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Brno, the second largest city in the Czech Republic,
is a cultural center full of historical monuments,
modern architecture, cafés, and exciting gastrono-
my that reflects its place at the crossroads of
Europe. Beyond the city is the picturesque
countryside of South Moravia, a mosaic of mead-
ows and narrow lanes dotted with fruit trees and
charming villages. Due to its warm climate and
accommodating natural conditions, this region is
home to the majority of the Czech Republic's
vineyards, and is also known for its almonds,
cucumbers, asparagus, fishponds, and smoked
meats. Frequent festivals give visitors a window
into local folk traditions, and a variety of ex-
citing bistros, breweries, and boutique hotels
draw on diverse cultural influences to present un-
paralleled gastronomic experiences.

Brno, druhé nejvétsi mésto Ceské republiky, je kul-
turni centrum jizni Moravy nabité moderni architek-
turou, Uzkymi ulickami s kavdrnami a restauracemi,
které potési a prekvapi kazdého navstévnika gast-
ronomickym zaZitkem. Mésto leZi v srdci Evropy a
je branou do regionu jizni Morava. Diky pfirodnim
podminkdm a teplému klimatu se na jiZni Moravé
nachazi 96 % vsech vinic Ceské republiky. Mistni
vinafi se pravidelné umistuji na prednich prickach
prestiZznich mezindrodnich soutéZi. Kromé vina mo-
hou névstévnici ochutnat i produkty mistnich pésti-
teld a chovateld napi; mandle, okurky, chfest, ryby
nebo uzené maso. V poslednich letech se na trhu
prosazuji i malé pivovary. Na jizni Moravé probihd
fada festivald zamérenych nejen na pravou morav-
skou gastronomii, ale také na lidové tradice, které
jsou v regionu jedinecné.
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The best
places
to savor
South
Moravia

Get to know

the flavors

of South
Moravia and

the traditional
methods of
processing

§ the local

B products

| that form the
Ui gastronomic

heritage of
this region.

> There are many

specialties for
you to discover!
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RESTAURANT ESSENS

Situated in the Lednice-Valtice area, where a stunning
chateau lies in a picturesque landscape, this restaurant
offers a tasting menu that will not only satiate, but also
arouse your taste buds. Only regional ingredients are
used, and the dishes are paired with Moravian wines.

BARRIO GOTICO CAFE
This restaurant for connoisseurs com-
bines Moravian and Spanish-Mediter-
ranean cuisine: BGC's team takes its in-
spiration from Moravia and Barcelona.
Leave your worries at the door and enjoy
some tapas and Moravian and Spanish
wines. Every day there is a different menu
based on local seasonal ingredients.

BUKOVANY MILL

This restaurant, set at a hilltop
windmill offers old Czech cuisine
and regional Slovdcko specialties:
duck confit with sauerkraut, sweet
pancakes filled with jam and poppy
seeds..yum! Most of the delicious
spread is homegrown and home-
made, and there is a smokehouse and a bakery. Also, be
sure to sample the collection of Moravian wines.
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BOUTIQUE HOTEL TANZBERG

International specialties and a selection of traditional Jew-
ish dishes reflect the history of the Tanzberg Hotel. Here
you can taste fresh regional ingredients and herbs straight
from the garden and indulge in a unique gastronomic ex-
perience under the direction of Chef Ihna¢ak. The open
cellar features wines from the Mikulov microregion.

STATEK SAMSARA |- ’
This restaurant is housed in a simple and .,.
comfortable modern building surrounded
by green hills and trees, and the only thing
more breathtaking than the setting is the
food. The menu, which accommodates
vegetarians and meat lovers alike, puts
a creative twist on ingredients sourced
from local suppliers. What's stopping you?
Make your reservation now!

BISTRO KUK

A bistro as it should be, offering sweet pastries, soups,
and several kinds of homemade bread, baked daily.
Coffee and local wines are perfectly served. The interior
is full of light and warm wood, and you can also eat in the
garden or take your meal home with you.
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CHEZ MARTINE

This cozy, Provence-style, family-run
guesthouse and bistro serves seasonal
dishes made from local, often organic
ingredients. The veggie version of the
daily menu is always ready, so vegetar- b : .(
ians are welcome, and there is a lovely & i

selection of coffee and other hot bever- &!_ u{d
ages, beer, spirits, and local wine. i
CAFE BISTRO KOLONIAL SOJKA

This is a family restaurant and organic food shop

where the cooking is based on fresh, local ingredients.

You can enjoy breakfast, lunch, or dinner in a comfy

atmosphere, and food lovers of all persuasions will
find something to sate them.

DVOREK: : CAFE WINE BISTRO::
BORETICE

In the courtyard of the Bofetice rectory, you'll find a
fun, creative space with beautiful seating under an
apple tree. Apart from the specialty coffee, everything
is strictly local. Enjoy delicious desserts, homemade
syrups, wine, cheese, patés, and beer... carpe diem!
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CAFE FARA

This gastronome’s paradise features a
café, library, grill shed, wine cellar, and
coffee museum, among other things.
Produce comes from the garden and
local farms, and the café has its own
organic 100% arabica espresso blend.
Make your way to the terrace under the
walnut tree for an unforgettable dining
experience.

BREWERY AND RESTAURANT

U TESARU

This family brewery and adjoining restaurant, U Tesafl
("At the Carpenters”), makes award-winning beers from
traditional recipes; it is known especially for its pale
lager. You can watch the brewer-owner at work from the
pub, which is located right in the brewery.
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OVCI TERASY FARM
This family farm is located in the heart
of the magnificent South Moravian
landscape. If you are looking for tran-
quillity, come to this secluded place,
nestled between the vineyards and
forest. Whether from the restaurant or
your room, you can enjoy views over
the 20-hectare farm. In addition to
sheep, there are fruit trees, vineyards,
and vegetables.

U MLSNE KOZY FARM
(AT THE SWEET-
TOOTHED GOAT)

This organic dairy farm produces goat
and cow cheese, yogurt, and spreads,
as well as dried beef. The farmers pro-
cess milk from their own animals and
pay close attention to the welfare of
both the animals and the landscape.

FARMERS 'MARKETS
Most local cities host at least one farmers’
market between March and September,
where you can buy products directly
from the people who grow them.

If you are
interested

in how we care
for our land and
animals, you have
to visit our
local farmers.

By purchasing
products from
local producers,
you are
supporting

a conscientious
approach

to managing the
countryside and
the landscape

of South Moravia.
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A GENEROUS TREE

The service tree (Sorbus
domestica) is an iconic feature
of the South Moravian landscape,
especially near Straznice
village. Its small, rounded

fruits, locally known as
oskeruse, are yellow and red
and they ripen in autumn.
Traditionally, oskeruse are
dried or made into preserves,
schnapps, and liqueurs. The trees
are very important for the local
community; if you want to discover

their history, visit the Museum
oskorusi in Tvarozna Lhota.
Here you can find more info and
the producers’ contacts:

www . fondazioneslowfood.com

SAMOSBER (PICK YOUR OWN)
When fruits ripen, you can have a “pick-your-own” expe-
rience directly on the farms. In South Moravia, you can
gather strawberries (in Brno), apricots (in Velké Pavlovice
and Véstonice), and even lavender (in Starovicky).
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Important
gastronomic
events

in the Food festivals

reg ion in South Moravia

and each season

has its own
Ivancice Asparagus Festival splendor.
Ivangice and the surrounding area used Authentic flavors,
to be famous for asparagus. The first rural traditions,
seedlings appeared in the region in the  food and wine,
18th century. The festival, which takes and artisanal
place in late May is a full weekend of knowledge are
asparagus-based dishes, Moravianwine, at the heart of
and other regional products. these festivals.
Hustopece Almond and Wine Festival
Hustopece is known not only for great wines but also for
almonds. You can try the local almond brandy known as
mandlovice, as well as almond oil and almond coffee.
The event takes place in the spring when you can see the
largest almond orchard in Central Europe in full bloom.
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Dredging of the OlSovec fishpond

The dredging of the OlSovec fishpond is
a popular event in Jedovnice in October.
During the fair, you can see craftsmen,
buy regional products and several kinds
of fish (carp and others), and enjoy vari-
ous fish-based dishes.

Boskovice Goose Festival

Boskovice has long been known for
raising excellent geese, and during this
festival you can enjoy goose specialties
(including plenty of delicious goose fat)
in local restaurants and at the Boskov-
ice chateau greenhouse. Around the
chateau you can visit a folk craft market,
enjoy various exhibitions, concerts, and
competitions, and buy postcards and
souvenirs.

Moravian Smoked Meat and Wine Celebrations

At this festival, which takes place annually at a castle out-
side of Brno, local winemakers open their best bottles as
aromas of smoked meat and the sound of harmonicas
and dulcimer fills the air. Visitors can cook with famous
chefs, create new recipes and make their own sausages.
This is a special program that foodies cannot miss!
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Mikulov Gourmet Festival

An exceptional event where delicious food from the great-
est Czech chefs is paired with the best South Moravian
wines, the Mikulov Gourmet Festival presents the culinary
art of the Czech National Culinary Team. Here you will
sample highlights of the region's gastronomy in local
restaurants.

Burcak Festivities

This modern festival commemorates the glorious past of
Hustopece, the center of Moravian winemaking and the
historical seat of the Wine Court, which dealt with offenses
against winemaking ethics, theft in the vineyards, and also
the quality of the wine. The festival has taken place in the main
square and surrounding streets of Hustopece since 1994.
During the festivities you can taste burcak (half-fermented
wine) made by local winemakers and enjoy local specialties.

The Cucumber Festival
Znojmo is famous for its cucumbers =

and pickles. Every year, the traditional For more info, visit
OChUtneJtemoraVU.eU

and www.jizni-morava.cz

cucumber festivities are accompanied
by a craft fair, markets for fresh and pre-
served vegetables, and competitions.
The leading Znojmo restaurants pre-
pare a special cucumber menu, which
visitors can enjoy in the square.




> SOUTH

i MORAVIA

T 5

BRNO
15
:m“
. . KURDEJOV
HUSTOPECE
® o o $ sonmcs

1 6 TVAROZNA LHOTA 4\
. . . f’m m VELKE PAVLDVICE

) \ /



LEGEND

® RESTAURANTS
Restaurant Essens

Barrio Gotico Café
Bukovany Mill

Boutique Hotel Tanzberg
Statek Samsara

Bistro KUK

Chez Martine

Café bistro Kolonidl Sojka
Dvorek :: café wine bistro
Café Fara

Hasiésky Brewery U Tesaf(

—_ O OV O N o U1l A W NN =
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® PRODUCERS ¢ & o o
12 Ovci terasy

13 At the Sweet-Toothed Goat

14 Tvarozna Lhota (Generous Tree)

15 Brno (pick your own - strawberries)

16 Velké Pavlovice (pick your own - apricot)
17 Dolni Véstonice (pick your own - apricot)

® LOCATIONS
OF EVENTS

18 Ivancice

19 Hustopece

20 fish pond OlSovec

21 Boskovice

22 Brno

23 Mikulov

24 Znojmo
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Zazijte
jizni
Moravu
zblizka

Poznejte chuteé
jizni Moravy a
tradi¢ni postupy
zpracovani
lokalnich
produktd,

které utvari
gastronomické
dédictvi

jizni Moravy.
Navstivte mista
na jizni Moraveé

a ochutnejte

plodiny spjaté
s tradicemi a
kulturou naseho

regionu.
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RESTAURANT ESSENS

V Hrani¢nim zadmecku Lednicko-valtického aredlu poda-
vaji degustaéni menu z gourmetské fiSe sndl. Vyhradné
regiondlni ingredience, ¢ast si v aredlu sami péstuji. Mise
zni: nejen zasytit, ale i probudit chutové pohdrky! V maleb-
né krajiné, v zameckych redliich. A ano, jidlo se tu snoubf

s moravskymi viny...

BARRIO GOTICO CAFE
V BGC miluji Moravu a Barcelonu. A ono
to ladi dohromady! Povésit starosti na
vesak, dat si tapas, vychutnat moravska a
$panélska vina. (Uz jste zkusili Malbec?)
Restaurace pro fajnSmekry, co spojuje
moravskou kuchyni se stfedomorskou
Spanélskou. Kazdy den jiné menu z lokal-
nich sezénnich surovin.

BUKOVANSKY MLYN

Mlynarské restaurace vafi (nejen) kra-
jové speciality slovacké a staroceské
kuchyné. Konfitovana kachna se zelim
nebo patenty plnéné povidly s makem
na sladko... peckal Vétsinu sortimentu si
sami péstuji, vyrabi, maji vlastni udirnu i
pekarnu. A také ,mlynarskou”kolekci mo- '
ravskych vin.
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BOUTIQUE HOTEL TANZBERG
Mezindrodni speciality a vybeér tradicnich zidovskych
jidel odkazujici na historii hotelu Tanzberg. Cerstvé
regiondlni suroviny, bylinky z vlastni zahradky. A také
zazitkova gastronomie o tfech nebo péti chodech.
S otevienou vinotékou s viny z mikroregionu Mikulovska.

STATEK SAMSARA

Cisty interiér restaurace, wellness, pii-
roda vSude kolem. Zelené kopce, boro-
vice... aZ to bere dech. Stejné jako jidlo.
Suroviny od mistnich. Hledi se tu na
zdravi vegetariand i milovnik( masa.
Lanyzovda majonéza, teleci tatardk,
kedlubnové zeli. Mozna rovnou zkuste
degustacni menul!

BISTRO KUK

Kazdy den nékolik druh( &erstvé na-
peceného domdciho chleba, sladké
pecivo plus poctivé polévka. Perfektné
poddvana kdva, mistni vina. Regionalni
suroviny a produkty si uzijete v Cistém
interiéru pIném svétlého dfeva, na pa-
radni zahradce nebo koupite na doma.
Bistro jak ma byt.
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PENZION CHEZ MARTINE
Rodinny penzion ve stylu Provence s
bistrem. Vlddne tu pohoda, a co je hlav-
ni: sezonni jidla pripravuji z Cerstvych
mistnich surovin. Casto v bio kvalité.
Vegetariani vitani — vzdy je pfipravena
vegetarianska verze denntho menu. O
podavanou kavu, pivo i vina mistnich
vinard pecuji s laskou.

CAFE BISTRO KOLONIAL SOJKA
Rodinny restaurant plus obchldek s (nejen) organic-
kymi potravinami. Tady se vafi nekompromisné z cer-
stvych a mistnich surovin. Na své si pfijdou zapfisahli
masarii 100% vegetariani. Vychutnat |ze snidani, obéd,
vecefi. A také zatracené Utulnou atmosféru. Maam.

DVOREK: : CAFE WINE BISTRO::
BORETICE

Designovy kontejner na dvorku boretické fary s pose-
zenim pod jabloni. To je tak, kdyz milujete vybérovou
kdvu. Ta je tady jedind z daleké ciziny. VSe ostatni
striktné lokalni, striktné chutné: dezerty, vlastni sirupy,
vino, syry, pastiky, pivo... Carpe diem po Cesku.
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CAFE FARA

Ubytovani a posezeni na dvorku, na
které se nezapomina. K tomu vinny
sklep a zaZitkovy salonek Coffee spirit.
Rodinnd kavérna ma svoji vlastni ka-
vovou smes bio. V espressu vynika ¢o- |
kolddova chut s nadechem pecenych
broskvi a doteky citronu s velmi kofe-
nénym dozvukem.

RESTAURACE A PENZION

U TESARU

Rodinny pivovar a restaurace U Tesaf{ to¢i hlavné svét-
ly lezék. Nejtypictéjsi ceské pivo lezackého typu vafi
dle tradicnich receptur. Jejich lezaky sklizeji medaile.
Sladka a majitele v jedné osobé milZete pozorovat pfi
praci — z pivnice umisténé pfimo v pivovaru.
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OVCI TERASY

Rodinna farma lezici v dchvatné kra-
jiné Modrych hor jizni Moravy nabizi
navstévniklim absolutnfklid a moznost
nerusené relaxace. Uzijte si prochazky
po cca 20 ha hospodafstvi, kde se vé-
nuji chovu ovci a péstovani lokalnich
zemeédeélskych surovin.

Soucésti farmy je i restaurace, kde m-
zete ochutnat menu dle momentalni
nabidky ¢erstvych surovin.

U MLSNE KOZY

Farma & mlékdrna & susérna U mlsné
kozy nabizi kozi a kravské syry, které se
vyrabi ve faremni mlékarné. Ta zpra-
covava vlastni BIO kozi a BIO kravské
mléko od kozenek a kravy Miluny a
Veruny, které jsou chovany v rezimu
Setrnému k prirodé i k zvifatdm - eko-
logické zemédélstvi.

FARMARSKE TRHY

Ve vétsiné mést probihaji od brezna do
zafi farmarské trhy. Lokalni farmari zde
nabizi své produkty.

Pokud Vas zajima,
jak pecujeme o
pidu a zvirata,
zavitejte

do nékteré

z lokalnich
farem, kde se
dozvite podrobné
informace o
Setrném pristupu
k nasi krajiné.
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Make a drawing
of your favorite
thing from your trip

=

Take a picture of your drawing and
send it to international@slowfood.it
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0SKERUSE

Jerab oskeruse (Sorbus
domestica) je ikonickym

prvkem jihomoravské krajiny,
zejména u Stréaznice.

Jeho malé kulaté plody, mistné
znamé jako oskeruse, jsou
zluté a Cervené a na podzim
dozravaji.

Tradic¢né se oskeruSe su$i nebo
zpracovavaji na konzervy,
palenky a likéry. Stromy jsou
pro mistni komunitu velmi
dilezité; chcete-1i poznat

jejich historii, navstivte
Muzeum oskoru$i v Tvarozné Lhoté.
Zde najdete dalsi informace

a kontakty vyrobcl:

www . fondazioneslowfood.com/

SAMOSBER

V dobé zréani probihaji samoshéry produktd pfimo u
farmar{. Na jizni Moravé jsou to jahody (Brno), merun-
ky (Velké Pavlovice, Véstonice) a také levandule (Sta-
rovicky).
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Vyznamné

gastronomické

udalosti
vV regionu

Slavnosti chiestu Ivancice

Vikendové dny pIné ochutndvek chresto-
vych pokrm(, ochutndvky moravskych
vin, prezentace regiondlnich produktd.
Chrestové plantaze v Ivancicich vznikly
pocatkem 19. stoleti a prvni sazenice se
v regionu objevily uz v 18. stoleti.

Slavnosti mandloni a vina Hustopece
Hustopece jsou znamé nejen pro skvéld
vina, ale také pro mandloné. Vysadba
téchto strom ma dlouhou historii. Nej-
lep$i mandlové produkty napf. Mandlovi-
ci, kdvu nebo olej mlZete ochutnat vzdy
v bfeznu. Spojit je miZete s prohlidkou
nejvétsiho mandlonovéeho sadu ve stied-
ni Evropé.

Slavnosti jidla na
jizni Moravé jsou
velmi populdrni.
Navstévnici se
setkavaji s
lokalnimi produkty,
tradicéni vyrobou

a obvyklymi i
novodobymi zpUlsoby
zpracovani. Seznami
se s udrzitelnym
pristupem k
zivotnimu prostredi
a zaroven poznaji
dodavatele
lokalnich produkti
osobné.
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Vylov rybnika OlSovce

Oblibenou aket je vylov rybnika. Soucdsti
vylovu je i oblibeny jarmark, kde se mi-
Zete podivat "pod ruce" lidovym femeslni-
kdim, nakoupit regiondinf produkty a ryby
(kapr, amur, tolstolobik a dravé ryby),

ochutnat rybi menu a prosté pfijemné
prozit vikend.

Husi slavnosti Boskovice

Aredl parku u Zameckého skleniku ob-
sadi po dva dny trh lidovych femesel, na
kterém se vedle nezbytného obcerstve-
ni a doplrikového sortimentu budou pro-
davat i nejriiznéjs$i vyrobky tradiénich
femesel a produkty souvisejici s rocnim
obdobim a husami. Nechybi nabidka
husiho sédla a dalSich pochoutek, po-
hlednic z Husich slavnostii pestra $kala
upominkovych predmétd.

Slavnosti moravského uzeného a vina

Kazdy rok nad Brnénskou prehradou zavoni uzené, vi-
nafi oteviou své nejlepsi ldhve a k degustaci bude hrat
harmonika nebo cimbdl. Navstévnici se zapoji do vafeni
se znamymi kuchafi, vyzkousi si nové recepty a vyrobi
vlastni klobdsy. Doprovodny program je samozfejmosti.
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Mikulov Gourmet Festival

Vyjimeéna udalost, kde se snoubf lahodna gastronomie
od téch nejlepsich kuchari z Ceské republiky s vytednymi
viny z jizni Moravy. Mikulov Gourmet Festival predstavuje
kucharské uméni Narodniho tymu kuchar(i. Navstévnici

ochutnaji to nejlepsi z regionu v mistnich restauracich.

Burcakové slavnosti

BurCakové slavnosti probihaji na hustopecském namésti a
v okolnich ulicich uz od roku 1994. Tato novodobd tradice
pfipomina slavnou minulost Hustopeci jako nejvétsiho vino-
hradnického mésta Moravy a sidla horenského soudu. Tento
soud fesil provinéni proti vinafské etice, kradeze ve vinicich a
dohliZel také na kvalitu vina. Na slavnostech ochutnate burcéak
od mistnich vinart, proloZit ho m{izete mistnimi specialitami.

Slavnosti okurek
Okurky v hlavni roli se predstavi na Slav- =

nostech okurek ve Znojmé. Tradiéni slay- Vice informaci naleznete na
ochutnejtemoravu.eu ana

WWW.jizni-morava.cz

nosti okurek jsou doprovéazeny femesinym
jarmarkem, trhy s Cerstvou i zavafovanou
zeleninou a okurkovymi specialitami.
Pfedni znojemské restaurace chystaji spe-
cialni okurkové menu, které budou moci
zdjemci ochutndvat pfimo u stankd na
namésti. Dalsi restaurace nabidnou okur-
kové delikatesy ve svych provozovnach.
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Interreg

CENTRAL EUROFPE

SlowFood-CE

Slow Food-CE is a transnational
cooperation project that seeks

to improve the capacities of local,
public and private actors in order
to safeguard and give value to their
gastronomic cultural heritage

as part of a vision that integrates
economic, environmental and
social sustainability.

The project intends to create

a transferable model that can
give traditional foods their true
value, through knowledge of their
producers, plant varieties, animal
breeds, traditional processing
techniques, folklore, cultural
landscape, and enhance the
common food heritage of Central
Europe, leading to a new alliance
between five cities: Venice,
Dubrovnik, Brno, Kecskemét

and Krakow.
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This publication has been produced with the assistance
of the European Union. The contents of this publication are
the sole responsibility of the author and can in no way
be taken to reflect the views of the European Union.






