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THE



LABEL



How to read a tequila label

Alcohol

 content

Logo

Category

NOM nr.

Class

Brand

Net Content

Authorized Producer

Denomination
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Denomination p. 8-9

NOM number p. 10

Classification p. 11-16

Net Content p. 18

Brand p. 17

Authorized Producer p. 19

If the Tequila can apply for 100% agave,

such statement has to be on the label.

A business logo is only optional, not all

Tequila brands have one.

Must be between 35-55% abv. (70-110 proof)

1

2

3

4

5

7

6

8

9

The label must contain the word Tequila.

The label must contain a 4 digit number

and the words "CRT" and "NOM".

The label must contain classification.

Blanco, Reposado, Añejo, Extra Añejo, etc.

The label must have a brand indication.

Must be stated in mL or L, max 5L.

Name and address of the Producer

company has to be stated.

 Category p. 20-23

 Logo p. 24

Alcohol Content p. 25
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Jalisco

Tamaulipas

MichoacánNayarit

Guanajuato

TEQUILA
 

Denomination of Origin1

Tequila can only  be produced in Mexico and only in
one of the five states as defined in the Denomination

of Origin of Tequila. (see below)
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Tequila Mezcal

Sotol Charanda

Bacanora

Source: biodiversidad.gob.mx

Mexican Spirits
 

Denomination of Origin 1
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2 NOM Number

It is a 3 part legal reference to: 

The ID number of the Producer. 
 Brands from the same producer

share the same number.

Norma Oficial Mexicana.
The local quality standards Mexico - 

 the Mexican national level of ISO.

Consejo Regulador del Tequila.
The regulator body. They make sure

that producers obey the rules.

10



3

Tequilas are classified based on the amount
of time spent in oak containers or barrels.

Classification

11

BLANCO 0-2 MTHS

REPOSADO Min 2 MTHS

AÑEJO Min 1  Yrs

EXTRA AÑEJO Min 3  Yrs



3

0-2 months

Agave taste dominance

BLANCO

Classification

12

1 yr 2 yr 3 yr



3

Any, not defined

GOLD

Classification

13

Agave Oak

1 yr 2 yr 3 yr



3

Min. 2 months

REPOSADO

Classification

14

Agave Oak

1 yr 2 yr 3 yr



Min. 1 year

AÑEJO

15

Agave Oak

600L Max

1 yr 2 yr 3 yr

3Classification



3

Min. 3 year

EXTRA AÑEJO

Classification

16

Agave Oak dominance

600L Max

1 yr 2 yr 3 yr



4Brand

Tequilas can only be produced under a
registered brand/trademark. There are over a
thousand registered brands. This is a
compulsory element for every tequila.

17

CRT has a full registry of all brands by NOM
number/Producer. For example, Viva México is
one of the brands produced by Feliciano
Vivanco y Asociados or NOM 1414.



5 Net Content

The maximum net content is 5L. Net content
needs to be stated in L or mL.

Miniature

Normal bottle

Big bottle(max. 5L)

Big Garrafone
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6Authorized Producer

The Producer's name and address
need to be stated on the label.

19

In case the tequila was bottled
outside of Mexico(only in case of a
mixto), the label has to clearly state 
 the name and address of the
bottling company.



1 0 0 %  A G A V E
 

The label has to clearly indicate if it is "100%

agave". There are a l imited variations

possible, but all of them include the words

100% and agave.

 

The agave content is not diluted further by

the process called "chaptalization".

 

Its official name is "Tequila 100% de

agave".

 

This category was introduced to meet

the international demand.

 

Can be flavored and "mellowed"
 

 

7 Category
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M I X T O
 

No special labeling indication - the lack of

"100% agave" term means it is a "mixto".

Some producers use the "made with blue

agave" term.

 

Diluted to a maximum 49% non-agave

dilution content (enrichment, chaptalization). 

 

Its official name is "Category

Tequila".

 

This category was introduced in 1964

to meet the international demand.

 

Can be flavored and "mellowed"
 

 

7Category
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100% AGAVE

MIXTO

Generally regarded
as superior, however
some mixtos can
have a higher

complexity than
some 100% agave

tequilas.

The dilution % is
never indicated on

the label. Usually it is
51/49, meaning 51%
original agave juices
and 49% dilution.

Always more
complex vs mixto

from the same house.
Not all 100% agave

tequila is top quality!

A 100% agave can
still have certain

additives and it does
not change its %.

It is not a mix of rum
and tequila. Cold
mixing is strictly

forbidden.

A lot lighter than
100% agave tequila of
same house.  Mixto
tequilas are not

necessarily terrible!

V E R S U S

Category7
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100% AGAVE

Both categories can host all the different classes
like blanco, gold, reposado, añejo and extra añejo. 

Both can be produced by traditional or modern
production methods.

A brand can have different products under both
categories.

Both artisan and mass production methods can be
used to create any of the tequilas.

Neither of them is a quality statement.

MIXTO

A N D

23

Category 7



8

Optional element. Not all tequilas have a logo,
but it is usually notable if they do:

Logo

24

Photo taken from the official website of Tequila Tapatío

LOGO



9Alcohol content

Compulsory element. Stated as Alcohol by
Volume, proof statement is optional.

25

Minimum

35% 55%-

Maximum

2x Abv % = Proof

Minimum

2x 35% = 70 Proof

Maximum

2x 55% = 110 Proof



TEQUILA



PRODUCTION



COOKING/
HYDROLYSIS

 DISTILLATION

TEQUILA
BLANCO

HARVEST

How to

2

7

t e q u i l a e d u c a t i o n . o n l i n e

3

6
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AGAVE
CULTIVATION

MILLING/
EXTRACTION

7

3

MATURATION 
/TEQUILA

Reposado, Añejo,

Extra añejo/
 

make Tequila

1

5

4

FERMENTATION

t e q u i l a e d u c a t i o n . o n l i n e

8
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The agave tequilana Weber, blue variety is
the species used for tequila production. It
takes 5-6 years to grow from hijuelos and
10 years from seeds. This particular
species was selected because of its
relatively fast maturation and high
inulin(sugar) content.

30

Agave Azul(Blue Agave)

AGAVE
CULTIVATION1



hijuelo

quiote

31

This is how agave can
reproduce sexually.
Only  the minority of
agaves get to develop a
quiote as the plant dies
shortly after blossoming
and can no longer be
used to make tequila.

An agave plant can
reproduce asexually by
developing hijuelos -
they can be separated
and replanted to grow
new agave plants.

AGAVE
CULTIVATION 1



HARVEST2

32

Tequila harvest, commonly referred to as jima.
The jimador removes the leaves of the agave
and collect the remaining "ball", or piña. Its
shovel shaped equipment is sharp and is
called the "coa". This job is tough and labour
intense and currently the only way to harvest
the agave. 

Harvest(Jima)



COOKING/
HYDROLYSIS 3

33

The inulin is converted to sugars via cooking.
The traditional way to cook the agave is in
"hornos" or brick ovens. It takes approx 24-36
hours at a temperature around 95C or 203F. 

Brick oven (horno)



COOKING/
HYDROLYSIS

Another way to cook the agaves are in steel
tubes as known as "autoclaves". This makes
for a potentially faster cooking process due to
the extra pressure that can be applied inside.
Autoclaves are used for both semi-traditional
and modern production approaches.

3
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Autoclave



MILLING/
EXTRACTION 4

35

The most old-school way of extracting the
juice of the agave is by the Tahona or
Egyptian mill. A heavy stone wheel is used to
squeeze the juice from the fibres. Tahona
crushed tequilas are usually more expensive
because they are a lot less efficient compared
to other extraction methods.

Tahona



MILLING/
EXTRACTION4

36

Roller Mill

The electrified version of pressing the agave
fibres. Instead of a stone wheel, mechanical
presses(typically 4 of them) are used and a
conveyor belt is carrying the agave fibres from
one press to another. It is a lot more efficient
compared to the tahona, yet it still allows  for
the aromas of the agave to be captured.



MILLING/
EXTRACTION 4

37

The most modern way to produce tequila. They
are huge "boxes" that have a conveyor belt
inside slowly carrying the agaves. They use
currents of water to wash the inulin from the
fibres. This also changes the process -
Extraction comes first then Hydrolysis.
Used in conjuction with autoclaves for the
highest efficiency.

Diffuser



5 FERMENTATION

38

Standard Fermentation

Fermentation is the process where
alcohol(ethanol) is created. Beers and wines
stop here, while distilled spirits - are distilled
after fermentation. Producers add yeast that
eats the sugar and generate(poo) alcohol and
CO2. This is an important pat of the production
as many essential aromas of the tequila
develop during the fermentation.



5FERMENTATION

39

Wild Fermentation

This is the traditional way to ferment tequila. 
 Instead of standard fermentation, producers
wait for the yeast to develop naturally without
adding any cultivated yeast strains.
Traditionally tequila was fermented with the
fibres from the tahona - some distilleries still
utilize this approach.  This kind of fermentation
is unique to tequila in the spirit world and
presently only a handful of distilleries apply this
fermentation method.



 DISTILLATION6

40

Pot Still

The traditional way to distill tequilas is by batch
in pot stills. They come in stainless steel(left 3)
or copper(right 2) varieties. Distillation
concentrates the alcohol content by heating,
evaporation and condensation of the liquid
content. Ethanol(alcohol) has a lower boiling
point vs water and so it evaporates quicker.
Considered to be superior to column still in
terms of aroma quality.



 DISTILLATION 6

41

The column still is a more modern approach
allowing continuous distillation. It looks like a
tower and it has several plates to control the
distillation. Typically used for high volumes.

Column Still



TEQUILA
BLANCO7

42

After distillation producers can even decide to
bottle tequila. However it is best to "rest"
tequila for 1-2 months or more to soften some
of its harshness. This can be done in stainless
steel tanks or glass containers(even oak for
max. 2 months). Some producers apply
oxygenation, to make this process quicker and
to further soften their tequila.

Resting, oxygenation



MATURATION 
/TEQUILA

Reposado, Añejo,

Extra añejo/
 

8

43

Tequilas can only be aged in oak containers.
Añejos and Extra Añejos has to use barrels of
max. 600L capacity. For reposados, producers
can decide if they use barrels or a big oak vat.
The smaller the barrel is, the more effect it can
have on the tequila. While aged tequilas are
more expensive, they are not necessarily
better than their unaged versions, it is simply a
matter of the higher production costs.

Oak Barrels



POPULAR



COCKTAILS



Margarita
International Cocktails

46

INGREDIENTS
50 ml Tequila 100% Agave

20 ml Triple Sec
15 ml Freshly Squeezed Lime Juice

 
METHOD

Add all ingredients into a shaker with ice.
Shake and strain into a chilled cocktail glass

 
GARNISH

Half salt rim (Optional)
/iba-world.com/contemporary-classics/



Tommy's Margarita
International Cocktails

47

INGREDIENTS
45 ml Tequila 100% agave

15 ml Fresh Lime Juice
2  Bar Spoon of Agave Nectar

 
METHOD

Pour all ingredients into a cocktail shaker, shake well
with ice, strain into chilled rocks glass filled with ice.

 
GARNISH

Garnish with a lime slice.
/iba-world.com/contemporary-classics/



Tequila Sunrise
International Cocktails

48

INGREDIENTS
45ml Tequila

90 ml Fresh Orange Juice
15 ml Grenadine Syrup

 
METHOD

Pour tequila and orange juice directly into highball glass filled
with  ice cubes. Add the grenadine syrup to create chromatic

effect (sunrise), do not stir.
 

GARNISH
Garnish with half orange slice or an orange zest

/iba-world.com/contemporary-classics/



Paloma
Mexican Cocktails

49

INGREDIENTS
One shot of Tequila

One freshly squeezed lime juice
Grapefruit soda

 
METHOD

Pour tequila and lime juice directly into highball glass filled with  
ice cubes. Fill up with grapefruit soda. Add a pinch of

salt(Optional).
 

GARNISH
Garnish with half grapefruit slice(Optional).

 



Batanga
Mexican Cocktails

50

INGREDIENTS
One shot of Tequila

One freshly squeezed lime juice
Cola

 
METHOD

Pour tequila and lime juice directly into highball glass filled with  
ice cubes. Fill up with Cola.

 
GARNISH

Garnish with lime wedge (Optional).
 



Cantarito
Mexican Cocktails

51

INGREDIENTS
One shot of Tequila

One freshly squeezed lime juice
Freshly squeezed orange and grapefruit juice

Grapefruit soda
 

METHOD
Pour tequila and the freshly squeezed fruit juices (lime, orange,

grapefruit) directly into highball glass filled with ice cubes. Fill
up with Grapefruit soda.

 
GARNISH

Typically served in a ceramic bowl as on the picture and is not
garnished.

 



A-Z



 TERMS



It is a reference to one of the two main
categories. The tequila was made using
sugars only from the agave tequilana Weber
blue variety. There are other terms permitted
like “100% puro de agave”

Alcohol by volume. A reference to 40% abv
means that 40% of the content is ethanol. It
converts as 2 proof to 1 abv., so 80 proof is
40% Alc. Vol., 100 proof is 50% Alc. Vol. etc.

100% de Agave
 

% Alc. Vol. or “Abv“
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Plant from the Agaváceas family, with long and
fibrous leaves forming lances, bluish in color.
The only agave variety that is allowed in
tequila production.

Succulent plant from the Agaváceas family.
Approximately 150 species of the little more than 200
can be found in Mexico. Mexico’s iconic alcoholic
beverages are made of agave and tequila is made
specifically from the agave tequilana Weber variedad
azul.

Agave
 

Agave Azul, Tequilana, Weber
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Angel's Share
 

Tequila classification. Aged for more than 1
year in oak barrels of a maximum capacity of
600 litres. A mix of añejo and extra añejo will
also qualify as añejo. Addition of dilution
water and “mellowing” are allowed.

The natural process of evaporation of wine
and spirits due to the porousness of the
wooden barrels they are stored in.

Añejo
 

56

1 yr 2 yr 3 yr



The official classification for unaged tequila. A
maturation of up to 2 months is allowed in
oak containers. The only additive allowed by
the NOM is dilution water. Same as plata or
silver.

The enrichment of the must with sugar in the
wine world is referred to as Chaptalization.
The added sugars convert to alcohol.

Blanco
 

Chaptalization
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% a.b.v

1 yr 2 yr 3 yr



It is reference to the regions that are part of
Tequila’s geographical protection which
includes the state of Jalisco and certain parts
of the following states: Guanajuato, Nayarit,
Michoacán and Tamaulipas.

Denomination of Origin
 

The regulating body of tequila ensuring that
tequila producers produce tequila according
to the applicable regulations.

CRT - Consejo Regulador del Tequila
 

58



Tequila classification. Tequilas aged for more
than 3 years in oak barrels with a capacity of
less than 600 litres qualify. Addition of dilution
water and “mellowing” are allowed.

Tequila classification. Same as Oro or Gold.
Joven is a either a mix of blanco and reposado
tequilas or more typically a blanco/silver
tequila that has been subjected to certain
mellowing additives.

Extra añejo
 

Gold
 

59

1 yr 2 yr 3 yr

1 yr 2 yr 3 yr



Agave sapling that sprouts from a maturing
agave plant. It is a DNA clone of its mother
plant that can be separated and replanted to
multiply agaves asexually for agricultural
purposes.

Also referred to as Horno de mampostería. Traditional
brick ovens to cook/hydrolyze the piñas of the blue
agave. This method uses steam technology and takes
approx. 24 hours from start to completion.

Hijuelo
 

Horno
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Referred to as “cooking” informally. The process of
breaking down large polysaccharides chains   into
monosaccharides like fructose and glucose to
create fermentable sugar.

Hydrolysis
 

61

Horno Autoclave



Polysaccharide molecular chain primarily built
up by fructose molecules - the agave stores
its energy in this form. It is the inulin that gets
converted into fermentable sugars during the
process called hydrolysis.

Jima is the process of harvesting agave.
Jimador is the person harvesting the agave.

Inulin
 

Jima/Jimador
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Tequila classification. Same as Oro or Gold.
Joven is a either a mix of blanco and reposado
tequilas or more typically a blanco/silver
tequila that has been subjected to certain
mellowing additives. Same as Gold.

Another commonly used word for the agave
in Mexico.

Joven
 

Maguey
 

63

1 yr 2 yr 3 yr



Spanish term referring to the process to
mellow, soften the flavor of Tequila by adding
one or more of the following ingredients: 1)
caramel coloring, 2) Natural oak extract, 3)
Glycerin, 4) Sugar syrup. This process is not
allowed for blanco tequilas.

Mellowing
 

64

- Caramel
- Oak Extract

- Glycerin
- Sugar Syrup



Mexico’s oldest distilled spirit, the word is possibly a
reference to the Nahuatl word “metl ixcali” which means
cooked agave. Tequila was once referred to as “mezcal
vino de Tequila”. Mezcal and tequila are now two drinks
with each of their separate denominations. A producer
cannot make both Tequila and Mezcal in its premises.

The unofficial name of the category “tequila”. The lack
of 100% agave sign on the label usually means that the
particular tequila is a “mixto”. The word mixto is never
written on the bottle, but is commonly used to
distinguish between the category and the drink’s name.

Mezcal
 

Mixto
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Also referred to as registration number. Four digit
number that is allocated to each Authorized Producer
by the CRT. It identifies the responsible producer of
tequila. Producers are allowed to produce, bottle and
sell their own tequila or buy then blend and bottle other
producers’ tequila under their own NOM number.

Must. In the tequila industry it is a reference
to the extracted agave juice where the
fermentation is in progress.

Mosto
 

NOM Number
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Oxygenation
 

Post distillation process to speed up the
aeration process of the tequila.

"Pineapple”. Also called “cabeza”(head) or
“bola”(ball) - the middle, pineapple shaped
part of the plant that is collected for tequila
production.

Piña

67



The official classification for unaged tequila. A
maturation of up to 2 months is allowed in
oak containers. The only additive allowed by
the NOM is dilution water. Same as blanco or
silver.

Quiote is the concentrated leaves part growing from
the center of the plant that develops flowers and
fruits. For agaves that are reserved for tequila
production, it needs to be removed as the agave dies
shortly after blossoming.

Plata
 

Quiote

68

1 yr 2 yr 3 yr



Tequila classification. Aged for more than 2
months in oak containers with a capacity of
less than 600 litres. Addition of dilution water
and mellowing are allowed.

A mechanized mill used to press the agave
fibers to get the valuable juice from them.

Reposado
 

Roller Mill

69

1 yr 2 yr 3 yr



The official classification for unaged tequila. A
maturation of up to 2 months is allowed in
oak containers. The only additive allowed by
the NOM is dilution water. Same as blanco or
plata.

Egyptian mill, extraction method. A typically 2
tons heavy mill drawn by mules or electric
wheels to press the agave juice from the
fibers.

Silver
 

Tahona

70

1 yr 2 yr 3 yr



Tequila producer - it refers to a person or
family that  makes its living by producing and
selling tequilas.

Tequilas are double distilled traditionally. With
the extra distillation, the tequila will typically
reach a higher still strength with a lighter
body.

Tequilero
 

Triple Destilacion (Triple Distillation)
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3x


