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TASTE OF DILIJAN

The GoToDili team embodied the taste of Dilijan in an alcoholic cocktail
HOVQ - this drink tells guests about the city, its traditions and nature.
It consists of Dilijan apple distillate Dilvados, the drink of the
Armenian kings Balasan and gin VOGIS. Balasan contains 54 types of
herbs that are harvested throughout Armenia. Recipes and descriptions
of this drink are stored in the Matenadaran - the Institute of Ancient
Manuscripts of Armenia. The cocktail itself can be tasted only in
Dilijan! In addition to the Classic HOVQ, there are 4 more versions
related to the seasons: Autumn, Winter, Spring and Summer. Each of
them is unique, but at the same time reflects all the shades and
emotions associated with Dilijan
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DILIJAN TODAY

Dilijan is a city where old recipes transform and give birth to new ideas.
We tell you about the most interesting gastro-projects of the region!

ARMENIAN BREAD

Ootelie is a small bakery in Dilijan that researches
the histary and culture of Armenian bread,
combining traditional and modern technologies
and baking natural bread. Ootelie uses only
natural ingredients, ferments the dough slowly
and for a long time, bakes bread in a
wood-burning oven, in tonir and modern ovens.

FRUIT DISTILLATES

The territory of Dilijan is famous for fruit vodkas.
The ingredients for them are collected in the
national park. One of the most popular examples is
the Dilvados brand. Dilvados is a well-known
producer of fruit distillates in Armenia. It produces
11 different types of fruit distillates: from wild
pears, wild blackberries, wild dogwood cherries,
wild apples and other peau de vries fruits.

DILIJAN WINES

In the picturesque village of Agavnavank there is a
local production of KinEa wine, and in the city of
Dilijan there is a tasting wine hall Hovaz Wine
Rooms. There is a unique opportunity to participate
in the production of sparkling wine according to
the traditional method. Part of the proceeds of the
Hovaz winery goes to the fund for the protection of

wild animals.
Mfor its green forests and pws. The
ich in the gifts of the fores rant
neros, berries, nuts and mushrooms. At the same time,
dairy products and meat are present in the ration of local DILIJAN BEER
residents - most of all they like to eat pork here. In addition to wine, beer is produced in

Dilijan - delicious water from local

WE WILL TELL YOU ABOUT DISHES WITH Ty
A TRUE D"..”AN FLAVOR AND TASTEI lahu.ratnries with European equipment.




