
SINGLE-VINEYARD
FIRST GROWTH, 6 PUTTONYOS
Winemaker: Károly Áts
Varietal Composition: 82% Furmint, 15% Hárslevelú,  3% 

Muscat
Vineyard Size: 16 hectares (39.5 acres)
Vine Age: Planted 1972-1977
Elevation: Average of 140 meters (460 feet)
Density: 3,000 vines/hectare (1,215 vines/acre)
Harvest Dates: October 
Barrel Aging: 5 years in old Hungarian oak 
Bottled: August 30, 2006
Production:   439 cases (6/500ml)
Cases Imported: 224
Alcohol:   9.0%
Total Acidity: 10.5g/L
Residual Sugar: 211g/L

THE BETSEK VINEYARD
Royal Tokaji owns a small part of the Betsek (bet-SHEK) Vineyard. Named after an old Hungarian family name, Betsek is shaped like a 
crescent moon and faces northeast. The area where the vineyard is located is typically cold — lower portions have been known to freeze 
in the spring. The black volcanic topsoil contributes to the mineral and lovely black-pepper characters in the wine.

THE 2000 VINTAGE
The millennium magic also shone on Tokaj. We have never witnessed two great consecutive vintages as 1999 and 2000. Winter was short, 
with little rainfall and blossoming starting very early. Compared to previous vintages, the vines’ progress was two weeks ahead at flowering. 
This advanced rate of development increased to a month, and the grapes reached the ripening stage in mid-August for the Muscat and 
early September for Furmint and Hárslevelú. Thanks to the hot, dry weather all summer, berries were fully ripe by the time they began to 
shrivel. Three-quarters of the aszú berries had sugar levels of more than 70 percent, which is extremely high. They also exhibited excellent 
aromas with relatively low acidity, but the wines have been charming since the first time they were tasted. 

Wines from the 2000 vintage are elegant with a nice balance and lovely aromas. They are smooth, with great complexity and a long-
lasting finish. There was hardly any botrytis because of the dry weather, but it is well compensated for by the freshness, floral notes, 
amazing fruitiness and honey flavors of the wines. Following the extraordinary 1999 vintage, the beautifully elegant 2000 wines show 
what a treat it is to produce back-to-back vintages of these wines.

TASTING NOTES
The nose first displays lovely botrytis and earthy characters followed by mineral, caramel and dried apricot. This wine is refreshing, with 
high acidity typical of the 2000 vintage. There are flavors of peppermint, candied orange peel and fresh lemon on the palate.   

SERVING SUGGESTIONS
Royal Tokaji’s Aszú wines are wonderful on their own as an apéritif or digestif, with cigars and petits fours. Given their bright acidity, 
these wines also pair well with a wide variety of foods, including foie gras, fruit tarts, chocolate desserts and a variety of cheeses. Serve 
slightly chilled at 12 to 15 degrees Celsius (54 to 59 degrees Fahrenheit) in a small port glass or a glass of similar size.

ROYAL TOKAJI 2000 BETSEK


