


TEQUILA MENU

HISTORY OF TEQUILA
Thousands of years ago, during the pre-Columbian era, the inhabitants of this region of Mexico
venetated the Agdave for the numerous bounties it provided them. With the arrival of the Spanish
to Mexico, the knowledge of distillation also arrives, and it is incorporated as a stage in
the production of Tequila, subsequent to the fermentation of the Adave sugars.

Tequila, as a distilled drink, is born in the XVI century as a tesult of combining an authentic
taw material from the New World with a European production process.
In 1910, the Mexican Revolution bursted and with it the search for a new national identity
with its own symbols. Tequila, associated with the revolutionary heroes of the period,
is adopted by the people as a symbol of national pride. Today, Tequila is a
distinguished and preferred product all over the wotld. Consumers of different backgrounds demand
Tequila for its characteristics: variety, versatility, nobleness and flavor.

UNDER STRICT MEXICAN LAW TEQUILAS
ARE CLASSIFIED INTO FIVE CATEGORIES.

1. TEQUILA JOVEN, GOLD, EXTRA OR ABOCADO
All of these refer to the lowest grade of tequila that only contains 51% blue agave juices.
These are the only tequilas that contain colorings and flavorings, caramel being the most common.

2. TEQUILA BLANCO, WHITE, SILVER OR PLATA
Clear, unaged tequila that is normally bottled right
after being distilled. It has the true bouquet and Havor of 100% blue agave.
This is the traditional tequila that started it all.

3. TEQUILA REPOSADO - RESTED OR AGED
The first definitive level of aging is termed Reposado or rested and mandates that the tequila
remain in wood for a period of two months but no longer than 12 months. Each distillery
has its own preference for the type of barrel used in aging.
The type of barrel used has a dramatic impact on the finished product.
Reposados keep the 100% blue agave taste of the Blancos yet are gentler to the palate.

4. TEQUILA ANEJO - EXTRA AGED OR VINTAGE
The next level of aging is the Afiejo tequilas, which means "vintage",
Afiejos are typically aged between 1 and 3 years., They are darker in color,
more complex in flavor, and smoother than Reposado tequilas.

These are best enjoyed in snifters and are truly a sipping tequila.

5. TEQUILA EXTRA ANEJO - ULTRA-AGED
This is the newest classification of tequila.
Ultra-aged or Extra Afiejo tequila has been aged for a period of at least three years.
These is the highest level of Tequila both in taste and price
and should only be enjoyed as a sipping tequila.

HOW TO DRINK TEQUILA

Many Americans first experiences with tequila was with very cheaply
made “Gold" varieties as a shot with salt in one hand and lime in the other.
This is Hollywood stuff and true tequila connoisseurs never drink in this manner.
We prefer to setve our tequila with a traditional Sangrita chaser.

Here at Zocalo we believe there is a tequila out thete for everybody.
We encourage you to ask your wait staff to help you choose,
ot enjoy a tout of our Tequila room with one of our resident Tequila Experts.

TEQUILA...PRIDE OF MEXICO
AND A GIFT TO THE WORLD.
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