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Carrera Tequila

Preserving traditional tequila making since 1938
www.instagram.com/tequilacarrera

https://www.instagram.com/tequilacarrera/
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Tequila Aficionado
Consumer Catador Course

Buy Now: https://amzn.to/3ABXHvv
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Dave Dinius 

Tequila Aficionado Senior Catador 
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Biography: 

What made you choose
the Agave Spirits industry? 

What is your current position
in the agave spirits industry? 

I am a "Tequila Jockey" on 
Tequila Aficionado and have
done some festival reporting. 

I am an injection mold designer
for the aerospace industry and
am not employed by any agave
spirits brand. 

I have liked tequila for the 
longest time but never really 
knew about the spirit or it's brands. 

My buddy, Dave Decker who has been the man behind the camera on my festival 
reporting and I would do mountain bike trips, and one day we started by sharing bottles 
we had found. It grew into sort of a competition to see who could get the best. 

Then, I found Tequila 
Aficionado on Facebook and 

started following them, as well as 
watching the reviews and getting 
their opinions. One day they had 

a call for people to help them and 
I thought, “Why not?” 

After writing a paragraph or two 
and doing an interview with 
Mike, I was chosen as a Tequila 
Jockey. That was 3 years ago. 
I have done several Sipping Off 
the Cuff reviews now and have 
thoroughly enjoyed doing them, 
and hope to do many more. 
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What do you see as the future of the agave spirits industry? 

How has the industry changed since you’ve become involved in it? 

Is there anything you’d like to say to people who may be contemplating entering
and working in the agave spirits industry in one form or another?  

Would I like to become more involved in the industry? You bet. 

Tequila is a passion, not just something to drink, to me. Maybe someday I will get to 
spread that passion as my day job. 
Just maybe… 

Connect with Dave Dinius online: https://www.linkedin.com/in/dave-dinius-6731869b 

This spirit that I have grown to truly love and become very passionate about is becoming
more and more popular. There are more brands emerging and making quality juice all
the time. 

The 2019 Brands of Promisec ballot was by far the most difficult to judge for me. That is 
how good some of these brands are becoming. 

I have either seen the industry grow in front of my own eyes or have been shown
more of it by default, and like what I am seeing. 

https://www.linkedin.com/in/dave-dinius-6731869b
https://www.linkedin.com/in/dave-dinius-6731869b
https://www.linkedin.com/in/dave-dinius-6731869b




Lisa Pietsch
LISA@TEQUILAAFICIONADO.COM

LA JEFA, TEQUILA AFICIONADO 
MEDIA

Collaboration over 
Competition

Tequila and agave spirit s is a small niche in the
spirits sector. We see many of the same people

visiting TequilaAficionado.com that go to
shows like the San Diego Spirits Festival,

Monterey Bay Tequila and Cuisine, and others.
This lends itself to a feeling of community.

Community means collaboration over
competition.

 
In order to strengthen that sense of

community, we've partnered with the San
Diego Spirits Festival where you'll see most of
our Tasting Team judging agave spirits this

year.
 

We've also partnered with The Tequila People
to provide Special Issue Tasting Booklets and

previews for their shows in San Diego and
Monterey this year.

 
In future, we're hoping to partner with more
events, services, and venues to create more

opportunities to provide information and
education, as well as expanded experiences,
for our readers and the greater agave spirits

drinking community.

mailto:Lisa@TequilaAficionado.com
mailto:Lisa@TequilaAficionado.com


Did you catch our Special Issue on 
the brands featured in the 1st 
Annual San Diego Tequila and 

Cuisine?
 

Get it Now at: 
TequilaAficionado.com/Collection

 
Get your tickets for the 2022 

Monterey Bay Tequila and Cuisine 
while you can at:

 
https://bit.ly/2022mbtc

https://www.tequilaaficionado.com/Collection


Tattoo Tequila
Tequila made by artists… NOT ACTORS 

tattootequila.com

https://www.tattootequila.com/
https://www.tattootequila.com/


Our Team Members

@NVTequila

@the.liquid.collaborative.la

@todd.Mayville

@austintequilaconnoisseurs



Pātsch Tequila
Extraordinary Tequila crafted at one of Mexico’s most 

celebrated organic & additive free distilleries. 
patschtequila.com

 

http://patschtequila.com/
http://patschtequila.com/
http://patschtequila.com/


Our Team Members

@Timberelk

@Felipe.De.Herida

@MattMetras

@twotontahona





Our Team Members

@9Teen84

@tequilasensei

@EZDrinking 

@jaysagave



@mijentatequila www.mijenta-tequila.com

https://bit.ly/carreratequila


Our Team Members
@lisapietsch

@txtequilabrat





Rooster Rojo
Born in Tequila. Citizen 

of the world.
 roosterrojo.com

https://roosterrojo.com/
https://roosterrojo.com/
https://roosterrojo.com/
https://roosterrojo.com/


Malinalli Tequila Extra
Anejo German Apple Cake
Recipe 

• 2 Eggs 
• 1 can Apple Pie Filling 
• 2 cups Sugar (or sugar
substitute) • 2 teaspoons
ground Cinnamon 
• 1/2 teaspoon Salt 
• 1/4 cup Malinalli Extra Anejo 
• 2 cups all-purpose Flour 
• 1 teaspoon Baking Soda 

1. Preheat oven to 350 degrees 
F (175 degrees C). Spray a 9×13 inch 

cake pan with nonstick spray. 
2. In a mixing bowl, combine 
all ingredients and mix well. 
3. Spread batter into the 
prepared pan. 
4. Bake at 350 degrees F (175 
degrees C) for 45 minutes or until 
cake tests done. Let cake cool on a 
wire rack. Once cake is cool serve 
with a dusting of confectioners’ sugar or with a Cream Cheese Frosting and, of
course, a glass of Malinalli Tequila! 

 
Just because it is great for drinking doesn’t mean you can’t cook with it. In fact just a little
goes a long way. In this recipe I discovered that the delicate spices in Malinalli Extra
Anejo Tequila 
are the perfect accent flavors for German Apple Cake. 

Malinalli German Apple Cake Recipe 

Ingredients 

Directions 



Siempre Tequila
Award winning, made in a small Mexican town. 

beacons.page/siempretequila

http://beacons.page/siempretequila
http://beacons.page/siempretequila


Get it Now at: 
TequilaAficionado.com/Collection 

https://www.tequilaaficionado.com/Collection
https://www.tequilaaficionado.com/Collection
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Jim Riley 

Business Consultant 
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Biography: 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

My current position in the agave spirits industry is a “Business Consultant.” 

Jim Riley has spent his entire life 
saying “yes” to career changes and 
unique personal opportunities. Just 
ask him where he is headed next 
and you might be surprised at the 
answer. 

Jim is currently the host of the 
successful podcast, “The Answer 
is Yes,” on top of consulting for 
several successful companies, life 
coaching, and overseeing two of 
his own businesses. 
Jim has had an extensive 
background in Marketing, Food 
and Beverage, and everything in between. 

Jim’s career began as one of the most successful managers for In-N-Out Burger in the 
early 90’s. He transitioned that role into becoming the Food and Beverage Director for 
Booth Creek Ski Holdings at one of their critical properties in Lake Tahoe. 

As a guy not willing to sit around, Jim also hosted a 20-minute cooking segment every 
Saturday on PAX TV in the Northern California/ Nevada regions. 
Jim’s career later transitioned into becoming the VP of Public Relations and Events for 
Ketel One Vodka for 9 years. When the company sold to the world’s largest spirit 
company, Diageo, for almost $1 Billion dollars, Jim moved on. 

He formed his own brand “Azunia Tequila” with a top-notch sales team and distillery 
partner in Mexico. Jim raised over 5 million dollars in capital during the market crash of 
2008, to make the tequila company sustainable and competitive in the marketplace. 

Today, Azunia Tequila is thriving in over 30 states and Jim has stepped away 100% to 
write his final chapter. 
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When I look at the advertising of spirit brands, I always seek the “real” story
behind the label. 

After spending 9 years at Ketel One Vodka, I realized how important it is to talk

about 
history, craftsmanship, and legacy. 
If a brand is not marketing that way, they have lost my attention. 

I fell in love with the Mexican culture in the 80’s as a surfer south of the border and
always enjoyed the people, passion, and food. Tequila was a natural extension of what I
loved about Mexico. 

Today, I import wines from the Valle De Guadalupe as an extension of my passion. 

In the future, I believe we will see 
consumers begin to seek out more 

craft tequila products and authentic 
stories. 

There are many great agave spirits 
that are produced and distributed 
around the country that have not 
been discovered. 
As they continue to maintain sustainable practices and slowly spread the word, we will 
see the “authentic” products rise to the surface again. 

I feel like the industry has become diluted and mainstream with so many “Big
Brands” in the tequila segment. 

With big marketing budgets, the consumer is only exposed to the large brands

that have 
focused more on sales and growth vs. the artisanal characteristics of the category. 
The smaller brands are still there, but they are overshadowed by celebrity and

publicly 
traded brands. 

How has the industry changed since you’ve become involved in it? 

Do you approve of how brands are currently marketing themselves? 

What do you see as the future of
the agave spirits industry? 
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Is there anything you’d like to say to people who may be contemplating entering
and working in the agave spirits industry in one form or another? 

My advice to anyone looking to enter into the spirits category in general – BE patient!

This is a long hard road of hitting the streets and selling your product. The competition is 
stiff, and oftentimes the budgets are big enough to crush any new brands. However, if 
you have passion and a great product, over time you can succeed in this business. 

If you are looking to start an Agave Spirit brand specifically, it is important to pick the 
right partner in Mexico. There are more choices and opportunities to work with some 
great families all over Mexico. Take your time and discuss your business plan with 
anyone you intend on doing business with. 
Get 100% “buy-in” from your partner. 

Finally, the people in Mexico can do anything you need them to do, and often times 
better and cheaper. 
I always strive to source all of my products and services in Mexico. The vendors south of 
the border have never let me down. 
Connect with Jim online at: www.livelifedriven.com or IG @jimrileymontana 



Sunora Bacanora
The Original Outlaw Spirit™ 

Distilled in Sonora, Mexico 
Made with 100% Agave Pacifica

www.sunorabacanora.com
 

https://l.instagram.com/?u=https%3A%2F%2Fwww.sunorabacanora.com%2F&e=ATMBCmrDaPtl3EZ9z_UqxCgRmDu9d5QzH02dDnPKVI3tDgQSyX5HODUAA1Qaty1XT_B2HClisANVsOTtxfahiQ&s=1
https://l.instagram.com/?u=https%3A%2F%2Fwww.sunorabacanora.com%2F&e=ATMBCmrDaPtl3EZ9z_UqxCgRmDu9d5QzH02dDnPKVI3tDgQSyX5HODUAA1Qaty1XT_B2HClisANVsOTtxfahiQ&s=1


Carrera Blanco Tequila Review 

By Lisa Pietsch 

This blanco is bright from the get-go. 
Scents of agave, florals like orange 
blossoms, and sweet citrus zest 
practically jump out of the bottle to 
greet you. The nose is a delight. 

What the floral nose doesn’t betray is 
the lime and bold pepper explosion on 

the palate followed by a long, slightly 
sweet finish with a touch of anise to 

look forward to. 

I like what they’ve done here, sort of a 
sandwich technique that begins with a 
sunny, floral and sweet citrus nose, 
followed by a little more tart citrus and 
mineral zing with a pepper explosion 
on the palate, and then summed up with 
a long, anise finish. This blanco has a 
great mix of sunshine and punch. It 

lures you in but then let’s you know 
there’s serious tequila inside. 

Definitely a fun sipper! 



linkin.bio/kahtequilaofficial

KAH Tequila
The Day of the Dead tequila that celebrates life.

https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial


Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/
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Leticia Aceves Alvarez 

Embajador Tequila 
I first met Carmen Leticia Aceves Alvarez in July 2016, during my investigative 
visit to Fabrica Santa Rosa. The distillery is responsible for such fan favorite tequilas 
as Alma de Agave, Crótalo, Cabresto, and their flagship brand, Embajador. 

At a round table lunch over delicious babacoa barbecue skirt steak at a local restaurant in 
Atotonilco, the group from the fabrica introduced me to its newest offering, 
Jaliscience. We enjoyed small 
glasses of the reposado while 
waiting for the mysterious and 
elusive “Lety” to join us. 
Having sampled the above 
mentioned tequilas from NOM 
1509, I was struck by how 
each one had its own 
distinctive taste and aroma. 

“Oh, that’s Lety’s doing,” I 
was told. 
“Lety is the maestra 
tequilera?” I asked, 
incredulously. 

All the men at the table 
nodded approvingly. 
We’ve already encounted several female master distillers like Melly Barajas of Sino 
Tequila, or Maribel Garcia Cano of Don Diego Santa, who soar undetected in the Tequila 
Industry, while opening doors and people’s palates. 

The shy and demure Lety is not unlike the other unsung lady heroes. 

http://tequilaaficionado.com/2016/08/12/embajador-tequila/
http://tequilaaficionado.com/2016/08/12/embajador-tequila/
http://tequilaaficionado.com/2016/08/12/embajador-tequila/
http://tequilaaficionado.com/?s=Alma+de+agave&x=12&y=12
http://tequilaaficionado.com/?s=Crotalo&x=7&y=10
http://tequilaaficionado.com/?s=Cabresto&x=9&y=15
http://tequilaaficionado.com/?s=Embajador&x=7&y=15
http://tequilaaficionado.com/2016/06/29/women-tequila-industry-melly-barajas/
http://tequilaaficionado.com/2016/06/15/women-in-the-tequila-industry-judy-rivera/
http://tequilaaficionado.com/2016/06/15/women-in-the-tequila-industry-judy-rivera/
http://tequilaaficionado.com/2016/06/15/women-in-the-tequila-industry-judy-rivera/
http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
http://tequilaaficionado.com/2016/11/04/from-bikini-babes-to-boss-ladies-women-tequila/
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 *** 

How have you been able to change things within the Tequila/Mezcal Industries? 

How would you 
describe your 
experiences as a woman
in a primarily male 
dominated 
industry? What are the 
challenges you face 
when dealing with the 
male dominated 
Tequila/Mezcal 
Industries? 

Participating in the 
predominately male 
Tequila Industry, more 
than one obstacle has 

been a challenge that has 
afforded me the chance 
to bring a distinct 
approach to my work. 

Every time, more women are involved in the Tequila supply chain. We are making an 
effort to bring sophistication to this spirit, standardize its methods, and to highlight the 
artistic marvels that a bottle of tequila implies. 

To be a woman in the Tequila Industry represents strength and dedication that sustains 
years of experience. 

Perseverance is definitely a key point in this industry. 

Women in Tequila have focused on opening and exploring new segments in the 
market. One clear example is our entrance into Asia. 
Currently, I am involved in a group of tequileros who jointly export [tequila] into China 
and surrounding countries. 
This predominately female group is comprised of tequila lovers like me who struggle day 
by day so that more people recognize and value our spirit as a marvel of our country. 
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Do you approve of how
Tequila/Mezcal brands
are currently marketing
themselves? 

What facets of the Tequila/Mezcal Industries would you like to see change? 

What do you see as the future of women working within the Tequila/Mezcal
Industries? 

I believe it is an error that
we’ve, and various
brands, have committed
in 
following the leaders of
our industry, instead of
looking to define a unique 
personalty and to focus
on particular segments. 

I’d like to bear witness to the existence of major education regarding tequila in the
marketplace. 

That more dinner guests order a snifter of tequila, and that more of us are aware of the 
respect and history that this beverage entails. 
That there would be an 
aligned strategy to grow as 
an industry around the 
world. 

Women have always been involved in the history of Tequila. What has changed is that
more women are taking the reins of corporations, and not just in our industry. 

More professionals are becoming interested in forming part of the beautiful art of tequila 
and this [movement] has served to revolutionize and to fine-tune tequila’s perception 
onto the world. 

It’s not just historic [first] families of tequila that are in the industry, but qualified people 
who are contributing to the solidity of the beverage. 
There have been huge efforts to leave behind the image that tequila is just an intoxicating 
drink, and I see a clear elevation of Tequila before the world. 
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The principle reasons that this has occurred is because of the lack budgeting for
marketing departments, and, on occasion, it is forgotten that these efforts help in the
commercial and sales arena to solidly position the brand. 

The Tequila Industry is extremely passionate; it envelopes history and tradition. It’s
incredible to see that reflected in a snifter of tequila–all the flavors of Mexico. 

To be a woman in the Tequila Industry is a challenge and a responsibility to present our 
nation before the world. 
I invite even more women to not only form a part of the industry, but to be leaders that 
project Tequila as a beverage that exposes colors, flavors, aromas, and hundreds of years 
of struggle. 

A beverage that deserves respect and celebration. 

Is there anything you’d like to say to women who may be contemplating entering
and working in the Tequila/Mezcal Industries in one form or another? 



Embajador Tequila
Award winning 100% agave 
Tequila from Los Altos de 

Jalisco, Mexico. 
www.embajadortequila.com

http://www.embajadortequila.com/
http://www.embajadortequila.com/


Peligroso Cinnamon Apple Crisp 

This Peligroso Cinnamon Apple Crisp makes for a deliciously light dessert, not your 
grandmother’s apple crisp. If you’re looking for a little something light on sugar and heavy on
flavor, give this recipe a try: 

2 Cans Light Apple Pie Filling 

1/2 C Cranberries (optional) 

1/4 C Peligroso Cinnamon Tequila 

1T + 1t Saigon Cinnamon 

1 C Oats 

1 C Whole Wheat Flour 

1/2 C Butter 

1t Baking Soda 

1 C Splenda 

Empty 2 Cans Light Apple Pie Filling (made 
with Splenda) into a crock pot. Mix in 1/2 cup 
cranberries (I used Low Sugar Craisins, but you 
could easily use fresh), 1/4 cup Peligroso 
Cinnamon Tequila and 1 teaspoon Saigon Cinnamon. 

Top with a mixture of 1 cup oats, 1 cup whole wheat flour,1/2 cup butter, 1 Tablespoon Saigon 
Cinnamon, 1 teaspoon baking soda and 1 cup Splenda. 
Cover and cook on high until the syrup bubbles up from below, then leave on warm for about an 
hour. Serves eight. 
Whether you have it for dessert or breakfast, this is a guilt free recipe made extra tasty with 
Peligroso Cinnamon Tequila. 

Ingredients: 
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Mena Jibran

Tanteo Tequila 

Biography: 

Ms. Jibran is Tanteo Tequila’s Creative and Marketing Director. She is an OCADU
alumni - a prestigious design school in Toronto, Canada. With a degree in design, and 
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Creative and Marketing
Director for Tanteo 
Spirits. 

major in creative advertising, she is a recipient of multiple design awards from George
Brown College and the Creative Summit in Canada. 

Prior to Tanteo, Mena worked in advertising in Toronto. She has been part of the Tanteo 
team since moving to New York City in 2015. 
Passionate about design and storytelling, you can find her listening to podcasts, doing 
pilates, and consuming NYC’s art and design scenes. 

I actually got into it by 
accident. 

My background is in design 
and creative advertising, 
and I’ve always been 
passionate about storytelling 
and brand building. 

Back in 2015, I did some 
design work for Tanteo 
Spirits; it was a part time 
job at the time and my focus 
was simply design. 
I eventually joined as the fourth employee in a company where everyone wore many hats 
and was immediately exposed to different aspects of the business. 

A few things intrigued me: 

First, the Tanteo Jalapeño Margarita was the freshest cocktail I’d ever tasted. 

Second, the company culture was very different than what I was used to; everyone was 
extremely passionate, curious, hardworking and respectful. They love what they do and 
that passion was so contagious. 

What made you choose
the Agave Spirits industry? 

What is your current position in the agave spirits industry? 
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jugado una mano en eso. 

The future is bright for the agave spirits industry; I’m pretty optimistic. 

Third, not only was Tanteo solving a problem in the bar industry by creating a line of
infused tequilas designed for spicy cocktails, Tanteo was doing this in the most ethical
way imaginable — from the way the product is made with traditional brick ovens to the
co-operative of agave farmers who benefit as much as we do. 

Fourth, the natural beauty of the agave plant, combined with tequila’s reputation as the 
healthiest spirit, assured me I was in the right place. 

Tequila has been on the
rise for the past few 
years, and tequila 
cocktails have never 
been more popular. The
rise has been steady, 
and it’s nice to think 
we’ve played a hand in
that. 

El tequila ha ido en 
aumento durante los 
últimos años, y los 
cócteles de tequila 
nunca han sido tan 
populares. El aumento 
ha sido constante y es 
bueno pensar que hemos 

What do you see as the future of the agave spirits industry? 

How has the industry 
changed since you’ve 
become involved in 
it? 

¿Cómo ha cambiado la
industria desde que te
involucraste en ella? 
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I’d say the same thing about any other industry and that thing is

passion. The only way to do great work is to love what you do. 

Connect with Mena Jibran on Linkedin: http://bit.ly/MenaJibran 

While there is a definite growth, the reality of agave shortage is very impactful. The
challenge and concern is how to prevent this mass demand from affecting the quality of
the spirit. 

It’s difficult to say. Some brands do it better than others, and the ones that do a good job
are those who are fulfilling a need in the market. 

To play favorites for a moment, Tanteo created a line of pepper-infused tequilas designed 
for spicy cocktails. Spicy cocktails are on the rise and spice consistency has always been 
difficult for bartenders to achieve. Each pepper tastes different depending on the time of 
the year it’s harvested, not to mention the pith and seeds held inside each pepper. 
Tanteo solves this issue by infusing an ultra premium 85 proof blanco tequila with 
peppers, promising a consistent cocktail from batch to batch. 

 

Do you approve of how brands are currently marketing themselves? 

Is there anything you’d like to say to people who may be contemplating entering
and working in the agave spirits industry in one form or another? 

http://bit.ly/MenaJibran
http://bit.ly/MenaJibran


Anger Mgmt Tequila
smooth citric sweetness blended with herbal essences 

www.angermgmttequila.com

http://www.angermgmttequila.com/
http://www.angermgmttequila.com/


Get it Now at: 
TequilaAficionado.com/Collection 

https://www.tequilaaficionado.com/Collection
https://www.tequilaaficionado.com/Collection


Cancion Tequila Extra Anejo Review 
This little number by Roger and Alsia Clyne is a brassier rendition of Cancion’s Anejo. It has
spent three years in American Oak Bourbon Barrels. In the glass, the color is rich and brassy 
with legs that Master Distiller Arturo Fuentes is happy to have representing his work. 

On the nose are 
rich, ripe, red 

fruits like plums 
and cherries 

with a touch of 
apricot and the 

faintest hints of 
smoke from 

barrel char. The 
bourbon barrels 

impart a bit of 
butterscotch and 

cooking spices 
from the 

American Oak. 

On the palate, it 
is dry, spicy and 
sweet all at once 
with more 
butterscotch coming through with the spices and fruits. Coffee and cacao flavors peek through to 
balance the sweetness and make this a beefy anejo that will perfectly offset a sweet dessert or 

complement a hearty cigar. 

The Clyne’s took their time on the Cancion line of tequilas and it was time well spent. This extra 
anejo was worth waiting for! 



PENTA TEQUILA
The first 100% Blue Agave Tequila blended from all 5 of 

Mexico's Denomination of Origin states. A vision of 5 
vintners from Napa Valley. linktr.ee/pentatquila

http://linktr.ee/pentatquila
http://linktr.ee/pentatquila


Number JUAN Reposado Tequila Review 
By Lisa Pietsch 

I love when brands use their barrels wisely and this is just such a brand. Number JUAN 
Reposado is a blend of tequila rested in French and American Oak barrels, bringing the best of 
both worlds! 

The nose is 
pleasing like 
the Blanco 
but with a hit 
of jasmine 
and spice 
adding an 
exotic touch. 
American 
Oak can 
impart a hint 
of vanilla and 
baking spices. 

Upon 
swirling this 
straw colored 
reposado in 
your glass, 
you see a 
crown rather 
than any 
clingy tears. 

On the palate, 
you still get the beefy original Blanco, but the double-barrel aging makes this a very special 
reposado indeed. This reposado has the benefit of hints of dark chocolate and roasted coffee 
from the French Oak balanced with the sweet spices and vanilla from the American oak all 
layered in with that beefy Blanco punch we fell in love with. This one is cultured to a more 
refined palate, but she hasn’t forgotten her Mexican roots. 
Whether you’re sipping or mixing, this JUAN is a beauty. 



Number JUAN TeNqumilaber JUAN
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Madre Mezcal Launches ‘Desert Water’ Artisanal 
Mezcal-Based Canned Cocktails 

 

Madre Mezcal, the artisanal mezcal brand made by hand in the rural hills of Oaxaca, Mexico, 
launches Desert Water, a line of ready-to-drink canned cocktails. Created as a high-quality, all 
natural RTD for conscious consumers, Desert Water serves as an introduction to new mezcal 
drinkers that might otherwise be intimidated by the spirit while also appealing to mezcal lovers 
with a new format. Desert Water is meant to be enjoyed with friends wherever your adventures 
take you. 
Each 12oz, 5% ABV can features Madre Espadin Mezcal, sparkling water, real fruit, plants, and 
herbs with no artificial flavors or colors, and includes ingredients known for having functional 
properties like adaptogenic mushrooms, anti-inflammatory herbs, and anti-fungal cacti. 

Madre Desert Water is available in four flavors including: 

• Original: A straightforward combination of mezcal, sparkling water and a mild citrus 
twist for a subtly smoky yet refreshing sip. 
• Mushroom, Sage and Honey: An unexpected pairing of mezcal with Reishi and Chaga 
mushrooms complemented by a touch of honey for a balanced drink that’s earthy and 
herbaceous. 
• Grapefruit and Yerba Santa: Marrying grapefruit, wild Yerba Santa from northern 
Mexico and mezcal for an herbal flavor with notes of pepper, anise, and eucalyptus. 

• Prickly Pear and Lemon: A blend of mezcal, prickly pear, and lemon citrus, this unique 
flavor boasts notes of tart strawberry and an enchanting pink hue. 
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Madre Desert Water was inspired by the tradition of West Texas ranch waters (a local favorite
drink made simply with tequila and sparkling water), and the can was designed with Madre’s
long time collaborators and creative partner, Austin-based design firm, LAND. The can focuses
on the image of a cloaked woman, Mother Earth, holding a sickle which nods to the brand’s
name and ethos by paying homage to the land and its bounty. Both the logo and color palate
which utilizes neutral pastels and are meant to form a direct connection from the natural 
ingredients within to the land from which they come. 

Ready-to-drink canned cocktails are the fastest-growing alcoholic beverage category in the US 
market, according to a 2021 IWSR report, and Neilsen recently found that year-over-year off-
premise sales of spirits-
based hard seltzers 
increased 156% in 2021. 
In addition, according to 
a study by Future 
Market Insights, sales of 
mezcal are expected to 
increase nearly 18% by 
the end of 2022, 
reaching $840 million 
globally, and a report 
from Infogence Global 
Research estimated that 
the Global Mezcal 
Market will reach $1.06 
billion by 2025. Further, 
the North American 
Hard Seltzer Market 
reported that hard 
seltzers with ABV equal 
to 5% are anticipated to 
hold the largest revenue 
shares of the market and dominate the market segment in the upcoming five years on account of 
a surge in the number of consumers that are highly concerned about their health and 
consumption of alcohol. Consumers are also now demanding low sugar, low calorie, and 
healthier alternative of the beverages without sacrificing the alcohol flavors and content (ABV) 
value. These trends along with the consumer desire to bring the craft cocktail experience to their 
own homes and the growing popularity of lower ABV (5% ABV) options give Madre Mezcal 
competitive demand and a unique edge in the RTD cocktail category. 
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Desert Water will be sold in 4-packs of each flavor as well as a 4-can variety pack with one of
each flavor and will be available for $17.99 in retailers across the country (retailer list to come),
as well as directly through Madre for $40.99 for two 4-packs online. 

About Madre Mezcal 

Madre Mezcal is a celebration of Mother Earth, offering artisanal mezcal artisanally made in the 
rural hills of Oaxaca, Mexico. Crafted with intention by using nature’s most intrinsic elements––
local water, natural air-borne yeast, minerals from the earthen pit-oven used to roast the agave, 
and the inherent flavors of the agave plant––Madre’s two unique expressions, Madre Ensamble 
and Madre Espadin, reflect the essence of the nature in its purest form. Madre also offers Desert 
Water, a line of ready-to-drink canned mezcal cocktails featuring its Espadin varietal. 
For More Information: 
https://shopmadremezcal.com/desert-water/ 

https://shopmadremezcal.com/desert-water/
https://shopmadremezcal.com/desert-water/




The Bad Stuff
Award-winning premium tequila. 

linktr.ee/thebadstufftequila
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Dos Hombres It Takes Dos To Tango 

Dos Hombres Mezcal Hibiscus Cooler 

• 1oz. Dos Hombres Mezcal 
• 1oz. Mango 
juice 
• 1/2oz. Cointreau 
• 1/2oz. Fresh lime 
juice 
• 1/4oz. Agave 
nectar 
Directions: Add all 
ingredients into a mixing 
tin. Shake and strain into 
a large rocks glass 
rimmed with salt and 
sugar. Enjoy! 

 
• 1.5oz. Dos 
Hombres Mezcal 
• .50oz. Agave 
Syrup 
• .75oz. Fresh 
Lime Juice 
• 10z. Hibiscus 
Tea 
• Top with soda 
water 
Directions: Add all 
ingredients minus soda 
water to a shaker tin 
with ice. Shake then 
strain into a rocks glass over ice. Top with soda water. Garnish with dried hibiscus flowers and 
lime wheel. Enjoy! 
TO PURCHASE: DRIZLY 

https://drizly.com/liquor/mezcal/dos-hombres-joven-mezcal/p99029?drz_lat=43.6330203&drz_lng=-74.6273087&drz_nhd=NY&drz_sids%5B%5D=3544&gclid=Cj0KCQiAxc6PBhCEARIsAH8Hff0qaPKNrgg6yveWlpOm0Jtfcr5S6kvJKiZgw5gIWMUtnQfKZCPGlGkaAiV6EALw_wcB&p=54.98&s=true&variant=220512
https://drizly.com/liquor/mezcal/dos-hombres-joven-mezcal/p99029?drz_lat=43.6330203&drz_lng=-74.6273087&drz_nhd=NY&drz_sids%5B%5D=3544&gclid=Cj0KCQiAxc6PBhCEARIsAH8Hff0qaPKNrgg6yveWlpOm0Jtfcr5S6kvJKiZgw5gIWMUtnQfKZCPGlGkaAiV6EALw_wcB&p=54.98&s=true&variant=220512
https://drizly.com/liquor/mezcal/dos-hombres-joven-mezcal/p99029?drz_lat=43.6330203&drz_lng=-74.6273087&drz_nhd=NY&drz_sids%5B%5D=3544&gclid=Cj0KCQiAxc6PBhCEARIsAH8Hff0qaPKNrgg6yveWlpOm0Jtfcr5S6kvJKiZgw5gIWMUtnQfKZCPGlGkaAiV6EALw_wcB&p=54.98&s=true&variant=220512
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Get it Now at: 
TequilaAficionado.com/Collection 

https://www.tequilaaficionado.com/Collection
https://www.tequilaaficionado.com/Collection


Viva Mexico Tequila Review
Curado Tequila Agave Azul
Curado Tequila Espadin Review
Curado Tequila Cupreata Review
Open Bar with Liz Stewart and Ingrid Taylor of
Susto Mezcal
Mexican Moonshine (Now Cancion) Tequila
Review
El Ultimo Agave Blanco Tequila Review
El Ultimo Agave Reposado Tequila Review
Onda Sparkling Tequila Lime Review
Onda Sparkling Tequila Grapefruit Review
Huizache Tequila Review
ProBaller Energy Drink Review
The Bad Stuff Tequila 5 Year Extra Anejo
Review
The Bad Stuff Tequila 12 Year Extra Anejo
Review
Bajarriba Plata Tequila Review
Baron Tequila Review
Bajarriba Reposado Tequila Review
El Baston del Rey Silver Tequila Review

Available now on our YouTube 
Channel and on 

TequilaAficionado.com

THE LATEST

http://tequilaaficionado.com/
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Available now on YouTube at 
http://bit.ly/WatchTA

and Coming to TequilaAficionado.com
throughout September 2022

COMING UP
Piedra Azul Tequila Review

El Baston del Rey Anejo Tequila Review

El Baston del Rey Extra Anejo Tequila

Review

Suavecito Tequila Review

Cancion Tequila Extra Anejo Review

El Cristiano Silver Tequila Review

El Cristiano Reposado Tequila Review

El Cristiano Extra Anejo Tequila Review

Penasco Tequila review

Araceli Sharp Consumer Catador Course

Final Exam

Open Bar with Araceli Sharp

Get Hot Reposado Tequila Review

Cada Dia Reposado Tequila Review

Senda Real Tequila Review

Mijenta Gran Reserva Anejo Tequila

Review

Ano de los Muertos Reposado Agave Spirit

Review

Atanasio Blanco Tequila Review

Moda Tequila Review

Atanasio Reposado Tequila Review

http://bit.ly/WatchTA
https://www.youtube.com/user/Tequilaaficionadomag
http://bit.ly/WatchTA
http://tequilaaficionado.com/
http://tequilaaficionado.com/




Tequila Aficionado 
September 2022 

NOM List
Our Monthly NOM Lists are now available at 

TequilaAficionado.com
 

https://bit.ly/tequilanoms
 

An updated NOM list from the Consejo Regulador del 
Tequila combined with past brands that may have been 

removed from current listings and links to any mentions or 
reviews for each brand that may be found on the Tequila 

Aficionado website.

https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/


This is a comprehensive workbook for Tequila and agave spirits 
enthusiasts to document their tasting journey as well as learn more 

about the spirits they love.
The Tequila Aficionado Tasting Journal is constructed in three 

parts: Tasting Sheets, Aroma Wheel, NOM List







Mezcal in the Global Spirits Market
by Alvin Gary Starkman and Spike Mafford



Mezcal in the Global Spirits Market
by Alvin Gary Starkman and Spike Mafford
 

“Spike Mafford has been a Seattle colleague since the 1980s. His photographs, shot since that era and 
continuing to date, of mezcaleros, their families, and all stages of production from field to finished 
distillate, reveal a sense of warmth and honesty. There’s a certain vulnerability displayed by his subjects
which only Spike can capture. On a recent visit to Oaxaca with Spike, watching how he interacted with 
the villagers, and their welcoming greetings, was eye-opening. Spike’s photographs are a roadmap to the 
culture of rural Oaxaca, and mezcal. They impacted my decision to finally move to Mexico! I thank and 
salute Spike for all he has contributed, through his photography, to our knowledge of mezcal and its 
makers.”
Bruce Robert Dugdale Photography

Alvin Starkman’s new, improved 3rd edition of Mezcal in the Global Spirits Market features more than
100 color photos by Spike Mafford, including a Portraits section featuring some of your favorite 
palenquer@s. Others involved in the industry are also pictured, as well as some of the departed, who are 
honored in an “In Memoriam” section.
“Alvin Starkman would never call himself a ‘mezcal expert’ – no, he is too humble to do so. But, in fact, 
he is! In his revised and expanded second edition of Mezcal in the Global Spirits Market his depth of
knowledge and on-the-ground experience vividly shines through. The book focuses on how and why
mezcal gains its complexity and nuance, and he brings these themes to life with incredible detail,
countless first-hand accounts, and a host of scientific observations. All of this brightly illuminates the
uniqueness of mezcal and why it is vastly different from any other spirit on the planet! I’ve had the good 
fortune of mezcal-touring with Alvin many times, and every time has been an intoxicating experience – in
more ways than one. While you may never have had the pleasure of one of his Oaxacan tours, this book 
will practically take you there!”
John McEvoy, author, Holy Smoke! It’s Mezcal!

“The older I get, the smarter Alvin Starkman gets. I was once one of the ‘mezcal geeks’ he refers to,
turning my nose up at wood-aged mezcals, mocking any bottle that clocked in below 45% ABV. Then the 
things I hear Alvin say, I started hearing from producers around Mexico — started seeing with my own 
eyes. Alvin writes the truth as he speaks the truth. You should go down to Oaxaca and travel with him, 
when you can. You should travel with him through this book in the meantime, to learn about the beauty of
this complex spirit that is capturing everyone’s imagination. Alvin has captured its essence in this book.” 
Lou Bank, founder, S.A.C.R.E.D., and co-host, Agave Road Trip

“Mezcal in the Global Spirits Market offers great insight into the world of mezcal and agave spirits.
Alvin has spent decades working with producers in Oaxaca and this text shows the deeper understanding
that
he's attained through these experiences. Alvin's knowledge and perspective on the industry are unrivalled,
and this provides an excellent background for anyone interested in learning more about mezcal.”
Jonny Thompson & Tyler Tadej, founders, Mezcal Reviews

Buy it now at www.sacred.mx/store/alvinstarkman

https://www.sacred.mx/store/alvinstarkman


A comprehensive journal and workbook for Mezcal 
enthusiasts to document their tasting journey complete 

with scoring worksheets and Mezcal-specific aroma 
wheel.

By Alvin Starkman with Lisa Pietsch


