e
C/\og,.9°

DOECTUBAJI Q Q06 c8 4

“
CPIICKUX BI/IHA & Q
N BUHAPUJE ¥ HABAPEBIiy 0

SERBIAN WINE FESTIVAL Q/\D 7/ ‘C):

AND WINERIES FROM LAZAREVAC @ 8; o

g;,C\

\9[3 fcgd 57
&M (e
g@ °@@g?‘y &

o N



U@I@i‘gofa ~0 )

o

=
OECTMBAJI CPIICKMX BMHA & @

decTHUBAJ CPIICKMX BMHA OKYTIJba BEJIMKM OPOj M3Jiaradya u3 BUHAPCKMUX nmoApyydja umpom Cpouje koju
CBOjUM IPOM3BOAMMA MPOMOBMIILY 3Ha4aj M yJjory BuHCKe Kyiatype. [Iparehe mporpame umne
00pa3oBHM canpsKaju, gerycraumje, npenaBama U paayonuue. Ilnsp @ecTuBasa je mpeacTaBibarbe
BPXYHCKMX BMHA M BMHCKOT TypM3Ma KaKO IMPOKOj MyOJIMIIM TAaKO M MMO3HaBaolMMa BUHA,
cTpyumauyuMa u npuBpenauimMa. OBa Manudecralmja je of BeJIMKOr 3HA4Yaja He caMo 3a Hally
JIOKaJTHY cpenuHy, Beh u 3a unraBy Cp6ujy. Illopen mpomoiruje I'pagcke omnirtinHe Jlagapesail, decTuBalt
CPIICKMX BMHA MIO/ICTHYE PA3BOj U MPOCIIEPUTET TypMUCTHUKe oHYye CpOuje Kao criernduaHOr 06/MKa
onMopa Koju KOMOMHYje ysKMBame y JerycTalyjy IMPBOKJACHMX BMHA, IIPUPOIHMM JIeIlOTaMa,
00yUajuMa 1 KyJITy PHO-MCTOPHjCKMM CITOMEHMUIIVIMA.

ByuHCKM Typy3aM je cerMeHT KOj je BeoMa BasKaH U 0e3 Iera ce He MOYKe 3aMMCIIUTHU TYPUCTUUKA
noHyzna CpOuje. Jauarbe oBe IPUBPEIHE IPAHE M TO Y CBMM aCIIEKTMMA jeIaH je O IPMOPUTETA, HajIIpe
admpmaIMjoM BMHCKMX ITyTeBa KOju ITOApasdyMeBajy JerycTalujy XpaHe ¥ BUHA CrieIMGUIHMX 38 jeZTHO
noapydje. CTBaparmeM BUHCKE ClIeHe Halller perMoHa OCTBapyje ce KOHTAKT M IIPaBy MpesKa IIOTPoIaya
u3 pa3unTuX chepa. Y IpBoM peay Ty cy JbyOuTesby BMHA, YTOCTUTEbM M 3AMIOCJIEHM KOju OPMHY O
BUHCKO] IIOHYIM Yy PECTOPaHMMA M XOTEJIMMa, 3aTUM MPUBPEIHMUIIN, HOBMHADM, TPTOBIIH, BJIACHUIIN
BUMHOTEKA, BUHAPHje M BUHOTPaIapy, €HOJI03Y, YIAHOBM BUHCKMX M BMHOTPAZAPCKMUX yapyskerma. He
Tpeba 3a60paBMTHM Ha YIAHOBE BMHCKMX OpaTcTaBa IIMPOM permMoHa KOjyu sKeJie J1a JO'KMBE IpaBy
Cp6ujy, oKyce ByHa KOja 300T pa3HOJIMKOCTH M KBAJIMTETa yYKyca Jo0ujajy BeJIMKY asKiby I7ie TOJL /1a ce
IpefcTaBe ¥ yjeaHO OTKpHjy cueuudyudHocTM pasanuutux momahmux momuebspa. JlasapeBal u
JlazapeBadyKa OIIITHMHA MMajy JABa BMHApPCKa yApYy'Kema. JeqHo je “JlazapeBavuKko yIpy>Kerbe
BUHOTpazapa ¥ BuHapa’, a Apyro YApy>Kerbe BUMHOrpazapa, BMHapa M JbyOuTesba BMHA ,3€0UKMU
BUHOTpamI .




i i
-6,/ 57// ¥
QD SERBIAN WINE FESTIVAL

Serbian Wine Festival gathers alarge number of exhibitors from wine regions throughout Serbia whose
products promote the importance and role of wine culture. The festival is accompanied by an
educational program, guided tastings, lectures and workshops. The festival presents top wines and wine
tourism in Serbia to ordinary visitors, as well as wine connoisseurs, experts and businessmen. This
event is of great importance not only for our local environment, but also for the whole of Serbia. In
addition to promoting the city municipality of Lazarevac, Serbian Wine Festival encourages the
development and prosperity of Serbia's tourist offer as a specific form of vacation that combines the
enjoyment of tasting first-class wines, natural beauty, customs and cultural and historical monuments.

The development of wine tourism is very important for the tourist offer of Serbia. One of the most
important aspects of wine tourism are certainly the wine routes, which include wine tasting pared with
food specific to one area. Creating the wine scene of our region, we establish contacts with wine lovers as
well as with caterers, employees who take care of wines in restaurants and hotels, businessmen,
journalists, traders, wine shop owners, wineries and winegrowers, oenologists, members of wine and
viticultural associations, members of wine fraternities throughout the region who want to experience
real Serbia, try wines that due to the diversity and quality of taste receive great attention wherever they
are presented, as well as to discover the specifics of different local climates. Lazarevac and the
municipality of Lazarevac have two wine associations. One is “Lazarevac Association of Winegrowers
and Winemakers” and another is the Association of Winegrowers, Winemakers and Wine Lovers "Zeoke
vinyards".
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BuHapuje u3 JlazapeBiia

JlazapeBauKko yJIpy’ Kere BUHOTpaJapa 1 BuHapa

Cemuiirre yapyskema : Yianiia Byka Kapaintha 6p. 109, Jlazapesaig
KoHTakT TesieoH : 069/129 19 54
IIpencenumk yapyskema: Pogospyo MusioBaHoByh

YiiaHOBM yApy Kema:

- Bunapuja " CPXK"

- Bunapmuja " 3OPYA "

- Bunapuja " ZVUMUTPUJEBUR "

3€e04YKM BUMHOI'pagn

Cemuiiite yapyskema: Yiiia Musere CreBaHoBuha 12, 3eoke
KoHTakT TesiepoH: 065/ 815 88 95
IIpeacenHuUK yapyskema: MuutojeButh MustoBan

YiiaHOBM yApYysKema:

- Ilogpy™m " MUJIOJEBUR "
- lMoppym " MMUJIOJAIILL "

- Bunapuja " CARPE DIEM "
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Lazarevac association of winegrowers and winemakers Qa
N . oy = ¢
Address of the association's headquarters: Vuka Karadzica 109, Lazarevac m

Contact phone: 069/129 19 54
President of the association: Rodoljub Milovanovi¢ g \ o 0

1))\
Members of the association: Q/-\D G
-Winery " SRZ " )

- Winery " ZORCA " (zE’ o '~ °
- Winery " DIMITRIJEVIC " </ (S& o
Zeoke wineyards 3 8& ) "z

Address of the association's seat: Milete Stevanovic 12, Zeoke A C/ ’ C/
Contact phone: 065/ 815 88 95 v (o) G
President of the association: Milojevic Milovan @ g $ ( (o)
(o]
-

S

Members of the association:
- Cellar " MILOJEVIC " @
- Cellar " MILOJAS " 0O — Q_. "QQ/’-\OD C
- Winery " CARPE DIEM " c)
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Bunapuja CPIK”/ Winery SRZ” ()

Biracuuk: Pomossy6 MusioBaHoBuh
Anpeca: Kuesa CraHoja 0p. 5, JlazapeBaig
KourakT TesiepoH: 069/129 19 54

Bura Bunapuje ,,CPJK” cy naparkeHo BohHOT KapakTepa IIITO IIPOM3njIasu u3 3eMJbe
TaKO3BaHe TOjHMIIE KOja y ceOu MMa KaMeHMX TIJI0UMILA, TTa YMHU TJIO OLIEAUTUM U
npoBeTpeHNM. [IOMEeHYTO TJI€ je 1 OCyHUYaHO IIOIITO ce HaJIa3y Ha y3BUILIEbY Of IIPEKO
200 M HaIMOPCKe BUCHUHE.

Bunapuja ,,CP)K”je wiian Yapyskemwa mpousBobhaua BiuHa ca o3HakoM reorpadcekor rmopekJsa “Beorpan” u
JIOOUTHUK je:

Tpu mehyHapoaHe Harpaje 3a KBaJuTeT BuHa y Beorpamy

IBe mebyHapoate Harpaze y AJIeKCaHAPOBILY

ByHa KoOja ca HOHOCOM MCTHYY Cy IbUXOBAa IIpBeHa BuHAa: Tpu kpasba, GI-IVA 1 Tapa.
Bunorpanu ce Hasase y [lymmwapy, CTyouiin u JlazapeBiLy.

IIpenopyka BuHa:

Y3 GeJie 1 mJIaBe MOpPCKe pube Ha TajlaHaapu KOH3yMupajTe BuHo Jlapua u3 BuHapuje ,CPIK“

Owner: Rodoljub Milovanovi¢
Address: Kneza Stanoja 5, Lazarevac
Contact phone: 069/129 19 54

Wines of winery "SRZ" are expressively fruity, which originates from the land of
so-called gojnica, which has stone tiles in it, so it makes the soil drained and ventilated.
The mentioned soil is also sunny because it is located on an elevation of over 200m above sea level.

Winery "SRZ" is a member of the Association of Winemakers of wine with Protected Geographical Indication “Belgrade” and is the
winner of three international awards for wine quality in Belgrade and two international awards in Aleksandrovac.

Wines that proudly stand out are their red wines: Three Kings, GI-IVA and Tara

Vineyards are located in §usnjar and Stubica

Wine recommendation:

Along with white and blue sea fish prepared on outdoor cooking disc consume Daria wine from "SRZ" winery

Q 9029
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Bitacuuk: 3opaH JoBaHoBith
Anpeca: OOpIIMHCKHA YT 63, [TeTka
KourtakT TesiepoH: 064/221 04 46

ByuHorpaau BuHapuje ,30p4ya’ ce Hasla3ze Ha OCyHYaHO] majyuyu 6pma OOpuMHa, re ¢y y IPOIIOCTH Takobe
IOCTOjaJIX BUHOTPaAM, OJIM3y UyBEHMX MCTOPMjCKMX JioKasmTeTa - YoBKa M Bpaue Opmo. CacraB 3eMJibe je
MeIllaBMHa IJIMHE ¥ IIyMCKOT TpeceTa, I1a ce 300r HaBeaeHOT 100ujajy cyBa BuHa BohHOr kapakrepa, 100po
3a0KpYy’KeHa, TaMHe 1 Iy He 60je ca apoMama 3peJior 6o6uuacrtor Boha.

Bunapuja ,3opua” je uiaH Yapyskema mpousBohaua BuHa ca o3HakoM reorpadcekor mopeksa “Beorpax” u
IoOUTHMK je cpeOpHe Menasbe 3a Mepuio u Cabernet Sauvignon, 2013. rofyuHe Ha jaHyapckoM MehyHapomaom
decruBasy Bunay TemepuHy, 3saTHe Merasse 3a Tpamuuail Ha gpyrom MehyHapomuom pectuBasty Buna JKymna
AJTeKCcaHIpoBalL 2016. rofyHe u cpebpHe Menasbe 3a MepJio 2017. Ha MehyHapomuom dbectuBadty ,MyHyc Buun” y
Hemaukoj, 2018.rogyHe.

BuHa Koja ce moceGHO u3/Bajajy cy LIpBeHa BuHa MepJio “Beska mayiia”, Cabernet Sauvignon “MaJsiu paTHUK” 1
6eJ10 BHO Chardonnay “Csapor”.
ByuHorpasu ce Hastase y IleTky Ha 6pay OOpunHa.

IIpennopyka BuHa:
Y3 nuMIbeHa CBUIbCKa pedapiia ca cjIaTKO-Jby TMM COCOM OfI Ky TIMHa CHIIajTe yalry MepJioa u3 BuHapuje ,,3opya‘“

Winery "ZORCA”

Owner: Zoran Jovanovic
Address: Obrsinski put 63, Petka
Contact phone: 064/22104 46
The vineyards of "Zorcéa" winery are located on the sunny slope of Obrsina hill, where there were vinyards in the past, near two famous
historical hills - Covka and Vra&e hill. The composition of the soil is a mixture of clay and forest peat, so due to the above, dry fruity wines are
produced which are well rounded, dark and full in colour with aromas of ripe berries.

Winery “Zorc¢a” isa member of the Association of Winemakers of wine with Protected Geographical Indication “Belgrade” and is the winner
of: Silver medals for Merlot and Cabernet Sauvignon at the January International Festival in Temerin in 2013. Gold medal for Traminac at the
second international festival Zupa Aleksandrovac in 2016. Silver medal for Merlot at International Wine Festival Mundus Vini in Germany, in
2018.

Wines that stand out are the red wines Merlot-Great Soul, Cabernet

Sauvignon-Little Warrior and white wine-Chardonnay Svarog.

The vineyards are located in Petka on the hill Obrsina.

Wine recommendation:

Along with smoked pork ribs with sweet-spicy blackberry sauce pouraglass of Merlot from winery "Zorca"
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Biracuuk: Tytiau JuMmutpujeih
Anpeca: 3aropke [Iparosyth 6p. 1, JIazapeBaig
KourakT TesiepoH: 063/708 74 13

Bura u3 nmogpyma ,,JJumutpujeBuh” cy apomaruyna u BohHa. Tito Ha KOM Cy BUHOTPaIM je IIECKOBUTO-TJIMHACTO U
Ha BUCMHM OJI IIPEKO 250M Ha/IMOPCKe BMCHHE. BuHOrpaam cy okpeHyTH IIpeMa IJIaHMHCKOM Iipeesty Pajail, mia je
300T cTpyjarba XJIaJHOT Ba3yXxa IIOTOIHO 3a XJaHe copte BuHa (Cabernet 1 TpamuHair).

Buuapuja,,JJumurpujeBuh” je 1I0OUMTHUK:

Yetupu 3s1aTHe Megasbey TemepuHy Ha MebyHaponHoM cajmy BiHA

37aTHe Mesiasbe 3a HajOospe 6eJsio BMHO 2017. ronyHe Ha MehyHnaponuoM

decruBasy JKyna AsekcaHgponalg

[lecT cpeOpHMX MeTasba

OuemnBame BHapay Kyhu kpasba IleTpa of crpane CaBe3a ByHapa u BMHOTpazapa

Tpu HajKBaJIMTETHHUja M HajBuille HarpabyuBana BuHa cy 6esio BuHO Tpammuail-Golden line, MepJio-Red line u
MepJio-Roseline.
BuHorpaau ce Hastase y [IBeTaHOBILy koA Jbura.

IIpennopyka BuHa:
Y3 jarmeTuHy npobajre BuHo TpamuHai-Golden line Bunapuje ,, umutpujesuh

ALKOHOL
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inery  DIMITRIJEVIC R 0 G (24
Owner: Dusan Dimitrijevic Q Q \

Address: Zagorke Dragovic br.1, Lazarevac 0 Q‘ ;

Contact phone: 063/708 74 13

-
Wines from winery "Dimitrijevic" are aromatic and fruity. The soil on & &
which the vineyards are situated is sandy-clayey and at an altitude of o)
over 250m above sea level. The vineyards are facing the mountainous q

area of Rajac, so due to the flow of cold air, it is suitable for cold varieties / c) E

C\

of wine (Cabernet and Traminac).

Winery "Dimitrijevic" is the winner of: (o) ) N )o
Four gold medals at the international wine fair in Temerin d

Gold medal for the best white wine in 2017 at the international festival (o)
in Aleksandrovac @ (o) o

Six silver medals
Evaluation of winemakers in the house of King Peter by

the Association of Winemakers and Winegrowers < q.
The three highest quality and most awarded wines are white wine Gg < J’

Traminac-Goldenline, Merlo-Red line and Merlo-Rose line.

The vineyards arelocated in Cvetanovac, Ljig A C/ '
Wine recommendation: (o G
With lamb, try the wine Traminer-Golden line from winery ,$ (O
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[Tompym MUJIOJEBUR" / Celler MILOJEVIC” & @

Biacauk: Biiagyumup IleTkoBCKM
Anpeca: Komaonyuka 9, Lipue mehe
KoHTakT TesiepoH: 065/880 34 14

Bura cy uapasuto BohHa. BuHorpaay ce Hasiaze y 3eokama e je cacTaB 3e MJbMIIITA KPMOKAK M KaMeH OeJyTak
KOju ce Jjamy rpeje, a Hohy 3emubuinTe ofpskaBa TOIJIMM, JOK py’ka BeTpoBa ca ABaje, Llepa u PynHuka unHe
KJIMMY YMEPEHOM.

[Moapy™m ,,MuJiojeBuh” je 1OOUTHMK:

3J/1aTHe Meajbe 3a KBaJIMTeT BuHA y JKyTiu AjiekcaHApoBall 2013. 1 2015.ToAMHE
IlBe 3staTHE Mefiasbe y ApanbesoBILy 3a KBaJIMTET LIPBEHMX BMHA

3duiatHa Megasbay Herotuny

YeTyupu 3j1aTHE MeZiasbe y Tormosin

YeTupu 3j1aTHe Measbe y Bpiiry 2015. rogyuHe

Buie necetiHa cpeGpHMX Measba

BuHa Koja ce HajBuIIIe MCTHIY Yy OBOM IOAPYMY Cy LipBeHa BiHa BpaHati-AGepaap,
Cabernet-Bumyk 1 6es1o BuHo Chardonnay-Jlana.

IIpenopyka BuHa:
Y3 jarmeTuHy nujTe IpBeHo BuHO Bpanai -AGepaap BuHapuje , MustojeBh®

Owner: Vladimir Petkovski
Address: Kopaonicka 9, Crne medje
Contact phone: 065/880 34 14

The wines are extremely fruity. The vineyards are located in Zeoke, where the soil contains white stones, which are heated during the
day and keep the soil warm at night, while the wind rose from Avala, Cer and Rudnik makes the climate temperate.

Cellar "Milojevi¢" is the winner of:

Gold medals for the quality of wine iupa Aleksandrovac 2013. and 2015. Two gold medals in Arandjelovac quality red wines.

Gold medal in Negotin. Four gold medals in Topola. Four gold medals in Vrsac in 2015. Dozens of silver medals.

The wines that stand out the most in this cellar are the red wines Aberdar-Vranac, Cabernet-Vidik and the white wine Chardonnay-Lana.

Wine recommendation:
Along with lamb, drink red wine Aberdar-Vranac from the winery "Milojevic"

& 9000
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Biracuuk: MustojeBuh Baagau
Anpeca: BypoBo 436, BypoBo
KourakT TesiepoH: 063/869 74 63

BuHorpaznyu ce Hasase y BypoBy. 3e04Kky MacyuB ca CBOjOM PY>KOM BETPOBA U 3€MJbOM Y
cacTaBy KpeumaKa ¥ KaMeHa ueaJlaH je TepeH 3a Jo0yjame IPBeHMX BUHA M3Pa3UTO
BOhHOT KapakTepa ueMy JOMPHHOCH 1 IToceOHa TEXHOJIOTH]ja IIpepa/ie.

JToOUTHUK je:

JBa 3Jy1aTHa Iexapa y KaTeropujyu IpBeHuX BuHa BuHo dect Bpiiai, 2006. rogyue
3iatHa MenaJspa 3a Cabernet sauvignon, Buxo ¢ect Bpmai, 2013. roguHe

3saTHa Menasba y ApanbesioBiry 2016, 2018. 1 2019. roguHe

HajkBasmMTeTHMja ¥ HajIpoaBaHyja BMHA Cy LIPBEHO BMHO Souvignon cabernet,
Rose myckaT xamOypr, Chardonnay 1 TaMmaHuKa

IIpennopyka:
Souvignon cabernet 13 moxpyma , MuJiojami oaJiMIHo Ay y3 jarkbeTHHY U jesia MCIIO cayua

Owner: Milojevic Vladan
Address: Burovo 43b, Burovo
Contact phone: 063/869 74 63

The vineyards are located in Burovo. Zeocki massif with its wind rose and soil
composed of limestone and stone is an ideal terrain for obtaining red wines with a distinctly fruity character, which is also contributed
by the special processing technology.

Cellar ,,MILO]Aé” is the winner of:

Two golden cups in the category of red wines Vino fest Vrsac, 2006

Gold medal for Cabernet sauvignon, Wine fest Vrsac, 2013

Gold medal in Arandjelovac 2016, 2018 and 2019

The highest quality and best-selling wines are red wine Souvignon cabernet,
Rose Muscat Hamburg, Chardonnay and Tamnjanika

Recommendation:
Souvignon cabernet from the cellar "Milojas" goes well with lamb and dishes prepaed in Balkan coal oven sac

Q 9029
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Bunapuja ,CARPE DIEM’/ Winery ,CARPE DIEM’

Biracuuk: lejan YBoposith
Anpeca: KpaJspa Iletpa 18, JlazapeBaig
KourakT TesiepoH: 063/373 210

BuHorpaznyu ce Hasase y 3eokama ¥ BypoBy. 3eMJbMIIITE je KAaMEHUTO-IIIJbY HKOBUTO ¥
MJIeasTHoO je 3a IIpBeHe copTe rposkha. [looujajy ce Beoma o60jeHa IipBeHa BMHA Iy Ha
aJIKOX0JIa ¥ MYHepaJIa IITo je rocJieaniia IpuKyJbama mehepa.

Buuapuja ,,CARPE DIEM je 1OOUTHMK:

JIBe BesuKe 3JIaTHE Mejiajbe y Bpiiry 2015. ToAMHE 3a IIPBEHO BUHO

3J1aTHe Mefiajbe 3a KBAJIUTET IIpBEeHOT BiHa y JKymu AjiekcaHapoBail 2016. TOAMHE

3satHe Menasbe y ApanbesioBiry 2016, 2017. 1 2018. rofMHe 32 LIPBEHO U 6€J10 BUHO

3J1aTHa MesiaJba 3a LIPBEHO BMHO 2016. rogmHe HA MehyHapoguu dpectuBasty y Bepramy y Mrasauju
BuHa Koja y 0BOj BUHApHju 3ay3uMajy ImoceOHo MeCTO cy IIpBeHa BuHa Cabernet sauvignon,
MepJio 1 6eJi0 BMHO TaMibaHUKa

IIpenopyka BuHa:
Y3 jynehu crek cumnajre variry iipBeHor MepJioa u3 Bunapuje ,,CARPE DIEM“

Owner: Dejan Cvorovié
Address: Kralja Petra 18, Lazarevac
Contact phone: 063/373 210

The vineyards are located in Zeoke and Burovo. The soil is rocky-gravelly and is
ideal for red grape varieties. Very colored red wines full of alcohol and minerals which is the consequence of collecting sugar.

Winery "CARPE DIEM" is the winner of :

Two big gold medals in Vrsac 2015 for Red wine

Gold Medal for quality red wines in Aleksandrovac in 2016.

Gold medals in Arandjelovac 2016, 2017. and 2018 for red and white wine

Gold medal for red wine in 2016 at the International Festival in Bergamo, Italy.

The wines that occupy a special place in this winery are red wines Cabernet Sauvignon, Merlot and white wine Tamnjanika.

Wine recommendation:
Pour a glass of red Merlot from the winery "CARPE DIEM" with the beef steak

Q 9029






JlazapeBair - rpaj momahua dectmuBasia CpIICKMX BMHA
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Lazarevac - a host town of Serbian Wine Festival

JlazapeBal] je CMeIITEH Ha caMo 55 KM of] LieHTpa Beorpaza, Ha
packpurhy 6Giaaro 3artasiacade Illymanuje ¥ camuBa peke
KouryGape. JToBOJbHO je ynmasbeH of ypOaHOT ¥ y>KypOaHOr
IVIaBHOT I'pajia ia 6¥CTe 0CETHMIIM MIUP M MOTJIM /1A CE OILyCTUTE.
LleaTpoMm JlasapeBua moMuHMpa ypehbeHo, rpaauTom
MOMJIOUaHo IieTajumTe ca Opojuum kapumhuma u
pecTopaHMMa, Kao CTBOPEHO 32 y KuBarbe. Y KPUIITH IPKBe CB.
JuMutpuja, Hastasu ce CIIOMEH KOCTypHMIIA SKpTaBa o0e
3apahene crpane y [IpBOM CBETCKOM paTy, IIie ce MOsKe cTehu
IpaBa cJamKa o cjaBHoOj KosyGapckoj 6uiy. Y 6JIm3uHM IIPKBE
ce Has1a3y MojiepHa rajiepyja ca u3y3eTHUM JeJMa U3 JieraTa
Jlemne Ileposuh.

Camo rpazcko jesrpo JlazapeBlia je 3ejleHa 0a3a KOjy UMHe
yeTHpH IapkKa 3axBaspyjyhm Kojuma je JlasapeBall 3eJI€HO U
MMPHO MECTO. AKO CT€ 3a IIETHY Yy IMPUPOAH, IPETOPYUyjeMO
IIIyMCKY CTasy Kpaj eTHO-ceJia , BabyuHa peka“ Ilopen meTibe u
YKMBakma Kpaj MOTOKa M je3epa y OBOj IPEJIENO]
aMOMjeHTAJIHOj LEJUHU CTUJIM30BAHOT CPICKOT ceJia ¢
IOYEeTKA 20. BEKa MOYKETe IP00aTH JIOKAJIHE CIIeLIMjaIMTETE.
CropTcKM pUOGOJIOBIIY MOTY YSKMBaTH y OPOjHMM jesepuma U
CJIMBY YETMPM DeKe, a JIOBLM Yy JIOBHOM IOAPYyYjy Goratrom
cpuehom 1 paszaHCKOM qUBIbAYUN.

Crnoprcka mHbpacTpyKkTypa je y JlazapeBly pasBMjeHa 3a
TOTOBO CBE CIIOPTOBE, & MCTUUEMO CIIOPTCKO-PEKPeaTMBHU
neHrap ,Kosyb6apa“ ca gBa 3aTBOpeHa M OTBOPEHUM
OJIMMITMjCKUM Oa3€HOM.

Ha maguHaMa 1rymMoBuTHX Op/ia Koja oKpy Kyjy JlazapeBar ce
Hasaze ypebene m oGesieskeHe menIauke ¥ OUIIMKIMCTHUKE
cTase Koje IMpy’Kajy IMPUMJIMKY 38 aKTMBAH OJIMOD y IIPUPOIN U
To Ha ciepehum sokasmmreTnma: Babuna pexa, Kpemenuia,
AkBa napk Buauk m IIpkBa OpBHapa BpajkoBail. AKBa Mmapk
Buauk, 10 Kora BOJe IEIIayKo OMIMKJIMCTUUKE CTase,
Ipenopy4yjeMo 3a 4o0py 3a6aBy, 3APaBCTBEHM TyPU3aM aJIi U
Kao npeHohuiure!

Io6po gomn y Jlazapesar!

Q R a0~

Lazarevac is only 55 km away from the center of Belgrade, at
the crossroads of slightly undulating Sumadija and the
Kolubara river basin. It is far enough away from the urban and
hectic capital to feel the peace and be able to relax.

In the center of Lazarevac you can enjoy a long landscaped
granite lined promenade with many cafes and restaurants.
There is also a Memorial ossuary of the victims of both warring
sides in the First World War where you can find out more about
the famous Battle of Kolubara. Nearby the church is the
Modern Gallery with exceptional works from the legacy of Lepa
Perovic.

The town center of Lazarevac itselfis a green oasis consisting of
four parks, thanks to which Lazarevac is a green and peaceful
place. If you would like to walk in nature, we recommend a
forest path near the ethno-village "Babina reka". In addition to
walking and enjoying by the stream and lake in this beautiful
environment in the form of stylized Serbian village from the
beginning of the 20th century, you can also try some local
specialties. Sport fishermen can enjoy the numerous lakes and
basins of the four rivers, whereas hunters can find a hunting
arearichin deer and pheasant game.

The sports infrastructure in Lazarevac has been developed for
almost all sports, and we would single out the sports and
recreational center "Kolubara" with two indoor and one
Olympic outdoor swimming pools.

On the slopes of the forested hills surrounding Lazarevac, there
are arranged and marked hiking and biking trails that provide
opportunities for active recreation in nature: Babina reka,
Kremenica, Aqua Park Vidik and wooden church Brajkovac.
Aqua Park Vidik, which can be reached by hiking or cycling
trails, is recommended for good entertainment, health tourism
but also as accommodation.

Welcome to Lazarevac!
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