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Volcanic Wine Rocks!
Mineral Driven Whites and Reds

Ropert Gilvesy & John Szabo MS
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What are the key volcanic regions for
winegrowing around the world?
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—How and Where Volcanoes Form
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Volcanic Rock Composition

Mafic Intermediate Felsic
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Lcommonalities
of volcanic solls

(Mmany, but not all)

« LOow water retention
(structure and position)

» Relatively unfertile
 Low organic matter
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Why do vines like
volcanic soils?

e EfTusive volcanic rocks contain
a wide range of mineral elements

» Cenerally well-balanced levels of
minerals

 Richness in macro and meso
elements like phosphorous,
ootassium, sulphur, calcium, sodium
Mmagnesium

e Also micro elements like iron,
manganese, Copper, zZinc,
mMolybdenum and various mineral
salts
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Wines

Bio Szent Gydrgy-hegyi Rokaluki Olaszrizling 2022 Szaszi Estate,
Badacsony

GEORGE Cuvée 2022 Gilvesy, Szent Cyorgy-hegy, Badacsony

Somlol Top Selection GrofiMdarsieveld 2019 Tornai Winery, Somlé

Pajados Bikavér Grand Superior 2021 Gal Tibor Winery, Eger

Tokaji Furmint Betsek 2019 Orosz Cabor Winery, Mad, Tokaj

Terroir Selectiondokaji S Puttonyos Aszu 2017 Grana TOkaJTOkaJ %
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{1 BALATON WINE REGION

BALATON WINE
REGION

Wine Districts:

Badacsony
Balatonboglar
Balatonfured-Csopak
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BADACSONY

Crowing area: 1187 HA s

- Mainly white wines

- Volcanic hills and basalt soil covering
extinct volcanoes such as
Mt. Badacsony and Mt. St George

- Recommendation of the
Hungarian AIWS wine experts
to discover: Kéknyel

Did you know... that these 350-450 m
nigh hills of the Tapolca basin are called
,witness mountains’, as they testify

to former volcanic activity in times
gone by?

Mount Badacsony, one of the most unique places of the region
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SZASZ| BIO SZ. GYORGY-HEGY!
ROKALUKI OLASZRIZLING 2022

SZASZ| ESTATE, BADACSONY

Number of Bottles Produced: 3 000
Alcohol: 13,33 %

Total Acidity: 5.4 g/1

Residual Sugar: 3.5 g/1

Wine Type: oak-aged white
Certification: Organic

Crape variety/varieties (in %) 100% Olaszrizling
Vinification: whole bunch pressing at low pressure, spontaneous fermentation in stainless
steel tanks at 16°C, aged in 500L Hungarian oak barrels for 6 months.
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GEORGE CUVEE, SZ. GYORGY HEGY 2022

GILVESY, BADACSONY

«  Number of Bottles Produced: 9900
«  Alcohol: 12%

« lotal Acidity:6.4g/1

« Residual Sugar: 3.8 g/1

«  Dry Extract:17.7 g/1

« Viticulture: Organic

L AsaAlo

« Crapevariety/varieties: Furmint 40%, Riesling 40%, Olaszrizling 20%
« Bottle closure custom: Natural cork

« Mount Saint George (Szent Gyorgy-Hegy) is an ancient and little known volcanic butte in
Europe’s Pannon basin. Our estate is found here, just a few kilometers north of Lake Balaton, its
roots originating in the 17th century. Mount Saint George is cloaked with vineyards, both old
vines and more recent plantings, all being cultivated organically. With our vineyards and
wine culture, our goal is to authentically preserve and express in our wines, the
unique character of our mountain.

e) HUNGARIAN
WINE SUMMIT



o) HUNGARIAN
WINE SUMMIT



SOMLO

GCrowing area: 424 HA

-Volcanic basalt and tuff mixed with
clay and marl

- Almost exclusively white varieties:
Juhfark, Olaszrizling, Furmint and
Harslevel

- Recommendation of the Hungarian
AIWS wine experts to discover: Juhfark

Did you know ... that the wine made
of the district’'s best known variety
Juhfark was dubbed ,wedding night
wine”, since it was believed to help
when a couple had been longing
for a son?

{1 BALATON WINE REGION

Mt. Somlo, one of the smallest wine districts of Hungary
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SOMLOI TOP SELECTION GROFI HARSLEVELU 2019

TORNAI WINERY, SOMLO

« Number of Bottles Produced: 2400

e Alcohol: 12,6 %

« lotal Acidity:6.3g/1

« Residual Sugar: 1.3 g/1

«  Dry Extract: 23,7g/1

«  Wine Type: oak-aged white

« Crape variety/varieties (in %): 100% Harslevel(

« Bottle closure custorm: Natural cork

« Winemaking: hand-picked and crushed grapes. Maceration on the skins for 1-2 hours.
Fermentation in stainless steel and wooden barrels at a controlled temperature of 15-16°C,
inoculated with cultured yeasts. Maturation in wooden barrels for at least six months, with
batonnage once a month. Bottle ageing for at least three months.
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EGER
Growing area: 5475 HA

- Avolcanic wine district of Hungary with
varied soil types: rhyolite tuff, limestone,
dolomite and shale

Best known for a red blend called Egri
Bikaveéer (Bull's Blood of Eger) and its white
counterpart, Egri Csillag (Star of Eger)

Recommendation of the Hungarian
AIWS wine experts to discover:
Egri Bikaver

Did you know... there is a myth according
to which Turkish besiegers believed that
Hungarian defenders drank bull's blood
during the 1552 siege of the Eger Castle?

, Bolyki Valley” in Eger, a popular event venue
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PAJADOS BIKAVER GRAND SUPERIOR 2021

CAL TIBOR WINERY, EGER

-Number of Bottles Produced: 5000
Alcohol: 13,5 %

-Total Acidity: 5.2 g/l

-Dry Extract: 27 g/1

“Wine Type: oak-aged red

-Appellation: Pajados
-Grape variety/varieties (in %): 40% Kékfrankos, 20% Merlot, 15% Syrah, 10%

Kadarka, 10% Cabernet Franc, 5% Pinot Noir

-Bottle closure custom: Natural cork
Winemaking: Harvest: manual in small casks. Vinification: spontaneous

fermentation in wooden vats, 20-30 days on the skin. The varieties were aged
separately in 500 L Hungarian oak barrels for 18 months. Unfined, unfiltered
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TOKAJ >Z TOKA) WINE REGION

GROWING AREA: 5 200 HA

- Volcanic terroir: more than 400
extinct volcanoes form the region.

- Typical volcanic subsoils include rhyolite,
andesite and its tufas.

- Unigue sweet wines, exquisite dry and
sparkling wines

- ©authorized varieties: Furmint, HarslevelJ,
Sargamuskotaly, Zéta, Koverszold and Kabar

- Recommendation of the Hungarian AIWS
wine experts to discover. Szarmorodni

Did you know... that the fossil imprint of the
vitis tokalensis, which is the ancestor of today's

known grape varieties, was found in Tokaj, in
the village of Erdébénye?

View of Mad from the top of Cru St Tamas
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TOKA) WINE REGION
TOKAJ

Varied bedrock and
soils including:

- ANDESITE

- /EOLITE

- DACITE

- RHYOLITE TUREF
- LOESS

- LYMPHATIC SOIL
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TOKAJI FURMINT BETSEK 2019

OROSZ CABOR WINERY, MAD, TOKAJ

Number of Bottles Produced: 1252
Alcohol: 14,2 %

«Total Acidity: 5.7g/1

*Residual Sugar: 5.2g/1
«Dry Extract: 23.3 g/1 €
\Wine Type: oak-aged white

Appellation: Mad

«Crape variety/varieties (in %): 100% Furmint

«Bottle closure custom: Natural cork

NENEL]
1y0 XX zsou

\Winemaking: Fermented and aged in Zemplén oak barrels.
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TERROIR SELECTION 5 PUTTONYOS ASZU 2017

CRAND TOKAJ, TOKAJ

‘Number of Bottles Produced: 17 231
*Alconhol: 10,5 %

s[otal Acidity: 8.04 g/1

*Residual Sugar: 183.9 g/1

*Dry Extract: 237.9 g/1

«Crape varieties (in %): 92,9% Furmint, 2,94% Harslevel(, 1,08% Kabar, 1,2% Zéta, 0,95%
Koveérszolo, 0,16% Sargamuskotaly

sBottle closure custom: Natural cork

R2OZ * SOANOALLNA
RESY 11V M(

«Winemaking: An outstanding Tokaj wine with great potential, the 2017 Asz was aged for several
years in Zemplén oak barrels of various sizes and then in bottle in the exceptional tranquillity of our
5.5 km long Szegi Cellar.
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