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LATVISKAIS
MANTOJUMS

LATVIAN HERITAGE

BEST ENJOYED SLOWLY

40 LATVIAN FARMS

EAUKUCELOTALS o

1 Saimnieciba,Usi”/ The Usi farm
,U3i", Kolka, Dundagas nov., @&

Kolkasraga tuvums, jaras un
priezu  smarZas  piesatinats
gaiss, sena vésture un savda-
biga vietas identitate ir Kolkas
raksturiezimes, kuras uzstkusas
sevi arf, J3u” séta un tas cilveki.
Saimniece rada, ka gatavo Kur-
zemes saldédienu sklandrau-
Sus, un piedava viesiem tos |
nogardot. Piedava ari ekskursiju kajamgajejrem
,Pastaiga industrialas Kolkas vésturé” ar teatra-
lizétiem elementiem un Latvijas labako Sprotu
degustaciju. Pati saimniece Dzeneta Marinska
jatas ka libiete, parzina libiesu valodu un aicina
viesus iepazit Libiesu krastu.

Saimnieko / Host: DZeneta Marinska

+371 63276507, 29475692

< 57.748534; 22595057

(P www.kolka.info

§ The ,03i” farm is near Cape
Kolka, featuring air that is sa-
turated with the smells of the
sea and of pine forests, with an
ancient history and a unique
identity in terms of its location.
The owner will demonstrate
} the preparation of the traditio-
nal Kurzeme dessert that is car-
rot buns and offer them the guests. A tour with
theatrical elements, ,A Walk Through the History
of Industrial Kolka”, is available with theatrical
elements and tastings of Latvia's best sprats.
DZeneta Marinska says that she feels like a Liv
woman. She speaks the Liv language and invites
her guests to learn more about the Liv Shore.

Par Latviskiem édieniem — sklandrausi / Latvian foods (carrot buns)

2 Rojas zvejnieku mielasts / A feast with fishermen in Roja

Atpatas centrs,Otra puse”, Juras iela 6/8, Roja, Rojas nov.

Viesus sagaida ar muziku un |
,Dzimteniti” ddsas uzlabosanai,
kam seko brauciens ar zvejas
laivam vai kugi pa Rojas upi un .
jaru. Pécak tiek ieturéta maltite
ar ugunskura varitu zivju zupu,
galda dziesmam un dejam. B
Zivju kdpinasanas véroSana £
un mielosanas, alus un bérzu £
sulas. Zvejnieku sievas stasts par sklandrausiem
(dizrausiem) un to gatavosanu, ka ari iss ievads
zvejnieku aroda prasmés.

Saimnieko / Host: Zane Vaivode

<4>57.507956; 22798808

B + 37129477602 ( www.rojahotel.lv

Guests will be greeted with
music to improve their mood,
after which they will enjoy a
trip down the Roja River and
into the sea with fishing boats
or a ship. Later there is a meal
of fish soup cooked above a
campfire, complete with table
songs and dances. Visitors can
observe the smoking of fish and taste the smo-
ked products along with beer and birch juice. The
wives of the fishermen will talk about traditional
carrot buns and how they are baked. Visitors will
also learn a bit about the skills of a fisherman.

Par piekrastes zvejniecibas tradicijam, latviskiem édieniem / For coastline fishing traditions, Latvian foods

3 Zvejnieku séta, Dieninas”
The Dieninas fisherman’s homestead
,Dieninas’, Bérzciems, Engures pag., Engures nov., @
,Dieninu” majas saimnieki spé-
jusi saglabat zvejniecibas un
zivju apstrades tradicijas, un
saimnieki nodarbojas ar zvej-
niecibas arodu jau tre3aja paau-
dzé. Zivis tiek apstradatas péc
senam, viet&jam zivju apstrades
receptém, pielietojot ipasu vie-
téja piekrasté raksturigu zivju
apstrades tehnologiju. lkviens garambraucéjs
var iegadaties kapinatas vietéjas zivis. Taristu
grupas var piedalities aktivas atpatas un kultaras
pasakuma ar satigu zivju smekésanu: zabaka me-
sana pie juras, zvejnieku sievu stastijums un te-
atrals priek$nesums, zivju kapinasanas process,
degustacijas.
Saimnieko / Hosts: Iveta un / and Oskars Celkarti

+ 37126676283

< 57.24491;23.17351

(® www.dieninas.com

il The owners of the Dieninas
' homestead have preserved
old traditions related to fishing
and fish processing, and they
have engaged in this work for
three generations now. Fish
are processed in line with an-
| cientand local recipes, making
use of technologies that are ty-
pical ofthe coastline. Visitors can buy local smo-
ked fish. Tourist groups are invited to take part
in an active leisure and cultural event, complete
with dishes of fish that will fill their stomachs, a
boot-tossing event at the sea, stories by the wi-
ves of the fishermen, a theatrical performance,
smoking of fish, and tasting of fish.

Par piekrastes zvejnieku tradiciju uzturésanu / For preservation of coastline fishing traditions

4 Spélmanu krogs / The Spélmanu tavern

Pils iela 7, Alsunga, Alsungas nov., @ +371 26179298

Atrodas Alsungas centra, Dizga-
balkalna piekajé. St ir vieta, kur
var nobaudit Kurzemei rakstu-
rigos sklandrausus, bet nedélas =4
nogalés — uz vietas ceptu maizi. g
Vasaras taristu grupas (ieprieks
piesakoties) uz ara kamina var §
piedalities suitu édienu gata-
vosanas procesa. Dizgabalkalns
ir kursu pilskalns (8 m augsts), no kura plaku-
ma (54 x 22 m) paveras labs skats uz Alsungas
centru.

; J

Saimnieko / Host: Mairita Slavinska

- 56.980642; 21569828

( spelmanukrogs.ciemos.lv

# This saloon is in the centre of
| Alsunga and at the foot of Diz-
gabalkalns Hill. Visitors can tas-
# te the carrot buns that are typi-
- cal of Kurzeme. During week-
ends, the saloon also offers
freshly baked bread. During
¥ \"‘j the summer, groups of tourists
that apply in advance can take
part in cooking locally popular foods on an out-
door fireplace. Dizgabalkalns Hill (8 m) is a former
Courlandian castle hill, and its surface (54x22 m)
offers a good view of the centre of Alsunga.

Par suitu édienu un tradiciju daudzinasanu / For maintaining and popularising local foods and traditions

5 Papes Konu zvejniekciems - Mikjanu séta
The Mikjani farm in the Papes Koni fishing village

< 56.137768;21.037911

Papes Konu ciems, Rucavas pag., Rucavas nov., @

Viens no diviem Latvijas zvej-
niekciemiem, kas lidz musdie-
nam (cik tas iespéjams) sagla-
bajis autentisku elpu. Te atrodas
Latvijas Etnografiska brivdabas
muzeja filiale, Vitolnieki”ar senu
zvejnieku sétu. Sobrid ciema E=
notiek aktiva maslaiku éku bav-
nieciba, tadé| tas ar katru dienu
zaudé savu mazskartibu.

Saimnieko / Host: Maris Muitenieks

+371 26759199

‘ This is one of only two Latvian

fishing villages that have, to
the very best of their ability,
preserved an authentic at-
mosphere. The Latvian Open-
Air  Ethnographic  Museum
has its VitoInieki branch here,
featuring an old fisherman’s
homestead. Active construc-
tion of new buildings is causing the problem
that the village is rapidly losing its status as an
untouched part of Latvia.

Par latvisku sétu un arhitektdru, latviskas amatu prasmes uzturésanu — niedru jumta liksana
For Latvian environment and architecture, maintaining Latvian craftsmen skill-thatching

6 Tradiciju nams,Zvanitaji”/ The Zvanitaji centre of traditions

,Zvanitaji", Rucava, Rucavas nov., @& +371 26814051

Tradiciju nams ,Zvanitaji” at-
rodas pasa Rucavas centra.
19. gs. beigas celta koka éka,
kas parveidota par muzeju, var
iepazit dzives vidi, kada cilvéki ¢
mitusi pirms vairak ka 100 ga-
diem. Apskatami senie sadzives
priekSmeti, Rucavai raksturigais
tautastérps, zekes, cimdu raksti.
Te riko vakaresanas, dziedasanas un spelesanas
pasakumus, dancus, auz noderigas lietas. Pieda-

va kultdrizglitojosas programmas ,Vakarésana”

un ,Rucavas goda mielasts’, kuras tiek dziedats,
dancots un muzicéts kopa ar Rucavas teicé-
jam, dziedatdjiem un muzikantu, ka ari bauditi
tradicionalie rucavnieku édieni - rupjmaize,
baltais sviests ar kartupeliem, riezis, kartupelu
kukulisi un sklandrausi.

< 56.09698;21.09699

(® www.celotajs.lv/zvanitaji

The Zvanitaji Centre of Tradi-
tions is located in the heart of
Rucava. It is housed in a late

that has been turned into a
museum which features the
lifestyles of people more than
g 100 years ago. Antique house-
hold objects are on display, as
are folk costumes, stockings and mittens that are
typical of Rucava. The centre organises various
events related to visiting, singing, playing and
dancing, and it weaves useful textiles. There are
cultural and educational programmes such as
,Evening Sessions” and ,Celebratory Feasts in
Rucava.” Guests can sing, dance and play music
together with Rucava story-tellers, singers and
musicians, also enjoying traditional foods such
as rye bread, white butter with potatoes, potato
pancakes, potato buns and carrot buns.

Saimnieko Rucavas sievas un Sandra Aigare / Hosts: Women of Rucava and Sandra Aigare
Par latvisku tradiciju kopsanu, latviskiem édieniem, latvisku éku
For Latvian traditions, Latvian foods, a Latvian building

7 Ceptuve,Laci”/The Laci bakery

Rigas - Liepajas 3osejas (A 9) 12. km, Babites pag., Babites nov., &

Latvija un aiz tas robezam po-
pularas Lacu maizes cepsanas
procesa pielieto no seniem
laikiem izkoptas meistaru zina-
sanas un prasmes. Te var doties
ekskursija, veidot un cept mai-
zes kukuliti, ieturét maltiti jauka
krodzina un iegadaties Seit sara-
Zoto produkciju.

Saimnieko maizes ceptuves saime / Hosts: The employees of the bakery

< 56:89512;23.71166

+371 29256676 (D www.laci.lv

Laci brand bread is popular in
Latvia and abroad, because
the bakery uses ancient mas-
4 tery and skills. You can take a
tour of the bakery, knead and
bake your own little loaf of
bread, have lunch at a cosy sa-
loon and purchase the bakery’s
products.

Par maizes kulttras daudzinasanu / For popularisation of culture of bread

<4 56.71194;23.81812

8 Kazkopibas saimnieciba,Licisi Ltd.”/ Goat farm Licisi Ltd.
+371 26537993

,Lici3i” Cenu pag., Ozolnieku nov., & (P www.licisi.lv

This is one of Latvia’s earliest
and largest got farms. Tourists
will hear attractive stories
=27 about how goats are bred
- and goat milk products (milk,
% cheese, kefir) are produced.
The products can be tasted
- and bought. The local Latvi-
an breed of goats has existed
since the turn of the 19™ century.

Viena no pirmajam un lielaka-
jam Latvijas kazkopibas saim- [}
niecibam. Ekskursijas laika var |
noklausities saimnieka atraktivo |
stastijumu par kazu audzésanu *
un kazas piena produktu (piens,
siers, kefirs) razosanu. Tos var
iegadaties un degustét. Latvijas &
vietéja kazas Skirne pastav kops
19. - 20. gs. mijas.
Saimnieko / Host: Aivars Liepins$

Par kazkopibas tradiciju uzturésanu, latviskiem édieniem - siera gatavosana

For Maintaining goat breeding traditions, Latvian food — cheese making

9 BIO bérzu sulas produkti no Libertu gimenes
BIO birch juice products from the Liberts family
Vindaru iela 12, Ikskile, & + 371 29297469

<~ 56.82040; 2451764

(P www.sula.lv

Vieniga vieta Latvija, kur ap-
meklétaji ekskursijas laika tiek
iepazistinati ar bérzu sulu ie-
gusanas un dazadu bérzu sulu
dzérienu gatavoSanas tehno-
logiju. lespéjams ari degustét
visu, kas gatavots no bérzu su-
lam - sirupu, svaigu bérzu sulu,

This is the only location in
Latvia where tourists can
learn about how birch juice is
obtained and various beve-
~ rages are produced from it.

Visitors can taste various birch
juice products - syrups, fresh
., birch juice, wine, lemonade,

viny, limonadi, putojo3o vinu B I sparkling wine and fermented
un bérzu sulu stipro (piedavajums atkarigs no birch juice (the offer depends on the season).
sezonas). Bérzu sulu pagraba produktus ir iespé- The owner stores birch juice in his cellar and
jams ari iegadaties. offers it to be purchased.
Saimnieko / Host: Linards Liberts

Par latvisko tradiciju masdienigu attistibu / For developing Latvian traditions in a modern way

10 Zemnieku saimnieciba,Vaidelotes”/ The Vaidelotes farm <> 56.427679;24.226184

+371 29389993, 63921400
o
?i% 3 km from Bauska, near the
| place where the road turns
e & toward Vecumnieki. The ow-
ners popularise the Latvian
way of life, engage in ancient
rituals, and treat guests to
examples of Latvia's culinary
% heritage - porridges, pie-
rogi, flatbreads, etc., all prepared with grain
and roughly ground flour from the farm itself.
Visitors can purchase teas, herbs and other coun-
try goodies. The farm organises celebrations for
various holidays with typical foods each time.
It also presents traditions related to music,
singing, dancing and various rituals.

,Vaidelotes’; Jauncode, Bauskas nov., & (P www.vaidelotes.lv

Vaidelotes” atrodas ~3 km at- The Vaidelotes” farm is around
taluma no Bauskas, pie Vecum-
nieku pagrieziena. Saimnieki
popularizé latvisko dziveszinu,
piekopj senus ritualus, ciena ar
kulinara mantojuma édieniem !
- putru, virteniem, piragiem,
platsmaizém, kas gatavoti no
pasu audzétiem graudiem un
rupja maluma miltiem. Var iegadaties ari dazadas
téjas, garsvielas un lauku labumus. Riko atvértus
gadskartu svinésanas pasakumus ar gadskartam
raksturigiem édieniem, rada muzicésanas, dzie-
dasanas, dejosanas un dazadu ritualu tradicijas.

Saimnieko / Hosts: Daira un / and Arnolds Jatnieki
Par latvisku tradiciju kopsanu, latviskiem édieniem / For Latvian traditions, Latvian foods

11 ,Auseklu dzirnavas”/The Auseklu watermill <> 56.44066; 24.58066

T +37129197412; 26396878

# On the right bank of the leca-
va River is a restored windmill.
The surrounding farm offers a
collection of tools, farm equip-
ment, mechanisms and hou-

(® www.ausekludzimavas.lv

Auseklu dzienavas”, Barbeles

lecavas labaja krasta sIejas at-
jaunota dzirnavu éka. Pagalma
un saimniecibas ékas ir izstadita
Latvijas laukiem raksturigo dar-
bariku, lauksaimnieciba izman-

tojamo masinu, mehanismu un
sadzives priekSmetu kolekcija.
Apskatdma sméde. Katru gadu, ;
maija otraja sestdiena, te orga- S

nizé tematiskus pasakumus: ,Pavasara darbi lau-
ku sétd” un septembra pirmaja sestdiena ,Plau-
jas svétkus” Apmeklétaji var piedalities speka
piradzinu un maizes kukuli$u gatavosana, kurus
izcep ista lauku krasni, ka ari saimnieka pavadiba
doties izzinosa ekskursija.

Saimnieko / Host: Martins Medins

sehold objects that are typical
of Latvia's countryside. There
is a blacksmith’s operation to
visit. On the second Saturday
of each May, the thematic event ,Springtime
Work on the Farm”is organised. A harvest festival
is held on the first Saturday of September. Visi-
tors can help to bake bacon pierogi and loaves of
bread in a true country oven. The owner offers an
informative tour of the area.

Par latviskam tradicijam un pasakumiem / For Latvian traditions and events

12 Skriveru majas saldéjums / Skriveri homemade ice cream
Daugavas iela 96, Skriveri, @ + 371 28361561, 29908555

Gimenes uznémums, kas iz- ¥
veidots 2006. gada, no pasu
izaudzétiem augliem un ogam
gatavo majas saldéjumu. Taisa
gan klasiskos — plombira, kré-
juma, jogurta saldéjumus un
sorbertus -, gan ari masdienu
modernas virtuves,brinumus” -
brétlinu, zild siera, marrutku
un kartupelu saldéjumu ar tomatu mérci. Lidz
$im pagatavotas 80 dazadas sald&jumu recep-
tes. Vieniga vieta Latvija, kur piedava piecus
édienus - katru ar citu saldéjuma piedevu.

Saimnieko / Hosts: Sotnieku gimene / Sotnieku family

4 56.64891;25.12071

(P www.majassaldejums.lv

This is a family company that
was established in 2006 and
i produces homemade ice cre-
am from fruits and berries
grown locally. There are clas-
sical plombir, cream and yog-
~ hurt ice creams and sorbets,
as well as modern kitchen
Jmiracles” such as ice cream
made of sprats, blue cheese, horseradish and po-
tatoes with tomato sauce. 80 different types of
ice cream have been produced. This is the only
place in Latvia which offers five dishes with ice
cream as a side dish.

Par latvisku partikas amatniecibu / For Latvian food crafts

13 Kafeja Alida / Coffee Alida

,Dzelmites", EIk3ni, Elk3nu pag., Viesites nov., @& + 371 26582074

Saimnieki péc senam recep-
tém razo smarzigu cigorinu

4 5621531;2558134

(P www.kafejaalida.lv

The owners use old recipes to

= | oy st
produce aromatic chicory cof

kafiju - Tstu vietéjo razojumu
no Latvijas lauku veltém. Visas
cigorinu kafijas izejvielas iegust
uz vietas, no apkaimes laukiem
un  meziem. Apmeklétajiem

- fee — a true local product from
Latvia's countryside goodies.
All of the raw materials for
chicory coffee come from sur-

| rounding fields and meadows.

tiek radits razo$anas process un — Visitors learn about the pro-
stastits par kafejas razosanas RS cess and the history thereof,
vésturi un lietoSanas tradicijam. Kafeju var ari also Iookrng at traditions related to such coffee.

degustét un iegadaties. The coffee can be tasted and purchased.
Saimnieko / Host: Jolanta Kovnacka

Par latviskiem dzérieniem - cigorinu kafija / For Latvian beverages - (chicory coffee)

14 Keramikis Valdis Paulins / The potter Valdis Paulins

Dumu iela 8, Kraslava, @ + 371 29128695

Valda Paulina keramika ar sa-
vam gadsimtus ilgajam tradi-
cijam, novadam raksturigajam
formam un rotdjumiem devusi
lielu ieguldijums vietéja sa-
biedriba. Vina prasme cildinat
un stastit par keramiku gan lie-
liem, gan maziem liek ieraudzit
pagatnes stipras tradicijas un
Latgales kultaru. Te ir iespéja iepazit keramikas
tapsanas procesu no sakuma lidz beigam, ka ari
izméginat roku podu darinasana un piedalities
cepla kurinasana. Var iegadaties dazada veida
keramikas izstradajumus, suvenirus, darza kera-
miku. Darbosanas individuali, gimeném, skolé-
niem un lielam grupam.

Saimnieko / Host: Valdis Paulin$

< 55.90300;27.16108

(P www.celotajs.lv/Iv/e/valdis_paulins

Valdis Paulin$ uses traditions
that are centuries old in pro-
ducing forms and decorations
that are typical of the region
in which he lives, thus making
a major investment in the local
society. His ability to tell stories
about ceramics to younger and
older visitors makes it possible
to view the powerful traditions of the past, as
well as the culture of Latgale. Visitors can learn
about the product of ceramics from start to finish,
try their own hand at the potter’s wheel, and take
part in lighting the kiln. Various ceramics pro-
ducts, souvenirs and garden ceramics are avail-
able for purchase. The owner welcomes indivi-
duals, families, schoolchildren and large groups.

Par tradicionalas amata prasmes daudzinasanu — podnieciba

For popularising a traditional craft (pottery)

15 Zirgu séta,,Klajumi”/ The Klajumi horse farm
+371 29472638

., Kraslavas nov., &

Zirgu séta mit gan draudzigi .
Latvijas, Lietuvas un Baltkrievi- |
jas 3kirnu zirgi (kopa 12), gan |
3 omuligi dazadu skimu suni, !
trugi, vistas, govis un kaki. Seit |
var sajust Tstu lauku vidi cetras
viensétas — Klajumos, Ganinos, f
Kemeros un Krastos, dabas [{i#¥
parka ,Daugavas loki” un Lat- "
vijas — Baltkrievijas pierobezas ainavas no zirga
muguras.

Saimnieko / Host: llze Stabulniece

<4 55.865866; 27.062704

(P www.lajumi.lv

The horse farm features
friendly and purebred horses
from Latvia, Lithuania and Be-
larus (12 in all), as well as three
different kinds of cosy dogs,
rabbits, chickens, cows and
cats. This is a true countryside
environment involving four di-
fferent homesteads - Klajumi,
Ganini, Kemeri and Krasti. Visitors can go horse-
back riding to visit the Rings of Daugava Nature
Park and the frontier between Latvia and Bela-
rus. Please be aware that personal identification
is needed when entering the frontier zone.

Par zirgkopibas tradiciju uzturésanu / For maintaining horse breeding traditions

16 Dagdas folkloras kopa ,Oliteni”
The Oluteni folklore group in Dagda

<~ 56.096592;27.52886

Alejas 29, Dagda, & +371 26123157

Folkloras kopa ,Oltteni” dar-
bojas kop$ 1996.gada. Ir sa
némusi neskaitamas uzslavas
un pateicibas par ieguldijumu
tradicionalas kultdras manto- [
juma un novada savdabibas ¢
saglabasana. Programma ,Lat- “Eaii
galiesu kazas”jau tiek piedavata g
9-to gadu. Un lidz $im apm. 90 &S s
reizes jau izradita viesnica ,Piedruja”. Folkloras
kopa,,Ollteni” uzstajas Dagdas tautastérpa, kura
atdarinajums tika veidots péc Véstures muzeja
krajumos atrasta Dagdas tautastérpa parauga.

“ The Olateni Folklore Group
% was established in 1996, and
since then it has received
endless praise and thanks
- for its investment in the re-
servation of the local area’s
~ % unique and traditional cultu-
—~— .
ral heritage. The programme
JLettigalian  Wedding” has
been offered for nine years, and it has been per-
formed at the Piedruja Hotel some 90 times or
s0. Members of the group appear in Dagda folk
costumes, as reproduced from an original sample
found at the Museum of History.

Saimnieko folkloras kopa,Oluteni”/ Hosts: The Oluteni Folklore Group
Par latgaliesu svétku un godu tradiciju daudzinasanu
For popularising Lettigalian celebrations and traditions

17 Aglonas Maizes muzejs / The Aglona Bread museum

Daugavpils iela 7, Aglona, Aglonas nov.,

Atspogulots maizes cel$ no
grauda lidz kukulitim, kuru katrs
var veidot pats. Apmeklétaji var
degustét maizi un zalu t&jas ar
teatralizétu uzvedumu jebku- &=
ram dzives gadijumam - kris-
tibam, kazam, dzives jubilejam
u.c. Galdos tiek liktas klockas,
krapavniki, kaltétu sénu vai eze- h
razivju zupa. Pasakumu (piesakot) pavada tautas
deju kolektivs.

Saimnieko / Host: Vija Kudina

<4 56.13333;27.00155

T + 37129287044 ( www.celotajs.Iv/Iv/e/aglonas_maizes_muzejs

The museum presents the
process of baking bread from
the grain to the loaf. Visitors
are welcome to bake their own
bread, taste bread and herbal
teas, and enjoy theatrical per-
formances for any event in life
- Christenings, weddings, bir-
thdays, etc. Local dishes such as

dumpllngs and soup made of dried mushrooms

or fish from the nearby lake are served. Visitors
who contact the museum in advance can also en-
joy a performance by a local folk dancing group.

Par maizes kultdras daudzinasanu / For popularization of bread culture

18 ,Juri” - Latgales siers / Juri: Lettigalian cheese

,Juri’, Lubani, Rusonas

Mantota dzimtas saimnieciba
saimnieki no pasu audzétu
govju piena gatavo sieru péc
vecam un masdienu recep- %
téem. Apmeklétaji var degustét [
pienu, raguspienu, paninas un
citus piena produktus, vérot to |
tapdanas procesu, ka ari lidz-
darboties. lesp&jams apskatit 'Ak
majdzivniekus.

Saimnieko / Hosts: Lidija un / and Juris Lubani

4 56.19363;26.94745

(D www.celotajs.Iv/Iv/e/zs_juri

The owners live on a farm
that they inherited from their
ancestors, and they use cow
milk from the farm to produce
cheese in accordance with old
8 and new recipes. Visitors can
taste milk, soured milk, butter-
milk and other dairy products,
& watching how they are pro-
duced and taking part in the process. There are
farm animals to visit, as well.

Par latvisku vidi / latviskiem edieniem - siera gatavo$ana
For Latvian traditional ambience, Latvian food — cheese making

19 Polikarpa Cernavska keramikas maja
The Polikarps Cernavskls ceramics house

<4 56.291597; 26715592

Talsu iela 21, Preili, @ +371 29429630
Seit apmeklétajs var aplikot
senus podnieka darbarikus,
Silajanu vecmeistaru darinatus
traukus, klausities gida stasti- |
juma un noskatities 20.gs. ta- |}
pusus videoierakstus. Darbnica
var vérot virposanas paraugde-
monstréjumu, dzirdét meistara
stastijumu par keramikas izga-
tavosanas procesu, ka ari iegadaties tradiciona-
lo Latgales keramiku. Jebkurs apmeklétajs var
izméginat savu roku virposana un pasizgatavoto
traucinu sanemt vélak pa pastu apdedzinatu un
krasainu.

(P www.celotajs.Iv/Iv/e/polikarpacernavska

Visitors can examine antique
pottery tools and dishware
produced by old masters at
il Silajani, listen to the stories
that are told by a guide, and
watch videos from the 20" cen-
tury. Demonstrations of tur-
# ning can be seen at the work-
bl shop, and the master will talk
about how ceramics are produced. Traditional
Lettigalian ceramics are for sale. Visitors can try
their hand at the pottery wheel. The pottery that
they produce will be fired and painted and later
delivered by mail.

Saimnieko / Hosts: Jazeps Cernavskis un /and Jazeps Caics
Par tradicionalas amata prasmes uzturésanu — Latgales podnieciba
For preservation of traditional crafts — Lettigalian pottery

20 Latgales podnieks Uspelis Aivars un gleznotaja Vésma Uspele 4
The Lettigalian potter Aivars Uspelis and artist Vésma Uspele

56.3261;27.11594

T +371 29466372

Atraktivais makslinieks ir viens [/®
no Padniku skilas etriem ke-
ramikiem un sava darba izman-
to sentu uzkratas zinasanas.
Darbnica apmeklétaji var redzét *
keramikas veido$anu no virpo-
sanas lidz to apdedzinasanai .
malkas cepli. Makslinieka dar-
bu ekspozicijas apskate, darbu *
iegade. lespéja iegadaties darbus un darboties
pasiem. Apskatama ari tuvaka apkartné savak-
to seno gludeklu un lauku sétas saimniecibas
priekSmetu kolekcija. Vésma glezno ellas tehnika
un paradis savus darbus.

Saimnieko / Hosts: Aivars un / and Vésma Uspeli

(P www.celotajs.Iv/Iv/e/aivars_uspelis

| # The attractive potter is one of
-+ four ceramics artists taking
! part in the so-called Padniki
3 School of pottery. He uses in-
formation from his ancestors
in his work. Visitors to the
workshop can watch Aivars
producing his wares, starting
with the spinning wheel and
ending with the firewood-fired kiln. The artist’s
output is on display and can be purchased.
Visitors can commission artworks and try their
hand at pottery themselves. The workshop also
has a collection of antique irons and farm objects
that have come from the nearby area. Vésma
Uspele produces oil paintings and will be happy
to display her artworks.

Par tradicionalas amata prasmes uzturésanu — podnieciba / For preservation of traditional crafts — pottery

21 Zirgu séta,Untumi”/The Untumi horse farm

,Untumi’, Spundzani, OzolmuiZas pag. Rézeknes nov., @&

,Untumos” uztur un atjauno zir-
gu ganampulku, ka ari iegada-
jas zirgus, kuri atbilst vésturiski
veidotas Latvijas zirgu $kirnes
prasibam. Te var iegQt jasanas =
iemanas instruktora pavadiba
ierobezotas platibas un apvida. |
Vasaras piedava vizinasanos j ;
ratos, ziema - pajuga. Zirgus
izmanto kazas u.c. svinigos pasakumos.

Saimnieko / Host: Ligita Harcevska

< 56.53405;27.25906

+ 37126337449 (® www.untumi.lv

The herd of horses at Untumi
is bred and updated. The farm
also purchases horses which
. are in line with the historical
L= requirements of Latvian breeds
of horses. Visitors can learn
! horseback riding skills with
" the help of an instructor. This
occurs in a limited territory.
During the summer there are cart rides, and in
the winter there are sleigh rides. The horses are
used for weddings and other ceremonies.

Par zirgkopibas tradicijas uzturésanu / For maintaining the traditions of horse breeding

22 Zemnieku saimnieciba ,Apkalnmajas” / The Apkalnmajas farm <> 56.55240;27.35775

,Apkalnmajas’, Adamova, Vérému pag., Rézeknes nov., @

Dazadas lauku dzives videi
raksturigas amatu tradicijas un r'
Latgales pusei raksturigais dzi-
ves veids lika pamatus ,Apkaln
maju” amatu darbnicas izveidei,
kas veiksmigi darbojas ari mas- &
dienas. ,Apkalnmajas” izgatavo
zirga aizjuga piederumus, siks
nas, jostas, adas maisinus u.c. )
Piedava ekskursiju ar ekspozicijas zales un amatu
darbnicas apskati, iepazities ar adas veidiem un
izstradajumu tapsanas noslépumiem, izméginat
roku adas izstradajuma tapsana un iegadaties
adas izstradajumus. lespéja noorganizét meistar-
klasi un amatu stundu. Saimniece dalas pieredzé
par latgalisko dzivesveidu.

Saimnieko / Host: Iréna Baufale

+ 37126597635 (P www.apkalnmajas.lv

The crafts workshop at the
Apkalnmajas farm was estab-
{1 lished on the basic of typical
countryside crafts traditions
and the typical lifestyle of
the Latgale region. The work-
shop has been successful in
¥ | producing horse tack, belts,
i leather sacks, etc. Visitors are
offered a tour of the exhibition and workshop,
learning about types of leather and the secrets
of leatherwork. They can also try their own hand
at producing leather goods and purchase finis-
hed products. Master’s classes and lessons are
available. The owner will also discuss her expe-
rience with the Lettigalian lifestyle.

Par tradicionalas amata prasmes uzturésanu - zirgu lietas / For preservation of traditional crafts — horse items

23 Ludzas amatnieku centrs / The Ludza crafts centre
+371 29467925, 29123749

Talavijas iela 27 a, Ludza, B

Ludzas Amatnieku centra misi-
ja - veicinat seno latgalu arodu ¢
prasmju un amatniecibas tradi
ciju saglabasanu, celt to presti
2u un piedavat vietéjiem iedzr
votajiem un tdristiem iepazit £
latgalisko dziveszinu caur amat-
nieku un makslinieku darbiem.
Seit apskatami un iegadajami
>40 Latgales amatnieku darbi. Te tiek predavats
stastijums par seno baltu cilSu dzivi, amatnieci-
bu, senajiem étikas un darba likumiem, tradici-
jam, ari arodu demonstréjumi un seno amatu
iemanu apgisana. Grupas var ieturét pusdienas
ar latgalu édieniem, maizes un dzérienu gatavo-
$anas prasmju skolu Latgalu kukna. Regulari tiek
rikoti gadskartu un zalie tirdzini.

Saimnieko / Hosts: Liga un / and Eriks Kondrati

- 56.548783;27.726301

(P www.ludzasamatnieki.lv

The mission of the Ludza Crafts
§ Centre is to preserve ancient
Lettigalian crafts skills and tra-
ditions by raising their prestige
and by offering local residents
+ and tourists a chance to learn
. about the Lettigalian lifestyle
through the work of crafts-
people and artists. Work by
more than 40 Lettigalian craftspeople can be ex-
amined and bought here. Staff will talk about the
lives and crafts of ancient Baltic tribes, ancient laws
related to ethics and work, as well as traditions.
Employees at the centre will demonstrate crafts
and teach ancient skills related to crafts. Visitors
can have a luncheon of Lettigalian foods and learn
how to bake bread and produce beverages in an
old-time Lettigalian kitchen. Festivals and green
markets are regularly organised at the centre.

Par latvisku amata prasmju daudzinasanu, latviskiem édieniem, latvisku tradiciju kopsanu
For popularising Latvian crafts, Latvian foods, Latvian traditions

24 Senlaiku mazikas instrumentu darbnica
An antique musical instrument workshop

- 56.724358; 27.087049

Bikava 2a, Gaigalava, Gaigalavas pag., Rézeknes nov., &

Apskatama plasa seno muzikas
instrumentu kolekcija. Apmek-
letajiem piedava noklausities [§
stastus par instrumentu vésturi

un izgatavo$anas procesu. Viesi §
var iesaistities muzicé$ana, ka M
ari pasutit un iegadaties pasda
rinatus instrumentus. leprieks
piesakot, var noklausities Igau-
nu gimenes kapelas koncertprogrammu.

Saimnieko / Host: Gunars Igaunis

+ 371 28728790, 26593441

( www.baltharmonia.lv

@ Visitors can examine a large
| collection of antique musical
instruments and hear stories
about how they were manu-
factured and used. Those with
musical talents can play the
instruments or commission
§ and purchase handmade ins-
truments. Visitors who contact
the workshop in advance can enjoy a concert
performed by an Igaunu family cappella.

Par tradicionalas muzicésanas un magzikas instrumentu daudzinasanu
For Popularization of playing traditional music and traditional musical instruments

25 Latgales alus,Kolnasata”/ Kolnasata: Lettigalian beer

Stacijas iela 4, Bérzpils, Bérzpils pag., Balvu nov.,

Saimniecibas devize ir:, Seit top
Ists Latgales alus”! Apmeklétaj
var piedalities alus darinasanas
procesa, klausities stastijumu
par tradicijam un degustét &
jau gatavu produktu. Uzkodas &
saimnieks piedava lauku labu
mus latgalu gaumé.

Saimnieko / Host: Dainis Rakstin$

<~ 56.85461;27.08558

T& +37126452844 (P www.celotajs.Iv/lv/e/latgales_alus_kolnasata

The slogan for this operation
is: ,Real Latgale beer is pro-
duced here!” Visitors can help
£ | in brewing beer, hear stories
about traditions, and taste the
. finished product. The owner
 also offers Lettigalian goodies
< for some noshing.

Par latviskiem dzérieniem — Latgales alus / Latvian drink — Latgalian home made beer

26 Pirtslietu darbnica / The sauna workshop
+ 37128891988

,Arini’, Daukstu pag., Gulbenes nov., &

Amatnieku darbnica taisa node
rigas un praktiskas pirtslietas péc
LatvieSu amatniecibas tradicijam ¢
- blodas, kipisus, kubulus, van
nas un vannites, pirtsslotas, linu §
izstradajumus un pirts gulbaves.
Piedava darbnicas apskati, lidz-
dalibu amatnieka darba, pirtslie
tu iegadi. Vasara apmeklétajiem &
iespéjams iemacities sasiet pirts slotinu vai izgata-
vot pirts kipiti. Piedava iesp&ju nopérties ista dimu
pirtin, ka ari iespéjami pirtnieka pakalpojumi.
Saimnieko / Hosts: Liga un / and Aivars Griki

4> 57.15210:26.69254

.pirtslietudarbnica.lv

Thisworkshop offers usefuland
practical sauna equipment in
accordance with Latvian crafts-
¢ manship traditions — bowls,
= ladles, tubs, bathtubs large
and small, sauna switches, li-
nen products and log saunas.
" Visitors can tour the workshop,
® help with the craftsman’s work,
and purchase sauna equipment. During the
summer, visitors can learn how to tie a sauna
switch or manufacture a sauna ladle.

Par tradicionalas amata prasmes uzturésanu - pirtslietas / For maintaining traditional crafts (sauna equipment)

27 ,Konu dzirnavas”/The Koni watermill

,Konu dzirnavas’, Konu pag., Nauk$énu nov., &

Viena no retajam vietam, kur
darba kartiba saglabajusas 19.
gs. Latvijas masinfabrika ,St-
berts Rudzits & b-dri” razota
vilnas plucinama un kar§ama g
iekarta, Vacija razota unikala
vérpsanas iekarta un graudu §
mal$anas dzirnavas. lzsekoja- ¢
ma vilnas parstrades gaita uz
100 gadus senam iekartam, darlnot segas un
spilvenus, kas pilditi ar aitas vilnas polstergju-
mu (roku darbs) un suvenirus, ko var iegadaties.
Saimnieki organizé latvieSu gadskartu svinibas —
Martindienu, Saulgriezus un agrakiem laikiem tik
ierastas vakarésanas ar adensklingeru cepsanu.

Saimnieko / Hosts: Mirdza un / and ligonis Cakuri

+ 37128346892

4 57.94356,25.37269

( www.konudzirnavas.lv

. This is one of the few places
A in Latvia to offer a look at in-
y dustrial equipment from the
19" century that is still in good
% working order — a wool pluc-
king and combing apparatus
| from the Saberts Rudzitis & Co.
company in Latvia, a unique
#% spinning wheel from Germany,

and a W|ndm|II used to grind grain. Visitors can
track the processing of wool on equipment that is
100 years old, watching how blankets and pillows
stuffed with sheep wool are produced by hand.
There are souvenirs to purchase. The owners orga-
nise celebrations on Latvian holidays - St Martin’s
Day and the Summer Solstice, as well as evening
visiting sessions from that were common in earlier
times, complete with the baking of water pretzels.

Par tradicionalo amatu prasmju uzturésanu / For preservation of traditional crafts and skills

28 Zemnieku saimnieciba,Adzelviesi”/ The Adzelviesi farm
+371 29253507

Gin

,Adzelviesi’,

Burtnieku pag., Burtnieku nov., @&

+Adzelviesu” majam ir sena vés- \
ture, rakstos ,Adzelvie$i” minéti §
jau 1542. gada. Si ir viena no
retajam vietam Vidzemé, kur no
pasu auzdétam kanepju seéklam
gatavo istu kanepju grasli, ko ta-
gad saucam par kanepju aizda-
ru. Razosanas procesa klat netiek
pievienots ne sviests, ne augu
tauki, tapat ari klat nav ne sals, ne citas garswelas
Ipaso gar$u nosaka paaudzes uzkrata pieredze.Te
apskatami ari seni kanepju Skiedras apstrades ins-
trumenti. Piedava nogarsot un iegadaties gardu
produkciju, ka ari doties Tsa un aizraujosa pagat-
nes celojuma pa kanepju audzésanas vésturi.
Saimnieko / Hosts: Janis un / and Dzidra Grinbergi

Par latvisku amata prasmi —

4> 57.49940;25.19760

(P www.adzelviesi.lv

2 The ,Adzelviesi” homestead
% has an ancient history, first
being mentioned in docu-
ments in 1542. This is one of
the few pieces in Vidzeme
where locally grown hemp
seeds are used to produce real
hemp porridge. No milk, fat,
salt or other seasonings are
used. The specral taste is based on experience
accumulated during the generations. Visitors
can examine instruments used to process hemp
fibre in the past. They can taste and buy delicious
products and take a short and exciting tour that
focuses on the history of growing hemp.

kanepju aizdars / For the Latvian skill of producing hemp porridge

29 Lauku maja,Lantus”/The Lantus country home
+371 29214406

,Lantus’, Bérzaines pag., Kocénu nov.,, &

Atjaunota lauku séta ,Lantus” &
atrodas netalu no Burtnieku
ezera, Bérzaines pagasta. le-
kopta lauku sétas ainava, ékas,
interjers rada noskanu par lat-
visku vidi. Viesiem tiek pieda- &
vats atpUsties majigas istabinas,
kuras savienots senatnigais ar
moderno harmoniska saskana.
Lauku séta ir piemérota vieta kermena un gara
attiriSanai un spécinasanai, baudot dazadas SPA
procedras, pirtnieka périenu un peldi piemajas
diki. Lauku séta aicina sarikot svinibas ar gardam
maltitém un lauciniecisku eleganci, ka ari nosvi-
nét kazas péc senlatviesu tradicijam.

Saimnieko / Host: Maris Sternmanis

Par latvisku vidi / For a Latvian environment

4 57.632363; 25.242862

(® www.laukumaja.lv

The restored ,Lantus” farm is
- near Lake Burtnieks in the Bér-
zaine Parish. The lovely lands-
cape, buildings and interiors
demonstrate a truly Latvian
. environment. Guests can relax
in lovely rooms which merge
| theantique and the modernin
! a harmonious way. The farm is
a good place to purify and strengthen body and
mind via various spa procedures, including a
sauna and a swim in the local pond. The farm or-
ganises celebrations with tasty dishes and coun-
tryside elegance. Weddings can be organised in
accordance with ancient Latvian traditions.

<> 57.555934; 25.431621

30 Valmiermuizas alus daritava / The Valmiermuiza brewery

+371 20264269 (P www.valmiermuiza.lv

The ,Valmiermuiza brewery”
J is small and located in the
historical territory of Valmier-
muiza near Valmiera. The es-

Dzirnavu iela 2, Valmiermuiza, Valmieras pag., Burtnieku nov., @&

Valmiermuizas alus daritava ir
maza muizas alus daritava, kas
atrodas Valmiermuizas véstu-

riskaja teritorija pie Valmieras.
Lidz ar Valmiermuizas alus dari-
tavu atdzimis ari tas kultdrvés-
turiskais centrs. Ciemosanas lai-
ka var iepazit muizas vésturi un
alus darisanas procesu, sakot
no dabigam izejvielam, lidz gatavam produk—
tam. Briza apskati papildina dziva alus degus-
tacija un stasti par latviesu tradiciondlo svétku
dzérienu. Alus daritavas kompleksa ietilpst ari
Valmiermuizas tirgotava, kur var iegadaties ne
tikai alu, bet ari citus Latvija razotus produktus
un suvenirus.

tablishment of the brewery
| also ensured the rebirth of the
village’s cultural and histori-
cal centre. Visitors will learn

4 | about the history of the estate
and the brewing of beer from natural resources
to a finished product. There are tasting of live
beer along with stories about this traditional
celebratory beverage for Latvians. The brewery
also has a shop that sells not just beer, but
also products and souvenirs from Latvia.

Saimnieko alus daritavas saime / Hosts: The employees of the brewery
Par latviskas alus kultras daudzinasanu / For popularisation of Latvia’s culture of beer

31 Lauku maja,Donas”/The Donas country home
,Donas’; Blomes pag., Smiltenes nov., @ +371 26425426

Lauku majas ,Donas” atrodas !
netalu no Smiltenes, Blomes
pagasta, kas jau vésturiski ir !
saistitas ar maizi. Senos laikos §
te bijis stallis, bet padomju &
laika éka iekartota slavena
blomes maizes ceptuve. Ta-
gadgjie saimnieki atjaunojusi
maizes cepsanas tradicijas péc

sentévu receptém. Katrs pats var uztaisit savu

maiziti un notiesat to ar pienu un medu, vai art
panemt lidzi. Piedava arf citus latviskus lauku
labumus, pieméram, 17 sieru veidus! Saimnieki
piedava ariipasu kazu programmu ,,Martosanas
maize”, kas piemérota jaunlaulatajiem, vai liga-
vas pirmskazu ballitei ar draudzeném, ka ari ka
skaists pasakums pirms kazam kopa ar vedéjiem
un vecakiem.

4 57.453924;25.738736

(P http://maizesdarbnica.blogspot.com/

The ,Donas” country home is
near Smiltene in the Blome
Parish. For hundreds of years,
the location has been related
to bread. In olden days, there
was a stable here, but during
= the Soviet era, a famous ba-
kery was installed instead. The
current owners have renewed
the traditions of bread baking, using the recipes
of their ancestors. Visitors are welcome to bake
their own loaves of bread and then taste them
with milk and honey, or else bring them home.
The owners also offer other country goodies,
including no fewer than 17 types of cheese!
There is a special wedding programme for new
couples. Brides can have their bridesmaid’s
event at the country home, and the owners also
offer a lovely pre-wedding event for the young

couple, the bridal party and the parents.
Saimnieko Briezu gimene / Hosts: Briezi family
Par latvisku amata prasmi — maizes cepsana / latviskiem édieniem
For Latvian traditional skills — baking of bread / Latvian traditional cooking

Dzivesprieka akadémija ,Liela muiza!” .
32 The,Big Estate” academy of joie de vivre + srasos2s2018

,Madaras'’, Vaidavas pag., Kocénu nov., @& + 371 29268692 (P www.muca.lv

Amatnieks taisa mucas, karstos 7 The craftsman manufactures
kubulus, mébeles, kapnes, dur- barrels, hot tubs, furniture,
vis u.c. saimnieciba noderigus stairs, doors and other useful
priek$metus. Vada ekskursiju, objects. He'll lead visitors on
dalas ar savam amata prasmém = a tour, share his skills and
un pieredzi, ka ari piedava kopi- experience, and offer peop-
giizveidot kadu no saimnieciba le a chance to manufacture
noderigam lietam. Apmeklétaji their own household objects.
var vérot mucas izgatavosanas o Visitors can watch the barrel
procesu no sakuma lidz gatavam produktam, ka making process from start to finish and try out
ari izméginat senos darba rikus. lespéja izzinat their own hand at using antique tools. They will
mucinieka amatprasmes un izsekot tradicijas at-  learn about the skills of a barrel maker and track
tistibai. Muzeja ekspozicija ieklauj senas mucas the development of traditions in this regard.
un senos mucinieka amata rikus. Ipasa vértiba The exhibition at the museum offers a look at
pieskirta mucu tapsanas procesam, ko pavada antique barrels and equipment for manufactu-
saturigs stastijums, dalisanas dziveszina. ring them. Particular attention is paid to the pro-
cess, with a thorough story about the process
and the lifestyle that it involves.

Saimnieko / Host: Janis Grantin$
Par tradicionalas amata prasmes uzturésanu — mucu gatavosana
For maintaining traditional skills (barrel making)

33 JLejas Bregzu” Kréslinieku séta 4+
The Chair-making museum in Lejas Bregzi
+37129481519

57.3935;25.36277

(P www.celotajs.lv/Iv/e/lejas_bregzi

At Lejas Bregzi in the Vaida-
va Parish, visitors will find a
unique collection of woven
chairs, chair-making instru-

,Lejas Bregzi’, Vaidavas pag., Kocénu nov., &

Vaidavas pagasta ,Lejas Breg-
Zos” atrodas Latvijai unikala
Vaidavas apkartné pito kréslu,
kréslinieku instrumentu, fo- §

tografiju u.c. ar kréslniecibas
tradicijam saistitu priek$metu
kolekcija, no 18. gs. beigam lidz
20. gs. vidum. Saimniece - ke-
ramike Trisa Vainovska apmek- &
|&tajiem stasta arl par podniecibas merstarmak—
slu un piedava iegadaties dekorativos Skivjus,
interesantas véja stabules un citas noderigas
lietas un suvenirus.

ments, photographs  and
other objects related to the
manufacturing of chairs from
the late 18" to the mid-20™
century. Irisa Vainovska is a
ceramics artist and will be delighted to tell vis-
itors about the art of pottery. Decorative plates,
interesting wind chimes and other useful ob-
jects and souvenirs are available for purchase.

Saimnieko / Hosts: Irisa un / and Imants Vainovski
Par latvisku ainavu, latvisku amatu prasmju daudzinasanu
For a Latvian landscape, popularisation of Latvian crafts

34 Brivdienu maja un saimnieciba,Ezerséta”
The Ezerséta weekend house and farm
+371 29262455

457324344, 25.140333

Gaizéni, Raiskums, Pargaujas nov., & (P www.ezerseta.lv

This is a Vidzeme farm which
dates back to 1875. The oldest
4 building - the granary — now
houses a sauna. Other buil-
4 dings were erected by 1935.
There are six old buildings
E that have been restored in a
manner which maintains their
initial appearance as much
possrble Natural materials and a humble palette
of colours have been used for interior design,
as have handicrafts from the owner’s granny
and from the owner herself. Smoke meat is pro-
duced in accordance with recipes of the owner’s
grandpa, with pleasant childhood memories be-
ing part of the process. One of the buildings has
a weekend house for families and children.

Vidzemes lauku séta no 1875.
gada. Vecakaja eéka - kléti -
Sobrid ir ierikota pirts. Citas
&kas celtas dazados laikos lidz
1935. gadam. Kopa saimnieci-
ba ir 6 senas celtnes, kuras at-
jaunotas, maksimali saglabajot
to sakotnéjo izskatu. Interjera
izmantoti dabigi materiali un & Z
atturiga krasu palete. Interjera |zmantot| rok—
darbi - saimnieces omes un pasas gatavotas
galda sedzinas. Gatavo ari kapinatu galu péc
saimnieces opja receptes un jaukajam bérnibas
atminam. Viena no ékam ierikota brivdienu
maja, kur atpusties gimeném ar bérniem.

Saimnieko / Host: Andreta Rasmussena
Par tradicionalas Vidzemes sétas saglabasanu / For preserving a traditional Vidzeme farmstead



35 Vienkocu parks / The Vienkoci park

,Vienkodi", Ligatnes pag., Ligatnes nov., & +371 29329065

Vienkocu parks” atrodas Gau- [
jas Nacionalaja parka, Ligatnes #%
novada pie Ligatnes upes, un
ta platiba ir 9,25 ha. ,Vienkocu
parks” popularizé koka amat
niecbu un vienkoca darina-
jumus - lietas, kas gatavotas
no viena, vesela koka grebjot,
kalot vai to citadi apstradajot.

Parku iekartojot, izmantoti galvenokart koka

un dabas materiali. ,Vienkocu parka” var apli-
kot saimnieka darinatos vienkocu priekSmetus,
apskatit Nurmizu pils u.c. é&ku maketus, smilsu
maju, ka ari piedalities tematiskos pasakumos
un ieméginat roku dazadu koka priek3metu
veidosana.

Saimnieko / Host: Rihards Vidzickis

< 57.191815;25.053158

(P www.vienkoci.lv

—~  The ,Vienko¢i Park” is in the
“S7ge Gauja National Park in the

Ligatne Administrative District
& and alongside the Ligatne

River. It covers 9.25 ha of
~land. The park popularises
.. wood-related crafts, as well
“== as items that are made of
S : i
£@ttn i 70 a single log by carving or
otherwise processing it (the word ,vienkocis” in
Latvian refers to such items). The park is based
on wood and other natural materials. One-log
objects produced by the owner are on display,
as are a mock-up of the Nurmizi Castle and
other buildings and a sand house. The owner
produces thematic events and allows guests to
try their own hand at producing various things
from wood.

o

Par latviskas amata prasmes daudzinasanu — kokamatnieciba

For popularisation of the Latvian skill of woodwork

36 Laukumaja,Dzirnupes”/The Dzirnupes country home

,Dzirnupes”, Vilkenes pag., Limbazu nov., @ +371 26408465

Dzirnupes ir tradicionala Vidze- 5
mes lauku séta, kur sajitama ks
Ista Latvijas lauku romantika.
Dzirnupes ir piemérota vieta
atpatai divata vai kopa ar bér- |
niem. Viesi tiek uznemti 1924. §
gada buvéta labibas kléti, kas
nu partapusi par romantisku
klétinu ar pirti. Saimnieks izga- B =
tavo celma bungas, smédes namina iemacis kalt
naglu un ieméginat roku loka Sausana. Saimnie-
ce toposajam vai jaunajam sievam piedava lat-
viesu tradicijam atbilstosu programmu dazadu
prasmju un zinasanu ieguvei, kas bas nepiecie-
$amas sievas goda.

Saimnieko / Hosts: Palelionu gimene / family
Par latvisku dziveszinu / For the Latvian way of life

37 Podniece Ingrida Zagata / The potter Ingrida Zagata

,Cepli”, Skultes pag., Limbazu nov., @& + 371 29234867

Podniecibas darbnica no mala,
akmens masas u.c. kerami- B3
kas materialiem tiek veidoti
trauki un interesanti interjera B
priek$meti. Podniece darbus
apdedzina atklata uguns cepl.
Ekskursija, podniecibas darbu
demonstréjumi, iespéja darbo
ties pasam, daliba cepla atveér:
$ana, pasatijumi.

Saimnieko / Host: Ingrida Zagata

e

- 57.614033; 24678984

(® www.dzirnupes.lv

,Dzirnupes” is a traditional
Vidzeme farm where visitors
feel the true romance of
Latvia's countryside. This is
an excellent leisure venue
| for couples or families
with children. Guests are
B accommodated in a granary
AR I that was built in 1924 and
now is a romantic building with a sauna. The
owner manufactures drums from tree stumps
and is prepared to teach visitors who to forge
a nail at the farm’s smithy, as well as to use a
bow and arrow. The lady of the house will teach
future or young wives to produce programmes
that are in line with Latvian traditions in
terms of learning skills and knowledge that
are necessary for Latvian wives.

< 57.399855;24.43329

(P www.ceplilv

The potter uses clay, stone
¥ and other ceramics materials
{ to produce dishes and inte-
4 resting objects of interior
design. Ingrida Zagata uses an
open-fire kiln to fire her wares.
She offers tours, demonstrates
U her work, allows visitors to try
their own hand at ceramics,
invites people to attend the opening of the
kiln, and accepts orders for new products.

Par latviskas podniecibas tradiciju attistisanu / For developing Latvian pottery traditions

38 Mekes krogs / The Meke tavern

<4-57.436018;24.429420

Rigas — Tallinas osejas (A1) 51. km Salacgrivas novads, Liepupes pagasts, & +371 64020232 (® www.meke.lv

Tallinas un Rigas Sosejas piec-
desmit  pirmaja  kilometra
atrodas Mekes krogs. Auten- |
tiska izskata krogs ir ierikots @
104 gadus veca kati. Blakus
krodzinam atrodas lepnais,
1907. gada no Tuajas sarka-
najiem  kiegeliem  celtais
pagastnams. Si vieta 1888. :
gada rakstos minéta ka Valmieras aprinka, Lie-
pupes pagasta Mekes privatmuiza. Kroga pie-
davajuma ir tadi latviski édieni un dzérieni ka
bukstinbiezputra, skabenu zupa, kirbju biezzu-
pa, pelékie zimi, speka piragi un pasmaju bra-
véta kandza. Seit var piestat, paést, iedzert un
apdomat dzivi.

Saimnieko / Hosts: Sudrabu gimene / family

The Meke Saloon is located
alongside the 51st kilometre
of the Tallinn-Riga Highway.
. The saloon appears authentic,
| not least because it is in a
cattle shed that is 104 years
old. Alongside the saloon is
the local parish centre, which
: was built of red bricks from
Tdja in 1907. A document from 1888 states
that this was the privately owned Meke Estate
of the Valmiera District and Liepupe Parish at
that time. The saloon offers Latvian foods and
drinks such as porridges, sorrel soup, cream of
pumpkin soup, grey peas, bacon pierogi, and
homemade moonshine. This is a great place for
eating, drinking and thinking about life.

Par latviskiem édieniem, latvisku ainavu / For Latvian foods, Latvian landscape

39 Brivdienu maja,Véjavas”/The Véjavas weekend house

,Véjavas", Salacgrivas pag., Salacgrivas nov.

JVéjavas” atrodas Rigas jlras
li¢a piekrastes Vidzemes jarma-
1a, Ziemelvidzemes biosféras
rezervata teritorija. ,Véjavas” ir
izbijusi zvejnieka vienséta ar
savu kultarvésturi, auru un bur-
vibu. Dazada lieluma grupam
piedava dosanos jara ar zvej
nieku laivu un piekrastes zvejas
gaitas vérosanu. Sarunas ar zvejniekiem, stasti
par négiem un zvejnieku dzivi. Uz Svétupes tai-
sitais négu tacis atkiras no Salacas taciem péc
uzbiives un zvejas principiem. Sezonas laika k-
pina un gatavo gardus négus. Paraléli iespéjams
noskatities filmu par négu zveju.

Saimnieko / Host: Evija Klévina

<> 57.68724;24.36390
(P www.vejavas.lv

= Véjavas is on the shore of
the Bay of Riga in Vidzeme
and in the Northern Vidzeme
kil Biosphere Reserve. Véjavas is
a former fisherman’s homes-
tead with its own cultural his-
tory, aura and magnificence.
| Groups of various sizes can
1 go to sea in a fisherman’s boat
to watch the fishing process. They can engage
in conversations with fishermen to learn about
lampreys and the lives of fishermen. The lam-
prey weir on the Svétupe River differs from those
on the Salaca River in terms of its structure and
the fishing principles. Tasty lampreys and smo-
ked and cooked during the season. A film about
fishing for lampreys is available for viewing.

Par piekrastes zvejnieku tradiciju uzturésanu / For preserving the traditions of coastline fishermen

40 Salacas 1. négu tacis / The Salaca no. 1 lamprey weir

Meldru iela 18, Salacgriva, @ +371 29268299
Salaca un Svétupe ir vienigas

upes pasaulé, kur joprojam né
gus ripnieciska méroga zvejo,
izmantojot >150 gadu senu
metodi - taci. Senatné ar $adu
metodi négus un lasus zvejoja
daudzas Latvijas upés. Lidz
masdienam $is senais zvejas =
veids ir saglabajies tikai Salacg- A

riva. Ar taci négus zvejo 6 ménesus — no augusta
lidz februarim. Katru gadu pirms sezonas saku-
ma zvejnieki taci ierko no jauna. Pati négu zveja
notiek naktis, jo négi parvietojas tikai diennakts
tumsaja laika. Vietéja zvejnieka pavadiba var iz-
staigat taci, apskatit zvejas procesu un nobaudit
sagatavotus négus.

Saimnieko / Host: Aleksandrs Rozensteins

- 57.753738;24.374939

://www.celotajs.lv/Iv/e/salacasnegutaci

The Salaca and Svétupe rivers
are the only ones in the world
where lampreys are still fished
A at the industrial level and
B¢ with a method that is more
than 150 years old - the weir.
In olden days, this method
was used to fish for lampreys

=8 and salmon in many Latvian
rivers, but today the method has only been
preserved in Salacgriva. The weir is used to
fish for lampreys from August until February,
and each year fishermen install the weir anew
before the season starts. The fishing occurs
at night, when lampreys are active. A local
fisherman will take visitors on a tour to see the
weir, examine the fishing process, and taste
the lampreys.

Par latvisku amata prasmi — négu zveja / For the Latvian skill of fishing for lampreys
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LATVISKAIS

MANTOJUMS
LATVIAN HERITAGE

Kultdras zime Latviskais mantojums tiek
pasniegta Latvijas tdrisma uznéméjiem,
kuri saglaba un daudzina latvisko kultaras
mantojumu, radot to apmeklétajiem.
Zime izveidota péc ,Lauku celotdja”
iniciativas, lai godinatu un raditu latviskas
kultdras un sadzives mantojumu, kas
dzivo muasdienas. Péc $is zimes varat pazit
vietas, kur saimnieki apmeklétajiem ir
gatavi radit un stastit, cienat ar latviskiem
édieniem, macit amatus un prasmes, svinét
latviskos svétkus. Latviska mantojuma zimi
sanem saimnieki — naktsmitnes, lauku
saimniecibas, amatnieki, lauku krodzini,
latvisko tradiciju pasakumu rikotaji un
vaditaji, muzeji, kolekciju, prasmju un
arodu zinatdji. Latviska mantojuma zime
tiek pieskirta kops 2013. gada sadarbiba ar
LR Kultaras ministriju un Latvijas Pasvaldibu
savienibu.

Pretendentus zimes sanemsanai
izverté komisija:

Juris Dambis, Valsts kultaras pieminekju
aizsardzibas inspekcija

Signe Pujate, Latvijas Nacionalais kultdras
centrs

Janina Kursite, Latvijas Universitate
Mara Melléna, etnopsihologe

leva Svarca, UNESCO Latvijas Nacionalas
komisija

Jolanta Treile, LR Kultdras ministrija
Martin$ Kuplais, Latvijas Etnografiskais
brivdabas muzejs

Valdis Muktupavels, Latvijas Universitate
Andris Kapusts, Latvijas Folkloras biedriba
Mara Zalite, dzejniece un dramaturge
Gatis Marnieks, zimolvedis, XXV Dziesmu
un XV Deju svétku radosais direktors
Sniedze Sproge, Latvijas Pasvaldibu
savieniba

Armands Slokenbergs, Tarisma attistibas
valsts agentdra

Dace Ziemele, LR Kultdras ministrija
Asnate Ziemele, LLTA, Lauku celotajs”

Vairak par Latviska Mantojuma zimi var
uzzinat,Lauku celotaja” majas lapa:
www.kultura.celotajs.lv

LATVISKAIS

MANTOJUMS
LATVIAN HERITAGE

The ,Latvian Heritage” sign of culture is
meant for tourism businesspeople in Latvia
who preserve and popularise Latvian cul-
tural heritage by presenting it to visitors.
The sign was established at the initiative of
,Lauku celotdjs” so as to honour and create
Latvia’s cultural and household heritage as it
exists today. The sign will indicate locations
where owners are prepared to provide infor-
mation to visitors, show things, serve Latvian
dishes, teach crafts and skills, and celebrate
Latvian festivals. The sign of Latvian herita-
ge will be given to accommodations, farms,
craftspeople, countryside saloons, organisers
and directors of events related to Latvian tra-
ditions, museums, collections, and specialists
in various skills and crafts. The sign has been
presented since 2013 in partnership with the
Latvian Ministry of Culture and the Latvian
Association of Local Government.

Applications for the sign
are evaluated by a commission:

Juris Dambis, National Cultural Monuments
Protection Inspectorate

Signe Pujate, Latvian National Cultural Centre
Janina Kursite, University of Latvia

Mara Melléna, ethno-psychologist

leva Svarce, UNESCO Latvian National
Commission

Jolanta Treile, Latvian Ministry of Culture
Martin$ Kuplais, Latvian Open-Air
Ethnographic Museum

Valdis Muktupavels, University of Latvia
Andris Kapusts, Latvian Folklore Association
Mara Zalite, poet and playwright

Gatis Marnieks, Creative director of XXV
Song and XV Dance Festival, Brand manager
Sniedze Sproge, Latvian Association of Local
Governments

Armands Slokenbergs, Latvian Tourism
Development Agency

Dace Ziemele, Latvian Ministry of Culture
Asnate Ziemele, Latvian Country Tourism
association, Lauku celotajs”

More about the Latvian Heritage” sign
of culture can be found at

www.kultura.celotajs.lv

Regionalas tarisma asociacijas / Regional tourism associations

Vidzeme www.vidzeme.com
Zemgale www.travelzemgale.lv

Kurzeme www.kurzeme.lv
Latgale www.visitlatgale.com

Noderigi telefona numuri / Useful information and phone numbers

Neatliekamas palidzibas dienesti /

Where to call in an emergency (toll free)

112 - ugunsdzéséji / Fire-fighters

110 - policija / Police

113 - atra mediciniska palidziba /
Ambulance

114 - gazes noplide / Gas leakage

1888 — auto palidziba / Road accidents

E!-..

Diennakts uzzinas /
24 hour information services

1188, 1189

Rigas tarisma policija /
Riga Tourism Police
+37167181818

Latvia.travel mobila aplikacija iPhone un Android
viedtalruniem (bezmaksas)

Tavs oficialais ce|vedis celojumiem pa Latviju.

Latvia.travel mobilaja aplikacija meklé: apskates vietas,
naktsmitnes, pasakumus, restoranus un kafejnicas, tarisma
informacijas centrus, Latvijas karti.

Latvia.travel Mobile app for iPhone and Android (free)
Your official guide for travelling in Latvia.

In Latvia.travel mobile app you will find: tourist sites and attractions, accommodation,
events, restaurants and cafes, tourist information centres, map of Latvia.

e
Sdh

www.latvia.travel/mobile

Videoklipi par tarismu Latvija / Latvian travel videos

‘ www.vimeo.com/channels/latviatravel




