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Why We Do It
It was just about a year ago when a guy 

who was part of a brand spanky new 
tequila tagged Tequila Aficionado in a 

Facebook Post.
It seems his dream was to be on the

cover of Tequila Aficionado Magazine
and his intent was to manifest that

cover happening.
I responded to his post and, not long
after, the team tasted his tequila and

loved it. One Brand of Promise
Nomination (and win) later, and here's

Rico Austin with Jay Nance and
Bajarriba Tequila on the cover of

Tequila Aficionado Magazine.
Everyone here at Tequila Aficionado

has their own reasons for doing what
they do, but mine has always been to

see the underdog win.
As long as people keep making quality

tequilas, we're going to give them a
platform to introduce them to the

tequila drinking public.
Thank you for doing what you do by

buying small brand tequilas and
reading Tequila Aficionado Magazine!





Bajarriba Tequila 

and The Legend of El Viejito 
Written and Photographed by M.A. Mike Morales 

In November of 2022, I accompanied the owners of powerhouse startup brand, Bajarriba 
Tequila, on a whirlwind three-day trip to the Highlands of Jalisco, Mexico. What follows are my
experiences of witnessing the culmination of their dream come true. 



Rico Austin, an affable 
guy with the energy of a 
hummingbird, a radiant 
smile and signature dark 
Ray-Ban sunglasses, 
looked exactly like his 
author profile headshots 
on his books. 

With a certain down-
home charm, he handed 
me two oversized bottles 
of blanco and reposado 
tequila that he had 
brought with him, 

As with most friendships 
during this Internet Age, 
I first met Rico Austin on 
Facebook. At the time I 
was heavily researching 
anything tequila related 
on the web. That's when 
I discovered Rico's book, 
My Bad Tequila, 
published in 2010. 

Since then, and after 
many years of 
communicating off and 
on several social media 
platforms, I finally met Rico in the spring of 2022. 

Rico had just flown in from his home in Arizona for a quick morning meeting with a local 
Southern California distributor, 88 Spirits. He then stopped by my home office to drop off two 
sets of bottles of his latest and most daring venture, Bajarriba Tequila. 

He, along with two other main partners, collectively known as Tres Cabo Amigos (the three had 
forged a friendship while living and vacationing in Cabo San Lucas, Baja Mexico), had just 
created the brand and were gearing up for a late summer/early fall roll out. 

A Gimmicky Bottle 



A few weeks later, Tequila Aficionado’s founder, Alex Perez, and I met at his home bar and 
recorded several Sipping Off the Cuff reviews. Needless to say, we were both pleasantly 
surprised by both the plata and reposado expressions. 
You can see the plata review at https://bit.ly/bajaplata and the reposado review at 
https://bit.ly/bajarepo. 

It was only after having dissected Bajarriba with Alex that the thought occurred to me that 
perhaps Rico and his partners really had the makings of a successful tequila brand. 

In early September 2022, Rico reported that he and Jay had just returned from a quick five-day 
business trip to Guadalajara and Atotonilco El Alto, Jalisco, Mexico, to check with their vendors 
on corks and artisans for their bottles. This was no easy feat considering most brands were 
experiencing severe post-pandemic supply chain problems. 

carefully wrapped in bubble wrap, on the flight from Phoenix. He proudly described it as the 
map of Baja California but flipped upside down and painstakingly designed by his wife, Connie. 

I’ll admit, I sensed red flags. The last thing the world needed was another overly sweetened 
tequila sitting on shelves behind locked glass cases in every major liquor store chain in America. 
The bottle was intricately illustrated and Rico assured me that the juice inside was different. 

A Catchy Name 

As Rico explained it to me in an email: 

"The name Bajarriba was originally the third Cabo Amigo's idea, Miguel Hill (aka Michael Hill). 
We all three played around with the name, as well as my wife, Connie Austin.” 
“We decided that the single word BAJARRIBA looked much cleaner and concise and Connie 
liked how it looked on the bottle when she was working on the design.” 
Rico continues, “BAJARRIBA loosely translates to ‘bottoms up.’ Baja is below or under and 
Arriba is up or above. So, when you turn the bottle upside down you are pouring or sipping out 
of Cabo.” 

Partner, Jay Nance explains, "Since the name Bajarriba is made up and there's no word like it, we 
are at the top of all search engines when it's Googled or searched–added bonus!" 
The Amigos subsequently trademarked both the bottle shape and the name. 

Rico was right! 

I Know That Guy! 



Nance for a quick 3-day trip to Jalisco in November 2022. 

As part of their trip, they 
spent a full day at Tequila 
El Viejito (NOM 1107) 
where Bajarriba is distilled 
and bottled with el dueno 
(owner), Juan Eduardo 
Nunez Eddins. Also 
involved in this lengthy 6-
hour meeting was El 
Viejito’s Plant Manager–
and Bajarriba’s distiller–
Ingeniera Karina Rojo, as 
well as Susana Mendoza, 
the Plant Manager at 
Tequila El Viejito’s bottling 
facility in Guadalajara. 

Juan confessed to them (and later on to me) that 4 of the top 5 positions at the family owned 
Tequila El Viejito are filled by women. Nunez believes he has the best person (not woman or 
man) for each job. In addition, each of these ladies have had several years of tenure with the 
company. 
Over pleasant conversation about family and friends, and a traditional Mexican lunch with plenty 
of El Viejito tequila, Rico proudly showed Juan the two aforementioned reviews of Bajarriba on 
YouTube. 

As Rico tells it: “Juan said that 
he recognized Mike from other 
things, (probably his many 
videos) and asked ‘Who is that 
guy? Do you know him?’” 

Rico filled Juan in on who I was 
and concluded, “...and he likes 
tequila every bit as much as we 
do.” 
The next thing I know, Rico 
arranges for me to join him, his 
wife Connie, and partner, Jay 



In-flight Lament 

The Abandoned Streets of Guadalajara 

After disembarking the plane and going through customs, the four of us ambled outside to the 
fleet of curbside taxis awaiting their last fares of the evening. Once we secured one and loaded 
our carry-ons, we were taken directly to our hotel, the DoubleTree in the heart of Guadalajara’s 
Historic District. 

Amazingly, the entire ride took approximately 20 minutes from the airport. At that hour of the 
night, all the freeways and the city streets were completely devoid of traffic. Rico and Jay, who 
had just visited only a few weeks before, had never experienced such a short taxi ride. 

In one of the tightest itineraries I’ve ever seen (one that would make a travel agent turn green 
with envy), Rico took care of every single detail down to the minute. 

Flying in from LAX, I met him, Connie and Jay at Sky Harbor International Airport in Phoenix. 
(Michael Hill, the third Cabo Amigo, would not join us on this trip.). From there, we would take 
a late flight into Miguel Hidalgo y Costilla International Airport in Guadalajara arriving just 
before midnight local time. 
Once comfortably in the air, Rico and I lamented the lack of any tequila on the drinks menu of 
just about every airline in the industry. 
Overhearing our 
conversation, one senior 
flight attendant said 
vehemently, but 
somewhat humorously, 
"Oh no, we can't have 
that! The other flight 
attendants would drink it, 
dance on tables and then 
they wouldn't show up for 
work the next day." 

When we pointed out that 
the beverage/cocktail 
menu included scotch, 
vodka, wine etc., she 
responded, "Tequila is a whole different kind of magic." 

Rico and I had to admit that she wasn't wrong. 



Usually, a trip from the airport took more than an hour in Guadalajara’s infamous day-long 
traffic jams. Under the light of the almost full moon and the intermittent traffic signals, the 
narrow streets of the Centro Historico were eerily haunting. 

Other than a few sporadic homeless people sleeping under the DoubleTree’s ancient archways, 
not a soul could be seen for blocks. 

Early the next morning, the Centro Historico came to life. Teeming with young students headed 
for school, turistas (tourists) and businesspeople, I couldn’t help getting caught up in the 
excitement of the next leg of the tour. 

Rico’s itinerary had us visiting the sites of the colonial Distrito Historico including the 
Metropolitan Cathedral and squares 
(zocalos) a short walk from the 
hotel. We were joined by Rico and 
Jay’s other partner, Carlos Chacon 
Mendoza and his lovely wife, 
Raquel. 

Literally the eyes, ears and “boots 
on the ground” in Mexico, Carlos is 
such an integral part of the 
Bajarriba story that in gratitude, he 
was made a minor shareholder by 
the main partners. 
Boisterous, flamboyant and 
articulate, Carlos demonstrated as 
much zest for life as Rico. Between the two of them, there is enough dynamic energy to light up 
the entire Historic District of Guadalajara! 
Carlos arranged to have a couple of photographers/videographers shoot photos and video for 
about an hour as the three of them roamed the squares and many fountains. This would most 
certainly be a must see for all of us–truly a once in a lifetime experience. 

The photo and video opps went without a hitch. Dozens of digital photos along with deft drone 
shots of Rico, Jay and Carlos surrounded by the purest examples of neoclassical architecture in 
the Historic District are sure to make a stunning background for future Bajarriba documentaries 
and sizzle reels. 

Los Dos Cabo Amigos + One 



Ahead of schedule, there was enough time for a coffee flavored popsicle with the photographers
and a light brunch at an outdoor juice bar and cafe. Careful of our agenda, we sauntered back to
the DoubleTree in the warm autumn Jalisco sunshine past fountains, museums and statues. 

From Design to Debut 

Ms. Susana Mendoza, El Viejito’s Plant Manager at the bottling facility, had arranged for a van 
to pick us up at around 2:00pm at the DoubleTree to take us to the El Viejito bottling plant in 
Guadalajara. Afterwards, we would be shuttled to the Hotel Real de Cervantes in Atotonilco El 
Alto to be closer to the El Viejo distillery for our next day’s visit. 
On the van ride over, I sat next to Rico’s wife, Connie, a pensive blonde with a somewhat 
rebellious and creative 

rock and roll edge to her. 
This was Connie’s first 
trip to Jalisco, and the 
meticulously detailed 
Bajarriba bottle was her 

handiwork. She admitted 
that the challenge of 

crafting the clever vessel 
drove her to become 
involved in the project. 

Working from a concept 
by Michael Hill, who at 
one point had his own 
tequila brand bottled in 

the shape of the fabled El 
Arco (Arch) rock 
formation at Cabo San Lucas, she labored countless hours after working her day job as a graphic 
designer. Through several iterations, the final composition of the Bajarriba bottle was ready for 
its debut. 

This would be a momentous occasion for the Cabo Amigos and their wives. Graciously 
orchestrated by El Viejito’s Juan Nunez Eddins, we would witness Bajarriba Reposado Tequila 
being bottled, sealed, boxed and palleted for shipment by the all-female staff. This was to be the 
first load of product to be exported to the United States. 

Bottling the Dream 



Making our way into the El Viejito bottling plant, we climbed the narrow stairwell from the 
office to the warehouse where the medium sized bottling facility was located. 

Rico and Connie walked into El Viejo’s facility with boxes of pastries that they had purchased 
earlier that morning for the ladies of the bottling line as thanks for all their hard work and 
dedication. 

After recording the memorable bottling, 
boxing and palleting of Bajarriba, we 
headed back upstairs to the main offices 
of El Viejito for a sit-down meeting 
with Juan and his staff. Several bottles 
of El Viejito and 1937, the family’s 
house brands, were filled from the 
office’s “infinity” barrel, laid out on a 
long meeting table and poured into 
Riedel tequila glasses. 
While each of the partners and their 
wives took a few minutes to describe 
their experiences of witnessing their 
dream come true, I took the opportunity 
to briefly interview the owner, Juan 
Eduardo Nunez Eddins. 

Flanked by two of his office staff, 
Susana Mendoza and Yahana Medina, 
Juan and I had a lively conversation. 

As a young man, he pursued his own 
entrepreneurial interests for several 
years. Afterwards, he returned to help 
his uncle and father run El Viejito. He has been with the company ever since. 
Volleying back and forth in both English and Spanish (Juan had been educated in the United 
States and spoke perfect English), most of our discussion is off-the-record, but we touched on a 
few subjects of interest: 

The current prices and scarcity of mature agave on the open market; the unsustainable race by 
the Tequila Industry to outpace vodka in the United States; the sudden uproar by younger 

Verbal Tennis 



of El Viejito. 

Up early the next morning, I couldn’t wait to get to the legendary and mysterious El Viejito
distillery. 

I won’t bore you with the little details of our shuttle to the Hotel Real de Cervantes in the town
of Atotonilco and our dinner and karaoke adventures that evening. Suffice it to say that I hoped
to continue my discourse with Juan during our visit to El Viejito the next day. 

drinkers about the use of additives in tequilas; tequila tasting techniques and the proper 
glassware to use; Juan’s dislike of the term “master distiller” and how he much prefers to use the 
title “ingeniero” (chemical engineer); and finally, the proliferation of celebrity tequila brands (a 
subject Rico and the others bristled at its mentioning). 

To be fair, two brands that are distilled at El Viejito–El Bandido Yankee, owned by former NFL 
player James Robert Morris and NHL Hall of Famer Chris Chelios, as well as Santo Tequila 
owned by celebrity chef Guy Fieri and Rock and Roll Hall of Famer, Sammy Hagar (his second 
go-round)--are, of course, celebrity owned. 
However, Juan’s admission that he consistently turns down even more movie star money spoke 
volumes to me. 
I’ll touch on 

specifically why 
a bit later. 

Juan turned the 
tables on me and 

asked how I got 
started with 
Tequila 
Aficionado. To 
my chagrin, he 

confessed that he 
had been aware 
of me, the 

website and now, 
the magazine, for 

as long as he’s 
been at the helm 

Atotonilco El Alto 

*** 



But first, we waited for Alex Niegemann and Mariana of Buen Augurio Films, the photographer
and videographer who had documented the Guadalajara leg of the trip. They would do the same
here in Atotonilco and then follow us to El Viejito in their car. 

Again, the young photographers took even more priceless material for the upcoming 
documentary and sizzle reels. Stunning shots of Rico, Jay and Carlos, as well as breathtaking 
never-before-seen drone video of the vibrant main square and elaborate gazebo in front of the 
San Miguel Arcangel church. 
On the walk back to the stylish and quaint Hotel Real de Cervantes to meet our shuttle to El 
Viejito, I had the chance to talk briefly with Carlos Chacon’s wife, Raquel. 
As individuals, Carlos was energetic and offbeat while Raquel was calm and centered. Having 
been married for several years, she had long ago come to embrace and support Carlos’ 
entrepreneurial and buoyant spirit and wouldn’t have him any other way. 

Raquel seemed to live vicariously through Carlos’ escapades and he found comfort in her quiet 
strength. They truly 
embodied the notion of yin 
and yang for each other. 
As Carlos and Rico forged 
ahead of us, I noticed Jay 
lagged behind taking in the 
sights, sounds and colors of 
the street of Atotonilco. 

I turned to Raquel and 
commented that between 
the Cabo Amigos, Jay, a 
semi-retired seasoned 
businessman, seemed to 
take on the role of the voice 
of reason. She agreed that 
Jay was much more serene 
in his demeanor. 

Despite the American 
partners’ diverse 
personalities, it wasn’t until 
I got a sneak peek at a 
rough cut of their upcoming 



So, how did Tres 
Cabo Amigos 
select El Viejito as 
their home? 

Once their bottle 
concept was 
solidified, the long, unsuccessful search for the right tequila distillery had turned up no qualified 
candidates. It was then that longtime friend, Jim Riley, offered a suggestion. 
As Rico tells it, Riley asked, “Rico, have you been out to see Juan Eduardo Nuñez of Tequila El 
Viejito?” 
Rico responded that he had never heard of Juan or his distillery. 

Jim said “You need to go and visit Juan!” 

documentary that I discovered that the common thread that bound them together was their 
similar midwestern upbringing. 

In my experience, this was a good sign if the Bajarriba tequila brand was to flourish in the 
competitive and cutthroat spirits industry. 
Under The Radar 

To be honest, I knew very little about Juan Nunez and Tequila El Viejito. Over the years, we had 
reviewed a handful of tequilas produced there like Karma, De la Tierre, Aguila Select and Mico. 
It had otherwise been a quiet producer. 

What was 
constant, however, 
was how much 
each brand owner 
loved and 
respected Juan and 
the family behind 
El Viejito. 

The Search Is
Over 



Jim Riley, one of the original founders of Azuñia Tequila, had been instrumental in both Rico’s 
"My Bad Tequila" and "BAJA LOCO, 4 Racing Days and Tequila Nights on the NORRA
Mexican 1000" books, and was a trusted friend and advisor. 

In April 2021, Rico made plans to visit Juan Nuñez and his management team including Master 
Distiller, Karina Rojo, at El Viejito with the Tres Cabo Amigos. Upon arrival in Guadalajara, 
Juan had arranged a van to pick them up at Carlos Chacon’s home and drive them to Atotonilco 
El Alto for the day. 
Rico continues: “I had a good feeling about the ranch as soon as I saw a large Mexican flag 
waving high above the agave fields belonging to Tequila El Viejito and the warm welcome we 
received from the gorgeous grounds and those who were employed to work in this heavenly 
spot.” 
“Juan and his dedicated team all greeted us and we were offered refreshments, then given the 
grand tour and finally we were about to be introduced to the most refreshing, pure tasting agave 
juice I’ve ever had.” 



Our shuttle arrived at the El Viejito distillery just in time to witness a large load of mature,
ripened blue agave pinas being delivered. Two burly men with axes were busy slicing and
quartering the pinas to be loaded into the brick ovens. 

Outside at a huge round wooden table that seated about twelve under a large covered patio, the
Tres Cabo Amigos were served samples of El Viejito’s quality tequila. 

Rico recounts: “After tasting both the Plata and Reposado, I looked at Jay and I looked at Mike 
and their eyes were dancing as were mine and we all knew at that moment, our long, arduous 
journey of what seemed like a never-ending search was over.” 

“I got up from my leather chair and walked over to where Señor Juan was seated, stuck out my 
right hand and stated, ‘If you will have us, this is the tequila we want!’” 
Juan reciprocated, and the two hugged warmly. 

Founded by Juan’s grandfather, Don Indalecio Núñez Muro in 1937, Tequila El Viejito had 
celebrated 85 years of producing tequila in May of 2022. Continuously exporting tequila since 
1964, and one of the founding members of the CRT (Consejo Regulador del Tequila) in 1994, 
Tequila El Viejito remains committed to sustainable and organic tequila production practices. 

When you consider the history of tequila making in the Highlands, you’ll realize that Tequila El 
Viejito has as much pedigree as the Don Julio, Sauza and Camarena families. 
Juan is the third-generation member of the family to proudly pilot the 100% Mexican-owned 
company considered the first tequila distillery in Atotonilco El Alto. 
As a young boy, Nunez recalls seeing his grandfather dressed in a suit, tie and hat each day for 
work at the “fabrica” (factory). Don Indalecio commanded the respect of everyone with whom 
he came in contact, including other tequileros. 

Juan related that in the old days, there was no competition among tequileros. Competition 
between brands existed only in the media and on the store shelves in the US. Like neighboring 
farmers in the Midwest, it wasn’t uncommon for tequileros to borrow heavy equipment or to ask 
for help from each other when needed. 
Judging from our conversation of the day before at the bottling facility, Juan Nunez struck me as 
being cut from the same cloth. 

The Legend of El Viejito 

Roaming Tequila El Viejito 



For the next 40 to 45 
minutes, every one 
of us took digital 
snapshots of the 
pinas, selfies in 
front of the pinas, 
selfies with each 
other, short movie 
clips and, in Alex 

and Mariana’s case, 
professional photos 
documenting the 

auspicious occasion. 

Making our way 
further onto the 
well-manicured 

grounds, we ran into 
the fabled wooden round table where the Tres Cabo Amigos had their first meeting with Juan 
and his staff. Sitting by himself, Nunez watched as each of us wandered in wonder. 
Looking like a man who had witnessed this scene several times during his career, he seemed 
unphased by it all. The partners, their wives and I all claimed our chairs around the table and 
asked permission to explore the distillery and barrel room. 

“We don’t have any formal tours,” said Nunez, “but please, feel free to look around.” Then, he 
added, “I have nothing to hide.” His last comment was conveyed as a man opening his home to 
guests rather than as someone who actually had something to hide. 

We probed the distillery in reverse order starting at the rear of the buildings that housed barrels 
aging future reposado, anejo and extra anejo expressions. Rico was anxious to show us where 
Santo Tequila (Fieri and Hagar) had personal barrels of their juice reposing. It was also where 
the first barrel of Bajarriba anejo waited patiently to be unsealed in the future. 
Rico and Jay proudly patted the barrel identified by the spray painted Bajarriba name. I noticed 
that the barrel lid was unmarked, so I suggested that the partners sign their names on it with a 
marking pen. It was a rite of passage that I had observed several times before. Once everyone 
had their turn signing the barrel, the partners kindly asked me to do the same. Naturally, I did. 
From there, we drifted to the distillation area and then upstairs to the fermentation section taking 
pictures along the way. Finally, we reached the shredding sector which had finished for the day. 



As fresh tortillas, carnitas, chips, nuts and other fare, as well as ample pours of Bajarriba tequila 
were served, Juan and I continued our discussion from the previous day at the bottling facility. 
And, as with the preceding conversation, most of the subject matter was off-the-record. 

Luckily, there were still chunks of baked and fragmented blue agave left over on the machine’s 
conveyor belts. 

I instructed each member of our party to grab a chunk or wedge of baked agave as we marched 
back toward the round table where Juan and Susana sat patiently waiting. Unfortunately, 
Ingeniero Karina Rojo would not join us that afternoon since it was a scheduled day off for her. 
Snacks, tequila, water and soft drinks had already been laid out on the table by the friendly wait 
staff. 

Upon my return to the patio, I conceded to Juan that I had finally understood what everyone I 
had spoken to over the years had meant about their admiration of the El Viejito family. I also 
expressed to him that I sensed a coziness and warmth that intrinsically permeated the grounds 
and facilities. 
Juan thanked me 
for my heartfelt 
sentiments. 

Once snifters of 
Bajarriba were 
generously 
poured, I 
advised 
everyone to dip 
their baked 
agave into the 
liquid and then 
sip the tequila 
off the pieces. 
This action 
would firmly 
imprint the 
aroma and taste of baked agave into their memory. 

It was a tasting technique that was shared with me by one of my mentors early on, but it was one 
that Juan had never seen. Rico nodded approvingly. 

Verbal Tennis, Part 2 



Again, I won’t bore you with the van ride back to Guadalajara to the Hampton Inn. Or our pre-
dawn shuttle to the airport. Instead, I’ll share this: 

Estimado Damas y Caballeros ... 

Now that I've had a chance to decompress and process the events of this past week I would just 
like to say that I am so happy and grateful to have been a witness to the launching of Bajarriba 
Tequila at the historic Tequila El Viejito. 

Despite it being a 
whirlwind visit to 
Guadalajara and 
Atotonilco, each 
moment was filled 
with vibrant 
experiences for each 
of us. 
To see the true joy on 
your faces when your 
instantly iconic bottles 
came off the bottling 
line and onto the 
pallet is a feeling that 
I'll never forget. 

At one point, I asked Juan what his procedure was when helping a client select a flavor profile.
That’s when he mentioned a comment that I’d made the day before about tequila profiles. 

Specifically, I said that there were several ways to tweak the recipe, but there was only one way 
to make tequila. Juan divulged that unlike other producers, he didn’t make tequilas in varying 
degrees of lackluster characteristics. 

While Nunez agreed with my original determination, he stated, “Naturally, I’ll give the client 
what he wants. But I only know one way to make tequila–and that’s quality.” Then, he added 
firmly, "It's my only standard.” 

The integrity of Juan Nunez and the staff of Tequila El Viejito is the intangible, yet indelible, 
ingredient that is missing from almost all mass market tequila brands. 

An Open Letter to Bajarriba 

*** 



During my 23-year career with Tequila Aficionado Media, and now consulting on agave spirits,
I've witnessed many tequila brand owner's dreams in various stages of development. 

There have been several brands and owners that I've grown close to over the years that have met 
with untimely demise for one 
reason or another. Some 
catastrophes were unavoidable. 
Others, I'm not so sure about. 

I’ve often observed how rare it is 
to have the “perfect storm” of 
elements all lined up to propel a 
tequila brand to victory. As they 
say, only time will tell. 

But I get a sense that there’s an 
atmospheric disturbance over 
Baja Mexico. My suggestion is 
that you sip quality Bajarriba 
tequila and stay safely in the eye 
of the storm. A full-blown 
Category 5 may be brewing. 

### 

From the photo opps at the plazas in both Guadalajara and Atotonilco, to my thought-provoking
conversations with Juan, and even the impromptu cigar and karaoke night at Eufemia was more
fun than anyone should have. 

Roaming through the distillery with all of you I finally understood why so many of the brands 
that I know that are produced there have such a high regard for Juan, the staff and the family at 
El Viejito. 

From the bottom of my heart I want to thank all of you for allowing me to tag along and 
experience the sincerity and creativity among all the partners and friends involved in Bajarriba 
Tequila–and for handing me the highlight of 2022 on a silver platter. 

I can't wait to see what the future holds for Bajarriba tequila and to behold the continuing legacy 
of Tequila El Viejito. 

Final Thoughts 







Who's Who
in

Agave Spirits



Paul Hayes 

VIVIR Tequila 



Biography: 

What is your current position in the agave spirits industry? 

We work very closely with our distillery, Casa Maestri, in Mexico. Although we don’t own 
our own distillery, we are deeply engrained in the production process and the sourcing of all 
ingredients. For example, we only use estate grown highland Agave that we invest in with 
our distillery and even the water is from a natural volcanic spring that rises on our site. We 
aren’t just one of these white label brands that the US is being flooded by at the moment. It 
was over 3 long years of development to make sure we had the Tequila we wanted and could 
be proud of. I personally have been working with Agave for over 16 years now; however, I 
started with the syrup, not Tequila. I was one of the first bulk importers of quality Agave 
syrup into the UK as I used it in the health food product I mentioned earlier. At the time, 
sugar wasn’t seen as the evil substance it is now, but I am very particular about ingredients 

I actually started in the food 
industry over 16 years ago. I never 
intended to, but I created a health 
food product and subsequent brand 
that took off. I used to make 
Bircher Muesli for myself and 
before I knew it, I was supplying 
around 400 people a day in my 
office and surrounding buildings. 
Bircher was unknown in the UK at 
the time but people loved it. I built 
that business then sold it a number 
of years back. Since then I founded 
a sustainability company that 
focusses on the getting people out 
of cars and using more sustainable 
modes of transport, something I’m very passionate about. I always remained in the food and 
drink sector though, advising start-up and larger brands. Then around 4 years ago, a good 
friend (Nav Grewal) and I decided to start a Tequila brand due to our passion for the industry. 
We only launched the start of 2019 but have grown considerably since then. 

VIVIR did take us over 3 years to get right, it wasn’t a quick process at all. We had a very 
clear mission – to change perceptions of Tequila in the UK, away from just a simple shot 
culture. I was especially passionate about this as I learnt at an early age (over 18 of course!) 
that the cheaper Mixto Tequila that is common in the UK is actually the one thing in the 
world I am allergic to. Although quality Tequila is obviously available in the UK, it’s not 
readily available in most outlets, especially all those years ago. Because of our already 
developed passion for the spirit, and the knowledge we’d built up over the years, we decided 
to take the plunge and develop a range we are very proud. We now spend the majority of time 
educating consumers and spreading the Agave love. 



and sourcing, and I always refused to use refined sugar. Agave syrup was recommended to us
so I jumped on the first plane to Mexico to source the best stuff I could. That’s where my 
love for Tequila started. Now our brand is growing over here in the UK, and other parts of 
the world, we want to dedicate more of our time to giving back to the Agave industry. We
already have a focus on sustainability programs over there and want to work in conjunction
more with our distillery and the CRT to see if we can take these further. I already own a
sustainability company here in the UK as I mentioned, and it’s something I’m very passionate
about. The Agave industry is in an exceptionally fragile state at the moment and it needs
support from the likes of us to make sure its future is secured. 

As mentioned above, I actually got into the Agave sector by mistake, and not because of 
Tequila. I had a focus on the syrup initially. When I brought Bircher Muesli to the UK we 
were in a very interesting time as fat 
was seen as really bad, yet sugar was 

fine, and it was in everything! I’m very 
health conscious and knew that 
actually, it was the other way around. 
Fat was fine (in moderation), whereas 
refined sugar really isn’t that great, in 
anything. I deeply cared about what 
went into our muesli, from a quality 
and taste point of view, but also a 
sustainable and local angle. I even 

knew the names of the cows we got our 
milk from for our yogurt I was that 
involved. I desperately tried to find an 

alternative to sugar that could produce 
the desired results I wanted, and it got 
recommend to us by our local fruit 
supplier that Agave syrup could be a good alternative. The trouble was, getting our hands on 
it in the quantities we needed was almost impossible in the UK. I quickly learned I’d have to 
go to Mexico to meet with producers if I was going to a) get the volume, and b) get the 
quality. And that’s how it started! I actually had to prove to the CRT back in the day that I 
wasn’t exporting it to try and make a bootleg Tequila here in the UK, it was a challenge, I can 
tell you. Took over a year in the end. It was doing all of this that I fell in love with Tequila 
though. As I’ve mentioned earlier, I specifically avoided Tequila as I didn’t know there was a 
difference between a Mixto and a 100% Agave at the time. All I knew is I was allergic to it… 
but that turned out to be just the Mixto stuff. After drinking 100% Agave Tequila (by 
mistake!) I quickly learned I wasn’t allergic to it and that I loved it. I’ve been drinking it neat 
ever since. However, it took over 10 years for me to finally make the decision to get into the 
Tequila game with my business partner, Nav. People in the UK mainly just see Tequila as 
that nasty shot at the end of the night, and we decided to do something about it. We were in a 

What made you choose the Agave Spirits industry? 



I’ve probably covered this a lot in 
my last answer, but things do need to 
change in order to secure its future. 
As Tequila brand owners, I 
personally think it’s our 
responsibility to support the industry 
and find more sustainable ways to 
grow and move forward. What this 
looks like is still unclear. All I know 
is we are going to have to work 
closely TOGETHER to make a 
difference and guarantee the future 
for the industry. 

very unique position as well to launch a brand due to my background in the industry. We 
knew that if anyone could do it right over here, it could be us – so that’s what we did. And 
I’m not taking away from the other quality brands over here, as there are many. However, 
99.5% of the population still don’t understand Tequila properly. Heck, they still think it’s 
made from a cactus! We want to grow the category, not just our brand and we feel honoured 
to fly the Agave and Tequila flag over here. 

A lot! Tequila has absolutely shot up in popularity. Not just here, but around the globe – 
especially in the US. Patron seemed to change everything over there and that is now echoing 
out across the globe. The main impact I have seen though is the strain on the Agave industry 
because of the demand. Agave isn’t like other plants that are used in spirit production. Many 
are on an annual cycle, which is much more manageable and sustainable. Agave (specifically 
Weber Blue) takes 8 – 9 years really to be fully matured. That is a long time to wait to make 
a bottle of spirit! Because of that, more and more Agave are being harvested way too young 
and under terrible conditions (ground, location, atmosphere, etc). This is not just impacting 
the quality of Tequila, but also the local economy and overall environment. There are many 
reasons Agave take so long to grow, way beyond their own needs. Local insects and wildlife 
use these plants to build ecosystems that are crucial for all life in the areas. It’s only at full 
maturity that Agave will flower so seeds can be cultivated for future generations of the plant. 
Agave theft seems to be on the rise, which is producing extremely dangerous situations for 
farmers and Jimadors. The list of impacts goes on. I get the attraction to just fly over from the 
US, grab a white label Tequila, throw a brand on it and flog it because demand is so high. 
However, people have to start realising that it’s a privilege to work with such a plant and 
spirit and treat it with the respect and care it needs. If it doesn’t change, the Agave industry 
has a very rocky road ahead of it. 

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

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



Do you approve of how brands are currently marketing themselves? 

All this being said, there are some fantastic brands out there marketing the correct way, many
of them small independents. They speak with integrity, passion and really want to get 
heritage of Tequila across. One of the issues I have seen from a lot of these brands though is
that they focus their messaging to the already converted. That means their reach to the 99.5%
of people out there that don’t get Tequila, still don’t get Tequila as no one is really directing
their messaging at these people. This is why we dedicate a huge amount of our resource to
this exact task. It’s why we have contemporary branding, so people initially see our bottles
and question why Tequila looks like that. That’s great! It means they’re willing to have a
conversation with us, and we jump at the opportunity every time. 

We love to educate and it’s through the educational approach, as opposed to just marketing, 
that we know we can make a difference. The proof is in the pudding really. Our popularity 
has shot up and we supply to bars and outlets that historically have only sold Tequila in shot 
format. Now they sell it in long drinks, cocktails or even to sip neat. That’s because we’ve 

This is actually a really difficult question to answer, as so many brands market themselves in 
so many ways. I agree with a focus on tradition, heritage and sustainability. But only if it’s 
genuine. There are some big brands out there that preach this but if you starch under the 
surface you soon find out that they use diffusers, 2-year-old underdeveloped Agave, random 
water supplies, the list goes on. 

Then there are brands that purely focus on the party and shot angle. I.e. down as much crappy 
Tequila as you can so you don’t get chance to taste how bad it is and immediately need to 
buy more. This is not doing anything for the image of Tequila and means those brands don’t 
have the need to care about the quality of their own product. Without naming the brand (but 
it’s a big one), I remember one campaign ‘show us your Tequila face’. I just couldn’t believe 
it, they actively wanted people to dislike their product so they could take a funny photo. Talk 
about one step forward, 5 steps back. 



taken the time to educate their teams and customers, it’s win-win for everyone, and the
industry.

Please do it with integrity and because you have a real passion for it. Don’t just do it because 
you think it’s cool and could be an easy way to make a quick dollar. Firstly, it isn’t easy. The 
spirits market is one of the most competitive markets on the globe. And secondly, if you 
don’t have that passion and drive for the industry, you’re destined to fail. I don’t want to 
sound all negative, I just always like to be honest. To work in this industry, it has to come 
from a real burning desire to want to grow and support it. I mean, to be honest, that’s the 
same with any start-up really. However, I feel it’s particularly important in the Agave 
industry and it comes with a lot of responsibility to help ensure its future. 

Connect with Paul at: https://www.linkedin.com/in/paul-hayes-773b0025/ 

 

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/paul-hayes-773b0025/
https://www.linkedin.com/in/paul-hayes-773b0025/
https://www.linkedin.com/in/paul-hayes-773b0025/
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Tequila Ocho Has a New Home 
 
Tequila Ocho, led by legendary master 
distiller Carlos Camarena, and in memory of 
late co-founder Tomas Estes, today announces 
the opening of “Los Alambiques,” its new 
distillery and visitor’s experience. The 
announcement comes 15 years after the brand’s 
founding. 

The new facility is perched on a hill among 
many of the Camarena family’s agave fields, 
overlooking the heart of Arandas, and boasting 
direct views of the town which is situated 
nearly 7,000 feet above sea level in the 
Highlands of Jalisco. The land on which the 
distillery stands is known as El Cerro del 
Gallo and belonged to Camarena’s grandfather, 
Don Felípe Camarena. 

Says Camarena, “As Tequila Ocho has grown, 
both in size and stature within the tequila 
category, the time is right for a new home. 
Over the last four years, with Tomas’ blessings 
and his son Jesse continuing his legacy, we have worked to build a new facility which will allow 
Tequila Ocho to continue to flourish for decades.” 
The new distillery was carefully designed by Carlos Camarena to expand capacity while keeping 
the most traditional artisanal production processes unaltered. In its new home, Tequila Ocho’s 
overripe agaves are gently cooked – 
slow-roasted in stone ovens for 48 
hours, then cooled in-oven for an 

additional 24 hours – crushed and then 
fermented, without the use of any 
commercial yeasts, in wooden oyamel 
fermentation vats. The resulting agave 

juices are then double-pot distilled, first 
in a stainless pot still with copper 

https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=121d4ca9ea&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=121d4ca9ea&e=26a7199956


components, and then in a smaller, 
fully-copper pot still. The pot stills 
are exact replicas of Carlos’ 
grandfather’s original design. 

The bottling line is overseen by a 
team of more than 100 expert label 
technicians who affix labels and 
inspect each bottle by hand before 
they are packaged and loaded onto 
trucks for export. The choice to retain 
the human touch in bottling is a direct 
reflection of the company’s core 
values. 

“It’s a job that could be done 
more quickly and efficiently 
using machinery,” comments 
Camarena. “But then most of 
these hard-working people 
would struggle to find 
employment. At Tequila Ocho, 
our team being able to take 

money home every week is more 
important than machine-driven 
efficiency.” 

As has long been a hallmark of 
Tequila Ocho’s facilities, the 
new outpost puts sustainability at a premium. All organic residues from production, such as 
leftover agave fibers and vinazas, are 
used to elaborate compost, which will 
in turn go back to the Camarena 
family’s agave fields as fertilizer. 
Additionally, all the packaging 
materials that are not used in the final 
product, including cardboard, 
defective bottles, paper, wooden 
crates, etc., are sent to recycling 
companies. A new initiative to reuse 
rainwater and solar panels for 
electricity is in development. 



In addition to the distillery, Los Alambiques houses a brand-new on-site cantina, restaurant and
visitor’s center with breathtaking views of the city of 
Arandas. Underneath the visitors center is a 
magnificent barrel cellar, or cava, along with 
subterranean tasting rooms. The cantina – La Cantina 
de Don Tomas – is named to honor the late Tequila 
Ocho co-founder Tomas Estes and his love for 
Mexico and Tequila. “It is our sincere hope,” 
continues Camarena, “that people will come and visit 
us to learn about real, traditional tequila making, and 
stay awhile to enjoy great food and cocktails, 
surrounded by the agave fields.” 

Public tours of the new facility and property are 
available through online booking. 

● Tequilera Los Alambiques 47180, Arandas, 
Jalisco, Mexico Lib. Sur S/N, 47180 Arandas, Jal., 
Mexico 
● Fly into: Guadalajara (GDL) - More than 1300 

https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=3ab32f9904&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=3ab32f9904&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=3ab32f9904&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=7b8fb09a7d&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=7b8fb09a7d&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=7b8fb09a7d&e=26a7199956
https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=7b8fb09a7d&e=26a7199956


direct flights monthly from US
airports (Source) 

Tequila OCHO is the world’s 
first single estate tequila; 
curating, selecting and 

harvesting the very ripest agaves 
only from its own fields in the 
world-renowned highlands 
around the town of Arandas, in 
the region of Jalisco, Mexico. 
Complete control of raw materials from harvest to distillation is quite unlike most other tequila 
makers and leads to a liquid which is quite unparalleled. 

The result of a dream shared by maestro tequilero Carlos Camarena and the late, legendary 
tequila ambassador Tomas Estes, Tequila OCHO reflects the nuances of each and every agave 
field and is instantly recognizable by its annual vintages. Tequila OCHO’s production process is 
very traditional, cooking agaves slowly in brick ovens and using open wooden fermenters and 
copper pot stills for fermentation and distillation, respectively. Such a painstaking approach has 
led Tequila OCHO Plata to be recognized by Forbes as the World’s Best Blanco Tequila. 
The aged expressions of reposado, añejo and extra añejo rest lightly in old bourbon barrels for a 
gentle rounding and smoothing by the wood - always complementing, yet never overshadowing, 
the pure, sweet, cooked agave notes. Every expression of Tequila OCHO is certified 100% 
additive free, underlining the purity and nobility of this magical tequila. 
For more information, 
visit www.ochotequila.com, or 
find Tequila Ocho through 
social media channels, IG/FB: 
@tequilaocho/@TequilaOcho. 
The distillery’s dedicated 
social media page on 
Instagram is 
@TequileraLosAlambiques. 

ABOUT TEQUILA OCHO 

https://emblempr.us15.list-manage.com/track/click?u=fc2722258a63aa28d7f4ceae1&id=4b59288276&e=26a7199956
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Mara Shapiro Smith 
Inspiro Tequila 



Biography: 

I began my professional career as an attorney at Mayer, Brown & Platt in Chicago, before 
joining the corporate strategy team at a Fortune 100 Company. Then after my twins were born 
prematurely, I decided to leave the corporate world to focus on my family. 

Over those years though, I never stopped thinking about what was next. In February 2020, I 
decided to follow my dream of starting my own company. Why tequila? I started drinking 
tequila when I was looking for a clean, gluten-free spirit that fit into my active lifestyle. For 

years I searched for 
a tequila brand that 
interested me, one 
that was additive-
free, with a look, 

taste and aroma that 
appealed to me. 

That perfect tequila 
simply did not exist, 

so I decided to 
create one. Ultra-
premium Inspiro 
Tequila was born 
with a vision to 
redefine what it 
means to enjoy 

tequila, by crafting a 
clean, smooth and 

sippable 100% Blue 
Weber Agave 
tequila without any 
additives. My goal 
was not just to 
create a one-of-a-kind tequila, it was also to bring another female voice to the spirits industry. 
Inspiro Tequila is proudly owned, operated and created by women. Women are involved in 
every part of the process from creating the taste profiles to getting bottles on the shelves. 

As a female founder, my mission is to give back to other women who are following their own 
passion. This was the inspiration and vision behind the Inspiro Purple Bicycle Project, created to 
financially support and mentor female founders, enabling them to get their businesses started, 
manage the bumps along the way, and move forward to follow their dreams. 



Tequila has long been my 
drink of choice. I started 
drinking tequila when I 
was looking for a gluten- 
free, sugar-free spirit that I 
could enjoy without 
suffering aftereffects the 
next day. I also saw an 
opportunity to create a 
tequila from a female 
perspective, and to help 
open the doors for more 
women to get involved in 
the industry.

Being new to agave spirits 
has proven to be a great 
advantage as I get to see 
and learn about the 
industry through a set of 
fresh eyes. I have met some 
incredibly talented and 
passionate people, 
including Ana Maria 
Romero Mena, who is the maestra tequilera for Inspiro Tequila. 

I am the proud founder of a new women-led tequila brand, Inspiro Tequila. 

I am on the family advisory council for Cradles to Crayons in Chicago and a volunteer for 
Impact 100. My husband and I, and our three children (four, if you count Inspiro) live in the 
suburbs of Chicago. 

For all the recent success in the category, there’s still so much opportunity for further innovation
and growth, especially outside of North America. People are still discovering and learning about
the category and the unique characteristics of these traditional spirits. 

 

How has the industry 
changed 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? 

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

Do you approve of how brands are currently marketing themselves? 



Yes, by and large I 
think many are 
doing a very good 
job educating 
consumers on the 
differences in types 
of tequila and how 
this spirit is 
produced. I really 
appreciate brands 
that share an 
authentic story. 

This is a great 
industry to work in, 
full of fascinating 
people and steeped 
in tradition and 
expertise. For 
anyone considering 
working in agave 
spirits, first and 
foremost it’s 
important to learn 
everything you can 
about the history, 
production, and key 
players in the 
industry. For me, 
one of the most 
helpful things I did 
first was to take the CRT “Award T” course. 

Connect with Mara Smith at: https://www.linkedin.com/in/mara-smith-9109031a1/ 

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/mara-smith-9109031a1/
https://www.linkedin.com/in/mara-smith-9109031a1/
https://www.linkedin.com/in/mara-smith-9109031a1/
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Margarita Cake 

ASSEMBLY: 

LIME GLAZE: 

INGREDIENTS

CAKE: 

INSTRUCTIONS 

PREPARE THE CAKE: 

PREPARE THE GLAZE: 

•
• 

 
• 
• 
• 
• 
• 

• 
• 

•

• 
• 
• 
• 

1
.
2
.

3. 

1 3/4 cups granulated white sugar 
1/2 cup (1 stick) butter, at room 
temperature 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
3 large eggs 
1 tablespoon grated lemon zest 
1 tablespoon freshly squeezed lemon 
juice 
2 1/2 cups all purpose flour 
1 cup plain or lemon flavored yogurt 

1/2 cup superfine granulated white 
sugar (see Recipe Notes below) 
2 tablespoons freshly squeezed lime juice 
1 tablespoon water 
1 tablespoon tequila 
whipped cream and lime slices, for garnish (optional) 

Combine the sugar, lime juice and water in a saucepan and mix well. Cook until the sugar
dissolves, stirring frequently. Remove from heat and stir in the tequila. 

Invert the warm cake onto a serving platter and brush with the glaze until it is absorbed. Let 
stand until cool. Slice and garnish each serving with a dollop of whipped cream and a twisted 
lime slice. 

Preheat oven to 350°F. Grease and flour a 9x13-inch cake pan. 
In a large bowl, use an electric mixer to combine the sugar, butter, baking soda and salt;
beat until blended. Add the eggs 1 at a time, beating well and scraping the bowl after
each addition. Mix in the lemon zest and lemon juice. Add the flour and yogurt alternately,
beating well after each addition. 
Spoon the batter into the prepared pan. Bake for 25 to 30 minutes or until a wooden pick
inserted in the center comes out clean. Cool in the pan on a wire rack for 15 minutes. 
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This is a comprehensive workbook for Tequila and agave spirits 
enthusiasts to document their tasting journey as well as learn more 

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

parts: Tasting Sheets, Aroma Wheel, NOM List



Cheers to Dulce Vida Tequila and Pickelball! 
 
Major League Pickleball (MLP) 
has announced a multi-year 
partnership with Dulce Vida. As 
the first-ever tequila sponsor of 
MLP, Dulce Vida will be the 
official and exclusive tequila 
on-site at all MLP events 
through the 2024 season, giving 
pickleball fans the opportunity 
to sample Dulce Vida’s wide 
variety of tequilas. 

“We take pride in partnering 
with brands that value the 
impact pickleball has on 
people's lives and the 
communities they live in,” said 
Brian Levine, Interim CEO of 
MLP. “We’ve been deliberate 
about bringing aboard partners 
who will elevate the experience 
at our events and who are 
passionate about growing the 
game of pickleball. Dulce Vida checks both of these boxes and we couldn’t be more excited 
to have them as a partner through the 2024 season.” 

"Dulce Vida is excited to be the official tequila of Major League Pickleball. As one of the 
fastest growing tequilas in the country, it only makes sense to partner with the fastest growing 
sport in the US," said Eric Dopkins, CEO and Founder of Milestone Brands. "In addition, 
Dulce Vida Tequila and Major League Pickleball share the same adventurous and fun-loving 
consumer. Dulce Vida is an approachable brand for everyone, and pickleball is a sport 
everyone can participate in! This partnership truly brings fun to everyone on and off the court." 
The addition of Dulce Vida brings the sponsor total to 12 for the MLP 2023 season, with 
Dulce Vida the first official spirits partner of MLP. Each corporate partner will have a 
presence at all MLP events, including signage, product displays and fan engagement 
activations. 



 

About Dulce Vida Tequila 
Dulce Vida is tequila, pure and simple. With a core range of tequilas made with 100% Blue 
Weber agave and USDA-certified organic, the premium spirits brand was founded in Austin, 
Texas in 2009 and is produced in Jalisco, Mexico in the village of San Ignacio Cerro Gordo at 
Campanario (NOM 1443). Sustainability and attention to detail are inherent at every step, from 
harvest through distillation and aging. The expansive portfolio includes a core range of Blanco, 
Reposado and Añejo tequila - produced at both 80 proof and 100 proof - plus a 100-Proof Extra 
Añejo. Dulce Vida is also recognized for their flavor infused tequilas, made with real fruit 
including Pineapple Jalapeño, Lime and Grapefruit. Additionally, Dulce Vida offers ready-to-
drink cocktails including Paloma, Margarita and Watermelon Margarita varieties. Please visit 
https://www.dulcevidaspirits.com for more information. 

 
About Major League Pickleball 
Major League Pickleball (MLP) is the premier team league and the standard-bearer for the 
fastest-growing sport in the United States. MLP is committed to perpetuating the sport's larger 
role in society and permeating every facet of pickleball’s business, marketing, and community 
relations. With iconic team owners, a co-ed team format, an innovative draft, easy to understand 
scoring, groundbreaking broadcast quality, and the highest prize money events in pro pickleball, 
MLP’s goal is to elevate and grow the sport in everything it does. For more information on 
Major League Pickleball, visit MajorLeaguePickleball.net and follow Major League Pickleball 
on Facebook, Twitter, Instagram, TikTok and YouTube. 

https://www.dulcevidaspirits.com/
https://www.dulcevidaspirits.com/
http://majorleaguepickleball.net/
http://majorleaguepickleball.net/
https://www.facebook.com/MajorLeaguePickleball/
https://www.facebook.com/MajorLeaguePickleball/
https://www.facebook.com/MajorLeaguePickleball/
https://twitter.com/MajorLeaguePB
https://twitter.com/MajorLeaguePB
https://www.instagram.com/majorleaguepb/
https://www.instagram.com/majorleaguepb/
https://www.tiktok.com/@majorleaguepb
https://www.tiktok.com/@majorleaguepb
https://www.youtube.com/MajorLeaguePickleball
https://www.youtube.com/MajorLeaguePickleball
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Jordan Haddad 

La Tierra de Acre Mezcal 

President and Co-founder of Acre Mezcal 

Biography: 
I’m 28 years old and was born and 
raised in Los Angeles, CA. 

Following college at the University 
of Michigan (Go Blue!), my career 

began with two years in investment 
banking followed by two years at a 
hedge fund, both in Los Angeles. 
This background taught me how to 
analyze companies of all sizes and 
evaluate the many elements that go 
into a successful venture. Growing 
up in LA you’re surrounded by 

Mexican culture everywhere you go 
and my family would make frequent 

trips south to explore the country. Around age 26 I found myself increasingly dissatisfied with 

the nature of the work I was doing and felt the need to involve myself on a much more personal 
level in more rewarding projects. I was fortunate enough to strike up a friendship with the 

owners of Acre Resort in San Jose del Cabo and start this adventure with them. Even though our 
project is young it’s been everything I could have hoped for and more. 

What made you choose the Agave Spirits industry? 

What is your current position in the agave spirits industry? 



I was first really introduced to the spirit while on vacation at Acre Resort in Mexico. I had 
recently befriended the owner and he shared some of the mezcal they were bringing into the 
property. I found the tastes and smells fascinating and began to learn more after returning home 
to LA. I knew that Acre was committed to working with excellent producers and really believed 
in everything they stood for. I also saw what I believed to be a major gap in Los Angeles where 
many residents think that mezcal is “cool” and drink it, but aren’t really familiar with how the 
drink is made or really any particular brand. With the belief that we could create a brand that 
resonated with people while also promoting so many of the important aspects of mezcal 
production, sustainability etc. I came to Acre with the idea of bringing our brand to the US and 
they agreed! 

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

We’ve only been selling in the US for 6 months but the world looks a lot different now than it 
did when we started! For many premium bands like ours on-premise accounts (ie. Restaurants 
and bars) make up the majority of our customer base. That industry has been devastated and we 
don’t know when and in what form it’s going to come back. On a lighter note I do think the 
population is becoming more knowledgeable about mezcal every day and it the spirit continues 
to grow in the public consciousness. I’ve seen some growth in the mezcal RTD market as well 
and it will be interesting to track how that changes the industry moving forward. 

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

I believe we’ll see a continued focus on sustainability and a general shift to the premium 

category. Additionally RTD will carve out a segment of the market which may prove to bring 
more customers into more traditional agave spirits. 

Do you approve of how brands are currently marketing themselves? 

It depends what brand! Some are doing a great job of transparency in their production while 

others are making it almost impossible to figure out. There’s a lot of brands doing great work and 
I think that will continue to improve. 



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? 

Make sure you’re in it for the right reasons and come with a fresh marketing angle. The 
communities which produce agave spirits as well as the sustainability of the plant are too 
important to simply try and throw money and expect to do good or even have a successful 
product. There will hopefully never be a Patron of mezcal. Additionally the space is quickly 
getting more crowded and you can’t simply hope to market your sustainability initiatives and 
hope to get ahead, new angles and branding are needed. 

Connect with Jordan: https://www.linkedin.com/in/jordan-haddad-71966042/ 

https://www.linkedin.com/in/jordan-haddad-71966042/
https://www.linkedin.com/in/jordan-haddad-71966042/






A WORLD OF FLAVOR TO BE ENJOYED AT THE 2023 AGAVE HERITAGE 
FESTIVAL 

Tucson, AZ --The amazing depth and richness of 
offerings at the upcoming Agave Heritage Festival will 
appeal to a wide variety of consumers. For those who 

have ever been interested in agave spirits as well as the 
most experienced, passionate agave aficionado, an 
appealing array of events will be offered throughout 

the four- day festival. In addition to the annual Mission 
Garden Pit Roasting, Agave Fiesta, MezCrawl, and 
Agave Dinner and other high-profile activities, many 
new events have been added and expanded to greatly increase awareness and relevance of the 
Agave in Sonoran culture. The commitment to the broader community will be on full display 
over the festival weekend. 

Todd Hanley, founder of the festival now in its 15th year loves the expression “Para todo mal, 
mezcal, y para todo bien,tambien" translates into “For all evil, mezcal, and for all good, too”. 

“This year’s festival is for sure “para todo bien” with many opportunities to taste and to learn 
about the culture and craft of these incredible spirits. “Our ongoing mission to increase agave 

awareness and education is reflected in an exciting series of Bar Pop Up Events, as well as 
numerous Guided Mezcal Tasting Events, happening at some of downtown Tucson’s premiere 

bars and restaurants throughout the festival”. 

See attached for a listing of daily signature events. Complete details and pricing for all events 
will be posted on the website at www.agaveheritagefestival.com after March 15th. 

AGAVE HERITAGE POP UP BARS 
Representing community and culture - the truest reflection of the festival. The lively Bar Pop-Up 
events will showcase mixologists/bar owners from Tucson and around the country including 
Dallas, Las Vegas, and Baltimore, and internationally from Costa Rica and Mexico. Each 

http://www.agaveheritagefestival.com/
http://www.agaveheritagefestival.com/
http://www.agaveheritagefestival.com/


experience will offer creative menus with delectable cocktails made to reflect each guest’s sense
of place and our Sonoran region. No cover charge for these events. 

 

Clavel @ El Crisol - Thursday, April 27 - 9pm - 11pm. 
Join El Crisol bar as they welcome one of the premier agave bars in the country, Clavel of 
Baltimore, MD, into their space for a night of creative cocktails built with care and intention. 
Incorporating regional Sonoran and Mexican flavors, Clavel will showcase their unique approach 
to agave spirits and service for one night only! 

La Tizateria @ Tough Luck Club – Friday April 28 - 9pm -11pm 
Andres Cruz of Mezcal Vago and Oscar Armenta of La Tizateria Bar in Oaxaca are hosting a 
one-night only takeover of the Tough Luck Club. Featuring cocktails inspired by the diverse 
flavors of Oaxaca and 2 to 3 mezcal flights. 

Cata Bar @ Nightjar - Saturday April 29 - 9p - 11pm 
Liz Furlong of Cata Agave Bar and Curandero in Tamarindo, Costa Rica brings her fun, jungle-

style cocktails or Nightjar for one night only. Incorporating traditional remedies (think corn 
chicha) and fresh tropical ingredients into her bar programs, Liz has also made a name for herself 

as an agave fanatic! Join her as she brings her agave passion and creativity to Nightjar! 

Las Almas Rotas and Los Tlachuaches @ LaCo - Friday, April 28 – 6pm – 8pm 
It's time for new boot goofin’ as Dallas agave bar Las Almas Rotas and Mexi- Indigenous 

bartender collective Los Tlachuaches descend on LaCo for a night of borderlands, honky-tonk 
and Mexican flavors! Las Almas Rotas will bring their love for all things agave to be paired with 

Los Tlachuaches’ focus on traditional Mexican folk ingredients to create an incredible, fun 
experience that could only take place en la frontera. 

THE DOWNTOWN GUIDED MEZCAL TASTINGS 
These tastings will take place at a variety of bars and restaurants offering guests a very intimate 
and informative experience with industry experts, brand owners, and master distillers. Each 



 
With La Luna owner Salvador Picaso Chaves. $25 per person. Maximum seating of 49 

SideCar featuring Milagro Tequila - Friday, April 28, 5 -6:30pm 
With Isaiah Bruno of Sidecar Bar. $35 per person. Maximum seating of 30 

 
With William Scanlan owner of Heavy Metl Imports and Miquel Partida owner of Chacolo on
Friday, April 28 for an Agave Heritage Festival tasting event. $40 per person. Maximum of 12
guests at each seating. 

 
With founders Ricardo Pico and Ivan Saldana. Three 1 oz pours each of Noche Luna Soto, 
Montelobos Espadin, and Montelobos Tobala. $35 per guest with space limited to 30 guests. 

Maynards Market featuring Mezcal de Leyenda - Friday, April 28, 5-6:30pm 
With National Brand Ambassador Issel Campos. $35 per guest with space limited to 30. 

Century Room featuring Bahnez Mezcal Artesanal - Friday, April 28, 5-6:30pm 
With national brand and trade advocacy Julie Anne Figueras. Three 1 oz pours each of Bahnez 
Cuishe, Bahnez Joven Espadin/Barril & Bahnez Tobala. $35 per guest with very limited seating. 

Night Jar featuring Mezcal Vago - Friday, April 28, 5pm to 6:30pm 
With Mexican Brand Ambassador Andres Cruz. $35 per guest with very limited seating 

tasting is unique and guided by the passion and care that goes into the production of each mezcal.
Tickets include multiple neat pours, traditional tasting accompaniments, and lite bites. 

Maynards Kitchen featuring Nocheluna Sotol & Montelobos Mezcal - Friday, April 28,
5- 6:30pm

Tap and Bottle featuring Heavy Métl Spirits and Chacolo Azul Telcruz, Chacolo Brocha, 
Caballito Cerrero Chato Blanco 46, Rey Campero Mexicano/Madre Cuishe - Friday, April 
28, 5-6:30pm and 7-8pm

The Citizen Hotel featuring La Luna Mezcal, Michoacan Mezcal craft and culture - Friday,
April 28, 5-6:30pm



 
With Felix Monterrosa owner of CUISH mezcal and Luis Loya owner of Lamata, partnering 
with Abel Arraiga from Compa Spirits.Lite bites will be provided. $40 per person. Maximum of 
12 at each seating. Ticket holders will receive 10% off all to-go bottles of Agave Spirits in the 
Hotel Congress bottle shop (4/29 only). 

SPONSORS OF THE 2023 FESTIVAL 
Hensley Beverage, Rio Neuvo, VisitTucson, Strutuall Modular Buildings, Sysco, Parch 

Beverage, Nocheluna Sotol, Montelobos Mezcal, Milagro Tequila, Heavy Mell Premium 
Imports, Mezcalistas, Confluencenter for Creative Inquiry, Bahnez Mezcal Artesanal, La Luna 

Mezcal, Tequila Ocho & Mezcal Vago, Mezcal de Leyenda, Esfuerzo Mezcal Artesanal, Pulque 
Octi, Mexcal Union, Don Julio, Origin Rais Mexcal Artesenal, Borderlands Spirits, La Gritonia 

Tequila, LaMata Agave Distillates, Dragoon Brewing, Williams and Associates. 

ABOUT THE AGAVE HERITAGE FESTIVAL 
The mission of the Agave Heritage Festival, now in its 15th year, is to create an opportunity to all 

who are interested in continuing to explore and celebrate the cultural, sustainable, and 
commercial significance of the agave across borders. Founded in 2008, the festival has since 

become a city-wide, destination event that spotlights the southwest region through the lens of the 
agave plant. The Agave Heritage Festival celebrates the unique importance and sustainability of 

the agave plant and borderlands culture with seminars, tasting events and world-class culinary 
events. For the complete schedule of events and to purchase tickets, 

visit agaveheritagefestival.com. @agaveheritagefestival #agaveheritagefestival 
### 

Westbound, Tucson featuring a blind tasting of four Mezcals - CUISH Penca Larga, 
CUISH Pichumetl, Lamata Tepemete & Lamata Ensamble Tamaulipas - Saturday, April 
29, 1=2pm and 2:30-3:30pm

http://agaveheritagefestival.com/
http://agaveheritagefestival.com/
http://agaveheritagefestival.com/


April 2023 NOM List
Maguey Melate Jabali Agave Spirit
Review
Alma de Agave Reposado Tequila
Review
Don Rico Blanco Tequila Review
Don Rico Reposado Tequila
Review
Don Rico Anejo Tequila Review
Caos Blanco Tequila Review
Open Bar with Felipe Soto Mares
of The Bad Stuff Tequila
Number JUAN 9.6 Year Extra
Anejo Tequila
Open Bar with Pablo Velazquez of
Ruisenor Tequila
Briscas Blanco Mezcal Review
Querendon Tequila Blanco
Review
Querendon Tequila Reposado
Review
Open Bar with Rick Olivo of Don
Rico Tequila
Calavera Blanco Tequila Review

UPCOMING

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

and TequilaAficionado.com 
throughout March 2023

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


El Cristiano 1761 Silver Tequila Review 
by Araceli Costilla Sharp 

 

El Cristiano 1761 definitely delivers an elegant experience in their brand and presentation, 
having these bottles around seemed to elevate my home bar just by their presence. Oftentimes, 
great marketing and presentation tends to hide the shortcomings of the spirit in the bottle, but El 
Cristiano 1761 clearly delivers a nice presentation in the agave spirit profile as well. The brand 
mission is simple but speaks volumes, “Purity, Passion, and Purpose.” 
This brand uses highland blue weber agave matured to six years, is distilled at Nom 1499 - 
Tequilera de Arandas by third generation master tequila makers, and notes it is additive free. 
Additionally, a percentage of the company’s sales is donated toward the community of Arandas 
to serve a larger purpose within the tequila community. 
Much like the entire line, matching the 
beautiful bottle, the silver expression 
has great visual clarity and brightness. 
On the nose, there is an initial bouquet 
of cooked and yet fresh agave blended 
with herbal and mineral notes, a subtle 
alcohol impact is present which is 
pleasant and appealing to the senses. 
On a second pass, the spirit opens up to 
notes of sweet citrus, mint and ends 
with a light pepper spice. Overall this 
silver expression delivers a clean and 
balanced aromatic profile. 
On the palate, a burst of cooked agave 
is paramount followed by a sweet 
citrus of orange notes continuing into 
added tropical notes of pineapple. The 
orange notes then develop into orange 
blossom while a sweet mint enters into 
the mix, rounding out with a light 
pepper on the back end. The overall 
profile ends with a medium but 
beautiful lingering finish. 
Overall, this tequila would make a nice sipper for those venturing into sipping a silver tequila, 
but with the lingering finish, for some this just may be great in a cocktail. 
Either way, it is a good way to go, Salud! 





Who's Who
in

Agave Spirits



Trevor Tyler

La Popular 



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? 

Vice President of Beverage Operations for the stateside locations of La Popular from Mexico
City’s Grupo Carolo as well as for the Eureka! Restaurant Group. 

The overall awareness of the breadth of agave spirits has immensely evolved since I joined the
industry. Fifteen years ago, everything was about large name brands like Patron. Mezcal has 

I grew up in the hospitality industry. My mother has worked at a locally owned Mexican 
restaurant in Southern California for 40 years, so I have been around Mexican cuisine and spirits 
a very young age. My journey into the beverage world first started with beer, then whiskey and 
ultimately lead to agave. My love for agave first started with Mezcal. I always had enjoyed 
tequila, but the diversity and complex flavor profiles of Mezcal made me fall in love with the 
agave world. 

Trevor Tyler is the Vice President of Beverage Operations for the stateside locations of La 
Popular from Mexico City’s Grupo Carolo as well as for the Eureka! Restaurant Group. In his 
role, Tyler is responsible for overseeing La Popular’s ever evolving and cutting-edge beverage 
program with an emphasis on agave spirits, as well as curating unique menus featuring inventive 
craft cocktails that are both experimental and approachable. 

Originally from Southern California, Tyler received his bachelor’s degree in Hospitality 
Management from California State Polytechnic University-Pomona. He has continued to pursue 
educational opportunities within the beverage industry, becoming a certified Cicerone®, one of 
roughly 3,500 in the world. Additionally, he is a member of the Guild of Sommeliers, which sets 
the global standard of excellence for beverage services within the hospitality industry. 

Named one of FSR’s‘40 Restaurant Stars on the Rise”, Tyler is a true go-getter and expert when 
it comes to beer, wine, and spirits. In addition to holding the Vice President of Beverage title for 
Eureka! Hospitality Group and La Popular, he also spearheads the restaurant group’s Whiskey 
Club Program, a monthly distillery subscription boasting over 1,200 members. Tyler looks 
forward to developing an Agave Club Program in the future, and beverage menus for 
forthcoming concepts within the Eureka! Restaurant Group including The Amalfi Llama, an 
open fire steakhouse opening in Miami, FL and San Diego, CA in 2023. 

In his free time, you can find Tyler exploring new restaurants and bars or rooting on his 
hometown team, the LA Dodgers, during baseball season. He currently resides in Fullerton, 
California with his wife and son. 



Not all the time. I really think transparency is key. We try our best to support brands that are
transparent with their practices, but also, we want to carry what our guests are asking for. 

since made a huge entrance into the US beverage industry, especially over the past five years or 
so. Celebrity brands have become a big topic of conversation, and how these brands are good or 
bad for the category. There is also much more focus on sustainability and transparency in the 
agave world, most of the time for the better. 

I don’t see it slowing down anytime soon and think we will continue to see this category grow. I 
hope there will be regulations inputted to help support to smaller producers and not push them 
out to make way for larger ones. Agave has such a strong connection with the people that make 
it, and I think we all need to do everything in our power to preserve that. I think the space has 
room for both larger producers and artisanal/ancestral producers as long as there are regulations 
put in place to keep them on a fair playing ground. 

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

Do you approve of how brands are currently marketing themselves? 



What are your main responsibilities? 

How long have you worked in this industry? 

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? 

20 years in total 

Ask questions and try your best to understand what every brand represents and strives for. Also, 
support artisanal and ancestral brands as often as possible. I also urge people to explore different
varieties of Mezcal, there is more out there than just great Espadin. Go try some Jabali, Tobala 
and Madrecuishe! 

Connect with Trevor at: https://www.linkedin.com/in/trevor-tyler-07314544/ 

I am in charge for all things Beverage related for the stateside locations of La Popular from 
Mexico City’s Grupo Carolo as well as for the Eureka! Restaurant Group . I curate our menus, 
create our cocktails, manage supply chain and vendor relationships, as well as work with our
operations teams on controllable profit within our bars. 

How did you become interested in this field? 

I grew up in the hospitality and restaurant industry with my mom being a career server at a local 
Mexican restaurant in Southern California, and I have been working in the industry since I was 
17 years old. I became interested in beverage during college where I homebrewed a lot, as well 
as experimented with cocktails and bartending. 
How did you begin your career? 

My hospitality career started at Disneyland in Anaheim, CA where I worked at multiple full 
service restaurants in the resort. I think this is where I truly fell in love with working with people 
and making a positive impact on their experiences through hospitality. 

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

My education from Cal Poly Pomona was great, however I strongly believe that you learn so 
much more from experience than a college education. That being said, education to me is not just 
what one would learn in college. Education should never stop. It may be a cop out answer, but I 
think you need both to be successful. If I had to choose one though, it would be experience. 

Extended Interview Questions: 

https://www.linkedin.com/in/trevor-tyler-07314544/
https://www.linkedin.com/in/trevor-tyler-07314544/
https://www.linkedin.com/in/trevor-tyler-07314544/


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

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

Always take care of your people first. 

 

Make sure it’s the right fit for 
you. The hospitality industry 
isn’t for everyone. There is a 
lot of sacrifice that comes 
along with working in the 
industry, but it is extremely 
rewarding. 

There isn’t one. That’s the beauty of the industry, everything is always changing, and every day 
is different. My responsibilities in my role my stay the same, but I would never say I have a 
typical looking day/week. We are a growing restaurant company, so my time/energy is always 
needed in different areas. One week it may be recipe development/ideation, another it could be 
cost of goods analysis/supply chain and then the next week I could be working in our restaurants 
helping our teams grow and develop. 

How does your job affect your general lifestyle? 

My work is my passion and ultimately a big part of my lifestyle. I am always looking at ways to 
improve or seeing what others are doing to be successful in the bar/restaurant space. My early 
years in the industry required working 60-80-hour work weeks. Nowadays things are a little 
more stable but still require some sacrifice. I have to travel a lot for work which comes with lots 
of positives and new experiences, but can be hard to balance with a family life at times with my 
wife and my son. 
What do you like most about your work? 

Creativity. I have always been a creative person. 

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? 

Personally, I believe Sustainability and Transparency are the two biggest issues in the Agave 
world. My advice is to ask the hard questions so you can get to know who you are working with 
and what they stand for. 



How has the industry changed since you started? 

My dad was a big Herradura Reposado guy, so definitely that! 

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

I’m passionate. Sometimes this can be a good thing and at other times, a bad thing. 

What are your long-term goals for your brand? 

I would love to see La Popular and Eureka! Restaurant Group continue to grow its’ current 
concepts and venture out into new ones as well. 

The overall awareness of the breadth of agave spirits has immensely evolved since I joined the 
industry. Fifteen years ago, everything was about large name brands like Patron. Mezcal has 
since made a huge entrance into the US beverage industry, especially over the past five years or 
so. Celebrity brands have become a big topic of conversation, and how these brands are good or 
bad for the category. There is also much more focus on sustainability and transparency in the 
agave world, most of the time for the better. 

What is the culture like at your company? 

We focus on three things when comes to our culture. 

Energy – how you make people feel 
Discovery – always seeking out what is new and continuing to learn 
Community – making a positive impact on those outside of the restaurant 

Where do you see the industry going in the future? 

I believe the agave industry will continue to grow and so will we! 

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? 

Los Angeles. It is where I was born and raised and has so much diversity and culture. It is truly 
where I feel most at home and comfortable. 
How are you consciously practicing sustainability? 

I think we can always improve as a company, but one of the main things we are doing is agave 
fiber straws. I know that a lot of people transitioned to paper straws a few years back, but we are 
taking the next step in using agave fiber straws. We also always try to partner with companies 
that have notable sustainability practices. 

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


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

What are you most grateful for? 

What are you currently reading? 

What do you wish people better understood about you? 

¡Tequila!: Distilling the Spirit of Mexico By: Marie Sarita Gaytan 

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

My family. 

 

I get made fun of a lot for 
this one, but I am a huge 
Survivor fan. I’ve watched 
every season and would 
binge them again. A goal of 
mine is to be on the show 
one day, despite being a 
terrible outdoorsman. 

Just keep producing great content! I always love learning new things. 

Does your brand give back or volunteer with any organizations? 

Each of our restaurants partners with local charities in their markets to give back. This is a big 
part of our culture of our community and is a big focus for us. 
What’s one of your favorite memories about agave spirits? 

Visiting Jalisco for the first time and seeing the agave fields. It is such a beautiful place. 

That I am not as intimidating as I look. I’m 6’4, 280 lbs. and have a lot of tattoos, but I’m really
just a big teddy bear that 
loves people and a strong 
cocktail. 

An elevated, energetic destination, La Popular features authentic Mexican cuisine that proudly 
represents the genuine culture, traditions, and history of Mexico, and an innovative and extensive 
agave-centric cocktail program combined with warm hospitality. The restaurant presents an 

About La Popular 

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


elevated take on straightforward dishes by using exceptional ingredients, adventurous flavors, 
and innovative preparations. Chic modern interiors and covet-worthy playlists will create an 
unbeatable fun vibe for guests. 

From the house-made tortillas to the mole to the desserts, La Popular’s cuisine is prepared using 
authentic Mexican recipes. We are excited to introduce Mexico’s rich culinary history and 
traditions to the States. Mexican cuisine is so much more than food; it encompasses the country’s 
sense of community and place. 
The agave-centric beverage program at La Popular is centered around unique experiential craft 
cocktails. The bar highlights an impressive selection of agave spirits encompassing more than 80 
labels of tequila and mezcal. The library features rare Mexican spirits as well as emerging artisan 
products, sourced from a variety of small-batch distilleries in Oaxaca, Jalisco, and Guadalajara. 
La Popular’s Roseville opening marks the first United States destination from Grupo Carolo, one 
of the most recognized restaurant groups in Mexico City. With over 27 restaurants, Grupo 
Carolo’s vision is to bring exquisite gourmet Mexican cuisine to its guests with an air of warmth, 
excellence, and genuine hospitality. 



Proeza Tequila 
#BetterTequilaBetterTimes 

Award Winning 100% Agave Azul 
proezatequila.com

https://bit.ly/carreratequila


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



Now Available at Amazon



Tequila Aficionado 
April 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/
https://drinkvolley.com/


Strawberry Margarita Pie 

Filling: 

Ingredients

Crust: 

Instructions 

To Make Filling: 

3 1/2 cups sliced fresh strawberries
1 tablespoon grated lime zest 
1/4 cup fresh lime juice 
14 ounces (1 can) sweetened
condensed milk 
2 tablespoons tequila 
2 tablespoons orange juice 
1 1/2 cups chilled heavy cream
Strawberries and lime slices for
garnish 
More whipped cream for garnish 

1 ready made graham cracker pie crust 

1. Add strawberries, zest, 
lime juice, condensed milk, 
tequila, and orange juice to your 
blender or food processor and 
blend or pulse until completely 
smooth. 

2. In the bowl of your mixer, add heavy cream and beat until stiff peaks appear. 

3. Pour strawberry mixture from the blender into a large bowl then fold in the whipped
cream until everything is completely smooth and well combined. 

4. Add the filling to pie crust and freeze for at least 5 hours. 

5. Remove pie from of the freezer an hour before serving. Garnish with additional
strawberries and/or whipped cream to serve. 







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



Del Maguey Creates Gateway Expression for 
the Mezcal Curious 

 
Pernod Ricard’s House of Tequila has set its sights on welcoming even more mezcal-lovers with
the latest addition to its award-winning artisanal mezcal 
range: Del Maguey Vida® Puebla. 

Making waves in the global drinks industry, the mezcal 
category is now worth $338M – and, as category pioneer 
and leader, Del Maguey is the driving force behind its 
growth +64%. With the launch of Del Maguey Vida® 
Puebla, Pernod Ricard’s House of Tequila will drive 
further appeal and penetration among new-to-mezcal 
consumers, whilst retaining the timeless charm and 
mythical qualities Del Maguey has long been loved for. 

“Mezcal is an exciting category right now. With its 
popularity reaching new heights worldwide, there’s never 
been a better time for us to bring the magic of Del Maguey 
Vida® to even more drinks enthusiasts,” says Michael 
Merolli, CEO at House of Tequila – Pernod Ricard. 

A project envisioned and brought to life in collaboration 
with co-founder Steve Olson, Del Maguey Vida® Puebla 
aims to meet the growing demand in the mezcal category 
while creating a sustainable future for the category and the 
region. “We saw the need and wanted to show it’s possible 
to grow in the right way: by creating a liquid that’s 
sustainably produced, with respect to the land, plant, and 
environment, honouring traditional process and culture and 
the people who make the mezcal. We felt it was our 
responsibility, because we opened the door to this culture 
by introducing the category to the world,” says Olson. 

Del Maguey is the product of visual artist and founder, 
Ron Cooper, who fell in love with mezcal in Oaxaca over 
25 years ago and felt compelled to introduce his friends, family, and the world to the mystifying
spirit and the stories of each individual partner-producer that made it possible. 



His infatuation led him to create Del Maguey and introduce artisanal mezcal to the world way 
back in 1995. Since then, the brand has been centred around celebrating the traditions of the 
ancestral villages that give each unique expression its own deep, complex flavour profile. 

Merolli continues: “Now, almost 30 years later, we’re bringing the very essence of our 
bestselling liquid to Axocopan, Puebla, with the creation of a new expression which unites the 
allure of traditional mezcal production with modern distilling to make it our most approachable 
mezcal yet. 
“Del Maguey Vida® Puebla is an invitation to those who haven’t yet experienced the power of 
mezcal. Much like the rest of our portfolio, it truly is a ‘taste of place’ and celebration of our rich 
history. It embodies where we’ve been and where we’re going.” 

Staying true to its roots, Del Maguey Vida® Puebla uses only 100% ripe Espadín agave, which 
is roasted underground and naturally fermented before being twice distilled in small copper stills. 
This careful process gives the final liquid a rich, yet mellow, flavour profile which blends soft 
notes of roasted agave with the subtle sweetness of white peach and candied pine, followed by a 
gentle citrus lift. 

“Whether consumers are making their first step towards discovering mezcal, or are simply 
looking for something ultra-palatable, Del Maguey Vida® Puebla is widely accessible both in 
terms of its carefully-balanced flavour profile and its affordable price point. With this latest 
launch, we can’t wait to encourage a wider audience to start their path into discovering the Del 
Maguey portfolio,” concludes Merolli. 

Del Maguey Vida® Puebla is now rolling out in select US states (including NY, CA, FL and 
OH), before further national rollout from July 2023. Packaged in the brand’s iconic, artistic 
packaging, it comes in a 750ml glass bottle (RRP: $37.99, ABV: 40%). 



Now Availa
ble at

Amazo
n

https://www.instagram.com/mezcal_pistolero
https://www.instagram.com/mezcal_pistolero


www.mezcallauderdale.com

https://www.mezcallauderdale.com/


Who's Who
in

Agave Spirits



Julia Mueggler and Jaroslavs D`Arms

Pink Poison Tequila 



What made you choose the Agave
Spirits industry? 

We believe that in Europe and Russia the 
varieties of tequila being sold are very poor. The 
quality of tequila there is different from the 
quality of tequilas sold in Mexico and the USA. 
We are convinced of the need for our 
exceptional tequila in the market due to its 
quality, exclusive color, robust taste and high-

Biography: 

Julia Mueggler - 39 years old, Jaroslavs D`Arms 
39 years old as well. We were both born in Riga, 
Latvia, but destiny brought us to Zurich, 
Switzerland. We have lived here for many 
decades with our 4 children as we developed our 

tequila business in Europe. Julia has a law degree 
and Jaroslavs has a diploma in business 

administration. In addition to our tequila business, 
we run an exclusive Maserati Limo Service in 
Switzerland! Julia and her sister in Latvia, also 
own the national Miss and Mr. Latvia beauty 
pageant. 

 
What is your current position in the agave spirits industry? 

We are the owners of the Pink Poison Tequila brand. Our unique Pink 100% Blue Weber Agave 
Tequila is produced at one of the most awarded Tequila distilleries in Mexico - Casa Maestri. 
The exclusive pink color of our tequila 
differentiates it from other tequila brands and 
makes it unique. The unique pink hue comes 

from Dactylopius Coccus (Cochineal Bug). 



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

The agave spirits industry will grow, due to the growing consumption of Tequila in Europe. We 
are trying to bring to European market a high quality tequila which will change the attitude of 
Europeans about tequila. 

quality bottle and design. There is no substitute for our tequila in the alcohol market in Europe 
and the USA. Our policy-best quality for a fair price! 

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

The price of agave is now twice as high as it was when we started. Although we don’t see a real 
need in raising the prices. There is enough agave in Mexico for all the tequila which is produced 
annually. 
Another thing that we have recognized is there are many more small companies that produce 
their own tequila at big distilleries. People have more choices. You can purchase something 

exclusive for more than 1000 USD per bottle or a bottle of tequila which costs 20 USD per bottle 
- the variety is huge. 
The only need in Europe is - people have very little knowledge about what a good tequila is and 
how to drink it... as it is kind of a new drink for Europeans. Tequila is not yet integrated in 
European’s minds. 



 

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? 

I would suggest only one thing…if Agave and Tequila is your passion, your life – only then is it 
worth working there. Agave plants enjoy the love of people who take care of them while they 
grow. The best tequila can only be produced when the distillery puts its soul in its production. 
The result will be that people enjoy drinking your product. It will motivate you to continue 
working hard in this sphere of business. 

### 

Do you approve of how brands are currently marketing themselves? 
In my opinion, due to the strict restriction of commercials of alcoholic beverages on TV and 
mass media, its harder to bring information to people about a new product. Marketing on the 
internet is huge. The companies with big financial backing overtake the sphere and minimize the 
opportunities for the smaller brands. 





2023 AUGUST 11th & 12th

THANKS TO EVERYONE THAT JOINED US FOR OUR 
10TH ANNIERSARY! 

MARK YOUR CALENDARS FOR THE PARTY IN 2023!!!

STAY TUNED HERE AND ON SOCIAL
FOR MORE INFORMATION ABOUT 2023

 
MUSIC UNDER THE STARS

GRANDE TEQUILA TASTING
 

Bring your friends! Bring the Fun!
The Fiesta is in Mammoth!

www.mammothmargaritafestival.com

http://www.mammothmargaritafestival.com/




Shrimp and Scallop Ceviche with Tequila 
Ingredients 

Instructions 

•
•
•
•
•
•
• 

 
• 
• 
• 

• 

• 

• 

3/4 pound shrimp, peeled, deveined and cut into bite-sized pieces
3/4 pound bay scallops 
2 tablespoons extra-virgin olive oil 
1 large clove garlic, finely chopped 
1 teaspoon salt 
Freshly ground black pepper 
1/2 cup fresh squeezed lime juice 
(about 4 to 5 limes) 
1/4 cup tequila blanco 
1/2 cup red onion, chopped 
1 or 2 jalapeño peppers, seeded and 
chopped 
1/2 pint grape tomatoes, halved 
lengthwise 
2 navel oranges, peeled and cut into 
bite-sized pieces 
2 tablespoons chopped cilantro 

1. Bring a medium pot of salted water to a boil and fill a large bowl with ice water. 
2. Working in batches, add half the shrimp to the boiling water and cook for 1-1/2 minutes. 
3. Using a large slotted spoon, remove and immediately plunge the shrimp into the ice bath for 
1 minute. 
4. Transfer to a paper towel lined plate to drain. Repeat with the remaining shrimp and scallops, 
adding more ice to the water as needed. 
5. Place the parboiled shrimp and scallops in a shallow glass bowl. Add the olive oil, garlic, salt 
and a few grinds of black pepper and toss. 
1. Add the lime juice, tequila, and red onion, combine well, cover and place in the 
refrigerator to marinate for 4 to 8 hours. 
2. You'll know the seafood and fish are done when they are white and opaque. 
3. Drain off the marinade and add the jalapeño and grape tomatoes. Taste and adjust the salt 
and pepper as needed. 
4. Cover and return to the refrigerator for 30 minutes. 

5. Just before serving, add in the oranges and cilantro. Serve in a martini glass along with 
tortilla chips. 







Ghost Tequila Spicy Margarita Recipe 
Elevate your classic margarita recipe with Ghost Tequila. This spicy and sour cocktail is sure to
satisfy with an added kick to take your margarita game to the next level. 

Recipe: 

• 2 oz Ghost Tequila 

• 1 oz Triple Sec 

• 1 oz Lime Juice 

• .5 oz Agave Nectar 

• Soda of Choice 

• Jalapeños (Optional) 

• Salt or Tajín to 
garnish 

 
Method: Add Ghost 
Tequila, Triple Sec, 

lime juice, agave 
nectar and ice to a 

shaker. Shake 
vigorously. Rim glass 

of choice with salt or 
Tajín. Pour into glass 

and top with soda of 
choice. Garnish with 

jalapeños (optional). 

https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/
https://ghosttequilashop.com/


Ghost Mango Margarita Recipe 
Take a classic margarita with a special kick of Ghost Tequila and add sweet mango to make a 
taste of balanced perfection. 

Recipe: 

• 2 oz Ghost 
Tequila 

 
• 1.5 oz Mango 

Juice 
 

• .75 oz Lime 
Juice 

 
• .50 oz Agave 
Syrup 

 
• Mango Slice 
and Lime Wheel 

Garnish 

Method: Add 
Ghost Tequila, 

mango juice, lime 
juice, agave syrup 
and ice to shaker. 
Shake vigorously. 
Pour into glass of 

choice and 
garnish with a 
slice of mango 

and a lime wheel. 

https://ghosttequilashop.com/
https://ghosttequilashop.com/


7 Long Years Cocktail Recipe 
Description: Sugar, spice and everything nice - this Asian spin takes margaritas to a whole new
continent of deliciousness. 

Recipe (modified for home bartenders): 

• 1 oz Ancho Reyes Verde 

• 1 oz Blanco Tequila 

• 0.75 oz Fresh Pineapple Juice 

• 0.75 oz Fresh Lime Juice 

• 0.75 oz simple syrup 

• 7 drops Toasted Sesame Oil 

Method: Combine all ingredients into a shaker and shake until chilled. Double strain over a 
large cube. Garnish with toasted black sesame seeds 

Credit: Sama Street 

https://www.samastreet.com/
https://www.samastreet.com/
https://www.samastreet.com/


BOLS Margarita Azul Cocktail Recipe 
Description: Enjoy at home by “DIY’ing it”, or, skip all those steps and get straight to the 
margarita drinking with the BOLS Ready to Enjoy Cocktail Tubes. Tangy, exciting and as blue 
as a tropical vacation, this margarita is refreshing and simple. 

Recipe: 

• 1.5 oz Tequila Partida 

• 1 oz Bols Blue Curaçao 

• 1 oz Lemon Juice 

• 0.3 oz Simple Syrup 

Method: 

Shake all ingredients and pour into a margarita or coupe glass. If desired, add a salted rim and 
garnish with a lime wedge. Or, head to a local retailer and purchase a Cocktail Tube. 

https://us.bols.com/shop/ready-to-enjoy-cocktails
https://us.bols.com/shop/ready-to-enjoy-cocktails
https://us.bols.com/shop/ready-to-enjoy-cocktails


www.PentaTequila.com

http://linktr.ee/pentatquila


TBNACONVENTION.COM

https://tbnaconvention.com/




Our Team Members

@txtequilabrat

@Felipe.De.Herida
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@Timberelk @MattMetras

@twotontahona@
austintequilaconnoisseurs





Our Team Members

@NVTequila

@the.liquid.collaborative.la

@todd.Mayville

@EZDrinking





Our Team Members

@9Teen84

@skipfalconer

@jaysagave

@lisapietsch



5 0  O F  T H E  W O R L D ' S

MERCHANDISE

w w w . t e q u i l a a f i c i o n a d o . c o m

V I S I T  O U R  S T O R E  F O R  O U R  F U L L  L I N E
O F  C L O T H I N G  A N D  M E R C H A N D I S E



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
 


