
SAN MARTINERO

MAESTRO MEZCALERO: Eduardo Ángeles

VILLAGE:  Santa Catarina Minas, Oax.

MAGUEYES:  San Martinero (A. karwinskii)

PRODUCTION DATE: October, 2025

OVEN: Prehispanic (conical pit)
STILL: Clay Pot
DISTILLATIONS: Two
ADJUSTMENT: Puntas y Colas

BATCH SIZE: 350 Liters

Batch: SMAR2026-A, 48.95%

Of the many varietals of Agave karwinskii 
that grow in and around Santa Catarina 
Minas, san martinero aka “barril” is the 
largest in terms of height and girth. Having 
a higher piña to stalk ratio means that 
while these plants are the same species 
as tobasiche, destilados made from san 
martinero are much less woody and more 
fruit forward.

FOR PLACEMENT AND FURTHER INFORMATION 
@lalocuramezcal  ·  mezcallalocura.com  ·  info@pueblodesabor.com


