




“I USED TO WORK
FOR SOME OF THE

WORLD’S LARGEST TEQUILA
COMPANIES. ONE DAY I

DECIDED THAT I WANTED TO
WORK FOR MY OWN.”
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THE HARVEST
After reaching an average age of 8 years and weighing 
around 70-80 lbs (35kgs), our agave is harvested by hand to 
Marco and Rodrigo’s specification. To preserve the quality 
of the piñas the agave must be cut with extreme precision. 
This process, known as the jima, is carried out by specialist 
tradesmen, or jimadors, with a specific tool called a coa. 
The act of the jima, will release the piña from its base and 
then shave off the pencas leaving only the heart of the 
plant.

The amount of the penca left on the agave has a great effect 
on the flavor profile of the tequila. If cut too close to the 
piña, this results in a neutral flavor, lacking the vegetal 
highland terroir. Whereas if too much of the penca remains, 
the vegetal, botanical flavors become too dominant.

Marco and Rodrigo's method calls for a jima media, or 
medium cut, to strike the perfect balance of highland agave 
flavor.




















































































