


PRODUCTS:

_ GRAND SOTOL Exclusive line of blends and
44 unique varietiesof SOTOLES .

ABOUT US

1000Mexican company, located in Aldama, Chihuahua
(north of Meéxico), dedicated to produce, sale and
promote unigue Mexican spirits. Likewise, we focus on
blend Mexican spirits such as SOTOL with different
techniques and variations in their spices, in order to
evolve these SpII‘ItEl together with the palate of the
current publi ".."-"
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GINTOL ! Line dedicatedto spice SOTOL, usingas
baseMexican JuniperBerrys, making a unique Gin




The name SElS4arose from wanting to give pure identity to the
brand, SEIS# is the LADA number of the STATE of
CHIHUAHUA  and specific ALDAMA city, which is why we
are proud to have reference a number that worldwide where

Chihuahua people will recognizethesenumbers(614.

It Is a symbol created from the idea of INFINITY taken and
reinterpreted from the Tarahumara cosmology culture; that
conjures the death of the Sun, making possiblethe regeneration of
the cosmiclife , creating more life and generatinginfinite cycles.

The plant Sotolare perfect examplesof life and death



PLANT &
PROCESS
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Known botanically as Dasylirion is = 2 .- N o s 9 ""f""‘”,”’ﬁ? o
the plant whose common name is e 77 ol T S ey
Sotol and belongs to the family w $ 3 ‘ SR

Esparagaceae with long and fibrous
leaves, green, whose useful part for
the production of Sotol, is the

pineapple or head.
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MEANING

The word SOTOL or ZOTOL

comes from the Nahuatl word 2 NGRS\ RN Y | (111 7R A LR RIS
TZOTOLLIN and means THE * e b RO R SR L i W'l / 7 7 AN\SABNUREYy
SWEET OF THE HEAD that was o 0 e N OO RN Iy A& ., y / _ :_.,
used as food by the Anasazi, the P AN S AN\ Wi/ . | 7

Tarahumara , the Tobos and the
Apaches since 205 A.D. and the
name is still maintained.

DASYLIRION :is a compound word
from the Greek, literally meaning
Odenos@®s hagglya | vy
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ECULTIVATION AND HARVEST : 18to 25 years
reaches maturity to be harvest. (grows wild )

EOOKING :2to4daysin a stonekiln

AMILLING : Traditional milling

(EERMENTATION :Wild yeastsin wooden poplar tubs
MDISTILLATION :Double in copper alembic stills
GSTORING AND AGING : Stainlesssteeltanks
MBOTTLING : Inrecycled glassbottles







