WAQAR PISCO
Waqar is an artisanal Pisco produced in the high desert mountains of the
Tulahuen DO located within the Limari Valley of Chile. The spirit is
distilled from finished wine produced from 100% Muscat grapes (Alexandria and Pink). The grapes are hand harvested from five local vineyards
planted about 20-30 years ago, approximately 3000 feet above sea level.
The Camposano family built their winery and distillery in the 1850’s and
were the first to commercially market bottled Pisco in Chile. The family
stopped producing from 1984 until 2010 when fifth generation family
member, and Master Distiller, Jaime Camposano Jr, revived the distillery
alongside three Chilean friends who met in college. The distillation is all
done by hand in a copper pot heated by local native firewood. They use
only the heart of the distillation and remove the head and tail portions,
which enables them to have the best possible quality, and to retain the
freshness and floral character of the wine used for this special Pisco. The
distilled spirit comes in overproof and is rectified with cool, purified, local
mountain stream water. The DO for Pisco was established in 1931 and
all Chilean Pisco’s must follow the mandated rules to use this designation
on their bottlings. Waqar works with and promotes local people from the
small community of Tulahuen. This is one of the most highly regarded
Piscos produced in Chile.

Waqar Pisco is unoaked and made from 100% Muscat (Alexandria
and Pink) grapes. The nose explodes with white peach, asian pear, and
honeydew melon that lead into fresh spices of cinnamon, white pepper,
and ginger. The vibrant fruit characteristics carry through on the palate
with a slight earthy component of wet forest floor. The finish is loaded
with ripe and juicy lemon-lime flavors and honey, with the pepper
adding spice and a little prickle on the tongue. This smooth liquid is well
balanced, with medium acidity and easy to sip, like a fine grappa.

Region: Tulahuen, Limari Valley, Chile
Alcohol Content: 40% (80 proof )
Size: 750ml
Production 12pk: 2500 cs
Base: Distilled from Hand Picked Muscat de Alexandria
and Pink Muscat, Average 30 yr old vines
Master Distiller: Jaime Camposano
Production Method: Small Batch, Wood fired Copper
Pot Distillation, Single distillation not continuous
Oak Treatment: None
Age of the Barrel: n/a
Vintage: NV
Waqar Translation: White Heron
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