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EL Buho Especial brings delicious, limited edition
mezcals made from rare and wild agaves. This Tobala-
Espadin ensamble is a favorite of the Jimenez Mendez
family and the recipe has been passed down for
generations. This well-balanced expression highlights
apple, butterscotch, clay and cooked agave notes with

a smooth finish.
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" Santa Maria Zoquitlan, Oaxaca Wild
AGAVE TYPE AGING
Wild Agave Potatorum Stainless steel for 6 months

Cultivated Agave Angustifolia

AGAVE COOK BATCH SIZE

EE‘ BUE—EG es eC(.al ~ 4 days in a stone oven 1,752 liters

MEZCAL ARTESANAL - PRODUCT OF MEXICO FERMENTATION LoT
Joven - 100% Agave - 47 %ALC/VOL - 750 ml 9 days in pine vats 01/TOB-ESP
Protected Denomination of Origin
MASH YEAR
Horse-drawn tahona April 2017
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