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RAKIA, THE MOST POPULAR FRUIT BRANDY OF THE BALKAN REGION, ESTABLISHED ITS
TRADITION AS A "HOMEMADE DRINK" CENTURIES AGO.

TODAY, THIS HANDCRAFTED SPIRIT IS MADE IN SMALL DISTILLERIES, GETTING ITS UNIQUE
FLAVORING FROM THE DISTILLATION OF 100% ORGANIC FRUITS.

ALTHOUGH MADE OF ONLY THE MOST RIPENED FRUITS, TO INCLUDE PLUMS, APRICOTS, PEAR AND
RASPBERRIES, IT'S MOST COMMONLY KNOWN FOR ITS UNMISTAKABLE DEEP AND SMOOTH TASTE.

BEING THE NATIONAL DRINK OF THE BALKANS, IT IS OFTEN SERVED AS A WELCOMING TOAST TO
GUEST AND IS BEST ENJOYED WITH GOOD FOOD AND COMPANY.

+o+¢++$-+%+
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RAKIA TASTING $27

try any three rakias from the selection below

* NOT INCLUDED IN THE TASTING

STARA SOKOLOVA PLUM 7 years old

12

A uniquely smooth blend of traditional and modern varieties
of plums with vanilla, orange blossom and earthy scents.
This Rakia has become a staple of South Eastern Europe.

STARA SOKOLOVA PLUM LUX 12 years old *

18

A quintessentially smooth, easy-drinking Slivo from Stara
Sokolova, crafted to a closely-guarded recipe and intermingling
notes of vanilla, orange blossom and earth. Glorious.

STARA SOKOLOVA PEAR

12

Both refined and sophisticated, this Rakia is made entirely
from the noble Williams pear and is valued for its muted

sweetness and soft, floral notes.

STARA SOKOLOVA QUINCE

12

A bold aroma is created by its double distillation. Made from
fully ripe quince, it ensures the perfect harmony between

the sweetness and natural tartness of quince.

STARA SOKOLOVA APRICOT

12

Made from the highest quality apricots from the regions of
Serbia. The fruit is picked at the peak of the season to ensure
the final spirit reflects the pure, sweet essence of apricot.

STARA SOKOLOVA VINJAK V.S.0.P.

12

Aged grape brandy produced from premium grapes, distilled and
aged to perfection in oak barrels for at least 4 years. Enjoy it as an
aperitif, a digestive, a cocktail mixer, or an enriching addition to
coffee. The result is a smooth, complex taste that can only be
achieved with a long aging process and premium grapes.

+ +

+
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HUBERT PLUM

Aged for several years in oak barrels, it is made with the ripest
plums to craft tastes of vanilla and almond; starting mellow and
then leading to a smooth, clean finish.

HUBERT QUINCE

This ultra-rare brandy is made from the quince through the
process of fermenting the quince, which gives way to its subtle,
yet sweet finish.

HUBERT APPRICOT
Made with distilled, organic apricots. Its intense and clean aromas
of local apricots result in lasting memorites of its unique taste.

HUBERT APPLE

This brandy is classified as one of the most delicate and soothing
brandies due to it's fine flavor, dominated by the taste of fresh
apple.

HUBERT PEAR
Distilled from organic, fully ripe Williams pears to results in a clear
brandy with an intense aroma and complex taste of pears.

ISKRENA

Sincere plum brandy is a premium brandy created by combining
tradition and innovation with with an accent on refinement and
elegance. Honest brandy represents the perfect balance between
old and new, exudes aromas of both fresh plum and floral notes,
as well as complex ones

flavors obtained by aging in oak barrels.
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PODRUM PEVAC PLUM 10 years old

Rafted from distillate of the ranka variety and aged in domestic
barrels of 225 and 500 liters for at least 10 years. The irresistible
blend of typicality, fruitiness, and rich vanilla undertones,
accompanied by a harmonious tannic structure, ensures a
remarkably durable experience.

PODRUM PEVAC APRICOT

Produced from the finest apricot fruits under controlled
conditions with careful and long distillation, a gentle, barely
noticeable harmony with slightly pronounced vanillin notes,
as a result of partial aging in old oak barrels.

PODRUM PEVAC QUINCE
Gentle, fragrant, recognizable, pleasant taste, slightly
accentuated sweetness, like "quince from the cupboard"”.

PODRUM PEVAC PEAR

Produced under conditions of controlled fermentation, from the
finest hand-selected fruits of the Williams pear. Very aromatic,
long aftertaste, harmonious, very fresh.

ZARIC PLUM KRALJICA
This excellent brandy’s fruit is selected, smashed and left to
ferment. Distillation protects the fruity ingredients of a Slivovitz.
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ZARIC QUINCE

Produced from ripe, sweet and aromatic fruits of quince. Quince
has a low content of sugar and it should be left on a tree as long
as possible until it is fully ripe, or even mildly ripe. Selected and
sufficiently ripe fruits with a higher content of sugar are used in
the production process. One liter of brandy is produced from 16
kg of this fruit.

ZARIC RASPBERRY *

Twenty kilograms of carefully selected raspberry fruits is needed
for the production of one litre of this exclusive brandy. Thermal
processing isolates and preserves the flavour so that the
produced brandy should not be coloured, and to keep the
characteristic fragrance and flavour of perfect fresh fruits.

ZARIC CHERRY
Fruit liquer without artificial aromas. Sweet but not too sweet.
Sour, but not too sour. Unique flavor and perfect digestiv.

ZARIC HONEY

Relishing the sweetness of this spirit, This rakia is carefully
harvested with fruit nectar from bee to produce strong honey
notes.

ZARIC APRICOT

Very nice smell of fresh apricot and strong aroma. Ripe fruit with
no apricot kernel is smashed and left to ferment. During distilla-
tion it has to keep its original fruity smell.

ZARIC PEAR

It is produced from the most valued pear cultivar, ,Viljamovka”
containing a high percentage of sugar and very little acid,
therefore its aromatic matters are fully exposed. One bottle of
brandy is produced from 8-10 kilograms of pears.

+ +
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SERBIAN WINEMAKING BOASTS A HISTORY OF OVER 2,000 YEARS, MARKED BY RESILIENCE
THROUGH CENTURIES OF CHANGE. TODAY, WINEMAKERS ARE REVIVING THIS HERITAGE WITH A
FOCUS ON SUSTAINABLE PRACTICES AND UNIQUE INDIGENOUS GRAPES LIKE PROKUPAC, A
VARIETY WITH DEEP ROOTS IN THE REGION. THESE WINES OFFER A DISTINCTIVE TASTE OF SERBIA’S
UNTAPPED POTENTIAL, BLENDING TRADITION WITH INNOVATION, AND ARE STEADILY GAINING
RECOGNITION ON THE GLOBAL WINE SCENE.
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SERBIA

—— WHITE ———

2019 CHARDONNAY, EDEN

SUMADIJA | SLIGHTLY OAKED

2022 MALVASIA, VUGAVA ‘ADRIA’, KARIC
CER | CRISP & JUICY, MEDITERRANEAN

2021 SEVERNA MORAVA, DEURIC

FRUSKA GORA | LIGHT, FLORAL AND FRESH

2023 SAUVIGNON BLANC, DEURIC

FRUSKA GORA | LEMONY, GREEN, SLIGHTLY FLORAL

2021 TAMJANIKA, SAVIC
OPLENAC | LUXURIOUS, FRAGRANT, REFRESHING

————— ROSE ——

2019 ROSE BLEND, SAVIC

TOPOLA | FIELD FLOWERS & WILD ROSES

2022 ROSE, DOJA

TOPLICA | FRESH WILD RED BERRIES, FLORAL

RED

2019 PROKUPAC, DOJA

TOPLICA | FOREST FRUITS, SPICE AND TOBACCO

2019 MERLOT, CABERNET SAUVIGNON ‘BELA ZEMLJA’,

VINARIJA FRAGARIA

CENTRAL SERBIA | BORDEAUX BLEND - SERBIAN WAY

VRANAC ‘AMANET’, ALEKSIC

VRANJE, SERBIA | BIG & BOLD

oft-rﬂv-@-r%q-
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CROATIA'S VITICULTURE IS DEFINED BY ITS DIVERSE TERROIRS. SOME VINEYARDS ARE LITERALLY
PERCHED ON STONE TERRACES OVERLOOKING THE SEA BENEFITING FROM THE COASTAL CLIMATE,
INFLUENCED BY THE ADRIATIC SEA. VARIED SOILS—FROM LIMESTONE TO VOLCANIC—CREATE
WINES WITH DISTINCT CHARACTER.
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CROATIA

BOSNIA & HERZEGOVINA

WHITE

2019 MARASTINA, ANTE SLADIC

PLASTOVO, CROATIA | COASTAL, CRISP, LIGHT AS A FEATHER

2020 POSIP, JOKIC

LISANE TINJSKE, DALMATIA | CANDIED CITRUS, SAVORY HERBS,
OILY TEXTURE

2020 MALVASIA ‘LA PRIMA’, FAKIN

ISTRA, CROATIA | STONE FRUITS & SOFT HERBS

ROSE

2022 ROSE ‘FLORENS’, IN SYLVIS

ISTRA, CROATIA | DELICATE & VIBRANT

2023 ROSE OF FRANKOVKA, POMALO

SLAVONIA, CROATIA | FRESH & LIVELY

RED

2015 RED BLEND, JOKIC

LISANE TINJSKE, DALMATIA | TART RED FRUIT, HERBAL, VIBRANT

2018 BABIC ‘RESERVE’, PLIZOTA

NORTH DAMLATIA, CROATIA |EARTHY, DARK FRUIT, WARM SPICES

2020 PLAVAC MALI, ZLATAN OTOK

MAKARSKA, CROATIA |DEEP PURPLE, FINE TANNINS, FIRM ACIDITY

2020 VRANAC, MANASTIR TVRDOS

BOSNIA & HERZEGOVINA | SAVORY NOSE, FRUITY PALATE
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SLOVENIA
WINES

STRETCHING FROM THE ALPINE FOOTHILLS TO THE MEDITERRANEAN, SLOVENIA PRODUCES SOME '
OF EUROPE’'S MOST EXCEPTIONAL WHITE WINES, OFTEN RICH, FULL-BODIED, AND COMPLEX. |
VARIETIES LIKE CHARDONNAY, SAUVIGNON BLANC, AND THE INDIGENOUS REBULA HIGHLIGHT .|
THE COUNTRY'S ABILITY TO CRAFT WINES THAT BALANCE DEPTH WITH FRESHNESS. ;

WITH A STRONG FOCUS ON ORGANIC AND SUSTAINABLE PRACTICES, SLOVENIAN WINEMAKERS
ARE ALSO EMBRACING INNOVATIVE TECHNIQUES, EXPERIMENTING WITH NATURAL FERMENTATION
AND AMPHORA AGING, CREATING WINES THAT PUSH THE BOUNDARIES OF TRADITION WHILE
MAINTAINING A DEEP CONNECTION TO THE LAND.

ambar

RALAAN PYIRIAN
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SLOVENIA

SPARKLING

2024 BLAUFRANKISCH PET-NAT, KOBAL

STAJERSKA | LIVELY, EFFERVESCENT, VIBRANT

2021 REFOSK SAIGNEE ‘COL FONDO’, RODICA

TRUSKE, ISTRIJA | BOLD, STRUCTURED, SAVORY

WHITE

2023 SAUVIGNON BLANC, DORCHA

STAJERSKA | AN ODE TO THE MARL-RICH SOILS

2023 CHARDONNAY ‘MEDVED’, SANCTUM

STAJERSKA | RICH, YET LEAN

2024 FURMINT, KOBAL

STAJERSKA, SLOVENIA | FLORAL & ROUND

2018 REBULA, PIKASI

BRJE, VIPAVA VALLEY | SILKY AND JUICY

ORANGE

PINOT GRIGIO, KOBAL

STAJERSKA | DEPTH & STRUCTURE

MALVAZIJA, RODICA

TRUSKE, ISTRIJA | WHITE FLOWERS, PEACH COBBLER, BAKED APPLES

PINOT GRIGIO ORANGE, PULLUS

-’-1-’#-&4@-&»

¢

STAJERSKA, SLOVENIA | GRIPPY, SLIGHTLY FUNKY, STONE FRUIT

RED

BLAUFRANKISCH, PULLUS

PODRAVLIJE | BLUE & BLACK FRUIT, GENTLE, SOFT TANNINS

MODRA FRANKINJA, SYRAH ‘BUBAMARA’, SANCTUM

STAJERSKA | BLACK PEPPER, BRIGHT RED FRUIT

PINOT NOIR, SANCTUM

STAJERSKA, SLOVENIA | LIGHT, FUN & FUNKY
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THE WINEMAKING TRADITION OF GREECE IS AMONG THE OLDEST IN THE WORLD. THE COUNTRY’S {
DIVERSE LANDSCAPES, FROM SUN-DRENCHED ISLANDS TO RUGGED MOUNTAINS, OFFER THE

PERFECT CONDITIONS FOR PRODUCING WINES THAT ARE BOTH BOLD AND REFRESHING.

INDIGENOUS VARIETIES LIKE ASSYRTIKO, AGIORGITIKO, AND XINOMAVRO THRIVE IN THESE

UNIQUE TERROIRS, EACH CAPTURING THE ESSENCE OF THEIR REGIONS. MODERN WINEMAKING

TECHNIQUES ARE HELPING TO ELEVATE GREECE’'S RICH HERITAGE, BRINGING INNOVATIVE

TOUCHES TO TRADITIONAL STYLES AND ALLOWING THE WINES TO SHINE WITH RENEWED

S,
~ CHARACTER
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GREECE

SPARKLING

2022 MOSCHOFILERO ‘ODE PANOS’, SPIROPOULOS

MANTINIA, PELEPONNESSE | CITRUSY, FLORAL, ROUND

2020 XINOMAVRO, ASSYTRIKO, OINEA

AMYNDEON, MACEDONIA | CHAMPAGNE METHOD, CITRUSY, MINERAL

NV ROSE ‘AKAKIES’, KIR-YIANNI

NAOUSSA | RIPE RASPBERRIES, TOUCH OF SWEETNESS

WHITE

2022 ROBOLA ‘RHOMBUS’, GENTILINI

KEFALONIA | IF YOU LIKE A LEAN CHABLIS

2022 MOSCHOFILERO ‘SALTO’, SKOURAS

PELEPONNESE | FLORAL, JUICY, LEMONY

2023 ASSYRTIKO, THYMIOPOULOS

MACEDONIA | FRESH, BRIGHT CITRUS & STONE FRUIT

— ROSE & ORANGE ———

2023 XINOMAVRO, LIMNIONA ROSE, APLA

DRAMA | RED BERRIES & FLOWERS, SAVORY NOTE

2022 DEBINA, VLAHIKO ORANGE, PALEOKERISIO

EPIRUS | SEMI - SPARKLING, CIDER-LIKE

RED

2021 LIATIKO ‘AMPHORA’, DOULOFAKIS
CRETE | LIGHTLY OXIDATIVE, FIRM TANNINS, DARK FRUIT

2022 AGIORGITIKO, SYRAH ‘MOUNTAIN SUN’,
SEMELI ESTATE

PELEPONNESSE | RICH, AROMATIC, VELVETY

81

81
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51

48
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2021 XINOMAVRO 'HEDGEHOG VINEYARD’, ALPHA ESTATE59

AMYNDEON HIGHLANDS | LEATHER, SPICES, BLACK FRUIT
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REST OF THE WORLD *

— SPARKLING ——

NV BRUT CLASSIC, DEUTZ

CHAMPAGNE, FRANCE

NV BRUT ROSE, DRAPPIER

CHAMPAGNE, FRANCE

WHITE ———

2021 RIESLING KABINETT, SELBACH OSTER

MOSEL, GERMANY

2022 CHARDONNAY, JOSEPH DROUHIN

CHABLIS, FRANCE

2022 SAUVIGNON BLANC, APERTURE

SONOMA COAST, CALIFORNIA

2023 FURMINT, DISZNOKO

TOKAJI, HUNGARY

— ROSE & ORANGE ——

2023 ROSE BLEND, TRIENNES

PROVENCE, FRANCE

2023 NERELLO MASCALESE, BONAVITA

SICILY, ITALY

RED

2022 GAMAY, JEAN FOILLARD

BEAUJOLAIS, FRANCE

2023 PINOT NOIR, LONESOME ROCK

WILLAMETTE VALLEY, OREGON

2020 NEBBIOLO, PRODUTTORI DI BARBARESCO

BARBARESCO, ITALY

2021 CABERNET SAUVIGNON , CLIFF LEDE

NAPA VALLEY, CALIFORNIA
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