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Ovaj vodič će vas uputiti kako da se na 
jednostavan i prijatan način snađete u 
svetu autohtonih vina, nasleđu koje su nam 
zaveštali zemlja i sunce a koje je oplemenio 
naporan rad naših vinara. 

Pokazaćemo vam kako da otkrijete svet naših 
vina i da u njemu uživate. Okusite ga, pustite 
da vam ukus vina eksplodira uz nepce i 
prepustite se magičnom doživljaju raznolikih, 
neponovljivih, jedinstvenih i originalnih ukusa 
lokalnih vina.

In this guide we will share with you our advice 
on how to easily and enjoyably find your way 
in the world of our local wines, a heritage 
bequeathed by the land, sun and enriched by 
the hard work of our winemakers. 

We will show you how to discover and 
enjoy in it. Try the taste, letting the wine 
explode against the palate to discover magic 
sensation of different flavours that are at the 
same time one and unique, the incomparable 
and inimitable flavour of a local wine.
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VINSKA REGIJA
Subotičko-horgoška vinska regija je deo 
prostrane panonske nizije koja se prostire 
između reka Dunava i Tise a ovde pokriva 
pojas severno od Subotice i Palića. Iskustvom 
vinogradara i vinara, uz prirodan odabir sorti 
grožđa koje su najbolje prilagođene lokalnoj 
klimi i pretežno peščanom terenu – stvorena 
su vina visokog kvaliteta. U našoj regiji postoji 
značajan broj vinarija, od manjih porodičnih 
vinarija i prijatnih vinskih podruma do vinarija 
svetskog nivoa koje su poznate i van granica 
naše zemlje.

ISTORIJA PROIZVODNJE VINA
Tokom 300-godišnje istorije proizvodnje 
vina na peščarama oko Subotice i Palića, 
najplodniji period u proizvodnji vina je bio od 
1880-ih do 1980-ih godina. Danas smo, ovde, 
svedoci renesanse u proizvodnji vina kroz 
spoj tradicionalne i savremene tehnologije.

AUTOHTONA VINA
Autohtona vina su sveža, reska, blago kisela, 
imaju voćne komponente i živahna su. Vina 
koja najbolje oslikavaju karakter peska su 
stare sorte vina: belo vino kevedinka i crveno 
vino kadarka. Uz njih su se očuvale i druge 
stare sorte autohtonih vina. Danas se, takođe, 
mogu naći i nove sorte, nove za ovaj vinski 
region, poput: šardonea, rizlinga, kabernea i 
merloa. Poslednjih godina, i stare i nove sorte 
vina subotičko-horgoške peščare osvajaju 
brojne domaće i međunarodne nagrade i 
priznanja.

SLAGANJE HRANE I VINA
Najbolji način da se uživa u vinu jeste da ga 
uparite sa njegovim najboljim saputnikom - 
lokalnom kuhinjom.
• Jela intenzivnog ukusa zahtevaju vina 
intenzivnijeg ukusa.
• Kiselija jela zahtevaju kiselija vina.
• Slatka jela treba da prati vino koje je jednako 
slatko ili slađe.
•Izbegavati taninska vina uz masnu ribu i ljute 
začine.
• Poslužiti suva i slatka vina kako bi se ublažila 
ljutina začina.
• Dobro usoljena mesa čine vina mekšim i 
ublažavaju ukus tanina.
• Reska, kiselkasta bela vina idu dobro uz 
slana jela, masnu ili prženu hranu.

WINE REGION
Serbian Subotica-Horgoš wine region is a 
part of the great Pannonian sands between 
the rivers Danube and Tisa. Here, vineyards 
cover belt north of Subotica and Palić. The 
experience of grape growers and winemakers 
have resulted in the natural selection of grape 
varieties that proved to possess the best 
qualities of adaptation to the local climate 
and dominantly sandy terrain while at the 
same time capable of producing wines of the 
highest quality. There are quite some number 
of wineries, from small family wineries and 
cosy wine cellars to a world-class estate 
recognized beyond the borders of the country.

HISTORY OF WINE PRODUCTION
For about 300 years of wine-making history 
on sands around Subotica and Palić, the 
best years were from the 1880s to 1980s. 
Today, we are witnessing a renaissance in 
winemaking in Subotica sands as a result of 
mixture of traditional and modern technology 
applied to winemaking.

LOCAL WINE
Local wines are fresh, crisp, slightly acid with 
a fruity complex and lively. A true wine that 
expresses the very sand are old types: white 
Kevedinka and red Kadarka but they are not 
the only preserved local old wine types. Today 
some new wines, new to this wine region, 
are being introduced such as: Chardonnay, 
Riesling, Cabernet Sauvignon and Merlot. 
Both, old and new wines from this wine 
region, have been winning many national and 
international prizes and awards.

WINE PAIRING
The great way of enjoying wine is to pair it 
with its best companion - the local cuisine.
• Intensely flavoured foods need intensely 
flavoured wines.
• Acidic foods need higher acid wines.
• Sweet foods need to be paired with a wine 
that is at least as sweet or sweeter.
• Avoid tannin wines with oily fish or hot spice.
• Pair off-dry to sweet wines to help counteract 
spice heat.
• Well salted meats make red wines taste less 
tannin and softer.
• Crisp acid whites pair well with salty food, 
fatty or deep fried foods.
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VINARIJA
ZVONKO BOGDAN

ZVONKO BOGDAN
WINERY

Vinarija Zvonko Bogdan se nalazi u 
tradicionalnom vinskom kraju koji se 
prostire između jezera Palić i Ludaš. Priča o 
ovoj vinariji počinje od kvaliteta, pre svega 
od izbora najboljih lokacija za vinograde, 
najsavremenije vinarske opreme pa do 
impresivne zgrade vinarije izgrađene u 
tradicionalnom stilu karakterističnom za 
arhitekturu Palića. 

U objektu vinarije, pored proizvodnog dela 
nalaze se klub sala namenjena turističkim 
obilascima i degustaciona sala sa pogledom 
na barik podrum. U okviru vinarije postoji 
nekoliko sala i elegantan restoran zatvorenog 
tipa, koji može da primi 240 gostiju. 

Vinarija je opremljena modernom 
tehnologijom za proizvodnju visokokvalitetnih 
vina isključivo od grožđa iz ovih vinograda. 
Vina ove vinarije, su u kratkom vremenu 
osvojila brojne nagrade od Beča, preko 
Londona, San Franciska do Tokija. 

Vinarija nosi ime poznatog subotičkog pevača 
starogradskih pesama, gospodina Zvonka 
Bogdana. Njegova umetnost i ime su sinonimi 
za vrhunski doživljaj kao što su i vina Vinarije 
Zvonko Bogdan.

Zvonko Bogdan Winery is located in the 
traditional wine area streching between lake 
Palić and lake Ludaš. The tale of this winery 
emerges from quality, from the selection of the 
best sites for vineyards and the cuttingedge 
winery equipment to the most impressive 
winery building, constructed in the traditional 
style typical for the archictecture of Palić. 

The winery building  consists of the production 
area, a club hall for tourist rounds and a wine-
tasting hall with a view of the Barrique celler. 
Within the winery there are several other halls 
and an elegant closed-type restaurant that 
can accommodate up to 240 guests.

The winery is equipped with the cutting edge 
technology in the production of high-quality 
wines, made exclusively from the grapes from 
these vineyards. The wines by this winery 
have been awarded numerous prizes in a 
short time period, starting from the awards 
won in Vienna, London, San Francisco and 
Tokio.

The winery bears the name of a famous 
traditional-songs singer of Subotica, Mr. 
Zvonko Bogdan. His art and name pose as 
synonyms for the ultimate experience just as 
the wines by the Zvonko Bogdan Winery.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Classic line:
„8 tamburaša“, Rosé, „Život teče”
Premium line:
Sauvignon blanc, Pinot blanc, Pinot grigio, 
Chardonnay, Rosé Sec, Cuvée No1
Icon line:
Campana Albus, Campana Rubimus

Pinot Blanc Vinarije Zvonko Bogdan je kristalno 
čiste zlatnožute boje. Diskretni buke ovog vina 
obogaćen je aromama jabuke i kruške i blagim 
nijansama livadskog cveća. To je idealno vino 
za sve prilike.

Tri ili pet vrsta vina u okviru Basic i Standard 
ture; opciona ponuda tri vrste „vinskog tanjira“

Ponedeljak – Utorak: 8h - 16h
Sreda – Nedelja: 10h - 18h

Monday - Tuesday: 8h - 16h
Wednesday - Sunday: 10h - 18h

Pinot Blanc by the Zvonko Bogdan Winery 
is cristal to clear golden-yellow colour. The 
inconspicuous bouquet of this wine has been 
enriched with aromas of apples and pears and 
by the light tones of wild flowers. This wine is 
an ideal choice for every occassion.

Three or five wines within Standard or Lux 
Tours; Wine platters optional;

PALIĆ, Kanjiški put 45
(GPS 46.0913401, 19.7779684)
+381(0) 62 789 986,
info@vinarijazvonkobogdan.com
www.vinarijazvonkobogdan.com
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VINARIJA TONKOVIĆ TONKOVIĆ WINERY

Na dinama Bačkih Vinograda, prostire se 
vinograd Vinarije Tonković. To je tip evropskog 
porodičnog vinograda i vinskog podruma. 
Pošto se smatra da je budućnost svetskog 
vinarstva u autentičnim  lokalnim vinima, 
ovde se gaji isključivo jedna sorta grožđa i to 
autohtona sorta kadarka. 

Većina crvenih vina su teška, dok je kadarka 
laka i pitka i u tome je njena specifičnost. 
Veruje se da je kadarka u ove krajeve stigla još 
u XVII veku. Neko vreme je bila rasprostranjena 
a zatim je zaboravljena. O ovome i o mnogim 
drugim zanimljivostima domaćini slikovito 
pričaju svojim posetiocima. 

Kadarku Vinarije Tonković serviraju u 
prestižnim restoranima u Bordou – prestonici  
svih crvenih vina. Ovde, degustacije se 
organizuju u seoskoj kući koja se nalazi u 
samom vinogradu. Po dogovoru, mogu se 
poslužiti i specijaliteti lokalne kuhinje uz koje 
će kadarka pokazati svoje najbolje osobine.

The vineyard of the Tonković Winery lies 
on the dunes of Bački Vinogradi. This is 
European family type vineyard and a wine 
cellar. Since it is presumed that the future of 
global winemaking rests in authentic local 
wines, this winery grows only one grape 
variety - the indigenous variety of Kadarka. It 
gives excellent wines. 

The majority of red wines are heavy, whereas 
Kadarka is a light and potable wine that makes 
it specific and therefore recommended. It 
is believed that Kadarka appeared in these 
parts in the 17th century and it was highly 
dispersed only to be forgotten later on. 

The winery hosts tell tales for the visitors of 
these and other interesting facts in a very 
vivid manner.

Kadarka is served in prestigious restaurants 
in Bordeaux - the capital of all red wines. 
Wine-tasting is organized in the vineyard’s 
country house. The best features of Kadarka 
are brought about by the specialities from the 
local cuisine. 

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Kadarka:
Rosé, Fantazija (Fantasy)
Simfonija (Symphony)
Rapsodija (Rapsody)
and Kadarka Icon

Fantaziju poznavaoci opisuju kao vino karmin 
crvene boje, intenzivnog mirisa sa aromama 
svežih zrelih crvenih trešanja što prati aroma 
kafe, karamele i začina. Ovo vino je elegantno i 
suptilno, a u ustima je nežno kao svila.

Tri vrste vina ili po dogovoru.

Po najavi i dogovoru!
Minimalan i maksimalan broj posetilaca
Zimi 10-30, leti 10-50

Guests are welcomed upon prior 
arrangement!
Minimum and maximum number of visitors 
In winter 10-30, in summer 10-50

Wine connoisseurs describe Fantasy as a wine 
of red lipstick colour and intensive fragrance, 
with the aroma of fresh, ripe red cherries 
accompanied by the aroma of coffee, caramel 
and spices. This wine is elegant and subtle, 
tender in the mouth as silk.

Three wine types or as agreed upon.

BAČKI VINOGRADI, Bački Vinogradi bb 
(GPS 46.1273928, 19.8515895)
+381 (0) 24 757 555
office@vinarijatonkovic.com
www.vinarijatonkovic.com
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VINSKI DVOR VINSKI DVOR

Vinski dvor je vinarija, vinski podrum, 
restoran i smeštajni objekat okružen velikim 
vinogradom. Vinskim turizmom ovde su 
počeli da se bave pre više od 15 godina. U 
tome su bili prvi što ih čini jedinstvenim u 
Srbiji. 

U Vinskom dvoru se dugi niz godina uzgaja 
grožđe. Vino se proizvodilo na tradicionalan 
način. Početkom XXI veka vinarija je 
opremljena modernim mašinama što uz 
kvalitetne sorte grožđa garantuje visok kvalitet 
vina. Ova vina imaju geografski zaštićeno 
poreklo i osvajaju značajne nagrade. Gaji se 
deset sorti grožđa od kojih su čak četiri sorte 
autohtone. 

Degustacija vina se, uz svetlost sveća, 
organizuje u rustičnom zasvođenom vinskom 
podrumu. Uz sireve, masline i sveže jabuke 
degustira se devet vrsta vina. Veliki izbor 
specijaliteta mađarske kuhinje se nalazi u 
ponudi restorana što dopunjuje doživljaj 
posetilaca i dugo ostaje u pamćenju.

Vinski Dvor (the Wine Castle) is a winery, 
a wine-cellar, a restaurant and an 
accommodation facility embraced by a 
great vineyard.  The tradition of wine tourism 
started off here over a decade and a half ago, 
being the first in line at this, the Vinski dvor 
concept was unique for Serbia. 

Vinski Dvor has been growing grapes for 
a long time, producing wine the traditional 
way. At the beginning of the 21st century, 
the winery was equipped with contemporary 
machines that were the guarantee of high 
quality wines together with high quality 
grape varieties. These wines have the 
protected geographical indication and have 
been awareded significant prizes. Ten grape 
varieties are grown here and four of those are 
indigenous. 

Wine tasting takes place under candle light 
in a wine celler with rustic arches. Along with 
cheese, olives and fresh apples, nine wine 
varieties are tasted. The restauran offers a 
vast choice of Hungarian cuisine specialties, 
adding to the overall experience that stays 
with visitors for a long time.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

 VISITING HOURS

RECOMMENDATION

 WINE TASTING

Chardonnay
Riesling
Sauvignon
Cserszegi Fűszeres
Irsai Oliver
Burgundy
Merlot
Portugizer
Frankovka and other.

Don Oliver je stono belo aperitivno vino nastalo 
kombinacijom kupažom Don Oliver i Čersegi 
Fisereš. To je autorsko vino vlasnika vinarije 
Vinski dvor. Ono ima snažnu voćnu aromu, 
blago je kiselo a najbolje ga je piti mlado.

Devet vrsta vina.

Kada je restoran otvoren. Najava se 
preporučuje.
Maksimalan broj posetilaca do 50-tak.

When the restaurant is opened. Prior 
arrangements recommended! 
Minimum and maximum number of visitors
up to 50

Don Oliver is a white table aperitif wine, made 
by combining the Don Oliver and Cserszegi 
Fűszeres grape varieties. The owner of the 
Vinski Dvor Winery is the creator of this wine. 
It is mildly acidic with a strong fruit aroma and 
it is best consumed young.

Nine wine types.

HAJDUKOVO, Horgoški put 221
(GPS 46.109184, 19.805834)
+381(0) 24 754 762
vinskidvor.od@open.telekom.rs
www.vinskidvor.com
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VINARIJA MAURER MAURER WINERY

Vinarija Maurer se nalazi u Subotičkoj peščari, 
istočno od jezera Palić i Ludaš. Vinograd 
se okopava na klasičan način, ručno ili uz 
pomoć konja, a vina zriju na prirodan način, 
prirodnom fermentacijom uz pomoć divljih 
kvasaca. 

Ukus vina Vinarije Maurer određuje teroar 
- ukusi i mirisi cveća i trava koje rastu u  
vinogradu. Uz mnogo rada i ljubavi ovde 
nastaju vrhunska vina. Vina ove vinarije su 
pobrala mnoge nagrade.

Sadašnji vlasnici su četvrta generacija čuvene 
porodice vinara. Stoga se ovde mogu pronaći 
stare sorte vina koje su ujedno i autohtone. 
Degustacije se organizuju u autentičnom 
vinskom podrumu u porodičnoj kući. 

The Maurer Winery lies on the Subotica sandy 
terrain east of lake Palić and lake Ludaš. The 
vineyard is hoed using a traditional method, 
manually or using a horse. The wines mature 
naturally, through a natural process of 
fermentation using wild yeasts. 
The taste of wine is defined by the terroir - 
flavours and fragrances of flowers and herbs 
growing in the vineyard. Top-quality wines are 
produced here as the result of hard work and 
much love. Many wines by this winery have 
been awarded prizes. 

The present owners belong to the fourth 
generation of the well-known line of 
winemakers. Therefore, you can find old wine 
varieties that are also indigenous ones. Wine-
tasting is organized in an authentic wine 
cellar in a family home.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Sremska Zelenika
Kadarka
Medenac
Kövedinka
Slankamenka and other.

Sremska zelenika Vinarije Maurer je 
mirišljavo, amomatično, elegenatno belo 
vino lepih kiselina, ima ukus zelene jabuke i 
vinogradarske breskve.

6 do 10 vrsta vina

Po najavi i dogovoru!
Minimalan i maksimalan broj posetilaca
10-20

Guests are welcomed upon prior 
arrangement!
Minimum and maximum number of visitors 
10-20

Sremska Zelenika by the Maurer Winery is a 
wine full of fragrance and aroma, an elegant 
white wine with nice acids, tasting of green 
apple and vineyard peach.

6 to 10 wine types

HAJDUKOVO, Kaštelski put 1
(GPS 46.114900, 19.810061)
+381 (0) 60 533 77 70
office@maurer.rs 
www.maurer.rs
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VINARIJA HOMPOT HOMPOT WINERY

Vinarija Hompot je jedna od najmlađih vinarija 
u regionu. Nalazi se na istočnoj obali Ludaškog 
jezera koje ima status Specijalnog rezervata 
prirode. Stoga, ovde ističu da se zemljište 
obrađuje a vina proizvode u harmoniji sa 
prirodom. Belo i rosé vino ovde proizvode 
primenjujući reduktivni proces, zahvaljujući 
čemu vina ostaju sveža i čuvaju ukus voća 
dok se crvena vina proizvode tradicionalnim 
starenjem u drvenim buradima. Ovde se 
trenutno proizvodi osam vrsta vodeći računa 
o ravnoteži autohtonih, tradicionalnih i 
svetskih sorti. 

Vinarija Hompot je moderna vinarija ali 
ipak odiše autentičnom, prijatnom i toplom 
atmosferom panonskih salaša. Degustacije 
se organizuju u gazdačkoj kući u samom 
vinogradu.  Osim degustacija, mogu se 
organizovati i proslave i druga okupljanja za 
grupe ne veće od 50 osoba. Za najavljene 
grupe moguća je priprema domaćih 
specijaliteta.

Hompot Winery is one of the youngest 
wineries in the region. It is located on the 
eastern shore of the Ludaš Lake that is a 
Special Nature Reserve. The property has a 
beautiful view of this nature reserve.

The Hompot Winery is modern but still 
authentic. Here, it is emphasized that the 
land is cultivated and the wine is produced in 
harmony with nature. White and rosé wine are 
produced applying a reductive process thanks 
to which the wine remains fresh and preserve 
the taste of fruit, while red wines are produced 
by traditional aging in wooden barrels. Eight 
types of wine are produced keeping balance 
of local, traditional and world wine.

Wine-tastings are organized in a country 
house in the vineyard itself. In addition 
to wine-tastings, celebrations and other 
gatherings can be organized for groups of no 
more than 50 persons. Also, farm-to-table 
food can be prepared for the pri-arranged 
groups.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Sauvignon Blanc
Italian Riesling
Kövedinka
Rosé
Frankovka
Cabernet Sovinjon
Cabernet Frank
Kadarka
and Cuveé Baric

Kadarka je meko crveno vino velike elegancije. 
Spravljena je od autohtone sorte. Miris i ukus 
ovog vina odlikuje izražena voćna aroma kao i 
druge osobine karakteristične  za ovo vino.

Pet sorti vina ili po dogovoru

Po najavi i dogovoru!
Minimalan i maksimalan
broj posetilaca 4-50

Guests are welcomed upon prior 
arrangement!
Minimum and maximum
numberof visitors 4-50

Kadarka is a soft red wine of great elegance. 
It is made of local wine variety. The smell 
and taste of this wine is distinguished by the 
strong fruity aroma as well as other properties 
characteristic of this wine.

Five wine types or as agreed upon.

ŠUPLJAK, Ludaški šor 192
(GPS 46.093500, 19.184700)
+381 (0) 64 366 99 49 
contact@hompotbor.com
www.hompotbor.com 
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VINARIJA PETRA PETRA WINERY

Porodična vinarija Petra se nalazi u 
neposrednoj blizini obale Palićkog jezera. 
Brižljivo birano zemljište bogato glinom i 
ilovačom i povoljni klimatski uslovi idealni su 
za uzgoj visokokvalitetnih sorti grožđa. Tu se 
uzgajaju: Traminac, Pinot Grigio i Pinot Noir. 
Ova vina su punog ukusa, sveža, sa prijatnim 
kiselinama koje im daju jasan intenzitet 
voćnih aroma. Osim ukusa kvalitetnih vina, 
gostima vinarije  Petra u sećanju još dugo 
ostaju špaliri vinograda i nezaboravan pogled 
na jezero. Degustacije vina se za manje grupe 
organizuju u samom vinogradu a za veće 
grupe na susednom imanju. Takođe, za manje 
grupe postoji mogućnost organizovanja 
degustacija u porodičnom vinskom podrumu 
u Subotici.

Family winery Petra is located near the shore 
of Palić Lake. Cleverly selected land rich 
with clay and favorable climatic conditions 
are ideal for the cultivation of high-quality 
grape varieties. Varieties cultivated here are: 
Traminac, Pinot Grigio and Pinot Noir. Petra 
wines are full-bodied, fresh, with pleasant 
acids that give them a clear intensity of fruit 
aromas. Behind the great wines and beautiful 
lined vineyards a breathtaking view of the lake 
linger in visitors’ minds.  For smaller groups 
wine-tastings are organized in the vineyard 
itself and for larger groups at the neighboring 
estate. Also, for smaller groups there is a 
possibility of organizing wine-tastings in the 
family wine cellar in Subotica.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Petra Pinot Grigio
Petra Traminac
Desertni Traminac
Petra Pinot Noir
Petra Pinot Noir Barique
Petra Rose
Petra Rose&co

Petra Pinot Grigio odlikuje svetložuta boja 
sa zelenkastim odsjajem po svom obodu. U 
mirisu su prisutne slasne voćne arome nežne 
breskve i stidljivo provučene kajsije, uz blage 
dodire bademastih nota i svežeg poljskog 
cveća. Sve arome su harmonično zaokružene 
u neodoljivom bukeu.

Pet vrsta vina ili po dogovoru.

Isključivo po najavi!
Minimalan i maksimalan
broj posetilaca 6 – 20 

Guests are welcomed upon prior 
arrangement! 
Minimum and maximum
numberof visitors 6 – 20 

Petra Pinot Grigio is distinguished by a light 
yellow color with a greenish reflection. In 
the scent, there are delicious fruit aromas of 
gentle peach and shimmering apricots with 
mild touch of almond notes and fresh field 
flowers. All aromas are harmoniously rounded 
in an irresistible bouquet.

Five wine types or as agreed upon.

PALIĆ, Salaši 222
(GPS 46.07652, 19.76987)
+381 24 4150035; +38163646600
info@vinarijapetra.com
www.vinarijapetra.com
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VINARIJA MAJKIN SALAŠ MAJKIN SALAŠ WINERY

Vinarija Majkin salaš se nalazi na Paliću u 
sklopu porodičnog imanja koje je udaljeno 
3km od obale jezera. Ona je deo etno parka 
površine 60ha i u svom sastavu ima restoran, 
prenoćište, bazen, kolekciju starih mašina, 
dečije igralište, seosko dvorište, ergelu i 
ribnjak. Ceo salaš je okružen voćnjacima gde 
se pretežno gaje jabuke.

Vina se prave od sorti Šardone i  Merlo a ono 
što je karakteristično za vinariju Majkin salaš 
je voćno vino od od jabuka i kupina. 

Degustacije vina se organizuju u restoranu 
Majkin salaš gde se nalazi i mali muzej tj. 
Vinska soba. Pored degustacije gosti mogu 
da obiđu i savremeni pogon gde se vino 
proizvodi i odležava. Pored domaćeg vina 
gosti mogu da degustiraju domaće proizvode 
sa salaša, domaće sokove i domaće rakije.

Majkin Salaš Winery is located in Palić as 
part of the family estate which is 3km away 
from the lake shore. The winery is part of an 
ethno-park with an area of 60 ha that includes 
a restaurant, a B&B, a swimming pool, a 
collection of old machines, a playground, 
a farm-house, a mini horse-farm and a 
fishpond. The whole farm is surrounded by 
orchards. 

Here, wines are made from Chardonnay and 
Merlot grape varieties but also fruit wine 
made from apples and blackberries – what 
is a characteristic of the Majkin salaš winery.

Wine-tasting is organized in the Wine-room in 
the Majkin Salaš restaurant. In addition to the 
wine-tasting, guests can also visit the modern 
production line where the wine is produced 
and rested. Guests can also taste farm-to-
table products and home-made juices and 
home-made brandies.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Chardonnay
Merlot
Vino od jabuke i kupine | Apple and 
blackberry wines 

Jabukovo vino Vinarije Majkin salaš je 
osvežavajuce, elegenatno voćno vino lepih 
kiselina, ima ukus crvene jabuke što prati 
aroma svežeg voća i meda. Zaokruženost 
voćnog ukusa je karakteristična za ovo mlado 
lepršavo vino.

4 vrsta vina ili više po dogovoru

0d 10h - 22h; Najava je obavezna.
Minimalan i maksimalan
broj posetilaca 2-220

From 10h - 22h. Guests are welcomed upon 
prior arrangement!
Minimum and maximum
numberof visitors 2-220 

Jabukovo vino (apple wine) is a refreshing, 
elegant wine of fine acids with a taste of red 
apples that follows the aroma of fresh fruits 
and honey. The roundness of fruit flavor is 
characteristic of this young, crisp wine.

4 wine varieties or as agreed upon.

PALIĆ, Jožefa Atile 57
(GPS  46.111830, 19.784733)
+381 (0) 64 12 66767 
majkinsalas@gmail.com
www.majkinsalas.rs
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VINARIJA DIBONIS DIBONIS WINERY

Prirodno bogatstvo udruženo sa modernom 
tehnologijom je ono što odlikuje vinariju 
DiBonis u proizvodnji desetak vrsta kvalitetnih 
vina i još više vrsta voćnih rakija. Iako je regija 
poznata po belim sortama grožđa, ovde su 
zasađene i crvene koje zbog velikog broja 
sunčanih dana lepo sazrevaju, naročito širaz. 

I vina i rakije DiBonis su na brojnim 
takmičenjima, osvojila značajne nagrade. 
Degustacija vina se organizuje u objektu 
kraj vinarije gde se u rustikalnom podrumu 
nalazi Vinski trezor u kom se čuvaju kvalitetna 
i vredna vina.  Za one koje žele da upare 
vina sa ribljim specijalitetima, degustacija 
se organizuje u restoranu Plava riba koji se 
nalazi u istom objektu. 

Nature’s wealth accompanied by modern 
technology distinguishes the DiBonis Winery 
with its production of high quality wines 
and fruit brandies. Even though the region 
has become well known for its white grape 
varieties, red varieties have also been planted 
and they mature rather well because of the 
high number of sunny days, especially the 
Shiraz. 

The DiBonis Winery produces about ten 
wine varieties and some twenty types of fruit 
brandies. Both the wines and the brandies 
by the DiBonis Winery have won significant 
prizes at numerous competitions. 

Wine-tasting is organized in the building next 
to the winery that houses the Wine Vault 
inside its rustic cellar, guarding the valuable 
high quality wines. For those who want to pair 
wine with fish specialties, the wine-tastingis 
organized in the Plava riba (Blue Fish) 
restaurant, located in the same building. 

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

DiShiraz
DiCabernet
DiFranc
DiMerlot
DiNoir
DiVranac
DiChardonnay
DiSauvignon, DiMuscat
 DiRiesling
DiChardonnay Barrique
DiRose.

Kupaža DiShiraz kuve je vino tamnoljubičaste 
boje, intenzivnog ukusa i mirisa sa bogatom 
teksturom. U mirisima ovog vina se oseća 
zrelo šumsko voće sa zaokruženim začinskim 
mirisima bibera i lovorovog lista što vinu daje 
impulsivnost.

6 vina ili po dogovoru

Zakazivanje se vrši od 8h - 13h
svakog radnog dana a grupe se primaju
od 10h - 20h
Minimalan i maksimalan
broj posetilaca 10 – 45

Bookings are made from 8h - 13h on working 
days and guests are welcomed from 10h - 
20h
Minimum and maximum
numberof visitors 10 – 45 

The blend DiShiraz Cuveé has dark purple 
colour, an intensive aroma and fragrance, with 
a rich texture. The fragrance of this wine gives 
the impression of ripe berries with encircled 
spicy scents of pepper and bay leaf, attributing 
impulsiveness to the wine.

6 wine varieties

SUBOTICA, Tuk ugarnice 14,
(GPS 46.10312, 19.713635) 
+381 (0) 24 546 067
diboniswinerydoo@gmail.com
www.dibonis.com
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VINSKI SALAŠ
ČUVARDIĆ

ČUVARDIĆ WINE
FARM-HOUSE

Vinski salaš Čuvardić se nalazi u starom 
porodičnom vinogradu „na salašu“. Osim 
pudarske kuće, tu se nalazi stari vinski podrum 
iz 1928. godine kao i novi vinski podrum. 

Sadašnji vlasnici su treća generacija vinara 
što svedoči o znanju i ljubavi kojima se ovde 
pravi vino. Ovde je reč je o raskošnoj vinskoj 
karti starih autohtonih i novijih sorti vina. Vina 
Čuvardić su pobrala brojne medalje i nagrade. 

Degustacije se organizuju u rustičnoj 
pudarskoj kući ili u bašti. Za najavljene grupe 
se organizuje degustacija vina i pripremaju 
se specijaliteti stare domaće kuhinje a po 
dogovoru goste zabavlja tamburaški orkestar.

Čuvardic Wine Farm-house is located in the 
old family-owned vineyard. Aside from the 
vineyard guard’s house and an old wine cellar 
from 1928, there is a new wine-cellar. 

The present owners belong to the third 
generation of winemakers, certifying that love 
and skills areused to make wine. Here, we 
speak of a luxurious wine card comprising 
old indigenous to new wine varieties. The 
Čuvardić wines have won numerous medals 
and prizes. 

Wine tasting is organized in a rustic vineyard 
guard’s house or in the garden. Specialities of 
the traditional local cuisine are served for the 
groups that have made prior arrangements. 
There is a possibility to engage a tamburitza 
orchestra to entertain the guests, too.

VINA | WINES

PREPORUKA

DEGUSTACIJA 

POSETE

VISITING HOURS

RECOMMENDATION

WINE TASTING

Bouvier, Kövidinka
Chardonnay
Csersegi Fűszeres Merlot
Cabernet Sauvignon

Buvie je lepo blago vino prijatnih cvetnih 
aroma i umerenih kiselina. Pije se rashlađeno 
na 9 stepeni uz bela mesa i ribu.

Tri bela i dva crvena vina ili po dogovoru

Isključivo po dogovoru i na zakazivanje!
Minimalan i maksimalan broj posetilaca 
Zima: 15-40 
Leto: do 60

Guests are welcomed upon prior 
arrangement!
Minimum and maximum number of visitors 
Winter: 15-40 
Summer: up to 60

The Buvie is a nice delicate wine with pleasant 
flowery aromas and mild acids. It is consumed 
chilled to 9 degrees and served with white 
meats and fish.

Tree white and two red varieties or as agreed 
upon.

Subotica,
Put Edvarda Kardelja 139
(46.1249081, 19.6095455)
+381 (0) 65 456 76 78
vinskisalas@gmail.com
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GOSTIONA GURINOVIĆ
SUBOTICA, Bajski put
32 +381 (0) 24 554 934

TRESETIŠTE
Subotica, Zrinskog i 
Frankopana 37
+381 (0) 24 521 961
rctresetiste@gmail.com

DENIS
SUBOTICA, Braće Radića 24
+381 (0) 24 551 155
www.denispizzeria.com

MALA GOSTIONA
PALIĆ, Park heroja 9 +381
(0) 24 753 447
www.elittepalic.rs

MAJKIN SALAŠ
PALIĆ, Jožef Atile 79
+381 (0) 24 753 276
www.majkinsalas.rs

MAJUR
KELEBIJA, Kelebija bb
+381 (0) 24 646 646
www.vilamajur.com

BOSS
SUBOTICA, Matije Korvina 7-8 
+ 381(0) 24 551 111
www.bosscaffe.com

BORSALINO
SUBOTICA, Cara Lazara 3
+381 (0) 24 4 100 600
www.borsalino-subotica.com

RIBLJA ČARDA
PALIĆ, Obala Lajoša Vermeša bb
+381 (0) 24 755 040
www.elittepalic.rs

JELEN SALAŠ
PALIĆ, Lopudska 7
+381 (0) 24 753 586
www.jelensalas.com

HEDERA
HAJDUKOVO
Omladinskih brigada 19
+381 (0) 24 758 232
www.hedera.rs

ČARDA
KAPETANSKI RIT
PALIĆ, Muški štrand
+381 (0) 24 602 602
www.carda.kapetanskirit.com

VINOTEKE | WINE-SHOPS VINSKE MANIFESTACIJE | WINE EVENTS

RESTORANI U KOJIMA SE SLUŽE LOKALNA VINA
RESTAURANTS SERVING LOCAL WINES

VINOTEKA VINARIJE
ZVONKO BOGDAN

WINE-SHOP OF
ZVONKO BOGDAN WINERY

Na policama vinoteke, pored vina Vinarije 
Zvonko Bogdan, mogu se naći i druga 
vrhunska vina poznatih vinskih regija - 
Francuske, Španije, Italije i vina Novog 
Sveta.

PALIĆKE VINSKE SVEČANOSTI
Palić, subota oko 25. maja
Negujući tradiciju proslave Svetog Urbana, 
zaštitnika vinara i vinogradara u Subotičko 
– horgoškoj peščari, organizuju se Palićke 
vinske svečanosti. Tada se, uz druge prigodne 
programe, mogu degustirati i kupiti odlična 
autohtona ali i druga vojvođanska vina. 
Manifestacija se organizuje na palićkoj Velikoj 
terasi.
www.park-palic.rs

INTERETNO
Subotica, 22-26. avgust
U Etnopolisu, gradu u centru grada, organizuju 
se i celodnevni vašar narodnih rukotvorina, 
spremaju lokalni specijaliteti a uveče 
nastupaju folklorne grupe iz celog sveta. U 
okviru festivala organizuje se i Vinska ulica 
gde petnaestak lokalnih vinara tokom celog 
dana u drvenim kućicama izlaže, nudi na 
probu i prodaje svoja vina.
www.interetno.net 

BERBANSKI DANI
Palić, treći vikend u septembru
Berbanski dani su proslava berbe grožđa 
i drugih plodova koji sazrevaju početkom 
jeseni. Uz zabavni i gastronomski program, 
organizuje se bazar rukotvorina i mala pijaca 
prerađevina, meda, voća i vina. Kupovinom 
vinske čaše, na štandovima brojnih vinara, 
mogu se probati lokalna vina. Manifestacija 
traje dva dana.
www.park-palic.rs

VINSKI MARATON
Palić, treći vikend u septembru 
Vinski maraton je manifestacija namenjena 
svima koji žele da uživaju u prirodi, trčanju, 
dobrom vinu, gastronomiji i dobroj zabavi. 
Vinska trka i trka uživanja prolaze kroz 
vinograde palićkih vinarija a učesnici se 
okrepljuju na brojnim vinskim stanicama. Ovu 
dvodnevnu manifestaciju prati bogat muzički i 
gastronomski program.
www.vinskimaraton.rs

PALIĆ WINE FESTIVITIES
Palić, on Saturday close to May 25th
Palić Wine Festivities are organized to honour 
the tradition of celebrating Saint Urban, the 
patron saint of winemakers and winegrowers 
in the Subotica-Horgoš wine region. During 
this occasion one can taste and buy excellent 
local  wines  but also other wines from 
Vojvodina. The event take place at the Grand 
Terrace of Palić.

INTERETNO FESTIVAL
Subotica, 22nd -26th August
In Etnopolis, a „city“ set up in the city center, 
there is a whole-day fair of folk handicrafts, 
local food and performances of folklore 
ensembles from all over the world in the 
evenings. The Wine Street is also a segment 
within the Festival, where a dozen or more 
local winemakers offer for wine-tasting and 
sell  their wines.

FRUIT-PICKING DAYS
Palić, the second weekend in September
The Fruit-Picking Days are a celebration of 
picking grapes and other fruits that become 
mature at early fall. A fair of handicrasts and a 
small market of by-products, honey, fruits and 
wine is organized on top of the entertainment 
and culinary programmes. If you buy a wine 
glass you can taste local wines at the stands 
of numerous winemakers. The event lasts two 
days.

WINE MARATHON
Palić, third weekend in September 
Wine marathon is an event for anyone who 
wants to enjoy nature, running, good wine, 
gastronomy and good fun. Wine race and 
Enjoyment race pass through the vineyards 
of Palić winaries where participants can 
refresh at numerous wine-stops. This two-
day event is accompanied by versatile music 
performances and gastronomic programe.

On the shelves of the wine-shop, besides 
the wines of the Zvonko Bogdan Winery, 
there are also other top wines of the wine 
regions of France, Spain, Italy and the 
New World.

Subotica, Matije Korvina 12
+381 (0) 24 553 242
Subotica, Rudić ulica 1
+381 (0) 24 600 616,
www.vinarijazvonkobogdan.com
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Srbija, 24000 Subotica
Trg slobode 1
+381 (0) 24 670 350
office@visitsubotica.rs

www.visitsubotica.rs
www.palic.rs

ODRICANJE OD ODGOVORNOSTI
Turistička organizacija grada Subotice izdaje ovu brošuru radi promocije turističke ponude i u 
svrhu informisanja turista. Informacije objavljene u brošuri su prikupljane u najboljoj nameri i 
u zavisnosti od dostupnih podataka. Stoga, Turistička organizacija grada Subotice ne može da 
garantuje da su objavljene informacije nužno sveobuhvatne, tačne, potpune ili ažurirane.

CIP - 

Tourist organization of Subotica issued this brochure to promote the tourist offer and inform 
tourists. The information contained in the brochure are gathered in good faith, relaying on the 
available information. Therefore, the Tourist Organization of Subotica cannot guarantee that the 
published information are necessarily comprehensive, accurate, complete or up to date.

DISCLAIMER
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