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UVODNIK — EDITORIAL

A recognised magazine

Pise Mislav Matisic,
direktor TZ Osjecko-baranjske zupanije

roljee u Slavoniji i Baranji uvijek donosi novu
energiju, ali podsjeca i na sve $to nas kontinuirano
nosi naprijed. Upravo zato ovaj, peti broj Casopisa
Via Slavonija i Baranja do¢ekujemo s posebnim
ponosom.

Velika nam je Cast to $to je na$ Casopis dobitnik
prestizne nagrade Marko Polo FIJET-a, jednog
od najuglednijih medunarodnih priznanja u po-
drudju turisti¢kog novinarstva. To priznanje za nas
nije samo potvrda kvalitete dosada$njeg rada, nego
1 snazan poticaj za daljnji razvoj. Upravo vodeni tim
iskorakom, odludili smo dodatno osuvremeniti ¢a-
sopis - novim vizualnim identitetom, suvremenim
omotima i, prvi put, dvojezi¢nim izdanjem.

Iza nas je iznimno uspjeSna godina obiljeZena pri-
znanjima na Danima hrvatskog turizma, gdje je
Slavonija i Baranja jo$ jednom potvrdena kao naj-
pozeljnija kontinentalna destinacija. Istodobno,
sve snaznije pozicioniranje nase enogastroscene
potvrduju i brojna priznanja vodi¢a Gault &
Millau, koja su dodatno istaknula kvalitetu nasih
restorana, vinara i chefova.

Jednako nas raduje i sve $to dolazi. Pred nama je
novo izdanje Vinskog mjeseca, jedinstvenog tro-
mjesenog niza dogadanja, koji slavi nasu vinsku
kulturu, krajolike i ljude. Nakon njega slijede ju-
bilarni 60. Pakovacki vezovi, kao i brojna druga
dogadanja koja svjedoce o bogatstvu tradicije i su-
vremenoj kreativnosti nasega kraja.

Ovaj broj ¢asopisa nastavlja pricati pri¢u o prostoru
koji raste, koji se razvija, ali ostaje vjeran sebi. Pricu
o Slavoniji i Baranji koja se ne namece, nego osvaja
iskreno, autenti¢no i s razlogom.

U niski nagrada
ona za casopis

pring always comes with
arenewed sense of ener-

gy, while also reminding

us of all that continuously
drives us forward. And this
time, we are especially proud
of this fifth issue of Via Slavo-
nia and Baranja.

We received the prestigious Marko Polo FIJET Award,
one of the highest esteemed international recognitions in
tourism journalism. For us, this is not only a confirmation
of the quality of our work so far, but a strong incentive
for further development. Guided by this momentum, we
have decided to enhance the magazine by introducing a
new visual identity, modern covers, and, for the first time,
a bilingual edition.

Behind us is an exceptionally successful year marked by
recognitions at the Croatian Tourism Days, where Slavonia
and Baranja were once again confirmed as the best con-
tinental destination. At the same time, the growing reco-
gnition of our eno-gastronomic scene is further evidenced
by numerous accolades from the Gault & Millau guide,
which have highlighted the excellence of our restaurants,
winemakers, and chefs.

We are equally excited about what lies ahead. A new edition
of the Wine Month is before us - a unique three-month
series of events celebrating our wine culture, landscapes,
and people. This year it is followed by the jubilee 60" Pa-
kovacki Vezovi Festival, along with many other events
that testify to the richness of our tradition and the con-
temporary creativity of our region.

This issue continues to tell the story of a place that is
growing and evolving, yet remains true to itself. This is the
story of Slavonia and Baranja, a destination that does not
impose itself, but wins hearts in a sincere, authentic way.
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avnice, Sume i rijeCne obale prirodno su staniste konja,
pa se jahanje dozivljava i kao dio kulturnog identiteta,
duboko ukorijenjeno u tradiciju Zivota uz te plemenite
Zivotinje

Jahanje je iskustvo koje povezuje ¢ovjeka i prirodu
na jedan od najstarijih i najplemenitijih nacina. Kao
rekreativna aktivnost razvija ravnotezu, koordina-
ciju i snagu, ali istovremeno donosi i osjecaj slobode
koji je tesko pronaci u drugim oblicima kretanja. U
Slavoniji i Baranji, gdje su ravnice, Sume i rije¢ne
obale prirodno staniste konja, jahanje se dozZivljava
i kao dio kulturnog identiteta, duboko ukorijenjeno
u tradiciju Zivota uz te plemenite Zivotinje.

U srcu se te tradicije nalazi Pakovacka ergela,
Baranje. Osnovana jo$ 1506. godine, Ergela je medu
najstarijima u Europi i dom je veli¢anstvenih lipi-
canaca. Posjetitelji danas mogu razgledati Ergelu u
Dakovu i Ivandvoru, upoznati se s uzgojem konja,
ali i doZivjeti jedinstvene konjicke programe koji
spajaju tradiciju i turizam.

Vaznu pricu njeguje i KK Nexe u Ergeli Fericanci,
u podnozju Krndije. OkruzZena prirodom i vinogra-
dima, Ergela nudi idealan spoj aktivnog odmora i
autenti¢nog slavonskog ambijenta za sve zaljublje-
nike u konje, ali i one koji tek Zele upoznati ove
predivne Zivotinje. Ne dajte samo da vas njihova
dobra narav zavara, jer ozbiljni su to sportasi ¢iji
se oCevi natjecu ¢ak na olimpijskoj razini. U akci-
ji ih moZete vidjeti na turniru CAI Feri¢anci od
5. do 7. lipnja 2026., koji pripada u sam vrhunac
konji¢koga sporta. Tijekom tri dana ondje se nudi
bogat program s brojnim sadrzajima za najmlade, a
vinarija Enosophia u petak, 5. lipnja, donosi i Wine
& Gallop Beats, pa predlazemo da vam upravo
Feri¢anci na jedan vikend postanu srediste svijeta.
Svakodnevna turisti¢ka ponuda ergele obuhvaca

obilazak i upoznavanje s konjima, skolu jahanja i
rekreativno jahanje, kao i voznje ko¢ijom (ukljucu-
juéi Cetveropreg). Poseban je naglasak stavljen na
organizirane programe za grupe, dogadanja i team
buildinge, Cesto povezane s vinskom ponudom vi-
narije Enosophia.

FUN FACT

Za avanturu voznje
kocCijom dva Ce konja
koja je vuku u prosjeku
ukupno proizvesti Cak
24 konjske snage!

U Vardarcu je Konjicki klub Hercules u svojoj
povijesti odgojio izrazito uspjeSne rekreativne
1 sportske jahace, a kao posjetitelj i sami moZete
iskusiti jahanje u prirodi Kopackog rita, upisati se
u $kolu jahanja ili jedan od programa prilagode-
nih pocetnicima ili iskusnim jaha¢ima. Poseban su
dozivljaj viSesatne ture kroz podunavske Sume na
kojima Cete nerijetko jahati i kroz samu rijeku, dok
svoje istrazivanje moZete nastaviti i u kajaku. Uz
prethodnu najavu KK Hercules organizira prila-
godene ture, team building dogadanja i ostale vrste
druZenja za izlet u prirodi i povezivanje s njom na
najljepsi nacin.

U Osijeku, prikladno smjestena pokraj Zooloskog
vrta, Udruga ,,4 lista” vjesto spaja prirodu, tradi-
ciju i aktivan boravak na otvorenom. S posebnim
naglaskom na konjicki turizam i edukativne sadr-
Zaje, posjetiteljima nude organizirano jahanje kroz

VIA SLAVONIJA | BARANJA DOZIVLJAJI / EXPERIENCES 7
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slikoviti krajolik, programe $kole jahanja za pocet-
nike i rekreativce, kao i iskustva usmjerena na upo-
znavanje Zivota s konjima i rada na imanju. Njihova
je ponuda nadopunjena radionicama, druZenjima
i dogadanjima koja promoviraju odrzivi turizam i
povratak prirodi. Kao posvema posebno iskustvo,
svakako preporucujemo vodeni turisticki obila-
zak Osijeka na konju, jedini takav u ponudi na
istoku Hrvatske.

orse riding is an experience that connects people
with nature in one of the oldest and most noble
ways. As a recreational activity, it helps develop
balance, coordination, and strength, while at the
same time offering a sense of freedom that is hard
to find in other forms of movement. In Slavonia
and Baranja, where plains, forests, and riverbanks
form the natural habitat of horses, riding is per-
ceived as part of the cultural identity, deeply root-
ed in a tradition of living alongside horses.

VIA SLAVONIJA | BARANJA DOZIVLJAJI

At the heart of this tradition lies the Pakovo State
Stud Farm, one of the most recognisable symbols
of Slavonia and Baranja. Founded in 1506, it is
among the oldest stud farms in Europe and home
to the magnificent Lipizzaner horses. Visitors can
explore the stables in Dakovo and Ivandvor, learn
about local horse breeding, and experience unique
equestrian programmes that combine tradition and
tourism.

Another important chapter of this story is written
by the Nexe Equestrian Club at the Feri¢anci stud
farm, located at the foot of Mount Krndija. Sur-
rounded by nature and vineyards, it offers an ideal
blend of active leisure and authentic Slavonian am-
bience for both horse lovers and those who are just
getting to know these wonderful animals. Don’t let
their calm nature fool you, though, they are serious
athletes whose fathers compete at the Olympic lev-
el. You can see them in action at the CAI Fericanci
tournament from 5 to 7 June 2026, one of the
highlights of equestrian sport. Over the course of
three days, the event offers a rich programme with
activities for all ages, while Enosophia winery heats
up the atmosphere on Friday, 5 June at the Wine
& Gallop Beats event - making Fericanci a per-
fect weekend destination. The tourist offer includes
guided tours and encounters with the horses, riding

FUN FACT

For a carriage ride
adventure, two horses
pulling together can
produce an average
of 24 horsepower!



school and recreational riding, as well as carriage
rides (including four-in-hand driving). Special em-
phasis is placed on organised group programmes,
events, and team-building activities, often com-
bined with the Enosophia winery experience.

The Hercules Equestrian Club in Vardarac is
home to highly successful recreational and compet-
itive riders. As a visitor, you can experience riding
in the nature of Kopacki Rit, attend a riding school,
or choose from a variety of programmes tailored
to both beginners and experienced riders. A par-
ticularly memorable experience are the long tours
through the Danube floodplain forests, where you
might get the chance to ride through the river, then
wrap up your tour by kayak. With prior notice, the
club arranges custom tours, team-building events,
and other outdoor activities designed to help visi-
tors reconnect with nature.

In Osijek, conveniently located near the zoo, the “4
lista” association skilfully combines nature, tradi-
tion, and outdoor activity. With a special focus on
equestrian tourism and educational programmes,
they offer rides through picturesque landscapes,
riding school programmes for beginners and rec-
reational riders, as well as experiences centred on
understanding life with horses and farm life. Their
offer is complemented by workshops, social gath-
erings, and events promoting sustainable tourism
and a return to nature. As a truly unique experi-

ence, we highly recommend their horseback rid-
ing sightseeing tour of Osijek - the only one of
its kind in eastern Croatia.

VIA SLAVONIJA | BARANJA DOZIVLJAJI / EXPERIENCES 9
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RESTORAN VINARIJA JOSIC, ZMAJEVAC

Jedini rural
restoran i
Hroatskoj s 4
Gault&Milla

kuharske kay

JOSIC RESTAURANT & WINERY, ZMAJEVAC
The only rural restaurant i (
awarded 4 Gault&Millau tog
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Zbeno je - boljeg nema! Restoranu vinariji Josi¢ u
jku 2026. dodijeljena su ¢ak dva velika prizna-
jednog od najpoznatijih svjetskih vodic¢a, Gaul-
Millau, ¢ime je postao jedini restoran na istoku
Hrvatske koji nosi oznaku ¢etiri kapice, odnosno
toke (fT. toques).

Veé Cetvrt stoljeca Josié¢ gradi reputaciju mjesta na
kojem se susrecu vrhunska gastronomija i autentic-
na baranjska tradicija. Njegova se kuhinja temelji
na lokalnim namirnicama, sezonalnosti i modernoj
interpretaciji slavonsko-baranjskih klasika, zbog
Cega je prepoznat i izvan granica Hrvatske. Upra-
vo ta dosljednost kvaliteti, ali i kreativni iskoraci u
prezentaciji i kombiniranju okusa, donijeli su mu
niz priznanja medu kojima se isti¢u Gault&Millau
ocjene koje ga svrstavaju u sam vrh hrvatske resto-
ranske scene.

Na jelovniku se isticu specijaliteti koji vjerno pre-
nose duh Baranje - od savrieno pripremljenog
fi$-paprikasa i perkelta, preko jela od crne slavon-
ske svinje i divlja¢i, do modernih interpretacija

VIA SLAVONIJA | BARANJA OKUSI / TASTE

tradicionalnih recepata koje odusevljavaju i najza-
htjevnije goste. Posebno iskustvo pruza degustacij-
ski meni uz pomno odabrane vinske pratnje, gdje se
svako jelo nadopunjuje vinima iz vlastita podruma.

Josié nije samo restoran. Uz njega se nalazi i obi-
teljska vinarija, kao 1 wine shop iz kojeg posjetitelji
mogu ponijeti dio baranjskog doZivljaja kuéi. Vina
Josi¢ ve¢ su godinama sinonim za kvalitetu, a medu
najcjenjenijima su svakako grasevina, chardonnay,
cabernet sauvignon i frankovka, koja odrazava ka-

Smjesten u autenticnom ambijentu
tradicionalnog baranjskog vinskog
podruma - gatora - okruZen vinogradima
1 tiSinom baranjske prirode, Josi¢ je

danas puno vi$e od restorana. Mjesto

je doZivljaja, susreta i pri¢e o Slavoniji i
Baranji kakvu gosti pamte i kojoj se rado
vracaju.



rakter baranjskog terroira - snazna, elegantna i
prepoznatljiva. Proslavljena je vec i crvena Josiceva
kupaza (cabernet sauvignon, cabernet franc, syrah i
merlot) koja savr§eno nadopunjuje jela od divljadi,
ali i ona od plave ribe.

Prica o Josi¢u kao modernoj enogastrodestinaciji
zaokruZena je pocetkom 2026. otvaranjem nove,
prosirene vinarije. Ona donosi unaprijedene proi-
zvodne kapacitete, ali i dodatno iskustvo za posje-
titelje koji sada mogu jo$ dublje uroniti u proces
nastanka vina - od vinograda do ¢aSe.

t’s official - it doesn’t get better than this! In March
2026, Josi¢ Restaurant & Winery received two
major accolades from one of the world’s most re-
nowned gastronomic guides, Gault&Millau, mak-
ing it the only restaurant in eastern Croatia to hold
the prestigious four-toque distinction.

For more than a quarter of a century, Josi¢ has been
building a reputation as the place where top-tier
gastronomy meets authentic Baranja tradition. Its
cuisine is rooted in local ingredients, seasonality,
and a modern interpretation of the classics, earn-
ing recognition well beyond Croatia’s borders. This
consistency in quality, combined with creative in-
novation in presentation and flavour pairing, has
brought numerous awards, including Gault&Millau
ratings that place it at the very top of Croatia’s res-
taurant scene.

The menu highlights specialties that faithfully
reflect the spirit of Baranja - from perfectly pre-
pared fish stew (fis paprikas) and p6rkole (perkelt),
to dishes made from the meat of the Black
Slavonian pig and game, as well as con-
temporary takes on traditional rec-

ipes that even impress guests with

the most discerning palates. Their

tasting menu paired with carefully

selected wines, where each dish is
complemented by labels from

the famous Josié cellar, is

a particularly memora-

ble experience.

Josié¢ is more than
just a restaurant. [t is
also home to a fam-
ily-run winery and
a wine shop where

Set in the authentic atmosphere of
a traditional Baranja wine cellar —
gator — surrounded by vineyards and
the quiet of the Baranja countryside,
Josié is far more than a restaurant. It
is a place of experience, connection,
and storytelling about Slavonia and
Baranja, one that guests remember
and gladly return to.

visitors can take a piece of their Baranja ex-
perience home. Josi¢ wines have long been
synonymous with quality. Grasevina, Char-
donnay, Cabernet Sauvignon and Frankov-
ka stand out as some of the most acclaimed
varieties, each reflecting the character of the
Baranja terroir - bold, elegant and distinc-
tive. Their celebrated red blend (Cabernet
Sauvignon, Cabernet Franc, Syrah and Mer-
lot) perfectly complements both game dishes
and blue fish.

The story of Josi¢ as a modern eno-gas-
tronomic destination was rounded off in
early 2026 with the opening of a new,
expanded winery. This development
brings enhanced production capaci-
ties as well as a richer visitor
experience, allowing guests
to immerse themselves
in the winemaking pro-
cess — from vineyard to

glass.
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dane Vezova dusa Ce se nauZivati tradicije, klasicne,
ali'i popularne kulture, slavonskog zalogaja i kapljice

Dakovo zove na 60. Vezove! Pravi je to turisticki,
tradicijski, kulturni, gastronomski i glazbeni do-
gadaj i doZivljaj, $to potvrduje i brojka od 140 000
posjetitelja tijekom svih vezovskih dana u gradu.
Ove godine po¢inju 19. lipnja, a sredi$nji im je dio
od 3. do 5. srpnja. Ta tri udarna dana Vezovi uvijek
kulminiraju u svoj svojoj snazi sve¢anim otvore-
njem, u petak navecer, ispred katedrale 1 ispod pro-
svjetiteljski i vizionarski uzdignute ruke biskupa
Strossmayera, a u nedjelju sve¢anim mimohodom
u kojem ¢e ove godine, za 60. Vezove, sredistem
grada prodefilirati 60 folklornih skupina iz Hrvat-
ske i svijeta, zajedno s dakovackim lipicancima, tim
vjernim pratiteljima Vezova, $to su sa Slavoncem u
radu, ali i za paradu.



Najbolji booking

Dakovo je za vezovskih dana velika pozornica na
otvorenome, a ulaz na sve priredbe, pa i koncerte
najzvucnijih imena, besplatan. Ulice, napose korzo,
trgovi, park... sve ori tamburicom, tlo podrhtava
pod plesnim taktom Sokadije i gostiju joj, $areneci
se u moru narodnih no$nji. A sve uronjeno u sla-
vonsku gostoljubivost, pa tih dana grad ima i do
sedam puta visSe gostiju nego stanovnika. Zato od
ove godine sve goste rado do¢ekuje i novootvoreni
luksuzni hotel Diaco. Domacdi i strani gosti ne znaju
bili tada prije fotografirali, snimali, kako bi posloZi-
li dan da im ne promakne neki folklorni program,
izlozba, knjiga, koncert. Savjetujemo da se opustite
ijednostavno upijete svaki trenutak.
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Jer, u dane Vezova dusa ée se nauZi-
vati tradicije, klasi¢ne, ali i popularne
kulture, slavonskog zalogaja i kapljice
- od vina do kulina - nalistati knjiga,
nahodati po svim izlozbama $to - od
Muzeja Dakovstine, Strossmayerova
Spomen-muzeja i drugih prostora -
zovu na svoje postave. Posljednjih
je godina u gradu viSe pozornica za
sve to mnos$tvo programa - u Stro-
ssmayerovu parku, na Strossmaye-
rovu trgu, u dvoriStu Reichsmann,
iza Male crkve gdje je veliki vezov-
ski Sator za odli¢an izlazak s obitelji,
prijateljima, uz vezovski §timung i
tamburase, ali 1 drugu glazbu. Tu je i
staro i mlado, svi plesu Sokacko kolo.
Ugostitelji tih dana rade produZeno,
korzo pulsira Zamorom prepunih Jjet-
nih terasa i prolaznika, a izlozi du¢ana
uokvirena su stara Slavonija.

Pravi je izbor biti gost tih dana u
DBakovu, bilo da ¢e vas izbor pasti na
neku od udarnih ili prateéih prired-
bi Vezova ili, za najmlade narastaje,
na Male vezove, bilo da Cete posjetiti
neki od brojnih koncerata, ne samo
tamburaske, pop, rock glazbe, nego
1 koncerata starih napjeva i ozbiljne
glazbe, bilo da ¢e vam izbor pasti na
reviju narodnih nosnji, Ivanjske kri-



jesove, djecje programe ili Gastro-fest, pa da, po slavonski, po
popularnim cijenama uZzivate u ljutkastom ¢obancu, fisu ili koba-
sici. Ili, pak, da se samo Secete korzom i $irim centrom sa slado-
ledom iz neke od slasti¢arnica. Ili éete prste zagaraviti peenim
kukuruzom, mozda nepce zasoliti kokicama ili zasladiti SeCernom
vatom... mir i ti§inu za molitvu pruzit ¢e vam katedrala u kojoj
se tih dana, 29. lipnja, slavi Petrovo, s redenjem. U duhovnost
uranja i samostanska crkva, a danono¢no je otvorena Mala crkva.

I na hipodrom besplatno

Posjet je nepotpun bez odlaska na Ergelu - u Pastuharnu i na
Ivandvor - na hipodromu su tih dana konjicka natjecanja, tako-
der s besplatnim ulazom, a kobile i Zdrebad izvan grada grabe
kasom i galopom ivandvorskim $irinama. Uz katedralu, dako-
vacki lipicanci pronose glas o svome gradu, pa tako i Vezovima,
sudjelujuéi u njihovu sve¢anom otvaranju i predvodedi sve¢ani
mimohod. Bez njih Vezovi nisu potpuni. Znali su to osnivaci Ve-
zova 1967., osmislivsi ih kao doprinos Dakova Medunarodnoj
godini turizma. Pakovo je odmah zavoljelo Vezove, pri¢ajuéi od
tada ve¢ 60 godina pricu o Slavoniji, majci ratara i bekrija, i kako
se ocuvanjem tradicije voli svoje. Kao zalog novim narastajima.
Kroz sezdesetogodisnji hod Vezova, najavimo, uz ostalo, prosetat
¢e fotoizlozba ispred katedrale, a donijet e presjek svakih 10 go-
dina, pocevsi od 1967. Veliki ¢e vezovski jubilej donijeti i Vezov-
ske igre - jedan dan Malih vezova bit ¢e posvelen starim dje¢jim
igrama kao $to su skakanje u vreéi, nosenje jaja u Zzlici, karike na
marike, krunjenje kukuruza... Nostalgija umjesto digitalija.

Dosad su na Pakovackim vezovima nastupile folklorne i ple-
sne skupine s ¢ak pet kontinenata, samo jo$ Afrika nedostaje.
Cijela Europa, Meksiko, SAD, Indija i Novi Zeland... prosli su

Dakovom u sve¢anom mimohodu. Uz
cijelu Hrvatsku, na 60. Vezove stizu
i Australija, Kanada, Austrija, Nje-
macka, Sjeverna Makedonija, BiH,
Vojvodina... Posljednjih godina Vezo-
vi imaju i zemlju-partnera, a jedan je
dan posvecen Splitsko-dalmatinskoj
Zupaniji kada u srcu Slavonije zami-
ri$u i vrli¢ki ustipci...

Sto reéi, nego do¢i! Kazemo vam -
Dakovo zove na Vezove! Uvjerite se
svim svojim osjetilima da je gostolju-
biv, raspjevan, rasplesan i $irokogru-
dan domacdin koji gostu ne da otiéi
kudi.

our soul will be filled with tradition and
popular culture, Slavonian flavours,
and the finest wines

Pakovo is gearing up for the 60" edi-
tion of the Pakovacki Vezovi! This
event is an outstanding traditional,
cultural, gastronomic, and musical
experience, as confirmed by 140,000
visitors. In 2026, the programme
kicks off on 19 June, with central
events taking place from 3 to 5 July.
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These three peak days include the grand opening
on Friday evening in front of the cathedral, be-
neath the visionary gaze of Bishop Strossmayer,
as well as the ceremonial procession on Sunday.
This year, marking the 60® edition, 60 folklore
groups from Croatia and around the world will pa-
rade through the city centre, accompanied by the
Dakovo Lipizzaners - faithful companions of the
festival, both in everyday work and in ceremonial
display.

Dakovo’s best days

During the festival, Dakovo becomes the best
kind of open-air stage where entry to all events,
including big concerts, is free of charge. The city
streets, especially the promenade, squares, and
parks resonate with tamburica music, while the
ground vibrates under the feet of Slavonian and
guest dancers, all dressed in a colourful sea of tra-
ditional costumes.

Everything is immersed in Slavonian hospitality, as
during these days the city hosts up to seven times
more visitors than its population, who might want
to check out the rooms of the newly opened luxury
Hotel Diaco.

And though they might not share ac-
commodation, all visitors find them-
selves torn between photographing,
filming, and planning their days so as
not to miss any folklore performance,
exhibition, book presentation, or
concert. Our pro tip: relax and enjoy
every moment.

Your soul will be filled with tradi-
tion and popular culture, Slavoni-
an flavours, and the finest wines, as
well as many exhibitions in venues
such as the Museum of Pakovo,
the Strossmayer Memorial Muse-
um, and other cultural spaces. In
recent years, the city has expanded
its stages to accommodate the di-
versity of the programme - from
Strossmayer Park and Square to
the courtyard of Reichsmann. And
behind the locally famous Small
Church, a large festival tent hosts
lively gatherings perfect for a night
out with family and friends, accom-
panied by tamburica music and the
perfect atmosphere. All generations

16 VIA SLAVONIJA | BARANJA DOZIVLJAJI /| EXPERIENCES



join in dancing the traditional
Sokacko kolo. Restaurants extend
their working hours, the prome-
nade is buzzing with crowded sum-
mer terraces, and shop windows
frame the scenes of old Slavonia.

Visiting Dakovo during these days
is an excellent choice - whether you
attend one of the main or accompa-
nying events, the Children’s Festi-
val (Mali vezovi), concerts ranging
from tamburica to pop, rock, tradi-
tional and classical music, the folk
costume fashion show, St. John’s
bonfires, children’s programmes,
or the Gastro Fest. You can enjoy
traditional dishes at affordable
prices - spicy cobanac, fish stew,
or sausages — or simply stroll along
the promenade with an ice cream,
roasted corn, popcorn, or cotton
candy in hand. For moments of
peace and reflection, the cathedral
offers spiritual calm, especially on
29 June, when the Feast of St. Peter
is celebrated with ordinations. The
monastery church is there for con-
templation, and the Small Church
remains open day and night.

Free entry to the State Stud Farm

No trip to Pakovo is complete with-
out a visit to the State Stud Farm and
the stables at Ivandvor. During the
festival, the stud farm hosts eques-
trian competitions, while the mares
and foals roam the plains of Ivand-
vor. One of the symbols of Dakovo is
surely its cathedral, and the other the
Lipizzaner horses, who participate in
the grand opening and lead the cere-
monial procession. Without them, the
festival would not be complete. The
founders of the festival knew this
back in 1967, when it was created as
DBakovo’s contribution to the Interna-
tional Year of Tourism. Ever since, for
60 years, the city has been telling the
story of Slavonia and how preserv-
ing tradition is a way of loving one’s
heritage and passing it on to future
generations.

To mark the 60™ anniversary, a photo exhibition
in front of the cathedral will present a retrospec-
tive of each decade since 1967. The jubilee will also
introduce the Vezovi Games, where one day of the
Children’s Festival will be dedicated to tradition-
al children’s games such as sack racing, egg-and-
spoon races, hoop games, and corn shelling - nos-
talgia instead of digital distractions. Over the years,
folklore and dance groups from five continents
have performed at the Dakovacki Vezovi, with Af-
rica yet to join. Europe, Mexico, the USA, India,
and New Zealand have all paraded through Pako-
vo. This year, alongside groups from across Croa-
tia, participants will arrive from Australia, Canada,
Austria, Germany, North Macedonia, Bosnia and
Herzegovina, and Vojvodina. In recent years, the
festival has also featured a partner region, with one
day dedicated to Split-Dalmatia County, bringing
the aromas and flavours of Dalmatia into the heart
of Slavonia.

What is left to say but - come and feel it! Accept
Bakovo’s invitation and allow all your senses to ex-
perience what it’s like to have a host that is warm,
musical, joyful, and generous - one that will make
you never want to leave.
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17



LINS VNYIN A9 / 3SId

18

svom dugackom stazu u ulozi najdra-
Zeg osjeckog kupalista, Kopika ove
sezone dobiva novo ruho. Izmedu
nostalgije i nove energije, simbol lje-
ta, spontanih druZenja i jednostavnog
uZivanja uz Dravu i na bazenima, Ko-
pika prolazi kroz transformaciju koja
joj daje dodanu vrijednost na veé
postojecu ulogu. Na Kopiku ne ides
samo na kupanje, ondje sudjelujes u
kreiranju pravog gradskog prostora.

Od samih pocetaka pric¢a o Kopiki nije obi¢na. Nje-
zini temelji nisu samo u betonskim konstrukcijama,
nego i u onim dru$tvenim. Naime, kupaliSte kakvo
danas poznajemo, sad veé davne 1976., dovrseno
je zahvaljujuéi samodoprinosu gradana koji su iz-
dvajali dio svojih placa kako bi grad dobio prostor
za odmor i rekreaciju. Nastala kao ¢in filantropije
u zajednici, Kopika tako postaje rezultat zajednicke
volje gradana i gradanki grada Osijeka. U 80-im
godinama prosloga stolje¢a Kopika dozZivljava svoj
vrhunac, a danas mladi prepricavaju price svo-
jih roditelja nastale na osjeckoj pjes¢anoj plazi ili
obliznjem bazenskom kompleksu.

Kopika je mjesto koje zadrzava ono $to je u drustve-
nom kontekstu najvaznije, a to je osjecaj pripadno-
sti 1 otvorenosti. Onaj isti osjecaj koji se javlja kada
u vruéem kolovozu usko¢imo u osvjeZavajucu Dra-
vu, a na terasi ili na naSem rucniku ¢eka nas hlad-
no pivo, sok, lubenica ili kuhani kukuruz. Izmedu
kupanja i suncanja, predah se prirodno seli prema
nizu ugostiteljskih objekata uz obalu. Kafiéi i terase
nude sve - od jutarnje kave do vecernjeg osvjeZenja,
dok se unutar kompleksa nalaze i sadrzaji poput
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bazenskih barova 1 tobogana koji dodatno podizu
dozivljaj boravka. Ulaznice za bazene pritom su
cjenovno pristupacne i prilagodene razli¢itim sku-
pinama posjetitelja, ¢ime Kopika ostaje otvorena i
dostupna svima.

No Kopika je puno viSe od kupalista. Do nje se
jednostavno dolazi biciklom, Setnicom uz Dravu,
aupravo s lijeve obale pruZa se jedan od najljepsih
pogleda na Osijek koji u sumrak postaje posebno
dojmljiv. Za one koji dolaze automobilom osigu-
rana su parkiraliSna mjesta u neposrednoj blizini.

ith its long-standing role as Osijek’s
favourite riverside retreat, Kopika
city beach is getting a fresh new look.
Balancing nostalgia with new energy,
this symbol of summer, spontaneous
gatherings, and simple chilling by the
Drava, is undergoing a transforma-
tion that adds new value to its long
beloved identity. You don’t just go to
Kopika to swim - you become part of
a vibrant urban space in the making.

From the very beginning, the story
of Kopika has been anything but
ordinary. Its foundations are not
only concrete, but deeply social.
The swimming pool complex as we
know it was completed back in 1976

through community contributions, with citizens
setting aside part of their salaries to create a place
for rest and recreation. Born out of collective good-
will, Kopika stands as a testament to the shared
vision of the people of Osijek. It reached its peak
in the 1980s, and now the younger generations
get to relive the stories of their parents - stories
shaped on Osijek’s sandy beach or at the nearby
pool complex.

MINI OSIJEK SLANG LESSON

Kopika = short for
Copacabana

Kopika preserves what matters most in a social
sense - a feeling of belonging and openness. It is
the same feeling you experience when you jump
into the refreshing Drava on a hot August day,
knowing that your treat of a cold beer, juice, water-
melon, or corn on the cob is waiting on your towel.
Between swimming and sunbathing, moments in
the sun naturally shift towards the line of cafés and
bars along the riverbank. From morning coffee to
evening refreshment, the offer is diverse, while the
complex itself includes pool bars and water slides
that make the experience. Entrance fees for the
pools remain affordable and adapted to different
groups of visitors, ensuring that Kopika stays open
and accessible to all. Yet Kopika is much more than
just a city beach. It is easily reached by bicycle or
on foot via the riverside promenade, and for those
arriving by car, parking is conveniently available
nearby.

Finally, make sure to stop there at sunset to take in
one of the most beautiful views of Osijek.
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enijalni se slikar, jedan od najznacajnijih hrvatskih
umjetnika 20. stoljeca, ovoga proljeca vraca u rodni
mu Osijek nakon duZe od 40 godina! Toliko je, na-
ime, proslo od posljednje samostalne izlozbe Julija
Knifera u organizaciji osjeckog Muzeja likovnih
umjetnosti (MLU) 1984. Nova je izlozba u MLU-u
bila prvotno planirana za 2024. godinu, no morala
je biti odgodena jer je Muzej tog proljeca zatvoren
za publiku zbog rekonstrukcije zgrade.

Intimno predstavljanje

Veé dugo, uzurbano i posveceno ¢uvarica Kniferove
ostavstine, njegova kéi Ana Knifer i vrsna poznava-
teljica moderne umjetnosti, muzejska savjetnica Va-
lentina Rado$ pripremaju izlozbu, za koju veé vlada
veliko zanimanje javnosti, 1 to ne samo osjecke.

O vezama izmedu slikara Julija Knifera i Osijeka, iz
kojeg je otiSao nakon zavrsetka srednje $kole i u koji
se nakon toga vrlo rijetko vra¢ao, znamo poglavito
zahvaljujudi posebnim naporima Vlastimira Kusika,
dugogodisnjeg kustosa Muzeja (nekada Galerije)
likovnih umjetnosti. NaZalost, §ira je javnost tek
unatrag nekoliko desetlje¢a postala svjesna da im
je ovaj veliki slikar u mladosti bio sugradanin.

Za razliku od velike retrospektive koju je
organizirao zagrebacki Muzej suvremene
umjetnosti u 2014., ova je izlozba temat-
ski koncipirana oko umjetnikova odnosa
s papirom te se publika poziva da pokusa
shvatiti umjetnikove unutarnje mehanizme
koji su ga pokretali u radu. Premda se radi o
samo jednom materijalu, on obuhvaca cijeli
niz razli¢itih tehnika: skice, kolaZe, crteze,
pastele — od najranijih krokija sve do speci-
fi¢nih grafita na papiru. Izlozba je zamisljena
kao intimno predstavljanje raznolikog po-
drudja djelovanja jer je Knifer tijekom go-
dina stvorio vrlo specifi¢nu povezanost s
papirom. Od taktilnosti papira na kojima je

crtao u malim formatima do kasnijih velikih
grafita, ali 1 analitickog opisivanja papira u
svojim dnevnicima tzv. Journal banale. Jo$
od 50-ih godina prosloga stolje¢a Knifer
svakodnevno vodi biljeske u kojima opisuje
radni proces, svakodnevicu, frustracije... S
vremenom sintaksa poprima ritam mean-
dra, recenice postaju likovni jezik. Devede-
setih pocinje zapisivati olovkama u boji, a
tekst strukturira u oblicima meandra. Isto
tako prikuplja uzorke razli¢itih papira, vrlo
se ozbiljno posvecuje odabiru najkvalitetni-
jih manufakturnih papira za svoje grafite, ali
sprema i pohranjuje tanke listove papira iz
pekarnice. Njih koristi kao podlogu za ruku
dok satima grafitnim olovkama prekriva
bjelinu papira dobivajuéi ujednacenu, ¢esto
blistavu povrsinu. IzloZba je, takoder, dobra
prilika da se razjasni naziv grafit. Naziva ih
grafitima jer ih radi grafitnim olovkama i
nije rije¢ o muralima kojima se takoder bavi
- otkriva Valentina Rados koja je, uz Anu
Knifer, autorica koncepcije i postava izlozbe.

Na izlozbi Papiri: Mjera slobode predstavit Ce se tri-
stotinjak radova, najveéim djelom iz vlasniStva Ane
Knifer. IzloZbu ée pratiti opsezan katalog s repro-
dukcijama radova te novim tekstovima istaknutih
strucnjaka iz povijesti umjetnosti i teorije.

Od Osijeka do Pariza

Knifer je roden u Osijeku 23. travnja 1924. Slikar-
stvo je studirao pocetkom pedesetih na zagrebackoj
Akademiji likovnih umjetnosti te je bio jedan od
osnivaca grupe Gorgona koja je u Zagrebu djelovala
od 1959. do 1966. Godine 1961. sudjeluje na prvoj
izlozbi Novih tendencija u Zagrebu kao pripadnik
toga pokreta, dok 1973. sudjeluje na bijenalu u
Séo Paulu, te 1976. na Venecijanskom bijenalu uz
kipara, kolegu iz grupe Gorgona, Ivana KozZari¢a.
Hrvatsku Knifer opet predstavlja, prema izboru
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selektora Zvonka Makovi¢a, na Venecijanskom
bijenalu 2001. U Parizu, gdje je Zivio posljednjih
deset godina, Knifer je preminuo 7. prosinca 2004.

Izlozba u Muzeju likovnih umjetnosti u Osijeku
otvara se 15. svibnja te ostaje postavljena sve do
polovine kolovoza.

MEANDAR - dosljedno prepoznatljiv
motiv

»Meandar je jedini i dosljedno prepoznat-
ljiv motiv Kniferove umjetnosti od pocetka
Sezdesetih 20. stoljeca i sve do kraja njegova
Zivota, te ga je izvodio u bezbroj varijanti i
tehnika. Prepoznatljiv je po jednoli¢nom ri-
tmu kontinuirane forme i kontrastu crnog i
bijelog. Sedamdesetih godina 20. stolje¢a po-
¢inje raditi prvo olovkom, a onda grafitom te
povrsine meandra pokriva s bezbroj poteza
do maksimalnog zasi¢enja crnila, i to nastavlja
do kraja Zivota“, pojasnjava Valentina Rados.

Dodaje kako je na Kniferovo stvaralastvo
utjecala ruska avangarda, najvise Maljevi-
¢ev suprematizam. Zanimali su ga filozofija
egzistencije i apsurda, novi val, novi roman,
serijelna glazba, od pisaca osobito A. Camus
i M. Proust, a od slikara Piero della Fran-
cesca, F. Hals, P. Cézanne, J. Gris i Y. Klein.

he exhibition is conceptually centred on the artist’s
relationship with paper, inviting the audience to
explore the inner mechanisms that drove his cre-
ative process

This spring, the brilliant painter - one of the most
important Croatian artists of the 20" century - re-
turns to his hometown of Osijek after more than
40 years! It has indeed been that long since Julije
Knifer’s last solo exhibition, organised by the Mu-
seum of Fine Arts (MLU) in Osijek, back in 1984.
The new exhibition was originally planned for
2024, but had to be postponed due to the muse-
um’s temporary closure for renovation.

An intimate presentation

For quite some time now, Ana Knifer - the artist’s
daughter and devoted guardian of his legacy - and
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Valentina Rado$, museum advisor
and expert in modern art, have been
diligently preparing this exhibition,
which has already sparked significant
public interest.

The connections between Julije
Knifer and Osijek - the city he left
after graduating from high school
and to which he rarely returned - are
known primarily thanks to the efforts
of Vlastimir Kusik, a long-time cura-
tor of the Museum (formerly Gallery)
of Fine Arts. Unfortunately, it is only
in recent decades that the wider pub-
lic has become aware that this great
painter once lived here.

“Unlike the big retrospective organ-
ised by the Museum of Contem-
porary Art in Zagreb in 2014, this
exhibition is focused on the artist’s
relationship with paper, inviting vis-
itors to understand the inner mech-
anisms that shaped his work. Al-
though centred on a single material,
it encompasses a wide range of tech-
niques: sketches, collages, drawings,
and pastels - from early croquis to
distinctive graphite works on paper.
The exhibition is conceived as an in-
timate presentation of a diverse field
of artistic practice, as Knifer devel-
oped a very specific relationship with
paper over the years. From the tactile
quality of small-format sheets to later
large-scale graphite works, and even
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analytical descriptions of paper in his diaries, the so-called
Journal banale. Since the 1950s, Knifer kept daily notes de-
scribing his working process, everyday life, and frustrations.
Over time, his syntax adopted the rhythm of the meander,
with sentences transforming into a visual language. In the
1990s, he began writing with coloured pencils, structuring
text in meander-like forms. He also collected samples of dif-
ferent types of paper, carefully selecting high-quality hand-
made papers for his graphite works, while also collecting thin
bakery sheets. The latter he used as support for his hand
while covering the paper’s surface with countless graphite
strokes, creating uniform, often luminous surfaces. The exhi-
bition also offers an opportunity to clarify the term “graphite
works.” Knifer used this term because he created them with
graphite pencils, distinguishing them from murals, which he
also produced”, explains Valentina Rados, co-author of the
exhibition concept alongside Ana Knifer.

PAPIRI: MJERA SLOBODE
PAPERS: THE MEASURE OF FREEDOM

MEANDER - A distinctive and consistent
motif

“The meander is the only consistently reco-
gnisable motif in Knifer’s work from the ear-
ly 1960s until the end of his life, executed in
countless variations and techniques. It is cha-
racterised by a uniform rhythm of continuous
form and the contrast of black and white. In
the 1970s, he began working first with pencil
and then with graphite, covering the meander
surfaces with countless strokes until he achie-
ved maximum saturation of black, a process
he continued until the end of his life,” explains
Valentina Rados.

She adds that Knifer’s work was influenced by
the Russian avant-garde, particularly Malevi-
ch’s Suprematism. He was also interested in
existentialist philosophy and the absurd, the
New Wave and the Nouveau Roman, as well as
serial music. Among writers, he was especially
drawn to Albert Camus and Marcel Proust, and
among painters to Piero della Francesca, Frans
Hals, Paul Cézanne, Juan Gris, and Yves Klein.

Around 300 works will be presented, mostly from Ana
Knifer’s collection. The exhibition Papers: The Mea-
sure of Freedom will be accompanied by an extensive
catalogue featuring reproductions and new texts by
leading experts in art history and theory.

From Osijek to Paris

Julije Knifer was born in Osijek on 23 April 1924. He
studied painting at the Academy of Fine Arts in Za-
greb in the early 1950s and was one of the founders
of the Gorgona group, active in Zagreb from 1959 to
1966. In 1961, he participated in the first New Tenden-
cies exhibition in Zagreb, and later exhibited interna-
tionally - including the Sdo Paulo Biennial in 1973 and
the Venice Biennale in 1976 alongside sculptor Ivan
Kozarié, his colleague from the Gorgona group. He
represented Croatia once more at the Venice Biennale
in 2001, selected by curator Zvonko Makovié. Knifer
spent the last ten years of his life in Paris, where he
passed away on 7 December 2004. The exhibition at
the Museum of Fine Arts in Osijek opens on 15 May
and will remain on view until mid-August.
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SANCTUARY OF OUR LADY OF REFUGE IN ALJIMAS

Spirituality in the vast Danube landscape

24

vetiSte Gospe od Utocista ve¢ duZe od tri stoljeéa
privla¢i hodocasnike, ali 1 sve veéi broj posjetitelja
koji u Aljmasu traZe mir, prirodu i autenti¢an do-
zivljaj istoka Hrvatske.

Povijest sveti§ta zapocinje 1704. godine kada je
kip BlaZene Djevice Marije prenesen u Aljmas iz
baranjskog Luga kako bi bio sa¢uvan u nemirnim
vremenima. Od tada se ovdje razvija snazna mari-
janska poboZnost, a Aljmas postupno postaje po-
znato hodocasnicko mjesto kojem vjernici dolaze
iz cijele Hrvatske i susjednih zemalja.

Danas posjetitelje do¢ekuje moderno svetiste,
posveceno pocetkom 21. stoljeca, ¢ija arhitektu-
ra svojom elegancijom podsjeca na bijeli brod ili
labuda na Dunavu. Oko crkve prostire se uredeni
kompleks sa stazama kriZznog puta, prostorima za
molitvu i okupljanje te vidikovcima s kojih se otva-
ra pogled na $iroki dunavski krajolik. Posebno je
Zivopisno u Aljmasu tijekom velikih marijanskih
blagdana, osobito na Veliku Gospu, kada se tisuce
hodocasnika okupljaju na misnim slavljima i pro-
cesijama.
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Polaziste za hedonisticko istrazivanje

SmjesSten nedaleko od uséa Drave u Du-
nav, okruZen rije¢nim rukavcima, Sumama
i vinogradima erdutskog kraja, Aljmas je
svakako i vise od religijskog odredista. Ide-
alno je polaziSte za istrazivanje dunavskog
krajolika, ribarskih tradicija te vinskih ce-
sta Slavonije i Baranje. Navratite u obiteljske
vinarije Danubio ili K55, mozda na vinski
brunch, dok kod Susi moZete kusati ukusne
domace kolace 1 druge slastice.


https://www.facebook.com/profile.php?id=100044910620607

Osim same crkve, posjetitelji mogu

razgledati 1 druge dijelove svetista. The perfect starting point

Medu njima se posebno isti¢u galeri-

ja s umjetni¢kim prikazima marijan- Located near the confluence of the
ske pobozZnosti te podzemni prostor Drava and the Danube, surrounded by
- bunker koji svjedo¢i o ratnim raz- forests and vineyards of the Erdut re-
dobljima kroz koja je svetiste prolazi- gion, Aljmas is much more than a reli-
lo. Razgledavanje se tih prostora, kao gious destination. It is an ideal starting
i pojedinih dijelova kompleksa sveti- point for exploring the Danube land-
$ta, organizira uz prethodnu najavu, scape, fishing traditions, and the wine
paje preporucdljivo telefonski kontak- routes of Slavonia and Baranja.

tirati svetiSte prije dolaska.
Stop by the family wineries Danubio or
K55, perhaps for a wine brunch, while
at Susi’s (Facebook: Susi’s Cakes) you
can enjoy delicious homemade cakes
and other desserts.

For more than three centuries, the  The history of the shrine dates back to 1704, when
Sanctuary of Our Lady of Refuge the statue of the Blessed Virgin Mary was brought to
has attracted both pilgrims and an  Aljmas from the Baranja village of Lug to keep it safe
increasing number of visitors who  during turbulent times. Since then, a strong Marian
discover Aljmas in search of peace, devotion has developed and Aljmas has gradually be-
nature, and an authentic experience  come a well-known pilgrimage site visited by the faith-
of eastern Croatia. ful from all over Croatia and neighbouring countries.

Visitors are welcomed by a modern shrine, conse-
crated at the beginning of the 21% century, whose el-
egant architecture resembles a white ship or a swan
on the Danube. Surrounding the church is a carefully
arranged complex with Stations of the Cross, spaces
for prayer and gatherings, and viewpoints overlook-
ing the vast Danube landscape. Aljmas is particularly
lively during major Marian feast days, especially the
Assumption, when thousands of pilgrims gather for
masses and processions.

In addition to the church itself, visitors can explore
other parts of the shrine. Particularly noteworthy are
the gallery featuring artistic depictions of Marian
devotion and the underground space - a bunker that
bears witness to the wartime periods the shrine has
endured. Visits to these areas, as well as certain parts
of the shrine complex, are organised upon request, so
make sure to contact the shrine by phone.

Kontakt / Contact

+385 (0)31 595 000
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GASTROVREMEPLOV

DJ Tijesto

TIME TRAVEL

DJ Tijesto plays Hits for Foodies



oksice, trganct, zavezanci, ikovi, taske 1 tarana, gom-
boce 1 ¢ikmasi, makem, sirem 1 orem tista... zvuce kao
hitovi, 1 jesu hitovi

Neka vas ,navlakus$a“ od naslova ne zavara - slje-
decih nekoliko redaka nije u sluzbi najave zvijezde
elektronske glazbe (ili njegova neotkrivenog pa-
nonskog imitatora Tijesta). Iza naelektriziranog,
futuristi¢kog naslova krije se pogled u jedan od
najizvornijih dijelova slavonsko-baranjske, a vje-
rojatno i hrvatske gastronomske bastine. Bastine
autenti¢ne upravo onoliko koliko su prosje¢nom
Citatelju 1 posjetitelju nepoznati pojmovi poput
lokSica, trganaca, zavezanaca, ¢ikova, taski i tara-
ne, gomboca i ¢ikmasa, makem, sirem i orem tista.
Igrom asocijacija signal ostvarujemo tek na ovom
»makem, sirem 1 orem tista“ - kakav Tiésto, kakvi
DJ-evi i elektronika, pa ovdje je rije¢ o delicijama
od tijestal!

Tijesta dobivenog od blaga iz crne panonske zemlje
i s nje, podatnog i ru¢no radenog, oblikovanog u
forme koje pripovijedaju pric¢u o jednoj zaboravlje-
noj seobi i kulturnoj razmjeni koja joj je uslijedila.
Naime, vedina na$ih domacih, starinskih recepata
za priloge i slastice od tijesta u Slavoniju te osobito
Baranju stigla je u zaveZzljaju doseljenika $to su, u
potrazi za boljim Zivotom, prije tristo godina Du-
navom doplovili iz Austrije i Njemacke.

Njihovo umijeée pripreme delicija od tista - bilo
da je rije¢ o prilozima za razne gulase i paprikase,
ili slasticama $to se tope u ustima - s vremenom
su preuzele i vrijedne ruke domacih Sokica (vjero-
jatno i pokojeg Sokca), oplemenjujudi ga i ¢uvajuci
za bududa pokoljenja. Stoga kad 6. lipnja navratite
na Festival tista u Topolju, jednom od simbolic¢kih
sredista podunavskih Hrvata Sokaca, znajte da do
krajnje sjeveroisto¢ne tocke Hrvatske niste dosli
zbog jos jedne u nizu ,,5to su jeli nasi stari“ feste,
veé zato da se ukrcate u autenti¢ni kulturno-ga-
stronomski vremeplov prema srcu panonskog ku-
linarskog sna.

Njegov tjestasti dasak tijekom ostatka godine mo-
Zete okusiti i u nekoliko restorana na podrudju Sla-
vonije 1 Baranje. Primjerice, odli¢ne taske s pekme-
zom, knedle sa §ljivama ili debele domacde rezance
nude Baranjska kuca u Karancu, Josi¢ u Zmajevcu,
Kuca dide Tunje u Pakovu, Didin konak u Kopacevu,
¢arda Kod Baranjca u Podravlju, Stari mlin na Set-
nici uz Dunav u Dalju, kao i Projekt 9, restoran na
brodu uz osje¢ku promenadu. Naposljetku, nemojte
propustiti ni Sufnudle (Sokacki re¢eno, ¢ikmase),
slatke valjuske od krumpirova tijesta ¢iju tradi-
ciju njeguju u restoranu Meandar Hotela Osijek.
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RECEPTI 1Z “SOKACKE KUVARICE"
(Nakladnik: Sokacka grana)

Tacki orasima-makom

Zamisiti tisto od kile glatkog bra$na, kasicke soli,
dva jajeta i po potrebi mlake vode da ne bude pri-
tvrdo. Razvaljati oklagijom veliki krug tankog tista.
Na pola tista metniti pola kasicke pekmeza od §ljiva
u razdaljini oko 4 cm. Priklopiti praznom polom,
utisniti prstima svaki red oko pekmeza. Optrka¢em
rezati kvadrati¢e oko pekmeza. U veliku ranjliku
metniti vodu 1 kasi¢ku soli da zavrije. Za to vrime
prirediti smjese za posip. Samljeti 20 deka maka
1 20 deka orasa, u svako umisati po 10 deka Sece-
ra. Kad voda provrije, ubaciti tacke i ostaviti frtalj
sata da kuvaju, ociditi, oprati ladnom vodom i opet
ociditi. Tacke slagati u $iru porculansku Zdelu, po-
suti sa smjesom od orasa ili maka, pa red tacaka,
red posipa dok sve ne potrosis. Ozgor posuti dosta
orasa (maka) da tacki ostanu socniji. Jedu se topli,
a mogu i ladni ako ostane.

Cikovéiéi

U ranjliku uliti veliku $ajlicu (tri-Cetri deca) vode,
malu $ajlicu (pol deca) ulja, kasicku soli i pustiti da
zavrije. Dodati veliku $ajlicu bilog brasna i misati
dok se ne poc¢ne lipiti za dno ranjlike. Skiniti sa
$poreta i istresti na dobro pobrasnitu dasku. U
smjesu lupiti cilo jaje i posuti velikom $ajlicom
brasna. Dobro smisiti, oblikovati §trucu, od nje
nozem rezati komadice tista (otprilike 1x 3 cm) i
rukom zakotrljati ¢ikov¢ié po daski. Skuvati u dvi-
tri litre vode, ociditi, oprati u ladnoj vodi i smisat u
ranjliki s kru$nim mrvicama na ulju przitim. MozZe
se jesti slano (s paradajz sosom), a moze i s pekme-
zom od plavi §ljiva.

Supita

Izmutiti 5 cili jaja i kasicku soli, naizmince dodavati
21kasiku brasna i 8 deci ladnog mlika. Dobro izmu-
titi. Namazati veliku tepsiju mascu ili uljem, metniti
u rernu da se zagrije i izliti smjesu u vrucu tepsiju.
Priliti s dvi kasike ulja, peéi na jakoj vatri (220°).
Jo§ vrude izrezati na kocke i posuti sitnim Secerom.
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Luft kiflice

Uvece zamisiti tisto od 70 deka brasna, 30 deka
masti (moZe i putra), 6 kasika kajmaka, 6 kasika
Secera, 4 kuvana i izdrobljena Zumanjka, 2 prisna
Zumanjka, 2 kasicke sode bikarbone. Sutradan po-
novo primisiti, podiliti na 4 dila, razvaljati u krug
1 podiliti svaki krug na 16 jednakih dilova. Sa Sireg
kraja puniti pekmezom i motati od Sire k uZoj stra-
ni. Peéi na jakoj vatri (200°) i jo$ vrude uvaljati u
sitni Secer.

Lepinjice

Zamisiti tisto ko za kru, kad uskisne istresti na da-
sku, razvaljati na prst debljine, izrezati noZzem na
pravokutnike, ostaviti da kisnu pola sata. Za to vri-
me zagrijati mast, kad se pojave pudci* (mjehuriéi),
pedi lepinjice s obadvi strane dok ne porumene.



Pogacice ¢varcima

Podkuvati kocku kerme u deci mlika, kasicki Secera
i malo brasna da bude ritko. Kad uskisne, zamisi-
ti tisto od tri frtalj litre mlika, kile brasna i kasike
soli. Ostaviti na toplome da kisne oko sat vreme-
na. Istresti na dobro pobrasnitu dasku, razvaljati
prst debelo i po tistu pomazati 30 deka samljeveni
¢varaka izraditi s kaSikom soli i bibera po ukusu.
Priklopiti i opet razvaljati. Ponoviti jo§ dva puta,
na kraju razvaljati prst debelo, okruglom modlom
vaditi pogacice, ozgor narezati 1 ostaviti frtalj sata
u tepsiji da kisnu. Peéi na jakoj vatri (200°).

oksice, trganci, zavezanci, Cikovi, taske and tarana,
gomboce and Cikmasi, pasta with poppy seeds, cheese
or walnuts... it might not be music, but trust us, it’s
all hits

Don’t let the catchy title fool you - the following
lines are not about to announce a global electronic
music star (or his undiscovered Pannonian coun-
terpart, “DJ Tijesto”). Behind this electrifying,
futuristic title lies a glimpse into one of the most
authentic segments of the gastronomic heritage
of Slavonia and Baranja, and perhaps Croatia. A
heritage as authentic as the unfamiliar names it car-
ries for most readers and visitors: loksice, trganci,
zavezanci, Cikovi, taske, tarana, gomboce, Ctkmasi...
It’s only thanks to words “pasta with poppy seeds,
cheese and walnuts” that we begin to connect the
dots - forget Tiésto, DJs and electronic music, sil-
ly, this is all about traditional sweets and pastries!
Never forget this Croatian lesson: tzjesto or tisto
means dough, pasta or pastry.
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Dough is made from the riches of
the black Pannonian soil - it’s soft,
hand-crafted, shaped into forms that
tell a story of migration and cultural
exchange. Most traditional recipes
for side dishes and desserts made of
dough arrived in Slavonia, and es-
pecially Baranja, carried in the bun-
dles of settlers who sailed down the
Danube from Austria and Germany
some three centuries ago in search
of a better life. Their culinary skills
- whether in preparing side dishes
for goulashes and stews or melt-in-
your-mouth desserts — were gradually
adopted by the skilled hands of the
local Sokac women (and likely a few
Sokac men), enriched and passed on
to future generations.

Visit Festival tista in Topolje at the
beginning of June - taking place at
one of the symbolic centres of the
Danube-region Croats, the Sokci -
and you will quickly discover this is
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not just another “what our ancestors
ate” type of festival. You have stepped
into an authentic cultural and gas-
tronomic time machine, heading
straight into the heart of a Pannonian
culinary dream.

You can taste a hint of this dough-
based heritage throughout the year
in several restaurants across Slavo-
nia and Baranja. Try, for example,
the excellent taske with plum jam,
plum dumplings, or thick homemade
noodles at Baranjska kuca in Karanac,
Josi¢ in Zmajevac, Kuca dida Tunje in
Dbakovo, Didin konak in Kopacevo,
the riverside Carda Kod Baranjca in
Podravlje, Stari miin on the Danube
promenade in Dalj, as well as Projekt
9, arestaurant boat moored along the
Osijek promenade. Finally, don’t miss
Sufnudle (also known as ¢ikmasi) - the
potato-based dumplings traditionally
prepared at the Meandar restaurant
of Hotel Osijek.



RECIPES FROM THE SOKAC COOKBOOK
(Publisher: Sokacka grana)

Taske with walnuts or poppy seeds

Take 1 kg of plain flour, 2 eggs, a teaspoon of salt,
and enough lukewarm water to make a soft dough.
Roll thin, add %: teaspoon of plum jam every few
centimetres, fold it over, press, and cut into squares.
Boil them in salted water for about 15 minutes.
Then layer them with 200 g ground walnuts or
poppy seeds, each mixed with 100 g sugar. Serve
warm. If there’s any left, they’re lovely the next day
too.

Finger noodles

Bring about 500 ml water, a splash of oil, and a
pinch of salt to a boil. Add some 300 g flour and
stir until it pulls away from the pot. Let it cool a bit,
add 1 egg and a little more flour, then knead. Shape
into long, thin ropes, cut, and cook in boiling water.
Rinse in cold water, then toss with breadcrumbs
fried in oil. Serve savoury with tomato sauce or as
a dessert with a bit of plum jam.

Supita

Whisk 5 eggs with a teaspoon of salt. Add 21 table-
spoons of flour and 800 ml milk. Pour into a hot,
greased tray, drizzle with oil, and bake at 220°C.
Cut warm and sprinkle with sugar.

MINI CROATIAN LESSON

Tijesto or tisto
means dough,
pasta or pastry.

Airy rolls

Mix about 500 g flour, 200 g lard (or butter), a ta-
blespoon of sour cream, 2-3 egg yolks, 2 tbsp sugar,
and a pinch of baking soda. Rest overnight. Roll
out, cut into wedges, fill with jam, roll up, and bake
at 200°C. Coat in sugar while warm.

Flatbreads

Make a simple bread dough (500 g flour, yeast, wa-
ter, salt). Let rise, roll to finger thickness, cut, rise
again, then fry in hot lard until golden.

Pork crackling biscuits

Activate yeast in warm milk with a little sugar.
Make a dough with 500 g flour, milk, and salt. Let
rise, then roll, spread with 200 g ground cracklings,
salt, and pepper. Fold a few times, cut, let rise again,
and bake at 200°C.
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jerojatno je najcesce postavijeno pitanje o pivu deblja
i1 je li dobro za zdravlje. Struénjaci zakljuéuju - sve
je stvar mjere, pa je tako savjet: do jednog piva u danu
za Zene, do dva za muskarce. Vode(i se tom preporu-
kom, predstavljamo tri slavonske zanatske pivovare:
»zensku” - Black Hat te dvije ,,muske“ - Beckers i Stric

Black Hat Craft Brewery pivovara iz Pakova po-
stoji od 2015., a njezina glavna majstorica pivarka
Senka Matijakovi¢ diplomirana je inZenjerka s vise
godina iskustva u prehrambenoj industriji.

Vrijedna i uvijek vesela bajkerica i predsjedni-
ca old-timer kluba Senka proizvodi piva Blond
Ale, Black Ipa, i Munja (Amber Ale), koje moZete
pronadi u dakovackoj pizzeriji Lipizzano, baru
Larisa, kampu Borovik, hotelu Pakovo i bistrou
Loora, a festivalsko pivo Spakovo (DDH Pale Ale)
mozete kuSati u posebnim prilikama, na pivskim
festivalima i vedim manifestacijama u gradu i
okolici poput Pakovo Crafi Beer Festivala poCet-
kom rujna.

Beckers Craft Brewery pivovaru iz Osijeka osno-
vali su veliki ljubitelji piva, $to se i osjeti. Potvrdit
¢e vam se to u pivnici General von Beckers na Trgu
Sv. Trojstva u osjeckom starom gradu Tvrdi, gdje ée
vam uz prethodnu najavu prirediti zanimljivu vo-
denu degustaciju hvaljenih Beckers piva: American
Pale Ale, Komancheros (Kolsch tip piva), Session IPA
1 Mangulicu (Schwarzbier / crni lager), nazvanu po

pasmini od koje je nastala crna svinja
»pfeiferica’, iznimno cijenjena medu
slavonskim majstorima pusnice.

Zanimljivo je da su pivovara i pivnica
ime dobile po jednome od najpozna-
tijih ,povijesnih“ Osje¢ana, Johannu
Stephanu barunu von Beckersu, voj-
nom zapovjedniku koji je pocetkom
18. stoljeca dovrsio ,modernizaciju“
gradskih zidina za obranu od vojske
Osmanskog Carstva. Jedna od legen-
di o generalu von Beckersu kaze da
je slobodno vrijeme i sam rado pro-
vodio u pivnici na isto¢nom ulazu u

VIA SLAVONIJA | BARANJA OKUSI / TASTE

33

JIAISOAVd AVISIN A9 / 3SId



Tvrdu te se ondje nesretno zaljubio u zavodljivu
pipnic¢arku Mariju. Ta se pivnica danas naziva jed-
nostavno - Beertija, a u njoj te u istoimenoj pivnici
nedaleko od osjeckog glavnog trga i konkatedrale
moZete potraziti jo$ jedno lokalno pivo - Osjecko
nefiltrirano. Samo pripazite, jer i mnogi ¢e veseli
Osjecani ispricati kako su u sitnim noénim satima
nedaleko od gradskih zidina znali vidjeti ni manje
ni vise veé, glavom i bradom, slavnog generala!

Stric Craft Brewery, obiteljska pi-
vovara iz NasSica koju sloZzno vode
braéa Josip i Danijel Uremovi¢, re-
zultat je entuzijazma i dugogodi$njeg
kuhanja piva u vlastitom podrumu i
garazi. Do pocetka 20. stoljeca takvih
je tzv. kuénih pivara bilo posvuda u
Slavoniji, pa ako biste uz neku od se-
oskih ograda umjesto ruza primijetili
uvijeni divlji hmelj, to bi bio znak
da se u toj kudi kuha omiljeni vam
zlatno-pjenusavi napitak.

Sreéom, dva su brata Ure-
movié, dva strica svojim
neéacima, od 2018. godine
do danas od homebrewera
prerasli u vlasnike poznate
male pivovare, a njihova
piva tipa Lager, Blond Ale,
Amber Ale, Stout, Pale Ale
i ESB mozete pronaci u
takoder njihovoj pivnici
Beer Garden nedaleko
od nasicke bolnice, kao
i na svim slavonskim
crafi-beer festivalima.

Otvorena Pivara u Karancu

Pazite sad, u kolijevci hrvatskog vinarstva,
podno Banskog brda, koje su jos stari Rimljani
nazvali Zlatnim, nedavno je otvorena pivova-
ra! Nazvana ,,Pivara’; po dijelu brda na koje-
mu se davno uzgajao i pivarski jecam, ova ce
craft-pivovara u baranjskom etnoselu Karanac
Sigurno usreciti mnoge pivopije.

Adresa: Kolodvorska ul. 130,

31315 Karanac
Telefon: 098 682 508
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Some of the most common questions about beer
include its health benefits and potential weight
gain. Experts agree that all is good in moderation
and recommend up to one beer a day for women,
and up to two for men. Guided by this, we present
three Slavonian craft breweries: the “female” one -
Black Hat, and two “male” ones — Beckers

and Stric.

The Black Hat Craft Brewery was
established in Pakovo in 2015. Its
first lady and head brewer, Senka
Matijakovi¢, is a food engineer with
years of experience in the industry.

Hardworking and always cheerful, a
passionate biker and president of a

vintage motorcycle club, Senka pro-

duces beers such as Blond Ale, Black

IPA, and Munja (Amber Ale). You can find

them in Pakovo at pizzeria Lipizzano, Larisa
bar, Borovik campsite, Hotel Dakovo, and Loora
bistro, while the festival beer Spakovo (DDH Pale
Ale) is available on special occasions - at beer fes-
tivals and events in the area, such as the Pakovo
Craft Beer Festival in early September.

The Beckers Craft Brewery in Osijek was found-
ed by true beer enthusiasts, and it shows. You can
experience this firsthand at the General von
Beckers pub on Holy Trinity Square in Osi-

jek’s old town. With prior notice, they’ll

even organise engaging guided tastings of

their acclaimed beers: American Pale Ale,
Komancheros (K6lsch-style beer), Session

IPA, and Mangulica (Schwarzbier/black

lager), named after the breed from

which the famous black Slavoni-

an pig originates, highly prized

among local smokehouse masters.

Interestingly, both the brewery

and the pub were named after

one of Osijek’s most notable

historical figures, Johann

Stephan Baron von Beckers,

a military commander who

completed the “moderni-

sation” of the city walls in

the early 18% century to defend

against the Ottoman army. A local legend has it
that the general liked to spend his free time in a
tavern at the eastern entrance to the fortress, where
he tragically fell in love with a charming barmaid



named Marija. That tavern is today
simply called Beertija, and there - as
well as in another pub of the same
name near Osijek’s main square and
co-cathedral - you can try another lo-
cal beer: the Osjecko unfiltered. Just
be careful, as locals will tell you that
in the small hours of the night they
might have seen none other than the
famous general himself roaming the
old town streets...

Stric, a craft brewery from NasSice
run by brothers Josip and Danijel
Uremovic is the result of enthusiasm
and years of home brewing in their
basement and garage. Until the early
20™ century, such “home brewers”
were common throughout Slavonia,
and if you noticed wild hops climb-
ing along a village fence instead of
roses, it was a sign that your favour-
ite golden, foamy drink was being
brewed inside.

Fortunately, the Uremovi¢ broth-
ers - two “uncles” to their nephews
- have since 2018 grown from home
brewers into owners of a well-known
small brewery. Their beers, including
Lager, Blond Ale, Amber Ale, Stout,
Pale Ale, and ESB, can be found in
their own Beer Garden pub near the
Nasice hospital, as well as at craft
beer festivals across Slavonia.

NOW OPEN!
The Karanac Pivara

Imagine this - in the cradle of Croatian winemaking, at
the foot of Bansko hill which even the ancient Romans
called golden, stands a brewery! Pivara, Croatian for
brewery (and after the area where barley was once cul-
tivated), is a newly opened craft brewery and pub in the
Baranja ethno-village of Karanac which has just welcomed

its first guests. We love it!

Address: Kolodvorska ul. 130, 31315 Karanac

Phone: +385 98 682 508
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Slavonije

1 Podunavl;

GRASEVINA - A CHALLENGE AND DISCOVERY
The first lady of Slavonia & the Danube



raSevina mi je uvijek izazov i neko
novo otkrice. O njoj sam puno pisa-
la, dolazila joj i odlazila od nje, nosi-
la je sa sobom, poklanjala je od srca
onima koji su u nju vjerovali i onima
koji nisu. I ¢esto ponavljam da je vo-
lim jer moze dati sve, u svakom tre-
nutku. MoZe biti pjenusava - svjeza i’
,briosasta’, moze biti mlada i prpos-
na, poput gizdave slavonske djevojke
koja skakuce zelenim vinogradima
u rano ljeto; moZze biti mlada dama
na kojoj nedjeljom $usti svila i miriSe
svjezinom obliznjeg Dunava, moZe
biti dama u zrelim godinama, elegan-
tna i otmjena, u Chanelovu kostimu s
najfinijim tercijarnim (parfemskim)
notama. Jednostavno je - divna. Izni-
mno zanimljiva u svakom svom (i na-
$em) trenutku. Treba je razumjeti i -
polako otkrivati te njezine lijepe crte
lica, zavodljive smijeske i osmijehe,
Sarmantne bore i damsku uzvisenost
u poznim godinama.

Sto voli grasevina?

GrasSevina voli kontinentalna vino-
gorja, visinske poloZaje na juznoj i
od vjetra zasticenoj strani, hladniju
zemlju te hranjivo tlo. Daje vina s
dosta svjezine, s lijepom kiselo§¢u

i voénos$éu te s cvjetnim notama. Zahvalna
je jer moZe stvoriti razlicite tipove vina, od
pjenusavih do predikatnih. Ovisno o polo-
Zaju, obradi vinograda i optereéenju trsa te
terminu berbe, kao i pristupu u podrumu,
od nje nastaju pjenusava vina; potom svjeza,
jednostavnija i vo¢na, idealna Jjetna vina; pa
vina jacega tijela, njegovana u drvenim ba-
¢vama, macerirana (jantarna vina) te — visoki
plemeniti predikati.

Kakva je grasevina?

Mlada grasevina ima Zucékasto-zelenkastu
boju, svjeza je, s mirisom zelene jabuke, krus-
ke, vinogradske breskve, na nepcu je profinje-
no kiselkasta. Umjerenih je alkohola i ugodne
svjezine. Cvjetni miris podsjeca na lipu ili ja-
smin. Gra$evine iz kasnijih berbi Zute su do
zlacane boje, s voéno$éu ukuhanoga bijelog
kostunicavog voca, obogacene mednim i spe-
cifiénim senzacijama (plemenita plijesan). Na
nepcu one su slasne do slatke, kremaste do
sirupaste strukture. Mlada su vina prikladna
kao aperitiv, uz hladna predjela i topla pre-
djela sa $parogama, arti¢okama, avokadom, a
strukturiranije se grasevine slazu s pe¢enom
ribom, piletinom, teletinom, fiSem. Visoki su
predikati odli¢an pratitelj sireva poput gor-
gonzole i roqueforta te slatkih kolaca.

Idealno gastrovino

Baranjske grasevine obiluju sladorima, al-
koholom i tijelom. Pune su i punasne, oble,
slasne i slatkaste. Srijemske, pod obroncima
Fruske gore, daju svjeZiju aromu, kiselost je
nesto visa, a vina aromati¢nija i laksa. Kutje-
vacke su pune arome, Zivahne i snazne, atrak-
tivne, s izvrsnim omjerom kiselosti i Secera, s
izraZenom aromom so¢nih jabuka. Erdutske
u sebi nose mineralnost Dunava 1 zavodljivu
lakocu ispijanja. U redovnim su berbama gra-
Sevine voéne aromatike, od jabuka i citrusa do
laganih herbalnih nota. U toplijim godinama
arome podsjecaju na egzoti¢no voce, a u kasni-
jim su berbama obilne cvjetne, a zatim i med-
ne note. Grasevina je pogodna za vrlo kasne,
izborne iledene berbe, pogotovo u sjevernijim
krajevima gdje kiselost opstaje unato¢ viso-
kom sladoru. Zajednicka je karakteristika za
sve graSevine specifi¢an pikantno-gorkasti
zaokus (aftertaste) Sto je ¢ini idealnim gastro-
vinom.
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Stih(ovi) o grasevini

O Dunavu su mnoge pjesme napisane,
A grasevinu tek treba u stihu spomeniti,

Jer ...

Dunav je mazi, pazi i miluje
Dunav je uzbudi, pa joj tepa i smiruge je,

lad ...

Nama je daje u zagrijaj
Nama je daje uz poljubac
Nama je ostavlja u vjecnost i nasljede.

M. V.

GraSevina should be deeply understood and dis-
covered - its beautiful features, seductive smiles,
charming lines, and the dignified elegance of alady
in her later years.

Why | love Grasevina

Grasevina is a constant challenge and new discov-
ery. | have written about it extensively, returned to
it and moved away from it, carried it with me, and
gifted it wholeheartedly to those who believed in
it and to those who did not. I love it for its ability
to always be something else. It can be a sparkling
wine with fresh or brioche notes; it can be young
and playful like a spirited Slavonian girl skipping
through green vineyards in early summer; it can
be a young woman in silk on a Sunday, scented
with the freshness of the nearby Danube; it can
be a mature lady, elegant and refined, dressed in
a Chanel suit with the finest tertiary (perfumed)
notes. Simply put, it’s wonderful. Exceptionally
interesting in every one of its (and our) moments.
Grasevina should be understood and slowly dis-
covered - its beautiful features, seductive smiles,
charming lines, and the dignified elegance of a lady
in her later years.

What Grasevina loves

Grasevina thrives in continental vineyards, on el-
evated positions facing south and sheltered from
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the wind, in cooler soils and nutri-
ent-rich terrain. It produces wines
with notable freshness, pleasant acid-
ity, fruitiness, and floral notes. It is a
remarkably versatile variety, capable
of producing a wide range of wine
styles - from sparkling to predicate
wines. Depending on vineyard loca-
tion, cultivation methods, vine load,
harvest timing, and treatment in the
cellar, Grasevina can become any-
thing. From sparkling wines which
are fresh, light, fruity and ideal for
summer, fuller-bodied wines aged in
wooden barrels, macerated (amber)
wines, to high-quality sweet predi-
cate wines.

What is Grasevina like?

Young Grasevina has a yellow-green
hue, fresh taste with aromas of green
apple, pear, and vineyard peach; and
a refined, gently acidic palate. The
moderate alcohol content makes
it pleasantly refreshing, while its
floral bouquet often recalls linden
blossoms or jasmine. Late-harvest
GraSevina displays yellow to golden
notes, with flavours of stewed white
stone fruit enriched by honey and



distinctive notes of noble rot. On the palate, these
wines range from luscious to sweet, with creamy to
syrupy structure. Young wines are ideal as an aperitif
or paired with cold starters and warm dishes featur-
ing asparagus, artichokes, or avocado; while more
structured GraSevinas pair beautifully with roasted
fish, chicken, veal, and traditional fish stew (fis papri-
kas). The predicate ranges are excellent companions
to cheeses such as Gorgonzola and Roquefort, as well
as desserts.

The perfect gastronomic wine

Baranja’s Grasevina wines are high in sugar, alcohol,
and body. They are full, rounded, lush, and slightly
sweet. Those from the slopes of Fruska Gora in Sri-
jem carry fresher aromas, higher acidity, and lighter,
more aromatic profiles. The Grasevinas of Kutjevo
are vibrant and powerful, with full aromas, an excel-
lent balance of acidity and sugar, and pronounced
juicy apple notes. Finally, the Grasevina wines of
Erdut carry the minerality of the Danube along
with an irresistibly smooth drinkability. In regular
harvests, GraSevina expresses fruity aromas rang-
ing from apple and citrus to subtle herbal notes. In
warmer years, the aromas lean toward exotic fruits,
while later harvests reveal abundant floral and hon-
ey notes. GraSevina is particularly suitable for very
late harvests, selected harvests and ice wines, espe-
cially in northern regions where the acidity persists
despite high sugar levels. A shared characteristic of
all Grasevinas is a distinctive spicy-bitter aftertaste,
which makes it an ideal gastronomic wine.

A Verse for Grasevina

So many songs have sung of the Danubess flow,
Yet Grasevina still waits to be named in verse.

For...

The Danube cradles her; tends her; softly caresses,
[t stirs her awake, then whispers and soothes her again.

And then...

10 us she is given, resting in our embrace,
10 us she is offered, sealed with a kiss,

And left in our keeping —
An eternal gift, a living legacy.
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Obisao sam

100 zemalja,

a u Slavoniji

1 Baranji nasao sam
autenticnost

7 gostoprimstvo

AAAAAAAAAAAAAAAAAAAAAAAAAAA

I've visited 100 countries,
in Slavonia and Baranja I found authenticity
and outstanding hospitality
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¢anin Nikola Baraka jedan
d onih koji su san o putova-
nju pretvorili u stvarnost i po-
sao. Obisao je vise od 100 zema-
lja, osniva¢ je Hrvatskog kluba
putnika te organizator Croatian
Travel Festivala u Sibeniku, koji
je iz neobicne ideje prerastao u
jedno od najprepoznatljivijih
gradskih dogadanja. Kao podu-
zetnik i obiteljski ¢ovjek, kon-
tinuirano razvija projekte koji
spajaju ljude, price i autenti¢na
iskustva, a produkcijom turistic-
kih videa - uklju¢ujudi suradnju
s Hazenom Audelom - aktivno
promovira Hrvatsku na medu-
narodnoj razini.

Upravo je u tom kontekstu bo-
ravio i u Slavoniji i Baranji, gdje
je zajedno s Hazenom Audelom,
prezenterom National Geograp-
hica, istrazivao lokalne price,
ljude i doZivljaje. Otkrio nam je
§to ga je najvise iznenadilo, koja
su mu se mjesta posebno ureza-
la u pamdenje te kako je dozZivio
atmosferu i nacin Zivota na isto-
ku Hrvatske.

VIA SLAVONIJA | BARANJA LJUDI / PEOPLE

Predugo mi je trebalo

Kad ste prvi put posjetili Slavoniju i Baranju i ka-
kva su bila olekivanja, a kakva realnost?

Iskreno, sad vidim da mi je predugo trebalo. Za-
uvijek su mi ostale u sje¢anju nepregledne rav-
nice i osjecaj Sirine dok sam prvi put gledao sva
ta obradena polja. Upravo ta ravnica, bez kraja i
granica, ostala mi je prvi i najja¢i sinonim za Sla-
voniju. Mene, kao Dalmatinca, to je posebno fasci-
niralo jer dolazim iz potpuno druk¢ijeg krajolika.

Iako sam obi$ao vise od 100 zemalja, pravo istraZi-
vanje istoka Hrvatske ostavio sam ,za kasnije, $to
je zapravo greska koju mnogi rade. Slavoniju sam
posjetio i ranije, ali sam ju u punom smislu doZivio
tek tijekom snimanja filma s Hazenom Audelom u
proljeée 2025. Gostoprimstvo i gastronomska ra-
skos obitelji Romuli¢ u Cudesnoj sumi bili su poseb-
no iskustvo, dok nas je u vinariji K55 obitelj Dugali¢
ugostila tako da smo imali osjeéaj kao da smo kod
njih doma. Baranjska kuca pravi je Cuvar povijesti i
garancija da e se prosla, gotovo zaboravljena vre-
mena i dalje prenositi novim generacijama...

Koja biste mjesta ili iskustva izdvojili?

Boravak u Slavoniji i Baranji bio je savrSena kom-
binacija prirode, hrane i ljudi. Kopacki rit posebno



me odusevio, to je jedno od onih mjesta koja te na-
tjeraju da usporis i jednostavno promatras. Prediv-
ne su Sume Parka prirode Papuk djelovale iznimno
smirujude, ondje bih volio provesti viSe vremena.
Voznja biciklima kroz vinograde Belja bila je po-
seban doZivljaj, a jedan je od najljepsih trenutaka
svakako bilo istréavanje lipicanaca u Ivandvoru
pokraj Dakova. Pogled iz Aljmasa prema Dunavu
te prolazak kroz pergolu od vinove loze u vinariji
u Erdutu ostavili su snazan dojam i pokazali svu
raskos turistickog potencijala istoka Hrvatske.

Kako biste opisali ljude 1 gostoljubivost koju ste Vi i
ekipa ovdje dozivjeli?

Obitelj Sontacchi odmah nas je osvojila svojom
otvoreno$cu 1 srda¢nos¢u kad nas je spontano po-
zvala na momacku zabavu, Beata Drkulec je s to-
liko energije pri¢ala o vinariji Galic i otkrila nam
najbolja vina te kuée, dok nam je kuhar na imanju
Didin konak detaljno objasnio pripremu fis-papri-
kasa. Poseban dojam ostavio je 1 Filip Golubov Car,
¢uvar baranjske Sokacke tradicije, pokazavsi nam
rasko$ Sokackog zvuka gajdi i tambure. Strast pre-
ma onome $to radi pokazao je i Franjo Vinkovi¢,
kova¢ u Dakovu, koji je Hazena upoznao s malim
tajnama velikih majstora.

Vinarije s pricom i karakterom

Kao iskusan putnik i promotor turizma, Cesto na-
glasavate vaznost autenticnosti. Jeste Ii u Slavoniji i
Baranji prepoznali taj osjecaj ,,stvarnosti“ koji danas
Cesto nedostaje?

Ocekivao sam lijepu prirodu i dobru hranu, ali
stvarnost je bila puno vi$e od toga, autenti¢nost
koju danas sve teze pronalazimo i osjecaj da nisi
samo prolaznik, nego dio pric¢e svog domacina.
Upravo ta paznja i toplina koju smo dobivali ¢ini
razliku i daje onaj zavr$ni ,,touch” u turizmu, osjecaj
da si dobrodosao kao ¢ovjek, a ne samo kao gost
ili potrosad. Danas je upravo taj osjecaj s kojim se
gost vraca kudi najvazniji faktor ukupnog dozivljaja
destinacije.

Koje biste vinske price posebno istaknuli?

Vina i vinarije snazno oblikuju doZivljaj Slavonije i
Baranje jer ovdje nisu samo dodatak turistickoj po-
nudi, nego vaZan dio identiteta regije. Svaka vinari-
jaisvaki podrum imaju svoju pricu i karakter, a to
najbolje osjeti$ kada ti ih ljudi sami pokazu i otvore
vrata. Prosli smo kroz podrume i arhivu Belja, za-

virili u trezor Kutjeva, u Erdutu stajali uz impre-
sivnu ba¢vu od 75 000 litara, a u K55 slusali pricu
o kadarki koja se nekad tocila i u Vatikanu. Josi¢
prirodno povezuje vina i gastronomiju, dok Erdut
1 Belje, impresivnim vinogradima i podrumima koji
pricaju pri¢u generacija, daju snazan osje¢aj tradi-
cije i kontinuiteta. Fnosophia unosi novu energiju
uz veliko poStovanje prema tradiciji koja se ovdje
gradi stolje¢ima. Zajednicko je svim navedenim vi-
narijama da proizvode uistinu vrhunska vina zbog
kojih se isplati dodi iz bilo kojeg kraja Hrvatske,
ali i Sire. Imamo jo$ puno razloga za povratak, od
Krauthakera i Enjingija do GerStmajera i Mihalja.
Jedno je sigurno, Slavonija i Baranja uskoro ¢e me
ponovno vidjeti!

Koje su najcesce pogresne pretpostavke o Slavoniji i
Baranji?

Najcesca je pogresna pretpostavka da su Slavonija
i Baranja samo Zito i vino, a one su zapravo prostor
nevjerojatne prirode, bogate tradicije, snaznih prica
i ljudi koji toj destinaciji daju dusu. Od Kopackog
rita 1 Papuka, preko vinograda 1 podruma, pa do
autenti¢nih doZivljaja koji se ne mogu isplanirati
nego se jednostavno dogode. Uz sve navedeno, ho-
tel Materra na neki nacin zaokruzuje cijelu pricu jer
nudi sjajan smjestaj u okruZenju koje te veé na prvu
mami svojim mirisima i okusima. Siguran sam da e
potaknuti otvaranje jos takvih hotela jer se ponuda
mora zaokruziti kako bi se stvorili preduvijeti da
gost dode i zadrzZi se Sto duze.

Kako se rodila ideja o snimanju promotivnog filma
o Slavoniji i Baranji i kako danas gledate na cijeli
projekt?

Nakon §to smo snimili promotivni video Dalmacije,
moja je prva Zelja za nastavak bila vezana upravo za
Slavoniju i Baranju. Posebno mi je drago vidjeti da
u Turisti¢koj zajednici Osje¢ko-baranjske Zupanije
rade ljudi koji promisljaju dugoro¢no i koji razumi-
ju koliko je vazno kontinuirano raditi na promo-
ciji. Ideja da dovedemo Hazena Audela i snimimo
promotivni film o Slavoniji i Baranji pokazala se
kao kvalitetan zajednicki projekt, a nas je film samo
mali dio onoga $to rade Ivana Jurié¢ i Mislav Mati-
$i¢, uz sjajne kolege Katarinu Andelkovi¢ i Mislava
Pavosevica. Najbolje tek dolazi za istok Hrvatske,
a Slavonija i Baranja ve¢ sada nude iskustvo zbog
kojeg se dolazi i vraca.
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araka is one of those people who turned
ream of travelling the world into reality as
both a lifestyle and his job. Having visited more
than 100 countries, he is the founder of the Croa-
tian Travel Club and the organiser of the Croatian
Travel Festival in his hometown of Sibenik, which
has grown from a fun idea into one of the city’s
most recognisable events. As an entrepreneur and
family man, he continuously develops projects that
connect people, stories, and authentic experiences.
Through the production of tourism videos - inclu-
ding collaborations with Hazen Audel - he actively
promotes Croatia on an international level.

It was in this context that he visited Slavonia and
Baranja, where, together with Hazen Audel, pre-
senter of National Geographic, he explored local
stories, people, and experiences. He shared what
surprised him most, which places left the strongest
impression, and what he thought of the atmosphe-
re and way of life in eastern Croatia.

He now sees it took him too long

When did you first visit Slavonia and Baranja, and
how did your expectations compare to reality?

Honestly, I now realise it took me far too long.
What stayed with me forever are the plains and
the feeling of vastness when I first saw all those cul-
tivated fields. The endless horizon became my first
and strongest association with Slavonia. Coming
from a completely different landscape of Dalmatia,
I found this particularly fascinating.

Although I've travelled to more than 100 countries,
[ left exploring eastern Croatia “for later,” which is
actually a common traveller mistake. I had visited
Slavonia before, but I only truly experienced it while
filming with Hazen Audel in the spring of 2025. The
hospitality and gastronomic richness of the Romuli¢
family of Cudesna Suma were a special experience,
while the Dugali¢ family at the K55 winery welcomed
us as if we were their house guests. Baranjska Kuca
is a true guardian of history, ensuring that nearly
forgotten times are passed on to future generations...
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Which places or experiences stood out the most?

My stay in Slavonia and Baranja was the perfect
combination of nature, food, and people. The Ko-
packi Rit Nature Park was particularly impressi-
ve - it’s one of those places that make you slow
down and take it all in. The forests of Papuk Na-
ture Park were incredibly calming, [ would love to
spend more time there. Cycling through the Belje
vineyards was a unique experience, while one of
the most memorable moments was watching the
Lipizzaner horses run freely at Ivandvor near Da-
kovo. The view from Aljmas over the Danube, as
well as the walk through a vine pergola at a winery
in Erdut, left a powerful impression and revealed
the full richness of eastern Croatia’s tourism po-
tential.

How would you describe the people and
the hospitality you experienced?

The Sontacchi family immediately
won us over with their openness and
warmth when they spontaneously
invited us to a bachelor party, Bea-
ta Drkulec passionately introduced
us to the Gali¢ winery and its finest
wines, while the chef at Didin konak
carefully explained how to prepare
fis paprikas. We also loved Filip Go-
lubov Car, a guardian of Baranja’s
Sokac tradition, who introduced us
to the incredible sounds of bagpipes
and tamburica. Franjo Vinkovié, a
blacksmith from Pakovo, shares the
same passion and was kind enough
to reveal some of the secrets of his
outstanding craftsmanship to Hazen.

Wineries with stories and
character

As an experienced traveller and tourism
promoter, you often emphasise authen-
ticity - did you find that sense of “real-
ness” in Slavonia and Baranja?

I expected beautiful nature and good
food, but the reality was much more -
authenticity that is now increasingly
rare and the feeling that you are not
just passing through, but becoming
part of your host’s story. It is precisely
that attention and warmth that make



the difference and provide the final “touch” in
tourism - the feeling that you are welcomed
as a persomn, Not just as a guest or consumer.
These days, the feeling that you take home is
the most important factor of the overall expe-
rience of any destination.

Which wine stories would you highlight?

Wine and wineries strongly shape the expe-
rience of Slavonia and Baranja because they
are not just an addition to tourism, but an
essential part of the region’s identity. Every
winery and every cellar has its own story and
character, which you can truly feel when pe-
ople open their doors and share it with you.
We explored the cellars and archives of Belje,
peeked into the treasury of Kutjevo, stood
beside the impressive 75,000-litre barrel in
Erdut, and heard the story of Kadarka at K55
- a wine once even served in the Vatican. Jo-
si¢ naturally combines wine and gastronomy,
while Erdut and Belje, with their impressive
vineyards and historic cellars, convey a strong
sense of tradition and continuity. Enosophia
brings fresh energy while maintaining deep
respect for a centuries-old winemaking heri-
tage. What all these wineries have in common
is that they produce truly exceptional wines
- worth travelling for, from anywhere in Cro-
atia and beyond. And there are still many rea-
sons to return, from Krauthaker and Enjingi
to GerStmajer and Mihalj. One thing is certain
- Slavonia and Baranja will see me again, and
soon!

What are the most common misconceptions abo-
ut Slavonia and Baranja?

There is a common misconception that Slavo-
nia and Baranja is only about agriculture and
wine. In reality, this is a region of incredible
nature, rich traditions, powerful stories, and
people who are the soul of this destination.
From Kopacki Rit and Papuk to vineyards and
cellars, and authentic experiences that cannot
be planned. Hotel Materra adds to the story
by offering excellent accommodation in a
setting that immediately draws you in with
its scents and flavours. I am confident it will
inspire the development of more such hotels
as a valuable addition for visitors to inspire
their travel and have them stay longer.

What inspired the promotional film about Slavonia and Baranja,
how do you see the project in the rearview mirror?

After filming a promotional video about Dalmatia, my first tho-
ught for a follow-up was Slavonia and Baranja. 'm especially glad
to see that the Tourist Board of Osijek-Baranja County is led by
people who think long-term and understand the importance of
continuous promotion. The idea of bringing Hazen Audel and
creating a promotional film about Slavonia and Baranja proved
to be a strong collaborative project. Our film is just a small part
of what Ivana Juri¢ and Mislav Matisi¢ are doing, together with
their excellent colleagues Katarina Andelkovi¢ and Mislav Pa-
vosevid.

The best is yet to come for eastern Croatia — and Slavonia and

Baranja offer an experience that has people coming back for
more.
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DRAVSKA PRICA VISITOR CENTRE

Closer to nature
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mirnom se slavonskom selu Noskovci, u biviem
Jjetnikovcu grofa Draskovica, nalazi Posjetiteljski
centar Dravska pric¢a. Ovaj prostor spaja bastinu,
edukaciju i suvremeni dozZivljaj prirode u jedinstve-
nu cjelinu. Smjesten na vise od 800 etvornih me-
tara, centar posjetitelje vodi kroz pri¢e o biorazno-
likosti jednog od najvrjednijih prirodnih podrudja
Hrvatske. Dio je UNESCO-ova rezervata biosfere
Mura-Drava-Dunav, zbog cega predstavlja ulaz u
jedan od posljednjih o¢uvanih rije¢nih ekosustava
Europe.

Multimedijalni postavi, interaktivne instalacije i te-
matski uredene prostorije pribliZzavaju svijet rijeke
Drave — jedne od najljepsih i najosebujnijih rijeka
u Hrvatskoj koja izvire na 1450 metara nadmorske
visine i utociste je mnogim Zivotinjskim i biljnim
vrstama. Dugacka je ukupno 725 kilometara, druga
je najveca rijeka u Hrvatskoj te je ujedno i jedan od
vecih pritoka Dunava. No, u Dravskoj pri¢i iskustvo
se ne stvara isklju¢ivo unutar Cetiri zida centra i broj-
kama, ve¢ se $iri i na zasticeni perivoj, poucne staze
u prirodi, vidikovce, vrtove i edukativne sadrZaje na
otvorenome. Ovo je mjesto susreta i za djecu koja
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prvi put otkrivaju svijet prirode, i za
studente, i za istraZivale, ali i za sve
one koji traze mir, kretanje i bijeg iz
srediSta grada i svakodnevice.

Dravska pri¢a nudi i niz programa
za individualne posjetitelje i organi-
zirane grupe. Kroz radionice, vode-
ne ture i tematske sadrzaje moguce
je upoznati biljni i Zivotinjski svijet
Drave te sudjelovati u edukacijama
o o¢uvanju prirode. Poseban je na-
glasak stavljen na programe za dje-
cu i mlade, ali i na aktivnosti za sve
koji Zele aktivno provesti vrijeme u
prirodi. Posjetitelji mogu istrazivati
kompleks biciklom, okusati se u vo-
Znji kanuom ili promatrati ptice uz
dostupnu opremu, ¢ime se doZivljaj
rijeke dodatno produbljuje.

Za kraj, dajemo vam jedan savjet za
posjet. Planirajte barem dva ili tri
sata za obilazak unutarnjeg i vanjskog


https://www.dravska-prica.hr/hr/
https://www.dravska-prica.hr/hr/

prostora centra, a za potpuni doZzivljaj
ponesite udobnu obucu za Setnju pri-
rodom. Radno vrijeme centra ovisi o
sezoni, stoga preporu¢amo provjeriti
prije dolaska, a ulaznice su dostupne
na licu mjesta uz posebne cijene za
djecu i grupe.

U vremenu kada prirodu ¢esée pro-
matramo s distance, Dravska prica
vraca nas korak bliZze prema iskon-
skom odnosu ¢ovjeka i rijeke, u
prostor u kojem u¢imo, stvaramo i
ponovno povezujemo ono §to nas
okruzuje.

n the peaceful Slavonian village of Noskovci, on
the grounds of the former summer residence of
Count Draskovié, lies the Dravska Pric¢a Visitor
Centre. This space combines heritage, educati-
on, and a contemporary nature experience into
a unique whole. Spanning more than 800 square
metres, the centre guides visitors through stories of
the biodiversity of one of Croatia’s most valuable
natural areas. It is part of the UNESCO Mura-Dra-
va-Danube Biosphere Reserve, making it a gateway
to one of Europe’s last preserved river ecosystems.

Multimedia exhibitions, interactive installations,
and themed rooms introduce visitors to the world
of the Drava River as one of the most beautiful
and distinctive rivers in Croatia. With its source at
1,450 metres above sea level, it provides a habitat
for numerous plant and animal species. At 725 kilo-
metres, it is Croatia’s second-longest river and one
of the major tributaries of the Danube.

Yet, at Dravska Prica, the experience is not confi-
ned within the walls of the centre or to facts and
figures. It extends into the surrounding protected
park, educational nature trails, viewpoints, gardens,
and outdoor learning spaces. This is a meeting pla-
ce for children discovering nature for the first time,
for students and researchers, and for anyone see-
king peace, movement, and an escape from a busy
urban lifestyle.

The wide range of programmes is suited both for
individual visitors and organised groups. Through
workshops, guided tours, and themed activities, vi-
sitors can explore the plant and animal life of the
Drava and take part in educational programmes

focused on nature conservation. Spe-
cial emphasis is placed on program-
mes for children and young people,
as well as activities for all those who
wish to spend active time outdoors.
Visitors can explore the area by bi-
cycle, try canoeing or even birdwat-
ching with professional equipment -
further deepening their connection
with the river.

To make the most of your visit, we
recommend planning for at least two
to three hours to explore both the in-
door and outdoor areas of the centre,
and bringing comfortable footwear
for walking in nature. Opening ho-
urs vary by season, so make sure to
check in advance. Tickets are avai-
lable on-site, with special prices for
children and groups.

At a time when we increasingly ob-
serve nature from a distance, Dravska
Prica brings us one step closer to the
primordial bond between people and
the river - a place where we can learn,
create, and reconnect with the world
around us.
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ako ce mnogi vrio rado podijeliti svoje ,ribicke pri-
ce’; pravi pecarosi nikada nece odati tajnu najboljih
ribolovnih lokacija. Ipak, pozornim smo promatra-
njem njihovih kretanja (Camcem) dosli do zakljucka
da Sarani, Stuke, somovi i smudevi ,najbolje grizu“na
uscu Drave i Dunava, prirodnom fenomenu dijelom
zasticenom kao Park prirode Kopacki rit.

Stara Drava, Bilje

Stari tok Drave nekoliko kilometara sjeverno od
Osijeka, poznat i kao Biljsko jezero, redovito ugo-
$¢uje nacionalna i medunarodna ribolovna natje-
canja. Jezero je spletom kanala spojeno s Parkom
prirode Kopacki rit, $to gotovo da jam¢i dobar ulov!

Stara Drava, Belisce

Ako medu brojnim ribi¢ima na jezeru izmedu Beli-
$¢a i Baranjskog Petrovog Sela ne pronadete ,pra-
vo mjesto®, udicu probajte zabaciti na samoj Dravi
nedaleko od sela Bistrinci, a ljeti dok ¢ekate da
»zagrizu, osvjeZzite se na omiljenoj pjes¢anoj plazi!
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Zimska luka na Dravi, Osijek

Malo je mjesta u svijetu gdje udicu mozZete zabaciti
u centru velikog grada i k tome upecati kapitalni
primjerak, a u osjeckoj Zimskoj luci to je vise pra-
vilo nego iznimka. U to se moZete uvijeriti i ako u
ranu jesen posijetite ribi¢ko natjecanje Urban Fis-
hing League.

Zeleni otok na Dunavu, Batina

Ribolov na Dunavu nije za pocetnike, pa ako ste
Baranju posjetili ,,turisti¢ki®, sre¢u s udicom oku-
Sajte na zapadnoj obali Zelenog otoka, uz dunavski
kanal. Ako vam od uspomena preostanu jedino ,,ri-
bicke price®, ne brinite se jer u blizini je niz odli¢nih
tradicionalnih (ribljih) restoranal

Stari Dunav, Topolje

Uz sjeverne obronke vinorodnog Banskog brda, ne-
daleko od sela Topolja, pronadi ¢ete tzv. Dunavac
1 vidjeti koliko je moéna rijeka od 18. stoljea do
danas promijenila tok. One s manjkom strpljenja za



pecanje posaljite na obliZnju pje$¢anu plazu u Dra-
zZu, dovoljno udaljenu da vam kupaci ne tjeraju ribu.
Nasicki ribnjaci, NasSice

Zahvaljujudi potocima koji se slijevaju sa sjevernih
obronaka slavonskog gorja, izmedu sela Lila i Je-
lisavac, smjestio se splet ribnjaka. [znimno bogati

hile many are happy to share their fishing tales, true
anglers never reveal the secret of their best fishing
spots. Still, by carefully observing their movements
(by boat), we have come to the conclusion that carp,
pike, catfish, and zander bite best at the confluence of
the Drava and the Danube - a natural phenomenon
partly protected as Kopacki Rit Nature Park.

ribom, privlace ne samo sportske ri-
bolovce nego i brojne ptice i divljac,
a priroda uokolo izgleda kao mala
verzija Parka prirode Kopacki rit.
Ako kojim ¢udom i ovdje ostanete
prazne udice, posjetite obliZnji resto-
ran Ribnjak s odlicnom ponudom jela
od rijecne ribe i divljaci, a ako srecu
zelite okusati sutradan, ovdje moZzete
1 prespavati (www.nasicki-ribnjaci.hr).

Jezera Borovik i Josava,
Pakovstina

U gustoj $umi uz selo Drenje i sjever-
no od Pakova pronacdi éete dva velika
jezera koja su 2025. godine okupila
najbolje svjetske ribolovce na Sarana.
Na jezeru Josava pocetkom godine

Jeste li znali?

Jedan se od najvecih ribnjaka
u ovome dijelu Europe (1118
ha) nalazi uz Dravu, pokraj
grada Donjeg Miholjca, a u
vlasnistvu je PP Orahovica.
Njihove Cete ribarnice prona-
¢i na svim veéim trznicama u
Slavoniji. Uz svjezu ribu u po-
nudi imaju i dimljenog Sarana
te djeci omiljene ,fish-nugget-
se“. Nedaleko od toga ribnjaka
nalazi se mjesto odmora za
dusu i tijelo, nekad ribnjaci,
a danas zasti¢eni ornitoloski
rezervat Podpanj.

Old Drava, Bilje

The old course of the Drava River,
a few kilometres north of Osijek -
also known as Lake Bilje - regularly
hosts national and international fis-
hing competitions. Connected by a
network of canals to the Kopacki Rit
Nature Park, you are almost guaran-
teed a good catch!

0Old Drava, Belis¢e

If you can’t find the perfect spot
among the many anglers on the lake
between Belis¢e and Baranjsko Petro-
vo Selo, try casting your line directly
into the Drava near the village of Bi-
strinci. In summer, while waiting for

odrZava se Croatian Carp Cup, a je-
zero Borovik Jjeti se pretvara u jedno
od omiljenih kupali$ta u Slavoniji.

a bite, you can cool off on a popular
sandy beach nearby.

Winter Harbour on the Drava, Osijek

There are few places in the world where you can
cast a line in the centre of a large city and catch a
trophy specimen - yet in Osijek’s Winter Harbour,
this is the rule rather than the exception. You can
see this for yourself at the Urban Fishing League
competition held here in early autumn.

Green Island on the Danube, Batina

Fishing on the Danube is not for beginners, so if
you're visiting Baranja as a tourist, try your luck
along the western bank of the Green Island (Zelen:
otok) by the Danube canal. And if all you take home
are fishermen’s tales, don’t worry - there are plenty
of excellent traditional (fish) restaurants nearby!

Old Danube, Topolje

Along the northern slopes of the wine-rich Bansko
hill, not far from the village of Topolje, you will
find the so-called “Dunavac” and discover how the
mighty river has changed its course since the 18"
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century. If some of your companions lack the patience for fis-
hing, send them to the nearby sandy beach in DraZ - far enough
away so that the swimmers don’t scare off your fish.

Nasice Fishponds, Nasice

Fed by streams flowing from the northern slopes of the Slavo-
nian mountains, a network of fishponds lies between the villages
of Lila and Jelisavac. Rich in fish, they attract not only recreatio-
nal anglers but also an abundance of birds and wildlife, with the
surrounding nature resembling a smaller version of the Kopacki
Rit Nature Park. If, by some chance, you still end up with an
empty hook, visit the nearby Ribnjak restaurant, known for its
excellent river fish and game dishes - and if you wish to try again
the next day, you can rent a room at Ribnjak.

Lakes Borovik and Josava, Pakovo area

Hidden in dense forest near the village of Drenje, north of Pa-
kovo, these two large lakes hosted the world’s best carp anglers
in 2025. The Croatian Carp Cup takes place at Lake JoSava at the
beginning of the year, while in summer Lake Borovik transforms
into one of the most popular swimming spots in Slavonia.
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Did you know?

One of the largest fishponds
in this part of Europe (1,118
hectares) is located along the
Drava near the town of Donji
Miholjac and is owned by PP
Orahovica. Their fish shops
can be found at major markets
across Slavonia, offering fresh
fish, smoked carp, and the
kids’ favourite fish nuggets.

Not far from the fishponds lies
a place for rest and relaxation
- once fishponds, today a pro-
tected ornithological reserve
called Podpan,;.
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Sto nas oéekuje... / Coming up...

Ako se pitate kada posjetiti Slavoniju i Baranju, odgovor je
jednostavan: uvijek. Tijekom cijele godine odrzavaju se brojna
dogadanja koja nude sve, od tradicije i urbane kulture do prirode,
sporta i rekreacije, vrhunske gastronomije i vina.

If you're wondering when to visit Slavonia and Baranja, the answer

is simple: anytime. Throughout the year, lots of events take place,
offering everything from tradition and urban culture to nature, sports

and recreation, as well as outstanding gastronomy and wine.
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