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TRADITIONAL BEVERAGES FROM THE 
AREA OF SOUTHERN SERBIA 

 

1. GEOGRAPHICAL CHARACTERISTICS OF 

THE SOUTH MORAVA VALLEY  
 

The South Morava Valley is a region in southern Serbia. According to the hierarchy of 

geographical regions, it represents the subregion of the mesoregion Southern Serbia, i.e. the Mountain-

Basin-Valley macro-region. 

The South Morava Valley can be viewed in a broader and narrower sense. In a broader sense, it 

encompasses the entire South Morava basin (the region of Kosovsko Morava Valley, i.e. the Binacka 

Morava basin, also belongs to it). The area in the valley of the South Morava from Bujanovac to Stalac 

represents the South Morava Valley in a narrower sense. 

The South Morava Valley in a broader sense is limited in the south by the Serbian-Macedonian 

border, in the east by the Serbian-Bulgarian border, in the northeast by the region of Balkan Serbia (line 

Ruj-Babicka Gora-Selicevica-Leskovik-Bukovik), in the north by the regions belonging to Western 

Morava Valley in a broader sense and in the west by the Ibar-Kopaonik region and Kosovo with Malo 

Kosovo. 

60 million years ago, the Alpine orogeny (the process of formation of the mountain range) began 

with the formation of the Dinaric and Sharr Mountains in the west and the Carpathian-Balkan Mountains 

in the east. With the disintegration of the Serbian-Macedonian mass (the oldest mainland in Serbia), huge 

mountains and valleys (Vranjska, Leskovačka and Niška) have been formed. 

 

Geological features 
 

The South Morava Valley is built of shale, granite, andesite and limestone. In the north of 

Bujanovac there is a granite boulder, while in Inogošt there is a zone of Upper Cretaceous limestone, a 

zone of andesite and dacite. 

 

Geomorphological characteristics 

 

The South Morava Valley is a mountain basin valley macroregion and mesoregion of southern 

Serbia. Rhodope Serbia includes the southern and southeastern parts of Serbia. The backbone of this part 

of Serbia is the Morava valley, which was built in the area of the Rhodope mass on the western edge of the 

Carpathian-Balkan edge. In a narrower sense, it is a valley region in which there are meridian-arranged 

valleys that were formed by the fragmentation of the Rhodope mass. The fragmentation of the Rhodope 

mass began in the Pyrenean phase of Alpine orogeny, and continued during the Middle and Upper 

Miocene, which enabled transgression to cover the valleys north and south of the Grdelica gorge. In the 

morphology of the relief, surfaces of different heights also stand out. The surfaces were formed by basins 

that formed at the bottom of the Morava valley of the pre-lake transgression and whose source branches 
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faced each other in the Grdelica gorge. Most surfaces are of fluvial origin. The series of surfaces below the 

lowest is also of fluvial origin. Following the regression of the lake to the north and south, the rivers 

deepened their valleys. The composite valley of the South Morava consists of: the Vranje valley, the 

Grdelica gorge, the Leskovac valley, the Pečenjevačko gsuženje, the Brestovac valley, the Korvingrad 

narrowing, the Niš valley, the Mezgraj narrowing, the Aleksinac valley and the Stalac gorge. 

The Vranje valley is narrow (6 km) and elongated (30 km). The connection between the Vranje 

and Leskovac valleys is the Grdelica gorge. Grdelica gorge is 30 km long and is cut in shales (Grdelica 

gneiss). It represents the morphological division between the Pannonian and Aegean basins. The Leskovac 

valley has a diameter of 50 km and is round in shape. It was lowered in the Grdelica plateau. The Nis-

Aleksinac valley is a double tectonic depression that was filled with a lake in the Neogene. At the end of 

The South Morava Valley there is a 20 km long Stalac gorge. It represents a typical domain epigeny cut 

into the shales between the Poslonje and Mojsinj mountains. The altitude of this gorge is 501 m. It is a 

reference form (geomorphological fossil) for the morphohydrogenesis of the basin (region). 

 

 
Figure No.1 Map of Southern Serbia 

 

Preševo slope 

 

Preševo slope is morphologically, hydrologically and trafficically very important. It is southward, 

relatively low, hydrological watershed between two large basins (Pannonian and Aegean), i.e. the basins 

of Presevska Moravica and Konjarska river. Povija represents the lowest part of the Presevo-Kumanovo 

valley. Its bottom is at 460 m of absolute height. The Presevo-Kumanovo valley between the Vranje and 

Kumanovo valleys is 60 km long and 8 km wide. It is a tectonic-erosive depression lowered between the 

shale-limestone mountains of Skopje Montenegro - in the west and Rujena - in the east. The slope rises 
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about ten meters above the Presevo field, it is covered with river gravel and sand - from it the water 

diverged to South Morava and Vardar. The Presevo area is used by the main Moravian-Vardar roads. [1] 

 

Kosovo Pomoravlje 

 

In the Kosovo part there are b regions - Binac region include: Gjilane valley, Ugljarska suteska 

(which connects Gjilane valley and Izmornik), Izmornička gorge 15 km, Izmornička extension and 

Končuljska gorge 14 km (which connects Izmornik with Vranje valley). 

 

Rivers of South Morava Valley  
 

The main watercourse is South Morava with its 157 tributaries. The most important left tributaries 

are: Bistrica, Kalimanka, Jablanica, Veternica, Pusta reka and Toplica. The right tributaries are Vrla, 

Džepska reka, Predejanska reka, Kozaračka reka, Vlasina, Nišava (the longest tributary) and Sokobanjska 

Moravica. 

 

 
Figure No.2 South Morava Valley 

 
Picture No.3 South Morava River 
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Population and Economy  

 

Crowded valley of South Morava has been inhabited for a long time. The Leskovac and Nis valleys 

were densely populated in pre-Roman times, as they are now. Basin plains are especially densely 

populated. In southern Pomoravlje there are immigrants from the southern regions who settled in the 

Vranje valley, in Inogdište, Poljanica, Pusta reka, Leskovačka valley, Zaplanje, Dobric and Niš-Aleksinac 

valley; then the Shops population in Vlasina and Krajiste and in the oases of southern Pomoravlje; further, 

immigrants from Kosovo and Metohija in Kosovo's Pomoravlje, Kopaonik and Toplica, where there are 

also Dinaric immigrants. South Pomoravlje is fertile, because it consists of a significant part of river and 

lake sediments. However, in general, the soil of southern Pomoravlje lags significantly behind the soil of 

large Pomoravlje, in which the soil is more fertile, plains and hills more extensive, the sediments higher, 

lower altitudes do not cause erosion and torrents. The quarterly deposits of Binača are under meadows, 

shit and tobacco. The valleys are all under meadows and crops of corn, hemp, as well as other wet crops 

and gardens. On dry Neogene hills, in addition to fruits and tobacco, there are also vines grown. The 

Leskovac valleys are under fields and vineyards, and the valley plains are under vegetables and hemp. 

South Moravian regions specialize more in agricultural production, especially vegetables - growing 

peppers (Leskovac), tomatoes, potatoes and watermelons (Dobric). Some villages produce garden crops 

for the domestic and foreign markets. The mountain edges of the valleys are barer because the land has 

been deforested due to earlier excessive felling. Beech forests have been preserved in some places along 

the perimeter of the Leskovac valley. The mineral wealth of southern Pomoravlje, in a broader sense, is 

even rich in ores, but not as much as Carpathian Serbia. The valley of South Morava is rich in coal. 

Aleksinac coal mines produce brown coal. Near Aleksinac and Vranje there are oil shales from which oil 

can be obtained. There is asphalt near Vranje. There is Chrome near Presevo and antimony and graffiti 

near Bujanovac. The Novo Brdo ore-bearing region is one of our most famous mine. The leucite mine near 

Gjilane provides artificial fertilizer. 

 

 

Settlements 

 

The South Morava Valley has always been well populated. Rural settlements in valleys are 

compact, located along roads and are developing faster than mountain villages, which are scattered. 

Mountain villages are characterized by the emigration of their inhabitants. Nis (184,635 population) is an 

old Roman city, a Turkish fortress and another modern center of Serbia. In Turkish times, Nis was a border 

town. Nis has always had the role of an industrial city. It first got the industries related to railway transport. 

The busy position of Nis influenced it to become a market for a fertile environment. The metal-processing 

industry is the most developed in Nis. Nis is a center of gravity, which is confirmed by significant daily 

migrations. Near Nis there is Niska Banja with radioactive water. In this city there is the Skull Tower, a 

historical monument of Serbia. Aleksinac is the largest settlement in the Aleksinac valley. It did not 

develop more strongly due to the proximity of Nis. Coal mines near the city have developed a new 

settlement. Leskovac is the second largest city in South Pomoravlje. It is the seat of the Leskovac valley 

and Dubocica. Leskovac lies at the place where the roads lead further to the valleys of South Morava. 

Leskovac was a famous craft and trade town in the 19th century. In Leskovac, hemp is grown traditionally, 

which enabled the development of the textile industry after the construction of the railway. Vranje is a 

famous old craft and trade settlement. It is 3 km away from the railway. It is the center of the Vranje valley. 
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Near Vranje there is a feldspar mine and the famous Vranjska Banja. Other important settlements are: 

Vranjska Banja, Vladicin Han, Bujanovac, Presevo, Gjilane and Novo Brdo. 

The relief of this region dominant are huge mountains, meridian-lined valleys and gorges. Of the 

genetic types of relief, the most common are tectonic, paleoabrasion, paleovolcanic and fluvial relief, while 

there are no glacial and aeolian types. Karst forms are also found sporadically. The mountains of South 

Pomoravlje belong to the central zone of huge mountains, which cross from eastern Macedonia to Serbia 

and stretch on both sides of South Morava. East of the South Morava, between Pcinja and Vlasina and 

Serbian Bulgarian border, the belt of Rhodope mountians consist os: Besna Kobila (1922m), the highest 

mountain of the mezzoregion, Dukat (1543 meters), Vardenik (1565 m), Streser (1875 m), Čemernik 

(1683 m), Ostozub (1546 m), Doganica (1621 m), Patarica (1806 m), Valodzi mountain (1826 m), Ruj 

(1706 m) and Miljevska mountain (1733 m). Streser, Besna Kobila and Dukat mountains are the 

watersheds between the South Morava and Struma basins. Above Vranje there rise two paleovolcanic 

coupes Oblik and Grot (1323 m). In the Toplica-Jablanica region, the largest among the Rhodope 

Mountains is Jastrebac (1492m) north of the river Toplica. It consists of Veliki and Mali Jastrebac and 

represents the horst around which the Toplica, Nis-Aleksinac and Krusevac valleys were lowered; Radan 

(1409 m), at the watershed and the border of the Pustorec region towards the Kosanica region, Kukavica 

(formerly Velika Vlajna 1441 m), at the watershed between the Veternica basin and the South Morava. 

 

 
Figure no.4 Landscapes of Southern Serbia 
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Figure no.5 Southern Serbia 

 

 
Figure no.6 Southern Serbia 
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2.  SERBIAN NATIONAL BEVERAGES 
 

     2.1. Serbian Cuisine in the past  
 

Development of the national cuisine can be traced back to the earliest eating habits that are part of 

the Slavic heritage of the Serbian people. The beginning of the national cuisine is connected to the 

Nemanjić dynasty and can be traced throughout the Middle Ages. Byzantium as the center of civilization 

had a great influence on the culture of the then Serbia, women who married Serbian nobles brought a 

culture of dressing, hygiene and nutrition. The food takes on a different taste and appearance, sour soup is 

eaten at the court, beluga caviar from the Danube, fresh fish from the Adriatic Sea, roast spiced with garlic 

and fragrant spices. Also, melas were prepared in "lubura" (beef stomach or birch bark) for several hours 

over a fire. Washing hands before meals was mandatory, white cloth over the table served as a tablecloth 

and as a napkin to wipe hands. An integral part of every meal at the court was a “rujno” wine brought out 

by a great cellarman with his goblets. This person played a great role and was highly esteemed by the 

rulers. The great baker took care of the flour stores and the quality of the bread, he made sure that there 

was enough of it and that it wasn’t wasted. The kitchens at the court were always moved far enough away 

that the smell of smoke did not bother the dining rooms. The roasted meat was brought from the spit and, 

as a rule, was always cut in the dining room. The lower nobles and the common people had the opportunity 

not only to see their master eating, but also to try the same food after his meal. In this way, the culture was 

transferred to the lower strata, who further nurtured and maintained this tradition. 

 

Drinks 

The most important drink was water, which the population collected from springs or wells. Of the 

alcoholic beverages, the most common was wine, more red than white, mead, especially in areas where 

vines and beer were not grown and made. Mead (Medovina) is an old Slavic drink that was drunk not only 

in Serbia, but also in other Balkan countries, as well as in the north. 

The production of brandy by distillation is not mentioned during the Middle Ages. This custom 

originated later. During the period under Turkish rule, Serbia became a well-known producer of brandy, 

especially plum brandy. 

 

2.2. Contemporary Serbian Cuisine 
 

Breakfast 

Breakfast was introduced into the Serbian diet in the second half of the 19th century. It can also be 

called an early healthy meal, for which tea, milk or coffee and dough or bread with bacon, salami, sausages, 

eggs or cheese cream are served. Traditional dishes: different types of dough (with cheese filling, jam, 

meat), such as “pogačice”, “žužu”, “kifle”, “paštete”, pretzels, “buhtle”, braids, sticks. 

• “burek” 

• “kačamak” 

• “popara” 

• “proja” 

• sandwiches (bread, butter, honey or jam, cheese cream...) 
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• eggs with cheese, scrambled eggs, eggs with bacon or greaves 

 

Main dishes 

Traditional Serbian dishes include grilled dishes, which are very popular and make the main offer 

in most restaurants. These dishes include: “pljeskavitsa”, “ćevapčići”, “vešalica”, sausage, mixed meat, 

skewers, and grilled sausages. 

Other very popular dishes are: 

Veal head in belly, lamb “sarmica”, stuffed peppers, “đuveč”, karađorđeva steak, moussaka, 

“mućkalica”, “bećar paprikaš”, “podvarak”, “prebranac”, stuffed zucchini, “sarma”, “škembići”, “pihtije”, 

noodles with poppy seeds, “svadbarski kupus”, “valjušci (flekice)” made of potatoes or cabbage 

 

Drinks 

Non-alcoholic drinks, due to the abundance of quality fruit and mineral water sources, there is a 

large number of quality juices and carbonated and non-carbonated mineral waters produced in Serbia. It is 

also characterized by a home-made drink called “boza”, which is made from corn and yeast. “Kvas” is also 

a non-alcoholic substitute for beer. Coffee, which is called Turkish or black, is very popular in Serbia. 

Although less popular, tea is also consumed, as well as yogurt and kefir. 

Alcoholic beverages are represented in Serbian cuisine, primarily traditional Serbian brandy - plum 

brandy. Beer and wine production is also very common. Products are distilled from different fruits 

(medicinal fruits and herbs), so in the Serbian cuisine there are the following types of brandy: 

• Šljivovica (plum brandy) 

• Lozovača (vine brandy) 

• Viljamovka (pear brandy) 

• Jabukovača (apple brandy) 

• Stomaklija (herbs brandy)  

• Dunjevača (quince brandy) 

• Klekovača (juniper brandy) 

• Medovača (honey brandy) 

• Kajsijevača (appricot brandy) 

• Borovnjača (blueberry brandy) 

• Lincura (great yellow gentian brandy) 

• Pelinkovac (herbs bitter brandy) 

• Orahovača (walnut brandy) 

 

Unique climate 

 

The Country of Serbia with its geographical origin is an ideal climate for growing fruit crops. A 

large number of sunny days and a high sugar content in the fruit, makes this climate ideal for the production 

of quality alcoholic beverages. 
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2.3. FRUIT GROWING IN SERBIA 
 

Fruit growing and viticulture are a very important branch of agricultural production in Serbia. Fruit 

production accounts for about 11% of the value of agricultural production in Serbia (Agriculture 

Development Strategy of the Republic of Serbia 2014–2024). The natural conditions in certain regions of 

Serbia do not correspond to other areas of plant production, but that is why certain fruit species and vines 

in those regions have found the optimal place to achieve top results in terms of quality, yield and income. 

In addition to growing vines, a long tradition in the production of plums, raspberries, apples and cherries 

is one of the reasons why these fruit species are most important for fruit production in Serbia. Most other 

continental fruit species (peach, pear, apricot, cherry, strawberry, blackberry) are also traditionally grown 

in some regions of Serbia. Some of them are in expansion together with the previously less represented 

blueberry, currant and chokeberry. 

 

Serbia is the leading fruit producer in the region. For certain fruit species, we are the leading 

country in both European and world proportions. Thanks to the duty-free status with the Russian Federation 

and the CEFTA agreement, a large part of table fruit is placed on these markets, while frozen fruit and 

processed products are mainly exported to the EU. It participates in the structure of exports of agricultural 

products, fruits and fruit products with 17% (Strategy for the Development of Agriculture of the Republic 

of Serbia 2014–2024). In addition to the production of table fruit and grapes, which is accompanied by 

insufficient storage capacity, fruit and wine production are the basis of a large processing industry from 

which a large number of final products of additional, high value. The quality of the produced fruit and 

grapes and processed products is high, so our products are highly valued on the world market. Most of the 

production is intended for some kind of processing (freezing, porridge, juices, brandy, wine…), especially 

when it comes to raspberries, plums, cherries, blackberries and apricots, while apples, peaches, cherries 
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and blueberries are mainly intended for table consumption. The representation of table grapes in the total 

viticultural production is less than 5%. Fruit production in the protected area is negligible. With the 

exception of areas, mostly apples, under anti-hail nets, there are almost no other types of protected space. 

Only different types of greenhouses are used even more widely for strawberry production. The production 

of fruit and vine planting material is traditionally one of the important activities in Serbian agriculture. 

Although the volume of production is large, it is not accompanied by quality and modern assortment. 

 

Serbia fruit growing  

 

Thanks to the Census of Agriculture conducted in 2012 in the Republic of Serbia, for the first time in the 

last 50 years, accurate data were obtained on the areas under orchards, both total and those by fruit species. 

The results of this census show that orchards occupy 163,310 ha (excluding strawberries), or 4.8% of the 

total agricultural land, which is not al lot, given the favorable climatic and soil conditions for growing fruit 

trees. 

 

Total areas of fruit orchards 

 

The largest areas under orchards in Serbia are located in western Serbia, Šumadija, Podunavlje (Grocka 

and Smederevo) and parts of southern Serbia. Although significant areas of modern fruit plantations are 

located in Vojvodina, the areas are still significantly smaller than in these parts of Serbia. Also, eastern 

and southeastern Serbia are areas with less represented fruit growing in agriculture. The largest areas under 

orchards are located in the municipality of Grocka (7625 ha), followed by Valjevo (5657 ha), Prokuplje 

(4565 ha), Smederevo (4412 ha) and Cacak (4168 ha). In some cases (Grocka, Smederevo), in addition to 

excellent climatic conditions, the proximity of the Belgrade market was crucial for the development of 

fruit growing, while in other listed municipalities crucial are mostly favorable agro-ecological factors, but 

also the impossibility of growing other crops in those areas. However, if we look at the areas under 

plantations, that is, extensive plantations, the map of Serbian fruit growing is changing a lot. In Western 

Serbia, Šumadija, there are large areas of extensive plantations (Valjevo, Kraljevo, Užice, Bajina Bašta, 

Kragujevac), and the largest areas under plantations are in the municipalities of Grocka, Smederevo, 

Prokuplje, Topola and Valjevo. The map shows that the share of extensive plantations in Vojvodina is 

small. It is assumed that the largest share of extensive plantations in Serbia are plum orchards, which is the 

dominant fruit species. 

 

 

• Apple 

The most important apple fruit species in Serbia is located on 23,737 ha and is the second fruit species in 

terms of area, behind plums. On a European scale, Serbia is in 12th place in terms of areas under apples. 

The largest areas under apples (map 4a) are located in the municipalities of Subotica (1596 ha), Smederevo 

(1340 ha), Grocka (1219 ha), Čačak (831 ha) and Arilje (778 ha). The reason for such a high proportion of 

apples in the municipality of Subotica lies in the specifics of the soil, which is mostly sandy and not suitable 

for field crops, and low temperatures during winter and spring limit the cultivation of other fruit species 

on a larger scale. Significant areas are also in Srem, parts of Šumadija and southern Banat. This is, first of 

all, thanks to the fact that the apple tolerates low winter temperatures well, the choice of rootstocks and 

varieties is large and the fruits can be stored for a long time. 
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Figure no. 7 Apple orchard in the south of Serbia 

 

 
Figure no.8 Apple and cherry orchard 

 

• Pear 

Total area under pears in Serbia is 7,343 ha, which places Serbia in 10th place in Europe. By far the largest 

areas are in the municipality of Leskovac (362 ha), followed by Čačak (287 ha), Šid (215 ha), Kraljevo 

(202 ha) and Grocka (196 ha). In addition to excellent climatic conditions, large areas under the pear trees 

in Leskovac are a consequence of the orientation towards the processing of this fruit species, primarily into 

brandy. Apart from these municipalities, the pear is also present in other parts of Srem, in the north of 

Backa, in Macva, parts of western Serbia and Sumadija.  

 

• Quince 

Although it is a highly sought-after fruit, primarily for the production of brandy, quince is not sufficiently 

represented in fruit growing in Serbia - it grows to only 1,631 ha. However, even those small areas are 

enough for Serbia to be the leading country in terms of quince areas in Europe. The largest areas are located 

in the municipality of Blace (98 ha), then in Aleksandrovac (73 ha), Kraljevo (68 ha), Prokuplje (65 ha) 

and Vranje (55 ha), i.e. mainly in southern and central Serbia. 
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• Plum 

Plum is the leading fruit species in Serbia, and it can even be said that it is one of the symbols of 

Serbia. The total area under plums in 2012 was 77,949 ha. Although, according to FAO data, the area under 

plums in BiH is a little over 78,000 ha, this data is probably incorrect, so we can claim that Serbia is still 

the country with the largest areas under plums in Europe. Plums are grown on the territory of the whole of 

Serbia, but the areas of western Serbia, Šumadija and a part of southern Serbia around Prokuplje still stand 

out. The leading municipalities by area are Valjevo (4006 ha), Kraljevo (2351 ha), Kragujevac (2330 ha), 

Osecina (2265 ha) and Prokuplje (2049 ha). Tradition, favorable natural conditions, processing into brandy, 

etc. previously made producers produce plums, but, unfortunately, mostly in an extensive way. There are 

few orchards in which fruits intended for table consumption are produced, and the lifespan of most orchards 

is quite long. Considering that we know that 738,278 tons of plums were produced in Serbia last year, we 

conclude that the average yield is just over 10 t/ha, in a record year. 

In the structure of Serbian fruit growing, plums take the leading place in terms of production 

volume. The total number of trees has been slightly decreasing in the last 10 years, but the total annual 

production is increasing, which indicates the fact that extensive production is increasingly being replaced 

by semi-intensive and intensive methods of cultivation. 

 

 
Figure no.9 Plum orchard 

 

 
Figure no.10 Serbian plum 
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• Apricot 

In addition to peach, apricot is one of the most sensitive fruit species to low temperatures, both winter and 

spring frosts in bloom and bloom. Despite that fact, we see on map 10 that a lot of apricot plantations are 

located in the plains of Vojvodina, which is risky and unjustified. However, apricots are mostly grown in 

the Danube region and the surroundings of Čačak, in total in Serbia on the area of 5,290 ha. According to 

the areas under this fruit species, Serbia is on the eighth place in Europe. Observed by municipalities, by 

far the largest areas are in Grocka (1949 ha), then in Cacak (549 ha), Smederevo (234 ha), Zrenjanin (95 

ha) and Subotica (94 ha).  

 

2.4. VITICULTURE IN THE REPUBLIC OF SERBIA 
 

Viticulture in the Republic of Serbia is a very important agricultural branch. As a labor-intensive 

crop, the vine enables the engagement of a larger number of people, as well as the realization of significant 

yield per unit area in relation to most agricultural crops grown in Serbia. Precisely because of that, the 

importance of the current intensive development of viticulture and its contribution to the economic 

progress of the entire country is indisputable, and the importance of viticulture is even greater if we keep 

in mind that it contributes to the affirmation of rural areas and wine production. 

This branch has gone through difficult, but also glorious and successful periods over time. 

Economic crises, wars, migrations, the attack of new types of pests and diseases, are just some of the 

factors that influenced the formation of domestic viticulture. However, after each stagnation and decline, 

Serbian viticulture recovered and became qualitatively better and more advanced. Thus, even after perhaps 

the most difficult crisis period of Serbian viticulture at the end of the 20th century, clearing of orchards, 

disappearance of large viticultural and wine complexes, i.e. difficult situation, viticulture and winemaking 

in Serbia experienced significant transformations, modernization and general positive shift. This is a 

significant step towards approaching European standards and practices of the countries that record high 

results in this area. Knowledge of the real situation when it comes to areas under vines, assortment, age of 

plantations, climatic and soil conditions, potentials of wine-growing geographical production areas, certain 

statistical data and structure of vineyards and farms, as well as analysis of other important aspects of 

viticulture is a necessary prerequisite for further advancement and planned development of this sector. 

 

2.4.1. HISTORICAL DEVELOPMENT OF VITICULTURE, ASSORTMENT 

AND WAY OF GROWING VINEYARDS IN SERBIA 
 

Viticulture through history 

 

Fossil remains of grapevine seeds and wine vessels at archeological sites on the Danube bank near 

Grocka, in Vinča and other places of Serbia indicate that vine was present thousands of years ago. The 

ancient peoples, the Thracians and the Greeks, are responsible for the spread of the culture of growing 

vines, but the first written data on the vine, varieties and method of cultivation date back to Roman times. 

By the first century AD, viticulture was so advanced that in 92 AD Emperor Domitian introduced a ban on 

wine production in all Roman provinces outside the Apennine Peninsula, because the Roman Empire faced 

significant surpluses of wine on the market. The ban on growing vines lasted until the third century AD, 

when it was abolished by Emperor Marcus Aurelius Probus (276–282). The name of Emperor Probus is 



 

E-learning capacity building in the tourist sector in cross-

border region, CB007.2.13.085 

 

 
 

 

associated with the renewal of viticulture in the Roman provinces of Pannonia, Gaul and Moesia. It is 

believed that the restoration began in Srem, where Emperor Probus was born.  

The spread of Christianity in the early Middle Ages had a particularly positive effect on the 

development of viticulture and winemaking in our area, and the Slavs at that time perfected wine 

production. Also, the spread of viticulture and winemaking was influenced by landowners and Serbian 

dynasties, mostly Vlastimirović’s, i.e. Višeslavić’s (VIII and IX century), Prince Časlav Klonimirović 

(927-950) and great prefects from the second half of the 10th to the second half of the 12th century. 

Viticulture in medieval Serbia flourished during its intensive economic development, i.e. during the 

Nemanjić dynasty (from the 12th to the 14th century). During this period, it developed especially on the 

monastic estates and estates of the Serbian nobility. The monasteries raised their vineyards on "metoh" - 

monastic estates. The metoh of the Visoki Decani and Devic monasteries were in the village of Velika 

Hoca, while the metoh of the Pec Patriarchate was in Orahovac. In the Studenica charter (XII century) it 

is written that the great prefect Stefan Nemanja (1166-1196) donated the surrounding vineyard villages to 

the Studenica monastery. At the end of his reign, Stefan Nemanja also donated vineyards to the Hilandar 

Monastery on the Holy Mountain in Velika Hoča, a famous wine village in Metohija. Historical sources 

also record that Stefan Nemanja welcomed the German Emperor Friedrich Barbarossa in Nis in 1189 and 

hosted him with wine and mead, who passed through Serbia with the Crusaders on his way to the Holy 

Land. All Serbian rulers paid great attention to viticulture and thus created the foundations of today's wine-

growing areas. King Milutin (1282–1321) improved viticulture in Kosovo and Metohija, while King 

Dragutin (1276 - 1282) and the King of Srem (1282 - 1316) developed viticulture in Pocerina and Srem, 

and raised vineyards on the slopes of Fruška gora immediately around Sremski Karlovac and on the area 

of Matej where he had a summer house.  

It has been noted that in the time of Tsar Dušan the Strong (1331–1355), wine was transported by 

"wine pipeline", and Tsar Dušan also legally regulated the obligation to cultivate vineyards, protect the 

quality of wine and ban wine and water mixing. Also, in that period, there was an exchange of grape 

varieties, i.e. the adoption of some varieties from the coast and from other parts that were part of the Serbian 

state at that time. Later, Prince Lazar Hrebeljanović (1385–1389) raised vineyards in Župa and the 

Moravian region, when those vineyard areas experienced a real boom and recognition for quality wine. 

His son, despot Stefan Lazarević (1389 - 1427) developed viticulture and winemaking in Šumadija (on the 

slopes of the mountain Rudnik and in the vicinity of Kragujevac), as well as in the area around 9 Belgrade, 

and due to large production and surplus wine, the Law on Mines regulates tax collection "psunja" on the 

squares of Novo Brdo for wines originating from areas outside the city metoh. 

Despot Đurađ Branković (1427–1456) significantly contributed to the development of viticulture 

in Smederevo and the Danube region, and by bringing planting material from the vicinity of Prizren to the 

vicinity of Smederevo, he also provided innovation of the assortment in that area and preservation of some 

old autochthonous varieties of Metohija. 

The great development of this branch at the beginning of the 15th century is described by 

Konstantin Filozof, who testifies that "many vineyards were planted in Serbia, nowhere so with great effort 

as in this country", and the travel writer from the Duchy of Burgundy writes about numerous vineyards 

and high quality wine produced in medieval Serbia in 1457, Bertrand de la Broquier in his work "Journey 

across the sea", made after passing through Serbia. The development of viticulture and winemaking in 

medieval Serbia was accompanied by progress in the craft of coopers and the production of wooden wine 

vessels made of Serbian oak from the Homolje mountains, so in the Middle Ages the oak from the area of 

Debeli Lug near Majdanpek was especially valued. With the penetration of the Turks into this area, Serbian 

viticulture gradually declined. The Serbian population, persecuted by the Turkish invaders, moved north 

across the Sava and the Danube, carrying with them, among other things, vines. In the area of Vojvodina, 
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viticulture developed especially during the Habsburg monarchy, especially in Srem, where the world's 

unique and famous aromatized wine "Bermet" was produced, and which is still produced according to old 

family recipes. 

After the renewal of the Serbian state and intensive development of viticulture, the golden age of 

this sector was interrupted in the second half of the 19th century by the pest phylloxera, which destroyed 

all vineyards on the connected lands. The renewal of vineyards by introducing grafting of domestic vines 

on resistant American substrates was fast and efficient thanks to the help of the state and the establishment 

of vineyards in Smederevo (1882), Bukovo (1886), Jagodina (1889) and Aleksandrovac (1891). Along 

with the development of nursery production, wine-growing cooperatives are being established. 

The first cooperative, Venčačka vinogradarska zadruga, was founded in 1903 in the village of 

Banja near Arandjelovac. During the First and Second World Wars, Serbian viticulture declined and 

weakened, but after the end of the Second World War, the country was rebuilt and vineyards were built. 

Large state estates are being established, and large wineries are being built ("Navip", "Rubin", "Vinožupa", 

etc.). However, in that period, wine production in the individual sector was neglected and the tradition of 

market wine production within family farms was interrupted. Since 1970, the law has prohibited the 

winegrowers from producing and selling wine themselves, as they had to hand over the produced grapes 

to large wineries. In that way, they gained a monopoly on the market, dictated the purchase price of grapes 

and thus sometimes put winegrowers in an unenviable position, so there was a partial clearing of vineyards 

and reduction of areas under vines. 

The latitude of the Serbian wine regions is similar to the areas of Bordeaux and Rhone in France, 

as well as Tuscany in Italy. 

Viticulture flourished in the time of Nemanjić, mostly in Metohija, but stagnated under the 

Ottoman and Austro-Hungarian rule, only to recover with the liberation of Serbia. "Charter of Stevan the 

First-Crowned" testify about the the time of the Tsar Dusan who adopted the law regulating wine-making 

process and wine quality. Tsar Dusan himself owned large vineyards and a court wine cellar near Prizren. 

In his time, wine was delivered from the vineyards and cellars in Velika Hoča through a 25 km long ceramic 

wine pipeline all the way to the royal cellars in the capital Prizren. 

After the liberation from the Turks, there was an intensive development of viticulture in Serbia, 

which became the most important economic branch. In 1848, with the establishment of "Navip" cellar, the 

organized wine production in Serbia began. 

At the beginning of the 20th century, King Petar I Karađorđević and his son Aleksandar built tens 

of hectares of vineyards and a cellar in central Serbia on the hill Oplenac near Topola, in which they 

produced top quality wines. Near the king's cellar, there was also the Venčačka vinogradarska zadruga, 

which was known for the production of sparkling wine, known as one of the largest wineries in the Balkans. 

Viticulture in Serbia is a developed branch of agriculture. The quality of Serbian wine is also based 

on a large number of small producers, who sell them in a small number of places. 

 

 

2.4.2. DEVELOPMENT OF GROWING METHOD AND AASSORTMENT 

OF GRAPEVINE  
 

In the second half of the last century, the large social farms mainly cultivate the introduced the 

Western European varieties of quality white and red wine, and a little table vine varieties. With the 

regionalization, the northern regions were destined for the cultivation of white wine varieties (Vojvodina), 

and the southern, warmer regions for the cultivation of red wine varieties. Western European varieties for 
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quality white wines dominate, such as: Italian Riesling, Traminer, Rhine Riesling, Sauvignon, Burgundy 

white and Chardonnay, and red varieties are grown Prokupac, Gamay Noir, Portugizer, Frankovka, Merlot, 

Burgundy red and Cabernet Sauvignon. Table varieties were very poorly represented in the assortment, 

and Muscat Hamburg was the most cultivated, somewhat less Chasselas Cardinal and other table varieties. 

Only in the last ten years in Serbia has there been qualitative progress in viticulture, especially on 

private properties. Thanks to the incentive measures of the state, the development of the advisory service 

and the activities of scientific and educational institutions, the technology of viticulture and winemaking 

production is being modernized. Gradually, new technologies are introduced into viticultural practice and 

higher quality, clone-selected and certified planting material is used, and greater attention is paid to the 

selection of varieties, raising and cultivating vineyards. The distance between the rows in the vineyard is 

reduced to 2.2–2.7 m between the rows and 0.6–0.8 m in a row, so that the number of plants per hectare is 

4000–6000. All agro- and ampelo-technical measures are carefully and professionally performed. The 

integral concept of production is gradually being introduced, and the interest of winegrowers in the 

introduction of organic production of grapes and wine is growing. The technology of grape processing and 

wine production is also being improved.  

World trends in wine production are carefully followed, quality wine equipment is procured and 

modern technological procedures are introduced. A number of winemakers have reached an enviable level 

of quality of their wine products, regularly introduce wines into the system of geographical origin and 

associate within geographical indications, but the volume of production is still limited. As a result of the 

trend of demand for high quality wines with geographical origin, modern, young orchards are dominated 

by white wine varieties: Chardonnay, Sauvignon, Burgundy white, Rhine Riesling, Italian Riesling, 

Burgundy gray, etc., and due to lack of domestic red wine and consumer interest in high quality red wines 

with a geographical origin, currently there are a lot of vineyards with red wine varieties: Cabernet 

Sauvignon and Merlot, and to a lesser extent with the varieties Burgundy black, Frankovka and Portugizer. 

However, in previous years, it was introduced into the domestic assortment through wine and table varieties 

that have not had a tradition of cultivation in our country (Tempranillo, Fifth Verdo, Syrah, Marseille, 

Black Magic, Victoria, Matilda, Prima, Michel Paljeri and others). 

 

 
Figure no. 11 Grapevine 
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Figure No.12 Grapevine in Serbia 

 

 
Figure no.13 Grapevine in Serbia 

 

 

2.4.3. WINE-GROWING SERBIA 
 

The wine-growing region is a wider wine-growing area within wine-growing Serbia, which is 

characterized by similar ecological factors, selection of recommended varieties and other necessary factors 

for successful grape growing, which enables production of grapes, must, wine and other products 

characteristic of quality, grape yield and sensory properties for that region; 
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The wine-growing area is a narrower wine-growing area within the region, which is characterized 

by similar specific environmental factors, selection of recommended varieties and other factors, which 

enables the production of grapes, must, wine and other products characteristic of quality, grape yield and 

sensory properties for that area. 

 

Borders of wine-growing Serbia 

According to the regionalization of wine-growing geographical production areas of Serbia, as 

prepared by the Ministry of Agriculture, Forestry and Water Management within the Twinning Project, the 

wine-growing Serbia covers the entire territory of the Republic of Serbia up to 800 m above sea level, as 

well as areas with higher altitude, if exsistant at the lists of regionalized areas with higher altitude. 

Within wine-growing Serbia, there are three wine-growing regions: 

1. Central Serbia Region, 

2. Vojvodina Region,  

3. Kosovo and Metohija Region. 

 

Within the three regions, there are 22 regions with 77 vineyards and several vineyard oases: 

Name of the region, area and vineyards on the territory of the Republic of Serbia 

 

1. Potcer-Valjevo area / Cer-Valjevo 

1.1. Pocer vineyards / Pocerina 

1.2. Podgorsko vinogorje / Podgorina 

1.3. Kolubara-Ljig vineyards / Kolubara-Ljig 

 

2. Negotinska Krajna area / Negotinska Krajna 

2.1. Ključko vinogorje / Ključ 

2.2. Brzopalanka vineyards / Brza Palanka 

2.3. Mihajlovačko vinogorje / Mihajlovac 

2.4. Negotin vineyards / Negotin 

2.5. Rogljevac-Rajac vineyards / Rogljevo-Rajac 

 

3. Knjaževac area / Knjaževac 

3.1. Bor vineyards / Bor 

3.2. Boljevac vineyards / Boljevac 

3.3. Zajecar vineyards / Zajecar 

3.4. Potrkanje vineyards / Potrkanje 

 

4. Mlava area / Mlava 

4.1. Braničevo vineyards / Braničevo 

4.2. Požarevac vineyards / Požarevac 

4.3. Resava vineyards / Resava 

 

5. Toplica area / Toplica 

5.1. Prokuplje vineyards / Prokuplje 

5.2. Jugbogdanovačko vinogorje / Jug Bogdan 

5.3. Žitorađa vineyards / Žitorađa 
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6. Niš area / Niš 

6.1. Sokobanja vineyards / Sokobanja 

6.2. Aleksinac vineyards / Aleksinac 

6.3. Žitkovac vineyards / Žitkovac 

6.4. Čegar vineyards / Čegar 

6.5. Kutina vineyards / Kutina 

6.6. Svrljig vineyards / Svrljig 

 

7. Nisava area / Nisava 

7.1. Bela Palanka vineyards / Bela Palanka 

7.2. Pirot vineyards / Pirot 

7.3. Babusnica vineyards / Babusnica 

 

8. Leskovac area / Leskovac 

8.1. Babičko vineyards / Babičko 

8.2. Pustorečko vineyards / Pusta Reka 

8.3. Vinaračko vineyards / Vinarci 

8.4. Vlasotince vineyards / Vlasotince 

 

9. Vranje area / Vranje 

9.1. Surdulica vineyards / Surdulica 

9.2. Vrtogoško vineyards / Vrtogoš 

9.3. Buštranjsko vinogorje / Buštranje  

 

10. Čačansko-kraljevački area / Čačak-Kraljevo 

10.1. Ljubic vineyards / Ljubic 

10.2. Jelica vineyards / Jelica 

10.3. Ibar vineyards / Ibar 

 

11. Tri Morave area / Tri Morave 

11.1. Paracin vineyards / Paracin 

11.2. Jagodina vineyards / Jagodina 

11.3. Jovačko vinogorje / Jovac 

11.4. Levačko vinogorje / Levač 

11.5. Temnićko vineyards / Temnić 

11.6. Trstenik vineyards / Trstenik 

11.7. Kruševac vineyards / Kruševac 

11.8. Župsko vinogorje / Župa 

11.9. Razanj vineyards / Razanj 

 

12. Belgrade area / Belgrade 

12.1. Avala-Kosmaj vineyards / Avala-Kosmaj 

12.2. Grocka vineyards / Grocka 

12.3. Smederevo vineyards / Smederevo 

12.4. Dubonsko vineyards / Dubona 
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12.5. Lazarevac vineyards / Lazarevac 

 

13. Šumadija area / Šumadija 

13.1. Krnjevačko vineyards / Krnjevo 

13.2. Oplenac vineyards / Oplenac 

13.3. Rača vineyards / Rača 

13.4. Kragujevac vineyards / Kragujevac 

 

Vineyard region Vojvodina / Vojvodina 

 

1. Srem area / Srem 

1.1. Fruška Gora vineyards / Fruška gora 

 

2. Subotica area / Subotica / Subotica-Horgoška peščara 

2.1. Riđica vineyards / Riđica 

2.2. Palić vineyards / Palić 

2.3. Horgoško vineyards / Horgoš 

 

3. Telečka area / Telečka  

3.1. Zapadnotelečko vineyards / Telečka kosa 

3.2. Centralnotelečko vineyards / Bačka Topola 

3.3. Istočnotelečko vineyards / Mali Iđoš 

 

4. Potiski area / Tisa 

4.1. Severnopotisko vineyards / Gornja Tisa 

4.2. Srednjepotisko vineyards / Srednje Potisje 

4.3. Južnopotisko vineyards / Donja Tisa 

 

5. Banat area / Banat 

5.1. Kikinda vineyards / Kikinda 

5.2. Central Banat vineyards / Central Banat 

 

6. South Banat area / South Banat 

6.1. Vršac vineyards / Vršac 

6.2. Bela crkva vineyards / Bela Crkva 

6.3. Deliblatske peščare vineyards / Deliblatska peščara 

 

7. Bački area / Bačka 

 

Vineyards region Kosovo and Metohija / Kosovo and Metohija 

1. North Metohija area / North Metohija 

1.1. Peć vineyards / Peć 

1.2. Istocko vineyards / Istok 

 

2. South Metohija area / South Metohija 

2.1. Đakovica vineyards / Đakovica 
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2.2. Orahovac vineyards / Orahovac 

2.3. Prizren vineyards / Prizren 

2.4. Suvorecko vineyards / Suva Reka 

2.5. Mališevsko vineyards / Mališevo 

 

Talking about wine, this divine drink, because God created it for people, is superfluous, as wine is 

to be enjoyed in. There are probably reasons why Serbia, with its hills, slopes and hummocks, is the god 

of days for the production of vines and, of course, wine. Grapes have been grown in the area of today's 

Serbia for centuries, so, going through various periods of history, we can see how far the roots and wine 

production are. But wine was drunk not only by emperors, kings and princes, but also by ordinary people, 

so wine is highly valued in these parts, and the production of wine itself exudes a certain mystique, history 

and love. 

There are few countries in the world to which nature has given almost optimal conditions for 

growing vines. Climatic conditions, a large number of sunny days, a favorable distribution of precipitation, 

a characteristic terrain configuration, enable that white and black grape varieties can be grown equally 

successfully in Serbia, which is a feature of a small number of countries in the world. 

 

Viticulture and winemaking in Serbia have been experiencing a real expansion in the last twenty 

years. Several persistent and hard-working enthusiasts have practically revived domestic wine production, 

and contributed to the fact that today Serbian wines are considered one of the best in the world, and the 

number of hectares under vines is increasing from year to year. In addition to groups of high quality wines, 

the production of table wines is also important, which are very popular in Serbia. These wines are usually 

drunk mixed with soda water or mineral carbonated water, in the form of the famous “špricer”. Wine, white 

or rose (“ružica”), is mixed with Soda-water mostly in a half-half ratio. 

Foreign grape varieties are mostly grown in Serbia, mainly due to market demands, but it is 

important to note that autochthonous Serbian grape varieties have also been preserved. Thus, white 

varieties are used to grow Smederevka, Bagrina, Župljanka, Neoplanta, Tamjanika, Plemenka, and black 

varieties Prokupac, Crna Tamjanika, Trobus. 
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Figure no. 15 Landscape of Serbia 

 

 
Figure no.16 Vineyards of Serbia 

 

 
Figure no. 17 Vineyards in Serbia 
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Figure no. 18 Vineyard in Serbia 

 

 
Figure no. 19 Vrsac vineyards 

 

Varieties 

 

The following grapevine varieties are grown in Serbia, among others:  

 

Alikant buše 

Bagrina 

Buvijeova ranka 

Burgundy White 

Burgundy Gray 

Burgundy Black 

Vranac 

Gamay Beaujolais 

Gamay Noir 

Žametna črnina 

Žilavka 

Župljanka 

Začinak 

Jagoda (grape) 

Kaberne sovinjon 

Kaberne fran 

Kevedinka 

Kratošija 

Kreaca 

Krstač 

Kujunđuša 

Merlo 

Moslovac 
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Muskat White 

Muskat krokan 

Muskat otonel 

Muskat Hamburg 

Neoplanta 

Plovdina 

Portugizer 

Prokupac 

Rizvanac 

Rizling italijanski 

Rizling rajnski 

Rkaciteli 

Semijon 

Silvanac Green 

Skadarka 

Smederevka 

Sremska zelenika 

Sovinjon 

Stanušina 

Tamjanika 

Traminac mirisavi 

Traminac Red 

Frankovka 

Šardone 

Šasla White 

 

 

3 TRADITIONAL DRINKS OF SOUTH SERBIA 
 

3.1 BRANDY 
 

Brandy, the magic word popularized among Serbs, is older than it is thought. The discovery of 

distillation is attributed to the ancient Egyptians, while Arab doctors distilled alcohol with the addition of 

herbs in the 11th and 12th centuries. In Italy, the Jesuits shared their "water of life" - aqua vitae. Until the 

15th century, brandy was considered medicinal, and from the 16th century brandy gradually began to be 

used in almost all European countries. Distillation was also carried out in China, on the Arabian Peninsula, 

in Byzantium, Mesopotamia, Babylon, in the Ottoman Empire, among the ancient Slavs, Celts and 

Germans. 

Consumption of strong alcoholic beverages in our area dates back to the time of Slavic immigration 

to the Balkans in the 7th century. There is written evidence of brandy production in Serbia from 1354 - in 

Dušan's Code, paragraph 166 reads "on drunkards", which mentions harsh penalties for excessive drinking. 

Distillation processes were known, at that time, only to learned people. It is known that the rulers from the 

house of Nemanjić and their closest relatives were the first Serbs who had the opportunity to try what we 

call today “komovica”, “lozovača” and “travarica”, but it was drunk only for the purpose of healing. 
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The term “rakija” (brandy) entered the Serbian language from Turkish, in which the same drink is 

called “raki”. For the first time, brandy in our region began to be prepared from fruit in the 17th century. 

The Turks brought fruit species such as peaches, apricots, medlars and oranges to these parts and 

introduced copper cauldrons, in Turkish "kazgan". In the 18th century, which was called the "brandy 

century", for the first time more brandy was drunk than wine and provided the foundations for the further 

brandy boom. 

When it comes to the equipment used during the preparation of brandy, in the Middle Ages it was 

boiled in baked clay cauldrons, only later there was a shift, when domestic producers began to take over 

innovations from France, which was known for its cauldrons. After the Second World War, the equipment 

was modernized, so rural households purchased equipment according to standards that enabled them to 

produce quality fruit brandies. 

The traditional Serbian drink is plum brandy - Slivovitz (“šljivovica”). It is considered medicinal 

and used for external and internal use. It is made from various varieties of plums, and the best is from 

“Požegača” plums. Every village host who keeps to himself has a cauldron and makes his own brandy. In 

addition to plums, good brandy is made from apricots, grapes (Loza), pears (Viljamovka), quinces, apples, 

honey (Medovača), and by mixing brandy with medicinal herbs, you get herbal brandy (Travarica), 

komova brandy (Komovaca) and juniper brandy (Klekovaca). Ladies love cherry and walnut brandy. 

 

 
Figure no. 20 Cauldron for brandy preparation 

 

Good brandy is made from ripe and healthy, unsprayed fruits. Unripe and spoiled fruits are 

removed, as well as pits. Healthy fruits are chopped and put to boil in a clean barrel that is filled up to 80% 

of the volume and protected from external influences. Distillation should not be delayed when fermentation 

is complete. Neighbors and friends are invited to spend the time by the cauldron talking and tasting the 
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brandy. The middle part of the distillate, which has about 30 percent alcohol, is used for brandy. This "soft" 

brandy is then put back into the washed cauldron and the procedure is repeated. Only the middle part of 

the distillate is still separated, so that out of 100 liters of "soft", about thirty liters of “strong” brandy are 

obtained. Serbs call distillation by the term “pečenje” (similar to roasting or baking), and twice-distilled 

brandy “Prepečenica” 

It is a very interesting fact that, not only in the neighborhood, but nowhere in the world, plum 

brandy with such good characteristics and distinct quality is made. For that, in addition to climatic factors, 

we should thank the plum variety – “požegača”, which is dominant in our plum orchards. Several areas 

stand out in the production of good plum brandy, primarily western Serbia, Šumadija and southern Serbia.  

In addition to plum brandy, Serbia is also known for the production of grape brandy – 

“lozovača/loza”. The higher the quality of the grapes, the better the quality of the grape brandy, especially 

if muscat grape varieties are used. In addition to grapevine, “komovica” brandy is also produced from 

grapes, which is made from the stalks and skin of the grapes left after squeezing the berries. It has a 

characteristic taste and slightly worse quality than grape brandy. “Lozovača” is made in areas where vines 

are grown, primarily in eastern Serbia and Šumadija. 

Brandy is prepared slowly, over low heat, so as not to burn. Good brandy contains 40 to 45 percent 

alcohol, glides down the throat, warms the stomach and does not burn the mouth. Brandy is stored in glass 

packaging for two months (for the impatient) or in oak barrels for several years (for hedonists) before use. 

It is served chilled at the cellar temperature, in small glasses or “čokanji” (a small glass bottle especially 

for brandies). It is drunk before or after a meal (that is, throughout the day), but in moderation, because if 

you overdo it, you will not be able to enjoy it and smell the fruit. 

 

 

 

 
Figure No.21 The process of brandy preparation (“pečenje rakije”) 

 

When you want to order a brandy in a restaurant, ask if they have any "homemade", because they 

are better than industrially produced brandies. Waiters will usually suggest a quince or apricot brandy 

(because they are weaker in character, so foreigners can accept them more easily), but if you want to try 

the "queen" of brandy, then try “Šljivovica”. 

In the last few decades, small family-owned companies have started to produce brandy in the 

traditional way. In a slow walk with science, better varieties of fruit are used and mostly everyone is guided 
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by the motto "what in the mouth, the same for brandy", referring to quality fruit that should be used in the 

production process. An increasing number of such distilleries are appearing on the market and they are 

slowly beginning to conquer both the domestic and foreign markets. 

In the southern parts of Serbia, the production of pear brandy – “kruškovača” has developed. And 

this brandy, similar to apricot brandy, thanks to its characteristic aroma and quality, has become one of the 

most popular brandies. The best apricot brandies are produced in Vojvodina, and pear brandies in southern 

and western Serbia. 

Somewhat less popular, but of very high quality, is the brandy made of apples – “jabukovača”. 

Of course, when talking about brandies, we should mention herbal brandies, which are based on 

grape brandy or plum brandy with the addition of medicinal herbs, primarily thyme, sage and Artemisia. 

Also, one of the most famous Serbian herb brandies is the one made of the fruit of juniper – “klekovača”, 

and no less famous is the herb brandy from the root of gentian – “lincura”. 

There are also famous liqueurs, brandy with honey – “medovača”, cherries – “višnjevača”, 

raspberry and Cornelian cherry liqueurs and brandy with young walnuts – “orahovača”. The story of 

brandies from Serbia is long and endless, together with inexhaustible ideas, primarily of the Serbian 

peasant, who was skilfull enough to use whatever the climate and nature gave him. 

 

The first lines of a brandy history were written near Vranje, in the village of Ristovac, 15 km south 

towards the Prohor Pcinjski monastery on the old Serbian-Turkish border, in the fertile part of the Vranje 

valley along the South Morava river. It first all started in the ideas of the Mitic family, much before the 

official opening of the distillery. 

The surname is after their great-grandfather, the landlord Mita, who was the only one to have a 

brick cauldron in the village, so people from the area brought fruit and prepared brandy in his yard. He 

would say that the production process starts in the orchard. Every year it was a place that came to life 

during the preparation of brandy, as the yard was filled with sweet fruit scents. 

At the end of the season, the landlord Mita would take the pipe off the cauldron, put it in the 

basement and say to his family: "Children, this pipe is golden, as it protected us in the most difficult times, 

so take good care of it when better days come." And that is how the name of the brandy “Zlatna lula” 

(goilden pipe) came into being. It is a Serbian brand by which Serbs are recognized worldwide. 

The distillery was founded in 2010 with the aim of producing quality brandy, but not massively, 

which was later a problem, since the demand was high and could not be followed due to lack of produce. 

Production takes place in copper cauldrons, the distillate is aged in wooden barrels with the application of 

HACCP standards and under the supervision of technologists.The raw material used is of proven quality 

from individual orchards as well as from the purchase. Production at the beginning of work was exclusively 

plum distillates and became their narrow specialty over time. What sets them apart and makes them unique 

on the brandy scene of southern Serbia is the top quality of brandy. 
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Figure no. 22 Brandy 

 

Trivulesk Distillery in Leskovac was founded in in 2015 and is engaged in the production of natural 

fruit brandies. The annual capacity of the distillery is 50,000 bottles, of which the dominant role is played 

by pear brandy “Vilijamovka”. Due to the great demand for Trivunova brandy, as well as the exceptional 

interest of the Russian Chamber of Commerce, with which contacts have already been agreed, the plan is 

to increase the capacity of the distillery to 100,000 bottles per year and build a new production plant. 

 

 
 

The production program consists of 9 types of brandy with 34 products, including: vilijamovka 

(pear), kajsijevaca (apricot), dunjevaca (quince), šljivovica (plum brandy), jabukovaca (apple), lozovaca 

(grape brandy), vocna (mixed fruit), medica (honey) and travarica (special herbal brandy), which are 

packaged in bottles of 0.05l, 0.187l, 0.7l, 0.75 and 5 liters. Bottles in the shape of trucks, engines, 

accordions and trumpets, which are the work of Italian designers, stand out in particular. The trademark of 

the distillery is "Vilijamovka with a fruit", an exclusive bottle with a ripe pear fruit. 
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From its founding in 2015 until today, Trivunova brandy has been found on the market of the 

whole of southern Serbia, large cities such as Nis and Kragujevac, as well as on the market of the city of 

Belgrade. Trivulesk distillery has already confirmed the quality of its products at fairs across the country. 

 

 
 

 

3.2 WINES 
 

3.2.1 VINEYARDS OF SOUTHERN SERBIA 
 

The following vineyards are located in the Toplica area: 

Prokupac 

Jugbogdanovac and 

Zitoradja. 

 

PROKUPAC VINEYARDS 
 

Location 

Prokupacvineyards occupies the western part of the region of widely Prokupačka valley at the foot 

of the mountain Jastrebac. 

 

Statistical data 

There are 152.85 ha of vineyards, of which 118.75 ha are under table varieties. 864 agricultural 

households are engaged in viticulture, on an average area of 17.7 acres. 
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JUGBOGDANOVAC VINEYARDS 

 

Location 

Jugbogdanovac vineyards includes terrain on the left side of the South Morava River, in the wider 

area around Merosina. 

 

Statistical data 

Jugbogdanovac vineyards is the largest area under vineyards and the largest number of 

winegrowers within the Toplica area. The vineyards cover 370 ha, of which 77.6% are wine varieties. 

2,641 households are engaged in viticulture, i.e. 41% of the total number of households. 

 

ŽITORAĐA VINEYARDS 

 

Location 

Žitorađa vineyards includes vineyard terrains on the eastern and southeastern slopes of the 

mountain Vidojevica. 

 

Statistical data 

There are 1,200 winegrowers registered, who own a total of 134.89 ha of vineyards. The 

assortment is dominated by wine varieties (115.55 ha). The average area of vineyards cultivated by one 

vineyard household is 11.2 acres. 

 
Figure no. 23 Toplica vineyards 
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Figure no. 24 Toplica vineyards 

 

 
Figure no. 25 Toplica vineyards 

 

 

• NIS AREA 

 

Within the Nis area there are six vineyards: 

1. SOKOBANJSKO, 

2. ALEKSINAČKO, 

3. ŽITKOVAČKO, 

4. ČEGARSKO, 

5. KUTINSKO and 

6. SVRLJIŠKO VINEYARDS 

 

Location 
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Nis area includes vineyards located in a wide valley of the lower Nisava river basin and the lower 

basins of the South Morava and Moravica rivers. The Nis region occupies an area of 104,084.40 ha, where 

the largest vineyard is Cegarsko vineyards. 

Based on the 2012 Census, there are 1311.85 ha of vineyards in the Nis area (about 1246.82 ha of 

native vineyards, i.e. 95.04%), of which 246.99 ha are with table varieties and 1064.86 ha with wine 

varieties. 

Soil conditions 

The predominant soil type in this area is vertisol, and fluvisol and eutric cambisol are present, 

while to a lesser extent there are humofluvisol and semigley, calcocambisol and calcomelanosol, luvisol 

and soils in leaching, pseudogley and colluvium, as well as other soils. 

 

Latitude  

The area ranges from 43°41' latitude in the north to 43°13' latitude in the south. 

 

Altitude 

Most of the area extends at altitudes from 150 m to 700 m, but the areas where the vineyards are 

located and where the vineyards are mostly located at altitudes from 200 m to 450 m. 

 

SOKOBANJSKO VINEYARDS 

 

Location 

Sokobanjsko vineyards are located on the northeast side area and includes Sokobanjska valley-hill region.  

Statistical data 

There are 51.41 ha of vineyards included, of which 83.6% are vineyards with wine varieties. 501 

households are engaged in grape production, on an average area of 10.2 acres. 

 

ALEKSINAČKO VINEYARDS 

 

Location 

Aleksinacko vineyards include the terrain on the right of South Morava, between the highway and 

mountainous areas east of Aleksinac. 

 

Statistical data 

There are 118.95 ha of vineyards included, and 931 households are engaged in grape production. The 

average area of vineyards per household is 12.8 acres. 

 

ŽITKOVAČKO VINEYARDS 

 

Location 

Žitkovačko vineyards include the terrain on the left side of South Morava, between the Belgrade-Nis 

railway and slopes of Jastrebac and the municipality of Krusevac. 

 

Statistical data 

The vineyards have 109.58 ha of vineyards. Table varieties are grown on just over 68% of the area under 

vineyards. 818 households are engaged in viticulture, on an average area of 13.4 acres. 
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ČEGARSKO VINEYARDS 

 

Location 

Čegarsko vineyards include the terrain in the lower basin of the river Nisava, especially the hilly terrain to 

the right. 

 

Statistical data 

According to the number of vine growers and the area under vines, Čegarsko vineyards are the most 

important vineyards within the Niš area. 2,539 households are engaged in viticulture on a total of 527 ha. 

Wine varieties are grown on almost 90% of the area. The average area of vineyards cultivated by one 

household is 20.7 acres. 61% of vineyard households are engaged in viticulture. 

 

KUTINSKO VINEYARDS 

 

Loaction 

Kutinsko vineyard include the vineyard terrain located on the south side and near the city of Nis. 

 

Statistical data 

The vineyards are grown on 128.02 ha, of which wine varieties are grown on 79.23 ha. 942 households are 

engaged in viticulture, i.e. 54.2% of all agricultural households. 

 

SVRLJIŠKO VINEYARDS 

 

Location 

Svrljisko vineyards are located on the northwestern slopes of the Svrljig mountains, in the valley around 

Svrljig (in the central part of the municipality). 

 

Statistical data 

Within the vineyards there are only 28.31 ha of vineyards, of mostly wine varieties. 140 households are 

engaged in viticulture, on an average area of 20 acres. 

 

NISAVA AREA 

Within the Nisava area, there are three vineyards: 

 

1. BELA PALANKA, 

2. PIROT and 

3. BABUSNICA VINEYARDS 

 

In the Nisava area, 3,598 households have vineyards, which is about 30.3% of the total number of 

agricultural households in this region. The largest number of winegrowers, as well as plots under vineyards, 

are located in the municipality of Pirot. 
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BELA PALANKA VINEYARDS 

 

Location 

Bela Palankavineyards include a narrow terrain of the Bela Palanka basin on both sides of the river Nisava. 

 

Statistical data 

The vineyards are located on 102 ha, mostly of wine varieties (92%). 1,012 households are engaged in 

viticulture, which is 47.7% of the total number of agricultural households. The average area of vineyards 

cultivated by one household is 10 acres. 

 

PIROT VINEYARDS 

 

Location  

Pirot vineyards occupy undulating and hilly terrain of Pirot basin on both sides of the river Nisava. 

 

Statistical data 

With a total of 300.24 ha of vineyards, the Pirot vineyards represent the largest vineyards within the Nisava 

area. The vineyards of wine varieties dominate, occupying 95.7% of the area under vines. 2,051 households 

are engaged in viticulture, which is 47% of all households. 

 

BABUSNICA VINEYARDS 

 

Location  

Babusnica vineyards is the oasis vineyards located in a valley east of Suva mountain. 

 

Statistical data 

There are only 1.37 ha of vineyards, and nine households are engaged in viticulture. 

 

LESKOVAC AREA 

 

Within the Leskovac area, there are four vineyards: 

1. BABIČKO, 

2. PUSTOREČKO, 

3. VINARAČKO and 

4. VLASOTINAČKO. 
 

In this area, 10,863 households own vineyards, which is about 33.6% of the total number of agricultural 

households in this area. The largest number of winegrowers, as well as plots under vineyards, are located 

in the municipality of Leskovac. 

 

VRANJE AREA 

 

Within the Vranje area, there are three vineyards: 

1. SURDULIČKO, 
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2. VRTOGOŠKO and 

3. BUŠTRANJSKO VINEYARDS. 
 

In the Vranje area, 2,613 households own vineyards, which is about 11.79% of the total number of 

agricultural households in this region. The largest number of winegrowers, as well as plots under vineyards, 

are located in the municipalities of the city of Vranje. 

 

 
Figure no. 26 Malčani vineyards in the vicinity of Niš 

 

 
Figure no. 27 Vineyards in the vicinity of Vranje 
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Figure no. 28 Winery "Aleksić" in Vranje 

 

 
Figure no. 29 Leskovački vineyards  

 

 
Figure no. 30 Vineyards around Pirot 
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3.3 AUTOCHTHONOUS AND REGIONAL VARIETIES 
 

-WHITE WINE VARIETIES 

Grašac 

Smederevka 

Tamjanika white 

Kreaca 

Muscat krokan 

Ruzica 

Bagrina 

Sremska zelenika 

 

-RED WINE VARIETIES 

Prokupac 

Frankovka 

Vranac 

Slankamenka 

Skadarka 

Tamjanika black 

Kavčina 

Portugizer 

Začinak 

 

DOMESTIC PRODUCED VARIETIES  

- WHITE WINE VARIETIES 

 

Župljanka 

Morava 

Sila  

Neoplanta 

Panonia 

Mediana 

Petra 

 

-RED WINE VARIETIES 

Župski bojadiser 

Probus 

 

-TABLE VARIETIES 

Karmen 

Lasta 

Demir kapija 
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Serbia 

Beogradska rana 

Gročanka 

Beogradska besemena 

 

3.4. INTRODUCED AND ADOPTED GRAPEVINE VARIETIES 
 

-WHITE WINE VARIETIES 

Chardonnay 

Rajndki Riesling 

Sauvignon 

Rkaciteli  

Muscat Ottonel  

Pino blan 

Pino Gri 

Traminer 

 

-RED WINE VARIETIES 

Merlot 

Cabernet Sauvignon 

Pinot noir 

Cabernet franc 

Gamay Tenturier 

Gamay 

 

-TABLE VARIETIES 

Cardinal 

Italia 

Moldova 

Victoria 

Afus ali 

 

The richness of the historical tourist and unusual offer of Nis has been enriched by the development 

of wine tourism. Just a few kilometers from Nis, along the highway Nis-Sofia, on the road of the Roman 

emperors, there is the famous Cellar Malca from 1903, representing a unique centuries-old synthesis of 

wine routes that crossed, passed, permeated and finally merged into a fairy tale worth mentioning. 

The cellar tells this fairy tale through its unusual combination of tradition and culture of Roman 

emperors, Serbian rulers and old wine masters. 

Wine and history lovers can experience the "Journey through wine time" in a unique place, visiting 

four wine houses from four different time epochs and learning about so many ways of cultivating wine. 

Roman house - cellar with amphoras is the biggest attraction that will take you back to the distant 

past, to the heart of the wine story where you can try wines like the one that Emperor Constantine the Great 

drank. Amphoras are the oldest wine vessels from Georgia, which the Malca winery was the first to bring 

to Serbia and thus enriched the wine offer of our country. 
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In eight clay amphoras of 2000 l each, buried in the ground, the wine macerates on the epidermis 

for a long time, creating unusual wines with unusual tastes. Nis and Serbia can boast with being this year's 

winners at the first international evaluation of wine from the amphora, which was held in Georgia. White 

wine Carica Jelena, won the gold medal with 90.8 points, while Constantine the Great - the red wine of the 

blend of Cabernet Sauvignon and Merlot won the bronze medal. 

Nemanjića kuća - cellar with wooden barrels in which September wines (“rujno vino”) are 

produced. In the time of Nemanjić, September wines were drunk, so here you can try rosé wine from the 

autochthonous variety Tamjanika Black. 

Serbian house of the middle of the XX century - cellar where wines are nurtured in concrete 

fermenters - where you can try red semi-sweet wine Kalča, nurtured according to the old Nis recipe. 

Contemporary Winery - where wines are nurtured by the latest technology in stainless steel 

fermenters, from which a premium line was born with the name of ANONYMUS. 

The crown of the Malca wine complex is the end of the trip, a Roman-style restaurant where your 

enjoyment on the terrace surrounded by vineyards is complemented by national dishes by the recipes of 

our ancestors. There is also a shop of local wines, brandy and vinegar, from which you can extend your 

enjoyment even after your stay in the winery. 

Love creates everything, that's why Wine for Two was created right here, says the cordial team of 

the Malca Wine Cellar with a smile, claiming their main goal is creating happiness! 

 

 
Figure no. 31 Malča Wine Cellar 
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Figure no. 32 Roman House-Wine Cellar Malča 

 

On the outskirts of the wine-growing village of Gojinovac, in the valley of the river Toplica, there 

is an incredible block of buildings in the middle of endless fields of vineyards: Winery "Toplički 

vinogradi". Wines have been produced there since 2011. From the very beginning, they knew that the 

VINE was the key to good wine. Thus, in 2007, they started planting high-quality vines on the old, already 

existing vineyard soil, reviving an almost lost tradition due to the export embargo in the former Yugoslavia. 

It is vital that the grapes maintain their quality on thoer way from the vine to the bottle, so the production 

is structured accordingly: the flow of grape juice is guided by the force of gravity. The area of 51 hectares, 

which is currently in production, is and will be dedicated to Prokupac, the autochthonous vine of southern 

Serbia. Cabernet Sauvignon, Merlot, Pinot Noir, Chardonnay and Sauvignon Blance are also produced. 

 



 

E-learning capacity building in the tourist sector in cross-

border region, CB007.2.13.085 

 

 

The project is co-funded by EU through the Interreg-IPA CBC 

Bulgaria-Serbia Programme. 
41 

 

 
Figure no. 33 Toplica vineyards 

 
Figure no. 34 Winery "Toplički vinogradi" 

 

Winery Aleksić is located in the city with the largest number of sunny days, only 2 km from the 

center of Vranje. The city with a rich culture and history stretches in the very south of Serbia, 350 km away 

from Belgrade, located in the southeastern part of the Vranje valley, on the left bank of the South Morava. 

The cellar is designed in three levels, two of which, intended for aging wine, are located 8m 

underground. It is equipped with the latest technological equipment for wine production, a chamber for 

cooling grapes, a room for primary processing of grapes and alcoholic fermentation, a barrique hall for 

wine maturation and a bottling plant with a capacity of 500 bottles / h. Within the cellar there is a warehouse 

of finished products and a tasting room with a capacity of 80 people, where visitors can enjoy the wines of 

this house. Each wine of the Aleksić winery exudes Southern warm blood in its own way. And it was 

exactly here that the grapes got their stamp and shaped it into a sweet passion of taste. 

The current accommodation capacity of the winery is 300,000 l with an average annual production 

of 150,000 l of both red and white, as well as rosé wine. There are eight different labels, eight different 

styles of wine, for everyone’s senses and tastes. Each glass of wine is a unique combination of earth, water, 

sun, air and love. Knowing how to drink wine is being able to enjoy life, everything that surrounds you. 

And so enjoy the taste of Aleksić winery! 
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Figure no. 35 Wine cellar Aleksić, Vranje 

 
Figure no. 36 Aleksić Winery 

 

 
Figure no. 37 Aleksić Wine Cellar 
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4 RECOMMENDED COMBINATIONS OF FOOD AND 

WINE  
 

The art of socializing with wine and food can be quite enjoyable experience.  

 

Tamnjanika: Chinese and lightly spiced food, salads, roasted vegetables, fish (including smoked fish). 

Sauvignon white: seafood, Thai food, goat cheese, salads, vegetables (except mushrooms), fried fish, 

spicy sauces. 

Chardonnay: almost every type of fish except the fattest, from oysters to lavishly spiced fish specialties 

and stews, fatty cheeses. 

Pinot white and gray: fish, vegetable dough, fish or fish stew or risotto, dough with creamy sauces, 

chicken. 

Cabernet Sauvignon and Merlot: red meat, sausages, grilled meat and vegetables, venison. 

Pinot Noir: salmon, tuna, mushrooms, pork, duck, quail, all beans and especially with black burgundy, 

partridge. 

Shiraz: roasted turkey, goose, duck, sausages, grilled meat and vegetables, cooked meat and vegetable 

dishes, venison. 

 

• SALADS 

 
With salads, the most important thing is to pay attention to toppings and spices. Strong spices require a 

good sour wine - Riesling or Sauvignon white, for instance. Spices deriving from high-flavor oils, such as 

pumpkin seed oil, and spiced with ingredients such as soy or ginger, also require pure-flavored wines, such 

as white sauvignon or oak-free chardonnay. 

 

• PASTA 

 

You should pay attention only to the sauce, i.e. topping, or the ingredients with which it is combined. 

Spaghetti with topping that contains seafood requires fresh, dry, lighter white wine, while tagliatelle with 

sour cream and mushrooms will bear a fuller white wine. A strong tomato dressing will call for some red 

wine. Lasagna with meat will require merlot, vranac, frankovka, and similar. 

 

• FISH 

 

Simply prepared fish can be combined with simple, fresh, light white wines that are practically a substitute 

for lemon. However, expensive fish also deserves a more expensive bottle of fine white burgundy or 

chardonnay. Fish in creamy sauces will go with Pinot Noir, Pinot Gris and Chardonnay. Low tannin red 

wines, especially Pinot Noir, often go well with more meaty fish such as salmon and tuna. However, if 

merlot doesn’t have too much oak flavor, it is also worth trying. 
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• BLUEFISH 

 

There are few wines that go well with sardines and mackerel, but some neutral, fresh, dry white wines 

would usually go well together. Oyster shells are almost perfect with champagne (ideally blanc de blancs) 

or premier cru Cbablis. As these wines are not easily available to many of us, we will be satisfied with dry 

white wines that are not barricaded. The same goes for classic seafood and simply prepared mussels. When 

you add some more sauce to the mussels, in addition to their own juices, we recommend richer wines, such 

as many of chardonnays. Riesling is another possibility. It is harder with smoked mackerel, but if it is 

seasoned with a light topping of beaten black pepper and a lot of lemon, it will go well with Riesling. 

 

• POULTRY 

 

Chicken is amazingly tolerant. Due to the mild taste of the meat, we would mainly focus on sauces and 

spices. Medium-strong white and red wines are suitable with the basic flavors of chicken, you just need to 

avoid tannin and / or sharp aromatic wines. Turkey is also tolerant, but in most cases it is better with red 

wines. Served with robust sauce flavors, it requires stronger, sufficiently fruity/flavoured wines, such as 

Cabernet Sauvignon or Shiraz. Along with duck, burgundy black is a particularly good choice. 

 

• VENISON 

 

With a few exceptions, such as, for example, champagne with cold roasted feathered game or rich, heavy 

white wines as chardonnay or gray pinot can sometimes be, game meat normally requires red wines. In 

addition to venison and quite strong flavors of wild rabbit, pigeon and most cooked game dishes, strong 

red wines such as Cabernet Sauvignon, Shiraz, Vranac, Merlot are needed. 

 

• MEAT 

 
Pork is very adaptable, goes well with a wide range of red wines (not with a lot of tannin), and white wines 

of medium and strong character. The choice is yours, but check the other ingredients and the way the meal 

is prepared. 

Lamb: with lamb, cabemet sauvignon and all the finest mature wines of the Bordeaux type will go well. 

Lamb is also extremely well accompanied by many other red wines. What is interesting, cold lamb will go 

surprisingly well with some fuller white wine. 

Beef: Many red wines go well with this meat, so the choice often depends on the amount of money we 

would like to spend. If, on the other hand, you like white wine more than red, try something fuller 

chardonnay. 

Medium-strong white wines or tender red, medium-sized wines would go well with delicate veal. 

 

• VEGETABLES 

 

Many vegetables, due to their acidity such as tomatoes, the sweetness of carrots, onions, parsnips, will go 

better with white wines than with the tannins of red wines. But mushrooms, eggplant and rich dishes with 

roasted vegetables generally go well with red wines, including strong red wines, and the same goes for 
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many bean dishes. If we add lemon, lemon mayonnaise or vinegar and oil sauce to these dishes, we should 

choose white, sour wine. 

 

• TOMATO  

 

Acidity of tomatoes, although it does not seem so at first glance, should not be underestimated. If it is a 

basic taste, you should consider white sauvignon. If the taste of tomato is a strong addition to a dish that 

requires red wine, a lighter red wine comes into consideration. 

 

• SPICES 

 

Salty foods and dishes can mask the tannin in wine, which is not good. That is why tannin wines are not 

the best choice with salt. Fresh white, strongly sour wines or fresh fruit, red wines, often go better with 

salty foods, while with salty cheese will require sweet wines. 

Another tip: cooking with sour cream or butter can soften unusual or strong flavors - for example, the 

metallic or bitter taste that spinach gives to some wines. Likewise, a reasonable addition of cheese, 

although the cheese itself is difficult to combine, can also have a softening effect. 

Here are the combinations for the most famous and most problematic groups of dishes and ingredients, but 

these are just suggestions, no more than that. 

You are free to dislike our suggestions, and we hope you will find your own combinations pleasant to you. 
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5. WINERIES AND CELLARS IN THE REGION 
  

The tradition of making wine and brandy is widely represented in the region, so that most rural 

households, including a number of urban ones, make their own wine or brandy. During the transition 

period, many private wineries / cellars were opened, which took a significant place in the domestic market 

and are increasingly turning to exports. Cafes and restaurants offer a wide selection of traditional drinks 

from domestic and foreign producers. Particularly interesting for tourists are the wineries that make wine 

from autochthonous grapes as well as brandies from various local fruits. Many of these products have 

become a favorite in the entire border region of Serbia and Bulgaria. 

Specially valued are those wineries that offer a complete service in a traditional setting. That is, 

those that allow tourists to taste on the spot with appropriate food that matches their products. Some 

examples from the region are: 

· Malča Wine Cellar,http://www.podrummalca.com/ 

· Jović Winery,https://vinarijajovic.rs/ 

· Jovanović Wine,http://www.ivanovicvino.com/vina/ 

· Dulanović Cellar,https://www.podrumdulanovic.com/ 

· Živković Cellar,http://www.podrum-zivkovic.com/ 

· Kratina Cellar,https://sites.google.com/site/podrumvinakratina/home 

· Vinica Grković,https://www.facebook.com/vinicagrkovic 

· Podrum Aleksandar,http://www.podrumaleksandar.com/ 

· Rajačke pivnice,http://rajackepivnice.in.rs/ 

  

Some of them are also part of the thematic projects that are usually called "Wine Routes". 

 

Wine, as well as brandy, is drunk by clinking full glasses, 

looking into each other's eyes and making a toast with a greeting – 

“Živeli”!  

http://www.podrummalca.com/
https://vinarijajovic.rs/
http://www.ivanovicvino.com/vina/
https://www.podrumdulanovic.com/
http://www.podrum-zivkovic.com/
https://sites.google.com/site/podrumvinakratina/home
https://www.facebook.com/vinicagrkovic
http://www.podrumaleksandar.com/
http://rajackepivnice.in.rs/
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TRADITIONAL DRINKS FROM THE 
KYUSTENDIL AREA 

 

 This elaboration was prepared on behalf of the Pirin Tourist Forum by an author team comprised 

of the engineers Hristo Tončev and Simana Markovska. The visual materials used in it are taken from 

sources with free Internet access. 
 

6 CHARACTERISTICS OF KYUSTENDIL REGION 
 

 The Kyustendil region is one of the 28 regions of Bulgaria located in the Southwest of Bulgaria. 

It covers an area of 3084.3 km², which is 2.7% of the country's territory. In the north, northeast and east, it 

borders with the Sofia region and the Pernik region, and in the south - with the Blagoevgrad region, and in 

the west - with the Republic of Northern Macedonia and the Republic of Serbia. It includes 9 municipalities 

- Kyustendil, Dupnica, Bobov Dol, Sapareva Banja, Rila, Kocerinovo, Nevestino, Boboshevo and 

Trekljano (Figure 1) with 182 settlements in 140 local communities and a population of 126,014 

inhabitants. 

 

 
Figure 1. Map of the Kyustendil area  
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 The relief of the area is diverse - fertile valley, separated by hills and mountains. The climate of 

the Kyustendil region is moderate-continental in the Kyustendil region, transitional-continental in the 

Kyustendil and Dupnica fields, with Mediterranean influence in the Kocerinovsko field - in places with an 

altitude above 1200 m. In the area of Kyustendil, forest red soil predominates. In some places there are 

black and black-smonitza soil, brown and humus-carbonate soils. In the river valleys, there are alluvial (of 

the most important importance for fruit growing), alluvial-meadow and deluvial-meadow lands. There are 

enough water sources - the river Struma into which the rivers Trekljanska, Dragovištica, Bistrica, 

Slokoštica, Novoselska, Đerman and Rila flow in and there is groundwater. Artificial lakes "Đakovo", 

"Bersin", "Drenovdol" and "Bagrenci" are used for irrigation. 

 These natural conditions provide a good opportunity for the development of fruit growing. The 

characteristics of the soil, in combination with the climate, determine the taste characteristics of fruits 

(apples, cherries, plums, pears, etc.), which are characterized by a high dry content and specific aromatic 

and tasty characteristics. 

 In the valleys and at the foot of the mountains there are fields, meadows, pastures, orchards, walnut 

plantations. Cereals and fodder crops, vegetables, etc. are also grown. Vegetable production is developed 

in field regions. On the slopes of the mountains there are pine plantations, there are beech forests, Turkey 

oak, sladun tree, sessile oak, water hornbeam, common and white hornbeam. Roe deer and wild rabbits 

are interesting for hunting, and for fishing - chub, black barbel, common nase, crucian carp, carp and 

others. 

 The utilized agricultural area in the area of Kyustendil is 252,117 hectares (including arable land 

- 143,971 hectares, under vineyards - 1,532 hectares). In the area bred are: 5 863 cattle and buffaloes (0.9% 

of the total number in the country), cows and buffaloes - 3 551 (1% of the total number in the country), 

sheep - 16 812 (1% of the total number in the country ), goats - 6 719 (1.7% of the total number in the 

country), pigs - 7 246 (1% of the total number in the country), birds - 161 401 (0.9% of the total number 

in the country), beehives - 6 897 (1% of the total number in the country). 

 The production of traditional drinks in the area of Kyustendil is connected, on the one hand, with 

the common traditions of the entire of Bulgaria and the wider Balkans, and on the other - with the 

peculiarities of agriculture and animal husbandry in this area. 

 

7 TRADITIONS IN FRUIT GROWING IN THE 

KYUSTENDIL REGION 
 

 Fruit growing has been the largest existential branch in the area of Kyustendil for many years. It 

is no coincidence that the region was known not only in our country but also abroad as the "orchard of 

Bulgaria". Appropriate climatic and soil conditions in this beautiful area have favored fruit growing to 

develop in it since ancient times, as evidenced by images of Pautali money from the II-III century and 

messages from travelers from later times. 

 Until half a century ago, the inhabitants of Kyustendil were known in Bulgaria as "plum growers". 

  

Plum production in the area of Kyustendil was increased a lot in the middle of the last century. At that 

time, a significant part of plums began to be exported via Thessaloniki to Marseilles and some other 

Western European markets, mostly in a dry state and under the name of "Turkish plums". The fact that in 

the absence of railway transport until the beginning of this century, their transport in dried form (baked in 
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numerous plum ovens in the villages), as well as preparation of the famous Kyustendil plum brandy, still 

provided a good income to the owners, contributed to the development of this branch of fruit growing. 

 This continued until the early 1920s. During 1924, plum orchards in the area of Kyustendil 

occupied 76.30% of the area of orchards, and apple orchards - 14%. But then the viral disease "greenfly" 

(Myzus persicae) appeared, among the population in Kyustendil known as “crnica”. It destroys a large part 

of plum trees, which is why their uprooting and replacement with apple orchards and later cherries began, 

because in 1936 apples already occupied 45.40%, and plums 35.30% and this ratio continues to change in 

favor of apple orchards and cherries. 

 The appearance of "greenfly" (Myzus persicae) disease is the reason why they started 

testing new varieties of plums that are resistant to the disease. The traditional and most widespread plum 

variety is the common blue plum, here called “modre šljive”, or simply plum, known in other parts of the 

country as "Kyustendil plum". Another variety is the so-called white plum, known as donkey plum - 

“magareće” or “turguje”.  

But let us mention the names of some new varieties, which were tested at the time, and some of 

them are quite resistant to "greenfly" and began to be planted in different regions of the Kyustendil region: 

Stanlejka, Diula early, Tuleugriaf and others. Plums are larger, and some have a higher sugar content than 

Kyustendil blue plums. There used to be plum ovens in many villages. 

 

 
 

 Trees of red-leaved plum are planted in the yards. Red-leaved plum, especially those old local 

varieties "yellow and red", which are smaller and sour until ripe, are used exclusively for making brandy. 

Since the thirties of the last century, the locals began to enrich the old varieties of red-leaved plums with 

cuttings of the banarka variety, which are bigger and tastier to eat before they ripe. The word Banarka 

means “bathing suit”, i.e. Kyustendil city - from the old name Kyustendil "Banja", for which the variety is 

known among the local population. 

 Some of the varieties used are hybrids created by the Institute of Agriculture in Kyustendil. Among 

them, the following should be mentioned: 

 “Izobilie” - The variety was obtained by crossing the blue plum of Kyustendil with Monforska. 

The fruits are medium-sized, oval-elongated. The peel is greenish with a dark red color. The flesh of the 
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fruit is light green, tender in texture, juicy and pleasantly sour. The pit is of medium size and easily 

separated from the flash. The fruits are suitable for fresh consumption and compote production. They ripen 

about 15 days before the blue plum of Kyustendil. The tree has medium growth strength and good fertility. 

It is tolerant to “greenfly” disease. 

 

 
 

 Kyustendil early plum - the variety was obtained by crossing between Kyustendil blue plum and 

Monforska. The fruits are large, symmetrical, flattened in shape and size. Their peel is medium thick, dark 

blue, and the flesh yellowish, soft, sweet and sour, of very good quality. The pit is of medium size. The 

fruits ripen in early August. The tree grows moderately with good fertility. It is sensitive to “greenfly” and 

red spots on the leaves. 

 Blue Struma is a hybrid obtained by crossing the blue plum of Kyustendil and Monforska. The 

fruits are medium-sized, rounded with a dark blue peel of the fruit covered with a waxy coating. The flesh 

has a yellowish soft texture, sweet, with aroma. The pit is small. The fruit ripens in late August - early 

September. The tree grows moderately, is sensitive to “greenfly” and is virtually resistant to red spots on 

the leaves. 

 “Osogovska jedra” are seedlings of free pollination of the local variety Žatvarka. The fruits are 

very large, egg-shaped, with a dark blue peel. The flesh is greenish-yellow, juicy, sweet-sour. The pit is of 

medium size. The fruits ripen about 10 days after the fruits of the Kyustendil plum. The tree grows 

moderately, resistant to red spots on the leaves. 

 

 Apple production. There are other reasons to plant plums to replace apples. Until 1908, 

Kyustendil was not connected by rail with the large consumer center of fruit from this area - Sofia. Because 

of that, they were transported there by horses and carts until then, which was extremely inconvenient. That 

is why fruit growers preferred plums. For the same reason, apple trees were a rarity until the First World 

War. After the railway has been built built, the conditions change: the demand for apples in our and foreign 

markets and the good prices given for them make their production much more profitable, which encourages 

many farmers to make larger plantations of apple trees. And the destruction of plums only gives a stronger 

impetus to this process. The good prices provided by the export of apples make the orchards grow 

extremely fast: a field planted with apple trees triples its price in a few years. 
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The work of the first water union in Bulgaria - "Struma", which provides water to the villages in the valley 

for irrigation of large areas, has great merits for that. Orchards with apple blossoms are controlled by 

agronomic inspections, which help the population with seedlings - from the nursery of the Agricultural 

School in Kyustendil. Many nurseries are also established in the villages because the production of 

seedlings is becoming a lucrative business. In addition, the fields where fruit trees are planted can be used 

for a long time (about ten years) for the production of other agricultural crops. And then, when the treetops 

of already developed trees begin to make larger shadows, if another crop cannot succeed, the place can 

become a meadow, so that the income from it can be doubled. There is a greater increase in the villages, 

where there is a possibility of artificial irrigation. This largely determines the cyclical nature of tree fertility. 

 Irrigated fields are desirable for planting with apples and other fruits. The fields are plowed and 

holes up to one meter in diameter, up to 70 cm deep, are dug. Such large holes are dug in case of insufficient 

and unsafe irrigation. Later, when more abundant irrigation is provided from the created canals and dams, 

smaller holes are dug. Planting takes place in the spring, usually in March. The young orchard is plowed 

several times with a log. Other crops are planted in it, which are called "subcultures": watermelons, melons, 

pumpkins, potatoes and others. This coexistence is even favorable in the first years for young fruit 

seedlings, because otherwise farmers would not be able to plow and fertilize the area they planted often. 

 Apples are mostly of two types or, as the locals say, two religions: summer and winter. There are 

fewer orchards with summer apples due to their unsustainability and lower market. They are so named 

after the time of ripening. Apples of the Petrovka variety ripen the earliest (at the beginning of July), and 

a month later the Elinka and Bismark varieties ripen. They are picked around Ilinden. These apples 

(excluding Petrovka) are very large and have a nice appearance: slightly reddened on the side facing the 

sun, and sour in taste. There are no mass plantations of this type - they are planted individually in orchards 

and yards. 

 Winter apples are so named because of the time of consumption. Of the older varieties there are 

buovica, tetovka, belflljor, kichovka, ezopopa, kadanka, limonka, bela žilinska and others. In the 1930s, 

different species appeared: kiselska, zelena kneževska, Bauman's, Canadian, njorka, and since the 1960s, 

when the reconstruction of orchards began, apples of the Red Delicious and Bernese pink varieties have 

been planted in places where the old fruit trees were removed, and since 1971 – only Red Delicious and 

Golden Delicious. 

 Until 1937, the direction of local fruit growing was primarily a quantitative increase in orchards, 

almost without the use of modern agricultural techniques, which is why most fruits were wormy and of 

poor quality. Until then, almost no one sprayed the fruit, so often half of the apples fell before the start of 

the harvest. The attempt of several farmers to spray trees against caterpillars and diseases was very 

successful, and since 1938-39, most producers started spraying apples and other fruits several times a year. 

 Fruit production is intended mainly for export, and less for the domestic market. Most low-quality 

apples are processed into porridge. Some apples are burned, cut and dried, or there is brandy made from 

them. 

 Among the modern hybrid varieties created by the Institute of Agriculture in Kyustendil, we should 

mention: 

 “Besapara” - The variety was obtained by crossing the varieties Florina and MacFree. The tree 

has a moderate growth force, it is generative and resistant to scab. The fruits weigh on average 180 to 200 

grams, are light red in color and have a very good quality of fruit flesh. They ripen at the end of September 

and are stored until February. Probably due to the complex of positive qualities of fruits of this variety, the 

commission decided to award it the winner of the competition for innovations and award it with a diploma 
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and a gold medal. The name Besapara is taken from the name of the old Thracian town, whose ruins still 

exist south of the town of Pazardzhik, at the foot of the Besapar hills. 

 

 
 

 

 
 

 “Gorana” - The variety was obtained by crossing varieties Prima and Kupar 4. The tree has a 

moderate growth force, and regularly gives fruit. Slightly sensitive to scab. The fruits have an average 

weight of 180 to 225 grams. They are dark red in color and have a very good quality of fruit flesh. They 

ripen between September 20 and 30 and are stored until February. 
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 “Elegija” - The variety was obtained from the same crossing as Gorana. The tree has a stronger 

growth, and gives fruit regularly. Slightly sensitive to scab. The fruits are large, with an average weight of 

between 170-180 grams. They are orange-red, covered with a bright red coating. Quality - very good. They 

ripen between September 20 and 30 and are stored until February. 

 

 
 

 “Marlena” - The variety was obtained by crossing Florina and MacFree. The tree has a moderate 

growth force and gives fruit every year. It is resistant to scab. The fruits are large - between 170 and 210 

grams. They are almost completely covered with a bright red cover. They ripen around September 20 and 

are stored until January. 
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 “Martinika” - The variety was obtained by crossing the varieties of Prima and Japanese Sekai ichi. 

The growth force of a tree is similar to the strength of Prima. It bears regularly and gives high yields. It is 

resistant to scab. The fruits of this variety have an average weight between 175 and 200 grams. It is of 

bright red colors. The flesh of the fruit is of very good quality. They ripen almost at the same time as the 

fruits of Elegija and Besapara. 

 

 Cherry production. Until 1970, Kyustendil and the surrounding villages were not known for their 

cherries. As already mentioned, prunes were grown largely in orchards, and the number of cherry trees 

could not be compared to them at all. Since plums were attacked by an insidious and indestructible virus, 

all fruits had to be uprooted. Fortunately, the Kyustendil plum survived in other parts of Bulgaria. In fact, 

the fruits that the city of Trojan is proud of, come from this old Bulgarian variety. 

 After complete destruction, however, a good decision is made to plant apples and cherries on the 

cleared plantations. Thus, a belt of cherries was created at the foot of Konjavska montain on an area of 

more than 28,000 hectares, and that is how Kyustendil became famous again. And the old one dates back 

to the 19th century. During 1896, the first National Fruit Exhibition was held in the city, which clearly 

showed the importance of the region for Bulgarian fruit production. The main reasons for this are the 

temperate continental climate with Mediterranean influence and sandy alluvial soils, but these favorable 

factors are not a sufficient explanation. It seems that the people from the Kjustendil valley themselves have 

a special passion for the fruits of the earth. Even in today's difficult times, there is only little of neglected 

land here, and every resident is able to tell many interesting stories about apples, pears, plums, and most 

of all about cherries. 

 Unfortunately, the old local varieties can boast great endurance, but not the fruits suitable for 

transport. Among the old varieties from the region of Kyustendil, the most popular is Rajdavicka belvica 

- yellow in color, with red shades, exceptional aromas compared to other cherries and with an excellent 

balance of sugars and acids. And with such tender flash that at the slightest pressure it turns red after a 

while. 

 



 

E-learning capacity building in the tourist sector in cross-

border region, CB007.2.13.085 

 

 

The project is co-funded by EU through the Interreg-IPA CBC 

Bulgaria-Serbia Programme. 
55 

 

 
 

 Other authentic local varieties are Bela ruskavica, Drogana žuta trešnja and Perasta belica. 

 Bela rastavica is crunchy, i.e. with firm flesh of the fruit. However, it is not in the usual red color 

- the peel and the inside are yellow with a slightly red color on one side, and the juice is colorless. The fruit 

is quite fragrant and has a very attractive sour taste, which makes it the most suitable for cherry jam. 

 The popular Dragana žuta trešnja follows, which no one calls by the name given to it in the native 

Germany, but they conveniently changed it to Draganova. Although it does not originate from Bulgaria, 

the variety has been grown for so long that even the oldest people remember the large trees with white 

cherries from their childhood. 

 Although the name suggests otherwise, Peresta belvica has a dark red, medium, small fruit with a 

fine bitter thread, probably inherited from the wild cherry, which grows all over Bulgaria. It is called 

“peresta” because its leaves do not hang, as it is usually the case with cherries, but are spread. 

 In support of the not so old, but already ingrained tradition of cherry growing, the Cherry Festival 

is traditionally held in June in Kyustendil. 
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Other raw materials are pears, which grow well in some parts of the Kyustendil region, but due to their 

weaker demand, there are no mass pear plantations on the market. Pears are planted individually in 

orchards, vineyards (until their removal in 1960) and in backyards. Traditional varieties of pears are popska 

maslovka, begrama, modrinjaci, raška, yellow pears and others. 

 Apricots, zarzals and peaches are grown individually in vineyards and yards and there are no 

large areas under plantations. 

 As a result of intensive selection activity in the Institute of Agriculture - Kyustendil, the following 

varieties were created: cherry - Pobeda, Crna Konjavska, Ćustendilska hrskava, Bugarska hrskava, 

Mezija, Danelija, Stefanija; apple - Besapara, Elegija, Gorana, Marlena i Martenika, pear- Pautalija, 

Progres, Jubilarni dar, Ćustendilska maslovka; plum - Izobilie, Osogovo jedra, Ćustendilska rana, 

Ćustendilska lepotica, Struma plava; peach - 7-14; apricot - Festivalna; raspberry  - Ljuljin, Samodiva, 

Bugarski rubin, Jesenja pozlata, Šopska alena, Kostinbrodka, Iskra, Ralica; strawberry - Bugarska rana, 

Lepotica, Sofija, Biljjana. 
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8. TRADITIONS IN VITICULTURE IN THE 

KYUSTENDIL AREA 
 

 In the Kyustendil region, there are cultivated vineyards for meeting local wine needs. There are 

memories of viticulture even before the Liberation, according to the stories of elderly people from the 

village, aga forced the villagers to plant vineyards for him. In the plowed and leveled levels, they made 

holes with iron rods and put cut twigs into them. Some villagers deliberately placed the twigs upside down, 

but to their surprise, the twigs received. 

 The great defeat inflicted by the phylloxera on the Bulgarian viticulture did not avoid the vineyards 

in the Kjustendil area. They were infected around 1910, and they had to be replanted with a sustainable 

American vine. 

 The vineyards in this area are planted mainly with wine varieties. There are only individual vines, 

but not whole vineyards with dessert grapes. The predominant variety is Pamid. Kyustendil pamid is very 

beautiful - juicy and sweet grape, which can be used both for wine production and for fresh consumption. 

It finds good placement in other areas as well. 

 Here’s how local farmers produce vineyard seedlings. Wild vine twigs are cut to about 30 cm and 

grafted with buds of a tame vine. Then they are planted in a deep box full of moistened trine. At room 

temperature, with the humidity maintained, the vine twigs take roots and the grafting spot is less and less 

noticeable. In the springtime, the twigs are planted or sold for planting. Those that remain unsold are 

planted in the garden or vineyard and are offered for sale again in the autumn, but now even better rooted. 

 When a certain place is prepared for planting vines, in the spring it is dug with a two-toothed 

digger, known as “dikel”, up to 70 cm deep with a real shovel called “lizgar”. Thus the vineyard "weighs", 

i.e. “strema” is made. The excavated site is being leveled. Then the rooted vine is planted, and each twig 

is fertilized with fertilizer diluted with water. A pile of soil is piled up around the vine, it is first lightly 

clothed with soil and then covered. After a while, the vine breaks through the ground and begins to grow. 

In the third year, the newly planted vineyard begins to bear fruit. Up to 5-6 years, young vines are supported 

by stakes, until their trees are thick enough. 

 According to the old tradition, winegrowers prune vineyards on “Trifunovden” (Trifon Zarezan). 

They gather in groups and go to the vineyards with wine. They walk from vineyard to vineyard. Some 

hosts cut the first colored egg (from the previous year) in the root of the vine on the Thursday before Easter. 

The vine is pruned, topped with a little wine, and then the owner honors the other winegrowers. 

 The real pruning of the vineyards takes place later - at the end of March and the beginning of April. 

Until the First World War, cutting was done with sickle-shaped “koseri”, and later pruning shears were 

used. 

 Before the end of March, the vineyard is dug up, and pits are made around the vines, which is why 

the process itself is called pit-digging. The growths around the roots are fixed. In May, it is dug with a 

“dikel”, and the pits are leveled with hoes, clearing overgrown grass and weeds. After a few sprays with 

copper lime (more or less, depending on whether the spring is rainy or not) against the disease of 

“pepelnica”, which is called “crnilka”, the vineyard is dug and sprayed again. 

 Even before the grape harvest, farmers wash and soak the containers in which they will pour the 

wine. If the yield does not exceed 200-300 kg, it is poured into barrels, and if it is higher - into a large tub 

called “badanj”. The grape harvest is a joyous event in the life of the local population. It is held on particular 

days in the whole village, and until then the vineyards are guarded by special guards, the so-called “pudari”. 
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The grapes are harvested with a bigger and a smaller knife into baskets and are usually put into wicker 

baskets, and some people put it directly into high barrels with a large opening, known as “futije”, in which 

grapes are crushed while still in the vineyard. The baskets and the “futije” can be loaded onto a horse with 

a saddle, and the barrels are taken with the ox-carts.  

 Grapes are used mainly for wine production: white, red and sweet, which is in this area called mild 

/ sweet wine /. In some villages, in the 1930s, established were abstinence associations and the use of non-

alcoholic wine has intensified since then. Wine is consumed in larger quantities in the winter, when 

business declines and village festivities begin: weddings, baptisms, home celebrations, name days and the 

arrival of guests. After the destruction of the vineyards, the wine is produced by those who have vine trees 

in their backyards, and there are many of them. 

 

9 BRANDY (“RAKIJA“) 
 

 It is defined as a type of brandy, strong alcohol, distilled from various fruits. All countries of the 

Balkan Peninsula consider this drink as their national drink. It is produced differently in different regions, 

with different ingredients, distillation methods, in accordance with the legislation of each country. The 

alcohol content in brandy is usually 40%, but at home it can be stronger (for example 50%). 

 

9.1 History of brandy (“rakija“) 
 

 The history of this traditional drink in the Balkans is contradictory. Documented data on its 

production and use date back to the 14th century, but its earlier history is associated with the use of distillers 

called alambics. According to some historians, alambics were first found in Mesopotamia 4,000 years ago. 

Undoubtedly, the fragrances were first used for perfumery and medicine, and later for the production of 

alcoholic beverages. Jabin-Ibn-Hajan (Persian), who lived in the 8th century AD, is today considered the 

first alchemist in the world, and his experiments have made a global contribution to civilization. Having 

studied all the sciences and left over 20 inventions, he was the first to introduce the alambic in chemical 

experiments and describe the distillation process. That makes him the founder of modern chemistry. The 

Arabic historian Al-Kindi first described the alambics in the 9th century. In Europe, Hajan's devices were 

later transported by sea, and their first mentioning in a European (Latin) source dates from the 12th century, 

with the mentioning of distilled wine. 

 Archaeological materials (parts of alambics) from the same period were found in Bulgaria, which 

prove their use in these countries as well - two from the village of Hotnica, from the village of Djadovo, 

Novozagorski region, from Jambol and from the Southern Rhodopes (according to Ivan Petrinski). It 

cannot be said with certainty whether they were used only in perfumery and pharmacy, or also for the 

production of alcoholic beverages. However, we should bear in mind that in Bulgaria the very name rakija 

comes from the Turkish language (meaning from 14th century) - "раки" (Cyrillic) or "raki", which comes 

from the Arabic "arak". 

 There are also some claims for even earlier knowledge of brandy in our region. On December 18, 

2013, the newspaper "Trud" published that the oldest vessel with brandy in the world had been discovered 

in Obzor. It dates from the 9th century and impresses with its appearance. It consists of three containers. 

The first is large and is put on fire. There is “džibra” in it. Alcohol vapor passes through the second and 

through the clay pipes it reaches the third - a copper vessel, where the distillate is already cooled. This 

theory is largely supported by the curator of the local museum. 
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9.2 Types of brandy 
 

 Real masters of brandy claim that good brandy is made only from quality raw materials. "Raw 

material" is a fruit, well ripened and rich in sugar. The most popular are grapes, plums and apricots, because 

brandy can be only made of one type of fruit (grape brandy, plum brandy) or mixed, when it is called fruit 

brandy. In “Dolina ruža” (Rose Valley) in Bulgaria, they produce “đulova” brandy, by fermenting oil rose 

petals, with or without the addition of sugar, vinegar and/or alcohol. Different additives can also be added 

to obtain different types of the main product. In Dobrudža, for example, there is a custom of separating a 

jug or other large vessel of the so-called "first" brandy, with the highest alcohol content, and different types 

of fruit are gradually added to it in the order of ripening. This is done until there is almost no liquid left, 

more precisely, when there is a collection of "drunk" fruit that is served with a spoon. The specialty is 

called "bole" and is intended for ladies. 

 One of the most popular table brandies is plum brandy, which is also called “šljivovica”. It is 

produced by distilling fermented plum puree. The most popular in Bulgaria is plum brandy from the Trojan 

region. It is claimed that the beginning of the tradition was set exactly in the Trojan monastery in the 14th 

century, and the exact recipe was kept secret by the monks. The recipe describes not only the detailed 

method of production, but also special herbs that the monks added to taste - at least 40 species of herbs! In 

later times, the preparation of plum brandy became a part of the life of the Stara Planina population, because 

local plum varieties are used everywhere, which gives special characteristics of the local production. 

 Since brandy is closely related to local production and local types and varieties of fruit, every 

region produces its own specific taste. In the area of Kyustendil, in addition to more traditional types, apple 

and cherry brandies are also produced. 

 "Vinprom - Kyustendil" AD is a traditional producer of high quality fruit brandies with more than 

sixty years of history. Important drinks of the company are apple brandy, Kyustendil cherry brandy, 

Kyustendil plum brandy, Kyustendil grape brandy and special pear brandy Kyustendil “viljamovka”, 

which is made from the pear variety "Viljamovka", grown exclusively in this region. 

 "Viljamovka" or "Bartlett" originates from England, and the first information about it dates from 

1770. It was named after Richard Williams, who celebrated the variety in the early 19th century and helped 

in spreading it. In the second half of the century, the variety was "scattered" throughout Europe. The variety 

was imported to Bulgaria from Austria in 1910. The fruits are sweet and very fragrant, yellow with a 

reddish-brown tan. 

 The brandy produced from "viljamovka" or Viljam's brandy is an extremely specific and important 

product for the region of Kyustendil. It has a special and unique aroma and taste, which is why it is used 

in a different way than other fruit brandies. Even the method of storage is specific. It is extremely important 

that the finished product is stored in glass containers, in a cool and especially dark place. Otherwise, there 

are irreversible effects on the aroma of the drink. 

 The distillery in Kyustendil works exclusively with local fruit as a raw material, including 

purchases from private farmers. For 100 kg of fruit, an apple producer can buy 9 liters of ready-made 

brandy at a very low price, for example 4 BGN per liter. 

 

9.3 How is brandy prepared? 
 

 The method of preparation of alcoholic beverages has not changed significantly from the past until 

present day. In many families, the technology of making good brandy is passed from generation to 
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generation. It has already become clear that the source material is of great importance. “Džibra” should 

have a pleasant aroma and not be too sweet or sour. If you feel a bitter taste, it means that the “džibra” has 

rested for a long time (more than 5 months). The simplest description of the technology is that brandy is 

prepared in a cauldron, from which the vapors are taken out through pipes and go into the serpentine. The 

serpentine is in a vessel with water, where the steam is cooled and so we already get the finished brandy. 

Brandy has the strongest degrees at the beginning - 60 to 80. When preparing fruits with pits, it is extremely 

important to separate the first half or up to one liter of alcohol, because it contains methanol, which is 

harmful to health. Another risk that this fruit hides is that it sometimes gives brandy a bitter taste and an 

unpleasant smell. The pits must be removed before fermentation to avoid this effect. Acid taste is 

sometimes neutralized with wood ash. 

 It is also important how the brandy is "poured". One of the ways is the so-called “prepek” or new 

preparation of brandy. Time, hard work and spent wood are spent more, but on the other hand, you get a 

magnificent brandy – “prepečena”- "as for your soul" (“kao za svoju dušu”). The main thing about 

“prepečena” brandy, if it is done correctly, during the preparation process, it is to get rid of some residual 

odors and “patoka” oil. This is the main method of pouring in the production of plum brandy. 

 Another way is to consistently pour brandy and “patoka”. "Patoka" is a weak brandy of low quality 

with an unpleasant sour taste, which is obtained at the end of the distillation of “džibra”. Here it is important 

to find the border between them, taking into account the size of the cauldron and the quality of the fruit, 

and thus the puree. “Patoka” must not enter the brandy because it makes it sour, in some cases bitter and 

increases the amount of methyl alcohol, i.e. the likelihood of a headache after consumption. 

 In a cauldron of 100-120 liters, you get about 15-18 liters of good brandy with alcohol of 40 

degrees and about 20 liters of “patoka”. The "demarcation line" between good brandy and “patoka” is the 

alcohol content of 35-36 degrees, which is measured at the outlet of the cooler. When it drops to 2-3 

degrees, the collection of “patoka” stops. If the manufacturer does not have an alcohol meter, they measure 

according to the old "people's" way, by pouring a little liquid into a glass and spraying it into the fire. The 

brandy bursts with a bluish flame, and the “patoka” is to flow until the glass poured into the hearth 

extinguishes the fire. 

 Some masters paint brandy during the preparation process, usually in yellow, yellow-gold. Prunes, 

mulberry mushroom or plum mushroom, roots or bark of these trees, apple leaves, linden tea or smoketree 

are often used for this purpose. Plums are chopped, as well as mushrooms; all colors are pre-soaked in 

brandy. They are placed in a small bag made of cotton cloth, which is placed in a container in which the 

brandy is collected or tied to the place where the brandy comes out of the pipe so that the flowing brandy 

passes through it. Recently, the color with burnt caramelized sugar has been used, which is poured over 

water while still hot and mixed until it is completely dissolved. According to the opinion of most masters, 

colors should not be mixed and it should not be forgotten that brandy should have the aroma of the fruit 

from which it is made, and not the aroma of dyes. 

 The classic way of coloring brandy is pouring it into a wooden barrel. In it, along with aging, the 

color also changes. Some very important characteristics of this technology should be taken into account, 

because they affect the color and taste. Some people pour brandy into barrels directly with a degree of 

strength above 40 degrees, with which it has been made. However, it is recommended to pre-dilute with 

distilled, spring or, in extreme cases, boiled water in the ratio of 12.5 liters at 50 liters of brandy. Slight 

turbidity of brandy is possible due to carbonates dissolved in water, but they settle after a while. It is 

important to be careful not to lift the turbidity from the bottom of the pan, which can actually be mixed 

with the “patoka” and be prapared for the second time. 

 As for where brandy is produced, it is a common practice for garden owners to hand over fruit to 

industrial distilleries, where from they can buy ready-made alcohol at discounted prices. Also common 
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and often model is the common "village" cauldrons, where brandy is prepared for each household 

according to the schedule. In rare cases, folk geniuses rely on the devices they make on their own, for 

example, from old semi-automatic washing machines. 

 

9.4 Domestic way of roasting brandy in the area of Kjustendil 
  

Traditions in fruit growing predetermine the fact that one of the main drinks for the region of Kjustendil is 

brandy made from fruit. Traditionally, brandy is made mainly from “džanarika”, and less from other fruits 

and “džibra”. Although there are fewer plum plantations left, plum brandy is also baked. 

 Until 1950, when domestic production of brandy was banned, wealthier farmers had a special small 

building in their backyards with a device for preparing brandy, called a boiler room – “kotlarnica”. It 

consists of a copper boiler built into the furnace, usually a steel one, after which the whole device has been 

named, and a clay lid for the cauldron. Two curved clay pipes protrude below it and enter a narrow, high 

barrel called “futija”, filled to the top with cold water to cool the steam. These pipes are called “benevreci”. 

Two metal pipes connected to the boiler and known as pipes come out of the boiler, through which liquid 

alcohol vapor flows in the form of a thin stream in a special clay vessel called “gavaza”. At the top of the 

furnace, next to the boiler, there is an opening called a “ćulan”, which opens or closes - depending on the 

need for the fire to be stronger or weaker. 

 In order for the fruit to be ready for preparating, it has to stay in “futija” for a while: plums for one 

or two months, “džanke” for 10-15 days, apples and pears for up to a month. “Džibra” is ready a month 

after the wine boils. 

 After the cauldron is filled with already rested fruit, a lid is placed on it, which is coated on the 

edges with mud and ash. Then the “benevreci” are placed, which are also coated – with dripping pipes - 

but with dough. Hards are attached to the pipe joints, through which the brandy flows. 

 Fire is lit with an open muzzle to be stronger and the boiler heated faster. After about half an hour, 

the brandy starts to drip, and after a while it starts to flow. Muzzle is then shut to reduce the force of the 

fire. In this case, the brandy flows more slowly, but it is stronger. Approximately 3-4 hours (for plums and 

more for “džibra”) in a cauldron with a capacity of one hundred liters of blue plums, there flows 15-20 

liters of brandy / of “džanke” 6-10 liters, pears 6 liters, apples up to 8, and from “džibra” - 15-20 liters. 

Brandy can flow in “gavaza” while it is strong and contains enough alcohol, which is here called “špirit”. 

For this purpose, the person supervising the cauldron constantly checks the strength of the brandy. As soon 

as the alcohol starts to feel very weak and the liquid that is poured on the lid can no longer be ignited, the 

brandy in the “gavaza” is removed, and another container is placed under the pipe if the producer wants it. 

In the end, low-grade brandy pours out – here it is called “prcoka”. It can then be prepared in the next filled 

cauldron. Plum brandy is usually left to have 36-40 degrees, “džibra” 42, of “džanke” 35, with pear and 

apple brandies of the same degree. 

 Until the “gavaza” is filled, the impatient owner constantly measures its contents with a special 

measure called “rabuš” or “meriljok”. It is prepared in the following way: a liter of water is poured into 

“gavaza” until it is full, and after each pouring, a carved stick of 30-40 cm is placed in it and the place 

where it is wet is marked with a knife. 

 Since 1950, mass brandy making began in the joint cooperative boiler rooms. Some farmers take 

fruit to the wine cellars, where they get ready-made brandy along with the fee. 

Brandy is usually used when working in the field or at home - before food in small doses. Wine is 

usually drunk during meals, and only in western Bulgaria, and especially in the region of Kyustendil, this 

order is not respected. 
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9.5 Brandy from the Kyustendil region  
  

Cherry brandy 

Ingredients needed for 8 liters: 65-70 kg of ripe cherries; 10 kg of sugar; 700 g of live yeast; 60 

liters of water. Technology: Good ripe and healthy cherries are selected. Cherries are first washed. The pits 

are removed and the fruit puree made. Then add sugar and water and mix well. The sugar content in the 

resulting mixture should be around 16-17 percent. Crushed yeast is added and the container is tightly 

closed. It is good to have a valve that removes carbon gases from the fermentation process. 

“Džibra” is stored at about 16-25 degrees. Stir twice a day. When the fermentation (boiling) 

processes are completed, the mixture is distilled for about 3-4 days. Cherry brandy is processed twice, and 

for the first brandy, set aside 3% of the alcohol content, i.e. number of liters of material multiplied by the 

degree of alcohol, multiplied by 0.03. The finished brandy is left to mature in oak barrels until the taste 

softens, and then diluted with distilled water to obtain the desired degree. 

 Quince brandy  

 The following ingredients are needed: quinces - ripe and healthy, sugar. Technology: 

Quinces are first washed well and cleaned of moss. It is desirable to remove the seeds. Otherwise, you 

have to be very careful not to crack then when the fruit is mashed. Pectin can be added to puree if it has 

become too thick, but it is not necessary. The puree is poured with sugar dissolved in water, and the ratio 

is usually 3:1 (per 150 liters of water - 50 kg of sugar). The sugar in the bowl should finally be between 

18-20%. Acidity is measured by litmus test. If the pH is high, citric acid is used to lower it to about 3. 

Everything that is added to the brandy is put dissolved, with a lot of stirring. 

 

The container is stored in a dark room at about 20 degrees. It must be tightly closed to prevent air 

access. Carbon dioxide is released from the fermentation through a water valve. If fermentation does not 

start immediately, it is possible to add mixed yeast. Quince brandy is also processed twice, separating the 

first brandy and “patoka”. It is recommended that the finished brandy is stored for 6 months in an oak 

barrel for maximum good quality taste. 

 

 “Cooked” brandy (Kuvana rakija) 

 

 “Cooked” brandy, as well as mulled wine, is made to warm the body and protect and treat colds 

and even the flu. You can use any fruit brandy to prepare a heated drink. Use honey or sugar, if possible, 

taking care not to overdo it with sweeteners. In most recipes, about 1 tablespoon for 200 g of brandy is 

recommended. 
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 Lemon and orange peels suggested in some recipes, as well as cloves, can make brandy too 

fragrant. Therefore, before adding flavor, it is recommended to try how fragrant the brandy itself is. One 

of the most important things for “cooked” brandy - when it is put on the stove, it should not boil, it is 

enough just to heat it up. Put brandy in a pot or similar dish on the stove and add honey or sugar just before 

boiling while constant stirring. The pot should be quickly withdrawn from the stove. Heated brandy is 

served in thick porcelain cups to withstand the heat without cracking. Heated brandy is prepared 

immediately before consumption and drunk hot. You shouldn’t inhale vapors while drinking it, as strong 

vapors can cause suffocation. It is drunk in small sips. 
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10. WINE 
 

 Wine is one of the most valued alcoholic beverages produced by grape fermentation. Different 

types of wine are obtained from different varieties - white, red, rose. Wines can be pure, obtained from one 

variety or mixed, if they are made from a mixture of grape varieties. Apart from grapes, wines are also 

made from fruits, such as apples, rosehips, etc. but when only the term "wine" is used, it means a traditional 

grape drink. 

 

10.1 History of wine 
 

 Historically, the earliest evidence of wine production dates back almost 8,000 years and comes 

from Georgia and Italy. The whole ancient history is connected with wine, which is often consumed instead 

of water, which is why it is drunk diluted, in some cases spiced with honey and herbs. White wine is 

respected in the Roman Empire, and since then there have been many deeds on viticulture and winemaking. 

Drinking is present not only in everyday life, but also in rituals, holidays and customs; in gifts to the gods 

and respect for ancestors. It is no coincidence that Dionysius is in the pantheon of Hellenic gods - the god 

of wine and joy. 

 Interesting are the vessels that were used in ancient times to store and consume wine. The wine 

was poured into amphoras - oblong clay vessels with pointed bottoms. This shape was chosen because it 

was suitable for transportation, especially in the ship's deck below, where the amphoras were arranged and 

compacted in several rows. Wine-drinking vessels were varied, starting with craters - larger clay jars in 

which wine was diluted and pumped from there with a ladle, jug or directly by a glass. The most beautiful 

"glasses" for wine from that time are rhytons, which were often made of precious metals for solemn 

occasions, and exceptional pieces have been preserved. In its simpler version, the wine glasses are made 

of clay. 

 Observing the countries of today's Bulgaria, the Thracians were one of the recognized masters of 

wine in the ancient world. Among the discovered Thracian gold and silver treasures, the most beautiful 

vessels are those for wine. The tradition has been passed onto the following centuries. Allegedly, the first 

written laws of the medieval Bulgarian state, the laws of Khan Krum, provided for severe penalties for the 

abuse of a popular drink. In the later Middle Ages, production continued, but in fact it was quite primitive, 

and the main problem was the storage of wine - a fact that led to the paradox that young wine is more 

valuable than aged wine. During the Renaissance and afterwards, winemaking in Bulgaria developed 

rapidly, wine centers were formed and Bulgarian wine began to bring international popularity to the 

country. For example, one of the most famous stories about Melnik wine is that it was Winston Churchill's 

favorite drink, and even during the war he did the impossible, in order to provide regular quantities for 

himself. 

 Today, many different wine grape varieties are grown in Bulgaria, and oenologists are very good 

with imported wines. However, special attention should be paid and domestic varieties that give originality 

to this industry should be preserved. Among them are Mavrud, Misket, Rubin, Široka melnička loza, 

keratcuda and other varieties. 

 

 Wine production  

 

The process of wine production is quite complex, because it is closely related to the specifics of 

the region in which it is realized. It is not only about the grape varieties that are grown there, but also about 
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the combination of different elements of the environment - water, climate, soil, rock composition and so 

on. 

 The grape juice from which wine is produced in Bulgaria is called must – “šira”. Must is usually 

obtained by squeezing the grapes with a press that releases pure juice and “džibra” - a mixture of pits, peel 

and a little liquid. In some places, it is not a tradition to use presses and to squeeze the liquid under its own 

weight. The grape juice is left to ferment and then filtered. Some wines are consumed at this stage because 

they cannot be stored for long. Most are left to "mature" in wooden barrels or bottles. 

 

10.2 LOCAL WAY OF WINERY IN THE KYUSTENDIL REGION  
 

 Grapes to be poured into the barrel are first crushed in a box with a tree called “kacalo” and poured 

with the help of a special copper pot into a vessel until it is filled through an opening called “vranja”. In 

order for all the crushed grapes to enter the barrels, clay is placed on the edges of “vranja”, which is shaped 

into a funnel. “Vranja” is smeared with a dough of ash and crushed elm leaves mixed with a little oil. 

Grapes are poured in large quantities directly into “baden”. Before that, wheat ears are arranged around 

the plug on the inside to avoid clogging. After pouring a few baskets of grapes, two or three men, barefoot, 

with their trousers legs raised, tread on it until the grapes are crushed. Then they pour more grapes and 

continue to tread on it. Some knead it with a rammer. As soon as the “baden” is filled, the crushed grapes 

are pressed with a wooden lid made of crossed boards and stones are placed on it. And in order not to fail, 

the lid is tied with a wire to the wood passed over the barrel. When the wine ferments, there is a crust 

formation closing it. Part of the wine is drained before it is colored - white wine is drained. If you want the 

wine to turn red, keep it in “džibra” or, as they say, with the "mother", for at least a month, and then pour 

it away from it. “Baden” wine should be squeezed around Christmas so that it does not turn sour, and 

brandy is made from pomace “komina”. 

  

 The wine drunk in the Kyustendil region 

  

The tradition of local winemaking in the Kyustendil area, as well as in the whole of Bulgaria, is 

still alive and active. Many families have their own small vineyards, but the grapes are also supplied from 

other parts of the country, where it is produce in larger quantities or there are more special varieties. There 

is no typical local grape variety, the most popular ones are Merlot, Cabernet, Pamid, Široka melnička for 

red wine and Rkatciteli, Dimjat, Chardonnay, Sauvignon blanc, Misket otonel for white. Mixed wines 

(from mixed grape varieties) are most often made. 

 

 Cabernet Sauvignon 

 This is undoubtedly the king of red grape varieties. In some regions, the wine gives extraordinary 

depth, richness, concentration and duration of taste and aromatic qualities. The best wines of Cabernet 

Sauvignon are dark red-ruby color, solid acidity, whole body, high intensity, concentrated aroma and 

tannins. This wine has an affinity for oak and usually matures in oak barrels (usually French) for 15-30 

months, which gives it the smell of smoked cedar and vanilla. The classic aroma contains shades of raisins, 

plums, cherries and spices. It is characterized by a rich dark red color, intense aroma of small red fruits 

(mulberry, blackberry and currant) and good density. After aging in an oak barrel, it has a complex and 

rich aroma with pleasant shades of smoke, oak, spices, cinnamon and chocolate. 
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 Merlot 

 This variety symbolizes the success of red wines in the 1990s, and its popularity has grown 

exponentially, along with the rise of the Merlot vine, which still seems never insufficient for demand. 

Young wines are very smooth. They have the color of cherries, and some are similar in color to plums. 

With age, they acquire a color of purple shades and also improve the taste. Wines grown in different parts 

of the world have different aromas - even colors. 

 

 

 Pamid 

 Pamid is one of the oldest Bulgarian red wine varieties. The variety is relatively early maturing 

and is distributed mainly in the southern regions of the country. Wines produced from Pamid are light with 

noticeable fruit nuances and are desirable to be consumed them very young - even in the first year, they 

are characterized by bright red, vibrant and sparkling color, as well as a balanced taste. These are fresh and 

fruity wines, which is why some wine lovers compare them to French Beaujolais. 

 

 Mavrud 

 It has a ruby red color and a mild taste. This wine matures in special containers and is rich in 

tannins and acids. It has a specific aroma with the hints of blackberry or mulberry. The highest quality 

wines of this variety are characterized by an excellent bouquet of fruit, thick, harmonious taste. 

 

 Široka Melnička loza 

 This wine has a specific aroma and taste, it is clearly different from other varieties. Oenologists 

and tasters find different nuances in its taste, but some have special characteristics - wild strawberries, pits, 

resin, pepper, tobacco, herbs. It is often done with more "extraction", i.e. the wine stays longer with the 

juice and then a heavy dark red color is obtained for which it is well known. 

 

   Rubin 

 Rubin is a unique Bulgarian grape variety made from red wine. The resulting hybrid of the French 

variety Sira and the Italian variety Nebiolo. Planting is recommended in southern and eastern Bulgaria. 

Experts describe its color as a "deep", almost opaque ruby. The aromas of red fruit, cherries, sour cherries 

and raspberries are felt. If it has aged in oak barrels, from which the wine reacts well, aromas of vanilla, 

lilac, as well as mild spiciness appear. Complex unique wines are obtained that can mature from 5 to 15 

years. 

 Sira (Syrah) - Extremely juicy, fragrant and complex wine, of smooth and soft texture, with shades 

of chocolate and freshly ground black pepper, skin and floral scents, smoke and the association with fresh 

red meat, of rich fruity taste. The aged harvest of this variety is characterized by more aromas of oak such 

as roast, resin, vanilla, dry spices and fresher nuances in taste. 
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Syrah Incanto 2015, Wine cellar, Kyustendil region 

 

 Misket (Red Misket) 

 Wine with floral notes, complemented by aromas of yellow fruit, acacia, rose, citrus and tropical 

fruit. Low acid, suitable for mixing with acidic wines such as sauvignon blanc. 

 

 Misket  

 Wine Misket is claimed to be the oldest white wine on our continent. Quality dry and semi-dry 

wines are made from Misket, as well as very good dessert, sparkling and liqueur wines. They have an 

intense aroma with a floral character, reminiscent of violet and geranium. They are characterized by 

significant density and moderate freshness. 

 

 (Dimjat) Dimyat  

 Variety Dimjat is an old local variety. Dimjat is a late variety of wine and dessert. The grapes ripen 

in the second half of September. It has strong growth, high fertility and high yield. It can suffer from 

drought. It is resistant to rot, but is sensitive to low winter temperatures. Ordinary white table wine and 

high-quality cognac distillate are made from grapes. Pleasant, table, dry white wines that are characterized 

by a discreet vanilla tone in the aroma. The variety is also used for the production of wine distillate (due 

to the high acid content, the variety is very suitable for the production of cognac distillates with excellent 

qualities). 

 

   Chardonnay - White 

 Like Cabernet for red wines, Chardonnay can be proclaimed the king of white wines. This grape 

variety constantly produces excellent, rich and complex white wines. This is an incredibly versatile variety 

that grows in a variety of regions around the world. Good Chardonnay offers ripe, rich and intense fruity 

aromas of apple, fig, melon, pear, peach, pineapple, lemon and grapefruit, along with the taste of spices, 
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honey, butter and hazelnuts. There is no other white table wine that has so many benefits from fermentation 

or aging in oak barrels.  

 

  Chardonnay barrel - Wine cellar, Kyustendil region  

 

 Sauvignon blanc 

This wine is produced in two styles. "Green" has intense, recognizable aromas of green pepper, 

asparagus, grass, nettle, ivy, gooseberry and kiwi, ideally accompanied by notes of limestone and moist 

rock. The "yellow" style is dominated by aromas of ripe pear, quince, melon, elder, acacia, white and 

yellow flowers and toasted bread crusts. When aged in oak barrels, interesting aromas of nuts are added. 

Sauvignon Blanc wine is best consumed while it is young, but sometimes it can mature for a while. As a 

late-picking grape variety, it often has a fantastic ability to produce a complex and very aromatic wine. 

 

                         Sauvignon Blanc, Wine cellar, Kyustendil region 

 

 Rkaciteli (Rkatsiteli) 

 It originates from Georgia. The wine is usually very sour, which means that the grapes remain on 

the vine almost until the last moment. The usual taste of Rkaciteli is the taste of spices, flowers and quince. 
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10.3 Wine recipes 
 

 Recipes for homemade wine 

 

 Ingredients needed: grapes, sugar (3 kg per 100 liters of grape juice), water (10 liters per 3 kg of 

sugar). Usually, about 40 liters of wine are obtained from 100 kg of grapes. Technology: Grapes are 

crushed with a special press and collected in a container in which they will ferment. According to some, if 

it is crushed in bunches and left like that, it can improve the taste of the product. Measure the sugar content 

(for red wine 22-24 degrees) and add sugar if necessary. The vessel should be closed and the grapes left to 

ferment and settle with daily stirring until complete settling. Usually, wine ferments for about 10 days at 

15-20 degrees C. The finished wine is drained within a week after the end of fermentation and placed in a 

suitable container (barrel). 

 

 
 

  

 Recipe for aromatic mulled wine 

 

 Traditional mulled wine is made from red wine by adding various aromatic spices, fruits, sugar or 

honey. It is served hot, but also slightly heated. Ingredients: 1 liter of red wine, 2 tablespoons of brown 
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sugar, apple, orange peel and lemon, a stick of cinnamon, a little ginger and a few cloves. Technology: All 

ingredients are mixed, the wine is heated, but without reaching the boiling point, and left on a low heat for 

about an hour to absorb the aromas. 

 

 
 

 Peasants’ mulled wine 

 

 Ingredients needed: 1 liter of red wine, 2-3 apples, 200 g of sugar, 5-6 cloves, 1 teaspoon of 

cinnamon. Technology: Apples are cut into cubes after being cleaned of seeds. Put the wine in a suitable 

heating bowl and add the apples, sugar and spices. Bring to a boil and remove from the stove. Serve warm 

with pieces of fruit in a glass. 

 

 
 

Homemade white wine 

 

  Necessary ingredients: white grapes of Riesling, Dimjat, Misket, Chardonnay, Rkaciteli, 

Tamjanka, Traminac, Aligote and others. Technology: White wine requires finer processing of raw 

materials than red wine. The most important thing in the production of white wine is that the crushed grains 

must ferment without seeds, grapes and peel. For this purpose, a lattice of slats with holes of 1 cm or a 



 

E-learning capacity building in the tourist sector in cross-

border region, CB007.2.13.085 

 

 

The project is co-funded by EU through the Interreg-IPA CBC 

Bulgaria-Serbia Programme. 
71 

 

dense network of vine sticks in front of the inner opening of the channel can be placed in the pipe. 

Additional pressing with a manual press will increase the yield. The resulting mixture is cloudy, so add 

sulfuric acid (1 g of 6% acid per 1 liter of liquid) and leave to rest for almost 20 hours. The purified mixture 

is poured into the barrel, leaving some empty room. The separated sediment together with “džibra” can be 

used for making brandy. 

 For fermentation, 2% yeast is added to 100 liters of “džibra”. The vessel in which the wine 

ferments must be placed in a cold room. Rapid fermentation takes place first, after which the vessel is filled 

up and left to complete the silent fermentation. After quiet fermentation, white wine is left to clear for 

about three weeks. 

 

 
 

 Dry apple wine 

 

 Ingredients needed: 2 kg of apples (sour and sweet - mixture), 10 liters of water, 250 g of honey, 

25 g of live yeast, 2 tablespoons of cinnamon. Technology: Apples are washed and cut into thin slices. 

They are placed in water at a moderate heat, in a large pot. They are cooked for 5-6 minutes, stirring, and 

then left to cool. Separately mix the yeast with the cinnamon and honey. Pour the mixture over the apples 

and cover, leaving a small air opening somewhere. After a maximum of 4 days, the drink is ready for 

straining and bottling. Store in a cool place. 
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11. FRUIT NON-ALCOHOLIC DRINKS 
 

This part includes drinks that are part of the modern cultural tradition. Although they are based on products 

that entered Bulgaria relatively recently, and especially in the region of Kyustendil, they are now an integral 

part of the local life. 

 

 Cherry syrup without cooking 

  

Necessary products: 2 kg of cherries, 500 ml of filtered water, 2 kg of sugar, 2 teaspoons of citric acid, 

spices as desired - cinnamon, cloves, nutmeg. Technology: Healthy and well-ripened fruits are selected. 

The syrup can be prepared in two ways - by heat treatment or cold pressing. Without heating, it is 

recommended to use a juice machine. The pits of the fruit are removed and squeezed. Sugar is added, and 

the amount can vary depending on personal needs. Citric acid dissolved in a little warm water is added. It 

is poured into bottles and stored in the refrigerator for quick consumption. 

 Another way to make cherry syrup is by heat treatment. The fruit is pressed and left in the 

refrigerator for 1-2 days. The juice prepared in this way is more saturated. It is mixed with sugar and poured 

into hot and well-washed and dried bottles. 
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 Plum syrup 

  

Necessary ingredients: 3 kg of plums, 1 kg of sugar, approximately 9 liters of water, 1 cinnamon stick. 

Technology: Plums are washed, divided into two halves and pitted. They are then cooked in water together 

with cinnamon and sugar until the fruit is completely soft. The juice is filtered and bottled. 

 

 
 

    Homemade lemonade 

  

Ingredients: 5 lemons, a bunch of fresh mint, sugar - optional, water. Technology: Grate four 

lemons peels, not to touch the white peel, and then squeeze the juice from them. The the lemon peel is 

crushed with about a third of the mint. Add sugar and heat the mixture in a large pan, stirring. After about 

2 minutes, pour hot water and stir until the sugar dissolves. Add lemon juice and leave the mixture to cool 
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well. Put it in the fridge overnight, strain it the next day, and add the remaining mint leaves and sliced fifth 

lemon. Served with ice cubes, if desired. 

 

 
 

 Homemade lemonade – the second variant 

 

 Necessary ingredients: 3 lemons, 4 tablespoons of honey, 350 ml of sparkling water and ice cubes 

as desired. Technology: Squeeze the lemon and pour it into a blender together with honey and about 50 ml 

of sparkling water. Stir until the honey dissolves to form a mild foam. Dilute the mixture with the remaining 

sparkling water and cool with ice. Aromatic mint leaves can be added if desired. 

 

 Homemade lemonade - the third variant 

 

 Ingredients: 1 lemon, 1 lime, 50 g of fresh ginger, 2 teaspoons of water and 1 tablespoon of honey. 

Technology: Peel the ginger, squeeze the lemon and lime. All ingredients are mixed and blended, if desired, 

the drink is cooled with ice. Ginger is extremely useful because it strengthens the immune system, lowers 

cholesterol, calms an upset stomach and has a detoxifying effect. It contains vitamin B6, magnesium, 

phosphorus, zinc, folic acid and many other useful substances for the body. 

 

 Fresh summer raspberry lemonade 

   

Necessary ingredients: 150 g of raspberries, 2 tablespoons of honey, juice of 1 lemon, 500 ml of 

water and fresh mint leaves. Technology: Mash the raspberries and add the squeezed lemon juice and 

honey to the mixture. Store the mixture in the refrigerator, strain it before serving to remove the raspberry 

seeds, and add mint leaves and ice if desired. 
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 Pink lemonade 

 

  Ingredients needed: 1 grapefruit, 1 liter of sparkling water, a few ice cubes and fresh mint. 

Technology: Squeeze grapefruit juice and pour into a jug. Add water, mint and ice. Grapefruit is considered 

a natural antibiotic due to its beneficial effects on the digestive, cardiovascular and immune systems. 

 

 Homemade linden and lemon syrup 

  

Ingredients: linden blossom - enough to fill a 10 liter container; 7 lemons, 7 liters of water, 5-6 kg of sugar, 

2 bags of citric acid. Technology: Wash the linden flowers and fill it up with mineral water, wash the 

lemons well. Squeeze their juice and cut the peels into small pieces. Add them to the linden blossom in a 

balloon and pour cold mineral water to the top. Also add limontus. Leave the balloon in a cool place for 

48 hours. Then place the funnel on another empty balloon and strain the liquid through gauze. Add sugar 

and stir occasionally until dissolved. When the sugar has dissolved, pour into glass bottles. Store them in 

the refrigerator. Metal utensils and cutlery should not be used during preparation. Dilute the syrup with 

cold water / adjust the ratio to taste /, and serve with lemon slices and ice cubes. 

 

 
  

 Cherry lemonade  

 

Ingredients needed: 100 g cherries, 30 ml of previously prepared cherry syrup, juice of half a lemon, freshly 

squeezed. 1 liter of cold (sparkling) water, ice. Technology: Cherries are well washed, pitted and pedicels 

removed. In a jug, mix cherry syrup, lemon juice and water, add whole cherries and ice. 
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 Homemade grape juice 

  

Ingredients: 3 kg of grapes, 500 g of sugar. Technology: The grapes are separated from the stalks and 

washed well. Put in a blender with sugar (or make puree). The mixture is filtered and the juice is ready. 

 

 
 

 Homemade blackcurrant juice 

  

Ingredients needed: 1 kg of black currants, 150 ml of water, 1.5 kg of sugar per liter of juice, 5 g of citric 

acid. Technology: Currants are well washed and ground, blender can also be used. It is mixed with water 

to make a thick puree. Boil, remove from the heat and let it rest overnight. Strain in the morning and return 

to the stove until it boils. Pour into bottles and store in a cool and dark place. 
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 Raspberry syrup without heating 

 

Required ingredients: 750 g raspberries, 3 teaspoons water, 15 g citric acid. 

Technology: Raspberries are well cleaned, washed and flooded with water in which citric acid is dissolved. 

Leave to stand for approximately 24 hours in a cool place, stirring several times. The juice is filtered 

through a thin cloth without squeezing the fruit. Add one and a half teaspoons of sugar to 1 teaspoon of 

juice. Stir until the sugar dissolves and pour into bottles. 

 

 
 

 Blackberry syrup 

  

Ingredients: 2 kg of blackberries, 2 teaspoons of citric acid, 1 kg of sugar. 

Technology: The fruit is well cleaned and washed, and then pressed. The separated juice is mixed with 

citric acid and sugar. Put on the stove for 20 minutes, then pour into bottles and close immediately. Store 

in a cool and dark place. 
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 Blueberry syrup without cooking 

  

Ingredients: 2 kg of blueberries, 2 liters of water, 6 sachets of citric acid, 5 kg of sugar. Technology: Wash 

fruits well. Sprinkle with citric acid and leave for 12-16 hours. Strain through a thin cloth. In the obtained 

juice, 1 kg of sugar is added to 1 liter of liquid. Stir until the sugar is completely dissolved. The syrup is 

poured into bottles, which are stored in a cool and dark place. 

 

 
 

Blueberry syrup without cooking – the second variant  

   

Ingredients needed: 1 kg of fresh blueberries, 2 teaspoons of citric acid, 1 kg of sugar. Technology: Fruits 

are washed and pressed. The resulting juice is filtered and left to rest for 24 hours. Add citric acid and stir. 

The finished syrup is poured into bottles, which are stored in a cool and dark place. 
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 Mulberry juice 

  

Ingredients needed: Mulberry - quantity as desired or available, sugar. 

Technology: Fruits (well ripened) are washed and drained. Leave them to rest for 4-5 days in a cool place, 

shaking the bowl from time to time. Make sure the mixture smells good during this fermentation period. 

Then strain twice. 900 g of sugar is added to every 600 ml of juice obtained. The mixture is cooked for 1-

2 minutes and poured warm into dry bottles. Keep refrigerated. Mulberry is rich in vitamins and sugars, 

minerals. Mulberry fruits are widely used in folk medicine. In traditional medicine, there are many 

medicines that contain mulberry extracts. 

 

 Cornelian cherry syrup 

 

  Ingredients needed: 3 kg of cherries, 3 kg of sugar, 1 teaspoon of citric acid. 

 Technology: Cornelian cherries is well washed and put in a pot. Add water to cover them. Cook for 5 

minutes, then strain through a thin cloth. Add sugar to the juice and boil for another 5-6 minutes with the 

addition of citric acid. The syrup is poured into dry bottles or jars, which are sterilized. 

 

 Elder juice 

Ingredients needed: 30 large elder flowers, 2 kg of sugar, 1.5 liters of water, 3 lemons. 

Technology: Fresh and white flowers are picked that have not begun to darken. They should be processed 

immediately. The thick stems are cut and the flower is left to dry if it is wet. The flowers are placed without 

washing into a large pot. Before that, sugar syrup is boiled with water. Cook until the sugar has melted, 

and then cool completely before pouring over the flowers. Before that, sliced lemons are added to them. 

So everything rests for 48 hours, after which the juice must be filtered. First, carefully squeeze the large 

flowers with lemons, and then the small ones; all you can pick up with a strainer, finally the juice is filtered 

through a thin cloth. Pour into bottles and store in a dark and cool place. When consumed, dilute with water 

to taste. 
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Homemade aronia juice 

  

Ingredients: Aronia fruit - according to wishes and needs, sugar. 

Technology: The fruits are well washed and ground, and must be crushed beforehand, because their peel 

is very healthy. The resulting puree is mixed with sugar in a ratio of 1 liter of mixture: 750 g of sugar (for 

greater sweetness a ratio can be 1:1). The resulting mixture is poured into a glass jar, which is left in a dark 

and cool place for 48 hours. The juice is best prepared in late summer or early autumn, when the aronia 

fruits are ripe and suitable for obtaining the desired homemade juice. The fruits themselves are bitter, dark 

purple in color. They contain a high concentration of flavonoids and antioxidants. 

 

 
 

 Aronia syrup with lemon 

  

Ingredients: 2 kg of aronia, 1 kg of lemon, 2.5 kg of sugar, citric acid. 

Technology: Aronia (2 kg) and lemon (1 kg) are mixed in a blender. Strain through gauze and mix the 

juice with the sugar (2,5 kg). Put 1 g of lemon juice per liter of juice. Store without sterilization. 
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White acacia syrup 

   

Ingredients needed: 30 white acacia flowers, 1 liter of water, 0.500 kg of sugar, 1/2 teaspoon of lemon 

juice. Technology: Cook thick sugar syrup in water and sugar for about 20 minutes on low heat. Leave it 

to cool, during which time the acacia flowers are well washed and dried. When the syrup has cooled, add 

the acacia and lemon juice. Stir gently and leave the container tightly closed for 24 hours at room 

temperature. The next day, the syrup is filtered and poured into glass jars. It is extremely useful for flu and 

colds. It is also suitable for stomach ailments, persistent cough and severe headaches. It can be taken a 

tablespoon three times. 

 

 
 

Syrup of elder, acacia and lemon 

  

Ingredients: 10 elder flowers, 5 flowers of acacia, 2-3 lemons, 1 kg of sugar, 3 liters of water, 1 teaspoon 

of citric acid. Technology: Elder and acacia flowers should be submerged in water for a few minutes. Melt 

the sugar in a bowl with hot water while stirring, then remove from the heat and leave to cool. The flowers 

are washed and put in sugar syrup. Add the lemon, cut into rings, together with the citric acid. Stir and 

leave for 24 hours; some of the flowers are removed and remain for another 24 hours. Strain, bottle and 

store in a cool place. If desired, it is consumed with sparkling water, ice, mint or added lemon. 

 

 Strawberry juice 

 

  Ingredients needed: 2 kg of strawberries, 1 kg of sugar, 20 ml of lemon juice, 1 pack of citric acid, 

2 liters of water. Technology: Strawberries are washed and mashed. Boil sugar with water for about 20 

minutes. Add strawberries and cook for another 30 minutes. Stir the pot and cook for another 20 minutes. 

Add lemon juice and citric acid, and cook for the last 20 minutes. The juice is poured into bottles while 

hot. 
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Acacia, strawberry and mellisa syrup 

  

Ingredients: 25 acacia flowers, 1 kg of strawberries, 8-10 mellisa leaves, 3 liters of water, 2.3 kg of sugar, 

2 packs of citric acid. Technology: Acacia flowers are soaked in 2 liters of water, adding 2 kg of sugar, 

mellisa and citric acid. The mixture is left for 24 hours, stirring periodically until the sugar dissolves. 

Strawberries are washed and cut into pieces. They are topped with 1 liter of water and 300 g of sugar. The 

mixture is put on a moderate heat until it boils, and then it is cooked for another 10 minutes. The two juices 

are squeezed through a thin cloth and mixed. After cooling, they are poured into bottles, which are stored 

in a dark and cool place. When consumed, add lemon and ice as desired.  

 

 
 

 

12. MILK-BASED DRINKS 
 

Raw cow's milk 

  

This is one of the best food for building muscles. It contains two types of protein: whey (20%) and casein 

(80%). Whey protein is quickly absorbed by the body, and casein is broken down more slowly and supplies 

the body with protein for a longer period of time. Approximately 2/3 of the fat in raw milk is saturated. 

They are very important for the human body. The same goes for fat-soluble vitamins - A and D. There is 

calcium in raw milk, which reduces the risk of colon cancer, higher bone density in people of all ages, 
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reduces the risk of osteoporosis in adults, reduces the risk of kidney stones and helps create healthy teeth. 

Raw cow's milk is rich in immunoglobulins, which provide the body with resistance to many viruses and 

bacteria and help reduce asthma symptoms. 

 When raw milk is cooked or pasteurized, a significant loss of these important substances, 

especially vitamins A and D, is noticed. It is not widely known that raw milk from cows fed natural foods 

was used as a medicine at the beginning of the 20th century. When it comes from grazing animals, it has a 

better taste, is sweeter and more useful, because it is without any additives. Two or three glasses of milk a 

day reduce the risk of heart attack and stroke, improve cholesterol levels and lower blood pressure. In 

recent years, the consumption of dairy products, especially milk, has caused conflicting opinions among 

experts. Some completely deny it after a certain age, while others recommend regular consumption 

throughout life. 

 

 Buttermilk 

 

Buttermilk is very popular in Bulgaria. It is obtained by extracting butter from milk that has begun to sour. 

It is a thick drink with a specific taste that changes over time, because when it is left to stand, it begins to 

ferment. Extremely precious drink for the summer months, perfectly quenches thirst in the heat. Then you 

should be especially careful with consumption, because fermentation is faster. 

 In the Kyustendil region, butter is made in the following way: freshly milked cow's milk (maybe 

goat's or buffalo's) is used. Raw milk is not boiled, but placed in a clean container in a cool and dark place 

and no yeast is added to it. Within a few days, the milk begins to ferment and sour. At that moment, it is 

diluted with water and beaten with a wooden piston in a special wooden container. After beatning, the 

butter separates from the milk and what is left is the buttermilk. 

 For the Kyustendil region, buttermilk is the most desirable drink. This is explained by the way 

milk is beaten for butter in different regions. In Kraište, butter is taken directly from fresh milk and then 

fermented. In winter, the so-called "skimmed" milk is also used in Korište, but less often. 

 

 Ayran 

  

Airan is sour milk, beaten and diluted with water. The taste is similar to buttermilk, but the drink is rarer 

and with less fat, although the latter depends on the fat content in the sour milk itself. Many people prefer 

it when salty, some add spices like cumin, black pepper and others. Also extremely suitable for cooling in 

the summer months, a glass of salted ayran quickly saves people with low blood pressure. The Bulgarian 

Ministry of Agriculture and Food has developed a standard for producers, according to which the name 

"ayran" is used for a liquid dairy product that has undergone lactic fermentation, with the addition of water 

below 50% and with the addition of salt and salt content of about 0.8%.  

 

 

13.  OTHER DRINKA FROM THE PAST, PREPARED 

AND USED IN THE KYUSTENDIL REGION. 
 

In western Bulgaria, when there were good opportunities for beekeeping, until the end of the 19th  century, 

people prepared the so-called mead - “medovina“ for distilling brandy from lower quality honey. 
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 Various fruit products were used, although less frequently. An example of such a drink is 

“krušenica” and different types of dried fruit /ošaf/, i.e. juices from poorly fermented cooked uncooked 

pears or other fruits. These drinks often have a sweet-sour taste due to incomplete, artificially interrupted 

fermentation. This interruption / extinguishing / takes place with mustard seeds or burnt ash. 

 Another popular refreshing drink is pickled cabbage soup / brine – “rasolnica”/ - pickled 

cabbage juice, which every house has in wintertime. 

 In some settlements, the drink called “boza” was prepared and drunk, from millet flour or corn 

flour, diluted with boiling water and left to ferment poorly. 

 

 

 

14.  PREFERRED COMBINATIONS OF FOOD AND 

DRINKS 
 

 FOR BRANDY 

 

Brandy is a wide range drink on the Bulgarian menu. It is a tradition to be consumed as an aperitif before 

a meal, but according to personal taste, it can be used in various combinations. It is common for a toast to 

be kept with brandy. It follows almost every event in the life of Bulgarians - joyous or sad, it is consumed 

in moderation every day in the cold season as a remedy against diseases. 

 The most suitable food for standard (without additives and not produced from special fruit) brandy 

is salad. In the season of fresh vegetables, practically everything that the earth produces can be used for a 

brandy salad. Nowadays, the most common combination of brandy is with Shopska salad, and a similar 

Village salad, mixed salad, “redjana” salad, shepherd's salad and Greek salad. That is, combinations of 

tomatoes, cucumbers, peppers, onions, cheese and in some cases various additives. Cabbage salads, leafy 

vegetables, grated roots like beets, carrots, beetroots - all fresh. Especially in the area of Kyustendil, the 

so-called Kyustendil salad is made (tomato and crushed garlic, peeled paprika, usually red), roasted red 

pepper salad with walnuts, etc. The traditional "thinner" with brandy can be ayran, buttermilk or even 

summer milk soup tarator. 

 For obvious reasons, brandy is traditionally consumed in larger quantities in the cold season. The 

best winter appetizers for brandy are pickles. The oldest type of pickle in that area is the so-called raw 

mixed pickle (“turšija”). It is traditionally prepared in whole barrels to eat vegetables in wintertime. It 

contains paprika, green tomatoes, chopped cabbage, some put small melons and watermelons, and recently 

carrots. The vegetables is pricked with a needle and each row salted. The barrel is filled with water and 

left to ferment. In parallel with the raw mixed pickle, a large barrel for sour cabbage “kiseli kupus” is filled 

and a similar technology used – salt and water. Some add aromatic additives, such as corn. With an 

appetizer and brandy, in addition to sliced pickles, there is also juice used as a "thinner". 

 In recent times, pickles (gherkins) are added to winter vegetables, which are also excellent 

appetizers for brandy - alone, in combination with other pickles or as part of salads - with white beans, 

peas and much more. Zucchini, eggplant and various combinations of vegetables are also marinated. 

 Brandy can also be consumed with soups, such as the already mentioned tarator. But also along 

the typical spring soups for the region of Kyustendil (with leafy vegetables or a combination of zucchini, 

carrots, peas, etc. with fresh milk, tomato soup with roasted peppers, potatoes, garlic soup, leek soup, fresh 

or sour cabbage, as well as meat soups - chicken, lamb, belly soup, or duck soup from pork legs / ears). 
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 According to most connoisseurs of brandy, it does not go with basic food or desserts, but is actually 

a matter of personal taste. 

 William’s brandy is served both as an aperitif and as a digestif (strong drink consumed in small 

quantities at the end of a meal in order to stimulate and improve the digestion process). Due to its specific 

taste, this brandy does not go well with salads, but rather with nuts, light cheeses (fat-free and without a 

strong aroma), not very fatty pasta and some light desserts such as kisses or cheesecake. 

 

    FOR WINE 

  

Wine can be a great food partner. This topic is often shrouded in mystery and somewhat deliberately 

complicated, but it all comes down to personal tastes and a few general rules. For most people, almost any 

wine is acceptable for almost any food, i.e. as long as the wine has good properties and the food is 

deliciously prepared, no further choice is made. However, in order to achieve the ideal combination of 

food and wine, it is necessary to analyze the main ingredients in it. The basic principle is to achieve balance 

between the individual ingredients so that that none of them dominates. 

 The main components in food that a person must adhere to and consider are: 

 • Sour 

 • Salty 

 • Sweet 

 • Bitter 

 • Umami (the so-called "fifth taste", which is close to salty, but is defined as pleasant and comes 

from the Japanese concept of food) 

 • Spicy 

 • Density 

 • Taste intensity and characteristics 

  

 Cabernet Sauvignon 

 It is combined with different types of meat such as beef, lamb, chicken and duck, as well as with 

spicy dishes and different types of cheese. 

 

 Merlot 

 It is combined with chicken, duck meat, turkey, beef, lamb, pizza, liver, steamed vegetables or 

potatoes. They are combined with specialties, dry appetizers and different types of cheese. 

 

 Pamid 

 It goes very well with a variety of foods, including heavier meats, all types of pasta and salads. 

 

 Široka Melnička loza 

 It is combined with white salty cheese, feta cheese; fasting meals with mushrooms; red meat 

dishes, even very spicy. 

 

 Rubin 

 It goes very well with pasta and risotto with cream sauces and cheeses; fasting recipes with paprika; 

old yellow cheeses - gouda, cheddar; smoked sausages; pork dishes with cream sauces, blue or smoked 

cheese; “djuveč” with sausages. 
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 Syrah 

 It goes very well with soft foods - pasta, white and yellow old cheeses, venison dishes, dark meat 

fillets with a delicate texture, sauces with cream and potato combinations. 

 

 Misket (red misket) 

 Combines with pasta with spicy sauces or tomato sauce; Artichoke salads and appetizers; shopska 

salad, pickles; lean meals containing broccoli and cauliflower; steamed fish, fried or with cream sauces of 

(mackerel, Japanese mackerel, bream, trout, cod); grilled seafood; turkey; chicken - grilled, fried or with 

cream sauces, cheeses 

 

 Misket  

 It goes very well with light meat and fish. It is also considered suitable for spicy dishes, such as 

Indian, Thai and Vietnamese cuisine, and dishes with many spices in general. They are suitable for curries, 

baked seafood, hard and more aromatic cheeses, nuts such as cashews and peanuts. 

 

 Dimjan 

 It is combined with lean meals with peas and corn; salads with onions, salads with mayonnaise or 

cream topping; fuller grilled fish (catfish, mackerel, salmon, tuna); chicken dishes - grilled, fried, even in 

the form of doner kebabs. 

 

 Chardonnay 

 Chardonnay is a fine wine that is characterized by increased acidity and a very fine aroma and 

taste. It goes well with fresh vegetables that are very tender - such as asparagus and artichokes. Chardonnay 

is also successfully combined with various types of oily fish, grilled or baked in foil. Grilled salmon is 

perfect to serve with a glass of chardonnay. 

 To emphasize the fragrant bouquet of this fragrant wine, as well as its refined taste, serve it with 

different types of seafood. 

 

 Sauvignon blank 

 Green salads, dishes with asparagus, fish and seafood, oysters, goat cheese are suitable for this 

variety. Due to the specific acidity and aroma, the variety does not fit into the generally accepted rules for 

white wine and food: for example, it does not go with chicken and boiled eggs. Due to its specificity, it is 

especially suitable for an aperitif. 

  

Rkatsiteli  

 It goes very well with almost any food. From pork and chicken, fish and seafood, to a wide range 

of Georgian national dishes. 

 

 

 FOR NON-ALCOHOLIC FRUIT DRINKS 

 

 Fruit juices, syrups and nectars can be eaten with any type of food, as well as on their own. Some 

claim that they are not suitable for desserts (jam with jam), but this is entirely a matter of taste. Starting 

with breakfast, which is on the entire Balkan Peninsula, and especially in the area of Kyustendil, traditional 

bakery product, fruit drinks go with all kinds of pies, tutmanik, noodles, sweets, mekike, even with 
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pancakes and sandwiches with or without meat products. They are not usually consumed with salads or 

soups, but can be combined with any type of main course. They are also used as a "diluent" for alcoholic 

beverages. 

 

 FOR MILK-BASED DRINKS  

 

 Buttermilk is mostly used in the consumption of cabbage pie, porridge and pie. The same can be 

said for ayran as for non-alcoholic fruit drinks. In recent times, fans of a healthy diet do not miss the daily 

consumption of fresh milk with foods such as muesli and other cereals. 

 In conclusion, it should be noted that in terms of traditional drinks, the Kyustendil region is no 

exception from the whole of Bulgaria, and even the Balkan Peninsula; the specificity, if any, comes mainly 

from the raw material used to produce these beverages. For example, the production of pear brandy and 

cherry brandy. Although mostly not original, traditional drinks should not be neglected on the one hand, 

as an integral part of the cultural heritage of the region, and on the other hand - as a great resource for the 

development of any type of tourism. 
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