Kulinarais marsruts
= Livonijas garsa“
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Pa senajiem tirdzniecibas celiem ieplada ne tikai preces,
bet arT zinaSanas un kultdra. Gaismas ce|$ saistas ar ma-
citaju Ernstu Gliku, literatu, bibeles tulkotaju un latvieSu
bérnu skolu dibinataju, hernhatieSiem, Karli Skalbi, bra-
liem Kaudzitém, Jani Poruku, Antonu Austrinu un vinu
garigo mantojumu.

Vidzemé cep gardu rudzu, miezu, kviesu, arT speltas kvie-
Su un griku maizi. Miklai pievieno dazadu

séklu maisijumu, kimenes, riekstus,
arT zavétus auglus un kanepju sék-
las. No kanepém gatavo tradicio-
nalo staku, ellu, pikas kopa ar
pelékajiem zirniem, tas pie-
vieno gotinu konfektés un
pat Sokoladé. KvieSu miltus
senak lietoja tikai svétkos,
daZzviet piedava macities no
tiem cept dOdensklingerus
ar sali un kimeném. Graudu
celam var izsekot zemnieku
saimnieclbas un atjaunotas
véjdzirnavas.

Bez tradicionala Janu siera no-
gar3ojiet Zalo sieru un gardos kazas
sierus. Viet&jais lepnums ir Burtnieku
ezera zandarts, tepat augusas foreles, samiun

stores, sezona dazviet vézi. lecientti ir vieté€jo majlopu vai
majputnu édieni, arT no trusa galas. Muizu virtuves pie-
dava medijumus un fazanu ar meza veltém un savvalas
garSaugiem. Vidzemé var sastapt Kiploku karalienes un
saimnieci, kas gatavo augu pulverus.

Nobaudiet arT piragus, platsmaizes, medus kdkas, saldé-
dienus no putota biezpiena, piladziem, cidonijam, abo-
liem, salda kréjuma un rudzu maizes, mellenu vai abolu
klimpas. Slapes veldzés za|u t&jas ar medu, bérzu sulas,
ogu limonades vai stipraki dzérieni - gards alus

un vins.

Lauku Celotajs VIDZEME

Baltie Country Hel

Ancient trading routes provided not

just goods, but also knowledge and

culture. The Light's rout relates to

the Reverent Ernst Gluck, who was

a writer, the first translator of the

Bible into Latvian, and a founder of Lat-

vian children’s schools, the Hernhutian

movement of brothers, Karlis Skalbe, the

Kaudzite brothers, Janis Poruks, Antons Aus-
trin$ and their spiritual heritage.

People in Vidzeme bake rye, wheat, barley, spelt and grit
bread with various seeds, caraway seeds, nuts, dried
fruit and hemp seeds. Hemp is used to produce tra-
ditional butter, oil and dumplings made with grey
peas. It is also added to candies and even choco-
late. Barley flour in the past was used only for cele-
brations, but today people will teach you how to
use it to bake water pretzels with salt and caraway
seeds. Visit farms and restored windmills to track
the route of grain.

Taste traditional Summer Solstice cheese, as well as
Green cheese and tasty goat cheese. Pipe perch from
Lake Burtnieks is a local delicacy, and you will also find

trout, catfish and sturgeon, as well as crabs in season. Lo-
cal meat and fowl dishes are popular, including dishes made
with rabbit. Kitchens at aristocratic estates will offer wild game
and pheasants with forest goodies and wild herbs. In Vidzeme
you can meet the Garlic Queen, who prepares plant powders.
Enjoy pies, sheet cakes, honey cakes, desserts of whipped cot-
tage cheese, mountain ash, quince, apples, sweet cream and rye
bread, as well as blackberry or apple dumplings. Slake your taste
with herbal teas with honey, birch juice, berry lemonades or, if
you're looking for something stronger, some tasty beer or wine.
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Gaismas cels

Atrodas Vidzemes Sosejas mala, Vaidavas upes krasta
pie Grabes dzirnavam. Piedava maltites ar mazsalitu,
viegli dumotu vai grilétu Grabes foreli.
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HOLIDAY HOUSE ,,MELDERI".

Located close to the Vidzeme highway, on the bank of the
River Vaidava near the Grabe mills. Meals with Lightly
salted, light smoked, grilled Grabe trout.
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Maza stila viesnica - kafejnica, kura atrodas Aluksnes
vésturiskaja centra 10 min gajiena no Livonijas laika
pilsdrupam. Gatavo pasu svaigu ogu saldéjumus, ka-
kas un pasatijuma édienus. Sezonali piedava dazadu
Skirnu auglus un ogas: zemenes, abolus, bumbierus.
Auglu darzs 3 km no pilsétas ar 1000 auglkokiem.

HOTEL “BENEVILLA". Small hotel - café, located in

the historical center of Aluksne, 10 minutes walk from the
castle ruins of Livonian time. Prepares fresh berry ice
creams, cakes and custom meals. Seasonally offers variety
fruits and berries: strawberries, apples, pears. There is
fruit garden 3 km from the city with 1000 fruit trees.
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Netalu no Gulbenes banisa stacijas atrodas kiku
bode - kafejnica, kuras darbibas pamatprincips ir
“ka majas cepts”. Gardumus gatavo no vietéjo vistu
olam, pasu varfta ievarfjuma un izmantojot dabigus
produktus.
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PASTRY SHOP ,,GARDUMS".

The pastry shop is near the Gulbene narrow-gauge
railway station - the basic principle of this café is “just
like home-made”. Pastries are made with local eggs,
home-made jam and natural products.
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RaZo dazadu garsu sierus, gan salos, gan saldos, siera
bumbas un sviestu ar zaJumiem vai kanepém. Sieri

ir dabigs produkts un roku darbs. Ekskursija siera
razotné, produkciju degustacija un iegade.
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CHEESE PRODUCER “PAKALNIES!",

Production of various flavors of cheeses, both salty and
sweet, cheese balls and butter with greens or hemp. This
cheese is a handmade natural product. Offers tours,
tastings and purchase of products.

Kafejnica ar latvisku interjeru piedavajuma
maéjrazotaju un zemnieku produkti. Maizes muzejs,
kura iespéjams iepazit maizes cepSanas procesu.
Lauku labumu veikalins.

CAFE AND BREAD MUSEUM ,, KUKABURRA".

The café with Latvian style interior offers produce from
local farmers and producers. Bread museum, where
you can get to know the bread baking process. Farmers’
market.
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Aptuveni stundas brauciena no Rigas, vecas Annas
muizas teritorija, atrodas starptautiski novértéta
dizaina viesnica “Annas Hotel". ledvesmojoties no
senam latvieSu virtuves tradicijam, Sefpavars ik
dienas rada jaunu édienkarti, kas Jauj baudit ipasu un
neierastu maltrti.

RESTAURANT “KANNAS". About an hour’s drive from
Riga, in the territory of the old Annas manor, is the

.I
internationally recognised design hotel “Annas Hotel".
Inspired by the old traditions of Latvian cuisine, I:u .

the chef creates a new menu every day, allowing
you to enjoy a special and extraordinary meal.

Edinatajs

Gimenes uznémums, kas nodarbojas ar kulinarijas un
konditorejas izstradajumu razo$anu. Gardas galas ruletes un
rolades, kas gatavotas péc vecmaminu receptém, un citus

galas izstradajumus plasa sortimenta, ka ar ipasus “Gustina”
konditorejas izstradajumus iespéjams iegadaties Alaksné - garSu
bodité “Gustins”. Nobaudit satigu un garsigu, ka majas gatavotu,
maltiti un nogarsot Aliiksnes novadam raksturigos maléniesu
édienus var kafejnica “Gustins'
TASTE STORE AND CAFE “GUSTINS". A family-owned company that
makes culinary and confectionery products. Delicious meat roulettes
and rolls, prepared using Grandmother’s recipes, and other meat

products in a wide assortment, as well as special “Gustina” confectio-

Muzejs izveidots 1990. gada, vienigais $ada veida
muzejs Latvija un Baltijas valstTs. Gliks (1652-1705)
bija macitajs un pedagogs, kurs pirmais tulkoja Bibeli
latvieSu valoda. Izstadé ir dazadas Bibeles izdevumi
no 1694. gada Ilidz masdienam 38 valodas, ka arf spre-
diku gramatas un citi kristigas literatQras pieméri.
THE ERNST GLUCK BIBLE MUSEUM. Established in 1990
as the only museum of its type in Latvia and the Baltic
States. Gliick (1652-1705) was a pastor and educator
who was the first to translate the Bible into Latvian.

The exhibition features various editions of the Bible
from 1694 to the present day in 38 languages, along
with books of sermons and other examples of Christian
literature.

lebraucot Gulbené skaista koka éka, kura ir speciali
veidota atmosféra atpatai un labsajatai, prasmigi
pavari piedava majas virtuvi un iespéju baudit satigus
un garsigus latvieSu édienus.

PUB , KANTES KROGS". When arriving in Gulbene, visit

a beautiful wooden building, which has a specially
designed atmosphere for relaxation and well-being; here
skilful chefs offer home-cooked food and a chance to
enjoy delicious and filling Latvian dishes.

Neliels partikas raZotajs Vidzemé, kas nodarbojas ar
darzenu, auglu un ogu parstradi, raZzojot veseligas
uzkodas bez cukura un miltiem. Piedava ekskursijas
ar degustaciju, meistarklases darzenu trifelu un
veseligu kaku gatavo3ana, aktivi iesaistot nodarbibas
viesus.

NATURAL CHIPS FACTORY “LATNATURE".

Food producer in Vidzeme, preparing healthy snacks
from vegetables, fruits and berries, without adding
sugar and flour. Offers tours with tasting, master classes
preparing vegetable truffles and healthy cakes, involving
guests in all activities.

Gimenes saimnieciba audzé un parstrada ekologiskus
produktus - darzenus, auglus, ievarijumus, sirupus,
sukades, kaltétus gar3augus, té&jas.

HOLIDAY HOME AND ORGANIC FARM “INDRANI".

The family farm grows and processed organic

products - vegetables, fruits, jams, syrups, candied fruits,
dried herbs, teas.

Zimols “Lauku t&ja” jau vairak ka 17 gadus ir atradis
stabilu vietu veikalu plauktos. Ar gados sakratam
zinasanas par zalu téjam, labprat dalas, vadot
seminarus un organizéjot téju darbnicas. Saimnieciba
atrodas meZa ieskauta vieta, apkart neskaitami simt-
gadigi ozoli un biologiski vértigas palavas, kuras var
atrast Iidz 50 augus viena kvadratmetra.

FARM ,,0ZOLINI". For more than 17 years the brand “Lauku
téja” has found a stable place in market. Knowledge of herbal
teas, gained through many years, is shared in seminars and
workshops. The farm is surrounded by countless centuries-old
oaks and biologically valuable meadows with up to 50 plants
per square meter.

Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

Y

nery products can be purchased in Alaksne - taste store “Gustins”. In the café
“Gustins” you can enjoy a delicious and rich homemade meal, and taste the
special dishes characteristic to the locals of Aliiksne - maléniesi.
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@ﬂ Partikas razotajs un édinatajs

Viesmiliga un majiga kafejnica pasa Alaksnes centra ar
daudzveidigu édienu piedavajumu katra garsas izjatai.
Papildus tam tiek gatavoti arT Alaksnes novada Tpasie édie-
ni - salati “Templa kalns”, pamatédiens “101 pakapiens lidz
baudas mirklim” un deserts “Marienburgas ezera salas”. Ir
pieejami biznesa pusdienu un ménesa Tpasie piedavajumi,
ka art édienkarte bérniem.

CAFE “PAJUMTE". Inviting and cosy café in the very heart of
Alaksne, with a wide menu for different tastes. Special dishes
of the Alaksne area are also served here - salad “Temple Hill",
main course “101 Steps until the Moment of Pleasure” and the
dessert “Marienburg Lake Islands”. We offer business lunches
and monthly specials, as well as a children’s menu.

Gleznaina vieta starp diviem ezeriem blakus Stame-
rienas pilij veca akmens éka atrodas plasa un majiga
kafejnica.

CAFE ,, SONATE".

This spacious and cosy café is located in a picturesque
place between two lakes near Stameriena Castle, in an
old stone building.
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Gulbenes vésturiskaja centra Vecgulbenes muizas
atjaunotaja zirgu manézas éka, kas agrak bija lielaka
slegta manéza Baltija, atrodas Cetru zvaigZnu viesnica
un restorans. Piedavajuma plasa sezonala édienkarte
un biznesa pusdienas.

HOTEL AND RESTAURANT ,,VECGULBENES MUIZA".
Four-star hotel and restaurant of Vecgulbenes manor

is located in a beautiful historic place, in a renovated
horse arena building that was the largest closed arena
;’n th; Baltics. Offers a wide seasonal menu and business
unches.
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lespgjams apskatit razosanas telpas ar pagrabu, kur tiek
izgatavotas un glabatas dzirkstosas bérzu sulas, klausities
stastfjumu par bérzu sulam, kas tiek bagatinats ar video
projekcijam par sulu tecinaSanu pavasari. Svaigu bérza
sulu, dzirkstoSo dzérienu un bérza sulu sirupa degustacija.
lesp&jams baudt arT pienenu vinu. “Birzi” produkcija ir
biologiski sertificéta.

SPARKLING BIRCH SAP PRODUCTION PLANT “BIRZI". Visitors
are able to visit the premises of the production plant with a
basement, where sparkling birch sap is produced and stored,
listen to stories about birch sap, view existing videos about the
process of gathering birch sap during spring. Tasting of fresh
birch sap, sparkling beverages and birch juice syrup. You can also try
dandelion wine here. Birzi products are certified organic products.
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Pirmais uznémums Baltija, kas nodarbojas ar netra-
dicionalas kultaras audzésanu: kvinoju, amarantu,
prosu, |écas. No izaudzétiem produktiem razo miltus
un makaronus.
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FARM ,,GUSTS APINIS".

The first company in the Baltics growing quinoa,
amaranth, millet, lentils. Flour and pasta are produced
from grown products.

Vecpiebalgé atrodas daudzi nozimigi kultdras tarisma objekti
- Vecpiebalgas luteranu baznica, Vecpiebalgas pilsdrupas,
Vecpiebalgas muiZa un vairaku nozimigu Latvijas kultdras
darbinieku dzives un darba vietas, kuras izveidoti memoriali
muzeji. Ezeri piesaista makskerniekus, bet ap Alaukstu ziema
tiek organizétas tradicionalas distancu sléposanas sacensibas.
Inesa salas un pussala izveidots Sprogu dabas liegums.

There are many important cultural objects in this territory - the Vecpie-
balga Lutheran Church, the Vecpiebalga castle ruins, the Vecpiebalga
baronial estate, as well as locations where several distinguished figures
from the Latvian world of culture have lived and worked. Memorial
museums have been established to commemorate them. The lakes are
great for fishing, and cross-country competitions are traditionally held
in the area of Lake Alauksts during the winter. The Sprogi nature reserve
has been established on the islands and peninsula of Lake Inesis.



N
. Apmekl&jums ieprieks japiesaka

Saimnieciba Tpasi ar to, ka dravo tikai ar Latvijas
stavstropiem. Biskopiba, apiterapija un stastijums
“Par un ap bitém”. Apmeklétajiem ir pieejama svecu
darbnica, biskopibas produkcijas degustacija un
iegade.

HONEY FROM “PIEBALGAS MEDUS".

Using only Latvian vertical hives. Beekeeping, apotherapy
and narration “About bees”. Visitors can participate in
candle workshop, tastings and purchase bee and honey
products.

. Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks

Netalu no Cesvaines pils, muizas kompleksa &ka, péc
sentévu metodém bravé dabigu dzivo alu. Seit at-
dzivinatas 150 gadus senas alus darisanas tradicijas,
kuras 1865. gada aizsaka pirmais pilsétas alus brazis.
Piedava ekskursiju alus darftava un degustaciju.

BREWERY “CESVAINES ALUS". In the vicinity of Cesvaine
Castle, in the manor complex building, natural live
beer is brewed according to ancient methods. The
150-year-old tradition of beer brewing, inspired by the
first city brewery in 1865, has been revived here. Offers
excursions in the brewery and tasting.

Apmeklétéjus pienem ,no-lidz gada ménesiem*”

Naktsmitne

lespé&jams augstaka biSu dravas novietne Baltija,
aptuveni 300 m v.j.l. Biologiski biskopibas produkti
ievakti Gaizinkalna un ta apkartné. Piedavajuma eks-
kursija saimnieciba, dravnicas darbnicas, biSkopibas
produktu baudisana.

BEEKEEPING FARM “KALNU MEDUS".

Possibly the highest bee apiary in the Baltics, about
300 m above sea level. Organic beekeeping products
are harvested in Gaizipkalns and its surrounding area.
We offer excursions in the farm, bee apiary workshops,
tasting of beekeeping products.

Skaista vieta netalu no Kala ezera pauguru nogazés
audzé avenes, zemenes, dzérvenes un krimmellenes.
Sezonas laika var novakt ogas, iegadaties un degustét
produkciju, ka arT pieteikties izzinosa ekskursija.
lesp&jams art pasutit produktus.

FARM “JANKALNI",

This beautiful farm near the hillocks of Lake Kalis grows
raspberries, strawberries, cranberries and blackberries.
During the season, you can pick, taste and buy the
berries. Informational tours are also available.

Madona, iespé&jams, ir vieniga pilséta Latvija, kuras teritorija ap 9. gs.
atradusies ezermitne. Tas atliekas saglabajusas Salas ezera (Baznicezers)
zieme|dala zem Gdens. Lidz 19. gs. beigam tagadéjas pilsétas vieta atradas
neliela muiza ar tadu pasu nosaukumu (Madona), ko latviesi sauca

par Birziem. 1898. g. tika uzsakta Saursliezu dzelzcela celtnieciba starp
Stukmaniem (Plavinas) un Valku. Attistoties dzelzcelam, attistijas arf pati
pilséta. Masdienas Madona ir sakopta Vidzemes pilséta ar savu mazpilsétai
raksturigo Sarmu. Interesanti, ka to var uzskatit arf par vienu no visaugstak
reljefa novietoto Latvijas pilsétu.

Madona is probably the only town in Latvia, in whose area a lake settlement was
located around the 9th century. Its residues are preserved in the northern part of
Salas Lake (Baznicezers) under water. Until the end of 19th century, a small estate
with the same name (Madona) was located in place, where present town is loca-
ted, Latvians called the place BirZi. In 1898 construction of narrow gauge railway
between Stukmani (Plavinas) and Valka was started. The development of railway
helped the development of the town. Today Madona is well maintained Vidzeme
town with its own charm typical for small town. Interestingly that it can also be
considered as one of the most highly placed towns in relief of Latvia.

Saimnieciba péc senam vecmaminas receptém uz klavu
lapam cep smarZzigo Kal&ja saldskabo un Kal&ja rudzu
maizi, kuras kraukskigo garozu apstrada ar linu e/lu.
Piedava dalibu maizes cep3anas procesa, degustaciju
un iegadi. Ir kafejnica - latviskas virtuves édieni, grupu
&dinasana, plasa édienkarte, galdu klasana. Ara terase,
piknika vieta, grils, ugunskura vieta, telts vietas.

BAKERY - CAFE ,MAMULA”. The farm uses ancient recipes from
grandmothers to bake aromatic sourdough and rye bread on
maple leaves, with the crunch crust being processed with flax oil.
You can help to bake the bread and then taste and buy it. There
is a café - Latvian cuisine, group catering, a wide menu, table
setting. Outdoor terrace, picnic area, grill, fireplace, tent places.
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Restorans 2008.gada atjaunotaja Malpils muizas éka,
kas ir19.gs. Klasicisma arhitektdras piemineklis.
Restorana édienkarte mainas un tiek papildinata
atbilstosi gadalaikam. Smalku garsu salikums o
kombinéacija ar elegantu muizas interjeru.

HOTEL AND RESTAURANT ,, MALPILS MUIZA",

The restaurant is located in the Malpils manor building
that was renovated in 2008 and is a classicism archi-
tectural monument of the 19th century. The restaurant’s
menu changes and is updated according to the season.
Combination of exquisite flavour nuances with an
elegant manor interior.
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Lielvardes centra tikai 5 mintsu gajiena no Daugavas
atrodas atras apkalposanas kafejnica ar daudzveidigu
édienu piedavajumu.

—
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CAFE ,PANNA”,

In the centre of Lielvarde, just a 5-minute walk from the
Daugava, there is a fast-food café with a varied menu
of dishes.

,Vakars uz Ezera” ir ekskluziva iespéja vakarinot ipasi
-uz adens, Kalezera vidd, izbaudot saulesrletu Katra

pavari.

,DINNER ON THE LAKE".

An exclusive dinner on the water, in the middle of Kals
lake, enjoying the sunset. For each ,Dinner on the lake”
event there is a different chef.

Dabisku, Latvija augosu arstniecibas augu t&ju un garsvielu
razosana. Uznémums razo vairak ka 70 nosaukumu
monotéjas (viena auga téjas), daudzzalu téjas, ir patentéjis
arstniecibas augu téju izlasi un arstniecibas augu téju
komplektu. Piedava ekskursijas grupam, ka art meistarkla- \Y 1
ses t&ju gatavo3ana, pazisana un lietosana. \ H

HERBS AND TEAS ,,55 MARITES". Offers natural herbal teas
and spices. All of the ingredients come from Latvia, and the
company manufactures more than 70 kinds of teas that are
made of a single herb, as well as teas with several herbs. The
company has patented a series of medicinal teas and a set
of medicinal herbal teas. Groups can sign up for tours, as well as master
classes related to the preparation, identification and use of teas.

Kazu saimnieciba un sierotava atrodas civilizacijas
neskarta dabas nostariti starp Krustkalnu un Teicu
dabas rezervatiem. Produkcija- kazas un govs piena
sieri. Piedava ekskursiju saimnieciba un sierotava,
degustaciju.

GOAT'S CHEESE FARM ,,BURKANCIEMS". This is an orga-
nic goat farm and cheese-making plant that is located in
the wilderness far from civilisation between the nature
resorts of Krustkalni and Teici. Production - goat’s and
cow’s milk cheeses. Offers excursions in the farm and
cheese-making plant, tasting.

Saimnieciba piedava kvalitativu, vietéjas izcelsmes
produkciju no Doles dabas parka sastopamajiem un
paSu audzétiem augiem. Gimenes uznemums, kas
ciena un glaba tradicijas.
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HERBAL TEA FARM “DOLES TEJAS”.

The farm offers premium, locally grown products from
herbs found in Dole Nature Park and those that are
self-grown. A family-owned company that respects and
keeps traditions.

»Zelmas maiznica” maize tiek raudzéta ar dabigu
ieraugu koka muldinas un cepta malkas krasni. Viesi
tiek iepazistinati ar maizes cepsanas tehnologiju un
veido savus klaipinus lidznemsanai uz majam.

S

BAKERY “ZELMAS MAIZNICA”,

“Zelmas maiznica” bread is fermented with natural
leaven in wooden bowls and baked in a wood-burning
oven. Guests are introduced with bread-making
technology and can make their own loaves of bread.

Vidzemes augstienég, starp Madonu un Ergliem,
atrodas viens no lielakajiem kazu ganampulkiem
Latvija (ap 300 kazu). Saimnieka aizraujoss stastfjums
par kazam un piedzivoto saimnieciba. Saimnieciba
razo 6 veidu mikstos sierus. Tos piedava baudiSanai S 1
degustacija.

GOAT'S CHEESE FARM “LIVI”. The Vidzeme highlands,
between Madona and Ergli, are home to one of the
largest goat herds in Latvia (about 300 goats).

The landlord's fascinating story about the goats and
experience in the farm. The farm produces 6 types
of soft cheeses. You can enjoy tasting them.

Tiek piedavati Madonas novada senie &dieni (grupu
édinasana), kulinarijas meistarklases (senie édieni
u.c.), izmanto pasu audzétas ogas, lauku produktus
no savas zemnieku saimniecibas. Viesu maja atrodas
sena éka.

GUEST HOUSE ,APINU KALTE".

Offers Madona’s ancient dishes (group catering), culinary
master classes (ancient dishes, etc.), self-grown berries,
produce from own farm. The guest house is in an ancient
building.

Viesu nams atrodas aptuveni 6 km no Siguldas.
»Maurini” bavéti ta, ka no katra loga redzams kads
no séta augosajiem senajiem ozoliem. Piedavajuma
latvisks majas édiens, kas gatavots no viet&jiem
produktiem.

GUEST HOUSE “MAURINI".

The guest house is located about 6 km from Sigulda.
“Maurini” was built in such a way that one of the ancient
oak trees is visible from each window. Latvian
home-made food from local produce.

Vina pagrabs Ikskilé. Piedavajuma aizraujoss
stastijums par bérzu sulam, produkcijas degustacija.
Apmeklétajiem dod pagarsSot visu ko var uztaisit no
svaigam bérzu sulam - sirupu, limonadi, vinu.

LIBERTS’ BIRCH SAP PRODUCTS.

Wine cellar in IkSkile. We offer exciting stories about
birch sap, product tasting. Visitors can enjoy everything
that can be made of fresh birch sap - syrup, lemonade,
wine.

Gimenes uznémums, kas rtupéjas par tiru vidi,
biologisko produkciju un dizainu. Piedavajuma bisu
dravas un saimniecibas apskate, degustacijas.

BEEKEEPING FARM “LIENAS MEDUS".

A family-owned company that cares for a clean
environment, organic produce and design. Offers tours
in the bee apiary and farm, tasting.
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