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A ERSND, UA IThRA pFRL, e Ryt BERLEEZIMNMA T, TORDWITEL
EOTTEHDOT, REBENRLDIZ, A XZVTRTTUVADLE Y b AL DY T
TR D,

@) a—T7ICBITEHTA4 DEE

O EHEEAE
Va—UT7 T, EICUTF3ODOFEEZNTY A VEEETHOIL TV D

«  F—m v 550 (Buropean method) : #HAHTITHOI TS J?ftéﬁiii74’>/ﬁ§ﬁ§ji%2 A
M OB BB AR S OREE N EMAMER S, £72. TROKE S B i T
WD, UA L OMEIREERIICZEL TS, (K1 1~X 1.3 ZH)

« EX 30 (Modern method) : FBREE - fZ B8 TV, RIECAT LA Z o 71T TR,
R, BRA, BE (02 9) (B) | BILEBESELFE, 7o TUA Yy (FLrPy
Ar) LLTlRESRTWD, (K111, K112 ZH)




c U= VEEE (Quevri method) : EEIECALZAGAUIEEHIAR DT, 47 HEECHEE &
N7 RooRH, B, BH, B 9) (¥) | fFx2, 77270 ZH0CTHARRIC
FORBESELHE, R T FaI L0407 (K111, K 1.12 )

77 =xT VUL ORGEREIL, ERY A CITORG LTI, B0 1TENIZ b, 9F
UbERa—m vy " AOU A VEEEZITT> TV HRIETELNL TS ZLIZRoTWVD A, @A
PHFEHERZ 7 V=T 20T UA U Z2BgEL T D7, EERICIE 2% S L<IE 3% L
ThAro LEDLNTNDS,

@ T4 UOBEIERINEYTTY

77T VX, VA ORERE - B - RAFICER T 28BS LI T ROKFE T, BRITIpR
WOEWETENR R TS, 77 =T VIFHFICHD 5N D HFTY A & ORBCRCIRATFI B 72K
WREZERG, JPRORRIZRT & REORE (202 9) () ZOWEEREEERT, Bors v=
T DORE SE, 800~3,5000TC, KEWHDITETEKIZ, NEWH OIIREECHEH S5, B8
D7 Y= VIR, ERARNC—EEN LB TN OBEmZ 2 —7 c 7 L, flRaB 51 LT
W, 707 =7 OERIE. VA COBEICHEEL 5500, FOMIZHL 7 U= T OfRE
WD, FHETA &Y ORNCHEAOER TARICEDRTIVUER ST, KIS E - kB S
EFRVBRE, WAKEKEAWTHNEZ S I VIV I TR EOBEERRE-EROEL T T
DPFEWNETDH, KERAMLENWIZ LK, RS, ROBBIEICHA 5, BEEZHD 2 EA]
X, 70 =0 ) OPFTREARS L CTHEARE T 2, 2B, 70V =0 ) OoREHEHIND K
T, FORMERTA LV DOIRXTNERRICHELEZ D700, HEICRRTILERHY | 7
VU VT 2 &RERM TSR CTE2HEMIR O TWD, Z07ed, BAZEZZ V=T
U BHWEDEA 21T T2 <GP BT 2 ik b2 Z TN TV D, BRI U= T UED TF
AT, BESREEDNEND 7 ) T OT Y 7 (Atsana) . A A LT GO~ A by
= (Makatubani) . ¥z 2<% (Shrosha) . 7.1 77 (Tgemlovana) . I ~T 45D T >
VT 4 A= (Vardisubani) &5 (FRZSH) |

T AL O 7 R o 2 WU O &2 G HETICEEE L2V A v, ERBZEH L, b L IRk 40
WO T THDI ENEEL ST D,
S M OBMBEREN LT U 7 LIziER,
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RUSSIA

Abkhazia
rINIT

Svaneti
ATTrITA

GEORGIA

Jarvr Racha-Lechkhumi
%« L¥a22

Mtskheta-
Samegrelo Tqemlovana Mtianeti
Lt Lo Imereti 0727 7 LY .
BLA(;K SEA 0““"” AALTS d’ LFATAF
™ ; A .
Guria . Makambani Shrosha
s . Shida Kartli
A 2iVHY Kakheti 7
Adjara Samtskhe- Toills} a7 Yardisubani
i Javakheti e
PP Kvemo Kartli

25T VY

AR,-?;E;',!'A AZERBAIJAN
PENA Dy

R W

1.4 fEHH7R7 T T DAED ORER
HIFT = B> B A 5 — A T

@ V9T DOHERE
7T =T U, AL 2T, X THEETELN TV, 1,0000 D7 =TV TK 6 fH
N, BIROTNIEZRIRHCEE D7 7= 7 U 2 8YEL T <, BHERREIEF 2 L TICRT,
a. BRRICLEMTEET (EOJ) o RICBEx ICEARR, REOEZEX NG BT LT
rSE T, 77T OBEHEES< o TnL,
b, HEENR-7Z7 7=V IiE3~4BMENTHD, & TT7 BT 1,000~1, 300 E D
2ECThE<
c. ZBHEIHMNMNIMRL, 2o v=U Y 2R HT,
d. WYHENTZ V=TV IFERWICRRES L, NEBERLZEWRTa—T 1 77 %,
e. 70TV, AKER—AIZLEZEALZLTa—T 47T 5, (GIFEE, &R
YRTITOBALHD)

3 £V,
S OREERE
X 1.5 7%=l ol

AT . ¥ a —UTEME - EEMREE
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4) Oa—CTFICBTETFIDEEEXTHRTA ODEM
® TrFODEE

7 RUIEFEIC, FEaR, BOAR, FEARD 3OIHBEINTEY, RUA L OAEILT RUDR
BOEIZHEL TWD e, BERT RUBNEME LD, —T5, BUA V37 RU ko7 R
HPbEL 1O TFERT RUNbLELN D, REICAZEDLRVWBREART FRUNMER SN S
TEbHDH, VA NIEARNIIKZMA D Z LK< T RURTTELND 2D, 7 F U OfE!E
WEDEETA L OMEMEICEN S, 7 FUERRZHEA THDE 3SFIFLETINHETE . TD% 30 F12
FEIIRWT RUBNHETE D0, RIEORBELBRSZT L0, RECEENTZFEEZ 7 L— T
T4 T =Y (4720F) LD, REDTA URELILD, HIRIZ X - TREHNIZ DR 2705
Ta—UTIRIT L RNRT FUBRO TR, kKEOLEY,

F 1.4 T RUOHEEETR
6 A~8 A 8A~10 A
EeY - BE - BE SR - N
N .

3A~4AE
B - BE

5A~6AE
BATE - 247

10A~2A
BI%E - REEHA

s
\

%, BFHN D 10 H

EbHiztk. ZMNT

’9 5, @EICLY

DHEREEER

SURM 10CITEY | #F N D 6 ~13 B | HHEITHENDE, | TOFEOXREVLR | RERILBHNE
5EBWEMNRE | THET S, EBN | EOKXKBEZTTH | BOHRFHILERR | HSh D, .

BELER. O

BTHNSBHEN | bhd, CORHHIC | BELYERBLEZ | L. BUGS2M4 3 | BEZTL. 22F
F<o REFREEHERT | B< L, BULGRE | VI TIRET S, | OHBEOEREMN A
R&EBD HIZFHETHES EX
EEIND,
HET . ) EERETET (Rl L) . Ya—YT7EFEDER (GNTB)

Ta—UTO7 Ry, EEMENEZL BHEENTOHWLMSE L, & OIEM ks m
FECAEERIFIECTE 2, Z0), HL ETHHME" (HHEIR) OHFHEL /2523, #bfmE
FHIX 4.8 J7 ha, TDOEZL BHE DI A~T  Hi5 (72.4%) IZEFLTNWD, TEHOA A LT ¢ Hh
7 (15.1%) | F%5 12.5%I1%, A/ MU (% « BV NUHIGOREE, 7 V=% - ALY
W) . DN NT 4T RT 4 WG O, RN TR STV, ERY A &
Pk nl, Va—U T EEREOERT, 2 &b 525 O TAEMIEDFE STV DA,
ZOFRTIALNMEA SN TV D EERE OFIGIL S5 %ARmICT RN, 2A¥—V Ve G
NF 3 7 OEEF v o= RO 1980 RIS, 7 R VMBI S, %< O SRR &

S LEMEEIE, TOTHMTEoEAOBEKB TR E L OT Ry MEOZ L,
0 igE 21X, EHIOBRICTWEETIIH 208, —FEOLHIII OV TOBELNBREOH LD L FERE T HLOTH
é0
W ERESE O, RS THRE SN TWDE T RUERT, I-ULR s V=T =30 Abue, UyILRR, V—
Ta=Ir e TTURENEL,
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N7p< 720 A4 HTIEK 45 SR PERAEIMEDNL TV D, £DE LD, pyH R FIZHR L
KT, WS DH D MFETH 2,

WINEGROWING REGIONS OF GEORGIA Y%

Samegrelo
Ojateshi
Ohvinifari

Adjara
Chkhaveri
Savsravi

PR,
National Wine Agency of Georgia %

1.6 FHEFTHEINTWDT RO fhfE
AT : ER U A 7

Va—VT7 TRBESEHEEINTVWDHIDIE, I~T A MAFOTFEMETHLIAT RTVOLT
Y 47U (Rkatsiteli) . 2FBICIRSFIE SN TWDON, BT RUOH T 7 ¢ (Saperavi)
T, AT MENFEHEEMTZN, 2L TIRSEEIN TS, 3FHIZET RVDOLAY Ty
- 7Y (Mtsvane Kakhuri) T, FEBEZOHE () 77TV Z2EH LIBZHR T A 8
EEMICED, mnER VA U RELR TV D,

HAT 4 HFOTERFE T, I~T o HHF ROV N 5% Rz 2T
BEnTnd, Ya—UTET [RVE] 28KT 5, FREPEBONHET
EINED, a— IV AMGT OB LWAIZHIA 5 2 ENTES, b
JED L D RFEICHLROD, BOAEBENHWEY 3 —UT7 L0 R g —
T OFHREIEE L TN D,

BN, BOVETHORARETA LN TE S, BOBREIORTZD,
BFONRBEVWLY TR h7 VTV RENDZ ERDH D,

T2, FODOUA & LTAEESNDY, F—u v S fEE, 7 V=TV VEE
BEOELL THENEVA VR TE D,

g—n v SAERE T, MR RESHIB, 2 L CTRRAEOF Y #Tikic, 7
Ly vaRBWEE EET27 4 O IT 4T ART DbV, £
7o, 70U JUVEBEETIE, 77V ay bt LY, MCHIBEOEY &R
VT 4TV (Rkatsiteli) 2. ST AT AL TIART L DDV 5,
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ETHLHVWHFT, Ya =T 2L TELS BB EINTWER, EEEMTD
~T MG, Ya—UTRET b, EEaTDH] ERERTLIVRT U 00X
W TR XTIV ERE, BEITIHRLS, T by T =0 REBICEEFN TS
72, HkENRDZUA TRV ERE 2D,

Rk E <, XUV REERIED, BWERTVA URELND, BRREFE
ZEMIZ, Valx (HE) | A4 A, Faalb—Lk, ¥RaGoFH)H
Ho., TRuRFEOLHOMEE (TrU—L) 2EIRMRT S,

RS ER T, REREOFV BB LD, VLT MU A
W, WG CTITERERRECAORKAEIL, 7T a— L EKSE L
5, ¥a,sbHHO, v BEC, mWASFHASh, 3—a v S@EE, 7 U
TUVEEOEL L THENIZTA VR TE D,

H_Z 7 4 (Saperavi)

Va—VUTHET ROI~T 4] BEEWT LAY TR AT VT, @
LT TAY Ty CMEFRENTNE, Pa—UTIIE6EOLY Ty X
DD, DNA [T END R | ARNIESBAEMRSTONTWD, TH
TV, T 4 DER,

BFEEEDS B3 0d W —05, BV ARRECE 2720, HOUA L IZ@L T
WHN, EFO~FTHAOETAEESNTND, BICITEONFEEIITH -
W, BETIXEESSLE,

TaxT A v I RAETAkRS b eI =Y BREOIEOF Y T
B, HEONREFY LEMEE T A IZEZ, VIYT 4V ET L REND
ENb D, BILLT W, BESAEERAME L5,

3 —n v S RS T AR, REOIEOFVIC, b IxT v

LY Ty 7Y D=a T VAP, 702V EETIE, 7o N—06H#IcT 7Y 3y b
(Mtsvane Kakhuri) D LD R EORKRNEIN D,

@ EHTAUOEM

Y a— VT 10 OB S Y . BU OFEICED L7 JRPEHIERR (PDO: Protected
Designation of Origin) ZHFOT U T DT A LT 20 BEESNTND, 2D L 15 BNh~TF ¢
FHiZH D, 1999 (2R PE A HIFEFR (AOC: Appellation d’ Origine Controlee) & HIERRYZFR/ IR
FHIEE (GI: Geographical Indication) 7%, FEHFFRUREESERREEL 20 | MR E Y A L inb
T D BEDHIES N, Y BRICEAL SRR Y A VS, VA VAL BEDbH 5
LB A ED, AR TNV EER L TWA, 2011 4EI12 EU & 61 OFHEAROBEL 2170, 3
LD X oo T,

TAEYa = VT RETEESN TN, FHIVA Y OEME L THLENTND O, [H
MO B MOK T EBLES 2 ~TF 4 Tl Do 201840V A L ORAEERIT20 77 ko T,
0. 750 JEIZ L THI 2186, 600 TATH DM, T A RAEPERD 79. 8% 03 HE I ~T 1 #7 & Bk
VN UHTE (X - IV R U GO, 7 U =F - BV MY H) THAEISITWD, BEEHA
ALT A TN 15.1%. 2Oz, ZV TG, A ALTF i, 9F v « LF 27 IHBFOM
W, LYY BT AT HRT A MG OBBLEmE LTHBRTND (FHEBH) |

2 LN EDOERNLIICTDEUA 1EY &, TAnaerobic winemaking (BEALER) | & MRS, TRENE W EMILL
TN, HLWKRBENZT RUDINHEEIT, TAF Y —IZBETL2ETHAL, BETRIZAD ETIZ, KERXD
RelC LR FROER 7 E 2 R S TEHR & OHMAEEWT T2 HFIEREHTHDL L SN TWD, T/ a—/LIERED
BePEIZ IV T, BB IE D 72 DIZHEARE (S02) UMD T oI D DB —fRH, HRERIERR AL 57210 Tl B
JEAlE LTEKHOFE LS RWVRAEMOBE 2BV 2%E b H L &b, HHRAFOT A F Y —THEHIATY
%
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RUSSIA ; o0

Abkhazia

TINIT

GEORGIA

JasI7 Hacha -Lechkhumi

Fv+LFaTz

P——— + Mtskheta-
g Mtianeti

BLACK SEA Imereti L.‘;/;g; %
” 1ALT4

Shida Kartli

by

L, e Kakheti
Samtskhe- Al ".. S R
Javakheti

LY X
DrIrATA Kvemo Kartli
29z DVRY

Adjara

TIx3

TURKEY

L1 2=]

ARMENIA

TIVAZT

AZERBAIJAN

FHEMIA D

e

L7 Va—UT OB EERY A ORER
HET @ BRI IR E T — AU TSR

o HAT M AT MFIEYa U T UL EGES ECROEBEREMT, ENT Ry
FETEAED 10% LA B, IHERED 75.5% "% 5 TW\WoD, 7 RUMIE, 55 400~700m D7 7
=RMEAF Y BHICAELTEBY, 7V VEEEEI—r vy " ABEOEL LD HIE
LILTWD, BRI ~NT A MGFOT A L VY 4TV (Rkatsiteli) . LY T 7
X+ A7V (Mtsvane Kakhuri) . H_T T 1 (Saperavi) O t7&MHZ MO TS,
ZD%IFI—my XA ThD, 70UV ) EHWEEEEILY 3 — VT IZW0WD0d D03,
AT 4 OREEDPERENZ AR S & < EHB TN L bIER ST D

o HANDNIVMEG LV NE <« AT 4T XT 4 MG 7% VYT i%ﬁE”“H?fﬁO)?‘ N
UORFREREINTWS, AR U7 VIR T 7041l 73 =)lIiREkicix, 7 KU
DIRNW>TEY, @EEDOAN=7 YT« T4 N4 T, FHEZVFHI STV, 7
VU VEgEEE Iy SAEEO L LML L EONTNDIN, 7TV v - X R TA
PHERT, EERENSZ T TR, HEMEDO T U 7 (Aligote) ° v ¥ /b F 1
(Chardonnay) . A/vva— (Merlot)EHEH I TWDH

o AAVT 4MIG  UA UAEEMOP T, KbAMEE TENZERT, FHEINATHLT FUo
mELEE, A ALT A MG TCERERDIDITFEODART 4L« UA LT, IR FHEINT
WabYxUay ) (Tsolikauri) & 4> 71 (Thiska) D7 L2 RENTEY, 7=
fgiELa—m oy " HEEEDO L LML b ELNTWD, EHRIRFREEDOE (D) |

¥ Agriculture of Geogia 2020, National statistics office Georgia 2021
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JxUY (Quevri) TiEZR<, F=2U (Churi) EFEENTWD, fiiFOT A AED LITHR
Y. MR LF Y Fx BT LIEBORE, R (02 9) (38) | %) O0ERP7e<,
EESHI S EOONEMTH 5,

o TF v LFaTIMG TFXELFaTITODRRDIMITEN, —HICEONDLE
WL, AABKRBDRVIETHh 5, (HEMHHFICH Y, BRENRELWETE LTEN
DHBRHT, ZL OWHNY —U XA REHT LTS YT, 7 FUMIE Y A=) ORARHE
EEDIPRIRMNZIRD > TV D DHRIFEFEN/ NS WA, AERIZIIROATWDS, 70 =T
gl g —m vy NHAEEDO L L6 ELN TS, 7 RUDEFHIMNELS . BiiAh s
D7 RUDNBIEAT RIARFHODAZANDT AT, TF Y HGIIRYA v OFH
O, Va7 IMGFIEAY A rofhon—HEmicmbnTing,

o JUTHE i HbLEHEWIA VEEEOF LD 1 HSOTHD, B FUMELIY HET Ry Lk
DHNELFOENTEY . FICRVA VIEWIH 2= TWD, VA iE, 77 =0 Y Bk
HEa—n oy HEEDELELNLLELNTND, WEEDA A LT ¢ #7UE < AR L
RBEBR L 72> THEY, BYZY O LW EEMCIIERIC T RUBKE ST\ 5, [FHR
DT RUOEANET 2T = U (Chkhaveri) 1%, BN #EL, ELWVWES O T A
WHIK D,

B Tz ITIIACDRE. B, BE
D Pa—CFOREETAUEYDIIL—Y
R 5,000m X D RKa—HH R (I 7HA") [WIROEIZHRNIZEY a =TI, b
FAE Z o T HIBIZ U<, 8000 k7oA ThH, VA VBV RS TWS, 7TUT L a—
2y O+ FRIMNET D2V a— U7, R 7 A UkE KEO e > 7 #ER, M2 bz,
HIZTBANRAL D, EEIITAVA=T EEEZBE L, MIZEBICHL TWD, £ O HI,
WCIEBEEORAN « EfEEE S TEXBEERH Y, oo —FRo@EYEE L THERLE
ZEmh, Va—U 7 TIIHEBEILOHE UL EZE U D Z LN TE S, 1991 4 H O VELH GO
MSLEEHR, Ya— VT LW EZZ A TS,
Ta— U7 ORELITE < AR TR ITHT 4 HACEIC RO ERBEA S, 4 HARTEICE
FURMEIL LT ESNTWNER, Ya—VTORRBLET A EY DOL—Y ZFERTLLFICERE
T5,

F1.56 Va—TUTORBLETIALUEYDDL—Y

£A RS o4
5 6 42 BYa—UF7TEE. R REEHTHILFR HFEEFKOHOESRM o RESLHEN S, HEAREDT A
" EE (TINSTHAEL) BEX, UEBYMOFEEERTERRE VS EREEYNEE ST,
9T ~11 1| 11 424088 /NT 5 FEWRICKBHE—FEERK. TINLTAEERTRE, ITIZTA U EE> TOERAE -
2 TWb,

W g FEEKEONTIHALZINDZ EH50,
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%R

12 2

13 HH#E~16 t#

b

17 42

19t 4058

20 #2458

1921521

1922 &

1930 &4

1950 &4

1985 4

19914 A

20 tfCiEH Y

~

2006 £3 A

2007 & 11 A

2008 &£ 1 A

2008 £8 A

d

N2 &FE A4 FEERBREINT« Ko T OB
WTHH., BEREY D EMER. 12#EERE2<IL
TEARETNISTAABHO I —CT7IEOR
23:: 8

EVIOLFEXRRBTCTRAICHRHR, 15 #HEEFRIZ/A
TS5T4AZHIFRIHH, 16 HiEICAHRT Y
BEYI7 I —HICKYRAIZHE,

RAOC a—C7HIEMNIERD S 7HERIZH
Py

1918 F 2 3—U7REXFMEMKIL,

FREFIYRAH., Y3—C7 - VEI MtsZE
BEHFEMRIIL,

FIWAZT, TELNA D v D ERITHHTHR
#HEFRERYED FENMEZEMA. VERER
IZ&m,

VEROERSREEIILNFI I, R7ILa—
LEx Y oR—VEER,

MIEE. Pa—CT7HME L LTHIL, 1990 F
RYE RENE (FINCT, BHEFT)

2003 £ NFEMGIZL DL T IS EXREEEE
"

o

FEBSETHIOLT7HDa—CF7OEEHS
RMTHDIIRIILIA—F—RUTA v OEHE
BZmY. 2013 F£F THEL V=,

REBFETEREARIBOERICLY ZHOAS
ENHECEERIT, FEBETRS.
H—h LT« KIHEEE,

Da—CT7ELEAEFTEOERFHRICOLT
ANAL, BFEFFRUTINSTOHIE—

5RO E—O® v 7] 112—113 8/
161830 4B\ HikR & 417~ The Wine-Drinker’ s Manual {E# <A
T T2 EHWEHRPEEEZSTY . 7 R ORI L0 BRE A RGE LIRS S Z e 2 AN E LZH

Ho

o4

EFOKUEST FODFEISEL TLVEWN S, OPTIEHEH
574 VICBELTIREAICE > TER, 12HLICE. HEIRLD
IFREICTA Uitz WS EBNARLENDS,

AL 7 TlE, 16 HEETRHBMDERE A, BIHGREDER
ETRTB LWERAMIBELA 2T,

DA VOHEENEBREICIERAL., REICOSTOREFDOPICE
BELTWWoT,

1830 FRIZ FA UM SEERCEBBANGSN., FAYKDTD1 Y
HmY, TRODOIELRETY a3 —CTICEARS,

FILa—LiE, O TOBUAPHEICKRECEELIZ LMD,
1914 EZITHSFH L, 1925 £F Tl =,

15BN B—LDT EotiinH o= EhdMN, BRLTERY
EL FKRAFIZT FOMARINE N, INEPS vy HS E~EESH
fro A=V DRELBRBTRARSEIAVEEEL TN, &
T EESBAK. ECORITEWEA, COEMSEFEL
TlLyof=,

THEEOEEIEIZEEZTA VOREEENROLEND L SI2HE>
fzo BREEFIRDBLEZLOD, BRFEEFELESAIz, LML, &
CELGHNL, EBHROVTzI)ERWVT74 VEYICERT S
BRL V=,

VERIZTILA—IILEFBBILLR AL ENY, O3 —2
7 DEEERTCEREEE Z IR L 1=,

TRODEEREL, 525 BHo1=h. HIES NS REE. $60
122 T=0

VEMDBFAREY ., HELTEWITFHZ 16 RIEICRES L
Tzo BRICRUVREREILLLZEES 1=,

DA UDEEZIIREL. 74 D IGEEHEFR O,

1991 £ 12 RIC Vv EMERE. EXGEERNE LT CHE, B
BEXRICEYRRELGEERHNRISN, BEREN S5 EHL
FIRFOMEBBERSTIA U REShT, COEICIEK &
T IVEEDBAL. 23 —C721T5, 6ELAKOTL
ThotzkEhd,

TRODLERIEE, 525 FBHof=-M, HIEShDLREL, H65E
BETHRLI,

COEIZX, TFIMIEZ35 600022 —JLIZEBLTULM=, D
A UEBEEENRUNGITREZ =N, Oa—ST700(4 VEE
DEHLERY, REDBVIA VDEEZEHTHLSICH-
o Sa—CTORRULGHFBO—DTHS 24Saati #i=, A1
BE7A4 2 E LR T UBREFE LAY S AR SATY
f=o
AMBEEDSVERKTIEZS—4F Y M, HRIZS3I—OT7 74
CORBRAICEYI LIz, LML, KEBLOBEERIE. 7414 V&
EEOI YLD FEEHL, REGORNEEATSLSIC
ot
FLLBITRIORBOBEAREEET S 123 —CF7HFRBEAR
FLHEEVA—] NIbEFONT,
I2A—7—FHE"1 . 7z ZRVEHNGEEDRE
BDEZEL, BRIOC Y FEAL LT, OTHEM KE
HEBEE&EDT-,

24Saati OB~ S AR FZRELC Sh, BEENTDI L
04274+ —5 LEMH&.
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%R R 4

HHIZERS, Bl EDMIckYEELELD
D, OVT7 EDNXBEFRERR LT,
24Saati DA~ S —HJEEN a3 —CF7 -4 05T

2009 &£8 A 9) I, AE10ANS, BAT—IERODTHKET A X
hyia xR,
(3—C7 -4 0XbtEo 42 =2 . 99 z5) 04 Uiis
2] NRISN, BHEHNEIAUEYDREFRICRYE LT,
a—S7 -9Grq4r - 7790F—av] BNRISh, #
WUAF T RIEE RIS,

2010 % 24Saat | DT S = ABFIROH THEE L=,
EEFEY O TE 1 EFESY ABEEIN. BES5 AR
Sa—UTERELTHTL AR b ERoT,
HREMRT KL T4 L ABOABIE ST,
FFASILITALAN— T ) - FUoB— 555 KB HE]
2011 & o 1 B3)TOITSURADFTFaASNIAEEFBETHEL, A
RELRIT=,
E1EERY T T4 KOS LA S h e,
AR, SHEA (Sa—vre DYTAVI—U7OIREEATSEIAILY T —5—RU
ZMBLEFOTON . FRET IO o oRREE LT,
B MNIUTEILT T FoT 1 VIRENAE, _ s — i es
20134108 | >4 B [FIB LEbIz, 59191 £ - EHIR T L ST
R 7 EOREBREMER LoDt Bi~oft | o S T it
SERFMATREL LTS, \ZATI7) VA YREENFE 12 Bl 12422
EE SBREN,
[FF25LT4 S Has) A, BEREYSTT FORBRRL
017 %2R DA YA H—( kD THET SN,
smes | 2T1UNTTI VERAEHEL, NTSUER U3 =07 AOSRK— FARBIRIIS IS EERIT. 74>
BT, DEEENEEENRCREEET L5 (o1,
soig s 11 g | KAEREAGTDN. MBI (55 (53—
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= AN ARHAEDOHRE R ELHNDL I ERH D, B THERCHAT D79
WCHRSNIZONN—T DREY (ZFVv—k gruit) THY ., FHIZHE-Y, T r—RE
Ry TRERENDHING, E— L OFERSCHAT OO &S Tz, Yo v — VB
FX T — &I N— by —XFESN LA LTI S22, EE IR A &
TR I, %I, BEFIIZNV— N2 - LV ORMBREFENARER S v 7~ 80 B2 1=,
Ry T~DYVREZITHTED, By TREOBEANCHEREKE 2R L0 B EER ThH -T2,

14 AR, E— o mER ED7-d IERORIESLTOXET, B —/VEER OME £ 5 E
THEENH T, 1364 FICHE o — < E T —/v 4 i X o> THIE S 7z [Novus Modus
Fermentandi Cerevisiam| |ZEEIEH IZHR v 7 OHHAEZBEF T DL DO TH 7=, o —<if[E
L ZDREZ I RITHIE SN, — OB TIIM#GE L T/ L — FOEHARRD L TED
ZOfER, SAF—DE— A UEBEERIL LT & SN TWnWD, 1516 £, Ny (BLRA YY)
TIE T 4~V b4 fIC k- T TE— L4 (Reinheitsgebot) | AAfi i, TE—n&ix
I, Ry 7 K BRHOALATELNDGBD] LEDLINTE, FAYEHETLHE, X —D
E— L DOSEER T OFEMEHNCH 5 Z E R S Th 5, 17 LI E— L OREE D R AU
720 HiSTHURLSMZ b — L A2 RS D L 91T o7z, i< 18 HEfiT, MR v — i [E B
S—B 72 Lo TEEEEAEE L CWEBERARR S E o, Bl EOREOKDY ~L
B odo, HbLIFE, NAF —E— L ORI - BIRISREDMEERZ B L TRESBERL TV
ZLEM e TH D,

19 HALIEF = a TEALRFT—NHE LT, ZEBEDL LI REDLLA (R hr—) TROMRE
DOVWDOENLVAF—THRYOEEOE—/LEFDTEY | AL —DH e — LR FRIZK X 7018
BAE 2T, TOROEESMTII, BIPEITEEE TRESBRETRICET 2 Rika 572,

T AV B OEEEORELEZ T, NNV =T 19192 T 7 T /~ULT 5 (Wet Vandervelde)
DHIE STz, RIERIT, W7 =, N— KT/, ZOMARILDGFITIIT 5 EBBEORE 4 251k
L. 7/va—nhgaeifil 425 2 &2 BICHIE SNz, 73— )VEBOEWZEBTEO AT
Lo Tm 2 e h, E—AEELIIT A — VEROE N — L EEEETA LI 5T,
SHb. T VERORmOILE— B — WIS ICRE LTV D,

6 HAT) [ F—E— L 9] (2002 4F)
T REEI AT RO =NV 2R E T N— T L H D,
B IN— by —XZREFHMT T =AM T L — T 2 OFB T, YBEET L — FOFHERIEOHER] 2R o Tz,
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20 THACIL 2 FEIZTE 2 i AROR DS B i | DRI 7R T8 2 G- 2 7o, KERATTIS 3000 LAk & - 7o g
FF% . 1946 AEICIT T75 107 o T-. SCHR5 & B0l A L 1 . %< OREEFTAEFTNICE A S
. —EORBEEEEINIIENAZE L CHEOHEAMA T L CAEXE-7, Mi T, K
R RBAPE ©— VEBRE D FERIC LY | /B ZRBRERTIIN 100 £ TR~ 72, 1975 FLUERIZ L
e U UTEIE AR T 7=, F 05 L BRI Tk 3,

#£2.2 ~ULX—E— LOFRLEICET SR

i=E2 T NI)LX—RH R
2ol HRXBEIZTE—)LEEERE
i EERAEREKIZRDHDRAME L TE—LEEE
Brth

- 8HHH  A—ILKFDEETTRLEE—IEE
TS5 BERNEEND

- ottiE~10 1D : EFRE. TEFRFICKY
E—ILEEDEE =

SR EBTFIL/ILTAADEDLSIZL Y EER
IZEITHE—LEENEHE

- JIL— FDEA
14-19 tH#2 - 14 4% : Novus Modus Fermentandi Cerevisiam 1516 E KA YT TE— )Ll
il =1 HE
18 e BEEE A EE L TV EERDER - 192 . FxOICTELR
F—hEE &
20 tHEZLIZ  Wet Vandervelde M #lE - 1970 FERUBE : 1 FURXT
- HRKERICK SEEFNDERMGITE CAMRA (Campaign for Real
- 1946 FLIE~ : E—ILEBEFROMEIZLEHED Ale) BEMERICAE S
£ERKY

- 1975 FUB~ : NLF—E—LBE~DERHE
HFT : AT — DI TR

@ RILF—E—LOEHE (RHERERE. MEOE—ILEDHEERZED)

ANULF — B ISR, BE A TREEE S AL, BB L E 16500 FENFET D, ENEN
W, B, T VERIGEWVWRH D, O B— L LR LB, L — B — L OFRFEIT
Jh ®WET s, TNENONNLF—E— VORI L ICEDETRAT . O3 RRH D, Fid
(H~CElcZz DFE AR~ D,

- EH

AARDE—/VOFEEHIFEICEEE (FICHKKRE) Ky 7 - K-BRETHL, E—LOKEHR
BT HHBCHRBEEC X AORE L @O HEEZRIFEINRL, K- &2bAZL (2—)
TSN (RFZ—F) - FEEENMENSND, FFKk - a—v - 2F—=F 2D BEE HTEITE
BHEOBRMIZEDE, TAYIRI—m v FEETHWOINLD Z L BEZUY,

Y2037 77 PE—VEBEFTTCH D, 777 b= it LERICKBEREESH CAEIND B —/L &3
D NREEL (FIRRES/DAEIC L D) REEERTCAEEIND E— BT,
% CAMRA (Campaign for Real Ale)id. HEDGHIMEANE B —/V OEIGE RO DHBEHKTH 5,
o — Ll ERS ( https://www. brewers. or. jp/tips/production. html )
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AT —E—E, RS L TREZIZRD TN =Y R EAMMT LEENH 5, £z,
BRRLFHF D DT DI T N—Y [ AL A N—T KIDFEORE, BARNREMEMEND
MG H D,

= ®WEHE

B OEBGETRIIRE AAs, R, Bk, Sl - B ThHD, TDH 5, il
DB =V EEIR ) )L X — B /W 2 TR RS, Bk, AiOAEE (Hi L 72V
bdH o) . TREDOHRN RIEE?, Tho,

® REEE--THFEEE (FH—AXAN) & LE¥EEE (=L RAZAN) O2DKMEND, —
I T IR CIE, RIRT U o < BB TOIVERG BRI DE 2N S 5, LS
BEIT, PEARAIE\ RS CREEN ThIv, FEEDSHETIZ DIV & IZEERERTEN O RS 2 E A 23
bHoH, "NF—E—LDEL N, 2-EOWTNNEHANTND, Ll —Ho~ L F—
B, BRREESCEGRREE V) L —MH O FIETIEE SN T\, SRR IEE
TRIIFT,

K 2.3 REEHEORE - T —-—E—LOSH

HEEH L LEZE H4E™
TEFE TEXEESIRERBICAVIVANTEREELTRET2ER | EILRF—
(Bottom— Thbd, TERBBEECTE IR EZZF TEHKE] . LT,

fermentation) COHRETEON-E—ILE—MIZT HT— (Lager) EFEA,
—RRMIICTEREIEER (6°C~12°CIEE) T YLH
BEEb,
TEHEEORRMWLGEE—LTHDEFH— (EILRF—) O
BlE, —BBICKEFoNGEERLHY ., KEELARL, &
B, ERLGAEEVDE—ILTHS,

T ERE RENECEZTLHICEENZETENS-O TLEEE] | A74 - E— 1L
(Top- EFENE, LEAFEEBTELAIZE—ILEZI—ILAl) LM | ¥, £V Y - E—
fermentation) A5 L. R — - T—

—fRICEERERBEITERESIY ESWVEEAC~25C)THE | IL, PSS EXR k-
BEEd, HHELT, B IL—T s BAKNAH D, T— | E—I., BER (7

P L, RIS BT IR EREAITY 2 &b A,
BSHIETA TN D sV ToA TN Dy s Y D — L OfR] (IS,
MR —NTE— L DN DA, RIS RE~FBED LERHEE—LOREET b D, £, ~b
F—E— BB LARWIR T — VL E oo fh,. EETELN TV ARE~EEO LEREEE — L2 2B 5E
HdH D,
B BIIARDOHAMET L AREEBETIES>TWERTIA b - E—=bbholz, A TN Ty oV, [~A7nPx
VO E— LR ]
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LoHeTE, INV—F 44—, =TV -I—), FSE | Es) E—J), I—
Ak E—), BERE (FE«14) E—JLiX. ARODEBEETH | LTV IT—IL
B

B R BAEETE., ATMICEBBEMASERFLEL, £AH | SVEYYD
( Spontaneous | TIRNRMEMDETEFERSNFTET SIRICSHT
fermentation) ETHABBMNETICAYBRICEKENEC S, BAXKEOD
E—LEIHERBOVNSEZATHNIE, ECTHEETRE
THHH., TVavtILOBEBICHNETSIE T 7 LA
(Zennevallei) /83wy 57> 5> K (Pajottenland) &I
(Fh DA L - MEMESTHD LI TS,

BRAEB TEEINZE—LOFHIEX. OOBKOELKD

WTHD
BExEE BEEBOE—LIZE, BRALGEENERSNS, B8, T | Ly K- E—-L
(Mixed [CHEHE—IIFELERBEOE—ILT., TO—8HE24—048T

fermentation) 1EFLULRRT S, CORICHBERELZENMTHLA, 20
E—ILZE LEEEOEVNE—ILEREEHLES,

Wit : T~=A7 Py 7 oot —Lofi] | X —v— VGG, VX — -« 7T 0¥ — ABUFEER
DIEREFHEF —LTEVF L DO

® v — &R Z U TITANENK - BT D, FWGESIE BB, RWIGEIX3FIEEICD
7eb, Ly R BE— L ZBEE L TWD B —T Ny \EEGEFTCIE, A — 27 O T 2 F3T
o Ly R BE—VENHT, IETD2Z 81k, FY - D420 RBEL R LB H
CEORTEEICEER ~RHIMENT 2 & b b D,

& SHMOAM--SWLANVE—LEHD (KUA L= TUEYIE)  E—LOHD
WEREDVEE TWD T, FRCHICET D D7tk bR E T,

® N IRFEEEE X — B — LT, O PIC AN R RFEREE SE LAY | R
N RFERE LTINS, ATRIZEEEEO E—LOLTRY AbhD 2 EN%, —K
FRE AR T2 B — NV EREE D T DRI ROy LR A N Z D
AR U 72 515 S ITBNTEN IR 21T O ONAREHOE — /L Th 5, DT DRI
WTUE YT EHILWT By I ET LU RTHHEETHD, HILWT By 7SN
o TWDZ EMBIEBENEL, 7L RT DRI Z M 2 0EIT R, 7By 7T
X RBREDOH 72 5T, b EBRE, 6 Bt L REEA T2 L bbb D,

BNRE, FEM R EOEYE ) R K, REKUZR EDBRETICAET DS HRRMAEMOES KT,
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[FH SLETHEE RHFH

N - s N/ ™
ng +E;H']<JE7H ’ 9'H_’ﬂ<7% ﬁIE}ﬂ]l}:g;, . 4~87C
[® cEobAIL (A-2) o F5R BT T
VT . _ AL NSy o
ok ;;;;g;/“ (G >%3B - WaRTED Yav¥7IA
E (=SS
X8 AN N\ /
(k. EH. kS B8 - N O Y
~ + 2R E SHA R L@J—.E)ﬂnrxh#ﬁi;l_l?_(zﬁf\é
V1o (hEPF—VE) SEE a Sgiear
Tloon—v KT o S5 1A . i
g| AR -RE 5558 - BRED PR i
I s N—T7 -%0){{13 + ESeE >
AL AN AN J

X 2.2 B—)L &L —— LOEHHK
HAT : E— WBEEHLES . X — b — LB EEL TICHE T — & TIEX

E) RULF—E—ILIZEhE8RAA

ZRRT AN —E— LB LT OIE, SR DETERAE TR 5, 7T A, IRE,
EEHO3IERHY, BESCEEHFITONTUI VLT — B — VEEE LA~ UL X — B — L5 it
ZEK (Zythos NGO) 7 = 7H A NETHI SN TWD,

o ~YULF—V—LT TR

UL — B NI B LV OREIE HIERH NN E— LT T U RIZE DR RO 7 T ANFE
T2, FHOIZFAZHNWLZLICLY, ZNENOE— VORI, FY Z5[EH LKL Z &
MTED, ZI7ADBIFREL, B, Fa—U v 7HB T — 0 277 =R N —
VR AT R L 6 FEEHIC YT D I EMTE DY, K7 T AL DRI T O@EY

THERET, [ F—v—aomI S5l (2016 ) KO bR —E—ikael] Lo,
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F2.4 ~YLF—E— /LT T ADOEE

55 AMDFEEE

R

5H

EME

FIVRMEDENRO & 5%, J7RAO0HBHH L
BMBEAWNTE Y. OZHITHELEENT T RIZAY
PFL, FOTEYVEELL I EAHES, BB
FEAXDE—ILOFSER - E=/LTHWSN
52EMBL, CNLDE—ILIETILO—ILER
NERp 2K YLD ZENZWNI ENL, T
APMEFIZTKWMETH D,

Fa—l)yTH

T3 AQEBNAKREGEARICEY . BRA&AOICAEH
WFIEFE->TLKEELTWS, TDH. FY
NEYDLIKFYZELTODICELTWS EH
2. MAODTEHAD L UhAaEMZ DT 51
HEFLNRD, FLRBAXNKRTLIOEHS
DHENH D,

v
-

J)—hE

DX UNVIN— b DESEHRDTIATHSB,
TL—IYPITUVEYIEVST-BKROHIHE—IL
WO N UDESBEETELNIZE—ILTH
WohdI NS, BEITAEZILTSHI ENT
BET. BEOAMRITOT LV HE—ILOBEVE
BLLIENTES,

Y

THRET4~53)HEIEODHZRICLVERS
DREAET D, KIS k- E—LPEVY - E—
LVE, BEVNECEERT, BEHITTHBRBLE
ELATHRTCE—ILIZELTWS, 8. BOH7E
ALY EFRBRERELTIENTE S,
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#waE - INETNDT I ADVWFRERY Anf-#, iz
FEIRTY E. 2 TS—RICHEBN DOV SR, EHFE
EFa Uy TRHEHTALELIIL—LED
Fa—)yTHEHTEDLELISIALNHS, F
fz. RFFEOTSAPMDT S XBICHTIEFE
SRVNEBFRLET S ANNEIND,

INL— R BAMOESITH<ERAOKEN > THLENE
M, BYFELOHT., OITSAFBOEROEL
LB EMNTESD,
[

HAET : T —b—nom| 5l B A F—b—HAke] LoiHEF—LICTED T L, 2L SIP
MAGAZINE X V) Hi& & Ul 2BV CERA LTV 5,

FRUZZ@Y . NAF—E— VAL F—E— L 7 T R BEREEN D S, L, %
L DORNF—DFFETIEININVF—E—EILT T A &Rz TWD b Tk, ERaED S5
S~HHEFREZATDHZ ENEZN, AR F—E— L EIROERICIE, AE TR ALE —
BT 20N —TH LT Z RSN,

o RSE

AL == FHEH T LI LZIREN DD, OEBL O W—R7R 7 H— (B
F—) X 3CHi%. =— VEREREDVOE—/LE6 ~8C., KITIT 15~18CRE=R L v
UIRVREA RV, NAF—E— VEEEFTHHE 7 = 7 A F Tl ik (E—A b7 =,
N—) RIFFHERET N F—E— 2R L a0 — LV ORE L EEHEHITLT0D, »
PTHOLA bIRE IR LIZGIEIT T, 0 ~15COIRE TIRETH 2 ENEE LY, ~LF—
DREFETIT, ANV F—E—/WI—RAICH T EICRE T 5 2 0% <. MA T E— VTR
IS WIS LIREE AT 9,

BANNF—AEEDY Y —F TV RAE b FH#EORMIESL,
ANV R—AEED Y P —F T R F 2 O RRITEES S,
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.

3°C~ 6°C~8°C 15°C~18°C

TEHEEE—/ LEXEBEE-—L

74k - E—I
Ly F, 757>

4 2.3 BORHZIE L2 & ~LF— B — L DS
HIFT . AR —E—ABRETHL G, [~ —E—b b0 ) Xl & Jeicii T — 4 TN

o EEJ

—RICENV AT —ZDD L LORENF[HEOE—E, —RUICESORERTH D, 7T A
EHOUET, DD 7 T AL BT TENISERNLES E BV, JEMilEiziins X i
L., &FZRICREOEE ENNWRTFTA T7ETT VD, 77 205MilE 33 <,

—Ji, BIRREDOWERFFOE— LT, BRI L EELTZDIZp o D EESKER S D,
N ZIRFEEEZAT > T B —uid, ORISR Z L S EoE £ 7 T RTHELS, HBEE DIFHIC
X oTiE, HBICEEREZ 7 T ACESKRDI ZELH DR, E—LVOFEIC L > TEAERDH Y |
E— VN D, RUA R - B UIEY OHDHE— L THDLT-O, D350 2% 7T A THEN
EBIC, MEI VI N ERILE— LV ERRIAETE 7 7 AENWTHRE Z L H D,

Q@ ANILF—THICE-IDPEKERICEREINVEOERET HETITE > -
[22)O~ IV F—E—/L DI TR Y | 1960 FAUT I R IEFORHR & R fat & K
BB ST OMEHIC L D | SR - — LOBEEATIIRR L, BEEITENE L HoT, R
777 M= EEDBEFNIIAI S, ST — LD ZRERNE N SN T, T ORI
T 5728, 1975 LI~ L X — ' — L O FHIO 720 OBHEA T HONEED . 1990 £ [E1E
DI L=,
HARR B L 13, LFD55TH D,
1. A (777 b~y LErREZRBAYE 2 125§ 2 i E)
2. E—VENTE I 2 kB2 S, A<M LEAL O EE ORIk E Z o2 B8 - s
KT HEEEF OV FROEGHE
3. BEIEFR L HFRATRD HHBEE (BE—/VELE) O
4. HFOZ LDV - L DSEES ~ D
5. BRI

O —ple LT, HEADOE—AER - E—AFmE THLOXA TN - Ty 7 Y UBRET OGS, HOFEELBE LT, N
NF—E =L ~NLF— L YO WA RN E R L7z,
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ANV —=TIE, BV ERRET DO OREREFIToI TV D, B /L O FUEHCRE 75D
BRI R 2 HUHENIAAE L2, 1992 4RSI 3 N 2R BEIE T MR S L 2 0Bl (excise tax)
MEANS Nz, TR, IR ZRBEEFTIZ AR R RO T TOEE N REE R o T, £,
B IE T (3 e B O RGO FR e FTRE 2R AR PE A, /MR E R 2R - RIET L2720 0k (&
T HE R T DMBAEE) ORE RS> TND, ~ILF—D T T/ 2R BEEGFTAS R S,
777 FE=ARARY Y U T 4 BE—LOMEESEM LT, £72, BT L —KIHEE DLFH
IZAEDERNE—LVEEE, Lo ltilABbAELNTE, TOMOIEE (FrE—a, T4 A
T4 7 BHELORRE) biTbil, e - MEEOFRE - Kk, E— L W OBRE T b,
NNF—E—LVEIERT DDV =L ThHDH T =7 YA MOFL, HR, A XU b, VT —X
Nl—RbFEMS Tz, O DOIFBR/LF —E— /L ORI - 72%,

FEROBHEMNBB SN D LT, N F—E— L OEEE TIEIT Y A X —BEEFE (AN 5
W~ WICBEETT NG 7 77 b E— L EBEET 2/ N R BEIEE ~AN DB CTlok s vz, =
D X 9 IREEE FIEO A IR 1985 FELIE, Tu ikl 7 T o X — Ak Tirbn, ~L
F—E— VEEBRE IS L DA LTS, T TV F—E— L ORBEE FELZ TS5 2 &b Alhe
Thbd, ~NVF—EHNTIE, FHIKTHEEESH/NMEEDOTZD DREFER 72— AR RS
THY, BERRESCT 7 o REHE, V2 R = 7T — T2 2 =20 H 5%,
Mz T, NAF—NORFTYAY —MEEFEZHEM L, BEEDT O ESCERFEATEE (veast
banks) #XHEL TW\D, FRFTREL TWDIEENFITITROEY,

#2.5 E—EEEICET AL N

PN BERNE
5 b RE BERZRHEMEIIL—ThHY. KE. £F. REEW. £+, Ky
(University of Ghent) 7. E—ILOYBIEZDT. E—ILOWMEYMERSIFTZIToTLNS

W=z AUy IRE | - HEEMHLMEERFIL, TLTE—ILERED AR (contact) %
( Catholic University of | @M LEE - B&ERFOXRERZEZHZLE:

Leuven - 13 ARDERA >S4 >a—X IBeer: the science of brewing
- B&FR KUL) (E—-ILEEDET) | DRHE

IW—"J7 UoKE BEIFXZEMET 5 LHELTRRE (Advanced master of
(Université Catholique specialization in brewing engineering) »&% 5%

de Louvain : B&#5 UCL)
WoTF - R TIL—H— LK | BE - RBOBLEELHD. EHEMNICEY TIL - Eat (Triple

g Buse) EWSEEBEFEMFEL, ZEEHLE—ILZEEELTLS
( College Lucia de
Brouckere)
JI—Ya1KRE - BEEYTZOFEMOMENAEETH D
(University of Liege) - REEEE Ry T7ORBAHIZKY. RKREISEERT TBeerFac

SAl AVAE L 1=
HAT : RFEOEREZ TTICEHIT 2 F o M EFBEF—LITTEDELD

B — L DFEEFRET AESE LT, Bl A Y T 16 HALICHIE Sz B — i (Reinheitsgebot) 3%
Do AIETIE, E—NDEBZZEIF, Ay 7 K BEROZ, ELTND,

82 L —D NEEOEE LG FE DO ER R —EROIREE (Nomination file no. 01062 for inscription in 2016
on the Representative List of the Intangible Cultural Heritage of Humanity) X9,

8 7 F X — ZHUIIE SYNTRA, 7 & L HIUIRIE TFAPME 238> %, 2 MURRIZERSEFIBRITIOE Y, 7T v AGEa I a =T 11
1L CERIA 3% ¥ | AFII IR ML F: L¥EE2 FSEERBIIT WV,
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RIETIE, BROBBOEROFTTEERALE—LZEBEET L2727 M H DY, 2012 4L
Bl TrF—ob—n3xfb] Zax 2 BB EE~SER L & 5 &L % — b — LG Tl
BINDOREICHESE, BREZEZIADIE TA R BEM T, 2 6L ¥ —[EN O E#
BERIZ DWW T, T2 (BPBRERIZ M 7o BRIE DB, nft D _EITH Y SEHOBARSUb~DFHE ) 12T
[ESUNCAPN

B, "AFXF—bE— IV F—EFHHNTESBLENL TS, TOEHB L LT 21O~
F—E— LR, QR ICANE L@ Y | AT ROV — B — L OLER R EEEE, %
bW e 5720 Th D, NIFTETOBMIZ (§9) E—2& 5 (There is a beer for
every moment.)| FIRONTEY . FIZIZT VI —AEROENANY ¥ LE— /LS I — L%
BRWizWE X2, RTA B - BE— AR e~7 /v a— /L B — LTk x ZRRPL TR LT Z &2
T&ED, N X—bE— AR TAAF—DART 4T THDLNA—F « Z I A7 UK
(Bert Kruismans) 2% E L7ZLAFORNESL, ~UF—E— VOB ERFEEOEEEZEL TV
HEWRD,

CIRFE LR =TT P ) FRIAS S ERES HVFET, FIZEoT, ZHEEZES R
L, TLTEZLGALRWERITT, 9\ FIZTELEETDONLF—E—z7# L THWEEA, L
T, HERE—INIED S5 TT, PI2id, BICHE L =PRI E TR 2d2EbdH Y
f ‘j‘o i

NN F—E— I EDORDOEE NG, X —FEICHLHNOND, BRI THIRAOE
IABEHEE (Stoofvlees) 21X 7 Ty « E—RNHEHINTWD, X — b — L OMERER D
B CIER S N=F ¥ v =D =7 %A b GEIEEB) TR~ %) Offlic b ~LF—EHNTA
K[DBHDH L EY A M [Dagelijkse kost] ZTE— L Zfo7- L ERBEHIN TS, L
BRI H LA N T UL TFEEL,. A4 78 [Gasthof’ t Hommelhof] &5 LA KT Tlk
B E— L OXT ) o VE2EHA LA =a—ZRMt L T 5,

NN —E— VI T 2RO — A== =Ty N HY Y RE s ROFRRTEE 7R 8%
SOBGFTHATHZLRARETH D, E—/LORFMEITITFEHT, BHEA——v—F v T
IXE VAT —IT— KA 0. 88 — TIRFE S 4L, T a— LEHDEDDOE—/LEL 1.5~2 21—
DFRRETHRIEINTND, BT 20NN —TIIHEHY L TENA T =R 2~32—n1 T/a—LE
BomWeE—LThEd~52—aThHD (2022 4F 1 H FAIKS), ZOfKIC, L F—b—L
EFRICAFTTL 2N TE S, BITLT, X — b — G AN TS LE-T-T v v
T a2 A« Z/L—" (Arnoldus Group) “IZX->T, BEDO Y XA 7 Mz By & LI E@IEN M TH
NTWD, AlEICLD &, B—/VZERUIMZEFUTSEERT T 1992 42 BB 31T 2 i BRRLE 2
B LT, Z20%, &7 NV a—VERIZIRN 572D 2006 F L 0bihv T\ b, 72, ¥ —

% http://sintcalasanzinstituut. be/nijlense—-leerlingen-wetenschappen-wiskunde—brouwen-bier. html
% Bert Kruismans on Belgian Beer Weekend. 2015 4, httpsl//youtu be/soN0z08u05¢c
% Arnoldus Group @ Arnoldus (%, 11 #HALIZ A% ZEHRMNOFHTZOICE—/LED Z25EFI L, BEOREEIT /-8
Arnoldus ® Z & T, B —/VEEEFOT#EM EZD LN TN D, (ﬁuﬁk% x)
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E— VREIE TS I Z L X — Rl L A & JEFET [BOB ¥ v v _—r ) AL, T/ a— L&
IUZ X 2288 E O 2 B L72IE#3 21T > T\ D, £ O, ~LF—0 B — LEEEE 1T
REAFEDOIIEZLL T2, 2008 e [V AT S 16] Fr o _X— &G LTz, A¥y o ~—
VT 16 L T O L LR B AR L 2 LN AHEAEE L, 0L IZHiuIREVWD
IEWVSTEEM R - 1REEL T D, THOOIE Y 27 ICBT 5 BT % A 2 S S0k
PESDBGRRFIZ b ENORGERE & L CRHM S,

ANLF =TI 16O E— L EBA LT 2 ERAEETH DY, FH4E (youth) G L Liz/"—
BAFET D%, WL OO NR—FFETHAIEREE LTW A, FIHE D% < 1Z8IE TR 72 41
ELEERETHD, £, HEMK (youth centers) PR —A AH 7 MEDOHFENITHIE, @
HRERFDO/NN—T 4 —EDOHTH E— AR RSN 5,

SN F—NOENF—ATIHE— AN TEY | gk LG L Z<@fisnTtnsg
ZEBBZN, XX —DT T =AM HENF— A TIIARE EEEAN E— L ARG
LTW5Y,

(3) BEFICEITH-HEEDERK. EHO LI Y I DBRITEA~DEET
D ZFIZAEIT-H#EDEERK

[~ —D e — /L3t (Beer culture in Belgium) | 23 R 2 OMEIE SCALIE FEIZ B Gk S 4L
TZDIF 2016 T %, BIKITIANT T ENOBHLIT 2011 FHInE > THRY |, BHikE TRBB XL 5
BIZELIM, BEHEZZE Lo, X —0 v — kD NFHOBEIE SUbEE D RFE e —E R~
DIREEELD, TER2.6ITHMY LD,

#£2.6 ~VLF—ENTR R P BB EREIC [0 72 8) &

F ARRIERLEEDERICAIT-EBE
2011 ASUABIZI AT+ CEEULBEEDBERICRNILE—E—LLAEEINT:
2012 s RIF—FE— )LEEEFR#AS (Belgian Brewers Federation) ARJILF—E—ILDIHRRAXT

ERXILEEANDERFRE

IS VAREIZI A TA CEEXUEEEDBRICTRILEF—E—LLAZEHR I

2013 s FAYEIZI AT CERUEEEDBRICNILF—E—LNEFINT

- AFRRIEFICEIT-EFESES (T8l DR

- RNILF—E—LBEREEDEKESE (1EB) O

AL —E-LEBEFREAN FAVEB OIS A T4 AICA R R IERLEEZIRICHE
ERCNET LAY

2014 - RNLF—E—-ILEFREBELEOEARRE (2EE) OB
 NEDERXILEEDRRNE—ERDEEENIRIIZHFRICRHE S

2015 FAFRICTHEESNE-REEOFERAEHF SN, SAICHRHSINE

2016 ABOEMXILEENDKRHNE—ER—ERICEHNRE

HAT : L =D =YL D NEOBIE UL AEDOIREN 2 — R RA~OREHE LY, AT — LIS THRE

T 7272 L, BT V3 —u 1L 2%RI TR E A S0,
8 2 — 2 X—H : https://www. tjok. be/. https://www. jongvolk.be/. https://www. moevement.be/ %,
% https://www. rtv. be/artikels/rusthuis—brouwt—eigen—bier—a66337
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) NILF—EROERILEED B HFANDEF

AN F—EHNTIE, 3o0aIa=74 (AT FEAI2=T 04, 7TV AEII2=T 4,
RAYEEAI2=T 1) TAF—E— AR ER ULEEICRR SN TVNDY, 3aIa=7 4D
P CRANIBER LT=ON AT U A5Ea I 2 =7 T, 2011 D8RS, K 2012 FIT7 T A
FEAI2=7 4, 20134 FAVEEa I 2 =7 ¢ TRES U,

(B ARRIERCEEZRICEIT-IRESER

2012 4E|ZAUL X — B — VEEIE T A 08~ UL F— B L D 2 ) A o B ULl EE R SR A 1R R L
Z D% D NED Y SALEPE DK A e — B RIE R FHIEROC S T L kR 2 H - 72,

2013 FRIC AL F — B — LBMRET CEF 8 MO & A B L. B SUbEPERESK A L,
REICEDLD FRE 2R L, U F—E— LOERSHFBRIC OV THEmEIT o 72, m D T,
BEEIIZ I T PE—ARRARY Y VT 4 E— L OE L BEWRICEN T2 EBRE L, 45
VHEEAI =T 4 T T REAI 2 =T 4 DRELEZT, 2013 FLIRE, REEEO LD L
DRFEGRE LTOREE KA ViEa I a =7 4 B3 ) Z LERRE I NI,

20134 L 2014 FEIC A VB 2 =F 4 BEDO T, ~“LF— b — LEURE OSES AN
7oo 20139 A0 1 FIH ARG CREFOEENER SN, BHED 20143 A0 2EIESE
T, B SULEESA O F B A & BB B ICEE SN BB OV TCHEHE LAV Thbhk, 2
o 2EIOBESE/RTHD, ~F— b — VEREIC L2 EHCREB T FE R T=IMT. &
IR REBONE~E KBS Lz,

2014 FEICREBEN 2 X ZA aFH/IRB SN, 1 0EDZY O—EEREA~OFLHBRFHLICHIR
N DT, 2014 -+ 2015 FEOR B TIXFEEI T, AW 2015 - 2016 EFOZBETHEAIND Z &
278 o7z, 2014 FICHREEICET 23 A0 b EZIT, 2016 FICHREEOHE RO TH K OFHRT S
A, 2016 A2 NFEHO B S LEFE DR F 72— BERA~OFLHEBIRE LTz,

0 CHIREAFIZ ISR, EHE - i, S REEOR e CEEET D, —F T, ERORMICES I Ia =T 1E, X
b, #HE., FRICEATIHEEREZHS,
EEER, B —VEMGFFE (zythologists) | #fifi, EMY vy —F U X K, NGO, B —/VEEFIFE,
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(=) RNLF—EROEERMIZ DT

ALF—ERNTIE, 2 X2 2 ORI EREKIC T 2 SO BREATT O, #1DIT, 2014
LRI AL F— = VST E LB O CW-A T =« HwY (Sven Gatz) KPRl
F—ERIZKH L, "AF—E—DFEY 2R KO EONT 5 LE (Open Call) ZfERLL. K
RIZNT TAR LD, ~LF— = VEBEEPTHA D35 S4L7e 1971 LR, Z ORRZR2ER 72
AT AT Fx o _X—= U NESNTZDIIARBEEA O T Th oo, KLEORENLRNFIL, B

TIRTEY TH D,

(RX - #5255, —&bR#)

(BAREER)

Oproep aan de Belgische bevolking: wees

“Fier op ons Bier!”

De Belgische brouwers
unicum. Voor de eerste keer ooit lanceren ze
allen samen een oproep naar de Belgen om hun
trots en fierheid voor Belgisch bier te
tonen. Onder de noemer “Fier op ons bier”
zullen heel wat gezamenli jke
worden

genomen om de Belg aan te sporen wat meer
zijn één
topproducten die Belgié internationaal op de
kaart zet.

7zorgen Vvoor een

initiatieven

chauvinist te over van de

(...)

Internationaal worden onze bieren
gewaardeerd omwille van de unieke
diversiteit, kwaliteit en authenticiteit

Hun populariteit gaat in stijgende lijn en
het Belgisch bier verovert vandaag zowat
alle uithoeken van de wereld, van Frankri jk,
Nederland en het Verenigd Koninkrijk tot

Azié, Noord- en Zuid—Amerika. Onze
kwaliteitsbieren zetten ons land op de
wereldkaart op een verfrissende, schuimende
manier.

Kortom, heel wat om trots op te zijn. Maar
zoals het een nuchtere Belg betaamt, zijn we
dat soms veel te weinig. Daarom roepen de
brouwers alle Belgen op om fier te zijn op
onze Belgische bieren en hun appreciatie te
tonen.

RILF—EBRANDERZ : "Proud of our Beer!”

NVF—BEEMRBEESIEI=—IGILEPST
WET, SEFOHT. RILF—AITEERL
F—E—ILADEYERTEOICHKRATE—L
(joint appeal) ZRIBLFET, ~
‘DEE. NLF—ADBERTZED
E—IVICELZEY ZH 2012, E2LOH*A
A=YFFT (joint initiative) MNERSH
B5FETT, NLF—ZHRAMICHRIC LR
BOVEDTHD TR)LF—E—JL] 2D
T NULF—ANKYBEDLEH>TETSHC
EERMTB-HTT,

(...)
zbDE—ILIE. TDA=—Y 5 SHME. &
B, E@EMICLY., ERMICEFEESATY
F9., TOARFISLEEYT, RLF¥F—E—
WEEOTSVR, X505, AFVANGT
OT7. kBERXRET. HREDELAEHBELTLD
DTY, h-bOERELGE—LIF. BOMG
AL ERICENEZHRICHMEMTTLE
ER

Proud of

our Beer

FEDHBE RNILX—E—JLIZIFEEZRELD

2T 2y VMK - TE - AKE -
Bi-, https://www. svengatz. be/nl/over—sven/

SEEHY KRR, 2011 4E205 2014 £ TINLXF— v — VEREFTLA OHEF &

BOREIT T T A — ABUF HP I2HB#E STV b, https://www. vlaanderen. be/v1am/de/node/6636
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DK SAHYET, LHL., SBERILY—
ABLLWNEHFEY ., BIIRLF—E—LZB
INFEET B EEHEINDTT ., TDI=H. BEE
BEIRTORILF—AIZ, N)LF¥F—E—JLIC
BUEHESL, BREOK[FLEZRT L OHUMNIT
TWET,

(...)

FROBY | AXFEFANVF—EHRICHEOANL X —E—/LIZOWNWTHEY ik DNAEZL L.
HEWVT “Fier op ons Bier (ZER : Proud of our beer!) ” ¥ v X—0ONEEZHHIT LTS,

“Fier op ons Bier” ¥ L X— %, ~LFX— U — LEEGAHE & 7T o X — R EKEY~ —
r 7 4 KR (Flemish Agriculture and Fishery Marketing agency) (2 &V #:[ETEE I
2o RF¥ ¥ =37 L e 2wl U TR S, ERNFITIBIO B — VB F R F— B —
WASDBEEMLGED | ~AXF—EHRICADTELOET LIV F—E— L L L F—b— L%
KUNZT B LT HIARTH-7", X —DE— VEEERRE X, TV LVO8TH AR
LR =BTl D T & THRIEDS B S LD B & 2016 ARICAF v = BN T —
E—/VICBE T DA & 60 EER Lo, TR 5 2 LA HRD T, Zofh,
Fro X=X LT =T TR RAZ— « AT v — BERER S, ¥ —
BT 2R F ==L A N b (- Ly g —7 2 NEE) TR SR,

£ YouTube
(O] (3]
e © » O o ®
v - U @ 9 V
! v @ ® ¥ ' v
® . &
\ R

Use Belgian beer

Belgian Beeremojis
29,748 [E1#REE - 2016/06/01 b 46 GP &5l o HE =+ RiF
2.4 Belgian Beeremojis DH#3SEhH|
H AT : YouTube

AT — A A T A R CIE, 2016 FE 2 A ~2020 4 7T AMICAB SN BE A R D Z LN TE D,
https://youtu. be/EfTnnLdLtCk
B FE i0S (https://appsto. re/be/QAQleb. i) . T v KuA K (https://goo. gl/Xa0H34) FIZIER & T3
M, 20221 ARRSCH T va— RT 52 ik noT-,
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'\f y e sl[n/ (e s B

2.5 Fy o R_X—UE T Y X
HIFT LR —EET X % M & 2l

ANUF—EHNIZBWTE—/WMIBEDOREM THD, EDA A=V NREEFL TN &b,
7?Vﬁ~R&WM$4%~v%%HT5tbmw$1ﬁme¥~#@wmA%ﬂ%m£mb

— VB ORER TE— L & Mo fAMIXBIFTH 5, (Women and beer are a perfect match.) ]
EHELE, MFEIAT7THOEHELZMET— (3A8H) AiHIC V¥ —E— VGG L 7T
V= ZABU IR CA Xk [7Xm - 2 2F L (Apero National) ) ZPIfEL7-, ~L¥—
EA 600 LLEDA T =0 —~SkE LT et 2t RISV F—E— L RN IR D B b, £
72. “Fier op ons Bier” F ¥ L _X— U ILMEEEFRICAR Y b T A MY TLHREFNRHEIN,
v =7 A N BT &,

FrFElF vy o= iFEBIO—o L LT, E—EERES O —E—)Ly f— T T
RDOA Ry FOFET, ROEEBEE—LT— (8 H5 H) ITHRAFHO N4 BRAULF— B — /L THy
Mg D% 2016 405 2018 ARIZNT TR L, BB — WA 794 F ECTAB L7z, Mx T
FroN—r vz T, B VB LsRE, Loy, RS OMARbEEE S
AL TnDT,

B TR T T RAECTHREERT AT R T 4 7ORRTH D,
™ https://www. lekkervanbi jons. be/producten/bier
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3 YouTube

Pt et Wmmwie W & 0

Culc Delormg
Beer bar owner, Paris s

So dear Belgians, be proud of your beer.

Fier op ons Bier - Paris

[X] 2.6 “Fier op ons Bier” F¥ - X—r@hiE (£) . FvorX—r =%+ (F)
HFT : YouTube, F¥ > _X—r 7 =7 WA K

@ {=#ED LR Y L DT ARTEA~ DT

2016 ST T 4 AT ~NNTRME SN 11 FIBRHMZERST I F—0 v — k] 2EA
A, NE OB LB EDORFN e —ERA~OFTHEHARE LT,

BUNHIZESIC L Dk (11.COM 10.B. 5) TiE [NAF¥—b—/LiEh) LR L AL TV —
DFfx 72l T & 7238 (living heritage) L7¢V . HE/EECMLSOB CHERKZE | ZHH >
TW5h] Liahd, fWT TU A 7R/ Sy r— U OHELED, A TR TOKOMEH&E
EHIBG 28 E 2 &L B rTRE R BUARS SUE D —E8 & o> TV D ) L [~LF—b—)L
EEEET DO OB HMIIFECAHE TRA DN D 2T Tl | G T 7 A 2#EE T 5
VAKX —EEEFR, KRFEOHEMa—R, BEZOZOOAN N L —=2 7Tl I8 T~FaT
BEIE R DT- 5 O/NFR R BREEE TS 208 L TR N T D) EFHEL T 5™,

AT, [FRETIXEREREICH 2 (1.2) OFS5HAZLLFoiE Y & L7z,

TRILF—DE—)L31E]
REETHHESAEAR
NILF—DOE—LXEE., BER. T4 X 2—. BNHE.
BERDAZI12=-TADFATUTA4T4X—h—¢L
T. BRICET S/ 91D, HEWEE. IZHfizHs
Aht. BEEFOHRICFARLGEI EZERL TS,
RILF—E— XN ER L BEICEZESINS I LT,
BAREBLEHAEDELEZOHBKRENEA SN,
BRI EEEQRAIBRMELZHEEICERLES, NIL¥—
E—IXEIEIhET, BEEAEELREOEGEHT -

HIZHERIZEIE L TET=,

Tz, (FZRERXEEBELRERIC) "REICELL
BICEERL., ZTOMENBER L. ZEL-EEORIK
BiE &Y 85,

FRRERE
GERfETE 1.2)
1. COERIF, FHNFE2FTERIATY
SEMXILEEEZBAL TS,

2. BEROEFEIL. ERXLEEDEEMED
RHMEEHRAL. MNEERETSHLICE
L., HAOIEMZHEEZREL. AR
DEIEMZIRAT S &ITE D,

3. ERZHREL. RETI-HDREHE
AEESN TS,

1970 ERLIE, NILX—E—IILXLEEFTSIHREST 51
HD, NILX—ERVZFOHNWFLEREDII A =T«

™ Decision of the Intergovernmental Committee:

11.COM 10.B.5

(https://ich. unesco. org/en/decisions/11. COM/10. B. 5)

P FEEIMNIIAET — AL MR TH D,
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& 2BERVEREORMEA K CHBATATINS,
MR ERES L TEMANERORAK. NL¥—E—
IWDER. NILX—ICH T HEEZH (brewing arts) D%
BRMEE ZDEMMICRE I SRR FIE. 7ILa—)L
HEOEMND) RV FEZEL. NILX—E—ILOBRERV
FRSNDETAIREEICEET D,

4, LBFEXRF. BRI ERREK. FIL— | R LX—E—ILEBEEMmEAEE. BER., 4 H
T, BEICESTIHBEADAEELRYIEE | (mediators) . #HEfi, —BHRASMT ZEETOER%
WSMEHB T, HoDBEMH. B, FRIC | FABL. BOEBLALEBRUBESZE L THEEBMICS
EOCREZB/THESINAZINOTHD, | ML, BHRICHLTEH. Bil. +oHERESEA LN
rTRELT-,

5, HEEFN, FNFENERUVEREIC | RLF—DE—LXEEFE. IULF—D3DONIAZI21=FT«
EEINTWSERY., REEOHNED | OBRIZCZEREAEFNL TS,

EEICHFEET AERULEEDBKICEE

nTtrd,
(4) BHEOEFEEZEFRALELEY. BERICLKDIMR
@ BEREOEHFEEZFALED

AL F—O =LKL 2016 IR A 3 B SUIRPE IR Gk S AU, Bk ol 5 AL TR
2017 -5 A7V o v AMTE CIThive, RAZFE&E L, “Fier op ons Bier” F ¥ 1 X—
YO—gE LTHRASULEETHD 7T 07T R [TV F—E— L bd 23 2 2 S 304k
HPER SR A OO WA & FIF LT A 11T 7=,

X 2.7 RO (f£) | A F—E— VEERTHE O (/L R T R) OIE‘IZ/LEF—0
E— D 2 A 3 I S L PR Sk A L D BEDN T SR CF)

H AT : YouTube

2018 4E 4 AIZiX. “Fier op ons Bier” F¥ > X—L DOEMMEONFDORRIZIM LY., 75
B — 2T B — VP (beer sector) &7 7 A —ABNFNIZEET H L RFE L2, REMIC
I, AKX — U= VEEEFTAE & W oL — B — VR E O, 7T v — 2B R AR T

0 B0 OLDIZ T X THFERE., FAEOE—L bt T1, | JF3 : “Everything around you is world
heritage Even our beer culture”
S BKRIIZ “Fier op ons Bier” Am—H L EHWE UL - — LD FTA Y —)LOIGH, 42 FOM
g« STERIZ DU THIIA & 2Rl AS 72 S 472,
82 75 B —2HARTFEFR (https://www. vlaanderen. be/v1am/press/biersector-treedt—toe—tot—vlam)
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b =2 ) s 7 BORHEIR B IN L, 2019 RICT T VX — RABURIEHi - ek v v —
D= D A1 —7 . [Buitengewone momenten vragen Buitengewoon bier. (Z%iR : Extraordinary
moments demand extraordinary beer.) | Z¥F7-, W{TL T. “Fier op ons Bier” F ¥ X—
YCEBEGFEOBB T — A T A PR AF L TA AT o T EERL e T 40—

(scholfie®) | ZAREY « AT DMA TN LIz, ZORIZ, 2016 40> 1 A = HEE SC{Lig pE A
R b, LR —E— LD J DT OIEB A S ATV D,

NAF=TET Y 2 v EAGERRGIFNCLF —E—/L U —/L N (Belgian Beer World) % BHEX
THEHEAZED TND, ~LF—E— LT —/L FTIE, L F—DAEFES (RE, v—1, &
W) EACES S0, NLFX—OEEBRIEFTO Y 3 — L — L2 G KB O A~ b 2Bk
THTPETHD, AEFIZ, BERAFROBHE TS S, BIfE, 7V = v B AGERIGIFTiTckEH T
b1 2023 FEFAETETH D,

Q@ EBHIZLIHE

AL F—IHALEICE =L OEH AT o TV D, 23 A MR SUEREIC R ER I 7z 2016 4
A 2N T — g2 L TCWDEL S nE (Fxa, FAY TANVT R T8 A
FUR) LB E Tol, MRIIK2.8DHY TH D,

E—iEmHE

20000
18000
16000

14000
12000
10000
800
600
400
e T il

AL F— Fz3 By 7ANT R FZoa A4 FYZR
E 2014 W2015 2016 ®2017 W2018 H2019

=]

=]

=]

=]

o

4 2.8 2014 4E)> 5 2019 AEDEKIMN 6 723[FE D ©— L &bl (BEAZ : 1000HL)
HFAT : European Beer Trends Statistics Report 2020 Edition % JGIZfH&ETF — I TIEX

8 AT UHETHNROBRN S HHEE “schol” L HERYV” selfie” Z#NT&bE7-1EFE,
8 https://www. brusselstimes. com/brussels/95969/brussels—bourse—building—to—be—transformed-into—beer—
museum—brussel s—beer—project-belgian-beer—world—unesco—bourse—stock—exchange
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AL — B LT, 2014 AEDARERKGE L CHIHENEEM L TR Y | 2017 FFICTRE T ULF— L
BEETHSTZ KA Y EBL TR, BRIMANTLEOHNEZHED, V—T=r - MY v R
RFFHEY a—+ A4q4—F > Jo Swinnen)lZ XD &, 7 — LR LT O N 2 31—
E—LIZOWTHIDHENEZ T2 L, £, Z7a—r"uH 7 T4 F o — U5 E UEBRAEE
DYER LTz, R TERLE E— AN A— = TAFARIC R > = ol E o
BB o LR L TV DY, L= B — /LA 23 2 BB PE IR gk S 72 D1E 2016
ETH D, 2014 FELIERHENZE L THEML TW DT D, BN EHEREICREE
BEAEXTZLWET DI LT L,

FEN T BRINIRN - BRINIBS N~ i B CHE &2 1T o 72, fERIT TR 2.9 &% 2.10 D&Y,
BB, F=alTANT 2 FIEIRINPS TORGHZRe#l L TR0 Toizd . KR BRI L
77

I (EU) s &
14000

12000
10000

8000

6000

4000

: Wl
0

AL F — FIvE 4 ¥R

m2014 m2015 m2016 m2017 m2018 m2019

2.9 2014 D5 2019 AE ORI 4 2 [E D BU kN & — L H & el (BEAT : 1000HL)
HFT : European Beer Trends Statistics Report 2020 Edition % JCiZFHAF — A TIEX

% Jg— A4 —F U EKDHEFE, https://youtu. be/nbyZ85wXbc4
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BN (EU) 385 2
14000
12000
10000
8000

6000

4000

2000 n -
: m

R X — * o vz AFY R
m2014 m2015 m2016 2017 m2018 m2019

[ 2.10 2014 4E7>6 2019 4EDRRIN 4 2E D EU 84k B — L H & ek (347 : 1000HL)
HiFF : European Beer Trends Statistics Report 2020 Edition % joiZfi&EF — A2 TIEX

[42.8 LE12.9 ZH L T, ~/LF—DORHEIIRINBN ~Di Mt 3 23 & He L L T
LT D, 2020 FEDFKIMIBEN O~ L — B —Lltde EArEIZ (1) 77 02, @4 T4, (3)
ARA U TH-12%, 2019 FITHHEDOHOR RO D, ~LF—0 B —/L LD 3 A 2
SACBFEIZ B ER S ALTZ D 2016 FTH D7, BEHEMREEL T -BUIHc& v, —FH, X
w%H@%Mﬁ%m®%mgm2m7$u%%ﬁbfméommwﬁw%Mﬁ%mxuéxw¥~
E— vl e EALENT (1) 7 AV A AERE, Qv T, @) FEARLMECTH- 7Y, 2. K
WS A~DEHEITA T 2 R Y OB A~ &L D 0720, R, 2016 4T
NF =D — VN2 A AW SLEE ISR SN2 E &2 E 2 D L. 2017 FLAFEORKIN
A~ O EOWIRIT BRI L DB LFEODIT L2 LITE L,

8 Belgian Brewers, 2020 Annual Report.
N 1) 121 P52 e
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ZOMIZ, ~ILF—ERNOBBEFTR DK 21T > 72, ~VF—[ENOBREFTEIT 2014 F LI
MLUTW525, Ak L7zl BRERIC, = 2 2 B SOARIE E ~ O B ERAlT 2» Dilkize L THENL T
BY ., BEPEBEEITEEINCRE CRBELZT T EWIET D 2 LTI,

BSFT D EE
400
350
300
250
200
150
100
50
0
2014 2015 2016 2017 2018 2019

X 2. 11 2014 4E0> 6 2019 4E DL X —[EN OEEE T D25 8
HiFT : European Beer Trends Statistics Report 2020 Edition Z JGIZFHEF — LI THEX

ALF — B VST A AT R AV = v« Hy Y RITEE T [~ F—o v —13fb) @
IR A AW SACBPE~DOBEEKIT, ~NLF—E— L& A& D72 0 ITlfEZ EW 2 b O
THY, = LFOHLD, FITRERREY (economical products) MNEGEI NI TlL7e
VL BB,

8 27z s TV EKOFHM, https://youtu. be/oFdFclbjxCY
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3 BEIEDEGHMLIEY A LEEDLIEE

FBEAAVTIE, 77—V LIRS R EDR TR T EREZM M L, BB, $2bbHE
DA SAE N TR ZVED IR DD, KHABITE L TNVANDOEELAFRETHY . B
WTOHAME L THERERKEEIZRIZLTEBY ., USHBEOLEHRIED J7 & BEESWEY
(Traditional technique of making Airag in Khokhuur and its associated customs) | & L

T, 2019 4F 12 B2 A 2 B S BIRPE (DR S L7z,

(1) EYIILOBE

FAMI—T T REBICAIEST 2HEET, vy 7 FEEELTWS (K31 . Eom
FEIL 156 J7 4, 100kt & HARDFI 4. 25 TH D, T D 80% N HRIEH T, FERENE(ET L Z L TF
B THDN, ITF, BE LB, BTREMCEET 5 A% b TWD, FAEEIE 1, 580m,
REEMELE T, FEHRIRIZA4CTTHD, AAK 336 TAD I B, 80% & H KERIHED /L D
6, FDENUA TR, A TR, 7V Y — MEEODERE» GBI TWD, 1990 F
RAIERIC A2 R R & KACFERNCAT U, ST A FOITRIE R 2 2 7223, 2000 4RI
AV FERO TR BRKEFICLDRBEE~DFH B E 2B RITREEN L L, BE OK
ENIRN->TWND (£33 1)

EANOD YL BRI 40 T A, FEFEHIL 7,094 7 9,900 i, BEEE 420 HEYTH D
(2019 4F 12 ABI(E) , FHARRIERROMEEREIT4~5 N, 205 B3 2~3 A Th
Do WEWAETREOEBRE TH LR &L, Ao BROMAE, W, FEoMiEL2 T2 NFRED
HRIFICE - T, W B B, 7770 bR b T g, RO RO 5
LRETHI > TVDZ BT INOFMD KX 7T 5%,

Dt N
/ -

— \ ; e &
X 3.1 &2 )V JE A R OV FLIE S i sk
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NOMINATION FILE NO. 00870
FOR INSCRIPTION ON THE REPRESENTATIVE LIST
OF THE INTANGIBLE CULTURAL HERITAGE OF HUMANITY IN 2013

A. State(s) Party(ies)

For multi-national nominations, States Parties should be listed in the order on which they have mutually agreed.

Georgia
B. Name of the element
B.1. Name of the element in English or French

This is the official name of the element that will appear in published material.
Not to exceed 200 characters

Ancient Georgian traditional Qvevri wine-making method

B.2. Name of the element in the language and script of the community concerned,
if applicable

This is the official name of the element in the vernacular language corresponding to the official name in English or
French (point B.1).
Not to exceed 200 characters

939360 - 4393600l 3060l sY9b9gdolL A39eGBO JoMHEO BHMSWO0EO IJNMEO
Pitcher - the oldest traditional Georgian method of making pitcher wine

B.3. Other name(s) of the element, if any

100



In addition to the official name(s) of the element (point B.1) mention alternate name(s), if any, by which the element
is known.

The Ancient Georgian Traditional “Ch’uri” Wine Making Method

(Whereas in literary Georgian the term "Qvevri" is established, in Western Georgia the Qvevri are
called "ch'uri".)

C. Name of the communities, groups or, if applicable, individuals concerned

Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated
element.

Not to exceed 150 words

The Qvevri Wine Making tradition is practiced throughout Georgia. It could therefore be argued that]
the entire Georgian nation is concerned with this tradition and considers it to be the most important
attribute of its cultural identity.

Many of the bearers of this element live in villages where unique varieties of grapes are grown
(Aeni, Khvanch'k'ara, Ts'inandali, Tibaani, Khashmi, Qjio, etc.). The living tradition of unique wine-
making defines the lifestyle of these communities. Those families who bear the traditional
knowledge of Qvevri-making are also concerned with the tradition.

The following communities are also concerned with this tradition:

- monastic communities of the Georgian Autocephalous Apostolic Orthodox Church
(Alaverdi, Nekresi, Shavnabada etc), actively practice Qvevri wine making and play important role
in preservation and transmission of this tradition.

- Qvevri Foundation, Wine Club, Associations of wine-maker farmers: 'Georgian Wine',
‘Elkana’.

- individuals involved in the archaeological works of the Georgian National Museum, that
sheds light on the ancient history of Qvevri wine making in Georgia.

D. Geographical location and range of the element

Provide information on the distribution of the element, indicating if possible the location(s) in which it is centred. If
related elements are practised in neighbouring areas, please so indicate.

Not to exceed 150 words

The Ancient Georgian Traditional Qvevri Wine Making Method is evenly-spread throughout all
regions of Georgia. This tradition is also historically present in those mountainous regions where
vines cannot grow and grapes from the lowlands are carried up instead.

Based upon the characteristics of this method, it is intensely practiced in the following areas:

a) The traditional viticulture and viniculturae regions of Georgia (Kakheti, Kartli, Imereti, Rach'a-
Lechkhumi, Guria, Abkhazeti, Samegrelo, Samtskhe-Javakheti, Achara and Tskhinvali, where
numerous families continue the tradition of Qvevri Wine Making ); and

b) The traditional Qvevri-making (a branch of pottery) localities: the villages where "Qveuvri is
produced according to traditional methods to this day (Atsana in Guria; Makatubani, Shrosha,
Tg'emlovana and Chkhiroula in Imereti; and Vardisubani in Kakheti).

E. Contact person for correspondence

Provide the name, address and other contact information of the person responsible for correspondence concerning
the nomination. If an e-mail address cannot be provided, indicate a fax number.
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For multi-national nominations provide complete contact information for one person designated by the States Parties
as the main contact person for all correspondence relating to the nomination, and for one person in each State
Party involved.

Title (Ms/Mr, etc.):  Mrs.
Family name:  Mirzikashvili
Given name: Rusudani

Institution/position:  Head of the UNESCO and International Relations Unit of the Georgian
National Agency for Cultural Heritage Preservation

Address: 27a Atoneli St.
Telephone number:  +995 32 298 39 24
Fax number:  +995 32 293 23 94
E-mail address : r.mirzikashvili@heritagesites.ge

Other relevant X
information:

1. Identification and definition of the element

For Criterion R.1, the States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in
Article 2 of the Convention’.

Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which
might include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘others’, specify the
domain(s) in brackets.

[ oral traditions and expressions, including language as a vehicle of the intangible cultural heritage
[ performing arts
X social practices, rituals and festive events
X knowledge and practices concerning nature and the universe
X traditional craftsmanship

[ other(s)

This section should address all the significant features of the element as it exists at present.

The Committee should receive sufficient information to determine:

a. that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as
the instruments, objects, artefacts and cultural spaces associated therewith —’;

b. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’;

C. that it is being ‘transmitted from generation to generation, [and] is constantly recreated by communities
and groups in response to their environment, their interaction with nature and their history’;

d. that it provides communities and groups involved with ‘a sense of identity and continuity’; and

e. that it is not incompatible with ‘existing international human rights instruments as well as with the
requirements of mutual respect among communities, groups and individuals, and of sustainable
development’.

Overly technical descriptions should be avoided and submitting States should keep in mind that this section must
explain the element to readers who have no prior knowledge or direct experience of it. Nomination files need not
address in detail the history of the element, or its origin or antiquity.

(i) Provide a brief summary description of the element that can introduce it to readers who have never seen or
experienced it.
Not to exceed 250 words
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The element has been practised in Georgia for thousands of years. The basic technological
process consists of pressing grapes in a Satsnakheli (wine press), pouring the grape must and
the "chacha" (grape skins, stalks and pips) into a "Qvevri" (the mixture fills around 80-85%)), filling,
sealing the "Qvevri" and leaving the mixture to age for 5-6 months.

A "Qvevri" is a traditional Georgian vessel used for making, ageing and storing wine. It is made of
a type of clay historically used for gvevri making in artisanal families according to traditional
technology . The vessel is buried in the ground, which guarantees an optimal temperature for the
ageing and storage of wine and its egg-like shape favours the processes inside (the "chacha"
sinks to the bottom; the wine becomes enriched by its volatile and non-volatile elements ; the wine
then separates from the latter and stabilizes). " The methods of "Qvevri wine makingin Georgia
were defined by factors such as height/soil/climatic conditions, the rich variety of endemic vines
and micro-zones:

- The grape must is fermented, aged and stored in contact with "chacha" for 5-6 months
(Eastern Georgia - "Kakhetian" method).

- the grape must is fermented in "Qvevri" with a partial (2.6%) addition of "chacha" before
removing it in November, the wine is left in the sealed Qvevri to mature until the spring (Western
Georgia “Imeretian” method).

- leaving the crushed grapes in the wine press for 4-5 days , pouring the fermenting must
into a "Qvevri" where it continues to ferment and is left to mature until the spring (Western Georgia,
the Black Sea coast and Rach'a-Lechkhumi).

(i) Who are the bearers and practitioners of the element? Are there any specific roles or categories of persons
with special responsibilities for the practice and transmission of the element? If yes, who are they and what are
their responsibilities?

Not to exceed 250 words

The knowledge required for gvevri wine making wine in
Georgians; this has kept the tradition alive for millennia.

is part of the everyday life of most

The specificity of gvevri wine making has divided its practitioners into two groups: wine-makers
and "Qvevri"-makers.

Almost every single farmer and also majority of city dwellers in Georgia make wine. The main role
in wine-making is played by the male head of the family: he is responsible for the wine's quality
and makes the main decisions such as when to harvest the grapes, when to rack the wine, etc.
Functions and duties are clearly defined and are distributed among family members.

Knowledge and experience of wine-making is orally and visually passed down from one generation
to another through the family, neighbours, friends and relatives, who all join in harvesting and
wine-making activities.

The manufacture of "Qvevri" is one of the oldest branches of traditional pottery. "Qvevri" are
produced by artisanal families, and this handicraft is transmitted orally and visually down the ages.

These families possess the centuries-old knowledge of the selection of appropriate clay for the
manufacture The characteristics of clay determine the differences in mineralization of wines and
consequently affect their flavour.

The knowledge of how to clean "Qveuvri" is especially important because the quality of the wine is
directly linked to the quality of the cleaning process, which is why every village has several
experienced, skilful and trustworthy "Qvevri" cleaners.

Most Georgians consider the traditional Georgian way of making wine to be an inseparable part
of their cultural identity and inheritance.
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(iv) How are the knowledge and skills related to the element transmitted today?

Not to exceed 250 words

Archaeological excavations have proved 8000 years old living tradition of gqvevri and qvevri wine
making in Georgia. The wide chronological range of archaeological and palaeobotanic artefacts
linked to viticulture and viniculture shows that the tradition of viticulture in Georgia has remained
unbroken. The diversity of endemic varieties of grape (525 varieties) and of viticultural traditions
confirms the continuity of the tradition of wine-making.

The traditional Georgian skill of gvevri and gvevri wine making is preserved in its entirety and
continues to be actively used by communities and individuals. The oral transmission of this
knowledge allowed it to be preserved for thousands of years. From a tender age, children witness
and learn the processes of caring for vines, pressing grapes, fermenting wine, collecting clay and
making and firing "Qvevri" from their elders. They acquire traditional knowledge and skills in this
unofficial manner. It is important that this process of learning through the sharing of labour and
mutual assistance among villagers, friends and relatives continues throughout a person's life.

Since 326 A.D., the Georgian Church has played an important role in the transmission of traditional
knowledge thanks to wine being an inseparable attribute of the Liturgy. The traditional method of
wine-making continues to live in the centuries-old monasteries.

Other traditions linked to wine-making are also handed down from one generation to another: a)
planting, cultivating and caring for vineyards; and b) choosing clay, making "Qvevri" preparing it
for use.

Scientists and professionals study traditional wine-making and support the transmission of
knowledge by publishing educational materials, encouraging traditional wine-makers and
furthering the spread of endemic varieties of grape.

(v) What social and cultural functions and meanings does the element have today for its community?

Not to exceed 250 words

Despite the fact that Georgia's social and political environment has undergone several
transformations, the traditions of gvevri manufacture and gvevri wine making continue to be
actively followed and serve as the most important basis for the self-identification of Georgian
society. Vines and wine are still a matter of honour for Georgians.

Wine plays an important role in the everyday life of Georgians as well as during the celebration of
secular or religious events and rituals. Families who make good wine are respected by society.

A distinguished ancient tradition which continues to be actively practiced is that of the "tamada"
(toast-master), who leads Georgian feasts according to strictly structured toasts. Wine cellars are
still considered to be the holiest place in a family home. Traditionally, a sealed "Qvevri" is opened
for honoured guests.

Many families have acquired the special function thanks to the centuries old family tradition of
Qvevri"-making that has come to define the villages' main speciality.

Georgian oral and musical folklore is abundant with masterpieces dedicated to vines and wine.
The viticultural and vinicultural lexicon is rich and diverse.

Wine continues to occupy an important place in Georgian Christian culture. According to
chroniclers, Georgia was Christianized with a Cross made of vine branches. Special red wine
("zedashe") used in the Liturgy is made in monasteries and by peasants; In Georgia, the "tree of
life" is traditionally represented as a vine. The vine is also the symbol of the Virgin Mary, and the
11th-century polyphonic hymn entitled "thou art a vine" remains very popular in Georgia to this
day.
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(vi) Is there any part of the element that is not compatible with existing international human rights instruments or with
the requirement of mutual respect among communities, groups and individuals, or with sustainable
development?

Not to exceed 250 words

The professions and processes, connected with wine making using "Qvevri - the Ancient Georgian
Traditional Qvevri Wine Making Method", are not against the internationally recognized human
rights. The above mentioned method is practiced by the majority of the Georgian population and
is considered as one of the fundamental cultural and social basis of co-existence between
Georgians and other nationalities living in Georgia. Despite of its common Georgian character,
this method, with its variations and types of techniques is also a complex representation of the
cultural differences between regions of the country and reflects the multicultural nature of the
country.

The process of implementation of this method helps exchanging the experiences between the
generations and fosters their harmonious co-existence.The role of children is mainly represented
as the observers and their physical participation is minimal.

The professions, connected to this intangible cultural heritage element are of the voluntary nature
and are the cultural, economic and social basis of the family and the country.

"The Ancient Georgian Traditional Qvevri Wine Making Method", is the synthesis of the knowledge
about the environmental conditions gathered through the millenniums, and can be considered as
an example of the harmonious relation between the mankind and nature.

2. Contribution to ensuring visibility and awareness and
to encouraging dialogue

For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility
and awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting
cultural diversity worldwide and testifying to human creativity’.

(i) How can inscription of the element on the Representative List contribute to the visibility of the
intangible cultural heritage in general and raise awareness of its Importance at the local,
national and international levels?

Not to exceed 150 words

The inscription of this element on the Representative List of the Intangible Cultural Heritage of
Humanity would increase the Georgian public's interest in the Convention. The complexity of this
nomination would be a good example of the representation of the essence of intangible cultural
heritage within the context of Georgia and would help the Georgian public to develop skills with
which to identify further examples of such heritage.

Because this element applies to almost all of Georgia, the Georgian public's maximal interest in
this subject is assured; this would enable society to be better informed and would increase its
involvement in problematic issues of intangible cultural heritage.

The Georgian tradition of making wine in "qvevri" serves as a clear example of how cultural
heritage can remain as an irreplaceable guarantee of society's social relations and identity despite
the difficulties of the current period.

(i1) How can inscription encourage dialogue among communities, groups and individuals?

Not to exceed 150 words

The initiative of inscribing this element on the Representative List of the Intangible Cultural
Heritage of Humanity has already resulted in the uniting of all of Georgian society around a
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common goal. The process of preparing the nomination itself is an example of successful co-
operation between different communities, specialists from different fields, wider society and
institutions and organizations. In future, this nomination will support dialogue between members
of society and will encourage the development of co-operation in terms of protecting and practising
the element in question. This would serve as a good example for other spheres. This nomination
could also be used to support the deepening of dialogue with that part of society which remains in
the occupied territories of Georgia because the Georgian tradition of gvevri wine making was also
practised in those regions.

(iii) How can inscription promote respect for cultural diversity and human creativity?

Not to exceed 150 words

Registration of this element would help Georgian society to consider its culture within the context
of global culture; this would stimulate it to care for other examples of cultural heritage which are
also part of the Georgian cultural identity. It would help society to support the preservation of the
originality of regional cultures and would strengthen its cultural identity and would also help people
perceive the meaning of regional cultures in terms of Georgian culture as a whole. Registration
would also accelerate the involvement of society in the protection of intangible cultural heritage.
Society would discover the creative skills of others in previously unknown fields, which would
encourage individuals and society as a whole to develop a sense of respect for the value of other
individuals or for that of society itself. Finally, registration would increase the interest and respect
of society for the cultural heritage of other countries.

3. Safeguarding measures

For Criterion R.3, the States shall demonstrate that ‘safeguarding measures are elaborated that may protect and
promote the element..

3.a Past and current efforts to safeguard the element

(i) How is the viability of the element being ensured by the concerned communities, groups or, if applicable,
individuals? What past and current initiatives have they taken in this regard?

Not to exceed 250 words

As early as in the 19th century, Georgian society realized the importance of traditional wine-
making methods - both as a historically formed cultural phenomenon and as a factor in the
preservation of the Georgian identity within the Russian empire.

1887: Publication of I. Ch'avch'avadze's essay on 'Making wine according to Georgian methods',
1876: Publication of the first Georgian guide to wine-making methods by L. Jorjadze;
1895: Publication of 'Wine-making', the first scientific work by V. Petriashvili;

As from the 19th century, establishment of co-operative associations and unions of viticulturists
and wine-makers: 'The Union of Unions', 'Kakheti', etc.

During the Soviet period, gvevri wine making method was preserved by peasants and local
communities, who continued traditional way of gvevri wine making despite the Soviet regime and
the "dry" legislation passed in the 1980s.

As from 1990, the Georgian Church slowly rehabilitated historic wine-cellars in its monasteries. In
2006, for example, the historic wine cellar in the Alaverdi monastery was reopened.

Several organizations were established over the past ten years:
2009: The Wine Club;
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2010: The Georgian Wine Association;

2010: The Traditional Georgian Wine Culture Centre;
2010: The Traditional Georgian Wine Foundation;
2011: The Qvevri Foundation; and

2011: The International Qvevri Club (Switzerland).

From 2010 onwards, at the initiative of the Wine Club, an open-air "new wine" festival is held in
Thilisi's ethnographic museum.

In 2010, the 33rd World Congress of Vine and Wine was held in Georgia.
In 2011, the first international Qvevri symposium was held in Georgia.

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
communities, groups or individuals concerned:

X transmission, particularly through formal and non-formal education
X identification, documentation, research

X preservation, protection

X promotion, enhancement

X revitalization

(iv) How have the concerned States Parties safeguarded the element? Specify external or internal constraints, such
as limited resources. What are its past and current efforts in this regard?

Not to exceed 250 words

In 1919, according to a decision of the government of newly-independent Georgia, a congress of
the union of viticulturists and wine-makers was established. This congress began to publish a
journal called 'Vine & Wine' in 1920 - the same year, the Georgian government drafted a law on
wine.

During the Soviet period, the state organized many expeditions throughout Georgia whose task
was to save endemic varieties of vine and many documentaries on wine-making and qgvevri-
making were filmed.

In 1930, the State Scientific Research Institute for Viticulture and Wine-making was founded in
Telavi; this Institute was renamed as the Georgian Research Institute for Viticulture and Wine-
making in 1953, and united the experimental research stations of Telavi, Sakara and Sk'ra.

In 1929, following the closing down of co-operative associations and unions, a new state body -
State Trust for National Agriculture(‘Samtrest’)was established upon the lands of a former
Georgian prince. Georgia's viticulture and wine-making was placed under the authority of this
Trust.

Between 1989 and 1998, a project 'Codex of Georgian Vine and Wine' was prepared in the
Georgian Research Institute for Viticulture and Wine-making; this codex was later passed into law
and was approved by parliament in 1998.

The publishing of the 'Vine & Wine' journal was resumed in 1992.
In 2011, 'Samtrest’ was renamed as Georgia's National Wine Agency.

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
State(s) Party(ies) with regard to the element:
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X1 transmission, particularly through formal and non-formal education
[X identification, documentation, research

X preservation, protection

X promotion, enhancement

X revitalization

3.b. Safeguarding measures proposed

This section should identify and describe safeguarding measures that will be implemented, especially those intended
to protect and promote the element.

(iv) What measures are proposed to help to ensure that the element’s viability is not jeopardized in the future,
especially as an unintended result of inscription and the resulting visibility and public attention?

Not to exceed 750 words

The traditional method of gvevri wine making is facing important challenges despite the fact that
that during the last decade, the attention of the state and of society as a whole has increased
significantly.

A special strategy was formulated to overcome these challenges where the state and the non-
governmental sector, society and communities are responsible for fulfilling its provisions. This
strategy calls for the following measures to be undertaken:

A) Improving the legislative framework:
a.a.) Define, classify, protect and support gvevri and gvevri wine making methods;
a.b.) Protect and support endemic varieties of vine through financial subsidies or other privileges;

a.c.) Legally protect areas where traditional "gvevri" clay is found, limit and control the mass
collection from these areas for purposes other than "qvevri"-making; provide privileges for local
artisans;

a.d.) Support makers of organic and home-made wine through financial subsidies or other
privileges (;

a.e.) Support "gvevri"-making families through financial subsidies or other privileges (such as
cheap or interest-free loans, grants, etc.); and

a.f.) Support the activities of small farmers and formulate a strategy for their development.
Responsible actors:

The ministries of Economy and Sustainable Development, of Environment Protection and Natural
Resources, of Agriculture as well as other relevant bodies).

B) Supporting the transmission of knowledge:

Currently, knowledge of this element is transmitted informally and orally from one generation to
another. One of the objectives would be to support this form of transmission and, at the same time,
to integrate it into formal educational programmes.

b.a.) Educational courses on traditional Georgian gvevri wine making method in the monasteries
would provide a way in which to formalize the existing informal practice of sharing experience and
knowledge between monastic and local communities;

Responsible actors:
The Georgian Patriarchate, the monasteries of Alaverdi, Nekresi and others.

b.b.) Organizing free consultations as well as open seminars/ workshops by the old and
experienced wine-makers and gvevri-makers of various communities;

Responsible actors:
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The non-governmental sector (the Georgian Wine Culture Centre, the 'Elkana’ association and
others).

b.c.) Including traditional Georgian methods of wine-making and gvevri-making in the educational
programmes of professional colleges and relevant academic institutions (e.g. the State Art
Academy and the Institute of Agriculture).

Responsible actors:

The ministries of Education and Science, of Culture and Monument Protection and of Agriculture,
etc.

b.d.) Establish special informational courses for children on intangible cultural heritage and on
traditional Georgian methods of wine-making and qvevri-making.

Responsible actors:

The the National Agency for Cultural Heritage Preservation and others.
C) Information

c.a.) Hold regular international symposiums on "Qvevri" wine;
Responsible actors:

The Georgian state and the non-governmental sector.

c.b.) Encourage scientific research (scholarship programmes) and publish relevant findings as
well as popular multilingual brochures and guidebooks (introducing traditional methods and
underlining their importance as cultural phenomena in terms of the Georgian identity, the role of
"gvevri”, and "gvevri'-makers);

Responsible actors:

The ministries of Education and Science and of Culture and Monument Protection, the non-
governmental sector, etc.

c.c.) Encourage media coverage and the popularization of information concerning the element.
The television channel of the Georgian Patriarchate, for example, broadcasts educational
programmes on the various traditions of the different regions of Georgia; programmes on the
manufacture of wine presses and "qvevri", on viticulture, on wine-making and on other subjects
could be included in this programme;

Responsible actors:
The Georgian state and private media.

c.d.) Create and maintain an informational platform (web portal) to assist the protection,
development and practice of the element as well as communication between various actors;

Responsible actors:
The Georgian state (the National Wine Agency and others) and non-governmental organizations.
D) Other

The protection of other intangible elements related to the culture of wine: identification,
inventorization and registration of elements (folklore, examples of handicrafts, traditions, etc.).

Responsible actors:

The Georgian state (the ministries of Culture and Monument Protection and of Economy and
Sustainable Development, the National Agency for Cultural Heritage Preservation, the National
Wine Agency, the Georgian National Museum, the Georgian Patriarchate, the International Centre
for Traditional Polyphonic Research of the Georgian State Music Conservatoire, the Georgian
State Centre for Folklore, llia State University, Thilisi State University, the Chikobava Institute of
Linguistics) and the non-governmental sector (the International Centre for Georgian Culture and
Art, ICOMOS Georgia and others).
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(v) How will the States Parties concerned support the implementation of the proposed safeguarding measures?

Not to exceed 250 words

The Georgian state is becoming more and more interested in the traditional Georgian methods for
gvevri wine making, as demonstrated by - for example - the registration of the element as an item
of national importance and the establishment of a National Wine Agency and a State Degustation
Commission. The state will also in future establish regular measures in order to protect and
support the element at the legislative level as well as in terms of education and popular awareness.
A working group on intangible cultural heritage has been set up within the UNESCO and
International Relations Department of the National Agency for Cultural Heritage Preservation; this
working group establishes annual programmes and budgets and works towards implementing
them. The 2012 budget, for example, calls for the inventorization of historic wine cellars in the
regions of Georgia as well as of wine-making and viticultural traditions. Such programmes will be
undertaken on an annual basis and with the co-operation of relevant bodies, experts and non-
governmental organizations in association with local communities.

(vi) How have communities, groups or individuals been involved in planning the proposed safeguarding measures
and how will they be involved in their implementation?
Not to exceed 250 words

The above-mentioned initiatives are those of local communities and families for whom wine-
making in gvevri and qvevri-making is part of everyday life. Their problems and needs have been
formulated with the involvement of the non-governmental sector, who work with local communities
and small producers on a daily basis.

The successful undertaking of these initiatives is dependent upon the support of local
communities, families and small producers, whose active involvement in the above-mentioned
activities guarantees the element's protection and the proposed strategy for its support.

3. c. Competent body(ies) involved in safeguarding

Provide the name, address and other contact information of the competent body(ies), and if applicable, the name
and title of the contact person(s), with responsibility for the local management and safeguarding of the element.

Name of the body: Ministry of Culture and Monument Protection

Name and title of
the contact person:

Address: 4 Sanapiro St., Thilisi 0105, Georgia
Telephone number: (+995 32) 987430
Fax number: (+995 32) 999966
E-mail address: info@mcs.gov.ge
Other relevant www.mcs.gov.ge
information: National Agency for Cultural Heritage Preservation of Georgia
Mr. Nikoloz Vacheishvili, Director General
Address: Athoneli str 27a, 0105, Thilisi, Georgia
Tel: #4995 32 293 34 11

www.heritage sites.ge

4. Community participation and consent in the nomination process
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For Criterion R.4, the States shall demonstrate that ‘the element has been nominated following the widest possible
participation of the community, group or, if applicable, individuals concerned and with their free, prior and
informed consent’.

4.a. Participation of communities, groups and individuals concerned in the nomination
process

Describe how the community, group or, if applicable, individuals concerned have participated actively in preparing
and elaborating the nomination at all stages.

States Parties are encouraged to prepare nominations with the participation of a wide variety of all concerned
parties, including where appropriate local and regional governments, communities, NGOs, research institutes,
centres of expertise and others.

Not to exceed 500 words

A group of non-governmental organizations (the Georgian Traditional Wine Foundation, the Wine
Club, the Qvevri Foundation, the Georgian Wine Culture Centre, the Qvevri Wine Association, the
'‘Elkana’ Organic Farming Association, the Georgian Wine Association) undertook the initiative to
nominate traditional Georgian methods for gvevri wine making for inclusion in UNESCO's
Representative List of the Intangible Cultural Heritage of Humanity and sent the requisite letter to
the Georgian National Agency for Cultural Heritage Preservation.

At the preparatory stage, Georgia's National Agency for Cultural Heritage Preservation succeeded
in gathering all the stakeholders into an interdepartmental co-ordination group. This group also
includes representatives of local municipalities and of local communities linked to the element.
Two meetings were held to inform communities and to invite them to take part in the process - one
with the inhabitants of the village of Napareuli in Kakheti and the other with those of the village of
Obcha in Imereti; both communities actively supported the nomination given their status as
historically successful wine-makers.

The following organizations also actively took part in the preparations for the nomination: the
National Commission of Georgia for UNESCO, the ministries of Culture and Monument Protection
and of Economy and Sustainable Development, the National Wine Agency, the State Degustation
Commission, the National Museum, the Patriarchate, the National Investment Agency, the
National Tourism Agency, the National Centre for Intellectual Property ('Sakpatenti’), the
International Centre for Traditional Polyphonic Research of the State Music Conservatoire, the
State Centre for Folklore, llia State University, Thilisi State University and the Chikobava Institute
of Linguistics.

A working plan and schedule were formulated. Co-ordination of the group was assumed by the
National Agency of Cultural Heritage Protection. At the first stage, meetings were held every two
weeks, and were then held every week as from February 2012. The expert group working on the
text of the nomination were presenting their work on a week-by-week basis.

A famous Georgian film director, Merab K'ok'ochashvili, suggested he be commissioned to film a
ten-minute-long documentary for UNESCOQO's consideration.

The final meeting of the co-ordination group with members of the public took place on February
29 in Thilisi's Radisson Hotel with the support of USAID's Economic Prosperity Initiative. In
addition to the co-ordination group and members of the public, representatives of the following
important international agencies also took part in this forum: the United Nations Development
Programme (UNDP), the World Bank, the Council of Europe Office in Georgia, the German
Agency for International Co-operation (GlZ) and the United States' embassy in Georgia. The
meeting was actively covered by local media.

4.b. Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element from the community, group or, if applicable,
individuals concerned may be demonstrated through written or recorded concurrence, or through other means,
according to the legal regimens of the State Party and the infinite variety of communities and groups concerned.
The Committee will welcome a broad range of demonstrations or attestations of community consent in
preference to standard or uniform declarations. They should be provided in their original language as well as in
English or French, if needed.

Attach to the nomination form information showing such consent and indicate below what documents you are
providing and what form they take.
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Not to exceed 250 words

Confirmation of the free, prior and informed consent to the element's nomination has been given
by representatives of the communities and families and organizations concerned. Please find
enclosed their declarations of consent.

4.c. Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by
customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy
of certain knowledge. Indicate whether or not such practices exist, and if they do, demonstrate that inscription
of the element and implementation of the safeguarding measures would fully respect such customary practices
governing access to specific aspects of such heritage (cf. Article 13 of the Convention). Describe any specific
measures that might need to be taken to ensure such respect. If no such practices exist, please provide a clear
statement on it.

Not to exceed 250 words

Traditional methods for qvevri wine makingas well as other elements linked to intangible cultural
heritage are widely accessible and shared not only by the Georgian nation but also abroad.

4.d. Concerned community organization(s) or representative(s)

Provide the name, address and other contact information of community organizations or representatives, or other
non-governmental organizations, that are concerned with the element such as associations, organizations,
clubs, guilds, steering committees, etc.

Organization/ community: The Qvevri Foundation

Name and title of the Giorgi Tevzadze, Executive Director
contact person:

Address: 32 Saburtalo St.
Telephone number: +995 599 505253
E-mail address: ggtevzadze@gmail.com
Other relevant information: Georgian Traditional Wine Foundation
Abba Alaverdeli Mitropolit David
Address: 8, Vaja-Pshavela str., 2020, Telavi
Tel: + 995 99 208408
Georgian Wine Culture Centre
Mr. Zurab Glonti, Manager
Address: 32, Saburtalo St. Thilisi,
Tel: +995 599 505253
Association Georgian Wine
Ms. Tina Kezeli, Excutive Director
Address: Marjanishvili str. #5, Thilisi,
Tel: +995 32 2505457
Qvevri Wine Association
Mr. Ramaz Nikoladze, founding member
Address: app 12, bdg. 35, block 3, Digomi, Thilisi,
Tel: +995 51 944841
Wine Club
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Mr. Malkhaz Kharbedia, President
Tel: +995 57 272704, www.vinoge.com

5. Inclusion of the element in an inventory

For Criterion R.5, the States shall demonstrate that ‘the element is included in an inventory of the intangible cultural
heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11 and 12 of the
Convention’.

Identify the inventory in which the element has been included and the office, agency, organization or body
responsible for maintaining that inventory. Demonstrate that the inventory has been drawn up in conformity with
the Convention, in particular Article 11(b) that stipulates that intangible cultural heritage shall be identified and
defined ‘with the participation of communities, groups and relevant non-governmental organizations’ and Article
12 requiring that inventories be regularly updated.

The nominated element’s inclusion in an inventory should not in any way imply or require that the inventory(ies)
should have been completed prior to nomination. Rather, a submitting State Party may be in the process of
completing or updating one or more inventories, but has already duly included the nominated element on an
inventory-in-progress.

Attach to the nomination form documents showing the inclusion of the element in an inventory or refer to a website
presenting that inventory.
Not to exceed 200 words

In 2007, Georgia ratified the UNESCO Convention on Intangible Cultural Heritage. Since 2011
forms for the registration of intangible cultural heritage and the national registry documents were
prepared and approved and a trial inventory was carried; the novelty of this field, however,
combined with the small number of experienced specialists gave rise to numerous challenges.

In 2011, the initiating group officially suggested to the National Agency for Cultural Heritage
Protection that ancient Georgia method of qvevri wine making should be officially recognized as
an element of intangible cultural heritage of national importance. A decree of the Minister of
Culture and Monuments Protection of Georgia No. 3/85 19.03.2012 on listing of “Ancient Georgian
Traditional Qvevri Wine Making Method” as a Monument of Intangible Cultural Heritage has
granted such status to this element.

The Ministry of Culture and Monument Protection is the body responsible for the listing of
intangible cultural heritage and regularly renews the national register of intangible cultural heritage
based upon materials provided by the National Agency for Cultural Heritage Preservation and by
other institutions and organizations.

Please, visit the link bellow:
http://heritagesites.ge/?lang=eng&page=220&news=984

6. Documentation

6.a. Appended documentation

The documentation listed below is mandatory, except for the edited video, and will be used in the process of
examining and evaluating the nomination. It will also be helpful for visibility activities if the element is inscribed.
Tick the following boxes to confirm that related items are included with the nomination and that they follow the
instructions. Additional materials other than those specified below cannot be accepted and will not be returned.

X 10 recent photographs in high definition
X cession(s) of rights corresponding to the photos (Form ICH-07-photo)
X edited video (up to 10 minutes) (strongly encouraged for evaluation and visibility)

X cession(s) of rights corresponding to the video recording (Form ICH-07-video)
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6.b. Principal published references

Submitting States may wish to list, using a standard bibliographic format, principal published references providing
supplementary information on the element, such as books, articles, audiovisual materials or websites. Such published
works should not be sent along with the nomination.

Not to exceed one standard page.

BARISASHVILI, G. (2009), 'Making Wine in the Domestic Environment', Thilisi
BARISASHVILI, G. (2011), 'Lexical Materials for Wine-making and Viticulture', Thilisi
BARISASHYVILI, G. (2011), 'Making Wine in "Kvevri", Thilisi

BELASHVILI, N. (1964), 'Wine-making'

BERIDZE, G. (1965), 'Georgian Wine and Brandy'

CHAVCH'AVADZE, I. (1887), 'Making Wine the Georgian Way'

GHLONTI, T. et al. (1972), 'Georgian Wine-makers' (monograph)

GHLONTI, T. (1976), 'A Chromatographic Analysis of Grape Products' (monograph)
GHLONTI, T. (1983), 'In Praise of Vine and Wine' (monograph)

GHLONTI, T. (1988), 'llia Ch'avch'avadze and Agriculture' (monograph)
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H{T-#4 M. Jan Rumes
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EA—/L7 KL A rvb@zythos.be
Z O EFEHR www.zythos.be/zytholoog/index.html
#igk o4 mi Le Slow Beer Club
%4 M. David Blocteur
7T Rue Ernest Feron 64, 5310 Eghezée, Belgique
Eif® s +32(0)89 3563 38
E A—/L7 KL A david@beer.be
Z OB EF R http://lwww.slowbeerclub.be
k4w Die proBIERer
#HE#H4 M Stephan Thonnes (secrétaire)
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M. Michael Gelender

Mettewiellaan 80/8, 1080, Brussel, Belgié

+ 32497 20 26 84

info@maltandmout.be

www.maltandmout.be

Belgische brouwers / Brasseurs belges / Belgian Brewers
Ann Vanlerberghe

Brouwershuis / Maison des brasseurs, Grote Markt 10 Grand'Place, 1000 Brussel /
Bruxelles, Belgié/Belgique

+32 25 11 49 87

ann.vanlerberghe@belgianbrewers.be

http///www.belgianbrewers.be

Observatoire de la diversité des arts brassicoles et de leur appréciation en Belgique
c/o Mme. Melanie Wirtz

Gospertstrale 1, 4700 Eupen

+32 (0) 87 789 655

melanie.wirtz@dgov.be

www.dgkulturerbe.be

Direction du Patrimoine culturel - Ministére de la Communauté frangaise
Claude Vandewattyne

44 Boulevard Léopold Il, 1080 Bruxelles, Belgique

+32 (0)2 413 22 51

claude.vandewattyne@cfwhb.be

Ministerium der Deutschsprachigen Gemeinschaft

Melanie Wirtz, Ministerium der Deutschsprachigen Gemeinschaft Belgiens
Gospertstralle 1, B-4700 Eupen, Belgien

+32 (0)87 78 96 65

melanie.wirtz@dgov.be

www.dgkulturerbe.be
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ERXERT:

International Trappist Association (Association Internationale Trappiste) Trappiste)

(details in 4.d.);

Belgische Brouwers/Brasseurs belges/Belgian Brewers (details in 3.c.);

High Council for Artisanal Lambic Beers (Hoge Raad voor Ambachtelijke Lambiekbieren/HORAL) (details in 4.d.);
Connoisseurs and zythologists:

Malt&Mout (details in 3.c.);

Die ProBIERer (details in 3.c.);

Le Slow Beer Club (details in 3.c.);

Zythos vzw (details in 3.c.).

s
The Order of Fourquet (La Chevalerie du Fourquet) (details in 4.d.);

The Barley Councillors of the Brotherhood of the Order of Sikaru (Les Conseillers de I’orge de la Confrérie de 1’ordre
de Sikaru) (details in 4.d.);

The Bikrijk Domain (Het Openluchtmuseum Bokrijk) (details in 4.d.)

Including specialized NGOs (accredited by the General Meeting of the States Parties to the Convention for the
Safeguarding of the Intangible Cultural Heritage) (details in 4.d.):

CAG — Agrarian History Centre (Centrum voor Agrarische Geschiedenis), Louvain;

ETWIE — Center of Expertise for Technical, Scientific and Industrial Heritage (Expertisecentrum voor Technisch,
Wetenschappelijk en Industrieel Erfgoed), Mechelen;

LECA - National Centre for Daily Culture (Landelijk Expertisecentrum voor Cultuur van Alledag).

BHm

M. R. Putman, brewer and zythology instructor, from Kontich.
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(Observatory of the Diversity of Brewing Arts and their Appreciation in Belgium) [2f8F 7,
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- Observatory of the Diversity of Brewing Arts and their Appreciation in Belgium (L’ Observatoire de la
diversité des arts brassicoles et leur appréciation en Belgique);

- (G B B 1HEFE) Zythos vzw, Le Slow Beer Club, Die Probierer, Malt&Mout;

- (B&3&7T) Belgische brouwers / Brasseurs belges / Belgian Brewers;

- (B9f&#%ES) Cultural Heritage Directorate — French Community Ministry (Direction du Patrimoine
culturel - Ministere de la Communauté frangaise), German-speaking Community Ministry (Ministerium
der Deutschsprachigen Gemeinschaft).
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International Trappist Association (Association Internationale Trappiste)
Mrs Christine Boucquillon

Kruisbekstraat 1, 9185 Wachtebeke, Belgium

+32 47164 76 57

ivtsecretariaat@telenet.be
http://www.trappist.be/fr/pages/I'association-internationale-trappiste

High Council for Artisanal Lambic Beers (Hoge Raad voor
Ambachtelijke Lambiekbieren/HORAL)
Mr Frank Boon

Fonteinstraat 65, 1502 Lembeek, Belgium
+32 2 356 66 44
info@horal.be

www.horal.be

The Order of Fourquet (La Chevalerie du Fourquet)
Charles Leclef
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Grand’Place 10, 1000 Brussels, Belgium
+3225114987

http://www.belgianbrewers.be/fr/culture-brassicole/chevalerie-du-
fourquet-des

The Barley Councillors of the Brotherhood of the Order of Sikaru
(Les Conseillers de [’orge de la Confrérie de [’ordre de Sikaru)

Mr Michael Pelsser, Secretary
Brasserie de I’Abbaye du Val-Dieu, Val-Dieu 225, 4880 Aubel

+32 87 68 75 87

The Bokrijk Domain (Het Openluchtmuseum Bokrijk)
Mrs Bea Vaes

Bokrijklaan 1, 3600 Genk, Belgium

+32 11265300

bea.vaes@limburg.be

www.bokrijk.be

HFD NGO (L BERESM ORMERE TRES b D)

HEAR D 44 T

BLHF4

EHT

LIRS
EA—/LT KL R
Z O fth B 15
FEAR D4 A

BLHE4

ERT

LIRS
EA—/LT KL R
Z DA BEELA

FER AR A)
BLE4

ET

EX—/LT KL A

CAG - Agrarian History Centre (Centrum voor Agrarische
Geschiedenis)

Ms Chantal Bisschop

Naamsestraat 63, bus 5308, 3000 Louvain, Belgium
+3216323525

chantal.bisschop@cagnet.be

www.cagnet.be

ETWIE - Center of Expertise for Technical, Scientific and Industrial
Heritage (Expertisecentrum voor Technisch, Wetenschappelijk en
Industrieel Erfgoed)

M. Joeri Janarius

Van Beethovenstraat 8-10, 2800, Mechelen, Belgium
+3215272334

info@etwie.be

www.etwie.be

LECA - National Centre for Daily Culture (Landelijk Expertisecentrum

voor Cultuur van Alledag)
Ms. Laure Messiaen
Sint-Amandstraat 72, 9000 Gent, Belgium

info@lecavzw.be
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= Representative List

United Nations Intangible
Educational, Scientificand - Cultural
Cultural Organization . Heritage

Original: English

CONVENTION FOR THE SAFEGUARDING
OF THE INTANGIBLE CULTURAL HERITAGE

INTERGOVERNMENTAL COMMITTEE FOR THE
SAFEGUARDING OF THE INTANGIBLE CULTURAL HERITAGE

Eleventh session
Addis-Ababa, Ethiopia
28 November to 2 December 2016

Nomination file no. 01062
for inscription in 2016 on the Representative List
of the Intangible Cultural Heritage of Humanity

A. State(s) Party(ies)

For multi-national nominations, States Parties should be listed in the order on which they have mutually agreed.

Belgium

B. Name of the element

B.1. Name of the element in English or French

Indicate the official name of the element that will appear in published material.
Not to exceed 200 characters

Beer culture in Belgium

B.2. Name of the element in the language and script of the community concerned,
if applicable

Indicate the official name of the element in the vernacular language corresponding to the official name in English or
French (point B.1).

Not to exceed 200 characters

De biercultuur in Belgié (Flemish community)
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La culture de la biére en Belgique (French community)
Die Bierkultur in Belgien (German-speaking community)

B.3. Other name(s) of the element, if any

In addition to the official name(s) of the element (point B.1) mention alternate name(s), if any, by which the element is
known.

De verscheidenheid van de brouwkunst en haar waardering in Belgié (Flemish community)
La diversité des arts brassicoles et leur appréciation en Belgique (French community)

Die Vielfalt der Braukunst und ihre Wertschatzung in Belgien (German-speaking community)

C. Name of the communities, groups or, if applicable, individuals concerned

Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated element.

Not to exceed 150 words

A large part of the population identifies itself with the element and participates in one or more
of its practices. Thousands of persons, organized or not, men and women, professionals and
amateurs are specifically concerned throughout Belgium. Within this large community, the
file focuses on those who produce, enjoy, use and promote craft and/or speciality beers and
who transmit and make the element known. The element provides feelings of identity and
continuity at the local, regional and national level.

In sections 3 and 4 the names and contact information are listed of some ten brewery
organizations and groups, enthusiasts and tasters, mediators and specialized organizations
which represent the element's diversity and which practice, manage and transmit the
element.

(In this file the expression ‘Community’ with a capital C refers to the Communities which
make up Belgium; to avoid confusion, ‘community’ with a small c is rarely used, and refers
to a ‘group’.)

D. Geographical location and range of the element

Provide information on the distribution of the element within the territory(ies) of the submitting State(s), indicating if
possible the location(s) in which it is centred. Nominations should concentrate on the situation of the element
within the territories of the submitting States, while acknowledging the existence of same or similar elements
outside their territories, and submitting States should not refer to the viability of such intangible cultural heritage
outside their territories or characterize the safeguarding efforts of other States.

Not to exceed 150 words

The element is practiced throughout Belgium. In each province there are breweries, clubs,
museums (some thirty in all), courses, training, events, festivals, restaurants and cafes which
contribute to the creative and sparkling beer landscape.

Various practices have local roots; for example: lambic beer is brewed only in Brussels and the
neighbouring Pajottenland, and only in winter. Old brown beers (vieilles biéres brunes) are brewed
throughout western Flanders and cheese washed with beer originated in abbeys. Consumers
clearly have regional preferences.

In neighbouring States, beer is also produced and consumed. Because of the unprecedented
diversity of the brewing art found in Belgium, as well as the intensity of the beer culture that is part
of daily and festive life, the element is recognized as an identity and part of Belgium's cultural
heritage.

E. Contact person for correspondence
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E.1. Designated contact person

Provide the name, address and other contact information of a single person responsible for all correspondence
concerning the nomination. For multi-national nominations provide complete contact information for one person
designated by the States Parties as the main contact person for all correspondence relating to the nomination.

Title (Ms/Mr, etc.): M

Family name: Hleukemes

Given name; Norbert

Institution/position: Generalsekretdr, Ministerium der Deutschsprachigen Gemeinschaft
Address: GospertstraBe 1, B-4700 EUPEN

Telephone number: 32 87 596 310

E-mail address: 02 87 596 410

Other relevant norbert. heukemes@dgov. be

information:

E.2. Other contact persons (for multi-national files only)

Provide below complete contact information for one person in each submitting State, other than the primary contact
person identified above.

1. Identification and definition of the element

For Criterion R.1, the States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in
Article 2 of the Convention’.

Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which might
include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘other(s)’, specify the domain(s)
in brackets.

[ oral traditions and expressions, including language as a vehicle of the intangible cultural heritage
[] performing arts
Xl social practices, rituals and festive events
X knowledge and practices concerning nature and the universe
X traditional craftsmanship

[ other(s) ( )

This section should address all the significant features of the element as it exists at present.
The Committee should receive sufficient information to determine:

f. that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as the
instruments, objects, artefacts and cultural spaces associated therewith —’;

g. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’;

that it is being ‘transmitted from generation to generation, [and] is constantly recreated by
communities and groups in response to their environment, their interaction with nature and their history’;

i that it provides communities and groups involved with ‘a sense of identity and continuity’; and

j- that it is not incompatible with ‘existing international human rights instruments as well as with the requirements
of mutual respect among communities, groups and individuals, and of sustainable development’.
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Overly technical descriptions should be avoided and submitting States should keep in mind that this section must explain
the element to readers who have no prior knowledge or direct experience of it. Nomination files need not address in
detail the history of the element, or its origin or antiquity.

(viii) Provide a brief summary description of the element that can introduce it to readers who have never seen or
experienced it.

Not fewer than 150 or more than 250 words

In Belgium, almost 200 breweries (http://www.bierebel.com/brasserie.php) produce some 1,500
beers, most of which are craft and/or speciality beers, of more than 50 kinds. This diversity is due to
the brewers' creativity, the requirements of knowledgeable consumers, a well established system
for sharing and transmitting and a wide variety of brewing ingredients and methods.

Belgium is, for example, known for its four types of fermentation: (i) spontaneous (unique in Europe:
‘ambic’ beers and derivatives), (ii) high (‘trappist’ and other beers), (iii) mixed (high, then
spontaneous: ‘brown’ beers) and (iv) low — ‘pilsner’ style. Beer usually contains barley, water, hops
and/or spices and yeast.

There are beers for almost any occasion: for winter and summer, for Christmas and festivals in
villages and towns; for example, speciality beers are brewed for a wedding. People are interested
in beer and take training. Hundreds of people brew it in microbreweries, often in their homes, in
small quantities. While the overall consumption in Belgium continues to diminish, it nevertheless is
constantly diversifying. Since 1980, the proportion of craft and/or speciality beers consumed
annually has gone from 10 to 30%.

Cooking with beer and food-beer-pairing, especially beer-cheese, have long existed in Belgium and
have developed as autonomous arts.

Provinces, towns, villages, breweries, museums, brotherhoods, orders and clubs organize beer
days, routes and festivals. Participation in a beer event can occur literally every week,

(ix) Who are the bearers and practitioners of the element? Are there any specific roles or categories of persons with
special responsibilities for the practice and transmission of the element? If yes, who are they and what are their
responsibilities?

Not fewer than 150 or more than 250 words

The brewing art is developed, applied and transmitted by brewers - amateurs and professionals,
craftspersons and in families, small and large. They create and recreate craft and/or speciality
beers in Cistercian Trappist breweries, family breweries, ‘abbey’ breweries and, for the most part,
in small and microbreweries. Some large breweries also produce speciality beers.

Connoisseurs and tasters can distinguish, serve, evaluate and pair beer with their meal - whether
a ‘gueuze’, a ‘kriek’, a ‘saison’, a ‘vielle brune’ or even a ‘blanche’. They drink in their homes, with
friends or in cafes or restaurants, where they study and taste various beers; or even in brotherhoods
or orders which often promote the use of local organic products.

For example: a brotherhood of local Waremme product enthusiasts just began brewing a special
carrot beer in a brewery in Hombourg. The same brewery regularly invites a group of 14 taster-
enthusiasts to give their advice.

Among the mediators are cafe owners, chefs and beer sommeliers, and people working in
specialized museums, open breweries, highly specialized stores or enthusiasts or zythologists who,
through traditional and modern media, visits, festivals and other events, provide visibility for the
element. For example the ‘Brotherhood of the Order of Sikaru’ (Confrérie de I'ordre de Sikaru) in
Namur promotes the proper service of beer in restaurants (temperature, proper glass, foam head,
etc.).

Below, we will cover the question of who transmits the element at various levels.
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(x) How are the knowledge and skills related to the element transmitted today?

Not fewer than 150 or more than 250 words

Brewing know-how and the brewer's creative spirit are transmitted first in breweries by the master
brewers. ‘Horizontal' sharing of know-how is widely practiced. It has served well in many craft
breweries founded in Wallonia and Flanders since 1985. For example: the Trappist brewery in the
Achelse Kluis (Flanders) monastery, closed since the First World War, re-opened in 1988 with the
help of the Westmall brewery.

In small test breweries, beginners and enthusiasts can discuss and try their brewing ideas, just like
at the Anders! brewery in Halen. Many small breweries are also helped in the development of new
beers by one of the specialized university laboratories.

Hundreds of persons have already taken courses at SYNTRA, IFAPME or CERIA, which train SME
professionals and which, in some twenty towns, offer beer courses for brewers, cafe owners,
sommeliers and/or chefs.

Finally, several university centres train master brewers and help brewers with their laboratories and
yeast banks (Brussels, Ghent, Louvain, Liege (Gembloux) and Louvain-la-Neuve).

In most of the provinces, there is also zytology (‘beerology’) training for enthusiast-brewers and
knowledgeable tasters. Many of the hundreds of certified zythologists have an employment related
to beer. Appreciation of the diversity of the beer culture is also transmitted at home, in cafes,
breweries open to the public and beer museums, through the media and during beer festivals and
weekends.

(xi) What social functions and cultural meanings does the element have today for its community?

Not fewer than 150 or more than 250 words

Those who practice, transmit and appreciate the element affirm that it contributes to their own
feelings of personal identity and continuity, as well as to those of the groups to which they belong
and which are related to beer culture. The element is also appreciated as reinforcing the well-being
of individuals and groups at the local, regional and national level, due to:

o its contribution to the economic and social viability of villages and
neighbourhoods;

o the pleasure of tastings among friends and connoisseurs;

o the richness of the tastes and flavours coming from it;

o its contribution to food practices and expressions;

o its promotion of local products and its respect for the natural environment;

o its links to other elements of intangible cultural heritage, including festive events,

for which a speciality beer is often prepared, such as ‘la Gouyasse’, brewed annually for the
Ducasse d'Ath, or the ‘Turnhoutse Patriot’, which was brewed in 2012 for the Turnhout
festival.

The element and its appreciation and the discussion around it invite sharing: the element’s bearers
are glad to share with persons or groups from other regions or countries.
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(xii) Is there any part of the element that is not compatible with existing international human rights instruments or with
the requirement of mutual respect among communities, groups and individuals, or with sustainable development?

Not fewer than 150 or more than 250 words

No, the element is accessible to all, men and women, and is forced on no one. Craft breweries
contribute to local sustainable development and societal viability; all Belgian breweries strive to
reduce their ecological footprint. Brewers' organizations lead actions against the abuse of beer.

Examples

e The number of women brewers, zythologists and specialized journalists and mediators is
constantly increasing. (From the 14" to the 18" century brewers were mainly women, at home.)

e In Belgium, 75% of beers are sold in recyclable packaging, and the bottles are 80%
recycled glass.

o Breweries fight for sustainability of pure water resources and the volume of water required
to produce a litre of beer has been divided by three since 1990 due to new technologies.

e The Trappist Abbey of Chimay has a long-term strategy for participating in a sustainable
regional environment, employs mainly local personnel and - like all Trappist breweries - reserves
its profits for charitable works.

e Several craft breweries limit their production to maintain a human scale.

e The ‘Arnoldus’ initiative of the Belgian Brewers promotes responsible consumption: it
developed ‘self-regulating’ rules for beer advertising and supports BOB, a Belgian Road Safety
Institution awareness campaign followed in 18 countries, as well as regulations forbidding the
use of alcohol by young people.

2. Contribution to ensuring visibility and awareness and to encouraging dialogue

For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility and
awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting
cultural diversity worldwide and testifying to human creativity’. This criterion will only be considered to be satisfied
if the nomination demonstrates how the possible inscription will contribute to ensuring visibility and awareness of
the significance of the intangible cultural heritage in general, and not only of the inscribed element itself, and to
encouraging dialogue which respects cultural diversity.

(xiii) How can inscription of the element on the Representative List contribute to the visibility of the intangible cultural
heritage in general and raise awareness of its importance at the local, national and international levels?

Not fewer than 100 or more than 150 words

The inscription of the element will increase the visibility of the intangible cultural heritage in general
by adding to the List an element quite different from those already inscribed, which combines craft
and food practices, which are simultaneously evolving and experienced as a heritage.

They also show the important role that can by played at the local and State level by an element of
the intangible cultural heritage which is perceived as an identity marker.

The inscription would contribute to the increasing respect in Belgium and elsewhere for traditional
craftsmanship and production methods which respect the environment.

The inscription would invite communities from other countries with practices and expressions that
they feel are similar to begin a reflection on the values and functions of these practices within their
own living heritage.
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(xiv) How can inscription encourage dialogue among communities, groups and individuals?

Not fewer than 100 or more than 150 words

In other countries groups concerned with craft and traditional preparation of food
products, who see a threat to their know—how, appreciation and transmission, could enter
into dialogue with the element’ s practitioners and other Belgian experts, in order to
exchange experiences and expertise. They could specifically study how in Belgium a
craftsmanship that was marginalized and whose diversity was severely threatened was
reborn, and whose values were rediscovered and developed.

The inscription could also lead to dialogue between representatives of the Belgian element and
practitioners and institutions responsible for the safeguarding of the ICH in other federal states to
discuss, in light of the application of Article 35 of the UNESCO Convention of 2003, the identification,
inventorying and safeguarding of elements in at least two of the units making up their states.

(xv)  How can inscription promote respect for cultural diversity and human creativity?

Not fewer than 100 or more than 150 words

The element demonstrates a sustained explosion of artisanal creativity, marriages of tastes, flavours
and aromas, and also a passionate appreciation by knowledgeable consumers.

This creativity and pursuit of diversity merit respect because the craft brewers and other practitioners
have been able to revitalize, maintain and develop their practices and traditions in the face of the
passage of time and market pressures, all the while pursuing the requirements of sustainable
development.

The development of beer cuisine in Belgium is also an example of exploratory creativity which
deserves attention.

The various ways knowledgeable consumers, brewers, mediators and local authorities contribute to
the visibility and sharing of the element are proof of much creativity (museums, tasting clubs, orders,
beer weekends/celebrations/festivals, beer parades, brewery meetings).

3. Safeguarding measures

For Criterion R.3, the States shall demonstrate that ‘safeguarding measures are elaborated that may protect and
promote the element’.

3.a. Past and current efforts to safeguard the element

(vii) How is the viability of the element being ensured by the concerned communities, groups or, if applicable,
individuals? What past and current initiatives have they taken in this regard?

Not fewer than 150 or more than 250 words

In 1900, there were around 3,000 breweries in Belgium, almost all craft breweries. Around 1960,
after two wars, an economic crisis and the progress of industrial breweries, the number of breweries
was reduced to around one hundred, the production of craft beer was marginalized and their
appreciation much reduced. The diversity of beer culture in Belgium was threatened.

The final blow never came; since 1975 there has been a rebirth, which took off in the 90s and then
reached today's enviable level of vitality.

This rebirth is attributable to factors such as (i) movements encouraging craftsmanship and
sustainable development, (ii) the tenacity of brewers who continued to transmit and develop their
art, while reasserting the value of old practices such as secondary fermentation in the bottle, (iii) the
interaction between brewers and increasingly knowledgeable consumers, (iv) the astonishment of
foreign experts at the diversity of Belgian brewing, and (v) favourable regulations - see 3.a.(ii).
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The various actions started out slowly and were aligned without really being coordinated: creation of
small craft breweries, especially in rural areas; increase in the supply of craft and/or speciality beers;
refusal to adapt drastically to the average consumer's taste; promotional activities; increased
development of beer tastings and cuisine. Organizations, clubs, orders, museums, etc. were created.
Websites, publications, events, tours and parades to promote the element were organized. All of
these actions (safeguarding and management measures before the terms were invented)
contributed to the rebirth and diversification of the beer culture in Belgium.

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
communities, groups or individuals concerned:

X transmission, particularly through formal and non-formal education
[ identification, documentation, research
X preservation, protection

X promotion, enhancement

X revitalization

(viii) How have the concerned States Parties safeguarded the element? Specify external or internal constraints, such as
limited resources. What are its past and current efforts in this regard?

Not fewer than 150 or more than 250 words

In Belgium, the overall climate is favourable to brewing initiatives: the profession is free and, in
principle, there are no regulations limiting the choice of beer ingredients or brewing methods.

The competent authorities subsidize programmes of educational institutions and universities that
offer training in brewing or other areas related to beer. They also support certain specialized
museums.

The public authorities established an excise tax (indirect tax) in 1992 which allowed small breweries
to operate under advantageous conditions. Breweries can also benefit from subsidies for equipment
investments by new companies.

Communities, provinces, towns and villages help organize festivals, weekends, websites and
parades which provide visibility to local products, including - and above all - local beers.

Wallonia has developed a ‘Local Bistrot’ (Bistrot du Terroir) label; the Walloon Agency for Promotion
of Quality Agriculture (APAQ-W) promotes craft production of food, including beer. The Brussels-
Capital Region and the City of Brussels have their Belgian Beer Weekend, which welcomes some
75,000 visitors annually. Flemish Community expertise centres such as CAG, ETWIE and LECA
(see 4.b. below) publish inventories of popular cafes, local breweries and products and produce
other information concerning the element.

Various types of craft beers have been recognized as a regional or provincial heritage, such as
‘anciennes rouge-brune’ (west and east Flanders), ‘anciennes krieks’ or ‘lambics’ (Brussels, Walloon
Brabant and Flemish Brabant).

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
State(s) Party(ies) with regard to the element:

X transmission, particularly through formal and non-formal education
[X identification, documentation, research

Xl preservation, protection

X] promotion, enhancement

[ revitalization
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3.b. Safeguarding measures proposed

This section should identify and describe safeguarding measures that will be implemented, especially those intended
to protect and promote the element. The safeguarding measures should be described in terms of concrete
engagements of the States Parties and communities and not only in terms of possibilities and potentialities.

(x) What measures are proposed to help to ensure that the element’s viability is not jeopardized in the future,
especially as an unintended result of inscription and the resulting visibility and public attention?

Not fewer than 500 or more than 750 words

As indicated above, the element has had good viability for some twenty years: brewing diversity
constantly increases; the ‘Zytholoog’ magazine which monitors Belgian beer’s evolving landscape
annually salutes hundreds of new beers (www.zythos.be/acties/actie-bierfirma/brouwerijen.pdf).

The increasing appreciation of the brewing arts is due mainly to the activities and initiatives of
enthusiastic persons and groups: the number of members of specialized clubs and orders, visitors
to open breweries, beer routes, as well as the increasing number of amateur brewers and
zythologists (beer experts). Brewery museums as well as architectural heritage monuments linked
to the brewing past attract many visitors.

In addition, the inhabitants of Belgium consume more and more craft or speciality beer while their
overall consumption of beer is greatly declining (from 200 litres annually per person in 1900, to 85
in 2000 and 75 in 2012), as well as the number of cafes, which have declined by more than 50%,
i.e. around 17,000 in 40 years. Habits change: craft and/or speciality beers are mainly enjoyed at
home, among friends, in specialized restaurants and cafes or village cafes, and on special occasions
— and increased diversity and quality are constantly being pursued.

The element’s good viability is also due to the developments which have been listed below in Section
3.a., most of which are ongoing, including the increasing interest by foreigners in Belgian beer, both
in Belgium and elsewhere in the world.

The Belgian regions will intensify their promotion of craft production of quality food products,
including beer and cheese. In Wallonia, the Walloon Agency for the Promotion of Quality Agriculture
will encourage the promotion of beers produced in Wallonia and the know-how of brewers in order
to highlight the diversity of Walloon beers. For Flanders, the website “streekproduct.be — Regio &
traditie” will continue to raise the profile of craft food production.

The communes of Aalst and Asse as well as Poperinge, which houses the hops museum
(http://www.hopmuseum.be/), in cooperation with specialized NGOs, have decided to increase their
efforts to encourage the growing of hops and thereby try to contribute to the safeguarding of
traditional production in Belgium of one of Dbeers primary  ingredients
(http://www.vilt.be/Belgische_hopsector).

Brewers meet and share their experiences and expertise and both professional and amateur brewers
mutually support each other (for the latter, see for example
http://ww.vlaamshobbybrouwforum.be/forum/). Breweries will continue in the future to benefit from
a good number of measures which are often not specifically aimed at breweries, but which protect
and promote local products, sustainable production methods or SMEs in general.

The inscription will not lead to increased beer consumption in Belgium, but rather to an even more
focused interest in craft and speciality beers and their enjoyment, which will help small breweries to
keep going and will encourage the development of new microbreweries and pico breweries, new
beer recipes and new beers.

A positive effect of the inscription would be to encourage the attention of public authorities to the
necessity of safeguarding the practice and transmission of the element in its diversity and to maintain
conditions favourable to it.

Additional management and safeguarding measures planned are described in the two following
paragraphs of this file; included are measures to:
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encourage brewers, zythologists and other practitioners of the element to engage in constant
dialogue in order to stimulate sustainable brewing arts;

channel the increasing interest for the element in Belgium and abroad following the inscription;
develop professional qualifications for brewer and zythologist training;

propose to competent bodies regional protection for specific brewing methods. Following the
example of the recognition of “Spéciale Belge Ale” or “Gueuze’/’Lambic” as regional products, the
Hainaut province will propose that its “Saison” brewing methods be protected.

(xi) How will the States Parties concerned support the implementation of the proposed safeguarding measures?

Not fewer than 150 or more than 250 words

As a preliminary safeguarding measure, the German-speaking Community will coordinate an
observatory of practitioners and other experts of the three Communities (including brewers,
zythologists, chefs, teachers and university experts) who will advise public and private institutions
on the effects of the safeguarding measures taken and to be taken. The official name will be the
“Observatory of the Diversity of Brewing Arts and their Appreciation in Belgium” (Observatoire de la
diversité des arts brassicoles et leur appréciation en Belgique).

This Observatory will also follow any effects of the inscription, guide the dialogue among different
groups concerned and contribute to preparing periodic reports concerning the element. The German-
speaking Community has already invited Belgium’s two other Communities to put forth names of
bearers of the element and representatives of the groups concerned who can be members of this
Observatory so that it can begin to assume its duties before the end of 2015.

Belgium’ Communities will examine the way in which the professional Qualification Structure
(Structure de Qualification) can lead to an appropriate professional qualification for training of master
brewers, microbrewers, zythologists and waitpersons.

In Brussels, an interactive centre for discovering beer will open its doors in 2018 at the initiative of
the Brussels Region and City and the brewing world. It will allow many people to discover the
diversity of Belgian beer, as well as the art of brewing. After an inscription of the element on the
Representative List, the Centre will welcome foreigners and tourists who are curious to learn about
the element and, if necessary, it may even soften the effects of an influx of many visitors.

The Flemish Community will invest in a “beer routes” project. The Walloon public authorities will
develop a network of small cafes (estaminets) which will prioritize the art of good living. The Brussels-
Capital area will take advantage of its numerous cafes to position itself as the Beer Capital.

(xii) How have communities, groups or individuals been involved in planning the proposed safeguarding measures
and how will they be involved in their implementation?
Not fewer than 150 or more than 250 words

Consultation meetings were held (see 4.a below) to formulate proposals for the continuous
management and safeguarding of the element which enjoys general support. Among the participants
were brewers and their organizations, representatives of educational institutions, clubs and orders,
zythologists, specialized journalists, representatives of beer museums and heritage protection
associations. These participants declared that they will continue as necessary to increase their
management, enhancement and transmission activities concerning the element.

In the context of the Observatory which will be coordinated by the German-speaking Community,
consumers, mediators and brewers will engage in constant dialogue and create new relationships to
stimulate a varied and sustainable brewing culture.

For example:

Knowledgeable consumer organizations such as Zythos vzw, the Slow Beer Club, Malt&Mout
and proBierer, which together have several thousand members, have declared that they will

142



continue to keep a close eye on the beer landscape and promote craft brewing arts and
their enjoyment, as does bierebel. com.

Zythos vzw is studying the possibility of developing a label for cafes which serve beer
according to best practices

The Belgium Brewers Association and the Order of Fourquet, which have the ambition of
representing all Belgian brewers, will review their criteria for admittance.

Numerous Belgian brewing weekends are organized in several countries. The Belgian Brewers
Association will develop a ‘Quality’ manual to limit their proliferation and guarantee quality as much
as possible.

The Belgian breweries will continue promoting conventions concerning self-regulation of advertising
and alcohol abuse.

3. c. Competent body(ies) involved in safeguarding

Provide the name, address and other contact information of the competent body(ies), and if applicable, the name and
title of the contact person(s), with responsibility for the local management and safeguarding of the element.

Name of the body:  Zythos vzw/asbl (association sans but lucratif)

Name and title of M. Jan Rumes
the contact person:

Address:  Weg naar As 9, 3600 Genk, Belgié
Telephone number:  +32 (0)89 35 63 38
E-mail address:  rvb@zythos.be

Other relevant  www.zythos.be/zytholoog/index.html
information:

Name of the body: Le Slow Beer Club

Name and title of M. David Blocteur

the contact person:

Address: Rue Ernest Feron 64, 5310 Eghezée, Belgique

Telephone number: +32 (0)89 35 63 38

E-mail address: d2vid@eer. be

Other relevant ttp://www. slowbeerclub. be

information:

Name of the body: Di€¢ ProBIERer

Name and title of

the contact person: M Stephan Thénnes (secrétaire)

Address: Im Kulei, 2, 4750 Elsenborn, Belgien

Telephone number: 32 473 79 73 93

E-mail address: probierer@probierer. be

Name of the body: Malt&Mout
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Name and title of
the contact person:

Address:
Telephone number:
E-mail address:

Other relevant
information:

Name of the body:

Name and title of
the contact person:

Address:

Telephone number:
E-mail address:

Other relevant
information:

Name of the body:

Name and title of
the contact person:

Address:
Telephone number:
E-mail address:

Other relevant
information:

Name of the body:

Name and title of
the contact person:

Address:
Telephone number:
E-mail address:
Name of the body:

Name and title of
the contact person:

Address:

M. Michael Gelender

Mettewiellaan 80/8, 1080, Brussel, Belgié
+ 32497 20 26 84
info@maltandmout.be

www.maltandmout.be

Belgische brouwers / Brasseurs belges / Belgian Brewers
Ann Vanlerberghe

Brouwershuis / Maison des brasseurs, Grote Markt 10 Grand'Place, 1000
Brussel / Bruxelles, Belgié/Belgique

+32 25 11 49 87
ann.vanlerberghe@belgianbrewers.be

http///lwww.belgianbrewers.be

Observatoire de la diversité des arts brassicoles et de leur
appréciation en Belgique
c/o Mme. Melanie Wirtz

GospertstraBe 1, 4700 Eupen
+32 (0) 87 789 655
melanie. wirtz@dgov. be

www. dgkulturerbe. be

Direction du Patrimoine culturel — Ministére de la Communauté
francaise
Claude Vandewattyne

44 Boulevard Léopold 11, 1080 Bruxelles, Belgique
+32 (0)2 413 22 51
claude. vandewattyne@cfwb. be

Ministerium der Deutschsprachigen Gemeinschaft

Melanie Wirtz, Ministerium der Deutschsprachigen Gemeinschaft
Belgiens

GospertstraBe 1, B—4700 Eupen, Belgien

144



mailto:info@maltandmout.be
http://www.maltandmout.be/

Telephone number: +32 (0)87 78 96 65

E-mail address: Melanie. wirtz@dgov. be

Other relevant WV- dgkulturerbe. be
information:

4. Community participation and consent in the nomination process

For Criterion R.4, the States shall demonstrate that ‘the element has been nominated following the widest possible
participation of the community, group or, if applicable, individuals concerned and with their free, prior and informed
consent’.

4.a. Participation of communities, groups and individuals concerned in the nomination
process

Describe how the community, group or, if applicable, individuals concerned have participated actively in preparing and
elaborating the nomination at all stages.

States Parties are encouraged to prepare nominations with the participation of a wide variety of all concerned parties,
including where appropriate local and regional governments, communities, NGOs, research institutes, centres of
expertise and others. States Parties are reminded that the communities, groups and, in some cases, individuals
whose intangible cultural heritage is concerned are essential participants throughout the conception and
elaboration of nominations, proposals and requests, as well as the planning and implementation of safeguarding
measures, and are invited to devise creative measures to ensure that their widest possible participation is built in
at every stage, as required by Article 15 of the Convention.

Not fewer than 300 or more than 500 words

While the ‘beer culture’ element was successively introduced on the inventories of Belgium’s three
Communities, it was within the brewer's organizations that there was first the idea to present such
an element for all of Belgium for inscription on the Representative List.

At first, from 2012, the Belgian Brewers federation played the catalysing role by coordinating the
preparation of an administrative file as well as participating in and managing communication among
the groups, individuals and organizations concerned. In the summer of 2013, with the approval of
the groups concerned and the two other Belgian Communities, the Government of the German-
speaking Community took over responsibility for the file.

In 2013, eight preparatory meetings (7 March, 30 April, 5 June, 25 June, 4 July, 18 and 23
September, 3 December) were held during which participants (practitioners and other bearers of the
element such as brewers, zythologists, teachers, specialized journalists and NGOs) were informed
about the UNESCO Convention of 2003 and discussed the procedures to follow. The participants
discussed at length the definition and characteristics of the element to submit. From the summer of
2013, the file concentrated on the production and appreciation of craft and speciality beers.

In the meantime, preliminary versions of answers to questions on the form were re-read and
amended, in collaboration with the intangible heritage experts of the three Belgian Communities.
Having already put the element on the inventories allowed a dialogue among competent bodies of
the three Communities and practitioners, other experts and relevant organizations.

Two large general meetings were held in Brussels: the first on 11 September 2013 to consolidate
the basic file and the second on 12 March 2014, under the responsibility of the German-speaking
Community. During the latter meeting, the Convention and its key concepts and the possible effects
of an inscription were discussed again; then, the file was finally discussed and approved for
submission, including the sections on management and safeguarding measures. The comments and
suggestions received after the latter meeting were also integrated. Once again, the brewers,
representatives of tasters and amateurs, as well as specialized NGOs of teachers, professors and
specialized journalists were present.

On 14 March 2014 representatives of the competent Ministries of the three Belgium Communities
approved the file during a meeting in the German-speaking Community House in Brussels.
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Following this meeting the competent Ministries of the Flemish Community and the French
Community confirmed their support for the submission of the file for Belgium by the Government of
the German-speaking Community.

The file was sent to the Convention Secretariat at the end of March 2014. Since Belgium was already
relatively well represented in the ICH Lists, the file could not be considered for the 2014/2015 cycle.
For this new submission, the dossier was updated, refined and transferred onto the 2015 version of
the form. Again it was discussed by representatives of the competent Ministries of the three
Communities. The ministers reconfirmed their support for the file and its submission (Annex 1). The
file was finally presented on 11 March 2015 to the representatives of the groups concerned by the
element and they approved it. Several of the approval letters were also updated.

4.b. Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element from the community, group or, if applicable,
individuals concerned may be demonstrated through written or recorded concurrence, or through other means,
according to the legal regimens of the State Party and the infinite variety of communities and groups concerned.
The Committee will welcome a broad range of demonstrations or attestations of community consent in preference
to standard or uniform declarations. Evidence of free, prior and informed consent shall be provided in one of the
working languages of the Committee (English or French), as well as the language of the community concerned if
its members use languages other than English or French

Attach to the nomination form information showing such consent and indicate below what documents you are providing,
how they were obtained and what form they take.

Not fewer than 150 or more than 250 words

As indicated above, during a series of information and consultation meetings, practitioners and other
bearers of the element participated in the preparation of the file from the beginning.

Several persons concerned by the element have made known their approval in the video attached
to the file.

Annexed to this form are 14 letters of consent and undertakings from various types of organizations
and groups; most of them are also listed in Section 3.c. above (as involved in the safeguarding) or
in Section 4.d. below (as community organizations). The letters come from:

Brewers:

International Trappist Association (Association Internationale Trappiste) ITrappiste)

(details in 4.d.);
Belgische Brouwers/Brasseurs belges/Belgian Brewers (details in 3.c.);

High Council for Artisanal Lambic Beers (Hoge Raad voor Ambachtelijke
Lambiekbieren/HORAL) (details in 4.d.);

Connoisseurs and zythologists:
Malt&Mout (details in 3.c.);

Die ProBIERer (details in 3.c.);

Le Slow Beer Club (details in 3.c.);
Zythos vzw (details in 3.c.).

Mediators:
The Order of Fourquet (La Chevalerie du Fourquet) (details in 4.d.);

The Barley Councillors of the Brotherhood of the Order of Sikaru (Les Conseillers de l'orge de la
Confrérie de l'ordre de Sikaru) (details in 4.d.);

The Bikrijk Domain (Het Openluchtmuseum Bokrijk) (details in 4.d.)
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Including specialized NGOs (accredited by the General Meeting of the States Parties to the
Convention for the Safeguarding of the Intangible Cultural Heritage) (details in 4.d.):

CAG - Agrarian History Centre (Centrum voor Agrarische Geschiedenis), Louvain;

ETWIE — Center of Expertise for Technical, Scientific and Industrial Heritage (Expertisecentrum voor
Technisch, Wetenschappelijk en Industrieel Erfgoed), Mechelen;

LECA - National Centre for Daily Culture (Landelijk Expertisecentrum voor Cultuur van Alledag).
Teachers:

M. R. Putman, brewer and zythology instructor, from Kontich.

4.c. Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by
customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy of
certain knowledge. If such practices exist, demonstrate that inscription of the element and implementation of the
safeguarding measures would fully respect such customary practices governing access to specific aspects of such
heritage (cf. Article 13 of the Convention). Describe any specific measures that might need to be taken to ensure
such respect.

If no such practices exist, please provide a clear statement that there are no customary practices governing access to
the element in at least 50 words
Not fewer than 50 or more than 250 words

The brewers, who meet often to share opinions and experiences, generally keep secret the details
of their brewing recipes which represent the essence of their know-how and which results from being
passed on from generation to generation and reflecting traditional values.

Except for legal provisions defining the minimum age for consuming beer, no exclusion is practiced.
Throughout Belgium anyone can create an order, brotherhood, club or other organization dedicated
to beer, or open a brewery or beer restaurant.

4. d. Concerned community organization(s) or representative(s)

Provide detailed contact information for each community organization or representative, or other non-governmental
organization, that is concerned with the element such as associations, organizations, clubs, guilds, steering committees,
etc.:

Name of the entity

Name and title of the contact person
i. Address
j-  Telephone number
k. E-mail

I.  Other relevant information

The names shown in Sections 3.c. and 4.b. above are representative of the several hundred
organizations, institutions and groups which are specifically related to beer culture in Belgium. This
large, multiform community will be represented in the Observatory of the Diversity of Brewing Arts
and their Appreciation in Belgium.

Therefore, we recall below the organizations already listed (with their contact information) in
Section 3.c.:

- Observatory of the Diversity of Brewing Arts and their Appreciation in Belgium
(L’Observatoire de la diversité des arts brassicoles et leur appréciation en Belgique);

- (knowledgeable consumers) Zythos vzw, Le Slow Beer Club, Die Probierer, Malt&Mout;

- (brewers) Belgische brouwers / Brasseurs belges / Belgian Brewers;

- (institutions) Cultural Heritage Directorate — French Community Ministry (Direction du
Patrimoine culturel - Ministére de la Communauté frangaise), German-speaking
Community Ministry (Ministerium der Deutschsprachigen Gemeinschatt).
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and the organizations already listed in Section 4.b., with their contact information below.

Brewers:

Name of the body:
Contact:

Address:
Telephone number:
E-mail:

Other relevant
information:

Name of the body:

Contact:
Address:
Telephone number:
E-mail:

Other relevant
information:
Mediators:

Name of the body:

Address:
Telephone number:
E-mail:

Other relevant
information:

Name of the body:

Contact:
Address:

Telephone number:
Name of the body:
Contact:
Address:
Telephone number:

E-mail:

International Trappist Association (Association

Internationale Trappiste)
Mrs Christine Boucquillon

Kruisbekstraat 1, 9185 Wachtebeke, Belgium
+32 471 64 76 57
ivtsecretariaat@telenet. be

http://www. trappist. be/fr/pages/1’ association—
internationale—trappiste

High Council for Artisanal Lambic Beers (Hoge Raad voor
Ambachtelijke Lambiekbieren/HORAL)
Mr Frank Boon

Fonteinstraat 65, 1502 Lembeek, Belgium
+32 2 356 66 44
info@horal. be

www. horal. be

The Order of Fourquet (La Chevalerie du Fourquet)
Charles Leclef

Grand’ Place 10, 1000 Brussels, Belgium
+32 25 11 49 87

http://www. belgianbrewers. be/fr/culture—
brassicole/chevalerie—du-fourquet—des

The Barley Councillors of the Brotherhood of the Order of Sik
(Les Conseillers de 1’ orge de la Confrérie de 1’ ordre de Si

Mr Michael Pelsser, Secretary
Brasserie de 1’ Abbaye du Val-Dieu, Val-Dieu 225, 4880 Aubel

+32 87 68 75 87

The Bokrijk Domain (Het Openluchtmuseum Bokri jk)
Mrs Bea Vaes

Bokrijklaan 1, 3600 Genk, Belgium

+32 11 26 53 00

bea. vaes@l imburg. be
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Other relevant
information:

www. bokri jk. be

Specialized NGOs (accredited by the General Assembly of States Parties to the Convention for
the Safeguarding of the Intangible Cultural Heritage)

Name of the body:

Contact:
Address:
Telephone number:
E-mail:

Other relevant
information:
Name of the body:

Contact:
Address:
Telephone number:
E-mail:

Other relevant
information:

Name of the body:

Contact:
Address:
E-mail:

Other relevant
information:

CAG - Agrarian History Centre (Centrum voor Agrarische
Geschiedenis)

Ms Chantal Bisschop

Naamsestraat 63, bus 5308, 3000 Louvain, Belgium

+32 16 32 35 25

chantal. bisschop@cagnet. be

www. cagnet. be

ETWIE - Center of Expertise for Technical, Scientific and

Industrial Heritage (Expertisecentrum voor Technisch,
Wetenschappelijk en Industrieel Erfgoed)

M. Joeri Janarius

Van Beethovenstraat 8-10, 2800, Mechelen, Belgium
+32 15 27 23 34

infoletwie. be

www. etwie. be

LECA — National Centre for Daily Culture (Landelijk
Expertisecentrum voor Cultuur van Alledag)

Ms. Laure Messiaen
Sint—Amandstraat 72, 9000 Gent, Belgium
info@lecavzw. be

www. lecavzw. be

5. Inclusion of the element in an inventory

For Criterion R.5, the States shall demonstrate that ‘the element is included in an inventory of the intangible cultural
heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11 and 12 of the

Convention’.

c. Indicate below:

— when the element has been included in the inventory, which should be prior to the submission of the nomination
to the Secretariat (31 March),

— its reference,

— the inventory in which the element has been included,

— the office, agency, organization or body responsible for maintaining that inventory,

— how the inventory has been drawn up ‘with the participation of communities, groups and relevant non-

governmental organizations’ (Article 11(b) of the Convention),
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— how the inventory is regularly updated (Article 12 of the Convention).

d. Documentary evidence shall also be provided in an annex demonstrating that the nominated element is included
in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies),
as defined in Articles 11 and 12 of the Convention; such evidence shall include a relevant extract of the
inventory(ies) in English or in French, as well as in the original language if different. The extract should be, for
example, the inventory record or file for the nominated element, including its description, location, community(ies),
viability, and so on. It may be complemented by a reference below to a functioning hyperlink through which such
an inventory may be accessed, but the hyperlink alone is not sufficient.

The nominated element’s inclusion in an inventory should not in any way imply or require that the inventory(ies) should
have been completed prior to nomination. Rather, a submitting State Party may be in the process of completing
or updating one or more inventories, but has already duly included the nominated element on an inventory-in-
progress.

Not fewer than 150 or more than 250 words

‘Beer culture’ is included on the inventory of each of the three Belgian Communities. Annex 3
contains extracts from these three inventories, as requested in the instructions above.

The element has been on the inventory of the Flanders (in Dutch: Inventaris Vlaanderen)
intangible cultural heritage since 2011 (http://kunstenenerfqgoed.be/nl/inventaris-vlaanderen; see
also the presentation of the element at http://www.immaterieelerfgoed.be/Detail/wat/187). The
Agency for Arts and Heritage (Het Agentschap voor Kunsten en Erfgoed) for the Flemish Ministry of
Culture draws up and constantly updates this inventory. The communities concerned prepare the
files for this inventory and also submit reports on the development and safeguarding of the elements
inscribed which permits the updating. The communities may also be assisted by specialized NGOs.

For the French Community, the Cultural Heritage Directorate of the Ministry of the French
Community manages and updates the inventory of the intangible cultural heritage; this
inventory which began in 2004 and in which the element was included in 2012 may be
consulted at http://www. patrimoineculturel. cfwb. be/index. php?id=7301. In Wallonia the
elements are inscribed on the inventory at the request of the communities concerned which
prepare the files intended to support the inscriptions. The may also be assisted by

experts.

The Government of the German-speaking Community included the element in 2013 in an ICH
registry: http://www.dgregierung.be/desktopdefault.aspx/tabid-3013/630 read-40843/. The text on
the element which was drafted in consultation with practitioners may be consulted specifically at

http://www.dgkulturerbe.be/desktopdefault.aspx/tabid-3906/7521 read-43054/. The registry is
interactive: bearers of the traditions may add and correct entries. The Culture and Youth Department
of the Ministry of the German-speaking Community manages the inventory and regularly updates
the information in it based on communications it receives.

At the beginning of 2015 the Flemish inventory had 41 ICH elements, the Wallonia inventory had 39
and the German-speaking Community inventory had one; there are new files being prepared for all
three inventories.

150



http://kunstenenerfgoed.be/nl/inventaris-vlaanderen
http://www.immaterieelerfgoed.be/Detail/wat/187
http://www.patrimoineculturel.cfwb.be/index.php?id=7301
http://www.dgregierung.be/desktopdefault.aspx/tabid-3013/630_read-40843/

6. Documentation

6.a. Appended documentation (mandatory)

The documentation listed below is mandatory and will be used in the process of evaluating and examining the
nomination. The photographs and the video will also be helpful for visibility activities if the element is inscribed.
Tick the following boxes to confirm that related items are included with the nomination and that they follow the
instructions. Additional materials other than those specified below cannot be accepted and will not be returned.

X documentary evidence of the consent of communities, along with a translation into English or
French if the language of concerned community is other than English or French

X documentary evidence demonstrating that the nominated element is included in an inventory of
the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies),
as defined in Articles 11 and 12 of the Convention; such evidence shall include a relevant
extract of the inventory(ies) in English or in French, as well as in the original language if
different

10 recent photographs in high definition
cession(s) of rights corresponding to the photos (Form ICH-07-photo)

XX X

edited video (from 5 to 10 minutes), subtitled in one of the languages of the Committee (English
or French) if the language utilized is other than English or French

X cession(s) of rights corresponding to the video recording (Form ICH-07-video)

6.b. Principal published references (optional)

Submitting States may wish to list, using a standard bibliographic format, principal published references providing
supplementary information on the element, such as books, articles, audio-visual materials or websites. Such published
works should not be sent along with the nomination.

Not to exceed one standard page.

Bernardt, Ann-Marie, Unterwegs auf den Spuren des Belgischen Bieres, Eupen, Grenz-Echo-
Verlag, 2004.

Fayt, Alain, La cuisine a la biére, Bruxelles, En Stoemeling Editions, 2011.
Jackson, Michael, Great Beers of Belgium, Anvers, Media Marketing Communications, 1992.

Kets, Jimmy (photos), Volkscafés, Vrouwentongen en Mannenpraat, Leuven, LECA/Davidsfonds,
2009.

Markowski, Phil, Farmhouse Ales. Culture and Craftsmanship in the Belgian Tradition, Boulder,
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7.

Signature(s) on behalf of the State(s) Party(ies)
The nomination should conclude with the signature of the official empowered to sign it on behalf of the State Party,
together with his or her name, title and the date of submission.

In the case of multi-national nominations, the document should contain the name, title and signature of an official of
each State Party submitting the nomination.

Name: TIsabelle Weykmans

Title: Vize-Ministerpridsidentin, Ministerin fiir Kultur, Beschi#ftigung und
Tourismus/ Vice-Ministre—Présidente, Ministre de la Culture, de
1’ Emploi et du Tourisme

Date: 23 March 2015

Signature:  <{(signed>

Name(s), title(s) and signature(s) of other official(s) (For multi-national nominations only)
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Representative List

L

United Nations Intangible
Educational, Scientific and « Cultural
Cultural Organization . Heritage

Original: English

CONVENTION FOR THE SAFEGUARDING
OF THE INTANGIBLE CULTURAL HERITAGE

INTERGOVERNMENTAL COMMITTEE FOR THE
SAFEGUARDING OF THE INTANGIBLE CULTURAL HERITAGE

Fourteenth session
Bogot4, Colombia
9to 14 December 2019

Nomination file No. 01172
for inscription in 2019 on the Representative List
of the Intangible Cultural Heritage of Humanity

A. State(s) Party(ies)

For multinational nominations, States Parties should be listed in the order on which they have mutually agreed.

Mongolia

B. Name of the element

B.1. Name of the element in English or French

Indicate the official name of the element that will appear in published material.
Not to exceed 200 characters

Traditional technique of making Airag in Khokhuur and its associated customs

B.2. Name of the element in the language and script of the community concerned,
if applicable

Indicate the official name of the element in the vernacular language corresponding to the official name in English or
French (point B.1).
Not to exceed 200 characters

XexyypunH avipar ucrax ynamknan, xonéorgox 3aH ynn/ Khokhuuriin airag isgekh ulamilal,
kholbogdokh zan uil

B.3. Other name(s) of the element, if any

In addition to the official name(s) of the element (point B.1), mention alternate name(s), if any, by which the element
is known.
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Customs associated with traditional milk beverages

C. Name of the communities, groups or, if applicable, individuals concerned

Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated
element.
Not to exceed 150 words

Traditionally the communities concerning mare’s airag making tradition were all the nomadic
herder’s families throughout Mongolia. Therefore, it could be considered that the entire Mongolian
nation is concerned with this tradition but main bearers and practitioners of this element now are
herders who mostly live in the central part of Mongolia. These nomadic people are the true
custodians of the traditional knowledge and skills regarding the unigue technique of making
fermented mare’s milk - airag in Khokhuur (cowhide vessel or bag) and also making the khokhuur.
Those families who bear the traditional knowledge and skills of khokhuur making also concern
with this group of people. A variety of socio-cultural entities such as local communities and co-
operations of herders, airag makers, horse trainers, associations of long song singers, Morin
khuur (horse-head fiddle) players, schools and others also are involved in and support airag
making and transmit this national tradition.

D. Geographical location and range of the element

Provide information on the distribution of the element within the territory(ies) of the submitting State(s), indicating, if
possible, the location(s) in which it is centred. Nominations should concentrate on the situation of the element
within the territories of the submitting States, while acknowledging the existence of same or similar elements
outside their territories. Submitting States should not refer to the viability of such intangible cultural heritage
outside their territories or characterize the safeguarding efforts of other States.

Not to exceed 150 words

Although it has been practiced everywhere in Mongolia between the Gobi desert and the high
mountains in the north, depending on natural (pasture) and geographical conditions and climate
differences, the airag making in khokhuur is practiced basically in the central areas of Mongolia.
There is a core area of airag making practices and tradition from which are disseminated second
branches. This core area which stretches from north to south over 200 kilometers firstly, covers
the Orkhon and Tuul rivers’ valley, namely the territories of some soums of Arkhangai, Bulgan,
Tuv and Uvurkhangai aimags. Secondly, core area covers the Ongi and Taats rivers basin, namely
the territories of some soums of Uvurkhangai aimag. Second branches of communities — airag
makers cover firstly, the Basin of Kherlen River, namely the territories of Khentii, Tuv and Dundgovi
aimags; secondly, cover the Gobi zone, namely the territories of some soums of Dundgovi and
Umnugovi aimags.

E. Contact person for correspondence

E.1. Designated contact person

Provide the name, address and other contact information of a single person responsible for all correspondence
concerning the nomination. For multinational nominations, provide complete contact information for one person
designated by the States Parties as the main contact person for all correspondence relating to the nomination.

Title (Ms/Mr, etc.): Ms
Family name: Arslan
Given name: Saruul

Institution/position:  Spesialist, Division of Intangible Cultural Heritage, National Center for
Cultural Heritage

Address: Central Palace of Culture, Section B, Sukhbaatar square 3,
Sukhbaatar district, Ulaanbaatar 210620a, Mongolia
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Telephone number:  976-99099842, +976-99030405
Email address: chfr@monheritage.mn

Other relevant  Mr. Norov URTNASAN
information: - 315, Zoos Goyol Building,
Baga toiruu-17, Chingiltei District,
Ulaanbaatar Mongolia.
Mobile: +976-9910 0184
E-mail: urtnasan_norov@yahoo.com, n.urthasan@gmail.com

E.2. Other contact persons (for multinational files only)

Provide below complete contact information for one person in each submitting State, other than the primary contact
person identified above.

N/A

1. Identification and definition of the element

For Criterion R.1, States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined
in Article 2 of the Convention’.

Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which
might include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘other(s)’, specify the
domain(s) in brackets.

X oral traditions and expressions, including language as a vehicle of intangible cultural heritage
Xl performing arts
Xl social practices, rituals and festive events
X knowledge and practices concerning nature and the universe
X traditional craftsmanship

[ other(s) ()

This section should address all the significant features of the element as it exists at present, and should include:

i an explanation of its social functions and cultural meanings today, within and for its community;
j the characteristics of the bearers and practitioners of the element;

k. any specific roles, including gender-related ones or categories of persons with special responsibilities
towards the element; and

I the current modes of transmission of the knowledge and skills related to the element.

The Committee should receive sufficient information to determine:

k.that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as the
instruments, objects, artefacts and cultural spaces associated therewith —’;

I. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’;

m. that it is being ‘transmitted from generation to generation, [and] is constantly recreated by
communities and groups in response to their environment, their interaction with nature and their history’;

n. that it provides the communities and groups involved with ‘a sense of identity and continuity’; and

0. that it is not incompatible with ‘existing international human rights instruments as well as with the
requirements of mutual respect among communities, groups and individuals, and of sustainable
development’.

Overly technical descriptions should be avoided and submitting States should keep in mind that this section must
explain the element to readers who have no prior knowledge or direct experience of it. Nomination files need not
address in detail the history of the element, or its origin or antiquity.
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(xvii) Provide a brief description of the element that can introduce it to readers who have never seen or experienced
it.
Not fewer than 150 or more than 250 words

Airag is the fermented beverage from mare’s milk. This element includes a traditional method of
making airag, its related equipment and objects such as khokhuur (cowhide vessel), buluur
(paddle) and khovoo (kibble), and associated therewith social customs and rituals.

The milking season for horses runs from mid June to early October. Daily milk yield of mares varies
from 3 to 6 liters.

The basic technique of making airag consists of milking mares and cooling fresh milked milk, and
repeatedly churning milk in a khokhuur with starter left inside to assist its fermentation. The liquid
must be churned 5000 and more times to make good fermented blend of airag. Mare’s milk
undergoes fermentation by lactobacilli and lactic acid streptococci, producing ethanol, lactic acids
and carbon dioxide. The airag - mildly alcoholic white beverage emits a delicious smell and its
pleasant taste can make your mouth watery.

For making the khokhuur, first, the cowhide is soaked and hide’s filament is removed, then it is
dehydrated in the wind and fumigated. In such process, the cowhide turns to a white flexible
leather. The khokhuur is made from this white leather and consists of mouth neck, corner, body
and cords. The buluur is long-handled wooden paddle which is used for churning airag in khokhuur
and furnished with bored blade of board at the end. Khokhuur can hold 40 to 100 liters of airag.

Airag is used and served as a main and holy drink during various fests and in making offerings
and ritual blessings.

(xviii)Who are the bearers and practitioners of the element? Are there any specific roles, including gender-related
ones or categories of persons with special responsibilities for the practice and transmission of the element? If
so, who are they and what are their responsibilities?

Not fewer than 150 or more than 250 words

As mentioned in (c), main bearers and practitioners are nomadic herders, in particular whose
family has its own horses. They inherited by their parents not only a certain number of horses and
mares, but also the related traditional practices and knowledge of airag making. This has kept the
tradition alive for thousands of years till now.

In general, functions and duties are distributed among family members but nowadays this is not
followed as exact rules. The main role is played by the male head of the family: he is responsible
for caring for and tethering horses and the quality of airag, and celebrating activities. But for milking
mares and churning milk in the khokhuur are mostly the responsibility of women and children.
These are intriguing cultural customs that revealed amazing and voluntary aspect of gender roles.

The knowledge and skills of the preparation and maintenance of the yeast for fermenting the first
airag next year is specifically important. Otherwise goat yogurt or fermented millet, rhubarb or
Agriophyllum may also be used as yeast.

The making of khokhuur is one of the oldest branches of Mongolian traditional handcraft. These
need a special knowledge and practices. The khokhuur and related equipment are made by skillful
families or persons who posses the centuries-old knowledge and skills. Therefore, local
communities of herders in certain area have several experienced, skillful and trustworthy families
or persons who are bearers of such techniques of preparation and maintenance of yeast and
khokhuur.

(xix) How are the knowledge and skills related to the element transmitted today?

Not fewer than 150 or more than 250 words

Historical sources written in the XIll and XIV centuries such as worldwide famous “Secret History
of the Mongols” and works of Herodotus, the great historian of ancient Greece in V century BC,
the famous European travelers from XllI century, Marco Polo (Italian) and Guillaume Rubrouck
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(French) have mentioned about longstanding living tradition of airag making. Such traditional airag
making method has been evolved and passed down orally and visually through home-practicing
by family members in close cooperation with neighbors, friends and relatives who all join in
tethering foals, milking mares and celebrating activities. From a tender age, children witness and
learn all the processes of these techniques.

Recently, since 1990, in comparison with the Soviet period, Mongolian national tradition, folk
knowledge, rituals and various fests have been revived and performed actively. This phenomenon
has increased the demands for greater mare’s airag and thus encourages airag making practices
and its consumption. In the framework of introducing UNESCOQO’s Living Human Treasures
Program into Mongolia, talented ICH bearers and performers, were identified and awarded. These
bearers were invited to organize the master-to-apprentice training schools, which was resulted in
considerable increase of a number of young bearers and practitioners. For the last decade, various
training courses conducted for young herders and newcomers into pastoral husbandry which
include certain themes and topics related with airag making into their training programs.

Scientists and professionals study a mare’s airag and traditional airag making techniques and
support its transmission.

(xx) What social functions and cultural meanings does the element have for its community nowadays?

Not fewer than 150 or more than 250 words

Mare’s airag and airag making, and its consumption bear socio-cultural information that reflects
and explains the essential characteristics of social relations of the communities of herders. In other
words, in general, mare’s airag and its consumption carry along a vivid tag of the cultural identity
of the Mongol Nation. Airag is a matter of honor for Mongolian people, for airag makers and its
custodians in particular.

Foaming tasty airag has dietetic value and is an important part of daily diet of Mongolians. It is
nutritious and easily digestible beverage which contains different proteins, fat, minerals, A, C and
some B vitamins and a sufficient amount of amino acids essential for human body. In addition,
scientific studies reveal that it is very effective for curing various diseases such as tuberculosis,
neurosis, anemia, arteriosclerosis and the decrease of gastric acid secretion and etc. Therefore,
this medical beverage is today included in the menus of the numerous health resorts of the country.

Airag is a symbol of happiness because Mongolians consider the white color as sacred. Airag
plays an essential role as symbolic beverage in the everyday life of herders as well as during the
various social celebrations. Airag is broadly used in making offerings for sacred mountains and
sites, and in airag libation rituals to honor the heaven and earth. There is a nice and famous custom
of sharing airag during such social events. This custom boosts a cohesion among members of
society and represents an important symbol of national solidarity.

(xxi) Is there any part of the element that is not compatible with existing international human rights instruments or
with the requirement of mutual respect among communities, groups and individuals, or with sustainable
development?

Not fewer than 150 or more than 250 words

Tradition of making airag and the contents of its associated customs and rituals are worthy to
ensure decency of humanity. Therefore, this ICH element is to be sure that its any part remains
congruent with existing human rights and mutual respect among members of given society.

During airag related events and various fests and rituals Mongolians realize and practice the spirit
of sharing and mutual respect. All the airag brought from families to these events also are shared
between all the participants and donated to people in need. Youths who practice airag making and
participate in various rituals and fests develop positive personalities such as hospitality, being
friendly, caring to the elderlies and modest, besides strength and courage.

Women accustomed to meet the guests and offer airag to them and take care that their cups are
always filled. To serve no drink or to serve airag of poor quality is considered as an affront to the
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guests. Nowadays, such custom of hospitality is broadly used during visits of the foreign guests
and tourists to Mongolian families of herders for introducing nomadic tradition and lifestyle. In such
ways Mongolian airag greatly contributes to the mutual respect and kind relationships not only
among local communities but among different ethnic groups and people of different nations and
countries. Caring for horses and the tradition of airag making encourage and support the practices
of nomadic pastoralism which has been shaped the sustainable land use and supported
sustainable development of livelihood of nomadic communities.

2. Contribution to ensuring visibility and awareness and to encouraging
dialogue

For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring
visibility and awareness of the significance of the intangible cultural heritage and to encouraging
dialogue, thus reflecting cultural diversity worldwide and testifying to human creativity . This criterion
will only be considered to be satisfied if the nomination demonstrates how the possible inscription would
contribute to ensuring the visibility and awareness of the significance of intangible cultural heritage in general,
and not only of the inscribed element itself, and to encouraging dialogue that respects cultural diversity.

(xxii) How could the inscription of the element on the Representative List of the Intangible Cultural Heritage of
Humanity contribute to the visibility of the intangible cultural heritage in general (and not only of the inscribed element
itself) and raise awareness of its importance?

(i.a) Please explain how this would be achieved at the local level.
Not fewer than 100 or more than 150 words

After the possible inscription, local Airag makers and consumers will take real pride and joy that
their own cultural heritage is recognized by UNESCO and International community as a
contribution to cultural diversity and human creativity of humanity.

This inscription will encourage local communities of Airag making areas to revive airag making
tradition and to make and broadly use khokhuur for fermenting airag.

This inscription, and local fests will be the main triggers to encourage them to make good
khokhuur, its related equipments and the tastiest airag and therewith broadly practice associated
social customs, celebrations, rituals and folk games. The consumption of airag fermented only in
khokhuur obviously has been increasing and many airag making families would replace plastic
vessels with original cowhide khokhuur and this also has been resulting in the increase of visibility
and awareness of the significance of the ICH in General and also given element.

(i.b) Please explain how this would be achieved at the national level.

Not fewer than 100 or more than 150 words

The inscription of the element on the Representative List of ICH of Humanity will be the trigger
that encourage not only Airag makers, but also general public to be proud of their cultural heritage.
The traditional knowledge and technique associated with making of Airag in Khokhuur and its
associated customs will be wider disseminated to the public and transmitted to younger
generation.

Aiming to provide the sustainable development of this heritage element and sustainable economy
of its bearers, the fests and contests as “Let's make Best khokhuur and Tasty Airag” will be
continously organized at not only local, regional level but also in the national level during the
Naadam and other seasonal holidays.

In such ways Mongolian Airag will greatly contribute to the mutual respect and understanding not
only among national ethnic groups but people of different nations and countries ensuring the
visibility and awareness of the significance of ICH.
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(i.c) Please explain how this would be achieved at the international level.

Not fewer than 100 or more than 150 words

Particularly, at the era when the World is in deep environmental challenges, the homadic pastoral
land use and caring for horses and making airag tradition can provide valuable information and
practices about the preservation of the nature without harming it. Therefore, the inscription of this
element would contribute in the increasing the visibility and awareness of ICH associated with
nomadic culture as part of cultural tradition of the World. The inscription would encourage people
to develop knowledge and skills to identify and practice further similar elements of ICH.

In the World and Mongolia also, people have long been considered the highly developed
handcrafts and performing arts as only ICH elements. The inscription of this element will contribute
to the visibility of such main domains of the Convention as “Social practices” and “Indigenous
knowledge” and their importance will be raised not only at national level but also all over the World.

(xxiii) How would dialogue among communities, groups and individuals be encouraged by the inscription of the
element?
Not fewer than 100 or more than 150 words

Airag making tradition and Airag itself encourage a peaceful and hospitable relationships between
different communities of herders over thousands of years. The inscription of this element will
develop greater positive dialogue among not only nomadic communities but between nomadic
herders and city communities who are constant consumers of good quality Airag.

The nomination of this element itself has already resulted in encouraging dialogue among
Mongolian society for a common interest of its safeguarding and popularization. The process of
preparing the nomination was a good example of successful cooperation and developing dialogue
between different communities, specialists from different fields and organizations.

The inscription of this element, explanation and dissemination of its significance for a health of
human body and socio-cultural values would greatly attract attention and interests of the various
beverage-makers of other nationality and countries to make a comparison with their techniques in
such beverage making traditions.

(xxiv) How would human creativity and respect for cultural diversity be promoted by the inscription of the
element?

Not fewer than 100 or more than 150 words

It is clear that the inscription of this element would emphasize nomadic cultural heritage and
greater recognize its contribution to cultural diversity and human creativity. The inscription would
also stimulate Mongolian society to consider its cultural heritage elements within the context of
global cultural diversity and to understand and respect cultural heritage of other nations.

Making airag is one of the best examples of creativity and ingenuity in learning and practicing
knowledge on nature and living in harmony with its natural laws.

Airag is one of the vital sources of Mongolian creative minds and evidence of expressions of
“creative industry”. The inscription of this element would stimulate the bearers and communities
to always search for best ways to improve the taste and quality of their airag and its variety.
Virtually every family of herders - airag makers boasts its unique blend of airag.

3. Safeguarding measures

For Criterion R.3, States shall demonstrate that ‘safeguarding measures are elaborated that may protect and
promote the element’.

3.a. Past and current efforts to safeguard the element
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(xi) How is the viability of the element being ensured by the communities, groups or, if applicable, individuals
concerned? What past and current initiatives have they taken in this regard?

Not fewer than 150 or more than 250 words

The Mongolian authorities, governmental and NGOs, and the general public make constant efforts
to enhance its meaning and culture in the nationwide coverage.

The Government has been implementing a various activities in close cooperation with local
municipalities, NGOs’ and the government. Activities are as follows:

a) Investigation and research study of airag making tradition and airag itself
b) Inventorying and documentation

c) Promotion the airag making and its bearers, and transmission activities
d) Documentation and publication

The bearers, practitioners and their communities and associated NGOs are concentrated in core
area of airag making. The Government in cooperation with local authorities have organized a
informal apprenticeship trainings to teach and transmit the element.

Since 1995 have been revived various fests and established many local communities related airag
making. The "Land of Airag" NGO was established in 2010 and has been making efforts to revive
and promote tradition technique of airag - making in khohuur and its associated customs and
culture. Since then they have organized various airag related events, conducted a several studies
and produced documentaries at the core field, such as Uvurkhangai, Arkhangai, Dundgovi, Bulgan
and Tuv provinces.

Furthermore, the local municipalities are also eager to promote Airag through collaboration with
the government and other local bearers, representatives of the communities, such as an expo and
degustation of the best made “airag” throughout urban and rural areas, and made a tradition to
organize it an annually. It's an important event to publicize and support communities and heritage
bearers.

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
communities, groups or individuals concerned:

X transmission, particularly through formal and non-formal education
X identification, documentation, research

X preservation, protection

X promotion, enhancement

X revitalization

(xii) How have the States Parties concerned safeguarded the element? Specify any external or internal constraints,
such as limited resources. What past and current efforts has it made in this regard?

Not fewer than 150 or more than 250 words

Constitution of Mongolia, Cultural Law of Mongolia and various other laws concerning protecting
cultural heritage were issued and are in force. Mongolia in suitable position to safeguard this ICH
element. In May, 2015 Mongolian Parliament amended “Law on Protecting Cultural heritage” with
new article concerning safeguarding intangible cultural heritage.

In accordance with the spirit of the Conventions of UNESCO, Government and related public
organizations make efforts and initiatives to support heritage bearers and safeguard this heritage
elements through provinces, soums and city authorities and cultural institutions.

Since 2010, the National Center for Cultural Heritage, has initiated a database of the traditional
technique of making airag in khohuur and its associated customs. In 2013, Minister of Culture,
Sports and Tourism approved in the decree No/A41 the latest list of National Representative List
of Intangible Cultural Heritage, where the element is included.
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The Ministry is promoting activities to publicize and spread best practices of the traditional
technique of airag - making in khohuur, identify and select bearers of the element to issue a prize,
protect knowledge and skills of the bearers, and promote their initiatives and practices, which
contribute the national sustainable development.

Due to the government’s limited financial resources, the budget allocated to cultural affairs remains
inadequate. However, the authorities at all levels responsible for the protection of cultural heritage
are trying to reserve the necessary budget for intangible cultural heritage including Airag-making,
through prioritization and a more efficient budget allocation.

Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the
State(s) Party(ies) with regard to the element:

X transmission, particularly through formal and non-formal education
X identification, documentation, research

X preservation, protection

X promotion, enhancement

X revitalization

3.b. Safeguarding measures proposed

This section should identify and describe safeguarding measures that will be implemented, especially those intended
to protect and promote the element. The safeguarding measures should be described in terms of concrete
engagements of the States Parties and communities and not only in terms of possibilities and potentialities.

(xvi)What measures are proposed to help ensure that the viability of the element is not jeopardized in the future,
especially as an unintended result of inscription and the resulting visibility and public attention?

Not fewer than 500 or more than 750 words

To ensure the viability of Airag-making, the Government is going to expand and strengthen various
activities in close cooperation with the local government, NGOs and bearers to practice, publicize,
document and transmit the techniques to the younger generation.

Following are the core safeguarding measures which are concretely planned:

Implementation timeline: The project will last for 6 years from 2019 to 2025. Proposed
safeguarding activities will be conducted in two phases.

Phase One (2019-2021).

1) Initiate, establish and start a sustainable program to safeguard, promote develop, research,
publicise and transmit this element.

Phase Two (2022-2025).

Provide with conditions to strengthen its status among other cultural elements in the national
cultural heritage representative list, to turn it into an important sector of cultural industry and to
promote its capacity.

Implementation Plan and Budget

1.Develop a national program to safeguard, promote and support heritage bearers of traditional
airag making techniques and craftsmanship knowledge and customs.

Timeline: 2019-2021
Budget: 80,000 USD, including 40,000 USD from government
40,000 USD from local government

Responsible body: Ministry of Education, Culture, Science and Sports (MECSS); the National
Center for Cultural Heritage (NCCH); Governor's Office of Uvurkhangai, Arkhangai, Bulgan,
Dundgobi and Tuv provinces and soums; Heritage bearers
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2.Explore and identify heritage bearers through research studies on Traditional technique of Airag-
making in khokhuur and its associated customs, and establish archive and information database

Timeline: 2019-2020
Budget: 30 000 USD
Responsible body: NCCH; Local authorities

3. Establish Airag’s camp in Bulgan province where tourists can visit to see live practices during
summer time.

Timeline: 2019
Budget: 80,000 USD
Responsible body: MECSS; Governor’s Office of Bulgan province; Heritage bearers

4. Create comprehensive public awareness materials on Traditional technique of Airag-making in
khokhuur and its associated customs, including production and broadcast of documentaries;
series of TV programs; and release of brochures, CDs and DVDs

Timeline: 2019-2021
Budget: 60,000 USD

Responsible body: MECSS; Ministry of Health and Social Welfare, NCCH; Mongolian National
Broadcaster, NGOs, Health resorts, International organizations

5. Identify 50 talented and skillful practitioners of airag making and craftsmen of related
equipments and make contract for their mentorship to 2-3 local apprenticeship students.

Timeline: 2019-2021
Budget: 30,000USD
Responsable Body: MECSS; NCCH, related NGOs, Heritage bearers

6. Establish and implement the system of honorariums and rewards for individual heritage bearers,
communities and organizations actively participated and greatly contributed in preserving,
spreading and transmitting Traditional technique of Airag-making in khokhuur and its associated
customs. Organize activities to exchange best practices and publicise them.

Timeline: 2019-2025
Budget: 35 000 USD
Responsible body: MECSS; NCCH; related NGOs.

7. Strengthen the capacity of individual practicioners, organizations, groups and communities
engaged in the proposed activities, and deepen their expertise knowledge and to support their
initiatives. Increase public awareness and participation in Airag-making.

Timeline: 2019-2025
Budget: 80,000 USD
Responsible body: MECSS; NCCH; Governor’s Office of provinces, NGOs

It's planned that the total budget to be 395,000 USD. These safeguarding activities will be
implemented under supports from national and local government budgets as well as of
international organizations, and funding raised by individual bearers and their communities.

As governmental and non-governmental organizations, scholars and researchers, heritage
bearers and apprenticeship-students and consumers play an important role in safeguarding and
transmitting this ICH element, so do Mongolian people support such efforts.

(xvii) How will the States Parties concerned support the implementation of the proposed safeguarding
measures?

Not fewer than 150 or more than 250 words
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The Government of Mongolia will spare no effort to support the safeguarding measures of the
communities and associations concerned. It continues to endeavour to allocate the necessary
amount of national budget for this purpose.

The MECSS is committed to develop and organize a national program to safeguard and transmit
the element. The national program will have a commission consisting of various representatives
of government and non-governmental organizations, bearers, and their community members who
will be in charge of administering, managing and organizing the event. Moreover, the commission
will bridge the collaboration between organizers, funders, promoters, public and all other
individuals, parties and organizations who will be involved in the event.

The Government will help to disseminate and transmit airag-making traditions to young
generations through quality-assured training and public awareness material (books, brochures,
CDs, DVDs) on airag traditions for the general public. The State will encourage publicity of best
practices and research through national and education media means as well as at the international
arena will be available.

The state will be in charge of creating positive sustainable policies and legal conditions to provide
the element, its craftsman and other bearers of associated customs with secure social space. A
policy to issue financial assistance for those who are actively engaged in preserving, developing
and transmitting the element and its local diversities will be implemented.

(xviii)  How have communities, groups or individuals been involved in planning the proposed safeguarding
measures, including in terms of gender roles, and how will they be involved in their implementation?

Not fewer than 150 or more than 250 words

The preservation of airag-making techniques has been a community-based effort. The all
processes of active and free involvements of communities, groups, individual bearers is vividly
shown in the documentary film submitted with nomination dossier. The proposed safeguarding
measures have been discussed and planned through numerous consultations and will be
implemented by community based NGO’s, along with the national and local governments and
other stakeholders.

In the future, preservation associations, supported by local municipalities, will continue to play
leading roles for the implementation of the proposed safeguarding measures.

Activities such as successor training, holding workshops, exhibitions and other public events,
documentation and publication on Airag have been planned and organized by the members of
community based NGOs by themselves. These activities have been undertaken with the
assistance provided by the national and local governments. Each preservation association will
continue their efforts and the national and local governments will further offer various supports for
the safeguarding and transmission of the skills required to produce the necessary equipment and
tools. Compiling inventories and offering various advice related to the safeguarding and
transmission of the traditional techniques for making Airag will be promoted.

3. c. Competent body(ies) involved in safeguarding

Provide the name, address and other contact information of the competent body(ies) and, if applicable, the name
and title of the contact person(s), with responsibility for the local management and safeguarding of the element.

Name of the body: National Center for Cultural Heritage

Name and title of G.Enkhbat
the contact person:

Address: Central Palace of Culture, Section B, Sukhbaatar square #3, Sukhbaatar
District, Ulaanbaatar 210620a, MONGOLIA

Telephone number: (976)-11-312726

Email address: enkhbat_cch@yahoo.com
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Other relevant Sukhbaatar UYANGA

information: Mongolian National Commission for UNESCO

(976)-11-315652 ; natcom@unesco.mn

4. Community participation and consent in the nomination process

For Criterion R.4, States shall demonstrate that ‘the element has been nominated following the widest
possible participation of the community, group or, if applicable, individuals concerned and with their
free, prior and informed consent’.

4.a. Participation of communities, groups and individuals concerned in the nomination
process

Describe how the community, group or, if applicable, individuals concerned have actively participated in all stages
of the preparation of the nomination, including in terms of the role of gender.

States Parties are encouraged to prepare nominations with the participation of a wide variety of other parties
concerned, including, where appropriate, local and regional governments, communities, NGOs, research
institutes, centres of expertise and others. States Parties are reminded that the communities, groups and, in
some cases, individuals whose intangible cultural heritage is concerned are essential participants throughout
the conception and preparation of nominations, proposals and requests, as well as the planning and
implementation of safeguarding measures, and are invited to devise creative measures to ensure that their
widest possible participation is built in at every stage, as required by Article 15 of the Convention.

Not fewer than 300 or more than 500 words

The following activities were undertaken to provide wider possible participation of concerned
governmental and non-governmental organizations, practitioners and communities in the
nomination process.

Prior preparation of the nomination file to the Representative List of Intangible Cultural Heritage of
Humanity, the concerned groups, communities and bearers, representatives of city and provinces,
local administrative organizations, their authorities have been submitting their requests to the
National Center for Cultural Heritage to inscribe their element to the List and expressed and
justified its importance. The procedures of the preparation of nomination file were thoroughly
discussed among bearers, researchers, groups, communities. These activities were carried out
within the period of last 4-5 years. During this period, in all the provinces including most of soums
of core area of Airag making tradition have been organized several forum of Airag makers and
local authorities and airag related celebrations by various NGOs and community based
organizations, spceially NGO "Land of Airag ".The main topics of these forums were the
preparation of nomination of "Traditional technique of making airag in khokhuur and its associated
customs".

The National Center for Cutural Heritage and Ministry of Education, Culture, Science and Sports
of Mongolia have supported and actively participated in organizing the preparation of the
nomination file.

In order to submit the nomination, the above mentioned organizations contacted many
government and non-government organizations, research organizations, concerned groups.

These concerned parties heartfuly contributed the activities such as listing the heritage bearers,
organizing meetings, helping with professional staff, providing necessary information, providing
photos, other documents and various materials.

We interviewed and consulted with heritage bearers of airag-making traditions on the action for
nominating Traditional technique of Airag - making in khokhuur and its associated customs into
the UNESCO'’s Representative List of ICH, and collected their opinions and suggestions through
writing notes and audio and video taping formats, received their free, prior and informed consent.

During the last five years we conducted research among bearers in Uvurkhangai, Arkhangai,
Dundgovi, Bulgan and Tuv provinces, in Ulaanbaatar city and created a database with necessary
information, specific technologies and features representing local diversities.
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Local governments and concerned communities have prepared the nomination file and the
appendixes together, from the early stage of the preparation of nomination of this element. The
submitted documents are the results and expressions of the collaborative work of all stakeholders.

4.b. Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element of the community, group or, if applicable,
individuals concerned may be demonstrated through written or recorded concurrence, or through other means,
according to the legal regimens of the State Party and the infinite variety of communities and groups concerned.
The Committee will welcome a broad range of demonstrations or attestations of community consent in
preference to standard or uniform declarations. Evidence of free, prior and informed consent shall be provided
in one of the working languages of the Committee (English or French), as well as in the language of the
community concerned if its members use languages other than English or French.

Attach to the nomination form information showing such consent and indicate below what documents you are
providing, how they were obtained and what form they take. Indicate also the gender of the people providing
their consent.

Not fewer than 150 or more than 250 words

The following are all the communities which are concerned:

Bearers and communities from Dundgovi province

Bearers and communities from Bulgan province

Bearers and communities from Uvurkhangai province

Bearers and communities from Arkhangai province

Bearers and communities from Tuv province and Ulaanbaatar city

All of them have been well informed beforehand by the National Center for Cultural Heritage of
Mongolia on the purpose of the UNESCO Convention for the Safeguarding of Intangible Cultural
Heritage, on the meaning of inscription on the Representative List of the Intangible Cultural
Heritage of Humanity including eventual effects of the inscription and on the nomination process.
They participated actively in the elaboration of the present nomination file and the other processes
of the nomination, and agreed finally, on their own free will to the submission of the nomination file
this element for the inscription on the Representative List of the Intangible Cultural Heritage.

Heritage bearers accepted, supported and collaborated to the initiative to inscribe the Traditional
technique of Airag - making in khokhuur and its associated customs into the UNESCO
Representative List of Intangible Cultural Heritage of Humanity and unanimously agreed with
these nomination proposals. It is clear that heritage bearers and individuals delivered their
comments, recommendations on voluntary basis without any external intervention or pressures
from others, as seen from their letters, handwriting and digital tapes. You may find attached
English translation of their free, prior and informed consents.

4.c. Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by
customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy
of specific knowledge. If such practices exist, demonstrate that the inscription of the element and
implementation of the safeguarding measures would fully respect such customary practices governing access
to specific aspects of such heritage (cf. Article 13 of the Convention). Describe any specific measures that might
need to be taken to ensure such respect.

If no such practices exist, please provide a clear statement that there are no customary practices governing access
to the element in at least 50 words.
Not fewer than 50 or more than 250 words

There is no restriction of any kind in the access to certain specific aspects of Traditional technique
of Airag - making in khokhuur and its associated customs or to information about it. This element
has been and continues to be openly transmitted through generations. As the Traditional
technique of Airag - making does not have any restriction pertaining the practitioner's ethnic origin,
age, gender, religion and opinion. The element itself is very visible and widely spread throughout
Mongolia. All information and knowledge concerning its tradition, ethics, rituals are perfectly visible
to the public. Therefore, there's no secrecy of certain knowledge.
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4.d. Community organization(s) or representative(s) concerned

Provide detailed contact information for each community organization or representative, or other non-governmental
organization, concerned with the element such as associations, organizations, clubs, guilds, steering committees, etc.:

s. Name of the entity;

Name and title of the contact person;
Address;

Telephone number;

Email address;

X £ = €

Other relevant information.

Land of Airag NGO

Mr.Chimeddorj SOSORBARAM - Senior advisor
tel: +976-99719700

e-mail:sosorb58@yahoo.com

Mrs.Batdorj TAIVANJARGAL - Researcher
tel:+976-99143334

e-mail: taivna@yahoo.com

Address:Revolutioners' street A5-99

Chingeltei district, 7th khoroo,

Ulaanbaatar, MONGOLIA

"The Foundation for Protection Natural and Cultural Heritage" NGO
Mr. Norov URTNASAN president of foundation

tel: 976-99100184

e-mail: urtnasan_norov@yahoo.com, n.urthasan@gmail.com
Address: Chingeltei District, “Zoos Goyol” Building,
room# 304, Ulaanbaatar, MONGOLIA

Other relevant information:

Governor's Office of Bulgan province

Governor's Office of Dundgovi province
Governor's Office of Uvurkhangai province
Governor's Oficce of Arkhangai province

Governor's Office of Tuv province

5. Inclusion of the element in an inventory

For Criterion R.5, States shall demonstrate that the element is identified and included in an inventory of the
intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies) in conformity
with Articles 11.b and 12 of the Convention.

The inclusion of the nominated element in an inventory should not in any way imply or require that the inventory(ies)
should have been completed prior to the nomination. Rather, the submitting State(s) Party(ies) may be in the
process of completing or updating one or more inventories, but have already duly included the nominated
element in an inventory-in-progress.

Provide the following information:

(i) Name of the inventory(ies) in which the element is included:
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Traditional technique of Airag - making in khokhuur and its associated customs is enlisted in 3.14
of the “National Representative List of ICH” approved by the Culture, Sport and Tourism Minister’s
A/41th Order on February 08th, 2013 (the copies of the Minister's Order and List are appended;
see the List at

http://www.monheritage.mn/mn/Intangible/ElementList.aspx).

(i) Name of the office(s), agency(ies), organization(s) or body(ies) responsible for maintaining and updating that
(those) inventory(ies), both in the original language and in translation when the original language is not English
or French:

According to the Law on the Procetion of Cultural Heritage of Mongolia Para. 20.2, 20.3, 26.1:
National Center for Cultural Heritage is the organization with directive and duty register, inform,
create and maintain the Information Database of ICH, to organize inventorying of the ICH at local,
regional and national level with support of communities and other relevant bodies.

(iii) Explain how the inventory(ies) is(are) regularly updated, including information on the periodicity and modality of
updating. The updating process is understood not only as adding new elements but also as revising existing
information on the evolving nature of the elements already included therein (Article 12.1 of the Convention)
(max. 100 words).

The Mongolian Government began to inventory ICH within Convention's prinicples as far back as
the 2010s under the Law on the Protection of Cultural Heritages.

Once the ICH was included in the National inventory, the Government keeps monitoring and
annually updates the information database of the inventory with participation of the communities,
groups or individuals so that it reflects the newest information on ICH.

According to the amendment of the Law on the Protection of Cultural Heritage of Mongolia (2014)
National Inventorying of the ICH should be carried every 3 years.

(iv) Reference number(s) and name(s) of the element in the relevant inventory(ies):

3.14 - Airag and traditional bevarages, its related customs /Anpar capxagblH Xon600Ton 3aH yin/

(v) Date of inclusion of the element in the inventory(ies) (this date should precede the submission of this nomination):

In 2013, by the Culture, Sport and Tourism Minister's A/41th Order and updated in 2016.
Upcoming updating shall be in 2019.

(vi) Explain how the element was identified and defined, including how information was collected and processed
‘with the participation of communities, groups and relevant non-governmental organizations’ (Article 11.b) for
the purpose of inventorying, including reference to the role of the gender of the participants. Additional
information may be provided to demonstrate the participation of research institutes and centres of expertise
(max. 200 words).

During the inventorying taken by CCH in 2010-2016, meetings and investigations, research trips
have been unanimously supported people of local communities.

All through this period, in all the provinces including most of soums of core area of Airag making
tradition have been organized several forum of Airag makers and local authorities and airag related
celebrations were organized by various NGOs and community based organizations, especially
"Land of Airag" NGO.

Practitioners of airag-making tradition has been interviewed and consulted on the action for
inventorying and collected their opinions and suggestions through writing notes and audio and
video taping formats, received their free, prior and informed consent.
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During the last six years were conducted research among bearers in Uvurkhangai, Arkhangai,
Dundgovi, Bulgan and Tuv provinces, in Ulaanbaatar city and created a database with necessary
information, specific technologies and features representing local diversities.

(vii) Documentary evidence shall be provided in an annex demonstrating that the nominated element is included in
one or more inventories of the intangible cultural heritage present in the territory(ies) of the submitting State(s)
Party(ies), as defined in Articles 11.b and 12 of the Convention. Such evidence shall at least include the name
of the element, its description, the name(s) of the communities, groups or, if applicable, individuals concerned,
their geographic location and the range of the element.

c. If the inventory is available online, provide hyperlinks (URLS) to pages dedicated to the nominated element
(max. four hyperlinks in total, to be indicated in the box below). Attach to the nomination print-outs (no more
than ten standard A4 sheets) of relevant sections of the content of these links. The information should be
translated if the language used is not English or French.

d. If the inventory is not available online, attach exact copies of texts (ho more than ten standard A4 sheets)
concerning the element included in the inventory. These texts should be translated if the language used is not
English or French.

Indicate the materials provided and — if applicable — the relevant hyperlinks:

Copy of Inventory extract in English and Mongolian
http://monheritage.mn/mn/Intangible/Content.aspx?ContentID=9

6. Documentation

6.a. Appended documentation (mandatory)

The documentation listed below is mandatory and will be used in the process of evaluating and examining the
nomination. The photographs and the video will also be helpful for activities geared at ensuring the visibility of
the element if it is inscribed. Tick the following boxes to confirm that the related items are included with the
nomination and that they follow the instructions. Additional materials other than those specified below cannot
be accepted and will not be returned.

X documentary evidence of the consent of communities, along with a translation into English or
French if the language of the community concerned is other than English or French;

X documentary evidence demonstrating that the nominated element is included in an inventory
of the intangible cultural heritage present in the territory(ies) of the submitting State(s)
Party(ies), as defined in Articles 11 and 12 of the Convention; such evidence shall include a
relevant extract of the inventory(ies) in English or in French, as well as in the original
language, if different;

ten recent photographs in high definition;

grant(s) of rights corresponding to the photos (Form ICH-07-photo);

X X X

edited video (from five to ten minutes), subtitled in one of the languages of the Committee
(English or French) if the language utilized is other than English or French;

X grant(s) of rights corresponding to the video recording (Form ICH-07-video).

6.b. Principal published references (optional)

Submitting States may wish to list, using a standard bibliographic format, the principal published references providing
supplementary information on the element, such as books, articles, audiovisual materials or websites. Such published
works should not be sent along with the nomination.

Not to exceed one standard page.

1. S.Badamkhatan "Airag" in "Traditional food and Beverages" in: "Ethnography of People's
Republic of Mongolia", Ulaanbaatar, Mongolia. State Press Agency. 1987. pp 177

2. GONGORJAV Gombojav "Mongolian traditional food and beverages: Airag (mare's fermented
milk)" in: URTNASAN Norov, "Intangible Cultural Heritage of the Mongols", Ulaanbaatar,
Mongolia, 2010. pp 207.
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3. S.Yundenbat "Traditional technique of making dairy protduct" in: "Important Intangible Cultural
Heritage of the Mongols", Ulaanbaatar, Mongolia. Monkhiin Useg Press. 2011. pp 36

4. D.Tangad "Airag" in: "Traditional food and beverages" in: "Mongolian ethnographical studies"”
5th volume, Ulaanbaatar, Mongolia. 2014. Monkhiin Useg Press, pp 13, 14

5. JARGALSAIKHAN Tsamba, "Making of Airag - mare's milk" in: "Reference book of Culture",
Ulaanbaatar, Mongolia, 2015. pp 347

6. SARUUL Arslan, NASANJARGAL Jargalsaikhan "Airag and traditional bevarages, its related
customs - distribution map" in: ENKHBAT Galbadrakh "Risk Assessment Atlas of Cultural
Heritage", Ulaanbaatar, Mongolia, 2017. pp 56.

7. SARUUL Arslan, NASANJARGAL Jargalsaikhan "Airag and traditional bevarages, its related
customs - distribution map" in: "Reference book of the Intangible Cultural Heritage", Ulaanbaatar,
Mongolia, 2017. pp 116-121.

7. Signature(s) on behalf of the State(s) Party(ies)
The nomination should be signed by the official empowered to do so on behalf of the State Party, together with his
or her name, title and the date of submission.

In the case of multinational nominations, the document should contain the name, title and signature of an official of
each State Party submitting the nomination.

Name: TS.TSOGZOLMAA
Title: MINISTER OF EDUCATION, CULTURE, SCIENCE AND SPORTS
Date: 28 September 2018 (revised version)
Signature: <signed>
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