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on the edge

tequila SUIN rse

South of the border single malt sy scot Cevenger

B Meantion lequila and most people think of a high-octane, scorch-
ing spirt best downed in shots or drowned in lime iulb&.“"lllla the
quick-fix style of consumption is still comman, tequila drinking s
undergoing a guiet revolution avery bit as profound as Amaricss
discovery of single malt scotch.

A recant wave of high-and, handoralted tequilas has bagun to
capture the attention of Hguor connoissaurs. To really approciate
the startling range of cholces now avallable, its necessary to first
undersiand the differences between the four basic types of tequila:

Blue Agave - All requils siarts with biue ageve, 8 tough desar
plant relpted to tha iy, slthough thare an't much family rasem
bleEnco. Grown primanly it Jalisco (8 Maxcan state that includes
the town of Teguilal, onky spirits distilled in this regon can lagally
baar the nama taguila
Mixtos - The rmost common tequiias are mitos, maaning they
conain § govsnmant-mandsed munimum o ol percent blug agave
wath the rest distilled from another S0urce, usually Sugar cans Theny
mhe: ofton tintad to ssmodste bgeng which can contribute to the bis-
toring  hangowers  Some-
tmes associatod with
tequila.  Unlortunataly,
thesa addithes do noth
Ing to improve the taste
wich i winy mixtos are so often
gulpad from shot glasses,
Agave - 100 parcant agive maul
la. & step abow moitos 5 Hlovor
and refement, come
in two forms. Platas
[sometimes  callad
“blancos® or “sil-
wers”] are bottied
promgtly sftet dis-
1illation, resulting n
an undiuted yo1 del-
cala charactor, Reposado
tequilas, which ana ganaraly mong
complex in flavor, are “rested” of
aged for several months n old
bourbon or whisky bameis.
These tequilas boast an intrigu-
ing miktung of Arors and e
mas and should alvwiys be
sippad rathar than slammd
Anejos - At the 1op of tequila’s
evolutionary scala are the afejos
Theze mellow sprits are nvanably
distillad from The mogl mature
planty (10 years ovd) and Sgped for a
rmiramum of ane year The best ate-
jos ofer & smoolh texture and &
bouguat brimmeng with ficial top
notes and spicy undrtones
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