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On the Front Cover 
Veneno Tequila

As legend has it, the people of ancient Mexico cultivated civilizations around a mythical deity known as

Quetzalcoatl the “Plumed Serpent” 
— the god of wind, air, & learning — offering fortune, health, and
wisdom to his believers. Today, the legend is referred to as Veneno, the poisonous venom of his bite so sought

after that people are willing to die in return for its luxurious rewards. We’re pretty sure you don’t have to die

for it. But you will want to possess it. Buy Veneno Tequila at www.venenotequila.com



On the Inside Cover
Desmadre Tequila

This trio of Tequilas originated with the Casa Ramirez family-run distillery and 100% Blue Weber agave 

grown in “Los Altos” the highlands of Jalisco, Mexico. Originating from NOM #1519, Purisima Del Rincon, 

“The Pure Corner” in Guanajuato on the plains near Leon, this spectacular juice is sure to brand DesMaDre

Tequila as a legend among the spirits community. Buy Desmadre Tequila at http://bit.ly/desmadre2020



editor's note
Tequila Aficionado Goes

Bi-Coastal!

As for myself, I'll continue to 
manage our publishing and 
programming as I embark on my 
own adventures, RVing across 
America, and resuming my fiction
writing career. Feel free to follow 
along! 

In this issue, you'll see that Mike is 
on his way to Southern California 
for an extended residency. Be sure 
to follow him on social media to
see where you can find him hosting
intimate tequila tastings online and 
at El Cholo in Pasadena. Beyond 
that, we expect Mike to to travel 
considerably more to Mexico and 
parts unknown as he explores
agave spirits the world over.

Lisa Pietsch
EDITOR-IN-CHIEF



Buy Volley at https://drinkvolley.com/

https://drinkvolley.com/


Mezcal Tour Supports Advancement 
of Indigenous Women

It perhaps should come as no surprise in the face of this year’s outpouring of generosity within the context of 
COVID-19, that there exist entrepreneurs whose primary impetus for what they do is charitable. I recently had
a virtual sit-down with Alvin Starkman, who together with Randall Stockton operates
 Mezcal Educational
Excursions of Oaxaca
  (www.mezcaleducationalexcursions.com). I learned that the generosity of these two
expatriates from Canada and the US respectively pre-dates the current pandemic by years, dating back about a
decade in the case of its founder Alvin.

Back then no one in the state of Oaxaca had a business dedicated in its entirety to teaching about mezcal, agave
and pulque, both current and historical manifestations. And so Alvin began his fledging Mexican business,
having been an aficionado and student of mezcal since the early 1990s. But from the very beginning his
motivation for starting the business, in addition to spreading the good word about Oaxacan agave distillates
and fermented drinks, was to support small family owned and operated palenques, and bright young
indigenous women

Prior to beginning Mezcal Educational Excursions of Oaxaca, Alvin and his wife Arlene had been donating on
an annual basis to the scholarship program of Fondo Guadalupe Musalem
(www.fondoguadalupemusalem.org), a charitable organization which supports bright young motivated
indigenous women through high school.



 In his previous life Alvin had been a litigation lawyer in Toronto until the couple moved permanently to

Oaxaca in 2004, in retirement. 

For a few years they operated a small bed and breakfast, and that income enabled them to begin to contribute

to the good work being done by Fondo Guadalupe Musalem. The couple states that it’s a priviledge not a

right to be able to live in Mexico, and as such foreigners should feel an obligation to contribute to the

betterment of their Mexican community.

Fondo Guadalupe Musalem is spearheaded by internationally renowned Oaxacan-American singer Lila

Downs who annually holds a benefit concert in the city of Oaxaca to raise funds. A modest monthly sum

ensures that these women obtain the education they would likely otherwise not receive due to no fault of their

own. But the program does much more. The two dozen or so women from all corners of the state, converge

on Oaxaca for one weekend per month.

Through lectures, field trips, theater and more, they learn about the importance of education, maintaining

self-esteem, how to deal with emotional, physical and sexual abuse personally and in their communities,

about birth control and sexually transmitted diseases, and how to promote such values in their home villages.

Donations had traditionally been deductible in only Mexico and the US, but not in Canada. A few years ago

Alvin together with a few other Canadians worked towards obtaining tax friendly status for donations to the

scholarship program through Canada Revenue Agency. He was one of the founding directors of Canadian

Friends of Oaxaca Inc. (www.canfro.ca).

Today he is on the Board of Fondo Guadalupe Musalem.

Mezcal Educational Excursions of Oaxaca continues to support the scholarship program of Fondo Guadalupe

Musalem, as well as Saving Agave for Culture, Recreation, Education, and Development (www.sacred.org).

However perhaps more significantly, a couple of years prior to the seed having been planted for Alvin to

begin the mezcal excursion business, he and his wife had begun to develop a strong bond with a Zapotec

family of extremely modest means in the terra cotta pottery village of San Marcos Tlapazola.

The family consisted of two sisters-in-law at the time in their late 30s, and the son and daughter of one of

them. The women had been earning a living making and selling red clay pottery as well as the pre-Hispanic

drink tejate, mainly in the Sunday market in the town of Tlacolula. They also raised farm animals, grew crops

for family consumption, and agave for sale to palenqueros.

Mezcal Tour, Continued...



Coming Soon to the U.S. 
www.peruvianspirits.pe/aqara/

http://www.peruvianspirits.pe/aqara/


Mezcal Tour, Continued...

It became obvious to Alvin that the young daughter, Lucina, was very bright, albeit extremely shy. She would

flit across the earthen courtyard of the homestead, careful to avoid making eye contact with Alvin. Her mother

would praise Lucina’s academic drive at every opportunity. The ice would begin to melt between Alvin and

Lucina, somewhat, as a consequence of Alvin and Arlene being invited to village fiestas which included

Lucina, and the young girl’s public school graduation. Then when the time came to graduate junior high, they

were asked to be Lucina’s godparents, a prerequisite for her to graduate.

Several months earlier Lucina’s mother had been lamenting that the family could likely not afford to send her

daughter to a quality high school, stating that two villages away there was a respected school. They lacked the

money required for writing the entrance exam, for books, uniform and tuition.

And on top of those expenses, Lucina would have to take four taxis daily to get to and from school.Call it

kismet or serendipity; Alvin was working towards getting his ducks in a row to begin Mezcal Educational

Excursions of Oaxaca, at the same time that a decision had to be made about high school for Lucina. And so

Alvin and Arlene committed to paying all expenses relating to high school for Lucina. The income from

leading mezcal as well as pulque tours would look after Lucina, and still enable the Starkmans to continue to

support Fondo Guadalupe Musalem.



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



Mezcal Tour, Continued...
But wait, there would actually be a connection between Lucina and Fondo Guadalupe Musalem. Lucina
needed a little extra direction, to come out of her shell just a little more than had been the case. She could
use a bit of being inculcated with what the program was doing for other indigenous students on those
weekend retreats. Since Alvin had been a contributor to the charity, he made the bold move of asking the
director if Lucina could attend those monthly weekend worshops. After all, she was bright and
motivated. 
A prerequisite for program participation is maintaining a 9 or better GPA, and Lucina’s was in that
range. And so for the better part of three years, when not working doing his excursions on Fridays, Alvin
would drive to the high school at the end of class, pick up Lucina, and drive her to Oaxaca to participate
with the rest of the group; Friday evenings, all day Saturday and Sunday morning. He would then pick
her up and take her to reunite with her mother and aunt at the Sunday Tlacolula market where they would
be selling their wares. 
Arlene vividly recalls dropping Lucina off at the Fondo Guadalupe Musalem weekend house for the first
time, and all that stress and anxiety Lucina exhibited, she contemplating the first time ever being away
from her mother for a night. Over those three years she thrived in that environment, like the rest of the
scholarship students. In fact she graduated high school with the highest final year GPA of all 250
students.
Prior to entering final year of high school students who do reasonably well typically think about
university. Lucina was no different. Alvin and Arlene assumed she would want to enter the fine arts
college of the state run university, so they committed to her complete university education. After all,
Lucina was a talented potter/ceramicist, just like her mom and aunt. In fact, Lucina, at age eight, was the
innovator of those small terra cotta mezcal cups, with a face on one side and agave on the other. 
The owner of a high end craft store in downtown Oaxaca once told Alvin that Lucina’s work is in his
opinion better than that of her mother and aunt. Alvin at one point during that final high school year took
Lucina and her mother on a tour of the fine arts college.
After the Starkmans had committed to university for Lucina, they learned that since a young child she
had wanted to be a doctor, and thus had no interest in a career in fine arts, but rather in medicine; the
most costly of all university degree programs.
Promise made, and promise kept. With the popularity of Alvin’s mezcal excursions growing, the
Starkmans figured that the income from those tours would be sufficient to look after tuition, room &
board, books, transportation, uniforms and medical equipment, and all the rest. And so that’s what
happened. Lucina was accepted into faculties of medicine in private universities in both Puebla and
Oaxaca. On four occasions Alvin traveled with her to Mexico City and Puebla to write entrance exams.
Through family meetings a consensus was reached that Lucina would be best off attending medical
school in Oaxaca. And since commuting between her village and the Oaxacan university would be too
onerous, she should live with the Starkmans.
Over those five plus years of living with Alvin and Arlene, she became part of the family, as close to
being an adopted daughter as can be imagined. She sometimes returned to her village on weekends, but
usually not. Her mom and aunt every two or three weeks would come to Oaxaca and stay a night or two
with Lucina and the Starkmans.



https://www.reservebar.com/collections/el-tequileno

https://shop.tequiladiamante.com/


Mezcal Tour, Continued

A few years ago Alvin gave a mezcal tour to Randall and his wife. They had been in bar 
businesses in Austin, Texas, for upwards of 20 years, and were both mezcal aficionados. 
At some point they decided they wanted to sell their businesses and live permanently in 
Oaxaca. One evening Alvin joked to Randall that he could use an apprentice. 
Randall replied “I’m in.” Even before their permanent move, Alvin began training Randall. 
While Randall had always been a voracious reader when it came to agave spirits, from then 
on and continuing to date he has been learning more and more. 
And now, he has developed a reputation as being a mezcal expert’s expert. In fact asked 
either of them for their comprehensive qualifications and testimonials, and they’ll be pleased 
to oblige.Alvin is about 20 years’ Randall’s senior, and had wanted to slow down the number 
of days worked doing pulque and mezcal tours. And so as Alvin cut back to three days a
week, Randall has been thrilled to pick up the slack and work 4 – 5 days a week. 
Between the two of them, they have ensured that Lucina does not miss a beat, and they 
continue to ensure that both of the two registered charities benefit from their work. And
they want to ensure that as the business grows, they don’t have to turn away prospective 
touring clients. 
They want to promote the spirit, and help their palenquero friends, in some cases now 
compadres.
By all counts Alvin and Arlene have spoiled Lucina, and it seems to me they continue to do
so. But to them, why not, as long as the agave distillation and fermented drink excursions 
income can support it. They bought her a car for getting to and from the university, and have 
taken her to Canada on four occasions, most recently last summer during which she was a 
bridesmaid at the wedding of Alvin and Arlene’s daughter. For that trip they also took
Lucina’s mother and aunt.



https://bit.ly/buythebadstuff

https://bit.ly/buythebadstuff


Lucina completed her year as an intern this past June. She worked at an IMSS federal government 
insurance hospital in León, Guanajuato. She is now doing her year of social service, as resident
doctor in charge of the IMSS medical clinic in a village a couple of hours outside of Oaxaca.
Next for Lucina? 
In a year’s time she’ll write exams to become a certified doctor able to work permanently in Mexico 
in the public sector and/or within the context of being a doctor at a privately owned medical clinic. 
But Lucina wants to become a specialist. 
She will write further exams seeking entry into a specialty program, then spend anywhere from four
to seven additional years working as a resident in her chosen specialty in a hospital out of state, 
though likely in Mexico. 
Her current leanings are in forensics and surgery.In addition to the revenue earned from pulque and 
mezcal excursions supporting the foregoing endeavors, one of Alvin and Randall’s websites has a 
merchandizing page, with income generated supporting Oaxacan charities, and in the case of craft 
items with agave motifs engraved or embossed, all proceeds going to the artisan. 
Alvin’s most recent project in this regard, which came to fruition with my assistance, was the 
publication of a Mezcal Tasting Journal.Mezcal Educational Excursions of Oaxaca will continue to 
fully financially and emotionally support Lucina until she is a specialist in her chosen field, and at the 
same time do their best to ensure that both Fondo Guadalupe Musalem and Saving Agave for Culture, 
Recreation, Education, and Development benefit from the proceeds of the tours of Alvin Starkman 
and Randall Stockton.

100% of the proceeds of Alvin’s Tequila Aficionado Mezcal Tasting Journal are going toward 
supporting bright, young, motivated, indigenous women like Lucina. When you buy this unique 
tasting journal, you are doing more than learning about Mezcal. You are giving back to the people of 
Oaxaca.

Tequila Aficionado Mezcal Tasting Journal
A comprehensive journal and workbook for Mezcal enthusiasts to document their 

tasting journey complete with scoring worksheets and Mezcal-specific aroma 
wheel

Mezcal Tour, Continued



Shop Vivir Tequila Online 
www.vivirtequila.com/
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Cancelled

http://bit.ly/NCB2020


Jason Silverman
Providing Fresh Cocktails and spirits to the people! Custom made for 

You. @senorsilverman check out my drinks and recipes on 
YouTube @senorsilverman

https://launchstrategies.blogspot.com/2020/06/introducing-senor-silverman.html
https://launchstrategies.blogspot.com/2020/06/introducing-senor-silverman.html
https://launchstrategies.blogspot.com/2020/06/introducing-senor-silverman.html
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O U R  L A T E S T

REVIEWS

Our 2020 Sipping Off the Cuff Season 
is PACKED with more great reviews 
through the end of the year! Keep 
watching TequilaAficionado.com for 
more!

Encantadora Cafe Fino Tequila
Dewar's Ilegal Smooth Mezcal
Cask Finish Scotch Whisky
Batuq Blanco Bacanora 
Adictivo Plata Tequila
Adictivo Reposado Tequila
Adictivo Anejo Tequila
Gran Diamante Plata Tequila
Gran Diamante Reposado Tequila
Gran Diamante Anejo Tequila
El Tequileno Blanco Tequila
El Tequileno Reposado Tequila
El Tequileno Gran Reserva
Reposado Tequila
El Tequileno Platino Tequila
Aqara Plateado Agave de los Andes
Aqara Reposado Agave de los
Andes

http://tequilaaficionado.com/
http://tequilaaficionado.com/
http://www.tequilaaficionado.com/


https://bit.ly/pentatequila

https://bit.ly/pentatequila


U P C O M I N G

REVIEWS

Coming to Tequila Aficionado in 
September 2020

Cabresto Silver Tequila

Cabresto Reposado Tequila

Cabresto Anejo Tequila

Pistolero Jabali Mezcal

Cabresto Extra Anejo Tequila

Volley Zesty Lime Spiked Seltzer

Volley Sharp Grapefruit Spiked

Seltzer

Volley Tropical Mango Spiked

Seltzer

Volley Spicy Ginger Spiked

Seltzer Hermosa Silver Tequila

Flybird Baja Lime Margarita

Flybird Strawberry Margarita

Vivir Blanco Tequila

Sacacuento Blanco Mezcal

Sacacuento Anejo Mezcal

Mazot Blanco Bacanora

http://tequilaaficionado.com/
http://tequilaaficionado.com/


Buy Now at www.danostequila.com

https://www.danostequila.com/


Profiles in Agave Spirits: 
Marcos Higareda



Profiles in Agave Spirits: 
Marcos Higareda 
Desmadre Tequila

The 
following is 
an excerpt 

from 
Profiles in 

Agave 
Spirits, 

Volume 3

Biography: 

Previously, a senior director of DeLeon Tequila. 

Experience in creation of new brands and developing concepts and quality brands.

Consultant of The Wine Care Group, Inc. Active board member of the US and Mexico Latino

Coalition. 

Mexican American with extensive experience in the Tequila industry, music entertainment,

hospitality, marketing, sales and social media technology. 

In 2013, played a key role in the sale of DeLeon Tequila to Diageo, world’s largest public limited

spirits company worth over $73 billion.  

In 2014, consulted for George Clooney’s high-end tequila brand, Casamigos, which

sold to Diageo, for up to $1 billion in 2017.

https://amzn.to/3eeRYOa
https://amzn.to/3eeRYOa
https://amzn.to/3eeRYOa
https://amzn.to/3eeRYOa
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Marcos Higareda, Continued

What is your current position in the agave spirits industry? 

Proprietor of DesMaDre Tequila.

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

Yes, the industry has changed and it's growing tremendously.

What made you choose the Agave Spirits industry? 

I’ve always had a close connection to my culture and roots growing up. 

I wanted to bring something to the United States that represented my culture, but

I never imaged it would be Tequila. 

¿Qué te hizo elegir la industria de los Agave Spirits?

Al crecer, siempre tuve una estrecha conexión con mi cultura y raíces. 

Quise traer algo a los Estados Unidos que representaba mi cultura, pero nunca me

imaginé que fuera Tequila.

¿Cuál es su posición actual en la industria de las bebidas espirituosas de agave?

Propietario de Tequila DesMaDre.

Biografía:

Anteriormente, fue director senior de DeLeon Tequila. 

Experiencia en creación de nuevas marcas y desarrollo de conceptos y marcas de calidad.

Consultor de The Wine Care Group, Inc. Miembro activo de la Junta de la Coalición Latina de los

Estados Unidos y México. 

Mexicano estadounidense con amplia experiencia en la industria del tequila, entretenimiento musical,

hospitalidad, marketing, ventas y tecnología de redes sociales. 

En 2013, desempeñó un papel clave en la venta de DeLeon Tequila a Diageo, la compañía de bebidas

alcohólicas más grande del mundo por valor de más de $ 73 mil millones.  

En 2014, consultó para la marca de tequila de gama alta de George Clooney,

Casamigos, que vendió a Diageo por hasta $ 1 mil millones en 2017.



http://bit.ly/RejonTequila

http://bit.ly/RejonTequila


¿Cómo ha cambiado la industria desde que te involucraste en ella?

Sí, la industria ha cambiado y está creciendo enormemente.

Do you approve of how brands are currently marketing themselves? 

I don't see much of brands really marketing themselves. That's beneficial to brands like ours.

However, mainstream brands seem to be stuck in the same message.

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

I feel that consumers are more educated and you will start to see smaller artisanal brands do well in

the market.  

The same movement we have experienced in the beer industry with craft brewers. 

¿Qué ves como el futuro de la industria de las bebidas espirituosas de agave?

Siento que los consumidores están más educados y comenzarán a ver que las marcas artesanales más

pequeñas funcionan bien en el mercado. 

El mismo movimiento que hemos experimentado en la industria cervecera con los cerveceros

artesanales.

Marcos Higareda, Continued



http://bit.ly/buysunora
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¿Aprueba cómo las marcas se comercializan actualmente?

No veo mucho de las marcas que realmente se comercializan a sí mismas. Eso es beneficioso para

marcas como la nuestra. 

Sin embargo, las principales marcas parecen estar atrapadas en el mismo mensaje.

¿Hay algo que le gustaría decir a las personas que pueden estar contemplando ingresar y

trabajar en la industria de las bebidas espirituosas de agave de una forma u otra?

No es una tarea fácil, pero le sugiero encarecidamente que haga sus comprobaciones debidas y se

eduque sobre la industria del tequila, la industria de los espírituosos y que esté bien redondeado en

todos los mercados.

Connect with Marcos Higareda on Linkedin:
 http://bit.ly/MarcosHigareda

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? 

It's not an easy task, but I would strongly suggest you do your due diligence and be educated of the

Tequila industry, the Spirits industry and be well rounded with all markets. 

Marcos Higareda, Continued



https://bit.ly/grandmayan
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Profiles in Agave Spirits:
Germán González Gorrochotegui
Tears of Llorona & T1 Tequilas



Biography:

Germán González is one of the most respected, pedigreed, and experienced master tequileros in the 

world. 

Germán’s great-great-grandfather, General Manuel Gonzalez, was the President of Mexico from 

1880-1884 and was known as a “Chinaco,” or warrior, for his leadership during the French-Mexican 

War and fell at the Battle of Puebla on May 5, 1862, now known as Cinco de Mayo. 

Germán’s father, Guillermo Gonzalez Diaz Lombardo, followed the family tradition of ingenuity and 

resilience, becoming a highly-respected lawyer in Mexico City, and the creator of Chinaco Tequila, 

the first Mexican craft 100% blue agave tequila imported to America. 

Fascinated by the family business and eager to follow in his father’s footsteps, Germán chose to 

pursue a hands-on experience in tequila-making at his family’s distillery from a very early age. 

Germán immersed himself in every element of the tequila-making process, from working the agave 

fields, to spending time in the laboratory mastering the many intricacies of distillation. 

Profiles in Agave Spirits:
Germán González Gorrochotegui 

Tears of Llorona & T1 Tequilas

The following is an excerpt 
from

Profiles in Agave Spirits, 
Volume 4

https://amzn.to/3eeRYOa
https://amzn.to/3eeRYOa
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Germán González Gorrochotegui, Continued

What is your current position in the agave spirits industry?

I am the Master Tequilero of Tears of Llorona and T1 Tequila, with over 35 years of experience

making premium tequilas.

Biografía:

Germán González es uno de los maestros tequileros más respetados, pedigrí y experimentado del

mundo. 

El tatarabuelo de Germán, el general Manuel González, fue presidente de México desde 1880-1884 y

era conocido como "Chinaco" o guerrero, por su liderazgo durante la guerra franco-mexicana y cayó

en la batalla de Puebla en mayo. 5, 1862, ahora conocido como Cinco de Mayo.

El padre de Germán, Guillermo González Díaz Lombardo, siguió la tradición familiar de ingenio y

resistencia, se convirtió en un abogado muy respetado en la Ciudad de México y el creador de

Chinaco Tequila, el primer tequila artesanal mexicano de 100% agave azul importado a Estados

Unidos. 

Fascinado por el negocio familiar y ansioso por seguir los pasos de su padre, Germán decidió seguir

una experiencia práctica en la fabricación de tequila en la destilería de su familia desde una edad muy

temprana.

Germán se sumergió en cada elemento del proceso de elaboración del tequila, desde trabajar los

campos de agave hasta pasar tiempo en el laboratorio dominando las muchas complejidades de la

destilación. 

Después de Chinaco, presentó la línea completa de productos T1 Tequila Uno en 2008, que ganó el

premio al mejor tequila artesanal en 2016 y las Lágrimas de Llorona Extra Anejo, que la revista Food

& Wine ha llamado "Pappy Van Winkle of tequila." Hoy, muchos aficionados y expertos en

espirituosos consideran a Germán como uno de los mejores maestros tequileros vivos.

After Chinaco, he introduced the full line of T1 Tequila Uno products in 2008 which won Best Craft 

Tequila in 2016, and the Tears of Llorona Extra Anejo which has been called “the Pappy Van Winkle 

of tequila” by Food & Wine Magazine. Today, Germán is considered to be one of the best living 

master tequileros by many aficionados and spirit experts.



Buy Online https://www.azulana.life/

https://www.azulana.life/


¿Qué te hizo elegir la industria de los 

Agave Spirits?

No lo elegí, nací en él. Está en mi sangre. 

Mi padre era un tequilero experto que 

construyó una destilería familiar en 1972 en 

González, Tamaulipas, México, y yo he 

estado inmerso en el negocio desde muy 

temprana edad. Comencé en los campos

de agave cuando tenía 15 años.

What made you choose the Agave Spirits

industry?

I did not choose it, I was born into it. It’s in

my blood. 

My father was a skilled tequilero who built a

family distillery in 1972 in González,

Tamaulipas, Mexico, and I have been

immersed in the business from a very early

age.  I started at the agave fields when I was

15. 

¿Cuál es su posición actual en la industria

de las bebidas espirituosas de agave?

Soy el Maestro Tequilero de Lágrimas de

Llorona y T1 Tequila, con más de 35 años de

experiencia haciendo tequilas premium.

How has the industry changed since you’ve

become involved in it?

When my father and I began making tequila

in the late 70s and early 1980s, the tequila

category was very different. There were not as

many brands.

Germán González Gorrochotegui, Continued



Germán González Gorrochotegui, Continued

There were 36 distilleries, and now there are more than 150. Most tequilas were un-aged platas

or jóvenes (color and flavors added), and almost no reposados.

There were very few añejos and no extra anejos, at all. 

In the early 80s, most of the Tequilas were mixto tequilas (51% agave and 49% other sugars). 

Tequila was not a respected spirits category.  The exports to the USA and the rest of the world

were low compared to today. 

The category was mostly shots with salt and lime, or cheap tequila in margaritas. 

We had the idea that tequila could become so much more, and that seems to have happened.

¿Cómo ha cambiado la industria desde que te involucraste en ella?

Cuando mi padre y yo comenzamos a hacer tequila a fines de los 70 y principios de los 80, la

categoría de tequila era muy diferente. No había tantas marcas. 

Había 36 destilerías, y ahora hay más de 150. La mayoría de los tequilas eran platas o jóvenes sin

edad (color y sabores añadidos), y casi no habían reposados. Había muy pocos añejos y ningún extra

añejos.

A principios de los años 80, la mayoría de los tequilas eran mixto tequilas (51% de azúcar de agave y

49% de otras azúcares). El tequila no era una categoría respetada de licores.  Las exportaciones a

los EE. UU. y al resto del mundo tenían valores bajos en comparación con hoy. La categoría era

principalmente tragos con sal y limón, o tequila barato en margaritas. 

Teníamos la idea de que el tequila podría convertirse en mucho más y eso parece haber sucedido.

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

I hope that many other brands continue to make 100% agave products, to give tequila a good name as

a premium spirits category. 

I know that Tears of Llorona is elevating the bar for this category and hope it will be followed by

other brands.  

I also think there will be a fallout because of the prices of agave--too many brands, and so many

cannot sustain the business.



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



Germán González Gorrochotegui, Continued

¿Aprueba cómo las marcas se comercializan actualmente?

No me gusta comentar ni criticar a otras marcas. 

Es un negocio difícil y muchos están haciendo todo lo posible.

Do you approve of how brands are currently marketing themselves?

I don’t like to comment or criticize other brands. 

It’s a tough business and many are trying their best.

¿Hay algo que le gustaría decir a las personas que pueden estar contemplando ingresar y 

trabajar en la industria de las bebidas espirituosas de agave de una forma u otra? 

Aconsejaría precaución. No es tan fácil como parece. Y no es tan divertido como parece. 

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?

I would advise caution. It’s not as easy as it looks. And not as fun as it looks.

You need to acquire expertise, and understand a very complicated production process, a complex

distribution process, and a tough sales process, so you need a good team and good backers. 

I would also say being patient plays an important part.  Agaves take 7-8 years to grow and tequila

adds up to 5 years more of aging on top of that. It is a slow business. 

If you are in a hurry, make vodka, not tequila!

¿Qué ves como el futuro de la industria de las bebidas espirituosas de agave?

Espero que muchas otras marcas continúen fabricando productos 100% de agave, para darle al tequila

un buen nombre como categoría de licores premium. 

Sé que Lágrimas de Llorana está elevando el listón para esta categoría y espero que sea seguido

por otras marcas. 

También creo que habrá consecuencias debido a los precios del agave--demasiadas marcas y muchas

no pueden mantener el negocio.



http://bit.ly/DolceX

http://bit.ly/DolceX
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Debe adquirir experiencia y comprender un proceso de producción muy complicado, un complejo

proceso de distribución y un difícil proceso de ventas, por lo que necesita un buen equipo y buenos

patrocinadores.

También diría que ser paciente juega un papel importante. Los agaves tardan de 7 a 8 años en crecer

y el tequila agrega hasta 5 años más de envejecimiento además de eso. Es un negocio lento. 

Si tienes prisa, ¡haz vodka, no tequila!

###





Unboxing of @juanlobotequila for a future episode of Sipping Off The Cuff 

Photo by Tequila Aficionado Founder, Alex Perez

Alexander Perez, Instagram @the.liquid.collaborative.la

https://www.instagram.com/the.liquid.collaborative.la/
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Chisholm Trail Crafts' Jarrito Tumbler Tasting Notes

Mezcal(s):  
Estancia Raicilla
 (R & J Estancia Distillery; 40% ABV, 80 proof).
Santo Diablo Mezcal
 Joven (Unaged, 45% ABV, 90 proof, espadin).
Montelobos Mezcal

 Joven (Unaged, 43.2% ABV, 86.4 proof espadin).

Tasting notes submitted to Chisholm Trail Craft Glasses for the prototype of Stolzle’s jarrito tumbler, a
proposed vessel designed to exclusively appreciate agave spirits.

Craft Agave SpiritsTequila(s):  
Cobalto
 Organic Blanco (NOM 1586 Destileria Casa de Piedra; 40% ABV, 80 proof).
Terralta
 blanco tequila (NOM 1579, Destileria El Pandillo; 55% ABV, 110 proof).
Terralta extra anejo

 tequila (NOM 1579, Destileria El Pandillo; 55% ABV, 110 proof).
Tequila G4
 blanco (NOM 1579, Destileria El Pandillo; 40% ABV, 80 proof).
Hacienda Vieja
 anejo (NOM 1412, Destiladora de los Altos; 40% ABV, 80 proof)
Los 3 Garcias

 blanco, reposado, anejo (NOM 1594, Casa Tequilera Alcardan K & Asociados; 40% ABV,
80 proof)

Personal Tasting Procedure

All tequilas and other agave spirits are always tasted at room temperature.

As I had been instructed by a representative of
 Glencairn, the glass should be held at the chest or lower, and

the aromas of a spirit should rise up to greet you.

Also, as I had been instructed in the past, with any type of stemmed glassware (brandy snifter,
 Riedel,
champagne, etc.), I prefer to nose (with mouth open) by physically turning and facing to my left as I inhale

through my left nostril, and doing the same movement to my right side and nostril.

Lastly, after nosing in the same manner at the front of my nose, I then use the single pass technique across

my entire nose.

I prefer to hold all vessels from the stem or the foot to prevent inadvertent warming of the liquid being

tasted.
  The jarrito was held from the bottom.



http://bit.ly/porfidio2020

http://bit.ly/porfidio2020


Chisholm Trail Crafts, Continued
Glassware

Glencairn whiskey nosing glass:

Feel and handling (shape, proportions, weight, balance in the hand):Long associated almost exclusively with 

the whisky and scotch industries, as well as its aficionados, it has been widely favored and accepted by 

tequila cognoscenti “oak heads” for many years.

In fact, it has been preferred over the Riedel Ouverture, especially in tasting and enjoying the more aged 

tequilas.

Riedel Ouverture tequila glass:

Look, feel and handling (describe the shape, proportions, weight, and balance in the hand).

An accepted tool of tequila tasting since its introduction in 2001, it is the vessel most of us have been 

exposed to and taught to use to appreciate tequila’s many facets.

Elegantly stemmed and reminiscent of champagne glasses, but not as narrow at the bowl, it can be easily 

handled and tilted, either at the stem or foot, to examine the color and clarity of the liquid without spilling. 

Weighing significantly less than common champagne glasses, there is a risk of Riedels breaking, especially 

between the stem and bowl.

Initial nosing, persistence, complexity and emphasis of the aromas.

Nosing tequilas, and some 80 proof mezcals, can be a challenge.

Depending on the tequila, and regardless of the proof (ABV), one had to be instructed to literally stick one’s 

nose inside the bowl and to inhale deeply to find aromas that might have been missed at the initial pass. 

Alcohol burn with any proof tequila is also a real possibility while “digging in” to try and capture the scents 

and nuances.
  Frequent swirling is necessary in order for aromas to bloom and for any excess alcohol to
dissipate.

While some tasters prefer the Riedel for unaged (blanco) tequilas, it was reputed by the Riedels to have been

designed specifically for reposados.

That said, darker expressions of tequila (some older aged reposados, anejos and extra anejos) sampled, and

their layers of complexity seem to remain, for the most part, intact.





Chisholm Trail Crafts, Continued

Stolzle jarrito tumbler:

Feel and handling (shape, proportions, weight, balance in the hand):

In the attempt to craft a drinking vessel that could ultimately be associated exclusively with Mexican agave

spirits of all types, both styles of jarritos (tumblers) are uniquely designed without a stem or handle which 

are both
 European inventions.
Both jarritos have a slightly weighted flattened base.
  One model has a more extended neck similar to the
Glencairn or Riedel.
  The other model has a slightly shorter neck and a bit wider circumference providing
even more mouth surface, and eventually, palate coverage by the sampled liquid.

  Both have a slightly bell
shaped bowl, not unlike the Glencairn.

Also, similar to the Glencairn, I believe its bell or bowl allows for the non-interference of excess alcohol

when nosing higher proof tequilas and mezcals while still discerning the spirits’ various aromas.

Known for its distinctive thick foot and bell shaped bowl ending in an extended neck chimney, it has the 

same size opening as the Riedel.
  This allows for more even mouth surface (and ultimately palate) coverage

with which to sip, savor and nose a spirit.Its footed base keeps the vessel steady on any flat surface without

the danger of breaking any stems as is often the case with Riedels when accidentally knocked over.

The thickness of the foot is ideal for handling the Glencairn.
  Swirling, nosing and sipping are done easily,

without inadvertently warming the liquid inside.
  Its design is very pleasing to the eye, as well.
Initial nosing, persistence, complexity and emphasis of the aromas:

The Glencairn’s construction allows the taster to discern aromas and nuances often overlooked or muted by

other accepted glassware without completely extinguishing the necessary effects of any excess alcohol.

In the case of sampling blanco tequilas, and in particular high proof blancos, I believe the bell (bowl) allows

for any excess alcohol to become trapped long enough to not interfere with the nosing process.

As I mentioned earlier, the Glencairn efficiently presents any spirits’ aromas when held in close proximity

to the nose.

I believe the thinness and strength of the glass Glencairn uses to produce its vessels is the secret to its value

and versatility.

It is just about the perfect glass for
 any spirit, including tequila, and everyday use.



http://bit.ly/santocuviso

http://bit.ly/santocuviso


Chisholm Trail Crafts, Continued

Initial nosing, persistence, complexity and emphasis of the aromas:

Glassware:
  Extended neck jarrito.
Nosing (80 proof tequila)

The floral aromas were instantly noticeable without having to swirl the jarrito to help aerate the liquid.
 
Upon closer nosing, the fruit aromas became very prevalent, as well.

In the case of Tequila G4, there was an instantly discernible scent of wet cement perceived at just the initial

pass through.
  Normally, this particular aroma isn’t evident until after several attempts using the Riedel
Ouverture.

Nosing (110 proof tequila)
 
The sharpness remained as above.

As with any high proof spirit, there would be significant alcohol present, however, only at the bottom of the

glass where it belongs.
  In this case, the alcohol was not at all offensive or aggressive.

Intake
  
Again, I was taken aback by how lucid and sharp the liquid tasted on the intake.

Glassware:
  Short neck jarrito.
Nosing and Intake (110 proof tequila)

Same as long necked jarrito, however
…Both the nose and the intake showcased significantly sweeter
elements in the Terralta extra anejo that was both surprising and pleasing.

Gracefully designed, the jarritos seem to naturally invite the casual sipper to wrap his or her fingers around

the bowl and neck of the vessel, allowing the impression of becoming more “intimate” with the agave spirit

inside.

For judging purposes, the natural reflex to hold the vessel by the bowl can be circumvented by simply

placing the jarrito on a flat surface and nosing from a standing position, if necessary.

The base of both models is still wide enough to hold the jarrito securely by the fingertips to swirl and sniff.
 

The danger of inadvertently warming the liquid inside by using this technique is negligible.

Finally, the thickness of the jarrito glass is just millimeters thicker than the Glencairn.
  The short necked
jarrito is also slightly thicker than the long necked one.





Chisholm Trail Crafts, Continued

Criticism against Glencairn…

Overall Impressions and Recommendations 

Incongruence between nosing and tasting… 

For those of us using Riedels exclusively to assess tequilas and all other agave spirits, it is not uncommon to

perceive an imbalance or incongruence between nosing and tasting.

I believe, at least in tequila competitions and tastings that I have been involved in, that frequent re-tastings

or re-pours are necessary for the judge to determine accurate ratings and/or flavor notes.

Tasting in HD…

In nosing 80 proof tequilas with the jarrito, I was struck by how sharply and easily it was to discern the

separate aromas from each other.

It was like watching television in HD, or hearing the notes on a finely tuned piano for the first time.  The

nuances and subtleties of the tequilas came across loud and clear.  It was very exciting.

The presence of alcohol…In nosing 110 proof tequilas, and having spoken to well known tequila master

distillers at length, the presence of alcohol is a necessary element for the spirit itself to express its unique

characteristics and aromas.

Any attempt to eliminate its presence, either by using specific glassware designed to do so, using ice, or

additives included during the spirits’ rectification process, only serve to mask a potential flaw or to mute

other pertinent characteristics inherent in the spirit.For this reason, I look for and expect a certain amount of

alcohol.

There have been some reviews by a few critics of the Glencairn that it presents the aromas and flavors of the

liquid inside “almost too brightly.”

While I’ve never experienced this effect, to me, there is no such thing as presenting a liquid “too

brightly.”My belief is that over reliance on the Riedel Ouverture tequila glass has possibly trained

“catadores” (tequila tasters) to become “nose blind” to certain aromas.  In the long run, the Riedel’s design

doesn’t do agave spirits justice.



http://bit.ly/ArteNOM

http://bit.ly/ArteNOM


Chisholm Trail Crafts, Continued

Marketability and acceptance of the jarrito tumblers…

If a vessel is properly constructed, it should allow both the connoisseur and the layman an equal footing in

making professional judging determinations at competitions, or simply personal buying decisions for one’s

enjoyment.

In my opinion, the jarrito does as comparable a job in presenting agave spirits—perhaps even more so—

than the Glencairn.

My first reaction was to use the shorter necked jarrito to taste mezcals, and the longer necked one for

tequilas.  My reason for this is that I use a Glencairn Canadian whisky glass almost exclusively for mezcals

and felt the short necked jarrito was a natural progression.

The longer necked jarrito reminded me of the traditional Glencairn or Riedel Ouverture, which is why I

chose it for tequilas.

Apart from the individual properties of each agave spirit that I tasted, what I found most gratifying about

using the jarrito was that there was a consistency of nosing-to-flavor that is often lacking in other glassware.

After using both jarrito models interchangeably between tequilas and mezcals, the differences were slight.

The higher proof liquids seemed to be presented better in the shorter jarrito with the slightly thicker glass,

while the 80 proof spirits compared equally favorably to the Glencairn whisky glass using the longer necked

tumbler.

Mezcal has no official glassware like tequila does.  Most traditional or ancestral mezcals at higher alcohol

grades are usually served in gourds or clay “copitas” without masking their true characteristics.  Instead,

these vessels seem to enhance the complexity of the mezcals.

In other words, one could serve a well made mezcal from a tennis shoe without affecting the overall flavor

profile!

For this reason, the marketability of two distinct glasses—one for tequila and one for mezcal, or other agave

spirits—may not be a bad idea.

As with any new innovation in drinking vessels, training in its use is essential to its success and acceptance

among the agave spirits communities.





Bonus!

Lastly, I discovered that while testing the jarrito tumblers, they required far less liquid to sample and make

proper determinations.

In medal competitions, this factor could lead to much less palate fatigue for judges, and cost savings to

brand owners.

Recommendation…
Personally, I thoroughly enjoyed the fact that with the jarrito, there were no surprises or incongruence in the

nose vs. flavor factor.

The only surprise is that the jarrito made it so easy! 

Mike Morales, Tequila Aficionado Media

Buy Stolzle Jarritos

By special arrangement with Chisholm Trail Crafts Glasses, students of the 

Tequila Aficionado Catador Course may purchase the Stolzle Jarrito for 

tequila or mezcal from Chisholm Trail Crafts Glasses for the special price of 

$24 each (regular price $29).

Shipping costs range from $10-18 in the USA, depending on the size of your 

order.

All orders should be placed via email to Thomas Hristov.

Payment methods available include:

Paypal Friends and Family | Zelle | Cashapp | Venmo

Email Thomas Hristov at chisholmtrailcrafts@gmail.com

for your Jarritos Now!

Chisholm Trail Crafts, Continued
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Review of Ilana Edelstein’s The Patron Way

A Lifestyle Business

Yes, business is a key player in this 

story.  At a time when the term 

“Lifestyle Business” had yet to be 

coined, Patron was just that.  

Business Narrative, Marketing Manual, or Romance?

Described as a “deeply personal business narrative,” the story centers around the development from the 

ground up of Patrón tequila, a “brand that single-handedly changed the face of the liquor industry,” by 

its co-founder, Martin Crowley, and as told by his then young and lively life partner, Ilana Edelstein.   

Tequila is by far my spirit of choice.  I’ve loved it for decades, and I still love learning by tasting more 

tequilas and by researching its fascinating history.  That’s why when the offer to preview Ilana 

Edelstein’s new book, The Patron Way, came across my desk, I jumped at the opportunity.

I wasn’t fooled by the above 

description, however. In fact, I’m

not even a fan of Patron Tequila. 

Drinking it is an unsettling 

experience for me, though I do 

understand the big batch Patron 

Tequila available today is a different 

product than the one the partners 

Martin Crowley and Jon Paul

DeJoria fell in love with years ago. 

I simply wanted to learn about the 

early days of one of the biggest 

brands ever.



Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/


Ilana Edelstein and Martin Crowley, along with J.P. and Eloise DeJoria, lived that lifestyle and

created the Patron brand around it.

The DeJorias had money and plenty of Hollywood connections.  Martin Crowley had hustle and Ilana

had an instinctive, albeit racy, style.  The combination was magic.

Great juice, sexy presentation of the distinctive bottle with the green ribbon, and even sexier

presenters in a time when using gorgeous women to promote liquor was a novel idea.

Today, products and celebrities are branded intentionally and strategically.  By contrast, the Patron

brand grew organically through the millionaire lifestyle lived by J.P. and his gorgeous wife, Eloise,

and guided by the hustle and determination of the rough-around-the edges Martin Crowley and his

bombshell lover, Ilana Edelstein, who softened his brash approach to business.

Having a background in branding and marketing, I understood all that. I’m a novelist with a degree in

business who pays her rent with marketing work.

It made perfect sense – top end lifestyle and top shelf tequila.  But, what captivated me was the love

story.

*Spoiler Alert*

The Patron Way is the tragic story of a thirteen-year love affair between Martin Crowley and Ilana

Edelstein that ended when ego, greed, and lawyers got in the way.

Ilana was making a great living as a financial advisor to school teachers.  When Martin asked her to

give it all up and work with him full-time on Patron, she didn’t hesitate to accept.  He didn’t offer her

shares, a paycheck or a wedding ring, only the opportunity to continue their love affair living the

glamorous lifestyle they both enjoyed.

She was madly in love with him and, by all accounts, he with her.  What more could two lovers want

than a business they could build together?  Why wouldn’t she accept?

It all went well for a loving couple that seemed to complement each other perfectly.  A beautiful

home, parties, A-list social circles, yachts and island vacations.  Until Patron became so in-demand

that it caught the attention of Big Liquor.

The book blurb describes it as an “astonishingly competitive and sometimes cutthroat industry.” 

Cutthroat it was.

The Patron Way, Continued
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Lawyers swooped in and worked on Martin’s insecurities.  His health was failing due to advanced

heart disease and he and Ilana weren’t married.  It doesn’t take a genius to see how lawyers could

play that to their advantage.

What if she broke up with him and filed a palimony lawsuit?  If he’d known the history of Marvin vs.

Marvin, Martin Crowley wouldn’t have given it a second thought, but lawyers can make persuasive

arguments.

What if she tried to take half of his half of the company?  What if she sued for unpaid wages?  Did

she have a contract?  Did they have an agreement?

Martin follows the questionable advice of lawyers, enacted by an even more questionable court

system.  This is where the glitter fades and the story turns ugly.

He breaks up with the woman he loves, the woman he can’t bear to sleep without at night.  Hearts

break.  There is a long drawn out trial, her reputation is smeared and yet, he continues to watch her,

to stalk her, to love her, and she still loves him.

He moves to a house on Antigua and shelters his money.  A new will is drawn up.  Though he

assures her she’ll be fine, he promises her nothing.

At the end of the story, Ilana is rebuilding her life.  All those years of love for Martin and Patron

earned her nothing in the way of financial security.  Though she is still loyal to the Patron brand and

loves Martin dearly, she realizes she must press on.  Martin’s story doesn’t end as well.

His financial future is secure with Patron, but when he has a heart attack at the top of the stairs in his

beautiful home in Antigua, the lawyers that he depended upon to protect his interests were nowhere

to be found.  He died alone, at the bottom of the stairs, surrounded by his wealth.  His body was

found the next day by his staff.

My heart ached for Ilana, for her hard work, love and devotion, for what she’d gone through with the

breakup and then what she must have felt when she learned how the love of her life had died.

Though I may never be a fan of Patron Tequila, I can honestly say The Patron Way by Ilana Edelstein

was a delicious cocktail of innovation and inspiration with a twist of tragedy for a bittersweet finish.

###

Originally published June 3. 2013 by Lisa Pietsch on www.TequilaAficionado.com

The Patron Way, Continued





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 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
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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
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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

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

 

Featured in Volume 6:

Hunter James McGillivray – Kimo Sabe Mezcal

Victor Montiel – Montejima Tequila

Jack Vereker – El Rayo Tequila

Trent Fraser - Volcan De Mi Tierra Tequila

Chris Moran - Ghost Tequila

Jason M. Fandrich – Cuestion Tequila

Nick Capriccio – Vikera Tequila

Thibault Gobilliard – Goby Spirits

Eric Zandona – American Distilling Institute

Felipe de Herida – Tequila Aficionado Tequila Jockey

Francisco Bello Gómez – Puerto Bello Tequila

Yaremi Navar Quiñones - Sotol Flor del Desierto and Sotol Onó

Profiles in Agave Spirits (Series Index, cont)



Featured in Volume 7:

Stewart Lawrence Skloss - Pura Vida Tequila

Alberto Callejo Torre - Derechito Tequila

Jon Anders Fjeldsrud - Pernod Ricard

Ben Schroder – Pensador Mezcal

Henry Morita – Azulana Tequila

Brent Paugh – Margarita Texas

Mel, Connie, and Mel Abert Jr. – Novel Spirits Collection

Todd Bottorff – T.C. Craft Tequila

Adam Levy - New York International Spirits Competition

Gregorio Vazquez - El Brillante Azul Tequila

Debbie Medina Gach – Senor Rio Tequila

Humberto Ibarra Reyes - United Beverages

 

Featured in Volume 8 (Coming in July 2020):

Tom Bishop - El Rayo Tequila

Bingo Richey - Rancho de La Luna Spirits

David Catching - Rancho de la Luna Mezcal

Heidi Milla Anderson – Vikera Tequila

Gaston Martinez – Izo Agave Spirits

Gildardo Partida – Adictivo Tequila

Max Martin - Caramba Tequila

Ray McBride - Karma Tequila

Rodrigo Cedano Ortiz – Master Distiller, Tequila Tromba

Miguel Angel López Olvera - Máster Mezcalier

Rolando Cortes Hernandez - Casa Cortes

León Bañuelos Hernandez - Tequilas El Mexicano

Profiles in Agave Spirits (Series Index, cont)



Featured in Volume 9 (Coming in August 2020): 

Phillip (Felipe) Soto Mares – The Bad Stuff Tequila 

Jaime Celorio - Ambhar Tequila

Marco Antonio Cedano Núñez – Tromba Tequila 

Carlos Del Valle – Victoria y Honor Tequila 

Enrique Legorretta Carranco – Leyros Distillery 

Jonathan Darby – Sin Gusano

Eliot Logan-Hines – Andean Spirits

Steffin Oghene - El Tequileño Tequila

Alex Peña – 1921 Tequila

Edward F. (Ted) McDonnell Jr. – Siempre Tequila 

Michael N. Brette,J.D. – Comisario Tequila

Jordan Haddad – Acre Mezcal

All of the Profiles in Agave Spirits Books are 
available at Amazon in both Kindle and Paperback

Kindle Versions available in: 
US, UK, DE, FR, ES, IT, NL, JP, BR, CA, MX, 

AU, IN
 

Paperback Versions available in:
US, UK, DE, FR, ES, IT, JP, CA

Unfortunately, we are not able to handle fulfillment in other countries at this time.

Profiles in Agave Spirits (Series Index, cont)



Coming Soon to a Retailer Near You! 
www.instagram.com/mezcal_pistolero/

http://www.instagram.com/mezcal_pistolero/


MONTEREY BAY TEQUILA & CUISINE
SATURDAY, March 13, 2021 Celebrating 10 years! 

Hyatt Regency Hotel & Spa
We are thrilled to invite you to join us at one of the most 
exciting, reputable and educational agave events in the 

country!



Tequila Aficionado Consumer 
Catador Course:

A comprehensive course for tequila lovers 
from field to glass. 

Now available on Kindle (in US, UK, DE, FR, ES, IT, NL, JP, BR, CA, MX, AU, IN) and
Paperback (in US, UK, DE, FR, ES, IT, JP, CA)

Unfortunately, we are not able to handle fulfillment in other countries at this time. 

Buy the textbook at Amazon.
Do the interactive homework online with Mike Morales.

Learn tasting skills and how to lead formal and informal tastings.
Perfect for career enhancement, starting your own blog, vlog or podcast, or just a hobby.

https://kdp.amazon.com/amazon-dp-action/us/dualbookshelf.marketplacelink/B088YVPBGW
https://kdp.amazon.com/amazon-dp-action/us/dualbookshelf.marketplacelink/B0891P48TW
https://kdp.amazon.com/amazon-dp-action/us/dualbookshelf.marketplacelink/B0891P48TW


About The Tequila Aficionado Consumer Catador Course

And nobody does.

This course is the culmination of over 30 years of research, thousands of tastings, and two years of intense

writing.

The Tequila Aficionado Consumer Catador Course is a comprehensive course for consumers, hobbyists, and

professionals to understand the art and science of tequila tasting.

Our goal at Tequila Aficionado Media has always been to filter out the nonsense and provide consumers with

an unbiased educational experience.

By the time you’ve completed this course of study, you’ll have acquired a comprehensive education on all 

things tequila from field to glass. You’ll also have a significant number of tastings under your belt - to include 

blind tastings and flights 
– and you’ll be fully equipped to participate in a formal cata under the guidelines of

the Mexican Tequila Academy.

One of our greatest frustrations in the tequila industry is that all of the general educational opportunities were 

locked behind language and financial barriers and brand specific education is often riddled with half truths and 

outright lies and then stuffed with meaningless fluff. A phrase you’ll often hear us say around here is “Ain’t 

nobody got time for that!”

This book, which will soon be available in audio and video formats, is the basis of your course. Each lesson is

supplemented by additional reading, videos, and homework assignments
 and one-on-one mentoring with Mike

Morales.



Consumer Catador Course Table of Contents:

Introduction (Do Not Skip!)

Chapter 1 The Consumer Catador Course Difference

Chapter 2 Who this course is for

Chapter 3 Course Objectives

Chapter 4 The Profile of a Consumer Catador

Chapter 5 The Agave Lifespan

Chapter 6 Highlands vs Lowlands

Chapter 7 Pollinators

Chapter 8 Organic and Kosher

Chapter 9 What’s a Denomination of Origin

Chapter 10 Martinsplaining Terroir, Taste, and the DO

Chapter 11 Terroir and Taste

Chapter 12 Tequila Process

Chapter 13 Agave- The Urban Legend of 24 Brix

Chapter 14 Fermentation

Chapter 15 Distillation

Chapter 16 A Word About Additives

Chapter 17 The Fuss About Diffusers

Chapter 18 Final Thoughts on Diffusers

Chapter 19 Distillery Diffuser List

Chapter 20 The Dumbing Down of the American Palate

Chapter 21 Maturation

Chapter 22 Pet Peeves

Chapter 23 Evaluating Tequila by Sight



Consumer catador Course Table of Contents (continued):

Chapter 24 Evaluating Tequila by Smell

Chapter 25 Aromas in Tequila

Chapter 26 How You Feel

Chapter 27 Taste

Chapter 28 A word about oral hygiene

Chapter 29 How to train like a Sommelier

Chapter 30 Pro Tips & Tricks of The Trade

Chapter 31 The Greatest Trick of All

Chapter 32 Important Elements of a Tasting 
– The Glass
Chapter 33 Important Elements of a Tasting: La Cata

Chapter 34 How to Taste Tequila Like a Catador

Chapter 35 How to Survive a Tequila Tasting Show

Chapter 36 How Disinformation Becomes Misinformation

Chapter 37 How Disinformation Becomes Misinformation: A Case Study

Chapter 38 How to Read a Tequila Label

Chapter 39 How to download the NOM list

Chapter 40 What is the three-tier system of alcohol distribution

Chapter 41 The Twisted Histories of the Mexican Tequila Tasters Academies

Chapter 42 Tequila Statistics from the CRT and DISCUS

Chapter 43 Executive Board of CNIT

Chapter 44 DISCUS Director Members

Chapter 45 What Is
…
Chapter 46 Who Is

Chapter 47 Important links to know

Homework and Additional Reading (Bonus Website)



Save the Date! 2021 Winter Tequila Tasting 
Festival Saturday February 20, 3-6pm 

Chicago - Denver 

Get Your Brand tasted at Social Scene Events 
sign up with NO FEES at the link below:

http://bit.ly/2M07Nf4

19

http://bit.ly/2M07Nf4
http://bit.ly/2M07Nf4
http://bit.ly/2M07Nf4
http://bit.ly/2M07Nf4


Now Available at Amazon


