A Journey Through Michoacan

A FAMILY'S QUEST COMES FULL CIRCLE

Cotija De La Paz, Michoacdn + Indaparapeo, Michoacan

TRADITIONAL MICHOACAN MEZCAL PRODUCTION

STATE-GROWN AGAVE + WILD YEAST FERMENTATION + TERROIR-DRIVEN + AWARD-WINNING

WE proudly represent the land of our ancestors
\ ., with all of the flavors Michoacan mezcal offers

/" WE respect tradition and craft the most mezcal

1. expressions in the state

WE add value and differentiate with agaves
from the beautiful state of Michoacdn

WE do not procure award-winning artisanal
mezcal; we produce it

Our sustainable environmental and economic
practices provide permanent jobs in a gig

economy
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We are honored and
privileged to work with you
on a custom batch of La

— Luna Mezcal
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Pinewood Still + Copper Cazo + Copper Cono

Connecting People



OPTIONS FOR PRODUCTION

Traditional Michoacan
Filipino Still made of
Pinewood

Azul, Chino, Manso,
Espadincillo

$75/Bottle

Azul, Chino, Manso
$90/Bottle

Including Bruto and/
or Verde

$100/Bottle

Including Bruto and/or
- Verde

- $110/Bottle

Turn around times
vary greatly
depending on agave
of choice

Traditional Michoacan
Tree Trunk Still made
of hollowed Madrone

tree

Azul, Chino, Manso,
Espadincillo

$90/Bottle

Azul, Chino, Manso
$105/Bottle

Including Bruto and/
or Verde

$125/Bottle

Including Bruto and/or
Verde

$135/Bottle

Minimum order for
custom batch is 100
liters

Traditional
Northwestern
Michoacan Clay Pot
Still made in Jiquilpan,
Michoacan

Azul, Chino, Manso,
Espadincillo

$110/Bottle

Azul, Chino, Manso
$135/Bottle

Including Bruto and/
or Verde

$145/Bottle

Including Bruto and/or
Verde

$160/Bottle

Label needs to meet
legal requirements but
made in coordination
with you




