
Agave: 
Cupreata (Papalote)

Growth Period:
13 years

Region:  
Tixtla, Guerrero

Oven Type:
Conical Earth Oven

Mill Type:
Egyptian mill

Fermentation Vessel:
Pine Wood

Still Type: 
Cooper Pots

 
A B V : 41%

TECHNICAL NOTES

MORE THAN A COMPANY, IT'S A PHILOSOPHY

Mezcal Amores is a company built through love; love for the 
sun, for the land and the people who work it, and most of all, 
love for Mexico and its sacred plant - the agave.

We believe in a be�er world, developing a holistic model "From 
Seed to Sip" that connects, inspires, and de�nes what makes us 
di�erent in the world of mezcal. 

In honor of our philosophy, Mezcal Amores allocates up to 
20% of the net sale of each bo�le to develop internal 
initiatives promoting social and environmental responsibility.

WHAT MAKES MEZCAL AMORES 
CUPREATA DIFFERENT:

Artisanally made in Oaxaca:

We handcra� our mezcal with local producers                           
- Maestros Mezcaleros - in the town of Tixtla on the 
mountain slopes of the Rio Balsas. 

Agave Cupreata:

Cupreata is also known as Papalote, which signi�es 
bu�er�y, because of the way its  leaves (Pencas) 
open up to the sun. This sacred plant grows within 
the higher jungles 4,000 to 6,000 feet above sea 
level, in a semi-humid climate. It is a wild agave that 
absorbs solar energy 13 -15 years before it matures.  

Tasting notes:

Subtly perfumes the nose with notes of pumpkin 
seeds, leather, cacao and other tropical aromas. 
Cupreata is bold, bright and herbaceous, leaving a 
fresh �nish of pepper and spice on the mid-palate.

Awards:

Amarás Cupreata took a gold medal at the Bruxelles 
"Concours Mondial" and the San Fransisco World 
Spirits Competition. It then took double Gold at the 
WSWA Tasting Competition. 

100% Natural Fermentation:

All fermentation occurs naturally with no sul�tes in 
open-air vats, utilizing wild yeast native to the 
environment.

100% Sustainable


