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Štajerska Region 
of Slovenia
—  THE HOME OF EXCELLENT 
SLOVENIAN WINES

THE WINE-GROWING 
DISTRICT OF THE 
ŠTAJERSKA REGION  
is the largest in Slovenia, 
with the Ljutomer-Ormož 
Hills in Prlekija being its 
north-eastern part. This 
is the land of hundreds 
of terraced hills, wind-
rattles (klopotec), thermal 
springs and spas, and 
rich cuisine, as well as 
cultural, natural and 
ethnological heritage.  

 It represents the centre 
of the Slovenian wine-
growing tradition dating 
back to the 4th century bc. 
During the Crusades, 
knights named the place 
after their homeland 
– Jerusalem – due to 
excellent wines and 
hospitality of the locals. 
The wishing bell in the 
Our Lady of Sorrows 
church reminds us of 
them. 
 The Ljutomer-Ormož 
Hills captivate with their 
idyllic landscape. You 
rarely see the beauty and 
friendliness of nature so 
well combined with the 
kindness and hospitality 
of people as in the 
Ljutomer-Ormož district. 
This vibrant land has 
given its character to the 
local people.



The most favourable climatic 
conditions with more than 200 
days of sunshine a year, cold 
nights and soil rich in minerals 
of the once Pannonian Sea, 
which curved around the current 
wine-growing hills as islands and 
deposited fertile, mineral-rich 
layer of soil – a mixture of sand 
and clay perfect for viticulture.  
All the vineyards are on steep 
slopes, covered with grass, which 
prevents soil erosion and facilitates 
vine cultivation. 

WHAT IS THE SPECIAL 
FEATURE OF WINES 
OF THIS SMALL WINE-
GROWING AREA, FROM 
WHICH IN MEASURED 
QUANTITIES THE BOTTLES 
ROAMED TO EUROPEAN 
COURTS IN THE PAST 
CENTURIES?

There are many grape varieties 
growing on this soil and thriving 
in the favourable climate. Due 
to the favourable warm and dry 
Pannonian climate, in addition 
to excellent harmonious dry and 
semi-dry wines and varieties, the 
land also offers premium semi-
sweet and sweet wines of special 
qualities, such as late harvest, 
selection, grape selection, ice wine 
and dry grape selection (different 
levels of natural sugar content). 



Vineyards cover the most 
beautiful positions of the 
Ljutomer-Ormož Hills: Strezetina 
and Nunska graba, near the 
famous Jeruzalem, and are 
considered to be in the top  
3% of the best vineyard locations 
in the world. Hand-picked grapes 
provide the highest quality basis 
for producing excellent wines.

Rebirth of 
a renowned 
wine family

THE MARO WINE CELLAR IS LOCATED IN SLOVENIA, 
IN THE WINE-GROWING DISTRICT OF THE ŠTAJERSKA 
REGION, MORE PRECISELY IN THE LJUTOMER-ORMOŽ 
HILLS, FAMOUS FOR THEIR THOUSANDS OF YEARS OLD 
TRADITION OF WINE-MAKING AND IDEAL CONDITIONS FOR 
PRODUCING PREMIUM WINES. 



Pinot Blanc, Pinot Noir, 
Chardonnay, Sauvignon Blanc, 
Yellow Muscat, and a local variety 
called Furmint grow in these 
marvellous and fertile vineyards.

The MARO Wine Cellar 
represents the tradition of 
renowned winemaking family 
from the 17th century, Mursa.

Descendant of the family, 
MAša Samec continues the 
tradition of winemaking while 
respecting the natural features 
of excellent vineyard positions, 
preserving original characteristics 
of the grape varieties and taking 
good care of the wine through the 
process of maturation in the wine 
cellar.

Mursa is the brand of the 
MARO Wine Cellar, and its 
selection offers high quality and 
premium wines The wines are 
extremely aromatic, which is 
reflected in the luxury of fruit, 
floral and plant aromas in 
individual wines. In terms of 
taste, the wines are vibrant due 
to refreshing acids, enriched with 
an appropriate alcoholic strength, 
full-bodied and rich in extracts, 
harmonious and pleasantly 
drinkable.

Rebirth of 
a renowned 
wine family
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Wine 
Selection of 
the Mursa 
Wine Brand



— THE SYNERGY OF RESPECT 
FOR THE TRADITION OF PAST 
GENERATIONS, KNOWLEDGE, 
NATURAL PROCESSING 
OF GRAPES AND THE 
PRESERVATION OF NATURAL 
HARMONY OF TASTE AND 
AROMA.





CUVEE MARIA 
2019 

– semi-dry
0,75 L

11,5 VOL. %     

Perfect serving 
temperature 8–12 °C

Blending the wines is the 
masterful work of a wine-maker 
who uses different varieties 
and characteristics to create 
a harmony of colour, aroma 
and drinkability. Mursa Cuvee 
reflects the beauty and nobility 
of character of the wine-growing 
Ljutomer-Ormož Hills and 
attracts with a typical greenish-
yellow colour, pleasant fruity 
aroma and rounded taste of nice 
freshness.



PINOT BLANC
2019 

– semi-sweet
0,5 L

11,5 VOL. %

2020
– semi-sweet

0,75 L
12,0 VOL. %     

     

It can be said that white pinot is 
the softest of the pinots. Mursa 
White Pinot invitingly shines in 
a glass in its yellowish-green hue. 
The scent pleasantly intertwines 
quince and fresh apple aromas 
and surprises taste buds with nice 
fullness, elegance and harmony.

Perfect serving 
temperature 8–12 °C



CHARDONNAY 
2019 

– semi-sweet
0,75 L

12,0 VOL. %

2020
– semi-sweet

0,75 L
11,5 VOL. %     

     

‘The world is its home’, as 
chardonnay is a variety growing 
on all continents, but at the same 
time it is different and unique 
everywhere. Mursa Chardonnay 
reveals itself in its intensive 
yellow-green colour and invites 
us to taste it. The aroma is lovely 
and surprises us with the fruity 
fragrances of fresh apples and 
pears. It tastes fresh, sophisticated 
in its acidity and pleasantly full.

Perfect serving 
temperature 8–12 °C



YELLOW MUSCAT
2019 

– semi-sweet
0,75 L

10,5 VOL. %     

Its gilding welcomes and artfully 
beckons us. Its aroma is inviting, 
charming, reminiscent of exotic 
citrus, more specifically of lemon 
zest. Its taste gently caresses 
and spoils us with sophisticated 
fullness and elegance.

Perfect serving 
temperature 8–12 °C



PINOT NOIR 
2019 

– dry
0,75 L

14,0 VOL. %     

‘Father’ of all pinots – elegant 
in its figure, beaming in lovely, 
sweet red colour with a typical 
brick-coloured shade. The aroma 
is typically fruity, reminiscent 
of raspberries, blackberries and 
cranberries. Softly present tannins 
give it a velvety, warm and noble 
taste.

Perfect serving 
temperature 14–16 °C



ROSÉ CECILIA
– dry

2020
0,75 L

13,0 VOL. %     

The basis for the Mursa Rose is 
the variety Pinot Noir, produced 
according to the technology typical 
of most white wines, i.e. with only 
a few hours of maceration. So we 
notice onion skins in the colour, 
with a hint of pomegranate. Fresh 
raspberries and strawberries are 
elegantly perceived in the aroma. 
The taste is pleasantly drinkable 
and leaves a long-lasting memory.

Perfect serving 
temperature 8–12 °C



CUVEE ANTONIA 
2020 

– semi-dry
0,75 L

11,5 VOL. %     

Perfect serving 
temperature 8–12 °C

Antonia Cuvee combines grape 
varieties of furmint, white pinot 
and chardonnay to create a 
harmony of noble aromas and 
flavours. The white pinot and 
the chardonnay bring out the 
fragrance of the fruity notes, while 
the furmint brings freshness, 
sparkle and drinkability in a taste 
that delights and invites us to 
savour it.



 "The heritage of my 
grandfather, the 
architect Dušan 
SAMEC, a grandson 
of Josip Mursa, I took 
with great respect and 
responsibility."
—  M A Š A  S A M E C





A notable figure is Josip 
Mursa who left his mark as an 
excellent businessman in the 19th 
century. His role model was his 
widowed mother Marija, a very 
enterprising and determined 
woman. She managed the estate 
and vineyards and exhibited her 
wines at the world wine exhibition 
in Vienna, Austria in 1873.

In 1889, Josip Mursa 
established the first factory of 
cement products and mosaic 
tiles in the then Yugoslavia, and 
protected his innovation of  

The Mursa family tree reflects 
a creative image of individuals 
through the centuries who in one 
way or another contributed to 
the development of society, its 
economic, political and cultural life. 

The Rich 
Tradition of the 
Mursa Wine-
Making Family
THE FIRST WRITTEN RECORDS OF THE MURSA FAMILY 
DATE BACK TO 1609. THEIR WINE-GROWING AND 
WINE-MAKING OPERATIONS ARE DOCUMENTED IN THE 
‘GORNIŠKI REGISTER KRIŽNIŠKE KOMENDE VELIKA 
NEDELJA’ REGISTER FROM 1613. 

—
Mosaic tile of the production program of the 
Josip Mursa factory from the year 1895.



a waterproof concrete roofing tile 
at the patent office in Vienna, 
Austria. At the same time, he 
successfully managed his 150 ha 
large estate where he was a pillar 
of society through his innovative 
spirit. Thirty-five hectares of 
land were vineyards at selected 
positions and numerous wine 
cellars with innovative wine-
making technology. Josip Mursa 
bottled his wine and sparkling 
wine varieties in the first half of 
the 20th century and exported 
them to Hungary and Austria. His 
wines were awarded in exhibitions 
and quality assessment events. 

Maša Samec has taken over 
the heritage of her grandfather, 
the architect Dušan Samec, a 
grandson of Josip Mursa, with 
great respect and responsibility. 

The synergy of respect for the 
tradition of past generations, 
knowledge, natural processing 
of grapes and the preservation 
of natural harmony of taste and 
aroma is presented in the wine 
brand — Mursa.







Marko in Peter Marinšek, www.ma-ma.si
Tadeja Vodovnik Plevnik, specialist in wine-making, 
the Chamber of Agriculture and Forestry of Slovenia – 
Maribor Institute
Grafika Gracer 
2022

DESIGN AND PHOTOGRAPHY
WINE DESCRIPTIONS

PRESS

C E L L A R  M A R O
Strezetina 28
2259 Ivanjkovci

Ljubljanska cesta 75 
3000 Celje

SLOVENIA, EU 

T +386 40 870 980
WWW.MARO-WINE.COM
masa.samec@maro-wine.com
info@maro-wine.com

A U S T R I A

C R O A T I A

H U N G A R Y

I T A L Y

LJUB LJA NA

C EL J E

PTU J

MARI BOR

MU RSK A
SOBOTA

ORMOŽ

JERUZALEM

SLOVENIA


