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Guillermo Sauza dreamt of continuing the
legacy of the tequila dynasty of his family,
but this dream was cut short when his
grandfather sold the business. Years later,
Mr Sauza decided to rekindle the boiler in
the old family distillery, where he pioneered
a new brand using classictechniques.
Tequila has a complex history, which
began in Mexico in the 18th centur y with
what was known as vino tequila or mezcal.
The spirit was popular with locals, as well
as soldiers and labourers, then reaching
North America, where it grew in popularity
during prohibition, and then with the
invention of the Margarita cocktail. When
the Spanish inﬂuenza reached Mexico,
doctors across the countr y prescribed
tequila, with a squeeze of lime and a pinch
of salt as a remedy.
The beloved spirit is made from agave,
which takes eight years to grow, before it
is ready to be hand-picked. The sweet,
mineral-rich
fermentable
plant goes
through an eight-step process. The agave
is cooked slowly, releasing its ﬂavours
before being stone-crushed.
This process meansthat the tequila hasto
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be made in small batches, unlike the mass-

Lifting up the hand-blown bottle of
Fortaleza Blanco, it is immediately obvious
how much care and love went into it. We sit
around a table, eager to enjoy the famed
tequila, and are delighted as the agaveshaped lid pops off. The tequila is poured
and once sampled, transports usto Tequila
Valley in Mexico. With a smooth taste,
1 cannot help but remark what so many
others have said before me: "I have never
tasted a tequila like this."
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agave tequila. The production process has
remained unchanged for decades - what
you taste today in a bar full of Capetonian
hipsters will be just the same as what the
Mexicans in tavernas (taverns) enjoyed up
to 150 years ago.
It is made by the ﬁfth generation of the
Sauza family - the great, great grandson
of one of the earliest founders of tequila.

produced tequilas of today, which are made
using modern techniques, often including
an acidiﬁcation and enzymatic reduction
process. This is what differentiates tequilas
from each other: whether the agave sugars
used are blue (100%) or not.

While each generation of the Sauza
family has demonstrated fortitude and
perseverance, they also each had a
unique perspective
on the business.
From one starting a business in a time of
difﬁculty , to the next pioneering tequilamaking techniques, and the next making
international trade a priority. The family
business even survived a revolution and a

war. It begs the question: What legacy does Mr
Sauza wish to build?
Fortaleza Tequila is as smooth as the brand
is authentic.

The name,

meaning

fortitude,

has

succeeded in spite of being up against the
one-per cent of the industr y, without the help
of advertising - something which is not needed
when

you

have

word

of

mouth,

taste

tests

that speak for themselves, and the support of
bartenders,

including

some

in South

Africa,

which he has come to visit.
This is not the kind of tequila that gave rise to
the "one tequila, two tequila, three tequila, ﬂoor-"
saying. It is a niche, premium spirit brand with
hear t and authenticity . This is made clear on the
bottle, which indicates the companies,

with each

one displa ying parts of the production journe y.
To speak further to the legacy of tequila and of
the brand, Mr Sauza describes
labels and selected

them,

how he found the

based on the original

labels that had been stored in a safe and secure
location. They are part of history after all.
Fortaleza Tequila
comes in three
main
variations, starting off clear and progressing
towards a deep golden colour: Blanco, with
tastes

of berries

and spice;

Resposado,

that is

both vibrant and lingering; and Anejo, the creme
caramel of the lot.
Truman & Orange brought Fortaleza Tequila to
South Africa, which is now available for purchase
at YuppieChef and Marko and is available in
selected

bars. For more information,

www.tequilafor taleza.com. W

please visit

