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About the Client

Our client is a global leader in commercial laundry 

equipment. They design, manufacture and market a 

line of commercial laundry equipment under several 

brands in over 100 countries.

The Challenge

The incentive program’s goal was to increase sales 

in our client’s distribution channel. Our objective 

was to design and implement a multi-pronged 

communication program that was relevant and 

impactful in order to deliver maximum engagement 

for program participants. The campaign needed 

to include a variety of communication elements 

throughout the entire incentive program, as well as 

before, during and after the group travel reward to 

truly inspire change and drive results.

The Solution

We created an interactive and engaging marketing 

communications plan to excite and inform participants 

throughout the selling period that would ultimately 

inspire more winners to achieve their sales goals. 

With the audience demographic and company history 

in mind, the theme Living Legends was developed 

because it spoke to our client’s legacy (112 years 

in business), the legendary families who started 

their business decades ago, and the legends of 

Machu Picchu, the destination chosen for the group 

travel incentive.

The 14-month communication campaign included 

a wide variety of messaging touchpoints, from 

e-newsletters to monthly blogs to gift mailers sent to 

their homes.

Program Website: A Living Legends website was 

created to house all information related to the 

incentive: program rules, sales standings data, 

motivational messages, and Peru trip details.

We also delivered monthly standings reports, 

giving visibility into individual and group tracking 

toward goals.

Each month, after standings were posted, a blog 

was uploaded to the site that teased the upcoming 

communication for that month.

Emails were sent to participants alerting them that 

standings were updated, nudging them to visit the site. 

A week or two later, the communication piece was 

delivered to each participant.

Arrival
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peru: from machu picchu to pisco sours and beyond
september 29 - october 5, 2018

LegendsLívíng

2018 is finally here, which means it’s only a few months until our top performers will 
be preparing for one of life’s most sought after adventures! From Machu Picchu to 
the Sacred Valley, this trip is absolutely mind blowing. But, before exploring the 
ancient Incan Citadel, our trip begins and ends for all winners and their guests in 
Peru’s legendary capital city (the only capital in the world that lies along the Pacific 
coastline!)

Upon arrival in vibrant Lima, winners and guests will be whisked off to the 
ultra-luxurious 5-Star Belmond Miraflores Park Hotel located in the exclusive urban 
district. The resort combines service and style in a lush, garden setting overlooking 
the Pacific Ocean. It’s the perfect base to discover Colonial architecture, glamorous 
shops, bars and restaurants. 

Engaging Communication Campaign Increased Sales
How a successful strategy helped drive sales
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https://www.linkedin.com/company/228633/admin/
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https://www.facebook.com/CreativeGroupInc
https://www.youtube.com/channel/UC6AMZ-pbR_SurUuv1jFklKw
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The Legend Lives On

Engage and educate
announcing a legendary multi-level experience

Living Legends

Pisco Quebranta - 
brandy - 1 bottle

Pisco glasses - set of 2
sandblasted logo

Impactful and engaging. 

This large brochure willbring to life the 
adventures that await on the Belmond 
Hiram Bingham train.

Our participants will also learn of Cusco 
and its history and legends known to so 
few.

Shipping in a custom-designed corrugated 
box to protect the glassware.

1. National Sales Meeting Video 
Announcement:

2. Custom mailer to homes:

Living Legends
2-pronged announcement approach:

Interactive participation
a legendary experience fit for a Legend

Living Legends

Enjoy the tastes of Peru in your 
home kitchen. In this box, you’ll 
find ingredients and instructions 
for whipping up a delicious 
Peruvian meal for two. Savor 
the flavors of South America’s 
culinary capital and toast your 
continuing hard work with a 
delightful Pisco Punch - recipe 
included!

What’s the Secret to Peru’s 
World Renown Dishes?

A cascade of fresh ingredients 
from the rainforest, coastal 
fisheries and mountain pastures. 

Thanks to the country’s diverse 
Incan, Asian and European 
heritage, Peruvian cooks were 
experimenting with “fusion” 
fare centuries ago! The first 
sip of a cool Ceviche or bite of 
warm, seasoned chicken is a 
transformational experience and 
will leave you wanting more. 

¡Buen provecho!

Prep and marinate
Pour the enclosed spices and 
olive oil together in a small bowl 
and whisk to combine. Place 
the chicken in a pan and drizzle 
marinade over to coat evenly. 
Cover and marinate chicken in 
the refrigerator for 2 to 12 hours. 
Discard extra marinade. 

Preheat
Heat the oven to 375 degrees. 
Arrange marinated chicken breast-
side up on a rimmed baking 
sheet. Roast until skin is golden 
and chicken is cooked through, 
approximately 1 ½ hours (a meat 
thermometer inserted into the 
meaty part of leg should register 
165 degrees). Remove from oven 
and let sit, loosely covered with foil, 
for 10 minutes before serving. 

Minute Rice
Place water and rice in 
microwave-safe bowl. Cover. 
Microwave on HIGH for 6 minutes. 
Let stand 5 minutes.

Bring on the Heat
Mix 2 tablespoons (or to taste) of 
the Tari Crema de Ají into the rice 
after it is finished cooking and 
ready to serve. 

Carve and Serve
Carve the chicken and serve with 
the Ají rice mixture on the side. 
Garnish with lemon wedges and 
cilantro or parsley if preferred.

Peruvian Roasted Chicken 
with Ají Cream Sauce 
(serves 2)

Bronzed skin, deeply flavored 
and with a slight kick from 
the Ají rice, this chicken dish 
is a standard in most Peruvian 
homes.

Ingredients: 
Not included: chicken

For the chicken:
• 1 (3 ½-to 4 ½ pound) 

chicken
• Peruvian marinating spice 

(included)
• ¼ cup olive oil for mixing 

marinade

Sides and garnishes:
• 1 cup Minute Rice 

(included)
• 2 tablespoons Tarí Crema 

de Ají (included)
• Lemon wedges (optional 

garnish)
• Cilantro or parsley 

(optional garnish)

Tip
Can also be served with a 
fruit salsa (such as Newman’s 
Own Mango or Pineapple 
Salsa) lightly spooned over the 
chicken.
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Peruviandinner is served
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Drink Pairing Option
Pisco Punch

2 ounces Pisco brandy
½ ounce fresh lemon juice
¾ ounce pineapple juice
¾ ounce simple syrup
1 dash orange bitters

Add all ingredients to 
your Huebsch cocktail 
shaker with ice. Shake for 
15 seconds. Double strain 
into your Huebsch glass 
filled with ice. Garnish 
with an orange and lime 
twist. ¡Saludados!

Another Pisco moment

Fast Fact

Ají Sauce - A famous Peruvian pepper 
sauce, is used for dipping as well as a 
cooking ingredient in many well-known 
Peruvian recipes. It can also be spread 
on sandwiches, burgers and mixed into 
eggs for breakfast. ¡Deliciosa!

Iegend2A Meal made
for a 

peru: from machu picchu to pisco sours and beyond ~ september 29 - october 5, 2018

Peruvian Roasted Chicken with Aji Verde (for 2 people) 

Inside the box:
• Recipe card with step by step instructions and image of each  

step and ending meal
• Spices - all combined into one customized package
• Oil/juice - combined into one customized package
• Peruvian rice in one customized package
• Alacena Crema De Aji Sauce package (see left photo)
• Dessert: Cacaosuyo Piura Select chocolate bar (see right photo)
• Suggested vegetable to pair
• Suggested Peruvian drink/wine to pair

Not inside the box:
• 2 chicken breasts/legs
 
Notes: 
• Chicken can be baked with herbs and spices mixed or it can be marinated - 

chef’s choice will be offered in detail.
• Rice can be combined with Alacena sauce (turns into green rice) or the 

sauce can be used for dipping, so it has a dual role, which will be explained 
in detail.

Living Legends

A Meal made for a legend
History of Peruvian Cuisine:

Peruvian cuisine is often 

made spicy with ají pepper, 

a basic ingredient. Peruvian 

chili peppers are not spicy 

but serve to give taste and 

color to dishes. Rice often 

accompanies dishes in 

Peruvian cuisine, and the 

regional sources of foods 

and traditions give rise 

to countless varieties of 

preparation and dishes.

• Recipe card comes with step by step 
directions and photos. 

• All ingredients will be wrapped inside 
of food safety packaging in a licensed 
environment.

Interactive participation
a legendary experience fit for a Legend

Living Legends

Enjoy the tastes of Peru in your 
home kitchen. In this box, you’ll 
find ingredients and instructions 
for whipping up a delicious 
Peruvian meal for two. Savor 
the flavors of South America’s 
culinary capital and toast your 
continuing hard work with a 
delightful Pisco Punch - recipe 
included!

What’s the Secret to Peru’s 
World Renown Dishes?

A cascade of fresh ingredients 
from the rainforest, coastal 
fisheries and mountain pastures. 

Thanks to the country’s diverse 
Incan, Asian and European 
heritage, Peruvian cooks were 
experimenting with “fusion” 
fare centuries ago! The first 
sip of a cool Ceviche or bite of 
warm, seasoned chicken is a 
transformational experience and 
will leave you wanting more. 

¡Buen provecho!

Prep and marinate
Pour the enclosed spices and 
olive oil together in a small bowl 
and whisk to combine. Place 
the chicken in a pan and drizzle 
marinade over to coat evenly. 
Cover and marinate chicken in 
the refrigerator for 2 to 12 hours. 
Discard extra marinade. 

Preheat
Heat the oven to 375 degrees. 
Arrange marinated chicken breast-
side up on a rimmed baking 
sheet. Roast until skin is golden 
and chicken is cooked through, 
approximately 1 ½ hours (a meat 
thermometer inserted into the 
meaty part of leg should register 
165 degrees). Remove from oven 
and let sit, loosely covered with foil, 
for 10 minutes before serving. 

Minute Rice
Place water and rice in 
microwave-safe bowl. Cover. 
Microwave on HIGH for 6 minutes. 
Let stand 5 minutes.

Bring on the Heat
Mix 2 tablespoons (or to taste) of 
the Tari Crema de Ají into the rice 
after it is finished cooking and 
ready to serve. 

Carve and Serve
Carve the chicken and serve with 
the Ají rice mixture on the side. 
Garnish with lemon wedges and 
cilantro or parsley if preferred.

Peruvian Roasted Chicken 
with Ají Cream Sauce 
(serves 2)

Bronzed skin, deeply flavored 
and with a slight kick from 
the Ají rice, this chicken dish 
is a standard in most Peruvian 
homes.

Ingredients: 
Not included: chicken

For the chicken:
• 1 (3 ½-to 4 ½ pound) 

chicken
• Peruvian marinating spice 

(included)
• ¼ cup olive oil for mixing 

marinade

Sides and garnishes:
• 1 cup Minute Rice 

(included)
• 2 tablespoons Tarí Crema 

de Ají (included)
• Lemon wedges (optional 

garnish)
• Cilantro or parsley 

(optional garnish)

Tip
Can also be served with a 
fruit salsa (such as Newman’s 
Own Mango or Pineapple 
Salsa) lightly spooned over the 
chicken.

1 3

4

5

2

Peruviandinner is served

 St1yle4

Drink Pairing Option
Pisco Punch

2 ounces Pisco brandy
½ ounce fresh lemon juice
¾ ounce pineapple juice
¾ ounce simple syrup
1 dash orange bitters

Add all ingredients to 
your Huebsch cocktail 
shaker with ice. Shake for 
15 seconds. Double strain 
into your Huebsch glass 
filled with ice. Garnish 
with an orange and lime 
twist. ¡Saludados!

Another Pisco moment

Fast Fact

Ají Sauce - A famous Peruvian pepper 
sauce, is used for dipping as well as a 
cooking ingredient in many well-known 
Peruvian recipes. It can also be spread 
on sandwiches, burgers and mixed into 
eggs for breakfast. ¡Deliciosa!

Iegend2A Meal made
for a 

peru: from machu picchu to pisco sours and beyond ~ september 29 - october 5, 2018

Peruvian Roasted Chicken with Aji Verde (for 2 people) 

Inside the box:
• Recipe card with step by step instructions and image of each  

step and ending meal
• Spices - all combined into one customized package
• Oil/juice - combined into one customized package
• Peruvian rice in one customized package
• Alacena Crema De Aji Sauce package (see left photo)
• Dessert: Cacaosuyo Piura Select chocolate bar (see right photo)
• Suggested vegetable to pair
• Suggested Peruvian drink/wine to pair

Not inside the box:
• 2 chicken breasts/legs
 
Notes: 
• Chicken can be baked with herbs and spices mixed or it can be marinated - 

chef’s choice will be offered in detail.
• Rice can be combined with Alacena sauce (turns into green rice) or the 

sauce can be used for dipping, so it has a dual role, which will be explained 
in detail.

Living Legends

A Meal made for a legend
History of Peruvian Cuisine:

Peruvian cuisine is often 

made spicy with ají pepper, 

a basic ingredient. Peruvian 

chili peppers are not spicy 

but serve to give taste and 

color to dishes. Rice often 

accompanies dishes in 

Peruvian cuisine, and the 

regional sources of foods 

and traditions give rise 

to countless varieties of 

preparation and dishes.

• Recipe card comes with step by step 
directions and photos. 

• All ingredients will be wrapped inside 
of food safety packaging in a licensed 
environment.

Interactive participation
a legendary experience fit for a Legend

Living Legends

Enjoy the tastes of Peru in your 
home kitchen. In this box, you’ll 
find ingredients and instructions 
for whipping up a delicious 
Peruvian meal for two. Savor 
the flavors of South America’s 
culinary capital and toast your 
continuing hard work with a 
delightful Pisco Punch - recipe 
included!

What’s the Secret to Peru’s 
World Renown Dishes?

A cascade of fresh ingredients 
from the rainforest, coastal 
fisheries and mountain pastures. 

Thanks to the country’s diverse 
Incan, Asian and European 
heritage, Peruvian cooks were 
experimenting with “fusion” 
fare centuries ago! The first 
sip of a cool Ceviche or bite of 
warm, seasoned chicken is a 
transformational experience and 
will leave you wanting more. 

¡Buen provecho!

Prep and marinate
Pour the enclosed spices and 
olive oil together in a small bowl 
and whisk to combine. Place 
the chicken in a pan and drizzle 
marinade over to coat evenly. 
Cover and marinate chicken in 
the refrigerator for 2 to 12 hours. 
Discard extra marinade. 

Preheat
Heat the oven to 375 degrees. 
Arrange marinated chicken breast-
side up on a rimmed baking 
sheet. Roast until skin is golden 
and chicken is cooked through, 
approximately 1 ½ hours (a meat 
thermometer inserted into the 
meaty part of leg should register 
165 degrees). Remove from oven 
and let sit, loosely covered with foil, 
for 10 minutes before serving. 

Minute Rice
Place water and rice in 
microwave-safe bowl. Cover. 
Microwave on HIGH for 6 minutes. 
Let stand 5 minutes.

Bring on the Heat
Mix 2 tablespoons (or to taste) of 
the Tari Crema de Ají into the rice 
after it is finished cooking and 
ready to serve. 

Carve and Serve
Carve the chicken and serve with 
the Ají rice mixture on the side. 
Garnish with lemon wedges and 
cilantro or parsley if preferred.

Peruvian Roasted Chicken 
with Ají Cream Sauce 
(serves 2)

Bronzed skin, deeply flavored 
and with a slight kick from 
the Ají rice, this chicken dish 
is a standard in most Peruvian 
homes.

Ingredients: 
Not included: chicken

For the chicken:
• 1 (3 ½-to 4 ½ pound) 

chicken
• Peruvian marinating spice 

(included)
• ¼ cup olive oil for mixing 

marinade

Sides and garnishes:
• 1 cup Minute Rice 

(included)
• 2 tablespoons Tarí Crema 

de Ají (included)
• Lemon wedges (optional 

garnish)
• Cilantro or parsley 

(optional garnish)

Tip
Can also be served with a 
fruit salsa (such as Newman’s 
Own Mango or Pineapple 
Salsa) lightly spooned over the 
chicken.

1 3

4

5

2

Peruviandinner is served

 St1yle4

Drink Pairing Option
Pisco Punch

2 ounces Pisco brandy
½ ounce fresh lemon juice
¾ ounce pineapple juice
¾ ounce simple syrup
1 dash orange bitters

Add all ingredients to 
your Huebsch cocktail 
shaker with ice. Shake for 
15 seconds. Double strain 
into your Huebsch glass 
filled with ice. Garnish 
with an orange and lime 
twist. ¡Saludados!

Another Pisco moment

Fast Fact

Ají Sauce - A famous Peruvian pepper 
sauce, is used for dipping as well as a 
cooking ingredient in many well-known 
Peruvian recipes. It can also be spread 
on sandwiches, burgers and mixed into 
eggs for breakfast. ¡Deliciosa!

Iegend2A Meal made
for a 

peru: from machu picchu to pisco sours and beyond ~ september 29 - october 5, 2018

Peruvian Roasted Chicken with Aji Verde (for 2 people) 

Inside the box:
• Recipe card with step by step instructions and image of each  

step and ending meal
• Spices - all combined into one customized package
• Oil/juice - combined into one customized package
• Peruvian rice in one customized package
• Alacena Crema De Aji Sauce package (see left photo)
• Dessert: Cacaosuyo Piura Select chocolate bar (see right photo)
• Suggested vegetable to pair
• Suggested Peruvian drink/wine to pair

Not inside the box:
• 2 chicken breasts/legs
 
Notes: 
• Chicken can be baked with herbs and spices mixed or it can be marinated - 

chef’s choice will be offered in detail.
• Rice can be combined with Alacena sauce (turns into green rice) or the 

sauce can be used for dipping, so it has a dual role, which will be explained 
in detail.

Living Legends

A Meal made for a legend
History of Peruvian Cuisine:

Peruvian cuisine is often 

made spicy with ají pepper, 

a basic ingredient. Peruvian 

chili peppers are not spicy 

but serve to give taste and 

color to dishes. Rice often 

accompanies dishes in 

Peruvian cuisine, and the 

regional sources of foods 

and traditions give rise 

to countless varieties of 

preparation and dishes.

• Recipe card comes with step by step 
directions and photos. 

• All ingredients will be wrapped inside 
of food safety packaging in a licensed 
environment.

Interactive participation
a legendary experience fit for a Legend

Living Legends

Enjoy the tastes of Peru in your 
home kitchen. In this box, you’ll 
find ingredients and instructions 
for whipping up a delicious 
Peruvian meal for two. Savor 
the flavors of South America’s 
culinary capital and toast your 
continuing hard work with a 
delightful Pisco Punch - recipe 
included!

What’s the Secret to Peru’s 
World Renown Dishes?

A cascade of fresh ingredients 
from the rainforest, coastal 
fisheries and mountain pastures. 

Thanks to the country’s diverse 
Incan, Asian and European 
heritage, Peruvian cooks were 
experimenting with “fusion” 
fare centuries ago! The first 
sip of a cool Ceviche or bite of 
warm, seasoned chicken is a 
transformational experience and 
will leave you wanting more. 

¡Buen provecho!

Prep and marinate
Pour the enclosed spices and 
olive oil together in a small bowl 
and whisk to combine. Place 
the chicken in a pan and drizzle 
marinade over to coat evenly. 
Cover and marinate chicken in 
the refrigerator for 2 to 12 hours. 
Discard extra marinade. 

Preheat
Heat the oven to 375 degrees. 
Arrange marinated chicken breast-
side up on a rimmed baking 
sheet. Roast until skin is golden 
and chicken is cooked through, 
approximately 1 ½ hours (a meat 
thermometer inserted into the 
meaty part of leg should register 
165 degrees). Remove from oven 
and let sit, loosely covered with foil, 
for 10 minutes before serving. 

Minute Rice
Place water and rice in 
microwave-safe bowl. Cover. 
Microwave on HIGH for 6 minutes. 
Let stand 5 minutes.

Bring on the Heat
Mix 2 tablespoons (or to taste) of 
the Tari Crema de Ají into the rice 
after it is finished cooking and 
ready to serve. 

Carve and Serve
Carve the chicken and serve with 
the Ají rice mixture on the side. 
Garnish with lemon wedges and 
cilantro or parsley if preferred.

Peruvian Roasted Chicken 
with Ají Cream Sauce 
(serves 2)

Bronzed skin, deeply flavored 
and with a slight kick from 
the Ají rice, this chicken dish 
is a standard in most Peruvian 
homes.

Ingredients: 
Not included: chicken

For the chicken:
• 1 (3 ½-to 4 ½ pound) 

chicken
• Peruvian marinating spice 

(included)
• ¼ cup olive oil for mixing 

marinade

Sides and garnishes:
• 1 cup Minute Rice 

(included)
• 2 tablespoons Tarí Crema 

de Ají (included)
• Lemon wedges (optional 

garnish)
• Cilantro or parsley 

(optional garnish)

Tip
Can also be served with a 
fruit salsa (such as Newman’s 
Own Mango or Pineapple 
Salsa) lightly spooned over the 
chicken.

1 3

4

5

2

Peruviandinner is served

 St1yle4

Drink Pairing Option
Pisco Punch

2 ounces Pisco brandy
½ ounce fresh lemon juice
¾ ounce pineapple juice
¾ ounce simple syrup
1 dash orange bitters

Add all ingredients to 
your Huebsch cocktail 
shaker with ice. Shake for 
15 seconds. Double strain 
into your Huebsch glass 
filled with ice. Garnish 
with an orange and lime 
twist. ¡Saludados!

Another Pisco moment

Fast Fact

Ají Sauce - A famous Peruvian pepper 
sauce, is used for dipping as well as a 
cooking ingredient in many well-known 
Peruvian recipes. It can also be spread 
on sandwiches, burgers and mixed into 
eggs for breakfast. ¡Deliciosa!

Iegend2A Meal made
for a 

peru: from machu picchu to pisco sours and beyond ~ september 29 - october 5, 2018

Peruvian Roasted Chicken with Aji Verde (for 2 people) 

Inside the box:
• Recipe card with step by step instructions and image of each  

step and ending meal
• Spices - all combined into one customized package
• Oil/juice - combined into one customized package
• Peruvian rice in one customized package
• Alacena Crema De Aji Sauce package (see left photo)
• Dessert: Cacaosuyo Piura Select chocolate bar (see right photo)
• Suggested vegetable to pair
• Suggested Peruvian drink/wine to pair

Not inside the box:
• 2 chicken breasts/legs
 
Notes: 
• Chicken can be baked with herbs and spices mixed or it can be marinated - 

chef’s choice will be offered in detail.
• Rice can be combined with Alacena sauce (turns into green rice) or the 

sauce can be used for dipping, so it has a dual role, which will be explained 
in detail.

Living Legends

A Meal made for a legend
History of Peruvian Cuisine:

Peruvian cuisine is often 

made spicy with ají pepper, 

a basic ingredient. Peruvian 

chili peppers are not spicy 
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Our client finished the year 
with a large double-digit sales 
increase versus the prior year 
and posted the largest single 
two months of order history 
in the final two qualifying 
months for the trip.
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When in Peru: 
Time in Cusco
Following your arrival at the Alejandro Velasco 
Astete International Airport, you will clear 
customs and then enter the Baggage Claim 
area to take possession of your luggage. 
After claiming your luggage proceed to the 
where representatives from our local ground 
transportation company, Lima Tours, will 
greet you and and escort you to your private 
transportation to the hotel. Look for greeters 
wearing black Lima Tours jackets or vests and 
khaki pants holding a Huebsch Living Legends 
logo sign. 

Legends
Lívíng
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Belmond Miraflores Park 
Belmond Miraflores Park takes you straight to the heart of all that’s best about Lima. Set 
in one of Lima’s most fashionable areas, the Miraflores District, you will have the time of 
your life! Known for its seaside location and beautiful gardens, breathtaking views await.

This luxurious hotel combines personalized service, exceptional dining, and indulgent 
facilities perfect for those who want to explore. Many different amenities will be offered 
throughout your stay, including, a heated rooftop pool and a modern fitness center. 

Details for Belmond Miraflores Park:
Malecon de la Reserva 
1035 Miraflores
Lima 18, Peru
Telephone: + 511 610 4000
Website: www.belmond.com

Belmond Miraflores Park
Hotel Check-In 
Check-In time at the hotel is 3:00 PM. Please be patient, hotel 
personnel will do everything possible to minimize your wait. At 
check-in, you will need to present a credit card for any incidental 
expenses during your stay not included in your trip as well as 
your valid passport with the entrance stamp and the Andean 
Immigration Card (TAM) which is provided upon entrance to the 
country.

Personal Incidental Accounts 
The hotels will keep a separate account for personal expenses 
which are not included in your trip program; phone calls, laundry 
service, room service, “on own” restaurant and bar charges, etc. 
Please settle your personal incidental account with the hotels prior 
to departure. The hotels accept most major credit cards. Personal 
checks are not accepted.

Hospitality Desk 
The Alliance Laundry Systems hospitality desk will be located in The 
Lobby at the hotel to assist you in any way possible. Desk hours will 
be posted. Check the hospitality desk every day for any last-minute 
trip itinerary updates. 
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When in Peru:
Time in Lima
Following your arrival at Jorge Chávez 
International Airport, you will first enter 
Immigration, where you will be required to 
present your passport. You then enter the 
Baggage Claim area to take possession of your 
luggage. Carts are readily available if needed. As 
you exit Baggage Claim, you will pass through 
the Customs check-point and then enter the 
Arrival Zone where representatives from our 
local ground transportation company, Lima 
Tours, will greet you and escort you to your 
private transportation to the hotel. Look for 
greeters wearing black Lima Tours jackets or 
vests and khaki pants holding a Huebsch Living 
Legends logo sign. 

If you are unable to locate your driver, please 
call Lima Tours at +51 9975 16 250.

Home Mailers: The July trip announcement contained 

a custom Hiram Bingham luxury train announcement 

that provided an overview of the Peru trip, including 

full day Machu Picchu experience and Sacred Valley of 

the Incas tour. Each participant also received a bottle 

of Pisco brandy – the Peruvian national spirit – and 

two etched Living Legends Pisco drinking glasses in a 

custom-designed box.

In October, after an electronic quiz was served to 

participants, prizes were sent to homes that included 

a martini shaker, Pisco sour mix and a recipe card. 

Later, we sent a mailer that delivered a taste of Peru’s 

legendary flavors – a culinary box filled with the 

contents of a traditional Peruvian dinner for an evening 

of home-cooked goodness.

In November, an extension trip announcement was 

sent to pique interest in the top qualifier pre-trip 

bonus, which included a Nazca and Paracas luxury tour 

(including a fly-over of the mysterious Nazca lines). 

To drive excitement, we sent a popcorn/movie night 

themed gift featuring a DVD about the mysterious 

Nazca Lines produced by National Geographic.

In May, the top achievers received their winner 

announcement and a book: Machu Picchu - 

Rediscovering the Lost City.

In September, participants received a gift – Patagonia 

vests – along with their trip materials, which included 

departure booklets, flight confirmation, personalized 

luggage tags, etc.

The Outcome

There are times throughout the year when “eyes 

can come off the prize,” especially during a long 

and challenging sales cycle. Infusing energy back 

into the sales effort is crucial. Having consistent 

communication touchpoints to catalyze engagement 

and behavior is important to generate desired results. 

By sending communications directly to the distributor 

principal’s home, it helped engage the spouse/

significant other and their excitement reinforced the 

drive for the participant to do everything possible to 

win and experience this destination.

Our client finished the year with a large double-digit 

sales increase versus the prior year and posted the 

largest single two months of order history in the final 

two qualifying months for the trip. Needless to say, the 

trip more than paid for itself within the calendar year.

Post-program participant feedback was very positive. 

Participants’ comments spoke of the goodwill that 

comes from strengthened relationships when a group 

experiences a legendary adventure together.
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