Mengoli de Morelos, Miahuatlén, Oaxaca
0223ER, 47%, 264 bottles, February, 2023

Though it shares a name with other A. karwinskii subvarietals found in other
parts of Oaxaca, Tobaxiche from Miahuatlan is unique in both its form (larger)
and flavor (sweeter), and is always a favorite with local mezcaleros.

Victor and his son Emanuel are the 3rd and 4th generations of the Ramos family
to produce mezcal in the Miahuatlan district of Oaxaca. They are related to the
neighboring Cortes Family by way of Victor's wife (Emanuel's mother), Cleotilde,
whose sister Cesilia is married to Felipe.

Watch Emanuel talk Tobaxiche
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FERM. TIME: 3-8 days Aistwmig
DISTILLATIONS: two YR/ VoL il

: two copper alambiques con refrescadera
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