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In the old-town of Guadalajara is a square called Nueve Esquinas – ‘Nine Corners’ 

– that encapsulates everything Sophie Decobecq loves about Mexico. It has a 

bustling yet tranquil atmosphere, punctuated by the sounds of children playing 

around the fountain and thick with the hum of live music and mariachis 

overflowing from the birrierías, the restaurants that serve the traditional goat stew 

– birria – that is a regional speciality of Jalisco. The colours are bright and vibrant, 

and a calm exhilaration permeates the whole scene, enticing and inviting. It is a 

wonderful place. 

 

Halfway up the wall of one of the birrierías is a 

defunct old street sign, identifying a road that no 

longer exists. It is above eye level and blends in 

subtly with the wall behind it, so is easy to miss, 

but its dated appearance combined with the fact 

that it is there at all gives it a shabby charm: 

there’s something enjoyably quaint about signage 

that has outstayed its relevance or utility. This is 

the sign that Sophie spotted during a laid-back 

lunch with some close friends, when every part 

of her tequila was finished, other than the name.  

 

As a snapshot of a moment and of the Mexico that Sophie loves it was perfect, and 

so the obsolete sign for ‘23rd Street’ found new life as the name of Sophie’s tequila: 

Calle 23. 

 

 



 

Sophie has been in Mexico 

for almost two decades and 

now lives a short walk 

away from the square and 

the original ‘Calle 23’ sign. 

 

The Creation of Calle 23 

Sophie is a French biological chemist 

specialising in fermentation. In 1999 

she took a posting in Mexico and 

quickly fell in love with the country 

and with tequila. She decided to 

produce her own tequila, which was 

originally intended just for her and 

some close friends, but is now 

exported to the whole world. 

Behind the story lies a treasure trove of 

geeky delight, as you would expect 

when someone with a background such 

as Sophie’s develops a passion for 

something. 

 

Right from the conception of her 

tequila Sophie brought an expertise to 

her new passion that led her into the 

 

 

 



agave fields, with a stack of petri 

dishes and a needle. 

 

After sterilising the needle 

primitively but effectively with a 

cigarette lighter she gently 

scraped different parts of the 

agaves, collecting wild endemic 

yeasts which she then incubated 

in her petri dishes. 

Once these cultures had developed, she began separating the yeasts: taking 

sections of each petri dish, transferring it to a new one and incubating again, then 

repeating the process over and over, progressively having fewer strains until each 

yeast was isolated in its own dish. Having decided on highland agaves as being 

perfect for the tequila she envisioned, she then set to work fermenting batches of 

cooked agave with different yeasts and combinations of yeasts. 

This gave Sophie & her team 

a number of suitable bases to 

distil and she began making 

different tequilas with them, 

blind-tasting the results until 

finally they arrived at the 

blanco they wanted, bursting 

with the distinctive flavour 

and aroma of cooked agave.  

 

At the same time, she tested and blind-tasted between autoclave– and horno-

cooked distillates, settling on the former (she would at first have preferred 



a horno for the appearance and the romance, but through strict blind-tasting she 

discovered that the result she wanted was best achieved through autoclave.) 

 

The blanco was then put into old casks previously used to age Jack Daniel’s to 

create the reposado & añejo. Sophie always prefers to use older, less active casks, 

as the character she looks for in all her tequilas is that of agave, the aroma she fell 

in love with on her first visit to a tequila distillery. 

 

During this ageing time, Sophie had carried on experimenting and had found a 

different set of yeasts that made a blanco that she preferred, meaning she then had 

two different blanco tequilas. She decided she would blend the (second preference 

but still very tasty!) first production into future batches and so continued ageing it 

until it was ready to be a reposado.  

This is when she realized that her preference for reposado was the initial batch, at 

eight months old. Leaving both versions in the casks to create two añejos, her 

preference was different again: she preferred the second blanco as an añejo, after 

around sixteen months in barrels. Not willing to make the choice and lose one of 

her favourites, Sophie decided to have the best of both worlds. 

The result of this is that Calle 23 team effectively makes two blanco tequilas, 

differentiated by the yeast strains they are fermented with. One of these is released 

without ageing as the blanco, and also put into cask to become the añejo; the other 

is all put into casks and becomes the reposado. This is an unusual approach, and in 

fact is completely unique in the world of tequila.  

New Arrivals to Calle 23 Family 

For 15 years, Calle 23 blanco, reposado and añejo were the whole Calle 23 family, 

but over time Sophie & her team have kept a notebook of ideas and experiments, 

some of which have become reality. 

 



 

In 2018 Calle 23 “Criollo” was 

launched, a tasty high proof tequila 

made with fully mature but smaller 

size blue agaves known as ‘Criollo’.  

 

 

 

In autumn of 2019 will be released the first ever Calle 23 “Single Barrel”. 

This is a project that was born by serendipitous accident. Sophie & her team were 

nosing and tasting the stock of Calle 23 barrels in order to choose the best for the 

future añejo blend, when they came across a ‘super-barrel’: a barrel with an 

amazing, complex and balanced character entirely delightful all on its own. 

They bottled this exactly as it is, and searched to see if there were other super-

barrels in the ageing house. They nosed and tasted all the añejo and found that fully 

11 would be suitable for single bottling. As 6 were still needed to complete the 

añejo blend, the best 5 of the 11 were selected and kept aside. 

 

These 5 añejo tequilas were emptied and bottled separately straight from the barrel, 

without dilution or blending. Each of these single barrels shows the effect and 

character of its unique barrel, in which they spent over 28 months. 

 

 



The 5 super-barrels have been bottled in hand-blown bottles, 

each sealed with a natural cork. 

The bottle and the cork are the only two materials that are not 

made from the agave plant: the label is made with handcrafted 

agave fibre paper, which while not directly affecting the flavour 

of the tequila adds a tactile element to any tasting.  

 

 

 

 

On the label you will find the seal that the CRT (the  

Tequila Regulatory Council) use to close each barrel. 

These seals can only be broken – to taste, check or 

empty the barrel – under the supervision of the CRT. 

The version on the label is almost identical to the 

original (with a slight change, as the reproduction of 

the CRT logo is not authorized by law!) 

 

 

 

 

 

 

 

 



Tasting the Single Barrels, each one different and unique: 

 

Barrel #46 picked by Sprit & Co in Denmark for these nose and palate 

characteristics: 

Light and delicate nose with notes of agave, plantain banana, citrus, nuts and a 

hint of smokiness. 

Round palate with sweet, punchy, spicy characters ending on chocolate, orange 

and nutty notes.  The aftertaste is a combination of agave, wood and dried fruit. 

Very long finish. 

 

Barrel #19 chosen by the US market: 

Nose: Very delicate; an herbaceous combination of lime, orange, cut grass, 

sandalwood and young agave, with a touch of vanilla. 

Palate: Gentle spice at first, followed by pears, banana and honey, and fading out 

with an herbal and peppery long finish. Very pleasant aftertaste. 

 

Barrica #50 also chosen by the US market: 

Nose: Light, smooth, feminine.  Notes of dried peach and apricot, a touch of wood, 

hints of cut grass and Bourbon vanilla. 

Palate: Fresh palate with ripe peach notes with a zesty orange character.  Ends 

on white pepper while remaining smooth and fruity.  A very long and pleasant 

aftertaste. 

 

Barrel #47 will be enjoyed in Mexico and in UK: 

Nose: A smooth and balanced nose with notes of vanilla, tropical fruits (lychee, 

pineapple, green banana) as well as toffee, black pepper and wood. 

Palate: Textured, grassy and sweet with a taste of cooked agave and vanilla.  The 

finish is extremely long. 

 

 

 



Barrel #43 made its way to the rest of Europe: 

Nose: Herbaceous with cooked agave and guava alongside some caramel and light 

earthy notes 

Palate: A gentle silky vanilla character appears first.  This tequila opens up after 

a while, leading to an explosion of flavours: herbal and grassy with a peppery dry 

finish. Very pleasant and long aftertaste. 

 

 

 

 


