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On the Front Cover
Rooster Rojo Tequila

For many years, master distiller Arturo Fuentes Cortes dreamed of creating a superior 
tequila that captured the essence of his beloved homeland, Mexico. Having expertly 
perfected the liquid, he needed a perfect brand. That brand is Rooster Rojo Tequila. 

Visit roosterrojo.com



On the Inside Cover
Querendón Tequila

The Q in Querendón represents Quality over Quantity. Our passion as artisans and 
creators was to change the face of the Tequila industry. Our foremost goal is to create 

an ultra premium Tequila that transcends expectations. 
Visit qtequila.com
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Proeza Tequila 
#BetterTequilaBetterTimes 

Award Winning 100% Agave Azul 
proezatequila.com

https://bit.ly/carreratequila


Lisa Pietsch
LISA@TEQUILAAFICIONADO.COM

LA JEFA, TEQUILA AFICIONADO MEDIA

Happy National 
Margarita Day! 

Oh...and 
Valentine's Day.
Sometimes in o ur excitement to 

celebrate National Margarita Day, we 
forget all about the holiday that falls 
just a week prior to that - Valentine's 

Day.
 

In this issue, you'll find plenty of 
recipes for food and drink to shower 

your valentine with margarita 
everything.

 
And if your valentine isn't fond of 

margaritas, consider some of the other 
fine agave spirits you'll find available 

in this month's issue.
 

I hope you'll enjoy the news, reviews, 
recipes and interviews you'll find in 

this month's newly expanded Tequila 
Aficionado Magazine format.
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Contact Lisa@TequilaAficionado.com if you have questions not covered here.

Tequila Aficionado is now accepting submissions for 2023 magazine placements: 

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. 

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). Restaurant previews may be submitted by restaurant 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… 
Have an idea for something not covered here? We'd love to hear it!

Accepting Submissions
 



Who's Who
in

Agave Spirits



J. Coffee 

Querendón Tequila 



Brand Owner, Tequilera and Agavera. 

I would say that is evolving, some for the good and some still rooted in the bad. 

Interestingly, I believe the industry chose me. I am a true believer in creating spiritual balance. 
Studying Don Miguel Ruiz, we are warriors, who’s purpose is to fight and create our heaven on 
earth and following his agreements help achieve that heaven, which in turn, provide good fortune
and opens doors to what your path should be. What some might call Spiritual balance. 

I’m a 6th generation Texan, born and raised on a struggling small farm in Odessa, TX, learning 
values of hard work, determination, perseverance, being your word and family. 

After putting myself through school at the University of Texas in Austin, where I studied 
International Economics, Spanish and Business, I went to work for Gallo learning the wine trade. 
I learned everything and anything I possibly could about the wine business, sales, marketing, 
branding, consumer psychology, buyer psychology, winemaking, etc…. I was a sponge with an 
insatiable appetite for knowledge. 

After working very hard in the industry and having part in building iconic wine brands I began to 
turn my passion and interests into the Tequila space, quickly learning that the industry was 
replete with issues and problems I felt I could bring attention to and hopefully help solve. 

In 2013-14 I began my passion project of making the very best tequila possible. One that paid 
respect to the Tequileras of old and was a truest possible representation of terroir driven, single 
origin agave. After a few fails and learning opportunities I met my partner and his Father our 
Master Distiller in 2016, Nestor Enrique Hernandez Plascencia and his Father, our master 
distiller/ savant - Nestor Jose Luis Hernandez Navarro. 

Finally, a family whose ethics matched my own and a family who listened to my solutions to 
what I felt now plagued the industry. Now my family and true partners. We split everything 
50/50, I handle North of the border, Nestor Jr. handles everything south of the border. Since, this 
momentous meeting, we have now become more like a family. Where we take pride in what we 
produce and are humble in our approach. 

Biography: 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

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



 

My optimistic outlook on the 
future of the industry as it 
relates to Tequila specifically 
and our role not only as 
consumers but as producers is to 
continue to educate and to draw 
attention to those who are doing 
things the right way, with the 
right intentions. 

My goal/ give back to the 
industry is to work towards creating what I call Asociaciones de Agaves, patterned very similarly 
to Viticulture Associations in the Wine Industry. The ultimate goal is to elevate the socio-
economic status of the people who live, play, work and pray in these beautiful growing regions 
and within this beautiful industry, while also, elevating the entire quality of the spirits being 
produced here. 
I have begun this work, first by simply indicating on our label the single origin of our agaves. 
Agave de Amatitán, or Agave de Nayarit, Agave de San Juanito de Escobedo, so on and so forth. 
My belief is that not only does the terroir have a specific impact on the flavor of the fruit, (how 
can it not when it takes 5-7 years on average to ripen? 

I am very excited to be a part of the industry that is humbly respectful of the land, the people and
the ways of the old, one whose objective is Quality over Quantity and doesn’t sacrifice quality 
through greed. Tequileras, who are making beautiful, natural, flavorful tequila that requires no 
additives. I am really excited about the work from Rezpiral, Cazcanes, Cascahuin, Siete Leguas 
to name a few. 

However, I am thoroughly disturbed by those who use high pressure cooking techniques or the 
use of chemicals/ diffusers to expedite the process. Those individuals, celebrity or otherwise, 
with deep pockets that feel that they can just simply jump into the industry without first 
understanding what they are doing, or by not paying respect to the communities who make this 
industry their lifework, or by utilizing gimmicks, stardom, or other marketing ploys to convince 
consumers that their poorly 
made tequila is what good 
tequila should taste like. In my 
opinion, it puts a black eye on 
this beautiful spirit/ industry. 

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



I think I will answer this question, by asking a question. 

Have you ever walked down Tequila Row in a store and tried to buy a bottle of tequila? This is 
one of the issues I am attempting to solve and address in the space. 
Truth is without first having some firsthand knowledge of the brand or a trusted source of 
recommendation it is truly a crapshoot to find a great, new and interesting tequila. Trust me, I 
have tried and I have come home more often than not disappointed. 

First trying to buy on price, more expensive the better, right? Sadly no. 

Or a belief that we can balance the ecosystem from mono-culture caused by the over-
expansion of the highly sought after, short maturation cycle of the Blue Weber Agave. I can go
on and on about either of these topics. For brevity’s sake I will end here, but please know that
my passion on these topics are far greater than I have been able to put into words. 

As an aside, why do tequileras insist on expediting the cooking process to extract the exquisite 
nectar after waiting this long to harvest? Let us save that topic for another question- Horno vs 
Autoclave. Which method is best?) 

My primary goal in this process of education and elevation, is to identify these specific, beautiful 
growing regions within Jalisco and the other Tequila producing states, through labeling, 
education and understanding. I believe that will further clarify the very general understanding of 
Los Altos vs Los Valles and eventually create economic demand of specific origin of fruit for a 

honestly, most tequilas provide little to no information about their product. I look for specifics, I
as many consumers are hungry for information. 

We are in the information age, are we not? 

I want to know, where specifically are the agave grown, how old was the agave at harvest, how 
and what method was used to cook the agave (might I add is probably the single most important 
ingredient in the process of making beautiful tequila), also are there any additives, if aged, then 
what type of oak did it rest in and then finally price. 
I am baffled by the extraordinary and overtly costly methods brands and companies go to in 
order to make it seem that their product is better than what it is, instead of just doing it right the 
first time. I wonder what quality tequila they might make if they took those marketing budgets 

higher quality of life for those who make their living by working there. 

Or by reading the back of the label, the front of the label, the shelf talker hanging below and 

Do you approve of how brands are currently marketing themselves? 



brainwash consumers with celebrities, 
grandiose events, commercials upon 
commercials, over the top marketing 
ploys, gimmicks or awards that you 

then you should really think about your 
code of ethics and what your company/ 
product stands for, first as a responsible 
steward of the land, but also as a code of 
ethics as a responsible business owner. 

 

Please leave your ego at the door. Be a student and be respectful of the industry. Research and 
learn about as much as you can before you enter. If you are passionate and want to learn then 
yes please come and offer your talents whatever they may be. 

We rise by lifting others and I support anyone and everyone who wants to learn and better the 
industry. Whether you are a brand owner, investor, marketer, distributor, retailer, consumer or 

me, but I am a forever student, with a 
humble approach at learning as much as I 

can so that I may continue my fight to create my own personal “heaven on earth.” 

and applied it to making higher quality products. These well funded brands saturate the industry 
and make it even more difficult to discover exceptional tequilas. Hence the Black Eye. 

I want my labeling and marketing to simply speak the truth. We are a small batch, tequila 
producer that uses single origin, terroir driven agave, that we slow roast in a traditional stone 
oven(horno) until we have achieved a perfectly cooked piña/pulque. Not under cooked, not over 
cooked but just right, perhaps exactly how one might cook food for their family. Hence the most 
important ingredient in the process. 

We then could get technical about extraction, but honestly I have not tasted much difference 
between roller mill, or the use of tahona (which I do find romantic) or the use of a disfribadora. 
(Sort of an auger/ food juicer machine). I think if the fruit has been cooked properly, the 
maceration and extraction should be fairly easy. Of course if the agave are poorly cooked, tough 
or whatever, then it can be an issue. 

Finally, on this topic, if you have to lie and 

bought, to get people to drink your product 

With that said, no one is perfect, especially 

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?



24 years in the Alcohol industry. 

Started at the bottom, merchandiser for a distributor stocking inventory. 

Sales and marketing, pricing, distributor partnership, distributor performance,
inventory, logistics, branding, etc… 

They are all atypical. Not one day is the same as the next which I absolutely find stimulating. 

want to grow agave, please offer your respective talents and insights. I too am a student
and strive to learn from all others. 

Experience by far, but isn’t experience just a better form of education? We learn by doing. Not
being afraid of getting dirty. Which may in fact be one of the issues with celebrity driven, or 
rich execs trying to be brand owners. 

Tequila is my lifestyle. It is my passion, my career, my focus. Everything is intertwined. When
you do what you love it is not a job. 

First off, be a student. Learn and listen. Be passionate and respectful about the rich culture and
history of this beautiful spirit and the industry it created. Eliminate your ego, be humble and 
work for a cause that is bigger than you. Be honorable in your approach, have integrity and work
to solve the problems that plague our space. 

With a background in fine wine, certified sommelier, wset II, and 20 years of experience I 
discovered the issues plaguing the Tequila industry and I wanted to solve them. Passion project. 

How did you begin your career? 

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

How did you become interested in this field? 

How does your job affect your general lifestyle? 

Connect with J. Coffee on LinkedIn: https://www.linkedin.com/in/joshua-

coffee What are your main responsibilities? 

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

How long have you worked in this industry? 

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

We are a very small company and it requires that we perform many different roles. 



Be Aware or Beware? lol. Beware of celebrity endorsed brands, Beware of tequilas that
require additives to make up for poor choices in cooking techniques. Be Aware of how a
particular 
NOM produces tequila and how it treats the employees that work for them and how many
tequilas they produce and export. Be Aware of the entire process from Farm to Table.
Understand what makes one product good and the other not. Be Aware of monoculture and
preservation of the Blue Weber Agave. 

I wish I knew the Spanish language better as well as the alcohol laws that are sovereign to
each State. 

My most favorite thing, without a doubt, is when someone tastes our product for the first time 
and their reaction. It validates all of our hard work and perseverance. It causes the hair on my 
arm to stand up. 99% of the time, they’re always surprisingly shocked in the most pleasant way.
So gratifying. 

What do you like most about your work? 

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

What current issues and trends in the field should people know about/be aware of? 



Be your word. Integrity above all else. Be humble and hard working and flexible. Be a forever
student. Learn by doing and pay attention to those who know more. Understand that I am
doing exactly the same. 

Our mission of our company is the impetus of our culture and I feel is summed up in our 
taglines: “Love Conquers the Beast” and “Story of Family”. 

Our mission is: “Is to create wonderful, high quality, spirits to uplift the spirits of our friends, 
and family. Through shared experience we feel we can truly understand what it means for love to 
conquer the beast. Through celebration of life, empathy and inclusion we believe we can bridge 
the gaps that divide us as people.” When you are sitting next to a stranger at a bar or wherever, 
sharing a beautifully made tequila or mezcal, you don’t care about their race, religion, 
background, how they vote, orientation, none of that matters. The only thing that matters 
through that shared experience is their heart, their authenticity and their empathy. 

Love and Great Tequila surely can Conquer the Beast. 

My long term goal is to explore the terroir of as many specific, terroir driven agave locations. I 
am passionate about utilizing our specific cooking method to accentuate the unique flavor
profile for each location. Whether it be, Agave de Amatitán, Agave de Arrandas, Agave de San
Juanito 
de Escobedo, Agave de Nayarit, Volcan Agave de Tequila, or Agave de Tapalpa, etc… 

I am excited to log and create these profiles with the hopes of elevating their recognition and 
prowess in the Tequila industry. I certainly hope our brand gets recognized and we are prolific 
enough to complete this all too important goal. Our goal as a company is to be a solution and to 
reinvest in to the future and health of the industry and to reinvest resources into preserving the 
traditions of the one’s who came before us. 

It has become more competitive in a lot of ways, some good some bad. As I addressed in the 
earlier question, there are a noble few that are doing things the right way with the best intentions
and then there are those who are simply taking advantage. My hope is that us few are able to 
withstand the commercialization and the corporate warfare of eliminating us, because in a lot of 
ways we are a threat to their Bottom line and unfortunately us disruptors are often assimilated or
squeezed out. 

What is the culture like at your company? 

What are your long-term goals for your brand? 

How has the industry changed since you started? 

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



It was Jose Cuervo Gold. :-(. I shudder to the memory. 

 
I certainly hope the “few” as I mentioned before can sustain and persevere so that we can 
promote the message that we rise by lifting others, so that we can preserve and produce well 
made, thoughtful and well intentioned beautiful Agave Spirits, so that between us we can heal 

into “humanity”. 

We are also a proponent of Female empowerment, the theme of love conquering the beast is also
explained visually on our label of Querendón, which is meant to embody the concept of not only 
“Love Conquering the Beast” , but also of Female Empowerment. A sub-theme if you will of 
being tamed by love. The word Querendón in Mexican Folklore is about a man who loves to 
love. However, our story begins when he falls in love with a woman who does not at first love 
him back and through heartache and heartbreak he is inspired to make a beautiful agave spirit 
and to put her on the label to win her heart. Hence the woman on the label is the love of my life 
and she happens to have an uncanny resemblance to Mayahuel. No? :-) 

 

Where do you see the industry going in the future?

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

the world and create a more inclusive future where borders are blurred and we put “human” back 



My family and my friends. My children above all else, but also my partnership with
my Mexican family. 

As I said before, I wish to give back to the communities who live, work, play and pray in the 
terroir specific regions where we grow agave. I hope to achieve this through elevating the socio-
economic status by creating Asociocianes de Agaves, which are mirrored after the Viticulture 
Associations which define and highlight grape growing regions in the Wine Industry. Which I 
feel will have a positive effect on the entire industry through identifying and promoting these 
special places, which in turn will lead to a higher quality of life for the communities in those 
areas. 

Good question, although I am a 6th generation Texan, I feel that I most closely identify with
the hard-working nature of the families in Mexico. I love the beaches, the food, the reverence
paid 
to the concept of family and respect paid to the older members of the family and of course I
love 
the Agave Spirits. These are shared traits amongst many Texans and Mexicans alike. 
Technically, being 6th gen, my family was in Texas when it was still Mexico and the way I was
raised, family first and being a man of your word is cross-cultural. I suppose we were called 
“Texicans” back then, so I feel that the close connection of Texas and Mexico is truly what 
defines me as a man. 

In every aspect of my life. I am a humble steward of the land and I subscribed to the old 
philosophy of fixing things instead of replacing them. We live in an unsustainable society that 
promotes a disposable economy. Sad that things aren’t made to last, they are made to break and
dispose of, which is ruining our planet. 

I recycle everything I possibly can and I purposely live in a small humble home. My goal is to 
reduce my footprint I leave on the planet so that I can leave it better than when I received it. We 
purposely use recycled cardboard and glass in our products and as a forever student, I have 
studied and earned a degree in Applied Sciences specializing in renewable energy and if I ever 
achieve a level of status and more influence, I hope to reveal a beautiful plan to utilize the 
biodegradable material that is often burned in Mexico to create sustainable energy. A story for 
another time. 

What are you most grateful for? 

How are you consciously practicing sustainability? 

Does your brand give back or volunteer with any organizations? 

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



Two books, !Tequila! By Ana G. Valenzuela-Zapata and Gary Paul Nabham and The Alchemist 

Lol, well most people don’t know this about me, but I love Rom-Coms. However, I recently
watched a season on “Zero, Zero, Zero” and it was riveting. 

Far too many to narrow down to just one. However, all of my best memories are always 
centered around family, while enjoying what we have produced. One memory that stands out is
sharing a bottle with the nephews from Siete Leguas in Atotonilco until the wee hours of the 
morning, discussing the best ways to make and produce Tequila. 

We are new and humble company and as we grow, our generosity will also grow. If you recall,
I mentioned achieving “Spiritual Balance”, I feel this is achieved by your actions on Earth. Let 
me revert back to the teachings of Don Miguel Ruiz and the 4 Agreements but also my own
addition to those agreements, which is if you give half of what you got, you will get twice in
return. Keep in mind, what you give does not have to be monetary or tangible, it is simply a way
of life
that allows you to reap the very best of what the universe will give back. You reap what you sow.
It is a philosophy of how we live our life so that we can achieve spiritual balance and receive
good fortune. 

I would be forever grateful for Tequila Aficionado’s support on our brand recognition and 
ultimately our cause of creating and highlighting the Asociocianes de Agaves. It is truly in it’s 
infancy, but with your help we feel it could be wonderful for the industry. Since we are among 
the first to specifically highlight the Single Origin, Terroir Driven Agave sub-regions on our 
label we hope to create a trend amongst the few producers who respect the process and are about
quality vs quantity will follow in our footsteps, which will lead to elevation of the entire category 
and will increase the quality of life for those who live and work for us in the field and in the 
factory. Also, the issue regarding the mono-culture and calamities that are plaguing the fruit. It 
starts with education and bringing attention to the issues. 

What are you currently reading? 

What do you wish people better understood about you? 

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

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

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

by Paulo Coelho 

That I operate with the best intentions and that I am a man of my word. 



Cardenas Legacy Tequila

http://www.angermgmttequila.com/


AsomBroso Introduces ‘Eros’ Reposado
Tequila for Valentine’s Day 

Just in time for Valentine’s Day, AsomBroso Tequila is 
introducing a new product that personifies the popular 
holiday. Eros, named for the Greek god of passion and 
love, is the latest creation from the ultra-premium 
AsomBroso Tequila family .“It’s passion and love for 
what I do that made me name this tequila ‘Eros,” 
said Ricardo Gamarra, AsomBroso founder and CEO. 

“It’s what gets me up in the morning, and what has kept 
me in this business for 20 years. 

“Eros is a great sipping tequila. It’s got the oak notes 
from the barrel, and the subtle sweetness from the agave, 

and incredible smoothness and no bite,” he added. “This 
is a one-of-a-kind tequila and I’m so proud of it. ”This is 

the first time these techniques have been used in the 
tequila industry. AsomBroso has always lead in 
innovative distilling. Here are a few things that set 
AsomBroso’s Eros 

Reposado tequila 
apart. 

Aged, estate-grown 100% blue agave are cooked in an 
autoclave and distilled in a pot still. 11-year-old vintage 
French Oak barrels are disassembled, saturated with sweet 
agave, reassembled, and charred with open flames to 
crystallize and caramelize the agave sugars on the barrel 
staves. 
After being filled, the barrels are rolled to accelerate flavor 
production, prior to nine months of barrel-resting to 
introduce more flavor nuances and an amber color. 

Beautifully-crafted ceramic bottles in a variety of 
collectible colors “We created Eros for love and passion,” 
said Gamarra.“And we think it’s going to bring that 
romance to every occasion. ”Eros will be available to 
consumers beginning Valentine’s Day, February 14, 2023, 
at a price of $139 per 750 ml bottle. 

http://www.atequila.com/
http://www.atequila.com/
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http://www.atequila.com/
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http://www.atequila.com/
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Cadillac Margarita Recipe 
Ingredients 
•
•
•

 

•

Garnish 
•
• 

 
Instructions 

2 lime wheels 
salt for glass rims 

4 ounces blanco tequila 
2 ounces Cointreau or triple sec
4 ounces fresh 
lime juice 
2 ounces simple 
syrup 

1. Fill your shaker 
3/4 full with ice 
2. Add tequila, 
Cointreau, lime 
juice and simple 
syrup 
3. Wet rim of glass 
with water or lime 
juice 
4. Dip glass into 
plate of Kosher 
salt 
5. Cap shaker and 
shake for 30 
seconds 
6. Add extra ice to 
both glasses and 

pour contents of the shaker equally between the two glasses, being careful not to pour it 
over the salted rims 
7. Put lime wheels on the rim of the glasses 
8. Enjoy 



Now Availa
ble at

Amazo
n

https://www.instagram.com/mezcal_pistolero


Upcoming Podcasts
Luna Nueva Anejo Tequila Review 

Luna Nueva Reposado Tequila Review 
Luna Nueva Silver Tequila Review 

Madre Espadin Cuishe Mezcal Review 
Madre Espadin Mezcal Review 

Mijenta Gran Reserva Anejo Tequila Review 
Mitre Joven Mezcal Review 

Mitre Origen Joven Mezcal Review 
Monday Non Alcoholic Mezcal Review 

Nueve Uno Anejo Tequila Review 
Nueve Uno Blanco Tequila Review 

Nueve Uno Reposado Tequila Review 
OAX Arroqueno Mezcal Review 
OAX Tepeztate Mezcal Review 

OAX Tobala Mezcal Review 
Onda Sparkling Tequila Grapefruit Review 

Onda Sparkling Tequila Lime Review 
Open Bar Interview with Juan de Leon 

Otaca Plata Tequila Review 
Proeza Anejo Tequila Review 
Proeza Blanco Tequila Review 

Proeza Reposado Tequila Review 
Quechol Texanum Sotol Review 
Quechol Wheeleri Sotol Review 
Querido Mango Tequila Review 

Querido Spicy Watermelon Tequila Review 
Querido Tamarind Tequila Review 

Rock n Roll Strawberry Tequila Liqueur Review 
Salvadores Cirial Mezcal Review 

Salvadores Espadin Mezcal Review 
Sandinista Reposado Sriracha Tequila Review 



This year marks 15 years since the inception of such a special event for many of us in the tequila 
community. We are so proud of what has been built over these years--the relationships made and 
the friendships gained. It's been quite the journey! Although it was not an easy decision to make, 

the Monterey Bay Tequila & Cuisine will see its last year in 2023 and we would love for you to join 
us one last time for our Monterey Bay Tequila & Cuisine Farewell Tour 2023, commemorating 15 

years in the making! There will be additional events added as part of this Monterey Bay Tequila & 
Cuisine Farewell Tour 2023 leading up to the main tasting event which is set for Saturday, October 

21, 2023. A limited number of tickets will be available to ensure an exceptional tequila culture 
experience. 

The Tequila People will continue creating tequila experiences, so not to worry, we are here to
stay. Our intention is to keep preserving the personalization that creates deeper connections for 
our community of tequila enthusiasts and the try-curious in all that we do. We look forward to 
2023 and beyond as the journey continues. Thanks for coming along for the ride! To learn more 

you can visit us on our social @TheTequilaPeople or our website: TheTequilaPeople.com



Who's Who
in

Agave Spirits



Rico Austin PhD 

Tres Cabo Amigos, LLC - BAJARRIBA ® 

 

Rico Austin PhD – Mi Vida Loca (Biography) 

Born and raised in Southwestern Idaho, Rico is the oldest of five boys, growing up in an area that
was ripe for several adventures with his four younger brothers and numerous cousins. 

Rico grew up near farmland that produced potatoes, hay, hops, grain and corn. There were 
several fruit orchards and vineyards in the Snake River Valley as well, due to the extraordinary 
fertile soil. 

A few years out of high school he moved to (the big city) of Boise and enrolled at Boise State 
University as a student and walk-on football player. However, he could not escape the allure of 
traveling the world and began writing and storing his experiences in hopes of someday becoming 



a novelist and writer. He began reading every chance he had. From contemporary novels to 
classical literature, Rico’s love of storytelling was uncontrollable. 

Rico earned an Associate Degree in Marketing and Sales from BSU. After a few years of low-
level management positions, Rico moved to Hawaii for a short time, surfing the waters of Kaua’i 
and enjoying the outdoors. He then moved back to Idaho. In 1991, Rico moved to the 
Phoenix/Scottsdale area and continued his education receiving a Bachelors of Business 
Administration in International Business at Grand Canyon University, named the “Outstanding 
International Business Graduate of 1995.” That same year he was also selected as “Mr. Future 
Business Executive” at the State Leadership Conference which included all universities in the 
State of Arizona. 
The summer before graduating, Rico went to Vilnius, Lithuania, and taught English (ESL). 
During fall semester of his senior year at GCU, Rico attended Staffordshire University in 
England where he also started on the American Football Team for the Staffordshire Stallions. 
Rico finished his Masters, an MBA in International Management at Thunderbird School of 
Global Management with a focus on the Latin American Region and the Spanish language. He 
did this while working full-time as a feature writer and freelance journalist at the T-Bird school 
paper, DAS TOR. Rico wrote a few of his articles at DAS TOR especially for the foreign students 
of Latin America. 
Hollywood has even had an encounter with Rico. Those who watched Baywatch with the 
beautiful Pamela Anderson and David Hasselhoff, might recall Rico Austin in a cameo 
appearance in the episode, “Night of the Dolphin” in 1997, where he played the role of a drug 
lord on a huge yacht with sexy chicks. He was invited back for another episode by casting 
director Susie Glickman, but declined due to a conflict with finals at Thunderbird. Rico chose 
education over stardom; when questioned why, he responded, “No one can ever take your 
education away. Everything else can come and go and, most likely will.” 

Rico is an avid fisherman and has traveled far and wide to cast his line into many waters; 
including streams, lakes, ponds, rivers, seas and oceans. He has worked for a few international 
companies as both a sales manager and a marketing manager. He has also worked as a land 
developer and was a licensed Realtor in Arizona. 
Rico is happily married to a graphic artist from Minnesota. They make their homes in the “Land 
of the Sun,” Scottsdale, Arizona, and San Carlos, Sonora, Mexico. He and wife Connie enjoy 
snorkeling, hiking, hanging by their swimming pool and traveling to the different beaches of 
Mexico while sipping on a cold cerveza or margarita blended with Rico’s favorite TEQUILA. 
Rico’s first novel, MY BAD TEQUILA was published in September 11, 2010. 

In May, 2014, Rico joined the Drivers and Racing Crews of the NORRA Mexican 1000 to write 
a travel /race book to accompany the documentary film that will be screened and made of the 



 

It began with my first trip 
to Mexico on Spring Break 
of 1986 of which I wrote 
my first book and best 
seller – MY BAD 
TEQUILA! I fell in love 
with Mexico including the 
food, the culture and the 
great taste of tequila, even 
though at that early time in 
my life I was doing 
shooters and not sipping 
and savoring fine tequilas 
as I’ve been doing for these 
last two decades. I have 
saved for years, studied and 

Co-Founder, Managing Partner and the Media Spokesperson of Tres Cabo Amigos, LLC
which owns the tequila brand BAJARRIBA ®. The founders of Tres Cabo Amigos are Rico
Austin, 
Jay Nance & Michael Hill. We are excited to be launching our Plata and Reposado tequilas
using only the finest Blue Weber agaves. Too, we have started our Añejo program using
white oak whiskey barrels. In approximately 12 to 15 months we will begin to bottle that for
distribution into the market. 

Baja race. Rico was invited and chosen by the sponsors of the race and the documentary film
maker to write of this adventure of which he is currently working on. Baja Loco, 4 Racing Days
and Tequila Nights on the NORRA Mexican 1000 will be ready for publication in 2016, just in 
time to celebrate the 50th year anniversary of the NORRA Mexican 1000, 1967 - 2017. This 
work was Rico’s eighth published book. 

Rico earned his PhD in Tequila in 2016, a feat of which less than 200 people in the world can 
claim. “I wasn’t drinking, I was studying!” 
In October 2020 Rico formed an Arizona LLC after arranging a meeting with two of his long-
time Amigos who he’d met in Cabo some twenty years prior. All three of them now live in 
Arizona. Rico in Scottsdale, Jay Nance in Mesa and Mike Hill in Payson, Arizona. You can read 
their BAJARRIBA story on the back of their bottle or on the website: https://bajarriba.com 

What made you choose
the Agave Spirits 
industry?

What is your current position in the agave spirits industry? 

https://bajarriba.com/
https://bajarriba.com/
https://bajarriba.com/


tasted tequila continuously over the last 20 years including associating myself with other 
knowledgeable agave spirit lovers such as Mr. Julio Bermejo, Lou Agave aka Long Island Lou 
Tequila, Mike Morales, Jim Riley, Grant Gardner, Lippy Michael Lipman and one of Tres Cabo 
Amigos founders, Michael (Miguel) Hill. 

Another great tequila mentor and friend is third generation distiller Señor Juan Nuñez. I always 
knew it would only be a matter of time before I was able to launch my own brand after tasting 
many distilleries both in the Highlands (Los Altos) east of Guadalajara, Jalisco, and the 
Lowlands (El Valle) where the towns of Tequila and Amatitan are northwest of Mexico’s second 
largest city. So, in a way, I would say that the Agave Spirits chose me and for this I am grateful. 

One of the grandest changes has been the constant and continuing growth making Agave Spirits 
the fastest growing spirit in the world which is a great thing and has given BAJARRIBA ® an 
opportunity to be amongst the most exquisite tequilas on Earth. 

Another huge change in the last few years has been the staggering number of “Celebrity 
Tequilas.” I have mixed feelings and believe this has been both a positive and a detriment for 
the tequila industry. To elaborate on my answer to Tequila Aficionado’s question is that the 
celebrity owned tequilas has brought more attention to the agave spirits and has given us fresh, 
new customers who have now sipped, savored tequila and are now truly enjoying Tequila as their 
number one go-to spirit. This is what us old-timer tequila lovers have known for years. 
On the negative side is the fact that some of the younger generations are treating it as a fad, an 
infatuation or something cool to do now aka “all the rage” now that Lebron James, Kendall 
Jenner, Nick Jonas and The Rock Johnson just to name a few have entered into the market. And 
who really knows if most or any of these celebrities really do enjoy the taste of tequila?? 
Also, I tend to be of the opinion that many great tasting tequilas are being overlooked as they 
don’t have the advertising and marketing dollars as many professional athletes, actresses, actors 
and musicians and thus some never find their way off the shelf into our homes. 

This being said, Sammy Hagar has been a constant in the tequila business for years beginning 
with his Cabo Wabo label and now teaming up with Guy Fieri bringing to market a good tasting 
and affordable tequila called Santo Fino. Now don’t get me wrong, I’m sure some of other 
celebrities I mentioned do like their tequila as we too have a former NBA All-Star who is still 
working with the Phoenix Suns organization as a television commentor and analyst – Mr. Tom 
Chambers; and the former BAJA SCORE and NORRA racer – Mr. Jim Riley who was the 
founder of Azunia Tequila. Both Tom and Jim are minority partners / investors, but I assure you, 
these gentlemen are true tequila guys and we are extremely pleased to have them as part of our 
team BAJARRIBA ®. Our team of Tres Cabo Amigos has more than doubled to Siete Hombres 
Locos with the addition of these two and another great tequila associate who has joined forces 

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



with us – Mr. Mark Nuessle of Cave Creek, Arizona. And finally, we are pleased to announce 
we’ve added our great Amigo, Senor Carlos Chacon of Guadalajara, Mexico who has been 
incredibly valuable in helping us with our many vendors in Mexico. He has been with us every
step of the way during our visits to Guadalajara and the neighboring area. 

 

I believe that the agave 
spirits industry will 
continue to grow and 
thrive with more persons 
experimenting with 
Mezcal, Bucanora, Sotol 
and Raicilla along with all 
the new brands showing 
up on the market. 

This question is very slick 
and icy as I do not believe 

I have a right to approve 
or disapprove of how 

other brands are currently 
branding themselves. 
This is what makes each 
brand unique and thank 
goodness others are 
branding themselves 

completely different than 
what we are wanting to do with our new BAJARRIBA ® Tequila brand. 
My partners and I are old-school and trust in bringing an excellent presentation such as a 
uniquely designed bottle shaped as the BAJA California upside down giving credence and 
homage to the home of many Mexicans and the vacation destination of thousands upon 
thousands of Americans, Canadians and Mexicans. After delivering an artisan-painted bottle 
with a wood and coin medallion synthetic cork, we pride ourselves in keeping our customers 

Do you approve of how
brands are currently 
marketing themselves?

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



 

Since we are a start-up brand and as managing partner, I am required to wear many hats at this 
time, most importantly engaging and negotiating with all suppliers including tequila distillery, 
bottle, cork and box manufacturers and working closely with our exporter / importer. 

Too, my partner Jay Nance and I have had many meetings with different distributors 
representing the mostly the Arizona and California markets which entails reading, countering 
and or signing distribution contracts. Marketing and brand awareness too are on the top of my 
list. 
At this time, I am performing all accounting functions, but am about ready to turn that all over to 
an accountant of which we have hired. Luckily, our BAJARRIBA ® Team has five other 
partners to act as brand promoters. 

Jay has done an outstanding job with our website and both of us are constantly sharing content 
on social media. 
One of our minority partners, Jim Riley acts as our consultant as he has had his own brand of 
tequila, while Jim, Jay and I all work closely together on short term and long-term company and 
brand strategies. 

My wife Connie who is one of the top graphic artists in the country has been instrumental in the 
success of the many compliments we have received on our uniquely designed artisan bottle 
which the idea of the Baja shaped bottle was from founding partner Mike Hill. Connie took that 
idea and put her talents to work. In fact, she has done almost every cover of Sundance Catalog 
for Robert Redford’s company for the last 23 years. 

 

I would advise if you want to get into the agave spirits market, you should definitely love the 
taste of your own brand tequila. Start saving your money now, because it is going to take three 
times as much as you have slated. I have literally been dreaming of this opportunity for over half 
my life, some 30 years of education, saving and making life-long tequila connections. 

coming back for the pure agave taste of our tequila using deep well water and the choicest,
ripest agaves. 

This is where I truly see BAJARRIBA ® separating itself from the competition – we are not after 
the one-time purchaser. We want the true tequila lovers who respect and want tremendousvalue 
in both appearance and taste. 

Connect with Rico on LinkedIn at

https://www.linkedin.com/in/ricoaustin/ What are your main

responsibilities?

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

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


I have been interested in the 
tequila industry for over 20 
years because of the 
individuals I have met 
throughout the years of travel 
and exploring tequilas such as 
Jim Riley, Julio Bermejo, Mike 
Morales and Michael Hill. 

So, as you have read, we have 
an outstanding field of 
individuals to take us to an elite 
level of sales and distribution 
while at the same time enjoying 
the ride and having fun. 

 

I am just now getting started in 
the tequila business, but my 
many years of being an 
entrepreneur with owning a 
restaurant, working as a land 
developer, realtor and representing targe global companies within the commercial tire industry 
such as Michelin, Continental, Rema Tip Top and Double Coin have helped prepare me for this 
endeavor. I have had the opportunity to have worked in Mexico, US, Canada, England, France, 
Germany and Lithuania so it’s been a challenging and incredible journey. 

I am new to working in the industry as I just formed our Arizona LLC in October of 2020 and we 
have just received our first small order of Plata and Reposado Tequila this last April 2022. It has
been a long, arduous road, but we are now beginning to see the fruits come forth from our year 
and half long continuous plodding and planning. 

How did you become 
interested in this field? 

How did you begin
your career?

How long have you worked in this industry? 

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



Numero UNO: Try and find a mentor to help educate and teach you about tequila. 

Numero DOS: Read everything you can about tequila, including publications and magazines 
such as Tequila Aficionado by Lisa Peitsch and Mike Morales. I have a couple different issues 
that I’ve purchased from Amazon.com. 

NUMERO TRES: Explore by tasting and savoring as many tequilas as possible. 

Both of these jobs that I am doing affect my lifestyle in a very positive way as I am able to go 
out and meet new people constantly as well as being in a position to see customers who are
my friends. I feel like I am one of the most fortunate persons in this beautiful agave colored
world I call home. 

Every day seems like a new challenge greets me in this crazy, fast moving tequila business. I am
working full time as an international tire manufacturer representative covering the Western 
Region which comprises of 13 states and El Paso, TX so I travel a great deal. This gives me the 
freedom in the evenings to visit different restaurants, cantinas and bars while eating different 
foods and trying different agave spirits. 

Too, I am a writer / author so I spend some of my evenings in a hotel room either writing novels 
or short stories. One of my favorite things to do is just to read. I love learning and reading is a 
great way to increase your knowledge whether it be about tequila, tires, travel or trails to hike. 

Traveling and getting to see my customers who I consider friends. I love sales, nothing better 
than the feeling of showing others why they should purchase your product and when you make a
sale, WOW, you’ve excelled! 

I would venture to say that education and experience go hand-in-hand as experience can be 
classified as education and a person needs an education of some sorts rather it be formal, 
traditional or vocational to survive. 

Knowledge in the form of experience or education is one thing that can never be taken away 
from you and I have found them both to be extremely valuable in my career and fully know that I 
would not be in the position I am in without either. 

What do you like most about your work? 

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

How does your job affect your general lifestyle? 

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



What current issues and
trends in the field should
people know about/be aware
of? 

What is the culture like at
your company? 

Personally, I feel like the culture 
of our company is incredible and 

all of us partners get together 
there is lots of laughter, smiles, 
tequila flowing and work is 
extremely enjoyable when some 
of your best friends are your 
business partners and investors. 

share in our love of tequila. It is 
also such a fringe benefit to have 
a tequila brand of which we all 
love the taste and agave aroma. 
We are a very diverse group of 

One of the most important issues I 
feel is of the inflation that is upon 
us daily and how this affects our 
true costs of goods. 

fun-filled. Whenever any of us or 

We are all different, but we do all 

partners and investors: (1) Rico an 
Author / Salesperson / Fisherman; 

(2) Jay a former Stockbroker / 
Boating Enthusiast; (3) Mike a 
Musician / Songwriter; (4) Jim a 
former Baja Racer / Cowboy / 
Tequila Consultant; (5) Tom a 
former NBA All-Star / TV 
Commentator / Rancher; a (6) 
Mark a Construction Company 
Owner / Travel Enthusiast; (7) Carlos a Mexican National / Event Planner; But, one thing that 
binds us is our love of Tequila and Mexico and striving to give the world another great brand 
which is BAJARRIBA ®. We call it BAJA in a Bottle!!! 



What are you most grateful for? 

Where do you see the industry going in the future? 

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

Does your brand give back or volunteer with any organizations? 

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

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

Wow, I’m so glad you had this question as it brought back an awesome memory of being with
a couple of friends and my wife at Horsepower Ranch in Ensenada Mexico about 4 years ago. 

I’m sure my first taste of tequila was Jose Cuervo over 40 years ago. Yes, I was a stupid,
young kid who use to do shooters instead of sipping and enjoying. 

Well, we are called the Tres CABO Amigos for a reason! Yes, I love it at Land’s End where the 
Sea of Cortez and Pacific Ocean meet. I have many great friends who live there and visit there. 
The fishing is tremendous, the food outstanding and tequila is readily available anywhere in that
tourist town. Unfortunately, it continues to grow and becomes more Americanized daily. I do 
miss the old Cabo I knew back in the late 80s and early 90s. 

Yes, and this is one of the top things about our Tres Cabo Amigos company that I am proud of. 
There are a couple of organizations in the Mexican Baja of which BAJARRIBA ® has already 
given back to even though we are still a very new company. I believe five of the six 
organizations help children with education, housing and or food nourishment. 

One of them is called Feeding Los Cabo Kids (FLCK), another is Corazon de Vida which is a 
for-purpose organization giving life-saving support to orphanages in Mexico and building futures 
for abandoned children through long-term education, located in Northern Baja. Tres Cabo 
Amigos through the brand of BAJARRIBA ® also donates to Cowboys for Kids which is an 
Arizona based organization and we give back to Barb’s Rescue Dogs in Puerto Penasco aka 
Rocky Point in Sonora, MX. 

With all the inflation that we are facing today, I do see prices steadily increasing due to the costs
of glass, cardboard, freight and agaves. I do hope that the small distilleries and brands can 
continue to make it through the tougher times. 

I am most grateful for my health and for having a mother who taught us to work hard, to take and
learn any kind of work which was available as the 70s were tough years, especially during the 
cold winters in Idaho. I am grateful we grew up as one of the poorest families in Marsing, Idaho 
along the Snake River as it has taught me to appreciate all that I have and all that I have gone 
through to bring me to this day. 



Connie and I were on vacation from AZ to San Diego and then driving down to Ensenada and 
then on east over to San Felipe on the Baja. 

When arriving we were surprised that my good friend and co-owner Mr. Adrian Hoyle was 
already there with an old high school buddy – Mr. Grant Chambless. There were no other guests 
and my Amigo Adrian invited Connie and I to join he and Grant for dinner in the main dining 
room at the center, grand table. We gladly accepted and to our surprise and Adrian’s surprise the 
other co-owner Mr. Todd Clement arrived. None of us had told any of the others that we were 
arriving at Horsepower Ranch this particular evening. 
Well, the four of us had white cloth linen service with a spectacular meal and then we settled in 
on tasting and trying different tequilas that are served there. We had excellent service as three 
waiters stood at our attention as if we were royalty. The setting was excellent throughout and 
some cigars were lit that evening as well. At the end of this fun-filled, glorious evening which 
lasted well into the late hours we were fully treated by both Adrian and Todd for our meals and 
tequilas. 
It was truly a magical night and then Connie and I were invited back for Horsepower’s New 
Year’s Eve party completely comped which included lodging. Unfortunately, our schedules did 
not work out for that event, but I can’t wait to visit again and of course Adrian has agreed to 
carry BAJARRIBA ® on the top shelf. 

What do you wish people better understood about you? 



I really enjoyed watching both the Sopranos and most lately the Yellowstone series episodes.
Too, I enjoy good comedy such as Seinfeld and King of Queens of which I could watch hours
of those old episodes. 

Those that really know me and have known me since my early years understand that I was not 
born with a silver spoon in my mouth, not even a wooden one. Sometimes people who meet you
after being somewhat successful haven’t seen all the tribulations and hard work that 50 years 
prior brought forth. Even though I have quite a few diplomas including two MBA degrees and 
one Doctorate degree, all of which took years and years to obtain. I didn’t earn my first diploma
which was an Associates two-year degree in Sales and Marketing until I was 30 years young. I 
consider myself a simple man sharing tequila with other simple men and complex women. 

Right at this time I am not reading anything as I just finished reading Jim Riley’s book – 
Freedom to Say Yes. After I finish reading a book, I like to take a couple of weeks off and let 
what I have just read sink into my mind especially a great novel, a biography, a self-help book or
educational read such as Jim’s book which will help anyone who is business minded or an 
entrepreneur or someone who may want to become a successful business owner. Those who 
think they can not learn anything more, will be completely surprised if they just put their ego 
away and turn the pages. We all can learn something anew weekly if not on a daily basis. 

Well, one thing I know is that being selected to interview as Whos Who in Tequila Aficionado
is one giant step in helping me realize my dream. Too, I am sure that an ad would go a long
way in getting our product recognized by the tequila consumer. Thank you for this opportunity
– 
SALUD with Peace, Love & Tequila ® 

Rico Austin PhD 

What are you currently reading? 

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

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

https://www.thegoodtrade.com/books-media
https://www.thegoodtrade.com/books-media




Casa Azul Tequila Soda Expands Across the
United States 

 

On the heels of an impressive launch in August, Casa Azul is proud to expand its distribution at 
key retailer locations across the country. Casa Azul Tequila Soda is a premium canned tequila 
soda made with real tequila, not malt liquor, that is disrupting the RTD space. The new wildly 
popular Tequila Soda offers real tequila from Jalisco, Mexico crafted with natural fruit flavors 
and agave nectar, with 0-1g carbs per can, 100 calories and 5% alcohol. Making its mark on the 

industry, the fast-
growing brand 
has found its 
audience among 
RTD drinkers 
looking for an 
elevated 
beverage. 

Quickly 
becoming a fan 
favorite, Casa 
Azul is now 
available for 
purchase at key 
retailers including Ralphs in California, Spec’s in Texas and ABC Fine Wine & Spirits 
in Florida. Casa Azul Tequila Soda is also available at Total Wine & More in all three markets. 
Casa Azul is making a splash across the United States by reaching drinkers at these top retailers 
across the country. 
“We saw a clear opportunity to upgrade consumers from malt-based hard seltzers, using real 
Tequila in Casa Azul,” said Lance Collins, Casa Azul Founder and Chairman. “We’ve been 
blown away by the incredible response from some of the best retailers in the country, and we’re 
excited to meet this strong demand by expanding into more retailers and more markets across the 
country.” 



Created by serial entrepreneurs in the beverage industry who have consistently delivered
better- for-you products, Casa Azul is bringing that ethos to spirits and disrupting the RTD
market with 
a fresh new entry. With the real flavor and real spirits of canned cocktails, but with the low
calories and carbs of hard seltzers, Casa Azul is the perfect upgrade. Casa Azul focuses on
providing the highest quality, most authentic, and flavor-forward ingredients in the growing
tequila space. Casa Azul Tequila Soda is a light, refreshing and delicious beverage that’s
convenient for anytime and anywhere. At only 100 calories per can, 0-1g carbs, and 5%
alcohol, Casa Azul is the perfect drink for unwinding with friends and family. 

In California, Casa Azul Tequila Soda is available at Ralphs and Total Wine & More locations 
across the state. Ralphs, the largest subsidiary of Kroger, is a supermarket chain that operates 
189 stores across Southern California. Across Texas, Casa Azul Tequila Soda can be purchased 
at Spec’s and Total Wine & More. Spec’s is a Texas family-owned liquor store chain with over 
180 locations across the state. In Florida, Casa Azul Tequila Soda is available throughout the 
state at ABC Fine Wine & Spirits and Total Wine & More. ABC Fine Wine & Spirits is one of 
the largest privately held fine wines and spirits merchant in the US, operating nearly 150 stores 
throughout Florida. Total Wine & More is the country’s largest independent retailer of fine wine, 
operating 245 superstores across 27 states. 

Casa Azul is currently available on shelves at key retailers 
in California, Colorado, Florida, Georgia, Texas, and online. Packaged in Ardagh Metal 
Packaging (AMP) infinitely recyclable beverage cans, Casa Azul Tequila Soda is available in the 
following flavors: Lime Margarita, Strawberry Margarita, Peach Mango, and Watermelon. All 
flavors are sold in single-flavor 4-packs and a variety 8-pack with two of each flavor, making it 
the perfect beverage to share with family and friends. The suggested retail price is $12.99 for a 
4-pack. 

Casa Azul plans to introduce a line-up of ultra-premium organic tequilas in early 2023, as well as 
continue to enter new markets and retailers. 
About Casa Azul 





Margarita Bundt Cake 

1 cup powdered sugar 
1 Tablespoon blanco
tequila 
1 Tablespoon orange 
liqueur add second 
tablespoon to thin if 
necessary 
2 Tablespoons lime juice 

1 yellow cake mix 
3.4 ounce package instant
vanilla pudding mix must
be instant! 
4 large eggs 
1/2 cup olive oil 
2/3 cup blanco tequila 
1/4 cup water 
1/4 cup lime juice 
1 teaspoon orange
extract 1 drop green food
coloring (optional) 

Shake it up or bake it up – it’s all Margaritas on National Margarita Day! 

1. Preheat oven to 350 degrees. Spray a bundt pan with nonstick cooking spray, set aside. 
2. Pour all of the ingredients into a large bowl; cake mix, instant pudding mix, eggs, oil, 
tequila, and flavoring, lime juice and food coloring (if using). 
3. Mix ingredients together on medium speed until well combined, about 2 minutes. 
4. Pour the batter into the prepared bundt pan. 
5. Bake for 45 minutes, or until a toothpick comes out clean when inserted into the center of 
the cake. 
6. Remove from oven and cool in the pan for 10 minutes. 
7. Whisk the glaze ingredients together in a small bowl until smooth. Set aside. 
8. Invert the cake onto a platter or large dinner plate 
9. Use a large spoon to drizzle glaze over the top of the cake as evenly as possible. 
10. Allow cake to cool COMPLETELY before serving. In fact, it is best to allow the cake to 
rest overnight. 

Instructions 

For the Cake 

For the Glaze 

•

•
• 

•
•
•
•
•
•
• 

•
• 

• 



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











Available now on YouTube at
http://bit.ly/WatchTA

and TequilaAficionado.com
 

THE LATEST
Open Bar with Thomas Hristov of
Chisholm Trail Crafts Glasses
Riazul Blanco Tequila Review
Don Vicente Blanco Tequila Review
Don Vicente Reposado Tequila
Review
Real Gusto Reposado Tequila
Review 
Don Vicente Extra Anejo Tequila
Review
Open Bar with Chef Dave Martin,
Author of The Tequila Diet
Puro Pineapple Mango RTD
Review Don Fermin Blanco Tequila
Review Puro Fresh Lime RTD
Review
Open Bar with Tom O’Malley and
Alejandro Sanchez of La Leyenda
Mezcal 
Open Bar with Jeff Ernst and Shawn
Miller of G4 Tequila 
Julio Cesar Chavez Blanco Tequila
Review
Open Bar Interview with Michael
Moretti of Don Cosme Tequila
Inspiro Rosa Reposado Tequila
Review Revisited 

http://bit.ly/WatchTA
https://www.youtube.com/user/Tequilaaficionadomag
http://bit.ly/WatchTA
http://tequilaaficionado.com/


 linktr.ee/thebadstufftequila

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




Who's Who
in

Agave Spirits



Dalton Kreiss

Maguey Melate 



Biography: 

Eventually, a love interest would bring him to Oaxaca, Mexico, where several startup ideas 
would be explored. One day while visiting a palenque in Minas, Oaxaca he was perplexed about 
why he enjoyed the agave spirit so much on the palenque, yet he didn’t care for it much when he
tried the same quality of spirit in Europe. The answer to that question would combine with a 
previous opportunity identified (the mezcal subscription model) and at least conceptually, his 
business Maguey Melate was conceptualized and energized. 

Dalton, 2nd generation American, was born in a small agricultural and manufacturing town in
Dubuque, Iowa, USA. His early years were occupied by working construction every summer,
basketball, karate, and maintaining a sharp focus on academics. Dubuque, Iowa offered virtually
no diversity and very few people have ever left the country, so when a high school class on 
global history sparked his interest in the world beyond the cornfields, he was determined to
study abroad as soon as possible. After two years in Illinois’ engineering program, Dalton would 
finally travel to Darmstadt Germany for a semester abroad which would catalyze an adult life
primarily abroad. 

After completing a degree in Engineering and starting a house painting business, Dalton would 
work primarily in the Midwest (besides a 4-month installation job in Portugal) in the aerospace 
and industrial automation field. To say that this career and location were as far from the world of 
artisanal agave spirits would be a dire understatement. Eventually, the demands of project 
management and the live-to-work lifestyle was leaving his spirit unfulfilled, so he soon resigned, 
backpacked Southeast Asia, and landed in an MBA in Germany and Colombia focused on 
entrepreneurship. 



Managing member of Maguey Melate (owner and operator) 

I quickly fell in love with Oaxaca and the artisanal culture that lives within it. Coming from a 
rather advanced automation background and working on the cutting-edge technologies of the 
future, I believe I had a somewhat unique or amplified appreciation for the artisanal craft that 
was so vividly contrasting with the industrial world I had already left behind. Also, I really felt 
the world needed a visual-based subscription model and that it would create so much value for 
the consumer and producer. I really embrace and idolize the concept of value creation in the 
world. 

Big mezcal (and celebrity mezcal) and artisanal mezcal will coexist as two separate sub- 
categories with two separate consumer segments. Those consuming artisanal mezcal will begin
to expect and demand an experience and education with every copita. There will be dips and 

The next four-plus years would be spent in Oaxaca, Mexico working on the Maguey Melate 
project, visiting 300-400 different producers all around Mexico, and going through the whirlwind
of startup lessons learned. Life has revolved around perfecting the product and continuously 
finding the next select batch to feature. Today, the project can be claimed as the largest mezcal 
subscription in existence as Dalton, now residing in Mexico City, and the Melate team continue 
to explore more and more agave distillate traditions outside of Mexico’s mezcal capital, Oaxaca. 

In early 2023, while taking a few months off to backpack Asia once again, Dalton believes he 
has found the next new opportunity and innovation to mark phase II of the Maguey Melate 
project. He is hard at work to present his vision to the public by the end of the year. 

His hobbies include relentless attention to his two dogs, Tuna and Tejo, playing basketball daily, 
reading a dozen or so memoirs a year, music festivals, learning Spanish, and constantly traveling 
Mexico meeting maestro mezcaleros and sampling their craft to find the next beautiful gem. 

To be honest, I’m really not as familiar with the industry as a whole as a ‘CEO’ should or is 
expected to be. I can say that some producers are feeling the benefits of the mezcal boom, 
mezcal prices continue to go up year after year while agave prices fluctuate rapidly, and it seems
mezcal is becoming more and more part of the mainstream awareness. I haven’t been in the 
industry long enough or engaged enough in the conventional commercial side to say much 
beyond that. 

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? 



peaks to any given agave specifies availability, but ultimately I believe the level of consumer
consciousness among consumers, brands, and producers will prevail and sustain both the 
traditional craft and the raw material required for it, even as mezcal becomes as popular as 
tequila and whisky. 

I try to help and consult (for free) anybody who wants to start a mezcal brand, giving them 
insights, resourced to export, and supplier contacts… but I always let them know that at least in 
the US, this is a rather saturated market as is and they should think quite hard about their unique 
selling point. 

Connect with Dalton on LinkedIn: https://www.linkedin.com/in/dalton-kreiss-2097a572 

Yes, of course / I don’t concern myself with how other brands market, whether it be celebrity 
based, cocktail oriented, fake philanthropy, etc. However they feel fit to market their product is 
fine so long as they are not blatantly lying about the producer, process, or materials that went 
into it causing confusion to the consumers trying to better understand the craft. If a brand 
believes their way is the honorable or more righteous way to market this tradition, it’s up to them
to execute and do it effectively to drive their message home with their audience. 

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? 

https://www.linkedin.com/in/dalton-kreiss-2097a572
https://www.linkedin.com/in/dalton-kreiss-2097a572
https://www.linkedin.com/in/dalton-kreiss-2097a572


 ramblingspirits.net/inventory
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Mexcor Brings in the Goat 

https://www.mexcor.com/home 

Mexcor International, a Houston-based importer and distributor of spirits and beverages
from around the world, announces they will now be 
importing one of Mexico’s best-selling Tequila 
brands, Cabrito Tequila. 

“We are thrilled to be importing one of the most 
popular Tequila brands in Mexico known for its 
superior quality, deep Mexican roots and affordable 
price,” said Eduarado Morales, President and CEO of 
Mexcor International. “This addition is a testament to 
our continued development here in Houston as we 
continue to grow and expand our portfolio of Hispanic 
spirits.” 
Cabrito Reposado Tequila is made from 100% Blue 
Agave produced in the highlands of Jalisco. The 
refined tequila is manufactured in Casa Centinela, one 
of the first Tequila distilleries in the Highlands dating 
back to the late 1800s and produces over one of million 
cases of Tequila annually. Aged in American old oak 
barrels, Cabrito Reposado Tequila is incredibly smooth 
with fantastic flavor. The production process takes six 
months as the brand incorporates traditional techniques 
of slow cooking the piñas in brick oven followed by 
natural fermentation in stainless steel tanks. 

“Mexcor International is committed to meeting and 
exceeding consumer demand as it increases for the 
tequila category,” said Morales. “We take pride in 
carrying a brand like Cabrito Tequila that will elevate 
our selection of product offerings.” 

For More Information: 

https://www.mexcor.com/home
https://www.mexcor.com/home
https://www.mexcor.com/home
https://www.mexcor.com/home


Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/


Pomegranate Margarita Recipe 

INGREDIENTS 

•
• 
• 

• 

• 
• 
• 
• 
INSTRUCTIONS 

2 oz of your favorite tequila
1 oz triple sec or any orange
liquor 
1 1/2 oz fresh squeezed lime 
juice 
1 1/2 oz fresh pomegranate 
juice 
1 tsp agave nectar 
1/4 C kosher salt 
1 tbsp lime zest 
1 tbsp pomegranate seeds 

1. Before juicing your limes, 
use a zester to remove just 
the outer green skin and set 
aside (to get the most juice 
from the limes, roll them on 
a hard surface before 
juicing). 
2. In a cocktail shaker, add 
tequila, orange liquor, lime 
juice, and agave nectar. Fill 
shaker with ice and place 
top on and shake vigorously 
for 20 seconds. 
3. Mix kosher salt and lime 
zest in a shallow dish big 
enough to dip the top of 
glass in. 
4. Using a lime wedge, wet the 
rim of the glass and dip 
glass into salt and zest 
mixture. 
5. Fill glass with ice and strain the margarita over ice, add more lime zest
and pomegranate seeds. 
6. Garnish with lime wheel and enjoy. 





Available now on YouTube at
http://bit.ly/WatchTA

and TequilaAficionado.com 
throughout February 2023

UPCOMING
Throwback Thursday: Don Julio Anejo
Tequila Review
MexiSeltzer Spicy Mango Craft Tequila
Seltzer Review
Siempre Supremo High Proof Blanco
Review 
Throwback Thursday: Maestro Dobel
Tequila Review
Siempre Exclusivo Blanco Tequila
Review
Siempre Single Barrel Reposado Tequila
Review 
Number JUAN 9.6 Year Extra Anejo
Tequila
Throwback Thursday: Dos Artes Anejo
Tequila Review
Cardenas Legacy Blanco Tequila Review
Cardenas Legacy Reposado Tequila
Review
Open Bar with Brent Laucher, Co-
founder of MexiSeltzer 
Throwback Thursday: Cabresto Blanco
Tequila Review 
Siempre Rebel Cask Mythology
Reposado Tequila Review 
Dos Caras Blanco Tequila Review 

http://bit.ly/WatchTA
https://www.youtube.com/user/Tequilaaficionadomag
http://bit.ly/WatchTA
http://tequilaaficionado.com/
http://tequilaaficionado.com/








Who's Who
in

Agave Spirits



Pablo Velazquez-Martin
Ruiseñor Tequila 

Biography: 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

I import and distribute a small tequila label I created myself, Ruiseñor. 

Pablo Velazquez-Martin was born and raised in Lagos de Moreno, a small town in Los Altos de
Jalisco, two hours north of Guadalajara. At eighteen, he moved to Los Angeles to study film, 
eventually graduating from UCLA’s School of Theater, Film, and Television. In his spare time, 
he pursued a passion closer to home: founding a company with the idea of bringing quality 
tequila at a reasonable price to Los Angeles. After working with talented chemists, teaching 
himself the ins-and-outs of Alcoholic Beverage Control licenses, coordinating imports, and 
balancing a full-time job, in 2020 he was able to bring the product he’d longed dreamed of to 
market: Ruiseñor Tequila. 



Family and a found appreciation for the art of making tequila. My father owns blue agave fields
and is deeply invested in the cultivation of the plant. His work, and the work of the many 
jimadores, chemists, and agricultural engineers who carry the history of tequila on their 
shoulders, inspired me to want to bring those stories of my culture to a wider world. 

I think it’s great for the spirit itself. We have California, South Africa, Australia, etc gearing up
to enter the market so it’s hard to say what that will do to the overall brand of tequila. For 

I’ve seen the industry 
evolve in the US. I started 
the importing process in 
2008 when I realized that 
good tequila just wasn’t 
something the American 
consumer had easy access 
to. At that time, tequila 
was broadly viewed as a 
means to get drunk; the 
word ‘tequila’ was almost 
always followed by the 
word ‘shot.’ Fifteen years 
later, tequila is on the 
upswing. More and more 
people these days 
understand the 
complexities of good 
tequila. In Mexico, the 
constantly increasing 
demand for tequila has 
given way to a 
renaissance of the 
industry. It has brought a 
lot of money and work to 
the agave regions, but has 
also greatly contributed to 
a lot of deforestation and carelessness towards the land. This is something I hope becomes a 
larger topic of conversation in the industry; I see a move toward sustainable growing practices as 
the next step in tequila’s evolution. 

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

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



Go for it! It’s not an easy industry, but if you’re passionate about it, you’ll find your place.

Connect with Pablo on LinkedIn: https://www.linkedin.com/in/pablovesyou/ 

Mexico, I hope the competition inspires the producing industry to further commit to its
quality and history. 

It depends on the brand. I think some of them are doing a great job but, personally, I hope we
are near the end of the celebrity tequila fad. 

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? 

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




Siete Bucks Spirits Names CEO for
Teremana Tequila 

to follow in the
spirits industry. 

 

Siete Bucks Spirits and Teremana Tequila named Richard Black, Chief Executive Officer of 
Siete Bucks Spirits, the company created by Dwayne “The Rock” Johnson, Jenna Fagnan, Ken 
Austin and Dany Garcia. 

Teremana Tequila is a super-premium, hand-crafted, small-batch tequila made in the Jalisco 
Highlands of Mexico. It has seen unprecedented growth since its launch in early 2020, smashing 
all records to become a stand-out in the fast-growing tequila category. Richard Black will be 
responsible for building on this early success and further establishing Teremana as the tequila of 
the people. 

“It’s been both humbling and exciting to witness the tremendous success of our Teremana 
Tequila as it continues to achieve record-breaking milestones in North America,” said founder 
Dwayne Johnson. 

“As we evolve our business and expand our distillery, we are proud to add proven industry 
leader, Richard Black, to our Teremana team as our new CEO. 
It’s with gratitude and mana that we take this exciting next leap forward with Richard as we 
expand Teremana 
into a global 
Tequila brand.” 
Prior to joining 

Teremana Tequila, 
Richard established 
himself as a person 

Most notable is his 
more than a decade 
of experience with 



Teremana Tequila is a super-premium, small-batch tequila founded by Dwayne ‘The Rock’ 
Johnson, Jenna Fagnan, Ken Austin and Dany Garcia. It is crafted at Destileria Teremana De 
Agave in the highest peaks of the Jalisco highland mountains. With three expressions – a blanco,
reposado, and an añejo – its name loosely translates as ‘spirit of the earth’, from the Latin word 
‘terra’, meaning earth, and the Polynesian word ‘mana’, meaning spirit. Made from fully mature, 
naturally sweet agave slow roasted in small traditional brick ovens and distilled in handmade 
copper pot stills, Teremana has been coined, ‘the tequila of the people’. 

### 

Gruppo Campari, where he quickly achieved success in his native country of South Africa and 
rose through the ranks to become the Vice President of Marketing for the U.S. market. Black 
also achieved significant success helping scale the early-stage growth of Westward Whiskey, 
which is backed by Distill Ventures, a Diageo company, and competes in the American single 
malt category. 

Launched in March of 2020 with global strategic partner and co-owner Mast-Jägermeister, 
Teremana Tequila partnered with third generation agave growers and distillers, the Lopez 
Family. Together they built Destilería Teremana de Agave located in Jesús Maria, a town in the 
Jalisco Highlands. To meet record-setting demand, the distillery continues to expand, making 
more of the small handmade 3,800-liter copper pot stills that are at the heart of its meticulous, 
small batch process. 
As Teremana Tequila continues its unprecedented success as the fastest growing tequila brand in 
the world and given tequila’s position as the fastest growing spirits category in the U.S., the time 
was right to further build out the leadership team to meet the business needs and consumer 
demand. 
“I am honored to join the Teremana family and work closely with Dwayne, Jenna, Ken, Dany, 
the Lopez family and Mast-Jägermeister,” said Black. “Teremana is an exceptional spirit and 
brand and I’m excited to build on its success in North America, as well as expand internationally. 
The incredible quality of Teremana at such a great price point is something I have admired. 
Teremana is quickly becoming the spirit of choice.” 

About Teremana Tequila 







Margarita Chicken Recipe 
Ingredients 

Instructions 

•

•

•

•

• 

•

• 

•

•

•

•

• 

3 pounds boneless skinless chicken breast or
thighs ½ cup tequila 
3 tablespoons olive oil 
2 limes zested and 
juiced 
1 large orange juiced 
2 tablespoons agave 
nectar or honey 
1 teaspoon minced 
garlic 
1 teaspoon chili powder 
1 teaspoon cumin 
1 teaspoon oregano 
1 teaspoon salt 
freshly ground black 
pepper to taste 

1. If very thick, slice boneless 
breasts in half through the middle to 
create 2 thinner cutlets and place 
them in a gallon-size resealable 
plastic food storage bag. 

2. Combine the remaining 
ingredients and pour it over the 
chicken. Seal the bag and refrigerate 
for at least 3 and up to 8 hours. 
3. Grill the chicken over MEDIUM heat until cooked well throughout, approximately 6 to 8 
minutes per side. 
4. Slice the chicken and sprinkle with cilantro. Serve on greens with lime wedges on the 
side. 



www.instagram.com/tequilacarrera

Tequila Carrera
Preserving the traditional ways of making tequila 

since 1938 

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




Who's Who
in

Agave Spirits



Rick Olivo 

Don Rico Tequila 



Brand founder and owner of Don Rico Tequila. 

The premium tequila market was just starting to take hold in 2008 and many brand owners and
customers were in the business of being cool. The amount of information and education in the
industry has grown significantly since then adding hundreds of new brands. Social media has
also brought the industry into the spotlight making it cool for celebrities to “profit” from the
industry. 

I was reintroduced to the world of tequila in 2008 when I became general counsel for a national
tequila brand. 

Founder Rick "Rico" Olivo was introduced to the world of 100% de agave tequila in 2008
when he became general counsel of a national tequila brand. Rick grew a new appreciation
and love for this sweet elixir from Mexico and set out to learn as much as possible in the years
that followed. His journey included many trips to Jalisco, hundreds of tequila tastings, and
new friendships in the industry that guided him toward a new vision: to share his life-changing
experience with the world. He spent the last four years creating the Don Rico brand. Together
with family and friends, they developed a small batch, traditional tequila that symbolizes
friendships and creates lasting memories. Don Rico is a brand that honors the tradition and
culture of tequila production while being accessible to a new audience. 

Rick was born in El Paso, Texas. At the time, his father was in the Air Force and stationed at Clark 
Air Base in Manila, Philippines. The family joined him there where they remained for two years. 
The Air Force moved the family to Colorado and Spain (Rick’s mother’s homeland), where they 
remained for eight years, and finally to North Carolina. Rick’s father then joined the State 
Department and they moved to Cairo, Egypt, where Rick attended and graduated high school.

Rick graduated with a Bachelor of Arts degree in Political Science from the University of Texas 
at El Paso. He also received his JD in law from Thurgood Marshall School of Law in Houston, 
Texas. He has been married to Sharon (neé Lucero) for 33 years and they have two children, 
Christian and Tiana, all of whom are involved in Don Rico Tequila. 
Prior to immersing himself in the world of tequila, Rick managed a successful law practice 
focusing on business and transactional law for the last 25 years. He has tried civil and criminal 
cases in state and federal courts in Texas and is licensed by the US Supreme Court. 

 
Biography: 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

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



As the founder of a new brand, my
responsibilities incorporate every
aspect of the business. I am fortunate
to have a hard-working and talented
family and friends to help me in this
endeavor. 

This is a time intensive proposition to get into the tequila business. Be true to yourself and
expect to spend a lot of money. My most valuable lesson is that I don’t know what I don’t know.
And it seems that every day I learn something new that I didn’t know. So be patient and be
willing to trust someone in Mexico that is willing 
to protect your interests and guide you 
along the way. 

Connect with Rick on LinkedIn: 
https://www.linkedin.com/in/rick-
olivo-a348a530/ 

I want to go back tradition and culture for the love of agave and tequila while making it
approachable (affordable) to new consumers. 

I can’t speak for other brands. I know that it’s important for Don Rico to stand behind our
product. We are currently working on the additive-free verification from Tequila Matchmaker and
we aim 
to educate wherever possible. People will drink what they like. My hope is that consumers will 
learn what they like about a particular brand and continue to appreciate the labor and love that 
goes into quality production. Our marketing will follow this pattern. 

Shortages in agave and production materials will be hurdles to overcome in the near future. The 
industry in Mexico will be more focused on sustainability for the long term. Large distilleries will 
continue to add brands that don’t stand out from one another and the public will start to become 
more informed about the differences in the quality of tequila. However, commercial brands will 
continue to expand where only price matters. 

What are 
responsibilities? 

your main 

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

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? 

https://www.linkedin.com/in/rick-olivo-a348a530/
https://www.linkedin.com/in/rick-olivo-a348a530/
https://www.linkedin.com/in/rick-olivo-a348a530/
https://www.linkedin.com/in/rick-olivo-a348a530/
https://www.linkedin.com/in/rick-olivo-a348a530/


How did you begin your career? 

What do you like most about your work? 

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

How long have you worked in this industry? 

How did you become interested in this field? 

How does your job affect your general lifestyle? 

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

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

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

What current issues and trends in the field should people know about/be aware of? 

Since 2008. 

I was an attorney dealing with the legal aspects of the industry. 

It’s important to learn all that you can about the tequila industry, but the truth is that
nothing compares to experience. 

Learn as much as you can and then apply it in a real-world setting. Keep repeating yourself as
much as possible until it becomes second nature. 

I still work in the legal field, albeit less every day. So, every free moment is spent on
contacting distributors, retail outlets, restaurants, bars, and in general, people in the industry
to expand our reach. 

I started out as general counsel for a national tequila brand so I was thrust into the pit having
to learn on the job. My company was in the “ultra-premium” category so I started to make
comparisons immediately. I learned to appreciate quality tequila and the process that made it
so. 

I said earlier that I don’t know what I don’t know. So, the learning process is important. I
wouldn’t want to skip any steps. 

I love tasting new tequilas every day and talking to my wife about it. We learn about each
product, its production, branding, etc. We talk about what we like and don’t like and how we can
make ours better. 

I am passionate about tequila so I it doesn’t take much to find a way to make this business fun.
I’m a bit of a nerd when it comes to tequila so I will talk to anyone willing to listen. 



Stay on top of production shortages and sustainability efforts. They change quickly. 

The expansion of brands and
knowledge has grown
exponentially. 

If so, what was it? June 3, 1984 was the day I graduated from high school and two of my
friends gave me a bottle of Jose Cuervo Gold they bought at the duty-free shop at the airport in 

Celebrity tequilas will be around for a long time. Large commercial brands have a piece of the
market that is virtually impossible to penetrate (unless you have celebrity status). Find your
own place in the market and don’t try to compete with everyone else. Be your own brand.
Find your own niche. 

We want to become a
national brand that is
respected and appreciated by
the aficionados and public
alike. 

We are a family running a
small business where
everyone’s ideas matter. 

The international market is on 
the horizon and is the new 

expansion that will change the 
spirits industry, Europe first and then the Far East, but don’t overestimate the middle
eastern market. 

Do you remember the first tequila you ever had? 

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

How has the industry
changed since you started? 

Where do you see the
industry going in the future? 

What are your long-term
goals for your brand? 

What is the culture like at
your company? 



Every time I raise a glass with friends, we’re creating new memories. 

I have traveled around the world, so all of those places are a reflection of who I am. 

Los Valores recycles all of the water it uses at the distillery and breaks down the used fiber into
compost to be used for future farming. 

We just launched and don’t have any resources to share at this time. However, each of our
team members volunteer in a number of individual ways to help others. For instance, I provide
free legal services for indigent defendants on a regular basis. 

Amsterdam. I told myself I would never do that again. Two years later I did it again at Fred’s Bar
in Juarez, Mexico with friends drinking $0.25 tequila shots. I didn’t drink tequila again until
2008. 

I am truly grateful to have family and friends who support my passion and have joined me in
this endeavor. 

What are you most grateful for? 

How are you consciously practicing sustainability? 

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

Does your brand give back or volunteer with any organizations? 

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

https://www.thegoodtrade.com/features/sustainable-living-definition


tattootequila.com

http://linktr.ee/pentatquila


Buena Gave Cans It in New England 

Buena Gave is a canned spirits brand that believes in being real. We refuse to use anything less
than premium tequila blanco. Real ingredients only in Buena Gave cans. Or as we like to say, 
ZERO FAKE SH*T. 

For More Information: https://buenagave.com 

Canned spirits brand Buena Gave has made it official: They now use only tequila blanco in their 
signature products, Ranch Water and Cantarito Spritz. The company has also set up canning 
operations in scenic New England. 

The latest news underscores the founders’ quest to create a drink for conscious consumers 
looking to live healthier lives. Unlike other canned cocktails, Buena Gave cocktails use only real 
premium ingredients, including tequila blanco sourced from 100% blue agave, the essence of 
tequila in its purest form. The cocktails contain no high fructose corn syrup or other added sugars 
and taste as intended: real, with none of that weird, canned cocktail taste. Or as the folks behind 
the label like to say, ZERO FAKE SH*T. 
“We’re trying to look very far forward to where this 
space is going as a whole – tequila on the one hand 
and the canned cocktail craze on the other,” said 
founder Steve Poirier. “So it really made sense to 
put it in the can.” 

Authenticity and all-natural ingredients helped 
differentiate the brand from day one. “The biggest 
and best thing when we first started coming out was 
seeing the consumer reaction,” said Poirier. “I think 
we were probably the only brand out there using 
real ingredients, and the contrast between us and 
everybody else is pretty remarkable.” 

About Buena Gave 

https://buenagave.com/
https://buenagave.com/
https://buenagave.com/


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



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

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

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

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

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

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

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


Casatera Expands on East Coast 

Founded in 2021, Casatera is engaged in 
the production of premium, zero sugar Tequila seltzers made for health-conscious consumers 
using Tequila from an award-winning distillery in Mexico. Launched in Florida on January 29, 
2022, Casatera is available in CT, FL, MA, ME, NH, NJ, NY, and RI in hundreds of liquor 
stores, restaurants, bars and hotels, including select Total Wine and More, Omni Hotels & 
Resorts, Marriott Hotels and Serafina Restaurants, and available nationally direct-to-consumer
online. Casatera’s commitment to doing better doesn’t end with its products. As a member of 1%
for the Planet, Casatera gives back one percent of its annual sales to support environmental 
causes. 

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

Casatera, maker of zero sugar tequila seltzers made for health-conscious consumers, has 
announced its expansion into multiple new markets, including Florida, Massachusetts, New 
Hampshire and Connecticut. Since launching in January, Casatera has expanded to almost 500 
liquor stores, restaurants, bars and hotels, including select Total Wine and More, Omni Hotels & 
Resorts, Marriott Hotels and Serafina Restaurants. 

Casatera is partnering with the following distributors in CT, FL, MA, ME, NH, NJ, NY, and RI: 

• Breakthru Beverage Group 
• Horizon Beverage Group 
• Opici Family Distributing 
• Vacationland Distributors 
Available in Lime, Grapefruit, and 
Strawberry, with a new Tropical 

Collection coming in early 2023, each 7% 
ABV, zero sugar, zero carb Casatera 
Tequila Seltzer is perfectly balanced, 
expertly blended, and made with all-
natural ingredients. 

About Casatera 

https://www.drinkcasatera.com/
https://www.drinkcasatera.com/
https://www.drinkcasatera.com/


Tequila Aficionado 
February 2023 

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/


Hecho Tequila Soda Announces Initial
Distribution Deal with GoPuff 

GUADALAJARA, Mexico— Leading tequila based canned cocktail, Hecho Tequila Soda, 
announced today their initial distribution partnership with GoPuff, the go-to instant commerce
platform, fulfilling consumers’ evolving, everyday needs. 

The company’s premium 100% Blue Agave Hecho Tequila Soda will be made available to 
consumers in the following initial key states: 
• Colorado 
• Massachusetts 
• Florida 

“This initial partnership with GoPuff serves as a 
really notable milestone moment for the 
business,” states Michael Handman, VP Sales 
of Hecho Tequila soda. “We are excited to kick 
off in these initial markets with the intent to 
expand our efforts with GoPuff in the year to 
come in additional key markets for the 
company.” 
Hecho Tequila Soda was founded in 2018 by Zack Lister, a serial entrepreneur and founder of 
Canada’s largest cold pressed juice company, with a desire to create a premium, tequila based 
canned cocktail that does not compromise on quality and authenticity. 

Never compromising on quality or authenticity, Hecho Tequila Soda is made in the heart of 
Guadalajara, Jalisco and contains only three ingredients: 100% Blue Agave Tequila, natural lime
flavor and carbonated water. Gluten free, zero carbs and only 96 calories make Hecho one of the
cleanest canned cocktails in the RTD category. Hecho Tequila Soda is available in select markets
across the U.S. and Canada. 

For More Information: http://www.siphecho.com 

About Hecho Tequila Soda 

http://www.siphecho.com/
http://www.siphecho.com/
http://www.siphecho.com/


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



Introducing DIABLITO ROJO
123 Organic Tequila Extra
Añejo Master Tequilero David Ravandi, founder of the artisanal 123 Organic Tequila portfolio, 

announces the release of an expression that originated in his private collection: 123 Organic 
Tequila Extra Anejo Diablito 
Rojo (40% ABV; $695 SRP; 
2,000 bottles) is an extremely 
limited one-time release, 
handcrafted from sustainably 
cultivated single estate-grown 
100% organic blue agave 
flourishing in 6,000 feet in 
mineral-rich red volcanic soils. 
After aging in French white oak 
Limousin barrels for no less 
than seven years, Diablito Rojo 
is masterfully finished with an 
additional six months in French 
Limousin oak barrels that 
previously held one of Napa 
Valley’s premiere California 
Cabernet Sauvignon wines. 

“I’m inspired by winemakers 
who have long recognized the 
importance of terroir, quality 
aging, natural fermentation, and 
naturally derived complexity,” says Ravandi. “I apply that mindset to agave expressions in the 
creation of 123 Organic Tequila, and Diablito Rojo is the ultimate expression of this 
philosophy.” 

The exquisite aging regime heightens the rich spicy flavors of Diablito Rojo with secondary and 
tertiary notes of ultra-premium Cabernet Sauvignon, producing a uniquely complex tequila with 
delicious aromas and a rich silky texture. 



Tasting Notes: 123 Organic Tequila Extra Anejo Diablito Rojo 

40% ABV; $695 SRP; 2,000 bottles 

Ruby and golden-hued in the glass, Diablito Rojo opens with distinct, expressive aromas of Napa 
Valley Cabernet Sauvignon and deepens with barrel-aged flavors of caramelized, roasted agave 
and complex brown spices from more than seven years of aging in French oak. 

The ultra-premium, 123 Organic Tequila portfolio represents Founder & CEO David Ravandi’s 
devotion to creating “tequila for wine drinkers” with agave spirits that express terroir, 
complexity and delicate floral aromas. From the moment the agave matures at the USDA and EU
certified organic estates to the very first pour, 123 Organic Tequila relies on local master artisans
and Ravandi’s acute attention to detail during every stage of production. This sustainable, 
environmentally friendly mindset extends to the packaging of 123 Organic Tequila Blanco 
(Uno), Reposado (Dos), Añejo (Tres), Extra Añejo (Diablito) and extremely rare Extra Anejo 
(Diablito Rojo), all of which are bottled in hand-blown recycled glass and labeled with soy ink- 
printed, recycled paper labels depicting the spirits’ Mexican heritage. 

The visionary behind 123 Organic Tequila, Founder & CEO David Ravandi oversees the 
creation of organic, ultra-premium, farm-to-glass tequila and mezcal at every step of the process.
Based in Healdsburg, California and Mexico’s Guadalajara and Oaxaca, Ravandi ensures 
sustainable, organic processes from growing, to harvesting, to distilling and bottling. A modern- 
day Renaissance man with a diverse career history, Ravandi’s foray into the spirits industry 
began with the launch of his first tequila brand in 1998, then in 2010 he founded 123 Organic 
Tequila, one of the first organic tequilas on the market to be certified USDA and EU organic, in 
2016 Ravandi produced Craneo Organic Mezcal a single estate artisanal mezcal handcrafted in 
Oaxaca. Never one to rest on his laurels, Ravandi launched a full line of El Luchador Tequila in 
Spring of 2021 focusing on blue agave expressions distilled from the Los Altos region of Jalisco 
Mexico. 

For More Information: https://www.123tequila.com 

About David Ravandi 

About 123 Organic Tequila 

https://www.123tequila.com/
https://www.123tequila.com/






Lobos 1707 Goes Small 
Lobos 1707 Tequila and Mezcal are now offering the brand’s award-winning Joven and 
Reposado in 375ml bottles. Derived from 100% Blue Weber agave plants, harvested, and 
bottled in Jalisco, Mexico, Lobos 1707 originally launched in 2020 with 750ml bottles. This new 
offering will invite consumers who have not yet tried Lobos to experience the liquid at a more 
accessible price point and in a more convenient size. This new launch will also help support the 
brand’s efforts in partnerships, creating a vessel for mixology and refined tasting experiences. 

Lobos 1707’s liquids are rooted in traditional distillation and aging processes, creating unique 
and elevated flavor profiles 
and uniquely finished in 
Pedro Ximénez (PX) 
Sherry wine barrels from 
Spain . This Sherry wine 
barrel finishing process 
elevates the taste profile 
with notes of wood 
transformed over time with 
presences of coca and deep 
roasted coffee, creating an 
extraordinarily smooth 
finish in each drop of the 
liquid. Aged for 3-months 
in American Oak, the 
Lobos 1707 Joven variant is a balanced taste featuring slight balsamic tones, and strong notes of 
freshly cut Blue Weber agave. The Lobos 1707 Reposado variant is aged for 7-months in 
American Oak and features bold notes of wine, wood, and medium roast cocoa and also finished 
in PC Sherry casks. 
The Lobos 1707 Joven (SRP $29.99) and Reposado Tequila (SRP $32.99) 375ml tequila bottles 
are available at a store near you or online. 
For More Information: https://www.lobos1707.com 

https://www.lobos1707.com/
https://www.lobos1707.com/
https://www.lobos1707.com/


www.PentaTequila.com

http://linktr.ee/pentatquila


Sold! Madre Agave Wine 
EARI Beverage Group (OTC: EARI), a diversified beverage and media group, announced the 
acquisition of Madre Agave Inc, a Florida registered corporation that owns Madre Agave, the 
world’s first ultra-premium agave wine made from 100% Weber Blue Agave, crafted by women 
in the heart of Mexico. 

The first to forge into their own category, Madre Agave boasts an incredibly smooth taste, well-
balanced at 22% alcohol by volume. The brand has three unique offerings: 
• Dulce: An 
original blend 
that tastes of 
pure agave 
with rich, 
naturally 
occurring 
flavors of 
ripened fruit 
• Seco: The 
fertile volcanic 
soil of the 
region shines 
through as a 
counterpoint 
to the lush 
natural flavor 
of agave 
• Maduro: Full 
bodied and 
complex, 
delicate notes 
of vanilla and oak add depth to the natural taste of agave 

Madre Agave Wines is crafted using proprietary methods, utilizing the ripest, mature Weber 
Blue agave, which is then caramelized in stone brick masonry ovens and ground into a pulp 
using indigenous volcanic rock. A slow, all-natural open-air fermentation process transforms the 
matured agave in a truly balanced elixir. 
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