
EKOLOŠKA KMETIJA 
ZUPANIČ IN METZ 

www.eko-podezelje.si

Na kmetiji imamo 50 koz različnih pasem. Vse živali se prosto 
gibljejo na prostranih pašnikih, kjer se v neokrnjeni naravi 
hranijo z rastlinjem, grmovjem, travami. Koze uživajo prek 600 
različnih rastlin in vršičkov – veliko več kot vse druge domače 
živali. Koze izbirajo samo najboljše in zdravilne rastline.

Poleg pestre izbire mlečnih 
izdelkov imamo v svoji ponudbi 
tudi: 

•	 pirino moko 
•	 svežo sezonsko zelenjavo
•	 različne vrste marmelad
•	 različne vrste sokov 
•	 vloženo zelenjavo
•	 orehe
•	 žganje

Na naši kmetiji sprejemamo tudi 
različne skupine ter vrtce in šole. 
Poleg ogleda njiv, vrta, mlekarne 
in sadovnjaka lahko uživate tudi 
v poskušanju naših domačih 
dobrot pridelanih in predelanih 
na ekološki način. 

We also have tours of our 
farm for different groups and 
schools. We look at our fields, 
garden, dairy, apple orchard. 
You can also taste some of 
our products that are all from 
organic production.

Besides a wide variety of dairy 
products we also have

•	 whole wheat flour
•	 fresh seasonal vegetables
•	 different types of marmalade
•	 various kinds of juices
•	 canned vegetables
•	 walnuts
•	 different kinds of brandy

We keep approximately 50 goats. Our goats are mixed breeds 
(sanska, srnasta pasme). All animals move free on vast green 
pastures, where they are intact with nature and eat plants, 
bushes and grasses. Goats enjoy by 600 different plants herbs 
and bushes – much more than all other domestic animal. 
Goats choose only the best plants. 

We respect animals

Spostujemo zivali! Pestra ponudba Wide variety

sirarnametz@gmail.com
kmetija zupanic in 
metz/ sirarna metz

040 270 374 (Zinka)

031 240 415 (Ron)

Ekološka kmetija Zupanič in Metz 
Jelenče 4 in 5, 2211 Pesnica

•	 Partnersko kmetovanje-KGZ 
Maribor (Vinarska ulica 14, 
Maribor)

•	 Ekološka tržnica Maribor 
(Glavni trg, Maribor)

•	 Tržnica Radvanje
•	 Prodaja na domu po 

dogovoru

Prodajna mesta/
Points of sale:



Naša ekološka kmetija je v lasti družine Zupanič že več sto 
let. Kmetija leži v vasi Jelenče, med Pesnico in Šentiljem. 
Naše posestvo obsega 16 ha, na sredini stoji stara kmetija, ki 
je pod spomeniškim varstvom v povezavi z 2. svetovno vojno. 
Kmetijo krasi tudi več sto let stara akacija, ki stoji pred hišo. Na 
ekološki način gojimo različne vrste žit (pšenico, piro, koruzo, 
ječmen, oves) za krmo in za pridelavo moke, ki jo meljemo na 
mlin na kamen. Trenutno smo se specializirali v kozje mlečne 
izdelke, ki jih pridelujemo v naši sirarni. Del posestva je tudi 
star sadovnjak s približno 350 jablanami, ki obrodijo različne 
vrste jabolk. 

Our organic farm has been in the Zupanič family for many 
generations. Our farm is located near Maribor. We are in 
Jelenče, between Pesnica and Šentilj. We have a combined 16 
hectares where the original farmhouse sets in the middle of 
the property. The farmhouse is also a national landmark from 
WWII. It is also well known for the several hundred year old 
Akacija tree that gallantly stands in front of the house. Here we 
grow different grains for feed for the animals and also for flour 
that we mill on an original stone mill. We grow wheat, spelt 
wheat, corn, barley and oats, all grown organically. We currently 
specialize with goat’s milk products which are produced on 
site in our dairy.  We also have an old apple orchard with many 
favorite types of apples from approximately 350 trees.

Izberite ekološka živila s slovenskih kmetij, saj niso izpostavljena 
dolgim transportnim potem in tako obdržijo svežino, več 
vitaminov in mineralov. Ekološka živila so pridelana na povsem 
naraven način, brez uporabe topnih mineralnih gnojil, kemično 
sintetiziranih fitofarmacevtskih sredstev (pesticidov), gensko 
spremenjenih organizmov in različnih regulatorjev rasti. So visoko 
kakovostna, z bogato prehransko vrednostjo in visoko vsebnostjo 
vitaminov, mineralov in antioksidantov, dajejo več energije in 
krepijo imunski sistem. 

Choose ecological foods from the Slovene farms, they aren’t 
exposed to long transport ways and they keep freshness, they 
are full of vitamins and minerals. Ecological foods are produced 
in a completely natural manner, without use of soluble mineral 
fertilizers, chemically synthesized phyto-pharmaceutical 
products (of pesticides), genetically modified organisms and 
different regulators of growth. They are high quality products, 
with rich nutritional value and high content of vitamins, minerals 
and antioxidants. They give more energy and strengthen the 
immune system.

V okviru kmetije imamo tudi mlekarno, v kateri med marcem 
in oktobrom pridelujemo mlečne izdelke iz kozjega mleka. V 
ostalih mesecih pridelujemo mlečne izdelke iz kravjega mleka. 
Na področju pridelave mlečnih izdelkov se tudi izobražujemo, 
saj lahko gremo le tako v korak s časom in novo tehnologijo. 
Vedno znova preizkušamo nove in drugačne kombinacije sirov 
in se pri tem prilagajamo tudi povpraševanju potrošnikov. 

Na naši kmetiji proizvajamo naslednje izdelke iz kozjega 
ekološkega mleka: skuto, mehki sir, poltrdi sir, navadne jogurte 
in jogurte z različnimi okusi, maslo, smetano, kislo smetano. 
Vsi izdelki nosijo certifikat ekološke pridelave in predelave. 

We have a small dairy that we specialize in goat’s milk 
products and cheeses. Our goats products are seasonal 
(March- October) but in the off season we make products from 
cows milk. All of our milk products include yogurts, curd, soft 
and hard cheeses. We attend many classes each year so that 
we are up to date with new technology and are always trying 
new types of cheeses.

On our farm we produce the following products from goat 
milk: curd, soft cheese, half hard cheese, yogurts and yogurts 
with different flavours, butter, cream, sour cream.

All products have organic certificate.

Tradicija in gostoljubnost!

Tradition and hospitality! 

Izberite ekolosko in lokalno! 

Choose organic and local! 

Sirarna s tradicijo 

Cheese dairy with tradition 


