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On the Front Cover
Aqara Agave de los Andes

PREMIUM ARTISANAL AGAVE SPIRIT AQARÁ
was born in the land of Andean agaves at 2,256 meters above sea level, nestled between 

mountain ranges and fed by glacier waters of the Tropical Andes. 
Website: https://en.aqara.pe/ Buy Online: https://bit.ly/aqaraagave

https://bit.ly/aqaraagave
https://bit.ly/aqaraagave
https://en.aqara.pe/
https://bit.ly/aqaraagave
https://bit.ly/aqaraagave
https://en.aqara.pe/
https://bit.ly/aqaraagave


AQARÁ Premium Artisanal Agave Spirit 
AQARÁ was born in the land of Andean agaves, at 2,256 meters above sea level, 

nestled between mountain ranges and fed by glacier waters of the Tropical Andes. 

 

AQARÁ Reposado has just been chosen the Best in Class in the All Other Agave 
Spirits category in the 2021 New York World Wine & Spirits Competition. Being considered 

one of the best in the world fills us with great joy –and responsibility - because it allows us to 
show that the agave grows naturally throughout the Americas, from the desert of the Southwest 
USA to the Andes highlands in Peru. 

AQARÁ has received 15 international awards: 

AQARÁ Plateado: Gold New York 2019, Silver 2020 San Francisco, Gold Brand Promise 
Tequila Aficionado 2020, Gold San Francisco 2021, Silver New York 2021. 

AQARÁ Reposado: Silver San Francisco 2020, Silver San Francisco 2021, Gold Brand Promise 
Tequila Aficionado 2020, Double Gold New York 2021. 

AQARÁ Rosa Huandoy (agave distillate with berry carry-over in the second distillation): Gold 
San Francisco 2021, Silver New York 2021. 

AQARÁ Agreste (45% alc and greener from agave leaves): Silver San Francisco 2021, Silver 
New York 2021. 

AQARÁ Sortilegio (Agave Reposado and Agave Honey from the Andes Distillate assembly): 
Bronze San Francisco 2021, Bronze New York 2021. 

We are proud to introduce our products to agave lovers in the USA, with three distributors: 

New York: Frederick Wildman & Sons https://www.frederickwildman.com 

Florida: JJ InterBrands http://www.jjinterbrand-imp.com 

USA (nationwide): Craft Spirits Cooperative https://trade.craftspiritscoop.com 

https://www.frederickwildman.com/
https://www.frederickwildman.com/
https://www.frederickwildman.com/
http://www.jjinterbrand-imp.com/?fbclid=IwAR3TUo80B4-JFGsoq0UxQO3siREG3x9Xy2ZGPjjTS-pAOL3fDab0Qxr2wkE
http://www.jjinterbrand-imp.com/?fbclid=IwAR3TUo80B4-JFGsoq0UxQO3siREG3x9Xy2ZGPjjTS-pAOL3fDab0Qxr2wkE
https://trade.craftspiritscoop.com/categories/agave-spirits/110821000025740017
https://trade.craftspiritscoop.com/categories/agave-spirits/110821000025740017


On the Inside Cover
Western Reserve

After four years of hard work, we bring to you what we believe to be one of the best 
organic agave spirits distilled north of the Mexican border. Made with 100% Organic Blue 

Weber Agave from Jalisco, Mexico, it comes to us in fresh concentrate form where we 
follow the time honored tradition of fermentation and distillation used for hundreds of 

years in tequila production. 

http://www.westernreservedistillers.com/
http://www.westernreservedistillers.com/


editor's note

Lisa Pietsch
EDITOR-IN-CHIEF

We've come a long way, baby!
Some may remember that as the 

tagline for a particular tobacco brand 
- and I may be dating myself - but it's 

true in this case.
 

This year, Tequila Aficionado 
celebrated it's 22nd Anniversary (July 
1999). It started as an online bulletin 

board and went through several 
incarnations to get here.

 
Tequila Aficionado Magazine is

about to celebrate it's 2nd
Anniversary (December 2019) and I 
couldn't be more proud of this little 

baby.
 

I believe this month's issue may be
our best yet, but then again, I say that 

every month.
 

Regardless, I hope you'll enjoy it!
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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 
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Adriana Torres 
Pascola Bacanora 

I first encountered Adriana Torres through Novel Spirits Collection, the US importer of
her flagship bacanora brand, Pascola Bacanora. 

The more I heard about her from Connie and Mel Abert, the owners of Novel Spirits, the 
more intrigued I became with her background. 

So, how does a well-educated, forty-something mother of three get deeply involved in the 
remote 

bacanora-
distilling 

communities of 
rural Sonora? 

For this 
“Bacanora 

Boss Lady,” it 
began as a 

university 
school project. 

I’ll let Adriana 
tell you her 

amazing and 
life-changing 

journey–in her 

http://www.novelspiritscollection.com/
http://bacanorapascola.com/default.html
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own words–but first… 

Meet Bacanora 

Mezcal is all the craze these days. 

But, as the legendary Martin Grassl so aptly pointed out, knowledgeable consumers 
continue to move away from the bland, cookie-cutter flavor profiles of most mass market 
tequilas. 

In their quest to challenge their taste buds even further, more and more are turning to 
other luscious Mexican agave spirits like sotol, raicilla and bacanora. 

Made using Sonora’s native Angustifolia Haw plant Agave Pacifica, the production of 
Bacanora was banned in 1915 by the powerful, post-revolutionary Governor of Sonora, 

Plutarco Elias Calles. 

According to leading bacanora expert and historian, Dr. Luis Núñez Noriega: 

“Bacanora consumption had become so widespread throughout the state, the intolerant 
government banned the spirit, and severely punished anyone caught drinking or making 

it – sometimes by imprisonment, sometimes by death!” 

This Prohibition-style ban forced vinateros bacanora distillers into the hills to continue 
making the spirit in secret, much like American moonshiners and bootleggers. 

Bacanora production was illegal until 1992, and in 2005 was issued a Denomination of 
Origin, but claims an existence of 300 years, mas o menos. 

Mike Morales 

*** 

Biography: 

Maria Adriana Torres de la Huerta, 46 years old, mother of 3 children, divorced. 
Professional career as an Industrial Engineer and Systems Manager, with a Master’s 

http://tequilaaficionado.com/2018/05/11/men-tequila-martin-grassl-speaks/
http://tequilaaficionado.com/?s=sotol
http://tequilaaficionado.com/2016/04/28/sipping-off-cuff-raicilla-estancia/
https://commons.wikimedia.org/wiki/File:Agave_Angustifolia_Haw.jpg
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Degree in Agribusiness and a truncated doctorate in Strategic Planning for the 
Improvement of Human Performance and Development. 

Since the age of 24, my professional development is in the agro-industrial segment 
despite not being raised in the countryside. 

The love I have for it and its activities were instilled in me by my father who is a medical 
veterinary zootechnician and a docent at the Technological Institute of Sonora, Mexico. 

My experience began 
at the Rural Bank in 

the area of strategic 
projects like 

aquaculture, protected 
agriculture and agro-

industries, working in 
the countryside [in the 

field], and for the 
countryside. 

 

In 2006, as destiny 
would have it, I began 

my studies at the 
university school of 

business at the 
Technological Institute 

of Sonora. 

One of the principal requirements [by the rector] was to find projects that enabled 
regional, sustainable development. 

The businesses that were created or supported had to provide [aggregated] value to 
Sonora, as well as to allow for the development of its most vulnerable [overlooked] 
communities. 
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It was in that search, at the end of 2007, that I met my founding partner of the 
brand, Pascola Bacanora. 

Alma Lourdes Peña Gomez introduced me to Bacanora, and that was when I knew this 
was a project worth pursuing. 

We began working on formalizing the spirit. It allowed me to become an associate of the 
business to obtain the commercialization authorizations, production license, and 

exportation permits. 

That’s when I began to understand the real significance of Bacanora production to the 
state of Sonora. 

I began visiting these communities, listening to the stories told by the producers 
[distillers], the majority of whom were men already advanced in age. 

They related how, in the post-revolutionary time, La Acordada that’s what the authorities 
were called in those days destroyed the bacanora vinatas [distilleries] and lynched many 
of the producers of this alcoholic beverage. 

As time passed, and the more we became involved, I understood and observed why so 
many of the vinatas we located in ravines and in the most remote places of the mountain 

range. 

I concluded that thanks to the fortunate stubbornness of those producers, this activity [of 
distilling bacanora] that has so much cultural significance and connotation to the citizens 
of Sonora, didn’t disappear. 

Since 2007 until now, the business has undergone many changes, but definitely 
persistence and commitment have allowed me to keep working with this brand and my 

own private labels, adding to my team people with the same focus. 

I continue working towards positioning bacanora as one of the best distillates in the 
world. And Bacanora Pascola as one of the pioneer brands that opened the breach 
between an artisanal bacanora and a 100% quality artisanal bacanora. 

http://bacanorapascola.com/default.html
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I am a bacanora producer. 

Biografia: 

MAA Adriana Torres de la Huerta, 46 años, madre de 3 hijos, divorciada, profesionista 
con la carrera de Ingeniero Industrial y de Sistemas, Maestria en Administración de 

Agronegocios y doctorado trunco en Planeacion Estrategica para la mejora del 
Desempeño humano. 

Mi desarrollo 
profesional se da en el 

área agroindustrial 
desde los 24 años de 

edad, a pesar de no 
haber crecido en el 

campo, el amor por él y 
sus actividades fueron 

inculcadas por mi padre 
que es Medico 

Veterinario Zootecnista 
y ademas docente en el 

Instituto Tecnologico de 
Sonora. 

Mi desarrollo inicio en 
el Banco Rural en el 

área de proyectos estratégicos como lo era la acuacultura, agricultura protegida y 
agroindustrias, trabajando por el campo y para el campo. 

Pero es en el año 2006 cuando por azares del destino inicio mi labor en la universidad 
dentro de la Incubadora de Empresas del ITSON y donde una de las principales 

encomiendas del Rector fue la de buscar proyectos que permitieran el desarrollo regional 
sustentable, que las empresas que se crearan o se apoyaran en su desarrollo fueran 
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empresa que dieran valor agregado al Estado y que permitieran el desarrollo de las
comunidades mas vulnerables del estado. 

En esa búsqueda, a finales de 2007 se acerca a mi la socia fundadora de la marca 
Bacanora Pascola Alma Lourdes Peña Gomez, la cual me dio a conocer lo que era el 

Bacanora, y en ese momento supe que este era el proyecto por el cual debería luchar.

Empezamos a trabajar en la formalidad de la bebida, lo que permitío hacerme socia de la 
empresa al lograr los permisos para la comercialización, la licencia de producción y los 
permisos de exportación. 

Asi comencé a conocer lo que realmente significaba la producción de bacanora para el 
Estado, empece a realizar visitas a las comunidades, escuchar las historias de los 

productores, los cuales en su mayoría eran hombres ya entrados en años, nos relataban 
cómo en los tiempos postrevolucionarios, La Acordada como le llamaban a la justicia en 

esa época destruía las vinatas de bacanora y ahorcaban a muchos de los que producian 
esta bebida alcohólica. 

Con el tiempo y entre mas nos adentrábamos, empece a entender y a observar porque 
muchas de las vinatas se encuentran en las cañadas y en los lugares mas recónditos de la 

sierra. 

Pude concluir que gracias a la afortunada terquedad de esos productores que permitieron 
que no desapareciera esta actividad de tanta connotación y pertenencia cultural para los 
sonorenses. 

Desde 2007 a la fecha la empresa ha sufrido muchos cambios pero definitivamente la 
terquedad y el compromiso han permitido que yo siga trabajando con esta marca y mis 

marcas propias, sumando a mi equipo personas con el mismo fin. 

Y continuo trabajando en pro de que el bacanora se posicione como uno de los mejores 
destilados del mundo y Bacanora Pascola como una de las marcas pioneras que abrió la 
brecha entre un bacanora artesanal y un bacanora artesanal 100% de calidad. 

Soy Productora de Bacanora. 
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*** 

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

My experiences were difficult, primarily because when we began, we were the first to 
formalize a female owned company in the bacanora industry. 

But, truthfully, in all this time, I’ve received lots of support from great men in the 
industry. 

¿Cómo describiría sus experiencias como una 
mujer de alto rango en su posición en una 

industria dominada principalmente masculina? 

Dificiles, principalmente porque cuando yo inicie 
en la industria del Bacanora, fuimos de las 
primeras en formalizarnos y era de mujeres. 

Pero la verdad he que en todo este tiempo he 
recibido muchísimo apoyo por parte de grandes 

hombres relacionados con la industria. 

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

The truth is, just doing the work. 

Doing things right and being loyal to our principles and values. Being consistent in what 
we say and do. 

And, above all else, taking care of the little details. 

¿Cómo han sido capaces de cambiar las cosas dentro de su industria? 
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La verdad, solo con trabajo, haciendo las cosas bien y siendo leal a nuestros principios y
valores. Ser coherentes en lo que se dice y se hace, y sobre todo cuidando los pequeños
detalles. 

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

We’re growing. 

It’s been 12 years since I became involved in this industry and my company was the only 
one that considered [employed] women. 

Over time, many more businesses have incorporated women into their processes [like] 
wives and daughters, as well as contracting women in the areas of design, management 

and sales. 

We ourselves will be working with female vinateras bacanora distillers. The wife of one 
of our producers will begin to distill one of our own brands. 

¿Qué ves como el futuro de las mujeres que trabajan en la industria del Tequila, 
Mezcal o Bacanora? 

Vamos en crecimiento, hace 12 años que me incorpore a esta industria mi empresa era la 
única que consideraba mujeres, al paso del tiempo varias de las empresas han ido 
incorporando mujeres dentro de sus procesos, a las esposas, las hijas, contratando 
mujeres en el área de diseño, gestión y ventas. 

Incluso nosotras empezaremos a trabajar con mujeres vinateras, la esposa de uno de 
nuestros productores empezara a producir una de nuestras marcas. 

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

To stop looking at the [bacanora] industry as just another source for profits. 

We should value what the industry really stands for. 
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That bacanora won’t become like tequila or mezcal, but continues being an
exclusive product, based on supply and not demand. 

That bacanora truly becomes a driving force for the economy, the environment,

and the 
culture of Sonora, Mexico and the world. 

That is what we are striving for. 

¿Qué cosas gustaría cambiado? 

Dejar de ver la industria como 
una Fuente de ingresos 

unicamente, valorar todo lo 
que la industria realmente 

representa, que el Bacanora no 
sea como el tequila ni el 

mescal, que siga siendo un 
product exclusivo, basado en la 

oferta y no la demanda, que 
realmente el bacanora se 

convierta en un motor de la 
economia, medio ambiente y 

cultura de Sonora, Mexico y el 
mundo. 

Nosotros en eso estamos trabajando. 

Do you approve of how Tequila/Mezcal brands are currently marketing

themselves? Of course! 

They are ancestral distillates that represent us. They are spirits with the flavor of

Mexico 
from distinct regions of the country. 

We must preserve the tradition. 
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Esta Ud de acuerdo con la comercialización de marcas de tequilas o mezcales, hoy en
dia?Claro, son destilados ancestrales, que nos representan. Son bebidas espirituosas con
sabor a Mexico, de las distintas regiones del país. 

Necesitamos conservar la tradicion. 

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

We need to work in a united way. We should care for the tradition, history, and culture 
of Sonora. 

We should guarantee quality products, and motivate our producers to make their products 
like we care for our families. 

Bacanora is a noble spirit. It is a product that would allow us to recuperate many lost 
aspects in our state, from social, cultural, economic and environmental. 

I invite them to conscientiously participate in the development of the industry. That 
Bacanora achieves for Sonora what Tequila is for Jalisco, and Mezcal is for Oaxaca. 

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

Necesitamos trabajar de manera unida, debemos cuidar la tradición, la historia y la 
cultura de Sonora. Debemos garantizar productos de calidad, debemos motivar a 

nuestros productores a que realicen su producto como nosotras cuidamos a nuestras 
familias. El bacanora es un producto noble, un producto que nos puede permitir 

recuperar muchos aspectos perdidos en nuestro estado, desde aspectos sociales, 
culturales, económicos como los de medio ambiente. 

Las invito a participar de una manera consiente en el desarrollo de la industria, lograr 
que el Bacanora se convierta para Sonora, en lo que el Tequila es para Jalisco y el 

Mezcal para Oaxaca. 
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How to Get Paid To Drink Tequila Q&A 

“I see you have worked with 
several brands to develop their
social media, are you reaching
out to them and offering your
services with a return later?” 

“You mentioned that process as you joined Mike’s company.” 

“I’m looking into making video content for a tequila company. In your book you
make it seem like many brands are willing to pay for this media.” 

Over the years, I have worked 
with many brands to develop 
their social media platforms. 
Now that I publish Tequila 
Aficionado Magazine, I do not 
take social media clients. I should 
mention here as well that few 
brands have a large budget for 
social media if any. It is the rare 
brand that will hire someone to 
do their social media exclusively for a livable wage. Even juggling several client brands would
barely get you above poverty level. In the event brands do decide to make a larger budget
available for social media, it is usually used at agency level and covers all marketing programs. 

No, they are not. Unless you are working for a multinational corporation like Patron,
Cuervo or Bacardi, craft brands do not have the financing to support such work on a
permanent basis and very few have the budget to 
purchase such work at all. 

Actually, it was Alex’s website and far from a company at the time. I now manage all business
operations and publishing while Mike manages our tasting team and awards programs. When I
originally approached Alex, TequilaAficionado.com wasn’t making any money and couldn’t pay
me, so I gambled on my own skills for an owner’s share. No cash changed hands. 
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“Do you feel social media content development for one brand can earn someone
a good living? Or are you suggesting development of several brands at the same
time?” 

I advise the methods that I’ve used to grow Tequila Aficionado Media. Tequila Aficionado
Media is wholly independent of brands. We provide advertising services through our magazine
but, if you’ve seen the Media Kit I referred to in the book, you can do the math and see that
additional streams of income are necessary to create a modest livable wage. 

Absolutely NOT! My book explains how to monetize in a manner that the industry can sustain.
You cannot expect to find a single brand that will support your livelihood. Yes, there is the
occasional unicorn but, make no mistake, it will be a unicorn. 

If you’ve read the entire book, you know that the methods I advise are through creating content
for your own website/brand (not just posts on social media) and monetizing that content with a
combination of several streams of income such as merchandise, website advertising, affiliate
sales, and publishing. 

The assumption that all tequila brands are backed by millionaires with money to burn is a
dangerous one. The methods I espouse are the way to diversify one’s income streams in the
Tequila niche and thereby ensure continual income. Whether you grow that income into a livable
wage or keep it a side hustle is up to you. 
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Striking a Balance: Mezcal Brand Owners
Can Avoid Exploitation Allegations 

By Alvin Starkman 

The allegations come to the fore within the context of remarks of some mezcal commentators. 
They assert that “foreigners” who own brands of the agave distillate are guilty of cultural 
appropriation. Of course, 

the few are far from being 
the great thinkers of our 

generation, though they do 
get some traction; 

thankfully only from those 
who similarly fail to 
carefully if at all delve 

below the surface. All that 
can be done to combat the 

oft erroneous charge is to 
take steps to do the right 
thing: strike a balance 
between advancing one’s 

entrepreneurial tendencies 
on the one hand (if you 

don’t like capitalism, then 

move), and on the other, openly helping the mezcal brand owner’s palenquero associates, their 
families and their communities. One must go beyond buying mezcal for resale and having 
villagers bottle, label and pallet. That is not enough. 

Many brand owners do indeed work towards and in fact achieve altruistic goals, but do not, I 
suppose to their credit, advertise what they do. Perhaps that should change if for no other reason 
than to keep the naysayers in their Neolithic caves. 
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This musing addresses primarily readers who are considering starting their own brands, and 
those with existing brands who may want to do a little better for their Mexican palenquero
brethren. This would go a long way to quieting the holier than thou out there. But first we should
all acknowledge that Mexican and foreign-owned brands should probably be lumped together. 
In both cases there is generally an inequality of bargaining power; think about it for a moment!
Yes, the imbalance can easily be redressed, if the motivation exists. 

Palenqueros are doing their part to react to the problem, if not by design then by default. They 
are using their new-found 

wealth to advance the 
education of their progeny 

through entry into university 
degree programs. This in turn 

leads to a different, more 
critical way of thinking, or 

perceiving the world and its 
players. Many of these young 

lawyers and engineers remain 
in the villages of their 

parents, assisting in whatever 
way they can given their 

new-found worldview. But 
that’s a baby step. Something 

more is needed right now 
since we don’t know what 20 years hence will mean for the industry. Consumers are fickle, 

especially in the world of alcohol. 

How do the rest of us eschew the notion of exploitation? Us? Yes, even those without an 
ownership interest in a brand of agave distillate, but who are somehow benefiting from the 
mezcal boom. Here’s how, addressing both prospective and existing brand owners, and yes to 
some extent the rest of us: 
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1. Partner with your palenquero, rather than simply pay him per liter and for labor readying 
for export. 

2. Collaborate in arriving at price paid for the juice, for bottling, and for the rest, rather than 
simply negotiate a price. 
3. Bond beyond just buying. Establish a friendship which will foster greater mutual respect 
and help you to better understand the life challenges of the entire family. A patron/client 
(seller/buyer) relationship is not enough. 

4. Set up a charitable division of your company to benefit perhaps the community of the 
palenquero (i.e. paving roads, building schools, etc.), or agave sustainability, or any other 
cause important to you such as the education of bright young indigenous women which is 
my personal preference. 
5. Shed your ethnocentrism; meaning adopt a cultural relativistic way of thinking, and 
acting. If you’ve been schooled in the social sciences, hopefully you will have already 
understood that the only way to understand a culture foreign to your own, is to at least to 
a limited extent, live it. 
It’s easy to rationalize doing nothing, and believe that you’re effecting more than enough for the 
industry when purchasing mezcal by the pallet or the container. And to be sure, buying a single 

bottle, a case of 12, or a container of 8,000, each provides a benefit. But is that enough? And 
certainly we’re all, through whatever means we’re involved in the industry, helping out. But is 

that enough? Yes – at least to the extent that I don’t want to feed into the narrative of the 
exploitation accusers. And what are they doing? 

Giving enhances our own self-esteem. But you’re reading this not to support feeling good about 
what you are already doing, but to consider doing more. And of course to confidently dismiss all 

those who would be critical. We’ve already bolstered the self-esteem of palenqueros, arguably 
something very tangible. But is that enough? 

Whatever you decide to undertake, consider letting the world know, even though doing so may 
run contrary to your best judgment regarding maintaining humility and a low profile. How else 

can we shout them out and proclaim “we’re doing more than enough; what are you doing?” 

Alvin Gary Starkman 

www.mezcaleducationaltours.com 
Sierra Nevada 164, Col. Loma Linda, Oaxaca, Oaxaca, Mexico 68024 

Tel: (52) 951 505 7793 E: mezcaleducationaltours@hotmail.com 

http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
mailto:mezcaleducationaltours@hotmail.com
mailto:mezcaleducationaltours@hotmail.com
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enthusiasts to document their tasting journey complete 

with scoring worksheets and Mezcal-specific aroma 
wheel.
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Arte Agave Grand Fiesta, Austin, TX 

By Bryce Taylor, Tequila Aficionado Media Network Partner 

Arte Agave Grand Fiesta is a celebration of agave spirits, arts and entertainment inspired by 
Latin culture. The Tequila and Mezcal Festival in Austin, Texas, consisted of over 20 sampling 
stations with more than 100 varieties of Agave spirits to experience. The Presenting Sponsors 
were Maestro Dobel Tequila, Tequila Patron and El Tesoro Tequila. 



There were brand representatives,
brand ambassadors and even a few
brand owners there to help educate
attendees and answer questions as
well as pour you a sample or two.
There were craft cocktails such as
the classic Margarita and Paloma 
to mezcal mules and even a 
sangrita. There was also cooked 
agave to sample which is the first
time I’ve seen it in Texas. Once 
you worked up a hunger there were 

two local food trucks serving fresh 
Latin fare. Live entertainment 
played all night. There was 

2 

Arte Agave Grand Fiesta, Austin, TX 

Arte Agave ATX 2021 was created 
and presented by Walter and Emily 
Easterbrook of the Bowery Collective.
The event took place on Friday night,
September 17th at the Springdale 
Station in East Austin, just 5 minutes
from downtown. This is the second of
four 2021 Arte Agave experiences. 
The first experience took place at the
Bowery Hotel in Lower Manhattan and
the following experiences are in 
Atlanta and Washington D.C. 

The main event was the agave festival. 
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Arte Agave Grand Fiesta, Austin, TX 

something constantly happening. 
There was traditional music from 
Mariachi Corazon de Tejas, 
Baile Folklórico performed by 
Roy Lozano’s Ballet Folklórico 
de Texas and even a photo 
booth by Pixster. 

There was a pop-up artisan 
marketplace featuring Garzig 
Design’s where Angel Ortega 
sold her artwork, a mix of pop 
culture with a heavy metal and 

Mexican heritage edge. Las 
Ofrendas offered spirit-infused 

hand-crafted wearable art pieces. 
Origin Mexico is a vendor who 
specializes in discovering 
ethically made Mexican goods and making them available to those who would love to experience 
the culture, traditions and essence of Mexico. 

 

Chisholm Trail Crafts Glasses was there too. They 
specialize in luxury hand-crafted glasses for tequila 
and mezcal. They offer some of the finest tequila 

glasses there are. They have two different designs of 
Jarrito glasses. The regular proof Jarrito is for 

Tequila and agave spirits that are 35% to 44% abv. 
The second design is the high proof Jarrito for 

Mezcal and agave spirits that are 45% to 55% abv. I 
don’t know of a tequila aficionado that doesn’t own 

at least one. 
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Arte Agave Grand Fiesta, Austin, TX 

Arte Agave ATX was a success and 
I highly recommend that you find an 
agave festival in your area. It’s the 
perfect time to experience new 
products and learn straight from the 
source. Check with you local tequila 
bars and restaurants, as well as 
watch Tequila Aficionado 
Magazine, for upcoming special 
events and tastings. Salud Amigos! 

Bryce Taylor, Austin Tequila 
Connoisseurs 

Bryce is a Tequila connoisseur, 
Tequila Matchmaker Panel Member 
and an ATX Tequila Club Member. 
He shares his photos and reviews regularly on Instagram, Facebook and YouTube. 

Facebook: www.facebook.com/AustinTequila 

Instagram: www.instagram.com/austintequilaconnoisseurs 

YouTube: bit.ly/ATConYouTube 

http://www.facebook.com/AustinTequila
http://www.facebook.com/AustinTequila
http://www.instagram.com/austintequilaconnoisseurs
http://www.instagram.com/austintequilaconnoisseurs
https://bit.ly/ATConYouTube
https://bit.ly/ATConYouTube






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.
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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." 
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Ryan Berry “Don Ryno”
Ryno Tequila 

Biography: 

I was born and raised 
in Lufkin, Texas. I 

graduated from 
Lufkin High School 
and later from 
Stephen F. Austin 
State University in 
Nacogdoches, Texas. 
Upon graduation from 

college, I began 
working in the 
residential 
construction industry. 

As you might 
imagine, many of my 

crews were of 
Hispanic heritage, specifically Mexican. I became friends with many of those who 

worked for me, and I enjoyed visiting with them about their heritage , ncluding their 
customs and traditions. 

Tequila was a tradition that I became enamored with. 

I grew up, like many in the U.S., drinking mixto tequilas mostly on a dare or a “wild” 
night out, and the results weren’t always the best i.e., major hangovers. 
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My new Mexican friends in the construction business introduced me to 100% agave
tequila. From that point on, I was a “wanna-be” tequila aficionado. I tried all the 
different brands from the most popular to the lesser known brands only available in
Mexico. It became a passion. 

Sometime around 2007-2008, I became intrigued with starting my own tequila brand. I 
made a trip to Mexico to explore the possibilities. At that time, there weren’t as many 

brokers to help with the process, so accessibility to the distilleries was limited for a 
gringo who didn’t have any contacts in the industry. 

I did meet an older fellow at a local cantina in Guadalajara, who taught me quite a bit 
about the tequila business. We visited a couple of days while sipping on some great 

tequilas. 

The day before I left to return to Texas, he brought me three bottles of tequila. He had 
written on them, “Ryno’s Tequila.” So, if nothing else, I left there with the name of my 
future tequila brand. 

I began contacting any and every broker that I could find on the internet. Although, I 
spoke with many of them, nothing ever materialized, and then the “great recession” hit 

which was devasting to the construction industry. My attention was turned to putting 
food on the table rather than chasing my tequila dream. 

Several years went by, but I was still occasionally searching for the contacts that I needed 
in the tequila industry. One day in the fall of 2015, my luck turned when I came across 

Gonzalo Spindola-Garcia. His family has been in the tequila industry for years, so he is 
very knowledgeable and connected. He offered to help me get started. 

Then, in the spring of 2016, I had a major health scare. I decided that it was time to 
either chase my dream or give it up. I contacted Gonzalo about a meeting. I booked my 

flight to Guadalajara that day. 

Three years later, we are selling in five states and pushing for more. 
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Biografía: 

Nací y crecí en Lufkin, Texas. Me gradué de Lufkin High School y luego de Stephen F. 
Austin State University en Nacogdoches, Texas. Al graduarme de la universidad, 

comencé a trabajar en la industria de la construcción residencial. 

Como se pueden imaginar, muchos de mis equipos eran de ascendencia hispana, 
específicamente mexicana. Me hice amigo de muchos de los que trabajaban para mí y 

disfruté hablando con ellos 
sobre su patrimonio, 

incluidas sus costumbres y 
tradiciones. 

 

El tequila era una tradición 
de la que me enamoré. 

 

Crecí, como muchos en los 
EE UU, bebiendo mixto 

tequilas principalmente en 
un desafío o una noche 

"salvaje" y los resultados 
no siempre fueron los 

mejores, es decir, las 
resacas mayores. 

 

Mis nuevos amigos 
mexicanos en el negocio de la construcción me presentaron el tequila 100% de agave. A 

partir de ese momento, fui un aspirante aficionado al tequila. Probé todas las diferentes 
marcas, desde las más populares hasta las menos conocidas, solo disponibles en México. 

Se convirtió en una pasión. 

En algún momento alrededor de 2007-2008, me intrigó comenzar mi propia marca de 
tequila. Hice un viaje a México para explorar las posibilidades. En ese tiempo, no había 
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tantos corredores para ayudar con el proceso, por lo que la accesibilidad a las destilerías
era limitada para un gringo que no tenía ningún contacto en la industria. 

Conocí a un tipo de mayor edad en una cantina local en Guadalajara, que me enseñó 
bastante sobre el negocio del tequila. Visitamos un par de días mientras disfrutamos de 

unos excelentes tequilas. 

El día antes de partir para regresar a Texas, me trajo tres botellas de tequila. Había escrito 
sobre ellos, "El tequila de Ryno". Entonces, si nada más, me fui de allí con el nombre de 
mi futura marca de tequila. 

Comencé a contactar a todos y cada uno de los corredores que pude encontrar en la 
Internet. Aunque hablé con muchos de ellos, nada se materialize. Luego llegó el golpe de 

la "gran recesión" que fue devastador para la industria de la construcción. Mi atención se 
centró en poner comida en la mesa en lugar de perseguir mi sueño de tequila. 

Varios años despues, todavía buscaba ocasionalmente los contactos que necesitaba en la 
industria del tequila. Un día en el otoño de 2015, mi suerte cambió cuando me encontré 

con Gonzalo Spindola-García. Su familia ha estado en la industria tequilera durante 
muchos años, por lo que él está muy bien informado y conectado. Se ofreció a ayudarme 

a comenzar. 

En la primavera de 2016, tuve un gran susto de salud. Decidí que era hora de perseguir 
mi sueño o renunciar a él. Hice la cite con Gonzalo y reservé mi vuelo a Guadalajara ese 
día. 

Tres años después, estamos vendiendo en cinco estados Americanos y presionando por 
más. 

What is your current position in the agave spirits industry? 

I am Founder and CEO of La Familia de Ryno, LLC. We own and import the Ryno 
Tequila brand. 

¿Cuál es su posición actual en la industria de las bebidas espirituosas de agave? 
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Soy Fundador y CEO de La Familia de Ryno, LLC. Somos dueños e importamos la 
marca Ryno Tequila. 

What made you choose the Agave Spirits industry? 

I chose the agave spirits industry because of its rich history, traditions, and unique taste 
profile. 

¿Qué te hizo elegir 
la industria de los 

Agave Spirits? 

Elegí la industria de 
los licores de agave 

debido a su rica 
historia, tradiciones y 

perfil de sabor único. 

How has the 
industry changed 

since you’ve become 
involved in it? 

 

The number one way 
the industry has 

changed in my 
opinion is that many 

people have become involved only for financial reasons. 

I think the sale of some of the more popular brands has added to that, but it happens in all 
industries that have great success stories. 

When there’s no passion, the brand will eventually suffer whether that be in quality or 
distinctiveness. 
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¿Cómo ha cambiado la industria desde que te involucraste en ella? 

En mi opinión, la principal forma en que la industria ha cambiado es que muchas 
personas se han involucrado solo por razones economicos. 

Creo que la venta de algunas de las marcas más populares se ha sumado a eso, pero 
ocurre en todas las industrias que tienen grandes historias de éxito. 

Cuando no hay pasión, la marca eventualmente sufrirá ya sea en calidad o distinción.

What do you see as the future of the agave spirits industry?I think the agave spirits 
industry is going to continue to grow in market share, but I also believe that many of the 

boutique brands will begin to disappear just because there is not enough shelf space for 
all of them. 

I hope that we do not become one of those that disappear. 

As long as we maintain our passion and continue to achieve our goals, I believe we will 
persevere and continue to be successful. 

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

Creo que la industria de las bebidas espirituosas de agave seguirá creciendo en el 
mercado, pero también creo que muchas de las marcas boutique comenzarán a 

desaparecer solo porque no hay suficiente espacio en los estantes para todas ellas. 

Espero no convertirnos en uno de los que desaparecen. 

Mientras mantengamos nuestra pasión y sigamos logrando nuestros objetivos, creo que 
perseveraremos y continuaremos siendo exitosos. 

Do you approve of how brands are currently marketing themselves? 

I don’t spend a tremendous amount of time looking at other brand’s advertising. The 
main reason that I don’t is because I want to have fresh ideas. But that being said, I know 

that our marketing team does pay attention to other successful brands. 
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I want to preface this next thought by saying that there may not be two words in the
English language that go together better than “proud” and “Texan.” I know because I 
am a proud Texan. 
In my opinion, though, the “Texas tequilas” are misrepresenting their products, whether
intentionally or not. I speak from experience. 
Being a proud Texan, I came up with the slogan, “A Mexican tradition with a Texan’s
vision.” It was later shortened to, “Mexican tradition, Texas vision.” That slogan caused
many people to think 
that Ryno Tequila 
was made in Texas. 
Almost on a daily 
basis I was asked, 

“Where in Texas is 
your distillery?” 
When I would inform 
them that our 

distillery is in 
Amatitan, Jalisco, 
Mexico, they would 
then tell me that 
another unnamed 
brands is made in 
Texas. I would have 
to explain that tequila 
can only be produced in Mexico, etc. 
It became apparent to me that our slogan was misleading even though it was not 
intentional. We dropped the slogan. There’s Texas whiskey, Texas vodka, Texas rum, 
Texas wine, but there will never be a Texas tequila. 
In my opinion, any brand claiming to be“Texas tequila” thinks that misleading the 
consumer for profit is more important than honoring the Mexican tradition of tequila. I 
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have not seen tequila brands with ownership in other statse or countries promote 
themselves in that way. 
Texas is a powerful brand that should not be misused, especially for a product that has
territorial boundaries for production in another country. 

¿Aprueba cómo las marcas se comercializan actualmente? 

No paso mucho tiempo mirando la publicidad de otras marcas. La razón principal por la 
que no lo hago es porque quiero tener nuevas ideas. Pero dicho esto, sé que nuestro 
equipo de marketing presta atención a otras marcas exitosas. 
Quiero presentar el siguiente pensamiento diciendo que puede que no haya dos palabras 
en el idioma inglés que combinen mejor que "orgulloso" y "texano." Lo sé porque soy un 
orgulloso tejano. 
En mi opinión, los "tequilas de Texas" están tergiversando sus productos, ya sea 

intencional o no. Hablo por experiencia. 
Siendo un orgulloso tejano, se me ocurrió el eslogan: "Una tradición mexicana con la 

visión de un tejano". Más tarde se acortó a "tradición mexicana, visión de Tejano.” Ese 
lema hizo que muchas personas pensaran que Ryno Tequila se hizo en Texas . 
Casi diariamente me preguntaron: "¿Dónde en Texas está su destilería?" Cuando les 
informaría que nuestra destilería se encuentra en Amatitan, Jalisco, México, me contaban 
que se fabrican otras marcas anonimos en Texas. Entonces tendría que explicarles que el 
tequila solo se puede producir en México, etc. 
Se me hizo evidente que nuestro eslogan era engañoso aunque no fuera intencional. Lo 
dejamos de usar. Hay whisky de Texas, vodka de Texas, ron de Texas, vino de Texas, 
pero nunca habrá un tequila de Texas. 
En mi opinión, cualquier marca que se represente a sí misma como un "tequila de Texas" 

cree que engañar al consumidor con fines de lucro es más importante que honrar la 
tradición mexicana del tequila. No he visto una marca de tequila con propiedad en ningún 

otro estado o país promocionarse de esa manera. 
Texas es una marca poderosa que no debe ser mal utilizada, especialmente para un 
producto que tiene límites territoriales para la producción en otro país. 
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Is there anything you’d like to say to people who may be contemplating entering 
and working in the agave spirits industry in one form or another? 

Anyone interested in the agave spirits industry is more than welcome. 

I would encourage them to research the history of the spirits, to join educational groups 
such as Tequila Aficionado, to partake in tastings and other industry events, and of 

course, to shop at their local spirits store and purchase different tequilas, mezcals, sotols, 
and other agave 

spirits to try at home 
and with their 
friends. 

¿Hay algo que le 
gustaría decir a las 

personas que 
pueden estar 

contemplando 
ingresar y trabajar 

en la industria de 
las bebidas 

espirituosas de 
agave de una forma 

u otra? 

Cualquier persona 
interesada en la industria de las bebidas espirituosas de agave es más que bienvenida. 

Los animaría a investigar la historia de los espírituosas, a unirse a grupos educativos 
como Tequila Aficionado, a participar en degustaciones y otros eventos de la industria, y 
por supuesto comprar en su tienda local de licores y tratar diferentes tequilas, mezcales, 
sotoles y otros espírituosas de agave para probar en casa y con sus amigos. 
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Patsch Tequila Review by Lisa Pietsch 

Over the years, many people have mistakenly assumed that I’m just a supportive girlfriend
helping her influencer other and have no clue about tequila. The facts of the matter are quite
different. I run the business of Tequila Aficionado Media, my significant other isn’t in the 
business, and I’ve tasted hundreds of tequilas over the past 9 years that have run the gamut from
“Sweet Jesus, don’t put that in your mouth!” to “Life is too short to leave any of this in the bottle
when I die”. 

I have a palate and I’m not afraid to use it. What I don’t often have is the opportunity to review 
tequilas. Recently, I had occasion to speak to Martin Schapira of Patsch Tequila (Nom 1480) and 

he was kind enough to offer to send me samples as well as the two we require for the tasting 
team’s official Sipping Off the 

Cuff episode. I demurred, 
knowing the expenses involved 

in launching a tequila brand 
(and shipping samples) but he 

was gracious enough to send 
them anyway. 

If someone sends me samples, 
the least I can do is comment on 

them. 

Mind you, I don’t spend 30 minutes on an expression like Mike and the team do. (There’s 
actually a lot of work to be done behind the scenes at Tequila Aficionado and I don’t have much 

drinking time.) 

That being said, here are my thoughts on Patsch Tequila Blanco, Reposado and 7-year Extra 
Anejo. (patschtequila.com ) I’d love to hear your thoughts if you’ve tried it! 

Blanco 

The Blanco is fresh and green on the nose and warm on the palate where it lingers long after the 
short finish fades. There is never a trace of anything that shouldn't be there. Very nice sipper. If 

https://patschtequila.com/
https://patschtequila.com/
https://patschtequila.com/
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Patsch Tequila Review by Lisa Pietsch 

you used it in a margarita, it would duck in behind the lime and you might not realize there was
alcohol in it until you were three sheets to the wind. 

Reposado 

The Reposado is lightly woody but still green on the nose. There's a little wood on the palate and 
it lingers there longer than the blanco, but warmer and with a shorter finish. Another nice sipper. 

Creating a Manhattan with this one will convert your non-tequila drinking friends to tequila in a 
single swallow. 

7-Year Extra Anejo 

The Extra Anejo is unexpected and 
delightful. The nose brought back 

memories of Southern Comfort 
Whiskey, sweet and gentle. It lingers 

like a whisper on the palate and has a 
very short finish. This struck me as 

remarkably light for a 7-year and not at 
all what I expected. As a tequila purist, I 

would not, in good conscience, mix this 
into a cocktail. It is old and deserves to 

be a soloist. 

In my opinion, this is a very fine product. 

Well done to Martin Schapira, Steven Davis and the team at Tequila Las Americas! 

No financial compensation was paid for this mention but a free sample of product was received 
to review. 

Lisa Pietsch is a multipublished author and “La Jefa” at Tequila Aficionado Media, running all 
business and publishing operations. She is a fan of beefy tequilas with long finishes and smoky 
mezcals made with Madre Cuixe and Barril Karwinskii. 



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




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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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



Now Available at Amazon



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
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NOM List
Buy the complete and up-to-date NOM List 

with links to all of our tequila reviews at:
 

Amazon 
https://www.amazon.com/dp/B09GL4893F

 

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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