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Origin: : AAldama, Chihuahua

Master distiller Casa Ruelas
Recipe designer: Carlos Aragdn Herrera

Taxonomic Family: | AAsparragacea

Species plant: | Dasylirion VWheeleri (Sotol)

Appellation of origin : Nom [59

Sotol Harvest : | Wild, organic and 18 to 25 years of plant maturation

Botanical Blend : : Jumper berries Cardamom Fennel Citric mixture(
: grapefruit peel, orange, lemon) Mixture of peppers and
: apricot peel.

Cooking method : : : Steam, in masonry oven.
Grinding tecnic: | Mechanical mil
Fermentation: : Natural outdoors in wooden tubs.

Distillation : Arabic copper alembic.

Distillation capacity (Alembic): 1000 L / lot.
Distillation procedure : Double distillation

Aging in barrels : N/A
ABV: 45% ABV (ALC.45% / VOL.)

Bottle: Crystal painted in cream color of 700 ml. (23.66 OZ.)
Measures of the bottle : 9.7cm. x 9.7 cm. x 21.50 cm. (3.8l in. X 3.81 in. X 8.46 in.)
Box: 0 Bottles per box

Measures of the Box 3190 cm x 21.10 cm. X 23.0 cm. (12.55 in. x 8.30 in. x 9.05 in.)

Sensory profile

Distillate color: : [ ransparent

Body: - Unctuous

Aromas: ; Juniper berries, Cardamom, Citrus fruits , Earthy, wooden.
Palate: | Smoth, sweet notes, spices, citric herbs and minerals.

. Aftertaste: Long, with notes of wood, sweet, cardamom, permanent on
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Techmcal sheet GRANDSOTOL

Originzg Aldama, Chihuahua
Master distilleré Casa Ruelas
Flavor curator:é Carlos Aragdén Herrera
"T'axonomic Familyzé Asparragacea
Species plant:é Dasylirion Texanum (Sotol)
Appellation of origin :i Nom 159
Sotol Harvest Wild, organic and 18 to 25 years of plant maturation
Cooking method Steam, in masonry oven.

Grinding tecnic:é Mechanical mil
Fermentation:é natural outdoors in wooden tubs.

Distillation Arabic copper alembic.

Distillation capacity (Alembic):é [000 L / lot.
Distillation procedure Double distillation
Aging in barrels N/A
ABV:: 45% ABV (ALC. 45 % / VOL.)
Bottle: Transparent glass of 700 ml. (23.66 OZ.)
Measures of the bottle 9.7cm. x 9.7 cm. x 21.50 cm. (3.81 in. X 3.81 in. X 8.46 in.)

BOX:E 6 bottles per box
Measures of the Box: 31.90 cm x 2110 cm. X 23.0 cm. (12.55 in. x 8.30 in. x 9.05 in.)

Sensory profile

Distillate color: | Transparent
Body: Uctuous
Aromas: Herbal, wet earth, woods.
Palate: Smoth with sweet notes, herbs and minerals.

- Aftertaste: : Long, with notes of wood, sweet, permanent on the palate
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