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01 VSEBINSKI UVOD

KDO SMO IN KAJ POCNEMO
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SLOVENSKA TURISTICNA
ORGANIZACIJA

KDO SMO &
KAJ] POCNEMO

NACIONALNA TURISTICNA
ORGANIZACIJA, KI NACRTUJE IN
IZVAJA TRZENJE CELOVITE
TURISTICNE PONUDBE
SLOVENIJE NA TUJIH TRGIH TER
SKRBI ZA TRAJNOSTNI RAZVOJ
SLOVENSKEGA TURIZMA




PODROCJA DELOVANJA
SLOVENSKE TURISTICNE ORGANIZACIJE

VSEBINSKI KOMUNICIRANIJE S
DIGITALNI POSLOVNIMI il
MARKETING JAVNOSTMI & RAZVO)

PREDSTAVNISTVA V TUJINI

NEMCIJA (MUNCHEN), ITALIJA (MILANO), AVSTRIJA (DUNAJ)
Velika Britanija (London)




KAJ NAM POVEDO STEVILKE



TEMELJNA STATISTIKA
za leto 2018 in prve 3 mesece 2019

L5 |

RAST PRIHODOV RAST PRENOCITEV

Januar — april: oo Januar — april:
Bl + 6 % SKUPAJ Sl + 5 % SKUPAJ

, 10,0% S
6,0% 8,0% M
von | 8,0%

2,0% . 0,0% ‘21:222 0,0%

0,0% ! 0,0%

SKUPAJ DOMACI TUJI SKUPAJ DOMACI TUJI

PRIHODI PRENOCITVE |Peleztie
Vir SURS in 5.933.266 15.694.705 /1%

Banka Slovenije

VREDNOST 1ZVOZA POTOVANJ januar — marec 2019:

485 mio€ =+35%



4 SEZONE SLOVENIJE
POVPRECJE PRENOCITEV 2013-2018

Aahbvissdeas o Wl EECESEECEIN
POLETJE ZIMA POMLAD
Junij — avgust September — november December — februar Marec — maj

Delez tuje
1 7 % prenocitve

Delez tuje Delez tuje
prenocitve prenocitve

Delez tuje
2 O % prenocitve

19 %

46 % 21 %

14 %




W TOP 10 TRGOV -
DELEZ PRENOCITEV 2018

in RAST 2018/2017

° | +30% B +10% [ +30%

12,00%

10,00%
8,00%
6,00%
4,00%
0,00%

Nemcija Italija Avstrija Nizozemska Hrvaska Madzarska Zdruzeno Ceska Srbija Francija
kraljestvo
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I FEEL
SLOVENIA

UZITEK V DOBRI HRANI IN PIJACI
KOT GLAVNI MOTIV PRI
[ZBIRI POCITNISKE DESTINACIJE

AVSTRIJA ZDRUZENO NEMCIJA NIZOZEMSKA,
KRALJESTVO RUSIJA

Source: Identification of Market Potential, Web Survey, Valicon, December 2017



03 1ZZIVI & PRILOZNOSTI

KATERE 1ZZIVE MORAMO NASLAVLJATI,
TUDI KO GRE ZA GASTRONOMSKI TURIZEM



|IZZIV: Potreba po novih produktih izven sezone in ha manj znanih
destinacijah; potreba po novi infrastrukturi
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| ZZ 1V . Zaradi povecCanih rasti in pritiskov na kakovost izkusnje
pomembne funkcije destinacijskega managementa.

.2 Sodelovanje vseh deleznikov v destinaciji. Tudi od ponudnikov
«. se priCakuje vecC fokusa na izkusniji, dozivetju in kakovosti

- storitev.
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04 TRZENJSKI MODEL

4 TEMELJNI ELEMENTI



VIZIJA

Slovenija je zelena buti¢na
destinacija za 5-zvezdi¢na
doZivetja.

FORMULA
TRAJNOSTNEGA MARKETINGA

CILJI & FOKUSI

Trajnostna rast, viSja
dodana vrednost in
izboljSanje vrednostnih
kazalnikov: 4 mrd €.

/
)
{
-

PARTNERSTVA

Krepitev partnerstev s
klju€nimi delezniki: STG in
poslovni partnerji, produktna
zdruzenja, vodilne destinacije,
co-branding

PROMOCIJA

Nova komunikacijska
platforma in osredotoCanje
na trge & segmente z visjo
potrosnjo



BN

déslfzna'éz]a. Za:_ gt _.

s -ZVEZDIC

- -
7 ' Y "‘ st Sl



B TRAJNOSTNI RAZVO]

ZELENA SHEMA SLOVENSKEGA TURIZMA

SLOVENIJA SLOVENIJA SLOVENIJA
JE ZELENA DELUJE ZELENO PROMOVIRA ZELEN#®

‘ GREEN SCHEME OF SLOVENIAN TOURISM \

Fone =5 e )

SLOVENIA

Makes You GREEN

Convention
222222

. 4

MOCNA ZELENA ZELENA SHEMA CUTIMO ZELENO

DEJSTVA SLOVENSKEGA SLOVENIJO IN JO
TURIZMA PROMOVIRAMO
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Skupina | . SSNZ

» ZDRAVJE&DOBRO POCUTJE [gasiir4=NiS
C OUTDOOR OUTDOOR

= POSLOVNA SRECANJA

KONGRESNI
URAD SLOVENIJE

Skupina Il

= GASTRONOMIJA

= KULTURA

= DOZIVETJA NARAVE
= TOURING

ZDRUZENJE
ZGODOVINSKIH
MEST SLOVENIJE

KONZORCIJ
SLOVENIA GREEN

Skupina I
= SPORTNI TURIZEM

= SONCE & MORJE
= TURIZEM NA PODEZELJU

Sekundarni/podporni

+ IGRALNISTVO

«  CRUISING & YACTING
+  NAKUPOVANJE

« POSEBNI INTERESI

~

VPLIV NA IMIDZ

Nizek

KLJUCNI TURISTICNI PRODUKTI

RAZDELITEV TURISTICNIH
PRODUKTOV V 3 SKUPINE

ZDRAVJE & °
S DOBRO POCUTJE
DOZIVETJA
AR OUTDOOR
GASTRONOMIJA
- —d <
POSLOVNA
HLTuRa SRECANJA
SPORTNI
TURIZEM
o TOURING
o o
& SONCE & MORJE
TURIZEM
NA PODEZELJU

Nizek m

VPLIV NA PRIHODKE



ALPSKA
SLOVENIJA

OUTDOOR

SPORTNI TURIZEM
MICE

MEDITERANSKO
KRASKA SLOVENI]A

ZDRAVJE & DOBRO POCUTJE
MICE

TP GASTRONOMIJA
4 MAKRODESTINACIJE

LJUBLJANA &
OSREDNJA SLOVENIJA

F‘

Y CITRBREAK
MICE

TOURING

‘
TERMALNO
PANONSKA SLOVENI]A

y ; /ZDRAVV]E &
RO POCUTJE



I FEEL
SLOVENIA
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05 STRATEGIJA GASTRONOMIJE

KAKO VIDIMO POVEZOVANJE KMETIJSTVA IN TURIZMA




e

VERIGA VREDNOSTI
GASTRONOMSKEGA TURIZMA

PONUDBA
SUROVINE DISTRIBUCIJA KULINARIKE/ ZAGOTAVLJIANJE TURIZEM/
PROIZVAJALCI PODJETJA INFORMACIJ DOZIVETJA
RESTAVRACIJE

TRAJNOSTNI RAZVOJ DESTINACIJE

OHRANJANJE RAZVO]
KULINARICNE REGIJE
KULTURE




m OD PRODUKTA DO DOZIVETJA

DIFERENCIACIJA

spoznajte vinarja,
naudite se, kako kombinirati hrano in vino, itn.
DOZIVETJE

OVEN, "

UNIQUE

& S
S
*PERIE“C

vinska degustacija
STORITEV

steklenica vina
PRODUKT

grozdje
MATERIAL/
SUROVIN

CENA



5 | STRATEGIJA RAZVOJA

SLOVENSKE GASTRONOMIJE
(2006)

24

GASTRONOMSKIH REGIJ

17 . :
19 20 7
ZNAGILNIH JEDI, PIJAG IN . ;
ZIVIL



VRH

SREDINA

TEMEL]

SLOVENSKA
GASTRONOMSKA
PIRAMIDA

‘. : 3*/"”‘

-

ALPSKA
SLOVENIJA

Kranjska klobasa
Kranjska medica

MEDITERANSKO
KRASKA
SLOVENIJA

Ribe, kalamari
Avtenti¢na vina

Prekmurska gibanica
Vina: Sipon, Ranina

OSREDN]JA
SLOVENIJA
Potica, Struklji
Vina: Cvic¢ek, MetliSka
¢érnina




©
Long for Its Dishes

Ljubljana’'s Been Known

Sitting at the Everyday and Festive Table
with People in Ljubljana

IMPLEMENTACIJA GASTRONOMSKE STRATEGIJE

TASTE SLOVENIA

Nedelja, 11. avgust

DAN TRNICA
NA VELIKI
PLANINI

DELAVNICA IZDELAVE TRNICEV
Preskarjev muzej v pastirskem naselju ob 11. uri



06 AKCIJSKI NACRT

RAZVOJA IN TRZENJA GASTRONOMIJE 2019 - 2023




et SLOVENIA

EUROPEAN REG
AWA

ON OF GASTRONOMY

RDED 2021



OD KANDIDATURE DO NAZIVA

KNJIGA KANDIDATURE OBISK KOMISIJE NA TERENU PODELITEV NAZIVA, BRUSELJ
31. 05. 2018 18.-21.07. 2018 08. 10. 2018

. SLOVENIA . SLOVENIA

EUROPEAN REGION OF GASTRONOMY EUROPEAN REGION OF GASTRONOMY
CANDIDATE 2021 AWARDED 2021




=&« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

CILJI PROJEKTA

Spodbujanje trajnostnega
gastronomskega turizma
Podpiranje lokalne samooskrbe
Povezovanje podezelja in urbanih
podrocij

Krepitev pomena prehrane za zdravje

EUROPEAN REGION OF GASTRONOMY
e




s‘.‘é. SLOVENIA

EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

AMBASADORJI PROJEKTA

EUROPEAN REGION OF GASTRONOMY —
AWARDED 2021 MIRA SEMIC

LUKA KOSIR



LA

TURISTIENA
ORGANZACLIA

REPUBLIKA SLOVENIJA
MINISTRSTVO ZA ZDRAVJE

VIZJA STROKOVNA
SOLA ZA GOSTINSTVO
IN TURIZEM MARIBOR

‘ SLOVENIA

PARTNER]JI PROJEKTA

g REPUBLIKA SLOVENIJA
MINISTRSTVO ZA GOSPODARSKI
RAZVOJ IN TEHNOLOGHO

g REPUBLIKA SLOVENIJA
MINISTRSTVO ZA KULTURO

TURISTIENO
D GOSTINSKA
0 ZBORNICA

SLOVENIJE

&+
<
&

4,
4 Primo¥

univest

g REPUBLIKA SLOVENIJA
MINISTRSTVO ZA KMETIJSTVO,
GOZDARSTVO IN PREHRANO

Turizem Ljubljana

= OBTNO-PODIETNIKA
ZBORNICA
SLOVENUJE

e

[

SZ=

LAS ISTRE

(

N

D!
Dl

LUBLANA

REPUBLIKA SLOVENIJA
MINISTRSTVO ZA ZUNANJE ZADEVE

0=
A\
PORTOROZ
PIRAN
PORTOROSE
PIRANO
WINW.POrOroZ i

" TURIZSTICNA

Ziggis ZVEZA
@ S.OVENIE

L o

S E M

SLOVENSKI ETNOGRAFSKI MUZE]

. SLOVENIA

EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

VSAK DAN
NOVI
PRIDRUZENI
CLANI



=-g3+« SLOVENIA
W PROJEKT STO EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

AKCIJSKI NACRT RAZVOJA IN TRZENJA
GASTRONOMSKEGA TURIZMA 2019 - 2023

e o, ) MARKETINSKI

e | RSSO CILJI
STRATESKIH
PODROCI]




I FEEL
SLOVENIA

MARKETINSKI
CILJI

IN
KAZALNIKI
USPEHA

Prepoznavnost

Trajnost

Visja dodana
vrednost

Prihod mednarodnega vodnika
Michelin v Slovenijo

Krepitev prisotnosti Gault &
Millau Slovenija

Konstantno uvricanje
slovenskih restavracij na
lestvico The World's 50 Best
Restaurants

Vecanje stevila zelenih
dobaviteljskih verig

Dvig stopnje
samooskrbe Slovenije po
posameznih vrstah Zivil
Konstantno povecanje
deleZa ekolosko
pridelanih Zivil

Visja dodana vrednost v
gostinstvu na zaposlenega
Visja potrognja na turista

Michelin

Gault & Millau

The World 's 50 Best
Restaurants

Razliéni viri, predvsem LTO-ji

SURS, MKGP

MKGP

AJPES

SURS



=g« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
W AWARDED 2021

VIZIJA

Slovenija postane prepoznavna destinacija
z visokokakovostno, inovativno, avtenti¢no
ponudbo hrane in vina, ki jo ustvarjajo
Stevilni butiénimi ponudniki z veliko bero
najprestiznejSih nagrad in tradicionalne
gostilne, ki s svojo ponudbo temeljijo na
lokalni trajnostni pridelavi in srénosti.

Gastronomija je motiv prihoda vse leto.




=&« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

POZICIJSKA STRATEGIJA

IZJEMNI SPEKTAKULARNO TRAJNOSTNA
POSAMEZNIKI OKOLJE PRIDELAVA

EDINSTVENO DOZIVETJE SLOVENSKE GASTRONOMIJE



=&« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

RAZLIKOVALNE PREDNOSTI

LJUDJE NARAVA TRAJNOST
Top chefi « Raznolikost « Cebela
Lokalni proizvajalci * Neokrnjenost * Naravna vina

Top vinarji * Pitna voda * VrtiCkarstvo in nabiralnistvo



I FEEL
SLOVENIA

Struktura in velikost trga

GASTRONOMSKIH TURISTOV PO DHZAVAH

CILJNE SKUPINE
IN ITALIJA
SEGMENTACIJA

NEMCIJA

AVSTRIJA




I FEEL
LOVE

KLJUCNI |
GASTRONOMSKI T
PRODUKTI N

Kategorija | Gastronomske prireditvd
* VRHUNSKE RESTAVRACIJE

*  VINSKE KLETI
+ GASTRONOMSKE PRIREDITVE

Turistizne kmetije restavracije
in pridelovalci

o
8
=
=
=
i~
&
)
o=
o

Drugi gostinski
obrati

Kategorija Il Planiniski domovi

- POSEBNA GASTRONOMSKA DOZIVETJA
GOSTILNE
«  TURISTICNE KMETIJE IN PRIDELO VALCI

Kategorija Ill
« KAKOVOSTNE RESTAVRACIJE . .

e  PLANINSKI DOMOVI PRIHODKI VISOKI
« DRUGI GOSTINSKI OBRATI




=g« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
W AWARDED 2021

5 STRATESKIH PODROCI]

ZAKONODAJA ZNAMKE IN SPODBUJANJE IZOBRAZEVANJE TRZENJE IN
OCENJEVANJE DVIGA TRZNO
KAKOVOSTI KAKOVOSTI KOMUNICIRANIJE



=—gi« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

UKREPI

ZAKONODAJA

JasnejSa dolocitev minimalnih standardov
kakovosti v GPO za opravljanje dejavnosti in
razvrsCanje GPO

Razbremenitev pla€ v gostinstvu
Poenostavitev smernic HACCP

Identifikacija in odstranitev administrativnih

ovir




=g« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
W AWARDED 2021

UKREPI

ZNAMKE IN
OCENJEVANJE
KAKOVOSTI

Vstop mednarodnega gastronomskega vodnika
Michelin v Slovenijo

Ohranjanje in spodbujanje mednarodnega
gastronomskega vodnika Gault & Millau Slovenija
Podpora gostincev za uvrs€anje na lestvico The

World‘s 50 Best Restaurants




=&« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

UKREPI

SPODBUJAN]E
DVIGA
KAKOVOSTI

Okusiti Slovenijo;

Prevetritev gastronomske piramide; prilagoditev po
modelu MD;

Spodbujanje lokalnih proizvajalcev za prodajo

pridelkov v vrhunske in kakovostne GPO;
Nadaljnji razvoj znamke Gostilna Slovenija;

Aktivnosti SRIPT




=g« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
AWARDED 2021

UKREPI

[ZOBRAZEVAN]JE

IzboljSave izobraZevalnega sistema

Znanje
lpod kapo

Sistem plaanega vajeniStva in mentorstva

Usposabljanje pri GT akademiji

Subvencioniranje zaposlovanja in razvoja mladih 20. MAJ 2019

kuharjev Mll “s'“"

Ozaves&anje ponudnikov

Ozaves&anje mladih o kulturi prehranjevanja Gault:Millau
Slovenija

Mednarodne izmenjave in povezovanje
SLOVENIA

h' " STO it



=g« SLOVENIA
EUROPEAN REGION OF GASTRONOMY
W AWARDED 2021

UKREPI

TRZEN]JE

Opredelitev vizije Slovenije kot destinacije

gastronomskega turizma

Opredelitev marketinskih ciljev

Opredelitev ciljnih skupin kljuénih trgov
Opredelitev glavnih gastronomskih produktov
Opredelitev pozicijske strategije Slovenije

Izvajanje aktivnosti trzenja




07 PROMOCIJSKE AKTIVNOSTI

DOGODKI, OGLASEVANJE IN ODNOSI Z JAVNOSTMI



GASTRONOMIJO PREDSTAVLJAMO NA
NAJPOMEMBNE]JSIH DOGODKIH V TUJINI
NA VEC KOT 100 DELAVNICAH IN SEJMIH..




...VKLJUCUJEMO JO NA PORTAL
WWW.SLOVENIA.INFO,

\
Kje jesti ©@lkasi Slovenije
Slovenske jedi v lokalih mimogrede in.v Gostilni Ze poznate kulinaricne posebnosti Alp, TOp 2 gll ane Vina dvem] e
Slovenija Mediterana, Krasa in Panonske nizine? Ustvarjalci nove slovenske kuhinje

Lokalno obi¢ajno

Dobra malica, kosilo in prigrizek mimogrede?
Kam na pokuSino vina iz treh

slovenskih vinorodnih dezel?




...PONUJAMO V OBLIKI PAKETOV,

Rezervirajte svoje

Kulinari¢ni paket

narika

‘ Osebe: 2 @, Nocitve: 2

Razvajajte svoje brboncice z nasim
kulinaricnim dozZivetjem! V paketu je
vklju€en bon v vrednosti 50

Ved¢ [ Rezerviraj

L& & & ¢ 9 Ljubljana

dozivetje

Zatinite svoj obisk z dobrotami slovenske kulinarike. Izberite in rezervirajte svoj

oddih Ze danes!

Gurmanski uzitki

Kulinarika

& Osebe:1  ( Nogitve: 1

Grajska pokusnja vin, salam in sirov v
vinoteki, ogled Grajskih soban, razstav
in parka z Gajsko vil

Ved (' Rezerviraj

Okusi Pohorja

Kulinarika

‘ Osebe: 6 @, Nocitve: 2

Okusi Pohorja so prava ideja za
tridnevno kulinari¢no dozZivetje. Okusite
dobrote Pohorja, ki so jih

Veé [ Rezerviraj

Kulinari¢na romanca
na Krasu

Kul ka

‘ Osebe: 2 @, Nocitve: 2

Okusi kulinaricno romanco v objemu
Krasa, ki soustvarja carobnost vajine
zgodbe. Cas se tu umiri, sk

Ved (2 Rezerviraj

Q Stanjel




...PREDSTAVLJAMO PREKO DRUZBENIH
OMREZI]J,

jed 2 new photos.

= Feel Slovenia is at Galerija okusov
Published by @ Petra Krylova July 9 - Petrovce - £

= Feel Slovenia @
@Slovenialnfo

Letni obéd si nejlépe vychutnate ve stinu majestatnich stromi... ¥ & ° Cook like Ana Ro3 (The World's Best Female Chef 2017 ) for St Martin's
Galerija okusov Day # S| - f ibadi |
B S 1 AT Mtps nerlicoosno ovenia is a mecca for food lovers! T
mw Rok DeZelak, www.slovenia.info I Dean Dubokovic The Country Is home to 24 gastrpnmonc
regions and over 365 regional dishes. In 2019
discover Slovenia's thriving culinary scene
including some of the world's best chefs.

#ifeelsLOVEnia #WTMLDN

See Translation

Feel Slovenia © Send Message

55 DM - 31 Oct

MV - 31 Oct 2018

19 Retweets 49 Likes (8 .@3; S ¢ P L 6

Boost Post

Q) Iréa JeSminkova, Miroslav Cechura and 2 others
Q2 T 19 O 49 ih



B

...OGLASUJEMO V DIGITALNIH
KAMPANJAH,

%k ok &k Kk % Kk * % % Kk Kk

‘LOS ESLOVENOS " JTE * GLI SLOVENI SANNO
J'ETAIS CONQUISE PAR RO COmE pAE IRRE

REALMENTE SABEN L'ATMOSPHERE, LES '
Z Z DEL BUON VINO!
COMO HACER BUEN GENS ET LA NATURE’

Miriam Risager,

.Yﬂ‘jo,' T advenmtu@%‘_?ﬁb

= - A
Ilﬁﬁ;‘:n adventurousmiriam com “ -
adventu I !

 VACKRA LANDSKAP OCH
FANTASTISK MAT’

Heli M#ki - Fréntl,




...VKLJUCUJEMO V GURMANSKA STUDIJSKA
POTOVANTJA,

THE GREAT NAMES

FineDINING %
LOVERS.

With his JB Restaurant in Ljubljana, Janez Bratovz was the country’s first media chef and the first to

appear on The World's 100 Best Restaurants list. In 2001 he opened the first contemporary restaurant,
@, Lo ® introducing the haute cuisine wind of change to Slovenia: a cutsine du marché utilising local farmers’
STORY markets with a touch of nostalgia for tradition. He blazed the trail, but is no longer an isolated case.

Ana Ro§, recently named World's Best Female Chef 2017, is the new centre forward of Slovenian
cuisine: she featured in one of the episodes of Chef’s Table produced by Netflix, she belongs to the
Gelinaz collective culinary entity, was proclaimed Talent of the Year 2015 by the Jeunes Restaurateurs
d'Europe and was the only woman among the chefs of Cook it Raw. As well as being well known abroad
and having made her Hisa Franko restaurant in Kobarid the most interesting gourmet venue of
Slovenia, she is also an excellent trainer.

THE RISE OF SLOVENIAN FINE DINING FOLLOW s
S e Ooe
- BY MARGO SCHACHTER ON FEBRUARY 02, 2017
Acclaimed international chefs, producers and emerging young players have founded a movement that PDATED WITH THE
puts Slovenia in an ideal position for culinary fame. NEWSLETTER
Spain had its moment of glory, then it was Denmark and the Nordic countries, followed by Peru and

Japan. The next nation to appear on the world map of fine dining could well be Slovenia, and there's
one person in particular who has helped start it all.

B(NE VOLEIE - SKETA.S1




...,KI AVTORJE NAVDUSUJEJO ZA OBJAVO V
SVETOVNIH MEDIJIH.

‘ OG' I I : If you haven't heard of Ana RoS yet, it's only a matter of time. The Slovenian chef

was recently named World's Best Female Chef 2017 by the World’s 50 Best

Restaurants awards. Last year, she also starred 1

A Slovenia Dining Guide From the ——— e
World’s Best Female Chef

old. Raised in the So€a Valley, in northwest

Slovenia, the self-taught chef studied in Italy to become a foreign diplomat but

returned o her Alpine hometown to join the love of her life: Valter Kramar. Ro$

reu

KATE SPRINGER

ited with the som

as Kramar

welier in the tiny town of Kobarid (population: 1,090) just

nherited HiSa Franko, his family’s inn and restaurant

‘When the restaurant lost its hea

chef a few years later, Ro§ took up the reins.

Ever enterprising, she took lessons

ith established Slovenian chefs, hired foragers
to source oftoverlooked ingredients from the dense forests, worked with local

cheesemongers—and eventually developed her own style of Slovenian cuisine

sbarid and the So€a Valley are separated from the rest of Slovenia by a high

mountain

ange,” says Ros. “People still cook trad

nal food and they use local

produce. Hisa F

nko is their mirror. There are trad
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techniques. But the final dish is
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nes fresh ingredienss with

“The restaurane serves thearrical Mediterrancan cuisine—it's one those spots
where people get married and come to celebrate,” Ro§ says. “The chef is married
to an archicect, and you can understand her love for the place, given the history

and vineyand views.”
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der in Nova Gorica, about one hour

specializes in scafood.

The signature dish, sca bass G

e and seasoned with

local haney and pepper (not fust one pepper, mind you, but

dlcy of six)

reach the restaurane, dincrs drive

nd by 2 small pond covered in lly pads.

erwarer bungalows, and

fediterranean cuisi

< “Ttisa story of a family who has dedicates!

theirlives t cook from the
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Explore the medieval city of Maribor through its vineyards, wineries and
restaurants on a gastronomic tour of Slovenia, the central European country that is
celebrating its 25th anniversary of independence from the former Yuguslavia this

year
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...,KI JIH POSREDUJEMO NAROCNIKOM

WINEYARD
COTTAGES

Foto: Boclsbn 1ok Medj
STORIES FROM SLOVENIA: It's time for new wine

As the songs of grape pickers in vineyards subside and the grapes are tossed into a press, the wine
‘making process begins. St Martin's Day, when, according to folk tradition, the must turns into wine, is
one of the most heartfelt holidays in Slovenia accompanied by a richly-laden table and various
customs. Slovenia may pride itself on numerous world-class wines. Among them, you will also find a
special wine from Dolenjska—Cviéek. It is great drunk in vineyard cottages, neat litle houses with a
vinery, which watch e vineyands of Dolenjska and Bela Kesina. For acertan period of time, you
can become the master of a vinevard cottage.

Surprise your guests with an excellent feast of St Martin made according
to Ana Ros’s recipe.

Do you want to celebrate St Martin's Day in a different way? Try P . the World's
Best Female Chef, and delight with unique flavours.
Make delicious honey biscuits with

Autumn is coming along with allit's colours. It is
Slovenian honey

also the time of the year, when vineyards give

grapes and grapes turn into wine. Be a part of
St fakytala e the vinayards, whara
You can experience the beat of nature.

ST. MARTIN R
CELEBRATION

Explore Slovenia’s UNESCO World
Heritage

Slovenia has numerous natural gems which
invite you to discover and experience them.
‘These gems include treasures that are part of the
'UNESCO World Heritage List or the UNESCO
Tentative List. Experience the beauty of the
Skocjan Caves, listen to the rustling of primal
beech forests, learn about how life used to be in
the mercury mine in Idrifa and travel back to the
time of pile-dwellers in the Ljubljana Marshes.

Time for something sweet? Try these delicious

biscuts according to a recipe from world
best female chef, Slovenian, Ana Ros! Call your
favourite assistants and have a lovely and
creative afternoon, making, baking and tasting
the sweets,
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JESEN 2019: NOVA PUBLIKACIJA
TASTE SLOVENIA
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The Four Seasons of Delights
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TASTE SLOVENA
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