mezcal & tequila

OPENING EYES TO AGAVE
DISTILLATES

When I'm asked to give talks about
agave distillates I always start off
by asking participants to raise their
hand if they've had a bad experience
with tequila. You guessed it, 99
percent of people shoot their hands
up straight away - I figure the other
one percent just drank too much
tequila that night and have blocked
it out of their memory!
Back then in 2010, and still today,
the question we ask ourselves is: "If
everyone has had a bad experience
with tequila, how can we get past
that?" Initially we relied on our
beverage list to do the talking by
simply listing our tequilas and
mezcals and hoping people would
bite, which was pretty slow going.
Then we added in some more
details: aging processes, legalities,
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Nick Peters is co-owner of Mamasita and HotelJesus in Melbourne)
and is a certified Mezcalier. He shares with us his strategies for
introducing his customers to the wonderful world of agave sp irits .
hen Mamasita opened in
2010, selling 100% agave
spirits was tough. People
were scared of tequila, and as
for mezcal, forget about it. There
weren't that many great products
around - Jo Crow still ruled the roost,
and still does to a degree - and the
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good stuff that was available was,
comparatively, too expensive.
Thankfully, the last seven years
h as seen a dramatic increase in
the amount of people interested in
agave distillates and the amount of
hooch they're imbibing, which is a
great thing.

Suppliers and importers are
also on board and what's on offer
in Australia now is fantastic. The
majority of importers are passionate
about the industry, and are more
than willing to work with venues to
provide support through training,
incentives, m arketing and events.

"The Mezca]_ier program
has been running strong
for almost three years, and we're
seemg great results."

oak treatments etc., but we went too
far. It was too confusing for those
trying to get into it for the first,
second or even third time.
Through the bev list we were
trying to educate people about
spirits that, comparatively, are only
aged for five minutes, but demand a
similar price to a 21-year old whisky.
People couldn't justify the cost,
regardless of the fact that the plant
takes eight years to mature (and in
cases such as Tepextate, up to 35
years). We still needed to offer more.
STAFF TRAINING

Matt Lane (my business partner), our
amazing staff at both venues and
myself all love agave distillates, and
we want the customer to enjoy them
too - so what's the most effective
way to get people to try them?
We've always pushed s taff
training, and were happy that the
staff loved the product. Some of
our staff were confident and able to
pass on their knowledge and talk
about their favourite products with
customers, but no matter how much
training we did, others just couldn't
get across the line. What were we
doing wrong? Again , we came back
to training.
We attached a sales component
to each and every tasting or
training session; mezcal-focused or
otherwise (when I say mezcal, this
encompassed all agave distillates).
Our emphasis was on trying to
provide the customer with the best
possible experience, every time,
rather than just trying to get them to
buy things they didn't want.
We pared back the information
in the bev list - not an easy task
with around 150 mezcals - to
make it easily decipherable. We
want customers to have a good
time, not to have to pore over an
encyclopaedia just to order a bevvy.
We started to see some progress,
but we knew that we needed
something to really drive this
thing. Read: Agave sommeliers,
aka Mezcaliers.
MAMASITA MEZCALIER TRAINING

I was lucky enough in 2014
to participate in a Mexican
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Government-accredited Mezcalier course in Oaxaca
- the only person outside of North America to do so.
The course was devised and run by the inimitable
Doug French, an Oaxaca veteran, all-round good
guy and mezcal guru, and it opened my eyes even
further to the immense world of mezcal, which to
me is kind of like life: the more you know, the more
you realise you don't know.
Following on from this training, Mamasita
manager and mezcal aficionado Luis Herrera and
I put together our version of formally-structured,
internal Mezcalier training and trained our
inaugural Mamasita Mezcaliers. The course matter
was solid, and then when Luis attended a Tequila
course at CRT (the Mexican Tequila Regulatory
Council) last year we were able to ramp up the
program again.
So what does it take to become a Mamasita
Mezcalier? Once accepted, the students are guided
through a number of sessions about the culture,
history and processes of mezcal production. It's
romantic - families in the hills produce mezcal
from plants that take over 10 years to grow, and
often don't make it to sell, but to supply to the
village for religious celebrations, fiestas, weddings
and funerals.
We also spend a lot of time discussing the
future of agave distillates, as well as partaking in
(obviously) a large number of tastings. The students
are then subjected to a variety of exams - there's
not a multiple choice question in sight - and a pass
mark of 80% is needed to progress further through
the program.

MEZCALIERS IN ACTION

,

PATRON
PERFECTIONISTS COCKTAIL

COMPETITION

SONG OF THE SEA
Nick Cozens from Eau de Vie (Melbourne) was the 2016 national
winner for Australia. Here's the drink he won with:
Ingredients:
• 45ml Patron Silver
• 10ml Vanilla washed Lillet Blanc
• 15ml fresh lime juice
• 15ml black pepper and coriander shrubs
• 15ml fresh pineapple juice
• Salted Agave air sprayed over the shell
Method: Add all ingredients except the air into a boston and
shake hard. Double strain in a large sea shell and ladle Salted
Agave Air over the top of the shell and plate.
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Entries are now open to become the next Patron Perfectionist for 2017,
challenging the world's best bartenders to create a cocktail worthy
of a perfectionist and showcasing the versatility of tequila. In pursuit
of perfection, Patron Tequila will search through four continents in 18
countries, tasting cocktails created by thousands of bartenders, each
displaying their cocktail knowledge and craft using the world's finest
ultra-premium tequila. Last year's global winner, Mike McGinty from
the Voyage of Buck in the UK, took out the competition with his unique
cocktail creation The Bell of Jalisco.
Details: Bartenders can enter at www.patronperfectionists.com until
midnight on 21st July when entries close. The top 18 cocktails in
Australia will be selected and invites will be sent to the three regional
heats, which take place on 4th, 5th and 11th September - location
TBA. Six regional winners will then compete at the Australian finals in
Melbourne on 14th October; the Aussie winner will then head to Mexico
for the semi-finals on 17th January 2018 and if successful will go through
to the global final on Thursday 18th January 2018.
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We have a Mezcalier in the restaurant, dedicated to
discussing all things agave seven nights a week. The
Mezcalier program has been running strong for almost
three years, and we're seeing great results.
We currently have five Mezcaliers at Mamasita, one at
Hotel Jesus, and two in training.
With input from our Mezcaliers at both venues we are
able to offer a mezcal of the month, numerous mezcal
cocktails, mezcal flights, matched drink options and
packages, afternoon masterclasses, mezcal-based events,
and more.
Our Mezcaliers also run staff training sessions - with
sales training attached - and now the overwhelming
majority of our staff feel confident enough not to have to
shy away when asked about mezcal.
It took a while, but in trying to increase the awareness
of this wonderful category I feel it has benefitted all
involved, with our customers being the ultimate winners
- which, after all, is the whole point.
Our mezcal sales are strong, and getting better every
quarter. Our team of Mezcaliers are set to hit budget this
year, which was set significantly higher than the last
year, and the year before that.
At Mamasita our spirits category is our biggest seller,
which we're really proud of, especially given that people
think of us first and foremost as a restaurant. Our
backbar is amazing - com e in for a drink some time! We
also run training sessions every Thursday afternoon,
where all are welcome. B
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