erad flavor profile. In general. tasters far prefercad
Fatrdn's Afejo over ity silver, linding greater balance
between the aroma and taste.

PATRON XO CAFE

Types Mot applicable
Aghg: Mot applicabls

How many wends can you bundle meo-one product?
Patrim’s newest product sebzes on the populacily of pre-
mium tequilis, coffes in general, and in this case specifi-
cally, coffee liguenrs. Positioned as an alternative o tro-
ditional coffes liquenrs, thiz product bas only a 32 per-
cenl sugar content versus the higher 49 percent typical
sgar content. The result &8 lgueur thal is dryer in fa-
vor, lighter and less syrupy or overly sweet, XO Cafe is
also stightly less aleohodic than tequila at 70 proof or 33
percent alcohol by wolume.

Personally, 1 prefer to drink my coffee and tegquila sep-
arately, bul if 1 were going to drink (he new Palnin X0
Café it would be nieat, on the rocks or in an after-dinner
ol

PORFIDIO

COMPANY AND HISTORY

Porfudio has attracted quite a bil of allention from the
casual as well as the more informed observers of the
toqquiln scone—despite, and muvbe even due 1o, its mither
low levels of production.

Unltke the great obd leguila companies whose hislory
is in lheir generations-old Mexican families, Porfidio was
foursded by a non-Mexican, the thisly-something
Austrian entreprencur Martin Grazsl Since M. Grassl
founded this presium -only lequila company, Porfidio
has quickly clevated itseli o the fop shell’ of the isguila
market, where it shares space with the other premium-
only producers,

On s way W the topy, Mr, Grassl™s Foribdio brand has
cred a grest deal of attention, Much of the focus is
ifive. bul somme i critical with questions aboa ity




authenticity, recornizing Porfidio more as a brand name
than a lequila- producing company. On The gooad side
and most mmporiantly, notwithstanding its higher prices,
Parficdio consistently recelves high praise for the quality
of its tequilas, The brand also has received a 1ot of posi-
tive attention ax a vesult of s inneeative packaging, Each
praducl in the Porfidio line comes in a different and
memarible botile, runging from ome thal B acid-elched
blue zlass w one thal is handblown, beaker glass

O the more conlvoversial side is Porfidio’™s lnck of a
home. On the label of sach bottle of Porfidio lequila
appear The words, “botited. by Destileris Porfidio.” But
this satement muy be misleading. Destileria Parfidio is
mere accuralely e name of a company rmather than an
achaal plece. As Porfidio tells the gory, the compsay
rerils spuce in the fctores of other tequila companics
with excess capadity, takes over the production fscilily
willy des owen cquipmient and pergonnel, applics s own
production techmgues, and produces iks own unigue
tequilns distinetly for the Podilio brand, All of the pro-
duction’ has always faken place in distillerses in the
Tequili wrea.

The mobile distillery approach must be working
becanse despite the wonder of how quality can be main-
taincd in such a seemingly temporary production con-
text. the brand’s meiny funs congistently praise the fin-
ishod product for its quality. During my own travels in
Julizoo, hod irouble finding a distillery whers the prod-
uet was actually Being made for or by Porfidio,

PRODUCTION AMDP PRODULTS

Since 1 was unable o observe Porfidio producton
firsthand, | have relied on the company and (is represen-
tatives for an explanation of Forfidio™s path from the
ogave fields o the bodlle

The company’s philosophy begins with its stringent
meave source selection with respect to proper matarity.
Secondly, e use of juice only from the “first pressing™
of the cooked sgave is a strict reguirement descnibed by
e company, Next, they ulilize onky nataral fermeniation
yeasts, and a5 with most of the other premium teguila
producers, they prefer alambic-gtyle slills, ralher than
the more modern column shlls. Finally, Porficio distills oo
40 percent alechel by volume—which iz its final usnble
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B0 prood product—rather than distilling to a higher
prood and than diluting (he product with demineralized
witer, a procodure fhal i3 wilized when making lesser
quality tequilas

In o relatively short period of tme, Porficlio fequilas
have carved cut a place alongzide the other greal con-
nedsseurs’ products In fuct, over half of all Porfidio 1=
consumed in Mexico, wilh additional distribution not
ondy in the United States but as far abroacd o the Far
East, Burope and cven into the Crech Republic.

Where one would cxpect o typically see three different
products from 4 single producer under the heading of
100 percent agave lequilas, Porfidio las developed o
rather extensive line of fine products, sach with its own
defining charactoristica,

PORFIDIO SILVER

Typa: 100 pareent blue agave
Aging: Blanco; no aging

Like all Porfidio tequilas, this one is made only from
100 percenl ggave julce, Porlidio Silver i3 an unaged
tecpuila as s fypical of the Roce category, and it is
Porfidio’s purest expression of the essence of the blus
agave, Tasters found Porfidio Silver 10 be “Cilruay,” with
one persen even being reninded of “Alsolul Citron.”

PORFIPIO PLATA “TRIPLE DISTILLED”
Type: 100 percent blue agave
Aghig: Blanco; no aging

The unugnal use of the “platn” Iabel alongside a1 scpu-
rate andd distinet prodhact labeled “silver™ may be paz-
wlimg, but In fact, 10 20 along wilh the Perfidio Sitver.
this iz a sccond unaged toquila from the same “produc-
e While most tequalies sre distilled fwice as required
by goermment regulations, according to the company,
this partiealar tequila goes through o thicd distillaton,
Thiz exira distillation iz inlended to make the finished
product ssuoother and even “purer” than a tvpical
Banco, removing oven more of the harsh “saperioe”
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aloohols. Tasters preferring the “Plata Triple Distlled™ o
thee “Silver”™ commented on s dmeothness SUll ohers
preferred the Silver for its lighter, fresher and fruitior
Agave flavor.

The bottlex uzzd for the “Triple Distilled™ may be the
maost beantiful of any [ hive seen for ioquils. Crafted in
Guusdalijars, each is dipped in acid o achieve & frosted
L. Then color i rubbed in with 2 ckoth, starting with
thie dheep rovil Plue ot the base, Gding (o an agqua green
at the wop.

PORFIDIO REPOSADO

Trpes 100 percent blus agave
Aping: Reposado; aged elght months

This new product Rlked the only void in the Porfidio
line with a reposado tequila that s gaged eight months
in small, 100-ler, heavily toasted American oak bar-
rels. The various barrels of tequila are Bended after
aging to achieve the desived balance among an
authenlic agave aroma-and a taste with a spicy hint of
wiood. The amber-colored reposade was the most pop-
ular Porfidio tequila among tasters, who thought it
very “clean” for a reposadfo with excellent clariy and
Mawvors,

In the Porfidio traditson., e reposade comes i 4 mosd
distinclive package. This onc s round stoneware with 3
royal blue, porcelain finish and 18K gold lettering, with
u cork Lo close the batthe, (1 is definitely 1he most expen
sive reposmdo | have seen, and presently onby 2,000 cases
are beine produced cach year,

PORFIPIO ANEJO

Type: 100 percent blue agave
Aging: Ahve]o; aged at least two years

Anether very hmited production slem with only
2,200 cases reaching the United States each year.
Porficlio blends this edefo from vanous areels, winch
Are gged two and three years in previousty wsed
Americin cak bourbon Barrels This smooth, Brandy-like
legquila is very mellow, but also spicy and complex, with
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Parfidia has won several ewards for its unique packoging. From
left to rght: Porfidic Afeje Single Barrel, Parfidio Afigjo,
Porfidio Plats “Triple Distilled,” Parfidio Sitver and Porfidio
Repoisdon

mice fiowery characieristics still evident through the
wood-teyrarted flmvors,

PORFIDIO ANEJO “SIMGLE BARREL"
(CACTUS BOTTLE)

Type: 100 percent blue agave
Aping Adiejo;aged o minimum of one year

Thee “single Barrel Afco,” known as just “Cactus,”™ is
nearly twice as expensive as the nogular Poefidbe Adco.
and after the introduction of Porfidio “Barrique,” is now
the secomd most-expensive leguila. The “single barret™
designation refers to the fact that rather |han being,
blended from different barvels of aged togquilss, exch
bottle of “Cactus™ comes oult of a single sclected barrel,
which has boen aged for somewhens belween one and
three vears Becnuse of the use of tequila from o single
barvel for cach bodtle, the color of the product may aclu
ally wiry with eaich Bodile, OQuly now ancd msediv todast-
edd. 200=liter Amencan oak barrels are each used once in
the AR prrocess for “Cactus.” The (== of pew oak

118



