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Today’s
Menu

A look at data, desires, and the
actual do of it all.
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03

To start: Research and statistics on
consumer attitudes and spending

The main event: Gastronomy in our programs
and trends & predictions

The final act: Selling the sizzle, how we
market the magic




“...LIES, DAMNED
LIES, AND
STATISTICS.”




DRIVERS

96%

of UK consumers would
describe themselves as
a Foodie.




DRIVERS

2%

are influenced by
reviews from friends &
family

*CGA BY NIELSONIQ BIDFOOD 2025 TRENDS SURVEY, SAMPLE SIZE:
2000



DRIVERS
8%

are influenced by TV
cookery programmes

*CGA BY NIELSONIQ BIDFOOD 2025 TRENDS SURVEY, SAMPLE SIZE:
2000

“EVERY SINGLE THING IN THIS
LITTLE PLACE WAS SO BEAUTIFUL,
AND IF YOUDON'T GO I DON'T KNOW
WHAT TO TELL YOU ANYMORE.”

Somebody Feed Phil
Season 6, Episode 2
Croatia
Netflix
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GREEN

GOOD

® YOUR REGIONAL
DESTINATION SPECIALIST




GREEN & GOOD

7IN10

say sustainability is an important
factor when deciding which venue
to visit

*CGA by NielsonlQ Bidfood 2025 Trends Survey, sample size: 2000




GREEN & GOOD

0%

Prefer to choose seasonal
produce only on a menu

*CGA by NielsonlQ Bidfood 2025 Trends Survey, sample size: 2000



GREEN & GOOD

45%

Are willing to pay more for food &
drink if from sustainable sources

*CGA by NielsonlQ Bidfood 2025 Trends Survey, sample size: 2000



CROATIAN
SENSATIONS
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We work with 30+
agrotourisms across
Croatia.




20+ wineries across
Croatia provide tours
and tastings to our
groups.




PREDICTIONS

® YOUR REGIONAL
DESTINATION SPECIALIST




Tradition






02

Sustainability






03

Elevated Experiences
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WHET THEIR
APPETITES
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ADRIATIC

The Best Wineries on
Peljesac Peninsula

Less than an hour's drive from Dubrovnik, the Peljesac
peninsula is home to some of the best wineries in
Croatia

A short drive from Dubrovnik lies the Peljesac peninsula,
famed for its mussel and oyster farms, and vineyards
which produce robust red wines. Besides its gastronomic
offering, Peljesac offers beautiful scenery, gorgeous
beaches and historic towns making it a wonderful place
for a road trip to remember. We've compiled a rundown of

five of Peljesac’s wineries that are guaranteed to offer a
brilliant experience of Croatian wines thanks to their
picturesque vistas and welcoming hosts.

Matusko, Potomje

B <

£ 5 -2

CONTACT US... (A

|1 O <

8:48 B © 2N 75% =

() 9% adriaticdme.hr/r  + :

ADRIATIC

Fabulous Croatian Cooking
Classes

For a true taste of Croatia, a cooking class using
seasonal local produce is an absolute must

To truly experience Croatia, you must sample the local
cuisine and there's perhaps no better way to do that than
on a Croatian cooking class. Travelers learn about
traditions and culture connected with food and
celebrations in the area they're visiting as well as possibly
picking up some new skills in the kitchen. And that's all
before you get to enjoy a delicious meal prepared by their
own fair hands. Adriatic DMC prides itself on creating
brilliant cooking class experiences for travelers, with
fabulous hosts in picturesque surroundings for a
memorable vacation. We've put together a rundown of
three of the best in Croatia.

Istria
Chiavalon Olive Farm
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ADRIATIC
A Guide To Michelin Star
Restaurants In Croatia

Take a tour of Croatia's Michelin star restaurants with
our guide and discover a brilliant gastro tour from north
to south

In the last decade, Croatia's gastronomy scene has come
along leaps and bounds. No longer a destination limited
to taverna style restaurants serving traditional
Mediterranean dishes, Croatia is a rising star in Europe's
well established Michelin Guide thanks to the addition of
ten of its restaurants to its 1 Star list. We've compiled a
rundown of the terrific ten so you have an idea of what to
expect when visiting a Michelin-star restaurant in Croatia.

Thanks to their attractive locations, the venues also make
a brilliant basis for a land tour program in Croatia for
travelers who enjoy their food and the finer things in life.
We've listed restaurants from north to south (Zagreb to
Dubrovnik) to help you visualize the journey and also
added a nearby vineyard recommendation for each
restaurant where possible so that you can make the most
of the gastronomic offer in each place. Click on the name
of the restaurant or winery to be taken to their homepage
for more info.

Noel, Zagreb
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FROM FIELD TO FORK
10 FILM






Challenges or
Opportunities?

HOW DO WE PROTECT, PROMOTE, AND PRESERVE TRADITIONAL FOOD PRODUCTION
METHODS?

DOES CROATIA NEED ITS OWN SUSTAINABLE LABEL SCHEME AS AN EASY-TO-RECOGNISE BRAND FOR
TRAVELLERS?

HOW DO WE ENGAGE YOUNG PEOPLE TO LEARN AND LOVE CROATIA’S RICH CULTURAL HERITAGE AROUND
GASTRONOMY?



ank you!

kKim@adriaticdmc.hr
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