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Drustvo Kelih

Sirimo oko in duha na razli¢na kulturna
in izobrazevalna podrogja.

- kultura pitja vina

- promocija slovenskih vin

- drzavno ocenjevanje prlegkih gibanic
- kulinariéni pohod Prletka gibanica

- Vinska kraljica Slovenije
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Arheoloski ostanki nakazujejo, da je bilo
podrocje Prlekije zaradi ugodne lege in mile
klime poseljeno Ze v neolitski dobi, obmocje pa je bilo
prvic intenzivneje naseljeno in kultivirano Sele v
halStatskem obdobju. V antiki je podrocje spadalo k rimski
provinci Panoniji in je ¢ezenj teklo vec rimskih prometnic.
Ob razvoju rimskega gospodarstva je velik napredek dozivelo
predvsem vinogradnistvo.

V 13. stoletju so podrocje poselili Slovani in nadaljevali nekatere gospodarske panoge, ki so jih v
sklopu rimskega gospodarstva razvili prvotni prebivalci ilirsko-keltskega porekla. Na obmocju
Ljutomerskih goric se v 14. in 15. stoletju Ze omenjajo vinogradi in nekatera krajevna imena, ki
so se ohranila vse do danes. Ostali kraji ljutomerskega obmocja so se pojavili med novovesko
poselitvijo. Na obmocju Jeuzalemskih goric so pokrajino v novem veku sooblikovale Stevilne
vinicarske hiSe, klecaje in razlicne vrste zidanic, ki so bile postavljene po slemenih gricev, ter
kmecki domovi, ki so bili razporejeni po dolinah in gricih.

Prlekija je do konca 1. svetovne vojne pripadala Avstro-Ogrski. Ze pred 1. svetovno vojno in med
obema vojnama je imela mocno razvito druStveno zivljenje. Prebivalstvo se je zaradi
narodnoosvobodilnih razlogov zdruzevalo in zaviralo vedji vdor nemstva. Na Stajerskem so Ze
od leta 1863 naprej prirejali besede. Ljutomer je zgodaj dobil ¢italnico - njene korenine segajo v
leto 1868. Tega leta je bil Ljutomer prizorisce prvega slovenskega tabora. Narodni voditelji in
poslanci so se zavzemali za Zedinjeno Slovenijo, za uvedbo slovenscine v urade in Sole,
zahtevali so ustanovitev slovenskih strokovnih, kmetijskih $ol in univerze. Zahtevali so tudi, da
cerkev uraduje v slovenskem jeziku in se zavzemali za vecCjo samoupravno oblast. Dolgo
zgodovino v Prlekiji imajo tudi gasilska drustva. V Ljutomeru je bilo prvo gasilsko drustvo
ustanovljeno leta 1871. Leta 1894 pa je bila ustanovljena Zveza prostovoljnih gasilskih drustev
ljutomerskega okraja. Ta drustva so povezovala predvsem podezelsko mladino.
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Na Murskem polju so prvi¢ organizirali konjske dirke leta 1874, leto pozneje pa je bilo
ustanovljeno ljutomersko Dirkalno drustvo. Tega leta so na Cvenu pri Ljutomeru uredili
dirkalisce. DrusStveno zivljenje je bilo precej razvito tudi na obmocju Gornje Radgone in
Ormoza. Pri Svetem Juriju ob S¢avnici so ustanovili Bralno drustvo (1887), ki je imelo bogato
knjiznico.

Podatki o izrabi zemlje kazejo, da se je prebivalstvo Prlekije najve¢ ukvarjalo s poljedelstvom
in zivinorejo, v obrobnih predelih Slovenskih goric pa tudi z vinogradnistvom in sadjarstvom.
Lastniki zemlje so bili srednji kmetje, trgovci, obrtniki in gostilnicarji. Vino, ki je bilo vedno
najpomembnejsa prleska dobrina, se je zacelo piti na metre Sele ob koncu 60-ih let prejSnjega
stoletja, ko so donosi vinogradov zaradi posodobljene pridelave (Skropivo in gnojenje) in trtnih
klonov postali enormno visoki. Pionirji taksne pridelave grozdja in posledi¢cno vina so bili
drzavni kmetijski kombinati.

Prlekija ima precej razgibano geografsko lego. Proti zahodu se razprostira vzhodni del
Slovenskih goric, na zahodu pa del Murskega polja. Na tem obmocju sta se razvila predvsem
vinogradniStvo in poljedelstvo. Do Sestdesetih let dvajsetega stoletja je v ljutomerski okolici
prevladovalo predvsem kmecko prebivalstvo, ki je razvilo svoj nacin zivljenja. Izstopal je
njihov veder in vesel znacaj, kar je bilo moc¢ razbrati tudi iz ljudskih pesmi in plesov, ki so Se
danes poskocni. S prijatelji in sorodniki so se skupaj veselili ob tradicionalnih kmeckih
opravilih, kot so lickanje koruze, koline, postavljanje klopotca, ki so za kmete predstavljala
domac praznik.

Osr¢je Prlekije predstavlja mesto Ljutomer, tako v geografskem kot v simbolnem smislu. Prvic
se omenja ze leta 1249, leta 1265 preraste v trg in leta 1927 dobi mestne pravice. Prepoznaven je
predvsem po konjereji, prvem slovenskem taboru in izvrstnem vinu. Zadnja leta pa je vse bolj
odmeven tudi filmski festival - Grossmanov festival fantasticnega filma in vina.

Prlekijo sestavljajo obc¢ine Krizevci, Ljutomer, Gornja Radgona, Ormoz, Radenci, Razkrizje,
Sredi§ce ob Dravi, Sveti Jurij ob S¢avnici, Sveti TomaZ in Verzej.



Vsakdanja prehrana preprostega ¢loveka je bila enostavna in skromna. Prehranjevali so se s
tem, kar so pridelovali doma. Boljsa in obilnejsa prehrana je bila le ob praznikih, veéjih
kmeckih delih in posebnih priloznostih (rojstvu, poroki in smrti).

Hrana je vsebovala veliko zelenjave, tako sveze kot kuhane, svezega in posusenega sadja,
¢rnega kruha - rzenega, koruznega in ajdovega, kas, 7gancev fizola in boba. Mesne jedi so
pripravljali zgolj za praznike, ob nedeljah in tezjem kmeckem delu. Ob delu so gospodinje
nﬁsg postregle kar na solati, zelju ali na gosti omaki. Vse obroke so jedli iz skupne lonéene
sklede.

Ob praznikih so meso postregli na krozniku, takrat so mizo pogrnili z belim ali pisanim
prtom. V ¢asu posta mesa niso uzivali. Ob tezjem delu v tem ¢asu so ga nadomestili 7 jajci in
sirovimi (skutnimi) pogacami.

Da je tradicija vinogradnistva in vinarstva v Prlekiji in Sloveniji zelo dolga, pricajo tudi
nekatera izrocila_in navade, povezane z vinogradniStvom in vinarstvom. Zal so se
marsliliattife Sege ze pozabile in jih veé ne poznamo. Marsikaj se je spremenilo v zadnjih
stotih letih.




REZ V VINOGRADU

Rez je prvo in najpomembnejSe delo v vinogradu. Obrezoval je
ponavadi gospodar sam z druzinskimi ¢lani. Zaradi strokovnosti in
cenjenosti opravila je gospodinja pripravila temu primerno hrano.
Spekla je pogace (kvasenice, krapce ali kvasene Struklje s sirom),
vzela meso in klobase iz tiinke, skuhala jajca, pripravila fizolovo ali
krompirjevo solato, skuhala kislo zelje, za malico ponudila zaseko,
cebulo in svez kruh. Prehrana v vinogradu je bila odvisna od
oddaljenosti od doma. Ce je bil vinograd blizu, je bila hrana topla,
sicer pa hladna. V tem primeru je qospodln]a ze prejsnji dan
pripravila vse potrebno.

TRGATEV

Poleg koSnje in Zzetve je trgatev pomembno kmecko opravilo. Pred
trgatvijo_in bratvijo je polno dela. Gospodar pripravi sode, pocisti
klet, preso ter pripravi potrebno posodo in pripomocke. Trgatev ze
od nekda] velja za praznik, zato mora biti na mizi temu primerna
hrana. V navadi je bilo, da so dan pred bratvijo zaklali prasica. :

Pecenko so pekli s kozo vred. Zaklali so tudi nekaj perutnine. ;
Gospodinja je napekla potic, kvasenic, krapcev, kvasenih strukljev itn.
Pogac je bilo toliko, da je dobil vsak brac se en kos ali dva za domov.’

Hrana na ta dan se je nekoliko razlikovala od hise do hise, povsod pa

so ponudili sveze meso (svinjsko, perutninsko) in pogace. :

KOP V VINOGRADU

Jeseni po trgatvi je bilo treba vinogradno zemljo obdelati. Delo je bilo zahtevno in tezko.
Gospodar je naprosil sposobne kopace, ne samo po moci, temvec take, ki so znali kopati, da
trsov niso poskodovali. Gospodinja je pripravila dobro hrano - jedi z mesom in pogace. Tudi
dobre kapljice ni manjkalo.

MARTINOVO

Posebno slovesno castijo Martina v vinorodnih krajih, saj je
splo$no znano, da sv. Martin spremeni most v vino. K dobremu

lademu vinu pa sodi tudi dobra hrana. Na mizi mora biti pecena
_ g‘os ¢e je ni, jo nadomestimo z raco, puranom ali petelinom. Na
¥, praznovanju ne sme manjkati pecenka, orehova potica,
ocvirkovka in druge pogace. Martinovo so veasih raznovali v
druzinskem krogu (kosﬂb na Martinovo nedeljo). Zdaj se vrstijo
Stevilna praznovanja ze en teden pred Martinovim in teden dni po
njem. To je ¢as veseljaCenja in popivanja; organizirajo ga gostilne,
turisticna drustva, = drustva Vlnogradmkov in tudi zasebni
vinogradniki
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NA KRATKO O ZGODOVINI ...

Tradicija vinogradnistva in vinarstva v Sloveniji je zelo dolga. Enako velja za obmocje
Prlekije. Prvo vinorejsko drustvo na Slovenskem je bilo ustanovljeno ze leta 1872 v
Ljutomeru in velja za predhodnika danasnjega Drustva vinogradnikov in prijateljev vina
Ljutomer. Istega leta je v Mariboru odprla vrata Dezelna sadjarska in vinarska Sola, danes
Biotehniska Sola Maribor, ki velja, gledano z zgodovinskega vidika, za najpomembnejso solo
v Sloveniji. Leta 1967 so z namenom, da zascitijo interese Vlnogradnlkov in vinarjev in
opredelijo priloznosti vinske branze ustanovili Poslovno zdruzenje Styria, zopet v
Ljutomeru (nekaj let kasneje se je preimenovalo v Poslovno skupnost za vinogradnistvo in
vinarstvo, kasneje pa le-ta v Vinsko druzbo Slovenije, ki Se vedno aktivno deluje. Okrog leta
1970 s0 se pojavili prvi zasebni vinarji na Slovenskem. Vina so zaceli stekleniciti sami in tako
so zacele nastajati lastne blagovne znamke slovenskih vinarjev. Stanko Curin (Prlekija) in
Otmar Sturm sta bila prva, ki sta steklenlcﬂa lastna vina, prvic leta 1972. Po osamosvon’m SO
se pojavili Stevilni zasebni vinarji. Leta 2006 je bil sprejet nov Zakon o vinu, Kjer so se
preoblikovali vinorodni okolisi.

.. IN NA KRATKO O SEDANJOSTI

V Sloveniji vinogradi, ki so registrirani, obsegajo okoli 15.000 hektarjev, dejanska poyrsina
vinogradov pa se giblje okoli 21.000 hektarjev. Belih sort je 70 %, rdecih 30 % Stevilo
pridelovalcev grozdja je priblizno 30.000, pridelovalcev vina v Sloveniji pa je okoli 2.500.
Letna pridelava vina niha od letnika do letnika in se giblje okoli 0,7 mio hl. Samooskrba z
vinom v Sloveniji niha, odvisna je od koli¢ine letne pridelave vin. Z belim vinom smo tako v
Sloveniji v vecji meri 5dm005krbn1 medtem ko pri rdecih vinih nismo bili nikoli.

Slovenija se deli na tri vinorodne dezele:

- Vinorodna dezela Podravije,
- Vinorodna dezela Posavije,
- Vinorodna deZela Primorska.

Vinorodna dezZela Podravje se deli na dva vinorodna okolisa:
- Vinorodni okoli§ Stajerska Slovenija (sem spada obmo¢je Prlekije),
- Vinorodni okolis Prekmurje.

7a Vinorodno dezelo Podravje (in s tem tudi za Prlekijo) je znacilno, da lege izjemno
ustrezajo sortam za bela vina, saj jih je kar 95 %. Tu so odli¢ni pogoji za vrhunska vina
normalne trgatve in vin posebnih kakovosti (pozna trgatev, izbor, jagodni izbor, ledeno vino
in suhi jagodni izbor). Za vina Prlekije lahko re¢emo, da so lahko izrazito sortna, iskriva, z
osvezujoco kislino.



L0 T
AR
o NV




IZROCILA
POVEZANA

Da je tradicija vinogradnistva in vinarstva v Prlekiji in Sloveniji
zelo dolga, prlca]o tudi nekatera jzrocila in navade, povezane 7.
vinogradnistvom in vinarstvom. Zal so se marsikatere Sege ze
pozabile in jih veé ne poznamo.

PRAZNIK SV. VINCENCA

Sveti Vincenc goduje 22. januarja. Tradicija veleva, da se na ta dan zacne opravljati delo v
vinogradu - rez trte. Res je sicer, da vinogradniki, ki imajo vecje kolicine zasajenih trt, s tem
delom pric¢nejo Ze v mesecu decembru, Stevilna vinogradniska drustva pa na ta dan simboli¢no
obrezejo nekaj trsov. Nato se v vinogradu na trto obesi klobasa ter vse skupaj zalije z vinom v
veri, da bi bilo grozdje jeseni lepo in zdravo, da bo letina jeseni bogata in kakovostna.

SVETI URBAN

Sveti Urban goduje 25. maja. Na Slovenskem je sveti Urban tudi vremenski svetnik. Legenda o
Urbanu, zavetniku vinogradnikov in vinogradov, sicer izvira iz Francije, se pa mu vinogradniki
priporocajo za lepo vreme brez vremenskih neprilik, ki bi zdesetkale letino. To navado imajo
tudi v Prlekiji in na Slovenskem, sicer pa posebnega opravila ob tej priloZnosti ni.

TOCA

Ko se je razbesnelo neurje in je padla prva toca na tla, so jo hitro pobrali in dali v usta. Zeleli
so, da se takoj raztopi v ustih in da se raztopijo vse ledene kroglice razlicnih velikosti, se
preden padejo na tla. Le na ta nacin bi ohranili pridelek v vinogradu in tudi na poljih. Lahko
recemo, da je Slo za neko vrsto vrazeverja, ko kmetje niso vedeli, kako drugace bi pregnali
toco. Verjetno ne poznamo nikogar vec, ki bi to pocel dandanes.



OB KONCU TRGATVE

Trgatev traja razlicno dolgo. Tisti, ki imajo vec hektarjev vinogradov, tudi na vec parcelah,
trgajo grozdje dlje ¢asa in po sortah. Se vedno pa ob koncu trgatve na posamezni parceli pri
marsikateri hisi gospodar vzame tri jagode z zadnjega grozda in jih natakne na trs. Ob tem
govori: »Oce, sin in Sveli duh«. Potem se zahvali za letino in se priporoca za podobno
naslednjo - ali pa boljso. Ce ima vinogradnik ve¢ parcel, to stori na vsaki od njih.

MARTINOVANJE

Sveti Martin velja za enega najpomembnejsih zavetnikov vinogradnikov, ki ga Castimo ne le v
Sloveniji, temvec tudi v Evropi. V Prlekiji in Sloveniji so se razvile razne oblike martinovanja.
Marsikje se na god Svetega Martina zahvalijo za dobro letino in se priporocijo za ponovitev
dobre letine v prihodnjem letu, pri nas se tradicionalno na ta dan most spremeni v vino.
Enajsti november je pri nas torej vinski praznik. Do tega dne je tudi v Prlekiji in drugih
obmocjih Slovenije moSt necisto novo vino, ki se v skladu s Segami in navadami na Saljivi
nacin, tudi ob blagoslovu moskega, obleéenega v Skofa, spremeni v vino. Znacilna martinova
pojedina je v tem casu vedno na mizi (gos, mlinci in rdece zelje).

KLOPOTEC

Klopotec je verjetno slovenskega izvora. V poznem poletnem casu ga vinogradniki postavijo v
vinograde, da preganja ptice. Tradicija veleva, da se klopotec postavlja 15. avgusta, na veliki
Smaren. V tem Casu se ze mehcajo grozdne jagode in privabijo ptice, klopotec naj bi jih
preganjal. Ampak tudi pti¢i so se scasoma navadili klopotca, zato je njegovo temeljno
poslanstvo neucinkovito. Vendar je v tem casu postal priljubljen predvsem v Prlekiji in
Halozah, da ga vidimo kot zascitni znak vinogradov. Zaradi klopotca vinograde tudi sliSimo.

ZDRAVICA

7 razvojem kulture, tudi vinske kulture, se je razvijal kozarec. Dandanes
najdemo razne oblike kozarcev za razlicna vina. Pomembno je, da vinski
kozarec drzimo pravilno, da ga drzimo za pecelj in ne ¢aso. S tem vina ne
grejemo z roko in ne puscamo odtisov na njem. Tudi v Prlekiji
velikokrat nazdravimo ob stevilnih priloznostih, ki zaznamujejo nase
zivljenje. Ko dvignemo kozarec vina, pogledamo sopivca v oc¢i in recemo
»Na zdravjel«. To pomeni, da mu zelimo vse dobro.
Pri trkanju s kozarci moramo biti pazljivi. Ne smemo
hiti premocni, da bi zlomili kozarec ali polili vino.
Ce kozarec drzimo za pecelj, bomo zdravico tudi
lepo slisali.




STARA TRTA

Na Lentu v Mariboru raste trta, ki je stara Ze vec kot 400 let in je uradno najstarejsa trta na svetu.
Zametna ¢rnina je bila posajena na koncu srednjega veka, v Casu, ko so naSe kraje oblegali Turki.
Prezivela je tudi Stevilne pozare v poznem srednjem veku. Nestrokovna oskrba j je v sedemdesetih
letih prejSnjega stoletja le Se poslabsala njeno zelo slabo stanje. Na sreco je skupina strokovnjakov
preprecila njeno odstranitev in so vse moci usmerili v revitalizacijo. Danes se Stara trta bohoti v
vsej svoji velicini. Za njo skrbi mestni vinicar, rez Stare trte in trgatev sta pomembna dogodka, saj
je postala ena izmed glavnih znamenitosti v Sloveniji. Danes Stara trta raste domala po celem
svetu. Cepic¢ najstarejSe trte na svetu vsako leto prejmejo v dar izbrani prejemniki. S tem je Stara
trta postala simbol prijateljstva. Na obmocju Prlekije raste ve¢ potomk Stare trte. Odgovorni za
njih lepo skrbijo in, podobno kot v Mariboru, vsako leto slovesno opravijo rez trte in trgatev.

ODPIRANJE PENINE

Ob pomembnejsih zivljenjskih dogodkih nazdravimo s penino ali mirnim vinom. Odpiranje
penine zahteva nekaj spretnosti. Najboljse je, da steklenico odpremo potiho, brez glasnega poka
in jo nalijemo v kozarce. Ampak ravno_peneca vina so tista, ki ob posebnih priloznostih
nekaterim nudijo posebne uzitke ob drugacnih nacinih odpiranja steklenic. Marsikje boste videli,
da penino odprejo s sabljo ali celo nozem, ¢e sablje ni pri roki. V tem primeru iz steklenice odtece
nekaj vsebine. Skoda, seveda. Na velikih sportmh prireditvah, predvsem mednarodnega znacaja,
Se vedno marsikje VldlmO da steklenico pred odpiranjem stresejo, da potem zamasek odleti med
ljudi in se z njo polivajo. Na sreco so ponekod to ze prepovedali iz spostovanja do truda
vinogradnika in vinarja ter iz spostovanja do tradicije pridelave vrhunskih penecih vin.




VINA V PRLEKIJI

Najbolj znacilne sorte, ki odlicno uspevajo v Prlekiji, so laski rizling, Sipon, chardonnay,
renski rizling, sauvignon, beli pinot, sivi pinot, rumeni muskat, traminec, muskat ottonel,
ranina, zeleni silvanec, rizvanec, ranfol in kerner (bela vina) ter modri pinot, modra
frankinja, zweigelt in gamay (rdeca vina).

V nadaljevanju predstavljamo le nekaj sort, ki najbolj zaznamujejo obmocje Prlekije.

SIPON

Sipon je sorta, ki velja za paradnega konja med vini na obmocju Prlekije, predvsem za
obmocje Jeruzalemskih goric. Je sorta, ki dozoreva pozno in ima bolj nezno cvetico. Vino
naceloma vsebuje visjo kislino in_ne dosega visokih alkoholnih stopenj. Uvr§¢amo ga med
vina z zmerno alkoholno stopnjo. Sipon so v preteklosti pili na marsikaterem dvoru v Evropi,
kasneje mu je sloves padel. Se pred osamosvojitvijo Slovenije je veljal za sorto, ki da odlicen
brizganec (Spricar), kot sorten pa ni bil vSecen zaradi izrazitejse Kkisline (Zaradl visoke
obremenitve trte kakovost Sipona ni bila na zavidljivi ravni). V zadnjih letih je zopet pridobil
na slovesu kot sortno vino. Pomembna prednost Sipona je tudi ta, da se izkaze v vseh
stopnjah kakovosti, zato so na trgu tudi izjemni primerki poznih trgatev, izborov, jagodnih
izborov, ledenih vin in celo suhih jagodnih izborov. Ti zagotovo sodijo v sam svetovni vrh
sladkih vin. Siponi se tudi odli¢no starajo. Kamor koli se boste v Prlekiji v Jeruzalemskih
goricah odpravili na degustacijo vin, vam bodo ponudili Sipon. In slisali boste legendo o
izvoru imena sorte Sipon. Ta pravi, da so se Napoleonovi vojaki, ko so preckali Jeruzalemske
gorice, utrujeni ustavili. Prleki so jim, gostoljubni Ze od nekdaj, ponudili najboljse, kar so
imeli v kleti. Vojaki so bili nad vinom tako navduSeni, da so zadovoljno vzklikali: »¢’est bonl«,
kar pomeni »to je dobrol«. In vino je bilo res odli¢no. Domacini so jih razumeli po svoje,
Sipon, in scasoma so to ime zaceli uporabljati. In od takrat imamo v Prlekiji Sipon.




LASKI RIZLING

Laski rizling je najbolj razsirjena sorta v Sloveniji in tudi v Prlekiji

in ni v sorodu z renskim rizlingom. Podobno kot Sipon ima tudi
\ laski rizling bolj nezno cvetico. Ima pa svojo znacilno cvetico lipe,
ta nas slovenski laski rizling. Srednje do visje kisline in ne previsok
alkohol v kombinaciji z razlicnimi stopnjami reducirajocega
sladkorja tudi v Prlekiji dajo odli¢cne laske rizlinge vseh stopenj
kakovosti, tudi vina posebnih kakovosti. Na zalost je laski rizling,
podobno kot Sipon v preteklosti, premalo cenjen. V Prlekiji se
odli¢cno znajde in vina iz te sorte so odlicna. Vinarji so dokazali
izjemen potencial laskega rizlinga, zdaj je na ljubiteljih vina, da to
tudi potrdijo.

CHARDONNAY

To je sorta, ki je zelo priljubljena v svetovnem merilu. V Prlekiji ga je zadnja leta nekoliko manj
sortnega, vec¢ se ga uporabi za zvrSCanje. Na trgu so chardonnayi razlicnih stilov. Sorta je
odlicna tudi za vina posebnih kakovosti, poleg tega pa mu ustreza tudi zorenje v lesenih sodih.
Je ena izmed treh sort, ki jih upOI‘dbl]d]O za Sampanjce v Franciji. Pri nas je podobno, ta sorta se
uporablja za prldclavo kakovostnih penin tudi na obmocju Prlekije, predvsem Radgonsko—
Kapelskih goric, Kjer je tradicija pridelave penecih vin v Sloveniji najdaljsa.

by
RENSKI RIZLING VY

Renski rizling velja za kralja med belimi vini. Vsak vinogradnik bo
dodal, da za to potrebuje tudi kraljevske pogoje. Sorta lahko ponudi;
celo paleto vonjav, starani renski rizlingi navdusijo z noto petroleja. Je

zelo mineralen. Je sorta, ki ima izjemen potencial za staranje. Tudi ta .
sorta nam nudi celo paleto vin, od suhih do sladkih, dobro se znajde
u_n}i v zvrsteh. V Prlekiji vendarle ni tako pogost Kot Sipon in laski
rizling.

SAUVIGNON

Je ena izmed najbolj aromaticnih sort. Njegova cvetica nudi pravo paleto vonjav, med njimi sta
najbolj znacilni bezeg in pokosena trava. Na obmocju Prlekije je zadnjih nekaj let zelo
priljublien med vinogradniki in vinarji, kar se odraza tudi v ponudbi. Res pa je, da sauvignon
nekaterih vinarjev nima tako intenzivne vonjave, kar zgolj kaze na dejstvo, da se sorta odlicno
znajde tudi v raznih stilih in z razlicnimi stopnjami reducirajocega sladkorja.

RUMENI MUSKAT

Rumeni muskat je zelo stara sorta. Vino iz te sorte ima
intenzivno cvetico, najbolj znacilna je muskatna cvetica. V
Prlekiji boste tezko nasli suhi rumeni muskat, najveckrat vam
bodo ponudili polsladkega, tudi vina posebnih kakovosti iz te
sorte niso izjema. V vinogradu se na trgatvi veckrat Salijo, da
morajo trgaci zvizgati, da ne pojedo vsega grozdja, ki ima
podobno aromatiko kot kasneje vino. Pravzaprav velikokrat
kdo porece, da ima ob pitju rumenega muskata obcutek, da
zoba grozdje v vinogradu.




TRAMINEC

V Sloveniji so najboljsi traminci ravno na obmocju Prlekije,
tako v Radgonsko-Kapelskih goricah kot v Jeruzalemskih
goricah. Njegova tipi¢na cvetica divje vrtnice, tudi nageljnovih %
zbic vas bo takoj opomnila, da imate v kozarcu traminec.
Nizje skupne Kisline in ne previsok alkohol v kombinaciji z
razlicnimi stopnjami reducirajocega sladkorja nudijo odlicne
primerke.

RANINA

Ranina je avtohtona slovenska sorta, zanimivo pa je dejstvo, da je je v sosednji Avstriji Se vec
v vinogradih kot v Sloveniji. Domicil ranine je torej obmocje Radgonsko-Kapelskih goric. To
je zgodnja sorta, kar pove ze samo ime. Tudi to je sorta, ki nudi celo paleto vin, tudi vina
posebnih kakovosti, ceprav je le-teh zelo malo.

RANFOL

Ranfol je stara slovenska avtohtona sorta, ki je ze skoraj
izginila s slovenskega vinskega zemljevida, Pred unicujocim
pojavom trtne usi je bila najbolj razSirjena sorta na
Stajerskem, predvsem v Halozah. Takrat so ga imenovali
Stajerska belina. Danes je zelo redka sorta, pa Se takrat jo
};, vecinoma mnajdemo v zvrsteh. Kot sortno vino je ranfol
" izjema, zatorej izkoristite priloZnost, ko vam ga bodo
ponudili.

MODRI PINOT

Pravijo, da je modri pinot oce vseh pinotov. Je sorta, ki ponudi izjemne sortne primerke,
hkrati pa se odlicno znajde v zvrsteh. V vinogradu je zelo obcutljiv, zato ga v Prlekiji ne
boste nasli sortnega vsako leto oziroma vsak vinski letnik. Vino nima intenzivne barve in
vsebuje malo taninov. Veckrat vam ga bodo ponudili tudi kot rosé ali pa v peneci razlicici.
Ne nazadnje modri pinot oboZuje penece razlicice tudi v Prlekiji, ne le v Franciji.

MODRA FRANKINJA

Sele leta 2016 so nemski znanstveniki potrdili, da modra
frankinja izvira iz Slovenije. V zadnjih letih so se povrsine
vinogradov, kjer raste modra frankinja, povecale tudi v
Prlekiji. Kisline so pri vinu precej izrazite, taninov pa
skorajda ni. Modro frankinjo bomo prepoznali tudi po globoki
barvi, v vonju pa bodo najveckrat izstopali rde¢i sadezi.




UJEMAN]JE VINA IN HRANE

Nasploh velja, da je treba paziti na ujemanje hrane in vina. Ce zelite v kombinacijah uzivati,
je prav, da poznate nekaj osnovnih zakonitosti. Preden pa sploh razmisljamo o ujemanju
hrane in vina, eno mora biti jasno: vino mora biti pravilno ohlajeno in postrezeno v
primernem kozarcu.

Najbolj pomembno je, da pri vinu in hrani najdemo ravnotezje in harmonijo. Le v primeru,
da se vino in hrana obojestransko dopolnjujeta, boste v okusih lahko uzivali. Lahko bi rekli,
da morata biti vino in hrana partnerja. Lazja hrana potrebuje lazje vino, kar pomeni ne
previsokih stopenj alkohola, manj ali ni¢ zorenja v lesenih sodih, torej mlajsa, ne tako
zahtevna vina. Hrana, ki je bolj bogata, ob sebi potrebuje bogatejse vino. To pomeni, da je
vino bolj krepkega telesa, zorelo je dlje Casa, (lahko) tudi v lesenih sodih, ima visjo stopnjo
alkohola, ne nazadnje vsebuje tudi vec ekstrakta brez sladkorja (ki je tudi pomemben
kazalnik kakovosti in dozorelosti grozdja pri trgatvi). Pri sladicah se boste odli¢no znasli ob
iskanju_dobrih kombinacij pri vinih z visjimi ostanki sladkorja. Pri tem je treba paziti, da
mora biti vino vsaj tako sladko kot sladica (ali pa Se nekoliko slajse), da sladica ne bi iznicila
samega vina oziroma se vino ne izgubi ob sladici.

Dobro si je zapomniti, da boste dobro ujemanje ustvarili tako, da primerjate hrano in vino
oziroma natancneje povedano, primerjati je treba sestavine v hrani in znacilnosti vina.

KAKO JE V PRLEKIJI?

Tako kot povsod drugje po Sloveniji in po svetu, tudi v Prlekiji vedno znova vsi ljubitelji
dobre hrane in vina iS¢emo najboljSe ujemanje hrane in vina. Po zdravi kmecki logiki
sklepamo, da se vina odli¢no ujemajo s hrano s tistega obmocja, od koder vina prihajajo. In
to drzi kot pribito. Res pa je, da se najdejo Se Stevilne druge odlicne kombinacije hrane in
vina, ki navdusijo ljubitelje odlicnih okusov - hrana iz enega konca sveta, vino z drugega.
No, ali pa nekoliko blizje eno k drugemu ...



Vecina ljubiteljev odlicnih ujemanj vina in hrane v prvi vrsti iS¢e navdusSujoce lokalne
kombinacije. Tudi v Prlekiji naj bo tako. Na tem mestu velja izpostaviti predvsem Sipon in
vina z vi$jim ostankom nepovretega sladkorja.

Ni Sipon zaman ponos Prlekije in paradni konj med vini. Kot je bilo Ze zapisano, je to sorta, ki
daje vina z nekoliko visjimi kislinami in taksna vina se odlicno druzijo s hrano, kjer se zazna
Kkislost, sol, tudi mast. Taksna je tudi poveéini prleska hrana, slana, nekoliko mastna, krepka,
tudi kislost zaznavamo. Zato lahko recemo, da je Sipon univerzalen za ujemanje vina in hrane
v Prlekiji. Siroko paleto odlicnih kombinacij dobimo tudi zaradi razli¢nih stilov Siponov in
zaradi hrane, pripravljene na razlicne nacine. K prleski tiinki je seveda najboljsa izbira suhi
Sipon, Ceprav je treba priznati, da laski rizling za Siponom ni¢ ne zaostaja. Tudi k svinjski
pecenki in ajdovim zgancem z zabelo brez pomisleka ponudite Sipon, ne glede na to, ali boste
pred sabo imeli tradicionalni kroznik ali pa modernega s tradicionalnimi sestavinami. Seveda
lahko izberete tudi laski rizling ali chardonnay ali renski rizling ali sivi pinot ali ... Dejstvo je,
da s Siponom (skorajda) ne morete zgresiti.

Pri sladicah je podobno. Paziti morate le, da je vino vsaj tako sladko kot sladica. K
tradicionalni prleski gibanici izberite polsladko vino, pa naj bo to Sipon, rumeni muskat,
traminec, chardonnay ali vino iz katere druge sorte. Drzi, da so ene kombinacije boljse od
drugih. Drzi tudi, da vam bo ob eni priloznosti bolj ugajala ena kombinacija, ob drugi
priloznosti druga, ampak s polsladkim vinom pri tradicionalni prleski gibanici ne morete
zgresiti. Ce pa boste slucajno v dvomih, izberite tisto vino, ki ga sommelierji vsako leto
izberejo kot vino, ki ga priporocajo k prleski gibanici.

Pri sladicah vendarle velja omeniti, da je nekatera vina boljSe piti namesto sladice ali pa po
sladicah. Vina posebnih kakovosti, kot so predvsem jagodni izbori, ledena vina in suhi
jagodni izbori, vam bodo nudili takSno bogastvo okusov in visoke stopnje reducirajocega
sladkorja, da jih raje popijete samostojno, brez sladice na krozniku. Le odli¢no druzbo
potrebujete.

Ko boste hrano, znacilno za Prlekijo, pripravljali doma, le poiscite steklenico vina iz Prlekije
in uzivajte v okusih. Ko pa se boste podali na vinsko-kulinari¢no razvajanje v Prlekijo, boste
zagotovo imeli priloznost poskusiti ve¢ vin k doloceni vrsti hrane. Ampak to je res treba
poskusiti. Okusi bodo drugacni kot doma, ¢isto prleski. In ¢as bo naenkrat drugace tekel ...
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ICIONALNE

iSKE JEDIZ

'INSKO
SPREMLJAVO

Traditional dishes from
Prlekija with wine
\ accompaniment

Prleska hrana j je preprosta, enostavna, saj nastaja iz sestavm, kl se pridelajo doma,
okoli hie, na njivi in v domacem hlevu. Pripravljena na nacine 7e desetletja, kot ga
poznajo domaéini - Prleki, v skladu z naravnimi danostmi in zivljenskimi
navadami ljudi. Bogastvo n]1h0v1h okusov in razlicne arome, _njeno prvinskost
premikajo od tradicije_kmeckih_ljudi do inovativnosti prlha]ajomh trendov. Za
vsakogar nekaj, ko obiséete Prlekijo.

Food from Prlekija is simple and easy, as it is made from ingredients that are grown
at home, around the house, in the field, and in the home barn. Prepared in the same
way for decades as is recognizable to locals - “Prleki”, in accordance with what
nature has gifted them and in accordance with people's habits. The richness of their
flavours, different aromas, and originality is sourced from the tradition of peasants
and continues evolving with the innovativeness of emerging trends. There is
something for everyone when you visit Prlekija.
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LASKI RIZLING 2021

Vino je zelenkaste barve. Cvetica
spominja na zelena jabolka, nekoliko
tudi na lipo. Okus vina je zelo
prijeten, skladen.

The wine is greenish-yellow in
colour. The aroma is similar to that of
the Linden tree and a bit of violet.
The taste of the wine delights us, it is
a very harmonious wine, it seems
quite elegant.

LASKI RIZLING 2021

Vino je zelenkasto rumenkaste barve.
V cvetlicnem vonju najdemo predvsem
lipo, tudi malo vijolice. Okus vina nas
navdusi, je zelo harmoni¢no vino,
deluje precej elegantno.

The wine is greenish in colour. The
bouquet reminds us of green apples,
somewhat also of the linden tree. The
taste of the wine is very pleasant,
harmonious.
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7OBL PA LUK

Domac rzen kruh z zaseko in ¢ebulo. Prleska klasika, na kateri je zrasel ze
marsikateri Prlek.

]B PA Q'.,

Homemade rye bread with minced lard and onions. “Zobl pa luk” is a food i
which many people from Prlekija had grown up with.
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TRAMINEC 2021

Vino je zeleno rumenkaste barve.
Cvetica ponuja Sopek divjih vrtnic, ki
navdusijo. V ustih deluje sveze,
prijetno.

The wine is greenish-yellow in colour.
The bouquet offers an aroma of wild
roses that delight us. The mouthfeel is
fresh and pleasant

RUMENI MUSKAT 2022

Vino zeleno rumenkaste barve.
Cvetica je prijetna, tipicna muskatna,
zaznamo tudi citruse. V ustih okus
potrdi, da je vino sveze, mlado,
razigrano.

The wine is greenish-yellow in colour.
The bouquet is pleasant, typical
“mupkatna”, we may also detect citrus
fruits. The taste confirms that the
wine is fresh, young, and exciting.
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SIROKI REZANCI Z MAKOM -

Hitro narejeno, ko se mudi, lahko je kot topla predjed, ob dodatku sladkorja paje = S
lahko kot sladica.
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WIDE NOODLES WITH POPPY SEEDS \ﬁy\

Quickly made, because there is always a hurry in this fast-food world. L
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MODRI PINOT 2020

Vino je nekoliko opecnate barve.
Cvetica izrazito spominja na malino.
V ustih deluje sveze, sadno, s srednje
dolgim pookusom. Prijetno vino.

The wine is of a somewhat brick
colour. The bouquet strongly
resembles raspberry. The mouthfeel
is fresh and fruity with a medium to
long aftertaste. A pleasant wine.

Vino je zelenkasto rumene barve.
Cvetica je prijetna, sadna, spominja
nas na sveze sadje, na jabolka, tudi na
kutino. V ustih vino deluje dokaj
polno, prijetno.

The wine is greenish-yellow in colour.
The bouquet is pleasant and fruity. It
showcases fresh fruity flavours, such
as apple and quince. In the mouth, the
wine feels quite full-bodied and
pleasant.

Modri pinot Rosé
LIP3¢VEC
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SVINJSKA JETRA, PRAZENI KROMPIR IN SOLATA -

Nic ne gre stran. Tako je tudi pri jetrih. Sol, majaron, poper, posluh in
if. imamo vrhunsko jed. Zraven domaci kramper in selota z bu¢nim
oljem.

A
PORK LIVER FRIED POTATOES AND SALADE ! t%f ol

Nothing is thrown away. The same goes for the liver. Salt, mafjoram,
pepper, a bit of common sense and we already have an excellent dish.\t i
aglcompanicd by a serving of homegrown potatoes and salad with pumpkid:
oil.



MUSKAT OTONEL 2022

Vino je zelenkasto rumenkaste barve.
Prikupna cvetica citrusov in limonine
lupine s svezino navdusi. V ustih vino
deluje prijetno, zivahno.

The wine is greenish, yellowish in
colour. A charming citrus aroma and
the freshness of a lemon peel delight
us. In the mouth, the wine feels
pleasant, lively.

RUMENI MUSKAT 2021

Vino je zlato rumene barve. Cvetica je
prijetna, zaznamo muskatno cvetico in
citruse. Okus navdusi, cuti se
prezrelost grozdja, vino je bogatega
okusa in ima dolg pookus.

The wine is golden yellow in colour.
The aroma is pleasant we can detect
the muscat flower and citrus fruits.
The taste is delightful, you can feel the
ripeness of the grapes, the wine has a
rich taste and a long aftertaste.

VINGaze KAUCK
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PRLESKA GIBANICA »

Prleska tradicija in pika.

PRLESKA GIBANICA

Tradition of Prlekija, period.
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LASKI RIZLING 2020

Vino je zelenkasto rumene barve.
Cvetica nas spominja na cvelje,
predvsem na lipo. V ustih vino deluje
zaokrozeno, elegantno.

The wine is greenish-yellow in
colour. The bouquet reminds us of
flowers especially that of the linden
tree. The mouthfeel is rounded out
and elegant.

SIPON 2021

Vino je zelenkasto rumenkaste barve.
Cvetica je diskretno zaznavna,
elegantna. V ustih vino deluje pitno,
kislina ne izstopa. Prijetno pitno vino.

The wine is greenish, yellowish in
colour. The bouquet is discreetly
noticeable, elegant. In the mouth, the
wine feels drinkable and the acidity
does not stand out. A pleasant
drinkable wine.

s
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PRLESKA TUNKA, REGRAT, JAJCKA -

Kdo Se ni slisal za meso iz tiinke? Neko¢ je bil nacin zorenja mesa v
lesenih posodah, edini nacin konzerviranja. Danes je to prleska
gurmanska posebnost.

= \
TUNKA FROM PRLEKIJA, DANDELION, EGGS “ ¢ ?

Who hasn't heard of meat made of “tiinka™? In the past, aging meat ing
wooden containers was the only way to preserve it. Today it's Prlekija’s
gourmet specialty.



SAUVIGNON 2022

Vino je rumenkaste barve. Cvetica je
izrazita, tipicna za sauvignon. V
vonju najdemo bezeg in citruse. V
ustih vino deluje izjemno sveze,
zivahno, pozivljajoce.

The wine is yellow in colour. The
bouquet is quite pronounced, typical
for sauvignon. The aroma is that of
elderberry and citruses. In the
mouth, the wine feels extremely
fresh, lively, invigorating.

SAUVIGNON 2021

Vino je rumenkaste barve. Cvetica je
dokaj izrazita, v vonju najdemo bezeg
in puspan. V ustih vino deluje zivahno,
sveze, harmonicno.

The wine is yellow in colour. The
bouquet is quite pronounced. The
aroma is that of elderberry and box
tree. In the mouth, the wine feels,
lively, fresh and harmonious.
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SIR 7Z ZARA S KMETIJE KOSI Z JABOLKI IN TIMIJANOM &

Recept z odli¢nim sirom poskrbi za popolno sladko in slano mesanico,
zahvaljujo¢ dodatku jabolka in timijana.

GRILLED CHEESE FROM KOSI FARM WITH APPLES AND THYMEy.

A recipe with excellent cheese provides a perfect sweet and salty mix,
thanks to the addition of apple and thyme.



MODRI PINOT BARRIQUE 2021

Vino je opecnate barve. Ze cvetica
sama naznani, da je vino zorelo v
barrique sodcku. Kljub temu zaznamo
Se jagodicevje. V ustih vino navdusi.
Dokaj krepko, izrazeno vino.

The wine has a burnt colour. The
bouquet itself indicates that the wine
has been aged in a barrique barrel.
Despite this we still detect berries.
The mouthfeel of the wine is
delightful. A quite strong, expressive
wine.

SIPON POZNA TRGATEV 2021

Vino je zlate barve. V vonju zaznamo
nezno cvetico citrusov in medene
note, kar kaze na prezrelost grozdja.
Tudi v ustih okus potrdi prezrelost
grozdja, zorenje v velikem lesenem
sodu. Vino je bogato z ekstraktom,
ima dolg pookus.

The wine is golden in colour. In the
aroma we detect delicate citrus
flowers and honey notes, indicating
the ripeness of the grapes. The
mouth-feel confirms the ripeness and
aging of the grapes in a large wooden
barrel. The wine is rich with an
extract, it has a long aftertaste.
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DUSEN JELEN S SKUTNIMI STRUKLJI, HRUSKA Z BRUSNICO

Se nikoli tako mehak in socno pripravljen dusen jelen se izvrstno poda
z domacimi Struklji izpod rok sr¢ne mame Angele. Ko zraven okusate
Se hrusko z brusnico, veste da je po vas. Se se boste vrnili.

5
BRAISED DEER WITH COTTAGE CHEESE DUMPLINGS, PEAR\ﬁ)
WITH CRANBERRY

A tender and juicy braised deer goes perfectly with homemade
“struklji” made with love, by Angela. Additionally, when you taste the
pear with cranberry you know over. You will most definitely return.
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KERNER IZBOR 2017

Vino je intenzivne zlato rumene
barve. Takoj zaznamo prezrele note,
fige in suho sadje. Vino je bogatega,
polnega okusa, z dolgim pookusom,
ekstraktno bogato vino.

The wine is an intense golden-
yellow colour. We immediately
notice ripe notes, figs, and dried
fruit. The wine is rich, full-bodied,
with a long aftertaste, an extract-
rich wine.

MUSKAT OTTONEL 2021

Vino je nezne zlato rumene barve.
Cvetica nam ponuja bogastvo
citrusov. V ustih navdusi harmonija
reducirajocega sladkorja, kisline in
alkohola.

The wine is a delicate golden-yellow
colour. The bouquet offers the
richness of citrus fruits. In the
mouth, the harmony of reducing
sugar, acid, and alcohol is delightful.




PRLESKA CULA Z VINSKO PENO

Ce ste culo ze videli v vseh svojih razlicicah in z drugacnim nazivom,
vas bomo ob vinski peni spomnili, da je edina taka Prleska.

%
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“PRLESKA CULA” WITH WINE FOAM

If you have already seen the cula in all its variations and with g

different name, we will kindly remind you, with the accompaniment
of wine foam, that it is the real deal, from Prlekija.
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SAUVIGNON 2021

Vino je rumenkaste barve. Cvetica
je intenzivna, v vonju zaznamo
svezo papriko in koprivo. Tudi okus
vina je obdarjen s primerno
polnostjo.

The wine is yellowish in colour. The
bouquet is intense, in the aroma we
notice fresh pepper and nettle. The
taste of the wine is also endowed
with an appropriate fullness.

TEMPUS BRUT ROSE

Penina je pridelana po klasicni
metodi. Je nezne barve, s finimi
mehurcki. V  vonju najdemo
jagodicevje, maline, tudi gozdne
jagode. V ustih deluje prijetno sveze in
hkrati polno.

This sparkling wine is produced using
the classic method. It is a delicate
colour, with fine bubbles. In the
aroma we find berries, raspberries,
also forest strawberries. In the mouth
it feels pleasantly fresh and at the
same time full.

%

KRAMPAC
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KRUHEK Z DOMACO KLOBASO, HRENOM IN REDKVIJO .

Ni ga boljSega kruha od domacega, crnega, specenega v krusni peci. S
klobaso in redkvijo, za Se tako zahtevne okuse.
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BREAD WITH HOMEMADE SAUSAGE, HORSERADISH, AND\“ ?
RADISH &&
There is no better bread than homemade black bread, baked in a e

el
brick oven. With sausage and radish, for even the most demanding " NN
tastes. Y TR
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MODRA FRANKINJA 2021

Vino je Skrlatno rdece barve. V vonju
zaznamo malino in druge gozdne
sadeze. Je svezega okusa, deluje
srednje polno. Zelo prijetno vino.

The wine is scarlet red in colour. In
the aroma, we notice raspberries and
other forest fruits. It has a fresh
taste, the mouth taste is medium-full.
A very pleasant wine.

ZVRST 2022

Vino je iz sort laski rizling, renski
rizling in Sipon. Je zelenkasto
rumenkaste barve. Nezna cvetica lipe
nas spominja na laski rizling. V ustih
vino deluje prijetno, razmerje sort je
ujeto v lepi harmoniji.

The wine is made of Welschriesling,
Riesling, and Sipon varieties. It is
greenish-yellowish in colour. The
delicate linden tree blossom reminds
us of Welschriesling. In the mouth,
the wine feels pleasant, the ratio of
varieties is presented in beautiful
harmony.

/' PSLEKUS' -




PREKAJENI JEZIK, CEBULA, BUCNO OLJE

Vedno pase. Vsaka hiSa ima svojega. Prekajeni jezik se odlicno poda z
domacim fizolom - keblerjem, kot mu pravijo. Mlada cebulica bo lepo
okrasila Se tako zahteven kroznik, z ravno prav gostim bu¢nim oljem.

|\ ' ‘

SMOKED TONGUE, ONION, PUMPKIN OIL 3 “ t’t},
IU’s always good. Every house has their own. Smoked tongue goes
great with homemade kebler-beans, as they call it. The young onior,
nicely decorates this simple plate, with a drizzle of perfectly thick LA
pumpkin oil. .




CHARDONNAY SEC

Penina je pridelana po klasicni
metodi, je zlatlo rumene barve.
Nezna cvetica spominja na jasmin.
Opazujemo lepo iskrenje in penjenje
elegantnih  mehurckov. V ustih
zaznamo Se grenivko in lupine
pomarance, deluje polno in bogato.

This sparkling wine is produced
using the classic method, it is
golden yellow in colour. The delicate
bouquet reminds us of jasmine. We
observe a nice sparkling and
foaming of elegant bubbles. In the
mouth we also notice grapefruit and
oreﬁlge peel, i feels full-bodied and
ric

LASKI RIZLING 2020

Vino je zelenkasto rumene barve.
Cvetica je prijetna, nezna, zaznamo
zelena jabolka. V ustih vino deluje
pitno, prijetno harmonicno. VSecno
vino.

The wine is greenish-yellow in
colour. The bouquet is pleasant and
delicate, we notice green apples. In
the mouth, the wine feels drinkable,
pleasantly harmonious. A pleasing
wine.
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DUSENO ZELJE, AJDOVI ZGANCI, PECENICA

Dobro, krepko, tradicionalno. Je Se kdo, ki tega ni nikoli poskusil?
Nemogoce. Obisk Prlekije v zimskem casu je prav to.

STEWED CABBAGE. BUCKWHEAT DUMPLINGS. ROASTEDR
SAUSAGE -

)
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Good, hearty, traditional. Is there anyone who has never tried this? :
Impossible. This is what you should expect, visiting Prlekija in the , s&"&%
wintertime. % '



MUSKATNI FRIZZANTE

Vino je zelenkasto rumenkaste
barve. Zaznamo nezno izrazeno
cvetico. Vino v ustih deluje zelo
pitno in osvezujoce, iskrivo.

The wine is greenish-yellowish in
colour. We notice a delicately
expressed bouquet. The wine in
the mouth feels very drinkable and
refreshing, exciting.

Vino je iz dveh sort, rumeneg:
muskata in muskat ottonela. Je
zelenkasto  rumenkaste  barve.
Cvetica ponudi Sopek aromati¢nih
vonjav, od muskata do citrusov.
Sorti se dopolnjujeta tako v vonju
kot okusu. Prijetno sveze vino.

The wine is made of two varieties,
Yellow Muscat, and Muscat
Ottonel. It is greenish-yellowish in
colour. The bouquet offers a
plethora of aromatic scents, from
muscat to citrus fruits. The
varieties complement each other
both in scent and taste. A
pleasantly fresh wine.

——




AJDOV SKUTNI STRUKELJ, JAGODICEVJE

Brez ajde pri nas ne gre. Zdrava alternativa vsem Strukljem iz
vleCenega testa. Zraven pa samo Se jagodicevje z domacega vrta.

BUCKWHEAT ROLL, BERRIES \‘) g

We can’t go without buckwheat here. A healthy alternative to all roll 8
]ronad_e of pulled dough. I'll just jump into the garden to pick some
erries.



LASKI RIZLING 2022

Vino je zelenkasto rumenkaste
barve. Cvetica spominja na sveza
zelena jabolka. V ustih deluje zelo
harmonicno. Vino je skladno, zelo
prijetno.

The wine is greenish-yellowish in
colour. The bouquet reminds us of
fresh green apples. In the mouth, it
feels very harmonious. The wine is
balanced, very pleasant.

SREBRNA RADGONSKA PENINA

Penina je pridelana po charmat
melodi. Je slamnato rumene barve,
opazujemo prijetno iskrenje in
penjenje. V vonju in okusu nas
preseneti pahljaca neznih sadnih
arom, ki se konca s srednje dolgim
pookusom v ustih.

The sparkling wine is produced
using the Charmat method. It is
straw-yellow in colour, we observe
pleasant sparkling and foaming. In
the scent and taste, we are
surprised by a selection of delicate
fruity aromas that end with a
medium-long aftertaste in the
mouth.
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KORUZNA ZLEVANKA IN KREMNI SIRNI NAMAZ

Dober prigrizek ali dodatek k enoloncnicam. Vcasih energija za tezka
kmecka dela, zdaj pa edinstvena podoba prleskega omizja.
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CORN ZLEVANKA AND CREAMY CHEESE SPREAD ; ‘\ ’ ?
A good snack or addition to stews. Sometimes energy for heavy farmy &g

work, now a unique image of the Prlekija table.



TEMPUS
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MODRI PINOT 2021

Vino je opecnate barve. Prikupna
cvetica drobnih gozdnih sadezev
navdu$i, zaznamo tudi rdeco
cesnjo. V ustih vino deluje sveze,
osvezujoce in hkrati prefinjeno,
elegantno. Prijetno vino.

The wine is brick-coloured. The
charming bouquet of small forest
fruits is delightful, we also notice
hints of red cherry. In the mouth,
the wine feels refreshing and at the
same time refined, elegant. A
pleasant wine.
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TEMPUS PENINA BRUT

Penina je pridelana po Kklasicni
metodi. Je zelenkasto rumenkaste
barve, ki jo daje osnovna sorta
sauvignon. Laskega rizlinga je 30
odstotkov.  Opazujemo  prijetno
iskrenje s finimi mehurcki. Nevsiljiva
cvetica bezga in tropskega sadja
obeta, okus potrdi visoko kakovost. V
ustih  deluje  polno in zelo
uravnotezeno.

This sparkling wine is produced
using the classic method. It is
greenish-yellowish in colour, which
is given by the base variety,
sauvignon. It includes 30 percent of
Welschriesling. We observe pleasant
sparkling with fine bubbles. The
unobtrusive elderberry and tropical
fruit bouquet promises high quality,
and the taste confirms this. In the
mouth, it feels full-bodied and very




RG TATARSKI BIFTEK, ZELENJAVA, DOMACE MASLO

Ce je bil neko¢ nepogresljiv na vseh svecanih dogodkih, ga z leti
vkljucujemo bolj pogosto v naso kuhinjo. Z ravno prav mehko svezo
zelenjavo in domacim maslom.

] \f g

RG TARTAR STEAK, VEGETABLES, HOMEMADE BUTTER %\ \ k

If it was once indispensable at all formal events, over the years, the ;
wisdom of preparation has given it a leg-up. ‘With just the right
assortment of soft fresh vegetables and homemade butter.



SIPON POZNA TRGATEV 2021

Vino je zelenkasto rumene barve.
Nezna cvetica limete in mandarine
navdusi. Je bogato vino, =z
znacilnostmi pozne trgatve,
ekstraktno bogato vino, polnega
okusa.

The wine is greenish-yellow in
colour. The delicate bouquet of
limes and tangerines is delightful.
It is a rich wine, with the
characteristics of a late harvest, an
extract-rich wine, full-bodied.

Z1.ATA RADGONSKA PENINA
Penina je pridelana po Kklasicn
metodi. Je slamnato rumene barve z
zlatim  odtenkom. Opazujemo
prijetno iskrenje in penjenje. Cvetica
nam ponuja cvetlicne note in note
lipovega cvetja, ki se nadaljujejo v
note po kruhovi skorji in kvasu.
Mehurcki v ustih so zivahni. V ustih
deluje zivahno in vabljivo.

This sparkling wine is produced
using the classic method. It is straw-
yellow in colour with a golden hue.
We observe pleasant sparkling and
foaming. The bouquet offers us
floral notes and notes of linden tree
blossom, which is followed by notes
of bread crust and yeast. In the
mouth the bubbles are lively. The
mouthfeel is inviting and exciting.




SVINJSKI FILE, AJDOVA KASA, JURCKI, GLAZIRANA ZELENJAVA

Izjemna kombinacija neznega fileja, z nepogresljivo ajdovo kasSo in
jurcki. Z glazirano zelenjavo smo tej jedi povrnili nekaj starega Sarma.

PORK FILLET, BUCKWHEAT PORRIDGE, PORCINI MUSHROOI@,
GLAZED VEGETABLES B
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An exceptional combination of tender fillet with indispensable SAR.).&
buckwheat porridge and porcini mushrooms. With glazed vegetables, , s&"S#
we have returned some old charm to this dish. %



TRAMINEC SEC

Penina je pridelana po Kklasi¢ni
metodi. Opazujemo prijetno
iskrenje in penjenje. Zaznamo
tipicno cvetico vrtnice. V ustih
deluje bogato, elegantno, prefinjeno.

This sparkling wine is produced
using the classic method. We
observe pleasant sparkling and
foaming. We notice a typical rose
bouquet. In the mouth, it feels rich,
elegant, refined.

TRAMINEC 2021

Vino je zlato rumene barve. Znacilna
aroma vrtnice je mo¢no prisotna ze
na vonju. Je bogato, razkosno,
zaznamo prezrele note, z dolgim
pookusom.

The wine is golden yellow in colour.
The characteristic aroma of roses is
already strongly present in the
aroma. It is rich, luxurious, ripe
notes can be noticed, with a long
aftertaste.




DOMACA JABOLCNA PITA, VANILIJA, SADNI SORBET ~

Morda celo najboljsa z vanilijevo kremo. Vse sestavine imamo v
Prlekiji.
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HOMEMADE APPLE PIE, VANILLA, FRUIT SORBET \‘\ ?
Perhaps even best served with vanilla cream. All of the ingredients arcy, - k&

from Prlekija.



Modri pinot Rosé
LIPSVEC

- Berifay i na Hond -
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TRAMINEC 2020

Vino je zelenkasto rumenkaste
barve. Takoj zaznamo znacilno
cvetico vrinice, tudi tropsko sadje.
Vino je prijetno pitno, vSecno.

The wine is greenish-yellow in
colour. We immediately notice the
characteristic rose bouquet, we
also notice tropical fruit. The wine
is pleasantly drinkable, charming.

PENINA ROSE

Penina je pridelana iz sorte modri
pinot. Opazujemo prijetno iskrenje
in penjenje. Cvetica spominja na
gozdne jagode in cCeSnje. Penina je
polnega okusa, lepo zaokrozena.

The sparkling wine is made of the
blue pinot variety. We observe
pleasant sparkling and foaming.
The bouquet reminds us of forest
strawberries and cherries. The
sparkling wine is full-bodied, nicely
rounded.




FILE POSTRVI, KREMA RUMENE KOLERABE, GLAZIRANA ~
CEBULA

Se nikoli tako dobra jed v kombinaciji s kolerabino kremo in
glazirano cebulico. Rumeno kot sonce v Prlekiji.

T
TROUT FILLET, YELLOW KOHLRABI CREAM, GLAZED ONIOﬁ\ g

Never before has such a good dish been combined with kohlrab'
cream and glazed onion. Yellow, like the sun in Prlekija.
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MUSKAT OTONEL 2021

Vino je nezno zlato rumene barve.
Cvetica je tipi¢na, zaznamo citruse
in limonino lupino. V ustih je vino
vSecno, pitno, uglajeno.

The wine is a delicate golden-yellow
colour. The bouquet is typical, we
notice citrus fruits and lemon peel.
In the mouth, the wine is pleasing,
drinkable, refined.

SAUVIGNON 2021

Vino je rumenkaste barve. Cvetica
je intenzivna in tipicna za sorto
sauvignon, v vonju najdemo puspan
in Koprivo. Okus vina je zivahen.
Vino je prijetno pitno, harmonicno.

The wine is yellowish in colour. The
bouquet is intense and typical for
the sauvignon variety, in the aroma
we find box tree and nettle. The
taste of the wine is lively. The wine

is pleasantly drinkable,
harmonious.

Tl hrast

MUSKATDTO!
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PISCANCJA JETRCA, KREMNA AJDA Z JURCKIL, KANDIRAN &
RUMENJAK

Se tako staro izrocilo priprave piScancjih jeter, inovativno postrezena
v kozarcku, Se topla. In vmes najdemo kandiran rumenjak, v mehkobi
ajdove kase.
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CHICKEN LIVERS, CREAMY BUCKWHEAT WITH PORCINI\i) | ?
MUSHROOMS, CANDIED YOLK .

Even this old tradition of preparing chicken livers doesn’t go without™
an innovative spin, served in a warm glass. And beneath the surface,
we find candied yolk, within the softness of the buckwheat porridge.



SIVI PING
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ROSE 2021

Vino je roznate barve. V vonju
zaznamo jagodicevje, gozdne jagode
in malino. Kot sama etiketa je tudi
vino hudomusno, saj je okus
zivahen in vabljiv.

The wine is a rosy colour. In the
aroma, we notice berries, forest
strawberries, and raspberries. Like
the label itself, the wine is also
playful, as a consequence of the
lively and inviting taste.

SIVI PINOT 2022

Vino ima barvo lososa. V vonju
zaznamo razno peckasto sadje. V
ustih vino deluje harmonicno, pitno.
VsSecno vino.

The wine has a salmon colour. In
the aroma, we notice various stone
fruits. In the mouth, the wine feels
harmonious, drinkable. A pleasing
wine.
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ZORJENA PUJSKOVA REBRA, DOMACI KROMPIRJEVI STRUKLJI Z .
ZELJEM

Nepogresljiv_del gurmanskih uzitkov so svinjska rebra. Zorjena na
poseben nacin, ki skupaj s struklji tvorita eleganco in inovativnost v

okusih.
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AGED PORK RIBS, HOMEMADE POTATO DUMPLINGS WITH ¥
CABBAGE \ h

Pork ribs are an indispensable part of the gourmet experience. Aged
in a special way, which together with the dumplings form an elegant , S&"§
and innovative taste. % '



RUMENI MUSKAT 2021

Vino je zeleno rumenkaste barve. Vonj
nas takoj navdusi z znacilno muskatno
cvetico. 'V ustih  deluje  zelo
harmonicno, v§ecno.

The wine is greenish-yellow in colour.
The aroma immediately delights us
with the characteristic muscat
bouquet. It feels very harmonious and
pleasing in the mouth.

SIPON POZNA TRGATEV 2019

Vino zlato rumene barve. Cvetica je
elegantna, s prezrelimi notami,
zaznamo suhe slive in drugo suho
sadje. V ustih deluje razkosno, ima
dolg pookus.

The wine is golden yellow In colour.
The bouquet is elegant, with ripe
notes, we notice dried plums and
other dried fruit. In the mouth, it feels
luxurious and has a long aftertaste.
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PECENO JABOLKO Z OREHI V TESTU

LS

Hrustljavo, diSece, vabece, pristno, v krhkem ovitku testa s pSeni¢nim
zdrobom.

BAKED APPLE WITH WALNUTS IN DOUGH \\'\

Crispy, fragrant, inviting... authentic, wrapped in a delicate dough
with semolina.
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ZAKAJ NA ODDIH V WHY ON A HOLIDAY

BIOTERME? IN BIOTERME?
- Bivanje sredi neokrnjene - Staying in the middle of nature,
narave,

- swimming in healing hyper-
thermal water for recreational
and medical purposes,

- wellness offer for a step closer
to well-being,

- countless opportunities for
active holidays and trips to the
surrounding area for all
generations,

- hospitality and familiarity,

- friendly vacation for health and
environment.

- kopanje v zdravilni hiper-
termalni vodi za rekreacijske in
zdravstvene namene,

- wellness ponudba za korak
blizje dobremu pogutju,

- nedteto moznosti za aktiven
oddih in izlete v okolico za vse
generacije,

- gosto|jubnost in domad&nost,
- prijazen oddih za zdravje in
okolje.

BIOTEWE bookingebioterme.si g

ZDRAVJE IZ NEOKRNJENE NARAVE LECEIA RSN @




LOMLNIH

SESTAVIN

PRLESKA TUNKA

POSTOPEK IZDELAVE PRLESKE
TUNKE

PRIPRAVA KOSOV MESA

vvvvv

in povrsinska mascoba.

RAZSOLJEVANJE MESA

Oblikovani in na najve¢ 7 °C ohlajeni kosi mesa se razsolijo najpozneje pet dni po zakolu.
Uporablja se suh ali kombiniran postopek razsoljevanja. Pri kombiniranem postopku se meso
najprej suho razsoli in po treh ali ve¢ dneh prelije z razsolnico. Pri tem mora biti koncentracija
razsolnice prilagojena koncni vsebnosti soli v izdelku. Temperatura razsoljevanja mora biti med
0 “C in 8 °C najmanj tako dolgo, da je meso na prerezu vizualno enakomerno presoljeno.

DIMLJENJE IN OSNOVNA OBDELAVA

Pri prekajevanju (dimljenju) se sme uporabljati le les (Zagovina, drva ...) trdih listavcev. Razsoljeni
kosi mesa se istocasno ali pozneje suho toplotno obdelajo z vroc¢im zrakom in dimom do
srediS¢ne temperature najmanj 68 “C.

HLAJENJE PECENEGA MESA
Po toplotni obdelavi se meso ¢im hitreje ohladi na temperaturo nizjo od 10 °C.

PRIPRAVA MASCOBE ZA ZASEKO

Slanina za zaseko se obdela s suhim ali mokrim tehnoloskim postopkom. Po toplotni obdelavi in
ohladitvi se mascoba zmelje v majhne delce. Mleti mascobi se doda kuhinjska sol. Zaciniti se sme
z mletim ¢rnim poprom in mletim ¢esnom. Zaseka mora imeti mazavo strukturo.

ZORENJE MESA V ZASEKI

Za prlesko tiinko se pripravljeno meso in zaseka izmenicno zlagata v posode tako, da sta prva in
zadnja plast zaseka. Meso se med seboj ne sme stikati. Posode ne smejo biti neprodusno zaprte.
Izdelek v taksnih posodah zori pri temperaturi med 4 °C in 12 °C najmanj 30 dni.



STARI RECEPTI IZ
LOKALNIH
SESTAVIN

SVINJSKA JETRA

SESTAVINE

500 g svinjskih jeter
200 g cebule
200 g belega vina
2 stroka cesna
majaron
mleta rdeca paprika
lovorjev list
poper
sol
olje

POSTOPEK PRIPRAVE

Cebulo olupimo in narezemo na tanke rezine. Jetra narezemo na trakce, debeline priblizno 5
mm ter jih zacinimo z majaronom in poprom. V ponvi ogrejemo olje in na njem preprazimo
¢ebulo, da postane steklena, vendar ne cisto do konca, saj se bo ¢ebula pekla Se 7 jetri. S tem
preprecimo, da bi jih 7a7grdh Dodamo sesekljan Cesen, premesamo in pocakamo, da Cesen
nekoliko zadisi. Dodamo narezana jetra in lovorjev list. Na obeh straneh jih pope¢emo. Pri tem
pazimo, da jih ne prepecemo, na sredini naj ostanejo nekoliko roznata. Dodamo rdeco papriko
in premeSamo. Zalijemo z vinom. Poc¢akamo, da vino nekoliko izpari in dobimo zgosc¢eno
omako. Solimo in po potrebi popramo. Postrezemo z restanim krompirjem in zeleno solato.



STARI RECEPTI 17
LOKALNIH

SESTAVIN

PRLESKA GIBANICA

VLECENO TESTO
50 dag pSeni¢ne moke
1 7lica rastlinskega olja
1 zlica jabol¢nega kisa
1jajce
Scepec soli
mlacna voda po potrebi

SKUTNI NADEV
1 kg polnomastne skute
3 zlice kristalnega sladkorja
Scepec soli

SMETANOV POLIV
do 11kisle smetane
3 jajca

MASCOBNI POLIV
10 dag masla ali rastlinskega olja

POSTOPEK PRIPRAVE

Moko presejemo, dodamo mascobo, kis, sol in jajce. Med gnetenjem prilivamo vodo.
Gnetemo tako dolgo, da testo postane voljno - gladko in elasticno. Testo namazemo z
mascobo, pokrito naj pociva vsaj 30 minut. Lahko uporabimo tudi kupljeno vleceno testo,
vendar se resni¢no priporoca domace. Skuti dodamo_sladkor in sol ter premesamo. Cela
jajca pocasi razzvrkljamo s kislo smetano. Maslo stopimo. Skutni nadev in smetanov poliv
lahko zdruzimo, v tem primeru del kisle smetane pustimo za zgornji poliv. Priporocamo
uporabo okroglega (loncenega) pekaca s premerom okoli 35 ¢cm, dovoljujemo uporabo
stirikotnega pekaca. Izbrani peka¢ namazemo z mascobo. Spocito testo razvaljamo in
nekoliko razvleceno polozimo preko pekaca in ga razvleCemo po prtu, potresenem z moko,
da sega Cez obod sklede toliko, kot je Siroka. Pustimo ga nekaj minut, da se osusi. Tanko
testo razrezemo na 4 do 8 enako velikih delov (ponavadi 6), tako da zareze segajo skoraj do
dna pekaca in ima prleska gibanica 5 do 9 plasti vlecenega testa. Prvo plast testa premazemo
z masc¢obnim polivom, nanjo razvlecemo naslednjo plast testa. Pazimo, da odvecni del testa
ne visi ez rob pekaca. Na drugo plast testa enakomerno posipamo skutni nadev, pokapamo
s smetanovim in nato Se mascobnim polivom. Cez peka¢ razvlecemo nasledn]l del testa,
nanesemo skutni nadev ter smetanov in mascobni poliv. Tako ponavljamo do zadnje plastl
V notranjosti pekaca tik nad visino prleske gibanice enakomerno odstranimo odvecno testo
in bogato namazemo s smetanovim polivom. Tako pripravljeno prlesko gibanico na vec
mestih prebodemo s tanko iglo do dna pekaca. V prej segreti pecici prlesko gibanico
pecemo 40 minut pri temperaturi 200°C. Ne glede na to priporocilo lahko temperaturo in
cas pecenja prilagodimo pekacu in vrsti pecice. Peceno prlesko gibanico lahko potresemo s
sladkorjem v prahu. Prlcsko gibanico rezemo na trikotnike ali pravokotnike. Visina prleske
gibanice znasa med 1,5 cm in 2,5 cm.
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Turisti¢ni paketi nudijo izjemna dozivetja v Prlekiji, ki bodo razvajala vse vase Cute.
Odyisno, koliko ¢asa imate... Morda imate cas samo za en dan v Prlekiji? Ali pa dva? Ce sona
voljo trije dnevi, bo_Se bol]se ... V vsakem primeru bo okusno, zabavno, narava vas bo
prevzela, gostoljubni in tudi hudomusnl domacini vas bodo nasmejali in vam povedali
marsikaj zanimivega. Cas se bo ustavil. Ali pa bo drugace tekel. Kakor koli Ze, preverite
sami. Dobrodosli!

Tourist packages offer exceptional experiences in Prlekija that will spoil all your senses.
Depending on how much time you have... maybe you only have time for a day in Prlekija? Or
two? If there are three days available, even better... In any case, it will be tasty, and fun,
nature will overwhelm you, hospitable and even mischievous locals will make you laugh and
tell you many interesting things. Time will stop. Or it will run differently. Either way, find
oult for yourself. Welcome!
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- Jeruzalem: Jeruzalem nudi neverjetne razglede po prleskih vinogradih. Lege na Jeruzalemu in
okolici spadajo med tri odstotke najboljsih leg na svetu za bela vina. Ne nazadnje je tudi na
Jeruzalemu zeleno okno. Naj vinorodni gri¢i bozajo vase oci in duha. Vsak obiskovalec
Jeruzalema si mora ogledati tamkajSnjo cerkev. Oglasite se v Vinoteki poleg cerkve, da vam
bodo povedali zgodovino Jeruzalema in cerkve. Prepustite se Se vrhunskim vinom 7z vodeno
degustacijo v vinoteki. Ob kozarcu vina boste izvedeli legendo o Siponu, o babjem klancu in Se
marsicem.

Vinoteka Jeruzalem: +386 31 812 620

- Ljutomer: Lahko re¢emo, da je Ljutomer prestolnica Prlekije. Je mesto z bogato zgodovino. Ko
vam jo bo lokalni vodnik pripovedoval, boste izvedeli, da smo bili Prleki v preteklosti v
marsicem vedno prvi. V Ljutomeru je nastalo tudi Drustvo za dirkanje s kobilami Ljutomer,
tretji najstarejsi kasaski klub na svetu. Zato si morate ogledati Muzej ljutomerski kasa¢ na
hipodromu.

Muzej ljutomerski kasac: +386 2 58118 59

- Krapje: Med pohajkovanjem po prleski ravnici zavijte v Krapje in si oglejte Cebelarski muzej. V
njem je urejena zbirka starih éebelarskih pripomockov in e marsikaj. Cebelnjak namre¢ izvira
iz konca 19. Stoletja in z ohranjeno opremo predstavlja bogato kulturno dediSc¢ino. In poskusite
odlicen prleski med!

Cebelarski muzej: +386 31 853 390

- Gornja Radgona: V Prlekiji ne boste lacni. Povsod se boste odli¢cno najedli. Hrana bo zelo
okusna in prleska, seveda. Ker se boste podali na rob Prlekije, se ustavite v Gornji Radgoni. V
neposredni blizini vinske kleti, ki je znana kot najstarejsa penicarska klet v Sloveniji, si
privoscite odlicno kosilo v RG bistro. Uporabljajo lokalne sestavine in navdusSeni boste nad
odli¢nimi okusi na kroznikih, ki jih bo z mehurcki obogatila Se penina.

RG Bistro: +386 2 564 85 49

- Cresnjevei: Pohajkovanje po Prlekiji morate zakljuéiti s kozarcem vina. Gornja Radgona velja
za mesto sejmov in penine, zato se prepustite mehurckom v Hisi penin Frangez. Zagotovo vas
bo poleg narave in miru navdusila tudi pisana paleta vin in penin.
Hisa penin Frangez: +386 31 202 658
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Prvi dan:

- Ljutomer, Flo Cukeraj: NajboljSe, da dvodnevni izlet zacnete Ze dopoldan. Najprej uredite
namestitev v Flo Cukeraj. Ob tem se zagotovo ne boste mogli upreti sladkim vitrinam in kozarcu
vina. V Prlekiji se ¢as ustavi. Uzivajte takoj na zacetku. g N

Kljub lepim in okusnim trenutkom se ]a)odajte na pot do Loncarstva Zuman. Zumanovi izdelujejo
loncevino Ze od leta 1874 in so ena redkih loncarskih druzin s tako dolgo in bogato tradicijo. Z
loncarsko obrtjo se ukvarja ze peta generacija. Prisluhnite jim in si oglejte delavnico in razstavni
prostor.

Ljutomer je mesto z bogato zgodovino. Ko vam jo bo lokalni vodnik pripovedoval, boste izvedeli,
da smo bili Prleki v preteklosti v marsicem vedno prvi. V Ljutomeru je nastalo tudi Drustvo za
dirkan{e s kobilami Ljutomer, tretji najstarejsi kasaski klub na svetu. Zato si morate ogledati
Muzej ljutomerski kasac na hipodromu. _

Féo (éukcraj: +386 51 392 592, Loncarstvo Zuman: +386 41 515 979, Muzej ljutomerski kasac: +386 2
58118 59

- Jeruzalem: Ko ste v Prlekiji, morate obiskati Jeruzalem. In najlepse je imeti kosilo v Dvorcu
Jeruzalem, med vinogradi. Jeruzalem nudi neverjetne razglede po prleskih vinogradih. Lege na
Jeruzalemu in oKolici spadajo med tri odstotke najboljsih leg na svetu za bela vina. Ne nazadnje je
tudi na Jeruzalemu zeleno okno. Naj vinorodni grici bozajo vase oci in duha. Vsak obiskovalec
Jeruzalema si mora ogledati tamkajsnjo cerkev. Oglasite se v Vinoteki poleg cerkve, da vam bodo
povedali zgodovino Jeruzalema in cerkve. Prepustite se Se vrhunskim vinom z vodeno degustacijo
v vinoteki. Ob kozarcu vina boste izvedeli legendo o Siponu, o babjem klancu in Se marsicem.

In vzemite si cas, sprehodite se po Jeruzalemu in okolici. Naj se ¢as ustavi, zopet.

Vinoteka Jeruzalem: +386 31 812 620

-Radomerje: Ko se boste yracali nazaj v Ljutomer, se ustavite v Radomerju. V gostiscu Stari hrast
si privoscite odlicno prlesko vecerjo. In ne pozabite na kupico dobrega vina. Sipona ali lasSkega
rizlinga.

Gostig:g(:e Stari hrast: +386 41 772 432

Drugi dan:

- Ljutomer: Po zajtrku v Flo cukeraj boste dopoldan preziveli v Ustvarjalnici na kulinari¢ni

delavnici. Florjana vas bo naucila pripraviti tradicionalno prlesko gibanico. Morda se na prvi

Eogled zdi zahtevno, vendar je lahko zelo zabavno. Zagotovo boste najboljSo sladico v Prlekiji na
oncu tudi spekli in pojedli.

Na koncu boste spakirali in se odpeljali napre;j.

- Moravci v Slovenskih goricah: Na obmocju Prlekije je vec zelenih oken. Poicite ga in uzvajte v
razgledu na vinograde in polja. Pomirjujoce deluje.

- Mala Nedelja: Pred skokom v bazen v Biotermah Mala Nedelja se okrepcajte, nato pa vas cakajo
Se vodni uzitki. Popoldansko kopanje bo kot nalasc¢ za vase mlajSe druzinske c¢lane. Lahko pa se
odlocite in obiScete velnes. Ali si privosc¢ite masazo. Odlocitev je vasa.

Bioterme Mala Nedelja: +386 2 565 20 00




VINOGRADNISTVO DRUZINA KOS

Naravne danosti, pridne roke in izkuSnje nam omogocajo, da
pridelujemo izvrstna vrhunska vina normalnih trgatev, pa tudi vina
posebnih kakovosti. Sicer pa naSa vina vedno i$¢ejo prijetno
druzbo. Druzbo vinoljubov, izvrstne kulinarike... V najboljsi luéi se
vsekakor predstavijo v domadi kleti, kjer organiziramo tudi
degustacije za zaklju¢ene druzbe, z veseljem vam spec¢emo tudi
tradicionalno prlesko gibanico. Vina dajo obc&utek, da so nekaj
posebnega. Zaradi odli¢nosti. Nenazadnje tudi zato, ker smo mi

tako povezani z njimi...

Vrata kleti vam na Siroko odpremo po predhodnem dogovoru.

Vinogradnistvo Druzina KOS Klet
Klju€arovci pri Ljutomeru 66 Pavlovski Vrh 28
9242 Krizevci pri Ljutomeru 2259 Ivanjkovci
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Prvi dan:

- Radomerje: Ob prihodu najprej poskrbite za namestitev, da boste potem brez skrbi
raziskovali dele Prlekije. Gostisce Stari_hrast temelji na dolgi druzinski tradiciji pristnega
prleskega gostoljubja, ki vam ga bo nudila Ze cetrta generacija Pihlarjevih. Okrepcajte se v
njihovi restavraciji.

Gostisce Stari hrast: +386 41 772 432

- Razkrizje: Najll()rej se boste odpravili na Razkrizje, s kolesom ali avtomobilom, proti hrvaski
meji. Za zacetek oddiha si privoscite pravcato sprostitev ob Ivanovem izviru. V blizini so
namre¢ klopi, kjer se odpocijete in tudi odZejate. Radiestezisti so namrec na tem obmocju
izmerili ve¢ cloveskemu pocutju ugodnih energijskih tock, ki so sedaj oznacCene In
opremljene s klopmi. Ne pozabite, da morate FOL Se nadaljevati.

Muzej kovastva na Razkrizju vas bo navdusil. Stevilni razstavni eksponati so vidni Ze pred
muzejem, celotno zbirko pa vam bodo domacini z veseljem pokazali. Na ogled je namrec
kovasko orodje treh generacij, staro je vec kot 200 let.

Muzej kovastva: +386 2 589 10 72

- Radomerje: S kolesom ali avtomobilom se vrnete v Stari hrast, kjer se boste prepustili
odli¢ni prleski kulinariki z velikim poudarkom na tradiciji. Ne pozabite na kupico vina. Lahko
se dogovorite tudi za degustacijo, pri njih imajo tudi odlicna vina. HiSna vinoteka bo pravSnja
lokacija za vinsko dozivetje.

Drugi dan:

- Radomerje: Po zajirku v Starem hrastu se s kolesom ali avtomobilom odpravite na
Jeruzalem.

- Jeruzalem: Ko ste v Prlekiji, morate obiskati Jeruzalem. In najlepse je imeti kosilo v Dvorcu
Jeruzalem, med vinogradi. Jeruzalem nudi neverjetne razglede po prleskih vinogradih. Lege
na Jeruzalemu in okolici spadajo med tri odstotke najboljsih leg na svetu za bela vina. Ne
nazadnje je tudi na Jeruzalemu zeleno okno. Naj vinorodni gri¢i bozajo vase o¢i in duha. Vsak
obiskovalec Jeruzalema si mora ogledati tamkajSnjo cerkev. Oglasite se v Vinoteki poleg
cerkve, da vam bodo povedali Zgodovino {jeruzalema in cerkve. Prepustite se Se vrhunskim
vinom 7 vodeno degustacijo v vinoteki. Ob kozarcu vina boste izvedeli legendo o Siponu, o
babjem klancu in Se marsicem. Najlepse je imeti kosilo v Dvorcu Jeruzalem, med vinogradi.

In vzemite si cas, kolesarite po Jeruzalemu in okolici. Naj se ¢as ustavi, zopet.

Vinoteka Jeruzalem: +386 31 812 620

- Kljucarovci pri Ljutomeru / Pavlovski Vrh: Ce ste z avtomobilom, se odpeljite _do
Vinogradnistva Druzina Kos. Naj vas navdusi Se njihova zgodba, naj vas prepricajo odlicna
vina. Njihoy Sipon in ranfol enostavno morate poskusiti.

Vinogradnistvo Druzina Kos: +386 41 357 520

- R_adomcrf'c: Ko se boste vrnili v Stari hrast, pa se zopet prepustite kulinaricnim uzitkom.
Izbira lokalne kulinarike je velika, zagotovo se ne boste mogli navelicati pristnih okusov.
Nasprotno, Zeleli se boste vrniti. g
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Tretji dan
- Radomerje: Po zajtrku spakirajte in se odpravite v Ljutomer.

- Ljutomer: Dopoldan boste preziveli v Ustvarjalnici na kulinari¢ni delavnici. Florjana vas bo
naucila pripraviti tradicionalno prlesko gibanico. Morda se na prvi pogled zdi zahtevno, vendar
je lahko zelo zabavno. Zagotovo boste najboljso sladico v Prlekiji na koncu tudi spekli in pojedli.
Flo Cukeraj: +386 51 392 5092

- Banovei: V neposredni blizini Term Banovci je Cebelarstvo Salamun. Ustavite se pri njih. Naj
vam pokazejo cebelnjak. In poskusite med, odlicen je.
Cebelarstvo Salamun: +386 51 606 963

- Verzej: Zagotovo ste se do zdaj Ze naucili, da Mura loci Prlckif'p in'PrckmurLc. Odpeljite se do
Mlina na Muri, kjer boste v neokrnjeni naravi spoznali delo mlinarja. Brez skrbi, ne boste mu
pomagali pri opravilu, zagotovo pa imajo zelo kakovostno moko.

- Boreci: po kosilu v Gostilni Zorko se sprehodite okoli kamesnice in pokukajte, kako Zivahno je
v Parku dozivetij. Preizkusite svoje motoricne sposobnosti. Vredno ogleda.

- Mala Nedelja: Zdaj vas cakajo Se vodni uzitki. Popoldansko kopanje v Biotermah Mala Nedelja
bo kot nalasc za vase mlajSe druzinske c¢lane. Lahko ];l)a se odlocite in obiScete velnes. Ali si
privoscite masazo. Ali pa se sprehodite Se tu, poiscite ze

Bioterme Mala Nedelja: +386 2 565 20 00

eno okno in uzivajte. Odlocitev je vasa.




Archaeological remains indicate that the region of Prlekija
was already inhabited due to its favourable location

and mild climate in the Neolithic period, but the area was
first intensively settled and cultivated in the Hallstatt period.
In antiquity, the area belonged to the Roman province of Pannonia
and several Roman roads ran through it. With the development of the
Roman economy, great progress was made, especially in viticulture
(winegrowing). In the 13th century, the area was settled by Slavs and the
progress continued in some economic sectors that were developed by the
original inhabitants of Illyrian-Celtic origin as part of the Roman economy.

In Ljutomer’s hill regions, vineyards and some local names had already been mentioned in the
14th and 15th centuries, which have survived to this day. Other places in the Ljutomer area
appeared during modern settlement. In the area of Jeruzalem’s hills, numerous winemakers'
houses, and various types of wine cellars were built on hill ridges in the modern era, shaping
the landscape, as well as farmhouses that were scattered throughout valleys and hills.

Prlekija belonged to Austria-Hungary until the end of World War 1. Even before World War I
and between wars, it had a strongly developed social life. The population united for national
liberation reasons and resisted the Germanic sphere of influence. In Styria, speeches have been
held since 1863. Ljutomer got a reading room quite early - its roots go back to 1868. That year
Ljutomer was the venue for the first Slovenian camp. National leaders and members of
parliament advocated for a United Slovenia, for the introduction of Slovenians into offices and
schools, and demanded the establishment of Slovenian professional, agricultural schools and
universities. They also demanded that the church officiates in Slovenian and advocated for
greater self-government. Fire brigades also have a long history in Prlekija. The first fire
brigade was established in Ljutomer in 1871. In 1894, the Union of Volunteer Fire Brigades of the
Ljutomer District was established. These associations mainly connected rural youth.
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Horse races were first organized in Mursko Polje in 1874, and the following year the Ljutomer
Racing Society was established. That year, a racecourse was set up in Cven near Ljutomer.
Social life was also quite developed in the Gornja Radgona and Ormoz areas. A Reading
Society (1887) was founded in Sveti Jurij ob S¢avnici, which had a rich library.

Data on land use show that the population of Prlekija was mainly engaged in agriculture and
livestock breeding, while in the peripheral areas of Slovenske Gorice, they also engaged in
viticulture and fruit growing. Landowners were middle farmers, traders, craftsmen, and
innkeepers. Wine, which has always been the most important commodity in Prlekija, only
began to be drunk by the gallon at the end of the 60s of the last century when vineyard yields
became enormously high due to modernized production (spraying and fertilization) and vine
clones. Pioneers of such grape production and consequently wine were state agricultural
combines.

Prlekija has a quite varied geographical position. To the west extends the eastern part of
Slovenske Gorice, and to the west part of Mursko Polje. Viticulture and agriculture developed
mainly in this area. Up until the sixties of the twentieth century, the rural population mostly
prevailed in the Ljutomer area, which developed its everyday life. Their cheerful character
stood out, which could also be seen in folk songs and dances that are still lively today.
Together with friends and relatives, they celebrated traditional farm work such as corn
husking, pig slaughter, and setting up a wind rattle, which represented a domestic holiday for
farmers.

The heart of Prlekija is represented by the town of Ljutomer, both geographically and
symbolically. It is first mentioned in 1249, by 1265 it grows into a market and receives city
rights in 1927. It is mainly known for horse breeding, the first Slovenian camp, and excellent
wine. In recent years their film festival “Grossmanov Festival” combining fantastic movies and
wine has also become increasingly resonant.

Prlekija is made up of municipalities Krizevci, Ljutomer, Gornja Radgona, Ormoz, Radenci,
Razkrizje, Sredisce ob Dravi, Sveti Jurij ob S¢avnici, Sveti Tomaz and Verzej.



The everyday diet of the average person in Prlekija was simple and modest. They fed on what
they produced at home. Their diet was better and richer only on holidays, days of harder
farm work, and special occasions (birth, marriage, and death).

The food contained a lot of vegetables, both fresh and cooked, fresh and dried fruit, black
bread - rye, corn and buckwheat, porridge, dumplings, beans, and broad beans. Meat dishes
were prepared only for holidays, on Sundays, and heavy farm work. During work, the
housewives served meat in a salad, cabbage, or on a thick sauce. All meals were eaten from a
common bowl.

On holidays, meat was served on a plate, then the table was set with a white or coloured
tablecloth. During a fast, they did not eat meat. When doing heavy work they replaced meat
with eggs and cheese (cottage cheese) cakes.

The fact that the tradition of viticulture and winemaking in Prlekija and Slovenia is very
lengthy is also evidenced by some traditions and customs related to viticulture and
winemaking. Unfortunately, many customs have already been forgotten and aren’t known to
us anymore. Much has changed in the last hundred years.




HEDGING THE VINEYARD

|

Hedging is the first and most important job in the vineyard. The
pruning was usually done by the master himself and with his
family members. Due to the expertise of the task, the housewife
prepared food appropriate for the occasion. She baked cakes (yeast
cakes, “krapci” or yeast dumplings with cheese), took meat and
sausages made from “tiinka”, boiled eggs, prepared bean or potato
salad, boiled sauerkraut, offered lard for a snack, onions and fresh
bread. Nutrition in the vineyard depended on the distance it had
from home. If the vineyard was close by, the food was warm,
otherwise it was cold. In this case, the housewife prepared
everything necessary the day before.

HARVEST

In addition to mowing and ordinary harvesting, grape harvesting is
important farm work. There is plenty of work before harvesting and
picking. The master prepares barrels, cleans the cellar, and the press,
and prepares necessary dishes and tools. ¢
Harvesting has always been considered a holiday so there must be

appropriate food on the table. It was customary that they slaughtered -
a pig the day before harvesting the grapes. They roasted pork with the:
skin included. They also slaughtered some poultry. The housewife

baked “potica”, yeast cakes, “krapci”, yeast dumplings, etc. There were

so many cakes that each person that harvested got another piece or
two “to go”. Food on this day differed somewhat from house to house
but fresh meat (pork, poultry) and cakes were offered everywhere.

DIGGING IN THE VINEYARD

In autumn after harvesting it was necessary to cultivate vineyard soil. The work was
demanding and difficult. The master searched for capable diggers not only for their strength
but also for those who knew how to dig so as not to damage vines. The housewife prepared
good food - meat dishes and pastries. There was also no shortage of alcohol.

MARTIN'S DAY (Martinovo)

Martin is especially honoured in wine-growing areas as it is
generally known that St. Martin turns must (Most) into wine. Good
young wine also deserves a serving of good food. There must be
roast goose on the table. If there is no goose it must be replaced by
duck, turkey, or rooster. Celebrations must not forget to offer
“Pecenka” (roasted sausage), walnut cake “orehova potica”,
! “ocvirkovka™ and other pastries. Martin's Day used to be celebrated
*”in a family circle (lunch on Martin's Sunday). Now numerous
’ celebrations are lined up one week leading up to Martin's Day and
one week after. This is a time of joy and drinking organized by
restaurants, tourist associations, vineyard societies, and private
vineyards as well.




BRIEFLY ABOUT HISTORY ...

The tradition of viticulture winemaking in Slovenia is very lengthy. The Same goes for the
Prlekija region. The First wine-growing society in Slovenia was already established in 1872
In Ljutomer and is considered the predecessor of today's Society of Vineyardists and
acquaintances of Wine Ljutomer (Drustvo vinogradnikov in prijateljev vina Ljutomer). In
the same year the Provincial Fruit Farming and Winemaking School opened its doors,
today’s Biotechnical School in Maribor, is considered, looking from a historical standpoint,
the most important school in Slovenia. In 1967, to protect the interests of vineyardists and
winemakers and to define the economic opportunities in the wine industry, the Business
Association of Styria was established. In Ljutomer, a few years later, renamed as the
Business Community of Viticulture and Winemaking, and later called the Wine Association
of Slovenia, which is still operational. Around the year 1970, the first private winemakers
appeared in Slovenia. Wine began bottling itself thus new brands owned by Slovenian
winemakers began to emerge. Stanko Curin (Prlekija) and Otmar Sturm were the first to
bottle their own wines, in 1972. After the independence of Slovenia, numerous other private
winemakers appeared. In 2006 a new Wine Act was adopted which changed the wine-
growing districts.

... AND BRIEFLY ABOUT THE PRESENT

In Slovenia, registered vineyards cover around 15.000 hectares, while the actual area of
vineyards is around 21.000 hectares. White varieties represent around 70% of all grapes while
red variated represent around 30%. The number of grape growers is around 30.000, while
there are around 2.500 wine producers in Slovenia. Annual wine production varies from year
to year and it Varies around o.7 million hl. Self-sufficiency with wine in Slovenia varies
depending on annual wine production. With white wine, we are largely self-sufficient in
Slovenia while we have never been self-sufficient with red wine. Slovenia is d1v1ded into three
wine-growing regions:

- Wine-growing region Podravje,

- Wine-growing region Posavje,

- Wine-growing region Primorska.

The Podravje wine-growing region is divided into two wine-growing districts:
- wine-growing district Stajerska Slovenija (the Prlekija region belongs here),
- wine-growing district Prekmurje.

For the Podravje Wine-growing region (and thus also for Prlekija) it is characteristic that
white wine variates suit the region extremely well, as they represent as much as 95% of all
grape varieties. The conditions here are excellent for top-quality wines for normal harvests
and special quality wines (late harvest, selection, strawberry selection, ice wine, dry berry
selection). It is said that the wine from Prlekija can come in many varieties, which are exciting
and refreshingly acidic.




VITICULTURE
AND
_WINEMAKING

The fact that the tradition of viticulture and winemaking in
Prlekija and Slovenia is very lengthy is also evidenced by some
traditions and customs related to viticulture and winemaking.
Unfortunately, many customs have already been forgotten and we
no longer practice them.

ST. VINCENT HOLIDAY

St. Vincent's Day is on the 22nd of January. Tradition dictates that work in the vineyard -
pruning the vine - begins on this day. It is true that vineyardists who have larger quantities of
planted vines, on several plots of land, already begin to do this in December, nevertheless,
numerous wine-growing societies symbolically prune some vines on this day. After that, a
sausage is hung on a vine and is covered with wine so that the grapes of the following autumn
will be nice and healthy.

ST. URBAN

St. Urban's Day is on the 25th of May. In Slovenia, St. Urban is also a saint for the weather. The
legend of Urban, patron of vineyardists and vineyards, originates from France but vineyardists
ask him for nice weather without adversities that would destroy the harvest. In Prlekija and
Slovenia however, there is no special job to be done at this opportunity.

HAIL

When a storm raged and the first hail fell to the ground, they quickly picked it up and put it in
their mouths. They wanted it to dissolve immediately in their mouths and dissolve all ice balls
of different sizes before they fell to the ground. In only this way could they preserve the crop
in the vineyard and the fields. We could say that it was a kind of superstition for a time when
farmers did not know in which other way to get rid of the hail. Unfortunately, I do not know
anyone who would do this nowadays.



AT THE END OF THE HARVEST

Harvesting lasts for different lengths of time. Those who have more plots of land with
vineyards, harvest grapes for a longer time and at different times for different varieties.
Still, when finishing the harvest on an individual plot of land, at many houses the master
takes three berries from the last bunch that had been picked and sticks them on a vine.
While doing so he says: "Father, Son, and Holy Spirit." Then he thanks for the harvest and
asks for a similar one next year - or better. If the vineyard owner has several plots he does
this on each one of them.

MARTINOVANJE

St. Martin is considered one of the most important patrons for vineyardists, whom we
honour not only in Slovenia but also in the rest of Europe. In Prlekija and Slovenia, various
forms of Martinovanje have developed. Many places give their thanks for a good harvest on
St Martin's Day and ask for a repetition of the good harvest this year for the next year as
well. On this day, traditionally, must turns into wine. November 11th is therefore the wine
holiday for Slovenians. Up Until this day must is still an unclean and new wine which
according to customs, humorously, is even used when blessing a man dressed as a bishop,
which then turns into wine. Typical Martinovanje food is served(goose, “mlinci” and red
pickled cabbage).

KLOPOTEC

The bird rattle (Klopotec) is probably of Slovenian origin. In late summer time, vineyardists
put it in vineyards to chase away birds. Tradition dictates that the klopotec is set up on the
15th of August on the great “Smaren”. At this time berries are already softening and
attracting birds. The Klopotec should chase them away. But even birds got used to the
Klopotec so its basic mission is ineffective, however, it became popular, especially in
Prlekija and Haloze, and it is seen as a protective omen for vineyards. Because of the
klopotec, we can also usually hear when we are close to a vineyard.

TOAST

With the development in culture, also wine culture, the glass cup developed:
Nowadays we find various shapes of glasses for different wines. It is
important to hold a wine glass correctly, that we hold the stem and not the
bowl of the glass. This way we do not heat the wine with our hands
and do not leave fingerprints on it. Also, in Prlekija we often toast.
Numerous occasions mark our lives. When we raise the glas
of wine and look them in the eyes we say “Na zdravje!”
This means that we wish that everything will be good.
When clinking glasses we must be careful. Not too
strong or the glass will break and spill the wine.
If we hold the glass by the stem we

will also hear the toast well.



OLD VINE

In Lent, Maribor, there is a vine that is over 400 years old and is officially the oldest vine in the
world. The Zametna Crnina was planted at the end of the Middle Ages, at a time when our places
were bhesieged by the Turks. It also survived numerous fires in the late Middle Ages.
Unprofessional care in the seventies of the last century only worsened its very poor condition.
Fortunately, a group of experts prevented its removal and focused all their efforts on
revitalization. Today, the Old Vine is thriving in all its glory. It is taken care of by a city
winemaker, pruning of the Old Vine and harvesting are important events, as it has become one of
the main attractions in Slovenia. Today, the Old Vine grows almost all over the world. Selected
recipients receive a piece of the oldest vine in the world as a gift every year. With this, the Old
Vine has become a symbol of friendship. Several descendants of the Old Vine grow in the Prlekija
region. Those responsible for them take good care and, like in Maribor, solemnly perform the
pruning and harvest of the vine every year.

OPENING SPARKLING WINE

At important life events, we toast with sparkling wine or still wine. Opening sparkling wine
requires some skill. It is best to open the bottle quietly, without a loud pop, and pour it into
glasses. Bul it is precisely sparkling wines that offer some people special pleasures with different
ways of opening bottles on special occasions. In many places, you will see that sparkling wine is
opened with a saber or even a knife if there is no saber at hand. In this case, some of the contents
flow out of the bottle. A pity, of course. At large sports events, especially international ones, we
still see many places where the bottle is shaken before opening so that the cork then flies among
the crowd and they pour it over themselves. Fortunately, this has already been banned in some
places. Out of respect for the effort of the winemaker and the tradition of producing top-quality
sparkling wines.




WINES IN PRLEKIJA

The most characteristic varieties that thrive excellently in Prlekija are Welschriesling, Sipon,
Chardonnay, Riesling, Sauvignon, Pinot Blanc, Pinot Gris, Yellow Muscat, Traminer, Muscat
Ottonel, Ranina, Green Silvanec Rizvanec, Ranfol and Kerner (white wines) and Pinot Noir,
Blaufrinkisch, Zweigelt and Gamay (red wines).

Below we present only a few varieties that most characterize the Prlekija area.
SIPON

Sipon is a variety that is considered the parade horse among wines in the Prlekija region,
especially in the Jeruzalem Hills area. It is a late-ripening variety with a more delicate flower.
The wine generally contains higher acidity and does not reach high alcohol levels. Tt is
classified among the wines with moderate alcohol content. Sipon was drunk at many courts
in Europe in the past, later its reputation fell. Even before Slovenia's independence, it was
considered a variety that gives an excellent spritzer (Spricar), but as a variety, in general, it
was not appealing due to its more pronounced acidity (due to the high load of the vine, the
quality of Sipon was not at an enviable level). In recent years, it has regained its reputation as
a wine variety. An important advantage of Sipon is also that it excels in all levels of quality, so
there are also exceptional examples of late harvests, selections, berry selections, ice wines,
and even dry berry selections on the market. These definitely belong on the top, with other
wines. Sipons also age excellently. Wherever you go in Prlekija or in the Jeruzalem Hills for
wine tasting, they will offer you Sipon. And you will hear the legend about the origin of the
name of the Sipon variety. It is said that Napoleon's soldiers, when crossing the Jeruzalem
Hills, tiredly stopped. The “Prleki”, hospitable as always, offered them the best they had in
their cellar. The soldiers were so 1mpre§§ed with the wine that they exclaimed satisfactorily:
‘c'est bon!', which means "it's good!". And the wine was really excellent. The locals
understood them in their own way, Sipon, and over time they started using this name in the
Prlekija region.




WELSCHRIESLING

Welschriesling (Laski rizling) is the most widespread variety in
Slovenia and also in Prlekija and is not related to Riesling. Like
\ Sipon, Welschriesling also has a more delicate flower. It has its
"8 characteristic Lipa flower. It has medium to high acidity and not
Yoo high of an alcohol level in combination with different levels of
reducing sugar. They also give excellent Welschrieslings of all
levels of quality in Prlekija, including special quality wines.
Unfortunately, Welschriesling, like Sipon in the past, is
undervalued. It does excellently in Prlekija and wines from this
variety are excellent. I hope that wine lovers will also prove this in
the future, winemakers have proven the exceptional potential of
the Welschriesling.

CHARDONNAY

This is a variety that is very popular worldwide. In Prlekija, there has been somewhat less
variety in recent years, as more is used for blending. There are chardonnays of different styles
on the market. This variety is also excellent for special quality wines, and it also likes aging in
wooden barrels. Tt is one of the three varieties used for champagne in France. Similarly, this
variety is used for the production of quality sparkling wines in the Prlekija region, espec1ally in
tﬂe Fadgonsko -Kapelske gorice, where the tradition of producing sparkling wmes inS

the longest . .

RIESLING

Riesling (Renski Rizling)is considered the king among white wines.
Every winemaker will add that it also needs royal conditions to reach .
its potential. The variety can offer a whole range of aromas, aged
Rieslings delight our sinuses with notes of petroleum. It is very
mineral. It is a variety that has an exceptional potential for aging. This
variety also offers us a whole range of different wines, from dry to
sweet, it also does well in blends. In Prlekija, however it is not as
common as Sipon and Welschriesling.

SAUVIGNON

It is one of the most aromatic varieties. Its bouquet offers a whole range of scents, among them
the most characteristic are elderberry and freshly mown grass. In the Prlekija region, it has
been very popular among winemakers in recent years. However, it is true that some
winemakers’ Sauvignon is not so intense, which only shows that the variety excels in various
styles and with different levels of reducing sugar.

YELLOW MUSCAT

Yellow Muscat (Rumeni Muskat) is a very old variety. Wine
from this variety has an intense bouquet, the most
characteristic being the Muscat bouquet. In Prlekija, you will
hardly find any dry yellow Muscat, most often they will offer
you semi-sweet, even special quality wines from this variety
are not an exception to this. In the vineyard, at harvest time,
they often joke that the pickers have to whistle so that they
don’t eat all the grapes, which have a similar aroma to the wine
later. In fact, many times someone will say that when drinking
yellow Muscat, they have the feeling that they are nibbling
grapes in the vineyard.




TRAMINER

In Slovenia, the best Traminers (Traminec) are in the area of
Prlekija, both in the Radgonsko-Kapelske gorice and in the
Jeruzalemske gorice. Its typical wild rose bouquet, also
carnation spikes, will immediately remind you that you have
Traminer in your glass. Lower total acids and not too-high
alcohol concentrations in combination with different levels of
reducing sugar offer an excellent taste.

RANINA

Ranina is an indigenous Slovenian variety, and it is interesting to note that there is more of
it in the vineyards in neighbouring Austria than in Slovenia. The domicile of Ranina is
therefore the area of Radgonsko-Kapelske gorice. This is an early harvest variety, as the
name itself suggests. This is also a variety that offers a whole range of wines, including
special quality wines, although there are very few of them.

RANFOL

Ranfol is an old Slovenian indigenous variety that has
almost disappeared from the Slovenian wine map. Before
the devastating appearance of a vine bug, it was the most
widespread variety in Styria, especially in Haloze. At that
time it was called Sta]erska belina. Today it is a very rare
b variety, and even when it is used it is mostly found in
blends. As a varietal wine, Ranfol is a rarity, so take
advantage of an opportunity when it is offered to you.

PINOT NOIR

They say that the Pinot Noir (Modri Pinot) is the father of all Pinots. It is a variety that
offers exceptional varietal examples, while at the same time, it excels in blends. In the
vineyard, it is very sensitive, so in Prlekija you will not find its variety every year or every
wine season. The wine does not have an intense color and contains little tannins. Often
they will also offer it to you as a rosé or in a sparkling version. After all, Pinot Noir loves
sparkling versions not only in France but also in Prlekija.

BLUE FRANKISH

Only in 2016 did German scientists confirm that the Blue
Frankish (Modra frankinja) originates from Slovenia. In
recent years, the areas of vineyards where Blue Frankish
grows have also increased in Prlekija. The acids in the wine
are quite pronounced, but there are almost no tannins. We
will also recognize the Blue Frankish by its deep color, and in
the smell, red fruits will most often stand out.




PAIRING WINE AND FOOD

In general, care must be used when matching food and wine. If you want to enjoy the
combinations, it is right to know some basic rules. But before we even think about
matching food and wine, one thing must be clear: the wine must be properly cooled and
served in a suitable glass.

The most important thing is to find balance and harmony in food and the wine it is served
with. Only when wine and food complement each other, will you be able to enjoy the
flavors. One could say that wine and food must be partners. Lighter food requires lighter
wine, which means not too high levels of alcohol, and less or no aging in wooden barrels,
i.e. younger, not-so-demanding wines. Food that is richer needs richer wine, which means
that the wine is more full-bodied, has aged longer, can also be aged in wooden barrels, has
a higher level of alcohol, and last but not least contains more extract without sugar (which
is also an important indicator of quality and maturity of grapes at harvest). With desserts,
you will do well when looking for good combinations with wines with higher sugar
content. In doing so, care must be taken that the wine must be at least as sweet as the
dessert (or even a little sweeter), so that the dessert does not nullify the wine itself or that
the wine is not lost with the dessert.

It is good to remember that you will create a good match by comparing food and wine or
more precisely said, it is necessary to compare the ingredients within the food and the
characteristics of wine.

HOW IS IT IN PRLEKIJA?

Just like everywhere else in Slovenia and around the world. Again and again, lovers of good
food and wine are looking for the best match of food and wine. By healthy peasant logic,
we conclude that wines go perfectly with food from the area where the wines come from.
And this holds true. It is also true that there are many other excellent combinations of food
and wine that delight lovers of excellent flavors - food from one end of the world, and
wine from another. Well, or a little closer to each other ...



IU's similar with desserts. You just have to be careful that the wine is at least as sweet as th
dessert. Choose a semi-sweet wine for traditional Prleska gibanica, whether it’s Sipdii,
Yellow Muscat, Traminer, Chardonnay, or a wine of any other similar variety. Some
combinations are indeed better than others. It is also true that one combination will suit you
more during one particular occasion while another might suit you better in another, but with
a semi-sweet wine with traditional Prleska gibanica, you cannot go wrong. If you happen to
be in doubt, choose the wine that sommeliers choose every year as the wine they recommend
with Prleska gibanica.

With desserts, it is worth mentioning that some wines are better drunk in place of the
dessert or after the dessert. Special quality wines such as strawberry selections, ice wines,
and dry strawberry selections will offer you such a richness in flavor and high levels of
reducing sugar that it is better to drink them alone without dessert. You only need excellent
company.

When preparing food typical for Prlekija at home, look for a bottle of Prlekija wine and enjoy
the flavors. But when you embark on a culinary-wine journey in Prlekija, you will certainly
have the opportunity to try several wines for a certain type of food. But this really has to be
experienced. The tastes will be different than at home, purely Prlekija-like. And time will run
more slowly ...

Most lovers of excellent matches between wine and food primarily seek exciting local
combinations. Prlekija isn’t an exception. At this point, it is worth highlighting Sipon and
wines with higher residual non-fermented sugar.

Sipon is not the proud representative of Prlekija in vain and a parade horse among the
different wine varieties. As already written, this is a variety that produces wines with slightly
higher acids and such wines go excellently with food where acidity, saltiness, and even
fatiness are detected. Such as described as most food from Prlekija - salty, somewhat fatty,
strong, and acidity can also be detected. That's why we can say that Sipon is universal for
matching wine and food in Prlekija. A wide range of excellent combinations is obtained due
to different styles of Sipon and due to food prepared in different ways. To match traditional
Prleska tiinka choose dry Sipon although it must be admitted that Laski Rizling does not lag
behind Sipon either. Also offer Sipon to pork roast and buckwheat “zganci” with dressing,
without hesitation whether you have a traditional plate or a modern one with traditional
ingredients. Of course, you can also choose Laski Rizling or Chardonnay or Renski Rizling or
Pinot Gris or... The fact of the matter is that you (almost) cannot go wrong with Sipon.




OLD RECIPES
USING LOCAL
INGREDIENTS

-
-

PRLESKA TUNKA

PROCESS OF MAKING PRLESKA
TUNKA

SALTING OF MEAT

Shaped and cooled to a maximum of 7 °C, pieces of meat are salted no later than five days after
slaughter. A dry or combined salting process is used. In the combined process, the meat is first
dry-salted and after three or more days poured over with brine. The concentration of the brine
must be adjusted to the final salt content in the product. The salting temperature must be
between o °C and 8 °C for at least until the meat is visibly evenly salted throughout the cross-
section.

SMOKING AND BASIC PROCESSING

Only hardwood deciduous wood (sawdust, wood ...) may be used for smoking. Salted pieces of
mfiat are simultaneously or later dry heat treated with hot air and smoke to a core temperature of
at least 68 °C.

COOLING OF ROASTED MEAT
Qf’ier the heat treatment has been given, the meat is cooled as quickly as possible to a temperature
elow 10 °C.

PREPARATION OF FAT TO MAKE FOR LARD

Bacon for lard is processed using a dry or wet technical process. The fat is ground into small
particles, after heat treatment and cooling. Kitchen salt is added to the ground fat. It may be
seasoned with ground black pepper and ground garlic. The lard must have a spreadable structure.

AGING MEAT IN LARD

For Prleska tiinka, the prepared meat and lard are alternately stacked in containers so that the
first and last layers are lard. The meat must not touch other pieces of meat. The containers must
not be sealed airtight. The meat ages in such containers at temperatures between 4 °C and 12 °C
for at least 30 days.

PREPARATION OF PIECES OF MEAT
The pieces of meat are anatomically deboned, the skin and surface fat are removed.



OLD RECIPES
USING LOCAL
INGREDIENTS

PORK LIVER

INGREDIENTS

500 g pork liver
200 g onion
200 g white wine
2 cloves of garlic
marjoram
ground red pepper
bay leaf
pepper
salt
oil

PREPARATION PROCESS

Peel and slice the onion into thin slices. Cut the liver into strips about 5 mm thick and season
with marjoram and pepper. Heat the oil in a pan and fry the onion until it becomes
translucent, but not completely, as the onion will continue to cook when the liver is added.
This prevents them from burning. Add chopped garlic, stir, and wait until you can start to
smell the garlicky aroma. Add sliced liver and bay leaf. Fry on both sides. Be careful not to
overcook them, they should remain slightly pink in the middle. Add red pepper and stir. Pour
in the wine. Wait for the wine to evaporate a little so it makes a thick sauce. Salt and pepper to
taste. Serve with roasted potatoes and green salad.



OLD RECIPES
USING LOCAL

INGREDIENTS

PRLESKA GIBANICA

STRUDEL DOUGH
50 dag wheat flour
1 tablespoon vegetable oil
1 tablespoon apple cider vinegar

162
pinch of salt
lukewarm water as needed

COTTAGE CHEESE FILLING
1 kg full-fat cottage cheese
3 tablespoons granulated sugar
pinch of salt

SOUR CREAM DRESSING
up to 11 sour cream

3 €8S

FAT
10 dag butter or vegetable oil

PREPARATION PROCESS

Sift the flour, add the fat, vinegar, salt, and egg. Pour in water while kneading. Knead until
the dough becomes pliable - smooth and elastic. Cover the dough in fat, cover, and let it
rest for at least 30 minutes. You can also use purchased strudel dough, but making it at
home is strongly recommended. Add sugar and salt to the cottage cheese and mix. Slowly
whisk the whole eggs with sour cream. Melt the butter. The cottage cheese filling and sour
cream pour can be combined, in which case part of the sour cream is left for to be used as a
dressing for the top. Using a round baking dish with a diameter of about 35 cm is
recommended, using a rectangular dish should also suffice. Grease the selected baking dish
with fat. Roll out the rested dough and slightly stretch it over the baking dish and stretch it
over a floured surface so that it extends over the edge of the width of the bowl. Let it dry for
a few minutes. Cut the thin dough into 4 to 8 equally sized parts (usually 6), so that the cuts
reach almost to the bottom of the baking dish and so that the Prleska gibanica has 5 to 9
layers of strudel dough. Spread the first layer of dough with fat, and stretch the next layer
of dough over it. Be careful that excess dough does not hang over the edge of the baking
dish. Spread cottage cheese filling evenly on top of the second layer of dough, drizzle with
sour cream, and then with the fat. Stretch another piece of dough over the baking dish, and
apply the cottage cheese filling, sour cream, and fat. Repeat until you reach the last layer.
Inside the baking dish, which is now just above the height of the Prleska gibanica, evenly
remove any excess dough and generously spread with sour cream. Now pierce the Prleska
gibanica multiple times so the needle reaches the bottom of the baking dish. In a preheated
oven let the Prleska gibanica bake for 40 minutes at 200°C. There is some wiggle room for
change in the timing and temperature based on the oven you use. After the Prleska gibanica
is done baking, sprinkle it with some powdered sugar. Prleska gibanica is usually cut into
triangles or rectangles. The height of the Prleska gibanica ranges from around 1,5cm to 2.5
cm






" MEOURIST
PACKAGES

Tourist packages offer exceptional experiences in Prlekija that will spoil all your senses.
Depending on how much time you have... maybe you only have time for a day in
Prlekija? Or two? If there are three days available, even better... In any case, it will be
tasty, and fun, nature will overwhelm you, hospitable and even mischievous locals will
make you laugh and tell you many interesting things. Time will stop. Or it will run
differently. Either way, find out for yourself. Welcome!



- Jeruzalem: Jeruzalem offers incredible views of the Prlekija vineyards. The locations in and
around Jeruzalem are considered to be in the top 3 percentile of the world in terms of growing
white wine varieties. There is also a green window in Jeruzalem. Let the wine-growing hills
caress your eyes and spirit. Everyone visiting Jeruzalem must see the local church. Stop by the
winery next to the church to listen to the history of Jeruzalem and the church. Indulge in top-
tier wines with guided wine tasting in the winery. While sipping on a glass of wine, you will
learn about the legend of Sipon, Babje Klanc, and much more.

Vinoteka Jeruzalem: +386 31 812 620

- Ljutomer: We could say that Ljutomer is the capital of Prlekija. It is a city with a rich history.
When a local guide tells you about it, you will learn that we Prleki have always been the first to
do many things in the past. The Ljutomer Horse Racing Society was also established in Ljutomer,
the third oldest trotting club in the world. Therefore, you must pay a visit to the Ljutomer
Trotter Museum at the Hippodrome.

Muzej ljutomerski kasac: +386 2 58118 59

- Krapje: wandering through the plains in Prlekija, stop by Krapje and visit the Beekeeping
Museum. It houses a collection of old beekeeping tools and much more. The bee house dates
back to the end of the 19th century and with its preserved equipment represents a rich cultural
heritage. And you have to try the excellent honey from Prlekija!

Cebelarski muzej: +386 31 853 390

- Gornja Radgona: You won’t be hungry in Prlekija. You will eat well everywhere. The food will
be very tasty and traditionally from Prlekija, of course. Since you will be heading to the edge of
Prlekija, stop in Gornja Radgona. In the immediate vicinity of the oldest sparkling wine cellar in
Slovenia, you can treat yourself to an excellent lunch at RG Bistro. They use local ingredients
and you will be delighted by the excellent flavors served on your plate, which will be
accompanied by a bubbly and rich sparkling wine.

RG Bistro: +386 2 564 85 49

- Cresnjevei: You must finish your hike through Prlekija with a glass of wine. Gornja Radgona is
known as the city of fairs and sparkling wine, so indulge yourself at the Frangez House of
sparkling wine. In addition to nature and peace, you will surely be impressed by the colourful
palette of wines and sparkling wines.

Hisa penin Frangez: +386 31 202 658




First day

- Ljutomer, Flo Cukeraj: Flo Cukeraj: It’s best to start your two-day trip in the morning. First,
arrange accommodation at Flo Cukeraj. While stayin% there, you will not be able to resist
showcased pastries and a glass of wine. Time stops in Prlekija. Enjoy it right from the start.

Never mind the beautiful and delicious moments you just experienced and head to Loncarstvo
Zuman. The Zuman family has been making pottery since 1874 and is one of the few pottery
families with a long and rich tradition, such as they uphold. This is now the fifth generation that
is keeping the tradition going. Lend them your ear and take a look at the workshop and
exhibition space. Ljutomer is a city with a rich history. When a local guide tells you about it, you
will learn that we Prleki have always been the first to do many things in the past. The Ljutomer
Horse Racing Society was also established in Ljutomer, the third oldest trotting club in the world.
Therefore, you must pay a visit to the Ljutomer Trotter Museum at the Hippodrome.

Féo (éukcra]: +386 51 392 502, Loncarstvo Zuman: +386 41 515 979, Muzej ljutomerski kasac: +386 2
58118 59

- Jeruzalem: When visiting Prlekija, you must visit Jeruzalem as well. You can have a beautiful
Iunch in “Dvorec Jeruzalem” among the vineyards. Jeruzalem offers incredible views of the
Prlekija vineyards. The locations in and around Jeruzalem are considered to be in the top 3
percentile of the world in terms of growing white wine varieties. There is also a green window in
Jeruzalem. Let the wine-growing hills caress your eyes and spirit.

Everyone visiting Jeruzalem must see the local church. Stop by the winery next to the church to
listen to the history of Jeruzalem and the church. Indulge in top-tier wines with guided wine
tasting in the winery. While sipping on a glass of wine, you will learn about the legend of Sipon,
Babje Klanc, and much more. Let time stop again.

Vinoteka Jeruzalem: +386 31 812 620

-Radomerje: On your return trip to Ljutomer, stop at Radomerje. At Gostisce Stari hrast treat
yourself to an excellent dinner, traditional to Prlekija. And don’t forget about a glass of good
wine. Sipon or Welschriesling

GostiSce Stari hrast: +386 41 772 432

Second day

- Ljutomer: After breakfast at Flo Cukeraj, you will SFend the morning at a culinary workshop.
Florjana will teach you how to prepare traditional Prleska gibanica. It may seem demanding at
first glance, but it can be very fun. You will bake the dessert and in the end, surely eat it as well.
Then it is time to pack your things and go onward.

- Moravci v Slovenskih goricah: There are several green windows in the Prlekija area. Find them
and enjoy the view of vineyards and sprawling fields. It has a calming effect.

- Mala Nedelja: Before jumping into the pool at Bioterme Mala Nedelja, refresh yourself, then
water pleasures await. Afternoon swimming will be perfect for your younger family members.
You can also decide to visit the spa. Or treat yourself to a massage. The decision is yours.
Bioterme Mala Nedelja: +386 2 565 20 00




THREE-DAY TRIP

First day:

- Radomerje: Upon arrival, first, take care of your accommodation so that you can then
explore parts of Prlekija without worry. GostiSce Stari hrast is based on a long family tradition
of authentic hospitality from Prlekija, which will be provided to you by the fourth generation
of the Pihlarjev family. Refresh yourself in their restaurant..

Gostisce Stari hrast: +386 41 772 432

- Razkrizje: First, you will head to Razkrizje, by bike or car, towards the Croatian border. To
start your getaway, treat yourself to proper relaxation at Ivan’s Spring. There are benches
nearby where you can rest and also quench your thirst. Radiesthesists have measured several
energy points favorable to human well-being in this area, which are now marked with benches
nearby. Don’t forget that you still have to_continue your journey. The Blacksmith Museum in
Razkrizje will impress you. Numerous exhibition exhibits are visible even prior to entering the
museum, and the locals will be happy to show you the entire collection. On display are
%\J/}acksmithing tools that have been used for over 3 generations, over 200 years old. Blacksmith
useum.
Muzej kovastva: +386 2 589 10 72

- Radomerje: By bike or car, return to Stari hrast, where you will indulge in excellent cuisine
traditional to Prlekija with a ?reat emphasis on tradition. Don’t forget about drinking a glass of
wine. You can also arrange for a wine tasting, they have excellent wines. The in-house wine
cellar is the right location for a good wine experience.

Second day:
- Radomerje: After breakfast at Stari hrast, head to Jeruzalem by bike or car.

- Jeruzalem: When visiting Prlekija, you must visit Jeruzalem as well. You can have a beautiful
lunch in “Dvorec Jeruzalem” among the vineyards. Jeruzalem offers incredible views of the
Prlekija vineyards. The locations in and around Jeruzalem are considered to be in the top 3
percentile of the world in terms of growing white wine varieties. There is also a green window
in Jeruzalem. Let the wine-growing hills caress your eyes and spirit. Everyone visiting
{leruzalem must see the local church. StOF by the winery next to the church to listen to the
istory of Jeruzalem and the church. Indulge in top-tier wines with guided wine tasting in the
winery. While sipping on a glass of wine, you will learn about the legend of Sipon, Babje Klanc,
and much more. And take your time, cycle around Jeruzalem and its surroundings. Let time
stop again.
Vinoteka Jeruzalem: +386 31 812 620

- Kljuc€arovei pri Ljutomeru / Pavlovski Vrh: If you are by car, drive to Vinogradnistvo
Druzina Kos. Let their story impress you as well, let their excellent wines convince you. You
simply have to try their Sipon and Ranfol.

Vinogradnistvo Druzina Kos: +386 41 357 520

- Radomerje: Dinner, Stari hrast.
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Third day:
- Radomerje: After breakfast, pack up and head for Ljutomer.

- Ljutomer: You will spend the morning at a culinary workshop. Florjana will teach you how to
repare traditional Prleska gibanica. It may seem demanding at first glance, but it can be very
un. You will bake the dessert and in the end, surely eat it as well..

Flo Cukeraj: +386 51 392 592

- Banovci: Near Terme Banovci is Beekeping Salamun. Give them a visit. Let them show you
their beehive, Try the honey, it’s excellent.
Cebelarstvo Salamun: +386 51 606 963

- Verzej: By now, you have surely heard that the Mura River separates Prlekija and Prekmurje.
Drive to Mlin na Muri, where you will learn about the work of a miller in his natural habitat.
Don’t worry, you won’t help him with his work, but they certainly have very high-quality flour.

- Boreci: After lunch at Gostilna Zorko, take a walk around the “kamesnica” and peek at how
lively it is in the local recreational park. Test your motor skills. It’s worth seeing.

- Mala Nedelja: Now the pleasure of water awaits. Afternoon swimming at Bioterme Mala

Nedelja will be perfect for the younger members of your family. You can also decide to visit the

spa. Or treat yourself to a massage. Or take a walk here, find a green window, and enjoy. The
ecision is yours.

Bioterme Mala Nedelja: +386 2 565 20 00
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VINOGRADNISTVO DRUZINA KOS
Kljucarovci pri Ljutomeru 66, 9242 Krizevci pri
Ljutomeru

W: www.vino-kos.si

M: vinogradnistvokos@gmail.com

T: +386 41 357 520, +386 41 620 568

SKRGET VINO, ZVONKO SKRGET
Mljasevci 1, 9242 Krizevci pri Ljutomeru
M: skrget.vino@gmail.com

T: +386 41502 068

TURISTICNA KMETIJA FRANK OZMEC
Slamnjak 33, 9240 Ljutomer

W: www.prlekus.si

M: frank.ozmec@gmail.com

T: +386 41 833 877

VINA MARIC

Zgornji Kamenscak 17, 9240 Ljutomer
M: maric.zdravkoi@gmail.com

T: +386 41712 121

VINOGRADNISTVO KRAMPAC
Kopriva 1, 9246 Razkrizje

W: www.vina-krampac.si

M: info@vina-krampac.si

T: +386 41 427 844

VINOGRADNISTVO LIPOVEC
Radomerscak 40a, 9240 Ljutomer
M: matjazi1989@gmail.com

T: +386 41 342 269, +386 41 688 532

VINOREJA KAUCIC
Gresovscak 6, 9240 Ljutomer
M: vinoreja@gmail.com

T: +386 41587 960

VINOGRADNISTVO HORN
Moravci 108a, 9243 Mala Nedelja
M: horn.mitja@gmail.com

T: +386 41 346 668

VINA TEMPUS

Cresnjevci 143, 9250 Gornja Radgona
W: www.tempus-wine.si

M: info@tempus-wine.si

T: +386 40 167 234

RADGONSKE GORICE D.0.0.
Jurkoviceva 5, 9250 Gornja Radgona
W: www.radgonske-gorice.si

M: info@radgonske-gorice.si

T: +386 2564 85 10

VINA FLEISINGER

Spodnji Ivanjci 31, 9245 Spodnji Ivanjci
W: www.kmetija-fleisinger.si

M: kmetija.fleisinger@gmail.com

T: +386 31 612 721

VINA KOVACIC

Presika 14, 9240 Ljutomer

W: www.vinakovacic.si

M: tjasakovaciciz@gmail.com
T: +386 51 241 387

GOSTISCE IN VINARSTVO STARI HRAST
Radomerje 3, 9240 Ljultomer

W: www.starihrast.com

M: info@starihrast.com

T: +386 41772 432

HISA PENIN FRANGEZ

Hercegovscak 41a, 9250 Gornja Radgona
W: www.hisapeninfrangez.si

M: info@hisapenin.com

T: +386 41716 527
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TURISTICNO INFORMATIVNI CENTER GORNJA RADGONA
Partizanska 7, 9250 Gornja Radgona
M: info@tic-radgona.si

T: +386 2 564 82 40

TURISTICNO INFORMACIJSKI CENTER LJUTOMER
Juresa Cirila 4, 9240 Ljutomer

M: info@jeruzalem.si

T: +386 2584 83 33, +386 258116 10

TURISTICNA PISARNA RADENCI
Radgonska cesta 27, 9252 Radenci
M: td.radenci@siol.net

T: +386 2565 18 89

TURISTICNO INFORMATIVNI CENTER RAZKRIZ]E
Safarsko 42, 9240 Ljutomer

M: tic@razkrizje.si

T: +386 2584 99 12, +386 2 584 99 01

TURISTICNI INFO CENTER VERiE] - CENTER DUO
Puscenjakova 1, 9241 Verzej

M: center.duo@sio

T: +386 51 654 778

TURISTICNI INFO CENTER IN VINOTEKA JERUZALEM
Jeruzalem 9, 2259 Ivanjkovci
M: info@prlekija.com
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VIN-KUL potep

Operacija: Vinsko-kulinaric¢ni potep po Prlekiji

Vodilni partner:

Kulturno, turisti¢no in izobrazevalno drustvo Kelih

Partnerja: Raziskovalno izobrazevalno sredisce Dvorec Rakican,
Flo Cukeraj gostinstvo, Florjana Kastelic, s. p.

Obmocje LAS Prlekija je poznano po bogati kulinari¢ni tradiciji domacih prleskih jedi in po vinorodnem
okolisu, kar predstavlja eno od pomembnih turisticnih privlacnosti pokrajine. Prav tako je ena izmed
najpomembnejsih kmetijskih in gospodarskih panog v Prlekiji pridelava najkvalitetnejsih vin in umetnost
kletarjenja. Pridelava vina pa ima poleg gospodarskega tudi kulturni pomen. Prleska vina imajo namrec vec
stoletno tradicijo. V okviru operacije Vinsko-Kkulinaricni potep po Prlekiji tako Zelimo ozavestiti kulturni
pomen vina v povezavi z domacimi prleskimi jedmi iz lokalnih sestavin. V ospredju tako ne bo samo
povecanje turisticne privlacnosti pokrajine skozi promocijo vinske in kulinaricne ponudbe, temvec tudi
odkrivanje zanimivih etnolosko-zgodovinskih sledi.

S projektnimi aktivnostmi in kon¢nim produktom operacije - vodnik VIN-KUL potep, ki na inovativen nacin
vkljucuje prleske jedi v kombinaciji z vrhunskimi vini, prispevamo Kk povecanju turisticne privlacnosti
pokrajine in odkrivanju zanimivih etnolosko-zgodovinskih sledi, ki naredijo pokrajino tako bogato in
zanimivo za obiskovalce. Slednjim s tem ne ponujamo samo dobrega kozarca vina in bogatih okusov
prleskih dobrot in vin, ampak tudi njihovo zanimivo ozadje.

Urednik: Drustvo Kelih, RIS Dvorec Rakican

Oblikovanje: RIS Dvorec Rakican

Izdajatelj: Drustvo Kelih

Fotografija: Drustvo Kelih, Andrej Copot, fotografije iz fotografskega natecaja.
Prevod: RIS Dvorec Rakican

Naklada: 1000 kos

Tisk: I-IBIS d.o.0.

Zaloznik: Drustvo Kelih, RIS Dvorec Rakican

Leto: 2023

Kraj izida: Kljucarovci pri Ljutomeru

VIR LITERATURE:

Fras, Marija. 1999. Prleska kuhinja: jedi ob kmeckih delih, praznikih, postu in posebnih priloznostih. Ljubljana: Kmecki glas.

Srnec, Helena. 2014. Prleska diisa: Severovzhodna Slovenija s poudarkom na Prlekiji: prleski ustvarjalci in Prlekija v literarnih delih. Sredisce ob
Dravi: KUD Prasila.

Visit Prlekija. Dostopno prek: https://visit-prlekija.eu/zadruga-in-regija/zgodovina-prlekije

Lokalna akedjska skupina
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