
Unlike Tequila and Mezcal, Sotol is made from the 
spiky Dasylirion Wheeleri plant, a member of the 
asparagus family. Acronimo Sotol is crafted in 
small batches using traditional distillation 
methods such as lava rock cooking pits.

MANDATED MATURE HARVEST
30-35 YEAR-OLD DAYSILIRION WHEELERI

Juniper, Cardamom, Anise, white pepper,
black pepper, red pepper, lavender, lemon,
lime and grapefruit peel.

BOTANICALS

GMO/GLUTEN FREE

100% ADDITIVES FREE

acronimo.com info@acronimo.com @acronimospirits

Inspired by her family’s enduring legacy in Chihuahua, Mexico, 
Alessandra and her skilled partners, embarked on a journey to craft a 
truly unique spirit honoring their ancestral home. With profound 
reverence for Chihuahua's rich heritage and a thirst for innovation, 
they blend a fine New World Gin with the region’s native spirit, Sotol, 
creating the world’s first and only Sotol Gin.

Ten locally-sourced botanicals, including juniper from the local Sierra 
mountains, create a harmonious flavor profile that perfectly 
complements Acronimo’s awardwinning Sotol Blanco, handcrafted by 
our fifthgeneration Maestro Sotolero. As the only Sotol Gin, Acronimo 
Gin adds an unexpected twist to traditional
cocktails and contemporary mixology.

THE WORLD’S 
FIRST & ONLY SOTOL GIN



Opening with vibrant citrus notes,
particularly from grapefruit peel,
harmoniously intertwined with the
warm spice of cardamom. Followed 
by a subtle smokiness, adding an 
intriguing layer of depth.

AROMA

Delightful interplay of zesty 
citrus and the gentle warmth 
of cardamom. Hints of pepper 
emerge, lending a gentle 
warmth and complexity to 
the taste profile

PALATE

Long rounded finish

FINISH

SIGNATURE COCKTAIL
PALOMA QUERIDA

700ml Bottles Per Case: 6
ABV 42%
MSRP: $54.99

SCC:10810098405680
UPC: 810098405683


