
Our mezcals reflect the artistry and ancestral knowledge of a tradition that 
endures generation after generation. We offer emblematic batch productions, 
which are cultural treasures that preserve the flavour of Mexican Pueblos. 

“We bring together COMMUNITY, CULTURE 
and CONSERVATION through TRADE that 
gives recognition to the MAESTROS and their 

MEZCALS.”

Call us on + 44 (0) 7824 631 689 (Erika Martínez Leon)
Write to us at erika@newdawntraders.com

Visit us at gentedemezcal.com 
Follow us on Instagram & Facebook: GentedeMezcal_UK 

YouTube: GentedeMezcal 



our MEZCALS are 100% artisanal, made in Mexico, with appellation of origin. 
We have the distinctive hologram that proves our certification by the Consejo Mexicano 

Regulador de la Calidad del Mezcal, A.C., “COMERCAM”.

2018 Selection for export:





“greeting the diminishing storm” 

Espadin - rrp. £65.00

A floral fan floods the palate. Electric at first, a nip of macho chilli on the tip 
of the tongue, which then rhythmically softens its imprudence all the while 
building up notes of velvety caramel. A burnt plain fading into the sunset.

maestro: Aureliano Hernández

lote:

producción:

Mezcal  Artesanal  
Joven

espadín
1 0 0 %  M a g u e y  

GENTE DE MEZCAL 

Product of Mexico
 

48% VOL. 75 CL℮

DENOMINACIÓN DE ORIGEN PROTEGIDA
-O435X

Produced and bottled by
Gente de Mezcal S.A. de C.V., GME1607211P9 Versalles 94 int 1A 

Col. Juárez, Del. Cuauhtémoc, Ciudad de México CP 06600

gentedemezcal.com/uk

Handcrafted mezcal made from the Espadín Joven maguey.
made in Oaxaca, 

in the small mountain town of San Baltazar Guelavila, 
the maguey piñas are baked in a ground oven, 

crushed with a stone mill, naturally fermented in 
wooden tubs and distilled in copper stills.

Alc. Vol.:

Agave 100%:

Type of Mezcal:

Maestro:

Region & State:

Net. Vol.:

48º

Espadín

Joven

Aureliano Hernández

San Baltazar Guelavila, Oaxaca

750 ml.



Mezcal  Artesanal  
Joven

tobalá
1 0 0 %  M a g u e y  

GENTE DE MEZCAL 

Product of Mexico
 

maestro: Aureliano Hernández

lote:

producción:

46% VOL. 75 CL℮

DENOMINACIÓN DE ORIGEN PROTEGIDA
-O435X

Produced and bottled by
Gente de Mezcal S.A. de C.V., GME1607211P9 Versalles 94 int 1A 

Col. Juárez, Del. Cuauhtémoc, Ciudad de México CP 06600

gentedemezcal.com/uk

Handcrafted mezcal made from the Tobalá Joven maguey.
made in Oaxaca, 

in the small mountain town of San Baltazar Guelavila, 
the maguey piñas are baked in a ground oven, 

crushed with a stone mill, naturally fermented in 
wooden tubs and distilled in copper stills.

“old family seasoned stew pot” 

Tobalá - rrp. £87.00

Smells like a humid jungle after rain. This wildest of agaves from a 5th 
generation master comes on strong with herbal tones and a deep lasting flavour 
like a simmering home cooked beef broth, lightened up by a touch of rosemary.

Alc. Vol.:

Agave 100%:

Type of Mezcal:

Maestro:

Region & State:

Net. Vol.:

46º

Tobalá

Joven

Aureliano Hernández

San Baltazar Guelavila, Oaxaca

750 ml.



maestro: Aureliano Hernández

lote:

producción:

Mezcal  Artesanal  
Joven

tepeztate
1 0 0 %  M a g u e y  

GENTE DE MEZCAL 

Product of Mexico
 

48% VOL. 75 CL℮

DENOMINACIÓN DE ORIGEN PROTEGIDA
-O435X

Produced and bottled by
Gente de Mezcal S.A. de C.V., GME1607211P9 Versalles 94 int 1A 

Col. Juárez, Del. Cuauhtémoc, Ciudad de México CP 06600

gentedemezcal.com/uk

Handcrafted mezcal made from the Tepeztate Joven maguey.
made in Oaxaca, 

in the small mountain town of San Baltazar Guelavila, 
the maguey piñas are baked in a ground oven, 

crushed with a stone mill, naturally fermented in 
wooden tubs and distilled in copper stills.

“Amazon’s nightcap” 

Tepestate - rrp. £95.00

On the nose this is light, floral, perfumed but the flavours are lively and flirt 
between a sweet refreshing thyme joy and a soft bitterness. Pepper is left to 
crackle in a slightly hoppy aftermath. Newly dried green chillies carry strength 
throughout this Tepestate.

Alc. Vol.:

Agave 100%:

Type of Mezcal:

Maestro:

Region & State:

Net. Vol.:

48º

Tepestate

Joven

Aureliano Hernández

San Baltazar Guelavila, Oaxaca

750 ml.



We care about our ocean transport as much as our mezcal. New Dawn Traders 
work with a network of sailing cargo ships that operate across the Atlantic 
Ocean and the coastal seas of Europe. Like our mezcal, these ships celebrate a 
rich cultural tradition. Our mezcal is moved with little more than wind in the 
sails and the sweat of the sailors.

Call us on + 44 (0) 7950 966 380 (Alex Geldenhuys)
Write to us at alex@newdawntraders.com

Visit us at newdawntraders.com 
Follow us on Instagram & Facebook: newdawntraders  




