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.

SAN LUIS DEL RIO

SAN BALTAZAR GUELAVILA

PALENQUE (DISTILLERY): Del Rio
REGION: San Luis del Rio, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER):
Rafael Mendez & Javier Nolasco
AGAVE: 100% Espadín
TASTING NOTES: Sparkling grapefruit and citrus aromatics
with wet stone and electricity. The palate has a rich and
creamy mouth-feel, savory butterscotch and herbs with a
long and complex finish.
ABV: 48% - Batches are distilled to proof, ABV may vary slightly

PALENQUE (DISTILLERY): 3 Mezquites
REGION: San Baltazar Guelavila, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER):
Gregorio Martinez Garcia
AGAVE: 100% Espadín
TASTING NOTES: Sweet, ripe, tropical fruit, caramelized
agave, Chinese five spice and wet stone on the nose.
Mineral-rich, and round mouth-feel with an exceptionally
long and complex wood-smoke and finish.
ABV: 47% - Batches are distilled to proof, ABV may vary slightly

EJUTLA

STGO. MATATLÁN

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

PALENQUE (DISTILLERY): De Cortes
REGION: Santiago Matatlán, Tlacolula
MAESTROS MEZCALEROS (MASTER DISTILLERS):
Valentín Cortés & Gregorio Martínez
AGAVE: 100% Espadín
TASTING NOTES: Roasted plantain and savory smoked
meats, toasted cacao nibs, big yet elegant on the palate
with a robust yet balanced, wood-smoke finish.
ABV: 45% - Batches are distilled to proof, ABV may vary slightly

STA. MA. ZOQUITLÁN

LACHIGUÍ, MIAHUATLÁN

PALENQUE (DISTILLERY): Zoqui
REGION: Santa María Zoquitlán, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER):
Ignacio Parada & Jose Parada Valera
AGAVE: 100% Espadín
TASTING NOTES: Lemon zest, red pepper, tropical fruit and
smoked game greet the nose with a big, creamy and
complex palate featuring honeysuckle and sandalwood.
The exotic finish is long and nuanced with lychee, stone
fruit and savory herbs.
ABV: 46% - Batches are distilled to proof, ABV may vary slightly

PALENQUE (DISTILLERY): Tio Pedro
REGION: El Palmar, Miahuatlán
MAESTRO MEZCALERO (MASTER DISTILLER): Pedro Vasquez
AGAVE: 100% Espadín
TASTING NOTES: Richly aromatic with notes of wet earth,
fresh cherries, cedar wood and cigar box, peppery and
green on the palate with bright, citrusy acidity and a long,
dry earthy/woody finish
ABV: 49% - batches are distilled to proof, ABV may vary slightly
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SAN LUIS DEL RIO
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): Del Rio
REGION: San Luis del Rio, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER):
Rafael Mendez & Javier Nolasco
AGAVE: 100% Espadín
TASTING NOTES: Sparkling grapefruit and citrus aromatics with wet
stone and electricity. The palate has a rich and creamy mouth-feel,
savory butterscotch and herbs with a long and complex finish.
ABV: 48% - Batches are distilled to proof, ABV may vary slightly
San Luis del Rio is a small village in the district of Tlacolula, located in the
east of the Valles Centrales region of Oaxaca, Mexico. The small village is
nestled in the mountains and sits next to the Rio Hormiga Colorada (Red
Ant River). The agave is grown on slopes so steep that the harvested piñas
(hearts of agave) have to be rolled down the mountainside in order to be
collected. Intense heat in the region results in early-ripening agave with
densely concentrated sugars leading to the rich, creamy and complex
mouth-feel of this mezcal.
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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.
by
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SAN BALTAZAR GUELAVILA
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): 3 Mezquites
REGION: San Baltazar Guelavila, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER): Gregorio Martinez Garcia
AGAVE: 100% Espadín
TASTING NOTES: Sweet, ripe, tropical fruit, caramelized agave, Chinese
five spice and wet stone on the nose. Mineral-rich, and round mouth-feel
with an exceptionally long and complex wood-smoke and finish.
ABV: 47% - Batches are distilled to proof, ABV may vary slightly
San Baltazar Guelavila is a small town in the Eastern portion of the Valles
Centrales region of Oaxaca, Mexico in the district of Tlacolula. It is in
these valley highlands, because of their fertile, limestone soils, that
espadín has been cultivated for over 100 years alongside other sustaining
crops. Don Gregorio grows his espadín at an elevation of 5,500 feet
surrounded by diverse agriculture such as tropical fruits and citrus. The
proliferation of fruits and vegetables being grown in the area lend their
naturally occurring yeasts to the wild fermentation process and give this
mezcal it’s distinctive sparkling aromatics and rich flavor.
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STGO. MATATLÁN
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): De Cortes
REGION: Santiago Matatlán, Tlacolula
MAESTROS MEZCALEROS (MASTER DISTILLERS):
Valentín Cortés & Gregorio Martínez
AGAVE: 100% Espadín
TASTING NOTES: Roasted plantain and savory smoked meats, toasted
cacao nibs, big yet elegant on the palate with a robust yet balanced,
wood-smoke finish.
ABV: 45% - Batches are distilled to proof, ABV may vary slightly
The town of Santiago Matatlán, just to the East of Oaxaca de Juárez in the
Valles Centrales region, is widely known as the epicenter for traditional
mezcal production. Each small village in Oaxaca is known for an art or
craft that is unique and specialized to that village, in Santiago Matatlán, it
is mezcal that they are known and celebrated for and have been for
generations. The espadín agave used by brothers-in-law Valentín Cortés
and Gregorio Martínez grows at an elevation of 5,500-5,900 feet in a
mountain canyon rich with agave diversity. Amongst stunning vistas, the
espadín for this mezcal is sustainably cultivated alongside wild outcrops
of tepeztate, tobalá and coyote agaves.
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STA. MA. ZOQUITLÁN
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): Zoqui
REGION: Santa María Zoquitlán, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER):
Ignacio Parada & Jose Parada Valera
AGAVE: 100% Espadín
TASTING NOTES: Lemon zest, red pepper, tropical fruit and smoked
game greet the nose with a big, creamy and complex palate featuring
honeysuckle and sandalwood. The exotic finish is long and nuanced with
lychee, stone fruit and savory herbs.
ABV: 46% - Batches are distilled to proof, ABV may vary slightly
Santa María Zoquitlán is a village of 1,608 people southeast of Oaxaca de
Juárez in the Valles Cetrales Region. The area is verdant due to the
jade-green Zoquitlán River that winds through the valley floor making the
area rich for cultivating a wide variety of sustaining crops. Ignacio Parada,
known as Don ChuCho, along with his son José, harvest wild and
semi-cultivated agaves in the mountains with their rainbow colored soils
directly behind their palenque. Don ChuCho is proud to be passing along
his craft to the next generation as he works side by side with his son to
produce mezcals for Nuestra Soledad and El Jolgorio.
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LACHIGUÍ, MIAHUATLÁN
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): Tio Pedro
REGION: El Palmar, Miahuatlán
MAESTRO MEZCALERO (MASTER DISTILLER): Pedro Vasquez
AGAVE: 100% Espadín
TASTING NOTES: Richly aromatic with notes of wet earth, fresh
cherries, cedar wood and cigar box, peppery and green on the palate with
bright, citrusy acidity and a long, dry earthy/woody finish
ABV: 49% - batches are distilled to proof, ABV may vary slightly
Nestled into the side of a steep ravine, the ranch settling of Lachiguí is
home to the Vasquez family. It is a complex of humble structures that
house 128 members of extended family with the nearest small village of El
Palmar some 30 minutes drive along precipitous, mountainside dirt roads.
At 7,414 feet elevation, Lachiguí is our highest elevation palenque by over
1,500 feet. The extreme growing conditions produce some of the most
complex mezcals with elegance and nuance that complements their
massive strength. Pedro Vasquez, the maestro mezcalero is a master at
his craft and produces many of the most prized expressions of El Jolgorio
mezcals including Arruqueño, Tobalá and Tepeztate.
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