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We have selected seven unique wines,

nurtured by Hungary's rich nature and

diverse soils.

Grapes: 100% furmint

16,000 yen

Tokaj Brut

A refreshing sparkling wine made from 100% furmint,
Hungary's signature white grape variety. It features crisp,
well-structured acidity paired with fruity notes of cherry
and pear, complemented by subtle hints of sweet
confectionery and vanilla. Adorned with an elegant floral
label, it’s a popular choice for celebrations and gifts.
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Grapes: 64% kékfrankos,
20% pinot noir,

16% portugieser

6,800 yen

A light-bodied rosé crafted with a base of kékfrankos,
Hungary's signature red grape variety. It evokes the
traditional, charming, and silky blumenwein (flower wine)
schiller, as well as the iconic rosé wines of Bandol,
Provence.

9 Dry White Wine

Dry Tokaj

Grapes: 70% furmint,
30% harsleveld

10,000 yen

A signature wine representing Bodrog. It features fresh,
crisp acidity alongside deep, sweet and complex aromas of
apple, quince, peach and fragrant osmanthus. With a long
finish and distinct minerality, this beloved bottle
encapsulates the true charm of the Tokaj style.

@ Full-bodied Red Wine

Merlot

Grapes: 100% merlot

10,000 yen

Under the climate of Villany, merlot achieves full ripeness
every year. While typically used as part of a blend, it
demonstrates a truly captivating flavor even as a
single-variety wine.

Tokaji “Halas”
Furmint

Grapes: 100% furmint

13,000 yen

A premium furmint cultivated in the prestigious Haras
vineyard. Please enjoy the rich bounties of the earth, drawn
up through roots extending more than 40 meters deep,
alongside the profound flavor of "time" nurtured by old
vines.

Grapes:
72% cabernet franc,

odied Red Wine

28% cabernet sauvignon
11,000 yen

A bottle that truly embodies the DNA of Villany. Fruity yet
full-bodied, it offers warmth alongside a velvety
smoothness, beautifully combining earthy nuances with
spicy flavors.

Principium

*All prices shown include tax. *This photo is for illustrative purposes.

Connecting with Hungary through the richness of wine.

Please see the
back of the menu

A Japan-Hungary Wine Association
for International Arts and Exchange

for an introduction
to our noble rot wine.
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0 Noble Rot Wine:Very Sweet

Tokaji Furmint “Mesés” Grapes: 100% furmint
13, 200 yen

In Hungarian, "mesés" means "fabulous." Confidently named, this bottle is the winery's
top recommendation. Harvested in mid-October, it concentrates the freshness and
sweetness of fully ripened furmint. With subtle oak notes, it presents a harmonious
balance between acidity and sweetness. Perfect as an aperitif or dessert wine, its stylish
500 ml slender bottle makes it an elegant choice for a cherished gift.

What is Noble Rot Wine?

Noble rot wine is a naturally sweet wine made from grapes with an exceptionally high sugar
concentration, known as noble rot grapes. Characterized by a heady aroma and a rich, profound
sweetness, it offers an elegant taste with a beautiful harmony of vibrant acidity and sweetness.

When fully ripened grapes are affected by a beneficial fungus called Botrytis cinerea (noble rot),
its microscopic threads puncture the grape skin, allowing water to evaporate. As the grapes
shrivel on the vine like natural dried fruit, their sugars, flavors, and acidity become highly
concentrated.

Because these noble rot grapes contain an extraordinary amount of sugar, the yeast cannot
convert all of it into alcohol during fermentation. This leaves a naturally rich, dense sweetness,
creating a dessert wine that combines exquisite aromas, deep flavors and refreshing acidity.

*All prices shown include tax. *This photo is for illustrative purposes.



