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Pisco Porton and the heritage 
of the City of Kings

An insiders look at the home of South America's best-loved 
spirit. Caviar Affairs Peter Sukonik journeys to Lima, and 

beyond, to experience the spectacular spirits and food of Peru 
Article and Photography by Peter Sukonik

It’s no mystery why Peru is one of the world’s top travel desti-
nations. Hemmed between the stunning Pacific coast to the west 
and Amazon jungle to the east, the inspiring Andes Mountains, 
and the southern deserts; Peru is the land of natural contrasts. 
Along with its many natural wonders there are the mysteries of 
the ancient Inca civilization, a vanished people who left behind 
architectural wonders like the magnificent Machu Picchu. 

A closer look at Peru reveals that is a place of limitless 
activity. Visitors can experience the thrill of sandboarding down 
Huacachina dunes or they can observe the native wildlife on 
Islas Ballestas, a habitat that is often referred to as the Peruvian 
Galápagos. There, sea lions, pelicans, Humboldt penguins, rare 
red-legged cormorant birds, among many other species, thrive in 
a protected sanctuary.  

On my recent visit to Peru I set down the capital of Lima, 
known as "The City of Kings," home of Peruvian gastronomy 
where ceviche is as plentiful as it is delicious, and, the epicenter of 
the national spirit: pisco.  

Developed by Spanish settlers in the 16th century, pisco is 
a distilled wine, or brandy. It is made, by Peruvian law, from 
only eight varieties of grapes, four aromatic: Italia, Torontel, 
Moscatel, Albilla; and four non-aromatic: Quebranta, Negra 
Crilla, Mollar and Uvina. 

Describing the flavor is a bit elusive but good pisco is gener-
ally smooth when consumed “straight” (not hot, abrasive or 
burning) with hints of savory, lime, peach and citrus, salt, vanilla, 
and a pleasant lingering finish. Naturally fermented after the 
grapes crush, the juice is distilled to exactly to 86 proof and never 
diluted with water. Today, there are about 480 pisco distilleries, 
and about 2,000 brands in Peru. 

Pisco Portón is the home of   the oldest working distillery in the Americas.

Pisco Portón Gates.  Pisco Portón's Hacienda La Caravedo was established in 1684.  Master Distiller, Johnny Schuler.   
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For some, pisco is something new but it was a very 
popular in second half of 19th century, especially in San 
Francisco. Pisco Punch, was a favorite of visitors to the 
Bank Exchange, and the Pisco Sour, the most famous of all 
pisco cocktails, created by America railroad man Victor V. 
Morris, endures to this day. 

La Hacienda Bahia Paracas Hotel was my home for two 
days and they made me feel very welcome. The beautiful 
property, with a lovely pool area, and the El Coral Restau-
rant was where I tried the Pisco Mule cocktail before my 
dinner paired with freshest caught scallops dish.

The next day I set out on my pisco fact-finding mission. 
To fuel up I grabbed lunch at La Olla de Juanito restaurant 
Bodega. There I had the “Ensalada de Pallares verdas,” a 
dish made of pallar beans (rare beans grown only in Ica 
region) with avocado, onions, followed by lamb cooked 
in a red chili pepper sauce paired with Pisco Torontel. 
Produced by Tres Generaciones of Ica, Peru by Juanita 
Martinez Gonzales, known as the “Lady of Pisco” this 
pisco was declcious. Established in 1856 the Bodega Tres 
Generaciones distillery has won medals in major interna-
tional competitions in Belgium, Spain and Israel.

The lovely Bodega “Lovera” was my next stop where I 
leaned that the traditional way to drink pisco was to first 
fill up your own glass then pass the bottle to your friends. 

Next I arrived to Hacienda La Caravedo distillery, 
home of Pisco Portón. 

Nestled in the heart of the Andes Mountains, Portón 
Pisco is the world's ultra-premium white spirit and power-
fully expresses the passionate power of the Peruvian spirit 
and inspires and intrigues connoisseurs and cocktail lovers 
in search of sophisticated flavor. 

Portón Pisco is handcrafted using centuries-old distilling methods 
in combination with new technology to create a pisco of superior 
quality and true to Peruvian tradition. To preserve the full character 
of the grapes, Portón Pisco uses the mosto verde method of distilling 
from a partially fermented grape juice known as must. Our pisco is 
never adulterated with water or artificial flavors. What is in the glass 
is pure and natural.

Established in 1684, it is oldest pisco distillery in the Americas 
and will be celebrating it 330th anniversary this year. Owned by 
William Kallop, the VIP tours are lead by the Pisco Portón Master 
Distiller, and world’s leading authority on pisco, Johnny Schuler. 
That Schuler is a pisco expert is not an exaggeration, he was recently 
recognized by the Peruvian Congress and awarded the Medal of 
Honor of Peru in recognition of his dedication to the elevating pisco 
as the national signature spirit.

The Hacienda La Caravedo distillery was designed by Schuler and 
is a state-of-the-art, environmentally friendly facility built to operate 
in a fashion similar to the historical facility that used gravity to move 
liquid. This less intrusive method keeps Pisco Porton keeps the spirit 
smooth and crystal clear. 

Under the supervision of Johnny Schuler and his team at Pisco 

Porton, I saw firsthand how much care is given to every step of the 
production process. From when they place the newly-harvested 
grapes of the highest quality in the treading lagar, (a stone basin 
where the “virgin must” is created), to the time of resting the pisco in 
storage vats to the bottling when each bottle is numbered and signed 
by Johnny Schuler. 

Their attention to detail ensures that Pisco Porton is of the 
highest quality. It has made Pisco Porton the number one exporter 
of super premium pisco and the brandy the pisco of choice used by 
mixologists around the world. 

Midway through the tour we stopped for a traditional Peruvian 
lunch where I tried the Porton Cooler Pisco cocktail. Listening to 
Afro-Peruvian music preformed by local musicians while watching a 
chalan (Peruvian for the horseman) riding the beautiful paso (Peru-
vian horse) all made the Hacienda La Caravedo visit unforgettable.

The next portion of my trip took me to the Pacific coast side of 
Lima where I stayed Belmond Miraflores Park Hotel. Located within 
walking distance of museums, boutique shops, and other attractions, 
modern comfort and traditional culture mixed together seamlessly 
and has made the Belmond Miraflores Park Hotel my first choice of 
places to stay when I am in Lima.

Chalan (cowboy) riding Peruvian horse (paso) at  Pisco Portón's  Hacienda 
La Caravedo

Native dark chocolats at Malabar Restaurant Lima Peru.

Pisco Mule la Hacienda cocktail at La Hacienda Bahia Paracas Bar in Paracas Peru.

The government palace—the official residence and office of Peru’s 
president 
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Whatever brings you to Peru, you’ll find hat it is a unique 
country with rich traditions and extraordinary people. You’ll 
never feel a shortage of places to visit, see or things to learn.  

Porton Pisco Sour                          
2 oz. Porton Pisco                                                  
1 oz. fresh lime juice                                                                        
1 oz. egg whites
Dash of Angostura bitter

Combine ingredients in a shaker with ice and shake. Strain 
contents into a chilled glass. Add a dash of bitters.

Porton Pisco Punch 
2 oz. Porton Pisco
1 oz. pineapple juice
1 oz. simple syrup
Pineapple cut into cubes
Strawberries cut into cubes
Mint or yerba Buena leaves
 
Mix all ingredients with ice in a 0.6 gallon bowl. Serve in 

glasses adding pineapple and strawberry squares. Decorate 
with mint or yerba buena leaves. Serves 8 persons.

Simple Syrup Recipe: Using two parts sugar and one part 
water, bring the water to a boil in a saucepan. Dissolve the 
sugar into the boiling water, stirring constantly. Once the 
sugar is dissolved completely, remove the pan from the heat. 
Do not allow the syrup to boil for too long or the syrup will be 
too thick. Allow to cool completely and thicken, then bottle. 
The cook time is approximately five minutes.

Before heading out on the downtown Lima tour I had lunch at the 
Chez Wong Seafood Restaurant. Located in San Isidro neighborhood 
Chez Wong can be hard to find (it doesn’t have sign outside) and 
usually only visitors who are aware of the place can find it. The meal, 
prepared by celebrity chef Javier Wong himself, consisted of octopus 
ceviche followed by flounder with black seaweed, ginger and melon. 
All of it was absolutely mouthwatering.

Dinner was had at one of 50 best restaurants in Latin America, 
the Malabar Restaurant. The tasting menu featured Amazon Fish 
"Paiche" carpaccio marinated with fermented cassava juice and 
tapioca, then Papa Huatiada, Canchan potato, alpaca jerky, tamarillo 
and quinoa pop, pork belly and achira with marinated pineapple and 
Pajuro beans. For dessert I enjoyed native chocolates of dark cocoa 
with coca leaves. Hands down the meal was the pinnacle of my Peru-
vian culinary visit.

The day ended with a walking tour through the Plaza San Martin, 
the main historical center and UNESCO World Heritage site. Seeing 
the guards in formation at the gates of Government Palace, visiting 
the old library at Santo Domingo’s Monastery, and the strolling the 
ancient Casa de Aliaga Barranco district, it seemed as if I had stepped 
into Lima’s colonial past.

Huacachina sand dunes and oasis Southern Peru.

Portón Cooler Pisco cocktail at the lunch,  Hacienda La CaravedoIslas Ballestas wildelifwe sanctuary 

El Coral Restaurant La Hacienda Bahia Paracas Hotel  Peru.


