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Austrian entrepreneur breaks Mexican  Teauilaia:
domain with classy 'Porfidic’ tequila




T days of licking salt gran-

In 1591, s first brew of lequila

ules off your fist, slamming back  was ready, hence the birth of
ashod of stingingly potent tequila -Porfidio. The most popular of his

and chasing it with a tan lime
wedge are passing.

Once considered the standard
drink for Mexico's less-fontunate
becanse of ils cheap price and
powerful plastering effect, te-
quila has seen & renaissance teal
now bas distillers selling the
elixir around e world for as
misch as 500 dollars.

Who in their right mind is go-
ing to dish out that much money
fior @ bottle of aleobol? On top of
this, who i gaing 1o buy a high-
priced hattle of Mexico's national
drink from an Austrian producer?

These are just some of the
m—mwm

was seot o Mexico in
|99nhymmmu an Austrian

back empty handed. Because a
ddrandk of tha standand Was moa-2x-
istent al that time, he put forwand
(e moticn b0 fhis employer ko ae-
ale such a product himself. The
proposal was nejecied, so Grass] re-
signed and embarked on the ven-
tare on his own.

"My goal is to produce the best
possible tequila regardless of

the B5-dollar Porfidio
Single Barrcl Aficjo, is contained
in & long slender boete that has a

from) and cacios. They also snick-
ered al the name of his new prod-
w_l.hm:iuuﬁmlﬂ-

then on the United States, Grassl

rel Afiejo 1o 500 dollars for a bottke
of Porfidio Bamique de Ponciano,
the workl's most expensive tequila
“The demand for the Bamigie
is much higher than we are able
1o produce, " Grassl saicl,
Currenily, his product & disinb-
wied in 13 countries. Although
Mexico acoounts for & big chunk
of the market, the United States is

own distillery in 1997 near

Puerto Vallarta where teguila is
being produced 24 hours a day.
He also works out of two other
distilleries in Jalisco, A Porfidio
neprescobative, Veronica Andrade,
said Gerassl wanis o evenimally
- phase out hese [actonics and mun
e whiole opertion oul of Vallart,

"In Tequila, Bamrique takes foer
years toage,” Grassl explained. “Tn
Vallaria ii takes only three years
Ibecause of the tropical heat, so over
beere T gain a year.”

His business continues to
grow with the introduction of his
newest concoction, Porfidio
Reposado. The eight-month aged
tequila sells for 80 dollars.

Also thiz year, Grassl has
started construction for an up-
scale restaurant, located on the
grounds of the distillery, that will
open in Ootober. “We hope to of-
fer evening tours to the public
when we open, " he said. The new
restaurant will specialize in
sleaks, because after all "toquila
goes best with a good steak,”
Grassl said. (By Ruming Daya)



