
ADVENTURE OF WINE AT SZILVÁSVÁRAD  
SPECIAL WINE WEEKENDS WITH ÁGNES HERCZEG 

 
 
 
 

Ágnes Herczeg, who explores the world of wines 9 years ago, aims to 
introduce both Hungarian and foreign wine regions and wines to „wine 
lovers”. 
She doesn’t want to judge above the wines or one’s knowledge. She intends 
to provide more information about the culture of wines and to help in 
finding the best choice which suits one’s sense of taste. 
  
 
 

 

WINE WEEKENDS WITH ONE OF THE MOST RESPECTED WINE EXPERT, IN A UNIQUE ENVIRONMENT, IN 

SZILVÁSVÁRAD!  
Herczeg Ágnes honours our castle hotel with this special wine tasting program series, in which our guests can become 
acquainted with the basic knowledge about wines or extend the presently cognition. On every wine weekend you can 
get unique and new by new information about the exciting world of wines. 
As having a rest is guaranteed by the calmness of our neobaroque castle, the beautiful landscape of Bükk and our 
wellness division on 650 sqm.  
 
 

Adventure of wines package includes 
 

 Accommodation for 2 nights with rich buffet breakfast 
 Half board and Demmers Teahouse afternoon tea with snacks  
 „Adventure of wine”: according to the program of wine weekends (see below) consultations on 

Friday and Saturday, in two terms, between 18:00 – 19:00 and 20:00 – 21:00 hour. During the 
program the tastings of 10-10 wines will take place. 

 Besides the tasting there is a possibility to a personal consultation with Ágnes Herczeg.  
 Bathrobe in the room and free parking lot during the stay 

 
 

PRICES       2 NIGHTS / 3 DAYS    2 NIGHTS / 3 DAYS 
(HUF/PERSON)                    (IN A DOUBLE ROOM)                                       (IN A DOUBLE ROOM FOR SINGLE USE) 
Comfort room           49 500,-          58 000,-  
Standard room           54 500,-          66 000,-  
Superior room           59 500,-          73 000,-  
Superior Plus room          62 500,-          78 000,-  
De Luxe room           65 500,-          82 000,-  
Suite            71 500,-          91 000,-  
Extra bed (adult)       44 500,-     
Extra bed (above the age of 12)     22 500,-    
Extra bed (between the age of 4-12)     11 500,-     
Under the age of 4 (in the same room with parents)        FREE OF CHARGE    
 

 
 
 
 
 
 
 

 



DETAILED PROGRAMMES 
 

14-16. MAY 2010. – FACES OF WINES 
 
 Wine types – let’s know the wine types of Furmint, Rajnai Rizling, Pinot Noir and Merlot   
 How many faces has a wine type 
 How to taste them 
 Wine types descriptions – own flavours and styles 
 Why are they world famous?  
 We are looking for these answers during the two days. Besides the tasting there is a 

possibility to a personal consultation with Ágnes Herczeg.  
 
11-13. JUNE 2010. – CHECKING OF SUMMER WINES 
 What should we drink at summer? 
 Rosé styles and their method of made  
 Light summer white and light fruity red  
 Is the most expensive the best? Let’s make a test! 
 the secret of a good „fröccs” (Hungarian speciality: wine mixed with soda-water) 
 blind test of 30 wine types, to find your favourite summer flavour 

 
11-13. SEPTEMBER 2010. – THE SECRET– HOW IS A GOOD WINE MADE AND HOW TO COMPARE IT WITH DISHES?  
 Methods of winemaking and its influence to the wine 
 Game of the barrel and terroir 
 Basic rules in the wine & food pairing 
 Do we dare extreme tastes to try? 
 The classics and the question: is this the best choice?  

 

12-14. NOVEMBER 2010. – THE FIRST „SWALLOWS” VS VETERANS 
 What kind of are the Beaujolais of this year?  
 What was the vintage? What can we wait from the wines on a long-term? 
 What kinds of state have the wines of old vintages today?  
 How to taste the old and the new wines?  
 What should we count on an older wine? Flavours and  tastes – What a mistake is and 

what it isn’t 
 
10-12. DECEMBER 2010. – WINES AND CHAMPAGNES OF A FESTIVE BOARD  
 What kind of wines should be put on a festive board  
 List of wines and ethic of parties and hospitality  
 From which champagnes what should we expect  
 Methods and styles of making champagne 
 Get a treasure: good price – unique wine 

 


