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KAH TEQUILA RISES AGAIN
Written by Allison Levine

In Mexico and throughout Central and South America, Día de los Muertos is a social 
holiday celebrating life. The origin of Día de los Muertos dates back three thousand years 
to the times of the Mayan and Aztec. Rather than mourning the dead, these pre-Hispanic 

cultures saw death as a natural phase in life. Dead family members were kept alive in 
spirit and during Día de los Muertos, they would come back to earth. 



This annual celebration is marked 
by  fiestas, music, food, tequila, and 
the calavera Catrina. These elegantly 
painted skulls wearing an embroidered 
bonnet with flowers are the symbol of the 
holiday. The skulls are found on the faces 
of the people, on the souvenirs, and most 
notably, on the bottles of KAH Tequila. 

KAH, which translates to “life” in the 
ancient Mayan language, was born ten 
years ago, and today they are “rising 
again” with new packaging but the same 
quality product in the bottle. 

KAH Tequila is produced by Fabrica de 
Tequilas Finos. Located in the town of 
Tequila in Jalisco, Mexico, Fabrica de 
Tequilas Finos founded in 2000. Now it is 
a modern company that preserves the best 
tequila production traditions. They are 
known for the high-quality products they 
manufacture and have received numerous 
awards from international competitions 
to support that. Fabrica de Tequilas Finos 
is the home for brands, such as Rooster 
Rojo, Don Camilo, Cenote and Villa 
One. Ten years ago, Fabrica de Tequilas 
Finos decided to produce a high-level 
brand that would honor the Mexican 
celebration about death, Día de los 
Muertos, and KAH Tequila was born. 

Most of the people working at Fabrica de 
Tequilas Finos have worked there since 
the beginning, and that includes KAH 
Tequila Master Distiller Arturo Fuentes. 
Fuentes is a biochemist who has been 
dedicated to the production of alcoholic 
beverages for forty-five years. He has 

worked in France with wine, Champagne, 
liqueurs, and Cognac. He has worked in 
Italy with liqueurs and in Jamaica with 
rum. He was trained in quality systems 
in the United States. Thirty years ago, 
Fuentes began making tequila and after 
working for different companies, he 
joined Fabrica de Tequilas Finos twenty 
years ago. 

While Fabrica de Tequilas Finos produces 
twenty-four different brands, KAH 
Tequila is set apart from these brands. 

The process begins in the field. KAH is 
made from a mix of Blue Agaves from 
the highlands and the lowlands of Jalisco. 
The agave plantations are kept clean and 
the plants are checked regularly, making 
sure they remain free of disease and 
insects. Harvest occurs when the agave 
is six or seven years old and the natural 
sugars have reached perfection. 

The harvest (jima) consists of cutting the 
leaves to obtain the heart of the agave 
(piña). The piña is transported to the 
factory where a special team checks the 
quality. If it is approved, it is cut in four 
parts. While cooking, it is important to 
monitor the pressure, the temperature 
and the time. From the start, they analyze 
the juice every hour. The product is 
very aggressive at first, but after eight to 
ten hours, the juice is sweet. The entire 
process takes approximately ten hours. 

The cooked agave is sent to the mill to 
obtain juice. The juice is sent through a 
special filter in order to send clean juice 
to the fermentation tanks. The company 
has their own selected yeasts from the 
fields of the region. The agave and yeasts 
go through a forty-two-hour fermentation 
process, converting the sugar to alcohol. 

The juice then goes through a double 
distillation method similar to Cognac. In 
the first and second distillations, the heads 
and tails are separated, leaving only the 
heart. A sample is sent to the laboratory 
where the highest level of chemical 
analysis is used to get the chemistry of the 
tequila. 

When the distillation process is finished, 
the alcohol level is at fifty-five percent. 
It is then diluted with water to obtain 
an alcohol level of forty percent. The 
water comes from the spring surrounding 
a centuries-old volcano near the factory. 
Fabrica de Tequilas Finos has its own 
water well and the water is cleaned 
through reverse osmosis, a charcoal filter, 

ABG acquired 220-hectare fields of agave plants Arturo Fuentes, Master Distiller
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and a silver ions filter before being added 
to the tequila.

Throughout the process, from cooking 
to fermentation to distillation, Fuentes 
and his team are tasting the product. The 
sensory evaluation is an important part of 
the process in order to select the juice for 
KAH Tequila. 

KAH Tequila produces three expressions:
KAH Tequila Blanco is brilliant and 
transparent, almost sparkling in the 
glass. It has sweet notes of cooked agave 

that balance with the fruit, citrus and 
honeydew aromas. On the palate, the 
tequila is soft and friendly with a medium 
finish. 

KAH Tequila Reposado spends six 
to eight months in oak barrels. It is a 
brilliant, amber color. The nose is friendly 
and inviting with notes of vanilla, cooked 
agave, caramel, and melon. On the palate, 
the wood and tequila are well-integrated. 
The vanilla notes carry through on the 
palate with additional notes of cinnamon 
and citrus notes. The tequila is full bodied 

with a viscous finish. KAH Tequila Añejo 
is aged for 18 months in oak barrels. It is a 
dark amber color with flavors and aromas 
of chocolate, vanilla, spices, and smoke. 
It is a full-bodied tequila with a viscous, 
long-lasting finish. 

KAH Tequila is best enjoyed neat. But, 
for those who prefer cocktails, tequila 
is a spirit that can mix with a variety of 
fruits for different cocktails. In addition 
to Margaritas and Palomas, an array of 
cocktail recipes is suggested with KAH 
Blanco, Reposado and Añejo. 

EL DIABLO
50ml KAH Blanco Tequila

15ml fresh lime juice
10ml crème de cassis liqueur

90ml ginger beer
Shake and strain into highball glass over ice

Top with ginger beer
Garnish with blackberry and lime

ROSITA
50ml KAH Reposado

30ml Campari
15ml dry vermouth

15ml sweet vermouth
1 dash Angostura bitter

Build over ice in rocks glass
Garnish with a lemon twist

MATADOR
50ml KAH Añejo Tequila

60ml pineapple juice
30ml fresh lime juice

1 bar spoon simple syrup
Shake and strain into rocks glass over ice

Garnish with pineapple wedge

The quality of KAH Tequila is reflected 
in the numerous awards it has received. 
KAH Blanco has received a Silver Medal 
from The Tequila Masters and 96-points 
from Beverage Tasting Institute. KAH 
Reposado received a Gold Medal from The 
Tequila Masters, 90-points from Beverage 
Tasting Institute, and 94-points from the 
Ultimate Spirits Challenge. KAH Añejo 

has received a Silver Medial from The 
Tequila Masters, 94-points from Beverage 
Tasting Institute, and 95-points from 
the Ultimate Spirits Challenge. KAH 
Tequila, inclusive of the entire series, won 
Best In Class, Platinum from the Spirits 
International Prestige Awards. 

While what is inside the bottle speaks 

for itself, what really stands out about 
KAH Tequila is the packaging. What sets 
this brand apart from other brands are 
the stunning bottles with colorful skulls. 
The original design of the KAH tequila 
bottle is inspired by Mexico’s Day of the 
Dead celebrations. The bottles are tall 
rectangular ceramic bottles and the ornate 
skulls are a central image of the bottles. 
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KAH Blanco is in a white bottle with 
a white skull inspired by the macabre 
Bolivian tradition of Día de los Muertos. 
In Bolivia, the actual skulls of their 
loved ones are kept and brought out on 
November 8th of each year. After taking 
the skull to the cemetery, the skull is fed 
and given cigarettes and tequila. They 
believe that this act immortalizes the dead 
who, in turn, help to protect the living 
from evil spirits.

KAH Reposado is in a yellow bottle with 
a skull inspired by the Peruvian tradition 
of Día de los Muertos. In Peru, a dance to 
Satan is performed wearing long, dangling 
upturned crucifixes. It is believed that 
Satan leads this dance Himself and the 
dance is done to honor the Devil. Tequila 
is poured on the ground as an offering to 
appease him and keep people safe.

KAH Añejo is a black bottle with a skull 
inspired by the Nicaraguan tradition 
of Día de los Muertos. In Nicaragua, in 
addition to the standard traditions of 
building a shrine and gift giving, many 
people stay and sleep in the graveyard. 
They believe that this act re-enforces the 
emotional connection between them and 
the deceased.

The new packaging follows the 
appointment of California-based Pacific 
Edge Wine & Spirits as the importer in the 
United States of Fabrica de Tequilas Finos.

Amber Beverage Group (ABG), a leading 
producer, distributor, logistics provider 

and retailer of beverages, acquired Fabrica 
de Tequilas Finos in 2016. ABG operates 
internationally from its head office in 
Luxembourg and through its production 
and distribution companies in Russia, 
Mexico, the UK, Australia, Austria and 
the Baltics, its historical home. ABG 
employs over 2,000 people who help to 
produce, bottle, market, distribute, export 
and retail some of the world’s most iconic 
beverages. ABG has a wholly owned 
portfolio of over 200 brands that have 
significant market leading positions in 
more than 185 markets where ABG is 
active.

ABG selected Pacific Edge Wine & 
Spirits as the USA representative of 
KAH Tequila because, according to ABG 
Chief Marketing Officer and Managing 
Director USA Pepijn Janssens, Pacific 
Edge owners Joel K Beth and Rich 
Trachtenberg “have created a unique 
specialty beverage Distribution Company 
that is widely respected by many in the 
industry. They also have vast experience 
in building brands, especially in the 
Tequila category.”

Founded in 2002, Pacific Edge Wine 
& Spirits USA is one of the premier 
specialty importers and sales and 
marketing companies in the US today. 
Specializing in artisanal specialty 
handcrafted spirits, Pacific Edge has a very 
experienced executive team, with each 
member having worked for 25-35 years 
in the beverage alcohol industry, with 
specific expertise in importing, wholesale 

distribution, sales management, and 
administration/operations.

From Arturo Fuentes and Fabrica de 
Tequilas Finos to Amber Beverage Group 
to Pacific Edge Wine & Spirits USA, 
everyone involved in KAH Tequila is very 
proud of this brand. As KAH Tequila rises 
again, there are exciting new prospects 
ahead. In the first half of 2021, KAH 
Tequila will be releasing a limited edition 
Extra Añejo. In addition, Amber Beverage 
Group is acquiring agave fields in the Los 
Altos de Jalisco region in Mexico. The 
220-hectare fields are filled with one-to-
three-year-old agave plants that will be 
used to support the operations of Fabrica 
de Tequilas Finos, giving them exception 
control from field-to-bottle. 

“Having our own agave fields demonstrates 
our commitment to expanding our 
presence in Mexico and to growing our 
share of the global Tequila market overall. 
In five years, we will be able to supply our 
own brands with enough blue agave raw 
material to ensure the production of our 
tequilas,” said CEO of Amber Beverage 
Group, Seymour Ferreira. Olegs Alainis, 
CEO of Fabrica de Tequilas Finos, added 
“To meet the growing demand for our 
high-quality tequilas, we need to make sure 
we are well equipped – with hardworking 
jimadors, up-to-date technologies, 
experienced master blenders and distillers, 
and most importantly, the highest 
quality blue agave. Having all these key 
ingredients will help us to produce the 
finest tequilas there are.”  
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