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WAYOCARI WINE

Wine with Character and Perseverance

Vines from Bordeaux, France
Grown in Huayoccari, Urubamla, Cusco, Peru
Wine produced and bottled in Huayoccari



VINEDOS DEL
WAYOCARI PERLU

WAYOCARI VINEYARD TOUR:
The Magic of the Andes in Fvery Drop

Discover one of Peru's most exclusive experiences. In the
heart of the Sacred Valley, at 2,989 meters above sea level,
Wavyocari Vineyard cultivates a story of character and
perseverance. Here, the nobility of Bordeaux grapevines rises
to the top of the Andes, adapting to a unique climate that
gives the wine an unparalleled character.

Duration: 1 hour 30 minutes to 2 hours
Includes pairing




WAYOCARI VINEYARD TOUR STEPS:
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INEYARD
TOUR

Learn the family story behind the project
and discover how the Tannat grape,
imported from France, adapted to the
slopes of Mount Pitusiray.
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THE ESSENCE IN
THE GLASS

Understand how the extreme temperature
variation (from O0°C at night to 28°C during
the day) translates into tannins,
polyphenols, and an intense color, aroma,
and flavor.

HIGH-ALTITUDE
PAIRING

The experience ends with an exquisite
tasting of our exclusive wine, accompanied
by the finest breads and cheeses from the
region.
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TANNAT 2022

Cusco

Winery: Vinedos del Inca

District: Huayoccari, District of Huayllamba
Vinevard: Vinedos del Inca

Grapes: 95% Tannat & 5% Malbec
Category: Red

Subcategory: Dry

Alcohol content: 14%

Vinification

The gdrapes were hand-harvested, destemmed, and crushed. The skins
remained in contact with the must to impart color, aroma, and flavor. For the
alcoholic fermentation, selected external yeasts were used, followed by

malolactic fermentation. The wine then aged for 12 months in oak barrels and
an additional 12 months in bottle

Serving Temperature Oenologist

16° C Ezequiel Bellone
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Additional experiences:

EARTH PAYMENT
CEREMONY:

Spiritual Gonnection in the Heart of Cusco

Experience designed to connect with the Andean worldview
through a 'Payment to Pachamama' ceremony. A local
shaman will guide the group in an ancestral ritual of gratitude
and purification using sacred elements from nature, offering
an opportunity to honor the Earth and find inner peace.

Duration: 1 hour

This experience can only be booked as a complement to the first tour (*)




EARTH PAYMENT CEREMONY STEPS:

WELCOME &
PURIFICATION

The shaman gives a warm welcome and shares ancestral
wisdom about Pachamama. The group gathers in a circle for the
first symbolic act: cleansing. Each participant rubs their hands
with sacred earth and then rinses them with water from the
Vilcanota River, in a gesture of unity, purification, and renewal.
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ENERGY CLEANSING &
HARMONIZATION

For the spiritual cleansing, the shaman will take rue branches
and gently rub them on the participants hands, inviting them to
smell them to awaken the senses. Each participant will receive
an energy cleansing with rue branches and floral water, moving
the branches over the body to dispel negative energies.



EARTH PAYMENT CEREMONY STEPS:

ACT OF PAYMENT
TOTHE EARTH

The shaman guides the offering to Pachamama, a sacred act of
unity and gratitude. With respect, the items are placed layer by
layer: cotton representing the sky, flowers evoking harmony, coca
leaves as a spiritual bridge, cookies for prosperity, seeds
symbolizing abundance, and sugar to sweeten the paths. Finally,
the offering is wrapped and returned to the earth, giving back
what was received and asking for protection for the future.
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END &
BLESSING

The shaman will seal the offering and bury it, giving thanks to
Pachamama for all that she provides: water, food, work, and life,
while asking for protection and good paths for all participants.
The activity concludes by inviting visitors to a moment of
reflection and silence to internalize the experience. The shaman
then departs, giving Andean blessings.
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Lima
Sueli Espinoza

™M marketing@vinedosdelinca.com
Q, +51981 424 336
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