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La Xamana
Sierra Raicilla  ·  A. Guzmán, Raicillero Master  ·  1,067 m altitude

RAICILLA 44%
R A I C I L L A  D E  S I E R R A   ·   Y O U N G   ·   D O U B L E  D I S T I L L E D

Award-winning expression by Raicillero Master A. Guzmán. Wild Maximiliana 

agave harvested at 1,067 m in San Sebastián del Oeste, Jalisco. Masonry oven, 

spontaneous fermentation with spring water, double-distilled in stainless steel 

with copper coil. No additives. Packaged at source. 700ml.

RAICILLA 40%
R A I C I L L A  D E  S I E R R A ·   Y O U N G   ·   D O U B L E D I S T I L L E D

Artesanal expression using organic Maximiliana agave (certificado orgánico). 

Same masonry oven, spring-water fermentation and copper-coil distillation as 

the 44% — bottled at 40% ABV. No additives, packaged at source in San 

Sebastián del Oeste. 700ml.
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L A X A M A N A ·   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

Raicilla 44%

A G A V E
Maximiliana Orgánico
· 1,067 m altitude

R E G I O N

San Sebastián del Oeste, Jalisco

O V E N  /  F E R M E N T A T I O N

Masonry oven · Spring-water 
ferment

D I S T I L L A T I O N

Double-distilled · SS still & copper 
coil

Raicilla 40% Artesanal

A G A V E
Maximiliana Orgánico
· 1,067 m altitude

R E G I O N

San Sebastián del Oeste, Jalisco

O V E N  /  F E R M E N T A T I O N

Masonry oven · Spring-water 
ferment

D I S T I L L A T I O N

Single-distilled · SS still & copper 
coil

Raicilla 44% — Tasting Notes

SIGHT  Pale straw, crystalline. Fine, fast-falling legs.

NOSE  Wild herb, green agave, floral notes, tropical fruit, subtle minerality. Vivid and expressive.

PALATE  Full, warm entry. Citrus peel, white pepper, long and dry finish. Excellent complexity for its 
ABV.

Raicilla 40% Artesanal — Tasting Notes

SIGHT  Crystal clear, silver highlights. Light-medium viscosity.

NOSE  Delicate floral, green herbs, citrus blossom, fresh agave. Softer and more approachable than 
the 44%.

PALATE  Smooth, balanced entry. Gentle sweetness, light pepper, clean medium finish.

Gold Medal 2024 & 2025
Concurso de Raicillas ·  

Consejo Mexicano Promotor de la Raicilla

Gold Medal 2025

I M P O R T E R

Mecanova UG (haftungsbeschränkt) · Frankfurt am Main

P R O D U C E R

La Xamana · San Sebastián del Oeste, Jalisco

C O N T A C T

info@mecanova.de  ·  mecanova.de
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Academia del Mezcal 
y del Maguey

Gold Medal 2025
Concurso de Raicillas ·  

Consejo Mexicano Promotor de la Raicilla
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