The
CRAFT SPIRITS

COOPERATIVE

LA LIQUEUR

- MADE BY FLOR DE LUNA DESTILADOS -

Year Founded: 2015 Hillhamn Salome founded Flor Du
- Luna in Mexico City in 2015 as the
country’s first female-powered
distillery - her production team
consists of five women including

Region: Mexico City

Founder: Hillhamn Salome herself. Fittingly, Xila means
woman in the Mexican indigenous
Mezcalero: Edilberto Bautista language of Zapotec, while Flor de

Luna references the fragrant and

. . mysterious moon flowers endemic
m_ F!or _Du Luna is to Chiapas and the Yucatan
Mexico City’s first female- peninsula. This spiced mezcal
powered distillery! liqueur is inspired by two of
Mexico’s most captivating and
significant cultures: the Oaxacan
and Pueblan. The long leaved,

succulent agave plant
w M characterizes the state of Oaxaca;
the traditional agave spirit is

_ blended with the flavor-packed,
WOMAN MADE smoky ancho chile of

Puebla. Seven notes make up the

unique recipe perfected by

Mexican women, each note carefully selected for their harmonic affinity with the others.

Caramelized pineapple, lavender, chile ancho, hibiscus flower, clove, cinnamon and black pepper

combine to lure the senses and create an easy way to sip mezcal.

7 Days Infused. 7 Days Rested. 7 Times Filtered.

Mezcal Espadin Joven produced in Santiago Mazatlan, Oaxaca, using artisanal
methods by Mezcalero Edilberto Bautista is delivered at 100 Proof. When the
mezcal arrives to Flor de Luna, the women begin gathering and counting all of
their notas. All flowers and spices are hand selected.

Licor de Agave 7 Notas

All botanicals are sourced in Mexico, and all are dried except the fresh
pineapple. They caramelize the pineapple on the spot and deseed the ancho
chiles. Once prepared, they make a big bag of tea and let it macerate in the
mezcal for 7 days. Once this infusion is finished, the mezcal is proofed with
water and homemade syrup. It is then rested for another 7 days so that all the
sediments set in. The liquid is then bottled and labeled by hand.

7 Notas

Head: Lavender, Hibiscus Flower
Heart: Cinnamon, Black Pepper, Clove, Caramelized Pineapple
Base: Chile Ancho
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Licor de Agave Extra Spicy
Chiles: Ancho, Pasilla, Pasilla Mixe, Morita, Chiltepin, Guaijillo & Arbol

Juicy: A kiss of tamarind. Orange peel to add some zest.
And that juicy, nostalgic Mexican mango we all crave.

Sweetness: Sweetened with piloncillo + more tamarind because why not?

Opens with an aromatic rush of ancho chile and dried fruit, followed by layers
of tamarind, hibiscus, and warm cinnamon. On the palate it’s silky yet vibrant,
balancing earthy heat with subtle sweetness and a touch of smokiness. The
spice builds gradually rather than overwhelming, leaving a lingering finish of
cacao, chile warmth, and lightly floral notes that invite another sip.
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