
Made in Santa Catarina Minas, Oaxaca
and imported by Terranova Spirits, Berkeley, California

delmezcal.com  



RÚSTICO
47% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

TRIPÓN,
BARRÍL
& BICUISHE
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

LARGO
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

REPOSADO
45% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

ARROQUEÑO
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

PECHUGA
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

TEPEZTATE
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

AÑEJO
43.5% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

TOBALÁ
& BICUISHE
46% ALC/VOL
94 PROOF
6x 750mL
6x 700mL
6x 375mL
Item #

________________
Price

________________

In SANTA CATARINA MINAS, OAXACA, the Arellanes family carefully handcrafts 
these fi ne Oaxacan mezcals from 100% mature highland maguey plants. After roasting 
the hearts of these high-Brix maguey in wood-burning earthen pits, the plants’ treasured 
juices are distilled in traditional Oaxacan ceramic-and-bamboo pot stills. � is unique 
distillation method gives Don Amado mezcals their distinctive smoky fl avor and herbal 
bouquet, while proudly honoring a sixteenth-century production tradition native only to 
the legendary state of Oaxaca.
Don Amado Mezcals are always made from 100% pure maguey and contain no additives.

Estate-Grown Espadín Maguey Pit-Roasting Maguey Piñas

Maguey Fermentation, Prior to Distillation Traditional “Filipino” Clay-Pot Still


