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BACKGROUND

Wines Wanted by Wolves

Erzsébet Pince (Elizabeth Cellars) is a family winery founded by one of 
the very first female winemakers in Tokaj, Erzsébet (Elizabeth) Prácser. 
Elizabeth and her husband purchased their cellar in the center of Tokaj 
back in 1989. The location is rich in historical significance: initially 
dug in the 1600’s, it was rented a century later by Russian royals to 
store sweet Aszú wines for the court. Erzsébet Pince produces around 
1000 cases of wine annually, all from grand cru and premier cru sites 
classified in the 17th century. Elizabeth Pracser’s extended family 
runs the estate to this day, including a Master of Wine and a Master 
Sommelier responsible for quality control and blending. 

All Erzsébet Pince wines are made from grapes grown on low-
yield plots using sustainable organic viticulture. The winery proudly 
produces exceptional single-vineyard dry white wines as well as Aszú, 
Tokaj’s classic sweet wine with ample natural botrytis, since 1993. 

  
THE VINEYARD

Furmint was sourced from a Tokaj plot rich in loess topsoil, planted 
in 1920. Kabar grapes were picked at a grand cru vineyard in Mád; 
soil composition there is bound clay with rhyolite. The impact of such 
distinctive soils on wine is considerable. From Mád come rich mineral 
and tropical fruity notes. Old Furmint vines from Tokaj broaden and 
concentrate these flavors. Overall, the cuvée is characterized by a rich 
mouth-filling long-lasting fruitiness that’s challenging to find in such 
a light-bodied wine.

VINTAGE AND HARVEST

2016 was an excellent vintage for dry wines such as this Estate Furmint. 
Grapes were hand-harvested. Kabar berries were processed in a 
pneumatic press and Furmint must was extracted using a  traditional 
vertical basket press. The wine is vegan-friendly.

FERMENTATION AND AGING

This wine is a blend of two indigenous Hungarian 
grapes. 80% is Furmint, fermented in third-use 225L 
Hungarian oak barrels. The remaining 20% is Kabar, 
fermented in stainless-steel tanks. Both wines are 
produced with selected yeasts.

TECHNICAL DATA 

	 •	Alcohol	percentage:	14
	 •	Total	acid	(g/l):	5.8	
	 •	C6	sugars	(g/l):	7.4
	 •		Sulphur-dioxide	at	bottling	 

(total/free):100	mg	/	21	mg
	 •	pH:	3.43

Cases Produced: 196
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