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CUCHARILLO

SOTOL
2021 LIMITED EDITION

Cucharill

CRAFT
SPIRITS BES
BERLIN

Master Mezcalera: Lucas Garcia Family

NOM: NOM-0210

Plant Varietal: Sotol

Scientific Name: Dasylirion wheeleri

Town / Municipality: San Isidro Guishe, Oaxaca
Fermentation: Wild, native yeasts in cypress
wood vats

Still Type: Copper Alembic

Number of Liters in Distillation: 700

ABV: 48%

Tasting Notes: Bright, aromatic, botanical.
Notes of sweet oregano, lemon balm, mint, and eucalyptus.

Backstory

This beautiful Cucharillo, distilled from wild Sotol plants harvested in Oaxaca’s southern
highlands, is the most aromatic and botanical from Erstwhile’s 2021 Limited Releases.

Cucharillo is the local name for the Sotol plant in this part of Oaxaca. Oregano, lemon
balm, and other wild mountain herbs that grow naturally in the same hills make a
delightful bouquet in this Cucharillo’s mouth feel and flavor profile.
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