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Expo Tequila Tiyjuana 2002 |

§ anyone more sober than Sigﬁ'ido
Pineda? If there is an opposite of the

tequila sensibility — or insensibility, -

at least as we Americans think of it —

then he is it. The manager of the Tijuana
Convention and Visitors Bureau, Pineda

pauses in between preparations for the
second annual Expo Tequila Tijuana to

answer questions about what
prospective attendees should expect.

How much actual tasting goes on?

A ticket to the expo 1s, after all, only $4,

and there will be 60 booths, all -
exhibiting tequilas, some of them very
expensive ones. :

“Well, that is a symbolic price,”

says P.inedg.
LOCAL The idea is for
EVENTS

the community
to discover
some brands
that they have
not heard of or tasted before and for the
wholesalers, who don’t even pay to
enter, to do the same. The exhibitors
want their products to be
commercialized and exported, so that
their tequila, their brand, is exposed to

- the U.S. market.”

So it’s a trade show as much as
anything else? “It is.” And the exhibitors
may want to take an order right then
and there? “They hope so, yes.”

But what about the tourists? How
will it be for them? “They are invited to
come and taste a brand that attracts
their attention. And the exhibitors, of
course, know very much about the
whole process of the production of
tequila. It’s a very unique process of

distillation and aging. It’s a whole world.

So it’s also a learning experience. Some
exhibitors will have TV monitors
showing the production at their plants.”
People won'’t, then, simply be
going from booth to booth knocking
back 60 different kinds of tequila. “Oh,
no. The idea for the exhibitors is to sell
their product, so they come witha
certain number of bottles. And what
they have conceived for tasting is a little

Attendees of last year’s expo
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amount of what they will bring. And
they do not want to waste their product,
so they are very careful about giving
their tastes. And, of course, they want to
know if you are just a visitor or
interested in selling their product.”

Maybe it’s like sampling expensive
cars at a dealership. Test drives are

- reserved for serious buyers, or those

who successfully pose as such. “Exactly.
Exactly.”

In fact, anyone who looks at the
photos from last year’s expo will note
that cups aren’t lined up in these
exhibitors’ spaces, where Mexico’s
equivalent of “suits” are standing by the
bottles, as if curators of mini*tequila
museums, occasionally
flanked by women in
short black dresses.

“And also the
exhibitors are told over
and over that if anyone
seems drunk, they
should let the security
agents know and the
offender will be taken
out right away, and
won't receive any more
tastings.”

One reason why
some tequilas are
expensive is because

.......
o ’x
.......

T T PO
..........
............

they are rare. Why aren’t they more
widely available? “Very simple. Tequila
production is a very old industry. There
are families, such as Cuervo, Sauza, and
Herradura, which are the big three. But
beyond that, there are 800 brands. Most
tequila is produced in Jalisco, but people
In nearby states produce it too. In many
cases, their production is very small.
These are ‘artisan’ businesses. And
sometimes they have trouble, because
they get the demand for their product,
and they’re not able to fulfill it. So that’s
the main reason for some brands not to
be known. The idea of the expo is for
them to have the same exposure as the
big companies.”

And yet if this event is a success,
they’ll face increased demands. It will be
a high-class problem, to be sure. But
what will the small producers do about
it?

Pineda permits himself to laugh. “I
think the participants are ready to
produce more. They wouldn’t travel
2000 miles to exhibit something that
they are not prepared to sell.”

Does Pineda drink tequila himself?
“Tlove it,” he replies, in a lighter mood
now. “From my point of view, it is the
best aperitif in the world. That is how I
and many Mexicans utilize tequila.”

He’s talking about a large
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Tequila booth at 2001 expo

thimbleful. “Right. We have the
caballito, as we call it — the “litfle
horse” — which is the traditional -
tequila glass. You have your lime and
your salt, and you drink it while
ordering at the restaurant to open your.
appetite.” , |
The type of tequila that Pineda .
prefers is reposado — meaning “rested,”
rather than aged. “It’s been kept less:
than one year in wooden barrels, where
it turns from clear to an amber color,
and also takes on the taste of the wood
in which it was kept. And it does |
something to your palate, so that you
taste more deeply the flavors of your
food, if you drink it slowly, as if you
were tasting wine. It is a beautiful |
experience. It releases the food’s secrets,
no¢ It is also known to be — What'’s it
called? An aphrodisiac.” '

— Jeanne Schinto

Expo Tequila Tijuana 2002
Thursday-Sunday,

October 10-13,

1:00-11:00 p.m. :
In front of the Jai Alai building,
Avenida Revolucién, '
between 7th and 8th Streets
Tijuana ‘

Cost: $4 or 40 pesos

Info: 1-888-775-2417
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