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Tobalá 
 
2023 Ancestral  
Limited Edition 
 
Producer: Silverio García & Epifania Gómez  
NOM: NOM-O86X 
Agave Varietal: Tobalá (Agave potatorum) 
Town / Municipality:  Rancho Blanco Güilá, 
Oaxaca 
Fermentation: Natural, open-top fermentation 
in Ocote pine wood tanks  
Still Type: Clay pot still with distillation tube 
made from hollowed quiote 
Date of Distillation: July 2023 
Liters Made: 800 
ABV: 48% 

*Available in 750ml* 
 
Backstory 
 
A legacy of the era when Mezcal production was illegal in Oaxaca, this batch of Tobalá 
crafted by Silverio García Luis – a 2023 Ancestral Limited Release – rescues a García 
family tradition that had been forgotten for almost fifty years. 

Distilled in clay pots.  Distillation tube made from quiote (flowering stalk of agave 
plants) instead of metal.   

In the 1960’s and 1970’s, Don Lencho – Silverio’s father – would use a hollowed out 
quiote instead of copper tube, to evade the military that would come and seize his 
distillation equipment by force.  Now you too can partake in this unique mezcal tradition 
from the García family in Rancho Blanco Güilá, Oaxaca, available for the first time in the 
United States in partnership with Erstwhile Mezcal. 

 
Get yours before it’s gone! 

https://www.erstwhilemezcal.com/mezcaleros/epifania-gomez-mejia-silverio-garcia-luis/

