EJUTLA
Mezcal Nuestra Soledad is a celebration of the unique terroir and
distillation traditions of six different villages within the Valles Centrales
region of Oaxaca, Mexico. Hand-selected by the Cortés family, each
palenque (distillery) crafts a distinctive mezcal from 100% espadín agave
in the centuries-old Zapotec way. The agave is sustainably cultivated,
wood-fire roasted in an earthen pit, wild fermented in open-air vats and
distilled in copper stills. Mezcal Nuestra Soledad showcases the villages of
Santiago Matatlán, La Compañía Ejutla, San Luis del Rio, San Baltazar
Guelavila, Santa María Zoquitlán, and Lachiguí - El Palmar.
PALENQUE (DISTILLERY): Los Bigotones
REGION: La Compañía, Ejutla
MAESTROS MEZCALEROS (MASTER DISTILLERS):
Gonzalo & Gregorio Hernandez
AGAVE: 100% Espadín
TASTING NOTES: Bright and aromatically complex with white flowers,
cilantro and mint on the nose, rich, savory and viscous on the palate with
roasted chiles and minerality. The finish is long with a delicate kiss of
wood smoke.
ABV: 47% - Batches are distilled to proof, ABV may vary slightly
La Compañía is a small village in the district of Ejutla, southwest of Oaxaca
de Juárez in the Valles Centrales Region. Los Bigotones is the collective
name of two small palenques owned and operated by the Hernandez
brothers, or “Los Bigatones” (the big mustaches). Their properties are
situated on a hilly plateau at an elevation of 5,000 feet above sea level. The
steep slopes favor only hardy agaves and the struggle to survive in this
harsh growing environment comes through in the complexity of their
mezcal. The Hernandez brothers, with their big personalities and large
mustaches, have a unique method of distillation which utilizes a single,
extended distillation in a modified pot still which contributes to the
unique, bold flavor profile of our mezcal Ejutla.
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