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On the Front Cover 
Porfidio Dolce X

Porfidio Dolce X Agave Liqueur has been specially created for those with a sweet 
tooth, 'Porfidio Dolce X' is best enjoyed neat and chilled, on the rocks. Any wine 
drinker with a taste for Pineau de Charantes, Spaetlaesen or Tawny Ports will fall 

in love with this Dolce X “at first taste”. Buy now: http://bit.ly/DolceX

http://bit.ly/DolceX
http://bit.ly/DolceX
http://bit.ly/DolceX
http://bit.ly/DolceX


On the Inside Cover
El Tequileno Tequila

Don Jorge’s deep rooted passion for craft and quality is a true reflection in the 

exceptional tequila that is produced to this day.

www.tequileno.com

https://www.tequileno.com/
https://www.tequileno.com/
https://www.tequileno.com/


editor's note
Happy Holidays!

No matter what holidays you 
celebrate, we at Tequila

Aficionado wish you a safe and 
happy holiday season.

 This issue wraps up our first year 
of Tequila Aficionado Magazine 

and, if this issue is any indication, 
our 2021 issues are going to be 

bigger and better than ever!
In this issue, you'll find our 2020 
Brand of Promise Ballot (so you 

can play along at home). Our 
Virtual Tasting Guide, complete 

with judging sheets is included in 
this issue to help you with your 

tastings.
We also have some great articles 

from Mike Morales and guest 
contributors so you'll have plenty 

to read while sipping your favorite
agave spirits this season. 

Lisa Pietsch
EDITOR-IN-CHIEF



Our Holiday Gift to 
you in the back of this 

issue!

https://www.amazon.com/s?k=profiles+in+agave+spirits&ref=nb_sb_noss_2


www.tequiladiamante.com

http://www.tequiladiamante.com/


We're making as many of our Kindle versions as possible available for FREE on select 
days for your reading enjoyment. 

Just download the free Kindle App at Amazon on any device and these books can be 
yours forever! 

December 9-10 Tequila Aficionado Virtual Tasting Guide

December 11-15 Tromba Tequila Special Edition of Tequila

Aficionado Magazine

December 16-20 Social Media Marketing Playbook for Tequila and

Mexican Spirits

December 21-25 Profiles in Agave Spirits, V2

December 26-30 Tequila Aficionado Magazine, December 2019

Preview Issue 

Free Book days

Get a FREE Kindle Book on us every 
Day in December

https://www.amazon.com/b?ie=UTF8&node=16571048011
https://www.amazon.com/b?ie=UTF8&node=16571048011


www.sunorabacanora.com

http://www.sunorabacanora.com/


O U R  L A T E S T

REVIEWS

Keep watching 
TequilaAficionado.com for more!

Toro de Lidia Extra Anejo Tequila

Toro de Lidia Anejo Tequila

Toro de Lidia Reposado Tequila

Toro de Lidia Blanco Tequila

Osadia Reposado Tequila

Osadia Blanco Tequila

Jicarita Pechuga Mezcal

Adictivo Extra Anejo Cristalino Tequila

Corralejo Anejo Tequila

Cutwater Tequila Soda Ready to Drink

Batuq Reserva de la Casa Bacanora

Mazot Palmilla Sotol

Elenita Lime Basil Ready to Drink

Mezcal Cocktail

Elenita Pineapple Jalapeno Ready to

Drink Mezcal Cocktail

El De Bateo Joven Mezcal

San Bartolo Joven Mezcal

http://tequilaaficionado.com/


http://bit.ly/ArteNOM

http://bit.ly/ArteNOM


Mazot Anisado (Anise) Bacanora 
Mazot Uvalama Bacanora
Kapena Hawaiian Chili Infused 
Tequila
Convite Joven Mezcal
Califino Blanco Tequila
Cielo Blanco Tequila
Cielo Reposado Tequila
Cielo Anejo Tequila
El Sativo Blanco Tequila 
One With Life Extra Anejo Tequila 
21 Seeds Grapefruit Hibiscus 
Tequila
21 Seeds Valencia Orange Tequila 
21 Seeds Cucumber Jalapeno 
Tequila
Selection ArteNOM 1146 Anejo 
Tequila

U P C O M I N G

REVIEWS

Coming to Tequila Aficionado in 
December 2020

http://tequilaaficionado.com/


Shop Vivir Tequila Online 
www.vivirtequila.com/

https://www.vivirtequila.com/
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Tequila Aficionado 
Official 2020 Brand of Promise Ballot 

 
Agave Spirit Ecuador 

 Chawar Miske blanco [chawarmishki] (100% agave andino, Cayambe, 
Ecuador), 80 proof; 40% ABV 

 

(“….it's basically a distilled pulque. In Ecuador, indigenous people have a tradition 
of harvesting “chawarmishki” or “aguamiel” as they say in Mexico of Agave 

americana (Andean sub variety). 

(In the Quechua language CHAWAR = RAW and Mishki = sweet. It's the sweet 
raw sap of the agave. We ferment it using all natural yeasts to make “guarango” 

(quechua) or “pulque”. Then we double distill it. Thus CHAWAR is a “raw” agave 
spirit from the high andes (over 10,000 feet) harvested by Ecuador’s first 

indigenous women’s agave producer cooperative.”) 

Agave Spirit Peru 

 Aqara Agave de los Andes [Plateado, Reposado] 80 proof; 40% ABV 

 

(The distillate of Agave de los Andes is produced with the varieties of Agave 
Americana and Agave Salmiana wild, from the Cordillera Negra.) 

Anejo 
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Fino (NOM 1455) 80 proof; 40% ABV 

 Penta (NOM 1499) 80 proof; 40% ABV 

 Juan Lobo (NOM 1414) 80 proof; 40% ABV 

 Los Arango (NOM 1368) 80 proof; 40% ABV 

 Vida de Louie (NOM 1438) 80 proof; 40% ABV 

 Gran Diamante (NOM 1460) 80 proof; 40% ABV 

 Dano’s Dangerous (NOM 1507) 80 proof; 40% ABV 

 Cabresto Don Silverio Reserve (NOM 1509) 80 proof; 40% ABV 

 El Diamante del Cielo (NOM 1472) 80 proof; 40% ABV [relaunched] 

Bacanora 
Blanco Artesanal 
(Region 2, Category 1) 

 Batuq Reserva de la Casa (NOM 168); 50.3% ABV, 100.6 proof. 
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 Mazot Anisado-Anise--(NOM 168); 42% ABV, 84 proof. (Artesanal from 

the town of Bacanora.) 

(Artesanal from the town of San Pedro de la Cueva. Made from the best “capone”

agaves between 10-20 years old. Half slow cooked in mesquite fired autoclave and

half pit roasted underground. Local spring water; naturally fermented using wild

yeast; double distilled using mesquite fired stainless/copper still.) 

Bacanora 
Blanco Artesanal 
(Region 1) 

 Mazot--(NOM 168); 45-47% ABV, 90-94 proof. (Artesanal from the town 
of Bacanora.) 

 

Bacanora 
Blanco Artesanal 
(Region 2) 

 Batuq Blanco (NOM 168); 44% ABV, 88 proof. (Artesanal from the town of 
San Pedro de la Cueva.) 

 

Bacanora 
Blanco Artesanal Infused 

 Mazot Uvalama--(NOM 168); 45% ABV, 90 proof. (Artesanal from the 
town of Bacanora.) 
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Blanco 
 

Fino (NOM 1455) 80 proof; 40% ABV 

 Juan Lobo (NOM 1414) 80 proof; 40% ABV 

 Los Arango (NOM 1368) 80 proof; 40% ABV 

 Anger Mgmt (NOM 1468) 80 proof; 40% ABV 

 Vida de Louie (NOM 1438) 80 proof; 40% ABV 

 PaQui Silvera (NOM 1545) 80 proof; 40% ABV 

 Cabresto Silver (NOM 1509) 80 proof; 40% ABV 

 Veneno Tequila (NOM 1443) 80 proof; 40% ABV 

 Dano’s Dangerous (NOM 1507) 80 proof; 40% ABV 

 Corrido Blanco (NOM 1499) 80 proof; 40% ABV [relaunched] 

 Toro de Lidia Blanco (NOM 1531) 80 proof; 40% ABV; Kosher 

 Grand Mayan Silver Triple Distilled (NOM 1173) 80 proof; 40% ABV 
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 Osadia (NOM 1438) 80 proof; 40% ABV 

 Califino (NOM 1468) 80 proof; 40% ABV 

 Vivir (NOM 1438) 80 proof; 40% ABV; Kosher 

 Gran Diamante (NOM 1460) 80 proof; 40% ABV 

 Grand Mayan Ultra Aged (NOM 1173) 80 proof; 40% ABV 

 Cabresto Don Silverio Reserve (NOM 1509) 80 proof; 40% ABV 

 El Diamante del Cielo (NOM 1472) 80 proof; 40% ABV [relaunched] 

Blanco Suave 

 Adictivo Plata (NOM 1560) 80 proof; 40% ABV [rested 3 weeks in French 
Oak barrels as / website.] 

 

Extra Anejo 

 Veneno Tequila (NOM 1443) 80 proof; 40% ABV 

 The Bad Stuff Reserva Especial (NOM 1460) 80 proof; 40% ABV [Kosher; 

Pareve] 
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 Tequila Rejon (NOM 1531) 88 proof; 44% ABV 

High Proof Extra Anejo 

 Tequila Rejon (NOM 1531) 88 proof; 44% ABV 

 

High Proof Reposado 

 Tequila Rejon (NOM 1531) 88 proof; 44% ABV 

 

Infused Blanco Tequila 
Below 80 Proof 

 21 Seeds Grapefruit Hibiscus (NOM 1438) 70 proof; 35% ABV 

 Adictivo (NOM 1560) 80 proof; 40% ABV 

Extra Anejo Cristalino 

 Adictivo (NOM 1560) 80 proof; 40% ABV [7 years in French Oak barrels] 

 

High Proof Blanco 

 Tanteo Blanco (NOM 1551) 85 proof; 42.5% ABV 
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 21 Seeds Cucumber Jalapeno (NOM 1438) 70 proof; 35% ABV 

Infused Blanco Tequila (Pepper) 
80 Proof 

 Tanteo Blanco infused with Chipotle peppers (NOM 1551) 80 proof; 40% 
ABV 

Tanteo Blanco infused with Jalapeno peppers (NOM 1551) 80

proof; 40% ABV 

 21 Seeds Valencia Orange (NOM 1438) 70 proof; 35% ABV 

Infused Blanco Tequila 
80 Proof 

 Encantadora (NOM 1499) 80 proof; 40% ABV [blanco tequila infused with 
“salts” (calcium, magnesium and potassium) electrolytes.] 

 

Infused Blanco Tequila (Pepper) 
Below 80 Proof 

 Dano’s Dangerous Pineapple & Jalapeno (NOM 1507) 72 proof; 36% ABV 

Tanteo Blanco infused with Habanero peppers (NOM 1551) 80 proof;

40% ABV 
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Infused Joven Cristalino Tequila 

 San Bartolo Joven [Artesanal; Espadín] 45% ABV, 89 proof 

 

 Encantadora (NOM 1499) 80 proof; 40% ABV 
 

[100% de agave blanco tequila/ultra anejo blend infused with “salts” (calcium, 
magnesium and potassium) electrolytes.] Filtered through carbon to remove the 

color picked up from the barrel. 

Infused Reposado Tequila 

 Kapena reposado infused with Hawaiian Chili Peppers (NOM 1468) 80 
proof; 40% ABV 

 

Infused Tequila Joven 

 Encantadora (NOM 1499) 70 proof; 35% ABV [100% de agave joven 
tequila infused with espresso and stevia.] 

 

Mezcal Artesanal 
Oaxaca 

 Brusco Mezcal Joven [Artesanal; Espadín] 45% ABV, 89 proof 
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 El De Bateo Joven [Artesanal; Espadin] (40% ABV, 80 proof) 

Mezcal Artesanal Jabali 
San Carlos Yautepec, 
Oaxaca 

 Pistolero [Artesanal; Convallis; cinco destilaciones con fuego directo en 
alambique de cobre.] 46% ABV, 92 proof 

Mezcal Artesanal 42% ABV 
Oaxaca 

 Rancho de la Luna Mezcal Joven [Artesanal; Espadin] 42% ABV, 84 proof 

 

Mezcal Artesanal Cristalino Gateway 
Oaxaca 

 Encantadora [Artesanal; medley, Espadin/Tepextate] (40% ABV, 80 proof) 
reposado (aged 2 months), then filtered through carbon to remove the color 

picked up from the barrel. 

 

Mezcal Artesanal Gateway 
Oaxaca 

 Mezcal De Los Santos Joven [Artesanal; Espadin] (40% ABV, 80 proof) 
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Mezcal Artesanal Legacy 
 

 Del Maguey Single Village Mezcal Las Milpas [Artesanal; Espadin] (46% 

ABV, 92 proof) 
 

Mezcal Artesanal Legacy Gateway 
Oaxaca 

 Sacacuento Blanco [Artesanal, Espadin] (40% ABV, 80 proof) 

 Sacacuento Anejo [Artesanal, Espadin, aged 1 year; Alex P had 1.5 year 

aged] (40% ABV, 80 proof) 
 

Mezcal Artesanal Medley 
Oaxaca 

 Xiaman Mezcal Joven [Artesanal; medley, Espadin/Tepextate, 50-50 blend] 
44% ABV, 88 proof 

 

Mezcal Artesanal Medley 42% ABV 
Oaxaca 

 Convite Joven [Artesanal; Ensamble: Espadin/Madrecuixe] 42% ABV, 84 
proof 

 

Mezcal Artesanal Pechuga 
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Oaxaca 

 Convite (bottle; graphics) 

Non-Agave Spirit 
Special Entry 

 Brusco (tinted bottle, label) 

 Encantadora (colored bottle, label) 

 Xiaman Mezcal Joven (etched bottle, leather neck, beaded stopper) 

 
 La Jicarita [Artesanal; Espadin; destilado con pechuga de pavo] 48% ABV, 

96 proof 
 

Mezcal Gateway European Bottling 
Zacatecas 

 La Leyenda (Los clásicos nunca mueren) [agave tequilana; Zacatecas] 
(European/ Mexican bottling, 38% ABV, 76 proof) Blanco, Reposado, 

Anejo 

 

Mezcal Packaging 

 Mezcal De Los Santos Joven (label) 
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 Grand Leyenda Silver (NOM 1480) 80 proof; 40% ABV 

 El Sativo Blanco (NOM 1480) 80 proof; 40% ABV; Kosher 

Organic Extra Anejo Tequila 

 One With Life (NOM 1480) 80 proof; 40% ABV; Kosher 

 

Organic Reposado Tequila 

 Grand Leyenda (NOM 1480) 80 proof; 40% ABV 

 Hermosa Casagave Silver (NOM 1480) 80 proof; 40% ABV; Kosher 

 
 Dewar’s Ilegal Smooth Blended Scotch Whisky [Aged 8 years and finished 

in Ilegal Mezcal casks.] 80 proof; 40% ABV 
 

Organic Anejo Tequila 

 Grand Leyenda (NOM 1480) 80 proof; 40% ABV 

 

Organic Blanco Tequila 

 Talero Organic Silver (NOM 1416) 80 proof; 40% ABV 
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Palmilla 
(Sotol) 
Blanco Artesanal 

 Adictivo (NOM 1560) 80 proof; 40% ABV 

 Cabresto (NOM 1509) 80 proof; 40% ABV 

 Juan Lobo (NOM 1414) 80 proof; 40% ABV 

 Grand Mayan (NOM 1173) 80 proof; 40% ABV 

 Vida de Louie (NOM 1438) 80 proof; 40% ABV 

 
 Mazot Palmilla-- 47% ABV, 84 proof. (100% Dasylirion Wheeleri in 

Bacanora, Sonora, Mexico. [Outside the DO of Sotol.] 
 

Raicilla Artesanal 

 Raicilla de Una (86 proof; 43% ABV; 100 Agave Maximiliana; adobe and 
stone oven, double distilled) 

 

Reposado 

 Fino (NOM 1455) 80 proof; 40% ABV 
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Penta (NOM 1499) 80 proof; 40% ABV 

Los Arango (NOM 1368) 80 proof; 40% ABV 

Gran Diamante (NOM 1460) 80 proof; 40% ABV 

Dano’s Dangerous (NOM 1507) 80 proof; 40% ABV 

Volley Spiked Seltzer Tropical Mango (NOM 1499) 5.25% ABV;

10.5 proof) 

Volley Spiked Seltzer Sharp Grapefruit (NOM 1499) 5.25% ABV;

10.5 proof) 

 El Diamante del Cielo (NOM 1472) 80 proof; 40% ABV [relaunched] 

Reposado Cristalino Tequila 

 Penta Diamante (NOM 1499) 80 proof; 40% ABV 

 

Ready to Drink (RTD) 
100% de Agave Tequila 

 Volley Spiked Seltzer Zesty Lime (NOM 1499) 5.25% ABV; 10.5 proof) 

Volley Spiked Seltzer Spicy Ginger (NOM 1499) 5.25% ABV; 10.5 proof) 
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RTD Agave Wine 
Ready-to-Drink Cocktails 

 Elenita--Pineapple, Jalapeno [Artesanal; 100% Espadin] (7% ABV, 14 

proof) 
 

RTD Mixto Tequila 
Ready-to-Drink Cocktails 

 Ranch Rider Spirits Ranch Water (Reposado tequila 6% ABV, 12 proof) 

 
Flybird Baja Lime Margarita Wine Cocktail (15% ABV, 30 proof) [made 

with 100% de agave, hecho en México] (NOM 1438) 

 Ranch Rider Spirits Tequila Paloma (Reposado tequila 6% ABV, 12 proof) 

 Flybird Strawberry Margarita Wine Cocktail (15% ABV, 30 proof) [made 

with 100% de agave, hecho en México] (NOM 1438) 
 

RTD Mezcal 
Ready-to-Drink Cocktails 

 Elenita--Cucumber, Lime, Basil [Artesanal; 100% Espadin] (6.5% ABV, 13 
proof) 
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 Flybird (labels) 

RTD Mixto Tequila 
Ready-to-Drink Margarita 

 Elenita (cans, color, label) 

 Volley (cans, color, graphics) 

Sotol Joven Artesanal 42% ABV 
Coahuila 

 Ranch Rider Spirits Tequila Paloma (Cans, color, label) 

 Golden Rule Spirits Original Margarita (Cans, color, label, box) 

 

 Santo Cuviso [Artesanal; Dasylirion Cedrosanum] 42% ABV, 84 proof 
 

Sotol Joven Artesanal 44.2% ABV 

 

 Golden Rule Spirits Original Margarita (27% ABV, 54 Proof, 100 ML) 
 

RTD Packaging 
Ready-to-Drink 

 Ranch Rider Spirits Ranch Water (Cans, color, label) 



17 

 

 Sotol Raramuri [Artesanal; Dasylirion Wheeleri] 44.2% ABV, 88.4 proof 
 

Sotol Joven Artesanal 50.2% ABV 

 Sotol Raramuri Cristalino [Artesanal; Dasylirion Leiophyllum; triple 
distilled] 50.2% ABV, 100.4 proof 

 

Sotol Reposado Artesanal 44.1% ABV 

 Sotol Raramuri [Artesanal; Dasylirion Wheeleri; rested 6 months in oak 
barrels] 44.1% ABV, 88.2 proof 

 

Tequila Joven 

 General Gorostieta (NOM 1414) 80 proof; 40% ABV (blend of blanco and 
reposado) 

 

Tequila Legacy 
100% de agave 
Anejo 

 ArteNOM 1146 (NOM 1146) 80 proof; 40% ABV 

 

Tequila Legacy 
100% de agave 
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Reposado 

 Fino (bottle; label) 

 Vida de Louie (bottle; label) 

 General Gorostieta (box, bottle) 

 

 El Tequileño Reposado (NOM 1108) 80 proof; 40% ABV 
 

Tequila Legacy 
Mixto 

 El Tequileño blanco (NOM 1108) [71% highland agave, 29% piloncillo] 80 
proof; 40% ABV 

 

Tequila Legacy 
100% de agave 

 El Tequileño Platino (NOM 1108) 80 proof; 40% ABV 

 El Tequileño Reposado Gran Reserva [aged for a minimum of 8 months in 

American Oak and blended with a small amount of Añejo aged in American 

Oak.] (NOM 1108) 80 proof; 40% ABV 
 

Tequila Packaging 
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 Osadia (label) 

Insolito (bottle) 

 Penta (bottle; box) 

 Adictivo (bottle; label) 

 Encantadora (bottle; label) 

 PaQui Silvera (bottle, box?) 

 Tanteo Blanco (bottle; label) 

 Grand Leyenda (bottle; label) 

 Espanita Tequila (bottle; label) 

 The Bad Stuff (bottle; label; box) 

 Corrido blanco (label; bottle; accessories) 

 Veneno Tequila (bottle; blanco bag; box for XA) 

 Grand Mayan (bottle; blanco, reposado, ultra anejo) 
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Value Tequila 
 

El Tequileño Reposado (NOM 1108) 80 proof; 40% ABV 



http://bit.ly/porfidio2020

http://bit.ly/porfidio2020


https://www.elcholopasadena.com/

https://www.elcholopasadena.com/


http://bit.ly/embajador2020

http://bit.ly/embajador2020


Estimado Pendejo:
Confessions of a Tequila Mad Man 

By Jose Quinones
Available at Amazon.com

These are just a few of the stories I 

can tell you about my time in the 

tequila advertising game.

It’s been a long and crazy ten years 

since I left college starry-eyed and 

expecting to do good things for mi 

gente and the spirit of Mexico.

I started watching Mad Men during 

my senior year in college and prayed 

to La Virgincita that I could be the 

Latino Don Draper someday.

The Virgin has a sense of humor. 

Instead of the Latino Don Draper, 

I’m a bitter, thirty-something, Les 

Grossman selling street tacos out of

a truck.

 ~ Jose “Pepe” Quinones

*Note*
If foul language and Spanglish offend you, don't buy this book. 

Just. Don't.

https://www.amazon.com/Estimado-Pendejo-Confessions-Tequila-Mad-ebook/dp/B07TJ4JPHD
https://www.amazon.com/Estimado-Pendejo-Confessions-Tequila-Mad-ebook/dp/B07TJ4JPHD


Buy Now at www.danostequila.com

https://www.danostequila.com/


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

Profiles in Agave Spirits (Series Index)



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

Profiles in Agave Spirits (Series Index, cont)



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
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Featured in Volume 9:

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

Volume 10 Coming January 2021

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.
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Now Available at Old Town Tequila 
www.instagram.com/mezcal_pistolero/

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


What Can Tequila Teach Us about Politics 

By Charles Durazo 

 

What can Tequila teach us about politics? Sound farfetched? The reason Tequila 
has been around longer than the US political system is because of diversification 

and an understanding of the needs of the community. Now this is not a “political” 
conversation so don’t run away. This is a “Tequila” conversation so try to bounce 

ahead. 

The U.S. political system is really divided into blue and red which is very similar 
to that Sean Penn movie “Colors”. Excellent movie by the way. One does not 

have to see that movie to understand the polarity of this problem and all that goes 
with it. It is much harder to have these issues with Tequila. Let’s talk about these 

Tequila characters and what they are looking for in this crazy world. 

Silver/Plata (Millennials): Marsha Marsha Marsha! They are smart, they are brash 
and they like macchiatos at the Berlin airport on the way to the Maldives. Silver is 

the young heart of Mexico come alive. It has more of the true agave flavor and 
really does well in every situation be it a shot, a margarita on the rocks or a neat 

sip. Remember because it is a clear liquid you can always throw over your 
shoulder at the moment everyone is tossing the shot back. 

Reposado: Back in the “mixto” days Reposado was having a mid-life crisis. No 
longer in the days of 100% agave. Reposado is the knowledgeable entrepreneur 

that knows how to take their time in most situations. This is the successful 
executive who has put in the time and now wants to enjoy the fruits of their labor. 



The key here is to do more sipping than idolizing. Life’s too short to keep that
Tequila in the bottle. 

Anejo: The most interesting man in the world does not actually drink beer. And 
actually Anejo is not a man, it’s a woman baby!! Sleek, sophisticated, savvy, talk 

of the town and so much more. The Rolls Royce of the tequila world demands and 
receives your respect. The horrible days of that tequila brand I won’t mention has 

been replaced by a master distiller’s dream of flavors and styles. 

Extra Anejo: The “Clooney” if you will. This thing has it all. You are drinking 
the hand crafted soul of Mexico here folks. It is the dream of all Tequila brands to 

have a master distiller that creates something to remember in this category. It 
must be aged for a minimum of 3 years. Plenty of time for Tequila royalty to 

gather their thoughts before going into “political” battle. 

Charles was part of the founding team that brought the Clase Azul and La Pinta 
brands to the US market in 2004. 



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



https://bit.ly/grandmayan

https://bit.ly/grandmayan


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



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

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


Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/


Buy Volley at 
https://drinkvolley.com/

https://drinkvolley.com/


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)



Buy Online at www.pentatequila.com

https://www.elcholopasadena.com/
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The Best Pepper Infused Tequilas 

To Warm Your Spirit This Holiday Season 

By M.A. “Mike” Morales 

Infusing liquors is nothing new. For years, white spirits like vodka, gin and 
unaged rum have been artificially or naturally flavored with everything from 

herbs, fruits, coffee and botanicals. 

Agave spirits, on the other hand, have been infused for generations. 

Mixtures have ranged from scorpions and worms in mezcal. (Pechugas using 
meat, nuts or poultry are not necessarily considered infused, but we’ll lump them 

in here, too.) Anise and grapes are used in celebratory bacanoras, tropical fruits in 
pulque, and even snakes in sotol. 

When it comes to infusions, the versatility of agave spirits certainly can’t be 
denied. In 2011, Boston bartender Chris Moran, set out to prove just that. 

Moran began playing with an unlikely, albeit logical, ingredient--capsaicin--the 
active component of chili peppers. He settled on an admixture of blanco tequila 

with one of the hottest chili peppers in the world. 

Thus, Ghost Tequila was born. More on this innovative brand, later. But first--

Firewalk With Us 
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For those of you who are capsaicin-adverse or otherwise chili impaired, the 

Scoville Heat Scale was invented by American pharmacist, Wilbur Scoville, in

1912. 

The Scoville scale is a measurement of the pungency (spiciness or "heat") of chili 
peppers, as recorded in Scoville Heat Units (SHUs). But, don’t let the spiciness 

scare you. 

When you bite into a chili pepper, the capsaicin fools your brain into thinking that 
the soft tissue in your mouth or mucous membranes is being burned. This 

activates the body’s pain receptors triggering the release of endorphins, the body's 
natural pain-killing compounds. 

The subsequent euphoria or “runner’s high” can help boost your sense of well-
being. 

Bonus--some chili peppers are also packed with more vitamin C than oranges.

From the Bottom Up 

So, starting from least spicy to OMG!, tip-toe with us along the Scoville Heat 
Scale for the best chili-infused tequilas--and their peppers--that are sure to warm 

your cockles. 

Jalapeno 

No other chili pepper is more synonymous with Mexico and Mexican food than 
the jalapeno. Originating in Mexico, the name “jalapeno” is Spanish for “Jalapa” 

(or Xalapa), the capital of Veracruz, Mexico, where they were originally grown. 
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The benchmark by which all peppers are measured, jalapenos are now grown

worldwide for its popular flavor and mild heat level. Depending on which 

Scoville chart you use, these green darlings average around 2500 to 5000 Scoville

Heat Units. 

That’s hot, but not too hot, and tends to be the most popular to combine with 
tequila. 

Tanteo Jalapeno 

Tanteo Tequila is the original 100% agave spicy tequila. 

Tanteo imparts artisanal blanco tequila with fresh peppers by hand in Jalisco, 
Mexico. The result is a pale, green-hued award-winning artisanal tequila that 

blends perfectly with everything from cucumbers to ginger for a delightful 
cocktail experience. 

The jalapeno aroma is fresh and heady, too. 

Watch our review of Tanteo Jalapeno here . 

For more on their process, visit Tanteo’s website here. 

21 Seeds Cucumber Jalapeno 

Disrupting the tequila aisle, founders--and sisters--Kat Hantas and Nicole Hantas-
Emanuel, along with their close friend Sarika Singh, didn’t stop at just steeping 

jalapenos into premium tequila. 

The new women-owned tequila brand boasts a lineup of three handcrafted 
expressions of cucumber jalapeño, grapefruit hibiscus, and valencia orange. 
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Kat Hantas explains, “I created 21 Seeds because it’s what I wanted to drink –

something smooth, simple and casual with fresh, natural flavor that made drinking

tequila as approachable as a glass of wine or beer.” 

Watch our review of 21 Seeds Cucumber Jalapeno here. 

For more info on 21 Seeds and their mission, click here. 

Dano’s Pineapple and Jalapeno 

Not to be outdone, lifetime surfer, Dano Thompson, concocted a blend of 100% 
blue agave blanco tequila with fresh pineapple and jalapeno, then toned down the 

alcohol by volume to a smoldering 72 proof. 

The outcome is an award winning infusion that is dangerously easy to sip and 
mix. 

Hint: Don’t be alarmed by the murkiness of the liquid inside. Just tip the bottle 
upside down a few times so that all the pineapple goodness can catch a big wave. 

Capture Dano’s Pineapple & Jalapeno Tequila review here. 

More on Dano’s at their website here. 

Chipotle 

Similar to grapes and plums becoming raisins and prunes, chipotle peppers are 
ripened jalapeño chiles that have been smoked and dried. They can be ground 

and used in many Mexican and Tex Mex recipes. 

Oddly--and again, depending on which Scoville chart you’re going by--chipotle 
scores hotter than jalapenos at around 5,000-8,000 SHUs. 
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Also, it takes about 10 pounds of jalapeno peppers to make 1 pound of chipotle

peppers. 

Tanteo Chipotle 

Riding up the heat scale, Tanteo's Chipotle sources fresh, locally roasted 
chipotles. Vine ripened and hand selected, each is carefully chosen at the optimal 

time for infusion. 

Once delivered to the distillery, Tanteo sorts and processes the peppers by hand to 
create macerations of different heat intensities to ensure flavor consistency. 

Looking a bit spicier due to its slightly burnt rust tint similar to a reposado, 
Tanteo Chipotle is surprisingly mild. The roasted chile aroma will add another 

layer of complexity to any cocktail. 

See our take on Tanteo Chipotle here. 

Serrano 

Chile-heads that are looking for extra zing in their favorite dishes that jalapenos 
can’t deliver, often jump the Scoville scale to serranos. 

Serrano peppers originate from the same area as poblano peppers, the Puebla 
region of Mexico. The name actually translates to “from the mountains” (sierra in 

Spanish) giving you a good idea as to where serranos love to grow. 

With a clean, and some say even bright, flavor--and a Scoville Heat Unit score 
somewhere in the neighborhood of 10,000 – 23,000--the serrano’s heat builds on 

itself bite after bite. The result is a startling kick without being scorching hot. 
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The main growers of serrano peppers in Mexico cultivate around 180,000

tons of these chiles every single year. 

Soltado 

Translating in English to “unleashed,” Soltado’s flavor is off-the-chain! 

In an unusual departure from other pepper inspired tequilas, Soltado

applies 
locally grown serrano peppers and natural cinnamon from a farmers
market near 

its distillery, to a 28 month old añejo tequila. 

The payoff is a hearty añejo flavor profile with a spicy, energizing sensation

and 
a silky finish sure to satisfy both chile-heads and oak heads. 

Hint: Not for the faint of heart, and ideal for cooking. 

Click here for our review of Soltado. And click here for my version of

Puerco 
Pibil made with Soltado. Caution: This recipe will get you killed. 

Check out Soltado’s website here. 

Nioi Pepa 

Hawaiian chili peppers are small, inch-long peppers and are often

overlooked 
unless you’re from the Hawaiian Islands. Widely adopted into Hawaiian
cuisine, 

it is most commonly used in a condiment known as chili pepper water. 

In Hawaii, they grow on large bushes that reach up to four feet in height.

These 



7 

Nioi, the generic Hawaiian name for peppers, is sometimes called Bird’s Eye or

Bird’s Beak for its shape. It also has a rich and fascinating history. 

It is thought that these peppers came to Hawaii by way of Don Francisco de Paul 
Marin, a Spanish horticulturalist who arrived on the Big Island at the end of the 

18th century. Marin is also credited for the first mangoes in Hawaii. 

These peppers were likely native to Central and South America. In addition, it is 
most likely the Portuguese who were responsible for the popularly-used Hawaiian 

condiment, chili pepper water. 

Kapena Hawaiian Chili Infused Tequila 

Already craftily sharing the Hawaiian culture with their Li Hing infused tequila, 
Kapena jumped the shark and launched its Hawaiian chili imbued expression. 

Again, in a departure from the usual, Kapena Hawaiian Chili Infused combines 
these hot and flavorful Nioi chili peppers with the finest 100% Agave Reposado 

(barrel aged) Tequila. 

Despite the Nioi chili peppers’ reputation, the Kapena Hawaiian Chili Infused is a 
pleasantly tame and approachable tequila suitable for sipping, cocktails and food 

pairing. 

Hint: Hawaiian chili peppers pair well with meats such as poultry, beef, pork, and 
fish, eggs, seaweed, taro, sweet potatoes, rice, coconut milk, and soy sauce. 

See the Kapena Hawaiian Chili Infused review here. 

Watch the Kapena Li Hing tequila review here. 
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Engage with Kapena on their website here. 

Habanero 

At one point, the habanero (100,000 to 350,000 SHUs) held the crown as the 
world’s hottest chili pepper. 

This heavyweight has a unique, citrus-like taste with a subtle hint of smoke that 
makes it very popular in hot sauces, powders, rubs, and fresh salsas or pico de 

gallo. If you can handle the heat, this is a fun culinary chili to play with in the 
kitchen. 

The habanero is a South American pepper from the Amazon region of Peru. 
Grown in many South and Central American countries, as well as the 

southwestern United States, it’s still thought of as a Mexican pepper. The 
Yucatán Peninsula is the biggest producer of habaneros. 

This chili’s been around for a while, too. An archeological dig in Peru discovered 
a domesticated habanero that’s over 8,500 years old. There are also many 

different varieties and colors that are much hotter than the normal varieties. 

The Red Savina habanero and the Black Chocolate habanero tip the Scoville scale 
at above 400,000 SHUs. 

Ouch! 

Tanteo Habanero 

At the lofty heights of the Scoville heat scale sits Tanteo’s Habanero Tequila.

Tanteo Habanero Tequila is an ultra premium 100% Blue Weber Agave Blanco 
Tequila charged with real habanero peppers sourced from the Yucatan Peninsula. 
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It has a pleasant tropical nose that works as well in cocktails as it does on

its own. Tanteo’s attention to details is two-fold: 

They create extra spicy macerates with habanero pepper disks, including

the pith 
and seeds. 

Next, they create milder macerates by cutting habanero peppers in half — 
removing the pith and seeds along the way for the purest, best tequila
possible. 

The combination and mouth feel is nothing short of zesty. 

View Tanteo’s Habanero Tequila review here. 

Ghost Pepper and Hand Grenades 

Bhut Jolokia, better known as Ghost Pepper, is an interspecific hybrid chili 
pepper cultivated in Northeast India. 

In 2007, Guinness World Records certified that the ghost pepper was the

world's 
hottest chili pepper, 400 times hotter than Tabasco sauce. The ghost chili
is rated 

at more than one million SHUs. 

The name bhüt jolokia in Bhutanese was mistakenly confused for a near-
homonym bhut meaning ghost, thus producing the English mis-translation
"ghost 

pepper." 

Ghost peppers are used as a food and a spice, in both fresh and dried

forms, to 
heat up curries, pickles and chutneys. It is popularly used in combination
with 

pork or dried or fermented fish
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In northeastern India, the peppers are smeared on fences or incorporated

in smoke bombs as a safety precaution to keep wild elephants at a

distance. 

Ghost Tequila 

Getting back to Ghost Tequila, brand owner Chris Moran explains,

“Infusing 
premium quality tequila with a hint of ghost pepper elevates the normal
tequila 

drinking experience. 

“Not only does the distinct flavor profile lend itself perfectly to shots and 
traditional spicy tequila cocktails, but it somehow allows Ghost Tequila to
play in 

cocktails it shouldn’t have any business in like an Old Fashioned, for

instance.” For the average person, this means being able to create unique

cocktails at home 
without a mixologist. For bartenders, it means being able to consistently
craft 

vibrant cocktails with less time and effort. 

No more muddling peppers and getting juice in your eyes! 

Catch our review of Ghost Tequila here. 

Interact with Ghost Tequila here. 

Warm and Fuzzy 

For your next virtual happy hour with friends, or if you just want to Netflix

and 
chill with a favorite cocktail, choose one of these chili-infused tequilas.
Then, 

bask in that warm and fuzzy feeling. 



MONTEREY BAY TEQUILA & 
CUISINE

SATURDAY, October 23, 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!



http://bit.ly/santocuviso

http://bit.ly/santocuviso
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V I S I T  O U R  S T O R E  F O R  O U R  F U L L  L I N E
O F  C L O T H I N G  A N D  M E R C H A N D I S E



http://bit.ly/RejonTequila

http://bit.ly/RejonTequila


Buy Desmadre Tequila at 
http://bit.ly/desmadre2020

http://bit.ly/desmadre2020


Tequila 
Aficionado 

Holiday 
Gift Guide

Our curated gift guide for tequila 
aficionados was so long and 

comprehensive this year that we simply 
couldn't fit it all in the magazine!

Click Here or 
Visit http://bit.ly/TAGIFTGUIDE

http://bit.ly/TAGIFTGUIDE
http://bit.ly/TAGIFTGUIDE
http://bit.ly/TAGIFTGUIDE
http://bit.ly/TAGIFTGUIDE
http://bit.ly/TAGIFTGUIDE


https://bit.ly/buythebadstuff

https://bit.ly/buythebadstuff










Buy Online at www.venenotequila.com/

https://www.venenotequila.com/
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Personalized Mezcal Educational Excursions in
Oaxaca’s Central Valleys 

with Alvin Starkman, M.A., J.D. 

Prices and Information for 2020 

August 31, 2020 COVID-19 Protocol 

Mexico has a four tier color code system for advising regarding COVID-19: 
red, orange, yellow and green. Today, the state of Oaxaca was designated as 

yellow, which means maintaining all safety protocols, but opening up of the 
city and state except where towns and villages deem inappropriate. We will 

begin to offer our mezcal excursions October 1, 2020, subject to the following 
for the balance of 2020 or any relaxing we might deem appropriate based on 

change in circumstances. This is intended to ensure as best practicable your 
enjoyment and safety, as well as ours and that of our palenquero friends and 

their families: 

1) All clients must wear an N95 or KN95 face covering at all times except for 
sampling and eating lunch, and bring along hand sanitizer of at least 60% 

alcohol. Best to acquire back home, but your lodging can also tell you where 
to purchase in the city. We will ensure social distancing and that the people 

we meet in the villages wear some type of mask. We will give each client a 
small gourd for sampling throughout the day, for them to keep at the end of 

the tour; there will be no passing around of drinking cups. 
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2) While it is noted below that the modest deposit we require for reserving is

non-refundable, it will indeed be refundable in the following circumstances

(but if you so elect, we will keep it and donate to the two charities we 

support): 

(a) If your airline cancels your flight precluding you from visiting 
Oaxaca or if we cannot accommodate any new date during your visit; 

 
(b) If Oaxaca city reverts to orange or red; 

(c) If the town of Santa Catarina Minas remains closed to all non-
villagers which is currently the case; the town is a good gauge of what's 

happening in the state, and is one of the towns we enjoy visiting with 
first time clients because it is almost exclusively comprised of clay pot 

distillers; 

(d) If over the course of ten consecutive days there are seven wherein 
the number of new cases over 24 hours is 25 or more, notwithstanding 

that the state may not have changed the color designation. 

We will do our best to keep you apprised of changes in circumstances here on 
the ground in a timely fashion, and trust that you will do likewise. Many 

people really want to come to Oaxaca this year, but are concerned, and 

reasonably so. For 1 - 4 people, we have decided to hold our 2020 prices 

throughout 2021. For larger groups we are at the mercy of the transport 

company which supplies vans; if it maintains this year's pricing to us, we will 

maintain it for you. 

Thanks again for considering our services. Read on, and salud! 
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Of course do your due diligence, and review everything thoroughly, but please

understand that I get many more requests for excursions than I can 

accommodate, often months in advance, so to be assured that you get the

date(s) you want, it is wise to not delay confirming with us. 

“… thank you for yesterday, it was truly a unique and educational 
experience. I did a lot of research prior to booking with you, and I chose 

you because it seemed like the most genuine, legitimate experience I 
could find; I'm so glad my instincts were correct! I could not have 

imagined a better tour or guide.” Taylor Jones, Portland, ME (March, 

2020) 
 

“Thank you so much for a delightful day. I cannot imagine a better 
activity in Oaxaca than the mezcal tour, or a better guide than you. We 

very much enjoyed the entire experience!” Bonnie Simmons, Old Fort, 
NC (October, 2019) 

 
“Thank you again for the excellent tour. We really all had such a great 
trip and your tour was one of the high points.” David Hanawalt, Napa 

Valley, CA (April, 2020) 

“We had a wonderful day thanks to your good spirit, good knowledge, 
and good company. This will remain a highlight in itself and the 

quantity of excellent mezcal should provide an extended experience for 
quite a while to come.” Natalie Levkovich, Philadelphia, PA (March, 

2020) 
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The Touring Day 

My mezcal distillery tours are designed for people with one of three goals in 
mind: 

(1) to learn about production methods (including agave growth) for 
making artisanal and ancestral mezcal and how it differs from 

industrialized production, to sample and appreciate flavor and aroma 
nuances, and to learn about the culture and lifestyles of the distillers and 

their families; 

(2) to assist those who are considering pursuing export from the state of 
Oaxaca, both for commercial distribution outside of Mexico, and for 

consumption in restaurants, bars and mezcalerías in other parts of the 
country, and; 

 
(3) to facilitate the interests of journalists, photographers and 
documentary film production companies interested in the theme. 

 

This informational attachment centers primarily upon the first, since 
counseling entrepreneurs and photography/film professionals requires a more 

detailed and directed approach. Accordingly, if your aim is to develop a 

business plan or photograph/film, a series of emails would be in order as a 

precursor to visiting Oaxaca. 

A single day’s tour is the right amount of time to show most visitors to 
Oaxaca the very different types of production, and enables them to sample, 

take photographs in the most rustic of settings, ask questions, and buy if so 
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inclined (you’re never under an obligation and you’ll never feel pressure to

buy anything while out with me; if you do buy, I can bottle, label and seal so

you can take it out of the country; I use one liter bottles). 

The objective is to visit different types of traditional distilleries (several 
different facilities are in fact visited; how many depends on time available and 

client wishes), or palenques as they’re called in the state of Oaxaca: the most 
rudimentary clay pot production, the use of the traditional copper still (a few 

different stops), and perhaps a hybrid between traditional and industrialized 
whereby steam is employed as opposed to baking in an airtight in-ground oven 

over firewood and rocks. Through visiting a series of palenques, the goal is to 
illustrate as many steps as possible in the production of mezcal. Since we’ll 

be visiting Oaxacan palenqueros who produce for fellow Oaxacan consumers 
including restaurants and bar owners, as opposed to for the tourist trade, it’s 

sometimes difficult to show visitors every stage of production as they happen; 
nothing is ever staged. However, I can indeed guarantee that you will witness 

almost all of the steps; regardless, you’ll finish the day with an in-depth 
understanding of the entire process, sample a range of product from several 

small distilleries, and have an opportunity to meet and photograph traditional 

producers at work. Often we are able to enter the home of one of the families, 

providing clients with an opportunity to learn more about the lives and culture 

of the producers and their families. 

A second day enables me to take those who are willing to spend the time 
driving, much further up into the mountains to visit a rather unique operation 

which uses water drawn from a 2+ mile length of hose extending up to a 
spring’s source. We make stops on the way, visiting other small facilities often 

coming across other unique small batch mezcals. This more extended 
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experience must be arranged well in advance. Another option for a second 

day is visiting the palenque and home of one of very few existing female 

palenqueras, who does it all, herself. Again, there are stops along the way, but

this day is long, and in a different district of the state, and only for those who

speak at least a modicum of Spanish and are up for a long, second day with

me. It’s touch and go if I can arrange it because of her work schedule, the fact

that her area has no cellular service to contact her readily, and her somewhat

flaky/sketchy personality. And there are other options since I am constantly

expanding my route offerings (villages distilling in exclusively clay, and also

fermenting in clay rather than the more traditional wood vessels). 

If you intend to purchase mezcal in the course of your excursion with me, 
please try to bring along smaller bills such as 50s, 100s and 200s. Often 

distillers and their family members do not have bills to make change, such as 
from 500s. In 2020, clients have been paying roughly between 300 and 500 

pesos per full liter for mezcal distilled in copper, which if available in the US 
would cost between $70 and $225 USD for a 750 ml bottle. The clay pot 

distilled mezcal is somewhat more expensive, but truly unique, and, I might 
add, collectible. But once again, there is no pressure nor obligation to 

buy. Please try to get to an ATM before heading out with me, because once 
we leave the city, along most of my routes there aren’t any. 

If you’re also interested in getting out into the fields at the end of the touring 
day to learn hands-on about pulque production through tapping the majestic 

Agave americana americana for aguamiel, we generally head out with a 
native Zapotec family in their pick-up shortly before dusk. There is an 

additional cost for this experience, of $19 USD per person with a $65 
minimum, all the money going to the family. This excursion must be arranged 
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well in advance and cannot take place Fridays or Sundays. It’s possible to

arrange for a more abbreviated visit to harvest aguamiel, but the former 

experience is what I typically arrange. 

A single day mezcal tour provides the most real and un-touristy experience in 
a Oaxacan vacation. 

However it can include additional stops not directly related to mezcal and 
agave such as at select craft villages, depending client inclination. 

With a group of five or more, there is sometimes the option of a craft beer and 
regional Oaxacan cuisine pairing very late afternoon lunch in an exquisite lush 

rural setting, at an a additional cost of $42 USD per person, all funds going to 
the family preparing the food and ambiance. 

But the emphasis always remains on mezcal (and even in craft villages I try to 
ensure that artisans have product on hand with a mezcal or agave theme). 

If interested in other stops, or a second day touring more traditional central 
valley sights, you can request further information from me and I’ll do my best 

to accommodate. My experience has been that often one client is interested in 
mezcal, and his/her partner or others in a group, in other kinds of stops as 

well. For example, one of the Aguilar sisters of painted clay figures 

recognition, has produced exquisite pieces I have commissioned from her, 

such as chango mezcaleros, and Mayahuel the goddess of agave and fertility. 

A handmade knife producer friend is able to demonstrate his skill, a legacy 
th

from 16 century Toledo, Spain, and hand engrave agave and mezcal motifs 
on the knives he forges in front of you. The primitive terra cotta potters of San 
Marcos Tlapazola is another option. They are very dear friends, comadres in 
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fact. Another offering is hiking up to see some pictographs in a region which

has been designated a second Oaxacan World Heritage Site by UNESCO. 

Most of the hike is easy, a gradual incline, but the final 30 meters is difficult,

although one can clearly see the drawings without the final climb. 

In the rug village there is an opportunity to learn and participate in making 
chocolate by hand from scratch with a Zapotec family, and then sit down with 

them for sweet rolls and a mezcalatte. You’ll be grinding the toasted cacao 
beans and other ingredients on a stone metate, frothing up the liquid with milk 

or with water, etc. This is a hands-on demonstration (you get to grind the 

cacao, cinnamon, etc., at your option) coinciding with a rug making demo if 

you’re interested. Of course you’ll drink the fruit of your labor with the 

family, along with munching on sweet rolls or other traditionally served buns. 

The cost is an extra 160 pesos per person (with a minimum payment of 500 

pesos) in additional to the rate set out below; and once again all money goes to 

the family. There is also an opportunity to see how rugs are made; carding and 
spinning wool into yarn, dying using natural substances, and weaving, all by 

hand, but once again with no obligation to buy, and no pressure to do so. 

In addition to sampling at the palenques throughout the day, I bring along a 
series of nine different mezcals, just to ensure that you are able to sample as 

wide a variety of product as practicable (en route, in fact; Oaxacan police are 
understanding) … not every distillery has a broad range of mezcal in 

production, and many only produce one or two types, so in case there is 

something you have heard about and do not have an opportunity to sample 

during the day at our stops (i.e. pechuga, madrecuishe, jabalí, tepeztate), I 

have my backup for you. 
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I also bring along bottled water and salty snacks for throughout the day. Lunch 
tends to be late, so the snacks help. However, assuming you are interested in 

sampling, and in any event, it’s always a good idea to begin your day with a 
hearty breakfast before we head out. If however you don’t get around to 

eating before our appointed time to leave the city, there is a pastry shop en 
route along one of the routes so if you let me know as soon as you get into the 

car, I can make a stop for coffee and pastries. 

I am not associated with any particular brand or distillery (although I work 
with a couple of exporters and act as a liaison between them and a few 

distilleries), and have no interest in taking you to a particular palenque just to 
promote its products. I try to be as objective as possible, although I naturally 

have my preferences and opinions which I’m always prepared to share. 

NOTES: 

1) I always get many more requests for excursions than I can 
accommodate, so of course do your due diligence, but be advised that I 

suggest booking as quickly as possible if this is the kind of experience 
you want. I am often booked several months in advance. 

 
2) Over the past couple of years I’ve had the honor of assisting to co-
ordinate multi-day excursions for groups of friends and business 

associates such as the following: friends who graduated university 
together meeting in Oaxaca for their annual outing; four couples renting 

th

a home in Oaxaca for a week to celebrate one friend’s 60; and a group 
of 20 friends from diverse parts of the world converging on Oaxaca to 



10 

thhelp one celebrate her 50, the object being to experience 
predominantly mezcal, pulque and regional cuisine (including cooking 

classes centering upon fermented and distilled beverages as an 

ingredient); groups of bartenders wanting to learn more about mezcal 
production, first hand, so as to enable them to be better informed about 

and more easily promote Mexican spirits; continuing adult education 
excursions facilitated through American universities; a 70 person 

wedding party with attendees from Hong Kong, Egypt, Argentina, 
Brazil, Canada, the US, Lebanon, and of course Mexico. Recently a 

woman purchased a day tour as a wedding present for a couple on their 
Oaxacan honeymoon, and other couples have simply decided on their 

own to include a mezcal excursion on their honeymoon. Groups of 
university students mainly in the social sciences, both undergrads and 

grad students. What great ideas! 

 

You will find several photos taken on excursions, here: 

http://www.mezcaleducationaltours.com/ 

ALSO IMPORTANT TO NOTE: 

Please bring along proof of your status in Mexico if you are not a Mexican 
citizen (Mexicans know what to carry). The law requires it. At minimum, 

and it generally suffices, bring copies of the photo page of your passport and 

of your tourist card. So far none of my clients have been called upon to 

http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
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produce anything, but it’s the law and therefore the best way to avoid 

problems. 

Tour Pricing 

My hourly rate for an individual or a couple is $44 USD, total (the average 
day being about 7 hours with a five hour minimum charge), plus lunch 

assuming you elect to make a lunch stop (certainly not mandatory but 
generally my clients enjoy a short break and invariably the restaurant 

recommendations along the various routes). The rate is the same whether for 
an individual, or two people. In other words, it’s not per person but rather for 

my time, knowledge/expertise and vehicle use. The hourly rate for 3 people is 
$57 USD, and for 4 people is $68 USD (again with a five hour minimum 

charge). For 1 – 4 people, I usually use a Toyota RAV4 SUV, leather seats, 
A/C, electric, sunroof, etc. If there are only one or two people, and my car is 

in the shop, I usually use a Mini Cooper. While the RAV4 usually 
comfortably fits four passengers, if in your group there are larger sized people, 

you may wish to opt for a larger vehicle, that is a touring van, which I use for 
5 – 8 people. But note that you would be subject to the rate/hours noted below 

for 5 – 8 people. For five, it could also be a late model Suburban. 

For your group of 5 – 8 people the hourly rate is $85 USD, and for 9 – 19 
people it’s $105 USD, in both cases with an 8 hour minimum charge. 

(For larger groups it is a flat fee for up to 10 hours: 20 – 32 persons $1100 
USD, 33 – 39 persons $1300 USD, and 40 – 43 persons $1600 USD). 
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Included in all the prices noted above are complimentary bottles of purified

water and salty snacks to tide you over until lunch, which tends to be quite late

in the day. 

I pick you up from, and at the end of the excursion drop you off at your 
downtown hotel, B & B, apartment or home. If you are not staying downtown, 

I still want to know the address of your lodging. In this case I would meet you 
at the appointed time in the morning in front of PANAM, a popular restaurant 

/ bakery on Abasolo just east of 5 de Mayo. If you have a different morning 
bakery/café in mind, as long as I know the address I can pick you up there. I 

will nevertheless drop you off at your lodging at the end of the day as long as 
you are staying in a nearby suburb of downtown Oaxaca and know how to 

direct me to your address when we are in the car. If you are staying in a 
suburb close to my home, I can usually pick you up at your lodging. 

I donate part of the revenue produced (I try to keep it about 10%), to Fondo 
Guadalupe Musalem A.C. (formerly Casa de La Mujer), a scholarship 

program which funds educational and related expenses for bright, young 
indigenous women, and promotes their self-esteem, the value of education, 

etc. The program is spearheaded by internationally acclaimed singer Lila 

Downs. The program is for primarily high school students; so in addition to 

this donation, your payment to me enables my wife and I to fully fund another 

project – I pay for the entire medical school education of one of the Casa de la 

Mujer high school graduates, an indigenous young Zapotec women from a 

small village – tuition, texts and related university supplies, clothing, 
transportation, food and shelter. She lived with my wife and I for more than 

five years as part of our family, until she graduated. She is now doing her 
internship in another state, still of course on our account, and we hope to be 
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able to completely look after all of her expenses until she becomes a specialist,

likely not until about 2027 or so depending on the specialization she selects. I

typically find it somewhat repugnant hearing about people’s charitable 

donations, so feel it is incumbent upon me to explain that I am noting it here 

so you will understand where most of your payment to me actually goes. I 

also assist the young woman’s family to the extent I am able to do so. I’m

happy to talk about this project in the course of our day together. 

There are no charges or fees for sampling mezcal. However, if you elect to go 
out into the fields for the aguamiel / pulque experience, or participate in the 

chocolate making and snacking, or the craft beer / Oaxacan cuisine pairing 
luncheon, as noted above there are extra charges, paid directly to the particular 

native family. They are doing me a favor and I am helping them to get by. 

If you elect to book with me, and are 1 – 2 people, please let me know in the 
event that you would be prepared to have 1 or 2 others come along to split the 

cost; but note the vehicle size. Of course you are under no obligation to 
accept others, since once you book, the day is yours. As noted above I 

frequently receive an inquiry that I cannot accommodate because I do not have 
available days, and the person inquiring asks if they can join another couple or 

group. If you are amenable to this arrangement, I would simply note it in my 
book in case I receive such an inquiry for the date you have reserved. 

When you book, you will be asked to provide a modest non-refundable 
deposit, by paypal in USD or the CDN equivalent or a CDN e-transfer. At the 

end of the day, the balance owing is payable in cash only, either USD or the 
peso or CDN dollar equivalent. Paypal or direct deposit are fine for the 

deposit, but neither works for me for the balance owing at the end of the day. 
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If you live in Canada you can let me know in the event you prefer

depositing CDN funds for the deposit to my TD account or doing an e-

transfer. 

Of course do your due diligence to make sure this kind of experience is

for 
you and within your budget. However, since I only do this on a part-
time 

basis, my available dates fill up quickly; accordingly, I suggest that you

not 

delay in reserving if learning about mezcal and agave, and perhaps
buying at 

extremely accessible prices, are priorities for your Oaxaca visit. 

I am a strong believer in ethical tourism! 
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The Rise of Virtual 

Why Virtual?

 

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

venture out immediately. Many people will even consider more remote lifestyles post-COVID. 

Virtual tastings provide expanded consumer reach and belong in brands' long term strategies. 

Virtual Tastings combine social and online experiences to create an engaging, fun, and educational 

environment for participants.

This equates to added brand exposure to media, trade, and consumers. It also creates a stronger link 

between producers, importers, distributors, retailers and trade professionals. This boosts brand 

awareness, increases traffic, and drives online sales.

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

Doesn't matter. 

The one good thing 2020 has brought us is the mainstreaming of virtual meetings. And what's good

for work can be good for play too! 

Many agave spirit brands have experimented with virtual tastings this year. Some of these tastings

have worked to the brand's advantage. Others have been huge disappointments. The biggest problem

is too many are trying to reinvent the wheel. 

Tequila Aficionado has been in the virtual tasting business for over 20 years now. Our signature

program, Sipping Off The Cuff, is a virtual tasting between two of our tasters. 

Thanks to 2020, we're experiencing massive disruption and opportunities for growth and innovation.

Virtual tastings are becoming mainstream! This is great news for brands! Brands can now expand

reach, increase brand awareness, and drive sales by giving consumers guided trials no matter where

they are in the world. 

Virtual tastings will never replace in-person tastings and events, but adding them to your mix creates

new opportunities to reach more consumers. Also known as hybrid tastings, they include the face-to-

face interaction of a physical event with the convenience, cost savings, and reach of a virtual event.



A word about online sales:

 

Brands that didn't have online retailers pre-COVID felt the sting of social distancing. If your brand

doesn't have a retailer that delivers your product to the consumer, get one now!

How virtual tastings add value to your brand

 Expanded Reach

 

Virtual tastings cut the expense and hassle of designated drivers and babysitters. They also provide 

more remote customers the opportunity to experience a guided tasting. This means your message 

goes out to a greater number of consumers. Anyone interested can now attend,

regardless of where they are. 

Owned Content

 

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

Scheduling conflicts become a thing of the past! You can also use event recordings as promotional 

pieces in the future. Create video and audio recordings you can leverage long after your events are 

over. 

This is something brands and influencers have been doing wrong during COVID. It is a waste of time 

and energy to host one-off virtual tastings in the evening when everyone else is doing one. Record 

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

Building Consumer Relationships

 

Consumers have more choices than ever now. By building a relationship with them, you can make 

your brand their go-to. Virtual events allow you to stay connected and engaged with consumers. That 

builds brand loyalty. 



Improved Return on Investment (ROI)

 

The cost of virtual events is less expensive than in person events and creates a better ROI. While I 

wouldn't suggest eliminating in-person events when permissible, virtual events are here to stay. 

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

experiences for broader audiences than in-person events can.

Instant Ambassadors 

When you host a virtual tasting, be sure to capture attendees on video and include them in the event.

These people will become ambassadors by sharing your on-demand video with their friends. They'll

also encourage future participants to join in.

 

Planning

 

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

Virtual events need thought, planning, and effort on the back end. Half-assed efforts will get you

half-assed results. By having a plan and strategy, you'll have a successful virtual event.

 

Establish Objectives

 

Define your objectives and desired outcome for the event.

Consider these questions: 

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

· What are you hoping to do with your virtual tasting? Are you trying to increase online sales, web

traffic, followers, engagement?

 

Whatever your objectives, make them realistic.



Themes

 

Don't have your master distiller hop on Zoom and taste tequila with attendees. Without proper

planning and talking points, this tasting could be disorganized and uninteresting. 

"Meet the Maker" or "Meet the Owner" themes work well but there should be a set format.

Remember to have a moderator/producer involved as well to keep the event on track. If you have

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

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

 

Get a Great Host

 

For a consumer tasting, consider bringing in a hired host. It helps add some dynamic energy and

conversation to the tasting.

Paid hosts should have a set of deliverables to meet, often including promotion. Consider working

with brand ambassadors connected to the brand or others with both industry and product knowledge.

Other options include Tequila Aficionado personalities like Mike Morales, Alex Perez, or one 

of our other tasters. Most consumers prefer hosts who are fun, charismatic, and knowledgeable, as

opposed to eye candy that doesn't know the industry. 

The quality of your virtual event will make or break it. Even if you are working with a rockstar, don’t

expect speakers to just “show up” and be compelling. 

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

audience, stay on track, and use the technology. Poor internet, bad lighting or sound, or a speaker that

rambles off-topic can kill the vibe of the tasting.

Whether you go webinar style or live, be sure to train speakers on how to engage their audience and

use their social networks to bring in audience questions or comments before the event.



Running The Event

 

The main goal is to create a virtual event where attendees can participate, learn, and engage with

brand and industry professionals.

Whether your virtual tasting is for trade, media, or consumer, the way you run the program is vital to

ensuring a successful event. 

The event should cover all the bases for attendees:

· Schedule and timing of tasting 

· Technology details (introduce producer/moderator)

· Introduction of products being tasted

· Host/Speaker background, role, and responsibilities 

· Tasting/Talking points (I suggest following the full Tequila Aficionado Tasting Sheet for a

thorough exploration of a single expression or the mini tasting sheets for shorter tastings or flights) 

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

target market)

 

The Tasting

 

Collaboration is crucial to the consumer virtual tasting model because each segment has a

responsibility to bring certain assets to the event. The brand brings the product, story, and principal

speaker while the trade partner or host brings the consumers. Virtual tastings geared towards

consumers should focus on making the event entertaining. Look for a host or moderator that is

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

their social media networks. The theme decided during the planning stages should be entertaining

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

The Producer/Moderator should utilize the chat feature to engage in conversation with viewers during

the tasting. This keeps the Host from being overwhelmed and keeps the event on track. If the

audience is participating and feel as though they are being heard, they will stay tuned in for the

duration of the tasting.



Which Tech to Choose

 

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

Consider these variables when deciding which platform works best for your event: 

· Recording capabilities

· Number of allowed participants 

· Screen/file sharing features

· Costs 

Following are some of the most common digital platforms for virtual tastings:

Instagram Live 

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

TV, you can make it available after the event. 

However, it only allows for two participants and eventually the IGTV video will get buried under

others and become difficult for viewers to find.

Facebook Live 

Nearly everyone has Facebook now, but Facebook Live only allows a single user to host. While it is

free to use and you can download the video to use elsewhere, it doesn’t make for an interactive

experience.

Zoom 

Thanks to COVID, Zoom is now a household name and widely used. It can accommodate up to 100

participants and have them all on screen. In order to record your Zoom events, you will need to

subscribe to a premium membership ($15 and up per month).

Skype 

Skype is our preferred platform here at Tequila Aficionado. It is user friendly and you can have

groups of up to 50 people participating. Thanks to its new, built in recording feature, you’ll have

access to download your event recording up to 30 days after the event. 

This makes editing and clip creation simple as well as providing a video you can then upload to

IGTV, Facebook Watch, and YouTube so no matter where your audience is, they can see your event

and share it on their preferred platform with their friends.



Conclusion

 

The world has changed. If you wait for everything to get back to normal, you will go out of business. 

If you hope to remain competitive in the agave spirits industry, you’ll need to adapt to the new 

standards that rely heavily on virtual engagement. In-person tasting events will return, but learning 

how to leverage virtual tasting events to create memorable and engaging experiences will give you a 

competitive edge. 

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

and our in-depth tasting sheet to use in your virtual and in-person tastings. 

For digital copies of our tasting tools or if you would like Tequila Aficionado to host your virtual 

tasting event with our audience, please email Lisa Pietsch at Lisa@TequilaAficionado.com for more 

details!

Follow-up After The Tasting

 

Just as you would with traditional events, the follow up is key to getting real results from your virtual

event.

Be sure to capture attendees’ email addresses and permission to add them to your mailing list.

Make sure your follow up addresses all questions that you may have been unable to address in real-

time. 

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

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

the quality of the experience. 

Brand Questions and Answers: After a virtual tasting, you can create a list of questions asked about

the brand during your tasting event. These can be used as website content or even to create social

media posts. 

Conversion to sales: If you use customized retail links (like bit.ly), you’ll be able to see conversion to

sales after the event.
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