
BUBBLES

Öreghegy Brut 2018

Our Öreghegy Brut is a balanced, elegant and excitingly fresh sparkling wine using 

Méthode Champenoise. Thanks to its fi ne acids, and citrus, baked apple, almond 

aromas, it is the best choice for every occasion. Great tasting experience from the first 

sip to the last.

18 900,-

SI2 sparkling wine 2023

A sparkling blend of authentic Hungarian varieties. On the nose, the typical muscat 

and elderlflower aromas are dominating with hints of spring flower. The taste is 

characterized by grapefruit and lime-like aromas with intense acidity. The light body 

and low alcohol makes it a really fresh sparkling wine.

 1 590,- 5 500,-

WHITE

Sir Irsai 2023

On the nose the typical notes of Irsai Olivér dominate, such as muscat, lychee and 

elderflower. On the palate it is rather fresh, determined by citrus and lychee aromas. 

Light body, balanced sip, fruity aftertaste.

 1 590,- 5 500,-

Pinot Grigio 2023

Fresh grey friend, predominantly tank trained. Cheerful, green apple, fresh minty, stony 

nose, dominated by stone fruits and peach. A cool, long sip, with a looser, fresher face 

of the variety.

 2 190,- 7 000,-

Sauvignon Blanc Fine Dining Selection 2023

Pale green wine with yellowish reflections. Fresh, varietal, lively nose with white flowers, 

citrus and a hint of nettle. Intense acidity, long sips with fruity and vegetal notes.

 2 690,- 8 500,-

Öreghegy Cuvée 2018

Born on our Öreghegy slopes from a blend of Chardonnay, Pinot gris, Királyleányka 

and Zenit grapes. The leading notes are dried apricots, raisins and nectar. Intensity, 

complexity, creamy texture.

 2 890,- 9 000,-

Chardonnay Barrique 2021

Butter and coconut on the nose. On the palate, it is creamy, rich and well balanced 

with aromas of dried fruits. Perfectly structured wine with delicate acidity contributing 

to a rich and long aftertaste.

 2 990,- 9 500,-

Fantàstico Chardonnay 2019

A solid, well-balanced wine, with a golden color and a thick body. On the palate, the 

aromas of overripe grapes are mixed with the melon-banana notes of Chardonnay, 

accompanied by a pleasant woody nuance.

23 000,-

Aquarius 2022

A real specialty! Late harvest zenith, fermented and aged for 6 months in Tokaj 

wooden barrels. A wine with an intense aroma, and rich sips dominated by quince, 

pineapple and almond. It is characterized by a harmonious acid structure, a long  

finish and lively alcohol content.

19 000,-

ROSÉ

Pinot Noir rosé 2023

Our rosé wine is made of 100% pinot noir every single year. Accordingly, on the nose 

it is full of with raspberry, redcurrant, while on the palate the fruity aromas are 

accompanied with a vibrant acidity level.

 1  590,- 5 500,-

RED

Pinot Noir 2020

Primary spicy aromas on the nose, accompanied by fruitiness. On the palate, next the 

sourcherry and raspberry you will find the hints of cherry, sweet spicy and bold notes, 

created by barrel aging. Just like a real Burgundy.

 2 690,- 8 500,- 

Öreghegy Pinot Noir 2018

Born on our Öreghegy slopes with low yield management. Fermentation took place in 

open vats, malolactic fermentation in wooden barrels, and aging for at least one year 

in Hungarian and French barrels. Explosively healthy grapes, perfect fermentation.

 1 890,- 9 000,-

Pinot Noir clone selection 777 2020

Pinot noir selection from Vál, harvested by hand. Open vat fermentation, then 12 

months of aging in wooden barrels. Characterized by deep cocoa and cherry aromas, 

silky tannins and rich fruit flavors.

 9 500,-

Dignus 2020

Ripe, delicately balsamic, intensely spicy, forest fruit aroma wine, with a full, very silky 

texture, ripe tannins and excellent balance. A perfect blend of Merlot, Cabernet Franc 

and Malbec.

 23 000,-

TANTARA – KALIFORNIA

Tantara Matador Pinot Noir 2018

Hand-sorted, made especially for the restaurant, straight from California. 25% aged 

in new French oak barrels for 16 months. Characteristic, intense aroma, soft sips and 

overwhelming acids.

17 000,-

Tantara Syrah Ingeborg 2017

Hand-sorted, matured 80% In French and 20% in Hungarian oak barrels for 28 months. 

Unfi ltered wine. Complex aroma with high tannin content, marked by elegant and 

intense aromas of ripe fruit, liquorice and tobacco.

20 000,-

Tantara Lolita Red cuvée 2017

Hand-sorted, a blend of Cabernet Franc, Petit Verdot, Syrah and Carménère. Aged 60% 

in new French and American oak barrels for 28 months. Deep color, on the nose with 

blackberries and cinnamon. Fruity sip and round tannins.

22 000,-

Tantara Cabernet Franc Mateo 2017

Hand-sorted, aged 60% in new French and American oak barrels for 28 months. 

Blackcurrant and ripe plums with the notes of spicy undertones. Vibrant, dense, and 

concentrated wine with a long and silky taste in the mouth. Ideal for accompanying 

red meats.

23 000,-

Tantara Carmenere 2017

A true rarity from California. Very complex and exciting wine with spicy paprika, bay 

leaf and candied plum aromas. In the taste, the spicy, peppery and plum jam notes 

dominate as well, in addition to the silky, integrated tannins. Rich sips, long finish.

35 000,-

PALO ALTO – MENDOZA, ARGENTÍNA

Fantàstico Malbec Assamblace 2021

The soul of Argentina appears in this wine. It carries the best qualities of the malbec 

and cabernet sauvignon varieties. A special harmony of ripe tannins, vanilla, pepper, 

plum and chocolate fl avors.

 3 290,- 10 500,-

Benito A. Gran Reserva 2015

A blend of Malbec, Cabernet Sauvignon and Ancelotta. Deep red color with purple 

tones. The taste is complex, plums, gypsy sour cherries, blueberry jam, sweet spices, 

vanilla, coffee, cocoa and dried tobacco dominate.

26 000,-

Fantàstico Icon 2018

Dark rubin color, plum and blackberry like taste. You can fi nd the aromas of dark 

chocolate and sweet spices in every sip. Complex harmony, rounded tannins and fine 

acids. Long aging potential.

30 000,-

WINE TASTING PACKAGES

Etyek package (1,5 hours)

Five wines, home made mangalica charcuterie, fresh bread,  

water + Cellar tour

21 500 Ft / person

Etyek+ package (2 hours)

Six wines, home made mangalica charcuterie, fresh bread,  

water + Cellar tour

31 500 Ft / person

Öreghegy package (2,5 hours)

Seven wines, home made mangalica charcuterie, fresh bread, 

water + Cellar tour

42 500 Ft / person

 0,15 L 0,75 L

Prices do not include 15% service charge. Prices are in HUF and include VAT.


