
 

 

 

PRODUCTION PROCESS 

COMISARIO TEQUILA 
 
Appellation of Origin Jalisco, Mexico 

Region (Origin of Agave) Jalisco Highlands (Tepatitlan) 

Geographical Description 1800 meters above sea level (5,900 feet, up to 8,000 feet) 

Type Agave Blue Tequilanna Weber 

Soil Type The dominant soil is a rich clay soil, belonging to the type luvisol ferric eutric planosol 
and Haplic Phaeozem. 

Weather Semi-dry in winter and a dry spring, with winter semi-warm. Annual average 
temperature 19 degrees Celsius (67 Fahrenheit). Considerably more rain than the 
Tequila Valley region. Combined with a porous, clay soil and cooler weather, the result 
in a more “fruit forward” style of agave. 

Harvest The agave is harvested by hand (Jima) using the traditional sharp, round-ended tool 
called a Coa – a long tool used by the jimador to cut the leaves of the blue agave. 

Production Area 
(Tequilera) 

Zapotlanejo, Jalisco (NOM 1529) 

Agave Profile Mature Agave > 24 A.R.T.  

Cooking of Agave Autoclave process: 
Agave is processed within 24 hours from time of harvest to prevent oxidation of the 
compounds of the agave. It is quartered before being placed within the stainless-steel 
ovens (autoclaves) of 20 tons each. The agave is placed so that the steam is evenly 
distributed through all agave cones, yielding a slow and homogeneous cook for 18 
hours (hydrolysis process). 

Juicing Train mill juicing: 
The cooked agave is transported to a mill press, undergoing a five-step process for 
extracting the juice and the sweetness of agave. Extreme care is taken not to crush the 
fiber too much, minimizing the amount of cellulose in the must. 

Fermentation Slow fermentation in open stainless-steel vats. Wine yeast. No fiber. No additives or 
accelerators. 
 

 
 



 

 

Distillation Alembic stainless steel with copper coil custom design. 
1st and 2nd distillations are made in 5,000 liter stills. The agave heads and tails are 
removed by both sensory evaluation and chromatography. 

Filtering and polishing The processed tequila is cooled to a temperature of -4° C (24.8 Fahrenheit), to generate 
the agglomeration of fat that is passed through cellulose filters. The fatty acids (wax) 
are removed, obtaining a clear and bright product. 

Oxygenation Tequila is passed through proprietary equipment that breaks down each drop in 1000 
parts. This allows oxygenation and homogenization of alcohol molecules, resulting in a 
sensory smooth and cream-like effect. 

Maturation Aging in American white oak barrels – first held in whiskey barrels then finished in red 
wine barrels from California. 

 
 

  5 Additional facts that make Tequila Comisario so unique 
 

1. Superb artesian water wells. In fact, the distillery location was selected based on the 
abundance of perfect water for premium tequila. 
 

2. Our stills are designed to yield specific characteristics. They are proprietary to our 
company. Most distilleries copy their stills from traditional designs found at the 
large tequila distilleries, such as Cuervo and Sauza. Their designs are focused on 
volume productivity, not quality.   

 
3. We distill in small batches, where each production is made "by hand". The process 

allows for great control of the tequila. The decision for making the cuts for the heads 
and tails is the "master distiller’s" sensory and chromatographic evaluations for each 
batch, not by volume. 

 
4. We use a traditional process in manufacture, using about 9 kilos of agave per liter 

(110 proof). As a point of comparison many of the mid-level premium commercial 
brands produce a liter of their tequila with only 2.5 kilos of agave. 
 

5. We take great care in the distillation process, minimizing the toxicity levels of the 
alcohols. That equates to less toxicity in your body when drinking Comisario tequila.   


