
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): Zoqui
REGION: Santa María Zoquitlán, Tlacolula
MAESTRO MEZCALERO (MASTER DISTILLER): José Parada Valera
AGAVE: 100% Espadín
ABV: 46% - Batches are distilled to proof, ABV may vary slightly

STA. MA. ZOQUITLÁN

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.


