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Happy New Year!

 

Lisa Pietsch
LA JEFA

Welcome to the 3rd year of Tequila Aficionado Magazine and the 
23rd year of Tequila Aficionado!

We're very excited to announce the winners of the 2021 Tequila Aficionado 
Brands of promise Awards in this issue.

 2022 is shaping up to be a great year! We've added three more members to 
our Tasting Team as well as 3 new Influencer Partners, collectively known as 

The TequiLadies.
You'll be seeing even more changes coming soon as we move closer to our 

launch on Patreon which will enable us to start providing magazine 
subscriptions in hardcopy among many other exciting benefits. Stay 

subscribed. It's going to be a very exciting year!



On the Front Cover
Veneno Tequila

A group of Texan investors saw an opportunity in the tequila industry and 
created a relationship with a boutique distiller. They found a taste unique to 
their palettes and wanted to share it with the world. There, the inspiration 

was created - Veneno. www.venenotequila.com

https://www.venenotequila.com/
https://www.venenotequila.com/


On the Inside Cover
Kah Tequila

KAH bottle design and spirits celebrate Día de los Muertos (Day of the Dead), 
the 3,000 year-old Meso-American traditional holiday in remembrance of 
deceased loved ones. While the bottle captures the enduring tradition, the 

Tequila inside of it is worthy of the celebration. www.kahtequila.com

https://www.kahtequila.com/
https://www.kahtequila.com/




O U R  L A T E S TREVIEWS

See them all at 
www.TequilaAficionado.com

Las Perlas Raicilla de Costa 

Pi Blanco Tequila 

Pi Reposado Cristalino Tequila 

Los Sundays Coconut Tequila 

Los Sundays Reposado Tequila

Los Nahuales Joven Mezcal 

Mi Tierra Reposado Tequila 

Mexicat Agave Spirit 

Raramuri Reposado Sotol 

Raramuri Cristalino Sotol 

Raramuri Joven Sotol 

Mi Tierra Anejo Tequila 

Salt Chocolate Tequila 

Ron Libertad Blanco Mexican Rum 

Veneno Reposado Tequila 

Blasfemus 7 Year Agave Spirit 





COMING UP

Premiering on YouTube January 1 
Coming to TequilaAficionado.com 

throughout January 2022

Tequila Aficionado NOM List
Carrera Reposado Tequila
Curamia Blanco Tequila 
El Gran Jubileo Tequila
Patsch Reposado Tequila 
Todd Mayville Catador Course
Final Exam
Open Bar Interview: Juan de Leon
Carrera Blanco Tequila 
Blowfish Anejo Tequila 
Senor Rio Tequila
Blowfish Blanco Tequila 
Blowfish Reposado Tequila
Carrera Anejo Tequila 
Chula Vista Blanco Tequila 
Chula Vista Reposado Tequila
Espolon Tequila
Inspiro Luna Blanco Tequila
Los Hermanos 1978 Reposado
Tequila
Mitre Joven Mezcal 
Suerte Tequila

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




2021 Tequila Aficionado Brands of Promise Awards Results 

Balam Costa Raicilla--100% Agave rhodacantha (Chico Aguiar). 45-47.7% ABV; 90-
95.4 proof 

Balam Sierra del Tigre Barro Raicilla--100% Agave Inaequidens (Lechuguilla). 43.8% 
ABV; 87.6 proof 

Balam 7 Anos Extra Anejo--Agave rhodacantha (Chico Aguiar). 43% ABV, 86 proof. 

 

Las Perlas Raicilla de Costa--Rhodacantha/Angustifolia (amarillo y verde) (GOLD) 

1 

Agave Spirit, Mexico, Raicilla, 40% ABV/80 Proof 
 Mexicat (GOLD) 

Agave Spirit, Raicilla, Artesanal 
 

(GOLD)
 

(GOLD)
 

(GOLD)

Agave Spirit, Raicilla, Artesanal, Medley, 48% ABV/96 Proof 

 
Blue Agave Spirit, Mexico 

 Dos Volcanes (GOLD) 

Agave Spirit, Mexico, Packaging 
 Dos Volcanes (GOLD) 
 Mexicat (SILVER) 

Agave Spirit, New Zealand, 40% ABV/80 Proof 
 TeKiwi 100% Blue Agave Spirit (GOLD) 

Agave Spirit, Australia, 44% ABV/88 Proof 
 Black Snake AsP Reposado (GOLD) 

Blue Agave Spirit, United States, Organic, 40% ABV/80 Proof 
 Western Reserve Distillers Blanco (GOLD) 
 Western Reserve Distillers Reposado (GOLD) 

Agave Spirit, United States, Packaging 
 Western Reserve Distillers (GOLD) 

Bacanora, Blanco, Artesanal, Gateway, 40% ABV/80 Proof 
 Vinateros Blanco (GOLD) 

Bacanora, Packaging 
 Vinateros Blanco (GOLD) 

Sotol, Chihuahua, Artesanal, Joven, 44% ABV/88 Proof 
 SotoMayor Blanco (GOLD) 

Sotol, Durango, Artesanal, Joven, 45% ABV/90 Proof 
 Sotol Salvaje Blanco (GOLD) 



2021 Tequila Aficionado Brands of Promise Awards Results 
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Sotol, Chihuahua, Artesanal, Joven, Abocado, 45% ABV/90 Proof 

 Sotol Coyote con Vibora (GOLD) 

Sotol, Chihuahua, Artesanal, Joven, 48% ABV/96 Proof 
 Oro de Coyame Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Ensamble, 46% ABV/92 Proof 
 Bruxo #4 Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Tobala, 48% ABV/96 Proof 
 Prolijo Tobala Blanco (Joven) (GOLD) 

Mezcal, Oaxaca, Artesanal, Medley, 48% ABV/96 Proof 
 Animas Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Método Antiguo, 52.4% ABV/104.8 Proof 
 Método Antiguo Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, 45% ABV/89 Proof 
 Prolijo Blanco (Joven) (GOLD) 

Mezcal, Oaxaca, Artesanal, Tobala, 46% ABV/92 Proof 
 Bruxo #5 Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Barril, 46% ABV/92 Proof 
 Bruxo #3 Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Medley, 47.5% ABV/95 Proof 
 Alipus Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, 46% ABV/92 Proof 
 Bruxo #1 Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Madrecuixe, 48% ABV/96 Proof 
 Prolijo Madrecuixe Blanco (Joven) (GOLD) 

Mezcal, Oaxaca, Artesanal, 42% ABV/84 Proof 
 Local Joven (GOLD) 
 Popol Vuh Mezcal Joven (SILVER) 

Mezcal, Oaxaca, Artesanal, Ensemble, 42% ABV/84 Proof 
 Lejana y Sola Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Tobala, 42% ABV/84 Proof 
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Ready-to-Drink, Packaging 

 Hecho Tequila Soda (GOLD) 

 Popol Vuh Mezcal Joven [Artesanal; Tobala] 42% ABV, 84 proof (GOLD) 

Mezcal, Oaxaca, Artesanal, Medley, Gateway, 40% ABV/80 Proof 
 Bruxo Edicion X Joven (GOLD) 

Mezcal, Oaxaca, Artesanal, Espadin, Gateway, 40% ABV/80 Proof 
 San Cosme Joven (GOLD) 
 Convite Esencial (SILVER) 
 Maximo Twenty-First Century (BRONZE) 

Mezcal, Oaxaca, Artesanal, Medley, Pechuga, 46% ABV/92 Proof 
 Bruxo #2 (GOLD) 

Mezcal, Packaging 
 Animas (GOLD) 

Mezcal, Value 
 Maximo Twenty-First Century ($32- $34) (GOLD) 
 Convite Essencial ($39-$40) (SILVER) 

Non-Agave Spirit, Mexico, Pox, 40.5-42.2% ABV/81-84.4 proof 
 SigloCero Pox (GOLD) 

Non-Agave Spirit, Mexico, Rum, 44% ABV/88 Proof 
 Ron Libertad Dorado (GOLD) 
 Ron Libertad Blanco (GOLD) 

Non-Agave Spirit, Mexico, Sangrita 
 Sangrita Castiza (GOLD) 

Ready-to-Drink, 100% Agave Tequila, Margarita, 12.5% ABV/25 Proof 
 Cutwater Mango Margarita (GOLD) 

Ready-to-Drink, 100% Agave Tequila, 5% ABV/10 Proof 
 Hecho Tequila Soda (NOM 1459) (GOLD) 

Ready-to-Drink, Mixto Tequila, 7% ABV/14 Proof 
 Ranch20 Spirits Ranch Water (GOLD) 
 Ranch20 Spirits Classic Margarita (GOLD) 



 Kostiv (NOM 1500) 
Casa Mexico (NOM 1455) 
Baja Billy (NOM 1499) 
Aguila Superior (NOM 1123) 
Mico (NOM 1107) 
Lalo (NOM 1468) 

Azteca Azul (NOM 1610 [see reposado; different NOM]) 
Espero Blanco (NOM 1551) 
Masuave Blanco (NOM 1124) 
Buendia Blanco (NOM 1438) 
Dos Primos Blanco (NOM 1603) 
Comisario Blanco (NOM 1529) 
Kah Blanco (NOM 1472) 
Pacheco 1988 (NOM 1439) (BRONZE) 
TCapri (NOM 1584) 
Rooster Rojo Blanco (NOM 1472) 
Mala Vida Blanco (NOM 1588) 
Kapena Silver (NOM 1468) 
El Jefe Blanco (NOM 1438) 
Kokoro plata (NOM 1604) (PLATINUM) 
13 Colonias (NOM 1499) 
La Mala plata (NOM 1460) (SILVER) 
Cabal Blanco (NOM 1480) (GOLD) 
Mi Tierra Silver (NOM 1473) 
De-Nada Blanco (NOM 1414) 
El Bandido Yankee Blanco (NOM 1107) 
Los Sundays Blanco (NOM 1438) 
Juan de Leon Blanco (NOM 1500) 
Pi Tequila (NOM 1439) 
CasaRica (NOM 1424) 
Don Anselmo (NOM 1424) 
Dos Cuernos (NOM 1522) 

2021 Tequila Aficionado Brands of Promise Awards Results 
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Tequila, Industrial, 40% ABV/80 Proof 

 Dahlia Reposado Cristalino (NOM 1489 Destileria Leyros) (NOT RATED) 
 Casazul Tequila (NOM 1489 Destileria Leyros) (NOT RATED) 
 Prospero (NOM 1437 Casa Don Roberto) (NOT RATED) 
 Enemigo (NOM 1489 Destileria Leyros) (NOT RATED) 

Tequila, Industrial, Blanco, Infused, 34.5% ABV/69 Proof 
 Pina Loca Pineapple Tequila (GOLD) 

Tequila, Blanco, 40% ABV/80 Proof 



Salt Tequila (NOM 1558) 

13 Colonias (NOM 1499) 

 El Hijo de Mis Amores (NOM 1438) 
Mijenta Blanco (NOM 1499) 134 (SILVER) 

2021 Tequila Aficionado Brands of Promise Awards Results 

 Kostiv (NOM 1500) 
Casa Mexico (NOM 1455) 
Mico (NOM 1107) 
The Bad Stuff La Mala (NOM 1460) 
Volcan de Mi Tierra (NOM 1523) (PLATINUM) 

Azteca Azul (NOM 1456; no longer listed [see blanco; different NOM]) 
Aguamiel (NOM 1438) 
Masuave Reposado (NOM 1124) 
Rayador Cutwater Reposado (NOM 1110) (BRONZE) 
Anger Mgmt Reposado (NOM 1468) 
Kah Reposado (NOM 1472) 
Comisario Reposado (NOM 1499) 
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Tequila, Joven

 

 
Tequila, Blanco Rosado 

 

(GOLD) 

Tequila, Reposado, 40% ABV/80 Proof 
(GOLD)

 
Tequila, Blanco, Infused, 35% ABV/70 Proof 

 Los Sundays (NOM 1438) (GOLD) 

Tequila, Blanco, Infused, 40% ABV/80 Proof 
 (GOLD) 

CasaRica (NOM 1424) (GOLD) 

Tequila, Blanco Suave, Aged in Wine Barrels, 40% ABV/80 Proof 
 Juan de Leon Blanco Rosa (NOM 1500) (GOLD) 

Tequila, Blanco Suave, Aged in Multiple Wine Barrels, 40% ABV/80 Proof 
 CaliRosa (NOM 1459) (GOLD) 

Tequila, Blanco Suave, Triple Distilled, 40% ABV/80 Proof 
 Masuave Blanco (NOM 1124) (GOLD) 

Tequila, Blanco Suave, 40% ABV/80 Proof 
 818 Blanco (NOM 1137) (GOLD) 

Tequila, Blanco, Tahona, 40% ABV/80 Proof 
 Aguila Superior Tahona (NOM 1123) (GOLD) 

Tequila, Blanco, Triple Distilled, 40% ABV/80 Proof 
(GOLD) 

�
�

�
�
�
�
�
�
�
�
�
�
�
�



 Rooster Rojo Reposado (NOM 1472) 
Mala Vida Reposado (NOM 1588) 

Hiatus Reposado (only) (NOM 1137) 
13 Colonias (NOM 1499) 
PaQui reposado (NOM 1545) 
Cabal reposado (NOM 1480) 
Mi Tierra Reposado (NOM 1473) 
De-Nada Reposado (NOM 1414) 
Veneno Reposado (NOM 1443) 

Los Sundays Reposado (NOM 1438) 
Corrido Reposado (NOM 1499) 

El Hijo de Mis Amores (NOM 1438) 
CasaRica (NOM 1424) 
Don Anselmo (NOM 1424) 

 Kostiv (NOM 1500) 
Casa Mexico (NOM 1455) 
Mico (NOM 1107) 
Masuave Anejo (NOM 1124) 
Kah Anejo (NOM 1472) 
Comisario Anejo (NOM 1529) 
Rooster Rojo Anejo (NOM 1472) 

Rayador Cutwater Anejo (NOM 1110) 

2021 Tequila Aficionado Brands of Promise Awards Results 
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(GOLD)

(BRONZE) 

(SILVER) 

 
Tequila, Reposado, Organic, 40% ABV/80 Proof 

 El Sativo (NOM 1480) (GOLD) 

Tequila, Reposado, Rested in Wine Barrels, 40% ABV/80 Proof 
 Juan de Leon Reposado (NOM 1500) (GOLD) 

Tequila, Reposado, Blended, 40% ABV/80 Proof 
 818 Reposado (NOM 1137) (GOLD) 

Tequila, Reposado, European/Mexican Bottling, 35% ABV/70 Proof 
 Derechito Reposado (NOM 1459) (GOLD) 

Tequila, Reposado, Single Barrel, 40% ABV/80 Proof 
 Cayeya Single Barrel Reposado (NOM 1424) (GOLD) 

Tequila, Reposado, Multi-Barrel, 40% ABV/80 Proof 
 Mijenta Reposado (NOM 1499) (GOLD) 

Tequila, Reposado, Cristalino, 40% ABV/80 Proof 
 Pi Tequila (NOM 1439) (GOLD) 

Tequila, Anejo, 40% ABV/80 Proof 
(BRONZE)
(GOLD)



 Kah
 Cayeya Single Barrel Reposado 
Comisario 
Corrido 
Baja Billy 
Casa Mexico 
Aguila Superior 
Lalo 
Mijenta 
Buendia 
Masuave 
Dos Hermanos 
Pacheco 1988 
Rooster Rojo 
Mala Vida 
El Jefe 
Mi Tierra 
Pi Tequila 
CasaRica 
Don Anselmo 

 PaQui Anejo (NOM 1545) 
Cabal Anejo (NOM 1480) 
Mi Tierra Anejo (NOM 1473) 
Corrido Anejo (NOM 1499) 

El Hijo de Mis Amores (NOM 1438) 

 Hotel California (NOM 1545) Blanco, Reposado, Anejo 

2021 Tequila Aficionado Brands of Promise Awards Results 
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�
�
�
�
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Tequila, Legacy, 40% ABV/80 Proof 
�

(SILVER)

(PLATINUM) 

 
Tequila, Anejo, Organic, 40% ABV/80 Proof 

 El Sativo (NOM 1480) (GOLD) 

Tequila, Anejo, Aged in Wine Barrels, 40% ABV/80 Proof 
 Juan de Leon Anejo (NOM 1500) (GOLD) 

Tequila, Anejo, Aged in Multiple Wine Barrels, 40% ABV/80 Proof 
 CaliRosa (GOLD) 

Tequila, Extra Anejo, 40% ABV/80 Proof 
 Pacheco 1988 (NOM 1439) (GOLD) 

Tequila, Extra Anejo, Rested in Wine Barrels, 40% ABV/80 Proof 
 Juan de León Extra Anejo (NOM 1500) (GOLD) 

Tequila, Packaging 
(GOLD) 
(SILVER) 
(BRONZE)
(HONORABLE MENTION) 

(GOLD) 



 Hotel California (NOM 1545) 

 Espero Blanco ($24-29.99, 1L bottle) 
Azteca Azul blanco and reposado ($23-$28) 

Mi Tierra [B,R,A] ($29; $33; $39) 
Hotel California [B,R,A] ($32; $34; $39) 

Los Sundays [B, R, I] ($32.95 - 39.95) 

2021 Tequila Aficionado Brands of Promise Awards Results 
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Tequila, Legacy, Packaging 
�
 
Tequila, Value 

(GOLD) 

 
Tequila, Legacy, Reposado, Rare, 40% ABV/80 Proof 

 El Tequileno Reposado Rare (NOM 1108) (GOLD) 

(GOLD) 
(SILVER) 

(BRONZE) 
(BRONZE) 

�
�
�
�
�
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Cleo Rocos 
AquaRiva Tequila 

Actress, comedienne, narrator, pop music collaborator, singer, producer, writer, world

traveler, radio announcer, book author, and tequila brand owner. Those are just a few 

of Cleo Rocos’ credentials. 

Best known for her years as 

a sidekick on the BBC’s 

beloved Kenny Everett 

Television Show, she is 

often compared to Lucille 

Ball for her beauty, wit and 

business acumen. 

Her circle of friends range 

from kings of comedy, 

queens of countries, princes 

of industry, and girls of 

spice. 

Learning from a prized 

friend and mentor, Tomas Estes Tequila Ocho, she established The Tequila Society in the 

UK, and launched her own AquaRiva tequila in 2012. 

This Tequila Boss Lady pulls no punches when it comes to 100% agave tequila. Here, 

she shares her views. 

Mike Morales 

http://www.cleorocos.com/index.html
http://www.cleorocos.com/index.html
https://en.wikipedia.org/wiki/Kenny_Everett#The_Kenny_Everett_Television_Show_.28BBC_1981-1987.29
https://en.wikipedia.org/wiki/Kenny_Everett#The_Kenny_Everett_Television_Show_.28BBC_1981-1987.29
https://en.wikipedia.org/wiki/Kenny_Everett#The_Kenny_Everett_Television_Show_.28BBC_1981-1987.29
http://tequilaaficionado.com/?s=Ocho&x=12&y=11
http://www.thetequilasociety.co.uk/
http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
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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 Industry? 

Everyone assumes that because Tequila is a male dominated industry that I

would have to 

face challenges. I love men and working with them. I have always been treated
with 

great respect and my thirst for knowledge willingly nurtured by everyone that I

have met. In fact in 2009 I was recognized by the CNIT with a coveted award,

presented to me at 

the annual Dia del Tequilero, in Guadalajara. A great honour. 

I love the people in the tequila industry. I spend a lot of time in Mexico and I have

never 

encountered any negative experiences as a woman. 

The tequila industry is cool and some of the coolest people in it are older than

your 

grandparents and can show you how to really party. 

It is well recognized that people live long and happy lives in this industry. 

How have you been able to change things within the Tequila Industry? 

I have been able to change things extensively in the UK, turning around the

negative 

misconceptions by relentlessly explaining the dramatic difference between mixto
and 

100% agave tequilas and encouraging people to actually give tequila another try. 

I actively get the tequila message out to a much wider audience through my

career in 

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

If you are a woman who can bring something to the tequila industry and have a real 

passion for it then there are great opportunities as there are equally for men. 

Most people are not aware that women have a more sensitive and accurate palate than 

men. It is a fact of nature. Many more women are now top tasting and spirits profile 

experts throughout the wine and spirits industries. 

What facets of the Tequila 
Industry would you like to see 
change? 

The most important facet to change 

is to implement legislation 

demanding the clear labeling 

Mixed Tequila [mixto] as 

“MIXED” or even “Tequila 

FLAVOURED.” 
 

Mixed tequila is generally only 

51% agave tequila and not the “real 

deal.” 

This lack of label clarity is highly 

confusing for the new consumer and detrimental to the tequila industry. 

The experience of drinking “Mixed” Tequila is why most people think that they hate 

tequila. 

It is unfair to the producers of 100% Agave brands to have to constantly battle to re-

educate consumers due to this lack of label clarity. 

Do you approve of how tequila brands are currently marketing themselves? 



4 

Each brand obviously has their own marketing strategy. We all know that good 100%

agave tequila is to be sipped and enjoyed. 

The versatility of this incredible 100% agave spirit is having a profound influence on 

cocktails globally and is now the favourite spirit of top bartenders. 

I do not agree with promoting rounds of inferior mixed tequila shots to customers to 

shoot down in one go. This gives Tequila a bad reputation. 

I always warn against any drink having to 

be consumed ice cold or in one go. No 

one needs to drink like that unless they 

are going to have a limb removed without 

an anesthetic. 

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 have been very welcomed and totally 

embraced by the Tequila Industry. 

I have created my own multi award 

winning brand, AquaRiva Tequila and I 

have only experienced good will and 

encouragement all the way. 

If you have a true passion, a desire for knowledge and to work with this glorious spirit, 

there are no barriers. 

I love working in this industry. It’s crammed with enthusiastic people, family traditions 

and amazing characters. 

The tequila industry is very much a way of life but not as you know it. 





Our Tasting Team
@DiniusDave

@the.liquid.collaborative.la

@todd.mayville

@austintequilaconnoisseurs

https://www.instagram.com/todd.mayville/




Our Tasting Team

@9Teen84

@tequilasensei

@jaysagave
 

@EZDrinking





Our Tasting Team

@Timberelk

@Felipe.De.Herida

@MattMetras

@twotontahona





The Tequiladies
Join Heidi, Marissa and Mireille every Tuesday 

evening on Instagram for their live show! 
www.instagram.com/thetequiladies
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Are There Additives in Your Favorite Tequilas? 

Use this foolproof hack to know for sure 

By Mike Morales 

The current uproar about the deliberate use of aroma and flavor additives in many new
and mainstream tequila brands on the market has caught a fever pitch. 

 
Tequila aficionados worried about what goes into their bodies, and the lack of

transparency 
displayed on all tequila labels, has left many concerned consumers scratching their
heads. 

According to the official normas (the rules and regs) of tequila production, a certain small 
percentage of coloring, aroma and flavor enhancements are permitted. 

They are used primarily to maintain consistency of the tequila brand from lot-to-lot. In addition, 
these enhancements must be safe for human consumption. That’s the law. 

However, the level of this small percentage--and whether they are even allowed to be used in 
blanco tequilas—is often left open to interpretation by the distillers and chemical engineers in 
charge of maintaining this consistency. 

And, here’s the kicker--the brands using enhancements don’t have to divulge this information. 

It’s like asking KFC what the exact percentage is of their secret blend of eleven herbs and spices. 

How can you tell if your favorite tequilas have additives? We’ll show you how to know for sure. 

But let’s get something straight, right now: 

Controversy 

Additives and flavor enhancements are allowed 
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There’s an app for that 

Use this foolproof hack to judge for yourself 

So, how can you tell for sure if your favorite tequilas have additives? 

You don’t have to be a scientist, a master distiller or a chemist to use this one simple,
non- scientific approach to test whether your favorite tequilas are on PEDs. 

If you’ve read this far, you’re probably a seasoned and experienced consumer catador
(tequila taster). Or maybe you’re a noob but you’ve done some research on your own. You
may have even used the app once or twice. 

 
But what if your favorite tequilas aren’t on the app’s approved list of additive free brands

and 
distilleries? Does that make them automatically tainted with fake flavors and perfumes? 

Of course not! 

There’s been a recent endeavor taken on by a popular app developer to uncover which tequila 
distilleries and brands are using these legal enhancements. Those that are found to be additive-
free are bestowed a seal of approval. 

It’s a noble and worthy cause that should be applauded and supported by more tequila distilleries 
despite the fact that it is not a sanctioned initiative by the Consejo Regulador del Tequila (CRT), 
the governing body of the Tequila Industry. 

Participating distilleries do so only on a voluntary basis. That means that factories that actively 
use additives in their tequilas can refuse to opt in. 

By the same token, those distilleries that do not utilize additives are also free to abstain from 
cooperating. 

Both types of factories prefer to protect their secret proprietary records, recipes and methods of 
operation from invasive and often hours long investigation. 



3 

All you need to be is curious and have the proper glassware. Bonus if you’re a bit lazy about 
washing your glasses, too. 

The next time you pour yourself a sip or two of your favorite tequilas, enjoy them as you 
normally would. If you’re sipping several brands and expressions at one sitting, use separate 

glasses for each one. 

When you’re finished, instead of washing your glasses, let them sit out on your bar or kitchen 
counter to dry overnight, unless you have cats. Then, you know where to hide them. Trust me 
on this. 

And that’s it! 

This final step will make you breathe a sigh of relief or hang your head in shame. In either case,
your senses will reveal the truth about your favorite tequilas. 

Before you reach for your morning coffee or tea, examine the glasses you used the night
before. Look at them...smell them. What do you detect? 

 
Are there definite wood notes from whisky or bourbon barrels? How about French oak? Are 
they subtle or strong? Do they smell like cotton candy, powdered sugar or candied oranges? 

If the scents you noticed smell as if you’d just poured yourself another round, chances are your 
favorite juice is juicing. 

If you were sipping on blanco tequilas and you recognized a faint vanilla or coconut aroma for 
instance, something’s definitely fishy. 

Warning 

The Morning After 
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Why this works 

Now you have two choices 

You can either break up with your favorite tequila and dump it down the drain or keep it
and pour it over your breakfast pancakes. 

 
Either way, we won’t judge you. 

### 

The flavor, aroma and coloring additives used in tequila making are manufactured by global 
companies that supply every industry imaginable: from big name cosmetic companies to 
publicly traded food producers. 

These international corporations have influenced our perception of what sea foam green should 
look and smell like to the flavor and color of your favorite blueberry Pop Tarts. 

These expensive additives are highly concentrated, more so than they were even five or ten years 
ago. A little goes a long way. 

And they always—always—leave clues on your glass. 

Mike Morales is Master Catador of Tequila Aficionado Media. He is an Agave Spirits 
Consultant, Amazon Bestselling author, co-creator of the Consumer Catador Course, Tequila
teacher, Mezcal mentor, Cigar smoker, and Cat daddy. 

http://tequilaaficionado.com/
https://www.amazon.com/dp/B094FCBBH3/ref=dp_kinw_strp_1
https://amzn.to/2Y4b8DG
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Artisanal Mezcal in Oaxaca 25 Years Hence:
No Two Batches are Different 

By Alvin Starkman 

Not to scare the bejesus out of mezcal aficionados, but the industry must be careful as the 

popularity of the spirit 

skyrockets, so as not to 

lose one of its hallmarks, 

that is the uniqueness of 

every lot distilled. We still 

hear and read that no two 

batches of (artisanal) 

mezcal are the same, and I 

for one continue to tout this 

aspect of Mexico’s iconic 

alcoholic beverage. But 

with each passing year of 

the spirit’s skyrocketing 

popularity, with each new 

entrant into the export 

market, and with 

maintaining healthy profits 

a major motivator for most in the business, the industry runs a risk of no longer being able to 

promote the spirit by using the adage. Here’s why. 

We must begin with four premises: 

 Corporations, large or otherwise, and many individuals with substantial resources, each 

wanting to enter the mezcal business is motivated by profit more so than altruism; 

 Increasing production often requires greater efficiency; 
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 Efficiency of the steps in production, from growing agave right through to the last stage 

in arriving at a distillate of the desired ABV, increases profit while at the same time 

results in standardization of the spirit’s nuances, intentional or not; 

 Many of the umpteen factors dictating that no two batches of true artisanal mezcal are the 

same are admittedly miniscule, but with cumulative impact. 

Bacardi Limited, purportedly the largest privately held family-owned spirits company in the

world with a portfolio of more than 200 brands and labels, is now reportedly in the mezcal

business having begun an association with a traditionally artisanal brand; individuals closely

associated with The Coca-Cola Company are purportedly now in the mezcal business; and, large

beverage producers and distributors are fishing to purchase successful artisanal brands of the

spirit. 

Over the last few years small traditionally artisanal mezcal brands have been under pressure to 

increase production beyond the capabilities of their associate palenqueros and their families. 

They have two choices: increase efficiency through altering means of production and tools of the 

trade through at least a modicum of industrialization; or, find additional palenqueros with whom 

to associate, and keep all working at maximum capacity without yielding to the alternative. A 

few entrants into this new burgeoning marketplace have opted for the latter, but many use the 

former approach. Best to not name names, especially regarding those brands which have moved 

towards industrialization over the past decade or so; it’s enough to comment on the issue with 

my clients within the context of discussion about the diminution of quality. 

The foregoing is not to suggest that there is anything wrong with ardent entrepreneurs making or 

distributing mezcal, or those of more modest ilk attempting to maintain or increase market share 

and profit. The examples are merely a precursor to explaining the movement towards greater 

standardization of product from batch to batch and contextualize it. And the following constitutes 

only a few of the plethora of factors threatening our perception that “no two batches are the 

same.” Let’s look at a couple of these explanations relating to each of agave growing, cooking, 

crushing, fermenting and distilling. 

Growing 
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Agave angusifolia Haw, usually referred to as espadín, is the most common specie of the

succulent used in Oaxaca to make mezcal. It grows in a wide diversity of climatic regions,

relatively large and relatively fast, taking an average of eight years to mature. Many subsistence

farmers grow it and then sell it to palenqueros. Since many such campesinos simply cannot 

afford to wait close to a decade to turn their land into money, in between the rows of maguey

(agave) they plant cash crops such as corn, beans, squash, alfalfa and garbanzo. Each crop affects

the soil in a different way, thereby impacting the growth of the plant, ultimately influencing the 

flavor of the end result, 

mezcal. Some farmers 

grow different crops 

from year to year, 

distinct from what their 

neighbors do. The point 

is that the flavor of the 

mezcal made from one 

field of agave is 

necessarily different 

from that which comes 

from another. 
 

With the growth of the 

industry, more large 

plots of land are being 

put under cultivation by 

palenqueros and their 

brand owners who want to grow only agave, and grow it fast. They don’t need the money cash 

crops bring in, and don’t need that land to grow the vegetables for their own survival. 

Accordingly, they do not plant in between the rows of agave for fear of taking away nutrients 

from the maguey; and they continually weed. This results in greater standardization of the agave, 

and ultimately leads to less variation in their mezcal from batch to batch. 
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Two additional factors relating to agave growth viz. flavor consistency are: (1) with more

cash infused into mezcal production, the greater the likelihood that the producer will

strive to invest in land closer to his palenque with soil of similar quality since it is in the

same region and easier to access, and; (2) rather than use natural mulch and fertilizer

each of which varies in character 

from truckload to truckload, he will use a single, specified chemical product which will

result in consistency of growth, and, ultimately flavor of his mezcal. 
 

Cooking 

Some palenqureos are now moving away from using typical in-ground airtight ovens in

which 

they had traditionally baked their piñas over firewood and rocks. Steaming in a sealed
brick 

room or iron chamber provides greater efficiency, and, consistency of flavor at the end of

the 

day. These new “industrialists” crank up the fuel to a set temperature for a pre-
determined period 

of time. In their younger years, as they had learned from their fathers, grandfathers and

great 

grandfathers, they would put the firewood in the oven, then the rocks, then the bagazo,
then the 

piñas, then cover it all up, ultimately with earth. Of course there are broad variations on

the 

theme from producer to producer, but the point remains; no two batches of mezcal
produced in 

this way were the same because they never used the same exact amount of firewood

and often 

the specie of log differed from bake to bake, the temperature at which they baked was
essentially 

unknown and of course varied, and some piñas would always get charred more than

others 

despite best efforts for consistent baking of the raw material in the oven. Type of
firewood 

employed, baking temperature, degree of doneness, all ultimately impact flavor, and it’s

never 
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Fermenting 

The aforementioned subsidy program also discounts the cost of purchasing wooden fermentation 

vats (tinas), the size and composition of which is selected by government or its agents. Again, 

this leads to standardization. Artisanal producers have traditionally purchased their vats based on 

price, not necessarily the type of wood used in their fabrication. What you ferment in impacts 

flavor. The character of the wooden slats joined to make the tinas changes over time. 

The program also 

provides a 1,000 liter 

stainless steel container, 

which while presumably 

intended for storing 

mezcal, can also be 

adapted into a 

fermentation tank. If it’s 

wood, natural yeasts 

relied upon for airborne 

fermentation live in the 

wood, and they 

continuously change. Not 

so with stainless steel, at 

least not to the same 

extent especially if 

stationed in a controlled 

environment. 

Traditional wooden tinas are seldom more than 1,000 liter capacity. As business dictates greater 

production, much larger vats of stainless steel become normative, and flavor is more controlled, 

either by design or default. 

Well water and mountain spring water are frequently used in fermentation. The character of the 

water is never the same. There is a worsening water crisis in Oaxaca, with some villagers in 



6 

mezcal producing regions having been without water in their wells for a year or more. Much

more so than a decade ago, we now find mezcal production facilities with water filtration 

systems whereupon a certain quality of water is trucked in, then further standardized through

filtration prior to being added to the sweet, baked, crushed agave. 

Distilling 

Temperature at which distillation occurs impacts mezcal quality. With both traditional copper 

alembic and clay pot distillation, firewood is employed as the fuel, and as such temperature is 

determined by skill, that is an art form. If it’s burning too hot, water is doused on the flame, and 

if not hot enough more firewood is added. And batches are small, as little as 70 liters at a time 

using clay pots, and perhaps an average of 300 liters for copper alambics. 

Our previously artisanal palenquero now employs a relatively sophisticated multi-chamber still, 

and a column still, fueled by either firewood or fossil fuel, at his option. Another nearby 

palenquero has outright switched to fossil fuel. The movement away from firewood on the one 

hand ensures an arguably environmentally cleaner burn, and there is no concern with 

deforestation, yet on the other it provides a less variable end result; just crank it up to the desired 

temperature where it stays if you are so inclined throughout the entire distillation. 

Ancestral and traditional palenqueros usually rely on knowledge and experience gained through 

generations of family mezcal distillers to determine the “cuts,” that is for example how to adjust 

and reduce the ABV of the “head and body” by adding back the “tail” of the distillation. And the 

end result is always a little different. Big business, or little business wanting to ensure a brand 

following, now more than before is reluctant to leave the cuts to their palenquero associates. 

Hence, while taking off the tail may be left to the distiller, they are achieving greater 

predictability by using distilled or filtered water. 

And so, even if there is still variability in the face of all of the foregoing “advancements” and 

more, simply by virtue of the fact of wanting to fill even as little as a container (let’s say 9,000 

bottles at 750 ml) for export, thus producing a batch of 6,750 liters of the same quality is a 

change from artisanal mezcal production and export a decade ago. Just keeping up with volume 

strongly suggests greater standardization. And this is without even considering the use of 

autoclaves and diffusors in the industry. 
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Furthermore, regretfully many producers and brand owners are concerned with public 

perception, leading to attempting to outwardly produce a sterile production environment. Take 

for example the use of a wire mesh dome over even traditional wooden fermentation vats, indeed

keeping out bees and other insects during susceptible times of year. All that enters into the vat

impacts ultimate flavor, of course once again stressing the minutiae of variability. 

It all adds up! There’s nothing wrong with improved efficiency nor sterility nor profit driving 

mezcal production, all of which of course more broadly paints mezcal’s popularity, and yes, 

often improves the economic lot of artisanal mezcal distillers. But there’s a cost which should 

not be overlooked or underestimated. 

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




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




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



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





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 

Humberto
Ojeda Casa
San Matias 

Biography: 

I am responsible for the development and implementation of the global commercial plan 

for Casa San Matías tequila, which 

includes the marketing strategy for 

all our brands. 

Throughout my management, and 

in cooperation with my team, we 

have launched successful brands 

such as: San Matias Cristal, 18-

month-old crystalline añejo; San 

Matias Tahona, our first 100% 

handmade tequila with the 

complete family of blanco, 

reposado and añejo; and San 

Matias Gran Reserva Blanco, 

100% agave tequila made with a 

selection of our best agave reserve, distillation in Copper and steel, and rested 10 days in 

French oak barrels. 

Over 5 years, we have managed to grow our presence in more than 10 countries, 

including England, France, Germany, Italy, Russia, Denmark, Japan, Australia and 

Canada, as well as the USA and Mexico. 
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Within our brand portfolio we have positioned Tequila Pueblo Viejo as one of the best

selling brands in Mexico according to ISCAM Información Sistematizada de Canales y

Mercados. 

Biografía: 

Estoy encargado del desarrollo e implementación del plan comercial global para tequila 

Casa San Matías, donde se incluye la estrategia de marketing para todas nuestras marcas. 

A lo largo de mi gestión y en conjunto con mi equipo hemos lanzado marcas exitosas 

como: San Matias Cristal, añejo cristalino de 18 meses; San Matias Tahona, nuestro 

primer tequila 100% artesanal con la familia completa de blanco, reposado y añejo; San 

Matias Gran Reserva Blanco, tequila 100% de agave con una selección de nuestra mejor 

reserva de agaves, destilación en Cobre y acero, y con un descanso de 10 días en barrica 

de roble francés. 

A lo largo de 5 años hemos logrado cultivar nuestra presencia en más de 10 países como 

Inglaterra, Francia, Alemania, Italia, Rusia, Dinamarca, Japón, Australia y Canada, 

además de EE UU y México. 

Dentro de nuestro portafolio de marcas hemos logrado posicionar a Tequila Pueblo viejo 

como una de las marcas más vendidas en México según ISCAM Información 

Sistematizada de Canales y Mercados. 

What is your current position in the agave spirits industry? 

I’m the CCO Chief Commercial Officer of Casa San Matías. 

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

Soy el CCO Director Comercial de Casa San Matías. 

What made you choose the Agave Spirits industry? 
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I was invited to a job interview for the company more than 5 years ago. I wasn't sure

about switching to agave spirits, but the reason I chose to be in this project was Carmen

Villarreal, the CEO of Tequila Casa San Matías. 

In the interview, she expressed her passion for the company and the brands she directs. 

She showed me the ethical values of a company that is struggling to have a special place 

in the industry with products made by a 100% Mexican family with heart. 

Joining this family has 

been one of the best 

decisions I have made. 

¿Qué te hizo elegir la 

industria de los Agave 
Spirits? 

Me invitaron a una 

entrevista de trabajo para la 

empresa hace más de 5 

años. No estaba segura de 

cambiar a los espirituosos 

de agave, pero la razón por 

la que elegí participar en 

este proyecto fue Carmen 

Villarreal, directora 

ejecutiva de Tequila Casa San Matías. 

En la entrevista, expresó su pasión por la empresa y las marcas que dirige. Ella me 

mostró los valores éticos de una empresa que está luchando por tener un lugar especial en 

la industria con productos fabricados por una familia 100% mexicana de corazón. 

Unirme a esta familia ha sido una de las mejores decisiones que he tomado. 

How has the industry changed since you’ve become involved in it? 
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It has changed a lot. I have had to witness the purchase of tequila and important brands 

by foreign investors. 

When I began, the price of the agave was stable, but I’ve witnessed how the price 

increased until it reached $28 pesos per kilo today. 

This has forced us, as an industry, to be more creative in our marketing. It has 

encouraged us to be more innovative in our products so we can be relevant in the tequila 

market. 

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

Ha cambiado mucho. He tenido que presenciar la compra de tequila y marcas importantes 

por parte de inversores extranjeros. 

Cuando comencé, el precio del agave era estable, pero he sido testigo de cómo aumentó 

el precio hasta que llegó a $28 pesos por kilo hoy. 

Esto nos ha obligado, como industria, a ser más creativos en nuestro marketing. Nos 

impulsó a ser más innovadores en nuestros productos para que podamos ser relevantes en 

el mercado del tequila. 

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

I see agave spirits as one of the most important drinks in the world. 

We have seen its consumption grow year after year, along with the opening of new 

markets in Europe, Asia, Africa and Austrlia. This makes me think that agave drinks will 

take an important role in the taste of consumers worldwide. 

I also see other Mexican agave drinks selling in the rest of the world, such as Bacanora 

and Sotol. 

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

Veo a los espirituosos de agave como una de las bebidas más importantes del mundo. 
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Hemos visto crecer su consumo año tras año y la apertura de nuevos mercados en Europa,

Asia, África y Austria. Esto me hace pensar que las bebidas de agave tendrán un papel

importante en el sabor de los consumidores de todo el mundo. 

También veo otras bebidas mexicanas de agave vendiéndose en el resto del mundo, como 

Bacanora y Sotol. 

Do you approve of 

how brands are 
currently marketing 

themselves? 

I believe that each 

brand and each 

distillery has its own 

personality, its own 

DNA. Each brand 

has creatively chosen 

how to sell it in the 

market. 

It is not that anyone 

is right or wrong, but 

trying to gain 

attention in a market 

as competitive as 

tequila is increasingly complex. 

Companies have to innovate in the way of marketing to be able to get the attention of 

consumers. 

¿Aprueba cómo las marcas se comercializan actualmente? 
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Creo que cada marca y cada destilería tiene su propia personalidad, su propio

ADN. Cada marca ha elegido creativamente cómo venderlo en el mercado. 
 

No es que alguien tenga razón o esté equivocado, pero tratar de llamar la

atención en un 

mercado tan competitivo como el tequila es cada vez más complejo. 

Las empresas tienen que innovar en la forma de comercialización para poder

llamar la 

atención de los consumidores. 

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? 

The agave spirits industry is one of the most exciting, interesting, challenging and

fun 

industries that exists. Waiting 7 to 9 years for the agave plant to be ready to start
the 

process indicates just how complex and exclusive it is to be able to market a

drink like 

this. 

For example: an extra-aged 6-year-old tequila requires a wait of almost 15 years,

from 

start to finish, which makes it something unique and extraordinary. 

Entering this industry has been one of the best decisions I have made in my

professional 

life. 

¿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?
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Entrar en esta industria ha sido una de las mejores decisiones que he tomado

en mi vida profesional. 

 

Connect with Humberto Ojeda Lozano online at http://bit.ly/hojedalozano 

http://bit.ly/hojedalozano
http://bit.ly/hojedalozano
http://bit.ly/hojedalozano






Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/


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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