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Geographical indication to be registered Trejos devynerios
Category of the spirit drink  Bitter-tasting spirit drinks/bitter (category 30 of Annex II to Regulation (EC) No 110/2008)
Description of the spirit drink 
— Physical, chemical and/or organoleptic characteristics
       The minimum alcoholic strength by volume of Trejos devynerios shall be 40 %.
       The maximum methanol content - 30 grams per hectolitre of 100 % vol. alcohol.

       The maximum sugar content, expressed as invert sugar,  1.1 g/100cm3

       Organoleptic characteristics: 
Color  - light brown liquid,, 
Flavor – complex bouquet combined the notes of spices and herbs with dominant tones of black and chilli peppers, cardamom, nutmeg.
Taste - lightly bitter, pungent with tones of various spices and light burning aftertaste.
— Specific characteristics (compared to spirit drinks of the same category) 
· The main features of Trejos devynerios taste is imparted by natural infusion, produced from unique composition of 27 different herbs blooms, leaves, fruits and roots, from which compulsory are angelica (Angelica archangelica), rhubarb (Rheum palmatum), gentian (Gentiana lutea) and alpinia galanga (Alpinia galanga) root, black pepper (Piper nigrum), chilli pepper (Capsicum annuum), allspice (Pimenta dioica), ginger (Zingiber officinale), nutmeg (Myristica fragrans Houtt) and nutmeg blossom (Myristica flores), bitter orange (Citrus aurantium L. varietas amara), orange (Citrus sinensis) and lemon (Citrus limon) peel, cinnamon (Cinannamomnum verum) and alder buckthorn bark (Rhamnus frangula), star anise (Illicium verum) fruit, nigella (Nigella sativa) seeds, bison grass (Hierochloe odorata), cardamom (Elettaria cardamomum) fruit. 
· Trejos devynerios shall not be flavoured.

· Ethyl alcohol of agricultural origin for production of spirit drink must be rectified, obtaining following fermentation with yeast exclusively from grains; not less than the quality of “Extra”, production and handling processes of which are regulated by Technical Regulation of 27 January 2003 approved by the Order of the Minister of Agriculture of the Republic of Lithuania No 3D-25 on the ethyl alcohol of agricultural origin. Requirements for ethyl alcohol:
· For production of “Extra” and higher quality ethyl alcohol only whole and not damaged rye, wheat and triticale grain must be used. 
· Maximum level of residues for ethyl alcohol of agricultural origin quality of “Extra”:

· esters expressed in grams of ethyl acetate per hectolitre of 100 % vol. alcohol: 1,3;

· aldehydes expressed in grams of acetaldehyde per hectolitre of 100 % vol. alcohol: 0,3;

· higher alcohols expressed in grams of methyl2 propanol1 per hectolitre of 100 % vol. alcohol: 0,4;

· methanol expressed in grams per hectolitre of 100 % vol. alcohol: 10;

· volatile bases containing nitrogen expressed in grams of nitrogen per hectolitre of 100 % vol. alcohol: 0,1;

· furfural: not detectable.

Geographical area concerned  Lithuania
Method for obtaining the spirit drink 
All technological processes of Trejos devynerios production (except packaging) must be carried out in the territory of the Republic of Lithuania.
The drinking water for production of spirit drink is specially treated as defined in Technical Regulation of 7th April 2003 approved by the Order of the Minister of Agriculture of the Republic of Lithuania No 3D-139 on the production, regulation and sales presentation of spirit drinks. Total hardness of water should be not higher than  0.36 mmol / l. Depending on the quality of drinking water, the following processing operations are allowed: filtration, coagulation, softening,  ion exchange demineralization, reverse osmosis treatment method and others.
The infusion of Trejos devynerios shall be prepared from 27 herbs, including angelica (Angelica archangelica), rhubarb (Rheum palmatum), gentian (Gentiana lutea) and alpinia galanga (Alpinia galanga) root, black pepper (Piper nigrum), chilli pepper (Capsicum annuum), allspice (Pimenta dioica), ginger (Zingiber officinale), nutmeg (Myristica fragrans Houtt) and nutmeg blossom (Myristica flores), bitter orange (Citrus aurantium L. varietas amara), orange (Citrus sinensis) and lemon (Citrus limon) peel, cinnamon (Cinannamomnum verum) and alder buckthorn bark (Rhamnus frangula), star anise (Illicium verum) fruit, nigella (Nigella sativa) seeds, bison grass (Hierochloe odorata), cardamom (Elettaria cardamomum) fruit. Herbs are infused in alcohol-water solution (certain concentration) by using traditional production method in Lithuania – cold maceration. The fundamental production factor is a two stage preparation of infusion. It is very essential to maintain the proportions and the sequence of the recipe, as well as  time the production of infusion.
Prepared solution of rectified grain ethyl alcohol and special treated water is mixed in tankage with laid down quantity of herbs infusion.  Caramel is added to adapt the colour. Sugar is added in order to round off the final taste of the product. Then the mixture undergoes filtration through filter cardboard. After filtration process alcoholic strenght of beverage is adjusted to the required degree. 

Link with the geographical environment or origin 
— Details of the geographical area or origin relevant to the link 
The name Trejos devynerios means Three nines or Triple nines. The counting in threes, the so-called “rhythm of three”, originates from the division of the world into three elements: water, sky and earth, or, mythologically, into the underground, ground and sky.

Creation of Trejos devynerios is undoubtedly directly related to Lithuanian pagan image of the world, as the drink contains elements corresponding three spheres of the mythological world: roots (underground), bark and herbs (ground), and leaves, blossoms and fruits (sky).

It is estimated that the origin of Trejos devynerios recipe reaches XV - XVI century when pharmacists and alchemists used this drink for medicinal purposes.  Some sources mention that there are some signs indicating that the bitter was being made in the Middle Ages already.
The surviving documents retained Lithuanian Medicine and Pharmacy History Museum shows that Lithuanian pharmacies started producing a herbal bitter called Trejos Devynerios at the end of 19th century. According to the March 1925 issue No 2 of The Pharmacy News, Trejos Devynerios, which was already known before the First World War, was first produced at a pharmacy in Palanga city (in Samogitia (Žemaitija), the north-western part of Lithuania). The Lithuanian pharmacy press shows that the authentic Trejos Devynerios enjoyed popularity in the interwar period. The pharmacies produced three varieties of Trejos Devynerios – Palangos, Vilkijos Vaistinių and Trejos Devynerios Vaistija. They were included in the list of proprietary medicinal products authorised in Lithuania (The Pharmacy News: No 3 of 1929, No 12 of 1931, No 1 and No 4 of 1933).

Doctors and pharmacists recommended Trejos Devynerios to cure indigestion, diarrhoea, migraine, cold, fatigue, hoarseness, etc.

The Lithuanian language dictionary defines the meaning of Trejos Devynerios as a folk remedy used in Lithuania from the old ages and mass-produced and sold in Lithuanian pharmacies at the end of the 19th century.    

At the beginning of the XX century the recipe of Trejos devynerios has been reconstructed by the experts of Lithuanian distilleries and it also became a product of alcoholic beverages industry.
In soviet times Trejos Devynerios was granted by State quality mark of the USSR - the official Soviet mark for the certification of quality in 1978.
 In 1981 the recipe of Trejos Devynerios was included in recipe book of spirits drinks, published by Ministry of Food Industry of Soviet Union (Recipe book „Рецептуры ликеро-водочных изделий и водок“. М.1981, Легкая и пищевая промышленность.) For a long time this product was one from the most famous Lithuanian spirit drinks in the Soviet Union. 
The fact that Trejos Devynerios was admired outside Lithuania is described by the historian Antanas Astrauskas in his book about history of spirit drinks in Lithuania  “Per barzdą varvėjo“ (2008) which tells the story of the production and consumption of alcoholic beverages in Lithuania. Tourist brochures present Trejos Devynerios as a traditional Lithuanian souvenir alongside the traditional Lithuanian brown bread, amber, linen textile and ceramics.  

In the consumer surveys “Categories and brands of bitters” (2011) and “Lithuanian consumers of alcoholic beverages” (2014) respondents named Trejos Devynerios as a natural traditional Lithuanian beverage, which is produces solely in Lithuania. Among other alcoholic beverages on the Lithuanian market, Trejos Devynerios is regarded as a typical Lithuanian beverage.

Trejos Devynerios has received multiple awards at international expositions and competitions:  

· The silver medal at the international competition DLG-Qualitätswettbewerb Spirituosen 2005 (Germany), 
· The double gold medal from the tasting panel at the San Francisco World Spirits Competition 2006 (San Francisco, the USA), 
· Two stars at the contest  Superior Taste Award 2006 of the International Taste and Quality Institute (Belgium).
· The winner medal at the International Trade Fair for the Agriculture, Foodstuff and Packaging Industry in the Baltic States Agrobalt 1997 (Lithuania), 
· The silver medal at the International food exposition Riga Food 1999 (Latvia),
·  The best Lithuanuan product at the competition Lithuanian Product of the Year 1997, 
· Prodexpo  Star at International Exhibition for Food, Beverages and Food Raw Materials Prodexpo 2010 (Moscow, Russia)
Trejos Devynerios has also been included in Lithuania’s Culinary Heritage. The certificate granted by the Culinary Heritage Fund confirms that the bitter Trejos Devynerios is produced from natural ingredients according to the traditional technique and the authentic recipe. 
— Specific characteristics of the spirit drink attributable to the geographical area
· unique retained ancient recipe of Lithuanian bitter, made exclusively from natural ingredients - 27 roots, bark,  herbs, leaves, blossoms and fruits;

· more than 100 years of reputation among consumers of Lithuania, and beyond the confines of this area;
· deep production traditions and specific to this region traditional knowledge (the Culinary Heritage status);
· the use of not less than the quality of “Extra” rectified ethyl alcohol, derived exclusively from whole and not damaged rye, wheat and triticale grain 
European Union or national/regional provisions 
European Union:

Regulation (EC) No 110/2008 of the European Parliament and of the Council of 15 January 2008 on the definition, description, presentation, labelling and the protection of geographical indications of spirit drinks and repealing Council Regulation (EEC) No 1576/89 (OJ L 39, 13.2.2008, p. 16)
Lithuania (on national level):

Technical Regulation of 7 April 2003 approved by the Order of the Minister of Agriculture of the Republic of Lithuania No 3D-139 on the production, regulation and sales presentation of spirit drinks.

Applicant 
— Member State, Third Country or legal/natural person Alliance of Baltic Beverage Industry
— Full address (street number and name, town/city and postal code, country) Olimpieciu st. 5-12, Vilnius, LT- 09237 Lithuania

— Legal status (in the case of legal persons) Association
Supplement to the geographical indication 
1. Labels of Trejos devynerios 1940-1950.
2. Act of inventory, company „Stumbras“ 1943 (document from archives the museum of company „Stumbras“).
3. The first page of recipe of Trejos devynerios 1964, (document from archives the museum of company „Stumbras“).

Specific labelling 
       Ingredient list should be label as it defined in Technical Regulation of 7 April 2003 approved by the Order of the Minister of Agriculture of the Republic of Lithuania No 3D-139 on the production, regulation and sales presentation of spirit drinks.

