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Description

Supay is a high-end Bolivian craft liqueur, made with Punta de Lanza and 
“Chicotillo” chili peppers from the town of Padilla, the birthplace of chili in 
Bolivia. Its unique recipe combines dehydrated Andean fruits such as golden 
berry, fig, and mocochinchi, along with native herbs, high-altitude coffee, and 
criollo cacao. The result: a sensory explosion of spice, sweetness, acidity, and 
herbal notes.

Inspired by Andean cosmovision, its name pays tribute to the god of fire and the 
underworld, reflecting its mystical and powerful character.

Perfect for:

Intense shots.
Gourmet cocktails.
Aperitifs with ginger ale or ice.

Ideal for curious palates seeking authentic experiences and flavours with soul.


