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BRAND OVERVIEW

Sotol Coyote is a social project that involves the true
essence of the wild, pure and natural. Initially Clan
Coyote set out to rescue a Mexican product; a direct
reflection of the soil. Nowadays they are also in the
pursuit of cultural and artistic promotion in our
country, as well as the respect and admiration of their
origins.

The story goes that there were three characters who
survived the desert. These characters are: EL Maestro
Sotolero, the coyote, and the sotol. The three have
coexisted in the same environment since the first
memories we have of them.

Sotol is not an agave, it is a shrub of the liliaceae
family, with long, fibrous, lanceolate, green leaves,
known by experts as "Dasylirion” and by locals as
sereque or sotol. It grows wild mainly in the desert
because it has the particularity of surviving
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extreme temperature changes, from freezing winters
to hot days.

Sotol Coyote created a limited expression, Vibora,

using ingredients that for millions of years have

prevailed in the face of the harsh extremes of the

desert. Dasylirion Leiophyllum (Desert Spoon) and

rattlesnakes are featured in the distillation process

to reflect the inimitable climate and culture of

Chihuahua. Vibora means small poisonous snakes.

The second distillation is done with snakes hung in

the bell for a distinctive savory finish. Twice distilling

refines the earthiness commonly found in sotol. A

Every bottle of Sotol Coyote contains the distilled
nectar of one hand harvested 34 year-old plant, on
average, that provides a rich bouquet of unmatched
flavor.
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PRODUCT OVERVIEW

‘ﬂTASTlNG NOTES

» Earthy green flavors of pepper accented with a
minerality and an elegant, full body

» Aslight spice sensation on the tip of the tongue

« Savory, silky, lingering finish

’\\ SERVING RECOMMENDATIONS

» Neat or on ice
« Martini variations: mix with vermouth to
create a "Chihuahua Martini”
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BOTTLE PRICE

CASEPRIE
Sy DISTRBUTOR SHLES REPRESENTATE
ORIGIN ALDAMA
CHIHUAHUA
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| 45% Al Vol. CONT. NET. 750

SPITS DiSTiLLED FROM SOTOL

FULL PRODUCT LINE

10kg Dasylirion Leiophyllum
Per 1L of Sotol

3000L Per Year Production Only

100% Pure Sotol




