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On the Front Cover
Number JUAN Tequila

Small batch. Hand crafted. Award winning.
Owned by comedians Ron White & Alex Reymundo

www.numberjuantequila.com

Limited Edition 1 of 3000

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


On the Inside Cover
Mijenta Tequila

An award-winning sustainable artisanal tequila from the Highlands of 
Jalisco. Por la Tierra. Por la Gente. Por la Vida.

www.mijenta-tequila.com

https://www.mijenta-tequila.com/
https://www.mijenta-tequila.com/


let the Summer
Fun begin!

Lisa Pietsch
LA JEFA, TEQUILA AFICIONADO MEDIA

Welcome to the 30th issue of
Tequila Aficionado Magazine!

 
The 100 Days of Summer have

officially kicked off and it's time for 
cocktails with lots of ice and coolers 

filled with every tequila seltzer under 
the sun. And there are more and more 

tequila seltzers under the sun this 
summer than ever before. You'll read 

about a few of them in this issue. 
Also in this issue are the comedians 
behind Number JUAN Tequila. When 

you read their interviews, you'll 
understand that this isn't your usual 

tequila backed by celebrities - it's
more like the tequila backs them!

You'll see what I mean when you read 
the interviews with Alex Reymundo, 

Ron White and Rich Espe.
Summer is here, so when you head out 

to the lake or the beach, don't forget 
your tequila and your Tequila 

Aficionado Magazine. 
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Alex Reymundo 
Number JUAN Tequila 

Biography: 

Christian, Husband, Father, Comedian, Tequilero, Producer & Bringer of Joy 

My family immigrated from Acapulco, Mexico to the US when I was two in hopes of more 
opportunity. My parents provided for their 5 kids by working in hospitality, 4- & 5-star hotels. I 
remember when I was 16, my mother requested that we meet at her office to discuss where my 
life was headed. The night prior to this meeting, several of my friends & I had infiltrated a barn 
party geared for 21-25yr olds; LIVE band, booze, girls, cars, fights & lots of chaos … just a few 
of my favorite things. 
Someone had organized & pulled off this party … It was a blast. However, I found myself not 
just enjoying the mayhem but assessing the choices made by the organizers and taking notes of 
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how this could have been a much better 
party. At my meeting, I boasted 
energetically to my mother of my night 
prior and stated that; “if I could figure 
out a way to party for the rest of my 
life, I’d be the best at it.” The look on 
my mother’s face was true shock! 

I spent the rest of my early adulthood 
chasing & creating FUN while 
applying a positive attitude and my 
knowledge of the hospitality industry. I 
consider it fate that in 1987 I found 
myself bartending in a new and 
booming suburban industry … The 
local comedy club. I had stumbled into 
my comedic future while serving & 
consuming Tequila. I now have 34yrs 
of spreading laughter and speaking my mind to whoever will listen. 

My comedy specials have appeared on Showtime, Comedy Central, HBO, NETFLIX, CMT and 
A&E. I have been blessed to perform at Radio City Music Hall, The Grand Ol Opry, The Apollo, 
Shoreline Amphitheater, Deck of the USS Roosevelt & have even flown with the Legendary 
Blue Angels … Thank You Lord! 
In 2011, I once again stumbled into 

fate, this time into a family distilling 
tequila using the techniques handed 
down by their ancestors. It was 

originally my intention to simply tell 
everyone of this amazing tequila but 

when I learned it had no US 
presence … Number JUAN Tequila 
was born. 

Hospitality is at the core of 
everything I do. Now I lace it with 

my point of view and Number JUAN 
Tequila … Once again, Thank You 
Lord 



3 

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

What made you choose the Agave Spirits
industry? 

What is your current position in the agave
spirits industry? 

 

I see more & more people 
being awakened to the 
amazing process and health 
benefits of agave’s production 
and the spirit that lives within 
this spirit. I plan to keep 
spreading Joy to the World, 
JUAN bottle at a time. 
Speaking of which, Number 
JUAN is releasing a very 
LIMITED edition bottle, it’s 
an Extra Anejo, aged 118 
months in retired bourbon 
barrels; JUAN in a MILLION. 

I am an ambassador to Agave, Founder &
President of Number JUAN Tequila 

Agave chose me as a young man, I have been 
naturally drawn to agave by my heritage and 

the genuine happiness I feel for agave. I 
found my calling of bringing joy to people 
through both my stand-up comedy & 
Number JUAN Tequila, the beautiful agave 
spirit from my homeland, Mexico. For the 
record, Number JUAN is not a celebrity brand, we are two from the heart guys (Ron White & I) 
that keep finding FUN and have a knack to share it. 
How has the industry changed since you’ve become involved in it? 

Hopefully I’ve made it a little more FUN. For me personally, the change is in that I have been 
drawn even closer to both my Comedy & Tequila fans through personal activations … Real 
contact with Real People, 
there is no substitute. 
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My short & long-time goals for Number JUAN are to be relentless & sincere. I believe if we keep 
that hunger & integrity there is no way that we can’t stay excited about what we do. Even on 
the toughest of days, if you believe in what you’re doing you somehow push through. I like to 
keep a lighthearted, FUN environment about what we do, a whistle while you work approach. 
Team morale is so crucial to success while at the same time easy to lose sight of as you chase 
goals. Number JUAN Tequila will become a national brand selling over 100K cases in the next 
few years, but it is my main goal to make sure we have FUN all along the way. 

I am most grateful for the 
people / relationships that I 
have been blessed to 
encounter during my time. 
From my parents to my 
wife, kids and friends. I’m 
grateful for the opportunity 
that this nation has given
me and my certainty that 
God is real and present in 
my life. 

Bring your heart & passion or stay home. 

These bottles have been on an 18yr journey to the lucky people that get 1 of 3000. 
Do you approve of how brands are currently marketing themselves? 

Just as in my comedy career, I stay focused on what I am doing, not the thoughts or practices of 
others. I answer to myself these questions regularly; Is it real? Is it from my heart? If the answer 
is yes, then God will continue to bless my path. 
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? 

What are you most
grateful for? 

What are your long-term goals for Number JUAN Tequila? 



Veneno Tequila
Houston based Hand Crafted Tequila 

www.venenotequila.com

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


Sunora Bacanora
Blanco Review 

By Lisa Pietsch 

You may have heard that Bacanora used to 
be illegal. It was Mexico’s version of 
moonshine for over 100 years. It’s only 
recently become legal again (1992) and, I 

must say, I’m happy the families who made 
it continued in secret to keep the craft alive! 
Sunora Bacanora is the most well known of 

the now legal bacanoras being distributed in 
the United States and proudly calls itself the 

“original outlaw spirit”. 

Sunora Blanco is clear and pristine to the 
eye. On the nose, there’s a wisp of smoke 
on green agave (agave pacifica). I find the 
nose particularly pleasing, like the call of a 
distant campfire. 

On the palate, Sunora Blanco pops with 
green agave pacifica, a touch of fennel, tart 
citrus like grapefruit, and the earthy flavors 

that tell the tale of a tahona-made spirit. The 
finish isn’t overly long and fades midway. This is a bright, delicate sipper. 

As Jim Johnston said in our Sipping Off the Cuff episode on Sunora Blanco, I want this in a 
Paloma. If you garnished that paloma with a round of grilled grapefruit – pure heaven! 
The pairing possibilities for this amazing spirit are endless. I would absolutely recommend 
pairing it with a smoked gouda or charcuterie. If you’re looking for a good marinade for grilling 
chicken, Sunora Blanco and a squeeze of grapefruit juice would be delicious. 

Be sure to read next month when I spill on a secret spirit the folks at Sunora are working on to 
elevate the spirit of bacanora even higher. 



Sunora Bacanora
The Original Outlaw Spirit™ 
Distilled in Sonora, Mexico 

Made with 100% Agave Pacifica 
www.sunorabacanora.com

 

https://l.instagram.com/?u=https%3A%2F%2Fwww.sunorabacanora.com%2F&e=ATMBCmrDaPtl3EZ9z_UqxCgRmDu9d5QzH02dDnPKVI3tDgQSyX5HODUAA1Qaty1XT_B2HClisANVsOTtxfahiQ&s=1
https://l.instagram.com/?u=https%3A%2F%2Fwww.sunorabacanora.com%2F&e=ATMBCmrDaPtl3EZ9z_UqxCgRmDu9d5QzH02dDnPKVI3tDgQSyX5HODUAA1Qaty1XT_B2HClisANVsOTtxfahiQ&s=1






BLOOD 
ORANGE 

MARGARITA
 

2 oz El Rey 
Reposado Tequila 
½ oz Dry Curaçao 
¾ oz Fresh Blood 

Orange Juice
½ oz Fresh Lime 

Juice
¼ oz Agave Nectar 
1 Dash Fire Bitters 
Rub a lime slice on
the outside edge 
of your glass and 
tap in some salt

to rim it. Add all 
ingredients to a 
shaking tin and 

then add ice.
Shake well and 
strain over ice. 
Garnish with a 
blood orange 

slice.
 



Mijenta Tequila
Releases Anejo 

By Lisa Pietsch 

2160 Bottles of Mijenta Añejo Gran Reserva 
have recently been released. This expression 
of the award-winning tequila is aged for 18 
months in a combination of four different 
barrels: American oak, French oak, acacia, 
and cherry wood. 

Maestra Tequilera, Ana Maria Romero Mena, 
who you will have read all about in From Babes to Boss Ladies and should know from the 

definitive Tequila Aroma Wheel is the genius behind this brand. “We developed a unique 
approach to create Mijenta Añejo Gran Reserva that makes it unlike any other aged tequila. The 

process begins by allowing the tequila to mature in American white oak barrels before it is 
transferred to French oak barrels, which begin to develop its flavor profile and texture. Further 

aging in acacia barrels enhances the body while adding a light herbal and citrus note before the 
final two months are completed in cherry oak casks—as opposed to the more traditional sherry 

casks—which enhances the fruity notes. 
Importantly, Mijenta tequila never includes 

additional sweeteners or flavors—its taste 
profile comes entirely from the agave, 

traditional distillation methods, and time spent 
maturing to perfection.” 

 

We haven’t had the pleasure of Mijenta Anejo 
yet, but we have reviewed the Blanco and 
Reposado expressions to our collective 
delight. You can find those reviews at 

TequilaAficionado.com: https://bit.ly/mijenta 

https://bit.ly/mijenta
https://bit.ly/mijenta
https://bit.ly/mijenta


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

Jalisco, Mexico. 
www.embajadortequila.com

http://www.embajadortequila.com/
http://www.embajadortequila.com/
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Ron White 

Number JUAN Tequila Tequila 
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Biography: 

What made you choose
the Agave Spirits industry?

What is your current position
in the agave spirits industry?

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

 

I am the co-founder of Number 
JUAN Tequila 

I am first a stand up comedian, 
but I’ve made some movies as 
well. I feel proud of all my work 
but I’m most proud of the 
respect my fellow comics have 
for me. I’ve made a lot of 
friends and had a lot of fun 
along the way. Most of my dear 
friends have been so for more 
than 20 years. I like that. 

 

I’ve wrestled with many forms of alcohol. In my early years I drank a lot of tequila. Then, for 
many years I had a love affair with scotch. But when my old friend Alex Reymundo and I were 
down in Mexico drinking for fun, 
we discovered a little distillery 
making great tequila with no U.S. 
presence. It wasn’t long before I 

realized the difference in how much 
better I felt the next morning when 

drinking tequila. You could say I 
did it for the health plan. 

 

I have no idea how it used to be, all 
I know is that I’m in it now, so look 
out everybody Tater is in the house! 
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Is there anything you’d 
like to say to people who 
may be contemplating 
entering and working in 
the agave spirits industry
in one form or another?

Do you approve of how 
brands are currently 
marketing themselves? 

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

banner. 

 

I hope you’re ready to try 
and out fun me, Alex 
Reymundo and Team 
JUAN ! You will lose! 

I wish everybody had to come 
forth honestly about how old 
their agave plants are before 
they harvest. I don’t like that 
they can cut corners and hide 
behind the 100% agave 

? 

I see people discovering the 
benefits of feeling better the 
next day after a fun night. I see 
them all - instead of feeling 
morose - wanting to dance and 
F#%! 



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


Cancion Blanco Tequila 
Review 

“It's surreal, sublime, manmade and divine 
It's the moonshine…” 

By Lisa Pietsch 

This little number, out of NOM 1472, has been 
around for years. You might even call it a classic. 
Cancion Tequila is the new incarnation of Roger 
Clyne’s Mexican Moonshine Tequila. With the 
increased popularity of American Moonshine, 
indie rocker Roger Clyne decided it was time to 
sing a new song and Moonshine became Cancion. 

My first taste of this tequila was with Roger Clyne 
and the Peacemakers, on their tour bus behind 
some ice house in Texas. No matter what glass 
you use, you can’t miss the crystalline shine of 
this blanco or it’s legs. In fact, Roger is quite 
proud of them. Referring to Master Distiller, 
Arturo Fuentes (Nom 1472), Roger comments 
“Arturo loves those legs!” 
Cancion Blanco has a bright agave nose 
shimmering with citrus notes. Like Clyne’s music, 
this blanco isn’t pretentious. You’ll taste the 
sparkle of green agave and the lightest of citrus 
notes when it hits your tongue and you’ll want to 
savor it for a while. This blanco has a sensual 
medium finish that will leave you feeling a 
glimmer of warmth. 
Whether you’re looking for a shooter, a sipper, a 
Paloma or a Margarita, this one still sings. 
No matter what name it goes by, like the song 
says, 



Grand Mayan Tequila 
Work hard drink better 

www.gmtequila.com

http://www.gmtequila.com/
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Limited Edition Tesla Tequila Was There and 
Gone in a Flash 

By Lisa Pietsch 
Add this one to your treasure 
bottle wish list, folks! There 
was a limited run of 420 
numbered bottles of Tesla 
Tequila, each packaged with 
two sipping glasses and sold 
at $420 each. Never let it be 
said Elon Musk isn’t a kidder. 

According to Tesla, “the 
exclusive, small-batch 
premium 100% agave tequila 
añejo is made from 
sustainably sourced highland 

and lowland agaves. Aged for 
15 months in French oak 

barrels, Tesla Tequila features a dry fruit and light vanilla nose with a balanced cinnamon pepper 
finish. Each hand-blown glass bottle is uniquely engraved 1 through 420 and comes with a 
matching glassware set and two polished metal stands featuring a brushed T logo. Best enjoyed 
as a sipping tequila.” 

Product Details 
• 40% ABV / 750mL 
• Nom 1438, Destiladora del Valle de Tequila, S.A. de C.V. 
• Produced by Nosotros Tequila 
• Distributed by Speakeasy Co. 
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Find out more about Nosotros (and Tesla) Tequila at https://www.nosotrostequila.com/ 

Unfortunately, we didn’t get a bottle of Tesla Tequila for our Tasting Team, but we’ve got a 
pretty good idea of the quality. Tesla Tequila was produced by the young geniuses at Nosotros 
Tequila and I, for one, thought that brand’s blanco and reposado were stellar – definitely worthy 
of Elon Musk’s endorsement. Check out our reviews of Nosotros Blanco and Reposado 
expressions here: https://bit.ly/tequilatesla 

According to Nosotros Tequila, the ultra-premium Tesla expression is a 15-month French Oak 
barrel-aged añejo tequila that is an age continuation of their reposado. Nosotros Añejo is 

described on their website as featuring a dry fruit and light butterscotch nose with a balanced 
cinnamon-pepper finish. 

And lastly… 

“This exclusive, handcrafted bottle pays tribute to sustainable energy and recalls the myth of the 
origin of tequila. Legend has it that years ago, a lighting bolt sent from the heavens struck an 

agave, releasing and cooking it's juice to make tequila. 
Thank you for tequila, electricity.” 

https://www.nosotrostequila.com/
https://www.nosotrostequila.com/
https://www.nosotrostequila.com/
https://bit.ly/tequilatesla
https://bit.ly/tequilatesla


Siempre Tequila
Award winning, made in a small 

Mexican town. 
beacons.page/siempretequila

http://beacons.page/siempretequila
http://beacons.page/siempretequila
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Jaclyn Jacquez
Don Cuco Sotol 

By Mike Morales 

Jaclyn Jacquez considers herself an , of sorts. 

Adelitas were female solders soldaderas who were a vital force during the Mexican 
Revolution in the early 1900s, fighting alongside men. As President of Don Cuco Sotol, 
she spearheads a sixth generation company producing a spirit steeped in 800 years of 
history. 

Born in Albuquerque, New Mexico, and raised in El Paso, Texas, and Chihuahua, 
Mexico, this charming but fierce warrior woman is more than armed with a masters 
degree in International Business from the American College of Switzerland. Under her 

adelita

http://www.doncucosotol.com/index2.htm
http://www.doncucosotol.com/index2.htm
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The sotol industry had played a major role during Mexico’s revolutionary times just as 
the women called ” Adelitas” did during that period. Now its challenge, and my 
challenge, is to revolutionize everyone’s cocktail with this spirit. 

My heritage is from Chihuahua and I, too, carry that northern revolutionary spirit within 
me. I don’t think I’ve made a change in this industry, yet, but Sotol is a revolutionary 
drink and I’m just part of its heritage. 

I just happen to be the “Adelita.” 

leadership, the company trademarked its brand name, exported it first into New Mexico, 
and now, into New Zealand where it is gaining the attention of bars and restaurants 
specializing in serving handcrafted Mexican spirits-based cocktails. 

In an industry where the image and story behind a spirit is crucial for its marketing 
success, Jaclyn and the entire Jacquez family, staunchly refuse to stray from their 
artisanal roots. Opting instead to concentrate on honoring their culture and way of life in 
the Sonoran Desert, they have managed to capture its essence inside every bottle of Don 
Cuco Sotol. 

As I related to author, Tom Barry, in his stellar article “A Sotol Story” it may be bad 
form to quote oneself, but I’ll do so here, “There is no mistaking that Don Cuco Sotol is 
produced–handcrafted, micro-distilled–and lovingly brought into the market by the 
Jacquez family.” 
A revolutionary spirit fronted by a soldadera, Jaclyn Jacquez most certainly belongs 
among the ranks of Tequila Boss Ladies. 
*** 

To be in a male dominated industry has been an empowering feeling. The liquor industry 
is starting to realize the great power of influence women have in this business. Not only 
do we have influence in advertisement and marketing but we are playing a major role in 
strategic business decisions at an international level. 

Label. 

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

Interview with Don Cuco Sotol’s President, Jaclyn Jacquez.

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

http://newmexicomercury.com/blog/comments/a_sotol_story
http://newmexicomercury.com/blog/comments/a_sotol_story
http://tequilaaficionado.com/?p=1147
http://tequilaaficionado.com/?p=1147
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What things would you like
to see changed? 

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

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

Awareness. 

I want people to understand 
that tequila and sotol are not 
just another alcoholic 
beverage to drink. It is more 
than that. It is culture, art, 
and a spirit that has to be 
treated with respect. That’s 
why the Ancestors called it 
spirits. Consumers need to 
research and know what they 
are consuming and demand 
it. 

Yes. It’s just like any other goal. You’ve got to have passion and embrace every
challenging aspect of this industry. 

I see huge potential for women and the liquor industry itself. 

I see women not only in the marketing aspect of it, but in the agriculture, business, social 
conscious awareness of it and education. I see women taking this challenging industry to 
a much higher level where 
people will not only be 
asking for just well drinks 
but for a cocktail with a 
specific brand of sotol or 
tequila. 



Rooster Rojo
Born in Tequila. Citizen of the world. 

 roosterrojo.com

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


Patsch Extra Anejo Tequila Review 
By Lisa Pietsch 

I’ve thoroughly enjoyed this brand. The blanco was clean and fresh, the reposado was just as 
fresh with a little Southern Comfort to soften the edges. 
This Extra Anejo, aged 7 years in American Bourbon barrels, is an absolute joy. I can certainly 
see why other brands might have a hard case of anejo envy. Bringing this Extra Anejo to 
market under the Patsch brand was a solid business move. 

At a glance, Patsch Extra Anejo is a deep golden color, like a Tiger’s Eye crystal. Like the 
Tiger’s eye, this too has a silky luster to it. The legs on this are long and sexy. 
On the inhale, you’ll 
catch aromas of honey, 
dried cherry, and 
apricot dusted with 
cinnamon, ginger and 
nutmeg. This is a 
tequila that you’ll want 
to admire in the glass 
and take your time 
savoring its aromas. 
When it finally reaches 
your lips, it’ll roll over 
your palate like velvet 
with the light flavors of 
green agave dancing 
with dried fruits and 
spices on your tongue. 
It has a medium finish, 
so it won’t stay with 
you long. 
But that’s the genius of 
it. 
You’ll always want 
more. 



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/






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



OUR LATEST

Available now on our YouTube 
Channel and TequilaAficionado.com

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/


Tattoo Tequila
Tequila made by artists… NOT ACTORS tattootequila.com

https://www.tattootequila.com/
https://www.tattootequila.com/


COMING UP

Available now on our YouTube 
Channel and coming to 
TequilaAficionado.com 
throughout June 2022

Tequila NOM List, June 2022 

Throwback Thursday: Cabeza Tequila Review 

Devil of a Lime Organic Tequila Seltzer Review 

Son of a Basil Organic Tequila Seltzer Review 

Throwback Thursday: El Afan Tequila Review 

Dona Loca Espadin Mezcal Review 

Susto Joven Mezcal Review 

Tau Blanco Tequila Review 

Dona Loca Organic Blanco Tequila Review 

Throwback Thursday: 4 Canones Tequila Review 

Dona Loca Organic Reposado Tequila Review 

Todd’s Portal Margarita with Dona Loca Tequila 

Senor de los Cielos Blanco Tequila Review 

Throwback Thursday: Cerritos Tequila Review 

Senor de los Cielos Cristalino Tequila Review 

Senor de los Cielos Extra Anejo Tequila Review 

Throwback Thursday: Rancho Nuevo Tequila

Review

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






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

linkin.bio/kahtequilaofficial

https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial
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O F  C L O T H I N G  A N D  M E R C H A N D I S E
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Richard Espe 

Number JUAN Tequila
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Tequila has been my go-to
spirit for the last 25 years 

I have over 25 years 
experience in the beverage 
alcohol industry including 
opening restaurants, night 
clubs and 20 years in 
wholesale wine and spirits. 

 

CEO/Partner Number JUAN 
Tequila 

 

Seems like everyone is trying 
to get in on the tequila craze 
over the last few years. I like 
that our category is getting a 
lot of attention. It is a good 
thing that consumers are 

and is such a better buzz for
me. It was also the
opportunity to work with my
friends Alex Reymundo and
Ron White. We are able to
spread “joy to the world” with
our award-winning tequila 
and damn good comedy to the
masses. 

 
Biography: 

What made you choose
the Agave Spirits industry? 

What is your current 
position in the agave spirits 
industry?

How has the industry
changed since you’ve
become involved in
it?
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You can’t stick your
little toe in the 
water anymore. If
you are going to get
into the agave
category you need 
to be prepared to
jump in the deep 
end of the pool. 

getting more educated on what bulk tequila, mixtos, and real artisan tequila is all about. There 
are really good tequilas being made and on the flip side there are a lot of brands that are taking 
short cuts to meet the agave demand. We are very proud that we do not comprise quality for 
mass production! 

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

I see the agave category continuing to grow and gain the attention of the world. That being said, 
there will also be a house cleaning of brands that do not have the quality and story that 
consumers can get behind. 

Do you approve of how brands are currently marketing themselves? 

Some companies show the lifestyle and good times with tequila. I like the ones that talk about 
heritage and quality, brands that do a good job showing the craftsmanship and art to making a 
great tequila. 

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? 



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/


Gran Diamante Reposado 
Tequila Review 

By Lisa Pietsch 

Gran Diamante Reposado is a light straw color. New
French oak is a light wood and doesn’t impart a great 
deal of color on a reposado. 

On the nose, you’ll find a bouquet of green and cooked 
agave, cooking spices and caramel. 
At first sip, you’ll detect light wood and agave on the 
palate with a hint of ginger. It doesn’t coat the palate. 
This is a very clean reposado. The finish will stay with 
you for a minute or two, but it is a gentle – or rather – 
genteel finish. 

Tequila Gran Diamante Reposado is a refined sipper, a 
delightful marriage of the best of Mexico and France. 

Gran Diamante Tequila isn’t just another pretty bottle. 
This is a quality tequila worthy of gifting on any 
occasion. 

Gran Diamante comes to us from NOM 1460, also home 
of Ambhar and Pepe Zevada among others. This 
reposado is aged eight months in new French oak barrels. 
Now, for those of you who don’t know your barrels, 
listen up: 

New French oak isn’t just any old wood. It will impart 
flavors of vanilla, baking spices (cinnamon, ginger, 
nutmeg), coffee, caramel and even maple. So before you 
make a fool of yourself and suggest additives… 

Know your wood. 





Freshie™ - The World's First & Only 
USDA-Certified Organic and 

Sustainably Sourced Tequila Seltzer 
is Everywhere! 

By Lisa Pietsch 

We’ll let you know when we receive samples and feature it on Sipping Off the Cuff! 

It's officially summertime, and that means one thing for Freshie fans - the 
company is expanding its reach into Florida markets. If you're in the Sunshine 
State, look out for coolers stocked with delicious organic and sustainably sourced tequila 
seltzers. 

Freshie, the only USDA-certified organic and sustainably 
produced tequila seltzer is making its Florida debut in June 
with Southern Glazers Wine & Spirits (SGWS). 

Freshie puts an exciting twist on popular seltzer drink trends 

by being both organic and sustainably produced. 
 

Freshie is made from organic tequila, natural mineral water, organic lime essence and organic 
agave nectar. The brand launched in the Chicago area in 2021 with one SKU (lime) and is now 
in more than 1,000 retailers and restaurants. "Between the growth of the spirit-based seltzer 
category and the tequila category, we knew Freshie would appeal to anyone looking for a light, 
hand-crafted, organic tequila seltzer," says Freshie Co-founder Paige Iseminger. 

Freshie Organic Tequila Seltzer was launched in 2021 as the world's first and only all organic 

tequila seltzer. Founded by Paige and Ryne Iseminger and Timm Martin, Freshie is made with 
organic blanco tequila, natural mineral water, organic lime essence and organic agave nectar. 
Freshie is available in Illinois, Tennessee, Georgia, and Florida. Freshie also is available 
nationally online. Freshie four-packs of 12-ounce cans are $10.99 SRP. Visit Get 
Freshie.com for more information. 

https://c212.net/c/link/?t=0&l=en&o=3511428-1&h=4076984147&u=http%3A%2F%2Fwww.getfreshie.com%2F&a=Get+Freshie.com
https://c212.net/c/link/?t=0&l=en&o=3511428-1&h=4076984147&u=http%3A%2F%2Fwww.getfreshie.com%2F&a=Get+Freshie.com
https://c212.net/c/link/?t=0&l=en&o=3511428-1&h=4076984147&u=http%3A%2F%2Fwww.getfreshie.com%2F&a=Get+Freshie.com
https://c212.net/c/link/?t=0&l=en&o=3511428-1&h=4076984147&u=http%3A%2F%2Fwww.getfreshie.com%2F&a=Get+Freshie.com
https://c212.net/c/link/?t=0&l=en&o=3511428-1&h=4076984147&u=http%3A%2F%2Fwww.getfreshie.com%2F&a=Get+Freshie.com


Ay Madre! 
 

DesMaDre Unaged-Blanco Tequila, 
Mezcal-Reposado, Hibiscus Cabernet 

shrub, Thyme sprig, Rebanaditas 
watermelon-chili lollipop.

 
Gorgeous cocktail by Mixologist Cesar 

Cerrudo (Mixx2Drinkk) at 
@mercadomodern restaurant.

 



Tequila Carrera
Preserving the traditional ways of making tequila since 

1938 https://bit.ly/carreratequila

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


Lone River Beverage Co. Launching New
Margarita Style Beverage - Ranch Rita 

By Lisa Pietsch 

*Actually, there are many origin stories about the Margarita and even we, here at Tequila
Aficionado, haven’t managed to get to the bottom of that glass yet! 

Lone River Ranch Rita Margarita Style is available in 6-packs of 12 oz cans as well as 16 oz 
and 23.5 oz single serves, best enjoyed chilled from the can and dressed with lime and salt. The 
premium brewed beverage delivers on the indulgent taste of the classic margarita cocktail with 
significantly fewer calories and less sugar than packaged and restaurant style options (a 12 oz 
can contains 150 calories and 5 grams of sugar). For more information about Lone River Ranch 
Water and Ranch Rita, as well as to find a retailer near you, follow @RanchWater on social and 
visit www.loneriverbevco.com. When enjoying Lone River, please remember to drink 
responsibly. 

Inspired by the flavors of Far West Texas, Lone River Beverage Company announced today a 
new margarita style beverage. Ranch Rita is 
made with agave nectar and lime juice to 
provide premium ingredients for an 
invigorating taste that comes in at 6% ABV. 

If you watch Yellowstone, you’ve seen the ads. 
Personally, I think they’d sell more if they had 

Cole Hauser (Rip Wheeler) representing the 
brand, but to each his/her own. Oscar and 

Grammy award-winning artist, Ryan Bingham 
(Walker), stars in Lone River’s ad campaign 

for its new innovation, Lone River Ranch Rita. 

Ranch Rita joins the full Lone River portfolio 
and is available at major retailers nationwide. 
"Lone River Ranch Water was born out of 
innovation and that same sentiment remains 

top-of-mind as we hold our position as the No. 
1 Ranch Water brand in the U.S.," says Katie 
Beal Brown, Founder & CEO of Lone River 
Beverage Company. "The margarita is one of 
America's most beloved cocktails and 
originally invented in Far West Texas*, so a 

margarita style beverage was a natural addition 
to our portfolio. With a cocktail as iconic as the margarita, we wanted to get as close as possible 
to what we love about the real thing." 

https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=2568422956&u=https%3A%2F%2Fwww.instagram.com%2Franchwater%2F&a=%40RanchWater
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=1003483411&u=http%3A%2F%2Fwww.loneriverbevco.com%2F&a=www.loneriverbevco.com
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=2568422956&u=https%3A%2F%2Fwww.instagram.com%2Franchwater%2F&a=%40RanchWater
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=2568422956&u=https%3A%2F%2Fwww.instagram.com%2Franchwater%2F&a=%40RanchWater
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=2568422956&u=https%3A%2F%2Fwww.instagram.com%2Franchwater%2F&a=%40RanchWater
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=1003483411&u=http%3A%2F%2Fwww.loneriverbevco.com%2F&a=www.loneriverbevco.com
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=1003483411&u=http%3A%2F%2Fwww.loneriverbevco.com%2F&a=www.loneriverbevco.com
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=1003483411&u=http%3A%2F%2Fwww.loneriverbevco.com%2F&a=www.loneriverbevco.com
https://c212.net/c/link/?t=0&l=en&o=3513833-1&h=1003483411&u=http%3A%2F%2Fwww.loneriverbevco.com%2F&a=www.loneriverbevco.com


The Bad Stuff
Award-winning premium tequila. 

linktr.ee/thebadstufftequila

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


Our Team Members

@NVTequila

@the.liquid.collaborative.la

@todd.Mayville

@austintequilaconnoisseurs



Our Team Members

@9Teen84

@tequilasensei

@jaysagave

@EZDrinking



Our Team Members

@Felipe.De.Herida

@Timberelk

@MattMetras

@twotontahona



Our Team Members
@lisapietsch

@txtequilabrat





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



Now Available at Amazon





Now Available at Amazon





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


Tequila Aficionado 
June 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/


Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/

