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!

1. Introduction!
!
From a Swedish perspective, it’s like wine from Slovakia didn’t exist. Not one bottle of 

Slovak wine was ever sold or bought at the Swedish monopoly Systembolaget, and 

most likely no importer in modern times has ever tried to bring them in. With one 

shining exception, that is.!
!
If we widen our scope to the entire Western world, it’s actually almost the same. Until 

last month, I couldn’t find one single retailer in Western Europe or the United States 

who offered a wine from Slovakia. The exception is Countess Ilona von Krockow’s and 

Mosel producer Egon Müller's joint venture Château Béla.!
!
When in August 2013, by a friend of a friend, I was offered a few bottles from his 

native land, I had to confess an almost complete lack of knowledge about Slovak wine, 

despite the fact that I recently studied for both Munskänkarna 3rd level and the WSET 

sommelier exam. The gap demanded to be filled, and the wines deserved a fair chance.!
!
Better start with the ignorance, perhaps? In an educational paper from Munskänkarna 

(2005), we’re told that "Slovakia has a long wine history within the Austro-Hungarian 

Empire. In 1993 the Slovak Republic was born. Continental climate, with hot dry summers. 

25,000 ha. Approximately 500,000 hl/year. In particular light white wines, similar to  those 

from Austrian Weinviertel. About 75% white and 25% red wines. A relatively extensive 

production of sparkling wine. Tokaji wine is produced in the Slovak Tokaj. Mainly "Austrian" 

grape varieties, such as: Welschriesling, Riesling, Weissburgunder, Blaufränkisch, Pinot Noir 

and Sankt Laurent. The zone extends across the southern part of the country along the 

Austrian border (around Bratislava, north of the Danube River) and along the Hungarian 

border.”#
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The sixth edition of Hugh Johnson’s and Jancis Robinson’s The World Atlas of Wine 

(2007) offered a summary half-column and a moderately detailed map of Slovakia and 

the Czech Republic. The countries appeared to be "intended to make good wines", but 

the possibilities were considered "more inspiring than the reality”. However, it was 

noted that the quality as well as the consumption was on the rise. The most exciting 

wine exported was said to be Kastiel Belá Riesling. The authors didn’t state that it was 

also the only one. To the western world, at least.!
!
On August 31 we uncorked seven bottles from the medium-sized family producer 

Karpatská Perla. Even the labels' graphics signalled a modern and sophisticated 

approach. We were equally wowed by the contents of the bottles. At €10, the property's 

gru-vee tasted as good as many Austrians double that price, and the red flagship cuvée 

Four Elements (€17) was both complex and easy-drinking. It made perfect sense these 

people had been named Winery of the Year in 2011 and 2012.!

With a few prejudices refuted and my view of the world somewhat shaken up, I 

realized I had to move on and examine the subject more thoroughly. Satellite images in 

Google Maps of the area along the wine route north of Bratislava revealed an intricate 

pattern of terraced hillside vineyards, shaped like the historic ones in famous classical 

districts. This is how lots were carved out in the old days, long before the 

rationalization of planned economics. In short, it looked promising.!
!
I continued my research by trying to find a handful of Slovakia's most interesting 

producers. The two first were already a given. I read about a university professor who 

knew all about the country's wines, published books, and made wine in his basement. 

I found the country's only member of the Italian association Vinnatur. My newfound 

friend helped me with more ideas. Perhaps this was worthy of a trip? Maybe there was 

even a third level essay to be written about this uncharted wine country?!
!
The editor of Munskänken magazine liked the concept for an article, handed out a cash 

advance, and added with his trademark low-key humor: ”we in Munskänkarna like to 

be at the forefront”. My friend Ján and I finally decided which wineries to visit during 

the first week of October. Suddenly, I had a traveling companion, a tasting partner, and 

not least importantly, an interpreter. Most younger Slovaks speak English, but few of 

the older ones.!
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2. Wineland Slovakia!

It has taken some time to fix the nation after 40 years of planned economy. Lack of 

capital and unfamiliarity with market economy slowed the progress. It wasn’t until the 

2000’s that the cure was really taking effect. The 2004 EU membership gave access to 

generous subsidies, and the introduction of the euro in 2009 made the trade more 

compatible with foreign countries. Economic growth in the ultra-liberal Slovak 

economy is currently one of Europe’s fastest. A new urban middle class has emerged, 

with a typical longing to visit and romanticize the countryside. Wine tasting, wine 

history and wine tourism have become attractive expressions of culture, or lifestyle 

markers if you will.!
!
"Wine has become a phenomenon here in Slovakia”, says winemaker Vladimir Mrva. 

"People are more curious and hungry to learn. Virtually every day, we have groups 

booked for a tasting. It may be anything from a wedding venue to small groups of 

staff. Or just ordinary wine-lovers/…/ When we sit down with our visitors, we can 

explain why different wines show different structures and minerality/…/ They 

understand that wine not only tastes good, but has traditions and history/.../ This is 

of course very positive in the long run, because this interest will support the 

development of quality wine in our country. ”!
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The third weekend of November, some 130 wineries along the Wine Route north of 

Bratislava unite under the slogan "Day of Open Cellars". For everyone’s best, the 

number of participants is limited. The 7,000 tickets sell out months in advance, and 

especially the younger generation is keen to come. A dozen other events are scattered 

throughout the rest of the year. Vladimir Mrva believes that the key to a vibrant wine 

tourism lies in working together. The visitor wants to know where to eat, drink, stay, 

enjoy and shop. It is important to create a coordinated offer of opportunities, he says.!

Paradoxically, the cultivated area in Slovakia has become smaller than ever, as the 

focus has shifted from quantity to quality. Figures from the Statistical Office say the 

vineyards diminished from 30,000 hectares in 1989 to 14,000 in 2011 (comparable to 

Napa Valley). According to the Central Agricultural Institute, there were as much as 

20,625 hectares of registered vineyards in 2009 – but the area actually harvested is no 

more than 10,000 hectares, and they provide only 35 hl/ha on average.!

The growing interest in wine is reflected by imports of foreign bottles. In just six years, 

it has increased eight times. During the same period, annual consumption has 

increased by 50% to today's almost 15 liters per capita (we Swedes do 21 liters).!
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In 2013, Slovakia had almost 400 registered wineries. Together they produce between 

280,000 and 430,000 hectoliters of wine each year (about as much as the French wine 

region of Jura makes from one-fifth of the Slovak productive land).!
The typical Slovak winery is family owned. Many of them are small artisanal growers 

who only sell their wine at the door. By volume, the largest producers are usually 

converted old socialist factories that make mediocre wines. Most of the best seems to 

come from the middle ground size-wise.!

Quality wines with geographical indication dominate the supply. The 1995 Wine Law 

was updated in 2009 after French, German and Austrian models. The highest quality 

level may use the designation D.S.C. (Districtus Slovakia Controllatus, cf. the Austrians’ 

Districtus Austriae Controllatus). Single-variety wines are almost the rule – the few 

cuvées are usually found at the top of the ranges. Remnants of dated German ideas are 

still being felt in the obsession with must weights, which can be noted in the form of 

predicates even on dry wines. The Slovaks have, however, realized that the market 

demands the unique site expression, and are now very conscious of terroir as the 

primary way to make distinct and varied wines. Slovakia apparently wants to be 

included among Europe’s serious wine-producing nations.!

#8SLOVAK WINE COUNTRY



3.  History!
!
The Slovaks seem eager to re-invent their past. The history as a wine country is 

demonstrably as long as those of more famous European wine nations. Archaeological 

finds - knives for pruning and terracotta jars for wine storage – prove the vine was 

domesticated by the Celts already 2,600 years ago, but as elsewhere, it was the Roman 

legionnaires who first planted vineyards on a larger scale. Up to here the vine grew, 

and wine was an absolute necessity for the Roman armies. So they stopped, and 

marched no further north. After the Roman Empire's downfall, Germanic and later 

Slavic tribes continued to cultivate the vine. The old town of Nitra was the seat of its 

own principality from 700's until the 1000's. From the 13th century the entire Danube 

Basin was integrated into the vast Hungarian Empire.!
!
In 1241, the land was invaded and burned to the ground by Mongol Tartars. In the 

next century, new settlers from Germany and Italy resumed the winegrowing. The area 

just northeast of Bratislava, along the Lesser Carpathians, is considered the oldest in 

the country. The proximity to the Danube made it easier to transport and sell the wine. 

The map shows the major Central European cities that could be accessed via the river.!
!

� !
!
From 1526 until 1918, the fortified city of Pressburg (today's Bratislava) played a key 

role in the Habsburg Empire’s part of Hungary. During some periods, it was even the 

capital. The spoken languages were German and Hungarian. !
!
Pressburg came to be one of the Habsburg monarchy's most well-stocked wine cellars. 

In the pre-industrial era, wine trade was one of Pressburg’s main businesses. Towards 

the end of the 16th century, the annual wine production was twice as big as today. 

During the late 1700s, Lemberger (Blaufränkisch) from the nearby village Racisdorf 

(today’s suburban Rača) was favoured at Queen Maria Theresa's court.!
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Vermouth was made, and a rosé called Siler/Schiller, by quick pressing of blue grapes. 

The sweet delicacy Samotok was vinified in the same manner as Tokaj, with botrytized 

grapes. In 1825 two merchants in Bratislava started the first production of sparkling 

wine outside France. The company was taken over by the young Frenchman Johann 

Evangelist Hubert in 1877. J.E. Hubert remains Slovakia's leading sect factory, since 

2002 with the German sekt producer Henkell & Co. as its principal owner.!

In 1859, Hungarian Jacob von Palugyay founded the négociant Château Palugyay, in the 

center of Bratislava. The grapes came partly from the villages in the immediate 

vicinity, but also from the Hungarian regions of Somló and Villány. The wines quickly 

gained an international reputation and were exported to a number of European courts 

och to countries such as Belgium, 

Spain, Romania, Serbia, Russia, 

Mexico, Brazil, USA och Japan. Yes, 

even to tiny Swedish Vänersborg! 

The unfortunate travelers who 

booked a passage on the Titanic also 

had the opportunity to savour a 

bottle. Château Palugyay was sold 

on to new Hungarian owners after 

WWI, and became nationalized after 

WWII. Today the brand is owned by 

Villa Vino Rača. The stately palace in 

Bratislava is still standing. !
! !
By the end of the 19th century, the 

Slovak wine industry was hit by several setbacks. Financial 

problems lowered the demand for quality wine, and 

vineyards suffered oidium and phylloxera. Harsh frost 

winters hampered replanting.!
!
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In 1918, at the end of WWI, the Austro-Hungarian Empire disintegrated. From the 

ruins of the ancient kingdom, the new state of Czechoslovakia emerged. Pressburg 

became Bratislava. The Slovak nationalist movement was strong, but the different 

ethnic groups could still co-exist. The wine industry flourished in the interwar period. 

At the end of WWII the Germans fled (or were expelled, or chose to slovakize their 

names), and the Hungarian population became a small minority.!
!
The first few years after 1945 looked promising. Three young entrepreneurs on the 

outskirts of Bratislava started exports to the neighbouring countries of Austria, 

Germany and Hungary. Sparkling wines sold particularly well. In 1948, the 

Communist Party seized power. Within a short time the state confiscated all land 

estates that were larger than one tenth of a hectare per person, and turned them into 

collective production units. Smaller parcels the families were allowed to retain and 

grow for their own use.!
!
Production was switched to maximum quantities of simple, sweetened blends. 

Vineyard acreage doubled from 1948 to 1989. Agriculture was rationalized by larger 

spacing and trellising to wires strung between concrete poles. Almost all of the wine 

was sold within Czechoslovakia, by anonymous liter bottles without any specified 

grape variety. Two thirds of the Slovak wine was consumed in the Czech section. The 

small exports went to the Soviet Union and other countries of the Eastern Bloc.!
!
Genetic research was - oddly enough, one might think – an area given high priority by 

the state. The Czechoslovak grape crossings were all created during this period. The 

State Wine Institute of Czechoslovakia kept 350 highly skilled experts busy with 

development, but the seven governmental research stations and the large-scale wine 

factories were all led by privileged party members. For household needs, the wine-

growing families maintained an older small-scale wine tradition.!
!
When the Iron Curtain was dismantled in 1989 after the Velvet Revolution, it was 

again possible for family producers and other private companies to operate freely. 

Confiscated vineyards were returned to the former owners, or their heirs. Several 

names that are among today’s market leaders got started in the early 90's, but progress 

was slow due to lack of capital. Many small growers did continue to make wine only 

for home consumption or direct sales. Other vineyards were simply abandoned by 

indifferent owners. The area under cultivation was to diminish by 40% over the next 

eight years, and in addition the yield per hectare halved.!
!
With the EU membership in 2004, the Slovak wine market was exposed to competition 

from the rest of Europe. Now the country's consumers could compare domestic wines 

with foreign ones. For the first time in sixty years, a Slovak wine – Château Belá – was 

exported to the Western world and got mentioned by international wine press. The EU 

membership opened the doors to generous subsidies, which were gratefully received 

by the Slovak wine industry. The money has been invested in ambitious new 
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buildings, plantings, organization and PR. These efforts appear to have accelerated 

steps towards quality.!
!
Two major initiatives were taken to promote Slovak wine, both of them supported by 

the EU. In 2004, the country received its first marked wine route – Malokarpatská Vínna 

Cesta, which currently has some 150 members – and in 2006 the National Wine Salon 

opened. Narodny Salón Vín is a permanent annual exhibition of the hundred wines 

ranked highest in that actual year. Visitors to any of the two salons in Bratislava and 

Pezinok are now able to get an easy overview of the situation.!
!
Since 2007 Slovakia is a part of the Schengen area, and the euro currency was adopted 

in 2009. These changes opened up for easier trading with foreign countries. Slovakia 

has already got several online wine retailers, but shipping to countries like Sweden is 

still prohibitively expensive. As of yet, hardly any German dealers have begun to offer 

Slovak wines. The exception is, as already stated, Château Belá, whose Riesling wines 

since 2004 are selling worldwide with the help of partner Egon Müller's good name.!
!

Limbach as an example:!
!
This is a beautifully situated village, 
some 20 kilometers from Bratislava. 
There is evidence of Limbach as a 
wine village already in 1390. By the 
mid-18th century, the village's 
population was exclusively 
German, often with roots in the 
Mosel. They were part of the ethnic 
group known as ”Karpathen-
deutsche”, and worked primarily 
with viticulture. The neighboring 
villages of Malokarpatská was also 
inhabited by Germans.!
!

In 1914, the growers founded ”Limbacher Raiffeisengenossenschaft” – a small cooperative. Over 
the next thirty years the villagers built the vast cellars that still are in use. At the end of WWII, 
most of the German villagers fled and were replaced by Slovaks from the region, and of 
returnees from countries such as Hungary, Yugoslavia and Romania. Yet still today, one may 
find some growers who bear German names. !
!
In 1949, the cooperative was nationalized under the name "Slovenské vinohradnícke družstvo”. 
Only in 1993 could they restart on their own, now under the name "Limbašské vinohradnícke 
družstvo". More recently, vineyards in the village have become attractive for the exploitation of 
real estate, because of the proximity to Bratislava. During the 1990s, Limbach was plagued by 
unregulated building projects and illegal construction waste, a bad habit that has now been 
stopped. In the German days the village had 250 hectares of vineyards. Today, there are only 30 
left.!
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4. Geography, climate and geology!
!
Slovakia's six wine regions are all located along the southern border. From west to east 

they border the Czech Republic, Austria, Hungary and Ukraine. There’s a relatively 

big difference between the regions in terms of soil, climate and the grape varieties best 

suited. The most widely grown blue and green varieties are the same as in Austria.!

!
The country generally enjoys a continental climate with late spring, short hot 

summers, mild sunny autumns and relatively cold winters with snow early in the year. 

It rains sparingly, usually around 500-650 mm per year, in the southernmost part often 

below 500. The wine country is protected against incoming storms by the mountains in 

the north, but it’s often windy out on the plains.!
!
The latitude (48° to 49°) is the same as in Burgenland, Baden and Alsace. As there is no 

mitigating influence from the Gulf Stream, like in the latter two, the continental climate 

is more pronounced. On the other hand, the elevations are a modest 100 to 250 meters, 

which adds extra warmth. The proximity of the Danube and Lake Neusiedl helps, as 

do warm winds from the Pannonian plain to the south. The average temperatures 

during the growing season vary from 15 to 18 degrees Celsius.!
!
Diverse climates and soil types are a great asset, both in terms of finding the right 

conditions for a given grape variety and to make distinctly different versions of the 

same variety from different locations. With a broad stroke of generalization one finds 

light, poor and stony soils in the northwest, heavier calcareous clay soils in the south, 

and volcanic soils in the central and eastern parts, as well as in Tokaj.!
!
The six regions are divided into 40 districts and 603 wine villages. It’s increasingly 

common to be able to deduce region, district and village appellation by the back label. 

Terroir is coming into focus.!
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5. The six wine regions of Slovakia!
!
5.1 Malokarpatská!
!
The Lesser Carpathians have the largest vineyard area (5,360 ha) and the highest 

number of active farmers. The region (vinohradnícky oblast) Malokarpatská has twelve 

districts (vinohradnícky rajón). Each one of them has in turn four to twenty-four wine 

villages (vinohradnícky obec).!
!
The county seat is named Pezinok. This small town with its historic city center is 

usually called Slovakia's wine capital. It has 420 ha of vineyards, and one of the 

country's two standing wine exhibitions in the city's old citadel. Other historically 

important wine villages in the Malokarpatská are Skalica, Devín, Rača, Vinohrady, 

Sväty Jur, Limbach, Vinosady, Šenkvice, Modra, Orešany, Čachtice, and the city of 

Trnava.!
!
When traveling on the wine route along the Small Carpathians, it is easy to think of 

other, more famous wine regions. One may imagine a string of old villages along a 

hilly mountain range with forested peaks. Hillside vineyards facing south-east. 

Historic terraces that testify centuries of hard manual labour and small-scale 

viticulture. This is how a classic wine region would appear.!
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The obvious comparison would be the Vosges Mountains in Alsace, and their 

continuation northwards into the Palatinate. With the forest and the mountains 

covering its back, Malokarpatská enjoys the same kind of rain shadow. The region 

doesn’t get any more than 600-650 mm of rain annually – almost the same as Colmar, 

and 100 mm more than Wachau. The average temperature during the growing season 

is 17.2°C, with some 2,100 hours of sunshine per year.!
!
If we compare with Wachau, the average temperature there is 14.6°C, with 1,780 hours 

of sunshine. Alsace has 14.5°C, and 1,800 hours of sunshine. The Palatinate 12.8°C, and 

2,090 hours. Mosel 12.6°C, and 1,358 hours. Washington State 16.7°C, and as much as 

3,000 hours of sunshine. Clare Valley has 18.4°C and a startling 3,385 hours. It’s 

noteworthy that Malokarpatská – usually regarded as a cool-climate area – is warmer 

than most European districts in this comparison. The amount of sunlight is otherwise 

almost on the dot as in the Palatinate. And just as in the Palatinate, it’s possible to 

grow mediterranean fruits such as figs, kiwi, loquat, chestnuts, and white currants.!
!
Diurnal temperature variations are high, around 15°C during the growing season. This 

is considered as providing the wines with a refreshing acidity. The soils in the hillside 

locations are significantly stony and chalky – a reddish limestone, and quartz or flint 

on the ground. Underneath lies a brown earth with sand and a rich skeleton of stones 

on top of a bedrock of granite. This is a lightweight, rugged and tough soil that warms 

up quickly. On the plains below, the soils are heavier with a larger percentage of loess 

and clay, but still with plenty of stones and silica. Malokarpatská is said to be best 

suited for fresh white wines and lighter reds.!

5.2 Južnoslovenská!
!
The southernmost region of Slovakia consists of the fertile lands towards the Danube. 

The vineyards lie within twenty kilometers from the river. A few tributaries – Vah and 

Hron – run through the area from north to south. Južnoslovenská is historically 

Hungarian, still inhabited by Hungarian and Roma minorities, and Hungarian is the 

spoken language. Compared to Malokarpatská the landscape and villages have a more 

rural character. This is a rolling agricultural countryside, without any industries.!
!
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On the same latitude as Südburgenland, Južnoslovenská is the warmest region in 

Slovakia. The average temperature during the growing season is 18.3°C, with 2,200 

hours of sunshine. The nights are warmer, temperature fluctuations smaller. It's really 

dry here: this area rarely receives more than 450-500 mm of rainfall over the year. The 

altitudes vary between 100 and 340 meters. The heavy soils are composed of 

sedimentary clay and loess. It’s a highly alkaline soiltype (pH is 7.9-8.3), rich in iron 

and calcium. The minerality is often clearly felt in the wines, as a refreshing saltiness.!
!
The 5,345 hectares of vineyards lie in eight sub-regions, of which Strekov and Štúrovo 

are the two most important. Both are loved by the country's winemakers, as blue 

grapes such as Blaufränkisch and Cabernet Sauvignon mature both physiologically 

and to high sugars. The balmy temperatures give fullness and alcohol. Riesling wines 

from Château Belá also have high must weights, which either results in ample alcohol 

or residual sweetness, often both. The climate is also suitable for botrytized wines.!

!
5.3 Nitrianska!
!
The landscape around the city of Nitra is crisscrossed by rivers and small mountain 

ranges that provide a multitude of local climates. Therefore the conditions vary to such 

an extent that it is tricky to generalize. This is one of the oldest wine regions, 

evidentially established already around 800 AD. Nitra has 3,900 hectares of vineyards. !
!
The area is mostly low-lying with a brown loam, while the hillsides are rocky and 

poor. The average temperature during the growing season is 17.3°C, with 2,200 hours 

of sunshine. Nitra is known for its rosés of Cabernet Sauvignon and Blaufränkisch. 

Additionally, Riesling and considerable quantities of sparkling wine are produced. The 

big name is Château Topoľčianky – a historic estate and later a socialist winery, which 

was privatized in 1993 and cultivates an entire 420 hectares.!
!
5.4 Stredoslovenská!
!
Central Slovakia is considered particularly interesting due to its volcanic soil, which 

lies on a bedrock of basalt, with clay on top. Here, there are protected natural areas as 

well as lignite mines, and apart from that it is far from cities and industries. Slovakia's 

first organic wine producer started in this area around 1995.!
!
There are seven districts, of which Hont and Modrý Kamen are the most well known. 

Veľký Krtíš is a village mentioned with great respect by winemakers, as is Kosihovce. 

2,320 ha of land are distributed over a multitude of vineyards, the average size of 

which is 1 ha.!
!
The climate is mild and dry, with only 450 mm of rain a year. The average temperature 

during the growing season is 17°C , with some 2,100 hours of sunshine.!
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The underground lignite layers provide a heating effect. Among the whites, 

gewürztraminer is particularly favored by the climate. Welschriesling, Grüner 

Veltliner, Müller-Thurgau, Pinot Blanc and Chardonnay are also grown. Of the reds 

Blaufränkisch stands out, flanked by Cabernet Sauvignon, Sankt Laurent and 

Portugieser.!

!
5.5 Východoslovenská!
!
Eastern Slovakia is the country's youngest wine region, and has four sub-regions. The 

lowlands south of Košice - European Capital of Culture 2013 – are called Moldavský. 

The other three are located further east, adjacent to Tokaj, and Sobrance almost on the 

border to Ukraine. All in all, there are 1,075 ha of vineyards.!
!
The continental climate is even more pronounced than in the rest of the country. It’s 

dry here – rarely more than 450 mm of rain a year – with small diurnal variations, 

around 8°C, and stable weather conditions well into the late fall. The average 

temperature during the growing season is 16.9° C , with 2,100 hours of sunshine.!
!
The western lowlands are alluvial, while the fertile soils eastward around Zemplín 

Mountains and around Vihorlat Mountains in the northeast have volcanic origin with 

a high mineral content. Mainly green varieties are grown: Pinot Blanc, Chardonnay, 

Silvaner, Welschriesling and Müller-Thurgau. The few reds are mostly Blaufränkisch 

and Pinot Noir.!

!
5.6 Tokaj!
!
Wine has been made in Tokaj since the 11th century, at least. The area, defined in 1757, 

is said to be the world's oldest regulated appellation (although the limits of Chianti 

were defined already in 1718). The mapping of single vineyard locations began in 1730.!
!
At the 1920 Treaty of Trianon, the newly created state Czechoslovakia was awarded a 

small part of Tokaj. From 1958 until 2004, there was a dispute with Hungary on the 

right to use the name. The Slovak part has 908 ha of vineyards, and seven villages.!
!
The soils consist of clay and loess on volcanic bedrock. The whole area is protected 

from northern storms by the Zemplín Mountains. The southerly winds from the 

Hungarian puszta make Tokaj autumns long and dry, while the rivers Tisza and Bodrog 

provide ideal morning fogs for the noble rot to occur. The average temperature during 

the growing season is 16.5°C , with 2,100 hours of sunshine.!
!
Whatever side of the border, Tokaj has its unique grapes and styles – from dry to noble 

sweet. Furmint is the dominant grape variety, supported by Lipovina (Hárslevelű) and 

Muscat Žltý (Muskotalý). The wines are stored in deep historic cellars.!

#17SLOVAK WINE COUNTRY



6. The green grape varieties#

6.1 Grüner Veltliner (Veltlínske Zelené)!
!
With 3,800 ha - nearly 20% of the total area - Grüner Veltliner is the most widely 

planted grape variety. It was one of the staples of the Austro-Hungarian Empire, and is 

documented since the 18th century. But most likely its history in this area goes back to 

the Middle Ages, perhaps even to Roman times. Modern DNA techniques have shown 

that savagnin/traminer is one of its parents. The other was recently shown to be an 

ancient variety of which one single 500-year-old vine remains. It grows in Leithaberg 

(Südburgenland ) and has been named Sankt Georgener-rebe after its domicile.!
!
Grüner Veltliner ripens relatively late, and is suitable for growing in different soils. 

Planted in fertile loess its gets a fruity expression. By the 1950s, Austrian Lenz Moser 

pioneered a trellising named Hochkultur, which helped Austrian growers improve 

quality. This is commonly seen in Slovak vineyards too. Other growers, like Zsolt Sütö 

at Strekov 1075, take the opposite path and return to a low pruning of an older type.!
!
The best versions are expressively fruity, with good concentration and physiological 

maturity, yet without elevated alcohol levels. One finds aromas of ripe citrus, 

grapefruit, pears and peach, with notes of honey, white pepper, wool, minerals, herbs 

and anise. Wines from the hillsides have a leaner and tighter expression than those 

grown on the undulating plains below. Just like in Austria, Grüner Veltliner provides 

good return for the money – sometimes even better than equally priced Austrians. At 

least one grower makes L'adové Vino (ice wine) of exceptional quality.!
!
Examples: Karpatská Perla (dry & ice), Strekov 1075, Milan Pavelka, Mrva & Stanko. !
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6.2 Welschriesling (Rizling Vlašský)!
!
Slovakia's second white wine grape is planted on 3,130 ha. The Slovaks themselves like 

to use the nickname ”Vlašak” - without the addition of Rizling - and Welschriesling has 

no kinship with Riesling, neither genetically nor by its aromatics. Despite its, perhaps 

unfairly, somewhat lowly reputation, it still is a popular variety, which by lower yields 

provides functional food-oriented wines with fair extract and marked acidity.!
!
Its origin is hardly crystal clear. It seems reasonable to search in the central European 

countries where the variety is most widespread, mainly Croatia and Hungary. The 

word walhaz (olasz, welsch) was already used two thousand years ago by proto-

germanic tribes to denote foreign people from the outskirts of the Roman Empire. 

Maybe it originated in the lands around the Danube? Maybe it got there from the 

Western Balkans with the Roman armies, or settlers later on? Or did it arrive from the 

east? Wallachia in Romania is called ”Vlaska” in Slavic languages.!
!
Rizling Vlašský grows all over the country, but especially in Malokarpatská, Nitra and 

Strekov. It appreciates a dry climate and warm soils. Some growers believe that it is 

perfectly suited for the terraced hillsides above Pezinok and Modra. Whether the 

results are mediocre or pretty totally depends on the yields. It is easy to squeeze out 

huge harvests of this grape, but then it gets no concentration to speak of.!
!
The aroma profile of Welschriesling is neutral/non-aromatic compared to true 

Riesling. It is common to find a hint of nuttiness and spiciness. Its pointed, sometimes 

steely acidity contributes to a certain feeling of minerals in the medium-bodied wine. 

Many winemakers block to the malolactic fermentation to preserve the fresh flavour 

profile.!
!
We found the most captivating expression in two skin-contact (”orange”) wines from 

Strekov 1075. This ancient type of winemaking, widely practiced only in Georgia and 

the borderland of Friuli and Slovenia, is suitable for a fairly neutral variety that can 

give full scope to the peculiar, complex aromas that arise during the longer time spent 

on the skins. Yields were significantly low, and ripeness high. The colours of these 

wines were more golden than orange.!
!
Examples: Strekov 1075, Milan Pavelka, Juraj Zápražný , Mrva & Stanko .!

!
6.3 Müller-Thurgau!
!
Another green grape with a questionable reputation is Müller-Thurgau. With 1,750 ha, 

it’s the fourth most prevalent, regardless of colour. The crossing was created in 1882 by 

Dr. Hermann Müller from the Swiss canton of Thurgau, at the German Research 

Institute in Geisenheim. !
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For a long time, it was considered an offspring of Riesling and Sylvaner, but recent 

DNA  analysis has proven the other parent to be the table grape Madeleine Royale.!
!
The aim was to combine the good qualities of Riesling with an earlier ripeness. What 

Dr. Müller got was an extremely high-yielding grape that ripened earlier. Müller-

Thurgau’s lousy reputation may primarily be blamed on the German growers who 

during the postwar period exploited its potential to deliver huge harvests. In northern 

Italy, it has done significantly better. In Slovakia, it performs at its best in cool locations 

and cool-climate areas, such as Malokarpatská. A contributing factor to quality in 

Slovakia is that the yields are notably low.!
!
The character is slightly aromatic, somewhat grapey and muscat-floral, with additional 

aromas of peach. Well-made versions are dry, smooth and easily drinkable with a 

decent acidity: charming summer wines for early consumption.!
!
Examples: Juraj Zápražný , Mrva & Stanko.!
!
!
6.4 Riesling (Rizling Rýnský)#

Here’s no need to hesitate about the origin. Riesling has been grown in the Rheingau 

since at least 1435, and probably longer than that. One of its parents was proven by 

modern genetic analysis to be Gouais blanc (Weisser Heunisch). The other is as yet 

unknown. The variety is likely to have arrived to Slovakia with German settlers who 

populated the country in several stages from the 14th century onwards. In 2009 it was 

grown on 998 ha.!
 !
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Riesling seems to be born to express the location where it grows. Thus, its expressions 

vary with climate, soil and maturity – from the coolest limestone slopes in northern 

Malokarpatská to the heavier clay soils down in warm Štúrovo, by the Hungarian 

border. These two extremes may be illustrated by Mrva & Stanko and Château Belá.!
!
Usually, one meets Slovak Riesling in dry versions, as in the villages Pezinok and 

Modra, but there are also various predicates and sweetness levels up to L'adové Vino 

(ice wine). Must weights in Južnoslovenská easily get elevated, just as in the Palatinate 

and Alsace. Semi-sweet versions from southern Slovakia usually also carry alcohols at 

normal table wine levels (except for ice wine that holds about 8 %).!
!
Aromatically speaking, we may note familiar grape features such as apple blossom, 

peach, lime, grapefruit, tropical fruits, honey, spice, minerals and petroleum. The 

widest range of Slovak Riesling experiences are offered by the veteran and riesling 

specialist Miroslav Petrech at Château Belá.!

Examples: Château Belá (all predicates), Mrva & Stanko, Juraj Zápražný, Karpatská 

Perla, Elesko.!
!
!
6.5  Gewürztraminer  (Tramín Červený)!
!
Traminer is one of the world’s oldest grape varieties. It shares its genetic fingerprint 

with the Jura grape Savagnin, which is also considered to be its origin. Over time 

Savagnin Rose is assumed to have mutated into a more aromatic version – a natural 

evolution that may explain the large differences between different variants. The name 

Gewürztraminer was used for the first time in 1827 in Germany.!
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The suffix Červený (red) refers to the grape’s pinkish skin. It’s a direct translation of the 

German Roter Traminer, which is actually a synonym for the not-so-aromatic variant 

Savagnin Rose. Neither Germany nor Slovakia separate them in statistics. In 2009 it 

was grown on 363 ha all over Slovakia. The relatively warm Stredoslovenská, with its 

volcanic soils, is considered particularly well suited.!
!
The Slovak interpretations were a positive surprise. They offered restrained perfumes 

yet showed elegant typicity, with aromatics of musk, roses, lychee, oranges and 

grapefruit. They had unexpectedly fresh acids, no residual sweetness to speak of, no 

oily fatness, nor any elevated alcohol levels. In short, none of the issues that often 

trouble this variety. They were more similar to a Traminer from Alto Adige than to one 

from Alsace.!
!
Examples: Milan Pavelka, Mrva & Stanko.!
!
6.6  Furmint!
!
The leading variety in Tokaj - the Hungarian as well as the small Slovak part - 

probably also originated there. It’s documented from 1571. According to old stories, it 

allegedly arrived with Italian settlers after the Mongol invasion in 1241. Yet the large 

number of mutations, the fact that it doesn’t grow in Italy, and that it has no genetic 

links to other Italian varieties, support the theory that it didn’t originate there. One of 

its parents is the early medieval first mother to Chardonnay, Riesling and a whole 

bunch of other European grapes – Gouais Blanc.!
!
Furmint grows on 324 ha in the Slovak part of Tokaj and in Východoslovenská. It has a 

long growing cycle, and is easily attacked by botrytis cinerea. It is undoubtedly one of 

the world's most noble green grapes. One should expect stately wines with high flavor 

intensity and high acidity, generous alcohol and a large structure suitable for cellaring. 

Furmint appears at all sweetness levels from dry table wines, through semi-sweet 

Samorodák and sweet Tokajský výber (Aszú), to free-run Esencia. The leading producer of 

all these styles is Ostrožovič, who started in 1990.!
!
Examples: J & J Ostrožovič  (dry, semi-sweet, sweet)!
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6.7  Chardonnay!
!
The cosmopolitan of the world of wine is a relative newcomer on the Slovak wine 

scene. It wasn’t introduced into the register of approved varieties until 1987. Today it is 

grown on 345 ha, in cooler areas such as Malokarpatská, and elsewhere too.!
!
Chardonnay is the winemaker's best friend, as we know. The variety lends itself 

readily to different styles, depending on harvest time and winemaking methods. This 

applies worldwide as well as in Slovakia, where we’ve tasted a number of different 

versions. The climate is obviously great for Chardonnay. A delicate and sleek sense of 

place is expressed in cooler areas with limestone soils, with or without malolactic 

fermentation, in steel tanks or with a careful oak treatment. Warmer areas provide 

more ripe-fruity aromas.!
!
Using cask fermentation, malolactic fermentation and frequent batonnage, winemakers 

may achieve richer, spicier, and more tropical expressions. During the tastings we 

thought of several other styles and origins, such as Chablis, Jura, Burgundy and the 

New World. Moreover there’s some sparkling wine made by the traditional method, 

with or without dosage. The better Slovak Chardonnays would probably stand up well 

to international comparison.!

Examples: Strekov 1075, Karpatská Perla, Mrva & Stanko, Juraj Zápražný, Milan 

Pavelka, Elesko, Fedor Malik & Syn (a blanc de blancs brut nature, photo above right)!
!
!
6.8  Pinot Gris (Rulandské Šedé)!
!
Pinot Gris is a natural mutation of pinot that happened several hundred years ago. It 

was observed by Johann Seger Ruland in Speyer in 1711, after whom it got its German 

name Ruländer, and which is also its earliest documentation. It came early to Hungary 

– where it got the name Szürkebarát (”The Grey Monk") – and is currently grown on 285 

ha in Slovakia. !
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Pinot Gris thrives in heavy clay soils where it gets moderate acidity, rich extract and 

potential for high sugar levels. It is easily attacked by botrytis, which may give it hints  

of mushrooms and honey. The Slovak versions were almost dry with pure rich fruit, 

medium acidity, aromas of honey, ripe peach and pear, some fat and mellow alcohol.!
!
Examples: Milan Pavelka, Juraj Zápražný, Elesko, Mrva & Stanko.!
!
!
6.9  Moravian Muscat (Muškát Moravský)#
!
This member of the Muscat family was bred in the 1950s by the governmental research 

station in the Czech wine region of Moravia. The socialist factories saw a need for 

Muscat grapes, but the Czech climate was less than favorable for other Muscat 

varieties. The formula used was (Muškát Ottonel x Prachtraube). With 180 ha, it’s the 

most widely planted of the Czechoslovak crossings. It thrives in clay soils. !
!
Muškát Moravský gives floral, grapey and musk scented wines. They can be dry and 

fresh if harvested early, otherwise semi-dry, sparkling semi-sweet or sweet by the 

model from Asti. It’s in the first category we find Jagnet – a charming and refreshing 

summer wine.#
!
Example: Karpatská Perla!
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6.10  Devín!
!
Devín is the name of a village and a ruined castle just north of Bratislava. The fortress 

from 864 AD was demolished during the Napoleonic wars, but still it watches over the 

region Carnuntum in the neighbouring country on the other side of the Danube. The 

crossing that got named after the castle was created in 1958 at the viticultural research 

centre in Modra, by the formula (Gewürztraminer x Roter Veltliner).!
!
The aromatic, thick-skinned Devín is becoming increasingly popular, and today it’s 

grown on 144 hectares, particularly in Malokarpatská and Južnoslovenská. The grapes 

easily achieve high must weights, and the resulting wine is rich, full-bodied and 

perfumed, but may also exhibit purity and freshness if not harvested too late, when 

the acids go down. Try the moderately sweet 2012 Dílemúre Devín from Karpatská 

Perla and the semi-dry, barrel-fermented 2009 Devín Barrique from Juraj Zápražný.!

!
Examples: Karpatská Perla, Juraj Zápražný, Mrva & Stanko.!
!
!
6.11  Pálava!
!
Pálava is yet another Czechoslovakian crossing that is gaining in popularity. It was 

bred in 1953 at the viticultural research centre in Velké Pavlovice in southern Moravia, 

in what is now the Czech Republic. The grape was named after the nature reserve 

surrounding the station. The parents are Savagnin Rose (Roter Traminer) and Müller-

Thurgau. The thick-skinned Pálava appreciates moist, fertile soils with good 

exposures. In Slovakia it is planted on 52 hectares. !
!
The profile of Pálava fits the description ”amiable” – a bit like Gewürztraminer, though 

not as aromatic. A plump and soft, but still fresh, spicy wine that smells of summer 

arbor, melon and mango. It occurs in both semi-dry and sweet versions. The best wine 

we’ve tried is the outstanding sweetie 2009 Dílemúre Pálava from Karpatská Perla.!
!
Examples : Karpatská Perla, Elesko!

!

!

!
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7. The blue grape varieties!

7.1  Blaufränkisch (Frankovka modrá)!
!
Central Europe's blue signature grape is the third most planted variety in Slovakia. 

The acreage is considerable. With a grand total of 1,790 hectares, Frankovka Modrá 

doesn’t lag too far behind the Austrians’ 3,000 ha of Blaufränkisch. Yet the largest 

plantings are found in Hungary, which has some 8,000 ha of Kékfrankos.!
!
The history loses itself in the fog of medieval times, but modern genetic research has 

proved that one of its parents was Gouais Blanc. The other is still uncertain, but may 

possibly be Blauer Silvaner. The suffix "Fränkisch" goes back to the early Middle Ages, 

when it was used to describe a wine of higher quality. Ironically, Gouais Blanc carried 

the synonym ”Heunisch”, which meant the same thing as a simple wine.!
!
Blaufränkisch evidentially has the potential to produce exceptional wines. In addition 

to having its own personality (which perhaps most closely resembles syrah, although 

the variety is often called ”Central Europe’s Pinot Noir”), it’s transparent to terroir. 

The variety buds early but ripens late, so it is grateful for a warmer location.!
!
The appearance of the young wine is dark bluish red with a violet rim. The nose 

combines aromas of fresh dark berries with violets, green forest herbs and a spiciness 

reminiscent of nutmeg and cinnamon. On the palate it shows healthy high acids, juicy 

dark fruits, good tannic grip, balanced medium alcohol, and a spicy, somewhat bitter 

finish.!
!
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The best Slovak Frankovkas confirm that some winemakers are beginning to fulfill the 

grape’s potential, and that the wines might compare favourably with good versions 

from Burgenland or Sopron. Blaufränkisch might be one of Slovakia's strongest 

candidates for future exports to Western Europe. If the Slovaks didn’t drink it all 

themselves, of course.!
!
Examples: Strekov 1075, Mrva & Stanko, Karpatská Perla, Elesko, Milan Pavelka (bild)!
!
!
7.2  Sankt Laurent (Svätovavrinecké)!
!
If Blaufränkisch, in this author's opinion, is most similar to Syrah in aroma and texture, 

then Sankt Laurent undoubtedly must be described as pinot-like. With barrel aging 

and some bottle age it develops the same kind of complex undergrowth aromas and 

the same silky texture as Pinot Noir, often with a hint of fat licorice. It shouldn’t 

surprise that Sankt Laurent is a close relative to Pinot Noir.!
!
Ampelographists suppose that Sankt Laurent originated in Alsace, but we've also 

heard Palatinate growers argue that it was born there. In the early 19th century, 

viticulturist Johann Philipp Bronner brought some cuttings to Württemberg. It might 

have been from there Sankt Laurent spread into the German-speaking areas of the 

Habsburg empire - current Austria, Hungary and Slovakia. Today the Slovaks cultivate 

1,340 hectares, or 7% of the total acreage.!
!
Different upbringings make for different expressions. Maturation in big barrels results 

in a brighter red wine. With time in small casks, the colour gets relatively deep, if still 

transparent. The nose of a developing wine exhibits spicy and herbaceous notes, forest 

berry aromas and a diverse carpet of autumnal forest floor. On the palate, the acidity is 

rarely very high, the tannins are on the softer side, and the mouthfeel is often smooth 

and caressing, with a sensation of fat salty licorice.!
!
Examples: Strekov 1075, Mrva & Stanko.!
!
!
7.3  Cabernet Sauvignon!
!
The international mega-star of varietal wines is of course also represented in Slovakia, 

although it hasn’t been allowed to dominate as yet, and its history in the country is 

relatively short. During the communist era, from the 1950’s and onwards, large areas 

of Cabernet Sauvignon were planted in Eastern Europe, especially in Bulgaria. Only in 

recent decades did it become more popular in Slovakia too, as did the Ukrainian 

cabernet crossing Alibernet.!
!
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One problem is that in some areas of Slovakia, especially Malokarpatská, the climate is 

too cool for Cabernet Sauvignon to ripen reliably. Most suitable are the southern 

regions Južnoslovenská and Stredoslovenská. The latter area, around Veľký Krtíš, has 

a volcanic basalt soil that yields highly interesting results. The total area of Slovak 

Cabernet Sauvignon is 626 ha.!
!
The cabernets show pure and cool varietal aromas such as black currants, cassis, cedar 

and tobacco. They may go in the grassy, leafy direction or offer riper fruit with dark 

plummy notes. The acids are usually healthy, while body and tannic structure get 

lighter or fuller depending on origin and vintage. Less successful versions may have 

unripe and bitter tannins.!
!
Barrique-aged wines are more commonplace in the new millennium. And of course, 

Cabernet Sauvignon and similar blue grapes are the first candidates for such a 

treatment. As we know, the Bordeaux variety has an affinity for oak, but how well the 

winemakers manage to integrate the small oak barrels depends on individual skill. In 

some cases, it gets too much.!
!
In recent years rosé wines have become extremely popular in Slovakia. Most of these 

are made with Cabernet Sauvignon. Residual sweetness (often >20 g/l) is a common 

way of appealing to youngsters, but fortunately there are serious dry versions too. 

Quite unique for Slovakia is top-class pink ice wine (L'adové Vino) of Cabernet 

Sauvignon. The two examples we tried were nothing short of impressive.!
!
Examples: Domin & Kušický, Karpatská Perla, Milan Pavelka, Mrva & Stanko, !
Juraj Zápražný (dry and ice wine), Château Belá (ice wine).!
!
7.4  André!
!
André is another Czechoslovakian crossing bred at the State’s Research institute in 

Moravia. The year was 1961, and the recipe (Blaufränkisch x Sankt Laurent) is shared 

with the Austrian crossing Blauer Zweigelt. The name was an hommage to Christian 

Carl André, who was a pioneer in the field of fruit breeding in the 19th century. André 

was officially approved in 1980.!
!
The aim was to develop a variety with good resistance to rot and diseases. It ripens 

late, and so depends on warm and favored locations. Low yields are imperative to 

delivering a wine of quality. Aromatically dark-fruity, with good body and structure, it 

has some potential for mid-term development if ripeness is sufficient. We have still to 

try a varietal version, but in a cuvée it contributes Germanic properties from both of its 

parents. The total acreage is 283 ha.!
!
Examples: Karpatská Perla, Jozef Kotuček!
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7.5  Alibernet!

The Alibernet crossing was created in 1950 at the Research Institute for Viticulture in 

Odessa, in the former Soviet Union and current Ukraine. The intention was to come up 

with a teinturier, whose dark flesh was to contribute colour to red blends that needed 

visual density. As the name suggests, its parents were Alicante Bouschet and Cabernet 

Sauvignon.!
!
Much later, Slovak growers realized that Alibernet could do pretty well on its own, in 

favored locations with low yields. Today, the variety is grown on 225 ha, especially in 

the warmer parts of Slovakia. In the vineyard, Alibernet is distinguished by its 

characteristic red leaves. The grapes usually get high levels of anthocyanins and 

tannins. The resulting wines show dark inky colors, ample extracts and tough 

structures. The aromas are reminiscent of Cabernet Sauvignon, but the expression is 

somewhat wilder and noisier.!
!
Alibernet’s tannins thus deserve to be polished with the use of barriques and/or bottle 

storage, but in some successful cases, young wines brought up in large barrels offer a 

fruit-oriented, lively, harmonious style. Several winemakers testify to this grape being 

a real beast to deal with. This is the most robust type of red, perfectly suited to red 

meats, such as grilled rib-eye.!
!
Examples: Fedor Malik & Syn, Karpatská Perla, Juraj Zápražný, Milan Pavelka, Elesko.!
!
!
7.6  Pinot Noir (Rulandske Modré)!
!
Pinot Noir has been at home in Slovakia for several hundred years. German settlers 

were vital to viticulture along the Danube already before the Habsburg Empire, and it 

seems reasonable that they brought Burgunder cuttings from their native land.!
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There, pinot varieties have been cultivated since the early Middle Ages, when the 

church and monasteries owned many vineyards. As pinot is closely related to the wild 

vine, it is impossible to say where and how it all started. Moreover, pinot has managed 

to develop a large number of mutations during its long history.!
!
A few winemakers make sympathetic and rather elegant Pinot Noir, but quality still is 

a notch or two below better Burgundies and the best Germans. Yet the conditions seem 

to be right, not least in the cooler limestone vineyards of Malokarpatská. In southern 

Južnoslovenská, must weights can easily soar as grapes are reaching full physical 

maturity. Most wines are raised in a combination of larger barrels and barriques, or 

either one of them. The total cultivated area of Pinot Noir is 231 ha.!
!
Examples: Juraj Zápražný, Elesko, Milan Pavelka, Mrva & Stanko, Karpatská Perla.!

!
!
7.7  Blauer Zweigelt (Zweigelt-rebe)!
!
Zweigelt was created in 1922 at the Austrian Wine Institute of Klosterneuburg. The 

author was Franz Zweigelt, later head of that institute. Like the Czechoslovakian 

crossing André, Blauer Zweigelt is an offspring to (Blaufränkisch x Sankt Laurent), and 

it has similarities to both its parents. Zweigelt became widespread in Austria in the 

postwar years, but hasn’t been as extensive in Slovakia. Today it is grown on 132 ha. !
!
We found only one red varietal version during our trip, but it was on the other hand a 

good one. The nose offered ripe red-berry and cherry aromas, with violet overtones 

and brown spice. The 14% alcohol was balanced by structure and freshness. We also 

tried a nice rosé that was dry, fresh and free from candy-style esters.!
!
Examples: Janoušek & Polak, Elesko (rosé)!
!
!
7.8  Blauer Portugieser (Modrý Portugal)!
!
Portugieser is planted across all the Germanic wine countries. According to old stories 

the ambassador von Fries took some cuttings from Porto to the neighborhood of 

Vienna in 1772, but the current view is that Portugieser actually originated in Austria. 

By the 19th century it was well established there, and later spread to Germany, where 

it became very common in the postwar period. !
!
It’s a prolific grape, easy to grow, that gives simple and easy reds. Yet, from old vines 

and by low yields, it may surprise. Although Portugieser used to be a popular 

everyday wine in Slovakia by the early 20th century, it is no longer widespread. Only 
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120 ha are grown overall, most frequently by the cooperative in Strekov. In the hands 

of a natural maverick like Zsolt Sütő at Strekov 1075, results can be really good.!
!
Examples: Strekov 1075, Mrva & Stanko.!
!
!
7.9  Dunaj!
!
The latest blue comet on the firmament of Slovak wine is Dunaj. The crossing was 

initiated in 1958 at the Wine Institute in Bratislava, and got its name after the Danube 

river right outside. The somewhat complicated formula reads (Muscat Bouschet x 

Oporto) x Sankt Laurent). It was an arduous task to choose among nearly a thousand 

seedlings, and it wasn’t until 1997 that the viticulturists settled for the final clone.!
!
The result is a frost-hardy grape that buds late and ripens early. It needs plenty of 

water, so it isn’t suitable in the driest and poorest locations. Aromatically it plays in an 

appealing blue-fruity spectrum, with touches of ink, and violet notes. Taste-wise it 

offers dense and straightforward fruit, sturdy yet accessible tannins, and good 

freshness. Today Dunaj grows on nearly 50 ha, but very likely there will soon be more.!
!
Examples: Elesko, Strekov 1075.!
!
!
7.10  Hron!
    !
Hron is a tributary to the Danube that runs through southern Slovakia. It is also an 

interesting grape crossing, initiated in 1976 by the Wine Institute in Bratislava. The 

author was Dorota Pospišilová. She worked at the research station in Modra with two 

obscure varieties from southwestern France: Abouriou Noir and Castets. At home, 

they only appear as small parts of a blend. This crossing was approved for production 

as late as 2011.!
!
Hron shares some characteristics with Cabernet Franc. Green tobacco-smoky pyrazines 

can be noted, as well as rich dark-fruity aromas such as cassis and raspberry with a 

splash of ballpoint ink. Compared to the French cabernet variety, the wines get a fuller 

body, a more velvety ripe sweet fruit and slightly higher alcohol, although the acidity 

is still fresh enough to balance. Wines made of Hron are rare, and we have only been 

able to try one version, which was pretty impressive. This wine had been brought up 

for a shorter time in new French barriques and seemed to have the potential for at least 

seven to eight years of bottle storage.!
!
Example: Fedor Malik & Syn.!
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8. Must weights, predicates and wine types!
!
Slovak winemakers specify the must weight in °NM (Normalizovaný moštoměr) - a scale 

that has some similarities to the Austrians Klosterneuburger Most-Waage. 1°NM equals 1 

kilogram of sugar per 100 liters of must. The scale is translated into Oechsle by the 

formula: °Oe = 3.845 x °NM + 10,8.!
!
Akostné víno equals the german ”QbA” (Qualitätswein bestimmter Anbaugebiet). #
!
Akostné víno s prívlastkom equals ”QmP” (Qualitätswein mit Prädikat). The wine law lists 

eight predicates.#
!
1. Kabinetné - "Kabinett". At least 19° NM or 84° Oechsle. At least 9,5 % alcohol.!
Usually fermented dry, rarely semi-dry.!
!
2. Neskorý zber - ”Spätlese”. At least 21° NM, or 91,5° Oechsle. At least 9,5 %.!
Usually fermented dry, sometimes semi-dry, rarely semi-sweet.!
!
3. Výber z hrozna -  "Auslese". At least 23° NM, or 99,2° Oechsle. At least 9,5 %.!
Dry wines are the norm, but there are also semi-dry versions, as well as semi-sweet.!
!
4. Bobuľový výber - ”Auslese **”. At least  26° NM, or 110,8° Oechsle. At least 8 %.!
Usually wines with residual sweetness, semi-dry or semi-sweet, rarely dry.!
!
5. Hrozienkový výber - ”Beerenauslese”. At least  28° NM, or 118,5° Oechsle. !
At least 8 % alcohol. Usually sweet wines.!
!
6. Cibébový výber - ”Trockenbeerenauslese” Minst 28° NM, or 118,5° Oechsle. !
At least 8 %. Sweet wines.!
!
7. Ľadové víno -  ”Eiswein”. At least 27° NM or 114,6° Oechsle. At least 6 %. !
Sweet wines.!
!
8 . Slamové víno - ”Strohwein” At least 27° NM, or 114,6° Oechsle. At least 6 %. Usually 

sweet wines.!
!
The sweetness levels are as follows:!
 - Suché  (dry) - below 4 g of sugar per liter, or up to 9 g, but not more than 2 g higher 

than the total acidity described as  the number of grams of tartaric acid per liter.!
- Polo-suché (semi-dry) - below 12 g/l, or up to 18 g/l but not more than 10 grams 

higher than the total acidity.!
- Polo-sladké (semi-sweet) - up to 45 g of sugar per liter.!
- Sladké (sweet) - over 45 g of sugar per liter.!
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9. Národný Salón Vín#

The visitor who just escaped Bratislava's industrial suburbs and arrived in the wine 

capital of Pezinok would surely be eager to get a quick overview. The easiest way is to 

take a stroll to the historic citadel, located in a park in the upper part of the small town. 

Since 2006, it houses the"Slovak National Collection of Wine”, or Národný Salón Vín.!
!
For a €17 admission, one may taste a hundred wines selected from originally 8,400 

submitted samples. After an initial selection in the regions, with the bar at 84 points, 

427 wines from 63 producers remained. 56 qualified jurors then had the delicate task to 

sift out the 100 products from 37 wineries that would have the honour to be exhibited.!
!
66 of the wines came from the latest vintage 2012, and 24 from 2011. 51 of them were 

white, 32 red, ten rosé, three sparkling, and four Tokaj. The distribution between 

different varieties and types of wine was broadly similar to the original 8 400 samples. 

With as much as sixteen wines, cabernet sauvignon is the most represented grape 

variety, and riesling made it to a close second with nine wines.!
!
In each main category an annual winner is designated. When the 2013 salon opened in 

early September, the highest grades were given to the following wines:!
!

Dry white:  2012 Chardonnay, Čachtice (Mrva & Stanko)!
Semi-dry white:  2012 Rulandské Šedé/Pinot Gris (Juraj Zápražný) !
Rosé:  2012 Cabernet Sauvignon Rosé ( Dubovsky a Grančic)!
Red:  2012 Dolfik/Dornfelder, Limbach (Michel Sadlon)!
Naturally sweet:  2012 Dílemúre Devín, Šenkviče (Karpatska Perlá)!
Tokaj:  2003 Tokajska Esencia (Tokaj & Co.)#
Winery of the year:  Mrva & Stanko!
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!

!
!
!
!
!
!
!
!
!
!
!
!
!
!
Down in the old, strikingly lit cellar, each of the wines has its own oak barrel to reside 

on. The visitor may walk around with a tasting glass and pour the wines as wanted. 

Would you give in to the urge to buy a bottle, just help yourself from the pile 

underneath. The pricing of dry wines ranges from €5 to €15, with the occasional 

exception upwards.!
!
On top of each barrel is a backlit screen with most of the hard facts you may need to 

know: grape variety, vintage, style, predicate, must weight, region, subregion, village 

appellation and soil-type. Also harvest 

date, yield, acid level, alcohol content, 

residual sugar, awards, producer and 

price. A short presentation with some 

advice on food pairing and serving may 

be found at the bottom of the page.!
!
We left the show with the distinct feeling 

of hardly having tried Slovakia’s 

hundred best wines. This was an 

impression that was confirmed during 

subsequent winery visits. Some of the 

winemakers we met believe that the 

national jury work has some deficiencies 

in integrity, and has been affected by the 

larger companies who participate there.!

!

!
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10. The producers  !
!
!
Karpatska Perla!

!
!
!
!
!
!
!
!
!

!
!
                        Elesko      !
!               !
!
!
!
!
!
!
!

!
!
Mrva & Stanko!

!
!
!
!
!
!
!
!
!
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10.1  Karpatská Perla  (Šenkvice, Malokarpatská)!

Karpatská Perla have entered their third decade, and it shows. This is a property 

where the protagonists – the Šebo and Zaruba families – both have long traditions as 

wine growers in Malokarpatská. Shortly after World War II, grand uncle Štefan Zaruba 

was one of the country's most energetic young winemakers. Ladislav and Margita 

married in 1983. In 1991 they were able to start out with some vineyards returned by 

the government. Today, the original four hectares have become 46.!
!
The farm is located on the outskirts of Šenkvice, one of a dozen villages along the 

Malokarpatská Wine Route. Since 2006, it is housed in a stylish and functional winery 

that was built on the remains of a disused distillery from the 1940s, and designed by 

an architect friend. The former water tower is now a lookout tower and a landmark. 

While the cellar got an injection of new technology, their visual identity was renewed 

in a designed and modern way.!
!
The largest vineyard is called Suchý Vrch (Dry Hill) and covers 28 hectares. It is located 

on a plateau of undulating plains southwest of Šenkvice, partly surrounded by forest. 

Here they grow green varieties such as Riesling, Moravian Muscat, Sauvignon Blanc, 

Pinot Gris, Devín and Pálava. The blue varieties are Pinot Noir, André, Alibernet and 

Cabernet Sauvignon. Outside neighbouring Modra lies the vineyard Noviny, inherited 

from the parents.  It has four hectares of Grüner Veltliner that are over 40 years old.!
!
The cellar is spacious and well equipped. Assistant winemaker Tomáš Dilong worked 

for seven years in New Zealand and speaks broad kiwi. Most wines are fermented in 

temperature controlled stainless steel and raised in large barrels (30-100 hl). Around 

the turn of the millenium they introduced French barriques for some of the reds. After 

thirteen years of experiments they begin to get the hang of which barriques are best fit 

for their wines. Typically, it’s equal parts new, used and well used.!
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Overall, there are quite a few varieties to keep track of – ten green and six blue. The 

wines come in three product lines, all of them hand-harvested. The entry level bears 

the name Jagnet (after a lane on the outskirts of Šenkvice) and aims for immediate 

primary fruit and freshness under poppy striped screw caps. Here we gave in for the 

dry Moravian Muscat, with its spicy fragrances of orange and bergamotte. It is a joyful 

and refreshing white, for only €5,30.!
!
The more structured wines are named Varieto. The Frankovka and Cabernet Sauvignon 

were really good. Not surprisingly (as it comes from old vines), their Grüner Veltliner 

excels. Their fresh yet ripe-fruity interpretation actually was the most delicious of all 

we’ve had the opportunity to try so far. But the very best of the dry whites was a 2010 

Chardonnay, which didn’t undergo malolactic fermentation but got a short upbringing 

in barriques. The intense lime-stone minerality evoked comparisons to non-oxidized 

Jura chardonnay and chablis. The Varieto wines cost just short of €10.!
!
The top cuvée Four Elements comes in a white as well a red version. The latter consists 

of Pinot Noir, André, Cabernet Sauvignon and Alibernet, matured in barriques for two 

years. It is a nicely polished and quite complex wine, with Germanic scent markers 

from the contributing four varieties. The André component might fool blind tasters 

into guessing at Blaufränkisch and Sankt Laurent, while the cabernet ingredients are 

noted as mere accents. The vintages 2008 and 2009 were both successful, the latter a 

little richer. This is high quality wine, for €17.!
!
Finally, a few sweeties deserve attention. Two of them were named Dílemúre, after the 

vineyards Díle and Múre. Both the youthful fresh 2012 Devín and the richer sweet 2009 

Pálava are admirably pure and elegant. The real surprise, however, is the farm's ice 

wine. 2011 L'adové Vino is made from Grüner Veltliner harvested early in the morning 

of February 2, 2012. The fragrance brings wonderful notes of saffron and honey. The 

flavour is very concentrated, yet weightless. Great wine in a small bottle, priced at €26.!
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10.2  Vino Pavelka & Syn (Pezinok, Malokarpatská)#
!
Behind the churchyard walls, in the converted chapel with address Farská 8 in the 

Slovak wine capital Pezinok, lies the cellar and tasting room of Vino Pavelka & Syn, 

one of Slovakia's most reputable family wineries.!
!
Milan Pavelka is the fifth generation of winemakers and a trained oenologist. He 

started his own business in 1995. Before that, he had been employed by a larger 

company that was previously state-owned. Today, he works together with his son 

Michal and cultivates about 50 hectares, mostly in hillside locations above Pezinok. 

This is a traditional property with twenty employees in the vineyards and cellars, 

counting all members of the Pavelka family.!

On an early October morning, we drive up in the hills with Milan and Michal to see 

the family's vineyards. These are obviously prime locations in more or less steep 

hillsides whose peaks are capped by forest. The soil is barren and rocky, the view of 

the plains to the south ravishing. Three women are harvesting a mountain vineyard 

and we get to witness the transformation of an old terrace with the aid of a caterpillar.!
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Pavelka describes himself as a classic winemaker. His style can also be described as 

classic - elegant and balanced. He prefers dry styles and doesn’t chaptalize (it’s not 

even allowed on the predicate level). The wines are mostly raised in big old barrels. 

Some of the reds are matured in small barriques of Slovak oak, partly new. Milan 

Pavelka doesn’t appreciate when the oak is obvious, he just wants it to play a discreet 

supporting role to the wine. Pavelka still uses relatively high doses of SO2, 100-120 

mg/l for whites and 80-100 for the reds. In that area, there is room for improvement.!
!
On the white side, there are varietal wines of Welschriesling and Grüner Veltliner, 

Riesling and Müller-Thurgau, Chardonnay, Pinot Gris and Gewürztraminer. The reds 

are represented by Pinot Noir and Blaufränkisch, Cabernet Sauvignon, Alibernet and 

Neronet. Pavelka also makes a rosé cuvée in a dry, food-friendly style. The top of the 

range offers an ambitious Bordeaux-inspired cuvée of Cabernet, Blaufränkisch and 

Neronet, brought up in partly new barriques. For supermarkets, the winery makes a 

low-cost line under the name of Château Zumberg.!
!
When we sit down to taste, it soon becomes clear that Pavelka delivers on a reliable 

level. The wines are serious and somewhat restrained. Typically, the whites have a 

balance with 12-13 percent alcohol, 6-7 grams of acidity and 2-3 grams of sugar. The 

acids are consistently fresh and the alcohol never noticed in these medium-bodied 

wines. The reds are brought up gently; it’s really just the top cuvée whose character is 

marked by toasted oak. Prices vary between €8 and €10, while Paves costs €14.!
!
Milan Pavelka exudes confidence, assertiveness, and certainly humour. He knows 

what he has, what he can, what he wants, and what he no longer desires to do - for 

example, to send bottles to the National Wine Salon and other competitions. Michal is 

now 24 years old and represents the future. Since a few years, they are moving 

towards organic farming. It will be interesting to see what the generational change will 

do to the wines.!

#39SLOVAK WINE COUNTRY



10.3  Mrva & Stanko  (Trnava, Malokarpatská)!

In a business park on the outskirts of Trnava - quite a big town - we find a startling red 

round tower connected to other modern buildings. This is Mrva & Stanko, one of the 

ambitious Slovak wineries competing for the honour to be called "Winery of the Year". 

In 2013, it was their turn to win the title.!
!
Vladimir Mrva and Peter Stanko began their collaboration in 1997. They never owned 

any vineyards, but instead created relationships with talented growers in a handful of 

areas where the soils and climates are suitable for different varieties and styles. The 

couple's expertise lies mainly in the areas of winemaking and marketing. Vladimir 

Mrva has thirty years of experience as a winemaker, while Peter Stanko comes from 

advertising. Their relative roles are crystal clear.!
!
In 2000 they acquired the undeveloped property in Trnava. The buildings were created 

in several phases until everything was ready in 2010. For a total cost of €8M (mainly 

bank loans and advances, as well as grants from the EU) they now have fermentation 

halls, cellars, wine storage, a restaurant, a wine shop, conference facilities and a few 

modern hotel rooms. Total production is 450,000 bottles a year. There isn’t demand for 

more, says Mrva, and besides, it would compromise quality. 95 % is sold in Slovakia.!
!
The grapes originate from various regions: Malokarpatská, Južnoslovenská, Nitra and 

Stredoslovenská. ”They all have such different conditions”, says Vladimir Mrva. 

”More limestone here, more calcareous clay there, more volcanic soil here. It gives each 

wine its special character - it's like different colours.” Northern Čachtice is cool and 

stony, while southern Strekov is warm and has heavier soils. Green varieties - Grüner 

Veltliner, Welschriesling, Chardonnay, Riesling, Pinot Gris and Gewürztraminer - all 

hail from Malokarpatská, as does pinot noir. It's the blue varieties – Blaufränkisch, 

Sankt Laurent and Cabernet Sauvignon - that come from warmer areas, as well as sun-

ripened Chardonnay.!
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The barrel cellar - tidy as a museum - is dominated by new 30 hl barrels. In addition, 

there’s a proportion of small oak casks. 90% of the wines that mature in large or small 

oak are red, and the rest is Chardonnay fermented in casks of 500 liters, part of them 

new. The majority of the reds are brought up in large barrels, all of which were 

purchased in 2010. Most come from Franz Stockinger in Austria, while the French 

barriques are retrieved from Seguin-Moreau, Radoux and Vicard.!
!
The big barrels are medium-toasted inside, as well as the small casks. Pinot Noir only 

gets a light toast. The barriques are primarily for micro-oxidation, not to provide toasty 

flavours like chocolate and coffee, says Mrva. The large barrels give particularly fruity 

wines, but in their first year they also brought a certain woodiness. Mrva tries to avoid 

barriques that are too tough for his light Pinot Noir, and doesn’t want to add too much 

oak flavours to his Chardonnay. Batonnage is done as necessary for the style, during 

three months. Sometimes, it doesn’t have anything positive to add.!
!
Mrva is notably proud of his archive cellar, where he stores wines from each vintage he 

made back to the late 80’s. ”Some of them are probably dead by now”, he says. By 

annual revisits, he constantly learns new things about the way his wines develop. Most 

cellar-worthy in the long term are Riesling and Cabernet Sauvignon, he believes, but 

also Blaufränkisch can develop well for several years. Exclusive wine-storage for his 

club of loyal customers has proven to be a smart business idea.!
!
Our tasting started off with a well-made sekt of Chardonnay and Riesling by the 

traditional method, with 28 months sur lattes (€15,60). The basic product range offers a 

wide selection of grape varieties with declared village origin. These bottles have the 

same colored labels with a stylized leaf, and cost €7 to €11. Particularly convincing are 

the Riesling, Chardonnay, Pinot Noir, Sankt Laurent, and Blaufränkisch. Mrva’s very 

best carries his signature ”Winemaker's Cut” on a special label in white and silver. We 

were delighted by outstanding versions of Riesling, Chardonnay, Cabernet Sauvignon 

and Blaufränkisch, which surely would stand up to international comparison. The 

prices range from €13 to €20.!
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10.4 Elesko  (Modra, Malokarpatská)!

Elesko is an astonishing effort, with a brand new multi-million designed winery and a 

vast expanse of newly planted vineyards. The owner and founder is one of Slovakia's 

richest businessmen: Igor Ledecký. After extensive real-estate business in Russia, with 

Elesko he realized his dream of creating Central Europe's most modern winery. The 

dream includes a restaurant, an Andy Warhol Museum, and rearing of New Zealand 

reindeer on 80 hectares. Elesko’s symbol is the white travertine that landed like a 

pierced meteorite out among the vineyards on the plain.!

The staff are surprisingly few in number. First we meet Michal Faluši, responsible for 

125 hectares of neatly manicured vineyards, along with three other employees. The 

plantings were initiated in 2004, so the first vintage was 2008. For each variety, at least 

four different clones have been used, preferably from different countries. The 

operation is mechanized and efficient almost like in the New World. Every other row 

in the rocky soil is plowed, and the other is covered in grass. !
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The initial trimming is done by tractor, and then the workers use electric secateurs. All 

fruit is harvested quickly and fairly gently with the newest available machines. 

Despite the small workforce, Elesko has a pronounced organic profile, inspired by 

biodynamic holistic ideas, and the products they use are said to be organically 

certified. However, the whole operation isn’t certified, as yet.!

After a short drive to Modra we meet with oenologist Ladislav Ďord. A staggering 

€32M was invested here – two-thirds in the building, and the rest in equipment. The 

four fermentation halls have a capacity for 1.5 million bottles a year, but they’ve settled 

for 600,000 and put quality first. Three vintages can mature under the same roof.!
!
Temperatures of some 170 fermenters are controlled from a central computer screen. 

The tanks are multiple-sized for maximum flexibility – from 100 hl down to 12.5. 

Spontaneous fermentation isn’t considered an option here, as it’s deemed too risky. 

The barrel philosophy mixes old and new ideas in an interesting way. In order to 

satisfy different customers' requests, red wines of the same quality are brought up in 

large Italian botti as well as in small French barriques. Normally there are two different 

versions made, and sometimes a balanced blend of both.!
!
Most dry table wines sell for €10-€12 to the private customer. Add a few euros extra for 

barrique-aged wines. Top cuvées and sweet wines cost around €24. The climate of the 

region is perhaps best suited for fresh whites, and so they dominate the supply. We try 

Riesling of different ripeness levels, Viognier (!), Pálava, Pinot Gris, a New World-style 

Chardonnay and a good white barrique-cuvée named Traja Jazdci ("three horsemen"). 

The Zweigelt rosé is dry, fresh, and free from artificial candy-style notes.!
!
Elesko give priority to pinot noir, which is grown on eight hectares. We noted a well-

defined ”pinosity” and graceful balance in the version brought up in botti. Likewise, 

we preferred the varietal expression of Frankovka without barriques. Small French oak 

did best with varieties like Dunaj and Alibernet, dense blue-fruity wines in two 

versions each. To conclude, it is nothing but stunning how fast Elesko has reached 

today’s steady level of performance.!
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10.5  Fedor Malik & Syn. (Modra, Malokarpatská)!

Fedor Malik probably knows more than anyone about Slovak wine. He is a professor 

of Oenology at the University of Bratislava. He has trained most of the country's active 

winemakers. He is the editor of ”Fedor Malik's 100 Best Slovak Wines". He has published 

several books with witty musings on wine in general and Modra in particular. Last but 

not least, he makes some 30,000 bottles from his own vineyards; fermented and 

fostered with love and know-how in the garage/basement of his villa.!
!
Professor Malik speaks decent English and isn’t afraid to express sharp opinions. We 

meet over lunch at Karpatská Perla, and later in the evening we’re invited to his small 

winery and tasting room in the villa garden. The professor proudly pours his Blanc de 

Blancs Brut Nature from 2010. He calls it ”Modragne”, and it would surely stand a fight 

with the French. The difficult, rainy vintage was perfectly suited for sparkling, and the 

high lime-stone acidity tastes more like Chablis than Champagne. Of the reds, we were 

impressed by Malik's full-bodied 2011 ”Hrom" Barrique as well as his sturdy 2011 

Alibernet. First-rate craftsmanship is to be found at this address.!
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10.6  Juraj Zápražný  (Vinosady, Malokarpatská)!

The 42-year-old family man Juraj Zápražný gives a sympathetic impression, but he 

seems a little reserved at first, and speaks no English (wife Mirka, who’s in charge of 

marketing, does). Juraj is not the kind of guy who sells. Rather, one feels the calm, 

dedicated persistence required to pull this type of project forward. The company is 

relatively new – his first vintage was made as late as in 2007. !
!
Our visit begins in the cellar below the villa. The level of ambition is quite impressive. 

Under the handcrafted masonry with effectively lit brick vaults, new barriques of 

different origins – French, Spanish, Hungarian, Slovak – lie in rows, and a corner holds 

new Austrian barrels of 1,700-2,000 liters. The fermentation room is in almost Teutonic 

Ordnung. 500,000 euros have been invested down here, with the help of bank loans.!
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In the tasting room, Juraj Zápražný tells us that he has four hectares in the vicinity of 

Vinosady, Pezinok and Modra. One hectare up in the hills, and three down on the 

plains. Still, he’s able to make some 100,000 bottles a year. This is possible thanks to the 

collaboration with a talented grower in the village Jasová, just north of Strekov, down 

in southern Slovakia. The fruit from there gives nine tenths of the production.!
!
Zápražný describes himself as a red wine specialist, particularly with Pinot Noir. The 

blue varieties are 35% Pinot Noir, 50 % Cabernet Sauvignon, 10% Merlot, 2% Alibernet 

and 2% Blaufränkisch. Despite his focus on reds, two thirds of the production is white. 

He grows some Riesling, Welschiesling, Veltliner and Traminer in the neighbouring 

villages, but the most fruit comes from the grower in Jasová.!
!
”Malokarpatská is otherwise ideal for viticulture”, says Zápražný, ”but the price of 

vineyard land has become outrageous.” There is no law on vineyard management, so 

owners may leave their parcels untended while they wait to sell dearly to a 

construction company. Under state socialism, all vineyards were used. The acreage in 

Slovakia has halved since then. The figure is probably lower in reality than officially 

stated, certainly less than 12,000 hectares. By the way, his father worked as a 

technologist for a major state-owned wine factory in Bratislava.!
!
Adding sugar for fermentation is only allowed in the most basic table wines, but not 

really needed. In quality wines with predicates, chaptalization is prohibited, and it is 

within that category Zápražný has its entire production. When it comes to sulphuring, 

he is more cautious than others. He argues that the winemaker who adds sulphur 

early in the process is forced to escalate. For himself, he doesn’t want more than 

necessary: 65 mg/l total for whites and less than 50 for the reds.!
!
Varietal wines reign supreme. We taste exclusively the 2012 vintage: Müller-Thurgau, 

Sauvignon Blanc and Riesling, Welschriesling and Chardonnay, dry and semi-sweet 

versions of Pinot Gris, and a semi-dry 2009 Devín from new French barriques. The 

quality is generally reliable: Riesling and Chardonnay perform best of the dry whites. 

The reds include a good Alibernet, a ripe Cabernet Sauvignon, and two Pinot Noir 

from 2011 and 2012. As the blue grapes come from southern Slovakia, ripeness levels 

are high, as are alcohols (15%, except for the Alibernet). The quality of Zápražnýs Pinot 

Noir is actually compatible with top German Spätburgunders, but he has yet to 

manage the balance in a completely convincing manner. The big surprise is his pink ice 

wine of cabernet sauvignon.!
!
Juraz Zápražný insists that the only way to become proficient in wine is to taste and 

drink wine. Together with three other winemakers, he has a tasting group where they 

regularly meet and taste blind. When it comes to matters of style, Zápražný’s ideal is 

to respect the grape material you have and not try to imitate wines from other 

countries with different conditions.!
!
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10.7  Château Belá  (Mužla, Južnoslovenská)!

After driving through an agricultural landscape that historically belonged to Hungary, 

we made it to Château Belá just in time for a late lunch. The meticulously renovated 

castle evoked a feeling of walking straight into the 18th century Habsburg Empire. 

With Mozart discreetly playing in the restaurant's speakers, the illusion was complete.!
!
Thirteen years earlier, this was nothing but a ruin. Countess Ilona von Krockow had 

bought the family property back from the government in 2000. The same year, she 

called winemaker veteran Miroslav Petrech. Would he care to meet her brother-in-law 

from the Mosel valley, Egon Müller? A mutual liking arose, and not surprisingly they 

chose to focus on an exclusive production of Riesling. The rest, as they say, is history.!
!
In 2007 the castle's former glory was restored at a cost of €100M, but it has no 

vineyards of its own. It is Miro Petrech’s company Rivel that farms and delivers grapes 

to Château Belá. As an employee winemaker, he then takes care of his own fruit.!
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Rivel cultivates some 80 hectares of vineyards, with 25 employees. On the way to Belá, 

the giant letters R-I-V-E-L glow red in an otherwise golden-green hillside on the right 

hand. It’s the leaves of the colorful Alibernet that turn red every autumn in September.!

Château Belá uses only 15 % of Rivel’s production. The remaining part goes to other 

wineries (mostly to Víno Matyšák in Pezinok). 70% of the wines are white, and the rest 

red. Four out of five bottles of white are Riesling at different sweetness levels, and after 

all it’s these wines that have achieved a bit of fame in the world of wine.!
!
Miro Petrech is a strict cropper. "How much you cut determines how happy you will 

be in the cellar”, he says. "If the harvests were big, the wines wouldn’t keep in the long 

run. The yield is less than 40 hl/ha. The wines become full-bodied and rich in extracts. 

One needn’t sulphurize much, and they still have a prospect of fifteen years, at least."!
!
Vinifications are described as simple and clean, which is only possible with high 

quality fruit. Whole bunches go into the press, after which the must is transferred 

directly to tank. It is clarified with bentonite clay and gets about 30 mg/l of SO2. The 

next day, when the must is almost clear, some extra bentonite is added, then neutral 

yeast, and tanks are warmed to 17°C. A slow fermentation follows. During the next 

two months, the wine isn’t touched at all. In January a first filtering is done, in March a 

second. By August, it's time to bottle. Then the wines rest until Christmas, when the 

first bottles are sold. In spring, after eighteen months, the remaining ones are released.!
!
Belás Rieslings ripen to Auslese levels in the warm climate. The alkaline calcareous 

clay of Mužla still offers great acidity. We taste fine, Palatinate-like interpretations with 

mellow alcohol and residual sugars of 4, 7, 8, 10, 25 and 45 grams - the latter two verge 

on heaviness. The Rieslings are priced between €17 and €25. Sensational quality is to 

be found in the castle’s pink Cabernet Sauvignon ice wine (€35/50cl).!
"But why isn’t your name printed on the label, people ask. I answer: it may say Egon 

Müller on the outside, but it's Miro Petrech inside the bottle."!
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10.8  Strekov 1075  (Strekov, Južnoslovenská)!

Down in the southernmost part of the country lies the village of Strekov. On arrival 

we’re lost (the streets have no names) but then we see an unmarked driveway next to 

the small grocery store. Soon, we find ourselves in a lush pastoral idyll surrounded by 

wooden pallets, a rusty trailer, and semi-finished construction projects. As soon as 

we’re out of the car, we are in a different place, with a different kind of tempo. The 

enthusiast Zsolt Sütő receives us and ushers us into the old converted granary.!

Strekov 1075 is Slovakia's only member of the Italian association ”Vinnatur”, and 

makes wine with as little intervention as possible. Zsolt Sütő finds his primary role 

models among Friulian orange-winemakers like Dario Prinčič and Josko Gravner. He 

is driven by a strong idea of indigenous varieties - Welschriesling, Grüner Veltliner, 

Blaufränkisch, Sankt Laurent, and Dunaj - grown and vinified in a natural artisan way. 

For this reason, he started ”Autentista Slovakia” along with a few like-minded growers.!
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In practise, Zsolt Sütő’s beliefs mean that his methods and his wines are different from 

those of others. He owns 12 ha in Strekov, eight of which are in production. He farms 

organically, with old-fashioned low pruning, and as much as twelve vineyard 

employees during the growing season. Additionally, he buys fruit from the village 

cooperative. All fermentations occur spontaneously in open vats of plastic or steel, 

without temperature control or additives. The wines are raised on their lees in small or 

medium-sized used barrels of Hungarian oak. Only at bottling does he add 50-90 mg 

of SO2 - low for Slovakia, but high for Vinnatur. A typical year gives 35,000 bottles.!
!
Currently he sells one un-sulphured wine (an Alibernet). Zsolt Sütő fosters a dream of 

eventually making more wines without sulphur. For this to be possible, he needs to dig 

out a spacious and cool cellar that allows two years on the lees at low temperatures. 

Another aim is to make wines with lower alcohol than now and still good enough 

ripeness. Strekov is a warm area, so the wines usually have generous alcohol. This 

tendency can be controlled to some extent by pruning and foliage. Zsolt says he still 

has a lot to learn in this respect.!
!
We start by tasting fermenting musts in the open-door cellar. A week-old Dunaj looks 

like blueberry soup and tastes fantastic, with dense extracts and a crisp, refreshing 

acidity that completely hides the 15% alcohol. The finished wines come in three lines, 

an arrangement that feels a bit arbitrary. The decent basic-quality Corpus is usually a 

blend, but there’s also a varietal Portugieser. Most of the wines are sold as Classic 

(€13.50). Here we taste memorable versions of Blaufränkisch and Sankt Laurent, 

Alibernet, Grüner Veltliner, Chardonnay and Devín. The wines Zsolt Sütő consider 

exceptional get a special label: Selection/Terroir (I never sorted out the difference). The 

golden Rizling Vlašský Na Šupkách (”Welschriesling on the skins") is perhaps the best 

here - a truly successful example of ”orange wine” - but there’s also Blaufränkisch, 

Pinot Noir and Alibernet. The common denominator is the uncommon - all wines are 

true personalities that you want to get to know closer. Here, nothing is mediocre.!
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11. Conclusion!
!
Let’s review how the Slovak wine industry has transformed over the last 25 years. It 

has gone from huge to minimal yields. From anonymous senders to focus on terroir 

and signature. From industrial nondescript plonk by the liter to distinct single variety 

wines with protected designation of origin. From quantity to quality.!

The growing urban middle class is now eager for wine culture and wine tourism as a 

part of a modern and quality-conscious lifestyle. For those city dwellers, wine creates a 

romantic and real connection to crafts and countryside, as in other wine-enthusiast 

countries. In marketing, more than a hint goes to Slovakia's pre-1948 wine history.!
!
The winemakers we met on our journey have knowledge and experience, fine cellar 

facilities and most of the technology needed. The wines are also really well-made, 

sometimes stunningly good - but still the exports to western Europe are miniscule, or 

rather non-existant. One cannot help but speculate as to why.!
!
Is it the language barrier? Big western neighbour eclipses the country? Old prejudice 

about the Eastern bloc? Sheer ignorance or just plain disinterest from the West? Sooner 

or later, someone will take the first step and begin to sell Slovak wine in Western 

Europe. An educated guess is that it will happen on the dynamic German market. If it 

did not already.!
!
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What then should the Slovaks show to the world ? Not the basic stuff, in the first place. 

It would be a mistake to run for the role as Europe's answer to The New World. The 

business is too small-scale and artisanal for that – it wouldn’t compete by price. No, on 

the contrary, efforts should be made to market their best. These wines have what it 

takes to captivate and satisfy even the more demanding wine enthusiasts. And that 

goes for all the producers we met.!
!
Perhaps the wines are even too technical? The last paragraph goes out to Zsolt Sütő. 

With a strong vision and a healthy dose of idealism, he has trodden his own path. He 

has chosen to work on a smaller scale with indigenous varieties, historical methods, 

ecological farming, low yields, hands-off winemaking and skin-contact for green 

varieties. He has dared to mark up his prices by a notch, and so address those who are 

willing to pay extra for distinctive wines. All this puts Strekov 1075 amidst the current 

zeitgeist. It would make perfect sense if a bottle of his showed up on a creative wine 

list somewhere near you.!
!
It’s about time we counted Slovakia among Europe’s serious wine nations. And there's 

surely a lot left to discover. I'm already looking forward to the next trip.!
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12. Ideas for a tasting!
!
To get hold of Slovak wines today (March 2014), the main options would be Slovak 

merchants or direct purchase from the wineries. In addition, there are a few dealers in 

Hungary and the Czech Republic who sell Slovak wine. One problem is that shipping 

costs from the former Eastern Bloc countries are prohibitively expensive for the private 

customer, even if they may be manageable in the context of a larger tasting. Just 

recently I noticed one small German trader, Weinsegler, who specializes in "Osteuropas 

Weine”. The range comprises only 22 Slovak wines from five producers, three of which 

have been presented in this paper. The advantage is that deliveries from the internet-

dealer paradise Germany tend to be significantly cheaper.!
!
In Slovakia, there are numerous opportunities for comparison of the same variety from 

different regions and producers, but at an initial presentation of the country's wines, a 

broader overview would be called for. One problem here is the diversity of grape 

varieties - it would simply be difficult to cover the entire view at one occasion.!
!
In a first tasting, I would be happy to compare some fresh white wines from varieties 

such as Veltlínské Zelené, Rizling Vlassky, Rizling Rýnsky and Chardonnay. If they all 

share the same origin, it would become clear that the climate and terroir give a 

consistent flavor balance, a cohesive original style. Among the red wines, I would 

choose the two varieties so typical for the Danube basin, Frankovka Modrá and 

Svätovavrinecké, and then add more out of the quartet Cabernet Sauvignon, Pinot 

Noir, Alibernet and Dunaj.!
!
The Czechoslovak grape crossings are surprisingly good - it wouldn’t be too difficult 

to put together an interesting tasting with those alone. I recently conducted a tasting 

with high quality Blaufränkisch from four nations. It would, without a doubt, be 

possible to do something similar with nothing but Slovak Frankovka Modrá. There are 

also several expressions of Rizling Rýnsky that qualify for a comparison of their own. 

A comparative tasting of Hungarian and Slovak Tokaji would surely be exciting too.!
!
Most of the featured producers have expressed an interest in traveling abroad and 

showcase what they have. Since I found an extra dimension in the wines of Strekov 

1075, and since there’s also an interesting vision here that can be communicated in 

English, I have invited Zsolt Sütő to visit Stockholm for a thorough presentation. I 

myself would be more than happy to conduct tastings on a Slovakian theme, if there 

are only enough interested participants. My contact details are found on the final page.!

!

!
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13. Wine outlets!
!
Vinoteks & wine bars in Bratislava!
!
Národný Salón Vín, Bratislava!
Grand Cru Wine Gallery, Zamocnicka 8, Bratislava (vinopreteba.sk)!
Vinotéka Pri Modrom Kostolíku, Sienkiewiczova, Bratislava (monvin.sk)!
Vinotéka Pod Hradom, Zámocká 36, Bratislava (vinotekapodhradom.sk)!
Vinotéka In Medio, Hradská 78b, Bratislava (inmedio.sk)!
Vino dei Vini, Spitalska 51 , 811 08 Bratislava  (vinodeivini.sk)!
Moods Wine Food & Joy, Baštová 342/3, Bratislava (moods.sk)!
Diamond Wine Bar, Záhradnícka 46A, Bratislava (diamondwinebar.sk)!
Parcafe Wine Bar & Tapas, Nevadzová 6, Bratislava (vinobar.sk)!
Hotel Matyšák Vinoteka, Pražská, Bratislava (hotelmatysak.sk)!
!
Vinoteks & wine bars outside Bratislava!
!
Národný Salón Vín, Pezinok!
Vinocentrum, Prostredná 48, Svätý Jur  (vinocentrum.sk)!
Radničná Vinotéka, Old Town Hall, Pezinok (vinoradnica.sk)!
Farska Pivnica VPS, Pezinok (pavelkavino.sk)!
Pavuk Wine Shop & Restaurant, Sturova 95, Modra (pavuk-restaurant.sk)!
Elesko Wine Bar & Shop, Partizanska 2275, Modra (elesko.sk)!
Karpatská Perla Wine Bar & Shop, Šenkvice (karpatskaperla.sk)!
Mrva & Stanko Wine Shop, Oresianska 7A, Trnava (mrvastanko.sk)!
Trevin, Zlatovská 17, 911 05 Trenčín !
!
Internet retailers!
!
vinovativne.sk!
topwine.sk!
wineshop.sk !
drinkshop.sk !
wineplanet.sk!
slovakiawine.eu!
vinodeivini.sk!
pivnicka.pravda.sk!
vinobar.sk!
trevin.sk!
inmedio.sk!
akevino.sk!
weinsegler.de!
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14. Appendix!
!
Slovakia’s 100 best wines of 2013 according to the jury of Narodný Salón Vín:!
!
1.   2012 Müller-Thurgau (PD Bratislava, Vinohrady)!
2.   2012 Müller-Thurgau (Karpatská Perla, Šenkvice)!
3.   2012 Veltlinske Zelené/Grüner Veltliner (Milan Skovajsa)!
4.   2012 Veltlinske Zelené (Mrva & Stanko, Trnava)!
5.   2012 Veltlinske Zelené (Karpatská Perla)!
6.   2012 Veltlinske Zelené (Sanvin, Bratislava)!
7.   2011 Veltlinske Zelené (Karpatská Perla)!
8.   2012 Rizling Vlasský/Welschriesling (Biocentrum, Hron)!
9.   2012 Rizling Vlasský (Matysák, Pezinok)!
10. 2012 Rizling Vlasský (Golguz Food Farm, Hlohovec)!
11. 2012 Rizling Vlasský (Závody Topolcianky)!
12. 2012 Rizling Rýnsky/Riesling (Golguz Food Farm)!
13. 2012 Rizling Rýnsky (Milan Skovajsa, Pezinok)!
14. 2012 Rizling Rýnsky (Vins, Vinosady)!
15. 2012 Rizling Rýnsky (Elesko, Modra)!
16. 2012 Rizling Rýnsky (Mrva & Stanko)!
17. 2011 Rizling Rýnsky (Janoušek & Polak, Pezinok)!
18. 2011 Rizling Rýnsky Vyber z hrozna (Janoušek & Polak)!
19. 2012 Rizling Rýnsky Vyber z hrozna (Karpatská Perla)!
20. 2012 Feteasca Regala (Chowaniec & Krajcirovic)!
21. 2012 Chardonnay (Mrva & Stanko)!
22. 2012 Chardonnay Late Harvest (Mrva & Stanko)!
23. 2012 Chardonnay (Vins)!
24. 2012 Chardonnay (Michel Sadlon, Limbach)!
25. 2012 Oaked Pinot Blanc (Jozef Repa)!
26. 2011 Pinot-Chardonnay (PD Mojmírovce)!
27. 2012 Rulandské Sedé/Pinot Gris (Juraj Zápražný)!
28. 2012 Rulandské Sedé Vyber z hrozna (Juraj Zápražný)!
29. 2012 Rulandské Sedé Vyber z hrozna (Golguz/Food Farm)!
30. 2012 Sauvignon Blanc (PD Mojmírovce)!
31. 2012 Sauvignon Blanc (Vins)!
32. 2012 Sauvignon Blanc (Vinkor, Jan Vrsek)!
33. 2012 Sauvignon Blanc (Sanvin)!
34. 2012 Muskat Moravský (Daniel Simonovic)!
35. 2012 Muskat Moravský (SVV)!
36. 2012 Irsai Oliver  (Michel Sadlon, Limbach)!
37. 2012 Palavá (Chowaniec & Krajcirovic)!
38. 2012 Devín (Vins)!
39. 2012 Devín (Vinkor, Jan Vrsek)!
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40. 2012 Devín (Vino Rariga)!
41. 2012 Devín Vyber z hrozna (Vins)!
42. 2012 Devín BA (Karpatská Perla)!
43. 2012 Tramín Cervený/Gewurztraminer (Martin Pomfy)!
44. 2012 Tramín Cervený (Juraj Zápražný)!
45. 2012 Tramín Cervený  (Mrva & Stanko)!
46. 2012 Tramín Cervený (Závody Topolcianky)!
47. 2012 Tramín Cervený  (Janoušek & Polak)!
48. 2009 Tramín Cervený (Vino Nitra)!
49. 2009 Tramín Cervený (Château Modra)!
50. 2012 Petit Merle rosé (Elesko)!
51. 2012 Frankovka Modrá rosé (Elesko)!
52. 2012 Cabernet Sauvignon rosé (Michal Sadlon)!
53. 2012 Cabernet Sauvignon rosé (Janoušek & Polak)!
54. 2012 Cabernet Sauvignon rosé (Sanvin)!
55. 2012 Cabernet Sauvignon rosé (Durdovansky)!
56. 2012 Cabernet Sauvignon rosé (Dubovský a Grancic)!
57. 2012 Cabernet Sauvignon rosé (Sintavan)!
58. 2012 Cabernet Sauvignon rosé (Mrva & Stanko)!
59. 2012 Cabernet Sauvignon rosé (Matysak)!
60. 2011 Cabernet Sauvignon rosé (Martin Pomfy)!
61. 2011 Petit Merle Oaked (Jozef Repa)!
62. 2012 Frankovka Modrá/Blaufränkisch (Movino)!
63. 2011 Frankovka Modrá (Magula)!
64. 2011 Frankovka Modrá (Movino)!
65. 2011 Frankovka Modrá (Matysak)!
66. 2011 Racianska Frankovka (Villa Vino Rača)!
67. 2012 Dunaj (Durdovansky)!
68. 2012 Dunaj (Velkeer 1113)!
69. 2012 Dunaj (Závody Topolcianky)!
70. 2012 Dunaj (Vins)!
71. 2012 Dunaj (Dubovský a Grancic)!
72. 2009 Dunaj (Vino Nitra)!
73. 2012 Hron (Závody Topolcianky)!
74. 2011 Pinot Noir (Mrva & Stanko)!
75. 2011 Rulandské Modre/Pinot Noir (Juraj Zápražný)!
76. 2011 Dolfik/Dornfelder (Michal Sadlon)!
77. 2011 Zweigeltrebe (Janoušek & Polak)!
78. 2012 Svätovavrinecké/Sankt Laurent (Villa Vino Rača)!
79. 2009 Svätovavrinecké (Michal Sadlon)!
80. 2012 Cabernet Sauvignon  (Villa Vino Rača)!
81. 2012 Cabernet Sauvignon  (Movino)!
82. 2011 Cabernet Sauvignon  (Biocentrum)!
83. 2011 Cabernet Sauvignon  (Jozef Mikus)!
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84. 2011 Cabernet Sauvignon  (Vinkova)!
85. 2011 Cabernet Sauvignon Barrique (Vin Pavelka & Syn)!
86. 2006 Cabernet Sauvignon Barrique (Janoušek & Polak)!
87. 2011 Alibernet (Vino Nitra)!
88. 2011 Alibernet (Michal Sadlon)!
89. 2011 Alibernet Barrique (Vin Pavelka & Syn)!
90. 2012 Rosa (Elesko)!
91. 2012 Cuvée Cervené  (Golguz Food Farm)!
92. 2011 Retro 11 Barrique (Janoušek & Polak)!
93. 2003 Tokajsky 4-putnový (Tokaj & Co.)!
94. 2004 Tokajsky 5-putnový (J. & J. Ostrozovich)!
95. 2003 Tokajsky 6-putnový (Tokaj & Co.)!
96. 2011 Tokaj Cuvée (J.& J. Ostrozovich)!
97. 2003 Tokajska Esencia (Tokaj & Co.)!
98. 2010 Sekt Cuvée Brut (Mrva & Stanko)!
99. 2011 Rizling Rýnsky Sekt (Hacaj)!
100. NV Hubert Grand Rosé (J.E. Hubert)!

!

!

!

!

!

!

!

!

!

!

!

!

!
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15. Sources and credits:!
!
Books:!
 !

Wine & Culture: Ch. 5  Tasting Wine in Slovakia (Juraj Buzalka, ed. Rachel Black 2013)!

The World Atlas of Wine, 7th Edition for iPad (Hugh Johnson, Jancis Robinson 2013)!
Wine Grapes, iPad edition (Jancis Robinson, Julia Harding, José Vouillamoz 2013)!
Atlas över världens Viner, Sjätte upplagan (Hugh Johnson, Jancis Robinson 2007)!
The Oxford Companion to Wine, Third Edition (Jancis Robinson 2006)!
Grapes & Vines (Oz Clarke 2001)!
Wine (André Dominé 2001)!
!
Other publications:!
!
Munskänkarna Wine Course v. 4.2.1 (2005)!
Wineland Slovakia (digital presentation for Concours Mondial de Bruxelles 2013)!
Slovakia - A Land of Wine (Slovak Union of Grape and Wine Producers 2013)!
!
!
Interviews (links go to extensive versions:)!
!
Fedor Malik (professor of oenology, grower/winemaker)!
Milan Pavelka (grower/winemaker, Vino Pavelka & Syn.)!
Ladislav Šebo (grower/winemaker, Karpatská Perla)!
Margita Šebova (grower/winemaker, Karpatská Perla)!
Tomáš Dilong (assistant winemaker, Karpatská Perla)!
Michal Faluši (viticulturist, Elesko)!
Zuzana Bircikova (sommelier, Elesko)!
Ladislav Ďord (oenologist, Elesko)!
Miroslav Petrech (winegrower, Rivel and winemaker, Château Belá)!
Vladimir Mrva (winemaker, Mrva & Stanko)!
Zsolt Sütö (grower/winemaker, Strekov 1075)!
Juraj Zápražný (grower/winemaker)!

!
Internet:!
!
winesofslovakia.com#
slovakwines.com  (Slovak Union of Grape and Wine Producers)#
en.wikipedia.org/wiki/Slovak_wine#
wine-searcher.com/regions-slovakia#
oiv.int/oiv/info/frstatoivextracts2#
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uksup.sk/ (Central Agricultural Control and Test Institute)#
spectator.sme.sk/articles/view/44711/24/slovak_wine_tourism_is_still_in_its_infancy.html#
concoursmondial.com/es/dernieres-news-es/discover-slovakia-and-its-fantastic-wines.html#
mvc.sk/en/malokarpatska-vinna-cesta/#
tvc.sk/sk/zdruzenie-tokajska-vinna-cesta.html#
www.slovakiawines.com/winemaking/national-wine-salon/#
visitslovakia.wordpress.com/2007/10/15/slovak-national-wine-salon/#
travel.spectator.sme.sk/articles/1897/pezinok#
en.wikipedia.org/wiki/Tokaj_(Slovakia)#
karpatskaperla.sk#
pavalkavino.sk#
mrvastanko.sk#
elesko.sk#
vinozaprazny.sk#
fedormalik.sk#
chateau-bela.com#
strekov1075.sk#
vinodeivini.sk/magazin/autentista-slovakia/11323-clanok.html#
lvdlimbach.sk (Limbašske Vinohradnícke Druzstvo)#
terroir.sk/sjvs/ (Svätojursky Vinhradnicky Spolok)#
villavinoraca.sk#
hubertsekt.sk#
fr.wikipedia.org/wiki/Palais_Palugyay#
en.wikipedia.org/wiki/Devin_Castle#
graperadio.com/downloads/rieslingseminara.pdf#

!
Photos and pictures!
!
p.1 - Jakub Dvořák: aerial over Šenkvice towards Modrá!
p.4 - World Atlas of Wine, iPad Edition!
p.5 - Torsten Rundqvist: 2012 Veltlinské Zelené!
p.5 - Torsten Rundqvist: 2008 Four Elements!
p.6 - Torsten Rundqvist: Pezinok City Hall!
p.6 - Torsten Rundqvist: Vladimir Mrva!
p.7 - Karpatská Perla: Day of open cellars!
p.7 - Wines of Slovakia, Slovak Tourist Board!
p.8 - Wines of Slovakia, Slovak Tourist Board!
p.8 - Torsten Rundqvist: Malokarpatská Wine Route!
p.9 - Wikipedia Commons: map of the Danube!
p.10 - Château Palugyay, Wikipedia Commons!
p.10 - Tidning för Wenersborgs stad och län, 1883-11-19 kb.se!
p.12 - Torsten Rundqvist: Limbach!
p.13 - Wines of Slovakia/Slovak Tourist Board!
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p.14 - Torsten Rundqvist: Malokarpatská!
p.15 - Torsten Rundqvist: Malokarpatská!
p.18 - Karpatská Perla: Grüner Veltliner grapes!
p.20 - Karpatská Perla: Riesling grapes!
p.21 - Torsten Rundqvist: 2007 Château Belá Riesling jeroboam!
p.22 - Torsten Rundqvist: 2011 Ostrožovič Furmint Special Collection!
p.23 - Torsten Rundqvist: 2011 Strekov1075 Chardonnay!
p.23 - Torsten Rundqvist: 2010 Fedor Malik & Syn Modragne 0.3!
p.24 - Torsten Rundqvist: 2011 Jagnet Muškát moravský!
p.26 - Torsten Rundqvist: Blaufränkisch grapes, Milan Pavelka!
p.29 - Karpatská Perla: Alibernet grapes!
p.33 - Torsten Rundqvist: model of Pezinok Castle!
p.34 - Torsten Rundqvist: Narodný Salón Vín, Pezinok!
p.34 - Torsten Rundqvist: Narodný Salón Vín, Pezinok!
p.35 -  Karpatská Perla: cask cellar!
p.35 -  Elesko: barrel cellar!
p.35 -  Mrva & Stanko: barrel cellar!
p.36 -  Karpatská Perla: the winery!
p.37 -  Torsten Rundqvist: Ladislav Sebo & Margita Sebova!
p.38 -  Torsten Rundqvist: Milan Pavelka!
p.38 -  Torsten Rundqvist: vineyard in Pezinok, Milan Pavelka!
p.39 -  Torsten Rundqvist: Michal Pavelka, Milan Pavelka!
p.40 -  Torsten Rundqvist: tower at Mrva & Stanko!
p.41 -  Torsten Rundqvist: Vladimir Mrva!
p.42 -  Torsten Rundqvist: Elesko!
p.42 -  Torsten Rundqvist: Michal Faluši, viticulturist at Elesko!
p.43 -  Torsten Rundqvist: Ladislav Ďord, oenologist at Elesko!
p.44 -  Torsten Rundqvist: Fedor Malik!
p.44 -  Torsten Rundqvist: Fedor Malik!
p.44 -  Torsten Rundqvist: Fedor Malik!
p.45 -  Torsten Rundqvist: Juraj Zápražný!
p.47 -  Torsten Rundqvist: Château Belá!
p.47 -  Torsten Rundqvist: Miroslav Petrech!
p.48 -  Torsten Rundqvist: Rivel!
p.49 -  Torsten Rundqvist: old trailer i Strekov !
p.49 -  Torsten Rundqvist: Strekov 1075 winery!
p.50 -  Torsten Rundqvist: Zsolt Sütő!
p.51 -  Torsten Rundqvist: vinotek at Mrva & Stanko!
p.52 -  Torsten Rundqvist: view over Pezinok!
!
Contact and tastings of Slovak wine: finarevinare@telia.com or +46 708 708739!
!
Special thanks to Ján Gajdošik for help with travel arrangements and interpretation as 

needed, and the best possible company during trips and tastings.
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