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Day Four September 6 

Budapest, Hungary 

 

This morning is yours for the taking. Sleep in a little bit, go for a walk around the city or sit in a sidewalk cafe and people 

watch. 

 

Join us in the late morning, as we have a foodie walk of Budapest which will include lunch. Hungary has over 100 

varieties of grapes and 22 wine regions but it is hard to find it outside of the country because most of it is consumed within 

its borders. We'll be off in search of some great Hungarian wines followed by food halls and famous Hungarian desserts!  

 

Dinner is on your own and during our walk we will point out some stunning restaurants to try for yourself! 

 

Breakfast/ Morning free/ Wine tastings/Lunch together/ Food hall walk/ Dessert walk & tasting/ UNESCO World 

Heritage Site-Budapest 
 

 

 

Hungary’s wine tradition dates back to the times of the Roman Empire, and it is distinguished by its originality, the 

result of its national identity and the historical heritage of the Austro-Hungarian Empire. Hungary has always been known 

for the sweet wines created in the Tokaj region, in the northeast of the country. They have been commercialized in Europe 

since the 12th century alongside with other Hungarian wines. White wine is the main production in the country taking over 

70% of its production. It is somewhat spicy with a sweetness that conforms to local tastes. Red wines come mostly from the 

south and have a rather light character. After the fall of the communist regime, the lands were returned to their owners, 

which have allowed the re-emergence of Hungarian viticulture, with noble varieties such as Pinot Noir and Merlot, but also 

traditional strains like Furmint or Harsvelelü. 
 

Needless to way that in Hungary it is very difficult to end a meal and still be hungry. The main dishes served in food halls 

across the country and in Budapest, are strong and highly caloric, rich in spicy flavors and with meat as the recurrent main 

protagonist. Traditional Hungarian gastronomy is a reflection of the country’s nomadic medieval past as well as the 

communist influence that governed here over more than four decades, when meat was rare to find and often rationed due to 

scarcity. Ottoman Empire’s culinary influences can also be found in many dishes. Many say that the holy trinity of 

Hungarian cuisine is lard, onion and paprika and it may be true, since many traditional dishes have them among their 

ingredients. One of those is goulash, a Hungarian staple dish with humble roots, while the star dessert is the Esterházy, a 

sweet tart created in the 19th century.  

 

Paprika, well known as a Hungarian spice, was actually brought to the country by the Ottoman Turks in the 16-17th 

centuries. It is produced by grinding the dried pods of the Capsicum annum L. pepper plant, and can be from sweet to very hot. 

As an aside the fresh red pepper is high and vitamin C and BTW a Hungarian scientist by the name of Albert Szent-Györgyi, won 

the Nobel prize in 1937 for discovering vitamin C. 

 

 

 

September 5 & 6 Budapest, Hungary Baltazár Budapest Baltazár Budapest 1014 Budapest, Országház utca 31. Hungary : +36 
1 300 7050, hotel: +36 1 300 7051  

 

Patricia- 0030-697-297-5727 (our phones are on a Greek mobile system so they need to be dialed as if we are in Greece-the 

calls get routed to us wherever we are in Europe) 

Manolis-0030-697-297-5737 
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