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Baltazar Cruz uses wild harvested Tepextate agave to produce this 
exceptional destilado de agave in the village of San Luis del Río, 
Tlacolula, Oaxaca. The agave is cooked in an oven pit before it is 
smashed by mule-drawn tahona and fermented in pine wood vats 
for four days using the ambient yeast of the distillery.  Distilled twice 
in a classic 300L copper stil and bottled at still strength of 48.5% abv.  
1000 bottles produced.

Agave marmorata roezl

BALTAZAR CRUZ
Joven - 100% Tepextate

Raw material

Baltazar CruzProducer

When curating this collection of destilado de agave, our focus 
goes beyond the villages or agave varieties — this range honors the 
palenqueros themselves: the master distillers. Their names are 

proudly displayed on the labels, with their portraits featured on each bottle 
to highlight their craftsmanship. PALENQUEROS is a project celebrating 
the expertise of six artisanal producers from various villages in the state of 
Oaxaca with project coordinator Hector Vazquez.

PALENQUEROS

Nose: Notes of sandalwood and sun-dried flowers emerge with subtle spiciness  
adding depth to an already expressive bouquet. As it opens up, aromas of 
tropical fruits and refreshing hints of citrus come to the forefront.

Palate: Honeyed agave notes quickly give way to a resinous tones reminiscent 
of freshly cut tree sap. The palate is complex and evolves in the glass, 
transitioning from herbaceous notes of pine and eucalyptus to vibrant hints of 
fresh citrus.

Finish: The perfectly balanced smoke gives this spirit an incredible length on 
the finish, leaving a lasting impression of freshness with lime and grapefruit 
notes.
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