CASA
MANGLAR

After an extensive search to find one of the best areas to
produce mezcal, we have found this place in the Sierra de
Oaxaca, where we have been able to create a product with
a traditional method while using the latest technology.
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Casa Manglar = Mangrove House

Casa Manglar's philosophy is to offer one of the best
mezcals, always respecting traditions and being able to
share them with everyone.

The story
Casa Manglar, which means “Mangrove house” in spanish, is a
tribute to the indigenous people living in the Sierra de Oaxaca area.
They believe that the “creator” endowed all things, animate and
inanimate with a spirit. It is considered on their culture that
everything that exists on mother earth must be respected and is
sacred.
Not only the people from this part of Mexico do not consider
themselves superior to plants or animals, but even their mythology
establishes a kinship link between them.
The local tradition explains the relations between men, animals,
plants and earth, while ceremonies and rituals, a very important part
of their culture, serve to strengthen the link between the world they
inhabit and the world of spirits.
Casa Manglar represents that transition between earth to mezcal.

CASA MANGLAR
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PORTFOLIO

TOBALA
70CL / 750ML
45% ALC. VOL.

ENSAMBLE ESPADIN +
MADRE CUISHE
70CL / 750ML
45% ALC. VOL.

ESPADIN
70CL / 750ML
45% ALC. VOL.

ENSAMBLE ESPADIN +
TOBALA
70CL / 750ML
45% ALC. VOL.

MADRE CUISHE
70CL / 750ML
45% ALC. VOL.

Casa manglar main
selling points
• We work hand in hand with the producer
• Commitment with Oaxaca culture
• 100% mezcal artesanal, not industrial
• We focus on maguey profile and not on mass production.
• No rush, no shortcuts, small details make the difference.
• A portfolio of Oaxacan Mezcal Expressions.
• Ability to create special editions with ancestral mezcals.
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mangrove
The illustration represents the great
diversity of fauna that exists in the
mangroves, relating that there is also a
great quantity of flora and of diverse
types of agaves.

TYPE OF
MEZCAL
ESPADIN (Angustifolia Haw)
Estate grown
San Juan del Rio

STATE

Oaxaca

MILLING METHOD

Crushed by Tahona

DISTILLATION

Twice in copper pot still

ALCOHOL VOLUME

45% (90 proof)

MATURATION

8-10 years

NOTES

Nose: Fruity (Green apple,
pears, etc) cooked
agave,sweet caramenl
Palate tarlike, nutty,
resinous, caramel
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ORIGIN
REGION

TYPE OF
MEZCAL
TOBALA (Agave Potatorum)
Wild
San Juan del Rio

STATE

Oaxaca

MILLING METHOD

Crushed by Tahona

DISTILLATION

Twice in copper pot still

ALCOHOL VOLUME

45% (90 proof)

MATURATION

8-10 years

NOTES

Nose: vegetal and earthy,
notes of lemon, banana, green
pepper.
Palate: cooked agave, cacao,
notes of citrus, bananas,
earthy, peppery finish
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ORIGIN
REGION

TYPE OF
MEZCAL
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MADRE CUISHE (Agave Karwinskii)
ORIGIN
REGION

Wild
San Juan del Rio

STATE

Oaxaca

MILLING METHOD

Crushed by Tahona

DISTILLATION

Twice in copper pot still

ALCOHOL VOLUME

45% (90 proof)

MATURATION

8-10 years

NOTES

Nose: mineral, earthy, herbal,
fresh, a touch of vanilla.
Palate: herbal, earthy, little
smoked, green apples.

TYPE OF
MEZCAL
ENSAMBLE (Espadin + tobala)
Estate grown / wild
San Juan del Rio

STATE

Oaxaca

MILLING METHOD

Crushed by Tahona

DISTILLATION

Twice in copper pot still

ALCOHOL VOLUME

45% (90 proof)

MATURATION

8-10 years

NOTES

Nose: Rich mineral,
herbaceous, notes of
vanilla.
Palate: pineapple, butter,
caramel, smooth finish
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ORIGIN
REGION

TYPE OF
MEZCAL
ENSAMBLE (Espadin + MADRE CUISHE)
Estate grown / wild
San Juan del Rio

STATE

Oaxaca

MILLING METHOD

Crushed by Tahona

DISTILLATION

Twice in copper pot still

ALCOHOL VOLUME

45% (90 proof)

MATURATION

8-10 years

NOTES

Nose: herbal, citric, lightly
floral.
Palate: black pepper, bitter
chocolate, mineral finish.
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ORIGIN
REGION

certifications
KOSHER & VEGAN
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- The palenque has Kosher certification and the brand as well.

social

Casa Manglar works hand in hand with mezcal
producing communities, and teaches consumers the
meaning of mezcal production for them in order to
continue preserving their culture and tradition.
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AWARENESS

In many communities in Oaxaca, the law of "usos y
costumbres" (uses and customs) is still being used, which
is why a very respectful and supportive relationship is
always maintained.

PROCESS
MEZCAL

HARVESTING:
Harvesting consists of first cutting off the leaves of the
maguey and then yanking off the central trunk from the
root that nouriches it, and different tools are used that vary
according to the customs of each region where the
operation is carried out.
once the leaves are off, what is left is called the “pina”,
then , the maguey farmers cut them into 3 or 4 parts.
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COOKING:
The most traditional one uses a cone-shaped oven which is
dug into the ground. It is heated with wood. during the
combustion, stones are thrown into the pit. they absorb
and hold the heat produced by burning wood, and they can
reach temperatures of 800-1,200º C.
The maguey is placed on the hot stones to be cooked. these
ovens called pit ovens or ground ovens have a capacity of
1-15 tons, in this method, the producer will have to spend
4-7 days.
It is mostly this process that imparts the smoky flavor to a
mezcal.

MILLING:
Once it has been cooked, the maguey enters the milling process, which
consists of pounding and grinding it to release the juices that will be
fermented. crushing process is of the agave is traditionally done with a
tahona or egyptian mill.
The tahona is a circular millstone that weighs 200-1000 kilos and is
pulled by donkeys, horses or a tractor around the cement base, this
process realeases the sugary juices.
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FERMENTATION:
Fermentation is the process by which microorganisms convert sugar
into alcohol. it is characterized by the appearance that the maguey
juices seem to be boiling and forming bubbles. there is also a
characteristic sound that advises the producers about the advance of
the process.
in the artisanal production of mezcal, after the milling of the maguey
the fibers and juices obtained are put into fermentation tanks and
mixed water.
It is once the water is added that the natural yeast start to do their
work. no chemicals are added to accelarate the fermentation proccess,
depending on the environmental temperature, region where the mezcal
is being made, the type of agave, it can be 3-20 days.

DISTILLATION:
Distillation consists of heating the fermented product to the point of
boiling. the vapors that are generated are channeled to a cooling system
to lower their temperature and condense them.

Distillation is carried out by lots. that means that the still is completely
filled and emptied in each run. they are heated either by wood fires at
their base.
The first distillation yields ordinary low-grade alcohol. after the first
distillation, the fibers are removed from the still and the resulting
alcohol from the first distillation added back into the still. this mixture
is distilled once again.
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The distillation process is carried out in a still. they are made
completely of copper and have capacities of 200-700 liters. they have a
boiler, base, chamber and coil.

Then the mezcal is then bottled for joven or moved into oak barrels for
the aging process.

AGE CLASSIFICATIONS:
- AÑEJO (”AGED”) - Aged for 18 months in french oak barrels. no
larger than 350 litres.

- REPOSADO (”RESTED”) - aged 4 months in french oak barrels.

palenqueS:
The production capacity of the 2 palenques are
12,000 liters per month.
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The palenques are located in San Juan del Rio,
Oaxaca, México.
There are magueys fields in various stages, and
agave is also purchased on the open market.

WWW.CASA-MANGLAR.COM
ricardo@cerspirits.com

