


T wo hundred years ago, Tokaji Aszú, the sweet 
dessert wine from northeastern Hungary, was 
hailed as “V inum Regnum, Rex V inorum” – wine 
of the kings, king of the wines – as it was a delicacy 

enjoyed in the royal courts of Europe and by the Russian tsars 
as well. The 5,500-hectare region suffered a great deal during 
the 40 years of Communism, because there was a focus on 
quantity at the expense of quality. It was only in 1993 that 

collapse of Communism, and today the region has completely 

most importantly, employing dedicated and passionate 

An undeniable fact is that Tokaji Aszú is responsible for 
the fame of the region. Legend has it that in the 16th century, 

pick their grapes, a considerable part of the clusters had been 

and aroma precursors in addition to imparting a peculiar 

botrytis. Today Aszú wines are still made from botrytized and 

Once picked, they are added to must, fermenting must or base 
wine. The amount of Aszú berries put into the so-called gönci 
barrels is measured by the puttony, the bucket used for carrying 

puttony equals 27 kilogrammes, 

as the wine that you could put into one gönci barrel, which 
is 136 litres. Thus, a six-puttonyos Aszú, the highest quality 

WINES of Hungary

The harvest at Domaine D isznókó where elegant Aszú wines 
are produced. Inset: A puttony of grapes with 27 kg of fruit

Over two decades after the fall of the 
Iron Curtain and following tremendous 
investment in the vineyards and cellars 
of Tokaj, Péter Csizmadia-Honigh 
believes this Hungarian wine region is 
set to regain its fame and glory on the 
international stage 
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category within this style of Tokaji wines, contains more Aszú 
berries than base wine or must, which explains the wonderfully 

minimum-ageing requirement, which is crucial in shaping the 

the manifold winemaking philosophies of the cellars. For 
example, the Royal Tokaji Company produces Aszú wines in 

ageing is allowed, thereby enhancing the complexity of the 
wines through nutty and roasted almond aromas. On the 

owned by Anthony Hwang who is also proprietor of 
Domaine Huet in the Loire, which produces pristine wines 
with great purity of fruits and botrytis. In between, you will 

puttonyos Aszú on their 

D isznókó, the A X A-M illésimes property.
The other Tokaj c lassic is Esszenc ia, the hero of 

auct ion rooms and a sweetheart of connoisseurs. It 
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SEMI-SWEET WINES ARE PRODU CED FROM VERY RIPE GRAPES, HARVESTED EARLIER THAN 
TH OSE DESTINED FOR LATE HARVEST WINES. AS A RESULT, THEY HAVE SOME  
SWEETNESS, BUT WITH O UT THE C OMPLEXITY OF BOTRYTIS OR DRIED FRUITS 

Bottles of Tokaji Aszu wines from Domaine D isznókó

of A szú berries extracted by the pressure of the ir own 
we ight . This most concentrated juice is able to ferment 
out on ly up to 2 – 3% alcohol ic strength, usually in 
50-l itre glass flasks, retain ing some 600 to 800 grams per 
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marketplace. Dry wines are the most important due to a demand 
for non-sweet wines and their cash-earning ability soon after 

is some Yellow Muscat produced too. Dry Tokaji wines, if made 

Furmint, for example.

fruity Furmint of Tokaj Nobilis winery.

wines into a category entirely their own. They are not as 
light as the semi-sweet wines, nor are they as rich as the 

made from partly botrytized grapes, which are macerated 

then fermented either dry or sweet. If dry, they usually get 

Through these more easily approachable styles, the 
region of Tokaj has got a new lease of life and a sense of 

its wines are well poised to make a grand comeback into the 
global wine arena. 
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Fermenting Aszú in Shrivelled Hárslevelú grapes after 
the attack of the Botrytis fungus


