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Why it is a good practice?  
Innovative production, sale and promotion of locally 
grown food fresh from vegetable garden, homestead and 
orchard is successfully marketed due to the successful 
integration of the homestead brand into all levels of the 
homestead operation.

About   
In addition to the activities of a tourist farm with 
accommodation, the Firbas homestead recognised the 
importance of exposing and clearly marketing their quality 
local produce. By analyzing the market value of their 
own produce, their home-grown William pears became 
the crown jewel market product of the homestead. The 
Firbas family was constantly looking for an opportunity 
to accelerate the sale of excellent home-made pear 
products. In doing so, they bet on a high quality and 
interesting range of products (jam, juice, brandy, fruit 
chunks, chutney). With successful promotion and strong 
connections with the Slovenian Tourist Organization, 
they managed to integrate their pear juice into most of 
the best catering establishments in Slovenia. Their juice 
has thus become an important ambassador and symbol 
of the homestead, gaining in recognition every year.
Their homestead offers a great variety of dishes to guests, 
all of which have one thing in common: exquisite flavours. 
Firbas is synonymous with 100% fresh, and delicious. 
They ensure full traceability of all ingredients from their 
own farm, which can only be joined by a select few from 
nearby farms. If you are in the mood, you will be offered 
foods of tradition origin and heritage.

HOMESTEAD FIRBAS 

Healthy
 In the area of Slovenske Gorice (North East Slovenia), the 
Firbas homestead has begun to communicate intensively 
the importance of naturally produced local food. They 
insist on 90% self-sufficiency of foods from all groups 
(milk, eggs, meat, vegetables, fruits, wine, cereals, etc.). 
In the cultivation of vegetables and fruits, they rely on the 
production skills of the past and avoid pharmaceutical 
products.

Sustainable
A sustainable approach to the operation of the homestead 
is felt at all levels. The homestead is almost entirely self-
sufficient. Homestead workforce represents the local 
population. The materials used in the construction of the 
homestead facilities are from its own forest. The father of 
the family is an amateur restorer who, with his knowledge, 
constantly restores used machinery so that it can be used 
again adding value and heritage.  The homestead has 
its own electric bicycles, which are offered to guests to 
explore the area. 

Ethical 
The company employs people from the local environment, 
who pass on a sense of heritage and hospitality through 
their work. The animals on the farm graze freely and at 
the same time are involved in the didactic role of the farm 
(handicrafts and agricultural skills), which visitors can 
learn about during their visit.

Dietary requirements 
Special profiles: vegetarianism, veganism, organic food, 
seasonal diet, local diet.

Use of technology
Cashless business, delivery that adapts to market needs - 
contactless sales, electric bicycles.

Type:  Homestead including farm and other supporting 
 facilities (accommodation, glamping, etc.)
Country:  Slovenia

Follow  Homestead Firbas’s story

CLICK TO VIEW
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https://www.instagram.com/holidayfarmfirbas/
https://twitter.com/farmfirbas
http://www.firbas.com/
https://www.facebook.com/domacijafirbas/
http://www.firbas.com/

