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Tattoo Tequila is a multi-award winning tequila company 
and the first to be granted label approval for Organic 

Tequila Expressions. www.tattootequila.com
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LA JEFA, TEQUILA AFICIONADO MEDIA

Our 3rd 
Anniversary 

Issue!
When I started Tela Aficionado

Magazine 3 years ag quio this month, Mike
Morales told me print was dead. 

I disagreed and said I'd try it anyway.
As it happens, print is not dead. It has 
evolved, just as Tequila Aficionado has 

evolved.
Instead of Mike and Alex getting together 

to review brands on Vimeo every 3-4 
months, we now have a 12-person tasting 

team going non-stop!
This is our 10th year of awarding the

Brand of Promise Awards. 
Our YouTube channel has thousands of 

reviews and interviews and our Podcast is 
heard on over 17 platforms.

Tequila Aficionado Magazine goes out to 
over 4,000 subscribers every month and is

read via PDF, Kindle and print in 150 
countries!

I am very pleased to bring you the 3rd 
Anniversary Issue of Tequila Aficionado 
Magazine and thank you all for reading, 

watching and listening to Tequila
Aficionado in all of its formats!

 
Happy Holidays!

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


Who's Who
in

Agave Spirits



John Atanasio 

Tattoo Tequila Founder & CEO 

Biography: 

John Atanasio is a serial entrepreneur with a passion for creating iconic brands and a
palate for making extraordinary tequila. 



What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

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

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

Do you approve of how brands are currently marketing themselves? 

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? 

Love of Tequila. 

Tattoo Tequila CEO 

Over saturation in the marketplace. 

Brands are celebrity driven, not artisan craft driven. 

Overall yes, but I believe women are still overlooked. 

It’s a long road to build a brand and never sacrifice quality! 







The Tattoo Tequila Story 
Tattoo Tequila is a story about survival. An award-winning tequila maker still hanging on after
founder mutiny, distillery change, startup fatigue, underfunding, pandemic lockdowns, loss of
capital, supply chain issues and more. 

Why would we quit now? 

Ruben Rodreguez and John Atanasio first crafted Tattoo Tequila at Destiladora Refugio in El
Arenal in 2015. Tattoo Tequila launched into the market as the Official Tequila of the 75th
Sturgis Motorcycle Rally in front of 750,000 attendees. 

Tattoo Tequila then became a concert series stage sponsor for the following two years at 
the Buffalo Chip and Full Throttle Saloon for headliners like Willie Nelson, Cheap Trick, 
Lynyrd Skynyrd, Kid Rock and Brett Michaels. 

Tattoo Tequila was then awarded multiple medals at the Wine & Spirits Wholesalers of America 
(WSWA) Conference, The San Francisco World Spirits Competition, and was notably named in 
2020 as a "Double Finalist" at the Ultimate Spirits Competition with our Reposado rated at 92 
Points and Anejo at 94 Points. 
We later moved production to Distiladora Tequila Las Americas in Amatitan in 2019. 

We aligned our Marketing with Harley Davidson and they teamed up with a $50,000 Margarita
cocktail promotion featuring a delicious Blood Orange Margarita and a custom motorcycle by
Counts Kustoms from Las Vegas. 

We have also teamed up in past promotions with the Rams (NFL), Cabo Wabo Cantina and 
luxury retailer Mont Blanc at the Caesars Forum Shops. 
Marketing opportunities abound for Tattoo Tequila and we have even been offered a NASCAR 
Team to sponsor! 
We are currently looking to sign a spokesperson and have been in contact with Johnny Depp's 
camp for some time. 
John Atanasio, CEO 

Tattoo Tequila, Inc. 

808-280-4260 

Artisan Crafted Organic Tequila 





Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/
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Official 2022 Tequila Aficionado Brands of

Promise Nominees & Winners 

Anejo 

Agave Spirit–Germany GOLD 

Agave Spirit–South Africa GOLD 

Anejo–Aged in Multiple Barrels GOLD 

Agave Spirit Packaging–Germany GOLD 

BRONZE 

PLATINUM (tie) 

GOLD 

Blowfish (NOM 1438) 80 proof; 40% ABV 

Carrera (NOM 1465) 80 proof; 40% ABV 

Anger Mgmt (NOM 1468) 80 proof; 40% ABV 

Selva Negra Agave Spirit (Gift box, bottle tube, logo, color scheme–everything!) 

Año de Los Muertos Agave Spirit [Karoo agave (agave Americana)] 43% ABV, 86 proof 

Selva Negra Agave Spirit 46% ABV, 92 proof 

German crafted from salmiana agave “concentrate” grown in Oaxaca, Mexico, by a co-op of 
agave farmers. Combines the fruity sweetness of agave with the distinctive smoke of the Black 
Forest Spruce. Distilled in the small town of Botzingen close to the French, Swiss and Italian 
border. 

Mijenta Gran Reserva Anejo (NOM 1412) 80 proof; 40% ABV [As/Shop Mijenta website: 
“…aged for a minimum of 18 months in 4 different oak barrels — American white oak, French
oak, French acacia casks and cherry barrels.”] 
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Chula Vista (NOM 1424) 80 proof; 40% ABV 

Blowfish (NOM 1438) 80 proof; 40% ABV 

Patsch (NOM 1480) 80 proof; 40% ABV 

Verdadero (NOM 1438) 80 proof; 40% ABV 

Carrera (NOM 1465) 80 proof; 40% ABV 

Otaca (NOM 1477) 80 proof; 40% ABV 

Telson (NOM 1545) 80 proof; 40% ABV 

Luna Nueva (NOM 1414) 80 proof; 40% ABV 

Don Cosme (NOM 1438) 80 proof; 40% ABV 

Tequila Atanasio (NOM 1599) 80 proof; 40% ABV 

Honor del Castillo (NOM 1414) 80 proof; 40% ABV

Proeza (NOM 1424) 80 proof; 40% ABV 

Vinateros Reserva (label, graphics, artwork, see through graphics) 

Luna Nueva (NOM 1414) 80 proof; 40% ABV [As/spec sheet: French Oak barrels;
American White Oak barrels.] 

Vinateros Reserva 40% ABV, 80 proof. [Aged 2-4 months in charred white oak barrels.]
(Estate produced and bottled in the town of Aconchi, Sonora, Mexico.) 

Blanco 

Bacanora Packaging GOLD 

Anejo–Double Barreled GOLD 

Bacanora Artesanal Aged–Gateway GOLD 

BRONZE (tie) 

BRONZE (tie) 

PLATINUM (tie) 

SILVER 
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General Gorostieta (NOM 1499) 80 proof; 40% ABV 

Villa One (NOM 1472) 80 proof; 40% ABV 

El Cristiano (NOM 1499) 80 proof; 40% ABV 

Bajarriba (NOM 1107) 80 proof; 40% ABV 

Don Cosme (NOM 1438) 80 proof; 40% ABV 

Tequila Atanasio (NOM 1599) 80 proof; 40% ABV 

Honor del Castillo (NOM 1414) 80 proof; 40% ABV 

Proeza (NOM 1424) 80 proof; 40% ABV 

El Gran Legado de Vida (NOM 1123) 80 proof; 40% ABV 

Inspiro Luna Blanco (NOM 1614) 80 proof; 40% ABV [as/POS: rested in oak barrels
for a lunar quarter (7.38 days).] 

[Destilado de Agave is a term that is used to label a spirit that is distilled from agave but the
spirit, batch, or producer is not registered to legally label it Mezcal or Tequila or any other name
that has a set of rules and regulations defined by a Denomination of Origin (DO). Other names
for this include Aguardiente de Agave or Destilado de Maguey.] 

Comunidad No. 2 – El Lazo joven (agave Americana) 52.69% ABV, 105.38 proof 

Blanco Suave GOLD 

Destilado de Agave–Oaxaca GOLD 

BRONZE (tie) 

GOLD 

Blanco–European/Mexican bottling 38% ABV GOLD 

Tau blanco (NOM 1414) 76 proof; 38% ABV GOLD 

SILVER 

PLATINUM 

BRONZE (tie) 
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Extra Anejo–3 years 

Industrial–Not Rated 

Extra Anejo–5 years GOLD 

Extra Anejo–7 years GOLD 

Extra Anejo–12 years GOLD 

Infused Blanco Tequila (curado con agave)--80 Proof GOLD 

GOLD 

SILVER 

Patsch (NOM 1480) 80 proof; 40% ABV (7 year Extra Anejo) 

The Bad Stuff 5 Year Extra Anejo (NOM 1460) 80 proof; 40% ABV 

The Bad Stuff Doce 12 Year Extra Anejo (NOM 1460) 80 proof; 40% ABV 

Cancion (NOM 1472) 80 proof; 40% ABV [Aged 3 years in Bourbon barrels.] 

El Cristiano (NOM 1499) 80 proof; 40% ABV [Aged for 3 years in American oak.] 

Maestro Dobel Pavito (NOM 1122) 40% ABV, 80 proof [triple distilled blanco tequila
with turkey breast and natural flavors (pechuga)] 

 
Senor de los Cielos (NOM 1489) 40% ABV, 80 

Curado [100% de agave blanco tequila infused with blue agave] (NOM 1474) 80 proof; 40%
ABV 

Curado [100% de agave blanco tequila infused with agave espadin] (NOM 1474) 80 proof; 40% 
ABV 

Curado [100% de agave blanco tequila infused agave cupreata] (NOM 1474) 80 proof; 40% 
ABV 
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Legacy Organic Tequila GOLD 

Infused Reposado Tequila–80 proof GOLD 

Infused Reposado Tequila (Pepper)--80 Proof GOLD 

Infused Blanco Tequila (Natural Fruit Flavors)--Below 80 Proof 

Infused Blanco Tequila (Natural Fruit Flavors)--80 Proof GOLD 

Sunbird Blanco Dragon Fruit (NOM 1438) 70 proof; 35% ABV 

Sunbird Blanco Lemon and Ginger (NOM 1438) 70 proof; 35% ABV 

Sunbird Blanco Chile Guajillo and Cucumber (NOM 1438) 70 proof; 35% ABV 

Tattoo (NOM 1480) [Legacy; Different distillery from anejo.] 80 proof; 40% ABV 

Tattoo (NOM 1549) 80 proof; 40% ABV [Legacy; Different distillery from reposado.] 

Get Hot (NOM 1548) 40% ABV, 80 proof [Tequila reposado infused with natural
flavors (habanero).] 

Querido blanco tequila infused with spicy watermelon (NOM 1605) 80 proof; 40% ABV 

[As/ brand owner, Emilio Romo, diffuser on site is only being used as a shredder; no acid 
hydrolysis.]* 

Querido blanco tequila infused with mango (NOM 1605) 80 proof; 40% ABV 

[As/ brand owner, Emilio Romo, diffuser on site is only being used as a shredder; no acid 
hydrolysis.]* 

Sandinista reposado infused with Sriracha (red jalapeno peppers, lime and spice
blend) (NOM 1124) 80 proof; 40% ABV 
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Mezcal Artesanal Medley–Oaxaca GOLD 

Mezcal Artesanal–*Nominated but not rated 

Mezcal Artesanal–San Juan del Rio, Oaxaca GOLD 

Mezcal Artesanal–Santiago Matatlan, Oaxaca GOLD 

Mezcal Artesanal–San Juan del Rio, Tlacolula de Matamoros, Oaxaca GOLD 

Firme [Artesanal; espadín and tobala. REGION: Santiago Matatlan.] 46% ABV; 92 proof 

Los Nahuales joven [Artesanal; espadín (8 year old plants cultivated in La Canada in
Santa Maria La Pila, Miahuatlan, Oaxaca.) REGION: Santiago Matatlan.] 47% ABV;
94 proof 

Lord Diego Mezcal Joven [Artesanal; Espadin; REGION: Tlacolula de Matamoros,
Oaxaca, México; Municipality: San Juan del Rio] 49% ABV, 98 proof 

Casa Manglar Joven [Artesanal; Espadin; REGION: San Juan del Rio, Oaxaca, México]
45% ABV, 90 proof 

 
Casa Manglar Joven [Artesanal; Tobala; REGION: San Juan del Rio, Oaxaca, México]

45% 
ABV, 90 proof 

OAX Original [Artesanal; tobala]; REGION: Central Valleys, Oaxaca, México] 44% ABV, 88 
proof 

OAX Original [Artesanal; tepeztate]; REGION: Central Valleys, Oaxaca, México] 44% ABV, 88 
proof 

OAX Original [Artesanal; arroqueno]; REGION: Central Valleys, Oaxaca, México] 44% ABV, 
88 proof 

*Could not be scored due to the miniscule samples sent by the brand. 
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Mezcal Artesanal–Oaxaca 42% ABV GOLD 

Mezcal Artesanal–Xoxocotlan, Oaxaca GOLD 

Mezcal Artesanal Gateway–Santiago Matatlan, Oaxaca 

Mezcal Artesanal–Tlacolula de Matamoros, Oaxaca GOLD 

Mezcal Artesanal Medley–Santiago Matatlán, Oaxaca GOLD 

Mezcal Artesanal Gateway, Blended–Oaxaca/Zacatecas GOLD 

Mitre Origen Joven [Artesanal; Espadin] (40% ABV, 80 proof) 

Mitre Joven [Artesanal; Espadin; 4 months maturation (in glass?)] (40% ABV, 80

proof) Madre Mezcal Joven [Artesanal; Espadin] (40% ABV, 80 proof) 

Susto Mezcal Joven [Artesanal; Espadin; REGION: San Dionisio Ocotepec] 42% ABV,
84 proof 

Madre Mezcal [Artesanal; espadín and cuishe. Possible REGION: Santiago Matatlan.]
45% ABV; 90 proof 

SalvadoresJoven [Artesanal; Espadin; REGION: Tlacolula de Matamoros, Oaxaca,
México] 47% ABV, 94 proof 

Tomas Reserva [Artesanal; blend of Joven Mezcal Artesanal Espadin (Agave Angustifolia) and
Añejo Mezcal Tequilana (Maguey Azul) aged over one year in oak barrels. Considered to be
“abocado con madera,” or lightly “touched with wood.” REGIONS: Espadin, Oaxaca; Maguey
Azul (blue agave) Zacatecas, México] 40% ABV, 80 proof 

Dona Loca [Artesanal; espadin); REGION: Xoxocotlan, Oaxaca, México] 48% ABV, 96 proof 
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Mezcal Packaging 

Mezcal Artesanal Medley Suave–Guanajuato 42% ABV GOLD 

Mezcal Artesanal Karwinski–Tlacolula de Matamoros, Oaxaca GOLD 

Código 1530 Mezcal [Artesanal; Ensamble: Espadin/Tobala, rested in French oak
Sauvignon Blanc barrels (length unknown). Region: Leon, Guanajuato] 42.2% ABV,
84.4 proof 

SalvadoresJoven [Artesanal; Cirial (karwinskii); REGION: Tlacolula de Matamoros,
Oaxaca, México] 48% ABV, 96 proof 

Mitre [black jaguar bottle] GOLD 

Codigo 1530 [bottle, back see-through label] 

Tomas Reserval [label; color scheme] 

Salvadores [agave paper label; simple graphics] 

Madre Mezcal [black (espadin) label; red (espadin/cuishe) label; recycled glass bottles with 
raised lettering.] 

Susto [stenciled font front label; see-through label on back with Day of the Dead motif.] 

Casa Manglar [octagonal bottle, mango tree logo, color scheme, info transparency on the label. 
Modern look, old school feel.] 

Los Nahuales [bottle resembling a hammered copper still, apothecary stopper, label and 
information on back label.] SILVER 

Firme [label, font, tattoo artwork] 

Lord Diego Mezcal [magnetic box, silver and black motif; logo on the bottle and box; family 
story (Spanish/English)] BRONZE 
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Organic Blanco 

Organic Reposado 

Raicilla Packaging GOLD 

Raicilla Artesanal, Medley GOLD 

Reposado–Double Barreled in Wine Casks GOLD 

No and Lo Alcoholic–Special Entry GOLD 

Organic Anejo 

Nueve Uno (NOM 1426) 80 proof; 40% ABV GOLD 

GOLD 

SILVER 

GOLD 

SILVER 

PLATINUM 

BRONZE 

Desnuda (NOM 1480) 80 proof; 40% ABV 

Dona Loca (NOM 1480) 80 proof; 40% ABV

Nueve Uno (NOM 1426) 80 proof; 40%

ABV Casa Mate (NOM 1494) 80 proof; 40%

ABV 

Dona Loca (NOM 1480) 80 proof; 40% ABV 

Nueve Uno (NOM 1426) 80 proof; 40% ABV 

Antonimo (bottle, label info, logo, clean simplicity) 

Inspiro Rosa Reposado (NOM 1614) 80 proof; 40% ABV [as/website: “We start
with our meticulously handcrafted blanco tequila, then we age it in the finest rosé
wine barrels from France and finish it in pinot noir wine barrels.”] 

Antonimo Raicilla [a blend of maximiliana (pata de mula) and valenciana;
Municipality: La Orilla, Jalisco] 43% ABV, 86 proof. 

 

Monday Mezcal (Natural Spring Water, Natural Flavor, Sodium Citrate, Sodium Benzoate.) 
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Reposado 

Chula Vista (NOM 1424) 80 proof; 40% ABV 

Blowfish (NOM 1438) 80 proof; 40% ABV 

Patsch (NOM 1480) 80 proof; 40% ABV PLATINUM (tie) 

Verdadero (NOM 1438) 80 proof; 40% ABV 

Carrera (NOM 1465) 80 proof; 40% ABV PLATINUM (tie) 

Villa One (NOM 1472) 80 proof; 40% ABV 

El Cristiano (NOM 1499) 80 proof; 40% ABV BRONZE 

Bajarriba (NOM 1107) 80 proof; 40% ABV 

Cada Dia (NOM 1137) 80 proof; 40% ABV 

Don Cosme (NOM 1438) 80 proof; 40% ABV 

Tequila Atanasio (NOM 1599) 80 proof; 40% ABV SILVER 

Honor del Castillo (NOM 1414) 80 proof; 40% ABV GOLD 

Proeza (NOM 1424) 80 proof; 40% ABV 

Reposado–Double Barreled Blended GOLD 

Luna Nueva (NOM 1414) 80 proof; 40% ABV [As/spec sheet: French Oak barrels; American 
White Oak barrels.] 

Reposado Cristalino GOLD 

Honor del Castillo (NOM 1414) 80 proof; 40% ABV [Reposado Claro] 

RTD 100% de Agave Tequila–Ready-to-Drink Margarita GOLD 



2022 Brands of Promise Page  of 11 17 

MEXI Seltzer–Aloe & Mint Craft Tequila Seltzer (NOM 1414) [100% Agave Silver
Tequila with Carbonated Well Water, Real Fruit Juice and Natural Flavors] 

 
MEXI Seltzer–Tamarindo Craft Tequila Seltzer (NOM 1414) [Same] 

MEXI Seltzer– Guava Spice Craft Tequila Seltzer (NOM 1414) [Same] 

Chido (Sea Salt Margarita, Pink Paloma, Strawberry Sunset, Spicy Watermelon) 

[Tequila with sparkling water and natural flavors; 5% ABV 10 proof; no NOM number on the 
label; canned in the US.] SILVER 

SipMargs (Classic Sparkling Margarita; Sparkling Mango Margarita; Sparkling Coconut 
Margarita; Sparkling Mezcal Margarita) [Tequila {Mezcal} with triple sec, natural lime 
sparkling water and natural flavors {coconut flavors} 5% ABV 10 proof; no NOM number on 
the label; canned in the US.] 

Drifter Cocktail Company Spicy Margarita (Made with Paladar tequila (NOM 1110?) Made with
PALADAR BLANCO TEQUILA, TRIPLE SEC FLAVOR, PINEAPPLE JUICE, ORANGE 
FLAVOR, CHIPOTLE EXTRACT. 7% ABV, 14 proof 

RTD 100% de Agave Tequila–8% ABV GOLD 

Epic Western–La Paloma (NOM 1531) [Tequila, sparkling water, grapefruit, salt.] 

Epic Western–Chispa Rita (NOM 1531) [Tequila, sparkling water, lime, salt.] 

RTD–Energy Drink GOLD 

ProBaller (made with Organic Light Agave Nectar, lower sugars and stimulants designed to 
sustain and maintain energy.) Also, designed to pair with tequila. 

RTD–With Mixto Tequila 

GOLD

RTD–100% de Agave Tequila 6% ABV GOLD 
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RTD Ready-to-Drink Packaging 

RTD–100% de Agave Tequila 5% ABV GOLD 

Sotol Joven Artesanal 45.5% ABV–Durango GOLD 

Sotol Joven Artesanal 42% ABV–Chihuahua GOLD 

RTD–100% de Agave Tequila, Industrial 8% ABV GOLD 

RTD Organic–100% de Agave Organic Tequila Ready-to-Drink Seltzers GOLD 

Quechol [Artesanal; Dasylirion Wheeleri] 45.5% ABV, 91 proof 

Laughing Glass Lime Margarita (NOM 1489) 8% ABV;16 proof) 

Laughing Glass Pink Paloma (NOM 1489) 8% ABV;16 proof) 

XXX Sotol [Artesanal; 100% Dasylirion wheeleri] 42% ABV; 84 proof. 

Damn Right Devil of a Lime Organic Tequila Seltzer (NOM 1522) 5% ABV;10 proof) 

Damn Right Son of a Basil Organic Tequila Seltzer (NOM 1522) 5% ABV;10 proof) 

Damn Right Devil of a Lime Organic Tequila Seltzer (color scheme, logo, text) 

Damn Right Son of a Basil Organic Tequila Seltzer (color scheme, logo, text) GOLD 

Chido Sea Salt Margarita, Pink Paloma, Strawberry Sunset, Spicy Watermelon. (box, color 
scheme, design) SILVER 

Onda (color scheme of can, color of font, simplicity of design) BRONZE 

Onda Sparkling Tequila Lime (NOM 1438) [Tequila with natural flavors and sparkling
water.] 5% ABV, 10 proof 

 
Onda Sparkling Tequila Grapefruit (NOM 1438) [Tequila with natural flavors and

sparkling 
water.] 5% ABV, 10 proof 
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Sotol Packaging 

Sotol Joven Artesanal Gateway–Chihuahua GOLD 

Sotol Joven Artesanal 46.3% ABV–Durango GOLD 

Sotol Joven Artesanal 45% ABV–Chihuahua GOLD 

Sotol Reposado Artesanal 42% ABV–Chihuahua GOLD 

Casa Medanos(label; logo) SILVER 

XXX Sotol (graphics; logo; font) BRONZE 

Quechol (bottle, color scheme on labels;font) GOLD 

Sotol Reposado (Suave) Artesanal 42% ABV–Chihuahua GOLD 

Quechol [Artesanal; Dasylirion Texanum] 46.3% ABV, 92.6 proof 

Chihuahuan Desert Sotol [Artesanal; Dasylirion wheeleri (?)] 45% ABV, 90 proof. 

Casa Medanos Joven blanco [Artesanal; 100% Dasylirion wheeleri] 40% ABV; 80 proof. 

XXX Sotol Reposado [Artesanal; 100% Dasylirion wheeleri] Rested in Bourbon Barrels
42% ABV; 84 proof. [Length of time unknown] 

XXX Sotol Reposado (Suave?) [Artesanal; 100% Dasylirion wheeleri] Rested in Tequila
Barrels 42% ABV; 84 proof. [Length of time unknown] 
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Tequila Extra Anejo Packaging 

Tequila Artesanal/Ancestral GOLD 

GOLD 

El Baston del Rey (foil label, raised lettering) SILVER 

The Bad Stuff Doce 12 Year Extra Anejo (etched bottle, box, logo and presentation) 

El Baston del Rey (B, R, A, XA) (NOM 1474) 80 proof; 40% ABV [As/ John Miller: 

“...the biggest difference in our flavor comes from the way we cook the agave. Instead of 
steaming it in an autoclave for 8 or 10 hours, we slow roast the agave for about 3 days.” 

“The ovens are above ground. Again, we use lower temperatures than others use to get the longer 
roast that we use, and we add some smoke from robles wood chips (that add a little smoke to the 

ovens) to simulate the flavor that we originally got from using the below ground method.” 
As for roasting the tequila, I’ll go back and fill in some gaps on how BDR came into being. Its 

roots are with a gentleman who started the brand. His family had made Raicilla for about 70 
years, and after getting some training as a young chef in the States, he came back to Mexico and 

tried to experiment with his family’s Raicilla techniques to make tequila. Initially, that involved 
roasting the agave in the type of pits that you mentioned, and he brought this technique to Laticia 

Hermolsillo’s family to start making the tequila at her distillery.” 

“When I got involved about 7 years ago, they were still cooking 80 to 100 tons of agave in a 
super large pit at the factory. However, when they started doing a lot of remodeling at the 
distillery, we were required to close up the pit for environmental reasons (which we were happy 
to do). Since then, we have tried different cooking methods that replicates the flavor that we 
would get from the original process. At this point, the distillery has made a lot of improvements, 

and they now have an “oven” that we can use to roast the agave. (I think I can use that term 
properly as carrots or beets are “roasted” in an oven.) The temperature of the oven is reduced so 
that we can cook the agave for a longer period than normal without overcooking the agave, and 
we add just a touch of smoke using robles chips that are placed in the oven.” 

Given this info, the judges thought it would be unfair to compare this tequila with the more 
mainstream brands in other categories. 
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Tequila Mixto GOLD 

Tequila Liqueur GOLD 

Tequila Legacy 100% de agave GOLD 

Tequila Legacy Value–100% de agave GOLD 

[10 years or more in existence; first time submission.] 

[Pricing extends from $17-$24 for both expressions at online

retailers.] El Ultimo Agave blanco (NOM 1522) 40% ABV, 80

proof 

El Ultimo Agave reposado (NOM 1522) 40% ABV, 80 proof 

[10 years or more in existence; first time submission.] 

AsomBroso (NOM 1459) La Rosa Reposado 80 proof; 40% ABV 

AsomBroso (NOM 1459) Gran Reserva 5 year Extra Anejo 80 proof; 40% ABV 

Rock N Roll Strawberry Tequila Liqueur (NOM 1499) [Made with silver 100% agave
tequila and artificial flavor.] 32% ABV, 64 proof. 

Cantaros de Miel blanco (NOM 1424) [No info on the mixture of agave vs. sugar] 80 proof;
40% ABV 

 
Cantaros de Miel joven [abocado] (NOM 1424) [No info on the mixture of agave vs. sugar]

80 
proof; 40% ABV 
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Tequila Packaging 

Chula Vista (bottle graphics; neck charm; logo) 

Blowfish (bottle, stopper, medallion, etc.) PLATINUM (tie) 

Patsch (bottle, brass knuckle handle, spiked stopper and cork) GOLD 

Verdadero (labeling) 

Los Hermanos 1978 (label, graphics, color, font) 

Carrera (molding on the bottle, labels, cork) 

Sunbird (bottle paint, logo, cork) 

Tattoo (black matt bottle, skull design on label and stopper) 

Otaca (bottle, square stopper) 

Desnuda (recycled glass bottle with side ridges; agave at the bottom of bottle; label and color 
scheme) 

Telson (label color, logo design) 

Tau (color scheme on label, bottle design) 

General Gorostieta (box, bottle, logo, label, quote on inside of label) SILVER 

Nueve Uno (Bottle, cork and top, logo, molded agave pina on the base, logo medallion on the 
front of the bottle) BRONZE 

Bajarriba (bottle shape and painted map of Baja California) PLATINUM (tie) 

Don Cosme (Flavor Dog graphics, label information: illustration of flavors and process.)

Honor del Castillo (molding on bottle; logo; info around the border of the label) 
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Value Mezcal GOLD 

Value Tequila GOLD 

Verdadero ($36.99-$38.99) [Texas only 11/15/21] 

Casa Manglar [Espadin: $32.99-$34.99 (CA)- $39.99 (TX)] 

Casa Manglar [Tobala $44.99 (CA); $69.99 (TX) 
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Carrera Reposado 
Tequila Review 

By Araceli Costilla 
Sharp 

Tequila Carrera Reposado crafted at Nom 1465 - 
Fabrica de Tequila el Eden by Eduardo “Lalo” 
Camarena is a standout for true agave lovers. The 
agave was upfront in the blanco and the reposado 
is no different, true to the Camarena family, 
bringing attention to the agave is the priority. 

Beginning with the traditionally made blanco, the 
reposado is taken a step further by resting in virgin 

American white oak barrels between 2-3 mos. The use of virgin barrels, which have held no 
other spirit other than tequila, is clearly highlighted in the presentation, aroma and palate. The 
slight aging of the blanco gives the reposado a light golden straw hue. 

Where the blanco offered a vibrant citrus lime zest, orange blossom and minerality, the reposado 
still offers this blend but in a more subdued presentation coupled with just a bit of oak and 
cinnamon. Once on the palate, the cooked agave 
still shines through only with a bit more 
complexity from the notes of spice, cinnamon and 
a sweetness of a light caramel on the finish. The 
barrel aging adds a softness and balance worthy of 
sipping. Carrera Reposado is a true representation 
of aged tequila without the influence of other 
spirits and offers true agave lovers an experience 
worth pouring. Salud! 

 

Araceli Costilla Sharp is a Catadora on the 
Tequila Aficionado Tasting Team. 
Follow her online at 
https://www.instagram.com/txtequilabrat 

https://www.instagram.com/txtequilabrat
https://www.instagram.com/txtequilabrat


Tequila Carrera
Preserving the traditional ways of making tequila

since 1938
www.instagram.com/tequilacarrera

http://www.embajadortequila.com/
http://www.embajadortequila.com/
http://www.embajadortequila.com/
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Diva Tequila Truffles Recipe
by Lisa Pietsch 

After judging some stupendous Suerte Tequila Truffles by Piece, Love & 
Chocolate for the 2014 Brands of Promise Awards, I decided to take truffles to
the Tequila Test Kitchen. Since the folks at Diva Tequila were kind enough to
provide us with a sample for experimenting, I decided to create Diva Tequila
Truffles. 

Diva Tequila Truffle Ingredients: 

• 1/4 Cup Butter (Don’t skimp on this, folks. It must be real butter.) 
• 1 Mandarin Orange 
• 2 Tablespoons Heavy Cream 
• 3 Tablespoons Diva Tequila 
• 8 Ounces White Chocolate (for filling) 
• 8 Ounces Chocolate (White, Milk or Dark Chocolate for shell) 

1. Place the butter in a small pot and cook on high to melt. 
2. While the butter is melting, zest the skin of the mandarin orange into the pot with the 
butter. Then slice the orange and 

squeeze the juice into the pot as well. 
3. Place your white chocolate in 

a bowl, preferably ceramic to hold 
the temperature, and microwave for 
about 30 seconds to start the 
softening. 
4. Once the butter has melted 
and the contents of the pot are 
bubbling, add the heavy cream and 
scald. 
5. Pour the hot contents of the 

pot over the chocolate in the ceramic 
bowl. Allow this to sit for 5-10 
minutes to soften the chocolate then 
whisk the contents so the chocolate 
is completely melted and all the 
contents are mixed thoroughly. 

http://tequilaaficionado.com/author/admin/
http://tequilaaficionado.com/author/admin/
http://drinksuerte.com/
https://pieceloveandchocolate.com/
https://pieceloveandchocolate.com/
http://tequilaaficionado.com/?s=test+kitchen
http://delbravotequila.com/del-bravo-product-line/diva-tequila/
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6. Add Diva Tequila to the contents of 
the bowl and whisk again. 
7. Set the bowl in the refrigerator to 
begin the setting process. Every 15 
minutes, whisk the contents together 
again as they may separate as they 
cool. After about an hour of cooling, 
this should have the consistency of 
fudge. This is the truffle filling. 
8. Remove the filling from the 
refrigerator and prepare to work 
quickly. Scooping one tablespoon of 
filling at a time, roll it into a ball and 
place it on a freezer-safe plate. Do this 
with all the filling. When you’ve 
finished, cover with plastic wrap and freeze until solid (about an hour). 
9. When the filling is frozen, place your 8 ounces of chocolate for the shell in a microwave 
safe bowl and microwave in 15 second intervals, stirring well each time, until it is 
melted. Be sure not to microwave it too long as it will burn. 
10. Remove the balls of filling from the freezer and, using two forks, roll each ball through 
the melted chocolate to cover it completely. (This can get messy if you don’t work 
quickly.) Let the excess chocolate drip off and then place on a freezer-safe plastic plate 
or a plate covered with wax paper. 
11. Before the chocolate shell has set, you may choose to garnish with a sprinkle of colored 

salt, a twist of orange, a dusting of cocoa 
or confectioner’s sugar. Once the 
chocolate shell has set, you might also 
garnish with a bit of melted white 
chocolate, piped through a pastry bag. 
12. When all the truffles have been 
coated, place the plate in the freezer 
again for about 10 minutes or just until 

the chocolate coating has set completely. 
13. Remove your truffles from the 

freezer and store at room temperature in 
an airtight container. 

Serve/eat within a few days for best 
flavor. 
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Dr. Ana Valenzuela-Zapata

Signo Tequila 

My 
experiences in
the industry 
have been 
favorable 
[enough] to 

Apart from her many accomplishments briefly summarized in the introduction, Ana is
also the founder of Signo Tequila, a non-profit organization established in 2007 and
dedicated to educating the public about tequila, agave conservation and Mexican cultural
products. 

Encompassing nearly 20 years of her personal research, Signo Tequila encourages agave 
plant conservation projects in Mexico and sustainable agricultural training. Blue agave 
genetic research and resources are the most important projects in development with the 
aid of participating agave farmers in Mexico. 
In sharp contrast to Ana Maria Romero Mena, and similar to Cecilia Norman, Dr. 
Valenzuela pulls no punches when it comes to voicing her opinions about her concerns 
on the Tequila 
Industry. 
*** 

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

http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=Ana%20G.%20Valenzuela-Zapata&search-alias=books&sort=relevancerank
http://tequilaaficionado.com/?p=1676
http://tequilaaficionado.com/?p=1676
http://tequilaaficionado.com/?p=1676
http://tequilaaficionado.com/?p=2023
http://tequilaaficionado.com/?p=2023
http://tequilaaficionado.com/?p=2023
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My work with agaves is my religion, my diversion
[enjoyment] and my science. The first book of blue agave
and its agriculture, as well as the knowledge [awareness] of
agaves tequileros, 
among others, are my contributions that have yet to change
many things. In the near future, the great change to promote
will be the planting of my hybrids of the blue agave variants
that will change the negative history of genetic erosion. This
change has required more than 20 years of constant work. 

spur me onto the 
challenge. This has helped me 
to have great dedication,
discipline and concentration in
my scientific work, in my career
and in the advances I’ve 
obtained in the conservation of
the genetic resources of blue 
agave, my greatest dream that I
have yet to realize. 

The majority of the 
agriculturalists [agave growers] 
have been my greatest 
allies. The misogynistic 
attitudes are probably more 
observed in middle and upper 
levels of tequila organizations 
with a large lag [gap] like 
modern organizations in which 
women are treated equally. No 
doubt, other industries in 
different sectors of Mexico and 
in other countries are 
inequitable [unfair]. The 
Tequila Industry isn’t the only 
one with this unfavorable 
characteristic. 

How have you been able to change things within
your industry? 
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What things would you like to see changed? 

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

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

Less industrial mass production and less contamination. 

I see a future that is more equitable in the professional scope. For the future of women in
the tequila industry to be egalitarian [equal] in opportunities, there has to be congruent
[consistent] actions of solidarity among vulnerable groups of women in the industry. 

Intergenerational solidarity [of gender] and to take great challenges [risks] to
realize great achievements not just in favor of the industry, but for Mexico. 
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Bajarriba Tequila Plata Review 
By Bryce Taylor 

Bajarriba is making its market 
debut. It’s brought to you by 
the Tres Cabo Amigos. They 
are three friends who are self 
proclaimed “Caboholics” and 
you can tell by their creatively 
unique bottle design and 
medallion cork. Yes, it’s the 
Baja Peninsula albeit upside 
down. It’s a pretty bottle but 
it’s not just a pretty bottle. 
There is a good tequila inside. 

This viscous libation is crystal 
clear and it coats the glass 
nicely. The cooked agave 
jumps out of my Riedel 
Ouverture tequila tasting glass. 
The nose is very clean all while 
having some nice citrusy notes 
of lemon, lime and light 
grapefruit zest. Some faint 
agave sweetness, light 
minerality, thin alcohol vapors 
and a delicate floral note 
accompany this agave and 
citrus forward plata tequila. 
The viscosity helps to deliver the buttery cooked agave to your palate. The citrus zest quickly 
follows along with some sweet floral notes and then some light pepper just before the finish. The 
sweet agave and the light pepper linger into the finish. This is a very clean plata which makes it 
refreshing but also begs you to have another sip. 
Bajarriba is distilled and bottled at NOM1107 - Tequila el Viejito. They use fully mature agaves 
from the Highlands of Jalisco - Atotonilco El Alto. They use traditional stone brick ovens before 
macerating using the very efficient roller mill. Deep well water and stainless steel vats are used 
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I’m a Tequila Aficionado Tasting Team Member and graduate of the Tequila Aficionado
Consumer Catador Course. I’m CRT certified in the “Professionalization in Tequila Culture”
and I’m a Tequila Matchmaker Panel Member. You can find me on IG, FB and YouTube as

“Austin Tequila Connoisseurs”. https://linktr.ee/atxtequila 

2

for fermentation, without fibers. They double distill in copper pot stills and proof to 40%
ABV - 80 proof. 

Bajarriba currently has this Plata along with a Reposado. They are available in California

and 
Arizona with plans to expand into Nevada, Texas and then Florida. 
Bajarriba = Bottoms Up! - Peace, Love & Tequila! ® 

Bryce Taylor - Austin, Tx 

https://linktr.ee/atxtequila
https://linktr.ee/atxtequila


Proeza Tequila 
#BetterTequilaBetterTimes 

Award Winning 100% Agave Azul 
proezatequila.com

https://bit.ly/carreratequila
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http://bit.ly/WatchTA

and TequilaAficionado.com
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Nocheluna Sotol Aims to Redefine Mexican

Spirits 

Nocheluna Sotol, a rare and ‘wild’ spirit originating from the Chihuahuan Desert in Mexico, is 
making its global debut. This 

unique spirit was created for 
drink enthusiasts who are 
drawn to exploration and 

discovery of the less traveled 
regions of Mexico. Harvested 

from the resilient sotol 
(Dasylirion) plant native to 
Chihuahua, Mexico, 
Nocheluna Sotol is rooted in 
North Mexican heritage and 

the region’s natural elements. 
 

Led by Casa Lumbre, a global 
spirits team known for its 

dedication to innovative and 
unique premium spirits, 

Nocheluna Sotol tells the 
distinct and rich history of the 

relatively unknown category 
that has been cultivated for generations. As our readers well know, Mexico’s rich and diverse 

terroir offers exciting spirits options beyond tequila and mezcal. More specifically, the 
Chihuahuan desert is the star of this spirit; the Sotol (Dasylirion) plant thrives in unforgiving 

desert conditions including hot, dry days and cool nights, allowing for its own special spirit, 
sotol. These environmental factors help the plant yield a liquid with a unique, layered taste 

profile. The result: a smooth and sophisticated balance of wild herbs, dried stone fruit, caramel 
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and honey, deep minerality and oak firewood – a blend only possible due to the unique desert
terroir, and the team of experts crafting it. 

Nocheluna Sotol was born out of a partnership of a team of local experts and champions: fourth 
generation Master Vinatero Don “Lalo” Eduardo Arrieta, renowned sotol educator Ricardo Pico, 

and Chief Innovation Officer and Partner, Iván Saldaña, who, together, leaned into their 
generational expertise to create this expression. They leveraged traditional hand-harvesting 

techniques, utilized little to no heavy machinery, and brought sustainability to the forefront 
through responsible plant cultivation – just as Casa Lumbre once pioneered in Mezcal. 

Nocheluna exclusively sources sotol from ranches that are environmentally supervised and 
managed by local authorities, as well as invests in growing the overall sotol populations through 

responsible plant cultivation in existing and new ranches. These new sotol plantations will 
surpass 850,000 plants this year alone. 

“Nocheluna Sotol reflects our dedication to 
promoting the diversity of Mexico to the world 

beyond tequila or mezcal and beyond our country’s 
most visited places,” said Iván Saldaña “We are 

proud to craft with partners who have already done 
extraordinary work to raise the profile, awareness, 

and education of this distillate category and 
extraordinary region.” 

In addition, renowned musician, actor and designer 
Lenny Kravitz became a partner in Nocheluna Sotol 

upon discovering the spirit, the team, and the land 
behind this rare spirit. “As an artist myself, I respect the journey and am inspired by every 

intricate step of how this team crafts Nocheluna Sotol. I appreciate how this spirit stays true to 
the traditional ways of making sotol, exemplifying a true understanding of this familial craft,” 

says Kravitz. “I am honored to bring more awareness to this incredible spirit and region.” 

Nocheluna Sotol’s thoughtful desert-to-bottle journey begins with the wild harvest of the native 
Dasylirion plant overseen by Lalo and his team of seasoned sotoleros. Together, they lead a 
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labor-intensive process that involves 
cooking the plant in cabezas for 72 – 
96 hours prior to a week-long 

fermentation process in open air wood 
vats before the copper still distillation 

process. 
 

The journey from desert to bottle is 
the epitome of artisanal craft methods 

that has been passed down through 
generations. “Creating Nocheluna 

Sotol with this diverse and incredibly 
talented team is a dream for my 

family and our Rancho La Vinata 
team,” said Lalo. “I have dedicated 

my life to the production of sotol. Our 
newest partners enable our progress to 

encourage more people to try the undiscovered beauty of sotol and put the category on the global 
map. 

Another partner, Pernod Ricard, a global spirits company known for their unique portfolio of 
international premium brands encompassing every major category of wines and spirits, has made 

an initial undisclosed investment in Nocheluna Sotol. Pernod Ricard further enables the sotol 
category’s journey through investment and an international distribution platform. 

“In these partners we have found not just financial investment to enable our work, but 
partners who help foster awareness which can further allow Mexico to reach all corners of the 

world,” says Moises Guindi, Casa Lumbre CEO and Co-Founder. “I am proud to have assembled 
a team who will lead people to discover a new taste of Mexico – one they have not imagined 

yet.” 
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Now available in Mexico and in various cities in the U.S. at the suggested retail price of $79.99
(Texas, California, New York, Florida, Arizona, Colorado, Illinois and New Mexico) with 
nationwide and select international expansion and distribution by year end. 

About Nocheluna Sotol 

Nocheluna Sotol is a craft spirit steeped in 
artisanship. Each batch originates from a 

meticulous harvest of wild grown sotol 
plants from our family-owned property, 

Rancho La Vinata. Nocheluna Sotol’s 
pronounced and versatile profile is made 

possible by the layers of flavor of the 
Dasylirion plant absorbed from the desert 

terroir. The taste highlights fresh minerality 
with a light sweetness, balanced with notes 

of citrus and cacao. “Wild” is an instinct 
bestowed upon us by nature. It lives inside 

us all; a “spirit” that guides us. Discover 
your own wild spirit. Keep it Wild, Forever. 

About Casa Lumbre 

Born and based in Mexico, Casa Lumbre is 
a global spirits company that develops, 
produces, and incubates premium, award-
winning spirits. Originally known for 
Mezcals, Liqueurs and Tequilas, Casa 

Lumbre continues to tap into its global 
values and perspective to expand beyond Mexican distillates. 

For More Information: 
https://nocheluna.com/ 

https://nocheluna.com/confirmation.html
https://nocheluna.com/confirmation.html
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Available now on YouTube at 
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and Coming to TequilaAficionado.com
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Rooster Rojo
Born in Tequila. Citizen 

of the world.
 roosterrojo.com

https://roosterrojo.com/
https://roosterrojo.com/
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https://roosterrojo.com/
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Hood River Distillers Signs Long-Term 
Partnership with Casa Orendain for Batanga

Tequila 
 

Hood River Distillers (HRD), the largest and oldest importer, distiller, producer, bottler,

and 
marketer of distilled spirits in the Northwest, announced that they have established along-term 
equity partnership with Mexico’s Orendain family for Batanga, a premium 100% agave

Tequila. Casa Orendain was established in 1926 by Don Eduardo Orendain. The

Orendain family is one 
of the four founding 
families of the 
tequila industry 
along with the 
Sauza, Beckmann 
(Cuervo), and Romo 
(Herradura) 
families. The 
Orendain family 
and Hood River 
Distillers have 
worked together for 
more than 50 years, 
which led to HRD 
being responsible 
for launching 
Batanga Tequila in the U.S. in 2019. 
“The tequila category and agave-spirits as a whole are experiencing phenomenal growth

– up 
more than 30% last year,” said David Ballew, President & CEO of Hood River Distillers.“Our 
long relationship with the Orendain family has given us responsibility for an outstanding

brand 
in Batanga, and our sales teams have been delivering on its potential with depletions up31% 
YTD through August. We are excited to continue to grow this brand to its full potential in

the 
United States, Canada and U.S. territories.” 
Batanga Tequila is distilled using 100% blue Weber agave grown in and around Tequila
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“The care and quality taken in crafting Batanga Tequilas are evident 
in the awards and accolades the brand has received,” said Marcela 
Orendain. “That quality is also one of the reasons why Batanga 
Tequilas are versatile enough to appeal to those who savor and sip 

their tequilas as well as margarita lovers!” 

Batanga Tequila Facts: 

Batanga Blanco (SRP: $28.95 750ml 40% ABV) offers extraordinary 
brilliance, clarity and a great body. It’s crisp with flavors of 
pineapple, guava, hints of cinnamon, clove and warming spices. 

Batanga Reposado (SRP: $28.95 750ml 40% ABV) is aged in 
American oak barrels lending coffee, vanilla and toffee notes that 
heighten the warming spices introduced in the production process. 
The addition of a barrel comes through in bold, complex flavors. 
Hood River Distillers currently 
distributes the Batanga Tequila 
portfolio in 12 states, including Oregon, 
Washington, Idaho, Colorado and 
Texas, and has recently introduced it in 
British Columbia. Continued expansion 
to the east coast of the U.S. is planned 
for later this year. Batanga Tequilas are 
currently available in 750ml and 50ml, 
with plans to launch a 1.75L in 2023. 
About Hood River Distillers 

Founded in 1934 and headquartered in Hood River, Ore., Hood 
River Distillers is the Northwest’s largest and oldest importer, 
distiller, producer, bottler, and marketer of distilled spirits. 
Timberline Vodka, Big Gin, Batanga Tequila, Easy Rider 
Kentucky Straight Bourbon Whiskey, Trail’s End Bourbon, Clear 
Creek, McCarthy’s Oregon Single Malt, Sinfire Whisky, Lucid 
Absinthe Supe´rieure, ULLR Nordic Libation, Yazi Ginger Vodka, 
Lewis and Clark, HRD Vodka and the complete line of Monarch 
distilled spirits are distributed across the country. 

For More Information: 
https://www.hrdspirits.com/ 

https://www.hrdspirits.com/
https://www.hrdspirits.com/
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Emily García Montiel 

618 Mezcal 
Biography: 

Emily García Montiel is an enthusiastic young woman, and a dreamer. A firm believer
that passion and dedication to 
one’s convictions is what 
spurs the potential required to 
achieve everything that is 
fought for, day by day. 

García Montiel studied a 
career in foreign trade and 
customs, with a master's 
degree in business which 
resulted in her company, 
Mezcal 618, which she 
launched onto the market five 
years ago. 
Emily deeply loves her state 
of Durango and her country. 
She obtained the master's 
degree seeking to 
demonstrate that achieving 
the international 
commercialization of Mezcal 618 represented a comparative advantage for the region of 
Nombre de Dios, and therefore her state, thus achieving an outpouring of social and 
economic benefits for the community. 

That master's degree has been one of the most fun and creative academic stages of 
Emily’s life. Her thesis was awarded an honorable mention and is considered a research 
project or a practical manual on how every entrepreneur can take their brands and 
products to foreign trade. 
Armed with training aimed at the business world, she decided to implement the idea that 
was embodied in her previous thesis to develop a brand of mezcal. 
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Founder and owner of 618 Mezcal. 

With extensive theoretical knowledge in the sector, she put into practice each of the steps
marked in her study. Today Mezcal 618 is a legally and formally constituted company
positioned in the local and national market. 

Later, García Montiel graduated with an honorable mention of a Doctorate in 
Agricultural and Forestry Sciences, where she investigated how, through forestry 
certification, the forests of Durango could achieve better environmental management and 
social and economic benefits. 

Currently, she dedicates 
herself to participating 
in the spirits industry, 
and to research--an 
activity she loves--as a 
way to combine her 
efforts to find 
alternatives and 
strategies that improve 
the quality of life of the 
people who need it 
most. 

Today, Emily is a part of 
two business chambers. 
She is President of the 

Mexican Association of 
Women Heads of 

Companies. She is also 
an alumna of the second 
generation of the School 

of Political Advocacy, where she is currently developing an impact campaign with 
entrepreneurship issues for women. 
“Success,” says Emily, “comes when we mix reason and heart.” 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 
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It is important that we all adhere to the legality and formality. 

Some brands must still make efforts to guarantee consumers quality drinks and be 
responsible for their obligations. 

In 2014 in Durango, we had the main challenge of promoting mezcal as an alcoholic
drink option. People refused to consume it and maintained a barrier to mezcal brands. 

Today, we have a much more knowledgeable and experienced market in the distillates. 
The mezcalero sector is united and works for a common objective, which is to guarantee 
the sustainability of the mezcalera industry. 

Today, several women are part of different stories of mezcal, promote different brands 
and strongly support the sector. 

They must be motivated by love for the land and its regions. 

It is a very noble industry where you become aware of, and have the opportunity to, pour 
out benefits onto the rural people who need it so much. 

I am passionate about my Durango. For this state, mezcal represents an opportunity for
socioeconomic development, specifically for the municipality of Nombre de Dios, which
is where we produce Mezcal 618. 

More than 60 families receive income from some link in the mezcal production chain. 

Durango is a state with a wealth of forests and a wide variety of non-wood products, such 
as agave. It’s vital that we ignite tourism products that can position Durango in the world 
as a producer of high-quality beverages. 

We want the world to know the richness of our traditions and culture. 

We will make a mark on the history of alcoholic beverages. We will be known around 
the world for being drinks that hide a passionate story in each of their brands. Stories that
contain the dreams of many people who, over the years, have dedicated their lives to the
production of this liquid gold. 

Do you approve of how brands are currently marketed? 

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

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

Is there anything you would like to say to people who may be
contemplating entering and working in the agave spirits industry in one
way or another? 



www.siempretequila.com/

http://patschtequila.com/
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IZO Spirits Launches Sotol 

Reposado 

 

From the makers of award-winning IZO Mezcal (and just in 
time for the holiday season), IZO Spirits introduces a 

premium, aged Sotol Reposado ideal for celebratory 
sipping. Each batch begins with the wild-grown Dasylirion 

plants harvested from the high-altitude mesas near the IZO 
distillery in Durango, Mexico. Fire pit roasted, distilled, and 

aged to perfection according to ancient methods, experience a smooth, warming flavor born out 
of old-world tradition and crafted for the modern table. 

“We are proud to add the timeless flavor of a Sotol Reposado to our growing selection of 
premium, handcrafted, and responsibly harvested spirits,” shares co-founder Gaston Martinez, a 

native of Mexico. “Soft on the palette and smooth from start to finish, we’re continuing our 
mission to share the superior taste of historically distilled spirits with the world.” 

Evolved to brave the unforgiving desert landscape of northwest Mexico, the tough, spike-leafed 
Dasylirion (“Sotol”) appears uninviting to the everyday traveler. Yet, in the hands of IZO’s 

skilled maestro sotolero, the plant is expertly dissected to reveal a asparagus-shaped “heart” out 
of which flows the “nectar of the gods.” These hearts are slow-roasted on a bed of locally-

sourced Oak and volcanic rock in fire pits beneath the earth, precisely the way early sotoleros 
did. 

The sotol is then rested for 3 months in American Oak barrels, chosen for their specific aging 
qualities that enhance the spirit’s robust natural aromas of dried Rosemary, floral Chamomile, 

bittersweet Rue, rich vanilla, and clean desert grass. Each captivating note harmonizes flawlessly 
with flavors of warming caramel, sweet fig, and citrusy biznaga cactus for a distinctive, earthy 

finish characteristic of a true Sotol Reposado. 
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Velvety, vibrant, and subtly smoked, IZO Sotol Reposado’s traditional distillation methods 
honor the culture from which it originates while setting it apart from similar appellations. 
Distinct from agave-distilled tequila, discover a brighter, grassier 100% Dasylirion libation
rooted in heritage and bottled artisanally, with sustainably designed elements that pay homage to
its point of origin. 

Make every day a celebration and experience the sophisticated taste of the expanding IZO Spirits 
collection, along with a curated selection of cocktail recipes, at IZOSpirits.com. Explore the full 
selection at certain Costco stores and online, including Mezcal Joven, Mezcal Ensamble, Mezcal 
Reposado, Mezcal Añejo, Sotol, Bacanora and Tequila Extra Añejo Cristalino. 

About IZO Spirits 

Co-Founded by Gaston Martinez – a native of 
Durango, Mexico – IZO Spirits is a collection of 

premium, handcrafted agave spirits produced 
sustainably right in the heart of his rural 

hometown according to centuries of tradition. 
Made sustainably from slow-roasted, wild agave 

hearts harvested on local ranches, every sip of 
award-winning IZO Mezcal speaks to 

generations of Mezcaleros bringing people 
together around shared values of community, 

celebration, and savoring the reward of a job 
well done. Every aspect of IZO Spirits pays 

respect to its point of origin, from the locally-
sourced Onyx featured atop the bottle to the 

elegant, minimalist design that allows the 
flavorful spirit within to shine. The pure, sophisticated taste of IZO Mezcal tells the story of 

centuries’ old Mexican tradition and of one man’s vision to share it with the world. 

For More Information: 
https://www.izospirits.com/ 

https://www.izospirits.com/
https://www.izospirits.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/
http://patschtequila.com/
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Tequila Panettone
by Lisa Pietsch 

Some Anejo tequilas just go with Christmas! Citrus, vanilla, cloves…there are brands that just
seem to start singing Christmas carols as soon as you nose them. Embajador and Malinalli anejos
are two that come to mind immediately. 

That’s exactly why I chose to create a Panettone (traditional Italian Christmas bread) with 
Embajador Anejo instead of brandy. In case you’re wondering, it was delicious! 

http://tequilaaficionado.com/author/admin/
http://tequilaaficionado.com/author/admin/
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Assemble the following ingredients in a bread machine (or bowl if you prefer Old
World ways): 

• 1/4 Teaspoon Salt 
• 1/3 Cup Water 
• 1/2 Cup Sugar 
• 6 Eggs 
• 1/2 Cup Softened Butter 
• 1.5 Teaspoons Orange Peel 
• 3 Tablespoons Embajador Anejo 
• 3.5 Cups Flour 
• 3 Teaspoons Yeast 
• 1 Cup Mixed Dried Fruit (I used Cranberry, Raisin, and Date) 

I ran this on the Dough cycle so I could bake in a pan in the oven, but this will bake up just as 
easily in the bread machine. If you choose the machine, run it on a regular 2lb loaf cycle. If you 
choose the oven, bake at 350 degrees for 25 minutes. 



The Bad Stuff 
Award-winning premium 

tequila. 
linktr.ee/thebadstufftequila

http://linktr.ee/thebadstufftequila
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Jack Limon 

Papadiablo Mezcal 

What made you 
choose the Agave
Spirits industry? 

What is your current
position in the agave
spirits industry? 

Mixologist 
Ambassador at 
Papadiablo Mezcal. 

The pleasure of experiencing new flavors and new cocktails. The desire to

create. How has the industry changed since you've become involved in it? 

The spirits industry has changed radically in past years. 

People are more interested in Mexican culture, and their tastes are

expanding from 
Tequila to mezcals, rum, artesanal beers, wines and gins. 

Biography: 

Jack Limon has been the Mixologist Ambassador of Papadiablo Mezcal since 2017.

Originally from Mexico City, he has collaborated with chefs of international renown, 
such as Nico Mejia, 
Darren Walsh, Antoñio 
de Livier, and Trevor 
La Presle. 

His taste for spirits and 
a tingle to start 
creating new cocktails 
was born at the age of 
23, in Playa Del 
Carmen. 
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What do you see as the future of the agave spirits

industry? T

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? 

It is certainly a very noble career in which you never stop learning.

If you like spirits and interacting with people, this is a job for you.

Connect with Jack Limon online at http://bit.ly/JackLimon 

he agave spirits industry is growing around the world, and will continue to grow. In the 
last 10 years, the agave has been on everyone's lips. 

The industry is growing more and more, but the exploitation of agave plants is too much. 
If we do not start with more sustainable planning, the future will bring product shortages 

http://bit.ly/JackLimon
http://bit.ly/JackLimon
http://bit.ly/JackLimon


Now Available at Amazon
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Juan Lobo Anejo Tequila Review

By Araceli Costilla Sharp 
Being from Texas, I’m a big fan of Texas country music and was originally a fan of Jon Wolfe
before seeing him on “Open Bar” with Mike Morales of Tequila Aficionado in 2020. Imagine 
my surprise to know he was a tequila aficionado and had his own brand! Watching the video, I
could tell Jon had a passion for quality tequila. I was immediately in pursuit to find the Juan 
Lobo line. Unfortunately, I could only find the anejo at the 

time and, being a lover of blancos, I was a bit disappointed but 
purchased it anyway. 

However, the 
disappointment 
did not last long, 
it was amazing! I 
found the anejo at 
the perfect time, 
during the Texas 
winter season - 
granted that can 
range from 40 to 
70-degree 
weather in central 
Texas but either 
way this sipper is 
perfect for the 
season! 
Juan Lobo tequilas are distilled and bottled at Nom 1414 - 
Feliciano Vivanco y Asociados operated by the Vivanco 

Family. This tequila is traditionally produced in the highlands 
with stone brick ovens, roller mill crushing, fermented with 
champagne yeast and deep well water in stainless steel tanks. 
Most interesting is that during the fermentation process, 
classical music is played, known as the “Mozart Method”. 
This process is used to stimulate the yeast during 
fermentation, although one has to wonder why not country 
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Araceli Costilla Sharp is a Catadora on 
the Tequila Aficionado Tasting Team. 

Follow her online at https://www.instagram.com/txtequilabrat 

2

comforting sipper for the winter season,
or anytime. The finish lingers with a 
peppery spice softened by a butterscotch
that gives it a bit of complexity. Overall
an enjoyable sipping tequila but, if you
like a cocktail, one of my favorite 
cocktails for the winter season is the 
Jalisco Old Fashioned and using Juan 
Lobo Anejo makes a great one. So 
whether you're sipping or making a 
cocktail, salud! 

music? Additionally, the anejo is aged
for 22 months in used bourbon barrels
which makes it a great transitional 
tequila for whiskey drinkers. 

Visually, the Juan Lobo anejo has a 
beautiful light amber color. On the 
nose, the cooked agave, slight oak, 
and orange blossom are upfront, 
followed by a slight butter and barrel 
spice to give it an overall pleasing 
aroma. Once on the palate, notes of 
cooked agave, pepper, spice, 
cinnamon, honey and slight vanilla 
blend perfectly to create a warm and 

https://www.instagram.com/txtequilabrat
https://www.instagram.com/txtequilabrat


www.PentaTequila.com

http://linktr.ee/pentatquila


Who's Who
in

Agave Spirits



*** 

Marie Sarita Gaytán Page 1 of 4 

Tequila! Distilling the 

Marie Sarita Gaytán 

Author of 

Tequila! Distilling the Spirit of Mexico 
Ever wonder how Tequila got to be “The Spirit of

Mexico?” Dr. Marie Sarita Gaytán explains how in her

landmark book, 
Spirit of Mexico. 
While we’ve interviewed 
other Tequila Boss 
Ladies who have a hand in 
producing their own 
brands, this tequila and 
mezcal researcher, who is also 
an Associate Professor at the 
University of Utah, can 
explain how it came to be 
known as Mexico’s National 
Drink. 

Besides, when it comes 
to Women In the Tequila 
Industry, she’s the one best 
suited to explain how Tequila 
actually became an industry. 

Do yourself a favor and add 
her book to your tequila 
library. 

How would you describe 
your experiences as a 
woman in a primarily male 
dominated industry? What 

http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
http://tequilaaficionado.com/2013/06/20/tequila-boss-ladies/
http://tequilaaficionado.com/?s=Women+in+Tequila&x=11&y=17
http://tequilaaficionado.com/?s=Women+in+Tequila&x=11&y=17
http://tequilaaficionado.com/?s=Women+in+Tequila&x=11&y=17
http://tequilaaficionado.com/?s=Women+in+Tequila&x=11&y=17
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What facets of the Tequila/Mezcal Industries would you like to see change? 

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

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

are the challenges you face when dealing with the male dominated
Tequila/Mezcal Industries? 

Women have always been working in the tequila industry. 

What’s changed somewhat, is that now they are creating their own brands, starting their 
own companies. 
As tequila and mezcal become more global, there is more room for the entrance of new 
actors, new competition. 
Women are definitely making their mark as the market continues to widen. 

I am not especially impressed with the Tequila Regulatory Council’s close
connection to the government, their support of the interests of transnational
liquor conglomerates, and their myopic focus on profit. 

What I have done is try to resituate the focus on tequila by paying attention to the
people behind the product. 

I am less interested in which tequila tastes best, or experimenting with the latest

agave-
based cocktail. 
My work underscores how and why tequila emerged as Mexico’s drink—that is, my

aim 
was to dig into the politics that created the conditions for tequila’s rise to famewithin the 
nation. 

I think that it’s important to note that, although a woman, I am not actually involved in
these industries. Instead, I’m a tequila and mezcal researcher, so my experiences are
much different than those women who are navigating the business side of these trades. 

What I can say, however, is that during the process of conducting fieldwork in Mexico 
for my book, industrialists, regulators, and tourism employees, both men and women, 
were generous with their time. 

I approached the topic with sincere curiosity—I did not have a hypothesis to prove, I 
wanted to learn as much as I could, and folks were very open to sharing their experiences. 
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Continue to network and find a mentor, woman or man, to help you
understand the nuances of the industry. 

Together with Sarah Bowen from North Carolina State University, we’ve published
several articles critiquing their politics—extralocal actors, in particular, multi-national
companies—have more influence over the direction of the industry at the peril of small-
scale agave farmers, local craftsmen/women, and the residents of Tequila. 

This remains a critical problem, one that is not poised to change anytime soon. 

I’ve never thought about this question as a matter of approval or disapproval, but
what I will say, is that I’m very interested in seeing how tequila and mezcal
branding unfolds in China. 

What do producers think about Chinese consumers? What will Chinese

consumers be 
looking for when they purchase certain brands? This is fascinating stuff. 

Italy has grappa, Russia has vodka, Jamaica has rum. Around the world, certain drinks—
especially those of the intoxicating kind—are synonymous with their peoples and cultures.
For Mexico, this drink is tequila. For many, tequila can conjure up scenes of body shots on
Cancún bars and coolly garnished margaritas on sandy beaches. Its power is equally strong
within Mexico, though there the drink is more often sipped rather than shot, enjoyed casually
among friends, and used to commemorate occasions from the everyday to the sacred. Despite
these competing images, tequila is universally regarded as an enduring symbol of lo 
mexicano. 

¡Tequila! Distilling the Spirit of Mexico traces how and why tequila became and remains 
Mexico's national drink and symbol. Starting in Mexico's colonial era and tracing the drink's 
rise through the present day, Marie Sarita Gaytán reveals the formative roles played by some 
unlikely characters. Although the notorious Pancho Villa was a teetotaler, his image is now 
plastered across the labels of all manner of tequila producers—he's even the namesake of a 
popular brand. Mexican films from the 1940s and 50s, especially Western melodramas, 
buoyed tequila's popularity at home while World War II caused a spike in sales within the 
whisky-starved United States. Today, cultural attractions such as Jose Cuervo's Mundo 

¡Tequila! Distilling the Spirit of Mexico 

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

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

http://tequilaaficionado.com/2016/05/17/women-tequila-industry-sarah-bowen/
http://tequilaaficionado.com/2016/05/17/women-tequila-industry-sarah-bowen/
https://www.amazon.com/%C2%A1Tequila-Distilling-Marie-Sarita-Gayt%C3%A1n/dp/0804793077
https://www.amazon.com/%C2%A1Tequila-Distilling-Marie-Sarita-Gayt%C3%A1n/dp/0804793077
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Marie Sarita Gaytán is Assistant Professor of Sociology and Gender Studies at the
University of Utah. 

Cuervo and the Tequila Express let visitors insert themselves into the Jaliscan countryside—
now a UNESCO-protected World Heritage Site—and relish in the nostalgia of pre-industrial
Mexico. 

Our understanding of tequila as Mexico's spirit is not the result of some natural affinity but 
rather the cumulative effect of U.S.-Mexican relations, technology, regulation, the heritage 
and tourism industries, shifting gender roles, film, music, and literature. Like all stories about 
national symbols, the rise of tequila forms a complicated, unexpected, and poignant tale. By 
unraveling its inner workings, Gaytán encourages us to think critically about national 
symbols more generally, and the ways in which they both reveal and conceal to tell a story 
about a place, a culture, and a people. In many ways, the story of tequila is the story of 
Mexico. 

About the author 



linkin.bio/kahtequilaofficial

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

https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial
https://linkin.bio/kahtequilaofficial
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Dos Estaciones Movie Review 
 

I had the pleasure of seeing the movie Dos Estaciones and, as someone who has enjoyed Destilado 
Amor and other telenovela takes on the tequila industry, this is a dramatic change. We see the 
tequila world through the eyes of a distillery owner. Not a big glamorous distillery and a huge 
hacienda with perfectly coiffed Latinas and jimadores that sing while they work, no, this is a small 

craft distillery dealing with very real issues 
that affect farmers in Mexico more often 

than we hear about. Consumers in the U.S. 
see sexy celebrities and good times galore 

when they think of tequila. Few, if any, 
consider the plight of the farmers upon 
whose backs rests the tequila industry. 

Dos Estaciones looks at the long hours, 
drought, plague, debt, responsibility to 
their community and daily pressure from 
international brands hiring away skilled 
and talented workers at rates small 
tequileros simply cannot afford to pay. 
Dos Estaciones takes you on a beautiful 
tour of an idyllic landscape and amazing 
natural resources and then shows you just 
how it is being raped and pillaged by 
modern day conquistadors. 

Dos Estaciones is not a light, fluffy, feel-
good flick, but it is an eye opener and a 
must-see for anyone who buys or drinks 
tequila. 
It is why we, at Tequila Aficionado, 
always tell you to “Sip Wisely”. 
Thank you to Sammy Didonato of Cinema Tropical for making this screening possible. 
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About the Production 

Dos Estaciones Synopsis 

Winner of a Special Jury Prize at the Sundance Film Festival, DOS ESTACIONES follows iron-
willed businesswoman María García (Teresa Sánchez), the owner of Dos Estaciones, a once-
majestic tequila factory now struggling to stay afloat. The factory is the final holdover from 
generations of Mexican-owned tequila plants in the highlands of Jalisco, the rest having folded to 
foreign corporations. Once one of the wealthiest people in town, María knows her current financial 
situation is untenable. When a persistent plague and an unexpected flood cause irreversible damage, 
she is forced to do everything she can to save her community's primary economy and source of 
pride. 

DOS ESTACIONES is director Juan Pablo Gonzalez's fourth film following CABALLARANGO,
LAS NUBES and THE SOLITUDE OF MEMORY. The film is set in Atotonilco, Jalisco, where 
Juan Pablo was born and raised. This is his most personal as it captures a dire situation borne out of
post-NAFTA Mexico, where the economic landscape has been changing at an unprecedented pace. 

The film constitutes a contemporary portrait of the Mexican region of Jalisco, which has been 
iconized through its landscape, craft, music, and its cultural and religious rituals. As a result, this 
region exists in the Mexican imaginary principally as a stereotype. It is generally linked to extreme 
conservatism, static cultural and social practices, unchallenged gender roles, and political, cultural, 
and historical unawareness. 
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The urgency of the film is simple: the last of the artisanal tequileros are going away. It’s our belief
that we can help shape appreciation for the exceptional qualities of artisanal tequila, so that people
may question their mass consumed tequilas by outsiders, such as Kendall Jenner's tequila 818, Nick
Jonas' Villa One, Dwayne Johnson's Teremana Tequila, and most recently Mark Wahlberg's Flecha
Azul. 

The central arc and character of our lead María played by Teresa Sánchez, is inspired by several 
female business owners in Atotonilco who have attained prominence in a broadly macho culture, 
alongside Juan Pablo's parents’ own experience as tequila ranchers confronting major economic 
crises in México and today’s looming and ongoing corporate take-over. 
Our process in making this film mirrors our commitment to let the place speak to us and shape the 
atmosphere of DOS ESTACIONES. Atotonilco has gone through rapid changes in the past twenty 
years and being from here has allowed us to have a more intimate approach. This is one of the main 
reasons that we decided to open the narrative of our script to the nonprofessional actors in the film: 
Rafaela Fuentes, Tatín Vera, José Luis Flores, Juan Carrillo, Vero Bolaños, and Juan Eduardo 
Fuentes Estrada, all of whom are a part of director Juan Pablo's life in one way or another. 
Almost the entire cast and crew is from the Jalisco area of Mexico, the lone exceptions being 
producers Jamie Gonçalves and Ilana Coleman, who have been producing Juan Pablo’s films in 
the region since 2017. 

When I was growing up in Atotonilco, Jalisco, I wasn't thinking about what it meant to live there. 
But now that I've been traveling quite a 

bit, and now that I have a young 
daughter, it’s often on my mind. When 

I grew up it was shifting from being a 
very rural town to a community that 
was more aware of urban spaces. And 

this was not only in my hometown, but 
in the country in general; there was a 

national project of pushing these small 
towns to modernize. It was also a time, 

in the late 80s and early 90s when 
these ideas of rural versus urban, or 

JUAN PABLO GONZALEZ
Director of Dos Estaciones 
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"Spellbinding and urgent… 

A vivid portrait of a place and its people, an unsentimental ode to the art and craft 

of tequila-making, a damning depiction of the results of globalizing economic policies,

and an exquisite character study." 

—Sheri Linden, The Hollywood Reporter 

industrial versus non-industrial, weren’t as pronounced. What was more important to everyone was
being present and learning from each other, learning from the work of others. Children had a lot of
independence, we were outside all of the time. Being in contact with nature was something we did
daily, on our own. It was very special. I remember though, that every time I left Atotonilco to travel
to a bigger city, others would speak of people from my hometown as backwards or ignorant, the
typical rural stereotypes. As a child that was a challenge, because you’re suddenly made aware that
you are different. 

For more than one hundred years different members of my family have been involved with tequila. 
The factory photographed in the film is run by my immediate family. Just during the last century, 
tequila transformed from an artisanal craft to a global industry involving some of the largest 
corporations existing today. And this is within the context of mostly rural communities. However, 
I’m not interested in the business itself, but rather the impact it’s had on a community. What drew 
me to María is that, on a human level, I see her as someone who became trapped as a result of 
globalization. And what I find especially compelling is that María comes from this place. She is not 
a transplant from Mexico City, Guadalajara, or the U.S.; she is someone whose bloodline has been 
rooted here for centuries. She comes from a family that went from being farmers, to artisans, to 
traders, and eventually became big business people. Not in the contemporary meaning of that term—
her family did not aspire to be a global corporation—but they had real ambitions to sell their product 
around the country and eventually the U.S.. They had dreams that this process of industrialization 
was going to take them and this community to a place of abundance, and that they would become an 
economic pillar for the community, that everyone would have more because they have more. But the 
reality is that in this perverse corporate world, they cannot compete. María represents the people 
who, for a couple of decades, found vast abundance, and operated with a loyalty to their 
communities, but who were then devoured for their inability to compete. This film is about her 
existential conundrum, the impossible conflict she finds herself in; giving up and selling or 
continuing to fight. 

"Visually stunning." 

—Manohla Dargis, The New York Times 
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Tequila Partida Introduces Roble Fino:
The Single Malt of Tequila 

By Bryce Taylor 
 

With more than 100 tequila distilleries producing well over 2500 different tequila brands how 
does one go about finding a quality and reputable brand? One that produces tequila worth 
spending hard earned money on and worth sharing with your family and friends. 
Recommendations are great if you can trust the source. Past success, reputation and expertise are 
great indicators that they have the capability of producing a tequila that you would be glad to 
share with your loved ones. 

Tequila Partida has been producing tequila since 2005 and was inspired by its namesake,
Enrique Partida. Enrique was not only the uncle of a founding member of Tequila Partida
but he was also 
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a 3rd generation agave grower. The 
Partida name is very well known in the 
tequila industry and that heritage is in 
great hands. 

Jose Valdez has been the master distiller 
for all of their 17 years. Growing up in 
Guadalajara, Jalisco he began educating 
himself in high school about tequila 
distilleries before graduating college as 
an Industrial Engineer. He holds a 
Tequila Expert degree from Tequila 

Culture and Training Association and he 
is also a certified Tequila Technician 
from the Tequila Regulatory Council. 
Valdez has masterfully crafted and 

continues to produce Tequila Partida’s La 
Familia lineup at Autentica Tequilera in 
Tequila, Jalisco, NOM1502. They 
produce a Blanco, Reposado, Anejo, 
Extra Anejo and a soon to be released 

Cristalino. They use valley grown agaves 
that are cooked using a low-pressure autoclave before being macerated by a roller mill while 
utilizing deep well water. They then ferment for 5 to 7 days in open top stainless-steel tanks 
without agave fibers before twice distilling in stainless steel pot stills that have a copper coil. 
Partida does not use any additives. Valdez’s attention to detail is impressive. 

Partida uses ex-bourbon barrels for aging their tequila and they have learned that they appreciate 
utilizing a medium toast barrel that 
previously held a high corn mashbill 
bourbon. Those barrels are only used 
by Partida for 3 years before they are 
retired and sold off. This enables them 
to always have barrels with the flavor 
profile that they seek. 

The La Familia Reposado is aged for at 
least 6 months, the Anejo for at least 
18 months and the Partida Elegante, 
their Extra Anejo, for at least 40 
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months. Their La Familia Cristalino is creating 
using their Anejo. They are all bottled at 40% 
ABV. 

That amount of work should keep one busy but 
not for Valdez. He wanted to create the single 
malt of tequila. 

Partida Roble Fino is the newest addition to 
Tequila Partida’s lineup of tequilas. Roble Fino 
meaning Fine Oak was inspired by the world’s 
finest single malts. Valdez first traveled to 
Scotland in 2018 where he was able to source 
single malt sherry oak casks from Edrington. 
Those very exclusive sherry oak casks are then 
used to create Roble Fino Reposado, Anejo and 
Cristalino. 

The Roble Fino Reposado is created using their 
La Familia Reposado which is then finished in the 
sherry casks for an additional 2 months and bottled at 43% ABV. 

The Roble Fino Anejo uses their La Familia Anejo which is then finished for an additional 5 
months and bottled at 45% ABV. 
The Roble Fino Cristalino is created using the Roble Fino Reposado that’s naturally filtered 
using charcoal to remove the color and bottled at 40% ABV. These single malt sherry oak casks 
have been used for decades creating some of Scotland’s finest whiskies but now they are used to 
create Partida’s ultimate luxury sipping tequilas, Roble Fino. 
The next time that you are looking for a quality tequila worth sharing with your family and 
friends hopefully you’ll chose Partida now that you know that they produce many well made 
tequila products. Partida and Jose Valdez have been 
doing it right for many years and hopefully for a long 
time to come. 

 

Bryce Taylor is a Catador on Tequila Aficionado’s 
Tasting Team and can be found online as Austin Tequila 

Connoisseurs. 

Follow him for more great reviews online: 

https:/ /linktr.ee/atxtequila 

https://linktr.ee/atxtequila
https://linktr.ee/atxtequila
https://linktr.ee/atxtequila
https://linktr.ee/atxtequila


Anger Mgmt Tequila
smooth citric sweetness blended with herbal essences 

www.angermgmttequila.com

http://www.angermgmttequila.com/
http://www.angermgmttequila.com/
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Climate Change: 
Preliminary Thoughts on Its Impact on the 
Character of Artesanal & Ancestral Mezcal 

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

Climate change has begun to affect the character of traditionally distilled mezcal, whether 
ancestral or artesanal. The adverse impact of global warming on the lives of Oaxacans, especially
those in towns and villages, and on the environment, are known by many of us who live in this
southern Mexico state. But how it increasingly influences the quality of the agave distillate will
not necessarily be a bad thing; rather, it can be argued, climate change simply adds to the already
multitude of factors impacting the ultimate profile of a batch, and can indeed improve taste. 
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CAVEAT: I’m a social scientist, not a physical 
scientist and certainly not a botanist, agronomist or 
engineer. Thus my comments are based only upon 

what I surmise, what I have noticed, what I have 
read, and what I have been told by palenqueros 

who have not had any formal training in any of the 
sciences. It’s their experience, or perception. For 

my part, it’s common sense and believing, to some 
extent, what I have heard and read. In a nutshell, it 
comes down to mainly water, and its impact on the 

environment, directly and indirectly. 

----- 

About a decade ago my wife and I decided to have 
a well dug on our property, having noticed that 
during the dry season, municipal water was 
arriving to our cistern on a much more irregular 

and infrequent basis than previously. When it did 
come we would never know how much of our cistern would be filled. In earlier years the tank 
would almost always end up being fully filled. 

Within the mezcal context, some growers and palenqueros have been losing plants when they 
have been transplanting during the rainy season. The tradition has often tended to be that if you 
move them from one area or a greenhouse into the fields spaced apart in rows, they will have 
sufficient room to grow into big, healthy mature plants. Their roots need a minimum amount of 
precipitation in order to 
take hold, assuming 
irrigation will not be 
practiced. I’ve been 
informed that when the 
rains are insufficient, 
especially shortly after 
planting, some growers 
have been losing 15 – 20 
percent of the 
transplanted magueys. 
So let’s assume on these 
two bases alone, there is 
less water. 
----- 
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There is a general belief 
amongst many in the 
mezcal industry that mezcal 
produced in areas 
characterized by steep river 
valleys with agave growing 
on the slopes is richer in 
flavor than would 
otherwise be the case. The 
rains do not pool as is the 
case on flat plains, but 
rather quickly fall to the 
bottom of the hill. And so 
the root system is often 
shallower and broader in 
regions with this type of 
elevation. But more importantly for present purposes, the plant must work harder to get the
required moisture for its sustenance. Thus, the root systems are sucking up whatever water they
can, “knowing” that ensuring dry months will be approaching. With the increased effort to 

survive the upcoming draught, they inevitably 
draw more minerals which are then being 

stored in the piña. This results in, so the theory 
goes, an increased richness of flavor, and yield 

to the extent that the carbohydrate content 
swells. It is suggested that with less rainfall, 
even on those flat plains, the same thing is 
already resulting. 

And if there is greater precipitation? Again the 
work of the agave must also adapt, impacting 
the plant in a different way. 

----- 

Watercourses, be they underground feeding 
wells, rivers and streams, or mountain springs, 

each which exists in different regions of 
Oaxaca, produce the lifeblood of mezcal 
production. That is, the water which will be 
added to fermentation vats. Seasonally if not 

more often, their character inevitably changes. 
And now, with less precipitation, palenqueros 
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will, if they have 
not already, begin 

to change from 
one source to 
another. For 

example, with less 
water flowing 

during or towards 
the end of the 
now-more-
unpredictable 

rainy season, they 
may have to dig 

their wells deeper 
to be assured of 
sufficient water. 
The new water will be different. And what happens when the water must be trucked in from
further away? I believe that rather than yielding perhaps a richer flavor, the mezcal will simply 
be different (as opposed to “better”), since the composition of the water will necessarily be
different as climate change impacts our sources of water. 

----- 

On a recent visit to a family of palenqueros in Oaxaca’s Ejutla district, to a number each person 
stated quite emphatically that agave harvested in an area characterized by a great deal of sun 
yields a sweeter distillate. More sun suggested less time for plants to absorb moisture, and this 
harkens back to the impact of having to adapt to an environment with less rain, or rain falling 
onto steep slopes. 

More sun, less sun, more shade, less shade. Vegetation must adapt to change. Two points are 
key. Firstly, while each species of agave has its preferred microclimate (i.e. sun, shade, 
temperature, pattern of precipitation, elevation), they can exist in a variety of spaces, albeit 
perhaps not thrive. Growers might be forced to alter which species to plant where. And so they, 
as well as the agave, will adapt. It’s trite but must nevertheless be stated that each type of 
maguey produces a mezcal with a particular expression (mainly when it comes down to taste as 
opposed to nose or finish). 

The farmer, the palenquero and the magueyero may begin to plant different cash crops in 
between the rows of agave, crops which are better suited to the change in temperature, 
precipidation and sunshine. Assuming as I do that each crop impacts, just a little, the character of 
the mezcal, this change in crops caused by climate change, will also impact the nature of the 
distillate. 
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Changing vegetation, be it crops as noted above, or wild in nature, means the airborne natural
yeasts which interact with the baked crushed agave will be different. As too will be the insects
which feed off of the sweet agave, and the molds which grow on it, both of which end up being
crushed with the maguey. 

EPILOGUE: You might agree or disagree with some or most of the foregoing. But the point is, 
even as a lay person opining, climate change as a general concept must inevitably impact the 
character of mezcal. 

Mezcal in the Global Spirits Market: Unrivalled Complexity, 



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


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



Once considered to be a shot only suitable for
consumption with a chaser of salt and lime,
Tequila has followed hot on the footsteps of
gin in becoming the latest spirit to go through
a process of premiumization. 

High-quality sipping tequila has become 
hugely popular in recent years and, according 
to the drinks market analysis company IWSR, 
is now the second-fastest growing spirits 
category, with a nine percent year-on-year 
growth. 
Since 2002, data from The Distilled Spirits 
Council has shown an incredibly 706% 
increase in the sale of super-premium tequila, 
with global sales volume increasing by 64 
percent. 

There are two primary reasons for the sudden surge in the popularity of premium tequila. 

Firstly, the tequila industry has undergone a period of experimentation and evolution, moving 
from the bulk production of cheap spirits to a more super-premium and high quality product. 
A good example of this would be Patrón Tequila, which has played a similar role to Grey Goose 
vodka in stimulating the market for premium versions of what was once regarded as a low-end 
spirit. 

With the success of Patrón, other major players in the tequila industry have turned their attention 
to producing a premium product. 
However, unlike premium spirits such as cognac and single malt whisky, the tequila sector hasn’t 
been closed off by aging legislation or trade body standards, allowing new and innovative brands 
access to the market. 
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The Premiumization of the Tequila Industry

By Daniela Baldenebro 

Why Has Premium Tequila Become
So Popular? 

https://www.newfoodmagazine.com/article/101513/the-transformation-of-tequila/
https://www.newfoodmagazine.com/article/101513/the-transformation-of-tequila/
https://www.newfoodmagazine.com/article/101513/the-transformation-of-tequila/
https://www.distilledspirits.org/
https://www.distilledspirits.org/
https://www.distilledspirits.org/
https://www.distilledspirits.org/
https://www.distilledspirits.org/
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With the COVID-19 pandemic, 
more and more people found 
themselves working from home, 
and drinking from there as well. 
This meant good news for tequila 
distillers and the spirits industry, 
and nothing has expanded more 
than the agave-based spirit industry. In 2020, agave-based spirits were up by 9%, with tequila
seeing an 8.5% increase in sales. Between 2020 and 2022 alone, tequila is expected to continue
to grow by as much as 4%, meaning there’s plenty of money (and competition) in the tequila
industry. 

Market and demographic changes have also massively increased the demand for super-
premium tequila. 

Demographic change in the USA, the second-largest consumer of tequila, has seen a

renewed 
interest in all things Mexican, including Mexican spirits such as mezcal and tequila. Thishas 
resulted in a 30 percent rise in sales since 2014. 

Additionally, drinking habits amongst young drinkers have moved away from cheap

shooters 
and towards high-end sipping 
spirits and cocktails. 

While Mexico and the USA are 
still the dominant markets for 
tequila, there has been a 
significant rise in global demand, 
as premium tequila becomes 
more popular in Asia and 
Australia. 

The IWSR predicts that this 
market expansion will result in a 
20% increase in the global 
demand for tequila over the next 
five years. 

Tequila Industry 

The peak started after covid in 
2020 

https://www.theiwsr.com/news-and-comment-americans-drink-more-tequila-than-any-other-nation/
https://www.theiwsr.com/news-and-comment-americans-drink-more-tequila-than-any-other-nation/
https://www.theiwsr.com/news-and-comment-americans-drink-more-tequila-than-any-other-nation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/


There are a variety of reasons we are seeing an increase in popularity for tequila, including: 
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The global market for tequila is 
increasing as well. Hovering around 
$10.8 billion in 2020, experts forecast 
that the industry will be worth 
somewhere around $25.4 billion by 
2026, growing at a rate of 14.4% 
between 2021-2026. However, many 
people are understandably on the 
fence about whether or not this 
increase is temporary. Luckily, 
there’s nothing to suggest this trend 
is temporary, with tequila showing 
steady growth through the years. For 
example, between 2014-2019, 
tequila sales grew by 4% while other 
spirits declined in popularity. 

The main issue in the tequila industry 
currently faces is breaking out of US 
and Mexican markets, which 
historically account for up to 85% of 
worldwide sales, and introducing the 
rest of the world to the joy that is 
tequila; however, many brands are 
finding their tequila sales are 
increasing around the globe, as seen in Kendall Jenner’s tequila being shipped to over 80 
countries around the world. Many companies are finding they don’t actually care about 
expanding into international markets; although, we believe that international distribution is the 
future of the tequila industry. 
While many consider tequila traditional “shooter” drink, many brands are looking to produce 
high-quality tequilas that can easily be sipped rather than shot, which is slowly leading to more 
international markets accepting tequila as a staple spirit. Australia is a prime example of the 
success of the tequila industry in an international market, showing a 12% increase in sales in 
2020 alone. As more companies focus on tequila as an enjoyable spirit in international markets, 
the tequila industry could more than exceed what experts forecast in future sales. 

The Global Market 

Change in Consumption 

https://www.imarcgroup.com/prefeasibility-report-tequila-manufacturing-plant
https://www.imarcgroup.com/prefeasibility-report-tequila-manufacturing-plant
https://www.imarcgroup.com/prefeasibility-report-tequila-manufacturing-plant
https://www.imarcgroup.com/prefeasibility-report-tequila-manufacturing-plant
https://www.imarcgroup.com/prefeasibility-report-tequila-manufacturing-plant
https://www.prnewswire.com/news-releases/global-tequila-market-2020-to-2025---industry-trends-share-size-growth-opportunity-and-forecast-301196758.html
https://www.prnewswire.com/news-releases/global-tequila-market-2020-to-2025---industry-trends-share-size-growth-opportunity-and-forecast-301196758.html
https://www.prnewswire.com/news-releases/global-tequila-market-2020-to-2025---industry-trends-share-size-growth-opportunity-and-forecast-301196758.html
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
https://www.theiwsr.com/news-and-comment-how-tequila-is-challenging-its-party-drink-reputation/
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flavors they enjoy. 

With well over 2,000 brands of tequila on the market, many people are looking to experience
tequila in new ways. Most liquor stores or departments have a multitude of tequila brands they
can purchase in-store, while online commerce allows people to buy a new brand with just a few
mouse clicks. With more tequila options, people are more likely to try new brands to discover a
new favorite. 

As tequila rises in popularity, people seek more knowledge on the beverage as well. Tequila
tastings, classes and cocktails are exploding in popularity, meaning that people are beginning to
understand the complexity in tequilas’ tastes and compositions. 

Traditional tequila still dominates the market,
but many manufacturers are busy at work 
producing flavored options as well that 
compliment cocktail culture. From lemon to
tarragon to lavender, natural flavored tequilas
are rising in popularity as more and more 
people experience the joys of tequila with 

Which is taking the world by storm, with 
many finding that cocktails offer a whole new
drinking experience. Younger people find that
shots are passe, instead opting for higher- 
quality drinks they can sip and enjoy rather 
than the burning experience commonly 
associated with taking shots. Canned cocktails
have exploded over the last year as well, with
many finding they can get their favorite 
cocktail out of a can or bottle rather than 
making it themselves. 

More Options 

Focus on Quality 

Consumer Knowledge 

New Flavors 

Cocktail Culture 
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The artisanal elaboration and 
production of tequila is a very complex
mission that is left in the hands of the
master tequila makers, without them
tequila would not reach the level of 
quality and exquisiteness that we are
used to, they imprint in each bottle the
necessary passion to taste this Mexican
drink from the heart. 

The maestros tequileros are the people 
who dominate 100% of the variables 
involved in the elaboration of tequila, 
from the selection of the agave, 
supervising the jima, arranging the 
milling, extraction and fermentation of 
the juices, and controlling every 
meticulous detail of the distillation 
process. In addition to being in charge 
of mastering the art of barrel making 

As people learn about and taste more tequilas, they’re learning what to expect from a high-
quality tequila. This means that they want better tequilas—and they’re willing to pay higher
price points to get it. 

Sharing knowledge, educating the consumer, sharing and respecting Mexican culture, the
origin of the product and the heritage of agave. To transmit emotions with your brand is to
give it a life of its own, an authentic personality that inspires your audience. 

When you share emotions and create experiences, you build a special bond with your

audience, 
they trust that your product is genuinely great. 
The secret is to respect and not undermine their trust, be honest and consistent with the

quality of 
the product you offer. 
This is another key factor that premium brands are using, to highlight their brand and add

unique 
value to the product they offer. 

Brands That Tell Stories 

What is a Maestro Tequilero? 
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and blending the appropriate combinations. 

So, what does it take to build a premium tequila brand? 

It is all related to the production and respect for the traditional process applied in each step of its 
creation. 
Here are the opinions of our expert 
master tequila makers, the Aceves 
brothers. 

Premium is related to high quality. 

It can also be related to a privilege of 
those consumers who can pay an 
additional amount. 

Therefore, you cannot offer a generic 
or mass-produced product just 
because it is in a nice bottle. 

Understanding quality as all the 
inherent properties of the tequila that 
allows it to be distinguished and 
valued compared to others, a high-
quality tequila implies special care 
throughout its production process, 
such as the selection of the raw 
material so that it is at its optimum 
point of maturation, unhurried 
cooking and fermentation and a very 
careful distillation that recovers those 
aromas that the master distiller wants to highlight without undesirable components. 
The elaboration of a premium tequila implies a meticulous manual work of selection, 
classification and verification by the expert maestro tequilero, therefore, its production is limited 
by the capacity he has to carry out the work with the methods available to him and, in addition, 
this process is carried out WITH passion WITHOUT seeking cost savings. 

José Aceves 

What makes an authentic premium tequila? 



Premium not only refers to the liquid but can also imply a good presentation, which is not only 
an elegant container with accessories at a high price, but also implies good taste. 

The perceived value of a premium tequila must be notorious and a brand with these 
characteristics must 
have the capacity to 
seduce anyone who 
claims to be a tequila 

neophyte, after all, it is 
the premium brands, the 

authentic premium 
ones, that are expanding 

the taste for this 
extraordinary Mexican 
spirit. 

To be a premium 
tequila, the first thing to 

consider is that it must 
be made with 100% 

Agave tequilana weber, 
as indicated in norm 

006 with agaves at their 
optimum point of 
maturity. 

It must be rich in 
sugars, so when cooked, 

the flavors of the 
honeys dominate in the 

essence of the drinks. It 
should have enough 
sugars for an optimal 
fermentation. 
The agave honeys and 
the entire process is meticulously controlled at each step and each point by the master tequilero. 
If the product is matured, it acquires extra complexity from different types of barrels. Barrels 
used previously for bourbon, wine, cognac... to really generate more intense flavors, giving it 
more bouquet, resulting in a robust and sophisticated tequila. A premium tequila should not be 
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Álvaro Aceves 
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Packaging is a good component of what characterizes a premium tequila, but it is only what the
consumer sees at the time they buy it in the store. When you see good packaging on the shelf, it
seems like a direct indicator of a premium product, but the real quality is in the content in the
bottle. 

For me, a premium product starts with a good blanco, a traditional and well-made tequila, with a 
selection of 5 or 6 year old agaves. 
The traditional process is done in pot stills with a performance of 7 to 8 kilos per liter. This 
performance says a lot about the quality of the distillery and its product, because there are 

drunk in shot glasses, it must be served in a flute style glass to properly taste it and be able to
distinguish the details of its body and aroma, as well as each flavor that the product has. It is not
just drinking tequila, it is the opportunity to taste and enjoy the flavor of the agave. 

It is wonderful to be able to appreciate in a glass the flavor of a sweet agave and feel the notes of 
the soil in which it grew. 
Tequila should be drunk in a state of complete awareness. 

César Aceves 
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factories that have a performance of 4 to 5 kilos of agave per liter produced; the actual name for
that product would be an agave alcohol. 

Talking about products aged in barrels, such as reposados, añejos or extra añejos. The key is 
honesty, that the resting time mentioned on the bottle is real; although we know that the industry 
and the Regulatory Council carefully verifies this, it does not always give us 100% certainty that 
the producer is honest with the time declared. 
Regarding agaves, we only choose 
agaves from the highlands of Jalisco 

due to the characteristics of the soil; this 
gives us a more floral and fruity profile. 

Our approximate boleo, or the weight 
we look for in premium agaves is 

between 40 to 60 kilos per piña, and the 
jima we do is in agaves matured for 5 to 

6 years, after that time it gets over 
matured and delivers different 
properties to the liquid. Our tequilas 
normally have a blend of agaves 
between 5 and 6 years old, allowing us 

to have floral and fruity tones. We want 
you to feel and taste the agave notes 
when tasting a blanco tequila. 

The history of Tequila is tumultuous. 
Despite many highs and lows, currently, 

Tequila is enjoying a massive surge in 
popularity. A blue agave plant is a 
crucial ingredient in the production of 
Tequila. 

It grows chiefly in the region north of Tequila, 65 kilometers (40 miles) west of Guadalajara, and 
in the Jalisco Highlands (Los Altos de Jalisco) in the state of Jalisco, in western central Mexico. 
Each place grows agave in a slightly different manner. 

Los Altos highlands produce blue agaves that are larger, sweeter, and have a more intense aroma. 
The fragrance and flavor of the Agaves planted in the valley are more herbaceous. 

Tequilas from Jalisco 



Now is an excellent time to consider learning more about premium tequila and your
first step could be to follow industry insiders and knowledgeable experts. 
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There are a number of trends in the growing 
tequila premium space that look promising 
for investors, distillers, and drinkers alike. 

Distillers are now able to invest in creating 
innovative products, knowing there is a 
significant market for them. The massive 
popularity of tequila cristalino and 100 percent agave tequilas are a great example of this trend. 
As new brands, new expressions, and methods both new and very traditional come onto the 
market, the rapid growth of the premium tequila market looks set to continue. 

In the Highlands region, the red volcanic soil makes it suitable for cultivating blue agave
plants, of which more than 300 million are harvested every year. 

According to Mexican law, Tequila may only be produced in Jalisco and limited

municipalities 
in Michoacán, Guanajuato, Tamaulipas, and Nayarit. 
Further, in 1974, Tequila received international recognition and acceptance as a

uniquely 
Mexican product - the AOC, or Appellation de Origin Controllee was published in 1977. 
But it took Mexico until 1996 to sign an international agreement that recognized Tequila

as a 
product from a specific region of Mexico. 
Although Japan, South Africa, and Spain 
attempted to ignore this agreement, their 
actions were met with protests from the 
Mexican government. The Mexican tequila 
industry opened trade offices in Madrid and 
Washington to prevent such practices. The 
purpose of the offices was to protect the 
name Tequila and sell the spirit overseas. 
Since 1978, the Normas Oficiales Mexicanas 
(NOM) have regulated all aspects of tequila 
production, distribution, and quality. 

What’s Next for Premium Tequila? 

How To Learn More About Authentic Mexican Premium Tequilas 
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Daniela Baldenebro is a Customer Development Specialist at Casa Aceves 
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With three generations of tequila development experience and an unwavering commitment to
award-winning quality and sustainability, Casa Aceves has the knowledge and skills to help you
understand what is behind an authentic high quality tequila. 

Follow us on instagram to learn more about premium tequilas. 

https://www.instagram.com/casa.aceves/ 

https://www.instagram.com/casa.aceves/
https://www.instagram.com/casa.aceves/
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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/




Now Available at Amazon
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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





Accepting Submissions 

Tequila Aficionado is now accepting submissions for 2023 magazine
placements: 

• 

• 

• 

• 
• 
• 
• 

• 

Contact Lisa@TequilaAficionado.com if you have questions not covered here. 

Agave Spirits Reviews: May be tequila, mezcal, sotol, raicilla or agave spirits from
within or outside Mexico. 
Restaurant Previews/Reviews: Please include agave spirits selection, interior and 
exterior photos, and menu image(s). 
owner/staff. 
Event Previews/Reviews: Got a local festival readers should know about? Tell us all
about it! 
Bottle Upcycle Project How-Tos: Please include complete instructions and images.
Book/Cookbook Reviews: Anything with a Mexico or Agave Spirit tie-in is welcome.
Food & Cocktail Recipes: Please keep them original and see #3 and #4 below. 
Movie/TV/Telenovela Reviews: Anything with a Mexico or Agave Spirit tie-in is 
welcome. 
Mexico Travel Features: Resorts, cruises, hotels, restaurants, bars, distilleries, spas, 
whale watching, ancient sites, shopping… 

1. All articles, reviews, recipes and features submitted must have an obvious connection to 
tequila, mezcal or other agave spirits. 
2. All submissions should be in Microsoft Word format. 
3. Submissions must not have been previously published in print or website(s). 
4. Submissions repurposed from your own social media post(s) are acceptable. 
5. Any submissions used will include your <100 word byline with website/social link and 
photo. 
6. All submissions will be reviewed by editorial staff and any requiring excessive edits/fact 
checking or misinformation will be respectfully declined. Publisher retains the right to 
decline any submission. 
7. All submissions are on-spec and you MAY NOT represent yourself as an

employee/staff of Tequila Aficionado Media or Tequila Aficionado Magazine to
receive in-kind or cash payments from product or service providers. 

Restaurant previews may be submitted by restaurant 

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

