PORFIDIO. - WORLD CHAMPION ANEJO TEQUILA
Rated #1 At The World Spirits Championship
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THREE PRODUCERS THAT STAND QUT
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ANEJO TEQUILA

9 8 f’ORFlDIO (IMEXICQO)

% BLUE AGAVE
SINGLE BARREL ANE|O,
TEQUILA 80 PROOF Medium
gold with a copper glow, [Full
body. Tropical [ruits, butter-
scotch, cedar and fresh flowers.
Rich, plush texture. A sensual
and flavorful delight. Rich [ruit,
[loral and wood elements are
superbly blended. Soft and
creamy in the middle with sweet
impression and heady [ragrance.
Sip slowly, as with any great
spirit.  World Champion Anejo
Tequila, $73




Jose Cuervo, who control nearly 75% of the U.S. market They have paved the way
Tequila is a paradox. The rough and tumble for the introduction o rediscovery of the artisan brands especially the three who
" town of Tequila,in the high plains of west-central  dominated this tasting: Herradura, Porfidio and Patron, Herradura i the oldest and
- Mexico, is in keeping with the image of bottled best established of the three, with 4 long standing reputation for top notch qualiy.

- b THREE PRODUCERS THAT STAND OUT
; e f ﬂl ﬂ The Tequila market has long been dominated by two large producers, Sauza and

. Tequila as a rough and tomble firewater. As Herradura Silver scored 89 points, Reposado scored 91, and Herradura Anejo scored
unpolished as the region may be, however, the 92. Porfidio. whose Single Barrel Anejo (95) received the highest overall rating,
spirit has evolved into a smooth, sophisticated is by comparison a relative newcomer, having been Launched in the U.S. a mere six

beverage, especially the products from artisan pro-  years ago. The most expensive of the top three producers, it carries a §72.99 price
ducers. These top-end brands have taken Tequila tag, Like Herradura, they use all blue agave plants, but here is where the similarites
decidedly upscale. With the improvement in qual-  end, Porfdi is essentially a negociant, buying top quality distllate and supplement-
ity and the expanding appeite for Souhwestern o it with a minimal estate production. The true eraftsmanship s in the aging and
and Tex-Men cuisine, notto mention the naio’s plonging. Their flagship blends estin 100 ter American while ock barels. After
reborm love affir with the Mergarit. Tequila s yras vy ol brels ae asted and the bt ae botled without blending, They

one of hefew spits boesting of nereased Saes. yariyne he inge Barrl Anejo, aprocess unique among Tequila producers,



