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INTRODUCTION

Kurzeme is great! And it is its people who make it great - people who are
able to collect nature’s gifts and turn them into something unique and
special.

The fishermen who offer freshly caught fish - the skilled confectioners
and winemakers who turn berries into sweets, wines and other
delicacies - the bakers who make the most delicious gateaux and other
desserts - the craftsmen whose skilled hands, using knowledge passed
down over generations, make wooden items for daily use, create art out
of metal and turn threads into traditional folk costumes or blankets.
The home producers and craftsmen of Kurzeme will open the doors of
their farms and households, tell their stories, show their trade secrets
and techniques, and offer their homemade treats.

The greatness of Kurzeme can be felt in each and every place - it is there
for you to taste, smell, touch and feel!

NACIONALAIS \ S, EIROPAS SAVIENIBA
ATTISTIBAS 3 * * EIROPA INVESTE LAUKU APVIDOS
PLANS 2020 F‘ * i Eiropas Lauksaimniecibas fonds

lauku attistibai

Atbalsta Zemkopibas ministrija un Lauku atbalsta dienests



FISH

1
REINA ZIVIS

L XN

Q 6 Gatera Street, LapmeZciems,
Engure municipality

0 +37129219491

© www.reinazivis.lv

€3 ReinisBlapmezciems

< LV,RU

2
PIE ANDRA
PITRAGA

WHERAS

Q “Krogi’ Pitrags, Kolka
parish, Dundaga municipality
0 +371 26493087

© www.pieandrapitraga.lv
€3 pieandrapitraga

© LV,RU

3 v
“CIRULISI”
HOMEMADE
DELICACIES

o Wiz S EA %

Q “Cirulisi”, Kaltene,
Roja municipality

[ +37128308124

€ cirulisi

© LV,RU

The company “Reina zivis” (“Reinis’ Fish”) smokes and sells fish.
Visitors are welcome to participate in fish smoking, as well as buy the
production. Depending on the season, flounders, eels, eelpouts,
breams, carps, vimbas and other fish are available.

Z 1h30min

*& starting from 10 people
& apply in advance

& by agreement

@ in cash, by invoice

£ by card

April - October
® every day
Managed by: Alla Becere

A chance to participate in fish drying and, depending on the season,
taste and purchase dried sea delicacies: garfish, flounders, seabream,
and salmon. The owner Andris Antmanis will tell you about the fish
smoking process. A chance to get your questions answered, to see the
smokehouse and various types of ancient fences of the Liv Coast.

April - October Z 1h
® apply in advance *&% tastings -
Managed by: Andris Antmanis starting from 6 people

& apply in advance

@ tasting + visit -
3,50 EUR/pers.

@ in cash or by invoice

The “Cirulisi” hostess makes wonderful fish delicacies - marinated and
smoked fish in various sauces. You can taste the fish on site or buy
them for takeaway.

Groups of visitors can make a fish (or a different kind of) soup, some
pancakes or a delicious porridge by using a traditional coastline recipe.
A lovely addition to the dishes are the homemade delicacies, such as
rose petal jam, dandelion syrup, courgette “caviar”, onion jam etc.
“Cirulisi” also offers homemade wines - cranberry, cherry, gooseberry,
plum, dandelion, rowan tree, grape, quince, rhubarb, pumpkin and
others. The hostess also offers various ciders that you can try.

Z 40 min - 1 h 30 min
& 20 - 30 people

& apply in advance
& by agreement

@ in cash

all year round
® apply in advance
Managed by: Gunta Rozkalne






FISH

4
OSKARS
MITENBERGS

> 11 () &

Q 1 Vilpu Street, Roja
0 +37129140234
S LV,RU

5
HOME-SMOKED
FISH IN MERSRAGS

o =

Q 46 Liela Street, Mérsrags
(0 +37126742847

€ majas kapinatas zivis
& LV,RU, EN

6
“KALTENES ZIVIS”

b (2 B

Q “Elzas 1% Kaltene,
Roja municipality

0 +37120201250

B Kalteneszivis

& LV,RU, EN

Former fisherman Oskars Mitenbergs offers tastings of various fish
and culinary products in his homestead by the sea. He will talk about
his experience as a fisherman and about the fisherman’s profession,
as well as share some information as to how to prepare fish. Fish food
products available for sale if requested in advance.

Z 40 min - 1 h 30 min
*&% 8- 20 people

& apply in advance
& 3-5EUR/pers.

@ in cash

May - September
® apply in advance
Managed by: Oskars Mitenbergs

Various home-smoked locally caught fish available for takeaway.
Smoked meat products are also often for sale.

X 10-30min

*& jndividually

& applying in advance is not
necessary

@ in cash

all year round
® no set working hours
Managed by: Liene Birne

SIA “Kaltenes zivis” (Kaltene Fish) is specialised in fish culinary
products. The company makes fish culinary products from a variety of
fish - herring, mackerel, cod, salmon, Baltic herring. More than 50
culinary products are available. Frozen and smoked fish are also for
sale. All products are handmade so that every customer can enjoy the
taste of a product made with love.

Z 40min-1h

*&% 10 - 30 people

& apply in advance
by agreement

@ in cash

all year round
® Mo -Fr7.00-22.00
Sa, Su 9.00 - 21.00






FISH

7
TROUT PARK

b 121 6 EE 4

Q “Siguldas”, Novadnieki
parish, Saldus municipality
0 +37129251936

< LV,RU

8
FISHERMAN’S
FARM “DIENINAS”

> WV 1 B A

Q “Dieninas”, Bérzciems,
Engure municipality

0 +37126676283

© www.dieninas.lv

€ dieninas.lv

© LV, RU, EN

9

SMOKED FISH
IN MERSRAGS
e

Q 56 - 1Liela Street, Mérsrags

0 +37126429485
< LV,RU,EN

Visitors are invited to see the pond cascade where trout are grown,
feed the trout and participate in trout tasting.
A picnic spot is available in a picturesque countryside location.

Z 1horless
*& 10- 50 people
& apply in advance
@ tasting + visit -
3 EUR/pers.
@ in cash

® apply in advance
Managed by: Normunds Ozolins

Leisure activities by the sea along with various attractions: enjoy
fisherwomen’s tales of village and fishing history, a theatrical
performance in the local dialect, gain an insight into fish smoking and,
of course, feast on the delicious local fish.

Afisherman’s house built in 1889 is available for guest accommodation.
Each passer-by can buy some smoked or otherwise prepared fish at
“Dieninas” fisherman’s farm.

Z 2h-2h30min

*& 12 - 70 people

& apply in advance
tasting + activities
12 - 15 EUR/pers.,
discounts for children

@ in cash or by invoice

apply in advance

® apply in advance

Managed by: Iveta Celkarte and
Oskars Celkarts

Mandatory requirement:

don’t leave your sense of
humour at home! :)

Enjoy the flavour and scent of a fishing village by buying some freshly
smoked fish in Mérsrags!

Z 10-30 min

*& individually

& apply in advance
& by agreement
@ in cash

all year round
O no set working hours
Managed by: Atis Simsons






FRUIT, BERRIES

10
“KLIBLAPSAS”
PUMPKINS

i E

Q “Kliblapsas”, Pire parish,
Tukums municipality

0 +37129152085

€ kliblapsas

© LV, RU

noo
“RUKISI”
APPLE ORCHARD

ZOEﬁ&g

Q “Rukisi”, Degole parish,
Tukums municipality

(] +37126335661

€ z/s Rakisi

< LV,RU

12
THE LAND OF
HAPPY PUMPKINS

ShizeEsi=

Q “Amales”,
Dundaga municipality
0 +37129948167

< LV,RU

The “Kliblapsas” farm grows pumpkins in an area that covers approxi-
mately 30 ha, and it is one of the biggest producers of this huge ‘yellow
berry’ in Latvia. The family that owns “Kliblapsas” has been growing
pumpkins for more than seven years. During the visit of the farm, the
guests can both get to know and see for themselves how different
pumpkins can be and how they grow. In addition, the visitors may also
enjoy the taste of different pumpkins and discover the stark differences
between various kinds of pumpkins.

Z 1h

*& individual and group visits

& apply in advance

@ tasting + visit - 3,00 EUR/pers.
discounts for children

@ in cash or by invoice

August - October
® no set working hours
Managed by: llze Venterzute

—vey

Drop by to visit the “Rikisi” orchard by the Riga-Ventspils highway to
have a look at the fruit trees and taste delicious apples either on your
way to Tukums or when going from Tukums to Jaunpils! If you apply in
advance, the owner will not only show you the garden but tell you
more about integrated fruit growing, as well as give some advice. The
juice made from apples is vacuum-packed and it has received the
“Green spoon” certificate.

Z 1h

*& jndividual and group visits
& apply in advance

& by agreement

@ in cash

# when the apple trees are in
full bloom/ready for harvesting
O every day,

apply in advance

Managed by: Carbarti family

The horticulturist Edite Seipule offers a tour round the garden,
production tasting and purchase. Pumpkins, tomatoes, grapes
(approx. 100 varieties), chilli, bell peppers, watermelons, melons,
rhododendrons etc. are grown in the garden. A walk through the
garden, experience and advice, seeds and seedlings. Topiary garden -
plants cut in various geometric shapes. The offer includes candied
fruit, jams, health teas and pumpkin soup.

Z 1h30min-2h
*& jndividual and group visits
& apply in advance
& tasting + visit -
2,50 EUR/pers.
@ in cash

May - October
® apply in advance
Managed by: Edite Seipule



BERRIES

-




FRUIT, BERRIES

13
“MAZBURKAS”
GRAPES

SIE NN
O @ m

Q “Mazburkas”, Smarde parish,
Engure municipality

0 +37129149725

© L, RU

14
“LUBECO”
CANDIED FRUIT

G S

Q 20 Centra Alley, Lubezere,
Arlava parish, Talsi municipality
0 +371 27738809

© www.latvijaszemenes.lv

€ lubeco.lv

© LV,RU

15

“PIESAULE”
LARGE
CRANBERRIES

o RER

Q “Saraji”, Arlava parish,

Talsi municipality

0 +37126211064, +371 26440154
© lielogas.wordpress.com

S LV,RU

“Mazburkas” can boast of a picturesque and hilly landscape. Grape
fields stretch out on the southern slopes of the hill; ~60 different grape
varieties are grown there. The visitors may take a tour round the
garden, as well as taste self-made wine. In addition, it is also possible
to purchase grapes. The hostess uses the very same berries to make
her excellent wines that have garnered prestigious and international
awards. The farm also specialises in sheep farming.

¥ May - November Z 1h30min
® every day, 22 8- 55 people
apply in advance & apply in advance
Managed by: Gunta Niedra & by agreement

@ in cash

Various candied fruit and berries are available for tasting. There is also
a special candy variety for children - the “Pikolo” candied fruit in
chocolate glaze. The “Lubeco” natural syrups and drinks will cool you
down in a hot summer and warm you up during a frosty winter. During
the summer season, the visitors can take a tour round the farm and
taste Latvian-grown strawberries.

all year round Z 1h30min
® every day, 22 15-50 people
apply in advance & apply in advance
Managed by: Silgali family & tasting 5 EUR/pers.

@ in cash or by invoice

The “Piesaule” farm grows large cranberries in Saraji peat bog. The
farm offers berry picking, tastings of the most popular large cranberry
products (fresh juice, grated cranberries, compote, jam and dried
cranberries), seedling purchase, as well as professional advice. During
the harvest season (September and October), cranberry jelly and
compote are available for tasting.

¥ September - October X 1h30min

® apply in advance 22 20 - 50 people
Managed by: Zanda Bralite and & apply in advance
Dainis Bralitis & by agreement

@ in cash or by invoice

10
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FRUIT, BERRIES

16
ORGANIC FARM
“GAII'(I”

S ER
Q “Gaiki”, Ozolnieki, Slampe
parish, Tukums municipality
(0 +37126264672

© LV,RU, PL

17
“EGLAJI"
APPLE ORCHARD

y PR

Q “Eglaji’, Rauda, Smarde
parish, Engure municipality
0 +371 29250492

© www.eglaji.1w.lv

0 z/s Eglaji

© LV, RU, EN

18
“CUKURINI”
SEA BUCKTHORN

o8 121\ o 4

Q “Cukurini’, Miegiize, Laidze
parish, Talsi municipality

0 +371 29108006

© LV,RU

The organic farm “Gaiki” grows strawberries and raspberries. Those
who are interested can get advice on growing berries, buy berries and
seedlings, get to know a collection of various medicinal herbs and
cooking herbs, as well as taste different products.

Z 1h

*&% up to 40 people

& apply in advance

@ visit - 2,50 EUR/pers.
@ in cash

i June - October
® apply in advance
Managed by: Heléna Kokorévica

The “Eglaji” farm has the most beautiful apple orchard in Latvia;
approximately 30 varieties of apple trees are grown in the 10 ha large
area. During the harvest season, apples are available not only for
tasting but also for purchase.

The garden is located at the top of a hill, in clear weather you can
enjoy a view of the sea and ships.

X 1h

*& 20 - 50 people

& apply in advance
@ by agreement

@ incash

May - October

O every day,

apply in advance

Managed by: Ofkanti family

The “Cukurini” farm, managed by Ivanda Valdzere and Ivs Valdzeris,
offers a fine blend of antiquity and modernity.

The Valdzeri family also owns sea buckthorn fields that cover 1.2 ha,
and delicious juice, as well as various oils are made from the grown
berries. If you apply in advance, a tour round the farm and product
tasting is available.

Z 1h30min

*& 20 - 50 people

& apply in advance
& by agreement

@ in cash or by invoice

May - October
® apply in advance
Managed by: Ivs Valdzers

12






FRUIT, BERRIES

19

INTEGRATED
ORCHARD
“KURZEMNIEKI”

o 2 EFY > AW

Q “Kurzemnieki”, Sukturi,
Libagi parish, Talsi municipality
0 +37129279461

© abolucipsi.lv

B abolucipsi

© LV, RU, EN

20
“JUMARI”
HIGHBUSH
BLUEBERRIES

ShixEasR

Q “Jumari”, Valpene,

Dundaga municipality

0 +371 29469425, +371 26601306
€ zsjumari

© LV, RU

21
“SATORI ALFA”
SEA BUCKTHORN

o NER

Q “Santas”, Tume parish,
Tukums municipality

[ +37128677677

© www.satorialfa.lv

B satori.alfa

< LV,RU

The “Kurzemnieki” farm boasts a mosaic of orchards, lawns, fields,
forests, wetlands. Its territory adjoins Lake Sirds. Here you can get to
know environmentally friendly apple growing and taste apple chips. A
beach volleyball court, picnic spots and tent sites, as well as fishing
spots, are available for the visitors.

May - September Z 1h30min
® apply in advance *& 20 - 50 people
Managed by: Agita Sudakova & apply in advance
and Sandis Sudakovs & by agreement

@ in cash

Gunita Tropina and Ivars Tropins have created a multi-faceted farm
where highbush blueberries, various other berries, fruit and vegeta-
bles are grown. The visitors can explore the farm, get to know organic
farming techniques, taste highbush blueberries, herbal teas and enjoy
a delicious farmhouse meal. Farmhouse products available for
purchase.

May - October X 1h
highbush blueberries: & up to 20 people
July - September & apply in advance
® apply in advance & by agreement
Managed by: Gunita Tropina & in cash

and Ivars Tropins

The visitors are welcome to have a tour round the sea buckthorn
groves. If the visit takes place in August - September, guests can also
participate in a symbolic harvest. They can also find out how the
plants are multiplied and grown, as well as theirimpact on the human
body. Visitors are invited to enjoy lingonberry, bilberry, sea buckthorn
and cranberry nectar. Those who are interested can also have a look
at the production site, as well as purchase goods at great prices.

all year round Z 1h30min

O every day, 2 8_ 55 people

apply in advance & apply in advance

Managed by: Maris Selga & tasting + visit -
2,50 EUR/pers.

@ in cash or by invoice

14
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CAKES

22
“TAMDARZA
KULINARIJA”

. e s
NE SWEA
Q “Akmeni’, Kaltene,

Roja municipality

] 37120347286

© www.akmensstasti.lv

B3 akmensstasti

& LV, RU, EN

23
“SNIEDZITES
KUKAS”

NEWwWYE

Q 4-4 Planicas Street, Kuldiga
0 +371 26233552

© sniedziteskukas.mozello.lv

B3 sniedzezalkalne

< LV,RU

24
“BAIBAS
GARDUMI”

NEWE

Q 8Atpitas Street, Kuldiga

0 +371 26490804, +371 63323510
© www.baibasgardumi.lv

< LV,RU

Tamdarza kulinarija (Tamdarzs culinary) offers bread baked on site,
confectionery, cakes, éclairs, biscuits and other delicacies. Various
masterclasses can be organised, focusing on the delicacies: mousse
cakes, Pavlova cakes or cinnamon buns.

all year round Z 2h-3h

® June - September: open
every day, outside of the
season: apply in advance

*&% 4 - 8 people
& apply in advance
& by agreement

Managed by: Vilma Lisovska @ in cash or by invoice

“Sniedzites kikas” (Sniedzite cakes) offer delicious, attractive and
personalised confectionery products. Individual approach to each
customer! The delicacies are made with love and from high-quality
ingredients; no harmful additives are used. Delivery available.

Fun masterclasses for hen parties are available in cooperation with
the café “Piladzitis”.

X 1h-3h

*& up to 10 people

& apply in advance
tasting + activities -
100 EUR for a group

@ in cash or by invoice

all year round
® apply in advance
Managed by: Sniedze Zalkalne

Home producer Baiba Cine makes gateaux and other delicacies upon
customers’ orders. Ingredients - only natural, high-quality products.
Everything is prepared in a home kitchen. Wedding cake tastings are
also available (time must be agreed upon in advance).

Z 30min-1h

*& jndividually

& apply in advance
& by agreement

@ in cash or by invoice

all year round
® apply in advance
Managed by: Baiba Cine

16
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SWEETS

25

LiGAS Boxed macaroons (almond, meringue) of various shapes and sizes.
Pre-made production available for purchase, individual orders

MACAROONS also taken.
S 3=

Q Dzintaru Street, Mérsrags all year round Z 30min
0 437125512543 ® apply in advance 2 individually
€ Ligas Macaroons Managed by: Liga Leila & apply in advance
& LV,RU,EN & by agreement
@ in cash

26

7] ” The “Vrinda” bakery offers vegetarian and vegan confectionary,
VRINDA drinks, sweet snacks made from local products (milk, fruit, vegeta-
BAKERY bles, herbs). Masterclasses are available.

OWE JWE

Q 2 Skolas Street, Alsunga all year round X 30 min - 1 h 30 min.
0 +371 27090680 ® apply in advance 22 yp to 15 people
< LV, RU, EN Managed by: Jelena Hlomova & apply in advance
& by agreement
@ in cash

18






DRINKS

27
“SMILSKALNI"
HOMEMADE WINES

A iz E

Q 12 Tehnikas Street , Kuldiga

0 +37126760372, +371 26796182
© www.smilskalni.lv

8 zssmilskalni

© LV,RU, EN

28
“KASPARI”
HOMEMADE WINES

AR S E

Q 10 Pasta Street, Tume,
Tukums municipality

[ +37129494536

B z/s Kaspari

© LV, RU, EN

29
“VEJKALNIETIS”

HOMEMADE WINES

; % o®,
A N E
Q “Mierkalni”, Lauciene,
Talsi municipality

0 +371 63291301, +371 29457055

© www.vejkalnietis.lv
B vejkalnietis.lv
© LV,RU

In “Smilskalni” winery the owner will accompany you and show you
how wine is made from berries grown in the farm orchards. At least 7
wines are available for tasting, as well as snacks.

Visitors can purchase wine after the tasting. Every visitor of 18 and
above who wishes to have a great time in Kuldiga is welcome.

Z 1h30min-2h

& 1-50people

& preferably apply

at least 2 weeks in advance

@ tasting + visit - 5 EUR/pers.
@ in cash

April - October,

or at another time

upon agreement

® apply in advance
Managed by: Alvils Elksnis

Visit the winery and gain an insight into the wine production process.
Wines made from more than 16 different fruit and berries, goat’s
cheese, honey, jelly sweets, berries, jams, tomatoes are included in the
tastings. Goods are also available for purchase on site.

Z 40 min
*& 1-50people
& apply in advance
& tasting + visit -
1-3 EUR/pers.,
minimum sum 45 EUR
@ in cash or by invoice

all year round
® apply in advance
Managed by: Leonids Kradevics

The home winery “Véjkalnietis” focuses on handmade products,
making small batches of different wines. The winery offers organic
home wines with the “Dabigs produkts” (natural product) quality
mark. The wines are only made from Latvian-grown ingredients - fruit,
berries, vegetables and flowers. The offered product range is quite
broad: 20-25 different wines are available.

Z 1h-1h30min

& 1-40people

& apply in advance

& tasting + visit -
3-5EUR/pers.

@ in cash, by invoice

£ by card

1 May - October
® apply in advance
Managed by: Varis Bangieris

20






DRINKS

30

BOTANICAL TRAIL
AND “DRUBAZAS”
WINES

1 st ELPA

Q “Drubazas”, Abava parish,
Talsi municipality
0 +371 28370702
€3 drubazasvins
© LV, RU, EN, DE

31
“TEVINI”
HOMEMADE WINE

A Al BAD

Q “Tévini”, Zemite parish,
Kandava municipality

0 +371 29106705

© www.tevinumajasvins.lv
& LV, RU, EN

32

“ABAVAS”
WINERY AND
WINE CELLAR

A RE

Q “Kaléjkrami”, Arlavciems,
Slampe parish,

Tukums municipality

{0 +37126630022

© www.abavas.lv

8 abavas.vinadaritava

© LV, RU, EN

The guests are welcome to taste homemade wines that are made both
from grapes and seasonal fruit and berries. The farm specialises in
environmental project implementation and tourism services. The
guests are offered a wide range of leisure activities: they can rent a
boat to go on a trip on the River Abava, go on a wire rope ride over
Abava, make use of tent sites and sites designated for sporting
activities.

¥ May - September

® apply in advance
Managed by: Girts Dzérve

Z 1h30min-2h

& 1-50people

& apply in advance
& by agreement

@ in cash or by invoice

Have a look round the winery! The winemaker will tell about how wine
is made, starting from the berries up to enjoying the produced drink.
Enjoy the wine in a cosy atmosphere in the winery or on the garden
terrace. During the summer season, the guests can take a walk through
the garden which has both cultivated and wild areas. Fruit and berry
juices are available for children.

# May - September

® apply in advance

Managed by: Ginta Inmermane
and Ivo Immermanis

X 1h-2h
*& jndividual and group visits
& apply in advance
& tasting + visit -
from 3 EUR/pers.
@ in cash or by invoice

The winery “ABAVAS” is a company that was established and developed
by the family of Martin§ Barkans and Liene Barkane. It makes
high-quality drinks from Latvian-grown fruit and berries. “ABAVAS”
production is held in high esteem by sophisticated experts both in Latvia
and abroad. The winery is located by Slampe, near the source of the
River Abava, where a modern winery has been built. The organic orchard
beside the winery is a particular delight: the apples of old varieties
grown there provide excellent ingredients for drinks.

Z 1h30min
*& 2 - 50 people
& tastings - apply in advance
@ tasting + visit -
7,50 - 10 EUR/pers.
@ in cash, by invoice
£ by card

i all year round

® November - May:

Mo - Fr 9.00 - 16.00

May - November:

Mo - Fr9.00-17.00

all year: Sa, Su 10.00 - 16.00
Managed by: Martins Barkans

22



Excessive alcohol consumption can seriously harm your health




DRINKS

33

GRAPE GARDEN
AND WINERY
“ABAVAS”

H - ..
Bl ED
Q “Rinkules Zeltini’, Abava
parish, Talsi municipality
0 +37129125518
© www.abavas.lv
€ abavas.vinadaritava
© LV, RU, EN

34
SABILE CIDER
HOUSE

e

Q 22 Rigas Street, Sabile,
Talsi municipality

0 +37161301707

© www.sabilessidrs.lv
€ sabiles.sidrs

© LV, RU, EN

35
KABILE
MANOR WINERY

A REm

Q "Kabiles pils", Kabile parish,
Kuldiga municipality

[ +371 26182289, +371 28380477

€ Kabilesmuiza
© LV, RU, EN

The family winery “Abavas” grows not only grapes, but also apples,
black currants, raspberries, strawberries and rhubarb. From all these
fruit and berries a variety of fruit, berry and grape wines, ciders,
sparkling wines and brandies are made. From May to September the
grape orchard is open to visitors, and groups are also offered drink
tastings in a specially designed wine tasting room.

Z 1h30min-2h
*& 10 - 15 people
& tastings - apply in advance
@ tasting + visit -
7,50 - 10 EUR/pers.
@ in cash or by invoice

May - September
® apply in advance
Managed by: Martins Barkans

Sabile - a town that encompasses historical places, buildings and the
cider production site “Fabrika”. “Sabiles Sidrs” adds to the town’s wine
culture and traditions with its apple cider making and developing
culture, making both its inhabitants and guests proud of Sabile
production - also available for purchase in the Sabile cider house.

X 1h
“& starting from 6 people
& apply in advance
@ tasting + visit -

5 EUR/pers.,

minimum sum 30 EUR
@ in cash or by invoice

all year round
® apply in advance

The winery is located in the vaulted Kabile manor cellars where unique
18th century interiors have been preserved. The drinks produced in the
manor winery are based on both winemaking legends hailing from the
time of the barons and high-quality ingredients. During their visit, the
guests are delighted not only by the sparkling drink tasting and the
insight into the art of wine and cider making, but also the hostesses’
stories of the manor’s history and its restoration.

May - October

® apply in advance
Managed by:

Lauma Griva, Agate Enina
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X 2h
*& 6-50people
& apply in advance
@ tasting + visit -
10 EUR/pers.
@ in cash or by invoice
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36
“SALDALUS”
BREWERY

P2 E

Q 65 Striku Street, Saldus

[0 +371 28662967, +371 26538605
© www.saldalus.lv

© LV, RU, EN

37
“JAUNPILS BEER”

w» e

Q “Skanis Baltais Centra”,
Jaunpils

0 +371 26328281

© www.jaunpilsalus.lv
€ jaunpilsalus

<L

38
“MAZSALIJAS”

74 S 121 0D ‘- A

Q “Mazsalijas”, Snépele parish,
Kuldiga municipality

0 +371 22003744

© www.mazsalijas.lv

B Mazsalijas

© LV, RU, EN

“Saldalus” is among the first (and the smallest) breweries in Latvia
where delicious, strong and live beer is brewed. Five kinds of beer are
available. The whole process (boiling, filling, packaging) is performed
manually; even the equipment used in the brewery is handmade by the
owner. Visitors are offered a tour along with a beer tasting; individually
planned events can also be arranged.

Z 1h-2h

&% 7 -20 people

& apply in advance

@ tasting + visit - 5 EUR/pers.
@ in cash or by invoice

i May - September
® apply in advance
Managed by: Martins Kazradzis

SIA “Jaunpils alus” (Jaunpils beer) is a small brewery in Jaunpils where
the beer is brewed using modern equipment and high-quality
ingredients, thus obtaining the desired taste.

You can relax, enjoying some beer and snacks in the brewery shop, or
purchase some beer for take-away.

The shop offers not only beer, but also sweets (jams, caramels etc.) and
bath soaps made from Jaunpils beer.

Z 1h30min

& up to 35 people

& apply in advance

for an excursion

@ tasting + visit - 6 EUR/pers.
@ in cash, by invoice

£ by card

all year round

® Mo -Th 10.00 - 19.00

Fr, Sa 10.00 - 22.00

Su 11.00 - 20.00

Managed by: Sandra Smeltere

This organic farm grows fallow deer, trout, rabbits, fruit and berries. The
winemaker Gunars makes various wines as well as the apple brandy
“Gunjaks”, which you can enjoy in the cosy wine cellar together with the
homemade snacks prepared by the hostess. The tasting is followed by a
nice tour and a visit to the farm, complemented by the hostess’s stories
on farm management. Production available for purchase.

# all year round Z 2h30min
® apply in advance 3 *& starting from 15 people
Managed by: Gunita Storha, or individually

Gunars Slavinskis

26

& apply in advance
& by agreement
@ in cash or by invoice
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39
CURONIA
COFFEE
ROASTERS

wd T ER

Q 6- 1n Baznicas Street, Kuldiga
0 +371 28826604

© www.curoniacoffee.com

€ curonia Coffee Roasters

© LV, RU, EN

40
ACORN COFFEE

= OIWEMD

Q 11 Talsu Street, Kandava,
Kandavas municipality

0 +371 63182064, +371 26667031
© www.kandava.lv

© LV,RU

Curonia Coffee is a coffee-loving and quality-focused company in
Kuldiga. The starting point of the coffee is the Central American and
green African coffee beans that are among the best; the coffee is then
roasted to reach the ideal stage in order to fully encompass its various
flavours and nuances. Coffee tastings, masterclasses and production
available for purchase are offered to the visitors.

May - September Z 1h

® Mo-Th11.00-20.00 %2 yp to 10 people
Fr, Sa 11.00 - 23.00 & apply in advance
Su11.00-20.00 } @ tasting + visit -
Managed by: Klavs Slakorcins 6 EUR/pers.

@ in cash or by invoice

The coffee is made by Kandava Municipality Museum in collaboration
with Kandava Municipality Crafts Centre. The visitors can taste acorn
coffee, peel the acorns and grind them by using a manual coffee
grinder from the days of old. Production can be purchased on site or at
the Kandava Tourism Information Centre, at 2 Udens Street.

all year round Z 30min-1h20min

O Tu, We, Fr 9.00 - 16.00 2% 6-25people

Th9.00 - 18.00 & apply in advance
5a9.00 - 14.00 & tasting - 2 EUR/pers.,
at another time - by applying coffee-souvenir (200 ml) -
in advance 2,42 EUR/pers.

@ in cash or by invoice
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BREAD

41
“BERZINI”
BREAD

aWE G 2 & ®©

Q “Bérzini”, Jirkalne parish,
Ventspils municipality

[ +37129471655

© LV, RU, EN

42 .
PASTARINS
MUSEUM

Q “Bisnieki”, Zentene parish,
Tukums municipality

0 +371 28651091

© tukumamuzejs.lv

€ Pastarinamuzejs

© LV, RU, EN

43
AINA’S BREAD

aWEOA

Q “Rugaji’, Rocezi,

Laidze parish, Talsi municipality
0 437129434181

< LV, RU

44
“SALDUS MAIZNIEKS”

QIIDW\WE

Q 88 Kuldigas Street, Saldus
{0 +371 63807590

0 saldusmaiznieks

© www.saldusmaiznieks.lv
© LV, RU, EN

At “Bérzini” house delicious wheat and rye bread is made, using recipes
that have been handed down in the family for generations. The special
bread oven that is more than 70 years old enhances the flavour and aroma.
Taste the wind and the sea in your slice of bread! “Bérzini” also offer
various garden delicacies, sweet pastries and other countryside products.

X from 30 min

*& 1-20people

& apply in advance
& by agreement

@ in cash or by invoice

all year round

® apply in advance
Managed by: Inga Lastovska
and Juris Lastovskis

Get to know the creative works of the writer Ernests Birznieks-Upitis
and explore his place of birth! Grind the flour, bake bread, whip butter
and taste the result! Special offer - the “Dzimtas godi” (Family
celebration) programme, the pirtizas ritual (for newborns), christen-
ing, dowry exhibition (hen’s event), celebrations of wedding-guests.

Z 2h

*& 6- 50 people

& apply in advance
& visit - free

tasting + activities

- 75 EUR/group

@ in cash or by invoice

all year round

O We - Su10.00-17.00

Mo, Tu Closed

Managed by: Sanita Ratniece

“Ainas maize” is held in high esteem in Talsi and beyond. Baker Aina
Steinberga has created ten different types of bread that will please
even the most exquisite of tastes.

¥ April 1 - October 31
® apply in advance
Managed by: Aina Steinberga

Z 1h-1h 30 min

&% 10 - 40 people

& apply in advance

& tasting + visit - 4 EUR/pers.
@ in cash or by invoice

An exciting tour round the bakery; the visitors are invited to participate in
various stages of bread making. At the end of the tour, the visitors can taste
the products, take part in a competition, and purchase some delicacies.

Z 1h-1h 30 min

*&% 10 - 40 people

& apply in advance

@ tasting + visit - 4 EUR/pers.
@ in cash or by invoice

all year round
® apply in advance
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45
“ZIEDKALNI”
HONEY

o 2 b E SH £

o

Q “Ziedkalni”, Diimele,
Dundaga municipality

0 +37129417229

€3 guesthouseziedkalni
& LV, RU, EN, LT

46
“MAURI” BEE
HEALING PLACE

%?foﬁ ﬂ:@— E *—#

Q “Mauri”, Zentene parish,
Tukums municipality

0 +371 29296079

© LV,RU, SE

47 .
BISU NAMINS

t= SPA < m
0% ze H A&

Q “Melcas’, Zentene parish,
Tukums municipality

0 +37129476584, +371 26138904
© www.kindlewood.lv

B bisumaja

& LV,RU

Visitors can taste and buy honey products: pollen, bee pollen, honey
with cranberries and nuts, as well as other snacks. Ziedkalni offers the
chance to taste freshly processed honey, vegetables and herbal teas.
Its special offer - observation of bee life.

all year round Z 1h30min
® apply in advance *& individual and group visits
Managed by: & apply in advance
Laima Jurgenberga @ tasting + visit - 3 EUR/pers.

@ in cash

The owners invite the visitors to take a tour round the site and provide
an insight into the beekeeper’s work, as well as offer honey and bee
pollen. The apiary contains about 100 beehives. A special offer is the
“bee healing place” Itis a bee house where people are healed with the
air from a beehive. It has sleeping trunks with holes so that the people
can feel the healing air but no bees are able to pass through. For the
healing effect to take place, the air has to be breathed in for several
hours. Bee products available for purchase.

Z 1h-1h30min

*& jndividual and group visits
& apply in advance

& bee healing - 5 EUR/h/pers.
@ in cash

May - September
® apply in advance
Managed by: Visvaldis Auseklis

During the tour, owner Maris Erenfrids talks about the life of bees in
“BiSu namins” (Bee house), which is in a quiet, beautiful location,
allowing one to enjoy a relaxation session without any interruptions.
Beekeeping products — honey and bee pollen - are also available for
tasting and purchase.

Z 1h-4h

*& relaxation: 1-5 people
tour: up to 20 people

& apply in advance

@ tasting + visit - 2,50 EUR/pers.
visit + tastings + relaxation -

10 EUR/h/pers.

@ in cash

May - September
® apply in advance
Managed by: Maris Erenfrids
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48
“GREEN HIVE”

@ =2 o

Q Rocezi, Laidze parish,
Talsi municipality

0 +37120365187

© greenhive.lv

€ filiale.lv

© LV, RU

49
“BANDENIEKI”
FARM

W i IR EO
an

Q “Bandenieki”, Valdgale parish,
Talsi municipality

0 +37129129832

© bitesbandeniekos.mozello.lv
© LV,RU

50
“BALLAS”

w1 E A

Q “Ballas”, Turlava parish,
Kuldiga municipality

0 +37129376385

© www.ballas.lv

8 medusballa

< LV,RU, EN

“Green Hive” offers honey with specific flavours, for example, honey
with a hint of peppermint, chilli, cinnamon, chocolate, and home
grown lavender. You can also treat your taste buds with honey
enriched with various dried berries. Juices and syrups are also
available. If groups apply in advance, a tour around the production
site and production tasting is available.

Z 1h-1h 30 min
%% 20 - 40 people
& apply in advance
@ tasting + visit -

4 EUR/pers.
@ incash

all year round
® apply in advance
Managed by: Irita Dorbe

At the “Bandenieki” farm, everyone will learn how to create fragrant
and healthy candles from beeswax and cast various figures, as well as
taste bee products. Inga Zviedrina and Raimods Zviedrins will instruct
you in the art of candle making. Bee products and honey are also
available for purchasing and tasting.

Z 1h-1h30min

%% 20- 50 people

& apply in advance
& by agreement

@ in cash or by invoice

all year round

® apply in advance
Managed by: Inga Zviedrina
and Raimonds Zviedrins

The “Ballas” farm has been practising beekeeping for more than 20
years. Its speciality is the production of monofloral honey. Every year
more than seven varieties of honey are harvested, along with other
bee produce. Those who are interested are invited on a guided tour
round the apiary, as well as to taste bee produce, participate in
creative workshops and fun activities and relax in the sauna. Sweet
and healthy gifts are available for purchase at the shop.

Z 1h-1h 30 min

*& 5-30people

& apply in advance

@ depending on the offer
3 -10 EUR/pers.

@ in cash, by invoice

€ by card

May 1 - September 1

® apply in advance
Managed by: leva Bergholde
and Helmuts Bergholds
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51
“MEDUSPILS”

Wi & IRE

Q “Kares”, Blidene parish,
Brocéni municipality

0 +37129497903, +371 28647973
€ Meduspils

© www.meduspils.lv

© LV, RU

52
BEE BITE

¢S

Q 86 a Kuldigas Street, Saldus
0 +37129212379

© www.beebite.eu

€3 BeeBite.eu

& LV,RU, EN

At the apiary “Kares”, beekeeper Janis Vainovskis will provide you
with an insight into the work of a beekeeper and an opportunity to
observe a peaceful bee colony. Befriend the bees and drones during
your visit! The next part of the tour features the tasting of monofloral
honey and pollen from various flowers; however, the special offer is
the mixes of honey and various berries. Visitors can participate in
honeycomb decapping and honey spinning in summer, whereas in
winter they are welcome to try out making wax candles and sweets.

all year round Z from1h
® apply in advance 2% 1-60 people
Managed by: & apply in advance

Janis Vainovskis @ tasting + visit -
18 EUR/hour

@ in cash or by invoice

Bee Bite will explain the pastille production process. The pastilles are
made from 100% natural, Latvian-produced bee pollen. The Bee Bite
team has given it a new shape so that it is easy to use for everyone,
even in the hectic pace of modern day.

Z 30min-1h

*& individual and group visits
& apply in advance

& by agreement

@ in cash

May - September
® apply in advance
Managed by:

Zinta Spélmane
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53
“GARIKAS”
SHIITAKE
MUSHROOMS

THEAHOK

Q “Garikas”, Rudbarzi parish,
Skrunda municipality

0 +37129147778, +371 29134122
© www.garikas.lv

& LV, RU, DE

54
“KANGARI”
BURGUNDY SNAILS

WioEANY

Q “Kangari”, Cére parish,
Kandava municipality

( +371 29416000

© www.kangari.lv

€ kangari

© LV, RU, FR

“Garikas” is the first farm to grow shiitake mushrooms in Latvia. Enjoy
an educational tour, receive advice and taste the “emperor
mushroom” sauce or soup. You can also order other dishes that feature
shiitake mushrooms, as well as purchase dried or powdered
mushrooms. The owner makes the “Ponso” drink - available for
tasting only at “Garikas”!

May - September X 1h30min

® apply in advance *&% 2-30people

Managed by: & apply in advance

Valda Vjaksa and Andris Vjaksa @ tasting + visit - 5 EUR/pers.
@ in cash

The “Kangari” farm has been producing various delicacies (candied
fruit, chutneys, jams) from homegrown fruit and berries for nine years
already. If you are travelling around Kurzeme, the hostess will invite
you to dine at her farm, as well as make delicious buns with “Kangaru
naski” (Kangari snacks) cranberries. In summer, the visitors can
observe and learn more about Burgundy snails.

April - November X 1h15min-2h

® Mo - Th10.00 - 19.00 *& 1-50people

Fr, Sa 10.00 - 22.00 & tastings - apply in advance
Su 11.00 - 20.00 @ visit - 3 EUR/pers.
Managed by: Antra Gaisa tasting - 6 EUR/pers.

dinner - 4 EUR/pers.
@ in cash or by invoice
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MEAT, MILK

55
“KALNENI”

@)3@%‘”%—@*—#

Q “Kalnéni”, Vane parish,
Kandava municipality

0 +37129293126

€3 Aivars.Kalneni

© LV, RU, EN

56
OSTRICH FARM
“NORNIEKI”

2o @ LW
P =L O RV

Q “Nornieki”, Snépele parish,
Kuldiga municipality

0 +37129123501

© www.strausuferma.com
€ restaurantarputniem

© LV, RU,EN

57
RURAL DELICACIES
“ARAJI”

CF—4° X B=]

Q "Jaunlopu kiits centra",
Jaunpils

0 +371 26544639, +371 22483843
< LV,RU

The farm produces high-quality apple-tree and alder-smoked meat; the
sausages are made using traditional methods. “Kalnéni” also smokes
fish (order in advance), dries meat Italian style, grows vegetables and
berries. Homemade preserves - the taste of your childhood in a jar!
Tastings and a tour also available.

X 1h-2h
*&% 5-40 people
& apply in advance
@ tasting +visit -

4 EUR/pers.
@ in cash, by invoice
£ by card

April - October
® every day
Managed by: Aivars Ziedas

A guided tour round the ostrich and goat farm featuring an extensive
narration, as well as the chance to pet and feed the animals. Meals at the
home restaurant [with birds] are available for individual guests; catering
for groups is also available if applying in advance. Creative workshops for
adults (jewellery and dream catchers with ostrich feathers) and children.
Cooking workshops can be booked. High-quality ostrich meat products
and unique cosmetics from biologically active ostrich fat.

Z 1h-2h
*& individual and group visits

April - October
® 12.00-18.00

at another time - & apply in advance

by applying in advance tasting +visit -
Managed by: 3 EUR, kids - 2 EUR/pers.
Anda Simane @ in cash, by invoice

and Péteris Gobzemis & by card

Meat products available for purchase at the farm. Salted meats, dried
meats, sausages, blood sausages and other meat products are made
with love using traditional methods. You can also visit the poultry farm
and buy countryside hen eggs.

Z 15min-1h
%% 20 - 30 people
& apply in advance
& visit - free
produce - by price list
@ in cash

all year round

® Mo, Tu, We, Sa, Su
Managed by: Anna Metlas
and Olegs Metlas
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58
“BIRZNIEKI”
GOAT’S CHEESE

mBDIE YA

Q “Birznieki”, Vane parish,
Kandava municipality

0 +371 29363543

€ Birznieki

© LV,RU

59

“BERZI”

IK “CAPRINE”
GOAT FARM

= BP @IWwE

Q “Bérzi", Vandzene,
Talsi municipality

J +371 63225204, +371 29136187

€ IK caprine
© LV, RU, EN

Goats are reared on the farm; it also produces and sells goat’s cheese. A
tour round the farm is available - the visitors can have a look at the herd
(~200 goats) and pet them. At the end of the tour, the visitors are
welcome to taste and buy around ten different fresh and smoked goat’s
cheeses.

“Birznieki” is a certified organic farm and an environmental health
farm. Tasting is available. Campfire place available.

April - October Z 1h
® apply in advance *&% starting from 10 people
Managed by: Janis Tiltins & apply in advance
tasting +visit -
2,50 EUR/pers.
@ incash

Taste goat’s milk cheeses, confectionery, ice cream and goat dishes.
Thematic corporate events as well as masterclasses for children and
adults.

Z 1h-1h30min

*& 20 - 50 people

& apply in advance
by agreement

@ in cash or by invoice

May 1 - September 30
® apply in advance
Managed by: Kristine Piliena
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TRADITIONAL DISHES

60
“ELMAS
SKLANDRAUSI”

oo =
S eI E
Q Pils Street 3A, Dundaga

0 +37126111364, +371 26338797
< LV, RU

61
LIV CUISINE
AT “USI”

oo .
SHSEXASH
Q «Usi”, Kolka, Dundaga

municipality

[ +37129475692

© www.kolka.info

€ kempingsusi

& LV, RU, EN

62
THE CULINARY
HERITAGE OF SUITI

SO A Y&
S & Wis S
Q “Tautas nams?, Jirkalne
parish, Ventspils municipality
[ +37126405743

© LV, RU

Elma Zadina from Dundaga bakes not only diZrausi or sklandrausi
(traditional sweet pies), but also makes putelis from ground wheat and
rye grains. Dace Savicka offers large cranberry products - berries, juice,
ground cranberries, tea etc.

Z 30min-1h

& 4 - 8 people

& apply in advance

& all tasting - 4 EUR/pers.,
sklandrausionly - 1,50 EUR/gb.
@ in cash or by invoice

all year round

® apply in advance
Managed by:

Elma Zadina and Dace Savicka

The “0si” farm is located on the historical Liv-inhabited territory in the
northwest of Latvia, nowadays called the Liv coast, and its speciality is
traditional Liv dishes. The farm gives tourists an opportunity to get to
know the Liv dishes and find out about their traditional food making
techniques. Preparation of sklandrausi - the masterpiece of the
hostess! Available services - dinner featuring traditional dishes,
tastings and master classes.

Z 2horless

*& 2 - 50 people

& apply in advance

@ demonstrations - 4 EUR/pers.
master class - 8 EUR/pers.
lunch for the group- 7 EUR/pers.

@ in cash, by invoice

£ by card

all year round
® apply in advance
Managed by: DZzeneta Marinska

“Magie suiti” offers traditional Zograusi, spékrausi, vétras rausi, and fish
soup with milk for your enjoyment. Served with a side of mischief and
musical teasing! An outing can be organised.

atatata

i all year round
® apply in advance
Managed by: Taiga Reke

X starting from1 h

*& jndividual and group visits
& apply in advance

& by agreement

@ in cash
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TRADITIONAL DISHES

63 v
SKLANDRAUSI
AT ANCE MANOR

co & i
W

Q Ances muiza, Ance,
Ventspils municipality
0 +371 26307029

€3 Ances muiza
S LV, RU

64

FEAST AT A
FISHERMAN’S
HOUSE

> b GG E A B
Q Jiras Street 8, Roja
] 437129477602

B3 RojaHotel
© LV,RU, EN

65
MASTERCLASSES
AT KALTENE CLUB

LW S A

Q “Kaltenes klubs”, Kaltene,
Roja municipality

0 +371 29449917

B rojasmuzejs

© LV, RU, DE

The skilled baker and hostess Liga Grinberga will help the manor guests
to learn how to bake sklandrausi by both offering tips and giving
practical assistance. While sklandrausi are in the oven, the guests may
explore the manor and test their weaving skills by sitting at the loom.
The members of “Paukers” group invite you to learn traditional
handicrafts by attending masterclasses at Ance manor.

all year round
® apply in advance
Managed by: Liga Grinberga

Z from 1 h 30 min

*& starting from 10 people

& apply in advance

@ masterclass - 3 EUR/pers.,
minimum sum - 25 EUR for a group
@ in cash or by invoice

Guests are invited to get to know the specifics of a fisherman’s profession,
to go to the sea in a fisherman’s boat, to taste sea delicacies - fish soup
and smoked fish - and to participate in collective dances and games. You
can apply for various versions of the recreation and entertainment
programme - either the full programme or a shortened version. “Otra
Puse” recreation centre sells fish products made in Roja municipality.

all year round

® June- September:

Mo, Tu, We, Th, 12.00 - 21.00
Fr, Sa 12.00 - 23.00

Z 40min-3h

&% 1-40 people

& apply in advance

@ Feast at a Fisherman’s House -

Su12.00-21.00 7-30EUR
October - May: @ in cash, by invoice
Fr, Sa, Su 12.00 - 21.00 £ by card

Managed by: Zane Vaivode

Anyone interested can participate in the culinary workshop along with
the tasting “Ta javar ziv’zup’” (“That’s how you make a fish soup”). It is
an excellent opportunity to explore and taste the traditional dishes of
the Liv coast. You can also have a look at the historical Kaltene
clubhouse. Visitors will find out many interesting facts about Kaltene.

Z masterclassupto2h
%8 10 - 70 people

& apply in advance

& tasting of fish soup -

atatata

i all year round
® apply in advance
Managed by: Head of Maritime

Fishing Museum 2,50 EUR/pers.

Inese Indriksone guided tour in Kaltene -
25 EUR for a group
@ in cash
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66
GINTS HANECKIS
SMITH WORKSHOP

—

x &

Q “Vecupenieki”, Tume parish,
Tukums municipality

0 +37129167921
< LV,RU

67
“KALTAKMENS”

O 4 e

Q Daigones Street 26, Piire,
Tukums municipality

0 +37129117265

© www.kaltakmens.lv

B kaltakmens.lv

< LV,RU

68
“ANDZENU
STACIJA”

FWke EOR

Q Ripniecibas Street 5, Skrunda
0 +371 20076776

© www.andzenustacija.lv

B andzenustacija.lv

© LV, RU

Smith Gints Haneckis offers visitors the chance to uncover the secrets of
a smith’s craft along with their dormant talents. There are both
completed works in the study as well as works in progress, along with a
small antique collection. You can order the works for purchase in
advance.

Z 1h-1h30min

*& jndividual and group visits
& apply in advance

& by agreement

@ in cash

all year round

® June - September:

open every day,

in low season: apply in advance
Managed by: Gints Haneckis

Gatis Celitans is a self-taught stone-mason, and stone crafting has
become an excellent family hobby. In the study you will find items made
from Latvian boulders. Works are available for purchase.

Z 1h

*& 1-40people

& apply in advance
@ visit - donation
@ in cash

May - October
® apply in advance
Managed by: Gatis Celitans

Offers to visit a museum that holds both historical and self-made items,
organise photo sessions with various paraphernalia at “Andzénu
stacija” (Andzéni station). Have a look at and take a photo of the unique
locomotive, with the restaurant created by the owner. Coffee, tea, bada
(famine) pancakes and other dishes are also available.

i all year round
® apply in advance
Managed by: Aldis AndzZe

X starting from 30 min

*& 10 people minimal

& apply in advance
museum visit -

starting from 3 EUR/pers.

the rest - by agreement

@ in cash or by invoice
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LEATHER, WOOD

69

PETERIS TUTANS’
WEAVING
WORKSHOP

mWEAR

Q “Kalndaki’, Smarde parish,
Engure municipality

[ +371 26489881

€ peteristutans

© LV, RU, EN

70
“DABA LABA”

TmeE

Q “Krastini’, Ance parish,
Ventspils municipality

[ +37126826839, +371 26844295
© www.wild-good.com

€3 wildgoodliving

© LV, RU, EN

n
LEATHER GOODS
“STONEHILL”

gWwWeE

Q Liela Street 19/21, Talsi

[ +37128311722, +371 27025426
© www.stonehill.lv

€ stonenillly

& LV, RU, EN

The skilled craftsman creates various household and decorative items -
baskets and chests, chairs and tables, even specially designed
lampshades and bags. Both those visitors who wish to only gain an
insight into the craft and those who want to learn it down to the minute
details are welcome, as the masterclasses are available at various
periods, spanning several hours, days and even months.

Z 1h-1h30min

*&% 1-40 people

& apply in advance

& groups - 4 EUR/pers.
master classes - by agreement
@ in cash, by invoice

£ by card

all year round

® June - September:

open every day,

in low season: apply in advance
Managed by: Péteris Tutdns

Loreta Pizika and Reinis Piziks offer nature tourism services at “Dabalaba”,
and, when faced with the question, “what do you do in winter?”, they
decided to respond by creating the “WildGood” brand that offers wild boar
combs and leather accessories. It offers traditionally made hair combs,
leather bracelets, boots, as well as various useful everyday accessories. The
products are sold in the online shop; in summer they are available at the
“WildGood” leather good kiosk located in the “DabaLaba” forest area.

X 1h

*& 2 - 50 people

& apply in advance

@ visit - free, purchase
of items - 1-75 EUR

@ in cash

£ by card

June 3 - August 31

® Ifapplied in advance:

Mo Tu, We, Th, Fr 10.00 - 20.00
$a 10.00 - 20.00

Su 10.00-20.00

Managed by: Loreta Pizika

Diana Steinberga and Mikelis Steinbergs are young, driven people who
make beautiful leather items. The “StoneHill” brand offers tasteful
bracelets, purses, belts, handbags, bicycle accessories, earrings, as well
as big and small suitcases. If applied for in advance, groups of up to five
people can create a souvenir for themselves - a bracelet with the flag of
Latvia, leather earrings and leather car holder purse.

all year round

O Mo - Fr10.00-17.00

$a 10.00 - 14.00

Managed by: Diana Steinberga
and Mikelis Steinbergs
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Z from1h

*& 1-5people

& apply in advance

@ visit of the workshop -

free, master clases - 5 EUR/pers.
@ in cash
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72
KOKLE CRAFTSMAN
GUNTIS NIEDOLINS

a0 H

Q “Strauméni’”, Jurkalne parish,
Ventspils municipality

© straumeni.webs.com

0 +37129197399

< LI, RU

73
“MARTINA KOKU
FABRIKA™

T

Q “Ceribas”, Vandzene parish,
Talsi municipality

0 +371 28354475, +371 28679505
© www.mkf.lv

€ martina.koku.fabrika

< LV, RU, BY

74
“KAULINI”
CRAFTS FARM

aadd A

Q “Kaulini”, Arlava parish,
Talsi municipality

0 +37129430282

© www.meistarsigurds.lv
© LV,RU

Wood craftsman and kokle (a traditional Latvian string instrument)
maker Guntis Niedolins makes furniture out of pine tree branches,
wooden toys and wooden games for children, kokles and other useful
items. Kokles made from more than 10 species of trees are available for
viewing, trying out and purchasing.

X from1h

*& jndividual and group visits
& apply in advance

& by agreement

@ in cash or by invoice

] all year round
® apply in advance
Managed by: Guntis Niedolins

“Martina koku fabrika” (Martins wood factory) makes the most unusual
things from various kinds of wood, from ancient Latvian symbols to
practical items and souvenirs for various companies and state institu-
tions. The owners Martins and Jilija admit that the ancient Latvian
symbols are still the most popular products. Making of a personalised
souvenir is also offered.
¥ all year round

® apply in advance
Managed by: Jiilija Kizule
and Martins Kizulis

Z 1h-1h 30 min

*&% 20 - 40 people

& apply in advance
& by agreement

@ in cash or by invoice

The crafts farm “Kaulini”, owned by the master craftsman Igurds Bankis
of the Latvian Chamber of Crafts, leaves guests astonished due to its
splendour and impressive masterpieces: two wooden cars - “Sirmais
Ziperis” (The Grey-haired Rascal) and “A3ais Ziperis” (The Sprightly
Rascal), the wooden Arlava narrow-gauge train that allows the guests
to travel round the whole 3 ha area that stands out due to its
particularly designed recreational areas and varied flower beds.

Z 1h30min-2h

%% 20- 50 people

& apply in advance
& by agreement

@ in cash or by invoice

May - September
® apply in advance
Managed by: Igurds Bankis
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75
“SAULES CEPLIS”

= WWE 3

Q “Medulaji’, Padure,
Kuldiga municipality
0 +371 26072594

B saulesceplis

© LV, RU

76
“GRASU MAJA”

HWERD

Q “Parslas”, Apsuciems,
Engure municipality

[ +371 26369362

0 grasumaja

© LV,RU

77
“CIPARNICA”
TALS’ KERAMIK’

N WWE *4&-

Q 30 Liela Street, Talsi

[ +37122429527, +371 22458389

B ciparnica
© LV, RU, EN

Ceramist Madara Atike is one of the few masters of the craft who makes
dishes by using traditional techniques. Each work is handmade and
fired in a pit open fire kiln; the processing also includes treatment with
wooden and silver spoons. The clay items gain their silvery black
colour due to the application of the traditional technique of smoke
firing. When visiting the ceramicist, the guests will get to know more
about the beginnings of ceramics, creation of dishes and the specifics
of heating the black pottery kiln.

X 1h-5h

*& 1-50 people

& apply in advance

@ visit - 3 EUR/pers.,

visit + activities + pottery firing -
15 EUR/pers.

@ in cash

all year round

® apply in advance

low season: apply in advance
Managed by: Madara Atike

The ceramic salon and studio “Grasu maja” is a dream that has materi-
alised in a tangible shape. It is there that the ceramics craftsman Ivars
Grasis realises his creative ideas and makes his black or smoke fired
ceramics items that gain the final treatment in an open fire kiln. You can
visit the kiln and the studio, as well as to engage in creative activities
yourself.

X 1h-3h

*& jndividual and group visits
& apply in advance

& by agreement

@ in cash or by invoice

all year round
® apply in advance
Managed by: Ivars Grasis

The ceramics workshop “Ciparnica” Tals’ keramik’ allows each guest
to have a look at how a potter works and get to know it better. You will
see how a simple lump of clay turns into various household crockery,
good for everyday use. In the gallery you can look at and buy
ready-made clay crockery with the characteristic features of Talsi. If you
wish, you may make a clay pot yourself. A child-friendly object.

atatata

Z 1h-1h30min

&% 1-20people

& apply in advance
& by agreement

@ in cash or by invoice

i all year round

® apply in advance
Managed by: Diana Dzelme,
Nauris Galvins
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78
KANDAVA
CERAMICS KILN

HWE®D

Q 2 Dzenu Street, Kandava
0 +37126369421

© www.linda.viss.lv

8 Linda Ceramic studio

& LV,RU, EN

79
“PODNICA”

o WE

Q Kapelleru nams,

7 Striku Street, Saldus
] +37126760148

B dita zagorska

© LV,RU, EN

Artist Linda Romanovska works at Kandava Ceramics Kiln, making
ceramic items by using old, traditional techniques. If the visitors apply
in advance, they can visit the Kandava ceramics kiln, find out more
about the specifics of ceramics and the ceramicist’s craft, as well as see
how clay crockery is made. The creative workshop offers a chance for
the visitors to make a piece of crockery by themselves. You can also buy
the artist’s works. The ceramics workshop can be arranged at a place
convenient for the customer.

X 1-3h

*& up to 100 people

& apply in advance

& visit + activities -
1-5EUR/pers.

@ in cash or by invoice

individually: all year round,
groups: April - October

® apply in advance

Managed by:

Linda Romanovska

Smoke Firing Ceramics Kiln and Pottery Workshop. Get to know the
potter’s craft and try out making a piece of crockery for yourselves! The
potters’ works can be bought.

Z 30min-3h

*& 1-15people

& apply in advance

& pottery making -
5-7EUR/pers.

@ in cash or by invoice

all year round
® apply in advance
Managed by: Dita Zagorska
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GARDENS

80
FARM “VIKSNAS-1”

& o

Q “Viksnas”, Zante parish,
Kandava municipality

0 +37126152775

© www.viksnas.info

< LV,RU

81

LAIMONIS ZAKIS’ IRIS
AND GLADIOLI
BREEDING GARDEN

G

Q “Intes”, Kandava municipality
(] +37129286353

© www.irisgarden.lv

€ Laimonis zZakis

© LV, RU, EN, DE

82
“LILLAS
LAVENDER”

&2 A

Q “Kalnjaunsétas”, Osenieki,
Jaunlutrini parish, Saldus
municipality

0 +37126447888

© www.lillaslavender.com
€ lillaslavender

© LV, RU, EN

Visit the farm that includes a fruit orchard and where seedlings are
grown! Visitors can buy fruit tree and berry plant seedlings - both
bare and potted root plants are available -, as well as fruits (harvest
season only).

Z 30min-1h

*& 1-70people

& apply in advance
& by agreement

@ in cash

May - September
® apply in advance
Managed by: Ilva Ergle
and Karlis Erglis

Offers a tour round the site, as well as to get acquainted with the latest
varieties of irises and gladioli, their breeding. Practical advice for iris
and gladioli growing.

irises: end of May - June, Z 1h
gladioli: August - September *& individual and group visits
® apply in advance & apply in advance
Managed by: Laimonis Zakis @ donation

@ in cash

Visit a lavender field, enjoy the rural peace and harmony of nature,
spend some time in “Sapnu istaba” (Dream room) and let yourself both
dream and have a peek at the dreams of others.

The area can be rented out for wedding ceremonies and photo
sessions; it also provides comfortable and trendy accommodation.

Z 1h-1h30min

*& 1-70people

& apply in advance

@ visit - 2 EUR/pers.
“Dream room” - 2 EUR/pers.
@ in cash or by invoice

mid-July - mid-August
® every day 10.00-19.00
Managed by: Inga Purava,
Rihards Skeltins
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CRAFTS HOUSES

83
“SUITU RIJA”

L (
Wi e
Q 3 Ziedulejas Street, Alsunga
0 +37129446594

€ suituRija

© LV, RU, EN

84 .
FAAG “KURSI”

Q 2 Skolas Street, Pastende,
Gibuli parish, Talsi municipality
0 +371 29867162

© LV, RU

85
FAAG “DZIPARS”

Q 19/21 Liela Street, Talsi
0 +37129137987
S LV,RU

86
WEAVER GROUP
“TALSE”

€ gywe

Q 19/21 Liela Street, Talsi
0 +37125917072

© www.tautasnams.lv
© LV, RU, EN

Suiti life philosophy and traditional folk costumes, “Suitu sievas” with
traditional bourdon singing, songs and games, needlework masterclasses,
workshops for both children and adults, craftsmen exhibitions and sales.

Z 30 min -1 h 30 min
*& up to 25 people

May - October
® We-Sa11.00 - 15.00,

at another time - & apply in advance
by applying in advance for a workshop
Managed by: & visit - free, visit + tasting -
Inga Séna-Laizédne by agreement
@ incash

The folk applied art group “Kursi” offers visitors the chance to get
acquainted with works made using different techniques - knitting,
crocheting, embroidery, weaving, pearling, sewing -, as well as their
creation process. Handicraft item exhibitions available.

Z 1h-1h30min
*& 1-20people

& apply in advance
& by agreement

@ in cash

all year round

® Mo, Tu, We, Th, Fr 10.00 -
17.00 (preferably apply in
advance), Sa, Su by agreement
Head: Biruta Austrupa

The skilled craftswomen of the folk applied art group “Dzipars” invite
you to get acquainted with old tools - reels and the spinning wheel.
Every visitor is welcome to try to wind a yarn skein on the reel and have
a look at the studio works.

atatata

Z 1h

*&% 1-5people

& apply in advance
& by agreement

@ in cash

all year round
® apply in advance
Head: Valda Dedze

The weaver group “Talse” unites craftswomen who not only make the
traditional folk skirts (observing the characteristic features of their
respective regions), blouses, belts, plaids, headdresses, mufflers and
linen tablecloths, but also modern and colourful rag quilts, blankets
and neckerchiefs.

Z 1horless

*& 1-20people

& apply in advance
& visit - free

all year round
® apply in advance
Head: Mudite Silina
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CRAFTS HOUSES

87
TALSI
CREATIVE YARD

#WE D

Q 19/21 Liela Street, Talsi
0 +371 27842064

© www.tautasnams.lv
© LV, RU, EN

88

MASTER
WORKSHOP
“CIMDINI”

Q 25Rigas Street, Sabile,

Talsi municipality

[ +371 26152461, + 371 25426323
< LV,RU

89
JAUNPILS HOUSE
OF CRAFTS

e

€ HWm

HE

Q “Ergelnieki’, Jaunpils,
Jaunpils municipality

0 +371 28301408

@ jaunpils.amatumaja
& LV,RU, EN

The Talsi Folk House is located at the foot of one of the nine hills of Talsi
- Kéninkalns. It is home to many craftsmen and artisan workshops. If
applied forin advance, groups can indulge in a little mischief and get to
know the creative complex of Talsi Folk House and the Creative Yard
accompanied by the King’s daughters (Kéninmeitas).

Z 1h-1h30min

%% 10-30 people

& apply in advance

& visit - free, guided tour with
Kéninmeita - 5 EUR/pers.

@ in cash or by invoice

all year round
O every day 8.00 - 20.00

Ina Valtere from Sabile is a master certified by the Latvian Chamber of
Crafts, offering individual crocheting, knitting, embroidery and textile
courses. The residents of the municipality participate in the master
workshop, and the result - beautiful blankets, pillows, mittens, socks,
doilies, scarves, neckerchiefs and other items can be viewed at the
permanent exhibition.

Z from1h

%8 1-20people

& apply in advance
& by agreement

@ in cash

all year round
® apply in advance
Managed by: Ina Valtere

Jaunpils House of Crafts introduces its guests to Latvian cultural and
historical heritage and the old skills and crafts handed down
throughout centuries by demonstrating the craft of weaving and
showing its application nowadays. Each visitor is welcome to add a
thread to the cloth. The House of Crafts has a weaver’s workshop,
exhibition hall and a ceramics workshop.

X 1h

& 1-20people

& apply in advance

& visit - donation
workshop - 2-3 EUR/pers.
@ in cash or by invoice

1 all year round

® We, Th, Fr, Sa 10.00 - 18.00
Su 10.00 - 16.00

Head: Velga Pavlovska
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MASTERCLASSES

90
“OGAS KARUMS”
MARSHMALLOWS

Do wER

Q Mérsrags market
[ +37125888016
€3 ogaskarums
& LV,RU, EN

91

INSTITUTE OF
AGRORESOURCES
AND ECONOMICS

Ve

Q “Dizzemes”, Dizstende,

Libagi parish, Talsi municipality

0 +371 63291288, + 371 29265347
© www.arei.lv

© LV,RU

92
RADOSA TELPA
“PATREPE”

& W

Q 19/21 Liela Street, Talsi

[ +371 26404512, +371 26603150
€3 radosa_patrepe

© L RU

Offers products from fruit and berries grown on a farm - both as raw
and fresh produce and as juices and syrups, not to mention particu-
larly delicious, homemade marshmallows. The marshmallows can be
ordered or bought at Mérsrags market on Saturdays, as well as in Riga
at the “iDille” shop (Riga Plaza) and “Zala Govs” (34 Krisjana Barona
Street). In addition, the hostess Elina Stojakina also holds marshmal-
low making masterclasses in Kurzeme.

all year round Z 1h-2h
® apply in advance *& up to 10 people
Managed by: Elina Stojakina & apply in advance
& by agreement
@ in cash

For groups, the lecture Crops - “For Your Health and Liveliness” is
available, and products made from crops (such as oat tea, sweet and
salty grain salad and other healthy snacks) can be bought and tasted.
For pupil and student groups the following educational tours are
available: “The history and activities of the Institute”, “What is plant
breeding, or how do crop varieties come into existence?”, “Crop species
and varieties”, “From grain to bread” and “Fredis would like to get
acquainted”.

all year round Z 1h-1h30min.
® apply in advance *& 20- 50 people
& apply in advance
& by agreement
@ in cash

Four needlewomen - Antra Auzina Bajare, Una Rozentale, Mudite Silina
and Liene Salkovska Jékabsone - offer masterclasses for various
handicrafts. If applied for in advance, groups with up to ten people can
make a linen towel or a set of napkins by using the pickling technique,
as well as learn the traditional plaiting techniques used in hand-woven
ribbon or belt making.

¥ all year round Z 1h
® Mo - Fr10.00-17.00 22 1-10people
Sa 10.00 - 14.00 & apply in advance

& visit - free,
masterclasses - 5 EUR/pers.
@ in cash
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SHOPS

93
DAIRY SHOP
“PIENENITE”

® 0=

Q 1 Pils Street, Dundaga
{0 +37126182900

B dundagaspienotava
S LV

94

GOAT’S CHEESE AND
BEE PRODUCTS

AT DUNDAGA MARKET

0 <% §i B

Q Pils Street 3B, Dundaga
0 +371 26486248, +371 22045684
© LV,RU

95

PACE WOOL
PROCESSING
FACTORY SHOP

&L

% L)

Q 6 Talsu Street, Dundaga
[ +37129909445

€3 dundagaswool

< LV,RU

9
“BODNICA” SHOP

W
Q 11a Lielcieceres Street, Brocéni
0 +371 25862670

B razojums
© LV, RU, EN

The agricultural services co-operative society “Dundaga”, despite all
the twists and turns, has not lost its traditional features that are
characteristic of Latvia and the region. The most popular “Dundaga”
dairy products are: the fermented milk product “Labdaris”, cheeses -
“Janu” cheese, “Mare”, “Taizelis” and “Knapsierin$” hard cheese,
traditional sour cream butter, yoghurts with and without various
additions, cream and sour cream, cottage cheese, milk etc.

@ in cash
& by card

all year round
® Mo - Fr8.00-18.00
$a 8.00 - 15.00

Goat’s Cheese With and Without Additions Bee products: honey, bee
pollen, pollen, wax candles.
Tastings and production purchase available if applied for in advance.

@ in cash
£ by card

all year round
®© Mo 8.00-10.00
at another time - by
agreement

Buy wool yarns of various colours, knits, wool-stuffed blankets, pillows
and other items. Pace is the only place in Kurzeme where wool is still
processed and full wool processing is carried out.

all year round @ in cash
® Tu - Fr10.00 - 15.00

$a10.00 - 13.00

Offers craftsman and home producer products and organises various
workshops and masterclasses. The shop is managed by "Saldus un
Brocéni Razojums". Information for tourists is also available there.

all year round @ in cash
O Tu - Sa 10.00 - 18.00
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97
GIFT SHOP
“PURALADE”

W

Q 2-2 Udens Street, Kandava
0 +37126113310

© www.puralade.lv

€3 davanuveikals

© LV, EN, RU, DE, NO

98
“KULDIGAS
LABUMI”

0 &= to & B!
Q 7A Pilsétas Square, Kuldiga

(] +37125473680

© www.kuldigaslabumi.lv

€3 Kuldigas labumi

& LV,RU, EN

99

HANDICRAFT SHOP
“RUKU ISTABA”

Sve

Q 7-1 Striku Street, Saldus

0 +37126423495

€3 RUKU Istaba Rokdarbu veikals
© LV RU

SHOPS

A cosy shop where items produced by Latvian masters - artists and
craftsmen - can be bought. The visitors will be able to choose from
imaginative and skilfully made products. “PlraLade” - all that you need
for gifts, household, health, wellbeing and joy! Fashion, art, delicacies,
cosmetics and jewellery! Creative workshops and tastings!

all year round @ in cash
O Tu- Fr10.00 - 13.00, & by card
13.30-18.00

Sa 10.00-15.00

The “Kuldigas labumi” (Kuldiga delicacies) cooperative has its own shop
at 7A Pilsétas Square, Kuldiga, where all the products and goods made
by the cooperative members can be purchased. The shop also offers
seasonal goods, and it regularly features promotions, offering its
customers a wide and changing range of homegrown products. Tastings
available if applied for in advance.

# all year round *&% up tp 20 people

® Mo -Fr9.30-18.00 & by agreement

$a 9.00 - 16.00 (May - October) @ in cash, by invoice
£ by card

Visitors can buy various handicrafts for children and adults. If order is
placed in advance, the “Riku istaba” craftswomen will make you a
traditional folk costume or other pieces of clothing.

atatata

i all year round *& up to 20 people
O Tu-Fr 10.00-17.00 & by agreement

$a 9.00 - 14.00 @ in cash, by invoice
Su - by agreement £ by card
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The project “Development of Home Producer and Craftsmen Potential and the
Creation of the “Made in Kurzeme” Tourism Offer” (No. 17-00-A019.332-000004) is
implemented as part of the measure “Interterritorial and interstate cooperation”

of the National Rural Development Programme for Latvia 2014-2020.
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