
In his home pueblo of San Bernardo Mixtepec and surrounding areas agave rhodacantha, as 
well as several variations of rhodacantha, grows wild and is also cultivated. Low and broad, 
with thinner pencas than the angustifolias, mexicano takes 10-12 years to reach maturity at 
an elevation of approximately 1651 meters. Cultivated and harvested in nearby Zimatlán de 
Alvarez, this mexicano is peppery with a dry and refined finish. 

production notes 


Batch numbers: JAME0422, JAME1122


BOTTLINGs: JAME0422 - 100 liters (133 x 750ml bottles), JAME1122 - 100 liters (133 x 
750ml bottles)


agave SOURCE: Cultivated in Zimatlán de Álvarez, Zimatlán Region, Oaxaca


age of maguey: 10-12 years


ELEVATION: 1529 meters


cook: 3-5 days in rock-lined conical oven, locally sourced walnut (nogal)


milling: By hand with mallets (mazos) in hollow tree trunk (canoa)


fermentation: Natural 3-5 days in buried 90 liter clay pots (water added after day 
one)


water source: Municipal potable water


distillation: Twice in 60 liter clay pots, locally sourced encino (oak) wood-fired


condenser: Stainless steel & copper


alcohol by volume: JAME0422 - 49.2%, JAME1122 - 48.9%


PRODUCTION: JAME0422 - JAN 2021 (200 liters), JAME1122 - OCT 2021 (300 liters)


labels: agave paper handmade and printed in Etla, oaxaca











www.creadorspirits.com
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alonso@braavosco.com hola@creadorspirits.com
alonso chapa:  832.709.5226
distribution by BRAAVOS CO

Creador Agave Spirits is born out of a passion for sharing unique small-batch agave spirits—and 
for the creators who make them. With each release we select and share exceptional small 

batches of destilado de 100% agave, unaltered and sourced directly from maestro palenqueros, 
while helping to support the economies of producer communities and preserve traditions.

maestro palenquero José Alberto Pablo

Release 1 & 2

agave rhodacantha

family-made in oaxaca, mexico SMAll-batch distilled from 100% agave


