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Travel, eat, 
and drink

like a local.

Holiday Tour

A LIVE, VIRTUAL TOUR TO

LJUBLJANA, SLOVENIA

WINE
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https://www.linkedin.com/company/discover-live/?viewAsMember=true
https://www.discover.live/corporateevents


Famous Drinks
Slovenia has more than 28,000 wineries. They
have been making wine since before 600 B.C.
Only about 25% of their wine is exported. Most
of the wine produced is considered Premium.
Slovenia has three  wine-growing regions.

WINE

THE CITY

Famous Foods

THE TOUR

Advent time in Ljubljana is magical. There
will be dazzling Christmas lights adorning
many of the city streets, making for
breathtaking views. This year's theme is
"Long Live!", and the decoration will be
focusing on life, its vulnerability, and at the
same time, endurance. We will visit the
Christmas Market, boasting a wide array of
arts and crafts, baked goods including the
holiday sweet bread, Potica, and traditional
gifts. We will stroll the city streets all lit up for
the holidays and learn about the traditions in
this special place. Let’s experience our
beautiful, united world!

Ljubljana

Zlikrofi are small boiled dumplings that
originated in Idrija, Slovenia that look and
taste similar to Italian ravioli. They are typically
filled with potato.  Over 110,000 pounds of
them are produced and consumed each year.

ZLIKROFI

Carniolan sausage has forever been a staple of
the Slovenian diet. What’s in a Carniolan
sausage? Just pork and a little bacon. It’s
usually served with sour cabbage, mustard
and crusty bread , and is sometimes used in
stews. 

CARNIOLAN SAUSAGE

Potica is a yeast-raised dough typically with a
filling and rolled like a roll cake. The traditional
flavor for potica is orehova or walnut. Walnut
potica offers a rich, soft dough, but it’s not too
sweet to the palate. It’s luxurious to eat, and
you can find it almost everywhere.

POTICA (SLOVENIAN NUT ROLL)
In Ljubljana, they have a Milk Machine,
“Mleklomat". This machine is usually located in
the market and dispenses raw milk
(unpasteurized, non-homogenized, antibiotic-
free milk). The machine can repel unwanted
debris and bugs, self-disinfect after every use,
and dispose of milk that has been left for more
than 24 hours.

MILK

SCHNAPPS (ZGANJE)
Schnapps is the national beverage in Slovenia.
Making schnapps at home is a widespread
past time. It comes in many flavors, including
pear, peach, lemon and blueberry.

The Slovenian capital of Ljubljana echoes so
many other European cities, with beautiful
medieval streets, grand townhouses,
remarkable Italianate churches and some of
the finest art nouveau. Ljubljana is a deeply
cultural city where history is revered. It is a
city with "love" in its name. This is a place
where you can find signs of love and passion
in people's everyday lives.
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