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Are You Drinking 
Sustainably?

As readers of Mike Morales' book on
Vinazas know, many companies in the 
tequila industry have historically cut

corners and caused
the envir terrible damage toonment. 

Demand for more tequila has also
caused many brands to cut their agaves' 

growing time short and harvest 
immature agaves that are sometimes 

only two or three years old, rather than 
seven or eight.

Still others have practiced intensive 
monoculture making their agave fields 

susceptible to blight. 
Thanks to consumer demand, more 

brands are using agave paper, turning 
agave waste into bricks, and taking a 

more bat friendly approach to growing 
agave.

Transparency is growing in the
industry. Distilleries are opening their 
doors to tours, some are even building 
boutique hotels so that consumers can 

see even more.
Please keep asking the hard questions of 

the brands you choose to drink. The
best way to show brands that 

sustainability matters is by buying 
sustainable brands. 



Cardenas Legacy Tequila

http://www.angermgmttequila.com/




Who's Who
in

Agave Spirits



Jay Nance 

Bajarriba Tequila 

Biography: 

I now spend 90% of my recreational time with friends on my boat (coincidentally named – 
BAJARRIBA) on a nearby lake here in the Phoenix area, no fishing, just listening to great 
music and sipping fine tequila. I have always loved vacationing and working in Mexico 
where I called home for 5 years from 2004 – 2009. I have a deep appreciation and love for 
the Mexican people/culture and couldn’t be happier or more excited about my new business 
venture – BAJARRIBA Tequila! Bajarriba = Bottoms Up! 



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? 

Founding Partner – Tres Cabo Amigos, LLC – Bajarriba Tequila 

I’ve only been involved in the industry for the last 2 years, but I do recognize industry
changes and they seem to be significant in many respects. 

Longtime tequila lover and owned and operated a bar in Cabo San Lucas from 2004-2009 
(The Cabo Lounge). My partners in our Company began as friends first and foremost. We 
all met in Cabo many years ago, we all love fine additive-free tequila, and all three of us 
currently reside in Arizona. 

I believe the future of the agave spirits industry will continue its upward trajectory for many
years to come. Agave spirits popularity is exploding worldwide, and we plan on becoming a
respected participant in this continued growth. 



Do you approve of how brands are currently marketing themselves? 

I’m not a fan of “Celebrity” tequila marketing. I believe tequila should be first and foremost
judged on its quality followed by packaging, opposed to celebrity association. 
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Chicken Tequila Fettuccine Recipe 
Ingredients 

Instructions 

2 tablespoons garlic minced 

2 tablespoons jalapeños minced

3 tablespoons unsalted butter 

3/4 cup chicken stock 

2 tablespoons tequila 

2 tablespoons lime juice 

1 1/2 cups heavy cream 

3 tablespoons soy sauce 

2 tablespoon vegetable oil 

2 chicken breasts boneless and

skinless 1/4 teaspoon kosher salt 

1/4 teaspoon black pepper 

1/2 red onion sliced thinly 

1/2 red bell pepper sliced thinly 

1/2 yellow bell pepper sliced thinly 

1/2 green bell pepper sliced thinly 

1/2 cup cilantro chopped 

1 pound spinach fettucini cooked and 
drained, not rinsed 

1. Add the garlic and jalapeno in a small saucepan with the butter and cook over medium 
low heat. 

2. Add the chicken stock, tequila, lime juice and cook until it has a glaze consistency, then 
turn off the heat and whisk in the cream and soy sauce. 
3. Add vegetable oil to another pan, season the chicken with salt and pepper and cook on 
medium high heat, 3-4 minutes on each side or 
until cooked through. 

4. Remove the chicken and add bell 
peppers and onions and cook for 2-3 
minutes until just slightly crisp. 

5. Chop the chicken into cubes and add it 
back into the pan with the bell peppers and 
pasta. 

6. Add in the heavy cream mixture and 
cilantro. 
7. Toss together and cook 1-2 
minutes until thickened. 





Casa Maestri Acquires Santera Tequila 
 

Destiladora del Valle de Tequila, also known as Casa Maestri, one of the largest tequila 
producers in Mexico, announced that it has acquired Santera Tequila, a 100% pure blue weber 
agave Tequila line. The acquisition will expand Casa Maestri’s portfolio of high-quality, 
premium Tequila brands. 

Santera Tequila, available since 2015, is available in Blanco, Reposado, and Anejo. All are 
100% pure blue weber agave Tequila from Tequila Jalisco. Santera’s master distiller, Augustin 
Sanchez, practices 
distillation methods that 
date back centuries to 
achieve authenticity in 
every batch of Santera. 
Each agave pina 
undergoes a long, slow 
roasting period and 
extended fermentation, 
which gives Santera 
Tequila its distinct 
character. Following 
distillation, Augustin 
balances the aromas and 
taste profile throughout the duration of the rest period to ensure the highest quality product. 

Santera Tequila is currently available in bars, restaurants, and retail stores in New York and New 
Jersey and across the US via shopsantera.com. 
With this acquisition, Casa Maestri continues to expand its portfolio of premium Tequila brands, 
one of the fastest-growing spirits segments. Casa Maestri sells more than 25 distillery-owned 
brands through major importers, wholesalers, and chain stores across the U.S. as well as in more 
than 35 countries. 
For More Information: 
https://www.casamaestri.com 

https://www.casamaestri.com/
https://www.casamaestri.com/
https://www.casamaestri.com/
https://www.casamaestri.com/






Costa Tequila Expands Distribution to 
Arizona and Nebraska 

 

Costa Tequila have partnered with Action Wine & Spirits in Arizona and Quality Brands in 
Nebraska. Costa is distributed in 11 states and has seen massive sales increases year-over-year 
with continuous investments in distribution and brand development. 

As the makers of the first ‘Hi/Lo’ blend of tequila in the world, Costa Tequila offers the only 
lineup of tequilas 
that intentionally 
bring together 

flavor profiles from 
100% Blue Weber 

Agave sourced in 
two traditionally 
separate tequila 
regions in Jalisco, 
Mexico: “Los 
Altos” (the 
Highlands) and 

“Valle de Tequila” 
(the Lowlands). 

“We’re looking forward to developing new wholesaler partnerships in an effort to bring 
something a little different to the West,” says Costa Tequila Founder Stephen Gavula III. “We 
believe in experimentation and progression of tradition with purpose. Our non-traditional 
approach to tequila translates to who we are and what we value: being true, embracing 
adventure, growing as a family, and elevating the importance of a balanced blend.” 

Costa recently released its latest Hi/Lo blend of tequila, an Añejo aged for 16 months in 
American Oak barrels, featuring notes of roasted hazelnut, caramel, vanilla and brown sugar. 

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

https://www.costatequila.com/
https://www.costatequila.com/
https://www.costatequila.com/
https://www.costatequila.com/


Who's Who
in

Agave Spirits



Dr. Robert Summers 

Co-founder of El Sativo Tequila 
 

Biography: 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

I am a co-founder of El Sativo Tequila. 

I started my career as a Firefighter-EMT then moved into healthcare administration, so it was an 
unlikely path for me to be here in the spirits world. When I met my wife Stacey and her family, 
they were all in the spirits industry. I fell in love with it and I remember telling her my story of 
vacationing in Mexico in my twenties, and thinking to myself, “I would love to have my own 

Based in Reno, Nevada, Dr. Robert Summers is the co-founder of El Sativo, the first tequila to 
isolate terpenes in raw agave and maintain its properties. Summers’ lifelong passion for 
healthcare led him to get his start as an EMT and firefighter, while completing his undergraduate 
degree in health care administration. He went on to receive a master’s degree in organizational 
management, propelling his healthcare career to Washoe Medical Center, where he developed 
the largest Emergency Medical Services Events program in Nevada. After Summers completed 
his PhD in Business Administration, he became a consultant for Compass Group North America, 
one of the largest healthcare contract companies in the nation. 

In 2014, he co-founded the Nevada Botanical Science (NBS) with a team of physicians and 
health care professionals. NBS has developed a world class cannabis cultivation, production, and 
research/development facility in Reno. Summers and his team have been on the front line 
pushing to allow terpenes to be used for medicinal purposes. 
While working with NBS, Summers took his knowledge and passion for terpenes and 
collaborated on a series of acclaimed alcoholic and non-alcoholic cocktails at his brother-in-
law’s Los Angeles bar, Prank. This led to an exploration of how terpenes could be utilized with 
tequila. Summers then partnered with his sister-in-law, singer-songwriter Jaime Whitton, who is 
passionate about organic food & beverages, to create El Sativo Tequila. El Sativo is distilled in 
Jalisco, Mexico, producing the tequila Summers and Whitton envisioned – one that is 100% 
USDA Organic, 100% non-GMO, and single estate. Additionally, El Sativo is Certified OK 
Kosher and 100% blue agave. 



Tequila is one of the fastest growing segments in the 
spirits industry, and I think that’s because people are 
realizing they can experience the pure joy of agave - 
straight up, or in fun cocktails. Premium tequilas are 
almost like a new segment within the segment because 
they can be sipped like a fine whiskey. 

I think the agave spirits industry will continue to grow 
fast, especially as famous celebrities jump in and lend 
their names to the brands. Additionally, the premium 
segment will push that even more. One of the fastest 
growing demographics is women, so I think you will see 
more marketing efforts in that direction. It was always 
our goal to create this amazing premium tequila that 
everyone can enjoy. Whether you are taking straight up, 

First, the education is more extensive. Previously it was
all about the process (planting, spacing, harvest,
fermentation, distillation, and aging). Now we have also
moved into the science and compound make-up of the
agave plant, growing organically, using high PH water and
solar energy, etc. We hold onto the centuries old 
way of producing tequila, yet we take advantage of new
knowledge and innovations to help us make a more pure
and better tasting tequila. 

Second, the desire for high quality premium tequila has 
grown over the years. People used to shoot tequila with a 
lime and salt as fast as they could. They still do, and that 
is ok, but more and more people want fine “sipping” 
tequila like ours, so they can enjoy the pure flavor of the 
agave plant. 

tequila one day.” Thirty years later, and thank you to Jaime and the team, it happened. What a
wonderful time we have had creating El Sativo and we 
are excited to finally be sharing it with the world. 

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

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



Branding is very personal for us and I assume for others as well. When you put as much heart 
and soul into something as we have, you really become personally attached. Our tagline is 
“Better Tequila, Better World” and we truly live that. We care about the planet and focus on 
sustainability and earth friendly practices. We give back as much as we can and align ourselves 
with others who have the same passion. We contribute to ocean conservancy with every bottle 
sold and we hope all brands can work together to give back to charities for a better world today 
and for the future! 

I definitely do it! It has been a 
wild ride for us full of bumps and 
bruises, tears and laughter and it 
certainly helped to have a loving 
team of friends and family who 
really know the spirits industry. 
You will encounter fun loving 
people everywhere, especially in 
the agave spirits industry as you 
travel back and forth to Mexico. 
The kindness, passion, and love in 
this industry is unmatched and you will experience it throughout your entire journey. 

Again, not all easy, and the rules and regulations will make your head spin, but keep the course 
and remember why you do it. For us it is the art of making such a wonderful product that brings 
so much joy to others. My simple advice: love your team, love the agave plant, work hard, and 
give back! 

Connect with Dr. Robert Summers: 

https://www.linkedin.com/in/robert-summers-ph-d-2a21001a/ 

fun loving shots on the beach with no “bitter tequila face” or slowly sipping while you reminisce
with old friends, El Sativo is a better drinking experience. 

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

Do you approve of how brands are currently marketing themselves? 

https://www.linkedin.com/in/robert-summers-ph-d-2a21001a/
https://www.linkedin.com/in/robert-summers-ph-d-2a21001a/




Spicy Slow Cooker Tacos Recipe 

1 pound lean ground beef 
½ cup chopped onion (1 medium) 
6 garlic cloves, minced 
1 15-16 ounce can dark red kidney 
beans, rinsed and drained 
1 15-16 ounce can reduced-sodium 
black beans, rinsed and drained 
1 15 ounce can tomato sauce 
1 10 ounce can diced tomatoes with 
green chiles, undrained 
2 fresh chili peppers, seeded and 
chopped 
2 tablespoon chili powder 
1 tablespoon ground cumin 
2 teaspoon dried oregano, crushed 
¼ teaspoon cayenne pepper 
3 ½ cup shredded romaine lettuce 
14 8 inch tortillas, warmed 
14 tablespoon chopped tomatoes 
7 tablespoon sliced green onions 
7 tablespoon shredded cheddar cheese 

Make tacos easier (and at scale) with this hands-off slow cooker taco recipe. 

1. In a large nonstick skillet cook beef, onion, and garlic over medium-high heat until 
brown, using a wooden spoon to break up meat as it cooks. Drain off fat. Spoon meat 

mixture into a 3-1/2- or 4-quart slow cooker. Add beans, tomato sauce, diced tomatoes, 
chili peppers, chili powder, cumin, oregano, and cayenne pepper. Cover and cook on low-

heat setting for 6 to 8 hours or on high-heat setting for 3 to 4 hours. 
2. Divide romaine among warmed flour tortillas. Top each with about 1/2 cup of the meat-
bean mixture. Top with chopped tomatoes, green onions, and cheese. 

Directions 

Ingredients 

•
•
•
• 

•

•
• 

•

•
•
•
•
•
•
•
•
• 
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Rancho Las Cascadas 

An All-Inclusive Mexican Hacienda 
Experience 

By Elaine Wilson

Mexico – idyllic ranch riding in the 
shadow of the Sierra Madre Mountains 

Rancho las Cascadas is a very special 
place to ride beautiful horses in stunning, 
sunshine filled countryside. This is not just 
a ranch but a luxury, all inclusive hacienda 
experience. Delicious Mexican cuisine is 
served at every meal made from the 
freshest of local ingredients. No one goes 
hungry at the rancho! All wine and drinks 
are also included. There is tequila for 
every occasion. Everyone loves a frozen 
margarita on a hot day. 

Charming rooms and casitas delight guests in and around the main ranch house. Exquisite 
Mexican artefacts, tiles, paintings and designs furnish the inside of the ranch. Gardens are full 

of witty colourful ceramics and 
there are pools and water 

features everywhere. 

A lovely pool, outdoor Jacuzzi 
and sauna are available, and you 

can even book a yoga class or a 
massage if you want a change 

from riding one day. Rancho las 
Cascadas is 7,000 feet above sea 

level. This makes the climate 



here temperate year round with cool nights and warm days in winter. refreshing breezes mean 
it doesn’t get too hot in the summer either – perfect! Guests come for a weekend, a few days 
or a few weeks. It’s also a great holiday for solos as you are never on your own and there’s 
always something you have in common with the other guests – the horses! There are a high 
percentage of repeat visitors here. Without doubt, this is a winning formula. 

The landscape here is very special. There are few fences and miles and miles of open land to 
ride across at your leisure. It is largely open agricultural land but much of it is pretty 
untouched. Indeed you may 
even come across some of the 

wild horses that live out here on 
the plains. 

Riding trails can be for a couple 
of hours or a whole day. One 

fabulous trail ride is down to the 
Cascadas (waterfalls) 

themselves, where you pass 
ancient trees dripping with 

Spanish moss and stop for a 
surprise picnic next to the river. 

Ranch staff greet you there with 
a three course lunch and of 

course the obligatory shot of 
tequila as you dismount! 

In the spring the plains of the Sierra Madre are carpeted with pink cosmos and wild 
sunflowers. Later in the year the fields are full of the golden corn which makes up Mexico’s 

staple diet. 

No day’s riding passes without a few calls of “Buenos Dias” to someone in the fields or the 
villages. You will meet sheep, cows, goats and horses and quite a lot of dogs too. Stop at a 

tiny village shop for a Cerveza or some water. This is a mesmerising sundrenched landscape 
far away from the buzz of the city. 

The landscape 



The horses 

Excursions from the ranch 

There are a number of excursions
from the ranch available. Do not
miss the trip to the local Friday 

Rancho Las Cascadas horses suit all 
types of riders including beginners. 
They are tough sure footed Criollo, 
Azteca and quarter horses with great 
temperaments. Although many of 
the horses are stallions, they are 
generally steady and easy to ride. 
However they can certainly put on a 
turn of speed if required. Some of 
the new boys present more of a 
challenge for the experienced rider. 
There is no nose to tail riding here. 

The Criollo is the native horse of the 
Pampas known for its endurance and stamina and these are delightful animals. You ride 

Western style here and Max, who is in charge of the stables, will match your ability to your 
horse on arrival. Safety is of paramount importance. 

The Rancho herd is multi coloured. 
There are Bays, Jet blacks, 

Palominos, Roans and Grey horses. 
There is even a stunning leopard 

Appaloosa here, Capriccio. He is a 

very popular horse, as he has a 
sweet nature and is so pretty. They 

all have great names. Navaho, 
Dakota, Cherokee, Machete, 
Casparine, Azteca, Calypso. 



market where you will 
find everything from 

cactus paddles to cowboy 
hats, leather goods and 
antiques. Graze on fresh 

mango and papaya laced 
with lime and chilli as 
you walk around the 
many stalls. This is the 
essence of the taste of 
Mexico for me. Along 
with Tequila of course! 

Other trips include visits to ancient historic sites nearby. The town of Tula is only about half 
an hour from the ranch and it is a significant Mesoamerican archaeological site. Tula was 
once the capital of the Toltec Empire. There is a small museum there, but the highlight is the 
pyramid of Quetzalcoatl topped by four metre high basalt columns carved in the shape of 
Toltec warriors. They gaze out 

majestically over the horizon as if they 
just arrived yesterday. 

Max Ramirez Silva is one of the Guest 
Relations Managers at the ranch. He 

was born in Mexico City and has 
worked at Rancho Las Cascadas for 14 

years. Tequila is in his blood, and he is 
always ready to give guests 

recommendations as to what to buy 
when they visit the ranch from the 

states or Europe. His favourite bottle is 
a four year old Herradura Seleccion 

Suprema tequila. This tequila is very 
smooth, smells sweet and has a strong 

but not aggressive flavour, with a long 



finish. Max is saving it for the next big family celebration. Apparently the Mexicans believe
tequila gives you super powers. I’m not so sure it doesn’t. 

Check out rancholascacadas.com for more information or to book a visit. 

Elaine Wilson has been writing about travel for over ten years, both on her own 
website Eccentric England and as a freelancer for other publications. She has been a VIP 

speaker at the TBEX content creator's conference and her travel blog was voted best travel 
blog by Cosmopolitan. To be able to combine her love of horses, travel and tequila is a 

dream opportunity! 

Contact her on ewilson1066@gmail.com for more information about the Rancho Las 
Cascadas, or to discuss how to work with her. 

Follow her on facebook @EccentricEngland 

Instagram @Eccentricengland 

Twitter @Eccentriceng 

https://www.rancholascascadas.com/
https://www.rancholascascadas.com/
https://www.rancholascascadas.com/
https://eccentricengland.co.uk/
https://eccentricengland.co.uk/
https://eccentricengland.co.uk/
mailto:ewilson1066@gmail.com
mailto:ewilson1066@gmail.com
mailto:ewilson1066@gmail.com
https://www.facebook.com/EccentricEngland/
https://www.facebook.com/EccentricEngland/
https://www.facebook.com/EccentricEngland/
https://twitter.com/EccentricEng
https://twitter.com/EccentricEng
https://twitter.com/EccentricEng
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NOM List

Our Monthly NOM Lists are now available at 
TequilaAficionado.com

 
https://bit.ly/tequilanoms

 

An updated NOM list from the Consejo Regulador del 
Tequila combined with past brands that may have been 

removed from current listings and links to any mentions or 
reviews for each brand that may be found on the Tequila 

Aficionado website.
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Creador Debuts Small-Batch Clay Pot Agave 
Spirits From Oaxaca 

New Austin-based spirits brand, Creador Agave Spirits, is excited to announce the launch of its 
clay pot distilled 100% agave spirits. Currently available throughout Texas, Creador’s limited 
first release features six premium mezcal expressions by palenquero José Alberto Pablo in San 
Bernardo Mixtepec, Oaxaca, Mexico. 

Each small-batch (180-250 liter batches) expression was cooked in an underground river-rock-
lined stone oven for five days, milled by hand with wooden mallets in a hollowed tree trunk, 
fermented up to seven days in 
half-buried 90-liter clay pots, 
and twice distilled in 60-liter 
clay pots. The resulting agave 
spirits are brought to proof 
(approximately 48% alcohol by 
volume, or 96 proof) by mixing 
the heads, tails, and body of the 
distillate. The entire process is 
natural and no additives are 
used. 

“My destilado is made with all 
the love and dedication it needs 
for it to be of unmatched 
quality.” – Maestro Palenquero José Alberto Pablo 

As a result of the all-clay fermentation and distillation process, the variety and terroir of the 
agave, and the attention and care given by José Alberto, the results are deliciously round, robust, 
unique, and approachable. Creador retails between $95-$179 per bottle, and each expression is 
limited to quantities of 200 bottles or less. The six expressions are espadín, lumbre, mexicano, 
mexicano/espadín ensemble, barril, and jabalí. Creador bottle labels are handmade from agave 
paper by Eric Ramirez in Villa de Etla, Oaxaca. 
For More Information: 
https://www.creadorspirits.com/ 

https://www.creadorspirits.com/
https://www.creadorspirits.com/
https://www.creadorspirits.com/
https://www.creadorspirits.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


Classic Paloma Recipe 
Ingredients 

Instructions 

• 

• 

•

• 

• 

•

2 ounces tequila 

2 ounces fresh 
grapefruit juice, plus 
wedges for garnish 

2 ounces sparkling 
water 

½ ounce lime juice 

¼ ounce agave nectar 
or simple syrup, or to 
taste 

Ice 

Mix the tequila, grapefruit juice, 
sparkling water, lime juice, and 
agave nectar into the glass. Fill the 
remainder of the glass with ice. 
Adjust sweetness to taste. Garnish 
with grapefruit wedge. 



Who's Who
in

Agave Spirits



Debbie Brauer 

Senorita Limonita 
 

Biography 

People’s faces lit up when they drank it - their responses were the same! 

I’ve always believed that hard work, determination, and a positive spirit 
are the necessary ingredients to success. 

Years ago, my friends and I were drinking margaritas and everyone 
(including me!) was complaining of the same thing - and that was 
heartburn. I decided they tasted so good on a hot Arizona summer day, 
that I would create a margarita that wasn’t acidic. 
I diligently spent almost four months working on this project, and blew 
up three $100 blenders in the process. It was a really fun summer, by the way! :) One day, I ran out 
of some of the fruits I was experimenting with and used some ingredients on hand. An amazing 
transformation took place. 

It has been a wonderful experience to make so many people happy. My motto became “Have 
blender, will travel.” Extremely popular at parties, this unique mix became my personal claim to 
fame. I mixed and served margaritas, while listening to demands that this flavor be bottled and on
store shelves for everyone to enjoy. 

One day, I felt an urge to start working on the creation of a unique name for my amazing margarita 
mix. 
My next door neighbor was mixing margaritas and adding that special juicy slice of lime to the 
margarita glass rims, when his wife said to me, “You know, in Mexico, we don’t have lemons and 
limes, we have limons.” A flash went off in my head! 

After finishing my margarita, the name of the drink came to life - Limonita. The name seemed 
intriguing enough and similar to the word margarita that It might invoke an air of mystery - does the 
cocktail mix contain lemons, limes, or limons? I knew in my heart that it wasn’t really a margarita. 
It was better than a margarita! 
When I was a young girl, I loved to draw. Knowing I didn’t have enough money in my budget to 

“It’s delicious, smooth and refreshing!”
“I feel like I’m on vacation!” 

“I feel like I’m in the tropics!” 



Since the development of Senorita Limonita, I’ve learned a great deal about marketing,
inventory management, sales, distribution and customer service. I’m especially fascinated
by the online 

I am the manufacturer of Senorita Limonita, a versatile cocktail mix that is over the top 
amazing with tequila. 

What made you choose the Agave Spirits industry? 

I didn’t really choose the spirits industry, it chose me. Everyone around me insisted. It was quite a 
coincidence that I developed a cocktail mix that makes people’s faces light up when they drank it 
with tequila. Successful products often emerge that improve people’s lives, and I felt strongly that 
Senorita Limonita had the ability to make people happy all over the world. 

hire a product 
spokesperson, I 
created my own. I 
envisioned a unique 
character that would 
represent the 
amazing tropical 
cocktail mix that I 
developed . . . 
someone interesting 
and intriguing. 
Senorita Limonita 
came to life telling a 
story of the 
development of her 
product, and how its 
distribution would 
spread throughout 
the US and the world. Successful advertising today is the telling of a story. Her image was 
submitted to the US Trademark office and off I went! 

I’ve been entering new, unfamiliar markets and I know it’s extremely important to offer premium 
quality and value. Senorita Limonita stands out, offers a noticeable difference to any other cocktail 
mix out there and will fast become an established player - it’s going to be BIG. There have been 
many challenges, but my manufacturer and I are constantly improving the product. 
Exciting announcements are coming soon as to where Senorita Limonita can be purchased. Stay 
tuned at SenoritaLimonita.com. 

What is your current position in the agave spirits industry? 

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



Success doesn’t come overnight. I started Senorita Limonita over ten years ago, and it has
been a long journey. Persistence is the key! If you believe in something strongly, don’t ever
give up, no matter what. 

Please stay safe, drink in moderation and feel free to connect with Senorita: 
https://www.linkedin.com/in/senorita-limonita-863ab424/ 

world - it’s ever-changing and set up for success! People have often expressed a desire to find 
Senorita on store shelves, but due to the current changing landscape, more people are ordering
their goods, including cocktail mixes, online. Senorita will soon be appearing on the shelves of a
major US grocery company, but there will be a strong internet presence as well. 

More people are staying at home and no longer going to bars, resulting in an increase in alcohol 
sales. I believe that agave spirits will ride the top of this wave as compared to other alcohols, as it
has some noteworthy nutritional values - that pure agave tequila is low in sugar, only 69 calories
per ounce and no carbohydrates thanks to the distillation process. Not to mention it tastes 
amazing! 

I don’t always agree that some brands don’t completely specify their ingredients. To me, tequila 
should always be 100% agave. I see a deep culture that’s been created of not only tequila 
consumption, but also the support of American-produced brands. The alcohol industry and social
media have a natural deep connection to one another due to a large target market - the millennials.
Brands like Influencer Senorita Limonita have gotten a significant start on platforms such as 
LinkedIn. 

I

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

Do you approve of how brands are currently marketing themselves? 

s 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/senorita-limonita-863ab424/
https://www.linkedin.com/in/senorita-limonita-863ab424/


Proeza Tequila 
#BetterTequilaBetterTimes 

Award Winning 100% Agave Azul 
proezatequila.com

https://bit.ly/carreratequila


March 2023 NOM List
Cabo Wabo Blanco Tequila Review 
Dos Caras Reposado Tequila Review 
Dos Caras Anejo Tequila Review 
Astral Blanco Tequila Review
Tomas Raicilla Review
Primo Tequila Blanco Review
Open Bar Interview with Isaac 
Montes of Casa Medanos Sotol 
Bonita Platinum Tequila Review 
Ruisenor Blanco Tequila Review 
Celaya Blanco Tequila Review
Celaya Reposado Tequila Review 
Avion Blanco Tequila Review
Celaya Anejo Tequila Review
Monita Blanco Tequila Review 
Maguey Melate Mexicano Agave 
Spirit Review
Rancho La Joya Blanco Tequila 
Review

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

and TequilaAficionado.com 
throughout March 2023

UPCOMING

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


Tequila Carrera
Preserving the traditional ways of making tequila

since 1938 

 

 

 

 

 

 

 

 

 

 

 

 

www.instagram.com/tequilacarrera

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


Carrera Tequila Anejo Review 
by Lisa Pietsch 

 

Carrera Anejo is the third expression in the Carrera Tequila 
line by Eduardo Camarena at NOM 1465. 
This anejo has a lovely presentation with excellent legs and 
tears and a bright gold color owing to the virgin oak barrels 
in which it is aged. 

You’ll find the same zesty agave and citrus on the nose as 
the blanco and reposado have, but you’ll also find more 
wood, spice and a richer orange scent to give it the depth 
one expects from an anejo. 
On the palate, you’ll find it begins with sweetness. 
Cinnamon, floral notes, vanilla, and honey enter with their 
light sweetness. Mid palate, you’ll taste a balance to that 
sweetness with more spice, wood, pepper and agave. This 
delightful combination culminates in a long savory finish. 

Overall, the Carrera Tequila line is a delight for both 
sipping and mixing. Take an evening to try a flight of all 
three of these most excellent expressions. 









Loco Tequila Launches Terroir Line 
 

Loco Tequila seeks to inspire and ignite the human spirit with the launch of the first-ever ultra-
premium Terruño Tequila from the El Arenal region of Jalisco, Mexico. These terroir tequilas 
are made in small batches, utilizing traditional processes, and are harvested within a 2.5 miles 
radius of the historic hacienda in one of the most recognized and iconic tequila regions in the 
country. 

Loco Tequila is now available for the first-time ever in the United States, beginning in the San 
Francisco Bay Area. 
All three of Loco’s 
distinguished 
expressions, the 
Loco Blanco, Loco 
Ambar and the 
flagship Loco Puro 
Corazon, are now 
available for 
purchase through 
the website, Loco-
Tequila.com, and 
via Reservebar.com 
in 34 states. 

When the co-founders Gabriel Roqueñí and Pedro Padilla began to do things differently with 
Loco Tequila, many in the industry thought they were crazy. “Not only were we starting an 
ambitious project in a very complex market, but we were seeking to do it without compromising 
quality on any level” says Juan-Pablo Torres-Padilla, Managing Partner of Loco Tequila in the 
USA. “But we continued with the certainty that this madness would lead us to achieve 
something out of the ordinary.” 

Loco Tequila owns and/or controls its own plantations, which means that the team can guarantee 
the highest quality agave that is sourced within a two-mile radius of El Arenal. Drawing on the 
rich pre-Columbian heritage of the terroir, the Loco Tequila team is inspired by Los 



Guachimontones, the unusual 2,000-year-old conical pyramid structures found in the area of the
Valleys of Tequila. The ancestral practice of circular planting and double-separation planting 
aids in avoiding soil erosion and ensures a nutrient rich soil. They also use only the purest water
from the well located inside the Hacienda La Providencia and derived from the Bosque de la
Primavera. The water undergoes a natural and lengthy process underground in which it is 
purified and imbued with undertones of limestone, minerality and volcanic rock. 

Once the seven- to eight-year-old agaves are hand-selected, they go through a double Jima or 
shaving process — unlike most other tequilas on the market that only do it once — and then they 
are taken to a masonry oven to continue the traditional craftsmanship of this emblematic liquid. 
After almost three days in the ovens, the cooked piñas are taken to the Tahona, an ancient 
grinding stone, weighing approximately two tons, which slowly macerates the piñas to obtain the 
agave juice. It is then fermented in 100-year-old wooden pipones rescued from the old 
production facilities from Hacienda La Providencia, and along with native yeasts to provide 
character in the fermentation while transforming the sugars into alcohol. Finally, the double 
distillation is carried out in small copper stills that ensure the highest levels of purity, while the 
size allows greater control in obtaining the purest essence of the agave. Once each batch is 
finished, the entire process begins anew. 

Alberto Navarro, Loco Tequila’s Maestro Tequilero, believes that in order to distinguish Loco’s 
tequilas from other high-quality spirits, the key is transparency and traceability. “The essence of 
Loco represents the essence of agaves, not oak or any other added flavors,” he says. “But, for 
this drink to become the artistic expression we know, the intervention of man is needed and it is 
in this careful process that lies – to a large extent -– the difference between a good tequila and

an 
exceptional one.” 

Loco Tequila is dedicated to keeping the 18th century traditions and ancestral knowledge of 
tequila-making alive when they otherwise might be lost in time. Loco Tequila’s home is the 
legendary Hacienda La Providencia, in the Valle del Arenal, Jalisco, which is the gateway to the 
“Agave Landscape and Ancient Industrial Facilities of Tequila,” declared a UNESCO World 
Heritage Site in 2006. Jalisco’s tequila region was the cornerstone of the classification of the 
Denomination of Origin in 1974. La Providencia has been recognized as a part of the Ancient 
Industrial Installation of Tequila by UNESCO, honoring its centuries of tradition and ancestral 
knowledge in its production of tequila. With a lineage of more than 200 years, La Providencia’s 
agave plantations produce plants that result in an incomparable and rare tequila of significant 
heritage from the original birthplace of tequila production. 



Loco Tequila focuses wildly on the details, from the harvesting of the agaves to the production 
of the tequila, to the creation of a unique bottle for each tequila by the artist Jan Hendrix. A 
Mexican Dutch-born nature lover, Jan takes inspiration from the origin of agaves as his main 
element in creating the bottles and packaging in an artistic way. He also uses Cochineal Red and 
Silver in the logo and packaging because they are meaningful and emblematic colors in Mexican 
history and intimately linked to the culture. Cochineal Red, for example, comes from a small 
insect that produces a brilliant red pigment. Found in textiles, paintings, cosmetics, and many 
other objects that span the globe, cochineal pigment was used in Mexico long before the Spanish 
arrived in the sixteenth century, and after being introduced to Europe, it quickly became a 
precious commodity and control over its global trade was a source of conflict and competition 
for over three centuries. 

All three of Loco’s distinguished bottles, Loco Puro Corazon, Loco Ambar, and Loco Blanco, 
are now available for purchase through the website, www.Loco-Tequila.com, and 
at www.ReserveBar.com. The crown jewel of the Loco family is the Loco Puro Corazon, which 
is made of the purest essence of the agave, separated drop by drop. This tequila is rare, and each 
750 mL bottle is numbered and delivered in a unique case designed by the artist Jan Hendrix. It 
is distinguished by its transparency, purity and clarity. The smell is extremely fresh with notes of 
mint and eucalyptus followed by distinctive notes of cooked agave and piloncillo and pumpkin. 
The flavor is light and harmonious, well-balanced with sweet notes of agave and almost saline 
minerality. 

About Loco Tequila 

Loco Tequila has the distinction of being the first and only ultra-premium brand established as a 
Terruño Tequila from the famous El Arenal region of Jalisco, Mexico.. Loco Tequila was 
launched in Mexico in 2019, and has since been the fastest growing ultra-premium tequila brand 
in Mexico. Available expressions are Loco Blanco, Loco Ambar (Reposado), and Loco Puro 
Corazon. Our mission is to promote the art of celebrating life by creating a better present and 
future, proudly carrying the culture of Mexico through its history, legacy, craftsmanship, art and 
innovative spirit with an exceptional tequila. 

For More Information: 
https://loco-tequila.com/ 

http://www.loco-tequila.com/
http://www.reservebar.com/
http://www.loco-tequila.com/
http://www.loco-tequila.com/
http://www.loco-tequila.com/
http://www.reservebar.com/
http://www.reservebar.com/
http://www.reservebar.com/
https://loco-tequila.com/
https://loco-tequila.com/
https://loco-tequila.com/
https://loco-tequila.com/


Who's Who
in

Agave Spirits



Jaime Whitton 

Co-founder of El Sativo Tequila 



Biography: 

Singer-songwriter Jaime Whitton is the co-founder of El Sativo, the first tequila to isolate
terpenes in raw agave and maintain its properties. Born in Reno, NV, Whitton’s first passion was
music. Shortly after graduating school, she moved to Los Angeles, CA, where she began pursuing
her music dream through touring, film, and television. Like many aspiring artists, she sustained
her music career through working jobs in the hospitality industry. During this time, Jaime
discovered that she had a hidden talent and passion for the culinary arts. Her passion for organic
culinary creation was born from 
her desire to help 
others. She developed 
organic healing menus 
for her grandpa, Cliff, 

that tasted so good he 
would say “she tricked 
him into eating 
healthy.” This inspired 
her to follow her 
newfound passion of 

creating dishes 
centered on healthy 
“whole food” eating. 
Music, mixology, and 
culinary arts 
eventually combined, 
and she has been hands-on in the bar and restaurant industry in California for over 15 years. She 
has helped her brothers launch top cocktail destinations, including Villains Tavern (#1 bar DTLA), 
Frauds and Swindlers (Rated in Best New Bars in America), and Prank Bar (LA’s first walk up 
bar). While working at Prank, Whitton and her team began exploring the medicinal effects of 
terpenes, and eventually found a way to use their properties in tequila with her brother-inlaw and 
co-founder, Dr. Robert Summers. Thus, El Sativo was born. 



since you’ve become involved in it? 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 

How has the industry changed 

I am a co-founder of El Sativo Tequila. 

I have three obsessions - Tequila. Music. Environment. I’ve been growing my own organic, 
sustainable vegetables since I was a teenager, and that passion started my dedication to the 
environment. My music led me to 

Los Angeles, where my family has 
been in the spirits industry for over 

20 years, working as everything 
from bartenders to bar owners to 
spirit educators and distillers. 

After many trips to Jalisco, we fell 
in love with the agave, and 
especially the USDA certified 
organic production process. My 
curiosity for tequila and 
sustainability of the planet only 
grew from there and here we are 
years later with the 2020 Tequila 

Of The Year (San Francisco World 

Spirits Competition). 

It is driven by social media a lot more now, so I think the marketing and sharing of the tequila is
more personal. Meaning it is not so much the creator telling you how wonderful it is, it is now
more person to person, or Influencer to followers, who will tell you how amazing the product is….
with all the new TV shows and social media influencers, I think the food and beverage industry
has evolved and finally has a voice for chefs and bartenders around the world. 



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? 

Celebrate the best parts of life, don’t cut corners. Love agave and give back. 

I hope and believe that the future of the agave spirits industry will focus more on the agave plant
using organic processes which sustain this precious resource. For us, it is all about the plant and
creating clean, natural, innovative tequila that is earth friendly. From our single estate organic
plants to our recycled glass bottles, we will continue to push for sustainability, solar energy,
cleaner water, and organic processes. We believe the industry will follow as well. 

I do because people are being more responsible in their branding. Our branding is all about the
environment and simply creating a better tequila for a better world. We focus on the amazing
taste of our juice and it helps that we are a double gold winner as well. 





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



Santaleza Tequila Enters the US Luxury 
Spirit Market 

 

Santaleza Tequila has released its first two expressions. Made from 100% Blue Weber agave and 
artisanally produced without additives or diffusers, Santaleza Tequila will be sold in New York, 
New Jersey, South Carolina, Florida, Texas, Illinois, Colorado, Arizona, Washington and 
California with a suggested retail price of $59.99 and $69.99. 

“We are proud to partner with one of the oldest 
tequila families in Mexico, the Lopez-Villareal 

family, of San Matias fame, which pours their 
heart and soul into every bottle they create,” 
said Chuck Kane’, Chopin Imports COO. 

The ancestral distillation process blends a 135-
year-old tahona passed down in the family with 
an innovative mechanical donkey named Pepe, 

the masonry roasted agave is crushed by the 
tahona and then moved to local Roble wood 
vats filled with mountain spring water straight 

from the distillery’s grounds and left to ferment 
in an all-natural open-air process. The spirit is 
twice distilled in copper stills and left to rest 
until the flavor reaches perfection. The rested 
spirit is then hand bottled or added to ex-
bourbon barrels, which will mature for a 
minimum of four months. 

About Santaleza Tequila 

Santaleza Tequila is a collaboration between Chopin Imports and the Lopez-Villareal family. 
The San Matias, while the endeavor marks Chopin Imports’ first venture in the tequila sector 
family name, is known as one of the most established in the tequila industry. Meaning ‘a place of 
sanctuary,’ Santaleza Tequila is an authentic, 100% all-natural, additive-free luxury tequila 
crafted with fully mature Blue Weber agave, produced in the Jalisco Highlands using ancestral 
methods of stone oven cooking, tahona milling, open-air wood tank fermentation, copper 
distillation, and hand bottled. The portfolio currently includes Blanco and Reposado, with mature 
expressions set to follow. For more information, visit www.SantalezaTequila.com. 

http://www.santalezatequila.com/




Jalapeño Paloma Recipe 

2 jalapeño slices 
1 lime wedge 
0.5 ounce lime juice 
2 oz tequila (blanco) 
4 oz grapefruit sparkling water
1 oz grapefruit juice 

1. Rim the glass with lime juice 
and salt. 
2. Add the jalapeño slices. 
3. Squeeze the lime wedge into 
the glass. 
4. Muddle the jalapeño slices in 
the lime juice. 
5. Add ice. 
6. Pour in the tequila and grapefruit juice. 
7. Stir to combine. 
8. Top with the grapefruit sparkling water. 
9. Garnish with jalapeño slices. 

 
This easy and healthy version of a classic Paloma drink comes together quickly, has a kick with
added jalapeño, and is super refreshing in the summer with the addition of grapefruit sparkling
water. 

Ingredients 

Instructions 

Make It In The Glass! 

•

•

•

•

•

• 

https://amzn.to/2Li2Lx8
https://amzn.to/2Li2Lx8
https://amzn.to/2Li2Lx8
https://amzn.to/2A8vlMq
https://amzn.to/2A8vlMq
https://amzn.to/2A8vlMq


www.PentaTequila.com

http://linktr.ee/pentatquila


NFL’s Travis Kelce Partners with Casa Azul 
Tequila Soda 

 

Casa Azul announced that NFL Tight End Champion, Travis Kelce, will join the company as its 
latest investor. The announcement marks Kelce's first investment in the rapidly growing RTD 
market. 

"Not only do I know how to 
get wins on the board, I also 
like to make sure everyone is 
having a good time anywhere 
I go." said Kelce. "I'm excited 
to turn up and announce my 
investment in Casa Azul 
Tequila Soda. To all the other 
hard seltzer brands out there, 
know your role and shut your 
mouth!" 

Founded by serial beverage 
entrepreneur Lance 
Collins, Casa Azul Tequila 
Soda launched in August 
2022 and is now available 
online and at retailers in California, Texas, Florida, Georgia, Colorado, Arizona, and 
Louisiana. The brand differentiates itself from many traditional canned drinks by utilizing real 
spirits, not malt liquor, and features a simple ingredient list that includes sparkling water, Casa 
Azul Tequila, natural fruit flavors, and agave nectar. 

"Travis is one of the best players in the league, and he's also an influencer off the field in media 
and lifestyle," said Collins. "Kelce's investment in Casa Azul Tequila Soda will help introduce 
our RTD beverages to a new audience of sports fans who are seeking the best of both worlds — 
the real spirits and flavor found in canned cocktails, but with the low calories and low carbs of 
hard seltzers." 

Casa Azul Tequila Soda is available in a convenient variety 8 pack featuring the current flavors: 
Lime Margarita, Strawberry Margarita, Peach Mango, and Watermelon, as well as in single 
flavor 4 packs. Ingredient differentiators include real Tequila from Jalisco, Mexico, 0-1 g carbs 
and 100 calories per can, and 5% alcohol. 
"Casa Azul is the perfect fit for Travis because not only does he love tequila sodas, but the brand 
aligns with his values to promote real ingredients and great taste," said A&A Management 
Founder, Andre Eanes. "Casa Azul founder, Lance Collins, has an undeniable track record with 
successful exits in the beverage space with better-for-you products, so it makes sense to partner 
with them from the start." 

https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=587129220&u=https%3A%2F%2Fcasaazulspirits.com%2F&a=Casa+Azul
https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=587129220&u=https%3A%2F%2Fcasaazulspirits.com%2F&a=Casa+Azul


ABOUT TRAVIS KELCE 

Now ten years in the league, Travis Kelce, Super Bowl LIV Champion and Pro NFL tight end 
with the Kansas City Chiefs, continues to rise as a leader for his teammates both on and off the 
field. Originally from Cleveland, Ohio, he is respected for his elite performance and is 
considered the undisputed #1 tight end in the NFL, in addition to being an 8x Pro Bowler. He 
holds the record for the most receiving yards by a tight end in any single season and consistently 
proves to be a transcendent athlete. 
In 2015, Kelce launched 87 & Running, a foundation to empower underserved youth to achieve 
success by providing resources and support to their communities. Together with respected 
educators, he is cultivating local experts in education, business, athletics, STEM, and the arts. 

Being one of the most recognizable names in sports, Kelce is carving out a lane all his own. The 
definition of a multi-hyphenate talent, this national champion is an entrepreneur, entertainer, 
fashion designer, and philanthropist. Sports Illustrated named him 
one of the most fashionable athletes in professional sports, recently launched 
his clothing line, Tru Kolors. The brand is designed around Kelce's ethos of being bold and 
living true to yourself. The official Nike athlete, released his signature shoe with the brand in 
2021. Kelce can also be seen on television hosting appearances on ABC, ESPN, and Disney as 
he continues to grow his reach across sports, culture, and entertainment. 
About CASA AZUL® 

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. To learn more, 
visit www.casaazulspirits.com. 

https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=4209505400&u=https%3A%2F%2Fc212.net%2Fc%2Flink%2F%3Ft%3D0%26l%3Den%26o%3D3626291-1%26h%3D837369637%26u%3Dhttp%253A%252F%252Fwww.casaazulspirits.com%252F%26a%3Dwww.casaazulspirits.com&a=www.casaazulspirits.com
https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=4209505400&u=https%3A%2F%2Fc212.net%2Fc%2Flink%2F%3Ft%3D0%26l%3Den%26o%3D3626291-1%26h%3D837369637%26u%3Dhttp%253A%252F%252Fwww.casaazulspirits.com%252F%26a%3Dwww.casaazulspirits.com&a=www.casaazulspirits.com
https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=4209505400&u=https%3A%2F%2Fc212.net%2Fc%2Flink%2F%3Ft%3D0%26l%3Den%26o%3D3626291-1%26h%3D837369637%26u%3Dhttp%253A%252F%252Fwww.casaazulspirits.com%252F%26a%3Dwww.casaazulspirits.com&a=www.casaazulspirits.com
https://c212.net/c/link/?t=0&l=en&o=3778162-1&h=4209505400&u=https%3A%2F%2Fc212.net%2Fc%2Flink%2F%3Ft%3D0%26l%3Den%26o%3D3626291-1%26h%3D837369637%26u%3Dhttp%253A%252F%252Fwww.casaazulspirits.com%252F%26a%3Dwww.casaazulspirits.com&a=www.casaazulspirits.com


This is a comprehensive workbook for Tequila and agave spirits 
enthusiasts to document their tasting journey as well as learn more 

about the spirits they love.
The Tequila Aficionado Tasting Journal is constructed in three 

parts: Tasting Sheets, Aroma Wheel, NOM List
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Volley Tequila Seltzer Signs Partnership With 
Sarah Grace Meckelberg 

 

We are excited to announce the appointment of Sarah Grace Meckelberg as Volley’s Lead 
Dietitian and Liana Werner-Gray as Volley’s Lead Nutritionist. Through this partnership, Volley 
will raise awareness around the clean drinking movement by promoting more mindful 
consumption habits. 
At the core of the clean drinking movement are two 
concerning facts: 
• You do not currently need to list ingredients on 

alcoholic products. Meanwhile, you do have to on any 
other form of food or beverage. 
• The 4th most common ingredient on food labels is 
‘natural flavors’, each of which can have over 100 
ingredients in them. 
(source: https://pubmed.ncbi.nlm.nih.gov/29140655/) 

 
Volley is committed to offering high-quality, 
transparent alternatives to traditional alcoholic 
beverage offerings. While drinking alcohol is never a 

healthy activity, Volley advocates for consumers to be 
able to know what they are putting in their body so 
they can make informed decisions. 
The nutritionists and dietitians involved in this partnership are excited to share their expertise 
and help educate consumers about the importance of reading labels and living a balanced 
lifestyle. Sarah Grace Mecklberg is a registered dietitian with an MS in exercise physiology & 
nutrition who focuses on helping women balance their hormones naturally through diet and 
lifestyle changes. “I encourage women inside of Hormone Healing Academy to focus on 
balance in order to make their health journey realistic long term – progress not perfection is our 
goal. When coming across Volley, I loved that they had no hidden ingredients, just tequila, 
organic juice and water. Their commitment to transparency & real ingredients, in an industry that 
doesn’t mandate it, allows women I work with (and myself!), to have some fun while not 

https://pubmed.ncbi.nlm.nih.gov/29140655/)
https://pubmed.ncbi.nlm.nih.gov/29140655/)
https://pubmed.ncbi.nlm.nih.gov/29140655/)
https://pubmed.ncbi.nlm.nih.gov/29140655/)


consuming so many unknown ingredients. It doesn’t have to be health OR fun, it can be both”, 
says Sarah Grace Meckelberg. Liana Werner-Gray, a nutritionist, cancer survivor, and best 
selling author of ‘Cancer Free with Food’ and ‘The Earth Diet’ says “For me, reading labels and 
knowing what we are consuming is so important so when I saw Volley come out in 2020 I was 
excited to see a brand talking about ingredients so openly and de-mystifying ‘natural flavors.’ 
Normally this is something you would never see from an alcohol company, but the truth is that 
transparency is important in all the things we consume.” Together they will be creating 
educational content and resources to promote the clean drinking movement. 

The brand is based in Charleston, SC and is currently available in 10 states as well as nationwide 
shipping from its website. The products have caught fire within Whole Foods having started in a 
few local stores in Florida and expanded to several states and becoming part of the core set. 
According to Nielsens data showing L12M data ending September 1 2022, Volley was the 
second best selling SKU and brand only behind industry leader High Noon and ahead of more 
funded and distributed competitors. The brand recently launched in Costco California for a trial 
period. To try the products online, use code THESERVE15 to take 15% off your order. 

We believe that this partnership is an exciting opportunity to promote ingredient transparency 
within the alcohol industry, and we are thrilled to be working with such talented and dedicated 
professionals. 

Sarah Grace Meckelberg is a renowned media dietitian, licensed nutritionist, speaker, online 
social media influencer and founder of Fresh Fit n Healthy. With a Bachelors in Human 
Nutrition, a Masters in Exercise Physiology and Nutrition, and her experience after working with 
hundreds of women worldwide, she has a passion for living out a healthy, balanced lifestyle, and 
helps others do the same. Sarah Grace now specializes in empowering women to learn how to 
utilize sustainable, realistic nutrition to support healthy hormones and feel their best, so that they 
can be their best in the areas that matter most to them. She does this through both her free online 
content, her online courses, and her all-inclusive program, Hormone Healing Academy. With 
over 10 years of experience in the nutrition industry and over 700,000 followers worldwide 
combined, she has dedicated her career to helping women say goodbye to the fad diets and 
imbalanced hormones holding them back in life from feeling their best, and create a truly 
healthy, balanced lifestyle while supporting healthy hormone levels. Sarah Grace is also the host 
of the top-rated Real SOULutions Podcast within the health space, where she talks through 
hormone health & real life barriers standing in the way of our healthiest, happiest self. 



Liana Werner-Gray is a certified nutritionist, natural food chef and four-time Best-selling author
of The Earth Diet, Cancer-Free with Food which is in the top 100 cancer books of all time 
(foreword by Mark Hyman, MD.), and 10-Minute Recipes (publisher Hay House, Random 
House/Penguin) and most recently Anxiety-Free with Food which ranked as the #1 best seller on 
amazon for Neuropsychology. Liana is the founder of Liana’s Organics, organic supplement and 
launched her anxiety supplement with Kroger/Vitacost exclusively for three months in 2021. 

For More Information: 
https://drinkvolley.com/blogs/news/nutritionists-and-dietitians-are-getting-behind-volley-tequila-
seltzer 

https://drinkvolley.com/blogs/news/nutritionists-and-dietitians-are-getting-behind-volley-tequila-seltzer
https://drinkvolley.com/blogs/news/nutritionists-and-dietitians-are-getting-behind-volley-tequila-seltzer
https://drinkvolley.com/blogs/news/nutritionists-and-dietitians-are-getting-behind-volley-tequila-seltzer
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Paloma Pie Recipe 

 60 Saltine crackers (about 1 1/2 sleeves) 
1/2 cup unsalted butter, melted 
3 tablespoons granulated sugar 

1 1/2 cup granulated sugar 
1/4 cup cornstarch 
1/4 teaspoon kosher salt 
1 3/4 cup ruby red grapefruit juice (from 
about 1 1/2 large grapefruits) 
1/4 cup tequila (optional, water can be 
substituted) 
4 large egg yolks 
6 tablespoons unsalted butter 
1 tablespoon grapefruit zest (from about 1/2 a grapefruit) 
drop of pink food coloring optional 

 
A tangy grapefruit-tequila curd filling, nestled into a crunchy saltine cracker crust. A refreshing 
ending to a warm-weather meal! 

1. Preheat the oven to 350 degrees F. 
2. Crush the Saltine crackers into fine crumbs, by hand or in a food processor. 
3. Stir in the melted butter and sugar until combined. 
4. Press the mixture in an even layer on the bottom and up the sides of a pie dish. 
5. Bake for 16 to 20 minutes, or until just beginning to turn golden around the edges. 

1. Stir the sugar, cornstarch, and salt together in a large bowl. 
2. Whisk in the grapefruit juice and tequila. 
3. Whisk in the egg yolks. 
4. Add the butter, zest, and food coloring, and place the bowl over a pot of simmering 
water. 
5. Cook the mixture, whisking, over the steaming water until it starts to bubble around 
the edges and become thick (about 10 to 15 minutes). 
6. Pour the filling into the prepared crust, and refrigerate the pie for 4 hours or 
overnight. 
7. Garnish with whipped cream. 

Ingredients 

For the Saltine crust: 

 

Instructions 

To make the Saltine crust: 

For the grapefruit-tequila filling: 

To make the Paloma curd filling: 

•
•
•

•
•
•
•
 

•

•
•
•
•
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Maestro Dobel Tequila Partners With Pro 
Golfer Jon Rahm 

Maestro Dobel® Tequila, creator of the world’s first Cristalino and the ‘Official Tequila of the 
PGA TOUR and PGA TOUR Champions’ announces a multi-year partnership with global golf 
superstar Jon Rahm. 

Both Rahm and Maestro Dobel share a deep respect 
and commitment to the mastery of their respective 

crafts and are proud to announce their partnership at 
the Farmers Insurance Open at Torrey Pines in La 
Jolla, CA, where Rahm earned his first PGA TOUR 
tournament win in 2017.  
Maestro Dobel, founded by Juan Dobel and born 
from 11 generations of tequila making legacy, is a 
modern expression of tequila, pushing the global 

category forward and producing some of the world’s 
finest and smoothest tequilas. 

Rahm, currently the No. 3 professional golf player 
in the world, is paving his own exceptional legacy, 
winning his two most recent PGA TOUR starts 
consecutively (Sentry Tournament of Champions 
and The American Express) and logging his fourth 
victory in his past six international starts. He now 
has nine PGA TOUR victories, including a Major 
Championship at the 2021 U.S. Open, along with 
eight international victories. 

“At Maestro Dobel, we take pride in crafting our award-winning tequilas with a passion and 
precision that is equally mirrored in Rahm’s own approach on the golf course. We are proud to 
welcome Jon Rahm to the Dobel family and look forward to bringing the spirit of tequila to the 
PGA TOUR community with one of greatest professional players in the game of golf,” said Juan 
Dobel, founder of Maestro Dobel Tequila. 

The partnership with Rahm further accelerates the tequila’s presence - both on and off the golf 
course - in an increasingly competitive category as ultra-premium tequila in the U.S. experiences 
exponential growth in both value and volume1. As Maestro Dobel enters its third year as the 
‘Official Tequila of the PGA TOUR’ this season, golf fans and tequila enthusiasts will gain 



1.5 oz Dobel Diamante 
Cristalino 
.25 oz Simple Syrup 
.25 oz Fresh Lime Juice 
.25 oz Fresh Grapefruit 
Juice 
2 oz Grapefruit Soda 

Build in a shaker, shake 
and pour over fresh ice into 
diamante glass. Top with 

grapefruit soda and 
garnish with a rim of 
kosher salt and a pink 
grapefruit wedge placed 

right side up on the mouth 
of the glass, serve. 

For more information, please 
visit 
www.maestrodobel.com or 
follow on Instagram, 
Facebook and Twitter at 
@dobeltequila. 

exclusive access into the worlds 
of golf and tequila through a series of exciting live activations at premium hospitality and 
concession locations nationwide. 

“Maestro Dobel Tequila is dedicated to the mastery of its craft in the same way I have mastered 
my own technique in golf,” said Jon Rahm. “The smooth finish and diverse palate of its tequilas 
is perfect for celebrating all occasions - especially after a big win - and I’m excited to raise a 
glass with my fans this season!” 

Handcrafted in the lowlands of Jalisco, Maestro Dobel is one of Mexico’s fastest growing ultra 
premium tequilas at over 40% in both volume and value year on year2, with a collection including 
Dobel Diamante Cristalino, Silver, Reposado and Añejo tequilas, and luxury expressions Dobel 
50 (Cristalino, 1967, Silver Oak) - each of which has its own unique flavor profile with an 
expression of innovation and refined mastery. 

PGA fans can enjoy Maestro Dobel’s exceptional range of smooth, ultra-premium tequilas, as 
well as Maestro Dobel’s signature cocktail the Ace Paloma. 

Maestro Dobel Ace Paloma Cocktail 
Ingredients 





Available At 
http://tequilaaficionado.com/store

http://tequilaaficionado.com/store/




Tequila de la Gente Launches Tasting Kit 
The next era of tequila is typically thought up within a brand's boardroom, where executives and 
distillers deliberate on the newest expression they'd like to bring to market. Tequila de la Gente 
thinks that things can be done a little differently. TDLG has launched an at-home tasting 
experience including four different añejos. Consumers are invited to try each unique sampling 
and collaboratively vote on the brand's first full bottle release to be announced in late 2023. 

The Tequila de la Gente tasting kit contains four 200ml bottles of tequila añejo, aged varyingly 
from 12 to 16 months in ex-bourbon barrels at the Casa Maestri Distillery. Samples are distilled 
from a unique mixture of Jalisco highlands and lowlands agave matured between 6 to 14 years. 

Inside each box, you'll also find access to a digital "How To Host A Tequila Tasting for Non-
Tequila Aficionados" book, how-to videos and TLDG's internal rating system. With these tools, 
you'll be ready to vote on your favorite expression. The crowd-favorite will be crowned the 
brand's first full-size bottle release in 2023. 
"We want to create something special, not just a bottle on the shelf, but an experience that brings 
people together," says Tequila de la Gente co-founder Jorge Rodriguez. 
Tequila de la Gente boxes are 
available now 
at tequiladelagente.com for 
MSRP $109. Tequila de la 
Gente is available, direct to 
consumer, in 27 different states. 
For full info on availability, 
see tequiladegente.com. 
About Tequila de la Gente 

Tequila de la Gente is a Texas-
based brand founded by four 
friends who spent years 
navigating the industry, 
narrowing in on the perfect 
expressions to represent their 
mission. 

As the world's first crowd-
sourced tequila, TLDG aims to 
foster an ethos that will change 
the relationship between drinkers and producers into a collaborative one. 

https://c212.net/c/link/?t=0&l=en&o=3773120-1&h=3571716461&u=https%3A%2F%2Fwww.tequiladelagente.com%2F&a=tequiladelagente.com
https://c212.net/c/link/?t=0&l=en&o=3773120-1&h=497375862&u=https%3A%2F%2Fwww.tequiladelagente.com%2F&a=tequiladegente.com
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Georgia Gets Desolas Mezcal 
 

Desolas Mezcal, an artisanally crafted spirit that is thoughtfully produced from 100 percent 
Salmiana Agave, has inked a distribution deal with Savannah Distributing Company Inc. 
effective immediately for Georgia. 

Desolas is delicately handcrafted from the Salmiana Agave in San Luis Potosi, Mexico, creating 
a distinct mezcal and flavor profile with low smoke and botanical and fresh aroma. Salmiana 
Agave, known as the “Green Giant” due to the plant’s size, has a low yield of liquid as compared 
to its enormous size. 
The Piñas are 
cooked in above 
ground ovens 
known as “hornos” 
instead of an 
underground pit. 

Launched in 2020, 
the female-founded 
Desolas brand is 
inspired by 
traditional time-
honored techniques 
of mezcal 
production, the artisanal process of crafting the agave spirit, the natural elements of the sun and 
the land, and a focus on the deliberate journey of creation and discovery. The premium spirit 
boasts a smooth and balanced flavor with notes of citrus, black pepper and an elegant finish of 
vanilla. 

Desolas is currently available online for nationwide shipping and can be found at select retailers 
throughout New York, Florida, Georgia, Texas and California. 

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

http://www.desolasmezcal.com/
http://www.desolasmezcal.com/
http://www.desolasmezcal.com/
http://www.desolasmezcal.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
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Yéyo Tequila Reveals Tequila Treasure Map 

 

Yéyo Tequila, a masterful tequila passionately crafted and traditionally distilled with a modern 
twist, announced the launch of new packaging that celebrates the art that is tequila making while 
inviting consumers to be an interactive part of the process. The renowned brand is including a 
one-of-a-kind treasure map leading to a real buried treasure that’s printed inside of all future 
Yéyo Tequila Blanco packaging. This out of the box thinking, a hallmark of Yéyo, creates a 
unique two-way communication between consumers and the brand. 
Yéyo Tequila sets itself apart by priding itself on formulating tequila as it was intended to be. Its 
new packaging reflects this commitment to art, sustainability, and the needs of the customer. 
Inside the new box, customers will find a full custom map of Arandas Jalisco – home of Yéyo. 
The map shows the distillery, the prized agave fields, the town church as well as pinpointing 20 
Yéyo “influencers” – who have been champions of the brand from the beginning. 

Uniquely, the map also includes a buried treasure that leads Yéyo fans to a one-of-one bottle of 
Yéyo Tequila Joven. All treasure-seekers have to do is scan the QR code and it will lead them to 
a private webpage that provides more clues to find the buried treasure. 

“Packaging can be theater; it can create the story and conversation,” said Yéyo Tequila Founder, 
Jon Bullinger. “Creating great packaging is never a static process. Each version of the design 
takes time and effort to create. With over 40 versions and 100 plus comments on the inside of the 
box alone, it’s clear that creating great packaging requires a lot of work.” 
The back of both the new bottle and box tells a short story about the brand and the spirit. 
Masterfully crafted in small batches on a family estate, Yéyo is the product of three generations 
of proud Tequila producers from Arandas. 



Uniquely, Yéyo treats their 
precious fermentation to a 
steady stream of Mozart for 
190+ hours to serenade the 
agave – relaxing both the 
yeast and the distillers. Lastly, 
the product is double distilled 
in copper stills, offering a 
refined tequila that has 
preserved its rich floral and 
fruity notes. The new 
packaging reflects this 
innovation and commitment 
to both its past and the 
innovation of the future. 

“Good packaging design will 
tell you a lot about a product 
before you even open the box. 
We wanted to bring the 
product to life with the 
packaging and tell the story of the bold, unique flavor of Yéyo. The bright colored citrus and 
agave represent the flavor notes, and the treasure map invites you on a journey to explore the 
small town of the family distillery in Arandas, Jalisco.” said KyLynn Richey, Head of Design at 
Yéyo. 

Additional changes to the packaging include the bottle itself. The distillery has switched from a 
plastic screw-on cap to an all-glass cork with a new seal that includes a handwritten batch and 
bottle on the top, lending an exclusive feel. Less than 15,000 of the bottles are being produced 
for batch 100. 
For More Information: 
https://www.yeyotequila.com 

https://www.yeyotequila.com/
https://www.yeyotequila.com/
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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
 


