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uvod

Ministarstvo regionalnoga razvoja i fondova 
Europske unije nastavlja izvođenje projekta vi-
zualnog označavanja otočnih proizvoda ozna-
kom “Hrvatski otočni proizvod” koji je pokrenut 
početkom 2007. s namjerom poticanja otočnih 
proizvođača u proizvodnji izvornih i kvalitetnih 
proizvoda.

Uvažavajući Nacionalni program razvitka otoka 
i Zakon o otocima projekt je pripreman nekoli-
ko godina. Temeljni je cilj da se identificiraju i 
distribuiraju kvalitetni otočni proizvodi koji će 
kao takvi biti prepoznati i u Hrvatskoj i izvan nje. 
Radi se o proizvodima koji su rezultat otočne 
tradicije, razvojno-istraživačkog rada, inovacije 
i invencije čija razina kvalitete mora biti mjerlji-
va. Oni potječu s ograničenih otočnih lokaliteta i 
rade se u malim serijama.

Odluku o dodjeli oznake donose neovisne teh-
ničke komisije čiji su članovi priznati hrvatski 
stručnjaci za relevantna područja. Oznaku mogu 
dobiti proizvodi koji udovoljavaju svim propisa-
nim uvjetima. Konačnu odluku donosi ministar 
na prijedlog Savjeta projekta.

Budući da se oznaka “Hrvatski otočni proizvod” 
dodjeljuje već devetu godinu za redom (u kata-
logu su prikazani proizvodi kojima je oznaka do-
dijeljena u 2007., 2008., 2009., 2010., 2011., 2012., 
2013., 2014. i 2015. godini) namjera pokretanja 
ovog projekta u cijelosti je ostvarena. Otočni 
proizvođači potaknuti su da kroz samozapošlja-
vanje stvaraju proizvode natprosječne kvalitete 
i ostaju na našim otocima, a potrošači su se su-
sreli s novim proizvodima u čiju su se izvrsnost 
već uvjerili.

foreword

U 2015. godini oznaku kvalitete “Hrvatski otočni 
proizvod” dobilo je 68 otočnih proizvođača za 
111 proizvoda i proizvodnih linija, a ukupno je 
do sada Oznaku dobilo 219 otočnih proizvođača 
(od kojih je 18 eko proizvođača i 25 proizvođača 
s oznakom zemljopisnog podrijetla) za 628 proi-
zvoda i proizvodnih linija s 23 otoka (Brač, Hvar, 
Vis, Korčula, Pag, Krk, Lastovo, Dugi Otok, Rab, 
Cres, Lošinj, Prvić, Ugljan, Mljet, Šolta, Žirje, Paš-
man, Iž, Murter, Olib, Kornat, Rava, Silba) i po-
luotoka Pelješca. Radi se o prehrambenim (vina, 
rakije, likeri, maslinova ulja, sirevi, slastice, ribe, 
salatne marinade, džemovi, med), kozmetičkim 
i odjevnim proizvodima te suvenirima i nemate-
rijalnoj baštini.

The Ministry of Regional Development and  
European Union Funds continues the imple-
mentation of the project related to visual  
marking of island products with the “Croatian 
Island Product” label initiated in the beginning 
of 2007 to encourage island producers to pro-
duce original and quality products.

Taking into consideration the National Island 
Development Programme and the Islands 
Act, it took a couple of years to prepare the 
project. The main objective is to identify and 
distribute quality island products which will be 
recognised as such both in Croatia and abroad. 
These products result from island tradition, re-
search and development, innovation and inven-
tion with a quantifiable level of quality. They 
come from restricted island localities and are 
produced in small batches.

The decision on the award of the label is made 
by an independent technical commission 
whose members are acclaimed Croatian ex-
perts in their respective areas. The label is only 
awarded to those products which comply with 
all requirements as prescribed. The final deci-
sion is made by the Minister, who observes the 
proposal of the Project Council.

Since the “Croatian Island Product” label has 
been awarded for the past seven years (the 
catalogue features the label-awarded prod-
ucts in 2007, 2008, 2009, 2010, 2011, 2012, 2013, 
2014 and 2015), the initial intention of this 
project has been fully accomplished. The self-
employed island producers have been encour-
aged to create products of outstanding quality 
and to remain on our islands, and in turn, the 
consumers have been able to try out and taste 
new products and assure themselves of their 
excellence.

In 2015 the “Croatian Island Product” quality  
label was awarded to 68 island producers for 111 
products and production lines, whereas to date 
the label has been awarded to 219 island produc-
ers in total (including 18 eco-producers and 25 
producers with the geographical indication mark) 
for 628 products and production lines from 23  
islands (Brač, Hvar, Vis, Korčula, Pag, Krk, Lastovo, 
Dugi Otok, Rab, Cres, Lošinj, Prvić, Ugljan, Mljet, 
Šolta, Žirje, Pašman, Iž, Murter, Olib, Kornat, 
Rava, Silba) and Pelješac Peninsula. The products 
include foodstuffs (wine, brandy, liqueur, olive 
oil, cheese, confectionery, fish, salad marinades, 
jams and honey), cosmetic and clothing products 
and souvenirs.
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hrvatski otočni proizvod 
čarolija hrvatskih otoka

Potpredsjednik Vlade Republike Hrvatske  
i ministar regionalnoga razvoja i fondova 
Europske unije 
prof. dr. sc. Branko Grčić 

Trud i znanje naših ljudi, otočna tradicija i duh 
modernih vremena, sve to utkano je u “Hrvatski 
otočni proizvod”. Više od 600 proizvoda i proi-
zvodnih linija zaslužilo je tu oznaku kvalitete, iz 
godine u godinu javlja se sve više otočnih proi-
zvođača pa sa zadovoljstvom možemo ustvrditi 
kako je projekt “Hrvatski otočni proizvod” (hop) 
opravdao svoj cilj.

Zadovoljstvo je tim veće kad znamo da dodje-
lom oznake “Hrvatski otočni proizvod” poti-
čemo otočane ne samo na stvaranje proizvoda 
natprosječne kvalitete već se kroz ovaj projekt 
Ministarstva regionalnoga razvoja i fondova Eu-
ropske unije potiče naše građane i na zapošlja-
vanje i ostanak na našim otocima. Na taj način 
osiguravaju posao sebi i članovima svoje obitelji, 
što je najznačajniji cilj ovog projekta.

Oznaku “hop” dodjeljujemo godišnje proizvođa-
čima koji imaju sjedište i koji proizvode na otoci-
ma, a temeljem provjere stručnih povjerenstava 
tu oznaku kvalitete mogu dobiti samo proizvodi 
koji zadovoljavaju kriterije izvrsnosti, izvornosti 
i tradicije.

Hrvatski otočni proizvođači, čiji proizvodi nose 
oznaku hop, imaju svoje mjesto na probirljivom 
tržištu. Njihovi proizvodi su prepoznatljivi, oni 
su i dio turističke ponude Hrvatske.
Kroz te proizvode turisti mogu doživjeti ljepotu 
hrvatskih otoka, po kojima je i Hrvatska privlač-
no odredište gostiju koji nam stižu sa svih strana 
svijeta.

Projekt “Hrvatski otočni proizvod” jedan je u 
nizu onih kojima nastojimo poboljšati život 
građana na otocima, koji imaju svoje specifično- 
sti od prometne povezanosti do demografskih 

croatian island product 
the lure of croatian islands 

problema. Kroz razne programe pomoći, Mi-
nistarstvo regionalnoga razvoja i fondova Eu-
ropske unije financira izgradnju komunalne i 
društvene infrastrukture na otocima, kao što i 
državnim potporama otočnim poslodavcima za 
očuvanje radnih mjesta stvaramo uvjete za osta-
nak stanovništva na otocima.

Deputy Prime Minister of the Government of 
the Republic of Croatia and Minister of Regional 
Development and European Union Funds 
Prof. Branko Grčić, Ph.D.

Hard work and know-how of Croatian people, 
island tradition and the spirit of modern times 

– they are all interwoven into the “Croatian Is-
land Product”. This quality designation has been 
awarded to more than 600 products and product 
lines. Moreover, year after year the number of 
product-makers increases and it is a pleasure to 
declare that the project “Croatian Island Product” 
(hop – Hrvatski otočni proizvod) has justified its 
cause.

It is even greater pleasure to acknowledge that 
the award of the “Croatian Island Product” des-
ignation not only encourages the islanders to 
make products of outstanding quality, but also 
that this project of the Ministry of Regional De-
velopment and European Union Funds prompts 
Croatian islanders to seek employment and to 
remain on our islands. It helps them to find jobs 
for themselves and their family members, which 
was the most important objective of this project.
The “hop” designation is awarded on annual ba-
sis to product-makers having their seat and mak-
ing their products on islands. Subject to verifica-
tion made by expert commissions, this quality 
designation may only be awarded to those prod-
ucts that comply with the criteria of excellence, 
authenticity and tradition.

The Croatian island product-makers, whose prod-
ucts have been awarded the hop designation, 
have their place in the fastidious market. Their 
products are recognizable, and are also a part of 
the tourist offer in Croatia.

The products help tourists to feel the beauty of 
Croatian islands, making Croatia an attractive 
destination to guests coming from all over the 
world as well.

The project “Croatian Island Product” is one in 
a number of projects striving to improve the life 
of citizens on islands, which have their specific 
characteristics ranging from traffic connections 
to demographic issues. Using a variety of aid-
providing programmes, the Ministry of Regional 
Development and European Union Funds fi-
nances the construction of municipal and social 
infrastructure on islands, and by providing job-
preserving grants to island employers, creates 
conditions allowing island inhabitants to stay on 
islands.
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I gledam more gdje se k meni penje 
i slušam more dobrojutro veli 
i ono sluša mene i ja mu šapćem 
o dobrojutro more kažem tiho 
pa opet tiše ponovim mu pozdrav 
a more sluša pa se smije 
pa šuti pa se smije pa se penje 
i gledam more i gledam more zlato 
i gledam more gdje se k meni penje 
i dobrojutro kažem more zlato 
i dobrojutro more more kaže 
i zagrli me more oko vrata 
i more i ja i ja s morem zlatom 
sjedimo skupa na žalu vrh brijega 
i smijemo se i smijemo se moru 
 
 
 
 
Josip Pupačić 

And I look at the sea rising toward me 
and hear the sea say good morning 
and it listens to me I whisper to it 
o good morning sea I say quietly 
then more quietly repeat my greeting to it 
and the sea listens listens and smiles 
then keeps silent then laughs then rises 
and I look at the sea look at the golden sea 
and look at the sea rising toward me 
and good morning I say you golden sea 
and good morning sea the sea says 
and the sea embraces me around the neck 
and the sea and I and with the sea golden sea 
sit together on the shore above the hill 
and laugh laugh at the sea 
 
 
 
 
Josip Pupačić 

the seamore
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popis proizvođača
list of producers

2015

lanđin
obrt za morski ribolov, trgovinu i turizam,
sea fishing, trade and tourism
josip milatić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
darinka karnčević
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
marija mrgudić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ivan katunar
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
katija stančić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
vicko kaštelanac
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
putniković
poljoprivredna zadruga
cooperative farm
provin lnt d.o.o.
denis jerković
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
vrbnik
poljoprivredna zadruga
cooperative farm
zoltan trojković
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
nikola haladić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
dalmatinska maslina j.d.o.o.
sanja protić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

20

21

22

23

24

25

26

27

28
29

30

31

32

33
34

šimun marasović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
nikola simić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
aranea d.o.o.
mardešić d.o.o.
perica faflja
ribarski obrt
fishing trade
gt grupa j.d.o.o.
josip španjol
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ljubica kočova
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
mario šmit
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“faust vrančić”
poljoprivredno turistička zadruga
farmers’ and tourist cooperative
berislava ćurčin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
trim
udruga za promicanje održivog razvoja
na otoku Hvaru
association for sustainable development
on the Island of Hvar 
alda marina kerševan
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
marin zalović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
nina zanki
domaća radinost
family trade

stjepan tomašin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ante mateljan babić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
šimica žuvić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
stijepo radić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
branko zanki 
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
dušan matahlija
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
branko mađerić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
samostan benediktinki
sv. andrije
Monastery of St. Andrew

“cambarlin”
obrt za ugostiteljstvo i usluge
hospitality and catering services trade
tim antunović
obrt za turizam i proizvodnju
tourism and production trade
darinko karinja
stivena mateljan pajina
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
barica barbarić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
filip simičić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
sandra rajčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
krsto matulić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
marija kuljerić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ana kuštera
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
katica mušćet
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
nedjeljka jurin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ante grdaš
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
kolarin
obrt
trade
cvetko kuljanić 
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
franjo štokić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
studio revolt d.o.o.
nataša burmeta
sol
udruga
association
argonauta
udruga za zaštitu prirode i okoliša te 
promicanje održivog razvoja
association for nature and environmental 
protection and sustainable development
murtela
obrt cvjećarna
trade flower shop
lipa
obrt za izradu narodnih odjevnih pred-
meta i edukaciju
traditional clothing manufacture and 
educational activities
so
ugostiteljski obrt
restaurant and catering
bisage
turistička agencija – obrt za usluge 
turističke agencije i ostale uslužne 
djelatnosti
tourist agency – trade for tourist agency
and other services

35

36

37
38
39

40
41

42

43

44

45

46

47

48

49

50

51

52

53

54

55

56

57

58

59

60
61

62

63

64

65

66

67

68

69

70

71

72

73

74
75
76

77

78

79

80

81
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popis proizvođača
list of producers

martin peica
domaća radinost
family trade
vladka bobić
tatiana loborec
domaća radinost
family trade

“kunjka”
kulturno umjetnička udruga
arts and crafts association
mozaik
obrt za obradu i trgovinu kamena
stonemason’s workshop and trade
mladen kamen
obrt za klesarstvo
stonecraft

brač

djani barhanović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“saco”
obrt ribolov i prijevoz
fishing and transport
vesna rožić šibić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
šimica žuvić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
sinaj bulimbašić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ivan jakšić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ivo biočina (ture)
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
jadranka majić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
marija peša

82

83
84

85

86

87

90

91

92

94

95

96

97

98

99

postira
poljoprivredna zadruga
farmers’ cooperative
ivica škrpaca
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
zlatna polja d.o.o.
željko bičanić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
teo šantić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
pero šantić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
dalma olea
udruga za razvoj poljoprivrede i
zaštitu okoliša
association for agricultural development
and environmental protection
lustra d.o.o.
sardina d.o.o.
nikola tomas
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
mario kuzmanić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
l & d
trgovački proizvodni obrt
trade

“mozaik”
obrt za obradu i trgovinu kamena
stonemason’s workshop and trade
mihovil vladislavić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
mojmir vladislavić
dopunska djelatnost - izrada suvenira od 
drva maslina
ljubica kočova
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

brač fini sapuni
obrt
trade

cres

mateo bravdica
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
albert negovetić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
silvio velčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“margareta”
obrt slastice
confectionery
ernest lužina
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“šimjac”
kućna radinost
family trade

“gerbin”
centar za održivi razvoj
sustainable development centre
ruta
grupa za kvalitetniji život na otoku 
Cresu
group for higher quality life on the Island 
of Cres

“isabel”
obrt
trade
filozići
udruga lokalna akcijska grupa
local action group association

dugi otok

nikica žampera
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
mardešić d.o.o.

“d i m”
zajednički ugostiteljski obrt
joint restaurant and catering

tovareća mužika
udruga
the association

hvar

svirče
poljoprivredna zadruga
agricultural cooperative
dalmacijavino, hvarske vinarije
maja zaninović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
stjepan dulčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
đorđan gurdulić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
berislava ćurčin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ante mateljan babić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“for – med”
pčelarska zadruga
beekepers’ cooperative
boris buratović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
josip milatić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
faria
ženska zadruga
women’s cooperative
ivana magdalenić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ivanov kruh d.o.o.
barica barbarić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
vrisnik
poljoprivredna zadruga
farmers’ cooperative
ivica tomičić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

100

101

102
103

104

105

106

107
108
109

110

111

112

114

115

116

120

122

123

124

126

127

128

129

131

132

136

138
140

141

144

146
147

148

149

150

152

153

154

155

156

157

158
159

160

162
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popis proizvođača
list of producers

ana fistonić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
trim
udruga za promicanje održivog razvoja 
na otoku Hvaru
association for sustainable development 
on the Island of Hvar
metkior ćurin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
anel–tbt d.o.o.
agro–art “tajnikov”
samostan sestara benediktinki
Benedictine Sisters’ Monastery

“pučki pjevači” – faroski kantaduri
udruga pjevačko društvo
singing society

“baldo”
kamenarski obrt
stonemason’s workshop and trade

iž

sloga
udruga kulturno – umjetničko društvo
arts and crafts association

korčula

maja cebalo
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
lovrić silvana milina
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
miroslav stanojević
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“nerica”
poljoprivredna zadruga
cooperative farm
blato 1902 d.d.

pošip
poljoprivredna zadruga
farm cooperative
zure ribarstvo
obrt
trade
jedinstvo
poljoprivredna zadruga
farm cooperative
diana marović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
boris tasovac
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
fanito
obrt za poljoprivrednu proizvodnju i 
trgovinu
agricultural and selling trade
presa d.o.o.
iskra vlašić

“cukarin”
obrt
trade
franica mandić

kornat

salvia d.o.o.
(ex obrt/craft Kadulja)

krk

“kadulja”
udruga pčelara
beekeepers association
obiteljska poljoprivredna  
gospodarstva
agricultural family farms

‘‘kadulja’’
udruga pčelara
beekeepers association
radenka tomašić

‘‘kadulja’’
udruga pčelara
beekeepers association
ivan parčić
milivoj radovanović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
radenka tomašić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ivan parčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
frajona d.o.o.
vrbnik
poljoprivredna zadruga
cooperative farm
gospoja
poljoprivredna zadruga
cooperative farm

“kvarner” d.o.o.
a.s. prior d.o.o. (sirana arabeska)
cheese dairy
žužić
mesnica market
butcher’s market
ivana prah
zoran tomašić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“lavanda“
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
bosiljka feretić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
exclusive
zlatarsko trgovački obrt
jeweler’s trade

lastovo

“prijatelji lastova”
poljoprivredna zadruga
cooperative farm
mali miće d.o.o.

sidra d.o.o
za projektiranje, nadzor, izvođenje
savjetovanje, turistička agencija
for designing, supervision, engineering 
and consulting, tourist agency

lošinj

saneli
obrt
trade
tehkon
obrt, prehrambeno – tehnološki i
knjigovodstveni konzalting
food technology and book – keeping
consulting trade
gulam
trgovački obrt
trades and crafts
petrica podda
kućna radinost
family trade

mljet

luka market
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

murter

“raol” d.o.o.
bisage
turistička agencija – obrt za usluge 
turističke agencije i ostale uslužne 
djelatnosti
tourist agency – trade for tourist agency
and other services
damex d.o.o.
argonauta
udruga za zaštitu prirode i okoliša te 
promicanje održivog razvoja
association for nature and environmental 
protection and sustainable development

163

164

166

167
168
169

170

171

174

178

179

180

181

182

183

184

186

187

188

189

190
191
192

194

198

202

205

206

207

208

210

211
212

213

214
215

216

217
218

219

220

221

224

226

227

230

231

232

233

236

240
241

242
243
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popis proizvođača
list of producers

pag

“vina otoka paga”
obrt
trade
krunoslav vidas
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
solana pag d.d.
sirana gligora d.o.o.
paška sirana d.d.
tereza vidas - puhalović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
samostan sv. margarite
Convent of Saint Margaret
mahulja
zajednički obrt pekarnica
bakery
grad pag / društvo paških čipkarica 
frane budak
City of Pag / Association of women lace-
makers Frane Budak
ljiljana festini

olib

s.o.l.
udruga
association

pašman

lanđin
obrt za morski ribolov, trgovinu i turizam
sea fishing, trade and tourism
marin zalović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
branko mađerić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ante božić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
krsto matulić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
milorad titulić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
željko peričić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
radoslav bojmić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ana kuštera
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ana matulić
katica mušćet
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
rajna brzić
marija grdaš
silvija ugrinić
krunoslav radović

“prvenj”
javna komunalna ustanova
public utility service

pelješac

natura antunović
obrt
craft
natura dalmatia
obrt
craft
ante marušić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

jugomir marušić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
mato antunović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
dingač
poljoprivredna zadruga i vinarija
farm cooperative and wine-cellar
pelješki vinogradar d.o.o.
roberto barović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“pelješki vrhovi”
poljoprivredna zadruga
farmer’s cooperative
frano mihlinić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
nedjeljka jurin
kolarin
obrt
trade

prvić

mario šmit
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“faust vrančić”
poljoprivredna turistička zadruga
farmers’ and tourist cooperative

“ribarski dvor“
ugostiteljski obrt
restaurant and catering

“lipa”
obrt za izradu narodnih odjevnih pred-
meta i edukaciju
traditional clothing manufacture and 
educational activities

rab

josip španjol
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
josip dumičić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

246

247

248
249
250
252

254

256

257

258

262

266

267

268

269

270

271

272

273

274

275
276

277
278
279
280
281

284

286

289

290

291

292

294
295

296

297

298
299

302

303

306

307

312

314

“md trade”
poljoprivredni obrt
agricultural products and services
kiflić d.o.o.
danijel kaštelan
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“vilma”
obrt pekarnica slastica
bakery & confectionery trade
karlić tafarija nedeljko
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“rab-pur”
obrt eko turizam
eco-tourism trade
la barbara
poljoprivredni obrt
agricultural trade

“čento e boka“
trgovački obrt
trades and crafts

“patrikana”
art studio
art studio

šolta

šoltanski trudi
udruga za održivi razvoj stanovnika 
otoka Šolte
the association for sustainable deve-
lopment of the Šolta island inhabitants
eko rast šolta
zadruga za turizam i poljoprivredu
agricultural cooperative
anton purtić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“lanterna”
udruga
association
šolta art
udruga za promicanje kreativnog 
izražavanja,izrada rukotvorina, suvenira, 
slikarstva i dizajn
association for promotion of creative 
expression, production of handicraft, sou-
venirs, paintings and design

315

317
318

320

322

323

324

326

327

330

332

333

334

335
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popis proizvođača
list of producers

ugljan

“ribarska sloga”
ribarska zadruga
fishery cooperative
toka
udruga za promicanje i poticanje izrade
tradicijskih i umjetničkih suvenira
jeweler’s trade

vis

“roki’s” d.o.o.
bibendum in actione d.o.o.
cobo
obrt
trade

“kamenice”
poljoprivredno-trgovački obrt
agricultural trade
zvonimir benčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
komiža
poljoprivredna zadruga
cooperative farm
nina zanki
domaća radinost
family trade
šimun marasović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
edo bogdanović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

“brojne”
poljoprivredni obrt
agricultural trade

“karmela”
ribarski obrt
fishing trade

cambarlin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
vinko sviličić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
poje
poljoprivredni obrt
agricultural trade
partenca d.o.o.

žirje

tomica osredečki
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

338

339

342
344
345

346

348

349

350

352

354

355

357

358

359

360

361

364
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liker od samoniklog voća

autochthonous fruit liqueur

Kraj 152, 23212 Tkon, otok Pašman 
rozalindabanic@gmail.com 
+385 91 78 22 055 | Rozalinda Banić

lanđin
obrt za morski ribolov, trgovinu i turizam
sea fishing, trade and tourism

rakija od mandarina | likeri (rogač, višnja) mandarin grappa | liqueurs (carob, sour 
cherry)

Jelsa 337, 21465 Jelsa, otok Hvar 
milatic@net.hr 
+385 91 783 86 46 | Josip Milatić

josip milatić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

S Pašmana stiže pravi izazov za ljubitelje poseb-
nih likera. Rozalinda Banić proizvela je liker osla-
njanjem na provjerene tradicionalne metode mi-
ješanjem zrelog samoniklog otočnog voća i bilja 
trajno zarobivši osjetila kušača.

Mlada obitelj Milatić proširila je ponudu otočnih 
proizvoda likerima od višnje i rogača te rakijom 
od mandarina. Ostajući u tradicijskoj proizvodnji 
dali su svojim proizvodima specifičan obol ka-
rakterističan samo za otok Hvar. Time su stekli 
privilegij da prilikom kušanja njihovih proizvoda 
budu odmah prepoznati kao proizvođači neupit-
ne kvalitete.

Those who like special liqueurs will find the li-
queur from the Island of Pašman really challeng-
ing. Rozalinda Banić has made a liqueur relying 
on verified traditional methods by mixing ripe 
autochthonous island fruits and herbs, which 
captivate the senses of its tasters.

The young family of Milatić’s has extended the 
offer of island products by sour cherry and carob 
liqueurs and mandarin grappa. The family’s prod-
uct-making relies on traditional methods and 
gives a specific contribution characteristic of the 
Island of Hvar in particular. In this way, the fam-
ily has acquired a privilege of being recognised 
as makers of products exemplifying exceptional 
quality whenever tasted.
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liker od limuna | limuncini, arancini

Darinka Krnčević postala je poznata izvan La-
stova po svojim likerima, rakijama, džemovima… 
Spravila je još jedan liker – od limuna, mirisan i 
neodoljiv, za probrane kušače. Uz njega su u po-
nudi mirisne ušećerene korice naranče i limuna.

lemon liqueur | “limuncini”, “arancini” 
(candied lemon, orange peel)

Darinka Krnčević has become famous beyond the 
Island of Lastovo for her liqueurs, grappa, jams… 
She has a new liqueur – made from lemon, aro-
matic and irresistible, for exquisite tasters. The 
offer also includes aromatic candied lemon and 
orange peel.

Sv. Vicenac 10/a, 20290 Lastovo, otok Lastovo 
darinkakrncevic@gmail.com 
+385 91 446 66 11 | Darinka Krnčević

darinka krnčević
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

vrhunsko vino s kontroliranim 
zemljopisnim podrijetlom - desertno vino 
moskar

Desertno vino uobičajeno na Jadranu zovu pro-
šek. Moskar je napravljen od Plavca malog, spe-
cifične boje, teksture i okusa s aromama prosu-
šenog, bobičastog voća, izazov je za probrane 
ljubitelje desertnih vina. Moskar s Pelješca koji 
proizvodi obitelj Mrgudić ostavlja nezaboravan 
okus na nepcima kušača.

superior quality dessert aoc wine moskar

In the Adriatic, the dessert wine is commonly 
known as “prošek”. Moskar is made from Plavac 
Mali variety, has specific colour, texture and fla-
vour of aromatic dried berries. It is a challenge for 
exquisite connoisseurs of dessert wines. Moskar 
from the Pelješac Peninsula produced by the 
Mrgudić Family leaves an unforgettable taste on 
the palate of its tasters.

Zrinsko frankopanska 19, 20250 Orebić, poluotok Pelješac 
marija.mrgudic@gmail.com 
+385 98 293 669 | Marija Mrgudić

marija mrgudić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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kvalitetno vino kontroliranog podrijetla 
(žlahtina, chardonnay, muškat) | kvalitetno 
vino kontroliranog podrijetla (sansigot, rosé) 

Kuća vina Ivan Katunar nastavlja stoljetnu obi-
teljsku tradiciju proizvodnje vina. Mijenjale 
su se generacije, načini proizvodnje, ali i etike-
te. Svaki član obitelji doprinosi na svoj način i 
daje dio sebe, svoju ljubav, strpljenje i znanje…  
A otac i sin, dva Ivana, spojili su generacijsko 
iskustvo i nova znanja u proizvodnji vina.

quality aoc wine (žlahtina, chardonnay, 
muškat) | quality aoc wine (sansigot, muscat)

The Ivan Katunar House of Wine continues the 
centennial family tradition of wine production. 
Although the generations, the production meth-
ods, and the labels have changed, every family 
member makes their contribution in their own 
way and gives a part of themselves, their love, 
patience and know-how... Merging the experi-
ence of two generations, the father and the son, 
two Ivans, have enhanced their wine production 
with new know-how.

Braće Trinajstić 3, 51516 Vrbnik, otok Krk 
ikatunar@gmail.com 
+385 91 532 12 24 | Ivan Katunar

ivan katunar
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

kvalitetno vino kontroliranog 
zemljopisnog podrijetla plavac mali

Obitelj Stančić proizvodi kvalitetno crno vino 
Plavac mali prema obiteljskoj tradiciji u vlasti-
tom podrumu. Osebujnog mirisa, okusa i boje s 
razvijenom sortnom aromom i punim i harmo-
ničnim okusom, predstavlja krunu proizvodnje 
vina.

quality aoc wine plavac mali

The Stančić Family produces quality red wine 
Plavac Mali according to family tradition in their 
own cellar. The wine has distinctive scent, flavour 
and colour, developed sort aroma, full-bodied 
and harmonious texture, and crowns the family’s 
wine production.

Sansovića dvor 2, 21460 Stari Grad, otok Hvar 
apartmani.stancic@gmail.com 
+385 98 875 555 | Katija Stančić

katija stančić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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kvalitetno vino kontroliranog zemljpisnog 
podrijetla dobričić

Već osma generacija obitelji Kaštelanac uzgaja 
Dobričić kvalitetno crno suho vino, autohto-
nu vinsku sortu, koja je postala važan šoltanski 
simbol. Dobričić je u vinskom svijetu poznat kao 
jedan od roditelja Plavca malog. Uzgojen je na 
krševitim, dobro osunčanim južnim padinama 
otoka Šolte, daje izuzetno gusto vino, intenzivne 
rubin crvene boje, dugotrajnog voćno-višnjastog 
okusa, koji nikoga ne ostavlja ravnodušnim.

quality wine aoc dobričić

For the eighth generation the Kaštelanac Family 
has been producing Dobričić quality red dry wine, 
the indigenous vine variety, which has become 
an important symbol of the Island of Šolta. In the 
wine world, Dobričić variety is known as one of 
the ancestors of Plavac Mali. It is grown on sunny 
Karst, southern slopes of the Island of Šolta, and 
used to make extremely dense wine, intensively 
ruby-red in colour. Its long-lasting fruity and 
cherry-like flavour cannot leave anybody indif-
ferent.

Duga Gomila 7, 21432 Gornje Selo, otok Šolta 
kastelanac_oo@net.hr 
+385 21 658 109 | Vicko Kaštelanac

vicko kaštelanac
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

vrhunsko vino plavac mali lirica, libertas

Od skromnih početaka 1911. godine bavljenja 
vinogradarstvom i vinarstvom pa do danas po-
ljoprivredna zadruga Putniković se razvila u 
značajan gospodarski subjekt središnjeg dijela 
poluotoka Pelješca, koji je čuven po svojim vini-
ma sorte Plavac mali. Jedinstven položaj s mno-
go sunca te škrta zemlja daju izuzetnu kvalitetu 
grožđa koja je preduvjet vrhunskog vina Libertas 
i Lirica.

superior quality wine plavac lirica, libertas

From modest beginnings in wine-growing and 
wine-making in 1911 until today the Putniković 
Agricultural Cooperative has developed into 
an important entity in the central part of the 
Pelješac Peninsula, famous for its wines made 
from Plavac Mali variety. The unique position 
with a lot of sun and scarce soil provide excep-
tional quality of grapes, which is a prerequisite 
for top-quality wines Libertas and Lirica.

Putnikovići 14, 20248 Putnikovići, poluotok Pelješac 
putnikovici-pz@du.t-com.hr 
+385 20 756 202 
+385 98 244 845 | Jozo Rabušić 

putniković
poljoprivredna zadruga
cooperative farm
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kvalitetno vino kontroliranog 
zemljopisnog podrijetla (plavac mali, merlot, 
opolo) | kvalitetno vino kontroliranog 
zemljopisnog podrijetla  rukatac

Kvalitetna vina s kontroliranim zemljopisnim 
porijeklom proizvedena su od autohtonih sorti 
u malim lastovskim poljima i dolovima gdje su 
preci obitelji Šarić brižljivo podizali vinograde 
posadivši prve čokote Rukatca i Plavca malog. 
Vina mame svojim jedinstvenim bukeom, karak-
terističnim sortnim aromama, skladnim okusom 
i specifičnim bojama. Idealno se sljubljuju s me-
diteranskom kuhinjom i dalmatinskim specijali-
tetima.

quality wine aoc (plavac mali, merlot, opolo) | 
quality wine aoc rukatac

The quality aoc wines are produced from indig-
enous varieties growing in small fields of the Is-
land of Lastovo and valleys where the ancestors 
of the Šarić Family carefully erected vineyards 
by planting the first vine stocks of Rukatac and 
Plavac Mali varieties. The unique bouquet, char-
acteristic sort aromas, harmonious flavour and 
specific colours of the wines are enticing. They 
can be ideally matched with the Mediterranean 
cuisine and Dalmatian specialities.

Antuna Bogdanovića 1, 20290 Lastovo, otok Lastovo 
info@provin-lnt.hr 
+385 98 167 96 23 | Nenad Šarić

provin lnt d.o.o.

kvalitetno vino (plovac, rosé) | kvalitetno 
vino (rukatac, kuc)

Obitelj Jerković proizvodi vina od autohtonih 
sorti prema obiteljskoj tradiciji. U ponudi je Pla-
vac, Rukatac, Kuc i Rose kvalitetna vina s kon-
troliranim zemljopisnim podrijetlom. Osebujnih 
mirisa i okusa, ova vina odnjegovana su u vlasti-
tom podrumu i izazov su za sve koji se žele pre-
pustiti vrhunskom užitku.

quality wine (plovac, rosé) | quality wine 
(rukatac, kuc) 

The Jerković Family produces wine from indige-
nous varieties according to family tradition. Their 
offer includes quality aoc wines Plavac, Rukatac, 
Kuc and Rosé. Having peculiar aromas and fla-
vours, these wines have been cultivated in their 
own basement and are challenging for all those 
who wish to give in to this exceptional enjoyment.

Vinogradarska 17, 21480 Vis, otok Vis 
stoncica@yahoo.com

denis jerković
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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valomet prirodno pjenušavo kvalitetno 
vino | prošek desertno kvalitetno vino

Valomet je dobio ime po stijeni o koju se razbija 
morski val stvarajući pjenu. Bazno vino je Zlatna 
vrbnička Žlahtina. Proizveden je tradicionalnom 
metodom fermentacije u bocama tijekom 90 
dana, prvi put u svijetu, na dubini od 30 metara 
ispod razine Jadranskog mora, u vrbničkom akva-
toriju. Potom slijedi period odležavanja na kvas-
cima u trajanju od najmanje dvije godine. Pje-
nušac je kristalne bistroće, prozirne boje, lagan 
i trajan bouquet dugo hranjen živahnim mjehu-
rićima. Okus blag, prožet peckavim mjehurićima, 
ugodno osvježavajući.
U podlozi prošeka je bijela Žlahtina prezrelih 
grozdova. Kristalne bistroće, zlatno-žute boje i 
cvijetnog mirisa prije nego što dođe do kušača 
fermentirao je i odležao u hrastovim bačvama.

valomet organic sparkling quality wine | 
“prošek” dessert quality wine

Valomet was named after a rock splashed by the 
foaming sea wave. The base wine is Golden Vrb-
nik Žlahtina. It is produced using the traditional 
method of fermentation in bottles in the period of 
90 days, first time in the world, at the depth of 30 
meters below the level of the Adriatic Sea, in the 
Vrbnik maritime zone. It is then left to ripen using 
yeast for the period of minimum two years. The 
sparkling wine is crystal clear, transparent in col-
our, light and has a long-lasting bouquet fostered 
by spiralling bubbles. Its mild flavour, with prickly 
parading bubbles, is pleasantly refreshing.
The “Prošek” is based on white Žlahtina made 
from overripe grapes. It is crystal clear, gold and 
yellow in colour and fruity in flavour. The “Prošek” 
is fermented and left to ripen in oak barrels be-
fore being served.

Namori 2, 51516 Vrbnik, otok Krk 
pz-vrbnik@ri.t-com.hr 
+385 51 857 101

vrbnik
poljoprivredna zadruga
cooperative farm

ekstra djevičansko maslinovo ulje 
lastovsko ulje (lastovka i oblica, levantinka 
i buharica)

Tradicionalan maslinik u polju “Šupanjdol” na La-
stovu temelj je modernog maslinarstva kojim se 
obitelj Trojković može pohvaliti. Uzgajaju autoh-
tone sorte maslina Lastovku, Oblicu, Levatinku i 
Buharicu čiji idealni omjer daje visoko vrijednu 
sirovinu za proizvodnju ekstra i djevičanskog 
maslinovog ulja. Istovremeno osiguravaju izvor-
ni doživljaj okusa, jer je njihov plod rezultat pri-
rodnog okruženja – tla, sunca, mora i ,naravno, 
ljubavi prema tradicionalnom načinu života i 
rada.

extra virgin olive oil “lastovsko ulje” 
(lastovka and oblica, levantinka and buharica 
olive varieties)

The traditional olive grove in the field of 
“Šupanjdol” on the Island of Lastovo is a foun-
dation of state-of-the-art olive growing the 
Trojković Family can boast of. The family grows 
indigenous olive varieties: Lastovka, Oblica, Le-
vatinka and Buharica the ideal ratio of which 
provides high quality raw material for the pro-
duction of extra and virgin olive oil. At the same 
time, they provide an autochthonous experience 
of flavours, as their fruit results from the natural 
surrounding – the soil, the sun, the sea and natu-
rally, love for the traditional way of life and work.

Dragovoda 6, 20289 Ubli, otok Lastovo 
a.mufictrojkovic@hi.t-com.hr 
+385 20 805 180 | Zoltan Trojković

zoltan trojković
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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djevičansko maslinovo ulje

Maslinovo ulje obitelji Haladić ima dugu tra-
diciju proizvodnje u Starogradskom polju gdje 
kombinacija plodne zemlje i složenog kamenja u 
suhozide unutar kojih rastu masline, daje pose-
ban okus ulja.
Obitelj je obnovila i maslinik oko mjesta Vrbanj, 
odabravši niski uzgojni oblik masline koji se re-
dovito obrađuje i lako održava. Nakon obnove 
starih maslinika posađeno je dosta novih stabala 
domaćih sorti.
Ulje se proizvodi isključivo mehaničkim postup-
cima što daje visoku kakvoću. Sklad njegove voć-
nosti, pikantnosti i gorčine čini ovo maslinovo 
ulje harmoničnim i nezaobilaznim u mediteran-
skoj kuhinji.

virgin olive oil

The olive oil made by the Haladić Family has a 
long tradition of production in Starogradsko Polje, 
where the combination of fertile soil and stones 
arranged into drystone walls from which the ol-
ives grow, provides a special flavour of oil.
The family also restored the olive grove nearby 
the place of Vrbanj, choosing short olive trees 
which are regularly cultivated and easily main-
tained. After having restored the old olive groves, 
a lot of new trees of domestic varieties were 
planted.
The oil is produced using only mechanical pro-
cedures, providing high quality. The harmony of 
its fruity aroma, tanginess and bitterness makes 
this olive oil harmonious and unavoidable in the 
Mediterranean cuisine.

Ulica Matije Ivanića 54, 21460 Stari Grad, otok Hvar 
visko.haladic@gmail.com 
+385 91 885 92 51 | Visko Haladić

nikola haladić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ekstra djevičansko maslinovo ulje | čaj od 
lista masline

Neizostavno u mediteranskoj kuhinji, ovo masli-
novo ulje dobiveno je postupkom hladnog pre-
šanja pretežito od autohtone sorte ponikle na 
otoku Braču. Njegova prepoznatljiva nota zlatno-
zelene boje, ugodne i jedinstvene arome osvojila 
je konzumente otočnih proizvoda.
Priča o maslinovom listu kreće od drevnih Egip-
ćana koji su ga koristili prilikom mumificiranja. 
Čaj od maslinovog lista ima danas višestruku 
upotrebu. Brinući se za održivi razvoj otočne za-
jednice Dušan Eterović bere list masline iz eko 
uzgoja za tvrtku Dalmatinska maslina.

extra virgin olive oil | olive leaf tea

Unavoidable in the Mediterranean cuisine, this 
olive oil has been obtained using the cold press-
ing procedure for predominantly indigenous va-
riety growing on the Island of Brač. Its recognis-
able nuance of gold and green colour, pleasant 
and unique aroma has won the hearts of island 
product consumers.
The story of olive leaf dates back to ancient Egyp-
tians who used it for mummification. Today the 
olive leaf tea is used for multiple purposes. Dušan 
Eterović, trying to foster sustainable develop-
ment of the island community, picks the olive 
leaf grown organically for the Dalmatinska Ma-
slina Company.

Put aloja 14, 21412 Pučišća, otok Brač 
ante.kapic@gmail.com 
+385 92 138 74 10 | Ante Kapić

dalmatinska maslina 
j.d.o.o.
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djevičansko maslinovo ulje | džem (smokva, 
gorka naranča, limun) | motar | limuncini, 
arancini | smokvenjak

Živeći u skladu s prirodom i od prirode Sanja 
Protić pretočila je svoje bogato iskustvo u slasne 
otočne delicije i djevičansko maslinovo ulje koje 
se proizvodi od autohtonih sorti maslina uzgo-
jenih na zapadnom dijelu otoka Korčule na po-
dručju Blata.

virgin olive oil | jam (fig, bitter orange, 
lemon) | rock samphire | “limuncini”, “arancini” 
(candied lemon, orange peel) | “smokvenjak” 
(fig loaf)

Living in harmony with nature and from nature, 
Sanja Protić transformed her abundant experi-
ence into delicious island delicacies and virgin 
olive oil produced from indigenous varieties of 
olives grown in the western part of the Island of 
Korčula in the region of Blato.

43. ulica 16, 20271 Blato, otok Korčula 
sanja.protic@inet.hr 
+385 91 763 31 30 | Sanja Protić

sanja protić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

mljeveni samonikli komorač s otoka visa

Sušeni i mljeveni samonikli koromac (komorač) 
s otoka Visa dobiven je od lista komorača koji se 
ubire sa stabljike komorača od mjeseca ožujka 
do lipnja. Komorač u prahu prvenstveno služi za 
krem juhe, umake, stavlja se u sve vrste salata i 
variva, u jogurt.
Ovaj jedinstveni proizvod izazov je za one koji 
žele kušati nešto novo.

dried and ground wild fennel from 
the island of vis

Dried and ground wild “koromac” (fennel) from 
the Island of Vis is obtained from the fennel leave 
picked from the fennel stalk in the period from 
March to June. The fennel powder is primarily 
used for cream soups, sauces, as seasoning for 
any type of salads and stews, and can be put in 
yoghurt. This unique product is a challenge for all 
those ready to try out something new.

Lučica 13, 21480 Vis, otok Vis 
marica.marasovic@gmail.com 
+385 91 588 84 09 | Šimun Marasović

šimun marasović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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ekološke sušene rajčice

Rajčice sorte šljivar, dozrele na sunčanom Lasto-
vu, eko proizvođač Nikola Simić suši na suncu 
kako bi sačuvao osnovne nutritivne vrijednosti. 
Tako rajčice postaju delicija koja se dodaje u ra-
zličita jela dajući im prepoznatljivu notu. Mogu 
se konzumirati i kao bilo koje sušeno voće.

organic sundried tomatoes

The tomatoes of the Šljivar variety, ripening on 
the sunny Island of Lastovo, are sundried by the 
organic producer, Nikola Simić, to preserve their 
basic nutritive values. In this way, the tomatoes 
become a delicacy added to different meals to 
give them a recognisable flavour. The tomatoes 
can also be consumed similarly to any other 
dried fruit.

Kneževa 37, 20290 Lastovo, otok Lastovo 
nikola.simic@du.t-com.hr 
+385 98 981 39 04 | Nikola Simić

nikola simić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

grisini (sa sjemenkama bundeve, suncokreta i 
sezama, s ljutom paprikom i čilijem, s kimom, 
s tartufima, s inćunima)

Slane suhe delicije sa Silbe obogaćene različitim 
dodacima obradovat će one koji vole slane deli-
cije. Mogu se konzumirati uz piće ili povrće. Po-
godni za poklon ili za kućnu upotrebu, uvijek su 
dobrodošli kao raznovrsna ponuda.

grissini (with pumpkin, sunflower and sesame 
seeds, with hot chilli pepper, with caraway, 
with truffle, with anchovies)

Those who like savoury delicacies will be happy to 
find dry, differently seasoned, savoury delicacies 
from the Island of Silba. They can be consumed 
with drinks or vegetables. They are convenient as 
a gift or for personal use, and always welcome by 
those who wish to offer versatility.

Silba 307, 23295 Silba, otok Silba 
aranea.silba@hotmail.com 
+385 99 771 69 98 | Ivan Motušić

aranea d.o.o.
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fileti jadranske skuše | jadranska skuša s 
povrćem | jadranska srdela u umaku od 
rajčice

Linija jadranske skuše i jadranska srdela u uma-
ku od rajčice proizvodi se od svježe ulovljene ili 
svježe zamrznute srdele ulovljene u Jadranskom 
moru koje okružuje Dugi otok. Strojno ili ručno 
se reže i čisti od nejestivih dijelova te kuha na 
pari, dodaje se povrće i nalijeva umak, limenka se 
hermetički zatvara i sterilizira toplinom. Zadrža-
va vrijedna nutritivna svojstva. Ne sadrži aditive 
ni konzervanse.

adriatic mackerel fillets | adriatic mackerel 
with vegetables | adriatic sardine in tomato 
sauce

The line of Adriatic mackerel and Adriatic mack-
erel in tomato sauce is produced from freshly 
caught or freshly frozen sardine caught in the 
Adriatic Sea surrounding the Island of Dugi Otok. 
It is either machine- or hand-cut and cleaned 
from inedible parts and steamed. The vegetables 
are added to the steamed fish in the tin, the sauce 
is poured over the fish, and the tin is hermetically 
sealed and thermally sterilised. It retains the val-
uable nutritive properties. It does not contain any 
additives or preservative agents.

Sali II, 23281 Sali, Dugi otok 
lucija@mardesic.hr 
+385 91 37 57 777 | Lucija Šišeta

mardešić d.o.o.

smrznuta rabska hobotnica | rabska sipa | 
rabska lignja

Obitelj Faflja generacijama se bavi malim ribo-
lovom. Poštujući prirodni ritam podmorskog 
života love ribu kada je to ciklusom dozvoljeno. 
Usmjereni su na rapski akvatorij i nude izlov iz 
tog okruženja. Svježe izlovljene mekušce u po-
nudi duboko zamrzavaju i nude ljubiteljima naj-
kvalitetnije sirovine za pripremu vrhunskih jela.

frozen octopus | cuttlefish | squid from the 
island of rab

The Faflja Family has been actively engaged in 
fishing for generations. They respect the natural 
rhythm of the submarine world and go fishing 
when the cycle allows it. They are focused on 
the Rab Island maritime zone and offer the catch 
from this area. Freshly caught seafood is deep 
frozen and offered to lovers of best quality raw 
materials for preparation of first-class meals.

Palit 201, 51280 Rab, otok Rab 
pericafaflja@net.hr 
+385 98 302 172 | Antonio Faflja

perica faflja
ribarski obrt
fishing trade
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list lunjske masline

Čaj od lista masline tradicionalni je napitak naših 
otoka. Pag je poznat po nasadima stoljetnih ma-
slina čiji se list suši i priprema kao piće karakte-
ristično za otoke sa stabala snažnih maslina koje 
su odoljele navalama svih nevera.

olive leaf from lun

The olive leaf tea is a traditional beverage from 
the Croatian islands. The Island of Pag is known 
by the centennial olive trees, resisting the surge 
of any storm. The leaves of such olive trees are 
dried and prepared as a typical island beverage.

Obilaznica 1, 53291 Novalja, otok Pag 
info@gtgrupa.hr 
+385 95 222 10 01 | Tanja Galić

gt grupa j.d.o.o.

začinska sol otoka raba | ekstra džem od 
smokve i marelice | hidrolati (lavanda, 
ružmarin, smilje)

Obitelj Španjol pridružuje nam se proširenom 
ponudom sa svojeg OPG-a. Nudi liniju hidrolata, 
mirisnih cvjetnih vodica koje osvježavaju i nje-
guju svaku kožu. Od voća i bilja ručno ubranog 
na svom otoku spravlja ekstra džem od smokve i 
marelice, te začinsku sol. Tradicionalne receptu-
re i prerada ove proizvode čini prepoznatljivim i 
poželjnim za konzumiranje.

seasoning salt from the island of rab | extra 
fig and apricot jam | herbal distillates 
(lavender, rosemary, immortelle)

The Španjol Family joins other island producers 
with the extended offer from their agricultural 
family farm. They offer a line of herbal distillates, 
scented floral waters refreshing and nourishing 
for any type of skin. From fruit and herbs picked 
by hand on their island, the family makes extra 
fig and apricot jam, and seasoning salt. Due to 
traditional recipes and processing, these prod-
ucts are recognisable and covetable items for 
consumption.

Palit 334, 51280 Rab, otok Rab 
marica.spanjol@inet.hr | Marica i Josip Španjol

josip španjol
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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slatko od bračkih zelenih smokava

Smatra se da je smokva bila jedna od prvih bilja-
ka koje su kultivirane za ljudsku ishranu. Obitelj 
Kočov ponudila je slatko koje se priprema od ze-
lenih smokava i konzumira na sobnoj tempera-
turi od 12°C do 15°C. Može se kombinirati s brač-
kom skutom ili sa sladoledom koji daje neodoljiv 
okus i aromu.

green fig dessert from the island of brač

The fig is considered to be one of the first plants 
cultivated for human nutrition. The Kočov Fam-
ily offers a dessert made from green figs and 
consumed at room temperature of 12°C to 15°C. 
It can be combined with the Brač curd cheese or 
ice-cream for irresistible flavour and aroma.

Put Barba Maškova 14, 21400 Supetar, otok Brač 
brackimelem@yahoo.com 
+385 91 892 74 27 | Ljubica Kočova

ljubica kočova
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

uljni macerati (smilje, gospina trava, neven) | 
čaj sa škoja

Uljni macerati i čaj sa škoja koji nudi OPG Šmit 
rezultat su pedantnog prikupljanja otočnog bilja 
i strpljivog rada. Maceriranje u maslinovom ulju 
i dalje se nudi kao tradicionalni postupak čija je
utemeljenost neupitna. Čajna mješavina samo-
niklog otočnog bilja uvijek daje napitak koji okre-
pljuje organizam.

macerated oils (immortelle, st. john’s wort, 
calendula) | island tea

Macerated oils and island tea offered by the Agri-
cultural Family Farm Šmit are products resulting 
from meticulous picking of island herbs and pa-
tient work. Maceration in olive oil is still offered 
as a traditional procedure of indisputable origin. 
The tea mixture of wild island herbs is always a 
body refreshing beverage.

Ulica VI Obala 160, 22234 Prvić Šepurine, otok Prvić 
puntarski.dvori@gmail.com 
+385 95 890 60 74 | Mario Šmit

mario šmit
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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palamida u ulju | namaz od maslina

Nova vrhunska ponuda Poljoprivredne zadruge 
Faust Vrančić palamida u ulju i namaz od masli-
na proizvedeni su od visokokvalitetne sirovine 
domaćeg podrijetla. Proizvode krasi vrhunska 
kakvoća, temeljena na najboljim sirovinama i 
ručnoj izradi, čime su očuvani mirisi, okusi i pre-
hrambene vrijednosti bisera našeg mora.

common bonito in oil | olive spread

The new top quality offer of the Faust Vrančić 
Agricultural Cooperative common bonito in oil 
and olive spread are produced from high quality 
home-grown raw materials. The first-rate quality 
of these products based on and homemade from 
best raw materials reflects the aromas, flavours 
and nutritive values of the Adriatic pearls.

Ulica II/6, 22234 Prvić Šepurine, otok Prvić 
ptzfaustvrancicpl@gmail.com 
+385 98 276 559 | Mihaela Delač

“faust vrančić”
poljoprivredno turistička zadruga
farmers’ and tourist cooperative

narancini | namaz od gorke naranče | 
kozmetička linija (voćno ulje za masažu 
tijela, sapun od smilja, balzam na usne od 
lavande, prirodna vitaminska hranjiva 
krema za lice, ulje za sunčanje, hidrolat 
lavande)

Berislava Ćurčin nudi lepezu proizvoda koji su 
dobili priznanje struke, od prehrambenih (aranci-
ni od naranče, namaz od gorke naranče), a svoju 
kozmetičku liniju dopunila je jedinstvenim mi-
risima otoka Hvara. Raznovrsna ponuda omo-
gućuje izbor korisnicima probranih i zahtjevnih 
kupaca.

“narancini” (candied orange peel) | bitter 
orange spread | cosmetic line (fruit body 
massage oil, immortelle soap, lavender lip 
balm, organic nourishing vitamin face cream, 
sunbathing oil, lavender distillate)

Berislava Ćurčin offers a range of products recog-
nised by the peers, including foodstuff (“naran-
cini” – candied orange peel, bitter orange spread), 
and the cosmetic line enriched with unique aro-
mas from the Island of Hvar. The most demand-
ing consumers will surely find something suitable 
for their exquisite taste in this versatile offer.

Vlahe Bukovca 5, 21460 Stari Grad, otok Hvar 
berry@net.hr 
+385 91 113 87 00 | Berislava Ćurčin

berislava ćurčin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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džem (manjiga sa šećerom, manjiga bez 
šećera, grejp, slatka naranča, smokva, plod 
kaktusa) | preljev od šipka | sirup (kadulja, 
menta, martina) | začin od kore divlje 
naranče | motar u kvasini | kantarion 
(macerat gospine trave u maslinovom ulju) | 
prirodni sapun od maslinovog ulja

Članice Udruge Trim Marija Tudor-Šore, Margita 
Bunčuga, Marija Vodanović, Jasenka Bosnić, Lju-
bica Dijanošić, i najmlađa članica udruge Tena 
Mustač promiču održivi razvoj otoka Hvara. Da-
rove prirode beru, prerađuju i kreiraju u vrhunske 
proizvode jedinstvenog okusa prema tradicional-
nim recepturama.
Kozmetika naših otoka utemeljena je u tradiciji 
koju je Udruga TRIM poštivala u svojoj ponudi. 
Spoj starih receptura i izvornih sirovina rezulti-
rao je proizvodima koji plijene kvalitetom i učin-
kom.

jam (strawberry tree berries with sugar, 
sugar-free strawberry tree berries, 
grapefruit, sweet orange, fig, cactus fruit) | 
pomegranate topping | syrup (sage, mint, 
common myrtle) | wild orange peel condiment
rock samphire in vinegar | “kantarion” 
(distillate of st. john’s wort in olive oil) | 
organic olive oil soap

The members of the Trim Association Marija 
Tudor-Šore, Margita Bunčuga, Marija Vodanović, 
Jasenka Bosnić, Ljubica Dijanošić, and the young-
est member of the Association, Tena Mustač, pro-
mote sustainable development on the Island of 
Hvar. They pick and process the gifts of nature 
and create first-class products of unique flavour 
according to traditional recipes.
The cosmetics from the Croatian islands are 
based on the tradition respected by the Trim As-
sociation in their offer. The combination of old 
recipes and indigenous raw materials has result-
ed in products the quality and effect of which is 
appealing.

Vrboska 278, 21 463 Vrboska, otok Hvar 
nena.hvar@yahoo.com 
+385 21 774 784 
+385 98 940 01 44 | Ljubica Dijanošić

trim
udruga za promicanje održivog razvoja
na otoku Hvaru
association for sustainable development
on the Island of Hvar

ekstra džemovi (ljuta peliška naranča, ljuta 
peliška naranča s đumbirom, ljuta peliška 
naranča s papričicom)

Alda Marina Kerševan priprema domaći džem 
od ljute pelješke naranče prema tradicionalnoj 
obiteljskoj recepturi iz 1940. godine. Izvedenica 
džema s dodatkom đumbira i papričice je izraz 
gastronomskog razvoja okusa i inovacije mlađih 
generacija. Pravi izazov za gurmane.

extra jams (spicy orange from the pelješac 
peninsula, spicy orange from the pelješac 
peninsula with ginger, spicy orange from the 
pelješac peninsula with chilli pepper)

Alda Marina Kerševan makes a homemade jam 
from spicy orange from the Pelješac Peninsula 
according to the traditional family recipe from 
1940. The jam derivative enriched with ginger and 
chilli pepper is an expression of the gastronomic 
development of flavour and innovation fostered 
by younger generations – a genuine challenge for 
gourmands.

Kneza Domagoja 3, 20250 Orebić, poluotok Pelješac 
jutanaranca@gmail.com 
+385 98 955 45 47 | Kerševan Alda Marina

alda marina kerševan
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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džem od smokve s origanom

Obitelj Zalović specijalizirala se za proizvodnju 
džemova od smokve u različitim kombinaci-
jama. Ovaj put u ponudi je džem od smokve s 
origanom. Pomalo neobična kombinacija pravi je 
izazov za sladokusce koji će teško odoljeti karak-
terističnom okusu.

fig jam with oregano

The Zalović Family has specialised in the produc-
tion of fig jams in different combinations. This 
time the offer includes fig jam with oregano. A 
little bit unusual combination is a genuine chal-
lenge for gourmands who will find it hard to resist 
its characteristic flavour.

Tkon 294, 23212 Tkon, otok Pašman 
marija.grdas@zd.t-com.hr 
+385 91 734 634 | Vesna Zalović

marin zalović
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

džem od planike

Šireći ponudu slatkih i slanih zalogaja s otoka 
Visa, Nina Zanki pripremila je džem od plo-
da planike, stabla iz mediteranskog okruženja. 
Obrađen i kuhan na tradicionalni način proizvod 
mami okusom.

strawberry tree berries jam

Extending the offer of sweet and savoury delica-
cies from the Island of Vis, Nina Zanki has pre-
pared a jam from berries of the strawberry tree, 
a tree growing in the Mediterranean region. It is 
processed and cooked in the traditional way and 
has an alluring flavour.

Put Norpine 6, 21485 Komiža, otok Vis 
zanki.nina@gmail.com 
+385 91 750 14 41 | Nina Zanki

nina zanki
domaća radinost
family trade
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džem od lastovske gorke naranče

Džem od lastovske gorke naranče spravljen je 
na jednostavan tradicionalan način, raskošnog 
je mirisa i posebne teksture. Ručnom preradom 
sačuvano je bogatstvo okusa i mirisa otoka, te je 
džem prepoznatljiv i poželjan za konzumiranje u 
specijalnim prilikama.

bitter orange jam from the island of lastovo

The bitter orange jam from the Island of Lastovo 
is made in a simple, traditional way, has a luxu-
rious aroma and special texture. It is handmade 
and has thus preserved the abundance of island 
flavours and aromas. The jam is recognisable and 
covetable for consumption in special occasions.

Pjevor 8, 20290 Lastovo, otok Lastovo 
davor.tomasin@gmail.com 
+385 98 927 19 83 | Tomašin Stjepan

stjepan tomašin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

marmelada od grožđa sweet filomena

Na sjevernoj strani okrenutoj prema moru i Bio-
kovu, na našem najsunčanijem otoku Hvaru, od 
soka crnog grožđa sorte Plavac mali, obitelj Ma-
teljan spravlja marmeladu. Tradicionalne recep-
ture i prerade ovaj proizvod podsjeća na okuse 
i mirise djetinjstva budući da je proizvođačica 
sljedila recept i postupak svoje majke.

grapes marmalade sweet filomena

On the northern side overlooking the sea and the 
Biokovo Mountain, on the sunniest Croatian Is-
land of Hvar, the Mateljan Family makes marma-
lade using the juice of red grapes variety of Pla-
vac Mali. Traditional recipes and processing make 
this product reminiscent of childhood flavours 
and aromas as the producer follows her mother’s 
recipe and procedure.

Zastražišće 69, 21460 Zastražišće, otok Hvar 
donje.poje@gmail.com 
+385 91 584 35 97 | Filka Mateljan

ante mateljan babić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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džem (višnja, trešnja, višula, grožđe) | 
ekološko ekstra djevičansko maslinovo ulje 
| varenik | liker (nešpula) | rakija (smokva, 
rogač)

Naraštajima se u obitelji Žuvić čuvaju i primje-
njuju tradicionalne recepture, načini obrade i 
pripreme bilo da se radi o džemovima, likerima, 
rakijama, maslinovom ulju ili vareniku. Posebni 
okusi i arome pretočene iz voća zaštitni su znak 
ove obitelji i vrhunski gastronomski doživljaj.
Posenbost je varenik – tradicionalni gotovo za-
boravljeni prirodni dodatak jelima, napravljen 
od grožđa. Prirodni multivitamin i multimineral 
može se dodati u skoro sva jela, posebice u uma-
ke od mesa i ribe.

jam (sour cherry, cherry, ”višula” (a sour 
cherry variety), grapes) | organic extra virgin 
olive oil | “varenik” (non-alcoholic nectar) | 
liqueur (lemon/medlar fruit/orange)
grappa (fig/carob)

For generations the Žuvić Family has been pre-
serving and using traditional recipes and meth-
ods of processing to make jams, liqueurs, grappa, 
olive oil or “varenik” (non-alcoholic nectar). The 
special fruity flavours and aromas are a trade-
mark of this family and a first-class gastronomic 
feast.

“Varenik” (non-alcoholic nectar) is a speciality – a 
traditional, practically forgotten natural food 
condiment made from grapes. A natural mul-
tivitamin and multimineral, it can be added to 
almost any type of food, especially to meat and 
fish sauces.

Dračevica 81, 21423 Nerežišća, otok Brač 
martina.zuvic@gmail.com 
+385 91 585 93 10 | Šimica Žuvić

šimica žuvić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

med od vrijeska

Med izuzetne kvalitete koji proizvodi Stijepo 
Radić, potječe s karakterističnih lokaliteta polu-
otoka Pelješca iz netaknutog cvjetnog i mirisnog 
okruženja. Vrijesak daje specifičnu vrsta meda 
koja se može naći u ograničenim količinama.

heather honey

The honey of exceptional quality produced by 
Stijepo Radić comes from the characteristic sites 
on the Pelješac Peninsula located in the pristine 
floral and aromatic surrounding. Heather gives a 
specific type of honey found in limited quantities.

Kućište 31, 20267 Kućište, poluotok Pelješac 
stijeporadic@vip.hr 
+385 91 511 02 86 | Stijepo Radić

stijepo radić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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cvjetni med

Branko Zanki proizvodi cvijetni med od miri-
snog otočnog bilja. Preteže vrijesak i ružmarin 
uz lavandu, kadulju i još poneku biljku. Raskošan 
okus meda privlači sve ljubiteljeovog proizvoda 
nemjerljive vrijednosti.

flower honey

Branko Zanki makes honey from aromatic island 
herbs. He predominantly uses heather and rose-
mary, together with lavender, sage and some oth-
er herbs. The luxurious honey flavour attracts all 
lovers of this product having immeasurable value.

Put Norpine 6, 21485 Komiža, otok Vis 
zanki.nina@gmail.com 
+385 98 305 226 | Branko Zanki

branko zanki
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

med od kadulje | suvenir posuda za med 
(amfora, zdjelica)

OPG Matahlija bavi se proizvodnjom meda, pče-
larskih proizvoda i suvenira još od davne 1918. 
godine. Med od kadulje proizvodi se dijelom na 
otoku Rabu, u Loparu, u zaseoku Matahlići a di-
jelom na otoku Sveti Grgur, nenastanjenom oto-
ku nekoliko nautičkih milja udaljenom od Raba 
gdje je jedina medonosna biljka upravo kadulja. 
Med se pakira u suvenirske posude koje sami 
izrađuju od prirodnih materijala, što proizvodu 
daje dodatnu zanimljivost.

sage honey | souvenir honey dispenser 
(amphora, little bowl)

The Agricultural Family Farm Matahlija has been 
producing honey, bee products and souvenirs 
since very long time ago, 1918. The sage honey 
is partly produced on the Island of Rab, in Lopar, 
in a hamlet of Matahlići, and partly on the Island 
of Sveti Grgur, an uninhabited island a couple 
of nautical miles away from the Island of Rab, 
where sage is the only honey plant. The honey 
is packed into souvenir dispensers made by the 
farm from natural materials, making the product 
even more appealing.

Lopar 385, 51281 Lopar, otok Rab 
info@opg-matahlija.com 
+385 91 730 71 05

dušan matahlija
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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sirup (od lista kadulje, od cvita kadulje) | 
niskoenergetski džem (mandarin, limun) | 
krema za lice od kadulje | suveniri od 
konopa

Obitelj Mađerić nastavlja kontinuitet u ponudi 
različitik otočnih proizvoda većinom od vlastitih 
sirovina. Pored vještine u pripremi džemova i 
kozmetike, Ljiljana Mađerić iskazala je i vještinu 
izrade otočnih suvenira od konoplje, minimalne 
izvedbe i estetske prepoznatljivosti.

syrup (from sage leaf, from sage flower) | 
low calorie jam (mandarin, lemon) | sage face 
cream | rope souvenirs

The Mađerić Family fosters its continuity by of-
fering a variety of island products predominantly 
made from their own raw materials. In addition 
to the skill of making jams and cosmetics, Ljil-
jana Mađerić has also demonstrated the skill of 
making island souvenirs from rope, minimum in 
design and aesthetically recognisable.

Pašman 3, 23262 Pašman, otok Pašman 
mad.ljiljana@gmail.com 
+385 98 943 20 51 | Ljiljana Mađerić

branko mađerić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

rapska torta koludrica | sirup od kadulje | 
tinkture od samoniklog bilja otoka raba 
(lavanda, kadulja, vrijesak, kičica, 
matičnjak,neven, kamilica)

Stoljetna tradicija izrade rapske torte potekla je 
iz samostana Benediktinki sv. Andrije. Preda-
ja govori da su Koludrice rapsku tortu izradile 
prilikom posjeta Pape Aleksandra III davne 1177. 
godine. Njihova se torta razlikuje od ostalih po 
tome što u nju stavljaju liker Rosolio koji same 
izrađuju. Uz nju je u ponudi i sirup od kadulje.
Sudjelujući u dugoj tradiciji vrednovanja i po-
štivanja prirode Koludrice čuvaju od zaborava 
stoljetne recepture u proizvodnji tinktura od 
samoniklog otočnog bilja u koju je utkano speci-
fično znanje danas rezervirano samo za uski krug 
poznavatelja. Jedinstvena svojstva tinktura nala-
ze različitu primjenu šireći krug zainteresiranih 
korisnika.

koludrica cake from the island of rab | sage 
syrup | tinctures made from wild herbs 
growing on the island of rab (lavender, sage, 
heather, common centaury, mint, calendula, 
chamomile)

The centennial tradition of making the Rab cake 
originates from the Benedictine Convent of St. 
Andrew. The tradition has it that the nuns made 
the Rab cake for the visit of Pope Alexander III in 
1177. Their cake is different from others because 
they put Rosolio liqueur, which they make them-
selves, in the cake. The offer also includes the 
sage syrup.
By participating in the long tradition of apprecia-
tion and respect for nature, the Benedictine nuns 
rescue the centennial recipes from oblivion by 
producing tinctures from wild island herbs. The 
knowledge woven into their products is specific 
and today reserved only for a close circle of con-
noisseurs. The unique properties of tinctures find 
different applications widening the circle of inter-
ested consumers.

Ivana Rabljanina 6, 51280 Rab, otok Rab 
andrija@ri.t-com.hr 
+385 51 724 232

samostan benediktinki 
sv. andrije
benedictine convent of st. andrew
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tradicionalni keksi otoka visa (cviti, rogač 
biscotti, vinski keksi, badem biscotti, keksi s 
kaduljom) | limuncini, narancini

Obrt Cambrlin širi ponudu tradicionalnih keksa i 
slastica. Mirisni i slasni, uz dodatak autohtonih 
sirovina s otoka Visa – cviti, rogač biscotti, vinski 
keksi, badem biscotti, keksi s kaduljom u svakod-
nevnoj su ponudi slastičarnice Cukar. Svakako je 
treba posjetiti kada se boravi na ovom lijepom 
otoku.

traditional cookies from the island of vis 
(“cviti”, carob biscotti, wine cookies, almond 
biscotti, sage cookies) | “limuncini”, 

“narancini” (candied lemon, orange peel)

The Cambrlin Trade have extended their offer of 
traditional cookies and confectionary. Aromatic 
and delicious, enriched with indigenous raw ma-
terials from the Island of Vis – “cviti”, carob bis-
cotti, wine biscotti, almond biscotti, sage cookies 
are offered every day in the Cukar Pastry Shop. If 
you visit this island, make sure you pay visit to 
this shop.

Škot 12, 21485 Komiža, otok Vis 
info@komiza-zambarlin.hr 
+385 21 713 578

“cambarlin”
obrt za ugostitetljestvo i usluge
hospitality and catering services trade

kapetanski poklon (krokant, amareti, 
orasnica) | broštulani mindeli

Krokant, amaretti, broštulani mindeli, orasnica 
nezaobilazan su ukras svakog pelješkog stola. 
Vješte ruke prošle su kroz svaki kolačić i na nji-
ma ostavile trag zaboravljenog vremena. U svaki 
je utkana priča i sjećanje na pelješke kapetane i 
dame koje su ih pratile na brodove i iščekivale 
njihov povratak.
Broštulani bademi i orasi karamelizirani šećerom 
uz miris i okus pelješke naranče i limuna, oduvi-
jek su bili karakteristika Pelješca, okus koji se ne 
zaboravlja.

the captain’s gift (croquant, ”amaretti” 
(cookies), ”orasnica” (candied walnuts)) | 

”broštulani mindeli” (candied almonds)

Croquant, “amaretti” (cookies), “broštulani min-
deli” (candied almonds) and “orasnica” (candied 
walnut) are unavoidable decoration on any table 
on the Pelješac Peninsula. Every cookie has been 
made by skilful hands and bears a trace of for-
gotten times. Every cookie tells the story and is 
reminiscent of the Pelješac captains and ladies 
who used to see them off when they were leaving 
for their seafaring voyages and who used to wait 
for them to return.

“Broštulani bademi” (candied almonds) and can-
died walnuts made using caramelised sugar en-
riched with the aroma and flavour of orange and 
lemon from the Pelješac Peninsula have always 
been characteristic of the Pelješac Peninsula. 
Their flavour is unforgettable.

Viganj 115, 20267 Kućište, poluotok Pelješac 
mantunovic87@gmail.com 
+385 98 165 07 77 | Marija Antunović

tim antunović
obrt za turizam i proizvodnju
tourism and production trade
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eterično ulje lavande

Na Dugom otoku, u oazi mira koja pruža duhov-
ni i tjelesni odmor, Darinko Karinja-Dare uzgaja 
mirisnu lavandu Budrovku. Eterično ulje lavande 
nudi kao svoj proizvod upakiran u prigodne kuti-
jice ukrašene ručno kukičanim merlićem.

lavender essential oil

Darinko Karinja-Dare grows aromatic lavender of 
Budrovka variety on the Island of Dugi Otok, in 
the oasis of peace, relaxing for body and soul. He 
offers the lavender essential oil as his own prod-
uct packed into small convenient boxes decorat-
ed with hand-crocheted lace (commonly known 
as merlić).

Sali III-31, 23281 Sali, Dugi otok 
darinko.karinja@gmail.com 
+385 91 942 14 88 | Darinko Karinja

darinko karinja

eterično ulje (lavanda, ružmarin)

Eterična ulja zaštitni su znak otoka Hvara. Na 
suhozidima ručno branu lavandu i ružmarin obi-
telj Mateljan Pajina prerađuje u kotlovima pu-
štanjem vodene pare. Karakteristični mirisi ovih 
ulja trajno ostaju u memoriji i podsjećaju na ovaj 
jedinstveni otok.

essential oil (lavender, rosemary)

Essential oils are a trademark of the Island of Hvar. 
The Family Mateljan Pajina picks lavender and 
rosemary by hand in the drystone walls, which 
are subsequently steam-processed in cauldrons. 
The characteristic aromas of these oils remain in 
long-lasting memory as a constant reminder of 
this exceptional island.

Augusta Šenoe 2, 21460 Stari Grad, otok Hvar 
jpajina1@gmail.com 
+385 91 589 14 15 | Stiven Mateljan

stivena mateljan  
pajina
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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eterično ulje lavanda, ružmarin | suho 
otočno bilje (list planike, list masline, 
lavandin cvijet)

Neiscrpna mirisna ponuda obitelji Barbarić s 
Hvara vraća nas u neka davna vremena budeći 
nostalgične mirisne uspomene. Proširili su po-
nudu eteričnim uljima i dodali nove začine ubra-
ne u eko oazi. Tko jednom posjeti Hvar trajno 
nosi njegove mirise u sjećanju.

lavender, rosemary essential oil | dried 
island herbs (strawberry tree leaf, olive leaf, 
lavender flower)

The inexhaustible fragrant offer of the Barbarić 
Family from the Island of Hvar takes us back to 
the ancient times provoking nostalgic aromatic 
memories. The offer has been extended with es-
sential oils and new condiments picked in the eco 
oasis. If you once visit the Island of Hvar, its aro-
mas will stay in your memory for ever.

Zastražište 208, 21466 Zastražišće, otok Hvar 
+385 98 370 567 | Barica Barbarić

barica barbarić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

eterična ulja (smilje, kadulja, ružmarin, 
lavanda, tršlja) | kozmetička linija krema za 
lice od smilja | hidrolati (smilje, kadulja)

Na malom otoku Ravi obitelj Simičić proizvodi 
eterična ulja i kozmetiku. Koriste izvorno otočno 
bilje prepuno snažnih mirisa i specifičnih svoj-
stava. Ako dođete na Ravu svakako svratite po 
ove jedinstvene proizvode koji će njegovati vašu 
kožu.

essential oils (immortelle, sage, rosemary, 
lavender, mastic tree) | cosmetic line of face 
creams from immortelle | herbal distillates 
(immortelle, sage)

The Family Simičić produces essential oils and 
cosmetics on the small island of Rava. They use 
indigenous island herbs abundant in strong aro-
mas and specific properties. If you come to the 
Island of Rava, make sure you stop by and look 
for these unique skin nourishing products.

Mala Rava 13, 23289 Rava, otok Rava 
etericna.ulja@yahoo.com 
+385 98 903 46 17 | Filip Simčić

filip simičić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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kozmetička linija (krema od konoplje, kruti 
šampon od konoplje, šoltanski melem, serum 
smilje, hidrolat smilje, sapun limun, sapun 
saskinja) | džem od kupine i kadulje | vinske 
čaše ručno gravirane

Uz izradu slastica, džem od kupine i kadulje spe-
cifičnog okusa te kozmetike koja njeguje kožu, 
obitelj Rajčić čuva staru vještinu ručnog gravira-
nja morskih/otočnih motiva na staklene vinske 
čaše i tako prenosi glas o kvalitetnim šoltanskim 
proizvodima izvan ovog lijepog otoka.

cosmetic line (hemp cream, solid hemp 
shampoo bar, balm from the island of šolta, 
immortelle serum, immortelle herbal 
distillate, lemon soap, soap from the islet of 
saskinja) | blackberry and sage jam | hand-
engraved wine glasses

In addition to making confectionery, blackberry 
and sage jam of specific flavour, and skin nour-
ishing cosmetics, the Rajčić Family cherishes 
the old skill of engraving marine/island motives 
onto wine glasses by hand, and spreads the word 
about quality products from the Island of Šolta 
beyond this beautiful island.

Domovinskog rata 3, 21430 Maslinica, otok Šolta  
(Udruga šoltanski trudi) 
soltanatura.info@gmail.com 
+385 95 808 87 78 | Sandra Rajčić

sandra rajčić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

kozmetička linija (pašmanski pilin, krema od 
ruže, pašmanski melem) | pašmanero - domaći 
ljuti umak | pašmaneti - domaći brusketi

Kada mladi propituju i aktualiziraju otočnu tradi-
ciju nastaju novi vrhunski proizvodi koji naprave 
iskorak izvan matičnog otoka. Mladi bračni par 
Matulić već je postao brand Pašmana s raznovr-
snom ponudom hrane i kozmetike. Bazirani na 
domaćim sirovinama i modifikacijama tradicij-
skih postupaka kreirali su proizvode koji su kvali-
tetom osvojili mnogobrojne potrošače.

cosmetic line (peeling from the island of 
pašman, rose cream, balm from the island of 
pašman) | “pašmanero” – homemade spicy dip | 

“pašmaneti” – homemade bruschetta

The young ask questions and make the island 
tradition pertinent, creating new first-class prod-
ucts recognised beyond their own island. A young 
Matulić couple has already become a brand of 
the Island of Pašman with a versatile offer of 
foodstuff and cosmetics. Based on home-grown 
raw materials and modifications of traditional 
procedures, they have created products the qual-
ity of which has won the hearts of many consum-
ers.

Pašman 2, 23262 Pašman, otok Pašman 
modusvive@gmail.com 
+385 98 994 16 34 | Krsto Matulić

krsto matulić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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melemi “miris silbe” (neven, ružmarin, 
kantarion i stolisnik, zimski melem) | krema 
za stopala (ružmarin i menta, lovor i 
kadulja)

Marija Kuljerić ručno proizvodi meleme na Silbi 
kombinacijom tradicijskih receptura te istraži-
vanja i inovacija unutar svog obiteljsko-poljopri-
vrednog gospodarstva. Podloga su mirisne otoč-
ne biljke i maslinovo ulje. Ovi su melemi užitak 
za kožu.

“miris silbe” (“the scent of the island of silba”) 
balms (calendula, rosemary, st. john’s wort 
and yarrow, winter balm) | foot cream 
(rosemary and mint, bay leave and sage)

Marija Kuljerić makes balms on the Island of Sil-
ba manually using a combination of traditional 
recipes and research and innovation on her agri-
cultural family farm. They are based on aromatic 
island herbs and olive oil, and comforting for skin.

Silba 457, 23295 Silba, otok Silba 
mare.silba@gmail.com 
+385 95 905 07 36 | Marija Kuljerić

marija kuljerić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

bodulski melem

Bodulski melem je domaća krema za osjetljivu 
kožu, koja se radi od macerata smilja (cvjetovi 
smilja u maslinovom ulju) i lanolina. Prstohvat 
smilja, kapljica lanolina, buket kamilice, zrno 
pčelinjeg voska i velika žlica ljubavi strogo je ču-
vana receptura bodulskog melema. Ana Kuštera 
potrudila se da u ovom proizvodu caruje priroda.

dalmatian island balm

The Dalmatian island balm is a homemade cream 
for sensitive skin, made from immortelle macer-
ate (immortelle flowers in olive oil) and lanolin. A 
pinch of immortelle, a drop of lanolin, a bunch of 
chamomile, a grain of beeswax and a teaspoon of 
love is a strictly protected recipe underlying the 
Dalmatian island balm. Ana Kuštera has done her 
best to immerse this product fully in nature.

Kraj 134, 23212 Tkon, otok Pašman 
akustera@gmail.com 
+385 91 551 68 96 | Kuštera Ana

ana kuštera
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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botanički sapun

Katica Mušćet izrađuje sapun nježnog mirisa za 
nježnu kožu od vlastitog maslinovog ulja. Sapun 
je oplemenjen mentom ubranom na Pašmanu. 
Ujedno je i suvenir koji ćete rado ponijeti s ovog 
otoka.

botanical soap

Katica Mušćet makes a gently scented soap for 
sensitive skin from her own olive oil. The soap 
is enriched with mint picked on the Island of 
Pašman. It is also a souvenir you will be happy to 
take from this island.

Glagoljaška 5, 23212 Tkon, otok Pašman 
julija@tkon.hr 
+385 23 285 532 | Katica Mušćet

katica mušćet
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

kozmetička linija (krema rozacea | od gaveza 
| sapun – s201 n) | okruglice od gline

Nedjeljka Jurin neiscrna je u ponudi kozmetičkih 
proizvoda baziranih na pomno odabranim otoč-
nim sirovinama uz dodatak specifičnih sastojaka. 
Njene kreme i sapun oplemenjuju kožu, a kugli-
ce od gline mogu se koristiti nakon jela.

cosmetic line (rosacea cream | from comfrey | 
soap – s201 n) | small clay balls

Nedjeljka Jurin is inexhaustible in her offer of cos-
metic products based on carefully selected island 
raw materials enriched with specific ingredients. 
Her creams and soap are skin nourishing, and the 
clay balls can be used after meals.

Kućište 144, 20250 Orebić, poluotok Pelješac 
nedjeljkaj@yahoo.com 
+385 92 309 58 81 | Nedjeljka Jurin

nedjeljka jurin
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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kunjski sapun od mente | kunjski balzam od 
nevena

U obitelji Grdaš izrađuje se sapun od vlastitog 
maslinovog ulja , čaja metvice i eteričnog ulja 
mente. Balzam također rade od vlastitog masli-
novog ulja, pčelinjeg voska i svježih latica neve-
na. Ovi proizvodi osvajaju mirisom i teksturom.

mint kitchen soap | calendula kitchen balm

The Grdaš Family has been making soap from 
their own olive oil, mint tea and mint essential 
oil. The balm is also made from their own olive oil, 
beeswax and fresh Calendula petals. The scents 
and textures of these products are alluring.

Tkon 294, 23212 Tkon, otok Pašman 
marija.grdas@zd.t-com.hr 
+385 23 285 345 | Ante Grdaš

ante grdaš
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

sapun (lavanda, naranča) | cvijet lavande

Sapuni su se tradicionalno proizvodili na našim 
otocima. Ovi koje nudi obrt Kolarin oplemenjeni 
su mirisnim sirovinama koje Pelješac nudi u izo-
bilju. Ugodnog mirisa i nježni za kožu, poželjni 
su za svakodnevnu upotrebu.

soap (lavender, orange) | lavender flower

Soaps have been traditionally made on the Croa-
tian islands. The soaps offered by the Kolarin 
Trade are enriched with aromatic raw materials 
offered by the Pelješac Peninsula in abundance. 
Pleasantly scented and gentle on the skin, they 
can be used every day.

Šetalište Škvar 4, 20250 Orebić, poluotok Pelješac 
kolarin.orebic@gmail.com 
+385 98 982 60 41 | Jelena Borovina

kolarin
obrt
trade
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sapun s morskom soli

Obitelj Kuljanić proizvodi sapun koji se pomalo 
razlikuje po svom sastavu od ostalih sapuna koje 
nude otočni proizvođači. Pored već standardnih 
dodataka i maslinovog ulja u ovaj se sapun do-
daje i morska sol što mu daje i karakteristiku 
pilinga.

soap with sea salt

The Kuljanić Family makes a soap the composi-
tion of which is a little bit different from other 
soaps offered by island producers. In addition to 
standard ingredients and olive oil, this soap also 
includes sea salt, convenient for peeling.

Put Brajdi 3, 51557 Cres, otok Cres 
cvetko.kuljanic@ri.t-com.hr 
+385 98 771 268 | Kuljanić Cvetko

cvetko kuljanić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

hidrolati (rapsko bilje, smilje, lavanda, 
kadulja)

Obitelj Štokić bavi se i proizvodnjom hidrolata 
od sirovine s vlastitih površina, pored proizvod-
nje suvenira. Prijenosom svojstava mirisnog 
otočnog bilja u cvjetne vodice, dobiven je proi-
zvod višestruke namjene neupitne kvalitete.

herbal distillates (herbs, immortelle, 
lavender, sage from the island of rab)

The Štokić Family has also been producing dis-
tillates using the raw materials from their own 
fields, in addition to producing souvenirs. By 
transferring the properties of aromatic island 
herbs to floral waters, the family created a multi-
functional product of indisputable quality.

Barbat 406, 51280 Rab, otok Rab 
info@rab-pur.com 
+385 51 721 078 
+385 98 134 09 60 | Sonja Friedman-Štokić

franjo štokić
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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spara punjena lavandom

Nataša Burmeta izrađuje sparu u suvenirskom 
obliku. Puni je lavandom, a služi zaštiti odjeće u 
ormarima. Nekada su je žene šivale na otocima 
za nošenje tereta na glavi. Punile su je otpadnim 
krpicama i pamukom. Naziv dolazi od glagola 
sparati što na otočnom dijalektu znači štedjeti.

lavender stuffed “spara”

Nataša Burmeta has turned “spara” (national 
costume accessory (headwear)) into a souvenir. 
It is stuffed with lavender and used for clothing 
protection in wardrobes. The island women used 
to make “spara” to carry things on their heads 
and to stuff it with leftover fabric scraps and cot-
ton. The word originates from the verb “sparati”, 
which means “to save” in the island dialect.

Neviđane 14 A, 23264 Pašman, otok Pašman 
natasa.burmeta@gmail.com 
+385 98 902 91 32 | Nataša Burmeta

nataša burmeta

mindelići | privjesci za ključeve od konopa

Mindeli, ručno ušećereni bademi, simbol su svih 
otoka. Još su ih Rimljani na dar donosili prijate-
ljima, a na vjenčanjima su ih bacali na mladence 
kao simbol plodnosti. Mindelići se spravljaju ruč-
no po posebnoj recepturi.
Toni Ostoja potrudio se da se ne zaboravi vješti-
na čvoranja izradom suvenira s upotrebnom vri-
jednosti. Riječ je o privjescima za ključeve.

“mindelići” (candied almonds) | rope keychains

“Mindeli”, handmade sugar coated almonds, are a 
symbol of all islands. The ancient Romans used to 
bring them as a gift to their friends, and at wed-
dings, they were thrown at the newly-weds as a 
symbol of fertility. “Mindelići” are handmade ac-
cording to the special recipe.
Toni Ostoja has done his best to rescue the knot-
tying skill from oblivion by making functional 
souvenirs – keychains.

Kuna 24, 20243 Kuna Pelješka, otok Pelješac 
info@studiorevolt.hr 
+385 91 515 84 59 | Toni Ostoja

studio revolt d.o.o.
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jastuk od morske trave

Jastuk od morske trave iz olibskog priobalja ili 
podmorja, izuzetan otočni proizvod praktične 
uporabne namjene, može se tretirati i kao jedin-
stveni suvenir otoka Oliba. Posebice valja istaći 
jednostavnost i kvalitetu krajnjeg oblikovanja: 
čistoću forme, urednost izrade i lakoću rukova-
nja i higijene.

seagrass cushion

The seagrass cushion from the coastal or the sub-
marine area of the Island of Olib is an exceptional 
island product convenient for everyday use, but 
can also be treated as a unique souvenir from the 
Island of Olib. It is especially important to high-
light the simple shape and quality of its ultimate 
design. It is characterised by the purity of form, 
neat design and easy use and hygiene.

Olib 10, 23296 Olib, otok Olib 
denis@udruga-sol.hr 
+385 92 110 72 55 | Denis Kleva

sol

igra memorije

Udruga Argonauta nastavlja aktivnost podizanja 
svijesti o zaštiti biljnih i životinjskih vrsta i oko-
liša kod djece i odraslih. Izradila je Igru memorije 
na čijim se karticama nalaze motivi zaštićenih 
životinjskih i biljnih vrsta kornatskog podmorja.

memory game

The Argonauta Association continues to raise 
awareness of the protection of flora and fauna 
and environment among children and adults. The 
memory game cards depict motives of protected 
species of flora and fauna from the Kornati sub-
marine world.

Pijaca Društava seoske izobraženosti bb, 22243 Murter, 
otok Murter 
mail@argonauta.hr 
+385 22 434 827 | Ivona Jadrić

argonauta
udruga za zaštitu prirode i okoliša te promicanje 
održivog razvoja
association for nature and environmental 
protection and sustainable development

udruga
association
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pijatić za toć

Pijatić za toć unikatni je gastro suvenir naprav-
ljen od keramike, bojan i glaziran bezolovnim 
materijalima. Tanjurić je karakterističnog oblika 
napravljen za jedinstveni mediteranski gastro-
nomski užitak. Centralni dio tanjurića ima šiljke 
te služi poput ribeža za češnjak, koji se zalije 
maslinovim uljem i dobije toć. Oslikan je moti-
vom masline i češnjaka što upućuje na njegovu 
upotrebu, a ujedno i na Mediteran, odnosno Rab.

“pijatić za toć” (dip saucer)

“Pijatić za toć”(dip saucer) is a unique gastro sou-
venir made from ceramics, painted and glazed 
using lead-free materials. The saucer has a char-
acteristic shape made for unique Mediterranean 
gastronomic enjoyment. The central part of the 
saucer is spiked and used as a garlic grater. The 
olive oil is poured over garlic to make a dip. It is 
suggestively decorated
with the motives of olive and garlic for functional 
reasons, but also to remind the user of the Medi-
terranean, that is of the Island of Rab.

Mali Palit 69, 51280 Rab, otok Rab 
murtela@murtela.hr 
martina.krstacic@gmail.com 
+385 98 980 32 16 | Marina Krstačić

murtela

tapet

Liposava Kuštović ponudila je ručno tkani tepih 
(tapet) uporabne namjene. Tekstilno otpadni ma-
terijal iz svoje radionice reciklira i od njega izra-
đuje korisne tepihe za domaćinstvo, koji mogu 
poslužiti kao i otirači ili ukrasni nadstolnjaci (na-
ročito ako su otkani od svilenih ili lanenih krpa). 
Izrada tepiha od krpa najjednostavniji su način 
učenja tkanja. Ovaj način izrade tepiha oduvijek 
je bio poznat na našim otocima, naročiti gdje su 
dobre tkalje, kao u Prvić Šepuriniama.

“tapet” (hand-woven carpet)

Liposava Kuštović offers a hand-woven carpet 
(“tapet”) for everyday use. She recycles the lefto-
ver fabric scraps from her workshop and makes 
functional household carpets, which can also be 
used as doormats or decorative table runners (es-
pecially if woven with silk or linen scraps). Carpet 
making using fabric scraps is the simplest way 
of learning how to weave. This method of car-
pet making has been known on Croatian islands 
since time immemorial, especially on those is-
lands which had good weavers, like Šepurine on 
the Island of Prvić.

Ulica IX – 3, 22234 Prvić Šepurine, otok Prvić 
lipa1@windowslive.com 
+385 98 964 65 84 | Liposava Kuštović

lipa
obrt cvjećarna
trade flower shop

obrt za izradu narodnih odjevnih predmeta i 
edukaciju
traditional clothing manufacture and 
educational activities
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solinarski cvijet soli

Cvijet soli pravi se od ručno skupljanih kristala 
koji se prirodno stvaraju na površini bazena u so-
lani prije nego što sol potone na dno posude, za 
razliku od industrijski proizvedenog cvijeta soli. 
Solinarska so bere se na prirodno nastalim baze-
nima morske vode uzduž divljih nepristupačnih 
stijena otoka Mljeta. Ponuđena kao suvenir ima i 
upotrebnu vrijednost.

flower of salt from soline

The flower of salt is made from hand-picked 
crystals naturally formed on the surface of the 
saltworks pans before salt sinks to the bottom of 
the pan, unlike the industrially produced flower 
of salt. The salt from Soline is picked in naturally 
created seawater pans alongside wild and inac-
cessible rocks on the Island of Mljet. It is offered 
as a souvenir, but also has a functional value.

Soline 7, 20226 Goveđari, otok Mljet 
mgmljet@yahoo.com 
+385 20 744 021 
+385 98 885 020 | Ivan Sršen

so
ugostiteljski obrt
restaurant and catering

svijećnjaci od drva masline

Jezerani su se specijalizirali u izradi suvenira od 
maslinovog drva naslonjene na tradiciju. Svi-
jećnjaci od maslinovog drva očuvane prirodne 
strukture masline i forme koja prati oglik drva 
poželjni su u svakom domu i kao ukras i kao 
funkcionalni predmet.

olive wood candlesticks

The inhabitants of Jezera have specialised in mak-
ing souvenirs from olive wood relying on the tra-
dition. The olive wood candlesticks preserve the 
natural structures and forms of the olive wood. 
They are covetable in any home both as a decora-
tion and a functional object.

Put Zaratića 3, 22242 Jezera, otok Murter 
info@murter-apartmani.net 
dpirjak@gmail.com 
+385 22 438 465 | Dragana Pirjak 
+385 22 438 453

bisage
turistička agencija – obrt za usluge turističke 
agencije i ostale uslužne djelatnosti
tourist agency – trade for tourist agency 
and other services
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suvenir naušnice

Izrada nakita na otocima spada u tradicijske 
djelatnosti. Martin Peica kreirao je naušnice od 
visoko kvalitetne goveđe kože, tanirane na stari 
tradicionalan način upotrebom drva, lišća, korije-
na itd. Inspirirane su bogatom prirodom otoka i 
kulturnom baštinom te renesansom kao jednim 
od najkreativnijih razdoblja u umjetnosti.

souvenir earrings

Jewellery design is a traditional island trade. Mar-
tin Peica designs earrings from high quality cow 
leather, tanned in the old traditional way using 
wood, leaves, roots, etc. They are inspired by nat-
ural diversity and cultural heritage of the island, 
and Renaissance as one of the most creative art 
periods.

Žrtava fašizma 18, 51557 Cres, otok Cres 
martinpeica@gmail.com 
+385 91 374 55 80 | Martin Peica

martin peica
domaća radinost
family trade

nakit od drva cofoke

Plod neobičnog drva cofoke, udomaćenog na 
Pašmanu, materijal je od kojeg vješte ruke žena s 
Pašmana izrađuju nakit. Jedna od njih je i Vlatka 
Bobić koja radi ogrlice i narukvice elementarne 
čistoće i jednostavnosti. Tko voli nekonvenci-
onalni nakit sigurno će poželjeti imati ovaj od 
cofoke.

“cofoka” wood jewellery

The fruit of the unusual cofoka tree, peculiar to 
the Island of Pašman, is a material used by skilful 
women from the Island of Pašman to make jewel-
lery. One of them is also Vlatka Bobić, who makes 
necklaces and bracelets showing elementary 
purity and simplicity. If you like unconventional 
jewellery, you will definitely crave to have this 
kind made from cofoka wood.

Put Furlanije 19, 23212 Tkon, otok Pašman 
vladka.bobic@gmail.com 
+385 99 827 40 30 | Vladka Bobić

vladka bobić
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nakit od kamenih oblutaka

Na otocima se nakit izrađivao u različitim vari-
jantama. Tatjana Loborec napravila ga je od ka-
menih oblutaka. Minimalna intervencija i pove-
zivanje daju nakit bazične jednostavnosti za one 
koji su skloni otklonu u odnosu na uobičajeni 
nakit.

jewellery made from round stone

Different types of jewellery have been made on 
islands. Tatjana Loborec uses round pieces of 
stone to design her jewellery. Making minimum 
interventions and integrations, she designs jew-
ellery characterised by basic simplicity for those 
who do not wear conventional jewellery.

Banjol 41 a, 51280 Rab, otok Rab  
otvoren.um@gmail.com 
+385 91 132 73 43 | Tatiana Loborec

tatiana loborec
kulturno umjetnička udrugadomaća radinost
arts and crafts associationfamily trade

glagoljaško pučko crkveno pjevanje u tkonu (cd)

Male otočne zajednice oduvijek su brižno čuvale 
i prenosile svoje duhovno nasljeđe. Na tom tragu 
je u Kulturno-umjetnička udruga Kunjka koja je 
tradiciju glagoljaškog crkvenog pjevanja u Tkonu 
pretočila na cd i ponudila ga na slušanje široj jav-
nosti. Slušatelji će uživati u glazbenoj ekspresiji 
tkonskih pjevača.

glagolitic folk church singing in tkon (cd)

Small island communities have always carefully 
cherished and handed down their spiritual herit-
age. The Cultural and Artistic Association Kunjka 
follows their lead. Kunjka has made a CD of the 
traditional Glagolitic church singing in Tkon and 
offered it to the public at large. The listeners will 
be able to enjoy the music expression of singers 
from the Island of Tkon.

Tkon 294, 23212 Tkon, otok Pašman 
marija.grdas@zd.t-com.hr 
+385 23 285 345 | Ante Grdaš

“kunjka”
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suveniri od bračkog kamena (društvena igra 
trija, mužar, zdjelica)

Neven Drpić, dobroznani berač bračkog kamena, 
svaki puta izradi suvenir u bračkom kamenu koji, 
pored estetske, ima i svoju uporabnu vrijednost. 
Ponuđeni suvenir skladan je u prostoru i kao 
ukras i kao društvena igra.

souvenirs from stone from the island of brač 
(board game “trija”, mortar, small bowl)

Neven Drpić, a well-known picker of stone from 
the Island of Brač, every time makes a Brač stone 
souvenir which, in addition to the aesthetic value, 
also has a functional value. The offered souvenir 
fits perfectly into the household both as a souve-
nir and as a board game.

Žbocadurska 8, 21412 Pučišća, otok Brač 
neven.drpic@st.t-com.hr 
+385 21 633 211 
+385 98 799 953 | Neven Drpić

“mozaik”
obrt za obradu i trgovinu kamena
stonemason’s workshop and trade

suveniri (kamenica-žara, mužari, svijećnjaci, 
zdjelice, naušnice)

Mladi pelješki klesar i kamenorezac, svestran u 
ponudi ukrasnih i uporabnih predmeta od ka-
mena, odabrao je kamen kao materijal koji se 
tradicionalno koristio na otocima. Privlači jed-
nostavnost izrade i višestruka namjena. Posebno 
plijene naušnice izrađene od kamena i koralja.

souvenirs (stone bowl, mortars, candlesticks, 
small bowls, earrings)

The young stone-mason and stone-carver from 
the Pelješac Peninsula, versatile in the offer of 
decorative and functional stone items, has cho-
sen stone as a material traditionally used on is-
lands. Their simple design and multiple functions 
make them attractive. Stone and coral earrings 
are especially appealing.

Put Rusković 28, 20250 Orebić, poluotok Pelješac 
mladen.hazdovac@gmail.com 
+385 98 191 85 17 | Mladen Kamen

mladen kamen
obrt za klesarstvo
stonecraft



88 89hop 2015 hop 2015

brač
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vrhunsko suho vino plavac mali 
“dragons cave”

djani barhanović

Ovo autohtono vino od glasovite sorte Plavac 
mali potječe s južnih padina otoka Brača i ne-
posredne blizine Zmajeve špilje i sela Murvice. 
Proizvedeno na ekološko tradicionalan način, 
odležano u hrastovim bačvama, odiše voćnim 
aromama suhe šljive i šumskog voća, ispreple-
teno mirisom vanilije. Obitelj Barhanović, nakon 
stoljetne tradicije, mukotrpan trud i dar prirode 
želi podijeliti s vama.

the dragon’s cave – plavac mali 
top-quality dry wine

This indigenous wine originates from the south-
ern slopes of the Island of Brač, precisely from the 
land in the vicinity of the Dragon’s Cave and the 
village of Murvice. It is obtained from the famous 

”Plavac mali” grape sort. Its maximum yield per 
grapevine is 0.5 kg which results in the top-qual-
ity wine. This wine is produced by using environ-
mentally friendly and traditional methods; then 
is left to ripe in oak barrels. Thus it derives its 
fruity aromas of prune and forest fruit, saturated 
with vanilla. The Barhanović family preserves the 
centenarian tradition of the Island’s wine produc-
tion. Combined with the nature’s gifts and results 
of their hard work, it provides us with an exqui-
site wine.

Put Luke 12, 21400 Supetar, otok Brač 
djani.barhanovic1@st.t–com.hr 
+385 95 908 92 69 | Filip Barhanovićobiteljsko poljoprivredno gospodarstvo

agricultural family farm

2011 2011

plavac mali vrhunsko vino barique “bosso” | 
plavac mali kvalitetno vino “bročko rič” 

“saco”

Ukrotivši divlju prirodu, usred sirovih ljepota, 
gdje škrta zemlja rodi rajskim nektarom, obi-
telj Senjković stvorila je vinograd koji broji 
35.000 trsova na osam hektara površine, s bri-
gom za svaki pojedini trs. Redukcija roda, finalna 
selekcija najkvalitetnijih grozdova i odležavanje 
u hrastovim bačvama rezultirala je “rajskom ka-
pjom” Plavca malog.

bosso – plavac mali top-quality barique wine | 
bročko rič – plavac mali quality wine 

The love and need to elevate a centenarian tradi-
tion of wine production to a higher level has moti-
vated the Senjković family to reclaim its decayed 
grandfather’s vineyard. Mr Senjković and his two 
sons have cleared the rocky ground with their 
own hands, thus revaluating both literally and 
metaphorically the potential of the wines pro-
duced on the Island of Brač which has sometimes 
been unjustly underestimated. When the inclem-
ent nature is tamed, the avaricious soil of Brač 
bears heavenly fruits. Thus the Senjković family 
planted 35.000 vines on over eight hectares. Re-
ducing and strictly selecting the yield with lots 
of care and dedication, they managed to harvest 
the highest – quality grapes. They are left to ripe 
in oak barrels. The result of their endeavour is the 
heavenly drop of Plavac mali wine sort.

21423 Nerežišća, otok Brač  
vinarija.senjkovic@gmail.com 
+385 21 637 194 
+385 98 361 952 | Tonči Senjković 
 

obrt ribolov i prijevoz
fishing and transport
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džem (smokva, smokva s lavandom) | slatko 
od smokava | smokvenjak | sušene smokve | 
ekstra djevičansko maslinovo ulje | sol za 
kupanje (lavanda, smilje) | suhi cvijet lavande 
ekološki biljni čajevi | ekološki biljni začini 

vesna rožić šibić

Raznovrsna prehrambena I kozmetička linija 
Vesne Rožić Šibić nastala je temeljem tradicio-
nalnih receptura od sirovina uzgojenih i ubranih 
na vlastitom eko imanju. Okusi i mirisi otoka sa-
čuvani su u najvećoj mogućoj mjeri pa su intere-
santni svim ljubiteljima delicija.

jam (fig, fig with lavender) | fig dessert | 
smokvenjak – fig loaf | dried figs | extra virgin 
olive oil | bath salt (lavender, immortelle) | 
lavender flowers

Different food and cosmetic lines of Vesna Rožić 
Šibić emerged based on traditional recipes from 
raw materials cultivated and picked on her own 
eco-farm. Tastes and smells of the island have 
been preserved as far as possible and are of inter-
est to all the lovers of delicacies.

Put sv. Jakova 15, 21423 Nerežišća, otok Brač 
vesna2103@gmail.com 
+385 21 637 103 
+385 95 825 54 96 | Vesna Rožić Šibić 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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travarica | linija likera (mirta, kadulja, 
višnja) | domaća marmelada (naranča, 
mandarina) | ekstra djevičansko maslinovo 
ulje | suhe smokve | kolačići od smokve | 
arancini | limuncini | pržene mendule 

travarica – herb grappa | liqueurs (myrtle, 
sage, sour cherry) | home-made marmalade 
(orange, mandarin) | extra virgin olive oil | 
dried figs | fig cookies | candied orange and 
lemon | roasted almonds 

šimica žuvić Dračevica 81, 21423 Nerežišća, otok Brač 
martina.zuvic@gmail.com 
+385 91 585 93 10 | Šimica Žuvić obiteljsko poljoprivredno gospodarstvo

agricultural family farm

2011, 2014

Ulje, pića i delicije iz radionice obitelji Žuvić za-
robe nepca svakog kušača. Spravljene po starim 
recepturama od domaćih sirovina i pomno dozi-
ranog aromatičnog i ljekovitog bilja, šire ponudu 
izvornih otočnih slastica i pronose glas o jedin-
stvenim proizvodima s naših otoka.

Oil, beverages and delicacies from the Žuvić 
Family Workshop appeal to the palate of every 
taster. Made according to old recipes from home-
grown raw materials and meticulously dosed ar-
omatic and medicinal herbs, the products extend 
the offer of indigenous island confectionery and 
spread the word about unique products from the 
Croatian islands.

ekstra djevičansko maslinovo ulje “ločnjak” ločnjak extra virgin olive oil

sinaj bulimbašić Tolstojeva 14, 21425 Selca, otok Brač 
sinaj@st.t-com.hr 
+385 99 337 04 16 | Sinaj Bulimbašić obiteljsko poljoprivredno gospodarstvo

agricultural family farm

2011

On the Pliši slopes on the eastern side of the Is-
land of Brač the centenarian family tradition of 
olive growing is maintained. It has resulted in 
the production of premium extra virgin olive oil 
characterised by its fruity aroma, moderate bit-
terness and poignancy. It smells of mowed grass, 
ripe olives and apples. It is green coloured. 

Stoljetna obiteljska tradicija uzgoja maslina na 
padinama Pliši na istočnom dijelu otoka Brača 
rezultirala je super premium ekstra djevičan-
skim maslinovim uljem koje je karakteristično 
po svojoj specifičnoj voćnoj aromi, umjerene 
gorčine i pikantnosti. Miriše po pokošenoj tra-
vi, zrelim i zdravim plodovima masline, jabuci, 
boja mu je zeleno-maslinasta. 
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ekološko ekstra djevičansko maslinovo ulje

ivan jakšić

U obitelji Jakšić maslinarstvo je višestoljetna 
tradicija. Glavnina maslina uzgaja se na predje-
lu Bunje-Pećine u okolici Dračevice u izuzetno 
atraktivnom, gotovo pastoralnom masliniku. Na 
3 ha raste čak 550 stabala, pretežito sorte Oblice. 
Stotinu ih je starije od 40 godina, a najstarije je 
stablo preko 300 godina. Eko oznaka jedna je od 
potvrda vrhunske kvalitete ovog ulja.

eco extra virgin olive oil

In the Jakšić family, olive-growing is a centuries-
old tradition. The majority of olives is grown in 
the Bunje-Pećine area in the surroundings of 
Dračevice in an exceptionally attractive, almost 
pastoral olive grove. Almost 550 trees grow on an 
area of 3 ha, mostly of the Oblica variety. One 
hundred trees are more than 40 years old, and 
the oldest tree is 300 years old. The eco mark is a 
certification of the top quality of this oil.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Put Gustirne Luke 13, 21400 Supetar, otok Brač 
knigovodadoo1@net.hr 
+385 21 631 567 
+385 21 757 480 | fax 
+385 98 321 630 | Ivan Jakšić

2010

eko ekstra djevičansko maslinovo ulje

ivo biočina (ture)

Ekstra djevičansko maslinovo ulje dobiva se iz 
eko uzgoja sorte Oblica u vlastitom masliniku Ive 
Biočine na sjevernom dijelu otoka Brača, blizu 
Postira u predjelu Vrtlaca. Masline se prerađuju 
hladnim prešanjem, ulje je specifične boje i pre-
poznatljiva okusa, poznato i izvan otoka Brača.

This extra virgin olive oil is obtained from eco-
logically cultivated variety of the Oblica olive, in 
an olive grove of Mr. Ivo Biočina, located on the 
northern part of Island of Brač, near Postira, in the 
area of the Vrtlac islet. The olives are cold pressed 
and the oil has a specific colour and recognizable 
taste, known even outside the Island of Brač.

eco extra virgin olive oil

Postira bb, 21410 Postira, otok Brač  
ture@optinet.hr 
+385 98 264 319 | Ivo Biočina 
+385 21 632 075 | fax 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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ekstra djevičansko maslinovo ulje (brač 
premium oblica, brač premium selekcija)

jadranka majić

Obitelj Majić temelji proizvodnju ulja na više-
stoljetnoj tradiciji bavljenja maslinarstvom u 
obitelji. Zastupljene su domaće sorte (Oblica, Le-
vantinka…). Ulje je bistro, intenzivne žuto-zelene 
boje, laganog zelenkastog odsjaja, čistog i umje-
renog mirisa. Odlikuju ga elegantni biljni osjeti 
svježe pokošene trave, zelenog ploda masline, 
radiča i rokule. U ustima je suzdržano i nježno, 
skladnih voćnih nota rajčice, badema i naglaše-
nih začinskih nota mente i crnog papra.

extra virgin olive oil (brač premium oblica, 
brač premium selection)

The Majić family bases their oil production on 
centuries-old tradition of olive-growing. They 
grow domestic varieties (Oblica, Levantinka…). 
The oil is clear, of an intense yellow-green colour, 
with light greenish reflection and pure and mod-
erate aroma. It is distinguished by elegant herbal 
scents of freshly mown grass, green olive fruit, 
dandelion leaves and arugula. In the mouth, it 
tastes restrained and gentle, composed of fruity 
notes of tomato and almond and accented spicy 
notes of mint and black pepper. 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Hrvatskih velikana 38, 21400 Supetar, otok Brač  
edo.majic@gmail.com 
+385 91 767 61 24 | Edo Majić

hop 2014

ekstra djevičansko maslinovo ulje

marija peša

Ulje obitelji Peša dobiveno je iz autohtone sorte 
Oblica (Orgula). Masline su ručno ubrane i hlad-
nim tehnološkim postupkom prerađene u ma-
slinovo ulje, izuzetne kakvoće i okusa. Ovo ulje 
odlikuje izrazito zlatno-zelena boja, a po intenzi-
tetu i svojstvima opisujemo ga kao srednje voć-
no, srednje gorko i srednje pikantno skladno ulje.

extra virgin olive oil

The Peša family oil is obtained from the indig-
enous Oblica variety (Orgula). The olives are 
handpicked and cold pressed into olive oil of ex-
ceptional quality and taste. This harmonious oil 
is characterised by distinctly golden-green colour 
and is moderately fruity, bitter and piquant. 

Škrip 69 A, 21410 Postira, otok Brač 
pesaneven@gmail.com 
+385 21 646 352 
+385 98 182 65 16 | Neven Peša
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djevičansko maslinovo ulje virgin olive oil

postira Vrilo bb, 21410 Postira, otok Brač 
pzpostira3@gmail.com 
+385 21 632 288 
+385 98 832 950 | Ljerka Vlahović 

poljoprivredna zadruga 
farmers’ cooperative

2009

The “Postira” oil is obtained from olives culti-
vated on the north coast of the Island of Brač, 
processed in a traditional way by a hydraulic 
press (partly from freshly picked fruit, and part-
ly from the fruit left in water for several days). 
It has a pleasant aroma and taste and yellow-
green colour. The combination of tradition, ap-
plication of new knowledge in the cultivation and 
processing, and the exceptionally favourable mi-
croclimatic position which has been forming the 
landscape for centuries, guarantee a characteris-
tic and healthy delicacy product.

Ulje Postira dobiveno je iz maslina uzgojenih na 
sjevernoj obali Brača, obrađenih tradicionalno 
na hidrauličnoj presi (dijelom iz svježe ubranih 
plodova, a dijelom iz plodova koji su stajali u 
vodi nekoliko dana). Ugodnog je mirisa i oku-
sa, žuto – zelene boje. Spoj tradicije, primjena 
novih saznanja u uzgoju i preradi te izuzetno 
povoljan mikroklimatski položaj koji stoljećima 
oblikuje krajolik, garancija je za dobivanje speci-
fične i zdrave delicije.

2008

ekstra djevičansko maslinovo ulje toć

ivica škrpaca

Ekstra djevičansko maslinovo ulje Toć karakte-
rizira bistra i jaka žuto-zelena boja. Miris mu je 
kompleksan, obogaćen elegantnim notama arti-
čoka i svježeg poljskog bilja s ljekovitim dodirom 
metvice i kadulje.

The extra virgin olive oil Toć is characterised by 
a clear and strong yellow-green colour. It has a 
complex aroma, enriched by elegant notes of 
artichoke and fresh field plants, with the healing 
touch of mint and sage.

toć extra virgin olive oil

Novo Selo b.b., 21245 Selca, otok Brač 
ivica.skrpaca@skole.hr 
+385 21 622 375 
+385 91 333 34 84 | Ivica Škrpaca 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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ekstra djevičansko maslinovo ulje “zlatna 
polja”

“zlatna polja” extra virgin olive oil

zlatna polja d.o.o. Bobovišća bb, 21404 Bobovišća, otok Brač 
nebojsakurtovic@gmail.com 
+385 91 326 71 02 | Nebojša Kurtović 

2012

The “Zlatna polja” oil comes from the currently 
largest olive grove on the Island of Brač in the 
Milna region. The olive grove is surrounded by 
forest and protected from the winds. The olives 
are hand-picked and cold processed. The extra 
virgin olive oil is obtained from the first pressing 
of healthy olive fruit with acidity below 0.8%.

Ulje “Zlatna polja” potječe iz trenutno najvećeg 
maslinika na otoku Braču u području Milne. Ma-
slinik je okružen šumom i zaštićen od vjetrova. 
Berba maslina obavlja se ručno i prerađuju hlad-
nim postupkom. Ekstra djevičansko maslinovo 
ulje dobiva se nakon prvog tiještenja zdravog 
ploda masline, a kiselost mu ne prelazi 0,8%.

2012

ekstra djevičansko maslinovo ulje “dalmatico”

željko bičanić 

“Dalmatico” ekstra djevičansko maslinovo ulje 
iz maslinika s istočnog dijela otoka Brača, pre-
mium kvalitete, proizvedeno je od svježe ručno 
ubranih plodova masline. Karakteristične je ze-
leno-zlatne boje, pikantnog umjereno gorkog 
okusa. Odličan je prilog svim salatama i sirevima, 
idealno se sljubljuje s krem juhama i povrćem, 
pečenim mesom i ribom na žaru, a nezaobilazan 
je začin za gljive, šparoge i školjke.

The “Dalmatico” extra virgin olive oil comes from 
the olive grove on the eastern side of the Island 
of Brač. This oil is of premium quality and pro-
duced of freshly hand-picked olives. It is mildly 
spicy, of a characteristic green-gold colour and 
bitter flavour. The oil is a perfect seasoning for 
all types of salads and cheeses, and pairs per-
fectly with crème soups and vegetables, roast 
meat and grilled fish. It is an imperative spice for 
mushrooms, asparagus and seashells.

“dalmatico” extra virgin olive oil

Kuna 94, 21425 Selca, otok Brač 
dalmatico@yahoo.com 
+385 21 622 650 
+385 21 622 650 | fax 
+385 95 198 45 24 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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ekstra djevičansko maslinovo ulje kapja 
(oblica | divlja maslina) | djevičansko 
maslinovo ulje 

teo šantić

Teo Šantić ponudio je specifični otočni proizvod, 
pored već tradicionalnog ekstra djevičanskog 
ulja od sorte Oblice i Mastrinke, vrhunske kva-
litete. Riječ je o Oleastri ili divljoj maslini (Sje-
menjaci), autothonoj sorti nepravedno zapostav-
ljenoj i uglavnom bez komercijalnog uzgoja. U 
njegovim maslinicima raste tridesetak stabala 
koja svake godine donose obilat plod i doprinose 
u procesu oplodnje Oblice. Uz to, nudi i djevičan-
sko maslinovo ulje iz maslinika s integriranom 
proizvodnjom maslina. Riječ je o ulju iz kasnije 
berbe, s mirisom i okusom ploda masline. Nema 
izrazitu voćnost i gorčinu, jer je količina fenola u 
opadanju. Takvo je ulje mekše i pogodnije za one 
potrošače koji još nisu prihvatili vrline ekstra 
djevičanskog maslinovog ulja.

kapja extra virgin olive oil (oblica olive 
variety | wild olive) | virgin olive oil 

Balatura 5, 21410 Postira, otok Brač 
teo.santic@st.t-com.hr 
+385 21 631 001 | Teo Šantić obiteljsko poljoprivredno gospodarstvo

agricultural family farm

Mr. Teo Šantić offers a specific island product, in 
addition to already traditional extra virgin olive 
oil made from the Oblica and Mastrinka olive va-
rieties, of supreme quality. It is Oleastra or wild 
olive (Sjemenjaci), an indigenous variety unjustly 
neglected and predominantly not grown com-
mercially. There are about thirty trees in his ol-
ive groves yielding generous fruit every year and 
contributing to the Oblica olive fertility. In addi-
tion, he also offers virgin olive oil from the olive 
grove with integrated olive production. It is late 
harvest oil, having the scent and flavour of the 
olive fruit. It does not have a distinctive fruiti-
ness and bitterness, due to its low phenol volume. 
Such oil is softer and more suitable for those con-
sumers who have not got used to the virtues of 
extra virgin olive oil yet.

2013

ekstra djevičansko maslinovo ulje

pero šantić

Eko proizvođač Pero Šantić nudi ekstra djevičan-
sko maslinovo ulje “Broč” proizvedeno obradom 
svježih autohtonih sorti maslina. Pravodobnom 
berbom i preradom postižu se vrhunska kemij-
ska u organoleptička svojstva ovog ulja, što je 
poseban izazov za nepca kušača.

Eco-producer Pero Šantić offers extra virgin olive 
oil called “Broč” made by processing of fresh au-
tochthonous olive varieties. Timely olive picking 
and processing results in high quality chemical 
and organoleptic properties of this oil, which 
poses a special challenge to any taster’s palate. 

extra virgin olive oil

Glavica 33, 21410 Postira, otok Brač 
pero.broc@gmail.com 
+385 21 632 817 
+385 91 449 95 25 | Pero Šantić

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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čaj od maslinovog lista

dalma olea

Priča o maslinovom list kreće od drevnih  
Egipćana koji su ga koristili prilikom mumificira-
nja. Mnogostruko ljekovito djelovanje čaja masli-
novog lišća danas je i znanstveno potvrđeno pa 
se stoga njegova uporaba sve više povećava. Bri-
nući se za održivi razvoj otočne zajednice Udru-
ga Dalma olea ponudila je čaj od maslinovog lišća 
koji na svom obiteljsko poljoprivrednom gospo-
darstvu proizvodi član Udruge Dušan Eterović. 

olive leaf tea

The story of olive leaf dates from ancient 
Egyptians who used them for mummification. 
Multiple healing effects of olive leaf tea are 
now scientifically confirmed so that their use 
increases more and more. Caring for sustain-
able development of the island community, the 
Dalma olea Association offered the olive leaf 
tea made by Mr. Dušan Eterović, a member of 
the Association, on his own agricultural farm. 

udruga za razvoj poljoprivrede i 
zaštitu okoliša
association for agricultural development 
and environmental protection

Deškovićev trg 4, 21412 Pučišća, otok Brač 
info@dalmaolea.hr 
ante.kapic@gmail.com 
+385 92 138 74 10 | Ante Kapić

2009

filet dimljenog tunja u mediteranskom ulju | 
filet slanog inćuna u suncokretovom ulju | 
inćunele – masline punjene slanim inćunima 
u suncokretovom ulju | fileti slanog inćuna,  
djelomično očišćena slana srdela 

lustra d.o.o.

Lustra vraća čaroliju tradicije u naša do-
maćinstva i proizvodnju utemeljuje na sr-
deli i inćunu, te zaboravljenim tehnikama 
prerade: mariniranju, soljenju i dimljenju. 
Proizvode krasi vrhunska kakvoća, temeljena na 
najboljim sirovinama i ručnoj proizvodnji svakog 
proizvoda, čime su očuvani mirisi, okusi i pre-
hrambene vrijednosti bisera našeg mora. 

Lustra brings back the magic of tradition into our 
homes. Their production is based on the sardine 
and the anchovy, and on almost forgotten process-
ing techniques: marinating, salting and smoking. 
Products are distinguished by their top quality, 
based on best raw materials and manual produc-
tion, which preserves aromas, flavours and nutri-
tional value of the most precious gifts of our sea.

smoked tuna fillet in mediterranean oil | 
salted anchovy fillet in sunflower oil | 
ancholives (inćunele) – olives stuffed with 
salted anchovies in sunflower oil | salted 
anchovy fillets | partially cleaned salted 
sardine 

21405 Milna, otok Brač 
prodaja@lustra.hr  
www.lustra.hr 
+385 91 264 62 82 
+385 91 264 62 80 | Siniša Vrandečić 
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sardi riblje konzerve sardi fish in cans

sardina d.o.o. 21410 Postira, otok Brač 
info@sardina.hr | davor.gabela@sardina.hr  
www.sardina.hr 
+385 21 632 244 
+385 91 126 42 29 | Davor Gabela 

2007

The products from the sardi and saros  
programme are produced from high quality ma-
terials of domestic origin. Anchovies and oily 
fish in general are some of the healthiest foods 
known. These products lower cholesterol levels in 
the blood and protects from cancer, arterioscle-
rosis and coronary heart disease. Sardi products 
do not contain preservatives and are subjected to 
strict haccp and iso control standards.	

Proizvodi iz programa sardi i saros proizvedeni 
su od visokokvalitetne sirovine domaćeg podri-
jetla. Srdela i općenito plava riba jedna je od naj-
zdravijih hrana uopće. Ovi proizvodi snižavaju 
razinu kolesterola u krvi i štite organizam od kar- 
cinoma, arterioskleroze i koronarnih bolesti srca, 
ne sadrže konzervanse te u proizvodnji podlije-
žu strogoj kontroli haccp i iso standarda.

tradicionalni brački suhi kolači (hrstule, 
krokant, bročanci) | brštulane mendule

traditional dry cookies from the island of 
brač (hrstule, krokant, bročanci) | brštulane 
mendule 

nikola tomas Milna bb, 21405 Milna, otok Brač 
andrea.logarusic@gmail.com 
+385 21 636 157 
+385 21 636 157 | fax 
+385 99 683 03 05 | Andrea Logarušić 

2012

The Tomas Family offers top quality confection-
ery from the Island of Brač. Made according to 
traditional recipes with characteristic island 
ingredients (almonds, lemon and orange crust), 
these cookies will capture your palate for ever.

Obitelj Tomas ponudila je vrhunske bračke  
slastice. Pripremljene po tradicionalnoj receptu-
ri od domaćih karakterističnih namirnica (bade-
mi, korice limuna i naranče) ovi kolačići trajno 
zarobljuju vaše nepce.

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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brački ovčji sir

mario kuzmanić 

Otok Brač poznat je po ovčarstvu i proizvodnji 
ovčjeg sira. Naslonjena na izvorni uzgoj ovaca 
i tradicijsku preradu obitelj Kuzmanić nudi vr-
hunski ovčji sir koji ne ostavlja ravnodušnim ni 
najveće gurmane. Konzumiran samostalno ili u 
kombinaciji s drugim delicijama i pićima pružit 
će vam nezaboravan užitak.

brač sheep cheese

The Island of Brač is widely known for sheep 
farming and the production of sheep cheese.  
Relying on traditional sheep farming and pro-
cessing of sheep’s milk, the Kuzmanić family  
offers top-quality sheep cheese that will impress 
even the most selective of gourmets. Eaten on its 
own or coupled with other delicacies and bever-
ages, it will give you unforgettable pleasure.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Put Varoša 18, 21400 Supetar, otok Brač 
aktiva.brac@gmail.com 
+385 21 630 498 
+385 91 594 52 79 | Mario Kuzmanić

hop 2014

suvenir od bračkog kamena (mužar)

Izrada suvenira od bračkog kamena izazov je za 
sve one koji se bave ovim poslom na otoku Bra-
ču. Jedan od izrađivača suvenira je i Dražen Jakšić 
koji na matičnom otoku nastavlja finu obradu 
kamena. Izradio je polirani mužar za usitnjavanje 
otočnog začinskog bilja.

brač stone souvenir (mortar)

Manufacture of souvenirs from the Brač stone 
is a challenge for all who do this work on the 
Island of Brač. One of them is Mr. Dražen Jakšić 
who continues the tradition of stonemasonry on 
the main island. He makes polished mortars for 
grinding small island spice plants.

Put varoša 3, 21400 Supetar, otok Brač 
drazenjaksic40@gmail.com 
+385 98 907 04 68 | Dražen Jakšić

l & d
trgovački proizvodni obrt
trade
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suveniri od bračkog kamena | kamenica 
– suvenir od bračkog kamena | suveniri od 
bračkog kamena (zdjela i kamenica) | suveniri 
od bračkog kamena (mužar | zdjelica) | 
suveniri od bračkog kamena (mužar | 
svijećnjak | zdjelica) | suveniri i uporabni 
proizvodi od bračkog kamena (domino, 
držači za knjige, doza)

brač stone souvenirs | stone 
bowl – kamenica – souvenir carved in the 
brač stone | souvenirs made of the brač 
stone (bowls and boxes) | brač stone 
souvenirs (mortar | bowl) | brač stone 
souvenirs (mortar | candlestick | small dish | 
souvenirs and usable items made from the 
brač stone (domino, book holders, doses)

“mozaik” Žbocadurska 8, 21412 Pučišća, otok Brač  
neven.drpic@st.t-com.hr 
+385 21 633 211 
+385 98 799 953 | Neven Drpić 

2008, 2009, 2010, 2011, 2012, 2013, 2014

Mr. Neven Drpić, a “picker” of stone from the 
Island of Brač, has been introducing us into the 
magic of stone from the Island of Brač for years, 
making us admire his skill, the beauty of sou-
venirs and their practical nature over and over 
again. He offers souvenirs made from high qual-
ity marble – polished and sand blasted – show-
ing elementary aesthetic and use value. His inex-
haustible ideas continue to expand his offer.

Neven Drpić, “berač” bračkog kamena, godina-
ma nas uvodi u čaroliju bračkog kamena, iznova 
zadivljujući svojom vještinom, ljepotom izrađe-
nih suvenira i njihovom praktičnošću. Nudi su-
venire iz visokoobrađenog mramora – poliranog 
i štokanog, elementarne estetske i uporabne 
vrijednosti.Neiscrpan u idejama kontinuirano 
širi ponudu.

obrt za obradu i trgovinu kamena
stonemason’s workshop and trade
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suveniri od drva masline (zdjele, svijećnjaci) | 
suveniri od drva masline (daske, kuhače, 
nakit)

olive wood souvenirs (bowls, candlesticks) | 
olive wood souvenirs (cutting boards, ladles, 
jewelry)

2013, 2014

Love is Mr. Mojmir Vladislavić’s guiding principle 
for olive woodworking. He makes decorative sou-
venirs and souvenirs for everyday use and jew-
ellery that bring the warmth of olive wood into 
every home. The author follows the natural line 
of wood and works on the piece of wood manu-
ally, thus remaining in the realm of traditional 
workmanship both design- and material-wise. 
Manual woodworking is an added value of these 
souvenirs.

Ljubav u obradi maslinovog drva vodilja je Moj-
mira Vladislavića. Izrađuje ukrasne i uporabne 
suvenire i nakit kojimogu unijeti toplinu masli-
novog drva u svaki dom. Prateći prirodnu liniju 
drveta i ručno obrađujućimaslinu, autorostaje 
na području tradicijske izradeiuoblikovanjuiu
materijalu. Ručna obrada dodana je vrijednost 
ovih suvenira.

mihovil vladislavić

mojmir vladislavić

obiteljsko poljoprivredno gospodarstvo

dopunska djelatnost- Izrada suvenira od  
drva maslina

agricultural family trade
Mornarska 22, 21400 Supetar, otok Brač 
mojmir.vladislavic@st.t-com.hr 
+385 95 908 15 11 | Mojmir Vladislavić

2010

brački melem

ljubica kočova

Brački melem ručno je rađena krema od pčeli-
njeg voska, propolisa, meda i kantarionovog ulja. 
Ugodnog je mirisa, blijedožute boje i ne izaziva 
alergijske reakcije na koži. Ima široku primjenu i 
zbog svojih svojstava s pravom je nazvan čuva-
rom vaše kože.

The Brač balm (Brački melem) is a hand-made 
cream made of beeswax, propolis, honey and St. 
John’wort oil. It has a pleasant smell, pale yellow 
colour and does not cause allergic reactions on 
the skin. It has a wide application and because of 
its characteristics it is rightfully called the guard-
ian of skin.

brač balm (brački melem)

Put barba Maškova bb, 21400 Supetar, otok Brač 
brackimelem@yahoo.com 
+385 21 630 197 
+385 91 892 74 27 | Kočov Blagoj 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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osvježivači za kožu lica i tijela – 
aromatizirano jadransko more | brač fini 
sapuni

aromatizirano jadransko more – facial and 
body skin fresheners | brač fine soaps

brač fini sapuni Prodol bb, 21410 Postira, otok Brač 
info@bracfinisapuni.com  
www.bracfinisapuni.com 
+385 21 632 168 
+385 98 954 36 17 | Joško Šantić 

2007

Brač fine soaps are handmade and handcut, 
natural and preservative free. They only contain 
herbal essential oils. Essential oils provide the 
soaps with specific properties and fragrance of 
herbs they are made from. The line of freshen-
ers includes seven products that contain the sea 
from the maritime zone of the Island of Brač rich 
in natural herbal essential oils from our islands. 
They are used against fatigue, physical strain or 
in any other occasion 

Brač fini sapuni ručno su rađeni i rezani, prirodni 
i bez konzervansa. Sadrže isključivo ulja biljnog 
podrijetla. Eterična ulja svakom sapunu daju 
specifična svojstva i miris biljaka od kojih su 
dobivena. Linija osvježivača objedinjuje sedam 
proizvoda koji sadrže more uzeto iz akvatorija 
otoka Brača obogaćeno prirodnim eteričnim 
uljima biljaka s naših otoka . Koriste se kod umo-
ra, fizičkog napora ili u drugim prigodama

obrt
trade
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cres
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džem od oskoruša | namaz od smreke | namaz 
od kadulje | džem (smokva, crna maslina) 
ekstra djevičansko maslinovo ulje | 
marmelada od šipka | namaz od mirte 

service berry jam | spruce spread | sage spread 
| jam (fig, black olive) | extra virgin olive oil | 
pomegranate marmalade | immortelle spread

mateo bravdica Jadranska obala 21, 51557 Cres, otok Cres 
kadulja8@gmail.com 
+385 91 589 69 93 | Izabel Bravdica 

2011, 2013

Ms. Izabel Bravdica was already featured as a 
producer of “unusual delicacies”. She offers a 
service berry jam, black olive jam, fig jam and 
pomegranate marmalade, spruce spread, immor-
telle and sage spread, as well as extra virgin olive 
oil. Products originate from the rich island flora 
that overwhelms our palates with its distinctive 
flavour.

Izabel Bravdicu upoznali smo kao proizvođačicu 
“neobičnih delicija”. U njenoj ponudi je džem od 
oskoruša, crne masline, smokve i šipka, namaz 
od smreke, mirte i kadulje, te ekstra djevičansko 
maslinovo ulje. Proizvodi nastaju iz bogate otoč-
ne flore koja svojim osebujnim okusom osvaja 
naša nepca. 

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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ekstra djevičansko maslinovo ulje | džem 
smokva, trešnja | marmelada od limuna | 
ekstra džem od mandarina

albert negovetić 

Obitelj Negovetić običava reći da njihovim vena-
ma teče maslinovo ulje. Proizvode ga obradom 
svježih maslina autohtonih sorti Simijace (Sliv-
njače) i Plominke iz okolice Cresa. Rade i slasne 
creske džemove od pomno odabranih plodova 
mandarine prerađenih na način creskih nona te 
marmelade također od autohtonih sorti (trešnja 
Hrstavica, smokva, limun) u koje sladokusci vole 
umočiti prste.

The Negovetić Family commonly says that olive 
oil flows through their veins. They make olive oil 
by processing fresh olives of the indigenous ol-
ive varieties of Simijaca (Slivnjača) and Plominka 
grown in the vicinity of Cres. They also make de-
licious jams from the Island of Cres, made from 
carefully selected mandarin fruit in the way the 
old women from the Cres Island used to do it, and 
marmalades, also made from indigenous fruit va-
rieties (Hrstavica cherry, fig, lemon), kick starting 
the taste buds of marmalade lovers.

extra virgin olive oil | fig, sweet cherry jam | 
lemon marmalade | extra mandarin jam

Melin V/18, 51557 Cres, otok Cres 
albert.negovetic@gmail.com 
+385 91 891 02 27 | Albert Negovetić 

2013, 2014

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ekstra djevičansko maslinovo ulje

silvio velčić

Silvio Velčić proizvodi ekstra djevičansko  
maslinovo ulje od plodova stoljetnih maslina  
autothonih sorti otoka Cresa Plominke i Simjace, 
u skladu s višestoljetnom tradicijom maslinarske 
proizvodnje na otoku. Ulje je dobiveno izravno iz 
ploda masline isključivo mehaničkim postupci-
ma ekstrakcije i to hladnim postupkom.

Silvio Velčić makes extra virgin olive oil from the 
fruit of centennial olive trees of autochthonous 
olive varieties of Plominka and Simjaca from the 
Island of Cres in line with the long tradition of ol-
ive oil production on the island. The oil is made 
directly from the olive fruit exclusively by me-
chanical extraction and cold pressing.

extra virgin olive oil

Zagrad 34, 51557 Cres, otok Cres  
mvelcic@hotmail.com 
+385 51 571 725 | Silvio Velčić 

2013

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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slastice (smokvin kruh | trajniji suhi kolačići 
(gromačice, ružmarinić) | smokvice) | diet suhi 
kolačići (mendule, rolice) | slastice (pugaca 
oliveta, buculin oliva, škanjata) | torta naših 
kapetana | tradicionalni creski kolačići 
(salvia buculin, rosete, medenjak buculin, 
kacotin, medenjak smokva, vanilin čiflet) | 
bruštulane mendule školjkice | renesansna 
rožica 

delicacies (fig bread | long lasting dry cookies 
(gromačice, ružmarinić) | smokvice) | dry diet 
cookies (mendule, rolice) | delicacy (pugaca oliveta, 
buculin oliva, škanjata) | “our captains’ cake” | 
traditional cres cookies (salvia buculin, rosete, 
buculin honey cake, kacotin, fig honey cake, 
vanilla čiflet | sugared almonds – bruštulane 
mendule školjkice (little shell cookies) | 
renesansna rožica (renaissance rose cake) 

“margareta” Šetalište 20. travnja 1950., 51557 Cres, otok Cres 
slastice.margareta@yahoo.com 
+385 91 559 55 66 | Margareta Debelić Radetić 

The “Margareta” Confectionery is well-known as 
a keeper of the “sweet” Cres Island tradition. The 
offer was enlarged with školjkice (dry, long-last-
ing cookies stuffed with island fruits: fig, orange, 
lemon…) and renesansna rožica (Renaissance 
rose cake, another tradition-inspired long-lasting 
cake).

Obrt “Margareta” poznat je kao čuvar creske 
“slatke” tradicije. Ponuda ukusnih slastica proši-
rena je školjkicama (suhim trajnim kolačićima 
punjenima plodovima otoka: smokva, naranča, 
limun…) i renesansnom rožicom (također traj-
nim kolačom inspiriranim tradicijom).

obrt slastice
confectionery

2010, 2011, 2012, 2013
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sapuni od ekstra djevičanskog maslinovog 
ulja (lavanda, maslina, lovor)

ernest lužina 

Obitelj Lužina proizvodi fine sapune od vlasti-
tog ekstra djevičanskog maslinovog ulja. Obo-
gaćuje ih eteričnim uljima njegujući našu kožu. 
U sapune utiskuje glagoljašku baštinu čineći ih 
posebno zanimljivima. Pakira ih u ručno rađene 
vrećice, oslikane ili s elementima čipke.

extra virgin olive oil soaps (lavender, olive, 
laurel)

The Lužina family makes fine soaps from their 
own extra virgin olive oil. They enrich them with 
skin caring essential oils. They impress Glagolitic 
texts in their soaps, thus making them especially 
interesting. The soaps are packed in handmade 
bags, illustrated or with lace elements.

Cons 3, 51557 Cres, otok Cres 
susajda1@ri.t-com.hr 
+385 51 571 385 | Ernest Lužina 
+385 91 527 71 09 | Sanja Lužina

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

2012

suvenir od maslinovog drva (mažur)

“šimjac”

Mažur, suvenir od maslinovog drva, nastao je kao 
plod tradicijskog i inovativnog načina obrade 
maslinovog drva, koje je simbol života. Upotre-
bljava se za usitnjavanje otočnog bilja (kadulja, 
ružmarin, majčina dušica) koje kasnije služi kao 
dodatak raznim domaćim jelima.

The mortar, a souvenir made of olive wood (olive 
tree is a symbol of life), is a result of traditional 
and innovative olive woodworking. This tool is 
used for crushing island herbs (sage, rosemary, 
thyme), added as condiments to a variety of 
homemade dishes.

olive wood souvenir (mortar)

Jadranska obala 21, 51557 Cres, otok Cres  
mate.bradvica@ri.t-com.hr 
+385 91 751 53 22 | Mateo Bravdica kućna radinost 

family trade
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muzej ovčarstva the museum of sheep breeding

“gerbin” Lubenice 26, 51557 Cres, otok Cres  
c.o.r@ri.t-com.hr | brajova@gmail.com  
www.centargerbin.org 
+385 51 840 406 | +385 51 513 010 | fax 
+385 98 904 74 25 | +385 91 503 96 23 | Mario Šlosar Brnelić 

2012

The “Gerbin” Sustainable Development Centre 
has been present on the Island of Cres for a long 
number of years as an interpreter of traditions 
dominating on the Island of Cres which have left 
a stamp on the life of the island and its inhabit-
ants. The centre provides them with a new func-
tion of the museum, tourist and educative nature 
and facilitates their perseverance throughout the 
times in which their primary function is no longer 
there.
The Museum of Sheep Breeding and its perma-
nent exhibition Traditional Sheep Breeding in 
Lubenice on the Island of Cres bears witness to 
the way in which practices from the past con-
tinue to live in recent memory. 

Centar za održivi razvoj “Gerbin” već godinama 
je prisutan na otoku Cresu kao tumač domi-
nantnih creskih tradicija koje su obilježile život 
Cresa i njegovih stanovnika te im, dajući im 
novu funkciju, muzejsku, turističku, edukativnu, 
omogućava opstojnost u vremenu kad ih više 
nema u njihovoj primarnoj funkciji.
Muzej ovčarstva i stalna izložba Tradicijsko ov-
čarstvo u Lubenicama na otoku Cresu svjedoči 
o načinu na koji prakse iz prošlosti žive u recen-
tnom sjećanju. 

centar za održivi razvoj 
sustainable development centre

slikovnica “tajna masmalića” | masmalići – 
suveniri igračke od creske vune | torbe od 
vune | proizvodi od creske vune

the secret of masmalics picture book 
masmalići – souvenirs toys made of the cres 
wool | woollen handbags | wool products 
from the island of cres

ruta Zazid 4a, 51557 Cres, otok Cres ruta@ri.t-com.hr 
ruta@ri.t-com.hr 
www.ruta-cres.hr 
+385 98 313 029 | Vesna Jakić 

2008, 2009, 2011, 2012

Creative children’s and youth workshops  
organised by the Ruta Association are used to 
implement Cres wool projects focused on the 
conservation of nature and regional tradition. 
The Cres wool line of products is made from tra-
ditional island material – felted wool. The project 
activities were used to transfer messages from 
Masmalić: respect for nature and conservation 
for the future.

Udruga Ruta kroz kreativne radionice s djecom 
i mladima u creskoj vuni realizira projekte koji 
su usmjereni na upoznavanje i očuvanje prirode 
i tradicije svog kraja. Linija proizvoda od creske 
vune nastala je korištenjem tradicionalnog otoč-
nog materijala – valjane vune. U Rutine projekte 
utkana je i legenda o malom patuljku Masmaliću 
s porukom: poštuj prirodu i sačuvaj je za buduć-
nost.

grupa za kvalitetniji život na otoku Cresu
group for higher quality life on the Island of Cres
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suveniri od maslinovog drva (daščica, nožić) | 
suveniri od maslinovog drva (žlice, kuhače, 
set za salatu)

“isabel” 

Ručno obrađeni uporabni predmeti Obrta Isa-
bel od grana maslinovog drva koje ostaje nakon 
berbe, premazuju se maslinovim uljem. Izrađeni 
od jednog komada maslinovog drveta, prekra-
snih šara i funkcionalni, mogu se svakodnevno 
koristiti. Pazeći da se sačuva tekstura i izvornost 
drva masline, izrađuju se suveniri jednostavne i 
funkcionalne estetike.

The objects handmade by the Isabel Trade from 
olive tree branches remaining after harvest are 
coated with olive oil. They are made from a sin-
gle piece of olive wood, beautifully patterned and 
functional, and intended for everyday use. The 
souvenirs, carefully made to preserve the texture 
and authenticity of olive wood, have simple and 
functional aesthetics.

olive wood souvenirs (cutting board,  
little knife) | olive wood souvenirs (spoons, 
ladles, salad sets)

Trg Frane Petrića 8, 51557 Cres, otok Cres 
mate.bradvica@ri.t-com.hr 
+385 91 589 69 93 | Isabel Bravdica obrt

trade
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suveniri od drva (daske za rezanje, pladnjevi) 
| drveni stalci za pršut

wood souvenirs (cutting boards, trays) | 
wooden prosciutto holders

filozići Filozići 9, 51557 Cres, otok Cres  
igor@zilighting.com 
+385 91 288 61 44 | Igor Zlatkov 

2013, 2014

udruga lokalna akcijska grupa 
local action group association 

The Filozofići Association cultivates the island 
tradition of making objects for everyday use by 
using different types of wood from the trees in 
immediate vicinity (olive, oak, ash, maple, cherry, 
chestnut, hornbeam, spruce, almond, elm). The 
Association makes indigenous souvenirs as a 
blend of the traditional (material and use) and 
the contemporary (shapes going beyond the 
mere aspect of everyday use). Due to their shape 
and workmanship, the offered prosciutto holders 
are items of handicraft anybody would crave to 
have in their kitchen.

Udruga Filozići čuva otočnu tradiciju izrade 
uporabnih predmeta koristeći raznovrsno drvo 
od stabala iz neposredne okoline (maslina, hrast, 
jasen, javor, trešnja, kesten, grab, smreka, badem, 
brijest). Izrađuje autohtone suvenire koji su spoj 
tradicijskog (materijal i upotreba) i suvremenog 
(oblici koji nadilaze isključivo uporabnu dimen-
ziju). Ponuđeni stalci za pršut formom i izved-
bom pripadaju umjetničkimobrtimapaihpoželi-
teimatiu svojoj kuhinji.
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dugi otok
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kozji sir u maslinovom ulju (bosiljak i češnjak, 
eko začini) | zelene masline u slanoj vodi | 
kozji sir golija | ekstra djevičansko ekološko 
maslinovo ulje | kozji sir žmanski

nikica žampera 

Na Dugom Otoku oduvijek postoji tradicija  
proizvodnje vrhunskog maslinovog ulja i vrhun-
skog kozjeg sira. Obitelj Žampera objedinila je 
ove dvije tradicije i iznjedrila neponovljive pro-
izvode. U gastro ponudi moguće ih je kombini-
rati uz dodatak bosiljka i češnjaka uzgojenih u 
vlastitom polju ili uz dodatak kadulje, koromača 
i majčine dušice koji samoniklo rastu na Dugom 
otoku. 

The Island of Dugi Otok has a long tradition of 
manufacturing virgin olive oil and the highest 
quality goat cheese. The Žampera family has 
integrated these two traditions and developed 
unique products. In the gastro offer, they can be 
combined with the addition of basil and garlic 
grown in their own fields or with the addition of 
sage, fennel and thyme that grows wild on the 
Island of Dugi Otok.

goat cheese in olive oil (basil and garlic, 
organic spices) | green olives in brine | golija 
goat cheese | extra virgin ecologic olive oil | 
žmanski goat cheese

23282 Žman, Dugi otok 
nikicazampera@gmail.com 
+385 23 372 071 
+385 23 372 053 | fax 
+385 91 892 07 50 | Nikica Žampera 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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jadranska sardina (u biljnom ulju, s povrćem, 
u maslinovom ulju) | frigana srdela u 
maslinovom ulju | jadranska sardina (light, s 
limunom, s feferonom)

adriatic sardine (in vegetable oil, with 
vegetables, in olive oil) | fried sardines in olive 
oil | adriatic sardine (light, with lemon, with 
chilli peppers)

mardešić d.o.o. Sali bb, 23281 Sali, Dugi otok 
info@mardesic.hr 
+385 91 377 57 77 | Lucija Šišeta 

2011, 2012

The Adriatic sardine line is produced from freshly 
caught or freshly frozen Adriatic sardines caught 
in the Adriatic Sea surrounding the Island of 
Dugi otok. They are mechanically or manually 
cut, separated from inedible parts, steamed and 
savoured with lemon, hot peppers or vegetables. 
Cans are hermetically sealed and heat sterilised 
to preserve valuable nutritive ingredients. The 
sardines do not contain additives or preservatives.

Linija jadranskih sardina proizvodi se od svježe 
ulovljene ili svježe zamrznute jadranske srde-
le ulovljene u Jadranskom moru koje okružuje 
Dugi otok. Strojno ili ručno se reže i čisti od ne-
jestivih dijelova, te kuha na pari, dodaje se limun, 
feferoni ili povrće, limenka se hermetički zatva-
ra i sterilizira toplinom. Zadržava vrijedna nutri-
tivna svojstva. Ne sadrži aditive ni konzervanse.
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glazbena praksa “tovareća mužika”

tovareća mužika

Tovareća mužika iz Salija na Dugom otoku svoje 
korijene crpi iz pučkog običaja Batarela, što je 
naziv za skup nasumičnih zvukova s ciljem stva-
ranja buke, koji je od pamtivijeka bio prisutan u 
običajima mještana Dugog otoka. Batarelom su 
u dugim i hladnim noćima tjerali zle duhove, ali 
su se veselili i rugali, najčešće udovcima ili udo-
vicama koji bi se ponovno vjenčavali. Tovareća 
mužika je institucionalizirana 1959. i od tada 
nastupa u ovakvom obliku. Najprepoznatljiviji i 
najoriginalniji instumenti su rog (od vola ili bika) 
i šumpreš (staro peglo napunjeno željezom) koji 
su dugotrajno bili, ne samo u praktičnoj funkciji 
svakidašnjeg života i običaja otočana, već su ut-
kani i u mjesne predaje i legende sa neizbježnim 
vjerovanjem u njihova moćna, magična svojstva 
koja su štitila od uroka i branila od ostalih zala i 
nevolja.

“tovareća mužika” music practice

Tovareća mužika from Sali on Dugi otok has roots 
in the “Batarela” folk custom of making random 
sounds for the purpose of creating noise, which 
has been present since ancient times in customs 
of the Dugi otok residents. They used “Batarela” 
in long and cold nights to chase off evil spirits, 
but also to rejoice and mock, mostly the widow-
ers or widows who remarried. Tovareća mužika 
was institutionalized in 1959 and has been per-
forming since then in the present form. The most 
recognizable and the most original instruments 
are the horn (ox horn or bull horn) and “šumpreš” 
(old flat-iron filled with iron pieces) which were 
not used just for practical functions in everyday 
lives and customs, but also woven into local tales 
and legends with inevitable beliefs in their power-
ful, magic characteristics with powers of protec-
tion from spells and other evils and troubles.

Sali bb, 23281 Sali, Dugi otok 
tovarecamuzika@gmail.com 
www.tovareca-muzika.hr 
+385 98 934 68 14 | Paško Bonja

udruga
the association

marinirana grdobina | džem (bijela smokva, 
crna smokva, maginja)

marinated monkfish | jam (white fig, black fig, 
strawberry tree berry)

“d i m” Put mulića 18, Verunić, 23287 Veli Rat, Dugi otok 
restoran-dim@hotmail.com 
+385 98 350 176 | Ante Galošić 

2012

Ante Galošić features with savoury and sweet 
delicacies from the Island of Dugi otok. He offers 
monkfish caught in the local waters around this 
island, marinated and packed into jars. This deli-
cacy is a genuine challenge for gourmands.
Jams have peculiar texture and flavour, are 
mostly served in crepes offered in his restaurant, 
largely frequented by gastro tourists over and 
over again.

Ante Galošić ponudio je slano-slatke delicije s 
Dugog otoka. Riječ je o grdobini koju izlovljuje 
u akvatoriju svog otoka, zatim marinira i pakira 
u staklenke. Ova je delicija pravi izazov za gur-
mane. Džemovi su posebne teksture i okusa, 
najčešće servirani u palačinkama koje se nude 
u vlastitom restoranu i koji gastro turisti uvijek 
iznova posjećuju.

zajednički ugostiteljski obrt 
joint restaurant and catering
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hvar
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vrhunsko vino, barrique i arhivsko vino  
ivan dolac | vrhunsko vino mediterano | 
kvalitetno vino (plavac hvar, plavac 
barrique, opolo) | kvalitetno vino (pošip de 
luxe, pošip, svirče, bogdanuša) | desertno 
vino “for”

superior quality wine, barrique and archive 
wine ivan dolac | superior quality wine 
mediterano | quality wine (plavac hvar, plavac 
barrique, opolo) | quality wine (pošip de luxe, 
pošip, svirče, bogdanuša) | “for” – dessert wine

svirče Svirče bb, 21462 Vrbanj, otok Hvar  
pzsvirce@hi.t-com.hr | www.pz-svirce.hr 
+385 21 768 380 
+385 91 176 83 80 | Andrija Carić 
+385 91 376 83 80 | Frančesko Duboković 

2007, 2010, 2011, 2012

The premium quality/barrique red, white, rosé 
and dessert wines are produced from autochtho-
nous grape varieties of Plavac mali, Bogdanuša 
and Trebljan that provide their best fruit in se-
cluded locations on hardly accessible slopes 
on the southern side of the Island of Hvar, but 
also on the northern slopes at higher altitudes. 
Their specific colour, characteristic bouquet and 
rich aroma classify them among the best wines 
worldwide. They are produced in limited editions 
from selected grapes of autochthonous varieties 
by means of a classical method, but also by the 
use of special technologies.

Vrhunska/barrique i kvalitetna crna, bijela, rose 
i desertna vina proizvedena iz autohtonih sorti 
Plavac mali, Bogdanuša, Trebljan svoje najbolje 
plodove daju s izdvojenih položaja na teško pri-
stupačnim obroncima južne strane otoka Hvara, 
ali i sa sjevernih padina veće nadmorske visine. 
Specifične boje, karakterističnog bukea, boga-
te arome svrstala su se među najbolja svjetska 
vina. Proizvode se u ograničenim količinama, od 
probranog grožđa autohtone sorte klasičnom 
metodom, ali i primjenom posebnih tehnologija.

poljoprivredna zadruga 
agricultural cooperative 
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vrhunsko vino faros | faros barrique , 
kvalitetno vino bogdanuša

faros | faros barrique top-quality wine | 
bogdanuša quality wine

dalmacijavino, 
hvarske vinarije

21460 Stari Grad, Put Križa bb, otok Hvar 
dalmacijavino@st.htnet.hr | hvarske.vinarije@dalmacijavino.hr 
marija.stancic@dalmacijavino.hr | www.dalmacijavino.hr 
+385 21 778 149 
+385 21 765 102 | fax 
+385 91 403 33 50 | Ivica Gabelić

2009

Faros/Faros barrique is a premium quality aoc 
dry red wine produced from the grapes of the 
Plavac mali variety that grows on the southern 
slopes of the Island of Hvar, exclusively in the 
area called Hvarske plaže (the Beaches of the 
Island of Hvar), surrounding the Ivan Dolac Vil-
lage. The legend says that in this area the vine 
was cultivated as early as 2,500 years ago, during 
the time of the Greek colony of Pharos, which the 
wine was named after. Bogdanuša is an aoc qual-
ity white wine produced from the native grape 
variety under the same name from the restricted 
Stari Grad – Jelsa location in the Hvar winegrow-
ing area.

Faros | Faros barrique je vrhunsko crno suho 
vino s oznakom kon troliranog podrijetla koje se 
proizvodi od grožđa sorte Plavac mali s južnih 
padina otoka Hvara, isključivo s položaja zvanih 
Hvarske plaže, oko i poviše mjesta Ivan Dolac. 
Predaja kaže da se na spomenutom području vi-
nova loza uzgajala još prije 2.500 godina, u doba 
grčke kolonije Faros, po kojoj je vino i dobilo ime. 
Bogdanuša je kvalitetno bijelo vino s oznakom 
kontroliranog podrijetla koje se proizvodi od 
istoimene autohtone sorte grožđa s ograniče-
nog starogradsko – jelšanskog polja u hvarskom 
vinogorju.

2013

bariko aromatizirano vino

maja zaninović
ex ugostiteljski obrt/craft “lili’’

Spravljen na tradicionalan način po recepturi 
koja se godinama koristi u obitelji Zaninović,  
Bariko u podlozi ima kvalitetno vino sorte grožđa 
Plavac mali s južnih strmih padina otoka Hvara.
Vino Plavac mali barrique neko vrijeme odleži 
u drvenim bačvama, zbog čega Bariko poprimi 
specifičan okus, sladunjav i s malim postotkom 
alkohola. Može se poslužiti kao aperitiv ili deser-
tni napitak a u doba kolendanja u Svetoj Nedjelji 
vesele mu se i djeca.

Made in a traditional way according to the rec-
ipe used for a long time by the Zaninović Fam-
ily, Bariko is based on Plavac mali grape variety 
and wine quality from the southern slopes of the 
Island of Hvar. The Plavac mali barrique wine is 
kept in wooden barrels for a while, which makes 
Bariko acquire a specific, aromatic flavour with 
low alcohol percentage. It can be served as an ap-
petizer or a dessert wine. During Christmas carol-
ling season in Sveta Nedjelja even children look 
forward to it.

bariko flavoured wine

Put Police 10, Sv. Nedjelja, 21465 Jelsa, otok Hvar  
lilig@net.hr 
+385 21 745 775 
+385 91 898 25 46 | Lina Zaninović 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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ekološko ekstra djevičansko maslinovo ulje | 
ružmarinovo ulje | ružmarinov cvijet | 
lavandino ulje | lavandin cvijet | medovača 
bruška | medovača hvaranka | med ružmarin | 
med lavanda	

stjepan dulčić 
(ex agro hvar d.o.o.)

Obitelj Dulčić od davnina se bavi maslinarstvom 
I proizvodnjom meda. Uz stoljetna stabla masli-
na posađene su i mlade masline na krševitom tlu, 
koje se obrađuju i beru ručno. Tradicionalnim na-
činom pripreme obitelj Dulčić proizvela je liker 
od najkvalitetnijih sorti meda i ljekovitog bilja s 
ekološki čistih I čuvenih padina otoka Hvara, te 
eterična ulja i suhi cvijet lavande i ružmarina.

The Dulčić Family has been growing olives from 
times immemorial. Alongside hundred year old 
olive trees, they also planted young olive trees in 
the Karst soil, which are hoe- or cultivator-tilled. 
The olives are traditionally hand- picked. Using 
traditional methods, the Dulčić family produced 
a liqueur of the best honey and herb varieties 
from the unpolluted slopes of the Island of Hvar, 
and they also offer essential oil and dried rose-
mary flowers. 

lavender oil | lavender flower products | 
bruška honey brandy | hvaranka honey 
brandy | rosemary honey | lavender honey | 
extra virgin ecological olive oil | rosemary 
oil | rosemary flowers

Lucije Rudan 1, 21450 Hvar, otok Hvar 
sandra.dulcic@gmail.com  
www.agro-hvar.hr 
+385 21 741 659 
+385 98 661 046 | Sandra Dulčić 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

2013

ekstra djevičansko maslinovo ulje

đorđan gurdulić 

Dugogodišnja obiteljska tradicija nadograđena 
entuzijazmom i znanjem nasljednika rezultirala 
je dobivanjem ekstra djevičanskog maslinovog 
ulja “Murvica” iz maslinika koji se nalaze na sje-
vernoj strani otoka Hvara između Jelse, Vrisnika i 
Vrboske. Dio maslinika je na Humcu na nadmor-
skoj visini od 350 m. Ulje se proizvodi hladnim 
postupkom centrifugalnim dekanterom.

A long family tradition upgraded by enthusiasm 
and know-how of young generations has result-
ed in extra virgin olive oil which goes by the name 
of “Murvica” made from olives grown in the olive-
groves situated on the northern side of the Island 
of Hvar, between Jelsa, Vrisnik and Vrboska. Some 
olive-groves are in the settlement of Humac, at 
the altitude of 350 m. The oil is cold pressed in 
decanter centrifuge.

extra virgin olive oil

Jelsa 383, 21 465 Jelsa, otok Hvar 
info@murvica.net 
+385 21 761 405 
+385 91 512 70 43 | Đorđan Gurdulić 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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ekstra djevičansko maslinovo ulje | namaz
od grejpa | faroski melem (s puhovim uljem, s
ružmarinom i lavandom) | sapuni (voćni, 
lavanda, ružmarin) | eterično ulje lavande | 
lavandin cvijet | suvenir (ručno rađena 
lutka s lavandom) | namaz od mandarine | 
melem (s ruzmarinom, šafranom i 
kantarionom) | sapun (kozje mlijeko, med i 
lavanda) | prirodna krema od smilja s uljem 
ruzmarina | ulje za masažu | balzam za usne 

extra virgin olive oil | grapefruit spread | faroski 
melem (balm from the island of hvar with 
dormouse fat, rosemary and lavander) | soaps 
(fruit, lavander, rosemary) | lavander essential 
oil | lavandin (hybrid lavander) flowers | 
souvenir (homemande lavander doll) | mandarin 
spread | balm (with rosemary, saffron and st. 
john’s wort) | soap (goat milk, honey and 
lavender) | natural immortelle cream with 
rosemary oil | massage oil	  
lip balm 

berislava ćurčin Vlahe Bukovca 5, 21460 Stari Grad, otok Hvar 
berry1@net.hr 
+385 21 765 699 
+385 91 113 87 00 Berislava Ćurčin 

2013, 2014

Ms. Berislava Ćurčin’s products follow the pace of 
nature and are made according to traditional rec-
ipes, but also show an innovative breakthrough 
(balm with dormouse oil). She offers several lines 
of high quality products with a recognisable note 
of their maker: from foodstuff (olive oil made 
from indigenous olive varieties of Oblica/Orkula 
and a grapefruit/mandarin spread) to cosmetic 
products (well-known balms and soaps from the 
Island of Hvar with goat milk, honey and laven-
der base) and souvenirs. By carefully studying 
the old recipes, Ms. Berislava Ćurčin has created 
products that go beyond the island tradition in 
terms of both foodstuff and cosmetic products.

Berislava Ćurčin proizvodnju temelji na pri-
rodnom ritmu s tradicionalnim recepturama 
ali i inovativnim odmakom (melem s puhovim 
uljem). Nudi nekoliko linija visokokvalitetnih 
proizvoda s prepoznatljivom notom same pro-
izvođačice: od prehrambenih (maslinovo ulje 
autohtonih sorti Oblica/Orkula i namaz od grej-
pa/mandarine) do kozmetičkih (poznati hvarski 
melemi i sapuni u podlozi s kozjim mlijekom, 
medom i lavandom) i suvenira. Pomno izučava-
jući stare recepture Berislava Ćurčin kreirala je 
proizvode koji su nadišli otočnu tradiciju, bilo da 
se radi o hrani ili kozmetičkim proizvodima.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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djevičansko maslinovo ulje | eterično ulje 
lavande | cvijet lavande | ekstra djevičansko 
maslinovo ulje

ante mateljan babić 

Gotovo 200-godišnja tradicija u uzgoju maslina i 
proizvodnji ulja te 50-godišnja tradicija u uzgo-
ju i preradi lavande, svrstava obitelj Mateljan u 
važne čuvare tradicionalnih proizvodnji na otoci-
ma. Hvar je posebno poznat po lavandi i njenom 
opojnom mirisu, a ulje je neizostavni dodatak 
gastro ponude. Njihove ručno brane masline iz 
maslinika u Zastražišću prerađuju se u mjesnoj 
uljari. Predanost i ljubav prema maslinarstvu re-
zultirali su vrhunskim uljem čija je kvaliteta nji-
hova trajna inspiracija.

A practically bicentennial tradition of olive grow-
ing and olive oil production and a 50 year-old 
tradition of lavender growing and processing 
qualifies the Mateljan Family as important keep-
ers of the traditional island production. The Island 
of Hvar is especially famous for lavender and its 
intoxicating scent, and olive oil is a trademark 
supplement to its gastro offer. Hand-picked olives 
from the olive grove in Zastražišće are processed 
in the local olive oil mill. The commitment to and 
love of olive growing have resulted in top-quality 
olive oil, whose quality is the family’s ongoing 
inspiration.

virgin olive oil | lavander essential oil | 
lavander flowers | extra virgin olive oil

Zastražišće bb, 21466 Zastražišće, otok Hvar 
donjepoje@gmail.com 
+385 21 775 009 
+385 91 584 35 97 | Filka Mateljan 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

med (ružmarin, vrijes) honey (rosemary, heather)

“for – med” Ulica antifašizma 10, 21450 Hvar, otok Hvar 
boris.buratovic@st.t-com.hr 
+385 99 861 16 58 | Boris Buratović 

2012

In floral oases of the Island of Hvar diligent mem-
bers of the cooperative keep their bees and pro-
duce honey with specific characteristics known 
outside this island. Rosemary and heather are 
specific types of honey found in limited quanti-
ties and thus they command special attention.

U cvjetnim oazama otoka Hvara marljivi  
zadrugari uzgajaju pčele i proizvode med koji 
je svojim karakteristikama iskoračio s otoka. 
Ružmarin i vrijes specifične su vrste meda koje 
se mogu naći u ograničenim količinama te stoga 
izazivaju posebnu pozornost.

pčelarska zadruga 
beekepers’ cooperative
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med (ružmarin, lavanda, vrijes)

boris buratović 

Medovi vrhunske kvalitete koje proizvodi Boris 
Buratović, potječu s karakterističnih lokaliteta 
otoka Hvara, iz netaknutog cvjetnog i mirisnog 
okruženja. Specifični okusi i cvjetne podloge pro-
slavili su ove medove i izvan granica Hrvatske.

The top quality honey produced by Boris 
Buratović comes from characteristic localities on 
the Island of Hvar, from pristine floral and aro-
matic environment. Specific flavours and floral 
bases have also made these honeys known
outside Croatian borders.

honey (rosemary, lavander, heather)

Augusta Šenoe 4, 21460 Starigrad, otok Hvar 
boris.buratovic@st.t-com.hr  
+385 99 861 16 58 | Boris Buratovićobiteljsko poljoprivredno gospodarstvo 

agricultural family farm

hop 2014

marmelada (limun, naranča, mandarina) | 
ekstra džem manjiga 

josip milatić

Hvar kao naš najsunčaniji otok obiluje mirisnim 
voćem koje je obitelj Milatić-Rošić pretočila u 
slasne marmelade i džem. Njihovi neodoljivi 
okusi i mirisi rezultat su pomnog odabira siro-
vine i njene prerade odmah nakon branja. Ruč-
na izrada prema starim recepturama zadržala je 
notu prošlih vremena.

marmalade (lemon, orange, mandarin) | 
extra strawberry tree berries jam 

As our sunniest island, Hvar abounds in fragrant 
fruits that the Milatić-Rošić family transforms 
into tasty marmalades and jam. Their irresistible 
taste and scent are a result of a careful selection 
of raw materials and the fact that the fruits are 
processed immediately after the harvest. The 
manual preparation according to traditional reci-
pes has retained the touch of the times passed.

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

Jelsa 337, 21465 Jelsa, otok Hvar 
milatic@net.hr 
+385 91 783 86 46 | Patricija Milatić
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faria (crne masline u slanoj vodi) | figolini 
(mljevene suhe smokve u tamnoj čokoladi) | 
lady marmelade (džem smokva, mandarina) | 
arancini | melem (kantarion, kamilica) 

ženska zadruga 

faria

Žene otoka Hvara posebno su poznate po svojoj 
aktivnosti da od zaborava sačuvaju stare recep-
ture u proizvodnji hrane, ali i melema. Osniva-
njem ženske zadruge pokrenute su proizvodnje 
koje nude vrhunske delicije zadrugarki (Slavica 
Soljačić, Milena Gamulin, Angelika Gurdulić, 
Sanja Fistonić) spravljene od hvarskih sirovina 
prepunih sunca, eteričnih ulja i nezaboravnih 
mirisa. Profinjeni okusi nude radost i podižu ras-
položenje.

women’s cooperative

Jelsa 363, 21465 Jelsa, otok Hvar 
gamulinfedra5@gmail.com 
+385 21 761 287 
+385 92 142 48 41 | Fedra Gamulin

faria (black olives in brine) | figolini (ground 
dried figs in dark chocolate) | lady 
marmalade (fig, mandarine jam) | candied 
orange | balm (st. john’s wort, chamomile) 

The women of the Island of Hvar are known for 
their efforts to preserve ancient recipes for both 
food and balms from oblivion. By establishing 
the women’s cooperative, they began producing 
top-quality delicacies of the cooperative mem-
bers (Slavica Soljačić, Milena Gamulin, Angelika 
Gurdulić, Sanja Fistonić) prepared from Hvar raw 
materials filled with sun, essential oils and un-
forgettable scents. The sophisticated tastes offer 
joy and raise the spirits.

hop 2014

namaz od badema | sapun ružmarin 

ivana magdalenić

Ivana Magdalenić ponudila je dva različita  
proizvoda: namaz od badema pripremljen od pre-
prženih i mljevenih badema spravljenih kao na-
maz. Ova jedinstvena delicija specifičnog je okusa 
i konzumira se s kruhom, ali se može i kombinirati. 
U ponudi je i sapun ručne izrade obogaćen mlje-
venim ružmarinom i eteričnim uljem ružmarina.

Stari Grad bb, 21460 Stari Grad, otok Hvar 
ivancica42@gmail.com 
+385 95 869 38 79 | Ivana Magdalenić

almond spread | rosemary soap 

Ivana Magdalenić offers two products: an  
almond spread prepared from toasted and 
ground almonds. This unique delicacy has a spe-
cific taste and is eaten with bread, but it can also 
be combined with other spreads or toppings. Also 
in the offering are hand-made soaps enriched 
with ground rosemary and rosemary essential oil.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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tradicionalni kolači (ivanov kruh, carobpir) traditional cookies (ivanov kruh – st. john’s 
bread, carobpir – carobspelt)

ivanov kruh d.o.o. Trg sv. Ivana 4, 21465 Jelsa, otok Hvar 
sv.ivan.jelsa@gmail.com 
+385 99 864 77 67 | Anais Turijić 

2012

A somewhat forgotten use of carob resulted in 
two delicacies from the Island of Hvar, abundant 
with carob trees. Ivanov kruh (St. John’s bread) 
is a healthy snack made of carob, figs, almonds, 
honey and herbs from the Island of Hvar. Carob-
pir (Carobspelt) is a spicy cracker made of carob, 
spelt, almonds, marrow seeds and the herbs from 
the Island of Hvar. Produced without any thermal 
processing, only by drying, these products do not 
contain any sugar or preservatives.

Već pomalo zaboravljena upotreba rogača  
rezultirala je dvjema delicijama s otoka Hvara, 
bogatog stablima rogača. Ivanov kruh zdrava je 
grickalica od rogača, smokava, badema, meda i 
hvarskog bilja. Carobpir je pikantni kreker od ro-
gača, pira, badema, bučinih sjemenki i hvarskog 
bilja. Proizvedeni bez termičke obrade, samo 
sušenjem, ovi proizvode ne sadrže ni šećer ni 
konzervanse.

hop 2014

“karmelino” začini (kadulja, origano | 
ružmarin, lovorov list) | ekstra djevičansko 
maslinovo ulje 

barica barbarić

U mirisnoj oazi otoka Hvara obitelj Barbarić 
skuplja i suši ljekovito i začinsko bilje koje je 
moguće višenamjenski koristiti. Neizostavno je 
u mediteranskoj kuhinji kao i ekstra djevičansko 
maslinovo ulje od maslina iz vlastitog eko masli-
nika. Ulje dobiveno prvim prešanjem zlatno-zele-
ne boje, ugodne je i jedinstvene arome. 

“karmelino” spices (sage, oregano, rosemary, 
laurel) | extra virgin olive oil 

In a perfumed oasis of the Island of Island of Hvar, 
the Barbarić family collects and dries medicinal 
herbs and spice plants which have a multi-pur-
pose use. They are inevitable in Mediterranean 
cuisine, as well as the extra virgin olive oil from 
the family’s own ecological olive groves. The oil 
is obtained from the first press, it has a golden-
green colour and a pleasant and unique aroma. 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Zastražišće 208, 21466 Zastražišće, otok Hvar 
+385 21 773 075 
+385 98 370 567 | Karmelo Barbarić
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tradicionalni kolači (starogrojski 
paprenjaci, cviti) | cvjetni med | linija sapuna 
(med, cimet-med, lavanda, ružmarin, šumeći 
sapun ružmarin, lavanda) | ulje za masažu 
(kantarion, orah) | hvarski melem (“domi”  
za ruke i usne, lavanda, kadulja, ružmarin, 
smilje)

traditional cookies (starogrojski paprenjaci – 
pepper cookies, cviti – flower-like cookies) | 
flower honey | soap line (honey, cinnamon-
honey, lavander, rosmary, rosmary bubble 
bath soap, lavander) | massage oil (st. john’s 
wort, walnut) | hvarski melem – balm from the 
island of hvar (“domi” hand and lip balm, 
lavander, sage, rosmary, immortelle)

vrisnik 21465 Vrisnik, otok Hvar  
mirna.bojanic-rebac1@st.t-com.hr 
+385 21 7761 686 
+385 91 464 57 40 | Mirna Bojanić Rebac 

2011, 2012, 2013

The pepper cookie making is about five hundred 
years old, but the pepper cookies made by Ve-
drana Tudor have a specific shape, decorations 
and ingredients. Their icing is mould-pressed or 
egg-white drawn. They are hand- cut into dif-
ferent shapes and decorated. Debora Bunčuga 
makes cviti: dry, crispy scented cookies mostly in 
the shape of a flower, hence their name (flower-
like cookies). The flower honey produced by Mr 
Zdravko Fistonić is the Island’s authentic product 
due to the fact that his beehives never leave the 
island. The honey is a blend of intoxicating spring 
scents of the Island, while its flavour bonds past 
with present. The cosmetics produced on the Is-
land of Hvar have a large number of users. The 
soaps made by Angelina Jakas, oils made by Slav-
ica Soljačić and balms made by Sanja Fistonić 
are products you will use for ever – they are skin 
preserving and restoring products.

Izrada paprenjaka stara je petstotinjak godina, 
no oni autorice Vedrane Tudor, specifični su 
svojim oblikom, šarama i sastojcima na kojima 
se ukras utiskuje kalupom ili iscrtava bjelanj-
kom. Izrezuju se ručno u najrazličitijim oblici-
ma i ukrašavaju. Debora Bunčuga izrađuje cvite, 
suhe, prhke mirisne kolačiće, najčešće u obliku 
cvijeta, pa odatle ime. Cvjetni med Zdravka Fi-
stonića autentični je otočni proizvod jer njegove 
košnice nikada ne napuštaju otok Hvar. U njemu 
se miješaju opojni proljetni mirisi otoka, a nje-
gov okus spaja prošlost sa sadašnjošću.
Kozmetika proizvedena na otoku Hvaru ima 
velik broj poklonika. Sapuni Angeline Jakas, ulja 
Slavice Soljačić i melemi Sanje Fistonić proizvo-
di su koje ćete trajno koristiti jer čuvaju i obnav-
ljaju vašu kožu.

poljoprivredna zadruga 
farmers’ cooperative 
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eterično ulje lavande | lavandin cvijet

ivica tomičić

Izvorni likovni umjetnik, pučki glazbenik i poljo-
privredni proizvođač Ivica Tomičić Tajnikov od 
jedinstvene hvarske lavande proizveo je eterično 
ulje i suhi cvijet. Mikroklima i prirodni položaj 
čine hvarsku lavandu najkvalitetnijom na svijetu. 
Dugogodišnja tradicija uzgoja i prerade lavande 
te prodaja u ručno oslikanim vrećicama, pridoni-
jeli su prezentaciji lavande kao hvarskog simbola.

An authentic visual artist, popular musician and 
agricultural producer, Mr. Ivica Tomičić Tajnikov 
uses the unique Hvar lavender to produce essen-
tial oil and dried flowers. A microclimate and geo-
graphical position makes the Hvar lavender the 
top-quality product worldwide. A long tradition 
of cultivation and treatment of lavender and its 
sale in manually painted bags contributed to its 
role as the symbol of Hvar.

lavender essential oil | lavender flowers

Velo Grablje, 21450 Hvar, otok Hvar 
ivica.tomicic1@st.t-com.hr www.hvar-tajnikov.hr 
+385 21 742 163 
+385 91 569 66 74 | Ivica Tomičić 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

eterično ulje lavande | cvijet lavande essential lavander oil | lavander flower

ana fistonić Zastražišće 66, 21466 Zastražišće, otok Hvar 
+385 91 798 79 84 | Ana Fistonić 

2012

In the aromatic oasis of the Island of Hvar, Ana 
Fistonić grows budrovka (lavandin, hybrid laven-
der), a type of lavender with a specific scent. She 
offers essential lavender oil and lavender flower 
as her products, which utterly bedazzle every-
one who takes them along. The Island of Hvar 
is, among other things, also remembered by its 
scent, which inevitably includes lavender.

Ana Fistonić u mirisnoj oazi otoka Hvara uzgaja 
Budrovku, lavandu koja specifično miriše. Ete-
rično ulje i cvijet lavande nudi kao svoj proizvod 
i svi koji ga ponesu s ovog otoka ostaju njime 
trajno očarani. Hvar se, između ostalog, pamti i 
po mirisu, a lavanda je tu neizostavna.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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mirisne vrećice (buhač | lavanda) | sušene 
rajčice u ulju | džem od ljute naranče, limuna 
| arancini, bruštulani mindeli | začinski miks 
(hvar/origano) 

trim

scented sachets (dalmatian chrysanthemum | 
lavander) | dried tomatoes in oil | spicy 
orange, lemon jam | candied orange, lemon | 
candied almonds | spice mixture (hvar, 
oregano) 

Vrboska 278, 21463 Vrboska, otok Hvar  
nena.hvar@yahoo.com 
+385 21 774 214 
+385 98 940 01 44 | Ljubica Dijanošić 

udruga za promicanje održivog razvoja na 
otoku Hvaru
association for sustainable development on 
the Island of Hvar

The Trim Association rescued the traditional Dal-
matian chrysanthemum– a wild plant that used 
to be grown on the Island of Hvar nearby Vrboska 
and its vicinity and exported worldwide – from 
oblivion. In Southern Croatia during the vegeta-
tive phase of growth, the plant’s green substance 
was used for cattle grazing and folk medicine, 
whereas during its reproductive phase, the flower 
was used as a raw material to make botanical in-
secticide. The Dalmatian chrysanthemum is the 
strongest natural insecticide harmless to people 
and animals.
It is impossible to avoid lavender from the Island 
of Hvar also packed into sachets. The diligent 
women members of the Trim Association: Marija 
Sarjanović, Jasenka Bosnić, Margita Bunčuga, 
Angelika Gurdulić, Ljubica Dijanošić and Marija 
Tudor-Šore promote the sustainable development 
of the Island of Hvar and accordingly – make, pick, 
process and create first-rate products of unique 
flavour according to traditional recipes in the 
field of Stari Grad – Ager, which is included in the 
UNESCO’s World Heritage List.

Udruga Trim izvukla je iz tradicije i zaborava 
buhač, samoniklu biljku koja se nekad uzgajala 
na otoku Hvaru u području Vrboske i okolice te 
izvozila po cijelom svijetu. Od biljke se na jugu 
Hrvatske tradicionalno u vegetativnoj fazi rasta 
koristila zelena masa za ispašu stoke i u narod-
noj medicini, a u reproduktivnoj fazi njezin cvi-
jet kao sirovina za izradu botaničkog insekticida. 
Buhač je najjači prirodni insekticid neopasan za 
ljude i životinje.
Nezaobilazna hvarska lavanda također je upaki-
rana u vrećice. Vrijedne članice Udruge Trim Ma-
rija Sarjanović, Jasenka Bosnić, Margita Bunčuga, 
Angelika Gurdulić, Ljubica Dijanošić i Marija 
Tudor-Šore promiču održivi razvoj otoka Hvara 
i sukladno tome u starogradskom polju – Ageru, 
koje je na UNESCO-vom popisu svjetske baštine, 
proizvode, beru, prerađuju i kreiraju vrhunske 
proizvode jedinstvenog okusa prema tradicio-
nalnim recepturama.

2013



166 167hop hop

ekstra djevičansko maslinovo ulje seca | 
mirisni jastuci

seca extra virgin olive oil | scented pads

metkior ćurin Gdinj 69, 21467 Gdinj, otok Hvar 
valda.vodopivec@gmail.com 
+385 91 726 06 00 | Valda Vodopivec 

In Gdinj on the Island of Hvar, in the area of 4.5 ha 
the Ćurin Family grows about 900 olive trees, the 
fruit of which is used to produce extra virgin olive 
oil. This high-quality oil is produced directly and 
mechanically from the olive fruit. On the same 
location they also grow and harvest lavender, 
which is used to make scented pads with relaxing 
effect. They are a constant fragrant reminder of 
the Island of Hvar.

U Gdinju na otoku Hvaru, obitelj Ćurin na  
površini od 4,5 ha brine o 900 stabala maslina 
od čijeg ploda proizvodi ekstra djevičansko ma-
slinovo ulje. Ovo ulje visoke kakvoće dobiveno 
je izravno iz ploda masline mehaničkim putem.
Na istom lokalitetu uzgaja se i žanje lavanda od 
koje se izrađuju mirisni jastuci koji opuštaju i 
stalno podsjećaju na mirise otoka Hvara.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

2012, 2014

suvenir starogrojski paprenjok | rogač 
(mahuna, prah) | rogač (džem, namaz) 

anel–tbt d.o.o. 

Starogrojski paprenjok izvorni je suvenir rađen 
prema motivima tradicijskog kolačića koji su 
žene i djevojke Starog Grada na otoku Hvaru od 
1167. godine s ljubavlju spremale sinovima i mu-
ževima u mornarske škrinje za odlaska na daleka 
i duga putovanja. Riječ je o medenjacima sprav-
ljanim popomno čuvanoj recepturi starih nona i 
tradicionalnom načinu oblikovanja u formi am-
fore, ribe, srca, djeteline i drugih maštovitih obli-
ka filigranskom pažnjom iscrtanih slatkim nitima 
i razigranimtočkicama.
Već pomalo zaboravljeni rogač, Branka Visković 
ponovno je aktualizirala ponudivši ga kaomahu-
nu i brašno, ali i kao džem i namaz. Nada se da 
rogač neće postati potpuno izgubljena tradicija 
i da će mladegeneracijekroznjegaotkritiljepotui-
smisao tradicionalne prehrane.

Starogrojski paprenjok (a pepper biscuit from 
Stari Grad) is an indigenous souvenir replicating 
the motives on a traditional small cookie that 
women and girls from Stari Grad on the Island 
of Hvar have been packing with love into the 
sea chests of their sons and husbands for their 
overseas and long journeys since 1167. It is a type 
of gingerbread made according to carefully pre-
served recipes of old grannies and traditionally 
moulded in the shapes of amphora, fish, heart, 
shamrock and other imaginative shapes with 
sweet threads and playful dots drawn with fili-
gree precision.
Ms. Branka Visković has reinstated a somewhat 
forgotten carob offering it as a pod and flour, but 
also as a jam and a spread. She hopes that carob 
will not become a completely forgotten tradition 
and that young generations will use it to discover 
the beauty and the meaning of traditional nutri-
tion.

starogrojski paprenjok – pepper-cake souvenir | 
carob (pod, powder) | carob (jam, spread) 
 

Vrisna bb, 21465 Jelsa, otok Hvar 
branka.viskovic@gmail.com 
www.paprenjok.com 
+385 98 177 70 12 | Branka Visković 
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suvenir od cvijeta agave – verdica souvenir made from the agave flower – verdica

agro–art “tajnikov” Velo Grablje, 21450 Hvar, otok Hvar 
ivica.tomicic1@st.t-com.hr  
www.hvar-tajnikov.hr 
+385 91 569 66 74 | Ivica Tomičić Tajnikov 

2011

A self-taught sculptor and painter Ivica Tomičić 
Tajnikov collects dried agave flowers which bloom 
once in 100 years. He maintains the tradition by 
preserving the family secret which prescribes the 
methods of drying, treating and eco protecting of 
these unique handmade agave souvenirs.
The production is closely related to the ethnogra-
phy, customs and tradition of the village of Velo 
Grablje on the Island of Hvar. Verdica is a souve-
nir of the applied naive arts. It is rendered special 
by using the agave pigment which is treated to 
guarantee its durability. It is used for keeping 
dried fruit or dry medicinal herbs and flowers.

Samouki kipar i slikar Ivica Tomičić Tajnikov,  
sakuplja osušene cvjetove agave, koja cvjeta jed-
nom u 100 godina, te nastavlja i čuva obiteljsku 
tajnu sušenja, obrade i eko zaštite ručno rađe-
nih izvornih unikatnih suvenira od agave. Izrada 
je vezana uz etnografiju, običaje i tradiciju sela 
Velo Grablje na Hvaru. Verdica je suvenir primi-
jenjene naivne umjetnosti, posebnom obradom 
zaštićen pigmentom agave, u kojem se može 
držati suho voće ili suho ljekovito bilje i cvijeće.

čipka od niti agave souvenir made from the agave flower – verdica

samostan sestara 
benediktinki 

21450 Hvar, otok Hvar 
+385 21 741 052 

2011

The Benedictine Sisters’ Monastery is famous 
worldwide for its agave lace craftsmanship. The 
tradition was conceived 130 years ago and has 
survived solely in this monastery. The labori-
ous work commences by extracting fibres from 
the fresh agave leaves and processing them in a 
specific way. The lace de- sign does not follow a 
defined pattern; instead, each lace is the original 
product of imagination of its creator and as such 
represents a unique artistic creation. Depending 
on working technique, there are three types of 
laces:
•	 tenerifa (made using a small sewing needle 

on cardboard)
•	 tenerifa with netting (made using a small 

sewing needle and a metal netting needle, 
netting is added to the tenerifa)

•	 embroidery using a thin netting needle 
(embroidery is made by producing different 
stitches on a stretched net using a small 
sewing needle)

Laces are long-lasting if kept under glass; wash-
ing or ironing is strictly forbidden

Samostan sestara benediktinki poznat je u  
cijelom svijetu po čipki od agave čija je tradici-
ja započela prije 130 godina i njeguje se samo u 
ovom samostanu. Mukotrpan posao započinje 
izvlačenjem niti iz svježeg lista agave koje se 
zatim obrađuju na specifičan način. Čipka se ne 
izrađuje prema ustaljenom nacrtu, nego je sva-
ka proizvod mašte pojedine sestre i kao takva je 
unikatna umjetnička tvorevina. Po tehnici rada 
razlikuju se tri vrste čipke:
•	 tenerifa (radi se malom šivaćom iglicom na 

kartonu)
•	 tenerifa s mreškanjem u krugu (radi se ma-

lom šivaćom iglicom i metalnom iglom za 
mrežu. Na tenerifi se nadove- zuje mreška-
nje u krugu)

•	 vezenje tankom iglom za mrežu (na raza-
petoj mreži izvodi se raznim bodovima vez 
malom šivaćom iglom)

Čipke su dugotrajne, čuvaju se pod staklom, ne 
peru se i ne glačaju.

Benedictine Sisters’ Monastery
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pučki napjevi otoka hvara

“pučki pjevači”  
– faroski kantaduri 

Otok Hvar nositelj je ponajboljeg mediteranskog 
kulturnog nasljeđa i tradicije. Iskonski čuvari du-
hovne otočne tradicije –Faroski kantaduri, pučki 
pjevači u izvornom smislu, njeguju i predstav-
ljaju bogatu kulturnu te svjetovnu i crkvenu 
baštinu pučke glazbene tradicije, prvenstveno 
spontanog klapskog višeglasnog pjevanja, jedin-
stvenog u svjetskim razmjerima. Kontinuiranim 
djelovanjem oteli su zaboravu mnoge izvorne 
napjeve i svijetom pronijeli glas o ovoj vrsti glaz-
benog izričaja.

The Island of Hvar is a holder of the best Medi-
terranean cultural heritage and tradition. The 
primeval keepers of the island spiritual tradition 

– Faroski kantaduri, that is originally folk sing-
ers, nourish and share abundant cultural, secu-
lar and sacral heritage of folk music tradition of 
primarily spontaneous a cappella multipart sing-
ing, which is unique worldwide. Their continuous 
activities have saved many original songs from 
oblivion and introduced this type of music ex-
pression to the world.

folk songs from the island of hvar

Nikole Tesle 1, 21460 Stari Grad, otok Hvar  
faroski_kantaduri@yahoo.com 
www.faroski-kantaduri.hr 
+385 21 766 008 
+385 95 865 09 17 | Ante Stančić 
 

udruga pjevačko društvo
singing society 

suveniri od kamena (vaza, piter) stone souvenirs (vase, flower pot)

“baldo” Vrbanj bb, 21465 Jelsa, otok Hvar  
edi.stambuk@st.t-com.hr 
+385 21 761 268 | Edi Štambuk 
+385 91 518 99 04 | Kristina Štambuk

2013

More than 100 years of family stonemasonry tra-
dition from the Island of Brač were brought to the 
Island of Hvar, where the son continues to make 
items from Brač stone largely by hands. Items for 
daily and functional use – a vase and a flower pot 

– blend in with the Mediterranean surroundings, 
but can equally embellish any other environment.

Više od 100 godina bračke obiteljske tradicije 
klesarstva preneseno je na otok Hvar, gdje sin 
nastavlja uglavnom ručnu obradu bračkog ka-
mena. Uporabni i funkcionalni predmeti – vaza i 
piter stapaju se u mediteranski prostor, ali mogu 
oplemeniti i svaki drugi.

kamenarski obrt 
stonemason’s workshop and trade 
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iž
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iška tradicijska keramika | škarpini –
muško-ženska obuća

traditional ceramics from the island of iž | 
škarpini footwear

sloga Dom kulture bb, 23284 Veli Iž, otok Iž 
zadar@spuh.hr 
+385 23 204 138 
+385 23 204 244 | fax 
+385 91 352 87 59 | Milivoj Škorlić 

2012

The Island of Iž is proud of its traditional ceramics 
production, particularly of the baking lids which 
assume numerous language variations in the Is-
land’s dialect, such as: črpnja, lopiž, teća, fogun, 
lub, mugar, škladin, furnjera, furuna, koguma- 
pićona, prsura, pitar, tiganj. Mr Predrag Petrović 
is the last potter of Iž and the first modern ceram-
ics designer who manually produces pottery on 
a wheel called kotor, thus preserving the crafts-
manship for the future generations. The legend 
has it that the Iž potters traded lopiž baking lids 
in gajeta and bracera boats across the Adriatic 
from Rab to Boka Kotorska and Ulcinj. Škarpini 
are the traditional male and female shoes origi-
nated from the Island of lž. What distinguishes 
them from other footwear is the fact that they 
can be worn on left and right feet respectively. 
Soles were made from buff – usanje and then 
connected to the upper rim of thin leather and 
canvas. This was done using a wooden cast called 
the hoof-kopito. The footwear was sewn with a 
needle a nd a prod, in course of the process wax 
was applied and a hand guard-gvardaman used.

Iška tradicijska keramika (peka – črpnja, lopiž, 
teća, fogun, lub, mugar, škladin, furnjera, furu-
na, koguma-pićona, prsura, pitar, ti- ganj) autora 
Predraga Petrovića, “posljednjeg iškog lončara” i 
prvog modernog oblikovatelja keramike s otoka, 
rađena je na ručnom lončarskom kolu “kotoru” i 
sačuvana od zaborava. Legenda kaže da su iški 
lončari u gajetama i bracerama nakrcanima lo-
pižima, trgovali Jadranom od Raba do Boke Ko-
torske i Ulcinja. Škarpini su tradicionalna muš-
ko-ženska obuća otoka Iža, specifična po tome 
da se može nositi i na lijevoj i na desnoj nozi. Za 
potplat se rabila volovlja koža “usanje” koja se 
spajala s naplatom od tanke kože i platna preko 
drvenog kalupa “kopita”. Taj se proces zvao “po-
čivanje”. Šivalo se iglom i šilom pri čemu se kori-
stio vosak i štitnik za ruku “gvardaman”.

udruga kulturno–umjetničko društvo
arts and crafts association
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korčula
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vrhunsko suho bijelo vino “grk” stone souvenirs (vase, flower pot)

maja cebalo Lumbarda 591, 20263 Lumbarda, otok Korčula 
maja.cebalo@du.t-com.hr 
+385 98 188 25 39 Maja Cebalo 

2011

Lumbarda is a small town on the eastern part 
of the Island of Korčula. It is famous for its wine 
called the Greek – Grk. It is a wine made from the 
grape sort which grows only in the sandy vine-
yards of Lumbrada’s fields. The etymology of 
the name is still a mystery: it is either due to its 
sophisticated bitter taste or it derives from the 
Greek who established a colony there in early 3rd 
century b.c. bringing the art of wine-growing and 
wine-making. The generations of Lumbarda’s in-
habitants continued improving this art up to the 
present day. The product of the rich wine growing 
tradition, the up-to-date technology and oenol-
ogy is a dry wine of extraordinary features. It is 
characterized by its light green and yellow colour 
with golden reflections, distinct sort aroma and 
noble bouquet. It has a rich, harmonious and full 
flavour with a slightly bitter finish.

“Grk” je proslavio Lumbardu, mjesto na istoku 
otoka Korčule. To je vino od autohtone sorte 
grožđa što uspijeva samo u pješčanim vino-
gradima lumbarajskog polja. Nije poznato da li 
je ime dobilo radi profinjenog gorkastog okusa 
ili po Grcima koji su početkom 3. stoljeća prije 
Krista ovdje osnovali svoju naseobinu i sa so-
bom donijeli svoje umijeće uzgoja vinove loze 
i pravljenja vina. Generacije žitelja Lumbarde 
nastavile su usavršavati to umijeće sve do da-
našnjih dana. Grk je suho vino izrazite osobnosti 
prepoznatljive po svijetlozelenkastožutoj boji sa 
zlatnim odbljescima, naglašenoj sortnoj aromi i 
plemenitom bukeu. Karakterizira ga bogat, skla-
dan i zaokružen okus, s lagano gorkastim zavr-
šetkom. 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

2011

vrhunsko bijelo vino “grk lovrić” | kvalitetno 
crno vino “lovrić”

lovrić silvana milina

I obitelj Lovrić ponudila je “Grk”, autohtono vino 
s otoka Korčule, prepoznatljivog gorkastog oku-
sa, s korijenima iz antičkih vremena. Njihovo 
crno vino kapljica je otočnog sunca za posebne 
trenutke. Jedinstveni užitak iz vinogorja Lumbar-
de može se kušati u konobi obitelji Lovrić.

The Lovrić family offers Grk – the autochthonous 
wine from the Island of Korčula with characteris-
tic bitter taste. It has been well known since the 
ancient times. This Lovrić family’s red wine is like 
a drop of the Island’s sun and it is treasured for 
celebrating special occasions. This unique prod-
uct of the wine-growing area of Lumbarda can be 
tasted in the Lovrić family’s wine cellar.

grk lovrić – top-quality white wine | lovrić 
– quality red wine

Lumbarda 591, 20263 Lumbarda, otok Korčula 
silvana.milina@du.t-com.hr www.lovric.info 
+385 20 712 052 
+385 20 712 452 | fax 
+385 98 244 109 | Silvana Milina 
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vrhunsko bijelo vino | kvalitetno bijelo vino 
pošip bleuš

quality white wine , pošip bleus – top-quality 
white wine

miroslav stanojević Smokvica 183, 20272 Smokvica, otok Korčula 
ivko.bleus@du.htnet.hr 
+385 98 397 078 | Miroslav Stanojević 

2010

This top-quality white wine is derived from the 
same-named variety of grapes – Pošip – which is 
indigenous to the area of Smokvica. The wine has 
a golden-yellow colour, harmonious freshness 
and a specific full aroma. It is characterised by a 
somewhat greater total acidity as compared to 
other Dalmatian wines.

Ovo vrhunsko bijelo vino dobiveno iz istoimene 
sorte grožđa Pošip koja je autohtonog porijekla, 
pronađena na području Smokvice. Vino je zlat-
nožute boje, harmonične svježine i specifične 
pune aroma, karakteristična mu je nešto veća 
ukupna kiselina u odnosu na druga dalmatinska 
vina.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

poljoprivredna zadruga
cooperative farm

2010

vrhunsko bijelo suho vino pošip čara

“nerica”

Pošip Poljoprivredne zadruge “Nerica” iz Čare s 
otoka Korčule je autohtono vrhunsko bijelo vino 
s terroira – Čarsko polje. Boje je zlatnožute sa 
zelenkastim odsjajem, izraženog sortnog mirisa 
s notom cvijeta bajama, finog bouquea, glatka, 
bogata i harmonična tijela.

Pošip produced by the Nerica cooperative farm 
from Čara on the Island of Korčula is an autoch-
thonous top-quality white wine with Čarsko polje 
terroir. Its colour is golden-yellow with greenish 
reflections; it has a strong distinctive smell with 
notes of almond flower, fine bouquet, and smooth, 
rich and harmonious body.

pošip čara top-quality dry white wine

Čara 91, 20273 Čara, otok Korčula  
jaksa.krajancic@du.htnet.hr 
+385 91 534 98 80 | Jakša Krajančić 
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vrhunsko vino (plavac blato, merlot) | 
vrhunsko vino pošip | kvalitetno vino (plavac 
blato, korčulanka) | kvalitetno vino pošip | 
ekstra djevičansko maslinovo ulje marco 
polo | djevičansko maslinovo ulje |
vinski ocat kvasina

blato 1902 d.d. 

Vrhunska i kvalitetna crna i bijela blatska vina, 
proizvedena od autohtonih sorti, u posebnim 
mikroklimatskim uvjetima, mame svojim jedin-
stvenim bukeom, karakterističnim sortnim aro-
mama, skladnim okusom i specifičnim bojama. 
Idealno se sljubljuju s mediteranskom kuhinjom 
i dalmatinskim specijalitetima.
Na padinama zapadnog dijela Korčule, marom 
i trudom težaka, uzgajaju se autohtone sorte 
maslina Lastovka, Drobnica i Oblica, čiji idealni 
omjer daje visoko vrijednu sirovinu za proizvod-
nju ekstra i djevičanskog maslinovog ulja. Često 
se koristi u kombinaciji s vinskim octom proizve-
denim na tradicionalni dalmatinski način.

Premium quality and quality red and white wines 
from Blato, produced from autochthonous vari-
eties under special microclimatic conditions are 
characterised by an enticingly unique bouquet, 
characteristic aromas of their grape varieties, 
harmonious flavour and specific colours. They 
pair perfectly with Mediterranean cuisine and 
Dalmatian specialities.
Diligent and hard-working peasants grow au-
tochthonous olive varieties under the names of 
Lastovka, Drobnica and Oblica on the slopes in 
the western part of the Island of Korčula. Their 
ideal ratio results in a highly valuable raw mate-
rial for the production of extra virgin and virgin 
olive oil. It is often used in combination with wine 
vinegar made in the traditional Dalmatian way.

top quality wine (plavac blato, merlot) | pošip 
top quality wine | quality wine (plavac blato, 
korčulanka) | quality wine pošip | marco polo 
extra virgin olive oil | virgin olive oil | kvasina 
wine vinegar 

Trg dr. Franje Tuđmana 2, 20271 Blato, otok Korčula 
diana.petkovic@blato1902 | dijana.nobilo@blato.hr 
www.blato1902.hr 
+385 20 851 664 
+385 99 311 28 61 | Diana Petković 
+385 98 450 367 | Dijana Nobilo

vrhunsko vino pošip

pošip superior quality wine

pošip Čara 213, 20273 Čara, otok Korčula  
posip.cara@du.t-com.hr 
+385 20 833 146 
+385 98 244 102 | Luka Marelić 

2007

Top-quality white wine pošip is produced from an 
autochthonous grape variety bearing the same 
name, grown within the defined area of Čara on 
the Island of Korčula. The microclimate has been 
a determinant for achieving quality, along with 
this grape variety unique to Dalmatia. This wine 
is light yellow with a shade of green. Its aroma 
is intense, combined with the freshness of the 
Pošip variety. It tastes full, expressive, robust and 
refined, reflecting the harmony typical of Pošip 
grapes 

Pošip vrhunsko suho bijelo vino proizvodi se 
od istoimene autohtone sorte grožđa u korču-
lanskom vinogorju na ograničenom lokalitetu 
Čare. Mikroklima je presudna za kvalitete, a sor-
ta vinove loze jedinstvena je u Dalmaciji. Boja 
ovog vina je svjetložuta s nijansom zelenkaste. 
Intezivnog je mirisa ukonponiranog sa svježim 
sortnim mirisom pošipa. U okusu se osjeća pu-
noća, izražajnost, robusnost i plemenitost, te 
skladnost i harmoničnost. 

poljoprivredna zadruga
farm cooperative
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domaći liker (miendula, mediteransko voće, 
rogač, naranča, šipak) | domaća rakija 
aniseta | travarica | kvalitetno vino plavac 
mali zure | vrhunsko vino grk bartul | 
ekstra djevičansko maslinovo ulje

almond, mediterranean fruit, carob, orange, 
pomegranate home-made liqueurs | home- 
made aniseta brandy | herb brandy (travarica) | 
zure plavac mali quality wine | grk bartul 
superior quality wine | extra virgin olive oil

zure ribarstvo Lumbarda 239, 20263 Lumbarda, otok Korčula 
batistic.zure@du.t-com.hr www.zure.hr 
+385 20 712 274 
+385 91 512 87 12 | Bartul Batistić 

2010

A line of fruit liqueurs and homemade medicinal 
grappa produced from the fruit and medicinal 
herbs of the Korčula Island’s region is character-
ised by specific flavour and aroma.
The wines of Plavac mali (a grape variety under 
the same name from the winegrowing area of 
Lumbarda, the Island of Korčula), and Grk Bartul 
(a grape variety Grk, from the winegrowing area 
of Lumbarda, the Island of Korčula) have absorbed 
the Mediterranean sun. All beverages have been 
cultivated and bottled in the owner’s cellar.
Extra virgin olive oil is produced from indigenous 
varieties of olives grown in the eastern parts of the 
Island of Korčula, in the Lumbarda area. The com-
bina- tion of Oblica, Lastovka and Drobnica olive 
varieties produces top quality oil of specific flavour.

Linija voćnih likera i domaće ljekovite rakije 
proizvedene od voća i ljekovitih biljaka korču-
lanskog podneblja specifičnog su okusa i arome.
Vina Plavac mali (istoimena sorta korčulanskog 
vinogorja, lokalitet Lumbarda) i Grk Bartul (sorta 
Grk, korčulansko vinogorje, lokalitet Lumbarda) 
upila su u sebe sunce Mediterana. Sva su pića 
punjena i odnjegovana u konobi vlasnika.
Ekstra djevičansko maslinovo ulje proizvodi se 
od autohtonih sorti maslina uzgojenih na istoč-
nom dijelu otoka Korčule na području Lumbarde. 
Miješanjem Oblice, Lastovke i Drobnice nastaje 
ulje vrhunske kvalitete i specifičnog okusa.

obrt
trade
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poljoprivredna zadruga
cooperative farm

2007

vrhunsko vino pošip smokvica | vrhunsko vino 
rukatac smokvica | kvalitetno vino pošip 
korčula

jedinstvo 

Pošip Smokvica i Rukatac (Maraština) Smokvica– 
vrhunska suha bijela vina, dobivaju se od istoi-
menih zaštićenih autohtonih korčulanskih sorti 
specifične žute boje, lijepe arome, glatka, meka 
i skladna okusa.
Pošip Korčula – kvalitetno bijelo suho vino s 
kontroliranim podrijetlom, proizvodi se od au-
tohtone sorte na ograničenim položajima otoka 
Korčule. 

Pošip Smokvica and Rukatac Smokvica are top 
quality wines made from the autochthonous va-
riety Pošip that grows on the Island of Korčula. 
They are yellow-gold in colour and have an agree-
able aroma and soft, smooth and harmonious 
flavour.
Pošip Korčula is a quality dry white wine of con-
trolled origin. It is made from the autochthonous 
variety pošip, grown in defined areas on the  
Island of Korčula. 

pošip smokvica superior quality wine | rukatac 
smokvica superior quality wine | pošip korčula 
quality wine

20272 Smokvica, otok Korčula 
lsalecic@posip.hr www.posip.hr 
+385 20 831 026 
+385 91 484 60 55 | Vlaho Monković 

“škoj” – ekstra djevičansko maslinovo ulje škoj – extra virgin olive oil

diana marović Ulica 19 br.16, 20270 Vela Luka, otok Korčula 
eko.skoj@gmail.com 
+385 99 683 47 49 | Diana Marović 

2011

The Marović family owns 400 olive trees of Or-
gula, Lastovka and Drobnica varieties. They are 
cultivated on the 3-hectare area. The family has 
been the first registered ecologically friendly pro-
ducer on the Island of Korčula. They cold process 
olive oil by a continuous decanter centrifuge. 
Moreover, they are regular participants at the 
olive oil producers’ competitions in Croatia and 
abroad and have received numerous awards and 
acknowledgments.

Maslinici obitelji Marović, s 400 stabala maslina 
autohtonih sorti Orgula, Lastovka i Drobnica, na 
površini su od oko 3 hektara. Prvi su registrirani 
ekološki proizvođač na Korčuli. Ulje proizvode 
hladnim postupkom kontinuiranim centrifuga-
lim dekanterom. Sudjelu na natjecanjima uljara 
u Hrvatskoj i inozemstvu i nositelji su niza na-
grada i priznanja.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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džem (limun, naranča, limun,naranča) | 
ekstra djevičansko maslinovo ulje 

boris tasovac 

Džemići obitelji Tasovac spravljeni od svježeg 
voća na jednostavan tradicionalni način, okupi-
raju osjetila kušača različitim okusima. Ekstra 
djevičansko maslinovo ulje dobiveno postup-
kom hladnog prešanja pretežito od autohtone 
sorte Lastovke ponikle na prostoru Vele Luke, uz 
dodatak Drobnice i Oblice daje jedinstveno ulje 
specifičnih organoleptičkih i kemijskih svojstava. 

jam (lemon, orange, lemon, orange) | extra 
virgin olive oil 

The jams of the Tasovac family, prepared form 
fresh fruit in a simple traditional way, occupy the 
senses of those who taste them with a variety of 
tastes. The extra virgin olive oil, produced with 
the cold-press method and mostly made from 
the indigenous variety Lastovka that grows in the 
area of Vela Luka, with the addition of the varie-
ties Drobnica and Oblica, has distinctive organo-
leptic and chemical properties. 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Ulica 37 br. 9, 20270 Vela Luka, otok Korčula 
boris.tasovac@gmail.com 
+385 91 165 09 38 | Martina Tasovac obrt za poljoprivrednu proizvodnju i trgovinu 

agricultural and selling trade

2007

ekstra djevičansko ulje torkul

fanito

Torkul je ekstra djevičansko maslinovo ulje  
proizvedeno obradom svježih maslina autoh-
tonih sorti lastovke i drobnice iz maslinika Vele 
Luke, mjesta poznatog po višestoljetnoj tradiciji 
proizvodnje najkvalitetnijega maslinovog ulja. 
Pravodobnom berbom i preradom u istom danu 
postižu se vrhunska kemijska i organoleptička 
svojstva ekstra djevičanskog maslinovog ulja 
Torkul. Izrazito voćna aroma svježeg ploda masli-
ne s punoćom okusa uz blagu pikantnost pruža 
vrhunski doživljaj osjetilima mirisa i okusa.

Extra-virgin olive oil torkul is produced solely 
from fresh olives of indigenous olive varieties 
Lastovka and Drobnica cultivated in olive groves 
near Vela Luka where the tradition of top-quality 
olive oil production goes back to ancient times. 
Timely harvesting and processing in only one day 
ensure the excellent chemical and organiolep-
tic characteristics of extra-virgin olive oil Torkul. 
Distinctly fresh, fruity aroma of ripe olives, full 
bodied taste and mild spiciness make this oil a 
first-rate experience that soothes and energizes 
your senses at the same time.

torkul extra virgin olive oil

20270 Vela Luka, Ulica 35 broj 6, otok Korčula 
fanito@fanito.hr  
www.fanito.hr 
+385 20 813 833 
+385 98 485 128 Fanito Žuvela 
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ekstra djevičansko maslinovo ulje

presa d.o.o.

Korčula je od davnina poznata po proizvodnji 
maslinovog ulja. Presa d.o.o. nudi ekstra dje-
vičansko ulje proizvedeno od autohtonih sorti 
Lastovka i Drobnica, specifičnog okusa, boje i 
posebnog intenziteta.

The Island of Korčula has been well known by its 
olive oil production since time immemorial. Pre-
sa d.o.o. /Ltd. | offers extra virgin olive oil made 
from autochthonous olive varieties of Lastovka 
and Drobnica, of a specific flavour, colour and 
intensity.

torkul extra virgin olive oil

Obala 211, 20270 Vela Luka, otok Korčula  
keti@greben.hr 
+385 20 812 222 
+385 91 181 30 31 | Petar Franulović 

čahorac | minduli u šećeru | lumblija čahorac – parental fruit gift | minduli – sugar-
roasted almonds | lumblija

iskra vlašić Obala 2, 20270 Vela Luka, otok Korčula 
iskravlasich@gmail.com 
+385 98 182 84 07 | Iskra Vlašić 

2013, 2014

Ms. Iskra Vlašić managed to rescue a čahorac – a 
parental gift of love and affection – from oblivion. 
It originally contained the first figs, grapes and 
blackberries wrapped into a fig leaf. It still ema-
nates love in people who remember their child-
hood and their parents coming back
from the field or originally called bašćina (gar-
den/field). Minduli (sugar-roasted almonds) are 
also a typical confectionery offered traditionally 
on islands.
The story of lumblija, a confectionery from the 
Island of Korčula made from new wine/varenik 
(non-alcoholic nectar), olive oil, almonds, rai-
sins, orange, lemon and spices, is connected with 
French administration in Dalmatia in the begin-
ning of the 19th century. It is a story of love be-
tween a French officer and a girl from Blato/Vela 
Luka. The French army left Dalmatia and broke 
the love idyll. When parting from his sweetheart, 
the young French officer-baker gave a cake to her 
saying n’ublie: “don’t forget”. The girl thought she 
had heard it as lumblija. The cake has continued 
to live on the island to this day and is prepared 
for the All Saints’ Day.

Iskra Vlašić od zaborava je sačuvala čahorac – 
roditeljski poklon ljubavi i pažnje. U izvornom 
obliku sadržavao je prve smokve, bobice grožđa 
i kupina zavijene u smokvin list. Još uvijek zra-
či ljubavlju kod ljudi koji se prisjete svog dje-
tinjstva i dolaska roditelja s polja ili izvorno “iz 
bašćine”. Minduli u šećeru također su slastica iz 
tradicionalne otočne ponude.
Priča o lumbliji, korčulanskoj slastici spravljenoj 
od mladog vina/varenika, maslinovog ulja, baja-
ma, grožđica, naranče, limuna i začina, vezana 
je uz francusku upravu Dalmacijom početkom 
19.stoljeća. Priča je to o ljubavi francuskog vojni-
ka i djevojke iz Blata/Vele Luke. Odlaskom fran-
cuske vojske iz Dalmacije prekida se ljubavna 
idila. Na rastanku mladi francuski vojnik-pekar 
svojoj dragoj poklanja kolač izgovarajući n´ublie: 
ne zaboravi. Djevojci je to zvučalo kao lumblija. 
Kolač je ostao živjeti na otoku do današnjih dana 
te se priprema pred blagdan Svih svetih.
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korčulanske spomilje | ručno bruštulani 
mindeli (karamel, bili) | tradicionalni kolači 
(cukarini, klašuni, amarete, harubice, marko 
polo bombice)

korčulanske spomilje (korčula “proust-like 
madelaine” cookies) | hand-made sugared 
almonds (caramelized, white) | traditional 
cookies (cukarini, klašuni, amarete, harubice, 
marko polo bombice)

“cukarin” Hrvatske bratske zajednice bb, 20260 Korčula, otok Korčula 
smiljana.matijaca1@du.t - com.hr  
www.cukarin.hr  
+385 20 711 055 
+385 98 432 954 | Smiljana Matijaca 

2008, 2010, 2012

Having done her research into tradition, Ms. 
Smiljana Matijaca offers a specific delicacy from 
her island. Cukarini, klašuni, amarete, harubice, 
Marko Polo bombice are well-known cookies 
from the Island of Korčula. Marko Polo bombica 
(Eng. little Marko Polo bomb) is a round delight 
made of sweet cream, walnuts and chocolate, 
called after a cannon ball reminiscent of the sea 
battle in which the world renown inhabitant from 
the Island of Korčula was captured. Korčulanske 
spomilje (“Proust-like madeleine”) cookies are 
made according to an old and forgotten recipe 
from egg white, sugar and lemon juice with al-
monds or chopped walnuts. Once tasted, they 
are palate-unforgettable Mindeli (almond) cook-
ies are a symbol of all islands. The Romans used 
to bring them as a gift to their friends. They were 
thrown at the bride and groom as a symbol of 
fertility. Bruštulani mindeli (almond) cookies 
are handmade according to a special recipe: al-
monds and sugar are cooked and caramelised un-
til the water evaporates. Bruštulani mindeli “na 
bilo” (handmade cooked and caramelised white 
almond) cookies are made only on the Island 
of Korčula. They are contagiously fragrant and 
crispy, natural, without any artificial flavours.

Istražujući tradiciju Smiljana Matijaca ponudi-
la je specifične delicije sa svog otoka. Cukarini, 
klašuni, amarete, harubice, Marko Polo bombice 
poznati su korčulanski kolači. Bombica Marko 
Polo, okrugli užitak od kreme, oraha i čokolade 
nazvan prema topovskoj kugli koja treba pod-
sjetiti na pomorsku bitku u kojoj je zarobljen 
Korčulanin svjetska glasa. Korčulanske spomilje 
rade se po staroj i zaboravljenoj recepturi od bje-
lanjaka, šećera i limunovog soka uz dodatak ba-
dema ili sjeckanih oraha. Kad se jednom probaju 
nepce ih ne zaboravlja. Mindeli su simbol svih 
otoka. Još su ih Rimljani na dar donosili prijate-
ljima, a na vjenčanjima su ih bacali na mladence 
kao simbol plodnosti. Bruštulani mindeli sprav-
ljaju se ručno po posebnoj recepturi tako da se 
mindeli i cukar kuhaju karamelizirajući do ispa-
ravanja vode. Bruštulani mindeli “na bilo” rade 
se samo u Korčuli, zarazno mirisavi i hrskavi, pri-
rodni, bez umjetnih aroma.

obrt
trade
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autohtoni korčulanski suveniri (dalmatinski 
boketić, vonjasti kušinić) | nakit | luška jića i 
pića – prva veloluška kuharica

autochthonous souvenirs from the island of 
korčula (small dalmatian bouquet (dalmatinski 
boketić), scented pad (vonjasti kušinić) | 
jewellery | food and drinks of vela luka (luška 
jića i pića) – the first vela luka cookbook

franica mandić Ulica 53 br. 19/1, 20270 Vela Luka, otok Korčula 
franica_m@yahoo.com 
+385 98 906 57 83 | Franica Mandić 

2010, 2012

Ms. Franica Mandić spent 16 years collecting the 
recipes from old women; she tried them out and 
eventually turned them into a book. The book 
describes customs and traditions of Vela Luka on 
the Island of Korčula. Each recipe is written both 
in Vela Luka dialect (luški dialect) and in the Cro-
atian standard. The book is divided into seasons 
of the year, and each season is in turn divided 
into chapters: seafood, peasant food, meat and 
sweets. At the end of the book there are bever-
ages – liqueurs, “prošek” dessert wine, juices… 
The author’s creativity is complemented by sou-
venir made of dried aromatic herbs (immortelle, 
basil, lavender, bay leaf, rosemary). and jewellery 
(necklaces, bracelets, earrings) from stone ele-
ments, seashells and beach glass. 

Franica Mandić 16 godina skupljala je recepte 
starih nona, više puta ih isprobala i na kraju sve 
uobličila u knjigu. U njoj su opisani običaji i tra-
dicija Vele Luke na otoku Korčuli. Svaki recept 
napisan je na luškom narječju i hrvatskom knji-
ževnom jeziku. Knjiga je podijeljena na stajune – 
godišnja doba, a svaki stajun na poglavlja: jića 
iz mora, težaška jića, jića od mesa i slatki kusi. 
Na kraju knjige su pića – likeri, prošek, sokovi...
Autorica je svoju kreativnost upotpunila suveni-
rima od sušenog mirisnog bilja (smilje, bosiljak, 
lavanda, lovorov list, ružmarin) i nakitom od ko-
nopa (ogrlice, narukvice, naušnice) s elementima 
kamena, školjki, stakla izvaljanog na žalu mora.
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kornati
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eterično ulje kadulje | hidrolat kadulje | 
čaj kadulja

sage essential oil | sage herbal distillate | 
sage tea

salvia d.o.o. 
(ex obrt/craft kadulja)

Kornati, otok Kornat 75 
info@kadulja.com 
www.kadulja.com 
+385 92 237 75 94 | Lucija Skračić 

The sage is a plant with numerous medicinal 
properties. It had served as a remedy to the an-
cient civilisations; it had even been regarded as a 
holy plant indispensable at ceremonies. It grows 
in the coastal regions of the Mediterranean. Its 
place of origin is Dalmatia, i.e. the central Dal-
matian islands, such as the Kornati Archipelago 
which is more than 7 nautical miles away from 
the mainland. There the sage grows freely. This 
is one of the few oases of unspoiled nature where 
the sage has found all it needs to grow.
These unique sage products are used for different 
purposes; e.g. for therapeutic (massages, inhala-
tion, baths, space refresher), cosmetic and me-
dicinal.

Kadulja se ubraja među najljekovitije biljke naše 
planete. Stare civilizacije upotrebljavale su je 
kao lijek za gotovo sve bolesti, imala je status 
svete biljke pa se skupljala za ceremonije. Kadu-
lju možemo naći u primorskim krajevima sredo-
zemnih zemalja. Pradomovina joj je Dalmacija, 
odnosno srednjodalmatinski otoci. Tu se nalaze 
Kornati, više od 7 nautičkih milja udaljeni od 
kopna, gdje je ljekovita kadulja samonikla biljka. 
Jedna je to od malobrojnih oaza čiste prirode u 
kojoj je kadulja pronašla sve što joj je potrebno 
za rast.
Ovi jedinstveni proizvodi od kadulje našli su 
svoju primjenu u različitim područjima. Kori-
ste se u terapeutske (masaža, inhalacija, kupke, 
oplemenjivanje prostora), kozmetičke i zdrav-
stvene svrhe.
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krk
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“kadulja” 51521 Punat, otok Krk 
butigaomeda@gmail.com  
+385 91 165 44 76 | Nedjeljko Mrakovčić

drago čižmešija
Gorica 22, 51523 Baška
+385 51 856 916 | +385 91 551 64 12

anton žužić
Draga Baška 293, 51522 Draga Baška
+385 51 844 134 | +385 91 165 46 69  
anton.zuzic6@ri.t-com.hr

vladimir mrakovčić
Krčka 53, 51521 Punat
+385 51 854 855

nikola maračić
Vela Draga 5, 51521 Punat
+385 51 855 298

nikola orlić
Plavnička 6, 51521 Punat
+385 51 854 858 | +385 91 165 41 04  
vesna_orlic@gmx.net
www.punat-coatia.com

petar orlić
Augusta Cesarca 14, 51521 Punat
+385 51 854 379  
aorlicman@hotmail.com

jadranko cvitanović
Klančić 55, 51521 Punat
+385 51 854 747 | +385 98 952 73 25  
jadranko.cvitanovic@ri.t-com.hr  
www.medcvitanovic.info

dario šimanić
13. Divizije 42, 51521 Punat
+385 51 854 344  
ivan.simanic@ri.htnet.hr

udruga pčelara
beekeepers association

obiteljska poljoprivredna gospodarstva
agricultural family farms

nedjeljko mrakovčić
Kolušin 54, 51521 Punat
+385 51 855 124 | +385 91 165 44 76  
butigaomeda@gmail.com

mate vrankić
Slavka Nikolića 38, 51500 Krk
+385 51 221 375

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

dragan milosavljević
Ribarska 32, 51523 Baška
+385 51 856 416 | +385 91 892 80 27

ivan juranić
Batomalj 48, 51523 Baška
+385 51 856 795 | +385 98 215 228

igor šimunić
I. G. Kovačića 73, 51521 Punat
+385 51 854 744 | +385 91 571 18 17  
simunicigor@gmail.com

vinko mrakovčić
Obala 69, 51521 Punat
+385 51 854 405 | +385 91 731 15 98

hop 2010

med od kadulje

Još jedan med s otoka Krka, Primorski medljiko-
vac u sebi objedinjuje niz aromatskih ljekovitih 
biljnih vrsta, a pčele prikupljaju nektar u neta-
knutim predjelima otoka Krka. Obiteljska po-
ljoprivredna gospodarstva okupljena u Udrugu 
pčelara “Kadulja” nude ovaj med u ograničenim 
količinama.

In unspoiled areas of the Island of Krk, the fami-
lies which are members of the beekeepers Kadulja 
Association (kadulja is Croatian word for sage) 
produce sage honey of top world-class quality. It 
contains many essential oils which give it a char-
acteristic taste.

sage honey
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primorski medljikovac honeydew honey from primorje

2011

Primorski medljikovac (honeydew honey from 
Primorje) is another honey from the Island of 
Krk – a combination of a number of aromatic 
herbs, whose nectar is collected by the bees in 
pristine areas of the Island of Krk. This honey 
is offered in limited quantities by family farms 
under the umbrella of the “Kadulja” Beekeepers’ 
Association.

Još jedan med s otoka Krka, Primorski medljiko-
vac u sebi objedinjuje niz aromatskih ljekovitih 
biljnih vrsta, a pčele prikupljaju nektar u neta-
knutim predjelima otoka Krka. Obiteljska po-
ljoprivredna gospodarstva okupljena u Udrugu 
pčelara “Kadulja” nude ovaj med u ograničenim 
količinama.

opg nediljko mrakovčić
nediljko mrakovčić family farm
opg mirko almaši
mirko almaši family farm
opg dubravka orlić
dubravka orlić family farm

“kadulja”
udruga pčelara
beekeepers association

“kadulja”
udruga pčelara
beekeepers association

2009

med kadulja

Još jedan kaduljin med s otoka Krka, brižljivo 
proizveden u obitelji Tomašić na lokalitetu Baš-
ke. Njegova ljekovita svojstva su neupitna pa se 
također preporučuje za probleme dišnih puteva.

Another sage honey from the Island of Krk,  
produced with care in the Tomašić family in 
Baška. It has undeniable medicinal properties 
and it is also recommended for problems of the 
respiratory tract.

sage honey

opg radenka tomašić
radenka tomašić family farm
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med kadulja sage honey

2009

Many years of tradition and experience of the 
Parčić family has been transformed into sage 
honey produced in the town of Vrbnik. Honey has 
medicinal properties and it is recommended for 
treating problems of the respiratory tract.

Dugogodišnja tradicija i skustvo obitelji Parčić 
pretočena je u ljekoviti med kadulje, proizveden 
na lokalitetu Vrbnika. Med ima ljekovita svojstva 
i preporučuje se za probleme dišnih puteva.

“kadulja”
udruga pčelara
beekeepers association

opg ivan parčić
ivan parčić family farm

med od kadulje sage honey

radovanović Vela Draga 12, 51521 Punat, otok Krk 
+385 51 854 603 | Milivoj Radovanović 

2010

The Radovanović family keeps the tradition of 
beekeeping for more than twenty years, so the 
family members nurture the love of bees from 
early childhood. In this karst area everything 
depends on nature, which is not always gracious. 
The only pastures on the Island of Krk are those 
of sage. The location of the apiary is scant in soil, 
there is only karst, some grass and sage, and the 
only animals are the sheep. Nature there is pris-
tine and clean.

U obitelji Radovanović pčelarstvo je tradicija 
više od dvadeset godina pa od malih nogu po-
stoji ljubav prema pčelama. Pčelinjak je stacio-
niran na južnom dijelu otoka Krka, na području 
Punta i Stare Baške, gdje je samo jedna paša i to 
kadulja. Predio gdje se nalazi pčelinjak oskudan 
je zemljom, samo krš, malo trave i kadulja gdje 
jedino ovce mogu opstati. Priroda je netaknuta 
i čista.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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med (cvjetni, bagrem) | propolis kapi | domaći 
bašćanski medenjak | mast gospine trave | 
propolis mast

honey (flower honey, acacia honey) | propolis 
drops | baška honey cake | st. john’s wort 
ointment | propolis ointment

radenka tomašić Batomalj bb, 51523 Baška, otok Krk 
radenkatomasic@yahoo.com 
+385 51 856 509 
+385 98 184 61 69 | Radenka Tomašić 

2010, 2011

The island’s bees collect nectar from various 
blooming flowers and acacia trees, thus pro-
ducing the delicately-scented lightly-coloured 
high-quality flower and acacia honeys. Propolis 
is a resinous aromatic substance found inside 
beehives. It protects beehives from tree buds. It is 
a natural bio and immune stimulant. The honey 
cake is product of love and care prepared accord-
ing to the family’s recipe. It has a specific flavour 
of sage honey.
The Tomašić family makes creams which are a 
blend of virgin olive oil, St. John’s Wort oil, bees-
wax and propolis. They help with skin diseases, 
burns and inflammations and have a regenera-
tive effect on skin tissue.

Pčelinjom marljivošću sakupljen je nektar s  
raznovrsnih cvjetova u cvatu i bagrema, te je do-
radom u košnici nastao cvjetni i bagre- mov med, 
blagog mirisa i okusa, svijetle boje i neupitne 
kvalitete. Propolis je smolasta tvar aromatičnog 
mirisa koji pčele skupljaju za zaštitu košnica s 
pupova stabala. Prirodni je bio i imunostimulans. 
Medenjak se priprema s ljubavlju po obiteljskoj 
recepturi od autohtonih sastojaka. Ima specifi-
čan okus koji mu daje med od kadulje.
Obitelj Tomašić proizvela je kreme koje su spoj 
djevičanskog maslinovog ulja, ulja gospine trave, 
pčelinjeg voska i propolisa. Blagotvorno djeluju 
na kožne bolesti, opekline i upale te posjeduju 
regenerativni učinak na tkiva.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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kvalitetno vino žlahtina | desertno vino 
noa | prirodno pjenušavo vino frajona

žlahtina quality wine | noa dessert wine | 
frajona natural sparkling wine

frajona d.o.o. Lina Bolmarčića 6, 51511 Malinska, otok Krk 
frajona@ri.t-com.hr 
+385 51 859 102 
+385 98 211 426 | Ivan Volarić 

2008

Žlahtina is an aoc dry white wine. Bouquet is 
dominated by floral aromas combine with the 
abundant ripe fruit flavours. It is very drinkable, 
due to its low alcohol content, but it possesses 
good extract which supports the gentle fruity 
character.
Other products made of Žlahtina are the Noah 
dessert wine and the Frajona natural sparkling 
wine, which have been present on the market for 
ten years already. The name of wine, Žlahtina, 
comes from the old Slavic adjective žlahten, 
which means noble.

Žlahtina je bijelo suho vino kontroliranog podri-
jetla, koje je mirisa dominantne cvjetne arome 
uz obilnu prisutnost zrelog voća. Vrlo je pitko 
zbog male doze alkohola, ali posjeduje solidan 
ekstrakt koji podržava nježni voćni karakter.
Proizvodi od žlahtine su i Noa desertno vino te 
Frajona prirodno pjenušavo vino koje je na trži-
štu prisutno već deset godina. Ime vina žlahtina 
potječe od općeslavenskog pridjeva žlahten, što 
znači plemenit.

linija rakija (orahovica, smokovača, 
travarica, medica) | ekstra djevičansko 
maslinovo ulje

orahovica walnut brandy, smokovača fig brandy, 
travarica herb brandy, medica honey brandy | 
extra virgin olive oil

ivan parčić Supec 84, 51516 Vrbnik, otok Krk 
vihor.ivo@windowslive.com 
+385 51 857 091 
+385 91 535 10 11 | Ivan Parčić 

2010, 2011

Carefully picked and dried fruit and plants and 
quality sage honey from own apiary make these 
products unique. Fruit brandies are produced ac-
cording to traditional recipes of the Island of Krk.
This extra virgin olive oil is produced from local 
sorts of olives cultivated on ungenerous rocky 
soil around Vrbnik on the Island of Krk. The ol-
ives are cold pressed, thus guaranteeing the top-
quality oil.
 

Brižljivo brano i zatim sušeno voće i bilje, te  
kvalitetan med kadulje iz vlastitog pčelinjaka 
prerađuju se u ove jedinstvene proizvode. Voćne 
rakije proizvedene su prema tradicionalnoj re-
cepturi otoka Krka.
Ekstra djevičansko maslinovo ulje proizvedeno 
je od autohtonih domaćih sorti maslina uzgoje-
nih na škrtom, kamenitom području oko Vrbnika 
na otoku Krku. Masline se prerađuju hladnim 
prešanjem čime se dobiva vrhunska kvaliteta.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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kvalitetno vino žlahtina toljanić

žlahtina toljanić quality wine

gospoja Frankopanska 1, 51516 Vrbnik, otok Krk 
info@gospoja.hr www.gospoja.hr 
+385 51 857 142 
+385 91 202 02 11 | Frano Toljanić 

2007

Žlahtina is a unique Croatian white grape variety 
having a characteristic lem- ony colour, an intrin-
sic flavour and fruity smell. It is indigenous to the 
Island of Krk and cultivated on about 100 hec-
tares of vineyards in the Vrbnik Field. A light, re-
freshing white wine with a clear green-lemon col-
our, it is balanced and open, natural and original 
with a fresh, smooth and balanced taste, a deli-
cate, sophisticated and outstanding bouquet and 
aroma having citrus overtones. Žlahtina Toljanić 
is a product which accurately reflects the culture 
and the way of life of the people who created it, 
as well as the flavours of the rural parts of the 
Croatian Littoral in which it grew, where survival 
and development depend on the diligent cultiva-
tion, harvesting and processing of field crops into 
high added value products.

Žlahtina je poznata hrvatska autohtona sorta, 
čija se proizvodnja trenutačno proteže na cca 
100 ha površine u Vrbničkom polju. Boja joj je 
svijetložuta sa zlatnožutim odsjajem, ima veo-
ma ugodnu i nježnu sortnu aromu, okus joj je 
gladak, mek, skladan i suh. Žlahtina Toljanić pro-
izvod je koji odražava tradicijsku hrvatsku kultu-
ru uzgoja vinove loze, proizvodnje vina i načina 
života u ruralnim područjima otoka Hrvatskog 
primorja, gdje opstanak i održivi razvoj ovise 
o upornom i marljivom uzgoju poljoprivrednih 
kultura i njihovoj preradi u proizvode više doda-
ne vrijednosti.

poljoprivredna zadruga
cooperative farm

kvalitetno vino zlatna vrbnička žlahtina

golden vrbnik žlahtina quality wine

vrbnik 51516 Vrbnik, Namori 2, otok Krk 
pz-vrbnik@ri.t-com.hr www.pz-vrbnik.hr 
+385 51 857 101 | Slavko Zahija 

2007

zlatna vrbnička žlahtina is a unique Croatian 
white grape variety indig- enous to the Island 
of Krk and cultivated in the Vrbnik Field vine-
yards with protected geographical indications. 
Žlahtina is a light, refreshing white wine with a 
clear green lemon colour. It is balanced and open; 
natural and original with smooth and balanced 
palate. Its delicate, sophisticated and outstand-
ing bouquet and aroma are knowingly preserved 
in this hugely vivacious wine.

Zlatna vrbnička žlahtina proizvodi se od  
autohtonoga vinskoga kultivara žlahtine uzgoje-
ne u Vrbničkom polju na otoku Krku, vinogorju 
zaštićenoga zemljopisnog podrijetla.
Vino je elegantno, visoke kvalitete, jedinstvene 
arome i svježine, a svi voćni mirisi i harmonične 
osobine sorte znalački su sačuvani u ovom vinu 
ljupkog i živahnog okusa.

poljoprivredna zadruga
cooperative farm
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kozeta kozji sir | kozji sir sa suhim smokvama 
| kozji desertni sir sa začinima | kozji sir s 
maslinama

kozeta goat cheese | goat cheese with dry figs | 
dessert goat cheese with spices | goat cheese 
with olives

a.s. prior d.o.o. 
(sirana arabeska)

Buč 3, 51513 Omišalj, otok Krk  
as.prior@ri.t-com.hr 
+385 51 841 847 
+385 99 212 17 71 | Adriana i Saša Rimbaldo 

2008

Ever since ancient times, the inhabitants of arid 
Dalmatian islands engaged in goat farming and 
cheese production. By using more than 150 years 
old traditional family recipes, there emerged 
cheeses blended with medicinal herbs and sun-
bathed figs and olives.

Od pamtivijeka na škrtoj bodulskoj zemlji ljudi 
su se bavili kozarstvom, te proizvodnjom sira. 
Korištenjem tradicionalnih receptura naslije-
đenih obiteljskom tradicijom starom preko 150 
godina nastali su sirevi sljubljeni s ljekovitim 
travama, te suncem okupanih smokava i maslina.

cheese dairy

ekstra djevičansko maslinovo ulje extra virgin olive oil

“kvarner” d.o.o. Puntica 7, 51521 Punat, otok Krk 
miljenko.parcic@kvarner-punat.hr, 
+385 91 165 44 70 | Miljenko Parčić 
+385 51 654 232 | fax 

2010

The Island of Krk, because of its size and posi-
tion, is a magical and unique combination of the 
mainland and the island. Preserved landscapes 
and forests, unique climatic conditions and pure 
soil and water enable you to enjoy a noble taste 
and features of true olive oil, ripened on
arid, sunny and laborious land. This interconnec-
tion and dependence of a man and olive bring 
common fruit, used and valued throughout the 
human history – olive oil.

Otok Krk, zbog svoje veličine i položaja, na čude-
san i jedinstven način objedinjuje u sebi i kopno 
i otok. Očuvani pejzaži, šume i osebujni klimat-
ski uvjeti te čista zemlja i voda omogućuju nam 
i danas baštiniti i uživati u plemenitom okusu 
i svojstvima pravoga maslinovog ulja, dozrelog 
na škrtoj, suncem i radom blagoslovljenoj ze-
mlji. Upravo ta povezanost i ovisnost čovjeka o 
maslini, ali jednako tako i maslinika o ljudskom 
radu, rađaju zajednički plod, korišten i cijenjen 
tijekom čitave ljudske povijesti – maslinovo ulje.
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linija krema “mendula” (dnevna krema sa 
smiljem za sve tipove kože, krema za ruke, 
krema za stopala, balzam za usnice) | linija 
krema “mendula” za suhu, masnu i normalnu 
kožu (s kaduljom i propolisom, s peludom i 
smiljem)

“mendula” cream line (day immortelle cream for 
all skin types, hand cream, foot cream, lip balm) | 

“mendula” creams for dry, oily and normal skin 
(with sage and propolis, with pollen and 
immortelle)

ivana prah Slavka Nikolića 38, 51500 Krk, otok Krk 
ivprah@gmail.com 
+385 91 720 01 32 | Ivana Prah 

2012, 2013, 2014

A young woman from the Island of Krk, Ms. Ivana 
Prah, offers an organic cosmetic line handmade 
without any colour additives and preservatives. 
The cosmetics are based on organic and essential 
oils, hydrolates (floral waters), honey and bees-
wax. The creams are nourishing and skin pleas-
ing, generously enriched with scents and oils. The 
recipe is completely new, but based on a hundred 
year old experience in the use of herbs from our 
coastal region.

Mlada Krčanka Ivana Prah nudi prirodnu liniju 
kozmetike bez dodanih boja i konzervansa, ruč-
no rađenu. Napravljena je na bazi prirodnih i 
eteričnih ulja, hidrolata (cvjetnih vodica), meda 
i pčelinjeg voska. Kreme su osmišljene kao hrana 
i užitak za kožu, bogato začinjene mirisimai ulji-
ma. Receptura je sasvim nova, ali je utemeljena 
na stoljetnom iskustvu u korištenju bilja našeg 
primorja.

krčki pršut prosciutto from the island of krk

žužić Zagrebačka bb, 51500 Krk, otok Krk  
mesnica-market-zuzic@ri.t-com.hr 
+385 51 222 138 | Vjekoslav Žužić 

2013

Since time immemorial the inhabitants of the 
Island of Krk have known how to use natural ad-
vantages and thus pork dry-curing has become a 
constituent part of their cultural and traditional 
heritage which is passed down from generation 
to generation. Long tradition and home raw ma-
terials have resulted in special properties of the fi-
nal product – the prosciutto from the Island of Krk, 
which can be distinguished from the prosciutto 
produced in close vicinity (for instance the Istrian 
or the Dalmatian prosciutto) and which poses a 
special challenge to gastronomades.

Žitelji otoka Krka od davnina su znali iskoristi-
ti prirodne pogodnosti, pa je sušenje svinjskog 
mesa postalo dio kulturne i tradicijske baštine 
koja se prenosi iz generacije u generaciju.
Dugogodišnja tradicija i domaća sirovina rezul-
tirala je posebnim karakteristikama konačnog 
proizvoda – krčkog pršuta koji se razlikuje od 
pršuta proizvedenog u bližoj okolici (npr. istar-
skog ili dalmatinskog) i poseban je izazov za ga-
stronomade.

obrt mesnica market 
trade butcher’s market 
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eterično ulje lavande | cvijet lavande essential lavander oil | lavander flower

“lavanda“ Veli Kijec 22, 51513 Omišalj, otok Krk 
zvjezdan.preden@ri.t-com.hr 
+385 91 547 15 34 | Slavica Preden 

2012

Slavica Preden grows her own lavender and 
makes essential lavender oil, scented lavender 
sachets and olive oil based soap, enriched with 
essential lavender oil and flower. The value of 
these products lies in their basic quality and their 
alluring scent.

Slavica Preden, od lavande koju sama uzgaja, 
proizvodi eterično ulje lavande, izrađuje mirisne 
vrećice lavande i sapun na bazi maslinovog ulja 
obogaćen eteričnim uljem lavande i njenim cvi-
jetom. Vrijednost ovih proizvoda je u njihovoj 
bazičnosti i mirisu koji nas osvaja.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

smokve u medu | suvenir (svijeća) figs in honey | souvenir (candle)

zoran tomašić Batomalj 48a, 51523 Baška, otok Krk 
opg.tomasic@yahoo.com 
+385 51 785 65 09 
+385 98 797 189 

2012

Figs in honey represent a combination of tradi-
tion and imagination. This simple delicacy is 
made of traditionally dried figs, which are ground 
and mixed with home-made honey.
The candle souvenir is made of beeswax with 
Glagolitic script letters: B (Baška), L (St. Lucy) 
and T (Tomašić). It originates from the cradle of 
the Glagolitic script, in close vicinity of the Baška 
Tablet, and represents a fusion of culture and tra-
dition. 

Smokve u medu nastale su spajanjem tradicije i 
mašte. Ova jednostavna delicija nastaje od tradi-
cionalno sušene smokve koja se melje i miješa s 
domaćim medom.
Suvenir svijeća od pčelinjeg voska s glagoljskim 
slovima B (Baška), L (sv. Lucija) i T (Tomašić) na-
stala je u kolijevci glagoljice, u neposrednoj bli-
zini Bašćanske ploče, kao rezultat spoja kulture 
i tradicije. 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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suveniri od zlata i srebra (simboli otoka krka)

exclusive

Zemljopisne obrise otoka Krka Andrej Zupan 
pretočio je u privjesak-suvenir od plemenitih 
metala – zlata i srebra. Privjesci se mogu nositi i 
kao nakit, jer su ponuđeni u maloj izvedbi prila-
gođenoj stavljanju na lančić kao ukras oko vrata.

gold and silver souvenirs (symbols of krk)

Mr. Andrew Zupan has transformed the geo-
graphical outlines of Krk into a souvenir pendant 
made from precious metals – gold and silver. 
Pendants can be worn as jewellery, because he 
makes them small and suitable for putting on 
necklaces and neck chains.

 J.J. Strossmayera 18b, 51500 Krk, otok Krk 
andrejzupan@in.com 
+385 51 221 662 tel/fax 
+385 98 260 414 | Andrej Zupan 

zlatarsko trgovački obrt 
jeweler’s trade

ekstra djevičansko maslinovo ulje | ulja za 
njegu tijela (gospina trava, smilje) | prirodna 
krema (gospina trava i mandarina, smilje i 
lavandin) | domaći sapun (smilje i lavandin) | 
suhe smokve | ulje za tijelo “morski san” |  
balzam za usnice naranča | balzam za usnice 
i sjajilo med, rožica | domaći sapun (kadulja i 
rogač) 

extra virgin olive oil | body oils (st. john’s wort, 
immortelle) | natural creams (st. john’s wort 
and mandarin, immortelle and lavandin – hybrid 
lavander) | homemade soap (immortelle and 
lavandin – hybrid lavander) | dried figs | “morski 
san” (“sea dream”) body oil | orange lip balm | 
honey lip balm and gloss | home-made soap 
(sage and carob) 

bosiljka feretić Polje, Cancarovske 41, 51515 Šilo, otok Krk 
martina.milevoj@gmail.com 
+385 51 852 125 
+385 91 538 09 42 | Martina Milevoj 

2013, 2014

Extra virgin olive oil is a family product obtained 
directly from olive fruit grown by the Family 
Feretić for generations in the area around Polje 
on the Island of Krk, producing high quality oil.
The cosmetic line already has its consumers who 
have recognised the quality of these products, 
made according to traditional recipes from in-
digenous raw materials from this island, having a 
soothing and relaxing effect on the skin. The fam-
ily has also added figs dried in the traditional way 
for gourmets and lovers of this delicacy.

Ekstra djevičansko maslinovo ulje obiteljski je 
proizvod dobiven izravno iz ploda masline koje 
se generacijama uzgajaju u obitelji Feretić na po-
dručju oko Polja na otoku Krku i daju ulje visoke 
kakvoće.
Kozmetička linija već ima svoje potrošače koji su 
prepoznali kvalitetu ovih proizvoda, nastalih pre-
ma tradicionalnoj recepturi od izvornih otočnih 
sirovina, s blagotvornimi opuštajućim učinkom 
na kožu. Pridružili su i smokve sušene na tradici-
onalni način za sladokusce i ljubitelje ove delicije.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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lastovo
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smokve u prošeku | liker od mirte | exstra 
džem (limun, naranča) | ekstra džem 
(breskva, smokva indiana) | ekstra kapari | 
domaći liker od naranče | domaća rakija 
(rogač, ruža, travarica) | petrovac – motar u 
slanom octu

figs in “prošek” dessert wine | myrtle liqueur | 
lemon and orange extra jam | extra jam (peach, 
indian fig) | extra capers | orange home-made 
liqueur | home-made brandy (carob, rose, herb) 
| rock samphire in salted vinegar

“prijatelji lastova” Pušćet bb, 20290 Lastovo, otok Lastovo  
darinkakrncevic@gmail.com  
www.prijatelji-lastova.hr 
+385 20 801 181 
+385 91 446 66 11 | Darinka Krnčević 

2008, 2009, 2010, 2012

The “Friends of Lastovo” Cooperative Farm makes 
products full of flavours, scents and colours of sun-
ripened fruits and herbs turned into jam jars and 
liqueur bottles. These unique products of incom-
parable delight are enticingly appealing. They are 
produced according to traditional island recipes 
and classical methods.
There are also figs, which are put into “prošek” des-
sert wine, seasoned with sugar and enriched with 
spices, without any preservatives or additives. 
They pair perfectly with cow’s cottage cheese.
The rock samphire has been growing on sunny 
cliffs since times immemorial. It can often be 
found on the eastern Adriatic coast, where it 
grows in close vicinity of the sea, on rocks and in 
the sand. The rock samphire can be used to pre-
pare different types of food, mostly salads, mari-
nades and sauces.

Poljoprivredna zadruga “Prijatelji Lastova” stva-
ra proizvode pune okusa, mirisa i boja od sun-
cem dozrelog voća i biljaka pretočenih u boce 
džemova, likera, rakija, kapara i motara. Jedin-
stveni proizvodi s neponovljivim užitkom iznova 
zovu da ih se opet kuša. Proizvedeni su prema 
tradicionalnoj otočnoj recepturi karakteristič-
nim postupkom. Tu su i cijele smokve stavljene 
u prošek uz dodatak šećera i obogaćene začini-
ma, bez konzervansa. Naročito se sljubljuju sa 
svježim kravljim sirom. Motar raste u neposred-
noj blizini mora, iz stijena i u pijesku. Od njega 
se pripremaju različita jela, uglavnom salate, ma-
rinade i umaci.

poljoprivredna zadruga
cooperative farm
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salsa (rajčica, rajčica s kaparima) | glazbeni 
gudački instrument

salsa (tomato, tomato with capers) | string 
instrument

mali miće d.o.o. Sv. Kuzme i Damjana bb, 20290 Lastovo, otok Lastovo 
petar.grgurevic@du.t-com.hr 
+385 20 801 049 | fax 
+385 98 229 459 | Petar Grgurević 

2012, 2013

Salsa is a traditional Dalmatian sauce. It is made 
of ripe deseeded tomato without any extra liquid. 
The tomato is thermally processed and seasoned 
with onion and carrot. Additionally, capers can be 
added, preserved in salted water and home-made 
vinegar. The salsa is packed into jars and pasteur-
ised. A unique flavour of salsa from the Island 
of Lastovo is also becoming available elsewhere, 
outside this beautiful island.
Petar Grgurević has made a traditional island 
string instrument according to the 200 year old 
model. It was used by generations of Lastovo Is-
land inhabitants during shrove-tide and to stimu-
late severe land farming by hands. A rare tradi-
tional skill of making and using folk instruments 
has thus been preserved.

Salsa je tradicionalno dalmatinsko jelo. Priprema 
se od zrelih plodova rajčice odstranjivanjem sje-
menki i viška tekućine. Toplinski se obrađuje uz 
dodatak luka i mrkve. Naknadno se dodaju kapa-
ri odležani u slanoj vodi i domaćem octu. Pakira 
se u staklenke i pasterizira. Jedinstven okus salse 
s Lastova postaje dostupan i izvan ovog prelije-
pog otoka. 
Petar Grgurević izradio je otočno tradicijsko 
glazbalo prema uzorku starom oko 200 godina. 
Koristile su ga generacije Lastovaca za zabavu u 
pokladnim danima i kao poticaj prilikom teške 
ručne obrade poljoprivrednog zemljišta. Na ovaj 
je način sačuvana rijetka tradicijska vještina u 
izradi i korištenju pučkih instrumenata.

višemedijsko glazbeno pismo multimedia music letter

sidra d.o.o Homac 34, 20290 Lastovo, otok Lastovo 
sidra@sidra.hr 
+385 98 983 00 89 | Mladen Bašić 

2012

This recognisable souvenir from the island of mu-
sic was also categorised as an electronic book 
which includes a short story about the Island of 
Lastovo, a song-book, a multimedia compact disc 
(cd) with fourteen songs and an optical disc (dvd) 
of the First New Song Festival entitled Za Lastovo 
sve bi da (I Would Give Anything for Lastovo).
It was awarded the International Silver Medal for 
Innovations in 2011.

Ovaj prepoznatljivi suvenir s otoka glazbe kate-
goriziran je i kao elektronska knjiga koja se sa-
stoji od kratke priče o otoku Lastovu, pjesmari-
ce, višemedijskog nosača zvuka (cd) s četrnaest 
pjesama i nosača slike (dvd) s 1. festivala novih 
skladbi “Za Lastovo sve bi da“.
Dobitnik je međunarodnog srebrnog odličja za 
inovaciju u 2011. godini.

za projektiranje, nadzor, izvođenje  
savjetovanje, turistička agencija
for designing, supervision, engineering and 
consulting, tourist agency
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lošinj
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biljni liker (mirta, lošinjska kadulja) | domaći 
maslinov sapun | osvježivači prostora

lošinj myrtle and sage herbal liqueurs | home-
made olive soap | air fresheners

saneli Bukovica 6, 51550 Mali Lošinj, otok Lošinj  
info@miomirisni-vrt.hr 
www.miomirisni-vrt.hr 
+385 51 233 638 
+385 98 326 519 | Sandra Nicolich 

2010

Lošinj sage and Lošinj myrtle are herbal liqueurs 
made of fresh leaves of the Lošinj sage and fresh-
ly picked fruit of the Lošinj myrtle, and prepared 
according to traditional Losinj recipes. Both 
liqueurs are a part of the product line of Lošinj 
delicacies called tastes of lošinj (Okusi Lošinja), 
which includes liqueurs, jams and delicacies and 
incorporates authentic natural treasures of the 
fragrant Island of Lošinj.
Home-made olive soaps are created according to 
an ancient island recipe which includes lavender 
and immortelle. Air fresheners are made of Lošinj 
plants which are commonly characterised by a 
pleasant scent.

Lošinjska kadulja i lošinjska mirta biljni su likeri 
od svježih listova lošinjske kadulje i svježe ubra-
nih plodova lošinjske mirte spravljeni po lošinj-
skoj tradicijskoj recepturi. Oba likera dio su linije 
lošinjskih poslastica okusi lošinja koja uključuje 
likere, džemove i slastice.
Domaći maslinovi sapuni rađeni su prema sta-
rinskoj otočnoj recepturi dodavanjem lavande i 
smilja. Osvježivači prostora linija je pripravaka 
od lošinjskog bilja koje zajednički odlikuje ugo-
dan miris.

obrt
trade

lošinjski unikatni suveniri (platnene torbe | 
torba za začinsko bilje | mirisni jastučići, 
vrećice s lavandom)

unique souvenirs from lošinj (linen bags | spice 
bags | scented pads, lavender sachets)

tehkon Marija Martinolića 9, 51550 Mali Lošinj, otok Lošinj  
mirjanaspanicek@yahoo.com 
+385 51 231 968 
+385 98 426 844 | Mirjana Španiček 

2011

The Tehkon Family Trade produces unique souve-
nirs that recall memories of the Island of Lošinj 
upon the tourists’ return home from holidays. 
These products sublimate the beautiful nature 
and plant variety of this Island. They are the dec-
orative every-day items inspired by the diversi-
fied Island’s flora and additionally enriched with 
handmade embroidery.
The souvenirs you will happily take home are 
the hand-illustrated linen bags depicting Lošinj’s 
plants; the spices from the Tehkon family garden 
packed separately and wrapped up in a spice bag; 
as well as the embroidered sachets containing 
aromatic plants and lavender.

Obrt Tehkon izrađuje unikatne suvenire sa že-
ljom da kupce podsjećaju na otok Lošinj. Na-
mjera im je da ukažu na ljepotu prirode i biljnu 
raznolikost. Riječ je o ukrasnim i uporabnim 
predmetima inspiriranim florom ovog prelijepog 
otoka, dodatno obogaćenih ručnim vezom.
Ručno oslikane platnene torbe s crtežima biljaka 
s Lošinja, začinsko bilje iz vlastitog vrta u vreći-
cama poredanim u torbi za začine, vezene vreći-
ce s aromatičnim biljem i lavandom, suveniri su 
koje ćete rado ponijeti s Lošinja.

obrt, prehrambeno–tehnološki i 
knjigovodstveni konzalting 
food technology and book–keeping  
consulting trade
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zdjele od maslinovog | unikatni suveniri od 
maslinovog drva

olive wood bowls | unique olive wood 
souvenirs

gulam Biskupija 9/a, 51554 Nerezine, otok Lošinj 
sonja.gulam@ri.t-com.hr 
+385 99 214 04 05 | Sonja Gulam 

2010, 2014

The artistic perfection in making unique souve-
nirs from olive wood is a permanent quality of 
the Gulam Trade. The structure and shape dictate 
the making of the souvenir, relying on the co-
habitation of the man, the sea and the olive. The 
elementary structure and shape of olive wood 
preserved during woodworking result in souve-
nirs both pleasing to the eye and practical for use.

Umjetnička perfekcija u izradi unikatnih suveni-
ra od maslinovog drva trajna je odlika obrta Gu-
lam. Struktura i oblik diktiraju samu izradu su-
venira koji se oslanja na suživot čovjeka,mora i 
masline. Očuvanje elementarne strukture i obli-
ka maslinovog drva prilikom obrade rezultiralo je 
suvenirima koji su jednako lijepi oku i praktični 
za upotrebu.

trgovački obrt 
trades and crafts

ručnik od domaćeg platna home-made linen towels

petrica podda Gornja Bričina 32, 51550 Mali Lošinj, otok Lošinj 
poddapetrica@gmail.com 
+385 51 231 389 
+385 98 503 160 | Petrica Podda 

2010

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

Riječ je o noninom, unikatnom ručniku izra-
đenom od pamuka ili lana, s čipkom ili bez nje. 
Predstavlja ukras u kupaoni. Nekada je bio u sva-
kodnevnoj uporabi. U bogatijim kućanstvima na 
ručnicima su bili uštikani inicijali.

kućna radinost 
family trade
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mljetska vrša – autohtoni mljetski suvenir | 
autohtoni mljetski suvenir košic

mljet fishing trap – indigenous mljet souvenir | 
košic – the autochthonous mljet souvenir

luka market Zabrežje 39, 20225 Babino Polje, otok Mljet 
luka.market@gmail.com 
+385 20 745 160 
+385 98 920 32 16 | Luka Market 

2010, 2011

The Mljet fishing trap is one of oldest fishing tools 
in the Adriatic. It is made of thin twigs of myrtle, 
juniper or wild olive. In order to construct its par-
ticular cylindrical shape the wattle is woven into 
trifurcate pattern, combining two slant diagonal 
layers and the third horizontal layer intertwined 
circularly. It comes in different sizes depending 
on the type of fish its intended for. It differs from 
all the others fishing traps because of its char-
acteristic two successive traps (ostrca, trapula, 
zamka) that other fishing traps lack. It is exclu-
sively made of the indigenous Dalmatian wattle.
Košic is a manually woven basket made of young 
myrtle, laurustinus and wild olive branches. The 
islanders used them for gathering small fruit. 
Produced and shaped with great care, it may also 
embellish your home.

Mljetska vrša jedan je od najstarijih ribolovnih 
alata na Jadranu. Izrađuje se od tankih prutića 
mirte, somine ili divlje masline. Valjkastog je 
oblika pletena trostrukim redom šiblja, dva reda 
koso unakrsno i treći vodoravno kružno. Plete se 
u raznim veličinama zavisno od vrste ribe koja 
se želi loviti. Razlikuje se od ostalih vrša jer ima 
dva uzastopna “ostrca”, trapule ili zamke, a plete 
se isključivo autohtonim dalmatinskim šibljem.
Mljetski košic ručno je pletena košara izrađena 
od mladih prutića mirte, leprike i divlje masline. 
Stanovnici su ga upotrebljavali za skupljanje sit-
nih plodova. Skladno oblikovan i izveden, ukras 
je vašeg doma.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

2011
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ekstra djevičansko maslinovo ulje | crna 
pasterizirana maslina

extra virgin olive oil | pasteurised black olives

“raol” d.o.o. Butina bb, 22243 Murter, otok Murter 
mileramesa@net.hr 
+385 98 337 632 | Ivan Rameša 

2011, 2014

Continuing the best tradition of oil makers from 
the Island of Murter, in addition to oil, Ivan 
Rameša also makes pasteurised black olives, an 
indigenous Dalmatian olive variety, of a
specific, appetising flavour served together with 
other island delicacies.
Raol extra virgin olive oil has a yellow-green col-
our, a pleasantly balanced scent of fresh olives, 
and a mildly bitter and tangy flavour. It is an 
excellent salad seasoning. It pairs perfectly with 
grilled fish and meat.

Nastavljajući najbolju tradiciju murterskih ulja-
ra, pored ulja, Ivan Rameša pasterizira crnu ma-
slinu, izvornu dalmatinsku sortu, koja se servira 
uz druge otočne delicije i plijeni specifičnim 
okusom.
Raol ekstra djevičansko maslinovo ulje zeleno-
žute je boje, ugodnog i usklađenog mirisa svje-
žeg ploda masline, okusa umjereno gorkastog i 
pikantnog. Odličan je prilog svim salatama. Ide-
alno se sljubljuje s pečenom ribom i mesom.

hop 2014

suveniri od maslinovog drva

Obrt “Bisage” već svojim imenom nagovještava 
da štiti baštinu murterskog područja. Ponuđen je 
niz suvenira izrađenih od maslinovog drva: gaje-
ta, jezersku talja, samar za magarce, sofa-držač 
za veslo na drvenim brodovima, replika makine 
za prešanje maslina, držač za posjetnice, držač za 
ključeve, privjesci od konopa. Vezanost uz Mur-
ter potvrđuje autentičnost ovih suvenira.

olive wood souvenirs

“Bisage” trade, as its name indicates, preserves the 
inheritance of the Murter area. It offers a number 
of souvenirs made from olive wood: gajeta boats, 
talja from Jezera, donkey packsaddle, oarlock for 
wooden ships, olive press machine replica, busi-
ness card holder, key holder, rope pendants. The 
bond with the Island of Murter verifies the au-
thenticity of these souvenirs.

Donji put 29, Jezera, otok Murter 
dpirjak@gmail.com 
info@murtet-apartmani.net 
+385 22 438 465 | Dragana Pirjak 

bisage
turistička agencija – obrt za usluge turističke 
agencije i ostale uslužne djelatnosti
tourist agency – trade for tourist agency 
and other services
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murterska škrinjica “baul” the “baul” – the murter chest

damex d.o.o. Jose Markova 1, 22243 Murter, otok Murter 
dragan@damex.hr 
+385 22 435 450 
+385 22 435 816 | fax 
+385 98 983 15 02 | Dragan Bašić 

2011

The “Baul” i.e. the Murter chest is a smaller ver-
sion of a larger chest which had multi-folded pur-
poses in the traditional household. It predomi-
nantly treasured maidens’ dowries at the time 
of their marriage, thus deriving its name – the 

“Baul”. It is made of wood in three combinations 
(spruce, mahogany and olive). It is characterised 
by various local motives carved on it (typical one 
being the Murter floral motive); by decorative 
handles on the sides, etc. They come in matte 
or shiny versions. Inside there are multi-purpose 
compartments and a mirror. Nowadays, the 

“Baul” is a souvenir and can be used for keeping 
different items.

Murterska škrinjica “Baul” umanjena je varijan-
ta veće škrinje koja je služila za razne namjene 
u domaćinstvu kao i prilikom udaje mladih dje-
vojaka za stavljanje djevojčine dote, pa odatle i 
vuče ime “Baul”. Izrađuje se od drva u tri kom-
binacije (smreka, mahagonij, maslina). Izrezba-
rena je različitim domaćim otočnim motivima 
(tipičan je murterski cvjetni motiv), s ukrasnim 
ručicama sa strane, u mat ili sjajnoj izvedbi. U 
svom unutarnjem dijelu ima pretince za različite 
namjene i ogledalo. Danas ima suvenirsku na-
mjenu i u njoj se mogu držati različiti predmeti.

udruga za zaštitu prirode i okoliša te promicanje 
održivog razvoja
association for nature and environmental 
protection and sustainable development

edukativne slikovnice | slagalice – puzzle 
“čudesni svijet kornatskog otočja”

educational picture books and puzzles “the 
miraculous world of kornati islands”

argonauta Pjaca društva seoske izobraženosti bb, 22243 Murter,  
otok Murter 
mail@argonauta.hr www.argonauta.hr 
+385 22 434 827 | Martina Markov Podvinski 
+385 22 434 827 fax 
+385 91 303 30 31 | Sanja Mihić 

2011, 2013

A series of educational material (picture books, 
jigsaws, puzzles) has been prepared as part of the 
serial entitled “The Amazing World of the Kornati 
Islands”. Its aim is to inform and educate the local 
population and visitors about the natural beauty 
and potential of the Kornati Islands accentuat-
ing the need for their preservation. In addition 
to the Croatian version, picture books are also 
published in several foreign languages, each ac-
companied by children’s puzzles.

Unutar serijala “Čudesni svijet Kornatskog 
otočja” pripremljen je niz edukativnih materi-
jala (slikovnice, slagalice) s ciljem informiranja i 
edukacije lokalnog stanovništva i posjetitelja o 
prirodnim vrijednostima Kornatskog otočja i po-
trebi njihova očuvanja. Osim na hrvatskom, sli-
kovnice se tiskaju i na stranim jezicima, a svaku 
od njih prate i slagalice za djecu.
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gegić, kvalitetno vino s kontroliranim 
zemljopisnim podrijetlom

gegić, aoc quality wine

“vina otoka paga” Studeno bb, 23250 Pag, otok Pag  
info@vinaotokapaga.com 
+385 98 217 342 | Denis Rako 

2013

In the gastronomic offer of the Adriatic islands, 
the Island of Pag provides a peculiar and unique 
rhapsody of scents and flavours. Cheese, lamb 
with the scent of grazing land, salt and wine are 
landmarks for an unbeatable experience of any 
genuine gourmand and wine connoisseur. Take a 
bite of the Island of Pag and wash it down with 
the nectar from its grape-vines, the Gegić wine!

U gastronomskoj ponudi jadranskih otoka Pag 
pruža osebujnu i jedinstvenu rapsodiju mirisa 
i okusa. Sir, janjetina s mirisom pašnjaka, sol i 
vino markacijske su točke na kojima počiva ne-
ponovljivo iskustvo za svakog istinskog slado-
kusca i ljubitelja vina. Zagrizi Pag i zalij ga nekta-
rom njegovih trsova, vinom Gegić!

obrt
trade

paški sir | maslinovo ulje | paški sir u 
maslinovom ulju

pag cheese | olive oil | pag cheese in olive oil

krunoslav vidas Tina Ujevića 1, 53291 Novalja, otok Pag 
vidaszeljko@gmail.com 
+385 91 525 46 97 | Krunoslav Vidas 

2011, 2013

The Vidas family farm produces the renowned 
Pag cheese from unpasteurised sheep milk. The 
Vidas family olive oil is produced from manu-
ally harvested olives. The maximum of 48 hours 
passes from picking to production. The olives are
cold-pressed in the oil factory. The combination 
of these two products resulted in Pag cheese in 
olive oil, a first-rate delicacy gourmands have 
strong feelings for.

Obiteljsko poljoprivredno gospodarstvo Vidas 
proizvodi paški sir od nepasteriziranog ovčjeg 
mlijeka prema staroj obiteljskoj recepturi. Masli-
novo ulje obitelji Vidas radi se od ručno branih 
maslina. Od branja do prerade najviše prođe 48 
sati. Prerađuju se u uljari hladnim prešanjem. 
Spajanjem ova dva proizvoda ponuđen je paški 
sir u maslinovom ulju, vrhunska delicija koja gur-
mane ne ostavlja ravnodušnima.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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paška morska sol pag sea salt

solana pag d.d. Svilno bb, 23250 Pag, otok Pag  
solana-pag@solana-pag.hr www.solana-pag.hr 
+385 23 611 051 | Bogdan Želehovski 
+385 23 611 124 

2010

The first written data on the Island of Pag salt-
works date from the 9th century. In the early 19th 
century, there were 133 small saltworks which 
were bought in 1908 by Austria-Hungary authori-
ties, which in 1911 released the new and modern 
saltworks into operation. In 1980, Solana Pag 
d.d. built its own factory and thereby became a 
combined solar thermal saltworks. This means 
that one part of production takes place outside, 
in outdoor pools, and the other in the industrial 
plant. Solana Pag d.d. is the largest producer of 
sea salt in Croatia. Production technologies in 
Solana Pag use all natural advantages of the 
area-pure environment, large number of sunny d 
ays, adequate wind -so that purity of the Pag salt 
places it among the top-quality salts in Europe 
and world-wide.

Prvi pisani podaci o solanama na Pagu postoje iz 
9 st. Početkom 19. st. postojale su 133 male sola-
ne koje 1908. godine otkupljuje austro-ugarska 
vlast te je 1911. godine pustila u pogon modernu 
novu solanu. Solana Pag d.d. je 1980. godine sa-
gradila tvornicu i time postala mješovita solarno 
termička solana. To znači da se dio proizvodnje 
odvija vani, u otvorenim bazenima, a dio u indu-
strijskom postrojenju. Solana Pag d.d. najveći je 
proizvođač morske soli u Hrvatskoj.
Tehnologija proizvodnje u Solani Pag maksimal-
no koristi prirodne prednosti područja na kome 
se nalazi – čist okoliš, velik broj sunčanih dana, 
pogodan vjetar – pa paška sol svojom čistoćom 
spada među najkvalitetnije morske soli u Europi 
i svijetu.

linija sireva (žigljen, kolan, figurica, kozlar) 
| paška skuta | paški sir

cheese production (žigljen, kolan, figurica, 
kozlar cheese) | pag curd | pag cheese (ovine 
cheese)

sirana gligora d.o.o. Figurica 20, 23251 Kolan, otok Pag  
igligora@sirena.hr | www.sirena.hr 
+385 23 698 107 | fax 
+385 98 236 498 | Ivan Gligora 
+385 98 235 474 | Šime Gligora 

2007

The Gligora cheese dairy produces the famous 
Pag cheese exclusively from sheep milk of the 
autochthonous domestic Pag sheep breed grown 
in free range on pastures abundant in aromatic 
herbs. There is a specific microclimate, which 
also includes an important element of the Pag 
bora wind with sea salt drifts. In the Gligora 
cheese dairy the Pag cheese is produced in the 
traditional way by means of the state-of-the-art 
cheese-making know-how. The ripe Pag cheese 
over five months old has a characteristically 
spicy flavour, distinctive smell, mildly marbled 
and granular pastry texture. It crumbles and 
melts in the mouth. It has twice been proclaimed 
the best cheese in the world It also offers a cheese 
line enticing for lovers of specific flavours, made 
from cow’s, sheep and goat milk: Žigljen, Kolan, 
Figurica, Kozlar and Pag curd or puina.

Sirana Gligora proizvodi čuveni paški sir isključi-
vo od ovčjeg mlijeka domaće autohtone pasmi-
ne paške ovce koje se drže slobodno na pašnja-
cima koji obiluju aromatičnim biljkama. Uzrok 
tome je specifična mikroklima, pri čemu je bitan 
element paška bura koja na pašnjake nanosi 
morsku sol. Paški sir se u Gligorinoj sirani pro-
izvodi na tradicionalni način uz primjenu suvre-
menih sirarskih znanja. Zreli paški sir stariji od 
pet mjeseci karakterističnog je pikantnog okusa, 
svojstvenog mirisa, blago mramorirane i zrna-
ste strukture tijesta, te se mrvi i topi u ustima. 
Već je nekoliko puta proglašen najboljim sirom 
na svijetu. U ponudi je i linija sireva koja mami 
zaljubljenike posebnih okusa rađena od kravljeg, 
ovčjeg i kozjeg mlijeka: Žigljen, Kolan, Figurica, 
Kozlar i paška skuta ili puina.
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sirevi mediterano, parenjak, paprenjak, 
pramenko, dalmatinac, primorac, trapist | 
ovčja skuta | paški sir

mediterano, parenjak, paprenjak cheeses, 
pramenko, dalmatinac, primorac, trapist | skuta | 
pag cheese

paška sirana d.d. Zadarska 5, 23250 Pag, otok Pag 
martina.pernar@paskasirana.com 
+385 23 600 810 
+385 91 272 02 89 | Martina Pernar-Škunca 
+385 91 272 02 02 | Ante Oštarić 

2007, 2009, 2012

The Pag cheese dairy Paška sirana is a traditional 
producer of Pag cheese made exclusively from 
sheep milk of the domestic indigenous sheep 
breed of the Island of Pag. Its production is sea-
sonal in character. The ripe Pag cheese between 
6 and 12 months of age has a characteristically 
spicy flavour, distinctive smell, mildly marbled 
and granular pastry texture. It crumbles and 
melts in the mouth. The Pag cheese is a product 
of a limited edition and top quality, which can 
only be found on the tables of genuine gour-
mands.
The cow’s cheese line is a novelty offered by the 
Paška sirana dairy (Mediterano, Parenjak and Pa-
prenjak). It also offers the Pramenko cheese, Dal-
matinac, Primorac, Trapist and Skuta .

Paška sirana tradicionalni je proizvođač paškog 
sira isključivo iz ovčjeg mlijeka domaće autoh-
tone pasmine paške ovce, čija je proizvodnja 
sezonskog karaktera. Zreli paški sir star 6 do 12 
mjeseci karakterističnog je pikantnog okusa, 
svojstvenog mirisa, blago mramorirane i zrnaste 
strukture tijesta. Mrvi se i topi u ustima. Paški sir 
spada u proizvode limitirane serije, ali vrhunske 
kvalitete koji se nalaze na stolovima samo istin-
skih gurmana.
Linija kravljih sireva novost je u ponudi Paške si-
rane (Mediterano, Parenjak i Paprenjak). U ponu-
di je i linija sireva, Dalmatinac, Primorac, Trapist 
i Skuta .
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paški sir | sirup od smokava | maslina u 
salamuri | slatko (smokva, kupina) | 
marmelada (smokva, kupina) | sirup od 
smokava | oplemenjeni paški sir s orašastim i/
ili sušenim voćem | štrudel (od skute, s 
marmeladom od smokava)

pag cheese | fig syrup | olives in brine | dessert 
(fig, blackberry) | marmalade (fig, blackberry) | 
fig syrup | pag cheese enriched with nuts and/or 
dried fruit | strudel (with curd cheese, with fig 
marmalade

tereza vidas - puhalović Ulica braće Radić 38 b, 53291 Novalja, otok Pag 
opg.tereza@gmail.com 
+385 53 661 192 
+385 98 935 77 48 | Tereza Vidas-Puhalović 

2011, 2012, 2014

Ms. Tereza Vidas-Puhalović offers a range of 
matching sweet and savoury delicacies. The re-
nowned cheese from the Island of Pag and the 
Pag cheese enriched with nuts and/or dried fruit 
are made from milk of indigenous sheep from the 
Island of Pag using the traditional method of cur-
dling, supplemented with mixtures of nuts and/or 
dried fruit to reach the desired fruit density, and 
left to ripen for three months.
Brined olives, marmalade, fig and blackberry des-
sert, fig syrup served as an ice-cream or cake top-
ping, curd cheese and fig marmalade strudels are 
delicacies your palate will not be able to resist. To 
those who taste them, they will be a permanent 
reminder of the Island of Pag and their maker.

Tereza Vidas-Puhalović ponudila je paletu slano-
slatkih delicija koje je moguće kombinirati. Ču-
veni paški sir i oplemenjeni paški sir s orašastim 
i | ili sušenim voćem dobivaju se postupkom si-
renja (izvorni način) uz dodavanje smjesi nakon 
sirenja orašastog i/ili sušenog voća postizanjem 
željene gustoće voća uz zrenje do 3 mjeseca od 
mlijeka autohtone paške ovce.
Masline u salamuri, marmelada i slatko od smo-
kava i kupina, sirup od smokava koji se servira 
kao preljev za sladoled ili kolač, štrudel od skute i 
štrudel od marmelade od smokava delicije su ko-
jima vaše nepce sigurno neće odoljeti. One koji 
ih kušaju trajno će podsjećati na Pag i njegovu 
proizvođačicu.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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paška čipka | koludraški srednjovjekovni 
specijalitet kolacić | koludraška štrika | 
paški baškotin

pag lace | koludraški kolacić – the medieval nuns’ 
biscuit | koludraška štrika | pag biscuit

samostan sv. 
margarite 

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

2007, 2011, 2012

The Benedictine Convent of St. Margaret is a 
treasury of conserved tradition and crafts that 
have survived to the present day. The production 
of Pag lace, the first protected intangible cultural 
asset of the Republic of Croatia and the protect-
ed unesco intangible world heritage and sweets 
(baškotin, štrika, kolacić) strive to conserve and 
develop specific traditionally rooted creative ar-
tistic and gastronomic skill historically originat-
ing from the Benedictine community and the 
Town of Pag.
The lace is made with the sewing needle on card-
board or paper background. It was used for tra-
ditional costumes, coverlets-headgear, liturgical 
copes and altar cloth pieces. The lace ornament 
called Paški teg is a unique Pag needlework, the 
execution and the expression of which has pre-
served the image of the Early Renaissance geo-
metric lace pattern.

Benediktinski samostan sv. Margarite predstav-
lja svojevrsnu riznicu sačuvane tradicije i još 
uvijek oživotvorene prakse. Izrada paške čipke, 
prvog zaštićenog nematerijalnog kulturnog do-
bra Republike Hrvatske i zaštićene unesco-ve 
svjetske nematerijalne baštine i slastica (baško-
tin, štrika, kolacić) ima za cilj očuvanje i razvoj 
specifične povijesno ukorijenjene kreativne 
umjetničke i gastronomske vještine kojoj je be-
nediktinska zajednica povijesno ishodište, kao i 
sam grad Pag.
Čipka se izrađuje iglom za šivanje na podlozi od 
kartona ili papira. Aplicirala se na narodne nošnje, 
na pokrivače – oglavlja te pluvijal i dijelove oltar-
nika. Paški teg, kao jedinstveni paški rad, u izvo-
đenju i u izrazu, sačuvao je sliku rane renesansne 
čipke geometrijskog rastera (raporta).

Convent of Saint Margaret
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makaruni na iglu needle-rolled macaroni

mahulja Špital bb, 53291 Novalja, otok Pag  
dijano.trcol@gs.t-com.hr 
+385 53 663 657 
+385 41 651 07 70 | Irena Trcol 

2011

The needle-rolled macaroni are typical of the 
Croatian traditional islands’ cuisine. Macaroni 
are made of flour, eggs, oil, salt and tepid wa-
ter, all blended in a homogenous mass and well 
kneaded. The dough is then divided in several 
pieces, each forming small rolls. Rolls are cut in 
even smaller pieces, and rolled along the knitting 
needle to assume the shape of macaroni. As a 
main dish macaroni are served with meat stew 
and accompanied by the selection of traditional 
home-made Island’s wines.

Makaruni na iglu proizvod su hrvatske otočne 
tradicijske kuhinje. Rade se od brašna, jaja, ulja, 
soli i mlake vode i zamijese u jednoličnu masu. 
Tako oblikovana masa mora se dobro razvaljati. 
Dobiveno tijesto razdijeli se na više komada koji 
se oblikuju u male valjke, režu se na manje koma-
de koji se na iglu formiraju u makarune. Makaru-
ni se serviraju kao glavno jelo uz gulaš od mesa, 
te tradicionalna domaća otočna vina.

zajednički obrt pekarnica 
bakery

paška čipka lace of pag

grad pag / društvo paških 
čipkarica frane budak

Branimirova obala 1, 23250 Pag, otok Pag  
grad-pag@zd.t-com.hr 
www.pag.hr 
+385 23 600 830 
+385 23 611 720 | Neda Oros 

2007

Lace from the town of Pag, made with darning – 
needles, has its origins in the achievements of 
the textile handicrafts of the eastern Mediterra-
nean. We may be certain that this lace, because 
of its quality, deserves to be treated similarly 
to other lace products from neighbouring coun-
tries. It should be added that Pag lace stands out 
because of its special features. The lace in its 
original form is still preserved today. Because of 
its originality, this lace differs from other laces 
made with needles or clappers.

Paška čipka, šivana iglom, svoje polazište nalazi 
među tekovinama tekstilnog rukotvorstva istoč-
nog Mediterana. Sa sigurnošću možemo reći da 
se kvalitetom ravnopravno nosi s čipkarskim 
proizvodima susjednih zemalja istoga kultur-
noga kruga, a svojim se osobitostima od njih i 
razlikuje. Izrađuje se u gradu Pagu i do danas je 
sačuvana u izvornom obliku. Svojom se original-
nošću razlikuje od ostalih čipki šivanih iglom ili 
batićima.

City of Pag / Association of women lace-makers 
Frane Budak
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eko-edukativne slikovnice, solinarka i kulik eco-educational picture books, the salt fish 
and the kentish plover

ljiljana festini Tina Ujevića 3, 23250 Pag, otok Pag 
ljiljana.festini@gmail.com 
gradska-knjiznica-pag@zd.t-com.hr 
+385 23 612 834 
+385 23 611 054 | Ljiljana Festini 

2011, 2014

Ms. Ljiljana Festini has designed a series of picture 
books depicting historical and cultural events em-
bedded in the tradition of the Island of Pag. It is 
a praiseworthy attempt to preserve the anecdotes 
and heritage associated with the Island of Prag for 
future generations. The main characters in the pic-
ture books are Toothcarp and Dotterel, a small fish 
whose natural habitat is highly concentrated sea 
water, and a bird on the verge of extinction, respec-
tively. Only about twenty couples can be found liv-
ing on the Island of Pag.
Every picture book covers a particular segment of 
life on the Island of Pag or from the island’s history 
(lace, salt production, cheese, fish, seashells, me-
dicinal herbs, traditional biscuits (baškotini), tra-
ditional costume, carnival, healing mud, Juraj Dal-
matinac and Bartul Kašić, famous citizens from 
this island). The author has inexhaustible ideas 
about the mutual relationship between Toothcarp 
and Dotterel and introduces new adventures of 
this island couple. Moreover, every picture book 
has a separate section containing guidelines for 
parents on how to introduce and explain the top-
ics covered in picture books to children. The picture 
books are bilingual (Croatian | English).

Projekt Ljiljane Festini da u slikovnicama ukoriči 
kulturno-povijesnu tradiciju, hvalevrijedan je po-
kušaj da se za najmlađe sačuva u memoriji niz do-
gađaja vezanih uz otok Pag, a kroz glavne junake, 
solinarku, malu ribu koja živi u moru visoke slanosti, 
uz bazene solane, i kulika pticu koju Pažani zovu 
čurlini koja je pred izumiranjem. Na Pagu živi još 
samo dvadesetak parova.
Slikovnice govore o jednom od segmenata života 
u Pagu ili paškoj prošlosti (paška čipka, solarstvo, 
paški sir, paško jezero, ribe, školjke, ljekovito bilje, 
baškotini, narodna nošnja, karneval, ljekovito blato, 
Juraj Dalmatinac, Bartul Kašić). Autorica je neiscr-
pna u idejama međusobnog odnosa solinarke i ku-
lika i uvodi nove dogodovštine ovog otočnog para. 
U svakoj slikovnici postoji i kutak za roditelje gdje 
ih autorica upućuje kako djeci objasniti temeljni sa-
držaj slikovnice. Slikovnice su dvojezične (hrvatski| 
engleski).
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olib
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vratni jastuk od morske trave

s.o.l. 

Udruga s.o.l. angažirala je svoje članove da na 
plažama Oliba, Silbe, Premude i okolnih škoja iz-
među otoka Ist i Lošinj, skupljaju morsku travu. 
Od nje izrađuju praktične vratne jastuke više-
struke namjene. 

seaweed neck pillow

The s.o.l. Association engaged its members in 
collecting seaweed on the beaches of Olib, Silba, 
Premuda and surrounding small islands between 
the Islands of Ist and Lošinj. They use it for mak-
ing practical multi-purpose neck pillows. 

udruga
association

Olib 10, 23296 Olib, otok Olib 
denis@creative-power.hr 
+385 23 376 042 
+385 92 110 72 55 | Denis Kleva 
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pašman
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liker od magunja

Rozalinda Banić izrađuje pomalo neuobičajene 
likere. Time poziva kušače da probaju nešto novo 
i izazovu svoja osjetila. Njene su recepture paš-
manske, gdje se maslina ne koristi samo za ulje, 
a magunja (planika) samo za džem.

strawberry tree berries liqueur

Ms Rozalinda Banić makes a bit unusual liqueurs. 
She does this because she wants to invite people 
to try something new and challenge their senses. 
Her recipes originate from Pašman, where olives 
are not used only for making oil, and strawberry 
tree berries only for making jam.

Kraj 152, 23212 Tkon, otok Pašman 
ivan.bacinic@zd.t-com.hr 
+385 23 285 199 
+385 91 782 20 55 | Rozalinda Banić

lanđin
obrt za morski ribolov, trgovinu i turizam
sea fishing, trade and tourism

hop 2014

marmelada od zelene smokve sa šljivom i 
ružmarinom

obiteljsko poljoprivredno gospodarstvo 

marin zalović

Obitelj Zalović proizvela je marmeladu od zelene 
smokve “Zamorčice” i šljive ”Srebrenke” uz doda-
tak ružmarina. Ova pomalo neobična kombina-
cija pravi je izazov za sladokusce te upućuje na 
bogatu i pomalo zaboravljenu otočnu tradiciju i 
specifične recepture.

agricultural family farm

Put Vrhovina 23, 23212 Tkon, otok Pašman 
julija@tkon.hr 
+385 23 285 246 
+385 91 734 63 40 | Marin Zalović

green fig, plum and rosemary 
marmalade

The Zalović family has created a marmalade 
from green figs of the “Zamorlčica” variety and 
plums of the “Srebrenka” variety, with the addi-
tion of rosemary. This somewhat unusual com-
bination is a true challenge for gourmets and 
is reminiscent of the rich and almost forgotten  
island tradition and its specific recipes.
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lucine marmelade (gorka naranča, 
smokva) | arancini | ušećerene mendule |  
ekstra djevičansko maslinovo ulje | 
krema za lice od smilja | melem od 
gospine trave 

branko mađerić

Njegujući tradiciju malih otoka da se u lokalnoj 
sredini proizvodi većina onoga što je za život na 
otoku potrebno, obitelj Mađerić u ponudi ima 
različite proizvode. Radi ih od otočnih sirovina 
kombinirajući stare recepture i čuvajući otočne 
okuse.

lucina’s marmalades (bitter orange, fig) | 
candied orange | candied almonds | extra 
virgin olive oil | immortelle face cream | st. 
john’s wort balm 

Preserving the tradition of small islands to pro-
duce most of what is needed for subsistence in 
the local community, the Mađerić family has 
various products in its offering. The family uses 
raw materials from the island, combining ancient 
recipes and preserving ancient tastes.

Pašman 3, 23262 Pašman, otok Pašman 
mad.ljiljana@gmail.com 
+385 98 943 20 51 | Ljiljana Mađerićobiteljsko poljoprivredno gospodarstvo 

agricultural family farm
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salata od matara

obiteljsko poljoprivredno gospodarstvo 

ante božić 

Salata od matara specifična je otočna delicija 
spravljena od biljke koja raste na razmeđu kopna 
i mora. Oplahivana morem i spremljena na način 
starih otočana širi ponudu izvornih proizvoda. 
Kombinira se s različitim salatama.

agricultural family farm

Kraj 120, 23212 Tkon, otok Pašman 
jelenao_0801@yahoo.com 
+385 23 285 191 
+385 91 763 18 84 | Ante Božić

rock samphire salad

Rock samphire salad is a distinctive island  
delicacy made from a plant that grows on the 
boundary between the land and the sea. Rinsed 
by the sea and prepared in accordance with the 
traditional recipe of the islanders, the salad con-
tributes to the offering of original island products. 
It is combined with various other salads.
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marinirana riba (trlja, orada) | kvasina | 
sapuni (sensual, lucmarin, rose, morski 
piling) | krema za suhu kožu 

obiteljsko poljoprivredno gospodarstvo 

krsto matulić

Mladi bračni par s Pašmana Ana i Krsto Matulić 
udružili su svoju kreativnost i počeli širiti ponu-
du izvornih otočnih delicija. Uz već ranije Anine 
sjajne sapune kojima su pridruženi novi, može 
se uživati u mariniranoj ribi iz divljeg izlova paš-
manskog akvatorija koja se dodatno može zači-
niti domaćom kvasinom.

agricultural family farm

Pašman 2, 23262 Pašman, otok Pašman 
krsto.matulic@gmail.com 
bobicana22	@yahoo.com 
+385 95 551 80 84 | Krsto Matulić 
+385 98 994 16 34 | Ana Matulić

marinated fish (surmullet, gilthead sea 
bream) | vinegar | soaps (sensual, lucmarin, 
rose, sea pealing) | dry skin cream 

The young married couple from Pašman Ana 
and Krsto Matulić have united their creativity 
and began to expand their offering of original is-
land delicacies. In addition to Ana’s magnificent 
soaps, they have added new soaps to their offer-
ing as well as marinated fish, wild-caught in the 
Pašman local waters, which can be additionally 
seasoned with home-made vinegar.

hop 2014

zlatno ekstra djevičansko maslinovo ulje

milorad titulić

Nastavljajući višestoljetnu obiteljsku tradiciju 
maslinarstva obitelj Titulić u gotovo 90%-tnom 
kamenjaru isključivo ručno kultivira 150 stabala 
maslina od čijeg se ploda proizvodi zlatno ekstra 
djevičansko maslinovo ulje specifičnih organo-
leptičkih svojstava.

golden extra virgin olive oil

Continuing with the centuries-old family tradi-
tion of olive-growing, the Titulić family cultivates 
150 olive trees by hand on grounds that are al-
most 90% rocky. Form these olives a golden extra 
virgin olive oil of distinctive organoleptic charac-
teristics is produced.

Tkon 299, 23212 Tkon, otok Pašman  
anita.titulic@libero.it 
+385 23 285 319 
+385 91 228 53 19 | Milorad Titulić

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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“murtina” zlatno ekstra djevičansko 
maslinovo ulje

željko peričić 

Obitelj Peričić nazvala je svoje zlatno ekstra  
djevičansko maslinovo ulje po istoimenoj mikro-
lokaciji na jugozapadnom dijelu otoka Pašmana. 
Njihov maslinik sa 75 stabala stogodišnje tradi-
cije prerade ploda Orkule (Oblice) daje vrhunsko 
ulje postupkom hladnog prešanja.

“murtina” golden extra virgin olive oil

The Peričić family has named its golden extra 
virgin olive oil after the eponymous micro-loca-
tion on the south-western part of the Island of 
Pašman. Their 75-tree olive grove with hundred 
years of traditional cold-press processing of the 
Orkula (Oblica) variety provides top-quality oil.

Kraj 162, 23212 Tkon, otok Pašman  
pericic.pasman@gmail.com 
+385 23 285 524 
+385 91 519 01 16 | Željko Peričić 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

hop 2014

zlatno ekstra djevičansko maslinovo ulje

radoslav bojmić 

Na južnim padinama otoka Pašmana obitelj  
Bojmić desetljećima proizvodi vrhunsko masli-
novo ulje od ručno branih plodova isti dan pre-
rađenih hladnim prešanjem. Osnovna sorta je 
Oblica (Orkula) a oprašivači su Šoltanka (Levan-
tinka) i Puljka.

golden extra virgin olive oil

On the southern slopes of the Island of Pašman, 
for decades the Bojmić family has been produc-
ing top-quality olive oil from handpicked olives 
that are processed in a cold-press on the same 
day they are picked. The basic variety is Oblica 
(Orkula), with the Šoltanka (Levatinka) and Puljka 
cultivars used as pollinators.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Tkon 419, 23212 Tkon, otok Pašman  
rbojmic@gmail.com 
+385 23 285 265 
+385 91 285 26 50 | Radoslav Bojmić
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džem od magunje | pašmanski domaći 
sapun 

ana kuštera 

Ana Kuštera napravila je džem od magunja,  
bobičastih plodova žarko crvene boje, neodolji-
vog okusa. Ovo gotovo zaboravljeno voće plani-
ke budi nostalgiju za bakinom marmeladom koje 
odavno nema. Njen čudesni kremasti okus mazi 
naše nepce i podsjeća na toplu pašmansku zimu. 
Uz džem je u ponudi i domaći pašmanski sapun, 
nježnog mirisa i teksture.

strawberry tree berries jam | pašman 
home-made soap 

Ana Kuštera has created a jam from strawberry 
tree berries, bright red in colour and irresistible 
in taste. This almost forgotten fruit rouses nos-
talgia for the long-gone grandma’s marmalade. 
Its wonderful creamy taste caresses our palate 
and is reminiscent of warm Pašman winters. In 
addition to the jam, the cooperative offers home-
made Pašman soap, of a delicate scent and texture.

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

Kraj 134, 23212 Pašman, otok Pašman 
akustera@gmail.com 
+385 23 285 176 
+385 91 551 68 96 | Ana Kuštera

sapuni (smokvun, slavuja) soaps (smokvun, slavuja)

ana matulić Pašman 2, 23262 Pašman, otok Pašman 
bobicana22@yahoo.com 
+385 23 260 179 
+385 98 994 16 34 | Ana Matulić 

2013

The soaps made by Ana Matulić are produced ac-
cording to the old recipe and based on olive oil 
with the addition of lavender and sage essential 
oils, dried and ground sage flowers and St. John’s 
Wort flowers and crushed dried fig and lavender 
flowers. They are refreshing for the skin and re-
laxing.

Sapuni Ane Matulić, rađeni prema tradicional-
noj recepturi, u podlozi imaju maslinovo ulje uz 
dodatak eteričnih ulja lavande i kadulje, suhog 
mljevenog cvijeta kadulje i gospine trave te usit-
njene suhe smokve i cvijet lavande. Osvježavaju 
kožu i djeluju opuštajuće.
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suvenir (ogrlica)

katica mušćet

Ova interesantna ogrlica izrađuje se od ploda 
mirisne japanske mimoze, listopadnog stabla 
očenašice prekrasnih cvjetova. Lokalni pašman-
ski naziv stabla je cufoka. Bobičasti plodovi se 
ispiru i suše nakon čega se nižu u ogrlicu.

souvenir (necklace)

This interesting necklace is made of fruit of an 
aromatic Japanese mimosa, a white cedar decid-
uous tree with beautiful flower. The local Pašman 
name of the tree is “cufoka”. Berries are first 
rinsed and dried and then strung in a necklace.

Ulica Glagoljaša 5, 23212 Tkon, otok Pašman  
julija@tkon.hr 
+385 23 285 532 
+385 98 168 22 99 | Katica Mušćet 

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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suvenir (kunjska spara)

Iz zaborava izvučen uporabni predmet pretočen 
je u suvenir koji govori o teškom životu i poseb-
nim vještinama otočanki koje su nosile teret na 
glavi svakodnevno obavljajući fizičke poslove.

souvenir (kunjska spara)

A usable item saved from oblivion has been 
transformed into a souvenir which tells about dif-
ficult life and special skills of the island women 
who carried load on their heads performing daily 
manual jobs.

Pašmanska cesta 9, 23212 Tkon, otok Pašman 
rajna.stikla@gmail.com 
+385 91 910 97 27 | Rajna Brzić

rajna brzić
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suvenir (kunjska spara)

marija grdaš

Još jedna spara s Pašmana podsjeća na doba in-
tenzivnih radova na otocima i sposobnostima 
otočanki da odrade zahtjevne poslove koristeći 
svoje fizičke vještine.

souvenir (kunjska spara)

Another “spara” from Pašman reminds of the age 
of intense work on the islands and abilities of the 
island women to perform demanding jobs by us-
ing their physical skills.

Put studenca 27, 23212 Tkon, otok Pašman 
julija@tkon.hr 
+385 23 285 345 | Marija Grdaš

hop 2014

suvenir (kunjska sprta)

Vještina pletenja od šiblja karakteristična je za 
naše otoke. Otočani su pripremali šibe od po-
sebnih vrsta drva i pleli košare u koje su stavljali 
zrele plodove i u njima ih prenosili. Kunjska sprta 
plijeni jednostavnošću i vještinom izrade.

souvenir (kunjska sprta)

The skill of making wattle baskets is characteris-
tic for our islands. The islanders used wattle from 
special kinds of wood and made baskets for hold-
ing and carrying ripe fruit. Kunjska sprta capti-
vates by its simplicity and workmanship.

Tkon 262, 23212 Tkon, otok Pašman  
silvija.ugrinic@gmail.com 
+385 99 192 63 78 | Silvija Ugrinić 

silvija ugrinić
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suvenir pramcobran za brodove (kunjski brk, 
pandula)

Da na otocima ne izumre vještina užarenja i čvo-
ranja pobrinuo se morski vuk s Pašmana Kruno-
slav Radović. Njegovo pomorsko iskustvo obve-
zalo ga je da sačuva ovu vještinu koju prenosi na 
svoje unuke i ostale zainteresirane u očuvanju 
tradicijskih vještina.

bow pudding fender souvenir (kunjski 
brk, pandula)

Mr. Krunoslav Radović, a sea-dog from Pašman, 
is making sure that the skill of making ropes and 
knots does not become extinct on the islands. His 
nautical experience has committed him to pres-
ervation of these skills which he transfers to his 
grandchildren and others who are interested in 
preservation of traditional skills.

Tkon 197, 23212 Tkon, otok Pašman  
julija@tkon.hr 
+385 98 392 841 | Krunoslav Radović

krunoslav 
radović

škraping international trekking race

škraping international trekking race

“prvenj” 23212 Tkon, otok Pašman  
skraping@tkon.hr dan@tkon.hr 
www.skraping.hr | www.tkon.hr 
+385 23 285 541 
+385 23 285 542 | Julijana Radović 
+385 23 285 295

2010

Škraping is a unique international trekking race 
on sharp island rocks and belongs to a category 
of extreme sports. The first Škraping event was 
held in 2006 on the Island of Pašman, based on 
the idea of Mr. Josip Tomić, an expert in athletics. 
The goal of Škraping is building self-confidence 
and awakening interest of islanders in sports, as 
well as familiarising the public with the possibili-
ties of human and natural resources of the Island 
of Pašman for organisation of sports and cultural 
activities, for the purpose of enrichment of tour-
ist offer, especially during winter, but also during 
other seasons.
Škraping became the Island’s window into the 
world and a way for the Island to connect with 
the world.

Škraping je jedinstvena internacionalna trekking 
utrka po oštrom otočkom kamenju i spada u  
vrstu ekstremnih sportova. Prvi Škraping odr-
žan je 2006. godine na otoku Pašmanu, a idejni 
začetnik je gospodin Josip Tomić, atletski struč-
njak. Cilj Škrapinga je podizanje samopouzda- 
nja i buđenje interesa otočana za sport, kao i 
upoznavanje javnosti s mogućnostima ljudskih 
i prirodnih resursa otoka Pašmana za organizira-
nje sportskih i kulturnih aktivnosti, u svrhu obo-
gaćivanja turističke ponude posebno u zimskim, 
ali i svim drugim periodima.
Škraping je postao otoku prozor u svijet i način 
na koji se otok može povezati sa svijetom.

javna komunalna ustanova 
public utility service
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krem liker (fani, limun krem) | voćni likeri 
(limun, višnja, orahovica, naranča, šipak, 
rogač, smokva) | biljni likeri (mirta, 
pelinkovac, melisa) | liker s medom “medica” | 
rakije (loza, morač, travarica, rogač, travka) 
| desertno likersko piće prosik | marmelada 
(naranča, gorka naranča) | arancini

cream liqueurs (fani, lemon cream) | fruit 
liqueurs (lemon, sour cherry, walnut, orange, 
pomegranate, carob, fig) | herbal liqueurs 
(myrtle, “pelinkovac” wormwood liqueur, lemon 
balm) | “medica” liqueur with honey | brandy 
(grappa, fennel, herbal, carob, “travka”) | 
marmalade (orange, bitter orange), “arancini” 

- candied orange

natura antunović Šetalište Škvar 6, 20250 Orebić, Pelješac  
jadran.antunovic@du.t-com.hr  
www.likeri-antunovic.com 
+385 20 713 227 
+385 92 205 33 80 
+385 91 561 07 81 | Jadran Antunović 

2009, 2010, 2011, 2012, 2013, 2014

By cherishing the traditional family procedures in 
the production of liqueurs and grappas based on 
the old recipes from the time of the Dubrovnik Re-
public and handing it down from one generation 
to another, the Antunović Family has become well-
known outside the Island of Pelješac. By carefully 
cultivating the Plavac Mali grape variety, fruits 
and by collecting medicinal herbs and berries, they 
converted their knowledge to top quality liqueurs 
and grappas of recognisable and sophisticated 
flavour and scent, made and carefully tended to 
in their own cellar. Specific colours, textures and 
flavours of about twenty fruit, herbal and cream 
liqueurs, honey-enriched liqueurs and a variety of 
grappas represent an unrepeatable challenge for 
the lovers of this type of beverage. Marmalades 
and candied orange peel are new additions to the 
wide assortment of products.

Njegujući obiteljske tradicijske postupke u proi-
zvodnji likera i rakija bazirane na staroj recepturi 
iz vremena Dubrovačke republike i prenoseći 
ih iz generacije u generaciju, obitelj Antunović 
postala je poznata izvan Pelješca. Pažljivim uz-
gojem Plavca malog, voća i skupljanjem ljeko-
vitog bilja i bobica, svoje su znanje pretočili u 
likere i rakije izuzetne kvalitete prepoznatljivog i 
profinjenog okusa i mirisa, proizvedene i brižno 
odnjegovane u vlastitom podrumu. Specifične 
boje, teksture i okusa dvadesetak voćnih, biljnih, 
krem likera, likera uz dodatak meda te različitih 
rakija, neponovljivi su izazov za ljubitelje ove 
vrste pića. Marmeladama i arancinima dopunu-
njena je široka linija proizvoda.

obrt
craft
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natura dalmatia
obrt
trade

Hodilje 26, 20230 Ston, Pelješac  
natura.dalmatia@gmail.com  
www.naturadalmatia.hr 
+385 20 754 050 
+385 99 677 64 07 | Nikola Đuračić 

domaći sapun | sol sa začinskim i aromatičnim 
biljem | pelješki med | liker (rogač, gorka 
naranča, ruža) | rakija (travarica, rogačica) | 
stonska sol s aromatičnim uljem i cvijetom 
lavande | jastuk za opuštanje s uljem i 
cvijetom lavande | travarica s medom i 
ljekovitim i aromatičnim biljem | arancini | 
bruštulani mjenduli | džem (limun, gorka 
naranča) | ekstra djevičansko maslinovo 
ulje 

hand-made soap | salt with herbs and aromatic 
plants | pelješac honey | carob, bitter orange 
and rose liqueurs | travarica herb brandy, 
rogačica carob brandy | ston salt with 
aromatic lavender oil and flowers | relaxation 
pillow with lavender oil and flowers | herb 
brandy (travarica) with honey and medicinal 
and aromatic herbs | candied orange | candied 
almonds | jam (lemon, bitter orange) extra 
virgin olive oil 

Mr. Nikola Đuračić, a versatile producer from the 
Island of Pelješac, offers a range of specific prod-
ucts abundant in flavours and scents of Dalma-
tia: liqueurs and grappas made from twenty-odd 
medicinal and aromatic herbs picked on the peaks 
of the Pelješac Island; two types of indigenous 
honey from the Island of Pelješac, made accord-
ing to the recipe from 1750; salt from the oldest 
saltworks in the Mediterranean, coarse salt from 
Ston enriched with wild aromatic herbs from the 
Karst on the Island of Pelješac; relaxing scented 
cushion with wild aromatic medicinal herbs; soaps 
handmade according to old and verified recipes 
of our grandmothers; candied orange peel and 
candied almonds; jams and oil. By combining the 
generous offer of raw materials from the Island of 
Pelješac and traditional recipes, this producer has 
introduced us into his gourmet world of unforget-
table magic that occupies our memory for ever and 
tempt us to taste these small masterpieces over 
and over again.

2009, 2010, 2011, 2012, 2014

Nikola Đuračić, svestrani proizvođač s Pelješca, 
ponudio je niz specifičnih proizvoda koji obiluju 
okusima i mirisima Dalmacije: likere i rakiju pro-
izvedenu od dvadesetak ljekovitih i aromatičnih 
trava ubranih na pelješkim vrhovima, dvije vr-
ste autohtonog pelješkog meda spravljenog po 
recepturi iz 1750. godine, sol iz najstarije solane 
na Mediteranu, stonsku krupna sol oplemenje-
nu samoniklim aromatičnim biljem iz pelješkog 
krša, mirisni jastuk za opuštanje sa samoniklim 
aromatičnim ljekovitim biljem, ručno rađene sa-
pune po starim i provjerenim recepturama naših 
baka, arancine i bruštulane mjendule, džemove 
i ulje. Kombinirajući bogatu sirovinsku ponudu 
Pelješca i tradicionalne recepture ovaj proizvo-
đač trajno nas je uveo u svoj gurmanski svijet 
nezaboravnih čarolija koje okupiraju naše sje-
ćanje i pozivaju nas da iznova kušamo ova mala 
remek djela.
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plavac – kvalitetno vino s kontroliranim 
zemljopisnim podrijetlom | linija likera 
(smokva, rogač,šipak,mirta,limun) | rakija 
travarica 

ante marušić 

Obitelj Marušić prvotno smo upoznali kao pro-
izvođače likera. Od roditelja su preuzeli djelat-
nost i nastavili samostalno. Proizvode Plavac, 
kvalitetno vino s kontroliranim zemljopisnim 
podrijetlom, nastalim od grožđa uzgojenog na 
čuvenom pelješkom lokalitetu, prepoznatljive 
boje i senzorskih svojstava. Nastavljaju i proi-
zvodnju više vrsta likera i rakije od vlastite siro-
vine uz dodatak voća i aromatiziranog bilja.

plavac, quality aoc wine with geographical 
indication | line of liqueurs (fig, carob, 
rosehip, myrtle, lemon) | herb brandy 

The Marušić Family was initially introduced as a 
liqueur maker. This activity was taken over from 
their parents and continued on their own. The 
family makes Plavac, quality aoc wine, made 
from grapes grown on the renowned site on the 
Island of Pelješac, of recognisable colour and 
sensory properties. The family also continues 
to make different types of liqueurs and grap-
pas from their own raw materials, enriched with 
fruits and aromatic herbs.

Mokalo 18, 20250 Orebić, Pelješac 
opg.marusic@gmail.com 
+385 20 713 142 
+385 97 766 53 69 | Ivana Marušić

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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liker (rogač, orahovica) liqueur (carob, orahovica walnut liqueur)

jugomir marušić Mokalo 15, 20250 Orebić, Pelješac 
jugomir.marusic@du.htnet.hr  
im8025@gmail.com 
+385 20 713 296 
+385 95 814 17 92 | Jugomir Marušić 

2012

The Marušic Family produces fruit liqueurs in a 
traditional way specific for the Pelješac Peninsula. 
They have woven their hard work, knowledge and 
experience into their production to offer connois-
seurs a product for their moments of relaxation.

Obitelj Marušić proizvela je voćne likere tradi-
cionalnim načinom specifičnim za poluotok Pe-
lješac. Utkala je u njihovu proizvodnju svoj trud, 
znanje i iskustvo kako bi znalcima ponudila proi-
zvod za trenutke opuštanja.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

vrhunsko vino postup antunović | 
kvalitetno vino plavac antunović | 
kvalitetno vino rukatac antunović

postup antunović superior quality wine | plavac 
antunović quality wine | rukatac antunović 
quality wine

mato antunović Privor 3, 20242 Oskorušno, poluotok Pelješac 
domo.antunovic@hotmail.com 
+385 20 742 277 
+385 98 187 29 55 | Mato Antunović 

2008

The Antunović’s Family produces premium quality 
and quality wines from autochthonous grape va-
rieties according to the family’s tradition in their 
own cellar. They offer Postup wine from famous 
Pelješac Peninsula locations, Plavac and Ru-
katac aoc dry white wines produced from the 
Maraština grape variety. These wines of a dis-
tinctive scent and flavour mature in oak barrels, 
which makes them mild and drinkable.

Obitelj Antunović proizvodi vrhunska i kvalitetna 
vina od autohtonih sorti prema obiteljskoj tradi-
ciji u vlastitom podrumu. U ponudi je Postup s 
čuvenih peljeških položaja, Plavac i Rukatac, bi-
jelo suho vino s kontroliranim podrijetlom proi-
zvedeno od sorte grožđa maraština. Osebujnih 
mirisa i okusa, ova vina sazrijevaju u hrastovini 
što ih čini mekim i pitkim.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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vrhunsko vino, barrique i arhivsko vino 
dingač | vrhunsko vino postup | kvalitetno 
vino (plavac, pelješac)

superior quality wine, barrique and archive 
wine  dingač | superior quality wine postup | 
quality wine (plavac, pelješac)

dingač Potomje 3, 20244 Potomje, poluotok Pelješac  
anto.martinovic@vinarija-dingac.hr 
www.advance.hr/vinarija-dingac 
+385 20 742 010 
+385 98 393 755 | Anto Martinović 
+385 98 393 757 | Iva Market 

2007

Dingač and Postup, our first wine brands, are 
premium quality aoc dry red wines that origi-
nate from the locations under the same name on 
the southern steep slopes of the Pelješac Penin-
sula and are produced from the autochtho- nous 
grape variety of Plavac mali. Ruby red in colouor, 
of distinctive and exu- berant bouquet, in bar-
rique and vintage versions, the world-renown 
Dingač wine available in limited editions is the 
jewel of the wine production.
The offer likewise includes Plavac and Pelješac 
wines, quality aoc wines, also made from the 
Plavac mali grape variety. They are ruby red in 
colour and have a typical prominent aroma, full 
and harmonious flavour.

Dingač i Postup, naši prvi vinski brandovi,  
vrhunska crvena suha vina kontroliranog podri-
jetla s istoimenih lokaliteta na strmim južnim 
obroncima pelješkog poluotoka, proizvode se 
od autohtone sorte Plavac mali. Rubinskocrvene 
boje, iznimno osebujnog i raskošnog bouquea, u 
barrique i arhivskoj verziji svijetom proslavlje-
nog Dingača, ograničenih količina, predstavljaju 
krunu proizvodnje vina.
U ponudi su i Plavac i Pelješac, kvalitetna vina 
kontroliranog podrijetla, također od sorte Plavac 
mali. Rubinskocrvene su boje s razvijenom sor-
tnom aromom i punim i harmoničnim okusom.

poljoprivredna zadruga i vinarija 
farm cooperative and wine-cellar
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vrhunsko vino dingač, postup | kvalitetno 
crno vino “plavac pelješac” | kvalitetno 
bijelo vino “rukatac pelješac”

dingač, postup top quality wines | plavac 
pelješac – quality red wine | rukatac pelješac – 
quality white wine

pelješki vinogradar 
d.o.o. 

Kuna 96, 20243 Kuna Pelješka, Pelješac 
antopalihnic@gmail.com 
+385 91 518 03 89 | Anto Palihnić 

2011, 2012

The Palihnić’s Family grows the autochthonous 
grape variety Plavac mali on the southern slopes 
of the Pelješac Peninsula, which they use to pro-
duce already famous Dingač and Postup wines. 
Cultivated in their own cellar, these wines are 
challenging to all those who wish to indulge in 
a superb delight. Plavac Pelješac is a wine made 
from the Plavac mali grape variety. Rukatac 
Pelješac is a well-known quality wine of the 
Maraština (Rukatac) grape variety.

Na južnim padinama Pelješca obitelj Palihnić 
ima nasade autohtone sorte Plavac mali od 
koje proizvodi već čuveno vino Dingač i Postup. 
Odnjegovano u vlastitom podrumu ovo je vino 
izazov za sve koji se žele prepustiti vrhunskom 
užitku. U ponudi je i “Plavac Pelješac” kvalitetno 
vino također sorte Plavac mali te “Rukatac Pelje-
šac” poznato i kvalitetno vino sorte Maraština 
(Rukatac).

ekstra djevičansko maslinovo ulje | plavac 
mali, vrhunsko vino | plavac, kvalitetno 
vino s kontroliranim zemljopisnim 
podrijetlom

extra virgin olive oil | plavac mali, superior 
quality wine | plavac, aoc quality wine

roberto barović Metohija 11, 20230 Ston, poluotok Pelješac 
robertob@net.hr 
+385 98 435 804 | Roberto Barović 

2013

The Pelješac Peninsula is famouos for its wines of 
Plavac mali grape variety, which also come from 
the cellar of Robert Barović, are carefully cultivat-
ed and commended by connoisseurs. In addition 
to the wine, he offers extra virgin olive oil made 
from autochthonous olive varieties, also grown 
on the Pelješac Peninsula.

Pelješac je čuven po svojim vinima sorte Plavac 
mali, koja nam dolaze i iz podruma Roberta Ba-
rovića, pomno odnjegovana i pohvaljena od 
znalaca. Uz vino je u ponudi i ekstra djevičansko 
maslinovo ulje proizvedeno iz autohtonih sorti 
također uzgojenih na Pelješcu.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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plavac mali janjina, kvalitetno vino | plavac 
mali dranče, kvalitetno vino | prošek, 
desertno vino

plavac mali janjina, quality wine | plavac mali 
dranče, quality wine | “prošek”, dessert wine

“pelješki vrhovi” Janjina 68, 20246 Janjina, poluotok Pelješac  
peljeski-vrhovi@du.t-com.hr 
+385 20 741 101 
+385 98 345 335 | Nedo Vitković 

2013

In Janjina, an old captains’ village, seafaring and 
wine-growing have a long tradition and have 
been mutually complementary throughout the 
centuries. Janjina is sunk in vineyards of Pla-
vac mali grapes, of peculiar flavour and quality. 
Dranče is a position on the south slopes of the 
Pelješac Peninsula. This unique position with a 
lot of sun and poor soil produces an exceptional 
grape quality which is a prerequisite for a supe-
rior quality wine. The “prošek” is made from ex-
tra-quality, hot sun-dried grapes, as it was done 
in the past. The resulting nectar offers drops of 
perfect harmony of scents and flavours.
 

U Janjini, mjestu starih kapetana, pomorstvo i  
vinogradarstvo imaju dugu tradiciju i kroz sto-
ljeća su se nadopunjavali. Janjina je utonula u 
vinogradima Plavca malog, osebujnog okusa i 
kvalitete. Dranče je položaj na južnim padinama 
poluotoka Pelješca. Jedinstven položaj s mno-
go sunca te škrta zemlja daju izuzetnu kvalitetu 
grožđa koja je preduvjet vrhunskog vina. Prošek 
se proizvodi od grožđa ekstra kvalitete sušenog 
na vrelom suncu, kako se radilo nekada. Rezultat 
je nektar pretočen u kapljicu savršene harmonije 
okusa i mirisa.

poljoprivredna zadruga 
farmer’s cooperative 

hop 2014

ekstra djevičansko maslinovo ulje

frano mihlinić 

Obitelj Mihlinić opredijelila se za eko i održivu 
poljoprivredu. Masline uzgajaju u simbiozi s ov-
cama. Sortiment maslinika u potpunosti je au-
tohton. Čine ga pretežito sorte Oblica i Paštrica, 
kao i još neke autohtone sorte. Berba je isključi-
vo ručna, prerada je u roku 24h na temperaturi 
do 28ºC što osigurava vrhunsku kvalitetu masli-
novog ulja.

extra virgin olive oil

The Mihlinić family chose to do eco and sustain-
able agriculture. They grow olives in symbiosis 
with sheep. The olive varieties are fully indig-
enous, and mostly comprise Oblica and Paštrica 
cultivars, as well as some indigenous varieties. 
The harvest is done exclusively by hand, and the 
olives are processed within 24 hours after the 
harvest at a temperature of up to 28 °C, which 
ensures the top quality of the olive oil.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

Česvinica 7, 20230 Ston, Pelješac 
fmihlinic@gmail.com 
+385 91 537 93 83 | Frano Mihlinić
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kozmetička linija “ljuta naranča”  
(kreme, hidrolat, ulje)

nedjeljka jurin

Nedjeljka Jurin uvela je ljutu naranču kao podlo-
gu vrhunske i inovativne kozmetičke linije koju 
je osmišljavala nekoliko godina. Izrađuje kreme: 
peglu za bore, brižnu kremu, serum, hidrolat, kre-
mu s morskim algama i kremu s koenzimom 10. 
Ova linija čarobnjak je za kožu i iz dana u dan ima 
sve više poklonika.

“bitter orange” cosmetic line (creams, 
herbal distillate, oil)

Ms Nedjeljka Jurin introduced bitter orange as a 
base of her top-quality and innovative cosmetic 
line which she has been developing for several 
years. She makes wrinkle iron cream, caring 
cream, serum, floral water, sea alga cream and a 
coenzyme 10 cream. This line is a skin wizard and 
has more and more fans every day.

Kućište 144, Pelješac 
nedjeljkaj@yahoo.com 
+385 92 309 58 81 | Nedjeljka Jurin

hop 2014

mirisna sol za kupanje (lavanda, smilje) |  
suvenir (lepeza) 

kolarin

Mirisna sol za kupanje namijenjena je opuštanju 
i uživanju u raskošnim mirisima. Jelena Borovi-
na obogaćuje morsku sol mirisnim biljem ubra-
nim u netaknutoj prirodi Pelješca. Istovremeno 
izrađuje lepeze koje su pelješke dame u ne tako 
davnoj prošlosti koristile i kao određeni oblik ko-
munikacije.

scented bath salt (lavender, immortelle) | 
souvenir (fan) 

Scented bath salt is intended for relaxation and 
enjoyment in luxurious scents. Ms Jelena Borovi-
na enriches the sea salt with fragrant plants 
picked in the unspoiled nature of Pelješac. She 
also makes fans, which were used not so long ago 
as a certain form of communication by Pelješac 
ladies.

Šetalište Škvar 4, 20250 Orebić, Pelješac 
kolarin.orebic@gmail.com 
+385 20 713 091 
+385 98 982 60 41 | Jelena Borovina

obrt
trade



300 301hop hop

prvić
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liker od mirte

Nastojeći proširiti raspoznavanje Prvića, malog 
otoka u šibenskom akvatoriju, Mario Šmit na-
pravio je liker maceracijom listova mirte u doma-
ćoj rakiji komovici uz dodatak šećera i mirodija. 
Kada se dođe na Prvić svakako ga treba probati.

myrtle liqueur

In an effort to make Prvić – a small island in the 
Šibenik maritime zone – recognizable, Mr. Mario 
Šmit has made a liqueur by macerating myrtle 
leaves in a home-made grape brandy with an ad-
dition of sugar and spice. Everyone should try it 
upon the arrival on Prvić.

Ulica VI. Obala 160, 22234 Prvić Šepurine, otok Prvić 
msmit@gmail.com 
+385 95 890 60 74 | Mario Šmit

mario šmit 
obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

ulja za njegu tijela (kantarion, smilje, mrkva) 
| prvinsko maslinovo ulje | vakumirana 
sušena smokva | hobotnica na salatu u 
maslinovom ulju | prvinski prirodni sapun | 
prvinska hobotnica (svježe vakumirana, 
sušena hobotnica) | džem od smokava | 
filetirani inćuni | pogača fausta vrančića | 
ručno kukičane haljine 

body oil (st. john’s wort, immortelle, carrot) | 
olive oil from the island of prvić | vacuumed 
dried figs | octopus salad with olive oil | natural 
soap from the island of prvić | the prvić octopus 
(fresh vacuum, packed dried octopus) | fig jam | 
filleted anchovies | faust vrančić sweet bread | 
hand-crocheted dresses 

“faust vrančić” Ul. II/6 22233 Prvić Luka, otok Prvić 
ptz.faust.vrancic@si.t-com.hr 
+385 22 448 454 
+385 98 276 559 | Karolina Ferlindeš 
+385 99 443 95 59 | Ivan Nimac 

2009, 2011, 2012, 2013, 2014

poljoprivredna turistička zadruga 
farmers’ and tourist cooperative

The Faust Vrančić Agricultural Tourist Cooperative 
is a well-known maker of island delicacies. Its of-
fer includes extra virgin olive oil, organic cosmetics 
(body oils and soap) based on olive oil and medici-
nal herbs from the Island of Prvić (essentials oils 
made from St. John’s Wort, immortelle, lavender, 
orange), dried figs picked and dried with stems.
The offer of vacuumed, dried and marinated oc-
topus promotes indigenous gastronomic values 
specific to the island offer in the past, but nowa-
days also present elsewhere. Fig jam has a char-
acteristic flavour irresistible to those with sweet 
tooth. The offer also includes salted anchovies, the 
production of which combines the hard-working 
hands of the women from the island and the 
magic of the tradition of salting, maturing and 
hand-processing (cleaning and filleting). The Faust 
Vrančić flat bread is a handmade delicacy dating 
back to the times of Faust Vrančić on the Island 
of Prvić, made from figs dried in an eco-dryer. The 
Cooperative has also reinstated the handiwork of 
our grandmothers by offering crocheted clothing 
items, wishing to hand down this type of work-
manship and skill to young generations.

Poljoprivredno turistička zadruga Faust Vrančić 
poznati je proizvođač otočnih delicija. Riječ je o 
ekstra djevičanskom maslinovom ulju, prirodnoj 
kozmetici (ulja za tijelo i sapun) na bazi prvićkog 
maslinovog ulja i ljekovitog bilja (eterična ulja 
gospine trave, smilja, lavande, naranče), sušenim 
smokvama koje se beru i suše speteljkama.
Ponuda vakumirane, sušene i marinirane hobot-
nice promiče izvorne gastronomske vrijednosti 
kao posebnost, nekad samo otočne ponude, a 
danas prisutne i šire. Džem od smokava karak-
terističnog je okusa kojem ljubitelji slatkog 
ne mogu odoljeti. Tu su i slani inćuni u čijoj se 
proizvodnji s vrijednim rukama otočkih žena 
kombinira čarolija tradicije solenja, zrenja te ruč-
na obrada (čišćenje i filetiranje). Pogača Fausta 
Vrančića delicija je ručne izrade koja na otoku 
Prviću datira iz vremena Fausta Vrančića, sprav-
ljena od smokve sušene u ekološkoj sušilici. U 
fokus je vraćen i ručni rad naših baka ponudom 
kukičanih odjevnih predmeta čiju su izradu i 
umijeće voljne prenijeti mladim naraštajima.
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prirodni sapun ružmarin natural rosemary soap

“ribarski dvor“ Ulica IX-Južna obala 91, 22234 Prvić Šepurine, otok Prvić 
cukrana@gmail.com 
+385 22 448 551 
+385 91 580 41 08 | Ana Cukrov 

2012

This natural soap made by Ana Cukrov is based 
on cold pressed olive oil with essential rosemary 
oil and dry and ground rosemary flower. The 
scent of this soap is strongly reminiscent of the 
times spent on the Island of Prvić.

Za izradu ovog prirodnog sapuna Ana Cukrov 
koristi kao podlogu hladno prešano maslinovo 
ulje kojem dodaje eterično ulje ružmarina te 
suhi i mljeveni cvijet ružmarina. Sapun svojim 
mirisom dugo podsjeća na vrijeme provedeno 
na Prviću.

ugostiteljski obrt
restaurant and catering

narodna nošnja (košulja-tunika, muški 
pojas) | tkanice – ženski pojasevi | crvenkapa | 
pomidorić | linija muška narodna nošnja | 
linija narodna nošnja (ljetni platneni ženski 
fuštan, vunena tkana ženska suknja carza, 
sarza, ženski gornji prslučić bušt, muški 
gornji haljetak s rukavima koporan, kaparan, 
kamparan, muške i ženske bijele platnene 
košulje) | crvenkapa (muška tradicijska kapa) 
| mini pašnjača | stoljnjaci, ubrusi, torbe | 
prstenovi za salvete

traditional costume (tunic shirt, men’s belt) | 
tkanice – sashes, women’s belts | crvenkapa | 
pomidorić | male national costumes | linija 
narodna nošnja (ljetni platneni ženski fuštan, 
vunena tkana ženska suknja carza, sarza , ženski 
gornji prslučić bušt, muški gornji haljetak
s rukavima koporan, kaparan, kamparan, muške i 
ženske bijele platnene košulje) | crvenkapa 
(muška tradicijska kapa) | mini pašnjača – waist 
bag | table cloths, napkins, bags | napkin rings

“lipa” Ulica IX. – Južna obala 3, 22234 Prvić Šepurine, otok Prvić 
lipa1@windowslive.com 
+385 22 448 401 
+385 22 448 377 
+385 98 964 65 84 | Liposava Kuštović 

2008, 2009, 2010, 2011, 2012, 2013, 2014

Ms. Liposava Kuštović has specialised her work-
shop for making traditional costumes and indi-
vidual pieces of accessories specific to the Island 
of Prvić and the Šibenik Region. All items are 
made from homemade fabric (linen and woollen 
fabric processed by stamping) and commercial 
course peasant cloth (riza), embroidered (silk 
and/or cotton thread) with traditional ornaments, 
shaped as replicas of traditional folk costume 
from the period of the second half of the 19th 
century and the first half of the 20th century. Ms. 
Liposava Kuštović has perfected the artistic skill 
of making traditional costumes and accessories, 
thus rescuing them from oblivion. Her readiness 
to share her artistic potential, knowledge and 
skills with anyone who wishes to learn how to 
make specific pieces of traditional clothing has 
led her to initiate creative workshops.

Liposava Kuštović specijalizirala je svoju radionicu 
za izradu narodnih nošnji i pojedinih specifičnih  
elemenata otoka Prvića i šibenskog kraja.
Svi predmeti izrađeni su iz domaćeg tkanja (prte-
nog i vunenog stupanog) i kupovne čohe (“rize”), 
ukrašeni vezom (svileni i | ili pamučni konac) s 
tradicijskom ornamentikom, oblikovani u repli-
kama tradicijske pučke nošnje iz razdoblja druge 
polovice 19. i do polovice 20. stoljeća. Umjetničku 
vještinu izrade narodnih nošnji i njenih elemena-
ta Liposava Kuštović dovela je do perfekcije i sa-
čuvala je od zaborava. Njena spremnost da svoj 
umjetnički potencijal, znanje i vještine podijeli s 
onima koji žele naučiti izradu pojedinih elemena-
ta, rezultirala je pokretanjem kreativnih radionica. 

obrt za izradu narodnih odjevnih predmeta i 
edukaciju
traditional clothing manufacture and 
educational activities
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suvenir (mirisni jastučići od elemenata 
narodne nošnje otoka raba) | rapski 
smokvenjak | ekstra džem od smokava | liker 
od lavande | suhi cvijet lavande | eterično 
ulje lavande | suvenir (rapska kapica)

souvenir (scented pads made of traditional 
costume elements from the island of rab) | rab 
fig loaf – rapski smokvenjak | fig extra jam | 
lavender liqueur | dry lavender flowers | 
lavender essential oil | souvenir (rab cap)

josip španjol Palit 334, 51280 Rab, otok Rab 
marica.spanjol@inet.hr  
www.lavanda-mare.com 
+385 51 771 268 
+385 91 593 00 95 | Marica i Josip Španjol 

2010, 2012, 2014

The Španjol Family is already known as a maker 
of summer delicacies of the farmers from the Is-
land of Rab. The fig loaf from the Island of Rab, 
Rapski smokvenjak, is a delicacy made from 
traditionally sun-dried figs. Blended with al-
monds and dried fig grappa, it is preserved in a 
dry bay leaf. Lavender liqueur is flavoured with 
indigenous lavender flower grown by the family. 
The rhapsody of the most beautiful scent from 
the Island of Rab, essential oil and dry flowers of 
Budrovka lavender variety, is packed in romantic 
sachets and little handmade socks. The socks 
are knitted with stitches in the pattern of small 
and large “palm tree”, a constituent part of the 
traditional costume from this island. The little 
handmade caps, shaped as souvenirs, are a con-
stituent part of the traditional costume from the 
Island of Rab, made using almost forgotten skills.

Obitelj Španjol već znamo kao proizvođača ljet-
nih delicija rapskog težaka. Rapski smokvenjak 
delicija je spravljena od smokve sušene tradici-
onalnim načinom samo na suncu. Stopljen s ba-
demima, rakijom aromatiziranom suhom smo-
kvom, čuvan je u suhom listu lovora. Liker od 
lavande aromatiziran je izvornim cvijetom lavan-
de koju sami uzgajaju. Rapsodija najljepšeg miri-
sa otoka Raba eterično ulje i suhi cvijet lavande 
Budrovke složen je u romantičnim vrećicama i 
ručno rađenim čarapicama bodom male i veli-
ke “palmice”, koje su sastavni element narodne 
nošnje ovog otoka. Ručno rađene kapice u formi 
suvenira dio su tradicijske rapske nošnje u čiju je 
izradu utkana gotovo zaboravljena vještina.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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ekstra djevičansko maslinovo ulje extra virgin olive oil

josip dumičić Supetarska Draga 328, 51280 Rab, otok Rab 
restoran.gonar@gmail.com 
+385 98 329 113 | Josip Dumičić 

2011

This multi-awarded oil is made exclusively from 
local Orkula olive variety (Oblica). The olive groves 
are located in Supetarska Draga in the village of 
Gonar on the Island of Rab. Cultivating approxi-
mately 300 olive trees, the family is in the sys-
tem of ecological production. The olive groves are 
planted on oily loam soil. The oil has a characteris-
tically bitter taste accompanied by a hint of apple.

Ovo višenagrađivano ulje dobiva se isključivo od 
domaće sorte masline Orkula (Oblica). Maslenici 
su smješteni u Supetarskoj Dragi u zaseoku Go-
nar, na otoku Rabu. Obitelj je s oko 300 maslina 
u sustavu eko proizvodnje. Maslenici se nalaze 
na zemlji uljkarici i ilovači. Ulje krasi pikantni, 
gorkasti okus s notom jabuke.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

liker (med, smokva) | rakija sa smokvom – 
smokovača | masline u salamuri | maslinovo 
ulje (ekstra djevičansko, eko djevičansko 

“orkula”) | med (salvia bio, salvia immunity,  
eko multiflorni med – bilje kvarnera) |  
cvjetni domaći čaj “herba arba” | slastice 
(otočna delicija “mendulato”, medene 
pogačice) | prirodne kreme (lavanda, 
ružmarin, smilje, gospina trava, balzam za 
usne) | prirodni sapuni (lavanda, ružmarin, 
smilje, gospina trava, maslina) | originalni 
eko suvenir uljanica

honey and fig liqueurs | smokovača fig brandy | 
olives in brine | orkula extra, eco virgin olive 
oil | salvia bio honey, salvia immunity honey, 
eco multi flower honey – kvarner plants | 
flower “herba arba” home-made tea | island 
delicacies (“mendulato”, honey bread | natural 
creams (lavender, rosemary, immortelle, st. 
john’s wort, lip balm) | natural soaps (lavender, 
rosemary, immortelle, st. john’s wort, olive) | 
oil lamp – an authentic ecological souvenir

“md trade” Barbat 677, 51280 Rab, otok Rab  
dusan@natura-rab.hr www.natura-rab.hr 
+385 51 721 927 
+385 98 281 309 | Dušan Kaštelan 

2010

The Kaštelan family base their production on 
standards of ecological agriculture. In food pro-
cessing, they turn to local natural resources, us-
ing honey and other bee products, self-grown 
healing herbs and cultivated plants, olive oil 
and home-made quality brandies and liqueurs. 
They offer several high-quality products: extra 
virgin olive oil made of indigenous olive varieties 
(Oblica, Orkula) and famous Italian varieties, rare, 
aromatic and energy-providing quality honeys 
with verified geographic origin, authentic island 
candies – mendulato and honey bread, flower 
honey “Herba arba” home-made tea, liqueurs 
and brandies of a distinctive dried fig flavour and 
aroma; natural soaps made of top-quality olive 
oil, macerate and top inflorescence of the island’s 
self-grown medicinal herbs; natural creams with 
aroma-therapeutic oils and ecologically pro-
duced beeswax; hand-made oil lamp souvenirs 
are unique ceramic replicas of antique oil lamps.

Obitelj Kaštelan proizvodnju temelji na  
standardima ekološke poljoprivrede, u preradi 
hrane oslanja se na lokalne prirodne resurse ko-
risteći med, ostale proizvode pčelinje zajednice, 
samoniklo ljekovito i kultivirano bilje, maslinovo 
ulje i plemenite prirodne rakije i likere. U ponu-
di je nekoliko linija visokokvalitetnih proizvoda: 
ekstradjevičansko maslinovo ulje autohtonih 
sorti (Oblica-Orkula) i poznatih talijanskih sor-
ti, raritetni, aromatični i energetski kvalitetni 
medovi s provjerenim geografskim porijeklom, 
izvorne otočne slastice mendulato i medene 
pogačice, domaći čaj “Herba arba”, likeri i rakija 
osebujnog voćnog okusa i mirisa suhe smokve; 
prirodni sapuni od vrhunskog maslinovog ulja, 
macerata i vršnog cvata otočnog samoniklog 
ljekovitog bilja; prirodne kreme od terapijskog 
ili aromaterapijskog ulja i ekološkog pčelinjeg 
voska; suvenir uljanica, rukom rađena, unikatna 
keramička replika starinske uljanice.

poljoprivredni obrt 
agricultural products and services
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rapska torta | slastice (fini medenjaci, kiflice 
orah, svadbeni kolač)

the rab cake | sweets (delicious honey cakes, 
walnut rolls, wedding cakes)

“kiflić” d.o.o. Palit 442, 51280 Rab, otok Rab 
kiflic.rab@gmail.com 
+385 51 777-040 | fax 
+385 91 2724575 | Josip Justić 

2010

The Rab cake, the most authentic souvenir of the 
Island of Rab, was served for the first time in 1177 
to the Pope Alexander III on the occasion of con-
secration of the Rab Cathedral. Ever since, the 
Rab cake is famous even outside Croatia. The Rab 
cake is a unique almond delicacy. delicious honey 
cakes | walnut rolls | wedding cakes are traditional 
Rab sweets. Only the best ingredients are used for 
their preparation 

Rapska torta, najoriginalniji suvenir otoka Raba, 
prvi je put servirana 1177. godine i to Papi Alek-
sandru III prigodom blagoslova rapske katedrale. 
Od tada pa do danas postala je poznata i izvan 
granica Hrvatske. Rapska torta je delicija od ba-
dema, te je kao takva jedinstvena. Fini medenja-
ci | kiflice orah | svadbeni kolači tradicionalni su 
kolačići otoka Raba. Za njihovu izradu koriste se 
samo najkvalitetnije sirovine 
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ekstra džem od višanja | ekstra domaća 
marmelada od šipka | karamelizirano slatko 
od smokava | pasterizirani matar u vinskom 
octu | kapari u jabučnom octu | čaj (šipak, lipa, 
kadulja) | morska sol za kupanje (ružmarin, 
lavanda, smilje) | ulje (gospina trava, smilje) | 
ekstra djevičansko maslinovo ulje | ekstra 
džem od smokava | smokvenjak

extra sour cherry jam | extra home-made 
pomegranate marmalade | caramelised fig 
dessert | pasteurised rock samphire in wine 
vinegar | capers in apple vinegar | tea 
(pomegranate, lime tree, sage) | bath sea salt 
(rosemary, lavender, immortelle) | oil (st. john’s 
wort, immortelle) | extra virgin olive oil | fig 
extra jam | smokvenjak

danijel kaštelan Palit 161a, 51280 Rab, otok Rab 
opg.kastelan@gmail.com 
+385 98 292 260 | Danijel Kaštelan 

2011, 2012

A young producer from the Island of Rab, Danijel 
Kaštelan, offers a range of products, including 
olive oil, sweet, savory and cosmetic products. 
They are made of fruit and herbs hand-picked 
on this island. Due to traditional recipes and 
processing, these products are recognisable and 
coveted consumption-wise in special occasions.

Mladi rapski proizvođač Danijel Kaštelan ponudio 
je niz proizvoda – od maslinovog ulja I slatko-
slanih do kozmetičkih. Spravlja ih od voća i bilja 
ručno ubranog na svom otoku. Tradicionalne re-
cepture i prerada čine ove proizvode prepoznat-
ljivim i poželjnim za konzumiranje u specijalnim 
prilikama.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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rabski rogačići | sirup (limun, naranča) | 
rapski baškotin | rabska torta | 
tradicionalna rapska slastica muštaćoni | 
smokvenjak s komoračem | mediteranski tris 
| arancini, limuncini

rabski rogačići – rab carobs | syrup (lemon, 
orange) | the rab baškotin | the rab cake | 
muštaćoni traditional rab dessert | smokvenjak – 
fig loaf with fennel | mediterranean tris | 
arancini, limuncini – candied orange and lemon

“vilma” Banjol 162, 51280 Rab, otok Rab  
vilma@rabskatorta.com  
www.rabskatorta.com 
+385 51 724 537 
+385 98 910 40 44 | Josip Brna 

2008, 2009, 2011

A well-known island confectionery maker from 
the Island of Rab, the “Vilma” Bakery, offers is-
land delicacies traditionally made from fruits 
grown on the island and dried in the same way as 
it was done long ago. The legend says that Rab-
ska torta – the Rab cake – was first time served in 
1177. The original, secret recipe with all the ingre-
dients required to make this premium confection-
ary product, was jealously preserved by old island 
women who were reluctant to pass it on and to-
day the recipe is familiar only to few women who 
prepare it on the rare and festive occasions.

Poznati proizvođač otočnih slastica s Raba  
Pekarnica “Vilma” nudi otočne delicije spravlje-
ne na tradicionalni način od voća uzgojenog na 
otoku i sušenog na način kako se to nekada ra-
dilo. Rabska torta prvi put je poslužena, vjeruje 
se, 1177. godine. Originalni, tajni recept sa svim 
detaljima koje je potrebno znati za izradu ovog 
vrhunskog slastičarskog djela, znale su nonice 
i škrto ga prenosile dalje pa je on danas poznat 
tek nekolicini njih koje ga izrađuju u rijetkim i 
svečanim prilikama.

obrt pekarnica slastica 
bakery & confectionery trade
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med kadulja | med s dodacima (bademi, orasi, 
suhe smokve) | medica – liker od meda | 
propolis kapi

sage honey | honey with almonds, walnuts, 
dry figs | medica – honey liqueur | propolis 
drops

karlić tafarija nedeljko Kampor 269, 51280 Rab, otok Rab 
karlic@email.t-com.hr 
+385 98 720 136 | Karlić Tafarija Nedeljko 

2010, 2011

Each May the Karlić family transfers its apiary to 
the southern part of the Island of Rab. The avari-
cious karst hides its treasures to offer it afterwards 
as sage honey. The sage honey is the queen of 
honeys due to its aroma and scent. Its medicinal 
properties have not still been scientifically proved 
in full. It is sold as pure honey or as a delicacy en-
riched with the selected fruit (dry figs, almonds, 
walnuts). When the honey is blended with the 
home-made grappa, a savoury pleasantly-scented 
honey liqueur – medica – is obtained.
By using well-known medicinal properties of bee 
products, the Karlić Tafarija family manufactures 
propolis drops from raw materials produced in 
their apiary on the Island of Rab. The drops are a 
natural antibiotic which increases immunity and 
has beneficial effects on a sore throat.

Na južnom dijelu otoka Raba gdje prevladava krš, 
kamen i kadu-lja, svake godine u svibnju, obitelj 
Karlić odvozi svoj pčelinjak. Škrta zemlja čuva 
svoje blago, koje daruje u obliku meda od kadulje. 
Kadulja je kraljica medova, aromatičnog okusa i 
mirisa čija ljekovita svojstva znanost još istražuje. 
Nudi se upakirana samostalno ili se obogaćuje 
probranim voćem (suhe smokve, bademi, orasi) 
te se dobije delicija med s dodacima. Miješanjem 
s prirodnom rakijom dobiva se “medica”, fini liker 
od meda, karakterističnog okusa i mirisa. Koriste-
ći od davnina poznata ljekovita svojstva pčelinjih 
proizvoda obitelj Karlić Tafarija od vlastite sirovi-
ne dobivene u pčelinjaku na otoku Rabu proizvo-
di propolis kapi, prirodni antibiotik koji pojačava 
imunitet te blagotvorno djeluje na grlobolju.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

“vuneno sanjarenje” – proizvodi od domaće 
ovčje vune (papuče, mirisni jastučići)

“woollen daydreaming” – comprises various 
homemade sheep wool products (slippers, 
scented pads)

“rab-pur” Barbat 406, 51280 Rab, otok Rab  
info@rab-pur.com 
+385 51 721 078 
+385 98 134 09 60 | Sonja Friedmann-Štokić 

2011

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

Linijom “vuneno sanjarenje” nastoji se prikazati 
široki spektar u pristupu izvornom materijalu – 
ovčjoj vuni. Njenom preradom čuva se ekološki 
sustav otoka i spajaju vrijednosti kulturne bašti-
ne sa suvremenim načinom života. Proizvodi su 
visokokva litetni i unikatni, odjevni i uporabni.

obrt eko turizam 
eco-tourism trade 
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hidrolat (lavanda, bijeli bor, čempres, 
ružmarin, smilje) | lavandino ulje | suhi cvijet 
lavande | la barbara “lavanda” kozmetička 
linija za lice i tijelo (krema za lice | šampon | 
regenerator | pjena za kupanje | sol za kupku | 
balzam za ruke | piling za lice i tijelo | mlijeko 
za tijelo | ulje za tijelo | šumeća kugla) 

the rab cake | sweets (delicious honey cakes, 
walnut rolls, wedding cakes) | la barbara 
lavender, cosmetic line for face and body 
(facial cream, shampoo, conditioner, bath 
foam, bath salt, hand balsam, facial and body 
peeling, body milk, body oil, effervescent bath 
ball) 

la barbara Palit 109, 51280 Rab, otok Rab  
kruno.matusan@ri.t-com.hr 
+385 51 771 027 
+385 98 947 00 83 | Barbara Matušan 

2008, 2011, 2014

La Barbara je vrhunska kozmetika za njegu lica 
i tijela koja očarava mirisom, teksturom i traja-
njem. U podlozi je vlastita sirovina: lavanda, ete-
rična ulja, maslinovo ulje i ekstrakt maslinovog 
lista najbolje kvalitete. Namijenjena održavanju 
zdrave kože i kose, ova linija istovremeno osvje-
žava, regenerira i njeguje. Lepeza ovih proizvoda 
osvojila je potrošače probranog ukusa koji rado 
prihvaćaju svaki novi proizvod u ponudi ovog 
obrta.

poljoprivredni obrt
agricultural trade

La Barbara is top-quality cosmetics for facial and 
body care, having alluring scent, texture and du-
ration. It is based on home-grown raw materials: 
lavender, essential oils, olive oil and best-quality 
olive leaf extract. The line is used for healthy skin 
and hair care, and at the same time it is refreshing, 
regenerating and nourishing. This product range 
has captivated the consumers who have exquisite 
taste and are ready to embrace any new product 
offered by this trade.
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suvenir od maslinovog drva i prirodne 
spužve

olive wood and natural sea sponge souvenir

“čento e boka“ Palit 388, 51280 Rab, otok Rab  
danikalo@inet.hr 
+385 51 724 300 
+385 91 520 30 33 | Danijel Kaloćira 

2012

Danijel Kaloćira uses natural island materials,  
olive wood and sea sponge, to make a souvenir: a 
sponge with an olive wood star-like detail.

Prirodne materijale otoka, maslinovo drvo i  
spužvu, Danijel Kaloćira spojio je u izradi suve-
nira što je rezultiralo suvenirom od spužve sa 
zvjezdastim detaljem iz maslinovog drva.

trgovački obrt 
trades and crafts 

unikatni nakit od školjki | unikatni nakit od 
kokica – columbella | linija nakita od školjki 
(petrovo uho, pužići)

unique seashell jewellery | unique 
columbella | jewellery made of abalone and 
other seashells jewelry

“patrikana” Biskupa Draga 2, 51280 Rab, otok Rab  
art.studio.patrikana@gmail.com 
www.patrikana.hr 
+385 91 242 43 17 | Željka Belak Kaštelan 

2010, 2011, 2012

Ms. Željka Belak Kaštelan creates unique jewellery 
made from seashells collected along the coastline 
of the Island of Rab and offered as sets (necklaces, 
bracelets, earrings, rings, hair clips, brooches). 
The collections feature colum- bella shells, lim-
pets, abalone shell and the “Rab Mix”, which the 
author makes from limpets, mussels and other 
seashells.
The jewellery is designed and adapted to the 
latests fashion trends (long and bulky necklaces 
and bracelets made from limpets, but also clean 
forms of simple abalone shell necklaces and ear-
rings). Its simplicity is enchanting and displays 
the authentic distinctiveness of the author.

Željka Belak Kaštelan kreira unikatni nakit od 
školjki koje sku- plja na obalama otoka Raba i sla-
že u liniju (ogrlice, narukvice, naušnice, prstenje, 
kopče za kosu, broševi). Riječ je o kolekcijama od 
kokica (columbella), morskih pužića, Petrovog 
uha i “Rabskom miksu”, koji autorica izrađuje od 
priljepaka, dagnji i raznovrsnih školjki.
Dizajniran i usklađen s trenutnim modnim kre-
tanjima (duge i voluminozne ogrlice i narukvice 
od pužića, kao i čisti oblici jednostavnih ogrlica i 
naušnica s “Petrovim uhom”), plijeni jednostav-
nošću i ukazuju na autorsku posebnost.

art studio
art studio



328 329hop hop

šolta



330 hop

maslinovo ulje | dalmatinski cvjetni med | 
marmelada (rogač, limun, naranča, gorka 
naranča) | slastice (rolada “šoltanski trudi”, 
smokvenjak) | linija sapuna (lavanda, smilje- 
čajevac, koromač, mrkva, jabuka-kadulja, 
sapun za robu) | šumeća kupka | krema od 
smilja | macerat od smilja | voćni likeri 
(rogačica, orahovica, limun)

olive oil | dalmatian flower honey | marmalade 
(carob, lemon, orange, bitter orange) | 
confectionery (šoltanski trudi loaf, smokvenjak 
fig loaf, fig chutney) | soap line (lavender, 
immortelle-tea tree, fennel-carrot, apple-sage, 
linen soap) | bath foam | immortelle cream | 
immortelle macerate | fruit liqueurs (rogačica 
carob liqueur, orahovica walnut liqueur, lemon)

šoltanski trudi Put Krajna 66, 21430 Grohote, otok Šolta  
soltanski trudi@gmail.com  
www.soltanskitrudi.hr 
+385 21 654 249 
+385 91 443 77 86 | Nataša Bocevska 

2012, 2013

The top quality food products from the Island of 
Šolta: olive oil (Levantika olive variety), honey 
made of different types of flowers, marmalade of 
specific flavours (carob, lemon, orange) and tradi-
tional fig confectionery offered in the “Šoltanska 
ponistra” daily are traditional products from this 
island. Dilligent hands of the Šolta island inhab-
itants cultivate the field of their forefathers and 
offer delicious products from the penurious and 
sunlit Meditteranean soil. Liqueuers also result 
from traditional production and recipes and have 
specific flavours which are difficult to forget. The 
cosmetic line includes soaps, bath foams and 
macerate. Completely natural and made accord-
ing to old recipes, it is a real blessing for the skin 
with nourishing and relaxing effects. 

Vrhunski prehrambeni proizvodi s otoka Šolte 
maslinovo ulje (sorta Levantinka), med od razli-
čitih vrsta cvjetova, marmelade specifičnog oku-
sa (rogač, limun, naranča) i tradicionalne slastice 
od smokve, ponuđeni u “Šoltanskoj ponistri”, re-
zultat su otočne tradicije. Vrijedne ruke Šoltana 
obrađuju nasade svojih djedova nudeći nam sla-
sne proizvode sa škrte i osunčane mediteranske 
zemlje. Likeri su također rezultat tradicijske pro-
izvodnje i receptura, specifičnog okusa koji se ne 
zaboravlja. Kozmetička linija (obitelji Rajčić, Ša-
rić i ostalih članica udruge) ima u ponudi kreme, 
sapune, kupke i macerat. Potpuno prirodna, na-
pravljena sukladno starim recepturama blagodat 
je za kožu koju njeguje i opušta.

udruga za održivi razvoj stanovnika otoka Šolte
the association for sustainable development
of the Šolta island inhabitants
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šoltana klasika eko | šoltana levanta eko | 
rakija travarica “šolta natura” | umak od 
smokava

šoltana klasika eko | šoltana levanta eko, 
šolta natura herb grappa | fig chutney

eko rast šolta Domovinskog rata 77, 21430 Maslinica, otok Šolta 
zlatko.buric@st.t - com.hr 
+385 21 659 202 | Zlatko Burić 

2011

Eco Rast Šolta Cooperative gathers the producers 
of extra virgin olive oil from the Island. They have 
been awarded olive oil producers at numerous 
international conferences in the recent years. 
Many of them have opted for the controlled eco-
logical production of olive oils. Šoltana Natura 
herb grappa has a characteristic flavour due to 
its basis – Šolta’s grape grappa and 10 typical 
herbs growing in Šolta’s meadows and hills, such 
as anise, winter savoury, mint and marjoram.
Fig Chutney is a result of culinary research and 
experiments with figs and spices. The housewives 
of the Island managed to create this unique prod-
uct which blends sour, sweet and spicy tastes. 

Zadruga eko rast šolta okuplja proizvođače ekstra 
djevičanskog maslinovog ulja sa otoka koji se 
godinama nalaze na samom vrhu nagrađivanih 
maslinovih ulja na međunarodnim skupovima, 
a koji mahom prelaze na kontroliranu ekološku 
proizvodnju. Rakija travarica “Šoltana Natura” 
posebnog je i prepoznatljivog okusa zbog svoje 
osnove – šoltanske lozovače i 10 tipičnih trava 
otoka Šolte, među kojima se naročito ističu ko-
morač, primorski vrijesak, metvica i mažuran.
Umak od smokava rezultat je istraživanja i ekspe-
rimentiranja šoltanskih domaćica sa smokvom i 
začinskim biljem.

zadruga za turizam i poljoprivredu
agricultural cooperative 

ekstra djevičansko maslinovo ulje | 
“marinac” kvalitetno suho vino

extra virgin olive oil | “marinac”, quality dry 
wine

anton purtić Srednje selo bb, 21430 Grohote, otok Šolta 
mirjana.purtic@gmail.com 
+385 22 654 481 
+385 98 908 01 82 | Tomislav Purtić 

2013, 2014

By cherishing generous family legacy and cen-
tennial love for the Island of Šolta and olives, the 
Purtić Family continues the tradition of produc-
tion. The extra virgin olive oil from the Island of 
Šolta is made from 50% Oblica olive variety and 
50% Levantinka olive variety, brought by the 
Greeks to the Island of Šolta, and taken over by 
others, who recognised its peculiar flavour inten-
sity, tanginess and scent of oil made from it, and 
started growing it. The other name for this olive 
variety is Šoltanka.
For generations the Purtić Family has grown 
vine, particularly the indigenous Dobričić variety, 
genetic ancestor of the Plavac Mali grape vari-
ety. Their patient work and experience produce 
quality red wine of recognisably sharp flavour 
and dark red-ruby colour with iridescent traces 
of purple.

Čuvajući bogato obiteljsko nasljeđe i stoljetnu 
ljubav prema Šolti i maslinama, obitelj Purtić na-
stavlja tradiciju u proizvodnji. Šoltansko ekstra 
djevičansko maslinovo ulje proizvedeno iz 50% 
sorte Oblice i 50% sorte Levantinke, koju su Grci 
donijeli na Šoltu, a odakle su je drugi, doznavši za 
naročiti intenzitet okusa, pikantnost i miris ulja 
dobivenog iz nje, preuzeli i počeli uzgajati. Drugi 
naziv za ovu sortu je Šoltanka.
Obitelj Purtić generacijama se bavi uzgojem vi-
nove loze, poglavito autohtone sorte Dobričić, 
genetskog pretka Plavca malog. Strpljivim radom 
i iskustvom proizvode kvalitetno crno vino pre-
poznatljivog trpkog okusa i tamnocrveno-rubin-
ske boje koja se prelijeva u ljubičaste tragove.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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šoltanski paprenjak šoltanski paprenjak – the šolta pepper-cake

“lanterna” Riva-Pelegrin 50, 21432 Stomorska, otok Šolta  
danicalistes@net.hr 
+385 21 658 045 
+385 91 562 89 77 | Danica Listeš 

2011

Paprenjak is a traditional pepper-cake charac-
terized by its rustic appearance. It has been well 
known in Dalmatia since the Middle Ages and has 
undergone slight variations in taste and form in 
course of the centuries. The Dalmatian women 
used to prepare these cakes for their seafaring 
husbands by storing them inside the wooden 
chests prior to their setting sails on faraway 
journeys. Upon their return, the husbands used 
to bring home exotic spices which they errantly 
called pepper. Hence the name pepper-cakes. The 
Šolta’s pepper-cake is labelled Šolta and contains 
a relief representing an owl – ćuvita – which is the 
symbol of the Island. Its flavour is specific because 
it contains carob flour as opposed to other pepper-
cakes. 

Paprenjak je tradicionalni kolač rustikalnog 
izgleda, uz male varijacije u okusu i izgledu, 
poznat u Dalmaciji od renesanse. Još u vrijeme 
jedrenjaka dalmatinske žene svojim muževima 
pomorcima spremale su ga u mornarske škrinje 
za daleka putovanja. Oni su na povratku donosili 
egzotične začine koje su (ne znajući pojedinačna 
imena) skupno nazivali papar, pa otuda i naziv 
paprenjaci. Šoltanski paprenjak izrađuje se s nat-
pisom Šolta i s reljefom ćuvite (sove) koja je za-
štitni znak Šolte. Specifičan je i po okusu jer, za 
razliku od ostalih, sadrži i rogačevo brašno. 

udruga
association

hop 2014

suvenir (sovice punjene lavandom)

šolta art

Julija Vojković, između ostalog, izrađuje suvenire 
i rukotvorine svog otoka. Ovdje je riječ o malim 
sovama, simbolu Šolte, punjenim mirisnom la-
vandom. Kad ih ponesete sa sobom njihov miris 
ispunit će vaš prostor i podsjećat će vas na ovaj 
lijepi otok.

souvenir (lavender stuffed owls)

Julija Vojković, among other things, makes sou-
venirs and handicraft reminiscent of their island. 
They make small owls, which are a symbol of 
Šolta, and stuff them with fragrant lavender. 
When you carry them with you, their scent fills 
your space and reminds you of this beautiful is-
land.

udruga za promicanje kreativnog izražavanja, 
izrada rukotvorina, suvenira, slikarstva i dizajn
association for promotion of creative expression, pro-
duction of handicraft, souvenirs, paintings and design

Šoltanskih žrtava 5, 21430 Grohote, otok Šolta 
soltaart@net.hr 
+385 91 443 77 90 | Tonći Blagaić
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slana srdela u ulju | marinirani inćun u ulju | 
filet inćun u ulju | filet inćun s kaparama | 
maslina punjena inćunima

salted sardine in oil | marinated anchovy in oil | 
anchovy fillet in oil | anchovy fillet with capers | 
olive stuffed with anchovies

“ribarska sloga” Batalaža bb, 23272 Kali, otok Ugljan  
ribarska-sloga@zd-t-com.hr 
+385 23 281 748 
+385 91 223 56 85 | Šime Bubičić 

2009

Fresh fish caught by the producer’s own fishing 
fleet in the environmentally most preserved mari-
time area on the Mediterranean, the Adriatic Sea, 
is directly delivered to the processing plant, where 
it is salted in a traditional island manner. After rip-
ening, it is cleaned and filleted by the skilled hands 
of island women. True island delicacies that you 
will want to taste over and over again. 

Riba ulovljena vlastitom ribarskom flotom s  
ekološki najočuvanijeg akvatorija na Mediteranu, 
Jadranskog mora, svježa se direktno dostavlja u 
pogon za preradu, gdje se obrađuje (soli) na tra-
dicionalan otočni način. Nakon zrenja ručno se 
obrađuje (čisti i filetira) vještim rukama otočnih 
žena. Prave otočne delicije koje ćete poželjeti 
uvijek iznova kušati.

ribarska zadruga 
fishery cooperative

hop 2014

suvenir od bračkog kamena (mužar) 

toka

Brački kamen se zbog svoje kvalitete koristi kao 
sirovina za izradu suvenira i na drugim našim 
otocima. Udruga “Toka” s otoka Ugljana izradi-
la je štokani mužar, također od bračkog kamena, 
koji će sigurno naći svoje mjesto na policama 
uporabnih predmeta za pripremu hrane. 

brač stone souvenir (mortar) 

The Brač stone, because of its quality, is used 
as raw material for souvenirs on other Croatian 
islands, as well. “Toka” Association from the Is-
land of Ugljan has made a roughcast mortar, also 
from the Brač stone, which will surely find its 
place on kitchen shelves. 

F. S. Driolija 4, 23273 Preko, otok Ugljan 
barbara-scena@@hotmail.com 
kamen-dizajn@hotmail.com 
+385 98 488 250 | Barbara Pletikosić

udruga za promicanje i poticanje izrade 
tradicijskih i umjetničkih suvenira 
jeweler’s trade
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linija rakija (komovica, mirta, rogačica, 
travarica, medovina, mix no1) | kvalitetno 
vino plavac 2006 | kvalitetno vino muškardin 
| kvalitetno vino bugava roki’s | desertno 
vino roki’s prošek

komovica grape brandy, mirta myrtle brandy, 
rogačica carob brandy, travarica herb brandy, 
medovina honey brandy, mix no1 | plavac mali 
quality wine | muškardin quality wine | bugava 
roki’s quality wine | roki’s prošek dessert wine

“roki’s” d.o.o. Plisko polje 17, 21480 Vis, otok Vis 
rokis.web@gmail.com 
+385 98 328 626 | Niko Roki 
+385 98 328 627 | Monika Roki 
+385 21 714 004 | fax 

2008, 2010

Roki’s offers brandies of a specific taste and make. 
Komovica grape brandy is made from fermented 
grape mash of bugava variety, Travarica herb 
brandy is produced as a macerate of aromatic 
plants and fruit from the Island of Vis. Rogačica 
carob brandy is obtained from Vis carobs in bran-
dy, Mirta myrtle brandy from Vis myrtle in brandy, 
and Mix No. 1 is a macerate of carob, myrtle and 
sage in brandy. Plavac 2006 is a wine obtained 
from an indigenous Plavac mali variety which 
grows on special locations on southern side of the 
Island of Vis. Vugava white wine, or Bugava, as 
they call it on the Island of Vis, is an indigenous 
variety of grapes. The Muškardin white dry wine is 
produced from the Vis variety of Vugava and the 
Italian variety of Trbljan (Trebbiano).

Roki’s proizvodi rakije specifičnog okusa i načina 
prerade. Komovica je proizvedena od fermenti-
rane grožđane komine sorte Bugava, travarica se 
dobiva kao macerat aromatskog bilja i voća s oto-
ka Visa, rogačica od plodova viških rogača u rakiji, 
mirta od viških plodova mirte u rakiji, a mix No1 
je macerat rogača, mirte i kadulje u rakiji. Plavac 
2006 je vino koje se dobiva od autohtone sorte 
Plavac mali s posebnih položaja otoka Visa na 
južnoj strani. Vugava bijelo vino, odnosno Bugava 
kako je nazivaju na Visu, autohtona je sorta grož-
đa. Bijelo suho vino Muškardin proizvedeno je od 
viške sorte Vugava i talijanske sorte Trbljana.
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vrhunsko vino plavac | kvalitetno vino s 
kontroliranim zemljopisnim podrijetlom 
vugava

plavac superior quality wine | vugava quality aoc 
wine

bibendum in  
actione d.o.o. 

Dojmi b.b., 21480 Vis, otok Vis  
info@hotelpaula.com 
+385 21 711 362 
+385 98 186 80 86 | Nevenka Pulfer 

2008

One of the best varieties of the Plavac family does 
well in the Vis wine growing area, where this Pla-
vac superior quality wine originates from.
Vugava is distinguished by the impressive golden-
yellow colour, specific aroma of the variety, and, 
according to many, it has a luxurious honey taste 
and fullness. This is why people often say it is not 
drunk, but eaten. Vugava is an early-ripening vari-
ety, so that the harvesting of wine grapes in Dal-
matia commonly starts with this variety.

Jedan od najboljih plavaca uspijeva na viškom 
vinogorju, odakle potječe i vrhunsko vino Plavac.
Vugava se odlikuje upečatljivom zlatnožutom 
bojom, posebnom aromom sorte, a po mnogima 
ima raskošni medni okus i punoću. Zato se za 
nju često kaže da se više jede nego pije. Vugava 
je ranodozrijevajuća sorta pa najčešće s njezi-
nim branjem počinje berba u Dalmaciji.

kvalitetno vino vugava

vugava quality wine

cobo 21485 Komiža, Podhumlje, otok Vis 
tonka.bozanic1@st.htnet.hr 
+385 91 251 22 66 | Ante Ivčević 

2008

The oldest variety on the Island of Vis is Vugava, 
whose history supposedly goes as far back as the 
period of Greek colonization, when this vine was 
cultivated in the same soils as today. Vugava or 
Bugava is a wine-growing symbol of the Island 
of Vis and all the distinguishing qualities of this 
variety have merged in the bottle of the Vugava 
quality wine.

Najstarija sorta na otoku Visu je Vugava koja  
navodno vuče korijene još iz vremena grčke kolo-
nizacije, kada se ta loza uzgajala na istim površi-
nama kao danas. Vugava ili Bugava vinogradarski 
je simbol otoka Visa, a sve karakteristike ove sor-
te slile su se u boci kvalitetnog vina Vugava.

obrt
trade
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limuncini | marmelada (naranča, limun) | liker 
od divlje kupine | linija likera (naranča, 
višnja) | liker od limuna | ekstra djevičansko 
maslinovo ulje | domaći pekmez divlja kupina | 
domaće kapare s visa | komiški narancini | 
začinska sol | mljevene korice od domaćeg 
limuna i naranče | extra domaći džem od 
smokava | macerat (smilje, gospina trava)

limuncini | marmalade (orange, lemon) | wild 
blackberry liqueur | liqueurs (orange, sour 
cherry) | lemon liqueur | extra virgin olive oil 
| wild blackberry homemade jam | homemade 
capers from the island of vis | komiški 
narancini – candied orange from komiža | 
seasoning salt | dried home-grown lemon 
and orange crust | extra homemade fig jam | 
macerate (immortelle, st. john’s wort) 

“kamenice” Filozofa Petrića 36, 21485 Komiža, otok Vis 
vicko.mardesic1@st.t-com.hr 
+385 21 713 634 
+385 98 450 139 | Vicko Mardešić 

2009, 2010, 2011, 2012, 2013, 2014

The delicacies of the Mardešić Family come from 
the Island of Vis, brimming with lemon, orange 
and other fruits. The hand-picked and tradition-
ally processed fruit captures the attention of con-
noisseurs of quality products. Packed as souvenirs, 
they are also a convenient memento from this 
beautiful island.
The Mardešić Family made one of the 200 best ol-
ive oils in Croatia in 2009. Their offer also includes 
seasoned salt, ground dried lemon and orange peel, 
extra fig jam, and St. John’s Wort and immortelle 
macerated oil. By offering healthy food, the fam-
ily strives to rescue the old traditional food mak-
ing skills from oblivion.

S otoka Visa bogatog plodovima limuna, naranči i 
drugog voća stižu delicije obitelji Mardešić. Ruč-
no ubrano i tradicionalnim načinom prerađeno 
voće plijeni pažnju poznavatelja kvalitetnih pro-
izvoda. U suvenirskom pakovanju, pogodno je za 
ponijeti i kao uspomena s ovog prelijepog otoka.
Obitelj Mardešić proizvela je jedno od 200 najbo-
ljih maslinovih ulja u Hrvatskoj u 2009. godini. U 
ponudi je i začinska sol, mljevene korice sušenog 
limuna i naranče, ekstra džem od smokava i ma-
cerat gospine trave i smilja. Nudeći zdravu hranu 
nastoje od zaborava sačuvati stare tradicijske vje-
štine u pripremi hrane.

poljoprivredno-trgovački obrt
agricultural trade
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ekstra džem plavac | liker limoncelo | džem 
(limun, gorka naranča, višnja – maraska, 
kupina, planika, grejp)

plavac extra jam | limoncelo liqueur | jams (lemon, 
bitter orange, marasca cherry, blackberry, 
strawberry tree fruit, grapefruit)

zvonimir benčić 
(ex gorka naranča d.o.o.)

Basulinka 20, 21480 Vis, otok Vis 
info@limun-naranča.hr 
+385 99 242 19 91 | Zvonimir Benčić 
+385 95 850 09 51 | Zrinka Tolno 

2008, 2009

True island delicacy, from the selection of the  
already famous oh jams, produced from the Pla-
vac mali variety of grapes ripened in the southern 
sun, with a specific aroma and flavour. This prod-
uct is a result of an inventive manufacturing tech-
nology.
The manufacturer has offered their best products 
under the single name of oh! okusite hrvatsku 
(taste croatia). The manufacture of jams of indig-
enous fruit varieties and the manufacture of the 
Limoncelo lemon liqueur takes place on the beau-
tiful Ionius’s island – the Island of Vis. These prod-
ucts combine and promote authentic gastronomic 
values as a unique feature of the island offer.

Prava otočna delicija, iz linije već poznatih oh 
džemova, proizvedena od sorte grožđa Plavac 
mali dozrelog na suncu juga, specifične arome 
i okusa. Proizvod je rezultat inventivnog nači-
na proizvodnje. Proizvođač je ponudio najbolje 
proizvode pod zajedničkim imenom oh! okusite 
hrvatsku. Proizvodnja džemova od autohtonih 
sorta voća i limunovog likera – limoncelo, odvija 
se na prelijepom Jonijevom otoku – otoku Visu. 
Ovi proizvodi objedinjuju i promiču izvorne ga-
stronomske vrijednosti kao posebnost otočne 
ponude.

obiteljsko poljoprivredno gospodarstvo
agricultural family trade

specijalna prirodna rakija travarica | voćni 
liker rogačica | rakija vinovica

special natural herb grappa | rogačica fruit 
liqueur | vinovica grappa

komiža Riva sv. Mikule 33, 21485 Komiža, otok Vis 
komiza.pz@st.t-com.hr 
+385 21 713 023 
+385 98 423 899 | Miloš Mandić 

2009, 2011, 2013

The Komiža’s herb grappa is an original  
Dalmatian drink produced in a traditional way 
from herbs growing abundantly in the surround-
ings of Komiža, Island of Vis. Some of the herbs 
added in the grappa are particular for this area 
and have always been known for their healing ef-
fect. That is the reason why Komiža herb grappa 
has a unique taste unlike any other drink. Its basis 
is a wine grappa enhanced with herbs such as sage, 
anise, thyme, mint, marjo- ram and bitter worm-
wood. Komiška rogačica is a fruit liqueur with a 
taste, produced from a special variety of carobs 
which is cultivated here for centuries, known as 
the Komiža carob. The specific flavour and aroma 
of the liqueur is a result of a special procedure 
based on many years of experience.

Komiška travarica izvorno je piće Dalmacije  
proizvedeno na tradicionalni način od trava koji-
ma obiluje okolica Komiže na otoku Visu. Neke 
trave mogu se naći samo na ovim područjima i 
oduvijek su poznate kao ljekovite. Zbog toga ko-
miška travarica ima jedinstven okus koji nema 
ni jedno drugo piće. Osnova ove travarice je vi-
novica uz dodatak trava kadulje, koromača, maj-
čine dušice, metvice, mažurana i gorkog pelina. 
Komiška rogačica je voćni liker osobitog okusa 
proizveden od rogača posebne sorte koji se ov-
dje stoljećima uzgaja, a poznat je kao komiški ro-
gač. Specifičan okus i miris rezultat su posebnog 
postupka prerade koji vlasnik temelji na svom 
dugogodišnjem iskustvu.

poljoprivredna zadruga 
cooperative farm
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džem (kupina, naranča, suhe smokve-orasi, 
naranča-grejp-limun) | tapenada – namaz od 
maslina s inćunima | džem (zelena smokva, 
limun) | mljevena korica limuna, naranče | 
ušećerena kora limuna, naranče, grejpa | 
kapare u vinskom octu | matar u vinskom 
octu

jam (blackberry, orange, dried figs-walnuts, 
orange- grapefruit-lemon) | tapenade – olive 
spread with anchovies | green fig, lemon jam | 
ground lemon, orange crust | candied orange, 
lemon, grapefruit crust | capers in wine 
vinegar | rock samphire in wine vinegar

nina zanki Put Norpine 6, Komiža, otok Vis 
zanki.nina@gmail.com 
+385 91 750 14 41 | Nina Zanki 

2012, 2013, 2014

Ms. Nina Zanki’s jams are made from fruit and 
wild berries picked in the pristine natural environ-
ment of the Island of Vis. She processes and cooks 
fragrant fruit, healthy and untreated, hand-picked 
and hand-cut, from her own garden in a tradition-
al way. In addition, she offers a tapenade made 
from olives and anchovies. There are also capers 
and rock samphire, as parts of the generous island 
offer.

Džemovi Nine Zanki pripremaju se od voća i 
šumskih plodova iz prirodnog okruženja neta-
knute prirode otoka Visa. Mirisne voćne plodove 
iz svog vrta, zdrave i netretirane, ručno brane i 
rezane, obrađuje i kuha na tradicionalni način. 
Uz njih je ponudila tapenadu spravljenu od ma-
slina i inćuna. Tu su i kapare i motar kao dio bo-
gate otočne ponude.

domaća radinost 
family trade
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hib | viški cviti | grožđada | sušene i mljevene 
korice limuna i naranče

hib – sweet bread with dry figs | viški cviti 
(flower-like cookies) | grožđada syrup | dried 
and ground lemon and orange crust

šimun marasović Lučica 13, 21480 Vis, otok Vis 
marica.marasovic@gmail.com 
+385 91 588 84 09 | Marica Marasović 

2012, 2013

The hib bread is a traditionally handmade deli-
cacy with a harmonious combinationof flavours 
such as figs, grappa and fennel. The scent of bay 
leaves and rosemary has the lure of ancient ti-
mes. The Viški cviti are dry, crispy, long-lasting 
flower-like cookies from the Island of Vis, named 
after their flower petal resembling shapes. They 
are traditionally made for festive occasions. 
Grožđada is a syrup made of the autochthono-
us grape variety “Plavac mali” from the Island of 
Vis seasoned with rosemary. The Island of Vis 
is abundant with oranges and lemons and the 
Marasović Family uses their crust, which is then 
dried and ground, and can be served as a cake 
condiment throughout the year.

Hib je delicija tradicionalne ručne izrade, harmo-
nije okusa smokava, rakije i koromača. Miris lo-
vora i ružmarina daju mu draž antičkih vremena. 
Viški cviti, suhi prhki keks s dugim rokom traja-
nja, ime nosi po oblicima koji predstavljaju stili-
zirane latice cvjetova. Tradicionalno se priprema 
za svečane prigode. Grožđada je sirup spravljen 
od autohtone sorte grožđa “Plavac mali” s otoka 
Visa s dodatkom ružmarina. Vis obiluje naranča-
ma i limunima čije korice obitelj Marasović suši i 
melje, pa se mogu koristiti kao dodatak kolačima 
tijekom cijele godine.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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ekstra džem od limuna | marmelada od 
maginje | liker (limun, višnja) | džem od 
naranče

extra lemon jam | strawberry tree marmalade 
| lemon and sour cherry liqueurs | orange 
jam

edo bogdanović Hrvatskih mučenika 5, 21485 Komiža, otok Vis 
edo.bogdanovic@gmail.com 
+385 21 713 098 
+385 98 225 666 | Edo Bogdanović 

2010, 2011, 2012

Edo Bogdanović uses the fruit grown and ripened 
in the island sun in the Cove of Komiža and on the 
Island of Biševo to make his products. They are 
traditionally made and prepared according to old 
recipes and include jams of specific flavours and 
aromas, reminiscent of the island.

Voće uzgojeno i dozrelo na otočkom suncu u  
komiškoj uvali i na otoku Biševu, Edo Bogdanović 
koristi za izradu svojih proizvoda. Tradicionalni 
način obrade i pripreme, po recepturama naših 
starih, džemovi pružaju posebne okuse i arome, 
te daju osjet otoka.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm

hib | viški cviti | sušene višnje | sušene 
rajčice | kolač od mendula pandulete

hib – sweet bread with dry figs | viški cviti 
(flower-like cookies) | dried sour cherries | 
dried tomatoes | pandulete almond cake

“brojne” Mirni dvori 3, 212480 Vis, otok Vis  
brojne@email.t-com.hr 
+385 21 711 893 
+385 21 711 893 | fax 
+385 98 199 33 06 | Velimir Mratinić 

2008, 2010, 2012

Aromatic Vis delicacies of the Agricultural Trade 
“Brojne” are an indispensable part of the local offer 
of this island. Prepared according to almost for-
gotten traditional recipes, they evoke the charm 
of ancient times. Simple shapes, ingredients, 
methods of preservation and unique flavours 
make these products unforgettable.

Mirisne viške delicije u ponudi Obrta Brojne 
nezaobilazne su u lokalnoj ponudi ovog otoka. 
Spravljene prema gotovo zaboravljenoj tradici-
onalnoj recepturi prizivaju čar antičkih vremena. 
Jednostavni oblici, sastav, način konzerviranja i 
nadasve jedinstveni okusi čine ove proizvode ne-
zaboravnima.

poljoprivredni obrt 
agricultural trade 
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“peškaruša” smotani inćuni | “peškaruša” 
kapari na kvasinu | “peškaruša” marinirane 
kozice

“peškaruša” rolled anchovies | “peškaruša” capers 
pickled in vinegar | “peškaruša” marinated shrimps

“karmela” Dvori Antuna Dobrinića 5, 21240 Vis, otok Vis  
peska_007@yahoo.co 
+385 98 229 592 | Damir Karuza 

2011

Cleaning and salting freshly arrived anchovy from 
gilnet, starts a two-month preservation of this 
delicacy with the addition of brine and rinsing. 
The process ends with the separation of fillet from 
the mean bone, hand wrapping and packing in jars 
with the addition of sunflower oil. Capers grow in 
rocky places along the coast, which abounds in Vis. 
After three days of soaking in sea, they are dried 
and packed in jars with the addition of vinegar. 
Resting time must be 20 days after which they are 
consumed.
Freshly caught shrimp arrive by Koča, they are 
cleaned and poured with apple cider vinegar with 
the addition of salt and kept in refrigerator for 30 
hours. They are later strained and packed in jars 
with the addition of sunflower oil and peppercorn. 

Čišćenjem i soljenjem svježe pristiglih inćuna s 
plivarice započi dvomjesečno konzerviranje ove 
delicije uz dodavanje salamure i ispiranje. Pro-
ces završava odvajanjem fileta od srednje kosti 
te ručnim motanjem i pakiranjem u staklenke 
uz dodatak suncokretovog ulja. Kapari rastu na 
stjenovitim mjestima uz more, kojima Vis obilu-
je. Nakon trodnevnog namakanja u moru, suše 
se i pakiraju u staklenke uz dodatak vinskog octa. 
Moraju odležati 20 dana nakon čega se konzu-
miraju. 
 Svježe izlovljene kozice pristižu kočom, čiste se 
i prelijevaju jabučnim octom uz dodatak soli te 
drže u hladnjaku 30 sati. Nakon toga se procije-
de i pakiraju u staklenke uz dodatak suncokreto-
vog ulja i papra u zrnu.

ribarski obrt 
fishing trade
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keksi (rogač, lavanda)

obrt za ugostiteljstvo i usluge

cambarlin

Obrt Cambarlin ponudio je tradicionalne slastice 
otoka Visa: mirisne i slasne ručno rađene kekse s 
brašnom od rogača i kekse s dodatkom cvjetova 
sušene lavande. Keksi su svakodnevno na polica-
ma slastičarnice Cukar, a u njihovoj proizvodnji 
koriste se samo autohtoni prirodni sastojci s 
otoka Visa (rogač, lavanda, limun, naranča, kadu-
lja i dr.).

hospitality and catering services trade

Škor 12, 21485 Komiža, otok Vis 
info@komiza-zambarlin.hr 
+385 21 713 578 
+385 98 929 48 88 | Jasminka Zambarlin

cookies (carob, lavender)

The Cambarlin trade offers traditional sweets of 
the Island of Vis: fragrant and delicious hand-
made cookies with the carob flour and cookies 
with dried lavender flowers. The cookies are part 
of the every-day offering of the Cukar pastry 
shop, and only indigenous natural ingredients 
from the Island of Vis are used in their production 
(carob, lavender, lemon, orange, sage, etc.).

ekstra djevičansko maslinovo ulje extra virgin olive oil

vinko sviličić Biševska 3, 21485 Komiža, otok Vis 
svile@email.t-com.hr 
+385 21 713 368 
+385 99 876 01 13 | Vinko Sviličić 

2010

The Sviličić family possesses an olive grove in the 
village of Podhumlje on the Island of Vis, with 150 
olive trees. Harvesting is performed manually 
when approximately one third to one half of olives 
are ripe. The olives are processed the same day 
or, rarely, 2 or 3 days after harvesting, by using 
a centrifugal method. The varieties which prevail 
in the olive grove are Lečino, Pišolino, Oblica and 
Lastovka.

Obitelj Sviličić posjeduje maslinik u Podhumlju, 
otok Vis, sa 150 maslina. Berba se obavlja ručno 
kada je otprilike 1/3 do 1/2 zrelih maslina. Masli-
ne se prerađuju isti dan ili u krajnjem slučaju na-
kon 2–3 dana od berbe, centrifugalnim načinom. 
Sorte koje prevladavaju u masliniku su Lečino, 
Pišolino, Oblica i Lastovka.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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linija krema za lice (hidratantna dnevna, 
bogata noćna, anti-ageing) | ulje za tijelo

– bajam s ružmarinom | ulje za tijelo (limun, 
gorka naranča, lavanda)

facial creams (daily moisturizer, rich night 
cream, anti-ageing cream) | body oil – almond 
and rosemary | body oil (lemon, bitter orange, 
lavender)

poje Uskočka 1, 21480 Vis, otok Vis  
mrbunnyb@gmail.com 
+385 21 711 794 
+385 91 596 84 39 | Toni Bunčić 

2009, 2010

Poje agricultural products and services offer 
new cosmetic products of plant origin without 
artificial colours, fragrances and emulsifiers and 
which are not tested on animals, but on friends. 
They include facial creams with fine texture and 
carefully chosen ingredients and body oils with 
almonds and rosemary which revitalises and re-
generates the skin.

Obrt Poje nudi nove kozmetičke proizvode  
biljnog porijekla bez umjetnih boja, mirisa i 
emulgatora koji nisu testirani na životinjama 
nego na prijateljima. Riječ je o kremama za lice 
finih tekstura s posebno biranim sirovinama i 
uljima za tijelo s bajamima i ružmarinom koje 
revitalizira i regenerira kožu.

poljoprivredni obrt 
agricultural trade 

viški guc “pol oriha” vis guc (open fishing boat) “pol oriha”

partenca d.o.o. Trg Klapavica 1/1 21 480 Vis, otok Vis 
vis@partenca.hr | www.partenca.hr | www.viskiguc.com 
+385 21 344 361 
+385 98 214 626 
+385 98 365 130 | Tonka Alujević 

2009

Common people have named the vis guc, a small, 
hardly 2.89 meters long boat, Pol Oriha, which 
means Nutshell, as its form irresistibly reminds 
of one. This one was built in 1936 and belongs 
to the type called guc. The name guc appears 
near the end of the 19th century and comes 
from the Italian baragozo, bragozzo, gozzo. It 
was used for small inshore fishing, summer fish-
ing with lanterns or as an auxiliary fishing boat. 
Guc is the first boat in Croatia used for sports 
and pleasure. Best-known are the Hvar and the 
Pelješac guc. On the bow there is a unique mo-
saic inspired by the ancient dolphin of Issa, and 
a phallus – shaped rudder, work of the academic 
sculptor Matko Mijić.

Puk je viškom gucu, brodiću dugom jedva 2,89 
metara nadjenuo ime Pol oriha što u prijevodu 
znači Orahova ljuska na koju svojim oblikom ne-
odoljivo podsjeća. Izgrađen je 1936.g i po tipu je 
guc. Naziv guc pojavljuje se krajem 19.st i dolazi 
od talijanskog baragozo, bragozzo, gozzo. Upo-
trebljavao se za sitni priobalni ribolov, kao svića-
rica u ljetnom ribolovu ili kao pomoćni ribarski 
brod. Guc je prvi brod koji se u Hrvatskoj počeo 
koristiti u svrhu sporta i razonode. Najpoznatiji 
su hvarski i pelješki guci. Na provi broda nalazi 
se unikatni mozaik inspiriran antičkim dupinom 
stare Isse, te kormilo falusoidnog oblika, rad aka-
demskog kipara Matka Mijića.
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žirje
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med (ružmarin, kadulja) honey (rosemary, sage)

tomica osredečki Mikavica, Tratinska 21c, 22236 Žirje, otok Žirje 
tomica.osredecki@gmail.com  
www.zirje-osredecki.jimdo.com 
+385 98 520 098 | Tomica Osredečki 

2011

The unspoiled nature of the Kornati Archipelago 
and the exquisite quality of honey attracted the 
Osredečki family to establish its apiary on the 
Island of Žirje ten years ago. Žirje is the furthest 
inhabited island of the Kornati Archipelago. The Is-
land abounds in sage and rosemary which contain 
well-known medicinal properties used ever since 
the ancient times.

Netaknuta priroda Kornatskog arhipelaga i  
izuzetna kvaliteta meda je ono što je privuklo 
obitelj Osredečki da na najudaljenijem naselje-
nom otoku Kornata, Žirju, prije desetak godina 
smjesti svoj pčelinjak. Otok obiluje kaduljom i 
ružmarinom, a ljekovita svojstva tih biljaka po-
znata su već stoljećima.

obiteljsko poljoprivredno gospodarstvo 
agricultural family farm
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