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orijentirana na proizvodnju specijaliteti DR a¥WXSWV&E X W adrigljBa sa svojim
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Abstract:

Eno JDVWURQRP\-Kiin €auntyl @pr¥sentan attractive factor and an important
element forthe development of tourisnConditioned bythe specific geographal positionof
the County andchumeroushistorical eventsthe enogastronomy of this area distinguished
by its diversity and uniqueness. As rasult of the proximityof the Adriatic sea,the
specialities of the coastakgionare based on seafood and olive oil, while on the other hand
the interiorof the County is more orienteédwardsproduction of specialitiesuch asheese,
prosciutto and many other dishes withcharacteristicsApart from themain dishes, this area
is also knowrfor its desertsand with mostishesareinavoidabletop-quality white and red
wines of different varieties, especialliyjosegrown on 3 U L P R aro¢hky @riei\poor soil. In
a L E HK@ibh NCounty there aretwo large wine producers and other smallproducers
Restaurants this areaaremostlybasedon traditionalmeals while trying to raise the gality

of their business witlifferent inovations.
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1. INTRODUCTION

The subject of this thesis ihe enc IDVWURQRPLF WUDGLWLRGKNDQG EXV
County. In these days of modern tourism that has reaghmtt-wide proportionsand keeps

on growing, tourist destinatiomaustbe aware of advantages that can attvasitors aml try

to raisetheir standards. Mny destinatios recognizeenagastronomyas the main or &ry

important attractive factor. Croatias well asts a L E HK@ib lounty is well known forits

rich history, culture andraditional meals and beverageSor many people, Croatian
traditional gastronomy is the main reason for coming to this small counthedwlriatic sea

and one of the elementisat have to experienc8ituatedin theregionof DDOPDWLD ALEHQ
Knin Cowunty has many attractionthat can be considerea beautiful landscape, cultural

events and also unique specialities in the termenofgastronomyThe mainpurposeof this

thesis isto doaresearch and get to knatlve enogastronomidradition and busires in the

mentionedCountyatadeeper level.

The thesis is written by using methodsimduction and deduction. ttonsists othree main
parts.The first part of the thesis &bout & L BKHKRin County and its geographiistory and
attractions. Second part idargely about main specialitiesRI W KH -&hii KEQubhti
including food from the hinterland of the County, seafood, wiaed desertsThis part
includes histry and interesting informatioabout the mealstories related to them and ways
of preparationsThe last part isnainly about the gastronomy businesshe County. This part
is concentrated on the traditional restaurants, their various offer and the ptinee s&frvice

they are offering.



2 a,% (LKNIN COUNTY

2.1. Geocommunication position and demography

a L E HK@ibh Bounty is situated in the central Dalmatia which means that has ideal position in
the terms of tourism antthat isvaluable recepie area. Its location betweendditeranean

and soutkeastern civilizatiortircle had its affects that reflected on rich cultural and historical
heritage. At the same time, this position of the County has also negativ€eidpetitive
regions of the north Adriatic are much closer to emissive tourist countries which is giving
them an opportunity for diverse tourist offer. At the same time, neighboring counties of Zadar
and Splitare DITHFWLQJ aLEHQLN ;theltburRtQrakitipn\ig BiggeL, Diihey are
staying in this area for shorter time. This situation results in less spending from the tourists.
Overmore, these two regions have also various attractions and more and morectoamsts
these destinati@as the main paif their itinerary. Good road connection and closeness of
two airports means very decent connection with other parts of the country and Europe. Main
roads in this area are A1 Spliagreb highway and Jadranska magistrala. Many railways from
other parts ofCroatia to Dalmatia are going through Knin which giveertain geo
communication pason to this town in the hinterlafd$ FFRUGLQJ WR VXUYH\ LQ
Knin County had population of 109.375. Population of the County iglyncsncentrated in

a L B1\@odice and Knin Just like in most of the others parts of Croatia, population number

is decreasingespeciallyin northern and southern part of the County.

2.2.Geography and nature

Main geographiccharacteristic of this area is karst relief with a developed hidrography. The
biggest and most important river in the County is Krka river. On the northeast of the County

is situated Dinara mountain with the highest peek in Croatia. On the soutbvgpgtadso
FDOOHG 6MHYHUQRGDOPDWLQVND NUAND |DUDYDQ 2Q WKH
%XNRYLFD DQG 9HOHELW DQG RQ WKH VRXWK DUH .RJMDN
the plainare karst fields Kninsko, Kosovsko and Petrovo polje.the very middle of the
Countycanyons aréocated that aréheresult of the dinamic activity of the Krka river. On the
SRVLWLRQ ZKHUH WKH ULYHU *XahxXlieDPrukjarSkfeddiQldkd QW R .U

17DQGDULI 1 HW DO AO0DVWIQUGODH AW X D QIIPMDHAG RH QKNMBRG L QH?® ALEHC
AXSDQLMD ALEHRQLN S
%1bid., p.9



shaped.The nouth of the Krka river isaday St. Anthony Channel and théeL E H@y. N
&RXQW\CV FRDVWOLQH LV YHU\ LQGH Q-YhithGolne @njéyR X Q W V
moderate climate with local varieties that depend on the relief and proximity to thEhsea.

most important lakes areJraad/ mentioned Prulkinsko jezeraas the biggest lake in the
County,Vransko jezero and smaller lakes on the Krka river. In the terms of biology, coastline
part is mostly covered with holm oakes and aleppo pines. Hinterland is known for the downy
oak and dental hornbeam. This area is also home to many endemic spieces.

2.3. History

7KH DUHD Rhia Cduhrtynadlbeemhabitedfrom the ancient time. There are number

of artefacts that are telling the story about that period of the history and most of them are
found in the area around Krka rivaddelmati, lllyric tribe, built fortressesn Donje Polje,

while the Romanduilt ports and roads mostly along tlewastline. Croatian tribes were

situated in Donje Poljavith Jadrtovac as their centréown of Knin was royal town until
Ottomansarrival. The fLUVW PHQWLRQ RI ALEHQLN ZDV LQ WK FHQ\
FHQWXULNAEHHRRPH FHQWHU RI WKH AaLEHQLN GLRFHVH )UF
under Venice whose governenested for three and half centuridss a result of Ottomans
SHQHWUDWLRQ GRPLFLOH SRSXODWLRQ PRYHG LGWR FRD
important strategic position, Venice built many fortresses in this town. At the end of the 16th
FHQWXU\ ALEHQLN zZDV WKH ELJJHVW 'DOPDWLDQ WRZQ DC
GHFUHDVHG ZLWK WKH SODJXH LQ W Kunidét GrénehUdle $ldVH U 9 HF
Habsbursy monarchy. In the year of 1893. first hydropower plants were built on Krka river.
'XULQJ WZR <XJRVODYLDV ALEHQLN ZDV GHYHORSLQJ DV L
in this town only after second World Wa&ltough this County was many years under foreign

rulers, t couldalsobe said thatll those historical events lefheir trace and today represent

valuable tourist resource.

®7DQGDULG 1 HW DO RS FLW S
*Ibid., p. 89



2.4. Tourist resources

a L E HK@ib ICounty has great number of resources on which it is basing its tourism. There

are plenty of natural attractions in this arB&ny of naturbbeauties are under protection;

County haghirteen protected area of which two of them are natioaksy) Krka and Kornati.

The County is known for biodiversity, clean sea, many islands and Hag/stlta of theKrka

river and Prukljan lake have unique position and combination of river and sea Waer.
archipelago of the County is the main attracttonmany sailors who want to experience this

special part of the Mediterranean. Beside QDW XUDO EHDXWLHYV DQG FODVVL
V X Qe County has rich cultural heritage as a result of dinamic hisMpst important

cultural objects are loc HG LQ ALEHQLN 7KHUH DUH WZR REMHFWYV
Chatedrabnd $. Nikola Fortress. This area is widely known for traditional music, dances and

local legends. Great diversity in the terms of-gastronomy is also one of teéementghis

Courty can use for its tourist market positioningrhe county hasalso more space for
developing on the field of religious tourism. Very interesting is the island of Visovac that has

become a place of pilgrimage.

Picture2 ALEHQLN

| #p 11k ‘Hﬂ.ﬁ. 1ol
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Sourcehttps://www.bestofcroatia.eu/hr/podregijetalji/riviera-sibenik27, 25.08.2018.

® 7D QG D UL iiof.CitH2W1D, Q. 1-26
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As it is said, & L E HKpih Kounty is located ifCroatian region Dalmatidalmatian cuisine

has the special mixture of basicdamodern elements wethieris talkedabout northern Zadar,
ALEHQLN 6SOLW RU 'XEURYQLN DW Vi KHHDOKyDs@Ghe YHU\ F
best @ample of those mitures that areot only evident in engastronomy but also in the

beautiful landscape. It is possible to see obvious connection between those two catagories.

the terms of natural beautiegtional parks Krka and Kornati are pearls of this County. Just
OLNH WKH ULYHU .UND ZLWK LWV JRUJHRXV ZDWHUIDOOV H
ALEHQLNCV KLQWHUODQG IORZ LQWR WKH JDYWURQRPLF ZH

3.1. Hinterland food

7TKH KLQWHUODQG RI alvaidud spdcidlies NvghRtAeQtraldRidhal way of

preparing that was passed from generation to generation. These meals have their own charm
that attracts tourists and local people that want to make a distance from the sea food and try
something that is hidden intH EDFN RI WKH &ALEHQLN 6fd3¢iuttRl WKHVI
pancettacheese fromP L & Ll&yb, N D 4 W U § 4 \@,B6darGikyr soparnjak pasta ID &R O
andSDaw.baxwnp

3.1.1.Prosciuttoand FKHHVH IURP PLaLQD

Prosciutto and pancetta in this County &&ing made mostly in hinterland. This area,
HVSDFLDOO\ DURXQG WRZQ RI 'UQL& LV NQRZQ IRU FROG [
type of food. Local people prepare it by smoking meat productsobmnoak and by drying

them on the wind.Analyses SRZHG WKDW LV WKH ZLQG WKDW PDNHV
from other Dalmatia’s prosciuttos. Appgro P D WH O\ RI DOO ZLQGVTHheQ 'UQLaA
word prosciutto sigifies salted and dried pig's hind leg. Its origin is Latin-@euctus and

that meas that prosciutto is completely dried. Pig breeding first occured irBnuidz Age

DQG LQ WKLV DUHD RI 'UQLa& DURXQG % & %\ VDOWLC
preserved and prepared for future consummation. This technique is mentioned byighte an

Greek writer Homer in the Btcentury B.C. More informatioabout preparing prosciutto in

® ' )DELMDQLAGHWDMIDD/QVHRARP\3 &URDWLDQ 1IDWLRQPA57RXULVW %RDL
7 .

Ibid.
8 Ibid.



ALEHQLN 'LVWULFW FDQ EH IRXQG LQ 6Waawas\athalt iRpiALEHQL
breedingdue to Ottoman conquest of this area and more favorebielitions came after
Venetiangovernance ,Q WKH \HDU RI WKHUH ZHUH ,buShJV LQ 'l
the following decades that number decreased rapidly. Result of that was also decreased
prosciutto production. This prosciutto was in the mefuhe dinners organized for the

crowning of the Queen Elizabeth BURGXFWLRQ R 'Udspeciabbrday stattédd WR DV
in 1969 and 3000 pieces of prosciutto weredlon different locations. The best weight of
prosciutto is around 8 kilogramBrosciutto isa speciality in other Mediterranean countries

but only French prosciutto is dried by smoke. The difference is also in the rest of the;process

adding aromatic plants and immersing prociutto in must after smoking it.

Picture 3.1.1.1! U Q Lr@sctutto

Sourcehttps://www.drniskiprsut.com/drniskirsut/karakteristikeprsuta 16.08.2018.

SLFWXUH 'UQLa&4 SURVFLXWWR RQ WKH SODWH

Sourcehttps://www.drniskiprsut.com/drniskirsut/karakteristikeorsuta 16.08.2018.

% https://www.drnis.hr/index.php/turizam/medunaroéestivat prsuta2014/36 Zdrnisprosciuttg 16.08.2018.



https://www.drniskiprsut.com/drniski-prsut/karakteristike-prsuta
https://www.drniskiprsut.com/drniski-prsut/karakteristike-prsuta
https://www.drnis.hr/index.php/turizam/medunarodni-festival-prsuta-2014/367-drnis-prosciutto

Cheese fromP L aLoQ P L & Q Lis Yhe Wpeciality that can be found in the mountanous
KLQWHUODQG RI ALEHQLN EXW DOVR HBGhedse i$ ®&@e WonD QG 'X
sheep milk and is produced by ancient method that allows cheese to age in a sh&bgskin.
cheese is not shad into particular form, but comes in small grainy lumps. It is delivered to
markets in sheepskin in which it has matured which gives a strong and distinct flavour. This

dish is often consumed as a part of a meal that consist of flatbread or breadriziepeka

and red Dalmatian win®. , Q & L EK#hi® County, cheese fron® L & lis@ridstly produced in
3DNRYR VHOR WUDGLWLRQDO 'DOPDWLDQ YLOODJH ORFDW
main road to Knin, famous for its shegp Although there aresome reliable information

about the first forming of this cheeséis considered that the Thracians and lllyrians bred
sheeps to pasture Dinara and first used nie¢hod of cheese productioBome stories say

that production of this cheese started spoeatusly, by fermengtion of milk in a bag used for

storing milk. The literature suggesthere were activities by the former governments with the

goal of improving production of cheese froP L aLTh&se activities had no influence in
Dalmatian hinterlandnd tradition of producing cheese remained almost the ¥ame.

Picture 3.1.13. Cheese fromP LAL QD

Sourcehttps://croatia.hr/erGB/experiences/gastronoraynd-enology/dalmatissibenik/sikiz-mising
17.08.2018.

10 https://croatia.hr/ef B/experiences/gastronorand-enology/dalmatissibenik/siriz-misine 17.08.2018.
1 https://www.inyourpocket.com/sibenik/Arour8ibenik/PakoveSelg 17.08.2018.

12 http://www.thebestincroatia.info/ideje/chedsem-misine slavko petrovicpakovo-selo-2690.htm)
17.08.2018.



https://croatia.hr/en-GB/experiences/gastronomy-and-enology/dalmatia-sibenik/sir-iz-misine
https://croatia.hr/en-GB/experiences/gastronomy-and-enology/dalmatia-sibenik/sir-iz-misine
https://www.inyourpocket.com/sibenik/Around-Sibenik/Pakovo-Selo
http://www.thebestincroatia.info/ideje/cheese-from-misine-slavko-petrovic-pakovo-selo-2690.html

312 /DPE DQG NDawuDGLQD

Specialities that inclde lamb made in different ways can be found along the County. The
most popular is a lamb on a spit ths being prepared mostly in Boraja on the south of the
County, near Split regiont is also reccomended to try barbecued lalaimb under a steel or

clay dish, with potatoes and other vegetaldk®p roasted with potatoes or lamb on its own.
The vegethles that areooked with lamb are mostly seasonal vegetables, but the most often
used are cabbage, collard greens or white cabbage. One of the dishes is also lamb tripe,
barbecued lamb liver or lamb stewed with onibhalready mentioned lamb under a steel
dish is very popular and it is often on the menu of many gourmets. This steel dish is called
peka and it is belshaped dome covefrhe dish itself is often cooked in an open fireplace.
The recipe is very old, but it®ain characteristic is that it preserves the richneskedfste

and it is still used todayThe skill of making a good peka is passed from generation to
generationBeside cabbage and similar vegetables, some chefs like to put olive oil, potatoes,
oniors, garlic cloves, carrots, rosemary and other in the Hidkar. many people, favorite dish

in this area isN D & W UHat3d_r@abe from the dried meat product of castrated ram or goat,
less often from the lamb and it is prepared with collard greens, kateipcabbag®

Picture 3.12.1. Lamb undeipeka

Sourcehttps://www.coolinarika.com/recept/jaretimzod-pekom/17.08.2018.

¥ )DELMDQLU HW DO RS B&W =DJUHE S
14 https://www.holidaysroko.com/singleost/ OURDALMATIAN -PEKA, 17.08.2018.
5 hitps://www.zaton.hr/en/blog/184/tdalmatianspecialtiesof-zadarhinterland 17.08.2018.



https://www.coolinarika.com/recept/jaretina-pod-pekom/
https://www.holidaysroko.com/single-post/OUR-DALMATIAN-PEKA
https://www.zaton.hr/en/blog/184/try-dalmatian-specialties-of-zadar-hinterland

3.13.PD&AWLFDGD

3 D aWw liFabstewed beef dish accompanied with homemade gndicishconsidered athe

most favourite Dalmatian dish that is sometimes prepared with pfiés.amongthe meals

which are prepared by slow cooking with ingredients and seasonings such aarmhather.

These ingredients give this meabtrongflavour and aroma3 D & W lwa® lednght to this

area of Dalmatia by the Republic of Venice, but over the time it has become domediticated.

is usually prepared with the method called braise. By following this method, meat is first fried

on golden fat and therooked covered with aromatized stock or with added root vegetables.

$W WKH HQG RI FRRNLQJ EXUJXQG\ asiRothey indeddigitsDa@D S UR
used as seasoningsis best to serveS D & W wkDgBdachi in the sauce and covered with
parmesan cheese. Gnocchi can be served as an appetizer, but also at the same time as a meat.
Gastronomic culture of Italy and the® D& Waln Venice, Treviso and Verona, former parts

of the Republic of Venice, is being tracked since the 15th century. There were also some
variations in preparings D & W,jusDlikeDn Dalmatia. One of the most interesting is the one

from Verona with hors meat.’ In the past,S D & W Wasx6nBidered festive meal andhas

usually been served on special occasions and only by wealthy fafhilies.

Picture 3.13.1. 3 D & W witDg&dachi

Sourcehttps://www.24sata.hr/lifestyle/slasipasticadapo-receptui-savjetimasplitskogmajstora382278
18.08.2018.

®* YDELMDQLU HW DO RS HBW =DJUHE S
17 http://mww.kuhaona.com/en/2016/09/abalaimatianpasticada/18.08.2018.
18 http://tourdalmatia.com/pasticaaéth-gnocchibeefpotroast/ 18.08.2018.



https://www.24sata.hr/lifestyle/slasna-pasticada-po-receptu-i-savjetima-splitskog-majstora-382278
http://www.kuhaona.com/en/2016/09/about-dalmatian-pasticada/
http://tourdalmatia.com/pasticada-with-gnocchi-beef-pot-roast/

3.14. Soparnik

One of the traditional dishes is alsoparnik often calledsoparnjak Soparnikis a salty pie

filled with chard and olives. It is very popular in top restaurants and has special place on their
menus. This speciality is baked under a clay or metal ddmaewadays has often a role of a
appetiser’ It is considered that it dates back from the times of Republic of Poljica, that was
stretching out at the eastern part of today Split rediothe pastthis was a dry dish prepared

at times of fasting and asumed by field workers who would wrap it in leather, carry it and
eat it with water and wine vinegaéoparnikis prepared in traditional way. A day beforés

cutted, chard is left over night to dry. Approximately one hour before baking, fi@mimis
started. The dough is splited in two halvethe lower one is filled with chard, olive oil, leek

and sa while the upper layer is sprinkled with flour and poked with a fSdparnikis baked

under ashes about 15 minutes and then spread with olimadigarlic There are also some
interestic facts abowwoparnik It is cut in rhombus shaped pieces starting from the middle and
the first piece is ususally for honor guest. The wine is served in a bukara that is put in the
place of the first cutted piec The preparation of this meal is among the Cultural Goods of
Croatia?®

Picture 3.14.1. Soparnikwith thebukarain the middle

Sourcehttps://www.jutarnji.hr/dobrahrana/price/portaireatbritish-chefsako-volite-putovatti-jestihrvatska
je-zemlp-zavas/6654192/18.08.2018.

19 ) D E L M D Qapiicit{ BagEe) 2015., p. 46
20 http://www.kuhaona.com/en/2014/04/absaparnikdalmatianchardfilled -pie/, 18.08.2018.

10


https://www.jutarnji.hr/dobrahrana/price/portal-great-british-chefs-ako-volite-putovati-i-jesti-hrvatska-je-zemlja-za-vas/6654192/
https://www.jutarnji.hr/dobrahrana/price/portal-great-british-chefs-ako-volite-putovati-i-jesti-hrvatska-je-zemlja-za-vas/6654192/
http://www.kuhaona.com/en/2014/04/about-soparnik-dalmatian-chard-filled-pie/

3.15. Skradin risotto

One of the special meals of this area6i®N U D G L Q Ytipe of/disatR \briginating fronthe

town of Skradin, settled down on the border between sea and river. Altough it is said that
recipe for this meal is secret, risotto connoisseurs and master say that in fact there is no secret.
The only thing that is important for makingyeeatSkradinrisottois timeand that is the reason

why it is necessary to plan a trip forshisotto. For the ones thatrdbhave enough patience

to cook for hours it is not reccomended to cook it on their olwnsually requires a team of

men that share the cooking dutiiss considered thabkradin risottohas always been made

by men sincdhey always prepardishes that are cooked for hours and that come in larger
guantities.It could seem that this hypbout risotto is little exaggerated, because risotto is
reckoned a rapid food that puts up with anything. But this risotto demands absolutely the best
part of the meattthe veal rump centre cut, but also young and old beef, old capon and ham.
The processf preparation begins with braising onions and diced meat. After that, the rice is
added and moistened with the bouillon of beef and capba.rice is seasoned with sal
pepper and procsciuttéit the very endt is often sprinkled with grated hachees. This

meal reflects real spirit of Skradin and it once was the pride of everyoffidibuse in this

town 2*

Picture 3.1.5.. 6NUDGLQVNL ULARW

—

Sourcehttp://www.iceipice.hr/en/articleisotto-for-patientcarnivores 30.08.2018.

2L hitp://www.iceipice.hr/en/articlefdsotto-for-patientcarnivores 30.08.2018.
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http://www.iceipice.hr/en/article/a-risotto-for-patient-carnivores
http://www.iceipice.hr/en/article/a-risotto-for-patient-carnivores

3.2. Safood

The mMDMRULW\ RI WKH PHQXV Rl WKHKLFRFRWD W\ WRZXV DR/l &l
SULPRaAWHQ OXUWHU DQG PDQ\ RWKHU Weals Q&€& ctHe sV K V St
products.Characteristic of these dishes is not only their unique taste and aroma, but also the

fact they are relatively healthyin this part of the Countgopular sefod include white fish,

oily fish (sardines, anchovies, macKatena), shellfish, scallop shells au gratinJakobove

kapice?? Beside that very popular are stuffed squids, black risotto, brodetto, scampi on
buzarg mussels, octopus and lobster saaphisticated menus inde poached skate wings,

marinated fishScorpena Scofa brodetto, red mullet and ather

3.2.1.Grilled fish and brudet

Whenit is talkedabout the fish meal first that comes on mind is usually fislyraalele
Gradelemeans the grill, but also the way of preparing the fish. The preparation of the fish
following this methods very simple andhcludes putting fish ongradeleatfter it is seasoned

with olive oil, parsley and garliduring grilling, from time to timefish is basted with a
rosemary branch dipped in olive oil in order to keep the molst.fish is often accompanied

with boiled potatoes and swiss chatdlhere are various of fish that can be prepared this

way, from dentex, seabass, dikad bream and rokarel to tiny sardines. An old Dalmatian
VD\LQJ VWDWHV WKDW D ILVK PXVW AVZLP WKUHH WLPHVS3
that a fish meal is always going with a good Dalmatian Wiriexcept already mentioned

fishes, this way caalsobe prgared other séaod, such asquids that are usually filledith

various ingredients.

2+ YD E L M D Qupiicit{] Bagieh 2015., p. 46
2 https://www.cyclingcroatia.com/explodestinations/gradeleshgrilled-fish-8, 19.08.2018.
24 https://www.zaton.hr/en/blog/99/traditiordéimatianfish-specialties 19.08.2018.
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https://www.cyclingcroatia.com/explore-destinations/gradele-fresh-grilled-fish-8
https://www.zaton.hr/en/blog/99/traditional-dalmatian-fish-specialties

Picture3.2.1.1.Brancinon gradele

Sourcelhttps://steemit.comooking/@bilogorac/fistbrancin| 19.08.2018.

3.2.2.Brudet

Brudetor brodetis a meal whoseame comes from italian wotttodettoand means a soup
made of fish or seafoodhis kind of meal is also part of other Mediterranean countries but
with certain varties.In the Adriatic brudetis pre@red with certain sorts of fidhom which

most popular are grouper, scorpion fish, monkfish, sea baskressa and otheringredients
used for this meal include olive oil, salt, pepper, onions, garlic, parsley and ton¥diees.
taste oforudetdepends on the type of the fish, olive oil and other ingredi€htye are many
different versions obrudet in Croatia. For examplehrudet made in south Adriatic and
Dubrovnik is more sophisticated and often made from grouper \bhildet from araind
Neretva river delta is usually made from eels or frogs with chili peppers as sgasteople
IURP &HQWUDO 'DOPDWLD -Kiv Kdouhty, RrepgarddduQed withL $ejiidQ L N
cuttlefish, octopus, scoripon fish and simil&he preparation of this speciality begins with
puring olive and soy oil in the dish and warming it. After short time, onions, garlic, peper,
parsely bay leafand tomataare putted in the distNext step is putting a little bit 0B UR&H N
(Dalmatian sherry After few minutes pieces of fish are putted in the bowl along with enough

amount of water. Process of coking usually smgth putting half a glass of red wine

13



Throughout the history, this meal prepared with lobster's head could only be found in

nobleman housg®

Picture3.2.2.1.Brudet

Sourcghttps://www.sailingeurope.com/blog/brog@iobablythe- mosttypicatdalmatianmeal 19.08.2018.

3.2.3.Buzara

BuzaraLV WKH QDPH RI IRRG SUHSDUDWLRQ PHihkKR@WtyW KDW L\
but also in other parts of Dalmati&good prepared following this method are often shrimps,
mussels or anotheypes ofshellfish. The buzaramethod of seafood prefzion is probably

the oldest and unchanged for many centuries. Main characteristic of this method is its
simplicity. Buzarahas been used even in old Greece where the main ingredigtisas

onion, olive all, fish and parsley have been uggpposite ofbrudetmethod, where the main

goal is to change characteristics of grocdnyzarais the way of keeping these attributes.
Buzarawashas survived in Greece and Bizantyne empind therefore, it could be said that

its name could have its root in the misduof greek and arabian languagevord buzaor

buzara meant lips.The real place of this meal is surely in the Venetiaalmatian
gastronomic circle, but this speciality also spread to other Mediterranean countries and result
of that was changing itsore?® To prepare mussels this way it is necessary to put olive oil

along with onion and parsley in the bowl. The frying begins only when the washed and

Jhttps://www.sailingeurope.com/blog/brodaibbablythe-mosttypical-dalmatianmeal 20.08.2018.
®oDUELHUL 9 A9MHPQRVW VH ] DbX4WHOWMLOD X EX]DUL3 1DFLRQDO
[http://arhiva.nacional.hr/clanak/12114/viechssizaustavilau-buzarf 20.08.2018.
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cleaned mussels are added. When the molluscs start to open, it is time for putting a white wine
to swegen it, along with bread crumbs and pepfer freshen the aroma, it is good to put the

rest of parsley and onion during the cookihile it is true that this way are prepared many
seafood, espacially shrimps, in this County mussels are very popultris part of the
country they are also known &S L G.R bidtsoutheastern coasts of islands of Zlarin and

Lupac were full of this food and taking them home became usual’habit.

Picture 3.2.3.1Mussels made obuzara

Sourcelhttp://www.cromaris.hr/dagni@a-crvenubuzarur50] 20.08.2018.

3.2.4.Black risotto

The dish that is also worth of mentioning is black risottoFdd Q L od ICéoRtéh language.

Black risotto can be found in cuisinesather Mediterranean destinations. In Spain it is called
Aroznegré DQG LW LV feldPQEDQWVWRDO\ LW VRWWR ZAQHOR &L V
This was the signature dish in Venwose influence from the 14th to 17th century can be

seen in this speciality to@&lack risotto is made from the cuttlefish or squifiee reason of

the black colour of the meal is the ink tlzattlefishes or squidgse in order to escapem
predator.This ink is ako very healthy, as it isah in antioxidants and iroff. Risotto made

from cuttlefish and one made from squid do not differ much in taste and preparation. Beside

the cuttlefish or squid, key ingredient is rice. First step of making black risotto is cleaning the

http://www.sibeniktourism.hr/en/gastr@/28-en/gastro/8énusselsssmonument20.08.2018.
http://totalcroatiasailing.com/blog/flavour®f-the-adriaticcrni-rizot/] 20.08.2018.

28
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cuttlefish and washing it from sand. The cuttlefisithen cutinto smaller pieces, but the
tentacles are often left wholi.is very important to separate the ink and dissolving it in small
guantity of water. On the other hand, it is necessary to dice the onion and put it in the heated
olive oil. Little after,garlic and cuttlefishr@ added ad altogether is sauted for 10 minytes
poured with wine and salteRice is added after liquid evaporate. Cooking has to last around
18 minutes and at the and of it ink is added. This meal is best to serve watied garmesan

cheesé?

Picture 3.2.4.1. Black risotto

Sourcelhttp://www.kuhaona.com/en/2016/08/blawktlefishrisotto/] 20.08.2018.

3.3. Wines

ALEHQLN UHJLRQ LV D O-Vike tNaQHRZ @edtRrfludndé Yo the EcBridirhe

landscape of region and climate are favourable for this type of agriculture. Slopes and karst
fields, sea, Krka river and Prokljansko jezero are the ideal elerfentgne-growing. The

growing of the grapeine started with the Romans who are most responsible for spreading

this culture in the hinterland HVSHFLDOO\ DURXQG 'UQLa .QLQ DQG RW
conditions while theGreek colonists did not spread the vine into countryside, but stayed in

the islands. Romanalso revolutionizedvine productionwith many varieties and growing

tecmiques Wine was used in everyday nutrition, but also as a medicine. About a hundred

“Ihttp://www.kuhaona.com/en/2016/08/blaclttlefishrisotto] 20.08.2018.
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yeas gjo type of wine name® URZIBN VROG DV D PHGLFLQH LTheWKH &aLE

Rulebook on vineyard areas states there are six areas ofgwowerg. These areas are:

Pirovac6NUDGLQ .QLQ 3URPLQD 'UQLEhe ¥inésHdudedQits 3ULPR

area are diverse because of the climatic features. In the hinterland, vineyards are grown in

karst areas, on deeper soil and in continental téirtfaat is usually colder thanéditeranean

one andsuitable for white varietie®On the other hand, in thepastal area and islandgd

varieties ofgrapevine are grown on the stone terraces. Thisespacially characteric for

SULPRAWHQ ZLQH JURZLQJ DUHD 7KH -RinCdthty\iddaylag@@H\D U GV

WKH DUHDV R1 3ULPRaWRe&ov@ BaReyTh€rdarb fevadiffdrénicés between

the coastal part and the countryside that affect the griapegrowing and results in a number

Rl GLIIHUHQW ZLQHV $YHUDJH DQQXDO WHPSHUDWXUH LQ
f& RU KZIKKEBH LQ 'UQLa LW Thase D Reds@lso diffé annual

rainfall. There is more than 1000 mm of rain inland and less then 800 mm on thercoast.

hinterland, fields with deep, brown or red soil can be found. On the other side, coastal area

are known for shallow soil with a lot of rockS.

SLFWXUH BULPRE&WHQ NDUVW YLQH\DUG

Source:" )DELM D QapiiciH,®adped, 2015., p. 48

% @Rdlplavina

Most famous red grapéne variety LQ W KH &L EH QdINEThEHdsen@f ltsvVspecial
SODFH RQ WKH PDS RI ZLQH LQGXVWU\ DUH WKH VXSHUE
terraces where this sort of grapiee is grown.The characteristics of its wine are intensive

red colour, full and strong taste, aroma and mattmet There are few wine producers that

% YDELMD QL icitH Mgt 201R. Sp. 48
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are nurturing this old tradition d¥ D Evinés, while the local community is doing an effort to
preserve this landscape as a home of the mentioned Varighis variety is not succesful in
fertile ground of Dalmatian Zagora, but just like another varfdvac mali, it needs poor
soil, a lot of sun and low yield$here is one feature that separ&teD Erani other varietiest

it has kept the ideal acids i@that gives harmonious tone to its tas¥ D Ehhaiild be made
with well ripened grapes in order to get right aroma. The elevated achsbigd well with
high alcoholand ripe tannins. Fofo D Edriéty, it is best that process of maturation is done in

oak barrels because that way oak is decreasing too expressed tanninsr acids.

Picture 3.3.1.1.% D Eariéty

Sourcehttp://www.miva.comitihr/proizvodaci/gracin/379/21.08.2018.

Plavinais the second most important red varidtyis sometimes calleBlavkaor Plajka and

it is originating from central Dalmatia. Unlikéo D ERlavina need aricher soil and more
moisture and under these circumstances it can yield higher yr#&lasnais resistant variety

that gives lighter wines in the terms of alcolohol percent, but also colour. These wines are
fresh and with neutral flavour. Its berrie® digh in sugar and acids and because of that and
also because of its yield, it is often used for blendirtty wther varieties, whetherdally

when it is disclosed on the label, or illegaly, without the honourable mention to increase the
volume of produation of other red varietie®lavinais also used for the production §UR&H N

The area around Skradin is considered a best location for its gfowth.

3 )DE L M D Qupiicit] Bagieh) 2015., p. 48
3dhttp://suhapunta.hr/en/products/bdifad.08.2018.
http://www.totatcroatiawine.com/grapes/89the-indigenousgrapesof-croatiakraljeving 21.08.2018.

w
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Picture 3.3.1.2Plavinavariety

Sourcel:https://aqrobloqhortikultura.wordpress.com/2016/06/20/pIavhﬂvkamarasovkdalatina/!
21.08.2018.

3.3.2 0DUD awdldepbd

obuDawLQD RDienMDWLWIKHHHOGRVW LPSRUWDQW ZKLWH YDULH
is used for producing quality wines, of which most of them are dessertFamats growing it

needs special features of the sites, but these sites are hard to find today and thesglare m

used for red varietiés 0 D U D 4 W hdD indigenous variety, but it has been grown here for
centuries. At the same time, some share opinion that this variety is actually from this area and
was spread throughout the Mediterrane@H V L G H a Lda Hhslvalietyidanlbe found on

WKH LVODQGV RI1 +YDU perinGulaaRdJKoXKaD 1B re@dmhiginHta< gFown on

a area where it gets a lot of sun, it gives high yields of the grapes that often ripen late and
have high content of sugar. Itis @llAD IHPDOH ZLQH3 EHFDXVH RI IUXLW\
alcohol and acids. It is often blended witighhacids varietiedlt is not served to cold and it

goes well with seafood, risottos agdat chees#&

¥ YDELMD QL (citH XegRi) 201B. . 48.
9 http://www.totalcroatiawine.com/grapes/48the-grapevarietiesof-croatiamarastinf22.08.2018.
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Picture 3.32.1. 0 D U D &Mfiket® D

Sourcelhttp://www.vinarijaposip-cara.hr/vineyards/varietpf-rukatac/?lang=ef 22.08.2018.

Debit variety, also known a8 X O M L, & RvghDeFvarietythat usedo produce quality wines.

Its best position are the slopes of Promina mountain. Special featurbs aréaare its
locationthat ison half way from the coastline and mountains of the Bosnia border. -Grape
vine on this position gets enough sun and during night it is cooled down by the mountain
winds. Debitwines lost most of its appea Croatian consumers because they vpeoeluced

with prolongel maceration which resulted in too expressed yellow colour and dull taste.
Although it is considered an autochtonous wine of the central Dalmatia, alternative name
3 X O M LédlldsDdgest an kan origin + LW PHDQV AD SHUYVR&itidhew $SXJO]
produced with better cellar tetiques which gives less time of macerating, dry and fresh
wine with strong aroma. The late harvests of this variety were used for making very sweet
wine and nowadg some producers use it for sparkling wimediction. Also, this wine was

among top six wines chosed at rating exhibiton held in Toulouse in®t932.

qhttp://www.totatcroatiawine.com/grapes/65the-indigenousgrapesof-croatiadebi 22.08.2018.
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Picture 3.3.2. Debitwine fromBibich winery

Sourcghttps://www.bluedanubewine.com/blog/2016/08/winewednesplaiight51-bibich-debit| 22.08.2018.

3.3.3. Other varieties

Beside already mentioned wine varieties, there also others varieties that have their place in the
wine industry. Lasinais rediscovered autochthonous red variety with akmortion of the

asortment ath few wines of this variety can be found today onrttegket. Another red variety

is Merlot with a several wines whose excellent charateristics satisfy their consieelst

can be grown either on the coastline area or in the hintetiatedyral part of the assortment

are alsored varietiesCabernet savigon and Syrah Producd largeO\ RQ 3HOMHADF SHQ
Plavac maliYDULHW\ FDQ DOVR EH IRXQG L QOhd Whitel varietidlDV R a
that are not mentioned atrebbiano toscanowith a thirty years history on this landtaciteli,

variety thatwas brought from Georgia in the 70's, awtf U E O M,[b@ thé$X parieties are

often blended with other types of gragiee. Two varieties that are also worth of mentioning

are SRALUYGLIJIHQRXYV YDULHW\ IURPChNnB'oHnaWODQG Rl .RUpXOD

3.4. Desserts

a L E HK@ib ICounty has also long tradition of deserts. Some of them are frsgrtbesuch
as Skradinska tortanade from honey, walnuts and almondsJ X & W(ea@diz@ &monds),
figs, rowans, bearberries etds the most traditional desserts of the County @masidered
UR & @WaRe made of eggs, milk and caram&ljule (small doughnuts with rasins and
liqueur), N U R &SMXdD td fritule) andmandulat(mixture of almonds and honell these

37 YD E L M D Qdpiicit] Bagiem 2015p. 48
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deserts repraed QW DGGLWLRQDO DWWUDFWLRQ KKQGCaMRWKHU

cuisine®

3.4.1.Skradin cakeand candied almonds

Skradinska torteor Skradin cake is a cake originatirigpm Skradin. In the 15th century, it

was made by bride®-be before their first wedding night. It is usually made for festive
occasions and garnished with geranium flower and rirg.believed that only a few women

from Skradin know the orginal re@p There are always debates wether the recipe includes
certain ingredients such as orange zest, lemon zest, Maraschirtp cimiamon, etc. The

main ingredients from fich the cake is made are eggs, sugar, rose liqueur, honey and ground
walnuts. After balg, the cake is glazed with a mix of dark chocolate, milk and buihest.

step of the preparation process is always garnishing and chopping the cake with whole

walnuts®®

Another desert that is very popular in the area around Skradin, but also in ariseofpgthe

County are candied almonds. In Dubrovnik region they are cdlédX a W X O D QThisP MH Q G X
delicacy is known for its simplicity as only two ingredients are used in prepar@@ndied

almonds are edible souvenir and can be found in all the $oadenir shops. But, making

your own is cheaper and better, especially when a little bit of vanilla is d8efxe starting

to make candied almonds, it is good to take adviceatfdoubling the ingredients, but

making them in several batches in orderget them coated properly. Usual ingredients for
candied almonds are almonds, granulated sugar, vanilla sugar and water. It is necessery to
cook all ingredients for some time and to keep stirring. Sugar will start turning ligter and
lumpier and almonds Wibegin to crackle. It is reccomended to wait a little till almond cool

off.4°

http://www.dalmatiasibenik.hr/experience/activities/feabtwine/tastydessertsindsweets/14[123.08.2018.
https://tasteatlas.com/skradinsiaatal 23.08.2018.
4http://anamarijabujic.com/candiedmonds) 23.08.2018.
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Picture 3.4.1.1. Piece of Skradin cake

Sourcelhttp://unraveltravel.org/category/croatip?23.08.2018.

Picture3.4.1.2. Candied almonds

Sourcehttp://anamarijabujic.com/candiedlmondsf 23.08.2018.

342. 5RaDWD

Altough URADWWUDGLWLRQDO VSHFLDOLW\ RI 'XEURYQLN DUHE
5 R & &Y Bpanish origintat the beginning this was a pudding and typical Catalan dessert

and it was known agerema de sant JosephThis desert is based on two main &djents,

caramel creme and sugar. It is very important to achieve proper relation between creme at the
bottom and sugar on the top. Catalan recipe also included fruits, nuts and unsalted sheep's
cheese with honeys R & sWibe spreaded through other ctigs. For example, in UK it is

simply calledcreme caramelin France it is calledreme bruleeand in Portugapudim flana

All this variations have some differences but the core of the meal remained theTsame.
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differences are obviuos even in different parts of Croatia. Interesting fact &Rt [ \thar
is considered a germ free and therefore healthy. Reason for this opinion are two heat
treatments. Preparation df R a DdMdzs steaming the creme and thekifdmit. 5 R & BsW D

served by putting it upside down from the mould and it is poured with sugar 8yrup.

Picture 3.4.2.15R4DWD

Sourcehttps://www.noninazdravakuhinja.com/recept/rozp28/08.2018.

JULWXOH DQG NUR&GWXOH

One of thea L E HK@ih lLountys most popular deserts dréule and N U R a pke)dded on
similar way. Fritule (fritters) are Croatian version of doughnuts and they are made mostly
throughout Februarya carnival month, and holiday season. This specialitften offered

with a Ittle bit of brandyFritule are aromatic bitsized fried dough balls that are smaller than
krafneand often without a fillingTraditionalfritule are made of yeast doughtalgh there

are different versions of baking them. Sometimes gratel@sppe used with the dough. They
can also be flavoured with orange or lemon zest and grape brandy. Most important part of
baking is controling the oil temperature. If the temperatsi®o high, they will be charred
and if it is too low, they will be too oily. Oil is usually ready for frying when the bubbles start
to forming arond the wooden spoon. Whértule are done, they are dusted with powdered
or granulated suga®ther recipes fofritule include putting raisins in the dougbhich gives
extra aroma and tasté.

http://www.iceipice.hr/en/article/thprinciple-is-the-sametherestis-justshadesf-differencg 30.08.2018.
https://www.godubrovnik.com/bloggers/somethilagty/recipetamaranovakoviccroatianpriklel 30.08.2018.
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On the other side, on almost every table during the festives and celebrations desert called
N U R &#X©fblund.. U R & W& Biribbons of fried pastry that are puffed and very light.
Other countries also prepare this meal. For example, in Ukraine they are \catheohi
Preparation ofN U R d3/Netyshinple it includes making the dough, rolling it, cutting, tieing

ard frying it with sugar.lt is best to let them cool after cooking and to eat them the same

43

day:

Picture 3.4.3.1Fritule

SourceIhttps://www.qodubrovnik.com/bloqqers/sometlfliggv/recipetamaranovakoviecroatiar‘rpriklel
30.08.2018.

Picture 3.4.3.2.UR&AW XOH

Sourcelhttps://www.coolinarika.com/recept/9068yY30.08.2018.

“Fhttp://heneedsfood.com/2014/09/krost]i89.08.2018.
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4. ENO-GASTRONOMIC BUSINESS

a L E HK@ibh Bounty has plenty of restaurants and wineries in which tourists and other guests

can look at this part of Croatia from the other asp&bese places often differ from each

other in terms of menu, interior and exteritireir position (coastline or hinterland), prices

and other elements that, combined together, create an image of certain object, but also
destination in which this object sstuated.This means thaiwners have to be aware that their

positive or negative features can reflecttoarist’'s opinion about tharea of their arrival

Most of the County's restaurants offeaditional food and beverages which means that their

menus are basexh cultural heritage of the Countg.Y HU\ GHV W L Q D-WhinRCQurityQ aLEHQ

have few prominent restaurants wigtsteful gastrespecialities.

4.1. Restaurants

This short brief of the ML Q UHV W D X U KQWCdurRy walLbEdthQr_ddpital of the
&RXQW\ ALEHQLN KDV P Dhgh Soraevoitimei de @ake\or les| ihadin

are located on the coastline or hidden in the small streets of old @Geing from the St.
FrancisChurch and Monasterio Chatedral few restaurants will be mentioned along with
their main featuresOne of these restaurants Konoba Nostalgijasituated beside already
mentioned monastery This restaurant with a rustic interior offers a diverse and affordable
menu for lunch or dinner based on local ingredients and local wine. There can be ordered
various cheese and meat platters, fish sorts and soups, but also liquours and traditional
cakes® Next restaurant i§omasedocated on the coastline and with a possibility for guests

to feel the town while eating excellent food. Itkisown for pasta dishes, seafood, meat and
risottos. They alsdavefine steaks and beef meals, deserts (especially igeidd) and an
extensive list of wine®’ In the palacén front of the St. James Chatedral is located, according

to many people, one ofi¢ best restauramt town +PelegrinirestaurantPelegriniwas voted

the best restaurant in Dalmatia three times in a row and in 2015 it won the award for best
restaurant in Croatid@hilosophy of this restaurant is to use local ingredients for traditional
dishes with a modern twist. Altough the prices in thisawsnt are little higher compared to

others, it is one of the places that are worth to {fisit.

“ AALEHQLN LQ \RX,208R p.N
“Fhttps://theculturetrip.com/europe/croatia/articles/tbebestrestaurantsn-sibenikcroati
46 .

Ibid.

s://wwwi.inyourpocket.com/siber]i1.08.2018.
31.08.2018.
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Picture 4.11. Pelegrini restaurant

Sourcelhttp://www.dobrirestorani.hr/restoran/pelegrini31.08.2018.

There aaePRUH WKDQ D IHZ JRRG UHVWDXUDQWYV RiWaWLGH R
between Brodarica an®olaris complex QHDU AQLEHQLN LV BREDWEHG UHVYV
restaurant is in a large family hous&h a firstfloor dining room anda view toward olive

plantations and outdoor seating with a Mediterranean plahesrenu is based on local fish

and shellfish, pasta eté&nother very popular restaurant located in Brodarica is restaurant
Zlatna ribica It is considered one of the best seafood restaurants in the region with a big
terrace that offers a view on the island of Krapanj andIsé&apossible to chase from the

finest fish that weighs in at around 4R0na per kilo to cheaper fissuch aguna steaks or

simple fillets of white fish with a price of around Ké&na.Fish is prepared in various ways

it is grilled, baked or stewel.

Picture 4.1.2. Barun restaurant

Sourcelhttps://www.crogourmet365.hr/ugostitelji/restorani/restoiaarun-200] 31.08.2018.

" AALEHQLN LQ \R X, 2088 p.NHafhttps://viww.inyourpocket.com/siber]iB1.08.2018.

27



*RLQJ OLWWOH QRUWKHUQ IURP ALEHQLN WR LVODQG RI
Fabro, romantic place for evening meals. Interior of the restaurant is decked out in nautical
souvenirs and the menu offers grilled or baked fish, shellfish and sté&aks.one of the

island’s restaurant) H a WstaurantR Q W KH LV @KorQaB iskahdapawbe mentioned.

This restaurans menu is mixture of traditional Dalmatian sune with a local herbs and flora

from the Kornati regionFish, lobstershomebaked bread and wines are only part of the
assortment of this restaura@n WKH VRXWKHUQ SDUW RI WKH &RXQW\
restaurantKamenar This restaurant in the old stone house with modern interior offers
combination of traditional and ctemporary cuisineMenu consist of seafood pastas, risottos,
steaks, fish andthers served with locabb D Baing or white 3SRALSRP .R.UJn¥ OD
restaurant from Rogoznica will also be mentioned and it is restaiméonijo. The restaurant

is on the very end of the Rogoznica's riva and offers squid risottos, lobsters, fish fillets and
other seafood. Their meat speciality'i® O P D W L Q V NdrkScbiap Rvithlgaric)?

SLFWXUH BULPR&WHQ

Sourcelhttp://www.tzprimosten.hrf 31.08.2018.

This chapter about th&) HV W D X U D Q-Mhiwt QoQntgvlilEld Qdshid with resturants in

the hinterland of the CountyRestaurant= O D W Q H(GoliéCsikbishell) is setose to the

seafront in town of SkradirThe giests have highuality menu to choose frontseafood

pasta, fresh fish and shellfish, but also local specialisigsh asVNUDGLQWML ULARYV

®AALEHQLN LQ \RX,2088R p.N®fhttps://viww.inyourpocket.com/siber]iB1.08.2018.
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skradinska tortaNothing less worth of visiting is restauraBbnaca also inSkradin. It is

known for using only freshest ingredients and their offer of various fish, shellfish or lamb.

The estaurant has a terrace with a view on Skradin mafoaeveryone who wants to feel

the real charm of the hinterland, itaglviced to visit restauraitod Baje It is unpretentious

and inexpensive place with meaty grill, stews, sausages and local delicacies sut &sa N L
SUaxdw LU L] .Rdsarespadrant is restaurdfmnoba VinkoLQ .RQMHYUDWH QHDU
"U QL & NNAvelbit cheese, cakes, ligeurs and other meals can be found on the plates of this

restaurant?®

4.2. Wine producers

a L E HK@ibh NCounty has two large wine producers 9LQRSORG IURP ALEHQL

'DOPDFLMDYLQR IURP 'UQLa EXWy-uostRard VoopRdiddly RI VPDOC

founded in 1959 and is known for its quality winesuch as% D ERlavina, Faust Debit,

0 D U D & Ras@Nerlot, Cabernet savignontable wines likeJure, Doro and others and

brandies likeKomovica / R ] R Y,DfaiaricaandPelinkovac Vinoplod winery is one of the

first wineries in Dalmatia that started to use modern technology combined with traditional

way of wine productiori® Dalmacijavino was founded in 1946 and produces many wines of

which especially recomended aréMerlot, Debit andPlavina 3 R § E&osand other. The

portion of the asortment have also table wirleM R U , @tatirafhacand Peristil.>* Other

wineries that can be mentioned are Bibich, known for excellebit and sweet windmbrg

and smder onessuchas'XYDQpLU DQG '4AaDSR 3URPLQD DUHD 3LOLAF
BULPRAWHQ DUHD

9 RALEHQLN LQ \RXU SR F n2fhttps://vPww.inyourpdcket.com/siber}ig1.08.2018.
*Yhttp://vinoplodvinarija.hr/cnama] 22.08.2018.
Shttp://www.dalmacijavino.hr/category/vida22.08.2018.

%2 )DE LMD QL (citH Xdgl) 201R. . 49
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5. CONCLUSION

a L E HK@ib ICountyhas many touristic resourcdsjo national parks, stunning archipelago
and hinterland with its own charm make this County a tourist destination well worth of
visiting. But, along with that it is also its culture created under many historical circumstances
that attrracts more and moreisits that want to see the trace of the past time on this soil. They
are visiting chatedral, churches and other monuments, tryiggtacquainted better with the
country's historyand the life of its people. Therefore, many tourist's attraction is foodl
WKH\ QHYHU KDG D FKDnid CAuRty Bifery Vatibus adisEed QuitiN
Meditarrenean taste that suprise over and over again. From the great number of fishes,
shellfishes and other seafood, local prosciutto and cheese to excellent winestand t
deserts of all kinds. are locahlso rich enegastronomy created under various features.
Altough many food on this area is considered traditional, it has many connections with past
rulers, such as Venice, Franaad so onThis enegastronomic heritage resulted in many

restaurants with a delicious local specialities that are trying to raise their standard every day.

JURP WKLV DQDO\VKnin eddgegtkoHorayLiEisig@dsiile to see that it represent a
possible baséor the tourism developmemltough the reason of tourist coming to this region

is largely the nature, ergastronomy of tis County is nowadays also recognize®y

combining it with ather aspects of touris@®@ LNH WRXULVP RI AVXQ DQG VH
religious tourism and others, it can get even more on its v@lherefore, i can be said that it

is necessaryo continue promoting this element of enourmauportanceand try to attract

moreguess by giving them a whole new experienites area can offe
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