Dear friends,

     My name is Noémi. I´m 17 years old. I live in Slovakia, in small village by name Leles..

I study in Trebišov,department social worker. I live in a  family house. I have got one sister, her name is Lívia. I like animals, I have got one dog, her name is Jenny. My hobbies are: reading a books, surfing on internet, going to disco, listening to music. I like traveling and know new countries.

Noémi (
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The process of Tokaj wine
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A golden dessert wine  Tokaj that has been made in Slovakia and Hungary since at least the 17th century - is a distinct regional wine which can only be produced in the Tokaj wine belt, a leech-shaped swath of land with the requisite climate and wine cellars needed for the unique wine making process. 

Over 80% of the Tokaj region falls inside Hungary, with a small tip extending into south-east Slovakia, some 60 kilometres east of Kosice. Just south of Trebisov, three small Slovak companies produce Tokaj within a 20 kilometre radius of the village of Velka Trna.
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Foggy fall mornings melt into warm, sunshiny afternoons in the Tokaj region, weather that transforms the wine grapes into special raisins (cibeby) containing high concentrations of vitamins and sugar. Cibeby are mashed and added to pre-made wine, giving Tokaj its honey-sweet taste. 
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But before the wine can be drunk, it must age for up to six years in special Tokaj wine cellars, which were originally built during the Turkish invasions of the 16th and 17th centuries. The cellars stay a cool 10-12 Celsius year round and are home to a red fungus that produces a crisp, damp air, factors which are indispensable to the Tokaj-making process.
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All Tokaj wine has a putno rating of between three and six. In old Slovak, putna was a barrel - a putno rating of three meant that three barrels of cibeby had been added to 136 litres of wine, while a rating of four meant four barrels had been added, and so on.

 Today the process is more complex, but the proportions are essentially the same. The higher the putno rating, the sweeter, stronger and more expensive the wine will be.

The exacting process of making Tokaj translates into relatively high prices for Slovakia (bottles of 4-putno Tokaj retail for around 300 crowns, or $6, while 6-putno goes for around 600 crowns), making Tokaj a rare treat for most local consumers. Exclusive trade agreements between Hungary and most EU countries have limited export opportunities for Slovak producers, even though the quality of Slovak and Hungarian Tokaj is comparable. Indeed, with its 6-putno from 1993

