SENSES

“BECAUSE FOOD AND DRINK INVOLVE
ALL OF THE HUMAN SENSES, WE’LL
REMEMBER A MEAL MUCH LONGER
THAN WE WILL A MUSEUM OR
STAINED GLASS WINDOWS.”

World Food Travel Association



ENGAGING LOCAL COMMUNITIES TO
BUILD UP CULTURAL TOURISTIC
PRODUCTS




CULTURAL TOURISM IS REPORTED
HIGHEST IN INFLUENCING TOURIST
SATISFACTION.




OVER A THIRD OF TOURIST
SPENDING IS DEVOTED TO FOOD.
THE CUISINE OF THE

DESTINATION IS AN ASPECT OF THE
UTMOST IMPORTANCE OF THE
HOLIDAY EXPERIENCE.




OSTROUSKA, SLOVENIA













‘ LOCAL CULTURES.

FREE INDEPENDENT TRAVELERS TEND
TO BE ENVIRONMENTALLY AWARE,
WITH THE DESIRE TO EXPERIENCE NEW
WAYS OF LIFE AND USUALLY ARE
ENTHUSIASTIC, OFF-THE-BEATEN-
TRACK EXPLORERS WITH A THIRST FOR
EXPERIENCING THE "REAL THING."
THEY ENJOY GOOD FOOD,
ARCHITECTURE, AND THE HERITAGE OF
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EMERGING AND INSPIRING
GENUINE AND AUTHENTIC
HOSPITABLE AND PASSIONATE
EXCELLENT VALUE FOR MONEY
WORTH TO BE REMEMBERED
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SIMPLY MEDITERRANEAN

The tasting box Simply Mediterranean is the first actual
combination that we created thinking of all the Mediterranean-
fans over the world. It is intended for all those who follow their
nose whenever they smell a good pasta. For all who care about
what pasta they buy. For all those who are tired of over-the-
counter industrial sauces lacking any character. For all those
who know the kitchen of the house seeing only a simple plate.
For all those who are looking for the little and good things. And
for all who prefer a small glass of really good wine over a whole
bottle of a cheap one. We wanted to give you more than a dish
and less than a course.




A KARST BUNDLE

The breakfast mirrors the culinary tradition of Karst, it features
the curiosities of its flora, it makes us picture either Karst's bora-
blown gray Karst forests or the green and flowering meadows
filled with fragrant blossoms, herbs, and shrubs. When you are
done preparing it you will feel why it is the way it is.Our Karst
culinary bundle consists of 180 g of a mix of two kinds

of practically packaged flour (wheat and buckwheat), while it
also contains all the necessary ingredients for the preparation of
two delicious and fragrant buckwheat buns (yeast and salt) - just
enough for two hungry people. It also contains 30 ml of Karst
honey and 30 ml of cornel jam, as well as 50 ml of cornel syrup
and 6 g of oats for the tea.
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THE STORY OF TERAN AND
THE PANCETA

We have prepared a simple meal which is based on the
culinary tradition of Karst. A tasty and fragrant sauce
including home-made Panceta, buckwheat polenta, which
has recently experienced a comeback in the homes all over
Karst, and Teran, this peculiarity amongst red wines. This
combination will make your home smell better than ever.
We hope that it will spark your interest for exploring Karst.
Our salty Karst culinary delight consists of 110 g of practically
wrapped buckwheat groats - perfectly tailored for two
hungry explorers of Karst's kitchen. It also features 100 g of
home-made Kraska panceta, the very tasty cousin of Karst
Prosciutto Ham, 200 ml of Teran, the special red Karst wine,
and last but not least a dessert and 50 ml of exquisite
Teranov liker, an aromatic wine to aid in digestion.
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ON A BED OF ROSES

An extraordinary wine experience in Nova Gorica, the town of
roses. We created a mix we were also surprised by: we selected a
supreme rose wine from the Brda region, added the rose syrup
and created something which is undoubtedly more than just the
sum of these two elements, something delicately sweet and yet
not sugary, barely perceptible and exquisitely elegant, something
rich in fruity and flowery notes at the same time. The tasting-box
is made for two: it contains two small bottles of sparkling rosé
(2x200 ml) and another small bottle (5 ml) of concentrated rose
syrup. The quantity will be just enough for two curious people,
open to unusual experiences of the senses. A handful of scaled,
roast almonds will cheer up the small talk and the swapping of
ideas.

T @




a1\

NART FRA

3 /,
R L FOR SPEISEN UND Relsen -,v. \".

e einzigartige Gelegenhgyt‘ | 2 (m\‘
Y lmeerraum zu spuren

-

DEGUSTATION

GLAS [TAENISCH-
SLOWENISHES WEIN

DN/ Liiie AL
'\u\i NHEISH
™A~

N1 e

—_— \l

oty ESENS
IR Bhu("Rl
VLAY . GENIEN
RINE KU
1-'”".""” N =
RUTE gn,yl

> 41

L\



OUR N4 STEP
BUILD A PLATFORM



ON-LINE
GUIDE

Enjoy delicious wine

Manager Name

Raglh Sl

153 likes Q) <&

Croatia
L X J

Brac island I

Brat is an island in the Adriatic Sea within Croatia, with an area of
396 square kilometres making it the largest island in Dalmatia,
and the third largest in the Adriatic.

CTABUTTON

LOCAL SPECIALITY

Stara konoba

Lorem ipsum dolor sit amet, conse
ctetur adipiscing elit. Suspendisse
varius enim in eros elementum

DESTINATION MANAGER

Manager Name

Lorem ipsum dolor sit amet, cons
ectetur adipiscing elit. Suspendisse
varius enim in eros elementum

COLLECTION e

Enjoy fresh salads

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Suspendisse varius
enim in eros elementum tristique.Lorem ipsum dolor sit amet, consectetur
adipiscing elit. Suspendisse varius enim in eros elementum tristiquelit.



WEB
SHOP

AD TO CART

ONE OF A KIND HAND CARVED
WOODEN SPOONS

Lorem ipsum dolor sit amet, consectetur adipiscing elit.
Suspendisse varius enim in eros elementum tristique. Duis
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MAIN DISH

Istrian fuzhi with Tartufata

," you will need:
| 40 g Tartufata (truffle sauce)
! 160 g Istrian noodles (fuzi),

’C‘ A few drops of olive ail,

40 g butter,

100 ml single cream,

Salt, pepper,

Parmesan cheese

Dish simple to make and very rich in flavour.

Heat the butter in a frying pan first. Make sure you
keep it on low heat and do not let the butter burn.
Add cream, season with salt and pepper and cook
for a little while.

Cook Istrian fuzi in a separate pan until al dente.
drain them and then pour the sauce on top.

Add the Tartufata and a few drops of olive oil

Serve with freshly grated parmesan cheese.

WINE

Malvazija Dry White Wine

Malvasia wine is medium to strong with alcohol
content of 13.5 vol.%. Moderate acid content. It's
full, rounded and hammonic wine with 18 to 22g/l of
extract.

Malvasia is a variety of large oportunities which,
according to content of aromatic components,
we can classify as semi-aromatic variety with a
large flower-fruit aroma potential. It's specific and
discreet aroma which reminds us of acacia flower
fragrance especialy if the grapes are from the
higher and sunny positions.

Fruit aromas that usually dominate are apple, plum
and apricot. When the wine is mature there's a cer-
tain bitter almond taste too. Malvasia's got straw-
yellow colour with a golden hue and depending on
technological method of processing and seed-pro-
cessing the colour is moving from greenish-yellow
through staw-yellow to golden-yellow tones.

Serve cold at 14 C. Put in fridge for at least 6 hours
before consuming.



TYPICAL LAYOUT | MOOD BOARD







CO-CREATION IS BUILDING STRATEGY
WITH THE PEOPLE WHO ARE GOING
TO SUPPORT IT AND THE
CONSUMERS WHO ARE GOING TO
EXPERIENCE IT
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MEDITERRA
MEO

MediterraMeo is building a marketplace of inviting destinations,
innovative travel experiences, authentic food and gifts

made by emerging entrepreneurs from

Off-the-beaten-path destinations.

INTERESTED ?
artur@mediterrameo.com
+386 40 564 570

MediterraMeo N46E14, d.o.o.
Kotnikova 34, SI-1000 Ljubljana


mailto:artur@mediterrameo.com

