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Join the SOMM Journal for these Central Coast Adventures:

Paso Robles Cabs of Distinction: May 5–7

The International Chardonnay Symposium:  
May 28–30 Pismo Beach

For more information, visit us at www.SOMMJournal.com

Sisters Lizzie and Melanie 
Asher, co-founders of 

Macchu Pisco.

Redefining

      PISCO
MACCHU PISCO BRINGS NEW LIFE 
TO AN ANCIENT CATEGORY
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To be Peruvian is to grow up in the cul-
ture of a good Pisco Sour. “It’s hearing the 
blender go off in the kitchen as a child,” 
says Lizzie Asher, co-founder of Macchu 
Pisco, Peru’s leading brand of its national 
grape brandy. “We have such a passion for 
Pisco and what is representative of Peru 
and our cultural patrimony.” 

Lizzie and her sister, Melanie, emigrated 
to the U.S. from Peru as teens but often 
spent summers with family in Peru. With 
a mother who made sure the girls were 
highly educated and deeply connected to 
their heritage, both sisters received gradu-
ated degrees from Harvard—a law degree 
for Lizzie and an MBA for Melanie. Upon 
graduation, Melanie made family legacy 
the family business and headed to Peru 
with a one-way ticket and the blueprint 
for Macchu Pisco’s business plan. Ten years 
later, Macchu Pisco is one of Peru’s biggest 
exported brands, leading the markets in 
the U.S. and the U.K.

Macchu Pisco stepped onto the Pisco 
stage on the heels of an unspectacular few 
decades in the industry, when Peru’s Pisco 
production had retreated into its rural roots 
and exports were a rarity. “When I started 
producing Piscos ten years ago, all you could 
find in the international market were harsh 
and funky Piscos,” says Melanie, who is the 
brand’s Master Distiller. “The farmers in Ica 
would boast that if the Pisco didn’t scratch 
your throat it wasn’t any good! My mission 
was to create crisp, clean Piscos that would 
be palatable to an international audience.”

She did just that, and that audience 
responded with collective enthusiasm: 
Macchu Pisco has been a major part of the 
craft cocktail industry’s renewed interest in 
the category, and the industry is rediscov-
ering new and classic applications of the 
clear grape spirit. Because of its range and 
purity, many are hailing Pisco as the new 
clear spirit to be embraced by the drink-
ing public. In this environment, and with 
bartending heavyweights Jim Meehan and 
Leo Robitschek featuring the brand on 

their cocktail menus, Macchu Pisco has 
taken major craft cocktail destinations like 
London and New York by storm.

The New Tradition
The Ashers run one of the most unique 
operations in Peru—in a traditionally 
male-dominated, deeply Peruvian agro-
industry, they’ve set up a vertically inte-
grated, women-run distillery that operates 
on an American business structure. The 
dual Peruvian-American approach allows 
the sisters to straddle the line between 
traditional Pisco-making methods and 
modern techniques that make it possible 
for Macchu Pisco to be the only company 
producing award-winning piscos in each of 
the three Peruvian Pisco styles. 

You’ll find the traditional methods used 
by small family Pisco producers bobbing 
throughout Macchu Pisco’s production 
process. “In 2004, our three Piscos were 
initially distilled by wood burning,” says 
Melanie, noting that they now find new 
methods yield more consistency. Still, 
Macchu Pisco is one of the “few produc-
ers that maintains ancient pressing tech-
niques,” says Melanie. 

Nusta Pisco, Macchu Pisco’s high-end 
luxury line, is a mosto verde (a sweeter, 
smoother Pisco due to its shorter fermen-
tation) that is still produced by feet-press-
ing. “We only produce 100 bottles a year,” 
says Lizzie. They otherwise use gravity 
presses and other non-mechanized, agrar-
ian techniques that not only pay homage 
to Pisco’s long history but support the 
rural economy. It means Macchu Pisco has 
no additives, is made with wild yeast and 
is bottled as an undiluted final product—
Macchu Pisco is distilled to proof.

Lizzie credits Melanie’s palate and 
dedication in sourcing grapes as a major 
factor in what sets Macchu Pisco apart. 
The sisters find product through a co-op 
of women farmers in the Ica region that 
represent the wide range of geography 
the area offers. “Unlike other raw materials 
for other spirits, none are as sensitive as 
grapes are to the climate and terroir,” says 
Lizzie. “One time, Melanie insisted we had 
to get this specific crop of grapes because 
its geography was so special, right by the 
ocean—she said the salinity would make 
them incredible.”  

As with wine, some Pisco grape varieties 

Gian Carlo D’Urso, Bar Director of Coya in Miami, is a proponent of the “body and  
robustness” afforded to cocktails made with Macchu Pisco.

by Éva Pelczer / photos by Vanessa Rogers
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fluctuate from year to year, so the Ashers 
treat their La Diablada, a blend of four 
varieties with three in the temperamental 
aromatic family, as a vintage. “On our back 
labels, we specifically label the cosecha, or 
harvest year, that our blend represents,” 
says Lizzie. These delicate inconsisten-
cies are championed by both sisters, and 
Melanie produces La Diablada’s blend with 
a unifying profile in mind so that any given 
year plays the same range on the palate: 
a balance and tension between a floral 
sweetness, a long finish and a hint of spice, 
representing the devil-and-angel Carnavale 
dance for which it’s named. 

Macchu Pisco is perhaps best known for 
its Puro expression: a single-varietal Pisco 
made from the Quebranta grape, the hardy 
Spanish variety that is the backbone of the 
Pisco industry. It’s what your bartender will 
reach for when you ask for a Pisco Sour: 
Its body and range shine in that classic 
Peruvian cocktail, and many others, as more 
and more mixologists bring Pisco into 
their bartending repertoires. With Pisco’s 
popularity distinctly on the rise, “it is key 
for our industry to educate the consumer,” 
says Lizzie, calling misconceptions about the 
Chilean product of the same name “our 
greatest challenge.” That education is as 
simple as ordering a Macchu Pisco cocktail, 
or better yet, neat—the product of deep 
history and an innovative future.

Chilcano Thyme
■ 1½ oz. thyme-infused 
La Diablada Pisco

■ ¾ oz. Velvet Falernum 
Liqueur

■ ¾ oz. lime juice 

■ 5 drops Angostura 
Bitters

■ Fever-Tree ginger ale    

Shake all ingredients 
except ginger ale. Strain 
into Collins glass over 
fresh ice cubes. Top 
with ginger ale. Garnish 
with thyme sprig.  

          

Pisco Royale
■ 2 oz. La Diablada 
Pisco Acholado 

■ 1 oz. fresh Key lime 
juice

■ 1 oz. simple syrup

■ 1 oz. egg white

■ Prosecco

Dry shake, shake with 
ice, strain into coupe. 
Top with Prosecco by 
pouring slowly down 
the rod of a bar spoon.

Hemingway at Coya
■ 1½ oz. Blackwell Rum 

■ ½ oz. pineapple-
infused Macchu Pisco

■ ½ oz. Luxardo 
Maraschino Liqueur

■ ½ oz. lime juice

■ 1¾ oz. pink grapefruit 
juice

Shake all ingredients. 
Double-strain into a 
coupe. Garnish with 
grapefruit peel. 

Take a look through the cocktail menu at 
Coya and you’ll find one of the most deeply 
Peruvian bar programs in Miami. “We cre-
ated the foundation of this program based 
on the Pisco Sour,” says Gian Carlo D’Urso, 
Global Bar Director for the restaurant that 
has branches in London and Dubai. They also 
feature a range of elegant Pisco infusions, a 
staple of any bar in Peru—Pisco’s body and 
grape base make it an excellent vehicle for 
a huge number of flavors, and Gian Carlo 
and his bar director, Maria Pottage, tag team 
between Macchu Pisco’s Quebranta and La 
Diablada expressions for most of their fea-
tured cocktails. “We are very big fans of La 
Diablada!” says Gian Carlo, adding, “it offers 
beautiful flavors, fruity, floral, sweet notes 
and body.” 

It’s what you’ll find in Coya’s take on the 
Chilcano, a classic highball of Pisco and ginger ale—at Coya, the La Diablada is 
infused with thyme and paired with Velvet Falernum, a rum-based liqueur, for a 
tropical twist. “I love our Chilcano! It’s very light, very refreshing—and a little bit 
dangerous in that way; you can just keep drinking them!” says Maria. 

And what about that classic Sour? Carlos and Maria typically use Macchu Pisco’s 
Quebranta for its “body and robustness” in the drink—but in their spin on the 
classic, it’s La Diablada, and they add a splash of Prosecco to the production, 
dubbing the drink the Pisco Sour Royale. Gian Carlo is ebullient. “The elegance 
of La Diablada adds a harmony with the Prosecco. It’s a beautiful addition to the 
Pisco Sour experience.”

At Coya in Miami, the Pisco Royale is an 
upscale take on the classic Pisco Sour, 
made with Macchu Pisco La Diablada Pisco 
Acholado and topped with Prosecco.

The Hemingway at Coya.

MACCHU PISCO, 
VIA MIAMI
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