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Cebelarski tutizmi_
.Slovenije

Cebelarski turizem — apiturizem

Da je Cebelarstvo poezija kmetijstva in da smo Slovenci >nadpovprecen< cebe-
larski narod, bo potrdil vsak slovenski cebelar, ki v pridelanem medu in Cebeljih
pridelkih zagotavlja vse najboljSe, najslajse in najbolj zdravo iz narave. Cebele so
sinonim za pridnost in delavnost, njihovo Zivljenje in dogajanje v panju pa sta za
vse StevilnejSe ljudi odkrivanje novega sveta ter zanimivost in vrednost ogleda
Cebelarskega turizma — apiturizma.

Slovenija je prva in trenutno edina drzava na svetu, ki ima organizirano
certificiranje ponudnikov ¢ebelarskega turizma in podeljevanje certifika-
tov odlicnosti. Certifikat nudi kankurencno prednost na trgu, obiskovalcem pa
v doloceni meri sporoca, kaksno ponudbo lahko pricakujejo. Cebelarski turizem
ali apiturizem je relativno nova oblika ponudbe turisticnih proizvodov in hkrati
inovativen pristop k trajnostnemu turizmu. V Sloveniji se apiturizem hitro razvija,
saj je ponudba posameznega ponudnika ¢ebelarskega turizma vedno bogatejSa
in vse bolj pestra in raznolika.

Darja Solar, predsednica sekcije za apiturizem

Beekeeping tourism - apitourism

Every Slovene beekeeper who uses his own honey and other bee products
in order to provide the best, the sweetest and the healthiest products the
nature has to offer will agree, that beekeeping is the most poetic form of
agriculture and that Slovenes as a nation are "well above average' when
it comes to beekeeping. While bees are synonymous with diligence and
hard work, more and more people are visiting beekeeping farms in order to
learn more about the fascinating world of bees — apitourism. |
Slovenia is the only country in the world to date with an implemented
system of certification for beekeeping tourism providers and for award- |
ing certificates of excellence. The certificate offers a competitive ad-
vantage in the market and, to a certain extent, communicates to visitors
what kind of offer they can expect. Beekeeping tourism or apitourism is a
relatively new form of offering tourist products and at the same time an
innovative approach to sustainable tourism. In Slovenia, apitourism is de-
veloping rapidly, as the offer of individual providers of beekeeping tourism
is becoming richer and more varied and diverse.

Darja Solar, President of the Apitourism Department
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CEBELARSKA ZVEZA SLOVENIE

1.
Cebelarska zveza Slovenije
Slovenian Beekeepers' Association

9 Brdo 8, 1225 Lukovica
T 0386 (0)1 729 61 00
@ info@czs.si @ WWW.CZS.Si

V osredniji Sloveniji, tocneje na Brdu pri Lukovici 8, 1225 Lukovica, stoji Cebelarski center
Slovenije, v katerem ima svoj sedeZ Cebelarska zveza Slovenije. Tukaj domujejo tudi ure-
dnistvo Slovenskega cebelarja, Javna svetovalna sluzba v Cebelarstvu, Cebelarska knjiznica,
laboratorij in konferen¢ne dvorane.

\/ Cebelarskem centru je tudi gostis¢e z raznovrstno ponudbo hrane in pijace, ki je odpr-
to vse dni v tednu, posebnost gostiS¢a pa je ponudba medenega menija ter postrezba
v idilicnih Cebelarskih hisicah, kjer se poCutite, kot da bi bili v Cebelnjaku. Prav tako so
v sklopu gostista prenotista, ki so opremljena s pridihom ¢ebelarstva in vam ponujajo
prijetno bivanje in Cudovit razgled na okolico Lukovice in okoliske kraje.

Cebelarski center seveda ne more biti brez trgovinice, v kateri se prodajajo ¢ebelji pridelki in
izdelki ter razni spominki in darilni program.

In central Slovenia, more precisely at Brdo pri Lukovici 8 1225 Lukovica, there is the Slovenian
Beekeeping Centre, which also serves as the seat of the Slovenian Beekeepers' Association. The
editorial office of the magazine Slovenski cebelar, the Public Advisory Service for Beekeeping, the
beekeeping library, the laboratory and conference halls are also located here.

The beekeeping centre also has a guest house with a varied offer of food and drinks, which is
open every day of the week, and the specialty of the guest house is a special honey menu and
service in idyllic bee houses that will make you feel like you are in a beehive. The guest house
also offers accommodation in rooms with beekeeping decor that offer you a pleasant stay and
a beautiful view of the surroundings of Lukovica and the nearby areas.

Of course, there is also a shop that sells bee products as well as various souvenirs and gifts.
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2. Muzeji radovljiske obcine
Radovljica Municipality Museums

@ Linhartov trg 1, 4240 Radovljica 0386 (0)4 532 05 20
@ mro@mro.si B www.facebook.com/muzejiradovljiskeobcine
www.instagram.com/radovljicamuseums @ www.mro.si

Cebelarski muzej, edini te vrste v Sloveniji, je od leta 1959 v mogo¢ni baro¢ni grasini
na Linhartovem trgu v Radovljici. Na stalni razstavi Cebelarstvo na Slovenskem v
petih prostorih predstavlja tri kljucne teme, ki zaznamujejo slovensko cebelarstvo:
avtohtona rasa cebele, kranjska sivka (Apis mellifera carnica), in z njo povezana
tradicija Cebelarjenja, v svetu poznani Cebelarji in ¢ebelarsko slovstvo ter originalne
poslikane panjske konénice, slovenska posebnost v ljudski umetnosti. Zaradi izjemne
kulturne dedis¢ine, ki jo predstavlja muzej, in zaradi turisticno vabljivega okolja,
v katerem se nahgja (staro mesto Radovljica, blizina turisticnega kraja
Bled, slikovita gorata pokrajina), muzej obiskujejo Stevilni turisti.
V ponudbi so vodeni ogledi skupin in interaktivne delavnice.

The Beekeeping Museum, the only one of its kind in Slovenia,
has been housed in a mighty baroque mansion on Linhart
square in Radovljica since 1959. At the permanent exhibi-
tion Beekeeping in Slovenia, which is held in five rooms, it
presents three key themes that characterize Slovenian bee-
keeping: the autochthonous Carniolan honey bee breed (Apis
mellifera carnica), and the associated tradition of beekeep-
ing, world-famous beekeepers and beekeeping literature and
original beehive panels, a Slovenian specialty in folk art. Due to
the exceptional cultural heritage presented by the museum and
the attractive tourist environment in which it is located (the old
town of Radovijica, vicinity of the tourist town Bled, a picturesque mountainous land-
scape), the museum is visited by many tourists. The offer includes guided tours of groups
and interactive workshops.
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3. Cebelarski muzej Krapje — Cebelarstvo Tigeli
Beekeeping Museum Krapje - Tigeli Beekeping

9 Kolodvorska ulica 33,9241 Verzej O Dragica Tigeli: 0386 (0)31 761
@ cebelarstvo.tigeli@gmail.com @ www.cebelarski-muzej.si

0Ob obisku Cebelarstva Tigeli si lahko ogledate star ¢ebelnjak, ki izvira s konca 19. stole-
tja. Z ohranjeno opremo predstavlja iziemno in bogato kulturno dedis¢ino. Vsi razstavni
predmeti, ki so na ogled, so od drugih ¢ebelarjev, ki so prenehali s ¢ebelarstvom, vendar
so imeli Zeljo ohraniti Cebelarstvo, kakrsno je bilo neko¢. Sam ¢ebelnjak je osmerokotne
oblike, izdelan po paviljonskem nacrtu, s stresno lino za zracenje in svetlobo, v njem je 84
panjev po sistemu Naiser. \/ ¢ebelnjaku so na ogled razlicni cebelarski pripomockiin vec kot
300 let stari panji ter razna literatura o ¢ebelarstvu. Cebelarski muzej je izrocilo preteklosti,
je ogledalo Zivljenja prleskega ¢loveka, pridnega, vztrajnega in skromnega. Poglej, povej in
verjemi, da je soZitje nasa prihodnost.

Vracaj se in postaj, dragi obiskovalec! Cudovit muzej, vreden ogleda.

When visiting Tigeli Beekeeping, you can see an old beehive dating back to the end of the 19"
century. With preserved equipment, it presents an exceptional and rich cultural heritage. All the
exhibits on display are from other beekeepers who no longer keep bees but had the desire to
preserve beekeeping as it once was. The beehive itself is octagonal in shape and was built
according to a pavilion plan, with a little roof window for ventilation and light, and has 84 hives
according to the Naiser system. In the beehive, visitors can see various beekeeping tools and
more than 300-year-old hives as well as various literature on beekeeping. The Beekeeping
Museum is a tradition of the past, a mirror of the life of a hardworking, persistent and humble
man from Prlekija. Take a look, say and believe that coexistence is our future. Come back and
stop, dear visitor! A wonderful museum worth visiting.

Bozjepotna Marija, poslikana panjska konénica, 1869.
Inv. t. CM 1277.

Our Lady of the Pilgrimage, the painted front panel
of »kranjic« beehive, 1869. Ref no. CM 1277

Spominski panj kranji¢ s podobo Antona Janse

iz leta 1934. Inv. 5t. CM 264,

Memorial wooden-board hive known as ‘kranjic*

with the image of Anton Jansa from 1934. Ref no. CM 264,
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4. Obelezje kranjski cebeli
Carniolan honey bee
memorial

9Zavod Prijetno domace
Prijetno domace Institute, M Eb'j
Sokolska 8, 1295 lvan¢na Gorica = =

T 0386 (0)1 78121 28 0 0386 (0)31 843 900

@ info@prijetnodomace.si

Na obmacju obtine lvancna Gorica je v 19. stoletju dejavno delovala Cebelarska druzina
Rothschiitz, ki je zasluzna za danasnjo prepoznavnost, ugled in razsirjenost Kranjske
Cebele v svetu. Emil Rothschiitz, ki je prebival in deloval v gradu Podsmreka pri Visnji
Gori, je veljal za enega najpomembnejSih evropskih cebelarskih strokovnjakov svojega
casa. Kranjska Cebela ali sivka pa zaradi svoje mirnosti, pridnosti in razsirjenosti Sloven-
cem predstavlja velik ponos.

Ponudba

Ogled ObeleZja Kranjski cebeli s kombinacijo:

» ogled stiSkega samostana in samostanskega ¢ebelarjenja,

» ogled Jurciceve domacije in starega Cebelnjaka s slamnato streho ter

» degustacije medu in medenih izdelkov cebelarskih drustev in posameznih ponudnikov.

In the area of the municipality of lvancna Gorica, the beekeeping family Rothschiitz was
active in the 19" century, which is responsible for today's recognition, reputation and
distribution of the Carniolan honey bee in the world. Emil Rothschiitz, who lived and
warked in Podsmreka Castle near Visnja Gora, was considered one of the most impor-
tant European beekeeping experts of his time. The Carniolan honey bee or grey-banded
bee is a source of great pride for Slovenes due to its calmness, diligence and distribution.
Offer

Visit the Carniolan honey bee memorial with a combination of:

» visit to the Sticna monastery and a tour of monastery beekeeping,

» a tour of Jurci¢'s homestead and the old beehive with a thatched roof, and

» tastings of honey and honey products of beekeeping societies and individual providers.

5. Peter Pavel Glavar

9 Anton KoZelj. Adamiceva cesta 5,
1293 Smarje - Sap

[J 0386 (0)31619 961

@ cebelarstvo@kozelj.info

Peter Pavel Glavar 1721-1784 si je vse
Zivljenje prizadeval izboljsati Zivijenje
svojim faranom. Pomagal je revnim, jih
pouceval kmetovanje, Cebelarstvo, uil
pisati in brati v slovenskem jeziku. 1766 — Upokajil se je, kupil posest na LanSprezuy,
izdelal nakladni panj in se posvetil ¢ebelarstvu. 1768 — Na prosnjo dunajske vlade je
spisal obsirno porocilo. Dal je predlog za izboljSanje ebelarstva na Kranjskem. 1772 —
Postal je ¢astni tlan Gornjeluziske Cebelarske druzbe. 1776 — Spisal je prvo slovensko
Cebelarsko knjigo. 1781 — Na Lan3preZu je ustanovil prvo Cebelarsko Solo.

Zgradil je baro¢no kapelo, v kateri je danes njegova grobnica, poslednje pocivalis¢e Petra
Pavla Glavarja, kot spomin na znamenito in zasluzno osebnost. Glavarjevo kapelo na
LanSprezu predstavljamo kot edinstveni spomenik Cebelarstva.

Peter Pavel Glavar 1721—1784 spent his whole life striving to improve the lives of his pa-
rishioners. He helped the poor, taught them how to farm and keep bees, taught them to write
and read in Slovene. 1766 - He retired, bought an estate in LanspreZ, built a loading hive
and devoted himself to beekeeping. 1768 - At the request of the government in Vienna, he
wrote an extensive report. He made a proposal to improve beekeeping in Carniola. 1772 - He
became an honorary member of the Upper Lusatian Beekeeping Society. 1776 - He wrote the
first Slovenian beekeeping book. 1781 - He founded the first beekeeping school in LanspreZ.
He built a baroque chapel, where his tomb can be found today, the last resting place of Pe-
ter Paul Glavar in memory of his renowned and deserving personality. Glavar's chapel in
LanspreZ is presented as a unique monument of beekeeping.

6. Spominski cebelnjak Antona Janse na Breznici
Anton Jansa’s Memorial Apiary

Zavod za turizem in kulturo Zirovnica/Zirovnica Institute for Tourism and Culture

9 Zirovnica 14, 4274 Zirovnica B 0386 (0)4 580 15 03 0 0386 (0)40 221 929
@ info@Vvisitzirovnica.si @ visitzirovnica.si B www.facebook.com/visitzirovnica
www.instagram.com/visitzirovnica

@ visitzirovnica.si ®visitzirovnica.si/dozivetja/zibelka-cebelarstva

Angleske vsebine/ English content:

@ visitzirovnica.si/en/ @ visitzirovnica.si/en/experiences/beekeeping-trail

Ste vedeli, da imajo zacetki modernega slovenskega Cebelarstva korenine prav v vaseh
pod Stolom? Na Breznici je Ze pred skoraj 300 leti stal ¢ebelnjak. Anton Jansa, pionir
sodobnega Cebelarstva, je kot otrok odpiral oCetove panje in opazoval Zivljenje Cebel.
Kasneje je z znanjem o marljivih Cebeljih skupnostih tako navdusil cesarski dvor, da je
na Dunaju postal prvi ucitelj ¢ebelarstva. Njegov rojstni dan, 20. maj, je Organizacija
zdruzenih narodov leta 2016 razglasila za svetovni dan Cebel.

Na hribcku sredi vasi si lahko ogledate rekanstrukcijo njegovega cebelnjaka, ki je prosto
dostopen. Na vodenem ogledu vam razkrijemo zgodbe s panjskih kon¢nic in vas pope-
liemo v skrivnostni svet cebel.

Did you know that the beginnings of modern Slovenian beekeeping have their roots in the
villages below Stol? There was a beehive in Breznica almost 300 years ago. Anton Jansa, a
pioneer of modern beekeeping, used to open his father's hives as a child and observed the
life of bees. Later, with his knowledge of diligent bee communities, he impressed the imperial
court so much that he became the first teacher of beekeeping in Vienna. His birthday, 20 May,
was declared World Bee Day in 2016 by the United Nations.

On a hill in the middle of the village you can see the reconstruction of his apiary, which is
freely accessible. In the guided tour, we reveal stories from beehive panels and take you to
the mysterious world of bees.

7. Sekcija za apiterapijo dr. Filipa TERCA pri CZD Maribor
Apitherapy department Dr Filip TERC at CZD Maribor
00 Karl Vogrincic: 0386 (0)41 643 600

Kaj je apiterapija?

Api = Cebela, terapija = zdravljenje. V/se, kar dajejo cebele, je
hranljivo in zdravilno. Ljudje so tisocletja preziveli z zelis¢iin
medom. Cebelarji smo poklicani, da Sirimo stara vedenja in (33
znanja o ¢ebelah.

Oce moderne apiterapije je dr. Filip Ter¢, rojen 30. marca
1844 v Praporistu v Sumavi na Ceskem. Po Studiju medici- |~
ne se je preselil v Maribor, kjer je ostal do smrti. Pokopan je |
na pobreskem pokopaliscu.

Bil je Cebelar, predsednik Cebelarskega drustva Maribor,
narodni buditelj in ¢lan gradbenega odbora za izgradnjo
Narodnega doma v Mariboru.

Na mednarodnem simpoziju o apiterapiji leta 2006 v Passau, Nemcija, so na predlog
Assisa Moisesa iz Floride Tercov rojstni dan predlagali za svetovni dan apiterapije! VV avli
Narodnega doma v Mariboru smo 30. marca 2019 odkrili njegov doprsni kip.
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What is apitherapy?

Api = bee, therapy = treatment. Everything that bees give is nutritious and healing. Humans
have spent millennia living on herbs and honey. We beekeepers are called to spread old
expertise and knowledge about bees.

The father of modern apitherapy is Dr Filip Terc, born on 30 March 1844 in Praporiste in the
Bohemian Forest in the Czech Republic. After studying medicine, he moved to Maribor, where
he remained until his death. He is buried in the PobreZje cemetery.

He was a beekeeper, the president of the Maribor Beekeepers' Association, a national awak-
ener and a member of the building committee for the construction of the Narodni dom in
Maribor.

At the 2006 International Apitherapy Symposium in Passau, Germany, at the suggestion
of Assis Moises from Florida, Terc’s birthday was proposed to be declared World Apitherapy
Day! On 30 March 2019, we unveiled his bust statue in the lobby of the Narodni dom in
Maribor.




CEBELARSKI CENTER GORENJSKE

8. Cebelarski center Gorenjske/ Beekeeping Centre of Gorenjska

¢ Rozna dolina 50a, 4248 Lesce

0 §pe/a Kalan Razinger — upravnica fR/CG/manager CRICG: 0386 (0)31 628 499
@ cebelarski.center@gmail.com @ www.cricg.si

1 www.facebook.com/cebelarskicentergorenjske

Obis¢ite sodoben center, ki zdruZuje ponudbo za Eebelarje in vse, ki se ¢utijo povezane
s Cebelami in naravo. Pri nas se lahko kadar koli spotoma ustavite v Kavarni Panj ali
obis¢ete trgovino RePro butik. Na mirni terasi s pogledom na cebelnjak si privoscite sko-
delico kave, naravno limonado ali medeno pivo. Trgovina je bogato zalozena z medom,
Cebeljimi pridelki, izdelki z medom in ¢ebelarsko opremo.

Vise, ki si Zelite bliZje spoznati svet ¢ebel in Cebelarjenja, vabimo na voden ogled centra.
Peljali vas bomo v svoj Cebelnjak z opazovalnim panjem, kjer boste spoznali Cebeljo dru-
Zino in njeno Zivljenje v panju. Sledi ogled satnisnice s predstavitvijo predelave cebeljega
voska v satnice in polnilnice medu. Ogled zaklju¢imo z degustacijo vseh vrst slovenskega
medu.

Visit the modern centre that combines the offer for beekeepers and everyone who feels
connected to bees and nature. You can also stop at the Kavarna Panj coffee shop at any time
or visit the RePro boutigue store. Treat yourself to a nice cup of coffee, some natural lemon-
ade or a honey beer on a quiet terrace overlooking the beehive. The store is richly stocked with
honey, bee products, honey products and beekeeping equipment.

Everyone who wants to get to know the world of bees and beekeeping better is invited to a
guided tour of the centre. We will take you to our beehive with an observation hive, where
you will get to know the bee family and its life in the hive. This is followed by a tour of the
honeycomb room with a presentation of the processing of beeswax into honeycombs and
honey bottling. The tour ends with a tasting of all types of Slovenian honey.

9. Apitourism BeeHouse

9 Zoisova ulica 17a, 4264 Bohinjska Bistrica
0 Branko Boznik: 0386 (0)41 669 492, orbita.bb@siol.net,

0 Mirjam Toporis BoZnik: 0386 (0)41 818 890, mirjam.tb@siol.net
0O Crt Boznik: 0386 (0)31 490 865, crt.boznik@gmail.com

1 www.facebook.com/apitourismbeehouse

Svojo zgodbo piSemo s srcem in ljubeznijo. Za vas smo jo napalnili z vsebinami, ki
pomagajo ohraniti in okrepiti zdravje ter pripomorejo k vitalnosti vase fizicne in duhovne
energije.

Izkusite dozivetje v Cudovitem in naravnem okolju na obrobju Triglavskega narodnega
parka, kjer se boste sprostili, razvajali, obenem pa tudi dejavno preZiveli svoj prosti cas.
Lahko se odlocite za krajSi obisk ali pa za ve¢dnevno bivanje. Poleg bivanja v apartmaju
4* boste imeli moZnost medene masaZe, v sezoni pa tudi aromaterapije ali meditacije
v tradicionalnem slovenskem cebelnjaku. Dodatna ponudba vkljucuje domaci med,
medeni kis, propolis in lastno patentirano pijaco iz medu in koristnih mikroorganizmov.

Napolnite se z naravo, energijo in vitalnostjo. Nagrajeno s certifikatom Bohinjsko/From
Bohinj.

We write our story with heart and love. Our goal is to help maintaining and strengthening your
health and contributing to the vitality of your physical and spiritual energy.

Let yourself experience a beautiful and natural environment just outside of the Triglav
National Park, where you will relax, pamper yourself, and at the same time actively spend
your free time. You can opt for a short visit or stay for a couple of days.

In addition to staying in a 4* apartment, you will have the option of a honey massage,
and during the season we also offer aromatherapy or meditation in a traditional Slovenian
beehive. Our additional offer includes homemade honey, honey vinegar, propolis and our own
patented drink made from honey and beneficial microorganisms.

Fill yourself with nature, energy and vitality. Awarded with the From Bohinj certificate.

10. Cebelarstvo Ambrozic ( Kralov med) ‘;g"
Ambrozic Beekeeping (Kralov m v -
e 1broZic Beekeep g (Kralov med) (Kra[gp Me,,
elo pri Bledu 26, 4260 Bled </
0 Blaz:0386 (0)41 657 120 @ blazambrozic@gmail.com

0 Danijjela: 0386 (0)41 227 407 @ ambrozicdanijela@gmail.com
@ www.kralov-med.si Bwww.facebook.com/cebelarstvoambrozic

V vasi Selo, v neposredni blizini Bleda, stoji ¢ebelarski turizem Cebelarstva Ambrozic
(Kralov med). Lokalna Cebelarja Blaz in Danijela Ambrozi¢ sta zgradila ucni cebelnjak,
ki obiskovalcem nudi varen ogled dela ¢ebelarja. Najprej boste na panjih opazili roéno
poslikane panjske koncnice, delo Danijele. Poleg tega si lahko ogledate ogromen naraven
roj in spoznate njegovo zgodbo, kako so ga iz gozda, z delom debla drevesa, prestavi-
li v panj k u¢nemu cebelnjaku. Blaz
in Danijela vam bosta predstavila
Zivljenje Cebelje druZine in pokaza-
la, kako lahko dobesedno boZate
Cebele, zahvaljujo¢ miroljubni naravi
avtohtone kranjske sivke. VV drugem
Cebelnjaku je prostor za sprostitev,
kjer lahko iz neposredne blizine na
posebej zasnovanih posteljah gle-
date, vonjate in poslusate marljive
Cebele pri njihovem delu. Spoznali se
boste s Cebeljimi pridelki in njihovo
uporabo.

In the village of Selo, in the immediate vicinity of Bled, you can find the tourist farm of Beekeep-
ing AmbroZic (Kralov med). Local beekeepers Blaz and Danijela AmbroZic have built a training
beehive that offers visitors a safe insight into the work of a beekeeper. First you will notice the
hand-painted beehive panels on the hives, courtesy of Danijela. In addition, you can see a huge
natural swarm and learn its story of how it was moved from the forest, together with a part of
its tree trunk, to a hive next to the training beehive. BlaZ and Danijela will introduce you to the
life of a bee colony and show you how you can literally pet bees, thanks to the peaceful nature
of the autochthonous Carniolan gray-banded bee. In the second beehive you can relax and you
can watch, smell and listen to diligent working bees from up-close on specially designed beds.
You will learn about bee products and their uses.
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11. Druzinsko Zebelarstvo ATELSEK/ Family beekeeping ATELSEK

9 lvan AtelSek, Povir 52a, 6210 Sezana [ 0386 (0)41 649142
@ ivan@atelsek.si ® wwwy/Cebelarstvo atelsek.si

Smo druzinsko cebelarstvo s priblizno 300 panji AZ in s potrebnimi prostori in tehniko.
Razpolagamo z razstavno in promocijsko klimatizirano dvorano, veliko 250 m?, za sprejem
do 100 obiskovalcev in po predhodni najavi do 200 ljudi naenkrat — kupcev, ebelarjev
in demonstratorjev. V tej dvorani se odvijajo strokovna predavanja, promacijski nastopi
Cebelarstva in ocenjevanja medu ter drugih blagovnih znamk Krasa.

Pa lastni inovaciji in projektu izdelujemo samoobracalna tocila RF in drugo opremo, primer-
no za vecje Cebelarje.

V/ ponudbi imamo vse vrste medu iz blagovne zascitne znamke >Kraski med« ter Stevilne
druge Cebelje pridelke in mede ne izdelke. Nudimo ogled dela v Cebelarstvu, degustacije in
predavanja o Cebelarstvu, ki trajajo okoli dve uri. Odvisno od zanimanja.

We are a beekeeping family with about 300 AZ beehives and with all the necessary facilities
and equipment. We have an exhibition and promotional air-conditioned hall with an area of
250 m?, which can receive up to 100 visitors and by prior appointment up to 200 people at a
time - customers, beekeepers and presenters. This hall hosts professional lectures, promotional
beekeeping events and evaluations of honey and other Karst brands.

Adhering to our own innovation and projects, we produce self-rotating RF extractors and other
equipment suitable for large-scale beekeepers.

We offer all types of honey from the protected 'Karst honey" brand and many other bee and
honey products. We offer a beekeeper's workday tour, tastings and lectures on beekeeping,
which last about two hours. Depending on the interest.

HISA MEDU

BOZNAR

House of Honey

12. HiSa medu Boznar Polhov Gradec/BozZnar Honey House
Boznar cebelarstvo d.o.0. 9 Polhov Gradec 72, 1355 Polhov Gradec

T 0386 (0)1 364 00 20 & 0386 (0)1 364 00 25
@ info@boznarsi ® www.boznar.si B Hisa medu Boznar

HiSo medu Boznar najdete v Cudovitem in cistem okolju Polhograjskega hribovja. Poleg
neokrnjene narave, bogate naravne in kulturne dediscine in Stevilih moZnosti za sprehode
je tudi obisk HiSe medu Boznar lahko razlog za obisk Polhovega Gradca.

Tridesetletne izkusnje na podrogju pridelave in predelave cebeljih pridelkov nam omogoca-
jo, da svajim kupcem lahko ponudimo najboljse iz Cebeljega panja. Ne samo med, cvetni
prah, mati¢ni mlecek, propolis in vosek, pri nas najdete tudi Stevilne druge medene izdelke.
Obisk Hise medu BoZnar si boste zapomnili po enkratni predstavitvi Zivljenja cebel, po po-
kusini razlicnih vrst medu, medenega likerja, medenjakov ali medene cokolade s cvetnim
prahom, po medeni kozmetiki ter Stevilnih drugih izdelkih. Predstavitve so prilagojene sta-
rostni skupini obiskovalcev. Za obiskovalce, ki Zelijo kaj ve¢, pa lahko pripravimo strokovno
vodeno pokusino medu, delavnice s Cebeljim voskom in drugo.

The Boznar Honey House can be found in the beautiful and clean surroundings of the Polhov
Gradec hills. In addition to unspoiled nature, rich natural and cultural heritage and a plethora
of wonderful walking trails, a visit to the BoZnar Honey House can be a reason to visit Polhov
Gradec.

Thirty years of experience in the field of production and processing of bee products allow us to
offer our customers the best from our beehives. In addition to honey, pollen, royal jelly, propolis
and beeswayx, here you can also find many other honey products.

You will remember the visit to the BozZnar Honey House by a unique presentation of the life of
bees, by tasting different types of honey, honey liqueur, gingerbread or honey chocolate with
pollen, by honey cosmetics and many other products. The presentations are tailored to the age
group of the visitors. For visitors who want something more, we can prepare a professionally
guided honey tasting, workshops with beeswax and more.

13. Cebelarstvo CESAR / CESAR Beekeeping 4

Klasicni in drzni medeni uzZitki z okusom Pohorja 1\@:
Traditional and daring honey pleasures with the taste of Pohorje

9 Cebelarstvo CESAR, Marko Cesar s.p., Pot na Rute 8, Razvanje, Maribor
0 Marko Cesar: 0386 (0)41 609 348 @ info@medica-cesar.si
@ www.medica-cesar.si B www.facebook.com/hisapenecemedice.cesar

NekoC so Slovenci cebelarili na cesarskem
Dunaju, danes pa se Cesarjeve Cebele pasejo
na enem od zelenih biserov Slovenije, Pohor-
ju, kjer je cloveski vpliv minimalen, zato se
lahko zagotavlja visoko kakovosten sloven-
ski med z geografsko oznacbo. Odgovoren
Cebelar Marko s S¢epcem inovativnosti medu
doda domiselne okuse ter z njimi razvaja
brboncice. Prejel je Stevilne nagrade in pri-
znanja, med zadnjimi ve¢jimi je nominacija za
inovativnega mladega kmeta 2019.

V' njegovi ponudbi najdete razlicne vrste
medu, bogato izbiro kremnih medov z do-
datki, medico — medeno vino, peneco me-
dico (slovenska in svetovna posebnost) in
medeni darilni program. Po predhodni najavi
sprejemajo majhne in velike skupine za ogled 3
Cebelarstva ter nudijo razvajanje brboncic
s pokusanjem njihovih dobrot.

Once upon a time, Slovenes were beekeepers in Imperial
Vienna, but today, the Emperor's bees forage in one of the
greenest parts of Slovenia, in the hills of Pohorje, where
human impact is minimal, sohigh-quality Slovenian honey
with a geographical indication can be produced. As the
main beekeeper, Marko adds imaginative flavors to the taste of honey, pampering the visitor's
palate. He received numerous awards and recognitions, among the biggest ones recently is the
2019 Innovative Young Farmer nomination.

His offer includes different types of honey,
a rich selection of creamed honeys with
special twists, mead - honey wine, sparkling
mead (Slovenian and global specialty) and a
honey gift program. By prior appointment,
they accept small and large groups for bee-
keeping tours and offer a proper treat for
your palate with their delicacies.

14. Dozivljajska kmetija Cebelji gradi¢
Cebelji gradic Adventure Farm

Pobozaj, objemi, okusi

Ccaress, hug, taste

9 Serdica 116¢, 9262 Rogasovci

T 0386 (0)2 558 85 30

0 0386 (0)41 723 410 (Herman)

[) 0386 (0)41 761 050 (Andrej)

@ info@cebelji-gradic.com

@ www.cebelji-gradic.com

Na Ccebelarski izletniski kmetiji
Cebelji gradi¢ svojim obiskovalcem
nudimo nepozabne  doZivljajske
oglede kmetije in moZnost bivanja
v apartmajih s Stirimi zvezdicami. Ob obisku nase kmetije vas pricakamo z dobrodoslico
— medenim likerjem za odrasle ter jabol¢nim sokom za otroke. Sledi predstavitev kmetije,
nato se podamo na pot. Nasa prva postojanka je cebelnjak, kjer boste izvedeli vse o ¢ebelji
druZini, matici, li¢inkah, medu ... Seveda bomo za vas odprli tudi panj, kjer boste vse to
videli in doZiveli. Nato si bomo ogledali muzejski cebelnjak ter etnolosko zbirko »indasnji
kaute. Sledi ogled drugih Zivali na kmetiji, kjer boste spoznali nase zajcke, kokasi, ptice,
ovcki Majo in Kasandro, ponija Poldija, mangalico Filipa, na koncu boste lahko poskusili in
kupili tudi naSe Stiri vrste medu.

At the Cebelji gradic beekeeping farm, we offer our visitors unforgettable adventure tours of
the farm and the possibility of staying in four-star apartments. When you visit our farm, we
welcome you with honey liqueur for adults and apple juice for children. Then we present you
our farm and off we go. Our first stop is a beehive where you will learn all about the bee colony,
the queen bee, the larvae, the honey... Of course, we will also open a hive for you, where you
will be able to see and experience all of this yourself. Then we will visit the museum beehive
and the ethnological collection called “indasnji kaut (vintage corner) We will also visit our other
farm animals, so you will meet our bunnies, chickens, birds, our two sheep Maja and Kasandra,
our pony Poldi and our mangalica pig Filip; at the end of the tour you can try and buy our four
types of honey.

15. Kmetija pri "Jakuc"
Farm at "Jakuc”

9 Stefan Ingli¢, Srednja vas 2, 4223 Poljane
r 0386 (0)4 51093 93

[J 0386 (0)31 500 309

@ stefan.inglic@gmail.com

V osr¢ju Poljanske doline pod Blegosem lezi
Kmetija pri "Jakuc’, ki se poleg Zivinoreje
ukvarja tudi s Cebelarstvom z vet kot stoletno tradicijo. Trenutno cebelarimo z okoli 100
Cebeljimi druzinami. Trudimo se zagotavljati najvisjo mozno kakovost izdelkov in medu pod
blagovno znamko "Med izpod Blegosa" Na ocenjevanjih dosegamo odli¢ne rezultate, za
nas pa je najboljsa ocena zadovoljen kupec, ki se rad vraca. Neprecenljivo vrednost nam
predstavljata predvsem kulturna in zgodovinska dediscina, ki se odrazata v ohranjanju
starih poslopij (stara hisa iz leta 1636, kozolec toplar iz leta 1838, hlev iz leta 1888) ter
kmetijske in ¢ebelarske opreme, ki jo nudimo obiskovalcem na ogled v muzeju in v naravi.
Za stranke si z veseljem vzamemo ¢as tudi za svetovanje, degustacijo in pogovor.
Dobrodosli v "raj pod Blegosem" v prelepi Paljanski dolini (Gorenjskay)!

In the heart of the Poljanska valley in the foothills of Blegos lies the Farm at *Jakuc’, which, in ad-
dition to livestock farming, also has a century of beekeeping tradition. We currently keep around
700 bee colonies. We strive to ensure the highest possible quality of products and honey under
the brand "Med izpod Blegosa' We achieve excellent results in evaluations, but for us the best
evaluation is a satisfied customer who likes to return. The cultural and historical heritage are
invaluable to us, which is reflected in the preservation of old buildings (old house from 1636,
toplar hayrack from 1838, barn from 1888) and agricultural and beekeeping equipment that
visitors can see in the museum and in nature. We are also happy to take time for our customers
for counseling, tasting and conversation.

Welcome to "paradise in the foothills of Blegos" in the beautiful Poljanska valley (Gorenjska)!

16. Druzinsko cebelarstvo KOJEK/ Kojek Family Beekeepin ﬁﬁ
Barbara Prelesnik Kojek, nosilec dopolnilne dejavnosti na kmetiji YA™
complementary activity operator on the farm -

¢ Hrovaca 58, 1310 Ribnica [ 0386 (0)31 655 986 @ cebelica kojek@gmail.cakisne
@ www.cebelica-kojek.si @ www.instagram.com/cebelarstvo.kojek |]|

Druzinsko cebelarstvo Kojek s polstoletno tradicijo je poznano po odli¢nih medovih in Se
zlasti po medenih pijacah. Medica, medeni liker, medeno Zganje, peneta medica so po
desetletjih strokovnega dela in izkuSenj postali prepoznavna blagovna znamka nasega
Cebelarstva. VV medeni kleti, kjer zorijo nase medene pijace, lahko okuSate bogastvo slo-
venskih medov in raznovrstnost okusov medenih pija¢. Ob strokovno vodeni degustaciji
spoznate, kako cebelarimo, kako pridelamo razli¢ne vrste medu in medene pijace. Predava-
nja in delavnice s cebelarskimi temami, ki jih vodiva cebelarska mojstra Barbara in Bostjan,
pripravimo po vasih Zeljah. Pod senco mogocne tepke ali varnim zavetjem kozolca si lahko
organizirate piknik, Ce pa si Zelite pri nas bivati dlje, sta vam na voljo tudi dva studia.

The Kojek family beekeeping with a half-century tradition is known for its excellent honey and
especially for its honey drinks. Mead, honey liqueur, honey spirits and sparkling mead have be-
come a recognizable brand of our beekeeping after decades of professional work and experience.
In the honey cellar where our honey drinks mature, you can taste the richness of Slovenian

honey and the variety of flavors of honey drinks.
During a professionally guided tasting, you will
learn our way of beekeeping, how to produce dif-
ferent types of honey and honey drinks. Lectures
and workshops with beekeeping topics, led by
master beekeepers Barbara and Bostjan, are pre-
pared according to your wishes.

You can organize a picnic under the shade of a mighty pear
tree or in the safe shelter of a hayrack, but if you want to stay with
us longer, there are also two studios available.

$/
9 Hartman - Javornik, Golavabuka 24, 2383 Smartno pri Slovenj Gradcu
[0 0386 (0)41 453 326 T 0386 (0)2 885 36 01 @ irma.javornik@guest.arnes.si
@ www.turisticnekmetije.si/kmetija/lesnik
@ www.apiturizem.si/ekolosko-turisticna-kmetija-lesnik
0 EkoloSko turisticna kmetija Lesnik

17. Turisti¢na kmetija LESNIK / Tourist farm LESNIK

Ekolosko turisticna kmetija Lesnik je invalidom in druzinam z otroki prijazna kmetija z
bogato naravno in kulturno dedis¢ino. Nudi apartma in sobe ter hrano manjSim najavlje-
nim skupinam. MoZna sta ogled kmetije ter izvajanje prakticnih delavnic, seminarjev in
taborov. Kmetija lezi na samem in je dobro izhodiSce za Stevilne izlete, gorsko kolesarjenje
ter sankanje in smucanje. Od Sloven;j Gradca je oddaljena 5 km in 8 km od smucarskega
centra Kope. Na kozolcu so urejeni bivalni in druzabni prostori, ob njem je prostor za Sotore
in avtodome, v prenovljenem Cebelnjaku pa sobica za apiterapijo. Na kmetiji je urejeno
otrodko igrisce, posebnost pa je ohranjanje starih kmeckih iger iz lesa. Nov objekt s so-
dobno urjenimi sobami je prilagojen invalidom, v njem pa so tudi prostori za sprostitev in
druzenje s finsko, infra ali zeliSno savno. Kmetijo odlikuje lokalna kulinarika s poudarkom
na dobri, ekoloski, doma pridelani hrani.

The Eco Tourist Farm LeSnik is a farm friendly to the disabled and families with children with a
rich natural and cultural heritage. It offers an apartment and rooms as well as food for smaller
groups by prior appointment. It is possible to visit the farm and conduct practical workshops,
seminars and camps. The farm is secluded and is a good starting point for hikes, mountain
biking and sledding and skiing. It lies 5 km away from Slovenj Gradec and 8 km from the Kope ski
center. The hayrack has living and socializing areas, next to it there is space for tents and camp-
ers, and in the renovated beehive there is a room for apitherapy. There is a children's playground
on the farm, one of the special details are the preserved farm wooden toys. The new facility with
modern rooms is adapted for the disabled, and it also houses rooms for relaxing and socializing
with a Finnish, infrared and herbal sauna. The farm is distinguished by local cuisine with an
emphasis on good, organic, home-grown food.

18. Cebelji raj No¢/ No¢ Bee Paradise

Obisk samo po prednarocilu
Visits by appointment only:

9 Cebelji raj No¢ , Selo 42, 4274 Zirovnica ;

Zdenka Noc: 11 0386 (0)40 431 930 @zdenka.noc@gmail.com
@ www.cebelarstvo-noc.si
ri Cebelji raj Noc¢

Cebelarstvo Bostjan in Anton No¢ nadaljuje druzinsko Cebelarsko tradicijo ve¢ rodov.
Smo v obcini Zirovnica, nedalec stran od rojstnega kraja Antona Janse.

Vstop v Cebelji raj No¢ vzbudi svojevrsten obcutek, saj boste z vseh strani obkroZeni z
motivi Cebel in Cebelarstva. Vasa Cutila bodo zaznala vonjave iz panjev, opazovali boste
Cebele, poskusali ¢ebelje pridelke ...

\/ apiterapevtskem delu ponujamo moznost vdihavanja zdravilnega aerosola iz panja
na posebni relaksacijski postelji in na udobnih stalih.

Opazovanje Cebel v stekleni kupoli, bogate degustacije medenih pridelkov, znanje
izkusenih cebelarjev, osebna prilagoditev programov in delavnic, interaktivna dozivetja
in vrt medovitih rastlin so razlogi, da boste iz cebeljega raja odsli sprosceni, nauziti
pozitivne energije ...

Bostjan and Anton Noc Beekeeping continues the family beekeeping tradition that spans over
several generations. We are located in the municipality of Zirovnica, not far from the birthplace
of Anton Jansa.

Entering the Noc¢ Bee Paradise evokes a unique
feeling, as you will be surrounded by motifs of
bees and beekeeping. Your senses will detect a
scent from the hives, you will observe bees, try
bee products...

In our apitherapy facilities, we offer the possibility
of inhaling the healing aerosol from the hive on a
special relaxation bed and comfortable chairs.
Observing bees in a glass dome, abundant tast-
ings of honey products, expertise of our experi-
enced beekeepers, personal adaptation of pro-
grams and workshops, interactive experiences
and a garden of honey plants are the reason why
you will leave the bee paradise relaxed and full of
positive energy.
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19. Cebelarstvo PETELIN - Irma Petelin/ Petelin Beekeeping

9 Pliskovica 102, 6221 Dutovlje 0 0386 (0)51 470 907 ali 0386 (0)41 544 987
T 0386 (0)5 764 16 83 @ cebelarstvo.petelin@gmail.com B cebelarstvo.petelin

NaSe Cebelarstvo Ze vrsto let sprejema obiskovalce, ki si Zelijo veC izvedeti o Zivljenju
Cebel, delu cebelarja, prevoznem ¢ebelarstvu, vzreji matic, pridelavi medu in drugih cebeljih
pridelkov. B

Za obiskovalce necebelarje traja predstavitev eno uro. Cebelarjem, ki se Zelijo seznaniti
s tehnologijo prevoznega Cebelarstva in tehnologijo vzreje Cebeljih matic, namenimo
2-3ure. Sledijo degustacija posameznih vrst Kraskega medu, prikaz tocenja in ogled Cebe-
larskih prostorov. Obiskovalci imajo moZnost okusiti tudi nase likerje.

Sprejemamo skupine do 100 ljudi. Predstavitev je mogoca v slovens€ini, anglescini,
nems¢ini in italijanscini. Organiziramo naravoslovne dneve za otroke (delavnici peke me-
denjakov in barvanja panjskih koncnic), mogoc je tudi najem lokalnega vodnika. Dostop je
omogocen tudi invalidom.

For many years, our beekeeping farm has been welcoming visitors who want to learn more
about the life of bees, the work of beekeepers, mobile beekeeping, queen breeding, the produc-
tion of honey and other bee products.

For non-beekeepers, the presentation lasts one hour. We dedicate 2-3 hours to beekeepers who
want to get acquainted with the technology of mobile beekeeping and the technology of queen
bee breeding. This is followed by a tasting of individual types of Karst honey, a demonstration
of extracting and a tour of beekeeping areas. Visitors also have the opportunity to taste our
liqueurs.

We accept groups of up to 100 people. The presentation is possible in Slovene, English, German
and ltalian. We organize science days for children (workshops on baking gingerbread cookies
and painting beehive panels), and it is also possible to hire a local guide. Access for the disabled
is also available.

20. Cebelarstvo Semen Stefan s.p.
Semen Stefan Beekeeping

9 Lipa 145 A, 9231 Beltinci & 0386 (0)2 541 1338
[1 0386 (0)31 787 235 @ semen.stefan@gmail.com
@ www.apiturizem.si/semen-stefan-s-p-prodaja-medu

Cebelarimo z vegjim Stevilom AZ-panjev, ki jih prevazamo na razlitne pase v Sloveniji
Nakladne DB-panje imamo za pridelavo propolisa na mreZicah. VV ¢ebelnjaku za apiterapi-
jo in apiturizem poleg Cebeljega aerosola, svezega cvetnega prahu iz panja, razliénih sort
medu, propolisa in voska nudimo Se savno in medeno masazo. Po koncani terapiji je mozen
pocitek.

Smo na Melincih, ki so 12 km oddaljeni od Murske Sobote. \/ blizini objekta (500 m) je reka
Mura s svojevrstno floro in favno, kjer je abmogje vidre in babra, do katere vodijo skozi
gozd Stevilne stezice in mrtvice. / bliZini so tudi Stevilna znana zdravilis¢a s termalno vodo:
Terme Banovci (4 km), Moravske toplice (15 km), Lipa Lendava (15 km).

We keep bees in a large number of AZ hives, which we transport to various pastures in Slovenia.
We use loading DB hives for the production of propolis on nets. In the beehive for apitherapy
and apitourism, we offer a sauna and honey massage in addition to bee aerosol, fresh pollen
from the hive and different varieties of honey, propolis and beeswax. After the treatment, you
can rest there.

We are located in Melinci, which is 12 km away from Murska Sobota. Near the building (500 m)
is the river Mura with its unique flora and fauna and a natural habitat of otters and beavers, to
which many paths and backwaters lead through the forest. There are also many well-known ther-
mal water spas nearby: Terme Banovci (4 km), Moravske toplice (15 km), Lipa Lendava (15 km).

21. Medena vas Skok Mozirje/ Beeland Skok Mozirje

@ Cesta na Lepo njivo 17a, 3330 Mozirje g E E
.

[ 0386 (0)41 450 450 T 0386 (0)3 828 04 00
@ info@apartmajimozirje.si
® www.apartmajimozirje.si

rApartmaji in wellness SKOK Mozirje

beeland _skok

Medena vas je primeren kraj za vse, ki si Zelijo druga¢nosti, udobja in sobivanja z naravo. Za
druZine z otroki bo to nepozabna pustolova¢ing, za pare pa izjemna izkusnja, polna roman-
tike. Hiske v obliki satovja vas vabijo, da preizkusite drugacen oddih. Visaka je opremljena
s kuhinjo, kopalnico, spalnim delom, prava posebnost pa je zaseben mini wellness znotraj
hiske. Vsaka vsebuje Se lastno savno in masazno kad. Razlicne vrste savn pa vam omo-
gocijo, da si pricarate svoj mali raj. \/ poletnih mesecih je na voljo tudi zunanji bazen za vse
nase goste, ponujamo pa tudi razlicne tretmaje, masaze in nege telesa v svojem wellness
centru. Prava posebnost pri nas je medena masaza.

Beeland is a perfect place for everyone who wants a different experience combined with com-
fort and coexistence with nature. For families with children it will be an unforgettable adventure,
and for couples an exceptional experience full of romance. Honeycomb-shaped houses invite
you to try a different kind of holiday. Each house is equipped with a kitchen, bathroom, bedroom
and a very special private mini wellness inside the house. Each house also has its own sauna
and hot tub. Different types of saunas allow you to create your own little paradise. In the sum-
mer months, there is also an outdoor pool for all our guests, and we also offer various massages
and body treatments in our wellness center. The real specialty here is the honey massage.

22. Cebelarstvo, lectarstvo in apiturizem SOLAR 3
Beekeeping, gingerbread baking and apiary tourism SOLAR

9 Strmca 81a, 3270 Lasko O Darja Solar: 0386 (0)40 759 357
T 0386 (0)3 5731636 @ darja.solar@gmail.com

1 Cebelarstvo, lectarstvo in apiturizem Solar g .
cebelarstvosolar ® www.cebelarstvo-solar.si h{‘}lﬂﬂ I

V druzini Solar Ze od leta 1982 Cebelice predstavljajo osrednjo vlogo. Cebelarimo na
vet stojiscih v neokrnjeni naravi. Cebelnjak na domacem dvoriscu ne sluzi samo kot
varen dom cebelicam. V njem blagodejno in pomirjujoCe dozivetje za vas ustvarjajo
prijetne medene vonjave, brencanje Cebel ter pogled na njihovo izletavanje in vracanje
v panj. Nudimo vam tudi medene masaZe in vdihovanje aerosolov iz panja za krepitev
imunskega sistema. Ohranjamo eno od najstarejSih tradicionalnih obrti na Slovenskem
— lectarstvo. V nasi pekarni nastajajo iz kakovostnega medu tudi nasi domaci Emini
medenjaki. Po predhodnem dogovoru sprejemamo skupine, ki jim nudimo degustacije
sortnih slovenskih medov, medenjakov in medenih pijac, voden ogled Cebelarstva, prikaz
kraSenja lecta in predavanje o apiterapiji.

Bees have played a central role in the Solar family since 1982. We keep our bees in several
bee hive stands in unspoiled nature. A beehive in our backyard is not just a safe home for
bees. Inside, a relaxing and soothing experience is created for you by pleasant honey scents,
the buzzing of bees and the sight of them leaving and returning to the hive. We also offer
honey massages and inhalation of aerosols from the hive for strengthening the immune sys-
tem. We are keeping alive one of the oldest traditional crafts in Slovenia - gingerbread baking.
In our bakery, our home-made Ema's gingerbread cookies are also made from quality honey.
We accept groups by prior appointment and offer tastings of varietal Slovenian honey, ginger-
bread and honey drinks, a guided beekeeping tour, a demonstration of gingerbread decorating
and a lecture on apitherapy.

23. Cebelarstvo Franci Strupi/ Franci Strupi Beekeeping
9 Sp. Brnik 43, 4207 Cerklje 01 0386 (0)31 663 001 @ franci.strupi@gmail.com

S Cebelarskim turizmom se ukvarjamo Ze skoraj deset let, z zbirateljstvom starih pred-
metov pa pravzaprav celo Zivljenje, in tako so nastale zbirke starega orodja in opreme iz
Cebelarstva in kmetijstva, za katere smo se odlocili, da jih uredimo in nudimo na ogled
v Cebelarsko-kmeckem muzeju. Najzanimivejse je tocilo za med na en sat, ki so ga upo-
rabljali med letoma 1900 in 1910 v gozdovih Pokljuke. Zanimiva je tudi preSa za med,
topilo za voscine, ki ga ni mogoce videti nikjer drugje v Sloveniji. Obiskovalci si lahko ogle-
dajo stare poslikane panje kranjice in kar 150 let staro panjsko kanénico. Smo v ponudbi
Obcine Cerklje. Obiskovalcem poleg ogleda muzeja nudimo tudi pokuSino razli¢nih vrst
medu, pridelanega v Sloveniji. Pridobljen imamo certifikat o rokodelstvu. \/ ¢asu ¢ebelar-
ske sezone na ogled postavimo tudi opazovalni panj, kjer obiskovalcem pokaZemo ¢lane

Cebelje druzine in jih seznanimo z Zivljenjem Cebel in njihovo pomembno vlogo v naravi.

We have been active in beekeeping tourism for almost ten years and we have been collect-
ing memorabilia throughout our entire lives, so we have created collections of old tools and
equipment from beekeeping and agriculture that we decided to arrange and offer for display
in the Beekeeping Farm Museum. The most interesting exhibit is the honey extractor for one
honeycomb, which was used between 1900 and 1910 in the forests of Pokljuka. The honey
press and the beeswax solvent that cannot be found anywhere else in Slovenia are also
worth seeing. Visitors can see the old painted wooden board beehives and the 150-year-old
beehive panel. We are included in the offer of the Municipality of Cerkije. In addition to visiting
the museum, we also offer visitors a tasting of various types of honey produced in Slovenia.
We have obtained a certificate of handicraft. During the beekeeping season, we also put an
observation hive on display, where we present the members of the bee family to our visitors
and acquaint them with the life of bees and their important role in nature.

24. Cebelarstvo ZVIKART
ZVIKART Beekeeping

9 Mizarska cesta 21, 3210 Slov. Konjice
[ Aleksander:0386 (0)41 548 135

@ aleksander.zvikart@amis.net

@ cebelarstvo-zvikart.si "

1 www.facebook.com/CebelarstvoAleksanderZvikart -

Nase cebelarstvo je edino v Sloveniji, ki zdruZuje dva najvija naziva, ki ju je bilo mogoce
pridobiti v ¢ebelarskem poklicu. To sta naziv kvalificirani delavec v ¢ebelarstvu — poklic
Cebelar, ki ga je pridobil oce Franc leta 1956, in naziv Cebelarski mojster, ki ga je prido-
bil sin Aleksander leta 2006. Tako z obSirnim znanjem ohranjamo tradicijo in zagota-
vljamo kakovost ¢ebeljih proizvodov na visoki strokovni ravni. O tem pricajo vsakoletna
priznanja za kakovost, ki jih dobivamo na ocenjevanjih po Sloveniji. Smo ponosni
prejemnik certificirane listine odli¢nosti s tremi ¢ebelicamina podrocju apiturizma v okviru
slovenskih ¢ebelarskih poti. Imamo certificirano apiterapevtko, ki vam bo z veseljem
predstavila pestro zakladnico cebeljih pridelkov. Lahko sprejmemo do 50 ljudi, tudi
invalide.

Our beekeeping is the only one in Slovenia that combines the two highest accolades that
could be obtained in the beekeeping profession. These are the title of a skilled worker in
beekeeping - professional beekeeper, which was obtained by father Franc in 1956, and the
title of master beekeeper, which was obtained by his son Aleksander in 2006. With exten-
sive knowledge we try to maintain the tradition and ensure the quality of bee products at
a high professional level. This is evidenced by the annual awards for quality that we receive at
evaluations across Slovenia. We are a proud recipient of the certificate of excellence with
three bees in the field of apitourism as part of Slovenian beekeeping trails. We employ
a certified apitherapist who will be happy to present you our diverse treasury of bee products.
We can accommodate up to 50 people, including persons with disabilities.



