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White Wines

1.) 2002 Villa Makár Pécsi Chardonnay 0.75 L 6.00 e
Dry white wine, fine fruit and acidity. 8.00 e/L

2.) 2007 Tokaji Furmint 0.75 L 6.00 e
Semi-dry Spätlese, aged in barrique casks. Spicy nose, dominant
with green apples.

8.00 e/L

3.) 2003 Tokaji Furmint 0.75 L 7.50 e
Semi-dry Spätlese, aged in barrique casks. Spicy nose, dominant
with green apples.

10.00 e/L

4.) 1999 Tokaji Furmint “Century Selection” 0.75 L 9.90 e
One of the best vintages of the 20th Century. 13.20 e/L

Red Wines

5.) 2000 Villa Makár Szekszárdi Cabernet Sauvignon 0.75 L 7.90 e
Full-bodied dry red near its peak. 10.53 e/L

6.) 2004 Villa Makár Szekszárdi Cabernet Franc 0.75 L 8.20 e
Dry, elegant and fruity. 10.93 e/L
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Dessert Wines

7.) 2004 Tokaji “Classic Cuvée” – Late harvest 0.5 L 12.80 e
Sweet noble dessert wine. 25.60 e/L

Wine Spectator’s score: 89 points

8.) 2005 Tokaji “Classic Cuvée” – Late harvest 0.5 L 12.80 e
An elegant sweet dessert wine. 25.60 e/L

9.) 2005 Tokaji Aszú 3 puttonyos 0.5 L 13.90 e
A fresh elegant dessert wine. 27.80 e/L

10.) 2007 Tokaji Aszú 5 Puttonyos 0.5 L 31.90 e
Sweet Botrytis affected white wine. 63.80 e/L

11.) 2004 Tokaji Aszú 5 Puttonyos “mini” 0.25 L 17.00 e
68.00 e/L

12.) 2002 Tokaji Aszú 6 Puttonyos “mini” 0.25 L 24.00 e
96.00 e/L

13.) 2002 Tokaji Aszú 6 Puttonyos ’ 0.5 L 48.00 e
96.00 e/L

14.) 1999 Tokaji Aszú 6 Puttonyos 0.5 L 52.00 e
A modern Aszú, perfect balance between high acidity and residual
sugar. Unlimited storage potential.

104.00 e/L

Wine Spectator’s score: 94 points

Gold medal 2001, IWSC England.

15.) 2000 Tokaji Aszú 6 Puttonyos 0.5 L SOLD OUT
A millenium wine in honor of the millenium. Creamy peach with
hints of apricots embedded in honey and almonds. Unlimited
storage potential. Gold medal 2004, IWSC England.

Wine Spectator’s score: 96 points

16.) 2000 Tokaji Aszú Essencia 0.5 L 106.00 e
Residual sugar: 280 g/L. Unlimited storage potential. 212.00 e/L

17.) 2000 Tokaji Natur Essencia 0.375 L 300.00 e
In a wooden gift box. Residual sugar: 480 g/L. Unlimited storage
potential.

800.00 e/L
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Sparkling Wines & Rarities

18.) Villa Makár - Sparkling wine Brut 0.75 L 9.90 e
Méthode Classique. 13.20 e/L

19.) 2004 Tokaji Muscatelle 0.75 L 7.80 e
Highly aromatic, intense perfume, dry. 10.40 e/L

20.) 1996 Tokaji Aszú 6 Puttonyos “mini” 0.25 L 32.00 e
High ranking Aszú, powerful acidity with high residual sugar. Co-
pious nose of tropical fruits and apricots mingle with walnut and
almonds. Unlimited storage potential. This wine was honored and
featured by the Hungarian OBI in Budapest.

128.00 e/L

Gold medal 2000 Tokaj, Gold medal 2001 IWSC England.

21.) 1994 Tokaji Aszú 6 Puttonyos 0.5 L 59.50 e
Intense nose embedded in fine acidity and secondary nuances of
cocoa and tropical fruits and apricots. Unlimited storage poten-
tial. This wine was honored and featured by the Hungarian OBI
in Budapest.

119.00 e/L

Gold medal 2000 Tokaj, gold medal 2000, IWSC England.

22.) Pálinka 0.5 L 28.00 e
Aszútörköly pálinka 2007, destilled from the marc of the 6 putt-
onyos Aszú, an “essence of the essence”

56.00 e/L

3



All prices include German 19% VAT.

Contact:

SBS Musik und Wein GmbH
Ingwerweg 38, 65191 Wiesbaden

Representative:

András Bruhács
Tel: +49 (0) 611 9570 873
order@tokaj-classic.com

www.tokaj-classic.com

Delivery in Germany is carried out by postage or freight at a cost of 8.00 e incl. insurance for 1-12
bottles. Orders higher than 400,- e are delivered free of charge within Germany. According to the German

law, wines may not be sold to minors, under 18 years of age.
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