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It Goes Down So Smooth, Everyone Will Want…
Distinguido Tequila
[Houston, Texas] (November 14, 2008) —Seems Houston, Dallas and Austin are quickly picking up on this little gem recently making its home base in Houston. This gem is  the smoothest, tastiest, most refreshing form of tequila around, Distinguido Tequila. A few of the well known locations, ranging from new and trendy to old-school classics, falling under the trance of Distinguido Tequila include Armando’s, Smith & Wollensky’s, The Palm, the newly opened Grove, Strip House, Hotel Granduca and Arturo’s in Houston, Dragonfly at Hotel ZaZa, Nobu, and N9NE Steakhouse in Dallas, as well as Carlos Santana’s new Maria Maria and the Four Seasons Hotel in Austin.
Distinguido Tequila was started in 1814 by the Contreras's family, who is considered one of the first producers of tequila in the Mexican region of Jalisco, Mexico. Knowing he had produced something special, Mr. 
Contreras wanted to set his brand apart from the rest of the spirits world, therefore naming his brand Tequila Distinguido, (English translation: Distinguished Tequila).
 
Distinguido Tequila, an ultra premium tequila, is notably set apart from its competition at the first stages with the use of authentic, all-natural, estate-grown agave plants. These are 100% blue agave plants are  harvested for eight – ten years. Once the agave plant is cut, it is double distilled and cut with pure, natural artisan water. The water in the artisan wells are heavily protected by layers of rock and clay, therefore the water never comes in contact with environmental pollutants or other contamination. The result is the clean, pure, 
To the benefit if its drinkers, Distinguido is aged more ways than one; resulting three different types of tequila, Silver, Reposado, and Anejo. Silver, the purest of the three, is made direct from the agave plant, double distilled and bottled. It holds a sweetness in taste with hints of vanilla and smoke. The Reposado is aged
six months in oak and bourbon barrels. The “almighty” Anejo tequila is aged for three years in oak and bourbon barrels previously used to age the Reposado, making it smooth and rich in taste and texture.   

Houston area liquer stores jumping on the bandwagon and rushing to carry Distinguido Tequila include Spec’s, DZ Liquor, M&R Liquor, Orion Liquor, S&R Liquor, Sunnys Liquor, Ralston's. For more information about Distinguido or how to purchase, please call The Cannon Affair at (713)259-9952 or email at kcannon@thecannonaffair.com.
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