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               ABOUT US O NAMA 
 

 

        
              Treba zastati u Plužinama. U ulici koja vodi ka Pivskom jezeru, ušuškan u zelenilo, nenametljiv i tih ali 

pouzdan, topao i srdačan, baš kao oči ribolovca rođenog kraj vode, već više od dvadeset godina postoji 
gostionica ZVONO. Poznata po domaćoj medovini, po dobrim izložbama, po rok i džez koncertima u ljetnjim 
večerima, svježim i lakim od mirisa planina i treptaja Pive. Zvono je odmorište, za sve generacije, ali i 
polazište za ljubitelje i istraživače prirode. Nije lako izabrati: jednodnevni izleti, kombinacije krstarenja 
jezerom, kupanja, rekreativnog planinarenja, raftinga, ribolova, ili dvodnevni programi. Atrakcija do 
atrakcije. Logorovanje u kanjonu, odmor I osvježenje u pećini do koje se može doći samo vodom, sela i 
katuni, izvori... Autentična, domaća hrana, domaća pića. U Zvonu misle na svaki detalj. S posebnim smislom 
za lijepo koje se ne razmeće pa zato još više sjaji, prirediće vam doživljaj, i u restoranu i na izletima, o kakvom 
ste maštali. Podsjetiti da povremeno treba zastati. Pokazati kako izgleda život bez žurbe. Bez buke. Bez 
moranja. Život jednostavan i lijep, kao pastrmka u Pivi, zdrav i sladak, kao medovina. 

 
 
 
 

              It's worthwhile stopping in Pluzine. Guesthouse 'ZVONO' stands here, by Piva Lake, humbly positioned 

in greenery, silent and reliable, hospitable, over twenty years now. Renowned for homemade honey 
drink, good art exhibitions, rock and jazz concerts in summer nights. 'Zvono' is a resting point for all 
generations, but also a starting point for nature lovers. There are a few things to choose here: one-day 
trips with combined boat ride, swimming, hiking, fishing. Or two-day trips. Camping in the deep-water 
canyon, lunch in the cave, villages and shepherds' hamlets, springs… Homemade food and drinks. Every 
detail is thought of here. You will be reminded that it's good to slow down from time to time. To see what 
the life without hurry looks like. Without noise, musts. Life simple and nice, as the trout in Piva, healthy 
and sweet as the honey drink. 

Text / Sonja Živaljević 
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       PIVA REGION PIVA 

 

 

PIVA se nalazi na sjevero-zapadu Crne Gore. Danas teritoriju Pive dijeli medjunarodni put E762, a njen administrativni 

centar Plužine, gradić sa oko 1500 stanovnika, se nalazi na 110-om kilometru sjeverno od Podgorice i 130 kilometara južno od 

Sarajeva. 

Piva je planinska oblast ispresijecana kanjonima Pive, Tare i Komarnice. Već duže vrijema je magnet za ljubitelje prirode iz 

čitavog svijeta. Prutaš, Sedlo i  Bobotov kuk (vrhovi Durmitora), Škrčko, Trnovačko i Stabanjska jezera su , odavno, ˝sveta mjesta˝ 

planinara i hajkera iz zemalja bivše Jugoslavije. Kanjon Tare je nadaleko poznat po dubini i  ljepoti, a decenijama već, divlja i čista 

voda rijeke je mjesto nezaboravnog iskustva raftinga. Komarnica u svom dijelu kanjona, zvanom Nevidio, nudi kanjoning, 

adrenalinski izlet i  avanturu na koju su spremni samo najhrabriji. 

Vožnja automobolim ili motorciklom kroz kanjon Pive, kroz 50-ak tunela i preko jedne od najviših betonskih brana na svijetu, 

ili panoramskim putem preko Durmitora su doživljaji koji su zabilježeni na stotinama YouTube snimaka turista koji su posjetili Crnu 

Goru. Čuveni BBC TV šou TOP GEAR je takodje napravio reportažu o ovim putevima, kao pravoj poslastici za vozače avanturiste. 

Put od Trse do Žabljaka je već godinama u vrhu liste najatraktivnijih puteva u evropskim bajkerskim magazinima. 

Osim ljubitelja avantura, ekstremnih i adrenalinskih sportova, Pivu sve više posjećuju i oni koji hoće da iskuse spokojan život 

daleko od gradske vreve, buke i imperativa modernog vremena. Život lijep i jednostavan, a začinjen ukusima domaće hrane, pića 

i mirisima planina i bistrih voda je dobar i brz način ˝punjenje baterija˝ za povratak u stvaran svijet. 

Geografski položaj, reljef i klima ovog dijela Crne Gore su uslovile i specifičnost mnogih biljnih i životinjskih vrsta ovog kraja. 

Proizvodi dobijeni direktno iz prirode ili uzgajani na brojnim malim farmama ili poljoprivrednim gazdinstvima, kod pravih gurmana 

odavno su na cijeni. Pivski skorup , pastrmka , jagnjetina, med, krompir....samo su neki od proizvoda koji podrazumijevaju vrhunski 

kvalitet. Proizvedeni u zdravom okruženju i pripremljeni na tradicionalan način, predstavljaju užitak za sva čula. 

Pivski skorup se skuplja od mlijeka Pivske pramenke, autohtone vrste ovaca. Specifičan ukus mu daju bogati pašnjaci Pivske 

planine i poseban način i uslovi sazrijevanja i čuvanja. Vrlo kaloričan i ukusan, predstavlja poslasticu namazan samo na hljeb iz 

furune, a tek kao dodatak starim jelima poput kačamaka i cicvare ili pečene pivske pastrmke. 

 

                                                        

 
PIVA LAKE  (view from Unač village)   Photo/ Miroslav Jeremić 

 



       PIVA REGION PIVA 
 

 

 

U nekim istorijskim spisima Pivu pominju kao mjesto u kome ˝teče med i mlijeko˝. Da je to više od bajkovite predstave govore 

nam i ostaci mljekovoda kojima je dopremano mlijeko sa planinskih pašnjaka do gradskih utvrda Taban Grada (na mjestu današnjeg 

sela Stabna), jednog od centara srednjovjekovne Pive. Kažu da je mlijeko, koje je zaista teklo sa planine, služilo za spravljanje 

maltera kojim su vezivani kameni blokovi. O drugom dijelu ove izreke danas nam svjedoče sve brojni pčelinjaci  ili ˝uljanici˝ , kako 

se govorilo u ovom kraju i na daleko poznat med koji je skupljen sa cvjetnih livada pivskih planina. Medovina (vino od meda) nas, 

svojim zavodljivim i osvježavajućim ukusom može vratiti u stara vremena i podsjetiti na priče naših djedova i baka po čijim 

receptima je i danas pravimo. U društvu sa gostima koji dolaze iz cijele Evrope, može nas podsjetiti na ona još davnija vremena 

kada su se na ovim terenima sretali Kelti i Sloveni . 

Pivski pijevac Ribar, svojom karakterističnom bojom i sjajem perja, privlači pažnju ribolovaca, poklonika ovog sporta na divljim 

rijekama. Takozvanom berbom perja iz vratnog dijela obezbjedjuje se materijal za izradu najkvalitetnijih mamaca (mušica) za rječni 

ribolov, danas sve popularniji, fly-fishing. Početkom januara perje ima optimalan sjaj i boju pa se tada i ˝bere˝. Pivski pijevac je 

izuzetan primjer mimikrije jer je primijećeno da ako promijeni sredinu perje gubi kvalitet, a legenda kaže da pijevac ostane i bez 

glasa. Kao da je svoju ljepotu vezao za postojbinu. 

Ostaci utvrdjenja, crkava i manastira, nekoliko nekropola sa stećcima, svjedoče o istoriji nove ere. Na teritori Pive je sačuvano 

skoro 700 stećaka iz doba 14. i 15. vijeka. Jedna od nekropola, ne i najveća, na Soko Gradu, nedaleko od Šćepan Polja a neposredno 

pored obnovljenog manastira Zagradje, se nalazi na spisku kandidovanih nekropola sa dinarskog dijela teritorije bivše Jugoslavije, 

koje će ući u UNESCO-vu listu Svjetske baštine. Takođe, Piva je mjesto koje nam nudi tragove i dokaze o boravku i razvoju ljudskih 

zajednica u rasponu od skoro deset hiljada godina praistorije. Jedno od središta ili polazišta tih drevnih zajednica bila je pećina 

Odmut koja se nalazila na mjestu na kome se Vrbnica ulivala u Pivu. Danas je pećina duboko pod površinom Pivskog jezera, ali su 

mnogi artefakti sačuvani i pohranjeni u Narodnom muzeju na Cetinju. Neki od njih, poput pribora za ribolov, su jako rijetki za taj 

period i mogu nam približiti predstavu o tome kako su živjeli ˝pra-Pivljani˝. 

 

 

 

 



       PIVA REGION PIVA 

 

PIVA is situated in the north-western part of Montenegro and its territory is divided by European route E 762. Its 

administrative centre Plužine, a small town with a population of 1,500 inhabitants, is located on the 110th kilometre north of 

Podgorica and 130 kilometres south of Sarajevo. This is a mountain region intersected with the canyons of Piva, Tara and 

Komarnica. For a long time now, Piva has attracted nature lovers from all over the world. Prutaš, Sedlo and Bobotov kuk (the 

peaks of Durmitor), Skrčko, Trnovačko and Stabanjska lakes have become ‘holy’ places for ex-Yugoslavia mountaineers and 

hikers. The Tara canyon is well-known for its beauty and depth. Wild, clean water of the river has been giving an unforgettable 

experience of rafting for decades. The most beautiful part of the canyon of the river Komarnica called Nevidio (‘never seen’) 

offers canyoning adventure for the most courageous. 

Car or motorbike rides through the Piva canyon-through almost 50 tunnels, over one of the highest concrete dams in the 

world or across Durmitor- are experiences captured on hundreds of Youtube videos taken by tourists who have visited 

Montenegro. A famous BBC TV show  about cars, TOP GEAR made a story about these roads as a special treat for really 

adventurous drivers. For years the road from Trsa to Žabljak has been one of the most attractive ones in European magazines for 

bikers. Besides people who enjoy extreme and adrenalin sports and adventure, Piva has been visited by those who want to feel 

the peaceful life far from the city noise and crowd. Nice and simple life with the taste of home-made food and drinks, the smell 

of mountains and clear waters is an excellent way to ‘recharge your batteries’ and then go back to the real world. 

The position and climate of this part of Montenegro have caused the particular characteristics of plant and animal species 

here. The products taken directly from the nature or grown on small farms have been appreciated by true gourmets for a long 

time. Piva’s skorup (unique dairy product), trout, lamb, honey, potatoes… are just some of the products which are the synonym 

of highest quality. Made in healthy environment and prepared in a traditional way, these products represent joy for all senses. 

Piva’s skorup is made of milk of Piva’s sheep species called pramenka. The specific taste of the skorup is due to rich pastures of 

the Piva mountain and the specific way of preserving it. Delicious and rich in calories, skorup is a treat just with home-made 

bread, let alone with old dishes such as kačamak, cicvara or roast trout.  

It is said that in the past Piva was famous for milk and honey. Milk was delivered from the mountain pastures to the town at 

the foot of the mountain by special tubes. The milk which was literally flowing from the mountains was used in construction for 

connecting stone blocks. Honey has been collected from meadows of Piva’s mountain for ages. Medovina (honey wine) will take 

you back to the past with its seductive and refreshing taste and while you are sitting together with the guests from all over 

Europe, it will remind you of the ancient times when the Celts and Slavs met in this part of the world.  

Piva’s rooster Fisher with its particular colour and feather shine has attracted fishermen who go fishing on wild waters. These 

feathers make an excellent fish bait for river fishing called fly fishing which is becoming more and more popular nowdays. The 

feathers are ‘picked’ in the early January because this is when they have the optimal shine. This rooster is an exceptional example 

of mimicry as it was noticed that if the rooster changes the environment, its feathers lose its quality. The legend says that the 

rooster even becomes mute, as if its beauty was strongly connected to its native land.  

The remains of fortresses, churches and monasteries, a few necropolis with stone tombs are the testaments of the history of 

a new era. There are nearly 700 stone tombs from the 14th and 15th century preserved in the region of Piva. The necropolis on 

Soko Grad, not far away from Šćepan Polje and near the re-built monastery Zagrađe, is suggested for UNESCO list of world 

heritage sites of this part of ex-Yugoslavia territory. Piva is the place that offers traces and evidence of existence and development 

of human communities for almost ten thousand years of pre-history.One of the central parts of these ancient communities was 

the cave Odmut which was near the spot where the river Vrbnica flowed into the river Piva. Today the cave is buried deeply 

under the surface of Piva lake but there are numerous historical objects kept in National Museum in Cetinje. Some of them, like 

fishing gear, are very rare for this period and can give us the idea of how ‘pre-Piva’ people lived. 

 

 

 



     HONEYWINE / MEAD MEDOVINA 
 

 

MEDOVINA je jedno od najstarijih 

alkoholnih pića koje je čovjek otkrio. Med, kao 

osnovna sirovina, bio je lako dostupan u prirodi, 

koristio se za ishranu, a vremenom se dodavao raznim 

napicima i tako je nastala medovina. Medovina se 

dobija alkoholnom fermentacijom rastvora prirodnog 

meda, a postupak kojim se dobija isti je kao u 

proizvodnji vina. Prema nekim ispitivanjima, stara 

medovina sadrži I do 13 % alkohola. Prijatne je arome 

i ukusa. Medovina nije vještačko piće, naprotiv, ona je 

prirodni proizvod sličan vinu, pošto se osnovni 

sastojci, pod uticajem alkoholog vrenja, pretvaraju u 

alkohol i ugljen-dioksid. Kao što kod vina ukus i 

kvalitet zavise od sorte grožđa i njegovih osobina, tako 

i kvalitet medovine zavisi od vrste meda, načina 

njegove proizvodnje i starosti. 

Medovina je bila više nego samo piće, poput vina, 

vjerovalo se u njene magične moći revitalizacije i 

ljekovitosti, medovina je smatrana eliksirom za dug 

život. Ljudi su vjerovali da će, pijući je, postati 

besmrtni. Medovina se u stara vremena davala 

vojnicima, koji su njime zalivali rane vjerujući da će 

brže da ih zacijele. Vjerovalo se da medovina 

poboljšava muževnost i plodnost a u tome, kao i u 

svakom mitu i legendi, ima istine, jer je medovina 

bogata vitaminom B i amino-kiselinama koje podstiču 

izgradnju proteina koji djeluju na izdržljivost.  

Medovina je izvanredan energetski napitak. Popravlja 

krvnu sliku, poboljšava apetit, a stari zapisi govore da 

usporava starenje. Drevne priče kazuju da je u 

pradavna vremena medovina bila piće bogova. 

Smatrana je napitkom besmrtnosti, eliksirom 

mladosti, izvorom duhovne moći mudraca, i tjelesne 

snage antičkih heroja. 

U stara dobra vremena, legende kažu, tajna srećnog 

braka krila se u medovini, a život je bio mnogo 

jednostavniji. Upravo vjenčane parove mnogi su tjerali 

da piju medovinu svake noći, punih mesec dana nakon 

stupanja u brak. Plod tog recepta, u bračnom 

razdoblju koje se i danas naziva medeni mesec, 

pokazao bi se devet meseci kasnije. Vjerovalo se, da je 

to pouzdan način da dobiju muško potomstvo. 

Način pripremanja: U čistoj vodi se rastvori med i kuva 

na vatri dok provri. Pustiti da vri nekoliko minuta. 

Mora se miješati da ne bi došlo do taloženja meda. 

Odnos vode i meda nije strogo određen, ali treba 

paziti da rastvor bude dobro zaslađen. Poslije kuvanja 

rastvor se mora ohladiti, a potom se sipa u bačve ili 

demižane. Posude se ne smiju potpuno zatvoriti jer se 

stvara pritisak pri fermentaciji. Proces fermentacije 

traje nekoliko mjeseci.  

To sasvim prirodno I osvježavajuće piće, idealno za 

okrepljenje organizma, može se konzumirati 

pomiješano u odgovarajućoj razmjeri sa pivom, 

vinom, kisjelom ili negaziranom vodom. Pogodna je I 

za spravljanje različitih koktela. 

 

 

 

 



      HONEYWINE / MEAD MEDOVINA 
 

 

 

MEAD (Honey wine)  is one of the 

oldest alcoholic drinks discovered by humans. Honey, 
as the main ingredient, was easily available in the 
nature. It has gradually been added to different drinks 
and that is how honey wine was first made. It is 
produced by alcoholic fermentation of natural honey 
solution. The process is the same as in wine 
producing. According to some researches, ‘old’ honey 
wine contains to 13 % alcohol. It is of very pleasant 
aroma and taste. This is not an artificial drink, on the 
contrary, it is a natural product similar to wine since 
the main ingredients turn into alcohol and carbon 
monoxide under the influence of alcoholic 
fermentation. The quality of honey wine depends on 
the type of honey, its age and the way of its 
production, just like the quality of wine depends on 
the type of grapes and its characteristics. 

Honey wine has always been more than a drink. It 
was believed to have magic power of revitalization 
and cure and to be the elixir of life. Soldiers were 
given honey wine to pour on the wounds in order to 
heal faster. It was also thought that this drink 
improved masculinity and fertility. Of course, this is 
just a myth, but in every myth there is a bit of truth. 
The truth is that honey wine is rich in vitamin B and 
amino acids which form proteins and proteins affect 
the human strength. It is an extraordinary energy 
drink. It improves the appetite, blood count and it is 
also said that it slows the process of getting old. 
Ancient stories say that honey wine was the drink of 
gods. It was also believed to be one of the secrets of 
good marriage. Newlyweds were given this drink 
every night for the whole month after getting 
married. The result of this recipe was shown nine 
months later. It was believed to be a reliable way of 
getting male offspring.  

Preparation: Dissolve honey in water till it starts 
boiling. Let it boil for a few minutes. Stir it in order not 
to have honey sediment. The proportion between 
water and honey is not precisely defined but the 
solution should be sweet. After cooking, it must cool 
off and then it should be poured in barrels. The 
barrels mustn’t be completely closed because of the 
pressure during fermentation which takes a few 
months. 

 

 

This absolutely natural and refreshing drink, ideal 
for body refreshment, can be drunk mixed with beer, 
wine, sparkling or still mineral water. It is also 
suitable for making different cocktails.  
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           CANOE&KAYAK TRIPS KANU I KAJAK  
 

 

 
 

Izleti na pivskom jezeru   barka / kanu-kajak / sup daska 

 
  Mirna, čista i, u ljetnjim mjesecima, topla voda Pivskog jezera, idealna je za organizovanje kratkih ili 
cjelodnevnih Izleta našim kanuima-četvorosjedima ili kajacima. Uz sigurnosne prsluke, nepromočive komore 
(za hranu, osvježenje, kamere…) i mapu jezera, dovoljno je da imate i malo veslačke vještine i avantura je 
pred vama. 
 Izlet počinje na gradskoj plaži, 300 metara udaljenoj od Zvona. Za nešto više od sat veslanja u pravcu sjevera 
možete posjetiti uvalu Podvođe, a zatim pećinu Oteša, gdje nakon kupanja možete iskoristiti improvizovanu 
kuhinju i organizovati ručak. 
 Ukoliko krenete na jug, nakon 5-6 kilometara, stižete do ušća rijeke Vrbnice u jezero. Tamo ćete odlučiti da 
li da napravite  pauzu na terasi šarmantno uredjenog kafea, u sjenci stare divlje jabuke, ili da produžite 
šetnju, uzvodno, uz rijeku, kroz gusti vrbak. 
 
 

Piva lake trips    boat / canoe-kayak / sup board 
 
 The calm, clean and, in summer months, warm water of Piva lake is ideal for organising short or all-day 
outings in our four-seat canoes or kayaks. With lifejackets, waterproof boxes (for storing food, refreshments, 
cameras...) and the map of the lake, it is sufficient for you to have modest rowing skills and the adventure 
may begin! 
  The outing begins at the town beach, 300 m far from Zvono. In more than an hour of rowing towards the 
north, you can visit the cove Podvodje, and then the cave Oteša where you can use an improvised kitchen 
for lunch after bathing in the lake. 
  If you go south, after five or six km,  you'll reach the mouth of the river Vrbnica  to the lake. There you'll 
decide whether you want to have a break on the terrace of a charming cafe, in the shade of an old wild apple 
tree or you want to keep on walking, upstream, through the thick wood of willows. 
 

 



           CANOE&KAYAK TRIPS KANU I KAJAK  
 

 

 

 



      HISTORY HIKIKNG TRIPS STEĆCI  
 

         STEĆCI / MEDIEVAL TOMBSTONES IN PIVA REGION 

 

Na teritoriji Pive se nalazi skoro hiljadu, djelimično ili dobro, sačuvanih stećaka. Ovi nadgrobni spomenici, koje 
istorijska nauka vezuje za kulturu srednjevjekovne Bosne i autentične Bosanske crkve (koja je imala jak uticaj na ovom 
dijelu Crne Gore), ravnomjerno su rasporedjeni na čitavoj teritoriji Pive. Skoro po pravilu nekropole sa stećcima se nalaze 
na izolovanim vidikovcima, u očaravajućem prirodnom ambijentu, svjedočeći na neki način, svojim položajem i 
estetikom o odnosu prema prirodi I filozofiji života (i smrti) stanovnika Pive prije 5-6 vjekova.  Nekropola Soko Grad koja 
se nalazi na mjestu istoimene tvrdjave, u neposrednoj blizini Šćepan Polja, vrlo brzo će biti i na mapama UNESCO-ve 
Svjetske baštine, zajedno sa još 30-ak nekropola na dinarskom području bivše Jugoslavije. 

Naše mape će vas odvesti do srivenih mjesta na kojima možete uživati u pogledu na planine i kanjone rijeka ili jezera, 
napraviti spektakularne fotografije, uživati u autentičnoj ljepoti spomenika ili se, prosto, prepuštiti magiji ovih mjesta. 
Nakon izleta će vam biti lakše da razumijete književnost pisanu bosančicom (ili brzopisom), a sačuvanu u obliku epitafa  
na stećcima. Neke od knjiga u našoj biblioteci će vam pomoći u tome. 

 

  There are about seven hundred well-preserved or partly well-preserved tombstones in the area of Piva. These 
monuments are historically connected to the culture of medieval Bosnia and authentic Bosnian church (which had a 
strong influence in this part of Montenegro) and they are evenly distributed over the territory. 
  The necropolises are almost always situated in the isolated places in fascinating natural settings and their position and 
beauty give us the idea how the Piva inhabitants felt about nature and what their philosophy of life and death was five 
or six centuries ago. The necropolis Soko grad (near Šćepan Polje) which is located where the fortress with the same name 
used to be will soon be on the maps of UNESCO World Heritage Sites, together with thirty other necropolises in the Dinaric 
area of ex-Yugoslavia. 
  Our maps will take you to the hidden places where you can enjoy the view of the mountains and the river or lake canyons 
or where you can take spectacular photos or enjoy the authentic beauty of the monuments or, simply, feel the magic of 
these spots. The outings will help you understand the literature written in bosaničica (Bosnian Cyrillic) which is preserved 
on the epitaphs on the tombstones. There are books in our library which can help you with this. 

 

 

  Necropolis Brvna – Pišče                                                                                                                      Photo / Zvono 
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                                                                                                                        Necropolis Mramorje - Seljkovac 

 

 

Zvono Plužine written in the Bosancica alphabet  



      RAFTING ON TARA RIVER RAFTING  
 

 

 

SATNICA IZLETA 

8.00-9.00 h 

DORUČAK U NAŠEM RESTORANU 

9.30-10.30 h 
Putovanje kroz kanjon Pive, preko jedne od najviših betonskih brana u Evropi. Imate sasvim dovoljno vremena da stanete na nekoliko 
mjesta i vašim kamerama ˝uhvatite˝ ljepotu kanjona. Nakon 27 kilometara stižete DO ŠĆEPAN POLJA. U ovom selu, na samoj granici 
sa Bosnom i Hercegovinom, smještenom izmedju dvije rijeke,  u jednom od kampova na vas čekaju iskusni skiperi  koji će vas povesti 
na izlet.  

10.30-11.00 h 
Nakon upoznavanja sa ostalim učesnicima izleta, preuzimanja lične opreme (neopren odijela, kacige i vreće za lične stvari), off-road 
vozilima putujete, uz kanjon Tare, do Brštanovice, početne tačke na ovoj rafting avanturi. 

11.30-14.30 h 
Na kratakom brifingu sa skiperom dobićete osnovna uputstva  bitna za vašu sigurnost. Postajete dio tima i aktivni učesnik ovog 
uzbudljivog putovanja. 
Dva do tri sata provedena u čamcu, na nemirnim brzacima Tare, uz neizbježno kupanje ispod vodopada Šipčanica, biće uspomena o 
kojoj ćete dugo pričati prijateljima. 

14.30 h 
Povratak na ručak u ˝Zvonu˝ 
Ako ste spremni da produžite avanturu i obogatite dan novim pejzažima i fotografijama, predlažemo vam posjetu manastiru zagradje, 
nadomak Šćepan Polja, a zatim povratak preko Crkvičkog Polja i Pivske planine, preko Trse do Plužina.

 

TIMETABLE OF PLEASURE GOING TRIP 

8.00-9.00 h 
BREAKFAST IN OUR RESTAURANT 

9.30-10.30 h 
Trip through the canyon of the Piva River, across one of the highest concrete dams in Europe. You will certainly have plenty of time 
to stop at few places and allow your cameras to ˝catch˝ the beauty of the canyon. After 27 kilometers you will arrive in ŠĆEPAN 
POLJE. Highly experienced skippers, in charge for pleasure going trip, will await you in one of the camps of this village, situated 
between two rivers, on the border with Bosnia and Herzegovina. 

10.30-11.00 h  
After getting acquainted with other participants of pleasure going trip and taking of personal equipment (neoprene suits, shoes, 
helmets and bag for your own things), you get in the off-road vehicles and travel along the Tara River canyon, to Brštanovica, the 
starting point of this rafting adventure.  

11.30-14.30 h  
Your skipper will briefly give you some crucial instructions that are very important for your safety. You become part of a team and 
active participant of this exciting trip. Two to three hours that you spend in a boat on the turbulent rapids of the Tara River, 
accompanying inevitable swimming under the waterfall Šipčanica, will be memorable experience worth telling to your friends for a 
long time. 

14.30 h 
COMING BACK FOR LUNCH IN ˝ZVONO˝ If you are ready to extend adventure and enrich your day with new landscapes and photos, 
we recommend you visit to Zagrađe Monastery, near Šćepan Polje, and then return across Crkvičko Polje and Piva Mountain, past 
Trsa to Plužine. 

 



                   BOAT TRIPS PIVSKO JEZERO  
 

 

 

 

 

 



                           BOAT TRIPS PIVSKO JEZERO  
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                HIKING IZLETI  
IZLET VODOM&GOROM 

Trajanje izleta je oko 6 sati i 30 min. Dužina izleta je oko 15km, od toga je vožnja barkom-4km, hiking-10km i vožnja kanuom-

1km. Cijena je 50€ po osobi i uključuje pomoć našeg vodiča, vožnju barkom do uvale Podvođe, doručak na izvoru (20-minuta 

nakon napuštanja barke i početka uspona) i ručak u našem restoranu nakon izleta.  

 

 

 

 



           HIKING IZLETI  
 

 

 

 



                            GALLERY FOTOGRAFIJE  
 

 

 

 

 

 

 



                            GALLERY FOTOGRAFIJE  
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                            ZVONO T-SHITRS MAJICE  
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         ZVONO POST CARDS RAZGLEDNICE  
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         ZVONO POST CARDS RAZGLEDNICE  
 

 

 

 

 

 

 


