XOCHIMILCO




Embark on an enchanting
culinary odyssey as you navigate
the serene waterways of
Xochimilco, where history and
gastronomy intertwine to create
a mesmerizing journey. Drift
aboard a traditional Trajinera,
serenaded by the soulful
melodies of a live Marimba,
while soaking in the picturesque
landscapes that whisper tales of
ancient civilizations.

Meet Jorge, the mastermind
behind the esteemed
@tiznetacomotora, as he

unveils a symphony of flavors
inspired by Mexico’s rich culinary
heritage. With skilled hands and
an unwavering dedication to
authenticity, Jorge crafts culinary
masterpieces before your very
eyes, each dish paying homage
to tradition while embracing
innovation.

As Jorge works his culinary
magic, Jazmin joins the




spectacle, skillfully handcrafting
fresh, vibrant blue corn tortillas
from scratch. The enticing aroma
of charred corn fills the air,
promising a sensory feast like no
other.

Indulge in a three-hour
extravaganza of taste and texture,
accompanied by Mexico’s finest
libations. Delight in the smoky
allure of @lalocuramezcal, the
crisp refreshment of cold Corona
beer, and the silky sophistication
of @tierranoblemx Tequila,
perfectly complemented by
cooling horchata and tangy
tamarind waters.

Each delectable bite and sip

tells a story, celebrating Mexico’s
culinary heritage and the vibrant
spirit of Xochimilco. Join us on
this unforgettable journey, where
every moment is a symphony of
flavor, and every dish a testament
to the artistry of Mexican cuisine.




Step into the timeless tradition of

Oaxacan Mezcal as we enhance
your experience with the savor
Mezcal ritual. Delight in the art of
savoring Mezcal, perfected over

centuries in the heart of Oaxaca.

Behold the fresh-cut orange,

a vibrant symbol of flavor

and vitality, beckoning you to
embark on a journey of taste
and sensation. Paired with the
distinctive earthiness of worm
salt and the fiery kick of chili
powder from Oaxaca, each sip
becomes a ritualistic dance of
flavors that awaken the senses
and ignite the spirit.

Experience the true essence

of Mezcal, distilled from the
agave plant with utmost care
and reverence for tradition. Let
the smoky depth of each sip
transport you to the rugged
landscapes of Oaxaca, where
ancient rituals merge with
modern indulgence.




Amidst the tranquil waters and
verdant scenery of Xochimilco,
partake in this sacred tradition
and savor Mezcal as it was meant
to be enjoyed: with reverence,
joy, and a zest for life that knows
no bounds.

Embark on an exclusive journey
with Colima 71 as we unveil the
hidden wonders of Xochimilco’s
clandestine canals, accessible
only to our discerning guests.
Delve into the rich tapestry

of history as we navigate the
ancient Chinampa system, a
marvel crafted by the Aztecs
centuries ago. Experience

the timeless allure of floating
gardens, meticulously designed
for agricultural prowess atop
serene lake beds.

Our bespoke tour invites

you to witness the legacy

of Mesoamerican ingenuity
firsthand, surrounded by lush




greenery and tranquil waters.
Guided by seasoned experts,
immerse yourself in the

secrets of sustainable farming
practices passed down through
generations. Traverse the
labyrinthine canals aboard our
trajineras

Chinampas are built by weaving
reeds into underwater fences

and filling them with soil and
aquatic vegetation. A drainage
system helps maintain soil fertility,
allowing for bountiful harvests.
The system’s design ensures
optimal moisture retention and
high agricultural productivity,
with some areas yielding crops up
to five times a year. Chinampas
also play a crucial ecological role,
providing habitat for wildlife and
contributing to soil conservation.
Despite facing challenges like
urbanization and environmental
issues, chinampas remain
significant in modern agriculture
and sustainable food.




Embark on a luxurious five-hour
journey through Xochimilco’s
secret canals including:

* Private chauffeur with our
brand new 2024 SUV.

* Gastronomic and Mezcal
specialist who will enrich your
experience throughout the
journey.

* Live Marimba music for one hour.

e Chef Jorge’s Taco Omakase
experience from
@tiznetacomotora.

* Mezcal, Tequila, red, and white
wine, horchata and tamarind
water.

From USD 1,500.00 For Two
People, this exclusive tour
promises an unforgettable fusion
of luxury and culture amidst the
enchanting floating gardens.
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