Agave Action

The incrodiscrion ur'i1:é:||--|;m! sipping ':l'niuli-
las concimees unabared. 3lick production
ceems like “single-barrel™ and “barsique-
apecd” are now commanplace, and the specrre
u{- the “si
lnrge. Below, o W& roundug of che lotest
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Posfidio Reposado is rhe nowest
in & farnily of Tequilat o eoquasites
Iy packaged ic's almost a shame w
open them. Housed in o stour,
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storewnne bactle wich @ myml blue
poecelain finish, ic is aged cighc
maachs in “heavily oasted” Ameni-
cam oak, Maces of caramelized sugar

in the argera and o tanmic bite on the

finish are acrribarable 1o this new wood. bar
otherwise the Reposado s discinguished by
fresh, clean, pure agave flavors. Cicrus and
wrogracal Fruic aores come throweh in the neose,

:I'.I|| H l'::r. SV, Iu_-ri.-.nl, |i||'||_':. illlt:!nﬂ,in“ E."||:;\
v paloze e lingers in che finish, Ics o very
different animal from ite afiepo sabling, che
silky smcath, chree-year-obd Barrique
da Ponciano Porlidio, which pours
glycerin-thick and has a smokier,
wisdier, more bietrery lavar impires-
sion. The pricey Barrgue s Teguila's
answoer oo bareel-fermented California
chardennay; the Reposado is more
like an Australian riesling—it has a
similar rocy, dry, citrus qualicy

TO DEVELOP A TASTE

FOR THE BEST?

Beposade: 40% alcohal, $80/Miter;
Barrigues 4046 alcohol, if-m.'lif_rl
tonly 500 boctles shipped o 15
Tolbrnter Temprarss Led. | Wer
Padve Dewsch, FL
Gran Centenario Afeje,
made from 100 percent blue
agarve, is & new addition oo fami-
Iy chat alreacly inchisdes placa and
repoad versioms. Tis ke, bur-
nished gold color is reminiscent of
Seowch whasky; che spiric bas been
aged up to eighteen monchs in
small, white cak casks, A woasty aroma and a
caramielized swoctness on the prakace will
muke this n popular cheice for those
who prefer a less spicy Tequila, 4096F
aleohol. 3400750 ml, Coritfar Dugporters
Lealy, Terweck, M)
Speaking of spice, the new El

Conquistadar Afejo iz the per-
fect tequila wo servie alongside a
Mexican sangriga. The disting.
tive nose has hines of everything
from whice PEpper o arrichakes
o pears, and ic has gues and grip
an the palate. A 100 percent
bl agave cecpuila, it is siley and

spicy, with pure agave flavor,
#nd ir finishes smooth. Ic's a
greas buy ar $35. 40% alcohol,
Heaver ¥ Dinillerrer, Bavdisosn, KY

Rasarva del Duedie, & 100 percent Blue
agawe ke aged for one-and-a-half years, is a
]:iHIItI.‘!l' tiaced, J:ig['lmr\-]mdwd roquila
whese buttery puneapple pose gives
way e a palae of white pepper amxl
herhs. A pleasant suggestion of
limne corms ehaough an the G-
ish, Use chis ane for mp—gh:ll'
Muargaritas. 41.7% alcohol,
$35750 ml. Williom Graer &
Naus, Eelisar, NJ

In the past year, the ritle of
"most expensive Toguila” has
charged hands theee timess the
muy aficjo Herraduea Seleccién
Suprema (about $53%0 a botele) surrendered
the ciown o Bareique de Ponciano Pacfidie
(see abowve) in lage 1997, and now there’s
Cuarvg 1800 Colectitn, the firse bowle of
which wis auctionsd off at Clicage’s Davis &
Can, in Pebruaey, Tasting samples weee nod
availabbe ac press rime, bac the “mul-year-
aged ™ 1800 Coleccitn is described as the
“product ef a single, meticulously tended
Bluee Agave ficld™ in Jalisco, Mexico. The
tequila was ngcd in “rwo single barrels of
new white Prench cal,” and it o packaged s
a hand-molded Belgian crysral decanrer,
A00% alcabol, $1 EY750 ml. (345 boreles
wenilable) Hoian T, Harpford CT — DL




Agave Action

The inerochiction of high-end sipping Texqui-
las continues unabated, Slick production
terms like “single-bareel” and “barrigque-
aged” are now commonplace, and the specere
of the “single-agave-field" Tequils looms
large. Below, o WéS roundup of the larest
releases;

Porfidic Reposado is the newest
in a family of Tequilas so exguisite-
ly packaged it's almost a shame to
open them. Housed in a stour,
staneware boctle with a royal blue
porcelain finish, it is aged cight
months in “heavily toasted” Ameri-
can oak. Notes of caramelized sugar
in the aroma and 4 tannic bite on the

finish are artriburable to this new wood, but
atherwise the Reposado s distinguished by
fresh, clean, pure agave flavars, Citrus and
tropical fruit notes come through in the nose,
and a grassy, herbal, limey impression grips
the palate and lingers in the finish. Ir's o very
different animal from its afiejo sibling, the
silky smooth, three-year-old Barrique
de Ponciano Porfidio, which pours
glyeerin-thick and has a smokier,
wondier, more buttery flavor impres-
sion. The pricey Barrique is Tequila's
answer to barrel-fermented California
chardonnay; the Repasado is more
like an Australian rieshing—it has o
similar racy, dey, cierus quality.

Reposado: 40% alcohol, $80/iter;
Barrique: 40% alcohol, $500/licer
(anly 500 hattles shipped to US).
Todbanier Imparts Ltd,, West
Balm Beach, FI,



