
H O N E Y  H O U S E  K A S T R I O T I  

In  the  pic turesque mountain  vi l lage of
Ogdunan in  Përmet ,  surrounded by s tunning
natural  beauty ,  s tands  the  Bee Park,  where

Ogduni  honey is  craf ted a longside  honey rakia ,
bee  milk ,  honey vinegar ,  and propol is

ointments  known for  thei r  heal ing proper t ies .
This  remarkable  venture  is  the  work of  a

pass ionate  Përmet  nat ive  who,  despi te  the
chal lenges ,  has  es tabl ished a  thr iving

“kingdom” over  670 meters  above sea  level ,
bui l t  on hard work,  dedicat ion,  and love for

his  craf t .
For  honey enthusias ts  and those  cur ious  about

the  ar t  of  honey extract ion and propol is
preparat ion for  winter ,  August  i s  the  perfect
t ime to  vis i t .  During th is  season,  you can not
only  tas te  these  except ional  products  but  a lso

enjoy a  guided tour  of  the  area  led by the
beekeeper  himself ,  Kastro ,  offer ing a  unique

and enr iching exper ience.



D I  P R O  B I O

Përmet ,  of ten cal led the  c i ty  of  roses  and wine,  i s  a lso
renowned for  i t s  exquis i te  sweet  preserves ,  lovingly

referred to  by locals  as  the  “queen” of  thei r  region.  The
area  is  home to  ski l led  ar t isans ,  including Entela ,  who has

turned this  craf t  in to  a  family  t radi t ion,  a  thr iving
business ,  and a  pla t form for  empowering local  women.

The ar t  of  craf t ing these  preserves  has  been passed down
through generat ions ,  preserving a  unique technique for

process ing f rui ts  such as  walnuts ,  f igs ,  eggplants ,
oranges ,  and more.  Among the  most  beloved products  i s
the  walnut  preserve,  a  favor i te  of  both  local  customers
and internat ional  v is i tors .  This  t radi t ional  del icacy has

deep roots  in  Përmet ’s  cul ture  and holds  a  place  of  honor
dur ing family  celebrat ions .

Entela ’s  workshop s tays  t rue  to  t radi t ional  methods,
ensur ing each product  re ta ins  i t s  authent ic  tas te  and

except ional  qual i ty .  Her  miss ion is  to  make these
preserves  a  compel l ing reason for  people  to  vis i t  Përmet .

For  those  eager  to  dive  deeper ,  Di  Pro Bio offers  an
immersive  cul inary exper ience,  a l lowing tour is ts  to

par t ic ipate  in  the  preparat ion of  these  iconic  products ,
adding a  hands-on e lement  to  thei r  v is i t .



B E D U N I C A  H O N E Y  

Bedunica  Honey is  a  rare  t reasure  craf ted by bees  in  the
Gost ivisht  area  of  Përmet ,  nes t led wi thin  the  s tunning

Hotova Nat ional  Park.  In  th is  pr is t ine  region,  beehives  are
careful ly  placed near  the  bedunica  shrubs  and f lowers  to

ensure  the  product ion of  pure ,  organic  honey.  This  unique
f lower  blooms in  mid-August ,  wi th  honey col lect ion

beginning in  October .
The honey is  d is t inguished by i ts  v ibrant  hues ,  ranging

from yel low to  green when f resh,  and i ts  bold ,  d is t inct ive
aroma.  Revered as  a  la te-season del icacy,  Bedunica  Honey

is  celebrated not  only  for  i t s  exquis i te  tas te  but  a lso  for
i ts  heal th-boost ing proper t ies .  I t s  unmatched qual i ty  and
deep t ies  to  the  authent ic i ty  of  the  region have earned i t

cer t i f ica t ion under  the  TSG and GI qual i ty  s tandards ,
s ignifying i ts  or igin  and excel lence.

I f  you f ind yoursel f  in  the  Përmet  area ,  don’ t  miss  the
opportuni ty  to  savor  th is  extraordinary honey,  produced

by the  bees  of  Sal i  Farm.  Vis i tors  are  a lso  invi ted to
exper ience the  magic  of  honey harvest ing and learn the

unique techniques  used to  preserve i t s  except ional  qual i ty .



A L T I N  M E S H I N I  

A vis i t  to  "Tek Bunker i ,"  the  most
iconic  dairy  in  the  area ,  offers  a  unique

exper ience a t  one of  the  region’s
pioneer ing milk  col lect ion points .  Here ,

f resh milk  f rom smal l  local  farmers  is
t ransformed into  a  var ie ty  of  products ,

including sheep,  goat ,  and cow cheeses ,
but ter ,  and the  dis t inct ive  shakul l i

sauce.  Si tuated jus t  outs ide  Këlcyrë ,
th is  faci l i ty  was  once a  communis t -era
bunker  bui l t  for  defense .  Today,  i t  has

been re imagined as  a  popular
dest inat ion,  where  vis i tors  can tas te  i t s

except ional  dai ry  products  and take
home the  authent ic  f lavours  of  the

region’s  lush pastures  and l ives tock.

S M A L L  D A I R Y
P R O C E S S I N G  U N I T



M A R S E L A  K O R V E S H I
P R E S E R V E D  W I N T E R  G O O D S

Southeastern  Albania  is  ce lebrated for  i t s  t radi t ion of  prepar ing
zahire ,  a  var ie ty  of  preserved foods  craf ted by local

homemakers  to  susta in  famil ies  through the  region’s  long
winters .  These  provis ions  include petkat  (homemade pasta) ,

dromkat  (smal l  handmade pasta  pieces) ,  sweet  t rahana,  and sour
t rahana.  Typical ly  enjoyed a t  breakfas t ,  these  dishes  a lso  make

for  a  hear ty  dinner  opt ion.
The vi l lage of  Polena is  a  shining example  of  th is  t radi t ion,

wi th  ar t isans  l ike  Marsela  Korveshi  leading the  way.  A ski l led
pioneer  in  her  craf t ,  Marsela  was  ra ised in  a  family  where
prepar ing zahire  is  more  than a  necess i ty—it  i s  a  seasonal

r i tual .  Every s tep,  f rom harvest ing the  f ines t  ingredients  to
process ing and s tor ing them in  c loth  or  dry  condi t ions ,  i s

met iculously  carr ied out  to  preserve thei r  nutr i t ional  value  and
f lavor .

Polena is  a lso  renowned for  i t s  lakror ,  a  two-layer  pie  baked
under  an i ron dome (saç)  and f i l led  wi th  seasonal  greens .  The
vi l lage celebrates  th is  beloved dish  wi th  an annual  event ,  the
"Lakror  Fest ival ,"  held  every August .  Vis i tors  are  invi ted not

only to  enjoy the  r ich f lavors  of  lakror  but  a lso  to  par t ic ipate  in
hands-on workshops where  they can learn  the  secrets  of  i t s
preparat ion f rom the  hospi table  homemakers  of  the  region,

making for  a  t ru ly  immersive  cul inary exper ience.



B O B O S H T I C A  R A K I

Bobosht ica  is  a  v i l lage known for  i t s  r ich  cul inary
tradi t ions  and i ts  famous mulberry  raki ,  "Rakia  of
Bobosht ica ."  Here ,  most  famil ies  are  involved in

producing mulberry  raki ,  wi th  many households  owning
their  own dis t i l la t ion pot  to  make raki  for  guests .  In  th is

region,  raki  product ion is  not  jus t  a  way of  l i fe  but  a
pass ion passed down through generat ions .

Koço is  one of  the  producers  of  Bobosht ica ’s  raki ,
welcoming tour is ts  to  his  smal l  workshop where  the  raki
is  d is t i l led  in  a  copper  pot  over  100 years  old ,  inher i ted

from his  great -grandfather .  The dis t i l la t ion of  Bobosht ica
raki  fol lows a  t radi t ional  method using a  t in- l ined copper

pot  p laced over  s teady embers  to  mainta in  a  consis tent
temperature .  This  technique,  s t i l l  pract iced by Koço,  i s

accompanied by warm conversat ions  and toas ts  wi th  raki .
Vis i tors  wi l l  a lso  hear  fascinat ing s tor ies  f rom the  vi l lage
elders ,  including ta les  about  the  mulberry  t rees ,  as  most
households  typical ly  have 3-7 t rees .  These  smal l ,  sweet ,

and aromat ic  f rui ts  are  harvested dur ing the  summer
season.  This  cher ished t radi t ion is  ce lebrated wi th  the
Rakia  Fest ival  in  Bobosht ica ,  held  annual ly  dur ing the

raki  d is t i l la t ion season.



P L U M  R A K I

Plum raki  i s  a  spi r i t  ce lebrated for  i t s  pure  and
natural  f lavor ,  craf ted through the  fermentat ion and

dis t i l la t ion of  p lums.  This  t imeless  dr ink is  made
using t radi t ional  methods perfected over  centur ies ,

wi th  the  dis t i l la te  aged for  three  years  in  oak barre ls .
The vi l lages  of  the  Korçë region are  home to  vast

orchards  of  both  wi ld  and cul t ivated plums,
specif ical ly  grown for  the  product ion of  th is

except ional  raki .
The local ly  produced plum raki  i s  h ighly  pr ized,  but

as  plum t rees  are  among the  f i rs t  to  bloom,  thei r
blossoms are  par t icular ly  vulnerable  to  la te  winter
f ros ts .  A successful  year  for  p lum raki  i s  a  g i f t  of

nature ,  when favorable  weather  ensures  a  good
harvest  and an outs tanding spir i t .

The Zami family  is  among those  who have preserved
the craf t  of  raki-making for  generat ions .  Beyond

sel l ing thei r  raki ,  they now offer  unique farm
exper iences ,  invi t ing vis i tors  to  take par t  in  act iv i t ies
such as  plum picking,  prepar ing the  mash,  d is t i l l ing

the raki ,  and enjoying tas t ings  paired wi th  f resh farm
products .



H O N E Y  P R O D U C E  
B Y  Z A N A

Zana and her  family  l ive  in  the  vi l lage of
Turan in  Korçë,  where  they run a  thr iving

farming business  specia l iz ing in  mul t i -
f lower  honey.  Their  honey is  a  favor i te

among local  guesthouses  and farm
vis i tors .  Zana’s  husband,  an agronomist ,

p lays  a  key role  in  managing thei r  bee
park,  of ten re locat ing the  hives  to  areas

with  abundant  b looms and diverse
vegeta t ion to  ensure  top-qual i ty  honey

product ion.
Zana is  ce lebrated for  her  warm

hospi ta l i ty  and is  especia l ly  famous for
her  del ic ious  f r i t ters ,  considered the  best

in  the  vi l lage.  They’re  a lways served
with  thei r  homemade honey and seasonal
jams,  offer ing guests  a  t rue  tas te  of  the

countryside .



P R E S E R V E D  W I N T E R  G O O D S
B Y  

I R E N A

I rena is  one of  the  many homemakers
and smal l -scale  producers  f rom this

region.  Like many of  her  fe l low
vi l lagers ,  she  not  only  makes

tradi t ional  goods but  a lso  welcomes
vis i tors  in to  her  home for  hands-on

exper iences ,  teaching them the  ar t  of
prepar ing t radi t ional  d ishes  and
winter  preserves  (zahire) .  She

pr imari ly  produces  and sel ls  her
products  on demand to  shops  and

guesthouses  that  value  and showcase
these  creat ions .



D E S S E R T S  A N D  L I Q U E U R S
B Y

R O V E N A

I f  you haven’ t  yet  t r ied  dredharakë
( t radi t ional  Albanian deser t )  or
want  to  learn  how they’re  made,

Rovena’s  p lace  is  the  perfect
dest inat ion.  She offers  cooking
classes  where  you can learn  to
prepare  them and enjoy thei r
baking,  pai red wi th  a  glass  of

l iqueur ,  a lso  craf ted by Rovena
hersel f .



C H I C K P E A  B R E A D  B Y  N E S T I
A T  K O R Ç A  B A Z A A R

Chickpea bread is  a  s taple  for  specia l
occasions ,  ce lebrat ions ,  and family

gather ings .  Homemakers  take great  care  to
ensure  that  th is  t radi t ional  t reat  i s  a lways
par t  of  thei r  careful ly  prepared recipes .  A
beloved specia l ty  of  Korçë,  th is  bread is
both  del ic ious  and sat is fying,  adding a

unique touch of  f lavor  to  any table .
You can exper ience th is  del ightful  t radi t ion
at  Nest i ’ s  s ta l l  in  Korçë’s  renowned bazaar .
Enjoy i t  f resh on the  spot  or  take some with

you—it  pai rs  wonderful ly  wi th  a  s l ice  of
sheep’s  cheese  as  you cont inue explor ing

the local  dai r ies .



P Ë R M E T I ’ S  S A Z E

Përmet  is  one of  the  most  important  c i t ies  in
the  development  of  urban folk  music  wi th  saze

ensembles .  Among the  most  celebrated
sazexhinj  ( t radi t ional  music ians)  f rom the
Përmet-Leskovik region are  Master  Medi

Përmet i  (1910-1930) ,  Vangjel  Leskoviku (1930-
1940) ,  and Gaqo Lena.  These  saze  groups

uphold the  t radi t ion of  i so ,  performing as  both
ins t rumental is ts  and s ingers ,  b lending

inst rumental  and vocal  harmonies .
In  the  1950s,  Master  Laver i  in t roduced

signif icant  innovat ions  that  shaped the  ar t is t ic
evolut ion of  saze .  His  legacy l ives  on through
the "Saze Ensemble  of  the  Ci ty  of  Përmet ,"  led

by c lar inet is t  Jos i f  Shukol lar i .  The ensemble
performs a t  family  celebrat ions  and in  local
guesthouses ,  keeping the  authent ic  sound of

Përmet ' s  saze  music  a l ive  for  future
generat ions .



T H E  P O L Y P H O N I C  G R O U P
“ A R G J I R O ”

The "Argj i ro"  group is  celebrated as  a  corners tone of
southern Albanian polyphony,  renowned for  i t s

except ional  ar t i s t ic  ta lent ,  r ich  in tergenerat ional
her i tage,  and vi ta l  ro le  in  preserving,  ref ining,  and

showcasing the  polyphonic  song t radi t ion of
Gji rokast ra .  Led by the  es teemed Mr.  Roland Çenko,

a  recipient  of  the  pres t ig ious  "Master  of  the  Arts"
t i t le ,  the  group remains  a  centra l  f igure  in  the

Nat ional  Gj i rokast ra  Fest ival  and par t ic ipates  in
renowned internat ional  events .

Since 2002,  "Argj i ro"  has  been the  f i rs t  Albanian
ensemble  to  secure  regular  bookings  three  t imes a

week through var ious  t ravel  agencies ,  performing for
internat ional  tour is ts  v is i t ing Gj i rokast ra ’s  iconic
museum houses ,  such as  the  Skëndulaj  and Zekate

homes.  The group a lso  br ings  i t s  t imeless
performances  to  businesses  throughout  the  his tor ic
dis t r ic t ,  keeping the  cul tura l  essence of  the  "Stone

City"  a l ive  through song.
Their  capt ivat ing performances  have earned

widespread admirat ion and respect ,  not  only  f rom the
people  of  Gj i rokast ra  but  a lso  f rom vis i tors  f rom

around the  world ,  enhancing the  c i ty ' s  reputat ion as  a
cul tura l  t reasure .



ETNOART

Lir ika  Pojani ,  a  costume designer  f rom Korça,  has
spent  the  past  15 years  reviving Albania ’s  r ich
tradi t ions  and preserving i ts  cul tura l  her i tage

through the  ar t  of  craf t ing t radi t ional  folk
costumes.  Her  dedicat ion and met iculous

craf tsmanship have earned her  widespread accla im
and numerous  awards .  In  2018,  she  was recognized
as  Best  Costume Designer  a t  the  2nd Internat ional
Skopje  Folk-Fest  for  her  except ional  creat ion for

the  "Skënderbeu" Ensemble ,  featured in  the
Internat ional  Folklore  Fest ival .  She has  a lso

received accolades  for  des igning the  most
beaut i ful  costumes showcased a t  the  Korça

Carnival .
Today,  Lir ika  has  created her  own "kingdom"—a

museum-l ike  a te l ier  where  she has  curated
signif icant  e thnographic  e lements  of  the  region,

seamless ly  blending t radi t ion wi th  modern
aesthet ics .  For  Lir ika ,  these  folk  costumes

represent  a  rare  blend of  e legance and beauty,
serving as  a  l iv ing tes tament  to  Albania ’s  cul tura l

legacy.


