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N BE EATEN. MOST OF
NA KUMPARICKI ZIVIMO, BRINEMO O NASIM ZIVOTINJAMA TE RADIMO SIR | SVE OSTALO &TO NAM PADNE NA PAMET, A MOZE SE POJESTI. VECINU VRE-  ON KUMPARICKA WE LIVE, TAKE CARE OF OUR ANIMALS, PRODUCE' CHEESE AND EVERYTHING ELSE THAT COMES TO MIND AND CA
MENA PROVODIMO DOMA ~ NA KUMPARICKI (I NE ZALIMO SE), ALI VOLIMO UPOZNAVATI ZANIMLJIVE LJUDE. ZATO VAS POZIVAMO DA PROVEDETE DAN OUR TIME WE SPEND HERE AT HOME — AT KUMPARICKA CAND WE'RE NOT COMPLAINING), BUT WE LOVE MEETING INTERESTE\ISEI;F(iIJNLg.gSRSg’pl%&Duilﬁ_\r BAl\_(réJR
ILI DIO DANA S NAMA. UPOZNAJTE NAS | NAS KUTAK ZELENE ISTRE SAMO NEKOLIKO KILOMETRA OD MORA, NA STANCIJI S 200 KOZA, KOJE SU  PART OF THE DAY UITH US CTHAT SUITS YOU BEST). GET TO KNOW US, OUR CORNER OF GREEN ISTRIA CLOSE TO I;_(IJ_IATIAN gttadilnilie 10
NAM POMOGLE DA OSVOJIMO 6 ZLATNIH MEDALJA ZA SIR | NAGRADU SAMPIONA KVALITETE NA HRVATSKOM NACIONALNOM NATJECANJU. AKO NE 200 GOATS WHICH HAVE HELPED US WIN SIX GOLD MEDALS FOR CHEESE AND CHAMPION PRIZE FOR QUALITY AT THE E\HE et e e
MOZETE PROVESTI S NAMA CIJELI DAN, ODABERITE DIO DANA KOJI VAM ODGOVARA. ZATO SMO GA PODIJELILI NA & DIJELA SUKLADNO NASEM  OUR DAY REFLECTS RYTHIM OF OUR LIFE AND IS DIVIDED IN & PARTS. YOU ARE WELCOME TO JOIN US AT ANY, YOU ;

ZIVOTNOM RITMU, A VI STE OVAKO | ONAKO NA ODMORU.
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ﬁ‘aﬁra\«’lﬁm plan Koji sir ¢emo raditi danas, Obucemo vas u zastitna odjela, temeljitg
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Mi naravno jedemo svaki dan. Oko 19h poéinjemo pripremati hranu. Uvijek

: i Nase koze jedu samo vani. Svako jutro i ey 5] % : : 5 OB : ; : o
operete ruke - u siranu! Pod budnim okom sirara, zajedno ¢emo od sviezeg mlijeka i popodne vo:jimo ih na ispagu Upoznjla'te Lk volimo pojesti nesto na Zlicu te nesto s vatre na otvorenom. Ako je dan pio dobar, i Do sada je sve dobro proglo i vrijeme je za cocktail party. D] Ce trazit
stvoriti vrhunski sir, a u zrionici ¢emo istrazivati kako se sir razvija. Sireve koje ¢ete sa kozarstvom. Sa sobom nf;simo pa]stir- ako su vibracije dobre i atmosfera oko nas, onda volimo dobro i popiti. Sve Sto  ; nas groove, a mi cocktaile koji mogu pratiti stvar. Plesat éemo oko
napraviti cuvati cemo do njihove zrelosti, a to je mimalno 45 dana pa do 3 godine i, syl torbiie Meanpin tarendom. Bobds. pripremamo je iz naseg kraja. Sunce je na zalazu, a mi smo u usponu. :  vatre i do¢ekati zoru.

ukoliko to poZelite, poslat éemo ih na va$u adresu tako da ih moZete degustirati s
vasim prijateljima. Kad zavr§imo akciju u sirani, ¢eka nas dobar brunch, a poslije
toga vam predlaZzemo izlet na&im krajem.

van je osjeCaj prile¢i uz rub livade, _
pritom nesto popiti i pojesti i gledati $to
koze jedu i §to rade u prirodi. Vidjet Cete
kako ovcarski pas obavlja posao, "%

| &Y T0E NICHT 1S YOUNC. THE TIRE OF SATYRS
TAKE PART IN OUR EVENING GOURNET PARTIES EQ AN FAIRIES. 15, COMNG.

it fUK EAR[T B,KDS uf "Av A UPBRIAE Zite neomieha hd b : i Yes, we love to eat! And we cook every day! Every ingredient we use in our dishes [iis the pipht time hre oeNeril bater THe B o
R f SUI_ UI,U"I : Istre. Umorni od &iste prirode i svjezeg zraka vra¢amo se na stanciju. Kad sé"dadil.’r.l't;,"" comes from the area. We eat like gods - join us in it!. At the end. of a nice day, When B with the groove and we come up with cocktails that can
i Ceka nas ozbiljna degustacija sireva i ostalih plodova Istre. Mo¢i cete pomustkozicu i i the vibrations are good, we just as well love to have something good to drink... e flowwith the music: Let'Sdance Atbind th fivel

By 8 am the goats have been milked, we drink morning coffee with you and then
decide what cheese we make today. You put on protective suits, wash your hands

tho-toushlyanll dyl Undakh hful T ? ¥
proaucotipaiilo T DR e Ve el kg ;@ YOUR AFTERNOON COATHERD JOB . VECERNDI PAKET

explore how the cheese develops. We will keep the cheese that you make until it’s

probati $to to nastaje iz biljaka koje smo vidjeli. : And when the sun is setting down the spirit is rises.

. ; Our goats get all their nutrition from the pastures, where we take them every mrning and
g;atgreéat least fotll"145 da.y?land UI; to 3 years, and if you Wt Il send them to you afternoon. Join us and find out what it means to herd the goats. No hard work fr you. Just | EVEN'"[;
anga?te:]v;fé?;ve re;zovrvnl;]eyodur tr1end?. When we finish, we’'ll have a good brunch; enjoy being outside, lie down on the grass, have a bite and watch the grazing goatsherd dogs F A [ K AG E K T
Nd a tour of our area. i doing their thing and absorb unspoilt nature in its colours and smells, Upon our rairn to the : FAKIT FA f

farm, when we cool ourselves down, we will throw ourselves into the serious hsiness of DAIRULICS- 1RIUAE:

tasting cheese and other food. Anyone feels like trying to milk a goat? No problem

PARTY FACKACE

UKLIUCUJE ~ INCLUDES:

radionicu s tri vrste cocktail making workshop
koktela

free bar od 23:00 do 0:00

vrhunske namirnice i

JUTARNJI PAKET
NORNING PACKAGE

UKLIJUCUJE - INCLUDES:

prava domacéa piéa

POPODNEVNI PAKET

gastronomskim

AFTERNOON PACKAGE obiialima Kumparitks

free bar for an hour

midnight cheese bar and

dorucak breakfast * ) l

radionicu o sirarstvu,  cheese making i UKLIUTUIE - CLUDES: max 2() DSDba/PEFSC‘]S g 0:00 cheese bar & finger finger food
degustacija sireva ::t‘:i'il;s;op, cheese : pastirska torba's  shephard bag il ' !ivelnidng package i, max DO DSDba/PEFSOﬂS : food party till dawn

topli brunch od : : pravom filled with min 9 oSope/ E e ade e e : arty till dawn

vrhunskih lokalnih warm brunch made of e é OSDba/PErSOﬂs ! domacom homemade food be Persors : A Homene ' L’ b / : j . i octon food
namirnica high quality local 3 hranom i pi¢em and beverages \ iy ' beverages and drinks min 050D€ PEFSDQS 5:00 detox food

svaki sudionik dobiva etedicns min j OSDbE/PErSDQS radionica o goatkeeping ﬂaZOVITE Z3 CUEHU / ! Kumparicka gastro ; i / : (sirutka,

dva koluta sira each participant gets ' o Kogarstyt workshop Ca” F'Dr The PFTCE ' workshop ﬂaZOVITe Zd CUeﬂU : jogurt) max QD DSDba/PErSDnS
mogiénost stiipa two rolls of cheese ﬂaZD\/lTe Zd CUEﬂU v ! degustacija cheese tasting # : Ca” or The rice :

cijele dnevne serije  possibility of buying : 1 sireva} Jzprava and drinks : ir P min ZD OSDba/PEFSOﬂS
sira (s dostavom) do  the daily batch of Ca” For The PI’ICe domaca piéa .

max 3 godine zrijenja cheese (including
u na$oj zrionici delivery) up to a

maximum three years
in our maturing room

nazoVile za Cijenu /
call ror The price

+3%5.92.26.32.079

Wiwkomparicka.com | stkomparicka@amail.com




