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WHO WE ARE: omtry
Holhidays

® Professional association in tourism and local
food & beverage

e Our main goal: rural tourism product de-
velopment, marketing, and lobbying.
Around 300 members — rural entrepreneurs
iIncluding:

— accommodation and catering providers,

— food and beverage producers, craftsmen

and small-scale producers,
— active and nature-based tourism service

providers.

www.celotajs.lv



THE BEGINNINGS OF
LATVIAN CRAFT CIDER

The cider culture in LV began to develop
about 20-25 years ago, when the first-

cider producers, inspired by the traditional
cider countries, saw Interesting prospects
for the local apples.

Faster development of cider production in
the last 10 years.



NACIONALAIS
ATTISTIBAS
PLANS 2020

EIROPAS SAVIENIBA

EIROPA INVESTE LAUKU APVIDOS
Eiropas Lauksaimniecibas fonds
lauku attistibai

Atbalsta Zemkopibas ministrija un Lauku atbalsta dienests

In 2019 we started the Latvian cider
route project with the aim of
celebrating cider as a national drink
and developing the cider route as a
culinary tourism product.

THE STORY OF CIDER AND 6 (.:Ider PrOducerS
TRAVEL MAP with a Developed
Tourism Offer

% .' Latvian
apple
ciger



L ATVIAN CIDER ROUTE — A
PILOT PRODUCT WITHIN CIbER
EU PROJECT BASCIL ROUTE

ide

15 participants

/ pilot companies

1.Mr. Plume Cidery
2.Abava Winery

3. Abuls Cider
4.Sabile Cider

5. Turkalne manor
6.Lauskis Cidery

/. Talava

HILCITCY i
Baltic Sea Region Tran




TRAINING AND CAPACITY - e
BUILDING ACTIVITIES CIDER

ROVTE

Highlights



NICA 20235 IN LATVIA - THE
NORDIC INTERNATIONAL
CIDER AWARDS

251 ciders / 106 producers / 19 countries.

With the support of the Bascil project and Latvian
Ministry of Agriculture.

Latvian cider producers:

2 Absolute gold medals; pattic

. Holidays
2 gold medals; NORDIC
7 silver medals; CIDER AWARDS

2023

9 bronze medals.

lidays.lv/ci
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INTERNATIONAL SEMINAR:
"EXPLORING THE TRENDS AND
CHALLENGES OF THE CIDER WORLD"

(2023, Riga, NICA)

Speakers of the Seminar —
Superstars of the Cider World:

e Tom Oliver (UK) -
e Darlene H CYES (USA) e ) . Project BASCII

® . ( ) 4! A Innovative Solutions for the Rural Food
C la U d € J O ll coeur C dfa d d T =0 Production Sector to Diversify into

Sustainable Culinary Tourism Services

niteirecy
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SEMINAR:
WHAT'S IMPORTANT FOR DEVELOPING

A CIDER BRAND (2024, Riga / online)

Latvijas

SEMINARS abolu

sidrs

KAS SVARIGS SIDRA ZIMOLA I1ZVEIDEI S DRA

Kalnciema kvartals, Kalnciema iela 35, Riga

4. marts, 2024, 16:00-19:00 (E LS

Uz augsuv vien!

TDRA

Ir, kur augt koplgajé atpazistamiba. CELS .

Tapéc autentiskie pasakumi: PlEREDZEJUM'

Majas kafejnicu dienas.
Vai laiks SIDRA MENESIM? RUDENS

TURIADEI? KVALITATE:
Kvalltates vienokanas, Latvijas sidra kas IR KAS
- : o r ATPAZISTAMIBA ]
LIENE KUPCA BREANNE HEUSS (ASV) ASNATE ZIEMELE _
MARKETINGA EKSPERTE SONOMA CRAFT LLTA "LAUKU CELOTAJS"
MARKETINGA
DIREKTORE
- L The Fundamentals of Atzinas no lielaka sidra
UZIE}?DJ”TM Latvijas sidra Building a Cider Brand / Sidra profesionalu pasakuma
razotaju marketinga. zimola veido$anas pamati CiderCon Portlande,
(tieSsaisté / anglu valoda). ASV.

Pasakuma nosléguma kopa ar Igaunijas sidra razotajiem (tieSsaisté) diskutésim par potencialajiem
Baltijas sidra eksporta tirgiem un pasakumiem, kura prezentét Baltijas sidru, lai kopa izstradatu jaunu
eksporta projekta ideju.

HiLterrey Co-funded by _
Baltic Sea Region the European Union Kontakti:
anna@celotajs.lv
L
.:.:&,:.. RESILIENT ECONOMIES AND COMMUNITIES §$
** BASCIL Lavic Celotas




A TRAINING DEVELOPED BY THE

AMERICAN CIDER ASSOCIATION -

CERTIFIED CIDER GUIDE (LEVEL 1) -

BY GABE COOK (2024, Riga)

10




Baltic Cider Workshop
by Gabe Cook (2024, Riga

e Discovering Latvia's / Baltic
Cider Identity

e \What Makes Latvian Cider
Different Globally

e Skills for Presenting Cider



A TRAINING SESSION:

"QUALITATIVE EXPERIENCE ON THE
IMPACT OF TERROIR ON CIDER, HOW
TO USE IT IN STORY TELLING FOR
VISITORS" — BY GABE COOK (2025,
Smiltene-Latvia / online)

THE—.
CIDEROISGIST
._
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EXPERIENCE EXCHANGE TRIP

TO LITHUANIA

(2025)

BASCIL PILOTS

1PaNtS

1IC

/ part



ACTIVITIES FOR PROMOTING
THE LATVIAN CIDER ROUTE

Highlights

ROVTE
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CIDER MARKET IN RIGA (2024

abolu sidru un izvélies
savu iecienitako!

O <  Nobaudiistu”
S

&
S(IJDR,A Kalnciema kvartals, Riga
Y 10:00-16:00

11:00  uz skatuves

Sidrologa Gabe Cook (Liebritanija) un ..r
Martina Barkana (Abavas vina daritava) sveiciens ista abolu sidra

cienitajiem. o m(
12:00-12:30 tirgus laukuma
Degustacija un balsojums par jusu milako Latvijas sidru.

Saja pusstunda nogarso visus Latvijas sidrus un nobalso par “savéjo’
Sagaidi izlozi 12:30 ar balvam no vairak ka 10 sidradariem.

13:00-14:00 makslas galerija

Sidra degustacijas meistarklase -

Dazadi sidri no Latvijas, Igaunijas, Anglijas, Francijas un Norvégijas.
Degustaciju vada Gabe Cook (Liebritanija) un

Janis Matvejs no sidra daritavas Abuls.

(leejas bilete: 7 EUR. Vietu skaits ierobezots.)

Savus amata (craft) sidrus piedavas:
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11 cider producers

~1000 visitors
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STEAK AND.CIDER MEET IN
AGENSKALNS (2025, Riga)

AGENSKALNA TIRGUS

.'_.. %
4 . ] B 4 )
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! ; HiLerrey Co-funded by
. ® Baltic Sea Reglon the Eurcpean Union
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"¢ BASCIL

Organised by Zemnieku Saeima as part of their
Bascil Culinary Tourism Route "The Journey of
Flavour Explorers”, in cooperation with the Latvian
Cider Route by Lauku Celotajs

8 cider producers
~1000 visitors




PROMOTIONAL VIDEO -
LATVIAN CIDER ROUTE

Vil ; =, Wil _ Y / :i.-='l'l‘ .
o Labiais & lang of Spples, == o~ RS R i dilili e
" 50 makifg Cider fare is natural U e AN L Lo TS T —



DIGITAL AND PRINTED
MARKETING MATERIALS

KUR ATRAST ISTO SIDRU

SIDRA GARSU
PIEZIMES

Ipagnieka vards

Latwijas \’
abolu

sidrs

SIDRA
CELS

interreg m Co-funded by

Baltic Sea Region the European Union

BASCIL

Ka izgarsot sidru

Glaze — ielgjiet sidru caurspidiga baltvina glazeg,
lai labak uztvertu krdsu un aromatus.

lzskats — novértéjiet sidra krasu, dzidribu, krisas
instensitati un burbulu smalkumu.

Atelpa — pirms degust&sanas lauj sidram vismaz
mindti pastavét glazé, lai saskaré ar gaisu tam
atklatos aromati un garsa.

Aromats - vispirms pasmarzojiet sidru,
nekustinot glazi. P&c tam viegli paskaliniet glazi
un ieelpojiet aromatu vairakas reizes, atklajot
dazadas nianses — auglu, ziedu, citrusa, vanilas,
karameles, domu, zales un citas.

Garsa — nogarigjiet mazos malkos un laujot
sidram mazliet uzkavéties mute, lai izceltos ta
sabalansétiba, tekstira un nianses.

Péecgarsa - novértéjiet pécgarsas ilgumu un
raksturu, kas paliek muté péc malkosanas.
Piezimes — pierakstiet savas sajitas un
asociacijas — tas ir jisu personigais sidra stasts,

Uzziniet vairdk par sidra degustaciju
www.balticcider.com

Ists sidrs sdkas ar dabigu abolu sulu — svaigu

un spirgtu. Mo salda lidz sausam, skabenam

val nedaudz rigtenam — katra garsu nots un
aromats ir ka jauns piedzivojums daudzveidigajs
sidra pasaulé. Atliek vien doties sidra garsu
celojuma un baudit, lal atrastu savu lecienitako!

Sidra daritavas galda apmeklétajus, pledava
ekskursijas ar stastlem par sidra tapsanu un

savu labako sidru degustacijas.

0 1. Sidra daritava

b/ﬂ / __Abuls

e jr" “Vecspreniti', Launkatnes
e papasts, Smillenss novads
wous panitaws  Tel +371 26754016

sidrs@abuls. v, wiww.abulis be
0 2. Mr. Plame
. sidra daritava
or"-';t;s.mll: bk ks ey 0 6. Sidra un vina
¥ Tel: +371 20631631 el daritava “Lauskis”
T, P{Emf sides@mrplume iv s ,k"" 4 “Laushis. Lidmane,
worwe mrplume. by | '-. | movads. tel: +371 26052137
s, O3 Turkalnes = Wi el
?uuk'ﬁnag'_ Turkatne, I O 7. Sabiles sidrs
w L Ogres novads FRigas iela 22, Sabile, Talsu
Tkl Tel: +371 26305554 IL novads, tel: +371 51301707
Durkalnes Muails e ah :ﬂ“ Eg  infosabil rsh
T wwwturkatnesmuizalv D mie WA sabilessidre v
O 4. Abavas gimenes O 8. Marbadu sidra
vina daritava - daritava
“Kalijhrbmi™, Arlaveiems, Folddiubes Ala pagrabs
Slampes pag , Tukums Peldu iela 19, Riga

Telk +371 266350022
ABAVAS wveikal@abaasly

Tel: +371 25594085,

murbudu@nenormalssidrs by

winw_abavas v whena nenammaliside. v
O 5. TALAVA sidrs O 9. Herbsts
“Thlavas®, Daudzeva, Miera iela 3, Gramada,
Adzkraukles novads BERTETS Dienvidkurzemes novads
Tel: +#371 26832 5269 I Tel: +371 26159390
ciderf@ialava v Info@herbats by

i talava. by v heriate v

SIDRA GARSU PIEZIMES

Datums: 0 Cema:

S ORI

SIDRA VEIDS
O Abolu sidrs
O Sidrs ar papildu garsam
O Perijs - bumbienu sidrs

Sidra daritava: s
e e D Dea{knwlzeﬁ Slﬂr!
Salduma pakape: O Harstais sidrs
salds O pussalds O pussauss O sauss O O Cits
KRASA GARSA DZIDRUMS
O Gaits/bez krisas Saldums (cukuril O Ar nogulsném
O Dzeltens = e O Nedaudz nogulsnes
O Salru krasa Skaburms (skabes) a pzidrs
O Zeltains Sivums (tanini} 0O Ipasi dzides
O Dzintarains
O Roza GARSAS INTENSITATE: KARBONIZACIA JEB
O Sarkans O Viegla o DZIRKSTOSUMS
O Brins O Vidaja Fougad
0 Cits O 1ztedkta ':'g':%:ﬂng_m
3 .
SMARZA PECGARSA: ety ViobE B2
O Viegls Oisa Mazs [
0 \idéjs O Vidéja s E R e
O Spécigs O ligajgara New O
ATZIME GARSU NOTIS, KO SAJUTI SIDRA
{ Dzalt abols Onogatavoies abols Cicepts sbols Obumbien
i irusaugli Oplames
i H z rovea
g Pulkes un augi ;| Ovigrezes Opeladkis Jabelziadi Opiparmetras Capini Ojasmins
Z: i DQkanalis Okrustnaglinas Ctili Dingvers Qvanila Okardamons
i o Obergemow Diawskatriekls
g i Orabarbers Omedus Ckaramede Oriekss Ozemes garsa
 Citas garsas, :
ko sajuti
Citas piezimes un kopdjats

nowirtijums skald no 1-5

@

Naukiénu

e Sidra daritava Abuls

Ligatres vina
daritava

emmﬁl
.. Murbidu Sidra un vins daritava
sidra daritava “Lauskis®

Mr. Plime
shdra daritava -
e TALAVA sidrs

O 10. Ligatnes vina O 11. Nauks$énu vina
daritava 5 daritava

Springu iela 3, Ligatne “Saubeswarti”, Maukién,
Césu novads Valraetas novady

Tel: +371 26521467 Tek +371 26641461
m-l naukEniimginbox v
wewrw Tgatneinadaritae b i ined ey ks ernin by

Baitic Cider apwvieno sidra darajus Latvija, Igaunija un somija,
kuri rada dazadu stitu un garsu sidrus no svaigi spiestas

vietéjo abolu sulas un citam dabigam sastavdalam - bez

koncentratiem un maksligam piedevam,
BY HATURE

Par sidru vairak uzzinasiet
www.balticcider.com

o @baltic cider latiemcsderrontn: pbati cidor

Latvian

apple
cider

CIDER
ROVTE

Real cider begins with freshly pressed apple juice — never from
concentrate. Latvia's cool northern climate and distinctive apple varieties
give our ciders their signature freshness and vibrant aroma. They're
naturally higher in acidity and lighter in tannins, resulting in a crisp,
bright flavour profile. While cider can be made purely from apples, it's
often infused with fruits, berries, or herbs for added character.

€@ Harvesting Apples —_—

Cider apples ripan from late

fFa summer through autwmn
&'ﬁ- 2
H|ORE o T hRaIey

Sourced from loca ragr e

Foraged in the wild Tor tannin

FICF i i,

® sSortings  —> @ Pressing

Washing

Hand-sorted o remove
damaged fruit and leaves

Authentic cider is made only
fram natural apple juice

npples aro crushod
il pressed 10

#etract frEsh juice

kel or culiired yeaiiy

a
E
=
z

9 Maturation

and depth

Maturad in tanks. bamels, or

BTl

€ The Bubbles

Chder can be still, naturally sparkling,

ar carbonated
Sl

i tled alfler primaeny terrmerision

§ LB i
Lagls 1-6 montFs 8l £-15

|—) © Blending

# Ciders are blended to balance
. Mavour and aroma
Y v

Cider rests to develop clarity

Socdiment settles naturally

l ﬁ Fermentation

Clider ferments until spring

Clowy, cool fenmentation kg

Pty i lyche added Pruk

baermns, o herbs

Hegs

Cans

Maturally sparkling

Carbenated

Bubbbis Ioim dlimmd 18cond Eryaaiabe

Ofiie O Lar]

CiD sdclest For & crig Mir

Glass bottles

The cider is made according to the chosen method:

Pét-MNat (Pétillant Natureil /

Ancestral Method

» Botlied Befor lermaniation Rashes

» Cisnfle Busbies frorm maiural SLgars

» Uinfiered, SRty Cloudy, Inesh apple
EF A1

Keeved Cider

o SO NTUFA OIS ANTICN WIEn & Pl
o
o Fpdains NACLTal SWeeErmsy

o Lightily Spafkling. Brmooln

Bottle-Conditioned

+ Second fermentation in the botte wath

sl fLgar
v Ligivily cloudy with fire bulbibles

+ D Albhhabicn

@ Bottling

Packaged in various formats:

Traditional Method
{Champagne Stylel

= Sacpnd ferrmemiation o Boltle. ed on

Lsagan
= Fine Dulibdes Gevelop nalurally

& Maurod around obo year with botfles

gensh rmee

& hpdimertt rermioved fos Clarty

Charmat Method

» GECon P rrEnLA @Y PEOSLILNG 1aNKE

Wil 3000 Lo ar
= Marurally sparkiing

& FllEred atted Carboranga &g Botied

LNQET ressang

Modern 3tyls

L] 1,:'" ally fermmamied WAl cull vabed yooes
= i rdEan partially b

& Mgy inciudes added juices or bolamscals

» Carbonated wih added CO0

www.celotajs.lv/sidracels
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Lauku Celoriy

Bt Conumity Hoiiiage

www.célotajs. v




Organisation

Mr. Plume Cidery

Abuls Cidery

Sabile Cidery

Turkalne Manor

Lauskis

Abava

Talava

New Knowledge / Skills Gained

New workflows for organising flexible, tailored cider

tourism experiences

Improved skills in food service, catering, and cider—food

pairing design

Skills in designing tailored tourism experiences and

marketing

Hospitality management, event organisation, storytelling

through videos and marketing materials

Skills in organising public events and participating in

local festivals

Skills in managing ticketed tastings, planning events for

diverse visitor groups, offering non-alcoholic options

New visitor-reception workflows developed in the new

production site

SUMMARY OF NEW SKILLS AND
KNOWLEDGE GAINED THROUGH
THE PROJECT BY LATVIAN CIDER
ROUTE PILOT COMPANIES

From Lauku Celotajs’ point of view:
Latvian cider producers have become a
united community with a stronger
ability to work together to achieve
larger goals.

Latvian
apple
cider

CIDER
ROVTE
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LATVIAN
CIDER ROUTE BALTIC CIDER

Latvian

apple
cider

C1DER
ROVTE

NAUKSENU
VINA .

DARITAVA

TALAVAS SIDRS

TURKALNES . MR.PLUME SIDRA g & B ! N
MUIZA DARITAVA g v o O ad (&

ABAVAS .
GIMENES

VINDARITAVA
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BALTIC CIDER (2024-2027)

Aknowledge-based brand developed in cooperation

with cider makers in Latvia and Estonia, the Latvian and
Estonian Rural Tourism associations, the Institute of
Horticulture of Latvia, and the Institute of Agricultural and
Environmental Sciences of Estonia.

Joint marketing:

Baltic cider route, common web page and social media
accounts;

Terroir map based on the analysis of apples, apple
juice, soil, and experimental cider batches.

The most suitable apple varieties for cider
production will be identified. In the future, the
brand could also include

producers from Lithuania.

Co-funded by
the European Union

nterreg

Estonia - Latvia
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EXPORT OF THE BALTIC
AND FINNISH
CRAFT CIDERS TO

AUSTRALIA (2025-2028)

| | . CEl Co-funded by
1HHILCTICY SO the European Union

Central Baltic Programme

BALT-FIN-CIDER

22
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