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DEPARTMENT FOR
STRATEGIC RESEARCH
DEVELOPMENT AND
INNOVATION POLICY

• Analysis and reserach of the existing 
resources and economic potentials 
• Defining the subsidy measures for the 
development of the economy agriculture, 
energy sectors, tourisam and rural 
development

DEPARTMENT FOR 
NATIONAL AND
INTERNATIONAL FUNDS

• Coordination of funds awarding on 
local, regional and national level
• Research and promotion of all 
available international funds

DEPARTMENT 
FOR INVESTMENT 
SUPPORT

DEPARTMENT 
FOR PROMOTION

• Advisory support for domestic and foreign 
investments and busines incubators
• Capacity building for investment 
promotion

• Promotion of all existing 
resources and potentials
• Positioning Vojvodina as an ideal 
investment location for future projects

YOUR 
RELIABLE 
PARTNER!
Vojvodina Development Agency (RAV) is 
established under the jurisdiction of the 
Government of AP of Vojvodina, with 
aim to provide support for the imple-
mentation of the development policy of 
Vojvodina, agricultural policy and rural 
development.

VOJVODINA
DEVELOPMENT
AGENCY

REPUBLIC OF 

SERBIA

WINEGROWING REGION OF 

VOJVODINA

• Total area under vineyards: 20,466 hectares
• The most common local variety: Grašac and Prokupac
• The most common international variety: Merlot
• Total wine production: 23 million liters

• Total area under vineyards: 4,656 hectares 
• The most common local variety: Grašac and Smederevka
• The most common international variety: Chardonnay
• Total wine production: 10.2 million liters

Total wine export: 10.9 million liters
SOURCE: Center for viticulture and oenology



21311 Cerevic, Sremska bb
+381 (0)21 297 71 32
+381 (0)63/507 555
belobrdo@belobrdo.com
www.belobrdo.com

 Our commitment to quality is confirmed by 
numerous awards, both in Serbia and at interna-
tional competitions. For three years in a row, we won 
the title of  “Best Winery in the Region” at an in-
ternational competition in Vienna, AWC. Annual pro-
duction is around 65,000 liters.

Our winery was founded in 2010 with the idea that making wine, using the latest 
oenological tools and technology, turn into art. On 20 hectares we grow 9 international 
grape varieties, three white and six black. We offer 18 labels, some of which are grown in 
oak barrique barrels, from 11 to 18 months, depending on the variety.
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In our region, the vine has been grown for centuries, and wine is a drink enjoyed by many gen-
erations. The first written traces date back to the third century, when the Roman emperor M.A. Probus 
planted the first vineyards on the southern slopes of Fruska Gora.

Vineyards are planted on specifically selected plots for each variety individually, depending on the 
wine we want to produce.

We carefully combine the extraordinary natural conditions provided by our microlocality, modern 
technologies in the production of grapes and wines, the experience of a consulting team of top 
French experts and the ambition of the young winery team in order to create distinctive and unique 
wines with a distinctive seal of terroir.

All equipment is positioned in the manner to maximize the use of natural gravity and reduce the use 
of pumps, which is also the most subtle way of manipulating wine.

The modern approach to pro-
duction is reflected in the use of 
equipment made of state-of-the-
art materials used in winemaking, 
complete control of the tempera-
ture in all wines individually, con-
trol of the presence of oxygen, 
from the grape processing treat-
ment to the bottle opening.

State-of-the-art technology, with 
respect for nature and grapes, 
gives our wines a specific character, 
which is a reflection of the best that 
the terroirs of Fruška Gora and Mala 
Remeta as microlocality can offer.

The wine cellar is sunk 8 meters 
below the surface. All the param-
eters important for the wine ag-
ing are controlled there and it is 
separated by a glass wall from the 
winery’s visitors. In this way, it de-
picts the authentic atmosphere 
of the cellar and at the same time 
protects the wines from outside in-
fluences. All the wines are housed 
in selected French oak casks, and 
the wine style dictates the specific 
shades of the various barrels used.

22409 Mala Remeta
Ekonomija “Salas”
+381 (0)22 46 85 80
+381 (0)63 575 162
office@vinarijadeuric.com
www.vinarijadeuric.com
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21312 Banostor, Dunavska 5
+381 (0)21 6613 500
info@fruvin.com
www.fruvin.com

The winemaking story of “Fruškogorski vinogradi” begun in 2006 in the village of Banostor. Due 
to their vineyard’s favorable geographical position and the specific microclimate, as well as the 
phenomenon of sunlight reflection from the surface of the Danube River, but primarily due to their 
knowledge and dedication, the winery’s founders have succeeded in making wines of recognizable 
taste and pronounced characteristics of Fruska Gora Mountain terroir.

Our premium wine series was named Quet, after an ancient Celtic fortification around which the 
modern-day settlement of Banostor has evolved in the 15th century. The goal has been to generate 
a fortress around which the modern winemaking of Banostor and the entire Fruska Gora Mountain 
should develop, so as to conquer the palates of wine lovers across the world. 

In 2016, the “Fruškogorski vinogradi” vinery has launched a new top-quality wine series 
-  “Fruškać”. This group of products encompasses “Fruškać White“, “Fruškać Red“ and “Fruškać Rosé“. It 
is the wine that holds the most favorable quality-price ratio in the territory of Serbia and its neighbor-
ing countries. The motto Just Let Yourself Be Surprised speaks a lot about this wine.

Our cellar now disposes with the most up-to-date equipment for production and nurturing of 
wine, and additional improvement of technology and increase of vinery’s capacity to 500,000 
liters is currently in progress. The development plan envisages further multiple increases of cellar 
capacities over the following couple of years, so as to enable processing of the entire harvest from 
the vinery’s current 110ha of vineyards and future plantations in its own facilities.
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26101 Pancevo, Ive Kurjackog 12 
+381 (0)63 506 732
info@rakijamargan.com
destilerija_margan
Destilerija Margan
www.rakijamargan.com

BANAT’S GREATEST TREASURE IS THE SOIL. “Margan” destillery is a family manufacture from South 
Banat, situated 15 kilometers from Belgrade.

We offer several types of high quality fruit brandies from our assortment. In the last few years one 
of them, “Banatski Kalvados” became distinct as one of the most quality spirits in the country and the region.

Many remember the time when 
the corn was picked manually and 
brought to the barn with the cart. As 
children, we would be in a hurry to 
help unload the carts as soon as pos-
sible because we knew that under the 
golden corn clips we had a prize wait-
ing: the ripe rosy apples. 

Those who were more skilled at 
trading would wait for grandpa at the 
entrance to the village and sell apples 
for corn.

The apple was a source of health 
and a treat. The English have a say-
ing that reads:  “An apple a day keeps 
the doctor away “.  The Spaniards and 
the French begin the day with a small 
glass of Calvados.

In Banat, we begin the day with 
a small glass of Banatski Kalvados. 
We start Sunday lunch with Banat-
ski Kalvados, and after that, the soup 
comes and, uh, “rinflajs“, and we end 
up with a strudle.

The Queen and King of this soil are certainly 
wheat and corn that are sovereign in the realm with 
the help of close relatives of sunflower, turnip, soy 
and other family members. The Princess, the Ap-
ple, occupies a distinguished place in the family 
of Banatski treasures.
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In the Southern Banat, near Pancevo at the place called Crepaja, there is our house of good brandy 
“Salaški San” (”Salas Farmstead Dream”).

With many years of experience in traditional production, our distillery started its operations in 2017.
With the help of expert people and professors from the Faculty of Agriculture of the University 

of Belgrade, who gave us constructive and pro-
fessional advice as well as opinions, our brandy 
deserves to participate at international compe-
titions held in Serbia in terms of both its quality 
and in technological production method.

We won the first medals at the 14th Inter-
national Wine and Brandy Competition in Topo-
la, in 2018, a gold medal in the plum brandy (“sljivo-
vica”) category, a silver medal for quince and pear as 
well as a bronze for apricot brandy.

The fact that in 2019 we won a gold medal 
for apricot brandy at the International Brandy 
Competition in Pancevo is the evidence that 
we are constantly working to improve the 
quality of our products.

The quality of our brandy is influenced 
by the very process of production and the 
carefully grown fruits from our quince and 
“viljamovka” pear plantations. We produce 
plum brandy (“prepecenica”) and apricot 
brandy by blending different varieties of 
plums and apricots that are grown in the Val-
jevo and Sumadija regions and that give our 
brandies a distinctive character.

In addition to quality fruit, we pay great 
attention to the technological process it-
self. It should be noted that for the distillation 
we use a device with a plate dephlegmator, 
which is made of pure copper. The process of 
ripening of white brandies made from apri-
cot, pear and quince takes place in stainless 
steel vessels, while plum and quince brandy, 
which after a year become amber and get a 
complex and unique taste, ripen in wooden 
vessels.

Choose a glass, maybe the one in the 
shape of unbloomed tulip would be the best, 
follow the path of tradition and dream... it will 
take you to us... Cheers.

26213 Crepaja, Marsala Tita 1
+381 (0)66 484 888 
tehnolog@naplac.rs
www.salaskisan.rs
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22230 Erdevik, Milin Do 16 
+381 (0)64 822 43 28
info@erdevikwinery.com
www.erdevikestate.com

Erdevik Winery has located in the village of Erdevik, region of Syrmia (present-day Serbia) in western 
foothills of Alma Mons (Fruska Gora).

Erdevik Winery is the oldest winery in Serbia. In the early nineteenth century village of Erdevik had 
many vineyards, so count Livio Odescalchi built a cellar and a winery.

Today Erdevik winery is a synergy of tradition and a modern approach to winemaking where 
premium wines are produced exclusively from an estate-owned vineyard located on the right bank of 
river Danube.

The vineyard location is above the village of Krcedin at 140 meters above sea level with several grape 
varieties: Chardonnay, Cabernet Sauvignon, Merlot, Sauvignon Blanc, and Syrah.

Most of the work in the vineyard is getting done manually, and when the harvest comes, we only use 
the best grapes to make our wines.

Erdevik Winery has been awarded many times at major international competitions. The most significant 
award would be the “Platinum medal” at the Decanter World Wine Awards in London, 2020. the world’s larg-
est and most influential wine competition.

We learn from tradition, respect the terroir, and make wines for generations to come.
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22211 Veliki Radinci, Fruskogorska bb
+381 (0)63 1066 757 
+381(0)63 1041 460
majam@carvinograd-probus.rs
@probus_vineyards

Probus Vineyards is a new modern family winery located on Suljamacka glavica. Currently 14ha of 
vineyards are surrounded by a national park Fruska gora on one side and an amazing view on the other side. 
The vines bath in everyday sun and the wind gently blows between rows of vines to indulge them. 

This location has a powerful historical background. Marcus Aurelius Probus (232-282), the Roman Emper-
or born in Sremska Mitrovica (Sirmium), abolished the prohibition of planting grapevine in 280 and brought 
it to the territory of present day Suljamacka glavica. Here we replanted the grapevine in 2012, restored the 
vineyards and named our winery Probus Vineyards in honour of the Roman Emperor.

Terroir, nature friendly production and processing the grapes as well as aspiration towards natural wine 
reflects in incredible character and complexity of our wines.

At Vinitaly 2022 we are presenting four wines.
- MAGIS (Cabernet Sauvignon & Merlot & Vranac) 2017
Magis wine has aged for 18 months in used French barrique barrels. A small quantity of sulphur has 

been added only during bottling. The wine was bottled without filtration.
- CHARDONNAY 2018
- SAUVIGNON BLANC 2018
- TRAMINAC 2018
One part of all our white wines has aged in used rum, bourbon whiskey and scotch barrels resulting in 

exotic and extravagant notes. A small quantity of sulphur has been added only during bottling.
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22256 Sid, Zlatka Snajdera 2 
+381 (0)65 242 8160
office@vinarijamolovin.rs 

• MOLOVIN WINERY inherits a tradition of 130 years. In the same place are the vineyards from 1892, 
where the first winery was built.  
• The current ownership and organizational structure was established in 2009.
• Our company currently employs 10 workers, during the season we employee over 100 workers.
• Total area of our vineyards is 60 hectares (42 ha of native plantations and 17 ha of young vineyards)
• We currently produce 150,000 liters of varietal wines; the plan for 2022 is to produce 250,000 liters of 
wine, all from our own vineyards.

• In 2021, our winery received the IFS cer-
tificate for food safety and quality.
• We are signatories to agreements with lead-
ing retail chains and distributors in Serbia. From 
March, our products of the INAT and POLIGRAF 
brand will be present in all major wine sales fa-
cilities.
• Our plan is to place goods on foreign markets 
as well.  We are currently in negotiation with 
regional distributors. This year we are partici-
pating in the EXPO fair in Dubai.
• Reconstruction and modernization of the 
tasting room is in process, which will be able to 
accommodate up to 30 visitors and it should 
be finished by May of this year.
• The strategic plan for the next five years is the 
construction of a new production and tourist 
complex in Molovin. 
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ROMANIA

BULGARIA

NORTH 
MACEDONIA

GREECE

SLOVAKIA

AUSTRIA

CROATIA

ITALY

GERMANY

ALBANIA

MONTE-
NEGRO

VOJVODINA

HUNGARY

SLOVENIA

BOSNIA AND
HERZEGOVINA SERBIA

CZECH REPUBLIC

Sava

Danube

Tisa

E-70

Novi Sad

Belgrade

E-75

REPUBLIC OF 
SERBIA

AUTONOMOUS PROVINCE OF

VOJVODINA

2 Strazilovska Street 
21101 Novi Sad
Tel: +381 21 472 32 41 
       +381 21 472 32 44
Fax: +381 21 472 19 21
office@rav.org.rs
www.rav.org.rs


