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Hungary is a wine-producing country with hundreds 
of years of tradition and culture. This knowledge 
makes Hungarian wine – which has been consumed 
throughout Europe for centuries, from royal courts to 
the tables of Hungarian villages – truly unique.

It is believed that wine’s quality is determined by 
the grapes, the soil, sunshine hours, the amount of 
rainfall and the winemaker’s expertise, which 
collectively bring the blessed work of nature to 
perfection. While enjoying a unique and excellent 

climate for wine production, Hungary produces wines nurtured by centuries of 
experience and innovative technologies. The constantly renewed product range 
also leads to a never-ending journey of discovery. In addition to a whole year of 
hard work and care in vineyard and winery, every bottle contains the joy of the 
present, the experience of the moment and the possibility of a successful future.

We believe in the competitiveness of Hungarian wines on the international 
market. Although our wine production volume is still small compared to our peers 
in the world (see p6), it is worth tasting all we have to offer; from the fragrant, light 
white wines to the full-bodied, complex reds through to the diverse rosés of our 22 
wine regions (p26), and finally Tokaji Aszú (p28), the excellent natural sweet wines.

Come and visit our wonderful wine regions, wander in the vineyards and enjoy 
our wine dinners and cellar tours. You will learn in person about the fascinating 
stories of winemakers and the wines they make, the diversity of the vineyards and 
the unique values they uphold. Our winemakers complete the experience with 
their famous hospitality.

Here in this guide, you can start to discover Hungarian wines before taking a trip 
there. Don’t miss any opportunity you may have to taste the masterpieces that 
come from Hungarian landscapes – at festive tables as well as in everyday life, I am 
sure they will provide you with unforgettable moments.

Péter Ondré 
CEO, Agricultural Marketing Center, Hungary

www.winesofhungary.hu

 Here, we invite you to discover Hungarian wines!  
I do hope you enjoy learning about our wines, 
gastronomy and culture while reading this guide.

Only 100 years ago, Hungary was the third largest 
wine-producing country in the world, and the golden 
nectar of the Tokaj region (see p28) has for much 
longer than that been a coveted sweet delicacy in 
royal courts around Europe. After a tumultuous 20th 
century, the new generation of winemakers are once 
again setting the bar high for quality Hungarian 

wines, and they are ready to show a modern face of the industry to the world. 
In the last three decades, Hungary has proved its potential to produce wines of 

great character – at once familiar yet something new and unique, too; intriguing, 
but still very much European. It is an Old World to be rediscovered, rooted in a 
thousand years of tradition. Join us on this journey and enjoy Hungarian wines!

Egészségedre! (Cheers!)

Zsuzsa Toronyi   
CEO, Wines of Hungary UK  

n For more information please visit: www.winehungary.co.uk
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 So what do you want in this year 
of 2021? This challenging year. 
This disturbing year. This 
unpredictable year that just 
might lead to an explosion of 

creativity and innovation. Just might. 
What do you want?

Do you want wines that challenge 
you? Do you want wines whose flavours 
might even shake you out of any 
complacency you might be possessed 
of? Do you want to be faced with a 
thrilling unpredictability when you ease 
the cork out of a bottle? Are you ready to 
cope with the possibility that there is a 
brave new world of wine out there – and 
that it’s on our doorstep in Europe. And 
it’s not even new!

But it isn’t a Europe we necessarily 
know. Not France, or Spain, or Italy. Not 
a world of Bordeaux and Burgundy, 
Chianti, Barolo and Rioja. This is a world 
of incomprehensible place names (see 
‘Around the regions’, p14), barely 
pronounceable grape varieties, and a 
sturdy, ruddy-faced culture that is in 
Europe, but caught between East and 
West, and is eventually, magnificently, 
memorably, its own.

Hungary. Whose language is 
supposedly the most difficult in the world 
to learn. Hungary. Whose sweet wine, 
Tokaji, was world-famous centuries 
ago, and is now world-famous again, 
and whose thrilling ballet dance 

Go with Oz: get to 
know Hungary

Oz Clarke has a passion for Hungarian wines: let him tell you why...

‘Hungary. It’s all 
here – and 2021 
is the year we 
should find out 
how good it is’

between sweetness and sourness and 
wildness is unique in the world of wine. 
Hungary. Once thought of as being 
burdened with a bunch of grape varieties 
no one recognised or craved, but now 
envied for having such a battery of 
flavour missiles to offer to a wine world 
yearning for something new, something 
refreshingly, intriguingly different. 
Hungary. It’s all here – and 2021 is the 
year we should find out how good it is.

Let’s look at the place first. We may 
expect Hungary to be a red wine country 
– maybe because of its lusty paprika and 
pepper-enhanced cuisine. Perhaps 
because Bull’s Blood was such a 
memorable name for her most famous 
red wine. But Hungary is due east of 
Austria and Slovenia, both best known 

for whites. And she shares the Danube 
with Slovakia, Croatia and Serbia – again, 
countries better at white than red.

Hungary has 34 indigenous grape 
varieties, and counting – 25 of these 
are white, only seven red, with a couple 
of pinks. And the reds which make her 
most distinctive wines, varieties such 
as Kékfrankos and Kadarka, though 
long adopted in Hungary, may not be 
Hungarian at all.

But there are a clutch of whites which 
really do make grand statements quite 
unlike those of any other European 
grape varieties. Furmint (see ‘The 
grapes’, p22), the grape of Tokaji, leads 
the way, enthusiastically and sometimes 
crazily followed by others like Hárslevelű, 
Juhfark, Ezerjó, Kéknyelű, and more 
recent creations including Irsai Olivér, 
Zenit and the toper’s tongue-twister, 
Cserszegi Fűszeres.

And those fantastical names should 
tell you something about what to expect 
with Hungarian wine. The unexpected. 
Hungary can make very good reds and 
whites from international varieties like 

Chardonnay, Pinot Noir, Syrah 
and, especially, Cabernet 

Franc. But so can lots 
of other countries. No 
other countries can 
offer your palate the 
shock treatment  
of Hungary’s 
indigenous 
varieties at their 
most lively and 
untrammelled.

Take the 
plunge. Hungary 
is ready for you. 
Are you ready 
for Hungary?
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 Welcome to Hungary – a 
country of volcanic hills 
and natural hot 
springs, vast plains 
where cowboys still 

roam and dense oak forests that cloak the 
mountain tops. Wine is everywhere, too, 
deeply ingrained in Hungarian culture. 

Increasingly, Hungary is becoming my 
personal ‘go-to’ for world-class wines, as 
producers have learned (and continue to 
learn) to understand vineyards and how 
to make wines with balance and 
refinement, gaining value from place, not 
from overwrought winemaking. 

It’s a proud country, and slowly this 
pride is translating into international 
awareness – recently the UK became the 
top export destination for Hungarian 
wines in bottle, with wines increasingly 
appearing on merchants’ shelves and 
restaurant wine lists. Undoubtedly 
Hungary experienced difficult years during 
the communist era, when winemaking 
was all about squeezing every drop from 
overworked vines; but today the 

country’s winemakers are firmly back on 
the right path to a place in our glasses.

If wine drinkers have heard of 
Hungarian wine, it’s usually Tokaji (see 
‘Tokaji: liquid gold’, p28), or cheap but 
cheerful ‘Italian lookalike’ whites, 
especially Pinot Grigio. But Hungary has 
so much more to offer. The combination 
of 22 distinct wine regions (see p14), each 
with its own characteristics, and about 
180 grape varieties makes it a fascinating 
country to explore. With more than 

58,200ha in production, Hungary ranks 
eighth in the EU by area planted to vine, 
according to the OIV. Industry figures 
reveal harvest sizes have averaged about 
2.7 million hl in recent years, which puts it 
ahead of big hitters like Austria and 
Greece, and close in size to New Zealand. 

The people are important too – every 
glass of Hungarian wine has its personal 
story based on the dreams and visions  
of those shaping the wines. Today, there 
is a new generation of young winemakers 
who often travel in order to experience 
winemaking in other parts of the world, 
returning home full of new ideas.

In our tasting, conducted between 
three of us in Hungary and London, we 
aimed to pick out some of the best 
Hungarian wines – beyond Furmint – that 
the country exports, notably to the UK, 
but also to other markets. The results 
show the incredible diversity and striking 
quality available from Hungary. These  
are food-friendly, distinctive wine styles 
with a real sense of place that are well 
worth exploring. Caroline Gilby MW

Hungarian wine: 
did you know...
• Hungarian Zsigmond Teleki 
helped save wine for the world in 
the 19th century by breeding the 
rootstock that enabled European 
grapevines to resist the destruction 
caused by the phylloxera bug 
• Two-thirds of Hungary’s vineyards 
grow on volcanic soils

Caroline Gilby 
MW
is a widely published 
wine writer, awarded 
author and consultant, 
specialising in the 
wines of Central and 
Eastern Europe, and 

is DWWA joint Regional Chair for Northern 
and Eastern Europe. In 2018, she became 
the first foreigner to be awarded the title 
of Friend of Hungarian Winemakers. She 
is also a member of the Confrérie de Tokaj

Oz Clarke 
OBE
is a world-renowned 
wine writer, author, 
judge and 
broadcaster, as 
well as a long-time 
fan of Hungarian 

wines. He first discovered Hungary 
as a student singer – and he is still 
performing concerts around Britain with 
Armonico Consort. Keep in touch with 
his latest work at www.ozclarke.com

Tamás Czinki 
MS
is Hungary’s first 
and only master 
sommelier, offering 
services for wineries 
and restaurants 
through his website 

www.tamasczinki.com. Tamás recently 
relocated to Budapest, having 
previously lived in the UK while working 
towards his MS title, which he was 
awarded in 2020

30 great buys:  
Hungary beyond Tokaj
It’s an exciting time in Hungarian wine. Winemaking has advanced in leaps 
and bounds, helping to show off to best effect the country’s diverse grapes 

and styles. Caroline Gilby MW, Oz Clarke and Tamás Czinki MS select 10 wines 
each to represent the best of Hungarian quality and value in whites and reds
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 1 Kolonics, Hárslevelű, 
Nagy-Somló 2018 96
£13 Wanderlust Wine
Stupendous stuff. Somló is one of 

the few volcanic areas of Europe where 
you really can taste the lava, and 
Kolonics is the star producer. Its wines 
are famously austere, but this Hárslevelű 
is gentler – still pulsing with volcanic 
energy, but also honeyed, waxy, scented 
with lime leaf and rosemary, and 
something feral but friendly, like rabbit 
fur! Oz Clarke Drink 2021-2031 Alc 13%

 2 Kreinbacher, Brut Classic, 
Somló NV 95
£22.79 Best of Hungary
Not entirely ‘beyond Furmint’, 

but here Furmint’s fruit and knife-edge 
acidity complements creamy Chardonnay 
and gently peachy Pinot Blanc. A 
Champenois cellarmaster oversees some 
of Hungary’s best traditional-method 
sparklers. This is seriously classy, with 
bright acidity and fine, lingering bubbles. 
There’s great fruit intensity, with honey, 
pear and crisp apple overlaid with 
biscuit notes. Culminates in a long, 
refined finish. Caroline Gilby MW  
Drink 2021-2024 Alcohol 12%

 3 Somlói Vándor, Teraszok 
Juhfark, Somló 2019 94
£16.99 Novel Wines
A real impression of Somló, 

aromas driven by smoky, stony minerals 
lifted by ripe stone fruit and bruised 
orchard fruits. Rounded and fruity on 
the palate, complemented by sweet 
fennel and jasmine notes. Long and 
mineral on the finish. Tamás Czinki MS 
Drink 2021-2025 Alc 12%

 4 Gizella, Barát Hárslevelű, 
Tokaj 2019 93
£15.79 Novel Wines
Beautifully clean, very pure  

and gorgeously drinkable. It’s from a 
top-rated single vineyard belonging to 
this small family winery, named after the 
owner’s grandmother. No oak is used, 
which allows the inviting acacia blossom 
and vivid fruit – including juicy pear 
notes – to shine. The wine is completed 
with refreshing acidity and a long, fine 
finish. CG Drink 2021-2023 Alc 12.5%

 5 Kikelet, Lónyai Hárslevelű, 
Tokaj 2018 93
£19 Wanderlust Wine
The lure of Tokaj persuaded 

Stéphanie Berecz to leave her native 
France – she’s from the Loire Valley.  
Her tiny winery has become noted for 
some lovely Hárslevelű wines, but the 
Lónyai vineyard selection is a star. The 
45-year-old, organically grown vines 
give incredible depth and intensity, 
backed by steely, mineral freshness and 
incredible length, and accompanied by 
notes of apple, linden blossom and 
Mirabelle. It should age well too. CG 
Drink 2021-2025 Alc 13%

 6 Kovács Nimród, Battonage, 
Eger 2016 93
£19.30 North & South Wines, 
Vinomondo

A Hungarian Chardonnay with a 
Burgundian heart. Fresh and dried 
orchard fruit complemented with 
sweet brioche on the nose, followed 
by a creamy and robust palate with 
pronounced but integrated oak. 
TC Drink 2021-2023 Alc 13% ➢

2 4 61 3 5
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 7Kovács Nimród, Dixie, 
Eger 2018 93
£11.49-£14.95 All About Wine, 
Caviste, Cheers, Kwoff, ND John,  

NY Wines of Cambridge, Vin Neuf
Exciting, lively, ambitious white made 
from oak-aged Chardonnay and 
stainless steel-aged Szürkebarát 
(Pinot Gris). Awash with oatmeal, tangy 
with fresh-roasted hazelnuts, chewy 
peach skins and drifting white flower 
scent. Excellent, impressive white,  
with a jazz-band back-label. OC 
Drink 2021-2024 Alc 13.5%

 8 Sabar, Birtokbor Olaszrizling, 
Badacsony 2019 93
£11.49 Novel Wines
Clean and youthful wine with 

zesty citrus and stone fruit character, 
delicate nutty notes with almond in 
the aftertaste. Classic example of a 
good-quality Olaszrizling, with a rounded 
mouthfeel and persistent finish. TC 
Drink 2021-2023 Alc 12.5%

 9 Szeremley, Kéknyelű, 
Badacsony 2006 93
£22.99 Available via Malux 
Hungarian Wine

A fascinating wine made from Kéknyelű, 
a truly original Hungarian variety which, 
though once loved, was down to a single 
hectare at the end of the communist era. 
This is almost like an orange wine in style – 
metallic and mineral, with the chewiness of 
tamarind skins and dried herbs, an orange 
citrus acidity and a smokiness trailing after 
the bitterness of wood bark, all dallying 
with the soothing balm of lime-leaf tea 
and honey. OC Drink 2021-2030 Alc 13%

 10 Heumann, Rajnai Rizling, 
Villány 2019 92
£13.75 Wanderlust Wine
Finding a noteworthy 

Riesling is a bit of a shock in warm 
southern Hungary. But the Heumann 
family is Bavarian-Swiss, and they do have 
limestone soils, so at the end of August 
they can pick their Riesling to make an 
irresistibly refreshing style. This is a 
delicious wine marked by appetising, ripe 
lime and grapefruit zest, a flicker of lemon 
flower, and a tautness like stones flecked 
with honey. OC Drink 2021-2025 Alc 12.5%

 11 Frittmann, Irsai Olivér, 
Kunság 2020 91
£15.95-£19.20 Available via 
Malux Hungarian Wine

Tremendous example of how to make a 
delicious juicy white glugger from an 
unfashionable grape variety in the 
unfashionable prairie of the Great 
Pannonian Plain. Spritzy, cut with lemon 
zest, juicy with pear flesh, and just a hint 
of damped-down rose petal scent. OC 
Drink 2021-2022 Alc 12%

 12 Gilvesy, Rajnai Rizling, 
Szent György-hegy, 
Badacsony 2019 91
£15.95 (2017) Davy’s

Starbright white with a youthful 
expression in the glass. Zesty lemon, 
lime and pink grapefruit on the nose are 
complemented by notes of stone fruit. 
On the palate, the racy acidity is 
rounded out by a few grams of residual 
sugar, along with stony minerals on the 
finish. TC Drink 2021-2025 Alc 12.5%
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 13 Haraszthy, Sauvignon 
Blanc, Etyek-Buda 2020 89
£7.99 Lidl
Expressive, with floral, lime  

and exotic fruit notes and a touch of 
fresh-cut grass. This is textbook Sauvignon 
Blanc with lovely purity, mouthwatering 
flavours and vivid freshness. The vineyards 
are planted on the limestone hills of Etyek, 
where constant cool breezes contribute 
to slow ripening of the grapes, giving 
real intensity of flavour and refreshing 
acidity. CG Drink 2021-2022 Alc 13%

  14 Sauska, Siklós Cabernet 
Franc, Villány 2017 95
N/A UK https://sauska.hu
The Siklós sub-region of 

Villány is just a touch cooler than the rest 
of this most southerly wine-growing area 
of Hungary and is increasingly proving 
its worth for elegant reds. This is a 
beautiful, restrained and inviting example 
of Cabernet Franc, with crushed mulberry 
fruit and a touch of raspberry leaf, 
along with hints of cedar and some well- 
integrated oak. It has superb intensity and 
length, with very fine-grained tannins and 
enough freshness to give it a promising 
future. CG Drink 2022-2026 Alc 14.5%

 15 St Andrea, Merengő Egri 
Bikavér Superior, Eger 
2017 95
£29.49 Best of Hungary, 

Malux Hungarian Wine
Explosive on the palate, a classic Eger 
mish-mash of Kékfrankos, Syrah, Merlot, 
Cabernet Franc, Pinot Noir and Kadarka. 
Too many varieties? Not at all. This is 
tremendous wine: dark, rich, scented 
– super-ripe, but the fruit flavours are 
pure and unbullied, and the acidity as 
crisp as a juicy Cox’s apple. Lush texture, 
tempered by roasted almond smokiness. 
OC Drink 2021-2031 Alc 14.5%

 16 Vida Péter, Bonsai Kadarka, 
Szekszárd 2017 95
£21.99 Available via Malux 
Hungarian Wine

Such a joyful, light red wine from 
100-year-old, organically grown Kadarka 
vines so wizened they resemble bonsai 
trees. It almost disappeared in Hungary, 
but examples like this show why it’s 
quietly recovering ground. Inviting, 
ethereal aromas and a lovely complexity 
of red berries, spice and forest fruit,  
with a hint of cedar and a graceful finish.  
CG Drink 2021-2023 Alc 13%

 17 Vylyan, Duennium, 
Villány 2012 94
POA Jeroboams
Deep ruby with some 

tawny highlights in the glass. Intense  
on the nose with matured plum, 
blackberries and dates, complemented 
by secondary notes of truffle and 
leather, along with well-integrated 
oak. The palate is dense and robust, 
with ripe tannin and just enough 
freshness to give balance to this 
hedonistic style. TC Drink 2021-2025 
Alc 14.5%

 18 Etyeki Kúria, Pinot Noir, 
Etyek-Buda 2017 93
£19.99 Malux Hungarian Wine
The rolling limestone hills 

of the closest wine region to Budapest 
are great for producing elegant wines 
with fine acidity. This is proper Pinot 
Noir, thanks to a delicate hand in the 
winemaking, so just 30% new barrels for 
10 months. It has a lovely inviting scent 
of raspberry, woodland berries and a 
touch of violets, then elegant structure, 
fine fruit and beautiful integration 
supported by a silky tannin backbone. 
CG Drink 2021-2024 Alc 13.5% ➢
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 19 Heumann, Kékfrankos 
Reserve, Villány 2015 93
£22 Wanderlust Wine
A love story of a Swiss-

German couple who fell for the Villány 
region and set up their dream winery 
here. This Kékfrankos Reserve has real 
Burgundian style and structure to it. It’s 
maturing gracefully, with aromas of cherry, 
forest fruits and tobacco. Cherries and 
bilberry come through on the palate 
too, with vivid fruit supported by great 
freshness and nicely mellow tannins. CG 
Drink 2021-2024 Alc 14%

 20 Pannonhalmi, Hemina, 
Pannonhalma 2018 93
£22.50 Malux Hungarian 
Wine, Vagabond Wines

The Benedictine monks were making 
wine on this hill south of the Danube in 
996AD! The patron saint of The Vintners’ 
Company was born at the foot of the hill. 
But this is a brand new revival. Based on 
Merlot and Cabernet Franc, this wine is 
powerful, earthy and packed with rich 
cherry fruit dusted with cocoa, yet with 
juicy acidity and an appetising gritty 
bitterness keeping it thrillingly fresh. OC 
Drink 2021-2030 Alc 14.5%

 21 Sebestyén, Iván-völgyi 
Bikavér, Szekszárd  
2017 93
£23 WoodWinters

This Bikavér is a blend based on 
Kékfrankos, Merlot and Kadarka. With 
a bright, intense ruby colour, it is 
attractively aromatic on the nose, with  
plenty of ripe blue and dark fruits.  
Juicy fruits are balanced with brisk 
acidity, while silky tannins provide 
refined texture. On the palate it shows 
spices with violet floral notes and a  
hint of cacao. Powerful aromatics 
combined with elegant structure. TC 
Drink 2021-2025 Alc 13.5%

 22 St Andrea, Aldás 
Bikavér Superior, Eger 
2018 93
£12.50-£15.49 Best of 

Hungary, Malux Hungarian Wine, The Wine 
Society
Aldás actually means ‘blessings’, which 
is a well-matched name for this juicy, 
modern-style Bikavér from this father-
and-son team. Spicy, cherry-fruited 
Kékfrankos at the core, with Merlot, 
Pinot Noir and other grapes adding 
layers of flesh and character. Supple, 

nicely textured tannins, just a hint of oak 
polish. CG Drink 2021-2024 Alc 14.5%

 23 Bolyki, Bikavér, Eger 
2016 91
£14.49-£18.99  
9 Elms Wines, Best of 

Hungary, Brigitte Bordeaux, Martinez Wines, 
Novel Wines, Saxtys, The Drink Shop, 
Yorkshire Vintners
Egri Bikavér – ‘Bull’s Blood of Eger’ – is 
usually a sturdy blend, here Zweigelt, 
Kékfrankos, Blauburger, Cabernet Franc 
and Merlot: a lively crew. And this wine 
has the typical chewy drinkability of 
Eger red: dry cherry skins and cranberry, 
nut husk savouriness and apple pip 
bitterness. And is there a slight whiff of 
blossom? OC Drink 2021-2026 Alc 13%

 24 Bussay, Charmes Pinot 
Noir, Zala 2017 91
£15.49 Novel Wines
A delicate ruby colour, 

crisp red berry fruit on the nose with a 
note of hibiscus. It’s earthy yet fruity at 
the same time, with cacao nib and 
nutmeg notes from delicate oak usage. 
Sturdy acidity along with very fine 
tannin. TC Drink 2021-2025 Alc 12% ➢
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 25 Heimann, Porkoláb-
völgy Kadarka, 
Szekszárd 2019 91
N/A UK www.heimann.hu

This wine has a very pale delicate ruby 
colour, but there is great fruit intensity 
on the nose. Bursting with sweet red 
berry fruits, almost like sugar-coated 
cherry and cranberry with over-ripe 
raspberry. The fruit aromas are uplifted 
by a fresh floral character, while there is 
a silky texture with focused acidity 
carrying the flavours through to the 
finish. TC Drink 2021-2025 Alc 12%

 26 Bussay, Csókaszőlő, 
Zala 2018 90
£17.99 Novel Wines
Pretty pink-red wine from 

a grape (named after jackdaws) that was 
almost extinct. It offers masses of fresh 
raspberry and cranberry notes with 
lively and vibrant fruit, crunchy acidity 
and gentle tannins. Not a big wine but 
appealing, fresh and a lot of fun. Crafted 
by two sisters who took on their father’s 
passion. CG Drink 2021-2023 Alc 12%

 27 Martinus, Kékfrankos, 
Balatonfüred-Csopak 
2018 90
£18.95 Davy’s

Dark berries on the nose: blackberry, 
plum and flesh of ripe cherry. Medium-
bodied with a juicy structure. Ripe, silky 
tannins with fresh acidity creating 
harmony. TC Drink 2021-2023 Alc 13%

 28St Donat, Magma 
Kékfrankos, Tihany 
2018 90
£17.99 Hungarian Wine 

House, Novel Wines
Youthful nose. Intense, with cherries, 
dark plum and blackberries. Smoke and 
black pepper with medicinal herbal 
notes. Freshness dominates the palate, 
with smooth tannins and moderate 
alcohol. TC Drink 2021-2023 Alc 12.5%

 29 Tóth Ferenc, Kadarka 
Superior, Eger 2018 90
£22.95 Best of Hungary
Kadarka is supposedly 

one of Hungary’s classic grape  
varieties. Well, it may be that – but  
it’s also a difficult one to grow, keep 
healthy and ripen, and it is best used  

for making a soft, dry, mellow wine.  
This one from Eger is quite light, with 
soft red apple and cranberry fruit, 
together with some leafiness, a pleasant 
apple pip bitterness and a lingering 
finish of stewed English plums. OC 
Drink 2021-2025 Alc 14%

 30 Vesztergombi, Turul, 
Szekszárd 2016 90
£16.95 Best of Hungary
A Cabernet Franc-Merlot 

blend from southern Hungary. The 
Cabernet Franc shows how it is able to 
cope with warm conditions without 
losing any of its freshness. This is 
mellow, with a touch of warm summer 
dust settling on gentle red-plum fruit, 
which is deepened just slightly by 
liquorice. And, as so often in Hungary, 
with an appetising bitter nip to finish. 
OC Drink 2021-2026 Alc 13.5%

‘Increasingly, Hungary 
is my personal “go-to” 
for world-class wines’
Caroline Gilby MW
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Exploring Hungary: 
around the wine regions

Hungary’s wine regions (and names) can be a challenge for wine lovers to get 
to know. Caroline Gilby MW has been visiting the country for more than two 

decades, and here gives a full introduction to its five key regions, along with a 
snapshot view of others worth going the extra mile for. Local wine writer 
Dániel Ercsey shares insider knowledge on where to stay, eat and visit

SPONSORED GUIDE
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 Hungary is a complicated 
country – to give it context, 
there are more than 62,000ha 
under vine, which is 
approximately half of the 

planted area of Bordeaux. There are six 
wine zones divided into 22 wine regions, 
five protected geographical indications 
(PGIs) and 33 OEMs (the Hungarian 
equivalent term for PDO: protected 
designation of origin), including the new 
Soltvadkerti, registered in November 
2020. Some of these cover regions, while 
others are for specific wines, such as 
Bikavér. Not every region is commercially 
important, so here we focus on the more 
significant ones in terms of availability of 
wines in export markets.

Tokaj
Arriving in Tokaj feels like stepping into 
another world. This UNESCO World 
Heritage site is less than three hours from 
Budapest, yet it feels so remote and 
otherworldly, almost a Tolkienesque 
scene of small villages atop a subterranean 
landscape of tunnels laboriously dug into 
the rock. Extinct volcanoes shape the 
landscape – hundreds of them providing 
the volcanic bedrock and dramatic slopes 
that make this terroir unique. 

Tokaj (Tokaj is the place, Tokaji the 
wine) has several claims to status among 
wine royalty: it became the first region to 

classify vineyards, circa 1730, and was the 
second-ever controlled appellation, too. 
In 1737, a royal decree defined which 
villages were allowed to use the Tokaji 
wine name. Today, Tokaj covers 5,478ha 
with about 190 wine producers. It’s an 
undeveloped region with little alternative 
employment, so wine and wine tourism 
are hugely important to life here. 

In world terms, Tokaj is a small wine 
region, and its greatest strength is its 
terroir. Its reputation may have been built 
on sweet wines at a time when sugar was 
hard to come by, but a new generation is 
showcasing these dramatic vineyards 
through exciting dry wines (see ‘Furmint 
in focus’, p22) and, recently, fine 
bottle-fermented sparklers, too. 

SPONSORED GUIDE
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Below: an ancient landscape of extinct 
volcanoes defines Tokaj’s unique terroir
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There’s a real, passionate buzz in the 
region – especially among small family-
owned wineries, each with its own very 
personal story.

n TRAVEL TIPS Drive two-and-a-half 
hours from Budapest or take a direct 
train. Visit Disznókő for beautiful views 
and excellent wines. Stay at a winery 
B&B, such as Paulay Borház or Karádi-
Berger, or hotels like Gróf Degenfeld or 
Botrytis. Eat at Percze restaurant for a 
modern take on Hungarian cuisine and  
a selection of Szepsy wines, or at LaBor 
bistro in Tokaj. Other highlights: boat 
trips on the Bodrog river, cycling, 4x4 
tours and horse riding. Visit the 
synagogue in Mád. DE

Eger
One of the first things people think about 
in the context of Hungarian wine is Bull’s 
Blood, though producers prefer the 
Hungarian translation, Bikavér. The name 
is linked to a famous battle against the 
Turks in Eger in 1552, in which the city’s 
castle was besieged. The Hungarian 
defenders drank copious amounts of 
local red wine to gain strength to fight, 
and the invaders believed it to be the 
blood of bulls. 

Whether or not the story has any truth, 
a wine called Bikavér has existed since 
the early 19th century. Under communism 
it became a cheap, rustic red blend of 
whatever wasn’t good enough to 
become varietal wine. Today, though, it 
is being reinvented as Hungary’s flagship 
red blend. Bikavér has protected 

designation of origin status in two 
regions – Eger in the northeast and 
Szekszárd in the south. Egri Bikavér 
(‘Bikavér from Eger’) is always a blend of 
at least four varieties, with restricted 
yields and based on Kékfrankos. There 
are increasingly strict regulations for the 
Superior and Grand Superior categories 
(for single vineyards). Since 2010, there’s 
been a white equivalent called Egri 
Csillag, also based on local grapes. 

There’s more to Eger than Bikavér 
though – it lies close in latitude to 
southern Burgundy and the northern 
Rhône, so both reds and whites do well. 
Good Chardonnay, Pinot Noir and Syrah 
can be found, as well a raft of local 
grapes. As in so much of Hungary, the 
bedrock here is volcanic, but the steep 
Nagy-Eged hill is a limestone outcrop 
with Hungary’s highest vineyards at 501m. 

n TRAVEL TIPS Eger is less than two 
hours from Budapest, so it’s an ideal 
stop en route to Tokaj. Explore the city’s 
historic centre with its stone-paved 
streets, castle ramparts and baroque 
cathedral, stroll around the cellars of 
wineries in the Valley of the Beautiful 
Women and enjoy a spa visit. Visit 
Kovács Nimród to enjoy a traditional 
cellar setting, or Bolyki’s dramatic 
winery built into a quarry (above). Stay at 
Imola, just below the castle. Eat at 
Macok Bisztró for hearty local food with 
a wide selection of Eger wines. DE

Szekszárd
Szekszárd is a southern wine region with 
a charm all of its own and a wine history 
dating back to Roman times. It covers 
2,220ha, with about 20-25 commercial 
producers, most fairly small and 

Disznókő estate

Bolyki winery

➢
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Around the regions: Hungary’s fascinating smaller regions

SPONSORED GUIDE

UPPER HUNGARY
Bükk The volcanic slopes of the Bükk 
mountains give lighter wines than 
those of neighbouring Eger
Mátra Reliable region for commercial 
reds and whites, especially Pinot Grigio

DANUBE
Hajós-Baja Loess and sand give fruity, 
medium-bodied reds and whites
Csongrád Warm sandy soils but few 
wines are bottled

Kunság The biggest region on the 
sandy Great Plain, producing fruity, 
easy-drinking wines such as Cserszegi 
Fűszeres, Generosa and Kékfrankos

PANNON (South)
Pécs Warm slopes around a historic 
city, noted for Pinot and rare Cirfandli
Tolna Hungary’s youngest region, with 
rolling hills; most famous for Traminer, 
Grüner Veltliner and Chardonnay, but 
with fine reds, too

UPPER PANNON (North)
Etyek-Buda Rolling limestone hills 
produce fine Pinot Noir, Chardonnay 
and vibrant Sauvignon
Neszmély Loess hills overlooking 
the Danube; best for fragrant, 
lively whites
Pannonhalma Famed for its thousand-
year-old Benedictine abbey and fine, 
Alsace-like reds and whites
Mór A small, cool region on limestone 
hills, noted for its local Ezerjó and 
crisp Chardonnay
Sopron Degraded slate slopes close 
to the Austrian border and Lake Fertő; 
reds, mainly Kékfrankos, do well here

BALATON
Balatonboglár South of the lake and 
famous for well-made, good-value 
wines produced from international 
grapes; also home to a handful of 
high-quality estates
Balaton-felvidék Balaton uplands 
to the north of the lake, best-known  
for producing full-bodied whites 
with fine acids
Zala Hilly region to the west of the 
lake, best known for full-bodied whites 
with good acidity

Mátra, Upper Hungary

Bükk, Upper Hungary
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like-minded family wineries, often with 
the younger generation contributing 
fresh ideas. The landscape is a complex 
layout of low hills up to 250m and 
vineyards facing every which way in its 
five main valleys. It’s Hungary’s warmest 
region, featuring plenty of autumn 
sunshine and soils of fine silt called loess, 
with limestone deposits left behind by 
the prehistoric Pannonian sea. In places, 
patches of red clay are especially valued 
for their water retention.

Szekszárd is largely a red wine region, 
and in the early days of the new era, it 
was big reds from Bordeaux varieties that 
held sway, impressing with power and 
ripeness. Today, producers are 
increasingly seeing the difference 
between territory and terroir and 
focusing on the authenticity, freshness 

and elegance of their local grapes, 
especially Kékfrankos and Kadarka, and 
the signature local blend, Bikavér. These 
can all be sold in the region’s embossed 
bottle, provided that they are approved 
by a tasting panel – giving a real 
guarantee of quality. 

Ferenc Takler was possibly the first to 
encourage producers in the region to 
stop using the infamous Bull’s Blood as a 
catch-all blend to use up poor wines, 
taking Bikavér upmarket as a premium 
flagship wine that can uniquely represent 
the region. The English translation can’t 
be used for this protected designation 
wine – which must include at least four 
grape varieties. It is based on Kékfrankos 
(45% minimum) and must be at least 5% 
Kadarka, which gives a silky, spicy note. It 
also spends a year in oak to harmonise. 

n TRAVEL TIPS This region is two hours 
south of Budapest, where the loess hills 
along the Danube boast the unmissable 
sights of the Orthodox Grábóc 
monastery and the primordial wilderness 
of the Gemenc forest. Stay at a local 
hotel such as Merops or Takler Kúria, or 
nearby in the spa hotel, Donautica, 
whose restaurant offers the best cuisine 
in the region. Visit the Bodri Wine 
Tourism Complex, the Heimann family 
estate or Tamás Dúzsi’s family winery to 
taste Tamás’s famous rosés. DE

Villány
Villány is a proud wine region with a rich 
history in wine that stretches back at least 
to Roman times and has been influenced 
by waves of immigrants, including Serbs, 
who brought the Kadarka grape, and 
Germans, who arrived with Portugieser.  
It was arguably the first region to commit 
to quality and developing wine culture in 
the new era – founding the country’s first 
wine tourism route in 1994 – and still 
gives a warm welcome to visitors. 

Villány is Hungary’s southernmost 
wine region, close to the Croatian 
border. It has a continental climate with a 
Mediterranean influence. Vineyards grow 
on hills running east to west, built of 
carbonate bedrock with loess or clay soil 
– it’s a surprise to visitors that the conical 
Szársomlyó hill isn’t a volcano. It is home 
to the protected wild crocus – the symbol 
of the region’s DHC (Districtus Hungaricus 
Controllatus), a distinctive sub-category 
of protected denomination. Wine tasting at Sauska winery

Bodri winery, hotel and spa

➢
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Villány is a warm, sunny region where 
red wines do best (red varieties account 
for 1,899ha of the 2,390ha under vine in 
the region). Bordeaux varieties lead the 
way, and it is one of the few wine regions 
in the world in which Cabernet Franc 
marks the pinnacle, rather than its famous 
offspring. This is recognised in the 
region’s Villányi Franc classification, of 
which there are three quality levels 
(Classicus, Premium and Super Premium) 
with tiered yield and ageing restrictions. 

A new generation of daughters and 
sons is coming into the industry, bringing 
fresh ideas about refinement and 
drinkability. One example is the recent 
launch of RedY – a community project 
established by young Villány winemakers 
focused on juicy, easy-drinking blends 
based on the Portugieser grape. 

n TRAVEL TIPS About two-and-a-half 
hours’ drive from Budapest, Villány is a 
region with a wealth of excellent cellars, 
good restaurants, and numerous hotels 
and guesthouses. There are also plenty 
of organised events and tastings, spas, 
churches, art festivals and concerts. Stay 
in the heart of Villány at Crocus Gere 
Resort & Wine Spa or Bock Hotel 
Ermitage, or choose Hotel Castello in 
Siklós, close to the castle, with its 
thermal spa. Eat at Sauska 48 for 
gourmet country cooking and visit the 
terrace at the Vylyan winery for a good 
barbecue with local wines. DE

‘A new generation of daughters and sons is 
coming into Villány’s wine industry, bringing 
new ideas about refinement and drinkability’

Balaton
Balaton is a catch-all zone covering six 
diverse regions that surround Central 
Europe’s largest freshwater lake. Lake 
Balaton is a popular holiday spot, and  
the lake also moderates the climate. Its 
northern shore is home to three 
particularly important wine regions.

Balatonfüred-Csopak lies to the 
northeast, and vineyards vie with holiday 
homes for space. It has a mix of soils over 
red sandstone or Jurassic limestone, is 
particularly proud of its most important 
grape, Olaszrizling (aka Welschriesling), 
and has established a trademark, Csopak 
Codex, for its best wines from specified 
sites. Though focused on whites, reds 
also appear – for instance, in the scenic 
vineyards of the Tihany peninsula.

To the west is Badacsony, where 
viticulture has flourished for at least 2,000 
years. It is named after the unmissable 
central volcano, but also covers several 
other volcanic hills. Basalt organ pipe 
formations overlook the vineyards in 
places and give a clue to the degraded 
basalt soils. Wines are mostly white and 
often have a stony, mineral character to 
them. Rare Kéknyelű is perhaps most 

famous, but Szürkebarát (literally ‘grey 
monk’ – the local name for Pinot Grigio) 
can be powerful and long-lived.

Nagy-Somló, more often simply called 
Somló, lies a little to the north. It’s a stark, 
long-extinct volcanic cone rising from the 
flat plains, sometimes described as ‘the 
place God forgot his hat’. The volcanic 
bedrock tends to give full-bodied, 
powerful and long-lived whites with a 
certain fiery steeliness to them – 
renowned for a millennium, and famous as 
wedding night wines to guarantee an heir.

n TRAVEL TIPS In summer, Lake 
Balaton’s beaches are full, with yachts 
and kayaks dotting the water. The lake 
area not only boasts hillside vineyards, 
hilltop viewpoints, restaurants and bars 
among the vines and 1,000-year-old 
churches, but also festivals and concerts 
in the summer. Visit the volcanic hills of 
Badacsony or Somló, and wineries such 
as Figula, Istvándy, Konyári or Somlói 
Apátsági Pincészet. Stay at the boutique 
hotel Kreinbacher in Somló or Villa 
Pátzay Borhotel in Badacsony. Eat at 
Hableány, Kistücsök, Petrányi Borterasz 
or Zelna Borbár. DE

Mount Badacsony
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Furmint in focus...
Now is the time to discover the versatile wines of this top-quality white grape, 
which has already risen to find a place as a cult favourite among sommeliers 

and chefs. Caroline Gilby MW puts the spotlight on Furmint – and on the 
following pages introduces six of Hungary’s other key local varieties

 Furmint is building a reputation 
as the next big thing for thrilling 
dry white wines. It channels 
Riesling in having the ability to 
go from bone-dry to lusciously 

sweet in style (see ‘Tokaji: liquid gold’, 
p28), always underscored by a streak 
of refreshing acidity. Then it can also 
resemble Chardonnay, being capable of 
producing fine sparkling wine, steely 
linear whites (think mouthwatering, spicy 
Chablis) and complex, layered ones 
(think Burgundy on steroids).

This all makes genetic sense: Furmint is 
a half-sibling of Riesling and Chardonnay 
via its parent, Heunisch Weiss (a synonym 
for Gouais Blanc). But there’s much more 
to the variety: the way, for example, that 
it seems to express bohemian wildness 
along with the poise and build of an 
aristocrat; or, perhaps most importantly, 
its extraordinary ability to reflect 
Hungary’s unique volcanic terroir. 

Hungary is the world’s biggest grower 
of Furmint, with more than 3,700ha 
planted nationally (HNT National Council 
of Wine Communities, August 2020). It is 
inextricably linked with Tokaj (see 
‘Around the regions’, p14), where it’s the 
most planted grape at more than 
3,500ha, though there are also exciting 
examples on the volcanic soils of Somló 
and the northern shores of Lake Balaton.

Dry wines have always existed in 
Tokaj, in years when the noble rot-
affected Aszú didn’t work out, but the 
switch to purposely made, high-quality 
dry wines is more recent. Good dry wines 
need healthy grapes, not rotten ones 
(even if they’re of the noble sort). Higher 
sites above the fog zone, along with 
lower-yielding clones selected from 
pre-communist-era vines and new 
approaches to winemaking have meant 
rapid evolution towards today’s exciting 
new generation of wines.

1  Szepsy, Urbán 73, Tokaj 2017 96
£60 9 Elms Wines, Wanderlust Wine
An impressive, layered and complex 
wine with a quality and style that lovers 
of top Burgundy would recognise. It’s 
only made in the best years, from a tiny 
plot of vines from the 1930s in a 
top-rated Tokaj vineyard. Inviting 
aromas with notes of ripe apple, yellow 
plum and meadowsweet lead on to a 
richly textured mouthfeel underscored 
by fine mineral acidity and great length. 
Drink 2021-2030 Alcohol 14.5%

2  Sauska, Birsalmás, Tokaj 2018 94
£30.20-£31.27 (2013) Christopher Keiller, 
GP Brands, The Drink Shop, Vinvm
From a vineyard carefully restored from 
its communist history while preserving 
its precious legacy of old vines, this has 
a very fine, delicate bouquet with quince 
flowers (the name Birsalmás means 
‘quince grove’), acacia and fresh apple, 
and a touch of creamy oak. The palate is 
sleek and harmonious with fine acids, 
great precision and lovely length.  
Drink 2021-2027 Alc 14%

3  Tokaj Nobilis, Barakonyi, Tokaj 
2018 93
£17.49-£17.99 Best of Hungary, Novel Wines
Sarolta Bárdos inherited her favourite 
Barakonyi vineyard, and it has been 
certified organic since 2018. Barrel 
fermentation and six months of ageing 
have produced this lovely, expressive 
Furmint that has peach and floral notes, 
good body and intensity. Harmonious 
and fresh, with a twist of orange zest on 
the finish. Drink 2021-2025 Alc 13%

Barta, Oreg Király Dűlő, Mád, Tokaj 
2018 92
£24.75 Corney & Barrow
A limpid, pale green-gold wine with 
notes of apple blossom, Asian pear and 

1 2 3

Dry Furmint: Gilby’s six of the best
citrus peel. It’s finely balanced and 
refreshing with attractive fruit weight. 
Subtle winemaking by Vivien Ujvári 
showcases the terroir – the steep 
terraces of Tokaj’s highest ‘Old King’ 
vineyard, carefully restored by Barta. 
Drink 2021-2025 Alc 12.5%

SanzonTokaj, Rány, Tokaj 2018 92
£16.49 Novel Wines
A tiny 3ha organic estate owned by Erika 
Rácz and her husband. Organic and 
minimal-intervention approaches allow 
the lovely mineral purity of this single-plot 
Furmint to shine, underscoring gentle 
fruit notes of nectarine, mango and 
zesty citrus. Drink 2021-2025 Alc 13.5%

Zsirai, Szent Tamás, Mád, Tokaj 2018 91
POA Jascots
Sisters Kata and Petra have produced 
their first single-vineyard wine from one 
of Tokaj’s best locations, with stunning 
views over Mád. It has lovely expressive 
aromas of blossom, quince and lemon, 
and fantastic structure, with Furmint’s 
typical steely fresh backbone. It should 
age well too. Drink 2021-2027 Alc 13%

* For six more Hungarian grape 
varieties to explore, turn to p24 ➢
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…and beyond Furmint
 Hungary’s other key grape varieties

 P art of Hungary’s charm is its sheer 
diversity – it’s not easy to sum the 
nation up in a grape or two. Not 
all of Hungary’s local grapes are 

capable of high quality – for example, 
Irsai Olivér and Cserszegi Fűszeres are 
both best drunk young for their grapey, 
exotic aromatics. But Hungary grows 
several grapes that can offer real quality 
and excitement.

Hárslevelű
The second most important grape in 
Tokaj, often the seductive partner of 
steely Furmint in both sweet and dry 
blends owing to its more supple 
fruitiness and pretty aromatics. Its name 
translates as ‘linden leaf’, for the shape of 
its foliage, and it often expresses a gentle 
linden blossom aroma, with peaches and 
a touch of honey and spice. It’s genuinely 
local, with Furmint as one parent and the 
other recently identified as a little-known 
Russian grape called Tzimliansky belyi. 
While in the right hands it can make truly 
beautiful varietal wines with joyous 
drinkability, it’s only through old and 
deep-rooted vines that it can show its 
most exciting quality.

Try: Kikelet, Tokaj (£19 Wanderlust Wines); 
SanzonTokaj, Rány, Tokaj (£17.49 
Hungarian Wine House, Novel Wines)

Juhfark
For anglophones, this grape often raises 
a giggle (it’s pronounced ‘you-fark’), but 
it actually produces really serious wines 
– so mineral-rich and intense that the wines 
were once sold in pharmacies. It’s named 
for the shape of its bunches (the name 
translates as ‘sheep’s tail’) and is relatively 
neutral in terms of flavour and aromatic 
character, which actually makes it a great 
translator of terroir. Juhfark is only really 
grown on the volcanic, basalt-derived 
soils of Somló, where it produces weighty 
wines with notes of green melon and 
rhubarb, a salty mineral core, vivid 
acidity, and great ageing potential.
Try: Kolonics, Somló (£17 Wanderlust)

Kéknyelű
Named for its blue-toned leaf stalks (kék 
means ‘blue’ in Hungarian), Kéknyelű was 
much revered in the 19th century, though 
it almost died out amid the communist 
drive for volume, then the modern-era 
thirst for international grapes. It’s local  

to the volcanic hills of Badacsony and is 
finicky to grow, late-ripening and 
low-yielding. It has female flowers only, 
so vineyards must give up space to a 
cross-pollinator (typically Budai Zöld).  
Young, it can be pleasant in a crunchy, 
understated style, but with a bit of age 
Kéknyelű shines, developing complexity 
and honeyed, smoky richness. Plantings 
have crept up to about 49ha, easing back 
from the brink of extinction.
Try: Szeremley, Badacsony (£22.99 
Available via Malux Hungarian Wine); Sabar, 
Badacsony (£10.95-£12.99 Novel Wines, 
The Wine Society)

Olaszrizling
For many Hungarians, Olaszrizling is 
wine and wine is Olaszrizling, though for 
such an iconic Central European grape, 
not much is known about its origins. In 
Hungary, it covers everything from the 
cheapest house wines destined for 
fröccs (Hungarian spritzer) to rich, 
honeyed sweet wines, but for many 
winemakers its dry wines are a matter of 
national pride. It grows all over Hungary 
(the third-biggest global grower at 
3,547ha) but reaches its heights of 

Hárslevelű Juhfark
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sophistication on the northern shores of 
Lake Balaton, especially on the volcanic 
hills of Somló and Badacsony, and the 
red soils of Csopak. Winemakers love its 
ability to express its place – look out for 
single-vineyard bottlings to explore this 
facet. Apple, lemon and lime, and a 
touch of almond when young, transform 
into beeswax, honey and peach or even 
exotic fruit with maturity.
Try: Zsirai, Somló (£13.78 Jascots)

Kadarka
Kadarka was once the country’s most 
important red (there were still nearly 
30,000ha in 1974), though it fell out of 
favour when volume counted, as it is 
prone to disease. Today, it covers just 
282ha and many producers, especially in 
Szekszárd, are rediscovering its potential 
to make delicate, refined reds (think of it 
as a gently spicy, red-fruited pale red in 
the style of Pinot Noir). It is produced in 
its own right, but also adds a touch of 

spicy local character to Bikavér blends 
(it’s obligatory in the Szekszárdi version).
Try: Vida Péter, Bonsai, Szekszárd 
(£21.99 Available via Malux Hungarian 
Wine); Sebestyén, Szekszárd (£14.50 
WoodWinters)

Kékfrankos
Hungary missed a trick by failing to claim 
Kékfrankos for its own – it grows far more 
than anyone else at 7,755ha – but the 
grape is better known as Austria’s red 

Olaszrizling

flagship Blaufränkisch. Its parents have 
been identified as the prolific Heunisch 
Weiss (Gouais Blanc) and the rare 
Zimmettraube Blau, and its origin as 
today’s Slovenia, an area that was once 
old Hungary. In communist times, 
Kékfrankos overtook Kadarka for its 
generous yields. Today’s growers have 
been re-learning its potential from 
better sites with modern winemaking. 
It’s moderate in colour, expressing black 
cherry fruit with racy acidity – at its best 
when treated more like Pinot Noir with a 
focus on elegance over sheer power. It 
has taken time, but today Kékfrankos 
has re-established itself as an exciting 
local grape that shows off the new face 
of Hungarian wine, both in signature 
blends like Bikavér or on its own.
Try: Kovács Nimród, Blues, Eger 
(£14.67-£16.50 Concept Fine Wines, Kwoff, 
ND John, Vin Neuf); Sauska, Villány 
(£18.70-£23.75 Eton Vintners, GP Brands, 
La Vino, The Drink Shop, Vinvm)

Kadarka
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 Drunk chilled on its own or as fröccs 
(spritzer) with sparkling water, rosé is 
generally regarded in Hungary as 
easy-drinking wine for the summer – 
crisp, with fresh acidity and red fruit. 

Regional, varietal and stylistic variations are 
increasingly present, showing the great potential of 
Hungarian rosés in terms of quality and diversity. 
Colour is becoming paler, influenced by the Provençal 
style of southeast France, but the fruit and structure 
remain distinctively Hungarian.

Most Hungarian wine is white, 30% red, and rosé, 
fast growing in volume, accounts for just under 10% of 
total production. Rosé is made in all of Hungary’s 22 
wine regions except Tokaj. At almost 67,000hl, the 
largest rosé-producing region is the vast Great Plain 
(especially Kunság), while 20% of the total production 
of the four major red wine areas – Eger, Villány, and 
neighbouring Szekszárd and Tolna – is rosé. In the 
northern regions of Eger (second-largest for rosé at 
about 32,000hl), Mátra, Somló and Pannonhalma – the 
first three with volcanic soils – the acidity is crisp and 

Hungarian rosé
As we move towards the warmer months, this is the perfect time 

to start seeking out delicious new rosé wines. Elizabeth Gabay MW  
chooses 12 of her favourites from around the regions 

St Donat, Magma Rosé Brut, 
Balatonfüred-Csopak 2019 94
£21.99 Novel Wines
Lovely brioche and doughnuts. The palate 
is ‘wow’ – exactly what I want from a crisp, 
dry sparkling. Incredibly creamy, round, 
gentle and supple body. Amazing piercing 
acidity with crisp and crunchy apple zest, 
and just the right amount of residual sugar 
to keep the body round and emphasise the 
red fruit. Delicate but forceful. Organic. 
Drink 2021-2023 Alcohol 12.5%

Sauska, Villány 2019 92
N/A UK https://sauska.hu
Pale salmon-pink. A beautifully crafted rosé 
from vines grown on the limestone slopes 
of Siklós in Villány, the most southerly 
region of Hungary. The blend of varieties 
combines to give attractive floral aromas 
which follow on to the palate with cherry 
blossom notes and concentrated red fruit, 
including floral red cherry. Intense and ripe 
with concentrated, creamy silkiness. 
Organic. Drink 2021-2023 Alc 12%

Centurio, Első Fejtés, Mátra 2019 93
N/A UK balazs.ludanyi@gmail.com
Ludányi Balázs makes this creamy-white 
rosé that has a whisper of pink – ripe red 
berry fruit making it distinctly rosé in style. 
Bone-dry, with a briny, saline finish, a 
slightly chalky texture and long, vibrant 
acidity reflecting the cool climate, altitude, 
and limestone and volcanic soils. Beautifully 
elegant. Drink 2021-2023 Alc 13%

Dobosi, Kékfrankos, Balatonfüred-
Csopak 2020 91
£11.79 (2019) Best of Hungary
Dry herbal aromas, almost southern French 
garrigue in style. Luscious ripeness, typical 
of the Balaton region, balanced by delicate, 
crisp red fruit gained from cooler clay soils. 
A lovely juxtaposition of zingy redcurrants, 
cranberries and ripe creaminess, with silky 
texture giving a summer fruit compote 
finish. Organic. Drink 2021-2023 Alc 12.5%

Pannonhalmi Főapátság, Tricollis, 
Pannonhalma 2019 90
£14.99 (2018) Malux Hungarian Wine
A careful blend of fruit harvested early, for 
freshness, with a small percentage of fully 
ripe fruit bled off Pannonhalmi’s red wine, 
for weight and structure. Fresh hedgerow 
berries, sour cherries and ripe redcurrants, 
with a twist of rosehip syrup. A murmur of 
tannin adds to the complex structure. Long, 
fresh acidity. Drink 2021-2022 Alc 12.5%

Figula, Bella Róza, Balatonfüred-Csopak 
2019 90
N/A UK www.figula.hu
Pale creamy pink. Pretty and delicate with 
attractive floral notes and red berry fruit. 
Ripe honeyed fruit with creamy, slightly 
waxy acidity showing its ripe north Balaton 
origins. Overall, it’s elegant and rather 
beautiful. A classy alternative to some 
well-known Provence rosés. Organic.  
Drink 2021-2022 Alc 13%
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fresh. Rosés from the warmer areas around Balaton, 
Villány and Szekszárd tend to have fuller, riper fruit and 
creamier, but still crisp acidity.

Kékfrankos (Blaufränkisch in Austria), is a major 
variety for both red and rosé wines. While Austrian 
Blaufränkisch clones give full-bodied fruit, Hungarian 
Kékfrankos favours restraint, with wild-berry fruit.  
The Rosé Research Centre in Provence has earmarked 
Kékfrankos as having good rosé potential. Other 
grapes used for rosé include local varieties Kadarka, 
Portugieser and Blauburger (a crossing of Portugieser 
and Kékfrankos), as well as rarer Hungarian hybrid 
crosses such as Nero and Medina, along with Zweigelt. 
International varieties such as Merlot, Syrah, Cabernet 
Sauvignon and Pinot Noir are also used.

A growing number of producers are making more 
serious, complex rosés. The Dúzsi family in Szekszárd, 
the first big rosé producer in Hungary, is regarded as 
the rosé king, making a range of classic rosés but also 
experimenting with varieties, harvest dates and oak 
ageing. Among others are Vincellér in northwest 
Sopron, with an oak-aged rosé (the 2014 is fabulous); 
Attila Tálos and David Bökö on the Tihany peninsula of 

János Bolyki, Eger 2020 89
£12.29 (2019) Best of Hungary
Light pink-red. Nose of red fruit and blue 
floral aromas. On the palate, the cooler 
northern climate of Eger is reflected in the 
fresh red berry fruit character, along with  
a fine mineral structure and vibrant, fresh 
acidity. The whole melds together to create 
an easy, supple, nice summer rosé. Organic. 
Drink 2021-2022 Alc 12%

Frittmann, Cuvée, Kunság-Great Plain 
2020 89
£9.95 (2019) Best of Hungary
Hungarian winemaker of the year in 2015, 
Frittmann is one of the top producers in the 
Great Plain. This is full of the vibrant acidity 
of Zweigelt, with the Hungarian Medina 
added to give fruity character. Bucket-loads 
of strawberry and raspberry jam, with a 
tutti-frutti charm and fresh acidity. A real 
crowd-pleaser. Drink 2021 Alc 12%

Vesztergombi, Shiraz, Szekszárd 2019 89
£12.59 Best of Hungary
Dark red-pink. Full-bodied red fruit 
combined with firm, structured tannins 
makes this a rosé for red wine drinkers. 
Crisp red fruit, slightly toasty leesy notes, 
with long, fresh acidity and fine tannins. 
Drink 2021-2024 Alc 12.5%

Tamás Dúzsi, Cuvée, Szekszárd 2020 90
N/A UK www.duzsitamas.hu
Pale red-salmon pink. Still quite closed and 
muted aromas but opens up on the palate 
to reveal a lively, spritzy, summer-in-a-glass 
rosé. Cherries, fresh strawberries and 
strawberry sorbet with ripe creaminess 
giving roundness. Summer drinking with 
balanced fresh acidity and attractively low 
alcohol. Easy to drink, with lovely fruit. 
Drink 2021 Alc 11%

Sabar, Kékfrankos, Badacsony 2020 90
£9.99 Novel Wines
Medium pale pink. Ripe red fruit with 
creamy, exotic fruit notes on the nose 
followed on the palate by floral delicacy, 
red fruit zestiness and herbaceous acidity. 
This blend of ripe fruit from the Balaton 
region countered by the freshness of 
vineyards at 200m on volcanic soils is 
typical of the region. The long finish of crisp 
acidity gives the wine a lively vibrancy. 
Organic. Drink 2021-2022 Alc 13%

Tüske, Szekszárd 2020 90
£18.50 (2019) Available via Malux Hungarian 
Wine
Pale salmon-pink. Appearances can be 
deceptive: the pale colour suggests 
delicate fruit, but this rosé is overflowing 
with ripe raspberries, strawberries and 
cherries. Holding the fruit together is a fine 
blue-black minerality and long, vibrant 
acidity. Not weighty or complex, but with  
a lovely balance of fruit and mouthwatering 
freshness. Drink 2021-2022 Alc 12.5%

Lake Balaton (the latter making a textural wild-ferment 
rosé from the region’s volcanic soils); and Hoop Wines 
in Mátra, whose range includes two fruity rosé 
pét-nats. Meanwhile Siller, a traditional-style rosé, can 
be found throughout Hungary. Made with longer 
skin-contact, it is generally darker and more full-bodied. 
The diversity and quality of these wines make them an 
interesting addition to the rosé scene.

Elizabeth Gabay MW is a wine writer, educator, 
judge and consultant with special interests in the 
wines of Provence and rosés from around the 
world. Author of Rosé, Understanding the Pink 
Wine Revolution (Infinite Ideas, 2018), she lives in 
southeast France and is president of the jury for 
the International Rosé Championship

‘Colour is becoming paler, but 
the fruit and structure remain 
distinctively Hungarian’

(Sources: HEGYIR - 
Hegyközségek Nemzeti 
Tanácsa - National 
Council of Wine 
Communities)
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Tokaji: liquid gold
The nectar-like wines of the Tokaj region are world famous, with nuanced, 
botrytis-kissed styles honed over centuries. Caroline Gilby MW reports

The glorious sweet wines of 
the Tokaj region are unique, 
recognised as among the best 
– if not the best – in the world. 
Louis XIV of France described 

Tokaji Aszú as the ‘wine of kings, king of 
wines’, and the region’s reputation dates 
back to at least the 16th century. 

The wines are not just a historical 
footnote, however. Today, Dr Péter 
Molnár, president of the wine council of 
Tokaj and general manager at Patricius, 
confirms: ‘Tokaji Aszú is much more than 
just a sweet wine – it is a global reference 
for elegant balance, drinkability and 
living acidity. It needs to come out of its 
hiding place in the box marked “dessert 
wine” and show that it’s a joy with other 
cuisines, including spicy Asian flavours, 
too.’ (See ‘Delicious together’, p31.)

A noble tradition
The uniqueness of Tokaji (Tokaji is the 
wine, Tokaj the region) comes from a 
combination of the grapes, climate and 
place. In Tokaj, the rivers Bodrog and 
Tisza converge, creating densely foggy 
mornings and the humidity that allows 
Botrytis cinerea, or noble rot, to thrive. 

Sunny, breezy afternoons shrivel the 
berries (which must be picked one by 
one) so much that they can’t simply be 
pressed for juice as in most sweet wine 
regions. If you try, you get a trickle of 
thick syrup so sweet it barely ferments, 
making a wine called Eszencia – best 
tasted on a spoon, if you are lucky 
enough to get the chance. Patricius has 
an amazing Eszencia from 2000.

And so Tokaji’s complicated 
winemaking evolved. Traditionally, 
crushed aszú (the Hungarian name for 

shrivelled, nobly rotten grapes) 
measured in a wooden bucket called a 
puttony were added to young wine to 
soak and ferment – a technique first 
documented in 1571. Historically, Tokaji 
sweetness was measured by how many 
puttonyos were added to the base wine, 
contained in a small Gönci barrel.

Tokaji today
The process has now been modernised. 
Most producers use fermenting juice to 
soak the aszú berries for a few hours to a 
few days, then finish the fermentation 
and ageing in oak barrels (often sourced 
from the Zemplén forest on the same hills 
as the vineyards). The brown, toffee-like 
liquids of the previous era are long gone. 
Today’s golden-amber wines have no 
oxidation and a much shorter oak-ageing 
period (the legal minimum is 18 months), 
focusing on gorgeous quince, apricot 
and honey flavours and fine noble-rot 
complexity. Unfortunately, it’s not 
possible to make Aszú wines every year 
– the weather has to be just right, with 
foggy mornings, sunny afternoons and 
not too much autumn rain (sadly, 2020 
was a washout for most producers).

While Tokaji Aszú’s sweetness is no 
longer measured by buckets, the term 
‘puttonyos’ is still used on labels today. 
By law, Aszú must have at least 120g/L  
of residual sugar, equivalent to five 
puttonyos (in 2013, less-sweet wines 
equivalent to three or four puttonyos 
were removed from production). 
Meanwhile, a wine labelled ‘six puttonyos’ 
must have 150g/L or more  –  

in practice, the exact sugar level varies 
with winemakers’ personal judgement.

More to offer
Aszú wines are the jewel in Tokaj’s crown, 
but there are two other significant sweet 
wines in the region that can offer a route 
towards Aszú: Szamorodni and late 
harvest. The former, the name of which is 
derived from a Polish word meaning ‘as it 
comes’, is increasingly important. Once 
called főbor, or ‘prime wine’, Szamorodni 
has been known since the 16th century. 
It’s made from whole bunches, with a mix 
of botrytis-affected and healthy berries, 
and comes in two styles: édes (sweet) 
and rare, flor-aged száraz (dry). Château 
Dereszla’s Experience Szamorodni is a 
good example of the száraz style.

Szamorodni has gained much more 
attention since Aszú wines with three 
and four puttonyos were barred, and 
since recent legislation permitted a 
shorter oak-ageing period of six months 
for Szamorodni, preserving more fruit 
character and freshness. 

For many producers, modern 
Szamorodni wines are more authentic 
representations of Tokaj than the other 
significant style, late harvest, which they 
see as less serious and more ‘international’. 
This is because of Szamorodni wines’ 
long history in the region and the fact 
that they usually have some aszú 
character. But for other producers, late 
harvest is the way forward for accessible 
sweet wines, as the style is internationally 
understood. Late-harvest wines may or 
may not contain aszú grapes and are 
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usually vinified in stainless steel for 
maximum fruitiness, with sweetness 
levels at 80g/L-100g/L.

The grapes underlie the success of all 
Tokaji wines. Furmint delivers the 
backbone and structure, and the vibrant, 
steely acidity that provides the hallmark 
elegant balance and refreshment of 
Tokaj’s sweet wines. Furmint is also, of 
course, prone to noble rot. Hárslevelű 
adds roundness and fruitiness, while 
fragrance may come from a small 
percentage of Yellow Muscat 
(Sárgamuskotály). Kabar, Kövérszőlő and 
Zéta are the other three varieties 
permitted, usually used in tiny quantities,  
if at all. (For more on Tokaji grape 
varieties, see p22-24.) 

Tokaj has also been a beneficiary 
of a very dynamic emerging wine scene. 
Several high-profile foreign investors 
arrived in the early 1990s, though more 
recently, much of Tokaj’s evolution has  
come from passionate Hungarians – 
often small family producers committed 
to showing the new face of this endlessly 
fascinating region.

1  Szepsy, Tokaji Aszú 6 Puttonyos 
2013 97
£170/50cl Top Selection
Utterly gorgeous wine from a superb 
vintage, from the living legend István 
Szepsy. If you can, treat yourself to one 
of his thrilling, long-lived older vintages.
The 2013 is beguiling and complex yet 
elegant, thanks to spine-tingling 
freshness balancing the sumptuous, 
silky sweetness and generous notes of 
mango, dried apricot, orange zest and 
quince. Drink 2021-2041 Alcohol 9%

Pajzos, Tokaji Aszú 6 Puttonyos 2013 96
£46/50cl Wine and the Vine, Malux 
Hungarian Wine
Beautiful, youthful and pure bouquet, 
then just a lovely balance of luscious 
sweetness and vibrant acidity. Unusually, 
Hárslevelű is playing the lead role here, 
offering succulence and fruit notes of 
peaches and apricot, and subtle notes of 
honeysuckle. Furmint adds its fine steely 
acidity on the long-lasting, fine, silky 
finish. Still a real baby wine with a long 
future. Drink 2021-2036 Alc 9%

2  Disznókő, Tokaji Aszú 5 Puttonyos 
2017 94
£19.99/37.5cl Cauthers & Kent, Jeroboams, 
Waitrose
A shining golden wine from a great 
vintage. It shows aromas of peach, exotic 
fruit, honeysuckle and a twist of spice. 
The palate is very pure, luscious and 
silky with hints of apricot and candied 
peel, and a bright fresh finish, giving 
beautiful balance. Already drinking 
nicely but there’s also great ageing 
potential. Drink 2021-2036 Alc 13%

3  Royal Tokaji, Tokaji Aszú  
5 Puttonyos 2016 92
£26-£29.95/50cl Drink Finder, Jeroboams, 
Laithwaite’s, The Drink Shop, The Wine 
Society, Vinvm
Such a good introduction to the balance 

2020 HH

2019 HHHHH

2018 HHHH

2017 HHHH

2016 HHHHH

2015 H
2014 HHH

2013 HHHHH

2012 H
2011 HH

2010 HH

2009 HHH

2008 HHHHH

2007 HHHHH

2006 HHHH

2005 H
2004 HHH

2003 HHHHH

2002 HHHH

2001 HHH

2000 HHHHH

1999 HHHHH

Key (Aszú harvest only)
HHHHH Top quality Aszú vintage
HHHH High quality/quantity Aszú vintage
HHH Average Aszú harvest, moderate quality
HH Very little Aszú and/or low quality
H No Aszú and low quality

Tokaji Aszú: a guide to 
vintage quality Gilby’s Tokaji picks: six of the best

1 2 3

that defines 5 puttonyos, from a pioneer 
of Tokaji in the new era. Limpid gold, 
with fine pear and white peach aromas, 
clean botrytis complexity and flavours of 
poached pear, sultana, citrus zest. Most 
notably, it shows the tension of acidity 
and sweetness that makes this style so 
elegant. Drink 2021-2030 Alc 11.5%

Juliet Victor, Szamorodni 2017 97
£42.99/50cl Novel Wines
Top-notch, new-wave Szamorodni with 
similar sweetness to Aszú but made in a 
fresher, fruitier style. Incredibly inviting 
with great expression of super-clean 
noble rot complexity, and aromas of 
apricot, sultana, mango and rose petal, 
plus a twist of spice. To taste, it is 
incredibly luscious and velvety, yet fresh 
and graceful. Drink 2021-2030 Alc 10.5%

Demetervin, Szamorodni 2013 91
£28.99/50cl Novel Wines
Has a limpid, pale-gold colour, and a 
nose of fresh yellow plum, spiced pear 
and exotic fruit notes. It’s a medium-
bodied, not-too-sweet style that’s made 
purely from Furmint, showing lovely 
zesty acidity to balance the honeyed 
sweetness. Drink 2021-2028 Alc 12%
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Delicious together 
With such a wide palette of flavours and styles, from dry to sweet and 

encompassing all colours, Hungary’s wines offer limitless food-matching 
possibilities. But where to begin? Caroline Gilby MW and Gabriella Mészáros 

share their ideas on how to combine Hungarian wine and foods of all kinds 

 Hungary has historically been 
called Central Europe’s pantry 
– not only for its highly 
individual wines, but also its 

flavoursome fruit and vegetables. Food 
and wine culture here have developed 
hand-in-hand for centuries. 

But what is it that defines Hungary’s 
wines, and makes them such good food 
matches? It’s not just about pairing them 
with the richly spicy, hearty Hungarian 
dishes like paprikás or gulyás (goulash); 
their diverse character makes them great 
partners for many different cuisines from 
all over the world.

It’s all to do with the structure of 
Hungary’s wines, which are marked by a 
certain liveliness and vivid freshness, 
whether sweet or dry. This comes down 
to the combination of Hungary’s 
extraordinary array of local grapes and its 
widespread volcanic and limestone soils. 

Perfect with Tokaji…
Hungary’s ace in the pack is none other 
than Tokaj. The sweet wines of this 
region are truly amazing, thanks to their 
wonderful balance of acidity, alcohol and 
sweetness, underlined by mineral notes.

In practice, this means the wines offer 
more than simply luscious sweetness, 
also bringing a distinct sensation of 
terroir on the finish, with the hallmark 
vibrant acidity providing balance and an 
overall elegance of character. It also 
means that sweet Tokaji wines deserve  
far greater gastronomic consideration 
than simply being consigned to the 
dessert trolley.

The crowning glory, Tokaji Aszú (see 
‘Tokaji: liquid gold’, p28), is a perfect 
partner with goose or duck liver and pâté 
of all sorts; with mature and blue 
cheeses; even with hot and sour savoury 
oriental dishes. Richly spiced vegetarian 
dishes can also be a good pairing option 
– try some with a hot chana masala or 
Thai red-curried squash.

With its lighter sweetness, but still 
appetising freshness, a modern 
Szamorodni can be a winner to match 
with all sorts of meat dishes. Try it with a 
sticky barbecue pork rib or spicy harissa 
lamb shoulder, while for vegetarians, 
sticky sesame tofu or miso roast 
aubergine would be great matches.

We shouldn’t rule out desserts 
though, of course – they often have the 
same layers of flavour that feature in 
noble rot sweet wines, making them 
perfect partners. Complex and inviting 
notes of mango, dried apricot, ripe 
peach, nuts, citrus, figs, poached pears 
and quince are typical in the range of 
sweet Tokaji wines.

…and beyond
Elsewhere in Hungary, the riper but still 
lively whites of Eger or Somló can do 
justice to rich dishes based on fatty cuts 
of meat or creamy sauces. Lighter 
youthful styles can be perfect alongside 
trout, salmon or sea bass. The flagship 
Kékfrankos-based red blend, Bikavér 
(from either Eger or Szekszárd – see 
‘Around the regions’, p14), is typically 
elegantly complex, and not too tannic. 
This can be wonderful with Hungary’s 

traditional stews, but also good with 
steak or wild mushrooms. A nice bottle of 
ripe Eger red can also be the perfect 
choice for a chocolate-based dessert if it 
is not too sweet. 

Hungary’s most important indigenous 
black grapes, Kékfrankos and Kadarka, 
are generally acid-driven and fruity, often 
producing thrilling wines. Kadarka is light 
and graceful, giving well-defined, spicy, 
elegant wines. It’s often matched with 
paprika-seasoned dishes, but a roast 
lamb shoulder also provides perfect 
harmony, as do game birds such as 
pheasant and guinea fowl, especially 
served with cabbage topped with a good 
spoonful of sour cream. For vegetarians, 
try Puy lentils stewed in Kadarka.

A lawyer by 
training, 
Gabriella 
Mészáros is now 
a wine educator, 
writer, editor 
and publisher 

in Hungary. Her books include Terra 
Benedicta: Tokaj and Beyond (Akó, 
2003) in English, and she publishes her 
work at www.meszarosgabriella.com

The Kékfrankos-based Bikavér 
makes for a wonderful match 
with steak
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Budapest 
for wine lovers
As Hungary’s presence on the world wine stage 

has grown, so too has its capital’s wine scene.  
The city is now a hub for both casual drinking in 
wine bars and world-class fine dining at lauded 

restaurants. Csaba Harmath shares his top spots

 A rriving in Budapest from Lyon, 
the gastronomic capital of 
France, in the early 1990s,  
I struggled to find drinkable 

wines. Since then, I have witnessed the 
evolution of Hungarian wineries and 
winemaking techniques, the opening of 
the first wine bars and a boom in wine 
culture in general. Hungarians are proud 
of their wines, and nowhere is this more 
apparent than in its capital city, which 
today offers visitors a wealth of options 
when it comes to wining and dining well. 
Here is my pick of the best...

WINE BARS
There are a good number to choose 
from, but just a few merit a visit, in my 
opinion. In every Budapest wine bar you 

can expect something cold to eat with 
the wines, mainly spreads and dips, a 
cheese platter or some ham. Bottles are 
always on sale to take away, too. 

Drop Shop 
Balassi Bálint u 27, 1055 
‘There’s always a message in the bottle’
My personal favourite. Why? Because it’s 
one of the oldest on my list. Hungarian 
and international wines are served by 
well-trained staff who are always on hand 
to tell a story about the wine or the 
winemaker, or just to have a chat. They 
serve a very good cheese plate too, 
occasionally with well-matured French 
cheeses. During the bar’s decade-long 
history, it has become the importer for 
some of its producers. I particularly like its 
Austrian selection. www.dropshop.hu

DiVino 
Basilica: Szent István tér 3, 1051
Gozsdu: Király u 13, 1075 
‘The new face of Hungarian wine’ Visit one 
of DiVino’s branches to meet the members 
of Junibor, a small group of young 
Hungarian winemakers (bor means ‘wine’ 
in Hungarian). The members change every 
month, but are all sons and daughters of 
well-known winemakers, who have emerged 
as talents in their own right. The wine bar 
concept keeps the focus on their wines, 
with a minimalist design and standardised 
service. You can find two branches in 
Budapest (my personal preference is the 
Basilica, with its terrace), one nearby at an 
upmarket artificial beach club and three 
in the countryside. Hire your glass and 
go to the bar to get it filled and to meet a 
young winemaker. www.divinoborbar.hu ➢

DiVino

St Andrea Wine & Skybar
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Kadarka
Király u 42, 1061
‘Try Hungarian’  
A very simple bar with multi-coloured 
tables. This is the place to go for a deep 
dive into lesser-known Hungarian 
winemakers’ sometimes very impressive 
wines. The wine selection is fairly priced 
and extensively covers the 22 wine 
regions of Hungary – and a bit more. You 
can taste 144 wines by the glass. This is  
a real bistro with delicious hot dishes. 
Don’t miss the spritzers (fröccs in 
Hungarian), with their many different wine/
soda water ratios. www.kadarkabar.hu

Kóstolom 
Káplár u 19, 1024 (corner of Lövőház u)
‘A young and fresh approach’
Established by a young sommelier with 
limited resources, this place has been  
a resounding success. He and his sister 
made the decision to open Kóstolom (it 
means ‘I taste it’) outside the expensive 
city centre, in a pedestrianised area 
within the more residential enclave of 
Buda. Its busy calendar features tastings 
and masterclasses, and has helped it to 
earn a serious reputation, among locals 
and the expat community in Budapest. 
About 30% of the list is international – 
and well-chosen; as for the local wines, 
Lake Balaton is the focus, but you can 
find every wine region and all varieties 
represented. The team is very strong on 
communication, even offering its PR and 
marketing services to emerging wineries. 
www.kostolomborbar.hu

RESTAURANTS
Paying a sommelier is an investment that 
not every restaurant can afford to make. 
Some wine-loving restaurateurs create 
their own wine selections to reflect their 
own tastes, and there are now a few 
‘flying sommeliers’ who offer their 
services to smaller restaurants to help 
them maintain interesting wine lists. The 
latter is an intriguing experiment, but it’s 
too recent a story to comment on the 
results. For now, the most dependable 
wine lists are in fine-dining restaurants.

St Andrea 
Restaurant: Bajcsy-Zsilinszky út 78, 1055
Wine & Skybar: Deák Ferenc u 5, 1052
Owned by St Andrea Winery, one of the 
best producers of the Eger region, these 
two venues mostly promote St Andrea 
wines. There are two generations at the 

helm of the estate, and there is a real 
difference between the wines of György 
Lőrincz and those of his internationally 
trained son. Their restaurant offers 
upscale bistro food, while the rooftop bar 
in the city centre is designed along the 
same lines, but jazzed up with great 
cocktails and stunning views of Budapest. 
www.standreaborbar.hu 
www.standreaskybar.hu

Kollázs Brasserie & Bar
Four Seasons Gresham Palace Hotel, 
Széchenyi István tér 5-6, 1051
Located in one of the world’s finest 
hotels, this is a top-quality restaurant that 
would be at home in any major city. Wine 
connoisseurs will appreciate the fine 
balance between the best Hungarian wines 
and the best-known labels from around the 
world. The food reflects the same logic: 
wonderful dishes prepared with finesse 
and professionalism. http://kollazs.hu

Borkonyha Winekitchen
Sas u 3, 1051
Recently Michelin has shifted its award 
policy, granting stars to more accessible, 
bistro-style venues. This restaurant is one 
of them. Of course, the food is at a very 
high level, and the wine list follows suit. 
Service is easygoing and friendly, and the 
Champagne offer is decent, too. If you 
are not lucky enough to secure a table, 
head to its sister restaurant, Textúra, just 
across the street. www.borkonyha.hu

Csaba Harmath is a 
wine educator and 
restaurant consultant 
based in Budapest. 
Born in Hungary, he 
spent several years in 
France, where he fell 
in love with wines 

and gastronomy, before moving back 
to Hungary in the 1990s

Babel Budapest
Piarista köz 2, 1052
Nothing is usual at this restaurant, which 
finally earned a Michelin star in 2019. 
There’s a winning formula of high-quality 
international dishes, simply prepared 
using Transylvania’s finest produce. 
The 200-strong wine list is a break from 
the norm, focusing on natural wines 
from the Carpathian Basin. 
www.babel-budapest.hu

Stand
Székely Mihály u 2, 1061
A one-star Michelin restaurant with fine 
tasting menus featuring local produce, 
paired with a huge wine list. Almost every 
Hungarian wine region is showcased at a 
reasonable price, with a special emphasis 
on Hungary’s most celebrated sweet 
Tokaji wines (see p28). There’s a good 
selection of Champagnes, too.   
www.standrestaurant.hu

WINE MERCHANTS
I highly recommend Bortársaság (www.
bortarsasag.hu). It has several shops 
around Budapest and represents almost 
all the best Hungarian winemakers. It also 
sells online (with English translation). 
Veritas (www.borkereskedes.hu), has a 
store in Budapest, and is a wine bar and 
bistro as well. Some small independent 
stores offer good picks too, but I suggest 
you stick to the wine bars and outlets 
recommended here.

Kollázs Brasserie & Bar

Stand
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