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o His’corg

Xicaru, the ZaPotcc word for bcautigul, reflects
Fernando Santibafiez’s desire to share a traclitiona”y
Produccc] mezcal that is aPProachab!c and distinct.
USing his granc[motl’wcﬁs reciPe, [Fernando makes
small batches of Xicaru Mezcal with time-honored
methods at a Palenquc in Matatlan, Oaxaca.

© Production S
Tl‘n’s mezcal showcases the 100% Agave Cspac[in

from which it’s made. ]ts natural smokg flavoris
derived }33 cooi(ing the agave in a conical stone oven

on mesquite and ocote, woods native to Oaxaca.

Origin: Oaxaca, Mexico | Wood: Mesquite & ocote | Still: Copper alembic

Palenque: Matatlan Mash: Tahona method Distillation: Double
Proof: 81
NOM: F193D

Agave: 100% espadin Fermentation: Natural

Oven: Conical stone Fermentation tank: Pine vat

o Tasting Notes

Tl’le pure appearance and substantial boclg result from
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100% Hgave
ﬁspadm

age old methods used in the Procluction process. Tl’le

finished aroma is natural and robust; a combination of

s recipe,
d in stoall

agave, mesquite and ocote. E_arthg characteristics on [ pethod

the front Palate givc way to citrus and rich vegctal agave
notes that finish clistinctiveb clean. A tinge of smoke wgods haie O
comPlcmcnts these qualities without ovcrwhelming the ez v

delicate balance found in Xicaru.

°Jaguar 5 mbol
]n ancient ZaPotcc culture tHCJaguar sgmbollzcd great
strcngth and agi lty Thc Santlbancz gamx!y home of

Tchuan’ccpcc Oaxaca derives its name from this

revered creature. Wc utilize tECJaguar to reflect the
tradition and hcrntage used in crathg charu Mczca!
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REPOSADO

nspiration
Feman o Santibancz saw the oPPortunitg to create a

mezcal with a nuanced and balanced Propilc while retaining
the distinct iclcntitg of traditional mezcal. Xicaru chosaclo
is aged natura”g and gently in small batcl']cs, rcﬂccting

]:cmando’s great rcsPcc’c for both the agave and tradition. ‘

o [“roduction e
As with Xicaru Silvcr, Xicaru RcPosac{o is made

with 100% Agave espadin cooked in a conical
stone oven with mesquite and ocote woods.

Amcter tahona~mas}1ing, natural Fermenting and
double~disti”ing, the mezcal is rcacl3 for aging. For
two to four months, Xicaru Reposac{o is allowed to
rest in medium-toasted American oak barrels.

Origin: Oaxaca, Mexico Mash: Tahona method Barrel: Used Am. oak

AL

Palenque: Matatlan Fermentation: Natural Barrel toast: Medium 00000 MEZCAL 20000
Agave: 100% espadin Fermentation tank: Pine vat  Aging: 2 to 4 months e 4\} W
V|
Oven: Conical stone Still: Copper alembic Proof: 80 '
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o | asting Notes L REPOSADD

100 .
Barrel aging natura”g imParts both the straw color '. My mezcal s aged paturally and gerf
and subtle sweet notes that comP!cmcnt the ur\iquc | Inm‘ik:f:;ejé‘mzjgﬁfﬁw
characteristics of a traditional mezcal. The herba!, U0t o resting i madnow
5mo!<3 taste of the cooked agave is softened on the ?x:fi:;i’f;ﬁg;fjﬁt
alate ]:>3 the delicate tinge of vanilla and caramel. aruﬁfn’mtgﬁ?;ﬂjfiw

his beautiﬁ;”g rounded flavor finishes smoo‘chly

and C[C&ﬂlg.

ojaguar at Rest

We have choscn tl'mejaguar to rePresent and pay
respect to the l’xistorg and tradition found in both
Xicaru 5ilver~ where thejaguar is alert and active,
and in Xicaru Reposaclo ~where heis resting. Fven

at rest this mgthical creature rePrcsents a grace an

Powcr to be revered.



