
Well-designed dishes pair with wines of Tokaj 

 

ERDOBENYE, Hungary — “For some it is the end of the world — for us the center of it,” 

maintains David Regeczy, sales director for Beres Vineyards and Winery. 

Regeczy is waxing eloquent about Erdobenye, “a tiny jewel hidden in a mysterious valley.” 

It’s a delightful village tucked into the middle of the Tokaj winegrowing region and home to 

his family’s wine operation. 

“A peaceful magic, far from the noise of towns, where time halts for conversation over a glass 

of wine,” is how he describes the 12-year-old operation and its surrounding 45 hectares of 

adjacent vineyard. 

He is married to Melinda Beres, winery general manager, and daughter of founders Joseph 

and Klara Beres. 

A state-of-the-art winery where the bottling line can handle as many as 1,500 bottles per hour, 

Beres at present has an annual production between 80,000 and 100,000 bottles of dry and aszu 

wines each harvest. The winery also bottles wines for others. 

This small valley offers a distinct microclimate, a bit cooler than the rest of the region, which 

means production of dry wines is greater than those of the botrytised Tokaji Aszu. 

A tasting of wines during a recent visit showed off the talents of winemaker Janos Jarecsni 

and his cellar team: 

Beres 2009 Locse Furmint ($14) — the flagship wine, this excellent dry expression of Tokaj’s 

principal grape variety is aged and fermented in — what else? — Hungarian oak. It has fresh 

acidity and an extra long, lemony finish with vanilla notes on the nose. The winery 

recommends serving dry furmint with game dishes. 

Beres 2009 Naparany Cuvée ($10) — a 50/50 blend of Tokaj’s most widely planted grape 

varieties, furmint and harslevelu, aged in new oak, it’s a complex, full-bodied wine displaying 

how well the two varieties marry. 

Beres 2007 Tokaji Aszu 6 Puttonyos (approx. $60) — an inviting mineral/fruit nose with 

oodles of apricot on the finish. A Tokaj with great length, elegance and freshness. 

“Eating and drinking is not simply about sustaining life, it can be a source of great pleasure 

for us all,” notes Klara Beres in a recipe booklet available at the winery. “A well designed 

menu can sweeten any day and make it a celebration in itself. It is no wonder that there are so 

many of us searching enthusiastically for new and original recipes.” 

To that end, she consulted with chefs at the nearby Magita Hotel to come up with a number of 

recipes that pair well with the family’s wines, three of which are included in today’s Napa 

Valley Register. 

 


