
“One of the hallmarks of delicious six 

puttonyos Tokaj is a delicate balance 

of acidity and sweetness on the palate. 

This wine hits that mark with accura-

cy and has tantalizing apricot, Bana-

nas Foster, beeswax and caramelized 

pineapple aromas, which follow 

through seamlessly to the palate.”  
-Jeff Jenssen, Wine Enthusiast 
 

PAIRING SUGGESTIONS:  

Desserts, fruit pies, blue cheese, foie gras 
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