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Five-Spice  
Duck Pechuga 
 
2023 Limited Edition 
 
Master Mezcalero:  
Epifania Gómez & Silverio García  
 
Ingredients: duck, five-spice blend (star anise, 
cinnamon, cloves, fennel seeds, Szechuan 
peppercorns), seasonal fruits, herbs & spices 
 
Agave Varietal: Espadín (Agave angustifolia) 
Town / Municipality: Rancho Blanco Güilá, 
Oaxaca 
Fermentation: wild, native yeasts in ocote pine 
wood vats 
Still Type: Copper Alembic 
Dates of Distillation: July 2023 
Number of Liters in Distillation: 500 
ABV: 49% 

*Available in 375ml* 
 
Awards 
Top100 Spirits of 2025, Wine Enthusiast (Score: 97 Points) 
 
Backstory 
Only 500 liters made. A coveted treasure for mezcal connoisseurs, the world's first Five-
Spice Duck Pechuga is a collaboration between Erstwhile and master mezcal producers 
Epifania Gómez & Silverio García from Rancho Blanco Güilá, Oaxaca. Revel in the 
delightful interplay of star anise, cinnamon, and luscious ripe fruits. Elevate your most 
cherished moments and celebrations with this stunning sipper. 
 

 


