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Xana My3uuku nporpam * InasHa 6MHa Xana lfactpoHomMmcka Busmja OTBopeHor bankaHa
Hall 1 Music Program « Main stage Hall 5 Food Vision by Open Balkan

lacTpoHomcka Buamnja OTBOPEHOr BankaHa CBOjUM MHOBATUBHUM U PO3HO=
BPCHMM COAPXAjeM AKTMBHOCTM NPEeACTABBbA FACTPOHOMCKE CreLndnyHO-
CTV 3eMarba U3 PErMOHA U jeAMHCTBEHO MECTO OKYMSbAHA MO3HABAALA U
JBYBUTENLA XPAHE. YXMBOjTE Y e0yKATUBHUM MACTEPKIAC NPEeaaBaHUMa U
jerycraumnjama koje he NprpeanTi Haj3anaXeHuj1 1 HajAPU3HATUU Wedo-
BN PErnoHa.

OATYM / DATE BPEME / TIME M3BOBAY / PERFORMER

YetBpTak, 1. centeméap 16:00 Nepnetym mo6une
Thursday, September 1 : Perpetuum mobile

Food Vision by Open Balkan, with its innovative and diverse activity content
presents gastronomic specifics of countries from the region and a unique
meeting place of food enthusiasts. Enjoy the educational Masterclass
sessions and tastings that will be organized by most famous and most
recognized chefs from the region.

0J hypa ',mepth

12:00 DJ Bura Curgi¢

Cry60Bu non KynType

13:30 Stubovi pop kulture

Metak, 2. centeméap 15:30 JleHa Kosauesunh

Friday, September 2 Lena Kovagevi¢ ~ R (PVy) “ersprak, 1. centeméap - Thursday, September 1

byayhHocT OTBOpeHor bankaHa

The Future of the Open Balkan

Mnaogu wedosm npepactasmhe NOCe6HOM EHEPrnjoM CaBpeMeHe
TeHAeHUMje Kyxnre BankaHa.

Young chefs will present modern tendencies in the Balkans cui-
sine with special energy.

BukeHa Kamenuua v Kenu beHg
Vikena Kamenica & Keli Band

17:00

Netap 3opkuh

18:30 Petar Zorki¢

Xerska Munowesuh

12:00 Zeljka Milogevi¢

MeTak, 2. centeméap ° Friday, September 2

Tom FaH Ton Kpy3 KynuHapcko 6naro OtBopeHor bankaHa

12:30 Tom Gun Top Cruise Open Balkan Culinary Treasures
n Mvh K (Mai 5 ) Oteapame - cneumjantm roct / Opening - Special guest
14:00 “HK MyH KBapTeT (Maja 1 bone Chef Tomaz Kavéi€, Dvorec Zemono, Michelin star

Cyéora, 3. centeméap Pink Moon Quartet (Maja & Bole)

Saturday, September 3 dank LWyn
15:30 Funk Shui

MpeseHTauuja / Presentation
Tpaauvumja ca ROAMPOM MHOBATUBHOCTH
Tradition with a touch of Innovation

KynnHapcku TPEHO0BU HOjOeNPE3EHTATUBHUUX LLEDOBA PEMMOHA.

Bacun Xaummarios Gern Culinary trends of the most representative chefs in the region.

17:00 Vasil Hadzimanov band

Kasep 6ena EyTepna Cyé6ortq, 3. centeM6éap ° Saturday, September 3

Cover band Euterpa

WHTpO OJ
Intro DJ

18:30
AyTeHTMYHOCT BankaHa

The Authenticity of the Balkans
YXuBQjTE Y TPOAULIMOHOHUM YKYCUMA KyXWHse BAnKaHa y3 UCTaKHY -
Te MacTep wedose 13 Cpbuje, AnéaHuje n CesepHe MakepoHumje.

Enjoy the traditional tastes of the Balkans cuisine with renowned
master chefs from Serbia, Albania and North Macedonia.

12:00
Hepenaq, 4. centeMm6ap

Sunday, September 4 locnoH Taméypatun
14:00 Gospon tamburasi
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13.00 - 14.00

CKPUBEHU OPATYJbU WWYMALOUJE * AnekcaHaar MapuHkoBuh
HIDDEN GEMS OF SUMADIJA « Aleksandar Marinkovi¢

Lymaavja, jenaH o HajBAXHUjUX BUHCKMUX PEJOHA Y 3eMIbK, MYHA je n3HeHaferqa, BENUKNX U
QAYTEHTUYHMX BUHA. CneuujanHy cenekumjy onadpao je BUHCKK ekcrnepT AnekcaHaap MapwH-
KoBuWh, KOju je NpUNPEeMUo 1 NpUYy O Y36y bNBOj BUHCKO] nctopuju LLlymaguje.

Sumadijo, the heart of Serbia and one of the most important wine regions in the country,
will surprise you with big and authentic wines. Aleksandar Marinkovic, a wine expert, chose a
special selection of wines, accompanied by an exciting wine history of Sumadija.

14.00 - 15.00

BPAHAL|, - HEYKPOREHA HAPAB JYTA * 380Hk0 XepLier
VRANEC - THE UNTAMED TEMPER OF SOUTH ¢ Zvonko Herceg

CHara 1 packoLl BPAHLA Ca OCyHUaHor Tepoapa CesepHe MakeaoHuje 6uhe NpeacTaBbeHn
KpO3 cenekumjy ayTeHTUYHUX 1 Benukux BUHA. OceTuTe cHary jyral

The power and magnificence of Vranec from the sunny terroirs of the North Macedonia, will be
shown through a selection of authentic and big wines. Feel the power of the South!

15.00 - 16.30

NMPOKYNAL, - POBEH Y CPBUJU * Tomucras VisaHoBmh
PROKUPAC - BORN IN SERBIA ¢ Tomislav lvanovic¢

Mpuya o HajBaXHWjO] ayTOXTOHO] copTh Cpbuje, Koja je 3a CaMo jeHy OeleHujy npeLwna nyT
Of, PYXHOT NAYETA A0 HAJCHOXHMWJEr APryMeHTa Cpnckor BUHapPCTBA. Kpo3 cBe TajHe Npokynua
BOLM HOC BUHCKW HOBWHAP W CTPY4HaK Tommcnas MieaHosumh.

A story about the most important indigenous Serbian grape variety, which has gone a long
way from an ugly duckling to the strongest case in Serbian winemaking, in just a decade.
Tomislav lvanovic, a wine journalist and expert will tell you all the secrets about Prokupac.

16.30- 18.00

HATPABRUBAHA BUHA CPBUJE ¢ JnuHn nzéop KeponajH [némn MB
AWARD WINNING WINES OF SERBIA * Personal choice by Caroline Gilby MW

JenaH on Hajsehnx aytoputeTa y cBeTy BUHA, KeponajH MmMnéun MacTep BUHA, NPeaCTABbA HAj-
6orbe ouereHa BUHA Cpéuje Ha DWWA n BIWC TakMuyeruma.

One of the biggest authorities in the wine world, Caroline Gilby Master of Wine, presents the
best awarded DWWA & BIWC wines of Serbia.

18.00 - 19.00

®YPMUHT - 3BE3A WUTAJEPCKE « Pocept lopjak
FURMINT - STAR OF STAJERSKA « Robert Gorjak

Xajoe na nposepuMo Aa v je dypMuHT u3 LLTajepcke matepujan 3a MehlyHapoaHy cueHy. Bu
hete ognyuntn! M TO nocne peryctaumje AeBeT GyPMUHTA PA3IUUUTOT CTUNA, YKIbydyjyhun n
MEeHYLLOBK, KAO 1 BUHO 13 1971. POaMOHULY BOAM PErMOHANHA BUHCKA 3Be3ad, Po6epT MNopjak!
Let's check if Furmint from Stajerska Slovenija is a material for the international market. You will
telll But only after you have tasted 9 Furmints produced of varous styles, including a sparkling
one and a vintage 1971 Furmint, together with the regional wine star Robert Gorjak!

19.00 - 20.00

BE3 LUEREPA! - MPUYA O TAMJAHULIU
SUGAR FREE! - STORY ABOUT TAMJANIKA
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3aLTo je TaMjaHuka Ha BankaHy CyBO BUHO W LUTA je TO PA3WKyje Of OCTAMX MyCKATA LUMPOM
cBeTa? KOHAYHO, Y YeMy je TajHA HeHe OrpOMHE MOMyNapPHOCTU?

Why is Tamjanika a dry wine in the Balkans and what and how is it different compared to other
worldwide muscat grape varieties? And finally, what is the secret to its soaring popularity?

Mysuuka susmja OteopeHor bankaHa
Music Vision by Open Balkan

Netak, 2. centeM6ap ° Friday, September 2

20:00h - 01:30h ATAH YNA3
ENTRANCE
Satori
Dejan Petrovié¢ Big Band

Marko Louis
Esma's Band & Zahir Ramadanov Brass band

PagHo Bpeme / Opening hours

16:00 - 20:00

12:00 - 20:00
3. centeméap / September 3 12:00 - 20:00
E 4 . centeM6ap / September 4

1. centeméap / September 1
2. centeméap / September 2

12:00 - 19:00

YnasHuue / Tickets

* YnasHuue ce kynyjy Ha 6unetapHuum Beorpapackor cajma.
Tickets are purchased at the Belgrade Fair ticket office.

* Ynas y Xany 5 / TactpoHoMcka Busuja OTsopeHor BankaHa
6ecnnarTaH je 3a ceBe noceTtuoue.
Entrance to Hall 5 / Food Vision by Open Balkan
is free for all visitors.

00

MacTtepknac nporpam BuHcka susuja OTBopeHor
Masterclass Program Wine Vision by Open Balkan

A

WINE VISION

MasterClass

OPEN BALKAN

Cyé6ortaq, 3. centeM6ap * Saturday, September 3

13.00 - 14.00

CEH3ALMJA NOJHEBJ/bA - TIKVES CHATEAUX & DOMAINS « 3s0Hko Xepuer
THE SENSE OF PLACE - TIKVES CHATEAUX & DOMAINS * Zvonko Herceg

3BOHKO Xepuer npepcTasba npemMujym noptdonmno suHapuje Tikves Chateaux & Domains v
BMHQA KOjA CHOXHO pedrekTyjy CBOje NofHebbe.

Zvonko Herceg represents the premium Tikve$ Chateaux & Domains portfolio and wines that
reflect its terroir.

14.00 - 15.00

FPALLAL, - NOBPATAK Y BYAYRHOCT « /rop Jlykosuh
GRASAC - BACK TO THE FUTURE « Igor Lukovic

Hajpacnpoctparernja 6ena copTa y PErMOHY XMBU CBOj HOBU XMBOT KPO3 KAPAKTEPHA BUHA
Koja o6apajy ca HOry cyamje HO CBETCKMM BUHCKMM OLerMBaHKUMA. Kpos nctopujy Te copre,
HeHy Be3y Ca TepodpuMa cpefrse EBpone 1 Hajéosbe rpatlle Cpbéuje BOAN HOC BUHCKM KPU-
Tnuap Urop Jykoswh.

The most widespread white grape variety in the region lives its new life through the distinctive
wines that impress judges in the renowned world wine competitions. Igor Lukovic, a wine critic,
will take you through the history of this variety, the terroir link to the Middle Europe and the best
Gradac wines in Serbia.

15.00 - 16.30

EKCNPECUJA TEPOAPA - PU3JIUHT LLUPOM CBETA + Tomac Kyptuyc MB
EXPRESSION OF TERROIR - RIESLING AROUND THE WORLD ¢ Thomas Curtius MW

Caw BonuMMO puanuHr! Anm koju Ta4Ho? Kakse Cy KapaKTEPUCTUKE PUBNMHIA U3 PA3NYUTUX Oe-
JIOBO CBETA U KAKO TEPOAP YyTUYE HA Ty COPTY OTKpmBa Tomac Kyptnyc MB.

We all love Riesling! But which one exactly? Thomas Curtius Master of Wine, will unveil what
the Riesling’s characteristics from various parts of the world are, as well how various terroirs
affect the variety.

16.30 - 18.00

AYTEHTUMHOCT U MOLAEPHOCT - PO3E BUHA CA BAJIKAHA + Pog Cmut MB
AUTHENTICITY AND MODERNITY - ROSE WINES FROM THE BALKANS - Rod Smith MW

Pop CmuT, MOCTEp BWHA, NpeaceiHuK je naHena 3a MposaHcy Ha DWWA u jenaH of Hajsehunx
rMOGANHNX CTPYYHAKA 3a POo3e BUMHA. [y6nnky BoaM KPO3 LUMPOKY MANETYy CTUIOBA CPMCKUX
po3eq, of NEeNPLLCBUX U MOLEPHMX, 4O MYHUX U TPALULMOHNTHMX.

Rod Smit, Master of Wine, is the President of the Provence panel on DWWA and one of the
biggest world experts on rosé wines. He will lead you through a wide palette of distinctive
styles of Serbian rosés, from vibrant and modern to full bodied and traditional.

18.00 - 19.00

W3BAHPEOHA LIPBEHA BUHA BAJIKAHA » Cawa LinmpaHew
OUTSTANDING REDS FROM THE BALKANS « Sasa Spiranec

Op TepaHa v Npokynua, Ao NMMHOA 1 KabepHeda, LpoM bankaHa kpujy ce Benunka, n3BaHpeaHa
BMHO. HOBK nornep, Ha noTeHuujane 6aNKAHCKMX LPBEHUX BUHA Adje jeAdaH Of HAjNno3HATHjMX
pervoHanHmx BUHckmx aytoputeta, Cawa Lnnpane,.

From Teran and Prokupac, to Pinots and Cabernets, all over the Balkans there are some great
and remarkable wines. Sasa Spiranec, one of the most famous regional wine authorities gives
a new outlook on the potential of the Balkan red wines.

Of1 CKALLPA 10 BAJIATOHA, NYTOBAHE KAOAPKE * 3oniTaH hepgu
FROM SKADAR TO BALATON, THE JOURNEY OF KADARKA « Zoltan Gyorffy

Ca kopeHUMa fy6oKo Ha barkaHy, KOAapKa je CBOjy HOBY OOMOBMHY Hawna y Mahapckoj. Oa
1M je KaAAPKa NOKAHW oArosop Ha Pinot Noir v KakBad joj je 6yayhHocT? Kpos Tepoape, cTuno-
Be W HOj60sbA BUHA Of, KAAAPKE BOAM HAC BUHCKM ekcnepT 3onTaH hepdu.

Rooted deeply in the Balkans, Kadarka found its new home in Hungary. Is Kadarka a local
answer to Pinot Noir and what the future holds? Zoltan Gyorffy, a wine expert, will take you
through different terroirs, styles and one of the best wines made from Kadarka.

o6po pownu!
Welcomel!




