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Brooks and me getting involved loading the agave oven with Madre Mezcal in Oaxaca.





MY JOURNEY INTO AGAVE SPIRITS


Like too many people, my earliest experience of agave spirits was cheap tequila: a yellowish liquid in a clear bottle. Fortunately, in 2008, I was lucky enough to visit a friend in Mexico, who took me to my first mezcalería (a bar specializing in mezcal). The shelves were stacked with glass jugs of this mystical-looking liquid. We were poured large servings, meant for sipping – definitely not shotting! Over these copitas (tasting glasses), I fell in love with the story and spirits of agave.


In July 2013 I returned to Mexico to document mezcal production. This was in response to an open callout from the Mexican Embassy in the UK, who had asked for pitches that would positively influence European perspectives of Mexico. Considering the reputation of tequila, mezcal seemed like a great way to showcase an amazing product rich with traditional skill, which spoke to topics of national pride and sustainability.


Travelling to the Oaxaca region of Mexico, my project coordinator was a little nervous about this young Brit who’d showed up for five weeks in the heartland of agave spirits. Fortunately, I was lucky to have a network in Mexico who could help me connect with brands and producers. Not only did they make me feel at home, but they also welcomed me behind the scenes of their incredible spirit production.


Since that first project, I have produced content about mezcal for numerous brands and publications. The interest and connoisseurship around agave spirits grow month by month, as do the international sales of mezcal and tequila. What was once the niche choice of passionate bartenders is now a rich category available to all.


I met my own passionate bartender, Brooks Bailey, when he visited Mexico in 2017 to learn about agave spirits. I was photographing the same palenque, or mezcal distillery, in Ejutla, Oaxaca, for a news story. After going through the process step by step, we were treated to a barbecue lunch where the group tasted a huge range of mezcals, ranging from a casual 45% alcohol to a staggering 70%.


In a tipsy haze of agave, we went out to the fields to harvest agave at sunset. A little unsteadily, Brooks helped me level my camera as I tried to capture the low-lit scene. Romantic! A few months later I had persuaded him to leave the cocktail bar he managed, and move down to the source (of mezcal).


If you have the opportunity to visit a mezcal distillery, it can be a profound experience. Smelling cooked and fermenting agave while you try high-proof mezcal hot off the still is an experience that will stay with you – and will most likely entice you back.


Since then, we have created a life around visiting producers, designing drinks and sharing our experiences. Through our work we are fortunate to meet enthusiastic drinkers who are keen to discover the story behind the spirit. I hope that in this book we’ve managed to share our love of mezcal, and inspired you to discover its magic.


NOTE: In the brand directories, the cost of a bottle is indicated by dollar symbols, $ being the cheapest and $$$$ being the most expensive. Tasting notes vary from batch to batch and can be subjective, influenced by what they are paired with, the ambient environment and even your mood!
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CLOCKWISE FROM TOP LEFT:
Mezcal tasting at Rambhá.
Grapefruit and mezcal cocktail finished with aromatic burning rosemary.
Mezcal tasting at Palenque Tío Lipe in Santa Catarina Minas, Oaxaca.
Martini Splash.





SECTION I:




WHAT IS AN AGAVE SPIRIT?
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Blue Weber agave in Tequila, Jalisco.






IT STARTS WITH AGAVE


Before tequila and mezcal, as we know them today, were produced, there were agave spirits. These were made from different plants in different regions, cooked, fermented and distilled, usually in a small pot still. Agave, also known as maguey, has been intertwined with Mexican culture for thousands of years. Many will be surprised to know it is not a cactus, but part of the asparagus family, Asparagaceae. Historically seen as a gift from the gods, agave was used for medicinal purposes, for cooking and as a building material before it became the essential ingredient of an iconic spirit: mezcal.


There is no doubt that people in Mexico have been experimenting with fermenting agave for tens of thousands of years. Long before agave became known for distillates such as tequila and mezcal, the original agave drink was a fermented liquid known as pulque. This was usually made from the sap at the heart of the Agave salmiana, known locally as pulquero. The sap is named aguamiel, which translates literally as ‘honey water’. To make pulque, the sap is fermented, but not distilled. Distillation separates and concentrates elements in a liquid based on their boiling points. Elements such as ethanol (a desirable alcohol) are separated from the solution by heating it. Components with the lowest boiling point evaporate, leaving unwanted parts behind in the solution. The vapours are then cooled so they recondense back into a liquid.






WHAT’S THE DIFFERENCE BETWEEN TEQUILA AND MEZCAL?


This is the first thing people ask me about agave spirits. A rough answer is that tequila is a type of mezcal. There was a time when mezcal was often described as the ‘smoky cousin’ of tequila, but in truth it is more of a forebear.


The word ‘mezcal’ comes from the ancient Mesoamerican language Nahuatl, which means ‘cooked agave’. When the Spanish conquistadors began to distil agave drinks, they dubbed them ‘vino de mezcal’, with regional addendums such as ‘de Tequila’ (from the town of Tequila).


Although they are distilled, agave spirits have similarities to wine. Different types of agave produce different flavours in the mezcal. They can range from sweet, fruity and floral, to musty with dry minerality. Terroir (the winemakers’ term for the environment in which the grapes are grown) and the skill of the master distiller significantly influence the final product.


After hundreds of years of agave spirit production throughout Mexico (much of it clandestine), the government began to create parameters for agave spirits. They created specific appellations, such as tequila, which was introduced in 1974. Almost all 100 per cent pure tequila comes from in and around the town of Tequila, and is made from one type of agave: blue Weber, or Agave tequilana.


It wasn’t until 1994 that mezcal changed from being a local term to an official, taxable category. Mezcal is a much broader concept than tequila, has several categories within it, and can come from various states with no restrictions on agave type. Since then, other types of mezcal, such as raicilla and bacanora, have come out of the shadows, but opinions around government-sanctioned certification remain in flux.


Over generations, tequila-makers monopolized the market, industrializing their processes and making huge quantities of cheap spirit that reached global audiences. Apart from a few premium brands sold in statement bottles, mass-produced tequila was drunk, until recently, without thought in sugary cocktails, or shotted with salt, lime and a grimace.





[image: The top section features three glasses of amber-colored spirit with lime wedges and snacks on a wooden tray. The bottom section features two hands reaching for three short glasses with clear spirit on a wooden table.]


Tasting aged tequila (top) and blanco (unaged) mezcal (bottom).






EXPLORING NOTIONS OF ‘ANCESTRAL’ AGAVE SPIRIT PRODUCTION


For tens of thousands of years, agave was eaten throughout what is now the southwestern USA and Mexico. There is archaeological evidence that it was cooked in large pits with heated stones more than 2,000 years ago. The juices of the cooked plant were then fermented. Unfortunately, there is less certainty around whether this juice was distilled.


Archaeologists have found clay pots dating from 2000–1200 BC that could have been used for distillation in Capacha burial sites in the Colima region of Mexico, and these predate the arrival of the Spanish. The Capacha ceramics, described as bean pots, bear a resemblance to double-chambered stills from China. These Chinese stills are definitively known to have produced distilled alcoholic beverages in the 12th century.


In 2009, Mexican ethnobotanist Daniel Zizumbo-Villarreal conducted an experiment to see if it was technically possible to use these pots to distil alcohol. A local expert in traditional methods of cooking beans was brought in to demonstrate how long it would take to cook beans in the pots. Using that as a time guide, he distilled a fermented agave mash for two hours in the pot. It was a success, although the quantity was minimal.




[image: Clay pots sit embedded in a mud-covered surface for ancestral-style mezcal production. A pit hole and a long stick lie beside them with scattered organic debris.]


Clay pot stills for ancestral-style mezcal production.





However, there is still a lack of chemical-residual evidence that agave distillation took place. In 2019, Dr Patrick McGovern used advanced biomolecular archaeology techniques to try to find organic compounds in the Capacha vessels, particularly looking for signs of agave or alcohol. The resulting experiments gave no evidence for agave being present inside the vessels, let alone as a distillate.


One established viewpoint is that clay pot distillation arrived in Mexico with Filipino people during the Spanish colonial period. Between 1565 and 1815, Filipinos and Mexicans sailed between Mexico and the Philippines as sailors, soldiers, enslaved people and prisoners, assisting Spain in trade between Asia and the Americas. Ancestral-style mezcal production (see here and here) is sometimes called Filipino style.


Either way, clay pot distillation has existed in Mexico since at least the 16th century. Even if predated Europeans in Mexico, further innovations were likely transferred to locals from newly arrived distillers.




[image: A man stands next to a traditional pit oven filled with agave hearts. Thick smoke rises under a sloped roof, and a pile of agave hearts surrounds the oven.]


Preparing the traditional pit oven for an agave cook in San Pablo Huixtepec, Oaxaca, where they produce Lost Explorer mezcal.








[image: Smoke rises from a pit in front of Rosario Ángeles. Agave hearts lie in a wheelbarrow. Graffiti on the wall reads: Rambha Mezcal.]


Rosario Ángeles of Rambhá mezcal in front of the iconic mural in her palenque.






THE LOVERS’ LEGEND


Agave is often described as the plant of a thousand uses, as it offers food, drink, clothing and shelter. Some even go as far as to say that this plant was a gift from the gods. It is appropriate that this generous plant is associated with Mayahuel, Aztec goddess of agave, and one of several goddesses of fertility.


The name Mayahuel comes from the Nahuatl words metl, which means ‘maguey’ (an alternative word for agave) and yohualli, ‘round’, so together it translates to ‘one who surrounds the maguey’. As well as being a symbol of sustenance, Mayahuel is associated with the artistic temperament, perhaps inspired by the influence of agave spirits.


In the ancient codices from Mesomamerica, Mayahuel is depicted giving birth, symbolizing her fertility. She holds a vase that contains pulque, the ferment of life. On the walls of Oaxaca City, and in mezcal bars around the world, it is common to see murals of Mayahuel. She usually appears seated, with what could be a throne of agave around her.


The most famous story about agave begins with a great love that grew between Mayahuel and Quetzalcoatl, the plumed serpent, who is considered to be the creator of the world and humanity. Mayahuel was the ward of Tzitzimitl, a cunning goddess of the sky who devoured light. One day, Quetzalcoatl ascended to the heavens in order to fight the goddess. He did not find her, but instead found Mayahuel, whom he rescued.


Quetzalcoatl and Mayahuel fell in love, but Tzitzimitl was furious. The couple was forced to run from her. Eventually there was nowhere else to hide, so Quetzalcoatl turned the lovers into trees. For a time, these two trees stood beside one another, and when the wind blew they were caressed by each other’s leaves.


Sadly, there was no hiding from the reach of the sky goddess Tzitzimitl. She struck one of the trees with a bolt of lightning, shattering it into thousands of shards and killing Mayahuel. Overcome with grief, Quetzalcoatl took the splinters that were Mayahuel and scattered them across Mexico, shedding tears over her remains. Where pieces of Mayahuel fell to earth, the first agave grew. Quetzalcoatl went on to avenge his lover by killing Tzitzimitl, returning light to the world.


Stories help to make sense of ideas we struggle to explain. The way humanity came to consume agave is one of those questions, as the plant cannot be eaten raw, but must be cooked. The tree that was Mayahuel could represent the tall agave flower. Perhaps the lightning bolt did hit the ‘tree’, cooking the heart below and releasing its sweet sugars.



TLACUACHE GIVES MEZCAL TO HUMANITY


Quetzalcoatl, god of the wind and lover of Mayahuel, is imagined as a feathered serpent. His name is a combination of the Nahuatl words quetzal (the emerald plumed bird) and coatl (serpent). He is said to have discovered corn with the help of a giant red ant that led him to a mountain packed full of grain and seeds. He is also associated with the tlacuache (tlah·kwah·cheh), or opossum.


Perhaps surprisingly, the opossum is intertwined in the story of agave spirits. Unlike rabbits, eagles or jaguars, the opossum doesn’t have a powerful status. Rather, it is shunned by people and animals alike. However, this characteristic goes on to be its saving grace. Just as Prometheus in Greek mythology stole fire from the gods, the opossum is the animal that brought fire to humans, along with agave spirits. It is considered a thief, but in a beneficial way, like the story of English cultural hero Robin Hood.


In this telling of the story, shared with me by Read Spear from Cuentacuentos Mezcal, the gods are underworld deities who are always celebrating, while the humans look on with envy and desire. The humans ask their animal friends for a way to steal these things from the deities, but none of them is up to the task. Not the jaguar, not the rabbit, nor the eagle. Eventually, the opossum speaks up, saying, ‘You did not ask me. That is because everyone underestimates me. If they think of me at all, they think that I am ugly, incompetent and small. But I can fool the deities.’


Having volunteered, the opossum goes up to the deities’ fire circle, observing them as they enjoy their mezcal. One of the deities says, ‘Let’s have some fun with this guy,’ and invites the opossum to join them. ‘Hey, viejito [little old man], come here, sit by the fire and drink with us!’ So the opossum goes to dance and drink with the deities around their fire. The deities ply him with mezcal to get him drunk, but instead of drinking it, he hides it in his pouch.


After some time spent sneaking mezcal into his pouch, the opossum pretends to be inebriated. This amuses the deities, so they serve him more. Playing the part of a drunken fool to the crowd, the opossum pretends to be so drunk that he can no longer walk, and stumbles towards the fire. He lets his tail fall into the fire, igniting it. This, of course, causes the deities to fall over laughing. They yell at him: ‘Time to go home, viejito! You have had enough, now go!’ With his pouch full of mezcal and his tail on fire, the opossum runs back to the humans, and ever since, people have been able to enjoy mezcal, fire and fiesta. Their nights are filled with warmth, light and the joy of good drink, and they share their stories with one another.


Spear explained that the legend of the opossum evolved during times of hardship in Mexico. He believes that the deities represent Spanish colonialism, while the opossum represents the characteristics of the Mexican people: smart, resourceful, and (critically) underestimated. Thanks to this creature’s efforts, the people are relieved from privation and can enjoy life. So raise a glass to the tlacuache – a cunning opossum!




[image: A tattooed hand holds a bottle of Cuentacuentos mezcal with a label featuring a black and white drawing of an opossum and agave. On the right, an artwork shows the opossum sitting beside agave plants and fire.]


Illustrations of the tlachuache legend designed by César Canseco for Cuentacuentos, which feature on the brand’s bottles.









DENOMINATION OF ORIGIN


For hundreds of years, the term ‘mezcal’, or ‘vino de mezcal’ was almost synonymous with agave distillate. As with wine, though, it was eventually allocated a specific denomination of origin – mezcal de Tequila, for example.


A denomination of origin, often shortened to DO (and sometimes referred to as an appellation of origin), is a special kind of classification for an edible product. It protects geographical status, referring to products from a particular region or town that show qualities or characteristics of that area, including both the natural and human factors. DOs have no legal authority outside the country in which they are issued, although foreign countries that enter into trade agreements usually include protections for items with established DOs.


The first DO ever awarded is thought to have been to Chianti, developed by the Medici family in 18th-century Italy. The most famous DOs include Scotch whisky, Cognac, Champagne, Camembert and Ibérico ham. Currently, Mexico has allocated DOs for four agave spirits: tequila, mezcal, raicilla and bacanora. Sotol also has a DO, which, although not an agave spirit as it is made from a different plant family, is made in a similar way.


The Official Mexican Standards known as NOMs (Normas Oficiales Mexicanos) regulate all goods and services in Mexico. Specific NOMs for tequila and mezcal are NOM 006 and NOM 070 respectively, which define what can or can’t be involved in the making of these agave spirits.


These NOMs are carried out as certification by a private regulatory board. Once certified, each bottle will receive a four digit number that denotes the specific distillery.


In the tequila industry they refer to ‘the powerhouse’, known more properly as the Consejo Regulador del Tequila (CRT). Mezcal is more complicated, with several boards federally recognized to offer certification. With over 1,400 registered brands but only around 140 approved distilleries in Mexico, the NOM serves as a valuable tool for figuring out which agave spirit comes from which producer.


Mexico’s first DO was for mezcal de Tequila. Officially awarded in 1974, the DO recognized a variety of mezcal made in the town of Tequila, in the Jalisco region, which became known simply as tequila. It has to be made in defined regions, using blue Weber agave, and bottled in Mexico. Federal regulations control many aspects of tequila production, including which agave plants can be used, where it’s made and bottled, and even what’s included on the label.




[image: Rows of Blue Weber agave grow in front of a mist-covered field with hills and mountains in the background. Trees dot the field in front of the hills.]


Rows of blue Weber agave growing in the region of Tequila, Jalisco.





In 1994, a DO was defined for the overall concept of mezcal. Unlike tequila, ‘mezcal’ does not denote a place, but is a term that comes from the Nahuatl for cooked agave. As previously mentioned, originally almost all agave spirits throughout Mexico were mezcals. However, to begin with the DO extended only to the states of Oaxaca, Guerrero, San Luis Potosí, Zacatecas and Durango.


Over the years, other states have been added, including Tamaulipas, Guanajuato, Puebla, Michoacán and Sinaloa. Within these states, geography, production method and agave species vary greatly, raising some concerns about whether it is appropriate to allocate a DO at all (see Sara Bowen’s book Divided Spirits for a more in-depth treatment).


DENOMINATIONS OF ORIGIN FOR AGAVE SPIRITS


[image: A map of Mexico highlights states by spirit type with numbered labels. Mezcal-producing states: 1. Oaxaca. 2. Puebla. 3. Guerrero. 4. Michoacán. 5. Guanajuato. 6. San Luis Potosí. 7. Zacatecas. 8. Durango. 9. Tamaulipas. 10. Sinaloa. Tequila-producing states: 1. Jalisco. 2. Nayarit. 3. Tamaulipas. 4. Guanajuato. 5. Michoacán. Sotol-producing states: 1. Chihuahua. 2. Coahuila. 3. Durango. Bacanora-producing state: 1. Sonora. Raicilla-producing states: 1. Jalisco. 2. Nayarit.]





Mezcal’s DO has led to great positives for the spirit, including a consumer shift away from ‘big brand’ tequila to an interest in small-batch, family-produced mezcals, while agave spirits in general are better understood worldwide, led by the term ‘mezcal’.


However, many see major pitfalls in the certification of selected producers within the regulations of what can be called mezcal. These connoisseurs see the DO and regulations benefiting big producers who can afford the long and costly process, while exploiting the authentic small-batch mezcaleros (mezcal makers) for the identity of mezcal.


Within the NOM 070, there are three subdivisions. In ascending price order, these are mezcal, artisanal mezcal and finally ancestral mezcal.


‘Mezcal’ is the loosest definition and allows the use of some industrial methods. ‘Artisanal mezcal’ covers the broadest set of producers, encompassing most mezcal brands on the market, who follow a generally understood traditional style of mezcal production.


‘Ancestral mezcal’ refers to intensely traditional mezcal made in clay pot stills. Only a handful of distilleries across Mexico – primarily in Oaxaca – claim this label. Unfortunately, the ‘ancestral’ definition excludes many mezcaleros that could be considered ancestral, especially in states outside Oaxaca.


Some iconic brands, such as Real Minero, are choosing to remove the word ‘mezcal’ from their labels. This is not to say they are unregulated: they still require lab tests to assess quality. It is a reaction to the cost, complexity and political engagement entailed by certification. They present themselves instead as destilado de agave (distilled from agave). Emerging brands such as Sin Gusano, which is focused on limited-edition batches from a range of producers, also do not certify as mezcal.


In the market for even more niche agave spirits, there are also brands, such as La Venenosa (credited with raising the profile of raicilla), who have chosen to stay outside the rules and regulations defined by the boards of certification. At the other end of the spectrum, there are even some tequila producers, such as the brand Caballito Cerrero, that are questioning whether to certify at all.


Fortunately, the names raicilla, mezcal and tequila convey more than certification. These names mean tradition, family, pride and spirit.





[image: Flowering agave plants stand tall among smaller agaves in a dry field. The sky is blue with clouds and a mountain range is in the distance.]


Flowering tepeztate at Rancho Cebú in Tlacolula de Matamoros, Oaxaca.






AGAVE AND THE ENVIRONMENT


WHAT IS AN AGAVE?


The key to a delicious agave spirit is – of course – the agave. ‘Without maguey there is no mezcal’ is a phrase often heard among the mezcalsipping community. The last decade has seen this community grow rapidly, drawing in consumers who are keen to understand the raw material behind their favourite drink.


The word ‘agave’ comes from the ancient Greek agauḗ, meaning ‘admirable, illustrious or brilliant’. The agave plant is part of the Asparagaceae family, and therefore a distant cousin of asparagus, which becomes evident when you see agave plants’ tree-like flowers, called quiotes. Agave will only produce a flower once in its life, at the point of maturation. After this, the plant will start to die, whether it is harvested or not.


Agaves are famously tough. Over millions of years, they have evolved to survive harsh desert conditions, and they fiercely protect the water they are able to obtain. Today there are hundreds of species of agave, around 40 of which are regularly used to make spirits. Each has its own unique flavour profile, influenced by the specific terroir.


Soil is where terroir begins. Mineral-rich soils influence the development of ingredients used in spirit production, and shape the aroma and taste of the spirits. The trace elements absorbed by agaves contribute to their unique characteristics, giving each spirit a sense of place.


Agaves’ favourite habitat is the volcanic soil of Mexico, where this plant has been treasured for generations. Agaves can be found throughout Mexico’s mountains and valleys, from northern deserts to southern coasts. It took me a few scrapes to get familiar with this beautiful but challenging plant. My first trip to see a harvest was at dawn, and I was so caught up in the moment that, leaning in to get a clearer picture, I impaled my thigh on the spiny tip of the sword-like agave leaves. Only when I was offered mezcal to clean the wound did I notice the streaks of blood running down my leg.


These succulent plants are not to be confused with cacti, or aloe vera, similar though they appear. The viscous sap of aloe vera can cure a rash, whereas agave sap will cause one, as I found out after making the poor decision to wear shorts to climb a heap of fresh-cut agave hearts. My legs felt like they were on fire. Yet again mezcal came to the rescue, as the mezcalero poured it all over the rash. This was one of many experiences that give credit to the famous saying ‘Para todo mal, mezcal – para todo bien también’ (For everything bad, mezcal – for everything good, also mezcal).



TYPES OF AGAVE


Agave comes in many shapes and sizes, all characterized by a formation of thick, fibrous leaves tipped with spines. There are over 200 species worldwide, 75 per cent of which are found in Mexico, with a quarter of those found in Oaxaca state, most of which are used in spirit production.


Species of agave range from the pretty little rosettes of tobalá, to the palm-like Agave karwinskii and monumental arroqueño, which can grow to over 3 metres (10 feet) before it matures. Whether espadín in cultivated rows, A. cupreata wild in the forests of Michoacán or tepeztate hanging off cliffs in the hills of Oaxaca, these majestic plants have mastered their environment.


How, where and which agave is grown has a huge impact on the final spirit. Each species takes a different amount of time to mature, or flower. The quickest to mature are the cultivated species, from which almost all exported agave spirits are made. With intensive farming, A. angustifolia varieties (such as espadín and tequilana) can be ready to flower in around five years. Left to their own devices, this could be seven to nine years.


Most common in Oaxaca, espadín accounts for somewhere between 80 and 90 per cent of mezcal production. As a domesticated plant, some people discredit espadín as less interesting than its ‘wild’ counterparts. However, this agave is great at expressing the terroir in which it is grown. Since it is simple in flavour, espadín is also a good agave to try first in a range.


Tequilana, better known as blue Weber, is similar to espadín in most essential ways – size, growth time and yield – except, as the common name suggests, the skin is blue-tinged, compared to espadín’s silvery hue.


Other varieties such as tobalá and arroqueño, and species such as A. karwinskii, are known as silvestre (wild). Typically, they take 12, 15 and 20 years respectively to mature. These timings change significantly when they are grown in domestic environments, which speed up the growing time.


Historically, agave spirit production has depended on collecting plants from the wild. This is laborious, expensive and inefficient. However, the wild varieties often produce spirits with distinctive, highly sought-after flavours.


Tepeztate is particularly slow to mature. Nicknamed ‘the drunk one’, its muscular, leathery leaves flail like haphazard, monstrous arms. It can take 30 years to mature, sending up vibrant yellow flowers that fill the valleys of Oaxaca in spring. These flowers are often used to decorate churches at Easter. Mezcal made from tepeztate is complex, with mineral, vegetal and fruity notes. Considering how long the plant has aged in the ground, and been exposed to environmental factors unique to where it grows, these flavours can change from batch to batch, creating fascinating vintages.




[image: Two jimadors harvest agave in Tequila. One uses a coa to cut an agave heart while the other watches from behind a row of plants. A mountain range and power lines stretch into the background.]


Jimadors harvesting agave in Tequila.









SPECIES OF AGAVE


Here are just a few examples of iconic agaves that are often used for distilling spirit. It is important to note that any species cultivated and cared for will mature much quicker than their wild counterparts. This will also affect the flavour, as the more stress and time it takes an agave to mature, the more closely it will guard its sugars, resulting in a much more complex flavour profile.

OEBPS/images/f0002-01.jpg





OEBPS/images/f0023-01.jpg





OEBPS/images/f0029-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0012-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/f0018-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0026-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		My Journey Into Agave Spirits



		Section I:



		What Is An Agave Spirit?



		It Starts With Agave



		Agave And The Environment



		Making Agave Spirits









		Section II:



		Spirit Profiles



		Pulque



		Mezcal



		Tequila



		Raicilla



		Bacanora



		Sotol









		Section III:



		Enjoying Agave Spirits



		Choosing Your Agave Spirit



		Flights And Cocktails









		Glossary



		Further Resources



		Acknowledgments



		About The Author



		Copyright













Guide





		Cover



		Title Page



		Start















		1



		2



		3



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		79



		78



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		4













OEBPS/images/f0024-01.jpg
1 Oavaca
2 Puebla

3 Guenero

4 Michoacan

5 Cuanajuato

6 San Luis Potosi
7 Zacatecas

8 Durango

9 Tamaulipas

10 Sinaloa

1 jalisco
2 Nayarit

3 Tamaulipas
4 Guanajualo
5 Michoacan

SoToL

1 Chihuahua
2 Coahuila
3 Durango

1 Jalisco
2 Nayarit

1 50n0ra











OEBPS/images/cover.jpg
DA
- =
) e \(D)P
ZA) it

“2TEQUILA, @
MEZGAL
~“& MORE

—_—

WV
7N

(7
2

= ( DISCOVER, SIP
W' N
[N & MIX THE BEST \

AGAVE SPIRITS (&

ANNA BRUCE





OEBPS/images/title.jpg
TEQUILA,
MEZCAL
& MORE

DISCOVER, SIP
& MIX THE BEST
AGAVE SPIRITS

ANNA BRUCE

With cocktails and other serving
suggestions by Brooks Bailey

MITCHELL BEAZLEY








OEBPS/images/f0015-01.jpg






OEBPS/images/f0017-01.jpg







