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Dear Licensees:

Happy New Year to you all and to your families. | hope that your 2021 holiday season
was busy and prosperous. Traditionally, the beginning of any new year is a time of
reflection and a look back will show quite a few changes that the ABC Board and its
stores have implemented. Pandemic-related supply chain disruptions have caused
shortages of merchandise and most of this year’s inflationary pressure. | don’t know
a single business that didn’t struggle to shift how it operated in 2021. As we welcome
2022, we hope to implement some fresh ideas to help our stores become more effi-
cient and productive for the State of Alabama and all its citizens.

The ABC Board strives to maintain aggressive and well-managed distribution and mer-
chandising programs to respond to the needs of our customers. We recognize the
significance of stores as a service to the public and promote a policy of efficient and
courteous service by store employees. Control and customer service remain top priori-
ties in our efforts to increase revenues while maintaining a high degree of service and
education. We strive for economy, efficiency and service improvements to reflect on the
bottom line while also recognizing that we have control responsibilities.

During the year 2022, the Alabama ABC Board strives to strengthen our asset base
and improve productivity, maintain a strong balance sheet, and continue to reevaluate
the operation for effective ways to better serve the people of Alabama. There are many
layers to an organization that attributes to the overall success of that organization. |
would like to thank all our industry representatives, brokers and employees for their
hard work. As always, customer service remains a top priority. Please feel free to con-
tact my office any time you have a question or need assistance. It is truly a pleasure to
serve you.

Sincer;e%/

H.M. Gipson
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and Pots of Gold!

From Irish cream and Irish Mist
to Irish whiskies and Irish fla-
vored whiskies, highlight all of the
Irish spirits to fill up your “pot of
gold” this St. Patrick’s Day holiday.
Encourage your customers to sip
these luscious beverages straight or
over ice as well as splashing them
into coffee and using them to mix
their favorite cocktails.

As a traditional Irish toast pro-
claims, May the leprechauns be
near you to spread luck along your
way, and may all the Irish angels
smile upon you on St. Patrick’s
Day!

Irish Coffee
Serve in a warm coffee glass or mug.

4-5 ounces freshly brewed strong coffee
1-1Y% teaspoons granulated sugar
2-2Y5 ounces Irish whiskey

¥5-1 ounce Irish Mist

Whipped cream

Combine the coffee and sugar in the
prepared serving glass, and stir until the
sugar dissolves. Add the Irish whiskey and
Irish Mist, and stir gently. Garnish with a
dollop of whipped cream.

Irish Springlh
Serve in a chilled collins glass.

1-1% ounces Irish whiskey
1-1% ounces fresh orange juice
Y5-%4 ounce peach-flavored brandy or

schnapps
1-1% ounces sweet and sour mix
1 peach slice
1 orange slice
1 cherry

Place fresh ice in the prepared serving
glass. Add the whiskey, orange juice,
brandy or schnapps, and sweet and sour
mix; stir gently. Garnish with the peach and
orange slices and the cherry.

Irish Cream Cocktail
Serve in a chilled cocktail glass.

2-2Y5 ounces lrish cream

15-1 ounce fruit-flavored liqueur
1-1 ounce vanilla liqueur

15-1 ounce coffee liqueur
Complementary fresh fruit

continued on page 4
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IMILLS" GOLD RUSH

fect blend of lemon, honey and mint
st the right amount of sweet and sour.
I Bushmills’ Original and this one will
leave you feeling like a million bucks.

- 1.5 parts Original Combine ingredients
- 1 part fresh lemon juice in a cocktail shaker

- 1 part honey syrup with ice. Shake for 10
- 4 sprigs fresh mint seconds and strain
- Lemon wheel over freshice.

THE ORIGINAL

IRISH WHISKEY

e
SiGMNATURE
[RISH WHISKEY

- - .

o ONOUUORIONER: s

BUSHMILLS® BLENDED IRISH WHISKEY. 409 ALC./VOL. (80 PROOF). TRADEMARKS OWNED BY THE “OLD BUSHMILLS” DISTILLERY COMPANY LIMITED. ©2022 PROXIMO, JERSEY CITY, NJ. PLEASE DRINK RESPONSIBLY.



Combine the Irish cream and the liqueurs
in a shaker half-filled with fresh ice. Shake
vigorously, and strain the mixed drink into
the prepared serving glass. Garnish with
fresh fruit.

Irish Eyes
Serve in a chilled cocktail glass.

2-2% ounces heavy cream

1-1% ounces Irish whiskey

Y4-Y% ounce green creme de menthe
Maraschino cherry

Combine the cream, Irish whiskey, and
créeme de menthe in a shaker half-filled
with fresh ice. Shake vigorously, and strain
the mixed drink into the prepared serving
glass. Garnish with the cherry.

Irish Mudslide
Serve in a chilled cocktail glass.

1Y5-2 ounces lIrish cream
15-1 ounce coffee liqueur
15-1 ounce vodka

Pour the lIrish cream, liqueur, and vodka
into a shaker half-filled with fresh ice.
Shake vigorously, and strain the mixed
drink into the prepared serving glass.

Variations: Add %-1 ounce banana,
butterscotch, caramel, vanilla, or other
liqueur.

Irish Mule

Serve in a chilled copper mug.

2-2% ounces Irish whiskey

%4-1 ounce fresh lime juice
6-7 ounces ginger beer
Lime slice or wedge

Place fresh ice in the prepared serving
mug. Add the Irish whiskey and juice;
top with the ginger beer, and stir gently.
Garnish with the lime slice or wedge.

All-in-One Irish Cocktail
Serve in a chilled rocks glass.

2-3 ounces Irish cream
1-1% ounces Irish Mist
1-1% ounces Irish whiskey

Place fresh ice in the prepared serving
glass. Add the lrish cream, Irish Mist, and
Irish whiskey; stir gently to mix.

Irish Charlie

Serve in a chilled shot glass.

1-1% ounces Irish cream

1-1% ounces white creme de menthe

For a mixed drink, combine the ingredients
in a shaker half-filled with fresh ice. Shake
vigorously, and strain the mixed drink into
the prepared serving glass.

For a layered drink, layer the ingredients in
the prepared serving glass.

Irish Shillelagh
Serve in a chilled collins glass.

1%%-2 ounces Irish whiskey
3-4 teaspoons sloe gin

2-3 teaspoons white rum

1Y% ounces fresh lemon juice

1 teaspoon confectioner’s sugar
2 peach slices

2 raspberries

1 strawberry

1 cherry

Combine the Irish whiskey, sloe gin, rum,
and lemon juice in a shaker half-filled
with fresh ice; add the sugar, and shake
vigorously. Strain the mixed drink into the
prepared serving glass, and garnish with
the fresh fruit.

Paddy Cocktail
Serve in a chilled cocktail glass.

1%5-2 ounces Irish whiskey
%4-1 ounce sweet vermouth
3-4 dashes bitters

Combine all of the ingredients in a shaker
half-filled with fresh ice. Shake vigorously,
and pour the mixed drink into the prepared
serving glass.

Irish Sour
Serve in a chilled sours glass.

2-3 ounces lrish whiskey

%4-1 ounce fresh lemon juice
1-1¥5 teaspoons superfine sugar
Orange slice

Maraschino cherry

Combine the Irish whiskey, juice, and sugar
in a shaker half-filled with fresh ice. Shake
vigorously, and strain the mixed drink into
the prepared serving glass. Garnish with
the orange slice and cherry.



CRISP EDELICIDUS — II SMOOTH & BALANCED

Jennessee Jennessee S FFENGH
APPLE WALIELNASE L ONEY
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RePUERZ.  COLA

355mL » 7.0% ALCIVOL 355ML = 7.09 ALC.IVOL.
WHISKEY WITH NATURAL FLAVORS - | WHISKEY WITH NATURAL FLAVORS

»&“DANMJ’

MAKE ITCOUNT

PLEASE I]RINK HESPUNSIBLY RESPUNSIBILITY [lRG '

Whiskey Specialty, 5-7% Alc. by, Vol
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' BY KYLE SWARTZ

Note: This excerpt is printed with
permission from the Fall 2021 issue
of State Ways—the Beverage. Alcohol
Merchandising Magazine for Control
| States.
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For a glimpse into”the future,
of | American whiskey, look: ’tot ;_r
Louisville. Tourism there is about ‘L
|to boom.
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For this article I recently vis-.
ited Bourbon Country myself; “As|’
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Heaven Hill, Woodford Re"Sery;e, %

1 anes of Yhsrgor,? in the yea,r‘s:aheéd"
371 So, t()o, have distilleries mg;nﬁgant
ly mcreasd!d ,thelr pro&#t;lqrtlga.pﬁ AY 2%
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! Ihte‘rés; in, Whlskey 5 ':- ;
ExplOdqs pear P!

. bl ACKIN
. Y}Ieiéa{e ‘entered a new phase of 1

" -whiskey tourism.-What was already-
a healthy industry has reached con-
siderably higher levels of activity.
Bourbon Country has bec,cime Walt
Disney World.

Even in the final stages of Covid-
19, millions of whiskey fans flocked
"'to Kentucky for its famous distill-
eries. Distilleries prepared accord-
ingly. During the lulls of last year,
most producers significantly beefed

= tech, high-class experiences.

ﬁ‘,uln ‘other words,r
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up their visitor facilities. These
have evolved from small whiskey})
Jnuseums  into handsZen, high-

has cfeated countless nevv fans Who

Hiny recerﬁy (Ieve'loped deeper 3
_#leiriterest, in whrskey’ “Fhese fofks

Mergeariedd

Jarrive in Ldulswlle thirsty for expe-q
' ‘tience’and edu.cétgon n
Ay N

his t,dﬁnsme

'mg your 08t C'ovrdi'travél itch.

d’ettade, emd llkely beyongl3 B

1 W E j & _( .'
Fripetion s e )

qufalo Tracex
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If Bourbon Counj;ry is Walt [

- || Disney. World then*j?dfféﬂéﬂ"race

xi A s the: Mz}’greal Kingdomj at:heaplace

*whe're whlskéy dreams come true.
Wlth Erandé hke Blantqns,~'WeIler,
E’H T:g_lylor, ‘and more;; Buffalo
" Trace defines modern /w-l'x‘i‘s‘key <
more than any other distillery. It's
also the longest continually run-
ning distillery in America, with

¥4 colorful history dating back to{

1792—16 years after the signing of
the Declaration of Independence.

The Buffalo Trace visitor center
taps heavily into that history [and
has] a long row of tasting rooms.
The sprawling campus is a histori-
cal site, sporting physical portals

'_ The modern’ brawn—splrrts boom_#|
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into the past. The' fac1hty I’S“ alsq ol
amldst @$l.2 billion mfr‘astruc-f b
ture 1m¢@tment [Wthh}\ mtludes _‘ :
10 addrtlonaT -warehguées Buﬁa{p_ Y :
Trace, also, thas plan:s T -an »addru i Ifﬁr -5.” tiedid J
) t,rlmalr contlﬁuouslyfop
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W-lt]fl PC _pukr brands, Iiké Blﬁrt
’“129‘2 Full Progf and Sweet Wheat, ol

f,year? Ihe,.férstlilery also_added ar s :
new 53, 000 -bagrel warehouse, wﬂi
twor mé‘m mmpa.cezto opeJn by»the %
end-of 2021
P g

Drscus’rsrons are, .tmgomg about ¢y,
whether to restart gin and. vodka e
product;op,, at jth‘rs shistoricat dr&-a )
7 tilléry. 86" too 1s Barton 1792 con®/ -
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Chocolate Bourbon Ball Cream /0
Liqueur; launched in 2016, the
liqueur is currently sold only at the
gift shop.
Heaven Hill

The huge new visitor center at
Heaven Hill Distillery is a clear
view into Louisville’s future. Its a
theme-park experience that leads
fans through multiple rooms of
moving video shows, historical

G Lowrg, Wert fromt (rresrneie
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B l “n n " ﬂ ! is following the rest of our pack;

It recently won top honors at both the 2021 San Francisco
World Spirits Competition & the 2021 SIP Awards.
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W HISHK EY | Bird Dog Whiskey is the

— n'!"-"-'-‘_' ‘l.i' Most Awarded Flavored Whiskey

Try it in your stores today!

$18.99 - A007600'= 750ML

PLEASE DRINK RESPONSIBLY. ©2021 WESTERN SPIRITS. BOWLING GREEN, KY 40% ALC./VOL. BASED ON AN INDEPENDENT STUDY OF AWARDS RECEIVED BETWEEN THE YEARS OF 2010 AND 2021

P 2020 [ > ]

TRt BIRD DOG
BIRDDOGWHISKEY.COM L DO
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exhibits, and hands-on whiskey blending.

Three years in the making, the ribbon
cutting took place June 14. The upstairs
space is a country club bar and event
space large enough for wedding parties.
Guests get a sweeping view of the white-

/" grass fields beyond.

! The company recently finishe@* work’
on five new warehouses. Ten more ware/
houses of similar size are planned fér'the
__tuture. Heaven Hill is already the fourth-
' largest whiskey supplier in America by
volume. As brands«like Elna ~Craig,
old Frtzgerald and Larceny cojatlnu,e Jf0 =
accumulate new fans, thrs compa‘ny and’

its Kentucky sites are- p01sed for fu‘rtjhe-lj Y

o

growth. S
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wo*odford/ RéSeWe

Sate” W1th "Woedford Reserye "lh S
Brown- Forman branc'l" [began] ccmstrué
"4 tion on three new stil‘ls [i1 ) November
% doublmg prodhctwn" Thﬁ .cgmpany has
L alser pré@ared'f or Afiother’ p0st'-pandema.c

HEINT

Trywrastly |

o
N

expendmg eacolnﬁlcrce p‘resenqe
IDG

T
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Vers.allles” 15, alre,ady a trau:lrtrenal I.ou_r

1.ted annually—"-@x 1,500 per day:: Among=
_the green Kentuclqcr ~hills:. and burblmg:
“Stream t,lxat.baelistgps ﬂthrs"pi"dperty 1s a
% ~lt‘i‘uge grft" shop ‘with- the swanky ﬂare

.-':-.-

:onslte, 1nclud1ng .Chlnkajgnn oak barrels

hat

Bards{own Bourbon cq.

Burlt fn 2016 gardstﬁwn Bourbon Co.
'1s ‘the Amerrcan dréam:~Founder Petér
“Loftin" (Who has“since passed)_ was a-tele=-
com entrepreneur who' made l’llS first
million before turning 20. His enormous,
state-of-the-art distillery and warehous-
es—plus the collaborative distilling pro-
gram onsite—speak to whats possible in
this country with enough work, timing,
and innovation.

._‘/

wrrpids)
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Already the seventh largest distillery in
America, Bardstown produces 7.3 million
proof gallons annually. This includes 30
independent brands in the collaborative
distilling program.

For its own releases, Bardstown is

2 et waedy.  {ED

Y Grresas

and-black rickhouses built on the low— P

= 1 thee

trend hiring additional staff to,support an 5 :
C lytdejscnbed“rs ‘atong’ the Jmost unique

4 "spdcesin the enfire industry- aP1cass¢of ¥
Wocbdfords hlst\(}rh: scemgd;stll,le,ry i o 4 =

ist stop. Pre: Covrd 290’000 people vis-

s that are par, oﬁ'a future Distillery Ser1e1s {
¥ pa o / -“‘ gl-o‘hal’ﬁrstﬁl‘)'tt't_éndcapab1htles _;’_

ey
e o
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s\ Known. fgr its. aeatw.e use..of _malt,
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among a growing number of distilleries
that prints mash bills on their labels.
Under the guidance of master Distiller
Steve Nally, formerly of Maker’s Mark
and Wyoming Whiskey, this distillery has
laid down fleets of barrels for its flag-
ship Origin Series, which will launch
i after turnmg six years old. (This includes
& oppor‘tunmes for storépick single bat-

T T

rels)fln the_meantime, Bardstown bot-

Hyawfizpan

tles: c@ntz;.ln younger whiskey mixed with
g o“iireed 3;11‘1ce

=

The faclllty counts e1ght Warehouses,
w1th*a mnth der construchon and plan
fbr ﬁve more on top of t,l"lat Capacrty
" ranges from 24 ,000 barrels for the original'’
warehbuse& to! 58~Q00 in the new bu1ld—

 ings. L i
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Rabbl‘t Holg

Yin From the eutslde tl‘llS Nulu drstrllery L
is mistal,(able for a mo'c'lern art: mUSeurn
ps1de, a_creative rlayout reveals all’ parts

_of ther drstrllrﬂg' prote'ss 'through glas
‘W,lndOW'S.r built mto. -tlhe walls* and floor.

: The' dis‘ﬁlhng/mash roo,m, as prev19us—

_ lusk@y productror}

&
TRSER '-».

Rabb1t,HQlé”waS already growmg qttr;k
ly before Pernod lilcard invested in 2019
The dlstlllery ‘how., ,p‘roduces 1.5 mllhon
Proqf gallons annually, or: 21,000 barrels, :
“Warehouses are offélte, three steel struc-
A tures 45,' mlnutes away in, Henry Cdttﬂty

Plans dre'to build anew warehouse every
i year as thIS brand taps-lnto Pernod Ricard’s

tanl(s, boostrngr dally productlon from 60"L
to 70 barrels to around 100.

e

Rabbit Hole released a double-chocolaté™”

malt this/ year. Future bottlings include
three American single malts.

Rabbit Hole was among the first pro-
I*.ducers to print mésh bills on their labels.
Sharp-eyed consumers may have noticed
that the mash bill has disappeared from
the Dareringer bottle; this sherry-finished
bourbon is in the process of switching
from sourced whiskey over to Rabbit
Hole’s own distillate. The rest of the port-
folio has always been made on site.

o i1 stro

Starlight i

A relatively short trip across the Ohio
River, Starlight Distillery operates on
a sweeping rural farm in Indiana. The
largest sustainable farm in that state,
Huber’s Orchard, Winery & Vineyards
has remained in the same family for

seven generations. Foynded in 1843 by |

a German immigrant to grow brandy
grapes, the farm today still produces br
dy, while nurturing an array of crops and
_#Whiskey warehouses.

:,helped thange Tndiana distilling laws.
(Starlight/ Drstrllery opened ip 2013 and |
now - -boasts, 4™ “diyerse cas k selection
“across 4,000 barrels ifi*three warehouses.
Beverage alcohol retaifers and whiskey
dlttbs travel to this farmland to pick single
barrels; swhich 1nclude eclectic finishes
like wine, hpney, and single malt. T

“The young brand 1s@ready familiar
/most whlskey nerds! Starllght putfout 4
snngle1 barrels in 2 ,_m_ 2020, and”

loseeto 300 in 2021. 12

Request a sam le, and 51, son
“Chyistian, in his ear 208, Teaps up‘"‘*the
palle,‘ts hke a rock |ch|ﬁber scalihg a wall.
. You can see his chrldhoﬂtl -spent i in the
dlstﬂlery? in Christian’s_quick, conﬁdent

'ascent So, too, in the d1st11hng abilities
alreaﬂy mastered by Christian jand his
brothe_r Blake This farm d1strllery rémains
hands for the future, as legions
of new' hlskey fans: qlrMover “and expe-

rience all that Lﬁuﬁvﬂle and American

wh1skey l;as toqufér

nghllglﬂ American
Whlskey

“Take full advantage of the booming
populanty of American whiskey by high-

il

Jighting the wide array of traditional as

well as innovative beverages produced at
notable Kentucky Bourbon Country and
other regional plus local distilleries. Tell
your customers interesting information
about each bottling, including where it
was produced, the ingredients used, and
how it was distilled and aged.

Encourage yourcustomers-to-discover' |

the extensive diversity and range of avail-
able flavors by taste-testing a number of
brands and variations. Also suggest they
use them to mix classic as well as thejr
personal favorite cocktails.

Erm= = s T e S

L F ey
n focberey.

——ta
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1l |
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Ted' Huber, a sncthrgeneratlon owner, jE-
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JOHNNIE WALKER

HIGH RYE

BlENDEI] SBUTBH WHISKY
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BLENDED SCOTCH WHISKY

3
F
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BISFALEED, WIORNED & 8TTIER 10 IEQTCHNR

Scanto
discover more

PLEASE DRINK RESPONSIBLY.
JOHNNIE WALKER HIGH RYE Blended Scotch Whisky. 45% Alc/Vol.

!
Imported by Di. New York, NY. / rr
orte iageo, New York, NY. [ / '
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. continued from page 8

| Amenca n Whiskey Blwsdy’ Mary_
e Serve In a chilled cocktail glass. I/_“ ¥ -
= 46 ounres tomato juice
'-3._,2 3. oufmes American whiskey -
"1 1% teaspoons lemon jume e
3@ teasnéon Worcesterspﬁe sauce - -~

1'h

glass Garnish wmﬁ e cherry

i

S'Q}We ina chllled

Several cfashes of Tabasco saute < 2 B ounces Am _ncan ‘Whiskey - i and/on le ;5 | ‘ 2
\ teaspoén freshly grated.borsecad:sh LI % 1 olince fresh jemon juice y '& ‘?flz e ;
\ Squeeled oy, if d&red Bl : :;"1}1.% B X hiskey Old- ,%L i H
el Pmcqwhlte or blaglf bepper | 5 | -é- - -
122 pinches celery salt | | Waras : 1 Mix and| ser f§ heavy- hgtomed oﬁ fashloned AR
Yol teaspa\n dried dra‘resh chopped dil i .3 M P whlékey, emonifife;jand sughl =28 | L ¥ & IIE 5w 5
Ge,ery stalk al Zlin a Sl aker hallﬁfllled with fresh fce;HsH 3 81l teaLp 'ons &ablespodn superﬁr_éwugar "<=__=
Qombme aII ] i roﬂ ,%cgp; th ﬁ'l' Qusly, and |strain the~mixed drink_into loranif‘ES’ pe 'ﬁ 'Iﬁ % Z
————'—'_q“e ery stalk in a sha msgj— ~the_prepared serving glass. Garmsh with th 1 maraschino ch<§>( ¥ i ] T -
ice. Shake_gently, and_plh%'hﬂamdlfﬂﬁpxredi qll oran or other fryi . —" itters % | B =
the!-mixed rnk mto—-'theranarqd—’s{e ll"l_g_u_ | H 2-2Y5 #)unce  American whiskey |5 ﬂ =
g1"§3._Garm hw;h the Celery ] ]——_4 | Ame . % = e %
| Iie 1] 4 Serve in a chilled collins gla ar, orange slice, cﬁé%r 'andg 3 =4
il nbes—Aﬁqen}ga Serving glass. Add fresh ic - _?
= ajt‘a CPF NieariMimal . the whlskﬂy G rn%h with the Iemon. tﬁns - -
= zroj Ees American|wh 1 teaspoon sugdr syrup : : C TS o

|1 1 soda; chified

11 ¢ .bgm}} 5[ |1 Lime wedge™ |

R O g R B B I el B A TR -

-~ Place fresh 161: in the pre a;red‘ﬁvmgjgrassjr . Pl ce fresﬁ-chh thj—piepared serving

; 1 and dd th ruglskeyjlllrthe glgsaxwﬂh t_l}_'_ _ Add the whiskey, lime juice and sugay syn

; ir—the &,u‘b’oles ] §1!r|wéﬁ_+"rl‘€h‘é._élass_-W|th club so
 the fruit. | garmshamth‘tﬁe lime wedge

m=m-1 L Soda of'ehe;ee—ch#ledi

o e

A nc-J.-

I )

Amerlcan Whlskey\l-llghb all
l‘Serve in a chilled collins glassh"_*
2-3 ounceéﬁmencan Whrs ey
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Midnight Moon 100 Proof Midnight Moon Apple Pie Midnight Moon Blackberry Midnight Moon Blueberry Midnight Moon Strawberry
- 7150ML - 750ML - 750ML - 7150ML - 750ML
(76042) (76044) (76040)
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ENJOY RESPONSIBLY. ©2021 PIEDMONT DISTILLERS, INC. MADISON, NORTH CAROLINA.
MIDNIGHT MOON 100 PROOF BOTTLED AT 50% ALC./VOL. MIDNIGHT MOON APPLE PIE BOTTLED AT 35% ALC./VOL. MIDNIGHT MOON BLACKBERRY BOTTLED AT 50% ALC./VOL.
MIDNIGHT MOON BLUEBERRY BOTTLED AT 50% ALC./VOL. MIDNIGHT MOON STRAWBERRY BOTTLED AT 50% ALC./VOL.



HOW WELL
DO YOU KNOW

BY CLARE TAYLOR

You might associate tequila with
salt rimmed shot glasses and lime
wedges or frozen machines and
ice cold polomas, but it is a
spirit that is far more dynam-
ic and goes beyond summer.
While most people would
turn to bourbon or whis-
key for winter liquor base,
tequila offers a unique
opportunity to broaden
our existing understand-
ing of the winter liba-
tion.
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Tequila, made from
agave, makes for a won-
derful dance partner in
a cocktail. When decid-

ing on the type to use it

might seem overwhelming,

Blanco? Reposado? Anejo?
Like rum, these are just dif-
ferent ages on tequila. Blanco,
little to no age, can be used in
practically any sort of tequila cock-
tail. It ranges from being grassy to
floral, typically a bright and highly
versatile spirit. If youre looking for
a more nuanced, less bright flavor in
a cocktail, try a reposado tequila, the
slightly aged tequila. Reposado pro-
vides warmness and smoothness to
cocktails, the preferred agave spirit in
making a tequila old-fashioned. Anejo
is pricier but oh-so worth it for its dark
and rich notes to be enjoyed neat or
on the rocks. Try not to waste “anejo”
or “extra anejo” tequila in a cocktail.
Finally there is Mezcal, Mezcal is simi-
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