
Slovenia ð on the sunny side of the Alps 



Getting to know Slovenia 

Å Situated between the Adriatic  Sea and the Alps 

Å Population: 2.036.531 - 115.000 students 

Å Area: 20. 273 km2 

Å GDP per capita: 18.196ϵ 

Å 20 years old country 

Å EU member with Euro currency (ϵ) 

Å Visitors say it is safe and beautiful 

Å Known for its great wines and traditional food delicious 

  
 
 

 



Did you knowé 

Å that Slovenia is among the most biologically diverse countries in the Word? 

Å that Slovenia is the third most forested country in Europe? 

Å that Slovenia has one of the largest brown bear populations in Europe? 

Å that a traditional Slovene dish for special occasions is a type of cake called potica? 

Å that the geographical and climatic variety and diversity of Slovenia mean that in a single 

day you can pick autumn fruits in the morning, bathe in the Adriatic in the afternoon, 

and go night skiing in the evening? 

Å that Maribor, Slovenia's second-largest city, is home to the oldest vine in the world? 

 

 
 

 



Ljubljana 

 

 
 

 



Ljubljanaéa people-friendly city 

Å The capital of the Republic of Slovenia, a European Union member state since 2004 

Å Surface: 273 km2 

Å Green surface: 2000m2 

Å Number of residents 1 January 2011: 280,140  

Å Number of students : 50,000  

Å Average temperature ς January 2010: -1.5ϲ C 

Å Average temperature ς July 2010: 22.9ϲ C 

Å Each year it hosts over 10,000 cultural events 

Å Ljubljana ς 9ǳǊƻǇŜΩǎ 5th most idyllic place to live (Forbes Magazine, 2009) 

Å Business, academic, political, cultural heart of Slovenia 

 

 

 
 

 



Gastronomy 

Å Meeting place of influences from the cuisines of the Mediterranean, the 

Pannonian plain, the Alps and the Balkans.  

Å You can discover its specialities in 24 different culinary regions 

Å One special feature of Slovenian cuisine is the αosmiceά in the Karst. At these 

social events, for eight days farmers serve home-made wine at extremely low 

prices. Cheeses and dried meat products, particularly the outstanding ƪǊŀǑƪƛ 

ǇǊǑǳǘ (air-dried ham), are always available 

Å three Slovenian wine-growing regions : In the Primorska, or Coast, wine region 

you have to try the teran, then in the Posavje region the ŎǾƛőŜƪ, while the 

Podravje region features some excellent white varieties such as renski rizling 

and traminec. 

 
 



Gastronomyémust try 

Bled cream cake LŘǊƛƧǎƪƛ ȌƭƛƪǊƻŦƛ YǊŀǑƪƛ ǇǊǑǳǘ ό¢ƘŜ YŀǊǎǘ Prosciutto) 

Kranjska klobasa 
(Carniolan sausage) 

 
Prekmurska gibanica Potica 

Source: http://www.slovenia.info/  


