
Sotol	La	Higuera	
Master Distiller – Gerardo Ruelas 

Village – Aldama, Chihuahua 
Milling – Ax and Grinder 

Fermentation – wild yeast in pine vats  
Distillation – 2x in copper alembic 

	

	 	 	
	

The	Wheeleri	 has	 a	 rounded	
balance	 of	 earth,	 herbs	 and	
fruit.	 	 The	 nose	 is	 more	
herbal	 with	 hints	 of	
shortbread.	 	 The	 palate	
shows	more	of	the	herbs	with	
hints	of	pineapple.	
	

	
The	Leiophyllum	has	notes	of	
wet	 soil	 and	 pottery.	 	 The	
pallet	 is	meaty	with	 notes	 of	
salami.	 	The	finish	gets	 fruity	
with	 notes	 of	 peaches	 and	
bananas.	

	
The	Cedrosanum	has	mineral	
and	 caramel	 notes	 on	 the	
nose.	 Smoked	 grass	 and	
cedar	 on	 the	 palate.	 The	
finish	 is	 dry	 and	 the	 texture	
has	a	near	perfect	balance.	

Sotol is made from the Dasylirian plant a.k.a Dessert Spoon, a.k.a Sotol. 
There are 16 varieties of sotol. 

The sotol plant is found throughout Mexico but the Denomination of Origen for Sotol dictates that to be labeled a Sotol it must 
come from 1 of 3 states: Chihuahua, Coahuila and Durango. 


