SMOKE DRINK

Tasty Tequila!

by Elin MeCoy and John Frederick Walker

equila has been trendy for decades. For
years sales have been fucled by its

A ciuil:k shot of hismr*g

stacho image as the knock-"em-back
spielt of chobee for those in a serlous
maond to party hard. And tequila
gob that reputation long before
it became a familiar xight on the backbar, whien

or centuries before the conguistadors came o

Mexico, Aztecs imbibed pulgie, a low-aleohod pota-

fion made From the agave ir|.:n'|. which, in fact, ix
still drunk today. After the Spaniards brought the art of
distillation, mere pulgur could be turned into stronges spir-
it existed largely in the drinker’s imagination as a it Tequila itself was first shipped — legally, anvway — into
legendary liquos. 1t was said that it came with a the U5 in 1873, when three barrels of “mezeal wine™ were
TEEREL WOTI in the bottom of the bottle and that it was so exported from Moo to Mew Mexico. Later, more was intro-
stronjs vou had to lick salt off the back of your hand, gulp duced into the U5 by American soldiers patrolling the border
down a shot like a thirsty bandite, and then suck on a lime to
quench the fire — or maybe you wers supposad to bite the
time firss? It didn’d really matler, because nearly everyaene

drank tequila in the form of Margaritas, which go down

during the Mexican revolution in 1916, Prohibilion enly
served to stimulate tequila smuggling, and by the 1950s the
spririt had pstablished a call followlng in Californka, soon

to spread nationwide,
g yery casily, and the only sall you had to put up

with was an the gim en the glass. Tequila was a
different kind of distillate, all clght. I wasn't made

Where it's from, how it's made
Irom grapes or grain bast r.uppmrd'l_l." from some kind cotch comes from Scotland, bourbon comes From

of Mexican eactus, and that's why people seemed to thie L5, bequila comes from Mexico. The spisl is

hear mariachi bands in their heads when they deank it
and felt like they had a license to have a good timnc.
With all that golng for this south-of-tho-bosder spieit,
it's no wonder that Americans buy more than five million
cases annunlly. Lost year, when the market seemed satu-

narmed for the fown of Th'[uil;l_. somae 40 miles wost
of Guadalajarz in the Sierra Madre Moontains, in Jalisoo state
And o, 'S not n-.l.IJ!.' mgde from caclus Ii's .n:lun'll:.' made [roam

the blue agave, a shallow-rooted suoculent plant which looks
something like a glant aloe. The precise zone of production
rated with 2 hundred-plus bottlings, sales were spumed is delimited by the government, but fhere are over

upwand by (e arrival of super-premivm tequilas snd 100,000 acees of what botanists call agsve fequiling

scarce, new premium mescals — tequila’s country
cousin. These new, smooth, hlgh—end brands let
you sip and savor what used to be drunk sirictly

wreber grown in the states of Jalisco, Michoacan amd
Miyarit.

11 1akes eight to ten years for the blus agave fo

reach maturity and grow o a heighl of seven feel

bristling with =p|}ar—|15h‘_' auter leaves. Al harvest, these

for effect — no grimace required. Today, the best of
thiem would make a Cognac connoisseur sit up and take

notice, leaves are whacked off with a machete, and the plant & cut off
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Original Sin

Margaritaville may be an lmeginary

place but the fown of Tequila is very neal

Tenquaikee, Mmoo Hesin the foothills of the Sierra

Madee Mounlalos, and s the sulbyee] of a dea-
matic mew photo exhibit by photoprapher,
Coorge Hole

Holz's exhibibon, btked Orgim! Sin, fea-
tures Tequila's mountaineus landscape and
it dramatic blue agave Belds as the setting
for a story about & man and a wornzn and
their ssibmogquien fall from grace. The bl
agave plant iself i a msaphor for the e
faf L'.lr-w’.:u.i;':p.'. and the P, o bt o this
agave, is noaw more than simply the sounoe
<.-I'1n.|ui|:|—|.1| an Laden of sturk contrasss, it
s the forbiddien fmat

The exhabit consists of twenity five
platinuny prinis, a medium chosen ot only
because it has a rich heritage among
Mexican photographers, but also as a
metaphor for the narrative’s lsting conee
quences, Flatinum |8 the mest luminouos
| |.'1:||i1rriny;. collectable, and rare of all phofo-
| graphic prints. The exhibition dates are as

followws:

! July 158 — Sth, Rolwst Koch G
| Ceeary Streal, San Francisco, A

Ty, 49

3115 Rowlh S, Dallos, TX
Ang. 15th - Z3rd, Fahey/Klein
Libd L B Ave, Los Anpeles,
Sept, 4th <17h, Lallak & Tom,

322 Boyal Street,
New Orbeans, LA, —AM

“it'e cigar night at Grod's, Dad. Can | borrow the finel”
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white {clear) !-n.||.|.||.\_ bt sgill colorless
Cold {amber color) tequilss are aged for
o menth to 2 year to pick up a touch of
color and maore peppery flavors. Afiefo on
the label requires 2 year's aging, but
somie are aged mich longer.

Jesé Cuervo is to tequila what Bacardi
Is to ey and the Cocrve bramsd alone
accounts for nearly half the tequila on
the market today. Other major tequila
producers include Sauza and Hereadura,
and all three offer a complete range. of
lequilas from standard silver and gold
{512 and wp a bottle) o mellower, richer
verslons, such as José Cuervo 1R,

Herradura Gald, amd Sauza
Commemorative Afejo (about FTY
Other notable brands include -use

super-smooth Palron Silver and Patron
Adigjo, Porfidio Plala, a triple distilled
whistle-clean silver (all about 530-40)
and Porfidio Singlo Barrel Afcjo, as pol-
ished and classy as tequila gets (about

SR

he fashion for high-end tequilss
once-obscune
as with

the rock group Van Halen's favorite, El

has  propelled

brands to prominence,

Tesoro de Dom Felipe — despite a 340
price tag. Bul the big brands are not
aboust to-concede the ultra-premium cat-
Gpory Lo competitors, which is why Lwsé
Cuwervo offers a superk Reserva o, -
Familia {about %60} and Herradura has
just introduced (at 5250 4 botilel)
Seleccitn Suprema, made from vintage
1350 agave plants

Amang fsuper-preminm mescals, the
Encantado brand B a waler-white,
super-smoeoth elixir with a complex,
herbal-garthy scent and flavor. A blend of
mezcil from 29 different palengues given
a s=econd distillation to reline i, it's
alpeady become a favorile among thoss
looking for authente Savors (about 5409
MNirt wsoberic enough? Look for ihe amnky,
super-scarce Del Maguey Single Village
Mezcals, each from a different village in
Cravaca (abont S840} H



