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EDITORIAL

UVODNIK

WITH THE CLOSING of yet another
extremely successful polo tournament in
Rovinj, which attracted thousands of do-
mestic and international tourists alike, this
year’s season could not have begun in a
much better fashion for Maistra. Alongside
the touch of glamour that polo has brought
to our city, we will also welcome our guests
in our new hotels, and with an enriched
gastronomic offer and innovative programs
that will provide them with a unique expe-
rience of staying in Rovinj. Artist Meets
Chef and Chef’s Table are just some of the
innovative gastronomic offers that will en-
able the guests to experience food from a
completely new and different perspective.
All our visitors will feel like VIP guests as
they sample top-quality whiskeys at the
Adriatic Hotel, and our staff will make sure
they experience some of the most romantic
dinners in unique locations throughout the
city, as part of the picMMic service. All
this is but a fraction of the rich offer, with
which we aspire to provide our gests with
the best possible treatment, at the same
time, positioning both Rovinj and Vrsar as
premium tourism locations. The latest step
in that direction is our new five-star land-
mark hotel in Rovinj. Situated in one of the
most beautiful places in the Mediter-
ranean, with stunning views of Rovinj’s old
town, the hotel is truly a special diamond
in the crown of our hotel offer. We are con-
fident the citizens of Rovinj will be as
proud of it as we at Maistra are. m
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HR — Uz joS$ jedan iznimno uspjeSan
polo turnir u Rovinju koji je u grad
privukao tisu¢e domacih i stranih
gostiju, ovogodiSnja sezona za Maistru
uistinu nije mogla bolje poceti. Uz dasak
glamura koji je polo donio u na$ grad,
svoje goste docekujemo i novim
hotelima, oboga¢enom gastronomskom
ponudom te inovativnim programima
koji ¢e im omoguciti jedinstveno
iskustvo boravka u Rovinju. 'Artist
Meets Chef' i ‘Chef's Table’ samo su
dio gastronomske inovativne ponude s
kojom ¢e gosti doZivjeti hranu iz
potpuno nove perspektive. Svi
posijetitelji osjecat ¢e se kao VIP gosti
dok budu kusali vrhunske viskije u
hotelu Adriatic, a nase osoblje pobrinut
¢e se da u sklopu usluge picMMic
dozive najromantic¢nije vecere na
jedinstvenim lokacijama naSega grada.
Sve to samo je djeli¢ bogate ponude
kojom na8im gostima zelimo osigurati
najbolji moguci tretman i istovremeno
Rovinj i Vrsar pozicionirati kao lokacije
vrhunskog turizma. Velik iskorak u tom
smjeru na$ je novi landmark hotel s
pet zvjezdica u Rovinju. Smjesten na
jednoj od najljepsih lokacija na
Mediteranu, s oCaravajuc¢im pogledom
na staru gradsku jezgru, uistinu je
poseban dijamant u kruni nase
hotelske ponude te vjerujemo da ¢e se
njime gradani Rovinja ponositi jednako
koliko i mi u Maistri. o
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Intro I

Porto fest -
New food and
music festival

Porto fest — novi
festival hrane i glazbe

The latest festival, Porto Fest,
will take place on July 29,
August 18 and September 23,
on Vrsar’s waterfront. The
visitors will be able to enjoy
various dishes and live music,
as well as excellent wines,
homemade rakijas (fruit
brandies) and cocktails. The
festival combines both
traditional and modern
aspects of the Istrian
gastronomic offer.

HR - Novi se festival odrzava 29.
srpnja, 18. kolovoza i 23. rujna na
rivi u Vrsaru. Posjetitelji ¢e modi
uzivati u raznovrsnim jelimai
glazbi uzivo, odli¢nim vinima,
domacim rakijama i koktelima.
Festival spaja tradicionalno i
suvremeno u istarskoj gastro-
nomskoj ponudi s ciliem
ocuvanja autohtonih specijaliteta.

ARTS & CRAFTS

17th Italian Film
Festival

The contemporary Italian film
festival, organized by the Italian
Community of Rovinj, will take

17. Festival
talijanskog filma

Festival suvremenog talijanskog

filma u organizaciji Zajednice

Talijana u Rovinju odrzava se od

19. srpnja do 5. kolovoza.

place from July 19 until August s.

ART EXHIBITION GRISIA ROVINY], August 13,2017

BIGGEST EXHIBITION

INTHE OPEN

GRISIA: NAJVECGA 1ZLOZBA NA OTVORENOM

ROVINJ, 13. kolovoza 2017.

ALLTHOSE CREATIVES interested in
exhibiting their artworks in Grisia Street, from
academically trained artists to amateurs and
children, can do so from seven in the morning
until late in the afternoon. For a day, the same
named exhibition turns the Grisia Street into
the biggest gallery in the open, and an expert
jury presents awards to the most talented
exhibitors. For fifty years now, Grisia has been
captivating both tourists and locals alike,
providing them with an opportunity to
purchase some of the exhibited works. m

Tango Festival

Tango festival will take place in
a number of locations
throughout Rovinj in the period
berween October § and 8.

Festival tanga

Od 5. do 8. listopada na vise
lokacija u Rovinju odrzava se
festival argentinskog tanga.
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HR — Od sedam sati ujutro do
kasnih popodnevnih sati u ulici
Grisia izlazu svi zainteresirani
kreativci; od akademskih umjetnika
do amatera i djece. Izlozba istoimenu
ulicu Grisia na jedan dan pretvara u
najvecu galeriju pod otvorenim
nebom, a struéni ziri nagraduje
najtalentiranije izlagace. Grisia ve¢
50 godina oduS$evljava turiste i
gradane koji imaju priliku kupiti neka
od izlozenih djela. o

Rovinj Art Colony

Works of art produced during the
traditional Rovinj Art Colony will
be exhibited at the Rovinj
Heritage Museum from Fuly 14
until August I1.

Rovinjska Likovna kolonija

Djela nastala tijekom
tradicionalne Rovinjske
Likovne kolonije bit ¢e izlozena
u Zavi¢ajnom muzeju Grada
Rovinja od 14. srpnja

do 11. kolovoza.



HOTEL MONTE MULINI, Roving

MICHELIN LOVES
CROATIAN CUISINE, TOO

| MICHELIN VOLI HRVATSKU KUHINJU

MONTE MULINI HOTEL, Rovinj

ALL LAST YEAR, rumors were flying
around that Michelin inspectors were visiting
restaurants in Croatia; however, nobody had
been able to confirm the rumors until
February, when it was announced that the
first Michelin star had found its home in
Rovinj. Restaurant Monte in the old town is
the first Croatian restaurant with Michelin
star. As many as 34 Croatian restaurants
earned recommendations in the famous
Michelin Guide due to their excellent offer.
One of them was Rovinj’s Wine Vault, which
received another recognition this year.

Based on ratings given by 240,000 readers of
the Austrian gastronomy magazine Falstaff,
Wine Vault was voted one of the best
restaurants in Croatia. The restaurant earned
92 points in a 100-point rating system for the
quality of its food, service, wine list and
ambiance, thus getting three Falstaff forks
(Falstaff Gabeln). Adriatic Brasserie and
Mediterraneo as well as Lone Hotel’s
restaurants each got two Falstaff forks. m

HR — Cijelu proslu godinu 'Suskalo’ se da
Michelinovi inspektori obilaze hrvatske
restorane, no nitko to sa sigurnoScu nije
mogao potvrditi sve dok u veljadi nije
objavljeno da je prva zvjezdica stigla u
Rovinj. Restoran Monte u starogradskoj
jezgri prvi je hrvatski restoran s
Michelinovom zvjezdicom. Cak 34
hrvatska restorana izvrsnom ponudom
zasluzila su preporuku u slavnom
Michelinovom vodi¢u, a jedan od njih je i
rovinjski Wine Vault kojem to nije jedino
ovogodiSnje priznanje.

Na temelju ocjene ¢ak 240.000 ditatelja
austrijskog gastronomskog magazina
Falstaff, Wine Vault je takoder proglasen i
jednim od najboljih restorana u
Hrvatskoj. Dobio je 92 od 100 bodova za
kvalitetu hrane, usluge, vinske karte te
ambijenta, Sime je zasluZzio tri Falstaff
vilice (Falstaff Gabeln). Adriatic Brasserie
i Mediterraneo te restorani hotela Lone
dobili su dvije Falstaff vilice. o

Maistra’s Wine Vault Restaurant
at the Monte Mulini Hotel was
voted one of the best
restaurants in Croatia

Maistrin restoran Wine Vault
u hotelu Monte Mulini
proglasen je jednim od
najboljih u Hrvatskoj
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Anniversary

Weekend
Media Festival

Jubilarni Weekend
Media Festival

The tenth Weekend Media
Festival, sponsored by
Adris Group, will be held
between September 21 and
24 in the old tobacco
factory in Rovinj. It will
host media, marketing and
PR experts, and the
participants can look
forward to numerous music
surprises in the unofficial
part of the festival.

HR - Deseti Weekend Media
Festival od 21. do 24. rujna
odrzava se u staroj Tvornici
duhana u Rovinju pod
pokroviteljstvom Adris
grupe. Ugostit ée struénjake
iz medija, marketinga i PR-a,
a u nesluzbenom dijelu
sudionike o¢ekuju glazbena
iznenadenja.

ROVINY], April 14 to October 15,2017

THE ART OF JOAN MIRO
EXHIBITED IN ROVIN]J

DJELA JOANA MIROA IZLOZENA U ROVINJU
ROVINJ, od 14. travnja do 15. listopada 2017.

ROVIN] HERITAGE MUSEUM presently
houses an exhibition of works by one of the
most significant surrealists in the 20th century
titled Joan Miré — Forms of Freedom.
Although initially ridiculed by both the
general public and the profession, the Spanish
and Catalan painter and sculptor dedicated
his whole life to his art, leaving behind around
11,000 works of art. The exhibition in Rovinj,
featuring works of art Mir6 produced in the
period between 1930s and 1980s, will remain
open until October 15. m

HR — U Zavi¢ajnom muzeju Grada
Rovinja izlozena su djela jednog od
najznacajnijih nadrealnih umjetnika 20.
stolje¢a okupljena pod nazivom ‘Joan Mird
- Oblici slobode'. Spanjolsko-katalonski
slikar i kipar, kojega su u pocetku ismijavali
i javnost i struka, cijeli svoj Zivot posvetio je
umjetnosti te je iza sebe ostavio opus od
oko 11 tisu¢a radova. U Rovinju je izloZzen
dio djela nastalih od 30-ih do 80-ih godina
proslog stoljeca, a izloZba je otvorena sve
do 15. listopada. o

MUSIC FESTIVALS & EVENTS

Festival GitarISTRA
Sea & Guitars

Classical music concerts will be
held atVrsar’s Basilica of
St. Mary of the Sea every
Thursday in July and August.

Festival GitarISTRA:
more i gitare

Koncerti klasi¢ne glazbe,
svakog Getvrtka tijekom srpnja
i kolovoza u crkvi sv. Marije od
Mora u Vrsaru.

Rovinj Jazz Festival

Guest performances by regional
music artists will take place at
Roving’s former tobacco factory
on Fuly 1, 14 and 22.

Rovinjski dzez festival

Gostovanja regionalnih
glazbenika u prostorima bivSe
tvornice duhana u Rovinju

1., 14.122. srpnja.

Opera in Rovinj

On August 11, soloists and
philharmonic artists from Udine
will perform the most beautiful
opera arias at Roving’s former
tobacco factory.

Opera u Rovinju

11. kolovoza u prostorima bivse
tvornice duhana u Rovinju,
solisti i filharmonicari iz Udina
izvode najljep$e operne arije.



LEADING GASTRONOMY CONGRESS, Rovinj

FALL EDITION OF THE ISTRIA
GOURMET FESTIVAL

JESENSKO IZDANJE ISTRIA GOURMET FESTIVALA

VODECI GASTRONOMSKI SKUP, Rovinj

FOLLOWING a rather successful spring
edition of the Istria Gourmet Festival,
which took place this April, Maistra and
Istria Tourist Board will organize another
gastronomy conference in fall. One of the
most significant gastronomy-related events
in the region traditionally will take place at
one of Maistra's renowned hotels. Each
time, the festival attracts the most
renowned chefs with the aim of learning
about the latest global trends and
potentially developing Istria’s
enogastronomy.

Top-quality lectures and show cooking by
renowned chefs, owners of Michelin stars,
make the festival a great place to share
experiences, learn and get together. It is
intended for professionals from the
hospitality industry as well as anyone else
interested in gastronomy. m

The festival is a
great opportunity to
learn and share
experiences

Festival je izvrsna
prilika za uéenje
i razmjenu iskustva

HR — Nakon vrlo uspjesSnog proljetnog
izdanja Istria Gourmet Festivala odrzanog
u travnju, Maistra i Turisticka zajednica
Istarske zupanije gastronomsku
konferenciju organizirat ¢e i na jesen.
Jedan od najznacajnijih gastronomskih
skupova na ovom podrucju tradicionalno
¢e se odrzati u jednom od renomiranih
Maistrinih rovinjskih hotela. Festival uvijek
iznova privuée najpoznatije chefove s
ciliem upoznavanja novih svjetskih
trendova kao i perspektivom moguceg
razvitka istarske enogastronomije.

Vrhunska predavanja i show cooking
renomiranih chefova, viasnika Michelinovih
zvjezdica, festival ¢ine sjajnim mjestom za
razmjenu iskustava, u¢enje i druzenje.
Namijenjen je ugostiteljima, hotelijerima,
ali i svima ostalima koji su zainteresirani za
gastronomiju. o
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Lifestyle

The participants
were very pleased
by the organization,
the field and the

unique ambience

Sudionike su
odusevili
organizacija,
kvaliteta terena i
jedinstveno
okruzenje




SECOND ROVIN]J] BEACH POLO CUP
ATTRACTS NOTABLE GUESTS FROM ALL OVER EUROPE

THE CENTER
_OF ]ET SE'T

]

THIS YEAR, the favorite royal sport once
again brought a touch of glamour to Rovinj,
where the second Rovinj Beach Polo Cup was
held between May 19 and May 21. Well-known
guests from the social scene, international music
stars and the citizens of Rovinj gathered for a
three-day event that was a mandatory stop that
weekend for all the fans of this elite sport and
the luxury that accompanies it. »

DRUGI ROVINJ BEACH POLO CUP
PRIVUKAO JE UVAZENE GOSTE
IZ CIJELE EUROPE

HR — Omiljeni kraljevski sport donio je i ove godine
dasak glamura u Rovinj gdje se od 19. do 21. svibnja
igrao drugi Rovinj Beach Polo Cup. Poznati gosti iz
drutvenog zivota, svjetske glazbene zvijezde i
gradani Rovinja okupili su se na trodnevnom turniru
koji je tog vikenda bio nezaobilazna destinacija za sve
ljubitelje ovog elitnog sporta i luksuza koji ga prati. >
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Glamour of Roving Polo
Cup attracts thousands
of guests to the city

Glamur rovinjskog

polo turnira u grad
privuce tisuée domadéih i
stranih gostiju




Besides being the only city hosting a polo
tournament in this part of Europe, Rovinj is
also unique for the fact that the polo there is
played on sand, on the Porton Biondi Beach,
right next to the sea, with stunning views of the
old town. Players from Germany, Argentina,
Brazil, Italy, Ireland, Slovakia, Switzerland and
the UK competed on six different teams, riding
60-odd Argentinian horses. In the end, team
Miller took the tournament title by beating
team Veuve Cliquote, while Bentley and Jana
shared the third-place honors.

“Polo players and the spectators rarely get to
enjoy such beautiful surroundings so close to
the sea. This particular playing field is special as
it is smaller than the conventional fields but the
entire tournament has been extremely well-
organized. I have played in many polo fields
around the world and I can safely say this one
of among the best out there. The spectators are
much closer to the horses and the players,
which makes the tournament even more
interesting and attractive. That is why we
players also look forward to coming to Rovinj.
To us, a single weekend is too short a time for a
stay in Rovinj. If it were up to us, we would stay
for two months,” said Uwe Zimmerman,
chairman of the Beach Polo tournament’s
organizing committee and member of the
Bentley team. »

Beautiful horses,
expensive Bentleys and
an attractive game
wowed the packed
stands

Predivni konji, skupocjeni
Bentleyi i atraktivna igra,
odusevili su posjetitelje
koji su do zadnjeg mjesta
ispunili gledaliste

HR — Osim $to je jedini grad s polo turnirom u
ovom dijelu Europe, turnir u Rovinju jedinstven je i
po tome §to se igra na pijesku, na plazi Porton
Biondi, tik do mora i s bajkovitim pogledom na staru
gradsku jezgru. Igraci iz Sest timova iz Njemacke,
Argentine, Brazila, Italije, Irske, Slovacke, Svicarske i
Velike Britanije, odmjerili su snage na 60-ak rasnih,
argentinskih konja, a slavila je momc¢ad Miller koja
je u finalu savladala ekipu Veuve Cliquote, dok su
tre¢e mjesto podijelile ekipe Bentley i Jana.

,Poloigradi i publika rijetko imaju priliku uzivati u
ovako predivnom okruzenju i neposrednoj blizini
mora. Ovaj teren je poseban jer je manji od onog
klasi¢nog, a cijeli turnir je izvrsno organiziran. Ilgrao
sam na mnogim svjetskim terenima i mogu tvrditi
da je ovo jedan od najkvalitetnijih. Gledatelji su
puno blize konjima i igracima $to turnir ¢ini jo$
interesantnijim i atraktivnijim. | mi se igraci >

EXPENSIVE
AND COMPLEX
SPORT

SKUP | SLOZEN
SPORT

Polo can be played by
anyone, regardless of
their age or sex. The
rules are quite
complex but the most
important thing is
that nobody gets cut
off so the horses,
which sometimes go
at the speed of 50
km/h, don’t collide.
Even though it is
elegant, polo can
sometimes be cruel as
well. At some
tournaments, where
the rivalry is fierce,
the players are known
to sleep in the stables
so as to make sure
nobody tampers with
their horses.

HR - Polo mogu igrati
svi, bez obzira na spol i
dob. Pravila su prili¢no
komplicirana, no
najvaznije je da nitko
nikome ne presijec¢e put
kako se koniji, koji trée i
do 50 km/h, ne bi
sudarili. lako elegantan,
polo nekad zna biti i
surov. Na turnirima na
kojima vlada veliko
rivalstvo, igraci znaju
spavati u konjuSnicama
kako bi bili sigurni da im
nitko ne¢e onesposobiti
konje.

Players couldn't get enough
of Rovinj and promised to

come back again

Igrace je Rovinj oduSevio te su
obecali vratiti se

1
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There was also a rich
music program, a jewelry
presentation and a best
hat contest

Turnir je pratio bogat
glazbeni program,
prezentacija nakita i izbor
najljepSeg Sesira




Last year, Zimmerman played on the same team as
his son Philipp, the two of them eventually winning
the tournament. This year, however, the son joined
the Veuve Cliquot team and bested his father but
lost in the final to the team led by Sebastian
Dawnay, one of the world’s best polo players. In the
breaks between the matches, the riders of the Eilika
Habsburg Foundation showed off their impressive
horse vaulting skills. The Duchess came to the
tournament with eight members of her team, while
other notable guests included Hubertus von
Hohenlohe, Enno Freiherr von Ruffin and Isabell
de Borbon, as well as former lead singer of the UK-
based Spandau Ballet, Tony Hadley, who performed
at the former Tobacco Factory in Rovinj.

“Rovinj is truly wonderful and I am glad I came.
The fans at my concert were phenomenal and I’ll
be taking only the best memories from Croatia. I
will definitely come back one day,” stated Hadley.

In addition to participating in the best hat
contest, a traditional part of any polo tournament,
the ladies were also given an opportunity to try
on various costly jewelry pieces. At the same time,
men were impressed by the expensive Bentley
cars that rode through Rovinj’s center but also by
the graceful horses whose value is estimated at
several million euros. Even though there are only
six players on each team, there are much more
horses as they can be used in a match for mere
seven minutes, and only twice a day, so as not to
tire. That is why the players constantly change
them. Furthermore, although men are more
commonly associated with polo, women are
equally good polo players; here in Rovinj, there
were three female polo players.

“Female polo players are successful
businesswomen and strong individuals who
compete daily against men in the corporate world,
so why shouldn’t they do it on the polo field as
well,” said UK’s Claire MacNamara, who
represented all the strong women out there
together with Germany’s Susanne Rosenkranz
and Slovakia’s Alexandra Bencikova.

This year, most of the tournament’s guests came
from Germany and Austria. Still, having in mind
the growing interest and number of visitors, the
organizers believe that very soon the Rovinj »

HR — stoga jako radujemo dolasku u Rovinj. Nama
je vikend prekratak za boravak u Rovinju. Da se
nas pita, ostali bismo dva mjeseca®, kazao je Uwe
Zimmerman, predsjednik organizacijskog odbora
Beach Polo turnira i igra¢ ekipe Bentley.

ProSle godine Zimmerman je igrao u ekipi sa
sinom Philippom te su zajedno zasjeli na tron, no
ove godine, sin je u ekipi Veuve Cliquot bio bolji od
oca, no u finalu je izgubio od tima predvodenog
Sebastianom Dawnayem, jednim od najboljih
igraCa pola na svijetu. U pauzama izmedu
utakmica, impresivne konjani¢ke sposobnosti
demonstrirali su i jahaci zaklade Eilika Habsburg.
Plemkinja je na turnir dosla s jo§ osam ¢lanova
svog tima, a medu poznatim gostima nasli su se
Hubertus von Hohenlohe, Enno Freiherr von
Ruffin i Isabell de Borbon te bivsi frontmen
britanskog banda Spandau Ballet Tony Hadley koji
je odrzao koncert u bivSoj Tvornici duhana.

»Rovinj je zaista predivan, jako mi je drago $to sam
doSao. Publika na koncertu je bila fenomenalna,
tako da iz Hrvatske nosim samo najbolje
uspomene i sigurno se vraéam ponovno",
istaknuo je Hadley.

Nezaobilazan je bio i izbor najljepseg Sesira,
tradicionalni dio svih polo natjecanja, a dame su
imale priliku uzivati i isprobavajuci skupocjeni
nakit. Muski dio publike odusevili su luksuzni
Bentleyiji koji su prodefilirali starom gradskom
jezgrom, ali i graciozni konji ¢ija se vrijednost
procjenjuje na nekoliko milijuna eura. lako je u
svakom timu samo Sest igraca, konja je puno vise
jer po utakmici smiju sudjelovati samo sedam
minuta i to maksimalno dva puta na dan, kako se
ne bi previse umorili. Zato ih igraci konstantno
mijenjaju. lako se igrac¢i uglavnom spominju u
kontekstu muskaraca, ravopravne sudionice su i
Zene, a na rovinjskom turniru natjecale su se i tri
zenske igracice. >

ATOURNAMENT
THAT IS
UNIQUE IN

THE WORLD

TURNIR JEDINSTVEN
U SVIJETU

The tournament in
Rovinj is one of the
few tournaments
played on sand. The
matches are played in
a 70x40m outdoor
sand arena, which is
slightly smaller than a
conventional playing
field. It is especially
attractive because of
its closeness to the sea,
its views of the old
town and the stands,
which are right next to
the arena so that the
spectators can get a
closer look at the
world’s top polo
players at work.

HR - Rovinjski turnir
jedan je od rijetkih koji se
igra na pijesku. Teren je
dimenzija 40x70 metara i
nesto je maniji od
klasi¢nog, travnatog, a
posebnu draz mu daju
neposredna blizina mora,
pogled na staru gradsku
jezgru, ali i gledaliste koje
je odmah uz arenu, pa
gledatelji izbliza mogu
vidjeti najbolje svjetske
polo igrace na djelu.
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Team Miller proved

to be the best of

six teams and took

the tournament title

Na turniru se natjecalo
Sest ekipa, a u konaénici
je slavio tim Miller

Beach Polo Cup will become a tradition and part
of the future Mediterranean polo league. That
way, Rovinj would join the company of other
cities with world famous polo tournaments such
as Dubai, Cairo and Ascona, among others.

“This is a special, luxurious sport. Polo will never
be a sport for the masses. Hopefully, it will never
become that as it would take all the glamour away.
And anything related to polo is always luxurious
and of premium quality,” said Zimmerman. As the
event organizer, that weekend Maistra posted
excellent occupancy rates as well as around 6,000
overnights. They plan to continue investing in the
development of high-quality accommodation units
necessary for premium tourism. So far, the
company has invested nearly 400 million Euro
and plans to invest another 260 million Euro by
2020, so that 95% of its hotel capacities would be
at the four- or five-star level. m

Polo is a luxurious sport

played by few, which makes

it even more special

Polo je luksuzan sport koji igraju rijetki,
Sto ga &ini jo§ posebnijim

HR — ,Igracice pola su uspjeSne poslovne zene,
snazne individualke koje se s muskarcima
svakodnevno bore u poslovnom svijetu, pa
zasto ne biinaigraliStu za polo, kazala je
Engleskinja Claire MacNamara koja je uz
Susanne Rosenkranz iz Njemacke i Slovakinju
Alexandru Bencikovu ove godine predstavljala
jake zenske snage.

NajviSe gostiju na turnir ove je godine stiglo iz
Njemacke i Austrije, a s obzirom na sve veci
odaziv i interes publike, organizatori vjeruju da ¢e
Rovinj Beach Polo Cup uskoro postati tradicija i
dio mediteranske lige koju planiraju pokrenuti, to
bi Rovinj moglo svrstati medu svjetski poznate
turnire u Dubaiju, Kairu, Asconi...

,Ovaj sport je luksuzan, poseban. Polo nikad
nece biti masovan sport. | nadam se da to nikad
necée postati jer bi mu to oduzelo glamur. A sve
Sto je povezano s polom uvijek je luksuzno i
predstavlja vrhunsku kvalitetu, govori
Zimmerman. Za organizaciju manifestacije
zasluzna je Maistra koja je za taj vikend biljezila
odliénu popunjenost svojih objekata te ostvarila
oko Sest tisu¢a noc¢enja. | dalje planiraju ulagati u
razvoj visokokvalitetnih smjestajnih jedinica koje
su nuzne za vrhunski turizam. Do sada je
uloZeno gotovo tri milijarde kuna, a do 2020.
godine ulozit ¢e jo$ dvije milijarde, kako bi 95
posto hotelskih kapaciteta bilo na razini Getiri ili
pet zvjezdica. O



PODUZETNOST

SIKREATIVNOST. 0.

OPTIMIZAM:.
W"T‘%TII‘]}\”‘AMBICIJARAZVOJ
BUDUCNOST PODUZETNOST 5

VIZIA DINAMICNOST
(i?s‘ﬁi'fI D E J AAMBICIJA
RAST ’ 1 i OPTIMIZAM
VEARASTISKUSTV ()
hllli I)UI\II\”IAI(\ If.llll\ll\ AMB I C IJAK%F(?%R I&)ISJT\\
ZNANIE, <%M§.ﬂ?MI S LA,
LSRN Koy
VIZIJARAZNVOJOPMIZAN
SZNANJ S i
II)EJx/\\\II :RAZVOI

MASTAKREATIVNOS'T i

USPJEH INTUICIJAVIZIIA ZXNED

INOVACLIA®ZNANJF

O VA RNt

MUDROST PODUZETNOST

MOTIVACIJA svsass VIZIJA

MOTIVACIJA

/

ADRIS

grupa



Lifestyle

CONCIERGE

A PERSON WHO KNOWS THE GUESTS’ NEEDS

EVEN BEFORE THEY SAY IT OUT LOUD

CONCIERGE
OSOBA KOJA ZNA POTREBE SVOJIH ¥
GOSTIJU | PRIJE NO STO IH ONI IZGOVOR

“WE’LL GET YOU the impossible in short order;
everything else you’ll get immediately.” This is the
motto of every top-grade concierge who is there at the

guests’ disposal for practically any wish they might have.
Maistra’s best hotels have concierges that in the shortest
time possible, will get flowers, theatre tickets, or plan a
romantic boat ride for their guests. When they come to

visit, both foreign and local guests want to enjoy as

many authentic experiences as they can at their chosen

location, and for the duration of their stay they expect
to have someone at their disposal to advise them on
where to go and what to see. The person who knows
everything about the best offer at the hotel, on town
and even in the region — THAT"’S the concierge. »

HR — ,Nemoguce ¢emo vam nabaviti vrlo brzo,

a sve ostalo odmah". Moto je to svakog conciergea
koji je na raspolaganju gostima hotela za ispunjavanj
prakti¢ki svih njihovih zelja. U Maistrinim najboljim
hotelima rade conciergei koji ¢e u najkracem
mogucem roku nabaviti cvijecCe, ulaznice za kazaliste
ili isplanirati romantiénu voznju brodom za svoje
goste. | domaci i strani posjetitelji pri svome boravku
zele dozivjeti §to viSe autenticnih iskustava koje im
odabrana lokacija nudi te oCekuju da im je tijekom
cijelog boravka na raspolaganju netko tko bi ih mogao
savjetovati kamo otic¢i i $to vidjeti, a osoba koja zna bas
sve 0 najboljoj ponudi u hotelu, gradu, pa ¢ak i regiji;
upravo je concierge. >
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Maistra hotels' concierge
never forgets an important
anniversary and will do their
best to make the guests' stay
there memorable

Concierge u Maistrinim
hotelima nikad neée zaboraviti
vaznu godi$njicu te ¢e dati sve

od sebe da boravak gostima
bude nezaboravan




The concierge is a person of trust, a professional
who can identify and anticipate his guests’ needs.
He won’t forget birthdays and major
anniversaries of his regular guests, he is discreet
and quiet, but always available. This kind of
personalized service is a priority at Maistra. Each
season they endeavor to offer their guests an even
better service and a greater selection of
interesting, quality activities at the hotel and
outside it. The guests most often ask for
restaurant table reservations or treatments at the
spa center; they ask for visits to wine-cellars, trips
to nearby towns, transfers to the airport and
similar services.

The Adriatic Cafe Bar, Rovinj’s favorite meeting
point and coffee joint, expanded it's offer after
being refurbished in 2015., so guests can now
choose from as many as 110 types of world
famous whiskeys. The pleasant atmosphere at
the bar, commonly known as “Rovinj’s living
room”, has guests sit in massive armchairs with a
view of pieces of art inspired by the Adriatic
Hotel, or on barstools by the bar and a wall lined
with bottles of various shapes and colors, offering
a choice of a la carte whiskey tasting or a tasting
package. Regardless of the choice, for every
whiskey tasted, the educated bartender will tell a
story about its origin and production. To round
out the pleasurable experience, guests have a wide
selection of cigars flavored by the tasted

whiskey. The tasting package has been carefully
selected by the cooks and the bartender at the
Adriatic Hotel, merging whiskey with superb
Istrian delicacies, or even those that carry a hint
of the French Riviera brasseries. The tasting
package will usually have four types of whiskey,
but guests can choose to add or remove various
types from the list.

The concierge at the Lone Hotel will gladly
inform the guests about the details of the two
culinary programs taking place at his hotel, and
make reservations for cooking courses or the
RevoLution demo kitchen. Both workshops take
place at the ResoLution signature restaurant, with
the aim of familiarizing guests with healthy
eating. The concierge will recommend the
cooking course to those who want to try making
meals; the demo Kkitchen is a presentation of how
a selected recipe is prepared. In the cooking
course, guests will put what they’ve learnt into
action and prepare their chosen meal, to be tasted
with wine or another drink at the bartender’s
recommendation. In the demo kitchen, guests
view how a meal is prepared, acquire culinary
skills, and learn the benefits of the ingredients
used. For the cooking course, they can choose
recipes such as chicken fajitas, cracking burger,
pea and mint soup, sizzling beef with black bean
sauce, and egg fried rice; the demo kitchen will
display mostly Mediterranean recipes. The
restaurant has a terrace and a garden where
course attendants can find and pick »

HR — Concierge je osoba od povjerenja,
profesionalac koji zna prepoznati potrebe svojih
gostiju i preduhitriti ih. On ne propusta rodendane i
vazne godisnjice stalnih gostiju, diskretan je i tih, ali
uvijek na raspolaganju. Upravo ta personalizirana
usluga prioritet je u Maistri te se svake sezone trude
ponuditi svojim gostima jos bolju uslugu i jo$ veci
izbor zanimljivih i kvalitetnih aktivnosti unutar i van
hotela. Naj¢eSce gosti traze rezervacije stola u
restoranima i tretmana u Spa centru te posjet
vinarijama, izlete u okolna mjesta, usluge transfera
do aerodroma i sli¢no.

Caffe bar Adriatic, omiljeno rovinjsko okupljaliste i
mjesto za ispijanje kave, nakon preuredenja 2015.
obogatio je svoju ponudu svjetski poznatih viskija te
danas gosti mogu birati izmedu ¢ak 110 vrsta najbolje
zestice. U ugodnoj atmosferi bara, popularno nazvanog
"dnevni boravak Rovinja", udobno smjeSteni u masivne
fotelje s pogledom na umjetnicka djela inspirirana
hotelom Adriatic, ili na barskim stolicama uz 8ank s
pogledom na zid prepun boca razli¢itih oblika i boja,
gosti se mogu odluciti za a la carte viski degustacije ili
degustacijski viski paket. Bez obzira na odabir, o svakom
viskiju koji kusa, stru¢no educirani barmen ispri¢at ¢e
gostu pri¢u o porijeklu i nastanku pi¢a, a za potpuni
uzitak, na raspolaganju mu je i Sirok izbor cigara u
okusima degustiranih viskija. Degustacijski viski paket
pazljivo su osmislili kuhari i barmeni hotela Adriatic,
sljubivsi viski s vrhunskim delicijama istarskog
podneblja ili pak onih koje u sebi nose dasak
brasserigja s francuske rivijere. U degustacijskom
paketu obi¢no se nalaze Cetiri vrste viskija, ali na upit
gosta moguce ih je odabrati i manje ili viSe.

Concierge hotela Lone rado ¢e goste upoznati s
detaljima dvaju kulinarskih programa koji se odrzavaju
u njegovom hotelu te im rezervirati mjesto u Skoli
kuhanja ili demo kuhinji "Revol.ution”. Obje radionice
u Resol.ution signature restoranu zele gostima
pribliziti zdravu prehranu, a concierge ¢e skolu
kuhanja preporuciti onima koji se zele okusati u
spravljanju jela, dok je demo kuhinja prezentacija
pripreme odabranog recepta. U skoli kuhanja gosti ¢e
nauc¢eno odmah primijeniti i sami spraviti odabrano
jelo te ga degustirati uz vino ili neko drugo pi¢e po
preporuci barmena. U demo kuhinji gosti uz
prezentaciju pripreme odredenog jela svladavaju
kulinarske vjestine te u¢e o dobrobitima koristenih
namirnica. U $koli kuhanja gosti mogu odabrati
recepte kao npr. chicken fajitas, a cracking burger,
pea and mint soup, sizzling beef with black bean >
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MORE UNIQUE
EXPERIENCE
PROGRAMS

JOS PROGRAMA
JEDINSTVENOG
DOZIVLIAJA

This season, Maistra
offers its guests four
more excellent
programs: whiskey
tasting at the Adriatic
Hotel, RevoLution
cooking course and
demo kitchen at the
Lone Hotel,
picMMic in Monte
Mulini hotel.

HR - Ove sezone Maistra
svojim gostima nudi
brojne programe medu
kojima i degustaciju
whiskeya u hotelu
Adriatic, $kolu kuhanja i
demo kuhinju
"RevoLution" u hotelu
Lone, "picMMic" hotela
Monte Mulini.

A concierge is discreet
and quiet, but always
available to his guests

Concierge je diskretan i tih, ali uvijek
na usluzi svojim gostima
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Mediterranean herbs like mint, fennel, rosemary,

thyme and coriander, and learn how to use them.
Both educations involve one meal, and take up 90

minutes. The cooking course takes place on
Saturdays between 11 AM and 1 PM, while the

demo kitchen can be organized any day the guests

wish, if they announce it to the concierge.

Guests at all the Maistra hotels have the unique
option of eating outside the hotel, at almost any
location they might choose. The concierge is
always there to make a good recommendation,
because he knows the hotel, the whole area and
all of its hidden gems rather well. Guests of the
Monte Mulini Hotel can choose the picMMic
service; they only have to pick the meals from a
menu chock-full of various delicacies in their
rooms, and hang the menu on their door. Guests
at other nearby hotels can ask the concierge for
the menu. Once they have chosen the food,
everything else is up to the hotel staff. Maistra’s
cooks will prepare the meals, to be delivered in
attractive baskets to the chosen location at the
defined time. Alternatively, guests can take the
basket from the reception. Instead of their hotel
rooms or the restaurant, they can now enjoy
superb cuisine in an intimate location of their
choosing; the protected Punta Corrente Park
Forest, a secluded bay, or their favorite beach,
all options are open. m

Many excellent offers will
transform the guests' stay
into a unique experience

Mnoge izvrsne ponude pretvorit ¢e boravak

gostiju u jedinstveno iskustvo

Personalized service is a
priority at Maistra and
is improved with each
new season

Personalizirana usluga
prioritet je u Maistri te se
trude da ona svake
sezone bude sve bolja

HR — sauce and egg fried rice, dok su kod demo
kuhanja na raspolaganju ve¢inom mediteranski
recepti. Uz terasu restorana nalazi se i vrt u kojem
polaznici mogu upoznati i ubrati mediteransko
zacinsko bilje mentu, vlasac, ruzmarin, majcinu dusicu
i korijander te nauditi kako ih koristiti. Obje edukacije
ukljuéuju jedan slijed, a traju 90 minuta. Skola kuhanja
odrzava se subotom izmedu 11 i 13 sati, dok je
organizacija demo kuhinje moguca bilo koji dan po
zelji gosta, uz prethodnu najavu conciergeu.

Gostima svih Maistrinih hotela na raspolaganju je
jedinstvena usluga Monte Mulini hotela picMMnic,
odnosno piknika na lokaciji koju gosti sami izaberu,
a za dobru preporuku, na raspolaganju im je uvijek i
concierge koji, osim hotela, izvrsno poznaje cijelo
podrucje i sve njegove skrivene bisere. Gosti hotela
Monte Mulini u sklopu ove usluge trebaju samo
odabrati jela s menija bogatog raznim delicijama koji
se nalazi u njihovoj sobi te ga objesiti na vrata. Gosti
ostalih obliznjih hotela isti menu mogu zatraziti kod
conciergea. Nakon odabira jela, sve ostalo je na
osoblju. Maistrini kuhari pripremit ¢e jela koja ¢e u
atraktivnoj koSarici biti dostavljena na odabranu
lokaciju u to¢no odredeno vrijeme ili ju gosti mogu
preuzeti na recepciji. Umjesto u hotelskoj sobi ili
restoranu, u vrhunskim jelima sada mogu uzivati na
intimnom mjestu koje sami odaberu; u zasti¢enoj
park Sumi Punta Corrente, u skrivenoj uvali ili
omiljenoj plazi, sve opcije su moguce. O
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Tradition of Rovinj on your plate

If you want to experience a part of the local authenticity, Kantinon is the right
place for you. Enter the private world of local fishermen and enjoy the traditional
local cuisine prepared with the freshest ingredients according to well kept recipes
of our grandmothers and grandfathers.

The unique ambiance of Kantinon, situated at the very heart of Rovinj, is an ideal
place for a relaxed dinner and a wide choice of authentic culinary specialties

dominated by dishes connected with Rovinj’s fishing tradition.

40

Obala A. Rismondo bb, 52210 Rovinj

K A N T I NON tel.: (052) 816 075 / kantinon@maistra.hr

www.maistra.com/things-to-do/kantinon-tavern
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TONY HADLEY

former lead singer of the UK band Spandau Ballet

I MADE A CRUISE SHIP LATE
ON A SCHOOL TRIP
TO DUBROVNIK IN 1973

NA SKOLSKOM IZLETU U DUBROVNIKU 1973.ZBOG MENE JE KASNIO TRAJEKT
TONY HADLEY, bivsi frontmen britanske grupe Spandau Ballet

"Rovinyj is really
beautiful and I'm really
happy I came here"

"Rovinj je zaista
predivan i jako mi
je drago §to sam
dosao ovdje"

ony Hadley is back in Croatia for the
I Rovinj Beach Polo Cup. The former lead
singer of the popular band Spandau Ballet
loves polo and has been riding since he was 13.
This is not his first visit to Croatia — he went to
Dubrovnik as a young boy on a school trip back in
1973. Later on, he performed several times with
Spandau Ballet here in Croatia.

Spandau Ballet was formed in UK in 1979.
Can you tell us more about those times when
you started?

We started as a school band in 1976 at Dame Alice
Owens School. Like most bands starting out, we
played R&B covers before writing our own
material. Our original name back in 1976 was

The Roots. We embraced punk and eventually
became Spandau Ballet.

You reunited in 2009. How come you decided
to come together again?

It was an extremely difficult decision to make,
especially for me as there had been so much
animosity between us. But after 20 years and with
the fans wanting it so much, I thought we should
at least try and get ourselves together.

What is the difference between 1980s and 2017
in music business? Was it harder back then or
now for musicians?

Technology has changed everything — from how we
record in the studio to how we sell the music.
Traditional albums/CDs have almost all gone and
it is all about streaming — that is the future of »
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HR — Tony Hadley ponovo je u Hrvatskoj, na Rovinj
Beach Polo Cup-u. BivSi frontmen popularnog
Spandau Balleta ljubitelj je pola. Hadley jase od
svoje 13 godine. U Hrvatskoj nije prvi put-u
Dubrovniku je bio jo$ kao dijete na Skolskom izletu
1973. godine. Kasnije je sa Spandau Balletom
odrzao nekoliko koncerata u Hrvatskoj.

Spandau Ballet je osnovan 1979. u Velikoj
Britaniji. Mozete li nam re¢i malo viSe o vasim
pocecima?

Poceli smo 1976. u Skoli Dame Alice Owens kao
Skolski bend. Poput vec¢ine bendova koji su tek u
zaCecima, prvo smo svirali r'n'b obrade prije nego
§to smo napisali vlastiti materijal. 1976. godine nase
originalno ime je bilo The Roots. Prigrlili smo punk i
s vremenom postali Spandau Ballet.

Ponovno ste se okupili 2009. godine, kako to da
To je bila ekstremno teska odluka, pogotovo za
mene s obzirom da je postojala velika razina
nesuglasica izmedu nas. No, nakon 20 godina i
toliko fanova koji i dalje neizmjerno zele nasu
glazbu, pomislio sam da bismo barem trebali
pokusati i ostaviti razmirice sa strane.

Koja je razlika u glazbenom biznisu usporedujuci
80-te i 2017. godinu? Je li glazbenicima bilo teze
prije ili danas?

Tehnologija je sve promijenila — od nac¢ina snimanja
u studiju do nadina prodaje glazbe. Klasi¢ni aloumi/
CD-i su skoro u potpunosti nestali, sve funkcionira
preko streama - to je buduénost glazbe. >



24

Lifestyle I

A SHORT QUIZ
BLIC UPITNIK

Favorite color?
Blue

Favorite book?
Winston Churchill by
Boris Johnson
Favorite album?
Impossible to say
Favorite city?
Rome

Favorite destination?
Home

Sea or mountains?
Both

Summer or winter?
Both

Bar or restaurant?
Restaurant

Club or a concert?
Concert

Beer or wine?

Both

Meat or fish?

Both.

HR - Omiljena boja?
Plava

Omiljena knjiga?
Winston Churchill Borisa
Johnsona

Omiljeni album?
Nemoguce je
odgovoriti na to pitanje
Omiljeni grad?

Rim

Omiljena destinacija?
Dom

Obalaili planine?
Oboje

Ljeto ili zima?

Oboje

Bar ili restoran?
Restoran

Klub ili koncert?
Koncert

Pivoili vino?

Oboje

Meso ili riba?

Oboje

music. I don’t like it but that is how it is. It is
much more difficult now for bands. In the past the
business was more selective, you got signed and
your got supported. Now there are hundreds of
bands on YouTube wanting your attention and
support. There’s certainly very little money to be
made from selling albums.

What is your favorite Spandau Ballet song
and why?

Through the Barricades is my favorite song. It’s
because it tells a story. It’s very emotional. As a
singer, I’d say it has everything in it to challenge
me from soft parts to the anthemic ending.

Who are you favorite musicians and why?
Who is your role model?

My favorite singers are Frank Sinatra, Jack Jones,
Tony Bennett, Freddie Mercury, Darryl Hall,
Steve Perry of Journey, and Brandon Flowers of
The Killers. I love a great singer and would
probably choose Freddie Mercury in answer to the
question of a role model. Freddie gave me very
good advice as a young singer, for which I’'m
exceedingly grateful.

In your opinion, which of the young musicians
do you think have a bright perspective?

I love The Chainsmokers, 21 Pilots, Panic at the
Disco and The 1975 — all fantastic new bands.

This is not your first time in Croatia. What
were your experiences in our country and
which cities have you visited?

I visited Zagreb, Split and Dubrovnik before. My
first trip was as a child in 1973 to Dubrovnik on a
school trip and I remember I held the cruise ship up
for an hour. They were not pleased. It’s a true story
— 1 got on the wrong bus that took me to the wrong
part of the harbor and it was a long walk back. They
couldn’t leave without me as I was a child. My
memory is of a very big harbor. The Croatian
crowds at past shows have always been extremely
enthusiastic and shown us great hospitality.

There are a lot of people from Croatia who
are Spandau Ballet fans. How did you like
your concert at the Rovinj Beach Polo?
The audience at the concert was great, I was
thrilled!

Have you ever watched a polo game and do
you like that sport?

I’ve watched polo but I’'ve also played polo. I’'ve
been riding since I was 13 years old. Polo is a
tough game but great fun.

How did you like Rovinj and Lone Hotel?
Rovinj is really beautiful and the view from my
room at Hotel Lone left me breathless. I'm really
happy I came here. m

HR — Ne svida mi se, ali tako je kako je. Danas je
bendovima puno teze. Prije je biznis bio viSe
selektivan, potpiSes za nekog i dobivas podrsku.
Danas postoji stotinu bendova na YouTube-u koji
traze tvoju paznju i podrsku. Prodajom albuma se
ne moze ostvariti velika zarada.

Koja je Vasa omiljena Spandau Ballet pjesma

i zasto?

Omiljena pjesma mi je Through The Barricades.
Draga mi je jer pri¢a priCu. Jako je emocionalna.
Od njeznijih dijelova do udarnog kraja, pjesma je
za mene kao pjevaca vrlo izazovna.

Tko su Vasi omiljeni glazbenici i zasto? Tko Vam
je uzor?

Moji omiljeni pjevaci su: Frank Sinatra, Jack Jones,
Tony Bennett, Freddie Mercury, Darryl Hall, Steve
Perry iz Journey i Brandon Flowers iz The Killers.
Volim dobrog pjevaca i vjerojatno bih odabrao
Freddie Mercurya po pitanju uzora. Dok sam bio
mladi pjevag¢, Freddie mi je dao izvrsne savjete na
kojima sam beskrajno zahvalan.

Po Vasem misljenju, za koga od mladih
glazbenika smatrate da ima sjajnu perspektivu?
Volim Chainsmokerse, 21 Pilots, Panic At The
Disco i The 1975 - sve su to fantasti¢ni novi
bendovi.

Ovo nije Vas prvi posjet Hrvatskoj, koja su

bila Vasa iskustva u nasoj zemlji i koje ste
gradove posjetili?

Posjetio sam Zagreb, Split i Dubrovnik. Moj prvi
posjet Hrvatskoj je bio 1973. godine kada sam kao
dijete iSao na Skolski izlet u Dubrovnik. Sje¢am se
da sam zadrzavao trajekt skoro sat vremena.

Nisu bili sretni. Istinita pri¢a — sjeo sam na krivi bus
koji me odveo do krivog dijela luke i Setnja natrag
je bila poprili¢no duga. Budu¢i da sam bio dijete,
nisu mogli oti¢i bez mene. Ostalo mi je u sje¢anju
da je to bila velika luka. Hrvatska publika je na
prijasnjim koncertima uvijek bila izuzetno
entuzijasti¢na i gostoljubiva.

Mnogi ljudi iz Hrvatske su fanovi Spandau
Balleta. Kakvi su Vasi dojmovi s koncerta na
Rovinj Beach Polo Cupu?

Publika na koncertu je bila fenomenalna, zaista
su me odusevilil

Jeste li ikad gledat polo utakmicu i svida li
Vam se sport?

Gledao sam polo, ali sam takoder i igrao polo.
Ja8em od svoje 13 godine. Polo je zahtjevna igra,
ali vrlo zabavna.

Kako Vam se svidio Rovinj i Hotel Lone?

Rovinj je zaista predivan, a pogled iz moje sobe u
hotelu Lone me ostavio bez daha. Jako mi je
drago §to sam doSao ovdje. O



Tony gave a concert
during Rovinj
Beach Polo Cup

Tony je odrzao
koncert za vrijeme

Rovinj Beach Polo
Cup-a
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Animators take care
of the children
throughout the day,
making sure they are
safe while having the
time of their lives

Animatori se brinu za
djecu cijeli dan, kako
bi bila sigurna dok

se zabavljaju kao
nikad u Zivotu

HOTELI U KOJIMA SU KLINCI NA PRVOM MJESTU

earing in mind the

importance of a well arranged

family vacation and the need

for both parents and children

to get the best out of their
vacations, Maistra’s hotels, resorts and camps have
designed a series of attractive, fun and educational
activities that not only provide animation for guests,
but offer an additional value during their stay.

The philosophy behind it is clear: everyone on
vacation must have the best time possible, with
plenty of quality offer, whether it’s activities for the
whole family, or alone time for parents while their
children take part in interesting programs, guided
by animators to have the most exciting moments of
their lives, and learn something new in the process.

All programs have been carefully arranged and
fitted to affinities, structure and proclivities of
guests at the various types of accommodation. The
crown of the animation story is the family concept
and program at the four-star Amarin Hotel in
Rovinj, opened in 2016, designed and built to be
totally adjusted for families with children.

While camp and resort guests prefer more
interactive programs that involve whole families in
day-long contests, such as family karaoke, games
without borders etc., hotel guests instead opt for
recreational activities like pilates or enjoying
evening music at the hotel’s lobby bar. »

FAMILY KONCEPT U HOTELU AMARIN
i programi za djecu u objektima Maistre

HR — Svjesni vaznosti kvalitetno osmisljenog
obiteljskog odmora i potrebe da i roditelji i djeca od
odmora dobiju najbolje za sebe, u Maistrinim
hotelima, resortima i kampovima osmisljen je Citav niz
atraktivnih, zabavnih i pou¢nih aktivnosti koji ne samo
da animiraju goste ve¢ im nude i dodatnu vrijednost
za vrijeme njihovog boravka.

Filozofija je jasna: svi na odmoru moraju dobiti
najkvalitetnije moguce i vrhunskim sadrzajima bogato
vrijeme, bilo u aktivnostima u kojima sudjeluje Citava
obitelj, bilo da roditelji uzivaju sami, dok njihova djeca
sudjelujuci u zanimljivim programima pod vodstvom
animatora prozivljavaju najuzbudljivije trenutke zivota,
a pri tome i nesto novo nauce.

Svi programi pazljivo su pripremljeni i prilagodeni
afinitetima, strukturi i sklonostima gostiju u razligitim
vrstama smjestaja, a kruna te animacijske price je
family koncept i program u hotelu Amarin, 2016.
godine otvorenom rovinjskom hotelu s Cetiri zvjezdice
koji je projektiran i izgraden da bi u potpunosti bio
prilagoden obiteljima s djecom.

Dok gosti u kampovima i resortima preferiraju
interaktivnije programe koji uklju€uju sudjelovanje i
cjelodnevna natjecanja &itavih obitelji, poput obitelj-
skih karaoka, igara bez granica... gosti u hotelima
radije biraju rekreativne aktivnosti poput pilatesa ili
pak uzivanja u vecernjoj glazbi u lobby baru hotela.

Svaki dobar animator re¢i ¢e da je klju¢ uspjeha u
radu osobni kontakt. Nikakav program ne moze
donijeti ono §to nam komunikacija animatora i s
djecom i roditeljima moze donijeti sama po sebi. >
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WHERE CHILDREN
COME FIRST

THE FAMILY CONCEPT AT THE AMARIN HOTEL
and children’s programs at Maistra facilities
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Every good animator will tell you the key to suc-
cessful work is personal contact. No program can
give us what an animator’s communication with
children and their parents can achieve. The best
thing that can happen to animators, the thing they
look forward to, is when a family returns to the ho-
tel, and the child recognizes them and rushes to
embrace them. To the animators, that is priceless.
Maistra’s facilities employ only the best and most
professional animators. They speak Slovenian, Eng-
lish, German and Italian, they’ve graduated in pre-
school education or carry nanny licenses, and their
numbers include older and more experienced ani-
mators assigned to smaller children.

Opened very recently, the first real family hotel in
the region has quickly become a favored destina-
tion for big and small guests from around the
world. It is truly an ideal place for a carefree family
vacation in style, where boredom is not welcome.
The youngest of guests can enjoy various activities
at kids’ zones from the morning hours to bedtime.
There are many playrooms and creative workshops
for painting, necklace design, sculpture, sporting
tournaments and kids’ training grounds.

The evening part of the program lasts until 10 PM
and includes mini disco, talent shows, children’
cabaret or an illusionist show, and often there will
be cartoons. Hanging out with Amarin’s animators
can last well into the night. Children can have
lunch or dinner with them, and on warm evenings
they’ll take the children on a real adventure —
camping on a meadow in front of the hotel. When
they learn how to build their own tent, older chil-
dren can spend the night with the animators.

The entire ground floor of the Amarin Hotel always
echoes with children’s laughter, coming from the
net playground near the reception where children
can go climbing, or from the playrooms on the
ground floor. Soon the hotel is going to offer a 3D
printer program. There is also a game room with
playing consoles for teenagers, although adults will
often sneak in as well.

At Amarin, nothing is like in ordinary hotels. There
are no usual warnings for children not to run
around, yell, ride bikes in hallways, because here,
everything is suited and tailored to children, so
even the waiters will address children as they do
adults.

Regardless of trends, children are always most
intrigued by outdoor treasure hunts, which can take
place inside the hotel when the weather is bad.
They like making dream catchers, where every
child can express their creativity and take their
work home as a memento. There are children’s
plays on the topic of legends, like the legend of the
pirate Morgan and his hidden treasure near the »

HR — Najbolje §to se moze dogoditi animatorima i
Sto ih najviSe veseli jest kada se obitel] vrati u hotel,
a dijete ih prepozna i potr€i im u zagrljaj. To je nesto
§to je svima njima neprocjenjivo. Za rad u Maistrinim
objektima biraju se samo najbolji i najstrucniji
animatori. Govore slovenski, engleski, njemacki i
talijanski jezik, zavrsili su predSkolski odgoj ili imaju
licence za dadilje, a medu njima ima i starijih i
iskusnijih koji se dodjeljuju manjoj djeci.

Tek nedavno otvoren, prvi pravi Family hotel na ovim
prostorima vrlo brzo postao je omiljeno odrediste za
velike i male goste iz cijeloga svijeta. Uistinu idealno
mjesto za bezbrizan obiteljski odmor sa stilom gdje je
dosadi ulazak strogo zabranjen. Najmladim gostima
nude se najrazli¢itije aktivnosti u djegjim zonama

od jutarnjih sati pa sve do vremena za spavanje.
Organizirane su razne igraonice i kreativne radionice
u kojima se slika, izraduju ogrlice i skulpture, do
sportskih turnira i dje¢jih poligona.

Vecernji dio programa koji traje do 22 sata, nudi mini
disco, talent showove, djecji cabaret ili predstavu
madionicara, a nerijetko se pustaju i crtani filmovi.
Druzenje s animatorima hotela Amarin moze trajati i
cijelu no¢. Osim Sto djeca mogu i na ru¢ak i veceru s
njima, tijekom toplih vecCeri animatori ¢e ih odvesti na
pravu avanturu koja uklju€uje i kampiranje na jednoj
od livada ispred hotela. Nakon $to nauce sloZziti
vlastiti 8ator, starija ¢e djeca s animatorima tamo
moci i prespavati.

Citavo prizemlje hotela Amarin neprekidno odzvanja
dje¢jom cikom i smijehom §to dolazi iz prostora s
mrezom nedaleko recepcije po kojoj se klinci penju
ili iz igraonica u prizemlju. Uskoro ¢e hotel u svojoj
ponudi programa imati i 3D printer, a tu je i game
room s igra¢im konzolama namijenjen prije svega
tinejdZerima, ali tamo se ¢esto prosvercaju i roditelji.

NiSta u Amarinu nije kao u obi¢nim hotelima. Tu
nema onih uobicajenih upozorenja djeci da ne trée
po hotelu, ne vicu, ne voze bicikl po hodnicima, jer

ovdje je bas sve podredeno i prilagodeno klincima, pa

se Cak i konobari djeci obracaju kao odraslima.

Bez obzira na trendove, djeci je oduvijek
najzanimljivija potraga za blagom koja se organizira
vani, a u slu¢aju loSeg vremena i u hotelu.

THEY
ENTERTAIN
BUT ALSO
EDUCATE

ZABAVLIAIU,
ALI EDUCIRAJU

One thing is certain —
guests, and especially
their children, will
never be bored; there
are as many as 120
animators to make
sure of that.

HR - Ono §to je
sasvim sigurno jest da
gostima, a naroc¢ito
njihovoj djeci, nikada
nece biti dosadno jer
se za to brine ¢ak

120 animatora.

There are programs for
all ages, from playrooms
to cooking classes

Postoje programi za sve uzraste - od igraonica i kreativnih
radionica, do sportskih turnira i Skola kuhanja



There are no restrictions for
children. Just the opposite,
their laughter, running
around and questions are
more than welcome

Ogranicenja za djecu ne
postoje. Stovise, njihov
smijeh, tréanje i zapitkivanja
su viSe no dobrodosla

29



30

Lifestyle I

Regardless of trends, children’s
Jfavorite activity is a treasure hunt.
They can also learn to cook, dance,

act in a play, plant strawberries...

Bez obzira na trendove, djeci je
uvijek najdraza potraga za blagom.
Mogu naugéiti i kuhati, plesati,
glumiti u predstavi, saditi jagode...

ruins of Dvigrad near Rovinj. On that day, they make swords
and eye patches, and go treasure hunting, and in the evening
they enjoy the play. Once a week at Amarin and all the other
Maistra facilities there are children’s cabarets and plays that
involve the children. The repertoire includes Snow White and
Child’s Dream, involving up to 20 children in their individual
roles. Everything is just like in regular plays — the costumes,
the role rehearsals. This is what makes the children and their
parents most excited.

There are plenty of new things to see and learn for the
children, especially about nature. The Amarin Hotel has
botanical workshops, teaching the children how to plant
strawberries; cooking schools in cooperation with the kitchens,
where children learn to make muffins or pancakes; and
healthy food classes, most interesting to girls who can learn to
make smoothies and the like. The hotel and other facilities
organize schools for dancing and swimming, tennis and
football, and sports tournaments. The most important thing

everywhere is to get the children outdoors as much as possible.

Of course, the animation programs are not only for children.
There are adult programs just as varied and attractive,
adjusted to each facility. Pilates and gymnastics, beach
volleyball, mini football and water polo tournaments are
common. There are also cooking classes focusing on frizule
and Istrian soup. Creative workshops teach making fridge
magnets, candle holders and similar items that guests take
home as souvenirs. Where possible, there are yoga classes, and
there is great interest in the salsa classes in cooperation with
the organizers of Rovinj’s salsa festival. After a five-day class,
there is a salsa party for couples. m

HR — Popularna je izrada dream catchera u kojoj svako dijete moze
iznijeti svoju kreativnost te sa sobom ponijeti svoj uradak kao
uspomenu. Tu su i djecje predstave na temu legendi poput one o
gusaru Morganu i njegovom skrivenom blagu u okolici ruSevina
Dvigrada nedaleko od Rovinja. Na taj dan izraduju se macevi i povezi
za oko te se trazi blago, dok se navecer s odusevljenjem gleda
predstava na tu temu. Jednom tjedno u Amarinu, ali i u svim
Maistrinim objektima priprema se djedji cabaret i predstava u kojima
sudjeluju djeca. Na repertoaru su Snjeguljica i Dje¢ji san u kojima
sudjeluje do 20 djece, svako sa svojom ulogom. Sve jetukaoiu
pravim predstavama - i kostimi i uvjezbavanje uloga, stoga je
uzbudenije djece, ali i roditelja uvijek jako veliko.

Djeca mogu mnogo toga novoga vidjeti i nauciti, naroc¢ito o prirodi.
U Amarinu imaju botanic¢ke radionice gdje se mogu nauciti saditi
jagode, u suradnji s kuhinjom rade se Skole kuhanja za djecu u
kojima ¢e se pripremati muffini ili palacinke, te Skole zdrave kuhinje
koje su najzanimljivije curama koje mogu nauditi raditi smoothije i
sliéne stvari. Tu, ali i u svim drugim objektima, organizirane su i Skole
plesa i plivanja, tenisa i nogometa te sportski turniri. Cilj ovih
programa je izvuci djecu Sto ¢esce van u prirodu.

Nisu, razumije se, samo djeca uklju¢ena u programe animacije.
Programi za odrasle jednako su bogati i atraktivni, a prilagodavaju se
karakteristikama svakog objekta. Pilates i gimnastika, kao i sportski
turniri u odbojci na plazi, malom nogometu i vaterpolu uobicajeni su.
U ponudi su i Skole kuhanja s naglaskom na fritulama i istarskoj supi.
U kreativnim radionicama izraduju se magneti za hladnjake, postolja
za svijece i sli¢ne stvari koje gosti nose kuéi kao suvenir. Gdje je
moguce organizira se i $kola joge, a vrlo je popularna i Skola salse
koja se radi u suradnji s organizatorima rovinjskog Festivala salse.
Nakon petodnevne $kole organizira se salsa party za parove. 0



Where the moment lasts

ST. ANDREW’S ISLAND - ROVINJ / RESTAURANT

Lanterna

In the very heart of Rovinj archipelago, only 10 minutes away by boat,

lies the island of Sv. Andrija (St Andrew) and the beautiful restaurant
Lanterna, situated in the old castle Huetterote. In the unique atmosphere
of valuable antiques, the self-effacing, yet brilliant chef Damir Krizanac
tries to describe the beauty of gifts of nature and never fails to surprise his
guests, accompanied by excellent sommeliers who will make the experience
unforgettable.

More than art.

] 771 385 (0)52 802 580 / Rest t Lant
MAISIIa iz e

ROVIN]J-VRSAR www.maistra.com
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ZADIVLJUJUCI NOVI HOTE
NOVI 5* LANDMARK HOTEL, Rovinj

he new hotel is located in one of
the most beautiful places in the
Mediterranean. It boasts views of
the sea, Rovinj’s old town and the
green island of Katarina. With its cascading
construction, the new hotel will be visually stunning
and nearly camouflaged with greenery. This is the
fourth cooperation between Maistra and Studio
3LLHD, whose architects designed this hotel, the
biggest tourist investment in Rovinj at the moment.

“When designing the hotel, the goal was to have all the
Jacilities focused on thar spectacular vista. At the same time,
to secure a suitable view of the hotel from Rovinj, we needed
to tncorporate the hotel’s volume in the existing forest, the »
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HR — Novi hotel smjesten je na jednoj od najljepsih lokacija

na Mediteranu. S njegove se pozicije pruza pogled na more,

na rovinjsku starogradsku jezgru i na zeleni otok Katarinu. Novi
hotel ¢e s kaskadnim tipom gradnje biti vizualno atraktivan i
gotovo pa zakamufliran zelenilom, a rije¢ je o ve¢ Cetvrtoj suradnji
Maistre i Studija 3LHD u kojem je projektirana ta danas najveca
rovinjska turistic¢ka investicija.

.Cilj nam je pri projektiranju bio gotovo sve sadrzaje orijentirati
na taj spektakularni pogled. Gledajuci s druge strane, da bi se i
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NEW 5* LANDMARK HOTEL

Golden Cape Park Forest. That is why the building was
adapted to the slope of the terrain and why we have a
cascading hotel, with the main entrance and the hotel
lobby on the highest, sixth level. Five existing pine trees
dominate the hotel's front, and the greenery that will be
planted on the terraces and roofs will provide the guests
with a sense of being surrounded by nature, regardless
of the level that they are on,” Studio 3LHD’s
architects explained.

They say that, for them, each new project is not
only a new assignment but also a new challenge,
and that each one is designed and planned by
creating a completely new experience, which takes
into consideration the location and the context.

“This project is definitely the crown of our good
cooperation with Maistra as the investor, and despite
our long-standing cooperation — we are convinced this
one is going to be unique. One of the most recognizable
characteristics of our work is our multidisciplinary team
and cooperation with many expert associates of various
profiles (engineers, designers, artists...). Working with
various experts gives us additional inspiration.”

The new hotel has been designed as a luxury full
service hotel ideal for leisure and business. Open
year-round, it is going to be a venue for smaller-
scale conference meetings and similar business
events. One of the goals in the project brief was to
offer a unique experience with the overall service
— from design and atmosphere, through a varied
offer of facilities, to the staff. One of the important
challenges for the architects was to provide a solution
for the seaside promenade and traffic around the ho-
tel. According to Studio 3LHD, this project is giving
Rovinj not just another hotel, but also a new pedes-
trian area/plaza. The new pedestrian zone will be
three meters above the sea level.

ACI Marina Rovinj is immediately in front of the
hotel, and is also being thoroughly reconstructed.
The ground floor of the new hotel will be in direct
contact with the new promenade/plaza, intended for
all of Rovinj’s citizens and visitors, not just the hotel
guests. The plaza will host several catering venues
and shops, with terraces offering views across boat
masts moored in the marina onto the old town.

“The hotel location offers a spectacular view of the old
town and the island of Katarina, but we found it very
important for as many hotel facilities as possible to
hawve their own spatial uniqueness, in addition to the
attractive view,” the architects added. »

HR — 0sigurao prikladan pogled iz Rovinja prema
novom hotelu, bilo je potrebno uklopiti cijeli
volumen hotela u postojecu Sumu, park Zlatni Rt.
Upravo je iz tog razloga gradevina prilagodena
nagibu terena sto je rezultiralo kaskadnim
hotelom kojemu su glavni ulaz i lobby smjesteni
na najvisoj, sestoj etazi. Proceljem hotela
dominira pet postojecih stabala pinija. Zelenilo
koje ¢e biti posadeno na terasama i krovovima
kod gosta stvara dojam da se nalazi u prirodi bez
obzira na kojoj je etazi gradevine," objasnjavaju
projektanti iz Studija 3LHD.

Kazu da je svaki projekt za njih novi zadatak i
izazov, i da svaki projektiraju stvarajuc¢i potpuno
novi dozivljaj uzimajuéi u obzir lokaciju i kontekst.

,Ovaj projekt zasigurno je kruna nase uspjesne
suradnje s Maistrom kao investitorom, i unato¢
dugoj suradnji — sigurni smo da ce biti jedinstven.
Jedna od najprepoznatljivijih karakteristika naseg
rada je stvaranje multidisciplinarnog tima te
suradnja s velikim brojem strucnih suradnika
razli¢itih profila (inZenjera, dizajnera, umjetnika...).
Kroz rad s razli¢itim stru¢njacima crpimo i
dodatnu inspiraciju.”

Novi hotel koncipiran je kao luksuzni full servis
hotel idealan za odmor i posao. Otvoren cijele
godine, hotel ée biti odrediSte za manje
konferencijske skupove i sli¢na poslovna
dogadanja. Jedan od ciljeva postavljenih projektnim
zadatkom bio je pruziti im jedinstveni dozivljaj
cjelokupnom uslugom - od dizajna i atmosfere,
preko mnostva dodatnih sadrzaja pa sve do osoblja.

Jedno od vaznih pitanja na koje su projektanti
morali odgovoriti je rjieSavanje pjeSacke staze uz
more i prometa oko hotela. U Studiju 3LHD kazu
da ovim projektom Rovinj ne dobiva samo novi
hotel, ve¢ i novu veliku pjesacku povrsinu/trg. U
odnosu na samu obalu, nova ¢e pjeSacka zona
biti uzdignuta tri metra.

ACI Marina Rovinj koja se nalazi neposredno
ispred lokacije hotela takoder se u potpunosti
rekonstruira. Prizemlje novog hotela bit ¢e u
direktnom kontaktu s novom Setnicom/trgom i
namijenjeno je svim gradanima i gostima
Rovinja, ne samo hotelskim. Na trgu ¢e biti
smjesten niz ugostiteljskih i trgovackih sadrzaja
s Cijih ¢e terasa korisnici preko jarbola brodova
usidrenih u marini moc¢i uzivati u pogledu na
starigrad. >



Everything from design
and atmosphere to
additional offers and
staff will provide a
unique experience

Bas sve, od dizajna i
atmosfere do dodatnih
sadrzaja i osoblja, pruzat
¢e jedinstven dozivljaj
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The new hotel is the fourth collaboration
between Maistra and Studio 3LHD

Novi hotel veé je éetvrta suradnja
Maistre i Studija SLHD

The spacious lobby, which overlaps with the
two-story all-day restaurant and sunset terrace
is the hotel’s core, to which all other hotel
facilities connect. Studio 3LHD pointed out
that the top of the hotel was the biggest
challenge: “In the architectural sense, we set
ourselves a great challenge for the indoor pool and
two outdoor pools on the hotel’s sixth floor. These
pools will make for spectacular picture postcards.
The multifunctional congress hall is turned in the
direction of the St. Euphemia church. A 15x3m
window will act as a frame for the fantastic scenery
and the view of the St. Euphemia. On the other
hand, the only hotel facility completely isolated
from views is the so-called Vault Room. For us, the
Vault Room 1s the most specific part of the hotel, to
be used individually or, on occasion, as a meeting
ground for a smaller number of people. It is
designed as a gallery intermittently displaying art
Dpieces, specific rare objects, new technology etc., with
which hotel guests can have individual conract.
With this theme, we want to challenge the theme of
personal experience as opposed to globally accepred
values, as a basic topic when talking about luxury
tourist products.”

In front of the hotel is the marina. The
project meets all the prerequisites for a five-
anchor marina. It provides additional value in

HR — ,S lokacije hotela pruZa se spektakularan
pogled prema starom gradu i otoku Katarina, ali bilo
nam je iznimno bitno da sto veci broj hotelskih
sadrzaja osim atraktivnog pogleda ima i svoju
individualnu prostornu specifi¢nost”, kazu projektanti.

Prostrani lobby ¢iji se volumen preklapa sa
dvoetaznim prostorom all day restorana i sunset
terasom je okosnica hotela na koju se nadovezuju
svi ostali sadrzaji, a u Studiju 3LHD isti¢u da su
najveci izazovi bili na samom vrhu hotela: ,,U
projektantskom smislu, veliki izazov koji smo stavili
pred sebe bili su unutarnji bazen i dva vanjska
bazena na sestom katu hotela. Razglednice sa tih
bazena bit ¢e spektakularne. Multifunkcionalna
kongresna dvorana orijentirana je prema crkvi
Sv.Eufemije. Prozor povrsine 15x3m bit ¢e okvir
fantasticnom okruZenju i scenografiji s pogledom
na Fumu. S druge strane, jedini sadrZaj u hotelu koji
Je potpuno izoliran od pogleda je tzv. Trezor soba.
Trezor soba za nas je najspecificniji prostor hotela,
namijenjen individualnom koristenju odnosno
povremenom okupljanju manjeg broja ljudi.
Zamisljena je kao galerija u kojoj se povremeno
izlaZzu umjetnine, specificni rijetki predmeti, novi
tehnoloSki proizvodi i s, te gostu hotela omogucuje
individualni kontakt s istim. Tim prostorom Zelimo
polemizirati temu osobnog iskustva u odnosu na
globalno priznate vrijednosti kao jedan od osnovnih



the way the marina is formed, in terms of
interior, equipment and exterior. It will be a
facility that is complementary to the hotel.
Beside the attractive pools in the hotel, there is
also the newly reconstructed Mulini Beach
nearby.

The well-known Milan-based studio, Lissoni
Architettura, was responsible for designing the
landmark hotel’s interior and all the furnishing.
Piero Lissoni — an architect, a designer and an
art director, all in one person — founded this
interdisciplinary studio focusing on architecture
and design together with Nicoletta Canesi back
in 1986. Lissoni is the chief art director for
some of the world’s major brands, including
Alpi, Boffi, De Padova and Living Divani, and
designs products for a number of international
companies such as Alessi, B&B Italia,
Bonacinal889 and Cappellini, to name just a
few. For Rovinj’s new hotel, Lissoni opted for
muted elegance, with absolutely no trace of
aggressiveness, which is why meticulous
attention was devoted to selecting all the right
materials. Lissoni believes materials are key

in designing interiors and achieving the magic
of having the surfaces of an interior
communicating with the outside world in

just the right way. »

izazova kada se raspravija o luksuznom turistickom
proizvodu.”

Ispred novog hotela nalazi se marina. Projekt
zadovoljava uvjete za kategoriju marine od pet
sidara te ostvaruje dodatnu vrijednost oblikovanjem
marine, kako interijera i pripadajuce opreme tako i
vanjskih prostora te ¢e biti komplementarni sadrzaj
hotelu. Osim atraktivnih bazena u sklopu hotela u
neposrednoj blizini je i novouredena plaza Mulini
Beach.

Za dizajn interijera i opremanje novog landmark
hotela, zaduzen je bio vrlo poznati milanski ured
Lissoni Architettura. Piero Lissoni — arhitekt,
dizajner i umjetnicki direktor u jednoj osobi - s
Nicolettom Canesi osnovao je interdisciplinarni
studio za arhitekturu i dizajn 1986. godine.

Lissoni radi kao glavni art direktor za velike svjetske
brandove kao §to su Alpi, Boffi, De Padova, Living
Divani i mnogi drugi te dizajnira proizvode

za medunarodne tvrtke medu kojima su Alessi,

B & B Italia, Bonacina1889, Cappellini... Novom
rovinjskom hotelu namijenio je prigusenu
eleganciju, bez traga agresivnosti, zbog ¢ega je
iznimnu paznju posvetio odabiru materijala. Drzi da
je on najvazniji u dizajniranju interijera i postizanju
Garolije da povrSine unutrasnjeg prostora na pravi
nacin komuniciraju s vanjskim svijetom. i

MODERN AND
BOLD HOTEL

MODERAN |
ODVAZAN HOTEL

“If a potential guest
has a modern
attitude towards all
the segments of life
and the things that
surround us, we
believe they will
enjoy this hotel,”
Studio 3LHD said.

HR - ,Ako potencijalni
gost ima suvremen
stav prema svim
segmentima zivota i
stvarima koje nas
okruzuju vjerujemo da
¢e uzivati u ovom
hotelu*, kazu u

Studiju 3LHD.
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With his design,
Lissoni connected the
interior of the hotel
with the outdoors

Dizajnom je

Lissoni unutrasnjost
hotela povezao s
vanjskim svijetom




PIERO LISSONI

INTERIOR DESIGN HASTO
SERVE REAL HUMAN NEEDS

DIZAJN MORA SLUZITI COVIEKU

You have a team combining architects, product de-
signers and graphic designers. How important is inter-
disciplinarity for your work and your way of thinking?
Interdisciplinarity is a crucial point of my work. Without
interdisciplinarity, it is impossible for me to do anything.
There is a strong humanistic approach to my life and my
work; I appreciate the exchange with other people and
other disciplines. This is an enrichment for me. In general,
interdisciplinarity is an enrichment for any culture. You
always have to think multidimensional. When you are a
graphic designer, for example, you never work in isolation
or without the input of other people. You are a mediator,
influenced in many different ways and open to different
worlds. Personally, I like to be an architect, a designer, a
graphic designer, and an art director, all at the same time.

Living, working and leisure are merging more and
more. Where do you see the most relevant chal-
lenges in the field of interior design in the future?
The idea of designing things and spaces in a multifunc-
tional and flexible way to meet the diverse needs is not a
new idea. Today, it is technologically possible to connect
everything and everyone, whether people or rooms, or
connecting smartphones with kitchens. Interior design
should be oriented towards the real needs of the people
and not just the technological feasibility. Ultimately, it is
crucial how a man uses and organizes a space, his space.

What's the difference in the approach when
designing hotels like the new 5* landmark hotel, as
opposed to smaller, family oriented hotels?

Lissoni Architettura develops custom solutions that are
tailored for each specific project and determined by loca-
tion, program and size. The projects are shaped by the
various complexities of the construction site, and great
care is taken to respect the building limitations, dictated
by the surrounding environment and the city regulations,
and to preserve the original structure of historic build-
ings, without being afraid of adding some modernity. m
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HR — Okupili ste tim u kojem su arhitekti, graficki
dizajneri i product dizajneri. Koliko je ta interdiscipli-
narnost vazna za vas rad i nacin razmisljanja?
Interdisciplinarnost je, rekao bih, klju¢na u mojem radu.
Bez nje ne bih mogao napraviti doslovno nista. U mojem
radu, bas kao i zivotu vazan je humanisticki pristup i jako
cijenim razmjenu misljenja s drugim ljudima i disciplinama
i smatram da me to obogacuje. Zapravo,
interdisciplinarnost je dobitak uvijek i za sve, jer uvijek
morate razmi$ljati viSedimenzionalno. Kada ste primjerice
grafi¢ki dizajner, nikada ne radite u izolaciji i bez inputa
drugih ljudi. Morate biti medijator otvoren za razliCite
utjecaje i razlicite svjetove. Osobno, obozavam biti
istodobno arhitekt, dizajner, graficki dizajner i art director.

Zivot, rad i slobodno vrijeme sve se viSe spajaju i
isprepli¢u. Gdje u tom kontekstu vidite najvece izazove
u dizajniranju interijera u buduénosti?

|deja dizajniranja prostora i stvari na jedan
multifunkcionalan i fleksibilan nacin kako bi se zadovoljile
razli¢ite potrebe nije nova. Danas nam tehnologija
omogucuje povezivanje svakoga i svacega, bilo da se radi
o ljudima ili prostorima, ili povezivanju pametnih telefona s
kuhinjama. Dizajn interijera, medutim, mora biti orijentiran
prije svega na stvarne potrebe ljudi, a ne samo na
tehnoloSke moguénosti. Presudno i najvaznije je imati na
pameti kako Govjek koristi i organizira svoj prostor.

Postoiji li i kakva je razlika u pristupu kada dizajnirate
hotel kakav je novi 5* landmark hotel i kada radite na
manjim obiteljskim hotelima?

Lissoni Architettura razvija razli¢ita rieSenja koja su
prilagodena svakom pojedinom projektu i odredena
lokacijom, programom i veli¢inom. Kod svakog projekta
moramo voditi raéuna o sloZzenosti gradiliSta, postivanju
ograni¢enja, specifi¢nosti okoliSa i gradskim propisima, a
tako je i s ovim hotelom koji ¢e biti potpuno nov. Kad radimo
na starijim gradevinama uvijek vodimo racuna o njihovoj
izvornosti, ali ne bojimo se obogatiti ih i ne¢im modernim. o
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There are four different
SUP programs, so that
everyone can find
something for themselves

U ponudi su éetiri razli¢ita
programa SUP-a kako bi
svatko mogao pronaéi
nesto za sebe




MULINI BEACH, Roving

M4

STAND UP PADDLING FOR
ACTIVE AND FUN SUMMER

VESLANJE NA DASCI ZA AKTIVNO | ZABAVNO LJETO

MULINI BEACH, Rovinj

fter a day of enjoying the crystal blue sea at the

Mulini Beach, swimmers can continue with

their fun in a very active rhythm. All summer

long, every day, guests of the beach can try SUP,

or Stand Up Paddling, on a surfboard. SUP
hails from Hawaii and is a globally recognized sport, and over
the past several years it has become increasingly popular in
Croatia as well.

Mulini Beach offers four SUP programs conducted by certified in-
structors. No prior experience is required to participate, and you
don’t have to be in peak physical condition either. Before start, in-
structors will explain all the basics of SUP, and they will keep an
eye on participants all the time. The programs vary in intensity so
everyone can take part. At 3 PM on Wednesdays and Saturdays is
the start of the SUP Energy Tour, which takes two hours and is in-
tended for more active guests. Paddling away from the shore, par-
ticipants can view the beauty of Rovinj from a completely new per-
spective, and with a bit of luck, they will be approached by
dolphins, frequent visitors at the Istrian coastline. On Mondays,
Fridays and Saturdays, starting at 7 PM, there is the 1.5-hour
SUP Sunset Tour. It’s a low-to-medium-intensity program, and
one of its biggest advantages is that it takes place during sundown,
with the diving sun offering spectacular reflections on the water.

Yoga enthusiasts will love the SUP Sunset Yoga, or yoga on
surfboards at sundown. This summer, surfboards will replace yoga
mats, while the sea, sun, breeze and seagulls’ cries will provide an
unforgettable meditative atmosphere. Since the exercise surface is
unstable, you need more concentration to perform the
movements, elevating the whole yoga experience to another level.
The program takes place every Tuesday and Thursday at 6 PM.
The SUP Glow Night is a night-time excursion on glowing
surfboards that illuminate the sea with fluorescent light and allow
you a peek under the surface. This program is scheduled for
Mondays and Saturdays and starts at 9 PM. All surfboards are
fitted with waterproof, colorful LED lights. m

HR — Nakon cjelodnevnog uzivanja u kristalno plavom moru
Mulini Beach plaze, zabava za njegove kupace nastavlja se u
vrlo aktivnom ritmu. Tijekom cijelog ljeta gosti plaze mogu se
okus$ati u SUP-u (stand up paddling), odnosno stajacem
veslanju na dasci za surfanje. SUP potje¢e s Havaja i u svijetu
je priznat sport, a posljednjih godina popularnost mu sve
viSe raste i kod nas.

Na Mulini Beach plazi u ponudi su &etiri razlicita SUP programa
koji se odrzavaju pod vodstvom certificiranih instruktora. Za
sudjelovanje nije potrebno imati prijasSnje iskustvo niti biti u
izvrsnoj fizi¢koj spremi. Instruktori ¢e prije polaska svim
sudionicima objasniti osnove SUP-a te ih cijelo vrijeme pratiti i
nadzirati, a programi su razli¢itog intenziteta kako bi u njima svi
mogli sudjelovati. Ve¢ u 15 sati srijedom i subotom pocinje SUP
Energy Touru koji traje dva sata te je namijenjen aktivnijim gostima.
Udaljavanjem od obale, sudionicima omogucuje da doZive ljepote
Rovinja iz potpuno nove perspektive, a uz malo srece, i da iz
neposredne blizine vide delfine koji su Cesti posjetitelji istarske
obale. Ponedjeljkom, petkom i subotom u 19 sati odrzava se SUP
Sunset Tour koji traje sat i pol, nizeg je do srednjeg intenziteta, a
jedna od najvecih prednosti mu je Sto se odrzava u vrijeme zalaska
sunca ¢iji odbljesak u moru stvara spektakularne prizore.

Ljubitelji joge obozavat ¢e SUP Sunset Yogu, odnosno jogu na
dasci za surfanje u vrijeme sutona. Uobic¢ajenu prostirku za jogu
ovog puta ¢e zamijeniti daska za surfanje, a more, sunce,
povjetarac i krici galebova pobrinut ¢e se za neponovljivu
atmosferu meditacije. S obzirom da je povrSina na kojoj se vjezba
nestabilna, potrebno je vise koncentracije u izvodenju vjezbi §to
cijelo iskustvo prakticiranja joge diZze na potpuno novu razinu.
Program se odrzava svakog utorka i ¢etvrtka u 18 sati. SUP Glow
Night noéna je ekskurzija na svjetle¢im daskama za surfanje koje
fluorescentnim bojama obasjavaju more i omogucuju da zavirite
pod njegovu povrsinu. Program je na rasporedu ponedjeljkom i
subotom u 21 sat, a sve daske na kojima se vesla opremljene su
vodootpornim, Sarenim LED lampicama. o
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MONTE MULINI HOTEL, Rovinj

CHEF’S TABLE IS A CULINARY SPECTACLEYOU WON’T FORGET

MAGIC HAPPENS

INTHE KI'TCHEN

CHEF’S TABLE JE KULINARSKI SPEKTAKL KOJI SE NE ZABORAVLJA

HOTEL MONTE MULINI, Rovinj

or years now, top-grade
gastronomy has been an
unavoidable and important
segment of any ambitious
tourist offer. The concept of natural beauty without
a careful and comprehensive upgrade has been
overcome, and anyone wishing to succeed must
know how to enrich their offer, among other things,
by bringing local culinary treats to the table.

Maistra is aware how important this segment is. All
of its facilities offer first-class culinary pleasures
based primarily on the best local ingredients, which
Istria has aplenty. Still, there are some things that are
intended primarily for the most knowledgeable con-
noisseurs and most ambitious gourmets and food
explorers, something so good, original and exclusive
that they remember it for the rest of their lives.

Talking about food, the most authentic gourmet
experience can be found on the ground floor of the
hotel Monte Mulini, in the kitchen of the first-
class Wine Vault Restaurant, which has recently
been recommended by Michelin’s guide. At the
kitchen entrance, next to the desk, there is a table,
seemingly ordinary, but in reality completely dif-
ferent and thoroughly special. It’s the Chef’s Table,
a place of the best imaginable foodie pleasure and
culinary spectacle, which goes without saying
when we talk about superb food and wines. »

HR — Vrhunska gastronomija ve¢ je godinama
nezaobilazan i iznimno vazan segment ambicioznije
turisticke ponude. Koncept prirodnih ljepota bez
pazljive i sveobuhvatne nadogradnje odavno je
prevladan i svatko tko racuna na uspjeh mora znati
oplemeniti ponudu, izmedu ostalog, i najboljim
lokalnim kulinarskim delicijama.

Maistra je svjesna vaznosti tog segmenta ponude i u
svim svojim objektima nudi prvoklasne gastronomske
uzitke bazirane prije svega na najboljim lokalnim
namirnicama kakvih u Istri ima u izobilju. Ipak, postoje
i neke stvari koje su namijenjene prije svega znalcima
te najambicioznijim gurmanima i istrazivacima gastro
ponude, nesto toliko dobro, originalno i ekskluzivno
da se pamti ¢itav Zivot.

Kada je rije€ o hrani, najoriginalniji gourmet dozivljaj
moze se pronaci u prizemlju hotela Monte Mulini, u
kuhinji restorana Wine Vault koji je nedavno dobio i
preporuku Michelinovog vodi¢a. Odmah na ulazu u
kuhinju, nadomak pulta nalazi se stol, naoko obi¢an,
ali zapravo sasvim drugadiji i po svemu poseban. Taj
je stol chef's table, mjesto najbolje zamislivog
gastronomskog uzitka i kulinarskog spektakla, koji
se podrazumijeva kada je rije¢ o vrhunskoj hrani i
vrhunskim vinima.

Koncept funkcionira na nacin da se gost ili grupa
najavi i rezervira termin, dode za stol i onda satima
uziva u slijedovima mastovitih i briljantno
pripremljenih jela. Uz to idu i pomno birana vina.
Gosti cijelo vrijeme mogu uzivati gledajuci u proces
pripreme hrane i sudjelujuci u njemu >
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Gourmet I

The chef and his team
will make sure that all
food is extraordinary
and that their guests
feel good

Chef i njegov tim brinu
da sva hrana bude
izuzetna, ali i da se
gosti osje¢aju ugodno




The concept works in such a way that a guest or a
group announces and books a time, comes to the
table and then spends hours enjoying the courses
of imaginative and brilliantly prepared meals. This
is accompanied by carefully selected top-quality
wines. Guests can observe food preparation and
participate in the process through conversation
with the chef. So the concept is simple, but to
carry out this superb gastro experience and magic,
a series of important details must be met,
including the most important one — a top-rate,
imaginative chef, who will know how to impress
and astonish even the most picky of guests.

Maistra has no problems doing that, because it has
the Londoner Andrew Gaskin in its ranks, a superb
and experienced chef; in his impressive, 35-years
long career, he has cooked for Queen Elizabeth II
and Italian businessman and former Prime
Minister Silvio Berlusconi. Beside Andy, the Chef's
Table will be headed by Damir Pej¢inovi¢, new chef
at the hotel Monte Mulini. Damir has worked at
Starwood hotel restaurants and completed his
internship at the Les Bacchanales Restaurant in
Vence, Francethat has a Michelin star.

Gaskin came to Maistra in 2015, and is in charge of
the culinary offer and concept for all its luxury facili-
ties, but the Chef’s Table is his favorite playground.
Andy, as his colleagues and friends call him, is no
mere cook or just a chef, he is a culinary artist whose
cooking style is innovative, inspired by the Mediter-
ranean and in constant search for perfection.

Andrew is an extremely communicative and witty
man who enjoys coming up with meals, cooking
them, and talking about food. He is a passionate
Arsenal FC fan, in whose honor he carries the
Gunners tattoo on his wrist, but he also loves
music, an unavoidable part of the food preparation
at the Wine Vault kitchen.

Guests at the Chef’s Table can enjoy music after
their own taste, but the Wine Vault’s kitchen crew
prefers to prepare food to rock in its various forms,
from Pearl Jam and Red Hot Chili Peppers to Pink
Floyd, Creedence Clearwater Revival and other
similar classics.

Gaskin loves it all: from the hip hop his children
love, to Rod Stewart, for whom he will travel to the
Isle of Wight Festival this year. He conceives the
menu after talking to guests to see their
preferences and any obstacles, like food allergies,
but the final decision is made on the spot, once
he’s seen the guests.

The key to everything is surprise, says Gaskin,
explaining that a guest first needs to be fascinated
by what they see, the food’s appearance and
presentation, and then by its taste. »

HR — komunicirajuéi s glavnim kuharom. Koncept je
dakle jednostavan, ali za realizaciju takvog
posebnog gastro dozivljaja i Carolije mora se
poklopiti niz vaznih detalja, ukljuCujuci onaj
najvazniji, a to je i mastoviti chef koji ¢e znati
impresionirati i zadiviti i najzahtjevnijeg gosta.
Maistra s time nema nikakvih problema jer u svojim
redovima ima Engleza iz Londona Andrewa
Gaskina, iskusnog kuhara koji je u svojoj
impresivnoj, 35 godina dugoj karijeri, izmedu ostalih
kuhao i za britansku kraljicu Elizabetu Il. i za
talijanskog biznismena te biv§eg premijera Silvija
Berlusconija. Chef's table uz Andyja radit ¢e i

Damir Pej¢inovi¢, novi kuhar u hotelu Monte Mulini.
Damir je radio u restoranima hotela Starwood te je
stazirao u restoranu Les Bacchanales, Vence koji
ima jednu Michelinovu zvjezdicu.

Gaskin je u Maistru doSao 2015. godine i zaduzen
je za gastro ponudu i koncepciju luksuznog
segmenta, ali chef's table je njegovo omiljieno
igraliste. Andy, kako ga zovu suradnici i prijatelji nije
samo kuhar pa ni samo chef, on je gastronomski
umjetnik &iji je kuharski stil inovativan, nadahnut
Mediteranom i u stalnoj potrazi za perfekcijom.

Andrew je izuzetno komunikativan i duhovit Covjek
koji uziva smisljati jela, pripremati ih, ali i razgovarati
o hrani. Zestoki je navija¢ Arsenala, u &iju Sast na
zape$¢u nosi tetovazu "Gunners". Obozava i glazbu
koja je inace neizostavni dio spravljanja hrane u
kuhinji Wine Vaulta.

Gosti chef's tablea mogu uzivati u glazbi prema
vlastitom ukusu, dok kuharska posada Wine Vaulta
za svoj gust tijekom pripreme hrane preferira rock u
raznim varijantama, od Pearl Jama i Red Hot Chili
Peppersa do Pink Floyda, Creedence Clearwater
Revivala i sli¢nih klasika.

Gaskin voli sve: od hip hopa koji je omiljen njegovoj
djeci do Roda Stewarta zbog kojega ¢e ove godine
putovati na Isle of Wight festival. Meni okvirno
slaze nakon dogovora s gostima o preferencijama i
eventualnim zaprekama poput alergija na neku
hranu, ali kona¢na odluka pada na licu mjesta kad
se upozna s gostima. >
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WORLDWIDE
EXPERIENCE

ISKUSTVA IZ
CITAVOG SVUETA

After his hometown
London, but before
coming to Rovinj,
Andrew Gaskin
worked at top
restaurants, including
those with Michelin
stars, literally all over
the world: in Malta,
Porto Cervo on
Sardinia, Rome,
Paris, Monte Carlo,
on Sicily, in Thailand,
China, Africa, even
the exotic Bora Bora
in the Pacific.

HR - Andrewa Gaskin je
nakon rodnog Londona,
a prije dolaska u Rovinj,
radio u vrhunskim
restoranima ukljuéujuéi i
one s Michelinovim
zvjezdicama doslovno
po &itavom svijetu: na
Malti, u Porto Cervu na
Sardiniji, u Rimu, Parizu,
Monte Carlu, na Siciliji,
u Tajlandu, Kini, Africi pa
¢ak i na egzoti¢noj
pacifickoj Bora Bori.

Guests have traveled
from across the world to
experience the Chef’s Table

Gosti su dolazili s drugog kraja svijeta
kako bi dozivjeli chef's table
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Guests can sample
one course in the
cellar while
enjoying the best
wines

Jedan od slijedova
gosti mogu kusati
u vinskom sefu
uz najbolja vina

“Chef’s Table is not just about food. Of course, the food is
the most important in the whole story, but it must be a
complete and much greater experience than just eating
the food. So, we relax the guests with the music they love,
we make jokes with them, create a relaxed atmosphere so
that their enjoyment of food could reach a higher level.”

Every course, even the seemingly simple ones like
the frittata, can be made special if you add superb
prosciutto, wild asparagus and truffles, all of which
we already have within arm’s reach here in Istria,
and a bit of imaginative presentation.

“I love 1t when our guests’ eyes go wide in surprise, excite-
ment and enthusiasm,” says Gaskin. He illustrates this
with the dry ice he lets pour and glide over the table

combined with the magic of the Bellini peach.

An example of a visually impressive presentation
is the panfried sea-bass fillet with asparagus and
champagne served on a battered tray. This piece
of top-quality fish served in such a form leaves

an impression of an artistic painting. Equally
impressive is the combination of avocado and tuna
cubes with the Bloody Mary jelly, served on a dark
piece of tree bark. The patchwork of colors leaves
you breathless, just like the taste itself.

Each meal, each culinary creation served to guests
of the Chef’s Table, Andy first sketches in his
notebook. He carefully distributes the ingredients on
paper, and only when he is fully satisfied with how it
looks will he get down to preparing it. Especially
attractive are the meals prepared to templates of
works by famous artists like Jackson Pollock.

Andy loves local ingredients, both from the sea and
the land: “Here we have everything we need: superb
seafood, excellent meat, great cheeses, and a cornucopia
of very tasty vegetables and spices. The most important
thing in the kitchen is a fresh ingredient, and when you
have everything within arm’s reach like we do here, it’s
easy to make culinary magic. «

Chef's Table provides pleasures in both fish and
meat specialties, as well as vegetarian delicacies,
and they even prepared 16 course vegan food for

HR — Klju¢ svega je iznenadenje, kaze Gaskin i
objasnjava da gost mora biti fasciniran najprije onim
Sto vidi, dakle izgledom i prezentacijom jela, a
potom i okusom.

,Chef's table nije samo stvar hrane. Naravno da je
ona najvaznija u prici, ali to mora biti potpuno i puno
vece iskustvo od puke konzumacije. Stoga,
opustimo goste glazbom koju vole, salimo se s
njima, stvorimo opustenu atmosferu kako bi im
uzivanje u hrani bilo dignuto na visu razinu.”

Svako jelo, pa i ono naoko jednostavno kao $to je
fritaja, moZe se s dodatkom vrhunskog prsuta,
divljih Sparoga i tartufa, a sve to imamo ovdje u Istri
na dohvat ruke, te mastovitom prezentacijom, uciniti
posebnim.

LVolim kada se gostima oci raSire od iznenadenyja,
uzbudenja i odusevijenja,” kaze Gaskin, a to voli
ilustrirati suhim ledom koji pusta da se preljeva i klizi
po stolu i preko njega, u kombinaciji s ¢arolijom od
bellini breskve.

Primjer vizualno dojmljive prezentacije je i przeni file
brancina sa $parogama i Sampanjcem, serviran na
pohabanoj tacni. Taj komad ribe servirane u ovom
obliku ostavlja dojam umjetnicke slike, a jednako je
vizualno impresivna i kombinacija kockica tune i
avokada s bloody Mary Zeleom, servirana na tamnoj
kori od drveta. Sarenilo boja ostavlja bez daha, kao i
okus samog jela.



a couple that came for dinner once. Everyone’s
tastes, affinities and eating habits will be fully
satisfied here. An important element of the story
called Chef's Table is the selection of superb wines
that follow each course. As of this season, after the
wine cellar brought in a barrel to serve as a table,
guests can sample one of the courses in the cellar,
with the best wines.

There are numerous stories and anecdotes from
these celebrations of superb food, just as the guests
that come to enjoy the culinary magic at the
Chef’s Table are very interesting.

“We’ve had guests from around the world, from every
continent, and there have been truly interesting and
fun situations. We’ve had a woman come over from
Tarwan for two days just for the Chef's Table. She'd
heard there was great eating here, so she announced
herself, sat on an airplane, crossed half the world,
enjoyed her dinner, stayed overnight and returned
home the next day. Satisfied, of course,” Andy tells.

The Chef's Table’s record is 22 courses that a
company managed to sample. The kitchen crew
fondly remembers an American woman, a nurse
from Chicago, who came alone and enjoyed 18
courses of superb meals that the crew was happy
to prepare for her.

“There have been unexpected developments. Once we had
a company of English people over, they were serious »

Svako svoje jelo, svaku gastronomsku kreaciju koja
se servira gostima chef's tablea, Andy najprije
skicira u svojoj biljeznici, pazljivo na papiru crtajuci
razmjesti namirnice i tek kada postane potpuno
zadovoljan vizualnim dojmom, krec¢e u realizaciju.
Posebno su atraktivna jela pripremljena po
predloScima djela poznatih umjetnika poput
Jacksona Pollocka.

Andy obozava lokalne namirnice, kako plodove
mora tako i one kopnene: ,Ovdje imamo bas sve §to
nam treba. i vrhunske morske plodove, i odlicno
meso, i sjajne sireve, i izobilje vrlo ukusnog povrca i
zacina. Najvaznija stvar u kuhinji je svieza
namirnica, a kada vam je sve to nadohvat ruke kao
nama ovdje, lako je stvarati kulinarske ¢arolije.”

Chef's table podrazumijeva uzivanje u ribljim i
mesnim specijalitetima, ali i vegetarijanskim
delicijama, pa ¢ak i veganskim kakve su jednom u
16 slijedova pripremali za par koji je bio na veceri.
Svagiji ukus, afiniteti i prehrambeni obi¢aji ovdje ¢e
biti u potpunosti zadovoljeni, a vazan dio price

zvane chef's table ¢ini i uzivanje u probranim vinima

koja prate svaki slijed hrane. Od ove sezone, nakon
Sto je u vinski podrum postavljena bacva koja ¢e
predstavljati stol, gosti ¢e jedan od slijedova ku$ati
u podrumu uz najbolja vina.

Prica i anegdota sa ovih svetkovina vrhunske hrane
je bezbroj, kao §to su i gosti koji uzivaju u gastro
Carolijama chef's tablea vrlo zanimljivi. >
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WALL FULL OF
COMPLIMENTS
ZID PREPUN POHVALA

What sets the Chef’s
Table at Wine Vault
apart from similar
places is the
opportunity for
guests to inscribe
their impressions,
praises and
suggestions on the
walls around the
table; almost
everyone uses this
privilege, so the wall
is almost full already.
There is no criticism,
except one directed at
Michelin’s reviewers
because they didn’t
give a star to Gaskin’s
delicacies.

HR - Ono $§to chef's
table u Wine Vaultu
razlikuje od sli¢nih
mjesta jest moguénost
da gosti na zidove oko
stola napiSu svoje
dojmove, pohvale, ali i
prijedloge, a tu
privilegiju koriste gotovo
svi pa je zid ve¢ skoro
sasvim pun. Pokuda
nema, osim jedne koja
je upuéena
Michelinovim
ocjenjivacima zbog toga
§to nisu i Gaskinove
delicije nagradili
zvjezdicom.
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Wine Vault’s
excellence has been
acknowledged by
Michelin’s guide
recommendation

lzvrsnost restoran
Wine Vault nedavno

je potvrdila i preporuka
Michelinovog vodica

business people, some of them scribbled notes, some ryped
on their phones, so we thought they were food reviewers
or journalists. After the initial rigid formality they
became more and more relaxed, and the dinner ended in
a crazy parry. It turned out this was a bachelor’s party
for one of them. Later they returned with their wives
and repeated the experience,” says Andy.

Andy’s favorite restaurant is the cult-status Enigma
in Barcelona, and he is especially pleased when
other chefs come to the Chef’s Table and he
delights them with culinary creations and
delicacies. Like almost every other top international
chef, he has a weakness for some meals that have
nothing to do with top-rate cuisine, and he has
immense regard for well-prepared street food.

“Oh yes, of course I have a favorite ordinary meal.
After ’ve prepared all those beautiful, complex meals
for the Chef's Table, at home I like to eat beans on toast
or cornflakes. I'm English, after all,” Andy laughs.

The Chef's Table and the company of a brilliant
chef like Andy Gaskin and the cheerful Wine Vault
crew, whom Andy can only praise, is an experience
you get only once in your life, and the best possible
crown of a great vacation in Rovinj. m

HR — ,/mali smo goste iz Citavog svijeta, sa svih
kontinenata, a bilo je doista zanimljivih i vrlo zabavnih
situacija. Jednom je samo zbog chef's tablea jedna
Zena dosla na dva dana s Tajvana. Cula je da se ovdje
odlicno jede, najavila se, sjela na zrakoplov, prosia
pola svijeta, uzivala u veceri, prespavala i drugoga se
dana vratila kuci. Zadovoljna, naravno®, pri¢a Andy.

Rekord chef's tablea su 22 slijeda koje je uspjelo
ku$ati jedno drustvo, a ekipa iz kuhinje rado se sjeti i
Amerikanke, medicinske sestre iz Chicaga, koja je
doSla sama i uzivala u 18 slijedova jedinstvenih jela
koja joj je kuharska ekipa s veseljem pripremala.

.Znalo je biti i neocekivanih preokreta. Jednom je
doslo drustvo Engleza, ozbiljni poslovni ljudi, neki su
zapisivali u notese, neki pisali po mobitelu, pa smo
mislili da su ocjenjivaci hrane ili novinari. Nakon
podetne ustogljenosti, oni su se sve vise opustali da
bi vecer zavrsila ludim partyjem. Ispostavilo se da je
to bila momacka vecer jednog od njih, a kasnije su
se | vratili sa suprugama pa sve ponovili‘, pric¢a Andy.

Andyjev omiljeni restoran je kultna Enigma u
Barceloni, a posebno mu je zadovoljstvo kada mu
na chef's table dodu kolege kuhari pa ih oduSevi
svojim gastronomskim kreacijama i delicijama.
Kao i gotovo svaki chef i on je slab na neka jela
koja nemaju veze s vrhunskom gastronomijom,

a neizmjerno postuje i kvalitetno spravljenu
uliénu hranu.

,O, da, naravno da imam omiljeno jednostavno

Jelo. Nakon Sto pripremim sva ta prekrasna i sloZena
Jela na chef's tableu oboZavam kod kuce pojesti
grah na tostu ili cornflakes. lpak sam ja Englez,”
smije se Andy.

Chef's table u drustvu briljantnog kuhara kakav je
Andy Gaskin i vesele kuharske ekipe Wine Vaulta za
koju Andy ima samo rijeci hvale, iskustvo je kakvo
se dozivi jednom u Zivotu i najljepSa moguca kruna
savr§enog odmora u Rovinju. O
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WINE VAULT

Restaurant Wine Vault is characterised by modern european
cuisine paired with artistic presentation and an exclusive
choice of fresh ingredients prepared in the tradition of the
world’s best fine dining restaurants.

We invite you to be our Chef’s VIP guests and experience the
excitement and emotions hidden in the real colourful kitchen
of the Wine Vault restaurant by making a reservation for the
Chef’s Table, the place where all barriers are eliminated and
all menus are deleted, and your enogastronomic experience
Is created in direct contact with the chefs and sommeliers.

Hotel Monte Mulini, A. Smareglie bb, 52210 Rovinj, Croatia
+385 (0)52 636 017 / winevault@maistra.hr / www.winevault.com.hr
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A UNIQUE COMBINATION OF A LIBRARY AND A BAR
FEATURING THE WORLD’S BEST GIN AND TONIC BRANDS

GIN& TONIC,
PLLEASE

JEDINSTVENI SPOJ BIBLIOTEKE | BARA S NAJBOLJIM
SVJETSKIM BRANDOVIMA GINA | TONICA

GIN LIBRARY, Hotel Monte Mulini

s anything else in the
world, top-quality drinks
have their moments of
glory, moments when
they are “in” and when enjoying them is a matter
of prestige and a demonstration of style and
great taste. Some, like whiskey and cognac, are
practically always trendy, while others have been
neglected for a long time and often unfairly
overshadowed only to eventually gain
appropriate recognition and status.

Gin has been one of those drinks. For centuries,
it has been known as the poor man’s drink. Its
moment of glory happened when gin was mixed
with tonic, resulting in one of the best and
already classic combinations.

Gin and tonic established itself as a top-quality
drink in the 1920s; however, it wasn’t until the
1950s that it all went a step further as people
began adding slices of lemon or grapefruit to
their gin and tonics. The drink saw its final big
boost following the launch of Bombay
Sapphire, the first gin brand to achieve
enormous global popularity. Nothing was the
same afterwards, and its inevitable and ideal
combination with tonic placed gin alongside
the best, most appreciated and most popular
drinks in the world. »

HR — Bas$ kao i sve drugo na svijetu, i vrhunska pica
imaju svoje trenutke slave, vrijeme kada postaju ,in“ i
kada uzivati u njima postane stvar prestiza i
demonstracije stila i dobrog ukusa. Neka su poput
whiskeya i konjaka dugo i prakticki uvijek u trendu, a
neka su dugo bila zanemarena i esto neopravdano
u sjeni, da bi na kraju ipak zasluZila priznanje i status.

Jedno od takvih pi¢a bio je gin, stolje¢ima alkoholno
pi¢e siromasnih, koje je svoj trenutak slave postiglo

kada se pocelo kombinirati s tonikom stvorivsi jednu
od najboljiih i sada ve¢ klasi¢nih kombinacija.

Sam gin tonic afirmirao se kao vrhunsko pi¢e u
20-im godinama pro$log stolje¢a, ali tek u 50-ima
sve se diglo stepenicu vise kada su se gin — tonicu
poceli dodavati krike limuna ili grejpa, da bi novi
uzlet dobio nakon $to se pojavio Bombay Sapphire,
prvi brend gina koji je stekao ozbiljnu svjetsku slavu.
Nakon toga niSta vise nije biloistoiginjeu
nezaobilaznoj i idealnoj kombinaciji s tonikom
zauzeo mjesto uz bok najboljim, najcjenjenijim i
najpopularnijim svjetskim pi¢ima.

Na svom dugom i trnovitom putu od nizozemskih i
britanskih mornarskih krémi i prezira do glamuroznog
pi¢a svjetskog jet seta i britanskog dvora gdje ga je
afirmirala i u njemu strastveno uzivala Kraljica majka
Elizabeta, (majka danasnje kraljice Elizabete II).

U skladu sa svojom reputacijom izvanrednog hotela
kojega za odmor biraju najzahtjevniji gosti i
shvaéajucdi rast popularnosti gina u posljednjih 15
godina, u hotelu Monte Mulini osmislili su koncept >
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Gin has certainly gone through a lot on its long
and thorny road from the Dutch and British
dockside pubs and being loathed to being the
glamorous drink of the world’s jet set and the
British court, where it was established and
passionately enjoyed by the Queen Elizabeth The
Queen Mother (mother of Queen Elizabeth II).

In accordance with its reputation of a top hotel,
which is chosen by the most demanding guests
as their accommodation of choice, and
understanding the hike in the popularity of gin
over the past 15 years, the Monte Mulini Hotel
has come up with a gin library concept, a unique
combination of a library with over 500 titles in
five different languages and a rich bar offering
world’s best gin and tonic brands and boasting
first-class professionals in mixing the two.

“To the guests at our hotel, hedonism comes first. It’s
that rather than animation, sports or some other
actvities as s the case at other facilities. They wish to
try the best: eat a sumptuous dinner, drink some
amazing coffee paired with an excellent pastry, and
smoke a good-quality cigar. All that goes perfectly well
with enjoyving the finest gin and tonic. Our goal is not
to hoard brands but offer a selection of the top ones
that will please even the most demanding guests,”
Monte Mulini’s representatives explained.

They came up with the idea of enabling the
guests to enjoy gin in a library after touring
some of the world’s top bars. This season, the
plan is to connect it all to the chef’s table, a
gastronomic show right beneath the library, on
the ground floor, in the kitchen of the hotel’s
top restaurant, the famous Wine Vault.
Accordingly, the hotel ordered a special, raised
table or a bar table that will allow the guests to
sit around it and watch the preparation of their
drinks, ask questions and even participate in
the preparation.

This connection and the personalized approach
to preparing gin and tonics is a critical moment
of being in contact with the guests. To achieve

that, the barmen have at their disposal not only

Gin and tonic is
combined with
different seasonings,
some of which

are grown in the
hotel's garden

Gin tonic se
kombinira s razli¢itim
zacinima koje u
hotelu sami uzgajaju

THE
PERFECT FIT
SAVRSENI SPO)J

The secret behind
this perfect blend of
gin and tonic flavors
is in the molecules,
the connoisseurs
claim. The alcohol
for gin usually comes
from grains and is
then redistilled with
juniper berries or
some other natural
aromatics such as
citrus peel or spices.
Seeing as alcohol
lacks a distinct
flavor, gin gets its
flavor from the
juniper berries.

HR - Tajna savr§enog
slaganja okusa gina i
tonica je, tvrde znalci,

u molekulama. Alkohol
za gin obi¢no se dobiva
od Zitarica te se
ponovno destilira s
bobicama smreke ili
nekim drugim prirodnim
aromaticima poput kore
citrusa ili zacina. Kako
alkohol sam po sebi
nema ba$ neki okus, gin
ga dobiva iz bobica
smreke.

HR — gin library, jedinstveni spoj biblioteke s vise
od 500 naslova na pet jezika i bogatog bara koji u
ponudi ima najbolje svjetske brendove gina i
tonica te profesionalne majstore za njihovo
kombiniranje.

,Gostima u nasem hotelu na prvom mjestu je Cisti
hedonizam, a ne toliko animacija, sport ili sliche
aktivnosti kao u drugim objektima. Oni Zele probati
najbolje: pojesti vrhunsku veceru, popiti vrhunsku
kavu uz vrhunski kolac, zapaliti vrhunsku cigaru, a uz
to savrSeno ide i uzivanje u vrhunskom gin — tonicu.
Nije nam namjera gomilati brendove, cilj nam je
imati selekciju najboljih koja ¢e zadovoljiti i
najzahtjevnije goste”, pojasSnjavaju u Monte Muliniju.

Na ideju da mjesto za uzivanje u ginu bude u
biblioteci dosli su obilazeci najbolje svjetske barove,
a plan je ve¢ ove sezone napraviti poveznicu sa
chef's tableom, gastronomskim spektaklom koji se
nalazi ispod njih u prizemlju, u kuhinji hotelskog
restorana, slavnog Wine Waulta. Zbog toga je
naruc¢en i poseban poviseni stol, odnosno bar table
oko kojega ¢e sjediti gosti i promatrati pripremu
svojih pi¢a, pitati §to ih zanima pa ¢ak i sudjelovati

u pripremi.

Povezivanje i personalizirani pristup kod pripreme
gin - tonica vazan je moment u kontaktu s gostima,
a da bi se to postiglo, osim razli¢itih brendova gina i
tonica, barmenima je na raspolaganju i Citav niz
dodataka, poput susenog voca i zagina.



a variety of top gin and tonic brands but also a
whole range of additional ingredients such as
dried fruits and spices.

“We are not all alike. Some like it sour, others like it
sweet. Some like drinks with more soda in them,
others not so much. Some like fruity notes, others like
Sfloral ones.We try to approach our guests in such a
way that even if they don’t like gin and tonic but
love something sweet, we make their gin and tonics
such that they will love them. Simply put, through
dialogue and cooperation with each of our guests, we
come up with flavors that are just ideal for them,”
the hotel’s barmen said.

The hotel offers some of the finest British,
Dutch and German gin brands, and even a
Slovenian gin label. They are then combined
with the best Peruvian or Chilean tonics.
Readymade stuff just isn’t allowed here. Gin
and tonics are combined with different spices
and seasonal ingredients, including cantaloupes,
citrus fruits, watermelons and strawberries, and
some of those ingredients are prepared onsite, at
the hotel.

“The colleagues often try different things that would
go best with their gin and tonics, and some of the
ingredients, such as arancini (candied orange peel),
dried apples or dried tomatoes, they make
themselves. We also have our own Mediterranean
garden, with rosemary, basil, common thyme and »

The bar has been designed as a library, which
gives it an additional touch of sophistication

Bar je ureden kao knjiznica $to mu daje
dodatnu dozu profinjenosti

,Nismo svi jednaki. Netko voli kiselije, netko slatkasto,
netko voli jace gazirano, netko slabije, netko voli
cvjetne note, netko vocne... Pokusavamo gostu
pristupiti tako da Cak i ako je uvjeren da ne voli gin
tonic, a voli recimo nesto slatko, mi mu ga napravimo
na taj nacin da ga zavoli. Naprosto, u razgovoru i
suradnji sa svakim gostom dolazimo do njemu
idealnog okusa*, objasnjavaju barmeni hotela.

U ponudi su ponajbolje britanske, nizozemske,
njemacke pa ¢ak i jedna slovenska etiketa gina koji
se kombiniraju s najboljim peruanskim i Cileanskim
tonicima. Ovdje konfekcija nema pristup. Gin tonic
se kombinira s najrazli¢itijim zacinima i sezonskim
dodacima, kao §to su dinje, agrumi, lubenice ili
jagode, a neki od tih dodataka rade se u hotelu.

,Kolege sami istraZuju Sto bi najbolje islo u gin tonic i

neke stvari kao Sto su arancini, susene jabuke ili Su-
sene rajCice sami rade. Imamo i svoj mediteranski i

The bar offers 12 top gin

labels and plans to increase

that number to at least 22

Bar nudi 12 ponajboljih brandova gina i planira
taj broj povecati na bar 22
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This season, the plan is
to connect the bar with
the Chef’s Table, a
gastronomic show right
beneath the library

Veé ove godine bar ¢e

se povezati s tzv. chef's
tableom, gastronomskim
spektaklom kat nize



wild thyme, and we plan to expand it in the future.
Alongside cooks, the garden is also used by our
barmen. Naturally, we buy the more exotic spices
that we cannot find in Croatia, such as the Nepalese
timut pepper, which goes perfectly with the gin and
tonics. There is a range of these additional
ingredients that we keep at all times, while others are
used occasionally. We keep experimenting and trying
out new things: if we find something that we like
and think is a perfect match, we keep it as part of
our offer”

Gin and tonic is an ideal refreshing drink but
can be had in a number of different occasions
and goes well with food. Even though it is
primarily an aperitif, there are also more serious
gins, barrique-aged ones, with a fuller aroma,
that are perfect as digestives, and here at Monte
Mulini, we recommend them to our guests after
they’ve had their meals.

“We’ve had situations where guests would drink
their gin and tonics before their dinners, only to tell
us at our Mediterraneo Restaurant that they would
love to keep drinking it throughout the meal instead
of wine. That’s when we instruct our barmen to
prepare for them whatever they had been drinking
earlier and bring the drinks over,” the hotel’s
representatives explained.

Monte Mulini is a hotel that guests return to
often and gladly, and the gin library staff are
always happy when some of them notice the new
labels on offer. It shows that their efforts have
been recognized and appreciated, and that what
they do makes sense, which is very important to
them.

“The goal is to keep everything at a high level,
employ highly educated staff, and keep enough labels
to maintain our originality, speed and qualiry. That
means having about 30 different labels. There is no
sense in stockpiling more labels than that,” the
barmen said.

Monte Mulini’s gin library is an open bar. It is
open to anyone, and everyone can go there to
enjoy not only gin and tonics but also other top
drinks and pastries. The concept of the bar is
the same as that of any first-class aperitif bar in
a five-star hotel. Accordingly, it has to offer fine
pastries, select top-quality teas, finest wines and
sparkling wines, top spirits, finest coffee and
liquors as well as a range of cocktails. It also
needs to have all the segments of a top-quality
offer, and here at Monte Mulini, they have
added gin and tonic to the offer, as their
distinguishing feature. The fact that more and
more guests are stopping by for a gin and tonic
shows that they have succeeded. m

HR — vrt U kojemu rastu ruzmarin, bosiljak, timijan,
majcina dusica, a planiramo ga i prosiriti. Vit uz kuhare
koriste i nasi barmeni, a egzoti¢ne zacine kojih nema
kod nas, poput nepalskog timut papra koji se idealno
Slaze s gin tonicom, naravno, kupujemo. Imamo jedan
asortiman dodataka koji je standardna baza, a ostalo
vrtimo. Stalno eksperimentiramo i iskusavamo nove
Stvari, a ako nam se nesto svidj i ocijenimo da se
savrseno uklapa, zadrzavamo to u ponudi*.

Gin tonic je idealno je osvjezavajucée pice koje se
moze piti u najrazliéitijim situacijama, a odli¢no ide i
uz hranu. Premda je prije svega aperitivni tip pica,
postoje ozbiljniji ginovi, barikirani i s punijom
aromom, koji su savrSeni kao digestiv, te ih u Monte
Muliniju preporucuju gostima nakon obroka.

~Imali smo sluCajeva da gosti konzumiraju gin tonic
prije vecere, pa na veceri u nasem restoranu
Mediterraneo kazu da su ga pili i da bi najradije
nastavili uz obrok umjesto vina. Tada javijamo
barmenu da pripremi ono sto je gost pio i donese
mu na veceru®, otkrivaju u hotelu.

Monte Mulini hotel je u koji se gosti rado i Cesto
vracaju, a osoblju gin libraryja veliko veselje prirede
oni koji primijete da su nabavljene neke nove etikete.
To pokazuje da je njihov trud prepoznat, cijenjen i da
ima smisla, a to im je vrlo vazno.

,Cilf nam je drZati visoku razinu kvalitete, imati
educirano osoblje i broj etiketa s kojima moZemo
odrzati originalnost, brzinu i kvalitetu, a to je
maksimalno tridesetak. Nema smisla gomilati vise
etiketa od toga*, otkrivaju barmeni.

Gin library Monte Mulinija je otvoreni bar. U njega
moze doci svatko i uzivati u gin tonicu i ostalim
pi¢ima ili kolacima. Bar je koncipiran kao i svaki
kvalitetan aperitivni bar hotela s pet zvjezdica.

Mora, dakle, u ponudi imati fine kolace, selekciju
Gajeva, ponudu vrhunskih vina, Sampanjaca,
najboljih zestokih alkoholnih pi¢a, kave, likera i palete
koktela. Mora imati sve vrhunske segmente ponude,
a u Monte Muliniju u ponudu su dodali i gin tonic,
kao svoj znak raspoznavanja. Da su u tome uspijeli
pokazuje Cinjenica da u bar sve ¢eSc¢e dodu i gosti
upravo na gin —tonic. o
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SELECTION OF
TOP LABELS

[ZBOR TOP
ETIKETA

Presently, the bar
offers 12 top gin
labels, and Monte
Mulini says the plan
is to gradually
increase their
number. By year-end
they intend to offer
between 22 and 24
labels, alongside
continued personnel
training.

HR - Gin Library
trenutno u ponudiima
12 vrhunskih etiketa
gina, a u Monte Muliniju
kazu da je plan
postupno povecavati
broj i ve¢ ove godine
do¢i do brojke od 22 do
24 etikete, uz stalno
educiranje osoblja.

Connecting with guests
and understanding their
needs is highly valued

|znimno se cijeni blizak odnos s gostimai

razumijevanje njihovih potreba
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ARTIST MEETS CHEF, Adriatic Hotel
MIXTURE OF ART, HOSPITALITY AND CUISINE

PASSIONATE
ART

SPOJ UMJETNOSTI, HOTELIJERSTVA | GASTRONOMUE
ARTIST MEETS CHEF, Hotel Adriatic

Chef Andrew Gaskin
will work with
several interesting
contemporary artists

Chef Andrew Gaskin
ugostit ¢e niz zanimljivih
suvremenih umjetnika

nce again, this year’s residen-
tial art program Artist Meets
Chef at the Adriatic Hotel in
Rovinj is going to gather pas-
sionate arts enthusiasts for a dinner party, merging
hospitality, arts and gastronomy to present a unique
experience of the Istrian environment. Organized by
curator Vanja Zanko, cultural manager Jelena
Tamindzija and artist Tomislav Brajnovié, this year’s
program will take place in June, September and Oc-
tober, attracting several interesting names from the
contemporary art scene: Adrian Paci, Yane Calovski,
Hristina Ivanoska and Driant Zenelli. Once again the
artists will work with the renowned chef Andrew
Gaskin. This top-grade cultural and gourmet experi-
ence will be made complete by the atmosphere of the
Adriatic Hotel, which has managed to maintain its
authentic appearance dating back to 1913.The
hotel’s interior inspires visitors with its impressive
collection of contemporary artworks by renowned
international artists selected by curator Vanja Zanko.

“The residential art program Artists Meets Chef at the
Adriatic Hotel builds on the tradition of Roving as an
unavoidable arts and gastronomy destination.

The continuity is apparent in the very concept of the
Adriatic Hotel which, following a comprehensive
renovation by the 3LHD studio, managed to maintain
1ts authentic historical exterior appearance; the new
interior is the work of Studio Frani¢ Sekoranja and »

HR — Rezidencijalni umjetnicki program “Artist
Meets Chef"” i ove ¢e godine na veceri u hotelu
Adriatic u Rovinju okupiti strastvene zaljubljenike u
umjetnost i kroz spoj hotelijerstva, umjetnosti i
gastronomije predstaviti jedinstveno iskustvo
istarskog podneblja. U organizaciji kustosice Vanje
Zanko, kulturne menadzerice Jelene TamindZije i
umjetnika Tomislava Brajnovi¢a, program ¢e se ove
godine odrzati u lipnju, rujnu i listopadu te ¢e
ugostiti niz zanimljivih imena sa suvremene
umjetnicke scene: Adriana Pacija, Yala Calovskog,
Hristinu lvanosku i Drianta Zenellija. | ove godine
umjetnici ¢e suradivati s istaknutim chefom
Andrewom Gaskinom, a vrhunski kulturno-
gastronomski doZivljaj upotpunit ¢e atmosfera
hotela Adriatic koji je do danas o¢uvao autenti¢ni
povijesni izgled iz 1913. godine, dok njegova
unutrasnjost inspirira impresivnom zbirkom radova
suvremene umjetnosti renomiranih medunarodnih
umijetnika koje je odabrala kustosica Vanja Zanko.

+Rezidencijalni umjetni¢ki program pod nazivom
‘Artists Meets Chef’ hotela Adriatic nadovezuje se
na tradiciju grada Rovinja kao nezaobilazne
umjetnicke i gastronomske destinacije. Odrzavanje
tog kontinuiteta ocituje se u samom konceptu
hotela Adriatic koji je nakon sveobuhvatne obnove
3LHD studija zadrzao svoj autenticni povijesni
izgled u eksterijeru, dok su za novi interijer zasluzni
Studio Frani¢ Sekoranja s 3LHD-om. Simbiozu
hotela sa zbirkom umjetnic¢kih radova htjeli smo
nastaviti uvodenjem rezidencijalnog programa u
trajanju od sedam dana gdje pozvani umjetnik ili
umjetnica provodi tiedan dana u hotelu Adriatic 1>
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During last year's dinner,
chef Andrew’s idea was to use
the form and arrangement of

the plates as an answer to
artist Goran Petercol’s work

Na proslogodisnjoj veceri
ideja chefa Andrewa bila je da
dizajnom i izgledom tanjura
odgovori na rad umjetnika
Gorana Petercola




3LHD. W& wanted to extend the hotel’s symbiosis with
the art collection by introducing a residential program
lasting 7 days, where the invited artist spends a week at
the Adriatic Hotel, with a series of curated activities
Jfocusing on familiarizing the artist with Istria’s
gastronomy and arts scene”, the authors explain.

The program concludes with an impressive dinner
prepared by the artists in agreement with chef
Gaskin, whose talent helps translate the artists’ visual
language into meals whose design, selection and
combination of ingredients attempt to create dia-
logue with the works of the individual invited artist.

At the end of the residential program Arzist Meets
Chef, an artist shares his or her experience over a
dinner party with 10 to 12 participants from the
international art circles and people from various
other sectors who have expressed an interest in arts.
Last year’s dinner presented the artistic creation of
Goran Petercol, the only local artist featured in the
hotel’s collection, whose dinner included a
temporary art installation Udvostruceni stol/Doubled
Table. Chef Andrew Gaskin’s idea was to use the
form and arrangement of the plates as an answer to
Goran Petercol’s work. According to him, one of the
more successful dishes was a constellation of two
plates connected by an ornament crossing from
plate to plate, in answer to Petercol’s artistic strategy
to use symmetries and mirroring in his work.

The residential program of the Adriatic Hotel aims
to launch and develop discussion on current trends
in contemporary art and a wider discourse on the art
scene, its participants and the link between visual art
and gastronomy that explains and enriches the
relation between food and culture of a given area.

Andrew Gaskin is the perfect chef for this story
as, to him, the visual segment of gastronomy is

as important as the perfection of the taste that he
strives. He first sketches all his culinary creations
and his masterpieces in his special notebook, and
he will never even begin making them unless he’s
completely satisfied with the preparation. For a
while now, Gaskin has been preparing dishes
inspired by arts of work and it is where he feels
at home: “When I get hooked on someone’s art, I
like to meet the artist and I’m prepared to talk to
them for hours about what they do and how they do
1t so that, once I fully understood them, it will be
easter for me to create dishes based on such templates
and to find inspiration.”

He tries to avoid works that are too abstract as, he
says, such things are difficult to be recreated with

food. Moreover, he finds it best when the artwork
that he models his dishes on are symmetrical.

“Preparing food based on works of art, transferring that
art onto plates, and making it edible is endless fun. »

HR — pri Cemu je organiziran program s nizom
kuriranih aktivnosti koje se fokusiraju na
upoznavanje umjetnika s gastronomskom i
umjetnickom scenom Istre”, objaSnjavaju autori.

Program zavrSava impresivnom vecerom koju
umjetnici pripremaju u dogovoru sa chefom
Gaskinom koji svojim talentom prevodi vizualni jezik
umjetnika u impresivna jela koja dizajnom, odabirom
i kombinacijom sastojaka nastoje uspostaviti dijalog
s radovima odredenog pozvanog umjetnika.

Na kraju rezidencijalnog programa “Artist Meets
Chef” umjetnik /ica dijeli svoja iskustva tijekom
vecere koja okuplja 10 do 12 sudionika
medunarodnog umjetni¢kog kruga, kao i sudionika iz

razli¢itih sektora koji iskazuju zanimanje za umjetnost.

Na proslogodiSnjoj veceri predstavilo se umjetnicko
stvaralastvo Gorana Petercola, jedinog lokalnog
umjetnika zastupljenog u zbirci hotela Adriatic, koji je
prilikom vec€ere pripremio priviemenu umjetnicku
instalaciju “Udvostru¢eni stol / Doubled Table". Ideja
chefa Andrewa Gaskina bila je da formom, tj.
dizajnom i izgledom tanjura odgovori na rad Gorana
Petercola. Jedan od, prema njegovim rije¢ima,
uspjesnijih jela bila je ‘konstelacija“ dva tanjura
povezanih ukrasom koji je prelazio s tanjura na tanjur,
kao odgovor na Petercolovu umjetnicku strategiju
koristenja simetrija i zrcaljenja u svojim radovima.

Rezidencijalni program hotela Adriatic ima za cil]
pokretanje i razvoj diskusije o trenutaénim kretanjima
suvremene umjetnosti kao i Sireg diskursa o
umjetni¢kom podrugju, njegovim sudionicima, ali i
poveznici izmedu vizualne umjetnosti i gastronomije
koja objasnjava i obogacuje odnos izmedu hrane i
kulture odredenog podrudja. “Artist Meets Chef”
mijesto je susreta kulture i kulinarstva, razli¢itih
iskustava i doZivljaja te mjesto diskursa i razmjene
misljenja.

Andrew Gaskin idealan je chef za ovu pricu jer mu je
vizualni segment gastronomije i inace jednako vazan
kao i savrSenstvo okusa. Sve svoje kulinarske kreacije
i majstorije uvijek najprije skicira u posebnoj biljeznici,
a kada je potpuno zadovoljan pripremom, kre¢e u
njihovu realizaciju. Gaskin je ve¢ neko vrijeme
Linficiran" pripremom jela po uzoru na umjetnicka
djela i na tom se terenu osjeca kao kod kuce: >

NEVERENDING
STORY

BESKRAJNA
PRICA

The organic growth
of the collection and
the hotel has always
been accompanied by
a tendency to
maintain and
revitalize the initial
idea about a joining
of art, gastronomy
and hospitality in an
oasis that offered its
guests a unique and
complete experience
of the Istrian
environment.

HR - Organski rast
zbirke i hotela popracen
je od samog pocetka
tendencijom nastavka i
neprestanog
ozivljavanja prvotne
ideje o spajanju
umjetnosti,
gastronomije i
hotelijerstva u jednu
oazu koja gostima nudi
jedinstveno i potpuno
iskustvo istarskog
podneblja.

Andrew takes time to meet
the artist and sketch each
meal before preparing it

Andew se trudi upoznati umjetnika

te skicira svako jelo prije no §to ga pripremi
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During dinner, the
guests can personally
get to know the artist,

his way of thinking and
artistic practice

Tijekom vecere gosti
imaju priliku osobno
upoznati umjetnika,
njegovo razmisljanje i
umjetniéku praksu

Sometimes I even use multiple plates: it’s like when
1 recreated the painting of a bolt of ightning blazing
through the sky and striking the earth by using two
plates, one bigger and the other smaller, with polenta
acting as a lightning, and crabs for company. The
possibilities are endless”’

The company Maistra has supported artistic talents
for several years now. This program continues the
company’s creative course, recognizing synergy
among global trends in luxury tourism and local
culture. During the dinner in the Adriatic Hotel’s
central area, guests can personally get to know the
artist, his thoughts and artistic practice, through
talk and discussion. Last year, Arzist Meets Chef
exceeded all expectations and helped maintain
Rovinj’s tradition of an unavoidable artistic and
culinary destination. m

Artist Meets Chef

is a place where culture

meets cuisine

‘Artist Meets Chef’ mjesto je susreta

kulture i kulinarstva, mjesto razmjene misljenja

HR — "Kada se zakacim za neciju umjetnost volim
upoznati i umjetnika i spreman sam satima s njim
razgovarati o tome Sto | kako radi kako bi, razumijevsi
ga u potpunosti, i meni bilo lakSe stvarati jela prema
tim predloscima i dobivati inspiraciju.”

Nastoji izbjeci preapstraktna djela, jer, kaze, takve je
stvari teSko dobiti s namirnicama, a najvaznije mu je i
najdraze da su umjetnicka djela prema kojima radi
jela simetri¢na.

"Beskrajno je zabavno pripremati hranu prema
umjetnickim radovima, tu umjetnost prenositi na
tanjure i Ciniti je jestivom. Nekada koristim i viSe
tanjura kao kod slike munje koja para nebo i zavrsava
u zemlji koju je u mojoj kreaciji na dva tanjura, veéim i
manjim, prelazeci s jednog na drugi, predstavijala
palenta kojoj su drustvo pravile rakovice. Mogucnosti
su neiscrpne."

Tvrtka Maistra ve¢ nekoliko godina podupire umjetni-
Gke talente, a ovim programom nastavlja kreativnu
putanju prepoznajuéi sinergiju globalnih trendova
luksuznog turizma i lokalne kulture. Tijekom vecCere u
sredi$njem prostoru hotela Adriatic, gosti imaju priliku
osobno upoznati umjetnika, njegovo razmisljanje i
umjetnic¢ku praksu, kroz razgovor i diskusiju. “Artist
Meets Chef” nadmasio je prosle godine sva o¢ekiva-
nja i pomogao nastaviti tradiciju Rovinja kao nezaobi-
lazne umjetnicke i gastronomske destinacije. 0
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Hotel Lone’s unique vision and
imagination are reflected in its

RESOLUTION SIGNATURE RESTAURANT.

Signature ReStallI'aHt Here the contemporary creativity

of the hotel itself fully comes to life.
In the attractive restaurant hall and
beautiful garden that gently nudge
you to see the world differently,

1 food that inspires.

Made with fresh local ingredients,
le, yet complex
are sure to have

ent and memorable

on your plate.

Welcome to the place dedicated

Choose
healthy
= eat
well

lone

UNIQUE
DESIGN HOTEL
ROVINJ

CROATIA Oz,  maistvd
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The camp offers access to a
children's playground and
sport courts by the sea. The
entire campground is
covered by free Wi-Fi

Gostima su na raspolaganju
djecja igraliSta i sportski
tereni uz more, a éitavo
podruéje pokriveno je
besplatnim Wi-Fijem




CAMPSITEVALKANELA, Vrsar
NEWLY REVAMPED BEACH AND POOL COMPLEX

PERFECT VACATION

NOVOUREDENA PLAZA | OBNOVLJEN BAZENSKI KOMPLEKS

KAMP VALKANELA, Vrsar

Newly revamped beaches
have been adapted for
persons with special needs

Novouredene plaze
prikladne su za osobe s
posebnim potrebama

stria has many superb campsites, but those

in the area of Rovinj and Vrsar are among

the best and most attractive ones. Campsite

Valkanela in Vrsar, renovated and decorated

for this season, with its 2,000 lots across 55
hectares and a 6,000-guest capacity, is one of
Istria’s biggest campsites. Beside traditional tents
and camper wagons, Valkanela’s guests can rent tiny
houses of up to 34.4 square meters, with kitchens,
dining rooms, bathrooms, bedrooms and a terrace
Jacuzzi.

Valkanela is a camp that functions as a small
independent town, where guests can enjoy nature
and the sea, but also find almost anything they
need for a perfect vacation.

Valkanela’s guests have access to the big, newly
revamped beach that stretches along the »

HR — Istra ima mnoS$tvo odliéno uredenih kampova, a
oni na podrudju Rovinja i Vrsara spadaju medu
najbolje i najatraktivnije. Kamp Valkanela u Vrsaru, koji
je obnovljen i ureden za ovu sezonu, sa svojih 2000
parcela na povrSini od 55 hektara i kapacitetom od
6000 gostiju spada u vece istarske kampove. Uz
tradicionalne Satore i kampere, u Valkaneli su gostima
na raspolaganju i kucice veli¢ine do 34,4 Cetvorna
metra s kuhinjom, blagavaonicom, kupaonicom,
spavacim sobama te jacuzzijem na terasi.

Valkanela je kamp koji funkcionira kao mali zasebni
grad i u njemu gosti uz uzivanje u prirodi i moru
mogu pronaci prakticki sve §to im je potrebno za
savrSen odmor.

Gostima Valkanele na raspolaganju je novouredena
velika plaza koja se proteze duz Citavog zaljeva, koja
moze zadovoljiti i one koji uzivaju lezati na
prirodnim kamenim platoima za suncanje, gdje
stijene lagano poniru u more, kao i one kojima je
drazi $ljunak, odnosno maleni oblutci u pli¢aku. Na
glavnoj je plazi ureden i prilaz za osobe s posebnim
potrebama, a pokraj marine i uvale nalazi se plaza
na koju gosti mogu doéi sa svojim psima koji su,
razumije se, dobrodosli u kampu.

Cak i na moru postoje oni kojima je draze
izlezavanje pored bazena, a Valkanela je i za takve
savrSeni kamp. Vrlo blizu plaze, naime, nalaze se i
novi bazeni i to veliki 50 - metarski, dubine 135
centimetara, manji namijenjen djeci te tre¢i dubine
3,40 metara namijenjen skokovima u vodu. Odmah
do bazena je i restoran te bar u kojemu se kupaci
mogu osvjeziti svim zamislivim pi¢ima ukljucujucii
najpopularnije koktele. >
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entire bay. The beach can accommodate those
who enjoy lounging on natural rock sunbathing
plateaus, where the rocks gently descend into
the sea, and those who prefer gravel and small
pebbles on the shoal. The main beach has access
for persons with special needs. By the marina
and the bay, there is a beach for guests with
dogs, who are, naturally, welcome at the camp.

Even at the seaside, some people prefer lounging by
the pool, and Valkanela is a perfect place for those
vacationers as well. Very close to the beach, there
are new pools: a big 50-meter long, 135 centimeter
deep pool, a smaller one for kids, and one that is
3.40 meters deep and used for dives. In addition to
the pools, there is a restaurant bar, and a bar where
bathers can get refreshments, serving all imaginable
kinds of beverages and the most popular cocktails.

Camp guests are mostly inclined to sporting
activities, so Valkanela has made sure this segment
of their offer is impeccable. The camp offers access
to four tennis courts by the sea, a mini-golf course,
beach volleyball; guests can rent out bicycles, jet
skis, paddle boats, canoes and rowboats. For those
less inclined toward physical exertions, there are
billiards tables, table soccer and darts. The entire
campground is covered by free WiFi, and should it
come to that, there is a physician available as well.

For those who like an active vacation in the most
beautiful environment imaginable, with countless
facilities and possibilities, Vrsar and Valkanela are
definitely the ideal choice. m

HR — Gosti kampova uglavnom su skloni sportskim
aktivnostima i stoga su se u Valkaneli pobrinuli da
upravo taj segment ponude bude besprijekoran. U
kampu su im tako na raspolaganju Cetiri teniska
terena uz more, teren za mini golf, odbojku na
pijesku, a mogu iznajmiti bicikle, jet ski, pedaline,
sandoline i Gamce. Za one manje sklone tjelesnim
naporima, tu su stolovi za biljar, stolni nogomet i
pikado. Citavo podrudje kampa pokriveno je
besplatnim Wi-Fijem, a gostima je, zlu ne trebalo,
na raspolaganju i lije¢nik.

Tko voli aktivni odmor u najljep$em zamislivom
prirodnom okruzenju s bezbroj sadrzaja i
mogucénosti, Vrsar i kamp Valkanela su definitivno
idealan izbor. o

Valkanela functions

as an independent town
with everything the
guests need

Valkanela funkcionira
kao zasebni gradi¢ u
kojem gosti imaju sve
$to im je potrebno
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Visit the Queen of all Caves

Admire the splendours of the largest show cave in Furope
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CHARMING VIEWPOINTS IN VRSAR

POINT OF VIEW

TOCKA GLEDISTA

SARMANTNI VIDIKOVCI U VRSARU

One of the viewpoints was
named after Casanova,
one of the most famous
ladies’ men

Jedan od vidikovaca
nazvan je Casanova
po najpoznatijem
svjetskom zavodniku

wing to its ideal location

atop a hill along the

coast, in time, Vrsar

became known for its
viewpoints with spectacular views of the
numerous islands and coves dotting that
particular part of the Istrian coast. Equally
attractive is the view of the Vrsar marina, the
abandoned Montraker Quarry, the Basilica of
St. Mary of the Sea, and the Vrsar old town.

Recognizing the attractiveness of its viewpoints
and their importance for the local tourism, Vrsar
renovated them and turned them into
recognizable tourist attractions drawing in
thousands of guests every year. Leaving Vrsar
without first taking a ton of photos from these
viewpoints is just unimaginable.

The largest viewpoint is just below the Church
of St. Anthony of Padua, below the Small Gate
of Vrsar, from where there is a wide view
towards the southwest. It is one of the oldest
and most spacious viewpoints of Vrsar.
Protected by the shade of the trees and featuring
a stone table, a bench and a Sterna, a traditional
Istrian cistern, it hides in its background an
intimate ambience of a small square in front

of the Small Gate and the Church of

St. Anthony of Padua. »
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HR — Zahvaljujuci atraktivnoj poziciji na brezuljku
neposredno uz obalu, Vrsar je s godinama
postao poznat po svojim vidikovcima s kojih se
pruza spektakularan pogled na brojne otocice i
uvale koji ukraSavaju taj dio istarske obale.
Jednako je atraktivan i pogled na vrsarsku marinu,
napusteni kamenolom Montraker, crkvu Svete
Marije od Mora te otok Sveti Juraj, ali i na sami
vrsarski stari grad.

Svjesni atraktivnosti svojih vidikovaca i vaznosti u
turisti¢koj ponudi, Vrsarani su svoje vidikovce
uredili i od njih napravili prepoznatljivu lokalnu
atrakciju koja svake godine privlagi tisuc¢e gostiju.
Nezamislivo je oti¢i iz Vrsara, a ne napraviti brdo
fotografija na njegovim vidikovcima.

Najveci vrsarski vidikovac nalazi se ispod crkve
svetog Antuna Padovanskog, ispod vrsarskih Malih
vrata, a s njega se pruza Sirok pogled u smjeru
jugozapada. Rije¢ je o jednom od najstarijih i
povrsinom najvecih vrsarskih vidikovaca. Vidikovac
je smjesten u sjeni stabala, a pripadaju mu kameni
stol, klupe i Sterna, dok se u njegovu zaledu krije
intiman ambijent maloga trga ispred Malih gradskih
vrata te crkve svetog Antuna Padovanskog.

Vidikovac Trsine nalazi se iza Zupne crkve svetog
Martina te se s njega pogled proteZe u smjeru
sjevera, na Valkanelu i funtanjanski arhipelag te
dalje prema Porecu. Rije¢ je o vidikovcu na vise
razina, $to otvara prostor za sjedenje i boravak
vecéeg broja osoba. Idealan je za predah nakon
Setnje gradskim uli¢icama. >
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The largest
viewpoint is just
below the Church of
St. Anthony of Padua

Najvecéi vrsarski
vidikovac nalazi se ispod
crkve svetog Antuna
Padovanskog
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The Trsine viewpoint is just behind the Parish
Church of St. Martin and boasts views towards the
north, of Valkanela, the archipelago of Funtana and
further beyond, towards Pore¢. This tiered
viewpoint simply invites groups of people to sit
down and relax for a while. It is just ideal if you
want to rest for a time after strolling the city streets.

Only a few dozen meters below Trsine is a viewpoint
called Bepo and Tonina. It is a much smaller
viewpoint, with views towards the northwest, and is
rather impressive owing to a stylized sculpture of a
man and a woman, named Bepo and Tonina, that
form the back of the bench there.

Legend has it that, for a while, Vrsar had been the
home of one of the most famous ladies’ men. That
is why it is unsurprising that there is a viewpoint in
Vrsar known as Casanova. The viewpoint in
question boasts stunning views of the Vrsar port,
the marina and the island of Sveti Juraj, as well as a
bench done as a work of art using Istrian stone.
The viewpoint is bordered by an old wall, which
adds to the ambience embroidered with Istrian
stone, while the tree planted in the middle of the
viewpoint provides the much needed shade in the
summer months and protects the visitors from the
burning sun.

The most stunning view opens from the most
famous and most attractive viewpoint atop Vrsar’s
tallest building — the bell tower. Quite
understandably, the bell tower is the most visited
viewpoint where all those who go up its steep stairs
can enjoy the stunning views of the Rovinj’s
Basilica of Saint Euphemia, the islands of Vrsar,
Funtana, Pore¢’s island of St. Nicholas and its
surroundings, as well as of Vrsar’s hinterland and
the numerous hills in Istria’s interior.

Finally, slightly further away from the other
viewpoints and situated in a location above the
abandoned quarry, that is both wild and romantic
all at the same time, is the Montraker viewpoint,
boasting impressive views of the old town and

the marina. m

HR — Tek nekoliko desetaka metara ispod njega
nalazi se vidikovac prozvan ,Bepo i Tonina" Rije¢
je o omanjem vidikovcu odakle se pogled proteze
na sjeverozapad, a dojmljiv je zbog stilizirane
skulpture muskarca i zene, prozvanih Bepo i
Tonina, koja ¢ini naslon ovdasnje klupe.

Vrsar je, kaze legenda, jedno vrijeme bio dom
najpoznatijeg svjetskog zavodnika, pa je sasvim
logi¢no da tu postoji i vidikovac nazvan ,Casanova“
odakle puca lijep pogled na vrsarsko pristaniste,
marinu te otok Sveti Juraj. | na ovome je vidikovcu
klupa za sjedenje izvedena kao umjetnicko djelo u
Istarskome kamenu. Uz vidikovac nalazi se stari zid
koji dopunjava ambijent protkan Istarskim
kamenom, dok je u samome sredistu vidikovca
zasadeno stablo da u ljetnim mjesecima baca
sjenu i Stiti od jakog sunca.

Najpoznatiji i najatraktivniji vidikovac s kojeg je
proteze pogled Sto oduzima dah nalazi se na vrhu
najviSe gradevine u Vrsaru - vrsarskog zvonika.
Zvonik je, sasvim razumljivo, najposjeceniji gradski
vidikovac, a tko se popne njegovim strmim
stubama biva nagraden ¢udesnim pogledom na
rovinjsku Svetu Eufemiju, vrsarske otoke, Funtanu,
porec¢kog svetog Nikolu te okolicu Poreca, ali i na
zalede Vrsara i brojne brezuljke unutradnjosti Istre.

Izdvojen od ostalih i smjeSten na istodobno divljoj
i romanti¢noj lokaciji iznad napustenog
kamenoloma nalazi se vidikovac Montraker s

kojega se pruza impresivan pogled na stari grad
te na marinu. o

Viewpoints in Vrsar boast
spectacular views of on the
numerous islands and coves

S vidikovaca u Vrsaru proteze se spektakularan
pogled na brojne otoCice i uvale
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Destination

The observatory has excelled
in the field of astrometry
and in the discovery of small
Solar System bodies

Zvjezdarnica se istakla
astrometrijskim mjerenjima i
otkri¢ima malih tijela
Suncéevog sustava




n

VISNJAN OBSERVATORY, Tican
ONE OF THE MOST PRODUCTIVE OBSERVATORIES OF ALL TIME

WORLD FAMOUS
OBSERVATORY

JEDNA OD NAJPRODUKTIVNUIH ZVJEZDARNICA SVIH VREMENA
ZVJEZDARNICA VISNJAN, Ti¢an

roatia’s picturesque little town of Visnjan,

known for its rich history, top-quality

food and world famous astronomical

observatory, is situated in the western part

of Istria, only a few kilometers from the sea.
Located atop a hill, Vi$njan is a quaint and colorful town
whose history is clearly visible in its narrow streets and on
the facades of the old stone houses. The town offers first-
class wines and olive oils, pristine nature, Bronze Age
archaeological sites and centuries-old sacral buildings.
Still, it is best known for the astronomical observatory
that has been named one of the world’s most productive
observatories of all times. Since its establishment in 1992,
the observatory in Visnjan has excelled in the field of
astrometry and in the discovery of small Solar System
bodies. In the period between 1995 and 2001, the
scientists there discovered as many as 1,749 asteroids.
Unfortunately, due to the increasing light pollution in
Istria, the scientific work at the observatory stopped in
2001. It wasn’t until 2009 that the observatory moved
from the center of the town to Tican, three kilometers east
of Visnjan. Once all the equipment for astronomical and
geophysical measurements was in place, the scientific
work continued. In their work, the scientists also rely on
over 30 cameras in Croatia and abroad. These cameras
allow precise analyses of the meteor trajectories and
calculations of their falling sites.

At the same time, the observatory is actively working on
popularizing science and educating children. Vi$njan
School of Astronomy boasts a 25-year-long tradition of
educating high school students from around the world.
For the younger children, those attending elementary
school, there is a seven-day Youth Science Camp. The
observatory also organizes adult group visits with a lecture
in Croatian, English and Italian, as well as observation

of celestial bodies, Sun included, should you visit the
observatory during daytime. m

HR — U zapadnom dijelu Istre, samo par kilometara
od mora, nalazi se pitoreskni gradi¢ ViSnjan poznat
po svojoj bogatoj povijesti, vrhunskoj hrani i svjetski
slavnoj Zvjezdarnici. Smjesten na brezuljku, Vinjan
je slikovit i zivopisan gradic¢ Cija povijest odiSe na
svakom koraku njegovim uskim uli¢icama i na
proceljima starih, kamenih ku¢a. Nudi ponajbolja
domaca vina i maslinova ulja, netaknutu prirodu,
nalazista iz bron¢anog doba i stolje¢ima stare
sakralne objekte. No njegova prava posebnost lezi
u Zvjezdarnici koja je proglasena jednom od
najproduktivnijih zviezdarnica svih vremena, na
cijelom svijetu. Od osnivanja 1992. viSnjanska
Zvjezdarnica istakla se astrometrijskim mjerenjima
i otkricima malih tijela Sun&evog sustava.

U razdoblju od 1995. do 2001. godine, njeni
znanstvenici zabiljezili su 1749 otkri¢a asteroida.
Na Zalost, zbog prevelikog svjetlosnog oneciséenja
na podrudju Istre, 2001. godine prestaje znanstveni
rad u Zvjezdarnici. Tek kada se 2009. iz centra
grada preselila na Ti¢an, tri kilometra isto¢no od
ViSnjana, i kada je postavljena oprema za
astronomska i geofizicka mjerenja, znanstveni rad
se nastavio. Znanstvenicima u radu pomaze i vise
od 30 kamera postavljenih u Hrvatskoj i van nje,
zahvaljujuci kojima mogu vrlo precizno analizirati
putanju meteora i izracunati gdje ¢e pasti.

Zvjezdarnica se istovremeno aktivno trudi
popularizirati znanost i educirati djecu. Visnjanska
Skola astronomije ima 25-godi$nju tradiciju u
obrazovanju srednjoSkolaca iz svih dijelova svijeta,
a za osnovnoskolce se odrzava sedmodnevni
Znanstveni kamp mladih. Zvjezdarnica organizira i
grupne posjete za odrasle uz predavanje na
hrvatskom, engleskom i talijanskom jeziku te
promatranje nebeskih tijela, ukljucujuci i Sunce, u
sluGaju da ju posjetite tijekom dana. O
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Info I

MAISTRA PORTFOLIO

MAISTRIN PORTFEL)J

Hotels
HOTELI
Monte Mulini Lone
Rovinj Rovinj Rovinj
Adriatic
Rovinj
Pineta Katarina
Vrsar Rovinj
Tourist
Resorts
TURISTICKA
NASELJA

Belvedere
Vrsar




Villas Rubin
Rovinj

Campsites
KAMPOVI

Polari
Rovinj

Valkanela
Vrsar

Naturist Park

Koversada
NATURISTICKI PARK
KOVERSADA
Koversada Apartments
Vrsar
Booking MAISTRA

52210 Rovinj, V. Nazora 6

Office

URED ZA
REZERVACIJE

tel +385 52 800 250,
fax +385 52 800 215
info@maistra.hr

www.maistra.com

Funtana
Vrsar

Vestar
Rovinj

Vrsar

Koversada Campsite
Vrsar

Koversada Villas
Vrsar

facebook.com/Maistra
twitter.com/Maistra_Croatia
youtube.com/user/MaistraCRO/videos
instagram.com/maistra_croatia
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Radovan Blagié,
executive chef at the
Lone Hotel

Radovan Blagic¢,
executive chef u
hotelu Lone

SIGNATURE DISH OF CHEF RADOVAN BLAGIC

FRUTTI DI MARE WITH
A MODERNTWIST

SIGNATURE DISH CHEFA RADOVANA BLA'GICA
MORSKI PLODOVI NA MODERAN NACIN

Ingredients (serves one):
Adriatic shrimps 80 g
Mussels 80 g

Adriatic squids 100 g

Sea asparagus 10 g

Seaweed 5 g

Scampi 120 g

Keta caviar 20 g

Squid ink 2 g

Egg 1

Flour 20 g

Hennessy cognac 0.03 1
Omnion 20 g

Garlic 5 g

Carrot 10 g

Cooking cream 0.1 1

White port wine 0.05 1

White table wine 0.11

Salt 2 g, Pepper 1 g, Sugar 3 g
Orange juice 0.03 I, Lemon juice 0.05 [
Butter

Preparation:

Heat a large frying pan, add the shrimps
and stir fry them. Add cognac and light
it using a match to flambé. Heat some
olive oil in a large copper skillet, add
some coarse salt and toast the squid on
all sides. Add the white port wine.
Marinate the cleaned and cooked
mussels in lemon juice, orange juice
and garlic. Strain the squid ink sponge
(a mixture of egg, flour, 0.05 1 of cream
and squid ink) and put it in the cream
whipper, and then from the cream
whipper into a plastic container. Put
the plastic container with the mixture
into a microwave for 1.5 minutes.
Blend and sift the scampi foam (make a
stock using scampi, onion, garlic, carrot
and white wine), add 0.05 1 of cooking
cream and put it in the cream whipper.
Add a lot of cold butter to the seaweed
emulsion (add the seaweed to the fish
stock and reduce it by half) to turn the
sauce into a cream. Serve the sea
asparagus at the very last moment, as
well as keta caviar, if desired. m

Potrebno za 1 osobu:
Jadranske kozice 80 gr.
Dagnje 80 gr.

Jadranske lignje 100 gr.
Morske Sparoge 10 gr.
Morske alge 5 gr.
Skampi 120 gr.

Keta kavijar 20 gr.

Crnilo od sipe 2 gr.

Jaje 1 kom

Brasno 20 gr.

Konjak Hennessey 0,03 .
Luk 20 gr.

Cesnjak 5 gr.

Mrkva 10 gr.

Vrhnje za kuhanje 0,1 |.
Vino bijeli Porto 0,05
Vino stolno bijelo 0,1 1.
Sol 2 gr, Papar 1 gr, Seéer 3 gr.
Naranca sok 0,03 I, Limun sok 0,05 .
Maslac

Priprema:

Na jako zagrijanu tavu kratko poprziti
jadranske kozice, zaliti konjakom te
flambirati. U zagrijanu bakrenu tavu
dodati malo domacéeg maslinovog ulja
i krupne soli te tostirati ogiS¢enu
jadransku lignju sa svih strana i zaliti
bijelim Portom.

Skuhane i ogis¢ene dagnje marinirati
u marinadi (¢esnjak, limun sok,
naranca sok). Spuzvu od crnila sipe
(smjesu umjesiti od jaja, brasna, vrhnja
0,05 I, crnilo sipe) procjediti te staviti u
sifon za §lag, iz sifona u plastiku te
plastiku sa smjesom u mikrovalnu
pecénicu na 1,5 minutu.

Pjenu od 8kampa (napraviti temeljac od
Skampa, luka, ¢eSnjaka, mrkve i bijelog
vina) dobro izblendati i prosijati, dodati
0,05 I. vrhnja za kuhanje i uliti u sifon. U
emulziju od morskih algi (morske alge
ukuhati u ribljem temeljcu i reducirati
na pola) dodati puno hladnog maslaca
kako bi se umak pretvorio u kremu.
Morske Sparoge posluziti zadnji tren,
kao i keta kavijar po zelji. 0
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MIVA

GALERIJA VINA

Miva d.o.0., Ulica grada Vukovara 56a, Zagreb, tel./fax: +385 (0)1 61 70 714, www.miva.com.hr




