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% Why isn’t our USDA Certified Organic agave from Colorado?

USDA-certified organic agave isn’t produced in Colorado primarily because
agave plants aren’t farmed commercially there—and without a domestic crop,
there’s nothing to certify.

1. Agave prefer hot, frost-free climates

These succulents thrive in USDA zones 9b—10, needing warm temperatures and
minimal frost exposure. Colorado, especially areas like Hudson (zone 5-6), has
winters that are far too cold for Blue Agave and other tequila-quality species .
While some hardy varieties (e.g., Parry’s agave or A. neomexicana) survive
here, they aren’t used commercially for agave syrup or spirits—they grow slowly
and yield little.

2. USDA certification requires you to produce the crop

Colorado does have USDA-accredited certifiers (e.g., the Colorado Dept. of
Agriculture). But they only certify existing producers. Since no one grows agave
here at scale, there’s nothing to certify. The bottleneck isn’t the certification
body—it’s the absence of agave farms.

3. Growing agave commercially in Colorado is challenging

Even experimental agave farming in parts of California faces hurdles like long
maturation (5-8 years), cold winters, and plant diseases . It's even more difficult
in Colorado’s harsher climate, with more frost and colder winters.



4 In summary:

e Climate mismatch: Colorado’s cold winters and climate zones aren’t
suitable for commercial agave species.

e Lack of production: No large-scale agave farms exist in Colorado.

e Certification is moot: Without local agave crops, USDA certification
isn’t applicable.

That’s why even though Colorado has organic certifiers, USDA organic
agave always comes from where it can actually grow—lIlike Mexico or parts
of the U.S. Southwest.
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