
Celebrate The Peruvian Cocktail On World Pisco Sour Day, Feb 7 

Lovers of Peruvian Pisco Sours have reason to celebrate the country’s cocktail on 

February 7: World Pisco Sour Day. 

By way of 

background since 

many people in the 

U.S. are not familiar 

with the brandy 

produced in 

winemaking regions 

of Peru, the Pisco 

Sour cocktail is said 

to have originated by 

Victor Vaughen 

Morris, an American 

bartender working in 

Cerro de Pasco, a city in central Peru. In 1916, he opened Morris’ Bar in Lima and it 

quickly became popular with the Peruvian upper class and visitors. The cocktail 

underwent many changes until Mario Brigit, a Peruvian bartender working at Morris’ 

created the modern Peruvian recipe in the late 1920’s by adding Angostura bitters and 

egg whites. 

The Pisco Sour became so popular to Peruvian culture that in 2007 the Peruvian 

National Cultural Institute declared the Pisco Sour to be officially part of Peru’s National 

Cultural Patrimony. Now, every year on the first Saturday of February, Peruvian 

nationals come together to celebrate the national drink of Peru – The Pisco Sour. There 

are festivals and parties to celebrate the drink all over Peru. 

If you can’t make it to Peru to celebrate with the locals, several Peruvian (and plenty 

that aren’t focused on Peruvian cuisine) bars and restaurants around the country will be 

offering their own Pisco Sours in honor of World Pisco Sour Day. If you find yourself in 

New York City, check out Betony, The Bar Room,Middle Branch, Raymi and about-to-

open Seamstress, all of which will be serving the drink this Saturday. 

Outside of NYC (although it does have a location in West Village), hit upSUSHISAMBA, 

a restaurant created to celebrate Japanese, Brazilian and Peruvian cultures. 

SUSHISAMBA generously shared a few recipes of Pisco Sour cocktails they’ll be 

serving on Saturday to celebrate the occasion. Cheers! 

http://www.betony-nyc.com/
http://www.thebarroomnyc.com/
https://twitter.com/MiddleBranchNYC
http://rayminyc.com/
http://www.seamstressny.com/
http://sushisamba.com/


Celebrate a popular Peruvian cocktail, the Pisco Sour, on 

February 7 during World Pisco Sour Day. (Photo courtesy 

of SUSHISAMBA.) 

SUSHISAMBA Matcha Pisco 

 1.5 oz Matcha & Pisco Porton infusion (infusion = 5 

grams matcha team powder & bottle of Pisco) 

 1/2 oz Orange curacao 

 1/2 oz Pineapple & tarragon syrup (1 quart simple 

syrup / 17 ounce diced pineapple / 1 ounce Tarragon – 

boiled, reduced, cooled, strained) 

 1 oz Lemon juice 

 1 Egg White 

Dry shake, then re-shake with ice. Double strain into 

coupette. 

 

SUSHISAMBA Traditional Pisco Sour - The all-time Peruvian favorite. Shaken with 

egg white and served ‘up.’ 

 1 1/2 oz Pisco brandy 

 1 oz sugar syrup 

 1 oz lemon juice 

 1 egg white 

 Dash of bitters 

Pour lemon juice, simple syrup and Pisco into shaker and dry shake with egg white. 

Add cubed ice and re-shake. Double strain into a rocks glass and add a few drops of 

bitters. 

How are you planning to celebrate the Peruvian cocktail on World Pisco Sour Day? 

http://www.forbes.com/sites/megykarydes/2015/02/05/celebrate-the-peruvian-

cocktail-on-world-pisco-sour-day-feb-7/? 
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