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  Description

  The Master standard continued into the higher end of the añejo category, with one top award winner unearthed in the ultra-premium heat. Corralejo 99,000 Horas Añejo was a deserving Master medallist. The Tequila impressed the judges with its “very rich nose”, followed by a “smooth mouthfeel, wonderful complex mature flavours, and a long and elegant finish”. Jose Luis Hermoso, research director at the IWSR, provides some context. “Five years ago there were only two facilities producing mezcal on an industrial scale,” he says. “Since then multinational investment has been enormous, and more industrialisation of the category will be needed to supply expected growth.” There are already signs of this industrialisation but, unsurprisingly, approaches vary widely, as do opinions about its inevitability. Fully Oaxacan: Koch El Mezcal The world’s first coffee Mezcal, crafted from 35% Ojo de Dios Mezcal that’s blended with natural Arabica coffee beans, giving rich, dark chocolate notes sprinkled with cinnamon, introducing hints of liquorice, butterscotch and coffee of course. Makes a game-changing Mezcal Espresso Martini. Tanner said: “These Tequilas were worth the price point. If I were able to buy any of these in the lower, mid‐range of the price point especially, I’d be stoked.” Chambers said: “This feels like a category where producers are trying to experiment and push the limits a little bit within the rules. It was a pretty great flight.”
Susan: I love that the Mexican comes to the UK for the summer. It’s supposed to be the reverse. No?The increasing involvement of big players in the mezcal industry has a variety of implications, potentially both positive and negative. “Major multinationals now have interests in mezcal brands, which has meant increasing investment in plantings, production capacity, more planning and modern marketing tools,” says Hermoso. “With multinational involvement, the category has had to rapidly adapt to a more demanding environment in terms of quality standards, marketing, planning and execution of sales programmes.” Agaves grow on those areas in that territory. So, all those nine estates are a part of it because agave grows in those areas. Now, when you are looking at flavor profile per agave, it’s really very difficult because there are too many. Espadin, as you can taste here in this delicious mezcal, Ojo de Dios 42%, espadin agave is usually sweet and spicy. Mezcal from Oaxaca, they smoke a lot. They’re usually very smoky or you get hints of smoke on the mezcals, but then when you move to Guerrero, for instance, they have another agave which is very popular. It’s called cupreata. That is very fruity. Every time I drink a mezcal from Guerrero I remember that chewing gum, Tutti Frutti bubble gum. Four Gold medals were also awarded in this round, including one for Gran Centenario Leyenda. The Tequila had a “silky, luxurious texture” and a “nice dryness” on the finish.
So, I had the opportunity to meet a lot of producers, a lot of companies. My mezcal is from Oaxaca, just because Oaxaca right now is the state where it’s more developed in terms of making the mezcal. The CRM, Consejo Regulador del Mezcal, is based in Oaxaca. Mexico is huge. When you produce from in the North in Durango, which is delicious, and I’m sure I want to have, at some point, a mezcal that comes from Durango in the North, it’s really difficult to have the certificates and to have someone to taste.
A TRIO OF MODERN MEZCALS BORN FROM THE FLAIR, PASSION AND TRADITION OF MEXICO
That plant can be cultivated the same as tequila or the tequila blue weber. It’s easy for producers to cultivate espadin. If you go to Oaxaca, you go to Jalisco, you will see fields of agave espadin across the land, right. The blue agave for tequila – the plan is between five to seven years to mature.
Eight Gold medals were also enjoyed in this round. Among the Gold winners were: “vibrant, delicious” El Tequileño Cristalino; “nicely balanced” Teremana Reposado, with “green peppers on the finish”; and “unusual, distinct” Vivir Tequila Reposado, which boasted “vanilla notes and Bourbon barrel influence”. Five or 10 years ago, nobody would put investment into research and development for Tequila, but now producers are in a position to start messing around a bit more, which means they must have confidence in the consumer.” Five Gold medals added to the tally, with awards given to “highly aromatic” Tequila Herradura Reposado and “soft, candied citrus, peppery” Dobel Diamante.

Two Gold medals were given to “classic, earthy” Matra Mezcal and “very smooth” Mezcal Artesanal Noble Coyote Espadín‐Tobalá, with “ripe banana” notes. A Silver medal went to Mezcal Artesanal Noble Coyote Jabalí. Four Gold‐standard mezcals were also tasted. A Gold medal went to 400 Conejos Mezcal with its “new‐make aromas” and “fruity palate, with mild, dry smoke”. A single flavoured mezcal entry, Ojo de Dios ODD Café Mezcal, delivered a strong finish to the tasting. The Gold winner delighted the panel with its “rich, chocolatey” palate, full of “comforting coffee notes and balanced sweetness”. Eduardo: All right. Well, almost 90%, maybe 85 to 90% of mezcal is produced in the state of Oaxaca in the South of Mexico. Out of that, 80% or 85%, maybe half of that is made from espadin agave. Espadin agave is the cousin or brother of the tequila blue weber, so a very similar looking type of agave. It’s called espadin because the leaves look like swords. Espada in Spanish is sword, this espadin. So, each leaf looks like a big sword. Eduardo: As I said, mezcal is made by domination of origin in 9 estates, so from Oaxaca in the South. You have Oaxaca, Guerrero, Puebla, neighboring countries, Guanajuato, Michoacán, San Luís Potosí, Durango, and, basically, those estates are part of the dimension of region because it’s where the two mountain ranges of Mexico cross, the Sierra Madre Oriental and the Sierra Madre Occidental.
Eduardo: To be honest with you, through my years in Mexgrocer and Amathus before and my relationship with the Mexican embassy, I had been invited to different trade shows in Mexico. The Mexican government used to take me every year to Mexico to meet producers. So, I had the opportunity to go. I went three times to Oaxaca invited by the government and on those trips, I met maybe 70 producers. Susan: One of my favorite drinks ever. But how about the margarita, would you be having the Reposado as well, or would that be Blanco? Eduardo: To be honest with you, in Mexico City, and I guess everywhere in Mexico, outside the touristic areas. We don’t have the time or the patience to make the margarita. You have your bottle of tequila, you have your bottle of a squirt or Fresca, which is grapefruit and that’s it. You know, you build it up. Exactly. Fortunately, mezcal is in a good position to maintain not only its image, but its traditional methods and heritage too, and it has no shortage of brands committed to this goal. For Moreno, Koch’s 14 years of experience and the fact that it is a fully Oaxacan brand are points in its favour. “We have learned to plan, with a focus on where the category is moving forward,” he says. “We have the necessary supply of agave plants to meet demand. We’re a brand that organically has an agave future.”

Susan: Wait, wait, wait. You said that mezcal is made from all different mezcals. You mean all different agaves, right? Susan: So, you could, you could live your life drinking a different mezcal, like literally every day of your life. In the oldest portion of the Tequila category, three ultra‐premium extra añejo Tequilas won a Master medal. First of all, Avión Reserva 44 received the Master award for its “nutty” aroma, and “moreish” flavours of “chocolate, toffee and citrus peel”. Susan: Eduardo, it’s so lovely to have you on the show. You are the first person to talk about mezcal. And I’m really excited because I adore mezcal. Both tequila and mezcal, I love! So why don’t you introduce yourself and how you fell into mezcal? There’s a reason celebrities are eager to claim a stake in the Tequila category, and that’s because the agave‐based spirit is soaring in popularity.
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