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Llojet me Ge
famshme Ge rakise
ne Shqiperi

Rakia mund té prodhohet nga cdo
ligj fruti, por rakité mé Gé famshme
Jané abto Gé rrushit, manib,
kumbullés, fGoib, fikut dhe mollés.

Rakia e rrushit té Beratit

Prodhuar nga rrush i
bardhé dhe i zi i rritur né
kodrat e Beratit.

Ka njé shije té buté dhe

té émbél, me njé noté té
lehté frutash dhe njé fund té
gjaté dhe té pasur.
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Rakia e kumbullave té Skraparit

E béré nga kumbullat mé té mira
té Skraparit, kjo raki ka njé shije té
thellé dhe té émbél.

Pérdorimi i metodave tradicionale
té fermentimit dhe distilimit i

jep asaj njé cilési té vecanté dhe
autentike.



Rakia e fiqve Gé Shkodrés

Prodhimi i késaj rakie pérfshin
figté mé té miré té Shkodrés,
gé japin njé shije unike dhe té
sofistikuar.

Ka njé aromé té forté dhe njé
shije té pasur me nota té thella

frutash dhe njé strukturé té buté.

Rakia e portokallit Gé Durrésit

E prodhuar nga portokallet e
freskéta té Durrésit, kjo raki ka
njé aromé dhe shije té freskét
dhe té gjallé.

Pérfekte pér ngjarje festive
dhe pér t’u shijuar né ditét e
ngrohta verore.

Rakia e boronicave e Tropqjés

E vecanté pér shkak té
boronicave té egra té Tropojés,
kjo raki ka njé ngjyré té errét
dhe njé shije té ploté dhe té
pasur.

Njé pije sofistikuar gé reflekton
natyrén e egér té zonés.

Rakia e molléve e Korcés

Prodhimi i késaj rakie pérfshin
mollét e freskéta té Korgés,
duke krijuar njé pije té freskét
dhe aromatike.

Ideale pér konsum né ¢do kohé
té vitit, me nota té lehta frutash
gé e béjné shumé té kéndshme.
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The mosb
famous types of
raki in Albania

Raki can be produced from any type
of fruit, but the most famous rakis are
those made from grapes, mulberries,
plums, quince, figs, and apples.

Grape raki of Berat

Produced from white and black
grapes grown in the hills of
Berat.

Has smooth and sweet taste,
with a light fruity note and a
long, rich finish.

Plum raki of Skrapar

It is made from the finest plums
of Skrapar, this brandy has a
deep and sweet flavor.

The use of traditional
fermentation and distillation
methods gives it a special and
authentic quality.




Fig raki of Shkodra

The production of this
beverage includes the best
figs of Shkodra, which give
it a unique and sophisticated
flavor.

It has a strong aroma and a
rich taste with deep fruity
notes and a soft texture.

Orange raki of Durrés

Produced from fresh Durrés
oranges, this brandy has a
fresh and vibrant aroma and
taste.

Perfect for festive events and
to enjoy on warm summer
days.

Blueberry raki of Tropqja

Specially made from the wild
blueberries of Tropoja, this
beverage has a dark color and
a full, rich flavor.

A sophisticated drink that
reflects the wild nature of the
area.

Apple raki of Korca

The production of this
beverage includes fresh
regional apples, creating a
fresh and aromatic drink.

Ideal for consumption at any
time of the year, with light
fruity notes that make it very
pleasant.

e Albanian Raki 7






Cfare eshte

Rakia
Shqiptare?

akia éshté njé pije alkoolike e
njohur pér aromat e ndryshme

dhe pérmbajtjen e larté té alkoolit.

Me njé pérmbajtje alkooli gé

zakonisht varion nga 45% deri né
50%, rakia éshté po aq e fugishme sa vodka
ose whisky — ndonjéheré edhe mé shumé.
Rakia shqiptare éshté njé pasqyré e thellé e

kulturés dhe tradités soné, qé kalon pértej
njé pijeje alkoolike. Ajo éshté njé element

kyc i identitetit kombétar dhe mikpritjes
shgiptare, me njé histori té gjaté qé
reflekton aftésité dhe kujdesin e prodhuesve
artizanalé. Shija e rakisé shqgiptare éshté

njé kombinim unik i frutave dhe metodave
té vjetra té prodhimit. Né njé boté ku
produktet industriale po zéné vend gjithnjé
e mé shumé, rakia e prodhuar né ményré
artizanale géndron si njé déshmi e ruajtjes
sé tradités dhe artit té trashéguar.

i Albanian Raki
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Albanian
Raki?

aki is an alcoholic beverage

known for its distinctive aromas

and high alcohol content. With

an alcohol content that typically

ranges from 45% to 50%, raki is
as strong as vodka or whiskey — sometimes
even more. Albanian raki is a profound
reflection of our culture and tradition, which
goes far beyond an alcoholic beverage.

www.qath.al

It is a key element of Albanian national
identity and hospitality, with a long history
that reflects the skills and care of artisanal
producers. The taste of Albanian raki is

an unique combination of fruits and age-

old production methods. In a world where
industrial products are increasingly taking
over, artisanal raki stands as a testament to
the preservation of tradition and inherited art.

e Albanian Raki 11
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Bén Rakine
Shqiptare
unike?

dryshe nga rakia turke, e cila
prodhohet me faréra anasoni, rakia
shqiptare prodhohet kryesisht
duke pérdorur fruta. Ajo mund té
prodhohet nga njé gamé e gjeré
frutash, duke pérfshiré rrushin, mjedrén,
hurmén dhe manén. Shijet e tjera popullore
pérfshijné kumbullén, mollén, gershiné dhe
dardhén. Pavarésisht nga vendndodhja juaj
né Shqipéri, do té hasni raki té prodhuar nga
varietete té ndryshme. Né rajone specifike,

zgjedhja e frutave pér prodhimin e rakisé
mund té jeté njé céshtje e tradités lokale. Pér
shembull, né jug té Shqipérisé, rrushi éshté

www.qath.al

baza mé e zakonshme pér raki. Né rajone

si Korga ose Pogradeci, rakia e béré nga
kumbullat éshté vecanérisht e zakonshme. Né
rajone té tjera jugore dhe veriore si Erseka
ose Leskoviku, apo Tropoja dhe Valbona
pérdoren manaferrat. Qofté ajo rakia e forté

e béré nga rrushi apo infuzionet frutore té
rajoneve té tjera, rakia shqiptare paraqet artin
e distiluesve lokalé dhe vlerésimin e kombit
pér profilet e ndryshme té frutave. Kjo larmi
e mrekullueshme e pérbérésve siguron gé
rakia té kénaqé njé gamé té gjeré shijesh,
duke e béré até njé pije vértet té gjithanshme
dhe té dashur né kulturén shqiptare.

e Albanian Raki 13
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nlike Turkish raki, which is
Whab ma kes made with anise seeds, Albanian
n raki is made primarily using
Albanlan fruit. It can be made from a
- - wide range of fruits, including
Rakl unlq,ue? grapes, raspberries, dates, and cranberries.
Other popular flavors include plum, apple,

cherry, and pear. Regardless of your location
in Albania, you will encounter raki made

from different varieties. In specific regions,
the choice of fruit for raki production may

be a matter of local tradition. For example,
in southern Albania, grapes are the most

www.qath.al

common base for raki. In regions such as
Korga or Pogradec, raki made from plums is
particularly common. In other southern and
northern regions such as Erseka or Leskovik,
or Tropoja and Valbona, berries are used.
Whether it’s a strong raki made from grapes
or fruit infusions from other regions, Albanian
raki represents the art of local distillers and
the nation’s appreciation for different fruit
profiles. This wonderful variety of ingredients
ensures that raki satisfies a wide range of
tastes, making it a truly versatile and beloved
beverage in Albanian culture.

e Albanian Raki 15
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Si prodhohet
Rakia
Shqiptare?

rodhimi i rakisé shqiptare éshté njé
zanat tradicional gé kérkon precizion
dhe durim. Zemra e prodhimit
té rakisé géndron né pérdorimin
e frutave me cilési té larté pér té
siguruar njé shije té shkélgyer. Kjo pije e
fugishme béhet pérmes njé procesi té pérpikté
gé pérfshin fermentimin dhe distilimin. Frutat
e pérzgjedhura shtypen dhe pulpén e 1éné
té fermentohet. Fermentimi zakonisht zgjat
rreth 2 deri né 4 javé. Gjaté késaj periudhe,
shegernat natyrale né fruta kthehen né alkool,
duke i dhéné léngut bazén e tij alkoolike.
Pasi té pérfundojé fermentimi, fillon procesi
i distilimit. Kjo éshté njé fazé kritike né

www.qath.al

prodhimin e rakisé dhe kérkon ekspertizé.
Masa e fermentuar e frutave ngrohet duke
pérdorur pajisje té vecanta distilimi pér rreth 6
oré. Ky ngrohje e kujdesshme bén gé alkooli té
avullohet, pastaj té ftohet dhe té kondensohet
né formé té léngshme. Edhe njé gabim i

vogél gjaté distilimit mund té prishé té gjithé
prodhimin. Kontrolli preciz i temperaturés dhe
koha jané thelbésore pér té siguruar gé distilati
té jeté me cilési té shkélgyer. Ky proces i
prodhimit té rakisé shqiptare, megjithése
duket i thjeshté, éshté njé tradité shekullore.
Pikérisht ky pérkushtim ndaj artizanatit e bén
rakiné njé pije té dashur dhe té respektuar né
familjet shqiptare.

e Albanian Raki 19
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Albanian
Raki
produced?

Ibanian raki production is a
traditional craft that requires
precision and patience. The heart of
raki production lies in using high-
uality fruit to ensure an excellent
taste. This powerful drink is made through a
meticulous process that includes fermentation
and distillation. Selected fruit is pressed and
the pulp is left to ferment. Fermentation usually
lasts about 2 to 4 weeks. During this period,
the natural sugars in the fruit are converted into
alcohol, giving the liquid its alcoholic base.
Once fermentation is complete, the distillation
process begins. This is a critical stage in

www.qath.al

raki production and requires expertise. The
fermented fruit mass is heated using special
distillation equipment for about 6 hours. This
careful heating causes the alcohol to evaporate,
then cool and condense into liquid form. Even
a small error during distillation can ruin the
entire production. Precise temperature and
timing control are essential to ensure that the
distillate is of excellent quality. This process of
producing Albanian raki, although seemingly
simple, is a centuries-old tradition. It is
precisely this dedication to craftsmanship that
makes raki a beloved and respected drink in
Albanian families.

e Albanian Raki 21
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ZGJEDHJAE
FRUTAVE

SHISHJA DHE
ETIKETIMI

FERMENTIMI

MATURIMI

DISTILIMI
RAFINIMI
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é Shqipéri, nga veriu DALLIMET KRYESORE MES  Réndésia kulturore: Prodhimi
MQbOdab e né jug shumé familje METODAVE TRADICIONALE tradicional i rakisé éshté i
. - mbajné hardhi dhe e DHE INDUSTRIALE rrénjosur thellé né kulturén
prOdhlmlb kultivojné veté rakiné.  Shkalla: Metodat tradicionale dhe traditat shqiptare,
Ndonése ajo éshté jané né shkallé té vogél dhe shpesh té transmetuara népér
shumé e dashur si pije né té gjithé artizanale, ndérsa metodat breza. Prodhimi industrial
vendin, ka disa zona gé njihen industriale jané né shkallé té gjeré fokusohet né efikasitetin dhe
pér njé tradité té shkélqyer né dhe té mekanizuara. tregtueshmériné.
prodhimin e llojeve té vecanta té =~ Kontrolli i cilésisé: Metodat Té dyja metodat kané
rakisé. Kjo pérfshin METODAT  industriale ofrojné kontroll hijeshiné dhe térhegjen e
TRADICIONALE té prodhimit mé té sakté mbi procesin e tyre. Rakia tradicionale
té rakisé. Kurse METODAT prodhimit, duke rezultuar né mbart thelbin e traditave dhe
INDUSTRIALE iu referohen njé produkt té géndrueshém. mjeshtérisé vendase, ndérsa
distilerive dhe fabrikave me Metodat tradicionale mbéshteten  rakia industriale siguron njé
teknologjité e tyre modern né né aftésiné dhe pérvojén e produkt té standardizuar dhe té
nxjerrjen e produktit. prodhuesit. disponueshém gjerésisht.
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1. Zgjedhja e Frutave:

Frutat mé té mira pérzgjidhen me
kujdes pér té siguruar cilésiné mé té
larté té rakisé.

2. Shtrydhja:

Frutat shtrydhen pér té marré léngun.
Ky léng éshté baza pér fermentimin
qé pason.

3. Fermentimi:

Léngu i frutave lihet té fermentohet
né ené té médha, zakonisht prej druri
ose plastike, pér disa javé. Gjaté

www.qath.al

késaj kohe, shegernat natyrale né
fruta shndérrohen né alkool.

4. Distilimi:

Masa e fermentuar transferohet né njé
distilator (zakonisht prej bakri), ku
ngrohet deri sa alkooli avullon. Avujt
e alkoolit mblidhen dhe kondensohen
pér té krijuar 1éngun e distiluar.

5. Rafinimi:

Léngu i distiluar pastrohet dhe
rafinohet pér té hequr ¢do papastérti
dhe pér té pérmirésuar shijen. Kjo

mund té pérfshijé filtrimin dhe
ndonjéheré njé distilim té dyté.

6. Maturimi (opsionale):

Disa lloje té rakisé mund té ruhen né
fuci druri pér té pérmirésuar shijen
dhe aromén. Ky proces mund té
zgjasé disa muaj ose edhe vite.

7. Shishja dhe Etiketimi:

Pas maturimit, rakia futet né shishe
dhe etiketohet. Etiketat pérmbajné
informacione rreth llojit té frutave té
pérdorura dhe kohés sé maturimit.

e Albanian Raki 27
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Productbion
mebhods

n Albania, from north

to south, many families

grow vines and cultivate

their own raki. Although

it is a much-loved drink
throughout the country, there
are some areas that are known
for an excellent tradition in
producing specific types of raki.
This includes TRADITIONAL
METHODS of raki production.
While INDUSTRIAL METHODS
refer to distilleries and factories
with their modern technologies in
extracting the product.

www.qath.al

THE MAIN DIFFERENCES
BETWEEN TRADITIONAL
AND INDUSTRIAL METHODS

Scale: Traditional methods are
small-scale and artisanal, while
industrial methods are large-scale
and mechanized.

Quality control: Industrial
methods offer more precise
control over the production
process, resulting in a consistent
product. Traditional methods rely
on the skill and experience of the
manufacturer.

-

15

.

Cultural significance:
Traditional raki production is
deeply rooted in Albanian culture
and traditions, often passed down
through generations. Industrial
production focuses on efficiency
and marketability.

B Both methods have their
charm and appeal. Traditional
raki carries the essence of local
traditions and craftsmanship,
while industrial raki provides a
standardized and widely available
product.

e Albanian Raki 29
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1. Fruit Selection:

The best fruits are carefully selected
to ensure the highest quality of
brandy.

2. Squeezing:

The fruits are squeezed to extract the
juice. This juice is the basis for the
subsequent fermentation.

3. Fermentation:

The fruit juice is left to ferment in
large containers, usually made of
wood or plastic, for several weeks.

www.qath.al

During this time, the natural sugars in
the fruit are converted into alcohol.

4. Distillation:

The fermented mass is transferred to a
still (usually made of copper), where it
is heated until the alcohol evaporates.
The alcohol vapors are collected and
condensed to create the distilled liquid.

5. Refining:

The distilled liquid is cleaned and
refined to remove any impurities and
improve the taste. This may include

filtration and sometimes a second
distillation.

6. Maturity (optional):

Some types of brandy can be stored
in wooden barrels to improve the
taste and aroma. This process can
take several months or even years.

7. Bottle and Labeling:

After maturation, the brandy is
bottled and labeled. Labels usually
contain information about the type of
fruit used and the maturation time.

e Albanian Raki 31
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Si konsumoheb
rakia shqiptare?

ényra si dhe

kur pihet rakia

jané gjithashtu

njé tradité e
dashur shqiptare. Ajo
shpesh shijohet para ose
pas vakteve dhe ndonjéheré
edhe né méngjes sé bashku
me njé filxhan kafe turke.
Shqiptarét zakonisht e

shijojné me meze, njé
pérzgjedhje e antipastave
té krijuara pér té plotésuar
né ményreé té pérkryer pijet
alkoolike. Kjo praktiké
éshté e zakonshme né
kulturat ballkanike. Mezeté
gé shogérojné rakiné
shpesh jané té thjeshta, por

jashtézakonisht té shijshme.

www.qath.al

How is Albanian
raki consumed?

ow and when Albanians usually enjoy

to drink raki is it with meze, a selection

also a beloved of food designed to

Albanian perfectly complement
tradition. It is often alcoholic beverages.
enjoyed before or after This practice is common
meals and sometimes in Balkan cultures. The
even in the morning meze that accompany
along with a cup raki are often simple, but
of Turkish coffee. extremely tasty.

e Albanian Raki 33
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Vecantia e Rakise

Shqiptare

Trashégimia Kulturore: Rakia
ka gené njé pjesé e réndésishme
e jetés sé pérditshme dhe
festave shqiptare pér shekuj.

Procesi Tradicional: Shumé
prodhues ende pérdorin metoda
tradicionale qé jané trashéguar
nga brezi né brez.

Shije Unike: Varietete té

ndryshme té frutave dhe
teknikat e prodhimit japin shije

té vecanta dhe té ndryshme.
Simbol i Mikpritjes: Né
Shqipéri, ofrimi i rakisé éshté
njé shenjé mikpritjeje dhe
respekti pér mysafirét.

B Rakia shqiptare éshté njé
pije gé mbart me vete histori,
tradité dhe njé art té vecanté
té prodhimit gé e bén té
dallueshme dhe té ¢muar né
mbaré vendin.

The uniqueness
of Albanian Raki

Cultural Heritage: Raki
has been an important part
of Albanian daily life and
celebrations for centuries.

Traditional Process: Many
producers still use traditional
methods that have been passed
down from generation to
generation.

Unique Taste: Different
fruit varieties and production

techniques yield unique and
different flavors.

Symbol of Hospitality: In
Albania, offering raki is a sign
of hospitality and respect for
guests.

B Albanian raki is a drink that
carries with it history, tradition,
and a special art of production
that makes it distinctive and
precious throughout the country.
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Histori
akia shqiptare ka njé histori té gjaté dhe té réndésishme né
kulturén shqiptare. Pér shekuj, prodhuesit e rakisé kané
ruajtur traditén e prodhimit artizanal, duke pérdorur metoda
tradicionale qé jané pasuar nga brezi né brez. Kjo pije éshté

njé pjesé e trashégimisé soné kulturore dhe identitetit kombétar

Né shekujt e hershém, rakia prodhohejnga fruta té ndryshme, duke

pérfshiré rrushin, kumbullat, mollét dhe frutat e tjera. Né periudhén

e komunizmit, prodhimi i rakisé u rrit dhe pérdorimi i saj u bé mé i

zakonshém né ceremonité shogérore dhe familjare. Ndérsa prodhimi

i alkoolit dhe i pijeve alkolike né rrugé industriale né vendin toné ka

filluar né Shkodér né vitin 1921 me investimin e véllezérve Nikaj dhe

disa sipérmarrésish té tjeré té atij qyteti. Shembulli i tyre do té ndigej
nga Siri bej Vlora, i cili dy vjet mé voné do té hapte disteleriné e tij
prané Ujit té Ftohté. Né pesé vitet né vijim, industrisé sé alkoolit do

t’i shtoheshin edhe dy operatoré té tjeré, né njé kohé gé po né kété

periudhé kemi edhe investimin e kapitaleve té huaja né kété industri.

HisGory

Ibanian raki has a long and important history in Albanian
culture. For centuries, raki producers have preserved the
tradition of artisanal production, using traditional methods
hat have been passed down from generation to generation.
This drink is a part of our cultural heritage and national identity. In
the early centuries, raki was produced from various fruits, including
grapes, plums, apples and other fruits. During the communist period,
raki production increased and its use became more common in social
and family ceremonies. Meanwhile, the industrial production of
alcohol and alcoholic beverages in our country began in Shkodér
in 1921 with the investment of the Nikaj brothers and several other
entrepreneurs from that city. Their example would be followed by
Siri bey Vlora, who two years later would open his distillery near Uji
i Ftohté. In the following five years, two more operators would be
added to the alcohol industry, at a time when foreign capital was also
being invested in this industry during this same period.

e Albanian Raki 37



L,

ARSD. |




Rakia dhe Gurizmi kulGuror né Shqjiperi

akia éshté njé pjesé e thellé e

kulturés dhe tradités shqiptare dhe

ka njé rol té réndésishém né turizmin

kulturor té Shqgipérisé. Disa nga
aspektet kryesore té lidhjes midis rakisé dhe
turizmit kulturor jané:

Trashégimi Kulturore

B Tradité e Prodhuar: Rakia éshté njé
produkt gé pérballet me tradité dhe kulturén
lokale. Procesi i prodhimit tradicional
pérfshin teknikat e lashté dhe njé kuptim té

thellé té cilésisé dhe aromés sé rakisé

B Festat dhe Ngjarjet: Rakia éshté njé
pjesé e réndésishme e festave dhe ngjarjeve
sociale né Shqipéri. Konsumimi i rakisé
gjaté festave dhe ceremonive éshté njé
tradité e trashéguar brez pas brezi.

Turizmi Kulturor

B Destinacione Turistike: Zonat e njohura
pér prodhimin e rakisé, si Pérmeti, Korga,
Tropoja dhe zonat e Bjeshkéve té Nemuna,
jané destinacione té shquar pér turistét qé

www.qath.al

déshirojné té provojné ushgime lokale dhe
té ndjekin traditén e prodhimit té rakisé.
B Vizitat né Distileri: Turistét mund té
vizitojné distilerité prodhimit té rakisé dhe té
ndjekin procesin e prodhimit. Kjo ofron njé
pérvojé autentike dhe té vecanté pér turistét
vendas dhe té huaj né rrethet e Shqipérisé.

B Tregtimi dhe Promovimi: Rakia shpesh
éshté njé produkt gé promovohet gjaté
festave dhe tregtive lokale. Turistét mund
té blejné raki si njé suvenir dhe té pérfitojné
nga cilésia e saj unike.
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Raki and cultural Gourism in Albania

aki is a deep part of Albanian

culture and tradition and has

an important role in Albania’s

cultural tourism. Some of the
main aspects of the connection between
raki and cultural tourism are:

Cultural Heritage

B Traditions: Raki is a product that faces
tradition and local culture. The traditional
production process involves ancient
techniques and a deep understanding of the
quality and flavor of raki.

B Holidays and Events: Raki is an
important part of holidays and social
events in Albania. Consuming raki
during holidays and ceremonies is a
tradition passed down from generation to
generation.

Cultural Tourism

B Tourist Destinations: Areas known
for raki production, such as Pérmet,
Korga, Tropoja and the Bjeshkét

e Nemuna areas, are prominent
destinations for tourists who want to

www.qath.al

try local food and follow the tradition
of raki production.

M Distillery Visits: Tourists can

visit raki distilleries and follow the
production process. This offers an
authentic and unique experience for
local and foreign tourists in the regions
of Albania.

B Marketing and Promotion: Raki is
often a product that is promoted during
local festivals and trade fairs. Tourists
can buy raki as a souvenir and benefit
from its unique quality.
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TIRANA

é Tirané, prodhimi i rakisé éshté

njé tradité kulturore qé pérfshin njé

kombinim té pasur té njohurive té

trashéguara dhe teknikave moderne.
Shumé banoré lokalé prodhojné raki né
shtépité e tyre, por gjithashtu ka edhe kantina
dhe prodhues profesionisté gé i japin njé shije
té vecanté késaj pijeje tradicionale.

B Né vitin 2023, Bashkia e Tiranés
organizoi njé event té quajtur “Republika

e Rakisé” pér té promovuar rakiné si njé
produkt tipik dhe turistik shqiptar. Ky event
mbledh eksperté dhe prodhuesit mé té miré
té rakisé pér té diskutuar mbi promovimin

g

KALLMETI

e pijes tradicionale dhe krijimin e urave té

bashképunimit.

B Né Tirana, disa nga vendet mé té njohura

pér prodhimin e rakisé pérfshijné:

1. Kantina Kallmeti: Njé nga kantinat mé té
njohura né Tirana, e cila prodhon raki té
shijshme nga rrushi lokal.

2. Kantina Arberi: E njohur pér prodhimin
e rakisé nga fruta té ndryshme dhe pér
shijimin e saj té vecanté.

3. Kantina Belba: E njohur pér prodhimin e
rakisé nga kumbulla dhe shegg.

4. Kantina Bardha: E njohur pér prodhimin
e rakisé nga dardhé dhe ftua.

5. Kantina Herta: E njohur pér prodhimin

o
KALLMETI

e rakisé nga fruta té ndryshme dhe pér
shijimin e saj té vecanté.

Mrizi i Zanave: Eshté njé nga vendet

mé té njohura né Tirana pér prodhimin e
rakisé dhe pér shijimin e saj tradicional.
Né kété vend, shijimi i rakisé éshté njé
pérvojé unike, me njé gamé té pasur té
shijeve sé saj.

Komiteti: Mund té gjeni njé gamé té gjeré
raki, duke pérfshiré disa nga rakité mé

té njohura té prodhuara né Tirana. Kjo
kombinon pérvojén e shijimit té rakisé
me njé eksplorim té historisé dhe kulturés
shqiptare, duke krijuar njé pérvojé unike
pér vizitorét dhe banorét lokale

e Albanian Raki 43



‘.‘.’E TR

—
o




TIRANA

n Tirana, the production of raki is a

cultural tradition that includes a rich

combination of inherited knowledge

and modern techniques. Many locals
produce raki in their homes, but there are
also wineries and professional producers
who give a special flavor to this traditional
drink.

B In 2023, the Municipality of Tirana
organized an event called “Republic of
Raki” to promote raki as a typical Albanian
and tourist product. This event brings
together experts and the best raki producers
to discuss the promotion of the traditional

drink and create bridges of cooperation.

B [n Tirana, some of the most popular

places for producing raki include:

1. The winery Kallmeti: One of the most
popular wineries in Tirana, which
produces delicious raki from local
grapes.

2. The winery Arberi: Known for
producing raki from various fruits and
for its special taste.

3. Belba Winery: Known for producing
plum and pomegranate brandy.

4. Bardha Winery: known for producing
pear and quince brandy.

5. Herta Winery: known for the production

of brandy from various fruits and for its
special taste.

Mrizi i Zanave: 1t is one of the

most famous places in Tirana for the
production of raki and for its traditional
tasting. In this place, tasting raki is a
unique experience, with a rich range of
its flavors.

Komiteti Kafe Muzeum: You can find

a wide range of raki, including some of
the most popular raki produced in Tirana.
This combines the experience of tasting
raki with an exploration of Albanian
history and culture, creating a unique
experience for visitors and locals alike.
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KORCA

ona e Korgés, gé konsiderohet si njé
prej rajoneve me klimén mé té thaté té
Shqipérisé, ka traditén mé té miré né
prodhimin e rakisé sé manit. Fshatrat
e Boboshticés, Drenovés dhe Trebickés
kané njé tradité té pasur né prodhimin e
manave, njé frut qé transformohet né njé
raki té shijshme me fame, qé kapércen
kufinjté e Ballkanit. Banorét e kétyre zonave
i shkundin lehté pemét e manit, pér té
mbledhur lehté frutat, té cilét mé pas futen
né kazané druri, ku lihen té fermentohen pér
deri né 7 dité.
Zona e Korgés njihet edhe pér prodhimin e
rakisé sé mollés. Klima e freskét dhe toka
pjellore e Korgés krijojné kushte ideale pér

rritjen e molléve cilésore, qé jané pérbérési
kryesor pér kété raki té vecanté.

B Rakia e mollés sé Korcés ka njé shije té
freskét dhe aromatike, gé e bén até shumé

té kéndshme pér t’u konsumuar né ¢do kohé
té vitit. Notat e lehta té frutave dhe aroma
delikate jané karakteristikat qé e béjné kété
raki té dallueshme.

B Prodhimi i rakisé né Korcé éshté njé tradité
qé éshté trashéguar brez pas brezi. Shumé
familje kané ruajtur metodat tradicionale té
prodhimit dhe vazhdojné té pérdorin kazanét

e vjetér té bakrit pér distilim. Kjo trashégimi
kulturore éshté njé pjesé e réndésishme e
identitetit té rajonit dhe ndihmon né ruajtjen e
autenticitetit dhe cilésisé sé rakisé sé prodhuar.

B Né gytetin e Korcés njihet Distileria
Korga 2000, e njohur pér prodhimin e rakive
té ndryshme dhe verérave. Prodhimi vjetor

i rakisé eshte 100 hl. Rakité e prodhuara

nga distilatori i bakrit me koloné jané té njé
cilesie té larté me tregues té ulét (deri ne
zero) té alkooleve te padéshirueshém gé jané
té démshém pér shéndetin e konsumatoréve.
Rakité mé té famshme jané rakia e rrushit
vjetéruar né fugi druri Perla dhe Byro, rrushi
i té cilit vjen nga vreshtat qé pérdoreshin pér
Byroné e partisé né periudhén e komunizmit.
Né Korc¢é mund té provoni dhe llojet e
vecanta té rakisé dhe likerit tek Komiteti,
apo rakiné e pjekur me kanellé né ményré
artizanale tek Vila Cofiel.
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KORCA

orca is considered one of the driest

regions in Albania, has the best tradition

in the production of mulberry raki. The

illages of Boboshtica, Drenova and

Trebicka have a rich tradition in the production
of mulberries, a fruit that is transformed into a
delicious raki with a reputation that transcends
the borders of the Balkans. The inhabitants of
these areas lightly shake the mulberry trees to
easily collect the fruits, which are then placed
in wooden vats, where they are left to ferment
for up to 7 days.

B This region is also known for the production
of apple raki. The cool climate and fertile soil
of Korca create ideal conditions for growing

quality apples, which are the main ingredient
for this special brandy.

B Korca apple raki has a fresh and aromatic
taste, which makes it very pleasant to consume
at any time of the year. Light fruit notes and a
delicate aroma are the characteristics that make
this brandy distinctive.

B The production of raki in Korga is a
tradition that has been passed down from
generation to generation. Many families have
preserved traditional production methods and
continue to use old copper stills for distillation.
This cultural heritage is an important part of
the region’s identity and helps preserve the
authenticity and quality of the raki produced.
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In the city of Korca, the Kor¢a 2000 Distillery
is known for the production of various brandies
and wines. The annual production of raki is 100
hl. The rakis produced by the copper column
distiller are of high quality with low indicators
(up to zero) of undesirable alcohols that are
harmful to the health of consumers (methyl,
propyl, isobutyl, butyl). The most famous rakis
are the grape raki aged in wooden barrels,
Perla and Byro, whose grapes come from the
vineyards that were used for the Party Bureau
during the communist period.

B In Korga, you can also try special types of
brandy and liqueur at Komiteti, or artisanal
cinnamon-roasted raki at Vila Cofiel.
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Rakia dhe prodhimi ne Leskovik

eskoviku, njé qytet i vogél né
jugperéndim té Shqipérisé, éshté
i njohur pér traditén e tij té pasur
dhe prodhimin e rakisé nga fruta té
ndryshme. Rakia e Leskovikut ka njé shije
té vecanté dhe aromé té forté, qé reflekton
klimén dhe tokén e rajonit. Prodhoja
artizanale dhe pérdorimi i metodave
tradicionale e béjné kété raki té dallueshme
dhe té vecanté.
B Njé nga distilerité mé né zé né Leksovik
éshté “Melesin”. Leskoviku ka gézuar njé
reputacion té njohur pér verén dhe rakiné
e tij, qé daton gé né ditét e Perandorisé

Osmane. Gjaté gjithé regjimit komunist,
verérat e Mavrutit dhe rakia e Leskovikut
ishin té rezervuara ekskluzivisht pér
udhéhegjen komuniste.

B Vreshtat e Leskovikut, té vendosura
midis 700 dhe 900 metra mbi nivelin e detit,
plotésojné té gjitha kriteret pér t’u cilésuar
si vreshta Heroike, njé status i mbrojtur dhe
i subvencionuar né Evropé, duke pérfshiré
edhe njohjen nga UNESCO. Kéto vreshta i
detyrohen cilésisé sé tyre té jashtézakonshme
jo vetém pér shkak té orientimit té tyre nga
juglindja, por edhe pér shkak té terrenit té
pasur me minerale. Kjo luginé, e stolisur

me vreshtat e Leskovikut, shtrihet midis
burimeve termale té Sarandoporit dhe banjave
me avull té Postenanit.

BOBOSHTICA

B E kthyer tashmé né tradité éshté
organizuar pér té disatin vit rradhazi Festa e
Rakisé né fshatin Boboshticé té Korgés. Ky
fshat éshté i njohur jo vetém pér mikpritjen
por edhe pér prodhimin cilésor té rakisé

sé manit. Manat shekullore identifikojné
Boboshticén dhe banorét e zonés jané
zanatcinj té nxjerrjes sé késaj pije me shije té
vecanté por e njohur dhe pér vetité kurative.
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Raki and producbion in Leskovik

eskovik, a small village in

southwestern Albania, is known for

its rich tradition and production of

raki from various fruits. Leskovik
raki has a unique taste and strong aroma,
reflecting the climate and soil of the
region. The artisanal production and the
use of traditional methods make this raki
distinctive and special.

B One of the most famous distilleries

in Leksovik is “Melesin”. Leskovik has
enjoyed a well-known reputation for

its wine and brandy, dating back to the
days of the Ottoman Empire. Throughout

the communist regime, Mavruti’s wines
and Leskovik’s brandy were reserved
exclusively for the communist leadership.

B The Leskovik vineyards, located
between 700 and 900 meters above sea
level, meet all the criteria to be considered
a Heroic Vineyard, a protected and
subsidized status in Europe, including
recognition by UNESCO. These vineyards
owe their exceptional quality not only to
their southeast orientation, but also to the
mineral-rich terrain. This valley, adorned
with the Leskovik vineyards, lies between
the thermal springs of Sarandopor and the

steam baths of Postenan.

BOBOSHTICA

M Now a tradition, the Raki Festival

has been organized for the seventh
consecutive year in the village of
Boboshticé in Korca. This village is
known not only for its hospitality but also
for the quality production of mulberry
raki. The centuries-old mulberries identify
Boboshticé and the residents of the area
are craftsmen in extracting this drink
with a special taste but also known for its
curative properties.
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SKRAPARI

tina e vjeshtés né Skrapar njihet ndryshe
“stina e rakisé”. Vjeshta, ka véné né
lévizje fermerét, té cilét merren me
zierjen e rakisé né kété zoné. Dihet gé
Skrapari nuk njihet vetém pér patriotizém dhe
mikpritje, por edhe pér prodhimin e rakisé me
famé botérore, e cila ka caré té gjithé tregjet
evropiane. Kjo éshté njé tradité e trashéguar
ndér breza. Rakia e Skraparit preferohet mé
shumé krahasuar mé krahinat e tjera té vendit
dhe kjo ka té béjé me mjeshtériné shekullore.
Fermerét pér raki pérdorin rrushin e pjergullave
i hedhur tek lisi, lajthata, dushku etj. Né
pérgjithési zona e Skraparit prodhon njé raki té

forté me njé pérgindje alkooli gé shkon nga 22-
30%. Por né vecanti mund té pérmendim zonat
e Zabérzanit, Muzhakut, Rokut, Véndreshés
dhe Prishtés gé njé veshé rrush arrin né peshén
1.5 kilogram. Sipas té moshuarve mésohet se,
rakia né Skrapar ka shekuj qé pérdoret dhe
burrat e odés e pinin rakiné me opinga. Kur
vijné turistét e huaj pér té vizituar kanionet,
gjéja e paré qé kérkojné pér té provuar éshté
rakia e Skraparit, e cila krahasohet me uiskin
skocez dhe até gjerman.

B Né Skrapar njihet Kantina e Pijeve
Skrapari, e cila prodhon njé shuméllojshméri

rakish. Njé nga distilerité mé té vjetra né
Shqipéri, e themeluar né vitin 1960. Kjo
distileri éshté e njohur pér prodhimin e rakisé
premium duke pérdorur metodat tradicionale.

B Gjithashtu Distileri Alba-Lejla krenohet
pér pérdorimin e teknikave shekullore né
nxjerrjen e rakisé.

B Raki kumbulle “Haxhi Aliu” e Skraparit:
Prodhuar nga kumbullat e vecanta té
Skraparit, kjo raki ka njé shije té &mbél dhe
té pasur, me njé histori té gjaté té distilimit
artizanal qé pércan brez pas brezi. Emri vjen
nga njé figuré e njohur historike e zonés.
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SKRAPAR

utumn in Skrapar is otherwise known

as the “raki season”. Autumn has

set in motion the farmers who are

ngaged in the distillation of raki

in this area. It is known that Skrapar is not
only known for patriotism and hospitality,
but also for the production of world-famous
raki, which has broken all European markets.
This is a tradition inherited from generations.
Skrapar’s raki is preferred more compared to
other regions of the country and this has to do
with centuries-old craftsmanship. Farmers use
pergola grapes planted on oak, hazelnut, dush,
etc. In general, Skrapar produces a strong

raki with an alcohol percentage ranging from
22-30%. But in particular, we can mention the
areas of Zabérzan, Muzhak, Roku, Véndreshé
and Prishté where one grape ear reaches a
weight of 1.5 kilograms. According to the
elders, it is learned that raki has been used in
Skrapar for centuries and the men of the oda
drank raki with opinga. When foreign tourists
come to visit the canyons, the first thing

they look for to try is Skrapar raki, which is
compared to Scottish and German whiskey.

B Skrapar is home to the Skrapari Spirits
Distillery, which produces a variety of rakis.
It is one of the oldest distilleries in Albania,

founded in 1960. This distillery is known
for producing premium raki using traditional
methods.

B The Alba-Lejla Distillery also prides
itself on using centuries-old techniques in
extracting brandy.

B “Haxhi Aliu” Plum Raki from Skrapar:
Produced from the special plums of Skrapar,
this raki has a sweet and rich taste, with

a long history of artisanal distillation that
has been passed down from generation to
generation. The name comes from a well-
known historical figure from the area.
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PERMETI

akia né Pérmet shpesh prodhohet

nga frutat e ndryshme si rrushi,

kumbulla, boronica, dhe fruta té

tjera lokale. Arti i pérpunimit dhe
prodhimit té pijeve alkolike, kérkon dhe
njé prodhim vendor cilésor, té mbjellé né
arat dhe kondrinat e Luginés se Vjosés nga
fermerét e zonés , por edhe né sipérfage mé
té larta. Rrushi i bardhe i njohur me emrin
“Debin” duket se éshté “kapioni” gé léshon
verén e bardhé mé té miré e karakteristike
pérmetare.

B Né Pérmet prodhohen mijéra hektolitra
veré dhe raki, duke sjellé té ardhura nga

njé zinxhir I madh té punésuarish qé

nga vreshtarét, prodhuesit e tregétarét.
Vetépunésimi né sektorin privat té vrshtarisé
dhe furti-kulturés, zbut dhe papunésiné.
Zhvillimi i turizmit dhe rritja e interesit té

té huajve pér pijet tradicionale po krijon njé
impakt pozitiv gé ndihmon né ruajtjen dhe
promovimin e kulturés lokale.

B Né Pérmet njihet Kantina DAMA.

B Ndérrtimi i kantinés filloi né vitin 1995
dhe njihet pér rakiné e rrushit, manit dhe
frutave té tjera si manafera, thana, kumbulla.

B Rakia e déllinjés vjen sipas njé raporti
té caktuar té dellinjés sé kuge dhe té

zez@ qé harmonizojné aromén me shijen
karakteristike.

B Brandy “DAMA?” vjen pas pérpunimit té
rakive té rrushit dhe vjetérimit disa vjecar né
fuci druri.
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PERMET

aki in Pérmet is often produced from

various fruits such as grapes, plums,

blueberries, and other local fruits.

The art of processing and producing
alcoholic beverages also requires a quality
local product, planted in the fields and hills
of the Vjosa Valley by local farmers, but
also in higher areas. The white grape known
as “Debin” seems to be the “champion” that
produces the best and characteristic white
wine of Pérmet.

B Thousands of hectoliters of wine and
raki are produced in Pérmet, bringing
income from a large chain of employees
from winegrowers, producers and traders.
Self-employment in the private sector of
viticulture and winemaking also alleviates
unemployment. The development of
tourism and the increase in foreign interest
in traditional drinks is creating a positive
impact that helps preserve and promote local
culture.

B The DAMA Winery is very well known
in Pérmet. Construction of the winery
began in 1995 and it is known for its grape,
mulberry, and other fruit raki such as
blackberries, cherries, and plums.

M Juniper brandy comes in a specific ratio of
red and black juniper berries that harmonize
the aroma with the characteristic taste.

B Brandy “DAMA” comes after processing
grape brandy and aging for several years in
wooden barrels.
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TROPOJA

ona e Tropojés njihet mé sé shumti

pér prodhimin e rakisé sé kumbullés.

Rakia e Tropojés éshté njé lloj i

rakisé gé prodhohet nga fermentimi
dhe distilimi i kumbullave né zonén e
Tropojés. Kjo zoné éshté e njohur pér
klimén e ftohté dhe pér traditén e prodhimit
té kumbullave té freskéta dhe té shijshme.
Rakia e Tropojés éshté e njohur pér aromén
e saj té thellé dhe shpesh konsumohet

gjaté ceremonive té ndryshme sociale dhe
familjare.

B Rakia e Boronicave té Tropojés éshté

njé lloj i vecanté i rakisé qé prodhohet nga
fermentimi dhe distilimi i boronicave té egra
nga bjeshkét e Tropojés. Boronica e Tropojés
éshté e njohur pér cilésiné e saj té larté

dhe pér aromén e saj unike. Kjo raki éshté
shumé e kérkuar né tregjet ndérkombétare
dhe shpesh konsumohet pér shkak té vlerave

www.qath.al

ushqyese dhe mjekésore té saj. Kjo raki ka
njé ngjyré té errét dhe njé shije té thellé dhe
té ploté, duke ofruar njé pérvojé té ndryshme
nga rakité mé tradicionale.

B Gjithashtu Tropoja dhe zona e Valbonés
njihet edhe pér rakiné e arrés.

B Né Tropojé njihet Kantina Vitis dhe
Journey to Valbona me 7 lloje té ndryshme
té rakisé té marra nga 6 vende té ndryshme
té Tropojés.
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TROPOJA

ropoja is best known for the

production of plum raki. Raki

of Tropoja is a type of brandy

produced by fermenting and
distilling plums in the area. This area is
known for its cool climate and for the
tradition of producing fresh and delicious
plums. Tropoja’s raki is known for its
deep aroma and is often consumed during

various social and family ceremonies.

B Tropoja’s blueberry raki is a special
type of raki produced by fermenting

and distilling wild blueberries from the
Tropoja mountains. Tropoja Blueberry

is known for its high quality and unique
aroma. This raki is highly sought after

in international markets and is often
consumed for its nutritional and medicinal
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values. This raki has a dark color and

a deep, full flavor, offering a different
experience from more traditional rakis.

B Tropoja and the Valbona area are also
known for their walnut raki.

B In Tropoja, Kantina Vitis and Journey
to Valbona are known for 7 different types
of raki taken from 6 different places in
Tropoja.
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JUGU | SHQIPERISE

é Shqgipériné e Jugut, rakia éshté
njé pije mjaft dashur tradicionale
gé luan njé rol gendror né
mbledhjet shogérore dhe festimet,
kjo sidomos vérehet né fshatra. Rajoni
éshté i njohur pér prodhimin e rakisé me
cilési té larté, kryesisht té prodhuar nga
rrushi dhe kumbulla.
B Rakia e rrushit: Ky éshté lloji mé i
zakonshém i rakisé né rajon, i prodhuar
nga rrushi i distiluar i rritur né vreshtat
lokale.

B Rakia e kumbullés: Gjithashtu e
prodhuar gjerésisht, rakia e kumbullés
éshté béré nga kumbulla té distiluara dhe
éshté e njohur pér aromén e saj té forté.
B Rakia me mjalté: Disa prodhues shtojné
mjalté gjaté procesit té distilimit pér t’i
dhéné rakisé njé shije unike dhe té émbél.
B Rakia me eréza: Disa lloje té rakisé
mbushen me eréza si kanellé, karafil

dhe arrémyshk, duke shtuar njé profil té
vecanté shijeje.

B Rakia shuméngjyréshe: Ndérsa rakia

tradicionale éshté pa ngjyré, disa versione
jané té ngjyrosura me pérbérés si gjethet
ose lévorja e arrés pér té rritur térhegjen
vizuale dhe pér t’i shtuar kompleksitetin
shijes.

B Rakia né Shqipériné e Jugut zakonisht
shijohet né temperaturén e dhomés dhe
shpesh shérbehet me gatime tradicionale
si byreku (njé lloj pasticerie) dhe férgesé
(njé zierje perimesh). Eshté njé simbol i
mikpritjes dhe njé ményré pér t’i bashkuar
njerézit.
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THE SOUTHERN ALBANIA

n Southern Albania, raki is a much-
loved traditional drink that plays a
central role in social gatherings and
celebrations, especially in the villages.
The region is known for its high-quality
raki, mainly made from grapes and plums.
B Grape raki: This is the most common
type of brandy in the region, produced from
distilled grapes grown in local vineyards.
Plum raki: Also widely produced, plum raki

is made from distilled plums and is known
for its strong flavor.

B Honey infused raki: Some producers add
honey during the distillation process to give
the brandy a unique, sweet flavor.

B Spiced raki: Some types of brandy are
infused with spices such as cinnamon,
cloves, and nutmeg, adding a unique flavor
profile.

B Colorful raki: While traditional raki is
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colorless, some versions are colored with
ingredients like leaves or walnut shells to
increase visual appeal and add complexity
to the flavor.

B Raki in Southern Albania is usually
enjoyed at room temperature and is often
served with traditional dishes such as
byreku (a type of pastry) and férgesé (a
vegetable stew). It is a symbol of hospitality
and a way to bring people together.
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Prodhime Ge Gjera te njohura

Raki rrushi “Gjergj Kastrioti” e Beratit:

B Njé varietet i vecanté i rakisé sé rrushit gé vjen nga Berat, eméruar

pas heroit kombétar shqiptar. Kjo raki ka njé shije té pasur dhe té
thellé, me nota té frutave té thata dhe njé fund té buté.

4. Raki fiku “Rozafa” e Shkodrés:

B Njé raki unike e prodhuar nga fiqté e Shkodrés, me njé shije té
vecanté dhe aromé té forté. Emri i saj éshté marré nga legjenda e
kalasé sé Rozafés, njé simbol i géndrueshmérisé dhe sakrificés.

Rakia e Durrésit nga limonat dhe portokalli:

B E prodhuar nga limonat e freskéta té rritur né klimén e ngrohté
bregdetare té Durrésit. Kjo raki éshté e vecanté pér shijen e saj té
freskét dhe té gjallé, qé pasqyron ambientin mesdhetar té qytetit.
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Other popular products

“Gjergj Kastrioti” grape raki from Berat:

B A special variety of grape brandy from Berat, named after the
Albanian national hero. This raki has a rich and deep flavor, with
notes of dried fruit and a smooth finish.

4. “Rozafa” fig raki from Shkodra:

B A unique brandy produced from Shkodra figs, with a
distinctive taste and strong aroma. Its name is taken from the
legend of the Rozafa castle, a symbol of endurance and sacrifice.

Durrés raki from lemons and oranges:

B Produced from fresh lemons grown in the warm coastal
climate of Durrés, this brandy is unique for its fresh and vibrant
flavor, reflecting the city’s Mediterranean ambiance.
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Kurioziteb

é Arkivin Qéndror té Shtetit né Tirané, né mesin e gindra

fletéve né gjuhén shqipe té shkruara me alfabete origjinale

ose alfabetin e Todhrit, si¢ njihet ndryshe (Shihni foton)

jané edhe disa shénime nga Simon Kazanxhiu me receta té
kohés mes viteve 1821 dhe 1830. Mes tyre éshté edhe kjo fage me
késhilla né formé recete pér té pérmirésuar shijen e rakisé sé béré né
shtépi. Té dhénat e Simon Kazanxhiut né AQSH gjenden né dosjen
me emrin e tij.

B Rakiné né kohét e hershme né Shqipéri e pérdornin edhe si mjekim
tradicional pér té pérmirésuar shéndetin, si¢ shkruante edhe Fan Noli.
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Curiosity

n the Central State Archives in Tirana, among the hundreds

of sheets in the Albanian language written with the original

alphabet or Todhri’s alphabet, as it is otherwise known (See

the photo), there are also some notes by Simon Kazanxhiu
with recipes from the time between 1821 and 1830. Among
them is this page with advice in the form of a recipe to improve
the taste of home-made brandy. The data of Simon Kazanxhiu
in AQSH are found in the file with his name.

B In early times in Albania, brandy was also used as a
traditional medicine to improve health, as Fan Noli wrote.
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“Graté mjeshtre Gé rakisé “Women masbers of raki”

& shumé zona té Shqipérisé, rakia pihet nga

burrat, por béhet nga graté.

Té pérgatisésh raki tradicionale me kazané bakri

kérkon mbi 6 oré té géndrosh aty prané zjarrit,
dhe kété durim e kané vetém graté shqiptare.”

n many areas of Albania, raki is drunk by men, but

made by women.

“Preparing traditional raki with copper kettles requires

over 6 hours of standing by the fire, and only albanian
women have this patience.”
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