


Field with Espadín agaves in San Baltazar Guelavila.



The collection of agave or maguey seeds is the 
beginning of a long process that will culminate in 

obtaining mezcal.



Transplanting of the agaves.

Preparations for planting.



Transplanting of the agaves.

When the plant germinates and grows, it is 
transferred to a nursery where it remains 6 
to 18 months. In nurseries, the plant recei-
ves care and protection from pests and 
predators; the whole family participates in 
this activity.



Nursery in San Baltazar Guelavila.



Cutting of wild agave leaves.

To obtain the heart of the maguey, 
the mezcal crafting masters must cut 

the fronds of the plant.



Wendy carrying agave hearts close to the palenque.

Once the cutting work is done, the hearts are transferred 
to the palenque to be processed in the remaining stages 
of the mezcal manufacturing process.



The cooking of maguey hearts is done in a conical 
oven of stone dug in the ground that reaches up to 

three meters deep.

 Preparation of the stone oven.



When the oven has the right temperature, the mezcal 
crafting masters, with the help of a work team, place 
the agave hearts to form a mound that is covered with 
a blanket and covered with soil at the end.

Lighting the Stone oven.



Cooking can last from five to eight days depending 
on the season of the year and the master's technique.

Stone oven covered with agave hearts.



Stone oven covered with soil.

The baking time and the type of firewood used 
during cooking, as well as the time and the way to 
cover the oven define the aromas and give the 
smoky flavor that characterizes the drink.



Roasted agave hearts.

It is this part of the process that gives name to the 
matter at hand, the word mezcal comes from the 
Nahuatl word mexcalli and its meaning is "cooked 
maguey".



Grinding of agave hearts.

This process is carried out in an animal traction 
stone, tahona, where the hearts previously cut into 
pieces are placed.



 Grinding is the process by which the 
cooked heart disintegrates to obtain 

the juice and fiber of the maguey. 

Bagasse ready for fermentation.



Fermentation vats.

The fermentation lasts four to seven days and the 
mezcal crafting masters must be attentive to all the 

changes that occur during the process.



Checks during fermentation process.

When the liquid reaches its boiling point, the alcohol 
vapors are released and they pass through the alembic 
pipes, until they reach the last part known as a coil that 

remains under cold water.



Master distiller Tucho Hernández supervising the 
distillation process.

To produce a quality mezcal, in compliance with to 
the Official Mexican Standard, a second distillation 
is required.



Alambics and chilling vats for distillation.

Each distillation lasts approximately four hours and 
certain species of agaves achieve greater purity with 

three distillations.



Chilling of the copper still tube.



Newly distilled mezcal.



Master Distiller Tucho Hernández.

Daniel and Tucho Hernández Martínez are the mezcal 
crafting masters who make Mezcal Convite. They come 
from a family that has been dedicated to the production of 
mezcal for five generations in the Zapotec community of 
San Baltazar Guelavila, in the district of Tlacolula, Oaxaca.



The work they do with the Jabalí maguey is an exam-
ple of the skills of Tucho and Daniel as it is one of the 

most difficult magueys to manage due to the comple-
xity for its cut, its acidity and the abundant foam that 

it generates during fermentation.

Master Distiller Daniel Hernández.



Master distillers cutting wild and cultivated agaves.

This sample is a small recognition of their work since 
thanks to their dedication and commitment the 

existence of Mezcal Convite is possible.
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