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I FnArgaritas arent your wrgan::.-m.rm

COMO SE DICE “"MAKE
MINE A DOUBLE"?

bared wilh beer, ry brancing out of your IN HONOR OF CINCO DE MAYO, ESQUIRE'S WINE-AND-SPIRITS COLUMMNIST
ehardnnay rutwish a By gional match— PROVIDES A PRIMER ON AMERICA"S FAVORITE COCETAIL
o mmmm:m I supgrmse there @5 a woman 1o blame, as the Jimmy Buffer song goes, but in

salrEnan blang from b Zoaland has my hook, Margarita deserves heaps of worshipful praise, net blame. And 1
rRutTwELeTing passion-tu fevos
%m rm:' m&mﬁm America’s mamber-one cockail by far

Micican flinoes like lims, chiles, Margarita's identity aned how her bracing neciar came oo be aee steeped in
and cilamtro, —Rl. all the bore befitting a world-class cockuail. Did a bastendes ereate i as a eribue

am naot alone, Her glorious, eponymous wequika-and-lime-juice concestion is

i the object of his affection? HJ.m HOFIES bm.' criedie o a Mexico O ¥V socialine

named Margarita who charged her barremder with orearing a cockeail chat
would please the guests avher elabosane fiestas, Whatever story you choose to believe, vou can ber the original
wasnt same slushy, blended mess. With all due respece 1o Mre Buflett, margaritas are besr served on the rocks
or—my preference, when the ingredsents are sop-shelé—sraight up.

On my drinking calendar, Cinco de Mayo kicks off the official margarin season. Because | spent my collepe
vears in Texas honing ocertaim crucial skills, the margarias [nsake are smokin®, Conscquently, | chaughe in rimely i
diqu'nﬂg litle womanky advice on the subject.

The only ingredients permitted fo come out of @ bottle are the tegunils awd the orarpe Farenr (Cointreay ]
triple sec). Buy a two-dollar kand reamcr and juice vour own limes, Whip up some homemade simple q_.-n:ple ]
cqual parts hot water and white sugar dussolved vogether and then chilled.

Hury o shaken and sese fr. You wang the Boson shaker, which is a pin beer glass that ness insde a mll metal
tumbler. Put the ingredients mao the glass pare, tamp the
meral cup over it like a ld, and chen flip the whale umie so
the metal part’s on the boom. Use a two-handed grasp,
ane an each side, and shake like hell for a slow ten coune.
Beware of hartenders who are wimpy shakers, which
brings me tomy nexe picce of advice. z. simple syr

The besr pliace fo drink margeriias & at horre. On the
porch. Around sunzer.

Kruepid margarita tricks to aveid: Adding blue curagao
romake the drink blue. (1 hope don't need toexplain this.)
Using bortled margarnita i, sweer-and-sonr mix, or bot-
thed lime jusce of any stripe, Using garbage requila on the theony thar all che aher soul will cover up thenasty taste.

O the subgect of tequila, your choices have never been better. Tequila makers are now pucting our small-
pro<duction luxury hottlings that are pure and silky-smooth, bearing ro resemblance 1o the slanuners of your col-
bege days—thankfully. The aged stybes, labeled reposado (rested) or afiefo daged), wamt 1o be sipped neat from a
smifrer like a fine whisky or copmnac, The unaped plate (silver] bostlings are great on the rocks and i the margariza.
They"re wsually distilled fram 100 percent Mue agave, the giane plang an which tequila is based, If che label dossnt
say 100 percent blue agave, the tequila’ been extended with neutral spirits, 50 stecr clea (This gocs for the popu
lar mass-market tequila bolings, whoss “pold™ versions ger their color from caramed,
belerw—the foar on the right are sak-aged sipping tequilas—make the best margaritas.
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Conmemonathve Resana da la Familia

| Pk &N ExcEation T of tihie Brst Fricen e

50 rity WO0-pevcent- dominant fequila pro-

biue-agave mule with duger, this is ultra- ]

thes BOLUIng. which aged, spending leee W0 years m wood, sl SOy
Rroduces an years inwood, ichard  Soft and smooth BIMatics.
axellgnt marganiia. amosL cognacing.
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