
Mani  Winery,  owned by Fat jon Mani ,  i s  a  family-
run vineyard and winery es tabl ished in  2012 in

Gruemirë ,  Shkodër .  Spread across  2 .2  hectares  of
vineyards ,  the  winery cul t ivates  grape var ie t ies

such as  Kal lmet ,  Merlot ,  and Temprani l lo ,
producing natural ,  unf i l tered wines  aged in  barre ls

craf ted f rom Albanian oak.  Off ic ia l ly  opened to
the  publ ic  in  2021,  Mani  Winery offers  immersive
exper iences ,  including wine tas t ings ,  guided tours

of  the  vineyards  and cel lar ,  and hands-on
workshops where  vis i tors  can craf t  thei r  own raki
or  wine.  Guests  can a lso  take par t  in  t radi t ional

act iv i t ies  l ike  grape harvest ing or  savor  the  s low-
roast ing of  lamb.

Nest led amidst  p ic turesque mountains ,  Mani
Winery goes  beyond wine to  provide outdoor

adventures ,  including swimming and camping,
offer ing a  complete  and unforget table  escape in to

nature  and t radi t ion.

M A N I  W I N E R Y
K A L L M E T I  T O U R



Located in  Malës ia  e  Madhe,  near  Kopl ik ,
Miqësia  Winery blends  t radi t ional  methods wi th

advanced technology to  produce high-qual i ty
wine and grape raki .  Using local ly  cul t ivated

grapes ,  the  winery careful ly  processes  the  f rui t
under  the  exper t ise  of  exper ienced enologis t  Dr .

Enver  Ulqini .  The equipment  and tanks  are
craf ted f rom durable ,  non-react ive  s ta inless  s teel

to  ensure  pur i ty ,  whi le  bot t l ing is  done in  an
iner t  gas  environment  to  prevent  oxidat ion and

preserve the  wine 's  qual i ty .
Miqësia  Winery produces  premium wines

avai lable  a t  local  and regional  res taurants  and
offers  a  wine- tas t ing exper ience for  v is i tors

pass ionate  about  authent ic  Albanian wines .  Since
2009,  Miqësia  has  been HACCP-cer t i f ied ,

ref lect ing i t s  commitment  to  excel lence in  grape
cul t ivat ion and wine product ion.  Guests  can

enjoy tas t ings  paired wi th  local  cuis ine ,  creat ing
a r ich and immersive  cul tura l  exper ience.

M I Q Ë S I A  W I N E R Y

K A L L M E T I  T O U R



Kopliku Winery,  es tabl ished in  2007,  i s  a
family-owned vineyard and winery spanning 8

hectares  in  the  pic turesque town of  Kopl ik ,
near  Lake Shkodra .  Specia l iz ing in  Kal lmet ,

Barbera ,  and Trebbiano wines ,  Kopl iku Winery
produces  high-qual i ty  wines  f rom local ly  grown

grapes ,  ensur ing excel lence through careful
cul t ivat ion.

The winery features  a  res taurant  serving
tradi t ional  local  d ishes ,  including roasted

meats ,  f i sh  f rom Lake Shkodra ,  and poul t ry
cooked in  wood-f i red ovens .  Guests  can enjoy

wine tas t ings  in  the  e legant  tas t ing room or
unwind on the  terrace ,  which offers  s tunning

views of  the  vineyards  and Lake Shkodra .
Open year-round,  v is i tors  are  welcome to

par t ic ipate  in  vineyard act iv i t ies ,  explore  the
scenic  nearby t ra i ls ,  and savor  the  unique
f lavors  of  the  region,  making for  a  t ru ly

immersive  exper ience.

K O P L I K U  W I N E R Y

K A L L M E T I  T O U R



Mrizi  i  Zanave,  an agr i tour ism res taurant  and
farm founded by Chef  Al t in  Prenga and his
brother  Anton in  Fishta ,  nor thern Albania ,

offers  an authent ic  farm-to- table  exper ience
inspired by the  legacy of  Albanian poet

Gjergj  Fishta .  Establ ished on family  land and
recognized by the  Slow Food movement ,

Mrizi  i  Zanave features  seasonal ,  regional
dishes ,  a  winery producing award-winning

Kal lmet  wines ,  and in-house process ing
workshops in  a  renovated former  vi l lage

pr ison.  The venue,  s taffed by 70 workers ,
sources  addi t ional  produce f rom 400 local

famil ies  and provides  accommodat ions  in  a
res tored s tone guesthouse wi th  modern
touches .  Farm tours ,  food process ing

workshops,  and dining are  avai lable  by
reservat ion,  ensur ing a  r ich and immersive

local  cul inary exper ience.

K A L L M E T I  T O U R

M R I Z I  I  Z A N A V E  A G R I T O U R I S M



Kallmet i  Winery,  es tabl ished in  2006 by the  Gj ini
brothers ,  i s  located in  the  vi l lage of  Kal lmet  near

Lezha,  nes t led between the  Zadr ima pla in  and Mount
Vela .  Renowned for  i t s  r ich  t radi t ion in  grape

cul t ivat ion,  Kal lmet i  specia l izes  in  producing high-
qual i ty  wines  exclusively  f rom the  nat ive  Kal lmet

grape,  a  local  var ie ty  celebrated for  i t s  unique
qual i t ies .

The winery has  grown s ignif icant ly  f rom i ts  in i t ia l
product ion of  50 hectol i ters  to  an average of  750-800
hl  per  year ,  wi th  a  to ta l  capaci ty  of  1000 hl .  Vis i tors

can enjoy guided tours  of  the  winery’s  faci l i t ies ,
including i ts  aging cel lars ,  the  raki  d is t i l lery ,  and ol ive

oi l  product ion areas .  Guests  are  invi ted to  sample  the
winery’s  accla imed products ,  including Kal lmet  Red,

White ,  and the  premium "Kal lmet  Pres t ige ,"  as  wel l  as
grape raki  and ol ive  oi l .

Kal lmet i  Winery is  open for  dai ly  vis i ts  f rom 9:00 AM
to 6:00 PM, offer ing guided tours  of  the  pic turesque

Kal lmet  area .  These  tours  include vis i ts  to  nearby
churches ,  the  his tor ic  c i ty  of  Lezha,  and the  coasta l
region of  Shëngj in .  Vis i tors  can a lso  explore  local

res taurants  and agrotour ism dest inat ions  for  an
immersive  cul inary exper ience.

K A L L M E T I  W I N E R Y

K A L L M E T I  T O U R



Arbër i  Winery,  es tabl ished in  1995 in  Mirdi ta ,
combines  the  Kaçorr i  family ’s  dedicat ion to

reviving the  region’s  v i t icul ture  wi th  innovat ive
wine product ion technology and t radi t ion.

Known for  cul t ivat ing indigenous Albanian
grapes ,  especia l ly  Kal lmet ,  Arbër i  produces
Kal lmet ,  Kal lmet  Reserve (aged in  oak) ,  and
Shesh i  Bardhë,  a longside  a  unique sparkl ing

wine,  Ardo,  and barre l -aged grape raki .  With  a
product ion capaci ty  of  3200 hectol i ters ,  the

winery adheres  to  European qual i ty  s tandards
and holds  cer t i f ica t ions  f rom ICDQ. To enhance
vis i tor  exper iences ,  the  family  is  complet ing a

res taurant  and guesthouse inspired by the
t radi t ional  Albanian 'kul la '  archi tecture ,

featur ing susta inable  design e lements .  Guests
can enjoy wine tas t ings  in  the  vaul ted cel lar ,

savor  regional  d ishes ,  and explore  local
a t t ract ions  l ike  the  his tor ic  Spaç Pr ison

Museum, hiking t ra i ls ,  and agr i tour ism s i tes  in
Lezha and Rreshen.

A R B Ë R  W I N E R Y

K A L L M E T I  T O U R


