Masparillo is an extremely rare
agave that grows wild on hills
of the Banuelos property in the
Mexican state of Zacatecas.

Age of Agave: 12 years
Cooking method: underground
brick oven for 72hrs

Crushing method: Tahona

“Aromas of sea salt and soy
are weaved with mountain
fire. Layers of cucumbers and
grassy citrus.”

BACK%RUADS

backroadsimporting.com




