SYMBOL OF TRADITION AND QUALITY

www.rakijezavet.com
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Milan Mijailovic zasluzan je za ukrupnjavanje
poseda, formirao je okucnicu od 30 ha.

Od 1891. godine bio je na mestu predsednika
suda u opstini Cumi¢. Za svoj rad dobio je
dva ordena, orden Svetog Save, za doprinos

u prosveli, i orden Jugoslovenske krune, za
doprinos radu u drzavnoj upravi.

Milan Mijailovic is responsible for
consolidating the property, he formed a
earden ol 30 ha.

I'rom 1801, he was the president ol the court
in the municipality of Cumi¢. For his work,
he received two orders, the Order of St. Sava,
for his contribution to education. and the
Order ol the Yugoslav Crown, for his
contribution to state administration.
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U cenlru Sumadije na istoénim obroncima
planine Rudnik, u zelenilu sljivika prostire
se selo Cumic, jedno od najvecih sela u
Sumadiji udaljeno oko 2o km od
Kragujevea. Povoljan geogralski polozaj,
nadmorska visina od 500 metara i klima
uslovili su da se u Cumicu i okolini razvija
vocarslvo.

Bas u ovom delu Sumadije nalazi se
proizvodnja porodice Mijailovi¢. Tradicija
porodice u proizvodnji voca i rakije je
skoro 200 godina, kroz osam generacija
koje se bave ovim poslom.

Poceci proizvodnje vezuju se za 19. vek gde
je u popisu spahijskih prihoda sela Cumi¢
1831. eodine zabelezeno da je predak
Mijailo Mijailovi¢ platio porez na kazan 2
o084, a na kljuk i vino 300 oka.

www.rakijezavet.com | 05

TWO centuries of tradition

In the center of Sumadija, on the eastern slopes of
Rudnik mountain, nestled amidst the greenery of
plum orchards, lies the village of Cumic, one of the
largest villages in Sumadija, located about 20 km
away [rom Kragujevac. Favorable geographical
position, altitude of about 500 meters and the
climate make perfect conditions [or the
development of fruit growing in Cumic and its
surroundings.

This very part of Sumadija is the place where
Mijailovie family run their production. The family
tradition in fruit and brandy production is almost
200 vears long, spanning across eight generations
dedicated to this business. The beginnings of the
production date back to 19th century when, in the
1831 census of the land-tax revenues of Cumic, it
was recorded that the ancestor Mijailo Mijailovic
paid taxes on the still in the amount of 2 groschen,
and on crushed [ruit and wine 300 okka.
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Kapacitet podruma
Capacity of the cellar

8 e 3 R PR B B Zavel distillery was founded in 1991. The [ruit
A S e U/ {1 y \UJ dr_ which is processed in the distillery is of the
highest quality, healthy and ripe, hand-picked

Deslilerija Zavel je osnovana 1001. Godine. from our own plantalions. Brandies are
Voce koje se preraduje u destileriji je najholjeg produced through double distillation in copper
kvaliteta, zdravo i zrelo, ruéno brano sa sopstvenih  stills. The ageing process lakes place in oak
plantaza. Rakije se proizvode dvostrukom harrels made of sessile oak with the total
destilacijom na bakarnim kazanima. Starenje capacily ol 100,000 liters. The capacity of the
deslilata se odvija u hrastovim buradima hrasta cellar is 400,000 liters.
kitnjaka ukupne zapremine 100.000 litara. Podrum
je kapacitela 400.000 litara. - With the intention of packing and offering to

the markel the brandies that we have carefully
U zelji da rakije koje smo godinama brizno negovali  cherished and preserved for many vears, in 2015

i cuvali, upakujemo i ponudimo trzistu, od 2015. heegan the development of the brand . Zavet®,
codine pocinje razvoj brenda *ZAVET®, 1 od tada u and since then we have had 15 different
ponudi imamo 15 razlicitih proizvoda. products in our selection.

Mozemo se pohvaliti da smo jedna od 5 destilerijau ~ We proudly state that we are one of 5 distilleries

Srhiji koja proizvodi rakiju sa zaslicenom in Serbia producing brandy with the protected
geogralskom oznakom SUMADIJSKA SLJIIVOVICA®  geographical stamp .Sumadija Slivovitz™ which
koja je proizvedena po poscbnoj recepluri 1 is produced according to the special recipe and in

kontrolisanim procesima proizvodnje. a controlled production process.
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RAKIJA OD SLJIVE 190
LIMITED EDITION

V 190 Limited Ldaition

Povodom jubileja od 190 godina tradicije
porodi¢ne proizvodnje proizvedena je rakija od
Sljive “Zavel 190 Limited Edition”, koja je starila 15
eodina u hrastovom buretu, u ograni¢enoj seriji
od 1200 boca. Sljiivovica Zavel 190 je savrsena
kompozicija sorti Pozegace, Crvene ranke i
Cacanske rodne, dobijena dvostrukom
deslilacijom. Ova rakija je dodir luksuza pretocen
u prefinjeno pice. Boje tamnog; ¢ilibara, ostavlja
dozivljaj olmenosti u ¢asi, zaokruzenog ukusa
oplemenjenog drvetom.

| e T

On the occasion ol 190 vears anniversary ol family
lradition in production, we have cralted a plum
brandy called “Zavel 190 Limiled Edition” which
has been ageing for 15 vears in an oak barrel, in a
limited edition of 1200 botlles. Slivovilz Zavel 190
is a perlect blend of plum varieties Pozegaca,
Crvena ranka and Cacanska rodna, obtained
through double distillation. This brandy is a touch
of luxury transformed into a delicate drink. Its
dark amber color provides the impression of
sophistication in a glass with its well-rounded
laste enriched by wood.

Temperalura sluzenja : Jacina i _ Pakovanje
Serving lemperalure Strength : ' Packaging
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Temperatura sluzenja
Serving lemperalure
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DVOSTELUND | KE MEASTENGG
DESTILISANA | PUKETA

(E A NABIN PLANTAZA By

lacina
Strengeth

RAKIJA OD SLJIVE 10
LIMITED EDITION

Rakija od Sljive "Zavet 10" dobijena je od polpuno
zrelih, ruéno branih i odabranih plodova domacih
sorli sljiva pozegace, crvene ranke i cacanske
lepotice iz porodic¢nih vo¢njaka. Po tradicionalnoj
recepturi, uslovima kontrolisane fermentacije,
procesom dvostruke destilacije i viSezodisnjim
starenjem u odabranim buradima od srpskog
hrasta starog 100 godina nastaje rakija vchunskog
kvaliteta. Ograni¢ena godisnja proizvodnja od
2000 boca.

......... N T
Plum Brandy “Zavet 10™ has been crafted [rom
fully ripe, hand-picked and carefullv selected
[ruits of domestic plum varieties [rom family
orchards: Pozegaca, Crvena ranka and Cacanska
lepotica. Following a tradiltional recipe, this top
quality brandyv has been cralted in controlled
[ermentation conditions, through the process of
double distillation and several years of ageing in
selected barrels made ol 100-vear-old Serbian
oak wood. The annual production is limited Lo
2000 boltles.

Pakovanje
Packaging
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Temperalura sluzenja Jacina
Serving temperature Strengih
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RAKIJA OD SLJIVE 5
SPECIAL EDITION

: ._:-. . "y £ r. i | ] ]1.-: i
andy o Special Edition

Rakija od sljive Zavel 5 dobijena je od polpuno
zrelih plodova domacih sorti sljive Cacanske
rodne i Cac¢anske lepotice iz porodié¢nih
vocnjaka. Po tradicionalnoj recepturi,
procesom dvostruke destilacije 1 starenjem u
odabranim buradima od srpskog hrasta nastaje
specijalno izdanje rakije Zavel 5.

Plum Brandy *Zavel 5™ has been produced [rom
fully ripe [ruits of domeslic plum varielies:
Cacanska rodna and Cacanska lepotica from
family orchards. This special edition ol plum
brandy “Zavel 5" has been crafted in
accordance with the traditional recipe through
a double distillation process and aged in
selected barrels made of Serbian oak wood.

-

Pakovanje : 70Y() m |
Packagzing it
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Brojne nagrade za kvalitet dobijene na Lavel® predstavlja obecanje i obavezu da ce

sajimovima preko 20 godina unazad dokazuju se nastaviti porodic¢na tradicija u proizvodnji

kvalitet nasih proizvoda. Na takmicenjima za rakije, da ¢e se prenostili znanje novim

ocenjivanje kvaliteta rakije osvojili smo 49 generacijama, a da ¢e nasledena iskustva

velikih zlatnih, 47 zlatnih i 24 srebrne neprekidno da se oplemenjuju savremenim

medalje. Imamo 13 pehara za osvojena prva metodama.

tri mesla, od toga 6 puta smo osvojili prvo
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Numerous awards for quality received at Lavel® represents a promise and a
fairs over the past 20 years serve as a commitment to continue family tradition in
testament of excellence of our products. In brandy production, to pass the knowledge Lo
brandy quality compelitions we have won 49 future generations and to conlinuously
laree cold, 47 gold and 24 silver medals. enrich the inherited experience with
We hold 13 trophies for winning one of the contemporary methods.
three top places, having won the first place 6 - b8
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ZAVET
R SLJIVA

TRADICIA PROIZYODNIE QD 1551

{ PROIZVODNJE O Zavet Plum Brandy

Rakija od sljive proizvedena je od
domacih sortli sljive iz porodicnih
vocnjaka, procesom dvostruke
destilacije 1 starenjem do tri godine u
hrastovim buradima. Aperitivna sljivova
prepecenica.
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SLJIV/

I‘RG|EVE"E?{{?E_{£
~ pLUM BRANDY

A plum brandy produced [rom domestic
plum varieties [rom family orchards,
through the process ol double
dislillation and aged for up to three
vears in oak barrels. ILis an
aperilif-stvle slivovilz.
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Serving lemperature Packaging
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Zavet Pear Brandy

Proizvedena je od zrelih plodova
jedinstvenim nacinom prerade koji cuva
prefinjena svojstva kruske vilijamovke.
Dvostrukom destilacijom i
odlezavanjem u inertnim sudovima
dobija aromu soc¢ne vilijamovke i
harmonic¢nst ukusa koji pruza posebno
zadovoljstvo.

;}%}*f;{:ﬁf il ;
VILIJ.AMOV' W LILLLELHEL T T LA

PROIZVEDENO U SRAH
= PEAR BRAND?

It has been produced from ripe [ruils

TRADIGIA FROTZVODNIE 0D 18 using a unique processing method
T which preserves delicate qualities of the
Aalla w ey
AP Lk | T‘]l{l}ﬁlﬁg [Jﬁal.d['hrquglE d'?“h'f
& YN\ e distillation and ageing in inert .
V AN VILIIMO U conlainers it obtains the aroma of juicy

PROIZVEDENGD U SREIN
PEAE:BRA™MDY

Williams pears and a harmonious Laste
which gives vou a special pleasure.

Serving temperature Strength Packaging

Temperalura sluzenja lf:jnc Jacina  : 42 O% V{}l Pakovanje 700 ml

15
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RROIZMEDEHG U SREIE

Jac¢ina
Strength

APRTCOT BEANDY

FLENT T

42.0% vol

ZAVET
KAJSIJA

Zavet Apricot Brandy

Proizvedena od probranog roda vise
sorli kajsija ukomponovanih u raskosan
ukus koji se pamli. Dobijena je
dvostrukom destilacijom na bakarnim
kazanima koji cuvaju miris sveze kajsije
i odlezala u inertnim sudovima u kojima
se slvara savrseno pitka kajsijevaca.

[ T FEAASALTES TR TLEE T

Crafted rom carefullv selected fruits of
several apricol varieties blended into a
luxurious taste which is well
remembered. It has been produced
through double distillation in copper
stills which preserve the aroma of [resh
apricols and aged in inerl containers
where an apricot brandy with a perfect
quaflable taste is created.

Pakovanje
Packaging

700 ml
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DUNJA '

Zavet Quince Brandy

Dunja je aromaticno voce od koga se
pravi veoma cenjena rakija izuzetnog
ukusa. Zavel Dunja je nastala od zrelih
plodova leskovacke dunje proizvedena
po tradicionalnoj recepturi, dvostrukom
destilacijom. Pleni svojom vo¢nom
svezinom, neiscrpnim mirisom i
ukusom koji ispunjava usta i dugu I‘idkﬂll
Sto ste je probali. |

fffffffffffffffffffffffffffff?f;jf e

Quince is an aromalic [ruil used to
make highly esteemed brandy ol an
exceptional taste. “Zavet™ Quince
Brandy has been crafted from ripe fruits
of Leskovac quinces following a
traditional recipe through double

~distillation. It caplivates you with its

fruity freshness, long-lasting aroma and
Llaste that lingers in vour mouth long
alter vou have consumed it.

Pakovanje
Packaging

700 ml
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LAVE]
TRAVARICA

Zavet Fruit Brandy
With Herbs

i ;{ k o ' Maceracijom sumadijskog lekovitog bilja

u kombinaciji sa vrhunskim vo¢nim
rakijama proizveli smo pice privlacnog
ukusa i izvrsne arome. Travarica je pice
———r koje okrepljuje i olvara apetit.

———
TEADICIH A FROIEY ODNIE QD TELI

FELLT LT TR CEGE LT T T,

0l sa llitin

TRAVARIC

I‘HGIE"_\"IfI!IENEE_&_P_.E

Through maceration of medicinal herbs
of Sumadija combined with premium
fruit brandies, we have produced a
drink of an appealing laste and
exceptional aroma. “Travarica™is a
drink that invigorales and stimulales
the appetite.

FEUILT BRANDY WITH Hi

_________
¥,

R

RATIGY WITH HERSS
o)

SO0 el

Yy +|}|‘:|'||||| ke

Serving lemperature Packaging

Temperatura sluzenja | ")f ”(j | Jagina : A() O% VO ] | Pakowanie | 7()() ml
i - Strength ¥ R
: | : . i
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Serving temperature Strength

ZAVET

MEDICA

Zavet Cherry Brandy

With Honey

Medica je spem]alna rakija prmzvcdcna

1 J

od rakije od visnje sa dodatkom

livadskog meda. Mutno limun Zute hn]e;

slatkastog ukusa sa aromom visnje,

. badema i meda. &
/11 1111LLEETELLLET TR L

“Medica” is a special bfand? pr{idﬁtéa:"
from cherry brandy with the addltmﬂ of f__

meadow honey. Its color is

lemon-vyellow and its taste is sweet w1th

hints of cherry, almond and honey

Pakovanje

Packaging

700 ml

: ‘:_ -
'--

= b b P g '.-\.'.

R




Simbolftradigife

o

=
--l_
E
4

| vl

Svim ljubiteljima rakije omogucena je poscla
destileriji.

U degustacionoj sali uz degustaciju rakije
moguce je probati i hranu koju smo pazljivo
odabrali 1 uparili sa rakijom kako bi na pravi
nacin istakla aromatske komplekse nasih
rakija. Na ovaj nacin radimo na promociji
rakijske kulture pod nazivom ,Cudesni ukusi
Sumadije®, ede se kroz uparivanje rakija sa
hranom, upoznajemo sa tehnikom
degustacije 1 tehnologijom proizvodnje
rakije.

Zelja nam je da kroz proizvodniju rakija
vrhunskog kvaliteta od najboljih plodova iz
nasih voénjaka promovisemo tradiciju i
rakijsku kulturu.




All brandy lovers are welcome Lo visil the
distillery.

In the tasting room, apart from brandy lasting
you can also experience carefully selected food
pairings in order to complement the aromalic
complexities ol our brandies in the right way.
In this manner, we work on promoting brandy
culture under the name Magical flavors of
Sumadija® where apart from pairing brandy
with food we also acquaint visitors with
technigues ol degustation and technology of
brandy production.

Our goal is to promole tradition and brandy
culture through production of top quality
brandies cralfted from the fines [ruils of our
orchards.
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SUMADIJSKA SLJIVOVICA

Rakija od sljive sa zasticenom
gcnm'alskﬂm oznakom

Plum I)rzmdy wnh pmtcctcd
geographical indication

Mozemo se pohvaliti da smo jedna od 5 destilerija u Srbiji
koja proizvodi rakiju sa zasticenom geografskom oznakom
SUMADIJSKA SLIIVOVICA® koja je proizvedena po posebnoj
recepturi i kontrolisanim procesima proizvodnje. Destilerija
Zavel je jedna od osam deslilerija koje su osnovale
regionalnu asocijaciju proizvodaca rakije .Sumadijska
rakija®, a vlasnik destilerije Goran Mijailovic je bio prvi
predsednik asocijacije.

We can boasl that we are one of the 5 distilleries in Serbia
that produces brandy with the protected geographical
indication "SUMADIJSKA SLJIVOVICA”, which is produced
according to a special recipe and controlled produetion
processes. The Zavel distillery is one of the eight distilleries
that founded the regional association of brandy producers
‘Sumadijska rakija’, and the owner of the distillery, Goran
Mijailovi¢, was the first president of the association.

IIIYMA.[IHJCI{A PAKHJA

FPETHOHAITHA ADDLI.HJA HJA MPOHAIBOEAYA PAKHIE
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Destilerija Zavel doo
Polporucnika Govedarice 16
34000 Kragujevac, Srbija
Proizvodnja:

[zvorska 14a, 34322 Cumié

Info tel.: +381(0)34 634 05 77

Direktor: +381(0)63 102 73 12
Marketing: +381(0)69 102 73 12
Podrum: +381(0)69 21 92 838
Degustaciona sala: +381(0)69 23 92 838

office@rakijezavel.com
prodaja@rakijezavel.com

Destilerija Zavel | ) destilerija zavel

GPS: 44.15689, 20.74569



