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YBa)kaembit UntaTtenn!

BeHI’epCKMl;I Hapon Bcerpa 6bl1 M3BECTEH CBOWM
TeMnepamMeHTOM. B ero »<m3Hm xapakTepHa roTOBHOCTb
K OenCcTBMAM, onmpascb Ha TBOpYeckoe MblllnieHne,
NMpMBEPXXEHHOCTb CBOEMY MHEHUIO N BEPe.

Mpucywmne HaM  yHWKanbHOE MWUPOBO33peHME U
YKM3HEHHas C1Ia 0TPaXKaloTCsa BO BCEX HALIMX MbICISAX
1N ONpenensoT Haly KynbTypy nUTaHus.

[M03TOMY HEeYAMBUTENBHO, YTO C OPEBHUX BPEMEH Mbl
NIOOVM SIPKO BblpaXKeHHbIe, Pe3KMe apoMaTbl M BKYChI,
Krydme crneuumn, comepxaTenbHble 6t00a, BepHble
HaWWM TPaanLIMaM.

OTCcyTCTBME TEXHOOMNM FEHETUYECKOM MO MKALIMN
B HalleM CeNbCKOM XO39MCTBEe, pernaMeHTupyemMoe
KOHCTUTYUMEN BEHIprm, 1 XxapakTepHas YHMKaIbHOCTb
Halewr raCTPOHOMWKM M3BECTHbBI AaNeKo 3a npeaenamm
Hallen CTpaHbl.

Muiccuma LleHTpa arpapHoOro MapKkeTWHra, obnaaatollero
OMbITOM necatnneTnn % aBTOPUTETHBIMM
nNpodeccnoHanbHbIMKU 3HaAHMUAMM, 3aK/IOYaAETCS B TOM,
4yTOObl B KaK MOXHO 60nee WMPOKOM Kpyre nybnnkm
NPeacTaBnaTb, BHEOPATb W MOMNyAsSpU3MpoBaTb
BbICOKOKAYeCTBEHHbIE U BKYCHble  BEHrepckue
MPOAYKTbI,  U3rOTOBMEHHbIE C  WCMOMb30BaHMEM
30,0POBbIX, AKOSIOMMYECKM NPOrPECCUBHbIX TEXHOIOMN,
OCHOBaHHbIX Ha WHTerpaumm Hacnegyembix U3
MOKONEHNA B  MOKOMIEHWE  3HAHWW C  HOBbIMW,
MHHOBALMOHHBIMW TEXHOIOTMYECKUMM NMPOoLLeccamu.

Bnarogapa HawwWM yHMKanbHbIM reorpapuyeckmm u
nPUPOAHbLIM  MPeVMYLEecTBaM,  UCKIIOUYUTENBHOMY
KayecTBy MpPOM3BOACTBa  MULWEBOM  MPOAYKLMM
M BbICOKOM 6e30MacHOCTM MUWEBbLIX MPOAYKTOB,
aBAstollencs  Bblgarowenca u - BHyTpu  EC,  Mbl
npeanaraeM  nNuueBble  MNPOAYKTbl  C  BbICOKOM
n06aBNeHHOM CTOMMOCTbIO.

OcmoTpuTe HaLw CcTeHa, Mo3HaKoMbTeCb  C
BbICOKOKAYeCTBEHHbIMW  BEHIEePCKUMUK  MPOAYKTaMM,
NpeacTaBfeHHbIMM  HalWKWMK  SKCMOHEeHTaMW, U
oTBenanTe BeNMKONenHble apoMaThl M BKYCbl HalIMX
600 M HaNUTKOB, YTObbl Bbl CMOrnM BblI6paTb camble
BKYCHble /1aKOMCTBa, KOTOpble 3aciy»KMBaloT TOro,
4yTO06bl Bbl pasgenunm nonyyeHHoe yaoBObCTBME U C
Bawmmm 6nmskmmMm.

Dear Reader,

Hungarians are well-known for being a passionate
people. They are quick to act, and take a stand for
their creativity, opinion and faith. Our unique outlook
on life and our vigour are apparent in our every
thought andthey also permeate our culinary culture.

No wonder, then, that since ancient times we have
loved distinctive, pronounced flavours, hot spices
and substantial, traditional dishes.

Our agriculture, our GMO-free status - guaranteed
by the constitution - and the distinct uniqueness of
our cuisine is world-famous.

With our expertise and several decades of experience,
our mission at AMC is to raise awareness, to encourage
the enjoyment of and to propagate healthy,
tasty, high-quality Hungarian products that are
manufactured by eco-conscious process and are
made respecting the ways our ancestors bequeated
upon us, by passing on our knowledge from one
generation to the next, and by encouraging new and
innovative technologies.

As a result of our unequalled geographical and
natural endowments, our exceptional eminence in
producing food products, and thanks to our high
level of food safety compared to other EU members
we are able to offer food products with a high added
value.

Come and visit our booth, explore the high-quality
Hungarian products of our exhibitors and taste the
delightful flavors of our dishes and drinks so you can
choose your favorite ones that are worthy enough of

sharing with your loved ones.

Péter Ondré

Qo AGRICULTURAL CEO
MARKETING
CENTRE

Agricultural Marketing Centre Ltd.
H-1253 Budapest Pf.66 |+36 1450-8800|amc.hu

amc@amc.hu \facebook.com/agrarmarketingcentrum



BVMHOOEIbHSA BOK
BOCK ESTATE, VILLANY

H-7773 Villany, Batthyany utca 15.
+36 30 5655297

www.bock.hu
marketing@bock.hu

Mr. Csaba Krenner 2 Mr. Béla Szilagyi

+36 30 254 7773 L +36 20 957 9341
www.bock.hu @ www.bock.hu
kereskedelem@bock.hu kereskedelem@bock.hu

B English B English

Cemba Bok (Bock) 3aHMMaeTca BMHOrpagapCcTBOM MU
BWHOLENMEM B BUHOAENbYECKOM pernoHe Bunnatb c 1850-
oro roga. JlloboBb K BVMHY W MpPUEMbl ero M3roToBIEHMS
nepexoasT C 0TLa Ha CbiHY yxe 3a 9 MokoneHnn. B Hauane
Kapbepbl Voxed Bok (Jézsef Bock) cobupan ypoxalt ¢
nnowaaw 0,5 rekTapa, a B HacToALee BpeMs OH CO CBOMMM
neTbMy NepepabaTbiBaeT yporkai co 150 rekTapos. BuHa
Bok npounsBoasaTcs M3 BUMHOrpaga, NMpomapacTatollero Ha
CaMblIX MI0AOPOAHbIX CKIOHAaX BUHOLENbYECKOrO permoHa
BunnaHb

The Bock family has been growing vines and producing
wine in the Villany wine region since 1850. The love of wine
and the craft of winemaking has been handed down from
father to son for over nine generations. At the beginning of
his career, J6zsef Bock harvested just over 0.5 hectares.
Today he and his children process the grapes harvested in
150 hectares. Our wines are made of grapes grown on the
most prestigious slopes of Villany.




BuHooenbHa YanHm-Tenexkn BuHa

. CSANYI WINERY CO.-TELEKI WINES CF 'Z‘:T'

H-7773 Villany, Ady fasor 2.
+36 1225 2540
www.csanyipinceszet.hu

llona.Kallay@csanyipinceszet.boonafarm.hu

& o

Ms. llona Kéllay

+36 1225 2540, +36 70 702 8389
www.csanyipinceszet.hu
llona.Kallay@csanyipinceszet.bonafarm.hu
English, German

TH&C )

[MnaHTaumm BuHopenbHW «YaHu MHLEeCceT» pacrofioXeHbl
Ha NyYlmMx CKIOHaxX BWHOQENbYECKOro paroHa BunnaHb,
c TeppuTopmen ceblwe 400 rekTapos. [MOMUMO HoBeMLEN
TEXHONONK, HEOOXOAMMOWM K MepefoBOMYy BWHOLENMIO, B
Haler BWHOOENbHe Mbl He 3abblBaeM O COXKMBLUENCS
BMHOLENbYECKOM TpagMumM, MO CyTW KOTOPOWM LEHHOCTb,
nNPoM3BeAéHHas B BWHOrpage, MaKCUManibHO, C MOJIHOM
YBEPEHHOCTbLIO LLO/MKHA MPOSBUTHCSA B HALLMX BUHAX.

The vineyards of Csanyi Winery are situated on the best
slopes of Villany wine region. Our total growing area ex-
ceeds 400 hectares. Our winery has become a modern
wine producing enterprise, where, we still bear in mind the
great wine production traditions established by our prede-
cessors. The fundamental thing is to maintain and present
in the wines the values that have beeen produced in the
grapes.




BWHOLE/TbHA ®NLLUSP

FISCHER WINERY

9 H-8284 Kisapati 043/14 Hrsz
. +36 30 86 77 003
® www.fischer-badacsony.hu

info@fischer-badacsony.hu

2 Ms. Magdolna Vajda

. +36 87710 001

@ www.fischer-badacsony.hu
info@fischer-badacsony.hu
B German

BuHopenbHs  @uilep  pacrnofniokeHa — cpeau  Cemwu
BY/IKQHUYECKMX XOJIMOB. HeobblKHOBEHHbIE BUHa
BblpaLLMBAOTCA 34ecb npumMepHo Ha 80 rekTtapax. B 2002
rogy cembs @uuwep Hayana BbiCamsaTb 15 rexkTapos.
C caMOro Hauana OHW 3aHWManMCb MPOM3BOLCTBOM
BbICOKOK@UeCTBEHHbIX BWH. 3TO 6bINO0  rapaHTMPOBaHO
HW3KMM YpOXKaeM BUHOrpaga.

[leBATb COPTOB BUHOrPaAHbIX /103 Bl BblpaLLieHbl MOYTU Ha
80 rekTapax; 1/3 13 H1x - 6enble 103bl, Takme Kak COBMHBOH
BnaH, MvHo Bnan, LWapaoHe u “SzUrkebarat” (MuHo Mow), u
2/3 - kpacHble N103bl, TakMe Kak LisanrensT, Cupa, MNMuHo Hyap,
Mepno 1 KabepHe OpaH.

The Fischer Winery is situated among seven volcanic hills.
Exceptional wines are cultivated here on 80 hectares
approximately. In 2002 the Fischer family started planting
out 15 hectares. Right from the very start, they have focused
on the production of high-quality wines. It has been guaran-
teed by a low grape yield.

Nine varieties of vines have been cultivated on nearly
80 hectares; 1/3 of them are white vines, like Sauvignon
Blanc, Pinot Blanc, Chardonnay and “SzUrkebarat” (Pinot
Gris) and 2/3 are red vines, like Zweigelt, Syrah, Pinot Noir,
Merlot and Cabernet Franc.




XYHITAPUAH XEPUTW X

VIMnekcoH XyHrapw J1T4

HUNGARIAN HERITAGE

Impexon Hungary Kft.

9 H-1117 Budapest, Bercsényi ut. 21
L +361782 3231

@ www.hungarianheritage.com
info@impexonhungary.com

= Ms. Alexandra Nagy

. +3620 274 3682
alexandra.nagy@impexonhungary.com
B English

2 Mr. Laszlé Somogyi

L +36 30 950 2153
laszlo.somogyi@hths.sg
B Russian, English, German

BpeHn «Hungarian Heritage» cosgaH ¢upmon 000
VIMAeKcoH XyHrapu, KOTOpbli MpeacTaBaseT BeHrepckue
MPOAYKTbI BbICLIEr0 KayecTBa Mpov3BedeHbl C Tprodenem,
TaKMe KaK [L)KEM C/IMBOBbIM, CBEKOIbHOE BapeHbe, Kapnaydo,
aKaumeBblt MEL WM TakXKe KOHCEePBMPOBaHHbIE MPOAYKTbI
M3 TYCUHOM MeYeHW, WM3roTOBNEHHbIE WCKMIOUUTENBHO U3
HannyulWwmx VHrPeaMeHToB BeHrpuu Ansg rypmMaHoB BCEro
Mupa.

The Hungarian Heritage brand has been created by Impexon
Hungary Ltd., representing high-quality premium Hungarian
products made of truffle such as truffle cream, plum and
beetroot jam, carpaccio, acacia honey. The canned
goose liver has been produced of the finest Hungarian
ingredients exclusively for gourmet consumers all
throughout the world.
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- MERIAN FOODS Ltd.

H-5900 Oroshaza, Szarvasi utca 16.
+36 68 814 155
www.merian.hu

merian@merian.hu

N®cCo

Ms. Borbala Ambrus

+36 68 814 200, +36 30 696 1035
www.merian.hu
merian@merian.hu

German, English

DS )

BblCTaBneHHbIe MPOAYKTbI: NMHWS NpoaykToB «Rex Cibo-
rum». KoMnaHusa «Merian Foods Kft.» coxpaHseT 6onee yem
cToneTMe TpaauUMOHHOM MNepepaboTKu MYCUHOW neveHu
ong ¢ya-rpa, npomssoammon B ropoge Opouwixase. Hawu
MPOAYKTbl OOCTYMHbl MoA AByMs 6perpamu: [lof Halmm
6peHoom «REX CIBORUM» BbimycKkatoTCs MNPOAYKTbl C
BbICOKMM COLEPXKaHWEM MEYEHM, a TakoKe NPOJYKTbI M3 MsAca
rycsl, YTKU U UHOKOLWKK, M3rOTOBAEHHbIE NO TPaaMUMOHHBIM
TEXHOMOMMAM MOocofla M KomueHus, a nod 6peHaoM «ORSI»
BbIMYCKalOTCH  WUMPOKUIM  aCCOPTUMEHT COCUMCOK, MSICHbIX
Hape30K 1 NeYeHO4YHbIX MPOLYKTOB.

The company displays its “Rex Ciborum” product line. The
Merian Foods Kft. follows a100-year-old tradition of
processing the “Oroshaza goose liver”. Our products are
available in two kinds of brands the REX CIBORUM brand
represents products with high liver content as well as
goose, duck and turkey breast products made according
to the traditional curing and smoking procedures; the ORSI
brand represents a wide variety of frankfurters, cold cuts
and liver products.

Merian
Foods

Elelmiszeripari Kft.




BVHOOENbHA MAHHOH TOKAW

- PANNON TOKAJ Ltd.

@ H-1115 Budapest, Kelenfoldi ut 2.
. +3670 338 8000

® www.pannontokaj.hu
nyari@panonntokaj.hu

2 Mr. Laszl6 Nyari, Managing Director
W +3613727470

@ www.pannontokaj.hu
nyari@pannontokaj.hu

B English

BuHoLenbHs «MaHHOH» Tokan pacnono)keHa Ha niowanmn
2irekTapa. Onupasacb Ha 400-neTHIOK  Tpaauumio,
OYPMUHT, xapnesesio 1 XXenTbin Myckart.

a.) Hawu n3roToBneHHbIE MMEIOT CBEXMIA,
dPYKTOBbIV BKYC M XOPOLLAs KUCIOTHOCTb.

6.) Knaccuueckue BuHa: CamopoaHu, QopamTal,
[Mo3aHnM ypoxkal u Acy.

B.) lNpemumanbHble BUHa JOMUHMYM BblAep)KaHHbIe
B Ay60BbIX H0YKax, Fae OHW HacTanBatoTCs He
MeHee YeM WeCTb MecsLeB.

The Winery has 21 hectares, of vineyard cultivated for
400 years of traditions. The grape varieties are Furmint,
Harslevell and Muscat Lunel.

a.) Reductive technology. dry, semi-dry, semi-sweet, me 0058
fresh fruity young wines. ’\—4

6.) Barrel aged dry and sweet wines, Aszu wines.

B.) The premium line is the Dominium family of
oak-wood barrel ageing.

fueszenci

e

" PANNON TOKAJ KEIS

H-1115 Budapest. Kelenfoldi at 2.

3934 Tolesva
Telefon: (+36)
Fax: (+36) - 47-584-057

VINUM REGUM REX VINORUM



BMHOOE/bHS LLIOMOLL TOKAM %

SOMOS TOKAJ WINERY

Q
.
®

SOMOS TOKA)

H-3910 Tokaj, Serhaz u. 39. “WINERU—

+3678 512 792
www.somostokaj.hu
export@somostokaj.hu

Mrs. Kinga Toth-Dobszay
+36 70 366 9300
www.somostokaj.hu
export@somostokaj.hu
English

DRSS

2 Mr. Laszlé Pecznyik
. +36 30828 5239

@ www.somostokaj.hu
pecznyiklaszlo@gmail.com

B English

BunHopensHs Somos Tokaj sBNgeTca AoYepHEn KOMMaHWen
Boranal Ltd., koTopas 6bina ocHoBaHa B 1989 roay. Bnagensupl
NPOW3BOAAT BMHO yxke 30 neT. CerofHs Mbl MPUHAANEXMM K
CaMblM COBPEMEHHbIM 060pPYA0BaHHLIM BUHHBIM Norpebam
B BeHrpun. Hawwu nomelleHns pacrofiokeHsl B TOSbHE,
MaTpe, Knwképéle mn TokackoM pervioHe. Mbl npopaem
VCKMOUUTENBHO By TUIMPOBaHHOE BWHO MO BCEMY MUPY.
YTobbl YOOBNETBOPUTL BCE MOTPEOHOCTM PbIHKA, Mbl
pacLwvipuIn Hallm NOCTaBKM MIPUCTOro B1Ha B 2006 ropy v
KOKTeMnem Ha ocHose BiHa B 2013 roay.

Bottled wine and sparkling wine

Somos Tokaj Winery is an affiliate of Boranal Ltd. that was
established in 1989. The owners have produced wine for
30 years. As of today, we belong to the most up-to-date
equipped wine cellars in Hungary. Our premises are located in
Tolna, Matra, Kiskéros and Tokaj region. We sell exclusively
bottled wine all over the world. In order to fulfill all demands
of the market we expanded our supply with sparkling wine
in 2006 and with wine-based cocktails in 2013.

LATE HARVEST




3A0 YHMBEP
UNIVER PRODUCT Plc.

Q@ H-6000 Kecskemét, Szolnoki ut 35.

L +36 76 518 186

& www.univer.hu

sales@univer.hu
Ms. Eva Balog 2 Ms. Nikoletta Lendvai
+36 30 477 5765 . +36 30 415 1744
www.univer.hu @ www.univer.hu

eva.balog@univer.hu nikoletta.lendvai@univer.hu
English, Spanish B English, Spanish
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OCHOBHbIMM  MPOAYKTaMM  KOMMaHWM M0 MPOU3BOACTBY
npuvnpae,  Haxopdwenca B 100%-HoM  BEHrepckom
COOCTBEHHOCTW ABASKOTCH MPOAYKTbI [ETCKOro MuUTaHus,
KOHLEHTPMPOBaHHas ToMaTHas MacTa, MalroHes, ropumua,
KeT4yn, 3anpaBky [L19 CanaToB, [KeMbl U TUMWYHbIE
BEHrepcKmne npunpasbl. HenmpepbiBHbIE MHHOBALLMW BbICOKOE
KaYecTBO SBNAIOTCH XapaKTepHbIMW YepTamu. KomnaHus
VIMEeT CaMbli COBPEMEHHbBIN W1 KPYMHEeWLWWIA 3aBof Mo
NPOM3BOACTBY TOMaTHOW NacTbl B LleHTpanbHo-BocTouHOM
Espone.

The company producing seasonings is one hundred
percent Hungarian owned with its main products of
baby foods, tomato puree, mayonnaise, mustard, ketchup,
salad dressings, jams and typical Hungarian condiments.
It is characterized by continuous development and high
quality. The company runs the biggest and most modern
tomato processing plant in Central and Eastern Europe
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AGRICULTURAL
MARKETING
CENTRE

Kuny Domokos u. 13-15., Il.emelet,
1012 Budapest, Hungary

amc@amc.hu
www.amc.hu

ﬁ agrarmarketingcentrum
agrarmarketingcentrum



