
Never Meant To Kill Ya:
TEQUILA REVISITED

palate +LIBATIONS

“The number one rule
is that a good tequila has to
be 100 percent pure Agave.
That’s a must have.” 

“Blanco (or silver) tequi-
las have not been aged.
Reposado is rested for a
few months. And the
Anejo has a bigger pres-
ence of flavors because
it’s aged a minimum of six
months.”

“Remember: 100 percent
pure agave. Mexico has an
international patent that
says tequila has to be made
in Tequila, Jalisco, Mexico

and anything that contains
51 percent of pure tequila
can be labeled ‘tequila.’ But
the other 49 percent is
more likely water and sugar
to make it look yellow.” 

“If you are paying $18
for a gallon of tequila, don’t
come back and tell me the
tequila was horrible!” 

“Traditional margaritas can
be twisted with different
flavors such as peppers or
cucumbers.”

“Much like Mexican food,
tequila once did not have

a very good name, so the
only way to show people
the great diversity of
tequila was to make it
available. We show our
customers a good tequila
is meant to be sipped,
tasted, and enjoyed like a
fine wine or aged
whiskey.”

“Tequila is a great
after-dinner drink and
great if you want to impress
someone.”

“Tequila does not have a
worm. Only mescal does.” 

A Few Tips from Saul Cordova, Jr.: 
Cordova’s La Esperanza restaurant in Lindenwold is a treasure vault of
tequila, offering more than 100 different varieties. What follows is some

of his wisdom on the spirit.
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OLMECA TEZON
This beautifully packaged tequila, which comes
in hand-blown glass replete with an authentic
stone stopper, is aged for 18 months in white
oak casks (which gives it the very slight amber
color). The nose blooms with smoky vanilla while
a creamy mouth-feel yields butterscotch with
notes of orange peel, sea salts and mellow oak.
JOSE CUERVO PLATINO
Part of the Reserva de la Familia collection,
this particular bottle of Cuervo is a shining
example of what this mass-marketed,
mass-produced, mass-loathed tequila can do
when it isn’t trying to find its way into every
dormitory closet in America. Definitely sip this
one neat or with one or two cubes of ice on a
warm, late spring afternoon, enjoying the
dry-yet-fruity body and slightly spicy finish.
DON JULIO BLANCO
First of all, take note of how clear and crisp the
tequila shines in the sun. Don Julio has been
distilling this spirit since he was 17 years old,
and time has bred sublimity. While it would be
a wonderful tequila to use in this summer's
best mixed drinks, Don Julio Blanco also
abounds with nuanced pleasures when sipped
neat, as vanilla flavors and a finish of pepper
tickle the tongue.
LEYENDA DEL MILAGRO SILVER
Another contender for the best-bottle award,
this silver spirit is handpicked, 100 percent
estate-grown tequila. The heart of the agave
is roasted in clay ovens which, like the Tezon
wheel press, are made from volcanic rock
found in Jalisco, Mexico. Triple distilled, the
Milagro silver is one of the smoothest around.

➔

I know its reputation is not
exactly the cleanest in the world
of adult beverages. I also have a
hunch the word “tequila” proba-
bly conjures up memories of a
few regrettable evenings spent in
some dirty watering hole throw-
ing back caramel-colored slam-
mers, licking salt from your wrist,
and washing it all down with

some cheap American beer. And
yes, I know the mornings that
followed those evenings were
probably even more regrettable.
But tequila should not harbor
this undeserved ill will. Instead of
slamming them back, try one of
these four the next time you’re
out. And drink them like the
adult you are. Sip. Slowly.

BoozeClooze
ROUND TWO

Congratulations to Lydia Congiu of Marlton
for being randomly selected from those who
correctly guessed last month’s mystery
beverage. Yes, it was Hendrick’s Gin. Now,
without any further ado, round two.

THE CLOOZE:

Once again we find ourselves staring at a
bottle that is stouter and more rotund than
its peers. And what’s up with the gold foil?
To pour this is to witness a fine, carbonated
mix of clear honey, amber, and auburn,
bringing to mind sunsets from the country
of this beverage’s origin. 
Here’s a thought: there’s a reason this feels
so light on the tongue and in the belly. The
food most likely accompanying this selection
is dense and spiced. 

To submit your guess, go to
www.southjersey.com and click on “Feedback.”
The winner, chosen randomly, will win a $100 gift
certificate to an area restaurant.

Bottles available at Traino’s Wine & Spirits, Marlton


