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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 Osečina 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 
požegača, is widespread in the area of Osečina, 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 Osečina 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 Osečina 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) 



 
 
 
 
Центар за нематеријално културно наслеђе Србије 
Етнографски музеј у Београду 
 
 
 
Предмет: Упис елемента Друштвене праксе и знања у вези са припремом 
традиционалног пића од шљиве  
 
  
Село Шљивоциа, које се налази у западној Србији, у Златиборском округу, на 
територији Општине Чајетина, једно је од бројних места у Србији које је назив 
добило по шљиви и њеном узгоју.  

Као место у којем се велик број домаћинствава бави узгојем шљиве, најчешће 
традиционалнох сорти присутних на подручју западне Србије, посвећени смо 
очувању бројних знања и вештина потребних за узгој шљиве, али и за њено 
коришћење. Настојећи да допринесемо очувању традиционалних знања и 
вештина потребних за припрему шљивовице, 2008. године смо покренули 
манифестацију „Сајам домаће ракије шљивовице и других производа од воћа“, 
на којој су представљене не само најбоље ракије, већ и процес печења. У 
оквиру манифестације велики значај се придаје представљау традиционаних 
знања у вези са шљивовицом, а сам манифестација почиње здравицом, као 
важним делом нашег наслеђа. Такође, део манифестације су и такмичења у 
говорним вештинама, у припреми традиционалних јела, али и демнострација 
вештина плетења или ткања.  

Част нам је да предложимо да се праксе и знања у вези са припремом 
традиционалног пића од шљиве упише на Унескову Репрезентативну листу 
нематеријалног културног наслеђа човечанства. 

 

 

 
 



 
 
 
 
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 Šljivovica, which is located in Western Serbia, in the Zlatibor District, 
within the territory of the Municipality of Čajetina, 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 Šljivovica 

 
 
 





 
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, I want to support the proposal for inclusion in the UNESCO Representative 
List of Intangible Cultural Heritage. 
 
 
 

DIRECTOR 
(Sealed and signed) 

Milan Gajić 











National Museum Valjevo 
Trg Živojina Mišića 

No 143 
03.03.2021 

Valjevo 
 
Ministry of Culture and Information       
National Committee for Intangible Cultural Heritage 
Vlajkovićeva 3 
11000 Belgrade  
 
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 šljivovica 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, Užice and Čačak 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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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 Osečina, 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 Popović 

(Sealed and signed) 









 
 
 
 
 
 
 
 

МИНИСТАРСТВО КУЛТУРЕ И ИНФОРМИСАЊА РЕПУБЛИКЕ СРБИЈЕ 
Национални комитет за нематеријално културно наслеђе 

 
 

БЕОГРАД 
Влајковићева бр. 3 

 
 
ПРЕДМЕТ: Номинација „Шљивовице - друштвених пракси и знања у вези са припремом и 
коришћењем традиционалног пића од шљиве“ на Унескову Репрезентативну листу 
нематеријалног културног наслеђа човечанства 
 
 
Поштовани, 
 
Као удружење које је посвећено очувању традиција које се односе на припрему и 
производњу природних ракија, потврђујемо сагласност да се друштвене праксе и знања у 
вези са припремом и коришћењем традиционалног пића од шљиве номинују за Унескову 
Репрезентативну листу нематеријалног културног наслеђа човечанства.  
 
Удружење у оквиру свог деловања посебну пажњу посвећују промоцији природних вина и 
ракија из југоистичне Србије, организујући манифестације на којима се представљају и 
локалне врсте ракије. Удружење учествује и у програмима које организује Општина 
Књажевац, манифестацијама и сајмовима усмереним на очување гастрономског наслеђа 
Србије, настојећи да подстакне очување старих знања, али и примену нових техника и 
технологија.  
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SUBJECT: Nomination of “Šljivovica – 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 Knjaževac, 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 Knjaževac but also in other 
regions. 
 
Respectfully,  
 

President of Association 
(Sealed and signed) 

 







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 Nadežda. 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 požegača 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 čačanka 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 Lazarević family takes part in collecting plums, 
including my brother-in-law Živko and his wife Živana, 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. I usually distill 
brandy by myself, but my son Nikola and sister-in-law Živana 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 Šabac 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 Šabac 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 Šabac 
and stored in wicker-braided glass balloons, which my daughter-in-law Suzana brought from 



the village of Gradojević (Posavotamnava), and which was also used by her grandfather to 
store brandy. Unfortunately, the barrels originally used by the Lazarević 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 “orahovača” (walnut liqueur), “drenovača” (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 Lazarević-Lukić  
 
Village of Vukona, Municipality of Ub,  
Kolubara District, Western Serbia 





Letter of consent 

 

I 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 
crvenjača, have been producing fruit for about 90 years. The newer varieties that appeared later have a 
much shorter lifespan.  

I 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, I 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. I 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 Jovanović, village Zagorica, Municipality Topola. 
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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.  

I inherited the process of brandy-making from my ancestors and the whole production process 
is mostly the same as they did it. I have been involved in the process of making brandy since I 
was a child. At that time, my grandfather and I collected wild plums (džanarike 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 prepečenica (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.  

I 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 Maksimović                                                                                          March 10th 2021. 
village Pasjane, Kosovo and Metohija  
Republic of Serbia 
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