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ABOUT THE CIDER ROUTE IN LATVIA
THE CIDER ROUTE will take you to various Latvian cideries, as
well as restaurants and pubs that serve cider to their guests.
Cider is produced in the North, East and West of Latvia. The
Cider Route will give you an insight into the specifics of Latvian
cider and introduce you to the culinary traditions and cultural
heritage of different regions. You will have the opportunity to
meet cider makers who run small businesses and take care of
their orchards. They will not only tell you about their work but
also allow you to join in!

The initiative for the creation of the Cider Route in Latvia
was developed by “Lauku celotajs, the Latvian Rural Tourism
Association, and by the enthusiastic cider makers - Abavas
Family Winery, Abuls Cidery, Mr. Plume Cidery, Nauk$énu
Winery, Talavas Cider, and Turkalnes Manor, all of which have
come together in a joint project to create and promote cider as a
new tourism product of national identity.

This brochure provides information on Latvian cider culture and
local traditions, as well as information on open days, regional
festivals and fairs. In the map that is added to this brochure
you will find the locations and the visiting and tasting offers of
various Latvian cideries, as well as the locations of several nearby
guesthouses, cafés and restaurants, where you can taste and
buy local produce.

EIROPAS SAVIENIBA

NACIONALALS S EIROPA INVESTE LAUKU APVIDOS
ATTISTIBAS . Eiropas Lauksaimniecibas fonds
PLANS 2020 >k X lauku attistibai

Atbalsta Zemkopibas ministrija un Lauku atbalsta dienests

CONTENTS
Latvia: a Land of Apples and a New Cider Country.

Why Choose Real Latvian Apple Cider?

What Makes Latvian Cider Special?

How Did Cider Arrive in Latvia?

How Is Cider Made?

Cider Apples and Other Fruits and Berries

Cider and Food

About Latvian Cider Traditions and Festivals

Visiting the Latvian Cider Makers

PARTICIPANTS OF THE CIDER ROUTE:

Abavas Winery. 20
Abuls Cidery:. 22
Mr. Plume 24
Nauksenu Winery. 26
Talavas Cider 28
Turkalnes Manor 30




LATVIA: A LAND OF APPLES AND A
NEW CIDER COUNTRY

Latviaisaland of apples, so making cider here is natural! The ancient
apple cultivation traditions and the diversity of high-quality apple
varieties in our country make for an important advantage in Latvian
cider culture. In our climate, it is very tricky to grow good grapes for
producing wine; however, the weather conditions are particularly
well suited for making apple cider. It is a natural advantage that
has been noticed and is being used by local cider producers with
increasing excellence.

The smaller producers usually take part in the whole creation cycle
themselves by pressing the aromatic and fresh apple juices in
autumn and then creating natural craft ciders from them*.

ENVIRONMENTALLY FRIENDLY PROCESS

The production of such cider is an environmentally friendly process
withaminimalimpacton nature. Atrue gourmetappreciatesflavour,
however, a modern gourmet also considers what ingredients the
food or drink is made out of and how this process affects the world.
The good news is that the ecological footprint of cider is smaller
than of many other drinks!
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The cider production process is relatively simple and consists
of harvesting the fruits, pressing their juice, fermenting it, and
filling it in barrels or other appropriate containers. This makes
cider the “greenest” alcoholic beverage available in Latvia, as local
ingredients are used in its production, little energy is needed during
the fermentation process, and the transportation is local. Although
the demand is higher for bottled cider, the most environmentally
friendly choice is to use reusable kegs or recyclable aluminium cans.

BALTIC SEA AND NORTHERN CLIMATE

Our land boasts both ancient and recently planted orchards.
The proximity of the Baltic Sea, bright summer nights and wide
temperature range make the climate in Latvia ideal for growing
apples, pears, cherries, plums, blackcurrants, and various other
Northern European berries and fruits. One of the cider apple
varieties bred in Latvia bears the name of the western Kurzeme
seaside town Pavilosta.

Over the course of the last 10 years, common Baltic cider
characteristics have formed, differentiating our ciders from the
Scandinavian and Russian ones. Latvia can be considered as one of
the world’'s newer cider countries, where producers freely express
their vision of cider making.

*Craft cider is made from 100% fresh-pressed apples, fermented and matured in
small batches without using any concentrates.



WHY CHOOSE REAL
LATVIAN APPLE CIDER?

It is important to be able to distinguish high-quality ciders made
from fresh juice from products that are made using concentrate,
sugar, water and artificial flavourings. You won't always be able to
find the list of ingredients on the label, however, industrial ciders
can quite easily be distinguished by their much lower prices.
Genuine ciders will offer an authentic connection to a particular
place, producer and story.

AUTHENTIC LINK TO A SPECIFIC PLACE. PRODUCER, STORY.
Quality cider is made in a similar way to wine by harvesting in
autumn, pressing the juice, and fermenting it at low temperatures
for several months, in order to maintain freshness and all the flavour
nuances.

Here are some reasons as to why you should choose and enjoy real
cider:
CIDER CAN BE AS DRY AND SPARKLING AS CHAMPAGNE
and as cool and refreshing as beer! Dry, semi-dry or sweet cider
can have the flavour and aroma nuances of citrus, fruit, flowers,

vanilla, caramel, or even of smoky grass or ploughed ground, as
well as many others. It doesn't just taste of apples, in a similar way
to how good wine doesn't just taste of grapes.

CIDER IS A GREAT ALTERNATIVE TO WINE, GIVEN ITS
RELATIVELY LOW ALCOHOL CONTENT OF 3.5-8%. Itis not
without reason that there is a growing demand for lighter drinks
around the world. Cider is a good choice for any situation, be it a
social evening gathering or lunch when wine would be too heavy
and a lighter alcoholic drink would be preferable.

CIDER COMPLEMENTS FOOD EXCEPTIONALLY WELL.
Flavour combinations aren't limited to just wine. Cider doesn't
overpower light dishes, instead it highlights their delicate flavours.
The great variety of ciders, together with their natural acidity,
make them a suitable accompaniment for almost any dish.

APPLES GROW EXCEPTIONALLY WELL IN LATVIA
AND CIDER IS ATRUE LATVIAN DRINK!

EACH CIDER INTRODUCES YOU TO A UNIQUE LAND-
SCAPE, to its soil and climate, to the apple varieties that it con-
sists of and of the style of its creator.
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WHAT MAKES LATVIAN CIDER SPECIAL?
Due to the cooler Northern European climate, Latvian ciders
are fresh and aromatic and have distinctive acidity. They can
be described as clear, sweet and sour, or dry, and they have a
pronounced apple aroma and medium to light structure; they are
pleasant to enjoy and don't have any special tannins.

The particularity of Latvian ciders is determined by the influence
of the climate and soil on the apples grown here. Our region is
characterised by clayey sandy soils, moderate summers, and a
relatively long non-vegetation period.

MORE ACIDIC, LESS TANNIC AND BITTER

Classic Latvian ciders are made from locally grown traditional
varieties of autumn or winter apples, such as, the Sipolins,
Antonovka, and Pepins varieties, as well as from crab apples or wild
apples which are good for the chemical stability of cider because
of their high acidity levels, and provide an interesting structure and
more complex flavour because of their phenols and tannins.

In recent decades, new varieties of table apples have developed in
Latvia that contain more sugar and therefore more alcohol, fewer
tannins, and less dryness. This is why Latvian cider is also made
using table apple varieties with well-balanced sweetness and
aroma, such as the North American Cortland cultivar.

CIDER WITH THE ELEGANCE OF WHITE WINE

The technology of cider production also has a significant impact,
with it being different from the traditional methods used in France
and England for most of the ciders produced in Latvia. Here, cider is
made in a manner more similar to white wine.

In Latvia, cider makers often use other fruits and berries to
supplement their ciders and gain a variety of flavours. In winter,
several cider makers also offer hot cider, which warms you up
wonderfully, and just like mulled wine it can be served with a
cinnamon stick or even with cloves and a slice of orange.

NOWADAYS, LATVIAN CIDERS ARE BEING RECOGNISED AND
AWARDED AT INTERNATIONAL COMPETITIONS IN GERMANY,
SPAIN, AND EVEN JAPAN.
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HOW DID CIDER ARRIVE IN LATVIA?
Although the first apple trees appeared several million years ago, it
took a long time for people to learn how to make apple cider and
Calvados (apple brandy). Apples were originally used exclusively
for making these drinks because they were bitter and couldn’t be
eaten raw. It was actually fairly recently that the first table or dessert
apple varieties were bred. The wild Malus sieversii apple, which is
native to the Central Asian mountains in Southern Kazakhstan, is
the direct ancestor of most of the Malus domestica apple varieties
that are widely cultivated today.

THE ART OF CIDER MAKING HISTORICALLY DEVELOPED IN
PARTICULAR IN COUNTRIES SUCH AS FRANCE, SPAIN, GREAT
BRITAIN, GERMANY, AUSTRIA AND ITALY.

In ancient times, cider was already known by the Jews, Egyptians,
Greeks and Romans.

In the Middle Ages, cider was a widespread beverage in almost all of
the Mediterranean countries, also reaching the regions of Brittany
and Normandy in France, which is still considered a major cider
nation nowadays. Similarly, in England, where it has been known
since ancient Roman times, cider is nowadays experiencing a true
renaissance, with a significant increase in the number of producers,
brands and consumers.

DURING THE EUROPEAN COLONIALIST EXPEDITIONS,
CIDER WAS ALSO INTRODUCED ACROSS THE OCEAN
WITH THE INDIGENOUS LANDS, particularly in North America,
turning out to be more suitable for growing apple trees than barley
for brewing beer.

Although beer consumption is still much higher in the world, it is
the cider sector that has experienced significant growth in demand
over the last 10 years. Cider has become a popular beverage in
Europe, the United States, South Africa and Australia.

In Latvia, the cider culture began to develop about 20-25 years
ago, right after the collapse of the Soviet Union, when the first
cider makers, often inspired by the traditional cider countries, saw
interesting prospects for the local apples.
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HOW IS CIDER MADE?

TRADITIONAL CIDERS are made once a year by using freshly
harvested apples. This happens in autumn, sometime between
August and November, depending on the apple varieties.
Occasionally, some of the apples, especially ones of the very late
varieties, are matured for a few days or even weeks after harvesting
and only then crushed and pressed. The juice is not pasteurised;
instead it is poured into fermentation tanks fresh.

FERMENTATION can be performed either just with the natural
yeast that is already present in the apples (wild yeast) or by
adding commercial yeast for a more accurate result. During the
fermentation process, the yeast converts the natural sugars of
the apples into alcohol. Quality cider is slowly fermented at a low
temperature of around 8 °C and over a long period of time that
can last for up to 4-6 months. Bottling is usually carried out several
months later, in the spring of next year.

SPARKLING CIDERS. In order to create naturally sparkling ciders,
many cider makers opt for a secondary fermentation in the bottles.
To perform this, yeast is added to the cider on the day of bottling. In
about 2 months it will have finished the process, creating pressure
equal to 2-2.5 bar in the bottle. Another way of obtaining bubbles in
the bottle is by artificially adding carbon dioxide.

Most of the traditional ciders come in 0.75 litre champagne-style
bottles, sealed with a muselet and cork, or in beer bottles of various
size. More and more increasingly, cider is also filled in aluminium
cansthat protect it from sunlight, thus maintaining the high quality
of the cider. This method is especially popular in North America,
where a lot of craft cider is made. This trend is making its way to
Europe and soon will also reach Latvia.

CIDER CAN BE EITHER SPARKLING OR STILL, AND DEPENDING
ON ITS SUGAR, ACID, AND TANNIN CONTENT,
IT CAN BE SWEET, DRY, OR SHARP.

MODERN CIDERS can be made several times a year by using
purchased dessert apples or apple juice concentrate, as well as
by using innovative brewing techniques, alternative fruits, and
additional flavourings.



CIDER APPLES AND
OTHER FRUITS AND BERRIES

Nowadays, apple trees are the most commonly grown fruit trees in
Latvia, however, in ancient times, you could only find the bitter crab
apples (Malus sylvestris) here. The first large-fruited apple varieties
must have arrived in Latvia several hundred years ago from Germany
to be grown in manor gardens. In later years, many varieties have
been introduced from Sweden, Russia, Lithuania and Poland.
Nowadays, the Institute of Horticulture of the Latvia University of
Life Sciences and Technologies, which is based in Dobele and Pare,
is the responsible institution for the preservation of the Latvian
apple tree genes and for the breeding of new varieties.

EXCELLENT ADAPTABILITY

Research has proven that apples have at least twice as much genetic
diversity as humans, meaning that they have excellent evolutionary
potential and adaptability. The planting of an apple seed results in
a tree that is completely different from its parents, which is why
both the Latvian cider makers and the Institute of Horticulture
are carrying on with experiments, developing new apple cultivars
that might be especially suitable for making cider in Latvia. Cider
production begins with choosing your apples.

THERE ARE THREE TYPES OF CIDER APPLES:

SWEET APPLES, which are rich in sugar and have a high
content of alcohol;

ACIDIC APPLES, ranging from lightly acidic to very acidic,
which give the cider a fresh and slightly sour note;

BITTERSWEET AND BITTER APPLES, which are rich in
polyphenols that give the cider structure and bitterness of a
higher or lower intensity.

In order to achieve the desired harmony of flavour, cider is usually
made by combining several apple varieties (even several dozens),
using all of the cider apple types. Ciders made from only one or two
varieties of apples are far less commmon and are sometimes specially
labelled.

For achieving greater variety, other fruits and berries are often
added to cider in Latvia, with the most common ones being quince,
blackcurrants and chokeberries.
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Latvian ciders are great accompaniments to local products and
dishes such as grey peas with bacon and onions, pickled herring,
pork stew, cabbage, pearl barley, and chanterelle sauce, however,
they can also be matched very well with the delicacies of other
cultures.

HIGHLIGHTS BOTH LATVIAN AND OTHER CUISINES

One example of this is oriental cuisine that can be complemented
very well by a light cider, be it a delicate sushi meal or a spicier meat
or vegetable stir fry.

Cider can also be added when making stews and sauces with its
sweet and sour flavour perfectly complementing pork, chicken or
rabbit, and elegantly highlighting fish.

CHEESE AND APPETISERS

Cider is also a great accompaniment to cheese, which is why
producers often serve these two products together in tastings.

The natural acidity of cider makes it perfect for enjoying it together
with fresh vegetables and salads in the warm summer season.

FOR CELEBRATIONS

Sparkling cider is increasingly served as an aperitif instead of the
imported Prosecco, Cava, or even champagne during celebrations.
Thanks to the pronounced acidity of Latvian cider, the traditional
champagne making method is actually particularly suitable for it.

CIDER CAN ALSO BE USED IN COCKTAILS,
WHILE SWEET CIDER IS PERFECT FOR DESSERTS.



ABOUT LATVIAN CIDER TRADITIONS
AND FESTIVALS

The smaller Latvian cider makers can often be found at fairs,
especially ones taking place during the various solstice festivities,
in the Easter and Christmas markets, and in the summer in the
festivals of the small Latvian towns. Producers that offer tap ciders
also take part in the major summer festivals and concerts.

THE SABILE WINE FESTIVAL

For many years now, the most significant festival in Latvia is the
Sabile Wine Festival, which is based on the historical traditions of
the Sabile Wine Hill. Every year, almost all of the Latvian producers
gather here in the last week of July. With increasing numbers of
cider makers, this festival has gradually become a fair for cider
too, adding to the enjoyment of tourists in Kurzeme..

THE NIGHT SYMPHONY FOR THE APPLE ORCHARD
(ORGANISED IN MAY BY THE ABAVAS WINERY AS PART OF THE
MUSEUM NIGHT)

The Arlavciems apple orchard is at its most delightful and magical
during the apple blossom. The flowering apple trees are a sight
worth capturing in photos, so there is a photo contest organised
before the event. On the day of the event, various master classes
and creative workshops are held and the audience can enjoy
an open-air concert as well as many other surprises, whilst
surrounded by the beautiful fragrance of the flowering apple
trees.

THE APPLE BLOSSOM CELEBRATION IN JUMPRAVA
(ORGANISED IN MAY BY THE MR. PLUME CIDERY)

Once a year, during the apple blossom period, the Plume family
open the doors of their cidery to everyone. The guests are invited
to taste their ciders, enjoy the beautiful flowers in the apple
orchard, and relax in nature. Musical performances are provided
by Mr. Plime himself, as he used to be a professional guitar player
and still loves picking up his guitar from time to time. Entrance
is free.
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THE ARLAVCIEMS APPLE FESTIVAL - the Apple Harvest
Festival (ORGANISED IN SEPTEMBER BY THE ABAVAS WINERY)
Thisis a festival for everyone who appreciates the countryside with
its typical fresh air and peace, and enjoys working in the garden
together with friends, relatives and family. During the event you
can pick the special Arlavciems apples, celebrate, enjoy open-air
concerts, participate in various workshops and physical activities,
relax in the apple orchard cinema, and take part in many other
activities.

THE WILD APPLE COLLECTIVE HARVEST IN NAUKSENI
(USUALLY ORGANISED IN OCTOBER BY THE NAUKSENI WINERY)
From 2015, collective apple harvesting in Naukséni was a yearly
activity that was enjoyed with family relatives and friends who
joined in to help with the apple picking, but since 2019 this family
tradition has been extended to the general public, meaning that
anyone who would like to experience the magic of harvesting
wild apples, is welcome to lend a hand. Such a year is yet to
come when all of the apples are harvested, as the orchard is
exceptionally large (around 2000 trees) and the apples are very
small... There is no need to worry about empty stomachs, as there
is always soup, meat and Naukséni drinks on the table after the
harvest. For a fully relaxing experience, a special bus on the Riga-
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VISITING THE LATVIAN CIDER MAKERS

One of the best ways to learn about cider is visiting a cidery, where
you can see the process of cider making with your own eyes. Several
cideries offer tours where cider makers themselves show their
visitors the production process, let them taste their produce and
tell them more about it.

ITIS ADVISABLE TO BOOK YOUR VISIT, asmanysmall cideries
are family businesses or only have a few employees, meaning that
tourist visits have to be planned in their everyday work schedule.
Usually, cideries welcome guests throughout the year, and in some
seasons it is also possible to watch the production process, so plan
for your visit to take approximately 2 hours.

SOME CIDERIES ALSO ORGANISE SPECIAL FESTIVALS
AND OPEN DAYS, usually during the apple blossom period or
harvest. These celebrations not only give you the opportunity to
taste and buy different ciders, but also to have a good time outside
the city, enjoying the countryside of Latvia together with your family
or friends, and to have an original and especially pleasant tasting
experience, often accompanied by good food and music.
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ABAVAS FAMILY WINERY

.Kaléjkrami”, Slampe Parish, Tukums Municipality, LV-3133
GPS:56.909031, 23.218544

Tukums 9km / Riga 67km

HOSTS: LIENE BARKANE, MARTINS BARKANS

X lienesneidere@abavas.lv J +371 26630022, 29125518
@ www.abavas.lv abavas_vini

€ www.facebook.com/abavasvinadaritava/

SEASON: JANUARY-DECEMBER

OPENING HOURS OF THE SHOP:
NOVEMBER-MAY: Mon-Fri: 9-17, Sat-Sun: closed
MAY-NOVEMBER: Mon-Fri: 9-17, Sat-Sun: 11-16

VISITORS:
individuals / groups (max. 100 people)

ABAVAS

Abavas Winery is located in the Abava valley, in Kurzeme, by the
northernmost vineyards of Europe. The Barkani family first thought
of the idea of running their own winery during their wedding trip,
when they were visiting the oldest European wineries. The idea
then began to take shape in a former canning factory in Slampe
Village. By successfully carrying out several projects supported by
European funds, the owners have established the largest winery in
Latvia. Near Tukums, at the Arlavciems production unit, they also
make cider.

Their apple orchard is around 4 ha large and consists of beautiful old
apple trees, which are a legacy of the Soviet era and the industrial
varieties of that time: Antonovka, Serinka and Sipolins. Since 2014, it
has been an organic apple orchard.

ABAVAS CIDER:

Abavas ciders are made from the Kurland, Pelsamé, Serinka, Auksis,
and Losi¢nijs apple varieties. Abavas ciders have a particularly
distinct northern flavour, fusing the classic heritage with northern
herbs and berries, adding a fruity character, and pursuing bold
creative combinations.

OTHER PRODUCTS:
Fruit / berry wines and distillates, sparkling wine, fortified alcoholic
beverages, soft drinks.

VISITOR PROGRAMME:
Cider production in the “Kaléjkrami” farm in Slampe Parish, Tukums
Municipality:
- tastings
- the possibility to participate in the apple harvest, when in
season
- snack plates and catering can be organised for groups
Wine production in the “Rinkules Zeltini” farm in Abava Parish, Talsi
Municipality:
- a visit to the vineyard
- tastings for groups up to 20 people
- hosts’ insights into wine making and vine growing




ABULS CIDERY

Vecsprenisi’, Launkalne Parish, Smiltene Municipality
GPS: LKS: X: 616541, Y: 363116

Riga 131km / Smiltene 7km

HOST: JANIS MATVEIJS

X sidrs@abulslv J + 37129754 016

@ www.abuls.lv

SEASON: MAY-OCTOBER
VISITORS:
v groups (5-40 people in the basement

rooms / up to 60 people in the yard)

© www.facebook.com/sidrsAbuls/

SIDRA DARITAVA

The Abuls cider cellar and apple orchard are located on the
outskirts of Smiltene, on the very upper reaches of the River Abuls,
where, surrounded by forest, lies the "Vecsprenisi” homestead.
Abuls Cidery is possibly the smallest cidery in Latvia, however, it
is the most experienced one, as its story started a good 20 years
ago. The inspiration and experience came from visiting traditional
cider lands such as Normandy, Asturias, Somerset, and the Basque
Country. There are around 400 apple trees growing in the orchard
of the cidery, ranging from varieties that are typical to the North

of Vidzeme to specifically selected crab apple trees and the classic
cider apple trees, all of which are used to make cider.

ABULS CIDER:

All of the Abuls ciders are handmade and based on local, old apple
varieties.

Cider PEPINS: emphasising the “Safrana Peping” variety.

Cider APINOTAIS: a combination with the Jaund pasaule hops,
resulting in a very fresh and aromatic cider.

Cider SAVVALA: in addition to the garden apples, locally grown crab
apples are also used. Fermented using the natural yeast from apple
peel, thus obtaining the natural sweetness of apple juice.

OTHER PRODUCTS:
Mulled wine ZIEMA: a mulled wine, created from various summer
berries and complemented with oriental spices.

VISITOR PROGRAMME:
- a tour of the cidery and garden
- a tasting of all of the available ciders
- insights into the cider culture and production process
- the possibility to purchase the produce

- the possibility to rent as a venue for small cultural events

EVENTS:
IN SUMMER, open days are organised, meaning that anyone can
visit the cidery and taste the cider for free.




MR.PLUME CIDERY
LZlles”, Jumprava Parish, Lielvarde Municipality, LV-5022

GPS:56.695263; 24.986982

Lielvarde 20km / Riga 74km

HOSTS: MARIS PLUME, DACE SMILTNIECE-PLUME
& sidrs@mrplume.lv J + 37129631631, +371 28465427
@ www.mrplume.lv mrplume_sidrs

€ www.facebook.com/mrplumesidrs/

N

SEASON: JANUARY-DECEMBER
VISITORS:

groups (min. 10 people

or a fixed minimum price)

-

Mr. Pliime

The Plume family company is based in Jumprava and the owners
have been making cider since 2010. Their cider making skills were
gained and honed by learning and working at the best French
and Austrian cideries, as well as by countless experiments of their
own. The Mr.Plime ciders have been awarded gold medals for two
consecutive years at the SISCA International Cider Awards in Spain.
Their 1.5 ha big fruit orchard has apple trees, pear trees, and various
berry bushes. The orchard includes rare and aromatic dessert apple
varieties, various wild apple varieties, the latest apple selection
hybrids, unusual varieties found along roadsides, and also the so-

called “true” cider apples, as well as some Austrian cider apple
varieties.

MR.PLUME CIDERS:

Naturally sparkling and still apple ciders, fermented either naturally
(without adding yeast) or with the help of various wine yeasts. With
each passing year, more and more premium line vintage ciders are
made here, using from 1 to 4 self-grown special varieties of apple
or pear that reveal and express the specific terroir of the land. The
largest part of the ciders made here are dry ciders, however, there
is always something for those who prefer their cider and fruit wines
with a sweeter and fruitier flavour and aroma.

OTHER PRODUCTS:
Fruit and berry wines (rhubarb, blackcurrant), fruit and berry
distillates.

VISITOR PROGRAMME:
- a tour of the cidery
- hosts' insights into cider, its production process, different cider
styles, and apples; their own story and a recipe for making cider
at home
- a tasting of 5 types of drinks
- an instrumental guitar performance by the musician and host
Maris PlUme, available by prior arrangement
- the possibility to purchase the produce of the cidery
- catering can be organised by prior arrangement

EVENTS:

Once ayear,during the apple blossom, which is usually in the second
week of May or at the end of May, the Apple Blossom Celebration
is organised with the cidery opening its doors to everyone. Musical
performances by the host.




NAUKSENI WINERY

,Saulesvarti”, Naukséni, Naukséni Parish, Naukseéni
Municipality, LV-4244

GPS:57°53'05.2"N 25°26'52.7"E

Valmiera 40km / Riga 145km / Rdjiena 7km
HOST: JANIS BAUNIS

X nauksenuvini@inbox.lv  J + 371 26641461

@ www.nauksenuvini.lv

€ www.facebook.com/nauksenuvini.lv

SEASON: JANUARY-DECEMBER
VISITORS:
roups (10-40 people
b groups ( people)
vina daritaca
Naukséni Winery is an organic farm that manages about 20 ha
of land. Cider and wine have been produced here since 2012. The
art of wine making here has been passed down from generation
to generation, as wine making was a hobby of the current owner’s
father. Currently, both the cider and wine making and the tastings
take place in a 19t century stone masonry building, the former
“Tiltakrogs”.

Here, in Naukseni, you will find the largest wild apple orchard in
the Baltics, with its 6 ha of land and around 20 varieties of wild
apple trees, making a total of about 2000 trees. Rhubarb, quince,
blackcurrants, rowans, and watermelons are also grown in these
gardens. All of the produce is then processed into fermented
beverages

NAUKSENI CIDERS:
The main ingredient of Naukséni cider is wild apples that ensure a
truly special flavour and one that is unique to Naukséni cider.

OTHER PRODUCTS:
Fruit and berry wines, sparkling wines, spirits.

VISITOR PROGRAMME:
- a tour of the cidery, insights into the cider production process
- a tasting of all of the available drinks accompanied by snacks
- the possibility to purchase the produce in the shop of the
cidery

EVENTS:
The Wild Apple Collective Harvest is organised in autumn and is
accompanied by food, Naukséni drinks and various other drinks.




TALAVAS CIDER

Brivibas iela 22, Gulbene, LV-4401
GPS:57°09'49.3"N 26°45'31.8"E  57.163691,
26.758827

Riga 185km

HOSTS: ARNIS SPRUDZANS, JANIS LIBEKS
X talavassidrs@gmail.com ) +371 28325269
@ wwwitalavalv () talavas_sidrs

@ www.facebook.com/talavassidrs
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TALAVAS )
SIDRS groups (Min. 6 people

SEASON: JANUARY-DECEMBER
VISITORS:

or a fixed minimum price)

Talavas Cidery is located in Gulbene, in an outbuilding of
Vecgulbene Manor, which used to be part of the ancient Latgalian
land of Talava. The cider makers and owners of the cidery come
from Gulbene and they believe in the potential of local ingredients
and want to show that it is possible to produce high-quality drinks
from apples; a fruit that is well known to every Latvian.

The first batch of Talavas Apple Cider was started by the owners in
2012. Tours and tastings are subject to booking and take place in
Staki Parish of Gulbene Municipality.

TALAVAS CIDER:

Talavas Cider offers four types of semi-dry and semi-sweet ciders,
which are made from local apples and ingredients only. The
Vidzeme region, with its distinctly seasonal climate, creates the
unique apple character, which is reflected in the crisp palate of
these ciders. While it is matured at low temperatures for several
months, the cider makers play with the classic notes of apple cider,
adding hints of golden quince, rhubarb, juicy cherries, and hops.

OTHER PRODUCTS:
soft drinks, spirits, mulled apple drink ZIEMA.

VISITOR PROGRAMME:
- a tour of the cidery and insights into the cider production
process and methods
- in October, the possibility to participate in the apple pressing
process
- tasting of all available products
- the possibility to purchase the produce of the cidery
- snack plates and catering can be organised for groups
- accommodation and possibilities for organising events in
Vecgulbene Manor, located in the territory of the cidery
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TURKALNE MANOR

Turkalne, TinGzi Parish, Ikskile Municipality, LV-5015
GPS:56°51'32.0"N 24°41'46.9"E

Ogre 5km / Riga 40km

HOST: KASPARS BRAMANIS

X info@turkalnesmuiza.lv J +371 26355554

@ www.turkalnesmuiza.lv

€ www.facebook.com/TurkalnesMuiza

SEASON: JANUARY-DECEMBER
VISITORS:
groups (10-70 people)

Turkalnes Muiza

Alus un vina degustaciju darbnica

The “Turkalne Manor Barn" Beer and Cider Brewery was founded in
2018, restoring the ancient Turkalne Manor barn and thus reviving
the traditions that date back as far as 1604. Here, homemade cider
and wine are produced. The 1 ha large Turkalne Manor orchard has

apple trees of the “Sipoling”, “Auksis”, “Antonovka”, “Remo”, and
“Spartan” varieties.

TURKALNE MANOR CIDER:
Apple cider,

apple and rhubarb cider,
mulled cider.

OTHER PRODUCTS:
Beer, apple brandy.

VISITOR PROGRAMME:
- tasting of cider and beer
- the opportunity to participate in the beer brewing process
and to make your own beer
- the possibility to purchase the produce
- catering can be organised by prior arrangement
-accommodation and an event venue is available at the Turbas

recreation complex, at a distance of just 1 km.

www.celotajs.lv/sidracels
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Lauku Celotajs
Baltic Country Holidays

“Lauku celotajs” is a Country Tourism Association
based in Latvia, established in 1993. The association
unites small family-run accommodation and service
providers in the Latvian countryside and organised
tours. Since then the organisation has grown in size,
and has varied and developed its products covering
also the three Baltic States. Through many years of
operation we have established great relationships
with our suppliers and our visitors benefit from our
extensive local knowledge and personal service.

CONTACTS:
Kalnciema 40, Riga, LV-1046, Latvia
Phone: +371 67617600
E-mail: lauku@celotajs.lv

www.countryholidays.lv
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KULDIGAS LABUMI
‘ CIDER ROUTE

SAPNOTAVA
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www.sapnotava.lv kuldigaslabumi@kuldiga.lv cooperative ‘ anda.simane@gmail.com - Cider makers themselves show their visitors the production

‘ www.kuldigaslabumi.lv N the Kabile winery is available at process, let them taste their produce and tell them more
‘ about it.
Some cideries also organise special festivals and open days,

‘ usually during the apple blossom period or harvest.

www.strausuferma.com ‘
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Lauku Celotajs THE MARMALADE
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advisable to book your visit, as many small cideries are family
businesses or only have a few employees, meaning that guest

‘ visits have to be planned in their everyday work schedule. Plan
for your visit to take approximately 2 hours.

pilskrogé@inbox.lv
Fb: pilskrogsedole

Starts to

sants ready to sen

jucers, a
rry pickers during th

LAUKU CELOTAJS
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‘ ‘ Latvian Rural Tourism Association
PAGRABINS HOT POTATO ‘ “Lauku celotajs”
' Abavas Family Winery NAUKSENI @
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providers in the Latvian countryside. Since then the
organisation has grown in size, and has varied and

developed its products covering also the three Baltic
States. Through many years of operation we have
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Turkalnes Manor

NACIONALAIS » P EIROPAS SAVIENIBA
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ATTISTIBAS 4 P Eiropas Lauksaimniecibas fonds
PLANS 2020 Hxx lauku attistibai
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‘ Fb: KafejnicaPagrabins -

l“% (I) Serves Sabile and Kabile ciders

REZIDENCE KAFE VENTA

CONTACTS:
Kalnciema 40, Riga, LV-1046, Latvia
Phone: +371 67617600
E-mail: lauku@celotajs.lv
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KURSAS ZEME

KUPFERNAMS
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www.hotelkupfernams.lv
Fb: cafekupfernams

farmer’s ‘ 1. +371 29601000
0 pancakes pipari.un.saals@gmail.com
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ABOUT THE CIDER ROUTE MAP

On this map you will find the locations and the
visiting and tasting offers of various Latvian
cideries, as well as the locations of several nearby
guesthouses, cafés, restaurants, and specialised
shops, where you can taste and purchase local
produce.

The map provides a short description of each
business and lists the types of cider produced
as well as their offer for visitors, such as tastings,
orchard and factory visits, master classes and
events. You will also find their contact information.
More information on the cideries is available at
www.celotajs.lv/ciderroute.

The mapisanappendixtothe Cider Route brochure,
which offers more information about Latvian cider,
its culture, local traditions and cider festivals.

MEANING OF SYMBOLS

%) CIDER ROUTE offer

CIDERY
Makes natural cider from apples grown in Latvia, nurtures

local cider-making traditions and popularises cider culture.

PUB OR RESTAURANT
Cafés, pubs and restaurants serving cider made by Latvian cider
makers and popularising cider culture.

Visits must be booked in advance

Check specific opening hours in advance

Visitors are welcome during specific months
of the year

Accommodation
Tourist group visits

Individual visitors

(e ] "
i
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cider
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T 28)9 g of Kabile Mam(r lich already
' llar at the times of the baron
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Fb: Kabilesmuiza
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JAUNMOKU CASTLE
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Jaunmoku Castle, located 75 km fmm
was built in 1901 as the hunting ¢
Armitstead, the mayor of Riga Th 5
a family restaurant that uses produce and
natural ingredients that are specially selected
from local farmers and home producers

(I) Serves Jaunmoku cider

Jaunmoku Castle, Tume
Parish, Tukums Municipality
) 982039, 23.0% 6
+371 26187442
info@jaunmokupils.lv
www.jaunmokupils.lv
Fb: JaunmokuPils X
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DMC \@\a 13, Tukums,
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+37 24249402
corners.kafe@gmail.com
Fb: CORNERsKafejnica
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ABAVAS FAMILY WINERY

Origina Id cuisine
modern approachina

&) Serves Jaunmoku and Abavas Winery ciders

www.celotajs.lv/ciderroute

"Kalgjkrami” apple orchard
Parish Tukums boasts beautiful, JU, Soviet-era industria apple
MuFm ahtv - tree verieties. In autumn, the hosts invite visitors
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VALGUMA PASAULE
“Valgums” - 2, Smarde
Parish, Engure Municipality
GPS 5699025, 23.31550
T. +371 26535419
info@valgumapasaule.lv
www.valgumapasaule.lv
Fb: Valguma Pasaule
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BERMUDAS
Ragaciemns, “Jurnieki’, A family fish restaurant that is located in
Lapmezciems Parish, Ragaciems, 125 km along the Jarmala-Talsi
Engure Municipality highway. The restaurant's fs specialise in
GPS 5702677, 22 48820 both traditional coastal fish and world cuisine
- Lat\mm cuisine on offer: herring snack platter,

[ +371 20063225
info@bermudas.lv
www.bermudas.lv

Fb: restoransbermudas
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PARKS

A family-friendly grill bar and restaurant with a
children’s play area, special dishes for children,
and a positive and relaxed atmosphere. The

Kr.Barona iela 3, Jelgava,
23723323

[ +371 63024188
banketi@restoransparks.lv
www.restoransparks.lv

Fb: parksbanketi x|
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Zvejniekciems,

ulkrasti Municipality
GPS 5 732’ DJ 24 408737
T:+3 s
info@alzvejl.lv
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ucts. All of the pro
ersand home pr

ingredients

It is possible to purchase ciders from the Kabile,
Abavas and Laus

kis wineries

of Vidzeme seaside, in a C
landscaped environment. It
leisure complex with a
provic
two banque
summer ca
from

&) Offers Talavas cide

halls and

the guest house

A modern and elegant Europe
the shores of the sea, located
a, inaquiet and green part
y Th J—)/—\ and the "Pino”

offers t

&) Serves Talavas cider

GASTROBARS KLAIPS

Gauj;a% iela 8, Adazi, Adazi

kEuT}sgastropub@maiIEm
www.klaipsgastropub.lv

Fb: klaipsgastropub Xl
11

KONTIKI

Véjupes iela 2, Véjpriedes
Adazi Municipality,

GPS 57078141, 24 332451
T.+371 77100664
info@kontiki.lv
www.kontiki.lv 111

FB: kontikilv * | %

RAMKALNI

Vitinkalni, Incukalns
Municipality

GPS 5712514, 2465
T:+37129100280
info@ramkalni.lv
www.ramkalni.lv
Fb: ramkalni IXII

1108

368

A bar with a modern interior
food fmm dwm the world,
r h

odcm
ch main

sur
>a\ads r acks, Suups
and soft drinks

of the Murjani-Va kd h
valley. It offers'skiing ir
and tobogganing in

bistro se
cuisin
purch

(I) Offers Mr. Plume

summer. T

untryside

sbile and

RAGANAS BURGERS

7
raga nasburgers@gmall .com

Fb: raganasburgers
i1

EKLERS

Pils iela 1, Sigulda,
GPS 571541 24
T—371 29168113
eklers@eklers.lv
www.eklers.lv

Fb: eklerssigulda

328

1l

taurant-burger
an beef bJrgers, se

This res
100% Latvi
natural french fries

Q[) Talavas cider can be ordered

A hospitable café and bakery, located

very cent Sigulda. The offe

soups and other hot_dishes,as well as

and cakes

T

DOffers Talavas cider

MISTERS BISKVITS

T +3

71 (7% 76611
info@mrbiskvits.lv
www.mrbiskvits.lv
Fb : MrBiskvits

SIGULDA

[ +37167972263

info@hotelsigulda.lv
www.hotelsigulda.lv
Fb: HotelSigulda

1-XI1
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ilway
t, ga\aj snacks
Natural ar
culinary products

Y Offers Talav:

cider.

=d in Jelgava that offers o

odu

tenn
s catering for events. The log h

ditional local and Eurup

Offers Talavas semi-dry apple cider and
semi-sweet apple and quince cider

hut)“ Ldt\/ an and Western Europ

shop

inthe ce

and
nd ’m\/ delicious pastr

rganic, natura

icts for children

ucts

using natura

ed only 50
<“md\/ S
wd O MmeH/

> Y A
ocated in a ~€pdr’1‘[ﬁ bu Mqu

2an level hotel on
only 50 km from
“fgau\k ST City,
urant, w \fh
ean dishe

that offers street
modern Latv
and vegetarian

of drinks

cecla

fcr em )\/\rw]

spot
world cuisine with
courses, burgers,

Talavas cider

he r

goods can  be

Abavas ciders

SD@C\&IMSGS n

clected pizzas and

J with your meal

in the
salads,
astries

rinclud

“offer
courses
cakes and

main

S

A hotel in the centre of ;\q ulda with rooms
poth in the historical and the mod em
the building. The restaurant with it s beautiful

summer terrace offers to en Oy t%e rfemu

carefully deswgnﬁd by the ch
fusing the ¢
modern Latvia

S) Offers Talavas cider

VOUrS.

ZILVER BEVERAGE FACTORY

, Saltavota iela
F unicipality,
4 5193

Kalnabeites
33, Sigulda
GPS 5713285,
T +371 263202C
info@zilver.lv
www.zilver.lv
Fb: Zilver.lv

NONOD=E

\w:r Beverage Facto

mploys the entire Zilveri fam
pp

availab e
can be :7%{ erved in the
grown straight in bottles, later ha
poured over them

of European cuisine ard

trees and ;,eaf tre
d apple, ¢

ef Aigars

ry is a family business that

ly. Th

family has

5 - c;peg tkar are

ving apple brandy

re made by

ore

EZERI SPA

“Ezeri’, Sigulda Parish, Beautiful  surroundings, SPA  procedures,

Sigulda Mmmrahrv accormmodation,  catering, = meetin and

GPS 57132032, 44 467 conference ru(mf The “Gadalaiki” aurant

T +371 67973 promi ething unforgettable and special
on its u for every season

mfo@hotelezerl.lv © every s ‘

www.hotelezeri.lv

Fb: SpaHotelEzeri

Offers Talavas semi-dry apple cider and
HH &) emi- et apple-quince cider, a Il as
drinks from the nearby Zilver Wine

MALPILS MANOR

Pils iela 6, Malpils, An outstanding classical architecture
GPS 57006558, 24 949078 nonument, historical museum, luxury hotel
T4371 67102555 with 22 rooms, gourmet restaurant, and an

t venue. Thanks to the efforts of the chef
ja Gabrane, the Malpils Manor restaurant has
been included in the to p of the best restaurants
in Latvia several times.

1-X11
&) Offers Sabile cider

LIGATNE WINERY

info@malpilémuiza.lv
www.malpilsmuiza.lv
FB: MalpilsMuiza

Springu iela 3, Ligatne, Ligatne wines and ciders are made from
GPS 57233142, 25041899 fruits, berries, plants and flowers grown in
T:+37 21467 the territory of Gauja National Park. The hosts
ligatnesvinadaritava@ offer a romantic candlelit tasting of cider and

i other dr\m the sandstone caves of Ligatne
gmail.com (approx. 3

www.ligatnesvinadaritava.lv
Fb: ligatnesvinadaritava

Jtumn and winter apple varie
d qardem Wine a
x| tastings Produce can be purchased on-site a

year round without prior arrangement ‘

&) Apple cider and apple ice cider, produce

1 Il

HOUSE OF COOKS (PAVARU MAIJA) IN LIGATNE |

Brivibas iela 2, LLH
QPS 5723640, -
+371 27331222

1 of the House of Cooks is_to exf
cover unigue flavours and experienc
eristic to our jion. We support the

|nfo@dabasgarsa.|v deJ/pn%;!u sophy, as well as local farmers
www.dabasgarsa.lv ‘
Fb: pavarumaja X1 fferent ciders and

ith va

Here you can discover
learn how to pair them \ ous dishes

1188

CAFE 2 LOCALS

es from local Lamam

pmdw s
=aning ‘

CpPs 57 ENLV
T +371 28811774
cafe2locals@gmail.com
Fb: Cafe2Locals

1 The
azed terrace offers a picturesque
Square, in the heart of Césis City

that the g
260 dgg@b
view of Rose

Offers Sabile cider ‘

L |

PRIEDE ‘
HoaﬁP\aZ Sis, A cosy and modern café in the Old Town of
D\H/Zﬂé% 25270703 ( Pasta, power bowls, potato pancakes,
T 37127212777 gers, « ts, ot delicious and ‘
kafepriede@gmail.com ! summer terrac
Fb: kafepriede *‘ el (I) Offers Talavas cider ‘
H.E. VANADZINS |

A place to enjoy the architec _ésis

a northern-inspi meal. The chef's creat

work includes popular Nordic ¢ rcducts \u"h as
‘ \

9, 25272609

4771771
info@vanadzinarestorans.lv
www.vanaqmnarestorans.lv from international cuisine
Fb: VanadzinaRestorans

(I) Offers Talavas cider ‘
=
B

VALMIERMUIZA BEER BREWERY

red

trout, elk and venison meat,

berries, and smoked flavours, as weH

Asm
beer

Dzirnavu iela 2,
Valmiermuiza, Burtnieki
cipality,

wﬁ7L

Mall manor brewery that brews live, natural
Tmrr high-quality \mhr@d\@rff Offers
ssibility to learn about both the ancient ‘
h\gy)ry ’)frhe manor and the rrdd tions ¢ fb er
brewing and to see how natural ingredients
slowly turn either into beer the malt drink “Zelta
zv:f’ or the traditional kvass ‘

|nfo@valm|ermu|za Iv
www.valmiermuiza.lv
Fb: valmiermuiza

er lovers ¢ and ¢

X ) as,
S | (I) drbddu, Abavas, Hvu\g ‘ ‘
IENE T

NAUKSENU WINERY l

Saulesvarti” Naukséeni,
ni Parish,
Naukseni Municipality
GCPS 5788477, 2544796
T+ 37126641461
nauksenuvini@inbox.lv
www.nauksenuvini.lv
Fb: nauksenuvini

NHNODE

MURBUDU CIDERY

producing cic
I find the la
1 its 6 1

\/amD
Hout
ell as tagtm gs
,m v buildin

unigue T') Nauks
available drink
ailable. The pr(\'iw
N the on-site shop. Wild apple CQH
organised in autumn

tw pu
tive harvest is

The cidery is housed in an ancient s
next t

“Klétnieki”, Ergeme Parish,
Valka Municipality

CPS 5781350, 25.81722

T +371 26463261
murbudu@nenormalssidrs.lv
www.murbuduveikals.mozello.lv
Fb: murbudu

tone building, l

ocated
Order ¢

to the ruins

of an anc

P
Marbudu cic S
mostly the old Soviet-era var\et\es

1-X11 : ! ?Si‘r \”' ’ d sses led by
TN |

berries,

flavours ‘
ration

k( ney,

www.celotajs.lv/ciderroute

1crr*wemat on,
%e cidery

Ligatne Winery ciders |

ABULS CIDERY

C | L umkd\r‘@
Parish, gmme
Municipality
GPS 57395902, 25939750
T.+ 37129754016

me d\bd Lm of
are around 400 apple tr
the orchard, ranging from varieties tha

sidrs@abuls.lv to the North of Vidzeme to
www.abuls.lv crab apple trees for cider making
Fb: sidrsAbuls e cidery ¢ N

NINODE

BRUZIS

J athree-star hoteltha ~ated

Braza iela 2, Smiltene, aurantand

GPS \)/LZWT) 2591599 in the former rb ery of Kalnamuiza, in
T +371 64773708 the val iver Abd\S‘ in the territory of
hotelbruzis@inbox.lv Smiltene Park. The restaurant offers Latvian

cuisine amd caters for se

? Offers cider from Abuls Cidery.

Fb: ParkHotelBruzis 1nars

1-X|
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TALAVAS CIDER

Brivibas iela 22, Gulbene The cidery is located in an outbuilding of
CPS 5716293, 26.75967 Pfqt bene Manor, which used to be part of the

nd of Talava
f Vidzeme gi

Nt Latg
nal clim
jion a Jm&,ue\y'

T +37128325269
talavassidrs@gmail.com
www.talava.lv

Fb: talavassidrs

The distinctly
the apples of
crisp flavour. Once the cider
n matured at low temperatures, the cider
ers play around with the classic notes of apple
nts of golden quince, rhubarb,

www.celotajs.lv/ciderroute

Tours and tastings for groups starting from 4
persons take_place in Staki Rarish of Gulbene
Num

1-XI1

1 lit @l

KANTES KROGS

car \be organised

The beautifu

den building, located right

Miera iela 5, Gulbene, WOO

GCPS 57181242, 2 Ptrem:e of Gulbene, provides a place
T 4371 29441353 0 have a meal, enjoying the perfect
kanteskrogs@inbox.lv Fhefﬂ or relaxation and -being
www.kanteskrogs.Iv cooking and Latvian dishes

Fb: kanteskrogs Serves cider

mfaﬁf

VECGULBENE MANOR

Brivibas 8, CGulbene, A completely re tﬂred 19th century manor
GDS 5716202, 26.75989 complexin the hi centre of Gulbene. The
T 4371 64474850 renovated horse urema building houses a hotel

with 14 cosy, well-equipped rooms and 10 hostel
rooms, restaurant, severa and a SPA
complex with a sauna, steam h and jacuzzi
The restaurant offers an extensive seasonal
menu, as well as business lunches

Offers T’\:vas cider,
GCulben

info@vecguIbenesmujza.lv
www.vecgulbenesmuiza.lv
Fb: vecgulbenesmuiza

which is produced in

71

LABUMU BODE

gavas prospekts 63, A family shop in Ikskile that offers the produce

of small ucers and craftsmen. Th

323600, 24.505100 | store is a favourite, not only of the reswd"‘r‘tg of
T +37] 22449010 kskile and the surrounding area, but also for
veikalslabufnubode@ shopp rs from Riga, Kekava, &\;re and other
gmail.com cities. An online store is also available
www.labumubode.lv

ble to purchase Abavas, Nauks
p

J, and Mr. Plume ciders

Fb: labumubodeikskile

Vindart n of
Y

Libertu farm specialises in the productio
birch sap and sparkling >

T. G/W *Q 20/ 469 The farm gr summer
info@sula.lv produ cider by mixing the ¢
www.sula.lv

cider, apple-

pple-chokeberry
&) u\a\,kwrradt ider. Produce can be tasted
all and purchased

N

TURKALNE MANOR

The Turkalne Manor B beer and cider
br 2018, restoring the
a nt Turkalne n and thus reviving

the traditions that dat@ back as far as 1604

DN
info@turkalnesmuiza.lv

X Jrkd‘?’m Manor orchard
www.turkalnesmuiza.lv

The 1 ha large
(I) has apple trees of the

! "STpoling”, "Auksis”,
Fb: TurkalnesMuiza ‘Aqtf\q’)\/kdv "‘Remo’.  and "paftap
varieties. The Turkalne Manor ciders: apple

cider, app@ and rhu

barb cider, mulled cider
S and the U( portunity
. brewing process, as
1 | well as make your own beer. Caterinc g can be
organised

I

TURBAS

A recreation complex (20
various events, located 40 km from D\qa and
‘tuw'vfmv ‘Brakas’ and “Cetri V& uest
banguet halls, a hotel, \,"uma
m bath, and an outdoor SPA

“Turbas”, Turkalne,
Ikskile Municipality
CPS 6062, 24.7M47
T:+37126 355551
+37120 245

ha) for organising

complex,

bath. An appropriate for sports gar
turbas@turbas.lv from100to Zf\“u‘rpgrt\pcwpa nts car?op\esféports
www.turbas.lv S campfire S, swimming
Fb: Turbas-Atputas- o g
Kompleks

with the

ll The guest house cooperates
% nearby Turkalne Manor cidery,

21A, Lielvarde,

Latvian

apple
cider

PUMPURS

Asmall bee

r brewery and shop in Lielvarde that

= ), 24.811860 ngs and offers to taste Latvian
T:+37129620739 and To uu'chase them for
mfo@pumpuralus.lv

www.pumpuralus.v

‘ Fb: PumpursAlus

cide

Offers beer tasting
X1 Lauskis Winery,

N

MR. PLUME CIDERY

Jump
‘ L\e\v 'Ae Munic

‘ +37128465427

sidrs@mrplume.lv
www.mrplume.lv
‘ Fb: mrplumesidrs

B 1 i

ava Parish
ipality,

695263, 24986982

der in
in the
he Pldme
medals at the

| @ LAUSKIS WINERY

SKI",

‘ T. 737T 26052137

vins.lauskis@gmail.com
Fb: vinadaritavalauskis

www.celotajs.lv/ciderroute

NENOE

Lédmane Parish,
de Municipality,
56746596, 25099783

inery is located in
31 W e [

m produc
cider a
Tours and tastin
mTv T\) part

g
y juice in
ced by the

\d '*[h@r drinks pro:

winery can be purchased

SKRIVERU SALDUMI

Daugavas iela
Skrivi
‘ 6DSS%64
T +371 2036

info@skriverusaldumi.lv

‘ www.skriverusaldumi.lv
Fb: Skriverusaldumi

)

thet has
three

ffm\\v ”ﬂ'ﬁpam been producing
generations, both

;C other

Sf makm g

eets, and to ta\ta the pf dufe

X It is possible to purchase the produce and
% Abavas cider in the factory shop

SMECERES KROGS

‘Smeceres krogs’,
Marciena Parish,

‘ Madona Municipality

56.82024 2614907
T. +37120 559 999

| info@smecere.lv

@

Fb: smecere

Tbe pub is located near Madona, in the valley
of Smecere forest, in the east of Latwa Buw\’ in
Thb 17th century, the bu\d}hg gle)
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\ MALNOVYS UOBULU CIDER

Klavu iela 11, Malnava,
a /a Municipality,

6.77808, 27.71797

Cider and apple calvados is produced in the
vistorical moonshine distillery (1827

(1827) of Malnava
Manor, located 35 km from RAZAKH“

71 28 321856

‘ Iatgalessmakovka@gmail.com
www.latgalessmakovka.lv
Fb: latgolyssmakovka

1 iR

Both the dry and semi-sweet cider is mad
from apples picked from the old apple trees,

vhich ensure a truly unigue and amazin

flavour. Produce ¢ > purchased on- al
long tour of the Malnovys uobulu cider fac vrv
Xl | manor and the park is available. Tasting and

snacks by prior arrangement

ARENDOLE MANOR

Arendole,
Varkava Munic
‘ CPS 5615145

T:+371 Z’MZVB

arendolemanor@gmail.com
‘ www.arendole.lv

Fb: arendole

Rozkalni Parish,
\d‘ Ly,

4h 6160

The Aren#oa Manor is located on the bank o

Wukma and has a typical interior of
31 v and early 20th century Latgalian
manors. Offers Qroup tours on the histo ory of the
rmanor, as well as lunch. Breakfast and dinner is
available for those whc stay overnight. Catering
is available for events. The ma

anor'sche ef prepares
dishes from local and se

) roduce
= ‘ﬂ Y Offers Mr. PlUme cider

sonal ¢

rs from



