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. in. The story begi’r}s"wﬁh Jrhunde‘rs’rorm inthe pre-Hisg A
PR Y 0 xacan fields, lightning : s 2 —

*‘gfateful event is belieye o ’rhe ‘maguey
very first time}igiving birth to the revered épitit {)f mezcal—

the s. The name "Rayu “Mraws from fhis
m%ﬁ al begmnmg,h& Iah ayo,” which means “lightning
ol Q'h the Zapotec lang ge to the powerful
forces ture and Oaxaca : ol /‘.
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* The dlshII&hpn of Me'zcgl Rayu Espadin Joven follows a meticulous,
urhsunel p’rdcess passed down through generations. In the village

of San io, Oaxaca maestro mezculer&lsmgs Murhnez
Juan oversees this ¢ he journey starts with harvesﬁng the *
Espudm ugavg,thhleurf of Which is cooked in ad‘unﬁ‘rground "'-.
volc?nlc conical'oven. Thls cmmen’r method imparts rich, smoky
flavorafp the agave asiit ls"slow roasted ben the @arth, much
like the legendary maguey struck by Ilg‘_hﬁ'J\m
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Once the agavesis fully cooked, it Et: crushed using a tradifio
~ horse-drawn tahona—a | Je stone wheel —slowly breaking do {l\

the roasted agave fibers to exﬁngr’rhelr [preciousjuices. ‘These

extracted juices are then fermen‘red’ naturally in pine wood vats,

allowing wild yeasts to interact with the agave, creating comg!sx
Wlavor. S

The next s’:\ép in the process is distillation. The fermented mash is
transferred to copper pot stills, where it undergoes double
distillation. This step refines the mezcal, concentrating its unique
flavors. Rayu Espadin Joven emerges as a smooth and vibrant
spirit, with fruity notes of banana, mango, and pineapple,
complemented by a subtle hint of caramel.
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Each bottle of Mezcal Rayu carries with it the legacy of its origin—a
lightning strike, a maguey cooked by the gods, and a tradition that
continues to celebrate the soul of Oaxaca.



