
Don AmADo ReposADo

• Minero mezcal from 
Santa Catarina Minas, Oaxaca

• Distilled in earthen clay-pot stills
• Barrel aged in white-oak casks 
previously used to age brandy

• Buttery aromas and flavors of 
roasted nuts and sweet potatoes96 PTS

Wine Enthusiast

SHELF TALKER
Mezcal Don Amado REPOSADO

DOWNLOAD ADDITIONAL MEDIA
AT HAAS-BROTHERS.COM


