Our drink ex

ert Dr Reg Porterhouse

oes over the border to El Mexico for some TEQUILA tasting...

Tequila, it makes me
happy...

Well it certainly did
that. A great party
drink, Tequila
originates from the
state of Jalisco in
Mexico. Produced
from the sugary sap
of Agave plants,
which are not, in
fact, cacti. They are
actvally a member
of the lily family and
quite closely related
to the Yucca.

The spilkey leovas ore cut down and sliced,

The hearts of these are remavesd and
cooked bor o few days betore being
crushed o release fhe sugary sap that
borms the basis of Tequila. This sap is
fermented in white cak vabs for up o
three days producing a low strength
Bepuid colled Mosto. The Masho is then
double distilled in copper pols producing
a cleor liquid of high sirength,

approximalety /

The varous types of Tequila are then
produced hrom this. Adding water o

this distillate before immediate bottfing
produces Blanco Tequilas, also known

as Silver, White or Plata. Gold Tequilas
are produced in the same way as Blonco
Tequikas except lavouring and colourings

are aclodd

The best Tequilos are oged for some time
in oak allowing the favours o sollen and
mellow producing more rounded Ravours
Reposade (meaning rested| Tequilas must
be oged for between sixty days and o
WBCIF i aak cosks. However, the WETY b
Tequikas are colled Anejo. These are aged
for between one and fen years in
government sealed aak conkiners

The Rovours of the cak casks will be
oy released inko the Tequila really
accentuating the fine Rovours of Tequila
andd the -l:lg{_,."-«'l_'

| I‘_;-I_‘-;JI;JII with e -:}r"-‘r:.-' Anepo Tequila on
vest. Porfidio Single Borrel Anajo Tequila
is unlike amy ‘ncrrnal’ Tequika | hod
jsted . More used o '_.||;;||1:.|r'|i|r55| with a
grimace or mixing margarios it come
as a bit of a shock to slowly sip Tequila
and enjoy it. Porhidio is oged in French
Limousin ook barrels and the agave
flervour is subdued by hints of brandy
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| was really ioken abock by this and
would recommend this highly lo anyone,
=van those who do not normally like
Tecuiba. It has a really rich and smooth
Swour with hints of smoke. It comes in
nand-blown glass bolfle with a glass
achys inside. (Even hough Tequila is

o produced from o coctus!)

s on the list was the brand thot
robably everyone knows — Jose Cuerve
e Crow in English) which is the cldes
=ouilo company, estoblished in 1795, |
med the Jose Cuervo Especial Reposado
«hich has a rich Tequila Raveur but is
yain smooth and mellow, This is
sbably one of the best value Tequilas
s the market and holds up well
eng drunk in any way you wonl

wuza Hornitos |Reposodo] was next
nitos means lithe ovens’ and this
guila was somewhat sweeler than the

tweo. There are caramel Havours over

very kit Sovour and | did not feel tht

the rich agave but wilh
weed | 0 i3 oged i huge vals 'I-:: betwmen
four ko six months. The size of the vats
means thot less of fhe woody Raveours
are imparked i
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from Mesdes ever 3000 years ago
It has o peppery Savour but is still fresh
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Although this is o
preberred it fo the
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The rext see Teoulas are of the some
brond Seero Teguila Gold and Sierro
leguitc Sver. The Gold | lound 1o be a bit
: r than some of the others

— e -:_.||::-cn:| Hm.'l;_:-l.ln el
wos sy fo ornk. The Siber bod stronger
eguic Sowours but without a uller taste
P e Blonco Tequila | fried was
Boroorme Teouio Blanco. This bod o

sunced] as e Seerma Sibver
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The last three Tequilas were oll Aavoured.
Coming in hunky square-sided baottbes with
o UV sensitive Scorpicn logo, they will be
pasy to spot in bars and dubs. These
were much better than some Rovoured
spirits, which are often weaker and cvery
swiel, These theee are all the same
strength as mos! Tequilas (38% abr). The
first wons block in colour with cinnamon
Hovours. This is inferesting and | would

| definitely drink it neat on a night out. The
nexd, which was my kavourite of fhe three,
was blue in colour, Rovoured with aitrus.
This has the initial Tequila Ravour followed
by a citrus aertaste. Everyone knows the
delight of a bite of lime after Tequila and
this just means you don't have o worry
ahout the lime. The last was my least
fovourite, perhops becouse it was swesler
than the rest. Red in colour it is Aovoured
with sircwhberry

Seackish

Tequila Blanco - www wintordspenl com, Seorpion Taquilas — www bibacty couk

Porfidio - www porfidictequils com, Jose Cusrve Expecial - ovaloble in ol good off beenses, Souza Reposoads Hormites - ww souzchomilos. oo uk,
Olmeca Tequila Gold - Oddbirs ond selscied independent refnilers. Sharra Tequila Gold and Blamts - o moor supemarkst, Bamborria

Owverall my fovourie Taquila wos the
Porhidio, which wos o doss apart.
However, it toses so different from the
other Tequilos that fe winner goes fo
Jose Cuerve Especial, dosely followed by
Olmeca Tequila Gald. OF the Blanco
Tequilos my fovourite wos the Sierro
Tecuila Silver

Just o short nole here fo grée you ry
recipe for moking the best margaritas
around. Take two ports Tequila, one part
Triple Sec [such as Cointrecu] and one
part freshly squeezed lime juice. Shake
all these ingredients. togesher with a scoop
of ice ond sirain info a sal-rimmed
martini glass, Pure pleosure.

Here’s fo next month.

Cheers!
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