ESTANCIA
RAICILLA

A SPIRIT FOR THE SENSES TASTING NOTES
WITH A 400 YEAR HISTORY INMEXICO, ~ rseh boranfeals on “he nose and

taste, which grow into more pronouced

THIS ARTISAN SPIRIT HIBHLIBHTS THE~ citus and muted sugars on the back on
FLORAL CHARACTERISTICS OF THE mezeels s mere premlncm: flerel mmnd
MAXIMILIANA AGAVE. THE TERROIR OF THIS 555" Fouen of smoiey somes. aver <o
AGAVE CREATES APROFILEOFLIGHT ~ Presen.

BOTANICAL FLORAL AROMAS THAT AR ppanct DETAILS

JOINED BY NOTES OF HIBISCUS, BEACH

PLUM AND PINEAPPLE. IN COMPARISON TO AgAvE  100% maxivuana | HARVEST wito oReanic

ITS AGAVE COUSINS, TEQUILA ANDMEZCAL. REGION  siena MADRE] PUEBLO LA ESTANCIA. JALISCO

RAICILLA IS A MORE FRAGRANT AND FERMENTATION  wio| FERMENTERS 04K & CLAY
FLORAL SPIRIT IN THE AGAVE FAMILY. ABV 45% | OVEN  CLAY MAMPOSTERIA
PRODUCTION

Our process begins by roasting wild
maximiliana agave pifias for 2 days
in an above ground adobe brick oven.
The pifias are ground into a pulp
using a trituadora machine before
the juice and fibres are fermented
in open oak barrels and clay ampho-
raes using wild aireborne yeast.
When the ferment is ready, it is
double distilled in copper alembic
stills to create Estancia’s aromatic
Raicilla. The flavor of our gpirit
is very much a product of the

highland climate and rich red soils
where our agave grows. These high
altitude conditions, along with our
production process, create the t ——
floral aromas that make this spirit | e vors —sos|ontgn
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truly special.
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