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Mezcal La Medida 100% Arroqueno

Product Description

Mezcal Artisanal Arroqueio

Trademark
Register Productor
Cientific Agave Name
Madurated Age
Estate
Distrit
Artisanal Productor
Mezcal’s Process
Cooking
Mill
Fermentation
Distillation
Alc. Vol.
Presentation and volum
Case
Body and Collor

Odor

Flavor

La Medida
Celso Luis Santiago (RFC: LUSC760405PA5)
A. americana
12 — 14 aios
Oaxaca
Ejutla
Maestro Don Tito
Artisanal

Earth hole

Tahona’s mill

Organic in wooden barrels

Doble destilation in cooper pot
47°
Bottle 700 ml
Box with 6 bottles
Crystalline color with platinum sparkles,
medium-round body with a gentle exhale
Caramel and spicy aromas that evoke black
pepper, clove and cinnamon. Evolves to
vegetable / herbal nuances that remind us of
green olives, and laurel
Warm to the mouth with almond flavors,
spiced with a woody / earthy finish; Confirms
what we detected in the nose. Caramel
Retrogusto

Mezcal
JOVEN

SILVESTRE

46% AlcVol. Cont.Net. 750ml
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