
M E C A N O V A  U G  ( H A F T U N G S B E S C H R Ä N K T )   ·   F R A N K F U R T  A M  M A I N A R T I S A N A L  M E Z C A L  S P I R I T S

K U Z C A   ·   C A S A  M O N T A Ñ O   ·   M A T A T L Á N ,  O A X A C A   ·   M E Z C A L  A R T E S A N A L

Kuzca
Mezcalero Macario  ·  Protected Denomination of Origin

ESPADÍN
J O V E N   ·   4 4 %  A B V   ·   7 0 0 m l

Sweet and inviting, with prominent cooked agave that 
delivers a bold, proud character tempered by caramel 
softness. Dried fruit notes add complexity and a full, 
layered body.

ENSAMBLE
J O V E N   ·   4 4 %  A B V   ·   7 0 0 m l

Espadín + Madrecuishe. Delicate on the palate —
Espadín provides structure while the Cuishe contributes 
a distinctive maracuyá (passion fruit) character. 
Exceptionally balanced.

TOBALÁ
J O V E N   ·   4 4 %  A B V   ·   7 0 0 m l

Fresh and aromatic, with subtle herbal notes and a 
gentle acidity from lemongrass. A playful touch of basil 
finishes the profile. Rare wild agave — recommended 
neat only.
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K U Z C A   ·   M E Z C A L E R O  T A S T I N G  N O T E S  &  E X P R E S S I O N  D E T A I L S M E C A N O V A . D E

T H E  C O L L E C T I O N

Tasting Notes

Espadín

A G A V E

Espadín (Agave angustifolia)

C L A S S

Mezcal Artesanal · Joven

P R O C E S S

Earth-pit roasted, stone-milled (tahona/trapiche), copper-
distilled
A B V  /  V O L U M E

44% ABV · 700ml

Ensamble

A G A V E

Espadín + Cuishe (ensamble)

C L A S S

Mezcal Artesanal · Joven

P R O C E S S

Earth-pit roasted, stone-milled (tahona/trapiche), copper-
distilled
A B V  /  V O L U M E

44% ABV · 700ml

Tobalá

A G A V E

Tobalá (wild agave)

C L A S S

Mezcal Artesanal · Joven

P R O C E S S

Earth-pit roasted, stone-milled (tahona/trapiche), copper-
distilled
A B V  /  V O L U M E

44% ABV · 700ml

Espadín & Ensamble — Tasting Notes

E S P A D Í N Sweet, bold cooked agave, caramel softness, dried fruit, full body.

E N S A M B L E Espadín + Madrecuishe — distinctive maracuyá character, exceptionally balanced.

O R I G I N Casa Montaño, Matatlán, Oaxaca

M E Z C A L E R O Macario · 44% ABV · 700ml

Tobalá — Tasting Notes

Fresh and aromatic — subtle herbal notes accentuate its refined character. A gentle acidity from 
lemongrass lifts the profile, finished with a playful touch of basil. Rare wild agave expression. 
Recommended neat only.

Denominación de Origen Mezcal — Protected Designation

All three expressions carry full DO certification

Fully Artisanal Production Chain — No Additives

No colorants, flavourings, glycerin or sweeteners

I M P O R T E R

Mecanova UG (haftungsbeschränkt) Frankfurt am Main, Germany

P R O D U C E R

Casa Montaño  ·  Matatlán, Oaxaca, México

C O N T A C T

info@mecanova.de  ·  mecanova.de
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