" soil of Jalisca, The heart of an

panish conguistaders landed in the New World four

centuries ago, bringing wich them an insaciahble

appetite for fresh assets and a knowledpe of alcahol

disrllation. Rum, the largesr-selling distilled spiric

in the world as well as one of the oldest, found s
Caribbean roots when Christepher Columbus planted supgar
cane on the island of Hispaniola, now Hain and the
Daminican Kepublic, The West Indies began culrivating
sugar plantations and only shortly chereafter did rum
become an important economes commedity, Traders carned
reputateons of illice progaortions, feeling piracy and slave
Tr.;dl'ng within the imfamous Bom Tra ngh:.

Arciving on Mexican soil, the Spanish cxerced cheir will
by decimating the anciene Azcec culture, Mezcal, a sliphdy
refined version of an indigenous Indian alcohelic e
callesf preigree, was a product of the agave plant and tequi-
la's first amcestor. Thos by 1519, Spain's conguest aver
civilizations on both of the world's great oceans had been
aegomplished, their influence over ram and teguila now
firmly establiched.

It wemns Iil:{' @ ]l_lll“, Il."JFI Fr':}lll tl'll.‘sl.' lll.'i“i'llp. (18]
the tropical elixirs now enpoyed in bars and restau-
rants workdwide, but then so, 1o, 15 the distinct
variation of Aavor available within cach of these
sparits. The quality of cum and tequila alike =
dependent upon five primary foros: maw
materials, fermentavion, distillazion, aging
and blending. Each individual step has a
direct and dire result affecting the whole,
ancl while certamn standards exast, even
mandated by Mexican law, it 1 their apph-
cateon which disl:ingui:-\.llr.'.s each hrand.

The roor of rum is molasses, a by-
product of crushing fresh sugar cane. In
contrase, requila begins with a paricu-
tar species of agave plant, agave tegus-
lipg Weber, ot cactus as is com-
|i|.¢-|||}' ]}¢|b¢'.-t,d, which ﬂ.;;_:nuri*hus -
marily in the mineral-rich voleanie

agave plant, or pifa, is baked and
crushed into pulp for fermenting.

Like cognac, fine tequila
and rum are fermented with che
plant fibers during 2 slow and
deliberate process in large
waooden vars, Onee complered,
the remaining mash {or seosto, as i
is called in the case of requila) is placed in
cither a column or port still where it is heated to a boil. The
resulting vapors condense into a clear liquid devoid of con-
geners of impurities. The process is repeated 1o assure the
highese level of purificarion.

Aping, particulardy critseal for vintage rum, determings a
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SPITIE's ourcome more than any ather step in the process, Old
Benmucky bouchon barrels, made of white oak, are used o
hivuse both superior rum and tequila, It is the nature of this
woad, usually charred slightly, whose tannins absosh inte
the liquid which contributes 1o both the smooth texture and
flavor of the final product, Each barrel, depending on a
number of factors including :'1r|1u;|spl1¢ric conditions, impares
its owen flavor upon the aging liguids,

Tequila is separared into specific categories, all vutlined
under Mexican law. Silver tequiln is Botded immediarely
after distillarion. The easte is abundantly fresh agave, sreong
in flaver and without subtlety, forcing the drinker 1o clanp
dewn on a lime to lessen the bite, Gold vequila is simply
silver tequila with caramel color added. Repessdn

{lirerally rranslated as “resred™), aged berween two

maniths amd one vear, has the edge slightly finessed,

but still possesses a eangible immaturit, Lastly, adeio
is aged in cak barrels for 2 minimum of one year, It is
this singular <lassificarion which concerns us here,
hecause !;l.*[;l'q.t 11’.‘|.|||ii:|. ufl-;'i-:y is BN Jlu:ugﬂhn_f differcnr
expericnce than tossing back a throatsearing shor of
Coerve Gald.

Rum, on the ather hand, has no et production stan-

dards o which it must adhere. Aping s accenplished
similarly te requila, with an equal percentage of pro-
ducers foregoing the process altogether and bottling
directly after distillation, hence “lighe” rums, Dark
rum owes its color 1o at least partial aging, determined
by the manufacturer's tasee. The few who wait paticntly
for 13 years or mere do so with pride while reaping eco-
neamic rewards.

Blending is che final variable which allows distin-
puishing characteristics from cach barrel and batch o be
married For complex flavos, Tannin feom newer barrels will
b tempered by the subtlery of older casks, and differing
ages may be united ro create sich and complex flavors, And
flavor, after all, is whar we most desire.

Best of the Best
TEQUILA

There are more than 1,400 brands of
tequila available, of which only a
small percentage can be consid-
ereel premium selections, The fol-
lowing cheices are all 100-por-
cent blue agave, the benchmark
by which all standards are ser.
All but one are fashioned in the
J:l“m;u rl.:gi.nn of Mexico,

HERRADURA SELECCION
SUPREMA. This brand is distin-
guishable as the only “estare boreled™




tequila currently sold, meaning they grow
and harvest their own |'.||.1|'|I!h., ferment, dis-
till, age and botrle on premises, Founded in
1861, & miles from the town of Tequila and
grown withour pesticides, Seleccion Suprema
is an astoundingly complex new addition to
the market withour a hing of sharpress.
Created from vintage 1980 plans, this
tequila has been aged mose than Four years,
Only 2,000 bortles will be available each
yvear, individually numbered with a certifi-
cate of authenncity and adorned with o spe-
cially crafred wooden case, “We wanted to
offer discniminating tequila deinkees a prodd-
et of unigue quality and exclusiviry,” says
Harrison Jones, brand manager for Sazarac
Campany, U.S. importers, Also worth noting
is Herradura's Aitejo, a blend of 1- 1o 4-
vear-old requilas, Wonderfully smaooth and
mere readily accessible, this is by no means
a besser version of the $249 Scleccion
Suprema, but stands on is own.

PORFIDIO SINGLE-BARREL ANEID.
Superbly smoath, almoss sweet, this tequila
is one of the rare opporunities to raste an
unblended peemium requila, These uniquely
hamd-blown borcles, containing a small
green glass cacms suspended inside, contain
requila which comes from a_single-barch
barrel. Their prosess i 3
rels are roasted befor
then moved and sha
the tequila maximum
iself. Impored by Tod|
delightful liquer had disappeared for yea

bt is now ones again available. The similar-
ities o single-barrel whiskey is immediarely
apparent on the palate.

EL TESORO DE DON FELIPE ANEID. Oinly
4,000 cases are imported by Robert Denton,

this country’s first torchbearer for premium

3

tequilas. Mo water 5 added o this blend of barches aged up o
three years in old Jim Beam bourbon barrels, It is estate grown
like Herradurs, bur borded ar another nearby lecaron, It is no
so bavered nor complex as the Flerradura, even sharp at the fine
ish., E:Iut E] dc]ightfd mu,l pqlw-tn.s:hlj.; l:||.:||:| af elassie Iﬂ.'||.|i|:'|.
Frve darys of fermentation, instead of the more standard three,
addls an almost silky textore. Bl Tesora {"the treasure”™ has a
very clean and narusal body, is nuances refreshing,

CHINAGO ANEIO, Also imported by Roberr Denton and
distributed by Jim Beam Brands, Perhaps the lightest of the

35

truly premiom tequilas, this brand was introduced 1o the
L5, market in 1983 and virally coined thar classificarion.
Heminiscent of the finer cognacs, this afiejo is the only requi-
la produced in Tamaulipas, not Jalisco, Each boatle is num-
Berid and ﬂ.ﬁed wp by fomer WHNITS. ‘\"isi:r Taath {:hi.llm.wu and El
Tesoro on the interner ar wwaerealrequilacom.

TEGUILA LAPIZ ANEID. This brand may still ke difficulr ra
find with only 3,500 bostles made available in 19%6, Berr
Erpiller, owner of imparter TIST, Inc, of Dallas, rells me that
number wall ingrease to 5,000 for 1997, all of which will
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