E

ofange works s
tillas thae

Can restiird

IPIRITS FROM h.ﬁh‘l"l

Besn given its own bolanical name,
Agavaces, The agave plant provides

material for many uses, from clothing te

food, bat only a select few from sSpecific
reglbons can bo used to make the fol-
Towing baveragaes.

Puique: the termented, undistilied Julce

ol some typas of agave. Produced
mainly in the cool highlands of central

Mexico from several reglonal species of

agave. Millky, viscous and of very low

alcohol {4%-6%), It s not found far from

Its source because it spolls quickly.
Mezcal: Distillation was Intreduced by

the Spaniands, whe tried it on the juice

of tha agave, The resulting single-
distilled product ks mezcal. It is pro-

i the ol . ;. l:i|a.||1.m\.. }t']luw-sls'llum] dﬂt‘lu:l::, wlale

| pias, slabs of boof, ropes of choring, base

Maxico, Coal roasting of the pifas, or
hoarts of the agaves, ghos a charactor
Estic smoky flaver. If you 500 8 guseng=
a woerm-at the botiom of the botile, it's
mezeal, nod bequila; thie worms live only

in the mezcal-producing a5awes.

Tequils: the twic-distilied juice of the
agave, For meno on lequila, 500 page 35.

The minute | set (oo

herbal flavor of ag

Agave: not a cactus, but a family of suc-
culents with 50 many specles that H has
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As U wesiting ehis, breewes bloo up
from the Pacific into an open Mexican-
style podopr shaded by sropical foliage on
\ a hillside in Fihwrenego, a fishing eown

four hours nonth of Acipulee. 1 lave been
w0 the centgal marker—a maze of sualls
paled with clearcyed fish, avocadas, cir-
rus, white onsons, brgght red omagoes,

kees af hot, cousey volls. I boughe the
makings for a classic guascamele: perfecely
ripe, nuccy avocados, white enion, a
jrlapeiio, & bunch of fresh cilanm, coure
Mexican sea sale, | prepare SIIJEHITN'HE
acooeding v the eocipe of Dians Kennady,
the reigning authoriey on Mexican cook-
ing, ax least in the English language.

APFPRIL 1@@®7

From pulque in Oaxaca to margaritas in Chicago,

the improbable evolution of America’s newest favorite spirit.

UMTERMARN

somerimes afrer

(Caarsely mash the avocades wath Ancly
chopped oo, chils aed cilanteo. Sale
liberally.) To sccompany this gocgeous
mnixture, [ iy up tocella enangdes mosun-
flewer ail, sprinkling coarie it oo them
a5 they dmin.

I stapped in o ligaoe srare in down-
rowen Zahuarenejo 1o pick up ingredione
foe macgaratas. | was dewn to a clear
bstele with a serew gop and a colordul
Label. Tt turmed out oo be a tequila reposa-
di made by Herradura. Mext o it sac a
squuire groen bovtle of "Coneney,” & Mexi-
can kmockeodt of Cointreaw ar 2 quarter of
the prinr. rhis versiom has a pleasanr aniss
anclerone, 1 also bought  huge bole of
sugar sysup. | ad alecady picked up a

cowdfread o furge 3§

prcic: Bidhard Fakeos



fome Top~fhelf Tequilas €Considered

To Mix or Hot to Mix? Tasting notes by Gary Regan

wing & cocktas Ranciar, | haoe spant many lang hours arguing

wilh spirts buffs about which boitings of any quar should ba

usad in mxed drinks. | propoaa, and am yel to be coeninced
oithrevise, thal if you wse bop-quality spinls o make o cockial, the:
risguitant dinnk will be far belter than had you wsed o low-énd brand.
“Bu you loas ol the mincacies of the apiil,” oy my ConMMKESoU
compadres. “That's nght,” | countor, “but we doan't ahvays want to sp
ik Gperts. Thine are o whsin we want sied denks—and why
shouidn't v hins tha best mised drinks wie can posadbiy make.” Just
a5 there's nothing bester on this earth than a prme steak peopls stll
tond 1o sliche o ithe baked potato, or & plece of broccol onbo their
fork alongside a cube of meat =it makes Tor a far mone ingenesting bite.

WWhen it comes 1o fequela, restaueants and bars often offer manga-

ez macke with 1op-quakly spte, 20 in many cases |'m preachng 1o
thes eoerverted in this partoular categony, Duning the kst foe years, te
rummbssr of boblings of A baguia on b markel his g dramati-
cally, and maey of thess ana shaken inlo the best margadilas, Snoe
ez awre vy & R of aquakies and ages eaable, we decided to
lock: a2 the topeand of the categony, to see il any detinctiona could ba
el in torms of stybe. Wie gathered sideen afisos, as wisl as two of
the beading slver 1ecquitss 10 peonvida & reference porl- siNers repre-
BN 4 vas! magcrity of the tequila consumed in this country, much of it

coninkuting wriler; Stephen Menkewicz and Jim Conghlin of Aquion
Restowrants Lid, (Anzana 206 Tam Thomas, Was; Michae! Wess,
wanee instructor, Culinary Insstuts of Amenca W asked the paned ba
discom which heghrend boguilas vwors woll suited 1o Becoming cockial
ngredients, and which bottings wene 50 superdative that we just
couldnt bear to rask ther Ravios will e uecs and Trple Sec.

In making thesa distinctions, wa found the majer stumiling block
weiiss sl For docades Amencins hive beon quating lecuitas
machy from o midues of agave and sugar lorty-ning porcent Sugar &
beggal unkoss Ehe kabed noties * 1009 agave”) and thus our laste buds.
hawr grown Used 10 & rumeke quakty in this Meocan speit. Although
sugar was harder to discern in the unaged white taguias, il was guite
appsarent in same of the afiso bottngs. A1 of them had at beast 2
tcuch of swealness. By the end of the day we had decided that whas
saparadnd the best of the one-hundred parcent agave borlings was
Hhat grsen, wegetal quality, sometimes described as “woody,” o
“herbal” that highlights the sgae lavons.

Wi cirappsed 3 fiw boltings that weee overly swoot, and choso o =,

number of olhess as “ioeal lor cockiale®=hace that showed tho s
il cpalitis of becpla, bat waren'l quile complex encugh 10 war
rant spping them neat. In fact, most of these aficjos will make superion
MARgaritag, as thoy have th flavors 10 shine thrsugh the other ngoedi-
ents. The tequilss wone prosented bind and tested raal, af roonm e

in margasiios,

Our assembled paned of basters wors shouling Thmoie™weo had
mghipen tequilss to tnste. What o challenge. With ma al the tasling
bk wong Joseph Aguitar and Orar Zaras of Gabosb's, Dalg
DalGrofl, baverage manager, the Rainhow Roam; Josh Bisen, WES

Refergnce Point: Silver Tequila
Jose Cuervo Premium Sitver This tequia
lbesars @ punganl, MOpReny =B
nstors manboned citius and pessapple ane-
rnass. Thes o, ressdium Body brought a Sty
abarnont—sfinod sugar was ona ooscipine-
and one ol the panel detacted a elght smok:
inweeszs aned hints of cocoa and chocoiate,
Thece's haat in the quick finish. Great far
oockiads or for shols vwith it and lne 510
$15 Haubler iz, Hartford, CT

Sauza Blanco Soma panolksts thought thatl
s botikrgy wis particutacy round on tha
nas; olhers mentioned apece nobes, wanila
and cocoa. Tha madurn body beought
s0ma eugary nobes and & maedicinal quakty.
The finish was shap and quick Best suded
for cockials. 30 Domesg bporiers, Odd
Grocnwich, CGT

Afejo

Centinéla Afeja, 100%: agave, Tres
Afbos This pade charireuse boltling dis-
played a wery comphax nose—pablang
chiles, toasied almonds, agae, cinnamaon,

B WiHE & BFIRITS
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ardd tanganne ware all noted, The maodium
beedy and multi-dimansional palate preapts
o words such 88 agave, proapple, lane-
B, vinlots and elovee to B thrown back
ard forth scroes tha table, The finish was
long. warrs and bath fruity and harkal. Thea
coirphi agave charseter made this & con
noieseur's tegquia, i far a sniftes, “Ths =
what tequia s al about,” noted o par:
eligt. Erceptional $52-558 £ Do
inporteans Lid, Santa Fe, MAT

Chinaco Afvejo, 100% blue agave A pale-
slriw colored sequita with hinks of groean
winad, spicy candied apples and clover
haney in the nase. The spit changed char-
achorin the mouth, entorng bean and thin
wnmediately falering up and Becomng
wesry round ard supple. The term “green
wintnd ™ caames btk wehssn e cliscussed the
palite, and 5o did some other intriguing
phrasas: “plump almeonds,” “candied nuts
from @ Miw Wiork strest vendon,” and
“smaky dricd herba ™ The Enish was
smooth, lng, and warm. “Then's no youth
in thiss hequila”™ remarkied one panelist, and
weiz all concurred-this is & very mature, vory

1887

peritune. Vi cleanged our palites with bottked warler and white
bread. The panel found a range of unusual and unespected wonds to
descnibe tho flavers and arcmas of those spiils, and tho mos! wsaeful
aen compilad Trom thesr coenimants i the nobes that ollow.

comph, axceplional spping tequils.
Exceprional $45 Rebert Daren £ Co,
Aubieery Hills, 81

El Conguistadar Afcia, 10044 blue
agave El Conquistidos is & wery pake
afbeo—ie il possible that a of its colar
cama fram the wood? The ammas wepe

Tnirly complax; wagetal (cucumber), Boral, ‘q"

smaky and agewe were &l used as descrige
tces. Tha medium body brought 8 wel-bal-
anced palate that was horbacoous and
spicy, bt it quite e up bo the
peoenise of its nose. Thes finish was wal
batanced and a litthe sweet The panelists
apread that this wae quite good. Some ol
us would sig it from & snifber, and soma
would use it 1o make a groal cocklal, Aail
able summer ‘97, 529 Heavan Hil's Distl-
arias, Bardsiown, iKY

Joséd Cuerve Aflejo Resarva de la Famil-
fa, 100% agave And what do we have
hana? Tha color of this tequia ie pothing
shad of asteunding—we argued botwoen
deep armber, mahogany, walnit, and & few
ot Mmm—mm
continued on page 36



Mmaw:l'ﬁwl‘wlv Jr
baskecful of the plumpest, juscicst limes |
Tead e \.l.jllr;rqd.

The sequila 1 chuse tumed ous 1o be deli-
i, sroth aned full of chasscrer. My par
garira foemula is simple: for one pare freh
lirme jusice B e % paae dexpaila, W puan orange
liyuewar, " parr suger syrug, ar & hic mone m
waste, | pour chis over a picher of v s
imale, of course, fram pquI];-d warer) ol
srir. Then, ra peepare the licele, rurmmw Bogu-
lz glasses 1 found in che marker, | rub che
rims with lime and dip ehom info sl
Togethee with the guscamole and warm
chips, these bracing margaricas copoesent the
taste of ceastal Mexioo for me. Everyrhing
I'm srackeimg on has been colloed within a
few miles af where it has been grawn or
muade, the vequila isell from Jalisco, a few
hundned miles da the noeth, I fastes of the
soil, the moisr balny air, the goography chas

¢ pendduced ir Theough it aay b crue ehan the

margarite was invenced in Palm Springs
fehere are many conflicting talesh, shis drnk
haes onme oo syebalize the pleasures of Bife oo
a wehiite Mexican bisch.

In erceen years, eespauranrs In che Unired
Stares have borm exploring regional Mexican
1_u|ki|'|'|.: aned are \'..l,'rl-el'rlg il e sl meer
watheric Mexican ingredients. The beaclers of
the mxvemment, Rack amd Deann Bayless of
Firsmtersr ey and Topoalebourde in Chicago,
laver nert cnly pot out a menu of superb
regional specialicics, they Dave asembled
deep colbection of woguulas whach they offer in
bscehy the eesdivicoral Meoom Gshion s acll
&S 0N MATgAricas.

Purises choose one of the nisscoen |0
agave requilas 1o sip before dinner with gua-
camsale, fresh chaps and salsas. The selecrion
inerigues: Chinaco Repeeaifio fi I8 DR
donis Finesse and sminorhness, of the soft,

{7 wellomumded Chinsen Blasos B s Leighut

agave flavos; the elegamr Parron Aficje or
Plaa; Cenrinela Three-Yeuwr Afiepe; El Weepo
Repesado, The eestuarans offees several rasr-
img Mlights if your'ne curiss 1 oy mere than
one. After dinser, Cucrva Reserva de la
Familia—a refined, velvery, aged requila
with the elogance of 2 fie ol cognac—oonhd
ke o peetiece chovare. or mavhe the Paomon
i a uqu“:MﬂuiTw | npaciar.

Bur the Fromers people also underscand
the appeal of the margacita. They have
b gnae] Foaar differene blencs, sach having irs
awn unigue flavor profile. Their basic, the
Gu}d H;Irpl'iu._ i} n:uﬂ-c h.‘-" the H;al“l:ﬂl.L i
arder wo give the fuvors cime oo mebd. [t uies
Coervo Gold, Gran Tores arange liucue,
and ffmesata, a combination of freshiy-
spuered lime juice, sest, and sugar syeap.
Szrved on rhe rocks, it is as sy oo drink axa
punch, 1 fsard mysell downing ghases of it

with dinner. Bur the maost
popular margariis s the
Topole, made with Sauea
Camumermoniiivg, 3 Blenced,
aged reguala, Gram Taorres,
and imonaa, propend talde
sde dn a marrini shaker and peaired imro a
sale-rimmied martin gles. ' served sarmigh
up i prcserve e fall distinerive flavees,
They also offer what beverage
maragersommelios Jim Fesler calls, their

A TEQUILA PRIMER
By law at lsast $15 of the fermantabn

by bawe weithin Jalisco, Guanaju-
Michogcan, Nayaril and Taumauli=
Tequila distilled from 100% Dlee
‘agave must be labeled as such and be
Bottied in Mexion, Though usually
\dnsnk stralght in tes native country,
ait af i s axported 1o counties
vhore it is downed in great guantities
margaritas and clkor CockLails as
wedl as stralght.

aged from twa months to
yeur in cak Tho toquila retaing
cobar ard Havor of the woead.

o oak-aged at least one year.
fo: oak-aged at least bwo years .

WINE &

EFIRITSE

“puarist” margarina, made from ogual pams of
10 agave wequila Chinaes Silver or Bl
Temoen Mara), Caimrecan, and anawecgenesd

lime paice, served simaighn up. “The Coincreauw
s ktil.:'llrl} wareted than the Geen Tegem,
we oot nesd to use any exira sagars. It las
the pruse agane Nbovod Corme thiougly mang,”

A fourch oprion fearures a premium
wwercal, Brcantachy, with Dhia Podm Mes-
can Brarely, Peychaud's hivers aned limcma-
o It o elicions, but e pelly docn’t asee
like & margarira e me. “The mezcal,
because of how it i produced, has a smoki-
ot beowler lavor P enan, arel ebe Bitrers
give it a mice herbal gualicy amd colar,”
Frssler says, There ase four aher sriisanal
mwwcals offered as well.

Alebiiigh & mamsher of fofaerantd aml
bars have gathered a range of che ines: cogqui-
las aml mezcals, few have the authentic
regional Mixican focd ro sccompany these
denks. Ard in these convests, the mangarita
iy I a ﬁlrﬁi'ﬂllg st of mived drink—
they arv, afver all, an American (o ar bease an
American-inspared ) cocatzon, Bat fnr my
taste, the maoie satisfying food and drink
lrhpr.l’j;.l‘ln.-l are dﬂwt\d Fren] |'|.|u:||,|..|n. tliat
slhare lecality, char have boen peoduced in the
sam: place. | madneaan char vou havgen's pally
msord @ groar one until you gee your hands
on somne fipe Mexican lines ased sip the con-
coction while being caresed by the maisr,
warm breezes of the Mexican Pacific. Agave
elmnkes refresh che most when deosk moehe
cuntry that sustains the plane. B

Pantractar Dltorwearn, rectasmand avivtie for The San
Francison Examiner, amd dgfaruer of T Haow
St Gl evcamtfy retarmesd o o erif fe Moo,

AFRIL V@7 34



cantinved from page 34

shaery color woald hawe the best descnp-
tar. The nosa was inflially sweat But thers
wers definite hints of butter, fregh leather,
apples, crakmen, and a ghanmp, citrusipep-
par note in the background, This i a baguila
of o diierent broed from the mst. Panclists
raled hints of aambucs, calfee, tofee and
appie-cinramon eaimeal in the palabe, all
sl o a swel woady wegetal Gaugaeh
backckog, The body and the finish folkowed
suil—tong, and a litthe swieet, Drink this oo
i, after dinner. s an exceplional lequila
i a calegony all s awn. Evcepdional. $75
Haubloin fne, Halord, CT

Josd Cuarva 1800 The label explaing this
& & blend of “afego and other fine 1egu-
las." It has a desp gold colar and a sightly
pppeny nosa with subthe hints of groen
wiod, sl aed on a backdrop of pure
caramel, The madium body was siky
smoeath and the palabe very similar to the
rosa=hints of green vegetal notes, a few
shasp dans of white pepper. and a sweet
backdrop. Tha finish was smooth, wam
arscd el Thes genthe spint = a good
intreduction to tequlla as a category. $18-
526 Hewblain fng, Hartford, GT

Hermadura Afafo, 1005% blue agava
Anather pale chartrouse teguila, this
ana's complex nose carnied nates of vanil-
la, conea, bopical fuis, and bumt api-
cots. The almast synupy body coated the
msssth and (ke saphisticated palate
promated descripions such as dried frsts,
dried peppers, dabes and miging, The fin-
h was warm and socthing. We agroed
Ikl thes: weas & bequila of very high quality,
and afthough a fow paeliels noted that
fheery might use it in a mixed drinkc, almost
evaryons thought that this was a sipping
toquiln. Ercoptional $30.05 Sazes Co,
Mew Orleans, LA

Immemarial Afajo, (Viude de Rormaera)
This pale straw lequila Bone a wel bal-
anced nase with hints of agave, Hac, pears,
and peach pee. Tha meadum body was
cascnbod s delicabe by some instons, and
I palate, with notes of mangos, stong
Inuts, and spces, dsplied a plaasant
“mussty” 1o, Thi frish was wamm and
short. The panel consorsus was that the
tequita was quite gaod and would be bast
wsed in good mised dinke. 518,95 Wna
Intl, Phoani; AZ

an WiME & #AFIAITR
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Patron Afigje, 100% agave Pake straw in
colar, tha naso i light and vegoetal with a
comphx herbaceous backdrop and & very
mtmammmmmm
bears & apicy palate with hinls of green
wood, chie peppers, a complex gathening
af harbs and a =lky, yal dry, mouihlesl. The
firizh i& homg. warm and giowing: This bot-
ting is highly recammandablo a8 & “anifter
ueality” becuilta, and & marganta made with
Patron would be very distinctive. (The
Paitron battbeg was, ualortunately, nol
wmilable for the 1asting event, and thene
fare, the tasting notes on this particular
tequila ara mine) $35-540 The House of
Seagram, MY

Parfidia Afejo, 100% blue agawe A vory
ke heecpsln with juesd thy Buggeation of &
gresanigh b, thes botiling was ondée that s
‘dpciged was vory twe 10 its rocts, The
apeyTherhal rse o hinks af grass, s,
and cloves, and the body, lean when A
aertierid the mouth, quicidy grew 1o full and
fak. Agave, chile peppars, honey, fich
leather and an hoal grassincss weno all

wesnd anel fraah hay, tha body entered hean
and quickly tumed surprsngly plums and
wafy dry, On the patale, this boithneg was
i preorly comiplax, bt it brought words
uizh a8 salty, new oak, and rock candy inlo
ploy. Tha finish wis spicyfaweot and ploss:
anthy warm. The panesl sgreed this was o
connpissrar's spid, but ovenall we pre-
gerred thir regutar aejo balting from Foe-
ficlia. 570,85 Todhunter lmparts Lid, W
Palm Beach, FL

Real Hachemda Afegs, (Viuda de
Remero), 1008 agave This palo-straw col-
o, mesclumbadied tequila bane an inber-
csbing noso=croam, widdowers, horbs, nuts
are i hint of sugar wene detectsd, The
palkate was suppia, harbaceos, fioeal, and
bore a frutimess that reminded some tasters
of sulianas anc resing, The finish was
smacth, wanm and a kithe specy. Two of the:
panelats sakd that this was & sipging tequi-

1ew T

k. but most thought i best used in mied
deinka. $39.98 Wina il Phoenix, AZ
Sauze Tres Generaciones Afejo A pale
geoen spird wilh & vy ploasant ross thal
bane hints of agaw, grean anions, butter,
pireappdes and evon haney. The syrupy
bady displayed some sweetness, but tha
charp vogetal netos—along with Some
spices, fowers, a touch of ft and a dig.
tinct woodness-kopt pushing theough.
This tequia had & hot alcohal finish that
Emnalbed oul and displayed a nice vege:-
1l character. While thés appeans pouth-
ful, o weold stll rocommand it as & spint
o sip neal $30 Donecy fmpariers, (i
Groenwich, CT

Sauza Conmermorative Afiejo The shghtly

green-gakd spirt brought sromas of pears, ™

pHunes, comn and caramal, and the mediam
body Bare an initinl burst of sugar. Tha
pan! foursd butiery, woody snd vanill sl
s, Ths finish was sally bat, but it ke
a wanmn glow in the theoat for quite some
tirrses, A zimgste tecuita, gaod with miers,
thouagh ane (asber insigled that this botikng
could b sipped alongsde a ogar. 520
Domweg Impoctars, N Greenwich, GT
El Tesoro de Don Falipe Afejo, 100%
agave This bottling is pale chanreusa in
cotor, wilh & very Gomplex nosg—agae,
masgy. herbacecus and “jalapadas in vine-
g wore all used as descripiors. Tha
mediuem body yvos, almast all the afajss
had medium badies) had a complex palate
fhal wire very seias to 1ba nose, and pra-

woked some panslists (o add hot ginger =

and leman pest 1o their Bst of descriplons, !

The: finish was described as long and
lesaty. O thia whaky, the paned roally Bked
thie tecpuitas, while Some Bound it o Bt
lease-knit. B could bo sippoed strasght, and
| would abso make a superlalive margarta.
Exceptional £38 Rebont Domon & Ca.,
Aurburn Hills, M

El Vigjite Afijo, 100%% blue agave Tha
pale groen tequsla had a very comphi, well
agpree and nutmen were 2l detected, The
and saly, and the finish was long, v,
and flaworful “Viry firtabous,” was one
commen, The panel would choose bo eepoy
this Batting's tnue tequia Aavars in groal
cockiads mihes than for sppang neat. $31
A Hardy USSA, Rosemond . B



Porfidio Afiejo, 100% blue agave A very
pale tequila with just the suggestion of a
greanish hoe, thes botthng was one that we
decided was very truee to its roots, The
spicy/herbal nose bore hints of grass, salt,
and cloves, and the body, lean when it
aentered the mouth, guickly grew to full amd
fal. Agave, chile peppers, honay, rich
leather and an herbal gragsiness wera all
detected in the palate, and the fimish, initial-
y hot, became warm and minty n the
throat. The panel found it a superb example
of fine teguila, suitable for sipping. Ercep-
tionall $39.95 Todhunter Imports L., W
Paim Beach, FL

Porfidio Anejo Single Barrel (“Cactus™),
100% blue agave A greanish-yallow spint
with a sweetish candy-apple nose and
some notes of macadamia nuts, greean
wood and fresh hay, the body entered lean
wary dry. On the palate, this bottling was
not overly complex, but it brought words
such as salty, new oak, and rock candy into
play. The finish was spicy/sweet and pleas-
antly warnm. The panel agreed this was a
connosseur's spint, but overall we pra-
fermad the regular afejo bottling from Por-
fidio. $79.95 Todhunier imports Lid., W
Palm Beach, FL



