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First touch 

 

JB Restaurant in Podvin and Janez  Bratovģ  was the first one to 

face with Club Lumi®re group. As it was decided  JB  best man  

Jure was  standing on  Airport Arrival with  a plate with best Bjana 

sparkling wine waiting for  arrivals.  

 

Some well known politicians were believing that  The Prime 

Minister was organizing Welcome for those coming from 

Strasbourg.  
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It was glorious evening in JB Podvin. The front range of Karavanke Mountains 

were shining in  the evening sun when the first dinner starts.  
 

Janez Bratovģ was famous already  from his first starts at Tchebull  in Austria.  

He is really a researcher who did not afraid to touch even molecular 

gastronomy. His stile is innovative mixture of  international favourite cuisines 

that is in his hands transferred to  new creations  where single dish has his 

own  touch and line.  

He has also great  favour  in Slovenian Slow food movement, where he is 

known as Chef who was presenting the most favourable Slovenian dishes in 

style of modern  French Cuisine.   

Janez Bratovģ is one of those Slovenian Chefs that was trained  with Alain 

Ducas in Monaco,  Adrien Ferran or  Heston Blumentall. 

    JB Restaurant  
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His menu was a choice of Slovenian favours  in elegant style supported 

with a choice of   a palate of  Slovenian whites with  great  red  finale 

from Goriġka Brda.  

Before the guests were touching their beds Janez was already on-line 

with Valter Franko and Ana Roġ exchanging his experiences with a 

group advising them which subject should be more in front  in next run 

in Hiġa Franko. 

Janez Bratovģ  Menu 
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Bled Lake and particularly  High Jumps in Planica were the subject of  

Chateau Lumi®re special  desires. 

On the road over the Vrġiļ Pass 1660 m  group stopped at  mountain 

cottage where they took  a mountaineer welcome ï a grass brandy and  

a cabbage  stew. 
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Long line of  serpentine road  from Vrġiļ pass  guided  them to 

picturesque Trenta Valley   and  The Spring of  River Soļa.  

 

In Kobarid the main target was  World War I Memorial Museum, 

awarded as one of the best  memorial institutions by Unesco. 
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Hiġa Franko by Ana Roġ and Valter Kramer in Staro selo 3 km from Kobarid 

on the road to Ļedad. A pearl  of the valley surrounded with the  mountains 

where the screams are in dark stormy nights and the echoes of   fighting 

armies are covering with  blizzards. The place of  Ernest Hemingwayôs novel  

Farewell to Arms. 

 

Ana, one of  the most highly educated  Slovenian Chefs  graduated  on  

studies  in diplomacy  on University of Ljubljana, is the most  impulsive and 

creative  artist in  kitchen.  She is in the same measure oriented to fusion, 

molecular gastronomy  as well as to the traditional ethnic gastronomy. Her 

style is gastro impressionism, her imaginations are endless full of light and 

inspiration. 

Hiġa Franko 
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Great Chef Ana Roġ  and  her husband  Valter Kramer, one of the best 

Slovenian Sommelier  are the most creative tandem in Slovenian gastro-

enology. The place where Slow-food in Slovenia started.  

The wine treasure of  Valter Kramer - wines of  great structure, elegancy with 

a sign of his own character.  Anaôs  creations  were  well married with 

selection of  Valterôs  Slovenian Carst wine selection. 

Ana Roġ and Valter Kramer Menu 
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The night in The Havens. First Class Residency  on the top of the 

mountain brings morning glory.  Opening the eyes above the clouds, 

watching the valley from the wholes between the clouds you could 

feel to meet the angels on the terrace. 

The Havens 
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It  is always great start  with  a glass  of exceptional sparkling wine  in 

your hand ! But if it is Miran Sirkôs Bjana, then it is a great privilege. Wine 

cellar suited in the basement of 12th Century Castle opened a hart for 

the best enological sensations.  

It line is  Caô Bosco and  fine French Champagne style. Besides  great  

vintage sparkling wines  fabulous Cabernet Sauvignon and Merlot  as 

well as  Cuv®e Status are the  stars of the house.  

Bjana Winery 
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Marjan Simļiļ Winery is  the most advanced  in Goriġka Brda.  Young 

winemaker Marjan made the greatest progress in winemaking  in quality  on 

international scene. Extremely low burdening of his vines awarded him with 

the wines with  great body, a finesse and elegance, frequenty awarded by 

Decanter and the most outstanding authorities. 

Marjan Simļiļ 

Marijan SimĽiĽ 
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Ales Kristanļiļ and Movia are the most carismatic Slovenian trade icons 

in the wine world. Movia wines are the best Slovenian wine Ambassadors 

present on the best  Wine Lists over the whole Globe.  

Aleġ Kristanļiļ 
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La Subida, or  Pri Lovcu in Slovene, is no doubt Slovenianô World  best  

Restaurant. Although it is located on Italian side the influence of Joġko Sirk 

spirit and his personality is so unique that  it is no one in Slovenian gastronomy 

that  was not  touched by him. The place where Slow-food and the pleasure of  

delight came over to Slovenia.  

What is so unique in La Subida ?  

 Simply saying  - its elegancy and style to create simple or the most 

sophisticate  meal  on the most  elegant way. Fantastic wine selection  from 

Italian Collio with the most outstanding producers as Gravner, Keber, Radikon, 

Bensaé. 

In 2007 Awarded with the first Michellin Star. 

 La Subida      
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Welcome on  the Restaurant yard  with  sparkling wine and famous Gigi 

DôOsvaldo dry ham. Joġko Sirk was personally demonstrating old art of  

corn  flour polenta making. His menu was  composed by  selection of 

Slovenian traditional meals from Slovenian and Italian side accompanied 

with a palette of  selection of  Collio wines. 
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Mleļnik Winery was the next stop. Celebrate wine Chardonnay  1998 

Decanterôs  Chardonnay World Top Ten.  Valter Mleļnik  is  famous  on his 

biodynamic wines as sauvignonaisse, rebula  and  merlot. Wines with great  

body and texture,  unfiltered  and simply unforgettable. 

 Valter Mleļnik 
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Joġko Renļelj  wine artist and wine enthusiast on Carst Region. Master of 

reds, master of amarone and all of the delights from teran,  dark carmine 

wine  highly benefited on lactic acid and iron and fine minerals, that even 

medical doctors are prescribing a glass of  it to the anemic children  before 

sleep, was the next host.  

Out of  the local borders Renļelj  made out of teran wine the most 

unbelivable red wine varieties of  Slovenia.  

As the support of his wine art  2007 blue ribbon winner for the best 

gastronomy of the year Mr.Peter Patajac was presenting his magic in 

between. 

Joġko Renļelj 
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Their menu was a selection of fine mussels, fishes and lobster prepared with 

Chateau Lumi®re vinegars. As a compliment to the visitors they used even a 

Balsamic Treasure from 1850. All of the dishes were accompanied with 

selection of the finest wines from Goriġka Brda.  

Maruġka and Boris Gaġperin Menu 
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