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In the heart of Chile’s sun-soaked Elqui Valley lies
Pisco Elqui, a village of imposing landscapes, ser-
pentine streets and creole architecture. It was here
where pisco was first distilled in Chile at the turn of
the 17th century and where the present day Mis-
tral distillery is located, in a revamped century-old
country house where the finest pisco varietals of
the world are painstakingly produced.

Produced in Chile’s famed Elqui Valley, Mistral No-
bel pisco is comprised of Muscatel of Alexandria
and Pedro Jimenez grape-based pisco aged in

American oak (medium toast) barrels for 1-3 years.
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RECIPES  #zir

LAMONEDA PALACE

1.5 oz Mistral Nobel
0.75 oz dry vermouth
0.25 oz Royal Combier
bar spoon grenadine

Stir and strain into chilled martini glass. Express
thinly cut orange peel over drink and discard.

NEGRONINOBEL

2 oz Mistral Nobel
1 0z Rosso Vermouth
1 0z Aperol

Stir and strain with ice into empty rocks glass.
Express thinly cut grapefruit peel over cocktail
and drop in for garnish.
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