
 
 

Laposa Illatos 2019  
 
Vines are from Badacsony, South Balaton and Balaton Upland. 
Our own vineyards are more for the quality line, so this wine is mostly 
made from purchased grapes. We work with permanent partners, and 
before the harvest we continuously control the parcels.From soil point of 
view it is quite diverse. The age of the vines are between 15 and 25 years 
old. 
 
Wine-making notes 
100% Ottonel Muscat 
Vintage: end of august, early September 
For a few hours it is aged on peel for the more intense flavour and 
fragrance. 100% reductive. The aim is a light, low alcohol wine. 
 
Tasting notes 
High fragrance vine type, characteristics are mostly Muscat, linden, 

elderflower, honey. 
 
Technical information 
100% Ottonel Muscat 
Fermentation: stainless steel 
Aging: none 
Type: dry 
Alcohol: TBD 
Residual sugar: TBD 
Acidity: TBD 
Ph: TBD 
  



 
 
 

 
Pinot Gris 2018 
 
The vines come from the northern slope of Badacsony Hill, from Korkován. 
The soil is brown wood. We have purchased the land in 2013, as in the 
hotter years the Pino Gris keeps the acidity easier. The vines are 6 and 25 
years old. 
 
Wine-making notes 
Easy, reductive wine, as the Pinot Gris keeps the it’s nature better with 
this technology. Harvest is at the beginning of September. At this type we 
choose the harvest based on acidity, not on must degree. With this we can 
reach to keep the freshness and the complexity of the wine. 
 
Tasting notes 
White flowers and mild spices characterize this wine, however the flavour 
is complex and thick. 
 
Technical information 

100% Pinot Gris 
Fermentation: stainless steel 
Aging: none 
Type: dry 
Alcohol: 13% 
Residual sugar: 1g/l 
Acidity: 5,2 g/l 
Ph: 3,4 
  



 
 

Rizling2 2017  
 
The vineyard can be found on the Eastern slope of Csobánc Hill. It is 
important for us to work with an international grape as well in the wine 
region, to be able to compare our aptitude with other places. 
Thanks to the volcanic soil, Riesling feels itself very well here. The 
vineyard is 15 years old. In 2015 we have planted another 1,7 ha Riesling 
on the southern slope of Csobánc. 
 
Wine-making notes 
100% reductive 
 
Tasting notes 
International type in our interpretation. We love this grape as with its help 
we can compare ourselves to other regions. For us this wine is a window 
to the world. 

It is fruity and mineral with a complex fragrance.  
 
Technical information 
100% Riesling 
Fermentation: stainless steel 
Aging: none 
Type: dry 
Alcohol: 12,5% 
Residual sugar: 2 g/l 
Acidity: 5,8 g/l 
Ph: 3,1 
  



 
 
4 Hills 2017  
 
4 Volcanic hills: Badacsony, Csobánc, Gulács, Köves-Hill. A blend of 4 
welschrieslings. On this hills the real terroir dominates, so minerality 
shows itself strongly. 
 
Wine-making notes 
In 2017 we have harvested all the Welschrieslings by October. 
The material was very nice and complex. 60% was aged in barrel and 40% 
was added from reductive technology. Thanks to this we got an intensive 
fragrance and a complex taste. 
 
Tasting Notes 
Fruity, mint, citrusy and salty, mineral at the same time. The perfect 
balance between acidity and minerality. A real classic from the Balaton 
uplands. 
 
Technical information 

100% Welschriesling 
Fermentation: stainless steel 
Aging: 60% for 3 months in barrel 
Type: dry 
Alcohol: 12,5% 
Residual sugar: 2,7g/l 
Acidity: 5,2 g/l 
Ph: 3,31 
  



 
 
On the rocks Furmint 2017 
 
Comes from our highest slopes from the southwest side of Rocky Hill from 
240 meters. The vineyard can be found next to the forest and is 11 years 
old. 
Furmint feels itself very comfortable on the volcanic soil. The territory is 
very steep, so cultivation is a challenge here.  
 
Wine-making notes 
The „on the rocks” name comes from the harmony between the soil and 
the specie, as we think that very interesting Furmints can be made on this 
volcanic, basalt terroir. 
50% reductive, 50% aged in barrel for 3 months. 
 
Tasting notes 
Furmint is one of the most popular garpes in Hungary, which is known for 
long also in the Badacsony wine region. 
Intensive in fragrance, mineral in taste, which stays long in the mouth.  
 

Technical information 
100% Furmint 
Fermentation: stainless steel 
Aging: 50% for 3 months in barrel 
Type: dry 
Alcohol: 13,5% 
Residual sugar: 1g/l 
Acidity: 5,6 g/l 
Ph: 3,2 
  



 
 

God’s Steep Kéknyelű 2016 
 
One of the most beautiful slopes of Badacsonyörs. Kéknyelű finds itself 
very comfortable on the basalt terroir. As it has a high acidity a good lay is 
crucial to be fine also in weaker years.  
 
Wine-making notes 
The vines are 25 years old. Harvest is usually the end of October. It is very 
mineral, one of the best wines to show the Badacsony terroir. 5 months 
aging in old oak barrel. 
 
Tasting notes 
Curiosity from the wine region. The fragrance is flowery when young and 
as it gets older goes into yellow fruits. The taste is like biting a basalt stone, 
a real terroir wine. 
When it is 2-3 years old, gets rounder and more serious. 
 

Technical information 
100% Kéknyelű 
Fermentation: barrel 
Aging: 100% for 5 months in barrel 
Type: dry 
Alcohol: 13% 
Residual sugar: 1,5 g/l 
Acidity: 6,5 g/l 
Ph: 3,33 
  



 
 
Golden Hill Juhfark 2016 
 
Somló is also called as God’s forgotten hat, Golden Hill, a selected wine 
from almost a hectare. The vines are 25 years old. The soil is characterised 
by Pannone material and basalt crumbs. Perfect for this kind. 
 
Wine-making notes 
After reductive fermentation it spent 5 months in old oak barrel. A classic, 
but also new generation wine. 
 
Tasting notes 
Yellow colour, in fragrance the real Somló stamps dominate mixed with 
intense flowers. Characteristic wine, mineral and crispy. The harmony of 
Somló and Juhfark, in which the real lovers of the region can not disopp. 
Best when it is 2-3 years old. 
 
Technical information 

100% Juhfark 
Fermentation: stainless steel 
Aging: 100% for 5 months in barrel 
Type: dry 
Alcohol: 12,5% 
Residual sugar: 1,4g/l 
Acidity: 6,1 g/l 
Ph: 3,46 
  



 
 
Amfora Selection Welschriesling 2016 
 
The best Welschriesling from the middle of Badacsony put in an Amfora 
vessel. 
 
Wine-making notes 
After fermentation it goes into the Amfora vessel for 10 months. 
 
Tasting notes 
Perfect Welschriesling aged in clay. Mineral, soft, knows the complexity of 
barrel, but not the taste. 
 
 
Technical information 
100% Welschriesling 
Fermentation: stainless steel 
Aging: 100% for 10 months in Amfora clay pot 
Type: dry 

Alcohol: 13% 
Residual sugar: 1,6g/l 
Acidity: 5,5 g/l 
Ph: 3,32 


