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PRODUCIDO Y ENVASADO POR RAIZ ORIGEN DESTILADOS
DE MAGUEYS.P.RDER.LDEC.V. - RFC:ROD 150312140
Calle Ana Leyva 204 int 316 -A, Col. Nueva Vizcaya,

CP 34080 Victoria de Durango, Durango.

. L)
- ¥ Jr-‘.:_-_..ﬁ"-l;!
J poad terd g K

PUMA

IThe MAGUEY PUMA, a unique wild agave in nature that
finds its home in the arid grasslands of Rancho El Rocillo
Durango, in the Chihuahuan Desert ecoregion, rich in
diversity of endemic flora and fauna, is a true marvel. This
resilience is forged by the grassland's harsh beauty, where it
absorbs the distinct character of its surroundings,
contributing to its rare and complex profile.

It is an unparalleled honor to share this unique SPIRIT with
you. This spirit, distilled from meticulously selected maguey
puma, represents an artisanal tradition, a testament to the

dedication invested in each bottle.

Its singular character and unyielding strength are a
manifestation of its NATURAL ESSENCE. Born from the
rugged terrain and extreme climate, the agave puma yields
a mezcal with intense notes and a profound, lasting finish,
reflecting its origin.

We invite you to immerse yourself in the COMPLEXITY of
each sip, savoring the richness and authenticity of this
exceptional elixir. Allow the unique flavors to reveal the soul
of the Chihuahuan Desert, experiencing the true essence of
this meticulously crafted mezcal. Dixeebe!

INFORMATION

VINATA (DESTILERIA): EL 0JO

TOWN: GUADALUPE VICTORIA, DURANGO, MEXICO

BOTANICAL NAME: AGAVE ASPERRIMA

ALCOHOL BY VOLUME: 48%

MAESTRO VINATERO (MEZCALERO): DON VALENTIN CORTES Y
DON IGNACIO GRIJALVA

PROCESS

COOKED IN UNDERGROUND OVEN
GROUND WITH STONE TAHONA
FERMENTED IN WOOD

DISTILLED IN COPPER STILLS



