
Mezcal Nuestra Soledad is a celebration of the unique terroir and 
distillation traditions of different villages within the Vallés Centrales 
region of Oaxaca, Mexico. Hand-selected by the Cortés family, each 
palenque (distillery) crafts a distinctive mezcal from 100% espadín 
agave in a centuries-old, artisanal tradition.

PALENQUE (DISTILLERY): Tio Pedro
REGION: El Palmar, Miahuatlán
MAESTRO MEZCALERO (MASTER DISTILLER): Pedro Vasquez
AGAVE: 100% Espadín
ABV: 49% - batches are distilled to proof, ABV may vary slightly

LACHIGUÍ, MIAHUATLÁN

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


