Mengoli de Morelos, Miahuatlén, Oaxaca
0323AC, 47%, 330 bottles, March, 2023

Larger and sweeter than the the wild bicuixe that can be found growing in every
corner of Miahuatlan, madrecuixe, a local, cultivated A. karwinskii subvarietal
offers some of the most classic flavors of the region. This batch, distilled by
Ageo, was produced using plants harvested from the family’s fields in Mengoli,
as well as a handful purchased from neighbors.

Felipe and his son Ageo are the 3rd and 4th generations of the Cortes family
to produce mezcal in the Miahuatlan district of Oaxaca, an area famous for
producing some of the best mezcalin Mexico. They are related to the neighboring
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FOR PLACEMENT AND FURTHER INFORMATION
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