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On the Front Cover
Sunora Bacanora

Produced and distilled using only artisan methods, Sunora Bacanora is 
carefully hand-crafted in small batches to assure it meets the high standards 

set forth by its original makers. It’s been handed down from generation to 
generation and is exclusively made using a seven-step process.

Learn more about the Original Outlaw Spirit at www.sunorabacanora.com

https://www.sunorabacanora.com/
https://www.sunorabacanora.com/
https://www.sunorabacanora.com/
https://www.sunorabacanora.com/


Now Availa
ble at

Amazo
n

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


Summer
is
Coming!

Lisa Pietsch
LA JEFA, TEQUILA AFICIONADO MEDIA

May is my favorite month! 
Between Cinco de Mayo, Mother's 
Day, and my own Birthday, it's a 
great time. Let's not forget that 
May ushers in summertime and 
ever so many opportunities for 

Margaritas, Palomas and sipping 
by a campfire.

 

 

 

 

 

If you haven't seen the Special
Cocktail Issue of Tequila

Aficionado Magazine, now might
be the time to check it out for

ideas for your summer
celebrations.



Tattoo Tequila
Tequila made by artists… NOT ACTORS 

tattootequila.com

https://www.tattootequila.com/
https://www.tattootequila.com/
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Agave Spirits
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RUBEN LOPEZ 

FOUNDER & CHAIRMAN OF AMIGO BRANDS LLC 

MAKERS OF SUNORA BACANORA 

 

I was born in Ciudad Obregon, Sonora Mexico. My family left for the United States when I was 
4 years old as my parents sought a better economy for their family. I spoke zero English when 
my siblings and I started school in the US. With a hard work ethic instilled in the children, we 
prospered and eventually settled in St. Louis, Missouri, due to my father’s job transfer. My 

 

Biography:
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I am the Founding Partner & Chairman of Amigo Brands LLC which is the owner of the Sunora
Bacanora line of agave products. We are a startup just entering our third full year of selling three
award winning products. We started from literally zero. Just a concept and a vision to bring a
traditional spirit that was over 300 years old to agave spirit lovers. We now offer Sunora 
Bacanora Blanco at 84 Proof, a wonderful Cream de Bacanora Mocha, and a great tasting Cream
de Bacanora Pineapple Colada, both of which are 30 Proof. 

formative years were spent in Missouri where I earned a bachelor’s degree in Business 
Administration from the University of Missouri-St. Louis. 

In 2016, a relative in Sonora introduced me to the mysterious world of Bacanora. In January 
2017, for five consecutive days we toured around the beautiful state of Sonora visiting many of 

the 35 municipalities authorized to produce Bacanora exclusively from the Agave Pacifica plant, 
native to the Sonoran desert. We were introduced to countless passionate, interesting people at 

17 different distilleries. This was accomplished through the kindness and dedication of the 
Bacanora Regulatory Council whose job it is to promote the Bacanora industry. On the tour we 

saw firsthand the dedication and hard work used to produce the secret of Sonora -- Bacanora! At 
that time, what was a very local, cottage industry had the potential to become a significant part of 

the agave spirits category by getting to the lips of many Mexican and American drinkers that had 
never heard of Bacanora. 

We knew it would be a challenge and uphill climb to get the Bacanora category and our Sunora 
brand off the ground. I gathered up a group of talented individuals with a variety of experiences 
from across many segments of the spirits industry and we quietly started developing the brand, 
website, legal footprint, recipes, suppliers and so forth. By March of 2018 we made our first 
shipment and Sunora Bacanora become a reality. In 2019, we entered the San Francisco World 

Spirits Competition where our Sunora Bacanora Blanco was awarded the prestigious Double 
Gold Medal, our Mocha Cream de Bacanora earned a Gold Medal, and our Pineapple Colada 
Cream de Bacanora earned a Bronze Medal. In total we have won 21 awards from the top tier 
tasting competitions. 

What is your current position in the agave spirits industry? 
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Speaking specifically of the 
Bacanora industry in Sonora, 
I believe that through our 
leadership as the ‘first-mover’ 
of magnitude has inspired 

many people to enter the 
Bacanora market after our 
numerous trips, newly created 
relationships, personal visits 
with families that carry the 
Bacanora tradition, our 
team’s expertise, and the commercialization of our products both in the US and Mexico. My 
hope is that we become the ‘fire-starter’ for a new wave of Agave Pacifica products and are seen 
as a leader not just from a category perspective but also relative to sustainability and working 
conditions/pay for those in the industry. I believe that we have a responsibility to lead and in the 

‘right’ way. 

What made you choose the Agave Spirits industry? 

Having been born in the state of Sonora and with many family members still residing there, I saw 
two opportunities. One to introduce the world to a wonderful spirit made from a unique agave 
native to the deserts of Sonora. And second, to help create steady, good paying jobs for those less 
fortunate who face the same 
circumstances which caused 
my family to leave Mexico 
years ago. 

How has the industry
changed since you’ve
become involved in
it?
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My primary advice is to maintain the highest quality control levels and to stay true to the artisan 
practices. Sounds simple, but that is truly it – focus on quality and process – the rest will fall 
into place in due time. 

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

I believe the world is ready for this previously unknown secret from Sonora which we lovingly 
prepare with traditional methods for the public. I believe we are a few years behind mezcal but 

moving in the right direction. 

Do you approve of how brands are currently marketing themselves? 

Yes, I agree with most of the strategies emerging from the local Bacanora producers with their 
approach in Mexico and as they begin to export. As more economic resources become available, 
I believe we will see more brands and more ‘messaging’ in the marketplace for Bacanora. Right 
now, everyone in the category will be best served by growing Bacanora as a category first and 
battling over share later. We have spent significant amounts of capital promoting not just our 
brand, but also Bacanora both in the US and Mexico as we engage consumers about a new option 
within agave spirits. 

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?

Publisher’s Note: 

Ruben was gracious enough to be the first to answer additional questions that delve into 
personal life, environmental issues and more. His answers are well worth reading! See below… 
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PART TWO – RUBEN LOPEZ 
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How did you begin your career? 

How long have you worked in this industry? 

How did you become interested in this field? 

What are your main responsibilities at Amigo Brands? 

This is the start of my 5th year in the spirits industry. 

In early 2017, we did an exploratory visit across a vast swath of the state of Sonora (which is
about the same size as the state of Nevada) and that cemented my early reactions to the concept
and decided this project had not only merit, but significant financial opportunities. 

My main responsibilities as the Chairman are to partner with our CEO in the development
of our strategic plan, developing annual marketplace strategies, monitoring consumer
response and 
sales results ultimately leading to financial reviews and future budget setting. Our CEO,
Patrick Quinn, is now taking lead on our US market approach and strategic
implementation as my focus and daily efforts are shifting towards Mexico where we have
an agave farm growing Agave Pacifica, a distillery which is just weeks away from its first
day in operation and we are working to expand our sales reach across Sonora and other
surrounding Mexican states. 

When one of my relatives from Sonora first spoke to me about Bacanora back in 2016, I was
immediately intrigued by the history and culturally rich back story of this spirit which has been
produced for over 300 hundred years and this all occurred in the land of my birthplace. For lack
of a better term, Bacanora has been like “moonshine” for the past 90 years following its 
prohibition and even once it was legalized it has remained a very local business with hundreds of
brands selling 20 or 50 or 100 cases a year to their neighbors and such. Believe it or not, 
Bacanora is barely known in Mexico outside of the state of Sonora except amongst agave 
aficionados. So, I was instantly charged up by the possibilities to get this category going and
driving economic change in my homeland. 
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Which has been more valuable in your career, your education or your experience? 

My experience has unequivocally been the most valuable aspect of my career coming from
spending months and months in Mexico meeting and working with the people that carry the
traditions of growing Agave Pacifica (the agave plant that is exclusively used for this spirit), of
Bacanora distillation/production and the marketing/selling of this 300-year-old spirit. Though my
formal education has helped shape my business mind, the vast majority of my growth has come
from the experiences of being surrounded by the successful seasoned veterans who make up our
team and those I have met across the industry. But, speaking of education, we have started
building training programs created by highly experienced Bacanora players that will be utilized
by our staff to teach distributors, retailers and consumers about the uniqueness of Bacanora and
why it is NOT tequila. 
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What do you like most about your work? 

What is a typical day (or week) like for you? 

How does your job affect your general lifestyle? 

What do you wish you’d known before joining the industry? 

What steps would you recommend one take to prepare to enter this field? 

The last 18 months have been mostly focused on Mexico where we purchased, planted over
21,000 Agave Pacifica plants, built a distillery, and obtained all the necessary licenses to
produce, sell and export Sunora Bacanora. 

Quite simply - the satisfaction that comes over me when a consumer tries one of our
products, loves it and immediately asks where they can buy them. 

Since I believe wholeheartedly that this industry has tremendous potential and is barely in its
infancy, I hope that others are drawn to its growth opportunities for more unique brands that can
thrive in the Bacanora space. My advice is to invest the time in traveling to Sonora, meeting
with the regulatory personnel whose job it is to promote Bacanora (plus, they are well educated,
accessible, experienced and passionate about the category) and visiting with distillers and
growers to see the vast differences in approaches and techniques that can be deployed in
distilling Agave Pacifica to become Bacanora. 

Early on I knew it was going to require a lot of time, travel, and sacrifice. I try to keep in touch
with family friends and loved ones through technology plus frequent visits home. The last 
eighteen months have required months-long stays in Mexico to ensure that our farm and 
distillery are constructed with the highest attention to quality and detail whilst also building
relationships with Sonorans so that they see our intentions and commitment is to them and future
success. 



9 

My goodness – there are so many rules and regulations that I had no awareness of prior to my
entry. I wish that I had known there would be so many intricacies to what looks like a simple
business, but some lessons can only be learned by jumping in with both feet and living through
the trial and error that comes with such a leap. 

Be ready for long days, be ready to collaborate almost constantly, make every minute of travel in
Sonora or whatever market you are in worth every minute. And most importantly - we are a
start-up so be ready for anything and never utter “that is not my job” (smile) 

 
The spirits world should know the Bacanora industry as a whole is getting better organized, more 
standardized and that more commercialized plantations of agave are launched virtually every 
week. This is going to be a significant category and continue the torrid growth of agave-based 
spirits. 

What advice do you have for someone who would like to work with you? 

What current issues and trends in the field should people know about/be aware of? 
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We launched our brand as a super-premium product and the quality + taste profile we offer is
unparalleled. Our goal is to establish Sunora Bacanora as the standard bearer for high-quality
Bacanora products brought to market. From this foundation, we aim to add Reposado, Anejo,
Extra Anejo and Cristalino marks to give consumers a variety of ways to enjoy the Sunora brand
with subtle taste and aroma differences that display the character of our traditional production
methods. We are very excited about the potential products that we will be able to create based
on our tests with a variety of barrel types and their prior contents. We want Sunora Bacanora to
become the brand that tequila, scotch or bourbon drinkers become avid consumers of due to our
aroma, taste, and finish. 

Speaking specifically to my experiences in Mexico, the amount of change in such short order is
amazing. When I made my first trip to Sonora in 2017 there was limited interest from many
farmers in growing Agave Pacifica and the support of government officials came from the few
with any knowledge of Bacanora. Since then and with our moves to increase planting + working
to find more local partners to grow agave, the excitement is growing and those who earlier were
sitting on the fence are jumping on board. Government officials are taking note with a 
commitment to supporting the Bacanora industry and working to ensure proper regulations and
necessary funding are there to drive success. 

Our culture at Amigo Brands has its roots in being a team. We share a common goal of growing
this category and bringing economic success to Sonora. Though we have the bank account of a
start-up, a small staff, and managed to survive the perils of COVID, we are a happy lot with high
energy and a commitment to excellence. We aim to be true to the cultural traditions of Bacanora 

What is the culture like at your company? 

How has the industry changed since you started? 

What are your long-term goals for your brand? 
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but to do so with modern efficiencies that are nice to the environment and safe for our
workers. We compete hard and care harder. 

I believe that we are on a path to establishing a successful and prosperous new category within 
the agave spirits industry through consumer education around the qualities of Bacanora and
gaining broader distribution. We will see an increase in the number of financial investors willing
to take the risk of entering a business that was literally commercially non-existent five years ago.
And the end, I believe this category has the potential to surpass mezcal adoption in the USA
thanks to our consistency and appealing taste profile. 

 

Where do you see the industry going in the future? 
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How are you consciously practicing sustainability? 

Do you remember the first tequila you ever had? If so, what was it? 

Is there a place in the world that you feel most represents who you are? 

Actually, two places at a near 50:50 blend – Sonora, Mexico and St. Louis, Missouri. Sonora is
where I was born and its culture was a significant part of my formation and with all the family
still residing there it still feels like “home” … but St. Louis because of its hard-working ethos
that drew my parents there along with the fact that I raised my three daughters there and they all
still call it “home” today as it is a great place to have a family. 

One of our primary objectives since we started planting and distilling has been “how can we do
this ‘cleaner’ and ‘safer’ than traditional practices”. We would like to be the most eco-friendly
Bacanora producer with worker safety protocols far beyond local requirements. I like to think of
what we are doing as “modernly traditional” (or whatever the proper moniker for this would be 

) – from targeted micro-feeding and micro-watering at each plant versus wasteful broadcast 

fertilizing + watering, to composting in the idle spaces between agave rows for soil regeneration
and preparation for the next crop to reside there + weed control (yes – no herbicides), relying
solely on beneficial insects for pest control (yes – no pesticides) by fostering their success,
choosing farm locations that will be less likely to suffer mildew, blight, etc. (to avoid fungicide
use) and using trimmings/dead wood from local commercial fruit and nut trees to fire our ovens.
We are also coordinating with Bat Conservation International to engage agronomic practices that
allow agave plants to go to bloom and provide nectar for migrating bats. 

From a safety perspective, our distillery deploys equipment and tools to aid in the loading of the 
fire pits + their heating/fire management, using mechanical means to fill and empty the pits of 

Unfortunately, I do not recall the brand of that first tequila I ever had. And probably for good
reason as tequila was not then what it is today. At the time, I thought it was cool to lick the salt,
suck the lime and shoot the tequila with a Budweiser to chase it (as I am from St. Louis after all). 
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the agave pinas (where traditionally people would climb ladders into a hot pit and throw heavy,
bulky pinas up to ground level risking burns or motion injuries). And finally, relieving donkeys
of the monotonous task of walking for hours in a tight circle to roll the stone to crush the cooked
agaves by deploying modern crushing equipment fueled by steam created by the heat from our
fire pits and wood trimmings. 

Underground ovens and pot stills will be the base of our operation rooted in tradition to produce 
the purest replication of what has been made for the past 300 years but surrounded by agronomic 

practices and production tools that leave the smallest possible environmental footprint. 

All told, we know and believe that caring for Mother Earth and the people working it is the only 
way to ensure that we have a future – and a successful one at that!!! 
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What are you most grateful for? 

What do you wish people better understood about you? 

What’s one of your favorite memories about agave spirits? 

What show would you binge-watch if you had time, and why? 

 

Does your brand give back or volunteer with any organizations? 

I am not a TV watcher so I have not a clue what I’d even binge-watch. 

That I strive to be a man of integrity who wants to help the world become a better place. 

The health and success of my three daughters, my health and that Covid-19 vaccines were
discovered and brought to bear in such short order as I cannot fathom what the world would be
like without them. 

Despite our limited coffers, we do our best to support Beyond the Call and other local 
organizations in our communities that serve those in need. As mentioned earlier, our long-term
goal and a primary objective of our company is to create new, well-paying jobs to improve the
economy of Sonora and with our eventual profits to be in position to support charitable 
organizations focused on serving those in need. 

Seeing the agave plants growing larger and prospering in our company’s fields with their pups
(the baby plants that emerge from maturing plants) popping out of the ground which we can then
plant on other parts of our farm preserving our rootstock and ensuring consistency in our pina’s
flavor. 
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What are you currently reading? 

What are you working on right now that Tequila Aficionado could help you with? 

 “Extreme Ownership: How U.S. Navy Seals Lead and Win” by Jocko Willink. 

My primary focus right now is on educating consumers, retailers and distributors (and even
government officials) about the existence of this agave spirits sub-category called Bacanora. We
love the help of Tequila Aficionado and its readers to help get the category off the ground in the
USA by trying our and other company’s products. And, if you love them like we do, then tell ten
friends who will try and tell ten friends. Next thing you know, Bacanora will have wheels like or
better than mezcal driving new job creation in Sonora and bringing more profits to retailers and
distributors … plus, happy mouths of those that imbibe Sunora Bacanora. 



Tequila Carrera
Preserving the traditional ways of making tequila since 

1938 https://bit.ly/carreratequila

https://bit.ly/carreratequila
https://bit.ly/carreratequila




2022 San Diego Spirits Festival moves to La Jolla
 

13th Annual San Diego Spirits Festival Returns this 
September with Move to Premier Coastal Location at 
Museum of Contemporary Art San Diego in La Jolla

The San Diego Spirits Festival, a world-class cocktail and cultural event, is shaking things 
up for its 13th year with a move to the newly-renovated Museum of Contemporary Art San 

Diego in La Jolla (MCASD). San Diego’s annual spirits extravaganza will take place on 
Saturday, Sept. 24 and Sunday, Sept. 25, featuring unlimited cocktails from over 60 brands, 

live music and entertainment, access to MCASD’s galleries and more. 
 

“This event has grown exponentially through a community of craft cocktail and premium 
spirits lovers, and this year, we look forward to taking the San Diego Spirits Festival 

upmarket to La Jolla in this world-class museum,” said Liz Edwards, owner and founder of 
the San Diego Spirits Festival. “We’re creating an experience-driven event completely 
unique to the community, where guests can be inspired by exceptional cocktails and

spirits, exquisite art and spectacular views.”

https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTE5JmQ9YTZmMGU4YQ==.CAaIgrh5LzyenAi1p0o00Efo4ZN9a0iMqGkkSj_eO70
https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTE5JmQ9YTZmMGU4YQ==.CAaIgrh5LzyenAi1p0o00Efo4ZN9a0iMqGkkSj_eO70
https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTE5JmQ9YTZmMGU4YQ==.CAaIgrh5LzyenAi1p0o00Efo4ZN9a0iMqGkkSj_eO70


Two days, over 2,000 attendees, a multitude of brands... what are you waiting for? Join us 
September 24-25, 2022 for the 13th San Diego Spirits Festival one of the top premier events

of the beverage alcohol industry! Register Here
Don't forget to enter your products into the blind tasting Enter here

The San Diego Spirits Festival offers an upscale event that appeals to everyone from novice 
cocktail lovers and fashionistas to experienced mixology professionals and restaurateurs. 
Spirits and art enthusiasts will explore the world of whiskey, bourbon, tequila, rum, gin, 
vodka and other fine spirits, plus ready-to-drink beverages including seltzers, canned 

cocktails and more.
 

Recently opened after a two-year, $200 million renovation, MCASD is comprised of both 
indoor and outdoor spaces, offering panoramic views of the La Jolla coast throughout. The 
festival will take place on multiple levels of the museum, with the full exhibition from its 

galleries on display.

https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTI4JmQ9ZTFoM20yZw==.2ZI_MxjiS-Zfv2Sm83C61EqQ9U4z3BKfVSk3B7vJCU8
https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTI4JmQ9ZTFoM20yZw==.2ZI_MxjiS-Zfv2Sm83C61EqQ9U4z3BKfVSk3B7vJCU8
https://click.mlsend.com/link/c/YT0xOTI4NTI0MTg1MTU2NDUzNDI1JmM9eDN0NCZlPTIxMzcyMTM1JmI9OTU3MTc2OTMwJmQ9djd4MWwzcQ==.qHC-9CVGcHJqwPyikZATwZh_X8FKXWSgHbAMCunyUYs


Mijenta Tequila
A sustainable artisanal 

tequila from the 
Highlands of Jalisco. Por 
la Tierra. Por la Gente. 

Por la Vida. 
linkin.bio/mijentatequila

https://bit.ly/carreratequila
https://bit.ly/carreratequila




Pātsch Tequila
Extraordinary Tequila crafted at one of Mexico’s most 

celebrated organic & additive free distilleries. 
patschtequila.com

 

http://patschtequila.com/
http://patschtequila.com/
http://patschtequila.com/


Mezcal in the Global Spirits Market
by Alvin Gary Starkman and Spike Mafford



Mezcal in the Global Spirits Market
by Alvin Gary Starkman and Spike Mafford
 

“Spike Mafford has been a Seattle colleague since the 1980s. His photographs, shot since that era and 
continuing to date, of mezcaleros, their families, and all stages of production from field to finished 
distillate, reveal a sense of warmth and honesty. There’s a certain vulnerability displayed by his subjects
which only Spike can capture. On a recent visit to Oaxaca with Spike, watching how he interacted with 
the villagers, and their welcoming greetings, was eye-opening. Spike’s photographs are a roadmap to the 
culture of rural Oaxaca, and mezcal. They impacted my decision to finally move to Mexico! I thank and 
salute Spike for all he has contributed, through his photography, to our knowledge of mezcal and its 
makers.”
Bruce Robert Dugdale Photography

Alvin Starkman’s new, improved 3rd edition of Mezcal in the Global Spirits Market features more than
100 color photos by Spike Mafford, including a Portraits section featuring some of your favorite 
palenquer@s. Others involved in the industry are also pictured, as well as some of the departed, who are 
honored in an “In Memoriam” section.
“Alvin Starkman would never call himself a ‘mezcal expert’ – no, he is too humble to do so. But, in fact, 
he is! In his revised and expanded second edition of Mezcal in the Global Spirits Market his depth of
knowledge and on-the-ground experience vividly shines through. The book focuses on how and why
mezcal gains its complexity and nuance, and he brings these themes to life with incredible detail,
countless first-hand accounts, and a host of scientific observations. All of this brightly illuminates the
uniqueness of mezcal and why it is vastly different from any other spirit on the planet! I’ve had the good 
fortune of mezcal-touring with Alvin many times, and every time has been an intoxicating experience – in
more ways than one. While you may never have had the pleasure of one of his Oaxacan tours, this book 
will practically take you there!”
John McEvoy, author, Holy Smoke! It’s Mezcal!

“The older I get, the smarter Alvin Starkman gets. I was once one of the ‘mezcal geeks’ he refers to,
turning my nose up at wood-aged mezcals, mocking any bottle that clocked in below 45% ABV. Then the 
things I hear Alvin say, I started hearing from producers around Mexico — started seeing with my own 
eyes. Alvin writes the truth as he speaks the truth. You should go down to Oaxaca and travel with him, 
when you can. You should travel with him through this book in the meantime, to learn about the beauty of
this complex spirit that is capturing everyone’s imagination. Alvin has captured its essence in this book.” 
Lou Bank, founder, S.A.C.R.E.D., and co-host, Agave Road Trip

“Mezcal in the Global Spirits Market offers great insight into the world of mezcal and agave spirits.
Alvin has spent decades working with producers in Oaxaca and this text shows the deeper understanding
that
he's attained through these experiences. Alvin's knowledge and perspective on the industry are unrivalled,
and this provides an excellent background for anyone interested in learning more about mezcal.”
Jonny Thompson & Tyler Tadej, founders, Mezcal Reviews

Buy it now at www.sacred.mx/store/alvinstarkman

https://www.sacred.mx/store/alvinstarkman


Embajador Tequila
Award winning 100% agave 
Tequila from Los Altos de 

Jalisco, Mexico. 
www.embajadortequila.com

http://www.embajadortequila.com/
http://www.embajadortequila.com/


Siempre Tequila
Award winning, made in a small Mexican town. 

beacons.page/siempretequila

http://beacons.page/siempretequila
http://beacons.page/siempretequila


Number JUAN TeNqumilaber JUAN
Small batch. HandS mcraalfl tbeadt.c Ahw. Haradn dw icnrna
Owned by comedOiawnsn,e Rdo bny W cohmite d&ia Anlse, 

www.numberjuanwtweqwu.inlau.mcobmerjuantequ

https://l.instagram.com/?u=http%3A%2F%2Fwww.numberjuantequila.com%2F&e=ATOO_wjp8Hd4ObigtFBJOpIkkv10vwA5iWQSzWGR0wH6E_7xyRCrhBODODK5CwzI3BFGwScOD2ELXU8rZHxg-2YXWT1NLsmBqSWRgw&s=1




KAH Tequila
The Day of the Dead tequila that celebrates life. 

linkin.bio/kahtequilaofficial

https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial


Rooster Rojo
Born in Tequila. Citizen of the world. 

 roosterrojo.com

https://roosterrojo.com/
https://roosterrojo.com/




PENTA TEQUILA 
The first 100% Blue 

Agave Tequila 
blended from all 5 of 

Mexico's 
Denomination of 
Origin states. A 

vision of 5 vintners 
from Napa Valley. 

linktr.ee/pentatquila

http://linktr.ee/pentatquila


 Formerly known as 
Roger Clyne’s Mexican 
Moonshine, it was re- 

born as Canción
Tequila in 2021. 

linktr.ee/canciontequila

http://linktr.ee/canciontequila
http://linktr.ee/canciontequila
http://linktr.ee/canciontequila
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Terray Glasman

Amorada

Tequila 
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Biography 

Terray Glasman is the founder of Austin, Texas-based Amorada Tequila. 

Born in Mexico City, Terray learned the meaning of responsibility very early on. 

At age seven, she and her five other siblings moved to El Paso, Texas with their single 
mother. At eighteen, her entrepreneurial spirit drove her to establish a 
telecommunications company, Monarch Advertising, in Los Angeles, California. 

 

Tasked with supporting herself and raising a daughter, Terray quickly mastered 
independence, and what it took to operate a successful business. She ran Monarch 
Advertising for over 30 years. 

Terray also held a vision of helping others through her business efforts. This vision 
became a reality when she founded the Amorada Love Movement ALM. 

ALM is a non-profit organization targeting young women by creating scholarships and 
teaching empowerment through the support of other local non-profits and fundraising. 

https://tequilaaficionado.com/?s=Amorada
https://tequilaaficionado.com/?s=Amorada
http://amoradatequila.com/amorada-love-movement/
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Terray’s personal motto humbly strives to keep awareness to the cause
behind her brand… 

Her passion for helping others and inspiring young women is what now propels the
business model behind Amorada Tequila. 

Always keeping her Mexican heritage at the forefront of her extensive entrepreneurial 
career, Ms. Glasman decided to create an ultra-premium tequila that would appeal to a 
more sophisticated palate. 

Amorada Tequila was finally 
launched on Halloween Day 

2014, and is now available in 
over 255 stores nationwide in 

blanco, reposado, and the 
2017 released anejo 

expressions. 

Through hard work, focused 
determination and very 
positive word-of-mouth from 
consumers, Amorada Tequila 
is now garnering some well 

deserved attention by tequila aficionados everywhere.

I do not focus on the fact that it is mainly a male-dominated industry. I’ve
learned long ago to be a strong woman and have worked in a mostly male-
dominated industry before and it has never bothered me. 

“A company without purpose leaves a business without passion.” 

 

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? 
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I’m passionate about my brand and what it represents and that’s all that matters to me. 

I just keep moving forward and continue to be passionate and focused on every detail of 
Amorada Tequila. 

The only challenge I have is how to bring Amorada Tequila to the palates of people 
worldwide. 

I really can’t say that I 
have personally 

changed anything. We 
do, however, try to 

bring knowledge about 
sipping tequila rather 
than “taking a shot.” 

 
Exceptional tequila 
needs to be enjoyed 
slowly and with the 

knowledge and history 
of the brand to back it 

up. Education is 
powerful and only 
lends to the overall 
experience of a brand. 

The only change I truly care about is changing our customer’s minds as to how beautiful 
an experience exceptional tequila can bring, despite the stigma it received during the 

“mixto” era. 

I stay focused on what Amorada Tequila represents and the cause behind it. 

How have you been able to change things within the Tequila Industry? 
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I refuse to judge or criticize other brands and their marketing techniques. 

A woman in the Tequila Industry is one of the biggest trends to watch for. A 
Latina/Hispanic woman, with family ties to agave growers and tequila producers, in
particular. 

I feel that women in the tequila industry are no longer waiting on the sidelines, nor are 
they afraid to take the reins and 

produce an exceptional brand 
that was otherwise dominated 

by males. 

We’ve “given birth” to a new 
perception and understanding of 
tequila, so to speak. 

I am, however, very lucky to work with people who are as passionate as I am
about my brand and who only want to educate people about the tequila industry
as a whole. 

Real passion behind a brand. 

And when I say “real passion” I 
mean not just in marketing dollars or a love for a certain brand, but a meaningful purpose 

behind it. A cause that will change people’s lives and giving back to others. 

We’re not perfect, nor is the tequila industry as a whole, but we can always strive for 
better and that’s all that matters to me. 

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

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

What do you see as the future of women working within the Tequila Industry? 
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I can only concentrate on Amorada Tequila, one sip at a time. 

Have real passion with whatever you do and in whatever role you choose to place
yourself into. 

No doubt there will be many obstacles along the way, but stand strong and positive.

You will most likely encounter resistance along the way; this is inevitable but you will 
learn from it and it will eventually make you a stronger person. Challenges are good 

because we can learn from them and overcome. 

Remember why you started down your path and the reason behind it. 

The only faith you need is faith in yourself and the people who work next to you. 

Never, ever give up! 

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? 



The Bad Stuff
Award-winning premium tequila. 

linktr.ee/thebadstufftequila

http://linktr.ee/thebadstufftequila
http://linktr.ee/thebadstufftequila


Our Tasting Team

@nvtequila

@the.liquid.collaborative.la @austintequilaconnoisseurs

@todd.Mayville



Veneno Tequila
Houston based Hand Crafted Tequila 

www.venenotequila.com

http://www.venenotequila.com/
http://www.venenotequila.com/


Our Tasting Team

@9Teen84

@tequilasensei

@jaysagave

@EZDrinking



Anger Mgmt Tequila
100% handcrafted Blue Agave Tequila, coming from the 

high hills of Jalisco, Mexico. 
www.angermgmttequila.com

http://www.angermgmttequila.com/
http://www.angermgmttequila.com/


Our Tasting Team

@Timberelk

@Felipe.De.Herida

@MattMetras

@twotontahona





Tequila Aficionado 
May 2022
NOM List

Our Monthly NOM Lists are now available at 
TequilaAficionado.com

 
https://bit.ly/tequilanoms

 

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.

https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/
https://drinkvolley.com/


Grand Mayan Tequila 
Work hard drink better 

www.gmtequila.com

http://www.gmtequila.com/
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How to Choose a Brand of Mezcal to Buy 

By Alvin Starkman, M.A., J.D. 
 
What is your favorite brand of mezcal doing, if anything, to support the local economy of the
town(s) or village(s) where the agave distillate is being produced. Beyond purchasing product? 

Does it donate to the worthiest of Mexican charities, and if so to what 
extent? Some brands do the right thing, even some of those owned by 

celebrities believe it or not. 

Over the past decade, several times a week I have met different
mezcal aficionados (and novices to the spirit). I can perhaps
count on one hand the number of times anyone has mentioned a
brand giving back to 
either the local or broader Mexican community. The discussion
the imbiber begins is virtually always about nose body and finish,
and/or value. Sometimes there is the odd commentary about the
multi- nationals’ or movie/sports stars’ incursion into the
industry. 

Selecting what brand or expression of mezcal to buy should be 
determined by more than considering price and your own or published
tasting notes. Of course they will form part of the equation, but so 
should your knowledge and understanding of to what extent, if any, the
brand owner(s) is/are giving back to the community. 

Brand personality lies along a continuum. At one end are those 
motivated by strictly altruism (to the extent it can ever exist at 100%), and at the other
are those concerned with profit and little if anything more. I suspect that a fair number lie
towards or even hug the latter, while nary a single one is to be found at the former. But
being in a capitalist 
society suggests it’s okay to make improving one’s brand’s bottom line rather important.
But that doesn’t mean we should willy-nilly accept brands which do their best to buy bulk
agave distillate for as cheap as possible, even if part of the motivation is to benefit the end
consumer. And we 
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should reject those who do not give back to one or more segments of the community in need, by
not supporting those brands nor singing their praise, no matter what the quality of the various
expressions. If you want to continue to witness the industry thrive, that is those brands producing
ancestral and artesanal mezcal, investigate before making a purchase, or promoting on social
media or via any other means. You’ll feel better about yourself. 

So what should you do before buying? What do I mean by “investigate?” We can begin a 
groundswell in the industry, as long as we do our part. Admittedly, it may require that you depart
from your comfort zone. 

Red flags should go up, at least provisionally, regarding a product seemingly under-
priced, just 
as for the mezcal appearing to be over-priced. Does $25 USD for an espadín at 45% ABV
a 
bottle of 750 ml suggest the brand is squeezing the palenquero as much as possible to
get the best price? Does $60 USD suggest the 
brand is paying a lot and at the 
same time donating to a worthy 
charitable cause? Perhaps the 
brand is even partnering with the 
palenquero, which at least to 
some extent removes that 
inequality of bargaining power. 
The imbalance is evidenced by a 
brand owner knowing that the 
producer is in dire need of sales 
and thus he has the upper hand in 
negotiating price. The two as 
partners, on the other hand, 

suggests that as the brand 
flourishes in the marketplace, so 
does the economic lot of the 
palenquero. 
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At the Retail Level 

At the Trade Shows & Tasting Events 
At the trade shows, spirits competitions and tasting events conducted by brand owners
or third parties it should be easier to get the answers you want. If not, then there’s a
problem. Those 

When you go to your local wine and spirits store or mezcalería, ask the salesperson or better yet
manager if the brand gives to charity or does anything else to support the state or community
where the mezcal is being distilled. The answer will likely be “I don’t know.” Follow up by 
asking the person to contact the distributor to find out. Now many brands, for good reason, do 
not promote their charitable endeavors, but once asked should readily explain with details. Often
the distributor does not know although he should so as to enable him to better promote the brand.
It’s simple to give out your cel number and ask to be called once the vendor has an answer for
you. But walk out of the store without buying! The next retail outlet you attend might have the
answers you should be seeking. 
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At both of the two foregoing levels you should press for details. Get the name of the charity, the
address of the school the brand rep states it built, or water filtration plant it constructed for the
entire community. Ask if there is a partnership agreement between the palenquero and the brand
as opposed to simply an agreement fixing price per liter for the term of the contract. 

Brand websites and Facebook or other online mediums might provide the information outlining
the information you should be seeking. But as suggested earlier, many brands might be 
uncomfortable promoting their charitable giving. But some are not. Several brand owners over
the past few years have in fact asked me where they should park some of their profits in order to
help the state of Oaxaca. 

promoting particular brands should 
be armed with a lot of information 
beyond telling you how great their 
products are and a little about the 
family which produces the spirit. 
When you are then told about the 

mountain of revenue the palenquero 
is given in reply to your query, 
remember that the members of his 

family are the ones awaking at 4 am 
to harvest and staying up all night to 

distill; not the brand owner who 

lives a much more comfortable 
lifestyle. And if you are told about 
how many hands the mezcal must 
touch before landing in a bar, store 

or mezcalería (i.e the Three Tier system in the US), and thus that the brand owner makes very 
little, that is simply a way to avoid answering your pointed question. You might even want to ask 
about any belief in tithing, and have a fruitful discussion about the practice as it relates to the 
business of mezcal production and sales. 
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Epiloque 
Do your research. Be just as critical as you are of brands of clothing, shoes and widgets
which profit from the cheap labor encountered in third world or developing nation
sweatshops. 

I am not suggesting that donating to charities or partnering with the palenquero is the only way
to help nor that and one or both should be a prerequisite for supporting a brand. There are
umpteen ways. And it’s not only the brand owners who should be encouraged or even shamed
into “doing the right thing;” rather every person or business along the chain making a profit.
They should understand that perhaps helping to grow the industry at large is just not enough;
especially here in Oaxaca, one of the poorest states in the country. 

Help the agave distillate companies operating towards the ultra-capitalist end of the
continuum to understand that making their charitable nature known to the public will
ultimately cause profits 
to spike as consumers come to understand that buying the brand is a good thing. Quality
of product will remain important, and price paid will diminish as a determining factor. Or,
assist brands to rethink their business practices in order to then assist the palenqueros a
bit more than is presently the case. 

Excursions of Oaxaca 
(mezcaleducationaltours.com). 

Alvin Starkman is the author of the recently published third edition of Mezcal in the Global 
Spirits Market: Unrivalled Complexity, Innumerable Nuances. He operates Mezcal Educational 



A comprehensive journal and workbook for Mezcal 
enthusiasts to document their tasting journey complete 

with scoring worksheets and Mezcal-specific aroma 
wheel.

By Alvin Starkman with Lisa Pietsch



O U RLATEST

See them all at 
www.TequilaAficionado.com

XXX Blanco Sotol Review
XXX Reposado and Tequila Barrel 
Rested Review
Open Bar with Diego Escobedo of 3C 
Imports
Tapatio Tequila Review
Codigo Artesanal Mezcal Review
Open Bar with Mireille Olivo of The 
TequiLadies
Anger Mgmt Anejo Tequila Review 
Cantaros de Miel Blanco Tequila 
Review
88 Tequila Review
Casa Dragones Tequila Review 
Cantaros de Miel Joven Tequila Review 
Dobel Pavito Tequila Review
Drifter Spicy Margarita Review
Jurado Tequila Review
Tomas Reserva Mezcal Review
Sunbird Dragon Fruit Tequila Review 
Villa One Reposado Tequila Review 
Salvadores Espadin Mezcal Review 
Peligroso Tequila Review
Salvadores Cirial Mezcal Review



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



COMING UP

All Premiering
on YouTube May 1

Coming to TequilaAficionado.com
throughout May 2022

Madre Espadin Mezcal Review

Throwback Thursday: Paqui Tequila

Madre Espadin Cuishe Mezcal Review

Tattoo Reposado Tequila Review 

Open Bar with Santiago Barreiro of Bruxo

Mezcal 

Throwback Thursday: Amor Mio Tequila

Tattoo Anejo Tequila Review 

Otaca Plata Tequila Review 

Luna Nueva Silver Tequila Review 

Luna Nueva Reposado Tequila Review

Throwback Thursday: De La Riva Tequila

Luna Nueva Anejo Tequila Review 

Telson Blanco Tequila Review 

Desnuda Organic Blanco Tequila Review

Throwback Thursday: 512 Tequila 

Luna Nueva Tequila Branding Review

Guerra Seca Sotol Review 

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













Who's Who
in

Agave Spirits
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Martin Pazzani 

Tears of Llorona Tequila 

Biography: 

I’m a marketing and business veteran with four decades of A-list experience as a CEO, 
Chief Marketing Officer, and Analyst at consumer package goods, retail, advertising, 
management consulting, and entrepreneurial companies. 
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I joined Heublein which morphed into Diageo right out of an MBA program as a 
Marketing Analyst, which meant working on all the Jose Cuervo Tequila brands in many
roles for thirteen years as the brand grew from 250,000 cases to over 2 million cases. 

I rose to be VP Marketing for Cuervo, Smirnoff, Famous Grouse, Black Velvet, 
Inglenook, Almaden and many others. 

The Heublein / Jose Cuervo era remains one of the most rewarding of my career. The 
partnership we had with Grupo Cuervo and Juan Beckman, and the talented sales and 
marketing team we had, 
enabled us to go on this 
incredible wild ride that 

produced amazing results. 
 

That team essentially 
created professional 

volleyball, elevating it from 
an amateur sport in 
Southern California to a 

professional sport with 
world class athletes playing 

for major prize money. 
 

That team also did one of 
the first major branded 
entertainment projects, producing a feature-length movie “Side Out” where Jose Cuervo 
Beach Volleyball was one of the stars. 

We introduced Jose Cuervo Margarita Mix, took Cuervo 1800 from an afterthought to 
super-premium status; introduced Cuervo Tradicional; and set the table for Cuervo 
Reserva de la Familia, the first $100 bottle of tequila. 
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I didn’t choose it, it chose me. 

 

I am one of the Founding Partners of 
Tears of Llorona and have been 
involved with the sales and 
marketing of Tears and T1 Tequila Uno for seven years, collaborating with and 
supporting our immensely talented and pedigreed tequilero, German Gonzalez. 

I have consulted and partnered with many craft distillers and mezcal brands during this 
period as well. 

What made you choose the Agave Spirits industry? 

Countless promotions on- and off- premise rode the growing wave of interest in tequila
and margaritas as numerous Mexican restaurant chains expanded nationally. We 
positioned Jose Cuervo at the top of that wave. 

It was a rare case where the right time, meets the right brand, meets the right people, and 
everything clicked. 

Looking back to that period, and now with the perspective of having worked on six 
continents for a wide range of major companies and clients across numerous categories--
from Apple, American Express, Bally, Buick, Crunch, and Kraft to Samsung, SC 
Johnson, Tropicana, US Postal 
Service and Volkswagen--the 

Heublein / Jose Cuervo period stands 
alone as by far the most fun and the 
most rewarding. 

This is what drew me back to the 
category at present. 

What is your current position in
the agave spirits industry?
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Imagine being a newly minted MBA in 1979 and landing a marketing job working on 
Jose Cuervo when tequila was a fringe category and Jose Cuervo was a small craft brand. 

That was a wild ride. 

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

Tequila has gone from being a fringe category to becoming a mainstream major spirits 
category. 

Jose Cuervo has 
gone from being the 

unassailable top 
shelf tequila with a 

65% share of the 
category to 

becoming mostly a 
price brand, albeit a 

very large and global 
one. 

 

When my company, 
Heublein, which was 

the Cuervo importer 
and marketer, 

morphed into a 
global behemoth, Diageo, Jose Cuervo left it and went on their own at Proximo. 

Distributors went from being family-run, state by state companies, to now being larger 
and more national than the brands they distribute, changing the sales and marketing 

equation drastically. 

We used to spend millions on TV, print and outdoor advertising. Now social media is 
where the action is focused. 
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And instead of 25 tequila brands there are about 1500, and some of them are incredible,
highly crafted, hand made, excellent tequilas. 

So, what has changed? Pretty much everything! 

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

I think it will go in two directions: 

1. More cheap, low cost, un-aged mixto products that are the base for margaritas and 
other mixed drinks, and 

2. Highly differentiated, 
aged, well-crafted 
premium and ultra-
premium brands that 
continue to elevate agave 
spirits to be on par with 
single malt scotches and 

fine bourbons. 

If you are not in one of 
those two positions, you 
will need to be very highly 
differentiated in some way 
or you will be lost in the 
crowd. 

I also expect cannabis, CBD, and hemp to be one of the ways used to differentiate brands, 
and that is not at all limited to agave spirits. 

This will be rampant and will add even more clutter to the already crowded market. 

Do you approve of how brands are currently marketing themselves? 



6 

 

While it can be a blast, and quite rewarding, nothing in the spirits industry is as easy as it 
looks to an outsider. 

It’s a complicated business and can be a money pit for the inexperienced player. That 
goes double or triple for an imported product. 

Proceed with 
caution, and deep 
pockets. 

I don’t like to criticize other marketers. 

Some of what I see on social media is curious and questionable, but, sometimes big 
things come from people doing things we don’t yet understand. 

As long as people are not promoting to under-aged people and not breaking the law, I say 
go for it. 

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?
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Now Available at Amazon



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



Now Available at Amazon



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


Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/


Now Available at Amazon


