




MAESTRO MEZCALERO
'Leo' Hernández

'ESPADÍN'



Maguey Espadín, Agave angustifolia Sierra Madre del Sur, México

MAGUEY ESPADÍN

PRODUCT INFORMATION ESPADÍN

Alc. By Volume/Proof 50.1% | 100.2 Proof

Units Per Case 6

Bottle Barcode (Upc) 750301389051

Case Barcode (Scc) 7503013890052

Gross Weight (Lbs) 23.2

Ship Case  
Dimensions  
(Inches)

Height 10”

Width 9”

Length 12.75”

Pallet  
Information

Layers Per Pallet 6

Cases Per Layer 15

Cases Per Pallet 90

SAN BALTAZAR, OAXACA
‘Espadín region’

MAESTRO MEZCALERO  
‘Leo’ Hernández

MAGUEY ESPADÍN
Agave angustifolia 

Artisanal mezcal proudly crafted by maestro mezcalero 'Leo', in his 
palenque in San Baltazar Guelavila, Oaxaca, using maguey espadín.

AROMA: Hints of lemon grass and fresh herbs.        FLAVOR: Caramelized fruit and notes of citrus

MEZCAL 5 M's

MACROREGION
Sierra Madre de Sur, México

MICROREGION
San Baltazar, Oaxaca

MAESTRO
‘Leo’ Hernández

MAGUEY
Maguey Espadín, Agave angustifolia

MEZCAL
Artesanal, 100% Agave, Blanco

www.mezcaldeleyendas.com/espadin

Crushed by stone ‘tahona’ Copper alembic stillNatural. Oak wood vatsAgave roasting pit

COOKING MILLING FERMENTATION DISTILLATION



MAESTRO MEZCALERO
Juan José 'Che' Hernández

'VERDE'

TASTINGS



Maguey Verde, Agave salmiana Altiplano potosino, México

MAGUEY VERDE

PRODUCT INFORMATION VERDE

Alc. By Volume/Proof 45.1% | 90.2 Proof

Units Per Case 6

Bottle Barcode (Upc) 750301389044

Case Barcode (Scc) 7503013890151

Gross Weight (Lbs) 23.2

Ship Case  
Dimen-

sions  
(Inches)

Height 10”

Width 9”

Length 12.75”

Pallet  
Informa-

tion

Layers Per Pallet 6

Cases Per Layer 15

Cases Per Pallet 90

SANTA ISABEL, SAN LUIS POTOSÍ
‘Verde region’

MAESTRO MEZCALERO 
Don Juan José 'Che' Hernández 

MAGUEY VERDE
Agave Salmiana

Artisanal mezcal proudly crafted by following the original recipe of maestro mezcalero 
Don 'Che', in his Hacienda Santa Isabel, San Luis Potosí, using maguey manso.

AROMA: Herbal, bell pepper and chile jalapeño      FLAVOR: Slightly sweet, strong mineral notes, gently smoked

MEZCAL 5 M's

MACROREGION
Altiplano potosino, México

MICROREGION
Hacienda Santa Isabel, San Luis Potosí

MAESTRO
‘Juan José’ Hernández

MAGUEY
Maguey Verde, Agave salmiana

MEZCAL
Artesanal, 100% Agave, Blanco

www.mezcaldeleyendas.com/espadin

Juice extracting old crusher Custom designed  
copper still

Ground level cement tanksSteam-heated steel oven

COOKING MILLING FERMENTATION DISTILLATION



'SOLAR'
VINATA



PRODUCT INFORMATION VINATA SOLAR

Alc. By Volume/Proof 45.9% | 91.8 Proof

Units Per Case 6

Bottle Barcode (EAN) 7503013890598

Case Barcode (SCC) 17503013890779

Gross Weight (kg) 23.2

Ship Case  
Dimensions  
(cms)

Height 10.5

Width 25.4

Length 32.4

Pallet  
Information

Layers Per 
Pallet 6

Cases Per 
Layer 15

Cases Per 
Pallet 90

NOMBRE DE DIOS, DURANGO
'Cenizo region'

MAGUEY CENIZO
Agave durangensis

AROMA:  Fresh herbal notes.        FLAVOR: Clean, long lasting candied finish.

MAESTRO MEZCALERO 
Gerardo Ruelas

VINATA SOLAR

MEZCAL 5 M's

Mezcal de Leyendas is proud to introduce the first mezcal ever to be produced 
entirely by using solar energy. It has been carefully distilled by master mezcalero 
Gerardo Ruelas, resulting in a bright mezcal with sweet agave flavors.

Maguey Cenizo, Agave durangensis Altiplano duranguense, México 

MACROREGION
Altiplano duranguense, México

MICROREGION
Nombre de Dios, Durango

MAESTRO
‘Gerardo’ Ruelas

MAGUEY
Maguey Cenizo, Agave durangensis

MEZCAL
Mezcal, 100% Agave, Blanco

“El BICHO”

PANELES SOLARES

ALAMBIQUE
SOLAR

TINA DE ENFRIAMENTO

HORNO SOLAR

TINAS DE 
FERMENTACIÓN



MAESTRO MEZCALERO
Aarón Robles Peralta

'TOBALÁ'



Maguey Tobalá, Agave potatorum Sierra Madre del Sur, México

MAGUEY TOBALÁ

PRODUCT INFORMATION TOBALÁ

Alc. By Volume/Proof 48.7% | 97.4 Proof

Units Per Case 6

Bottle Barcode (Upc) 7503013890321

Case Barcode (Scc) 7503013890762

Gross Weight (Lbs) 23.2

Ship Case  
Dimen-

sions  
(Inches)

Height 10”

Width 9”

Length 12.75”

Pallet  
Informa-

tion

Layers Per Pallet 6

Cases Per Layer 15

Cases Per Pallet 90

SAN PEDRO TOTOLOAPAN, OAXACA
‘Tobalá region’

MAESTRO MEZCALERO  
Aarón Robles Peralta

MAGUEY TOBALÁ
Agave potatorum 

Artisanal mezcal proudly crafted by maestro mezcalero 'Aarón', in his 
palenque in San Pedro Totolapan, Oaxaca, using maguey tobalá.

AROMA: Honey, floral notes and light smoke.         FLAVOR: Complex palate with sweet undertones.

MEZCAL 5 M's

MACROREGION
Sierra Madre del Sur, México

MICROREGION
San Pedro Totolapan, Oaxaca

MAESTRO
‘Aarón’ Robles Peralta

MAGUEY
Maguey Tobalá, Agave potatorum

MEZCAL
Artesanal, 100% Agave, Blanco

www.mezcaldeleyendas.com/espadin

Crushed by stone ‘tahona’ Traditional copper alembicOak wood vatsAgave roasting pit

COOKING MILLING FERMENTATION DISTILLATION



MAESTRO MEZCALERO
Oscar 'Chícharo' Obregón

'ANCHO'



Maguey Ancho, Agave cupreata Sierra Madre Occidental, México

MAGUEY ANCHO

PRODUCT INFORMATION ANCHO

Alc. By Volume/Proof 46.9% | 93.8 Proof

Units Per Case 6

Bottle Barcode (Upc) 7503013890000

Case Barcode (Scc) 7503013890069

Gross Weight (Lbs) 23.2

Ship Case  
Dimensions  

(Inches)

Height 10”

Width 9”

Length 12.75”

Pallet  
Information

Layers Per Pallet 6

Cases Per Layer 15

Cases Per Pallet 90

MAZATLAN GUERRERO 
‘Ancho region’

MAESTRO MEZCALERO  
Oscar 'Chícharo' Obregón

MAGUEY ANCHO
Agave Cupreata 

Artisanal mezcal proudly crafted by maestro mezcalero 'Chícharo',  
in his fábrica in Mazatlán, Guerrero, using maguey ancho.

AROMA: Cucumber, melon rind, tropical fruits.      FLAVOR: Green plantain, papaya, black pepper.

MEZCAL 5 M's

MACROREGION
Sierra Madre Occidental, México

MICROREGION
Mazatlán, Guerrero

MAESTRO
‘Chícharo’ Obregón

MAGUEY
Maguey Ancho, Agave cupreata

MEZCAL
Artesanal, 100% Agave, Blanco

www.mezcaldeleyendas.com/espadin

Mechanical grinder Traditional copper alembicOak wood vatsAgave roasting pit

COOKING MILLING FERMENTATION DISTILLATION



MAESTRO MEZCALERO
José  Ventura Gallegos

'CENIZO'

TASTINGS



Maguey Cenizo, Agave durangensis Altiplano duranguense, México 

MAGUEY CENIZO

PRODUCT INFORMATION CENIZO

Alc. By Volume/Proof 47.2% | 94.4 Proof

Units Per Case 6

Bottle Barcode (Upc) 7503013890017

Case Barcode (Scc) 7503013890076

Gross Weight (Lbs) 23.2

Ship Case  
Dimen-

sions  
(Inches)

Height 10”

Width 9”

Length 12.75”

Pallet  
Informa-

tion

Layers Per Pallet 6

Cases Per Layer 15

Cases Per Pallet 90

N. DE DIOS, DURANGO
‘Cenizo region’

MAESTRO MEZCALERO  
José Ventura Gallegos

MAGUEY CENIZO 
Agave durangensis 

Artisanal mezcal proudly crafted by maestro mezcalero 'Ventura', in his 
vinata in Nombre de Dios, Durango, using maguey cenizo.

AROMA: Leather, wet clay and grassy fields.     FLAVOR: Buttered popcorn, coriander and stone fruit.

MEZCAL 5 M's

MACROREGION
Altiplano duranguense, México

MICROREGION
Nombre de Dios, Durango

MAESTRO
‘Ventura’ Gallegos

MAGUEY
Maguey Cenizo, Agave durangensis

MEZCAL
Artesanal, 100% Agave, Blanco

www.mezcaldeleyendas.com/espadin

Mechanical grinder Mix alembic  
(Copper + Wood)

Ground level wood vatsAgave roasting pit

COOKING MILLING FERMENTATION DISTILLATION
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