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Esta es tu casa!
Dear Masters of Wine!

We are delighted to welcome you to Peru and Bolivia!

It will be by far the most adventurous MW trip ever, and a once in a lifetime 
opportunity. You will visit the oldest winery in South America (from the 16th 
century), some of the most authentic vineyards in the world (in Los Cintis in 
Bolivia), have the opportunity to enjoy two spirits tastings at the highest level 
(pisco and singani) and will have the very best culinary experiences of both 
countries. You will visit Lima, Ica Valley, Santa Cruz, Samaipata, Tarija, Los 
Cintis and La Paz, and will be anywhere from sea level up to 4,500 meters 
altitude. 
 
Warning: we visit some rural places and luxury levels may be less than what 
you expect on other trips. Also, this trip is not for the faint-hearted. There will 
be four flights in the week, two of which be international. The schedule is also 
relatively relentless, to make sure you experience as much as possible, but it 
will be absolutely unique!

The beauty of both countries is boundless. From the coastal valley of Ica to the 
green valley of Samaipata and the high plains of Tarija to the canyons of Los 
Cintis; both countries have so much to offer. You will be amazed.

Peru and Bolivia are the ‘Davids versus the Goliaths’ of the wine world and 
-even as Masters of Wine- you might not have been in a position to taste their 
wines. This trip is going to change that. Rather than limit ourselves to the 
wines of Peru and Bolivia, we have decided to put them in a South American 
and global context, and we are excited to get your feedback.

But for now, welcome again, and please make yourself at home: ‘esta es tu 
casa!’

Cees van Casteren MW
José Antonio Olaechea (Tacama)
Monica Queirolo (Santiago Queirolo)
Virginia Valdez (Wines of Bolivia)de
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Day 3 27 March Tuesday LIMA

Back to Lima, lunch at El Mercado with Santiago Queirolo, followed by a Gran 
Pisco Tasting at Country Club, light dinner, flight to Santa Cruz at 22.30hrs 
(Avianca)

Time Activity
08.00 Transfer back to Lima
10.00 Visit Pachamac
13.30 Lunch El Mercado
15.30 Gran Pisco Tasting Country Club (by Barricas & Conapisco)
18.30 Snacks Country Club
20.00 Return to airport
22.30 Flights to Santa Cruz de la Sierra
03.00 Hotel Los Tajibos

Day 4 28 March Wednesday SAMAIPATA

Arrival Santa Cruz early morning, stay at Los Tajibos, drive to Samaipata, 
Bolivian Boutiques Tasting and lunch at the winery (luggage straight to Laguna 
Volcán) and dinner with boutique wineries Bolivia including Uvairenda, Sausini, 
Magnus, Casa Grande and Tierra Roja. Great BBQ showing multi faced cuisine 
of Bolivia at El Pueblito.

Time Activity
09.30 Transport to Samaipata
12.30 Winery lunch Uvairenda
14.00 Bolivian Boutique Winery Tasting
16.30 Coffee tasting Patrimonio ‘downtown Samaipata’
18.30 Walk to El Pueblito
19.30 Cocktails
20.00 BBQ dinner
 Hotel Laguna Volcán
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Day 1 25 March Sunday LIMA

Most of the 12 participants will arrive on this day. Most flights from Europe 
arrive late afternoon. Limo service will await them from Lima International 
Airport to the Sonesta Hotel.

After check-in, there will be a welcome reception at Huaca Pucllana followed 
by a dinner at Huaca Pucllana itself. Program will be explained in detail. Main 
persons will be introduced.

Time Activity
p.m. Limo service pick up airport
19.00 Welcome reception Huaca Pucllana
20.00 Dinner Huaca Pucllana 
p.m. Sonesta Hotel

 
Day 2 26 March Monday ICA VALLEY  

Early morning bus ride to Ica Valley (stay at Santiago Queirolo resort), visit 
Tacama first with tour, tasting and lunch, then to Santiago Queirolo with 
vineyard visit, tasting of all wines, cocktails and dinner.

Time Activity
06.30 Bus with breakfast, departure Lima
10.30 Tacama Tour
12.00 Tacama Tasting
13.30 Lunch Tacama
15.30 Pick up from Tacama
16.30 Vineyard visit
18.15 Sunset View
19.00 Tasting Santiago Queirolo
20.30 Cocktails and dinner
 Santiago Queirolo Resort

PAGE 22
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PeruDay 9 2 April: Monday LIMA

Breakfast at Los Tajibos, flight to Santa Cruz early morning, connecting flight at 
Lima, home.

Time Activity
05.30 Check out 
07.55 Flight back to Lima
09.05 Free time Lima
Afternoon Flights back to most origins

PAGE 184
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Introduction to the 
peruvian wine industry

Brief history

Peru met the European culture in 1531. According to the Inca Garcilazo de la 
Vega one of the greatest writers of the Spanish language, vines came to South 
America on that same year. Specifically, they were brought to the valley of Ica 
from the Canary Islands by Mr. Francisco de Carabantes. According to 
historian Juan del Pozo, in his book ‘History of Chilean Wine’, de Carabantes 
introduced the first vines to the Ica valley creating the Tacama vineyard, the 
first in South America, from where vines were taken to Argentina and Chile. 

By the 17th century, the European vines were fully adapted to the American 
soils and weather. As a consequence, wine production became an important 
activity of many Peruvian coastal valleys. 

Later in this century, as a protectionist measure issued by the Spanish crown 
that prohibited American wine exports to Europe, Peruvian producers began 
distilling wine creating what we now know as pisco. Originally this spirit was 
elaborated in the valley of Ica, soon, its organoleptic qualities and uniqueness 
made it well known overseas and the exportation started through the port of 
Pisco, giving it its final name.

By law, Pisco has been declared an appellation of origin and national heritage 
of Peru. 

The 18th and 19th centuries were prosperous times for the wine and pisco 
industry. The 20th century brought in many political changes that affected 
agricultural activities. Vitiviniculture was one of the most distressed industries. 

10

Peru
BoLIVIA

Lima

ICA

Arequipa

Moquegua

Tacna

Valle de Ica

Valle Chincha

Valle Cañete

PERU



12 13

In spite of the recurrence of the annotated contingencies, the production of 
the vine continued, as well as behind the praise of the excellence of wine and 
brandy, from its beginnings in the forties of the sixteenth century to the 
present.

Whenever the producers of these two drinks knew how to maintain the ‘idols’ 
and after each catastrophe they put more effort to stay and improve as it 
happened after the earthquake of 1868, not only were the containers 
innovated; barrels, barrels and barrels replaced jars and jars in some 
warehouses; and bottles to peruleras and skins, these in use in the nineteenth 
century.

The five main bodegas are Santiago Queirolo, Tacama, Tabernero, Vista alegre 
and ocucaje.

The production of Peruvian wine is 36.5m liters per annum while the 
consumption is 44.5m liters per annum. Per capita consumption of wine has 
increased from 1.5 liters per annum to 2.2 liters per annum in 2010 (according 
to iDvip). Consumption of wine is red 69.2%, white 18.3%, sparkling 11.3% and 
rosé 1%.

Today at a glance

Currently, Peruvian vineyards occupy 11,000 hectares. The majority of these 
are situated in the central and southern areas of our coastline: Lima, Ica, 
Arequipa, Moquegua and Tacna. Among these valleys, traditionally, Ica stands 
out for its combination of climatic factors: dessertic weather with cool nights 
and sunny days that rely on a strong influence of the cold Humboldt current.
Perú’s fine wines are made of different types of vitis vinifera such as:

• Sauvignon Blanc
• Chardonnay
• Viognier
• Roussane
• Arrufiac
• Colombard

• Alicante Bouschet
• Ancelota
• Malbec
• Carmenere
• Syrah
• Cabernet Savignon

• Semillon
• Ugni Blanc
• Riesling
• Tannat
• Petit Verdot
• Tempranillo

Despite these adversities, few producers remained true to the elaboration of 
high quality Peruvian wines and piscos.

not all achievements in the production of wines and spirits and other 
derivatives, natural and social factors recurrently affected their development 
over the centuries.

Among the natural factors known as the ‘insults of time’, we have earthquakes, 
volcanic eruptions, droughts, floods, epidemics and plagues. Sometimes, in a 
period of 20 or 30 years, these events occurred almost simultaneously.
At these times of generic alteration we call them ‘Critical Lapses’, in the last 500 
years the first occurred between 1570 to 1600, the second from 1719 to 1750; 
the third from 1868 to 1891, and the fourth corresponds to the last thirty years 
of the twentieth century.

Currently, Peruvian vineyards occupy  
11,000 hectares. The majority of these

are situated in the central and southern 
areas of our coastline: Lima, Ica,

Arequipa, Moquegua and Tacna.

In these times agricultural production, among which the wine industry was 
affected and sometimes drastically. But there are more negative factors: in the 
seventies of the eighteenth century, the vineyards of Ica were affected by the 
‘fruit epidemic’ and in the late twentieth century the dreaded phylloxera.
Another point that threatens the wine industry is the unscrupulous alteration 
of the wine and the liquor that they have done so badly and do to the national 
production.
Internal and external wars, like the one in the Pacific, caused serious problems 
due to the destruction of infrastructure and the imposition of quotas. The 
Agrarian Reform of 1969, which did not have the necessary conditions to 
maintain and increase the productive level. And just a few years ago, 
asparagus crops are occupying the old vineyard spaces.
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BoliviaAs for the pisco making, the appellation of origin, contemplates 8 different 
grape varieties: the non-aromatic: Quebranta, Mollar, Negra Corriente, and  
the aromatic: Albilla, Moscatel, Italia, Torontel and Uvina. 

In the last ten years, the wine-making industry has grown at an annual average 
rate of 8.1%, reflecting the greater internal and external demand.

Moreover, the economic growth and the greater expansion of distribution 
channels, in the domestic market, has allowed the positioning of national 
brands, as well as the entry of a wide variety of international labels with a 
diverse range of prices. These have been favored by low barriers for entering 
the Peruvian markets. 

Looking to future perspectives, there is an expanding demand for high quality 
products and a crescent interest for wine related experiences paired with the 
prized Peruvian cuisine. For this reason, we consider that the Peruvian wine 
industry has a lot of potential for growth and development.
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Bolivia: wines of gran altura
South America’s best kept secret

Bolivians make wine at very high altitude (gran altura) which results in 
whites and reds with restraint fruit intensity, moderate alcohol and 
refreshing acidity. They do this since 1548. Master of Wine Cees van 
Casteren, consultant to 14 wineries in this most unknown wine country 
of South America, reports.

Did Conquistador Francisco Pizarro have any idea what he would cause  
when he ordered vines to be planted in 1547 in Ica in Peru and a few years 
later in Cinti in Bolivia? Within two years Peru would develop a flourishing wine 
industry with more than 40,000 hectares planted! As a matter of fact, the 
Peruvians would produce so much wine that it soon was exported, not just  
to other South American countries but also back to Spain. The Spanish 
authorities, not used to competition from their colonies, were not amused  
and quick to order the vineyards in Ica to be pulled up –but it was too late. 
Viticulture in Peru would remain. Until phylloxera would hit in 1880.

In neighboring Bolivia Spanish settlers and Augustin priests originating from 
Peru would plant the first vines in 1548 in Cinti and in 1561 on the foothills of 
Sutó surrounding the recently founded city of Santa Cruz de la Sierra as well in 
the Luribay Canyon, south of the current capital La Paz. Here, the arrival of 
Spanish conqueror Ñuflo de Chaves in 1548 marked the beginning of a long 
struggle between the Guarani warriors who dominated here and the Spanish 
army. As the Spaniards consolidated their control of the region, they expanded 
the vineyards to the eastern slopes of the Andes. In 1618 Pedro Escalante y 
Mendoza founded the “Pueblo del Valle de la Purificación”, today known as 
Samaipata, which in Quechua means “Resting Place in the Heights.” During 
these times, some important vineyards emerged in the region, among them 
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gold -and found it big time! They dragged millions of Indios to Potosí into the 
holes of the Cerro Rico in order to perforate it like a sponge and mine the ore 
for them. The scraped out silver made Potosí for a short while the richest city 
in the world. For the upper class colonialists it must have been an unbelievable 
dolce vita. Russian caviar, wagons with Parisian whores, Argentinian beef and 
wine and spirits from Cinti and Tarija.. Potosí, an inaccessible Bolivian village at 
more than 4,000m altitude in the dry, infertile mountains close to the desert 
became the center of the world and with 200,000 inhabitants bigger than 
London or Paris in the 17th century. More than 70,000 tons of silver would be 
carried by llama and mules to the Pacific coast, shipped to Panama City and 
carried by mule train over the isthmus of Panama to Portobello where the 
Spanish fleets would take the precious cargo to Spain. With the prosperity of 
Potosí, the wine industry in Cinti and Tarija would have its golden age. Apart 
from wine, Tarija and especially Cinti would also produce a distillate called 
Singani, exclusively made from Muscat de Alejandria. It would be the favorite 
drink to warm up the inhabitants of Potosí in the ice cold harsh winters.

The situation changed when the Potosí silver mines dried up at the end  
of the 19th century and phylloxera and nematodes hit the wine regions in the 
beginning of the 20th century. Some isolated vineyards in Cinti would survive 
pylloxera but most of viticulture in Bolivia died. It took until the 1960s before 
resistant rootstocks and good quality vinifera cuttings were imported to 
restore vineyard health and quality of the wines. German emigrant Kohlberg 
lead the way.

Four distinct different areas
Since then, the wine regions of Bolivia are developed in four distinct  
areas: Central Valley of Tarija with 2,400 hectares of vineyards at 1,600  
to 2,150m, Valley of Los Cintis with 300 hectares at 2,220-2,500m, Valleys of 
Santa Cruz with 100 hectares at 1,750-2050m (Samaipata and Valle Grande) 
and various valleys in Potosí, La Paz and Cochabamba with around 200 
hectares at 1,600 to over 3,200m. Even though the vineyards in Bolivia are 
located between 17.00º and 21.53º latitude south of the Equator and above 
the typical viticultural belt of the southern hemisphere, the climate is 
temperate and semiarid due to the high altitude of the valleys. Coming down 
from the “Cordillera de los Andes” and “Cordillera Real” mountain ranges with 
peaks of more than 6,500m down to the lowlands of the Amazons, Bolivia has 
numerous small valleys where grapevines have been growing for centuries.
The total vineyard surface at present is no bigger than 3,500 hectares  

those of the order of Mercedarians in Tembladeras and those of Cruceño 
pioneer families in Chilón.

‘Bolivian wine is one of the best kept secrets 
in the world. It has not only the oldest 
vineyards in the world but also the most 
authentic ones.’ 

Unlike in Peru, it took several decades for the Bolivian wine industry to really 
develop. only when the Spaniards conquered the high valleys on the eastern 
slopes of the Andes in south Bolivia, a professional wine sector took shape.  
It was here, on the banks of the Mizque River (Mizque was home to the Arch 
Bishop, hence the need for wine) and even more south in Tarija (close to the 
border with Argentina) at 1,800m altitude that settlers and locals would 
engage for the first time in systematic wine production. As from 1600 priests 
also set up vineyards in Valle Grande, Tomina, Pilaya, Paspalla, Cinti and 
Samaipata. The main varieties introduced to the country were “Moscatel of 
Alexandria” and “Misionera” known also as “Negra Criolla”, grape cuttings that 
thrived in the Bolivian valleys, and were soon introduced to the most remote 
corners of the country. The grapevines would then be trellised in “molle” 
pepper trees (Schinus Molle), a stunning traditional system that can still be 
seen today in some of the valleys of the country.

of all the Bolivian regions, especially in the southern towns of Tarija and 
Camargo (in the beautiful Los Cintis Valley), a long canyon three hours 
north-west of Tarija, viticulture would flourish. There were two reasons for  
the priests and settlers to choose this valley for wine production. one of them 
was the suitability of the region for viticulture. The riverbeds inside the canyon 
proved fertile and the climate had enough seasonality for the vines to go 
dormant in winter. The enormous differences between day and night 
temperatures (sometimes up to 30 degrees Celsius) gave the wines a 
freshness which would be unique to Bolivia. The second reason was the 
vicinity of Potosí. This city was established by the Spanish in 1545 (they had 
heard that the Incas had mined here in ancient times) hoping to find silver or 
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The view at Huaca pucllana
In the fifth century, a group of priests started the construction of the Huaca 
Pucllana for two important reasons. The first reason was their need to express 
their religious authority. The second reason was directly linked to the control 
of the hydrological resources stemmed from the water canal system, on the 
left bank of the Rimac river. Pucllana became an important ceremonial and 
administrative location. Its magnificence was reflected by the configuration of 
a monumental architecture. It was built with small adobe bricks wrought on a 
continuous base of blocks and remodeled during the three centuries of the 
Huaca existence.
 
Currently the Pucllana Archeological Zona spreads over 15 hectares and is 
divided into two well- defined sections. One is of pyramidal structure, in a 
terrace formation. It is 23 meters high and constitutes the ceremonial sector. 
The administrative center was located on the other section - the area of public 
squares and ramps - Where political, as well as community matters, trade 
activities, storage, ceremonies and summons used to take place. 

Enjoy your view!!

The view at Huaca Pucllana
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Day 1 Peru

Day 1 25 March Sunday LIMA

Time Activity
p.m. Limo service pick up airport
19.00 Welcome reception Huaca Pucllana
20.00 Dinner Huaca Pucllana
p.m. Sonesta Hotel

 
About restaurant Huaca pucllana
Brillant-Savarin, the renown gastronome, stated that only a talented person
knows how to eat well. He also affirmed that the creation of a new dish brings
more happiness than the discovery of a new star. In all fairness, We can say
that Huaca Pucllana Restaurant perfectly fulfills the hypothesis of this French
sybarite.

The Huaca Pucllana maintains, with justified pride, a culinary philosophy
which fundamentally lies in using Peruvian flavors as a base for its cuisine,
interpreting them according to the classic cooking techniques, as well as the 
contemporary styles, and satisfies the demands of the most exquisite tastes. 
With Arturo Rubio’s qualified contribution as the restaurant promoter and that 
of our chefs Marilú Madueño and Andrea Massaro, it offers a renewed cuisine 
based on Peruvian food with its delicious variety of products, from shellfish to 
sea food and a wide selection of vegetables, displayed in its colors, textures 
and flavors.

The cuisine of the Huaca Pucllana stands out for its devotion to using local
products of the best available quality- Without sacrificing its creatives
freedom- a well understood simplicity and the care of adequate cooking
procedures, enhancing the flavors instead of downplaying them.
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Day 1 25 March Sunday LIMA

Wines at dinner

pisco Intipalka puro Quebranta 
Authorization to use the denomination of origin N°513
Vintage: 2016 | net content: 750 ml

Winery Contact
Monica Queirolo | mqueirolo@santiagoqueirolo.com
+51 1 463 1008

Varietal(s)
Quebranta grape.

Region
Valle de Ica, Perú

Winemaking information
Fermentation and storage in tank stainless steel

Analytical data
Alcohol in %: 42% Vol. | pH: | Residual Sugar in gr/L: 0 | 
Total acidity in gr/L tartaric acid:

number of bottles produced 
Suggested Retail Price in US$ 
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MENU HUACA PUCLLANA

Aperitivo
Una ronda de Cocktail a base de Pisco: Sours, Chilcanos, Capitán, etc

piqueos
Cebichitos de corvina oriental
Causitas con tartare de alcachofas y gravlax de salmón
Rollitos primavera de lomo saltado, salsa uchucuta
Cocktails Intipalka Puro Quebranta
Tacama Espumoso Salvaje Sauvignon Blanc Cosecha 2017 

Menú degustación maridaje
Tataki de atún en salsa de de aji amarillo
Con cubos de palta, chalaquita de rocoto y quinua negra 
Intipalka Sauvignon Blanc Cosecha 2018 

Pulpo a la brasa marinado sobre puré de garbanzos y cecina crocante
Tacama Doña Ana Sauvignon Blanc Cosecha 2017

Filete de paiche en costra de castañas
Chimichurri de cocona, aji dulce
y majado de yuca
Intipalka Chardonnay Cosecha 2017

Asado de tira braseado, salsa de hongos curados de cuzco, tubérculos andinos 
asados y verduras de estación
Tacama Seleccion Especial Malbec 2017

postre
Cúpula merengada de chirimoya y pecanas
Intipalka Mosto Verde Acholado 
Tacama Pisco Mosto Verde Gran Demonio Italia 

Café, Te, Infusión
Agua, Bebidas

Precio por persona S/. 195 soleS
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Day 2 26 March Monday ICA VALLEY

Tasting at Tacama 

rosa Salvaje extra Brut – Sparkling Wine
Vintage: 2017 | Appellation: Tacama Vineyard, Ica Valley  
Soil: Sandy loam | net content: 750 ml

Winery contact:
Luz María olaechea | luz@enoturismotacama.com  
+51 998 133 823

Varietal(s)
Sauvignon Blanc 96%, Petit Verdot 4%

Region
Valle de Ica, Perú

Winemaking information
Méthode Charmat

Analytical data:
Alcohol: 13.6 % | PH: 3.15 | Residual Sugar (g/L): 8.5   
AT (g/L H2SO4): 3.90 
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Tacama Winery Ica

Tacama
In 1889, the present owners, the olaechea family, purchased the Tacama
vineyard, wine cellar and distillery, from the order of the San Agustin. Later,
in 1920 Tacama initiated its contact with French knowledge and technology
by importing new vines, wine casks and machinery as well as hiring French
experts. This marked the beginning of a new era for Tacama and Peruvian
winemaking.
Continuing with this international effort, in the 1950s and 60s Tacama hired
reputed French authorities like professors Jean Ribereau-Gayon, Emile
Peynaud, Max Rives, Alain Carbonneau and Pascal Ribereau-Gayon. new vines
and new technics including malolactic fermentation were introduced for the
first time in Perú. Since then, Tacama has experimented with more than 80
different types of vines in its terroir. Today, we are working with approximately
20 varieties of vines for the elaboration of our wines: Sauvignon Blanc,
Chardonnay, Viognier, Colombard, Arruffiac, Roussane, Malbec, Tannat, Petit
Verdot, Alicante Bouschet, Carmenere, Ugni Blanc, Semillon among them.
Another important renovation came in 2008. A new cellar introducing the use
of gravity, reduction of spaces, and pumping with an extensive use of stainless
steel and temperature control was implemented.
Tacama has now the privilege of counting with Pierre-Louis Teissedre as its
fly-in wine maker/consultant. Mr. Teissedre is the main professor at the
oenology Faculty of Bordeaux.
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Country Club

Hotel Los Tajibos
Los Tajibos Hotel And Convention Center offers an airport shuttle (available  
on request) for USD 20 per person one way. Guests can visit the spa to be 
pampered with massages, body wraps, or body scrubs, and La Terraza, one of 
3 restaurants, serves international cuisine and is open for lunch and dinner. 
There’s an outdoor pool and a bar/lounge, and rooms at this luxurious hotel 
offer 24-hour room service and flat-screen TVs.

62

Day 3 27 March Tuesday LIMA

Time Activity
08.00 Transfer back to Lima
10.00 Visit Pachamac
13.30 Lunch El Mercado
15.30 Gran Pisco Tasting Country Club (by Barricas & Conapisco)
18.30 Snacks Country Club
20.00 Return to airport
22.30 Flights to Santa Cruz de la Sierra
03.00 Hotel Los Tajibos

Day 3 Peru|Bolivia

El Mercado
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Lunch el Mercado 

Intipalka Syrah
Vintage: 2017 | origin: Valle de Ica, Perú

Winery Contact
Monica Queirolo | mqueirolo@santiagoqueirolo.com
+51 1 463 1008

Varietal(s)
 Syrah 100% 

Region
Valle de Ica, Perú 

Winemaking information
Fermentation and aging in stainless steel

Analytical data
Alcohol in %: 13 % vol. | pH: 3.81 | Residual Sugar  
in gr/L: 3.9 | total acidity in gr/L tartaric acid: 5.31

number of bottles produced 
Suggested Retail Price in US$

Day 3 27 March Tuesday LIMA

Lunch el Mercado 

Intipalka Sauvignon Blanc 
Vintage: 2018 | origin: Valle de Ica, Perú

Winery Contact
Monica Queirolo | mqueirolo@santiagoqueirolo.com
+51 1 463 1008

Varietal(s)
 Sauvignon Blanc 100% 

Region
Valle de Ica, Perú

Winemaking information:
Fermentation and aging in stainless steel

Analytical data
Alcohol in %: 11.5% Vol. | pH: 3.18 | Residual Sugar in 
gr/L: 1.55 | Total acidity in gr/L tartaric acid: 5.77

number of bottles produced 
Suggested Retail Price in US$ 

Day 3 27 March Tuesday LIMA
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Gran Pisco Tasting

Lunch el Mercado 

pisco Don Santiago Mosto Verde Quebranta
Authorization to use the denomination of origin n°129
Vintage: 2016 | net content: 500 ml

Winery Contact
Monica Queirolo | mqueirolo@santiagoqueirolo.com
+51 1 463 1008

Varietal(s)
Quebranta 100%

Region
Valle de Ica, Perú

Winemaking information
Fermentation and storage in tank stainless steel 

Analytical data
Alcohol in %: 42% Vol. | pH: | Residual Sugar in gr/L: 0 | 
Total acidity in gr/L tartaric acid:

number of bottles produced 
Suggested Retail Price in US$ 

Day 3 27 March Tuesday LIMA
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Bolivian Boutique Winery Tasting 

78

Day 4 Bolivia

Day 4 28 March Wednesday SAMAIPATA

Time Activity
09.30 Transport to Samaipata
12.30 Winery lunch Uvairenda
14.00 Bolivian Boutique Winery Tasting
16.30 Coffee tasting Patrimonio ‘downtown Samaipata’
18.30 Walk to El Pueblito
19.30 Cocktails
20.00 BBQ dinner
 Hotel Laguna Volcán
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Walk to El Pueblito for dinner

Laguna Volcán

Boutique Winery Tasting

Tierra roja Don Cristian Vischoqueña Camataquí

Day 4 28 March Wednesday SAMAIPATA

Tierra roja
Tierra Roja is a one man show of Cristian Villamor who strongly believed in  
the ancestrale grape varieties such as Vichoqueña and Criolla and started to 
champion these varieties in his boutique winery in Villa Abecia. Christian 
tragically died in 2016 and the main competition between winemakers in 
Bolivia is named after him: Cristian Villamor Cup “Best wine in Bolivia’. His 
family tries to continue the legacy. 
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Tannat Terroir Tasting
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Day 6 Bolivia

Day 6 30 March Friday TARIJA

Time Activity
08.30 Breakfast, transport Tarija
09.30 Tannat Terroir Tasting
12.15 Arrive Kohlberg Vineyard, explanation Helmut Viticulture Tarija
13.00 Lunch Kohlberg
14.30 South American Icons
17.00 Kuhlmann visit + chuflay, leave at 18.30
19.00 Casa Real visit + JP Mixologist + Belen
20.30 Dinner by Belen
22.30 Transport back to Los Parrales

Aranjuez
Aranjuez was founded in 1976 and currently is one of the market leaders.  
They operate 200 hectares of their own and are buying in grapes in addition. 
Produce some 3 million litres of wine but are expanding their vineyards 
aggressively in Santa Ana with another 100 hectares being planted. Their 
specialty is Tannat (including their icon wine Juan Cruz, a pure Tannat). Wines 
in different quality levels: Terruño, Duo, Tannat, Cabernet and Juan Cruz.
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South American Icons – 2

Day 6 30 March Friday TARIJA

South American Icons – 1

Day 6 30 March Friday TARIJA
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gran Singani Tasting

Singani Los Parrales ‘Herencia’

Casa Real Don Lucho

Day 7  31 March Saturday LoS CInTISDay 7  31 March Saturday LoS CInTIS

gran Singani Tasting

Rujero (La Concepcíon)

San Pedro
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Vertical Gran Altura Tasting
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Uraquí Minero 3.333
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Day 8 1 April: Sunday TARIJA

Time Activity
08.00 Transfer to Campos
09.00 ‘Vertical Gran Altura Tasting’ at Campos de Solana
11.30 La Companía, tasting under tree
13.00 Lunch at Restaurant Bodega del Abuelo in Ariundo 
14.30 Transfer Tarija Airport
16.15 Flight La Paz
18.00 Transport to Atix Hotel & Spa
19.30 Farewell Dinner

Day 8 Bolivia

High altitude wines
At higher altitudes, three important conditions affect vines: 
• High UV = increased ripening qualities of the grape
• High diurnal temperature difference slows down ripening, preserves the 

grapes’ natural acidity and sugar content.
• Drainage of the slopes forces the vines to send roots deep into the ground.

These conditions lead to thick-skinned grapes with a deep colour, high acidity, 
and more tannins, making the wines well suited to ageing.
The maximum growing altitude depends on the latitude of the region; the 
closer we get to the equator, the higher it is possible to cultivate grape vines. 
In Europe, where most vineyards are found at around 40-50 degrees northern 
latitude, any vineyard over 500 metres above sea level (ASL) is considered 
high-altitude. In Australia, 600m ASL is considered high-altitude, accounting for 
less than 1% of our wines. Argentina has been leading a quiet revolution in 
high-altitude wine, although their vineyards have just an average altitude of 
1200m ASL. Argentina’s largest and best-known wine regions, found in the 
province of Mendoza, sit at around 30 degrees Southern latitude. Many of 
Mendoza’s vineyards are set above 1200m ASL. However, to find the world’s 
highest vineyards, we must travel further north to Salta, Jujuy and Bolivia. 
none of the vineyards at Tarija or Los Cintis in Bolivia are under 2,000m ASL 
which make Bolivia leading in terms of gran altura in the world.
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