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BALT-FIN-CIDER (CB@700297)

Project Goal:

Latvian, Estonian and Finnish craft cider producers achieve sales in Australia

Project Duration:
May 1, 2025 - April 30, 2028

Project Partners:

1. Latvian Country Tourism Association
2. ERTO - Estonian Rural Tourism Organisation
e Cooperation partner in Finland: Craft Cider association

1** reporting period: 2"¢ reporting period:

01.05.2025.-31.10.2025.; 01.11.2026.-30.04.2026.;
LP report - certified; PP report - submitted. 10 work days to submit the partner
Project report - due February 28, 2026 reports.



WP 1 SME preparation for exports to Australia

Activity 1.1. Open call for cider producing SMEs
. Baltic-Finnish Cider brand identity for Australian market
Activity 1.2.
entry
Activity 1.3. Preparation and training support to SMEs

WP2 Promotion and sales support to SMEs

. Promotion and networking with the cider community
Activity 2.1. , ,
internationally
Activity 2.2. Promotion and sales events in Australia
Activity 2.3. Promotion and sales support materials
Activity 2.4. Project communication

PLANNED PROJECT
ACTIVITIES

~/

Outputs:

« 30 SMEs trained for exporting to new markets;

« 15 SMEs introducing Baltic cider brand as a
marketing innovation to achieve sales in AU

Result:

« 15 Companies with achieved sales
and contracts to new markets




Support &advise;
promote & spread
information regarding
project

STEERING GROUP

Steer towards the
best possible
achievement of the
objectives.
Minimal time
required.

& i F

Meetings - as an
innovative and
inspirational support
forum for the project

Inese Sirava

Deputy Director of the Export and Innovation Services Department,
Investment and Development Agency of Latvia (LIAA)

Jeff Jarvis

Director: Graduate Tourism ProgramMonash University
Melbourne, Australia

Kimmo Aalto

Executive Director, Lomalaidun Finland



f
A1.1. OPEN CALL FOR CIDER PRODUCING SMES ¢

https://balticcider.com/en/aboutus/for-cideries

BALT-FIN-CIDER

EXPORTING

CRAFT CIDER TO AUSTRALIA . s
Cratt cidr producer i Latvi, Estoriaand Finind Number of participants: 19 cideries.

ey AT CaORE B, rplnnd e et O L o Aaattd il e
T el BTy Tl brwid

s rraarioet Insdpine, take part In promao events,
and grow together with our clder community.

The call is open for the project duration

of

f >& o
Aim to increase SME numbers from EE and FI to balance SME ‘ .
representation between the project countries
i



https://balticcider.com/en/aboutus/for-cideries
https://balticcider.com/en/aboutus/for-cideries

BALTIC CIDER BRAND

Deliverables:

« Baltic&Finnish cider brand.
« The Baltic & Finnish Cider Guide. -

Baltic Cider bottle / can
stickers - TRUST
MARK

% Discover Baltic Cider  Explore Cideries MNews & Events  About us
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A1.2. BALTIC-FINNISH CIDER BRAND IDENTITY FOR
AUSTRALIAN MARKET ENTRY

?‘, THE BALTIC & FINNISH CIDER GUIDE

« What Is Baltic Cider

« What Makes Baltic Cider Unique

« Where It All Started

o Crafting Baltic Cider Today

o Cider Types and Styles

» Discovering Baltic Cider Through Tasting

 Apples Behind the Baltic Cider \’
» Baltic Cider Terroir

» Crafting Better Cider Through Science %
» Cideries Welcome Visitors

Draft guide:
ttps://docs.google.com/document/d/In4AVq6RWN3Srzpob Tr8IGrKCKM-v6hZbhtfOtCpe70A /edit?usp=sharing



https://docs.google.com/document/d/1n4AVq6RWn3SrzpobTr8IGrKCKM-v6hZbhtf0tCpe7OA/edit?usp=sharing
https://docs.google.com/document/d/1n4AVq6RWn3SrzpobTr8IGrKCKM-v6hZbhtf0tCpe7OA/edit?usp=sharing

A1.3. PREPARATION AND TRAINING SUPPORT TO SMES

Deliverables:

« 6 online webinars during the project; H ANDBOOK F OR ClDER EXPORT

- 6 face-to-face workshopsinLV, EE, FIN;

- Handbook for Cider Exports to Australia. Key rules and TO AUSTRAL'A

requirements for exports of cider to Australia.

 Potential customers and the current cider market in
Australia

« Labelling requirements for the Australian market

o » Customs documentation (including templates)

« Shipment to Australia (transit time, quarantine and
biosecurity requirements, pallet specifications, container
options)

 Taxes and duties in Australia (WET, excise duty, GST,
import duty)

« Potential costs from warehouse to the foreign market

 Abbreviations and terminology




A2.1. PROMOTION AND
NETWORKING WITH THE CIDER
COMMUNITY INTERNATIONALLY

« April 21-24, 2026
« 2 participants - Murbudu cider and Talava

« Walk-on Stand (12 m2)

. registration & organization ongoing - complex & slow

\

% ProWine
@ Singapore

Feedback will follow...




A2.2. PROMOTION AND SALES EVENTS IN AUSTRALIA

(Deliverables: six sales events planned in AU)

1ST VISIT TO AUSTRALIA: OCTOBER 19 - NOVEMBER 1, 2025

. participation in ACA (27 medals);
. 2 masterclasses for industry professionals (led by
Gabe Cook);

. tasting eventsin LV and EE community centres;

. exploring Australian cideries

+ very good insight into the market
+ understand pricing, consumer preferences
+ better understanding how to position our cider

- a stronger presence of importers/distributors/retailers would be very useful
- lack of export contacts



A2.2. PROMOTION AND SALES EVENTS IN AUSTRALIA

2ND VISIT TO
AUSTRALIA: DECEMBER
26-31, 2025
The 60th Australian
Latvian Arts Festival in A W
Adelaide e IS -
‘2\;\?

6141

the stock 4 producers achieved first sales
“disappeared” in AU:

faster than Murbudu Cider,
expected Abuls Cidery,
— Sabiles Sidrs,

Torl




A2.2. PROMOTION AND SALES EVENTS IN
AUSTRALIA

In cooperation with Rosie from Cider Australia

3RD VISIT TO AUSTRALIA: SYDNEY - MELBOURNE: 14.-24.05.2026
(SYDNEY - BATLOW - SYDNEY - MELBOURNE)

DRAFT PROGRAM -
rs
BATLOW, MAY 15 -16:
May 15 - promo event for trade and media + tap takeover
May 16 - Batlow CiderFest https://www.batlowciderfest.com.au DELEGATION PARTICIPANTS:
SYDNEY LV: Murbudu Cider; Abava Winery ..
tasting event in LV House EE:...
other promo events EIN-
MELBOURNE

beer festival “Pint of Origin 2026” (Beermash: Scandinavia)
tasting event in LV House
tastings/ presentations for the industry/trade + tap takeover

Draft program: https://docs.google.com/document/d/1y52xbBZ9XI8Y8VoDIWvJk9j-olISYksV/edit?
usp=sharing&ouid=1020439206854590033188rtpof=true&sd=true



https://docs.google.com/document/d/1y52xbBZ9Xl8Y8VoDlWvJk9j-oIlSYksV/edit?usp=sharing&ouid=102043920685459003318&rtpof=true&sd=true
https://docs.google.com/document/d/1y52xbBZ9Xl8Y8VoDlWvJk9j-oIlSYksV/edit?usp=sharing&ouid=102043920685459003318&rtpof=true&sd=true

A2.2. PROMOTION AND SALES EVENTS IN

AUSTRALIA

PINT OF ORIGIN: HTTPS://PINTOFORIGIN.COM/

« 9 days (May 15-24)

« 22+ venues around Melbourne

 No need to be present at the venue

« special events, such as tap takeovers, themed events etc

 The Crafty Pint (organizer) will promote the overall program, also
highlight feature events

« Each venue is assighed a region of either Australia or the world

BEERMASH’'S REGION: EUROPE

(SCANDINAVIA).
« Exclusively Baltic ciders — all others are

beers
. 6 kegs with your cider

#PoO25 IN STATS!

* More than 50,000 pints (plus a stack of boilermakers and beer cocktails) were sold

across the 23 venues - that's $1m-plus in liquid sales alone
* More than 100,000 people reached online
*100% of survey respondents would attend again
* 20% year-on-year increase in Passport signups

* 60%-plus repeat attendance



CIDER SHIPMENTS TO AUSTRALIA

Shipment by sea Shipment by plane

&) container: 21 pallet with cider ) Beermash + tap takeovers for visit to AU

O Handful amount of kegs (6 kegs) for

Sent by sea, February 25
Z 4 4 Beermash + kegs for other events

) ETA:end of Aprilin Sydney, deliveredtoHoD () ETD: end of April, 2026




MARKETING ACTIVITIES IN AUSTRALIA
- UNDER DISCUSSION

=

Baltic cider sales & marketing campaign in Australia

e initiated cooperation with Sarah Balmer - i

COOL
Y NATURE

https://www.balmeragency.com.au/

 Social media acounts - FB, IG
 Targeted Google Dispaly campaing?
Awaiting a strategic proposal for the Australian market

Goal: Position Baltic craft cider as a premium, authentic European
product



https://www.balmeragency.com.au/

MARKETING ACTIVITIES IN AUSTRALIA - UNDER DISCUSSION II

craftypint.com/directory

NEWS

BEERS

BEERS KNOWLEDGE EVENTS INDUSTRY

List your business here ﬂ

Find Beers At... Medla Klt- CRAETY

|BEER INEW |FIND BEER |B£ER |BEER

. PINT
Botileshope Harmess Australia’s largest craft beer community of industry & consumers.

Al vic NSW QLD WA  SA  TAS  ACT  ONLINE  NT Thousands of Hundreds of
Online magazine & newsletters . . SRR
= covernge by avwind- original storics, brewery, venue,
Crﬂlff‘f Pint Supporters Craft beer niews, anahysks, nedaghis and reviews: slnce 2000 [ e ' articlen & profiles. bottlenhop &
- supplicr listings.
@ Podcast.
ﬁ. 4] Weckhy stones, guest teraews and endoaang segments
Mew heers
7 samipled, reviewed
e Events & campaigns.

nnid ghared.

k- From Local Beer Day wo Pint Of Origin, putting beer in the spotlaht

/i Lovalty club.

The: Crafty Cabal brings beer lovers together with events & offers

Free Crafty Pint
g with beer and
vinue locator.,

Industry hub.

Briwerios, beer venues, retiablers, suppliers, job lstings & ovents

70,000 7 25,000 70,000+ Get in touch. Craig Williams
P reSS release + ublicit h OtOS Monthly unique visitors e mwn subsenbers Socind muelin followers w
P . y b LA million »~  37% = 2,000+ crja@eraftypint.com

tO be prepared by mld - MarCh P viiews per vilir M open ratd® Maw nrtiches each vear



HOUSE OF DRINKS
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@ Training provided on 23" February S g

@ Login details for HoD - should receive soon

CATIOORES

PRICE

Semi-dry Apple Chthor Semi-Swoet Apple-Cossis Sporiding ~  Semi-sweet Applo Cldas
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A2.3. PROMOTION AND SALES SUPPORT MATERIALS -
FOR SALES EVENTS

SALES PORTFOLIO 2026 FOR CIDERS AVAILABLE IN AUSTRALIA

HERITAGE Medium dry | Modern style, sparkling
HERITAGE Mednm dry | Modern style, sparidng A P p L E 8.0% ABV | Standard Drinks 2.1

APP LE RO ARY | Stamdard Dringis 2.1
c ! E E Q l Q Cantains sulphites
BA L I IC I D ER : = __-_"__-__:l__:'- : iR Z!.':I-{'Irnljﬂnl:h[t':- e bods 24

Best before Feb 2027

T I I |
Po R Fo o D R I N KS V. o _ . Inspired by tha nearly 10 :,u,ur-ultll,ﬂ[:-u-l:l.h.qu:.c, this st nong yet
| B balanced clder i made from apples grown inthe Lepola orchard,

CIDER Contains sulphites

330ml | Bottles per box: 24
Best before Feb 2027

Inspired by the nearly 100-year-old Lepola house, this strong yet
balanced cider is made from apples grown in the Lepola orchard,

Pl withi Salics, vegetartiel dishes, fish, chicken, varioey, Faiy STack primarily of the Cinnamon variety. Barrel aged. Medium-dry witha

and soft cheoses, yellowish hue, it features tart green apple notes, light herbal tones, a
Best enjoyed between +6°C and *8°C. touch of honey, a hint of toasted character and approachable tannins.
Pair with: Salads, vegetarian dishes, fish, chicken, turkey, salty snacks
and soft cheeses.

Best enjoyed between +6 °C and +8 °C.

primarihy of the Clnnaman varbety, Barrel aged, Medum-dry witha
yillowish hue, it features et groen apple notes, light kerbal 1ones, a
touch of honey, & hént of toasted character and approachabile tanning,

e T LEPOLA

8 PG SHOP & JAR

i ke

HOFPFY DRY Dy | Modiern style, sparkiing
HOPPED 5.5% ABV | Standard Drinks 3,25
ﬂppLE C'DEH Cantams sulphites

750mi | Bottles por oot &
Best bfore Aug 2024

lLepola dry hopped apple cider is cralted by using Australian Galaxy
s el 100% Finnish local apples. Galaxy hopd give the cder a
slight troplcal imst/peachy aroma and notes of elderflower. itz a
cambination of the nationalities of Lepola - Finnish and Australian
Padr with: griled vepetables, salads or vegetarian food

Barat enjayed between «4 "C and «8°C.

Cider descriptions &
photos needed - we’ll

| reach out to each of you

i individually

Baat enpoyisd between «&°C and «8°C

Lepsola Ciders are crafted by Aaron Brownle, an Australan now PERRY bt~ wvweoet | Modern style, sparking
settbed in Southern Filand. His passion for cider-making ensures 4,00 ABY | Standard Crinkes L0
the exceptional quality of cur products, all made from locally sourced Cantains audphitys
Finnizh apples. No added water and never from concentrate F30rml | Bottles per beee: 24
N L = Best befone May 2037

Contact: Larprola Perry B made with Finnldh piears (9060 and S oertified Real

. I ™ - g ot Ao Browmee
BY NATURE & o 1 e O] = T + 358 400541985
ek "k T P ] T o i Vo il TN E-mall: info@epoladrinks #
Address: Kemibdnthke 1008,
25600 YVitnkys, Fanlamd

| = . e Codunded by
L1 ] .i-gl | EH e Europesn Uno + LEPOLA LEPOLA +
Central Baltic Programme

BALT-FIN-CIDER Sales portfolio 2025 available here:
https://balticcider.com/en/news/article/australian-showcase-in-october-2025



https://balticcider.com/en/news/article/australian-showcase-in-october-2025

A2.3. PROMOTION AND SALES
SUPPORT MATERIALS - NEWSLETTER

Content:
o ciders and cider makers;
e cider news;
e UpCcoming events;
« WWWw.balticcider.com promotion

Baltic cider news #3
suggestions for topics

Available here:
https://balticcider.com/en/news/article/baltic-cider-
newsletter-2025-10
https://balticcider.com/en/news/article/bc-news2

BALTIC ~
CIDER news #i

www.balticcider.com October, 2025 E%

WHAT IS BALTIC CIDER?

Baltic Chder Is a vibrant newcomir to the globsl cider community, reshaging perceptions of
what dider can be, Our clders are crafted with pride from freshly pressadiocal appies and
other ratural ingredients - néver from concentrate, snd ahways free from artificial additives.
Shaped by the Nerdic-Baltic térrair, these ciders have a bold, penaine character and the depth
that comes from a penencus amount of pure apple julce, The crisp refreshing tyle is 5o unkque
that you don't really get elsewhere. As summer fades into autumin, our orchards come albve
with ripening apples from Augtst through Cotober. Here youl'll find a rich tapestry of flavours

= Irom crisp dessert apples to the rotust, dassic cider varieties we've caretully mirtured.
We're proud to introduce new special dder variethes cultivasted right here bn our own countries, sYNATURE
s well as w celebrie apples from heifoom trees planted over 100 years ago.

BALTIC
CIDER COMMUNITY

Balric Cicler curmerithy brings together 18
passionate makers of real cider from Latvia,
Estonia and Firdand, Each one contritases their
owin skills and creativity, resulting ina vibrant mix
of cider styles and flavours. This crestes a dynamic
comrrmity thist is shvays in touch, sharing
experiences—from the finest apple varieties

10 cider-making techmiques, participstion in
competitions, kaming from the best, and heading

R -

ABOUT THE STAY UPDATED
BALT-FIN-CIDER INITIATIVE WITH BALTICCIDER.COM

BALT-FIN-CIER b a joint initiative-aimed to liunch the export Discover the full story of Baltie Cider on our wedisite, Loaen

of real apple clder produced in Larvia, Estorin, and Finland io b 1t &l began, exphore the viriety of our clder styles
Agstralin under a joirt BalticCider brand. The project is initisted and flwvours, calch up on news from the cider-making
Iy the Lastvissn Coliniry Tourism Assoclation. Follow project comaTnity, see our achieverments in compeetitions, afvd

find out more about each of our ciderles

Dur site ks also & one-stop mesouroe for exploring the
ciders we produce, complete with detalled descriptions.
iou can search by name, cider type, production method,

& = Co-funded by carbonation, sweetness, and sufphéte content. Enjoy the
wiLerns sy the European Unlon stories, and don't heshate to get In touch with the Balic
Chefer tesm and our cideries!

Central Baltic Programme

BALTIC ~
CIDER news#2

UARAT ) Ta s =" ol cooL
www.balticcider.com January, 2026

BALTIC CIDER COMMUNITY IS GROWING

Since lainching the Baltic Clder indtlative, we are proud 1o see more cider a
makiers jodning our Baltlc Cider community. With seven new producers, we
o have 22 cideries in Latvia, Estonia, Lithuania and Finkand

LET'S MEET AT
THE CIDERCON 226!

cider makers - Abuls, Mr, Plame, Penibni and

M.ON FEBRUARY 5

ai ] 5 #
EXPLORE CIDERIES WITH OUR ]
NEW TASTING JOURMAL AND VIDEO '

To celebrate and promote cider cufture, we have oreated a new tasting journal, ™ ﬂ" - =
complemented by & video featuring Krisianks Putning, owner of Marbdu Cldery, by ah -
demonstrating how o 2808 cider properly. The journad Serves as a promgl for your . a¥
sefses, suggesting the leatures you mght notice in cider and encouraging mandful bl

emoyment-appreciating the color, bubbles., aromas. flavors, and finish of each cider-while

also providing space to record your own discoveries. With this tasting journal and video, we hope to inspire
peophe 1o explone and fall in love with authentic cider,

The Tasting Journal also includes a map and contact informadion

for twebve clderies along the Latvian Cider Route, part of

the Baktic Cider initiathve. Each cidery welcomes visitors to egplore
thetr producthon processes, st '.!'l.rlulgh cherished appie orchands,
and engoy their finest ciders for tasting and purchase on sie

Co-fundad by
Hikericy the European Union

Central Baltic Programme

BALT-FIN-CIDER wwwbalticcide ! sor|

« Twice per year;

« For distribution to the
trade and other relevant
target audience



A2.4. PROJECT COMMUNICATION TO SMES AND
GENERAL PUBLIC

484 followers

COOL g
BY NATURE "““

DISCOVER THE UNIQUE

FLAVORS, TRADITIONS, AND  Z,.C™ s e S B @

CRAFT OF BALTIC CIDER Saba) toterreg =20 ' altic cider

MAKERS! e o Paltie o =D +rooem Qoo
www.balticcider.com www.facebook.com/balticcider

Mote...

baltic_cider O

Baltic cider

79 posts 975 followers 1,156 following

Craft cider brand @ Latvia  Estonia » Finland » Local apples, crafted with

passion. Baltic Cider
() balticcider.com/en Clderpmducerass Ofla;m i Emmhnl o
www.instagram.com/baltic_cider https://www.linkedin.com/company/baltic-cider/

Follow and share our news/posts, and feel free to suggest content!


https://www.instagram.com/baltic_cider/

—— SOCIAL MEDIA Please tag us
e ACTIVITIES (@baltic_cider

traditions and inspired by Eunope’s o
Bsttic cider stands proud & authentic, high-qu.

past decade, the zo
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Disconer mare; www.balticoidercom & baltic_exder and 4 others
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CIDERCON 2@26 (US A) The pa.nel “.World of Cider: The Baltic.Regionj’,

exploring cider cultures across Estonia, Latvia,
and Lithuania, where tradition, terroir, and
innovation meet. On February 5.

CIREREDNO
=@=26

February 2-5

Asnate Ziemele

mogion
wﬂ;“afl} dar: TE.2 Bal i e

LTIC s
B%IDEE newsit2 tﬁ' ;

Cider Share - Welcoming Reception on February 3.
Ciders from Pienjani, Abuls Cidery, Mr. Plume, and Lauskis




CIDERCON 2026 (USA)
FEEDBACK FROM VISITORS

World of Cider: The Baltic Region
4.85/5

Amazingly informative, great questions asked and answered, and delightful presenters!
Love learning about cider from other countries

Great interaction after

This was such a fun lesson in what other people are doing in other parts of the world.
Always enjoyable to learn about a cider region that is less well known.

Didn't attend but these ciders were fantastic at the share

Fascinating session. Really love meeting panels from other countries.

It was really cool to hear from cidermakers in such an emerging market and learn how
they are navigating the introduction of cider to their communities. They were all really The guest region panel is always a highlight and these guys represented their area very

well prepared and the content was engaging and informative. Also, it's nice to be well.
building international relationships at a time of a lot of international tension Always enjoy the international sessions
The panel was engaging, interesting, insightful and clearly passionate about the Lativian cider is really creative and dynamic they are lucky to have Asnate championing

products that they produce. | wish them continued luck as they expand the cider culture them- I would have liked to see an estonian, lithuanian or finnish maker on the panel

of their nations. though

i . Great view into another region
A huge amount of fun, humour and insight. Questions were taken through the

presentation which gave greater context for everything. The best presentation of the
show.

Awesome panel, great people

So incredible to learn about the ciders made in this region!



The draft standard by the European Commission allows

PROTECTING “cider” to be produced largely from concentrate, creating
unfair competition and misleading consumers.

THE DEFINITION
Our proposal (Latvia):

OF REAL CIDER 'N EUROPE « “Premium Cider” = 75% fresh pressed apple juice

 “Cider” = at least 50% juice (from fresh juice or

concentrate)
P e e . Cider-based drinks” = minimum 20% juice
| (@ trcioer 1 el cidernends e daviton - Concentrate as the main raw material permitted only in
E{:::amiinn:ﬁr;ﬁn;mg rssnal i JESS&Tﬁ;“E “Cider-based drinks”

definition — there should be cider made only from fermented
fresh apple juice, not a product made mainly from concentrate.

- Mandatory labelling of the exact % of fresh juice and juice
from concentrate on all categories

This matters because unclear rules hurt authentic producers and
mislead consumers across Europe.

If you make real cider in Europe:;
$ Speak up in your country
4@ Contact your national association or authorities
[=l Share this message and stand for transparent cider standards

Tc?f;elher. we can protect real cider — from apples, not shortcuts. Remaining key points under diSCUSSion:
' @ dryg:iderbt 4 D#r{:iderﬂ::sociatiunbeenwmkinga!omn v o Clear minimum jUice Content threShOIdS (500/0 for Cider,

this issue _oth wit _the Swe iﬁrugf?:er;n;:nt.;h: nﬂajg:al . .
sl 20% for cider-based drinks)

o . Full transparency on packaging regarding fresh juice vs

Hey, REALCIDER MAKERS ' RS P y P sIng reg 5 J
h i '
of the European Union e R Q concentrate content
B oyt o i We stand for fair competition, consumer trust, and clear,

©) i commen transparent cider standards in Europe.



https://www.instagram.com/reel/DVX-juvCJBh/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==

BALTIC CIDER CONFERENCE
IN RIGA, LATVIA

- AUTUMN 2026

OR SPRING 2027

Topics such as
 the impacts on cider quality
« defining the taste of the Baltic Cider brand -
science-based
e international recognition for Baltic Cider

. exchanging experiences o
« generating new cooperation initiatives

Which topics would you like us to include?

. _ . Co-funded b
e International speakers - ??7? interreg [ e v
- Experience exchange trip to Latvian cideries??? Fetoma T hatvia

Baltic Cider



OTHER CIDER EVENTS ??7?

Baltijos Sidro Festivalis
/ Baltic Cider Festival

B 2026-06-06, Seftadienis 1500

9 Aludadial Story Cellas, Audadiy gatve, Vilnius, YViriaus
. e, Listioes

bithetal

39,00 €

p BALTIJOS SIDRO
FESTIVALIS 2026
.0 WWW.BALTICCIDERFESTIVAL.COM
BALTIC CIDER 2026.06.06

FESTIVAL

ALUDAZIAL STORY CILLAR
ALUDARIY G 3 VILNIUS




PROJECT PARTNER MEETING

Meetings:
» Kick off meeting June 12 (Riga) - Latvian Country Tourism Association "Lauku celotajs";
. 2" partner meeting September 8 (P4rnu) - NGO Estonian Rural Tourism
. 3" partner meeting March 3 - 4 (Salo/ Mathildedal, Finland)

Next face-to-face meeting - September/ October, Latvia?
FYIl: EST-LAT meeting in the beginning of June (online?)

~/




