S.P&Snaf"f'
Guide to 723 1ila

APRIL 2023

SIN3ITi'S



SIP&SNACK X FLA VO UR ¢ \M
[ ]
Te wile 107

What is T~qg~. 'a?

Terl” he alor hii »y, uating back to the 16th centurv whe the ‘par h
c ~quistac rse iveu in Mexico and brought with thr mu.e2ar »fd -ille .on.
Tou., g 2>bylaw, is a distilled spirit made froma  ~~t 519 ~lue reber
ag~vet .ouy premium tequilas re tyoical’ n.. Jdefromic % oluew “er
agave. In ad tion to beingme <fror aspg “*~varie. ‘<, agav ‘equilacan
only be made in spe ~ific geog rar vicr zions or,  xico. Primarily made in the
state of Jalisco, ther. are @' © sg sific rea ™ tlie states of Guanajuato,
Michoacan, Nayarit, ar 'Tar wlic 5wt 2 it can also be produced.

Wh=*is ga 2%

Agav. suc ulf at plant that is commonly found ir ~ntand¢ dre cus
and is ofte 1u dfor its sweet sap (for agev. yrup) anu  me ¢ ted ilaand
mezca.. there ¢ hundreds  differ ics =cies of ag ‘e towev - it.the
blue weber agave soecies tl atreL 3dto.... - tequila. Mezcal, un the other
hand uses many ¢ erent rie Iso igav~ /‘ ~

It will typically = “ev '2y. rsfc *ne agave to mature beforeit 11b
harvested 'ma T¢ uila nd only the heart of the agave, 1ici skn vnas
the pn. is sed thd ~roduction of tequila. Deper.an _wh ett agi  eis
gr. ~(ie.l rhla dsversus Lowlands), for how lor =2ndho\ ‘tis wmented
will ana. ct ne overall flavorrr of th e fine' . duct.

One fun fact: A pifia weighs arc und JOlbs .. will typically produce about
10 bottles worth ¢ tequil !

How is Ted 1il M de: PINA

C -~ethel 1ev .ber agave is harvested, its leaves are .cimr :dt rev .al the pifia. The pifias ar.
then.. s3te . Crushed, and the juice is extracted a ~“~mer >d,| fore being distilled at least
tw et prc uce the clear nage 1 tec ala _alled "blanc . Tle tec 'acanthenbe agedin .
barrels to pi oduce “repos 40", "e. jo', "~Vvtraarie, "‘arietie Jepending on the leng*’ -f
aging. We will e* ~lore the dif’ 'ren styles on, 1e next page!

One important thi” 3to H»te. ‘for. e go further: The Consejo Reg' lr.a.  del Tequila Zk

whichisth., . 3rs 1tb yfc .equila allows 1% of the 100% -~ -ave pirit >con. * urad “ives

without ycl g ‘otl bottle's label. Four types of 2~itive are ern ted: glycerin (for
wouwn fe ), ce amo coloring (to alter colour), oak e» -act (to« ere ‘m_/flavour), and jarabe or

L ba d ¢ srup (to alter aroma/flavour) There are . quii  aer  to disclose whether
additi 2s eusedtoimpact e co' wr, f wour, and moutt eel cftec .ila, however,a g :at
re..urcet verified additiv -free ¢ nds wilaMawhmake om
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\{ave W

Styles nf 7 g re p..its

Tre. arc eve |d =-encagave spirits with tequila beingtn mo pog lar style servea
road.B ow e explore some of the classic styles of tequil 3asv la mezcal:

Mi«to

If the tequi 4 is not 100% blu' agave hen "~ ‘ikely @  .atoteq a. (his style can add vo «
49% of other ingre "ents (lik2 ¢ 'n, ¢ 1ejuice ¢ other sugars). These are general’ co. ider
lower quality than ¢ .her s’ 12s ¢ teq 'a. £ ~ample of a mixto tequila is Jos¢ Cueivo old.

1

Blanco (alsc ca. 1s. er,} 'tac white tequila)
Thisis'ina, dte ila nd Isusually clearin colour. It poss se: crit andt .o flave .
prc ilewat dor nat .bythe vegetal and citrus nri. of ti  ag e.

Reposac /(1 ‘aning rested)

Repu.udo tew iais aged fc . min ~un »f two mon*hs b .t les tha . a year in oak b7 r' e
giving it a smoother and m re ~or 'ex ta.. at combines the agave flavours "~itr, tes f
caramel,_vanilla, ¢ 1 woor!,

Afiejo (meani~ ~ oic

Afejo tec lais 3e for¢ ninimum of one year butlesst. nti ey irs resuwiungin darker
cc'ow ane aric 1 ventense flavour profile thuu . atur 3 pr mine it oak, spice, and fruit

n “es.

E> -al.ej. ‘meaning extr .ld)

This is the n:west catego y o' tec ‘la, cic..  'in 2006. Extra afiejo tequilais aged f at1 st
three years, res. ingin- de. amr =r c~lour and a complex, refined flavour ",rc 2t tce
include dried fruit, - pic. ob: co: J.cocoa notes.

Cristalir 'me in, zrys Jilline)
C.as. 'inc equ is r2latively new style of tequila that vie inv ited y Don Julio anc has
~ome i ‘ree¢ .Ingly popular in recent years. Wh' 2 there's 2 o1 zia! designation, Cristalinos

are .. le wuinafejo or extra afiejo tequilathath.  "~en “ere through charcoal to remove
t'" ~cr.our 1dsome of tt heav r fle rouo. Thisresuhv inaclea .mooth, and lightly
flavoured s pirit that tenc . to bc  reai ~nd rou,. -, than (« er styles with vanillar. :s.
Mezcal

Mezcal is similar* tec 'a,b tne are some key differences betv 2:n 2 two. First. ,w e
tequilarw.s. =2n dei mt blueagave plantandcanonly” 2 p. Juce insp. “icreg .sof
Mavice 1ezc ce bz .ade from a variety of agave p'= *s (o1 ab. t8( 90% is made from
agave E Hadii an. _can be produced in Oazaca, Dur go, Guai juai C.errero, San Luis Potosi,

liy s, " acatecas and Michoacan. Thies ~~eans thc..  "ca anl ve a wider range of flavou
orofl ;st1 1ntequila. Seconcd while t2q 'ais usually mad: by s“2an .ig the agave pla. , mezc\
o made b roasting the age .e plant 1an o Jrouna pit oven, . .iich gives it a smoky fle rour

The roasted agav sthenrya. 2de 1fermen :d before being distilled into mezc-’

S2 'SLIMLS
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AM

Ageve iC*' Cheat Cheet

While we won't ¥ 2 g« 1gi ‘c ¢ ail about other styles of ag~ve spi,. " =n

overviev' 1

'S N

In roL sty .sthat are produced in Mexi- »: G 3 big *hin, tc 1ote

ic*hat :qu s actually a type of mezcal, much 'k hce 'sc :ch and bour son
are ty es wiusky. Mezcal is the umbrel' ite.mf -ar asave based spirit!
Ag«. ve

'uli ue Mezca' As ave Syrup

Think fth. ke an agave beer (it's E M. from the sweet nectar of the
nacd_ from  mented agave and : ag < you've got to try using *

typi. 1y 3-8% ABV) . invtead of simple syrup ir  uila

o cockt~il~l

Mi> x»mavefrc 51%1 ewe .r
age “449% erir redients
(like con, ej s urother
sugors)

Blanco: Unaged tequila that's
crisp/fresh & dominate vy
vegetal and citrus notes.

Reposado: Aged” ~mor. 3;
smoother/me” r.on.  xte 3

that crmbine  '3ave  rou  with
ce ime, anil  (woc
Ane, 11-  ~=av,, Richer,

more inte, 2 fl
fea =<, omir
fruit notes.

wir profile that
* nak, spice, and

Extra Afejo: Aged 3 ars;
Complex, refined flavou s with
dried fruit, spice, tobacce ind
cocoa notes.

Cristalinc. iterec 1ejc »quile
*ati. rear wranc unc *jan
her styles thva .anoics.

S1p Spirits

Mezcal

There are many different sp' :ies o

agave that can be used to n ~azcal,
but sorre of the ==~ commor. ..
cluder
F padi Thisistuiwc. t widely used
:cies  agave for m <ing mezcal. It
I asw tfu. ", ourthat contrasts
s kyn

To.. ala: This is a smaller, wilder species
of agave that grows in rocky areas. It har
a complex, herbaceous flavor with hint's
of citrus and spice.

Tepe:-tate: Thic - ~ larger, wie. RES
of ag7 re the’ zani.ke up to 30 yeai to

mat' .Ithe bnld_smoky{ ~rv.th

qote.  ftropice. ind black pepper.
rroq fio:1. = .rareand highly
ught  “ 2r species of agave that can

< up o 25 years to mature. It has a
., earthy flavor with notes of roasted
pineapple and vanilla.

Cuishe: This is a smaller specie € agave
that grows in rockv == ~untainous -

s a bris 1t her’ aceows flavor with him
igreer ple¢ " mint,

eeccee - -

iistilled from agave pacifica in the
onora region of Mexico. Tends * e
smoky and earthy flavor profile,  h
herbal and vegetal notes that are sirnilar
to mezcal

Raic. 1

Distilled 1. ~ral t
“ive to Jalisco. «  1ple
‘or profi'~ that \ ries  »ending on
e specii.. ,,.cofaga used but
notes are similar to nezcal

s 0' 4gave
'nd nuanced

Others

bU\ 1

Sot s a distilled spirit that is made
from _he desert spoon plant (dasylirion
wneeleri), which is related to, but not &
vpe of agave. Sotol has a flavor profil:
.at is often described  vegetal anc
earthy, with a slightly bi. :randn
taste that is reminiscent of equil.
mezcal.
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i SIP E.a1 E.-enual Bottles

If yours . »r ba enc .genthusiast, love to entertr r,0 ustwant ol arn

mare Hou :he woi J of spirits (and participate i.

he IP& nack unaller jes

month '), t 2S.. BarEssential Bottles are’ne .aus -ha 2s or your home bar.

These recor .nendations are
designed for Panelis*s want tr |
create a versatile hc e bar or
making cocktails, enter -aini
and having itemr hat ink
sipped neat ‘c¢ar un

The ~rbottl :on nenghtare
categu... n Z.and specific
as wr war . yc to discover
sometning tha rits your
preferred flavour preference s
and budget!

Each month, t- SIF el il
focusone” 1cat 1a unc ne
bot*ic 1d Ikat ut:

LWie it

2. \Mhat .re e different
flavour profi .s/styles?

3. What are som :ockteis
options we can makev. ‘it
4.How do we pair’ witl 20d
using scient.n. Hai g
prinrinle.

Yo “alle e .ill be to share
your fir. ing  whether that be
al. opirit culike, delicii s

cocktail you ve discovere , or
delightful sip ar snack cair 3.

>
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BITTERS ARE AN ES"SNTIA . ITEM TC JAVE AT YO. HCME B+ ' THEY
WILL TYPICALLY ¢ KE IO
THE INVESTMENT ARDM:

il ]\
CANF FOUNDIN " DOCE
H:VlN\ ORAN Bl ERS

o CC

IC Bi.
"STO
ND

KTAILS PER DTT_E SO "EY ARE WORTH
(LIKE ANGOSTUR-.., ARE A MUST &
RES, OWEVER, WE ALSO RECOMMEND
AP_FRUIT BITTERS ON HAND TOO.

X0
J

C g

CEME

L o000 0
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Ori.n;e 'igueurs 101

Orange liqueur, trinle < ,an  cure o a. . all
types of lique rst. ta ma :froi..oranges
ororer, e .WI 2t vy are similar, there

are ¢« ‘osome ey ¢ fere.ices between them.

Oran~=lio ueu s abroad categor- »>f
liqueurs that in. .udes a variety of .ffere.
types, including triple s~~~ and cu ac ».
Orange liqueurs can be .nadef 1m¢ eet
bitter oranges, and they ¢ nve in
sweetness and fla* . 1te ity ts
important torc arct 1e ir_a sance! The
ABV, b7 ie spirit sed  m. :them, and
flavour, “'~w »e .fferent for each.

pleS. saty}, oforangelic .urth t
¢ (ginated in France. It is made " omr sw 't
and bitter oranges, ai  itisty>ca cle and
colourless. Triple sec is pame  for i trip
distillation proces~ wh: hel toi Tove
impurities anc > ea at 1ot rflavour.
Madef.e. ag inn tre sniricbase, it has a
stron ~range wou _ana.s typically dried in
stylevei.. 2¢ ceao.

uracao is a tyf < of orange lic yet'r th,
originated in the Cai  oceaniclinc fth
same name. It is made f-or ‘tter rang s
and historically m-41e,. ma ranc hasc
(although the =sr 'eg req -ements to).
Curarac an :cle ,o0 "3e oreven
coloc =dblue as¢ slighuy bitter and more
compie~ . /0 .uan triple sec, and it is often
used "~ co_kta thatrequire s leeper,.mc e
complex orang.. flavour.

In summary, orange iquet s al »ad
category of liqueursr ade »m . arg
while triple ser, ¢ 1c 3acac wres :cific
typesnfci  3elh 1eLt wit their own

un’ ue cnar cteri ics. this goes to say
hay ~or 'ge .queur in your collection is
absolute et =ntial

S1p Spirits

ORANGE LIQI'EUR

£55C

‘Rl

CURAC2

, "GAV )
GRAND MARNIER APERO YRAN
$$ $¢
- L)
T (6 @ i Technically an orange
T . i, Aperc  ~nbe li ur made
ac. o .
hyt . ade ] considere.. w  .tequila
s wwe ‘ersweet orange base

jueur' at its core

% g = 4‘“5“"'
), -

.l
B

, MEAGHERS HEN, .S
C TRE TRIPLE SEC TRIPLE SE~

1 $ $

BOLS BLUE PIERRE FEI AND SIFFA )
CURACAO DRY CUR. 'O YRAMN E
'RA _AO

$ $$ o

PRI LEGEND based on 750ml bot'es

» 8 $$8 $8$$ $%¢

R UNDER UNDER UNDER OVE
$50 $75 $10n $10C



BLANCO

REPOSADO

ANJEO

SIP&SNACK X FLAVOUR ¢t \M

Tequ'.a/WV.~7ce! “xunples

|

‘l SR, A0 ]

ALTOS PLATA :SPC N JOSE CUERVO TROMBA AN .
BLAM D TRADICIONAL PLATA BLANC _

7% $$ $$ $ 'S ®H%e

)
v
i1
Y Y
Py
ﬁ"
D;;l
L) 4
e B
SIE 'AT! JUILA HERRADURA HOF 'TOS P. aI AZUL
. 20f .DO REPOSADO REPC R OSADO géﬁgsAAZDUé

'$ $$° ) $558  $88°°

6B
‘. @
Fﬁ}m\‘ f
L
’ b
=
HORNITOs 3LACK \SAN  OS (IERRA NOBLE ROCA PATRON aLC 942
BARREL ANE. ANEJO ANE "

« % 15888  $$8$$ By % «o$$

PRIC LEGrND basedon750mibc s

$ $ LT S0 86,48
v JER UNDE UNDER OVER
$. 0 $7°F $100 $100

S1 '5) LS



CRISTALINO

MEZCAL

SIP&SNACK X FL. YOUR AM

- r 4

Tequiia/ I.~ca: exumples

CAZADO"™"S e Ve GRAND MAYAN JOSE CUE" on.. AT o

) ELEC. "N ULTRA AGED )
EXTR/ £ . T 4 RESERVA FaM. \ Pl

$ % 286888 58588 6. BS  $88SL
i

[ A l ..=‘|_=-— \
k! H
> x:
ATEQUIL v 1
‘L}ngmmé | A fg‘% d
e
[ S3RULE :‘ ;!7 V)
ELT WIL {O HORNITOS 1800 TEG : HERI DURA DON JULIO 70
“Ri L/NO CRISTALINO “PISTALINC Ui A CRISTALINO

$.8 +$$ <$$ 3588 $$8%5

I ]

MADRE
g MEZCAL
i A B8
5y
Lt
w"vf@
. = |
MONTELOL S A<, SIETE
SO. RA DEL MAGUEY ~ .
JOVEN MISTERIOS PURA VIDA MADRE TA 4508

DOBA YEJ EZCAL "CAL

B S $.9 $$$ $§. §58% $3559%

PRIC LEGrND basedon750mibc s

$ $ L T S0 86,48
v JER UNDE UNDER OVER
$. 0 $7°F $100 $100

$2 1.5 iils



SIP&SNACK X FLA "2UR C MF

Cocktzrl F ecommenidation

These cockt"'s a
the SIP B " Zss tie

rec¢ 1me V:d and designed to only use spirits x.
2 encourage you to experiment wit™ ou

SHAKEN_ ® Ci.. U 1

a lihac Margarita

2.0 OZ REPOSADO TF™UIL.
.0 OZ GRAND MAR 'IER
0.75 O7 LIMc VICE

£ MPLI >YF " TO TA ™F
3/ NI 1: SAL1 UM

Siesta

27 007BL\N.OTEQU .A
4.50 Z C """ARI

C O« 7 GRAEF .FRUIT JUICE
0. 5 C " “Re>H LIME

0.7 OZ SIMPLE SYRUP
GARNISH: LIME WEDGE

Ne ‘™M ‘'nche-

I >C RL™CADO TEQUILA
0 5 _ APEROL

0..5 OZ LIME JUICE

.0 OZ PINEAPPLE JI"(C.
0.25-0.5 OZ SIMPL. " "PUF

Jeurs that e rtof
ifiers 4 pre rto!

Our favo 'ite rersion of
aMme. ,urita, v at makes
it a 'cadillac’is t- ~ use of
Grand Marnier. S. nply
add all ingredients "1to
cocktail sha' ~wiu ice.
Shakeur 1fro ve 1
d'u. 1t ain«e er 3sh
" 2einarc ksg .ssw.h
a. ‘M.

Combine ingrec” nts
in a cocktail shan 2r
with ice. Shake
vigorouslv v~
outside sha ri
vy olc Stra int »
villedcc oei d
8c. . W .=ame
wadge

Combine ingre~ ~nt-
in a cocktai’ 3an
withiz Sh e

vig -ously v il

out. sl ke s
very colc Dii *dump
the . *ecol :nts
into a rocks g.ass (if
you shook hard
enough the cocktai'
will be frc  y!).

S2 '5) LS
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SIP&SNACK X FLAY MUR Cz AP

1me Jed

EFFERVESCEN1 ~ UL H

L wv 't il

.5 2Z . :POSADO TEQUILA
"0 UZ FRESH LEMON JUICE
0.75 OZ HONEY SYRUT

2-3 DASHES GPAPEFRLUL.
3C PRCScC™O

GARN 'SH GRAr.. WIT SLICE |

¥ (OU DON'T AV
C USE RAN:

T1 RS

*P_rRUIT BITTERS YOU
B TTERS

Michelmas

1.5 OZ BLANCT TEQu...
0. OZ 'RA 'GELIQ "k
075 OZ EMON UICE

1E, ’IN  F~.. 5POON

AC PEn<Y JAM
1 4 OZ GINGER BEER
GARNISH: FRESH BLACYRER 'ES

¥ v san).anch
‘N te -

-.0 OZ BLANCO TEQUIL,
| BOTTLE OF SODA W. TFR
0.7F OZ 'RES'1 L. \AE

id designed to only use spirits £
2 en_ourage you to experiment with o*" »'m.

Sockta' it R2c-miner.agations

These cocktails 8~ rec:
the SIP B - "_s¢.

wueurs u.. e, stof
ifiers ** vor pre >r to!

Think “this lik an
elevate 20 A
aloma. Adc all
gredi. - exce
sarkling into a coc'*ail
shaker with ice. Sha. :
until diluted and cold.
Strain into a wir “las
or large cou’ 2 an ‘of
with~. <ec .Ga st
witl =xpress 1
grap. 2il.

Think of this like a riff on
an El Diablo! Add a.
ingredients except
ginger beer into a sh- r
with ice. Sha'€
vigorously « tilct =d
and dilu.ed. oub

stre ‘*~gei he’'.m
pectins,. 2c out) into
alar ~wi..eg ssor
collins glass. T ,p with
ginger beer. Give it a
little stir and enjoy.

This is one of

favour’.e ¢ .nk »deci se
itsso ~evanc hee .
‘While you . 1r wea

xquile ~od7 ine ‘lass, |

‘e to ger a glas.
,ottled soda (like Topo
Chico or Fever Tree),
take a few sips, then
pour the teq aand
lime juice right into
bottle.

52, SpIrits



SIP&SNACK X FLA" Our C MEF

cockta.  Fec~m.mel.dations

These cocktails a~
the SIP B - ":s. 1t

4

=

1me Jed

SPIRIT FORY. "D

‘0l 2r

I. Oz DRY VERMOUTH
0.75 OZ REPOSADO TENU'L
0.75 OZ ORANGE LI UEUR
I/Z OZ WEZ" A

C (RNIT {: C "*NGET. 'St

. ahsco
Old Fashior eu

2 ,07 AN 'O TEQ'''LA

.. DASE S Gka. FRUIT BITTERS
2L SH 5> A ™WATIC BITTERS
/3 7+ SAVE SYRUP*
1ARivISH: GRAPEFRUIT TWIST

*YOU CAN SUBSTITUTE FOR
SIMPLE SYRUP OR HONEY SYRUP

A Sho. Sangrita

2 'O /ANEJO TEQUILA
.

A MIXTURE OF CLAMATN,
ORANGE JUICE, LIM! 'UICE,
WORSHISHI%e . CELEK:1 AL,

( .OME NE ™ TASTE,

id designed to only use spirits £
2 en_ourage you to experiment with o*" -

ueursu.. e, stof
ifiers ** vor pre >r to!

Inan.. g »cadd
all ir-red :nt with
ice. Sur tor 45 60
seconds until ck =3d,
silky, and diluteaq.
Strain into a chillec
coupe glass . !
garnish* hor ge
cse de wist

In a mixing glass Id all
ingredients with ice.
Stir for 45-60 secr ds
until chilled, 5. ~ai '
diluted. £ :ini. > e

rc cks Jlas ove res

ik Tarnie wit

grape. it > & enjoy.

We couldn” «ve
teqiia, idi vitho it
asl *mnairin, For ne
sangriw., X

ever thin | to, ‘ther
and siiake ove (ce.
Strain into shot glass.
Use a good quality
tequila for vour shot
so you are p bott n
unison.

S2 '3 IMLs



SIP&SNACK X FLAVOUR ¢t \M

1 cquila & CFig Pairing Suggestior.

For our pairing susges ns, 3tri 1“0 tocus on chip flavours that are unique -~ "ana  (a
muchasr -sib. . Hc eve reencourage you to find a pairing tta. orks withv. at -er
flavours you prefer!

|
. Blanco » ¢ Dill Pickle
Tequila £, Chips
} o ». | Smuwed
— F 2pusado ,\‘}:5: < Applewoo.
- Tequila _ - Barbecue
S "‘@ﬁ Chips
N / Swe t
& a0 o € CuaiiHeat
_____ “ A e ! (Doritos)
. xtrs S7u. C eg n
A'iej & T
T qu a (Pufr.e. )
"
(2 Crist uinc Hawkir
_— Teqg.il. Ch 2ecie
R Mezcal Keifchulo
= (Espad .1) Chips

S1, Spirits



SIP&SNACK X FL/ ‘OUR ( \M\

Teqguile C.<kuail &« Chip
Fiiir g suggestions

F~ ~ur irin; ug 3stiuns, we tried to focus on chip flavou th: are iique to Canad . (as
much ¢ pos .ble,. However, we encourage you tr fin. a p« ing at .orks with whatever
flavours youp -

To. ro ; o
DRY VIRN UTI " hrim
" PL ADC TEQ '.A, CH\F .. S
C AN EL. UEULR,

M C, . O<xANGE TWIST

Dovetail
REPOSADO (QU’' a,  "CH Sov
o e ne
A y r \
BITTFRS, 'RO 'CC Baff 1
GR EFF IT . ICE \- "’
(|
\ ) ! ichelmas \ b=
y JEKS Hickorv
BLANCO T' ,UIL/ sicine 7 .
ORANGE | QUEUL LE,. \ffrjl Stic’«w,
Y \CE, B A" 'BE. Y JAM,
G.NGEP EE) AL EchoRY

I |

<!
)

ac «ac Margarita

\ Sour Crean.
REPOSADO TEQUILA, ¢ & Onion or
I GRAND M*RNIE?, LI’ E ¢ iP9 Jalaper
é JUICE, SI .PLE ¢ 'rU d Chi -
SALT RI}. e
$ N M: ch ; = .
%;A > RE. V3ADO TEQUILA, OZ % v BBQ Corn
O APL<OL, LIME JUICE, A .
- PINEAPPLE JUICE, 5IMPI" ﬁ,ﬁ; W Chips
[ SYRUP s 4
y Y

S2 '3 IMLs



