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A tour through the agave landscape is a multi-thematic tourist destination that is part of the
Tourist Routes of Mexico and the State of Jalisco, which combines historical, patrimonial,
cultural and natural wealth, full of Mexican traditions linked to the historical development of the
emblematic Mexican drink, the culture and history of tequila, and Mexico.The tour of the agave
landscape aims to stimulate cultural and recreational tourism through the picturesque towns of
the municipalities of Magdalena, Tequila, Amatitán and El Arenal, accompanying us in a visit to
sites of relevance and interest, both in the spectacular natural landscape and the attractive
heritage, in its fields, villages and facilities, the characteristics of the traditional production of
tequila.The book contains all the information you need to make the Tequila Route tour,
including the history and the most interesting distilleries in the area.

If I tell you that Euphoria is a novel loosely based on the life of the anthropologist Margaret
Mead, your eyes will start to glaze over. Well, they shouldn’t--not when the novel is as
wonderful as this one. Its both romantic and intelligent, a combination you don’t need to be a
scientist to know doesn’t appear often in nature. Mead, a controversial character in real life, is
here transmuted into the equally complex (and somewhat sickly) Nell Stone, who has made a
reputation for herself by studying native tribes in New Guinea. Her husband, also an
anthropologist, is more jealous than dutiful, although he does manage to make her feel
inadequate for failing to produce a baby. Enter a charming-but-tortured third anthropologist,
who at times seems to be unsure to which of his new friends he’s more attracted. Sparks of the
emotional and sexual kind fly, but what’s even more interesting is the portrait of a growing
friendship based at least partly on philosophy and attitudes toward “primitive” cultures. You
know from the beginning that some bad things are going to happen, but it is to King’s great
credit (and the fact that she changes some of the events in Mead’s life) that you can’t really
guess what they are. This is the best kind of historical novel--the kind that sent me running to
read more about its real-life inspiration. --Sara Nelson--This text refers to an alternate
kindle_edition edition.From BooklistJust after a failed suicide attempt, Andrew Bankson,
English anthropologist studying the Kiona tribe in the territory of New Guinea, meets a pair of
fellow anthropologists fleeing from a cannibalistic tribe down river. Nell Stone is controversial
and well respected. Her rough Australian husband, Fen, is envious of her fame and determined
to outshine her. Bankson helps them find a new tribe to study, the artistic, female-dominated
Tam. Nell’s quiet assurance and love of the work, and Fen’s easy familiarity, pull Bankson back
from the brink. But it is the growing fire between him and Nell that they cannot do anything
about. Layered on top of that is Nell’s grasp of the nuances of the Tam, which makes it clear
that she will once again surpass Fen. Set between the First and Second World Wars, the story
is loosely based on events in the life of Margaret Mead. There are fascinating looks into other
cultures and how they are studied, and the sacrifices and dangers that go along with it. This is
a powerful story, at once gritty, sensuous, and captivating. --Elizabeth Dickie --This text refers
to an alternate kindle_edition edition.Review''In a perfect marriage of words and voice,
narrators Simon Vance and Xe Sands join author Lily King to produce an extraordinary
audiobook experience. Inspired by events in the life of cultural anthropologist Margaret Mead,
King has fashioned a haunting novel of love, ambition, and obsession, focused on three
anthropologists off-map in New Guinea just before World War II. Delivering the alternating



chapters of Mead's stand-in, American Nell Stone, and Englishman Andrew Bankson, Sands
and Vance perform the stupendous feat of creating memorable versions of the same
characters. Their performances offer nuanced interpretations of the different personalities and
echo, but do not copy, each other's approach. Also, each uses a unique narrative pace that
enhances the listener's understanding of this unforgettable tale.'' --
AudioFilemagazine''Euphoria is a meticulously researched homage to Mead's restless mind
and a considered portrait of Western anthropology in its primitivist heyday. It's also a taut, witty,
fiercely intelligent tale of competing egos and desires in a landscape of exotic menace - a love
triangle in extremis . . . The steam the book emits is as much intellectual as erotic . . . and
King's signal achievement may be to have created satisfying drama out of a quest for
interpretive insight . . . Exquisite.'' --New York Times Book Review''There are some novels that
take you by the hand with their lovely prose alone; there are those that pull you in with sensual
renderings of time and place and a compelling story; and there are still others that seduce you
solely with their subject matter. But it is a rare novel indeed that does all of the above at once
and with complete artistic mastery. Yet this is precisely what Lily King has done in her
stunningly passionate and gorgeously written Euphoria. It is simply one of the finest novels I've
read in years, and it puts Lily King firmly in the top rank of our most accomplished novelists.'' --
Andre Dubus III, author of House of Sand and Fog''With Euphoria, Lily King gives us a searing
and absolutely mesmerizing glimpse into 1930's New Guinea, a world as savage and
fascinating as Conrad's Heart of Darkness, where obsessions rise to a feverish pitch, and three
dangerously entangled anthropologists will never be the same again. Jaw-droppingly, heart-
stoppingly beautiful. I loved this book.'' --Paula McLain, New York Times bestselling author''I
have come to expect Lily King's nuanced explorations of the human heart, but in this novel she
pulled me in to the exotic world of a woman anthropologist working with undiscovered tribes in
1930s New Guinea and I was totally captivated. Euphoria is a great book! So great, that I
stayed up late to finish it.'' --Karl Marlantes, New York Times bestselling author''King changes
the names (and the outcome) in this atmospheric romantic fiction set in New Guinea and
clearly based on anthropologist Margaret Mead's relationship with her second and third
husbands . . . A small gem, disturbing and haunting.'' --Kirkus Reviews (starred review)''The
love lives and expeditions of controversial anthropologists Margaret Mead, Reo Fortune, and
Gregory Bateson are fictionalized and richly reimagined in New England Book Award winner
King's meaty and entrancing fourth book . . . While the love triangle sections do turn pages
(Innuendo! Jealousy! Betrayal!), King's immersive prose takes center stage. The fascinating
descriptions of tribal customs and rituals, paired with snippets of Nell's journals - as well as the
characters' insatiable appetites for scientific discovery - all contribute to a thrilling read that, at
its end, does indeed feel like 'the briefest, purest euphoria.''' --Publishers Weekly (starred
review)''Set between the First and Second World Wars, the story is loosely based on events in
the life of Margaret Mead. There are fascinating looks into other cultures and how they are
studied, and the sacrifices and dangers that go along with it. This is a powerful story, at once
gritty, sensuous, and captivating.'' --Booklist''Writers are childlike in their enthusiasm about
other writers' good work. They're thinking: How'd they ever think of that? That's amazing/
beautifully written/true! Imagine all the effort that went into pulling this off. Could I do something
this original/surprising/moving? I'm always happy to read Lily King, and I particularly enjoyed
reading Euphoria.'' --Ann Beattie, award-winning author of Chilly Scenes of Winter''Fresh,
brilliantly structured, and fully imagined, this novel radically transforms a story we might have
known, as outsiders - but now experience, through Lily King's great gifts, as if we'd lived it.'' --
Andrea Barrett, National Book Award-winning author''Lily King delves into the intellectual flights



and passions of three anthropologists - as complex, rivalrous, and brutal as any of the cultures
they study. Euphoria is a brilliantly written book.'' --Alice Greenway, Los Angeles Times Award-
winning author''Adventure and romance, danger and knowledge, desire and desolation: these
are a few of my favorite things. And, exquisitely braided, they form the core of Euphoria. Set in
the 1930s, in a New Guinea that Margaret Mead and Gregory Bateson would recognize with
delight and trepidation, this passionate and thrilling new novel reminds us that all our mores
are fictions, that culture itself is only a story we tell ourselves. And what a harrowing tale Lily
King weaves from these threads. I'm left breathless, excited, ready to wander and explore, a
little afraid, enamored, enlightened.'' --Bill Roorbach, author of Life among Giants''Inspired by
an event in the life of Margaret Mead, this novel tells the story of three young anthropologists in
1930s New Guinea . . . This three-way relationship is complex and involving, but even more
fascinating is the depiction of three anthropologists with three entirely diverse ways of studying
another culture.'' --Library Journal (starred review) --This text refers to an alternate
kindle_edition edition.About the AuthorLily King est née en 1963. Elle a grandi dans le
Massachusetts et a suivi des études de littérature. Elle a publié des nouvelles, des essais et
des critiques dans de nombreuses revues, parmi lesquelles le New York Times, le Washington
Post ou le Los Angeles Review of Books. Elle est l'auteur de quatre romans, tous salués par la
critique et le public. En France, elle a connu un beau succès avec La Pluie et le beau temps
(2012). Elle vit dans le Maine avec sa famille, et partage son temps entre l'écriture et
l'enseignement.--This text refers to an alternate kindle_edition edition.Excerpt. © Reprinted by
permission. All rights reserved.If the Tam weren’t a good fit, they would go to Australia. This
was my last chance to get it right. And I could tell she was skeptical. But Teket had been many
times to the Tam to visit his cousin there, and even if everything he told me about the culture
and the beauty of the area were half true, it should satisfy this pair of choosy anthropologists. ‘I
should have brought you here straightaway.’ I said, not entirely meaning to say it aloud. ‘It was
selfish of me.’She smiled, and told Fen not to kill us before we got there.After several hours I
saw the tributary we needed to take. Fen turned us toward it, letting in a little water on the port
side. The tributary was a narrow ribbon of yellowish brown water. The sun disappeared and the
air was cool on our faces.‘Water’s low,’ Fen said.‘You’re all right,’ I said, scanning for glimpses of
the bottom.The rains hadn’t come yet. The banks here rose high, walls of mud and coiling
white roots. I watched carefully for the break Teket had told me about. He’d said it was soon
after the turn. In a motorized boat it would come fast.‘Here,’ I pointed right.‘Here?
Where?’‘Right here.’ We were nearly past it.The boat lurched, then slid into a tiny dark canal
between what Teket called kopi, bushes that looked like freshwater mangroves.‘You cannot be
serious, Bankson,’ Fen said.‘They’re fens, aren’t they?’ Nell said. ‘Fen among the fens.’‘This is a
fen? Jesus, help us,’ he said. The passage was wide enough for only one canoe. Branches
scraped our arms and because we’d slowed down, insects came at us in clouds. ‘You could get
bloody lost in here.’Teket had told me there was only one path through. ‘Just follow the
water.’‘Like I’m going to do anything else. Fuck, the bugs are thick.’We motored through this
close corridors a long time, their trust in me weakening by the minute. I wanted to tell them
everything I’d heard about the Tam, but best to have them arrive discouraged and
skeptical.‘Sure you have enough petrol for this?’ Fen asked.And just then the passage opened
up.The lake was enormous, at least twelve miles across, the water jet black and ringed by
bright green hills. Fen pulled up on the throttle to idle and we swayed there for a moment.
Across the water was a long beach, and, mirroring it in the water twenty yards offshore, a
bright white sandbar. Or what I thought was a sandbar, until all at once it lifted, broke apart,
and thinned into the air.‘Osprey,’ I said. ‘White osprey.’‘Oh my, Bankson,’ Nell said. ‘This is



glorious.’--This text refers to an alternate kindle_edition edition.Read more
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A tour through the agave landscapeCulture & Travel SeriesTable of ContentsPresentationThis
region shows us, as perhaps few can do in our country, the extraordinary syncretic relationship
between a natural landscape and a cultural one, shaped by the passage of time, the action of
the elements and the ancestral activities that man has made, summarized in crops as
characteristic as that of the tequila plant.Landscape loaded with strong orographic contrasts
and an extraordinary chromaticism. From green that oscillates from the deep and brilliant
emerald of the forests of oak, pine, and oak in mountains and ravines, to the peculiar bluish
peculiarity of the agave.Ocres and browns, spots and squares of varied texture and geometric
appearance, irregular or sinuous, resting in valleys and hills around the sleeping volcano of
Tequila and that are interrupted abruptly by the colossal fracture that generates the Rio Grande
de Santiago, scenario of dramatic profiles that are silhouetted against a blue sky, bright and
implacable.Touring its fields and trails produces evocative sensations of joy and nostalgia that
confront us with the incessant passage of time, which nonetheless seems to linger in
persistent memories captured in its ancient buildings, haciendas, taverns, and facilities. Valleys
where settlements of whitish appearance settle, whose grid structure is always perceived
accentuated and hierarchized in its image by the relevant silhouette of buildings of the religious
genre.The tour of the agave landscape aims to stimulate cultural and recreational tourism
through the picturesque towns of the municipalities of Magdalena, Tequila, Amatitán and El
Arenal, accompanying us in a visit to sites of relevance and interest, both in the spectacular
natural landscape and the attractive heritage, in its fields, villages and facilities, the
characteristics of the traditional production of tequila.Tequila, the historical mark of the
regionThe history of the region of the Tequila volcano is intimately linked to the agro-industrial
cycle for the production of mezcal wine. The agave landscape and the old distilleries have
indelibly marked the region in its passage through time, forging a particular identity and a
traditional lifestyle fully rooted and current.Pre-Hispanic backgroundThe first records of human
activity in the territory date back to 1500 a. C., formative period of Teuchitlán tradition and its
period of greater splendor can be located between the years 200 to 500 d. C.In this cultural
phase, the architectural ensembles known locally as guachimontones are developed. They are
defined by their concentric form in which altars, ceremonial patios, and platforms with houses
or temples are located, constituting a unique type of archaeological structure.The most
developed complexes of this particular architectural type are located around the hill of Tequila,
considered by the ancient settlers as a sacred mountain, in the archaeological sites of
Teuchitlán, Ahualulco, Santa Quiteria or Huitzilapa.The detailed ceramic models offered as
offerings in the region of the West manifest very closely the appearance that these sets should
have.GuachimontonesThe word is a mixture of Nahuatl (huaxe) and Castilian (heap), which
means Place of guajes. The place known with this name is part of the so-called Teuchitlán
tradition.The architectural style has in its formal character concentric circles in monumental
dimensions; One of the most important located in Western Mexico is located in Teuchitlán.In
this area, as in all the extensive territory of Mesoamerica, a culture of cultivation and
exploitation of the different species of metl or agave was developed for different uses. It served
to cover a significant amount of needs. The long fibers known as ixtle or pita were used to
make ropes, blankets, ayates, cactles or espadrilles and garments.The paper obtained from its
pulp was used for the manufacture of codices and offerings. Its prominent flowering, called
quiote, served as fuel and wood for construction; its leaves or dry leaves, as shingles for roofs
and as a fuel. The thorns as needles, alfi leres, nails, tips for arrows and instruments of



sacrifice. Its skin and its fluids as a medicinal balm.The plant also provided a varied
gastronomic use as the sap provided the nutritious mead. Its cooking provided a type of sugar,
vinegar or oil and the stewed core provided an appreciated type of sweet that according to the
indigenous informants of the Spanish friar Bernardino de Sahagún, was called mexcalli: "...
mexcalli are the maguey cozidas ... "In the West of ancient Mexico, agave was also used in
some religious activities to originate two varieties of alcoholic beverages of a ritual nature. The
octli or pulque derived from mead or fermented juice, and the mexcalli, produced from the
fermentation of its cooked heart. To achieve the transformation of starches into sugars, it was
necessary to cook or tate the pineapple or center of the plant by smashing it or stripping it of its
leaves or leaves.The ancestral tradition indicates the fall of a ray on the quiote of agave as the
beginning or discovery of this nutritive quality of the vegetable. The tatemado was carried out
by depositing the agave pineapples in wells or conical kilns constructed with volcanic stone,
previously heated with firewood.Since time immemorial, the difficult characteristics of the
slopes of Tequila hill favored the planting of blue mezcal (Agave tequilana Weber blue variety),
native to the region along with other related varieties of agave, compared to other types of
native crops such as corn , the pumpkin or the bean, since this vegetable does not require rich
in nutrients, nor a great humidity of the soil to develop.New use for mexcalliIn the region of the
Tequila hill, indigenous knowledge was fused with the techniques and tools introduced by the
Spaniards, giving way to a novel way of using the Mexcalli that reinvigorates the tradition and
the use of the blue agave native to the area. From the relationship of the Spaniards with the
pre-Columbian cultures and before the demand of alcoholic beverages, the possibilities of the
various fruits, grains, seeds and plants of the New World were explored to produce several
types of wines, being the most successful the liquor or rum, the wines of Las Californias and
the different varieties of mezcal wines, liqueurs extracted by distillation of cooked heart of
agave and that were made in different regions of New Spain.Still (Alambique)Artifact invented
by the Arabs and brought to America by the Spaniards. It is a pressure device that promotes
the distillation of tequila and all kinds of beverages. The ancient settlers of Mesoamerica had
their own process for distillation; the still came to facilitate this process.At the end of the 16th
century, the first copper stills, used in Europe for distillation, were introduced into New Galicia.
This instrument, of Arab origin, is regionally adapted to produce mezcal wine. The chronicler
Domingo Lázaro de Arregui writes in 1621, regarding the novel use of mexcalli for the
production of mezcal wine in Nueva Galicia and the abuses that led to its consumption:The
Mexcales are very similar to the maguey, and their root and seats of the pencas are eaten
roasted, and from them, squeezing them so roasted, they extract a must from which they
extract wine by alquitara, clearer than the water and stronger than the aguardiente and of that
taste. And although many of the virtues are communicated from the Mexcal, many are used in
common with so much excess that they discredit the wine and even the plant.In the
Geographical Relations of the New Galicia is this description of the newly acquired custom of
drinking mezcal wine among the natives of the territory:(They are) friends of novelties, mutable
people and of little honor; All of them are great drunks, they wait to avenge their insults when
they are drunk, and they are very anxious to tell of their drunkenness. They drink maguey wine,
which is a tree of great use. ... and the holidays, usually go to the countryside, to the magueyes
or taverns, or to hunt and to other parts.M ezcal wine, the clandestine source of colonial
wealthThe elaboration of mezcal wine in Nueva Galicia was a constant source of conflict in the
old Intendancy of Guadalajara since, despite the contradictory and fluctuating viceregal
prohibitions for its production, it was a significant source of income for the Spanish Crown for
the taxes that he generated his trade. The constant ban was a factor that led to clandestine



actions by producers and the concealment of their production facilities as the overlapping
dissimulation of authorities before the consumption and commercialization of local wine.
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the taxes that he generated his trade. The constant ban was a factor that led to clandestine
actions by producers and the concealment of their production facilities as the overlapping
dissimulation of authorities before the consumption and commercialization of local wine.The
manufacture of mezcal wine was substantial enough for the president of the Audiencia de
Guadalajara to establish on March 22, 1651, a mezcal wine shop, which sought to regulate its
quality. The creation of a specialized tobacconist allowed the collection of taxes necessary for
the realization of public works, among which was the financing for the entry of water to the
capital of Nueva Galicia since the end of the 17th century:... and especially of the order of his
Majesty, his product was applied for the costs of putting public fountains in the city for twelve
years, and he imports 1,200 pesos in a year. It is good that the wine product becomes
water.The rents obtained by the estanco of mezcal wine also favored the construction of an
important part of the current Government Palace of Jalisco. José Menéndez Valdés wrote
about 1793 in his description and a general census of the Intendancy of Guadalajara that:...
The aid of mezcal yields annually 810 pesos destined for the special concession of S. M. for
the work of the palace and introduction of water to Guadalajara.The demand for the drink
increased in the eighteenth century beyond the confines of New Galicia. The quality of the
liquor of the region of Tequila made it preferred over others. A primordial commercial route for
its propagation was the opening towards 1768 of the real road that communicated to the port
of San Blas in the Pacific sea with the town of Tequila, course to the capital, Guadalajara, and
from there to Mexico City. Through this port, the mezcal wine of Tequila sailed to the north of
the country and headed to territories as far away as the Philippines, being exchanged for
merchandise brought to New Spain by the Nao of China, a Spanish galleon that it maintained
during the colonial period a commercial route between East and America. It was the first export
product produced in Nueva Galicia.In 1785 the viceroy of New Spain, Matías de Gálvez, got
the King of Spain, Carlos III, to prohibit by royal decree the manufacture and sale of
intoxicating beverages to favor again the import of peninsular liquors. This measure was in
effect for ten years until it was partially lifted to favor the collection of mezcal wine taxes.It is
until 1795, almost at the end of the three centuries of the Spanish colony, that a producer from
the region, José María Guadalupe Cuervo, receives from Carlos IV the first license to allow the
legal establishment of a mezcal wine distillery.First tavernsThe intermittent virreinal prohibition
for the consumption of alcoholic beverages produced in New Spain forced the clandestine
elaboration of mezcal wine, reason why the primitive distilleries, known regionally with the
name of taverns, were located mainly in remote places, like ravines or mountainous areas.At
the end of the seventeenth century, the first tavern or formal distillery for the production of
mezcal spirits was established on the outskirts of the Cuisillos estate and the first intensive
agave plantations were consolidated. The great estate extended from the city of Guadalajara to
the vast territory of the Cerro Grande de Tequila. The name of the hacienda refers to the
numerous guachimontones, erected by the first settlers of this land and that are scattered
among its confines.This hacienda was created thanks to a grant granted to Vicente de Saldívar
in 1573 by the Real Audiencia de Guadalajara. The property was acquired in the late
seventeenth century by the family of the influential official. Viceroy Pedro Sanchez de Tagle,
Marquis of Altamira, knight of Calatrava and field marshal of the Royal Armies, who is credited
with the consolidation of the intensive cultivation of mezcal over the poor lands of the Tequila
Valley.In the first half of the 18th century, the Cuisillos estate was divided, opening the
possibility for the establishment of new taverns for the production of mezcal wine. At the ranch
of San Martin, Nicolás Rojas established a tavern by 1750 with the name of La Rojeña. In the
Hacienda de Arriba, the Cuervo y Montaño family started a distillery in 1758.In the ranch of



San Juan de Dios de las Chorreras, Malaquias Cuervo founded in 1777 a tavern known as La
Chorrera. Other taverns were established in rancherías and haciendas in the region, among
them La Estancita, La Estancia de Ayllones or La Labor de Ribera and the town of Tequila
stand out. In the Cofradía de las Ánimas, José María Guadalupe de Cuervo installed the
Cuervo Tavern in 1795, a name that Vicente Albino Rojas replaced decades later with that of
La Rojeña, with which it is known to this day.José Maria Guadalupe de CuervoHe was the son
of José Antonio de Cuervo (founder of the dynasty). This one bought in 1758 lands near the
town of Tequila. In 1781, José Prudencio, his son, bought the paddocks of the Hacienda de
Abajo where the factory was installed. José Maria Guadalupe, brother of José Prudencio,
asked Carlos IV for a license to legally produce mezcal wine (tequila).Vicente Albino RojasHe
married Maria Magdalena de Cuervo, daughter of José Guadalupe de Cuervo. Rojas stayed
with the tequila factory and renamed the hacienda where it was produced under the name of
La Rojeña. It extended the distribution of the drink to Aguascalientes, San Luis Potosí and
Zacatecas. Thanks to its work, La Rojeña became by the mid-nineteenth century the most
famous tequila factory in the region.In 1770, José Longinos Martínez, Spanish naturalist
passing through the region, emphasizes the abundance of distilleries in the region of Tequila
and the importance of taverns in the development of the population:... thousands of barrels (of
mezcal wine) are manufactured in Tequila and shipped every year. The town of Tequila is one
of the most industrious all the way from Mexico City to San Blas and it is also the richest town
in many leagues around.Haciendas of tequilaThe tequila mezcal little by little was dominating
the landscape of the skirts of the volcano of Tequila. Vast extensions of the land of the
haciendas were dedicated to their cultivation since the end of the 18th century. During this
period the tavern is incorporated as part of the infrastructure of some haciendas of the territory.
These primitive facilities served in most cases for the production of limited quantities of mezcal
wine intended for local consumption and exceptionally for regional trade.The haciendas located
on the slopes of Cerro Grande de Tequila such as San Andrés, Teuchitlán, La Estanzuela,
Estancia de Ayllones, El Carmen, La Providencia, Santa María, Santo Tomás, the Brotherhood
of Souls, San Antonio del Potrero, La Estancita, Huitzilapa , The Experience or Santa Quiteria,
in addition to allocating much of their land to the cultivation of blue mezcal, had taverns of
greater or lesser size within their productive areas. Around 1830, José Antonio Gómez Cuervo
restores the San Martín tavern. Other distilleries are established in the haciendas of the region,
which, as a general rule, take the name of their owners adding the ending eña o eño: La
Gallardeña, La Martineña, La Quintaleña, El Medineño or El Careño.
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