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500-dollar tequila is selling well
By Rumina Duys

Why would someone be crazy enough o Girassl says be docs nod use any
spend over 4,000 pesos on a bottle of Porfidio chemicals o enbance the fla-
Barrique de Ponclano tequila when they can vor of his tequilas, as some
£0 o the local sopermarket and pick up a other distilleries do.

it is fermented for three days partying.

in stainless stoel tanks thatare Yoo can drink a bowle of
completely sealed in order to Porfidio Barrique and never
prevent Comaminalion. mw.m(}nﬂl

bottle of Herredura for 90 pesos?

According o Martin Grassl, creator and
owngr of Porfidio, Puerto Vallarta's first te-
quila distillery, many factors constitule why
e regands his tequila as te best in the world,
and why he belbeves a bolile of Barrique is
worth the 500 dollars. :

Tequila afeio (aged) is the best iequila you
can buy, because it must be aged a minkmum
of one year, Porfidio Barrique is aged for
three years in oak harrels imported from
Kentucky - the same ones Napa Valley win-
erics use 1o age their best Chardonnays.
Grassl says the additional two years gives
Barique a luscious smoother tasie.

The heatof Vallara allows for the exirac-
ton of more naiural sugars from the agave
plant (from which tequila is produced).

Bamigque is also 106 percent
pure hlue agave, Most iequilas
are mites, meaning they con-
tin the minimom agave re-
quired by law which is & per-
cenl. The uncommon 100 per-
cent pure blue agave lequilas
have a skeeker, velvety laste
that is sweel, not bitber.

At Grassl's distillery, the fi-
bers from the agave plant ane
sione pressed; the machinery
resembles the old fashioned ox
and horse hook-up. He poenis
ou thit the stone press enables
him o squecee the mEximem
Juice [rom the agave,

Alter the juice is extracted,

disiilleries use open tanks.
By law, all tcquila must go
through two disullation pro-
cesses. Barrigue goes through
three distillations, Grass] ¢x-
plains that with the third dis-
tillation, the impure alcobols
froam chie sides of the agave are
discarded and used for less ex-
pensive brands, while e ex-
tractions (rom the cofe are
used for his expensive elixirs.
The alcobols that are pro-
duced from the sides of the
agave are the ones that arne re-
spondable for that hole mn the
slomach feeling vou get aller
a might of hard drinking and



