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AGAVE ANGUSTIFOLIA
100% MAGUEY 
ESPADÍN

MAESTRA MEZCALERA
ROSALBA  
SANTIAGO
MAESTRO MEZCALERO
CUTBERTO  
SANTIAGO

MADE IN
SANTIAGO MATATLAN
OAXACA, MEXICO

NOTES
FLORAL ENTRY WITH A DEEP ROASTED  
AGAVE, TROPICAL NOTES & A DRY FINISH.

PELOTÓN Mezcal is an excellent example of artisanal  
mezcal from the central valleys of Oaxaca. Its complex  
flavor profile strikes a perfect balance between the  
natural sweetness of agave & a subtle smokiness  
from the traditional cooking process.

PIÑA  
Y EL MAGUEY
2oz. Pelotón Espadin
2oz. Pineapple Juice
½oz. Elderflower liqueur
½oz. lime juice 
salted rim

Combine ingredients in shaker, 
shake well & serve over ice.

PLEASE ENJOY RESPONSIBLYpelotondelamuerte.com

ESPADÍN MEZCAL

MEZCAL ARTESANAL

ARTESANAL • JOVEN

PRODUCT INFORMATION

Alc. By Volume/Proof 44% ABV 44% ABV

Units Per Case/Size 12/750ml 12/1L

Bottle Barcode (UPC) 850038037024 850038037031

Case Barcode (SCC) 10850038037021 10850038037038

Gross Weight (LBS) 35 lbs 43 lbs

Ship Case  
Dimensions  

(Inches)

Height 13.4 14.2

Width 10.5 12

Length 14.2 16

Pallet  
Information

Layers Per Pallet 5 5

Cases Per Layer 10 10

Cases Per Pallet 50 50

Inspired by the rebel spirit of Mexico’s fight for independence, Pelotón de la 
Muerte honors those who defied convention — our flag stands not just for 
mezcal, but for the courage to forge your own path. PELOTÓN OR DEATH!


