LHECNC - IAE ITPOILIOE
BCTPEYAETCA C BYAYIINM

* (OcHoBaH B 1206 roay;

 Tepputopusa -171,73 kB.km,
ropop Lecuc - 19,28 KB.km,
Bamse - 152,45 kB.km

e Xwutenn-17 238 (01.01.2016.), B
ropoge Uecuc - 91%

* KynbTypHble NaMATHUKU
apPXUTEKTYpPbl N UCKyCCTBaA: 29
MeCTHOro 3Ha4vyeHusa, 120
pecnyb/IMKaHCKOro 3Ha4YeHus

* PervoHanbHbIN KOHUEPTHM 3aN
"Bugzeme" (107 000) u
3amKoBbli KomnseKc (104 000)




PuKcko-FayncKkmnm peruoH -
EBponeucKMin raCTpOHOMUUYECKUMN
pervoH 2017

- www.liveRiga.com

EIROPAS CASTRONOMIJAS REGIONS



BALTIC SEA

|

http://www.europeanregionofgastronomy.org
https://www.youtube.com/watch?v=5zN94MeWI08



http://www.europeanregionofgastronomy.org/
http://www.europeanregionofgastronomy.org/
https://www.youtube.com/watch?v=5zN94MeWl08

PukcKo-faynckumm
PErnoH -
EBponenckum
racTPOHOMUYECKUM
pervoH 2017

PUKcKo-layicKnit permoH nonyuunn s
2017 rogy Tutyn EBponenckoro
racTpoHOMMUYecKoro pernoHa (European
Region of Gastronomy)

ns Hero pa3spaboTtaHa cneunanbHas
KOHUenums
"Mpunpoaa Ha Tapenke" (Wild at
palate)

= )
EUROPEAN REGION
OF CASTRONOMY



B3anmoaencTeme NnatBUMCKOM cTonunubl ¢ FayncKMm permoHom obycnoBaeHo
reorpadpunyeckomn 6,1M30CTbo, COBMECTHLbIMU MAEAMU N €CTECTBEHHbIM
obopotom ntogen. fopoaa obecneumsatoT ob6paszoBaHue, nnathopmy Ana
MOWUCKOB U OTKPbITUIN, B TO BPEMA KaK CeNo NPoAoXKaeT npeanaraTtb
YHUKa/IbHOE CbIpbe M NPOAYKTbI N3 YUCTOM Cpeapbl. \,
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EUROPEAN REGION
OF CASTRONOMY



5..8-1
EUROPEAN REGION
OF CASTRONOMY

ABnaeTca nu TpaanumA yctapesLlen U CKY4YHOU
NMbH0O OHa MOXKEeT CTaTb TOYKOM OTCYETa ANA
PA3BUTUA HOBbIX UAEN, COXPAHAA B TO XKe Bpems
CBOIO CBA3b C KOPHAMM HALMNN?

Tutyn EBpONEencKoro raCTPOHOMMYECKOro PermnoHa
NPUCYXAaeTca C Uenblo COXPaHEHUA MECTHOM
KYNbTYPbl U TPAANLNN MUTAHUA, A TAKKE
npusBaeYeHNUA TYPUCTOB B PErnmoH.



«Technology and cooking is so advanced that | feel the
urge to go back to the roots. The concept devised by Riga-
Gauja Region is a distinct reflection of this — products and
ingredients that our people have gathered, savored, featured
in meals for hundreds of years — straight from our forests,
meadows, streams and lakes» "

Dzintars Kristovskis = i

EUROPEAN REGION
OF GASTRONOMY



12 ce30HHbIX NPOAYKTOB -

nnatdopma Ans coTpyaHuyectsa U obmeHa onbITOM MexKay
HaceneHvem, pepmepamu 1 wed-nosapamu.

LLlaBenb, peBeHb, 6epe30BbIN U KNEHOBbIN COK, COM,
BMLUIHA M MOPOLLIKA, ONEHUHA N BOPOBUKK, YEPHbIN "
xneb, pena n pabuHa =

EUROPEAN RE I
OF GASTRON



PecTtopaHbl

[lyTeBoguTenb
pecTtopaHoB Puruy,
Banamuepn, Curynabl un
Llecuc,

CneumnanbHble MmeHto
(BKNtOYeHbl 12 ce30HHbIE

NPOAYKTbI),
MacTepKnacbl N0OBapos,

Hepenu pectopaHos,

ba3a AaHHbIX MeCTHUX
dbepmepos.
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MapKeTUHr

MexaypoaHble BbICTaBKMU,
wWWwWw.rigagauja.lv,

[lyTeBoauUTENb T'YPMaAHa U
KafieH4apb MePONPUATEN U
Npa3anKoBs,

OdunumanbHble CYBEHUPBI,

CoTpyaHuyecTBo ¢ airBaltic u ot -

Rimi, _:‘ ‘* 7 . ~ 3 ] EKMA"' PR
riscgine ) T o O g tubarbs, &

Busuntbl 6norepos, w .

TyponepaTops, *KYPHANNCTOB.
CneuunanbHble meponpuatTne
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EUROPEAN RE I
OF GASTRON
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http://www.rigagauja.lv/
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INVITATION Mearch9, 2017, 16:00

Gastronomy and tourism event

WILD AT PALATE

At Embassy of Latvia in Sweden
Odengatan 5, 114 24, Stockholm, Sweden

This year, the Riga-Gauja region of Latvia bears the official title of the European Region
of Gastronomy.

The abundant palate of Latvia’s nature and its treasures best characterizes the taste of
this region. You can taste Latvia by sampling organic food coming straight from the wild,
you can sense it in the aroma of wild flowers and honey, hear it in bird songs, humming
of bees, chirping of grasshoppers and feel it in clear water of its streams.

We invite you to gastronomy and tourism event “WILD AT PALATE” - a surprising expe-
rience, presenting Latvia through country’s cuisine and its basic roots: wild forests,
flowing rivers and fruitful gardens.

The event will be held in a form of creative degustation and workshop consisting of sev-
eral dishes prepared by the wonderful chef Kaspars Jansons using products from Lat-
via’s wild nature.

While tasting and experiencing Latvia on the plate, we will introduce you to tourism op-
portunities in Latvia and unique Riga-Gauja region.
Event chef: Mr. Kaspars Jansons (restaurant MUUSU).

Participants: Live Riga, The Tourism Department of the Investment and Development
Agency of Latvia, AirBaltic and Tallink.

’ e RSVP: Monday, March 6, 2017
C/LIAA “HERAF  o&1n i ink Email: anna.fribergh@hkstrategies.com
SN et skt phone: +46 704 30 3160
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www.rigagauja.lv




Cnacubo 3a BHMMaHue!

AHapa MaroHe
a/c “Uecnccknit ueHTp Kynbtypbl 1 Typmuama”
Ten. +371 29154367 Andra.magone@cesis.lv

WWW.Visit.cesis.lv: www.rigagauja.lv



mailto:Andra.magone@cesis.lv
http://www.visit.cesis.lv/
http://www.rigagauja.lv/

