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The Croatian
Mational Theater

Zagreb

The journey begins in Zagreb,
the country's capital and larg-
est city. Its luxuriously renovat-
ed Palace Hotel (www palace.fir)
was a de rigueur stop for pas-
sengers on the famed Orient
Express. If you have only one
night in this imperial city before
moving to the coast, eat at Bis-
tro Apetit (apetit.hr), where el-
evated cuisine is accompanied
by a mind-boggling selection of
Croatian wines, including those
of Ernest Tolj's Saints Hills Win-
ery (zaintshills. com), whose affil-
iation with wine consultant Mi-
chel Rolland gives the unigue
wine global appeal.

Brtonigla

Hotel 5an Rocco
(san-rocco.hr) in the
charming stone vil-
lage of Brtonigla is a perfect base from
which to explore the Istrian Peninsula.
The converted family estate houses 10
neorustic rooms, a spa and restaurant
featuring excellent wines by Coronica

Koslowvit is a state-of-

the-art winery hid
and Kozlovit {blrUEdﬂﬂUbE‘WfﬂE.com}, ﬁ den beneath ener ay-
saving foliage

you haven't had your fill of local black
and white truffles, try the all-truffle
pairing menu. A visit to Gianfranco and Antonella Kozlovit's nearby winery brings old and
new into stark contrast, Directly across a picture-perfect valley from an 11th century castle, this
brand-new facility is built right into the hillside, and its covering of grasses, shrubs and vines
provides a natural camouflage and renders it almost invisible to the casual observer.

- A waiter at

Viking Res
taurant offers
mushrooms to
add to fresh
pasta

I Illl'..--q_-s‘.ll'g
grapes at
Trapan.

Sisa

A
Lim Fjord
On the west coast of the Is- §
trian peninsula is the pris-
tine Lim Fjord and the
Viking Restaurant, which features house-made pas-
ta smothered in shrimp, lobster and shellfish. Gior-
gio Clai's Ottocento Crni 2009, a blend of Mer-
lot, Cabernet Sauvignon and local faveorite Teran,
pairs well with ravioli covered with locally sourced
white truffles. lstrian winemaker Ilvica Matodevit's
floral wines made with Malvasia, a grape that has flour-
ished here since Roman times, are also a natural match
for the ltalian-influenced seafood of this lush peninsula.

Sisan

In Sisan, seek out the Wine 5ta-
tion Trapan (trapan.hr), a train
depot-style structure of con-
crete and glass. Winemaker
Bruno Trapan hosts appoint-
ment-only tastings of his Po-
nente, Levante and other labels
alongside cheese and charcute-
rie plates, or a custom-designed
five-course menu, all with a
view of the barrel room.

At Le Mandral restaurant, a waiter
shaves a local truffle onto the plate of
visiting 5itan winemaker Bruno Trapan

Opatija

Before looping back to the “mainland” to-
wards the Dalmatian coast, plan a lunch or
dinner at Le Mandrat (lemandrac.com), in the
tiny cove of Opatija. Glass walls, white leath-
er chairs and dark wood floors create the set-
ting in which you will enjoy updated inter-
pretations of classic [talo-Austrian cuisine while gazing at nearby
yachts and sailboats. Enjoy a grilled steak with foie gras and beet
foam over braised radicchio with a glass of Coronica Gran Teran.
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Skradin

On your way down the coast, stop in the bustling port of
Skradin and make your way up hills reminiscent of Tus-
cany to visit Bibich Winery (bluedanubewine.com). It's well
worth the trip for a tasting of Alen Bibit's award-winning
wines made from local and international grapes.

At Bibich Winery, wine and olive oil are for sale in a rustic tasting

reem that was rebuilt after being burnt to the ground in the 1991
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Split
Continuing southward, you will ar-
rive in historic Split, whose down-
town is dominated by the Roman-
era Diocletian’s Palace, where ancient |
stone walls are now lined with shops
and cafés. Just steps from the port
you will find Nostromo Restau- §
rant (nostromo. hr); its owner, Zlatko
Marinovit, is considered one of the
best chefs in Croatia.

Top, pleasure boat harbor in Split. Above, Nostroma's, Chef-owner Zlatan Marinowi

and his presentation of I-_:r:-:]r_l IStine; madern cafiés built into Roman-era stone walls
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Hvar and Koréula

Whether by sailboat or
public ferry, glide from
Split to the pine- and vine-
covered islands of Hvar and
Kartula. Winemaker Zlatan
Plenkowvit is known coun-
try-wide for his award-
winning wines made with
Pofip, the native grape of
Hvar, as well as his seafront

restaurant—it has two ma- § ;

rinas for guests who arrive
by sea and an underwater
wine cellar with windows
for spotting the fish that
might just end up on your
plate. Kortula's Lesic Dimi-
tri Palace (fesic-dimitri.com),
an 18th-century archbish-
op's mansion-turned-ho-
tel luxuriously refurbished
with a mix of ancient and
contemporaryfurnish-
ings, sits near the ruins of
a house said to be that of
Marco Polo. Each of the ho-
tel's eight suites is impecca-
bly decorated in the style
of one of the great explor-
er's destinations, including
Venice, Ceylon and China.

Right, the island of Hvar, Above,
the ruins of Marco Polo's house
on Koriula; Town of Stari Grad,
this tree appears on Zlatan
Plenkovit's wine labels and is

steps away from his underwater

wine cellar.

From Koréula, a high-speed water
taxi delivers you to Orebit and the
just-completed Korta Katarina win-
ery, owned by Lee and Penny An-
derson of Minnesota. Tastings of
their Plavac Mali and Podip wines
are held in a beautifully appointed
vaulted gallery with sea views.

PHOTO OF ORERIC© SHUTTERSTOCK, ALL OTHER PHOTOS COURTESY MIKE DESIMONE AND JEFF JENSSEN
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Dingat and Postup

Further down the Peljedac peninsula, in the vine-
yard region known as Dingat, Winemaker Marija
Bura Mrgudic and her family have partnered with
AlG Chairman Robert Benmosche, and are replant-
ing Plavac Mali, a relative of Zinfandel, in seafront
vineyards. A state-of-the-art winery and tasting
room are planned on a stunning site that features
a pre-Roman cave along with military bunkers and
docks of the Austro-Hungarian era—and some of
the oldest Zinfandel vines in the country, dating
back approximately 100 years. The bright acidity
of their elegant cherry- and eucalyptus-scented

Plavac goes surprisingly well

with a variety of the locally

caught seafood,

Dingat and Postup are
two of the better-known ap-

the harbor and village

pellations here; a bottle la-
beled with either name will

be primarily composed of locally grown Plavac
Mali; the wines taste of plum, cherry, Mediter-
ranean herbs and tobacco. Steep vineyards run-
ning down to the sea are owned by Saints Hills,
Skaramuca, Mrgudi¢, and California legend Mike
Grgich, whose Grgit (the original Croatian spell-
ing) winery in Trstenik is one of the few to receive

visitors for tastings.

Top

Wines of
Croatia
H B

9 Grgic Vina
2009 Podip
(Koréula); $25. In-
triguing on the nose
with aromas of hazel-
nuts and smoke veiled
in orange flowers, citrus
rind and resin. Dry and
savory with hints of fruit
and spice and a rich
nut-skin finish. Import-
ed by Vinum USA Inc.

Plavac Mali on the vine;

of Trstenik on the

Pe jedar [:--:'l'.:l'\.l,.!.:

severed. In recent years, a surge in tourism has revitalized Croatia’s breathtaking beaches and stone-walled medi

Even amid generations of war, strife and Cold War geopolitics, Croatia’s ancient traditions of winemaking have per

9 Korta

Katarina
2006 Plavac Mali
(Peljedac); $38. Rich
with concentrated black
fruit, but also glimmers
of rose petal, espresso
and chocolate under a
spray of raspberry per-
fume. Big, ripe tannins
subside to a smooth,
finely grained texture,
Imported by Katharine's
Garden LLC.

896 rgit Vina
2007 Plavac
Mali (Peljesac);
£45. Certainly big and
brawny, but also fas-
cinatingly complex,
with aromas of hay
and grass, sweet and
spicy red fruit, fig and
toast. The long finish
is marked by assertive
tannins. Imparted by Vi-
num USA Inc.

8 Agrolaguna
2009 Muskat
Ruia (Istria); $15. The
rose Pﬂﬂr aromas ang
so pronounced, this des-
sert wine is almost over-
whelming. Semisweet,
it's rich and full bod-
ied, with rose petal jam,
black cherry pie filling
and a musky, dusty rose
perfume. Imported by
Tasty Wine Company.

eval cities—and tumed the spotlight on Croatia’s wines as well.
Croatia's best white wines are accessible to the palate yet uniquely multifaceted. Malvasia in the hands of Ivica
Matosevic is elegant and rich, exhibiting exceptionally clean fruit and mineral characteristics. The indigenous PoSip, made by
Grgit Vina, (owned by Miljenko “Mike" Graich of Napa Valley fame) are luscious and intensely powerful with glimmers of
citrus and spice. Indigenous red grapes like Plavac Mali, a relative of Zinfandel, create rustic wines that are bold in both con
centration and alcohol content, but also a fascinating study of wine's incredible ability to evolve in the glass.
Croatian wines are still relatively difficult to find in the U.S., but here are a few to seek out.

8 Istravino 2008
De Mar Cu-
vée Zenon Bordeaux-
style Red Blend (ls-

tria); $13. Juicy red
plums, vanilla and smoke
are pleasant on the nose
and palate, but gain
freshness from layers of
bramble, menthol and
fresh herbs. Full-bodied,
with exceptionally inte-
grated tannins that are
soft and round. Imported
by Tasty Wine Company.

=fnna Lee lijima

8 Matodevic'
2008 Alba
Malvasia Istriana
(Istria); $20. Bright
with freshly pressed ap-
ples and pears on the
nose. Luscious, with a
rich, toasted hazelnut
note, it's balanced by a
lemony acidity and brisk
minerality. Imported by
Oenocentric,

g
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Dubrovnik

Heading down the coast,
you will come to Dubrovnik,
which has been extensively

views of the old harbor, including the 16th-century
Revelin Fortress, now used for performances dur-
ing the city's UNESCO World Heritage summer arts
festival. Highlights of the menu include langoustine
rebuilt since the 1991 siege. on a bed of polenta and suckling calf medallions in
Avoid the touts luring day- Prosecco sauce. The wine list reads like a scrapbook
trippers from of your voyage, featuring bottles from Istria, the
: House-made pasta with  cruise ships into subpar restaurants Peljesac Peninsula, the islands of Hvar and Koréula
,g'# angoustine as served and aim straight for Restaurant Nau-  and many examples of the local grape, Malvasia Du-
it Restaurant Nautika,  tika. The glass-enclosed terraces boast  brovnika, a relative of Malvasia Istriana.

Cavtat
A few kilometers south of Dubrovnik, the pedestrian-friendly town of
Cavtat is a waterfront paradise. At the end of the pier, you will find Tav-
erna Galija (galja.hr), a rustic restaurant serving fresh fish and crustaceans
and locally raised meat and featuring an all-star, all-Croatian wine list.

After the clear blue water and bright sun of the coast, yournay .~ For Crostia’s . derful adventure draws to a close, but here in the Skycellar, 75
want to prepare your eyes to the relatively dim, commonplace ©  standout hotels and - feet below the runway, the best way to end a week of exploration
light back home. Before boarding your plane, visit the prehis- i other travel tips, visit i s on a sweet note, with a luscious glass of Karaman Dubrovnik
toric caves at Dubrovaik Airport in C ilipi, where you can taste * winemag.com/croati- | Malvasia, with notes of white peach, marzipan and jasmine that
local wines of Dubrovnik from producers such as Marinovié, atravels will linger in your mind, even as your glowing Adriatic tan fades
Andro Crvic and Karaman. It is always bittersweet when a won- 10 i WA MENOry. w'

SIMAOMNE AMD JEFF JENSSEN
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