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Tequila Sunrise

DISCOVER TEQUILA'S TRUE COLORS

eleome 1w the  tequila

re-education center You're

L

not in college anymore,

dre P the lime wedge anud step away hrom

the salt. Theres more to tequila than
bondy shots and mangaritas,

Okav, we'll admit
good margarita, but exploring the wide
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world of tequila

Jividends, from clever, boldly flavored

cocktails o aged artisanal gems
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Portland, Oregon, spirit and cockeail

cotsulting agency 1.1\1m.i Relations, gave

us 2 .]lll;’L lesson.

First, the basices Tequila s distilled
from the fermented <ap of the weber Blue
agave '|".| 1. While some tequilas, called
are made with 51%

ﬂl!.\h'. agave I'I'lll\t.i

{ with other ineredients, such as fermented

Jukce,
S blue agwve,

secondly. tequila is classified by age.

! While youneger tequilas tend to have a

: \h.ul‘. tresh Agave i, older n.'-.|u1'|.n

are mellower. Many aged tequilas may
have notes of oak. as thev're often aged
Here

varieties of tequila you'll encounter:

are

Silver or blanco tequila is not aged

{ an all. *Silver has the purest expression
;u! the agave,” Magarian savs. b [

has peppery, true flavors™ When it

silver tequila is perfect with light apple
of citrus juices, or bright tlavors like
FINECT.
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i for two to 11 months, usually in an oak

barrel.

lavor,

While

veposado is heavier than silver tequila.

I repnns agave

Pair it with fruit flavors like peach, |

apricot, cranberry and grape juices.
Aiigjo (aged) requila has been L-.m!

i for one w three years, developing a

i richer, more intense flavor, *
¢ incredible nuances

delicious |

from the oak.”

Magarian savs.
bourbon in a drink like a Manhattan or
an Old Fashioned.” We've included
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VISIT NEW MEXICO'S

BY KARA NEWMAN

Anejo Manhattan
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“In cockrarls, af¢jo i with a toquuili-sadiad dnied cherry wrappad m mok
| makes a ercar substitute for whiskey or § 3= (se2 page 00 for more on this). You can find

i Licor 43, a Spanidy pueser, ar licord Jusagom

a recipe for Magarian's tequila riff on |}

the Manhattan,
Muy aiigjo (very aged) is a relatively

i new category, referring to tequila that his

i been aged for three vears or longer. “More

¢ afe means

more cak flavor,” Magarian

i explains. Muy afiejo can be sipped neat or
i with a cube of ice. like cognac,

b bar

lacques Bezuidenhout, whose tequila
i

credentials include developing the bar

program at San Francisco-hased texquila

Tr ] .'\ FAVEs,

i cockrails pair perfectly with many ¢lassic

Macarian alwavs looks tor |

Mexican dishes,
In p.lrricu!.ir. Bezuidenhout sugigests a

swiftly

15 cup adejo tequila, such as El
Tesoro Afejo

1 tablespoon sweet vermouth

If, tablespoon Licor 43

| dash Angostura bitters

| dash Regan's No. 6 orange bitters

In a pint glass, combine all ingredients Fill

the glass abour Y, of the way full with e, Stir

for W seconds, and steain o a

i cockrail glass. Garntsh as vou wish, and serve

savs that tequila |

well-made  sangrita o sip alongside |
tevuila with a Mexican meal, Not to be |

| confused with sangrin, singrita is similar

i o a nonalcoholic Bloody Mary,

{ have a
the main |
ta  particular

nunde
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*Evenviwhere vou 2o in Mexico, they

Bezuidenhour explains, reminicing about
tried
a recent trp. “It% Bloody Mary stovle, but

favorite  he

- lighter, with more citrus coming through.”

Typically, sangnita is made

Jifferent recipe for sangnita,”

on i

ahead of

| time and chilled in the fridge. It's served

| comes to mixed drinks, the acidity of |

in u shor glass alongside i separate glass of |

The tequila: 100% agave. The

tesquila

technigque: sip from one glass and then |

ltermating throughout the
And no

the other.

meal. The result: muy delicioso.

i exposed navels are required.

One Hot Minute
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i a Fronck fenfied wime, often dnmk

as an aperinf. You can fd it ar hlket.com

1 {1-ounce) piece cucumber, pecled
and puréed

2 tablespoons unfiltered apple juice

31/, tablespoons silver tequila, such as
Partida Silver

| tablespoon Liller Blane

1/ 1ablespoon agave nectar or
simple svrup

I reaspoon jalapeiio hot sauce,
such as Tabasco Green Jalapedio
Pepper Sauce



In a cockrail shaker, combine all ingredients, i Allow the mixture to sit for 15 to 30 minutes,
and fill with ice. Shake vigorously, and strain i and then taste for flavor. Add additional salt
into a highball glass. Serve. i or pepper if desired. Remove and discard the
: jalapefio pieces when the desired level of heat
is achieved. Chill the mixture until cold,

‘] i then pour into 2-ounce shot glasses, and

i serve each glass alongside a small tumbler of

Sangrita

Yield: One pitcher, or about 25 two-ounce servings

! afejo tequila.

Zest Factor: Medium

Adapted from Jacques Bezuidenhout. While on its
oun sangrita is nonalcoholic—and full of zesty
flavors—it's raditionally accompanied by a shot of |
good tequila. Sip from the chilled sangrita, and then i
the tequila. Prepare a pitcher ahead of time for your

Next summer party.

1/, cup Mexican hot sauce, such as
Cholula

1/4 cup lime juice

13/, cups orange juice

1/, cup grapefruit juice

2 teaspoons salt

1 tablespoon freshly ground pepper

33/, cups (30 ounces) tomato juice

1 jalapeno, stemmed and halved

In a plastic or glass pitcher, combine all
ingredients. Stir until the salt is dissolved.



