TAMAULIPAS
1. ALDAMA
2. ALTAMIRA
3. ANTIGUO
MORELOS
4. GOMEZ FARIAS
5. GONZALEZ
6. LLERA
7. MANTE
8. NUEVO
MORELOS
9. OCAMPO
0.TULA
11. XICOTENCATL
\JUATO MICHOACAN
ABASOLO 1. BRISERAS DE 16.10S REYES
2.CD. MANUEL MATAMOROS 17. SAHUAYO
DOBLADO 2. CHAVINDA 18, TANCITARO
3. CUERAMARO 3. CHILCHOTA 19. TANGAMANDAPIO
4. HUANIMARO 4. CHURINTZIO 20. TANGANCICUARO
5.PENJAMO 5. COTIJA 21 TANHUATO
6. PURISIMA DEL 6. ECUANDUREQ 22. TINGUINDIN
RINCON . 7. JACONA 23 TOCUMBO
7.ROMITA 8. JIQUILPAN 24. VENUSTIANO
9. 10 CARRANZA
10. NUEVO 25, VILLAMAR
PARANGARICUTIRO 26. VISTAHERMOSA
11 NUMARAN 27. YURECUARO
12, PAJACUARAN 2B.ZAMORA
13. PERIBAN 29.ZINAPARO
14. LAPIEDAD 30. MARCOS
15, REGULES CASTELLANOS

THETEQUILAPROCESS

1.The “lima” consists in cutting off the leaves of the plant Agave tequilana Weber
blue variety down to its base, to keep only the head or heart of agave, which is the
raw material of Tequila

2. Cooking or Hydrolysis. Is the process of transformation of the complex starches
of the Agave into simple sugars, which are easily fermented and converted into
alcohol, thisisdone throughheatorother methodslike hydrolisis.

3. Extraction of honeys: Before or after cooking, the sugars or starches obtained
from the pineapples of Agave must be separated from the fiber in order to use
thesesugarsforfermentation

4.The formulation: in this step it will be decided which category of Tequila will be
doneandthejuices obtained from the extractionare preparedforfermentation.

5. The fermentation is where the transformation of vegetal sugars into ethylic
alcohol is carried out thanks to the work of yeasts. Other components will also be
formed during this step that will contribute to the final sensorial attributes of
Tequila.

6. The distillation is the process by which different components of the fermented
mixture are separated, by means of heat and pressure, obtaining purified alcohol
and letting go the undesirable residues AllTequilamustbedistilled atleast twice

7. Aging is the slow transformation of Tequila that lets it acquire additional
sensorial characteristics like odor, color and texture by physical chemical
processes that in a natural way have place during its storage in recipients or
barrels of wood oak or holm oak. The Extra Aged and UltraAged Tequilas must be
matured inwooden barrels not largerthan 6oolitres.

8. Bottling is the action of pouring the Tequila in the recipients that will contain it
in order to keep it and protect its physical and chemical stability and market it.
Tequilamust be bottled in new recipients, allowed by the sanitary authorities. The
range of alcoholic content allowed by the Standard of Tequila is from 35 to 55
alcohol percentage by volume. Both categories of Tequilamaybe enhanced by the
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Ministry of Health of México.
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addition of sweeteners, colorings,

fragrances and/or flavorings allowed by the
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