
High: 9.84 inches

Weight: 1.58 pounds

Young Mezcal

Made of Agave Espadín
Twice destilated

Baked in stone oven  
Handcrafted in Silacayoapam, Oaxaca

Palate: Lingering
smoke, wet grass.

Ideal for
cocktails

80 proof

Maestro Mezcalero
Manuel González

USDA Certificated

Label

Description of Product

Packing

 Organoleptic characteristics

Prices and Certifications

Colour:
Crystalline

Aroma: Sweet, grassy,
banana and 
pitted apricot

EL V I EJO MANUELÓN

Agave selection Cut of pines he pines are baked on 
stone ovens

Then the pines are smashed The fermantation takes a week

Distillation process
happens on copper stills

 It’s Filtrated to
keep it pure

It’s bottled and
labeled

Production Process

6.29 inches

7.36 inches

1.57
inches

Width: 3.30
inches

Madrid bottle
of 25.6 fl. oz.

Security tag 
of laminated couche

Label of 
State 4

Compliance with Mexican regulations
NOM 142-SSA1-1995.BEBIDAS ALCOHOLICAS
Medical and comercial labeling
NOM-070-SCFI-1994.BEBIDAS ALCOHOLICAS MEZCAL

44 boxes of 18.4 kg  per pallet
528 bottles per pallet
Corrugated boxes 
of 12* 750ml (for Europe 750ml)

Cork lid type
1.37 inches


