
Sotol is a distillate made from the head of the Dasylirion plant, of the Asparaga-
ceae family, known by the same name and indigenous to Northern Mexico. The 
word ‘Sotol’ is derived from the Náhuatl language, meaning “the sweet of the 
head,” long used by different native tribes like the Anasazi, Tarahumara, Toboso 
and Apache for centuries, and called ‘Sereque’ by the Raramuri peoples. For 800 
years, the Tarahumara have produced Sotol for their spiritual ceremonies, led by 
their revered Shaman (Onó). The soulfulness of Sotol, makes the first sips a 
pleasure to the palate. Our distillate is named in honor of the indigenous people 
of this land, their ancestral traditions, and the amazing Sierra Mountains Tarahu-
mara.

ONÓ

ONÓ
CHIHUAHUA, MEXICO

18 YRS
AGE

5 TO 7 DAYS PINE WOOD TANKS
FERMENTATION

KNIFE & AXE
MACERATION

LIMESTONE
TERRAIN

SPRING WATER
WATER SOURCE

CHIHUAHUA, MEXICO

SIERRA DEL DIABLO, CHIHUAHUA, 
MÉXICO "DEVIL’S MOUNTAIN"

ORIGIN

100% WILD HARVESTED DASYLIRION
CEDROSANUM (SEREQUE)

VARIETY

WILLOW & OAK PIT
OVEN

45.0% ABV
ALCOHOL

DOUBLE DISTILLED IN COPPER STILLS
DISTILLATION

6611 FT
ALTITUDE

UBALDO RUELAS
MAESTRO SOTOLERO


