
Coocking:
Wood-roasted in conical
fire-pits.

Mill:
Stone mill pulled by the horse.

Fermentation:
1,200 liter pine-wood vats.

Distillation:
Two times in 250 liter
copper alambics.

Maguey:
Espadín (A. angustifolia).

Alipús San Juan has been produced in San Juan del Río, 
Oaxaca in the palenque of Antonio Juan family since 2000. 

The production of this mezcal follows 100% artisanal 
process, from the maguey planting and cultivation,

to the distillation in stills copper made.

~PALENQUE SAN JUAN DEL RÍO~

Distilled by

Production  2024: 15,000 l.

Antonio Juan Family

Alipús project was born in 2000 with the vision of preserving and 
promoting ancestral wisdom and knowledge to create the best mezcal.

Mezcal Alipús are masterfully produced in the palenques of the 
maestros mezcaleros of 11 families from 6 different regions in the 
state of Oaxaca, Mexico, using 100% artisanal methods. We seek at 
all times to preserve the culture and spirit behind this magical drink 
and that is transmitted from generation to generation, generating a 
value chain that exalts our roots and our communities.

Bottled by Destilería Los Danzantes S.A. de C.V.
Quintana Roo 219, col. Centro. C.P. 68000. Oaxaca de Juárez,
Oaxaca, México. Tel. (951)515 2335 / R.F.C. DDA970708IL1
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CAGOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON 
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC 
BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF 
BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR 
OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

IMPORTED BY:
GONZALEZ BYASS USA.
CHICAGO, ILLINOIS.

CA CRV

DENOMINACIÓN DE ORIGEN PROTEGIDA
Lote: SJR005/15 · Bot.                     /1900

Joven · Espadín · Product of México
47.5% Alc./Vol.

750 ml

EAN-13: 87195200004 8
ITF-14: 10871952000045

Alipús San Juan

750 ml


