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CLASSIC MARGARITA - El Tequileño Tequila, Alma’s Triple Sec, Lime 
 
JALAPEÑO MARGARITA - Jalapeño Infused El Tequileño Tequila, Alma’s Triple Sec, Lime  
 
TOMMY’S MARGARITA - El Tequileño Tequila, Agave, Lime 
On the rocks, made famous at Tommy’s Mexican Restaurant in 1987 
 
CLASSIC PALOMA - El Tequileño Tequila, Lime, Grapefruit Soda 
 
PORNSTAR MARGARITA - El Tequileño Tequila, Passionfruit, Vanilla, Lime 
Refreshing take on a classic  
 
COCONUT MARGARITA - Coconut Washed Tequila, Cacao Blanco, Pandan, Citrus  
Served with our signature foam 
 
RHUBARB GRAPEFRUIT PALOMA - Tequila, Rhubarb, Grapefruit, Lime  
On tap margarita, carafes available to share - 65   
 
MEZCAL TOMMY’S - Aguas Mansas Mezcal, Agave, Lime 
The Oaxacan cousin 
 
MEZCALITA - Aguas Mansas Mezcal, Triple Sec, Lime 
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MEXICAN CL ASSICS
Upgrade any classic to Patrón Silver - 5  
All margaritas available spicy on request.
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BEACH, PLEASE * - Vodka, Licor 43, Watermelon, Rosé, Citrus 
Tropical & tasty 
 
PINK SKIES - Gin, Blueberry, Violette, Lemon, Prosecco 
A sunset sipper 
 
STRAWBERRY HABANERO SOUR - Strawberry/Habanero Infused Tequila, Bitter Orange, Lime 
Sweet & spicy  
 
GINGER SPICE - Aguas Mansas Mezcal, Ginger, Chilli, Citrus  
Spice & smoke 
 
RAZZLE BAZZLE - Basil Infused Ron Santiago de Cuba Rum, Vanilla, Pineapple, White Chocolate 
Holiday mode  
 
OAXACAN NEGRONI * - Almond Butter Infused Mezcal & Campari, Vermouth 
Ideal before or after your meal  
 
DON ELOTE - Aguas Mansas Mezcal, Bourbon, Agave, Bitters 
Strong & sophisticated 
 
ESPRESSO MARTINI - Vodka, Coffee Liqueur, Cold Drip Coffee 
Classic pick me up  

SEASONAL COCK TAILS	
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* Contains nuts
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LOW AND NO

NoNo
SENSIBLE MARGARITA - Lyre’s Non Alcoholic Spirits, Citrus 
Available as classic, jalapeño or Tommy’s

18

MANGO AND GRAPEFRUIT FRESCA - Mango, Lime, Grapefruit, Soda 
Bold & beautiful

18

WATERMELON SPRITZ - Watermelon, Citrus, Mint, Soda 
Refreshingly light

18

APPLE & JALAPEÑO FRESCA - Apple, Jalapeño, Lime, Soda  
Sweet & spicy

18

SodasSodas
DOUBLE GINGER BEER 11
YUZU SODA
VERY MANDARIN
LEMON SQUASH

LowLow
MIRASOL - Amaro Montenegro, Prosecco, Soda 
A sunny spritz

20

APEROL(ISH) SPRITZ - Non-Alcoholic Orange Aperitif, Prosecco, Soda  
All the bubbles, half the booze

20

Fresh, bright and built with the same care as the rest of the list.
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BEER

TapTap
Freshwater Brewing Wedge Cerveza (4.6%) 12 15
Freshwater Brewing Hazy Pale (4.4%) 12 15
MICHELADA - Freshwater Cerveza, Tajin, Tomato Juice 
The ultimate hangover cure, Mexican style

14

BottledBottled
Corona (4.5%) 12
Modelo Especial (4.4%) 15
Balter Cerveza (4.0%) 12

Oasis Pale Ale (4.6%) 12
Batlow Cloudy Apple Cider (4.2%) 12
Heaps Normal Quiet XPA (<0.5%) 10
Heaps Normal Another Lager (<0.5%) 10

 Schooner  Pint
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A note on wine 

Wine should feel generous, relaxed and made to share. A good glass can capture the character of the land, the care of the 

people who made it, and the mood of the table it lands on.

Our wine list has been built around the food we love to serve at St Alma. Bright whites, textural styles, crisp rosé, juicy reds 

and a few deeper bottles have all been chosen to sit comfortably beside coastal Mexican flavours, from fresh ceviche and 

tacos to rich sauces, grilled meats and smoky spice.

You’ll find familiar favourites alongside a few more adventurous bottles, with something for every mood, meal or occasion. 

Every wine on the list has been chosen for quality, character and how well it works with the food.

Ask the team if you’d like a recommendation. We’re always happy to help you find the right glass or bottle.

Welcome to St Alma, and salud. 

 Tim Christensen
 Alma Group Owner
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Gotas de Mar A lbar iño  

R ías Baixas ESP 
An everyday drinker - this delicious and versatile wine exceeds expectations at its price point. 

18 / 30 / 85 

Stéphane Brocard ‘Closer ie Des A l i s ier s’
Chabl is  1er Cru Vau de Vey  

Burgundy FR A 
The purest expression of the Chardonnay grape, Chablis is dry, unoaked Chardonnay at its best.

195

Vanguardis t  ‘F ie ld ’  GSM  
Barossa Val ley SA 

A blend of Grenache, Shiraz and Mourvèdre, this wine brings shades of Châteauneuf-du-Pape 
from a revered Australian winemaker. 

99

Utopos Shi raz  
Barossa Val ley SA 

From winemaker Kym Teusner, Utopos is fast becoming one of Australia’s finest producers of bold 
red wines. 

38 / 60 / 150
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WHITES  (Blancos) (Blancos)
2024 Moments of Clarity, Riesling Eden Valley, SA 15 25
2024 Gotas de Mar Albariño Rías Baixas, ESP 18 30
2023 Gilbert Family Wines, Sauvignon Blanc Orange, NSW 17 28
2023 Shut The Gate ‘For Freedom’, Gewürztraminer Clare Valley, SA 16 26
2024 Ingram Road, Chardonnay Yarra Valley, VIC 15 25

SOMMELIER SELECTIONS  
2023 Domaine Oudin Chablis, Chardonnay Burgundy FRA 34 56
2023 Château Grand Village White, Sauvignon Blanc Semillon Bordeaux, FRA 36 58
2022 La Petite Mort 'Qvevri' VMR, Viognier, Marsanne,  

Roussanne - skin contact 
Granite Belt, QLD 18 30

BUBBLES (Espumosos)
NV Serenello Prosecco DOC, Glera Veneto, ITA 15

BY THE GL ASS

 150ml    250ml

125ml

** Subject to availability. Vintages may be subject to change



Please note, a surcharge of 10% will apply on weekends, and 15% on public holidays. Merchant fees apply to all card transactions

ROSÉ  (Rosados) (Rosados)
2024 R.Paulazzo, Pinot Noir Riverina, NSW 15 25
2024 Domaine Gavoty Rosé ‘Cigale’ Côte de Provence, FRA 17 28

REDS  (Tintos) (Tintos)
2024 Red Claw, Pinot Noir Mornington Peninsula, VIC 18 30
2022 Capa Single Vineyard, Tempranillo Castilla La Mancha, ESP 15 25
2022 Villa Albergotti Chianti Superiore DOCG, Sangiovese Tuscany, ITA 17 28
2024 Yangarra ‘Circle’, Shiraz McLaren Vale, SA 16 26
2022 BenMarco ‘Valle de Uco’, Malbec Mendoza, ARG 20 32

SOMMELIER SELECTIONS  
2023 Vanguardist ‘Field’, Grenache, Shiraz,  Mourvèdre Barossa Valley, SA 28 40
2023 Louis Jadot Bourgogne Burgundy, FRA 35 57
2022 Utopos, Shiraz Barossa Valley, SA 38 60

** Subject to availability. Vintages may be subject to change

 150ml    250ml
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ITA NV Serenello Prosecco, Glera Veneto, ITA 75

FRA NV Laurent Perrier La Cuvée Brut, Chard PN PM Champagne, FRA 160
NV Laurent Perrier Brut Rosé, Pinot Noir Champagne, FRA 320
NV Billecart Salmon Rosé, Chard PM PN ** Champagne, FRA 285
NV Pol Roger Brut Rosé, Pinot Noir Chard ** Champagne, FRA 310

BUBBLES (Espumosos)

 BY THE BOT TLE

RieslingRiesling
AUS 2024 Moments of Clarity Eden Valley, SA	 72

2025 Grosset ‘Polish Hill’ Clare Valley, SA 165
2024 Frogmore Creek Coal River, TAS 92

EUR 2022 Domaine Sparr Riesling ‘Sentiment’ Alsace, FRA 128
2021 Domaines Schlumberger ‘Saering’ Grand Cru Alsace, FRA 145
2023 Weingut Hüls Mosel, GER 88
2024 Loimer ‘Lenz’ Kamptal, AUT 96

WHITES (Blancos)

** Subject to availability. Vintages may be subject to change
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Other Varietals & Blends Other Varietals & Blends 
Crisp &
Refreshing

2023 Nick Spencer ‘Tumbarumba’, Grüner Veltliner Tumbarumba, NSW 88
2024 Poggio Anima ‘Uriel’, Grillo Sicily, ITA 72
2024 Gotas de Mar, Albariño Rías Baixas, ESP 85
2024 i Lauri ‘AVALOS’ d’Abruzzo DOC, Pecorino Abruzzo, ITA 80

Aromatic 
& Textural

2024 i Lauri ‘TAVO’ della Venezia DOC, Pinot Grigio Veneto, ITA 74
2024 Greystone, Pinot Gris Waipara, NZ 82
2024 Inama Soave Classico, Garganega Veneto, ITA 90
2023 Shut The Gate ‘For Freedom’, Gewürztraminer Clare Valley, SA 75

Mineral &
Complex

2025 Grosset ‘Apiana’, Fiano Clare Valley, SA 105
2022 Loïc Mahé ‘Sables & Schists’ Savennières, Chenin Blanc Loire Valley, FRA 165
2024 Badenhorst ‘Secateurs’, Chenin Blanc Swartland, ZAF 94
2020 Vandal ‘Gonzo Militia’, White Blend Marlborough, NZ 70

Sauvignon Blanc & SemillonSauvignon Blanc & Semillon
Sauvignon 
Blanc

2024 Domaine Christian Salmon Sancerre Loire Valley, FRA 135
2022 Domaine du Bouchot Pouilly Fumé ‘Terres Blanches’ Loire Valley, FRA 190
2024 Catalina Sounds ‘Sound of White’ Single Vineyard Marlborough, NZ 76
2023 Gilbert Family Wines Orange, NSW 83

Blends 2023 Château Grand Village White, Sauvignon Blanc, Semillon Bordeaux, FRA 150

Semillon 2024 Vinden ‘Headcase’ Hunter Valley, NSW 82
2022 Eperosa ‘Magnolia 1941’ Barossa Valley, SA 108
2023 Sabi Wabi ‘Sugi’ -skin contact- Hunter Valley, NSW 76

** Subject to availability. Vintages may be subject to change
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Chardonnay Chardonnay 

FRA 2023 Domaine Oudin Chablis Burgundy, FRA 142
2022 Stéphane Brocard Chablis 1er Cru ‘Vau de Vey’ Burgundy, FRA 195
2022 Domaine Rougeot Meursault ‘Sous la Velle’ Burgundy, FRA 435
2023 Louis Jadot Pouilly Fuissé Burgundy, FRA 225
2024 Thorin ‘Terres de Craie’ Mâcon Villages Burgundy, FRA 90

AUS 2024 Briar Ridge ‘The Squire’ Hunter Valley, NSW 78
2024 Giant Steps ‘Sexton Vineyard’ Yarra Valley, VIC 180
2024 Shaw & Smith ‘M3’ Adelaide Hills, SA 130
2024 Ingram Road Yarra Valley, VIC 72
2017 Giaconda ‘Nantua Les Deux’ ** Beechworth, VIC 210
2021 Tolpuddle ** Coal River, TAS 280
2024 Mon Tout ‘Heydays’ Margaret River, WA 70

NZ/USA 2023 Domaine Thomson ‘Left Bank’ Central Otago, NZ 148
2024 Te Mata ‘Elston’ Hawke’s Bay, NZ 130
2023 Cannonball Sonoma Valley, USA 94
2023 Kendal Jackson ‘Vintner’s Reserve’ Napa Valley, USA 105

** Subject to availability. Vintages may be subject to change

Skin Contact & OrangeSkin Contact & Orange
2022 La Petite Mort ‘Qvevri’ Viognier, Marsanne, Roussanne Granite Belt, QLD 92
2023 Brave New Wine ‘Pystopia’, Gewürz Gris, Riesling Great Southern, WA 76
2025 Trutta, Pinot Gris Faraday, VIC 82
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REDS (Tintos)

ROSÉ (Rosados)
AUS 2024 R.Paulazzo, Pinot Noir Riverina, NSW 72

2025 Giant Steps, Pinot Noir Yarra Valley, VIC 80

FRA 2024 Domaine Gavoty Rosé 'Cigale' Côtes de Provence, FRA 82
2024 AIX Rosé, Grenache, Syrah, Cinsault Côtes de Provence, FRA 90

Pinot Noir Pinot Noir 
FRA 2022 Louis Jadot Bourgogne Burgundy, FRA 140

2021 Stéphane Brocard Gevrey-Chambertin ‘Vieilles Vignes’ Burgundy, FRA 320
2019 Domaine Bouchard Corton Grand Cru ** Burgundy, FRA 550

AUS 2023 Haddow & Dineen ‘Private Universe’ Tamar Valley, TAS 135
2024 Red Claw Mornington Peninsula, VIC 85
2023 Helen’s Hill ‘The Smuggler’ Yarra Valley, VIC 125

NZ/USA 2022 Novum Marlborough, NZ 120
2024 Domaine Thomson ‘Explorer’ Central Otago, NZ 88
2020 Nielson Santa Barbara, USA 115

** Subject to availability. Vintages may be subject to change



Please note, a surcharge of 10% will apply on weekends, and 15% on public holidays. Merchant fees apply to all card transactions

Other Varietals & BlendsOther Varietals & Blends

Light & 
Juicy

2023 Bonnet & Cotton Beaujolais Rouge, Gamay Beaujolais, FRA 128
2023 Domaine du Trapadis VDF Red 'Esprit', Grenache Southern Rhône, FRA 85
2022 Capa Single Vineyard, Tempranillo Castilla La Mancha, ESP 72
2021 Vandal Gonzo Combat Rouge, PN CF Vio Marlborough, NZ 70

Medium 
Bodied &
Versatile

2024 A. Rodda, Tempranillo Beechworth, VIC 105
2022 Mallaluka, Nero d’Avola Gundagai, NSW 75
2022 Villa Albergotti Chianti Superiore DOCG, Sangiovese Tuscany, ITA 82
2023 Domaine du Trapadis 'Garrigues' Cairanne, Gren Syr Car Southern Rhône, FRA 108
2023 Alain Jaume Châteauneuf du Pape Les Origines, GSM Southern Rhône, FRA 260
2024 Vanguardist 'Field', Grenache Shiraz Mourvèdre Barossa Valley, SA 99
2022 Ramos Pinto Duas Quintas Tinto, Tinta Cão Mour Temp Douro, POR 95

Full  
Bodied & 
Bold

2019 Ca di Bruno Barbaresco DOCG, Nebbiolo Piedmont, ITA 150
2006 Sandrone le Vigne Barolo, Nebbiolo ** Piedmont, ITA 650
2023 Edmeades, Zinfandel Mendocino, USA 120
2022 BenMarco Valle de Uco, Malbec Mendoza, ARG 92
2002 Wendouree, Cabernet Sauvignon, Malbec Clare Valley, SA 780

** Subject to availability. Vintages may be subject to change
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Shiraz Shiraz 

FRA 2022 Jean-Luc Jamet Syrah 'Valine' Rhône Valley, FRA 188

McLaren 2024 Yangarra 'Circle' McLaren Vale, SA 75
2017 Geoff Merrill 'Jacko's' McLaren Vale, SA 88
2010 Paxton 'Elizabeth Jean' McLaren Vale, SA 220

Barossa 2021 Smallfry 'Vinevale Estate' Barossa Valley, SA 96
2022 Teusner 'Big Jim' Barossa Valley, SA 124
2022 Utopos Barossa Valley, SA 150
2017 Teusner ‘Righteous FG’ ** Barossa Valley, SA 395
2017 Rockford Basket Press Barossa Valley, SA 390
2018 Rockford Basket Press Barossa Valley, SA 470

WA 2022 La Violetta 'Up!' Great Southern, WA 90

** Subject to availability. Vintages may be subject to change
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Cabernet Sauvignon & Bordeaux-Style BlendsCabernet Sauvignon & Bordeaux-Style Blends

Cab 
Sauv

2018 Surco 2.7 Baja California, MEX 100
2016 Geoff Merrill Reserve McLaren Vale, SA 115
2023 Utopos Barossa Valley, SA 150
2021 Cannonball Sonoma Valley, USA 105

Blends 2022 Briar Ridge 'BDX', Cab Sauv Cab Franc Petit Verdot Hunter Valley, NSW 82
2019 Château Domecq, Cab Sauv Merlot Nebbiolo Valle de Guadalupe, MEX 70
1998 Yalumba 'The Reserve', Cabernet Sauvignon Shiraz ** Barossa Valley, SA 395
2022 Château Cru Godard, Merlot Cab Sauv Cab Franc Malbec Bordeaux, FRA 98
2016 Château La Grave Figeac Saint-Émilion Grand Cru,  

Merlot Cabernet Franc 
Bordeaux, FRA 210

** Subject to availability. Vintages may be subject to change
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EXPLORE MEXICO
WITH OUR TASTING FLIGHTS 
Each flight includes four 15ml pours. Ask the team if you’d like help choosing a style. 

DISCOVER EL TEQUILEÑO 1959 

El Tequileño Platinum, El Tequileño Gran Reserva, El Tequileño Reposado Rare, El Tequileño Añejo 
 
THE FOUNDING FATHERS OF TEQUILA 

Herradura Blanco, Arette Reposado, Fortaleza Blanco, Gran Centenario Añejo 
 
AÑEJO, THE ART OF AGING

G4 Añejo, Don Julio Añejo, Herradura Añejo, Patrón Añejo 
 
ESPADÍN MEZCAL

Madre Espadín, Koch Ancestral Espadín, Ilegal Joven, Siete Misterios Doba Yej 
 
EL PANDILLO, DON FELIPE CAMARENA						       	

G4 Reposado, Pasote Blanco, Terralta Blanco, Volans Extra Añejo 
 
ST ALMA SELECTS  							     

Arette Suave Blanco, Código 1530 Rosa Blanco, Ilegal Reposado, El Tequileño Gran Reserva 
Reposado

 
45 
 
 
38

 
 
46

 
 
42

 
 
49

 
 
45 
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TEQUIL A
Staf f p icks h ighl ight bot t les we especial ly recommend for qual it y,  value or c lass ic st y le.

Grupo Tequi lero
Alquimia Blanco 40% 22

Tequi la Arette de Jal isco
Arette Blanco 40% ** 13
Arette Reposado 40% 15
Arette Suave Artesanal Blanco 38% ** 23

El Pandi l lo
ArteNOM 1579 40.7% 20
G4 Blanco 40% ** 18
G4 Reposado 40% ** 21
G4 Añejo 40% ** 33
Terralta Blanco 40% 19
Pasote Blanco 40% 24
Volans Blanco 40% 19
Volans Extra Añejo 40% 36

Hacienda Capel lanía
Calle 23 Blanco 40% 13
Calle 23 Reposado 40% 15

Tequi la Cascahuín
Cascahuín Blanco 38% ** 15
Cascahuín Reposado 38% ** 18
Cascahuín Añejo 38% ** 20

Varo Desti ler ía
Código 1530 Rosa Blanco 35% ** 23

Diageo México Operaciones
Don Julio Blanco 38% 20
Don Julio Reposado 38% 22
Don Julio Añejo 38% 25
Don Julio 1942 38% 38

Hacienda Herradura
Herradura Plata 40% 15
Herradura Reposado 40% 17
Herradura Añejo 40% 19
Herradura Ultra 40% 25
Herradura Suprema Extra Añejo 40% 80

** Staff picks
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Tequi la Tapatío
El Tesoro Blanco 40% 22
El Tesoro Reposado 40% 23
El Tesoro Añejo 40% 25
Tapatío Blanco 40% 20
Tapatío Reposado 40% 22

Tequi la Los Abuelos
Fortaleza Blanco 40% ** 21
Fortaleza Reposado 40% ** 24

Cía Tequi lera Los Alambiques
Ocho Plata 40% 21
Ocho Reposado 40% 22
Ocho Añejo 40% 23

Jorge Sal les Cuer vo y Sucesores
El Tequileño 1959 Platinum 40% 16
El Tequileño 1959 Reposado Rare 40% ** 49
El Tequileño 1959 Gran Reserva Reposado 40% 17
El Tequileño 1959 Añejo ** 25

Patrón Spir it s México
Patrón Blanco 40% 13
Patrón Reposado 40% 15
Patrón Añejo 40% 17
Patrón El Cielo 42% 28
Patrón XO Café 40% 18

Tequi la Siete Leguas
Siete Leguas Blanco 40% 21

Integradora San Agustín
Tromba Reposado 40% ** 17
Tromba Añejo 40% ** 20

Tequi lera TAP
Tres Agaves 40% 14

** Staff picks
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Espadín 

Known as the workhorse of the mezcal world due to it being relatively easier to cultivate and farm, 
Espadín is the close cousin of the Blue Weber agave used in Tequila. Known for roasted agave notes 
and a bright, herbaceous palate, Espadín shows how each mezcalero’s choices can shape the final 
mezcal.

Aguas Mansas 45% Espadín, Santiago Matatlán 12
Mezcal Verde 42% ** Espadín, Tlacolula 14
El Jolgorio 47.8% Espadín, San Luis del Río 31
El Jolgorio 48% ** Pechuga, Espadín, Santiago Matatlán 54
Nuestra Soledad 47% ** Espadín, San Luis del Río 17
Nuestra Soledad 47% ** Espadín, Santiago Matatlán 16
Nuestra Soledad 47% Espadín, La Compañía, Ejutla 17
Nuestra Soledad 47% Espadín, San Baltazar Guelavila 17
Nuestra Soledad 47% Espadín, Lachigui Mihuatlán 18
Siete Misterios Doba Yej 44% ** Espadín, San Dionisio 15
Koch El Mezcal Ancestral 47.12% Espadín, Sola de Vega 19
San Cosme Mezcal 40% Espadín, Santiago Matatlán 14
Madre Mezcal 40% Espadín, Santiago Matatlán 15
Ilegal Joven 40% Espadín, Santiago Matatlán 18
Ilegal Reposado 40% Espadín, Santiago Matatlán 20
Ilegal Añejo 40% Espadín, Santiago Matatlán 28
Gracias a Dios 45% ** Espadín, Santiago Matatlán 18

MEZCAL
Mezcal changes dramatically depending on agave, village, maker and method. Start with Espadín if Mezcal changes dramatically depending on agave, village, maker and method. Start with Espadín if 
you’re new to the category, then explore from there.you’re new to the category, then explore from there.

** Staff picks
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Ensemble

Traditionally, mezcal was often made from multiple agave species in the same batch. These blends are 
expressive, layered and never exactly the same twice.

Aprendiz 45% Espadín and Tepextate, San Juan del Río 25
Madre Mezcal 45% Espadín and Cuishe, Santiago Matatlán 17
Bruxo No. 2 46% ** Espadín and Barril, Agua del Espino 18
Bruxo No. 4 46% ** Espadín, Barril and Cuishe, Las Salinas 18
Bruxo X 40% Espadín and Barril, San Dionisio Ocotepec 15

Mexicano 

A real giant of the agave world, taking up to 25 years to mature. Mexicano can show green, grassy 
notes, bright orange zest and a distinctive terracotta character. 

El Jolgorio 47% ** Mexicano, La Compañía, Ejutla 39
Koch El Mezcal 46.98% Mexicano, Río de Ejutla 19

 
Tepex tate / Tepeztate 

Another giant agave, Tepextate can have piñas weighing more than a baby elephant. It is known for 
minerality and a strong sense of the volcanic earth on which it grows.

El Jolgorio 48% Tepeztate, San Luis del Río 52
Koch El Mezcal 46.3% ** Tepextate, Santa María Zoquitlán 19

** Staff picks
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Arroqueño

The genetic mother of Espadín, Arroqueño almost rivals Mexicano and Tepextate in size, dominating 
the wild landscape in which it is found. Fruity, herbaceous and smoky.

El Jolgorio 55% Arroqueño, Miahuatlán 36

El Jolgorio 52% Arroqueño, Miahuatlán 55
Koch El Mezcal 47.13% ** Arroqueño, Río de Ejutla 19

Other Mezcal

Below is a selection of mezcals that sit outside the groups above. Each one shows a different side of 
the category, so try a few together to see how varied mezcal can be.

El Jolgorio 47% ** Cuishe, Santa María Zoquitlán 33
El Jolgorio 48% Madrecuishe, Santiago Matatlán 34
El Jolgorio 52% Tobasiche, La Compañía, Ejutla 50
El Jolgorio 50.5% Sierrudo, Santiago Matatlán 44
Lágrimas de Dolores 47% Cenizo, Durango 21
Mezcal Machetazo 45% Cupreata, Guerrero 15
Bozal Jamón Ibérico 47% ** Espadín, Mexicano and Tobasiche, Río de Ejutla 48

** Staff picks


