ENJOYABLE FLAVOURS
Adventurous quests for kadarka,
brandy and beer

DKMT Euroregion

Introduction

The tourism of the 21st century is characterised by the quest for adventures, the desire for cognition and the
active participation in programmes. While ”discovering” a country, a region or a smaller geographical area – be it
a city visit, active relaxation, recreation, participating in cultural, sports or other attractions – getting acquainted
with local specialities is indispensable. And it is nothing else but the gastronomy of the given area.
Our publication strives at collecting the local specialities of the DKMT Euroregion and hand it over to our dear
guest as a euroregional guide.
We have gathered a bunch of the local traditional types of drinks born during centuries on the territory of the
DKMT Euroregion and we offer them to our guests.
Kadarka, brandy (pálinka, rakija, cujka), beer: these are the beverages, made of different raw materials through
different procedures, which have fulfilled an important role in the life of people living here.
The history of alcoholic drinks prepared by fermentation, distillation, cooking and their combination is really
equal in age with the history of mankind, because they were considered healthy compared to stale and infected
waters. Those who consumed them did not catch the disease. This is why the wine has become a national
beverage in the Mediterranean countries through thousands of years. But in places where the grapes could not
properly ripen because of climatic factors, the art of beer brewing was raised to a masterful level, although the
beer itself also started out from the eastern cultures to conquer the world.
The preparation of different distillates is also long-standing. For example the further utilisation of the material remaining after squeezing the grapes resulted in creating the grape skin brandy, while crushing the law
quality fallen fruits led the medieval man to the production of the ”water of life”, the predecessor of present
day brandies.
Now we know that the really good beverages can be produced of high quality raw materials, be it grapes, fruits,
barley or hop.
So, we offer local wine, pálinka, rakija, cujka and beer specialities in our publication, so that you could familiarize
with and try the characteristic beverages of the area when you visit the DKMT Euroregion.
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KADARKA

1. Csongrád

Several opinions have developed concerning the origins of the
kadarka grape. According to one notion the kadarka originates
in Asia Minor and others originate it from Albania. If we start
out from its name, we may render it probable that it can be derived from the Serbo-Croatian word ”Skadar”, that is the name
of an Albanian town, Shkodra. Everybody agrees that it arrived
to Hungary from the Balkan Peninsula with Serbian mediation.
After driving out the Turkish in the 18th century it was produced
in every wine region with some exceptions. But to our days its
production areas have diminished to a great extent, primarily
due to its weak capacity of resistance against diseases. It is very
sensitive to powdery mildew and peronospora. And at the
same time it hardly tolerates precipitation coming about during the period of its ripening. The thin skinned grapes crack as
a result of rain. Its place has been taken over by Kékfrankos in
production areas, which is much more resistant against diseases and humidity. The Kadarka grown in the South Great Plain
has become famous in the areas of Kiskőrös, Hajós-Baja, Kecel,
Soltvadkert and Csongrád-Bokros.

The town of Csongrád guards historic souvenirs dating back as
long as the Middle Ages. The thermal baths of the town or the
back waters of the Tisza are popular excursion and angling destinations of the area famous for its red wine production as well.
The town, situated at the mouth of the Tisza and the Kris, has
been inhabited since Neolithic times due to its advantageous
geographical position. The remnants of the Achilleus Monastery (Ellésmonostor) are a noteworthy medieval heritage site
3 kilometres north of the town centre. The excavation of the
monastery built on a sand hill in the floodplains of the Tisza has
been going on since 1990. The sand ridge situated to the west
of the town is a favourable place for vine growing; there are
traces of viticulture here from as early as the 11th century. The
kadarka was first grown in the Turkish times. Even today the red
wines are mainly characteristic of the area. The town won the
title ”International Town of Grapes and Wine” in Rome in 1987.
Many visit the town because of its thermal bath. The 46 degree
centigrade alkali-hydrogen-carbonate medicinal water gained
from a 1 091 meter deep well can be applied in the prevention
and follow-up care of rheumatic and gynaecological diseases.

László Bodor Bio Wine House *
6640 Csongrád, Pacsirta utca 38.
Contact: László Bodor
Mobile: +36 30/234-0625
E-mail: bodor.laszlo@citromail.hu
He is a wine-grower producing bio grapes since 2002, he has
been processing bio grapes to wine since 2008. He has been a
wine knight since 2004. He regularly participates at wine contests of the town, the county and the national BIO wine contest as well. Wines produced with the traditional technology
are ripened in oak barrels.

2. Bokros

Kadarka wine
The quality of kadarka wines also depend on the vintage and the
method of production very much. Every vintage and every winery can bring so many differences and pleasant surprises. We
can distinguish the classical red kadarka, the siller, the rosé and
the white kadarka.
The colour of the classical kadarka is a more moderate ruby red,
sometimes with orange tone. When overripe, it almost has the
colour of the ripe sour cherry.
The spiciness and the richness of flavours of the kadarka are due
to the vanilla and the cherry fruit flavour, which can expressly
be felt.
Its acidity is accented but still discreet, which – harmonising with
the moderate tannin content – renders a silky taste to the wine.
All in all, this is a light, elegant beverage, easy to drink, coupled
with a particular kadarka flavour. It used to be recommended for
fish plates just because of its lightness, but at the same time, due
to its hot temper it was an indispensable flavouring ingredient of
shepherds’ dishes of the South Great Plain, like stews, goulashes,
dishes with red pepper and roasts.

Bokros is the northest settlement of Csongrád County, 11 km
from the eponymous town of the county and 24 km from
Kiskunfélegyháza. According to certain sources it received its
name (the word bokros means bushy in Hungarian) from the
thorn apple and wild pear bushes densely covering the steppe
belonging to the settlement.

Bokros Viticulture Ltd. (Ruby Wine House)
6648 Csongrád-Bokros, Tanya 1521.
GPS: 46°45'46'' N, 20°2'45'' E
Contact: István Bodor
Telephone: +36 63/579-010
Fax: +36 63/579-011
Mobile: +36 30/515-3783
E-mail: boraszbokros@freemail.hu
www.rubinborhaz.hu
The winery has a storage capacity of 20 000 hl. The ripening of
wines is carried out in traditional oak barrels beside stainless steel
tanks. They produce 10-12 000 hl of wine annually, marketed on
Hungarian and foreign markets. Due to the characteristics of the
area, their main wine types are the red and the rosé wines, pro-
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duced with modern technology. 80% of their wines are red, 20%
are white. After the inner developments carried out in 2005, the
bottling of the wines has also started. The product line consisted
of four types of wines. In the forthcoming years this capacity grew
continuously, in 2009 as many as 11 types of wines are bottled
under the trade name RUBIN BORHÁZ (Ruby Wine House). They
aim at increasing the amount of bottled wines, which they tend
to sell more and more in their own wine-shops. They deliver wine
to the Czech Republic, to Slovakia and to Canada as well. Their
products are acknowledged with the shiniest of medals.

Gulyás Cellar *
6648 Csongrád-Bokros, Tanya 1531.
Contact: Ferenc Gulyás
Telephone: +36 30/356-7928
E-mail: kekfrankos.gf@freemail.hu

The medium sized family farm processes the grapes cultivated
by themselves. They sell quality red and white wine for cellar
catering, retail and in a bottled form. They also carry out increasing export activities. The wine-grower is a significant kadarka producer of the region. He returns from wine contests
with medals received for his wines.

3. Kecskemét
Kecskemét – the county seat of Bács-Kiskun County bestowed
with all the beauties and values of the Great Plain – is situated
in the central part of Hungary, about 85 km from Budapest.
It has developed to become the economic, administrative,
educational and cultural centre of the region utilising the favourable geographical position of the town; it accommodates
several institutions of fine art, unique collections and high rank
festivals.
The name of the town derives from the word ”kecske” (goat)
and ”mét” means district. We can also see a goat in its coat of
arms with the motto of the town: ”Neither height, nor depth
frightens us.”
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Kecskemét is a town with 108 000 inhabitants, it is situated between the Danube and the Tisza. There were settlers on the territory of the town as early as the Neolithic Age. In Turkish times
the inhabitants mainly dealt with animal husbandry in the surrounding steppes. Keeping livestock in stalls spread from the
18th century onwards, which lead to the establishment and
large scale spreading of farms. The sandy soil loosened and
became mobile as a serious result of the pasturing of herds of
swine and flocks of sheep. An important momentum of tying
the sand was that the steppe around Kecskemét was planted
with fruit trees and grapevine.
The plantation of grapevine cultures was accomplished on
significant areas due to the phylloxera disaster at the end of
the 19th century. The pest ravaging on areas with hard ground
almost entirely devastated the Hungarian wine districts by settling on the surface of the grapevine. The pest could not settle
on the sandy soil becoming hot.
A sad day in the more than one hundred years’ history of
Kecskemét: 8 June 1911 when the town was destroyed during the night by an earthquake lasting about 20-25 minutes.
Churches, towers, old buildings and houses under construction were damaged.
The József Katona Theatre was inaugurated in 1896, the colony
of artists was established in 1912, the Kodály Institute became
citadel of training teachers of music, and the opening museums elevated Kecskemét to become the cultural centre of the
region between the Danube and the Tisza.
Kecskemét is a typical agglomeration settlement, the city centre of which was established in the Middle Ages. The twisting,
zigzag streets and alleys of its inner town survived the Turkish
era. This townscape preserved the structure adjusting to the
demands of 15th-16th century farming until the end of the 20th
century. The street network reflects the demands connected
with animal husbandry and agriculture: the streets leading towards the one-time town gates generally widen in the form of
a funnel as distance grows from the town centre, which shows
that a small place was enough for the herd of swine and cattle in the centre shepherded towards the pasture land, but the
flock increased because the animals of other farmers joined
their companions on their way out of the town towards the
town pasture.

Dimension Wine House Ltd. *
6000 Kecskemét, Szarkás dűlő 99/a
GPS: N 46°90.030, E 19°60.595
Contact: Dávid Koncz
Telephone/fax: +36 76/702-628
Mobile: +36 30/990-7162
E-mail: dimenzioboraszat@freemail.hu
www.dimenzioboraszat.hu
Every people have their own history, religion, legends and
body of beliefs. The aim of viticulture is to establish a relationship between past and present, therefore to amalgamate tradition with nature and technology. This is a whole and logic technological system that functions on the basis of good sense and
the laws of nature, respecting the spirituality of nature. Owing
to this, the wines of the winery have a unique world of flavours
and aroma.

4. Szabadszállás
Szabadszállás was populated by the Cumanian. The first reference dates back to 1279, the settlement has been called Szabadszállás since the 15th century. The settlements started in
the 17th century; even so Szabadszállás remained a Cumanian
settlement. It gained its market town rank in 1820.
In our days the town has two cultural workshops: the Attila
József Community House and the Garrison Club. Some of the
groups of the settlement preserving traditions are well-known
nationally and internationally as well. The events of the Cultural
Days of July, ensuring programs annually for several days, attract many visitors. Anglers also come here with pleasure because the border of the town is belted by the Kiskunság main
channel, the Danube Valley main channel and the KurjantóNagyszéktó main channel rich in fish, almost in parallel with
each other in north-south direction.

Birkás Wine and Brandy House *
Izsák, Kurjantópuszta
GPS: 46°50'43" N, 19° 17'32" E
Contact: Menyhért Birkás, Zoltán Birkás
Mobile: +36 20/317-6059, +36 20/983-0652
E-mail: info@birkaspinceszet.hu
www.birkaspinceszet.hu

the consumers. While preparing their wines they enjoy producing wine specialities and delicacies amalgamating traditional
and new technologies through their own selections of wine, not
only following consumer interests but also their own ideology
and representing a special world of flavours.

5. Kiskőrös
The most determining settlement of the Kiskőrös Micro-region
situated in the middle of Bács-Kiskun County is Kiskőrös, the
former seat of the district. Proven by the rich archaeological
findings, the area was populated as early as the Neolithic Age.
The geographical endowments of the settlement and the ample availability of game and fish ensured the subsistence of
people settling here. Kiskőrös already had five thousand inhabitants in the middle of the 1780s.
Kiskőrös had almost 13 000 inhabitants at the beginning of the
20th century, its economic and cultural institutions and the associations coordinating social life raised it to become the centre of the surrounding settlements. Its impetuous development
was broken by the consequences of the First and the Second
World War. After the difficult period of standing on one’s feet
the conditions of life of people living here underwent a significant improvement in the 1960s and 70s, which also had its
effects on the development of the settlement. Traces of urbanisation appeared. New flats, public buildings, schools and roads
were constructed, the joint building of the community centre
and the library was also finished, and parks were established all
around the town.
Kiskőrös became a town again in 1973. It has been continuously developing ever since, and although the number of its
inhabitants hardly surpasses the 15 thousand, it is the economic, intellectual and cultural centre of the micro region.

István Wine House *
6200 Kiskőrös, Izsáki utca 10.
GPS: 46°37'50.83" N, 19°17'53.35" E
Contact: István Csengődi
Telephone: +36 78/511-070
Fax: +36 78/311-748
Mobile: +36 30/953-0928
E-mail: istvanborhaz@t-online.hu
www.istvanborhaz.hu

Respecting traditions has always been a primary aspect at the
Birkás Winery. This notion is at the roots of their profession. Their
wines represent their own style and a unique world of flavours.
They have launched as many as three wine families, setting a
great amount of duties for themselves; they try to improve
the image of the vicinity with this wide range of products. The
name Birkás (meaning with/of sheep in Hungarian), the ridge,
the quest for traditions tell all about their efforts. They encourage everybody to taste the wines of the Great Plain if they can.
Quality wines have been produced at the Birkás Winery since
1998; their 12 brands of wine are available at present in restaurants and pubs in Kecskemét and in the surroundings. They try
to identify possibilities, produce their wines and present them to

Growing grapevine and producing wine look back on a history
of several generations in their family, just as it is the case with
several other families in Kiskőrös and the surroundings.
The István Wine House Ltd. was established in 1998. Their main
brands: Zweigelt, Kékfrankos, Kiskőrösi Kadarka, red and rosé
wines, Rhine Riesling, Ezerjó, Cserszegi Fűszeres white wines.
Their aim is to preserve the good reputation of the wines of
the Great Plain, preserving local viticulture traditions, and also
to popularise, high quality wine grown on sandy soil for everyday consumption. On the basis of the ”open cellar” principle
their wine house offers the possibility to see the stages of wine
production, to familiarise with their products. In their premises
suitable for the catering of 80 participants they provide wine
tasting with farmer’s plates for excursion and tourist groups
upon preliminary registration. In their stylishly furnished reception hall visitors can see the traditional tools of wine growing
and viticulture and their show cellar.
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Szentpéteri Wine Cellar *
6200 Kiskőrös, Soós utca 33.
Seat: 6200 Kiskőrös, Öregszőlő 100/1
Contact: Attila Szentpéteri
Mobile: +36 70/453-5250
E-mail: info@szentpeteriborpince.hu
www.szentpeteriborpince.hu
The wine cellar of the Szentpéteri family produces their own
raw materials on the best-situated vine-lands of Kiskőrös and
Soltvadkert. They produce wine out of white, red and late vintage raw materials. They grow grape-vine on 35 hectares. They
produce grape-vine of limited yield on their traditionally cultivated vine-lands.
The modern plantations with metal supporting system enable
several variations of viticulture (e.g. the considerate vintage by
night). Excellent beverages are ripened in traditional and modern storage tanks in a cellar dig in a sand hill in the old vineland of Kiskőrös.
One can feel the naturalness of the Great Plain, the reductivity,
the trueness to variety and fruit flavour in their white wines.
Their rosé wine carries qualities characteristic of the area. It is a
light, juvenile pink coloured wine with fresh appearance.
They ripen their red wines for a long time during fermentation, and they reach the conditions characteristic of their
brands – rich in tannin with the desirable harmonic state, but
limber – through the patient movement of the mash. The traditional Kadarka wine is grown on a territory of 2.5 hectares.
Their activities are characterised by quality viticulture. This
guarantees the clean, hygienic, perfect and enjoyable wines
for the consumers.
They can receive groups of 15-40 participants in their wine cellar upon preliminary registration for wine tasting and wine dinner. The wine tasting can be altered upon individual demands.

6. Soltvadkert
The settlement is situated between the Danube and the
Tisza, near the Kiskunság National Park at the intersection
of the public roads No. 5, 3 and 54. The settlement has
been called Soltvadkert since 1900, before that the name
used to be Vadkert (garden of games), which refers to the
one-time rich fauna of woods and fields.
Diligence and talent went from generation to generation,
creating flowering viticulture and fruit production. Even
today the living of the majority of the population is ensured by this. Members of the Fülöp Krämer Wine Order of
Knighthood established by viticulturists and wine lovers
passionately improve the good reputation of the wines of
Vadkert, besides cherishing traditions. The different wine
contests, wine shows and wine consecrations serve this
goal. The respect for the grape-vine and the wine is also
represented by two statues. By the beginning of the 1990s
Soltvadkert became one of the centres of the micro region,
therefore it won the town rank in 1993. Several private enterprises were established after the regime change, modern industrial units were founded especially in the field of
plastic processing.
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Frittmann Winery and Wine House *
6230 Soltvadkert, Eötvös utca 5.
GPS: 46°34’37.74” N, 19°24’25.79” E
46.577669015736, 19.399688243866
Contact: István Frittmann, János Frittmann
Telephone/fax: +36 78/482-690
Mobile: +36 30/329-7556, +36 30/323-6029
E-mail: info@frittmann.hu
www.frittmann.hu

The wines hall-marked by the name FRITTMANN are made by
a family enterprise in Soltvadkert, a small town situated in the
southern part of Cumania. Apart from the Frittmann brothers,
the whole family takes part in wine-growing, viticulture and
trade activities. Even the grandparents of their parents had dealt
with wine-growing and viticulture in this largest wine-district of
Hungary. The new wine house was completed in 2007, where
there is a wine tasting hall, a barrique and a gauntry cellar section
and rooms. They warmly welcome visitors and people shopping
locally upon preliminary registration. In 2007 János Frittmann received the honourable title of ”the Viticulturist of the Year”, which
meant a breakthrough in the life of the Cumanian wine district.

7. Kiskunhalas
Kiskunhalas is a town with 30 000 inhabitants on the southern
part of Cumania, in the middle of the sand ridge between the
Danube and the Tisza. At one time it was surrounded by lakes
and moors, from among which we only have the Salt Lake
(Sós-tó) now.
The surroundings of the town has been populated for thousands of years, the first written reference dates back to 1347; after the Mongol invasion of Hungary the surroundings of Halas
were inhabited by the Cumanian.
All the while Kiskunhalas remains the supplier centre of the
area due to its developed institutional and service system.
Its administrative and regional organiser scope of authority is becoming stronger again these days with the micro
regional role becoming revalued again.

The Halas Grammar School belonging to the Calvinist college
of Debrecen has influenced the cultural life of the town for centuries. Apart from the traditional animal husbandry the wine
and fruit production became more and more important since
the beginning of the 20th century, the Kiffer pear and the wine
grown on the sandy soil of Halas has obtained national reputation. The bone-lace making, started in 1902, has earned fame for
Halas: the Halas lace achieves great success at every significant
international exhibition. The exploitation of the oil and natural
gas reserves uncovered around the town and related research
and processing is of national significance.

Szőke Winery *
6400 Kiskunhalas, Batthyány utca 54.
GPS:
46°25’45.73” N, 19°29’35.99” E
46.429085, 19.492965
Contact: Sándor Szőke
Telephone/fax: +36 77/422-228
Mobile: +36 30/943-7061, +36 30/346-4422
E-mail: halasibor@halasibor.hu, info@halasibor.hu
www.halasibor.hu

The Halas Viticulture Ltd. has been operating as a family enterprise since 1996, headed by Sándor Szőke and Tibor Szőke. Their
winery has modern storage space for the wines produced from
the grapes of the surroundings of Kiskunhalas, gauntry space for
ripening in wooden barrels and their own bottling unit. The loose
sandy soil of the Cumanian wine district rich in humus and the
high number of sunny hours ensure good vintage for the sur-

rounding wine districts, and it is also favourable for the formation
of flavour and aroma materials.
They have determined strict rules for themselves for the production and treatment of wines, and their co-workers come up to
these expectations with conscientious and thorough professional work. Special attention has to be paid to the maintenance
and further improvement of quality among widely known hard
conditions characteristic of wine districts of the Great Plain. The
intensive competition on national and international markets has
inspired their company to introduce new and innovative solutions, like for example having their own vineyard, the controlled fermentation, or installing the latest filling equipment. Their
wine cellar is characterised by the unique reductive technology,
and by strictly keeping to it, they strive to maintain the individual
character of their wines.

8. Hajós
There are several explanations of the origin of the name of
Hajós township. According to one of them the inhabitants
of the surrounding villages called the Swabian settlers arriving on the Danube ”hajós” (boat man). According to another
explication the reason for the name of the township is that it
was intersected by streams, which enabled fishing and travelling on boats. But one can hear a third explanation as well.
Before the Turkish invasion, this territory used to belong to a
certain Hajósy family, this fact is reinforced by several pieces
of written documentation. The first data originates from a
document in 1366, in which the name of the settlement figures as Hayós.
The present day territory of the township might have been
covered by the mixture of fields of moorland and oak woods
in the 18th century, and it was rich in game. The village was
built on the bank of two brooks, the archiepiscopal water mill
operated near one of them.
As a consequence of the intensive ecclesiastic, religious and
political life the settlement attained a more and more significant rank in the surroundings.
From the 1930s onwards the archiepiscopal manor cut out
the woods that prohibited the development of the village
and then divided the territory into building lots. These were
sold to the inhabitants at a low price and the most intensive
development of the settlement ever commenced with this.
After World War II the largest disaster of the settlement since
its establishment followed: it started with the relocation of
the Swabian and with the settlement of Hungarians from the
former Upper Hungary. After the initial hardships coming
about between the people of Upper Hungary accustomed to
a different culture and the native Swabian inhabitants, they
slowly realised that they would have to work for a common
future, looking ahead and putting past offences aside. The
underground line of fracture stretching east of the settlement
established on the bulge of the flood basin of the old bed of
the Danube /Vajas/ shaped a clayey ridge line, separating two
soil types from each other. One of them is the loess, which
is suitable for growing grapes and fruits and the other is a
harder ground, where local people mainly produce fodderplants. The name of Hajós township has become inseparable with cellars, the tiny houses mostly whitewashed that are
erected on the loess ridges one and a half kilometres from
the settlement.
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Kovács Wine House *
6344 Hajós-Pincefalu 54 sz. út
GPS: 46.385950, 19.147419
Contact: Róbert Kovács
Telephone, fax: +36 78/404-947
Mobile: +36 70/336-6997
E-mail: kovacsborhaz@freemail.hu
www.kovacsborhaz.hu

The family has been dealing with grape-vine growing and
wine production for more than 25 years. At the beginning
they had 2 hectares, at present they cultivate an approximately
60 hectare vineyard. Apart from traditional ripening and treatment technologies, their grape processor unit and their winery, which is able to receive 5 000 hl wine, also applies modern
fermentation with a controlled procedure; it enables the production, treatment and storage of reductive wines. They ripen
and bottle Kékfrankos, Cabernet Sauvignon, Zweigelt, Kadarka,
Chardonnay, Leányka and Cserszegi Fűszeres wines in their
winery as a result of their conscientious work. They welcome
the lovers of Hungarian wines in their Wine House – Inn belonging to the winery, 120 persons at a time, with the possibility of open-air cooking. The playfield (sand pit, jungle gym and
swing) ensures fun for the children. The Press House – Tavern
was established in the heart of the Cellar Village by following
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traditions, which ensures wine tasting in the framework of
organised catering events up to 42 participants. Their gauntry cellars dug in the loess wall enable the ripening of 250 hl
barrelled and bottled wine. The Museum space, belonging to
the cellar branches, serves for the storage of very old wines
collected from 1970. The cellar apartments provide overnight
lodging for the visitors.

Wine cellar of Mihály Varga
6344 Hajós-Pincefalu Borbíró utca 20.
GPS: 46°23'9.42" N, 19° 8'50.71" E
Contact: Mihály Varga, Erika Varga
Telephone: +36 78/448-140
Fax: +36 78/404-326
Mobile: +36 30/275-8594, +36 30/214-2151
E-mail: mihalyvarga@t-online.hu

The family only prepare wines from grapes produced on their
own vine-lands. The largest territory is consecrated to the flag
brand of the Saint Orban Wine Order of Hajós, the Cabernet
Sauvignon. This is followed by the Kékfrankos, the Merlot and
the Kadarka. The offer is enlarged with the Irsai Olivér, the Kövidinka, the Müller Thurgau, the Chardonnay and the Italian
Riesling from among the white types. Every year they produce
wines from late vintages, and if the weather is favourable they
make ice wines as well. The family organises visits with wine
tasting to local catacombs, folklore and vintage programmes in
the Cellar Village for their guests. There is a possibility to provide
accommodation for 50 persons as well.

9. Baja
The town of Baja is situated on the southern part of Hungary, on
the left bank of the Danube. It is the second largest town of BácsKiskun County, the centre of the Baja micro region. It is a significant harbour of the Danube and a transport junction.
The territory of the present town was already inhabited in prehistoric times, and except for the Iron Age, it remained so; archaeological explorations found findings from the Neolithic Age, the
Bronze Age and the period of the great migrations. From the 6th
century onwards the territory was inhabited by the Avar.
After the conquest of Hungary it became an important river
crossing place. The first written references date back to 1323. Its
name is of Turkish origin, it means bull; probably the name was
given from the first proprietor, Baja.

Baja was a significant fortification and harbour during the Turkish occupation, with several hundreds of houses, mosque and
bath. But by the end of Turkish times the territory became depopulated. Between 1686 and 1690 the Bosnians fleeing from
the Turkish settled down in Baja. The town was freed from the
Turkish rule after Buda was reoccupied, and it becomes a treasury property. Baja was devastated by a plague epidemic (1739),
a flood (1751) and a fire (1840). Even so, water transport made
it one of the most significant trade centres of the Great Plain in
the 18th-19th century, and therefore it developed into the centre
of the surroundings also in the field of economy and culture.
Following World War II, from 1945 it was the county seat again
until the establisment of Bács-Kiskun County in 1950.

Sümegi and Sons Winery – Keller Ltd.
Main road 51, 153-154 km section
GPS:
46°14’4.95” N, 18°58’28.25” E
46.234708, 18.974515
Contact: Dr. József Sümegi, Zsombor Sümegi
Postal address: 6500 Baja, Pf. 250.
Telephone/fax: +36 79/325-766
Mobile: +36 30/921-1152
E-mail: info@sumegi.hu
www.sumegi.hu

10. Csátalja
Csátalja is a township in Bács-Kiskun County in the Baja micro region. It can be found 20 km south of Baja, near the main road 51.

Gilián Viticulture and Trade Ltd.
At the main road 51 from the direction of Budapest,
at km 174
Postal address: 6523 Csátalja pf. 1.
Telephone: +36 79/361-222
Mobile: +36 30/998-5372
E-mail: gilianzrt@t-online.hu
www.gilianzrt.hu
The Gilián Viticulture and Trade Ltd. was founded in 1994. Kadarka is produced on 4.5 hectares in the Gilián castle garden.
They are lucky to own the dry wine with a pleasant scent, a
ruby colour, having a fruity fragrance, mild but still heavy,
bearing the best characteristics of its kind, produced with
traditional procedures from the juice of the Kadarka grape
ripen on the sand of the castle garden in the beautiful sunshine. Their wine production relies on old viticulture traditions, regulated by the wine consumption demands and
customs of our days. Their winery mixes the classical wine
treatment technology with the advantages of modern technology. The hidden flavour and aroma materials inherent in
the Kadarka can be enjoyed the most at 18-20 degrees. It
can be recommended to the fish soup of Nagybaracska, the
fish stew and the pike with paprika and sour cream primarily.
Those who taste the Gilián Kadarka once, will remember the
spicy, still velvety, unique flavour.

11. Kelebija
Kelebija is a village in the surroundings of Subotica, near the
Hungarian-Serbian border crossing station. Its population is
mainly Hungarian. It was first mentioned in 1297 as the property of Kelybm, a Hungarian noble. Nowadays the settlement is
known for its developed horse-breeding and its quality wines.
The largest attraction of the settlement is the stud farm.

The Sümegi and Sons Winery – Keller Ltd. is the determining winery of the Hajós-Baja wine district, with altogether 50
hectares of vine-lands. Their company, lying in picturesque
environment, in the middle of a 32 hectare vineyard at the
boundary of Baja, was born from the amalgamation of family
traditions and the latest technologies. As the endowments
of the territory enable the production of excellent, traditional Hungarian brands, their winery explicitly strives to
embrace forgotten Hungarian wines. Every kind of technology and know-how can be found in their winery from the
traditional gauntry cellar to the modern refrigerated stores
making controlled fermentation possible, to the burnt oak
barrels necessary for barrique ripening, all indispensable for
the production of fine wines. They can bravely state that the
enormous amount of care, expertise and the 100 years family
tradition salutes in the flavour and aroma of their wines.
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Čuvardić Wine Farm *
24205 Kelebija, Edvarda Kardelja 139.
GPS: 46.197187, 19.607051
Contact: Petar Čuvardić
Telephone: +381 24/789-721, +381 24/789-720
E-mail: jutkic@yahoo.com
www.visitsubotica.rs
(www.visitsubotica.rs/index.php?category_id=4&content_id=145)

A rich offer of wines, produced from indigenous and new
grape-vine types, figure on the wine list of the wine farm,
and the place itself is a traditional Vojvodina farm. The availability of services can be organised upon preliminary registration and discussion. You will always find homemade specialities on their tables, wine tasting can be organised for up
to 50 participants.
The programme can be ensured in Serbian and Hungarian
language.
Visits have to be registered in advance.

12. Hajdukovo
Hajdukovo is a village near Subotica, not far from the Palić
Lake. It is famous for its fruit and grape production, but also
for the village idyll and quality homemade wines.

Wine Castle *
24414 Hajdukovo, Hajdukovo bb.
GPS: 46.1109234, 19.8285689
Contact: Laslo Hupert
Telephone: +381 24/754-762, +381 24/753-261
Mobile: +381 638/554-929
www.vinskidvor.com
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The Wine Castle was established in 2001 as a family enterprise in Hajdukovo, 3 km from Palić. It is a hotel and a restaurant; it is surrounded by their own vineyard. The Wine Castle
offers accommodation, a rich selection of Vojvodina and
other dishes and specialities and a possibility of wine tasting.
The Wine Castle was registered as the house of the European
wine knight order.
Opening hours: 09-24
The visit has to be registered in advance.
Languages: Serbian, Hungarian, English

13. Bački Vinogradi
Bački Vinogradi, also known as Királyhalom, is situated in the
North Bačka district of the Vojvodina, on the eastern part of
Subotica township.
At the time of its establishment, the settlement was also referred to as Rúzsaháza for a short time, after a Jewish entrepreneur called Rózsa, the man of Béla Ormódi, who bought
a part of the sand steppe owned by the Kárász family and
had it apportioned. It is Királyhalom or Királyhalma until
1946, then Bački Vinogradi.

MR Vinogradi doo Palić *
24 413 Bački Vinogradi
Contact: Ignjacije Tonković
Telephone: +381 24/753-232

The 7 hectares of kadarka grape-vine was planted on the
territory of Bački Vinogradi, in the direct vicinity of Palić and
Hajdukovo between 2005 and 2007. The undulating gentle
slope of the vine-lands ensures excellent microclimate and
ventilation as a result of which the sensitive kadarka can
nicely ripen even in case of more rainy autumn weathers as
well. This cultivable land with excellent endowments makes
it possible to determine the optimal time of the vintage. The
cellar can be found amidst the grape-vine parcel, the capacity of which is 50 thousand hectolitre. Apart from the cellar,
it is the farm furnished with taste and in a comfortable way
that ensure the conditions for wine tasting; groups up to 25
members can be received here upon preliminary registration. In addition to the wine, culinary pleasures can be completed with cold plates offering locally produced sausages,
cheeses, fruits in line with the demands of the guest.

14. Păuliş
Wine Princess *
317230, Păuliş nr. 583.
GPS: 46º 07.466 N, 21º 35.931 E
Telephone/fax: +40 257/388-045
E-mail: office@wineprincess.ro
www.wineprincess.ro

also apply ripening in small barrels (barrique). They sell their excellent vintage wines after several years of ripening. They produce their white wines in a modern, reductive way, with cooled
fermentation. Their speciality is the Mustoasa de Măderat (Must
White) having a Hussar acid backing, but the offer is also extended by the type Sauvignon Blanc known worldwide, the Traminer
having a scent of a rose-leaf, the gentle but mysterious Fetească
Regală (Princess), the characteristic Pinot Gris and the harmonious
Riesling Italian (Italian Riesling). While tasting the wines, guests
are fascinated by the interesting and exciting world of flavours
of Miniş , because the wine made there ”... gives sparkles to love,
wings to thoughts, and fire in the fireplace to friendship”.

15. Recaş
S.C. CRAMELE RECAŞ S.A. *
307340 Recaş, Complex de Vinificaţie
GPS: 45 47.957N, 21 30.349E
Telephone: +40 256/330-296
Fax: +40 256/330-241
E-mail: office@recaswine.ro
www.recaswine.ro
History, tradition, education, flavours, aromas, that is: QUALITY. The
grape-vines of the Recaş Winery can be found only 30 km from
Timişoara on the Recaş hills, on a land blessed by God. Grape-vine
has been produced on this area saturated with history and tradition since as early as the 2nd century; it was first referred to in official documents in 1447.
The plantation of the Recaş Winery covers 900 hectares, they produced various traditional types like Chardonnay, Cabernet Sauvignon, Sauvignon Blanc, Merlot, Pinot Noir, or national wine brands
like Fetească Neagră (Black maiden) or Fetească Regală (Princess).
Local grape-vines types can also be found here like the Kadarka,
which turns every visitor a happy man who crosses their threshold, by this means becoming an active part of the respect and
popularisation of the traditions and traditional products.
White, rosé and red wines wait to be explored and tasted in the
Recaş Winery, among friends, with the family or business partners.
Your visit is guided by qualified personnel all along, right to the
point of sell, where you can meet the wines produced by the
company again, wines that have reached more than 25 countries
by now, like for example the United States, Canada, Germany, Japan, England and Malaysia, etc.

Miniş, a one-time famous historical wine district at the foot of
the Arad hill, had been forgotten for a long time in the turmoil
of the 20th century. The winery established in the region of the
legendary red sweet wines (aszú), the spicy kadarka, at one time
heavy and velvety red wines of Miniş known all around Europe
and Fetească Regală (Princesses) has been striving since 1999 to
regain the old patina and reputation for this wine district.
They produce blue grape-vine on 85% of the 61.5 hectare vineyard, and white on 15% of the territory. The storage capacity of
the winery is 5 000 hl. The pride of the wine district, the red wines
were created by the excellent endowments of the Miniş soil and
the climate similar to that of the Adria. The Merlot, Pinot Noir, Cabernet Sauvignon, Burgund and Kadarka are the excellent wines
of the company even today. The flag wine is the Kadarka, from
which the red aszú was prepared a long time ago.
They traditionally ripen their red wines in gauntry barrels. They
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The brandy (pálinka, rakija, cujka) is a distilled alcoholic drink
made of fermented fruits. The most common raw materials
are plum, pear, apple, apricot, the cherry, the skins of pressed
grape, strawberry, but it can be produced practically from any
kind of fruit.
Ever since brandy has existed in this world, drinking it has
been a tradition in the homes of the region. According to certain documents, the old Slav came to this territory drunk of
honey brandy and honey wine. The production of the beverage especially started to boom when the first pubs opened
in the 16th century. Nowadays the brandy, the rakija and the
cujka are produced in a traditional way (at home) and industrially as well. For example in Serbia the tradition still remains
that every host keeps at least one type of home distilled brandy at home for the guests.

1. Kecskemét

Kecskemét Pajor Brandy Zrt.
6000 Kecskemét, Kiskőrösi út 18-20.
Telephone: +36 76/412-777
E-mail: info@kecskemetlikor.hu
www.kecskemetlikor.hu
The company was established in 1992 as ”Black Bulls” Partnership, then as a legal successor Kecskeméti Likőripari Inc.
was founded in March 2000. Their products can be found on
the shelves of almost every multinational department stores
and wholesale shops as a result of the decennial operation
of their company and the acknowledgement of their bever-

ages by the consumers. Kecskemét and its surroundings have
become well-known from the yellow sand drift, the aromatic
fruits grown on it, so they bottle the original brandy made
of their brew deservedly. They make sure that only excellent
quality products should enter the market by continuously
controlling the production of the beverage in their laboratories. In August 2000 they obtained the ISO 9002 quality assurance certificate and in February 2004 the ISO 9001, and
apart from these they have the HACCP quality control system as well. Organised, market oriented work goes on at the
company. Their qualified co-workers work on the production,
continuous development of products with more than 50 flavours and packaging and they strive to achieve the marketing objectives, to be able to offer accessible products, with
appropriate quality and price for their old and new partners
in future as well.

Zwack Kecskemét Brandy Manufacture *
6000 Kecskemét, Matkói út 2.
GPS: 46° 53' 37.14" N, 19° 41' 30.24" E
Contact: Ernő Szájbely
Telephone: +36 76/487-711
Fax: +36 76/417-110
Mobile: +36-20/931-0204
E-mail: central@zwackunicum.hu
www.zwack.hu

What the whisky is for the Scottish, the cognac for the French,
is the apricot brandy for Kecskemét known and deservedly
popular in several parts of the world. There is a strong tradition of apricot brandy distillation in this area, written records
mention it as early as from the turn of the 18th-19th century,
but the fütyülős (whistling) apricot brandy of Kecskemét,
first produced by the Zwack family (and received its name
for its characteristic long necked bottle), became known
worldwide in the middle of the 1930s. The British heir to the
crown, Edward, Prince of Wales tasted it during a visit to Hungary in 1936 and he got to like it, and he fancied the apricot
brandy of Kecskemét all through his life. ”With soda water it
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is better than whisky, with tea it is better than rum.” – he said
according to the tradition. Even today, every time a member
of the British royal family visits Hungary, he receives a huge
bottle of apricot brandy in the memory of his visit. The first
stop of visiting the Zwack Kecskemét Brandy Manufacture
is the old distillery, which was built at the beginning of the
20th century, and today it is now an industrial monument.
There is a very large contrast when the visitor might familiarise with the most modern fruit brandy fermentation and
distillation processes in the next building built in 1995-96.
The fruit is fermented in twenty huge, 8.5 metre high rustproof fermenting tanks. The line of the tanks is fascinating.
The peak of the factory visit is the professional tasting of the
brandies, and viewing the history of the Zwack family and
the manufacture.

2. Lajosmizse
Archaeological findings prove that the area has already been
inhabited form the Bronze Age. Celtic, Avar and Hungarian Archaeological materials from the time of settling in the country
give evidence how important this land, coloured with pastures
and sodic lakes, was in the time of the great migrations.
The Cumanian, settled here after the Mongol invasion, established settlements in the surroundings first. It has bore the
name of Lajosmizse since 1902. At this time the large village is
already a blooming gardening and agricultural settlement (in
1910 it already had 9 000 inhabitants, and in the 30s 11 000).
The Roman catholic church was built in 1896 from public contributions and the Calvinist in 1902. The higher elementary
school started its operation in 1932. In 1899 a small Jewish
church was also built, but it was nationalised after World War
II and later dismantled. In 1986 Felsőlajos belonging to Lajosmizse so far became an independent settlement. It has been
a town since 1993. The majority of the population is the descendant of the Jazygian settlers.

Johanna Ltd. *
6050 Lajosmizse, Ceglédi út 76.
Mobile: +36 30/239-8663
E-mail: gusto@palinka.hu
www.palinka.hu
Their company has a recognised past and several years’ of experience in the field of producing alcoholic drinks. Family traditions and recipes as well as always striving for perfection help
the commitment towards their activities. They consider it their
duty to preserve the century long traditions and passing on
the expertise based on them. Devotedly paying attention to
the smallest details, the latest technology and technical equipment all contribute to their ability to produce these fine spirits on a standard so that they should render unprecedented
gastronomic experience even to those with the sophisticated
tastes. The fact that their brandy distillery plant is situated in
one of the citadels of Hungarian fruit production, in Lajosmizse,
near Kecskemét also helps to reach the highest category of
quality. This district is one of the richest areas of Hungary concerning the number of sunny hours, it can reach 1 770 hours
in the vegetation period. The excellent world of flavours of
their fruit brandies is ensured by the unique conditions of the
golden sand.
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3. Dunavecse
The small town of Dunavecse lies directly on the left bank
of the Danube, it has 4 250 inhabitants. It is situated 72 km
south of Budapest near the main road No. 51. Agriculture has
determinant importance in the life of people living here even
in our days. The apricot and sour cherry production is especially significant, but apart from scattered orchards we can
find serious apple, peach and grape-vine plantations as well.
The majority of industrial plants established here in the 70s
was stagnating or totally closed up after the regime change.
From 1995 these reopened with new owners, what is more,
their number grew. Not one of them implemented significant investments and extensions during the past years.

Vecse Komplex Ltd. (Brandy Distillery Plant)
6087 Dunavecse, Alkotmány utca 120.
Telephone, fax: +36 78/438-091
E-mail: vecsekomplexkft@t-online.hu,
dunaihajos@dunaihajospalinka.hu
www.dunaihajospalinka.hu
They opened their plant in June 2007 in Dunavecse. Their
pot-still distillery equipment is the excellent work of Hungarian experts, which amalgamates tradition and the modern
technology of present days. The excellent geographic position, the microclimate of the settlement and fruit production culture with decennial traditions and the matchless and
unique world of flavours of fruits produced here all played
a decisive role in choosing this area. Owing to the controlled fermentation and the patient distillation they managed
to bottle the unforgettable harmony of the fruits produced
in Dunavecse in their fruit brandies. The excellent quality of
the pot-still brandies produced in their plant proves their
commitment for preserving the Hungarian brandy as Hungaricum, which they bravely recommend to all of their kind
consumers and distributors.

4. Madaras
Madaras township is situated in the Bácsalmás micro region
of Bács-Kiskun County, south of Bácsalmás, near the Serbian
border. The township has a rich historical past. The traces of
an almost twenty thousand year-old Palaeolithic settlement
were found on the ridge of the Telecska hills. The most famous Sarmatian settlement and cemetery of Central Europe
was unearthed in the fields near Madaras. The first written
record of Madaras dates back to 1377.
The village became unpopulated during the time of chasing
the Turkish out and it was not populated again for about
a hundred years. In June 1787 documents already call Madaras ”a newly populated village”, and this year also figures
on its seal.

Madaras Brandy House *
6456 Madaras, Szent István utca 105.
Telephone/fax: +36 79/558-010
Mobile: +36 30/383-3662
E-mail: madarasipalinka@t-online.hu
www.madarasipalinka.hu

Sombor is situated on the north-west part of Bačka, 99 km
from Novi Sad. This small town is known for its baroque architecture, as several buildings on the central square, e.g. the
town hall (1842), the county hall (19th century), the parish
(18th century), the Saint George Church and other fascinating buildings all show elements of baroque style. The unique
world of scattered farms consisting of 16 farms can be found
around Sombor, preserving the country side traditions of
the area. Sombor can be hardly imagined without tambour
players and four-wheelers, we recommend sightseeing with
these carts.

The brandy of Madaras
The people in and around Madaras lived from agriculture,
brandy consumption was a daily habit. Seeing this, Péter Balla
built his brandy distillery in 1943. After being nationalised, it
was owned by a farmers’ cooperative, then it became an ÁFÉSZ
(General Consumer and Marketing Cooperative) property,
where 40-50 thousand litres of brandy were produced annually. His father, Márton Lakatos the elder was the head of the
distillery from 1960 until 1989. In 1989 he bought the distillery
and operated it as a private brandy distillery. The Lakatos family has been producing the pot-still brandy with a traditional
method, with double distillation for fifty years now. The long
rooting professional experience and the demand for the brandy urged him to extend the former distillation for rent and start
a commercial brandy distillery at the beginning of 2008.

Šarić Wine Cellars *
25000 Sombor, Čonopljanski put 15D
Contact: Dragoslav Šarić
Mobile: +381 637/794-076
E-mail: dragoslav.saric@gmail.com

5. Sombor

The Šarić wine-cellars is a family enterprise, established in 2000
with their own vineyard and orchard on the territory of the
Telečka hills. They produce special wines and fruit brandies.
The tasting hall and the souvenir shop are under construction,
where glass painting and the production of artistic objects will
be carried out.
Opening hours: on workdays between 15.00 and 19.00, also at
night hours or at the weekend upon discussion.
The programme can be ensured in Serbian, Hungarian, Slovakian, German and English language as well.
Touristic visits have to be announced in advance.
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6. Sremski Karlovci
Sremski Karlovci is a picturesque place, stretching on the
gentle slopes of the Fruška Gora and the bank of the Danube, not far from Novi Sad. We can follow the history of
Sremski Karlovci from as early as the prehistoric age, but the
most significant chapter of the history of the town and the
Serbs of Vojvodina is still the 18th century, when Sremski Karlovci became the centre of the public life, the political, public
educational and artistic life of the Serbs living north of the
Sava and the Danube. The fascinating old buildings, the Saint
Nicholas cathedral, the Episcopal palace, which is the see of
the bishop of the Srem, the lion well and the oldest Serbian
grammar school, are the recognisable symbols of Sremski
Karlovci. The main field of economy was wine production in
the 18th-19th century in this area, but the vineyards, the excellent wine and the countless wine cellars are characteristic
of the area even today.

Benišek Wine Cellars *
21205 Sremski Karlovci, Mitropolita Stratimirovića 72.
GPS: 45.198657, 19.941957
Contact: Mirko Veselinović, Mario Benišek
Telephone: +381 21/881-605, +381 21/884-315
Mobile: +381 642/159-122, +381 638/660-773
E-mail: benisekveselinovic@gmail.com
www.podrumbenisek.com

The Benišek family has many years of experience in the field
of producing quality drinks. They started the production
with the name of Benišek winery in 1997, and they were registered as Benišek–Veselinović co-operative in 2010. The construction of the drink shop as tasting centre is in progress.
Several acknowledgements bear witness of the outstanding
quality of the wines and fruit brandies.
Visits have to be registered in advance. The programme can
be ensured in Serbian or English language.

Dulka Winery *
21205 Sremski Karlovci, Poštanska 8.
Contact: Jasmina Otašević
Telephone: +381 21/571-711
E-mail: dulka@eunet.com, jotasevic@open.telekom.rs
www.dulka-vinarija.com
Dulka Wine House *
21205 Sremski Karlovci, Karlovačkog mira 18.
Telephone: +381 21/881-579
Mobile: +381 60/334-4557
One of the famous wine producing families of the Srem and
Sremski Karlovci is the Dulka family, which has been dealing
with viticulture officially since 1920. You can find top quality
wine, bermet, cognac and brandy in the assortment of the
DULKA winery. The Dulka Wine House was reconstructed in
2007, and it was transformed into a museum. Apart from visiting the museum and the winery, visitors may enjoy quality
wines, taste different flavours, and familiarise with the recipe
of certain old brands like bermet, ausbruh, schiller, only produced in Sremski Karlovci since ancient times.
The programme can be ensured in Serbian or English language.
Visits have to be registered in advance.
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7. Kikinda

Kikinda – the centre of the northern Banat – is a typical Pannonian style settlement, it was built in line with the principles of the era of Maria Theresa. Kikinda used to be the
estate of Hungarian kings in the past, and in 1893 it became
a royal free borough. The town centre is ruled by the high
tower of the town hall and the Lepedat villa, immediately
drawing the attention of visitors. The rich archaeological
collection can be seen in the building of the mansion, in
which you can find the museum today where the bones of
the 500 000 years old female mammoth are kept. The Saint
Nicholas church is also here, which can be recognised from
the old sundial. One of the two dry mills still existing in
Europe can be seen in Kikinda, and the pumpkin days are
organised here every year in October. Although this onetime wine and fruit producing land became a wheat growing area in 1956, the tradition of producing quality brandies
remained in many households.

Hubert 1924 Distillery Plant *
23312 Banatsko Veliko Selo, Kikinda, Vuka Karadžića 12.
GPS: 45.823056, 20.606111
Contact: Ana Pandžić, Miroslav Knežević
Mobile: +381 600/311-003, + 381 691/196-404
E-mail: ana.pandzic75@gmail.com, knezevic@hubert1924.com
www.hubert1924.com

The distillery plant is in a settlement called Szenthubert a long
time ago, today Banatsko Veliko Selo, on the estate which was
a large winery and a distillery plan already 100 years ago. The
building itself, the cellars and offices where the production is
carried out were built in 1924. This is the youngest distillery
in the area, but it preserved the traditional method of brandy
distilling, so we can state that it produces authentic top quality Vojvodina fruit brandy.
The programme can be ensured in Serbian or English language.
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8. Producers of villages around Beba Veche
and Sânnicolau Mare
The territory once part of the Great Plain was famous for
its vast apricot plantations. The apricot brandy has always
counted as the traditional beverage of people living here.
The Beba Veche Mayor’s Office would like to encourage the
farmers to replant former orchards, so they launched the
apricot brandy tasting festival with the intention to create
tradition, which takes place on the last Saturday of October
every year.

In the framework of the event farmers of the surroundings exhibit their products at the contest and tasting organised in the
Beba Veche cultural centre.
During the autumn months the fragrance of fresh rakija spreads
above the mountain villages and along streams at the eastern
borders of the euroregion. This is the time for producing rakija.
The rakija is a traditional local product, a fruit distillate mostly
made of plum (cujka/tuica), the alcohol content of which does
not exceed 45 degrees. In certain regions it can be made of
other fruits as well.
Rakija is a basic food product in the houses of the Banat. It accompanies the life of the people from baptising right to the
funeral feast, since family events and celebrations cannot be
imagined without it. It is a compulsory appetizer before lunch,
and it is on the table if the house has a guest.

9. Groşeni
The traditions of the area are preserved by the village farms
and scattered houses belonging to Archiş township under
the Codru-Moma Mountains, following the range of valley.
Brandy production takes an outstanding place in the life of
local people dealing with agriculture, animal husbandry and
wood cutting.

Apricot brandy tasting
Beba Veche
GPS: 46.13N, 20.32E
Organiser: Beba Veche Mayor’s Office
(Primaria Beba Veche)
307035 Beba Veche nr. 292
Contact: Bohâncanu Ioan
Telephone: +40 256/385-501
Fax: +40 256/385-501

Groşeni Brandy Distillery
317017 Archiş, sat Groşeni nr. 194.
Telephone: +40 257/323-827
Mobile: +40 760/241-330
The local brandy distillery operates at the limits of Groşeni
settlement, near a water mill. The dwellers of the settlement
bring their mash fermented from the locally produced fruits
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(plum, apple, pear and grapes) to serve as raw material for
the fruit distillates.

Filimon Vasile and Gheorghe
„Groşenii” family enterprise
317034, Groşii Noi nr. 65
Telephone: +40 723/769-208
The Filimon Vasile and Gheorghe brothers took over the enterprise from their father, Filimon Nicolae. At present, they have a
14 hectare orchard (plum, apple and pear). The fruit trees are
of local brands, and they are not sprayed with pesticides. The
soil is treated in a natural way, with stable dung, and during the
summer they also enrich it with the cut grass.

12. Producers of Tomeşti, settlements along
the Upper Bega

10. Chisindia
Chisindia township is situated about 100 km from the town
of Arad, on the hilly country lying on the northern part of the
Zarandului Mountain. The Codrenilor Fair organised annually
in the settlement awaits visitors with rich, varied and colourful programmes and a brandy contest. The most significant
brandy producing farmers are:

Fericean Boriţa
317080 Chisindia, nr. 15
Telephone: +40 257/314-112
Irinescu Teodor
317080 Chisindia, nr. 274
Telephone: +40 254/314-094

The hilly country stretching at the western slopes of the Poiana Ruscă Alps is also covered by vast orchards. The rakija
produced by the local inhabitants is made at home, with traditional procedures, the flavour preserves the natural aroma
of tasty fruits.
Every year around September and October, the fruit producer
farmers of Tomeşti township deliver their mash one by one to
the joint distillery erected on the bank of the Bega, to distil it
there, mostly for their personal consumption. Depending on
the yield of the given year this period may last from 1 week
to up to 6 weeks. The fact that at such a time there is usually
a tasting as well, gives a community character to the procedure, the farmer in turn is anxious to treat his companions
and interested visitors. Potato roasted on the ember under
the boiler, cottage cheese and grilled meat are served.
In the rest of the year the brandy of local producers can be
tasted in the tourist centre of the Liman Valley.

Liman Valley (Valea lui Liman)
307410 Comuna Tomeşti, jud.Timis
Telephone/fax: +40 256/331-488
Mobile: +40 735/012-511
E-mail: rezervari@valea-lui-liman.ro
www.valea-lui-liman.ro

Cornea Gheorghe-Ilie
317080 Chisindia, nr. 420
Telephone: +40 257/314-099
The local cujka is produced the same way everywhere, with
a traditional procedure, it is fermented in wooden tubs, and
then the mash is distilled in copper boiler. Finally the beverage adjusted to the necessary alcohol content is stored in oak
barrels.

11. Groşii Noi
There are written notes about Groşii Noi settlement from as
early as 1517. In 1750 it figures among villages paying tax after
the brandy distillery boilers. At that time there were large plum
plantations in the region. In harvest time people gathered to
voluntarily help each other, they collected the apple and the
plum in 4 000-5 000 litre oak tanks, or they dried the fruits to
sell them during religious fasts.
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The Banat Mountains and the mountain settlements of
Caraş-Severin County preserve varied and valuable folk
customs and traditions. The production of the rakija is
inherited from one generation to the other as a tradition
cherished in the family.
The production of the Caraş-Severin County rakija is centred around the settlements belonging to Fârliug township. The settlement already figuring on the Peutinger map
figured under the name Comiat in the Middle Ages, and it
received its present name after the 1600s.
Fruit production undergoes significant development in
the 18 th-19th century, especially concerning plum. Even
today, beside agriculture and animal husbandry, rakija
production fulfils an outstanding role. 50 distilleries were
registered in 2002, among which the most important ones
are the following:

13. Scăiuş
Dănuţ Pătruţ
327204 Scăiuş, nr. 213
Telephone: +40 721/952-221
They have been producing rakija since 1992, almost 1 000 litres
a year, and then they store it in a cool place in wooden barrels.

14. Fârliug
Gheorghe Moise
327200, Com. Fârliug, nr. 68
Telephone: +40 728/110-685
It is a natural fruit distillate produced in a traditional way in copper boiler based on their own recipe. The beverage is made of
summer and autumn plum, the distillation takes place during
August and September.

15. Dezeşti
Borduz Ion
327201Com. Fârliug, sat Dezeşti, nr. 151A
Telephone: +40 722/950-433

The rakija produced by the Borduz family since 1968 is a natural
fruit distillate, produced in a traditional way, in 200 litre copper
boilers.
Almost 500 litres are produced annually, and the beverage is
then kept in mulberry, locust and oak tree barrels
Alcohol content: 40 %.

16. Zorlenţu Mare
Magheţ Nicolae
327450, Zorlenţu Mare, nr. 506
Telephone: +40 724/585-481
They have been producing rakija since 1992, approximately
1 500-1 800 litres annually, from summer and autumn plum.
It is kept in mulberry and locust barrels.
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17. Bucova and the Bistra Valley
The Bistra Valley settlements are characteristic villages rich
in folklore traditions. The Muntele Mic ski pists and Bucova
situated in the direct vicinity of the Tarcului Mountain and
the Poiana Ruscă Alps provide wide ranging touristic offers
towards the environment rich in natural beauties, enchanting the visitor with its diversified flora and fauna, alpine
lands, look-out spots, collecting lakes and the glacial lakes
of the nearby Retezat.

Vela Ioan
327005, Armeniş, nr. 9
Telephone: +40 732/850-957
The rakija produced by the family is a fruit distillate made of
plum, apple or pear in a traditional way. Its alcohol content
is 38-40%.
500 litres are produced annually.

19. Luncaviţa
The hamlet called Verendin belonging to the Luncaviţa township situated at the foot of the south-east slope of the Semenic
Mountain can be a wonderful starting point for discovering
the picturesque beauty of the surrounding landscape. It is
perfectly suitable for off-road vehicle, motorcycle and bicycle
excursions. The Semenic National Park can be accessed on forest roads on the north-east, where a breath-taking panorama
opens up for the visitors, onto the totality of the Timiş-CernaAlmăj basin. Along the route centuries-old scattered wooden
buildings covered with wooden tiles guard the secrets of the
landscape.

Ienea Zaharia
327250 Luncaviţa, sat Verendin, nr. 412
Telephone: +40 721/772-493
The rakija produced by the family is a fruit distillate made of
plum, apple or pear in a traditional way.
Alcohol content: 38-40 %.
1 200 litres are produced annually.

Dragomir Horia
327016 Băuţar, sat Bucova nr. 66
Telephone: +40 744/791-361
E-mail: dany_balaci@yahoo.com
Brandy production has been a family tradition for more than
140 years in the Dragomir family. It is produced from plum, apple and pear. The apple and pear brandy is made in spring, in
April and May. Distilling the summer plum starts after 23 August, and continues with the autumn plum so that the period
of distilling lasts until October. On average they produce 5 000
litres. The brandy is stored in oak and mulberry barrels.

18. Armeniş
The first records of Armeniş township date back to the 15th
century. Like most of the Banat settlements, its name is used
in three languages. In Romanian it is known as Armeniş and
in German it is Armönisch or Armenisch. One of the most
interesting sights of the settlement is the Written Stone
Monastery, where you can see an 18th century sacred image/icon painted on stone. The painting having a deep
spiritual significance for the local believers even forced the
builders of the Caransebeş-Orşova railway line to change
their original plans and place the exit of the railway tunnel
a few metres more westward.
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Beer
Beer is a beverage usually with alcohol contents, rich in carbon
dioxide, mashed from malt, water and certain added materials,
flavoured with hop and other authorised materials, fermented
with beer-yeast.

1. Szeged
Szeged county rank town is the third largest town of Hungary,
the centre of the South Great Plain, the seat of Csongrád County was built at the meeting point of the Tisza and the Mures. It
is situated along the M5 (E75) transcontinental road towards
Serbia, and the transit traffic from Szeged-north (M43) bypass
motorway through Makó Nagylak towards Romania.

walls. The rivers transferred here the products of faraway highlands: they carried wood, stone and salt. The name of Szeged
figured in documents and bulls as important salt-depot and
distribution place, Sóhordó (salt carrier) Street, perpendicular
to the bank of the Tisza connected the famous salt barns of
Szeged (where the salt was stored) with main roads leading
towards other regions of the country. Carrying salt was a significant activity, a source of living for the carriers of Szeged.
Tree trunks, tied together as rafts were floated to the riverside
timber-yards of Szeged, so that they should be processed into
beams or roof timber for the construction industry. The other
sector of the economy is agriculture and animal husbandry.
The fact that the sun shines here the most – ”Szeged is the city
of sunshine” – means today that because of the Mediterranean
influence predominating in summer. operas, dramas, etc. can
be played without trouble on open air stages and several thousands of spectators can enjoy the show untroubled on open air
benches. One can sunbathe on the beaches, eat icecream and
drink beer. Sights: palaces of the city centre with Europa-Nostra
award, statues, historic memorial places, Stefánia promenade
with the ruins of the fortress, theatre, Ferenc Móra Museum,
Dóm square and its building complexes (”seven wonders of
Hungary”), Cathedral, Serbian orthodox church, Synagogue,
Saint Stephen square, monument water tower, Franciscan
church of Alsóváros (Lower Town), Country House of Alsóváros,
Memorial room of Albert Szent Györgyi, Zoo, Botanic garden,
thermal baths, Pick Salami and Paprika Museum, etc.

Szöged Brewery – SÖRKER ’96 Ltd.
6728 Szeged Fonógyári út 9.
Telephone: +36 62/466-245
www.szegedisorfozde.hu
The brewery of Szeged produces a large quantity and a wide
selection of beers, delivered all around Hungary. The brewery
has won several national and international prizes during the
past decade with its beers.

Beer lemonade of Szöged
It unites the flavours of beer and lemonade in itself. Because of its
low alcohol content it brings pleasant moments for everybody
in the summer heat, it can also be consumed as a soft drink.

Szöged ”ászok”
As a traditional lager beer it unites the flavour and fragrance of
pure malt and hop. It primarily provides special experience to
the lovers of softer beers.

Szöged beer
It is a light yellow colour, pleasantly bitter-sweet drink, enclosing the scent of hop-yards. It is the favourite of genuine beer
drinkers.

Red Devil

The town and the surroundings were in active relationship
with the life of farms and have played a significant role ever
since. Everyone can feel free here, there is no obstacle to looking into the distance, we are not oppressed by steep mountain

It is a bitter Irish type beer with red gleaming colour, a fragrance reminding of fruits, primarily offered to gourmands by
the Brewery.

Szöged premium
The youngest beer of the brewery, providing premium quality pleasure at a favourable price to its consumers.
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2. Apatin

Apatin is situated on the north-western part of the Vojvodina,
on the left bank of the Danube. The town was mentioned in
1337 by the name of Apatti; it became depopulated for a long
time during the wars against the Turkish. Small-scale industry
and trade was present in the surroundings as early as from the
17th century, and this tradition is also present today. Chronicles
give the evidence that some of the most famous palaces of Budapest were constructed of bricks made in Apatin. The inhabitants of Apatin have been dealing with beer production since
1756, and the best known Serbian beers are still produced here
today. By the way, this town counts as the largest angling centre of Serbia, and for this reason the local people devote several
events to the river and to angling.

26

Apatin Brewery
25260 Apatin, Trg oslobođenja 5.
GPS: 45.666667, 18.983333
Contact: Sanja Ivaniš
Telephone: +381 257/831-11, +381 113/072-400
Mobile: +381 648/444-440
E-mail: sanja.ivanis@starbev.com
www.jelenpivo.com

The Apatin Brewery is the ”champion rider” of Serbian beer
production; it was established in 1756 under the name Imperial Brewery. In 2003 the almost 250 year-old tradition
was enriched with a successful privatisation; the factory was
bought by the Anheuser-Busch InBev global beer producing
group. The Apatin Brewery becomes part of the StarBev regional beer producing group in 2009, established by the CVC
Capital Partners Company. As a company it turned towards
the taste of consumers, they have the production of various beers on their portfolio: Jelen, Apatinsko, Nikšićko (light
and brown), Staropramen, Beck’s, Stella Artois, Hoegarden,
Löwenbräu, Leffe Blond and Leffe Brown. According to the
2010 data of the Serbian Economic Chamber the Jelen pivo
is the most popular export brand of Serbia.
The brewery offers free beer tasting to tourists upon presentation of the thematic passport.
Visits have to be registered in advance.

3. Čelarevo
The well-known Čelarevo castle is situated near Bačka Palanka,
where you can visit the exhibition of 18th-19th century works
of art. The largest cemetery was unearthed in the Vojvodina at
Čelarevo with excellent 19th century findings (jewellery, weapons and tools).

Carlsberg Brewery, Serbia
21413 Čelarevo, Proleterska 17.
GPS: 45.266667, 19.533333
Contact: Ljiljana Radisic
Telephone: +381 217/550-643
Mobile: +381 622/281-95
E-mail: Ljiljana.Radisic@carlsberg.rs
www.carlsbergsrbija.rs

The brewery called Čelarevo was established by one of the
best-know Serbian big landowner, Lazar Dunđerski in 1892 in
Čelarevo. Beers produced during the history of the brewery:
Dunđerskovo, Čib, Tref zlatno, Standard, Herkules (brown), Novosadsko and Lav. In September 2003 the majority shares of the
Čelarevo brewery were bought by the Carlsberg Breweries A/S
company. The Carlsberg company opened the first authentic
beer museum of the area in 2008 within the brewery, where
the visitors can familiarise with the history of beer production
and the old traditions of beer production, storage and distribution on the basis of the exhibited objects and the lecture
of the presenter, and the old traditions of producing, storing
and fermenting beer. Free beer tasting is also organised in the
framework of the museum visit, and tourists presenting the
passport of the route receive an extra souvenir. Opening hours:
on Thursdays between 14.00 and 16.00, but upon preliminary
registration and discussion it is possible to make visits on other
days as well. The programme can be ensured in Serbian and
English language.

4. Novi Sad
Novi Sad is the seat of the Vojvodina, the second largest town of
Serbia, it is also called the Serbian Athens. The fascinating Petrovaradin fortress (Petrovaradinska tvrđava) has kept its watchful
eyes on this multiethnic metropolis from the very beginning.
The Petrovaradin fortress is one of the largest of its kind in Europe with its approximately 16.5 km long underground corridors
and 13 gates. Prince Eugene of Savoy gained a brilliant victory
here over the Turks in 1716. The town was established by Maria
Theresa after the end of the Turkish occupation, and gave it the
name Neoplanta. The town gained a rank of a free royal borough
as early as 1748 and received its present name. The old town
centre reflects the past of this Vojvodina town with the central
square, and the well-known buildings are the 19th century neoGothic Roman catholic church, the town hall and the Serbian
Episcopal palace, the orthodox cathedral, the orthodox church
consecrated to the slumbering God mother (Uspenska crkva),
the Serbian National Theatre. The popular Exit music festival and
several other music events are held annually in the Petrovaradin
fortress.
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MB Pub
21000 Novi Sad, Temerinski put 50.
Telephone: +381 21/4883-176
Mobile: +381 600/540-112
www.sbmoneta.com
The MB Pub is a unique catering establishment, enabling the
tasting of the MB beer and enjoying the home made specialities in an environment characteristic of European pubs.

5. Zrenjanin

Gusan Pub
21000 Novi Sad, Zmaj Jovina 4.
Telephone/fax: +381 21/425-570
E-mail: office@pivnicagusan.com
www.pivnicagusan.com

The Gusan Pub is a unique restaurant and pub, found in the
cellar of a famous 19th century building. This catering unit offers a wide variety of Vojvodina dishes and drinks – beer, wine
and brandy.
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Zrenjanin is situated in the central part of the Banat, on the
bank of the Bega. It was established in the 14th century, and for
a while it was the property of Serbian rulers, and from 1551 onwards it belonged to the Hungarian Kingdom. This Banat centre is known by the name Zrenjanin in Europe, you can find the
most dense crossing point of rivers here – the Bega, Timiş, Tisza,
Caraş, Danube and the Danube–Tisza–Danube channel flows
across or near the town. This river side town is also decorated
by several palaces and fascinating buildings: the baroque style
town hall with the large town park, the Saint John of Nepomuk
Cathedral, the National Museum (palace of finances) and the
building of the people’s theatre. Several other palaces can be
found in the direct vicinity, among which the Benedict, Pányi
and the Tuner palace (the so-called Seherezade) are the most
important, furthermore, a palace called Renaissance. Apart from
the several palaces, parks and squares the bridges of the Bega
River (altogether 10) are also the special sights of the town.

tions, but we have evidence that even the Romans and the
Dacian dealt with grape-vine production here. Gudurice village is one of the largest grape-vine and wine producers in
the wine district of Vršac.

”Četir’ konja debela” Pub
23000 Zrenjanin, Vojvode Petra Bojovića 2.
GPS: 45.36581, 20.40358
Telephone: +381 23/545-659
www.zrpivnica.co.rs
The ”Četir' konja debela” Pub opened in 1985 on the occasion
of the 240th anniversary of the beer production in Zrenjanin.
It is situated on the bank of the Bega, in an authentic Banat
style environment. It has a traditional cuisine, but it offers
several specialities as well.

Dunđerski Palace and Pub
23000 Zrenjanin, Žitni Trg 6-8.
Telephone: +381 23/523-260
The building was declared a historic monument in 1968 by
the Provincial Institute for the Protection of Historic Buildings.
The palace was built in the period between 1905 and 1910,
and it was owned by the well-known landowner, Dunđerski
Lazar who modernised and extended the old brewery.

6. Vršac
Vršac is an old Banat town with eventful history and rich
cultural traditions, well-known for its picturesque environment, natural beauties, savoury grape-vine and excellent
wines. It is a museum town hiding the immeasurable treasures of excellent cultural tradition in its churches, institutions and houses.
The oldest buildings originate from the 18th century in the
town itself; the baroque style Episcopal palace, the (Prawoslavian) Nicholas church, the neogothic (catholic) Saint
Gerald church, the town magistracy, the house of Jovan
Sterija Popović and the town museum (with rich archaeological collections) are outstanding pieces of architecture
among them.
The Fortress hill tower can be seen from every part of the
town (the Vršac fortress from the 15th century). In Vršac and
the surroundings grape-vine production has strong tradi-

Vršac Brewery (Vršačka Pivara)
13000 Vršac, Žarka Zrenjanina 4.
GPS: 45.112238, 21.299156
Contact: Ljiljana Dobrosavljević
Telephone: +381 13/838-041
Mobile: +381 648/267-012
E-mail: ljiljana.dobrosavljevic@vrsackapivara.rs
The pub operates in the framework of the brewery as well.
The menu also suits wine tasting, it offers traditional dishes
and local specialities. The beer museum, located in the build-
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ing of the directorate, can also be visited. Beer tasting is also
organised in the framework of visits to the brewery and the
pub. The discount store operating within the brewery is also at
the disposal of tourists, where they can buy the products at a
preferential price.
Opening hours (pub): between 10.00 and 24.00 on workdays,
10.00-02.00 on week-ends
Visits to the brewery have to be registered in advance.
The programmes can be ensured in Serbian, Romanian and
English language.

Timişoara Brewery (Fabrica de Bere din Timişoara)
(Sucursala Ursus Breweries Timişoara)
300116 Timişoara, Str. Stefan cel Mare nr. 28
Telephone: +40 256/224-161, +40 256/224-163,
+40 256/224-166
Fax: +40 256/224-162
www.beretimisoreana.ro

7. Timişoara
Timişoara, the most significant settlement of the Banat region is a real city, able to offer lasting experience through
history, historical buildings and entertainment facilities.
Timişoara is the Romanian city with the highest number of
old buildings, displaced in compact areas in the quarters of
Cetate (”citadel” / downtown), Fabric, Iosefin and Elisabetin;
you'll be stunned by the treasury of ”wiener Secession”, a
kind of Art Nouveau architecture. The sizeable university
center and the economic boost after 1989, coupled with
the multicultural background, provide for exceptional quality of the cultural agenda as well as for a young, bohemian,
atmosphere, dynamic and entertaining at the same time.
The travel services do not come short in Timişoara, suiting
all tastes and budgets.

The beginning of the Timişoara beer production can be estimated somewhere at the first half of the 18th century (according to certain records it was first referred to in 1718) and
it can probably be associated with the name of count Claudius Florimund Mercy. He was designated by Prince Eugene of
Savoy, the commander-in-chief of the troops liberating the
territory from the Turkish rule, as the military and civil governor of Timişoara and of the newly established Timiş Banat.
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At first the brewery was supposed to fulfil the needs of the
Austrian army garrisoned here, and to complete the insufficient and bad quality drinking water.
In the beginning it was operated by the military authorities,
later it got into concession, and it went through the hands
of several operators. In 1874 the brewery was bought by the
Timiş Savings Bank, and in 1884 the first share company of
the Banat was established, which directed the company under the ”Factory brewery public limited liability company in
Timişoara”.
As a result of the devastating fire of 1890 the main buildings
and the producing equipment almost entirely burnt down.
During the reconstruction after the damages caused by the
fire the factory is equipped with the modern technology in
line with the most sophisticated standards of the time. It became one of the most modern brewery plants of Europe.
At the beginning of the 20th century its name was changed to
”Timişoara civil brewery Inc.”, branches were opened in Budapest, Szeged and Jimbolia, and selling points were opened in
most towns of the country. But they also exported to abroad,
the Timişoara beer travelled not only to Fiume, Trieste, Venice
and Rome and a whole series of European towns, but overseas as well, for example to Brazil. At this time they produced
both light and brown beers. The ”Double Crown beer” similar to the beer of Pilsen was one of its specialities and the
”Corvin beer” made of original brown malt, with a high sugar
content (double malt beer). At that time the factory spread
over 225.000 square metres, it employed 100-140 workers,
and its steam engines could display 250 horsepower. They
produced 55 thousand hectolitres of beer a year.
Between the two world wars the Timişoara brewery, due to
its excellent quality product, became the official supplier of
the Romanian royal family. At this time, the Timişoara beer
was the undisputable leader of the Romanian beer market
with their four different kinds of beer.
After 1948 the factory was nationalised. In the meantime further modernising investments were implemented. The filter
equipment was installed in 1920, they constructed a new,
modern building by the beginning of the sixties, which was
provided with the latest equipment of the time, and in 1968
the wooden barrels were replaced with aluminium ones.
Developments after 1975 were mainly focusing on the reconstruction of the bottling lines.
At the beginning of the nineties the factory was equipped
with a highly efficient sterilizing filtering system, and aluminium barrels were replaced with stainless steel ones.
The investments and developments carried out during the
years earned national and international reputation and
awards for the brewery.
One of the most modern Krones bottling lines of the country
was installed in 1999 in Timişoara. The capacity of the totally
automated line is 120 hl/hour.
In 2001 the factory was taken over by the Ursus Breweries,
belonging to the SABMiller Concern with South African interest, who started an overall modern investment programme
in the value of 50 million euros, to increase the production
capacity and to reconstruct historic buildings. As a result, the
weekly production capacity increased by 200%, information
technology was involved in the production process, they applied a new management and quality control system and
energy saving solutions. They also renovated the facades of

the buildings but they preserved the 18th century architectural style and its atmosphere. The Timişoara brewery,
which amalgamates tradition and the latest technology in
a balanced manner after its 300 years of existence, has become one of the emblems of the town, the pride of the
inhabitants.
The Timişoreana bear emphasising the historic town and
the traditional character of the beer production is one of the
leading brands of the Romanian market. In 2007 it received
the best light beer award from among the 900 beer brands
at the ”Australian International Beer Awards”.
But you can also find further brands of the company in the
brewery: Ursus, Ciucas, Stejar, Redd’s, etc. which can be tasted in the cosy Factory-yard Pub.

Visitors presenting the tourist passport receive
10% discount at the stations of the routes
marked with stars. The passport can be downloaded
from the www.tasty.dkmt.eu website free of
charge, and you can ask stamps verifying your visits
at the various destinations.

!
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Events and festivals organised annually

Kadarka

Brandy

Beer

January
Subotica
Serbia

Viticulture and wine-growing days (St. Vincent)
Organiser: Order of knighthood wine Arena Zabatkijensis
Telephone: +381 24/753-121

FEBRUARY
Subotica
Serbia

Viticulture and wine-growing days (St. Valentine)
Organiser: Fokus
Telephone: +381 24/523-566
www.fokus-su.rs

March
Kiskőrös
Hungary

”International Kadarka Grand Prix”
Kadarka promotion event
www.kadarkaszalon.hu

Szeged
Hungary

Pork feast and brandy festival
www.tiszaexpo.hu

April

Kiskunhalas
Hungary

”Kiskunhalas days”
Information point of cultural events: Cultural Centre House
of Communities
Bokányi Dezső street 8.
Telephone: +36 77/422-350, +36 77/420-032
E-mail: kmk@halas.net, kmk.halas@freemail.hu
kmk.halas.net

Újszentiván
Hungary

Újszentiván Strudel festival and Strudel baking contest
www.ujszentivan.hu

Timişoara
Romania

VINVEST international wine salon
www.vinvest.ro

May
Szeged
Hungary

”Szeged Wine Festival”
The largest wine show of the Hungarian country
www.varoskep.szeged.hu/szegednapja

Hajós
Hungary

”Orbán day Wine Feast”
www.orbannaphajos.hu

Hódmezővásárhely
Hungary

Palić
Serbia
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Great Plain Animal Husbandry and Agricultural Days
Information: Hód-Mezőgazda ZRt.
Telephone: +36 62/530-630
E-mail: titkarsag@hodmgrt.hu
www.hodmezogazda.hu
Palić Wine Festival
Organiser: Park Palić Ltd.
Telephone: +381 24/602-780
E-mail: infoparkpalic@gmail.com
www.park-palic.rs

Gastronomy

Arad
Romania

Fair of traditional products and food
Organiser: Centrul Cultural Judeţean Arad
310100 Arad, str. George Bariţiu nr. 16
Telephone: +40 357/405-386, Fax: +40 357/405-387
E-mail: centrulculturalarad@ccja.ro
www.ccja.ro

June

Kecskemét
Hungary

Novi Sad
Serbia

Valea lui Liman,
Timişoarar
Romania

Wine and brandy festival
Venue: Main square
Information: Kecskemét Cultural and Conference Centre
Telephone: +36 76/503-880
www.efmk.hu
International Wine Festival (Petrovaradin)
Organiser: Interfest
Telephone: +381 635/055-053
E-mail: office@interfest.org.rs
www.interfest.org.rs/interfest
Hunting festival
Two-day hunting and hunting gastronomic event with
a cultural programme, hunting dog and trophy
collection exhibition.
www.cjtimis.ro/turism

July
Soltvadkert
Hungary

Baja
Hungary
Kunfehértó,
Tófürdő
Hungary
Soltvadkert
(last weekend of
July)
Hungary

Soltvadkert Wine Days
First weekend of July: Wine festival at the lake-shore
www.soltvadkert.hu/hagyomanyok/index.php?content=26
www.soltvadkert.hu/hagyomanyok/index.php?content=67
Baja Fish soup Festival
www.bajaihalfozofesztival.hu
Beer festival
www.halas.net/kunfeherto
Beer festival
www.soltvadkert.hu/hagyomanyok/index.php?content=25

Szank
Hungary

Honey and sour cherry festival
www.mezesmeggy.east-box.net

Sombor
Serbia

Sombor Cauldron Festival
Organiser: Turistička organizacija grada Sombora
(Tourist Organisation of Sombor)
Telephone: +381 25/434-350
E-mail: info@somborvaros.org
www.visitsombor.org

Timişoara
Resiţa
Romania

Feast of the Timişoara Beer
www.serbariletimisoreana.ro
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Timişoara
Romania

Open-air cooking contest
www.campionatdegatit.ro

Moneasa
Romania

Pancake festival
Organiser: Centrul Cultural Judeţean Arad
310100 Arad, str. George Bariţiu nr. 16
Telephone: +40 357/405-386, Fax: +40 357/405-387
E-mail: centrulculturalarad@ccja.ro
www.ccja.ro

Macea
Romania

Tomato festival
Organiser: Centrul Cultural Judeţean Arad
310100 Arad, str. George Bariţiu nr. 16
Telephone: +40 357/405-386, Fax: +40 357/405-387
E-mail: centrulculturalarad@ccja.ro
www.ccja.ro

Chisindia
Romania

Codrenilor Fair
Information: Primăria Comunei Chisindia
(Mayor’s Office of Chisindia)
317080 Comuna Chisindia, Judeţul Arad,
Str. Principală, Nr. 191/A
Telephone/Fax: +40 257/314-014
www.chisindia.ro
www.ccja.ro

August
Szeged
Hungary
Csongrád

Hungary
Kecskemét

Hungary
Akasztó

Hungary
Novi Sad

Serbia

Novi Sad
(Novi Sad)

Szerbia

Zrenjanin
Szerbia
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Hungaricum Festival - Exhibition and Fair of Quality
Hungarian Products
www.hungarikum-fesztival.hu
Wine festival of Csongrád
www.csongrad.hu
Famous Days
www.hiroshetfesztival.hu
Fish cooking contest without fish-bone
www.halascsarda.hu
Beer festival
Organiser, contact person: Zoran Tešović
E-mail: zoran_tesovic@yahoo.com
www.kriglafest.com
Vojvodina Feast
Organiser: JKP „Gradsko zelenilo”
Telephone: +381 214/881-633
www.zelenilo.com
Beer days
Contact person: Sanja Kostić
Telephone: +381 23/523-160
www.danipiva.rs

Fârliug
Romania

Dezesti Agricultural Festival
Organiser: Primăria Fârliug (Mayor’s Office of Fârliug )
Telephone: +40 255/235-414
Fax: +40 255/235-401
E-mail: primariafirliug@yahoo.com
www.comuna-firliug.ro

Beliu
Romania

Feast of the new bread
Information: Primăria Comunei Beliu (Mayor’s Office of Beliu)
317040 Comuna Beliu, Judeţul Arad, Str. Principală, Nr. 632
Telephone: +40 257/322-268, +40 257/322-239
Fax: +40 257/322-422
www.ccja.ro

Pecica
Romania

Feast of the new bread
Information: Primăria oraşului Pecica (Mayor’s Office of Pecica)
317235 oraş Pecica, Judeţul Arad, Str. 2, Nr. 150
Telephone: +40 257/468-323, Fax: +40 257/468-633
E-mail: primaria.pecica@upcmail.ro
www.pecica.ro
www.ccja.ro

Moldova Nouă
Romania

Golden cauldron
Fish soup cooking contest and festival
Organiser: The Moldova Nouă organisation of the
Association of Serbs
savezsrba.ro/lang-pref/en

September
Szeged
Hungary

International Tisza Fish Festival
www.halfesztival.hu

Kiskőrös
Hungary

Kiskőrös Harvest and Slovakian National Days
www.kiskoros.hu

Kiskunhalas
Hungary

Harvest Festival
Information point of cultural events: Cultural Centre House
of Communities
Bokányi Dezső u. 8.
Telephone: +36 77/422-350, +36 77/420-032
E-mail: kmk@halas.net, kmk.halas@freemail.hu
kmk.halas.net

Baja
Hungary

Harvest days – Baja New Wine Festival
baja.hu/index.php?option=com_content&task=view&id=27
21&Itemid=711

Soltvadkert
Hungary
Nemesnádudvar,
Máriavölgye
(Cellar Village)
Hungary
Dunafalva
Hungary

Harvest Days
www.soltvadkert.hu/hagyomanyok/index.php?content=24
Saint Michael Day Feast of the New Wine
www.nemesnadudvar.hu
Harvest procession
www.dunafalva.hu
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Ópusztaszer
Hungary

Wine straining Saint Michael – Day of harvest
and Tradesmen
www.opusztaszer.hu

Ópusztaszer
Hungary

Onion Day
www.opusztaszer.hu

Palić

Serbia

Čelarevo
Serbia

Harvest days and golden hands of Subotica
Organiser: Park Palić Ltd.
Telephone: +381 24/602-780
E-mail: infoparkpalic@gmail.com
www.park-palic.rs
Beer days
Organiser: Carslberg Srbija
www.carlsberg.rs

Vršac
Serbia

Harvest
Organiser: Tourist Organisation of Vršac
Telephone: +381 13/831-055
E-mail: toovrsac@yahoo.com
www.grozdjebal.com

Horgoš
Serbia

Harvest Days of Horgoš
Organiser: Local Community of Horgoš
Telephone: +381 24/792-041
Contact person: Takač Jožef
E-mail: mzhorgos@tippnet.rs
www.horgos.rs

Sremski Karlovci
Serbia

Karlovac grapes
Organiser: Tourist Organisation Sremski Karlovci,
Sremski Karlovci Local Government
Telephone: +381 21/685-3001
E-mail: sremkarl@eunet.rs
www.sremski-karlovci.org.rs

Ghioroc, Păuliş,
Şiria, Pâncota,
Covasânţ
Romania

Wine festival of Arad Vineyards – a series of events in
the settlements of the Vineyards of Arad wine region:
Ghioroc, Păuliş, Şiria, Pâncota, Covasânţ
Information: Centrul Cultural Judeţean Arad
310100 Arad, str. George Bariţiu nr. 16
Telephone: +40 357/405-386
Fax: +40 357/405-387
E-mail: centrulculturalarad@ccja.ro
www.ccja.ro

Dumbrava
Romania

Golden spoon festival
Organiser: Primăria Dumbrava (Mayor’s Office of Dumbrava)
307155 Comuna Dumbrava, judeţul Timiş,
Str. Principală nr. 336
Telephone/Fax: +40 256/325-553, +40 256/325-575

October
Ópusztaszer
Hungary
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Paprika Day
www.opusztaszer.hu

Băile Herculane
Romania

Beba Veche
Romania

Rakija Festival of Băile Herculane
Further information: Caras-Severin County Chamber
of Commerce
Stoichescu Cristina
Telephone: +40 255/215-829
Fax: +40 255/220-114
E-mail: ccia@ccia-cs.ro
www.ccia-cs.ro
Apricot brandy tasting and contest
Organiser: Primaria Beba Veche
(Mayor’s Office of Beba Veche)
307035 Beba Veche nr. 292
Telephone: +40 256/385-501
Fax: +40 256/385-501

Buziaş
Romania

Feast of wine and meat stewed with paprika
Telephone: +40 256/321-060, Fax:+40 256/321-580
www.cjtimis.ro/turism

Jimbolia
Romania

Autumn fair of traditional products
www.jimbolia.ro

November
Ópusztaszer
Hungary

Wine Caulking Saint Martin Day
opusztaszer.hu

Ópusztaszer
Hungary

Pig Killer Saint Andrew
opusztaszer.hu

Subotica
Serbia

European Day of Wine
Organiser: Order of knighthood wine Arena Zabatkijensis
Telephone: +381 24/753-121

Novi Sad
Serbia

International Wine Festival - Winexpo
Organiser: M&M Famous
Telephone: +381 21/889-548
E-mail: mmilic.famous@gmail.com
www.winexpo.rs

Luncani, Tomeşti,
Româneşti,
Curtea, Zolt,
Pietroasa, Făget
Románia

Upper Bega rakija festival
Organiser: Asociaţia Cultural Artistică ”Făgeţeana”
(”Făgeţeana” Cultural Association)
Telephone: +40 721/367-278
www.cjtimis.ro/turism

December

Sombor
Serbia

Ravangrad wine festival
Organiser: Turistička organizacija grada Sombora
(Tourist Organisation of Sombor)
Telephone: +381 25/434-350
E-mail: info@visitsombor.org
www.visitsombor.org

Jimbolia
Romania

Pork Feast
www.jimbolia.ro
www.cjtimis.ro/turism
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www.tasty.dkmt.eu
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