LOS PERDIDOS

SANTA CATARINA MINAS

SMALL BATCH AGAVE SPIRITS

R
EPOSADo,

1002 MAGUEY TEPEZTATE
AGED 4 MONTHS
COGNAC CASK MATURED

65/Z12
BARREL STRENGTH
ORIGINARIO DE OAXACA, PRODUCTO DE MEX
150ML 54.6% ALC./VOL. (109.2 PROOF

- 1 OVEN
COOKING | CONICAL EARTHEN OVE!

FERMENTATION | IN WOODEN VATS WITH
NATIVE YEASTS

DISTILLATION | CLAY POT & REED
MAESTRO MEZCALEROS | HERMANOS ARELLANES

LOT #| 127

BATCH SIZE | 245 LITERS

1.OS PERDIDOS"

EXQUISITE

oaxacAa JOQO9Y% MAGUEY

LLOS PERDIDOS

SANTA CATARINA MINAS

SMALL BATCH AGAVE SPIRITS

R
EPOSAD(),

100 MAGUEY ARROQUENO
AGED 5 MONTHS
ARMAGNAC CASK MATURED

S 37>
BARREL STRENGT}
ORIGINARIO DE OAXACA, PRODUCTO DE ME)
750ML  49.8% ALC./VOL. (99.6 PROOI

COOKING | CONICAL EARTHEN OVEN
FERMENTATION | IN WOODEN VATS WITH
NATIVE YEASTS
DISTILLATION | CLAY POT & REED
MAESTRO MEZCALEROS | HERMANOS ARELLANES
LOT # | 133
BATCH SIZE | 280 LITERS
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EXQUISITE
oAxAcA JOQOY% MAGUEY

1.OS PERDIDOS"
dos single barrel

Santa
Oaxaca. We source our
maguey using sustaina
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JLOS PERDIDOS”

EXQUISITE
oAxAcA JOQOY% MAGUEY

After distilling in traditional
clay pot stills by the
Arellanes brothers (Germain,
Bezaleel, and Armando), the
spirits are then briefly rested
in fine French oak barrels
including those previously
used for Cognac, Armagnac,
and Calvados. The tight-
ocrained European oak used
in these casks highlights the
spirits’ inherent flavors and
aromatics, never dominating.




JLOS PERDIDOS”

EXQUISITE
oAxAcA JOQOY% MAGUEY

T'he Los Perdidos selections
are then bottled undiluted at
full barrel strength. Made
from mature eighteen- to
twenty-three-year old
maguey, these intriguing
expressions are reflective of
microclimate and method, so
we only kiss them with the

world’s most complex, dense
oak for an exquisite
experience of this most
traditional spirit.
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1.OS PERDIDOS"

EXQUISITE

oaxacAa JOQO9Y% MAGUEY

100% MAGUEY TEPEZTATE 100% MAGUEY ARROQUENO

LOT # 127
BATCH SIZE

LOT # 133
BATCH SIZE

LOS PERDIDOS

SANTA CATARINA MINAS

LOS PERDIDOS

SANTA CATARINA MINAS

245 LITERS
6 X 750ML

280 LITERS
6 X 750ML

SMALL BAT sAVE SPIRITS
SMALL BATCH AGAVE SPIRITS CH AGA

100% MAGUEY TEPEZTATE
AGED 4 MONTHS

ALC/VOL 54.6% (109.2 PROOF)

AGED

UPC CODE

4 MONTHS
IN COGNAC CASK

8-60010-30940-7

AGED

UPC CODE

ALC/VOL 49.8% (99.6 PROOF)

5 MONTHS
IN ARMAGNAC CASK

8-60010-30941-4

100x MAGUEY ARROQUENO
AGED 5 MONTHS

COGNAC CASK MATURED =77
S 7/ 37~
65/Z12 BARREL STRI
BARREL STREN ORIGINARIO DE OAXACA. PR
"NGINARIO DE OAXACA, PR 750ML  49.8% ALC

7S0ML  54.6% ALC./V(

COOKING
FERMENTATION

DISTILLATION
\H'r.SIR() MEXCALEROS‘
LOT # |

BATCH SIZE |

CONICAL EARTHEN 0\'§N

If;l WObDi‘ZN VATS WITH
NATIVE YEASTS” o

[ CLAY POT & REED

ﬁERJANéS AREP[:A.\'ESV
127 i aaan
245 LITERS

LOSPERDIDOSMEZCAL.COM

COOKING | CONICAL EARTHEN OVEN
FERMENTATION | IN WOODEN VATS WITH
NATIVE YEASTS

\ DISTILLATION , CLAY POT & *iF;ED,, o
MAESTRO MEZCALEROS | HERMANOS ;{RELLANE}

LOT# | 1350 it

BATCH SIZE | 280 LITERS




