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Legendary
Many agave spirit brands will give

lip-service to sustainability but few,
if any will literally put their money
where their mouth is - La Leyenda

Mezcal is one of those brands.
 

There is a deep, underlying problem
affecting the tequila and agave spirit

industry. With so much demand
spurred by celebrity brands, agave
plants aren't being allowed to reach
full maturity. Instead of aging from

6-12 years, agave pinas are being
harvested as young as 3-4 years.

When shortcuts like this are being
taken, there is a distinct drop in

quality which then has to be covered
up with flavorings and additives.

 
La Leyenda is calling out this

practice, holding their brand to a
higher standard, and being fully

transparent about it.
They're doing it because it's the right
thing to do and that's what will make

this brand legendary.

mailto:Lisa@TequilaAficionado.com




 

NFT: Now Full Term 

 

What started as a single goal to create quality Agave spirit has grown into a mission to establish 

a lifestyle brand and a community of like-minded people that love luxury products that don’t 

come at the expense of the creators. 

In recent years, there’s been an explosion 

of agave spirits (tequilas and mezcals) 

around the globe but especially in the US 

market. Celebrity brands like Teremana 

by The Rock and Casamigos by Clooney, 

have propelled growth of 30% in 2021 in 

the US alone.  

Agave however comes from a plant that 

is not like a potato, or a grape that grows 

back every year. So the cost of plants has 

really shot up, and to save margins, the 

industry has started cutting corners. The 

agave artform that requires 6+ years to grow a plant to full term, has given way to mass 

manufacturing, and downward pressure on the hardworking farmers who have grown the plants 

for generations. Meanwhile farmers from India to Australia have started planting agave in 

anticipation of future growth.  

This is where La Leyenda comes in- they believe that agave was never meant to be mass 

manufactured, and that at a certain point (and that point is here), enough is more. 

Alejandro Sanchez is one of those old souls that grew up in Monterrey, Mexico, with a deep 

appreciation for the classics of Mexican food, ballads and 

beverages. He partnered with a family farm to create a 

premium craft product. After years of waiting for the plants to 

mature,  he produced the first batch and entered his full term 

agave spiri into the San Francisco World Spirits Competition 

blind tasting and won the top prize, striking Double Gold! 

La Leyenda (The Legend) Agave Spirit is 100% blue agave 

harvested from a small farm in the Sierra Madre Occidental 

Mountains of the Zacatecas region. Breaking away from the 

current tendency of large tequila companies to harvest younger 



 

agave plants, La Leyenda ensures its blue agave plants grow to a full six or more years. Also, 

contrary to many other Mezcals, their steamed cooking process gives their mezcal the fingerprint 

of a premium smoke-free spirit, a pleasant surprise to those that love the craft nature of a Mezcal 

but don't like the taste of a campfire.  

 

Alex teamed up with his brother-in-law, Tom O’Malley to solve an incentive problem, by issuing 

NFTs as memberships.  Each time an NFT membership is sold 15% goes into a multisig wallet 

that the farmer and their community can benefit from. This upside far outweighs the value the 

farmer would receive by selling younger plants to a mass producer, and with that, La Leyenda 

secures a guaranteed superior product for their members. 



 

Proud owners of 

this NFT, become 

members of the 

“Legends Club,” 

an exclusive 

membership group 

that offers 

experiences with a 

like-minded 

community and a 

range of tiered 

benefits including 

access to all 

Legends Club live 

and virtual sipping 

events, VIP parties 

at crypto 

conferences and 

across a range of 

restaurants, bars 

and other clubs. 

And of course, it 

gives them access 

to purchase the product through a licensed retailer. 

This win-win model is helping everyone get what they value. 

The founders of La Leyenda also have a pretty compelling story.  

Alejandro comes out of the restaurant business in Monterrey, Mexico, and his brother-in-law for 

18 years, Tom, comes out of the Palo Alto tech scene. In addition to being family, they are great 

friends, so when Alejandro got COVID and was put on a ventilator in late 2020, and his chances 

of survival slimmed, a deeper appreciation for time and friendship was realized by both. 

Alejandro awoke on Christmas morning from a coma and began a long road to recovery (Tom 

jokingly calls him “baby Jesus”).  

Through this process Alejandro had a vision to put all his efforts into a single representation of 

excellence…the story goes that it took about half a bottle for Tom to layer in the web3 angle.  

The two teamed up to bring the world’s first Agave Spirit NFT Club designed with the creator in 

mind. While scale is not their first priority, developing and sustaining a meaningful tribe of 

people who enjoy agave is. They can be found hosting sippings at web3 conferences as well as 



 

down in Baja chasing the race trucks on motorcycles, experiences they share with the holders of 

the Legends Club NFT.  





Who's Who
in

Agave Spirits



 

Alejandro Sanchez 

La Leyenda Mezcal 

“NFT: Not F*cking Tequila, at least as you know it.” 

Alejandro Sanchez is a 

successful business 

executive with more 

than 25 years of 

experience in Business 

Development and 

Strategy, occupying top 

management positions 

such as Chief Executive 

Officer, Executive Vice 

President, General 

Manager for Mexico, 

Director for New 

Business Development 

and Manager for 

Business Development 

Mexico. 

His executive experience 

is vast, having been 

active in such areas as business development, relationship management, marketing and 

strategy, business intelligence, financial planning, operations, human resources, legal and 

other general management functions. 

Raised by a strong single mother who was determined to pass on the passion of my late 

bohemian father’s love for classic Mexican music, food, and writing. Just as agave evolves 

in oak barrels, so has my appreciation for the traditions of Mexico fused with the influence 

of my Mother’s strength and hard work. It is this combination that fuels both the inspiration 

and determination to develop this product and is captured in our brand: “Los Clasicos 

Nunca Mueren” ... The Classics Never Die. 

What is your current position in the agave spirits industry? 

I am Founder of La Leyenda Mezcal. 



 

What are your main responsibilities? 

I'm in charge of the Agave supply, production, operations, marketing and administration  

How did you become interested in this field? 

I have always been passionate about Agave spirits and after being a player in the restaurant 

business, my appreciation for this product increased to a level that I wanted to be part of it. 

Which has been more valuable in your career, your education or your experience? 

It is a combination of both and having the right attitude.  

What made you choose the Agave Spirits industry? 

It all started after a trip to the state of Zacatecas, Mexico, in which we had the opportunity 

to taste this great beverage called mezcal. In our journey, we wanted to tell the world about 

this great Mexican product which is known as "The beverage of Gods," and so we started 

our company. 

We want to spread the word about our product and "Mezcalize" the world, one sip at a 

time. 

Develop and nurture a 

community of agave 

enthusiasts through 

products and 

experiences that 

remind us of the 

qualities of legends: 

Authenticity, Purpose, 

Living Life to the 

fullest. 

How has the industry 

changed since you’ve 

become involved in 

it? 

The international 

Agave Spirits market 

is experiencing a 

critical turning point. 



 

On one hand, it is a consolidated and established industry with proven growth, but on the 

other, it has never been so appealing to become part of it. 

Agave Spirits can be divided into 3 basic market segments: low, medium, and high-end, 

each one offers different types of processes, and quality for the end-goal that the consumer 

seeks. Whether to use it as part of a cocktail preparation, consuming it with food to enhance 

the flavors on the palate, or even sipping it alone boosting the different tones and notes that 

the Cooked Agave offers. Thus, it has made Agave Spirits a niche product and in our case 

we want to achieve a perception of luxury product not only because it is, but because we 

care about the whole line of production process, from waiting the right amount of years to 

harvest the “piñas” to cook and distill the juice the right way. Providing the end consumer 

with a high-quality product. 

Today´s Tequila/Mezcal growth is not sustainable. It is quite difficult for the industry 

to keep up with the growth without cutting corners. The way the industry is now 

doing things is by sacrificing the traditions and the right way of doing things. Major brands 

and the “Big Players” are harvesting Agave plants before their right age, some of them 

even harvesting at 2 or 3 year old Agave plants which will decrease its quality.  

To solve this problem of quality taste, they are adding sugars and additives so people will 

taste “tequila/mezcal flavor” in their beverage. 

Not only does adding additives to the beverage decreases the quality of the “juice”. Big 

brands are producing their spirits using a “diffuser”. Which is a machine equipment 

that accelerates the process to produce Agave spirits, which also decreases the quality of 

the end product. 



 

What problem are we solving? 

We believe that Agave Spirits were not intended to be mass produced. The Blue 

Agave takes between 6 to 7 years to be ready, take into consideration that there are 

other Agave plants to make Mezcal that the growth process takes up to 15 to 30 years to be 

ready!! and there are not 

enough plants or land in 

Mexico to hold this growth 

demand. That is why the Big 

Players are cutting corners by 

harvesting too soon, adding 

additives to the “juice” and 

using diffusers in the process. 

We stand by our product 

transparency by validating 

harvest at the right agave age, 

and validating production 

methods. 

Value Capture 

Value back to the community 

where the product comes from. 

Marketability… small 

producers like us, do not have 

access to sell our limited 

production up to great scale 

producers using the right and 

approved methods 

Traditions 

We care are and preserve the 

Traditions that were passed on 

us on how to make and produce 

Agave Spirits 

We see two main challenges in 

the industry for small, medium, 

local, or emerging producers: 



 

Marketability 

Problem: The great difficulty represented, for small producers like us, in effort and 

channeling of resources, is to be able to commercialize our products in different economies 

and markets. This becomes a disadvantage against larger producers because these types of 

barriers are not a problem for them, thus, it limits the local producer to a local level market. 

The problem is very simple: introducing a product to a new market or economy represents 

expenses, such as marketing and logistics, all these expenses happen before any sale, thus 

creating a problem in the economic cycle 

because there is money being spent before 

receiving profits. 

Solution: Accessing an international 

market through the internet (quickly and 

safely) that allows the securitization of 

Agave products, breaks the geographical 

barrier, and lowers the costs of logistics 

and implementation that would represent 

doing it physically. That is to say, the 

distribution and sale costs will occur after 

the sale, not before. It will generate a 

reduction in the financial cost of the year 

by managing to position our product in an 

environment that is dictated by supply and 

demand with a variety of consumers that 

allows a correct and free sale of Agave 

Products  

When we combine our processes and 

quality controls, we create Product 

Transparency (Validate Harvest at the right 

Agave age, Validate production methods),  

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

As the popularity rises, we are entering a boom on Agave Spirits that even other countries 

such as Australia, India, Peru and even the US are starting to grow Agave plantations to 

support the demand and the industry will start switching towards having a beverage without 

the Protected Denomination of Origin  



 

Do you approve of how brands are currently marketing themselves? 

Depends on the brand... we believe in doing things right and we encourage other people to 

look for that when buying their Agave spirits. 

 

Is there anything you’d like to say to people who may be contemplating entering and 

working in the agave spirits industry in one form or another? 

Yes! Be patient and be passionate in what you do. Have the right attitude, because attitude 

reflects leadership. 

Do your homework. A good idea doesn't mean that it will succeed if you don't work hard to 

get it out there. It is a long way, but we all started at the bottom of the ladder. It is not about 

how fast you are, but how long you can last. 

Respect everybody. Remember all who were with you since the beginning because all will 

be part of your success. 

Remember that you will never lose; you either win or learn from every situation. 

 



 

How does your job affect your general lifestyle?  

When I first started, I had a difficult time balancing my personal life, but that was just 

because I traveled a lot to visit the ranch. Nevertheless I have enjoyed every single moment 

of this Journey! 

What do you like 

most about your 

work? 

The opportunity to 

interact with people 

who love Agave Spirits 

and Mexico as well as 

those that have a 

willingness to learn 

and support the 

industry.  

What do you wish 

you’d known before 

joining the industry? 

I just wish I could have 

entered sooner... 

What are your long-

term goals for your 

brand? 

The creation of a 

globalized market in 

the form of partners, 

collaborators, users, 

and enthusiasts who 

can actively interact. 

Thus, creating a global, 

distributed and digital agave network where La Leyenda´s NFTs will be the tool that 

provides the necessary mechanisms to solve current market problems, all through the 

implementation of blockchain technology, specifically, Ethereum technology, as the 

programmable blockchain network of the world. 



 

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

Herradura 

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

Even though  I like to think that I am a citizen of the World… I love Mexico City and I 

think it represents who I am. 

What are you most grateful for? 

After being 

hospitalized because 

of  Covid, my 

appreciation for Life is 

something that I am 

very grateful for and 

God's opportunity for 

me to stay longer in 

this world.  

I have three most 

important things in my 

life: God, My Family 

and my friends. 

Does your brand give 

back or volunteer 

with any 

organizations? 

We pretend to give 

back to the people of 

the town we produce 

our Mezcal through 

helping get better 

school conditions, 

helping the 

community on getting 

better salaries when 

working on our fields. 



 

Helping the community clinic to get medications, these are only a few of the things of how 

we can give back to the people of the Town 

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

Agave field trips / Ranch trips with my son who is now 13 years old.  

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

We will be creating an NFT drop where users will have the opportunity to buy themselves a 

membership into 

the Legends Club, 

as well as get a 

personal bottle of 

La Leyenda 

Mezcal through 

our online retailer 

site. 

Our mission is to 

build a strong 

community and 

invite our 

members to have 

the opportunity to 

share their 

personal stories 

about who inspired 

them to become 

who they are 

today. 

Members of our 

“Legends Club” will get exclusive opportunities to meet lifelong friends and allies. We 

want you to share your personal legends with the community and explain the amazing 

qualities that you admire in them. 

Everyone has that one person that they look up to, and we want to embrace that person for 

everyone and give you the opportunity to open up and share your stories to the community.  

Connect with Alejandro Sanchez on LinkedIn: https://www.linkedin.com/in/alsa1974 

https://www.linkedin.com/in/alsa1974




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

 
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!

“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

“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

“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

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

https://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



 

La Leyenda Mezcal Launches 

NFT in Los Angeles  

La Layenda (Los Clasicos 

Nunca Mueren) Mezcal soft 

launched their Blanco 

expression at Stout Burgers 

& Beer in Studio City.   

The exclusive members only 

evening event was attended 

by investors and partners of 

La Leyenda’s unique NFT 

(“Now Full Term”) offering. 

[More on that inside this 

issue.]  

After a few photo opps, 

partners Alex Sanchez and 

Tom O’Malley treated the 

sellout crowd to scrumptious 

mezcal burgers whipped up 

by famed Mexican Celebrity Chef Antonio “Toño” Mendez. 

Representatives of 

boutique distributor, 88 

Spirits Corporation that 

handles La Leyenda’s 

offerings, poured the 

Blanco Mezcal for the 

members’ enjoyment.  

Along with cocktails 

from the Stout Burgers 

& Beers bar the evening 

was off to a rousing 

start. 

Midway through the 

evening, Alex and Tom 



 

spoke a few words of appreciation and gratitude to their friends, families and supporters.  Alex 

went on to describe the journey of La Leyenda thus far and the brand’s bright future ahead. 

 

An informal sample survey taken of the guests on La Leyenda Blanco’s flavor profile was 

unanimously favorable.  Praise was given for the expression’s lack of heavy smokiness to its 

depth and character.   

 

Its heady aroma was instantly remarked upon as a prime example of the estate grown mature 

blue weber agave harvested in a small community in the Mexican state of Zacatecas. 

 

All in all, the event forged new friendships, renewed old acquaintances and heightened the 

excitement of what opportunities lay ahead for La Leyenda.  

 





Who's Who
in

Agave Spirits



 

Tom O’Malley 

La Leyenda Mezcal 

Tom grew up in Chagrin Falls, Ohio, the 

quintessential American town that was the 

backdrop for the Calvin and Hobbes stories.  

Enjoying hot summers and cold winters, Tom 

was industrious all year round with the 

landscaping business he started during high 

school, O’Malley Landscaping.  Later, after a 

couple of years at the University of Cincinnati, 

his curiosity brought him to study in Japan 

where he stayed several years working for a 

trading company, launching new lines of 

business for import from the US to Japan until 

Japan’s economy faltered in 1996. After a stint 

in China for a year, he later completed business 

school at Emory University, then went west to 

get into technology.  

It was a few years later at the age of 29 he met 

his wife on a blind date at a wedding in 

Monterrey. The black-tie event kicked off a 

year of dating followed by another 20 years of 

marriage (still going).  Tom also picked up a 

brother-in-law in that merger, his now business 

partner. Alex and he have been close friends ever since.   

Tom’s career in enterprise software moved quickly as he was promoted across Asia, Europe and 

across the US with Avaya and then Oracle. Being a continual learner, Tom graduated from 

Chicago Booth with an MBA and soon after relocated from Spain to Palo Alto with wife and two 

daughters in tow. Inspired by his new innovative surroundings, it was not long after that Tom left 

the comfortable digs of Oracle Strategy and started his own company, a platform for enterprise 

research via open-source panels of experts.  The company still exists today and is in the midst of 

transformation into blockchain, a domain that has consumed Tom’s interests in technology for 

several years. It was two years ago that Tom became aware of Alex’s efforts to spawn an agave 

brand, but due to the impact of Covid on his friend Alex, he felt increasingly compelled to help, 



 

only to find himself engulfed in the allure of the project which has come to be known as La 

Leyenda.  

What is your current position in the agave spirits industry? 

Co-Founder of La Leyenda 

What are your main responsibilities? 

I lead the digital 

marketing and the 

launch of the NFT. 

The NFTs are sold as 

a membership to our 

“Legends Club”.  

The club gives 

people access to 

special bottles of the 

product via an online 

retailer, and access to 

private events.  In 

addition, each 

member receives a 

kit of some essential 

La Leyenda swag. 

The Anejo NFT even 

provides special 

access to private 

clubs, initially in Los 

Angeles, but growing 

nationally and then 

globally making the 

NFT more valuable 

over time.    You see, 

NFTs are transferable 

and even leasable, so 

it allows for really 

dynamic 

communities of ever-

increasing utility.  



 

How does your job affect your general lifestyle? 

I’ve always been a sociable guy 

and I’ve always appreciated drinks 

with friends and family. La 

Leyenda has already proven to 

connect me with really interesting 

people.  

What is the culture like at your 

company? 

We are community first. We have 

an ongoing conversation on 

discord, and we post there every 

day. Come share your ideas. 

What made you choose the Agave 

Spirits industry? 

Unlike technology, Agave is pure 

and perfect in its static original 

state. However, it’s culture is 

threatened by over exposure and its 

artisans alone are unable to counter 

these forces. We have seen rapid 

growth in other industries. Agave 

however has some very unique 

aspects that don't make it an ideal 

crop to mass produce, and thus 

impatience of supply chains have 

been culling plants far beyond their 

intended ripening. Being a believer 

in technology to solve problems, I 

believe technology can counter 

these forces and restore 

independence and generational 

pride to its creators, the farmers, 

and make a full-term crop 

economically viable.  



 

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

It's only exploded. More and more so in the past couple of years, agave-based beverages have 

been all the rave. I don’t think education is keeping up however. For example, your average 

consumer has no idea that an agave plant 

takes 7-12 years to grow to its full 

potential. If Tropicana was picking green 

oranges and adding sugar to call it orange 

juice they would cry murder, but that’s 

exactly what’s happening with tequila. 

What current issues and trends in the 

field should people know about/be 

aware of?   

I think the world is changing faster than 

most people know. The changes in brand 

building will redefine what we expect of 

brands and their commitment to their 

communities. One thing that will not 

change however is that people love 

authentic stories. The louder the bullshit 

gets the more we crave for a taste of 

something simple and real. I think brands 

are going to be forced to create 

transparency at all levels to ensure trust. 

We see opportunities to do this in agave 

especially. The bullshit is ripe for 

transparency. The industry is already 

consuming its resources at an 

unsustainable pace. We must develop new 

brands that are owned by the community 

and designed to maximize value for the 

entire value chain. Tomorrow’s most 

successful agave projects will be radically 

different from what we see today. There is 

a huge opportunity for those that embrace 

that change. If anything we do is 

successful in doing so, we will be more than happy to help an ecosystem of like-minded projects 

flourish alongside us. There is more than enough room.  



 

What are your long-term goals for your brand? 

La Leyenda stands for doing things the right way. Just as legends are made through tough times, 

authentic people, products, and brands cannot be mass produced. We have to be patient to do it 

right, so there is no room to be overly ambitious. I do think these values are quite extensible, 

however. I can see La Leyenda expanding into other lifestyle products and experiences that our 

members would enjoy. Also, NFTs put us into a community whose values are far different than 

traditional consumers. While they have money to enjoy their lives, they also desire purpose 

behind their investments. I could see our community supporting decentralized innovations to rise 

the tide of the entire industry. I think people want to live it up and do it knowing they are 

contributing to helping people and the planet. Blockchain technologies have endless possibilities 

to heighten the consumer experience, and the quality of products, as well as elevate the overall 

impact on society.  I know it sounds lofty to many outside of Web3 (blockchain) 

communities…but the future is always known by a few people, and I think I’m in the right place 

at the right time.  

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

I see two paths. A short term and a long term. It’s kind of like the computer chip industry, you 

just can't light up more microchip facilities overnight…it takes a decade to build a new facility 

capable of the highest quality. This is what I understand about agave. To do it right, we are 

talking about a decade for new growers to come online. So, in the short term, I see a lot of 

pressure on farmers to cut corners and a lot more smoke-and-mirrors on the branding side to 

disguise the lack of authenticity in the products. For that I believe the “Full Term” craft agave 

will start to be recognized as a premium product.  



 

The longer term is far more optimistic. I see agave becoming a global crop with many more 

farms from around the world taking advantage of their dryer, warmer climate to explore new 

varieties of agave. Like the globalization of wine growers, I believe that agave will expand to 

become the dominant spirit of the world…for all the right reasons.  

Why launch an NFT? 

NFTs or Non-Fungible Tokens are smart contracts on a blockchain that make it possible to 

transfer ownership with some preset, non-changeable rules. One rule we wanted to make was 

that every time an NFT is purchased, 15% goes into a wallet that requires multiple signatures to 

release funds. This allows us to create a fund that is accessible only to the farm, its laborers and 

the community. As opposed to transferring cash and potentially making someone a target, 

projects can be submitted to the fund for safe disbursement; the farmer needs a new tractor, or 

the school a new computer library, it’s just up to the farmer and us to approve the payment of 

funds. It is with this fund we can also reserve more crop to be allocated to grow the plants to full 

term and thus ensure sustained supply over time.  

I’ve heard you joke about what NFT 

stands for.  Can you explain more. 

Yeah…we often say NFT stands for 

NOT FUCKING TEQUILA.  We say 

this, well, because its not, La Leyenda 

is a smoke-free Mezcal, which 

sometimes people confuse for a 

tequila.  But let’s face it, Tequila is 

nothing more than a regional 

recognition that has come to mean 

very little with all the funny business 

going on with pinas being shipped 

across borders and infusions and all 

that. Due to the hype cycle 

surrounding tequila, we’d just as soon 

not be associated with it.  We are 

proud to be a mezcal as many mezcals 

are still made of traditional growers 

and craft product.  

Lately however, we like to say NFT 

stands for Now Full Term. Unlike 

whiskey, agave ages in the ground. 

Like a baby that needs to go full term, 



 

a pina does as well. We’d love to introduce this term to the industry as a sign of quality agave. 

It’s unfortunate, but we need a distinction between brands that murder baby plants ;-) and those 

that have the patience and character to allow the plant to grow to full term. It’s a distinct 

advantage craft products have because they have supply chain transparency over the brands born 

in laboratories. You could imagine even people wanting transparency all the way back to the 

pina and certification of age…it's not hard given today's tech. Maybe we’ll work on that next. 

Do you approve of how brands are currently marketing themselves? 

No.  It’s all a thin veneer on low differentiated product. Leading with cardboard cutouts of the 

Rock standing in doorways of bars, or Clooney on the side of vans, it's become a parody of its 

own success.   

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’s not a potato. Don’t treat it like one.  Build business models that recognize and enhance the 

incentive to do it right.   

What are you most grateful for?  

I think we all have legends in our lives. One-of-a-kind people that have overcome incredible 

odds and live life to the fullest, and still find time and energy to give back. I have a few people in 

my life that are like that and they are my personal role models. I believe that we all know 

someone like that and when we think of them, it makes us want to do better. This project is a tip 

of the hat to those folks in our lives. If you are ever lucky enough to hear about someone’s 

legends, you can learn a lot about the person speaking. Our legend embodies our most precious 

ideals. It makes for great conversation, but it does require people to be a bit vulnerable. Not for 

everyone.  

Tell us more about this truck you guys sponsor.  

We fell into a tribe of Baja racers that race NORRA (National Off Road Racing Association) in 

the Mexican 500 and Mexican 1000 each year. John Volkman, the guy on the back of the blanco 

bottle is a friend and the first investor in La Leyenda.  John’s a bit of an icon down there.  Story 

goes, he got hit by a truck while racing on a motorcycle and was left for dead.  He managed to 

get back on his bike with no assistance and rode another 200 miles to finish the race with a 

broken leg.  He has a great picture of the x-ray up against the window and you can see downtown 

Cabo right in the broken bone. Anyway, the truck we help to sponsor and support is a 1966 Ford 

driven by Chris Sullivan and he races in the Classic Class which is only trucks dated 66-68.   

Those are the years when Steve McQueen dominated the sport. Chris is super passionate and has 

a lot of support from friends and family, so we always seem to walk away in first or second 



 

place. Anyhow its one week in 

April and one in October that 

we are down there in chase 

trucks and bikes supporting the 

race and having a real good 

time. We want to extend this 

experience to our members 

either in a chase truck during 

the race or in the Ensenada pre-

race party, and the Cabo after-

race party.  Baja is just a 

magical place filled with small 

towns and little hidden gems of 

bars and restaurants, and people 

that you just have to see to 

believe. We’d love for our 

members to join in this 

experience.  

Why was Alex’s covid 

experience so important to the 

development of La Leyenda? 

Alex got Covid in late 2020. 

Being a typical guy, he was 

slow to go into the hospital so 

by the time he went in he was already in bad shape. The news just got worse and worse. Before 

we knew it, he was on a ventilator, and in a coma. Doctors were saying his chances to return to 

normal or return at all were less than 5%...it was a nightmare for the family. He was out for 

about a week and then on Christmas morning he woke up. Recovery was slow. He lost about ⅓ 

his weight and looked really bad. La Leyenda was a project he was slow cooking before all this, 

and it became clear during his recovery that focusing on it helped him stay focused on getting 

better. The more strength he got, the more we heard about his progress with the brand. I’d say in 

a way, La Leyenda was a big part of Alex’s second chance on life.  

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

Show up, be clear, be humble and don't be afraid to make some mistakes. There is so much value 

creation opportunities, we are going to have to. 

Connect with Tom O’Malley on LinkedIn: https://www.linkedin.com/in/tomomalley/ 











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

https://www.amazon.com/Tequila-Aficionado-Tasting-Journal-worksheets/dp/B086KZC6C7
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Reposado

Añejo
 

http://anejonyc.com/












 

The Legends Club 

Some products should never be mass manufactured 

A plant that takes 7 years to ripen is one of them. 

 

Full term agave takes 6+ years to mature. 

It’s not a potato. 

 

The Web3 Backstory 

Legends are not mass manufactured, they are not 

beholden to a central authority, and they take 

care of their creators; the Web3 community 

shares these values. 

15% of the NFTs goes to reserve more full-term 

agave that makes La Leyenda’s flavor possible, 

thus also restoring a 400 year old tradition, and 

taking care of an important creator (the farmer, 

their employees, and their town). 

● 5% to the farmer: the largest employer in 

town with 40 employees 

● 5% To the laborers: the hands in the 

fields, and in the distillery 

● 5% to the school: supporting 600 kids 

from k-12 

 

Join The Legends Club 

Come join us in our mission to connect those that 

believe in legends. 

● Member prices on bottles 

● Member-only swag 

● Virtual sippings, tutorials, and meetups 



 

● VIP parties at web3 conferences and cool-ass events 

● Collaborations with like-minded clubs 

● Raffles, prizes and early investment opportunities 

● Access to a growing network of private clubs 

(anejo members only) 

 

Legends Club 

Why legends mint: 

Product: access to the best agave in the 

world 

Purpose: support creators and get better 

creations 

Potential: real world utility value that 

only grows 

 

Membership That Grows in Value 

Unlike a gym membership, a Legends 

club membership is an asset that you 

own and can sell at any time.  

The Anejo Membership, in particular, 

has a growing utility that goes beyond 

drinks, swag, and parties. The Anejo 

Membership is a VIP pass to a growing 

number of remarkable locations. The La 

Leyenda product is limited in supply and 

therefore its distribution to physical 

locations is limited. For each city the 

project expands, three Key Accounts that 

are diverse in location, and experience 

are selected and formally made a 

Legends Club partner. These Legends 

Club Key Accounts make up a highly curated list of bars, speakeasies, restaurants and semi-

private clubs (yacht clubs, firing ranges, golf clubs and more). 

Thus, owning the Anejo Membership is a value that continues to grow with every new location 

and city activated. Still in its early days, the project has the accounts in LA (an upscale biker bar 



 

in the art district of LA, an experiential burger shop in Studio City, and a private speakeasy in 

Santa Monica), and two in San Diego (a top-tier steak house, and the premier retail and 

restaurant for collectible agave spirits). 

With activations pending in Nevada, New York, DC, Florida and Singapore, we plan on adding 

10 cities in 2023, with a special focus on international cities in 2024.  

Look to the website for the latest locations and descriptions of each venue.  

 







https://www.danostequila.com/
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