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Created by fifth generation palenquero Onofre Ortiz in the village of 
Bramaderos, Miahuatlán, Oaxaca, 1656 meters above sea level. The 
cultivated Mexicano agave was cooked in an oven pit before it was 
crushed by hand using a mesquite mallet in a stone canoe. A 7 day 
fermentation was carried out in pine wood vats using only the ambient 
yeast of the distillery. Double distilled in a 350 liter copper pot still. 
Bottled at still strength of 47.9% abv. 1133 bottles produced.

Agave rhodacantha

ONOFRE ORTIZ
Joven - 100% Mexicano

Raw material

Onofre OrtizProducer

When curating this collection of destilado de agave, our focus 
goes beyond the villages or agave varieties — this range honors the 
palenqueros themselves: the master distillers. Their names are 

proudly displayed on the labels, with their portraits featured on each bottle 
to highlight their craftsmanship. PALENQUEROS is a project celebrating 
the expertise of six artisanal producers from various villages in the state of 
Oaxaca with project coordinator Hector Vazquez.

PALENQUEROS

Nose: Ripe fruit notes emerge accompanied by a creamy touch reminiscent of 
fresh milk, creating subtle yet rich vegetal notes with a whisper of citrus.

Palate: An initial sense of toasted caramel and burnt cream seamlessly 
transitions into nutty hints of almond and peanut and gradually evolve into 
more pronounced herbacious undertones. 

Finish: The herbaceous notes become resinous as the finish stretches into 
caramelized flavors and subtle ripe fruit that leave a lasting and delightfully long 
finish. 
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