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INSPIRO TEQUILA

that spoke to conscience consumers like 
her. That was the inspiration for Inspiro 
Tequila, a clean, gluten-free, zero sugar, 
zero carb, and confirmed additive-free  
tequila that she launched late last year 
with the help of Ana María Romero 
Mena, one of the most respected master 
distillers in the tequila industry in Mexico.

“I didn’t want to create just another 
tequila, but rather a spirit I could feel 
good about drinking and sharing, one 
that would appeal to thoughtful consum-
ers like me who care about what they eat 
and drink and the brands they support,” 
said Smith, who spent almost two years 
bringing her vision to life. 

The first release in the Inspiro Tequila 
portfolio is the 100% Blue Weber Agave 
Inspiro Tequila Luna Blanco which is 

rested in American oak barrels for a 
lunar quarter to create a light and fresh, 
silky smooth yet complex tequila that can 
be sipped on its own, but also highly ver-
satile for any number of cocktails. Inspiro 
Tequila is characterized by its distinct 
sweet notes of vanilla, cooked agave, and 
caramel, with hints of refreshing citrus 
and mint, all achieved without the use 
of any additives. The tequila is packaged 
in an elegant and sleek custom-created 
bottle that Smith designed herself to not 
only stand out behind the bar, but also 
purposefully easy to hold and pour.

The word “Inspiro” is Spanish for 
“inspire.” Smith credits her mother and 
grandmother – both strong women in 
her life – for her drive to succeed. They 
are her role models and her inspiration, 
and they instilled in her the belief that 
she could do anything if she worked hard 
enough. Smith hopes to now share that 
confidence with other women too who 
are following their own passion. That 
was the vision behind the Inspiro Purple 
Bicycle Project, established to give back 
by financially supporting and mentoring 
other female founders.

Inspiro is certified by WBENC, the 
most widely recognized and respected 
national certification for women-owned 
businesses in the US. To which Smith 
adds, “of course I wanted to create a 
high-quality, one-of-a-kind tequila, but 
my goal in launching Inspiro Tequila was 
also to help make women feel seen and 
relevant in the spirits industry by having 
women involved in every step of the 
process, from creating the taste profiles 
to getting bottles on the shelf and behind 
the bar.” 

E
very day, it seems, a new tequila 
brand is born. And for good reason, 
bartenders and consumers can’t get 

enough of this popular spirit. Tequila is 
one of the fastest-growing spirits cate-
gories in the US, accounting for nearly 
one-third of the total increase in spirits 
revenue in this country last year, accord-
ing to the Distilled Spirits Council of the 
United States (DISCUS).   

Mara Smith, a former attorney in Chi-
cago, recognized how fast the category 
was growing, but that wasn’t the only 
reason she decided to create and launch 
a new tequila brand. Smith says that she 
and her friends enjoy tequila because it’s 
a clean spirit that fits into their active 
lifestyle, but she couldn’t find one with 
an appealing look, taste, and aroma, and 

Inspiro Tequila Brings a Fresh New Female 
Perspective to the Growing Tequila Category.
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