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Stancija 1904

Smoljanci 2-3, 52342 Svetvincenat

T: +385 (0)52 56 00 22, F:+385 (0)52 56 00 28
E: info@stancija.com; www.stancija.com

Agroturisticko imanje “Stancija 1904.” nalazi se u selu Smoljanci izmedu Kanfanara i Svetvincenta.
Naziv “Stancija” znaci seosko imanje ili seoski posjed izdvojen od sela, a oznaka “1904” odnosi se
na godinu gradnje cisterne za vodu, koja je najstariji gradevinski objekt na terenu.

Agroturisticko imanje “Stancija 1904 jedan je od najljepsih i najboljih malih i obiteljskih hotela
u Hrvatskoj. Idili¢no i mirno, ono obuhvaca zemljiste od 6.000 ¢etvornih metara na kojem su
stogodisnje tradicionalne istarske kuce suvremeno renovirane i opremljene te u kombinaciji sa
seoskom arhitekturom ¢ine stanovanje ugodnim i komfornim. Njegovani vrt sa starim stablima
umiruje i opusta, a djecje igraliste i parkiraliste za goste ogradeni su suhozidom.

Stancija otvara vrata svima, a djeluje na principu najave. Stogodi$nje imanje nudi isklju¢ivo
istarsku kuhinju pa tako svi koji Zele okusiti istarski Sarm dobro su dosli.

A little further to the south you will find the farm “Stancija 1904 in the village of Smoljanci between
Kanfanar and Svetvincenat. The term “Stancija” means farm or holding which is not part of a
village, whereas the date 1904 refers to the year when the water cistern, the eldest building on the
farm, was constructed.

The farm “Stancija 1904” is one of the most attractive and best small and family hotels in Croatia.
Lying in a peaceful and secluded spot, it covers 6.000 m? of land with hundred-years old traditional
Istrian houses, all renovated and equipped to suit modern needs. The blend of traditional
architecture and modern fittings makes for a comfortable stay. The carefully grown garden with
ancient trees has a calming and relaxing effect, whereas the children’s playground and the guest
parking are enclosed by a drywall.

The Stancija opens its doors to anyone who announces their arrival. They offer only Istrian national
cuisine, so all who want a taste of Istrian attractions are welcome.

GROTURIZAM DESKOV

Deskovi¢ Marko and Sons
Kostanjica 58, 52429 Groznjan
T: +385 (0)52 776 315

Podno GrozZnjana, grada umjetnika, dolazimo na gospodarstvo obitelji Deskovi¢. Na njihovom se
posjedu ve¢ stolje¢ima uzgajaju masline.

Najstarija stabla imaju korijenje staro preko 300 godina. Njihova se porodi¢na tradicija nastavlja
i danas. Plodovi autohtonih, stolje¢ima provjerenih istarskih sorti maslina daju plodove zavidne
kakvoce. Posebna paznja u domacinstvu Deskovi¢ posvecuje se uzgoju i njezi vinove loze i vina,
koji u konkurencijama najboljih vina uvijek izazivaju paznju i dobivaju nagrade za kakvocu.
Obitelj Deskovi¢ uz ulje i vino, kojima se posvecuje posebna paznja, nudi istinski doZivljaj
kusanja istarskih specijaliteta iz domace kuhinje, a sve pripremljeno od proizvoda s njihovog
gospodarstva. Pored vrhunskih jela i vina tu moZete nadi i prirodne Zestoke napitke; pored
lozovace, ,,Grappe”, nude se i rakije s ljekovitim biljem. Alkoholni napitci s kaduljom, brinjem,
kupinama, rutom, ili pak orahovaca, odli¢an su aperitiv ili kratki napitci plemenite arome i
blagotvornog djelovanja.

But let’s go back to the hinterland: at the feet of Groznjan, the city of artists, lies the farm of family
Deskoivé, who have been growing olives for centuries. The roots of the eldest trees are over 300

years old. The family tradition continues up to the present day. The autochtonous, time-tested olive
varieties give fruits of enviable quality. The Deskovi¢ family dedicate special care to wine-making
and their wines always attract special attention in competitions and obtain prizes for quality.

In addition to olives and wine, the Deskovic family offer the opportunity to taste homemade Istrian
specialties. All dishes are prepared with their own farm products. In addition to top-quality food and
wine, they also make natural spirits: grape brandy, the ‘grappa’, brandies with medical herbs. Spirits
made with sage, juniper, rue or nuts are excellent aperitifs or drinks with agreeable aromas and
pleasant effects.
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Agroturizam Sv. Mauro

Sv.Mauro 157, 52462 Momjan - Momiano

T: +385 (0)52 779 033, F: +385 (0)52 721 380
E: sinkovic@sinkovic.hr; www.sinkovic.hr

Obitelj Sinkovi¢ poziva vas na povratak prirodi, u potragu za vlastitim mirom i ti$inom u
atmosferi i toplini seoske kuce. Seosko gospodarstvo smjesteno je na najvisem brdu
sjeverozapadnog dijela Istre na 370 metara nadmorske visine na samo 5 kilometara od Buja -

u gornjoj Bujstini u mjestu Sv. Mauro (u neposrednoj blizini Momjana). Tu mozZete naci

oazu za mirno uzivanje u ekoloski o¢uvanoj prirodi. Povijest obitelji Sinkovi¢ vodi do stare
plemicke obitelji iz 1656. godine. Do danasnjih dana odrZala se tradicija proizvodnja grozda, vina,
rakije, ulja, voéa i povréa te ostalih ratarskih kultura koje su osnova za agroturisticku ponudu.
Zdrava hrana, mir i ti§ina netaknute prirode uz predivan pogled posjetitelju pruzaju jedinstven i
nezaboravan odmor tijekom cijele godine.

The Sinkovi¢ family invites you to return to nature, to seek peace and quiet in the cordial atmosphere
of their country home. The farm is situated on the highest hill of north-western Istria, 370 m above
sea level, only 5 km from Buje, in the locality of Sv. Mauro (immediate vicinity of Momjan). Here
you can quietly enjoy the pristine nature. The Sinkovic are an ancient noble family whose roots date
backe to the year 1656. They still preserve the tradition of growing grapes, fruit and vegetables and
other cultures, and making wine and oil, all of which they offer their guests.

Healthy food, peace and quiet and a natural environment coupled with beautiful views enable the
visitors to enjoy an unique and unforgettable holiday.

This document has been produced with the financial assistance of the European Union. The
content of this document are the sole responsibility of AZRRI - Agency for rural Development
of Istria and can under no circumstances be regarded as reflecting the position of the European
Union.

“The European Union is made up of 25 Member States who have decided to gradually link
together their know-how, resources and destinies. Together, during a period of enlargement

of 50 years, they have built a zone of stability, democracy and sustainable development whilst
maintaining cultural diversity, tolerance and individual freedoms.

The European Union is committed to sharing its achievements and its values with countries and
peoples beyond its borders”

The European Commission is the EU’s executive body.

For more information:
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Bed & breakfast

Casa di Matiki

Matiki 14

T: +385 (0)52 846 297, F: +385 (0)52 846 006
E: sonja@matiki.com; www.matiki.com

Veé nekoliko kilometara nakon Zminja moZete otkriti jednu malu predivnu oazu. Casa di
Matiki fascinantno je mjesto na kojem mozete provesti lijep i relaksiraju¢i odmor, okruzeni
domacim Zivotinjama, psi¢ima, mackama, koko$ima, pili¢ima, konjima, magarcima te
mnogim drugim Zivotinjama, $to ¢ini idealno mjesto za odmor maloj djeci.

Na domacinstvu mozete sudjelovati u pripravljanju domaceg kruha na nacin na koji su ga
pripravljale nase bake, ili pak uzivati u pripravljanju domacih specijaliteta i vina.
Preporucujemo dozivljavanje dijela istarske idile u Casi di Matiki.

Just a few chilometres after Zminj you can discover a beautiful small oasis. Casa di Matiki is a
wonderful place where you can spend a great and relaxing vacation, surrounded by dogs, cats,
chickens, horses, donkeys and many other animals, which make the farm an ideal place for children.
You can also participate in making bread as our grandmothers used to, or enjoy preparing local
specialties and wine. Experiencing a taste of idyllic life in Istria at the Casa di Matiki is highly
recommended.
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Familija Ferlin

Grzini 2, 52341 Zminj
T: +385 (0)52 823 515
E: neven.ferlin@inet.hr

Ako ste zaljubljenici u nedirnutu prirodu i tradicionalne vrijednosti ovo gospodarstvo u srcu
Istre, kao jedinstvena oaza mira i tisine, pravi je raj za vas. Istarske specijalitete, folklor i iskrenu
dobrodoslicu nude otvorena srca u domacinstvu obitelji Ferlin.

U konobi ¢e vas docekati gostoljubiva familija, ugodaj ognjista i miris toplog kruha te ostalih
specijaliteta iz kru$ne pe¢i. Mmmm, kako odoljeti ovakvoj ponudi na ovakvom mjestu?

Osim uzivanja u tradicionalnim istarskim specijalitetima, domacinstvo ¢e vas rado ukljuditi u
aktivnosti na gospodarstvu; bio to rad s brojnim domacdim Zivotinjama, proizvodnja zdrave
hrane, ili branje lavande i drugog ljekovitog bilja.

Tradicija je domacinstva i izrada narodnih no$nji u §to ¢e vas domacica rado uputiti. Onaj, pak,
tko voli $etnju na ¢istom zraku po okolnim brezuljcima, voznju biciklistickom stazom koja
prolazi kroz selo, berbu gljiva, uzivanje u lovu - sve ¢e to ovdje naci.

If you love nature and traditional values, a farm in the heart of Istria is the ideal oasis offering

peace and quiet, a veritable haven for lover of nature and tradition. Istrian specialties, folklore and
hospitality are given with an open heart. This is the home of the Ferlin family.

The family receive visitors in their tavern with the warmth of the fireplace and the scent of just-made
bread and other specialties from the oven. Mmmm, .....how can you resist such a temptation in such
a place?

Besides preparing traditional Istrian specialties, the visitors can also work on
the farm, be it with animals, or growing healthy staples, picking lavender or
other medicinal herbs.

The family also make folk costumes and the hostess will be glad to show you
how it is done. Those who enjoy walking in the clean air on the surrounding
hills, or cyling on the path that goes through the village, or hunting or
picking mushrooms will be able to practise here all these pastimes.

Bpents dakea
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Rita Ritossa

Vizinada, 4652447 Vizinada

T: +385 (0)52 446 211

E: rita.ritossa@inet.hr; www.agroturizam-ritossa.com

Krenimo kusati to toliko hvaljeno istarsko maslinovo ulje u neka od domacinstava. Mozda

je najbolje uputiti se u podrucje u neposrednoj blizini gradi¢a Groznjana, grada umjetnika,
koji je bas zbog svoje ocuvane arhitekture i ambijenta pravo mjesto za ugo$¢ivanje umjetnika iz
cijelog svijeta tijekom cijele godine. No prije nego stignemo do njegove okolice pune
domacinstava koja njeguju uzgoj maslina, stanimo na trenutak u mjestascu Vizinadi kod mlade
obitelji Ritossa.

Njihovo se imanje nalazi u centru tog istarskog mjestasca na 264 metra nadmorske visine.
Tradicionalna kamena kuca obitelji Ritossa sagradena je jo$ 1887. godine. Njezina zapadna
strana gleda na barokni trg, a isto¢na strana gleda na zivopisnu dolinu rijeke Mirne, nad kojom
se izdizu srednjovjekovni gradic¢i - Motovun, Oprtalj - pa Sumoviti brezuljci, polja, vinogradi...
Malo je onih koji se mogu podiciti takvim pogledom.

Kuca je restaurirana autohtonim materijalima - drvom, starinskim gredama, kamenom - i
opremljena je antiknim namjestajem, tako da ¢ete, borave¢i ondje, osjetiti toplinu i ljubav koju su
Rita i Maksimilian Ritossa uloZili poku$avajuéi ozivjeti duh tradicije, imajuéi pritom na umu
samo jedno: da va§ odmor bude posebno ugodan i relaksirajuéi.

U ovome domacinstvu naci ¢ete mir, obnoviti snagu kroz kontakt s netaknutom prirodom i
opustenim, gostoljubivim ljudima koji Zive u jedinstvenom skladu s njom.

Well, let’s taste this much-praised Istrian olive oil at some farms. Maybe it would be best to

start with the area surrounding GroZnjan, the city of artists, which, owing to its well-preserved
architecture and environment, is the right place to host artists from all over the world. However,
before visiting olive-growers, let’s stop for a moment at the locality of Vizinada, home of the young
Ritossa family.

Their farm is at the centre of this small
village located at 264 m above sea

leve. The traditional stone house of the
Ritossa family was built in 1887. The
western facade opens on a baroque
square. From the eastern windows of the
house one can admire the picturesque
valley of the Mirna, with medieval
towns - Motovun, Oprtalj - green hills,
fields and vineyards raising above it.
Few houses boast such a view.

The house has been renovated with
autochtonous building material - wood,
lintels, stone - and is furnished with
antique furniture. While staying here,
you will be able to feel the warmth and
love rita and Maksimilian Ritossa put
into their work while trying to revive the
spirit of tradition and always bearing

in mind the need to offer their guests a
specially relaxing and pleasant vacation.
In their home you will find peace, renew
your strength by enjoying nature and
the relaxed, welcoming people living in
direct contact with the environment.
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Ruralna kuéa za odmor

Villa Elena

Srnegla 15, 52420 Buzet

T: +385 (0) 91 508 37 92 52, F: +385 (0) 52 663 251
e-mail: pinguentum@pu.t-com.hr

Vracajudi se prema rijeci Mirni, i nastavljajuci putovati duz njezinog toka, dolazimo u Buzet, u
zadnje vrijeme sve ée$ée spominjan kao grad tartufa. Zelimo li osjetiti mir i spokoj te istarsku
atmosferu smjesteni u ruralnoj vili s bazenom, okruzZeni travnjakom, stablima lipe, oraha i
duda, mediteranskim vrtom punim zacinskog bilja, stat ¢emo u vili Eleni u naselju Srnegla,

koje se nalazi 1 km udaljeno od Buzeta. Kako ne stati i odmoriti dusu u opustajucoj atmosferi
dvorista ogradenog kamenim zidom i ukrasenog starom originalnom $ternom te zadovoljiti
nepce hranom pripremljenom u krusnoj peci?

U sklopu kuée nalazi se i vinska konoba gdje gosti mogu uZivati u vinima i rakijama
oplemenjenim ljekovitim biljem vlastite proizvodnje. A svim gostima tijekom boravka na ovome
se mjestu pripremaju jela ispod peke uz svjeze peceni kruh.

Goind back to the River Mirna and following its course takes us to Buzet, which has become known
as the City of Truffles. A brief stop at the village of Srnegla, 1 km away from Buzet, at Villa Elena,

is a return to the peace and quiet, to Istrian atmospheres in a rural villa with swimming pool,
surrounded by linden-, walnut- and mulberry trees, and a Mediterranean garden full of spices. How
could one refuse to stay and rest in the stone-enclosed courtyard with an ancient well and miss the
food prepared in a bread-oven?

The house also has a wine cellar, where guests can enjoy wines and brandies enriched with medicinal
herbs from the garden. All food prepared here is cooked in the oven and accompanied with home-
made bread.

AGROTURIZAM OGRADE [é)’

Agroturizam Ograde

Lindarski katun 60, 52000 Pazin

T: +385 (0)52 693 035

E: info@agroturizam-ograde.hr; www. agroturizam-ograde.hr
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Krecudi se k sredistu Istre, po prolasku kroz Pazin, nakon $to posjetimo stari zanimljivi

gradi¢ Gracisce i razgledamo njegovu staru jezgru, zvonik te pogled iza crkve, vratimo li se i
uputimo prema Zminju, doéi ¢emo na agroturisti¢ko imanje Ograde. Imanje je smjesteno na
rubusela na povrsini od 13.000 ¢etvornih metara. U proglosti ¢itavo je imanje bilo okruzeno
pastirskim suhozidom - ogradom - te su ga pastiri oduvijek zvali ,,Ograde”. To je ime zadrzano
do dana danasnjeg.

Najveca ljubav domacinstva su Zivotinje, priroda i poljoprivreda. Podijelite tu ljubav s
domacinima i budite njihovi gosti. Najveci ponos domacinstva su konji, ali istu paznju poklanja
se i patkama i guskama, koko$ima i puranima, fazanima, golubovima, psima i mackama....

U sklopu imanja nalazi se i konoba s ognjistem, a od specijaliteta koji se sluze gostima
izdvajamo: izvorna istarska jela — prsut, sir, fuze, pljukance, domace kokosi, domace kobasice i
ombolo, ¢ripnje, sezonske manestre, sezonska jela od gljiva i $paroga itd.; vino Malvaziju (bijelo)
i Teran (crno); rakije — smrekvu, orahovac, medovacu, bisku, rakiju od trave iz naseg podneblja.
Budud¢i da se za potrebe domacinstva proizvodi na tradicionalan i prirodan nacin, ono se
odlucilo te pomalo zaboravljene ,,stare okuse“ ponuditi u za to prikladnom ambijentu — u
kamenoj konobi uz ,,ognjisée*.

Going back to the heart of Istria and travelling through Pazin, after visiting the old and interesting
town of Gracisée and its historical centre, belltower and enjoying the view it offers, the road takes
us to Zminj and the farm Ograde. The farm is on the outskirts of the Village and spreads on 13 000
m2. The entire farm used to be enclosed by a dry-wall and this is why it is called “Ograde” (fence).
Most of the attention here is dedicated to animals, nature and agriculture. Share this love with

the hosts and be their welcome guests. The pride of the household are horses, but the same care is
dedicated to ducks, geese, turkeys, chicken, pheasants, pidgeons, cats and dogs ...

The farm also has a tavern with a fireplace. The specialties they offer include traditional Istrian
dishes: prosciutto, cheese, traditional pasta, homegrown poultry, homemade sausages and pork,
soups with sesonal vegetables, seasonal dishes with mushrooms and asparagi, etc. The wines are
Malvasia (white) and Teran (red), whereas
brandies on offer include juniper, walnut, honey,
mistletoe and herb brandy.

Since the farm grows everything it needs, they
have decided to offer these somewhat “forgotten
tastes” in the appropriate environment — a stone
tavern with a warm fireplace.
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Ku$aona vina

Vina Mato$evi¢ - Podrum Krunciéi

Krundiéi 2, 52448 Sv. Lovrec

T/F: +385 (0)52 448 558

E: vina@matosevic.com; www.matosevic.com

Krenemo li iz sive k crvenoj zemlji zaustavimo se u vinskom podrumu u Krunc¢i¢ima u
vlasni$tvu obitelji Matosevi¢, koji je otvoren za posjetitelje koji Zele ¢uti njihovu pricu i kusati
najfinija vina: malvaziju, chardonnay, teran, merlot.

Domacinstvo je polagano, dio po dio, slagalo ,kantinu“ koja je morala imati preduvjete za
kvalitetnu proizvodnju vina, ali su ujedno Zeljeli napraviti nesto lijepo, tipi¢no, s elementima
autohtone arhitekture.

U podrum domacinstva MatoSevi¢ ¢esto navrate i oni vinoljupci koji Zele detaljnije analizirati i
uzivati domaca vina, a za takve postoji apartman na katu. Isto tako, oni koji vole mir podalje od
uobicajene turisticke guzve u neposrednoj blizini Limskog kanala, znaju odabrati ovo mjesto za
odmor tijekom cijele godine.

Going from the grey-earth areas to the red soils of the coast, we can stop at a wine cellar in
Kruncici, owned by the Matosevic family. The cellar is always open for visitors who are willing to
hear their story and taste the finest wines: Malvasia, Chardonnay, Teran, Merlot.

The family built the cellar
“bit by bit”, because they
wanted to meet all the
prerequisites for high-
quality wine production,
but also make something
enjoyable, typical, with
elements of the local
architecture.

The cellar of the Matosevi¢
family is also visited by
those conoisseurs who
wish to closely analyze and
thoroughly enjoy the local
wines. For those there are
rooms on the upper floor.
Similarly, those who wish
to spend some time in
peace away from the usual
vacationing crowds and
stay close to the Lim Inlet,
often choose this place to
stay throughout the year.

MOTOVUN

Ako krenemo iz srca Istre prema njenom sjevernom dijelu nikako ne mozemo zaobi¢i akropolski
gradi¢ Motovun, koji je jedan od reprezentanata istarskih naselja akropolskog izgleda i pripada
posjecenijim izleti§tima sredi$nje Istre.

Njegova je atraktivnost u srednjovjekovnom ambijentu (zidine u obliku prstena i dva poluprstena)
te pogledu na vinorodna polja i Motovunsku $umu, koja spada u kategoriju park-Suma.

Motovun je grad-spomenik, drevni istarski akropolski gradi¢, smjesten na vrhu 277 metara
visokog brda, ¢iji danasnji izgled datira iz srednjeg vijeka, izmedu 12. i 13. stoljec¢a. Do vrha brda i
venecijanskog gradskog trga vode najduZe istarske stepenice - ima ih ukupno 1052.

Stara legenda kazuje da su neko¢ davno u dolini rijeke Mirne Zivjeli divovi. Bili su toliko veliki

da su gledajudi gradove na brezuljcima nad Mirnom, jedan drugom iz ruke u ruku dodavali alat

i veliko kamenje. Jedan od gradova koji su u to legendarno doba u dolini Mirne izgradili divovi
bio je i Motovun.

Motovun u jesen i zimi nudi svojim stanovnicima i njihovim gostima obilje darova prirode. To

je sezona kada se glasoviti bijeli tartuf prikuplja u Motovunskoj $umi te kada se urod grozda iz
motovunskih vinograda pretvara u najbolja istarska vina - teran i malvaziju.

Najpoznatija nalazista bijelog tartufa u Istri su u Motovunskoj Sumi (dolina rijeke Mirne).

Zbivanja:

MOTOVUN FILM FESTIVAL
Medunarodni Motovun film festival, osnovan 1999. godine, po¢etkom kolovoza okuplja oko
20.000 ljubitelja filma, uz vecernje zabave i no¢ne filmske projekcije.

DANI TARTUFA
Tijekom cijelog mjeseca listopada svake godine u dolini rijeke Mirne u mjestima Opatija,
Gradinje i Motovun te u Istarskim toplicama odrZzavaju se sve¢anosti posvecene tartufima
znane kao ,Dani tartufa”. Tijekom tih dana poseban je doZivljaj kusati jela od svjeze ubranih
tartufa - tih plemenitih i ukusnih gljiva afrodizijackih svojstava.

On the route from the heart of Istria to the north lies the city-acropolis Motovun, one of the most
representative examples of city-acropoles and is one of the most popular destinations in central Istria.
The main attraction of Motovun are its medieval structure (walls shaped like a ring and two half-
rings) and the view it offers of vineyards and the Forest of Motovun, which is a park-forest. Motovun
has been proclaimed a monument-city: it is an ancient acropolis, lying on the top of a 277m high
hill. Its present-day appearance dates back to the Middle Ages, between the 12th and the 13th
centuries. The top of the hill and the Venetian-style central square can be reached by mounting the
longest staircase in Istria with 1052 stairs

The legend has it that a long time ago the valley of the river Mirna was inhabited by giants. They
were so big they built the towns above the Mirna, all the while passing each other tools and boulders.
One of the towns they built at that time was Motovun.

In autumn and winter, Motovun offers its inhabitants and their guests many nature’s bounties. At
that time, the grapes from the Motovun vineyards are processed and transformed into the best Istrian
wines, Teran and Malvasia. Furthermore, the Motovun Forest is the best site to find white truffles (in
the valley of the river Mirna).

Events:

MOTOVUN FILM FESTIVAL
The international Motovun Film Festival was founded in 1999. At the beginning of August, it
gathers approximately 20000 film buffs at evening parties and night-time shows.

TRUFFLE DAYS
Every year in the Mirna valley the month of October is the time when Opatija, Gradinje, Motovun
and Istarske toplice hold the fair known as “Truffle Days”. There is no better time to taste dishes
made with freshly picked truffles, these noble, exquisite mushrooms which are said to be an
aphrodisiac.

OPRTALJ

Spustite li se iz grada Velog Joze prema rijeci Mirni i krenete vodeni mirisom tartufa uz mjesto
Livade doc¢i ¢ete do Oprtlja, koji svojom sacuvanom gradskom jezgrom isto tako prica svoju
povijesnu pricu.

Smjesten na 378 metara nadmorske visine, Oprtalj se spominje jo$ od 1102. godine kao urbano
boraviste feudalnih gospodara i zanatlija. Ve¢ u prethistoriji bio je nastanjen i na njemu se razvio
prethistorijski ,,kasteljer” — gradina. U rimsko doba na tom mjestu nalazila se Vojna stanica, §to
dokazuju razni natpisi i fragmenti nadeni na tom podrucju. U srednjem vijeku Oprtalj je u
posjedu njemackih feudalaca, a od 1209. godine pripada akvilejskom patrijarhu, koji preko svojih
gastalda upravlja Oprtljem sve do gubitka svoje svjetovne ingerencije.

If from Veli Joze’s town you come down to the river Mirna and follow the scent of truffles, the path
will take you through the village of Livade right up to Oprtalj, a well-preserved town with a history
of its own. Situated at 378 m above sea level, Oprtalj was mentioned in records for the first time in
1102, as a place of residence of feudal lords and craftsmen.

Oprtalj was inhabited as early as in prehistoric times, when a prehistoric hill-fort rose on the site. In
Roman times, a military station was established here, which is shown by numerous inscriptions and
fragments thereof found on the site. In Medieval times, Oprtalj was the fief of German feudal lords,
whereas in 1209 it passed to the Patriarch of Aquileia, whose gastalds were in charge of Oprtalj until
the decline of the patriarchate.
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Kusaona i trgovina tipi¢nih proizvoda

»Loggia” Oprtalj
52428 Oprtalj
T: +385(0) 52 644 219

Kao srediste koje svakim danom privlaci sve veci broj posjetitelja koji zele znati njegovu pri¢u
i zaviriti u njegove najskrivenije kutke te okusiti okuse i mirise ovoga kraja, u svojoj gradskoj
lozi, ili kako je stanovnici Oprtlja zovu ,,Loggia“, gostima se nesebi¢no nude plodovi bogate
zemlje ovoga kraja. U ,,Loggi* se danas prezentiraju, prodaju i kupuju izvorni poljoprivredni
proizvodi s podrudja Oprtaljstine i Bujstine; vino, ekstra djevi¢ansko maslinovo ulje, istarski
prsut, ombolo, kobasice, panceta, sir, tartufi, med, odnosno izvorni proizvodi sa seoskih
gospodarstava iz navedenog podrucja. Proizvodi su visoke kvalitete, izradeni po tradicionalnim
recepturama lokalnog kraja i pojedinih obitelji. Sve donedavno velik dio proizvoda koristen je
samo za vlastitu potro$nju, a ,,Loggia“ je sada njihovo jedino prodajno mjesto.

U trgovini i kusaonici ,Loggia“ mozete degustirati i potom, ako Zelite, kupiti sve navedene
proizvode.

Loggia” Oprtalj is a specific destination in the Municipality of Oprtalj. The result of traditional
building techniques, it has been declared an original cultural monument because it embodies the
historical relations and the social structures prevalent in the area. Nowadays the “Loggia” offers on
sale original agricultural produce from the areas of Oprtalj and Buje: wine, extra-virgin olive oil,
Istrian prosciutto, traditional dishes of pork, sausages, bacon, cheese, truffles, honey, which are made
on farms in these areas.

Most of the products are of high quality and are made according to traditional recipes and the
knowledge accumulated by indivudual local producers. Until recently, the bulk of them were only
made to meet the needs of the producers’ families. The “Loggia” is the only point of sale for these
products.The shop “Loggia” offers a taste of and sells all the above-mentioned products.
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Krenemo li cestom prema sjeveru Istre, desetak kilometara od Oprtlja, sti¢i ¢emo u mjesto Zren;.
Prema nekim povijesnim izvorima Zrenj je rodno mjesto sv. Jeronima (347. - 420. god.), sveca i
prevoditelja Biblije na latinski, po kojemu je i jedna crkva u Zrenju dobila naziv.

Podrucje je bogato florom i faunom i vrlo je pogodno za lov. U Zrenju se svake godine u
kolovozu odrzava Medunarodni susret harmonikasa, na kojem nastupaju harmonikasi iz Italije,
Slovenije i Hrvatske.

Approximately 10 km to the north from Oprtalj, the road takes us to the locality of Zrenj. According
to some historical sources, Zrenj is the birthplace of St. Jerome (347-420), a saint who translated the
Bible into Latin. A church in Zrenj has been dedicated to the saint. The entire area is rich with plant
and animal life and is especially favourable for hunting. Every August Zrenj hosts the International
Festival of Accordionists with performances by accordionists from Italy, Slovenia and Croatia.
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Seoski turizam “GARDINA”
Cabrnica 43, 52428 Oprtalj

T: +385 (0)52 644 147

E: info@gardina.hr; www.gardina.hr
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U agroturistickim objektima u Zrenju

i obliznjim zaseocima moze se uZivati
u domacoj hrani, ugodnom smjestaju

i prirodnim ljepotama toga kraja.
Preporucujemo posjet agroturizmu Gardina, gdje vas atmosfera i toplina ognjista seoske kuce
docekuje i prati za vrijeme boravka. Nadomak srednje Europe ovdje mozZete naci mjesto za
mirno uzivanje u ekoloski o¢uvanom okoli$u, kakav je danas vec rijetkost. Ljubazna obitel;
Gardina i njihovi suradnici uvijek su spremni udovoljiti vasim zahtjevima i pomo¢i vam da

na atraktivan nacin provedete svoj odmor. Sami proizvode hranu i vino prema tradiciji svojih
predaka. Hranu pripremaju prema domadim receptima pa tako mozete okusiti istinske istarske
specijalitete uz domace vino. Nakon jela preporucuje se $etnja podru¢jem koje okruzuje
netaknuta priroda, gdje mozete razgledati obiteljsku farmu, vinograde i vo¢njake, a ako Zelite
dozivljaj ponoviti i sljedeci dan, nudi vam se po¢inak u sobama gdje je za atmosferu zaduzen
autenti¢ni starinski namjestaj. Ugodan ambijent uz kamin u konobici ili vani na terasi u
direktnom dodiru s prirodom, izvrsna jela, ljubazan domacin i o¢uvani okoli§ sastojci su koji ¢e
va$ boravak u agroturizmu Gardina uciniti nezaboravnim. I sve to uz ugodaj minulih vremena.

A

GARDINA

Zrenj and the surrounding villages have many farms with practice agritourism and offer homemade
food and comfortable accommodation, enabling you to enjoy the beauties of the countryside. We
recommend a visit to the Farm Gardina, where the warm atmosphere and the domestic hearth will
greet you and accompany you throughout your stay. This place not far from central Europe offers
many opportunities to enjoy peacefully the pristine nature. The preserved environment and clean
air are nowadays a rarity. The Gardina family and their collaborators are very kind and always
ready to cater for your needs and help you to spend your holidays in the best possible way.

The Gardina family produce their own food and wine based on the traditions passed on from
generation to generation. Food is prepared according to family recipes and is excellent especially

if accompanied with homemade wine. After enjoying your meal, you can take a walk around the
farm and enjoy the environment of vineyards and orchards. Should you decide to stay, the farm also
offers accommodation in rooms the antique furniture in which creates a unique atmosphere. The
pleasure of sitting next to a warm fireplace or outside on the terrace enjoying fresh air is enhanced
by excellent food, the host’s courtesy and the lush vegetation, all of which make for an unforgettable
stay. The atmosphere of bygone times will come to life before your eyes.
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Turisticka promocija za odrzivi rast poljoprivrede u CADSES podru¢ju RURALTOUR
Tourism Promotion for sustainable growth of agriculture in Cadses area RURALTOUR

A Project implemented by AZRRI - Agency for rural Development of Istria.
Project is founded by the European Union.

AZRMI




A sada nesto sasvim drukcije And now something completely dufferent:

Za sve one koji Zele odmor pun adrenalina, Istra je sa svojim ambijentalnim bogatstvima i
infrastrukturom idealna destinacija sportasa, rekreativaca i svih onih koji zele svoj odmor
provesti u prirodi i aktivno. Za one koji si mogu priustiti slobodu kreacije vlastitog vremena,
Utka, Ciéarija (kao i Istra opéenito), omogucit ée svakome jedinstvenu priliku da medu prvima
utre svoj put, pravac i protegne korak po pjesackim stazama ovog podrucja. Za one Zeljne
aktivnosti poja¢anog intenziteta, koji sa sobom ponesu bicikl i pronadu

jednu od brojnih biciklisti¢kih staza, bit ¢e to $ok za plu¢a od prevelike doze friskog zraka, dok
¢e pasionirani letaci i slobodni penjaci svoj adrenalin, praznik za oko i melem za dusu pronaci
na Brgudu, Raspadalici kraj Buzeta, Veloj dragi, Limskoj dragi i ostalim poznatim izleti§tima.
Sve ljubitelje podzemnog svijeta i speleologkih avantura odusevit ¢e jedina turisticki uredena
jama u Hrvatskoj - Jama Baredine kraj Poreca - spilja riznica stalaktita i stalagmita, podzemnih
struktura realiziranih strpljivim i dugovjekim radom vode, daleko od svjetla dana i oka ¢ovjekova.

For all those who love adrenaline, the nature and infrastructures of Istria make it an ideal
destination of athletes, recreationalists and everyone who want to spend an active holiday. Those
who want creative ways to spend their time will find all they need on the slopes of Ucka and the
Cicarija, as well as in the rest of Istria. They can explore the paths, the routes and be among the first
to walk some of the hiking trails in this area. For those who like more intense activities, who love
cycling and find one of the many cycling trails, will experience a shock from the excessive intake of
clean air, whereas fliers and free-climbers will find their adrenalin, a feast for the eyes and solace
for their souls in Brgud, Raspadalica near Buzet, Vela draga, Limska draga and other famous
recreational sites. All enthusiasts and lovers of the underground world and caves will be delighted
with the only pit in Croatia adapted to tourism - the Baredine Pit near Pore¢, a treasure-trove of
stalactites and stalagmites, underground structures created by the long-lasting and patient action of
the water, away from the light of day and man’s eyes.
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O ISTRI ABOUT ISTRIA

Istra, poluotok u sjeveroisto¢nom dijelu Jadranskog mora, okruzen morem s triju strana. Njen
povoljni zemljopisni poloZaj, gotovo u srcu Europe, na pola puta izmedu ekvatora i Sjevernog
pola, oduvijek je predstavljao most koji je povezivao srednjoeuropski kontinentalni prostor s
mediteranskim.

Od pamtivijeka, posebice zbog njenog strateskog znacaja (izlaz srednje Europe na Mediteran),
Istru su nastojali pokoriti brojni osvajaci koji su svoje tragove ostavljali kako po cijelom
europskom kontinentu tako i po Istri. MoZe se re¢i da je sva europska povijest ,,prosetala” Istrom
kroz medusoban dodir triju europskih civilizacija - romanske, germanske i slavenske.
Zahvaljujudi svojoj pogodnoj mediteranskoj klimi, razvedenoj obali i unutra$njosti s prekrasnim
pejsazima, Istra je ostala jedna od rijetkih destinacija u kojima se uspio sacuvati seoski ugodaj i
ruralni ambijent.

Smjestaj, tradicionalna prehrana i seoski ritam Zivota samo su dio onoga $to Istra nudi. Ruralni
prostor na koji je Istra ponosna bogat je neponovljivim vizurama. Gradovi odi$u bogatom
srednjovjekovnom povijes¢u, a agroturizmi kvalitetom gastronomskog bogatstva, gdje domacini
nude izvorna jela pripravljena od namirnica domace proizvodnje i vlastitog uzgoja.

Istria, a peninsula in the northeastern Adriatic, surrounded on three sides by the sea. Lying at almost
the heart of Europe, halfway between the Equator and the North Pole, it has always been a bridge
connecting Central Europe to the Mediterranean.

Since ancient times, Istria has been the object of many conquests due to its strategic importance as
the gateway from Central Europe to the sea, and the many armies that made their mark in Europe
left their traces in Istria as well. One could say that the entire history of Europe could be read
from the blend of the three great European civilizations - Roman, German and Slavic - that came
together on Istrian soil.

The mild Mediterranean climate, the coast with many coves and the hinterland with beautiful
landscapes make Istria one of the few destinations that have been able to preserve the rural
environment and the feel of the countryside.

Accommodation with traditional cuisine and the rural rhythm of life are only some advantages
Istria can offer. Istria prides itself on its rural areas which display many unique sights. The towns
are redolent with medieval history, whereas the agritourism farms exhibit the wealth of traditional
Istrian cuisine; the owners offer original dishes prepared with home-grown foodstuffs.

GASTRONOMIJA ISTRE ISTRIAN CUSINE

Bezbrojna malena sela u kojima vladaju mir i tiS§ina omoguc¢uju vam uzivanje pravog istarskog
Zivota u starinskom ambijentu istarskih konoba i u domacoj atmosferi; kusanje kruha iz kru$nih
pedi, priuta, pancete, ombola, fuza, njoka, manestre ili jednostavno isprobavanje istarske supe i
uZivanje u toplini i pucketanju istarskog “ognjis¢a‘.

U istarskoj tradicijskoj kuhinji stopljena su tisuclje¢a suzivljavanja ovdasnjih ljudi s prirodom,
podnebljem, klimom, §umama, poljima i morem, ali i medu sobom. Osebujni zemljopisni
polozaj Istre, u jednom od najsjevernijih zakutaka Mediterana, i njena burna povijest tijekom
koje su se na ovom malom poluotoku susretale tri velike evropske civilizacije - romanska,
germanska i slavenska - utjecali su na multikulturalnost i vi§eslojnost ne samo jezika i dijalekata,
ne samo obicaja, folklora i legendi, nego i kuhinje. Istarska tradicijska poljoprivreda, znanja

i umije¢a ljudi ovih prostora, ali i njihovi ukusi, sklonosti i potrebe, kroz stolje¢a su stvorili
proizvode originalne, karakteristi¢ne i prepoznatljive bas za ovaj kraj. Od davnina obradujudi
zemlju, uzgajajudi stoku, njegujudi vinograde, Istrani su naucili iz darova prirode izvlaciti

ono najbolje i najkorisnije, §to im je davalo snagu i energiju za tezak i naporan rad, ili ih je
krijepilo i opustalo u trenucima zasluZzenog odmora. Medu odnjegovanim, ubranim i vjekovnim
umije¢em preradivanim darovima prirode, najbolje od najboljeg ¢uvalo se za goste, za darivanje,
ili za prodaju, i zato nije neobi¢no §to su istarski tradicijski proizvodi stjecali ugled i slavu jo$

u vrijeme velikih carstava i bivali trazeni na dvorovima od Rima do Beca, a novi preporod
dozivljavaju u vrijeme procvata turizma.

Countless little villages immersed in the peace and quiet give the opportunity to experience first-hand
traditional Istrian life in the olden-times environment of Istrian cellars, to taste bread straight from
the oven, sample prosciutto, bacon, pork, traditional pasta, gnocchi, soup or the famous “Istrian
soup” and enjoy the warm crackling fire of Istrian fireplaces.

Istrian traditional cuisine merges thousands of years of coexistence between man and nature,
climate, forests, fields and sea, but also of men. The specific position of Istria in one of the
northernmost areas of the Mediterranean and its eventful history which saw the encounter, on
Istrian soil, of three great European civilisations - Roman, German and Slavic - lead to the
multuculturality and the stratification of not only languages and dialects, but also of folklore,
traditions, legends and especially cooking. Istrian traditonal agriculture, the skill and knowledge of
its inhabitants, their tastes, affinities and needs created original products, characteristic of this area.
Working the land, raising cattle and growing vines from ancient times, the Istrians have learned to
make the best of what nature has to offer, what could be used to gain strength and energy necessary
for hard work, or to relax in those rare moments of deserved repose. The best of nature’s bounty
grown, plucked and processed with great care, was always given to guests or kept for giving or sale.
Therefore, little wonder that Istrian traditional products came to be renowned in the great empires
and were in demand at courts from Rome to Vienna. They are now experiencing a new renaissance
with the flourishing of tourism.
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O ISTRI - KRAJOLIK ABOUT ISTRIA - LANDSCAPE

Nastojimo li putovati sredi$njom Istrom i traziti nove doZivljaje, otkrivaju nam se

slike netaknute prirode; nesvakidasnji krajolici, ,,zeleni valovi” brezuljaka okrunjeni gradi¢ima,
selima, potocima, stjenjacima, Sumama, crkvicama, starim kastelima obraslim u brsljan. Zbog
prirodnih ljepota, ali i kulturnih spomenika i dugogodisnje tradicije, ovaj se kraj razvio u jednu
Ovo je jedinstveno mjesto gdje zajedno uspijevaju kontinentalne sorte (jabuke, 8ljive, kruske...),
mediteranske sorte (maslina, smokve, tre$nje...) i neobi¢ni gomolji tartufa, vrhunca istarske
gastronomije, koji raste ispod povr$ine na podrudju sive istarske zemlje.

Travelling further into central Istria, new adventures can be experienced and images of pristine
nature discovered. There are unusual landscapes, the ‘green waves” of hills crowned by towns,
hamlets, decorated by torrents, rocks, forests, churches, old ivy-covered hill-forts. Its natural beauties,
cultural monuments and the long-standing tradition have made this area one of the most interesting
tourist destinations in this part of Europe.

This is a unique place where continental products (apples, prunes, pears...) can be grown alongside
with Mediterranean species (olives, figs, cherries...) and those unusual tubers, the truffles, which
grow underground in the grey Istrian soil, are the best Istrian cuisine can offer.
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O VINIMA ABOUT WINES

Autohtona istarska jela i vina osvojila su gotovo cijeli svijet. Istri je vino nerazjasnjiva natprirodna
svetost, potreba i ljubav, kultura Zivljenja, jelo i pi¢e, molitva i kletva. Cak je i veliki pustolov i
ljubavnik Giaocomo Casanova u svojim ¢uvenim memoarima zapisao kako je u Istri pio sjajno
vino “refosk*.

Vino je u starini bilo i do danas ostalo ponos svakog istarskog seljaka; vino je mnogima bilo i
izvor egzistencije, a buduci da je sveprisutno u svakodnevnom Zivotu, vino ima vaznu ulogu i u
mnogim godi$njim obic¢ajima u Istri. Na velikoj povrsini istarskih vinograda, crveni teran i njemu
bijela ravnoteza istarske malvazije, momjanski
muskat, merlot i cabernet sauvignon samo su
neke od sorata vina koje se nude na istarskim
stolovima. Kvalitetu vina upotpunjava i posebnost
tla - crvena zemlja uz more i bijela zemlja
unutrasnje Istre.

Autochtonous Istrian dishes and wine have
conquered almost the entire world. Istria holds
wine almost sacred, it is a necessity and a product
of love, a culture of living, food and drink, prayer
and curse. Even the great adventurer and lover
Giacomo Casanova wrote about the great Istrian
wine Refosco.

Wine has always been the pride of Istrian farmers
and for many the basis of their existence. Owing
to its presence in everyday life, wine also has an
important role in many Istrian festivities. Grown
in the wide expanses of Istrian vineyards, the red
Teran and its white coutnerpart, the Malvasia,
the Momjan Muscat, the Merlot and the Cabernet
Sauvignon are only some of the wines offered on
Istrian tables. The quality of the wine is upheld
by the specificity of the soil, red earth on the coast
and white earth in the hinterland.
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O MASLINOVOM ULJU ABOUT OLIVE OIL

Zahvaljujudi vinu i maslinama u Istri razvili su se projekti cesta maslinovog ulja i vinskih staza
kao potencijalno izuzetno atraktivni turisti¢ki proizvodi.

CRTICE IZ POVIJESTI O ISTARSKOM MASLINOVOM ULJU

Imamo zapise koji datiraju jos iz antickog doba o maslinarstvu u Istri, u kojima greki i

rimski pisci hvale vrsnocu i profinjenost maslinovog ulja iz Istre. Najstarija do danas o¢uvana
istarska maslina nalazi se na Brijunima, a pretpostavlja se da ima oko 1.200 godina. Istra je inace
najsjeverniji prostor uzgoja maslina u Hrvatskoj, a maslinova ulja iz Istre aromatic¢nija su i
zdravija (imaju bolji odnos masnih kiselina) nego $to su to ulja iz juznih krajeva Europe ili Afrike.
Maslinovo ulje je simbol Mediterana, gastronomskog uzitka i zdrave prehrane. U zapadnom
istarskom dijelu, a posebice na Brijunima, u Barbarigi, Pore¢u i Cervaru postoje brojni dokazi
uzgajanja maslina i uljarstva jos iz doba Antike.

The strong presence of olive- and winegrowing in Istria have led to projects of olive-oil and wine
roads as potentially extremely attractive tourism products.

SOME HISTORICAL NOTES ON OLIVE OIL

Records dating back to ancient times confirm the existence of olive-growing in Istria. Many Greek
and Roman writers praise the excellence and refinement of Istrian oil. The eldest surviving olive tree
grows on the Brijuni Islands and is thought to be 1200 years old. Istria is the northernmost olive-
growing region in Croatia and olive oils from Istria are more aromatic and healthier (they have a
better fatty acid ratio) than those from Southern Europe or Africa. Olive oil is synonymous with the
Mediterranean, with pleasures of the table and with a healthy diet. In western Istria, especially on
Brijuni, in Barbariga, Pore¢ and Cervar much evidence has been found of the persistence of olive-
growing and oil-making since ancient times.




