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Kumova Reserve

Kumova Reserve is the pinnacle of the Kumova range - a rakija of
depth, elegance, and mastery. It is the godfather’s treasure, crafted
for meaningful moments and reflective enjoyment. Built from the
finest Smederevka distillates and aged in oak for around four years, it
offers complexity, balance, and a refined expression of Macedonian
craftsmanship.

Product Information
Style: Lozova rakija (Grape Brandy)
ABV: 45%

Grapes: Primarily Smederevka, with supporting distillates from select varieties
Maturation: Aged in old and new cask and barrels for layered complexity

Energy: 315 kcal / 1318 kJ per 100 ml
Protein:  0.0%
Fat: 0.0%

Craft

Kumova Reserve begins with a focus on purity and precision. Smederevka
forms the backbone of the blend, chosen for its clarity, freshness, and
aromatic lift. Multiple distillates from different varieties and vintages are
assembled to build depth and harmony. The young wines are distilled
with fine lees and without preservatives to enhance texture and richness.

Distillation takes place on Tikves's heritage copper rectification column,
inspired by the Armagnac tradition, ensuring precise control of alcohol
strength and aromatic retention. The spirit then matures for about four
years in a thoughtful mix of old and new oak barrels. The older casks,
drawn from Tikves's historic reserves, lend subtlety and roundness, while
newer barrels contribute gentle spice and structure. Tikves's proprietary
toasting technique adds warmth and complexity. The rakija is finished
with coarse filtration only, preserving its natural mouthfeel and integrity.

Tasting Notes

Kumova Reserve shows an intense golden color with soft copper
reflections. The aroma is complex and layered, opening with dried apricot,
quince, and golden raisin, followed by notes of vanilla, caramelized apple,
and toasted almond. Subtle hints of oak spice, honey, and tobacco leaf
reflect its long maturation. On the palate, it is full-bodied yet refined, with
flavors of baked pear, candied citrus, and dried fig interwoven with oak,
hazelnut, and cocoa. The finish is long and resonant, with elegant echoes
of vanilla and sun-dried fruit.

Food Pairing and Serving

Kumova Reserve is best enjoyed neat in a tulip or small brandy glass at
room temperature between 16 and 18 degrees Celsius. Allow it to rest for
a few minutes before sipping so that its complex aromas can open fully.

It pairs beautifully with aged sheep’s yellow cheese such as kashkaval,
roasted lamb or veal with herbs and smoked or dry-cured meats. The
sweetness of roasted red pepper relish adds to its rich and spiced
character, while dark chocolate, dried figs and toasted nuts echo its
flavours of cocoa, caramel and sun-dried fruit.
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Kumova Reserve — a rakija of wisdom, depth, and quiet
power. Crafted for the godfather’s finest moments.
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