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On the Front Cover
Pistolero

Our 100% Agave Tequila is produced from the finest Weber Blue Agave grown for 9 years 
in our own fields in the highlands of Jalisco, Mexico. We use Hornos (clay ovens) to cook 

our Agave & natural volcanic spring water from a well at our distillery. The end result is a 
natural, fresh & flavour filled spirit that stays true to its Agave roots. 

https://www.instagram.com/mezcal_pistolero

https://www.instagram.com/mezcal_pistolero
https://www.instagram.com/mezcal_pistolero
https://www.instagram.com/mezcal_pistolero
https://www.instagram.com/mezcal_pistolero


How to get Paid to Drink Tequila
How to Get Paid to Drink Tequila is the only book on the market that gives you a step-by-
step plan for building a profitable tequila blog, vlog, podcast or author career AND the help 

of Tequila Aficionado Media to do it! With this book, you’ll learn how to build your
platform, grow your social channels, work with tequila brands, and monetize your

business in a sustainable manner that the industry can support. 
If you’re ready to start getting paid to drink tequila, this book is for you!

https://amzn.to/3mEtpSk

https://amzn.to/3mEtpSk
https://amzn.to/3mEtpSk
https://amzn.to/3mEtpSk




editor's note

Lisa Pietsch
EDITOR-IN-CHIEF

This month, we have interviews with

Carmen Alicia Villarreal Treviño of

Casa San Matias and Lisa Elovich of

One With Life Tequila, some tequila

coaching by Mike Morales, and

articles by Alvin Starkman and

myself. 

This month also marks the release of

my book, How to Get Paid to Drink

Tequila and, with it, the launch of our

very special Tequila Aficionado Media

Network which will help micro

influencers in tequila and agave spirits

to grow their brands and learn how to

get paid for their efforts through

various income streams that don't

place additional financial burdens on

the craft brands we love.

I hope you'll enjoy this issue of Tequila

Aficionado Magazine!



Buy it 
now at 
Amazon

https://www.amazon.com/Tequila-Aficionado-Consumer-Catador-Course-ebook/dp/B088YVPBGW/ref=sr_1_8?dchild=1&keywords=lisa+pietsch&qid=1627156856&sr=8-8
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FAQs 

How to Take the Catador Course 

How is the homework done? 

Your homework assignments are 
available on the website mentioned 
in the book. You will complete your 
reading and homework at your own 
pace and then send it to Mike 
Morales. 
How will I get to work with Mike? 

When you send your homework 
assignments to Mike, he will review 

1. Buy the book 
2. Read the instructions at the beginning 
of the book 
3. Go to the website as instructed in the 
book and use the password given to 
access the homework assignments and 
download the Aroma Wheel and 
Tasting Sheets 
4. Start by reading Chapter 1 and then do 
the Chapter 1 Homework assignment 
5. Repeat for each chapter 
6. The last (graduation) homework 
assignment is a video tasting with Mike Morales 
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them and discuss them with you via 
email. He will mentor you via email 
throughout the course. 

Do I need to purchase additional 
products for the course? 
You’ll need glassware and tequila. 

We recommend Glencairn Whisky 
glasses for those just getting started. 

Does it come with tequila? 

No. Each tasting assignment will call 
for different tequilas. You’ll be asked 

to taste many different types such as organic, tahona, high proof, diffused (yes, it’s 
part of your education), and flights. But don’t go shopping just yet – follow the 
instructions in each homework assignment on the website. 

Is there a deadline to finish the course? 

No. The entire course is self-paced so you can complete it on your schedule, not 
ours. Just be sure to do the homework assignments because those who don’t can’t 
be invited to join our tasting team. 

Will I get to join the Tequila 
Aficionado Tasting Team? 
If we like your graduation tasting, we 
may invite you to become a member 
of our international tasting team. 

Can I be invited to be on the 
Tasting Team if I live outside the 
United States? 

YES! We are hoping to have 
graduates all over the world who 
want to join the team. There are 
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many countries that can’t get their 
samples to the US or UK, so we’re 

planning to expand our tasting 
team as more people graduate. 

Where can I buy the Catador 
Course? 
The Catador Course is available 

for purchase at Amazon in Kindle, 
Paperback, and Hardcover: 

Kindle copies are available in the 
United States, United Kingdom, 
Germany, France, Spain, Italy, 
New Zealand, Japan, Brazil, 
Canada, Mexico, Australia, and India. 

Paperback copies can be purchased at Amazon in the United States, United 
Kingdom, Germany, 
France, Spain, Italy, 
Japan, Canada, and 
Australia. 

The Hardcover 
Catador Collection 
(including the Catador 
Course, Tequila 
Tasting Journal, and 
the Virtual Tasting 
Guide) is available in 
hardcover at Amazon 
in the United States, 
United Kingdom, 
Germany, France, 
Spain, and Italy. 
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Summary 
Within the Catador Course book are instructions on where to find your
homework and additional (optional) reading for the course. 

The homework consists mainly of tastings that you will do in the comfort of

your 
home with a tasting sheet that you will then email to Mike for discussion
(via 
email). 

The final exam is a video tasting with Mike via Skype at a time convenient to

you. The entire course is self-paced. You can complete it in a month or a

few years - it 
only depends upon your motivation and the time and energy you have
available. 

Meet Skip Falconer, our first Catador Course Graduate and the newest member of
our Tasting Team 





Our Tasting Team

@9Teen84

@tequilasensei @EZDrinking

@SenorSilverman





Our Tasting Team

@Timberelk

@Felipe.De.Herida

@MattMetras

@twotontahona





Our Tasting Team
@DiniusDave

@the.liquid.collaborative.la
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Hard Seltzers Sales Continue to Bubble Up 
By Lisa Pietsch 

People are obsessed with alcoholic sparkling water these days, and it’s not hard to see why. Over 
the past few years, people have been buying more of them than ever before. Just look at White 

Claw – sales just keep on growing! In 2014 alone they sold 400 thousand nine-litre cases in 
America. By 2019, they sold 6.9 million 

The ability of hard seltzers to tap into numerous trends, such as low‐and‐no, low-calorie and 
ready‐to‐drink (RTD), has frequently been attributed to aiding the category’s burgeoning 

success. 

The hard seltzer trend is tied to a number of recent trends, like the desire for low-and-no and low 
calorie options. Additionally, it's been noted that consumers are more likely to choose brands 
based on flavor first before anything else. 

The hard seltzer industry is about to triple in size by 2023, according to IWSR. The reasons for 
rapid growth include Covid's early entry into the US market which led new product innovation 

from big brands like Budweiser who are developing their own craft line of flavors including 
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grapefruit IPA, but also domestic players experimenting with unusual ingredients. 

In 2019, International Wine & Spirit Research forecasted that hard seltzers sales would more 
than triple by 2024. 

Last August, Jose Cuervo launched its Tequila‐based hard seltzer – Playamar. The range 
comprises two flavours - lime and grapefruit – inspired by Tequila‐based cocktails, and the brand 

is preparing to expand 
across the US with the 

addition of two new 
flavours: mango, and 

black cherry. 

“For Playamar our key 
differentiator is what 
Cuervo knows best; 
tequila which we use in 
all three flavors," said 
Lander Otegui from 
Proximo Spirits Inc., 

distributor for José 
Cuervo's beverages 

worldwide. "Most other 
hard selters have a malt 
alcohol base but ours has 
an excellent premium 
flavor profile that comes from 100% blue agave." 

In the US, hard seltzers have been a major success story. It seems that international markets are 
following suit with similar trends and desires as Americans - which is great news for companies 
who want to bring their products overseas! 

The Mad Scramble 
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Diageo has been on a spree lately. In the past year it bought an English producer of hard seltzers,
launched its own line of Smirnoff Seltzer in the UK last June, and bolstered its portfolio with Far
West Spirits by acquiring Lone River Ranch Water—a brand that offers consumers more than
just one flavor to choose from! 

The global hard seltzer market is worth $4.5 Billion in 2020 and estimates expect it to more than 
triple by 2027. 

If you want to see what all the fuss is about, check out our reviews of Cutwater, Ranch 20 and 
Azulana ready-to-drink and tequila sodas. 

Cutwater: http://tequilaaficionado.com/?s=cutwater 

Ranch 20: http://tequilaaficionado.com/?s=ranch+20 

Azulana: http://tequilaaficionado.com/?s=azulana 

http://tequilaaficionado.com/?s=cutwater
http://tequilaaficionado.com/?s=cutwater
http://tequilaaficionado.com/?s=cutwater
http://tequilaaficionado.com/?s=ranch+20
http://tequilaaficionado.com/?s=ranch+20
http://tequilaaficionado.com/?s=ranch+20
http://tequilaaficionado.com/?s=azulana
http://tequilaaficionado.com/?s=azulana
http://tequilaaficionado.com/?s=azulana








O U R  L A T E S TREVIEWS
Hotel California Reposado
Tequila 

Hotel California Blanco
Tequila 
Select Hotel California
Anejo Tequila 
Enemigo Extra Anejo
Tequila 

El Sativo Anejo Tequila 
El Sativo Reposado Tequila 

Enemigo Anejo Cristalino
Tequila 

De Nada Blanco Tequila 
Cabal Reposado Tequila 

Cabal Blanco Tequila 
Cabal Anejo Tequila 

Blair Salisbury Interview
Alex and Mike at El Cholo
Musings About Te Kiwi
Blue Agave Spirit

See them all at
www.TequilaAficionado.com





COMING UP

Premiering on YouTube September 1 
Coming to TequilaAficionado.com 

throughout September 2021

818 Reposado Tequila Review
Corrido Reposado Tequila Review
Corrido Anejo Tequila Review 
Casa Medanos Joven Sotol Review
El Bandido Yankee Blanco Tequila
Review
El Hijo de Mis Amores Blanco
Tequila Review
El Hijo de Mis Amores Reposado
Tequila Review
El Hijo de Mis Amores Anejo
Tequila Review
La Mala Plata Tequila Review
Los Sundays Blanco Tequila Review
Los Sundays Reposado Tequila
Review
Los Sundays Coconut Tequila
Review
Los Sundays Coconut Tequila
Cocktail Suggestions
Mi Tierra Reposado Tequila Review
Mi Tierra Anejo Tequila Review

http://tequilaaficionado.com/
http://tequilaaficionado.com/
http://tequilaaficionado.com/
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Carmen Alicia Villarreal Treviño
Casa San Matias Distillery 

Carmen Alicia Villarreal Treviño is a legend among Tequila Boss 
Ladies. In fact, she is the original Tequila Boss Lady. 

 
To date, she is the only female tequila distillery owner, taking the reins 

of Casa San Matías (https://www.sanmatias.com) soon after the tragic 

death of her husband in 1997. Determined to keep his dreams alive, 
Carmen proceeded to create some of the most emblematic brands in the 

business like Carmessí, Rey Sol, and Pueblo Viejo. 

Known as a fine humanitarian and crusader for equal rights for women, 
Ms. Villarreal has piloted Casa San Matías into the 21st Century as an 
ecologically and socially responsible company, as well as raising the 
bar in the production of quality tequilas. 

 

*** 

How would you describe your experiences as a high ranking 
woman in your position in a primarily male dominated industry? 

 

My experience as a woman in the tequila industry has been very 
pleasant and I’ve always been shown respect, support and affection by 

my colleagues. As with many women, my most important challenge 
has been to combine my personal and family life with my work and 

within the industry, to compete on a global scale as a family business. 

http://tequilaaficionado.com.previewdns.com/?p=1147
http://tequilaaficionado.com.previewdns.com/?p=1147
http://tequilaaficionado.com.previewdns.com/?p=1147
http://sanmatias.com/
https://www.sanmatias.com/
https://www.sanmatias.com/
https://www.sanmatias.com/
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¿Cómo describiría sus experiencias como una mujer de alto rango en su
posición en una industria dominada principalmente masculina? 

 
Mi experiencia como mujer dentro de la industria tequilera ha sido muy

agradable, he 
recibido siempre de mis colegas muestras de respeto, apoyo y cariño. Mi reto
más 

importante ha sido, como el de muchas mujeres, el de combinar la vida

personal y 
familiar con el trabajo y dentro del sector el de competir en un mundo global
como 

empresa familiar. 

How have you been 
able to change 
things within your 
industry? 

I’ve worked 
vehemently to 
strengthen the image 
of quality of our 
house [distillery] by 

enlarging the brand 
portfolio that we 
offer to the market. 
I’ve dreamed of 
achieving total 
growth as a 
company by caring 
for the human aspect 
and the social 

environment. 

We have the 
satisfaction 
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[distinction] of being the first tequila company to be certified as a “Great Place to 
Work” and also the first to participate in the program of the sale of carbon credits
that the United Nations promotes to combat global warming. We are in the
process of certifying as a company with gender equality, and also being the first
company in the tequila 
industry to obtain [achieve] it. 

 

¿Cómo han sido capaces de cambiar las cosas dentro de su 
industria?He trabajado fuertemente por fortalecer la imagen de 
calidad de nuestra casa ampliando el portafolio de marcas que 
ofrecemos al mercado. He soñado con lograr un crecimiento 
integral como compañía, cuidando el aspecto humano y el 
entorno social. 

 

Tenemos la satisfacción de ser la primera empresa tequilera en 
certificarse como un “Great Place to Work” y también la primera 

en participar en el programa de venta de bonos de carbono que 
promueve la ONU para combatir el sobrecalentamiento global. 
Estamos en proceso de la certificación de empresas con equidad 
de género, siendo también la primera en la industria tequilera en 
obtenerlo. 

What do you see as the future of women working within the 
Tequila Industry? 

 

Fortunately, [I see] the doors of the industry have opened for 
women. Every time there is more participation and recognition 

for the work we carry out. Without a doubt, I expect the future 
for women to be very promising, especially in the areas of 

research, product development, quality [control], bottling, 
administration and marketing. 

¿Qué ves como el futuro de las mujeres que trabajan en la industria del Tequila? 
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Afortunadamente veo que las puertas de la industria se han abierto para las mujeres, cada
vez hay más participación y reconocimiento al trabajo que desempeñamos. Espero sin
duda que el futuro será muy prometedor para las mujeres, especialmente en las áreas de
investigación, desarrollo de productos, calidad, envasado, administración y 
mercadotecnia. 

What things would you like to 
see changed? 

There are lots of things I’d like to 
see changed. 

I’d like to see an industry that 
could vertically integrate itself 
with the agricultural sector, 
achieving a way to generate 
wealth for the land, the rural 

communities and for the 
industrialists. 

I’d like to see the continued 
support of the participation of 

women in the industry, that we 
evolve to support them with more 

flexibility in programs and 
childcare. 

I would love to see the Tequila 
category as one of the strongest in 

the world renowned for its quality. 

¿Qué cosas gustaría cambiado? 

Hay muchas cosas que me gustaría cambiar… 
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Me gustaría ver a una industria que pudiera integrarse 
verticalmente con el sector agrícola, logrando encontrar la forma
de generar riqueza para el campo, para las comunidades rurales y
para los industriales. 

Quisiera que siguiéramos apoyando la participación de las 
mujeres en la industria, que evolucionáramos para apoyarlas más 

con flexibilidad en programas y cuidado de los niños. 

Me encantaría ver al Tequila cómo una de las categorías más 
fuertes en el mundo, reconocida por su calidad. 

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

I’d like to tell them to believe in themselves, in their potential. 
The industry needs the participation of professional, talented and 

dedicated women to contribute to the growth of the sector. 

¿Existe algo que le gustaría decir a las mujeres que pueden 
estar contemplando entrar y trabajar en la industria del Tequila 
en una forma u otra? 

Me gustaría decirles que crean en ellas, en su potencial, que la 
industria está necesitada de la participación de mujeres 

profesionales, talentosas y dedicadas para contribuir al 
crecimiento del sector. 

### 



















ARIZONA TACO FESTIVAL
OCTOBER 23 & 24, 2021

SALT RIVER FIELDS AT TALKING STICK
 

If you Love Tacos and “Who Doesn’t Love Tacos™”, then we have the 
place for you: the Arizona Taco Festival. Eleven years ago, The Arizona 
Taco Festival created the first ever taco festival in the WORLD. Yepp — 
that’s right. And thanks to everyone’s love of tacos, we keep growing 
each year and elevating the taco fest experience for our guests like 

never before.
 





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
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How to Use the Tequila Aficionado Scoring Sheet 
 

In the US, the 100 point scoring system is used for everything from cigars to spirits, wine, beer, 
and even kindergarten and grade schools. I'm sure you'll agree that agave spirits are such 
different animals that they don't deserve to be lumped into a one-size-fits-all grading system. 

As I mention in the course, the 20 point tequila scoring system has been in place since the 
establishment of the Mexican Tequila Academy. It does take a little getting used to and it 
requires some calculation. 

Basically, the math works like this: 

In the Visual Evaluation portion of the sheet, you add all the values together and divide by the 
number of elements in that section. 

Essentially, you are calculating a mean (remember new math?). Each of the final scores is then 
added together for a total score. 

If you need to, recalculate the values on your grading sheets and see what you get. Then, take a 
photo of the full sheet showing the final scores and shoot them over to me [Mike Morales]. 

Don't be alarmed by a lower total score than you believe the tequila of this caliber deserves. 
Remember, the scoring sheets are to help you learn to appreciate and discern each of the aspects 

of the tequila you're tasting. 

Once you've done enough of these, you'll see yourself confidently giving each sample tequila 
solid values in each section. It will help you to really zero in on each of the different elements. 
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What I like about this system is that it allows for ties. Rather than awarding some brand a
double (pick your precious metal) award, it's more like the Olympics or the Kentucky
Derby. 

 

In other words, you could be within percentage points of the next award tier. 

You could win by a nose, a head or a length. Either way, no one brand is a winner or a

loser. As 
the saying goes-- 

"On any given day, you could be in the money." 





















1 

The Business of Mezcal Unraveled by an Expert: A Book Review 

Alvin Starkman, MA., J.D. 

Who better to write a book about the business of mezcal than a Oaxacan lawyer who specializes 
in advising palenqueros, brand 
owners and prospective agave 
distillate entrepreneurs, about the 
quagmire of industry rules, 

regulations and nuances? In El 
ABC del Negocio del Mezcal 
[Carteles Editores, 2021], Blanca 
Esther Salvador Martínez 
accomplishes that end in spades. 
And who better to put mezcal in 
its historical and global context 
than an academic who teaches a 
class centering upon 
international marketing? Maestra 
Salvador Martínez does that as 

well. 

Translated as “The ABCs of the 
Mezcal Business,” the book is an 
easy yet detailed read, even for 
those of us who are not 100% 
fluent in Spanish. The 100-page publication consists of four well-footnoted chapters, in addition 

to a preface, introduction, epilogue, glossary and bibliography. The author breaks it all down into 
close to 90 headings plus charts and diagrams, thus making every point she endeavors to convey 

relatively simple to digest. And for those wanting to delve further into the subject matter, even 
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the references are categorized; into legislation, books and related documents, websites, and
journalistic coverage. 

Ms. Salvador Martínez’s initial chapter contextualizes mezcal as a unique spirit by explaining the 
development and importance of the DO [Denominación de Origen]. Her Roquefort cheese 

analogy hits home. She then answers those who would be critical of the concept of the NOM 
[Norma Oficial Mexicana]. 

The chapter dealing with concerns within the industry is extremely thorough. But it would be 
wrong to assume that the issues the author identifies are restricted solely to this section of the 

book. Indeed the problems and pitfalls 
are woven throughout the remainder of 

the treatise. Those subsequent chapters 
primarily address (1) action steps 

reasonably required as prerequisites for 
entering the industry, and (2) practical 

advice. 

The book canvases the vagaries of 
agave production based on: 

 government incursion into the 
industry; 

 the fickleness of the consumer and how that impacts price of the raw material, when and 
how much to plant, etc.; 

 agave being at the mercy of plagues, and its owners of crop thievery; 

 the vulnerability of small producers and growers due to lack of education and level of 

sophistication [explained with respectful objectivity]; 

 the sometimes loggerhead between land ownership and rural custom; 

 the onerous requirements of the CRM [Consejo Regulador del Mezcal] as pitted against 
production of “destilados de agave.” 
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The foregoing are but some of the considerations about which Ms. Salvador Martínez
enlightens the reader. 

 
The mezcal industry is complex. The roadblocks which potentially preclude entry and

certainly 
delay, are numerous. Ms. Salvador Martínez stresses, as a cautionary note, the
importance of 

seeking out different individuals, each an expert in his/her field, rather than adopting a

one-stop-
shopping attitude when it comes to relying on the advice of others. She quotes Albert
Einstein as 

stating “a smart person resolves a problem, a wise person avoids it.” 

Ms. Salvador Martínez accurately pinpoints and explores the barriers to embarking upon

a 
successful business plan, together with resolution mechanisms. However for me it was
the 
ethical dimension which receives comprehensive treatment which most drew my

attention. She 
identifies what I refer to as an inequality of bargaining power to which we all must be
cognizant 
and find a way to reasonably and fairly address. 

For the pure imbiber, whether novice or aficionado, the book it important because to a

certain 
extent it is a primer which covers some of those basics in a readable to-the-point
fashion. They 

are the tidbits which are not readily discernable from other literature about mezcal, or

from 
attending a bar or mezcalería and inquiring of those who at first blush appear be in the
know. 

And to be clear, El ABC del Negocio del Mezcal is a book for more than those

contemplating or 
in the process of getting into the industry. It should also be read by 

those already integrally involved with the business of mezcal. It 
encourages the reader to take a step back and re-evaluate why the 



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
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Lisa Elovich – One With Life Tequila 

Lisa Elovich is a relative newcomer to the tequila business. 

Accompanied by a 
small army of family, 

staunch supporters and 
fans, and guided by 

some savvy tequila 
industry veterans, 

her One With Life 
(OWL) organic tequila 

is gaining a 
firm foothold in her 

native New York state. 
(https://onelifetequila.c

om) 

She is also no stranger 
to working–and 
thriving–in male 
dominated industries. 

This mother of two has 
been a Parole 
Commissioner since 2007. She served as an Administrative Law Judge for the New York 
State Office of Children and Family Services, and was a Deputy Attorney General for the 

New York State Attorney General’s Office with a focus on juvenile justice and crime 
prevention programs. 

http://tequilaaficionado.com/2015/12/12/sipping-off-cuff-one-life-owl-tequila-blanco/
http://tequilaaficionado.com/2015/12/12/sipping-off-cuff-one-life-owl-tequila-blanco/
http://tequilaaficionado.com/2015/12/12/sipping-off-cuff-one-life-owl-tequila-blanco/
https://onelifetequila.com/
https://onelifetequila.com/
https://onelifetequila.com/
https://onelifetequila.com/
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If that wasn’t enough, Elovich was also at one time the state’s only licensed female
professional boxing promoter! 

Throughout her life experiences, Lisa has learned to remain present in the moment and 
the importance of balance. Using her tequila brand as a vehicle, she imparts these 

lessons to all who enjoy One With Life. 

Besides personally hand-selecting and taste-testing every batch in Mexico, each bottle is 
printed with a 

spiritual toast on the 
label and a special 

hidden quote inside. 

*** 

What are the 
challenges you face 

when dealing with 
the male dominated 

Tequila Industry? 

I have never felt like 
being a woman in a 

male dominated 
industry is a negative 

factor. I was the 
only licensed female boxing promoter in New York State for awhile and I found that for 

the most part, people really only care about the results you produce, quality of the 
product and one’s character. 

The same holds true for being a woman in the tequila industry. 

How have you been able to change things within your industry? 
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I am new to the industry but I think that I can help with dissolving egos and
collaborating rather than always competing. 

 
I believe that when you help others try to succeed you are more likely to succeed 
yourself. 

What do you see as the future of women working within the Tequila Industry?

Women can bring a softer 
and more feminine 
perspective to the tequila 
world. 

One With Life Tequila’s 
niche is the health 
conscious female who 
enjoys organic products and 
the mild smooth taste of an 

ultra premium tequila. 

Now that high end tequilas 
are growing at a rapid pace, 
I think there will be more 
women entering the 
industry. 

What things would you like to see changed? 

I would like to see the smaller companies get more attention. 

It should not only be about who can spend the most money but about quality of a

product 
and its unique contribution to the tequila market. 

Is there anything you’d like to say to women who may be contemplating

entering 
and working in the Tequila Industry in one form or another? 
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I would recommend speaking 
with others that are already in 
the industry. I was lucky 
enough to get advice from 
people who have founded 

tequila brands. It is important 
to listen to people who have 
already been through the fire 

and come out the other side. It 
is extremely labor intensive, 

time consuming and takes a lot 
of persistence. 

 
For me it has been mostly trial 

by fire and sometimes I run 

into road blocks. The key is to just stay focused and positive. Work hard and have faith. 
I encourage others to follow their passion and to not give up even when things get 

difficult. 

It takes time and patience to 
build a brand. Build it slowly 
and don’t get in over your head. 

The most important thing is to 
enjoy the ride! 

Tequila, like life, is supposed to 
be light hearted and fun! 

### 





David Catching - Rancho de la Luna Mezcal
Gaston Martinez – Izo Agave Spirits
Gildardo Partida – Adictivo Tequila
Ray McBride - Karma Tequila
Rodrigo Cedano Ortiz – Tequila Tromba
Miguel Angel López Olvera - Master Mezcalier
Rolando Cortes Hernandez - Casa Cortes
León Bañuelos Hernandez - Tequilas El Mexicano
Jonathan Darby – Sin Gusano
Eliot Logan-Hines – Andean Spirits
Steffin Oghene - El Tequileño Tequila
Michael N. Brette, J.D. – Comisario Tequila
Jordan Haddad – Acre Mezcal
Edward F. Ted McDonnell Jr. – Siempre Tequila
Marco Antonio Cedano Núñez – Tromba Tequila
Carlos Del Valle – Victoria y Honor Tequila

From Babes to Boss Ladies and 
Profiles in Agave Spirits, Volumes 1-9, 
all in one incredible encyclopedia of 

Who's Who in Agave Spirits





Ana Maria Romero Mena - Maestra Tequilera
Dr. Ana Valenzuela-Zapata – Signo Tequila
Sophie Decobecq – Calle 23 Tequila
Carmen Alicia Villarreal Treviño – Casa San Matias Distillery
Lisa Elovich – One With Life Tequila
Graciela González Cortes - El Mayor Tequila
Lisa Barlow – Vida Tequila
Marie Sarita Gaytán – Author of Tequila! Distilling the Spirit of Mexico
Cleo Rocos - AquaRiva Tequila
Sarah Bowen – Author of Divided Spirits
Kim Brandi – KAH and Sangre De Vida Tequilas
Judy Rivera – Sino Tequila
Melly Barajas – Sino Tequila
Anahí Rivera – 1921 Tequila
Leticia Aceves Alvarez – Embajador Tequila
Erika Vargas Flores - Altos Cienega Unidos Distillery
Terray Glasman – Amorada Tequila
Jaclyn Jacquez – Don Cuco Sotol
Barbara Sweetman – Scorpion Mezcal
Karla Amtmann – Santo Diablo Mezcal
Adriana Torres – Pascola Bacanora
Laura Espinoza Alonso - Association of Women of Bacanora and Mexican Maguey
Elle France – Cosa Salvaje Tequila Sofia Partida – Partida
Tequila Carey Clahan and Sydney Rainin-Smith – Laughing Glass Cocktails
Isis Ramirez – Casa Ambar Tequila
Iliana Partida – Tres Agaves Distillery
Monica Sanita – Siempre Tequila
Paola Basseliz – Torus Real Tequila 
Ilana Edelstein – Patron Tequila
Refugio “Ric” Contreras - Tequila Project Management Consultant
Phillip Bayly - Consejo Regulador del Mezcal
Martin C. Duffy – Glencairn Crystal
Blair Salisbury – El Cholo Restaurant
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 del Sol 
HP Eder “El Padre” – Padre Azul Tequila and Xiaman Mezcal
Mena Jibran – Tanteo Tequila
William Holdeman – Event Producer 
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 and Sotol



Now Available at Amazon



Francisco Javier Gonzalez Garcia Shawn Harlan – Rosa Espinosa Tequila
Jim Riley – Business Consultant
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
Liz Edwards - Founder/Director San Diego Spirits Festival
Germán González Gorrochotegui – Tears of Llorona
Henry Preiss – Preiss Imports
Macrina Montes Pelayo AKA Vicky Leyva – Tequila Azul Imperial
Desmond Nazareth – Agave India
Dave Blunier – Dulce Dorado Tequila
Eleana Nuñez Orozco – Mezcal Consultant
Taylor Grieger – Cape Horn Tequila
Humberto Ojeda – Casa San Matias
Jack Limon – Papadiablo Mezcal
Sonia Lopez – Cabresto Imports
Mtro. Ramon Gonzalez Figueroa - Director General, Tequila Regulatory Council
Michael Rowe and Michael Ellis – Tezcazul Tequila
Sarah Joanna Kennan – Leonista Agave Spirit
Jennifer Aspell – Casa Agave
Robert A. Rivas, Esq. - Ropers Majeski
Juan Bernardo Torres Mora - Tequila Business Advisor
Dave Dinius – Tequila Aficionado Tequila Jockey
Allen Binford Carter - Talero Organic Tequilas/K&J Beverage Group LLC
Victor Montiel – Montejima Tequila
Trent Fraser - Volcan De Mi Tierra Tequila
Chris Moran - Ghost Tequila
Jason M. Fandrich – Cuestion Tequila
Thibault Gobilliard – Goby Spirits
Felipe de Herida – Tequila Aficionado Tequila Jockey
Yaremi Navar Quiñones - Sotol Flor del Desierto and Sotol Onó
Stewart Lawrence Skloss - Pura Vida Tequila
Alberto Callejo Torre - Derechito Tequila
Ben Schroder – Pensador Mezcal
Henry Morita – Azulana Tequila
Mel Abert Sr., Connie Abert, Mel Abert Jr. – Novel Spirits Collection
Todd Bottorff – T.C. Craft Tequila
Gregorio Vázquez - El Brillante Azul Tequila
Debbie Medina Gach – Senor Rio Tequila
Bingo Richey - Rancho de La Luna Spirits
David Catching - Rancho de la Luna Mezcal
Gaston Martinez – Izo Agave Spirits



Now Available at Amazon



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


Now Available at Amazon





Be one of the first to get invited! 
https://bit.ly/TAMNetwork

https://bit.ly/TAMNetwork


We are pleased to announce our new partnership with Dennis Bonifer who 
specializes in spirits and cocktail photography (from the heart of Bourbon 

Country).
Dennis is extending a special discount on his photography services to Tequila 
Aficionado Brand of Promise Nominees and we'll be featuring those brands in 

his monthly page here in Tequila Aficionado Magazine.

Discover more at 
BONIFOTO.com/spirits 

D@BONIFOTO.com 
502.235.5022

http://www.bonifoto.com/spirits
http://www.bonifoto.com/spirits
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NOM List
Download the complete and up-to-date NOM
List with links to all of our tequila reviews at:
 

Download PDF:
https://bit.ly/0921NOM

 
Buy Now:

https://amzn.to/3jlEFRB
 

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

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

Aficionado website.
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Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/

