Inside Patron A virtual tour of tequila transparency

0:03
Hello everybody, welcome to Inside Patron, a virtual tour of tequila transparency.

0:09
So the Global APP Summit isn't just about WSET specific projects, procedures and processes, important and rewarding that they are.

0:17
We're also excited to bring you these wider industry insights as well.

0:22
And as we come into the end of this brilliant day at the Global APP Summit, it's time to kick back and enjoy some tequila.

0:29
My name is Liam Skandra and I'm a Senior APP Development Manager focused on supporting our global network of APPS with WSET Spirits Education.

0:39
I'm also a certified educator for all three spirits levels and I'm involved in the educator training for those levels as well.

0:46
Those of you that have completed the Spirits Educator training programme will know that we do a lot of work on sample selection for WSET courses.

0:54
On every course we discuss brands, taste their products and discuss their virtues for use on a WSET course.

1:01
The team are big purveyors of transparency in spirits production as it's much easier for an educator to tell to present a spirit and to use it to tell a story about production as it's if that brand is open about how that product was made.

1:15
As an ex spirit brand ambassador, I'm personally very passionate about subjects of provenance, authenticity and transparency in spirits, as I think it's important for professionals and consumers to understand how something was made and what a particular product contains.

1:32
Therefore, I've been delighted to see the industry move in this direction and many brands become increasingly transparent about certain aspects of production and how their production choices inform style, flavour and quality.

1:45
It makes the job of a spirits educator much easier, and I'd like to think that WSET has played a small part in that move towards greater transparency as well.

1:55
A brand that is at the forefront of this mission in the agave spirits category is Patron Tequila, and I'm delighted to welcome Igor Polonski to this session.

2:05
Eagle works for Bacardi USA as a part of the Agave Portfolio trade education and mixology team.

2:11
He is focused on spreading knowledge about mezcal and tequila, conducting educational events, trainings and spirits focus seminars.

2:19
Eagle had dedicated many years of studying and gaining knowledge on the diverse world of spirits, making award-winning cocktails and polishing unique techniques of bartenders craft.

2:30
Eagle has been with Bacardi for over 8 years and previously worked as a mixologist for Southern Clay Glazers Wine and Spirits in Chicago.

2:38
He is WSET Level 3 Awarding Spirit Certified Alumni of the Bar 5 programme and a long time active member of the United States Bartenders Guild.

2:50
Before I hand over to Igor, I've got a little bit of housekeeping to do.

2:55
So firstly, please ask any audience members to put questions to either of us in the Q&A tab at the top right of your screens.

3:05
Please use the chat box though if you have any technical problems and Ayesha, who's backup house will help you fix them.

3:12
This session will be recorded and available to watch on demand for the next 30 days.

3:16
Head to the lobby and click on Programme, then select Show Pass Sessions.

3:21
Well, we obviously want to hear from you.

3:23
So please complete the feedback poll at the end of the session from the polls tab.

3:28
And now, without further ado, I will pass over to you Eagle.

3:32
Well, thank you, Liam, and great, great to be a part of this summit.

3:39
We have a lot to cover today.

3:42
I'm broadcasting from Las Vegas, so anyone who is in my area, you know, hello.

3:47
If you are not quite nearby, hello as well.

3:52
Before we kind of kick it in, I would love to give like a little bit back story of, you know, first of all, like how, how did I end up working for, for Bacardi and Patron?

4:03
And 2nd is how did this whole conversation came about?

4:08
Like why are we talking about transparency?

4:10
Why Patron is sort of leading that effort?

4:13
Like what, what makes us, you know, having this kind of like loud voice, especially with the things that are sort of going on with the agave and tequila industry nowadays.

4:25
About 10 years ago, I was, as Liam said, I was working for South and Glaciers Wine and Spirits.

4:29
And, you know, I was in charge of basically putting together cocktail menus for lots of bars and restaurants.

4:36
It was a free service that Southern was offering to all their customers if they wanted to.

4:42
It was an awesome job.

4:43
I really loved it.

4:44
But ultimately, I always knew that I want to get back to sort of advocacy.

4:49
I want to get back to education.

4:51
I want to, I want to get back to, you know, talking about the spirits and, you know, really kind of highlight some of the nuances of the spirit production and, and, and, and sort of lead a team of the people who you know, and educate them how to talk about spirits.

5:08
So opportunity came from Patron when, when we were still like a separate company.

5:13
We're not owned by Bacardi at that time.

5:15
So I come from the days where Patron was kind of like in a unique position.

5:20
Basically we had like 1 brand and another vodka brand and one ROM brand is a part of our portfolio.

5:25
So we were quite a small company that still produced millions and millions of cases of tequila.

5:31
And then, you know, for a couple years after we got acquired by Bacardi and, you know, I kind of transferred my role to the big organisation and I manage our advocacy on all that GABA brands now.

5:44
So take care of a Patron in Lagal Moscow as well as Cassadoris of tequila.

5:49
But the the moral of the story is, is that everyone asked me at that time, hey, how can you why?

5:56
Why are you taking the job with Patron?

5:57
You know, it's such a big producer.

5:59
Yeah.

6:00
You know, they making so much tequila, you know, they don't really care about transparent currency, don't really care about quality.

6:08
You know, Patron had that kind of reputation those days.

6:12
And that actually was what sparked like, you know, star in my eyes.

6:17
I was like, hey, I actually been to Patron.

6:19
The story and what I've seen, there was nothing what people were thinking about the brand.

6:24
So I kind of rallied my sense myself to be on that mission.

6:28
That Patron is one of the most transparent, A gala brands that I've ever seen.

6:33
Matter of fact, probably one of the most transparent spirits brands that I've ever seen.

6:37
I've opened every single door.

6:39
I looked behind every corner, you know, lifted every single curtain when I went to Patron Hacienda.

6:45
And what I saw there was so remarkable.

6:48
You know, they were extremely open about every single step of production.

6:53
And you know, that kind of what, what made me stand behind this brand.

6:58
And I'll ultimately put that brand as #1 my list of the brands that I ever want to work with.

7:05
And you know, by coincidence or luck, the opportunity came from from Patron.

7:12
So Fast forward, you know, into the conversation about how and why we are talking about transparency in the Galway nowadays.

7:22
The back story of this training goes probably 5-6 years ago during pandemic time where all of us were kind of sitting at home and trying to figure out what what, what are we doing now?

7:33
What is, you know, we can't really be in accounts.

7:35
We can't really go to bars, you know, let's just, you know, educate ourself a little more.

7:41
Let's taste some tequilas.

7:43
There were a lot of new tequilas coming on the market during those times in US the the category of tequila was absolutely on fire.

7:52
So if you can see from this graph, there was a massive spike going up in that production volume.

7:57
A lot of celebrity brands coming on the market.

8:01
So at that time we reached out to Grover and Scarlett from Tequila Matchmaker.

8:07
Hey guys, can you box us couple new tequilas and maybe some old tequila so we can kind of taste them blindly, you know, as a group and discuss what we taste, what we see them.

8:19
And it was really awesome exercises.

8:21
We did that on like a biweekly basis.

8:25
And what we have discovered is that the the category of tequila and the flavour of tequila was really changing in the way where the flavours were actually coming from.

8:37
I was always in had the perception that, hey, tequila is a, is a very authentic Mexican spirit that is driving its flavour from the fermentation, from distillation, from the like selecting the ripe Pagava, you know, from having this Agava flavour at the core of it.

8:56
But it turned out that at that point of time, you know, right, of the kind of like pre pandemic and a little bit after pandemic, the whole flavour has shifted into a little bit more sweeter style of the products, a little bit more artificial style of the flavours, lots of fruitiness, lots of candy like flavours.

9:18
And we were like, hey, wait a second, we don't make tequila like that yet.

9:24
We're the largest, you know, luxury tequila maker in the world.

9:28
We want to do something about it.

9:29
We want to kind of be the leader of that conversation in the transparency.

9:35
We have nothing to hide.

9:36
So obviously we can use that as our competitive advantage, you know, because we knew from what we have tasted, none of other brands that you know, are at the similar scale as we are or even close can actually say that basically they're tequila's that are additive free and they're very transparent about what they do.

9:57
What was more even shocking that, you know, the majority of tequila's that we have tasted were the flavours were, you know, not what we thought the tequila should taste like.

10:09
And we realised that about 70 to 80% of of the tequilas on the current market are currently, you know, alterated with something else that is not the flavours of your fermentation, distillation, ageing, etcetera.

10:22
They actually include a lot of those additives.

10:26
So for years now we not only been driving with this driving and generating attention through this educational platform that I'm about to show you, we also launched a bunch of marketing campaigns.

10:39
So the bigger brand, the marketing of the brand took our approach and is using that in our competitive advantage.

10:46
For example, you know, maybe you have some of you have seen where we just launched a sense of Truth campaign when we basically talk about that CRT the the organisation that ultimately governs insurance and Oz of tequila is trying to silence the producer who want to be transparent, who want to showcase that, hey, we're handcrafted product will make the tequila right way.

11:10
There's no fake flavours, but you actually are forbidden from doing that.

11:16
You know, the CRT imposes threat of fines and licence, A licence, takeaways and you know, a lot of other, you know, measures to stop that kind of movement.

11:28
We found a creative way to still talk about it, you know, through our educational platforms, through some creative marketing campaign, etcetera.

11:37
So want to start by looking at this graph.

11:39
As I said earlier, you know, there was a big spike during pandemic, right?

11:43
If you can see the tequila category, at some point, it didn't quite beat the vodka and the consumption was really, really close, still is.

11:53
And now if you think about the volume of production, everyone knows that every tequila bottle has what we call the NOM number on it, right?

12:02
So if you look at the next slide, Liam, the NOM number of tequila is the business entity.

12:08
Anyone can trace where this tequila was made.

12:12
It's a tricky part though.

12:13
Don't forget that NOM does not necessarily mean that that distillery makes a unique product, right?

12:22
If you look at the stats, there's about 250 plus distilleries that make around 3000 different brands.

12:31
And because these brands make a lot of expressions such as silver, tequila, ribosado, and anyhow you know the total about 4000 plus maybe even close to 5000 different expressions.

12:43
So if you divide, simply divide 3000 by 250, you can see that on every distillery or every norm number has a lot of different brands that are made under it.

12:55
So some of the distillers go really extremely.

12:58
So for example, that norm 14, what is that 38 that makes 175 different brands, right?

13:06
Or somewhere in the middle norm 1157 that makes around 60 different brands.

13:12
But also there's others that on the other side of the spectrum, like us at Patron, we only make one brand and our norm is 1494.

13:20
We only distil one product.

13:22
So if you think about the distillation and how hard it is to change elements of your production, you can easily say that hey, it's impossible to produce 175 different tequilas at one production facility.

13:38
What really is happening is that they're probably making one or two base distillates and then altering it with the different sets of different ratios of this flavour correctors, abacanthas or tequila additives as we call them.

13:57
The thing about additives is that it's tricky and legal, right?

14:01
So the additives don't really have to be disclosed.

14:05
So that's kind of comes to the this problem with the tequila that the transparency is the largest issue.

14:16
The brands are not required to disclose what they're using.

14:20
And matter of fact, if you're using under the certain volume of the additives, the CRT considers that still be 100% tequila Despite that they can be quite a bit of additional elements in that bottle.

14:38
The additives are mainly used for two reasons.

14:41
One of them is just to create a smoother, more, you know, kind of easy to drink sweeter sometimes style of tequila.

14:55
And that's done because someone in the marketing or some research show that that this are the flavours that consumers are looking for or which is the bigger problem.

15:08
In this case, the additives can be used to correct some impurities.

15:15
Usually the production process of the tequila has many, many steps which we're going to take a look at it.

15:23
And there's so many decisions that you can do any and so many things can go wrong during the steps.

15:30
That's why a lot of producers will reach out to some of these flavour correctors to hide those impurities, right?

15:36
So that sort of diminishes not only the transparency, but also the art of distillation and spirits making.

15:44
Sometimes the add this can be used for both of those reasons.

15:47
So not only just to make tequila sweeter and smoother, but also hide the impurities.

15:55
The good part is if you know that tequila is made in the more traditional way, if you know that tequila follows, you know, the highest ranking in the choices of of the production, the chances are that that product doesn't have anything to hide, doesn't have anything to correct, doesn't have, doesn't need to rely on on the this flavour correctors or additional flavours that are not driven from your fermentation, distillation, etcetera are pretty high.

16:28
So traditionally make tequila won't normally have those additives.

16:34
And again, the problem is because we're talking about transparency and nobody discloses it on the labels, it is very, very, very hard to tell.

16:44
You can only tell either by conducting a lab exam, which is also very hard to interpret it and read because some of the numbers could be misleading a little bit, but also it could be distinguished by a pure experience of the taster.

17:03
So, you know, through many, many years of, of doing this training and doing the tasting, I kind of trained my power to easily identify unnatural sweetness, artificial flavourings, aromas of oak extract.

17:19
Even when I look at the bottle, I can kind of see that there's probably caramel colouring being used.

17:24
And don't get me wrong, tequila category is not the only one that sort of uses the the additives and not being very transparent about it.

17:36
You know, we know that things are used in rum, things are used in some Brandy's and even in Cognacs, right?

17:44
But I don't believe that it is such a drastic change to the flavour of the spirit and is not as dominant in the other categories as it is nowadays, at least in the tequila, because tequila market is still is a very, very hot market, at least in the US.

18:04
There's still a lot of volume.

18:06
Luckily the GABA price is a little bit cheaper so we might see the quality of tequila actually going up a little bit in the next few years.

18:14
But still the issue of being almost non transparent as the category and majority of the brands using additives still exist.

18:26
So for the next part of this presentation, I want to break every step of tequila making and show you where some of the opportunities or potential use of additives comes in play.

18:42
Before we do so, I would like to take you on a on a small video tour slash video clip of our patron Hacienda.

18:50
That's where we make every drop of our tequila.

18:54
Just this video will give you a good idea if you haven't ever been to Hacienda, what our production looks like.

19:00
So let's go and play it.

19:02
We've been making tequila.

19:03
We've been making it by hand, a process which takes no less than 60 hands to complete.

19:09
60 meticulous, precise, swiftly moving hands are integral to creating the exquisitely subtle taste of Patrone tequila.

19:17
One might say these consistently delicious flavours lie in the hands of our distillers.

19:21
Our master distiller, Francisco Alcarez has been with us since the beginning.

19:26
I'm so proud of Patron because we produce the best tequila in the world.

19:33
At every step along the way, you're likely to find one of these experts.

19:37
At the very start, they test the agave's sugar content.

19:40
Only the finest will move on to become Patron tequila.

19:47
This is the heart not only of the plant, but of what we do, what we love.

19:52
The pineas are then transported nearby the Hacienda Patron in Jalisco, Mexico, which was built to honour those who walk through its grand doors and for the beauty beyond them.

20:02
The state-of-the-art reverse osmosis system on the property creates clean, recycled water for use in our cooling towers and gardens, and the compost machine turns unused agave into mulch to nurture growing agave.

20:17
But it's actually within these walls that the transformation from pina to patron takes place.

20:24
Hand chopped, baked for more than three days in Mason brick ovens to soften, crushed with the two tonne volcanic stone to hone a wheel as well as the roller mill to release their juices.

20:36
Fermented for at least 72 hours.

20:39
Distilled in handmade copper stills to ensure the flavours are crisp and smooth, our aged tequilas are placed in a variety of handmade barrels, enveloping the tequila in their distinct aromas and flavours.

20:53
My point of view that the most important thing is the art.

20:56
Even the bottles receive hands on attention.

20:59
Skilled glass artisans in Mexico create our classic bottles as unique pieces of art.

21:06
The bottles must be just as precious as what goes inside.

21:09
While they are beautiful, they aren't complete without one important detail, the cork near Lisbon, Portugal.

21:18
Incredibly skilled men chop into the very top layer of the cork tree and carefully peel it off.

21:29
The cork is then softened, washed, cut and cut again before reaching the top of the bottle that has been rinsed and filled with the very same tequila.

21:39
Then they are hand numbered and signed.

21:42
These quick yet delicate movements ever so carefully transform the glass bottles into Patron Tequila bottles.

21:50
We make Patron tequila by hand the same way we always have and always will.

21:56
It's not the easiest way, but it's the only way to create a tequila that's simply perfect.

22:12
All right, awesome.

22:13
So guys, I hope this kind of little short video will give you an idea like who we are really as a brand and how we make tequila, but I would like to break it down into a little bit more details.

22:26
So when we make tequila, everything starts with the selection of a Gabba, right?

22:31
The raw material plays a huge role, especially when the price of a Gabba very high.

22:38
As I said earlier, the higher the prices of a Gava, the more the less transparency you actually see from other tequila producers.

22:48
Why?

22:49
Because yes, you can rely on a Gava growers like we do.

22:54
So we have a long term partnership with about 11 families of a GAVA grows who supply Agava constantly for patron.

23:03
We prepaid them for the next sort of cycle of a GAVA growth.

23:08
So let's say right now we're giving them, hey, we need in seven years that much of A GAVA to sustain our demand and we're paying them the current price of a GAVA.

23:18
Or if the GAVA price goes lower, we still increase the minimum price that we pay so they get a fair wage.

23:25
So that's how we they prefer actually to have long time relationship with us.

23:29
But for the other people if that GABA price is too high, they tend not to really work with solely with their yeah with suppliers, but they might go to the open markets to source their Gava.

23:42
And on those open markets you practically buy the GAVA that you know is not like a premium quality.

23:49
It could be on the ripe, it could be you know full of like fermentation spot that an undesired create bitter flavours.

23:58
They could be not that with the trim that not you want etcetera, etcetera, etcetera.

24:02
So the raw material is the first kind of, you know, step towards making really great tequila.

24:09
If you start with a great raw material, if you're just whatever you want to make a tequila and raw material is the source of sugar, you don't really care about the details of it.

24:20
You know, you might pay for that in the end.

24:22
And in the end, your tequila might count too green, too raw, even too bitter.

24:30
So you might use the flavour correctors in the end of it.

24:34
So if you look at the next slide, right.

24:35
So when we we at Petron always try to look for a high Brix level of our Agava, We always look for a trim that is very, very close to the heart.

24:46
So there's no kind of like that SAP residue from the leftover leaves that can get an hour tequila that there's not a lot of this like rat fermentation spots that is a sign of basically Agava sort of like trying to ferment itself.

25:01
And when it's too much of them, it's bueno.

25:05
So as an alternative, you know the compromise that GABA can lead to the usage of the additive 4.

25:13
As I said earlier, the very high price of a GABA at some points of the time will definitely increase the use of additives as the whole category.

25:22
I have a question there, Igor, actually, if you, if you'll allow me.

25:25
So you mentioned was it 11 farms supplying has he ended up with wrong with more, more, more or less?

25:31
Yes, during like the peak demand we might look for like additional a GABA, but GABA growing is almost like a family business in Mexico as a rule of thumb, like the have generations of this people who whose families being you know, owning the GABA fields, growing a GABA on those fields and then selling them to suppliers.

25:59
We constantly have this kind of partnership that we say, hey, for the next like 7, you know, 20-30 years, wherever we know that you know what we want and we want you to supply a GABA for us, right?

26:13
So we obviously honour them with a higher price for per kilo for a GABA that we pay.

26:19
But that gives us a consistent supply of the raw material that is at the highest quality and to our standard no matter what the GABA price fluctuation is.

26:30
And obviously sustainability and soil regeneration is a big issue in in a garbage generally.

26:37
Is that something that supply from those 11 farms enough to allow some of those farms to rotate, do crop rotations to try and regenerate some of the land there as well?

26:48
Well, they have to.

26:50
Generally you want to rotate after you harvest their gather.

26:54
You need to, you know, plant soy or corn or something like that and basically they'll let the soil recover.

27:04
That's why you always kind of see like side by side, there'll be 1 field where a GABA is grown and then next to it will be like a part of the field where corn grows, right?

27:15
So they kind of alternate.

27:16
So that's up to a GABA growers how they manage, you know, those, those fields that they have.

27:22
But as I said, generally, you know, when they're when at the peak of the production, we obviously take a guy from our key suppliers, but we might, you know, reach out to someone, you know else in that business who we trust and who's been a good partner before to supply a guy with for us.

27:38
But on the constant level, it's about 11 different, different suppliers that we use.

27:43
Cool.

27:44
Next slide.

27:45
Yeah.

27:47
All right.

27:47
So after we harvested Gavin, so you skip and go back 11 slide, please.

27:55
After we harvest the the GABA and we know it's matured, it has enough sugar in it, we bring it to to the Hacienda patrone to our distillery.

28:04
If you ever like looked at the GABA, it's basically a starch, right?

28:09
There's complex sugar in it called inulin and it needs to be broken down into more simple sugars.

28:17
That's done by the with process of applying the heat slash cooking.

28:22
There's many ways to cook the Gabba.

28:24
We believe that the the the the way that brings the most flavour out of the Gabba is cooking using the brick ovens.

28:33
So it has send a petron like you saw from the video.

28:36
We have many, many of those brick ovens.

28:38
A matter of fact, we don't use any other way of cooking besides cooking in the brick ovens.

28:44
There was only one time we had a special release where we cooked agave the same way they cook agave in the mezcal where we use underground like earthen conical pit to cook that gave inside that pit.

28:59
But it was still the same blue Weber agave that we use for the rest of our product.

29:04
And it was like one time of experiment, one time off release called Patron Alhamado, Patron Smokey.

29:12
So, but in a normal scenario, all our GABA goes into this brick ovens.

29:17
They are usually caught in halfs or quarters depending on their size.

29:22
Then the door is closed and the steam is injected and we cook the GABA for about 79 hours.

29:29
Slow and low sort of thing.

29:31
Alternatively, right, if you're trying to speed up that process, you would go in and use something like autoclave.

29:39
And again there is nothing wrong in using the autoclave.

29:43
Think about the autoclave is as like your pressure cooker or insta pot in the kitchen.

29:50
I like to cook short rib right?

29:52
And I think the like the, the pressure cooker or insta pot is way better than cooking it on the stove because it creates a vacuum and creates incredible heat.

30:02
It just does it fast.

30:03
I like the flavour.

30:05
I'm very happy with it, right.

30:07
So the tequila, some of the tequila producers actually choose that method of cooking, right?

30:12
Not because it's faster, but because they delivers the flavour that they want.

30:17
However, and a lot of times there is really a big trend of just speeding up the cookie cooking process using the high heat setting and high pressure setting in this outer clips.

30:31
And what usually happens is the GABA gets overcooked on the sides and undercooked in the middle.

30:38
But because they take the whole batch out and they kind of mix and try to shred it after that all together, you have sort of this mixed bag of summer GABA that's being burned and some of that gammas that's been undercooked that ultimately will result in very unpleasant flavours of the tequila.

30:57
And that ultimately will result for that producer to want to correct it to make this tequila maybe sweeter, smoothen out with some additives, you know, bring some other flavours that can mask that impurity.

31:11
All right.

31:12
Alternatively, even if you want to make it faster, you could use the apparatus machine that called the diffuser.

31:22
But I'm going to talk about diffuser after we calling cover the crushing of the milling process, which is the next step, simply because the diffuser does combine both of cooking and crushing steps normally.

31:36
All right, So at Patron we use two ways of crushing the cook the gap.

31:43
One way is using the tahona wheel, which is a over century old tradition of crushing the Cuc TE Gabe in tequila.

31:53
And you know, still a very, very typical way of crushing the Cuc TE Gabe in the mezcal.

32:00
So it's a big volcanic stone that spins around, as you can see from this picture, spins around the pit where the cook the GABA is loaded.

32:09
Normally that cook the GABA would go in a little pre shredder before that.

32:13
So it's easier to kind of like rotate that volcanic stone around and it smushes the GABA and we collect the juice from the bottom.

32:23
There's a lot of fibre that is left and that fibre still has a lot of juice kind of contrapt in it.

32:30
Because of that reason, we actually take that fibre out of those pits and put those fibres in the fermentors as well as in our pot stills further down the production Rd.

32:42
We know that there's a lot of essential oils, there's a lot of glycerin that occurs in the natural way during this step of the process.

32:52
That's why we always include some of the fibres in our fermentation and distillation when we make Patron.

32:59
The other way of crushing or milling the Gabe is using the Rolla mill.

33:05
That's technology that is adopted from the sugar cane industry.

33:09
So if you ever been to Caribbean or you'll, you might have experience where you kind of go and get like that fresh cane juice pressed out of the fresh sugar cane usually like some St vendor would do that.

33:21
So they use this like small Rolla mill machine in the tequila industry is the same principle is just much larger.

33:28
So there's like a conveyor belt that brings the CUC tagave inside the chain of squeezers.

33:33
And ultimately what you have is just the sweet of GABA water, GABA juice that is collected and transferred into fermentation tanks.

33:43
And normally all that GABA fibres are spent.

33:46
And in our case, we send them to the special like fields where we turn those fibres in the compost like you saw in the.

33:57
So basically on the rolling mill side, we collect just the juice and on the tahona side we collect the juice as well as the fibre that has some of that juice still absorbed in it.

34:08
So this point of production will ultimately start making two separate tequilas at Patron and they will be blended all the way in the end.

34:20
Interesting that you can see the on the roller Millet being flushed with water there as well.

34:25
So it extracts even more of that that juice.

34:26
Is that like a quite a high pressure that water to come to to extract?

34:30
Yeah, it's, it's, it's a, it's a warm water that kind of rinses those agaba fibres to make sure that we are not leaving a lot of that precious raw material, sweet agaba juice in those fibres.

34:44
Ultimately the tahona crushing can probably process about 70% of sugars that are trapped in the Gabe roll a mill a little bit more.

34:54
So they're not this type of equipment is not extremely sustainable, to be honest.

35:02
And you know, it's actually fair to say that the diffuser is much more sustainable in that case.

35:08
It can process almost like 99% of all the sugars available for you in their GABA plants.

35:14
So a lot of people have this kind of misconception about the diffuser and a lot of people think that all the diffuser tequilas are, you know, bad or, you know, don't even have stand the chance to of, of, of tasting anything good.

35:30
I don't think so honestly.

35:32
I think diffuser can be used in in a way where you'll go if your goal is to make a good product for, you know, things like margaritas and Palomas and other cocktails, the diffuser can be very efficient because a, as I said, it can be very sustainable.

35:49
So it can use all the sugars available in the plant.

35:54
B.

35:55
You can use diffuser in a way where you're not adding much of A chemical, so you're not altering any of the flavours that are natural.

36:04
So a lot of producers when they use diffuser, they will add sulfuric acid to help breakdown the fibres.

36:11
So if you're not familiar how diffuser works, ultimately again, there was a belt inside it and there is water jets that shred the green raw Gabba uncooked, the Gabba, they shred them into pieces.

36:22
And because the water jets are hot, they also basically cook those, you know, shreddings all together and then people collect, you know, whatever the result of those shredding.

36:36
So ultimately have this kind of like a GABA SAP that is also being cooked and they can take those that thing straight to the fermentation tanks.

36:47
They would normally also use some of that sulfuric acid to help them to break down those agaba fibres.

36:54
But in some cases, people use the diffuser just to basically shred their GABA.

37:00
In the case of Cascadoris, for example, yes, the diffuser is there.

37:05
The GABA goes in the bells, it shreds it in parts.

37:08
There's no acid that's being used.

37:10
We collect the juice that this diffuser made and then we put that juice inside the autoclave and inside the autoclave it's being cooked, right.

37:21
Obviously that's not something what we do at Patron.

37:23
We don't have any diffusion.

37:25
As I said, we don't have any other method of cooking our gap besides the brick of it, right.

37:29
But as a rule of thumb, I think majority of tequila is that use the diffuser tastes very, very green and very, very raw.

37:39
And that's again another opportunity for not opportunity, but sort of, you know, a trace of for the producers to cover those green and very raw flavours up with some of the additional sweetness, some additional glycerin, you know, some additional flavourings.

38:01
In the end, simply because the diffuser works very, very fast, it doesn't develop a lot of natural flavours.

38:09
You know, your tequila that is made in such a way will taste very neutral.

38:15
That won't necessarily feel like a very premium product, you know, might be good for like mixing, but definitely something that you know, you would be kind of making like a tequila face when you're drinking as well.

38:27
Very good that there's transparency around cazadores as well in terms of implementation of of of the diffuser.

38:34
I'm conscious of the time and I'm rare.

38:35
We've got a few stages left to go, so I'm going to move this forward.

38:39
Yep.

38:40
So next one is fine.

38:41
Easy guys, it's a fermentation.

38:43
So now we have, you know, in a GABA juice, basically the yeast gets in, you know, produces the CO2 and alcohol.

38:53
As a result, we'll have about 5% what we call a GABA beer.

38:57
It's also matters of what you ferment in at Percheron, which use Pinewood fermentation, because Pinewood is porous, so there's microorganisms that live inside those pores.

39:07
It's really hard to wash those off.

39:09
So it's kind of becomes a part of your flavour.

39:12
We believe that's what works the best for us.

39:15
Alternatively, you know, you can use industrial large stainless steel, easy to wash, but again, there's not much of the development of the flavours that are happening inside of stainless steel.

39:28
Yes, you get your fermented liquid done, but it's not going to be very, very complex.

39:34
Again, a lot of people you know might agree with me that majority of the flavours are created at the fermentation stage.

39:43
Here.

39:43
If you're using just a stainless steel fermenters, you would get the basic flavours of tequila.

39:49
You won't get a lot of complexity.

39:52
So OK, after we have done with the fermentation, it's time to distil at Petron.

39:57
As you saw in the video, we use small copper pot stills.

40:01
They range anywhere from 250 litres.

40:05
To 750 litres on the 1st distillation and a little bit larger on the second distillation.

40:11
Why?

40:12
Because many times and the majority of the time we distil with a guy with fibres on the 1st distillation, right?

40:19
So when you do that, your postules have to be a little bit smaller and then on the second distillation you can use a slight larger postules.

40:27
Again, we only use the copper you know, helps to drive off the sulphur.

40:31
Alternatively, you can again distil much faster.

40:36
If you distil much faster, you would probably reach out to something like column steel.

40:41
You guys know obviously there's many ways to operate the column still depends on like how you do it, you know, what's your goal here.

40:47
But as a rule of thumb in tequila, if you're using the column still, you're just trying to make as much volume as you can.

40:54
You're basically making neutral agave vodka at that point.

40:59
And again, in the end, you know, it will be tasting, you know, with not much of that flavour of a garlic, you will want to bring those flavours back by using some of those, you know, tequila additives.

41:12
As I said, back to the previous slide, I'm interested to talk more about those fibres because using those fibres in fermentation and really great source of yeast and bacteria generating loads of those opportunities for esters, higher alcohols and so on.

41:27
And then some of that's been carried through to that first installation you say as well.

41:30
Is there any technology in that still to kind of agitate those fibres and keep them moving so they don't scorch or how is that managed?

41:39
No, the the basically if the juice is added and then the fibres are added on top, you know, they sort of form like a cap that also creates a slightly different environment for the used to work, right?

41:53
There's a different heat exchange that happening inside the inside those Pinewood fermenters in this case.

42:00
So ultimately we believe that, you know, this interaction of the juice and the fibres, it's almost like steeping a tea, right?

42:09
When you steep a tea for a very long time, it just starts tasting more like a tea, right?

42:14
So that's the fact we're trying to greet.

42:16
We're ultimately trying to get more GABA flavour in our distillate as possible.

42:25
There's some question about the the culture these yes, it's a proprietary yeast that we use the same yeast that been since day one, since 1989.

42:34
I don't know specifically the the but any bacterias of the fermentation.

42:38
But you know, there's a lot going on when you have like a pure, a porous material.

42:43
There's definitely some micro environments that exist in those, you know, that ultimately affect the fermentation one way or another.

42:50
Our fermentation lasts usually.

42:53
Again, we don't have much of A temperature control in the distillery.

42:57
And sometimes, you know, it depends on the season, whether it's winter or summer, anywhere between 3:00 to five days.

43:06
Cool.

43:07
All right.

43:09
Once we're done with the distillation, if you're making silver tequila, we would just bland the two distillates from the tahona side and the from Rolla mill side at about 5050 ratios.

43:19
So Patron Silver is always a blend of tahona crushed tequila that is fermented and distilled with the fibre and Rolla mill crushed, I gather that is fermented and distilled without the fibre, right?

43:31
That's kind of a unique recipe that we we have, which is pretty cool.

43:36
I don't know much of any other tequilas that do this kind of process.

43:40
And the reason why we do that is like, if you taste them separately, that's a honour.

43:44
Crushed and fermented and distilled tequila with the fibres will be really, really oily vegetable, really bold.

43:51
On the opposite spectrum, you got more like citrusy, bright, crisp style of tequila with a lot of this kind of brighter GABA notes.

43:59
And we want to balance it out.

44:00
We kind of think that the best is in the middle.

44:02
So that's why we sort of make this two tequilas and then blander.

44:07
If you're making H tequila right, your barrels matter, just like, you know any other age spirit that the flavour of the barrel contributes to the main flavour profile of the reposados and Yehos and extra Nehos.

44:19
In this case, many times what you'll see is just people sticking their tequila in extremely exhausted barrels and they just reached that minimum requirement.

44:30
So they would, you know, put their tequila in a exhausted barrel for like 3 months to be able to call it RIP asada and push it out to the market.

44:39
At Perchon, we actually use used American whiskey barrels, new American barrels, as well as barrels that come from French Aliere and French Limousine Oaks.

44:50
We use Hungarian oak and we use a hybrid oak where we kind of assembles a barrel from French heads and American stains.

44:57
So the best of two worlds, we operate our barrels as a spice rack.

45:01
So we have a blending team that basically pulls a little bit from each type of the barrel, creates the batch and retaste the batch and see if they're liking some of the flavours that we typically have.

45:11
They already know from which type of barrel they can pull to basically, you know, balance that flavour out.

45:17
So barrel mismanagement can can lead again to the usage of additives.

45:22
So a lot of times you'll see, you know, the poorly aged tequila will have a lot of oak extract in it simply because that barrel didn't give enough of the flavour.

45:32
So that sums up, you know, our process at Patron, right?

45:36
And I hope to, I'm hoping that you kind of have a better understanding now where are some of those areas where the producer, because they're trying to rush the process because they're trying to sort of, you know, chase the larger volumes or they don't want to invest in certain type of equipment or they simply don't have the type of equipment.

45:55
They might say, hey, you know, it's OK.

45:58
I'm making, you know, very neutral style of tequila.

46:02
Hey, it's OK.

46:03
I'm, I'm ageing tequila in this exhausted barrels.

46:06
You know, I will fix that.

46:07
I will add some sweetening to it.

46:09
I will add some oak extract to it.

46:11
I will add some, some of the flavouring set to it.

46:14
I will package that up.

46:15
My tequila will still taste fine.

46:16
You know, this is a type of tequila that I want to sell.

46:20
I'm not going to sell that to anyone, you know, still will be, you know, nicely packaged maybe in a pretty bottle and nobody needs to know, right.

46:29
So again, we're going back to the kind of a question of the transparency here.

46:33
Now that additional additives is can be your very, very last stage.

46:39
So, you know, that's basically when they come to play, they're your last thing that you would do before you would bottle.

46:49
The additives are produced at the facilities that basically dedicated them doing.

46:53
So I went to one of those facilities, I saw how the additives more or less are made.

47:00
They are very, very highly concentrated.

47:03
They are extremely pungent.

47:06
They are very customizable.

47:10
So let's say I'm a tequila producer and I want a certain flavour of additives.

47:16
I can basically order it as soon as as as long as it's safe to consume.

47:23
Majority of the additives will be falling into sort of four categories that I'm going to talk about in a second.

47:31
But before that, what are some of the legalities?

47:34
What does the CRT say about it?

47:36
CRT says if you are adding under 1% of your total volume it's totally fine.

47:43
That's even not a part of the thing.

47:45
It's not a part of the recipe.

47:46
It's almost like they don't exist.

47:49
I know that 1% doesn't sound like a lot, but if you would just see how concentrated this additives are, it's actually a tremendous amount of volume.

48:00
Even one drop of additive per like, you know, this size of cup of tequila will change the whole tequila experience completely.

48:12
So what are the four categories of additives?

48:14
Obviously caramel colouring, you know, it's a popular thing to use in many other spirits.

48:18
It alters the colour, you know, makes your tequila look stable across different markets on the shelves, which is fine.

48:28
But don't forget that a lot of, in a lot of countries, it's sort of creating a, a misleading or misconception about how premium the spirit is.

48:38
We know for example, a lot of Asian countries, you know, they are choosing their, you know, cognacs based on the colour and the darker it is, the more prestigious they think it is.

48:48
So there's definitely can be that kind of a fact on the consumer.

48:52
Then second type of additives is called haraba.

48:55
Haraba is ultimately A sweetener.

48:58
It can be based on anything that brings sweetness to the spirit.

49:02
Think your regular sugar, think your isk, think you're, you know, even a Gavis syrup, think your beet sugar, anything that is can things can be sweetened with corn syrup as well.

49:16
The trick about the haraba is that yes, it brings sweetness, but it also can be flavoured.

49:22
So just like if I'm at the bar and I'm making like Raspberry and jalapeno syrup, that's basically a type of haraba that I can order.

49:31
I can order haraba that has a flavour of agave or has a flavour of green apple, has a flavour of fruity, have a prey flavour of tropical fruits, whatever I want in any combination possible.

49:43
So it's chemically engineered sweetener glycerin, again, something that is used in in many categories of spirit, not just the tequila, but ultimately it helps with the texture.

49:56
A lot of times you taste taste tequila that's coming off the steel and it's like it's so watery, it's high ABV, but it's really, really thin.

50:05
That happens because there's not much of A natural occurrence of glycerin that is happening.

50:09
You remember one of the reasons that we keep fibres at Paterno is to really generate that natural glycerin occurrence.

50:16
So a lot of producers that have that problem with very, very thin are very kind of lacking of that texture.

50:25
They would use additional glycerin and as a final stage of their tequila making.

50:30
And oak, oak extract is very self-explanatory.

50:33
It literally mimics the flavours of the barrel.

50:36
The more you put in it, the more pungent becomes in my opinion.

50:41
You know, every time I judge like some kind of a spirit competition and there's a line of anyho tequilas I'll do the first thing is literally push up all the oak extract smelling tequilas.

50:52
It's really easy to identify, especially if you have like a a set of tequilas and with with with oak extract that have some some extract in some of them.

51:03
It has a very, very distinct aroma to me, but used wildly used, you know, a lot of lot of tequilas nowadays, especially in, in the heavily aged tequilas, you know, and paid a lot of money for extra nail tequilas.

51:16
And when you open taste it, you realise that you literally drinking in the Hulk extract.

51:21
So that happens a lot of time.

51:22
I think that's a lot of companies tend to abuse this type of additives a lot, right.

51:28
So again, you remember what I started with the for a lot of brands, you know, it's not only about the transparency, it's actually preserving that kind of like a natural naturality of their tequila making.

51:40
So if you look at the stats that we do use at Patron, we have over 100 ovens.

51:45
We have 4 roll of mills that balance out the amount of Tejonas we have and we have 18 Tejonas.

51:50
That's more than probably the whole tequila industry combined.

51:53
So we're really dedicated of keeping our process very, very traditional.

51:57
We have over 680 fermentors and over almost 160 plus pot stills.

52:04
There's a lot of equipment.

52:05
What that really means is that we ultimately break down our production into like small micro distillery type of levels and we operate them separately in this way.

52:16
So yes, we made, you know, 5 million cases of tequila last year, but that was all done using this kind of like a small single batch operation, kind of very, very handcrafted approach.

52:31
And not all of that tequila has been done without any of these flavour correctors and without any of these additives.

52:37
Because we don't need to.

52:38
Because the way we set up our distillery from day one, and we've been very, very transparent about it, that hey, we're going to use this process every time we need to scale, which is going to replicate what we have.

52:50
We're gonna build the same pastels, we're gonna build the same Tohonas, we're gonna build the same ovens.

52:55
So we don't have to really go and use this flavour correctors.

52:59
So next time when you guys are tasting tequilas, I encourage you to pay attention on some of these flavours, some of these factors that I've talked about.

53:10
When you open about a tequila and pour in your glass, take a look at the colour.

53:14
If it's a reposado anjo, an extra anjo.

53:16
Does the colour look natural to you?

53:18
Is it like too dark?

53:20
Is it almost black?

53:21
Right.

53:22
That's a really good sign that there's been caramel colouring used in there.

53:26
Also, if you taste it and the tequila feels very, very thin, almost kind of like, you know, fatty on your palate, that's a really, really good sign that there's glycerin that been added to it.

53:41
Then if your tequila tastes sweet, there's definitely some harabi in it.

53:46
Tequila shouldn't be sweet at all.

53:49
All our tequilas at Patron are bone dry.

53:52
They finished bone dry.

53:53
Some of them finished really, really spicy.

53:55
Talking more about our age expression because we have that aggressive oak tone in it.

54:02
Tequila shouldn't be sweet in any mean shape or form.

54:04
If you taste anything like cake batter, if you taste anything like candy caramel popcorn tutti frutti flavours a lot of vanilla.

54:15
That's a really good sign that that haraba that's been added been also flavoured.

54:19
Obviously I spoke about oak extract.

54:21
You know, you ever, you know, you can even buy out of Amazon like a small veil of oak extract and smell and to just remind yourself what that smells like.

54:31
And if you taste etiquette and you detect that smell, it definitely has oak extract in it.

54:36
Again, some of the most abuse additives to me.

54:39
Also, most of the time these additives come as a bundle.

54:43
They come as together.

54:44
So rarely you see just glycerin being used.

54:47
They're just oak extract being used.

54:49
They normally come as a package, so be glycerin plus some of the sweeteners, plus some of the oak extractor.

54:55
That's the age expressions, maybe some of the colouring as well.

54:59
So I encourage you next time you you taste the tequila, you know, take a look if the you know first at the production process, you can discover how this tequila is made.

55:09
If it's traditional, great.

55:10
The chances are is you know, there's no additives.

55:13
They're pretty transparent about how they make it.

55:15
If you cannot find anything about how this tequila was made, try to taste it, try to identify if there's some additives to them.

55:22
Are they being that transparent?

55:24
Probably not.

55:26
And I really appreciate your transparency today.

55:29
And right at the start of the session I shared you mentioned Grover's Tequila matchmaker website, which is a great resource for additive free Garvey spirits.

55:39
So shared that in the chat so people can do their own research and always strive for additive free natural Agar based spirits and things that haven't been adulterated beyond those traditional stages of production.

55:54
Patron is obviously at the forefront of that in terms of those marketing exploits and battles with the CRT and stuff.

56:00
So it's it's a cause and a fight worth fighting.

56:03
I think we've got some great, great questions in the chat and we've got a couple of minutes to answer them.

56:08
So Dario from Croatia has asked, are all Patron tequilas 5050 to hoe in a mil Tohono versus milling or are you using some different combinations for some additions?

56:19
Yeah, good question.

56:20
General.

56:21
In general, they are.

56:23
However, we do have some expressions where we experimented with those ratios.

56:28
For example, Tequila Petron El Cielo uses about 90% of the Rolla mill and only 10% of the tahona because the, the flavour profile that we wanted to create for that is much lighter.

56:43
We want it to be kind of like a thing that we, you, you would drink with just a splash of soda water on and on its own.

56:49
You know, that very, very elegant flavour profile.

56:52
And that only can be achieved by using majority of the Rolla mill because that's what matches that sort of style of the flavour profile that we want.

57:00
And sometimes we would, you know, have 100% Tohono only tequila.

57:05
Like back in the back in the days, which we're actually working on bringing back.

57:08
We had a Roku line that was only Tohono style of tequila.

57:12
So it does vary occasionally, but all our core tequila saw regular Patron silver reposado, Anjana, next Tranjana.

57:18
They're all about 5050 split.

57:20
And Rose Brookman's entered the Q&A box as well with a cool question.

57:25
Rose's done a a bit of tequila judging, I know.

57:27
And she says she's tasted a tequila that tasted like cream soda and candy floss.

57:32
And she's asking would this be from additives?

57:34
I've probably got a view on that myself.

57:36
And for Blancos, I often get that kind of vanilla cream soda, that quint, you know, and it's quite a quintessential aroma in some of the best Blancos because you've got that vanillin character that's inherent in the agave.

57:48
Often we associate vanillin exclusively with oak, but it's one of the compounds that's present in in the agave naturally as well.

57:54
So sometimes I find that that cream soda characteristic and petrone is is is an example actually for for the blanket.

58:01
But I suppose if that cream soda over kind of vanilla cake batter character is, is really overtly present and synthesised in some way, then that might be an indication of some of that Jarabe, you say or, or, or other additives, right.

58:17
Yeah.

58:17
I mean, cream soda might be fine.

58:19
I mean, honestly, I think they're always going to be like a little bit of vanilla flavour present in any of your aged product.

58:27
You know, that's the kind of natural thing that you get from the barrel, especially from, you know, some types of the barrel.

58:33
You should never be dominant, right?

58:35
You should never be so overpowering that Hey, like it's feels like you have like this, you know, vanilla extract basically right under your nostril.

58:44
Same with the candy floss.

58:46
I I think candy floss is unnatural flavour.

58:49
I don't think it should be in tequila that's like that.

58:52
This, this one is definitely reaching out to be a very good trace of additives.

58:58
Yeah, yeah.

59:01
I I think that maybe just a slight Manila based on the process of caramelization during the cooking can be present in the silver tequila.

59:10
That's a little bit, you know, it should be very, very tempered.

59:15
If you taste silver tequila, Anish tequila, and you'll find any of this to be like a prominent flavours.

59:22
That's an that's an additive driven tequila for sure.

59:25
Sure.

59:27
Good knowledge.

59:28
Is there any other questions?

59:30
I'll leave a couple of seconds for any more questions to pop in.

59:35
Beyond that, I want to obviously thank everybody for attending and remind you that this session is available on playback.

59:42
You just need to go to the agenda there and click on past sessions.

59:46
All of the registrants for the Global Summit will receive links to the recorded sessions as well, so you can watch it back at your leisure.

59:55
Thank you to Igor.

59:56
It's been an amazing session.

59:57
We wondered whether we would kill an hour and we have just on time, so well done.

1:00:02
And thank you everybody for attending.

1:00:03
It's been it's been wild.

1:00:05
Enjoy your tequila and strive for additive free and seek more.

1:00:11
Cheers, guys.

1:00:11
Thank you.
