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Ministarstvo mora, prometa i infrastrukture po¢etkom 2007.
pokrenulo je projekt vizualnog oznacavanja oto¢nih proizvoda
oznakom “Hrvatski oto¢ni proizvod” s namjerom poticanja
oto¢nih proizvodada u proizvodniji izvornih i kvalitetnih
proizvoda.

Uvazavaju¢i Nacionalni program razvitka otoka i Zakon o
otocima projekt je pripreman nekoliko godina. Temeljni je cilj

da se identificiraju i distribuiraju kvalitetni oto¢ni proizvodi

koji ¢e kao takvi biti prepoznati i u Hrvatskoj i izvan nje. Radi

se o proizvodima koji su rezultat oto¢ne tradicije, razvojno-
istrazivatkog rada, inovacije i invencije ¢ija razina kvalitete mora
biti mjerljiva. Oni potje¢u s ograni¢enih oto¢nih lokaliteta i rade
se u malim serijama.

Odluku o dodjeli oznake donose neovisne tehni¢ke komisije

¢iji su ¢lanovi priznati hrvatski struénjaci za relevantna
podrugja. Oznaku mogu dobiti proizvodi koji udovoljavaju svim
propisanim uvjetima. Kona¢nu odluku donosi Savjet projekta.

Budud¢i da se oznaka “Hrvatski oto¢ni proizvod” dodjeljuje ve¢
petu godinu za redom (u katalogu su prikazani proizvodi kojima
je oznaka dodijeljena u 2007., 2008., 2009., 2010. i 2011. godini)
namjera pokretanja ovog projekta u cijelosti je ostvarena. Oto¢ni
proizvodati potaknuti su da kroz samozaposljavanije stvaraju
proizvode natprosjec¢ne kvalitete i ostaju na nasim otocima,

a potro3aci su se susreli s novim proizvodima u &iju su se
izvrsnost ve¢ uvjerili.

Oznaku kvalitete “Hrvatski oto¢ni proizvod” do sada je dobio
100 oto¢nih proizvodada s 20 hrvatskih otoka za 252 proizvoda/
proizvodne linije.

FOREWORD

In early 2007, the Ministry of the Sea, Transport and Infrastructure initiated
the project of visual labelling of island products with the label “Croatian
Island Product”, with the intention of providing an incentive for island
manufacturers of authentic and quality products.

Taking into consideration the National Island Development Programme
and the Islands Act, the project’s preparation took several years. The basic
goal is to identify and distribute quality island products, which will then be
recognised as such within and outside Croatia.

These are the products manufactured as a result of island traditions,
research and development, innovation and inventiveness, whose level of
quality must be quantifiable. They originate from limited island sites and
they are manufactured in small series.

The decision on the award of the label is left up to the independent techni-
cal commissions, whose members are well known Croatian experts in
corresponding fields. The label may only be awarded to products that satisfy
all of the prescribed requirements. The final decision is made by the Project
Council.

“Croatian Island Product” label has been awarded for the last five years (the
catalogue features winners of 2007, 2008, 2009, 2010 and 2011) which
proves our intention, concerning the project, is fully accomplished. Self
employed island manufacturers have been encouraged to stay located on
the islands and produce the highest quality products, while the consumers
got the opportunity to taste the excellence of their newest products.

The label of quality for the “Croatian Island Product” has been rewarded
to 100 island manufacturers from 20 Croatian islands for the total of 252
products.



RIJEC MINISTRA

BoZidar Kalmeta

Privilegija je raditi i skrbiti za otoke. Svatko tko je posjetio makar
i najmanji $koj naseg prelijepog Jadrana mora ocutjeti srecu biti
i djelovati na tim malim kontinentima. Mi, koji smo godinama u
pri¢i od 1.244 oto¢nih bisera, postali smo zato¢enicima ljepote
“grljene mirisom i soli, posutih zemljom uvijek Zednom”.

Na Zalost, ne osje¢amo svi jednako blagoslov Zivota na ovim
prostorima. Posljednjih desetlje¢a se prirodnu i kulturnu bastinu
vi$e gazi, razgraduje i zaboravlja nego ¢uva, a sklad autohtonog

i novog je ozbiljno poremecen. Problem je vrlo sloZen i ne
mozemo i ne zelimo ga vezati samo za hrvatske otoke. Medutim,
posljedice poremecaja na malim, osjetljivim prostorima su
vidljivije i devastacije su vele, a Steta Cesto nesaglediva. S druge
strane, proces globalizacije je nezaustavljivo krenuo i mi se
Cesto i sa pravom bojimo da ¢e nas “progutati” veliki, bogati
svijet.

Iz Zelje da sa¢uvamo samu esenciju otoka i oto¢ana nastala je
pri¢a ljubavi koja nosi ime projekt “Hrvatski oto¢ni proizvod”.
Projekt “Hrvatski oto¢ni proizvod” namijenjen je poticanju
razvoja oto¢ne proizvodnije i podizanju razine kvalitete oto¢nih
proizvoda koji bi morali uklju¢ivati znacajke oto¢ne tradicije,
razvojno-istrazivatkog rada i inovacija, te promociji hrvatskih
otoka kao podru¢ja od posebnog interesa za Republiku
Hrvatsku. Cilj je pozicioniranje kvalitetnih proizvoda na
domacdem i stranom trzi3tu. Europska unija pridaje veliki znacaj
proizvodnji tradicionalnih proizvoda (vezano uz poticanje
ruralnog razvoja), a na podrugju hrvatskih otoka postoji veliki
broj autohtonih, visokokvalitetnih proizvoda koji mogu postati
znadajan izvozni brand.

Svaki oto¢ni proizvod je malo umjetni¢ko djelo satkano od
najfinije ¢ipke stolje¢ima gradenog mentaliteta i svjetonazora
koji u svojoj srzi ¢uva tradiciju nacionalnog identiteta. Nakon
pet godina moZemo se pohvaliti zavidnim brojem vrsnih
proizvoda koje nose oznaku “Hrvatski oto¢ni proizvod”. Tu

su vina kojih se ne bi posramile najbolje svjetske vinoteke s
lokaliteta od Koré¢ule do Krka, od postupa, plavca, grka, rukatca,
vugave do Zlahtine, oto¢ne delicije poput viskog hiba, cukarina

s Korcule ili rapske torte koja je sluzena velikodostojnicima.
O sirevima, limonéelu, ribama, motaru, baskotinu, medu,
dZemovima, maslinovom ulju, rakijama i likerima, ... nije
potrebno govoriti — trebate ih kusati.

Na kraju, nemojte zaboraviti ni nase nejestive proizvode:
sapune i ulja za tijelo, proizvode od creske vune, bratkog
kamena ili pasku i hvarsku Cipku. Upalite svije¢u u svije¢njaku
od bratkog kamena, obucite tople papuce od creske vune i
kusajte proizvode s oznakom “Hrvatski oto¢ni proizvod”. Svaki
okus Vas kao u bajci vrati na otok i ¢utite miris smilja, kadulje,
osjecate kapljice mora na licu, vidite sunce u o¢ima...Zivite otok.
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BoZidar Kalmeta

It is a privilege to work and to care for islands. Anyone who visited even the
smallest island in our beautiful Adriatic Sea must have felt the joy of living
and working on those small continents. We, who have been a part of the story
of 1,244 island pearls for years, became prisoners of a beauty embraced by the
scent and the salt, sprinkled by ever-thirsty soil.

Unfortunately, not all of us are equally blessed to live in these areas. During
the last decades, the natural and cultural heritage has been more treaded

on, disintegrated and forgotten rather than preserved, and the harmony of
the autochthonous and the new has been seriously disrupted. The problem

is very complex and can not and will not be related only to Croatian islands.
However, the results of imbalance in small, sensitive areas are more visible,
the devastation greater, and the damage often immeasurable. On the other
hand, the process of globalization is unstoppable and we often fear with every
right that we will be “swallowed” by the large, wealthy world.

Due to the desire to preserve the essence of our islands and islanders,
emerged a story of love entitled the “Croatian Island Product”. The intention
of the “Croatian Island Product” Project is to stimulate and develop the island
production and to improve the quality of the island products, which should
incorporate the characteristics of island tradition, research, development and
innovation, but also the promotion of Croatian islands as areas of special
concern to the Republic of Croatia. The goal is to introduce quality products
to domestic and foreign markets. The European Union pays great attention to
the manufacture of traditional products (in relation to the stimulation of rural
development), and on Croatian islands there are numerous autochthonous,
high-quality products which can become a significant export brand.

Each island product represents a small piece of art woven from the finest lace
of multicentennial mentality and life philosophy, which guards the tradition of
national identity. After five years, we can take pride in an enviable number of
excellent products bearing the label of the “Croatian Island Product”. There
are wines which would make even the best wine stores proud, coming from
the localities extending from the Island of Kor¢ula to the Island of Krk, such
as Postup, Plavac, Vugava, Grk, Rukatac and Zlahtina, island delicacies such
as hib from the Island of Vis, the Kor¢ula cukarin, or the Rab cake which was
served to many dignitaries throughout history. And there is no point in talk-
ing about the cheeses, limoncello, sardines, rock samphire, baskotin, honey,
liqueur, brandy,... — they have to be tasted.

And finally, do not forget our inedible products made of the Cres wool, soaps,
body oils, the Bra¢ stone or the Pag and Hvar lace. Light a candle in a candle-
stick made of Bra¢ stone, put on a pair of warm slippers made of Cres wool
and taste the products bearing the label of the “Croatian Island Product”. Like
in a fairytale, each taste carries you home to the island, and you can smell the
scent of immortelle and sage, feel the sea drops on your face, see the sun ...
you live the island.

CROATIAN
ISLAND
PRODUCT
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POPIS PROIZVODA
LIST OF PRODUCTS

2011

POLJOPRIVREDNO TURISTICKA ZADRUGA “FAUST VRANCIC” | Prvinsko maslinovo
ulje / vakumirana susena smokva / hobotnica na salatu u maslinovom

ulju / Prvinski prirodni sapun

THE “FAUST VRANCIC” AGRICULTURAL TOURIST COOPERATIVE | olive oil from the
island of Prvi¢ [ vacuumed dried figs / octopus salad with olive oil / natural soap
from the island of Prvi¢

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO ZuVi¢ | travarica / linija likera
(mirta, kadulja, vi3nja) / doma¢a marmelada (naran¢a, mandarina) / ekstra
djevi¢ansko maslinovo ulje

THE Z2UVIC AGRICULTURAL FAMILY FARM

travarica—herb grappa / liqueurs (myrtle, sage, sour cherry) / home - made
marmalade (orange, mandarin) / extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO DANIJEL KASTELAN | ekstra
djevi¢ansko maslinovo ulje / ekstra dzem od smokava / smokvenjak

DANIJEL KASTELAN, AGRICULTURAL FAMILY FARM | extra virgin olive oil / fig extra
jam [ smokvenjak

ZADRUGA ZA TURIZAM | POLJOPRIVREDU EKO RAST $OLTA | Soltana klasika eko /
Soltana levanta eko / rakija travarica “Solta natura” / umak od smokava

EKO RAST $OLTA, TOURIST AGRICULTURAL COOPERATIVE | Soltana klasika eko |
Soltana levanta eko | Solta natura herb grappa / fig chutney

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO VESNA ROZIC $IBIC | dZem
(smokva, smokva s lavandom) / slatko od smokava / susene smokve /
smokvenjak / ekstra djevi¢ansko maslinovo ulje / sol za kupanje (lavanda,
smilje) / suhi cvijet lavande

VESNA ROZIC $IBIC, AGRICULTURAL FAMILY FARM | jam (fig, fig with lavender) /
fig dessert / dried figs / smokvenjak — fig loaf / extra virgin olive oil / bath salt
(lavender, immortelle) / lavender flowers

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BARHANOVIC | vrhunsko suho
vino plavac mali “Dragons cave”

THE BARHANOVIC AGRICULTURAL FAMILY FARM | the Dragon’s Cave — plavac mali
top - quality dry wine

OBRT RIBOLOV | PRIJEVOZ “sAcO” | plavac mali vrhunsko vino barique “Bosso” /
plavac mali kvalitetno vino “Brocko ri¢”

THE SACO FISHING AND TRANSPORT | Bosso — plavac mali top - quality barique
wine / Brocko ri¢ — plavac mali quality wine

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MAJA CEBALO | vrhunsko suho
bijelo vino “Grk”
MAJA CEBALO, AGRICULTURAL FAMILY FARM | Grk — top - quality dry white wine
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PELJESKI VINOGRADAR D.0.0. | kvalitetno crno vino “Plavac Peljesac” /
kvalitetno bijelo vino “Rukatac Pelje3ac”

PELJESKI VINOGRADAR LTD | Plavac PeljeSac — quality red wine / Rukatac Peljesac
— quality white wine

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LOVRIC SILVANA MILINA |
vrhunsko bijelo vino “Grk Lovri¢” / kvalitetno crno vino “Lovri¢”
THE LOVRIC AGRICULTURAL FAMILY FARM | Grk Lovri¢ — top - quality white wine /

Lovri¢ — quality red wine

POLJOPRIVREDNA ZADRUGA SVIRCE | desertno vino “For” / kvalitetno polusuho
bijelo vino “Pogip”

THE SVIRCE AGRICULTURAL COOPERATIVE | For — dessert wine / Posip — quality
semi - dry white wine

OBRT LIKERI ANTUNOVIC | rakija loza
THE ANTUNOVIC LIQUEURS’ CRAFT | grappa

POLJOPRIVREDNI OBRT “KAMENICA” | linija likera (naranca, vi3nja)
THE KAMENICA AGRICULTURAL TRADE | liqueurs (orange, sour cherry)

POLJOPRIVREDNA ZADRUGA KOMIZA | specijalna prirodna rakija travarica
THE KOMIZA COOPERATIVE FARM | special natural herb grappa

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN PARCIC | ekstra djevi¢ansko
maslinovo ulje
IVAN PARCIC, AGRICULTURAL FAMILY FARM | extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO OBITEL] | ekstra djevi¢ansko
maslinovo ulje
THE OBITEL] AGRICULTURAL FAMILY FARM | extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BULIMBASIC | ekstra djevi¢ansko
maslinovo ulje “Lo&njak”
THE BULIMBASIC AGRICULTURAL FAMILY FARM | Lochjak extra virgin olive oil

“RAOL” D.0.0. | ekstra djevi¢ansko maslinovo ulje
RAOL LTD | extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO DIANA MAROVIC | “Skoj” — ekstra
djevi¢ansko maslinovo ulje
DIANA MAROVI¢, AGRICULTURAL FAMILY FARM | Skoj — extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA | kozji sir u
maslinovom ulju (bosiljak i ¢e3njak, eko zatini) / zelene masline u slanoj vodi
NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM | goat cheese in olive oil (basil
and garlic, organic spices) / green olives in brine

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO VIDAS | paski sir / maslinovo ulje
THE VIDAS AGRICULTURAL FAMILY FARM | Pag cheese / olive oil

OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO TEREZA VIDAS-PUHALOVIC |
oplemenjeni paski sir s ora3astim i / ili susenim vo¢em

TEREZA VIDAS - PUHALOVIC, AGRICULTURAL FAMILY FARM | Pag cheese enriched
with nuts and/or dried fruit

MARDESIC D.0.0. | frigana srdela u maslinovom ulju / jadranska sardina (light,
s limunom, s feferonom)

MARDESIC LTD | fried sardines in olive oil / adriatic sardine (light, with lemon,
with chilli peppers)
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RIBARSKI OBRT “KARMELA” | “Peskarusa” smotani in¢uni/ “Peskarusa” kapari
na kvasinu / “Peskaru3a” marinirane kozice

KARMELA FISHING TRADE | “Peskarusa” rolled anchovies | “Peskarusa” capers
pickled in vinegar / “Peskarusa” marinated shrimps

ZAJEDNICKI OBRT PEKARNICA MAHULJA | makaruni na iglu
THE MAHULJA BAKERY | needle - rolled macaroni

OBRT NATURA DALMATIA | sol sa zacinskim i aromati¢nim biljem
THE NATURA DALMATIA FAMILY TRADE | salt with herbs and aromatic plants

UDRUGA “LANTERNA” | Soltanski paprenjak
THE “LANTERNA” AssOCIATION | Soltanski paprenjak — the Solta pepper - cake

OBRT SLASTICE “MARGARETA” | slastice (pugaca oliveta, buculin oliva, skanjata) |
torta nasih kapetana

THE MARGARETA CONFECTIONERY | delicacy (pugaca oliveta, buculin oliva,
skanjata) | “Our Captains’ Cake”

OBRT PEKARNICA SLASTICA “VILMA” | Rabski rogatici / sirup (limun, naranta)
THE VILMA BAKERY AND CONFECTIONERY | Rabski rogacici — rab’s carobs / syrup
(lemon, orange)

SAMOSTAN SV. MARGARITE | koludraski srednjovjekovni specijalitet kolaci¢ /
koludraska 3trika

CONVENT OF SAINT MARGARET | koludraski kolaci¢ — the medieval nuns’ biscuit /
koludraska strika

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BRAVDICA | namaz od kadulje /
dzem (smokva, crna maslina)
THE BRAVDICA AGRICULTURAL FAMILY FARM | sage spread / jam (fig, black olive)

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO EDO BOGDANOVIC | marmelada
od maginje
EDO BOGDANOVIC, AGRICULTURAL FAMILY FARM | strawberry tree marmalade

VINARSKA ZADRUGA VRISNIK | cvjetni med
THE VRISNIK COOPERATIVE WINERY | flower honey

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADENKA TOMASIC | med (cvjetni,
bagrem) / propolis kapi / domaci bas¢anski medenjak

RADENKA TOMASIC, AGRICULTURAL FAMILY FARM | honey (flower honey, acacia
honey) / propolis drops / Baska honey cake

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO TOMICA OSREDECKI | med
(ruzmarin, kadulja)
TOMICA OSREDECKI, AGRICULTURAL FAMILY FARM | honey (rosemary, sage)

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO KARLIC TAFARIJA NEDELJKO | med
kadulja / med s dodacima (bademi, orasi, suhe smokve) / medica — liker od
meda

KARLIC TAFARIJA NEDJELJKO, AGRICULTURAL FAMILY FARM | sage honey / honey
with almonds, walnuts, dry figs / medica — honey liqueur

OBRT “KADULJA” | eteri¢no ulje kadulje / hidrolat kadulje / ¢aj kadulja
THE KADULJA TRADE | sage essential oil / sage herbal distillate / sage tea

OBRT LA BARBARA | hidrolat (lavanda, bijeli bor, ¢empres, ruzmarin, smilje)
THE LA BARBARA TRADE | herbal distillate (lavender, redwood, cypress, rosemary,
immortelle)
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AGRO - ART “TAJNIKOV” HVAR | suvenir od cvijeta agave — verdica
AGRO - ART “TAJNIKOV” HVAR | souvenir made from the agave flower — verdica

“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA | kamenica — suvenir od
bra¢kog kamena

“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE | stone bowl — kamenica —
souvenir carved in the Bra¢ stone

OBRT TEHKON, PREHRAMBENO - TEHNOLOSKI | KNJIGOVODSTVENI KONZALTING |
lo3injski unikatni suveniri (platnene torbe / torba za zatinsko bilje / mirisni
jastucici, vrecice s lavandom)

THE TEHKON TRADE, FOOD TECHNOLOGY AND BOOK - KEEPING CONSULTING |
unique souvenirs from Lo3inj (linen bags / spice bags / scented pads, lavender
sachets)

UDRUGA KULTURNO - UMJETNICKO DRUSTVO SLOGA | I3ka tradicijska keramika /
Skarpini — musko - Zenska obuca

THE SLOGA ARTS AND CRAFTS ASSOCIATION | traditional ceramics from the island
of 12 [ 3karpini footwear

DAMEX D.0.0. | Murterska 3krinjica “Baul”
DAMEX LTD | The “Baul” — the Murter chest

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LUKA MARKET | Mljetska vr3a —
autohtoni mljetski suvenir

LUKA MARKET, AGRICULTURAL FAMILY FARM | Mljet fishing trap — indigenous Mljet
souvenir

ART STUDIO “PATRIKANA” | unikatni nakit od kokica — columbella
THE PATRIKANA ART STUDIO | unique columbella jewelry

“LIPA”, OBRT ZA STRUCNO USAVRSAVANJE | IZRADU NARODNIH NOSNJI TE
IZNAJMLJIVANJE APARTMANA | tkanice — Zenski pojasevi
THE LIPA TRADE SPECIALISED IN TRADITIONAL CLOTHING, TRAINING AND
APARTMENTS’ RENTAL | tkanice — sashes, women'’s belts

OBRT EKO TURIZAM “RAB - PUR” | “vuneno sanjarenje” — proizvodi od domace
ov¢je vune (papuce / mirisni jastucici)

THE RAB - PUR ECO-TOURISM TRADE | “Woollen Daydreaming” — comprises
various homemade sheep wool products (slippers / scented pads)

SAMOSTAN SESTARA BENEDIKTINKI | ¢ipka od niti agave
BENEDICTINE SISTERS’ MONASTERY | agave fiber lace

RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU | Masmali¢i — suveniri
igratke od creske vune

RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES | Masmalici —
souvenirs toys made of the cres wool

UDRUGA ARGONAUTA | edukativne slikovnice / slagalice - puzzle
THE ARGONAUTA ASSOTIATION | educational picture books / jigsaw puzzles

LJILJANA FESTINI | eko - edukativne slikovnice
LJILJANA FESTINI | eco - educational picture books
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO $PANJOL | rapski smokvenjak /
ekstra dzem od smokava / liker od lavande / suhi cvijet lavande / eteri¢no ulje
lavande

SPANJOL AGRICULTURAL FAMILY FARM | Rab fig loaf — rapski smokvenjak | fig
extra jam / lavender liqueur / dry lavender flowers / lavender essential oil

144

OBRT NATURA DALMATIA | Peljeski med / liker (roga&, gorka naranéa, ruza) /
rakija (travarica, rogacica) / Stonska sol s aromati¢nim uljem i cvijetom lavande
/ jastuk za opustanje s uljem i cvijetom lavande

THE NATURA DALMATIA FAMILY TRADE | Pelje3ac honey / carob, bitter orange
and rose liqueurs / Travarica herb brandy, Rogacica carob brandy / Ston salt
with aromatic lavender oil and flowers / relaxation pillow with lavender oil and
flowers

146

OBRT SANELI | biljni liker (mirta, losinjska kadulja) / domac¢i maslinov sapun /
osvjezivadi prostora

SANELI AGRICULTURAL FAMILY FARM | Lo3inj myrtle and sage herbal liqueurs /
home - made olive soap / air fresheners
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POLJOPRIVREDNI OBRT “MD TRADE” | liker (med, smokva) / rakija sa smokvom
— smokovaca / masline u salamuri / maslinovo ulje (ekstra djevi¢ansko, eko
djevi¢ansko “Orkula”) / med (salvia bio, salvia immunity, eko multiflorni med
— bilje Kvarnera) / cvjetni domaci ¢aj “Herba arba” / slastice (oto¢na delicija
“mendulato”, medene pogacice) / prirodne kreme (lavanda, ruzmarin, smilje,
gospina trava, balzam za usne) / prirodni sapuni (lavanda, ruzmarin, smilje,
gospina trava, maslina) / originalni eko suvenir uljanica

“MD TRADE” AGRICULTURAL PRODUCTS AND SERVICES | honey and fig liqueurs /
smokovaca fig brandy / olives in brine / Orkula extra, eco virgin olive oil / salvia
bio honey, salvia immunity honey, eco multi flower honey — Kvarner plants /
flower honey herba arba home-made tea / island delicacies (“mendulato”,
honey bread / natural creams (lavender, rosemary, immortelle, St. John’s wort,
lip balm) / natural soaps (lavender, rosemary, immortelle, St. John’s wort, olive)
/ oil lamp — an authentic ecological souvenir
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO EDO BOGDANOVIC | liker (limun,
vignja) / dzem od narance

EDO BOGDANOVIC, AGRICULTURAL FAMILY FARM | lemon and sour cherry
liqueurs / orange jam

158

. . N 160
POLJOPRIVREDNA ZADRUGA “PRIJATELJI LASTOVA” | liker od mirte / exstra dzem

(limun, naran¢a)
FRIENDS OF LASTOVO COOPERATIVE FARM | myrtle liqueur / lemon and orange
extra jam
T " 162

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN PARCIC | linija rakija
(orahovica, smokovata, travarica, medica)
IVAN PARCIC, AGRICULTURAL FAMILY FARM | Orahovica walnut brandy,

N . . 163
Smokovaca fig brandy, Travarica herb brandy, Medica honey brandy
OBRT LIKERI ANTUNOVIC | vocni liker (limun krem, vidnja) 16
THE ANTUNOVIC LIQUEURS’ CRAFT | lemon and sour cherry cream liqueurs 4
POLJOPRIVREDNI OBRT “KAMENICA” | liker od limuna
THE KAMENICA AGRICULTURAL TRADE | lemon liqueur

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MIROSLAV STANOJEVIC | vrhunsko
bijelo vino / kvalitetno bijelo vino Posip Bleu3

MIROSLAV STANOJEVIC AGRICULTURAL FAMILY FARM | Posip Bleus top - quality/
quality white wine

“RokI’s” D.o.0. | linija rakija (komovica, mirta, rogacica, travarica, medovina, mix

No1) / kvalitetno vino plavac 2006

“RoKI’S” LTD | Komovica grape brandy, Mirta myrtle brandy, Rogacica carob brandy,
Travarica herb brandy, Medovina honey brandy, mix No1 / Plavac Mali quality wine

POLJOPRIVREDNA ZADRUGA SVIRCE | vrhunsko crno vino Mediterano / kvalitetno
crno vino Plavac barique / kvalitetno suho rose vino Opolo / kvalitetno bijelo vino
(Sviree, Bogdanusa)

THE SVIRCE AGRICULTURAL COOPERATIVE | Mediterano top - quality red wine /
Plavac barique quality red wine / Opolo quality dry rose wine / Svirce, Bogdanusa
quality white wines

POLJOPRIVREDNA ZADRUGA “NERICA” | vrhunsko bijelo suho vino Pogip Cara
NERICA COOPERATIVE FARM | Posip Cara top-quality dry white wine

OBRT ZURE RIBARSTVO | ekstra djevi¢ansko maslinovo ulje
ZURE FISHERY TRADE | extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO VINKO sVILICIC | ekstra djevi¢ansko
maslinovo ulje
VINKO sVILICIC, AGRICULTURAL FAMILY FARM | extra virgin olive ol

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVO BIOCINA (TURE) | eko ekstra
djevi¢ansko maslinovo ulje
1IVO BIOCINA AGRICULTURAL FAMILY FARM (TURE) | eco extra virgin olive oil

“KVARNER” D.0.0. | ekstra djevi¢ansko maslinovo ulje
“KVARNER” LTD | extra virgin olive oil

OBRT “BROJNE” | suhe vi$nje / suhe raj¢ice
BROJNE AGRICULTURAL PRODUCTS AND SERVICES | dried sour cherries / dried
tomatoes

SOLANA PAG D.D. | Paska morska sol
PAG SALTWORKS — SOLANA PAG D.D | Pag sea salt

SIRANA GLIGORA D.0.0. linija sireva (Zigljen, Kolan, Figurica, Kozlar)
/ Paska skuta
GLIGORA CHEESE DAIRY LTD | cheese production (Zigljen, Kolan, Figurica, Kozlar

cheese) / Pag curd

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA | kozji sir Golija
NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM | Golija goat cheese

OBRT “CUKARIN” | ru¢no brustulani mindeli karamel / bili
CUKARIN TRADE | hand-made sugared almonds — caramelized / white

OBRT SLASTICE “MARGARETA” | tradicionalni creski kolagi¢i (salvia buculin, rosete,
medenjak buculin, kacotin, medenjak smokva, vanilin ¢&iflet) / brustulane mendule
THE MARGARETA CONFECTIONERY | traditional cres cookies (salvia buculin, rosete,
buculin honey cake, kacotin, fig honey cake, vanilla ciflet / sugared almonds —
brustulane mendule)
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“kIFLI¢” D.0.0. | Rapska torta / slastice (fini medenjaci, kiflice orah, svadbeni
kolag)

“KIFLIC” LTD | the Rab cake / sweets (delicious honey cakes, walnut rolls, wedding
cakes)

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADOVANOVIC | med od kadulje
RADOVANOVIC AGRICULTURAL FAMILY FARM | sage honey

UDRUGA PCELARA “KADULJA” | med od kadulje
“KADULJA” BEEKEEPERS ASSOCIATION | sage honey

UDRUGA PCELARA “KADULJA”, OBITELJSKA POLJOPRIVREDNA GOSPODARSTVA
“KADULJA” BEEKEEPERS ASSOCIATION, AGRICULTURAL FAMILY FARMS

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADENKA TOMASIC | mast gospine
trave / propolis mast

RADENKA TOMASIC, AGRICULTURAL FAMILY FARM | St. John's wort ointment /
propolis ointment

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LJUBICA KOCOVA | bragki melem
LJUBICA KOCOVA AGRICULTURAL FAMILY FARM | bra¢ balm (bracki melem)

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO KARLIC TAFARIJA NEDELJKO |
propolis kapi
KARLIC TAFARIJA NEDJELJKO, AGRICULTURAL FAMILY FARM | propolis drops

POLJOPRIVREDNI OBRT POJE | linija krema za lice (hidratantna dnevna,

bogata no¢na, anti - ageing) / ulje za tijelo — bajam s ruzmarinom

POJE AGRICULTURAL PRODUCTS AND SERVICES | facial creams (daily moisturizer,
rich night cream, anti - ageing cream) / body oil — almond and rosemary

AGRO HVAR D.0.0. | ruZmarinovo ulje / ruZmarinov cvijet
AGRO HVAR LTD | rosemary oil / rosemary flowers

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO TOoMICI¢ | eteri¢no ulje lavande /
lavandin cvijet
ToMICI¢ AGRICULTURAL FAMILY FARM | lavender essential oil / lavender flowers

“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA | suveniri od bratkog kamena
(zdjela i kamenica)

“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE | souvenirs made of the Bra¢
stone (bowls and boxes)

ART STUDIO “PATRIKANA” | linija nakita od 3koljki (petrovo uho, puZi¢i)
THE PATRIKANA ART STUDIO | jewellery made of abalone and other seashells

TRGOVACKI OBRT GULAM | zdjele od maslinovog drva
GULAM TRADES AND CRAFTS | olive wood bowls

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LUKA MARKET | autohtoni mljetski
suvenir kosic

LUKA MARKET, AGRICULTURAL FAMILY FARM | KoSic — the autochthonous Mljet
souvenir

KUCNA RADINOST PETRICA PODDA | ru¢nik od domaceg platna
PETRICA PODDA FAMILY TRADE | home-made linen towels

ANEL - TBT D.0.0. | suvenir starogrojski paprenjok
ANEL - TBT LTD | Starogrojski paprenjok — pepper - cake souvenir
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FRANICA MANDIC | Ludka ji¢a i pi¢a — prva veloluska kuharica
FRANICA MANDIC | food and drinks of vela luka (Luska jica i pica) — the first Vela
Luka cookbook

“LIPA”, OBRT ZA STRUCNO USAVRSAVANJE | IZRADU NARODNIH NOSNJI TE
IZNAJMLJIVANJE APARTMANA | linija mu3ka narodna no3nja

THE LIPA TRADE SPECIALISED IN TRADITIONAL CLOTHING, TRAINING AND
APARTMENTS’ RENTAL | male national costumes

JAVNA KOMUNALNA USTANOVA “PRVEN)” | Skraping international trekking race
PRVEN) PUBLIC UTILITY SERVICE | Skraping international trekking race
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DALMACIJAVINO, HVARSKE VINARIJE | vrhunsko vino Faros / Faros barrique /
kvalitetno vino Bogdanusa

DALMACIJAVINO, HVARSKE VINARIJE | Faros top-quality wine/ Faros barrique |
bogdanusa quality wine

OBRT ZURE RIBARSTVO | domadi liker (miendula, mediteransko voce, rogac,
naran¢a, 3ipak) / domaca rakija aniseta / travarica / kvaltetno vino Plavac mali
Zure | vrhunsko vino Grk Bartul

ZURE RIBARSTVO TRADE | almond, mediterranean fruit, carob, orange,
pomegranate home-made liqueurs / home-made aniseta brandy / herb brandy
(Travarica) | Zure Plavac mali quality wine / Grk Bartul superior quality wine

OBRT NATURA DALMATIA | travarica s medom i ljekovitim i aromati¢nim biljem
THE NATURA DALMATIA FAMILY TRADE | herb brandy (Travarica) with honey and
medicinal and aromatic herbs

OBRT LIKERI ANTUNOVIC | biljni liker (mirta, gorki pelinkovac, melisa) / vo¢ni liker
(orahovica, limun, naranéa, 3ipak, roga&, smokva) / rakija od aromati¢nog bilja
morat / rakija od ljekovitog bilja travarica / vo¢na rakija roga¢ / jako alkoholno
pice travka / desertno likersko pice prosik

THE ANTUNOVIC LIQUEURS’ CRAFT | herbal liqueurs (myrtle, Pelinkovac
(wormwood liqueur), lemon balm) / fruit liqueurs (walnut, lemon, orange,
pomegranate, carob, fig,) / Mora¢ (fennel) aromatic brandy/ Travarica herbal
brandy / carob fruit brandy / Travka strong alcoholic beverage / Prosik dessert
liqueur (straw wine liqueur)

POLJOPRIVREDNA ZADRUGA KOMIZA | voc¢ni liker Rogacica
THE KOMIZA COOPERATIVE FARM | Rogacica fruit liqueur

POLJOPRIVREDNA ZADRUGA POSTIRA | djevi¢ansko maslinovo ulje
POSTIRA FARMERS’ COOPERATIVE | virgin olive oil

POLJOPRIVREDNI OBRT “KAMENICA” | ekstra djevi¢ansko maslinovo ulje
THE KAMENICA AGRICULTURAL TRADE | extra virgin olive oil

AGRO HVAR D.0.0. | lavandino ulje/ lavandin cvijet/ medovaca bruska/
medovaca hvaranka / med ruzmarin/ med lavanda

AGRO HVAR LTD | lavender oil / lavender flower products / Bruska honey brandy /
Hvaranka honey brandy / rosemary honey / lavender honey

POLJOPRIVREDNA ZADRUGA “PRIJATELJI LASTOVA” | ekstra dZzem (breskva, smokva
indiana) / ekstra kapari / domadi liker od naran¢e / domaca rakija (rogag, ruza,
travarica)

PRIJATELJI LASTOVA FARMERS’ COOPERATIVE | extra jam (peach, indian fig) / extra
capers [ orange home-made liqueur / home-made brandy (carob, rose, herb)

PASKA SIRANA D.D. | Pramenko / Dalmatinac/ Primorac/ Trapist fov¢ja skuta
PASKA SIRANA D.D. | Pramenko | Dalmatinac | Primorac | Trapist | Skuta

LUSTRA D.0.0. | filet dimljenog tunja u mediteranskom ulju/ filet slanog
in¢una u suncokretovom ulju / in¢unele—masline punjene slanim in¢unima u
suncokretovom ulju / fileti slanog in¢una/ djelomi¢no o&is¢ena slana srdela
LUSTRA LTD | smoked tuna fillet in mediterranean oil / salted anchovy fillet in
sunflower oil / ancholives (incunele)—olives stuffed with salted anchovies in
sunflower oil / salted anchovy fillets / partially cleaned salted sardine
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RIBARSKA ZADRUGA “RIBARSKA SLOGA” | slana srdela u ulju / marinirani in¢un u
ulju/ filet in¢un u ulju/ filet in¢un s kaparama / maslina punjena in¢unima
“RIBARSKA SLOGA” FISHERY COOPERATIVE | salted sardine in oil / marinated
anchovy in oil /anchovy fillet in oil / anchovy fillet with capers / olive stuffed with
anchovies

POLJOPRIVREDNO TURISTICKA ZADRUGA “FAUST VRANCIC” | prvinska hobotnica
(svjeze vakumirana / susena hobotnica)

THE “FAUST VRANCIC” AGRICULTURAL TOURIST COOPERATIVE | the Prvi¢ octopus
(fresh vacuum / packed dried octopus)

GORKA NARANCA D.0.0. | ekstra dZem Plavac
GORKA NARANCA LTD | Plavac extra jam

UDRUGA PCELARA “KADULJA” | OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN
PARCIC | med kadulja

BEEKEEPER ASSOCIATION “KADULJA” | IVAN PARCIC, AGRICULTURAL FAMILY FARM
sage honey

UDRUGA PCELARA “KADULJA” | OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO
RADENKA TOMASIC | med kadulja

BEEKEEPER ASSOCIATION “KADULJA” | RADENKA TOMASI¢, AGRICULTURAL FAMILY
FARM | sage honey

OBRT PEKARNICA SLASTICA “VILMA” | rapski bagkotin
THE VILMA BAKERY AND CONFECTIONERY | the Rab baskotin

POLJOPRIVREDNI OBRT POJE | ulje za tijelo (limun, gorka naranta, lavanda)
POJE AGRICULTURAL TRADE | body oil (lemon, bitter orange, lavender)

RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU | torbe od vune
RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES | woollen
handbags

“LIPA”, OBRT ZA IZRADU NARODNIH ODJEVNIH PREDMETA | EDUKACI)U | linija
narodna no3nja (ljetni platneni Zenski fustan, vunena tkana Zenska suknja carza/
sarza [ zenski gornji prsluci¢ bust, muski gornji haljetak s rukavima koporan /
kaparan / kamparan, muske i Zenske bijele platnene ko3ulje) / crvenkapa (muska
tradicijska kapa)

“LIPA”, TRADITIONAL CLOTHING MANUFACTURE AND EDUCATIONAL ACTIVITIES | folk
costumes (female summertime linen fustan, female woven woollen skirt carza /
sarza, small female top bust, male sleeved tunic koporan | kaparan | kamparan,
male and female white linen shirts) / crvenkapa (male traditional cap)

“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA | suveniri od bra¢kog kamena
(muzar/ zdjelica)

“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE | Bra¢ stone souvenirs
(mortar / bowl)

PARTENCA D.0.0. | viski guc “Pol oriha”
PARTENCA LTD | Vis guc (open fishing boat) “Pol Oriha”
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ROKI'S D.0.0. | kvalitetno vino Muskardin / kvalitetno vino Bugava Roki’s /
desertno vino Roki’s Prodek

ROKI’S LTD | Muskardin quality wine / Bugava Roki’s quality wine / Roki's Prosek
dessert wine

oBRT coBo | kvalitetno vino Vugava
coBoO TRADE | Vugava quality wine

FRAJONA D.0.0. | kvalitetno vino Zlahtina / desertno vino Noa/ prirodno pjenu3avo
vino Frajona

FRAJONA LTD | Zlahtina quality wine / Noa dessert wine / Frajona natural sparkling
wine

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MATO ANTUNOVIC | vrhunsko vino
Postup Antunovi¢/ kvalitetno vino Plavac Antunovi¢/ kvalitetno vino Rukatac
Antunovi¢

FAMILY FARM MATO ANTUNOVIC | Postup Antunovi¢ superior quality wine / Plavac
Antunovi¢ quality wine / Rukatac Antunovi¢ quality wine

BIBENDUM IN ACTIONE D.0.0. | vrhunsko vino Plavac/ kvalitetno vino s
kontroliranim zemljopisnim podrijetlom Vugava
BIBENDUM IN ACTIONE LTD | Plavac superior quality wine / Viugava quality Aoc wine

SONOMEDIA D.0.0. | liker Limoncelo / dZzem (limun, gorka naranéa, visnja-
maraska, kupina, planika, grejp)

SONOMEDIA LTD | Limoncelo liqueur / jams (lemon, bitter orange, marasca cherry,
blackberry, strawberry tree fruit, grapefruit)

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVICA $KRPACA |
ekstra djevi¢ansko maslinovo ulje To¢
IVICA $KRPACA FAMILY FARM | To¢ extra virgin olive oil

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA | ekstra
djevi¢ansko ekolodko maslinovo ulje / kozji sir Zmanski

NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM | extra virgin ecologic olive oil /
Zmanski goat cheese

A.S. PRIOR D.O.O. (SIRANA ARABESKA) | Kozeta kozji sir/ kozji sir sa suhim
smokvama / kozji desertni sir sa za¢inima / kozji sir s maslinama

ARABESKA CHEESE DAIRY | Kozeta goat cheese [ goat cheese with dry figs / dessert
goat cheese with spices / goat cheese with olives

POLJOPRIVREDNA ZADRUGA PRIJATELJI LASTOVA | Petrovac—motar u slanom octu
PRIJATELJI LASTOVA FARMERS’ COOPERATIVE | rock samphire in salted vinegar

OBRT BROJNE | pogaca od suhih smokava viski Hib / kola¢ od mendula pandulete
BROJNE TRADE | Viski Hib sweet bread with dry figs / pandulete almond cake

OBRT PEKARNICA SLASTICA “VILMA” | Rabska torta / tradicionalna rapska slastica
mustaconi

THE VILMA BAKERY AND CONFECTIONERY | the Rab cake / mustaconi traditional Rab
dessert

OBRT CUKARIN | tradicionalni kolagi (cukarini, klaSuni, amarete, harubice, Marko
Polo bombice)

CUKARIN TRADE | traditional cookies (cukarini, klasuni, amarete, harubice, Marko
Polo bombice)
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POLJOPRIVREDNI OBRT LA BARBARA | lavandino ulje/ suhi cvijet lavande
THE LA BARBARA TRADE | lavender oil / dried lavender flowers

OBRT BRAC FINI SAPUNI | osvjeZivadi za koZu lica i tijela—Aromatizirano
Jadransko more

BRAC FINI SAPUNI TRADE | Aromatizirano Jadransko more—facial and body skin
fresheners

“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA | suveniri od brackog kamena
(muzar/ svije¢njak / zdjelica)

“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE | Bra¢ stone souvenirs
(mortar / candlestick / small dish

“LIPA”, OBRT ZA IZRADU NARODNIH ODJEVNIH PREDMETA | EDUKACIJU |
crvenkapa / pomidori¢

“LIPA”, TRADITIONAL CLOTHING MANUFACTURING AND EDUCATIONAL
ACTIVITIES | crvenkapa | pomidori¢

RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU | proizvodi od creske
vune

RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES | wool
products from the island of Cres



2007

252 POLJOPRIVREDNA ZADRUGA I VINARIJA DINGAC | vrhunsko vino, barrique i
arhivsko vino Dinga¢ / vrhunsko vino i arhivsko vino Postup / kvalitetno vino
Plavac/ kvalitetno vino Peljesac
FARM COOPERATIVE AND WINE-CELLAR DINGAC | Dinga¢ superior quality wine,
barrique, archive wine / Postup superior quality wine / Plavac quality wine /
Peljesac quality wine

256  POLJOPRIVREDNA ZADRUGA JEDINSTVO | vrhunsko vino Po3ip Smokvica /
vrhunsko vino Rukatac Smokvica / kvalitetno vino Po3ip Kor¢ula
FARM COOPERATIVE JEDINSTVO | Posip Smokvica superior quality wine /
Rukatac Smokvica superior quality wine / Posip Kor¢ula quality wine

258 POLJOPRIVREDNA ZADRUGA I VINARIJA SVIRCE | vrhunsko vino, barrique i
arhivsko vino lvan Dolac/ kvalitetno vino Plavac Hvar
FARM COOPERATIVE AND WINE - CELLAR SVIRCE | archive wine, barrique, Ivan
Dolac superior quality wine/ Plavac Hvar quality wine

262 BLATO 1902 D.D. | kvalitetno vino Plavac Blato / kvalitetno vino Kor&ulanka /
ekstra djevi¢ansko maslinovo ulje Marco Polo
BLATO 1902 D.D. | Plavac Blato quality wine / Kor¢ulanka quality wine / Marco
Polo extra virgin olive oil

264  POSIP POLJOPRIVREDNA ZADRUGA | vrhunsko vino Po3ip
POSIP FARM COOPERATIVE | Posip superior quality wine

266 POLJOPRIVREDNA ZADRUGA GOSPOJA | kvalitetno vino Zlahtina Toljani¢
FARM COOPERATIVE GOSPOJA | Zlahtina Toljani¢ quality wine

268  FANITO, OBRT ZA POLJOPRIVREDNU PROIZVODNJU | TRGOVINU | ekstra
djevi¢ansko ulje Torkul
FANITO, AGRICULTURAL AND SELLING TRADE | Torkul extra virgin olive oil

270  POLJOPRIVREDNA ZADRUGA VRBNIK | kvalitetno vino Zlatna Vrbni¢ka Zlahtina
FARM COOPERATIVE VRBNIK | Golden Vrbnik Zlahtina quality wine

271 SIRANA GLIGORA | Paski sir
GLIGORA CHEESE DAIRY | Pag cheese (ovine cheese)

272 PASKA SIRANA D.D. | Paski sir
PASKA SIRANA D.D. | Pag cheese

24  SARDINA D.0.0. | Sardi riblje konzerve
SARDINA LTD | Sardi fish in cans

275  SAMOSTAN SV. MARGARITE | Paski baskotin
CONVENT OF SAINT MARGARET | Pag biscuit

276  GRAD PAG [ DRUSTVO PASKIH CIPKARICA FRANE BUDAK | Paska ipka
CITY OF PAG [ ASSOCIATION OF WOMEN LACE-MAKERS FRANE BUDAK |
lace of Pag

277  OBRT BRAC FINI SAPUNI | Bra¢ fini sapuni
BRAC FINI SAPUNI TRADE | Bra¢ fine soaps



MORE

I gledam more gdje se k meni penje
i slusam more dobrojutro veli

i ono slusa mene i ja mu Sapcem

o dobrojutro more kazem tiho

pa opet tise ponovim mu pozdrav
a more slusa pa se smije

pa Suti pa se smije pa se penje

i gledam more i gledam more zlato
i gledam more gdje se k meni penje
i dobrojutro kazem more zlato

i dobrojutro more more kaZe

i zagtli me more oko vrata

i more i ja ijas morem zlatom
sjedimo skupa na Zalu vrh brijega

i smijemo se i smijemo se moru

Josip Pupaci¢

THE SEA

And | look at the sea rising toward me

and hear the sea say good morning

and it listens to me | whisper to it

o0 good morning sea | say quietly

then more quietly repeat my greeting to it
and the sea listens listens and smiles

then keeps silent then laughs then rises
and I look at the sea look at the golden sea
and look at the sea rising toward me

and good morning | say you golden sea
and good morning sea the sea says

and the sea embraces me around the neck
and the sea and | and with the sea golden sea
sit together on the shore above the hill
and laugh laugh at the sea

Josip Pupaci¢
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POLJOPRIVREDNO TURISTICKA ZADRUGA “FAUST VRANCIC”
THE “FAUST VRANCIC” AGRICULTURAL TOURIST COOPERATIVE
Ulica 11/6, 22233 Prvi¢ Luka, otok Prvi¢
ptz.faust.vrancic@si.t-com.hr

+385 22 448 454
+385 98 276 559 | Ivan Nimac

PRVINSKO MASLINOVO UL]E/ VAKUMIRANA SUSENA
SMOKVA/ HOBOTNICA NA SALATU U MASLINOVOM
UL]U/ PRVINSKI PRIRODNI SAPUN

Prvinsko ekstra djevi¢ansko maslinovo ulje—Faust Vran¢ic,
vrhunsko je maslinovo ulje dobiveno hladnim postupkom od
autohtonih hrvatskih sorti masline oblice i lastovke. Idealan
omjer ovih sorti daje ulju bogat i pun okus, prepoznatljiv miris i
intenzivnu zelenozlatnu boju. Specifi¢nost ovog ulja je izrazito
vo¢na aroma svjezeg ploda masline s puno¢om okusa uz blagu
pikantnost i umjerenu gor&inu.

U susenju smokava na suncu oto¢ani Prvi¢a imaju dugu tradici-
ju. Beru se i suse s peteljkama. Tradicionalne metode susenja
tehnoloski su poduprte modernim ekoloskim nag¢inom kontrole
sudenja i sumporavanja u zatvorenoj komori. Smokve su su3ene
na stablu i na solarnoj ekoloskoj susilici, bez prisustva insekata.
Nakon $to smokve dobiju svoj prirodni $ecer, pakiraju se s aro-
matskim lovorovim listom i vakumiraju u vi3eslojne koekstrudi-
rane vrecice. Vakumirane smokve ne mijenjaju svoja svojstva do
godine dana, ako se ¢uvaju na temperaturi do 10 stupnjeva.
Skuhana hobotnica se o¢isti od sluzi, oguli tamna koza i nareze
na komade po Zelji, za¢ini nasjeckanim ¢e$njakom i persinom,
na kraju posoli i upakira u posudu s maslinovim uljem.

Ovaj proizvod objedinjuje i promice izvorne gastronomske vri-
jednosti kao posebnost tradicijske prvinske ponude u turisti¢koj
sezoni jahtasima.

Spajajudi posebnosti otoka u nizu prirodnih aromaterapijskih
proizvoda na bazi maslinovog ulja, zadruga Faust Vranci¢ je

u suradnji sa profesionalnim aromaterapeutima, proizvela
prirodni sapun ru¢no raden tradicionalnim hladnim postupkom
saponifikacije (mije3anjem natrijeve luZine s uljem na 35
stupnjeva).

Sapun je napravljen po uzoru na starinski nacin izrade sapuna
u kojem su otocke Zene mije3ale maslinovo ulje sa pepelom i
vodom (3to je luzina) i zbog takvog postupka izrade nema ko-
mercijalna obiljeZja poput intenzivnog mirisa, nego i teksturom
i mirisom i bojom doista predstavlja pravi prirodni sapun kakav
su radile prvinske bake.
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OLIVE OIL FROM THE ISLAND OF PRVIC [ VACUUMED DRIED
FIGS [ OCTOPUS SALAD WITH OLIVE OIL/ NATURAL SOAP
FROM THE ISLAND OF PRVIC

The extra virgin olive oil from the island of Prvi¢ is labelled Faust Vranti¢. It is
a top - quality olive oil obtained by cold pressing the indigenous Croatian sorts
of olives oblica and lastovka. The ideal proportion of the combination of these
sorts is the secret of its rich and full aroma, recognizable scent and intense
gold and green colour. Its peculiarity is a strong fruity flavour of fresh olives
discreetly complementing its principal intensity, mild spiciness and moderate
bitterness.

The Island of Prvi¢ boasts with the long tradition of figs’ sun-drying. The

figs are picked and dried with stems. The traditional drying techniques are
nowadays modernised into up-to-date environmentally friendly methods of
controlled drying and sulphurization which take place in closed chambers.
These processed figs are dried on trees and on the environmentally - proof
insect-free solar dryers. When the figs release their natural sugar, they are
packed and the aromatic laurel leaves are added. Then they are vacuumed in
multilayer coextruded bags. The packed figs maintain their nutritive proper-
ties up to a year if kept at a temperature of maximum 10 degrees Celsius.
The boiled octopus is firstly cleaned from mucilage and its dark skin is peeled
off. Then it is sliced to pieces, savoured with garlic and parsley, salted and
packed in a container with olive oil. This product incorporates the authentic
gastronomy of the traditional cuisine of the Island of Prvi¢. It is a specialty
most commonly requested by yachtsmen during tourist season.

With the scope to sublime the unique features of the Island in a series of
aroma-therapeutic products based on olive oil, the Faust Vran¢i¢ Cooperative,
assisted by professional aromatherapy specialists, has designed a natural
hand-made soap. It is produced using the saponification method, i.e. by
mixing sodium lye with oil at 35 degrees Celsius. This is an antique technique
traditionally used by local women who blended olive oil with ash and water,
i.e. lye. These soaps do not contain any of the commercial substances of the
related industrial products, such as intense smell, etc. Namely, their texture,
scent and colour are true to the traditional products made by grandmothers
on the Island of Prvi¢.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO ZUVI¢
THE ZUVIC AGRICULTURAL FAMILY FARM

Dracevica 81, 21423 NerezZi¢a, otok Bra¢
suzi.zuvic@gmail.com

+385 91585 93 10 | Simica Zuvi¢

TRAVARICA [ LINIJA LIKERA (MIRTA, KADULJA, VISNJA) /
DOMACA MARMELADA (NARANCA, MANDARINA) /
EKSTRA DJEVICANSKO MASLINOVO ULJE

Ova travarica radena je od rakije lozova¢e uz dodatak
aromati¢nog i ljekovitog bilja ubranog u ¢istoj prirodi otoka
Bra¢a na nadmorskoj visini od 250 do 600 m. Rakija je bistra,
o$trog okusa, prijatnog i specifi¢nog mirisa. Sluzi se kao aperitiv
i kod probavnih smetniji pa je oto¢ani zovu i “likarija”.

Linija likera radena je prema staroj obiteljskoj recepturi od
biranih plodova s otoka Braca. Liker od visnje maraske, uz
dodatak lozovace, karakteristi¢nog je okusa i arome. Liker od
mirte, takoder uz dodatak lozovace, izrazite arome plodova
mirte, nikoga ne ostavlja ravnodu3nim. Liker od kadulje, pro-
zirno Zutozelene boje, prekrasnog okusa i arome, spravljen je od
lozovace u koju su stavljeni pomno birani listovi kadulje, suseni
za ovu prigodu.

Marmelade su takoder proizvedene po staroj obiteljskoj recep-
turi od neprskanih autohtonih pomno biranih plodova (domaca
polukisela naran¢a i mandarina). Odlikuje ih lijepa boja, te
odli¢an okus i aroma.

Maslinovo ulje dobiveno je hladnim presanjem maslina iz
vlastitog maslinika. Karakterizira ga Zutozelena boja, srednje
intenzivan miris i okus po zelenom plodu masline, trave i

lis¢a, skladna srednje intenzivna gortina i pikantnost s okusom
gorkog badema s cvjetnom notom.
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TRAVARICA—HERB GRAPPA [ LIQUEURS (MYRTLE, SAGE, SOUR
CHERRY) [ HOME - MADE MARMALADE (ORANGE, MANDARIN) /
EXTRA VIRGIN OLIVE OIL

Travarica is a kind of grappa made from grapes with the addition of aromatic
and medicinal herbs growing on the pristine slopes of the Island of Bra¢.
These herbs grow at the elevation of 250 to 600 meters above the sea level.
The grappa is a limpid drink of distinct aroma and pleasant scent. It is served
as an appetizer and helps with indigestion. Therefore, the local inhabitants
frequently recur to it as a medicine.

The liqueur’s collection is produces from the carefully selected fruit growing
on the Island and prepared according to an old family recipe. The cherry li-
queur is made from the marasca cherry. When blended with the grape grappa,
it unfolds a characteristic taste and aroma. Moreover, the collection com-
prises the myrtle liqueur which, enhanced with the grape grappa, bestows a
seductive myrtle flavour which dangles the senses. There is the sage liqueur
characterised by its transparent yellow and green colour, exquisite flavour
and aroma. It is made of the grape grappa with the addition of the carefully
chosen sage leaves, previously dried for this purpose.

The marmalades are also produced according to an old family recipe. The
fruit is not chemically treated. It gets carefully selected (local semi-sour
oranges and tangerines). These marmalades have beautiful colour, great taste
and aroma.

The olive oil is produced by cold pressing the olives which grow in the fam-
ily's olive grove. It is characterized by a yellow and green colour and medium-
intensity scent. It has a distinct taste of green olives, grass and leaves. Its
flavour is a slightly bitter and poignant with a hint of almonds and a flowery
note.
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO DANIJEL KASTELAN
DANIJEL KASTELAN, AGRICULTURAL FAMILY FARM

Palit 161a, 51280 Rab, otok Rab

danijel.kastelan@ri.t-com.hr

+385 98 292 260 | Danijel Kastelan

EKSTRA DJEVICANSKO MASLINOVO ULJE [ EKSTRA
DZEM OD SMOKAVA [ SMOKVENJAK

Obitelj Kastelan proizvodi ekstra djevi¢ansko maslinovo ulje od
autohtone sorte oblica. Berba se obavlja ru¢no, zapotinje sredi-
nom listopada, a masline se preraduju isti dan. Rezultat je ulje
visoke kakvoce koje svojim mirisom i okusom podsjec¢a na zdrav
plod masline, zelenog voca i pokosene zelene trave.

Ekstra dZem od smokava i smokvenjak samo su neke od niza
delicija koje se rade od smokava, te su pravi raj za sladokusce.

EXTRA VIRGIN OLIVE OIL/ FIG EXTRA JAM [ SMOKVENJAK

The Kastelan family produces the extra virgin olive oil from autochthonous
oblica olive variaty. Olives are manually harvested from mid- October on and
processed immediately. The result is the high - quality oil which smells of ripe
olives, green fruit and mowed green grass.

The extra fig jam and Smokvenjak are some of many delicacies made from figs.
They are real gourmet bites.
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ZADRUGA ZA TURIZAM | POLJOPRIVREDU EKO RAST SOLTA
EKO RAST SOLTA, TOURIST AGRICULTURAL COOPERATIVE
Domovinskog rata 77, 21430 Maslinica, otok Solta
zlatko.buric@st.t-com.hr

+385 21 659 202 | Zlatko Buri¢

SOLTANA KLASIKA EKO /[ SOLTANA LEVANTA EKO [
RAKIJA TRAVARICA “SOLTA NATURA” [ UMAK OD
SMOKAVA

Solta je ve¢ od anti¢kog doba otok vinove loze, smokve i masline.
Nekadasnju primitivnu agrotehniku zamijenile su moderne uljare,
jednostavno ulje od masline prerasta zadnjih godina u pre-
poznatljivi i trazeni vrhunski proizvod. Zadruga Eko RAST SOLTA
okuplja proizvodace ekstra djevi¢anskog maslinovog ulja sa otoka
koji se godinama nalaze na samom vrhu nagradivanih maslinovih
ulja na medunarodnim skupovima, a koji mahom prelaze na
kontroliranu ekolosku proizvodniju.

Ekstra djevi¢ansko maslinovo ulje “Soltana Levanta” je mono-
sortno maslinovo ulje od sorte $oltanka ili levantinka, rasno,
pikantno, ugodne gor¢ine i intenzivnog mirisa na svjezu travu i
maslinu. Certificirani je ekoloski proizvod pod strogim stru¢nim
nadzorom.

Ekstra djevi¢ansko maslinovo ulje “Soltana Klasika” sadrzi

30 — 40 % ulja od rasne 3oltanke, ostatak od so¢ne oblice. Sred-
njeg je intenziteta, fine gorcine, i mirisa na svjeZu travu i voce.
Takoder je certificirani ekoloski proizvod pod strogim stru¢nim
nadzorom.

Rakija travarica “Soltana Natura” posebnog je i prepoznatljivog
okusa zbog svoje osnove—3oltanske lozovace i 10 tipi¢nih trava
otoka Solte, medu kojima se naro¢ito isti¢u komora¢, primorski
vrijesak, metvica i maZuran.

Umak od smokava rezultat je istraZivanja i eksperimentiranja
3oltanskih domacica sa smokvom i zainskim biljem. Tako je
nastao ovaj jedinstveni proizvod kiselog, slatkog i pikantnog
okusa, koji se nudi u dobrim oltanskim restoranima.
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SOLTANA KLASIKA EKO [ SOLTANA LEVANTA EKO /
SOLTA NATURA HERB GRAPPA [ FIG CHUTNEY

Solta has been an island of vine, figs and olives since antiquity. Nowadays
the former primitive agro-technology has been replaced by up-to-date oil
factories. Consequently, the olive oil has become a recognizable and highly
demanded top-quality product. Eco Rast Solta Cooperative gathers the produc-
ers of extra virgin olive oil from the Island. They have been awarded olive oil
producers at numerous international conferences in the recent years. Many of
them have opted for the controlled ecological production of olive oils.

The Soltana Levanta extra virgin olive oil is an olive oil made from oltanka

or levantinka variety. It is dense and piquant, pleasantly bitter and intensively
scented of fresh grass and olives. It is a certified ecological product produced
under strict professional supervision.

The Soltana Klasika extra virgin olive oil contains 30-40% of oils from the
pure Soltanka sort which is mixed with the juicy oblica sort. This is medium-
intensity oil, finely bitter and smelling of fresh grass and fruit. It is a certified
ecological product produced under strict professional supervision.

Soltana Natura herb grappa has a characteristic flavour due to its basis —
Solta’s grape grappa and 10 typical herbs growing in Solta’s meadows and
hills, such as anise, winter savoury, mint and marjoram.

Fig Chutney is a result of culinary research and experiments with figs and
spices. The housewives of the Island managed to create this unique product
which blends sour, sweet and spicy tastes. It can be found on the menus in
good restaurants on the Island of Solta.

37



. CH
djevicar
slinovo

ekstr
ansko
inovo ulic |

Sottomihi ebokoli proltved
Umak'od
smokava

Umak'od
smokava



dobitnik
oznake
HOP 2011.

OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO VESNA ROZIC $1BIC
VESNA ROZIC $IBI¢, AGRICULTURAL FAMILY FARM

Put Sv. Jakova 15, 21423 NereZi3¢a, otok Brag
vesna2i103@gmail.com

+385 95 825 54 96 | Vesna Rozi¢ Sibi¢

DZEM (SMOKVA, SMOKVA S LAVANDOM) [ SLATKO OD
SMOKAVA [ SMOKVENJAK [ SUSENE SMOKVE [ EKSTRA
DJEVICANSKO MASLINOVO ULJE [ SOL ZA KUPANJE
(LAVANDA, SMILJE) [ SUHI CVIJET LAVANDE

Dzem od smokava / dZem od smokava sa lavandom sadrzi vrlo
male koli¢ine nerafiniranog $ecera i limun, prirodne konzer-
vanse koji isti¢u punodu i intenzitet domace smokve. Savriena
ravnoteZa lavande sa smokvom, daje nepcima okus mediterana.
Slatko od smokava neodoljiva je delicija s cijelim smokvama u
Secernom sirupu razblazena sokom limuna i blagom aromom
vanilije.

Smokvenjak predstavlja pravu nutricionisti¢ku bombu radenu

po tradicionalnoj recepturi od su$ene smokve, przenih bajama i
tek malo domace lozovace. Cuva se u lovoru i koromaé¢u koji mu
obogacuju okus.

Sudene smokve osu3ene su na suncu, kupane u moru i ¢uvane s
malo lovora i koromaca za dug vijek trajanja i poseban okus.
Ekstra djevi¢ansko maslinovo ulje proizvedeno je isklju¢ivo

iz vlastitih maslinika od sorte oblica, ru¢no brane i hladno
preradene.

Sol za kupanje sa lavandom / smiljem, sol je iz Jadranskog mora
obogacena lavandom / smiljem u prahu. Koristi se kao prirodna
aromaterapijska kupka ili kao prirodni piling za obnavljanje koze.
Neunistivo smilje mjestimi¢no pokriva obronke te pocetkom ljeta
omamljuje svojim slatkim i opojnim mirisom.

Unutra3njost otoka Bra¢a mirise lavandom sa danas zapustenih
polja koja strpljivo ¢ekaju da im se vrati njihova vrijednost. Obukli
smo na3u lavandu u mornarsko ruho i stavili crvenu masnu.
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JAM (FIG, FIG WITH LAVENDER) [ FIG DESSERT [ SMOKVENJAK—
FIG LOAF [ DRIED FIGS [ EXTRA VIRGIN OLIVE OIL [ BATH SALT
(LAVENDER, IMMORTELLE) / LAVENDER FLOWERS

Fig jam /fig jam with lavender contains a very small amount of unrefined
sugar, lemon and natural preservatives that potentiate the figs’ plenitude and
intensity. The perfect balance of lavender and fig recalls the smell and taste of
the Mediterranean.

Fig dessert is an irresistible delicacy. Whole figs are immersed in the sugar
syrup which is then diluted with lemon juice and with tender vanilla flavour.
Smokvenjak—fig cake is a real nutritional bomb prepared according to the tra-
ditional recipe from dried figs, roasted almonds and a dash of home-made
grape grappa. It is kept in laurel and fennel which enrich its flavour.

Dried figs are dried in the sun, bathed in the sea and kept in laurel and fennel
for longevity ain order to acquire a particular flavour.

The extra virgin olive oil is produced exclusively from olives of the oblica vari-
ety. This sort grows in the family’s olive groves and the olives are harvested
manually and then cold pressed.

Bath salt with lavender /immortelle contains the Adriatic salt enriched with
lavender /immortelle powder. It is used as a natural aromatherapy bath or
natural peeling for skin renewal. The everlasting immortelle sporadically
grows on the Island’s slopes transmitting its sweet and intoxicating scent in
the period of early summer.

The currently uncultivated fields in the Bra¢’ inland abound in lavender ema-
nating the intoxicating smell while patiently waiting to regain their agricultural
importance. These lavender products are clothed into navy patterns with the
charming ribbon bow.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BARHANOVI¢
THE BARHANOVIC AGRICULTURAL FAMILY FARM

Put Luke 12, 21400 Supetar, otok Bra¢
djani.barhanovici@st.t-com.hr

+385 95 908 92 69 | Filip Barhanovi¢

VRHUNSKO SUHO VINO PLAVAC MALI “DRAGONS CAVE”

Ovo autohtono vino potjee s juznih padina otoka Brada i
neposredne blizine Zmajeve 3pilje i sela Murvice. Dobiveno od
glasovite sorte plavac mali s prinosom po ¢okotu maksimalno
0.5 kg vrhunske je kvalitete. Proizvedeno na ekolo3ko tradicio-
nalan nacin, odleZzano u hrastovim ba&vama, ovo vino odise
vo¢nim aromama suhe $ljive i Sumskog voca, isprepleteno
mirisom vanilije. Obitelj Barhanovi¢, nakon stoljetne tradicije,
mukotrpan trud i dar prirode Zeli podijeliti s vama.

THE DRAGON’S CAVE—PLAVAC MALI TOP-QUALITY DRY WINE

This indigenous wine originates from the southern slopes of the Island of
Brag, precisely from the land in the vicinity of the Dragon’s Cave and the
village of Murvice. It is obtained from the famous Plavac Mali grape sort.

Its maximum yield per grapevine is 0.5 kg which results in the top - quality
wine. This wine is produced by using environmentally friendly and traditional
methods; then is left to ripe in oak barrels. Thus it derives its fruity aromas of
prune and forest fruit, saturated with vanilla. The Barhanovi¢ family preserves
the centenarian tradition of the Island’s wine production. Combined with the
nature’s gifts and results of their hard work, it provides us with an exquisite
wine.
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OBRT RIBOLOV | PRIJEVOZ “SACO”
THE SACO FISHING AND TRANSPORT
21423 NereZis¢a, otok Brag
vinarija.senjkovic@gmail.com
+38521 637194

+385 98 361 952 | Tonti Senjkovic¢

PLAVAC MALI VRHUNSKO VINO BARIQUE “BOSsSO”
PLAVAC MALI KVALITETNO VINO “BROCKO RI¢”

Ponukani Zeljom i potrebom da stoljetnu tradiciju i ljubav prema
proizvodnji vina uzdignu na vi$u razinu, odajudi zasluzenu joj
vaznost u svakom segmentu njegova nastajanja i tako ukazu na
vrlo ¢esto umanjivan potencijal bra¢kih vina, otac i njegova dva
sina vlastitim su rukama zapoceli kr¢iti bracki kamenjar.
Ukrotivi njegovu divlju prirodu, usred sirovih ljepota, gdje $krta
zemlja rodi rajskim nektarom, stvorili su vinograd koji broji
35.000 trsova. Nekad “nonotovo malo lozje”, danas vinograd na
osam hektara povrsine, s brigom za svaki pojedini trs, redukci-
jom roda, finalnom selekcijom najkvalitetnijih grozdova i
odlezavanja u hrastovim ba¢vama rezultiralo je “rajskom kapjom”
plavca malog.

BOSSO—PLAVAC MALI TOP-QUALITY BARIQUE WINE/
BROCKO RIC—PLAVAC MALI QUALITY WINE

The love and need to elevate a centenarian tradition of wine production

to a higher level has motivated the Senjkovi¢ family to reclaim its decayed
grandfather’s vineyard. Mr Senjkovi¢ and his two sons have cleared the rocky
ground with their own hands, thus revaluating both literally and metaphori-
cally the potential of the wines produced on the Island of Bra¢ which has
sometimes been unjustly underestimated. When the inclement nature is
tamed, the avaricious soil of Bra¢ bears heavenly fruits.

Thus the Senjkovi¢ family planted 35.000 vines on over eight hectares. Reduc-
ing and strictly selecting the yield with lots of care and dedication, they man-
aged to harvest the highest- quality grapes. They are left to ripe in oak barrels.
The result of their endeavour is the heavenly drop of Plavac Mali wine sort.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MAJA CEBALO
MAJA CEBALO, AGRICULTURAL FAMILY FARM

Lumbarda 591, 20263 Lumbarda, otok Koréula
maja.cebalo@du.t-com.hr

+385 98 188 25 39 Maja Cebalo

VRHUNSKO SUHO BIJELO VINO “GRK”

“Grk” je proslavio Lumbardu, mjesto na istoku otoka Kor¢ule.
To je vino od autohtone sorte grozda $to uspijeva samo u
pjes¢anim vinogradima lumbarajskog polja. Nije poznato da

li je ime dobilo radi profinjenog gorkastog okusa ili po Grcima
koji su pocetkom 3. stoljeca prije Krista ovdje osnovali svoju
naseobinu i sa sobom donijeli svoje umijece uzgoja vinove
loze i pravljenja vina. Generacije Zitelja Lumbarde nastavile su
usavrsavati to umijece sve do danasnjih dana.

Plod te bogate vinogradarske tradicije, suvremene tehnologije
i enologije je suho vino izrazite osobnosti prepoznatljive po
svijetlozelenkastoZutoj boji sa zlatnim odbljescima, naglasenoj
sortnoj aromi i plemenitom bukeu. Karakterizira ga bogat,
skladan i zaokruzen okus, s lagano gorkastim zavrietkom.
Izvrsno se sljubljuje uz kamenice, plemenitu bijelu ribu i uz
najbolja jela od bijelog mesa, a moze se posluZiti i kao aperitiv.
Servira se ohladen na 12-13°C.
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GRK—TOP-QUALITY DRY WHITE WINE

Lumbarda is a small town on the eastern part of the Island of Kor¢ula. It is fa-
mous for its wine called the Greek—Grk. It is a wine made from the grape sort
which grows only in the sandy vineyards of Lumbrada’s fields. The etymology
of the name is still a mystery: it is either due to its sophisticated bitter taste or
it derives from the Greek who established a colony there in early 3rd century
B.C. bringing the art of wine- growing and wine- making.

The generations of Lumbarda’s inhabitants continued improving this art

up to the present day. The product of the rich wine growing tradition, the
up-to-date technology and oenology is a dry wine of extraordinary features.

It is characterized by its light green and yellow colour with golden reflections,
distinct sort aroma and noble bouquet. It has a rich, harmonious and full
flavour with a slightly bitter finish.

It blends marvellously with oysters, white fish and top - quality white meat.
Cooled to 12-13 degrees Celsius it is customarily served as an appetiser.




PELJESKI VINOGRADAR D.0.O.

PELJESKI VINOGRADAR LTD

Kuna 96, 20243 Kuna Pelje3ka, Peljesac
antopalihnic@gmail.com

+385 91 518 03 89 | Anto Palihni¢

@ KVALITETNO CRNO VINO “PLAVAC PELJESAC” [

KVALITETNO BIJELO VINO “RUKATAC PELJESAC”
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oznake
HOP 2011,

“Plavac Pelje3ac” vino sorte plavac mali, autohtoni je kultivar
Dalmacije, posebno otoka juzne Dalmacije, gdje je i danas rasiren.
Na poluotoku Pelje3cu u ukupnom sortimentu sudjeluje s 85%.
Isklju¢ivo je vinski kultivar, visoke kvalitete. Vino je rubin crvene
boje. U mostu nakupi i do 20% 3$ecera, ukupnih kiselina od 4 do
8 gr./l.

“Rukatac Peljesac” poznato i kvalitetno vino sorte marastina (ru-
katac), najvise radiren kultivar na otocima juzne i srednje Dalmaci-
je. Sadrzaj Secera u mostu do 21%, ukupna kiselina od 5 do 8 gr./I.

PLAVAC PELJESAC—QUALITY RED WINE [
RUKATAC PELJESAC—QUALITY WHITE WINE

Plavac Peljesac is a wine made from Plavac Mali grape sort. It is an autochtho-
nous Dalmatian sort prevailing in the southern Dalmatian islands where it
has always been widely cultivated. On Peljesac Peninsula it participates with
85% in the total grape assortment. It is the exclusive high quality wine cultivar.
This wine has a ruby red colour. It amasses up to 20% of sugar in the grape
must with total acidity from 4 to 8 grams per litre.

Rukatac Pelje3ac is a well-known quality wine of Marastina (Rukatac) grape
sort. It is the most widely spread cultivar on the southern and central Dal-
matian islands. The sugar content in the grape must is up to 21% with total
acidity from 5 to 8 grams per litre.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LOVRIC SILVANA MILINA
THE LOVRIC AGRICULTURAL FAMILY FARM

Lumbarda 591, 20263 Lumbarda, otok Koréula
silvana.milina@du.t-com.hr

www.lovric.info

+385 20 712 052

+385 20 712 452 | fax

+385 98 244 109 | Silvana Milina

VRHUNSKO BIJELO VINO “GRK LOVRIC” [ KVALITETNO
CRNO VINO “LOVRIC”

| obitelj Lovri¢ ponudila je “Grk”, autohtono vino s otoka
Kor¢ule, prepoznatljivog gorkastog okusa, s korijenima iz
anti¢kih vremena. Njihovo crno vino kapljica je oto¢nog sunca
za posebne trenutke. Jedinstveni uZitak iz vinogorja Lumbarde
moze se ku3ati u konobi obitelji Lovri¢.

GRK LOVRIC—TOP-QUALITY WHITE WINE / LOVRI¢—QUALITY
RED WINE

The Lovri¢ family offers Grk—the autochthonous wine from the Island of
Koréula with characteristic bitter taste. It has been well known since the
ancient times. This Lovri¢ family’s red wine is like a drop of the Island’s sun
and it is treasured for celebrating special occasions. This unique product of
the wine- growing area of Lumbarda can be tasted in the Lovri¢ family’s wine
cellar.
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POLJOPRIVREDNA ZADRUGA SVIRCE

THE SVIRCE AGRICULTURAL COOPERATIVE
21462 Vrbanj, otok Hvar
pzsvirce@hi.t-com.hr

Wwww.pz - svirce.hr

+385 21 768 380

+385 91 176 83 80 | Andrija Cari¢

+385 91 376 83 80 | Fran¢esko Dubokovi¢

@ DESERTNO VINO “FOR” [ KVALITETNO POLUSUHO

BIJELO VINO “POSIP”
dobitnik
oznake
HOP 2011.

Tradicija proizvodnje desertnog vina duga je gotovo koliko i
tradicija proizvodnje vina. Na strmim i sun¢anim poloZajima,
u toplim i suhim jesenima bralo se grozde s obiljem 3ecera od
kojeg se proizvodilo desertno vino. | danas proizvedena tradi-
cionalnom tehnologijom od presusenog grozda bez dodataka,
desertna vina su kvalitetnija $to duze leze. “For” desertno vino
ili kako su ga zvali stari Rimljani vinum sanctum, o¢arava svojim
okusom.

“Po3ip” je vino od autohtone sorte grozda koje sadrzi 12% alko-
hola, zlatnoZute je boje, karakteristi¢nog bukea, bogate arome.
Proizvodi se preteZito od grozda s juznih plaza otoka Hvara u
ograni¢enim koli¢inama.

FOR—DESSERT WINE/ PO§IP—QUALITY SEMI-DRY WHITE WINE

The tradition of dessert wine production is almost as long as the one of wine
production. During the dry and warm autumns people harvested grapes on
the steep and sunny slopes. Such grapes have had high sugar content and
were ideal for dessert wine production. Nowadays the tradition continues.
The wines are still produced from dried grapes using traditional technology
with no additives added. The prolongation of ripening enhances quality of
dessert wines. For or vinum sanctum-as called by the ancient Romans—se-
duces with its alluring flavour.

Posip is a wine made from the autochthonous grape sort which contains 12%
of alcohol. It has golden and yellow colour, specific bouquet and rich aroma.
It is produced in limited quantities mostly from grapes growing in the south-
ern beaches of the Island of Hvar.
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OBRT LIKERI ANTUNOVIC

THE ANTUNOVIC LIQUEURS’ CRAFT
Setaliste Skvar 6, 20250 Orebi¢, Pelje$ac
jadran.antunovic@du.t-com.hr
www.likeri-antunovic.com

+385 20 713 227

+385 92 205 33 80

+385 91 561 07 81 | Jadran Antunovi¢

RAKIJA LOZA

Obrt Antunovi¢, nadaleko poznat po svojim likerima i rakijama,
proizvedenim i brizno odnjegovanim u vlastitom podrumu, nudi
rakiju lozu spravljenu prema tradicionalnoj recepturi koja se
generacijama koristi na poluotoku Pelje$cu, gdje je nezaobilazna
prilikom €a3céenja u znak dobrodoslice. Njeznog je i profinjenog
bukea prelivenog peljeskom $krtom zemljom na kojoj se uzgaja
grozde plavac mali, od kojeg se ista proizvodi.

GRAPPA

The Antunovi¢ Craft is well-known for its liqueurs and grappa production.
They are carefully nourished and stored in their private cellars. This craft
offers the traditionally made grappa from grape according to the ancestral
recipe which has been passed down to generations of the Pelje$ac Peninsula.

The grappa is customarily consumed as a sign of welcome and when toasting.

This subtle and sophisticated bouquet is typical of Pelje3ac’s soil. The Plavac
Mali grape sort essential for the grappa production is exclusively cultivated
on this very soil.

56




dobitnik
oznake
HOP 2011.

POLJOPRIVREDNI OBRT “KAMENICA”

THE KAMENICA AGRICULTURAL TRADE
Filozofa Petri¢a 28, 21485 KomiZa, otok Vis
vicko.mardesici@st.t-com.hr

+385 21 713 634
+385 98 720 133 | Ivanka Jovi¢ Mardesi¢

LINIJA LIKERA (NARANCA, VISNJA)

Likeri specifi¢nog okusa, radeni na tradicionalni nacin, od
domacih i ekolo3ki uzgojenih plodova s otoka Visa, o¢aravaju
svojim okusom. Rade se u malim serijama i pakiraju kao suve-
niri u boce od 0,11 0,2 I.

LIQUEURS (ORANGE, SOUR CHERRY)

These liqueurs of specific flavours are produced in the traditional way from
home-grown and organic fruit that grow on the Island of Vis. They possess a
captivating and alluring aroma. They come in limited editions and are packed
as souvenirs in 0.1- and o.2- litre bottles.
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POLJOPRIVREDNA ZADRUGA KOMIZA

THE KOMIZA COOPERATIVE FARM

Riva sv. Mikule 33, 21485 KomiZa, otok Vis
komiza.pz@st.t-com.hr

+385 21 713 023

+385 98 423 899 | Milo3 Mandi¢

SPECIJALNA PRIRODNA RAKIJA TRAVARICA

Komiska travarica izvorno je pi¢e Dalmacije proizvedeno na
tradicionalni na¢in od trava kojima obiluje okolica KomiZe na
otoku Visu. Neke trave mogu se naci samo na ovim podrugjima
i oduvijek su poznate kao ljekovite. Zbog toga komiska travarica
ima jedinstven okus koji nema ni jedno drugo pice.

Osnova ove travarice je vinovica uz dodatak trava kadulje,
koromaca, maj¢ine dusice, metvice, mazurana i gorkog pelina.

SPECIAL NATURAL HERB GRAPPA

The Komiza's herb grappa is an original Dalmatian drink produced in a tra-
ditional way from herbs growing abundantly in the surroundings of Komiza,
Island of Vis. Some of the herbs added in the grappa are particular for this
area and have always been known for their healing effect. That is the reason
why Komiza herb grappa has a unique taste unlike any other drink. Its basis is
a wine grappa enhanced with herbs such as sage, anise, thyme, mint, marjo-
ram and bitter wormwood.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN PARCIE
IVAN PARCIC, AGRICULTURAL FAMILY FARM

Supec 84, 51516 Vrbnik, otok Krk
vihor.ivo@windowslive.com

+385 51 857 091
+385 91 535 10 11 | lvan Par¢i¢

EKSTRA D]EVICVZANSKO MASLINOVO ULJE

Ekstra djevi¢ansko maslinovo ulje proizvedeno je od autohtonih
domacdih sorti maslina uzgojenih na 3krtom, kamenitom
podrugju oko Vrbnika na otoku Krku. Masline se preraduju hlad-
nim pre3anjem &ime se dobiva vrhunska kvaliteta.

EXTRA VIRGIN OLIVE OIL

This extra virgin olive oil is produced from local sorts of olives cultivated on
ungenerous rocky soil around Vrbnik on the Island of Krk. The olives are cold
pressed, thus guaranteeing the top - quality oil.

EKETHY
BIEVICAREEN

| i
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO OBITEL)
THE OBITEL) AGRICULTURAL FAMILY FARM

Supetarska Draga 328, 51280 Rab, otok Rab
restoran.gonar@gmail.com

+385 98 329 113 | Josip Dumici¢

EKSTRA DjEVIéANSKO MASLINOVO ULJE

Ovo videnagradivano ulje dobiva se isklju¢ivo od domace sorte
masline orkula (oblica). Maslenici su smjesteni u Supetarskoj Dra-
gi u zaseoku Gonar, na otoku Rabu. Obitelj je s oko 300 maslina u
sustavu eko proizvodnje. Maslenici se nalaze na zemlji uljkarici i
ilovadi. Ulje krasi pikantni, gorkasti okus s notom jabuke.

EXTRA VIRGIN OLIVE OIL

This multi-awarded oil is made exclusively from local orkula olive variety
(oblica). The olive groves are located in Supetarska Draga in the village of
Gonar on the Island of Rab. Cultivating approximately 300 olive trees, the
family is in the system of ecological production. The olive groves are planted
on oily loam soil. The oil has a characteristically bitter taste accompanied by
a hint of apple.

B
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BULIMBASIC
THE BULIMBASIC AGRICULTURAL FAMILY FARM

Tolstojeva 14, 21425 Selca, otok Bra¢

sinaj@st.t-com.hr

+385 99 337 04 16 | Sinaj Bulimbasi¢

EKSTRA DJEVICANSKO MASLINOVO ULJE “LOCN)AK”

Stoljetna obiteljska tradicija uzgoja maslina na padinama Pligi na
isto¢nom dijelu otoka Braca rezultirala je super premium ekstra
djevi¢anskim maslinovim uljem koje je karakteristi¢no po svojoj
specifi¢noj vo¢noj aromi, umjerene gorcine i pikantnosti. Mirise
po pokosenoj travi, zrelim i zdravim plodovima masline, jabuci,
boja mu je zeleno-maslinasta. Maslinik je veli¢ine jednog hektara,
u kojem se uzgaja 20 stabala isklju¢ivo autohtonih sorti maslina
(Oblica, Levantinka, Buhavica i Lastovka), na nadmorskoj visini
od oko 100 metara, a isto toliko je udaljen od mora. Posebnost
ekologkog uzgoja maslina, koje se beru ru¢no i preraduju isti dan,
garantiraju kvalitetu ulja.

LO(V:N]AK EXTRA VIRGIN OLIVE OIL

On the Plisi slopes on the eastern side of the Island of Bra¢ the centenar-

ian family tradition of olive growing is maintained. It has resulted in the
production of premium extra virgin olive oil characterised by its fruity aroma,
moderate bitterness and poignancy. It smells of mowed grass, ripe olives
and apples. It is green coloured. The olive grove stretches over one hectare
with 20 trees of indigenous olive varieties (oblica, levantinka, buhavica and
lastovka). It is situated on the elevation of 100 meters above the sea level and
equally distant from the sea. The specialized eco production, manual harvest
and immediate oil procession guarantee the oil quality.
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“RAoOL” D.O.O. OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO DIANA MAROVIC

RAOL LTD DIANA MAROVIC, AGRICULTURAL FAMILY FARM
Butina bb, 22243 Murter, otok Murter Ulica 19 br.16, 20270 Vela Luka, otok Kor&ula
mileramesa@net.hr eko.skoj@gmail.com
+385 98 337 632 | lvan Ramesa +385 99 683 47 49 | Diana Marovi¢

@ EKSTRA DJEVICANSKO MASLINOVO ULJE @ “§K0J)” —EKSTRA DJEVICANSKO MASLINOVO ULJE

dobitnik “Raol” ekstra djevi¢ansko maslinovo ulje zelenoZute je boje, dobitnik Maslinici obitelji Marovi¢, s 400 stabala maslina autohtonih

Z| Z|
norzon.  ugodnog i uskladenog mirisa po svjezem plodu masline. Okus norzon.  sorti orgula, lastovka i drobnica, na povrsini su od oko 3 hektara.

je umjereno gorkast i pikantan. Odli¢an je prilog svim salatama. Prvi su registrirani ekoloski proizvoda¢ na Koréuli. Ulje proizvode
Idealno se sljubljuje s pe¢enom ribom i mesom. hladnim postupkom kontinuiranim centrifugalim dekanterom.
Osobito se preporucuje kao specijalitet - predjelo na lagano Sudjelu na natjecanjima uljara u Hrvatskoj i inozemstvu i nositelji
zapetenom kruhu premazanom ¢esnjakom. su niza nagrada i priznanja.
EXTRA VIRGIN OLIVE OIL §KO]—EXTRA VIRGIN OLIVE OIL
Raol extra virgin olive oil has a yellow and green colour and pleasantly bal- The Marovi¢ family owns 400 olive trees of orgula, lastovka and drobnica
anced scent of fresh olives. Its taste is bitter and spicy. It compliments every varieties. They are cultivated on the 3-hectare area. The family has been the
salad and blends perfectly with roast fish and meat. first registered ecologically friendly producer on the Island of Kor¢ula. They
It is particularly recommended as an appetizer on lightly roasted bread cold process olive oil by a continuous decanter centrifuge. Moreover, they are
topped with garlic. regular participants at the olive oil producers’ competitions in Croatia and

abroad and have received numerous awards and acknowledgments.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA
NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM

23282 Zman, Dugi otok

nikicazampera@net.hr

+385 23 372 071

+385 23 372 053 | fax

+385 91 892 07 50 | Nikica Zampera

@ KOZJI SIR U MASLINOVOM ULJU (BOSILJAK | CESNJAK,

EKO ZACINI) / ZELENE MASLINE U SLANOJ VODI
dobitnik
cenake
HOP 2011,

Kockice kozjeg sira prelivene su ekolodkim ekstra djevi¢anskim
maslinovim uljem uz dodatak bosiljka i ¢e$njaka uzgojenih

u vlastitom polju ili uz dodatak kadulje, koromaca i maj¢ine
dusice koji samoniklo rastu na Dugom otoku i imaju posebnu
aromu.

Kozji sir u maslinovom ulju dobro se sljubljuje sa raj¢icom, a
moZe se koristiti za pripremu raznih salata.

Ekolo3ki uzgojene masline iz vlastitog maslinika ru¢no se beru i
spremaju u slanoj vodi. Imaju malo gorkast okus. Dobre su kao
prilog uz razne vrste jela i sireva.

GOAT CHEESE IN OLIVE OIL (BASIL AND GARLIC, ORGANIC
SPICES) / GREEN OLIVES IN BRINE

The goat cheese cubes are immersed in the ecologically produced extra virgin
olive oil and garnished with home-grown basil and garlic, or with sage, anise
and thyme which grow in the fields of Dugi otok. Thus they have a special
aroma. Goat cheese in olive oil blends well with tomatoes and is most com-
monly used in seasonal salads.

The ecological home - grown olives are manually harvested and kept in brine.
They have a slightly bitter taste. They are served as gourmand side dish
complementing main course or with cheese plates.
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO VIDAS
THE VIDAS AGRICULTURAL FAMILY FARM

Tina Ujevic¢a 1, 53291 Novalja, otok Pag
vidaszeljko@gmail.com

+385 91 525 46 97 | Krunoslav Vidas

PASKI SIR [ MASLINOVO ULJE

Obiteljsko poljoprivredno gospodarstvo Vidas proizvodi paski
sir od nepasteriziranog ov¢jeg mlijeka. Svjeze pomuzeno mli-
jeko zagrijava se na temperaturu 31 do 32 stupnja Celzijusa, te
se dodaje sirilo. Zatim se ostavlja oko sat vremena da se posiri,
razreZe ga se na komade i ostavi desetak minuta da se digne
sirutka. Kasnije se ru¢nom harfom rasklati na veli¢inu zrna
p3enice i konstantno mije$a do temperature od 41-42 stupnja.
Ulijeva se u kalupe i opterecuje odgovarajuc¢im utezima. U kalu-
pima ostaje do 6 sati uz povremeno okretanje i mijenjanje sirnih
marama. Sprema se u unaprijed pripremljenu salamuru. Nakon
24 sata stavlja se na dasku gdje zrije do prodaje.

Maslinovo ulje obitelji Vidas radi se od ru¢no branih maslina,
koje se ¢uvaju u plasti¢nim ko$arama i tako transportiraju do
uljare. Od branja do prerade najvie prode 48 sati. Preraduju

se u uljari hladnim pre$anjem. Gotovo ulje drZi se u plasti¢nim
kantama tjedan dana, nakon ¢ega se ulijeva u ba¢ve od inoksa i
u njima ¢uva do upotrebe.

PAG CHEESE [ OLIVE OIL

The Vidas family farm produces the renowned Pag cheese from unpasteur-
ised sheep milk. The fresh milk is warmed to a temperature between 31 and
32 degrees Celsius and a coagulator is added. Then it is left for an hour to
curdle. Afterwards, it is cut into pieces and left ten more minutes for whey to
lift. The so-called “harp” is used for stirring and reducing the cheese pieces
to the size of wheat seeds. At this point it is relentlessly mixed until the
temperature reaches 41 to 42 degrees Celsius. It is then poured into moulds
and pressed with special weights. It stays in the moulds for 6 hours with
occasional turning and changing of cheesecloth. Finally, it is immersed in the
previously prepared brine. 24 hours later the cheese is placed on a board and
left to ripen.

The Vidas family olive oil is produced from manually harvested olives which
are then stored in the plastic baskets and transported to the oil factory. The
maximum of 48 hours passes from picking to production. The olives are
cold-pressed in the oil factory. The oil is kept in plastic cans for a week, then
poured into inox barrels and stored until sold.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO TEREZA VIDAS - PUHALOVIC
TEREZA VIDAS - PUHALOVIC, AGRICULTURAL FAMILY FARM

Ulica brace Radi¢ 38 b, 53291 Novalja, otok Pag

fondovi@novalja.hr

+385 53 661 192 | Tereza Vidas — Puhalovi¢

OPLEMENJENI PASKI SIR S ORASASTIM 1/ ILI
SUSENIM VOCEM

Oplemenijeni paski sir s oradastim i /ili sudenim vo¢em dobiva
se postupkom sirenja (izvorni nacin) od mlijeka autohtone
paske ovce. Priprema ora3astog i/ili sudenog voca sastoji se od
uklanjanja gorkih lupina, ¢i$¢enja i pranja voca, susenja i rezanja
na zeljenu dimenziju (u slu¢aju oradastog voca). Slijedi postupak
kalupljenja, salamurenja i zrenja. Kalupljenje smjese nakon
sirenja odvija se na nacin da se pripremljeno ora3asto i/ili suseno
voce dodaje smjesi nakon sirenja postizanjem Zeljene gustoce
voca u smijesi koja se potom smijesta u kalupe.

Nakon standardnog presanja i salamurenja u trajanju od 2

dana sir se prepusta zrenju do 3 mjeseca. Ovako pripremljeni
oplemenjeni paski sir moze se posluziti kao posebna delicija ili
uz topli domaci kruh te umjereno hladno bijelo vino ili prema
ukusu uz crno.

PAG CHEESE ENRICHED WITH NUTS AND/OR DRIED FRUIT

The Pag cheese enriched with nuts and/or dried fruit is produced using the
traditional method of curdling the Pag sheep milk. Nuts and/or dried fruit are
cleaned of bitter husks, washed, dried and cut into smaller pieces (in the case
of nuts). They are then mouldered, brined and left to ripen. The nuts and/or
dried fruit prepared in this way are added to the curdled mixture in the quantity
which guarantees the desired density. Finally, it gets placed into moulds to
undergo the two-day standard procedure of pressing and brining. Afterwards,
the cheese is ready to ripen for the three-month period. Thus processed and
enriched Pag cheese is a delicacy that is usually served with warm home-made
bread and moderately cooled white or red wine as preferred.
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MARDESIC D.O.O.

MARDESIC LTD

Sali bb, 23281 Sali, Dugi otok
info@mardesic.hr

+385 91377 57 77 | Lucija Siseta

@ FRIGANA SRDELA U MASLINOVOM UL]U/ JADRANSKA

SARDINA (LIGHT, S LIMUNOM, s FEFERONOM)
dobitnik

oznake "““-’R‘\NSK,\
HOP 2011. P, SARDINA
Frigana srdela je “novi” proizvod, koji se po¢eo proizvoditi 60-ih : ‘?}'{"f‘

godina, da bi se zbog vece industrijalizacije 8o-ih prestao proiz-
voditi. Proizvodila se isklju¢ivo od svjeze ulovljene srdele, ru¢no
rezala i slagala, susila na suncu i buri, samo u odredeno doba
godine kada su se poklapali ulov i vremenske prilike.

Proizvod je ponovno uveden kako bi se oZivjela dugo o¢uvana
tradicija. | danas se proizvodi na tradicionalan natin, od
najsvjezije ribe, koja se ru¢no odvaja od nejestivih dijelova,

pere, susi i przi u bilinom ulju, te se slaze u limenku i staklenku.
Dodaje se maslinovo ulje, te se hermeti¢ki zatvara. Limenka tada
odlazi na sterilizaciju, pranje i odleZavanje do samog trenutka
opreme.

Linija jadranskih sardina proizvodi se od svjeze ulovljene ili
svjeZe zamrznute jadranske srdele. Strojno ili ru¢no se reze i ¢isti
od nejestivih dijelova, te kuha u pari, dodaje se limun ili feferoni,
limenka se hermeti¢ki zatvara i sterilizira toplinom. Zadrzava
vrijedna nutritivna svojstva. Ne sadrzi aditive ni konzervanse.

FRIED SARDINES IN OLIVE OIL/ ADRIATIC SARDINE (LIGHT, WITH
LEMON, WITH CHILLI PEPPERS)

The fried sardine is a relatively “new” product. Its processing commenced in
the 1960’s, but the production stopped in 1980’s due to a larger industrializa-
tion. It was made of freshly caught sardines, manually cut and sorted, dried in
the sun and north - eastern wind during specific time of the year when the fish
catch and weather conditions coincided. The product was reintroduced in or-
der to revive the tradition. Today, it is still produced in the traditional manner
using only fresh fish and manually separating eatable from inedible meet. It

is then washed, dried and fried in vegetable oil, and finally canned and jarred.
Eventually, the olive oil is added and the cans hermetically sealed. The can is
then sterilized, washed and stored to await shipment.

The Adriatic sardine product line contains freshly caught or freshly frozen
Adriatic sardine. It is cut either manually or with the machine. The inedible
parts are cleaned, while the edible ones are steamed and savoured with
lemon or hot peppers. Cans are hermetically sealed to preserve valuable nutri-
tive ingredients. The sardines do not contain additives or preservatives.
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RIBARSKI OBRT “KARMELA”

KARMELA FISHING TRADE

Dvori Antuna Dobriniéa 5, 21240 Vis, otok Vis
peska_ooy@yahoo.co

+385 98 229 592 | Damir Karuza

“PESKARUSA” SMOTANI INCUNI [/ “PESKARUSA”
KAPARI NA KVASINU [ “PESKARUSA” MARINIRANE
KOZICE

Cigc¢enjem i soljenjem svjeZe pristiglih in¢una s plivarice
zapotinje dvomjese&no konzerviranje ove delicije uz dodavanje
salamure i ispiranje. Proces zavr$ava odvajanjem fileta od sredn-
je kosti te ru¢nim motanjem i pakiranjem u staklenke uz dodatak
suncokretovog ulja. Ovako pripremljeni in¢uni mogu trajati do
godinu i pol dana.

Kapari rastu na stjenovitim mjestima uz more, kojima Vis obiluje.

Ru¢no se beru od svibnja do srpnja. Nakon trodnevnog namak-
anja u moru, su$e se i pakiraju u staklenke uz dodatak vinskog
octa. Moraju odlezati 20 dana nakon ¢ega se konzumiraju.
Svjeze izlovljene kozice pristizu ko¢om, &iste se i prelijevaju
jabu¢nim octom uz dodatak soli te drze u hladnjaku 30 sati. Na-
kon toga se procijede i pakiraju u staklenke uz dodatak suncokre-
tovog ulja i papra u zrnu. Ovako pripremljeni traju do mjesec
dana na +4° C.

“PESKARUSA” ROLLED ANCHOVIES [ “PESKARUSA” CAPERS
PICKLED IN VINEGAR [ “PESKARUSA” MARINATED SHRIMPS

Cleaning and salting freshly arrived anchovy from gilnet, starts a two-month
preservation of this delicacy with the addition of brine and rinsing. The
process ends with the separation of fillet from the mean bone, hand wrapping
and packing in jars with the addition of sunflower oil. Thus prepared ancho-
vies can last up to a year and a half.

Capers grow in rocky places along the coast, which abounds in Vis. Capers
are manually harvested from May to July. After three days of soaking in sea,
they are dried and packed in jars with the addition of vinegar. Resting time
must be 20 days after which they are consumed.

Freshly caught shrimp arrive by Ko¢a, they are cleaned and poured with apple
cider vinegar with the addition of salt and kept in refrigerator for 30 hours.
They are later strained and packed in jars with the addition of sunflower oil
and peppercorn. Thus prepared they last up to one month at +4 ° C.
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ZAJEDNICKI OBRT PEKARNICA MAHULJA
THE MAHULJA BAKERY

53291 Novalja, Spital b.b.
dijano.trcol@gs.t-com.hr

+385 53 663 657

+385 41 651 07 70 | Irena Trcol

MAKARUNI NA IGLU

Makaruni na iglu proizvod su hrvatske oto¢ne tradicijske kuhinje.
Rade se od bra3na, jaja, ulja, soli i mlake vode i zamijese u

jednoli¢nu masu. Tako oblikovana masa mora se dobro razvaljati.

Dobiveno tijesto razdijeli se na vise komada koji se oblikuju u
male valjke, reZzu se na manje komade koji se na iglu formiraju
u makarune. Makaruni se serviraju kao glavno jelo uz gulas od
mesa, te tradicionalna domaca oto&na vina.

NEEDLE-ROLLED MACARONI

The needle-rolled macaroni are typical of the Croatian traditional islands’ cui-
sine. Macaroni are made of flour, eggs, oil, salt and tepid water, all blended in
a homogenous mass and well kneaded. The dough is then divided in several
pieces, each forming small rolls. Rolls are cut in even smaller pieces, and
rolled along the knitting needle to assume the shape of macaroni. As a main
dish macaroni are served with meat stew and accompanied by the selection
of traditional home-made Island’s wines.
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OBRT NATURA DALMATIA
THE NATURA DALMATIA FAMILY TRADE
Hodilje 26, 20230 Ston, Pelje3ac
natura.dalmatia@gmail.com
www.naturadalmatia.hr

+385 20 754 050

+385 99 677 64 07 | Nikola Duraci¢

SOL SA ZACINSKIM | AROMATICNIM BILJEM

Sol iz najstarije solane na Mediteranu, stonska krupna sol ople-
menjena samoniklim aromati¢nim biljem iz peljeskog kr3a, sol
je s okusom mora i mirisom Dalmacije.

Ovaj stari gurmanski zacin, u kojem samoniklo zacinsko bilje
pojatava okus kod vecine jela, preporuuje se kao dodatak ribi,
mesu, ljetnim salatama, peradi i povréu.

Natura Dalmatia radi sol s tri vrste zac&ina: ruZzmarin, lovor,
kadulja, origano, vrijesak i maj¢ina dusica/ ruzmarin, bella luida
i limunova korica / ruzmarin, ¢e$njak, kadulja i papar.

SALT WITH HERBS AND AROMATIC PLANTS

This is a salt from the oldest salt pan in the Mediterranean located in the Old
Town of Ston on the Pelje3ac Penninsula. It is enriched with aromatic plants
growing in the Pelje3ac karst. It therefore incorporates the flavour and smell
of Dalmatian sea and soil.

It represents the old gourmet spices that compliments and accentuates the
flavour of main dishes. It is recommended as a condiment to fish, meat,
summer salads, poultry and vegetables.

Natura Dalmatia produces salt with three types of spices: rosemary, lau-

rel, sage, oregano, heather and thyme / rosemary, bella luigia and lemon
crust /rosemary, garlic, sage and pepper.
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UDRUGA “LANTERNA”

THE “LANTERNA” ASSOCIATION

Domovinskog rata 37, 21430 Maslinica, otok Solta
danicalistes@net.hr

+385 21 658 045

+385 91 562 89 77 | Danica Liste3

SOLTANSKI PAPRENJAK

Paprenjak je tradicionalni kola¢ rustikalnog izgleda, uz male
varijacije u okusu i izgledu, poznat u Dalmaciji od renesanse.
Jo3 u vrijeme jedrenjaka dalmatinske Zene svojim muzevima
pomorcima spremale su ga u mornarske $krinje za daleka
putovanja. Oni su na povratku donosili egzoti¢ne zatine koje su
(ne znajudi pojedina¢na imena) skupno nazivali papar, pa otuda
i naziv paprenjaci.

Soltanski paprenjak izraduje se s natpisom Solta i s reljefom
¢uvite (sove) koja je zastitni znak Solte. Specifi¢an je i po

okusu jer, za razliku od ostalih, sadrzi i roga¢evo bragno. Ostali
sastojci ovog paprenjaka su autohtoni 3oltanski proizvodi med,
maslinovo ulje i pro3ek, te integralno p3eni¢no bradno i zacini
(papar, cimet, klin¢i¢, muskatni ora3¢i¢). Radi se ru¢no, na
starinski nacin, pa otuda njegova $armantna “nesavr$enost” u
izgledu.

SOLTANSKI PAPRENJAK—THE SOLTA PEPPER-CAKE

Paprenjak is a traditional pepper - cake characterized by its rustic appearance.
It has been well known in Dalmatia since the Middle Ages and has undergone
slight variations in taste and form in course of the centuries.
The Dalmatian women used to prepare these cakes for their seafaring hus-
bands by storing them inside the wooden chests prior to their setting sails on
faraway journeys. Upon their return, the husbands used to bring home exotic
spices which they errantly called pepper. Hence the name pepper- cakes.
The Solta’s pepper-cake is labelled Solta and contains a relief representing an
owl—cuvita-which is the symbol of the Island. Its flavour is specific because it
contains carob flour as opposed to other pepper-cakes. The other ingredients
of the pepper-cake are local Solta’s products: honey, olive oil and sherry, as
well as integral wheat flour and spices (pepper, cinnamon, clove, nutmeg). It
is hand - made using the traditional techniques, thus it obtains its charming
“imperfect” appearance.
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They zealously carried their local fruits on faraway journeys, stored in wooden
boxes—baguli-to remind them of their native towns and families. In honour
of our captains’ lifestyle we present you with this enduring delicacy which is
eaten dipped in wine, just like our captains used to do.

Our experience, tradition and love of the Island inspired us to create this deli-
cious Our Captains’ Cake.

OBRT SLASTICE “MARGARETA”

THE MARGARETA CONFECTIONERY

Setaliéte 20. travnja 50, 51667 Cres, otok Cres
slastice.margareta@yahoo.com

+385 98 559 55 66 | Margareta Debeli¢ Radeti¢

@ SLASTICE (PUGACA OLIVETA, BUCULIN OLIVA, SKANJATA) /

TORTA NASIH KAPETANA
dobitnik
oznake
HOP 2011.

Skanjata je tradicionalna poslastica u obliku vjen¢i¢a od slatkog
dizanog tijesta obogacenog limunom i naran¢om. Pekla se u
gradskim krusnim pec¢ima, kojih je nekad u Cresu bilo 10, kao
najfiniji kola¢ za vrijeme festa. Creske domacice uo¢i blagdana
po okolnim selima nosile su na glavi ko$are pune $kanjata koje
su prodavale, a radi ravnoteZe ispod ko3are stavljale su posvitek
(krpa smotana u krug).

Pugaca oliveta / buculin oliva s maslinovim uljem, obogaceni su
“idealnom masno¢om”, izvrsnog mirisa i okusa blagodat su za
nepce.

Ototani su oduvijek bili vezani uz more, koje im je bilo izvor
Zivota i opstanka. Stekli su mornarske vjestine te su se mnogi
otisnuli na sinje more i postali vrsni kapetani.Rado su nosili
plodove svojih otoka na daleka putovanja, koje su €uvali u
“bagulima” (drvenim $krinjama) da ih podsjecaju na njihov kraj i
obitelj. Na3im kapetanima u ¢ast donosimo vam trajniju slasticu
koju mozete posluZivati uz vino te ju kao nekada kapetani “supati”
(moiti). Nase iskustvo, tradicija i ljubav prema otoku omogucila
je da danas nastane “torta nasih kapetana”.

DELICACY (PUGACA OLIVETA, BUCULIN OLIVA, SKANJATA) /
“OUR CAPTAINS’ CAKE”

Skanjata is a traditional garland -shaped delicacy made of sweetened leaven
dough, enriched with lemon and orange. It was considered to be the most
delicious festivity cake at the times when the City of Cres had as many as 10
bread ovens. Prior to a festivity the Cres’ housewives carried baskets full of
Skanjata cakes on their heads to the neighbouring villages’ markets. They
used to place a rolled scarf—posvitek - between their heads and baskets to
preserve the balance and right posture.

Pugaca oliveta | buculin oliva with olive oil, enriched with the “ideal fat” and
containing savoury smell and aroma represents a blessing for the palate.
The local inhabitants have always gravitated to the sea which represented
their source of life and guaranteed survival. They have mastered navigation
skills to perfection and traditionally sailed off to the open sea to become
excellent captains.
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OBRT PEKARNICA SLASTICA “VILMA”

THE VILMA BAKERY AND CONFECTIONERY
Banjol 162, 51280 Rab, otok Rab
pekarnica.vilma@ri.t-com.hr
www.rabskatorta.com

+385 51724 537
+385 98 910 40 44 | Josip Brna

RABSKI ROGACICI [ SIRUP (LIMUN, NARANCA)

Rabski rogaci¢i, delicija koja mami vasa nepca, spravljena je od
rogaca koji raste u mediteranskom podrugju najmanje 4000
godina. To je biljka koja voli susne uvjete, naraste do 15 metara
u 50 godina. Veliko drvo moze u jednom urodu donijeti tonu
ploda, a cvate u rujnu i listopadu.

U siroma3nim oto¢nim domadinstvima tradicionalno su se
pripremali sirupi od limuna i naranée kako bi obitelj kroz cijelu
godinu konzumirala potrebne vazne vitamine. U zimskim
mjesecima su bili veliki izvor C vitamina pa su se servirali uz ¢aj
i med. Sok se koristi kao osvjezavajuci napitak i antiseptik.

RABSKI ROGACICI—RAB CAROBS [ SYRUP (LEMON, ORANGE)

Rabski rogacici—the Rab carobs are a delicacy which pleases the palate. They
are made from carob growing in the Mediterranean basin for at least 4000
years. This plant loves arid conditions. It grows up to 15 meters of height in
the 50 year period. A large tree can give even a tone of fruit in a single yield. It
blooms in September and October. The poor island’s households traditionally
prepared the lemon and orange syrups in order to supply the family members
with the necessary vitamins throughout the year. In winter months they were
an important source of vitamin C and were served with tea and honey. Juice is
used as a refresher and antiseptic.
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SAMOSTAN SV. MARGARITE

CONVENT OF SAINT MARGARET

Don Josipa Felicinovica 2, 23250 Pag, otok Pag
benediktinke - sv.margarite@zd.htnet.hr
www.benedictus.info /samostan_pag-html
+385 23 611 061

KOLUDRASKI SREDNJOVJEKOVNI SPECIJALITET
KOLACIC [ KOLUDRASKA STRIKA

Benediktinski samostan sv. Margarite predstavlja svojevrsnu
riznicu sa¢uvane tradicije i jo$ uvijek oZivotvorene prakse.

Izrada kolacic¢a i $trika ima za cilj o¢uvanje i razvoj specifi¢ne
povijesno ukorijenjene kreativne gastronomske vjestine kojoj je
benediktinska zajednica povijesno ishodiste, kao i sam grad Pag,
otok Pag, Zupanija zadarska.

Ono po ¢emu su nasi koludraski srednjovjekovni specijaliteti
prepoznatljivi i osebujni, jest ¢injenica da je rije¢ o proizvodima
vrhunske kvalitete, radenim u malim serijama i isklju¢ivo manual-
ne proizvodnje.

KOLUDRASKI KOLACIC—THE MEDIEVAL NUNS’ BISCUIT/
KOLUDRASKA STRIKA

The Benedictine Convent of Saint Margaret is a treasury of traditional crafts
which have survived up to the present day. Thus the production of kolaci¢ and
strika has persisted in the specifically historical and highly creative gastrono-
my originating from the Benedictine community, town of Pag, Island of Pag
and the Zadarska County.

What sets apart our nuns’ medieval specialties is their top - quality and small-
scale home production.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO BRAVDICA
THE BRAVDICA AGRICULTURAL FAMILY FARM

Jadranska obala 21, 51557 Cres, otok Cres
mate.bradvica@ri.t-com.hr

+385 91 589 69 93 | Izabel Bravdica

@ NAMAZ OD KADULJE / DZEM (SMOKVA, CRNA MASLINA)

dobitnk  Namaz od kadulje proizasao je iz bogate oto¢ne flore koja

norzon.  SVOjim osebujnim okusom osvaja nasa nepca. lzvrsno se slaze s
domacdim ovejim sirom i pe¢enom janjetinom, a kaduljina neza-
obilazna ljekovitost upotpunjena u ovom proizvodu preporuéuje
se za ublazavanje promuklosti i kaslja.
Dzem od smokava pripremljen po tradicionalnoj recepturi
none, od svjezih smokava grijanih creskim suncem iz vlastita
smokvika. lzvanredan okus ¢ini ovaj dZzem delicijom, a izuzetno
se dobro slaZe sa kozjim i ov¢&jim sirom.
Dzem od maslina jedinstveni je proizvod pripremljen od creske
starinske sorte maslina pod nazivom 3imjac. Posebnog je i
aromati¢nog okusa, koji upotpunjuje lokalnu kuhinju posluzen
uz ov¢ju skutu i uz meso divljadi.

SAGE SPREAD [ JAM (FIG, BLACK OLIVE)

The sage spread originated as a product of the rich Island’s flora. Its unique
taste captivates the palate. It blends superbly with home-made sheep cheese
and roast lamb. The indisputable medicinal properties of the sage incorpo-
rated in the product alleviate sore throat and cough.

Fig jam is prepared according to the traditional grandmothers’ recipe. It is
made from fresh figs that grow in fig orchards under the warm sun of the
Island of Cres. Its exquisite taste makes it a delicacy. It is usually eaten with
goat and sheep cheese.

Olive jam is a unique product made from 3imjac—an ancient olive variety
growing on the Island of Cres. It has a unique aromatic taste. It complements
the local cuisine when served with sheep curdled cheese and game meat.
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO EDO BOGDANOVI¢
EDO BOGDANOVI¢, AGRICULTURAL FAMILY FARM

Hrvatskih mucenika 5, 21485 Komiza, otok Vis
edo.bogdanovic@gmail.com

+385 21 713 518

+385 98 225 666 | Edo Bogdanovi¢

MARMELADA OD MAGINJE

Grm vje¢no zelene planike daje plod maginju. Grm raste na dobitnik
oznake
otvorenim sunéanim predjelima otoka Visa u srcu Jadrana. HoP 2011.

Iz plodova koji dozrijevaju tijekom studenog i prosinca, vrac¢en
je iz zaborava tradicionalni nacin obrade i pripreme.

Crveno dozreli plodovi preraduju se u marmeladu nazvanu
njam-njam, po recepturi starih nona.

STRAWBERRY TREE MARMALADE

An evergreen shrub of the strawberry tree bears the strawberry tree fruit.

The shrub grows on the sunny areas on the island of Vis in the heart of the
Adriatic Sea. The fruit ripens in November and December. Its traditional
preparation is saved from oblivion. The red ripe fruit is made into marmalade
called njam njam, i.e. yummy yummy in Croatian according to the old recipes
of local grandmothers.
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VINARSKA ZADRUGA VRISNIK

THE VRISNIK COOPERATIVE WINERY
21465 Vrisnik, otok Hvar
mirna.bojanic-rebaci@st.t-com.hr
+385 91 464 57 40 | Mirna Bojani¢ Rebac

CVJETNI MED

Na sun¢anom otoku Hvaru uvijek nesto cvjeta i p&elari se od
davnina. U polju s ko3nicama naseg proizvoda¢a medu ostaci-
ma rimske vile pronadeni su dijelovi anti¢ke kerami¢ke ko3nice,
dokaz da hvarski med ¢uva tisuce godina povijesti. Cvjetni med
Zdravka Fistonica autenti¢ni je oto¢ni proizvod jer njegove
ko3nice nikada ne napustaju otok Hvar.

U njemu se mije3aju opojni proljetni mirisi otoka, a njegov okus
spaja pro$lost sa sadasnjoscu.

FLOWER HONEY

The sunny Island of Hvar is always in bloom. Consequently, there has been
plenty of honey production since the ancient times. Among the remains of an
old Roman villa located in Mr Fistoni¢’s field, the debris of a ceramic beehive
were found, thus proving that Hvar’s honey production has spun across
centuries. The flower honey produced by Mr Zdravko Fistoni¢ is the Island’s
authentic product due to the fact that his beehives never leave the island. The
honey is a blend of intoxicating spring scents of the Island, while its flavour
bonds past with present.
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO RADENKA TOMASI¢
RADENKA TOMASIC, AGRICULTURAL FAMILY FARM

Batomalj bb, 51523 Baska, otok Krk

radenkatomasic@yahoo.com

+385 51 856 509

+385 98 184 61 69 | Radenka Tomagi¢

MED (CVJETNI, BAGREM) /[ PROPOLIS KAPI /[ DOMACI
BASCANSKI MEDEN)AK

P&elinjom marljivo3¢u sakupljen je nektar s raznovrsnih cvjetova
u cvatu i bagrema, te je doradom u ko3nici nastao cvjetni i bagre-
mov med, blagog mirisa i okusa, svijetle boje i neupitne kvalitete.
Propolis je smolasta tvar aromati¢nog mirisa koji p&ele skupljaju
za zastitu ko$nica s pupova stabala. Prirodni je bio i imunostimu-
lans.

Medenjak se priprema s ljubavlju po obiteljskoj recepturi od
autohtonih sastojaka. Ima specifi¢an okus koji mu daje med od
kadulje.

HONEY (FLOWER HONEY, ACACIA HONEY) / PROPOLIS DROPS [
BASKA HONEY CAKE

The island’s bees collect nectar from various blooming flowers and acacia
trees, thus producing the delicately - scented lightly-coloured high - quality
flower and acacia honeys.

Propolis is a resinous aromatic substance found inside beehives. It protects
beehives from tree buds. It is a natural bio and immune stimulant.

The honey cake is product of love and care prepared according to the family’s
recipe. It has a specific flavour of sage honey.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO TOMICA OSREDECKI
TOMICA OSREDECKI, AGRICULTURAL FAMILY FARM

Mikavica, Tratinska 21c, 22236 Zitje, otok Zirje
tomica.osredecki@gmail.com

www.zirje - osredecki.jimdo.com

+385 98 520 098 | Tomica Osredeki

MED (RUZMARIN, KADULJA)

Netaknuta priroda Kornatskog arhipelaga stolje¢ima ¢uva svoja
bogastva i ljudima daje malo, taman toliko koliko treba. Za svu
muku rada u tim uvjetima, izuzetna kvaliteta meda je ono $to

je privuklo obitelj Osredecki da na najudaljenijem naseljenom
otoku Kornata, Zirju, prije desetak godina smjesti svoj p&elinjak.
Okruzje u kojem je smjesten peelinjak, ¢ista je priroda okruzena
plavim morem. Na Zirju ne postoji industrija ili bilo koji drugi
oblik ljudske aktivnosti koji bi ugrozio netaknutu prirodu. A tako
je i u velikom radijusu Nacionalnog parka Kornati.

Otok obiluje kaduljom i ruzmarinom, a ljekovita svojstva tih
biljaka poznata su ve¢ stolje¢ima i od davnina se koriste kao
prirodan lijek za razne bolesti te prevenciju istih. Ruzmarinov
med preporucuje se za prevencije i lije¢enje bolesti krvotoka te
otuvanija jetre, dok kadulja djeluje antisepticki i umirujuce te
pomaze u lije¢enju didnih puteva.

HONEY (ROSEMARY, SAGE)

The unspoiled nature of the Kornati Archipelago has maintained its richness
and granted people only as much as was sufficient for living. The hard work
has always been a prerequisite essential for facing the harsh conditions. The
exquisite quality of honey attracted the Osredecki family to establish its apiary
on the Island of Zirje ten years ago. Zirje is the furthest inhabited island of
the Kornati Archipelago. It is situated in the midst of the intact nature and
surrounded by the blue seawaters with no industry or any human activity
which could jeopardise the pristine environment. These conditions are akin
to all the islands of the Kornati National Park.

The Island abounds in sage and rosemary which contain well - known medici-
nal properties used ever since the ancient times as remedies and for preven-
tion of various diseases. The honey made of rosemary is recommended for
the circulatory system and liver problems, whereas the sage has antiseptic
and soothing effects aiding especially the respiratory tract.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO KARLIC TAFARIJA NEDELJKO
KARLIC TAFARIJA NEDJELJKO, AGRICULTURAL FAMILY FARM

Kampor 269, 51280 Rab, otok Rab

karlic@email.t-com.hr

+385 98 720 136 | Karli¢ Tafarija Nedeljko

MED KADULJA [ MED S DODACIMA (BADEMI, ORASI,
SUHE SMOKVE) /[ MEDICA—LIKER OD MEDA

Na juznom dijelu otoka Raba gdje prevladava kr§, kamen i kadu-
lja, svake godine u svibnju, obitelj Karli¢ odvozi svoj p&elinjak.
Skrta zemlja ¢uva svoje blago, koje daruje u obliku meda od
kadulje. Kadulja je kraljica medova, aromati¢nog okusa i mirisa
¢ija ljekovita svojstva znanost jo3 istrazuje. Nudi se upakirana
samostalno ili se obogacuje probranim vo¢em (suhe smokve,
bademi, orasi) te se dobije delicija med s dodacima. Mije$anjem
s prirodnom rakijom dobiva se “medica”, fini liker od meda,
karakteristi¢nog okusa i mirisa.

SAGE HONEY/ HONEY WITH ALMONDS, WALNUTS, DRY FIGS/
MEDICA—HONEY LIQUEUR

Each May the Karli¢ family transfers its apiary to the southern part of the
Island of Rab. The avaricious karst hides its treasures to offer it afterwards
as sage honey. The sage honey is the queen of honeys due to its aroma and
scent. Its medicinal properties have not still been scientifically proved in full.
It is sold as pure honey or as a delicacy enriched with the selected fruit (dry
figs, almonds, walnuts). When the honey is blended with the home-made
grappa, a savoury pleasantly-scented honey liqueur—medica-is obtained.
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OBRT “KADULJA”

THE KADULJA TRADE

Kornat b.b., 22243 Murter, otok Murter
info@kadulja.com

www.kadulja.com

+385 92 237 75 94 | Lucija Skragi¢

@ ETERICNO ULJE KADULJE / HIDROLAT KADULJE [ CAJ

KADULJA
dobitnik
oznake
HOP 2011.

Kadulja se ubraja medu najljekovitije biljke nase planete.

Stare civilizacije upotrebljavale su je kao lijek za gotovo sve
bolesti, imala je status svete biljke pa se skupljala za ceremonije.
Kadulju moZemo naci u primorskim krajevima sredozemnih ze-
malja. Pradomovina joj je Dalmacija, odnosno srednjodalmatin-
ski otoci. Tu se nalaze Kornati, vide od 7 nauti¢kih milja udaljeni
od kopna, gdje je ljekovita kadulja samonikla biljka. Jedna je to
od malobrojnih oaza &iste prirode u kojoj je kadulja pronasla sve
3to joj je potrebno za rast.

Ovi jedinstveni proizvodi od kadulje nasli su svoju primjenu u
razli¢itim podrugjima. Koriste se u terapeutske (masaza, inhala-
cija, kupke, oplemenjivanje prostora), kozmetitke i zdravstvene
svrhe.

SAGE ESSENTIAL OIL/ SAGE HERBAL DISTILLATE/ SAGE TEA

The sage is a plant with numerous medicinal properties. It had served as a
remedy to the ancient civilisations; it had even been regarded as a holy plant
indispensable at ceremonies. It grows in the coastal regions of the Mediter-
ranean. Its place of origin is Dalmatia, i.e. the central Dalmatian islands, such
as the Kornati Archipelago which is more than 7 nautical miles away from

the mainland. There the sage grows freely. This is one of the few oases of
unspoiled nature where the sage has found all it needs to grow.

These unique sage products are used for different purposes; e.g. for therapeu-
tic (massages, inhalation, baths, space refresher), cosmetic and medicinal.
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OBRT LA BARBARA

THE LA BARBARA TRADE

Palit 109, 51280 Rab, otok Rab
kruno.matusan@ri.t-com.hr
+385 51 771 027

+385 98 947 00 83

HIDROLAT (LAVANDA, BIJELI BOR, CEMPRES,
RUZMARIN, SMILJE)

Na vlastitoj plantaZi i u ¢istoj prirodi otoka Raba, Barbara
Matusan pazljivo odabire i skuplja mirisno oto¢no bilje i
preraduje ga u vlastitoj destileriji. Njen proizvod su, pored osta-
log, i hidrolati—cvjetne vodice dobivene destiliranjem ljekovitih
biljki. Kondenzacijom vodene pare koja prolazi kroz bilje nastaje
hidrolat i eteri¢no ulje koji se razdvajaju u separatoru. Hidrolati
se koriste u terapeutske i kozmeticke svrhe.

HERBAL DISTILLATE (LAVENDER, REDWOOD, CYPRESS,
ROSEMARY, IMMORTELLE)

On her plantation located in the pristinely clean nature of the Rab Island, Ms
Barbara Matusan carefully chooses and collects aromatic island plants and
processes them in the family distillery. One of her many products is the line
of herbal distillates—floral waters - obtained by distillation from medicinal
plants. The condensation of water steam passing through the plants results
in an herbal distillate and essential oil which are subsequently separated.
Herbal distillates are used for therapeutic and cosmetic purposes.
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AGRO - ART “TAJNIKOV” HVAR

AGRO - ART “TAJNIKOV” HVAR

Velo Grablje, 21450 Hvar, otok Hvar
ivica.tomicici@st.t-com.hr
www.hvar - tajnikov.hr

+385 91 569 66 74 | lvica Tomi&i¢ Tajnikov

SUVENIR OD CVIJETA AGAVE—VERDICA

Samouki kipar i slikar Ivica Tomi¢i¢ Tajnikov, sakuplja osusene dobitnkik
oznake
cvjetove agave, koja cvjeta jednom u 100 godina, te nastavlja i HoP 2011.

¢uva obiteljsku tajnu su3enja, obrade i eko zastite ru¢no radenih
izvornih unikatnih suvenira od agave. lzrada je vezana uz etno-
grafiju, obi¢aje i tradiciju sela Velo Grablje na Hvaru.

Verdica je suvenir primijenjene naivhe umjetnosti, posebnom
obradom zasti¢en pigmentom agave, u kojem se moze drzati
suho voce ili suho ljekovito bilje i cvijece.

SOUVENIR MADE FROM THE AGAVE FLOWER—VERDICA

A self-taught sculptor and painter lvica Tomi¢i¢ Tajnikov collects dried agave
flowers which bloom once in 100 years. He maintains the tradition by pre-
serving the family secret which prescribes the methods of drying, treating and
eco protecting of these unique handmade agave souvenirs. The production is
closely related to the ethnography, customs and tradition of the village of Velo
Grablje on the Island of Hvar.

Verdica is a souvenir of the applied naive arts. It is rendered special by using
the agave pigment which is treated to guarantee its durability. It is used for
keeping dried fruit or dry medicinal herbs and flowers.
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“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA
“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE
21412 Putica, otok Bra&
neven.drpic@st.t-com.hr

+385 21 633 211

+385 98 799 953 | Neven Drpi¢

KAMENICA—SUVENIR OD BRACKOG KAMENA

Kamenica iz visoko obradenog bratkog maramora, kombinaci-
jom ruéne i strojne obrade, prepoznatljivih je linija i oblika.
Estetska i uporabna vrijednost karakteristika je ovog proizvoda.
U proslosti se u kamenicama ¢uvalo maslinovo ulje.

Ovaj suvenir pogodan je za istu namjenu, a u njemu se sve
&edce drzi domadi sir s maslinovim uljem, koji se dobro spaja s
bra¢kim kamenom.

STONE BOWL—KAMENICA—SOUVENIR CARVED IN THE BRAC
STONE

The stone bowl is made of the high-quality Bra¢ marble which is carved both
manually and mechanically. This product is characterised by its recognizable
lines and forms and as such represents an object of aesthetic and applied
value.

Stone bowls were traditionally used for olive oil keeping. Nowadays this
souvenir is utilised for the same purpose as well as for storing the home-made
cheese in olive oil whose flavour complements superbly the Bra¢ stone texture.
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OBRT TEHKON, PREHRAMBENO -TEHNOLOSKI | KNJIGOVODSTVENI KONZALTING
THE TEHKON TRADE, FOOD TECHNOLOGY AND BOOK - KEEPING CONSULTING
Marija Martinoli¢a 9, 51550 Mali Lo3inj, otok Lo3inj
mirjanaspanicek@yahoo.com

+385 51 231 968

+385 98 426 844 | Mirjana Spani¢ek

LOSINJSKI UNIKATNI SUVENIRI (PLATNENE TORBE [
TORBA ZA ZACINSKO BILJE [/ MIRISNI JASTUCICI,
VRECICE S LAVANDOM)

Obrt Tehkon izraduje unikatne suvenire sa Zeljom da kupce
podsjecaju na otok Lo3inj. Namjera im je da ukazu na ljepotu
prirode i biljnu raznolikost. Rije¢ je o ukrasnim i uporabnim
predmetima inspiriranim florom ovog prelijepog otoka, dodatno
obogacenih ru¢nim vezom.

Ru¢no oslikane platnene torbe s crtezima biljaka s Lo$inja,
zatinsko bilje iz vlastitog vrta u vre¢icama poredanim u torbi za
zatine, vezene vrecice s aromati¢nim biljem i lavandom, suve-
niri su koje ¢ete rado ponijeti s Lo3inja.

UNIQUE SOUVENIRS FROM L0§IN] (LINEN BAGS/ SPICE BAGS/
SCENTED PADS, LAVENDER SACHETS)

The Tehkon Family Trade produces unique souvenirs that recall memories of
the Island of Loginj upon the tourists’ return home from holidays.

These products sublimate the beautiful nature and plant variety of this Island.
They are the decorative every-day items inspired by the diversified Island’s
flora and additionally enriched with handmade embroidery.

The souvenirs you will happily take home are the hand-illustrated linen bags
depicting Lo3inj's plants; the spices from the Tehkon family garden packed
separately and wrapped up in a spice bag; as well as the embroidered sachets
containing aromatic plants and lavender.
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UDRUGA KULTURNO - UMJETNICKO DRUSTVO SLOGA and then connected to the upper rim of thin leather and canvas.

THE SLOGA ARTS AND CRAFTS ASSOCIATION This was done using a wooden cast called the hoof—kopito. The footwear was
Dom kulture bb, 23284 Veli 12, otok |2 sewn with a needle and a prod, in course of the process wax was applied and
zadar@spuh.hr a hand guard—gvardaman used.

+385 23 204 138

+385 23 204 244 | fax
+385 91 352 87 59 | Milivoj Skorli¢

@ ISKA TRADICIJSKA KERAMIKA [ SKARPINI—

MUSKO-ZENSKA OBUCA
dobitnik
oznake
HOP 2011.

I8ka tradicijska keramika (peka-¢rpnja, lopiz, teca, fogun, lub,
mugar, 3kladin, furnjera, furuna, koguma-picona, prsura, pitar, ti-
ganj) autora Predraga Petrovica, “posljednjeg iskog loncara” i
prvog modernog oblikovatelja keramike s otoka, radena je na
ru¢nom lon&arskom kolu “kotoru” i sauvana od zaborava.
Legenda kaZe da su i3ki lon¢ari u gajetama i bracerama nakrcani-
ma lopizima, trgovali Jadranom od Raba do Boke Kotorske i Ulcinja.
Fama je to o 1Zu kao svojevrsnom fenomenu u kojemu se,
zahvaljuju¢i nalazima gline, od pamtivijeka proizvodila keramika,
kojoj u tom dijelu zemlje nije bilo premca—po funkcionalnosti, jed-
nostavnosti i za¢udnoj ljepoti.

Skarpini su tradicionalna mugko- Zenska obuéa otoka |#a, specifi-
¢na po tome da se moZe nositi i na lijevoj i na desnoj nozi. Za
potplat se rabila volovlja koZa “usanje” koja se spajala s naplatom
od tanke koZe i platna preko drvenog kalupa “kopita”.

Taj se proces zvao “pocivanje”. Sivalo se iglom i $ilom pri €¢emu se
koristio vosak i 3titnik za ruku “gvardaman”.

TRADITIONAL CERAMICS FROM THE ISLAND OF Ii/ SKARPINI
FOOTWEAR

The Island of Iz is proud of its traditional ceramics production, particularly of
the baking lids which assume numerous language variations in the Island’s
dialect, such as: ¢rpnja, lopiZ, teca, fogun, lub, mugar, 3kladin, furnjera, furuna,
koguma- picona, prsura, pitar, tiganj. Mr Predrag Petrovi¢ is the last potter of
12 and the first modern ceramics designer who manually produces pottery on
a wheel called kotor, thus preserving the craftsmanship for the future genera-
tions. The legend has it that the |12 potters traded lopiZ baking lids in gajeta
and bracera boats across the Adriatic from Rab to Boka Kotorska and Ulcinj.
Thus the fame about 1z has spread throughout the region. It has become
some kind of a phenomenon primarily because of clay deposits found on the
Island which enabled the prolific production of ceramics since the ancient
times. The quality of the 12 ceramics surpassed all others in this part of the
country due to its functionality, simplicity and allure.

Skarpini are the traditional male and female shoes originated from the Island
of 1. What distinguishes them from other footwear is the fact that they can
be worn on left and right feet respectively. Soles were made from buff—usanje
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DAMEX D.0.O.
DAMEX LTD

Jose Markova 1, 22243 Murter, otok Murter
dragan@damex.hr

+385 22 435 450
+385 22 435 816 | fax
+385 98 983 15 02

MURTERSKA SKRINJICA “BAUL”

Murterska $krinjica “Baul” umanjena je varijanta vece $krinje
koja je sluzila za razne namjene u domadinstvu kao i prilikom
udaje mladih djevojaka za stavljanje djevoj¢ine dote, pa odatle
i vu¢e ime “Baul”. Izraduje se od drva u tri kombinacije (smre-
ka, mahagonij, maslina). Izrezbarena je razli¢itim domacim
oto¢nim motivima (tipi¢an je murterski cvjetni motiv), s
ukrasnim ru¢icama sa strane, u mat ili sjajnoj izvedbi. U svom
unutarnjem dijelu ima pretince za razli¢ite namjene i ogledalo.
Danas ima suvenirsku namjenu i u njoj se mogu drzati razli¢iti
predmeti.

THE “BAUL” —THE MURTER CHEST

The “Baul” i.e. the Murter chest is a smaller version of a larger chest which
had multi-folded purposes in the traditional household. It predominantly
treasured maidens’ dowries at the time of their marriage, thus deriving

its name—the “Baul”. It is made of wood in three combinations (spruce,
mahogany and olive). It is characterised by various local motives carved on

it (typical one being the Murter floral motive); by decorative handles on the
sides, etc. They come in matte or shiny versions. Inside there are multi-
purpose compartments and a mirror. Nowadays, the “Baul” is a souvenir and
can be used for keeping different items.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LUKA MARKET
LUKA MARKET, AGRICULTURAL FAMILY FARM

ZabreZje 39, 20225 Babino Polje, otok Mljet
luka.market@du.t-com.hr

+385 20 745 160

+385 98 929 32 16 | Luka Market

@ MLJETSKA VRSA—AUTOHTONI MLJETSKI SUVENIR

dobitnk  Mljetska vr3a je jedan od najstarijih ribolovnih alata na Jadranu.

norzon.  lzraduje se od tankih pruti¢a mirte, somine ili divlje masline.
Mljetska vr3a je valjkastog oblika pletena trostrukim redom
Siblja, dva reda koso unakrsno i trec¢i vodoravno kruzno. Plete se R e A
u raznim veli¢inama zavisno od vrste ribe koja se Zeli loviti. -;" ‘. : % :"_-*!s-?"
Razlika od ostalih vr3a je u tome da mljetska vr3a ima dva A - : ; 7\‘1"‘:—“;
uzastopna “ostrca”, trapule ili zamke, a plete se iskljucivo au- (o Lo o
tohtonim dalmatinskim 3ibljem.

MLJET FISHING TRAP—INDIGENOUS MLJET SOUVENIR

The Mljet fishing trap is one of oldest fishing tools in the Adriatic. It is made
of thin twigs of myrtle, juniper or wild olive. In order to construct its particular
cylindrical shape the wattle is woven into trifurcate pattern, combining two
slant diagonal layers and the third horizontal layer intertwined circularly. It
comes in different sizes depending on the type of fish its intended for. It dif-
fers from all the others fishing traps because of its characteristic two succes-
sive traps (ostrca, trapula, zamka) that other fishing traps lack. It is exclusively
made of the indigenous Dalmatian wattle.
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ART STUDIO “PATRIKANA” “LIPA”, OBRT ZA STRUCNO USAVRSAVANJE | IZRADU NARODNIH NOSNJI TE

THE PATRIKANA ART STUDIO IZNAJMLJIVANJE APARTMANA
Biskupa Draga 2, 51280 Rab, otok Rab THE LIPA TRADE SPECIALISED IN TRADITIONAL CLOTHING, TRAINING AND
info@patrikana.com APARTMENTS’ RENTAL
www.patrikana.hr Ulica IX.~JuZna obala 3, 22234 Prvi¢ Sepurine, otok Prvi¢
+385 51725 993 andrea.kustovic@gmail.com
+385 98 965 19 95 | Zeljka Belak Kastelan +385 98 964 65 84 | Liposava Kustovi¢

@ UNIKATNI NAKIT OD KOKICA—COLUMBELLA @ TKANICE—ZENSKI POJASEVI

dg:::k"e‘ Zeljka Belak Kastelan nastavlja tradiciju izrade unikatnog nakita dobitnik Tkanice su pojasevi i dio su zenske odore iz 18. i 19. st.

norzon.  0d 8koljki koje skuplja na obalama otoka Raba i slaZe u liniju norzon.  Radene su u prastaroj tehnici na tkala¢koj dad¢ici od vune, pamu-

(ogrlice, narukvice, naudnice, prstenje), ovaj put od kokica ka i svile. Plijene jednostavno$¢u, skladom boja i izvedbom.
(columbella). Jednostavnost i &isti oblici ponovno plijene i uka- U davna vremena, snop dugackih niti uredno poredanih,
zuju na autorsku posebnost. Zene—tkalje svezale bi oko struka. Niti su ¢inile osnovu koju bi s

drugog kraja povukle kroz rupice i proreze na tkala¢koj das¢ici, a s
drugog kraja ¢vrsto stisnule nogama.
UNIQUE COLUMBELLA JEWELRY

Ms Zeljka Belak Katen continues the traditional production of unique jewel- TKANICE—SASHES, WOMEN'’S BELTS
lery made of seashells collected along the coastline of the Island of Rab. This

year's collection features the columbella shells lined up to form attractive and
wearable necklaces, bracelets, earrings, rings, etc. The collection is character-
ised by its purity and clean forms, thus suggesting the author’s unique artistic
sensibility.

Tkanice are belts appertaining to the 18th and 19th century female robes. They
are made out of wool, cotton and silk by applying an ancient technique of
tablet weaving. They create quite an impression because of their simplicity,
harmony of colours and craftsmanship.

Throughout the history women weavers used to tie a bundle of long and
neatly arranged threads around their waists. These treads were then reeved
through small tablet holes and slits at the other end while the weaver simulta-
neously compressed the opposite side with their knees.
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OBRT EKO TURIZAM “RAB-PUR”

THE RAB-PUR ECO-TOURISM TRADE

Barbat 406, 51280 Rab, otok Rab

info@rab - pur.com

+385 51 721 078

+385 98 134 09 60 | Sonja Friedmann - Stoki¢

@ “VUNENO SANJARENJE” —PROIZVODI OD DOMACE

OoVC)E VUNE (PAPUCE [ MIRISNI JASTUCICI)
dobitnik
ozntake
HOP 2011,

Linijom “vuneno sanjarenje” nastoji se prikazati 3iroki spektar u
pristupu izvornom materijalu—ové¢joj vuni. Njenom preradom
¢uva se ekoloski sustav otoka i spajaju vrijednosti kulturne
bastine sa suvremenim nacinom Zivota. Proizvodi su visokokva-
litetni i unikatni, odjevni i uporabni.
»RAB-PUR" posebnu pozornost posvecuje edukaciji pa u zimskim
mjesecima organizira radionice filcanja ov¢je vune za djecu od 5
do 10 godina te za mladez i odrasle.

“WOOLLEN DAYDREAMING” —COMPRISES VARIOUS HOMEMADE
SHEEP WOOL PRODUCTS (SLIPPERS [ SCENTED PADS)

The Woollen Daydreaming Collection features numerous products made from
the natural material—the sheep wool. The wool processing is environmen-
tally friendly and respects the island bio diversity. Moreover, it promotes the
cultural heritage values by intertwining them with the contemporary lifestyles.
These are high - quality unique products which can be worn and used for
everyday purposes.

“RAB-PUR” is a fervent advocate of traditional crafts. Therefore, during the
winter months it organises sheep wool felting workshops for children aged 5
to 10, young people and grown - ups.
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SAMOSTAN SESTARA BENEDIKTINKI
BENEDICTINE SISTERS’ MONASTERY
21450 Hvar, otok Hvar

+385 21741 052

CIPKA OD NITI AGAVE

Samostan sestara benediktinki poznat je u cijelom svijetu po
¢ipki od agave ¢ija je tradicija zapocela prije 130 godina i njeguje
se samo u ovom samostanu. Mukotrpan posao zapocinje
izvla¢enjem niti iz svjeZeg lista agave koje se zatim obraduju na
specifitan natin. Cipka se ne izraduje prema ustaljenom nacrtu,
nego je svaka proizvod maste pojedine sestre i kao takva je uni-
katna umjetni¢ka tvorevina.

Po tehnici rada razlikuju se tri vrste ¢ipke:

«  TENERIFA (radi se malom $iva¢om iglicom na kartonu)

«  TENERIFA S MRESKANJEM U KRUGU (radi se malom Siva¢om
iglicom i metalnom iglom za mreZu. Na tenerifi se nadove-
zuje mreskanje u krugu)

*  VEZENJE TANKOM IGLOM ZA MREZU (na razapetoj mreZi
izvodi se raznim bodovima vez malom $iva¢om iglom)

Cipke su dugotrajne, ¢uvaju se pod staklom, ne peru se i ne

gladaju.

AGAVE FIBER LACE

The Benedictine Sisters’ Monastery is famous worldwide for its agave lace
craftsmanship. The tradition was conceived 130 years ago and has survived
solely in this monastery. The laborious work commences by extracting fibres
from the fresh agave leaves and processing them in a specific way. The lace
design does not follow a defined pattern; instead, each lace is the original
product of imagination of its creator and as such represents a unique artistic
creation.

Depending on working technique, there are three types of laces:

. TENERIFA (made using a small sewing needle on cardboard)

. TENERIFA WITH NETTING (made using a small sewing needle and a
metal netting needle, netting is added to the tenerifa)

. EMBROIDERY USING A THIN NETTING NEEDLE (embroidery is made by
producing different stitches on a stretched net using a small sewing
needle)

Laces are long-lasting if kept under glass; washing or ironing is strictly forbid-
den.
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RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU

RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES
Dreveni 28, 51557 Cres, otok Cres

ruta@ri.t-com.hr

www.ruta - cres.hr

+385 98 313 029 | Vesna Jaki¢

@ MASMALICI—SUVENIRI IGRACKE OD CRESKE VUNE

dobitnik  druga Ruta kroz kreativne radionice s djecom i mladima u

oznake
nor2on.  creskoj vuni realizira projekte koji su usmjereni na upoznavanje

i o¢uvanje prirode i tradicije svog kraja. Na otoku Cresu postoje
legende o malom patuljku Masmali¢u. Kroz trogodi3nji projekt
“Tajna Masmali¢a” djeca i mladi su od vune u tehnici filcanja
izradivali crvene kapice, lutke, broseve, tapiserije. Kroz projektne
aktivnosti nastojalo se prenijeti poruke Masmalic¢a: po3tu;j
prirodu i sacuvaj je za budu¢nost.
Odabrali smo pri¢u sa sjevernog dijela otoka Cresa o
“Masmali¢u” iz Sume Tramuntane. U Tramuntani, drevnoj Sumi
punoj ustavih tajni Zivi Masmali¢. Dobrocudan je i rado ¢e
pomodi ¢ovjeku. Ali...naljuti$ li ga galamedi ili bacajuéi kamenje
koje remeti tiinu njegova doma, moze biti prkosan i osvetolju-
biv, navesti te na krivi put i uplasiti. Tog malog ¢ovjeka prepo-
znat ¢e$, ako ti se odluti pokazati, po crvenoj kapici i plavim
hlagicama.

MASMALICI—SOUVENIRS TOYS MADE OF THE CRES WOOL

The Ruta Association implements projects which aim to promote the preser-
vation of natural and historical heritage of the Cres Island. Therefore, it orga-
nizes workshops for children and youngsters where participants express their
creative ideas using wool as one of the materials easily found on the Island.
There is a popular Island’s legend involving a baby dwarf named Masmali¢
who captivates children’s minds; thus transmitting messages about the
importance of nature preservation. The Ruta Association launched “the
Mesmali¢’ Secret” Project three years ago offering children and youngsters
the opportunity to conceive and design red caps, dolls, brooches and tapes-
tries by wool felting techniques.

These project activities call upon the environmental conservation as legacy for
future generations.

For this occasion we would like to recount a story about the Masmali¢ baby
dwarf which takes place in the Tramuntana forest on the northern part of

the Island. A little Masmali¢ lives in Tramuntana, the ancient forest full of
whispering secrets. He is good-humoured and well -intentioned little being
eager to assist every man. But if you make him angry by shouting or throwing
stones which disturb the silence of his home, he becomes defiant and vindic-
tive. Then he scares you and leads you to the wrong path. You shall recognise
this little man, if he wishes to reveal himself to you, by a red cap and blue
short pants.
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UDRUGA ARGONAUTA
THE ARGONAUTA ASSOTIATION

Pijaca drustva seoske izobrazenosti bb, 22243 Murter, otok Murter
mail@argonauta.hr

www.argonauta.hr

+385 22 434 827

+385 91 206 66 57 | Ivona Pribilovi¢

EDUKATIVNE SLIKOVNICE/ SLAGALICE-PUZZLE

Unutar serijala “Cudesni svijet Kornatskog oto¢ja” pripremljen
je niz edukativnih materijala (slikovnice, slagalice) s ciljem
informiranja i edukacije lokalnog stanovnistva i posjetitelja o
prirodnim vrijednostima Kornatskog oto¢ja i potrebi njihova
otuvanja. Do sada je izradena “Pri¢a o Leonardu” —morskoj
kornjati—glavatoj Zelvi, strogo zasti¢enoj vrsti, “Bepo i Kantica’
koja govori o problematici odlaganja otpada u more te pri¢a o
&i$migima—“Simig Vanja”. Osim na hrvatskom, slikovnice se
tiskaju i na stranim jezicima, a svaku od njih prate i slagalice za
djecu.

EDUCATIONAL PICTURE BOOKS/ JIGSAW PUZZLES

A series of educational material (picture books, jigsaws, puzzles) has been
prepared as part of the serial entitled “The Amazing World of the Kornati
Islands”. Its aim is to inform and educate the local population and visitors
about the natural beauty and potential of the Kornati Islands accentuating the
need for their preservation.

So far the following stories have been created:

“The Story about Leonard”: Leonard is a sea turtle (a loggerhead turtle) which
belongs to the family of the highly - protected species;

“Bepo and a Small Can” deals with the issue of waste disposal into the sea
and “Vanja the Bat” depicts the life of bats.

In addition to the Croatian version, picture books are also published in sev-
eral foreign languages, each accompanied by children’s puzzles.
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LJILJANA FESTINI
LJILJANA FESTINI

Tina Ujevica 3, 23250 Pag, otok Pag
ljiljana.festini@gmail.com
gradska-knjiznica- pag@zd.t-com.hr
+385 23 612 834

+385 23 611 054

EKO-EDUKATIVNE SLIKOVNICE

Projekt Ljiljane Festini da u slikovnicama ukori¢i kulturno-
povijesnu tradiciju, hvalevrijedan je poku3aj da se za najmlade
satuva u memoriji niz dogadaja povezanih uz otok Pag, a kroz
glavne junake, solinarku, malu ribu koja Zivi u moru visoke sla-
nosti, uz bazene solane, i kulika, pticu koja je pred izumiranjem
i na Pagu postoji jo samo dvadesetak parova. Kulik je naziv za
pticu koju Pazani zovu &urlin.

Slikovnice govore o jednom od segmenata Zivota u Pagu ili
paskoj proslosti (paska &ipka, solarstvo, paski sir, pasko jezero,
ribe, 3koljke, ljekovito bilje, baskotini, narodna no3nja, karneval,
liekovito blato, Juraj Dalmatinac, Bartul Kasi¢). U svakoj slikovni-
ci postoji i kutak za roditelje gdje ih autorica upucuje kako djeci
objasniti temeljni sadrzaj slikovnice. Slikovnice su dvojezi¢ne
(hrvatski / engleski).

ECO-EDUCATIONAL PICTURE BOOKS

Ms Ljiljana Festini has designed a series of picture books depicting historical
and cultural events embedded in the tradition of the Island of Pag. Itis a
praiseworthy endeavour aiming to preserve Island’s anecdotes and heritage
for the future generations. The main characters are Toothcarp and Dotterel;
the first is a small fish whose natural habitat is highly concentrated sea water;
the other is a bird on the verge of extinction; only approximately twenty
couples can be found on the Island.

Each picture book deals with a particular theme of the Pag’s life and Pag’s
history: its lace, salt production, cheese, lake, fish, seashells, herbs, tradi-
tional biscuits (baskotini), traditional costumes, carnival, healing mud; as well
as its famous citizens: Juraj Dalmatinac and Bartul Ka3i¢.

Moreover, each picture book has a separate section containing guidelines for
parents on how to introduce and explain the topics to the children.

All picture books are bilingual (in Croatian and English).
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO $PANjOL
$PANJOL AGRICULTURAL FAMILY FARM

Palit 334, 51280 Rab, otok Rab

marica.spanjol@inet.hr

www.lavanda - mare.com

+385 51 771 268

+385 91 593 00 95 | Marica i Josip Spanjol

RAPSKI SMOKVENJAK / EKSTRA DZEM OD SMOKAVA [
LIKER OD LAVANDE / SUHI CVIJET LAVANDE /
ETERICNO ULJE LAVANDE

Rapski smokvenjak delicija je spravljena od smokve susene
tradicionalnim na¢inom samo na suncu. Stopljene sa bademi-
ma, rakijom aromatiziranom suhom smokvom, te ¢uvane u
suhom listu lovora, daju posebnu deliciju otoka Raba.

Liker od lavande aromatiziran izvornim cvijetom lavande iz
vlastite je proizvodnje.

Oduvijek je glavni izvor ljetnih delicija rapskog tezaka bila
smokva (dobrica, bilica, zemljica) koja se nudi u demovima
osun&anog Raba.

Rapsodija najljep3eg mirisa otoka Raba eteri¢no ulje i suhi cvijet
lavande “budrovke” sloZen je u romanti¢nim vrec¢icama ru¢no
saSivenim.

RAB FIG LOAF—RAPSKI SMOKVENJAK [/ FIG EXTRA JAM [
LAVENDER LIQUEUR / DRY LAVENDER FLOWERS /| LAVENDER
ESSENTIAL OIL

Rab fig loaf—Rapski smokvenjak—is a delicacy made of traditionally sun-dried
figs. Blended with almonds and dried fig brandy, and kept in dry laurel leaves,
figs are a special delicacy of the Island of Rab. Lavender liqueur is aromatised
with authentic lavender flowers from own production.

Figs (dobrica, bilica and zemljica varieties) were always the main summer
delicacy for Rab peasants, and now they can be tasted in jams of the sunny
Island of Rab.

A rhapsody of the Island of Rab’s most beautiful scent hides in budrovka
lavender essential oil and dry flowers, assembled in romantic manually sewn
bags.
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OBRT NATURA DALMATIA
THE NATURA DALMATIA FAMILY TRADE
Hodilje 26, 20230 Ston, Pelje3ac
natura.dalmatia@gmail.com
www.naturadalmatia.hr

+385 20 754 050

+385 99 677 64 07 | Nikola Duraci¢

PELJESKI MED [ LIKER (ROGAC, GORKA NARANCA,
RUZA) [ RAKIJA (TRAVARICA, ROGACICA) [ STONSKA
SOL S AROMATICNIM ULJEM | CVIJETOM LAVANDE [
JASTUK ZA OPUSTANJE S ULJEM | CVIJETOM
LAVANDE

Peljeski med u sebi objedinjuje niz aromatskih ljekovitih biljnih
vrsta, a pcele prikupljaju nektar u nedirnutim predjelima
Pelje3ca.

Rakije i likeri prirodni su domad¢i proizvodi radeni na tradiciona-
Ini nagin prema stoljetnim recepturama $to im daje poseban
okus i aromu.

Sol iz najstarije solane na Mediteranu oplemenjena ¢istim lava-
ndinim uljem i cvijetom lavande, umiruje i opusta, pomaze
mirno usnuti, uklanja umor i tjeskobu, smanjuje nervnu na-
petost i stres.

Unikatni mirisni jastuk u silikonskom ulosku sa samoniklim
aromati¢nim ljekovitim biljem (ruzmarin, smilje, kadulja, vrije-
sak, lavanda, menta) ubranim na peljeskim vrhovima, ukras je u
vasem domu i vade prostore ispunjava mirisima Dalmacije.

PEL]EgAC HONEY/ CAROB, BITTER ORANGE AND ROSE
LIQUEURS/ TRAVARICA HERB BRANDY, ROGACICA CAROB
BRANDY/ STON SALT WITH AROMATIC LAVENDER OIL AND
FLOWERS/ RELAXATION PILLOW WITH LAVENDER OIL AND
FLOWERS

Pelje3ac honey amalgamates many aromatic healing plants and nectar col-
lected by bees on pristine parts of the Peninsula of Pelje3ac.

Brandies and liqueurs are natural domestic products made by traditional
methods and according to centuries-old recipes, which gives them a special
taste and aroma.

The salt from the oldest saltworks on the Mediterranean is enriched with pure
lavender oil and flowers, it soothes and relaxes, helps to fall asleep, takes
away fatigue and anxiety, reduces nervousness and stress.

A unique scented pillow in a silicone pad with self-grown aromatic heal-

ing plants (rosemary, immortelle, sage, heather, lavender, mint) picked on
Pelje3ac peaks is a decoration for your home which will fill your rooms with
scents of Dalmatia.
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OBRT SANELI

SANELI AGRICULTURAL FAMILY FARM
Bukovica 6, 51550 Mali Lo3inj, otok Lo3inj
info@miomirisni-vrt.hr
www.miomirishi-vrt.hr

+385 51 233 638

+385 98 326 519 | Sandra Nicolich

BILJNI LIKER (MIRTA, LOSINJSKA KADULJA) / DOMACI
MASLINOV SAPUN [ OSVJEZIVACI PROSTORA

Lo3injska kadulja i lo3injska mirta biljni su likeri od svjezih
listova loginjske kadulje i svjeZze ubranih plodova lo3injske mirte
spravljeni po lo$injskoj tradicijskoj recepturi. Oba likera dio su
linije lo3injskih poslastica okusi Lo$INjA koja uklju¢uje likere,
dzemove i slastice.

Domaci maslinovi sapuni radeni su prema starinskoj oto¢noj
recepturi dodavanjem lavande i smilja.

Osvjezivati prostora linija je pripravaka od loinjskog bilja koje
zajedni¢ki odlikuje ugodan miris.

LOSIN) MYRTLE AND SAGE HERBAL LIQUEURS [ HOME - MADE
OLIVE SOAP [ AIR FRESHENERS

Loinj sage and Lo3inj myrtle are herbal liqueurs made of fresh leaves of the
Loginj sage and freshly picked fruit of the Lo3inj myrtle, and prepared accord-
ing to traditional Losinj recipes. Both liqueurs are a part of the product line
of Loginj delicacies called TAsTEs of Lo3iNj (Okusi Losinja), which includes
liqueurs, jams and delicacies and incorporates authentic natural treasures of
the fragrant Island of Losin;.

Home-made olive soaps are created according to an ancient island recipe
which includes lavender and immortelle.

Air fresheners are made of Lo3inj plants which are commonly characterised
by a pleasant scent.
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POLJOPRIVREDNI OBRT “MD TRADE”

MD TRADE AGRICULTURAL PRODUCTS AND SERVICES
Barbat 677, 51280 Rab, otok Rab
dusan@natura-rab.hr

www.nhatura-rab.hr

+385 51 721 927

+385 98 281 309 | Dusan Kastelan

LIKER (MED, SMOKVA) / RAKIJA SA SMOKVOM —
SMOKOVACA [ MASLINE U SALAMURI / MASLINOVO
ULJE (EKSTRA DJEVICANSKO, EKO DJEVICANSKO
“ORKULA") [ MED (SALVIA BIO, SALVIA IMMUNITY,
EKO MULTIFLORNI MED—BILJE KVARNERA) / CVJETNI
DOMACI €A) “HERBA ARBA” [ SLASTICE (OTOCNA
DELICIJA “MENDULATO”, MEDENE POGACICE) [ PRI-
RODNE KREME (LAVANDA, RUZMARIN, SMILJE, GO-
SPINA TRAVA, BALZAM ZA USNE) [/ PRIRODNI SAPUNI
(LAVANDA, RUZMARIN, SMILJE, GOSPINA TRAVA,
MASLINA) / ORIGINALNI EKO SUVENIR ULJANICA

Obitelj Kastelan proizvodnju temelji na standardima ekolo3ke
poljoprivrede, u preradi hrane oslanja se na lokalne prirodne
resurse koriste¢i med, ostale proizvode pcelinje zajednice,
samoniklo ljekovito i kultivirano bilje, maslinovo ulje i plemenite
prirodne rakije i likere. U ponudi je nekoliko linija visokokvalitet-
nih proizvoda: ekstradjevi¢ansko maslinovo ulje autohtonih sorti
(oblica-orkula) i poznatih talijanskih sorti, odgovarajuée gorkosti
i pikantnosti, koje mirisom i okusom podsjeca na zdravi plod
masline; raritetni, aromati¢ni i energetski kvalitetni medovi s
provjerenim geografskim porijeklom, izvorne oto¢ne slastice
mendulato i medene pogacice, stvarane na bogatoj obiteljskoj
tradiciji od ekoloskog domaceg razenog i p3eni¢nog bragna
punog zrna, maslinovog ulja ekstra kvalitete, Sumskog meda
bogatog mineralima i magnezijem te obogacene rapskim suhim
smokvama, domac¢im mendulama ili orasima; domaci ¢aj “Her-
ba arba”, biljke “nadnaravnih” moguc¢nosti u lije¢enju pojedinih
oboljenja; likeri i rakija osebujnog vo¢nog okusa i mirisa suhe
smokve; prirodni sapuni (maslina, lavanda, smilje, Gospine tra-
va, ruzmarin) od vrhunskog maslinovog ulja, macerata i vr§nog
cvata oto¢nog samoniklog ljekovitog bilja; prirodne kreme
(lavanda, ruzmarin, smilje, Gospina trava, propolis krema) od
terapijskog ili aromaterapijskog ulja i ekoloskog p&elinjeg voska;
suvenir uljanica, rukom radena, unikatna kerami¢ka replika
starinske uljanice oplemenjuje prostore toplinom svjetlosti i
mirisom maslinova ulja i lavande.
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HONEY AND FIG LIQUEURS /| SMOKOVACA FIG BRANDY /
OLIVES IN BRINE [ ORKULA EXTRA, ECO VIRGIN OLIVE OIL/
SALVIA BIO HONEY, SALVIA IMMUNITY HONEY, ECO MULTI
FLOWER HONEY—KVARNER PLANTS / FLOWER “HERBA ARBA”
HOME- MADE TEA [ ISLAND DELICACIES (“MENDULATO”,
HONEY BREAD /[ NATURAL CREAMS (LAVENDER, ROSEMARY,
IMMORTELLE, ST. JOHN’S WORT, LIP BALM) /[ NATURAL SOAPS
(LAVENDER, ROSEMARY, IMMORTELLE, ST. JOHN’S WORT,
OLIVE) [ OIL LAMP—AN AUTHENTIC ECOLOGICAL SOUVENIR

The Kastelan family base their production on standards of ecological
agriculture. In food processing, they turn to local natural resources, using
honey and other bee products, self-grown healing herbs and cultivated
plants, olive oil and home-made quality brandies and liqueurs. They offer
several high-quality products: extra virgin olive oil made of indigenous olive
varieties (oblica, orkula) and famous Italian varieties, of the right bitterness
and spice, the smell and taste of which remind of healthy olive fruit; rare,
aromatic and energy- providing quality honeys with verified geographic
origin, authentic island candies —mendulato and honey bread, made on

rich family tradition of ecological home-made whole-grain rye and wheat
flour, olive oil of extra quality, forest honey rich in minerals and magnesium
and flavoured with dried Rab figs, local almonds or walnuts; flower honey

“Herba arba” home-made tea, made from the plants believed to have “su-
pernatural” qualities in treatment of certain illnesses; liqueurs and brandies
of a distinctive dried fig flavour and aroma; natural soaps (olive, lavender,
immortelle, St. John's Wort, rosemary) made of top - quality olive oil, macer-
ate and top inflorescence of the island’s self- grown medicinal herbs; natural
creams (lavender, rosemary, immortelle, St. John’s Wort, propolis) with
aroma-therapeutic oils and ecologically produced beeswax; hand - made oil
lamp souvenirs are unique ceramic replicas of antique oil lamps which en-
noble the space with warm light and a scent of olive oil and lavender.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO EDO BOGDANOVI¢
EDO BOGDANOVIC, AGRICULTURAL FAMILY FARM

Hrvatskih mucenika 5, 21485 Komiza, otok Vis
modra.spilja@st.t-com.hr

+385 98 225 666 | Edo Bogdanovi¢

+385 21 713 098 | fax

@ LIKER (LIMUN, VISNJA) / DZEM OD NARANCE

dgf::k'i Vraceni iz zaborava, tradicionalnim na¢inom obrade i pripreme

nwor2o10.  proizvedeni likeri i dZemovi uveseljavaju nam okuse i daju osjet
otoka. Obitelj Bogdanovi¢ spravlja ih po tradicionalnoj recepturi
nasih nona od ekoloski uzgojenog voca dozrelog na oto¢kom

suncu u komiskoj vali i na otoku Bisevu.

LEMON AND SOUR CHERRY LIQUEURS/ ORANGE JAM

Back from oblivion, liqueurs and jams produced according to traditional
methods of processing and preparation bring joy to our taste buds and give
us a true image of the island. The Bogdanovi¢ family prepares them according
to traditional recipes of their grandmothers, from ecologically produced fruit
ripened on the island sun of Komiza bay and on the Island of Bi3evo.

®

-

LIKER OD VISN]JE

-
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POLJOPRIVREDNA ZADRUGA “PRIJATELJI LASTOVA”
FRIENDS OF LASTOVO COOPERATIVE FARM

Puséet bb, 20290 Lastovo, otok Lastovo
darinkakrncevic@gmail.com
www.prijatelji-lastova.hr

+385 91 446 66 1

+385 20 801 181 | Darinka Krneevi¢

LIKER OD MIRTE /[ EXSTRA DZEM (LIMUN, NARANCA)

Poljoprivredna zadruga “Prijatelji Lastova” stvara proizvode
pune okusa, mirisa i boja od suncem dozrelog voca i biljaka
preto¢enih u boce dZzemova i likera. Jedinstveni proizvodi s

neponovljivim uZitkom iznova zovu da ih se opet kusa.

MYRTLE LIQUEUR/ LEMON AND ORANGE EXTRA JAM

Friends of Lastovo cooperative farm makes products full of taste, scent and
colour of sun-ripened fruit and plants poured in jam jars and liqueur bottles.
These unique products provide a sense of incomparable pleasure and call to
be tasted again and again.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN PARCIC
IVAN PAREIC, AGRICULTURAL FAMILY FARM

Supec 84, 51516 Vrbnik, otok Krk
vihor.ivo@windowslive.com

+385 51 857 091

+385 91 53510 11 | lvan Par¢i¢

LINIJA RAKIJA (ORAHOVICA, SMOKOVACA,
TRAVARICA, MEDICA)

BriZljivo brano i zatim su3eno voce i bilje, te kvalitetan med
kadulje iz vlastitog peelinjaka preraduju se u ove jedinstvene
proizvode. Vo¢ne rakije proizvedene su prema tradicionalnoj
recepturi otoka Krka.

ORAHOVICA WALNUT BRANDY, SMOKOVACA FIG BRANDY,
TRAVARICA HERB BRANDY, MEDICA HONEY BRANDY

Carefully picked and dried fruit and plants and quality sage honey from own
apiary make these products unique. Fruit brandies are produced according to
traditional recipes of the Island of Krk.
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OBRT LIKERI ANTUNOVIC

THE ANTUNOVIC LIQUEURS’ CRAFT
Setaliste Skvar 6, 20250 Orebi¢, Pelje$ac
jadran.antunovic@du.t-com.hr
www.likeri-antunovic.com

+385 20 713 227

+385 92 205 33 80

+385 91 561 07 81 | Jadran Antunovi¢

VOCNI LIKER (LIMUN KREM, VISNJA)

Dugogodidnije iskustvo i znalatko umijece u proizvodniji likera

i rakija u obitelji Antunovi¢ rezultiralo je ponudom dva nova
likera. Dio netaknute prirode poluotoka Peljesca pretoten je u
boce spravljanjem gastronomskog napitka: limun krem proiz-
veden je od mlijeka, ekolo3ki uzgojenog limuna i ljekovitog bilja,
prema staroj recepturi iz vremena Dubrovacke republike, dok

je vidnja rezultat primjene stare obiteljske recepture koja se
prenosila iz generacije u generaciju, intenzivnog okusa i rubin
crvene boje.

LEMON AND SOUR CHERRY CREAM LIQUEURS

Years of experience and expert knowledge of production of liqueurs and
brandies in the Antunovi¢ family resulted in two new liqueurs in their offer.

A part of unspoiled nature of the Pelje3ac peninsula has been poured into
bottles of a gastronomic beverage: lemon cream is made of milk, ecologically
cultivated lemon and medicinal herbs, according to old recipes from the time
of Dubrovnik Republic, while the sour cherry liqueur is a result an old family
recipe passed on from one generation to another; it has an intense taste and
a ruby red colour.
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POLJOPRIVREDNI OBRT “KAMENICA”

THE KAMENICA AGRICULTURAL TRADE
Filozofa Petri¢a 28, 21485 KomiZa, otok Vis
vicko.mardesici@st.t-com.hr

+385 21713 634

+385 98 720 133 | Ivanka Jovi¢ Mardesi¢

LIKER OD LIMUNA

Liker je proizveden u obitelji Mardesi¢ na tradicionalan nacin. dobitnik
oznake
Priroda je podarila otoku Visu klimu idealnu za uzgoj limuna HoP 2010,

prakti¢no iz ekoloskog uzgoja, jer osim zalijevanja nije ni¢im
tretiran. Zdrav i prirodan taj limun je idealan za ovaj proizvod,
jer je osnova proizvoda njegova kora, a komiski limun poznat je
po svom okusu i mirisu.

LEMON LIQUEUR

The liqueur is traditionally produced by the Marde3i¢ family. Nature provides

the climate ideal for ecological cultivation of lemon, which is treated only with
water. Healthy and natural, lemon is ideal for this product, the basis of which

is the lemon peel, and Komiza lemon is renowned for its taste and aroma.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MIROSLAV STANOJEVI¢
MIROSLAV STANOJEVIC AGRICULTURAL FAMILY FARM

Smokvica 183, 20272 Smokvica, otok Koréula
ivko.bleus@du.htnet.hr

+385 98 397 078 | Miroslav Stanojevi¢

VRHUNSKO BIJELO VINO / KVALITETNO BIJELO VINO
POSIP BLEUS

Ovo vrhunsko bijelo vino dobiveno iz istoimene sorte grozda
Posip je sorta koja je autohtonog porijekla, pronadena na
podrugju Smokvice. Vino je zlatnoZute boje, harmoni¢ne
svjeZine i specifi¢ne pune aroma, karakteristi¢na mu je nesto
veca ukupna kiselina u odnosu na druga dalmatinska vina.

POSIP BLEUS TOP-QUALITY / QUALITY WHITE WINE

This top-quality white wine is derived from the same-named variety of
grapes— Posip—which is indigenous to the area of Smokvica. The wine has
a golden-yellow colour, harmonious freshness and a specific full aroma. It
is characterised by a somewhat greater total acidity as compared to other
Dalmatian wines.
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“RoKI’s” D.0.O.

“ROKI'S” LTD

Plisko polje 17, 21480 Vis, otok Vis
rokis.web@gmail.com

+385 98 328 626 | Niko Roki

+385 21 714 004 | fax

LINIJA RAKIJA (KOMOVICA, MIRTA, ROGACICA,
TRAVARICA, MEDOVINA, MIX NOT) / KVALITETNO
VINO PLAVAC 2006

Roki’s je ovaj put ponudio rakije specifi¢tnog okusa i proizvodnije.
Komovica je proizvedena od fermentirane grozdane komine
sorte Bugava, travarica se dobiva kao macerat aromatskog bilja

i voca s otoka Visa (koroma¢, mirta, kadulja, roga&, ruzmarin,
ruta, limun i naranca), rogacica od plodova viskih rogaca u rakiji,
mirta od viskih plodova mirte u rakiji, a mix No1 je macerat
roga¢a, mirte i kadulje u rakiji.

Plavac 2006 je vino koje se dobiva od autohtone sorte Plavac
mali s posebnih poloZaja otoka Visa na juznoj strani. Njegovo
bogatstvo rubinske boje i osebujnost tanina daje mu visoke
promile alkohola (15,2 %), ali je tako harmoni¢no zaokruzen i
pun da se ne osjeca jakost. Dobiva se od ekolo3ki proizvedenog
grozda.

KOMOVICA GRAPE BRANDY, MIRTA MYRTLE BRANDY, ROGACICA
CAROB BRANDY, TRAVARICA HERB BRANDY, MEDOVINA HONEY
BRANDY, MIX NOT / PLAVAC MALI QUALITY WINE

Roki's now offers brandies of a specific taste and make. Komovica grape
brandy is made from fermented grape mash of bugava variety, Travarica herb
brandy is produced as a macerate of aromatic plants and fruit from the Island
of Vis (anise, myrtle, sage, carob, rosemary, rue, lemon and orange), Rogacica
carob brandy is obtained from Vis carobs in brandy, Mirta myrtle brandy from
Vis myrtle in brandy, and Mix No. 1 is a macerate of carob, myrtle and sage in
brandy.

Plavac 2006 is a wine obtained from an indigenous Plavac Mali variety which
grows on special locations on southern side of the Island of Vis. Its rich ruby
red colour and distinctiveness of tannin provide higher volumes of alcohol
(15.2%), but its taste is so harmoniously rounded and full that its strength is
hardly felt at all. It is made from ecologically cultivated grapes.
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POLJOPRIVREDNA ZADRUGA SVIRCE

THE SVIRCE AGRICULTURAL COOPERATIVE
21462 Vrbanj, otok Hvar
pzsvirce@hi.t-com.hr

www.pz - svirce.hr

+385 21 768 380

+385 91 176 83 80 | Andrija Cari¢

+385 91 376 83 80 | Franéesko Dubokovi¢

VRHUNSKO CRNO VINO MEDITERANO / KVALITE-
TNO CRNO VINO PLAVAC BARIQUE [ KVALITETNO
SUHO ROSE VINO OPOLO [ KVALITETNO BIJELO
VINO (SVIRCE, BOGDANUSA)

Mediterano je vrhunsko vino (13-14% alkohola) proizvedeno od
sorte Plavac mali uzgojene na sjevernim padinama otoka Hvara
primjenom posebne tehnologije kako bi se dobio puni i zreo
bouque.

Plavac barique (cca 13 % alkohola) takoder se proizvodi od
sorte Plavac mali, tamne je rubin boje, ugodnog i pitkog okusa i
karakteristi¢nog mirisa.

Opolo se proizvodi od sorte Plavac mali uzgojene na posebno
svijetlom pjeskovitom tlu vi3ih nadmorskih visina otoka Hvara,
$to mu daje svijetlo rozu boju.

Svirge (11,5% alkohola) se proizvodi od mje3ovitih sorti preteZito
Bogdanuse, uz koju ima Trebljana i ostalih domacih sorti.
SvijetloZute je boje, karakteristi¢ne arome i okusa.

Bogdanusa je vino od istoimene autohtone sorte otoka Hvara,
svijetle zlatnoZute boje i karakteristi¢nog okusa. Legenda kaze
da je Bogom dano, pa odatle njegovo ime.
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MEDITERANO TOP-QUALITY RED WINE / PLAVAC BARIQUE
QUALITY RED WINE [ OPOLO QUALITY DRY ROSE WINE /
SVIRCE, BOGDANUSA QUALITY WHITE WINES

Mediterano is a top - quality wine (13-14% alcohol) produced from the Plavac
Mali variety cultivated on northern slopes of the Island of Hvar by using a
special technology in order to obtain a full and ripe bouquet.

Plavac barique (approx. 13% alcohol) is also produced from the Plavac Mali
variety, it has a dark ruby red colour, pleasant and drinkable taste and a
characteristic smell.

Opolo is produced from the Plavac Mali variety cultivated on light sandy soil
at higher altitudes of the Island of Hvar, which gives it a bright pink colour.
Svirte (11.5% alcohol) is produced from mixed varieties, mostly Bogdanusa,
but also including Trebljan and other local varieties. It has a light yellow
colour, a characteristic aroma and taste.

Bogdanusa is a wine produced from the same-named autochthonous grape
variety on the Island of Hvar, it has a bright golden-yellow colour and a
characteristic taste. A legend says that this variety was God - given, hence the
name Bogdanu3a (God—Bog, given—dan).
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POLJOPRIVREDNA ZADRUGA “NERICA”
NERICA COOPERATIVE FARM

Cara 91, 20273 Cara, otok Koréula
jaksa.krajancic@du.htnet.hr

+385 91 534 98 80 | Jak3a Krajancic¢

VRHUNSKO BIJELO SUHO VINO POSIP CARA

Pogip Poljoprivredne zadruge “Nerica” iz Care s otoka Kor¢ule dobitnkik
oznake
je autohtono vrhunsko bijelo vino s terroira—¢&arsko polje. Boje HOP 2010.

je zlatnoZute sa zelenkastim odsjajem, izraZenog sortnog
mirisa s notom cvijeta bajama, finog bouquea, glatka, bogata i
harmoni¢na tijela.

POSIP CARA TOP-QUALITY DRY WHITE WINE

Posip produced by the Nerica cooperative farm from Cara on the Island

of Kor¢ula is an autochthonous top-quality white wine with Carsko polje
terroir. Its colour is golden-yellow with greenish reflections; it has a strong
distinctive smell with notes of almond flower, fine bouquet, and smooth, rich
and harmonious body.
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OBRT ZURE RIBARSTVO
ZURE FISHERY TRADE

Lumbarda 239, 20263 Lumbarda, otok Kor¢ula
batistic.zure@du.t-com.hr

www.zure.hr

+385 20 712 274

+385 91 512 87 12 | Bartul Batisti¢

EKSTRA DjEVIéANSKO MASLINOVO ULJE

Ovo ekstra djevi¢ansko maslinovo ulje proizvodi se od autohto-
nih sorti maslina uzgojenih na isto¢nom dijelu otoka Kor¢ule
na podru¢ju Lumbarde. Mije3anjem oblice, lastovke i drobnice
nastaje ulje vrhunske kvalitete i specifi¢nog okusa.

EXTRA VIRGIN OLIVE OIL

This extra virgin olive oil is produced from indigenous varieties of olives
cultivated on the east parts of the Island of Kor&ula, in the Lumbarda area.
Mixing of oblica, lastovka and drobnica olive varieties adds a specific taste to
this top quality oil.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO VINKO SViLI¢I¢
VINKO SVILI¢I, AGRICULTURAL FAMILY FARM

Bisevska 3, 21485 Komiza, otok Vis

svile@email.t-com.hr

+385 21 713 368

+385 99 876 0113 | Vinko Svili¢i¢

EKSTRA D]EVICVZANSKO MASLINOVO ULJE

Obitelj Svili¢i¢ posjeduje maslinik u Podhumlju, otok Vis, sa 150 dobitnik
maslina. Berba se obavlja ru¢no kada je otprilike 1/3 do 1/2 zre- HoP 2010,

lih maslina. Masline se preraduju isti dan ili u krajnjem slu¢aju
nakon 2-3 dana od berbe, centrifugalnim na¢inom. Sorte koje
prevladavaju u masliniku su le¢ino, pi%olino, oblica i lastovka.

EXTRA VIRGIN OLIVE OIL

The Svili¢i¢ family possesses an olive grove in the village of Podhumlje on the
Island of Vis, with 150 olive trees. Harvesting is performed manually when ap-
proximately one third to one half of olives are ripe. The olives are processed
the same day or, rarely, 2 or 3 days after harvesting, by using a centrifugal
method. The varieties which prevail in the olive grove are lecino, piSolino,
oblica and lastovka.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVO BIOCINA (TURE)
1VO BIOCINA AGRICULTURAL FAMILY FARM (TURE)

Postira bb, 21410 Postira, otok Brac

ture@optinet.hr

+385 98 264 319 | Ivo Biotina

+385 21 632 075 | fax

EKO EKSTRA D]EVIéANSKO MASLINOVO ULJE

Ekstra djevi¢ansko maslinovo ulje dobiva se iz eko uzgoja sorte
oblica u vlastitom masliniku lve Bio¢ine na sjevernom dijelu oto-
ka Braca, blizu Postira u predjelu Vrtlaca. Masline se preraduju
hladnim pre$anjem, ulje je specifi¢ne boje i prepoznatljiva
okusa, poznato i izvan otoka Braca.

ECO EXTRA VIRGIN OLIVE OIL

This extra virgin olive oil is obtained from ecologically cultivated variety of the
oblica olive, in an olive grove of Mr. Ivo Biotina, located on the northern part
of Island of Bra¢, near Postira, in the area of the Vrtlac islet. The olives are
cold pressed and the oil has a specific colour and recognizable taste, known
even outside the Island of Brac.
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“KVARNER” D.O.O.

“KVARNER” LTD

Puntica 7, 51521 Punat, otok Krk
miljenko.parcic@kvarner- punat.hr,
+385 91 165 44 70 | Miljenko Paréi¢
+385 51 654 232 | fax

EKSTRA D]EVICVZANSKO MASLINOVO ULJE

Postoje mjesta i prostori na kojima su vrijeme, ljudska povijest
i trajanje na poseban nacin uogljivi, bliski i sveprisutni. Otok, ta
dragocjenost kamena i zemlje, mjesto je brojem oskudnih ali
zna&ajem univerzalnih i trajnih vrijednosti. Otok Krk, zbog svoje
veli¢ine i polozaja, na ¢udesan i jedinstven nacin objedinjuje u
sebi i kopno i otok. O¢uvani pejzazi, $ume i osebujni klimatski
uvjeti te ¢ista zemlja i voda omogucuju nam i danas bastiniti i
uZivati u plemenitom okusu i svojstvima pravoga maslinovog
ulja, dozrelog na $krtoj, suncem i radom blagoslovljenoj zemlji.
Upravo ta povezanost i ovisnost ¢ovjeka o maslini, ali jednako
tako i maslinika o ljudskom radu, radaju zajednic¢ki plod, koristen
i cijenjen tijekom Citave ljudske povijesti—maslinovo ulje.

EXTRA VIRGIN OLIVE OIL

There are places and regions on which the passing of time, the human history
and its span are particularly noticeable, close and ubiquitous. The island’s
precious rocks and soil are the place of scant but important universal and
continuous values. The Island of Krk, because of its size and position, is a
magical and unique combination of the mainland and the island. Preserved
landscapes and forests, unique climatic conditions and pure soil and water
enable you to enjoy a noble taste and features of true olive oil, ripened on
arid, sunny and laborious land. This interconnection and dependence of a
man and olive bring common fruit, used and valued throughout the human
history—olive oil.
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OBRT “BROJNE”

BROJNE AGRICULTURAL PRODUCTS AND SERVICES
Mirni dvori 3, 212480 Vis, otok Vis
brojne@email.t-com.hr

+385 98 199 33 06 | Velimir Mratini¢

SUSENE VISNJE / SUSENE RA)CICE

Susenje voca vjerojatno je najstariji na¢in ¢uvanja slatkih
plodova prirode koji su nekada kao i danas sladili usta i vracali
energiju za rad i uZitak. Vidnja maraska dar je prirode, osudena
¢uva aromu i guste za usta Zeljna okusa i mirisa Dalmacije.
Stara tradicija su$enja raj¢ica, gotovo zaboravljena, ponovno

je ozivljena i donosi na stol ljeti i zimi vrhunsku namirnicu i
deliciju. Bez suhog pomedora nije bilo moguce skuhati “fazol i
manistru na brujet” kao ni brojna druga viska i dalmatinska jela
kojima je pomedor kao i luk (¢e3njak) osnova. Poljoprivredni
obrt “Brojne” susi pomedore najbolje kvalitete, iz vlastitog povrt-
njaka na otoku Visu koji se proizvode pod ekoloskim nadzorom.

DRIED SOUR CHERRIES/ DRIED TOMATOES

Fruit drying is probably the oldest method of preserving sweet fruits of nature
which have always been bringing delight to taste buds and energy for work
and for pleasure. Marasca cherry is nature’s gift, when dried it preserves

the aroma and provides pleasure to those hungry for tastes and smells of
Dalmatia.

The old, almost forgotten tradition of drying tomatoes has been revived and
now brings a top - quality delicacy on the table, summer or winter. With-

out dried tomatoes (pomedor), traditional beans-and- pasta stew (faZol i
manistra na brujet) could not have been made, nor other numerous foods of
the Island of Vis and Dalmatia in general, in which tomato, just as garlic, is
essential. Brojne agricultural products and services produce top -quality dried
tomatoes from their own vegetable garden on the Island of Vis, by applying
ecological methods of cultivation.
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SOLANA PAG D.D.

PAG SALTWORKS—SOLANA PAG D.D
Svilno bb, 23250 Pag, otok Pag
solana-pag@solana-pag.hr
www.solana- pag.hr

+385 23 611 051 | Bogdan Zelehovski
+385 23 611124

PASKA MORSKA SOL

Prvi pisani podaci o solanama na Pagu postoje iz 9 st. Po¢etkom
19. st. postojale su 133 male solane koje 1908. godine otkupljuje
austro-ugarska vlast te je 1911. godine pustila u pogon modernu
novu solanu. Solana Pag d.d. je 1980. godine sagradila tvornicu
i time postala mje3ovita solarno termi¢ka solana. To znati da
se dio proizvodnje odvija vani, u otvorenim bazenima, a dio u
industrijskom postrojenju. Postupak proizvodnje morske soli
pocinje uguscivanjem morske vode na vanjskim bazenima.
More se ugudcuje pomocu sunca i vjetra. Ugu3éena morska
voda, salamura, se pomoc¢u pumpi ubacuje u tvornicu gdje se
dodatnim zagrijavanjem vr3i kristalizacija soli. Sol se potom
centrifugira, jodira, susi i pakira ili se nejodirana pohranjuje u
skladiste za naknadno koristenje.

Solana Pag d.d. najvedi je proizvoda¢ morske soli u Hrvats-

koj. Tehnologija proizvodnje u Solani Pag maksimalno koristi
prirodne prednosti podru¢ja na kome se nalazi—¢ist okolis,
velik broj sun&anih dana, pogodan vjetar—pa paska sol svojom
¢isto¢om spada medu najkvalitetnije morske soli u Europi i
svijetu. Sol proizvedena u Solani Pag sadrZi niz minerala od
kojih je vec¢ina nuzna za ljudsko zdravlje, zbog ¢ega je paska sol
nezaobilazni dio svake zdrave prehrane.

PAG SEA SALT

The first written data on the Island of Pag saltworks date from the gth century.
In the early 19th century, there were 133 small saltworks which were bought

in 1908 by Austria- Hungary authorities, which in 1911 released the new and
modern saltworks into operation. In 1980, Solana Pag d.d. built its own
factory and thereby became a combined solar thermal saltworks. This means
that one part of production takes place outside, in outdoor pools, and the
other in the industrial plant. The sea salt production process starts with con-
densation of sea-water in outdoor pools. The sea condenses on the sun and
the wind. The condensed sea-water, brine, is pumped in the factory where
additional heating causes crystallization of salt. The salt is then centrifuged,
iodized, dried and packed, or it is stored without iodization in the warehouse
for later use.

Solana Pag d.d. is the largest producer of sea salt in Croatia. Production tech-
nologies in Solana Pag use all natural advantages of the area—pure
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environment, large number of sunny days, adequate wind—so that purity of
the Pag salt places it among the top-quality salts in Europe and world-wide.
The salt produced in Solana Pag contains many minerals, the majority of
which are necessary for good health, because of which the Pag salt is indis-
pensable part of a healthy nutrition.
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SIRANA GLIGORA D.0.O.
GLIGORA CHEESE DAIRY LTD
Figurica 20, 23251 Kolan, otok Pag
igligora@sirena.hr

www.sirena.hr

+385 23 698 107 | fax

+385 98 236 498 | lvan Gligora
+385 98 235 474 | Sime Gligora

LINIJA SIREVA (ZIGLJEN, KOLAN, FIGURICA, KOZLAR)
| PASKA SKUTA

Ve¢ ¢uvena sirana Gligora proizvodi liniju sireva koja mami
zaljubljenike posebnih okusa: Zigljen—tvrdi sir iz mije$anog
kravljeg i ov¢jeg mlijeka koji zrije od 3 do 6 mjeseci, lagano
pikantnog okusa i osebujne arome; Kolan i Figurica—tvrdi masni
sirevi nedto blaZeg okusa i mirisa te svojstvene arome koji zriju
do 3 mjeseca; Kozlar—sir od kozjeg mlijeka domacih pasmina s
otoka Paga i Ravnih Kotara.

Paska skuta ili puina je albuminski sir dobiven iz sirutke pri
proizvodnji Paskog sira. Ima visoku nutritivnu vrijednost, a oso-
bito je cijenjena medu stanovni$tvom na Jadranskoj obali.

CHEESE PRODUCTION (ZIGLJEN, KOLAN, FIGURICA, KOZLAR
CHEESE) / PAG CURD

The famous Gligora cheese dairy produces cheeses which allure lovers of spe-
cial tastes: Ziglien —hard cheese made from mixed cow and sheep milk which
matures 3 to 6 months, has a slightly piquant taste and a unique aroma;
Kolan and Figurica —hard fatty cheeses of a somewhat milder taste and smell
and a characteristic aroma, which mature up to 3 months; Kozlar—a goat milk
cheese obtained from local breeds of goats on the Island of Pag and Ravni
Kotari.

The Pag curd, or puina, is an albumin cheese obtained from whey in produc-
tion of the Pag cheese. It has a high nutritional value and is especially valued
among the population of the Adriatic coast.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA
NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM

23282 Zman, Dugi otok

nikicazampera@net.hr

+385 23 372 071

+385 23 372 053 | fax

+385 91 892 07 50 | Nikica Zampera

KOZjI SIR GOLIJA
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Ovaj sir specifi¢nog okusa proizvodi se od kozjeg mlijeka koje
se zagrije do 86%, na 10 | dodaje se 1 dl jabu¢nog octa, mijesa
desetak minuta, te se gru$ stavlja u kalupe. Slijedi pre3anje 24 h
uz povremeno okretanje. Nakon 24 sata sir se suho soli i okrece
48 h. Tada ide na su$enje. Nakon 2 dana premazuje se teku¢im
voskom.

GOLIJA GOAT CHEESE

This cheese of a specific taste is made of goat milk warmed up to 86%, 1 dI
of apple vinegar is added to 10 | of milk, mixed for about ten minutes, after
which the curd is poured in forms. This is followed 24 hours of pressing with
occasional turning. After 24 hours, the cheese is salted and turned repeatedly
for the next 48 hours. Then it goes to drying. After 2 days, it is covered with
liquid wax as a method of preservation.

OBRT “CUKARIN”

CUKARIN TRADE

Hrvatske bratske zajednice bb, 20260 Kor¢ula, otok Kor¢ula
smiljana.matijacat@du.t-com.hr

www.cukarin.hr

+385 20 711 055

+385 98 432 954 | Smiljana Matijaca

RUCNO BRUSTULANI MINDELI KARAMEL/ BILI

Mindeli su simbol svih otoka. Jo3 su ih Rimljani na dar donosili
prijateljima, a na vjen&anjima su ih bacali na mladence kao sim-
bol plodnosti. Brustulani mindeli spravljaju se ru¢no po poseb-
noj recepturi tako da se mindeli i cukar kuhaju karamelizirajuci
do isparavanja vode. Brustulani mindeli “na bilo” rade se samo
u Kor¢uli, za vjen&anja, pricesti, rodenja, kr§tenja i druge pri-
gode. Jednako zarazno mirisavi i hrskavi, prirodni, bez umjetnih
aroma.

HAND - MADE SUGARED ALMONDS — CARAMELIZED/ WHITE

Almonds are a symbol of all Croatian islands and a symbol of fertility. Even
ancient Romans used to present them as gifts to their friends, and throw
them on newlyweds as a symbol of fertility. Sugared almonds (brustulani min-
deli) are hand - made according to a special recipe: the almonds are broiled
with sugar until caramelized. "White" sugared almonds (brustulani mindeli na
bilo) are made only on the Island of Kor¢ula, for the festive occasions such
as weddings, first holy communions, births, baptisms etc. Contagiously aro-
matic and crisp, the almonds’ are natural and without artificial aromas.
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OBRT SLASTICE “MARGARETA”

THE MARGARETA CONFECTIONERY

Setaliéte 20. travnja 50, 51667 Cres, otok Cres
slastice.margareta@yahoo.com,

+385 98 559 55 66 | Margareta Debeli¢ Radeti¢

TRADICIONALNI CRESKI KOLACICI (SALVIA BUCULIN,
ROSETE, MEDENJAK BUCULIN, KACOTIN, MEDENJAK
SMOKVA, VANILIN CIFLET) / BRUSTULANE MENDULE

Tradicionalni creski kolagi¢i plod su truda i istraZivanja starih
recepata, radeni ru¢no, usavrieni kroz struku, bez konzervansa
i kao takvi dovedeni do cilja da se stari obi¢aji ne ugase. Tako
svecanosti nisu bile zamislive bez buculina (prirodnog barome-
tra) ukra3enog bademom. Salvia buculin proizveden je od meda
svih medova—kadulje, izrazito aromati¢nog okusa. Smokva
medenjak hranjiva je poslastica. Ciflet je kolai¢ u obliku
mjeseca na bazi oraha. Kacotini su od mendula (badema) a
posluZuju se uz vino. Rozete u obliku ruZe punjene su nadjevom
od marmelade, kakaa i oraha.

Mendule (badem) izvorno su voce rapskog arhipelaga.
Stolje¢ima su na3i preci brustulane mendule imali kao najbolji
bombon. Prigodan je za dekoraciju sve¢anog tanjura.

TRADITIONAL CRES COOKIES (SALVIA BUCULIN, ROSETE,
BUCULIN HONEY CAKE, KACOTIN, FIG HONEY CAKE, VANILLA
(VZIFLET/ SUGARED ALMONDS —BRUSTULANE MENDULE

Traditional Cres cookies are a result of effort and research of old recipes,
hand-made, improved by professional knowledge, without preservative
agents, and as such they accomplish the goal of keeping old customs alive.
Old ceremonies were inconceivable without a buculin (natural barometer)
decorated with almonds. Salvia buculin contains honey of all honeys—the
sage honey, and has a very aromatic taste. Fig honey cake is a nutritious
delicacy. Ciflet is a cookie in the shape of the Moon on a walnut base. Kacotin
is an almond cookie which is served with wine. Rosete has a shape of a rose
and is filled with marmalade, cocoa and walnuts.

Almond (mendula) is an autochthonous fruit of the Rab archipelago. For
centuries, our ancestors' favourite candies were sugared almonds (brustulane
mendule). It is great as a decoration of a festive plate.
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“kIFLI¢” D.O.O.

“KIFLIC” LTD

Palit 442, 51280 Rab, otok Rab
kiflic.rab@gmail.com

+385 51 777-040 | fax

+385 91 2724575 | Josip Justi¢

RAPSKA TORTA [ SLASTICE (FINI MEDENJACI, KIFLICE
ORAH, SVADBENI KOLAC)

Rapska torta, najoriginalniji suvenir otoka Raba, prvi je put servi-
rana 1177. godine i to Papi Aleksandru Il prigodom blagoslova
rapske katedrale. Od tada pa do danas postala je poznata i izvan
granica Hrvatske. Rapska torta je delicija od badema, te je kao
takva jedinstvena.

Fini medenjaci/ kiflice orah / svadbeni kola¢i tradicionalni

su kola&i¢i otoka Raba. Za njihovu izradu koriste se samo
najkvalitetnije sirovine (domaci badem, maslinovo ulje, domad¢i
med od kadulje, klin¢i¢,...). Dragocjenost medenjaka posebice

u proslim vremenima jest njihova dugotrajnost, pa su stoga
pomorcima bili omiljena slastica. Razli¢ite vrste sitnih kola¢a
koji su se pripremali za vjencanja i danas se rade na isti nacin
(medenjaci, kiflice orah, pita od oraha, pasta frola od badema,
tablerone od ¢okolade, suhih smokava itd).

THE RAB CAKE/ SWEETS (DELICIOUS HONEY CAKES, WALNUT
ROLLS, WEDDING CAKES)

The Rab cake, the most authentic souvenir of the Island of Rab, was served
for the first time in 1177 to the Pope Alexander |1l on the occasion of conse-
cration of the Rab Cathedral. Ever since, the Rab cake is famous even outside
Croatia. The Rab cake is a unique almond delicacy.

delicious honey cakes / walnut rolls / wedding cakes are traditional Rab
sweets. Only the best ingredients are used for their preparation (local almond,
olive oil, local sage honey, clove,...). Value of the honey cakes, especially in
past times, was in their long life, so they were seafarers' favourite candy.
Different types of small cakes which used to be prepared for weddings in the
past are still prepared in the same way (honey cakes, walnut rolls, walnut pie,
almond pasta frola, chocolate tablerone, dry figs etc).
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADOVANOVI¢
RADOVANOVIC AGRICULTURAL FAMILY FARM

Vela Draga 12, 51521 Punat, otok Krk

+385 51 854 603 | Milivoj Radovanovi¢

MED OD KADULJE

U obitelji Radovanovi¢ peelarstvo je tradicija vise od dvade-
set godina pa od malih nogu postoji ljubav prema péelama.
P&elinjak je stacioniran na juznom dijelu otoka Krka, na podru-
¢ju Punta i Stare Baske. Na nadem krdnom podrugju sve ovisi
o prirodi koja nije uvijek blagonaklona. Na otoku Krku samo je
jedna pasa i to kadulja. Predio gdje se nalazi peelinjak oskudan
je zemljom, samo kr3, malo trave i kadulja gdje jedino ovce
mogu opstati. Priroda je netaknuta i ¢ista bez zagadivaca.

SAGE HONEY

The apiary is located on the southern part of Krk, in the areas of Punat and
Stara Bagka. The Radovanovi¢ family keeps the tradition of beekeeping for
more than twenty years, so the family members nurture the love of bees from
early childhood. In this karst area everything depends on nature, which is
not always gracious. The only pastures on the Island of Krk are those of sage.
The location of the apiary is scant in soil, there is only karst, some grass and
sage, and the only animals are the sheep. Nature there is pristine and clean,
without any pollutants.

AN

'OMACT MED

EALILIL JA
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UDRUGA PCELARA “KADULJA”
“KADULJA” BEEKEEPERS ASSOCIATION
51521 Punat, otok Krk
butigaomeda@gmail.com

+385 91165 44 76 | Nedjeljko Mrakov¢i¢

MED OD KADULJE

U netaknutim podru¢jima otoka Krka obitelji okupljene u
Udrugu p&elara “Kadulja” proizvode med od kadulje koji spada
u sam vrh svjetske kvalitete. Sadrzi mnogo eteri¢nog ulja koji
mu daje karakteristi¢an okus.

SAGE HONEY

In unspoiled areas of the Island of Krk, the families which are members of the
beekeepers Kadulja Association (kadulja is Croatian word for sage) produce
sage honey of top world-class quality. It contains many essential oils which
give it a characteristic taste.
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UDRUGA PCELARA “KADULJA”

“KADULJA” BEEKEEPERS ASSOCIATION

OBITELJSKA POLJOPRIVREDNA GOSPODARSTVA

AGRICULTURAL FAMILY FARMS

DRAGO CIZMESIJA
Gorica 22, 51523 Baska
+385 51 856 916 | +385 91 551 64 12

ANTON zUuzI¢

Draga Baska 293, 51522 Draga Baska
+385 51844 134 | +385 91165 46 69
anton.zuzic6@ri.t-com.hr

VLADIMIR MRAKOVCIE
Kr&ka 53, 51521 Punat
+385 51 854 855

NIKOLA MARACIC
Vela Draga 5, 51521 Punat
+385 51 855 298

NIKOLA ORLIC

Plavni¢ka 6, 51521 Punat

+385 51 854 858 | +385 91165 41 04
vesna_orlic@gmx.net
www.punat-coatia.com

PETAR ORLIC
Augusta Cesarca 14, 51521 Punat

+385 51 854 379
aorlicman@hotmail.com

JADRANKO CVITANOVIC

Klan¢i¢ 55, 51521 Punat

+385 51 854 747 | +385 98 952 73 25
jadranko.cvitanovic@ri.t-com.hr
www.medcvitanovic.info
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DARIO SIMANIC

13. Divizije 42, 51521 Punat
+385 51854 344
ivan.simanic@ri.htnet.hr

NEDJELJKO MRAKOVCIC

Kolusin 54, 51521 Punat

+385 51 855 124 | +385 91165 44 76
butigaomeda@gmail.com

MATE VRANKIC
Slavka Nikoli¢a 38, 51500 Krk
+385 51 221 375

DUBRAVKA ORLIC

Draga Baska 259, 51522 Draga Baska
+385 51 844 005 | +385 91 588 59 11
info@pcelica-maja.com

DRAGAN MILOSAVLJEVIC
Ribarska 32, 51523 Baska
+385 51 856 416 | +385 91 892 80 27

IVAN JURANIC
Batomalj 48, 51523 Baska
+385 51 856 795 | +385 98 215 228

IGOR SIMUNI¢C

I. G. Kovacica 73, 51521 Punat
+385 51 854 744 | +385 91 5711817
simunicigor@gmail.com

VINKO MRAKOVCIC
Obala 69, 51521 Punat
+385 51 854 405 | +385 91 73115 98
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADENKA TOMASI¢
RADENKA TOMASIC, AGRICULTURAL FAMILY FARM

Batomalj bb, 51523 Baska, otok Krk

radenkatomasic@yahoo.com

+385 51 856 509

+385 98 184 61 69 | Radenka Tomagic¢

MAST GOSPINE TRAVE/ PROPOLIS MAST

Obitelj Tomasi¢ proizvela je kreme koje su spoj djevi¢anskog dobitnkik
oznake
maslinovog ulja, ulja gospine trave, p&elinjeg voska i propolisa. HOP 2010.

Blagotvorno djeluju na koZne bolesti, opekline i upale te pos-
jeduju regenerativni u¢inak na tkiva.

ST. JOHN’S WORT OINTMENT/ PROPOLIS OINTMENT

The Tomasi¢ family makes creams which are a blend of virgin olive oil, St.
John’s Wort oil, beeswax and propolis. They help with skin diseases, burns
and inflammations and have a regenerative effect on skin tissue.

w

PROPOLIS
KREMA
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LJUBICA KOCOVA
LJUBICA KOCOVA AGRICULTURAL FAMILY FARM

Put barba Maskova bb, 21400 Supetar, otok Bra¢&
brackimelem@yahoo.com

+385 21 630197

+385 91 892 74 27 | Ko¢ov Blagoj

BRACKI MELEM

Bragki melem ruéno je radena krema od pcelinjeg voska, propo-
lisa, meda i kantarionovog ulja. Ugodnog je mirisa, blijedoZute
boje i ne izaziva alergijske reakcije na kozi. Ima 3iroku primjenu
i zbog svojih svojstava s pravom je nazvan ¢uvarom vase koze.

BRAC BALM (BRACKI MELEM)

The Bra¢ balm (Bracki melem) is a hand-made cream made of beeswax, prop-
olis, honey and St. John'wort oil. It has a pleasant smell, pale yellow colour
and does not cause allergic reactions on the skin. It has a wide application
and because of its characteristics it is rightfully called the guardian of skin.

IHDOYH
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO KARLIC TAFARIJA NEDELJKO
KARLIC TAFARIJA NEDJELJKO, AGRICULTURAL FAMILY FARM

Kampor 269, 51280 Rab, otok Rab

karlic@email.t-com.hr

+385 98 720 136 | Karli¢ Tafarija Nedeljko

PROPOLIS KAPI

Koriste¢i od davnina poznata ljekovita svojstva peelinjih dobitnik
proizvoda obitelj Karli¢ Tafarija od vlastite sirovine dobivene u HOP 2010.

p&elinjaku na otoku Rabu proizvodi propolis kapi, prirodni anti-
biotik koji pojatava imunitet te blagotvorno djeluje na grlobolju.

PROPOLIS DROPS

By using well-known medicinal properties of bee products, the Karli¢ Tafarija
family manufactures propolis drops from raw materials produced in their
apiary on the Island of Rab. The drops are a natural antibiotic which increases
immunity and has beneficial effects on a sore throat.
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POLJOPRIVREDNI OBRT POJE

POJE AGRICULTURAL PRODUCTS AND SERVICES
Usko¢ka 1, 21480 Vis, otok Vis
raar@email.t-com.hr

+385 21711 794
+385 91 596 84 39 | Toni Bunti¢

LINIJA KREMA ZA LICE (HIDRATANTNA DNEVNA,
BOGATA NOCNA, ANTI-AGEING) [ ULJE ZA TIJELO
—BAJAM S RUZMARINOM

Obrt Poje nudi nove kozmeti¢ke proizvode biljnog porijekla

bez umjetnih boja, mirisa i emulgatora koji nisu testirani na
Zivotinjama nego na prijateljima. Rije¢ je o kremama za lice

finih tekstura s posebno biranim sirovinama i ulju za tijelo s
bajamima i ruzmarinom koje revitalizira i regenerira kozu.

FACIAL CREAMS (DAILY MOISTURIZER, RICH NIGHT CREAM,
ANTI-AGEING CREAM)/ BODY OIL—ALMOND AND ROSEMARY

Poje agricultural products and services offer new cosmetic products of plant
origin without artificial colours, fragrances and emulsifiers and which are not
tested on animals, but on friends. They include facial creams with fine texture
and carefully chosen ingredients and body oil with almonds and rosemary
which revitalises and regenerates the skin.
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AGRO HVAR D.0.O.
AGRO HVAR LTD

Vrisak bb, 21450 Hvar, otok Hvar
sandra.dulcic@gmail.com
www.agro - hvar.hr

+385 21 741 659

+385 98 661 046 | Sandra Dul¢i¢

RUZMARINOVO UL]E/ RUZMARINOV CVIJET

Poznati uzgajiva¢ ¢uvene hvarske lavande, obitelj Dul¢i¢ u dobitnik
oznake
netaknutoj prirodi otoka Hvara na svojim poljima bere ruzmarin HOP 2010.

od kojeg radi eteri¢no ulje i susi cvijet. Mirisni cvijet s hvarskih
polja preto¢en u ove proizvode budi vasa osjetila i suptilno i
neosjetno oplemenjuje vase osjecaje.

ROSEMARY OIL/ ROSEMARY FLOWERS

Renowned cultivators of the well-known Hvar lavender, in pristine nature of
the Island of Hvar, the Dul¢i¢ family picks rosemary on their fields to make
essential oil and dried rosemary flowers. The scented flowers of the Hvar
fields are thus poured in these products which wake up your senses and
subtly refine your emotions.
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OBITEL)SKO POLJOPRIVREDNO GOSPODARSTVO TOMI&IC
TOMIEI¢ AGRICULTURAL FAMILY FARM

Velo Grablje, 21450 Hvar, otok Hvar
ivica.tomicic1@st.t-com.hr

www.hvar - tajnikov.hr

+385 21 742163

+385 91 569 66 74 | lvica Tomicic¢

ETERICNO ULJE LAVANDE/ LAVANDIN CVIJET

Izvorni likovni umjetnik, pu¢ki glazbenik i poljoprivredni
proizvoda¢ lvica Tomi¢i¢ Tajnikov od jedinstvene hvarske
lavande proizveo je eteri¢no ulje i suhi cvijet. Mikroklima i
prirodni polozaj ¢ine hvarsku lavandu najkvalitetnijom na
svijetu. Dugogodi3nja tradicija uzgoja i prerade lavande te pro-
daja u ru¢no oslikanim vre¢icama, pridonijeli su prezentaciji
lavande kao hvarskog simbola.

LAVENDER ESSENTIAL OIL/ LAVENDER FLOWERS

An authentic visual artist, popular musician and agricultural producer, Mr.
Ivica Tomici¢ Tajnikov uses the unique Hvar lavender to produce essential oil
and dried flowers. A microclimate and geographical position makes the Hvar
lavender the top - quality product worldwide. A long tradition of cultivation
and treatment of lavender and its sale in manually painted bags contributed
to its role as the symbol of Hvar.
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“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA
“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE
21412 Putica, otok Bra¢
neven.drpic@st.t-com.hr

+385 21 633 211

+385 98 799 953 | Neven Drpi¢

SUVENIRI OD BRACKOG KAMENA (ZD]ELA 1 @
KAMENICA)

dobitnik

k

Obrt “Mozaik” ponudio je novu liniju uporabnih predmeta iz vi- or 2010,

soko obradenog bra¢kog mramora prepoznatljivih linija i oblika.
Njihova estetska i uporabna vrijednost glavna im je odlika.

SOUVENIRS MADE OF THE BRAC STONE (BOWLS AND BOXES)

The Mosaic workshop offers a new line of items for daily use made of finely
worked Bra¢ marble with recognizable lines and forms. Their aesthetic and
usable value is their main advantage.
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ART STUDIO “PATRIKANA”

THE PATRIKANA ART STUDIO

Biskupa Draga 2, 51280 Rab, otok Rab
info@patrikana.com

www.patrikana.hr

+385 51 725 993

+385 98 965 19 95 | Zeljka Belak Kadtelan

LINIJA NAKITA OD SKOLJKI (PETROVO UHO, PUZICI)

Vjestinom kreativnog stvaranja odredenih nakitnih vrsta u
“obi¢nim morskim” materijalima oblikovan je nakit od morskih
puzica (osobito svjetlijih) i “Petrovog uha”. Dizajniran je i
uskladen s trenutnim modnim kretanjima (duge i voluminozne
ogrlice i narukvice od puZica, kao i ¢isti oblici jednostavnih ogrli-
ca i nausnica s “Petrovim uhom”). Ova vrsta suvenira izradena
od jadranskih 3koljki ukazuje na autorsku posebnost.

JEWELLERY MADE OF ABALONE AND OTHER SEASHELLS

A skill of creative design of specific types of jewellery made of “common”

sea material forms pieces of jewellery made of abalone and other seashells
(particularly light-coloured ones). The jewellery is designed according to
contemporary fashion styles (long and voluminous necklaces and bracelets of
small seashells, as well as clean forms of simple abalone necklaces and ear-
rings). These souvenirs are made of Adriatic seashells and have an authentic
distinctiveness.
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TRGOVACKI OBRT GULAM

GULAM TRADES AND CRAFTS

Biskupija 9/a, 51554 Nerezine, otok Losinj
sonja.gulam@ri.t-com.hr

+385 99 214 04 05 | Sonja Gulam

ZDJELE OD MASLINOVOG DRVA

Suvenir od maslinovog drva u obliku zdjele-barke radi se od ko-
mada koji ostaju nakon obrezivanja starih maslina, ¢ija struktura
i oblik diktiraju samu izradu suvenira koji se oslanja na suzivot
¢ovjeka, mora i masline. Godi$nje se izradi 30 komada.

OLIVE WOOD BOWLS

An olive wood souvenir in the shape of a bowl-boat is being made of pieces
which remain after pruning old olive trees, whose structure and form dictate
the shapes of souvenirs, mirroring the cohabitation of people, sea and olives.
Only 30 pieces are made each year.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO LUKA MARKET
LUKA MARKET, AGRICULTURAL FAMILY FARM

ZabreZje 39, 20225 Babino Polje, otok Mljet
luka.market@du.t-com.hr

+385 20 745 160

+385 98 920 32 16 | Luka Market

AUTOHTONI MLJETSKI SUVENIR KOSIC

Mljetski kosic ru¢no je pletena ko3ara izradena od mladih
pruti¢a mirte, leprike i divlje masline. Stanovnici su ga upotre-
bljavali za skupljanje sitnih plodova. Skladno oblikovan i izveden,
ukras je vaseg doma.

KOSIC—THE AUTOCHTHONOUS MLJET SOUVENIR

Kosic is a manually woven basket made of young myrtle, laurustinus and wild
olive branches. The islanders used them for gathering small fruit. Produced
and shaped with great care, it may also embellish your home.

Mifetsiy oo i
Sttt
T ek

[
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KUCNA RADINOST PETRICA PODDA
PETRICA PODDA FAMILY TRADE
Gornja Bri¢ina 32, 51550 Mali Lo3inj, otok Lo3inj

+385 51231389
+385 98 530 160 | Petrica Podda

RUCNIK OD DOMACEG PLATNA

Rije¢ je o noninom, unikatnom ru¢niku izradenom od pamuka ili
lana, s ¢ipkom ili bez nje. Predstavlja ukras u kupaoni. Nekada
je bio u svakodnevnoj uporabi. U bogatijim kuc¢anstvima na
ru¢nicima su bili ustikani inicijali.

HOME-MADE LINEN TOWELS

Unique towels as those used to worn by the old women of the island, made
of cotton or flax, with or without lace decorations. Today they are used as
bathroom decorations. In the past, they were in everyday use. In wealthier
households, the towels had the initials of the family members.
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ANEL-TBT D.0.O.

ANEL-TBT LTD

Vrisna bb, 21465 Jelsa, otok Hvar
branka.viskovici@inet.hr
www.paprenjok.com

+385 98 177 70 12 | Branka Viskovi¢

SUVENIR STAROGRO|JSKI PAPRENJOK

Starogrojski paprenjok izvorni je suvenir raden prema motivima
tradicijskog kolacica koji su Zene i djevojke Starog Grada na
otoku Hvaru od 1167. godine s ljubavlju spremale sinovima i
muzevima u mornarske $krinje za odlaska na daleka i duga pu-
tovanja.

Rije¢ je o medenjacima spravljanim po pomno ¢uvanoj recepturi
starih nona i tradicionalnom nacinu oblikovanja u formi amfore,
ribe, srca, djeteline i drugih mastovitih oblika filigranskom
paznjom iscrtanih slatkim nitima i razigranim to¢kicama.

STAROGROJSKI PAPRENJOK—PEPPER- CAKE SOUVENIR

Starogrojski paprenjok is an original souvenir made as a homage to a tradi-
tional biscuit which the women and girls of Stari Grad on the Island of Hvar
lovingly prepared since 1167 for their sons and husbands, packing them

in sailor's chests before their loved ones' departure on long and faraway
journeys.

These cakes are prepared according to a carefully preserved recipe of the old
island women and retained the traditional shapes of amphora, fish, heart,
clover and other imaginative forms lined with sweet stripes and playful dots.
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FRANICA MANDIC

FRANICA MANDIC

Ulica 53 br. 19/1, 20270 Vela Luka, otok Kor¢ula
franica_m@yahoo.com

+385 98 906 57 83 | Franica Mandi¢

LUSKA JICA | PICA—PRVA VELOLUSKA KUHARICA

Franica Mandi¢ 16 je godina skupljala recepte starih nona, vise
puta ih isprobala i na kraju sve uobli¢ila u knjigu. U njoj su
opisani obiaji i tradicija Vele Luke na otoku Kor¢uli. Svaki recept
napisan je na luskom narje¢ju i hrvatskom knjizevnom jeziku.
Knjiga je podijeljena na stajune—godi3nja doba, a svaki stajun
na poglavlja: ji¢a iz mora, teZa3ka jica, ji¢éa od mesa i slatki kusi.
Na kraju knjige su pi¢a—likeri, prosek, sokovi...

FOOD AND DRINKS OF VELA LUKA (LUSKA JI€A | PICA)—THE
FIRST VELA LUKA COOKBOOK

Ms. Franica Mandi¢ spent the last 16 years collecting recipes from the old
women of the island, she tried them all several times and finally turned

them into a book. The book describes customs and tradition of Vela Luka on
the Island of Kor¢ula. Each recipe is written in both Vela Luka dialect (lu3ki
dialect) and in Croatian standard. The book is divided in seasons of the year,
each season (stajun) further divided in chapters: seafood, peasant food, meat
and sweets. At the end of the books there are beverages—liqueurs, prosek
wine, juices...
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“LIPA”, OBRT ZA STRUCNO USAVRSAVANJE | IZRADU NARODNIH NOSNJI TE
IZNAJMLJIVANJE APARTMANA

THE LIPA TRADE SPECIALISED IN TRADITIONAL CLOTHING, TRAINING AND
APARTMENTS’ RENTAL

Ulica IX.~JuZna obala 3, 22234 Prvi¢ Sepurine, otok Prvi¢
andrea.kustovic@gmail.com

+385 98 964 65 84 | Liposava Kustovi¢

LINIJA MUSKA NARODNA NOSNJA

Rije¢ je o ru¢no radenoj odori uskotkog vojnika (kosulja, prs-
luk—jacerma, hlate—benevreke i dolama—ugarstica) iz razdoblja
srednjeg vijeka.

Svi predmeti izradeni su od domaceg otkanog, platnenog i
vunenog stupanog sukna i kupovne cohe, bogato ukraseni gajta-
nima, takodjer ru¢ne izrade, te srmom.

MALE NATIONAL COSTUMES

Hand - made uniforms of Uskok soldiers—shirt, waistcoat (jacerma), trousers
(benevreke) and dolman (ugarstica) from the Middle Ages.

All items are made of home-made woven, linen and wool fabric and purcha-
sed cloth, richly decorated with hand - made braids and sterling silver.
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JAVNA KOMUNALNA USTANOVA “PRVEN)”
PRVEN]) PUBLIC UTILITY SERVICE

23212 Tkon, otok Paman
skraping@tkon.hr

dan@tkon.hr

www.skraping.hr

www.tkon.hr

+385 23 285 541
+385 23 285 542 | Julijana Radovi¢

+385 23 285 295
+385 98 273 354 | Danijel Kati¢in

SKRAPING INTERNATIONAL TREKKING RACE

Skraping je jedinstvena internacionalna trekking utrka po o$trom
oto¢kom kamenju i spada u vrstu ekstremnih sportova. Prvi
Skraping odrzan je 2006. godine na otoku Pagmanu, a idejni
zaletnik je gospodin Josip Tomi¢, atletski stru¢njak. Nastavio
se uspjesno odrzavati na otoku Pa3manu. 2007. godine pod
nazivom $KRAPING 007, 2008. godine pod nazivom $KRAPING
EVOLUTION, 2009. godine Skraping je imao izlet na otok Ugljan
i odrzao se pod nazivom $KRAPING NEW DIMENSION, a veliki
odaziv se dogodio utrkom odrzanom 6. oZujka 2010. god. na
otoku Pa¥manu pod nazivom $KRAPING PASMAN REVIVAL 2010.
sa 400 natjecatelja iz Hrvatske i susjednih zemalja, te brojnim
novinarima i gostima. Cilj Skrapinga je podizanje samopouzda-
nja i budenje interesa oto¢ana za sport, kao i upoznavanje
javnosti s mogu¢nostima ljudskih i prirodnih resursa otoka
Pasmana za organiziranje sportskih i kulturnih aktivnosti, u
svrhu obogadivanja turisti¢ke ponude posebno u zimskim, ali i
svim drugim periodima.

Skraping je postao otoku prozor u svijet i nagin na koji se otok
moZe povezati sa svijetom.

SKRAPING INTERNATIONAL TREKKING RACE

Skraping is a unique international trekking race on sharp island rocks and
belongs to a category of extreme sports. The first Skraping event was held

in 2006 on the Island of Paiman, based on the idea of Mr. Josip Tomi¢, an
expert in athletics. The event continued successfully on the Island of Pagman
in the year 2007 under the name $KRAPING 007, one year later it was orga-
nized as the $KRAPING EVOLUTION and in 2009 it moved to the island Ugljan
where it was known as the $KRAPING NEW DIMENSION. On 6th March 2010
there was a large response to a race held on the Island of Paman under the
name $KRAPING PASMAN REVIVAL 2010, with 400 competitors from Croatia
and neighbouring countries, and numerous reporters and guests. The goal
of Skraping is building self- confidence and awakening interest of islanders
in sports, as well as familiarising the public with the possibilities of human
and natural resources of the Island of Pa¥man for organisation of sports and
cultural activities, for the purpose of enrichment of tourist offer, especially
during winter, but also during other seasons.

Skraping became the Island’s window into the world and a way for the Island
to connect with the world.
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DALMACIJAVINO, HVARSKE VINARIJE
DALMACIJAVINO, HVARSKE VINARIJE
21460 Stari Grad, Put Kriza bb, otok Hvar
dalmacijavino@st.htnet.hr
hvarske.vinarije@dalmacijavino.hr
marija.stancic@dalmacijavino.hr
www.dalmacijavino.hr

+38521778 149

+385 21 765 102 | fax

+385 91 306 61 02 | Marija Stancic¢

VRHUNSKO VINO FAROS [ FAROS BARRIQUE /
KVALITETNO VINO BOGDANUSA

Faros / Faros barrique je vrhunsko crno suho vino s oznakom
kontroliranog podrijetla koje se proizvodi od grozda sorte plavac
mali s juznih padina otoka Hvara, isklju¢ivo s poloZaja zvanih
Hvarske plaZe, oko i povide mjesta lvan Dolac. Predaja kaze da
se na spomenutom podrugju vinova loza uzgajala jo$ prije 2.500
godina, u doba gr¢ke kolonije Faros, po kojoj je vino i dobilo ime.
Bogdanus3a je kvalitetno bijelo vino s oznakom kontroliranog po-
drijetla koje se proizvodi od istoimene autohtone sorte grozda

s ograni¢enog starogradsko—jel3anskog polja u hvarskom vino-
gorju. Predaja kaZe da se ovo vino, zbog izuzetne kvalitete, pilo
za vjerskih blagdana (blagovalo Bogom dano vino) u ¢emu treba
traZiti i korijene njegova naziva Bogdanusa.

FAROS [ FAROS BARRIQUE TOP-QUALITY WINE [ BOGDANUSA
QUALITY WINE

Faros | Faros barrique is a top - quality Aoc dry red wine produced from the
grapes of the Plavac Mali variety growing along the southern slopes of the
Island of Hvar, exclusively from the area called Hvarske plaZe, surrounding
the Ivan Dolac village. The legend says that in this area vine was cultivated as
early as 2,500 years ago, during the time of the Greek colony of Pharos, which
is how the wine got its name.

Bogdanusa is an Aoc quality white wine produced from the same-named
native grape variety from the limited Stari Grad—Jelsa location in the Hvar
wine-growing area. The legend says that this wine, owing to its exceptional
quality, was drunk on religious holidays—God-given (bogomdano) wine was
enjoyed—which is where its name comes from.
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OBRT ZURE RIBARSTVO

ZURE RIBARSTVO TRADE

Lumbarda 239, 20263 Lumbarda, otok Koréula
batistic.zure@du.t-com.hr

www.zure.hr

+385 91 512 87 12 | Bartul Batistic¢

DOMACI LIKER (MIENDULA, MEDITERANSKO
VOCE, ROGAC, NARANCA, SIPAK) / DOMACA RAKIJA
ANISETA [ TRAVARICA [ KVALITETNO VINO PLAVAC
MALI ZURE /[ VRHUNSKO VINO GRK BARTUL

Linija vo¢nih likera i domace ljekovite rakije proizvedene od voca
i ljekovitih biljaka kor¢ulanskog podneblja specifi¢nog su okusa

i arome.

Vina Plavac mali (istoimena sorta koréulanskog vinogorja, loka-
litet Lumbarda) i Grk Bartul (sorta Grk, koréulansko vinogorije,
lokalitet Lumbarda) upila su u sebe sunce Mediterana.

Sva su pi¢a punjena i odnjegovana u konobi vlasnika.

ALMOND, MEDITERRANEAN FRUIT, CAROB, ORANGE,
POMEGRANATE HOME - MADE LIQUEURS [ HOME - MADE
ANISETA BRANDY /[ HERB BRANDY (TRAVARICA) [ ZURE PLAVAC
MALI QUALITY WINE /[ GRK BARTUL SUPERIOR QUALITY WINE

A range of fruit liqueurs and home—made brandies produced from the fruit
and herbs of Kor¢ula, with specific flavours and aromas.

The wines Plavac mali (grape variety of the same name from the wine - grow-
ing area of Lumbarda, Kor¢ula) and Grk Bartul (grape variety Grk, from the
wine-growing area of Lumbarda, Kor¢ula) have absorbed the Mediterranean
sun. All beverages have been nurtured and bottled in the owner’s cellar.
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OBRT NATURA DALMATIA

THE NATURA DALMATIA FAMILY TRADE
Hodilje 26, 20230 Ston
natura.dalmatia@gmail.com
www.naturadalmatia.hr

+385 20 754 050

+385 99 677 64 07 | Nikola Durati¢

TRAVARICA S MEDOM I LJEKOVITIM | AROMATIENIM
BILJEM

Ova rakija proizvedena je od dvadesetak ljekovitih i aromati¢nih
trava ubranih na peljeskim vrhovima i dvije vrste autohtonog
peljeskog meda, a spravljena je po recepturi iz 1750. godine.
Njezina posebnost je u spoju ljekovitih trava i meda koji dopri-
nose, ne samo ljekovitosti napitka, nego i bogatstvu arome
kojom obiluje.

HERB BRANDY (TRAVARICA) WITH HONEY AND MEDICINAL
AND AROMATIC HERBS

This brandy is made of about twenty medicinal and aromatic herbs gathered
from the Pelje3ac hilltops and two types of native Pelje3ac honey, based on a
recipe dating back to the year 1750.

Its special quality lies in the combination of medicinal herbs and honey which
contributes, not just to the medicinal properties of the drink, but also to the
richness of its aroma.
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OBRT LIKERI ANTUNOVIC

THE ANTUNOVIC LIQUEURS’ CRAFT
Setaliste Skvar 6, 20250 Orebi¢, Pelje$ac
jadran.antunovic@du.t-com.hr
www.likeri-antunovic.com

+385 20 713 227

+385 92 205 33 80

+385 91 561 07 81 | Jadran Antunovi¢

@ BILJNI LIKER (MIRTA, GORKI PELINKOVAC, MELISA) [
=3 VOCNI LIKER (ORAHOVICA, LIMUN, NARANCA, SIPAK,
omnake ROGAC, SMOKVA) [ RAKIJA OD AROMATIENOG BILJA
"% MORAE [ RAKIJA OD LJEKOVITOG BILJA TRAVARICA [
VOCENA RAKIJA ROGAC [ JAKO ALKOHOLNO PICE
TRAVKA [ DESERTNO LIKERSKO PICE PROSIK

Njegujuci obiteljske tradicijske postupke u proizvodniji likera

i rakija, obitelj Antunovi¢ postala je poznata izvan Peljeca.
Pazljivim uzgojem voca i skupljanjem ljekovitog bilja i bobica,
svoje su znanje pretocili u likere i rakije izuzetne kvalitete pre-
poznatljivog okusa i mirisa.

U njihovoj liniji 14 je pojedina¢nih likera i rakija, a svaki odlikuje
dodatna specifi¢nost i neponovljivost.

HERBAL LIQUEURS (MYRTLE, PELINKOVAC-WORMWOOD
LIQUEUR, LEMON BALM) / FRUIT LIQUEURS (WALNUT, LEMON,
ORANGE, POMEGRANATE, CAROB, FIG) [ MORAC-FENNEL
AROMATIC BRANDY/ TRAVARICA HERBAL BRANDY [ CAROB
FRUIT BRANDY / TRAVKA STRONG ALCOHOLIC BEVERAGE [
PROSIK DESSERT LIQUEUR (STRAW WINE LIQUEUR)

By promoting traditional methods in the family production of liqueurs and
brandies, the Antunovi¢ family has become famous beyond the Peljesac Pe-
ninsula. They transformed their knowledge of careful fruit growing and herbs
and berries gathering into liqueurs and brandies of exceptional quality, with
recognizable flavours and aromas.

They offer a range of 14 different liqueurs and brandies, and each is distin-
guished by an additional specific quality and uniqueness.
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POLJOPRIVREDNA ZADRUGA KOMIZA

THE KOMIZA COOPERATIVE FARM

Riva sv. Mikule 33, 21485, Komiza, otok Vis
komiza.pz@st.t-com.hr

+385 21 713 023

+385 98 423 899 | Milo§ Mandi¢

VOCNI LIKER ROGACICA

Komiska rogacica je vo¢ni liker osobitog okusa proizveden
od rogacta posebne sorte koji se ovdje stolje¢ima uzgaja, a
poznat je kao komiski rogac. Specifi¢an okus i miris rezultat
su posebnog postupka prerade koji vlasnik temelji na svom
dugogodisnjem iskustvu.

ROGACICA FRUIT LIQUEUR

Komiska rogacica is a fruit liqueur with a taste, produced from a special variety
of carobs which is cultivated here for centuries, known as the KomiZa carob.
The specific flavour and aroma of the liqueur is a result of a special procedure
based on many years of experience.
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POLJOPRIVREDNA ZADRUGA POSTIRA
POSTIRA FARMERS’ COOPERATIVE

Vrilo bb, 21410 Postira, otok Bra¢
poljoprivredna.zadruga3 @st.t-com.hr
+385 21 632 288

+385 98 832 950 | Ljerka Vlahovi¢

DJEVICANSKO MASLINOVO ULJE

Ulje postira dobiveno je iz maslina uzgojenih na sjevernoj obali
Brada, obradenih tradicionalno na hidrauli¢noj presi (dijelom iz
svjeze ubranih plodova, a dijelom iz plodova koji su stajali u vodi
nekoliko dana). Ugodnog je mirisa i okusa, Zuto—zelene boje.
Spoj tradicije, primjena novih saznanja u uzgoju i preradi te
izuzetno povoljan mikroklimatski polozaj koji stolje¢ima oblikuje
krajolik, garancija je za dobivanje specifi¢ne i zdrave delicije.

VIRGIN OLIVE OIL

The “Postira” oil is obtained from olives cultivated on the north coast of the
Island of Brag, processed in a traditional way by a hydraulic press (partly from
freshly picked fruit, and partly from the fruit left in water for several days).

It has a pleasant aroma and taste and yellow- green colour.

The combination of tradition, application of new knowledge in the cultiva-
tion and processing, and the exceptionally favourable microclimatic position
which has been forming the landscape for centuries, guarantee a characteris-
tic and healthy delicacy product.
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POLJOPRIVREDNI OBRT “KAMENICA”
THE KAMENICA AGRICULTURAL TRADE
Filozofa Petri¢a 28,

21485 Komiza, otok Vis
vicko.mardesic1@st.t-com.hr

+385 21713 634

+385 98 720 133 | Ivanka Jovi¢ Mardesi¢

EKSTRA DjEVIéANSKO MASLINOVO ULJE

Jedno od 200 najboljih maslinovih ulja u Hrvatskoj u 2009.
godini. Obitelj Mardesi¢ proizvodi sortna ulja od sorti Leccino
(blagog okusa, vo¢nog mirisa, zlatnoZute boje, najpogodnije

za salate, kuhana i pe¢ena jela) i Pendolino (pikantno, gorkasto,
peckavo, ostavlja snazan okus, takoder vo¢nog mirisa i zelenka-
ste boje, koristi se za sva jela i namece se svojom snagom).

EXTRA VIRGIN OLIVE OIL

One of the 200 best olive oils in Croatia in 2009. The Marde3i¢ family
produces varietal oil from the varieties of Leccino (mild taste, fruity aroma,
golden -yellow in colour, recommended for salads, boiled and baked food)
and Pendolino (piquant, bitterish, zesty, leaves a strong taste, also of a fruity
aroma and greenish in colour, used for all foods, gives a distinctive, assertive
taste).
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AGRO HVAR D.0O.O.

AGRO HVAR LTD

Vrisak bb, 21450 Hvar, otok Hvar
rosa.dulcic@gmail.com
www.agro - hvar.hr

+385 21 741 659
+385 98 918 28 81 | Rosa Dul¢i¢

LAVANDINO ULJE /[ LAVANDIN CVIJET /[ MEDOVACA
BRUSKA / MEDOVACA HVARANKA [ MED RUZMARIN/
MED LAVANDA

Koncentrirana snaga mirisa i intenzivna ljubi¢asta boja nadaleko
¢uvene i jedinstvene hvarske lavande, o¢arava bojom i mirisom
svojih cvjetova. Destilacijom se mo¢ cvijeta pretvara u kapljicu
eteri¢nog ulja.

Lavanda uzgojena na Hvaru, otoku koji je cijelu godinu u cvatnji,
djeluje opustajuce i ljekovito.

Tradicionalnim na¢inom pripreme obitelj Duli¢ proizvela je liker
od najkvalitetnijih sorti meda i ljekovitog bilja s ekoloski ¢istih
padina otoka Hvara kao i vrhunski med od ruzmarina i lavande
iz nedirnute prirode hvarskih breZuljaka, blagotvornog i ljekovi-
tog djelovanja na disne puteve.

LAVENDER OIL/ LAVENDER FLOWER PRODUCTS [ BRUSKA
HONEY BRANDY / HVARANKA HONEY BRANDY / ROSEMARY
HONEY / LAVENDER HONEY

The strong scented and intense purple flower of the widely known and unique
Hvar lavender is simply enchanting. Through the power of the distillation
procedure this flower is transformed into a drop of essential oil.

Lavender cultivated on the Island of Hvar, where it is in bloom all year, has a
relaxing and medicinal effect.

Using traditional methods, the Dul&i¢ family produced a liqueur of the best
honey and herb varieties from the unpolluted slopes of the Island of Hvar,
and they also offer top quality rosemary and lavender honey from the pristine
nature of the Hvar hillocks, which has a beneficial, medicinal effect on the
respiratory tract.
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POLJOPRIVREDNA ZADRUGA “PRIJATELJI LASTOVA”
PRIJATELJI LASTOVA FARMERS’ COOPERATIVE
Puséet b.b., 20290 Lastovo, otok Lastovo
darinkakrncevic@gmail.com

www.prijatelji- lastova.hr

+385 20 801181

+385 91 446 66 11 | Darinka Krnéevic¢

EKSTRA DZEM (BRESKVA, SMOKVA INDIANA) /
EKSTRA KAPARI [ DOMACI LIKER OD NARANCE
DOMACA RAKIJA (ROGAE, RUZA, TRAVARICA)

Proizvodi egzoti¢nog mirisa, okusa i boja proizvedeni prema
tradicionalnoj oto¢noj recepturi karakteristi¢nim postupkom.
Suncem dozrelo voce i biljke preraduju se u jedinstvene proizvo-
de. Bilo da se radi o dZemovima, kaparima, likeru ili rakijama
uvijek je to izniman dozivljaj za nepce.

EXTRA JAM (PEACH, INDIAN FIG) [ EXTRA CAPERS [ ORANGE
HOME- MADE LIQUEUR / HOME - MADE BRANDY (CAROB, ROSE,
HERB)

Products with exotic aromas, flavours and colours produced on the basis of
traditional island recipes by a characteristic method. Sun-ripened fruit and
herbs are processed into unique products. Jams, capers, liqueurs or brandies,
they are all an extraordinary experience for the palate.
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PASKA SIRANA D.D.

PASKA SIRANA D.D.

Splitska bb, 23250 Pag, otok Pag
ante.ostaric@zd.t-com.hr
www.paskasirana.hr

+385 23 600 810

+385 91 2720 2020 | Ante Ostari¢

PRAMENKO / DALMATINAC /[ PRIMORAC [ TRAPIST /
OVCJA SKUTA

Linija paskih sireva Pramenko (sir od ov¢jeg mlijeka iz Slavonije
na paski nacin, ogranitenih koli¢ina), Dalmatinac (mije3ani
tvrdi sir za rezanje raden po recepturi Paskog sira), Primorac
(polutvrdi sir iz kravljeg mlijeka, specifi¢nog okusa i nacina
zrenja, premazan svijetlo crvenim biljnim premazom koji se
nakon stvrdnjavanja oblikuje kao tanki film na kori), Trapist
(kravlji sir po recepturi Paskog sira, stoji u istoj salamuri i zrije
na istim daskama, posebnog okusa) i Skuta (albuminski sir
proizveden iz sirutke koja je ostatak u proizvodnji ov¢jeg sira,
delikatesni i dijetetski proizvod koji ja¢a imunoloski sustav)
delicije su kojima su nepotrebna dodatna obja3njenja.

PRAMENKO / DALMATINAC [ PRIMORAC /[ TRAPIST [ SKUTA

The Pag cheeses from the product range consisting of the Pramenko (a
cheese made of sheep's milk from Slavonija in the Pag manner, in limited
quantities), Dalmatinac (hard mixed milk slicing cheese made according

to the Pag cheese recipe), Primorac (semi-hard cow's milk cheese, with

a specific taste and ripening method, covered with a bright red vegetable
coating which, after hardening, forms a thin film on the crust), Trapist (cow's
cheese made according to the Pag cheese recipe, ages in the same brine

and ripens on same boards, of a special taste) and Skuta (albumin cheese
produced from whey which is a remnant in the production of sheep cheese, a
delicacy and a dietetic product which strengthens the immune system) are all
delicacies that need no additional explaining.
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LUSTRA D.O.O.
LUSTRA LTD

21405 Milna, otok Bra¢
prodaja@lustra.hr

www.lustra.hr

+385 91 264 62 82

+385 91 264 62 80 | Sinida Vrandeti¢

FILET DIMLJENOG TUNJA U MEDITERANSKOM
ULJU / FILET SLANOG INCUNA U SUNCOKRETOVOM
ULJU / INCUNELE— MASLINE PUNJENE SLANIM
INCUNIMA U SUNCOKRETOVOM ULJU [ FILETI
SLANOG INCUNA [/ DJELOMIENO OCISCENA SLANA
SRDELA

Lustra vrada ¢aroliju tradicije u nasa domacinstva i proizvodnju
utemeljuje na srdeli i in¢unu, te zaboravljenim tehnikama
prerade: mariniranju, soljenju i dimljenju.

Proizvode krasi vrhunska kakvoca, temeljena na najboljim
sirovinama i ru¢noj proizvodniji svakog proizvoda, ¢ime su
ocuvani mirisi, okusi i prehrambene vrijednosti bisera naseg
mora. Tradicionalne metode prerade tehnolo3ki su poduprte
modernim nacinima kontrole, a najveca podr3ka su ruke radnica
koje vjerno prenose tradiciju svojih predaka.

SMOKED TUNA FILLET IN MEDITERRANEAN OIL [ SALTED
ANCHOVY FILLET IN SUNFLOWER OIL/ ANCHOLIVES
(INCUNELE)—OLIVES STUFFED WITH SALTED ANCHOVIES

IN SUNFLOWER OIL [ SALTED ANCHOVY FILLETS | PARTIALLY
CLEANED SALTED SARDINE

Lustra brings back the magic of tradition into our homes. Their production is
based on the sardine and the anchovy, and on almost forgotten processing
techniques: marinating, salting and smoking.

Products are distinguished by their top quality, based on best raw materials
and manual production, which preserves aromas, flavours and nutritional
value of the most precious gifts of our sea.

Traditional processing methods are technologically supported by modern
control techniques, but the greatest support actually comes from the hands
of female workers who faithfully communicate the tradition of their ancestors.
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RIBARSKA ZADRUGA “RIBARSKA SLOGA”
“RIBARSKA SLOGA” FISHERY COOPERATIVE
BatalaZa bb, 23272 Kali, otok Ugljan
ribarska-sloga@zd-t-com.hr

+385 23 281 748

+385 91 223 56 85 | Dusko Vidov

SLANA SRDELA U ULJU / MARINIRANI INCUN
U ULJU/ FILET INCUN U ULJU [ FILET INCUN S
KAPARAMA [ MASLINA PUNJENA INCUNIMA

Riba ulovljena vlastitom ribarskom flotom s ekoloki najo¢uvani-
jeg akvatorija na Mediteranu, Jadranskog mora, svjeza se
direktno dostavlja u pogon za preradu, gdje se obraduje (soli) na
tradicionalan oto¢ni nacin. Nakon zrenja ru¢no se obraduje (¢isti
i filetira) vjestim rukama oto¢nih Zena.

Prave oto¢ne delicije koje ¢ete poZeljeti uvijek iznova ku3ati.
Proizvodi ne sadrze dodatne aditive i konzervanse. U proces
proizvodnje uveden je haccp sustav.

SALTED SARDINE IN OIL/ MARINATED ANCHOVY IN OIL/
ANCHOVY FILLET IN OIL/ ANCHOVY FILLET WITH CAPERS [
OLIVE STUFFED WITH ANCHOVIES

Fresh fish caught by the producer’s own fishing fleet in the environmentally
most preserved maritime area on the Mediterranean, the Adriatic Sea, is
directly delivered to the processing plant, where it is salted in a traditional
island manner. After ripening, it is cleaned and filleted by the skilled hands of
island women.

True island delicacies that you will want to taste over and over again. Those
products contain no additives and preservatives. The haccp system has been
introduced in the manufacturing process.
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POLJOPRIVREDNO TURISTICKA ZADRUGA “FAUST VRANCIC”
THE “FAUST VRANCIC” AGRICULTURAL TOURIST COOPERATIVE
Ulica 11/6, 22233 Prvi¢ Luka, otok Prvi¢
ptz.faust.vrancic@si.t-com.hr

+385 22 448 454
+385 98 276 559 | Ivan Nimac

PRVINSKA HOBOTNICA (SVJEZE VAKUMIRANA /
SUSENA HOBOTNICA)

Hobotnica je specifi¢ni stanovnik morskog podrugja otoka
Prvi¢a i okolnog kornatskog podrugja. Zivi na stjenovitim obala-
ma i vedinu vremena provodi u rupama ili raspuklinama stijena
u plitkoj vodi. Alati za izlov, su3enje i priprema za jelo ostali su
tradicionalni, onako kako su u proslosti radili oto¢ni preci.

Ovaj proizvod objedinjuje i promice izvorne gastronomske
vrijednosti kao posebnost, nekad samo oto¢ne ponude, a danas
prisutan i Sire.

THE PRVIC OCTOPUS (FRESH VACUUM [ PACKED DRIED
OCTOPUS)

Octopus is a specific inhabitant of the maritime area of the Island of Prvi¢
and the surrounding Kornati area. It lives along rocky shores and spends
most of its time in holes or cracks in the rocks in shallow water. The octopus
is still caught, dried and prepared with traditional tools, the same as the ones
used by our island ancestors in the past.

This product combines and promotes authentic gastronomic qualities which
today exceeds its former limits.

21



dobitnik
oznake
HOP 2009.

GORKA NARANEA D.O.O.

GORKA NARANCEA LTD

Pod3pilje bb, 21483 Pod3pilje, otok Vis
info@oh.com.hr

www.oh.com.hr

+385 91 390 96 96 | Vedran Susi¢
+385 95 522 49 16 | Zrinka Tolno

EKSTRA DZEM PLAVAC

Prava oto¢na delicija, iz linije ve¢ poznatih oH dZemova,
proizvedena od sorte grozda plavac mali dozrelog na suncu juga,
specifi¢ne arome i okusa. Proizvod je rezultat inventivnog nacina
proizvodnije.

PLAVAC EXTRA JAM

True island delicacy, from the selection of the already famous oH jams,
produced from the Plavac Mali variety of grapes ripened in the southern sun,
with a specific aroma and flavour. This product is a result of an inventive
manufacturing technology.
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UDRUGA PCELARA “KADULJA”

BEEKEEPER ASSOCIATION “KADULJA”
51521 Punat, otok Krk
butigaomeda@gmail.com

+385 91165 44 76 | Nedjeljko Mrakov¢i¢
OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVAN PARCIC
IVAN PARCIC, AGRICULTURAL FAMILY FARM
Supec 84, 51516Vrbnik, otok Krk,
vihor.ivo@windowslive.com

+385 51 857 091

+385 91 53510 11 | lvan Par¢i¢

MED KADULJA

Dugogodidnja tradicija i skustvo obitelji Par¢i¢ preto¢ena je u
ljekoviti med kadulje, proizveden na lokalitetu Vrbnika. Med ima
liekovita svojstva i preporutuje se za probleme di$nih puteva.

SAGE HONEY

Many years of tradition and experience of the Par¢i¢ family has been trans-
formed into sage honey produced in the town of Vrbnik. Honey has medicinal
properties and it is recommended for treating problems of the respiratory
tract.

VRENIK,
HRY,
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UDRUGA PCELARA “KADULJA”

BEEKEEPER ASSOCIATION “KADULJA”

51521 Punat, otok Krk

butigaomeda@gmail.com

+385 91 165 44 76 | Nedjeljko Mrakovei¢
OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO RADENKA TOMAS$I¢
RADENKA TOMASI¢, AGRICULTURAL FAMILY FARM
Batomalj bb, 51523 Baska, otok Krk
radenkatomasic@yahoo.com

+385 51 856 509

+385 98 184 61 69 | Radenka Tomagic¢

MED KADULJA

Jo$ jedan kaduljin med s otoka Krka, briZljivo proizveden u obi-
telji Tomasi¢ na lokalitetu Baske. Njegova ljekovita svojstva su

neupitna pa se takoder preporuduje za probleme di$nih puteva.

SAGE HONEY

Another sage honey from the island of Krk, produced with care in the Tomasi¢

family in Baska. It has undeniable medicinal properties and it is also recom-
mended for problems of the respiratory tract.
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OBRT PEKARNICA SLASTICA “VILMA”

THE VILMA BAKERY AND CONFECTIONERY
Banjol 162, 51280 Rab, otok Rab
pekarnica.vilma@ri.t-com.hr
www.rabskatorta.com

+385 51 724 537

+385 98 910 40 44 | Josip Brna

RAPSKI BASKOTIN

Ovaj fini biskvit aromatiziran je za¢inskim biljem i bademima,
pecen u kalupima i ru¢no rezan na tanke fete, nakon ¢ega se
susi. Proizveden je prema tradicionalnoj recepturi i dugog je
vijeka trajanja.

THE RAB BASKOTIN

This fine biscuit is aromatised with spices and almonds, baked in moulds,
thinly sliced by hand, and then dried. It is produced according to a traditional
recipe and stays fresh for a long time.
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POLJOPRIVREDNI OBRT POJE
POJE AGRICULTURAL TRADE
Uskoc¢ka 1, 21480 Vis, otok Vis
raar@email.t-com.hr

+38521 711794

+385 91 596 84 39 | Toni Bunti¢

ULJE ZA TIJELO (LIMUN, GORKA NARANCA, LAVANDA)

Ulje za tijelo objedinjuje tri proizvoda u liniji. Bademovo ulje, kao dobitnik
oznake
oshovna komponenta sa Znaéajnom koncentracuom vitamina, HOP 2009.

protuupalnim djelovanjem uz revitalizirajuca i regenerativna
svojstva, sadrzi dodatak kore brizno ubranih viskih plodova
limuna i gorke narane, te eteri¢no ulje lavande s Visa. Proizvod
nanosenjem ispunjava energijom citrusa, osvjeZava i opusta.
Potpuno je prirodan i ne izaziva alergijske reakcije. Testiran je na
prijateljima.

BODY OIL (LEMON, BITTER ORANGE, LAVENDER)

The body oil combines three products. Almond oil is the basic component
with a considerable concentration of vitamins, an anti-inflammatory effect
and revitalising and regenerative characteristics, with added peel of carefully
picked Vis lemons and bitter oranges, and essential oil of the Vis lavender.
The applied product fills you with energy of citrus fruit, refreshes and relaxes.
It is completely natural and causes no allergic reactions. Tested on friends.

RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU

RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES
Dreveni 28, 51557 Cres, otok Cres

ruta@ri.t-com.hr

www.ruta-cres.hr

+385 98 313 029 | Vesna Jaki¢

TORBE OD VUNE

Zenska torba, taj prate¢i dio modnog stila suvremene Zene,
oblikovana na ustaljeni nacin, s dugim remenom koji se
prebacuje preko ramena i/ili preko prsiju, izvedena tehnikom
filcanja domace creske ov¢je vune, jest uzoran izvorni creski
proizvod. Osim posve prakti¢ne, modne i suvenirske namjene,
uz uvazavanje svih teskoca koje proistje¢u iz samog vunenog
materijala, torbe odlikuje kolorit, kvaliteta izrade i ¢istoca
dizajna.

WOOLLEN HANDBAGS

Women’s handbag, an accessory to the modern women'’s fashion style, of the
usual form, worn with a long strap over the shoulder and/or across the chest,
manufactured by the technique of felting home-made Cres sheep wool, is an
exemplary authentic Cres product. Apart from its utterly practical, fashionable
and souvenir quality, and taking into consideration all the difficulties of wool
material processing, the handbags are distinguished by their spectrum of
colours, as well as their design quality and purity.

216

217



dobitnik
oznake
HOP 2009.

“LIPA”, OBRT ZA 1ZRADU NARODNIH ODJEVNIH PREDMETA | EDUKACIJU
“LIPA”, TRADITIONAL CLOTHING MANUFACTURE AND EDUCATIONAL ACTIVITIES
Ulica IX.~)uZna obala 3, 22234 Prvi¢ Sepurine, otok Prvi¢
andrea.kustovic@gmail.com

+385 98 964 65 84 | Liposava Kutovi¢

LINIJA NARODNA NOSNJA (LJETNI PLATNENI ZENSKI
FUSTAN, VUNENA TKANA ZENSKA SUKNJA CARZA,
SARZA, ZENSKI GORN]JI PRSLUCIC BUST, MUSKI
GORNJI HALJETAK S RUKAVIMA KOPORAN, KAPARAN,
KAMPARAN, MUSKE | ZENSKE BIJELE PLATNENE
KOSULJE) / CRVENKAPA (MUSKA TRADICIJSKA KAPA)

Svi predmeti izradeni su iz domadeg tkanja (prtenog i vunenog
stupanog) i kupovne ¢ohe (“rize”), ukradeni vezom (svileni i/
ili pamu¢ni konac) s tradicijskom ornamentikom, oblikovani u
replikama tradicijske pu¢ke nosnje iz razdoblja druge polovice
19. i do polovice 20. stoljeca. Izbor materijala/ domace

tkanje vune te lanenog i konopljanog platna (s eventualnom
prisutno3¢u pamuka), krojevi, dekoracija (vez, aplikacija) i
namjena u potpunosti odgovaraju vjerodostojnosti pojedinih
dijelova putkog odijela 3to se u svojem izvornom obliku ¢uva u
muzejskim fundusima.

LINIJA NARODNA NOSNJA (LJETNI PLATNENI ZENSKI FUSTAN,
VUNENA TKANA ZENSKA SUKNJA CARZA, SARZA, ZENSKI
GORN]JI PRSLUCIC BUST, MUSKI GORNJI HALJETAK S RUKAVIMA
KOPORAN, KAPARAN, KAMPARAN, MUSKE | ZENSKE BIJELE
PLATNENE KOSULJE) / CRVENKAPA (MUSKA TRADICIJSKA KAPA)

All items are produced from home-made fabric (linen and woollen processed
by stamping) and bought course peasant cloth (riza), embroidered (silk and/
or cotton thread) with traditional ornamentation, formed as replicas of the
traditional folk costume from the period of the second half of the 19th and
first half of the 20th century. The selection of materials / home-made woollen
fabric and flax and hemp linen (sometimes with cotton), styles, decoration
(embroidery, trimmings) and purpose completely correspond to particular
parts of original folk clothing which is kept in museums.

218




dobitnik
oznake
HOP 2009.

“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA
“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE
21412 Putidéa, otok Bra¢
neven.drpic@st.t-com.hr

+385 21 633 211

+385 98 799 953 | Neven Drpi¢

SUVENIRI OD BRACKOG KAMENA (MUZAR [ ZDJELICA)

Nastavak ve¢ poznate linije uporabnih predmeta iz autohtonog dobitnkik
oznake
bratkog mramora kao osnovnog materijala za izradu suvenira HOP 2009,

iz visoko obradenog mramora, iznova potvrduje kvalitetu ovog
asortimana i njegovu elementarnu estetsku i uporabnu vrijednost.

BRAC STONE SOUVENIRS (MORTAR [ BOWL)

A follow - up to the already famous range od daily use articles made of original
Bra¢ stone as base material used for manufacturing souvenirs from highly
processed stone, it again confirms the quality of this selection and its basic
aesthetic and usable value.

PARTENCA D.O.O.
PARTENCA LTD

Trg Klapavica 1/1 21 480 Vis, otok Vis
vis@partenca.hr

www.partenca.hr

www.viskiguc.com

+385 21 344 361

+385 98 214 626

+385 98 365 130 | Tonka Alujevi¢

VISKI GUC “POL ORIHA”

Puk je viskom gucu, brodi¢u dugom jedva 2,89 metara nadjenuo
ime Pol oriha $to u prijevodu zna&i Orahova ljuska na koju svojim
oblikom neodoljivo podsjeca. Izgraden je 1936.g i po tipu je guc.
Naziv guc pojavljuje se krajem 19.st i dolazi od talijanskog bara-
gozo, bragozzo, gozzo. Upotrebljavao se za sitni priobalni ribolov,
kao svicarica u ljetnom ribolovu ili kao pomo¢ni ribarski brod. Guc
je prvi brod koji se u Hrvatskoj po¢eo koristiti u svrhu sporta i
razonode. Najpoznatiji su hvarski i pelje3ki guci. Na provi broda
nalazi se unikatni mozaik inspiriran anti¢kim dupinom stare Isse,
te kormilo falusoidnog oblika, rad akademskog kipara Matka Mijic¢a.

VIS GUC (OPEN FISHING BOAT) “POL ORIHA”

Common people have named THE vis Guc, a small, hardly 2.89 meters long
boat, Pol Oriha, which means Nutshell, as its form irresistibly reminds of one.
This one was built in 1936 and belongs to the type called guc. The name guc
appears near the end of the 19th century and comes from the Italian baragozo,
bragozzo, gozzo. It was used for small inshore fishing, summer fishing with
lanterns or as an auxiliary fishing boat. Guc is the first boat in Croatia used for
sports and pleasure. Best-known are the Hvar and the Pelje3ac guc. On the
bow there is a unique mosaic inspired by the ancient dolphin of Issa, and a
phallus-shaped rudder, work of the academic sculptor Matko Miji¢.
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“ROKI'S” D.O.O.

“ROKI'S” LTD

Plisko polje 17, 21480 Vis, otok Vis
rokis.web@gmail.com

+385 98 328 626 | Niko Roki

+385 21 714 004 | fax

KVALITETNO VINO MUSKARDIN / KVALITETNO VINO
BUGAVA ROKI’S /[ DESERTNO VINO ROKI’S PROSEK

Vugava, odnosno bugava kako je nazivaju na Visu, autohtona
je sorta grozda koja raste na plitkoj crljenici izmedu kamenija.
Bugava Roki’s kvalitetno bijelo vino proizvedena je od ekoloski
uzgojenog grozda poznate viske sorte vugava.

Bijelo suho vino Muskardin spoj je dvaju kultura koje ljubi

isto more—talijanske i hrvatske. Proizvedeno je od viske sorte
vugava i talijanske sorte trbljana.

Uz viske cvite rado se pije desertno vino Roki’s prosek
proizveden od sorte plavac mali.

MUSKARDIN QUALITY WINE/BUGAVA ROKI'S QUALITY WINE/
ROKI’S PROSEK DESSERT WINE

Vugava or Bugava, as they call it on the Island of Vis, is an indigenous variety
of grapes which grows in the shallow red Mediterranean soil, between the
rocks. The Bugava Roki's quality white wine is produced from ecologically
cultivated grapes of the famous Vis variety of Vugava. The Muskardin white
dry wine is a blend of two cultures kissed by the same sea—the Italian and the
Croatian. It is produced from the Vis variety of Viugava and the Italian variety
of Trbljan (Trebbiano). The traditional cookies Viski cviti go well with the Roki’s
Pro3ek dessert wine produced from the variety Plavac Mali.
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OBRT COBO
COBO TRADE

21485 Komiza, Podhumlje, otok Vis
tonka.bozanic1@st.htnet.hr

+385 91 251 22 66 | Ante Ivéevic

KVALITETNO VINO VUGAVA

Najstarija sorta na otoku Visu je vugava koja navodno vuee ko-
rijene jo$ iz vremena greke kolonizacije, kada se ta loza uzgajala
na istim povr§inama kao danas. Vugava ili bugava vinogradarski
je simbol otoka Visa, a sve karakteristike ove sorte slile su se u
boci kvalitetnog vina Vugava.

VUGAVA QUALITY WINE

The oldest variety on the Island of Vis is Vugava, whose history supposedly
goes as far back as the period of Greek colonization, when this vine was culti-
vated in the same soils as today. Vugava or Bugava is a wine - growing symbol
of the Island of Vis and all the distinguishing qualities of this variety have
merged in the bottle of the Vugava quality wine.
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FRAJONA D.0.O.
FRAJONA LTD

Lina Bolmar¢ic¢a 6, 51511 Malinska, otok Krk
frajona@ri.t-com.hr

+385 51 859 102

+385 98 211 426 | lvan Volari¢

KVALITETNO VINO ZLAHTINA [ DESERTNO VINO
NOA [ PRIRODNO PJENUSAVO VINO FRAJONA

Zlahtina je bijelo suho vino kontroliranog podrijetla, koje je
mirisa dominantne cvjetne arome uz obilnu prisutnost zrelog
voca. Vrlo je pitko zbog male doze alkohola, ali posjeduje soli-
dan ekstrakt koji podrzava njezni vo¢ni karakter.

Proizvodi od Zlahtine su i Noa desertno vino te Frajona prirodno
pjenusavo vino koje je na trzistu prisutno ved deset godina. Ime
vina Zlahtina potje¢e od opceslavenskog pridjeva Zlahten, to
znadi plemenit.

ZLAHTINA QUALITY WINE / NOA DESSERT WINE / FRAJONA
NATURAL SPARKLING WINE

Zlahtina is an Aoc dry white wine. Bouquet is dominated by floral aromas
combine with the abundant ripe fruit flavours. It is very drinkable, due to its
low alcohol content, but it possesses good extract which supports the gentle
fruity character.

Other products made of Zlahtina are the Noah dessert wine and the Frajona
natural sparkling wine, which have been present on the market for ten years
already. The name of wine, Zlahtina, comes from the old Slavic adjective
Zlahten, which means noble.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO MATO ANTUNOVI¢
FAMILY FARM MATO ANTUNOVI¢

Privor 3, 20242 Oskorusno, poluotok Pelje3ac
domo.antunovic@hotmail.com

+385 20 742 277

+385 98 187 29 55 | Mato Antunovic¢

VRHUNSKO VINO POSTUP ANTUNOVIé/ KVALITETNO
VINO PLAVAC ANTU NOVI(IZ/ KVALITETNO VINO
RUKATAC ANTUNOVIE

Postup svoje ime zahvaljuje ¢uvenim polozajima poluotoka
Pelje$ca. Na juznim padinama uz more plavac mali daje svoja
najbolja vina, ako lozu njeguje dobar vinogradar, a vino vjest
podrumar.

Plavac Antunovi¢ proizveden je od istoimene sorte grozda.
Zahvaljuju¢i pazljivoj njezi ovo vino posjeduje osebujan miris i
okus, a sazrijevanje u hrastovini ga ¢ini mekim i pitkim.
Kvalitetno vino Rukatac Antunovi¢ je bijelo suho vino s kon-
troliranim podrijetlom proizvedeno od sorte grozda marastina.
Marastina se smatra autohtonom dalmatinskom sortom, iako
je identi¢na talijanskoj sorti Malvasia Lunga. Vino se preraduje
u vlastitom podrumu i po obiteljskoj tradiciji zrije u hrastovim
ba¢vama.

POSTUP ANTUNOVIC SUPERIOR QUALITY WINE / PLAVAC
ANTUNOVIC QUALITY WINE / RUKATAC ANTUNOVIC QUALITY
WINE

The Postup wine owes its name to the famous location of the Pelje3ac Penin-
sula. The Plavac Mali variety growing on the southern slopes by the sea gives
its best wines, if the vine is tended by a good winegrower, and the wine stored
by an experienced cellarer.

The Plavac Antunovic is produced from the same-named variety of grapes. As
a result of thoughtful care, this wine possesses a unique bouquet and taste,
and maturation in oak barrels makes it mild and drinkable.

The Rukatac Antunovi¢ quality wine is an Aoc dry white wine, produced from
the Marastina grape variety. Marastina is considered to be indigenous to
Dalmatia, although it is identical to the Italian variety Malvasia Lunga. The
wine is processed in the family cellar and matures in oak barrels according to
family tradition.
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BIBENDUM IN ACTIONE D.O.O.
BIBENDUM IN ACTIONE LTD

Dojmi b.b., 21480 Vis, otok Vis
info@hotelpaula.com

+385 21 711 362

+385 98 186 80 86 | Nevenka Pulfer

VRHUNSKO VINO PLAVAC/ KVALITETNO VINO S
KONTROLIRANIM ZEMLJOPISNIM PODRIJETLOM
VUGAVA

Jedan od najboljih plavaca uspijeva na viskom vinogorju, odakle
potjee i vrhunsko vino Plavac.

Vugava se odlikuje upecatljivom zlatnozutom bojom, posebnom
aromom sorte, a po mnogima ima rasko3ni medni okus i punocu.
Zato se za nju Cesto kaZe da se vi3e jede nego pije. Vugava je
ranodozrijevajuca sorta pa naj¢e$ce s njezinim branjem pocinje
berba u Dalmaciji.

PLAVAC SUPERIOR QUALITY WINE/ VUGAVA QUALITY AOC WINE

One of the best varieties of the Plavac family does well in the Vis wine grow-
ing area, where this Plavac superior quality wine originates from.

Vugava is distinguished by the impressive golden-yellow colour, specific
aroma of the variety, and, according to many, it has a luxurious honey taste
and fullness. This is why people often say it is not drunk, but eaten. Vugava
is an early-ripening variety, so that the harvesting of wine grapes in Dalmatia
commonly starts with this variety.
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SONOMEDIA D.0.O.

SONOMEDIA LTD

Pod3pilje bb, 21483 Pod3pilje, otok Vis
info@oh.com.hr

www.oh.com.hr

+385 21530 930
+385 91390 96 96 | Vedran Susi¢
+385 95 522 49 16 | Zrinka Tolno

@ LIKER LIMONCELO [ DZEM (LIMUN, GORKA NARANCA,

VISNJA- MARASKA, KUPINA, PLANIKA, GREJP)
dobitnik
:znt:ke
HOP 2008.

Proizvoda¢ je ponudio najbolje proizvode pod zajedni¢kim
imenom oH! okUSITE HRVATSKU. Proizvodnja dZemova od
autohtonih sorta voca i limunovog likera—limoncelo, odvija
se na prelijepom Jonijevom otoku—otoku Visu. Ovi proizvodi
objedinjuju i promicu izvorne gastronomske vrijednosti kao
posebnost oto¢ne ponude.

LIMONCELO LIQUEUR / JAMS (LEMON, BITTER ORANGE,
MARASCA CHERRY, BLACKBERRY, STRAWBERRY TREE FRUIT,
GRAPEFRUIT)

The manufacturer has offered their best products under the single name

of oH! OKUSITE HRVATSKU (TASTE CROATIA). The manufacture of jams of
indigenous fruit varieties and the manufacture of the Limoncelo lemon liqueur
takes place on the beautiful lonius’s island—the Island of Vis. These products
combine and promote authentic gastronomic values as a unique feature of
the island offer.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO IVICA $KRPACA
IVICA $KRPACA FAMILY FARM

Novo Selo b.b., 21245 Selca, otok Bra&

ivica.skrpaca@inet.hr

+385 21 622 375

+385 91333 34 84 | Ivica Skrpaca

EKSTRA DJEVICANSKO MASLINOVO ULJE TO¢C

Ekstra djevi¢ansko maslinovo ulje Toc¢ karakterizira bistra i dobitnik
oznake
jaka Zuto-zelena boja. Miris mu je kompleksan, obogacen HOP 2008.

elegantnim notama arti¢oka i svjeZeg poljskog bilja s ljekovitim
dodirom metvice i kadulje.

TOC EXTRA VIRGIN OLIVE OIL

The extra virgin olive oil Toc¢ is characterised by a clear and strong yellow-green
colour. It has a complex aroma, enriched by elegant notes of artichoke and
fresh field plants, with the healing touch of mint and sage.
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OBITELJSKO POLJOPRIVREDNO GOSPODARSTVO NIKICA ZAMPERA
NIKICA ZAMPERA, AGRICULTURAL FAMILY FARM

23282 Zman, Dugi Otok

nikicazampera@net.hr

+385 23 372 071

+385 91 892 07 50 | Nikica Zampera

EKSTRA DJEVICANSKO EKOLOSKO MASLINOVO
ULJE / KOZJI SIR ZMANSKI

Na Dugom Otoku oduvijek postoji tradicija proizvodnje
djevi¢anskog maslinovog ulja i vrhunskog kozjeg sira. Obitel;
Zampera je objedinila ove dvije tradicije i iznjegovala dva
vrhunska proizvoda.

EXTRA VIRGIN ECOLOGIC OLIVE OIL/ ZMANSKI GOAT CHEESE

The Island of Dugi Otok has a long tradition of manufacturing virgin olive oil
and the highest quality goat cheese. The Zampera family integrated these two
traditions and developed two first rate products.
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A.S. PRIOR D.O.O. (SIRANA ARABESKA)
ARABESKA CHEESE DAIRY

Bu¢ 3, 51513 Omi3alj, otok Krk
as.prior@ri.t-com.hr

+385 51 841 847

+385 99 212 17 71 | Adriana i Sa3a Rimbaldo

KOZETA KOZJI SIR [/ KOZJI SIR SA SUHIM
SMOKVAMA [ KOZ|I DESERTNI SIR SA ZACINIMA /
KOZJI SIR S MASLINAMA

dobitnik
oznake
HOP 2008.

Od pamtivijeka na $krtoj bodulskoj zemlji ljudi su se bavili
kozarstvom, te proizvodnjom sira. Koritenjem tradicionalnih
receptura naslijedenih obiteljskom tradicijom starom preko
150 godina nastali su sirevi sljubljeni s ljekovitim travama, te
suncem okupanih smokava i maslina.

KOZETA GOAT CHEESE/ GOAT CHEESE WITH DRY FIGS/
DESSERT GOAT CHEESE WITH SPICES/ GOAT CHEESE WITH
OLIVES

Ever since ancient times, the inhabitants of arid Dalmatian islands engaged
in goat farming and cheese production. By using more than 150 years old
traditional family recipes, there emerged cheeses blended with medicinal
herbs and sunbathed figs and olives.

POLJOPRIVREDNA ZADRUGA PRIJATEL]I LASTOVA
PRIJATEL)I LASTOVA FARMERS’ COOPERATIVE
Puscet b.b., 20290 Lastovo, otok Lastovo
darinkakrncevic@gmail.com

www.prijatelji- lastova.hr

+38520 801181

+385 91 44 666 11 | Darinka Krn&evi¢

PETROVAC—MOTAR U SLANOM OCTU

Na sunéanim hridima od iskona raste motar, matar, petrovac
ili $¢ulac. Cesto se nalazi na isto¢noj obali Jadrana, gdje raste
u neposrednoj blizini mora, iz stijena i u pijesku. Od motara se
pripremaju razli¢ita jela, uglavnom salate, marinada i umaci.

ROCK SAMPHIRE IN SALTED VINEGAR

Rock samphire (cro. motar, matar, petrovac or $culac) has been growing on
sunny cliffs since the beginning of time. It is often found on the eastern coast
of the Adriatic Sea, where it grows in the immediate vicinity of the sea, on
rocks and sand. Different foods can be prepared using rock samphire, mostly
salads, marinades and sauces.
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OBRT BROJNE

BROJNE TRADE

Mirni dvori 3, 21480 Vis, otok Vis
brojne@email.t-com.hr

+385 98 199 33 06 | Velimir Mratini¢

POGACA OD SUHIH SMOKAVA VISKI HIB [ KOLAC
OD MENDULA PANDULETE

H1B je viska delicija tradicionalne ru¢ne izrade, harmonije okusa
smokava, rakije i koromaca, a miris lovora i ruzmarina daju mu
draz anti¢kih vremena. Njegova savrienost je u jednostavnom
obliku, sastavu, principu konzerviranja, ¢uvanja i u njegovu
okusu. Proizvodi se od smokava, aromati¢nog bilja, badema i
domace rakije. Cuva se u suhom lovorovom i ruzmarinovom
li$¢u koji hibu daju dodatnu aromu.

Posebnost iskazuju i pandulete — tvrdi trajni kola¢ od badema
koji se osobito dobro slaze s prosekom.

VISKI HIB SWEET BREAD WITH DRY FIGS/ PANDULETE
ALMOND CAKE

H1B is a traditional handmade delicacy from the Island of Vis, flavoured with
a harmonious combination of tastes such as figs, brandy and anise, and the
scent of bay leaves and rosemary providing it with the allure of ancient times.
Its perfection lies in the simplicity of shape, ingredients, principle of preserva-
tion, manner of keeping and taste. Its basic ingredients are figs, aromatic
plants, almonds and local brandy. It is kept in dry bay and rosemary leaves
which provide hib with additional aroma.

No less distinctive is pandulete—a hard long- life cake made of almonds
which is perfectly paired with sweet dessert wine such as Prosek.
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OBRT PEKARNICA SLASTICA “VILMA”

THE VILMA BAKERY AND CONFECTIONERY
Banjol 162, 51280 Rab, otok Rab
pekarnica.vilma@ri.t-com.hr
www.rabskatorta.com

+385 51 724 537

+385 98 910 40 44 | Josip Brna

RABSKA TORTA / TRADICIONALNA RAPSKA SLASTICA
MUSTACONI

Rabska torta prvi put je posluZena, vjeruje se, 1177. godine.
Originalni, tajni recept sa svim detaljima koje je potrebno znati
za izradu ovog vrhunskog slasti¢arskog djela, znale su nonice

i 3krto ga prenosile dalje, pa je on danas poznat tek nekolicini
njih koje ga izraduju u rijetkim i sve¢anim prilikama.

Nidta manje poznati su mustaconi—tradicionalna rapska slastica
koja zbog svog oblika muskih brkova ima zanimljivo ime.

THE RAB CAKE/ MUSTACONI TRADITIONAL RAB DESSERT

The legend says that the Rab cake, known as Rapska torta, was served for the
first time in 1177. The original, secret recipe with all the ingredients necessary
for making this excellent confectionary product, was kept jealously by the

old island women who reluctantly passed it on to younger generations, so
that today the recipe is known only to few women who prepare it on rare and
festive occasions.

Equally famous are the Mustaconi—traditional Rab cookies which obtained
this interesting name due to their shape of male mustaches (tal. Mostaccioli).
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OBRT CUKARIN
CUKARIN TRADE

Hrvatske bratske zajednice b.b., 20260 Kor¢ula, otok Kor¢ula
smiljana.matijacai@dn.t-com.hr

www.cukarin.hr

+385 20 711 055

+385 98 432 954 | Smiljana Matijaca

TRADICIONALNI KOLACI (CUKARINI, KLASUNI,
AMARETE, HARUBICE, MARKO POLO BOMBICE)

Cukarini, kladuni, amarete, harubice, Marko Polo bombice
poznati su kor¢ulanski kola¢i. Bombica Marko Polo, okrugli
uzitak od kreme, oraha i ¢okolade nazvan prema topovskoj kugli
koja treba podsjetiti na pomorsku bitku u kojoj je zarobljen
Kor¢ulanin svjetska glasa.

TRADITIONAL COOKIES (CUKARINI, KLA§UNI, AMARETE,
HARUBICE, MARKO POLO BOMBICE)

Cukarini, klasuni, amarete, harubice, and Marko Polo bombice are well-known
cookies from the Island of Kor¢ula. Marko Polo bombica (eng. Marco Polo
bomb), a round pleasure made of sweet cream, walnuts and chocolate, was
called after a cannon-ball which is a reminder of a sea battle in which the
world-famous traveller from Kor¢ula was captured.
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POLJOPRIVREDNI OBRT LA BARBARA
THE LA BARBARA TRADE

Palit 109, 51280 Rab, otok Rab
kruno.matusan@ri.t-com.hr

+385 51 771 027

+385 98 947 00 83 | Barbara Matusan

LAVANDINO UL]E/ SUHI CVIJET LAVANDE

Lavandino ulje dobiveno iz lavande uzgojene na otoku Rabu
koncentrat je s odgovarajuéim sadrzajem estera prepoznatljivo
po specifi¢nim osjetilnim svojstvima. Ima moguénost Siroke
primjene, djeluje umirujude, kao i jastuk i vrecice od suhog
cvijeta lavande.

LAVENDER OIL/ DRIED LAVENDER FLOWERS

Lavender oil derived from the lavender cultivated on the Island of Rab is a
concentrate with a favourable ester content, notable for its specific sensory
characteristics. It has a wide usage range with its calming properties, the
same as the cushions and small satchels filled with dried lavender flowers.
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OBRT BRAC FINI SAPUNI

BRAC FINI SAPUNI TRADE

Prodol bb, 21410 Postira, otok Bra¢
info@bracfinisapuni.com
www.bracfinisapuni.com

+385 21 632 168

+385 98 954 36 17 | Joko Santi¢

OSVJEZIVACI ZA KOZU LICA | TIJELA—
AROMATIZIRANO JADRANSKO MORE

Ova linija objedinjuje sedam proizvoda koji sadrze more uzeto
iz akvatorija otoka Bra¢a obogaceno prirodnim eteri¢nim uljima
biljaka s na3ih otoka i priobalja (lavanda s Hvara, kadulja s Paga,
ruzmarin s Bra¢a, mandarina s Brijuna, bor s Kvarnera, lovor iz
Dubrovnika). Koriste se kod umora, fizi¢kog napora ili u drugim
prigodama jer morska voda blagotvorno djeluje na ljudsko
tijelo, zdravlje i ljepotu buduci da sadrzi gotovo sve elemente iz
prirode (mikroorganizmi, jod, mineralne soli, vitamini itd.).

AROMATIZIRANO JADRANSKO MORE — FACIAL AND BODY
SKIN FRESHENERS

The products under the collective name of Aromatizirano Jadransko more

(eng. Aromatic Adriatic) comprise facial and body skin fresheners which
combine seven products per line. They contain sea from the maritime zone

of the Island of Bra¢, which is rich in natural essential plant oils from our
islands and coastal areas (lavender from the Island of Hvar, sage from the
Island of Pag, rosemary from the Island of Bra¢, mandarin from the Islands of
Brijuni, pine from Kvarner, bay from Dubrovnik). They should be used in case
of fatigue, physical strain etc. because sea-water is beneficial to human body,
health and beauty, as it contains almost all natural elements (microorgan-
isms, iodine, mineral salts, vitamins, etc.).
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“MOZAIK”, OBRT ZA OBRADU | TRGOVINU KAMENA
“MOZAIK”, STONEMASON’S WORKSHOP AND TRADE
21412 Putidéa, otok Bra¢
neven.drpic@st.t-com.hr

+385 21 633 211

+385 98 799 953 | Neven Drpi¢

SUVENIRI OD BRACKOG KAMENA (MUZAR [
SVIJECNJAK [ ZDJELICA)

dobitnik
oznake
HOP 2008.

Upotreba autohtonog bratkog mramora kao osnovnog materi-
jala za izradu suvenira i uporabnih predmeta najveca je vrijed-
nost ovog asortimana. Skupina uporabnih predmeta izradenih
iz visoko obradenog mramora (muzar, svije¢njak i zdjelica)
predmeti su koji pokazuju estetsku i uporabnu vrijednost.

BRAC STONE SOUVENIRS (MORTAR [ CANDLESTICK / SMALL
DISH

The use of the indigenous Bra¢ marble as the base material for the creation
of souvenirs and usable items is the greatest value of this range. The usable
items made of highly worked marble—a mortar, a candlestick and a small
dish—have both aesthetic and usage value.

“LIPA”, OBRT ZA 1IZRADU NARODNIH ODJEVNIH PREDMETA | EDUKACIJU

“LIPA”, TRADITIONAL CLOTHING MANUFACTURING AND EDUCATIONAL ACTIVITIES
Ulica IX—JuZna obala 3, 22234 Prvi¢ Sepurine, otok Prvi¢
andrea.kustovic@gmail.com

+385 98 964 65 84 | Liposava Kustovi¢

CRVENKAPA [ POMIDORIC

Kape su ukra3ene karakteristi¢nim crnim svilenim i pamu&nim
vezom (motiv na sunasce).

Crvenkapa $ibenskog tipa nosi se na 3ibenskom podrug¢ju, ali i
na otocima 3ibenskog akvatorija.

Pomidori¢ se nosi od Raba do Lastova. Izraduje se u ¢ohi od
narancaste do tamno crvene boje.

CRVENKAPA /[ POMIDORIC

Crvenkapa (of the Sibenik type) is a traditional cap worn in the area around
Sibenik, but also on the islands near Sibenik.

Pomidoric is a traditional cap worn in the whole area from the Island of Rab
to the Island of Lastovo. It is made of a course peasant cloth which can be
orange to dark red in colour.

Caps are decorated with characteristic black silk and cotton embroidery (with
a traditional motif called na sunasce).
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RUTA, GRUPA ZA KVALITETNIJI ZIVOT NA OTOKU CRESU

RUTA, GROUP FOR HIGHER QUALITY LIFE ON THE ISLAND OF CRES
Zazid 4a, 51557 Cres, otok Cres

ruta@ri.t-com.hr

www.ruta-cres.hr

+385 98 313 029 | Vesna Jaki¢

PROIZVODI OD CRESKE VUNE

Linija proizvoda od creske vune (papuce, uloici za obudu, $esir,
jastuk, prsluk, oveice) nastala je koristenjem tradicionalnog
oto¢nog materijala—valjane vune. Vuna se nakon ¢e$ljanja moc¢i
vodom i sapunom, a zatim gnje¢i i valja pri ¢emu se vlakna

sve ¢vric¢e medusobno isprepli¢u. Rezultat je gusti i neraskidivi
materijal filc ili pust. Filcanjem se oblikuje gruba vuna creske
pramenke.

WOOL PRODUCTS FROM THE ISLAND OF CRES

A line of the Cres wool products (slippers, insoles, hats, pillows, vests, sheep
folly) emerged through the use of traditional island material —carded wool.
After combing, the wool is soaked in water and soap, and then pressed

and carded to make the fibres tightly intertwined. The result is a dense and
untearable material called felt. Felting is used for processing of coarse wool of
pramenka sheep breed from the Island of Cres.
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POLJOPRIVREDNA ZADRUGA | VINARIJA DINGAC
FARM COOPERATIVE AND WINE - CELLAR DINGAC
Potomje 3, 20244 Potomije, poluotok Pelje3ac
pz-vinarija-dingac@du.htnet.hr
www.advance.hr/vinarija-dingac

+385 20 742 010

+385 99 212 17 71 | Anto Martinovi¢

+385 98 393 757 | Iva Market

VRHUNSKO VINO, BARRIQUE | ARHIVSKO VINO
DINGAC / VRHUNSKO VINO | ARHIVSKO VINO
POSTUP [ KVALITETNO VINO PLAVAC [ KVALITETNO
VINO PELJESAC

DINGAC je vrhunsko crveno suho vino kontroliranog podrijetla
s lokaliteta Dinga¢, na strmim juZnim obroncima peljeskog
poluotoka. Dobiva se od autohtone sorte plavac mali,

rubinskocrvene boje, iznimno osebujnog i rasko$nog bouquea.

DINGAC BARRIQUE posebno je vino odnjegovano u barrique
bacvi (hrastova ba&va zapremine 225 |) i to je prvi pokusaj
njegovanja ovog vina u hrastovoj ba¢vi u Hrvatskoj. Dostupno
je u ograni¢enim koli¢inama, u elegantnim bocama od 0,5 | od
kojih je svaka numerirana.

DINGAC ARHIVSKO VINO dobiveno je od plavca malog iz

uspjesne berbe 1990., a potom je godinama dozrijevalo u boci.

Arhivska varijanta svijetom proslavljenog Dingaca predstavlja
krunu proizvodnje vina.

PosTUP je vrhunsko crveno vino kontroliranog podrijetla

s lokaliteta Postup na peljeskom poluotoku. Dobiva se od
autohtone sorte plavac mali, tamne je rubinske boje, punog i
skladnog okusa s notom trpkosti.

PLAVAC je kvalitetno suho crveno vino iz peljeske palete od
sorte plavac mali, rubinskocrvene boje, s razvijenom sortnom
aromom i punim, harmoni¢nim okusom.

PELJESAC je crveno polusuho kvalitetno vino kontroliranog
podrijetla, koje se dobiva od autohtone sorte plavac mali.
Rubinskocrvene je boje, izrazene sortne arome te mekog i
ugodnog slatkastotrpkog okusa.
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DINGAE SUPERIOR QUALITY WINE, BARRIQUE , ARCHIVE
WINE [ POSTUP SUPERIOR QUALITY WINE / PLAVAC QUALITY
WINE [ PELJESAC QUALITY WINE

DINGAC is a top-quality dry red wine of controlled origin from the steep
southern slopes of the wine-growing location of Dinga¢ on Pelje3ac. It is
obtained from the autochthonous variety Plavac Mali, deep ruby in colour and
it has a particularly specific and exuberant bouquet.

DINGAC BARRIQUE is a special wine aged in barrique barrels (225-liter oak
barrels). It was the first Croatian wine ever aged in oak barrels. It is available
in limited amounts, in numbered o.5-liter bottles.

DINGAC is a vintage red wine from Peljesac. It is made from a particularly suc-
cessful vintage in 1990. and it matured in bottles for years. This vintage vari-
ant of Dinga¢, a brand valued all over the world, is itself the jewel of our wines.
POSTUP is a top quality dry red wine of controlled origin, from location of
Postup on the Peninsula of Peljesac. It is made from the autochthonous
variety Plavac Mali, dark ruby in colour and has a full, harmonious and slightly
tart flavor.

PLAVAC is a quality dry red wine and belongs to the group of Plavac Mali
wines from the Peninsula of Pelje3ac. It is ruby in colour and has a typical rich
aroma and full, harmonious flavour.

PELJESAC is a quality semi-dry red wine of controlled origin and obtained
from the autochthonous variety plavac mali. It is ruby in colour and has a
pronounced typical aroma, and soft and agreeable sweet-tart flavour.
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POLJOPRIVREDNA ZADRUGA JEDINSTVO
FARM COOPERATIVE JEDINSTVO

20272 Smokvica, otok Kor¢ula
Isalecic@posip.hr

www.posip.hr

+385 20 831 026

+385 91 381 30 21 | DraZen Bo3njak

VRHUNSKO VINO POSIP SMOKVICA /[ VRHUNSKO
VINO RUKATAC SMOKVICA [ KVALITETNO VINO
POSIP KORCULA

posip smokvica—vrhunsko suho bijelo vino, dobiva se od
zasti¢ene autohtone kor&ulanske sorte po$ip. ZlatnoZute je boje,
lijepe arome, glatka, meka i skladna okusa.

RUKATAC sMokvicA—vrhunsko suho bijelo vino kontroliranog
podrijetla koje zauzima zna¢ajno mjesto medu dalmatinskim
zasti¢enim vinima. Dobiva se od istoimene autohtone sorte
vinove loze, poznate i pod nazivom marastina u nekim kra-
jevima, &ija je povrsina uzgoja ograni¢ena. Ovo vrhunsko vino
slamnatoZute je boje, bogate i razvijene arome, toplog, punog i
zaokruZenog okusa.

posiP kKORCULA—kvalitetno bijelo suho vino s kontrolira-

nim podrijetlom. Proizvodi se od autohtone sorte po$ip, na
ograni¢enim poloZajima otoka Kor¢ule. Vino je svijetloZute boje,
karakterizira ga lijepo izrazena sortna aroma, skladna kiselost i
osebujan okus.

POSIP SMOKVICA SUPERIOR QUALITY WINE/ RUKATAC
SMOKVICA SUPERIOR QUALITY WINE/ POSIP KORCULA
QUALITY WINE

POSIP SMOKVICA is top quality wine made from the autochthonous variety
Posip that grows on the Island of Kor¢ula. It is yellow- gold in colour and has
an agreeable aroma and soft, smooth and harmonious flavour.

RUKATAC SMOKVICA is a top quality dry white wine of controlled origin. It
holds an important place among Dalmatian protected wines. It is obtained
from an autochthonous grapevine variety that bears the same name as the
wine itself, but also known as marastina in some regions. The cultivation
area for Marastina used in the production of top - quality Rukatac is limited.
This wine is hay yellow, it has a rich aroma and warm, full and well-rounded
flavour.

PoSIP KORCULA is a quality dry white wine of controlled origin. It is made
from the autochthonous variety po3ip, grown in defined areas on the Island
of Kor¢ula. This wine is light yellow in colour and is characterised by the
pleasantly pronounced aroma of this variety, harmonious acidity and specific
flavour.
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POLJOPRIVREDNA ZADRUGA | VINARIJA SVIRCE
FARM COOPERATIVE AND WINE- CELLAR SVIRCE
21462 Vrbanj, otok Hvar
pzsvirce@hi.t-com.hr

www.pz - svirce.hr

+385 21 768 380

+385 91 176 83 80 | Andrija Cari¢

+385 91 376 83 80 | Franéesko Dubokovi¢

VRHUNSKO VINO, BARRIQUE | ARHIVSKO VINO
IVAN DOLAC/ KVALITETNO VINO PLAVAC HVAR

IVAN DoLAc vrhunsko je crveno suho vino kontroliranog podri-
jetla koje se dobiva od sorte plavac mali s izdvojenih poloZaja
na juznim padinama otoka Hvara. Ovo plemenito vino tamne
rubinske boje, lagano je trpkog okusa, raskosna bouquea i
sortne arome.

IVAN DOLAC BARRIQUE jedno je od najboljih hrvatskih vrhunskih
crvenih vina. Dobiveno od probranog grozda autohtone dalma-
tinske sorte plavac mali, nakon vrenja klasi¢nom metodom, ovo
vino lezi odredeno vrijeme u malim hrastovima ba¢vama, te
nakon punjenja u boci jo3 godinu dana.

IVAN DOLAC 1900 arhivsko je crveno vino, proizvedeno od
autohtone sorte plavac koja svoje najbolje plodove daje na tesko
pristupa¢nim obroncima na juznoj strani otoka Hvara. Nakon
iznimno uspjene 1990. godine ovo je vino dozrijevalo go-
dinama te stoga pruza poseban doZivljaj.

PLAVAC HVAR kvalitetno je crveno vino s kontroliranim po-
drijetlom, a proizvodi se od autohtone sorte plavac mali na
ograni¢enim lokalitetima hvarskog vinogorja. Rubinske je boje,
izrazene sortne arome, &vrsta i skladna okusa.

SUPERIOR QUALITY WINE, BARRIQUE, ARCHIVE WINE IVAN
DOLAC/ PLAVAC HVAR QUALITY WINE

IVAN DOLAC is a top quality red wine made from the indigenous Dalmatian
Plavac Mali grape variety which grows on the southern but unwelcoming
slopes of the Island of Hvar. This noble wine has a dark ruby red colour and
characteristic varietal aroma and flavour.

IVAN DOLAC BARRIQUE is one of the best of Croatian red wines. It is produced
from the indigenous Dalmatian Plavac Mali grape variety, and the grapes have
been carefully selected by our top wine experts. After using the classic method
of fermentation, the wine is allowed to mature for a year and a half in small
oak barrels, and for another year after bottling.

IVAN DOLAC 1900 is an archive red wine produced from the indigenous Plavac
Mali grape variety grown on the steep and unwelcoming southern slopes of
the Island of Hvar. After 1990, which proved to be an exceptionally successful
year for winemakers, Ivan Dolac is allowed to mature for several years.
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It is the ageing process that brings out its unique character that we today so
greatly enjoy.

PLAVAC HVAR is a quality wine of controlled origin. It is made from the
indigenous Dalmatian plavac mali grape variety which grows on the limited
cultivation area of the Island of Hvar. This wine has a dark ruby red colour,
characteristic aroma and full and harmonious flavour.
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BLATO 1902 D.D.
BLATO 1902 D.D.

Trg dr. Franje Tudmana 2, 20271 Blato, otok Kor&ula
blato@blato1g9o2.hr

zagreb@blato1902.hr

www.blato1902.hr

+385 20 851 664

+385 98 243 471 | Ivo Milat

+385 98 453 814 | Denis Separovi¢

KVALITETNO VINO PLAVAC BLATO / KVALITETNO
VINO KORCULANKA [ EKSTRA DJEVICANSKO
MASLINOVO ULJE MARCO POLO

PLAVAC BLATO je kvalitetno crno suho vino kontroliranog
podrijetla iz kor¢ulanskog vinogorja. Dobiva se od sorte plavac
mali koji se ve¢ stolje¢ima uzgaja na blatskim lokalitetima te je
zasluzno prevladavajuca sorta vinove loze na ovim prostorima.
Plavac Blato resi kristalna rubinska boja, ugodne je i raskosne
arome, osebujne i lagane trpkosti.

KORCULANKA je kvalitetno bijelo vino kontroliranog podrijetla

iz koréulanskog vinogorja. Dobiva se od sorte Cetinke, svijet-
lozelenkasto - Zuckaste je boje, nenametljive, a ugodne arome,
veoma pitkog i privla¢nog okusa.

MARCO POLO je ekstra djevi¢ansko maslinovo ulje dobiveno
izravno iz ploda masline isklju¢ivo mehani¢kim postupcima i to
od odabranih sorti maslina zapadnog dijela otoka Kor¢ule: lasto-
vke, drobnice i oblice u omjeru kojim se postize prepoznatljiv
miris, okus i boja. Specifi¢nosti ovog ulja su: izrazeni vo¢ni
okus, blaga pikantnost i umjerena gor¢ina. Najvedi se udio ulja
dobiva iz sorte lastovke koja obiluje polifenolima za koje se zna
da su prirodni antioksidansi koji 3tite ulja od autooksidacijskih
promjena, odnosno ubrzanog starenja i kvarenja.

PLAVAC BLATO QUALITY WINE / KORCULANKA QUALITY WINE /
MARCO POLO EXTRA VIRGIN OLIVE OIL

PLAVAC BLATO is a quality dry red wine of controlled origin from vineyards on
the island of Kor¢ula. It is made from Plavac Mali wine grapes which is an
indigenous variety in Blato and has been thriving outstandingly in this area
for centuries. It is an intriguing wine having a crystal ruby colour, the pleasant
aroma of the Plavac Mali variety and a light acidity.

KORCULANKA is a quality white wine of controlled origin made from the
indigenious grape variety Cetinka grown in limited locations on the island of
Koréula. It has a pale golden colour with greenish hues, well-balanced ingre-
dients, soft flavour, pronounced aroma and rich bouquet.

MARCO POLO EXTRA VIRGIN OLIVE OIL is produced exclusively through me-
chanical processing from three most common autochthonous olive varieties
(Lastovka, Drobnica and Oblica), grown in the western parts of the island of
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Kor¢ula. The olive varieties are mixed in varying proportions, which gives the
oil its distinctive smooth, full-bodied taste, light aroma of fresh olives and
rich golden colour. Marco Polo extra virgin olive oil is intensely fruity with
moderate bitterness and a great strength of flavour. The Lastovka variety ac-
counts for the greatest volume of olives used, because it is rich in antioxi-
dants (known as polyphenols), which safeguard the oil from the phenomena
of self-oxidation which causes the ageing and rapid degradation of the
characteristics of the oil, and which significantly affects the quality of olive oil.
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POSIP POLJOPRIVREDNA ZADRUGA
POSIP FARM COOPERATIVE

20273 Cara, Cara 213, otok Koréula
posip.cara@du.t-com.hr

+385 20 833 146

+385 98 244 102 | Luka Mareli¢
+385 98 452 527 | Drago Zabica

VRHUNSKO VINO POSIP

posip vrhunsko suho bijelo vino proizvodi se od istoimene
autohtone sorte grozda u koréulanskom vinogorju na
ograni¢enom lokalitetu Care. Mikroklima je presudna za
kvalitete, a sorta vinove loze jedinstvena je u Dalmaciji. Boja
ovog vina je svjetloZuta s nijansom zelenkaste. Intezivnog je
mirisa ukonponiranog sa svjeZim sortnim mirisom posipa. U
okusu se osjeca punoda, izrazajnost, robusnost i plemenitost,
te skladnost i harmoni¢nost sorte posip, te specifi¢nost
ograni¢enog lokaliteta, izvanrednog spoja prirode i loze.

POSIP SUPERIOR QUALITY WINE

Top - quality white wine Po3ip is produced from an autochthonous grape
variety bearing the same name, grown within the defined area of Cara on the
Island of Koréula. The microclimate has been a determinant for achieving
quality, along with this grape variety unique to Dalmatia. This wine is light
yellow with a shade of green. Its aroma is intense, combined with the
freshness of the Posip variety. It tastes full, expressive, robust and refined,
reflecting the harmony typical of Posip grapes and the singularity of a strictly
defined wine-growing area, combining superbly the best qualities of nature
and vines.
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POLJOPRIVREDNA ZADRUGA GOSPOJA
FARM COOPERATIVE GOSPOJA

51516 Vrbnik, Frankopanska 1, otok Krk
info@gospoja.hr

www.gospoja.hr

+385 51 857 142

+385 91 202 02 11 | Frano Toljani¢

KVALITETNO VINO ZLAHTINA TOLJANIC

ZLAHTINA je poznata hrvatska autohtona sorta, &ija se proiz-
vodnja trenuta¢no proteZze na cca 100 ha povrine u Vrbni¢kom
polju. Boja joj je svijetloZuta sa zlatnoZutim odsjajem, ima
veoma ugodnu i njeznu sortnu aromu, okus joj je gladak,

mek, skladan i suh. Zlahtina Toljani¢ proizvod je koji odrazava
tradicijsku hrvatsku kulturu uzgoja vinove loze, proizvodnje vina
i na¢ina Zivota u ruralnim podrugjima otoka Hrvatskog primorja,
gdje opstanak i odrzivi razvoj ovise o upornom i marljivom
uzgoju poljoprivrednih kultura i njihovoj preradi u proizvode
vise dodane vrijednosti.

ZLAHTINA TOLJANIC QUALITY WINE

ZLAHTINA is a unique Croatian white grape variety having a characteristic lem-
ony colour, an intrinsic flavour and fruity smell. It is indigenous to the island
of Krk and cultivated on about 100 hectares of vineyards in the Vrbnik Field. A
light, refreshing white wine with a clear green-lemon colour, it is balanced and
open, natural and original with a fresh, smooth and balanced taste, a delicate,
sophisticated and outstanding bouquet and aroma having citrus overtones.
Zlahtina Toljani¢ is a product which accurately reflects the culture and the way
of life of the people who created it, as well as the flavours of the rural parts of
the Croatian Littoral in which it grew, where survival and development depend
on the diligent cultivation, harvesting and processing of field crops into high
added value products.
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FANITO, OBRT ZA POLJOPRIVREDNU PROIZVODNJU | TRGOVINU
FANITO, AGRICULTURAL AND SELLING TRADE

20270 Vela Luka, Ulica 35 broj 6, otok Kor¢ula
fanito@fanito.hr

www.fanito.hr

+385 20 813 833

+385 98 485 128 Fanito Zuvela

EKSTRA D]EVICVZANSKO ULJE TORKUL

TORKUL je ekstra djevi¢ansko maslinovo ulje proizvedeno
obradom svjezih maslina autohtonih sorti lastovke i drobnice iz
maslinika Vele Luke, mjesta poznatog po visestoljetnoj tradiciji
proizvodnje najkvalitetnijega maslinovog ulja. Pravodobnom
berbom i preradom u istom danu postiZu se vrhunska kemijska
i organolepti¢ka svojstva ekstra djevi¢anskog maslinovog ulja
Torkul. Izrazito vo¢na aroma svjeZeg ploda masline s punocom
okusa uz blagu pikantnost pruza vrhunski dozZivljaj osjetilima
mirisa i okusa.

TORKUL EXTRA VIRGIN OLIVE OIL

Extra-virgin olive oil TorkuUL is produced solely from fresh olives of
indigenous olive varieties Lastovka and Drobnica cultivated in olive groves
near Vela Luka where the tradition of top - quality olive oil production goes
back to ancient times. Timely harvesting and processing in only one day
ensure the excellent chemical and organioleptic characteristics of extra-virgin
olive oil Torkul. Distinctly fresh, fruity aroma of ripe olives, full bodied taste
and mild spiciness make this oil a first-rate experience that soothes and
energizes your senses at the same time.

268

EKSTRA
DJEVICANSKO

MASLINOVO

ULJE

HRVATSXI
oToénl
PROIZVOD




dobitnik
oznake
HOP 2007.

POLJOPRIVREDNA ZADRUGA VRBNIK
FARM COOPERATIVE VRBNIK

51516 Vrbnik, Namori 2, otok Krk
pz-vrbnik@ri.t-com.hr
www.pz-vrbnik.hr

+385 51 857 101

KVALITETNO VINO ZLATNA VRBNICKA ZLAHTINA

ZLATNA VRBNICKA ZLAHTINA proizvodi se od autohtonoga vin- dobitnkik
oznake
skoga kultivara Zlahtine uzgojene u Vrbni¢kom polju na otoku HOP 2007.

Krku, vinogorju zasti¢enoga zemljopisnog podrijetla. Vino je
elegantno, visoke kvalitete, jedinstvene arome i svjeZine, a svi
vo¢ni mirisi i harmoni¢ne osobine sorte znala¢ki su sa¢uvani u
ovom vinu ljupkog i Zivahnog okusa.

GOLDEN VRBNIK ZLAHTINA QUALITY WINE

ZLATNA VRBNICKA ZLAHTINA is a unique Croatian white grape variety indig-
enous to the island of Krk and cultivated in the Vrbnik Field vineyards with
protected geographical indications. Zlahtina is a light, refreshing white wine
with a clear green lemon colour. It is balanced and open; natural and original
with smooth and balanced palate. Its delicate, sophisticated and outstanding
bougquet and aroma are knowingly preserved in this hugely vivacious wine.
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SIRANA GLIGORA D.0.O.
GLIGORA CHEESE DAIRY LTD

23251 Kolan, Figurica 20, otok Pag
igligora@sirena.hr

www.sirena.hr

+385 23 698 052

+385 98 236 498 | lvan Gligora
+385 98 235 474 | Sime Gligora

PASKI SIR

Paski sir nastao je isklju¢ivo iz ov¢jeg mlijeka domace autohtone
pasmine paske ovce kojee se drZe slobodno na panjacima koji
obiluju aromati¢nim biljkama. Uzrok tome je svojstvena mik-
roklima, pri ¢emu je bitan element paska bura koja na pasnjake
nanosi morsku sol. Paski sir se u Gligorinoj sirani proizvodi na
tradicionalni na&in uz primjenu suvremenih sirarskih znanja.
Zreli Padki sir stariji od pet mjeseci karakteristi¢nog je pikantnog
okusa, svojstvenog mirisa, blago mramorirane i zrnaste strukture
tijesta, te se mrvi i topi u ustima. Ima oblik koluta teZine oko dva
kilograma te ¢vrstu koru zlatnoZute boje. Kao dokaz kvalitete i
izvornosti proizvodnje Paskog sira stoji i dozvola Europske Unije
sirani Gligori za izvoz Pa3kog sira u zemlje ¢lanice Eu.

PAG CHEESE (OVINE CHEESE)

The most famous and the most awarded Gligora’s product is Pag cheese
made of original domestic goat milk. Pag cheese 5-18 moths mature char-
acteristically has a piquant taste, particular smell and a mildly marbled and
grained texture. It crumbles and melts in the mouth. Pag cheese is in the
form of a reel and weighs 2.20-2.50 kg with the hard gold and yellow crust.
According to the Decision by the Croatian Bureau of Intellectual Property in
2000., Gligora's Pag cheese is a product of protected geographical origin with
a protected original brand. This top quality product has a licence for export
Pag Cheese to the Eu countries.
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PASKA SIRANA D.D.

PASKA SIRANA D.D.

Pag, 23250 Pag, Splitska bb, otok Pag
paska-sirana@zd.t-com.hr
ante.ostaric@zd.t-com.hr
www.paskasirana.hr

+385 23 600 810

+385 91 2720 2020 | Ante Ostari¢

PASKI SIR

PASKI SIR proizvodi se isklju¢ivo iz ov¢jeg mlijeka domace
autohtone pasmine paske ovce, &ija je proizvodnja sezonskog
karaktera. Zreli paski sir star 6 do 12 mjeseci karakteristi¢nog
je pikantnog okusa, svojstvenog mirisa, blago mramorirane

i zrnaste strukture tijesta. Mrvi se i topi u ustima. Kao ribani,
Paski sir se upotrebljava kao dodatak mnogim domacim ribljim
i mesnim specijalitetima. Ima oblik koluta teZine oko dva kilo-
grama i ¢vrstu koru zlatno Zute boje. Danas na otoku Pagu Zivi
oko trideset i pet tisu¢a ovaca te se na cijelom otoku proizvodi
oko tristo tona Paskog sira godi3nje, $to je i vrhunac proizvod-
nje na otoku budu¢i da je ograni¢en svojim najvrjednijim resur-
som—padnjacima. Time Paski sir spada u proizvode limitirane
serije ali vrhunske kvalitete koji se nalaze na stolovima samo
istinskih gurmana.

PAG CHEESE

PAG CHEESE is exclusively made from sheep milk of the domestic indigenous
breed of Pag’s sheep and its production is seasonal in character. The mature
Pag cheese between 6 and 12 months of age has a characteristic spicy flavour,
distinctive smell and somewhat marble-like and granular pastry texture. Once
inside the mouth, it crumbles and melts. In its grated form, Pag cheese is
added to many domestic fish and meat specialties. It comes in the form of

a wheel weighing about two kilos, with gold yellow rind. Today about thirty
five thousand sheep are bred on the island of Pag. About three hundred

tons of Pag cheese are produced per year throughout the island, which is
also the island’s top production rate as its most valuable resource—pasture
grounds—is quite limited. This makes Pag cheese a limited series product
and top quality one, which can only be found on the tables of true gourmands.
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SARDINA D.O.O.

SARDINA LTD

21410 Postira, otok Bra¢
info@sardina.biz
davor.gabela@sardina.biz
www.sardina.biz

+385 21 632 244

+385 91 126 42 29 | Davor Gabela

SARDI RIBLJE KONZERVE

Proizvodi iz programa sARDI i SAROS proizvedeni su od viso-
kokvalitetne sirovine domaceg podrijetla. Srdela i opcenito
plava riba jedna je od najzdravijih hrana uopce. Ovi proizvodi
sniZavaju razinu kolesterola u krvi i $tite organizam od kar-
cinoma, arterioskleroze i koronarnih bolesti srca, ne sadrze
konzervanse te u proizvodnji podlijezu strogoj kontroli HAccP i
Iso standarda.

SARDI FISH IN CANS

The products from the sarRDI and sAros programme are produced from high
quality materials of domestic origin. Anchovies and oily fish in general are
some of the healthiest foods known. These products lower cholesterol levels
in the blood and protects from cancer, arteriosclerosis and coronary heart
disease. Sardi products do not contain preservatives and are subjected to
strict HAccP and 1so control standards.

274

dobitnik
oznake
HOP 2007.

SAMOSTAN SV. MARGARITE
CONVENT OF SAINT MARGARET

Don Josipa Felicinovi¢a 2, 23250 Pag, otok Pag
benediktinke - sv.margarite@zd.htnet.hr
www.benedictus.info /[samostan_pag - html
+385 23 611 061

PASKI BASKOTIN

Baskotin je posebna vrsta tvrdoga peciva, a recept za taj speci-
jalitet nikada nije izasao iz zidina staroga samostana. Receptura
i izrada baskotina prenose se s generacije na generaciju sestara.
To je na$ tradicionalni proizvod od kojega je samostan uvijek
imao skroman prihod. Proizvodi se ru¢no i sestre ga rade s
ljubavlju. Bagkotin je okus bastine Paga koji vole mladi, kao 3to
su ga voljeli njihovi o&evi i majke, djedovi i bake.

PAG BISCUIT

Baskotin is a special type of hard pastry and the recipe for this specialty has
never left the walls of the old convent. The recipe as well as the making of the
baskotin is being handed over from generation of nuns to the next. It is one of
our traditional products which always assured the convent a modest income.
This pastry is being made by hand and with an immense amount of love.
Baskotin contains the taste of the Pag tradition so much appreciated by the
younger generation, as did their parents and grandparents.
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GRAD PAG/ DRUSTVO PASKIH CIPKARICA FRANE BUDAK

CITY OF PAG/ ASSOCIATION OF WOMEN LACE-MAKERS FRANE BUDAK
23250 Pag, Branimirova obala 1, otok Pag

grad-pag@zd.t-com.hr

www.pag.hr

+385 23 600 830

+385 23 611 720 | Neda Oros

PASKA CIPKA

Paska &ipka, Sivana iglom, svoje polaziste nalazi medu tekovina- d°bit"kik
oznake
ma tekstilnog rukotvorstva isto¢nog Mediterana. Sa sigurno$cu HOP 2007.

mozemo re¢i da se kvalitetom ravnopravno nosi s &ipkarskim
proizvodima susjednih zemalja istoga kulturnoga kruga, a
svojim se osobitostima od njih i razlikuje. Izraduje se u gradu
Pagu i do danas je sacuvana u izvornom obliku. Svojom se
originalno$¢u razlikuje od ostalih &ipki ivanih iglom ili bati¢ima.

LACE OF PAG

Lace from the town of Pag, made with darning- needles, has its origins in the
achievements of the textile handicrafts of the eastern Mediterranean. We may
be certain that this lace, because of its quality, deserves to be treated similarly
to other lace products from neighbouring countries. It should be added that
Pag lace stands out because of its special features. The lace in its original
form is still preserved today. Because of its originality, this lace differs from
other laces made with needles or clappers.
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OBRT BRAC FINI SAPUNI

BRAC FINI SAPUNI TRADE

21410 Postira, Prodol bb, otok Bra¢
info@bracfinisapuni.com
www.bracfinisapuni.com

+385 21 632 168

+385 98 954 36 17 | Joko Santi¢

BRAC FINI SAPUNI

Bra¢ fini sapuni ru¢no su radeni i rezani, stoga je svaki sapun
unikatan. Sapuni su deklarirano potpuno prirodni i bez ikakvoga
konzervansa. Sadrze isklju¢ivo ulja biljnog podrijetla. Eteri¢na
ulja svakom sapunu daju specifi¢na ljekovita svojstva i miris
biljaka od kojih su dobivena. Sapuni su autenti¢an hrvatski
suvenir i dobar kozmeti¢ki proizvod za njegu lica i tijela.

BRAC FINE SOAPS

All soaps are manufactured and cut by hand—and therefore unique. Their
natural origin and absence of any preservatives are declared on the label.
Essential oils endow each soap with specific medicinal properties and with
the fragrance of herbs they are made from. The soaps are authentic Croatian
souvenirs and good beauty products for facial and body care.
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