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PRODUCT INFORMATION: PELOTÓN DE LA MUERTE MEZCAL ARTESENAL MAGUEY ESPADÍN
Alc. By Volume/Proof 41% | 82° 41% | 82° 41% | 82° 41% | 82°

Units Per Case/Size 6/1.75L 6/1L 12/750ml 24/200ml

Bottle Barcode (UPC) 7503013890086 750301389068 750301389075 7503013890772

Case Barcode (SCC) 7503013890106 7503013890007 7503013890045 7503013890120

Gross Weight (LBS) 31 lbs. 21.5 lbs. 41 lbs. 39 lbs.

Ship Case  
Dimensions  

(Inches)

Height 14" 13" 13" 8"

Width 13.5" 10" 10.5" 10.5"

Length 9.5" 9" 12" 15"

Pallet  
Information

Layers Per Pallet 5 4 5 5

Cases Per Layer 11 20 11 10

Cases Per Pallet 55 80 55 50

Please drink responsibly	 pelotondelamuerte.com

• 2 oz. Pelotón de la Muerte 
Mezcal Artesanal Maguey 
Espadín

• 2 oz sweet vermouth
• 1/4 oz coffee liqueur
• orange garnish 

Place all ingredients in shaker, 
serve up in a coupe glass

which translates to the Squadron of the Dead, 
represents the flag that the insurgents used during 
the Mexican Revolution of 1810 to avenge the fallen 
leader of our independence, Miguel Hidalgo.
A favorite mezcal in our family of mezcalerias  
in Mexico City, the name “Peloton” speaks much 
more to camaraderie and fellowship.

— the —
NIGHTAWK

The label of
PELOTÓN DE LA MUERTE,

— COCKTAILS —

•  2 oz. Pelotón de la   
Muerte Mezcal Artesanal  
Maguey Espadín

•  2 oz. pineapple juice
•  1/2 oz. St. Elder Natural 

Elderflower Liqueur
•  1/2 oz. lime juice
•  Salted rim

Place all ingredients in shaker,  
shake well & serve in rocks glass.

Piña 
Y EL MAGUEY


