One hIStOI" .;,'
o thousand '
inspiring
stories.

“.'



opolitan
ouring

A
°
S

T




At the provmce “of- Calca,_. insids
Sacred Valley of the/,s{ﬁ%a,sa may. i

ﬁqavaaas as@ hain loca act|v1ty, the
traditidnal |

‘ ‘-,4 such as potato,/ corn;:
quinoa, tarwi, broad beans, bea/nS/and .
more. And other tradltlonal a/ctlylties

-;;ke “c{ilc-:h_a,‘ de jora” preparatio '
duinea ' pig - breeding,. and i
textile and ceramic~'prpj;ects.

: Metropolltan
Touring



‘mony with the.egvironmg
ultural work andsthe n
cultivate.

w Metropolitan
Touring



Lamay
Town Experience

We will begin this adventure visiting
Lamay, a traditional and very little
tourist town in the Sacred Valley of
the Incas. Arriving at Lamay Base, we
will have a brief interpretation of the
activities of the town and the
agricultural work in the countryside.

Then we will go out to visit some
traditional houses and local
businesses, such as the family guinea
pig raising sheds, the traditional
“chicherias” where the "“chicha de
jora” is made, the Pichinku natural
dyeing project and some other local
offers.

Finally, you will return to La Base to
have a coffee or a beer and then
return to your hotel.
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Traditional Peruvian Drink “chicha de jora” Q@ Metropolitan



Lamay
Farm and Food

Enjoy a day learning about the cuisine
of Cusco and the Sacred Valley of the
Incas, recognizing agricultural
resources and biodiversity and then
putting into practice some fun cooking
classes at La Base Lamay.

We will start leaving Lamay towards
the community of Huayllafara. There
we will visit some farms of traditional
crops (such as corn, potatoes, oca,
tarwi, quinoa, beans, among others)
and try some of the local products.
Then we will visit a garden of
vegetables and vegetables.

Local farmers will spontaneously guide
us on their farmland and the activity
will depend on the time of year and
activities according to the agricultural
calendar. The tour and interpretation
will be oriented to agricultural
techniques and also the processing of
food products, such as the
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the preparation of chufo and moraya,
the washing and use of quinoa,
elaboration of chicha de jora, and
other Andean activities.

After the activity in the field, we will
return to Lamay Base, for some
cooking classes. We will prepare
classic recipes from Peru, using local
inputs and also prepare pisco sour or
make a tasting of the different types
of pisco.

After the activity you will be taken
to your hotel.

Washing and use of quinoa
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Typical Quinoa Preparation Q@ Yetropolitan
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Northen

Beaches
Chiclayo
Trujillo
2 Huaraz
@ Altitude
2871 masl / 9420 fasl
Lima

@
Dry, sunny days and cool nights
Maximum 26°C (78°F)
Minimum 10°C (50°F) Paracas
The rainy season starts in
November and ends in March Ica

Nazca

@ Access Route

By train: 78km northeast from
Cusco city. (1h 45min)

Mach
Picchu
Cusco

Sacred
Valley

e Colca ping
Arequipa

Puerto Maldonado

@ Lake Titicaca
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BASIC FACTS

OROXO)

Season: Content: Recommended
All year round Culture, History, Stay:
Archaeology & 2 nights
Architecture
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