TEQUILA

Tequila is a type of mezcal; specifically, a Blue Agave-based spirit made primarily in the area surrounding the city of Tequila, 65 kilometres (40 mi) northwest of Guadalajara, and in the highlands (Los Altos) of the western Mexican state of Jalisco.

The red volcanic soil in the region surrounding Tequila is particularly well suited to the growing of the blue agave, and more than 300 million of the plants are harvested there each year. 

Mexican laws state that tequila can be produced only in the state of Jalisco and limited regions in the states of Guanajuato, Michoacán, Nayarit, and Tamaulipas. 
Tequila is most often made at a 38–40% alcohol content (76–80 proof), but can be produced between 35–55% alcohol content (70–110 proof).  Though most tequilas are 80 proof, many distillers will distill to 100 proof and then cut it down with water to reduce its harshness. Some of the more well respected brands distill the alcohol to 80 proof without using additional water as a diluter.  

Catagories of Tequila:
· Blanco ("white") or plata ("silver"): white spirit, un-aged and bottled or stored immediately after distillation, or aged less than two months in stainless steel or neutral oak barrels
· Joven ("young") or oro ("gold"): is the result of blending Silver Tequila with Reposado and/or Añejo and/or extra Añejo Tequila
· Reposado ("rested"): aged a minimum of two months, but less than a year in oak barrels
· Añejo ("aged" or "vintage"): aged a minimum of one year, but less than three years in oak barrels
Extra Añejo ("extra aged" or "ultra aged"): aged a minimum of three years in oak barrels. This category was established in March 2006.
CHINACO ANEJO
Appellation: Tamaulipas

The Añejo shares the same attack, intensity, and complexity as its predecessors, but has graduated to a yellow color. The aromas are intense, dominated by earthy agave with a strong presence of pepper, citrus, chamomile, caramel, smoke, and butterscotch. The tequila is oily, yet dry, an amazing accomplishment. Huge agave and caramel flavors are balanced by fruit, floral, oak, and butterscotch, with a bit of white pepper. The aftertaste is low on bitterness and moderate on sweetness. The alcohol level is hot. Duration of flavors is long with agave and caramel. Chinaco has the distinction of being the first "boutique tequila" to enter the US market in 1983. Robert Denton was responsible for bringing this tequila as well as El Tesoro to the States and in affect starting the rumblings of the "Tequila Boom" of the 80's. Prior to the introduction of Chinaco, Herradura was really the only 100% agave product available in the USA. Chinaco is produced in the state of Tamaulipas in Eastern Mexico.

JOSE CUERVO RESERVA DE LA FAMILIA
Appellation: Highland
This Extra-Añejo tequila is aged in oak barrels for an average of 3 years. The final blend includes Tequila from reserves aged over 30 years. Only the estate's finest 10-year-old agaves are hand-selected. Only the most flavorful inner portion of the agave's piña (heart) is used. Vibrant, with a full, mellow flavor combines floral, agave, vanilla and Cognac-like flavors. José Cuervo Reserva de la Familia was introduced in 1995 to celebrate the 200-year anniversary as the world's leading producer of tequila. Each bottle is handmade, numbered, dated and sealed in wax. Every year the Cuervo family commissions a different Mexican artist to design the new collectible box for Jose Cuervo Reserva de la Familia. Only 17,000 bottles of Reserva De La Familia are produced each year, in collectors boxes designed by Mexican artists. 
DON JULIO BLANCO
Appellation: Highland
Nose
Crisp Agave aromas blended with hints of fresh citrus notes – lemon, lime and grapefruit

Taste
A lightly sweet and incredibly pure agave flavor immediately excites the palate and rounds out for a smooth and lush Blanco tequila of unrivalled excellence

Finish
Clean and fresh complemented by a touch of black pepper and grassy undertones
EL TESORO ANEJO
Appellation: Highland
Aged 2-3 years in government inspected and sealed oak barrels.  El Tesoro de Don Felipe is the last of its kind. This work of art is the only tequila still produced entirely in the old traditional method: by Hand. Don Felipe personally walks his fields and selects agave plants for their maturity and quality. The harvested agave is slowly steamed in brick ovens and crushed with a stone wheel. It is then fermented in wood tanks and distilled to exactly 80 proof so the water is never added to dilute the tequila. El Tesoro is aged in American oak bourbon barrels which are placed in Don Felipe's humidity controlled cellars. There they sleep, the flavor and color developing naturally with time, until he select them for blending and bottling.

Medium golden color with a slight green tint. Spicy, grilled pineapple, marinated mushroom, toffee and cheese cloth aromas. A rich entry leads to a supple, dryish full-bodied palate with roasted tropical fruit, marinated olive, leather, and brown spice flavors. Finishes with grilled tropical fruit, peppery spice, and drying tannic wood notes. Very distinctive agave flavors with a highly polished wood treatment.

HERRADURA BLANCO
Appellation: Lowland
From the Lowlands-Central

At Herradura, the agave are harvested by hand and are cooked in clay ovens, milled, and then spend 96 hours fermenting which provides for a fuller flavor. Only the naturally occurring yeasts on the agave are used in the fermentation process. The liquid is then twice distilled and is aged at 88 proof in oak barrels. Caramel coloring is never added to Herradura, instead, the color comes solely from maturation in the barrel.

Herradura Silver or Blanco is aged for less than 59 days with the average being 45 days, in white oak barrels where it becomes a light, approachable tequila that is perfect backdrop for an array of exciting cocktails.

PARTIDA BLANCO
Appellation: Lowland
Partida Tequila is authentic estate-grown premium Tequila, made from 100% blue agave in the heart of Mexico’s historic Tequila region. Redolent of blue agave, Partida Blanco is brilliant, clean and crisp; very floral with notes of citrus, fresh herbs and tropical fruit. Well balanced with a natural, pure agave flavor and a pleasant finish that lingers gently on the palate. 

PARTIDA REPOSADO
Appellation: Lowland
A rich finish topped off with scents of vanilla, hazelnut and almond,

Partida Reposado Tequila is smooth and rich with Partida's signature touch of sweetness. Aged for six months in American oak Jack Daniel's barrels, Partida Reposado delivers nuances of flavor Tequila drinkers may have not thought possible and without the overbearing smoky flavor common to many Reposado Tequilas. The Agave is cultivated for 10 years, harvested by hand and then baked in state-of-the-art stainless steel autoclaves. They use stainless steel stills so it has a brighter taste than some using copper stills.

