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This Pisco Mosto Verde Torontel
distilled from the partially ferme
must of the fragrant aromatic Toro
grapes of the Bodega Dona Juanita
Ica, Peru and is best enjoyed neat
centuries old techniques, this craft'P

is distilled to proof in copp
without adding any additiv
or flavors. It is subtle an g

reflecting the best traditions of ﬂs
distilling in Peru. ‘
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This Pisco Quebranta is made from the
noble non-aromatic Quebranta grapes
of the Bodega Dona Juanita in Ica, Peru
and is often known as Pisco Puro. Using
centuries old techniques, this craft Pisco
is distilled to proof in copper pot stills
without adding any additives, coloring
or flavors and creates the perfect pisco
for making a proper Pisco Sour.
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Madrina." the Godmether 1 of
Pisco, has produced the finest

Pisco in Peru for over 60 years.

Beginning with Dona Juanita,
three generations of women
in the family have achieved
unparalleled worldwide
success and recognition in
following the trail she blazed.

This bottle of La Madrina Pisco

is a tribute to the legacy of a
great and wonderful woman
who accomplished such
amazing feats in a field
dominated by men for
centuries.

isco Acholado is a blend of the finest
ebr%\ta, Italia and Torontel grapes of

!_the Bodega Dona Juanita in Ica, Peru.

turies old techniques, this craft

istilled to proof in copper pot

hout adding any additives,

flavors and creates the

ance of aromatic and
1on-aromatic grapes.

' 6 & & ¢

This Pisco Torontel is made from the
fragrant aromatic Torontel grapes of the
Bodega Dofa Juanita in Ica, Peru and is
often known as Pisco Puro. Using
centuries old techniques, this craft Pisco
is distilled to proof in copper pot stills
without adding any additives, coloring
or flavors and reflects the essence of the

grape.




