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On the Front Cover
Penta Tequila

Tradition meets innovation with Penta, the first tequila produced using 100% 
blue agave sourced from all five of Mexico’s legally protected designation of 
origin states. Aged in custom built French, American and Hungarian barrels. 

www.pentatequila.com

https://www.pentatequila.com/
https://www.pentatequila.com/
https://www.pentatequila.com/
https://www.pentatequila.com/


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/


Happy 
Independence

Day!

Lisa Pietsch
LISA@TEQUILAAFICIONADO.COM

LA JEFA, TEQUILA AFICIONADO MEDIA

Tequila Aficionado Magazine has been an 
independent publication since December 

of 2019. Despite the fact that it was 
launched during a worldwide pandemic, 

Tequila Aficionado has continued to grow 
and evolve. 

One thing hasn't changed though, our 
commitment to independent craft agave 

spirits producers and the people who
love them.

 
To that end, we must ask:
How Can We Do Better?

 
How can we better serve consumers of 

craft agave spirits with our content? 
Would you like to see more educational 

articles, reviews, books, food pairing and 
recipes, cocktails, sustainability projects? 
Please email me at the address below and 

tell me what you want to see in Tequila 
Aficionado Magazine.

mailto:Lisa@TequilaAficionado.com
mailto:Lisa@TequilaAficionado.com


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


San Diego Tequila & Cuisine
We're thrilled to announce our new partnership with The Tequila People (the ones

who bring you the Monterey Bay Tequila & Cuisine event every year) and they will be 
hosting their first annual San Diego Tequila & Cuisine event on August 5, 2022.

We hope you'll join The Tequila People in beautiful San Diego for a totally new and 
delicious agave experience! 

Visit www.thetequilapeople.com for more information now!

https://www.thetequilapeople.com/


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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Bjørn Smalbro 
Tequila.dk and TequilaList.com 

Biography: 

What is your current position in the agave spirits industry? 

I fell in love with agave spirits in the late 2000’s and decided to try my hand at designing 
and running a webshop. Today, I own and run Tequila.dk and Tequila.se in Denmark. 
Tequila.dk is a webshop which sells exclusively high quality tequila and mezcal. 

The interest was initially not a very passionate one, but gradually, my eyes opened to the 
broader landscape of agave spirits and 
Mexican culture - traditional as well as 
modern. I also learned numerous 
interesting facts about the mezcaleros, 
the distilling process, the brands, and 
so forth. 

Tequila became the key that opened 
the door to a rich and foreign culture. 
It was a culture and a world that was 
very different from the homogenous, 
protestant, Scandinavian culture. 

I am 60 years old, have a degree in 
graphic design and as self-employed, I 
have worked mostly with industrial 
graphic design apart from a five-year 
period where I worked as a designer 
for LEGO. 
Aside from that, I am an Adobe TechComm Partner and have specialized in TechComm, 
meaning all sorts of technical communication graphics. I design user manuals, user 
guides, help centers etc., and also hold training sessions in Adobe FrameMaker, a 
specialized tool for technical documentation. I also do traditional book layout and 
illustration. 

I live with my wife and two daughters of 26 and 16 in Copenhagen, Denmark, and have 
done so for the past 25 years. 
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In short, tequila made me somewhat of an explorer. 

When I first encountered good tequila, I had never tasted tequila before and I had no idea 
whatsoever what it was about or what kind of spirit it was. 
A friend introduced me to La Cofradia Tequila and I was immediately enamored by the 
taste. It was fresh and the taste of agave was a new experience for me. 
I had very little prior experience with spirits and at the time, I was working full time 
developing websites and doing industrial graphic design. 
However, being enthusiastic about tequila, and having read that tequila was a rising 
spirits category, I decided that it might be fun to try and sell tequila through a webshop. I 
thought that since I was already in the industry of web design, why not make a shop 
myself? 
Only, I would try to do it right! 

That is, provide information about NOM, region, aging etc., and make it possible for 
customers to sort products by each feature. Shortly thereafter, I was up and running with 
the first version of what is today Tequila.dk. 

Tequila.dk became, as far as I know, the only webshop exclusively for agave spirits 
where it is possible to sort products by NOM, region, aging etc. and which has extensive 

I consider myself somewhat of an agave spirits ambassador in Denmark. I have 
introduced a great number of new brands, big and small, into Denmark. 

Tequila 30-30, Creencias Organico, Tierra Noble, Cascahuin, Amor Mio, Maracame, 
Amor de Agave Mezcal, Mezcal Zacbe, El Senorio Mezcal, and a lot of other great 
brands. 

Through my work with the webshop, Tequila.dk and the blog TequilaList.com, I try to 
introduce agave spirits and explain why they are so different from the general image of 
cheap party spirits. 

The webshop is a "business to consumer” B2C shop which gives me the opportunity to 
present products directly to consumers and also to talk about the bigger picture of agave 
spirits related to Mexican cultural history. 

Tequila.dk is also behind the annual industry award "Best Tequila in Denmark" and "Best 
Mezcal in Denmark” and 2019 was the fourth year since its commencement. 

What made you choose the Agave Spirits industry? 
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I believe that agave spirits created outside of the designated areas and the
tequila/mezcal denominations will grow. 

Attempts to create agave spirits in South Africa, Australia and the US are on the rise and 
I believe they might stand a chance to succeed. Shipping spirits around the globe, when 
they can be made locally, does not make sense. 

product descriptions about each brand. I spent a lot of time writing and researching 
articles for each product. 

Because I was an early adopter, I was able to obtain the domains ”Tequila.dk” and 
”Tequila.se” which are, to my knowledge, the only top-level “tequila” domains to 
actually be in the business of selling tequila! 

I suppose the launch of the shop was when my inexperience in all things spirits and 
business dawned upon me. I had NO idea that tequila had such a bad image as cheap, 
entry-level spirits for teenagers. 

Virtually everybody I told about my new webshop insisted on telling me that they were 
never ever going to drink tequila again. I guess a bit of prior market research might have 
been a good idea. 

Nevertheless, I persevered. Figuring out what kind of product I was selling became an 
entry into a foreign land for me. 
I bought whatever books existed on tequila, and the three classics by Ana Valenzuela, 
Maria Gaytan and Sarah Bowen in particular made a great impression on me because 
they related agave spirits more broadly to the cultural history of Mexico. 

I became part of the tequila/mezcal industry in the 2000's, so I still consider myself 
relatively new to the agave spirits business. 

There is little doubt, however, that agave spirits are heading the way of rum, whisky, and 
vodka. Smaller quality brands are becoming absorbed by the international mainstream. 
It is my impression, though, that knowledge about what tequila and mezcal are has grown 
a lot among bartenders and retailers. Also, interest in organic and eco-friendly products 
has increased. 

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

How has the industry changed since you’ve become involved in it? 
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Awareness and professionalism is developing quickly among bartenders and retailers, 
too. As awareness of the ecological impact of the industry is increasing, I hope we shall 
eventually see better growing and cultivation practices. 

Personally, I like the taste of some mezcals, but I am a little tired of the narrative of 
mezcal. There seems to be the notion that mezcal production is something akin to the 
Last of the Mohicans. A noble, but dying, culture overwhelmed and surrounded by big 
multinational giants. 
The narrative may be true, but I think the mezcal industry needs to be vigilant and 
insistent in keeping up the quality of the products.

It has been my experience that small and medium brands are putting way too little effort
into understanding how to communicate information about their product. 

When it comes to tequila and mezcal, there is an incredible lack of inventiveness at play. 

There must be hundreds of brand websites with the exact same formula and exact same 
text. "The precious blue agave is harvested etc., etc." And most of these brand websites 
exist completely disconnected from their brand owners. 

It is utterly impossible to figure out from the text, what region the agave is from, how 
exactly it is produced, who owns it, etc. The text is never updated and often tends to be 
close to meaningless or simply bland. 

Contact forms on the sites usually don't work, either, or are completely absent. When an 
email address is provided, the mails are usually never answered. Bear in mind that this is 
communication from people who claim to own and produce the product! 

When it comes to the world of social media, things are unfortunately no better. 

The Facebook pages soon die out after the brand has been launched and all the product 
images have been posted. It is the same thing for Instagram, Twitter, and so forth. 
The issue with social media, however, is that you can’t just stop posting. When you 
create a brand page, you have to keep posting content and monitor interactions. 
Otherwise, it is going to lose its readers and eventually die. 

The content of communication is an important issue, as well. Some brands have been 
very good at getting their story told. Tequila Ocho’s and Fortaleza, for instance, have 
taken a very professional approach. 

 

Do you approve of how brands are currently marketing themselves? 
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This has great appeal in the European market. Europe is far away from Mexico, which
makes it important to focus on storytelling and factual information to make the brand
stand out from other brands. 

When I - very much unprepared - jumped into the world of selling tequila/mezcal through
retailing and the webshop, I was exactly that: Unprepared. 

Being good at selling spirits requires skills, which to a higher degree are general business 
skills, rather than simply knowledge about agave. 
Agave spirits are not that different from other spirits when it comes to the business side 
of things. You need to understand which brands have appeal, you need to know how to 
get them out of Mexico, and you need to know what price is right when selling them. 

In some aspects, however, I do think that agave spirits are very different and I would 
encourage people to learn more about the cultural significance of the agave. For instance, 
agave was a deeply rooted element of Mexican culture way before it was Mexican. 

The Mesoamerican area has had these pre-Columbian cultures - the Toltecs, the Zapotecs, 
the Teotihuacan, the Aztecs and the Mayans – and viewing agave usage as a part of the 
broader cultural history of Mexico also in pre-Columbian times gives meaning to the 
spirits industry, for me at least. 
While there is no doubt that distillation and production of mezcal in larger quantities is 
mainly a thing of the Spanish conquest, agave was always there. 

Connect with Bjorn Smalbro online: www.linkedin.com/in/smalbro and tequilalist.com 

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? 

http://www.linkedin.com/in/smalbro%20and%20tequilalist.com
http://www.linkedin.com/in/smalbro%20and%20tequilalist.com
http://www.linkedin.com/in/smalbro%20and%20tequilalist.com


Pātsch Tequila 
Extraordinary Tequila 

crafted at one of Mexico’s 
most celebrated organic & 

additive free distilleries. 
patschtequila.com

 

http://patschtequila.com/
http://patschtequila.com/
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Gran Diamante Tequila Anejo Review 
By Lisa Pietsch 

 
Gran Diamante Anejo Tequila is aged 18 months in virgin French Oak barrels. 
As I mentioned in my review of the Reposado last month, different barrels and their sizes can
cause huge differences in the flavors of aged tequilas. A barrel isn’t just a barrel. Virgin French
Oak imparts flavors of honey, vanilla, butter, butterscotch and even spices like cinnamon, ginger
and 
nutmeg (often 
referred to as 
baking spices). 
Some novices 
are so 
inexperienced 
with the flavors 
different barrels 
impart and so 
zealous about 
additive-free 
tequilas that 
sometimes they 
mistake French 
Oak aged 
tequilas for those 
that try to sneak 
flavors in through the lab. There is a big difference between a tequila that adds vanilla (like
Casamigos) and one that ages in virgin French Oak. 
First, know your tequila, second, know your barrel. If you want to do some homework on this,
check out our aroma wheel (in every issue) or go deeper with our Catador Course. 
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Stepping down off my soap box, Gran Diamante is as elegant on the inside as it is outside. The 
bottle is beautiful for gifting and presentations but the spirit is just as beautiful. 
In the glass, Gran Diamante Anejo has a delightful crown of tears. On the nose, you’ll find 
honey, butterscotch and caramel carried on the same light, green agave and pepper you’ll 
remember from the Blanco. 

It goes in fairly unassuming, but once it hits mid-palate, there’s a beautiful burst of flavor 
followed by a long, luxurious finish. The barrel selection and management on this is beautiful. 

Gran Diamante Anejo is refined and elegant. The Blanco is crisp and clean and they really did it 
justice with the barrel management to create this Anejo. Every effort works together beautifully 

to create a light and enchanting sipper for aficionados and novices alike. 
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Mezcal is Good for the Soul 
Alvin Starkman, M.A., J.D., photo courtesy of Spike Mafford Photography 

Visitors who come to Oaxaca for the purpose of sampling and buying mezcal, for learning about 
the culture of palenqueros and their families, and for a plethora of other reasons, periodically 
comment on changes observed over the past several years. Things are rather different today from 
what they experienced on an earlier visit or from what they have been told. However, a dramatic 
difference from just 15 years ago, perhaps less, which largely goes un-noticed, has been in the 
psyche or spirit of many agave distillers and their brethren. 

One of the two differences which does jump out is prices charged for mezcal in the villages near 
the city of Oaxaca. A dozen years ago a liter of espadín cost as little as 20 pesos, and now it’s 
upwards of 300 pesos. 

The other main difference upon which many of the clients of our Mezcal Educational Excursions 
of Oaxaca comment, is in the installations at the palenques: more ovens, stills and fermentation 
vats; added and up-graded distillation and bottling facilities; relatively modern and/or updated 
concrete homes where previously much more simple adobe abodes existed; and newer vehicles. 
That’s all fine, and certainly welcomed by the families of palenqueros, but it’s merely “stuff.” A 
much more important change began to take hold. Material possessions can do only so much for 
the soul of a people. 

Prior to the mid-1990s commencement of what I term the modern era of mezcal, very few people 
were interested in the spirit. In the US that gut-wrenching hooch was drank mainly in shots, by 
youths who couldn´t afford anything better, with all manner of myth about who gets the worm. 
In urban Mexico it was shunned, a drink for poor village folk. 
Then the pilgrimage began. 

Along with those wanting to learn, buy and sample, came the rest; the entrepreneurs interested in 
starting their own brands, the professional photographers, the documentary film makers and 
other media sorts. 

And so a transformation began, not merely bringing more revenue into family coffers, but 
something much more profound and “needed,” I would suggest; a dramatic change in the self-
esteem and sense of self-worth of the palenqueros, their partners, sons, daughters, parents and 
grandparents. 
Although my introduction to the world of mezcal began with my travels to the state in the late 
1960s, I must confess that my memory of visits to palenques and to the homes of the makers of 

http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
https://spikemafford.com/portfolios/oaxaca/
https://spikemafford.com/portfolios/oaxaca/
https://spikemafford.com/portfolios/oaxaca/
https://agave.film/
https://agave.film/
https://agave.film/
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mezcal is vague at best. But my witnessing of the noted metamorphosis, beginning in the early 
1990s, does indeed afford me an opportunity to comment on change ushered in which began in 
earnest with the beginning of mezcal’s modern era. 

In previous years, palenqueros and their family members were extremely meek, modest, and at 
times interacted with visitors from abroad with literally their heads bowed down. It was as if they 
were close to being embarrassed about what they did for a living; “Try it, I have two or three 
kinds of mezcal which might interest you.” 
Not now! 

Today there’s a rather 
discernable sense of 
self-pride in their 
craft, in how they 
make their distillate. 
Even without a 
request being made 
they are anxious to 
illustrate each stage of 
production. There is a 
sense of self-worth, 
and confidence that 
you will want to learn 
from them and have 
them and their 
partners and their 
children have you 
sample their mezcal. 
Of course each wants 
to make a sale. But 
now there’s something 
more, in their affect, in their interactions with those from outside of their world. Heads are now 
high, smiles peek through, “Come and let me show you this.” 

If you buy, that’s great, but if not, the palenquero has nevertheless obtained something equally if 
not more important for himself and his family members, a shot in the arm of self-respect, dignity, 
and sense of worth which money cannot buy. 
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And now, when the photographer shows up at the palenque, there’s no longer the retort that he 
doesn’t want his soul to be stolen. He wants to be pictured online and in magazines. He wants to 
be one of the subjects in a documentary. 

I personally detect the pride, the enthusiasm, the courageousness, all shining through at every 
turn; perhaps not as much when interacting with middle class urban Mexicans who in recent 
memory would not even venture into the villages beyond just passing through along a highway 
to somewhere else. But still, even then, there’s a glimmer of difference in self-image, as if to say 
“Now what do you think about what I do?” 

And so come for a visit to rural Oaxaca armed with cameras and video equipment. Don’t feel 
like you are intruding into their worlds and will be perceived as mere gawkers; nor embarrassed 
that you might not buy enough or any at all. Understand that you’re doing your part to help the 
palenquero and his family. 
Money buys a little, but more importantly, sampling agave distillates from the source is like 
serving chicken soup … it’s good for the soul. 

Alvin Starkman operates Mezcal Educational Excursions of Oaxaca 
(www.mezcaleducationaltours.com). He and Spike Mafford, photographer, collaborated on the
recently published book, Mezcal in the Global Spirits Market: Unrivalled Complexity, 
Innumerable Nuances, Third Expanded Edition with Portraits. 



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

with scoring worksheets and Mezcal-specific aroma 
wheel.

By Alvin Starkman with Lisa Pietsch
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Kendall Jenner’s 818 Tequila Turning Agave 
Waste into Bricks 

Every liter of tequila generated during the fermentation process yields approximately 11 pounds
of agave pulp. In 2021, tequila sales in the United States amounted to about 27 million nine-liter
cases. Let's do the math... 2.7 billion pounds of agave waste pulp. You can't believe all of it was
repurposed, but it should have been. 

 

Kendall Jenner's 818 Tequila business teamed up with Mexican charity SACRED last year to 
help support rural Mexican communities that produce agave spirits. They formed the 818 Bricks 
Program, making adobe bricks with post-production agave fibers from 818 Tequila. The first lot 
of bricks has just been 
completed and will be used 
to construct a school library 
as well as a tasting room for 
a family-owned distillery. 

“To me, it’s so beautiful 
that they’re thinking both 
about, how do we decrease 
our footprint on the planet 
and at the same time, how 
do we improve the 
communities that are 
helping us build our business,” says SACRED founder Lou Bank, who was introduced to 818 
Tequila through 1% for the Planet, an international organization with members like 818 Tequila, 
Patagonia, and Honest Tea that contribute at least 1% of their annual sales to environmental 
causes. 

The structures, as well as the bricks, were created by local architect Eric Gómez Ibarra of Terra 
Cruda, who specializes in bioclimatic architecture that utilizes regional materials. Agave has 
been used to make adobe bricks for "thousands of years," according to Ibarra, and it can even be 
found in the region's ancient pyramids. 

Traditional methods fell out of favor as modern technology and concrete grew more common: 
Adobe bricks can't be mass-produced in a factory because the recipe varies depending on the 
agave batch and type of clay or soil available for each project. 
The bricks in question, according to Ibarra, are composed of 10% to 15% agave fiber, which 
serves as a kind of binder. The remainder comes from the site's excavated foundations, clay from 

https://www.fastcompany.com/90744482/kendall-jenners-818-tequila-brand-is-turning-agave-waste-into-bricks
https://www.fastcompany.com/90744482/kendall-jenners-818-tequila-brand-is-turning-agave-waste-into-bricks
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the region, water, and about 5% of another by-product of tequila production known as vinaza.
According to Ibarra, the highly acidic distillation waste (vinazas) contributes to the durability of 
the adobe bricks. 

Everything is combined and mixed the day before, then poured into wooden forms where it sets 
before being removed and left to sun dry for three days, depending on the season. This 
technique, unlike traditional bricks that are produced in kilns at a temperature of 1,900 degrees 
Fahrenheit and have a carbon footprint, requires no power in some cases results in a net-zero 
carbon impact. Adobe bricks are ideal for cutting down on a building's emissions by lowering the 
need for air conditioning. 

The library will be completed by January 2023, followed by the tasting room, which will take 
about five months to build. For now, Bank says that SACRED is only working with 818, but he’s 
hopeful that the initiative will inspire other spirit companies to follow in their footsteps. “If 
somebody else comes to us, we’re more than open to continuing our mission,” he says. 
It is our hope that more companies will follow suit and incorporate this sort of work into their 
sustainability programs. 



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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Sergio Gutiérrez Torres 
Tequila Cruz del Sol 

Biography: 

I obtained a degree in Chemistry from the University of Guadalaja with the thesis 
"Immobilization of brewer's yeast and alcoholic production." I worked on fluidized and 
continuous bed columns. 
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Production manager at 
Tequila Cruz Spirits. 
I have experience in 
agave cultivation, 
production of Agave 
Honey and Agave 
Inulin, as well as gas 
chromatography in 
tequila analysis.

From 1990 to 1994, I collaborated in the production of agave honey and inulin in the
IMCP of the U. of G. 

In 1998, I joined JDC Seagrams of Mexico, where I isolated a strain of agave yeast to 
reduce the fermentation time and increase the alcoholic production. 
I’ve made three profiles of tequila; improved the profile of tequila by reducing the 
variables in its process; worked using the tahona mill for artisanal tequila production; 
worked on the installation of distillation columns and new distillation stills. 

Today I work at Cruz 
Spirits where we 
produce Tequila Cruz 
del Sol.

 

A passion for biotechnology, in particular, the transformation of sugars into alcohol. 

I initially worked on a thesis project with immobilized yeasts for the continuous and 
semi-continuous production of alcohol; beer production, then entered to work in a tequila 
distillery. 

How has the industry changed since you got involved in it? 

 

What made you 
choose the Agave 
Spirits industry?

 

What is your current 
position in the agave 
liquor industry?
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the agave spirits industry? 

The future of tequila is assured. 

It is a drink that is still making its way in the world. The culture and traditions of the 
country of origin—Mexico-- guarantees a passion for the drink. 
The character of tequila is unique and far from resembling any other spirit. It’s what 
makes it distinct. 

Many of the large companies were modernized including new extraction methods in their 
processes, such as the diffuser, pressure cooking autoclaves, vertical tube condensers, 
distillation columns. That allowed an increase in tequila production, making it possible to 
enter new markets. 

Quality control systems and process controls made it possible to grow and develop within 
the tequila industry. 
What do you see as the future of the agave spirits industry? 

The future of 
tequila is assured. 

It is a drink that is 
still making its 
way in the world. 
The culture and 
traditions of the 
country of 
origin—Mexico-- 
guarantee a 
passion for the 
drink. 
The character of 
tequila is unique 
and far from 
resembling any 
other spirit drink 
makes your 
distinction 

What do you see
as the future of 
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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 how brands are currently marketed? 

Marketing has been the basis of success in the world market, supported by Mexican 
culture and traditions. 

 

A drink with a Denomination of Origin such as tequila has many advantages over other 
beverages. 
A history and tradition in its process gives the beverage a wider range of aromatic flavors 
and notes, and an easy combination in the preparation of cocktails. 
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Cazadores Blanco Tequila Review 
By Felipe de Herida 

 
NOM: 1487 - 40% vol 

Found on a supermarket shelf for under £25. It appeared in my basket, didn’t even notice until I 
got to the checkout. 
Things happen like 
that, one day I’ll 
either figure it out or 
admit it. And 
although I’m a bit 
dubious when it 
comes to a cheaper 
bottle, you learn 
quickly that price 
doesn’t mean 
quality, sometimes. 

The story goes that 
Cazadores was 
founded around 
1973 (great year) in 
Arandas but it goes 
further back to 1922 
when Don Jose 
Maria Bañuelos 
looked out from his 
window in the 
highlands of Jalisco and saw a deer standing amongst the agave. He figured it was the perfect 
metaphor for his tequila recipe and so named it Cazadores or, The Hunters. He kept the recipe 
hidden in the walls of his house until his grandson decided to go commercial with the family 
spirit and built a distillery in the very same field that 50 years earlier the stag had wandered. The 
stuff of legend, eh? 

Maybe so but this legend is now owned by the behemoth that is Bacardi and had a rebrand. And 
although Cazadores use a “...seven-step fully sustainable and zero waste production process to 
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make production completely sustainable, headed under Maestro Tequilero Jesus Susunaga using 
the Mozart Method” while going on to add that “...today's production process has evolved to 
reflect the growing demand” it appears certain production methods have changed with it as 
several people attest that the juice in this bottle isn’t the same as previous ones. 

That might be an autoclave and diffuser then. 

Aroma: Slight Agave and quite a bit of 
alcohol, some pepper. Maybe fruit, like 

bananas or pudding, dessert fruit. 
Cooked. 

 

Taste: Vodkaish. In fact, if I was blind 
tasting this and was told it was vodka 
I’d happily accept it other than 
complaining that it was vodka. Floral 
aftertaste, maybe a hint of All Spice 
which would explain the pepper. The 
agave and alcohol hit first on the back 
of the palate while the lighter flavours 

roll under and disappear sooner, leaving 
you with an almost sweet aftertaste of 
agave. Very dry and the sweetness is 
almost artificial and caramel. Gets 
better the more you drink but not a lot. 
Finishes on the palate like you’ve had 
mint, refreshed but I found it heavy on 
the chest. 

 

It would work well with mixers and cocktails, especially a Paloma (salud) or a Margarita as the 
alcohol and agave cut through immediately to leave a caramel finish. 

In all it’s in the same price range as a mixto but better. Certainly easier on the head, being 100% 
agave. It’s not all that bad, especially for the price. If you've 20 notes and change, start digging 
the pockets to add a mixer at the till. 
Sure ain’t no sipper. 
Rating: 6/10 



Now Availa
ble at

Amazo
n

https://www.instagram.com/mezcal_pistolero
https://www.instagram.com/mezcal_pistolero
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Embajador Tequila
Award winning 100% agave 
Tequila from Los Altos de 

Jalisco, Mexico. 
www.embajadortequila.com

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


Our Team Members

@Felipe.De.Herida

@Timberelk

@MattMetras

@twotontahona



Tequila Carrera
Preserving the traditional ways 

of making tequila since 1938 
bit.ly/carreratequila

https://bit.ly/carreratequila
https://bit.ly/carreratequila
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Humberto Ibarra Reyes 
Mandala Tequila 

 

Biography: 

I was born and raised in Los Angeles, California, but spent all my summers in 
Guadalajara, Jalisco, from the age of 6 until the last summer of my 17th birthday. I 
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continued to visit Guadalajara every year after that, but not for a full 
2 months at a time like I did while growing up. 

I studied Marketing at California State University Long Beach but 
dropped out a semester before graduation. At the time, I was on my 
7th year of working in the cell phone industry with T-Mobile USA 
where I learned a lot of my marketing, managing and sales skills. 
The 12 years I spent at T-Mobile taught me a lot, and I loved every 
minute of it. 
After leaving T-Mobile in 2011, my cousin Arturo Lomeli Ibarra, a lawyer in 
Guadalajara, Jalisco, who has represented several distilleries, specifically Fabrica De 
Tequila Tlaquepaque NOM 1482, approached me with a project to import and distribute 
Tequila Senda Real. 
We launched Glass Bottom Distributors, Importer and Wholesaler based out of Pico 
Rivera, California, on March 27, 2013 and the rest is history. 
I fell in love with the industry but, most importantly, I fell in love 
with agave spirits, and specifically Tequila, which comes from the 
beautiful state of Jalisco, a state that saw me grow every summer. 

What is your current position in the agave spirits industry? 

Currently, I’m a partner at Tequila Mandala, a brand I helped 
develop and launch in November of 2016. This is a brand I worked 

and built for 2 ½ years until we added more people to the team. I have sold some of my 
shares at Mandala, but still am very involved in the sales and marketing of the brand. 
In October 2019, we launched a new company, United Beverages, an importer and 
wholesaler of beer, wine and spirits, based out of Cerritos, California. It’s literally two 
blocks from the monster of the industry, Southern Glazier. 

I have partnered with Aldo Misael Garcia, the son of the distillery owner at Destiladora 
de Agave Azul NOM 1424, with the idea to import his father’s brands. 
What made you choose the Agave Spirits industry? 

It honestly chose me. 

My cousin Arturo came to me with a project, and I began doing my 
research in the beverage industry. I read every book you can think 
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of, and went on several ride alongs with sales reps and brand ambassadors in the industry. 

I hung out at several bars and restaurants, making great friendships with several awesome 
bartenders. I also visited large retail chain accounts to learn pricing, selection, and 
marketing techniques brands were using. I also visited smaller stores and key accounts. 

I went back and forth between LA and Jalisco to visit several distilleries to learn different 
production methods, from traditional brick ovens and tahonas, to new world ways with 
diffusers. I got the opportunity to see the good and the bad of the industry, first hand. 

I consumed myself with everything Beverage Industry and Tequila and other agave 
spirits. I’ve loved every minute of it and could never leave this industry. 
How has the industry changed since you’ve become involved in it? 

It continues to grow from the importing and wholesale side, as well as the brand side. 
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Some brands yes, and some brands no. 

 

I see a lot of smart private label brands 
disappearing, but for every brand that 
leaves five other new ones pop up. 

Tequila and Mezcal will continue to grow 
in liters per year sold here in the US and at 
the international level, with Tequila always 
being on top in liters sold per year. 
I see other agave spirits becoming a little 
more mainstream such as Sotol, Raicilla 
and Bacanora. 

You will also see a lot more brands going 
from Tequila or Mezcal to destilados de 
agave because of strict regulations and 
overpriced fees and requirements the 
governing bodies, like the CRT and CRM, 
impose on Tequila and Mezcal brands. 
I think some of those regulations are good, 
but I also think a lot of them are done to 
hurt the small producers and small brands, 
and only benefit the big producers and the 
large brands. 

Large wholesalers have merged with larger wholesalers and become even bigger, making
it a little more difficult for the smaller ones in some ways, but not all ways. 

I have seen Tequila brands launched and take off, and I have seen others come and go. 
With the rise of agave prices, it has made it difficult for the small brands to sometimes 
stay afloat. 

There has been a boom in new tequila and 
mezcal brands, making the market 
extremely saturated. 

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

Do you approve of how brands are currently marketing themselves? 
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Do your research before you go all in, 
whether it’s as an importer/wholesaler 

or a brand owner. 

If it’s as a brand owner, make sure to 
create a solid business plan and you 

have a solid investment. The easy part 
is developing a brand. The hard part is 

bringing it to market, infiltrating a 
saturated market, and staying relevant. 

Remember just because you have a 
beautiful bottle DOES NOT EQUAL SALES! 
The juice has to be amazing, packaging on point, and be ready to put in long hours and 
long days. It’s a 24/7 job, not a 9 to 5, and it’s not for everyone. 
But, it is a beautiful industry and you’ll fall in love with it if you’re willing to put in the 
work. 
Connect with Humberto Ibarra Reyes online: https://www.linkedin.com/in/humberto-
ibarra-7ab92787/ 

I see a lot of brands doing some great basic marketing and spending the money where it 
matters most. At the same time, I see a lot of brands not having a clue of what they are 
doing and throwing their bank accounts out the window. 

I think for any brand you need to research who your target audience is and go after it with 
the basics, from great social media content to organic and targeted sponsored posts. 
Brands need to get out more and do more outside events. Once you have opened several 
accounts in the surrounding area, promote it in that area. 
Educate on premise accounts and create incentives for the staff remember, most of those 
servers only know the big brands like Patron, Don Julio, Herradura, etc.. 

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?

https://www.linkedin.com/in/humberto-ibarra-7ab92787/
https://www.linkedin.com/in/humberto-ibarra-7ab92787/
https://www.linkedin.com/in/humberto-ibarra-7ab92787/
https://www.linkedin.com/in/humberto-ibarra-7ab92787/


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
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Comunidad Destilado de Agave Review 

Comunidad Destilado de Agave, No. 2 El Lazo 52.69 ABV 

If you’ve got a lot of diverse 
mezcals under your belt then this is 
the challenge you’ve been looking 
for. This is the sort of spirit you 
save for a quiet night of sipping and 
savoring with only the best of 
friends. You don’t want to mix this 
because it is such a unique and 
amazing experience. 

Comunidad #2 is the creation of 
Angel Cruz Robles with wild 
harvested, hand ground, clay pot 
distilled Agave Americana (Coyote) 
from Sola de Vega, Oaxaca. The 
ABV is 52.69% and only 220 liters were made. 
When you pour Comunidad #2, you’ll notice a beautiful string of pearls and lovely legs and 
tears. 
On the nose, you can already 
tell that you’re dealing with 

something wild and wonderful. 

Delightfully fresh and green, 
the bouquet jumps up to greet 

you with only the slightest hint 
of smoke. 

There is no way to describe the 
flavor without the word 
“Explosion”. This mezcal 

explodes in a spicy symphony 

By Lisa Pietsch 

Warning: This is BOSS LEVEL Mezcal and NOT for Beginners! 
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This is a BOLD mezcal from the moment it hits your 
lips. It becomes a bit more subdued after swallowing, 
but the finish is long and lingers for your thoughtful 
reflection. 

Comunidad #2 is a challenging and complex mezcal 
not meant for the novice. Buy it now, while you can, 
and save it. Find a sipping buddy and train for this with 
as many mezcals as you can find so that you’ll be able 
to truly appreciate the depth and complexity of this 
ancestral spirit. 
For more information, visit 
https://craftdistillers.com/products/comunidad/ 

of pepper and bayberry with a twist of tart citrus like grapefruit. There is a touch of salt,
perhaps a few drops of the sweat of the mezcalero, but 
not enough to be considered briny. It is dry and fresh 
on the palate. I love it! 

https://craftdistillers.com/products/comunidad/
https://craftdistillers.com/products/comunidad/




Review of 
Martin 

 by Chef Dave The Tequila Diet

Review by Lisa Pietsch 

A review copy of this book was received free of charge but Tequila Aficionado does NOT receive 
payment for book or spirit reviews. 

I’ll be honest, I receive lots 
of books to review. Some 
are the sort of book I’ll read 
once and then shelve, but 
this one is definitely 
different! 

The first thing that strikes 
you is the color. This book 
is as festive as we usually 
imagine Mexican meals to 
be. Andrew Bui did a 
beautiful job on the food 
photography. 

The recipes in this book use 
El Baston del Rey Tequila 
and, from a marketing 
standpoint, that is brilliant 
because this book has 
recipes for everything from 
cocktails to desserts. 

Since I don’t have El Baston del Rey Tequila on hand, I’m substituting other tequilas in these 
recipes and so far, they’re amazing! Recipes that once were a mystery to me are now mine to 
prepare – things like mole, ceviche, salsas and empanadas (things a French-Canadian girl doesn’t 
normally learn to cook) have been broken down into simple instructions anyone can follow. 
Chef Dave Martin does a wonderful job of explaining methods, hacks, and tips Abuela might 
give you. 
This book is going on a shelf, but it’ll be the quick access cookbook shelf in my kitchen. From 
cover to cover, sunup to sundown, this is a great cookbook for anyone that enjoys tequila and 
food – and who doesn’t enjoy those? 



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

beacons.page/siempretequila

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






Grand Mayan Tequila 
Work hard drink better 

www.gmtequila.com

http://www.gmtequila.com/
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CALIROSA Launches Tequila Cinco Años Extra 
Añejo 

Cinco Años Extra Añejo is the first-ever limited release from award-winning tequila brand
CALIROSA. Offered in highly limited quantities, Cinco Años Extra Añejo retails for $299.00 
per 750ml bottle. Cinco Años Extra Añejo will be released in a variety of premium liquor shops,
bars, and restaurants across the United States. 

CALIROSA’s Cinco Años Extra Añejo is the oldest aged tequila offering brought to market 
from CALIROSA. Cinco Años Extra Añejo is made with 100-percent blue agave and aged for 
five years in California red wine barrels, resulting in rich aromas of chocolate, vanilla, and 
marshmallow. 
It joins CALIROSA’s distinctive lineup of award-winning red wine barrel-aged tequilas, which 
include Rosa Blanco, aged 30 days, Anejo, aged for 18 months and Extra Añejo, aged for 36 
months in red wine barrels. 

Cinco Años Extra Añejo is made in Amatitán, Jalisco, Mexico by the Real family, who have 
been producing tequila since 1942. Real family patriarchs, Don Roberto and Don Fernando Real, 
have dedicated their lives to the production and commercialization of high-quality tequilas. The 
CALIROSA team is rounded out by a third-generation tequila maker, Master Distiller Luis Trejo 
Rodriguez, who has more than 30 years of industry expertise and holds the title of Master 
Distiller for 15 years. CALIROSA's small-batch production method enables it to produce a 
limited number of bottles each day throughout the cultivation, harvest, cooking, fermentation, 
distillation, and bottling stages. 
Adam Levine and Behati Prinsloo serve as partners for CALIROSA alongside the Real family. 
CALIROSA, a unique combination of Mexico's history and spirit with California's vibrant 
culture and lifestyle, was initially launched in 2021 and is now available throughout the United 
States. 
“Working alongside our partners in the Real family, both the packaging and liquid were designed 
to honor the land, the agaves, the people, and the tequila-making traditions of Jalisco for 
generations,” says Behati Prinsloo, co-founder of CALIROSA. 

“Our Cinco Años Extra Añejo was finished in our signature California red wine barrels and is the 
ultimate sipping tequila, with an aroma of rich chocolate, hints of vanilla, and wood oak on the 
finish. We’re excited to bring out a super-premium offering for a limited time,” adds Adam 
Levine, co-founder of CALIROSA. 
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While the tequila industry standard calls for agave with 22-24% sugar content, CALIROSA 
handpicks only 100% Blue Weber agave (harvested in their peak at 7-9 years maturation) 
containing over 26% sugar content, resulting in a more balanced flavor profile. After this, the 
agaves are cooked in a brick oven to better develop aroma and nuanced flavor notes. The liquid 
is fermented for up to 50 hours, twice distilled, and then aged in red wine barrels for cherry, red 
berries, and wood-infused flavor nuances. The final product is then bottled and labeled with 
screen printed UV-cured ink, free of toxic, heavy metals to ensure there is no contamination. 





Who's Who
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Agave Spirits
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Elle France 
Cosa Salvaje Tequila 

Elle France, the creative mind behind Cosa Salvaje Tequila, has spent the better part of 
her entrepreneurial life bringing people together. 

As a much sought after matchmaker, dating columnist and consultant, Elle is now making 
it her mission to help folks from all walks of life to fall in love with tequila, all over 
again. 

France designed Cosa 
Salvaje Wild Thing, in 

English to be a flavorful, 
ultra-premium sipping 
tequila. 

The liquid is encased in 
an attractive leather-laden 

bottle surrounded by 
enticing and seductive 
photos that demand 

attention from both sexes. 
Elle’s vision in 
conceiving Cosa Salvaje 

was to promote a sense of 
nostalgia and excitement 
among tequila drinkers 
ready for a new 
experience. 
A partnership with country music legend Tanya Tucker in mid-March 2019, ensures that 
Elle France and Cosa Salvaje will continue to bring even more people together to the 
pleasures of sipping tequila. 
*** 

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

http://tequilaaficionado.com/2016/08/14/sipping-off-cuff-cosa-salvaje-tequila-blanco/
https://cosasalvajetequila.com/
https://cosasalvajetequila.com/
https://cosasalvajetequila.com/
https://cosasalvajetequila.com/
https://cosasalvajetequila.com/
https://people.com/food/tanya-tucker-cosa-salvaje-tequila/
https://www.prnewswire.com/news-releases/tanya-tucker-launches-cosa-salvaje-tequila-300814914.html
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I see the future for woman in the 
tequila industry as positive. I think 
woman have a good grasp on
passion, building relationships and 
the true beauty of the creation of 
tequila. 

I am not sure I am there yet on 
changing things, more how the 
Tequila world has changed me. I do 
think that I am opening the doors for 
future entrepreneurs and showing 
them that it can be done. I am still on 
the cusp of this learning process 
myself. I am excited about the 
opportunity and to see where I can 
go. 

It is definitely a man’s world, but for me that is where I am my best. I never approached 
this from a woman’s point of view, just from a passion. I work well with men, and I am 
eager to learn from them. I feel like Tequila is made for a woman, the smell, the 
taste…… To me is very feminine and Sexy! 

Not knowing anyone in the tequila industry and taking a leap of faith, from a girl who 
just loves to drink tequila. 
My experiences with Mexico and the men, has been nothing but positive and 
inspiring. Like everything in life, if you work hard, stay true to your vision you will 
eventually break through. The people that I’ve met that have helped make this happen in 
Mexico which has now become family, have made this one of my most exciting 
adventures I have ever been on. 

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

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

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



3 

I think woman in general should not hold back, if you fall in love with your passion it 
will lead you to a great view of life. Stay humble! 

My ambition was to make sure that even non-tequila drinkers would enjoy it. I wanted to 
create a sipping tequila. My hope for people is to enjoy the passion and appreciate our 
hard work in producing a tequila that you needn’t mix it with anything. I was driven to 
harvest & create authentic tequila while emitting a lifestyle, which exceeds all other 
Ultra-Premium Tequilas. 

My Vision with Cosa Salvaje is to bring people together with music, laughter, dancing 
my favorite, good friends and a true love for tequila. My goal for people, when they see 
and touch Cosa Salvaje, is to have it immediately take them to that happy place where 
they want to be. As though you hear a song that your mind and body touches those 
memories, which recalls a special life’s moment. A recollection that provokes an instant 
high! 
My partnership with Tanya Tucker I am very excited about. Tanya has a true love for 
Cosa Salvaje and will bring excitement to the brand! 

Yes I love how the tequila industry is now marketing themselves. I think people are now 
starting to see whet Tequila is all about. Most people had a certain perception about 
Tequila, not really even knowing all the different tastes that it can have. Social media has 
made the world much more aware about the creation, the dedication and the passion in 
making Tequila. 

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



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/
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The Anatomy of Mezcal de Pechuga Recipe 
Development 

Alvin Starkman, M.A., J.D. 
 

How are incarnations of recipes 
of mezcal de pechuga 
developed, regardless of 
whether or not the agave 
distillate is registered as 
certified? Many comedians and 
writers keep a pen and note pad 
on their night tables, enabling 
them to jot down ideas anytime 
during the night. They often 
awake at 3 am, don’t want to 
lose an idea which has just 
come into their subconscious, 
but want to keep snoozing for a 
few hours more. They’re afraid 
that if they keep sleeping the 
idea will vanish forever. Hence 
the brief middle-of-the-night-
note-keeping tradition. In most 
cases recipes for mezcal de 
pechuga, by contrast, are 
simply passed on from 
generation to generation. And 
when a new concoction appears 
in the marketplace, it’s most 
likely the brainchild of a brand 
owner as opposed to a palenquero. I doubt if the latter awake in the madrugada to make notes. 

After I developed my mezcal tasting wheel, despite it having 230+ different aromas and flavors 
noted, still occasionally a client on a mezcal tour with me would detect something not on the 
wheel. I would jot it down on a small scrap of paper at that very instant, then upon getting home 
put the note in a folder, ready for when it was time to publish a new edition. But the development 
of my two favorite mezcal de pechuga recipes to date, was different. 
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I often lead a mezcal lecture and tasting event when visiting former hometown Toronto. Several 
years ago the discussion topic was mezcal de pechuga. I brought along about a dozen bottles I 
had been sourcing from different palenques peppering the central valleys of Oaxaca. As the 
evening was coming to a close, there were six or seven attendees still there, thoroughly buzzed, 
and rambling. “How about doing one with maple syrup,” someone blurted out in gest. It was a 
Canadian crowd, so I suppose I was not all that surprised at the comment. 

I wasn’t interested in spending a lot of money requesting a palenquero friend make me a batch, 
having no idea how it would turn out. So I began pondering about having a mere 20+ liters 
distilled in copper, as opposed to the more costly production in clay. I have a friend whose 
mezcal I virtually always covet, in part I surmise because of the water source; and of course 
there’s his top-notch skill set. I had sampled some of his turkey breast pechuga he had distilled 

for one of my export brand clients, and really liked it. It was poultry protein without any added 
fruits or herbs, but that subtle difference in flavor with just espadín and a large plump raw 
skinned turkey breast, was nevertheless remarkable. 

What if I tweaked Maestro Rodolfo’s recipe just a bit, by having him add maple syrup? I bought 
a liter prior to returning home to Oaxaca, called my friend, and asked if he could make me a 
batch. Don Rodolfo knows how I like my mezcal, strong as in 60 – 63 percent ABV, with just a 
hint of whatever I ask him to add. I left it up to him to decide how much of the maple to add, at 
what point in the distillation, where and how. That first batch ended up being about 55 liters, of 
course too much for personal consumption, even for me. But I gave it out as samples for my 
mezcal touring clients, to my friends, and had it served and given out as gifts at my daughter’s 
wedding. I continue to have my buddy make it for me, just because I like it so much. However if 
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others are not like minded and knocking at my door to acquire what I have on hand, whatever is 
in existence down the road will simply form part of the inheritance for my daughter. 

The development of the lobster pechuga was different, but also based on a seed that was planted 
in my brain when fielding questions from a mezcal aficionado client out on one of my mezcal 
educational excursions. We had sampled about 18 different expressions including five pechugas 
made with poultry, at a palenque. I had been explaining how because of the mezcal boom various 
brand owners in an attempt to capture more of the retail market, had developed rather unique-
sounding pechuga incarnations, make with meat of deer, iguana, rabbit, and the list goes on. 
Later that same day, we were sitting 
down at a second distillery in Santa 

Catarina Minas (known for its clay pot 
distillation), chatting and sampling. 
The client was an East Coast 
commercial fisherman. He asked, 
“what about making a pechuga with 
fish?” My palenquera friend Maestra 

Rosario and I looked at each other, and 
in unison said something like “I don’t 
think so.” 

I have a very strong fish allergy, which 
does not extend to shellfish. I turned to 

my friend, somewhat of an innovator 
in that not having been raised in a 

family of palenqueros she had become 
accustomed to trying to figure out on 
her own what would be good, and not-
so: “But lobster, now that’s another 

kettle of fish; what do you think?” We 
looked at each other, smiled almost 

laughingly, and in unison said “let’s do 
it.” And so we did, but not without 
having to overcome hurdles. 

Sourcing lobster inland in the state of Oaxaca? From where? Raw or cooked? Live or dead? The 
journey from sea to city? And what about the other ingredients and their amounts? And the base 
agave distillate to use? Now while I have registered lobster pechuga with the federal government 
affording us derechos reservados (all rights reserved), there certainly will be those who will try 
to copy. (All net proceeds inure to the benefit of the Maestra.) And even if I made full disclosure 
here and now, of everything, it would not be either the same, or in my respectful opinion, as 



4 

good. Each distiller using traditional (ancestral or artesanal in the mezcal context) means of
production and tools of the trade, has a style, a unique skill different from all the rest, and so 
what I developed with Maestra Rosario (and with Maestro Rodolfo) can never be duplicated. But
still, let’s just say this particular mezcal de pechuga is indeed made with lobster and a selection 
of additional ingredients decided upon by my palenquera friend and I together, after discussion. 

The first batch, very small 
since it was purely 
experimental, turned out well, 
with a bisque nose and finish, 
subtleness to the taste with 
just hints of the other 
ingredients and the base 
mezcal detectable. She sold 
out in a week, at a handsome 
price per bottle. How 
wonderful for her, and just as 
importantly for the mezcal 
aficionados who purchased it! 

I work well with these two 
master distillers, one using 
copper and the other clay. I 
will continue my quest for 
developing different mezcal 
de pechuga recipes, with the 
resultant agave distillates 
hopefully continuing to 
respect the broader tradition. 
These were just two which I 
have tried, and loved. Not all 
have been winners (i.e. the 
lychee), but I’ll continue the 
journey. And now, I might 
just keep that pen and paper beside my night table. Anyone for pechuga con huevos y tocino, to 
help along the breakfast mezcal tradition? 

Alvin Starkman operates Mezcal Educational Excursions of Oaxaca
(www.mezcaleducationaltours.com). Together with photographer Spike Mafford, Alvin is
the 
author of Mezcal in the Global Spirits Market: Unrivalled Complexity, Innumerable Nuances 
(Third Expanded Edition with Portraits). The publication is available at outlets in
Oaxaca, or by emailing Alvin. 

http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.com/
http://www.mezcaleducationaltours.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
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Chinaco Tequila Celebrates 50th Anniversary With 
New Bottle Design 

Chinaco Tequila is the first and only premium tequila to be manufactured in Mexico's
Tamaulipas State, and it was introduced into the United States in the 1980s, revolutionizing 
tequila history in America. Germán Gonzalez of T1 and Tears of Llorona was at the helm of 
Tequila Chinaco during it’s breakout. 

Chinaco's family-owned distillery, La Gonzaleña Distillery, is a company that may be traced 
back to May 5th' s Battle of Puebla and is proud to solely produce Chinaco, ensuring superior 
quality and tradition. 

With a redesigned bottle that pays homage to the brand's heritage while also incorporating a 
contemporary edge, Chinaco marks 50 years of exceptional, authentic Mexican tequila with a 
revived bottle that signifies a celebration of the brand's history and reintroduces American 
customers to this history-making company. 
"This new look is a tribute to one of our most iconic bottles, but it's much more than just an 
updated design," says Guillermo Gonzalez, head of La Gonzaleña Distillery and Chinaco. "It's 
the representation of Chinaco's revival, of our family heritage and of Chinaco's unique taste 
profile achieved by using only agave from Tamaulipas." 
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The Gonzaleña Distillery was founded in 1972 in Tamaulipas, and since then, the Gonzalez 
family has carved out a name for itself in the tequila industry. In just ten years, Chinaco became 
the first artisanal, high-quality tequila to be available in the United States, and it revolutionized 
the way Americans drink tequila. 

Chinaco is available in three expressions: Blanco, Reposado, and Añejo. Each has a distinct 
flavor profile as the only tequila produced in the Mexican state of Tamaulipas, where varied 
terrain and proximity to the sea breathes complexity into the agave plant, including tropical and 
briny undertones 

Chinaco Añejo is aged for thirty months in a similar mix of barrels as Chinaco Reposado, along 
with some American bourbon casks, ensuring its consistent smoothness and character. The result 
is a remarkably smooth and rich complexity that is best savored like a fine cognac. A rich golden 
amber in color, Chinaco Añejo offers subtle aromas of pear, wildflowers, vanilla, smoke, and 
baked apple, edged with papaya and mango. The flavors are rich and complex, with exceptional 
depth, balance and style, ending in a luscious, spicy, smoky finish. 

To find Chinaco near you, use Hotaling & Co.'s product finder tool. 

Follow Chinaco on Instagram @chinaco_tequila. 

Chinaco Blanco is distinguished by its fresh 100% agave taste. Bottled within five days of 
distillation, this tequila has a remarkably fresh, clean taste that is perfect for sipping, making 
premium margaritas or adding to mixed drinks. Pristinely clear, Chinaco Blanco offers a bouquet 
of pear, quince, dill and lime, tinged with aloe. It is clean, smooth, fresh and bright on the palate, 
with exceptional depth and balance, followed by a smooth, long, lingering finish. 

Chinaco Reposado is aged for eleven months in white oak barrels from France and England, 
some of which were used at one time for aging Scotch and are now over 35 years old and impart 
a gentle woody character. This tequila mixes beautifully, but also stands proudly on its own. A 
golden light amber color, Chinaco Reposado has a generous nose of citrus zest, peach, and apple, 
hints of dill and quince. Clean, fresh flavors carry through on the palate, with full depth and 
balance, capped by a medium-long, lingering, fruity, spicy finish. 

Chinaco Añejo (40 proof; 700ml; $79.99 SRP) 

Chinaco Blanco (40 proof; 700ml; $49.99 SRP) 

Chinaco Reposado (40 proof; 700ml; $59.99 SRP) 
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HP Eder “El Padre” 
Padre Azul Tequila and Xiaman Mezcal 

 
Biography: 

Growing up in a very small town in the Alps of Austria called Rauris, I was raised with a
tradition of making a very special and local liqueur called “Vogelbeerschnaps” my family
was very well known there for doing very high quality and limited production. 
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I am one of the 
founders of Padre 
Azul Tequila and 
Xiaman Mezcal and 
mainly responsible for 
Marketing and Sales. 
Our mission is to 
educate people 
towards real premium 
agave spirits. 

Then I decided to leave my beloved village and roots to travel the world and study in 
Vienna, which was a big step for me. There I decided to learn Spanish and this opened a 
completely new world for me. 

I met my future wife from Mexico in Heidelberg, Germany. Fascinated by the 
outstanding quality of Tequila with its fascinating Mexican culture, the Tequila journey 
of Padre Azul began. 

Together with mis compadres I founded the craft Tequila brand Padre Azul to show the 
world how good Tequila is made and convey the values of a different culture like I had 
growing up. 

 

I grew up in a family 
whose passion was to 
make outstanding local distilled liqueur. 

I met my wife, Adriana Alvarez Maxemin, and discovered with her the fascinating Agave 
Spirits in Mexico which, until now, had a very bad reputation in Europe. Europeans are 
not used to drinking 100% Agave Tequila. 

Furthermore, I believe there is no other spirit is so connected to its culture and people as 
Tequila. 

What made you 
choose the Agave
Spirits industry?

What is your 
current position in 
the agave spirits 
industry?
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We try to use it in our certain ways. 

I see Mexico as my second home and I love spreading the word about agave spirits and
Mexico worldwide. 

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

I think the awareness of premium tequila is rising, and more and more people appreciate 
high quality spirits and the amazing story of Tequila and Mezcal. 
Even in Europe and Asia, I think well crafted tequila will have a very bright future. 

 

More and more 
people 
appreciate 

premium spirits 
– people drink 
less quantity 
but higher 
quality. 
Millenials are 
very keen to 
know more 
about the 

process, how it 
is made, and 
the story 
behind the 
spirit. 

Smaller craft spirits like ours are more appreciated and that is an opportunity for us small 
batch producers in the future. 
Do you approve of how brands are currently marketing themselves? 

What do you 
see as the 
future of the 
agave spirits 
industry?
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We want to convey the right message about craft spirits like the people doing all the hard 
work behind the scenes, and cultural insights from Mexico such as Dia de los Muertos. 
Our skull as a stopper is a cultural message of friendship with Mexico. 

It is easier for us to reach more people through social media as the marketing budget is 
very limited for us small producers. 

 

We entered into the industry out of a passion for the spirit and culture of Mexico. 

Honestly, we had no idea about the liquor industry and its big players. But if you stick to 
high quality, and your proper story, you can proceed in a good way. 
And maybe, as we see things very differently, not having ever been in the industry, we 
can convey our message in a way that makes it easier to do things in an “outside the box” 
style. 

It is important to find a niche and follow your passion. 

Connect with H.P. Eder on Linkedin: http://bit.ly/HPEder 

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?

http://bit.ly/HPEder
http://bit.ly/HPEder


Veneno Tequila
Houston based Hand Crafted Tequila 

www.venenotequila.com

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






Rooster Rojo
Born in Tequila. Citizen of the world. 

 roosterrojo.com

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


Cancion Reposado Tequila Review 
By Lisa Pietsch 

 

Cancion Reposado was the flagship expression for this tequila when it launched 
as Roger Clyne’s Mexican 
Moonshine. His distiller 
thought he was crazy to launch 
with a Reposado, but that was 
his favorite expression to drink 
– and so it was. 

In the glass, the color on 
Cancion Reposado is a serene 
honey gold that simply glows. 

On the nose, you’ll find 
yourself transported north of 
Mexico to Bourbon country. 
The Bourbon notes from 9 
months of Bourbon barrel 
aging are sweet and 
unmistakable, promising a 
gentle tale of two countries. 
On entry, this Reposado is smooth, but that doesn’t last long as the flavors light 
up mid palate. That sweetness on the nose is nowhere on the palate. It is a rich 
and hearty Reposado with just enough heat so you’ll know this isn’t just another 
pretty face. The medium finish is warm, letting you know that this is most 
definitely all Tequila, no matter what your nose told you about Bourbon. 

There’s a reason Master Distiller Arturo Fuentes is referred to as the “Godfather 
of Tequila”. Cancion Tequila is just one of his greatest hits. This duet between 
Fuentes and Clyne, called Cancion Tequila, is most definitely a hit. 



The Bad Stuff
Award-winning premium tequila. 

linktr.ee/thebadstufftequila

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


Tequila Aficionado 
 July 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/


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





Now Available at Amazon





Now Available at Amazon





Now Available at Amazon







Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/

