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THE WORLD AT A GLANCE | DELIGHT

Used to be that if you wanted ELTESORO

a spirit that said—or even REPOSADO

shouted—"macho,” you Eleven months in oak

reached for tequila. Times have barrels results in a smooth

changed, compadre. » But and rich tequila that has

the gentrification of tequila— a fine hint of sweet

and, yes, it's legitimately woodiness. The potent

that—has come with  price. agave flavours make this a

Ageing young tequila into e *  drink for tequila lovers who
% X { MEXICO)

the sort of refined spirit that | want to know they are really

can be sold for, in some cases, drinking tequila.

hundreds or even thousands www.eltesorotequila.com
of dollars a bottle often results LTI
in a drink that ends up tasting CHINACO BLANCO

[
|
little like tequila. « The challenge : This is the ultimate blanco—

is to preserve the distinct ' an award-winning tequila
flavour of the agave plant that still manages to taste
from which tequila is made, like tequila. The remarkably

|
cultivated most widely in Mexico | fresh and clean nose is

and elsewhere in Central Yes, it can be sipped—as well as blended into F followed by a palate
America. As with any refined f cocktails known for their punch. | of surprising complexity
spirit, there should be nothing | By Nick Passmore | Photography by Mark Wagoner offering floral hints zlong
quite like it, nothing that can * *  with a lingering, satistyingly
duplicate tequila’s unique earthy finish.

combination of taste and tang. - www.chinacotequila.com
Here are seven, Rl _
SR TEZON ANEJO
MILAGRO SILVER A fine, polished, smooth

As the cost of many tequilas soars anejo where the oak ageing
to ridiculous levels—it's really not process has enhanced the
that expensive to make—this already superb, agave-rich
modestly priced bottling packs a tequila—rather than, as in
powerful agave punch while too many cases, masking
achieving a smooth, inoffensive an inferior one—and leads

to & subtle, complex and
P —— R —— spicy finish.

www.tequilatezon.com

palate. Perfect for cocktails.
www.milagroteguila.com

PARTIDA ANEJO -
This one from the excellent PARTIDA ELEGANTE

Partida line, when paired with One of the first releases in
the Leguas Anejo below, well the extra anejo category,
demonstrates the two distinct this is a fitting capstone to
styles of modern tequila. The the Partida line, Expensive
Partida shows pronounced oak but by far the most subtly
influence, along with hints of complex tequila | have
honey, banana and chocolate in ever tasted. There's a

3 smooth, elegant harmony. - floral nose, a smooth,
www,partidatequila.com super-polished mid-
e palate with hints of newly
LEGUAS ANEJO ¢, i mown grass and fresh-cut
By way of contrast, the Leguas’ g s sawdust and a finish that
powerful agave flavours are just goes on and on,
combined with a piquant revealing ever more layers
spiciness and enhanced, but not . of nuanced flavour.
smothered, by the oak ageing. If www.partidatequila.com 48
the Partida is all smooth | S
sophistication, this anejo is | ick Passmore is based in
ounchy, rustic authenticity. New York and writes regularly
www.tequilasietelegnas.com.mx about wine, food and spirits.
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