
Fabriquero Sotol is produced from wild Dasylirion 

wheeleri, known as “The Desert Spoon.” Currently 

one of only two sotols produced in Durango, 

Fabriquero Sotol is made by Don Héctor Jiménez 

using traditional methods passed down to him in 

his father’s vinata - or distillery - that has been 

producing this spirit for close to 100 years. The 

sotol plants are 100% estate-grown, and at maturity 

are half of the size of typical agave plants. 

With no corners cut, the sotol plants are hand-

picked individually at peak ripeness and cooked 

for 5 days in a lava rock lined pit using acacia and 

mesquite.  They are then crushed by hand before 

being fermented in open air. 

 

Fabriquero sotol exhibits strong minerality and 

depth with a variety of flavors ranging from notes 

of wild grass that stem directly from the plant to 

an underlying richness that comes from the acacia 

wood used to cook the piñas.  EARTHY NOTES on the 

palate demonstrate the unique terroir of this 

sotol’s provenance.



Tasting notes 
 This elegant sotol from northern Durango exhibits herbaceous notes 

with violet blossom, charred mesquite, great acidity and a long finish

VERDE MALVERDE 
 
2 oz. Fabriquero Sotol

¼ oz. Elderflower Liqueur

1 oz. Fresh Lime Juice

½ oz. Simple Syrup

2 dashes Lemon Bitters

Pinch of Mint

3 Slices of Cucumber

Splash of Seltzer

Muddle cucumber and mint, add sotol, 
fresh lime juice, elderflower liqueur and 
simple, shake well. Double strain and top 
with seltzer.

Product Information Sotol El Fabriquero
Alc. By Volume/Proof 45%ABV/90 Proof
Units Per Case 6/750ml
Bottle Barcode (UPC) 7503013890253

Case Barcode (SCC) 7503014890304

Gross Weight (LBS) 25

Ship Case  
Dimensions  
(Inches)

Height 13
Width 11
Length 9

Pallet Information
Layers Per Pallet 6
Cases Per Layer 15
Cases Per Pallet 90

www.fabriquero.mx


