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About the Author 

 

Lisa Pietsch has been a passionate tequila 

enthusiast since 1989 and a social media manager 

and strategist since 1999.   

She began by building communities like 

Families.com from 20 to 20,000 members within 1 

year's time, becoming a sought after community 

builder, social media manager, author, and speaker. 

In 2012, Lisa Pietsch joined Tequila Aficionado as a Managing Partner 

with the goal of creating the most informative and educational tequila 

website possible.   

Mission: Accomplished. 

Since then, Lisa has expanded Tequila Aficionado Media to include more 

social networks, several merchandise lines, podcast, magazine, books and 

a comprehensive catador course. Tequila Aficionado is now the largest 

media entity dedicated exclusively to craft agave spirits. 

  



The Rise of Virtual 

 

Can't leave home, won't leave home, or chose a home that's out  

of reach? 

 

Doesn't matter. 

 

The one good thing 2020 has brought us is the mainstreaming of virtual 

meetings. And what's good for work can be good for play too! 

 

Many agave spirit brands have experimented with virtual tastings this 

year. Some of these tastings have worked to the brand's advantage. Others 

have been huge disappointments. The biggest problem is too many are 

trying to reinvent the wheel.  

 

Tequila Aficionado has been in the virtual tasting business for over 20 

years now. Our signature program, Sipping Off The Cuff, is a virtual 

tasting between two of our tasters.  

 

Thanks to 2020, we're experiencing massive disruption and opportunities 

for growth and innovation. Virtual tastings are becoming mainstream! 

This is great news for brands! Brands can now expand reach, increase 

brand awareness, and drive sales by giving consumers guided trials no 

matter where they are in the world.  

 

Virtual tastings will never replace in-person tastings and events, but 

adding them to your mix creates new opportunities to reach more 



consumers. Also known as hybrid tastings, they include the face-to-face 

interaction of a physical event with the convenience, cost savings, and 

reach of a virtual event. 

 

Why Virtual? 

 

As the world recovers from COVID-19, live events will begin again. But not 

everyone is going to venture out immediately. Many people will even 

consider more remote lifestyles post-COVID.  

Virtual tastings provide expanded consumer reach and belong in brands' 

long term strategies. 

Virtual Tastings combine social and online experiences to create an 

engaging, fun, and educational environment for participants. 

This equates to added brand exposure to media, trade, and consumers. It 

also creates a stronger link between producers, importers, distributors, 

retailers and trade professionals. This boosts brand awareness, increases 

traffic, and drives online sales. 

 

A word about online sales: 

 

Brands that didn't have online retailers pre-COVID felt the sting of social 

distancing. If your brand doesn't have a retailer that delivers your product 

to the consumer, get one now! 

How  virtual tastings add value to your brand 

 



Expanded Reach 

 

Virtual tastings cut the expense and hassle of designated drivers and 

babysitters. They also provide more remote customers the opportunity to 

experience a guided tasting. This means your message goes out to a greater 

number of consumers. Anyone interested can now attend, regardless of 

where they are.  

Building Consumer Relationships 

 

Consumers have more choices than ever now. By building a relationship 

with them, you can make your brand their go-to. Virtual events allow you 

to stay connected and engaged with consumers. That builds brand loyalty.   

Owned Content 

 

Recording live events and editing into social content provides on-demand 

tastings and education. Scheduling conflicts become a thing of the past! 

You can also use event recordings as promotional pieces in the future. 

Create video and audio recordings you can leverage long after your events 

are over.   

 

This is something brands and influencers have been doing wrong during 

COVID. It is a waste of time and energy to host one-off virtual tastings in 

the evening when everyone else is doing one. Record your live events for 

on-demand viewing to build your content catalog and create value. 

Improved Return on Investment (ROI) 

 



The cost of virtual events is less expensive than in person events and 

creates a better ROI. While I wouldn't suggest eliminating in-person 

events when permissible, virtual events are here to stay. Virtual events will 

continue to provide massive reach at minimal cost. These events provide 

experiences for broader audiences than in-person events can. 

Instant Ambassadors  

 

When you host a virtual tasting, be sure to capture attendees on video and 

include them in the event. These people will become ambassadors by 

sharing your on-demand video with their friends. They'll also encourage 

future participants to join in. 

 

Planning 

 

Even Sipping Off the Cuff isn't completely off the cuff! 

Virtual events need thought, planning, and effort on the back end. Half-

assed efforts will get you half-assed results. By having a plan and strategy, 

you'll have a successful virtual event. 

 

Establish Objectives 

 

Define your objectives and desired outcome for the event. 

Consider these questions: 

  

 

 Who are you trying to reach? Trade, media, or consumers? 



 What are you hoping to do with your virtual tasting? Are you trying 

to increase online sales, web traffic, followers, engagement? 

 

Whatever your objectives, make them realistic. 

 

Themes 

 

Don't have your master distiller hop on Zoom and taste tequila with 

attendees. Without proper planning and talking points, this tasting could 

be disorganized and uninteresting.  

 

"Meet the Maker" or "Meet the Owner" themes work well but there should 

be a set format. Remember to have a moderator/producer involved as well 

to keep the event on track. If you have an industry personality host the 

event, be sure you're both clear on the format, start and end times. A 

themed tasting is the best way to get a brand’s story and message out to 

the audience. 

 

Get a Great Host 

 

For a consumer tasting, consider bringing in a hired host. It helps add 

some dynamic energy and conversation to the tasting. Paid hosts should 

have a set of deliverables to meet, often including promotion. Consider 

working with brand ambassadors connected to the brand or others with 

both industry and product knowledge. Other options include Tequila 

Aficionado personalities like Mike Morales, Alex Perez, or one  



of our other tasters. Most consumers prefer hosts who are fun, 

charismatic, and knowledgeable, as opposed to eye candy that doesn't 

know the industry. 

 

The quality of your virtual event will make or break it. Even if you are 

working with a rockstar, don’t expect speakers to just “show up” and be 

compelling.  

It is crucial to train the host or speakers prior to the event. They’ll need to 

know how to engage the audience, stay on track, and use the technology. 

Poor internet, bad lighting or sound, or a speaker that rambles off-topic 

can kill the vibe of the tasting. 

Whether you go webinar style or live, be sure to train speakers on how to 

engage their audience and use their social networks to bring in audience 

questions or comments before the event. 

 

Running The Event 

 

The main goal is to create a virtual event where attendees can participate,  

learn, and engage with brand and industry professionals. 

Whether your virtual tasting is for trade, media, or consumer, the way  

you run the program is vital to ensuring a successful event. 

 

The event should cover all the bases for attendees: 

 Schedule and timing of tasting  

 Technology details (introduce producer/moderator) 

 Introduction of products being tasted 



 Host/Speaker background, role, and responsibilities  

 Tasting/Talking points (I suggest following the full Tequila 

Aficionado Tasting Sheet for a thorough exploration of a single 

expression or the mini tasting sheets for shorter tastings or flights)  

 Closing (price, brick and mortar as well as online retailers, preferred 

accounts in target market) 

 

The Tasting 

 

Collaboration is crucial to the consumer virtual tasting model because 

each segment has a responsibility to bring certain assets to the event. 

The brand brings the product, story, and principal speaker while the trade 

partner or host brings the consumers. 

Virtual tastings geared towards consumers should focus on making the 

event entertaining. Look for a host or moderator that is charismatic, 

engaging, and fun. The host can also assist with raising awareness of the 

event through their social media networks. 

The theme decided during the planning stages should be entertaining  

enough to drive consumers to participate whether they know the spirit or  

producer. 

The Producer/Moderator should utilize the chat feature to engage in  

conversation with viewers during the tasting. This keeps the Host from 

being overwhelmed and keeps the event on track. If the audience is 

participating and feel as though they are being heard, they will stay tuned 

in for the duration of the tasting. 

 



Which Tech to Choose 

 

There are plenty of options available in the digital space for virtual tasting  

events.  

Consider these variables when deciding which platform works best for 

your event: 

 

 Recording capabilities 

 Number of allowed participants  

 Screen/file sharing features 

 Costs 

 

Following are some of the most common digital platforms for virtual 

tastings: 

Instagram Live 

 

Instagram Live is free and easily accessible for most people. If you save 

your recording to Instagram TV, you can make it available after the event.  

However, it only allows for two participants and eventually the IGTV video  

will get buried under others and become difficult for viewers to find. 

Facebook Live 

 

Nearly everyone has Facebook now, but Facebook Live only allows a single 

user to host. While it is free to use and you can download the video to use 

elsewhere, it doesn’t make for an interactive experience. 



Zoom 

 

Thanks to COVID, Zoom is now a household name and widely used. It  

can accommodate up to 100 participants and have them all on screen. In  

order to record your Zoom events, you will need to subscribe to a premium  

membership ($15 and up per month). 

Skype 

 

Skype is our preferred platform here at Tequila Aficionado. It is user 

friendly and you can have groups of up to 50 people participating. Thanks 

to its new, built0in recording feature, you’ll have access to download your 

event recording up to 30 days after the event.  

This makes editing and clip creation simple as well as providing a video 

you can then upload to IGTV, Facebook Watch, and YouTube so no matter 

where your audience is, they can see your event and share it on their 

preferred platform with their friends. 

Follow-up After The  Tasting 

 

Just as you would with traditional events, the follow up is key to getting  

real results from your virtual event. 

Be sure to capture attendees’ email addresses and permission to add them 

to your mailing list. 

Make sure your follow up addresses all questions that you may have been 

unable to address in real-time.  

Utilize related news and brand updates to keep the conversation going. 



Send a survey so you can improve your next event by seeing where and 

what you can do to improve the quality of the experience. 

 

Brand Questions and Answers: After a virtual tasting, you can create 

a list of questions asked about the brand during your tasting event. These 

can be used as website content or even to create social media posts. 

 

Conversion to sales: If you use customized retail links (like bit.ly), 

you’ll be able to see conversion to sales after the event. 

Conclusion 

 

The world has changed. If you wait for everything to get back to normal, 

you will go out of business. If you hope to remain competitive in the agave 

spirits industry, you’ll need to adapt to the new standards that rely heavily 

on virtual engagement. In-person tasting events will return, but learning 

how to leverage virtual tasting events to create memorable and engaging 

experiences will give you a competitive edge. 

 

On the following pages, you will find the Tequila Aficionado Aroma Wheel, 

Flight Tasting Sheets and our in-depth tasting sheet to use in your virtual 

and in-person tastings. 

 

For digital copies of our tasting tools or if you would like Tequila 

Aficionado to host your virtual tasting event with our audience, please 

email Lisa Pietsch at Lisa@TequilaAficionado.com for more details! 
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TEQUILA AFICIONADO TASTING SHEET 
 

©2020 Tequila Aficionado Media 

Catador: _______________ 

Sample # ____ 

Brand: ______________ NOM: ____ Expression: _______________ 

 Evaluate each sample on its own merits. Do not compare it to any brand or try to guess 

what brand it is. 

 Before tasting the first Tequila, rinse your mouth with a neutral distillate. 

 Before judging the Tequila: take a sip, move it in your mouth and eliminate it. Then take 

a second sip for your judging. 

 Take into account the appropriate qualities of each expression being evaluated since each 

has different characteristics from the others. 

 



Also By Mike Morales and Lisa Pietsch 

Profiles in Agave Spirits (Series) 

 

Featured In Volume 1: 

Refugio “Ric” Contreras – Tequila Project Management Consultant 



Phillip Bayly – Mezcal Ambassador 

Martin C. Duffy - Glencairn Crystal 

Blair Salisbury – El Cholo Pasadena 

Alex Delgado, DipWSET Epitome Wines & Spirits Consultants 

Martin Pazzani – Tears of Llorona 

Joe Cruz Jr. – YaVe Tequila 

Martin López Alvarez – Tau Tequila 

Esteban Luis Soto - Amorada Tequila 

Ryan Berry “Don Ryno” – Ryno Tequila 

Octavio Herrera Ortega – Tierra-Noble Tequila 

Sergio Gutiérrez Torres – Tequila Cruz Spirits 

Featured In Volume 2: 

HP Eder “El Padre” – Padre Azul Tequila & Xiaman Mezcal 

Mena Jibran - Tanteo Spirits 

William Holdeman – Social Scene 

Bernadette Guerrero - Mezcal Lixcho 

Megan Capriccio – Vikera Tequila 

Rafael Loza – Imperio Real Tequila 

Mario Gomez - Tequila Casa Sin Sins 

Alan Ruesga-Pelayo - Tequila Cazadores 



Carlos G. Maier – Santo Cuviso Bacanora 

Francisco Javier Gonzalez Garcia - Tequila Casa de los Gonzalez 

Shawn Harlan - Rosa Espinosa Tequila 

Jim Riley - Business Consultant 

 

Featured In Volume 3: 

Rhonda Withers - The Margarita Mum 

Alejandro Sanchez - Mezcal La Leyenda 

Marcos Higareda – Desmadre Tequila 

Lilly Rocha – Sabor Latino 

Laura Jiménez–Beltrán – Tequila Bonanza 

Andres Garcia – Embajador Tequila 

Valerie Alcalde Bussey - Sotol Rarámuri 

Gerardo López-Piña G & Chef Rodrigo López-Piña G. – Antidoto Mezcal 

Chris Cardenas – Anger Mgmt Tequila 

Kirk Agostini – Abre Ojos Tequila 

Yamhed Torres – Tezcazul and Ryno Tequilas 

Wayne Rezunyk – De La Tierre Maple Liqueur Tequila 

 



Featured In Volume 4: 

Liz Edwards – Founder, San Diego Spirits Festival 

Germán González Gorrochotegui – T1 and Tears of Llorona Tequilas 

Henry Preiss – Preiss Imports 

Macrina Montes Pelayo AKA Vicky Leyva – Tequila Azul Imperial 

Desmond Nazareth – Agave India 

Dave Blunier – Dulce Dorado Tequila 

Eric Brass – Tromba Tequila 

Eleana Nuñez Orozco – Mezcal Consultant 

Taylor Grieger – Cape Horn Tequila 

Humberto Ojeda – Casa San Matias 

Jack Limon – Papadiablo Mezcal 

Sonia Lopez – Cabresto Imports 

 

Featured in Volume 5: 

Michael Rowe and Michael Ellis – Tezcazul Tequila 

Sarah Joanna Kennan – Leonista Agave Spirit 

Ashley Walsh Kvamme – Kimo Sabe Mezcal 

Emily García Montiel – 618 Mezcal 

Neil Grosscup – Tanteo Tequila 

Mtro. Ramon Gonzalez Figueroa - Director General, Tequila Regulatory Council 

Jennifer Aspell – Casa Agave 
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Robert A. Rivas, Esq. - Ropers Majeski 

Juan Bernardo Torres Mora - Tequila Business Advisor 

Bjørn Smalbro - Tequila.dk and TequilaList.com 

Dave Dinius – Tequila Aficionado Tequila Jockey 

Allen Binford Carter - Talero Organic Tequilas 

 

 

 

  



Social Media Marketing Playbook 

for Tequila and Mexican Spirits: 

Straight talk and comprehensive 

checklists to keep your brand on 

track 

Expanded and Updated for 2020 

 

The Tequila and Mexican spirits 

industries are complicated businesses 

that eat their young. The last thing 

brands are thinking about while wading 

through all that red tape is their social 

media platforms. It should be the first thing. 

 

In the Social Media Marketing Playbook for Tequila and Mexican Spirits, you'll 

get straight talk about the whys, hows, and exactly what tequilas and agave spirits 

brands should be doing with their social media and comprehensive checklists for 

each social network to keep brands on track. While this book is aimed at brands 

and their social media management teams, it also provides invaluable advice to 

bloggers, influencers, distillers, importers, liquor stores, bars and restaurants for 

growing their Mexican spirit based platforms. 

 

  



Your First Year in Agave Spirits 

Social Media: 52 Weeks of 

unique posts to tell your story 

and launch your tequila, 

mezcal, or any other agave 

spirit on Facebook, Twitter, 

Instagram, and Pinterest 

 

  



Also by Mike Morales and Lisa Pietsch 

 

From Babes to Boss Ladies: 

The women who contribute to 

and create tequila, mezcal, 

sotol, bacanora and other 

Mexican spirits 

 

 

The title of this book "From 

Babes to Boss Ladies" is a 

reflection of the evolution of the 

perception of women in the 

tequila, and other Mexican spirits, 

industry over the past several 

decades.   

This book is being published in an effort to recognize, respect and pay 

tribute to the contributions of modern women in the industry and to 

destroy the stereotypes of the "Tequila Girl".  Nothing in the text of this 

book could be implied or construed as disempowering to women.   

I first met outspoken botanist and author Ana Valenzuela in the mid-2000s on a 

trip to tequila distilleries in Jalisco, Mexico.  The respect and admiration this 

dynamo received from the male tequila producers and agaveros (agave farmers) 

for both her palate and plant acumen was awe inspiring. 



I was determined to uncover more women in the tequila industry like her.  I 

figured I could learn something valuable from them that would improve my 

understanding of this complex world of tequila. 

At that time, I was aware of only two others involved with tequila-- 

Carmen Villarreal and Ana Maria Romero Mena.  Both are included in this 

anthology. 

Working Behind the Scenes 

Unbeknownst to me, much like the Tequila Vinazas Crisis that I have previously 

exposed, women in the tequila industry were concealed from public view.  

Marketing agencies hadn’t even considered advertising female master distillers as 

a selling point for tequila brands, preferring to concentrate instead on displaying 

scantily clad models. 

In what was then a very male-dominated tequila industry, I had the feeling that 

there were women striving in the shadows waiting to be seen, heard, recognized 

and acknowledged. 

A Woman's Touch 

Over these past few years, it has been gratifying to discover that there were plenty 

of women working in the Mexican spirits industries all along, guiding some of the 

most beloved tequila brands on the market. 

And now, with the booming mezcal market and other Mexican spirits segments 

that have historically been inclusive of women, we are seeing more of them come 

to the forefront of their brands. 

Pearls of Wisdom 



In structuring the questionnaire, my mission was simple:  Ask what they’re happy 

with, or not, and what is their ultimate message--not just to women, but to all 

people. 

What I found most interesting was in translating the Spanish only answers to 

English.  The more of these that I completed, the more I was gifted with a glimpse 

into each woman’s thought processes. 

When I finished the translations, I realized that I had been handed pearls of 

wisdom and inspiration in each response. 

Regardless of gender or language, there are lots of gems of knowledge included in 

the answers to our five simple questions. 

This isn't a comprehensive list of all of the women in the Agave Spirits industries. 

This is just the tip of the iceberg. 

 

 

 

  



Vinazas: The Tequila Industry’s 

Dirty Little Secret - A 

Responsible Consumer’s Guide 

to Finding the Best Tequilas to 

Purchase and Drink 

 

From August 2 to August 6, 2008, I 

was invited to join small batch 

distiller, David Suro of tequila 

Siembra Azúl, and a host of other 

educators and key people studying 

the cultural, anthropological, 

historical, and ecological aspects of 

the tequila industry in the beautiful 

Highlands of Jalisco, Mexico. 

 

We would concentrate on touring distilleries specifically in Arandas and 

Atotonilco. David's plan was to gather these brilliant minds together in one place 

and videotape a round table discussion of the issues currently affecting the Los 

Altos region. 

 

Among the participants was Doctor of Anthropolgy, José de Jesús Hernández 

López (Pepe to his friends) from the Centro Universitario de Los Altos. He would 

be, and still is, my guide for this investigation. 

 

Is your favorite brand of tequila eco-friendly, or are you directly contributing to 



the uncontrolled watershed pollution of the Paisaje Agavero by supporting your 

brand's total disregard for the environment? 

 

The time has come to not only drink responsibly, but to also think responsibly 

and purchase accordingly. This book is here to help you do just that - become a 

better informed consumer of agave spirits. 

  



Craft Tequila: WTF Does 

THAT Mean? How to get past 

the marketing and know a 

real craft tequila when you 

see one 

 

 

What does “Craft” mean for 

tequilas? 

An interesting question crossed 

my desk concerning the term craft 

as it relates to tequila.This person 

asked…“The one thing I am 

finding is the definition of ‘craft’ is 

all over the place. What does craft 

mean to you? Do you think it is based on the method, quantity, who makes it or 

maybe all of these factors?” 

This reader went on to ask if I considered a particular big name brand a craft 

tequila, and if not, would I consider a certain higher priced line from this same 

transnational corporation that owns the brand as a craft tequila. 

Further, he confessed that two other well-known brands could be considered 

“craft” tequilas even though one of them had reported sales of over 50,000 cases 

in 2013. 



What does craft tequila mean to you? Is it method, quantity, who makes it, or 

maybe all of the above? 

We'll explore all the aspects of craft tequilas and tequila marketing "happy talk" 

designed to mislead consumers in "Craft Tequila: WTF Does That Mean?" 

  



The Big Business of Kosher 

Tequila 

 

 

 Not all tequilas are created equal. 

An urgent text message about 

Kosher tequilas from an agave 

beverage manager at a thriving new 

bar in New York City, and the 

resulting questions raised from 

research into this misunderstood 

market from all points--tequila and 

mezcal brand owners, consumers, 

and rabbinical representatives of 

the Jewish faith--prompted me to 

finally discuss the positive, often flawed, and vastly under-served kosher tequila 

and mezcal segments of the market. 

  



Read Tequila Aficionado Magazine 

 

Subscribe Now: http://bit.ly/subscribeTAMag 

 

Download our special preview issue with a complete list of 2019 Brands of 

Promise Nominees and NOM List:  http://bit.ly/TAMagPreview 

Download back issues of our newsletter and magazine: 

http://bit.ly/TABackIssues 

Buy ALL Our Previous Issues at Amazon: 

http://bit.ly/TAMagbackissues 
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Tequila Aficionado Everywhere 

 

Be sure to get the Tequila Aficionado App on your Amazon Fire TV and other 

Amazon devices to stream entire seasons of Tequila Aficionado’s Sipping Off the 

Cuff! http://bit.ly/tequilaaficionadomedia 

 

Follow us on Facebook https://www.facebook.com/TequilaAficionado/ 

Follow us on Instagram https://www.instagram.com/TequilaAficionado/ 

Follow us on Twitter https://twitter.com/tequilaaficion/ 

Follow us on Pinterest https://www.pinterest.com/teqaficion/ 

Follow us on YouTube https://www.youtube.com/user/TequilaAficionadomag/ 

Follow us on Linkedin https://www.linkedin.com/company/3775967/ 

 

about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank

