


Iconic Alcohol of Mexico

Tequila, the world-famous Mexican spirit, has a deep history rooted in
tradition, culture, and passion. While tequila is widely known as a key
cocktaill ingredient, it 1s much more than just a drink — it is a symbol of
Mexican 1dentity and artistic heritage. Its development reflects the
richness and diversity of Mexican culture and captivates spirit
enthusiasts worldwide.




What Defines Tequila?

Tequila is o distilled beverage made exclusively from blue agave, grown in designated
regions of Mexico, primarily in Jalisco, and in parts of Guanajuato, Michoacdn, Nayarit,
and Tamaulipas.

The heart of the agave plant, known as the pina, is harvested, cooked, crushed, fermented,
and distilled. The final product is categorized into types according to aging:

« Blanco (Silver) - Unaged or aged up to 2 months in stainless steel or neutral barrels.
* Reposado - Aged 2 to 12 months in oak barrels.
« Aftejo — Aged 1 to 3 years in oak barrels.

- Extra Anejo - Aged over 3 years in oak barrels, developing a deep and complex character.






Crushing and Fermentation

After cooking, the softened agave is crushed to extract its juice. Traditionally,
this was done using a tahona (a large stone wheel pulled by animals), though
modern distilleries use mechanical crushers or roller mills.

The extracted juice, called mosto, is placed in fermentation tanks, where yeast
converts sugars into alcohol. Some premium tequilas use wild fermentation,
allowing natural airborne yeasts to influence the flavor profile.

Distillation

Tequilaistypicallydistilledtwiceincopperorstainlesssteelstills.

Firstdistillation (Ordinario): Producesacloudyliquidwithloweralcohol
content.

Seconddistillation: Refinesthespirit,removesimpurities,andconcentrates
flavorstoproducecleartequila.




Aging and Bottling

After distillation, tequila is either bottled immediately as Blanco or aged in oak
barrels to create Reposado, Anejo, or Extra Anejo varieties. Aging contributes to
color, aroma, and flavor depth, with wooden barrels imparting notes of vanilla,
caramel, and spices
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Modern Trends in Tequila

In recent years, the appreciation of premium and ultra-premium tequila
grown worldwide. Brands emphasize traditional and
methods, creating tequilas meant more for sipping than
Single-estate and additive-free tequilas
authenticity and purity.

has
artisanal production
mixing into cocktails.
have also gained popularity, ensuring



Tequila in Cocktails and
Gastronomy

Tequila is a key ingredient in many cocktails, the most famous of which include:
Margarita - Classic mix of tequila, orange liqueur, and fresh lime juice

Paloma - Refreshing blend of tequila and grapefruit soda

Tequila Old Fashioned - A refined cocktail highlighting the depth and character
of aged tequila

In addition to beverages, tequila has also found its way into culinary creations,
enhancing dishes such as: Tequila marinades for meat and seafood. Tequila-based
sauces for spicy Mexican dishes. Tequila desserts such as sorbets and cheesecakes.




Tequila as an
Artistic Form





