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Born in the Mexican state of Sonora, Bacanora is the bold, agave-based spirit that’s rapidly growing in 
popularity among Tequila and Mezcal enthusiasts throughout Mexico — and now the United States.

Grown and produced exclusively in the Sonora Mexico region, bacanora is handcrafted in small batches 
and made from a special agave plant, indigenous to the region known as Angustifolia Haw, or agave Paci�-
ca. This distinctive variety of agave, along with Sonora’s unique soil and climate conditions, are what 
di�erentiates the rich, smoky �avor of bacanora from its popular Mexican cousins, tequila and mezcal.

The seductive taste of bacanora has caused quite a stir since it was �rst introduced more than 300 years ago 
in what’s now known as the state of Sonora, Mexico. Smoother than mezcal, smokier than tequila – yet just 
as powerful as either – bacanora boasts a history as complex as its �avor and wild as its spirit. This Denomi-
nation of Origin map of Mexico shows the regions in which bacanora, sotol, mezcal, tequila, charanda & 
raicilla are legally manufactured.

“Bacanora consumption had become so widespread throughout the state, the intolerant 
government banned the spirit, and severely punished anyone caught drinking or 
making it”

DR. LUIS NÚÑEZ NORIEGA
Federal Commerce Department Delegate, Sonora Mexico & Leading Bacanora Expert

What is Bacanora?

Hi

I love this. I had a couple if thoughts. Page 10 'Bacanora 
Man' could be page 2 and considering it for cover? 
Thoughts on that?
Page 11 and 12 not really needed as have single pages 
just before though the image on 11 and 12 is better than 
the image used on the description pages of each.  It would 
be great to lead the drinks section with s picture and bio 
and comments from a leading mixologist/s and the same 
for the cooking, leading with chef, his bio and comments.  

What do you think? 

Thsnks again, Tom



Not all Mezcals are created equally. A regional mezcal, Sunora Bacanora is made from 100% Agave Paci�ca – 
Here you can learn about the di�erences in Agave and manufacturing methods to produce various kinds of 
Mezcal.

Created from the Blue 
Agave (or century plant)

• Only made in �ve 
designated regions of 
Mexico

• The state of Jalisco is 
most associated with 
Tequila

• Can only be made with 
Blue Agave

• Two types of Tequila
– 100% Blue Agave
– 51%+ Mixto

• Piñas are pressure 
cooked in industrial 
ovens called “auto-
claves”

• Cooking does not 
impart any particular 
�avor characteristics

• One plant can produce 
5-10 bottles

• Plant cannot be re-used

Created from the Desert 
Spoon (not a true agave 
plant due to recently 
changed taxonomy)

• Can only be produced 
in three states (Chihua-
hua, Coahuila and 
Durango)

• Plants take 15 years to 
mature

• One plant produces one 
bottle

• Silver is called Plata

• Only ¾ of Piña is used

• Plant can be re-used by 
replanting remaining ¼ 
piña

• Piñas are cooked in 
above ground ovens (no 
smokiness)

• There are only a 
handful of Sotols 
imported into the US

Created from any agave 
plant (40-50 types of 
agave)

• Mezcal can only be 
made in eight designated 
regions in Mexico

• Mezcal was only 
recently regulated 
(1994) and certi�ed 
(2005) in Mexico

• Cooked in below 
ground ovens

• Results in smoky taste 
pro�le

• There are approxi-
mately 70 Mezcal 
brands imported into the 
US

Created from the Agave 
Maximiliana or Agave 
Raicilla

• There is no “date of 
origin” for Raicilla but 
there is an o�cial 
council to promote

• The council has 70 
members

• Is produced in Jalisco

• Piñas are cooked in 
above ground ovens

• No smoky taste

• No US distribution

Created from wild Agave 
Paci�ca

• Can only be made from 
agave Paci�ca

• Can only be made in 
the state of Sonora

• Named after the town 
of Bacanora in Sonora

• Regulated by Consejo 
Sonorense Promotor de 
la Regulacion del 
Bacanora

• Piñas are cooked in 
below ground ovens

• Cooking results in 
smoky �avor pro�le

• Cooked for two days

• Cooled for two days

• Fermented 6-12 days

• Distilled at least 2 
times

How Bacanora Is Di�erent

TEQUILA SOTOL MEZCAL RAICILLA BACANORA
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Denomination of Origin
This Denomination of Origin map of Mexico shows the regions in which bacanora, sotol, mezcal, tequila, 
charanda & raicilla are legally manufactured.

Agave Paci�ca, scienti�cally known as, 

“agave Angustifolia var. Paci�ca”, is a 

succulent, evergreen cactus plant, native to 

Mexico and Central America. The core of 

the agave is used to make a regional Mezcal 

and also used as an ornamental plant. Also 

known by the names “Caribbean agave“, 

“agave Angustfolia”, and sometimes even, 

“Wild agave“.

Made with 100% Agave Paci�ca



In the early 1900s the Sonoran government became concerned that bacanora consumption was becoming 
hedonistic, and the spirit to be immoral. It was during this time General Plutarco Elias Calles was appoint-
ed governor of Sonora. On August 8, 1915, he enacted a decree making the production, sale and possession 
of Bacanora a crime punishable by a �ve-year term. He then set out to eradicate “Mexican Moonshine”, or 
bacanora

It took Calles and his men �ve years to seemingly destroy the industry, and on occasion dispensed extreme 
punishment to o�enders. Legend has it some of the distillers were either hung or executed by �ring squad 
for the crime of making the spirit. Yet even outlawing bacanora couldn’t stop its production. Similar to the 
American backwoods moonshiners, brave bacanora distillers were forced into the shadows to secretly 
produce their recipes in hidden stills. Their customers, fearful of getting arrested, would often hide bottles 
in the backs of closets or other secret places — creating bacanora’s infamous reputation as “The Secret of 
Sonora”.

But as the years went by, and the popularity of tequilas and mezcals continued to skyrocket in both Mexico 
and the U.S., the government caved. It became clear in order to get back in the game, Sonora needed to 
bring back bacanora. Jesus Enriquez Burgos led this e�ort. He was an attorney and legislator from the 
Nacori area of Sonora who spearheaded the movement to legalize production and commercialization of the 
bacanora industry. In 1992, after almost 100 years of prohibition, the Sonoran government  lifted the ban. 
Finally, instead of covertly enjoying the pleasures of bacanora in secret, citizens could now consume the 
spirit whenever and wherever they wanted. And Sunora Bacanora could �nally be introduced to the world!

Although it was once outlawed, bacanora is now available to anyone who can �nd this Sonoran secret. In 
the state of Sonora, bacanora is consumed mostly neat. It is most popular when the weather cools o� and in 
the winter months. It’s a common staple around the Christmas holidays when it is shared with friends and 
families. There are a few bacanora cream products produced by various labels. Though several of these 
delicious beverages are popular among Sonorans, we believe Sunora Cream De Bacanora Mocha is far 
superior. As the popularity of bacanora grows Mixologists are experimenting with its mixability and are 
creating some of the most delicious agave drinks in the industry.

Is Bacanora Illegal?

Cocktails & Consumption





Produced and distilled using only artisan methods, Sunora Bacanora is carefully hand-crafted in small 
batches to assure it meets the high standards set forth by its original makers, several generations ago.

In old-style tradition, the cores (or piñas) of the harvested Agave Paci�ca are �rst roasted in stone pits 
lined with mesquite wood and charcoal. To release their juices, the cooked piñas are crushed using large 
stone wheels. The juice is then carefully fermented then triple distilled for purity.

This simple, old-world method is the secret behind Sunora Bacanora’s alluring �avor: Dry, Complex, and 
Peppery with a Smoky, Earthy Finish.

Sunora Bacanora Blanco – 100% Agave Paci�ca

Triple Distilled for Purity, 84 proof
Handcrafted from 100% Agave Paci�ca
Dry, Complex & Peppery with a Smoky, Earthy Finish

The Original Outlaw Spirit™



For years, locals have blended the Original Outlaw Spirit™, bacanora with rich dairy cream and deep, dark 
mocha to produce a deliciously decadent cream liqueur that has remained relatively unknown north of the 
border. That is until now. Experience the seductive taste of Sunora Cream De Bacanora Mocha for your-
self. Enjoy it chilled, over ice or swirl it in co�ee. Better yet, try it in your favorite cream cocktail.

A 30 proof delicious bacanora cream with a blend of rich dairy cream and co�ee mocha �avors.

Sunora Cream De Bacanora Mocha

Crafted with Rich Dairy Cream
Deep Mocha Co�ee Flavor
Handcrafted with Triple Distilled, Pure Bacanora

The Creamy, Deliciously Good Spirit with The Bad Reputation.



Late in the afternoon, as the vibrant colors of the setting sun paint the horizon, those lucky enough to visit 
the breathtaking beaches of Rocky Point, Mexico relax and toast another long, lazy day. And their cocktail 
of choice has
become the local favorite, Sunora Cream De Bacanora Pineapple Colada.

Enjoy it chilled over ice, mixed into your favorite cream cocktail or simply straight from the bottle. One sip 
brings to mind piña coladas under the Mexican sun, pineapple daiquiris in the local cantinas and relaxing, 
endless summers in paradise!

A delicious 30-proof bacanora cream with a blend of rich dairy cream,  pineapple �avors and sweet tropical 
coconut.
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• Piñas are pressure 
cooked in industrial 
ovens called “auto-
claves”

• Cooking does not 
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• There is no “date of 
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there is an o�cial 
council to promote
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• Piñas are cooked in 
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• No smoky taste
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Created from wild Agave 
Paci�ca

• Can only be made from 
agave Paci�ca

• Can only be made in 
the state of Sonora

• Named after the town 
of Bacanora in Sonora

• Regulated by Consejo 
Sonorense Promotor de 
la Regulacion del 
Bacanora

• Piñas are cooked in 
below ground ovens

• Cooking results in 
smoky �avor pro�le

• Cooked for two days

• Cooled for two days

• Fermented 6-12 days

• Distilled at least 2 
times

Sunora Cream De Bacanora Mocha

Summertime in a Bottle!



Drinkin’



Directions:
Add the ingredients to a shaker 
�lled with ice and shake. Strain 
into a chilled margarita glass or 
rocks glass �lled with fresh ice. 
Garnish with a lime wedge.

For a sweeter drink, add .75 oz of 
agave nectar before shaking. Gar-
nish with a lime wheel & 1/2 
kosher salt rim.

Ingredients:
1.5 oz Sunora Bacanora
.5 oz premium orange liqueur
.75 oz fresh squeezed lime juice
1 oz pineapple juice
.75 oz agave nectar (optional)
kosher salt (optional)

The Bacarita™



The Desert
Smoke Cocktail
Ingredients:
1½ oz. Sunora Bacanora Blanco
1 oz. Barrows Intense Ginger
1 oz. Lime Juice
1 oz. Pom Juice

Garnish: Lime Chipotle Salt Rim

Glassware: Highball

Directions:
In a mixing glass, combine all 
ingredients, shake and strain into a 
salted highball with fresh ice.



The Bacanora Sunrise

Ingredients:
1.5 oz Sunora Bacanora Blanco
4 oz fresh orange juice
1 dash grenadine

Directions:
Add Sunora Bacanora and then 
the orange juice to a chilled 
martini glass.
Float the grenadine on top and 
garnish with an orange slice and 
a cherry.



The “Outlaw” Paloma

Ingredients:
1.5 oz Sunora Bacanora Blanco
1/2 oz. fresh lime juice
1 pinch of salt
grapefruit Soda (Squirt)
lime wedge

Directions:
Fill a tall Collins glass with ice, pour 
1.5 oz Sunora Bacanora Blanco. Add 
1/2 oz. fresh lime juice. Add a pinch of 
salt. Fill with Grapefruit soda (Squirt), 
and garnish with a lime wedge.



The Frappanora Cocktail
Ingredients:
3 Parts Iced Co�ee poured over ice
1 Part Sunora Cream De Bacanora Mocha
Top with whipped cream & drizzled caramel

Directions:
Add 3 parts iced co�ee to a rocks glass �lled with ice. Add one part Sunora 
Cream De Bacanora Mocha and top with whipped cream. Drizzle caramel 
syrup on top and enjoy!



Ingredients:
1 oz Vodka
1 oz Sunora Cream De Bacanora Mocha
1 oz Milk or cream
1 cup Ice

Directions:
Add all the ingredients to a 
blender and blend until smooth. 
Pour the Mudslide into a Marti-
ni or Hurricane glass. If de-
sired, add chocolate shavings & 
drizzle with chocolate syrup.

The Mexican Mudslide



Pineapple Colada on the Rocks Cocktail

Ingredients:
2.5 oz Sunora Cream De Bacanora Pineapple Colada
Garnishes:
Pineapple Slice

This one is as simple as it gets – and simple things are often the 
very best. Enjoy it chilled over ice, mixed into your favorite 
cream cocktail or simply straight from the bottle. One sip 
brings to mind piña coladas under the Mexican sun, pineapple 
daiquiris in the local cantinas and relaxing, endless summers 
in paradise!

A delicious 30-proof Bacanora cream with a blend of rich 
dairy cream, ripe pineapple and sweet tropical coconut.



A summer time favorite, The Sunora Colada is one of the best ways 
to cool down in warm weather. A twist on the original piña colada 
recipe, Sunora uses Sunora Bacanora Cream De Pineapple Colada 
and can be blended, or shaken with ice. It may be garnished with a 
pineapple wedge, a maraschino cherry – or both!

The Sunora Colada

Ingredients:
1½ oz. Sunora Bacanora Blanco
1 oz. Barrows Intense Ginger
1 oz. Lime Juice
1 oz. Pom Juice

Garnish: Lime Chipotle Salt Rim

Glassware: Highball

Directions:
In a mixing glass, combine all 
ingredients, shake and strain into a 
salted highball with fresh ice.

Ingredients:
2 oz.  Sunora Bacanora Cream De Pineapple Colada
2 oz. Cream of Coconut
4oz. Pineapple Juice
Ice

Garnishes:
Pineapple Slice
Cherry

Directions:
Combine rum, Sunora Pineapple Colada, and 
pineapple juice in a hurricane glass over ice. Garnish 
with a pineapple slice and a cherry.



Ingredients:
1.5 oz Sunora Bacanora Blanco
4 oz fresh orange juice
1 dash grenadine

Directions:
Add Sunora Bacanora and then 
the orange juice to a chilled 
martini glass.
Float the grenadine on top and 
garnish with an orange slice and 
a cherry.

Cream On The Rocks
Ingredients:
• 2½ oz. Sunora Cream De Bacanora 
Mocha

Directions:
Fill a rocks glass with ice, add Sunora 
Cream De Bacanora Mocha and enjoy.



The Sex in Sonora Cocktail

Ingredients:
1.5 oz Sunora Bacanora Blanco
1/2 oz. fresh lime juice
1 pinch of salt
grapefruit Soda (Squirt)
lime wedge

Directions:
Fill a tall Collins glass with ice, pour 
1.5 oz Sunora Bacanora Blanco. Add 
1/2 oz. fresh lime juice. Add a pinch of 
salt. Fill with Grapefruit soda (Squirt), 
and garnish with a lime wedge.

Ingredients:
1½ oz. Sunora Bacanora Blanco
½ oz. Calvados
¾ oz. Cinnamon Syrup
¾ oz. Lime Juice
¾ oz. Cranberry Juice
¾ oz. Un�ltered Apple Juice

Garnish:
Cinnamon Pierced Apple Fan

Glassware: Coupe

Directions:
Combine all ingredients in mixing tin, 
shake & strain into a chilled Coupe.



The Strawberry
Pineapple Colada

Ingredients:
2 oz. Sunora Cream De 
Bacanora Pineapple Colada
1 oz. Strawberry Puree’
Fill w/ Pineapple Juice

Directions:
Shake & Strain into a Hur-
ricane Glass & Garnish 
with a Strawberry



The Bloody Baca

Ingredients:
1 oz Vodka
1 oz Sunora Cream De Bacanora Mocha
1 oz Milk or cream
1 cup Ice

Ingredients:
2 oz. (120ml) Sunora Bacanora Blanco
4 oz. (240ml) Tomato Juice
1/2 oz. (15ml) Lemon Juice
4 Dashes Worcestershire Sauce
2 Dashes Tabasco
1/2 Tbsp Horseradish
Pinch Black Pepper

Garnishes:
Tajin, Lime, Celery, Banana Peppers, 
Cherry Tomatoes

Directions:
Rim edge of serving glass in lemon and 
tajin. Set aside. Add all ingredients to an ice 
�lled shaker and shake brie�y to mix. Fill 
serving glass with fresh ice and strain mix 
inside. Garnish accordingly.



Hola Amigos,

My name is Chef Manuel Salcido and I have the pleasure of taking you on a culinary adventure surround-
ing the Sonoran Secret – Sunora Bacanora & Sunora Cream De Bacanora Mocha .

Ever since graduating from the Instituto Culinario de Mexico A.C. in 2007, my passion has been to create 
fantastic and delicious recipes using the legendary spirit known as Bacanora, distilled from Agave Paci�ca 
that grows exclusively in the state of Sonora, Mexico. I have spent the last 10 years traveling throughout 
the state working with local chefs and home cooks to create some of the most delicious Mexican dishes and 
cocktails you have ever tasted. Through my travels, I’ve discovered that the secret to these uniquely �avor-
ful dishes and cocktails is using only the very best bacanora — Sunora Bacanora.

I’m also currently working with other chefs, mixologists, and even some of the local cooks to develop our 
second book. I’d love for you to be part of the adventure. Go to your favorite retail store and get a bottle of 
our Sunora Bacanora or Sunora Cream De Bacanora Mocha and create your own recipe. Send or email it to 
us and you can be part of our “ Bacanora Recipe Team”. Members will be eligible for some fantastic deals 
on trips throughout the state of Sonora, as well as other cool stu�.

I hope to meet all of you at one of our upcoming cooking shows or via email. And, I’m looking forward to 
trying your Sunora Bacanora creations!

Cookin’ 

 ¡Saludos!
Chef Manuel

Exclusive Recipes from Chef Manuel Salcido



Carne Asada Street Tacos For Two
If you’re wanting to make authentic Mexican style “street tacos”, 
this recipe from our resident Chef Manuel Salcido is the real deal!

Directions: Grill meat directly over heat. Once juices are released, 
add coarse salt immediately then turn meat. Remove from grill after 
juices are again released. Cut into bite size pieces and serve on warm 
tortilla (heated on skillet). Top with �nely sliced cabbage, roasted 
onions,guacamole, and pico de gallo salsa.

Roasted Onions
Wrap onions in aluminum foil and place on grill for 15 to 20 min-
utes once ready open foil and add a few drops of lime juice and salt.

Guacamole
In blender, add 2 avocados (skinned and de-seeded), cilantro (1/4 
bunch?), juice of 1 lime, half jalapeño pepper (without seeds), 2 tbs. 
sour cream, a touch of salt and pepper and liquefy. Place in bowl 
and serve over taco to taste.

Pico de gallo salsa
One large tomato
¼ Onion
¼ bunch of cilantro
½ jalapeno (no seeds)

Dice tomato, onion, cilantro and jalapeño pepper in small cubes, 
mix them in a bowl add a
touch of olive oil, salt and pepper.

Ingredients:

USDA Choice Thin Sliced Chuck Steak ½ lb.
Flour tortillas 4 (Corn tortillas optional)
Sour Cream
One large ripe tomato
Cabbage
Lime
Avocado
Onion
Cilantro
Jalapeño
Pepper
Salt
Recommended Garnishes:
Roasted Onions
Guacamole
Pico de gallo salsa
Cabbage



Bacanora Chili

Ingredients:
2 lbs ground beef
1 1/2 �uid ounces Sunora Bacanora Blanco
1 (14.5 ounce) can Italian-style stewed tomatoes
1 (15 ounce) can light red kidney beans, drained
1 onion, chopped
1 clove garlic, minced
1 (8 ounce) can tomato sauce
1 tablespoon chili powder
1 1/2 teaspoons ground cumin
1 teaspoon salt
1/2 teaspoon cayenne pepper

Directions:
Brown the ground beef in a large pot over medium heat, breaking 
it up with a spoon while it cooks; drain. Stir in the tomatoes, 
kidney beans, onion, garlic, tomato sauce, Sunora Bacanora, chili 
powder, cumin, salt, and cayenne pepper; simmer 20 minutes.



Bacanora Lime Pork Tenderloin

Ingredients:
3 oz Sunora Bacanora Blanco
1/4 cup chopped fresh cilantro
2 tablespoons chopped green chiles
1 1/2 tablespoons chili powder
1 teaspoon minced garlic
1 tablespoon honey
1 teaspoon salt
3/4 teaspoon ground black pepper
2 pork tenderloins

Directions:
Whisk together the lime juice, Sunora Bacanora, orange juice, 
cilantro, chiles, chili powder, garlic, honey, salt, and pepper in a 
large bowl; pour into a gallon-sized resealable bag; add the pork 
tenderloins; seal and store in refrigerator overnight. Preheat an 
outdoor grill for high heat and lightly oil grate. Cook the pork 
on the preheated grill, turning occasionally, until meat has 
reached an internal temperature of 145 degrees F (63 degrees C), 
about 20 minutes.



Grilled Bacanora Lime Shrimp

Ingredients:
2 tablespoons Sunora Bacanora Blanco
2 tablespoons lime juice
1/4 cup olive oil
1 pinch garlic salt
1 pinch ground cumin
1 pound large shrimp, peeled and deveined
6 (10 inch) wooden skewers

Directions:
Whisk together the lime juice, Sunora Bacanora Blanco, olive 
oil, garlic salt, cumin, and black pepper in a bowl until well 
blended. Pour into a large resealable plastic bag; add the shrimp, 
seal bag and turn to coat evenly. Refrigerate 1 to 4 hours before 
grilling.

Soak skewers at least 30 minutes in water to prevent burning.
Preheat outdoor grill for medium-high heat. Lightly oil grill 
grate, and place about 4 inches from heat source.
Drain and discard marinade from shrimp. Thread shrimp onto 
prepared skewers, 5 to 6 per skewer.
Cook, uncovered, on preheated grill until shrimp turn pink, 
turning once, for 5 to 7 minutes. Serve with lime wedges for 
garnish.



Ingredients:
Chicken wings (14 pz)
Butter (1 tbsp)
Onion (1/4 pz)
Garlic (2 pz)
Olive oil (3 oz)
Salt/pepper
Chipotle (4pz)
Tomato  (1 pz)
Coriander ( 10 grs)
Bacanora ( 1 ½ oz)
Salt/pepper

Directions:
In a pan over low heat with a touch of butter and olive oil, add our 
chicken wings with salt and pepper, onion and garlic �nely chopped 
and cook for about 10 minutes. We liquefy our chipotles, whole tomato, 
coriander, bacanora, salt and pepper. Add the sauce to the pan with the 
wings and cook for about 5 minutes over low heat and serve

Chicken wings with Chipotle & Bacanora 



www.sunorabacanora.com


