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MHUHUCTAPCTBO KYJITYPE H HHOOPMHCAIbA
HaunoHaJ H# KOMHTET 32 HEeMATEePHjAJIHO KYJTYpHO Hacaehe

Bnajkosuhena 3
11 000 beorpan

[TomroBanu,

[TorBphyjemo carmacHoCT na ce Jpyuwmeene npakce u 3Hared y 6e€3 cd NPunpemmom
mpaduyuonainos nuha 00 uvbuee — uLbLeo6UYe, HOMAHY]Y 3a YHeckoBy PenpeseHTaTUuBHY JINCTY
HeMaTepHjaJHOT KyJITypHOr Hacjeha yoBeyaHcTBa.

[pan Yauak akTUBHO je YK/bYHEH Y 3alUTHTY M O4YyBame TPalMlHja KOje Ce OJHOCE Ha Y3roj
UbMBE, Kao jeJiHe 0J1 NEHTPAJHNX BONHHUX KyJATYpa Ha HAleM HOAPYY]y, Ka0 W Ha IPCHOILCHE
3Hama M o0MUYaja KOju cc OJHOCEe Ha HeHy ynorpeldy y OKBopy ApywWTBHOr #uBoTa. Kpos
o0OesdeluBame NOACTHIIAJHUX CPe/ACTaBa 3a pa3Boj rnosonpospese, I'pax Yavak npyxa punacujcky
MOJPIIKY 3a pa3Boj u ynanpeheme oBe 3HauajHe NpHUBpEJAHE JeNaTHOCTH Hawe peruje. Takohe,
npykajyhu mnojpmky BenukoM Opojy TIporpama Koju €y YCMEPEHH Ha OpPraHH30Bambe |
IIPOMOBHCAIbe KyJITYpHOr Hacieha, kao W TypHcTHKMM MaHH(ecTauujamMa Koje ce OiBHjajy y
Yauky, JONPUHOCHMO M OJIp’KaBalby aKTHBHOCTH KOje MMajy 3a IHJb Jla ce 0XpadpH NpEHOMICHE
[pakcH, 3Hama M obOHuaja y Be3d 3a UULMBOBHIIOM YHYTap Hame 3ajeguuue. Jejgan oj
Ha]BUIJbHBHJHX OOJIMKA NIPOMOIIME U MPE3CHTAIIH|e HIJBUBOBHIIE, HE CAMO HA MOJPYY)Yy LIEHTpaIHe
CpOuje, oxsuja ce y okBupy Manudectaguje ,,CMoTpa HajOOBMX CPICKHX IUUBHBOBHNA™, KOJY
peann3syje MucTHTYT 3a BohapeTBo o1 nokpoBHTe/beTBOM I'pana Yauka.

Hagamo ce ga hemo cBOjoM MOAPHIKOM JOTPHHETH JIa, yHHCOM Ha PernpeseHTaTHBHY IHCTY
HeMaTepHjajHOr KyJATypHOr Haciaeha, ropejl PerHoHajJHOr H HAIMOHAIHOI 3HAuaja, 3HAbA,
BelITHHE U 00HMYaja y Be3W ca MpHIpeMoM W KopHinhemeM MUBHBOBMIE, 100M]y M MchyHapoany
BUJIJBHBOCT.

C nomroBameM,
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FPAS YAYAK, 32000 Yauak, yn. HMynasa Ctpauumupa 6p. 2, CPEMIA



The City of Cacak
Mayor’s Office

Phone: + 381 32 3090 10; Fax: + 381 32 30 90 44; E-mail: gradonacelnik@cacak.org.rs

MINISTRY OF CULTURE AND INFORMATION
National Committee for Intangible Cultural Heritage
Vlajkovi¢eva 3
11 000 Belgrade

To whom 1t may concern,

We confirm that we consent that Social practices and knowledge related to the preparation of the
traditional plum-based beverage — sljivovica should be nominated for the UNESCO Representative
List of the Intangible Cultural Heritage of Humanity.

The City of Cacak is actively involved in protection and preservation of traditions related to
cultivation of plum fruit as one of the central fruit crops in our area, as well as the transfer of
knowledge and customs related to its use as an important part of social life. By providing incentives
for development of agriculture, the City provides financial support for development and
improvement of this economic activity important for our region. Additionally, through supporting a
large number of programs aimed at organizing and promoting cultural heritage as well as numerous
tourist events, we strive to encourage activities aimed at support the transfer of practices,
knowledge and customs related to §ljivovica within our community. One of the most visible and
significant events, not only within the area of central Serbia but in the whole region, where plum
brandy is promoted, is the manifestation “Festival of the best Serbian plum brandies”, organized by
the Fruit Research Institute, and under sponsorship by the City of Cacak.

We hope that our support will contribute to inclusion of the knowledge, skills and customs related
to the preparation and use of plum brandy within the Representative List of Intangible Cultural
Heritage, and thus it would gain international visibility in addition to regional and national
importance.

The City of Caéak, 32000 Cacak, Zupana Stracimira 2, SERBIA



MHUHHUCTAPCTBO KYJTYPE H HHO®OPMUCAIHA PEINYBJHUKE CPBUJE
Hanmonaann KoMHTET 32 HEMATEPHjaIHO KY/ITypHO Haciche

BEOI'PAJL
Bnajkosuhesa 6p. 3

[Tomrrosanu,

[TorBphyjemo carnacnoct nma ce . JIpyluTBeHe mpakce W 3HAWma Yy BE3W ca MPHIPEMOM H
kopunthemeM Tpaguuuonantor nuha o nUbHBe™ HOMHHY]Y 3a YHeckoBy Penpesentarusuy
JIMCTY HeMaTepHjaTHOT KyJTypHOr Hacieha yoBeyancTsa,

Onmrura OceynHa y OKBHPY CBOjHX FOAHIIIHX aKTHBHOCTH M PAa3BOjHHX IJIAHOBA 3HAYAJHY
naxipy nocsehyje crapamy W nobospllamy ycnoBa 3a yHanpeleme ys3roja mbHBe, Kao H
IeHOI KopHuihema Kao BKHOT MPHBPEJHOT U KyJITypHOr pecypca. C 063upoM Ha TO Jia je Ha
noapyyjy OcedunHe H3y3€1HO 3aCTYIUBCH Y3T0j Pa3sHHYHTHX COPTH IIBHBA, YKJbydyjyhu u
ayTOXTOHY BPCTy IIJBHBE noJice2aqy, OvyBame TPajullMja y Be3W ca LUBHBOM, jelaH je 0.
HAIIHX MPHOPHTETHHX 3a/aTaKa.

PenoBuuM roammmsum cyunancupamem manugecraumje ,,Cajam mubuBe”, Ha Kojoj ce y
OKBHMPY padIHYMTHX NporpaMa NMPOMOBHILE y3roj M mpepana uubuse, ommrtaHa OceunHa
JIOIPHHOCH OYyBamy 3Hala M BEIITHHA Yy BE3H ca y3rojeM H KopuihemeM HUBHBE H
NpoH3BOAa OX lL/bMBe, npe csera uubuBoBuue. Jleo Cajma cy u npenasama, TpubuHe,
OJIHOCHO €JyKaTHBHH TpOrpaMM Ha Kojuma ce y3 ydemhe cTpy4maka M3 HMHCTHTYLHja
KYJITYpe, Kao H IMOJLONMPUBPEIHOr ceKTopa, npou3eohaunma H npepahusaunMa npudiuikaeajy
HajHOBHja ca3Haiba M Kperara y o0JlacTH y3roja u npepaze uususe. Y Tom cmuciy, Onmrnsa
Oceunna, he ¥ y HapeaHOM TepHOAY, Y capalibM ca OpraHM3alHjama, MHCTHTYLHjama u
Noje/IHMIIMMA, HACTOJaTH Jla JI0JIATHO [O/ICTAKHE [PEHOIICH:E 3HAKka O Y3rojy M Tnpepajiu
IJBHBE KOj€ CYy Kao JIe0 Tpajauiluje cadyBaHe JIo JlaHac.

Cwmartpamo ja he ynuc | JIpylnTBeHHX NIPaKCH M 3HAMa y BE3W ca NMPHIPEMOM H ynorpedom
TpaaMuuonanHor nuha on meMBe” Ha YHeckoBy PenpeseHTaTHBHY JHCTY HeMaTepHjaHOr
KyJITYpHOr Hacjieha 4oBeYaHCTBA JONPHHETH BHXOBHM OYyBamby, nosehamy BHUBHBOCTH H
No/IM3aiby CBECTH O 3HAyajy HHUXOBOI OUYyBaba, He caMo Ha noapy4jy Hame Onwruue, Beh u
y APYIHM CpeanHama.

C momrrosameM,




MINISTRY OF CULTURE AND INFORMATION OF REPUBLIC OF SERBIA
National Committee for Intangible Cultural Heritage

BELGRADE
Vlajkoviceva 3

To whom it may concern,

We declare our sincere belief that “Social practices and knowledge related to the preparation
and use of the traditional plum spirit” should be nominated for the UNESCO Representative
List of the Intangible Cultural Heritage of Humanity.

Within its annual activities and development plans, the Municipality of Osecina pays
considerable attention to creating and improving conditions for enhancement of plum
cultivation, as well as use of this crop as an important economic and cultural resource.
Considering that cultivation of various varieties of plums, including the autochthonous type
pozegaca, is widespread in the area of Osecina, one of our priority tasks includes preserving
all traditions related to plum fruit.

By regular annual co-financing of the event “Plum Fair”, which promotes cultivation and
processing of plums within various programs, the municipality of Osecina contributes to
preservation of knowledge and skills related to the cultivation and use of plums and plum
products, especially plum brandy. The Fair also includes lectures, forums and other
educational programs with participation of experts from cultural institutions and the
agricultural sector, where representatives of businesses come in contact with the latest
knowledge and trends in the field of plum growing and processing plum produce. In that
sense, the Municipality of OseCina sets its goal for the upcoming period, to strive to
additionally encourage transfer of knowledge about cultivation and processing of plums
which has been preserved through history as part of folk tradition, in cooperation with other
organizations, institutions and individuals.

We believe that the entry of “Social practices and knowledge related to the preparation and
use of traditional plum-based alcoholic beverage” in the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity will contribute to their preservation, increase the
visibility and raise awareness of their importance, not only within our municipality but also in
other environments.

Respectfully,

President
(Sealed and signed)



LleHTap 3a HemaTepujanHo KynTypHo Hacnehe Cpbuje
ETtHorpadocku my3ej y beorpaay

MpeameT: Ynuc enemeHTa JpywmeeHe rpakce u 3Hara y 8e3u ca rnpurpemom
mpaduyuoHasnHoza rnuha o0 wirbuse

Ceno WrbmBoumna, koje ce Hanasu y 3anagHoj Cpbuju, y 3natmbopckom OKpyry, Ha
Teputopumju OnwTtuHe YajeTuHa, jegHo je og 6pojHux mecta y Cpbuju Koje je HasmB
[06MNo No WILUBK U HEHOM Y3rojy.

Kao mecTo y kojem ce Benuk 6poj gomahuHcTBaBa 6aBu y3rojem Lwibuse, Hajyewhe
TpagnuMoOHanHOX COPTM MPUCYTHMX Ha nogpydjy 3anagHe Cpbuje, nocBeheHn cmo
oyyBawy OpOjHMX 3Hawa U BewTuHa NOTPeBbHMX 3a y3roj WIbMBE, anu U 3a HEHO
kopuwherwe. Hactojehn pa pgonpuvHecemMo o4dyBakwy TPagaUUMOHANHUX 3Hawa U
BeWTNHA noTpebHux 3a npunpemy wrbmsosuue, 2008. rogMHe CMO MNOKPEHynu
MaHudecTauujy ,Cajam gomahe pakuvje WIbMBOBULE U APYrMX Npou3Boda of Boha”,
Ha KOjoj Cy MpeAcTaBibeHe He caMo Hajborbe pakuje, Beh u npouec nedvewa. Y
OKBUPY MaHudecTauunje BenuKM 3Havaj ce npuaaje npeacrtasfbay TpaguuUOHaHUX
3Haka y BE3n ca LWIbMBOBULOM, a caM MaHudecTaumja novmwe 3gpaBULIOM, Kao
BaXXHUM OerioM Hawer Hacrneha. Takohe, Aeo mMaHudecTaumje cy U TakMmuyerwa y
rOBOPHUM BeLTUHaMa, y NpunpemMu TpaguuMoHanHux jena, ann u gemHocTtpaumja
BELUTMHA NfeTewa Unn TKawa.

YacTt Ham je ga npeanoxumMo fa Cce Mnpakce M 3Hawa y Be3n ca npunpemMom
TpaguuyuoHanHor nuha of WwibuBe ynuwe Ha YHeckoBy PenpeseHTaTUBHY NUCTY
HemaTtepujanHor KynTypHor Hacneha YoBe4yaHCTBa.

MunosaH Boxu
7Y ~

Mpeaceanuk M3 Lrbusosuua



Center for Intangible Cultural Heritage of Serbia
Ethnographic Museum in Belgrade

Subject: Registration of the element “Social practice and knowledge related to the
preparation of a traditional plum spirit’

The village of Sljivovica, which is located jn Western Serbia, in the Zlatibor District,
within the territory of the Municipality of Cajetina, is one of many places in Serbia
named after the plum fruit and its cultivation.

As a place where a large number of households are involved in plum cultivation,
mostly of traditional varieties present in Western Serbia, we are committed to
preserving the numerous aspects of knowledge and skills needed for plum
cultivation, as well as its various uses. Trying to contribute to the preservation of
traditional knowledge and skills needed for the preparation of plum brandy, in 2008
we launched the event “Fair of homemade plum brandy and other fruit products”,
which presented not only the best brandies, but also the distillation process. Within
the manifestation, great importance is placed on presentation of traditional
knowledge related to plum brandy, and the manifestation itself begins with a toast, as
an important part of our heritage. The event also includes oratory competitions,
competitions in preparation of traditional dishes and demonstrations of knitting and
weaving skills.

It is our honor to propose that practices and knowledge related to preparation of
traditional plum-based beverages should be included in the UNESCO Representative
List of the Intangible Cultural Heritage of Humanity.

President of Local community of Sljivovica
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rFENYBJMMKA CPBRNJA

WOLABPIBPEANA LKA CA AGUON TERKA BABERY
sp. 2154

ﬁ ‘ Peny6nuka Cpbuja
’3- - - Bzg(/ s MUHUCTAPCTBO KYNTYPE
N UHOOPMUCAHA

HaunoHanHu KoMuTeT 3a
HemaTepujanHo KynTypHo Hacnehe

MpeameT: HoMuHaumWja OpywimeeHuUx npakcu U 3Hara y ee3u ca npunpemom U
Kopuwherem mpauyuoHanHoz nuha o0 wsbuee Ha YHekcosy PenpeseHTaTuBHY

NUCTY HemaTepujanHor KynTypHor Hacnefa Yose4yaHcTBa

MormsonpuepenHa Lkona y BarseBy ocHoBaHa 1921. roguHe, ca OCHOBHUM
3afaTtkoM fa yyeHuuuma MpyXxu Teopujcka M MNpakTU4yHa 3Hawa w3 obnactu
norbonpuepene, TOKOM MPOTEKNUX CTO roAuHa, fana je BEenuku [OornpuHoc
yHanpehewy nosrsonpusBpeae BarbeBCKOr Kpaja M nosrbonpuepege u ApywiTea y
uenuHu. Y oksupy obpas3oBHuX nporpama, naxta je nocseheHa, uamehy ocranor,
obpasoBawy y obnactu BohapctBa U npexpambeHe Texmonoruje, Kao
NorbONPUBPEAHUM LenaTHOCTMAa M3Y3eTHO pa3BujeHUM Y OBOj pervju.

Yeuhajyhn 3Hayaj ouyBawa 3Hawa Koja Ce OAHOCE Ha HauwH npunpeme
3eMIbULLTa, HaYuHe Npon3BoAe BORHUX cagHWLUa, Kao U yCcnelwHo opraHu3oBame
un Bofjewe npoussogHor npoueca, [MorbonpuepegHa wkona y BarbesBy kpos
BacnuTHo obpas3oBHE nporpame AONpUHOCK o4HyBakby 3Haka M BELUTUHA Y Be3u ca
npunpemMoM LWsbuBoBUUE. Y OKBUPY cmepa BohapctBo u npexpambeHe
TEeXHormoruje, HacTaBHW NporpamMu cy OCMULLIIBEHU Tako aa o6esbefyjy He camo
ycBajare HEeOnXoAHWUX 3Hawa, Beh UX yYeHULM NpakTU4o NpUMEryjy y npouecy
npoussoAmwe y 3acaguma Wrbuee koje Llkona nocegyje v npepagu nnogoea. Ha
Taj Ha4YMH, YYeHULM ycBajajy 3Hatba Koja Cce NpakTuKyjy reHapauujama yHasag,
yHanpeRyjyhu ux n passujajyfiu y cknagy ca caBpemeHum notpebama u Hay4Hum u
TEXHOMOLWKUM YHanpeherwuma.

Kao npodpecop u aupextop LUkone koja Beh Bulle of jeaHOr Beka AONPUHOCH
oyyBawy BohapcTBa, ykbydyjuhu U 3Hawa U BElTUHA HEONXOAHUX 3a y3roj u
npepagy Wrbuse Ha nogpyudjy sanagHe Cpbuje, xxenum ga nogpxxum npegrnor 3a
ynuc Ha YHeckoBy PenpeseHTaTuBHy NUCTY HeMaTepujanHor KynTypHor Hacnef]a/ .
YoBeYaHCcTBa. (




Republic of Serbia
MINISTRY OF CULTURE AND INFORMATION
National Committee for Intangible Cultural Heritage

Subject: Nomination of social practices and knowledge related to the preparation
and use of the traditional plum spirit for the UNESCO Representative List of
Intangible Cultural Heritage of Humanity

The Agricultural School in Valjevo was founded in 1921, with the basic task of
providing high school students with theoretical and practical knowledge in the field
of agriculture. Over the past hundred years it made a great contribution to
improving agriculture in the Valjevo region as well as agriculture and society as a
whole. Within the educational programs, attention is paid, among other things, to
education in the field of fruit farming, as one of the agricultural activities particularly
well-developed in this region.

Recognizing the importance of preserving knowledge related to the methods of
land preparation and production of fruit tree saplings, as well as successful
organization and management of the production process, the Agricultural School in
Valjevo contributes to preservation of knowledge and skills related to plum brandy
preparation. Within the high school major of fruit farming, the curriculum is
designed to ensure not only the acquisition of the necessary knowledge, but the
students are directly applying them in real time within the production process in the
plum orchards owned by the School. In this way, students adopt the knowledge
from numerous previous generations of fruit farmers, improving them and
developing them in accordance with modern needs and scientific and technological
advances.

As a teacher and representative of the School, which has been contributing to
conservancy of fruit farming process for more than a century, including the
knowledge and skills necessary for farming and processing plum fruit in Western
Serbia, | want to support the proposal for inclusion in the UNESCO Representative
List of Intangible Cultural Heritage.

DIRECTOR
(Sealed and signed)
Milan Gaji¢



WHCTUTYT 3A BORAPCTBO HAYAK
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Mpeamet. HomuHauwja dpywimeeHux npakcu U 3Harba y 8e3u ca cnpagrbarem U ynompeboM mpauyuoHan+oe nuha
00 Wrbuse Ha YHeKcoBy PenpeseHTaTuBHY NUCTY HeMaTtepujanHor KynTypHor Hacnelja YoBeyaHcTea

MHcTuTyT 3a BohapcTBO Yayak KaD Hay4YHOUCTPaxKMBadKa MHCTUTYUMja Y oBnacti GMOTEXHWYKMX Hayka, CBOjy
[IeNaTHOCT OCTBapyje Y OKBMPY Hay4HUX AMCLMNNMHa BohapcTea, sawTure bursa, TexHonoruje GursHux npou3asosa u
npexpambeHe ©wotexHonoruje, peanuayje nporpame W npojekte Kkoju oOyxsataly npuUMereHa W pa3sojHa.
ucTpaxueaksa. MocebHo 3HavajHa akTMBHOCT MIHCTUTYTa OcTBapYje Ce Ha nosby cenekuuje v onnemetusatba soha,
Kao W cTBapara HOBMX COpTH npunarofjeHrx NPUPOAHNM ycroBuMa, 30or yera ce ucTH4e YuberuLa aa je HcTuTyT
[0 capa CTBopuo 18 HOBMX COPTH LUIBLMBE, Y CKajy ca fokanHo cneuuduyHium yerosuma. Mpojekty koje peanuayje
WHetuTyT 3a BohiapeTeo y Yauky ycMepeHu cy U Ha nepMaHeHTHY eaykauujy y obnactv BohapcTea, a 3a odyBawe
TpagvuMja y Be3u ca yarojem W kopulhewem 1 NpepafoM LWrb1ea nocebHo Cy 3HayajHe aKTMBHOCTU YCMEpeHe Ha
npyxare caBeToAasHUX ycnyra y obnactv sohapcrea u npepape Boha.

3a o4yBarLe ApYLITBEHMX MPakcH W 3Hakka Y Be3n ca WIbMBoBMULOM NocebHo je 3HavyajHa maHudecTauuja ,Cmotpa
Hajborbux cpnckvx WrbuBoBHUA®, KOjy MHCTUTYT peanuayje og 2012. roavHe nog nokpoBMTELCTEOM [pasa Yavka, a
UK je UMb MpoMoumja M yHanpehewe KBanuTeT CPNCKe LWbWBOBMLE, any W NoACTHUake Hajborsux npouasofaya
Ha OuyBake 3Hatba M BewTuHa noTpebHMX 3a HuxoBY npepagy. Kako Ha saspluHoj MaHudecTauujy ydectsyjy
nobeaHnLM pervoHanHux Takmuuerba Koja ce ofjBujajy LWKWpOM 3emMrbe, OHa UCTOBPEMEHO NPe/CcTaBrba M NoACTHLE]
3a O4yBaHe NOKANHUX CNeyudrUyHOCTH Y NPOM3BOAKY LUTLUBOBHLIE.

Wmajyhu y Bugy 3Hauaj koju npunpema W ynoTpeba LWrbMBOBULE, TPaAULMOHANHOr Niha W3y3eTHO NPUCYTHOr Ha
nogpyyjy Cpbuje, uma npe ceera y obnactuma 3anagHe, ueHTpanqe u uctouse Cpbuje, sepyjemo aga he ynuc Ha
YHeckoBy Penpe3eHTaTMBHY NUCTY AONPUHETU Y yHanpefjewy MefyHapoaHe BWATbMBOCTM IWWMLMBOBMLE, anu M
3Havaja yaroja wrsuea y Cpouju.
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WHCTUTYT 3A BORAPCTBO YAYAK

FRUIT RESEARCH INSTITUTE CACAK

WHCTUTYT 3A BORAPCTBO YAYAK
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Subject: Nomination of “Social practices and knowledge related to the preparation and use of
traditional plum-based beverage” into UNESCO Representative List of the Intangible Cultural Heritage
of Humanity

The Fruit Research Institute in Cadak is a scientific-research institution in the field of biotechnical
sciences, which carries out its activities within the scientific disciplines of fruit processing technology,
crop protection, plant product technology and food biotechnology, implements programs and projects
that include applied and developmental research. One particularly important activity of the Institute
is realized in the field of fruit tree selection and breeding, as well as creation of new varieties adapted
to natural conditions, which is why the Institute has so far created 18 new plum varieties adapted to
locally-specific environmental conditions. The projects realized by the Fruit Research Institute in Cadak
are also aimed at permanent education in the field of fruit farming, while activities particularly
important for preservation of traditions related to the cultivation, use and processing of plum fruit are
those aimed at providing advisory services in the field of fruit farming and fruit processing.

The manifestation “Festival of the best Serbian plum brandies”, which the Institute has been realizing
since 2012 under the sponsorship by the City of Cacak, is particularly important for preservation of
social practices and knowledge related to plum brandy. Its goal is promotion and upgrading of quality
of Serbian plum brandy, as well as motivating the best manufacturers to preserve the knowledge and
skills needed for its processing. As the final event brings together winners of regional competitions
from throughout the country, it also represents an incentive to preserve local specificities in the
production of plum brandy.

Keeping in mind the importance of preparation and use of plum brandy, a traditional beverage widely
present in Serbia, especially in Western, Central and Eastern Serbia, we believe that the entry in the
UNESCO Representative List will contribute to improving the international visibility of plum brandy,
but also the importance of plum farming in Serbia.

"2\ DIRECTOR
ML Pttt !
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MUHHUCTAPCTBO KYJITYPE H HHOPOPMHCALbBA
Haummonanun komMurer 33 HeMaTepnjajino Ky.JITypHo Hacaehe
Buajkosuhesa 3

11 000 beorpan

Hapoauu wmysej BasbeBo, kao permoHajsHa MHCTMTYLAja 3ajly’kaHa 3a OuyBaibe
pazioBpcHor U forator Kyiatyphor Hacsieha Ha Teputopuju Bassesa u 3anaane CpOuje,
NOApIKABa YNKC APYIITBEHHX NMPAKCH M 3HaMba Yy BE3W ca NpUNpeMoOM W Kopuiuhemem
TpajiniHoHantor nuha o W/bMBE - WIJLUBOBUILE Ha Y HeckoBy Penpesanratusmy jamcty
HemaTepHjaior KynTypHor nacieha uoseuancTsa.

Kpo3 penoBHe aKTHBHOCTM HA WCTPAKMBAILY, MNPHKYMbalby M JIOKYMEHTOBamY
KyJaTypHor Haciieha ose obaacti, Hapoanu myse] BasbeBo JA0NPHHOCH 3alUTHTH OBHX
npakcu, kao jaena vaciaeha ose pervje. AkTHBHOCTH My3seja octapyjy ce, Kako y npaBuy
HCTPAKHBALA W MPE3CHTOBAILA JAPYLITBAHNX 3HAA Y BE3U ca ynoTpeOom LILHBE, TAKO U
y Be3W ca 3aHaTHMMa KOJU CY cacTaBHM JIeO OBOI ejleMeHTa. Y TOM  CMHCIY. Kao
npeiarad 3a ynue kazauujexoe zanama 'y Haumonanuu perucrap HKH-a. Mysej je
VKbYUEH Y TJIAHHpAle M peaid3allijy Mepa 3a HhEroBO OuyBame, y capaiibh ca
NIOKAIHUM 3aHTIIHjama.

Y sbupkama Myscja. Hanasd ce 3HavajaH Opoj mpeamera KOjM €Y Yy BE3M ca OBHM
CJIEMEHTOM, KOjH CE 0/IHOCE HA MPUTIPEMY M Npepajy lUI/bHBE (Ka3aHH 3a rnevetbe, nocyne
3d CKIAAHLITERE), KA0 W [peleMTa KOjH ce OJiHOCe Ha ynoTpedy y JpYLITBEHUM
obuuajuMa, y npouocTH U aaHac.

ﬂp}’LLITBCHC NMpakce ¥y BE3H ca )"SFOjCM H I(O[)HLUheH:eM ILI/bUBOBHLIC H JaHAc YMHHU BEeoMa
BaKaH CCrMCHT CKOHOMCKOI M JIPYLWTBCHOI HWBOTA CTAHOBHHKA OBC 001acTH, ITO _ie
nokazana v usnox0e kojy je Mysej peann3oao, Kao pe3ynTat TepeHckor paja oji 2017,
rojIHHe HA MOAPYYjY Ba/LEBCKOT, KOJNy0apcKoT, YKHUKOr M yauaHckor kpaja. Manoxba,
Ha K0joj je v3 Kopuluhewe (oTorpaduja. npeaMera 3a npasbeibe MPOU3BO/A O/ HIJbHBA
W jokymenTapHor Qgmima o oBoM Bohy, peanusopana je y3 noapinky Muuucrapersa
KyJaType  uupopMmucaiba, NpeICTaB/bena je u y JPYrHM cpeinMa, y Kojuma je ysroj
HIJBHBE MPOINO3HAT Kao BaKaH JAeO HﬁCJ'ICF)a.

V OKBHpPY HW310K0eHe [eNaTHOCTH W Mpe3eHTalje 3HaIba W BEUITHHA KA3AHUjCROS
sanama, Kao W ApYUITBHUX 00HYaja ceocke cnase v cajbeHn o0uUaju Kojuma cMo ce y
HALLMM HMCTpaXkuBarbuma OaBuiM, a v Kojuma je kopuinhewe tpaauuuonantor nuha o
W/LMBE M3Y3€THO HArJaLeHo M Y capaiibk ca JIoKalHOM 3ajeHuiiom. Hapoaun mysej
Besbeso he nacrasuTh pajn Ha ouysamy ose npaxce. Hamamo ce ja hemo cBojum
AKTHBHOCTHMA JIONPUHETH Yynucy esnemeHta Ha YHeckoBy PenpesentaTBHy JMCTY



HEMaTepHjalHOr KyJTpyHOr Hacneha yoBevaHcTBa U OUyBary OBOI 3HAYAjHOI CErMeHTa
JIOKQMHOT M PErMOHAHOT WAEHTUTETA.

C noumrogamweM,
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The National Museum Valjevo, as a regional institution responsible for the preservation of
diverse and rich cultural heritage in the territory of Valjevo and western Serbia, supports the
inscription of social practices and knowledge related to the preparation and use of the
traditional plum spirit on the UNESCO Representative List of the Intangible Cultural
Heritage.

Through regular activities, which include research, collection and documentation of the
cultural heritage in this area, the National Museum Valjevo contributes to the safeguarding of
these practices, as part of the heritage of this region. The activities of the Museum focus both
on the research and presentation of social knowledge related to the use of plums and on the
crafts that are an integral part of this element. In this regard, as the institution that has
nominated boilermaking for inscription in the National Register of the Intangible Cultural
Heritage, the Museum is involved in the planning and implementation of measures for its
preservation, in cooperation with local craftsmen.

The Museum holdings include a significant number of items related to this element, used in
the preparation and processing of plums (pot stills, storage containers), and items related to its
past and present uses in social customs.

Social practices related to plum cultivation and the use of s/jivovica are still a very important
segment of the economic and social life of the inhabitants of this area, as evidenced by the
exhibition organized by the Museum based on field research since 2017 in the Valjevo,
Kolubara, UZice and Cadak region. The exhibition, which displayed photographs, items used
in the preparation of plum products, and a documentary about this fruit, organized with the
support of the Ministry of Culture and Information, was presented in other regions where
plum growing is recognized as an important part of heritage.

The exhibition activities and the presentation of knowledge and skills associated with
boilermaking, as well as the social customs related to the village slava and wedding rituals,
which have been addressed in our research and which involve the use of the traditional plum
spirit, are particularly highlighted. In cooperation with the local community, the National
Museum Valjevo will continue its activities related to the preservation of the practices
constituting this element. We hope that our activities will hold up the nomination for the



inscription of the element on the UNESCO Representative List of the Intangible Cultural
Heritage of Humanity and contribute to the preservation of this important segment of local
and regional identity.

Kind regards,

(Sealed and signed)
Director
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MHUHHCTAPCTBO KYJTYPE N HHMDOPMHUCAILA PENYBLJWKE CPGHJE
Hatmo i i ROMITeT 30 neMarepujuniane kyarypuo waciacelye

BEOIPAJIL
Bnajkosuhesa Gp. 3

Typuernuka opranusaunja Llloaropuna™ Oceunna nocpehena je ouysaiby, npesenTaunji
ili}UMOUII_ilI doraror MPHPOAHOT H KYITYpHOr IIZICJICI}RI Hakue p-:mjc, i CBOjC AKTHBHOCTH
ocTpapyje Kpo3 Opraumzalijy cajMosa, APYWTBEHMX OKYIUbalbd, [10CETe HCTOPHjCKUM
MecTHMA, Kao it yuewhie na Gpojunsy manndecTaunjama y 3eMbH H HHOCTPAHCTBY.

Jeaua o najsuavajuujux manndecraunja y unjoj peanusaunjn yuecrsyje TO L [loaropuna® je
LCajay wobnea® y Oceunnn, koju je noceehen npesenrtaunjn n ouysawy naciaeha nawer
Kpaja, a npe cBera wibked n uubHeaperea. Y oksupy Opojuux nporpama koju cy aeo Cajma,
NOACTHYE CE W TIPEHOLICILE 3HAbA NOTPEOHHN 30 Y3I0] W/LHBE, H3pady ULLHBOBHLE, a V
Capi/itbit €A HHCTHTYLHMIAMA KyATYpPE 1 nposouuja kyatypuor nacacha, obuuaja n seposaiba
HALLICT KPaja Koja ¢y nopesana ca kopuinheibeM IWbHBOBHILE Y CBAKOAHEBHOM JKHBOTY.

Hajanmo ce aa he ynue rpaanuuja koje ce oanoce na npunpemy n kopuuherse WibHBOBHLE
na Yueckosy PeripeienTaruBiy NHCTY HEMATEPHjANHOr KYITYpHOr Hacnelha uvoseqaHcTaa
Jonpunet yaanpelesy npesentawmje npupoanor n kyarypror nacieha lojgropune, kao i
OHTH NOACTHLA] HOBHM FEHEpaUMjaMa a ra cauyeajy.
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www.topodgorina.com
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The Tourist Organization of Podgorina is dedicated to preservation, presentation and
promotion of the rich natural and cultural heritage of our region, and its activities are realized
through organization of fairs, social gatherings, visits to historical places, as well as
participation in numerous events in this country and abroad.

One of the most important manifestations attended by the TO of Podgorina is the "Plum Fair"
in Osecina, dedicated to presentation and preservation of our region’s heritage, and above all
plums and plum orchards. The Fair includes numerous programs that encourage transfer of
knowledge necessary for plum farming and preparing plum brandy, while in cooperation with
cultural institutions our cultural heritage is promoted in form of customs and traditional
beliefs of our region related to use of plum brandy in everyday life.

We hope that the inclusion of traditions related to preparation and use of plum brandy in the
UNESCO Representative List of the Intangible Cultural Heritage of Humanity will contribute
to the improvement of the presentation of the natural and cultural heritage of Podgorina, as
well as be an incentive for new generations to preserve it.

Director
Dragan Popovi¢
(Sealed and signed)



LleHTap 3a HemaTepujanHo KynTypHo Hacnehe
ETHorpadbcku my3ej y beorpagy

Henum na noopiuM YNuc npakcu U 3Haa y 8eau ca npunpemoM mpaduuuoHanHoz nuha od wsbuee U H>e2080M
ynompebom y ceakoOHesHUM npuukaMa u obuyajuma Ha YHeckoBy PenpeseHTaTuBRY NUCTY HeMaTepujankor KynTypHor
Hacnef)a 4YoBeyaxcTBea.

Kao npegceanuk Yopyxersa vysapa cpncke Tpaguuuje n obuyaja [llpena v nocena” ca ceguwtem y [owoj Tonnwuu koA
MuoHWLe, akTUBHO caMm paauo ca cTpydkbalima u3 HapogHor Myseja Yavak Ha npunpemu HOMWHaLMje 3a ynuc 3apasula
(novawhuua, Hasgpasuua) y HauvoHanuu perncrap HematepwjanHor kynTyphor wacneha Cpbuje. Hawe Yopywetse, koje
nocTojM W fenyje BWwWe of TpK JeueHuje, noceeheHo je o4yBarby M3BOPHOT HAPOAHOTr CTBapanawTea, a nocefHo 3gpasuua,
koje npencTaereajy Aeo obuyajHe npakce 1 YCMEHUX Tpaguunja npucyTHUX Ha Teputopuje Lene Cpbuje u Koje ce Hajuelwhe
M3roBapajy ya puTyanHo Ucnujatse pakuje oa WrbuBe — LWLUBOBULIE.

Bea 3apaBuLe CRaKO ApYKerse, OKynrkake, NOpoAuYHa cnaea, ceanba, KpLITEHE W CIMYHO, CUPOMALLHW CY U NPa3Hu, jep oHa
faje Y3BULUEHOCT W nojayasa cBeYaHoCT Twx gorafaja. To cy myape u ofabpaHe peun koje ce Kasyjy KpaTko, jaCHO U rMacHo,
CBEY3HUM, MONUTBEHWUM ToHOM. JlenoTa je y Bupatby NNeMeHUTUX peuw, BeAPUHW roBOpa U U3paxasatby Hajnenluux xer-a aa
Bnaroctame gomahuHy, CNaBrbEHMKY WK OHUMA Y YUjy YacT ce oapxasa oapeheHa csevaHoct. 3apaenyap ce obpaha ckyny
y crojehem crasy, Hasapasrbajyhi y3 puTyanHo nognsame vawe, dyTtype, dnawe unu Byknuje 1 ucnujarse pakuje
LTbMBOBULIE UMK BUHA.

MocToje 3apasule koje ¢y NOCEBHO OCMWLWIILEHE 33 W3roBapare Y PasnuuMTUM NpunukaMa: Ha ceanbu (nomahuHy, Kymy,
CTapoM CBaTy, MnaneHuuma, Gapjaktapy), Ha cnasu (nomahuHy, foMahuuu, ceelly kome je nocseheHa cnaga, roctuMa), Ha
Kpwrewuma (3a 34paBibe MOTOMCTBAE), HA CEOCKAM Ccragama, nviujama W cnasama yapykewa. Ha GpojHum
MannecTaynjama nocsehenum ouyearby Tpaguumje (cabopw, dectuBanu, cajMoBu U [pyro) Huje pefak criyyaj 4a noctou
TaKMUYeHse Yy M3roaparsy 3ApaBuua, Y Kojem pafo YYecTBYjeM, a Koje A0MPWHOCK HWXOBOj NONynapHocTW u nobyhusatsy
NHTEpecoBarba koa MNahux reHepauvja 3a Yyeare 08e Tpaauumje.

Takohe, xako je Hajuewha npakca Aa ce 3aopasuLie M3roBapajy y3 valwwully pakuje LWrbWBOBULIG, BPCHW 3apaBiUyapu y
PasnNUYMTVM NpUnvKama OCMWLLIbaBajy ¥ W3rosapajy 3ApaBuue O WIbWBM W LWILWBOBMUM, TE Ha BPUA@B ¥ LWarbue HaywH
onucyjy cee oHe oBnyaje W CBAKOOHESHE MpUNUKe Y KojuMa ce ynoTpebrbasa 0BO TpaauunoHanHo nuhe koje ceaku Cpbuk
CMaTpa 3HaYajHUM IeNomM CBOT MABHTUTETA.

3npasuijama ce npeHoce J06po OCMULLITBEHE NopyKe, BoraTe v NYHE je3arpoBUTUX PEYN, anu HUX0Ba NenoTa 1 cHara 3aBuce
npe cBera Of BEWTUHE W MYAPOCTU OfBAXHWX, [APOBUTUX W NNEMEHUTUX 37paBu4apa, Koju umajy BUCOKY cnocobHoct
WMNpoBU3aLMje, YMEjy COHTAHO Aa pearyjy Ha forafaj u Yuju ym ce He MyTH.

Yopyserse Mpena v nocena“ akTMBHO pagn Ha OCMMLIIbABaKY W peanu3aumjn MaHudecTalmja n akTMBHOCTI Koje 3a Wb
“Majy ynos3Haeawe Wupe 3ajefiHuue ca boratcTBOM Halue ycMewe Tpaavuuje koja ce ormega y sgpasuuama, Becepama
necMama. Takofe, opraHu3yjeMo U paavoHuUe, NPeACTase U NpeeHTauuje 3apasuLa HamMereHe HajMnahuma, ca Xerbom Aa
Kop, X NoBYANMO MHTEPECOBaH:E 33 Y4et:e U HEroBake 0Be TpaauLmje.

JlM4Ho, NoHOCaH caM Ha Mojy YHYKY Munuuy, koja OANMYHOM AMKUMIOM U jacHUM 1 BeapuUM rnacoM Beh usrosapa 3pasuue v
nonako nocraje A0CTojaH HAaCNeAHMK, NPOAYXKaBa v NPEHOCKH OHO LUTO CY MEHe MOjy NPeLy 3aBeToBany.
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MpenacenHuk Yapyxera yyeapa cpncke Tpagnumje u obudaja fpena u nocena’
[Jora Tonnuua kop Muonuue, Konybapcku okpyr



Center for the Intangible Cultural Heritage
Ethnographic museum in Belgrade

| hereby support the entry of practices and knowledge related to preparation of traditional plum-
based alcoholic beverage and its use in everyday occasions and customs into the UNESCO
Representative List of the Intangible Cultural Heritage of Humanity.

As the president of the Association of Guardians of Serbian Tradition and Customs “Prela i posela”
based in Donja Toplica near Mionica, | actively worked with the experts from the National Museum in
Cacak on preparing the nomination to include toasts (zdravica, pocasnica, nazdravica) into the
National Register of Intangible Cultural Heritage of Serbia. Qur Association, which has been active
and operating for more than three decades, is dedicated to preserving the original folk creativity, and
especially toasts, which are part of the customary practice and oral traditions present throughout
Serbia and most often told along the ritual drinking of plum brandy — slivovitz.

Without a toast, any socializing, gathering, family slava, wedding, baptism, etc., would be poor and
empty, as it provides sublimity and intensifies the celebratory spirit of these events. These are wise
and chosen words that are said in a fast-paced, clear and loud manner, in a ceremonial, prayerful
tone. The beauty is in choosing noble words, brightness of speech and expressing the best wishes for
the well-being of the host, the celebrant or those honored by the ceremony. The toastmaster
addresses the gathering in a standing position, toasting with the ritual raising of a glass, flask, bottle or
buklija and drinking plum brandy or wine.

There are toasts that are specially designed to be told on certain occasions: at a wedding (to the host,
best man, master of wedding ceremony, newlyweds, or the standard-bearer), at a family slava (to
host, hostess, the celebrated saint, and the guests), at baptisms (for the health of offspring), at village
slava, liturgies and association celebrations. At numerous events dedicated to the preservation of
tradition (assemblies, festivals, fairs, etc.), it is not uncommon to include a competition in saying
toasts, in which | gladly participate, and which contributes to their popularity and arousing interest in
preserving this tradition among the younger generations.

In addition, as the most common practice is to say toasts with a glass of plum brandy, excellent
toastmasters on various occasions design and say toasts about plums and plum brandy — slivovitz,
and in a witty and humorous way describe all the customs and everyday occasions when this
traditional drink, considered a significant part of personal identity by every Serb, is used.

Toasts convey well-designed messages, rich and full of concise words, but their beauty and strength
depend primarily on the skill and wisdom of daring, gifted and noble toasters, who have a high ability
to improvise, are able to react spontaneously to an event and whose mind never becomes light-
headed.

The Association “Prela i posela” is actively working on designing and realization of events and
activities aimed at introducing the wider community to the richness of our oral tradition, reflected in
toasts, sermons and songs. We also organize workshops, performances and presentations of toasts
intended for the youngest, with the desire to arouse their interest in learning and nurturing this
tradition.

Personally, | am very proud of my granddaughter Milica, who with excellent diction and a clear and
cheerful voice is already saying toasts and is gradually becoming a worthy heir, continuing and
conveying my oath from my ancestors.



' onja Toplica, Mionica, 15.03.2021._

\, . . i
Narrator of toasts and sermons. ’/
President of the Association of Guardians of Serbian Tradition and Customs “Prela i posela”
Donja Toplica near Mionica, Kolubara District



MUHUCTAPCTBO KYJTYPE U UHOPOPMUCABA PEINTYBJIMKE CPBUJE
HanmnoHaTHU KOMHUTET 32 HeMaTepHjaaHO KyJITypHO Haciaelhe

BEOTPAL
BrnajkoBuhesa Op. 3

HNPEJIMET: Homunanmja ,,l1IspuBOBHUIIE - IPYIITBEHUX MPAKCH U 3HAMKa Y BE3U ca MPUIIPEMOM U
KopumhemeM TpaauiuoHATHOT Tha oa nUbMBE™ Ha YHECKOBY PernpeseHTaTHBHY JHCTY
HEMaTepHjaTHOT KYJITYpHOT Hacielha YoBeuaHCTBa

ITomrroBanu,

Kao ympyxeme koje je mocBeheHO ouyBamy TpaaullMja KoOje c€ OJHOCE Ha TMpHUIpeMy U
MPOM3BOMY NMPUPOAHUX PaKHja, MOTBPhYyjeMO carigacHOCT Aa ce APYIITBCHE NpaKce U 3Hama y
BE3U ca IPHUIPEMOM M KOpHUIINEHmEeM TpaJuLMOHAIHOr NHha o NUbMBE HOMHHY]Y 32 YHECKOBY
Penpe3eHTaTUBHY JIMCTY HEMaTEPHjaIHOT KyJITYpHOT Hacieha 4oBeyaHcTBa.

Yapyxeme y OKBHPY CBOT JIeJIOBama MOCEOHY MaKiby 1mocBehyjy IpoMOIMjH MPUPOTHUX BUHA U
pakuja u3 jyrouctuuHe CpOuje, opranusyjyhu manugecranyje Ha KOojuMa ce IMPEACTaB/bajy U
JIOKaJIHE BPCTE pakuje. YIpyXKeme YYecTByje M y Hporpamuma Koje opranumsyje OnmTuHa
Kmaxesarl, MmanugecranyjamMa 1 cajMOBMMa yCMEPEHHM Ha O4YyBam€ FaCTPOHOMCKOI Hacieha
CpOuje, nHactojehn na moicrakHe O4YyBame CTApUX 3HAmWa, ajld U NPUMEHY HOBUX TEXHHMKA M
TEXHOJIOTHja.

Cwmarpamo sa he ynue uubuBosuie He YHeckoBy PerpeseHTaTHBHY JHCTY HeMaTepHjaIHOr
KyJATYpHOr Hacieha 4oBeyaHCTBA JIONPHHETH OvyBalby M 1oBehamby BHIUBMBOCTH, KaKO
3Haba M BEHITHHA NMOTpeOHMX 3a NpHIpPEMY pakuje, Tako M oOWuYaja KojH ¢y ca mHwMa
MOBE3aHH, HE camo Ha noJpyyjy omrinie Kibaxkesail, Beh n y Apyrum cpejinnama.

< ““0‘ Vi Ay,

C 1o1ToBameM,
YV Kmaxesiy.
01.03.2021. roj.

- llpencennng
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SUBJECT: Nomination of “Sljivovica — social practices and knowledge related to the
preparation and use of the traditional plum spirit” for the UNESCO Representative List of
Intangible Cultural Heritage of Humanity

To whom it may concern,

As an association dedicated to preserving traditions related to preparation and production of
natural brandies, we declare our sincere belief that social practices and knowledge related to
the preparation and use of traditional plum-based alcoholic beverages should be nominated
for the UNESCO Representative List of Intangible Cultural Heritage of Humanity.

Within its activities, the association pays special attention to promotion of natural wines and
brandies from southeastern Serbia, through organizing events at which local types of brandy
are presented along with other products. The association also participates in programs
organized by the Municipality of Knjazevac, events and fairs aimed at preserving the
gastronomic heritage of Serbia, trying to encourage preservation of long-standing knowledge
as well as application of new techniques and technologies.

We believe that registration of plum brandy within the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity will contribute to preserving and increasing
visibility both of the knowledge and skills needed to properly prepare brandy and the customs
associated with them, not only in the area of Municipality of Knjazevac but also in other
regions.

Respectfully,

President of Association
(Sealed and signed)



CAI'JTACHOCT

XKemum ma moAp)KUM YIHUC MIPAKCH U 3HAWHA Y BE3U Ca HPURPEMOM MpaduyuoHannoz nuha
00 uibuge U he20602 Kopuuihierna y C6aK0OHe6HUM RPUNUKAMA U 00udajumMa Ha Y HECKOBY
PenpeseHTaTHBHY JTHCTY HEMaTEepHjaTHOT KyITYypHOT Haclieha YoBeuaHCTBa.

V MO0joj MOpOAMIHM, Y3roj IUJbHBA ¥ MPOU3BO/IA paKuje HUBUBOBHIE C€ IPAKTHKYje
reHepaiyjama yHaszaa. Y MNPUIIPEMH pakuje caM y4ecTBOBala jolI Of JIETHECTBA, KaJa caM
3aje/HO ca OCTAJOM JeloM u3 daMuidje Wiwa ja KynuMm (6epeM) IUbUBE, a KacHHje caM
movesia Jja MOMaXeM y3 Ka3aH TOKOM Ileuera pakuje. V1 maH-maHac, pakujy IpHUIpeMaM Ha
HAuYMH KOjH caM HajBHUIIIE Hay4uia oj cBekpa Hukone u cBekpBe Hanexnae. CBoje 3Hame caM
npeHesa u Ha cBoje cuHoBe Hukomy n CnoGonana, kao u Ha cHaxy Cy3aHy, KOju MU IIOMaxy
y OBOM TOCITY.

[Tpumnpeme 3a meveme pakuje 3aMouyHEEMO MOJOBUHOM aBryCTa WIJIM MOYETKOM cenTeMiOpa,
KaJla ce opraHu3yje KyIlbewe u OepOa MJbKMBa, KOja Tpaje Hexoynko naHa. [llpuBe y3rajamo
y Hallla JiBa UbHBUKA. Behu MUUBUBUK Ha Maplen o1 65 apy je y BIACHUINTBY CTapUjer CHHA
Hukone. I'ogune 1988. moj myx Bpanucnas, oTal Hammx CHHOBA, MOCAJUO j€ MIIANHUIIE
nomahe copte nUbKMBa nodcezave, a kacHuje je Hukona mocammo jomr 20 crabana cmepnejke.
Jpyru Bohmak, Koju je Maio Mamu oko 40 apu, BiracHUIUTBO je Mmuaher cuna Cinobonana. ¥V
Bohmak je 2005. rogune 3acaljeHa copra uauanxka poona, a cajHuie je y3 momoh Opara
Huxkone 3acagno CnoGonas.

Kana nusuBe 106po poze, HEHCMO y MoryhHOCTH camu Jia ux obepeMo uiu mokymumo. Kako
nubuBe y Cno6ogaHoBOM Bohmaky Ipe 3pHjy, a Bohmak je MamH, ctablia ope3aHa Tako Ja
nubuBe Oepemo, Hajuemhe ce ckymuMo Hac 4etBopo (ja, Crno6oman, Huxona u CyzaHa) u
caMu X obepemMo. AKO HUIIaK HE MOXKEMO Jia caB 110ca0 00aBUMO caMH, HaljeMO HEKOr y cely,
IUTaTEMO HAJHHUITY ¥ TO Hajuemrhe He gajeMo HoBall Hero oapeheny koauunHy pakuje. Kana je
y myHoM pojy Behu Bohmak cuna Hukore, y cakymbamy IIJbHBa yuecTBY]y cBu Jlazapesuhu,
kao u Moj neBep JKuBko u jerpsa JXXuBaHa, a 11eo 1Ocao Tpaje TpH 0 YeTHPH jdaHa. HakoH
KyIJbeHa IIJBUBE, OHA MOpa Ja OACTOjU Y Kallama CBe JO0K He TPEeBpH U He Oyne cpeMHa 3a
MeUCHeE.

Paxujy medyemo y kaszaHy KOju je BIacHMIITBO Moje mopoauue ox 1980. roauwue, xama cMo
Ka3aH KyIWId KoJ KazaHyuje y BameBy. Pakujy Hajuemhe moummemo ja me4eMo Kpajem
centeMOpa wiu y oKTOpy ¥ TO Tpaje BUINE JaHa, HeKana u 1o aecer. Hajuemhe pakujy nedem
cama, anu Mu y momoh nputekHe u cuH Hukona u jerpsa JKuBaHa, K0joj Mmocie ja moMaxeM
Jla Ha HallleM Ka3zaHy HcIieye CBOjy pakujy. Hekana ce mecu 11a y3 pakujy Ie4eMo U MarnpuKy
3a ajBap, a Kako MMaM Majlo BpEMEHa 3a KyBame pydKa, HeKaja y jkap yoanuMo KpoMmIupa, na
UX TeYeHe jefeMo. Y3 KasaH, y KojeM Tpeba CTalaHO oJpskaBaTH BaTpy Kaja je KoMHHa Beh
HalMBeHa, Hajuemnrhe cam ja, amu ¥ cuH HuKkona 4ecTo OACYCTBYje ¢ mocia U MOMaXke MH.
Hoby u pobanu, a yecro u Hukonuue xonere u3 Illanua na Bume xako Hacraje Hajoosba
pakuja y Bykonu. To Huje camo riename, Hero je o0aBe3Ha M Jerycralyja.

Haxon neuema, ocTaB/baMoO pakujy Ja OMJIEKHU Y JAPBEHOM OypeTy M CTakJICHUM OaloHHMMA.
Cun Huxkona je na Bamapy y Hlanmy 2003. rogune, kynmuo 6arpeMoBo 6ype, ma Kaga pakdja
OJICTOJH y €My Mecell WX J1Ba, OyJae JuMyH xkyTa. Tama je Hoce y Illabar u gpxe je y
npyheM orieTeHMM CcTakieHMM OantoHuMa, Koje je chHaxa CyszaHa [oHela H3 ceja
I'panojeBuha (ITocaBoTamHaBa), a Koje je KOPUCTHO jOII E-CH JIe/la 3a YyBabe paKuje.



Haxanoct, 6ypan mopoaune Jlazapesuh cy ce pacroumna, Hamao MX je W KM)KaK, Tako Ja
HHUCMO YCIIENHU Ja UX CauyBaMo.

[IpBy 31paBuLly ¥ Ha3/paB/bamke 3a Haury KpcHy ciaBy Cseror JoBana Kpcrurespa moamxky y
CBOjUM JoMoBHMa 00a cuHa. [IOHOCHM ¢MO INTO Cy ¥ HAllli TOCTH HABUKIJIMA HA JIETl ¥ IHTaK
YKyC Hallle pakuje, I1a ce 3a Hally KpCHY ClIaBy CIy)Xd caMo pakuja u3 Bykone. HapaBHo u
CBAKOM JIPYTOM IPUJIMKOM U TOBOJOM CIYXXHMO Hamry pakujy: bokuh, Yckpe, pohennanu,
MOPOJUYHA OKYIJbakha, & KYMOBHMA, [paruM pohaiuma u npHujate/buMa je IOKJIamhaMo 3a CBa
BUXOBa ciaBba. bamon ox 50 nurapa pakuje yyBanmu cmo cBe no 2012. roauHe, Kajga ce
kenuo cuH Huxoma. Y Taga ce Hamom pakujoMm Ha3IpaBibajlo, a yTHIAJA je Ja U FocTH Oyxy
Beceauju. Cun Hukona u cHaxa Cy3aHa cy HOCHJIM Hally pakujy Kaja Cy HIUIH KOJ
Cy3anuHor Opara Ha cBaa0y y Amepuky. Hamom paxujom HazapaBsbaio ce U 'y BammHrTony.

Kaxo je Hama pakuja Mano jada, yBek uma Buiue oj 20 rpanau, ja cupaB/baM W OpaxoBauy,
JpEHOBavy, Kao U JHUKep O] TpHHHA U BUlIama. OOUYHO cy To jkeHcka muha, Koja y3 Omar u
CllaJly’aB yKyC HMMajy ¥ JIEKOBUT KapakTep. Pakujy KOPHCTHMO M Kao JIeK, y3 J0JaraK
JeKoBUTHX TpaBa. Kako cam Beh y ocMoj JenieHuju )KUBOTa, Hajyenihe MpaBuM JIEK 3a peymy,
1ek Moje Oake. Mako caM NeH3MOHMCAHA Kao BHIA MEIUIMHCKA CECTpa OajeM IPEJHOCT
HapoaHo] MexunuHu. Y 300 MununuTapa pakije MIJBUBOBHUIE CTABUM TPU CTPYKa py3MapuHa
U TO CTOjH OJ CelaM JlaHa 10 TpH Hejxesbe. Hema Gosber Jieka 3a peymy, HEro Kajia ce OBaj
MeJleM yTpJba Ha O0JIHA peyMaTH4Ha MecTa.
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Ceno Byxona, Ommrruna Y6,
Kony6apcku okpyr, 3anagna Cpouja



LETTER OF CONSENT

I declare that I wish to support the inclusion of practices and knowledge regarding the
preparation of traditional plum spirit and its use in everyday occasions and customs into the
UNESCO Representative List of Intangible Cultural Heritage of Humanity.

In my family, plum farming and plum brandy production have been practiced for generations.
I participated in preparation of brandy since my childhood, when I joined the other children in
the family in collecting (picking) plums, while later on I started helping around the cauldron
during distillation of brandy. Even today I prepare brandy in the way I learned primarily from
my father-in-law Nikola and mother-in-law Nadezda. I passed on my knowledge to my sons
Nikola and Slobodan, as well as to my daughter-in-law Suzana, and they help me with this
task today.

Preparations for brandy distillation begin in mid-August or early September, when plums are
collected and picked, and this lasts for several days. We farm plums in our two plum orchards.
The larger plum orchard, on a plot of 1.6 acres (65 are), is owned by our older son, Nikola. In
1988, my husband Branislav, the father of our sons, planted young shoots of the local variety
of pozegaca plum, while Nikola later added 20 more trees of variety stanley. The second
orchard, a bit smaller, around one acre (40 are), is owned by our younger son Slobodan. In
2005, Slobodan planted the variety cacanka rodna with help by his brother Nikola.

When the annual crop of plums is good, we are not able to pick or collect all of them by
ourselves. As the plums in Slobodan’s orchard ripen earlier, the orchard is smaller and the
trees are pruned so that we can pick the plums directly from trees, in most cases the four of us
(Slobodan, Nikola, Suzana and I) get together and pick them all by ourselves. If we still
cannot complete the work, we find someone in the village, and we most often do not pay them
in money but in a certain volume of brandy. Once the larger orchard, owned by my son
Nikola, is in full ripening season, the whole Lazarevi¢ family takes part in collecting plums,
including my brother-in-law Zivko and his wife Zivana, and the whole task takes three to four
days. After the plums are collected, they must be stored in barrels until they ferment and
become ready for distillation.

We distill brandy in the cauldron owned by my family since 1980, when we bought it from a
professional cauldron-maker in Valjevo. We usually start distilling brandy in late September
or in October, and the process lasts for several days, sometimes even ten. | usually distill
brandy by myself, but my son Nikola and sister-in-law Zivana also come to my aid, and later I
help her make her own brandy in our cauldron. Sometimes it happens that along with brandy
we also roast bell peppers for ajvar, and since I have little time to prepare lunch sometimes we
put potatoes in the hot coals and eat them roasted. Most of the time I, by myself, monitor the
cauldron, in which the heat should be constantly maintained once pomace is poured, but my
son Nikola often takes days off work to help me. Our relatives also come, as well as Nikola’s
colleagues from Sabac who want to see how the best brandy in Vukona is made. It is not just
watching, but tasting is also mandatory.

After distillation, we leave the brandy to age in a wooden barrel and glass balloons. At the fair
in Sabac in 2003, my son Nikola bought a barrel made of “false acacia” wood, so when the
brandy stays in it for a month or two, it turns lemon yellow in color. Then it is taken to Sabac
and stored in wicker-braided glass balloons, which my daughter-in-law Suzana brought from



the village of Gradojevi¢ (Posavotamnava), and which was also used by her grandfather to
store brandy. Unfortunately, the barrels originally used by the Lazarevi¢ family have fallen
apart and attacked by weevil, so we were not able to save them.

Both sons raise the first toast and salute for our slava of Saint John the Baptist in their homes.
We are proud that our guests are also used to the beautiful and smooth taste of our brandy, so
brandy from Vukona is the only one used for our slava. Of course, we also serve our brandy
for every other occasion and circumstance: Christmas, Easter, birthdays, family gatherings,
and we present it as a gift to our godparents, dear relatives and friends, to use at all their
celebrations. We preserved a balloon canister of 50 liters of brandy until 2012, when our son
Nikola got married. And then our brandy was used for toast, and it caused our guests to be
merrier. Our son Nikola and daughter-in-law Suzana took our brandy when they went to
Suzana’s brother’s wedding in America. Our brandy was used to toast in Washington.

As our brandy is a little on the stronger side, always above 50% volume of alcohol, I also
prepare “orahovaca” (walnut liqueur), “drenovaca” (cornel liqueur), as well as sloe and cherry
liqueur. These are usually drinks preferred by women, and in addition to a mild and sweet
taste they also have healing character. We also use brandy as a medicine, with the addition of
special medicinal herbs. As I am already in the eighth decade of my life, the ointment I most
commonly make is a cure for rheumatism, as was prepared by my grandmother. Although I
am retired as a senior nurse, I prefer traditional medicine. I put three sprigs of rosemary into
300 milliliters of plum brandy and let it infuse from seven days to three weeks. There is no
better cure for rheumatism than when this ointment is rubbed into painful rheumatic spots.

Svetlana Lazarevic-Luki¢

Village of Vukona, Municipality of Ub,
Kolubara District, Western Serbia



CATJIACHOCT

Henum pa noApKUM YNHUC OPYRUIMGEHUX HPAKCH U 3HAILA Y 6€3H A npasmwervem U
ynompeboym mpaduyuonannoz nuha 00 nvuee — paxkuje uibueoguye, Ha YHECKOBY

Penpe3eHTaTHBHY JIUCTY HEMATEPHjATHOT KyJATYpHOT Hacneha yoBeyaHcTBa.

V M0joj mopoaMi ce AyXH HU3 rOAMHA HA HAlleM UMamby ysrajajy LbWBE OJ KOjUX ce
NPOM3BOAM pakuja wbkBoBuUa. Hajctapuja crabna ayToXToHe COpTe WbHBA ypeene panke,
KOjy Ha3uBamo ypeemaya, pahajy y Halunm Bohibauuma oko aeseaecer (90) roauna. Kachuje

cy JIol1IJ1e HOBHj€ copTe Koje Takofje umamo. One cy 3natHO Kpaher Bexa.

Pakujy meuem Ha CTapu TPaAMLMOHAIHW HAUMH, OHAKO KAKO Ce TO paJy MpEeKo CTO roAuHa
yHazay y Mojoj nopoguud. Ilocne cakynspama Bohia W craBmawa y Kaue, Kpehe
¢depmeHTauMja, OJHOCHO Bpewe Kibyka. HemocpenHo no 3aBpuetky (epmenrauuje,
MPHCTYNaM Nedetby pakuje Tj. aecTunupamwy. PepMenTaunja odH4Ho Tpaje on 14 no 21 naw,
Y 3aBHCHOCTH Of1 CTIOJEHE TEMIIepaType Ba3Ayxa v npouenta sohHor wehepa y pohy, IMeuene
pakuje Ofl LJbHBE U3BOAMM TAaKO LUTO NMPBO MedeM Mexy Win 6aazy pakujy. Taaa ce u3 kibyka
u3BauYM MakcuMyMm ankoxosa. Ca Ta pakuja ce cakynsba y jeaHy nocyay (6ype). Cnenehn
KOpaK je npenek, 0OAHOcHO Baljete cpya pakuje. Y Kasan ce cuna mexa pakuja y3 10/1aBare
20% xnapHe Oynapcke soae. OjiBaja ce OKO /iBa JMTpa pakHje Koja mpBa roTeye U TO ce
npocuna, a OCTaTaK ce neve 40 MOMEHTa Kaja W3 Ka3aHa NoyHe Aa Te4e pakuja caabuja on 40
crenenyd. To wTo ce nobuje je cpye pakuje. JobujeHa KonvuuHa ce cuna y xpactoso Oype aa
o/yenH oko wect meceuu. [locne Tora ce npucTyna cnywTtawy pakuje, Tj. CKMAarby
crenenaxe. To ce panu AoaapameM AECTHIOBAHE BOJE Y HekolMKo Haspata. Hu jenuo
JONMBAbE BOJE HE CME€ Ja CKUHE CTeneHaxy Buiue oA aBa crteneHa. Kaja ce nocTurhe
JKe/beHa cTeneHaska, Hajuyeinhe oOKko nejecer cTeneHy, pakdja ce OCTaB/ba Ja OMIEKH

MHHHMYM LIECT MECCLH. [Tocne Tora ce MoKe KOPHCTHTH 3a nuhe.

mapt 2021. Jparan Joanoeuh

Ceno 3aropnua, Onwruna TonoJsa



Letter of consent

| declare my support to include the practices and knowledge related to the preparation of traditional plum
spirit and its use in everyday occasions and customs into the UNESCO Representative List of Intangible
Cultural Heritage of Humanity.

In my family, plum fruit used for production of plum brandy has been grown on our property for many
years. In our orchards, the oldest trees of the autochthonous plum variety crvena ranka, which we call
crvenjaca, have been producing fruit for about 90 years. The newer varieties that appeared later have a
much shorter lifespan.

| prepare brandyi in the old traditional way, the way it has been done in my family for over a hundred
years. After collecting the fruit in tubs, the fermentation starts, and that is when the pomace cooks itself
on its own. Immediately after the end of the fermentation, | start “roasting” the brandy, which is our name
for distillation. Fermentation usually lasts for 14-21 days, depending on the outside air temperature and
the percentage of fruit sugar in the fruit. | prepare plum brandy by first making soft or mild brandy. Then
the maximum amount of alcohol is extracted from the pomace. All this brandy is collected in one container
(barrel). The next step is prepek or making double-distilled brandy, i.e. “extracting the heart of brandy”.
Soft brandy is poured into the cauldron with the addition of 20% cold water from the well. The first two
liters of brandy that flows out is discarded, while the rest is cooked until the moment when it starts flowing
with less than 40 degrees. What is obtained is the heart of brandy. The collected amount is poured into
an oak barrel to age for about six months. After that, the brandy is lowered, i.e. the strength is moved to
lower degrees. This is done by adding distilled water several times. The reduction should not be more
than two degrees with any addition of water. Once the desired degree is reached, usually around fifty
degrees, the brandy is left to stand for at least six months. After that, it can be used for drinking.

March 2021. Dragan Jovanovié, village Zagorica, Municipality Topola.



CATJIACHOCT

XKenum na noApxUM YIUC OPYHIMEEHUX NPAKCH U 3HAIA Y 6E3U CA NPUNPEMOM U YROMPEGOM
mpaduyuonaanoz nuha 00 wmuée — wibueosuHe Ha YHECKOBY PenpeseHTaTHBHY IHCTY
HemaTepHjaJHor KynTypHor Hacneha yoBevaHcTBa.

["ajerbe LIIbMBE U MEYEH:E Pakuje bUBOBULIE, BEOMA Cy BakaH jie0 Hacnela moje nopoauie. Opa
3Hamba W BELITHHE KOJ HAac Ce MpPEeHoce ca reHepalluje Ha rewepauMjy, Hajueiihe ce ycsajajy
yuewheM y camom npouecy npunpeMe pakuje — rieaambeM U CAYLIameM 0 MCKYCTBUMA CTapUjuX
41aHOBA MOPOJMLE, a caMy MpaKcy ycaBpluaBaMo Y pasroBopy ca cycelMMa M Mo3HaHHUHMa Y
ceny Japebuue y oxonunu Jlozuuue. Hawa nopoauua aanac npousBoin mMajae KOJHYHHE paKuje
3a CONCTBEHe noTpede — Aa MOXKEMO Aa MOCHYKUMO rocTe U NOKJIOHUMO NpHjaTesbuMa, Kao U Aa
OMCMO cauyBajiM M YCaBpLUMAH BELITHHE KOje Cy MO3HABaAN U pPa3BHjajii HALIK NPEeLy.

LLsbHBe y MOPOAMYHOM LUIBMBUKY M Ha OCTAJIMM JIe/OBUMA MOPOAHUHOT HMAaiba, HAATIEAaMO
TOKOM Liefie roAnHe, OJ LiBeTama A0 Ope3nBama. [1axJ/bHBO MpouemyjeMo Bpeme kaaa he ce
LIJbMBE KYMHTH, Ja JIU ¢y JOBOJLHO 3pelie, 6all TamaH 3pelie, a Kaja uX Kynumo, 6upaMo camo
ydcTe M 3apase niojose. 1o TpagMUMOHAIHOM HAUMHY [PUNPEMAbA LILUBOBULE KOJU MM
nprUMeRYjeMo, pakuja Mopa ja Oyae Hanpae/beHa camo o Boha. He foaaje ce HuwTa wto OM
yGp3ano Bpemwe — Ha era ce jeJHOCTaBHO caueka, HUTH Ouilo wTa wro 6u noehano konuuuny,
a HapyLIHUAO KBajJMTET OBOr TpaauuMoHanHor nuha. Pakuja ce Hajnpe neye, a HAKOH M3BECHOT
BpeMeHa Mperneye W OCTaBH Ja MOHOBO cToju y Oypery. Kama ce n00po ucreue v OfneKH y
KBaJMTETHOM Oypery (y Haloj NOPOAMUM M y OKOJWHKM Oypan cy o [AyIOBOr ApBETa) OHa OM
Tpebano na MMa cBeXX W HEHaMeT/LHB yKyc Boha u Onary yhkacty 60jy. HobGpa nomaha pakuja
oj opraHckor Boha yBek ce paguje Oupa y oaHocy Ha apyra nuha umuje je nopekio Herno3HaTo.

Y cBaKOM TPEHYTKY HEKOJIMKO 4JIaHOBAa NMOPOJMLIE MMA CBa 3Halba O Mevelby pakdje U MOry aa
3aMeHe jefinH apyre Ha ToM mociy. [lopea camor npoueca neuewa H NaKbLHBOT JIOXKEHA BaTpe
koja Tpeba aa Gyae nobpo ycknahena, 3a 1o6ap KBajlUTET pakuje Mo/jeHAKO je BaXHO U PEOBHO
oJpKaBatbe Kaua 3a Bpere 1 Oypaau 3a pakujy, Kao H iUX0Ba GecrnpekopHa uuctoha U CTanHo
packanname JenoBa KazaHa (Kulep, Jiyla 1 Kanak) i lUXOBO Npaise 1pe cBakor neuetba. Pakuja
Kana ce ucnede Mopa 6utu Hajbosba, Ty Hema nperosapama u Hema nipesape. Ty pakujy he y Toky
roauHe npobaTtyu ¥ NpoLeHUBATH CBU TOCTH, NpHjaTe/bl M YKyNaHW u 3aTo ce TPYAMMO Ja OHa
csake roauHe Oyne cee 6osba M 11 3aPKK H3Y3ETHOCT MO KOjoj ce H3aBaja oa octanux. Csaka
pakuja uMa cBOjy nocebHOCT, MOriM GMCMO J1a KaXeMO Ja je TO TajHa CBakor npoussohaua. M,
Majia y MpoLecy MPOH3BOAIE HEMAa HUKAKBUX TajHH, CBAKA MOPOAMLA UMA Pa3/IMuMTE HABHKE,
pasnuuuTo Bohe, paznuuTy Oypal, pazanuuT reorpad)cky nooxKaj MMama M Tako ce cBe jomahe
paKuje, MaKko J0CTa CIUYHE, je/IHe OJ1 APYIrUX UMAK HE3HATHO PA3NIUKY]Y.



[Meuewe no0pe pakuje NoapasymMeBsa 3Hama O Tajery WILUBA, O NeYekby U YyBay paKuje, aiu 1
pazauumTe BpcTe notpeda 3a pakujom y pomahuncrsy. Pakuja wsbusosuua je npso nuhe koje
cyxnMo rocTuma. Iluje ce y pasHum npujinkama — o1 0GHYHOr CYCE/ICKOT OKYT/bakba y3 Kady.
JI0 TIPOC/aBa, BEJIMKUX OKYIUbaka M ApYLITBEHUX joraliaja — kaja ce HEKO po/in Ha3lpas/ba ce
paKu1joM, ca 4yTypoM pakije U py3MapHHOM MO3KMBa ce Ha CBaaly, paKuja ce Muje 3a Nokoj aye
Ka/Ja HEKO yMPE M Tajia ce JIe0 MPOCHIIa Ha 3eMJbY, PaKHja ce . M3HOCH™ Ha Ipod.Le Y pasiniuTUM
npunvkama. Pakujy nujeMo M MocayKyjeMo y Majaum uaiiama, 8 TOKOM 3MME MpHIpeMaMo
KyBaHy paKujy ,.BapeHuKy" — Gnary, ,MeKy" pakujy Koja ce KyBa Ha Kapamein3oBaHom tiehepy u
CIY’H Y BEJIMKHM yaluama.

VY Mojoj nopoauum je 06n4aj 1a pakHjoM LLIJbHBOBHULIOM M0 TPH NYTa HA3ApaB/baMo 3a pa3inuuTe
npasHuKe, Kaja npocnasbamo baase Beue, boxkuh, Yekpe win kpeny cnasy. Kaja HasapaBbamo,
M3roBapamMo W MpUKIa[Hy 3ApaBuLy, a 00Huaj je U aa ceehe Koje Ha 3y NalIKMO 33 MOJUTBY —
LkonyT 3a Banme Beue u ,TpojunLy” 3a ciaBy, HakoH Tpeher Ha3ApaBsbaba racUMO PaKujoM
(,,racumo Tpehom*).

Ca zmpyre cTpaHe, pakHjy OA LIJbHBE KOPHCTUMO M Kao JIEK — 32 HCIHPae MabUX MOCEKOTHHA,
ko1 3y6060sb€, Ka0 M KO rpaodosbe 1 Kaliljba, Kaja ce nNpasu ,pakujana’™ objora — Ha Namy4uHy
TKaHUHY CE CHIIA 3arpejaHa paKuja u OHa ce, TaKo TOTJIa, Be3yje OKO BpaTa U 0CTaB/ba TOKOM Lie/ie
Hohu.

[Topen rajeba LJBUBA U MEYelba PaKHje 0/l LUBE HA TPAAUUHOHAIAH HAYMH, Y HALLO] NOPOANLIK
el TpH renepatimje 01 LIJLMBOBULE NPaBe U JIMKEPE — JIMKEP OJL BULUHHE ., BULILOBAYY™ 1 JINKEp
0J1 0paxa ,,0paxoBauy*, a 01l [pe HeKOJIMKO rouHa NPaBMMO M JIMKEP OJL PY/KE U JIHKEP O TPHbHHE
(nuBIBMX 60BHLA KOje pacTy y Haiuem kpajy). OBu unosarusHu Haunnu ynotpede gomahe pakuje
OZ LBMBE €amo Cy MoKasaTesb jAa ce norpede 3a HOM YCI0KihaBajy M /a NoTpede 3a eHOM
npoussoamom Hehe npecraty.

CmartpaM zia Ou JpyLITBEHe NpaKce U 3Hakba Y BE3M ca NPUIPEMOM H yNoTpedhoM TpanIMOHAIHOT
niha o LIbMBE — LJbMBOBMLE Tpebano ga ce ynuiny Ha YueckoBy Penpe3eHTaTuBHY /MCTY
HemaTepujaiHor KyiaTypHor Hacnehja voseuaHcTsa jep je TO aco Hacieha BelITHHA HAlIKX
NOKaJHUX 3ajefHMlla M jelaH O]l HauMHAa Ha KOJM CMO [OBC3aHW Ca HALUHM AayTEHTHYHHM
NPUPOJIHMM OKPYIKEHEM, 4 Y3 TO CBE TO CY W HCKYCTBA KOja pasMerbyjeMo ca by AuMa Koju Hucy
4JIAHOBH 3aje/IHMLA M IOBOJHM M HAYMHH Ja ce /by a1 MehycoOHO 36.1mKe, yNno3Hajy u usrpajie Hosa
3ajeJHULLTBA.

Z%HCL qj"fjlﬁogu %

Ana Yyryposuh

Jlosuuua, 3anagHa Cpbuja



LETTER OF CONSENT

I declare that I wish to éupport the inclusion of social practices and knowledge related to the
preparation and use of the traditional plum spirit — §ljivovica into the UNESCO Representative
List of Intangible Cultural Heritage of Humanity.

Farming plums and distillation of plum brandy are a very important part of my family's heritage.
These knowledge and skills are passed on from generation to generation, most often adopted by
directly participating in the process of brandy preparation - watching and hearing from older
family members about their own experiences, and we improve the practice by talking to
neighbors and acquaintances in the village of Jarebice near Loznica. Today, our family produces
small quantities of brandy for their own needs, so that we can serve it to our guests and give it as
a present to friends, as well as in order to preserve and improve the skills that our ancestors knew
and developed.

We monitor plum trees in the family plum orchard and on other parts of the family estate
throughout the year, from flowering to fruit pruning. We carefully estimate the right time to
collect the plums, whether they are just ripe enough or perfectly ripe, and when we collect them
we only choose clean and healthy fruits. According to our traditional way of preparing plum
brandy, brandy must be made only from fruit. Nothing is added that would speed up the
fermentation - it is simply waited for, or anything that would increase the quantity and impair the
quality of this traditional beverage. The plum brandy is first distilled (“pete”), and after a while
it is distilled again (“prepece”) and left to rest for the second time in a barrel. Once brandy is
well-processed and aged in a high-quality barrel (in our family and our neighborhood the barrels
are made of mulberry wood), it should have a fresh and unobtrusive fruit taste and subtle
yellowish color. Good home-made brandy made from organic fruit is always preferred over other
drinks whose origin is unknown.

At any given time, several family members possess all the necessary knowledge about distilling
brandy and can replace each other at that task. In addition to the process of distilling and careful
lighting of the fire, which must be well coordinated, the good quality of brandy equally depends
on regular maintenance of boiling vats and brandy barrels and their impeccable cleanliness and
constant disassembly of parts of the pot (cylinder, pipe and lid) and washing them before each
distillation. Once done, brandy must be the best - there is no negotiation and no deception. This
brandy will be tried and evaluated by all guests, friends and family members during the year, and
that is why we try to make it better every year and to keep its exceptionality by which it stands
out from the others. Each brandy has its own uniqueness; we may say that it is the secret of every
producer. And although there are no secrets in the production process, each family has different
habits, different fruits, different barrels, different geographical position of the land, and so all
homemade brandies, although quite similar, still differ slightly from each other.

Preparing good brandy implies knowledge about growing plums, distilling and storing brandy, as
well as the different types of using brandy in the household. Plum brandy is the first drink we
serve to guests. It is used on various occasions - from ordinary neighborhood gatherings over
coffee, to celebrations, large gatherings and social events - when someone is born he or she gets



a toast of brandy, a bottle of brandy (“Cutura”) and some rosemary is an invitation to a wedding,
brandy is drunk for the rest of the soul when someone dies and then part is spilled on the ground,
brandy is “brought out” to the cemetery on various occasions. We drink and serve brandy in
small shot glasses, and during the winter we also prepare boiled brandy “varenika” - mild, “soft”
brandy boiled with caramelized sugar and served in large glasses.

In my family, it is customary to make a toast with plum brandy three times on occasions of
different holidays, when we celebrate Christmas Eve, Christmas, Easter or the family slava.
When we raise a toast, we say a suitable address (“zdravica™). and it is also customary to
extinguish with brandy the “kolut” candle which we light for Christmas Eve prayer, and the
“trojéica” candle which we light for family slava, after the third toast (“we extinguish with the
third™).

On the other hand, plum brandy is also used as a traditional medicine - for rinsing minor cuts, for
toothache, as well as for sore throats and coughs, when “brandy bandage™ is prepared - heated
brandy is poured on a cotton cloth and still warm it is wrapped around the neck and left
overnight.

In addition to farming plums and distilling plum brandy in the traditional way, our family has
also been making plum brandy liqueurs for three generations — cherry liqueur “viSnjovaca™ and
walnut liqueur “orahovaca”, while a few years ago we also started making rose liqueur and
liqueur of sloe (wild berries native to our area). These innovative ways of using homemade plum
brandy are just an indication that types of its use are becoming ever more complex and that the
needs for its production will not stop.

[ believe that social practices and knowledge related to the preparation and use of the traditional
plum spirit — “Sljivovica” should be included in the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity, because it is part of the skill-related heritage of our
local communities and one of the ways we are connected to our authentic natural environment,
and in addition, all these experiences are exchanged with persons who are not members of our
communities. and the events and forms of bringing people together will help us know each other
and build new communities.

Rita L@Tj ok I#)/

Ana Cugurovi¢

Loznica, Western Serbia



CarsiacHocT
3a YIIHMC 3Haa M BEIUTHHA NPUIIpeMe IIJbUBOBHIE HA Penpe3eTHTaTHBHY JIUCTY
HeMaTepHjaHOT KYJTYPHOrH Hacaeha yoBeyaHcTBa

CnpasJ/bame TPaAULHOHAMHOT TMha o/ 1/bHBe - LI/bUBOBHIIE, /10 je Hacseha
KOje ce reHepauujaMa IpeHOCH Yy Hawoj nopojguuu. Ha ycnocraB/bame oBe
Tpajulyje yTHLAJNO je U noAHeb/be y KojeM KMBMMO, YYBEHO II0 y3T0jy CTapux
COpPTH IIJbMBA - YpBeHe paHKe, noxcezave (mayapka), nuckasya (okpyzauya).
Y3rajaHe y mopoAM4YHHMM BONHALMMa, OBe COpPTe Cy y MPOLIJIOCTH, a W JaHac,
YMHHJIe OCHOBY 3a IIPHIIPEMY Halle HajKBaJIMTEeTHHje J/bUBOBULE.

[IlJbMBOBHUIY U ZJaHAC IIPAaBMM Ha HaYMH KOjH CaM Hay4Jia OJ] CBOjUX CTapHjHX,
cemehy ca lHUMa nopeg JlaMIieKa, caywajyiiu uCKycTBa, NaXK/LUBO yCBajayhu 3Hamba
W OTKpHBajyhu TajHe cTapux MajcTopa. BaxkHo je 6M0 fa HAy4YUM Ja Npeno3HaM
npaBo BpeMe 3a CaKynbame LI/bHBA, KOMHMKO Tpaje Bpewme 3a CBaKy Of, COPTH
LIJbMBa KOje y3rajaMo, Kako ce o/jp»aBajy CyJ0BM H Kalje 3a Bpere U CBe OHO LITO
jelHy pakujy pasjiudKyje oA ApYyre, a OHAA W Ha OCHOBY TOTra M cama yHamnpehyjem
CONCTBEHMM HMCKycTBOM. CaMO Ieyere pakuje, Kao forabaja kojemM uecTo
NPUCYCTBYje BeJUKU 6poj mpHjaTe/sa U KOMILHKja, NIPUJIMKA je U Jia Ceé pa3MeHe
MCKYCTBa, aJli U Ja ce ycaBplllaBa HauyWH nevyemwa. MckycTBa cTapujux Hac y4e ja je
3a J00py pakujy HM3y3eTHO BRXKHO OJJjIeXaBame y KBaJMTeTHO] OypajH, IITO H
JlaHac pUuMemyjeMo, Na ce y HalleM NOoJApyMy JaHac Hajase UI/bHBOBHUIE CTape H
110 HEKOJIMKO JielieHH]ja. 3a cBaKky rofiuHy, nodes o 1941. na cBe A0 gaHac, y Halloj
Kyhu 4yBajy ce pakuje Kao aMaHeT U BpeJiHe YCIIOMeHe Ha CBe Hallle IPeTKe KOjU Cy
ce 6aBU/IM NPOU3BOH0M LIJbUBOBHIIE,

360r cBera HaBEJEHOT, MEJUM Jla MOAPKUM ynuc JpylITBEHHUX NpPaKcH U
3Haba Yy BE3WM ca IPUIPEMOM IIJbMBOBHIE Ha PenpeseTHTAaTHUBHY JIUCTY
HeMaTepHjaJIHOT KYJTYPHOT Hacseha yoBeyaHCTBA.

Jomwa Tpenua, Yauax, JoBana HoBakoBuh, npousBobhau pakuje

17.03.2021. %ﬁ%



Letter of consent
For including Social practices and knowledge of preparing slivovitz -plum brandy into the

Representative List of Intangible Cultural Heritage of Humanity

Preparing the traditional plum-based alcoholic beverage - slivovitz or plum brandy, is part
of the heritage passed down through the generations in our family.The establishment of this
tradition was also influenced by the natural environment of our region, renowned for cultivation of
old varieties of plums -crvena ranka, poZegaca (madZarka), piskavac (okruglica).Grown in family
orchards, these varieties were used through history to this day as the foundation for preparing our
highest-quality plum brandy.

I still make plum brandy in the way I learned from my elders, sitting with them next to the
cauldron, listening to experiences, carefully adopting knowledge and discovering the secrets of old
masters. It was important for me to learn to recognize the right time to collect plums, the preferable
length of fermentation for each individual plum variety we have been farming, how to maintain
vessels and tubs for fermentation and everything that distinguishes one brandy from another, and
then I upgraded that foundation by my own experience. The central event of brandy distillation is
often attended by a large number of friends and neighbors, as an opportunity to exchange
experiences, but also to advance the way of distillation. The experiences of our elders teach us that it
is extremely important for good brandy to age in a high-quality barrel, which is the tradition we
continue, and plum brandies that are several decades old are still aging in our cellars. Starting in
1941, brandy samples made on every calendar year have been kept in our house as a testament and
valuable memories of all our ancestors who were engaged in the production of plum brandy.

Due to all the above, [ want to support the entry of Social practices and knowledge related to
the preparation of plum brandy into the Representative List of the Intangible Cultural Heritage of

Humanity.

Donja Trepéa, Catak, Jovana Novakovic, manu/acturer of plum brandy

March, 17-2021. J%{%f{’[/



CarymacHocT

CeJ1o y KOMe »KHBHM Ca CBOjOM IOpOAULOM 30Be ce bpesopan. CMewreHo je namely tpu
mnanuHe: Benuan, Bykysea, PyHHK, caMUM THM TI0JIpa3yMeBa ce Ja CMO IJIAaHHHCKH NIpeJieo.
Moja noponuna ce nopex crouapcrsa 6aBu 1 BohapcTBOM Iie je HajBHILE 3aCTYII/BEH Y3roj
ubnse. On copTH 3acTyiubeH je Crennej u Yauancka JlenoTHua., Hekaza je To Ouna gomaha
copra Mayapka Ypennom o0pasioM H peJIOBHHM IOIHMBamkeM JA00H]aMO JKeJbEHH IPHHOC U
kBanmurTer. Mako je y jaHalimeM BpemeHy jako Tewko u3behu sewrauka hyOpusa, Tpyanmo
ce JIa TO paZiuMo Y ITO Mamwo] Mepu. 3a hyGpeme Bofilbaka M lHBa KOPHCTHMO CTajCKO
ljyOpuBo, a ox npe map roxnna u hyopuro o kanmndoprHjckrx mmcTta. Jleo misHBa
npeJiajeMo Ha OTKYTI & OCTaTaK KOPHCTHUMO 3a Nederke paKuje. 3pele MIof0Be OTPEceMo Ha
3eMJBY /i€ OJICTOje Nap JaHa Ha CyHILy na Ou nodune cnaj, oHaa ce Kyrne U Hajbosbe IUbHBE
CTaBJbajy Y APBEHE Kalle TJIE ce BpIlUU Bpew:e, Tj. hepmenrannja. Kaga ce 3aBpun Bpewbe xoje
on npunuke Tpaje on 20-30 naua, kpehe ce ca nevyemenm pakuje. Kazau xoju nocenyjem y
BIACHUINTBY je Moje nopoaunue o 1961. rogune, y3 Many nonpasky 3aJpiKao je npBoOHTaH
0b1MK Kao WTo je 1 KyrmkeH. Moj ieia Koju je KYNHO Taj Ka3aH paHHuje je NeKao pakHjy mo
cesly 3a HOBALl MITH 3a yuryp. YIIyp je HapoIKCH W3pa3 3a pakHjy ymecTo Hosua. Pakuja kojy
CMO MH IIEKJIH KOPHCTHIIA CE 3a MpoJajy, IOKJIOH, ACTyCTalHjy Ha TOPOAHYHHM OKYIIJbalbuMa

nonyT ciasa, pohennana, cBaabu 1 caxpaHa.

Pakuja kao ceero nuhe Mor Hapoga. 3a 3apasuily, 3a MOKO| Ayie, 3a poljewa U KplTena, 3a
) p P Y ) Aylle, 3a p P
YZajy W pa3Bojie, 1a Yak W Hasjpasibare 0e3 nosoaa, OHO UyBEHO ,,y3/paBibe’ HIH ,,1a

nomorHe I'ocnog bor*.

A oupa, meveme pakHje, ka0 CBETH YHH , HEINTO NOIYT ceueiba fammmaka . OKyIe ce KoMUIHje,
TpHjaTeTesbH, Jena. CBH KOjH Cy oMaraiy IpH KYIUBCIBY, @ H OHH KOjH HHCY, cag Cy Ty.
Jerycrupa ce crapa pakuja, ouemnyje HoBa, [Ipunosesajy ce 3HaHe W HE3HAHE [TPHYE Koje
00OHYHO CTapHjH JBYAHN MPEHOCE ca KojieHa Ha KosieHo. HoBoj pakujH ce caMo ,,UCTHCYje
cynbuHa®, oHa ce caMo rpajupa Tj. MepH joj ce CTEleH JbYTHHE, 1A OJaTie Hie Y JpBeHe
Oypuhe na ce ,,cnerne”, oacroju ofipeljeH BpeMEeHCKH Nepuo. 3a TeK NevYeHy pakHjy Kaxy aa
je ,,1yaa“, 6p30 xBaTa u HHje norozAHa 3a muhe nox He npolje 6apem 2 rogune. Illto crapuja

pakuja, To O0Jpa.



Cge Buille MIanX ce Bpaha Ka3aHy, TpPaJHIHjH Nleucka pakuje, pakdju. Huuy HoBu Bohmaiu
IJBMBA, Oall Kao Hekajl kana je CpOuja Guna jeana ox mpBUX U3B0O3HHKA. [Teuemne pakuje y
MOM Kpajy je aeo (hoNKIopa U mpejcTaBsba 3a Hac mocebaH YHH KOjH Kaja ce 06aBiba He paau
ce HUILTA APYro, a u kaxko Ou. Kpo3 jeceme Beuepu Ha Ceo ce CyCcTH TAMa ¢a H3MarjiHloM,

KpajeM ce WHpH MUPHC Bpese yubpe, necMa KasaHyuuje 1 xKy0op Tek norekne pakuje.

Boneo 6ux kan Ou cyTpa Taj KazaH ,,yMeIUTaIH" Moja Zeua U yHYLH, a ra aaM y gaciehe xao
WTO caM ra H ja gobuo. XKemum na noap;kum ynuc Pakuje nubHBoBrue Ha JIncty
HemarepujansHor Hacneha Cpbuje, jep ce NpoOU3BOAIA PaKHje Y HAIIO] NOPOIULIH IPAKTHKY]C

KpO3 reHepaltje U BaXKaH je e0 Halle TpaaHIuje.

Cro G Bpiowo lud
= i

Cnaeuia Byjanosuh

07.03.2021.

Ceno Bpesosau, Onwruna Apauhenosau, Peny6nuka Cpbuja



LETTER OF CONSENT

The village where I live with my family is called Brezovac. It is surrounded by three mountains -
Vencac, Bukulja and Rudnik, so it goes without saying that we are a mountainous region. In
addition to livestock farming, my family is also engaged in fruit production, where plum is the
most prevalent crop. Stanley and Cacanska lepotica (the Beauty of Cacak) are the varieties
represented today, while the native variety madZarka was common in the past. The desired yield
and quality depend on proper care and regular irrigation. Although in the modern times it is very
difficult to avoid artificial fertilizers, we try to use them as little as possible. We use manure for
fertilizing orchards and fields, and a couple of years ago we also started using fertilizer produced
by Californian earthworms. We sell a portion of our plums and use the rest for distilling brandy.
The ripe fruit is shaken from the tree to the ground, where they stand for a couple of days in the
sun to become sweeter; then they are collected, and the best plums are placed in wooden tubs
where fermentation takes place. Once the fermentation process is completed, after approximately

20 to 30 days, we start the brandy distillation process.

My cauldron has been owned by my family since 1961, and with a small repair it has retained its
original shape as it was bought. My grandfather, who bought that cauldron, used to make brandy
in the village for money or for usur. Usur is a term we use when someone is paid in an amount of
brandy instead of in money. The brandy we made was used for sales, gifts, and tastings at family
gatherings such as slava (celebration of family patron saint’s day), birthdays, weddings and

funerals.

Brandy as a sacred drink of my people. For a toast, for rest of soul of the departed, for births and
baptisms, for marriage and divorce, and even a toast without a reason, that famous cheer “in good

health” or “may the Good Lord help”.

And then, brandy distillation, as a sacred act, something like cutting the Christmas Eve tree.
Neighbors, friends and children gather. Everyone who helped with picking the plums, as well as
those who did not, they are all here now. The old brandy is tasted, the new one is evaluated. Known
and unknown stories are told, usually passed down from generation to generation by the elders.
The new brandy only has its “destiny told”, it is briefly graded as its strength is measured, and it
immediately goes into wooden barrels to “settle down”, resting for a certain period of time. The
freshly made brandy is considered “a wild youth”, it goes into the head quickly and is not suitable

for drinking until at least 2 years have passed. The older the brandy, the better.



More and more young people are returning to the cauldron, the tradition of distilling brandy, and
the brandy itself. New plum orchards are sprouting, just like when Serbia was one of the top
exporters. Distilling brandy in my area is part of the tradition and to us it represents a special act,
and in this period nothing else gets done. In the autumn evenings, darkness and fog descend on
the village; the smell of hot dZibra (pomace) and the song of the cauldron-stirrer spread around,

together with the murmur of freshly created brandy as it starts flowing.

My wish is that my children and grandchildren will “stir” that cauldron tomorrow, to inherit it as
[ received it. I want to support the entry of Plum Brandy in the List of Intangible Heritage of Serbia,
as production of brandy in our family is practiced for generations and is an important part of our

tradition.
Slavisa Vujanovic¢
March 07t 2021.

Village Brezovac, Municipality of Arandelovac,

Sumadija District, Republic of Serbia
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Letter of consent

A type of brandy named rakija is Serbian traditional alcoholic beverage and in our region every
event starts with brandy. That is why every family has brandy in their house, mostly from their
own production. Brandy is used for both joyful and sad events.

| inherited the process of brandy-making from my ancestors and the whole production process
is mostly the same as they did it. | have been involved in the process of making brandy since |
was a child. At that time, my grandfather and | collected wild plums (dZanarike or cherry plums)
in the fields and forests. Even today, we collect cherry plums and make high-quality brandy from
it. In addition, about thirty years ago, when we built our house, we planted 5 Stanley plum trees
in the yard and from them we make brandy for our own needs. That is enough for the household
to produce plum brandy for its own needs on an annual level.

Brandy production is divided into two parts: the fermentation process and the distillation
process.

Once the plums ripen, we collect ripe and high-quality fruits (any rotten ones are discarded) and
put them into containers for fermentation. We call this preparation of komina (pomace).

We used to put plums in wooden barrels, then in metal barrels and nylon bags; while today we
use only plastic containers (plastic barrels of various shapes). We changed the process as we
now add sugar dissolved in warm water to the pomace, in order to speed up the fermentation
process. The pomace is occasionally mixed, creating a mushy mixture while the stones are
separated from the fruits. After the end of the fermentation process, which lasts 3 to 4 weeks, it
is time for “baking”, i.e. distillation of brandy.

We have always used a two-element cauldron for distilling brandy: pomace is poured into one
chamber where the fire is lit, while distillation happens in another chamber with water.

The first distillation creates soft brandy (20 to 30 degrees), which can be consumed in this way.
In winter, soft brandy is heated and mulled brandy is consumed. If the soft brandy is used for
repeated distillation, the second distillation creates stronger brandy (40 to 50 degrees) and it is
called prepecenica (toasted brandy). Toasted brandy is of higher quality.

We used to store brandy in wooden barrels, and depending on the type of wood the brandy
would obtain different hues. The barrels were made of oak, mulberry, “false acacia” wood etc.
Today, we use glass packaging to store brandy.

Distilling brandy is a special event for the host and the neighborhood. In our country, brandy-
making process takes 2 to 3 days, when neighbors, relatives and friends gather around the
cauldron and exchange experiences, along with a toast of brandy.

| support the entry of social practices and knowledge related to the making and use of the
traditional plum spirit — plum brandy into the UNESCO Representative List of the Intangible
Cultural Heritage of Humanity.

Dragan Maksimovi¢ March 10" 2021.
village Pasjane, Kosovo and Metohija
Republic of Serbia



CATNACHGCT

lajerce W/bKUBE HaA Hawem NOpOAWYHOM KMMarby W MNeverbe pakuie 4Hyea e U Heryje Kpos
reHepaumje. LisbMBCGBULY M AaHAC NPAEMM Ha HAUYMH KOjU Cam Hay+uo Of CROJUX CTapUjnx v TO
3HaH:E Ce APEHOCH Y HaLWO0] NOPOAUUM. 33 HaC je yBeK BUA0 BaXHO 43 UMAMO nobpy gomahy
paknjy rojem hemo nouacTuTi rocTe Kao 1 3¢ Haile cBakogHeBre notpebe. Of AeTurbCcTaa cam
YHMO CBE LWUTO je BaXXHO 3a neyerse pakunje. Kao manu yyectoBao Cam y CaKyi/joaiby LWi/buBa Y
jeceH Kapga nouHy 42 3pYy, @ KacHuje cam Hayymo M Kako ce neve pakuja, kaga je naboma 32
Hepby, KeNMKO MOpa Aa OACTOjM v Kayama. Kapg je bepba wibmnBa okyn/sana ce uena damunuia,
KOMLIMjE W NpujaTe/bu A2 HaM NOMOrKY; W AaHac, kaga je speme Gepbe, vy 0] yHecTryjy CBY
Koju mory ga nomorHy. lMocne cakynsbarba WbiBa, Yvja bepba Tpaje BuLlIe paHa, NAOACBK ce
yyBajy y Kauama, og 15 ac 25 paqa, 3aBUCHO 04 OY)KUHE Bpersa, Koie 3aBuCcu 0f, Temnepartype
W MecTa rie ce 4yBajy Cy4oB8M ca NACHA0BMMA LWbuBe. HAaKOH Bpetha, CAefm HajBarkHWin
3a/iaTak, a To je neyetse, Koje Tpaje U No HEKOIMKO AaHa. Taga Ham obuyHe gonase u Komiuvje,
npujatessu, Aa ce APYXUMO y3 KasaH. Y Hawem AomahuHCTBY neyemo ,Meky” pakrujy, anu
06aBe3HO M NpeneyHuLy, Kojy nujemo TOKOM rofMHe y CBUM NpUIMKama a 4ecTto je KOpUCTUmo
W Kao NeK.

3Hajyhi KONUMKO je neyerbe paKkmje BaXHO 33 MOjy Nopoauuy, Kac v 3a Moje npujaterba u
KOMLULVJE, KeAMM L3 NOoAPMKUMM YhWC 3Hakba, BewTuHa M cbuybaja y BE3U ca neuernem
kopuwhemwem WensoBULE H2 YHECKoBY PenpeseHTaTusHy /IUCTY HEeMATEPUjaZiHOT KyaTypHOl
Hacneha yosedaHcTBa.

15.3.2021.

%G%‘L\l\qidﬁﬂ Cé”)—k L R
(Henaa™Mapianosuhl) _

Cenoe 3Be3nan, onwrrvia 3ajetiap

Hcerouna Cpbuja



LETTER OF CONSENT

Production of plum fruit and distilling brandy, at our family farm, has been preserved and
nurtured for generations. | still meke shjivovica in the same way | learned from my elders, and
that knowledge is passed down through generations of our family. For us it was always
important to have good homemade Sljivovica, with which we will honor ou: guests and also use
it for our everyday needs. Since my childhood | have been learning everything that is important
for roasting brandy. As a child | participated in collecting plum fruit in the fall when they start to
ripen, and later I learned how to make Sijivovica, to recognize when the fruit is best for
harvesting, and how long it has to stand in the tubs. The plum harvest brought together the
whole family, neighbors and friends, all working together to get the job done as soon as
possible. Even today, when it is harvest time, everyone who can help participates in it. After
plum fruit is collected, which takes several days, it is stored in tubs for 15 to 25 days, as length
of fermentation is affected by temperature and position in which the containers with plum fruit
are stored. After fermentation is completed, it is time for the most important task, the
distiiation, which lasts for several days. Then our neighbors and friends usually come to
socialize around the cauldron. In our household, we prepare both “soft” 3ijivovica and doubie-
distilled brandy, which we drink during the year at all occasions, and also often use as
homeopathic medicine or for disinfection.

Knowing how important Sljivovica is fer my family, as well as for my friends and neighbors, !
want to support the entry of knowledge, skills and customs reiated to making and use of
Sljivovica into the UNESCO Representative List of the Intangible Cultural Heritage of Humanity.

15, 3: 2021.

The village Zvezdan, Municipality Zajecar
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