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Lavdia ¢ Crdgjinés

Kallmeti éshté njé zoné& pérgjithésisht kodrinore ku lidhen né ményré
harmonike fusha e Zadrimés me malin e Velés. Ndodhet 11 km nga qgyteti i
Lezhés, 18 km nga bregdeti i Shéngjinit dhe 55 km nga Tirana. Dallohet si zoné
me tradité t& hershme né kultivimin e rrushit. Pérvec rrushit ekzistojné edhe dy
prodhime té tjiera me emértimin “Kallmet” si¢ jané ulliri dhe fasulja.

Kantina Kallmeti u themelua né 2006 falé pasionit t& tre vellezérve Gjini pér
verén dhe dashurisé pér territorin ku ata jetojné, né zemér té vendlindjes, né
Kallmet, aty ku rrushi ka marré kété emér. Qellimi i kantinés éshté té prodhojé
meé t& mirén e verés Kallmet, té rrisé sasiné dhe té pérmirésojé cilésiné vit pas
viti. Nga njé prodhim prej 50 HI veré né vitin 2007, kjo kantiné éshté rritur vit pas
viti. Vera prodhohet térésisht nga rrushi Kallmet, kultivuar né zonén e tijj té
origjinés, né Kallmet dhe fshatrat pérreth. Gjithashtu njé pjesé kultivohet né
kodrat e mrekullueshme té Bukmirés né lartési mbi 500 m mbi nivelin e detit.

Rrushi Kallmet, éshté varietet autokton shqiptar, unik e me cilési té larta pér
prodhimin e verés. Ky rrush ka marré emrin nga fshati Kallmet pikérisht pér
shkak té pérshtatjes sé tij t& pérkryer me kété territor. Zona e kultivimit té rrushit
Kallmet shtrihet né Qarget e Lezhés dhe té Shkodrés.

Vreshtat jané pérgjithésisht me siperfage relativisht té vogla té ngritura nga
familjet e zoné&s né terrene kodrinore dhe né rrafshe té pjerréta me strukturé
zallore ku rrushi mund té shprehé& maksimumin e potencialit té tij. Spikasin disa
vreshta té vjetra mbi 30-vjegare né terrene krejtésisht zallore ku cilésia e rrushit
Kallmet na ka lejuar té& prodhojmé “Kallmet Prestigj”, i cili &shté produkti joné i
ekselencés.

Progesi i verébérjes kryhet duke u fokusuar tek cilesia: rrushi pérzgjidhet dhe
verézimi mbikgyret nga SEA (Studio Enologico Associato), njé studio italiane
nga rajoni Marche, me pérvojé té gjaté, e drejtuar me dashuri dhe passion
nga Pr. Dr. Luigi Costantini.

Tradita e kultivimit & rrushit dhe bérjes sé& verés né kéto zona éshté shumé e

hershme. Familjet vreshtare dhe veréprodhuese té zonés, té ndihmuara edhe




nga hierarkia religjioze disa shekuj mé paré kané arritur edhe té eksportojné
veré.

Vera Kallmet dallohet midis verérave shqiptare dhe pér kété arsye ka marré
edhe ¢mime né konkurse kombétare. Kantina joné prodhon 3 variante té
verés Kallmet: Veré e Kuge Kallmet (version bazé), Veré e bardhé Kallmeti, dhe
Kallmet Prestigj. Prodhime té tjera té Kantinés Kallmeti jané edhe Rakia e rrushit
dhe Vaji i Ullirit.

Pjesémarrja dhe bashképunimet e Kantinés Kallmeti shtrihen né gjithé rrjetin e
operatoréve té té njéjtés fushe. Konkretisht jemi anétaré té Shoqgatés
Kombétare té Prodhuesve té Verés; Shogatés Kombétare t& Prodhuesve té
Vajit té Ullirit, Konsorciumit t& Vreshtaréve dhe Verétaréve té& Veriut té
Shqgipérisé;  (www.kvvvsh.org) Organizatés Shqgiptare té Somelierisé
(www.somelier-alorg) Bashkepunojmé me operatoré té& fushés si: Instituti i
Sigurisé Ushgimore dhe Veterinare (ISUV); Laboratori SEA, Enoalba etj. Rrjeti i
klientave t& produkteve tona pérfshin restorante mé né zé dhe numri i tyre

shtohet vazhdimisht pikérisht pér shkak té rritjes sé kérkesés pér cilési dhe siguri.

Glory of Origin

Kallmet is a mostly hilly area where Zadrima field is related in harmony with
Vela Mountain. Located 11 km from the town of Lezha, 18 km from the coast of
Shengijin and 55 km from Tirana. It is known as an area with an early tradition
of grape cultivation. Besides grapes, there are two other products with
designation "Kallmet": olive and beans.

Kallmeti Winery was established in 2006 thanks to the Gjini brothers’ passion for
wine and their love for the land where they live, in the heart of their birthplace,
Kallmet, after which the grape was named. The main purpose of the winery is
to produce the best Kallmet wine, to increase the quantity and improve the
quality year after year. From a production of 50 hl of wine in 2007, the winery
has grown year after year. Wine is produced entirely from Kallmet grape,
cultivated in its area of origin, in Kallmet and the surrounding villages. Part of it
is cultivated in the hills of the wonderful Bukmira hills over 500 m above sea
level,

Kallmet Grape is an Albanian variety, unique and high quality for wine
production. This grape is named after the village Kallmet, precisely because of
its perfect adaptation to this territory.

Kallmet Grape cultivation area lies in the regions of Lezha and Shkodra.

Vineyards generally occupy relatively small areas, set up by the families of the
area in the hilly and inclined terrains with sandy structure, where the vines can
express its maximum potential. Particularly distinguished are some old vines
over 30 years old in entirely sandy terrain, where Kallmet grape quality has
allowed us to produce "Kallmet Prestige", which is our product of excellence.

The production process is carried out by focusing on quality: after the grape is
selected, the wine production process is monitored by SEA (Enologico Studio
Associato), an ltalian company from the Marche region, with a long
experience, run with love and passion by Pr. Dr. Luigi Costantini.

The tradition of grape growing and wine making in these areas begins very
long ago. Viticultural and winemaking families of the area, assisted by a
religious hierarchy several centuries ago have also managed to export wine.

Kallmet Wine is distinguished among the Albanian wines and therefore has
also received awards in national competitions. Our winery produces three
varieties of Kallmet wine: Kallmet Red Wine (basic version); Kallmet White Wine,
and Kallmet Prestige. Other products of Kallmet winery are Grape Brandy and
Olive Oil.

Participations and collaborations of Kallmet Winery lie throughout the network
of operators in the same field. Specifically, we are members of the National
Association of Wine Producers, National Association of Olive Oil Producers;
Consortium growers and Wine makers of northern Albania; (www.kvvvsh.org)
Albanian Sommeliers Organization (www.somelier-al.org)

We cooperate with operators of the field, such as the Institute of Food Safety
and Veterinary (VRI); SEA Lab, Enoalba etc. Our client network includes
important restaurants and their number rises steadily, precisely because of the
growing demand for quality and safety.
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VERE E KUQE / RED WINE

2015

PRODUKT SHQIPTAR - PRODUCT OF ALBANIA

Veré e Kuge / Red Wine

Emértimi i verés: \Veré e Kuge Kallmet (version bazé).
Klasifikimi i veres: \Veré e kuge e thaté

Origjina (Zona e prodhimit): Zona e Kallmetit dhe fshatrat perreth, né njé gjatési gjeografike jo me
larg se 30 km nga vendndodhja e Kantinés Kallmeti.

Varieteti i Rrushit: 100 % Kallmet, i cili éshté varietet i lashté autokton shqiptar i kultivuar né zonén e
origjinés dhe i pérhapur kryesisht né rrethet e Lezhés dhe Shkodrés. Rendimenti mesatar né vreshtat
éshté 50-60 Kv/Ha.

Tradita: Kultivimi i ketij varieteti rrushi dhe vera e prodhuar prej tij jané trashéguar falé famullive dhe
familieve veréprodhuese té zonés, té cilat, e kané béré t& famshém kété varietet né té gjitha epokat
historike.

Konsulenca enologjike: Ofrohet nga SEA (Studio Enologico Associato), Itali. Fermentimi béhet né
temperaturé té kontrolluar. Kjo veré éshté stazhonuar 10 muaj né ené inoksi, mé pas 6 muaj né fugi lisi
francez dhe 4-6 muaj né shishe pérpara daljes né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paragitet me ngjyré gurégjak, e shprehur dhe e
larmishme ku spikatin aromat e freskéta tipike té varietetit, mjaftueshém tanike, e ploté ne trup dhe e
ekuilibruar. Grada alkolike né varesi te vitit t& prodhimit varion né 13-13.5 % Vol.

Késhilla e somelierit: Pérshtatet miré me antipasta sallamrash té stazhonuar, pasta me mish té griré,
mishra t& kuqg té pjekur né furré dhe gatime kérpudhash. Temperatura e késhilluar e shérbimit:
16-18°C.

Wine Name: Red Wine Kallmet (in its basic version).
Classification of wine: Dry red wine

Origin (production area): Kallmetit area and surrounding villages in a geographical length no more
than 30 km from the location of the winery in Kallmet, Lezha.

Grapes: 100% Kallmet, which is an ancient Albanian native variety grown in the area of origin and
spread mainly in the regions of Lezha and Shkodra. The average yield in vineyards is 50-60 kV / Ha.

Tradition: Cultivation of this variety of grapes and wines produced from it are inherited from parishes
and winemaking families of the area, which, through wine production, made this variety famous in all
historical eras.

Oenological Consultancy: Offered by SEA (Enologico Studio Associato), ltaly. This wine is
seasoned10 months in stainless steel containers, then 6 months in French oak barrels and 4-6 months
in the bottle before release on the market.

Organoleptic Characteristics: Presented in a blood red, expressed and diverse, dominated by fresh
fragrances typical of the variety, fairly tannic, full in body and balanced. The alcoholic degrees
depending on the year of production varies from 13-13.5% Vol.

Sommelier Reccomendation: Pairs well with ham appetizers, pasta with minced meat, red meats
roasted in the oven and mushroom dishes. Advising service temperature: 16-18 ° C.
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VERE E BARDHE { WHITE WINE

2015

Veré e Bardhé / White Wine
Klasifikimi i verés: Veré e bardhé e thaté.

Origjina (Zona e prodhimit): Zona e Kallmetit dhe fshatrat pérreth, né njé gjatési gjeografike jo mé
larg se 30 km nga vendndodhja e Kantinés Kallmeti.

Varietetet e Rrushit: 70 % Kallmet i zi, 15 % Kallmet i bardhé, 15 % Sheshi i bardhé. Té tre kéto jané
varietete autoktone shqiptare. Kallmeti, né t& dy versionet: i zi dhe i bardhé, kultivohen né zonén e
origjinés. Sheshi i bardhé kultivohet pérgjithésisht né té gjithé territorin e Shqipérisé.

Tradita: Kultivimi i kétyre varieteteve t€ rrushit &shté trashéguar falé famullive dhe familieve
veréprodhuese t& zonés, té cilat i kané kané bére t& famshme kéto varietete né té gjitha epokat
historike. Ndryshe nga vera e kuge Kallmet, nuk ka patur tradité t& miréfillté né prodhimin e verés sé
bardhé. Rrushi i bardhé Kallmet, ndonése né sasi modeste ka qéné pérdorur i gjithi pér prodhimin e
rakis€. Kantina Kallmeti né vitin 2009 e nisi si eksperiment prodhimin e verés sé bardhé duke kryer
vinifikimin né té bardhé té rrushit t& zi Kallmet dhe duke e miksuar me dy varietetet e sipérpérmendura.
Meqgénése rezultati ishte shumé i miré, kantina e vazhdoi prodhimin e késaj vere edhe né vitet e
mévonshme. Vit pas viti po pélgehet nga konsumatori.

Konsulenca enologijike: Ofrohet nga SEA (Studio Enologico Associato), Itali. Fermentimi béhet né
temperaturé té kontrolluar. Kjo veré éshté stazhonuar 6 muaj né ené inoksi, mé pas 2-4 muaj né shishe
pérpara daljes né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paragitet e shprehur dhe e larmishme, shumé e
gendrueshme, me trup t& miré dhe e ekuilibruar, me ngjyré kashte né gjelbéroshe, spikatin aromat e
freskéta. Grada alkolike né varési té vitit t& prodhimit varion ne 12.5-13 % Vol.

Késhilla e somelierit: Pérshtatet miré me gatime peshku, pjata mishi t& bardhé dhe djathra té buté.
Temperatura e késhilluar e shérbimit: 8 - 10 °C.

Naming of wine: White wine Kallmeti.

Origin (production area): Kallmetit area and surrounding villages in a geographical length not more
than 30 km from the location of the winery in Kallmet Lezha.

Classification of wine: dry white wine

Grapes: 70% Kallmet black, white Kallmet 15%, 15% white Esplanade: Albanian native varieties.
Kallmeti black is mainly spread in the districts of Lezha and Shkodra, and white Kallmeti in a space
close Mee, Kallmet and little villages around, where is known as "white grape". While white grape is
cultivated generally throughout the territory.

Tradition: The cultivation of these varieties of grapes inherited winemaking thanks to parishes and
families of the area, which have made it famous these varieties in all historical eras. Unlike red wine
Kallmet tradition there was genuine production of white wine. Kallmet white grapes, although in modest
amounts has been used entirely for the production of brandy. Kallmeti winery in 2009 began as an
experiment in the production of white wine by performing vinifikimin in white grape Kallmet black and
mixed with two varieties of the above. As the result was very good, cellars continued production of this
wine in subsequent years.

Oenological Consultancy: Offered by SEA (Enologico Studio Associato), Italy. This wine is seasoned
in stainless steel containers for 8 months, then 4 months in bottle before release on the market.

Organoleptic Characteristics: Presented expressed and diverse, very stable with good body and
balanced. Straw colored in greenish expressed diverse and dominated by fresh fragrances.

Sommelier Reccomendation: Fits well with fish dishes, white meat dishes and soft cheeses.
Advising service temperature: 10 ° C. Also it advised to consume fresh in the third year of production.
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Vere E Kuge E Vjeteruar / Aged Red Wine

Klasifikimi i verés: Veré e kuge e thaté e vjetéruar.

Origjina (Zona e prodhimit): Vetém nga Zona e Kallmetit, jo mé larg se 5 km nga vendndodhja e
kantinés, né Kallmet t& Lezhés. Ekskluzivisht nga vreshta té& pérzgjedhura té zonés s€ ashtuquajtur
CRU".

Varieteti i Rrushit: 100 % Kallmet, i cili éshté varietet i lashté autokton shqjiptar i kultivuar né zonén e
origjinés dhe i pérhapur kryesisht né rrethet e Lezhés dhe Shkodrés. Rendimenti mesatar né vreshtat
e Kallmetit t& destinuara pér kété veré nuk kalon 50 Kv/Ha. Vjelja béhet e voné, atéheré kur rrushi éshté
tejpjekur dhe sapo ka filluar té rrudhoset né hardhi.

Tradita: Diferencimi i verés sé kuge ne dy versionet: “Kallmet” (bazé) dhe “Kallmet Prestigj” nuk éshté
aplikuar mé pérpara por éshté prodhuar e unifikuar. Ky diferencim éshté realizuar duke filluar nga viti
2010 né Kantinén Kallmeti, duke paré karakteristikat superiore t& rrushit Kallmet, t& prodhuar
ekzluzivisht né disa vreshta né terrene zallore té fshatit Kallmet.

Konsulenca enologjike: Ofrohet nga SEA (Studio Enologico Associato), Itali. Rrushi vilet me doré dhe
né fazé té tejpjekur dhe béhet seleksionim shumé i kujdesshém. Fermentimi béhet né temperaturé té
kontrolluar. Kjo veré éshté stazhonuar 12 muaj né ené inoksi, mé pas 12 muaj né fugi lisi francez dhe
12 muaj ne shishe pérpara daljes né treg

Karakteristikat organoleptike dhe fiziko kimike: Paragitet me ngjyré gurégjak, e shprehur dhe e
larmishme ku spikatin aromat e tipike té varietetit, mjaftueshém tanike, e ploté ne trup dhe e ekuilibruar.
Dallohen karakteristikat e kéndshme té tejpjekjes duke dalé né pah edhe aroma dytésore dhe tretésore
Grada alkolike né varési té vitit t&€ prodhimit varion né 14-15 % Vol

Késhilla e somelierit: Pérshtatet miré me antipasta sallamrash té stazhonuar, pasta me mish té griré,
mishra té& kuq t€ pjekur né furré dhe gatime kérpudhash. Temperatura e késhilluar e shérbimit: 16
18°C

Classification of wine: dry aged red wine

Origin (production area): Only the area of Kallmeti, not further than 5 km from the winery, in Kallmet,
Lezha. Exclusively from the vineyards of the area called "CRU".

Grapes: 100% Kallmet, which is an ancient Albanian native variety grown in the area of origin and
spread mainly in the regions of Lezha and Shkodra. The average yield in Kallmeti vineyards intended
for this wine does not exceed 50 quintals / ha. Harvesting is done later, when grape is overripe and has
just started to crease in the vine

Tradition: Differentiation of red wine in two versions: "Basic" and "Prestige" was not applied since the
beginning; it was produced unified. This differentiation began in 2010 in the cellar

Kallmeti, noticing the superior characteristics of the grapes produced in some vineyards in the sandy
Kallmeti terrain

Oenological Consultancy: Offered by SEA (Studio Enologico Associato), Italy. The grape is harvested
by hand in the stage of overripe and is very carefully selected. This wine is seasoned for 12 months in
stainless steel containers, then for 12 months in French oak barrels and 12 months in bottle before its
release on the market.

Organoleptic characteristics: Presented in a blood red, expressed and diverse, dominated by fresh
fragrances typical of the variety, fairly tannic, full in body and balanced. Distinguished pleasant features
of the overripe and emerging of the second and third smell. The alcoholic degrees depending on the
year of production varies from 14-15% Vol

Somelier’s advice: Pairs well with ham appetizers, pasta with minced meat, red meats roasted in the
oven and mushroom dishes. Recommended service temperature: 16 - 18 ° C.
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RAKI RRUSHI
Grape Brandy
Seallmet

2008

DISTILATED GRAPE OF ALBANIA

Raki Rrushi / Grape Brandy

Emértimi: Raki Rrushi Kallmet (normale, transparente)
Klasifikimi: Distilat me metode tradicionale nga lengu i fermentuar i rrushit Kallmet

Origjina: (Zona e prodhimit): Zona e Kallmetit dhe fshatrat pérreth, né njé gjatési gjeografike jo mé larg
se 30 km nga vendndodhja e Kantinés Kallmeti.

Varieteti i Rrushit: 100 % Kallmet, i cili éshté varietet i lashté autokton shqiptar i kultivuar né zonén e
origjinés dhe i pérhapur kryesisht né rrethet e Lezhés dhe Shkodrés. Rendimenti mesatar né vreshtat
éshté 50-60 Kv/Ha

Tradita: Kultivimi i kétij varieteti rrushi dhe rakia e prodhuar prej tij jané trashéguar nga té gjitha familjet
€ zonés, si pér konsum familjar ashtu edhe pér treg

Metoda e prodhimit: Pas perfundimit t& fermentimit né temperaturé té kontrolluar, Iéngu i pérftuar pas
presimit t& bérsive, shkon né distileri. Kjo raki prodhohet me distilatore (kazane rakie prej bakri) me
metodén tradicionale. Rakia ruhet 6 muaj né ené inoksi dhe mé pas 6 muaj né shishe qgelqi pérpara
daljes né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paragitet e kthjellét kristal, e shprehur dhe e
larmishme ku spikatin aromat e freskéta tipike té varietetit. Grada alkolike né varési té vitit t& prodhimit
varion né 45-50 % Vol.

Késhilla e somelierit: Pérshtatet mire me djathé, ullinj, antipasta mikse dhe sallamra té stazhonuar.
Késhillohet t& konsumohet né sasi t€ vogla edhe pas vaktit t& ushqgimit. Temperatura e késhilluar e
shérbimit: 12-14°C.

Name: Kallmet Grape Brandy (normal, transparent)
Classification: Traditional method of distillation from fermented Kallmet grape juice

Origin (production area): The area of Kallmet and surrounding villages, in geographic length not
further than 30 km from the location of Kallmet Winery.

Grapes: 100 % Kallmet grapes an ancient autochthonous Albanian variety, cultivated in the area of
origin and mainly spread in Lezha and Shkodra. The average yield in the vineyards is 50-60 kV / Ha

Tradition: Cultivation of this variety of grapes and the brandy produced from it are inherited from the
winemaking families of the area, for family consumption as well as for the market.

Production method: After the fermentation in a controlled temperature is done, fluid obtained after
pressing the marc, goes to the distillery. This brandy is produced in distillers (brandy caldrons made of
copper) with the traditional method. The brandy is stored for 6 months in stainless steel containers and
then 6 months in glass bottles before release on the market.

Organoleptic Characteristics: Presented in a crystal clear color, expressed and diverse, with
dominating fragrances typical of the variety. The alcoholic degree depending on the year of production

varies between 45-50% Vol.

Sommelier’s Recommendation: Pairs well with cheese, olives, mixed antipasti and matured
sausages. It is recommended to be consumed in small quantities and after the meal. Recommended
service temperature: 12-14 ° C. It can be served with ice.
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RRUISIHII

E vietéruar « Aged Grape Brandy

Srallme

VIELJE ME DORE - HARVEST BY HAND.

2008

Raki Rrushi e Vjetéruar / Aged Grape Brandy
RAKI RRUSHI KALLMET (e vjetéruar, me ngjyré ari).

Klasifikimi: Distilat me metodé tradicionale nga lengu i fermentuar i rrushit Kallmet dhe e vjetéruar né
vozga lisi francez.

Origjina (Zona e prodhimit): Zona e Kallmetit dhe fshatrat perreth, né njé gjatési gjeografike jo mé larg
se 30 km nga vendndodhja e Kantinés Kallmeti.

Varieteti i Rrushit: 100 % Kallmet, i cili éshté varietet i lashté autokton shqiptar i kultivuar né zonén e
origjinés dhe i pérhapur kryesisht né rrethet e Lezhés dhe Shkodrés. Rendimenti mesatar né vreshtat
&shté 50-60 Kv/Ha.

Tradita: Kultivimi i kétij varieteti rrushi dhe rakia e prodhuar prej tij jané trashéguar nga te gjitha familjet
e zoneés, si pér konsum familjar ashtu edhe pér treg. Vjetérimi éshté béré né vozga druri té tipeve t&
ndryshme té prodhuara nga artizanét e zonés.

Metoda e prodhimit: Pas pérfundimit t& fermentimit né temperaturé té kontrolluar, lengu i pérftuar pas
presimit té& bérsive, shkon né distileri. Kjo raki prodhohet me distilatore (kazané rakie prej bakri) me
metodén tradicionale. Rakia ruhet 6 muaj né ené inoksi pastaj 3 vjet né vozga druri lisi francez dhe mé
pas 6 muaj né shishe gelqi pérpara daljes né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paragitet me ngjyré ari, e shprehur dhe e
larmishme, mé e rumbullakosur ku spikatin aromat tipike té varietetit si dhe aroma té vecanta té drurit
t€ marra gjaté vjetrimit. Grada alkolike né varési té vitit t& prodhimit varion né 45-50 % Vol.

Késhilla e somelierit: Pérshtatet mire me djathé, ullinj, antipasta mikse dhe sallamra té stazhonuar.
Késhillohet t€ konsumohet né sasi té vogla edhe pas vaktit t& ushqimit. Temperatura e késhilluar e
shérbimit: 12-14°C. Mund té konsumohet edhe me akull.

Name: Aged Kallmet Grape Brandy

Classification: Traditional method of distillation from fermented Kallmet grape juice and aged in
French oak barrels.

Origin (production area): The area of Kallmet and surrounding villages, in geographic length not
further than 30 km from the location of Kallmet Winery.

Grapes: 100 % Kallmet grapes an ancient autochthonous Albanian variety, cultivated in the area of
origin and mainly spread in Lezha and Shkodra. The average yield in the vineyards is 50-60 kV / Ha.

Tradition: Cultivation of this variety of grapes and the brandy produced from it are inherited from the
winemaking families of the area, for family consumption as well as for the market. Ageing is done in
wooden barrels of different types produced by the artisans of the area.

Production method: After the fermentation in a controlled temperature is done, fluid obtained after
pressing the marc, goes to the distillery. This brandy is produced in distillers (brandy caldrons made of
copper) with the traditional method. The brandy is stored for 6 months in stainless steel containers and
afterwards for 3 years in French oak wooden barrels and then 6 months in glass bottles before release
on the market.

Organoleptic Characteristics: Presented in a golden color, expressed and diverse, with dominating
fragrances typical of the variety and special wood aroma obtained during aging. The alcoholic degree
depending on the year of production varies between 45-50% Vol.

Sommelier’'s Recommendation: Pairs well with cheese, olives, mixed antipasti and matured
sausages. It is recommended to be consumed in small quantities and after the meal. Recommended
service temperature: 12-14 ° C. It can be served with ice.



KALLMETI

Lavdia ¢ Odginé)

VAJ ULLIRI
OLIVE OIL

1 VIRGJER I CILESISE SE LARTE
VIRGIN OF HIGH QUALITY

PRODUKT T OF ALBANIA

Vaj Ulliri / Olive Oil

Emértimi: Vaj Ulliri Kallmet (I virgjér i cilésisé sé larté).
Kilasifikimi: Vaj Ulliri, i virgjér i cilésisé sé larté (sipas Klasifikimit t€ vajrave né bazé té ligjit)

Origjina (Zona e prodhimit): Zona e Kallmetit dhe fshatrat pérreth, né njé gjatési gjeografike jo mé
larg se 30 km nga vendndodhja e Kantinés Kallmeti.

Varietetet e ullirit: 50 % Ullinj Kallmet, i cili €shté varietet i lashté autokton shqiptar i kultivuar né zonén
e origjinés, dhe 50 % varietete té€ ndryshme.

Tradita: Kultivimi i varietetit t& ullirit Kallmet dhe vaji i prodhuar prej tij jané trashéguar nga té gjitha
familiet e zonés, si pér konsum familjar ashtu edhe pér treg. Té gjitha familiet e zonés e kané kété
varietet dhe kané prodhuar vajin me metoda tradicionale t& shtypjes me kémbé ose me mullinj guri.
Pérvec kétij varieteti autokton né zoné jané kultivuar edhe varietete té tjera shaiptare dhe té huaja.

Metoda e prodhimit: Pas vielies né periudhen optimale gé éshté gjithé muaji Néntor, ullinjté
dérgohen né fabrikén e vajit gé &shte me metodén e pérpunimit né te ftohté dhe me ndarje
centrifugale té vajit. Modeli Pegasso 500 e markés OMT (Officcine Mechanice Toscane). Vaji i pérftuar
depozitohet né ené inoksi dhe lihet né procesin e dekantimit natyral pér njé periudhé 3-4 muaj. Pastaj
béhet mbushja né shishe gelgi dhe del direkt né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paraqitet me ngjyré jeshile né té verdhé, me
aromén karakteristike té ullirit. Treguesit fiziko kimike gé dalin pér sasiné e prodhuar, pasi analizohen
né laboratorin e ISUV (Institutit t& Sigurise Ushgimore dhe Veterinare), paragiten né kundéretiketén e
produktit.

Késhilla e somelierit dhe dietologut: Pérshtatet miré me sallata dhe pér gatime pér njé gamé té
gjéré ushgimesh.

Name: Kallmet Olive Oil (virgin high quality)
Classification: Olive oil, virgin high quality (according to oil classification based on the law)

Origin (production area): The area of Kallmet and surrounding villages, in geographic length not
further than 30 km from the location of Kallmet Winery.

Olive varieties: 50 % Kallmet olive - Autochthonous Albanian variety, cultivated in the area of origin
and 50% different varieties.

Tradition: Cultivation of this variety of grapes and the raki produced from it are inherited from the
winemaking families of the area, for family consumption as well as for the market.

All households in the area have this variety and have produced oil with traditional printing methods on
foot or stone mills. Besides this indigenous variety there are also other Albanian and foreign varieties
cultivated in the area.

Production methods: After the harvest period which is optimal throughout the month of November,
we sent the olives to the olive oil factory which uses the method of cold processing and centrifugal oil
separation. Model Pegasso 500 of OMT brand (Officcine Mechanic Tuscany). The oil obtained is
deposited in stainless steel containers and left in natural decantation process for a period of 3-4
months. Afterwards the glass bottles are filled and go directly to the market.

Organoleptic characteristics: Presented in green-yellow color, with characteristic olive aroma. The
physical and chemical indicators arising for the quantity produced, after being analyzed in the
laboratory of ISUV (Institute of Food Safety and Veterinary), appear in the back label of the product.

Sc lier and Dietician Recommendation: Fits well with salads and a wide range of dishes.
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Vaj Ulliri / Olive Oil
Emértimi: Vaj Ulliri Kallmet (Ekstra i virgjér).

Klasifikimi: Vaj Ulliri, ekstra i virgjér (sipas klasifikimit t& vajrave né bazé té ligjit.....)

Origjina (Zona e prodhimit): Zona e Kallmetit dhe fshatrat perreth, né njé gjatési gjeografike jo mé
larg se 30 km nga vendndodhja e Kantinés Kallmeti.

Varietetet e ullirit: 70 % Ullinj Kallmet, i cili éshté varietet i lashté autokton shgqiptar i kultivuar né zonén
e origjinés, dhe 30 % varietete t€ ndryshme.

Tradita: Kultivimi i varietetit t& ullirit Kallmet dhe vaji i prodhuar prej tij jané trashéguar nga té gjitha
familiet e zonés, si pér konsum familjar ashtu edhe pér treg. Té gjitha familiet e zonés e kané kété
varietet dhe kané prodhuar vajin me metoda tradicionale t& shtypjes me kémbé ose me mullinj guri.
Pérvec kétij varieteti autokton né zoné jané kultivuar edhe varietete té tjera shqiptare dhe té huaja.

Metoda e prodhimit: Pas vjelies né njé periudhe mé té hershme gé éshté fundi i muajit Tetor dhe
gjysma e paré e muajit Néntor, ullinjté dérgohen né fabrikén e vajit gé éshté me metodén e pérpunimit
né té ftohté dhe me ndarje centrifugale té vajit. Modeli Pegasso 500 e markés OMT (Officcine
Mechanice Toscane). Ullinjté pérzgjidhen me kujdes pér té pérftuar vaj ekstra té virgjér. Duhet té
dominojé ngjyra jeshile e kokrrés, té jené té pastér dhe té pérpunohen menjéheré pas vjelies. Vaji i
pérftuar depozitohet né ene inoksi dhe lihet né procesin e dekantimit natyral pér njé periudhe 3-4 muaj.
Pastaj béhet mbushja né shishe gelqi dhe del direkt né treg.

Karakteristikat organoleptike dhe fiziko kimike: Paragitet me ngjyré jeshile, me aromén
karakteristike t€ ullirit. Treguesit fiziko kimike gé dalin pér sasiné e prodhuar, pasi analizohen né
laboratorin e ISUV (Institutit te Siguris€ Ushgimore dhe Veterinare), paragiten né kundéretiketén e
produktit.

Késhilla e somelierit dhe dietologut: Pérshtatet miré me sallata dhe pér gatime pér njé gamé té
gjeré ushgimesh.

Name: Kallmet Olive Oil (extra virgin)
Classification: Olive oil, extra virgin (according to oil classification based on the law...)

Origin (production area): The area of Kallmet and surrounding villages, in geographic length not
further than 30 km from the location of Kallmet Winery.

Olive varieties: 70 % Kallmet olive - Autochthonous Albanian variety, cultivated in the area of origin
and 30% different varieties.

Tradition: Cultivation of this variety of grapes and the brandy produced from it are inherited from the

winemaking families of the area, for family consumption as well as for the market.

All households in the area have this variety and have produced oil with traditional printing methods on
foot or stone mills. Besides this indigenous variety there are also other Albanian and foreign varieties
cultivated in the area.

Production methods: After the harvest period, which is during the end of October and first half of
November, we sent the olives to the olive oil factory, which uses the method of cold processing and
centrifugal oil separation. Model Pegasso 500 of OMT brand (Officcine Mechanic Tuscany). The olives
are carefully selected to obtain extra virgin oil. The green color of the olives must dominate, and they
must be clean and processed immediately after the harvest. The oil obtained is deposited in stainless
steel containers and left in natural decantation process for a period of 3-4 months. Afterwards the
glass bottles are filled and go directly to the market.

Organoleptic characteristics: Presented in green color, with characteristic olive aroma. The
physical and chemical indicators arising for the quantity produced, after being analyzed in the
laboratory of ISUV (Institute of Food Safety and Veterinary), appear in the back label of the product.

Sommelier and Dietician Recommendation: Fits well with salads and a wide range of dishes.
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