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AZ BEPULET TORTENETE

Az 1985 méjusaban megnyilt Tokaji Mtzeumnak
helyet adé mdemléki épiilet, a Tokaj f6terén allé
polgarhazak egyike. A muizeumépilet egykor gérog
keresked6haz volt. A gbrégok a 17. szazad végétdl
mint borkereskedSk tintek fel Tokaj-Hegyaljan, és
a kovetkez6 szazad végéig meghatarozd részt vallal-
tak a bor forgalmazasaban. Féként a 18. szazadban
a Balkanrdl szarmazo, vegyes etnikumu keresked6
népesség, Osszefoglalé néven a gbrégdk monopoli-
zaltak a borkereskedelmet. Tokaj varosaba I1. Rakoczi
Ferenc kéltdztette at a gérogoket Szatmar elfoglaldsa
utan, akik hamarosan fontos szerephez jutottak a varos
életében. Eletforméjukkal, oltozkodésiikkel, épuleteik-
kel atformaltdk a varost. A g6régdék kompaniaba
szervezbdve kilonleges jogokat élvezé kereskedGtar-
sulatot hoztak 1étre, szorgalmas munkajukkal, sokszor

A ToxkAJ1 MUZEUM EPULETE
The building of the ,,Tokaj Museum”
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ravasz Uzleti fogasaikkal rendkiviili haszonra tettek szert.
Ez a gazdagsag tlkr6z6dik a Tokaji Muzeumnak
helyet ad6 épiileten, az egykori Karicsony-, majd
Szaszarath-féle hazon is.

Az egyemeletes, rendkiviil igényesen megszerkesz-
tett, szépen tagolt lakdhazat 1790 tajan a médos, gérog
eredetti Kardcsony csalad épittette. A 19. szazadban
a Szaszarathok tulajdonaba kerilt, akik szintén a leg-
jelentSsebb tokaji kereskedSfamilidk kézé tartoztak.
A lakéhaz kivil-belil gazdagon diszitett. Az épiilet
belsé tereinek némelyikét paratlan értékd falfestmé-
nyek ékesitik. Az egyik kisméretd, foldszinti szoba-
ban példaul olyan panoramafestés talalhatd, amely
a nézében azt a hatast kelti, mintha a kétszaz évvel
ezel6tti Tisza-parton allna, és onnan gyonyérkddne a
kornyezd taj hegyes, bokros, fas, romantikus varrom-
mal megjelend latvanyossagaban.

A homlokzati kozéprizalitban elhelyezked6 eme-
leti nagyterem a kor jellegzetes copf ornamentikajat
viseli, amibe azonban sajatos keleti {zek keverednek.
A parapet folotti paszmakban egzotikus, kaftinos,
turbanos figurak vonulnak, mintha a haz régi gazdai
gylilekezésének lennénk szemtandi. A falakat bo-
rité falfestmények a legutdbbi id6kig rejtve voltak.
A mész- és festékrétegek szerencsésen meglrizték a
festményeket, amelyek kozel két évig tartd restauratori
munka eredményeként valtak lathatéva.

EGYHAZMUVESZETI KIALLITAS
AZ EMELETEN

muzeum allandé kidllitasainak talan leglatvanyo-

sabb és egyik legértékesebb egysége az emeleti
3 teremben bemutatott egyhazmuvészeti anyag. Béres
Béla, tokaji esperes-plébanos 1981-ben ajanlotta fel
kedves varosa muzeumanak tébb évtizeden at nagy
szakértelemmel gyGjtott kollekcidjat, amelynek egyik
része a kiallitdson lathat6, mig masik része a mizeum
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BERES BELA EGYHAZTORTENETI GYUJTEMENY
The ecclesiastical collection of Béla Béres

IMazsAMOLY
Praying desk




SZOPTATO ISTENSZULO IKON
Icon of Maria with little Jesus on her arm

raktaraban elhelyezve Gjabb kiallitdsra var, illetve majd
a tudomanyos feldolgozast szolgalja. Béres Béla 1912.
februar 26-an sziletett Satoraljaujhelyen. Az djhelyi
piarista gimnaziumban érettségizett, s itt szlletett meg
elhatarozasa, hogy papi palyara 1ép. Szegeden a volt
,»Csonka Egyhazmegyék” székhelyén szervezett papi
szemindriumban végzett, s 1936-ban szentelték pappa.
Két évig volt kaplan Bodrogkeresztaron és Tallyan,
majd Taktaharkanyba kertlt. 1953-t6l nyugdijba vo-
nulasaig, 1982-ig szolgalt Tokajban. Béres Bélatol nem
volt idegen a kall6d6 egyhazmuvészet, liturgiai, hasz-
nalaton kivili targyak megmentése, Osszegyijtése.
A mentbakci6 j6 érzékkel, kivaldé szakmai ismerettel
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parosult az évek sorian és az esperes-plébanos kitl-
né borairdl hires pincéje mellett tokaji idegenforgalmi
latvanyossagga 1épett el6 a becses értékd egyhaz-
mivészeti gydjtemény. A muzeumban lathaté Béres
Béla gydjtemény anyaga két nagy részre tagolédik.
Viltozatos targyegylittes reprezentdlja az észak-ma-
gyarorszagi barokk egyhazmuvészetet (festmények,
korpuszgytjtemény, iparmivészeti anyag). A mintegy
masfél szaz darabot szamlalé értékes ikongytjtemény
és a hozza kapcsol6dé iparmiivészeti jellegti liturgikus
targyegylittesek pedig a hazai bizanci emlékanyagrol
adnak atfogd képet. A bemutatott gytjtemény figye-
lemre mélté targyai k6zott killén kiemelésre méltd né-
hany igen érzékenyen faragott barokk faszobor, nagy
tiirelemmel készitett apacamunka. Mindezeket gazda-
gitja az adomanyozott hatalmas kdnyvanyag néhany,
a kiallitason lathaté reprezentativ darabja, igy német
Osnyomtatvanyok, a nagyszombati nyomda hires ter-
mékei, gyonyord fametszetekkel ékesitett orosz és
ukran liturgikus kényvek.

TETOTER

A Tokaj-hegyaljai borvidék torténete

Kevés teleptilés dicsekedhet a vilagon azzal, hogy ne-
vét a nemzeti himnusz tartalmazza. Amikor a magyar
nemzeti himnusz masodik versszakaban Tokaj nevét
olvashatjuk, azzal az évszazadokon at hasznalt mar-
kajelzéssel is talalkozunk, amely a Hegyalja hires bo-
rat fémjelezte a vilagban. A napjainkban vilagérokség
részét képezd, 31 telepiilést magaba foglalo Tokaj-
hegyaljai torténelmi borvidék a Bodrogtdl nyugatra
elhelyezkedd, az Ujhely, Szant6 és Tokaj éltal hatarolt
teriilet. E tajegység a 16. szazadtél — amikor a t6rok
elfoglalta a szerémségi teriileteket — valt a magyar sz6-
l6termesztés legfontosabb vidékévé. Mar korabban is
ismert volt a taj sz6l6kulturaja, amelynek alapjait olasz
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FELJARAT A LAKOTERBE
Stairway to the dwelling

és vallon telepesek teremtettek meg. Az utdbbi id6-
kig elemeiben nyugati kapcsolatokat idézé borkultara
tette lehetévé a hegyaljai telepiilések virdgzasat, me-
zévarosi fejlédését. A kiallitason lathaté oklevelek
is bizonyitjak, hogy a hegyaljai telepiilések tObbsége
mezG6varosi kivaltsagokat vivott ki maganak. Kozilik
els6sorban Tokaj és Sarospatak jutott kézponti sze-
rephez. Az el6bbi elsésorban féldrajzi fekvésének, a
fontos tiszai atkelShely és kereskedelmi utak csomé-
pontjaban val6é elhelyezkedésének kdszonhette ezt.
A Bodrog és a Tisza talalkozasanal 1évé szigeten a 13.
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BORASZATI ESZKOZOK A KEMENYLABAK ALATT
Special tools for the wine-making at the chimney base

szazadban emelt var a Rakéczi-szabadsagharcig Srizte
e tajat, a fontos tiszai atkel6helyet. Tokaj mezévaro-
sa kedvezs elhelyezkedésének koszénhette azt, hogy
a Hegyalja centrumavéd valhatott. A véaros foldrajzi
clhelyezkedésébdl kovetkezett az, hogy a hegyaljai
borokat tokajinak nevezték, bar a legjobb borok nem
Tokajban és kézvetlen kornyékén teremtek. A tokaji
bor vilaghirtvé valasa annak is kdszénhetS, hogy a
16-17. szazadi mas vidékek boraival ellentétben szal-
lithaté volt. Elviselte a hosszd utaztatast, szallitist,
nem savanyodott, kocsonyasodott meg, mint mas
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SZOLESZET ES BORASZAT NEPRAJZI KIALLITAS A TETOTERBEN
Ethnographic exhibition of the vine-culture and
wine-making in the attic




borok. A bor forgalmazasa pedig mindig biztos és
nagy anyagi haszonnal kecsegtetett. A 17. szazad vé-
gétll a g6rog kereskedSk valtak a Hegyalja legismer-
tebb borforgalmazoiva. Kompaniajuk mellett sajatos
kereskeddtarsulat jott létre 1773-ban, amikor az orosz
car borvasarl bizottsagot alapitott és kézvetitésiikkel
kivanta a hegyaljai borokat a cari udvarba eljuttatni. Az
Orosz Borvasarlé Bizottsag egészen 1798-ig miko-
dott Tokajban. A 18. szazad végétdl az egyre nagyobb
szamban megjelené zsidé kereskedSk kiszoritottak
a borkereskedelembdl is a gorégoket, és egészen a
I1. vilaghaborutig kulcspoziciét téltdttek be Hegyalja
gazdasagi életében. Mikodésik ideje azonban mar
Hegyalja gazdasagi hanyatldsanak idGszakara esett.
A 19. szazad elejétdl egyre komolyabb akadalyokba tit-
kozott a hegyaljai bor étékesitése, mivel a kilonb6z6
kémiai eszk6z6k segitségével feljavitott mastéle borok
is betortek a piacra. Azonban Hegyalja hanyatlasaban
végsG soron a filoxérajarvany jatszott doéntS szerepet,
amely a sz8l6teriletek tulnyomo részét kipusztitotta.

A Tokaji térténete — Néprajzi kiallitas
a padlastérben

A muizeumépilet felgjitasa soran az Orszagos
Miemléki Feligyel6ség szakemberei szellemes tech-
nikai megoldéssal kivaltottak az eredeti fedélszéket, és
igy a héjazat alatt egy nagy légterti, 6sszefliggs pad-
lasteret nyertek. A padlas igazi latvanyossaga a hatal-
mas, t6bb elhizasbdl dsszehozott kézponti kémény,
amely a helyreallitas utan a tér kbzéppontjaban teljes
szoborszer( szépségében jelenik meg. A kémény zeg-
zugai kozott vezet a latogatd szamara kialakitott ki-
emelt jarészint, amelynek két oldalan helyezkednek el
a targyak és a dokumentumok. A nagyobb tirgyak,
igy a bor szallitasara hasznalt szekér, hordokkal meg-
rakva, a kadarmesterség nagyméretd produktumai és
a hordédongakbdl Gsszeallitott maglya. A dugvanyo-
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zott, hajtatott sz6l6tltetvénytSl a mivelés fazisan at
a végtermékig, a borig, a sz6l6- és borgazdalkodast
kiszolgalé iparagakon at a borral szekerezé furmanyo-
sokig kisérhetjik végig a taj gazdalkodasat.

A TOKAJ-HEGYALJAI
SZOLOMUVELES

vilagon kb. 500 sz8l6fajta él. Ebbdl Tokaj-

Hegyaljan mintegy 130 honos. A szél6ultetvé-
nyek 70%-a harsleveld, a tébbi pedig sirgamuskotaly,
furmint, a hatalyos bortérvény szerint termeszthe-
t6 még Oremus vagy hasonnevén a Zéta valamint a
leginkabb aszisodasta alkalmas Kovérsz6ls. A t6bbi
csak szorvanyban fordul elé. Mai ismereteink szerint
a Tokaj-hegyaljai sz3l6hegyek a 18. szazadban honos
fajtakkal, éspedig tobbségében furminttal, balafanttal,
romonyaval, géhérrel, harslevelavel, kecskecsecstvel
telepitettek.

A sz8l6mivelés a legdsszetettebb mezdgazdasagi
munkafolyamat, amelyet a 16-17. szazadban Tokaj-
Hegyaljan mar rendelkezések szabalyoztak. Az egy
idében és azonos médon végzett munka és a borter-
melés egészét véds allami és foldesuri rendelkezések
garantaltdk Hegyaljan a j6 és egyenletes termelést, a
termék egyenletesen j6 mindségét. A legismertebb,
teljes terjedelmében rank maradt hegyaljai regulaci6
Madon 1641-ben sziletett. Az érdekelt hegyaljai és
felvidéki varosok képviseldi részletesen szabalyoztak
a termelést, a termeltetést, elsGsorban a sz8lémivelés
és a bortermelés teriiletén a kilénb6z8, munkafolya-
matokban részt vevd szakmunkasok, mint vincellérek,
szakmanyosok, nyitok, kapasok bérét limitaltak.

Tokaj-Hegyaljan az elmdlt szazadok soran foko-
zatosan vették birtokba a hegyoldalakat, illetve von-
tak mdvelés ala, végil a szazadfordulén, majd ez utan
az alja, stk vidékeket is. A ferde fekvésd, napsttéses
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hegyoldalon termelték a kivalé mindségti borokat,
mig az aljasz6l6koén az un. szoknyakon mar kevésbé
j6 minéségl a termés. A mez6varosok hataraban is-
merték és szamon tartottak azokat a ddléket, ahol a
legjobb mindéségl borok teremtek, melyek tébbsége,
ha nem kirdlyi, de a legvagyonosabb féldesuri csala-
dok birtokaban volt. A minéségi bort termé ltetvé-
nyek, amelyek kizarélag kiralyi vagy nagyuari birtokok
voltak: Tokajban a Hétsz6l6, Tarcalon a Szarvas és
a Diszn6ks, Madon s Kiraly, Tolcsvan a Mandulas,
Szentvér, Katpatka, Cirdka.

A sz616t6kék a hagyomanyos mivelésd Ultetvé-
nyekben sortalanul, esetleg Osszevisszasagban alltak.
A t6kés mivelésnek jobban kedvezett a napfény, de
a talaj lepusztulasa ellen is védelmet nyujtott. A sz6-
I6hegyek oldaldban szabalytalanul épitett teraszokon
voltak a sz8lGiltetvények. A terasz peremén, tovabba
a mezsgyéken kégatakat emeltek, melyek parcellak-
ra szabdaltik a teriiletet. A szélében Gszibarack- és
mandulafak, a vilgytalpakon diéfak diszlettek. Voltak
szilvafas, gyiimolesOs teriiletek is.

A sz6lémivelés rendkivil munkaigényes volt és
maradt napjainkig, A tavaszi nyitastél az &szi fedésig
minden t6ke legalabb 18 alkalommal keriilt valamilyen
muvelés (metszés, homlitas, kardzas, kapalas, kotozés,
sziretelés. . .) ala.

A mivelés része volt a tragyazas, amely a mere-
dek hegyoldalakon nehéz fizikai munkat kévetelt.
A talajer6zi6 elleni védekezés céljabdl a hegyoldala-
kat ferdén fut6 arkok szabdaltak. A vizfolyas iranya-
ba vizfogo, iszapot feltartoztatd liptorgddroket astak.
A zaporok altal lehordott iszapot rendszerint kézi er6-
vel hordtak vissza a lepusztitott tertletre. A sz6lGbeli
munkak tavaszi kezdésének hagyomanyos idépontja
Gergely napja (marcius 12.). Természetesen végil is
az id6jaras hatarozta meg a kezdést. Bzt azutan ko-
vették a soros feladatok, a sziikséges munkdk. Mikor
zsendiilni kezdett a sz616, augusztus kézepén kezdé-
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dott a sz61661zés. A hegyoldalakba kikoltoztek a sz6-
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l6pasztorok, sz6l6csGszok, akiknek rendszerint egy
pasztorinas, pasztorbojtar segitett. Az 1753-as eszten-
dében a tokaji sz6l6hegyen 41 ,,hites” sz6l6pasztort
irtak 6ssze. Az Gsszefrasban 23 inas neve is szerepelt.
A L hites” pasztorok feleskidtek, hogy a rajuk bizott
feladatot becstlettel ellatjak. Mind allati, mind emberi
kartevéstél megovjak a termést.

A hegyaljai sziiret az asziutermelés okan oktéber
28-dhoz, Simon—Juda napjahoz kapcsolédott. Simont
és Judat ismerték a hegyaljai sz6l6termelSk a tdj leg-
t6bb védészentjének. Ekkor mindenhonnan szép
szamban 6z6nl6ttek Hegyaljara a sz6l6birtokosok és
vendégeik, s a jo keresetre szamit6 ciganyzenészek.
A sziret kezdetét a malt szazadban sok helyttt fegy-
ver- és mozsaragyu-dorrenéssel, e szazad forduléjatol
vihardgyu-dorrenéssel jelezték. De megmaradt az e
célra hasznalt kirt, szarududa, melyeket a sztlret kez-
detén fajtak meg. Miutdn a sziiret egyszerre kezdett, s
nagyjabol egyszerre végzett munka volt, ezért minden
széba johetd személyt mozgésitottak. Ok azonban
nem bérmunkat végeztek, hanem segitség gyanant
dolgoztak a sziireten. E tertleten maradt meg (szinte
kivételként) a Hegyaljan a parasztok robotkotelezett-
sége. Visszatérve a korabbi sziiretekre, ilyenkor &s-
szejottek a rokonok, baratok, szomszédok, s egymast
segitették a fontos munkaban. A sziiret idejére még az
iskolas gyerekek is sziinetet kaptak. A szedés faradsa-
gos munkdjat a nék végezték, a férfiak puttonosok,
meg taposék voltak. Az aszuszemeket mar a t6kérdl
szedhették. Bevett szokas azonban, hogy a leszedett
turtoket szedbasztalokra teritik széjjel, s ott valogatjak
az aszuszemeket. A kisbirtokosok, de a parasztok is
azzal szamoltak, hogy az értékesitett aszuszem fedez-
te a mivelés felmerilt kbltségeit.

A sz6l6termesztés és a borgazdalkodas nemcsak
anyagi jolétet hordozhatott, hanem szellemiekben is
fontos eredményekhez juttatta a tajat.

A céhekbe témorilt kapasok szervezettségére utalnak
a helységekként rendezett kapasbalok. A sziireti mu-
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latsagok hiresek voltak. Szines felvonulasuk kézben
nagy szerepe volt a céhjelvények korilhordozasanak,
tovabba egy hordora tltetett Bacchus-figura mutoga-
tasanak.

Madon, Erdébényén és Olaszliszkan tudunk ar-
rél, hogy kapascéhek mikédtek. Szervezetiiknek,
tarsulatuknak céhjelvénye, céhzaszlaja, céhladaja, s6t
behivétablaja is volt. A sziireti mulatsagokbdl nem
maradt ki Erdébényén a kadartanc, tovabba a bo-
londkerék (Hans und Grete) sem. A baksus (Bacchus)
figuraja dél-német kozvetitéssel a mediterraneumbdl
Hegyaljara keriilt folklérelem. A kadartanc és a bo-
londkerék motivuma is dél-német tdjrél szarmazott,
bizonyara ide telepiilt sz6l6mivesek révén honoso-
dott meg a tajon.

PINCEMUZEUM

A z éptilet alatt a hegyaljai hagyomanyoknak meg-

felelSen kiterjedt pincerendszer huzédik. Ez
valamikor atnyult az utca masik oldalara is, de a fel-
Gjitas soran ezt a részt lefalaztak. Kilon vilag a pince.

BoORKOSTOLAS A TOKAJTI MUZEUM PINCEJEBEN
Wine-tasting in the cellar of the Tokaj Museum
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Romantikéja, s6t lelke van. Igaza volt Mikszathnak,
amikor azt mondta: ,,A £6ld alatti vilag arra vald, hogy
elfeledtesse a fold felettit.” A mizeum pincéje sok év-
szazados levegSt araszt, nem csoda hat, ha megfogja
a lelkeket. Itt a bor tarolasara hasznilt tivegedények
valogatott anyaga ad arrdl szamot, hogy a ,,Kirdlyok
bora”’-nak kiilonleges tarolasai médra volt sziiksé-
ge. A pinceagakba belépve lathatjuk a katonas rend-
ben sorakozé hordékat. ElSl a kis, faragott fenek(i
tonellak, tonnacskak, hatrébb a hires génci hordék.
A pince egyik 4dgaban kaptak helyet Hegyalja leg-
jelentSsebb bortermel6 cégeinek palackozott bo-
rai. Itt mutatkozik be termékeivel tébbek kozott a
Kiralyudvar, Demeter Zoltan, Szepsy Istvan, Tokaj
Oremus; Tokaj Hétsz616; Chateau Pajzos és Megyer;
Grof Degenfeld Sz6l6birtok; Royal Tokaj Wine Co.;
Tokaj Keresked6haz; Tokaj Diszndké.

A PIHENOKERT (részlet)
The garden
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BACCHUS-TEREM ES UDVAR

Ha elfaradt volna, megpihenhet az Gn. Bacchus-
teremben. Ebben az eléadéteremben vagy mas
néven filmszobdban, lehet&ség nyilik valamennyi lato-
gat6 szamara arra, hogy akar angolul, akar magyarul
még tébbet tudjon meg Hegyaljardl, annak allat- és
névényvilagardl. A kidllitdisokhoz kapcsoloédd video-
filmek (oktatéfilmek, dokumentumfilmek, népsze-
rlsit6 filmek, rajzfilmek stb.) vetitése folyamatos.
Mindemellett ugyanitt, allandé programként kisebb
konferenciak, tavasztdl Gszig pedig hangversenyek és
felolvasoestek megtartasara nyilik lehetSség. Hasonl6
programok varjak Onoket a mizeumhoz tartozé meg-
hitt hangulatd, ugyancsak meguijult bels6udvarban is.
A tobbnyire helyi noévényekkel betelepitett udvar,
mely egyben szabadtéri kétar, egyfajta ,Jatvanykert”.
J6jjenek hat és élvezzék ezt a csendes ,,04zis” kertet.

A PIHENOKERT (részlet)
The garden




GOROG BORSZAKUZLET

A séta végén szeretettel varjuk Onéket a rekonstrudlt
gbrég  borszakiizletiinkben, ahol megismerkedhet-
nek a legkiilonfélébb tokaji borokkal. Borkdstolas,
inyenc tedk, kavékulonlegességek és a helyi kézmuves-
szalonokbol kikeriilt ajandéktirgyak varjdk Onéket a
kellemes hangulata térben.

A Tokaji Mizeum specialis tarlatvezetéssel varja
vendégeit. A négyszintes épiiletben végigsétalva, an-
nak torténetét hallgatva, szintenként Gjabb és djabb
borokat (aszu, szamorodni, sziraz és édes borok,
kés6i sziireteléstt borok, jégbor) késtolhatnak meg,
Programcsomagjaink fel6l kérem, érdeklédjenek a
muzeum telefonszaman.

Téth Hajnalka
miienmigazgatd

BORKOSTOLAS A HELYREALLITOTT GOROG BORSZAKUZLETBEN
Wine-tasting in the reconstructed,
former Greek wine specialialities shop
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THE MUSEUM OF TOKA]

One of the ancient historic bourgeois houses on the main
square of Tokaj is the home of the Museum that was
opened in 1985. The building used to belong to a Greek merchant
family.

The Greek came to trade with wine in the Tokaj Foothills at the
beginning of the 17" century, and they played an important role
in the commerce of wine until the end of the following century.
After the fall of Szatmar, Ferenc Rakdczi 11 settled the Greek in
Tokaj, who started to play a significant part in the life of the town
soon after that. Their lifestyle, clothing, buildings transformed the
townscape. They formed a commercial association with particular
rights, which together with their hard-working and cunning tricks
of trade made them an extraordinary profit. The building of the
Museum that used to belong to the Karicsony family then to the
Szaszaraths reflects this wealth.

The planning characteristic of other towns in this period was
absent in Tokaj, since there was neither an Episcopal see nor a
permanent aristocratic residence in the town. Tokaj remained to
be a wine-making market-town where economy and simplicity in
architecture were the ruling principles as the dwellers were not
the owners (landlords, treasury) but their representatives, some
officials. Only the merchants who came from the Balkan to settle
in Tokaj could bring a little lasting luxury into the townscape
with their two-storey buildings, shops and the spectacular inner
design of their homes. Besides wine-making trade was the most
profitable economic activity in the 18®-century Tokaj. Most
houses on the main street were shops as well. The ornamented
multi-storey stone buildings of Greek merchants sprang forth
one after the other, and showed signs of extraordinary fortune.
The wealthiest and most famous Greeks were the Karacsony and
the Kefala families. Their dwellings with garland-like ornaments
typical of 18"-century architecture and arched stone-framed front
doors were the emblems of Greek merchants at the peak of their
economic prestige. These houses represent the bourgeois luxury
of the age not only with their outer design but also with their
inner adornment. Walking along Gabor Bethlen Street, we can
still see these buildings. The curiosity of these Greek houses is the
“secret” sign on the arch stone of their doors, the common coat
of arms of Greek merchants: a bird standing on an anchor. If we
are circumspect enough when wandering around in the town, we
can still notice this old symbol, the last witness of a vanished era.

When Béla Béres (Satoraljaujhely, 1912) first received his
transfer to Tokaj in 1953, he was all but grateful for it to his
priest superior, Gyula Czapik, archbishop of Eger. He had spent
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almost one and a half decades at Taktaharkany, his former station
and a branch ecclesiastical office of Taktaszada. His perseverant
work was about to bear its fruits. He had finished organizing
and coordinating the building of the parsonage, and the plans
of the new church were also prepared. Consequently, when he
received the order of the archbishop he seemed to lose all that.
He hastened to Eger where he informed his priest superior “I

1

am not going to Tokaj!” His main contra argument was that his
intention to build a church in Taktaharkany was disregarded. He
had no other choice but to obey, so he went to pay a visit to Tokaj.
He got acquainted with his future surroundings. He realized that
Tokaj was the home of a noted parsonage with a beautiful, neo-
roman church and fourteen buildings that belonged to it.

He moved to Tokaj with his parents in August 1953. He
wanted to explore everything connected to Tokaj and Roman
Catholic ecclesiastical history. He studied the history of the
Roman Catholic Church, and learnt how, thanks to Andras Batizi
— a reformer of the 16™ century — and his successors, there was
no Catholic congregation for two centuries.

Besides his ecclesiastical work he took up two other tasks.
He was eager to learn more about the traditions of viticulture
and wine-making, He had ideal conditions to have first-hand
experience of vine-growing since he could cultivate the vineyards
given by the church. The choirmaster and the bell-ringer did not
want their half-acres so he could take care of that too. As time
went by Béla Béres’s “aranyosi aszi” ripened and ripened, and
then finally was born.

Parallel with this, he started collecting, or to put it more
accurately, saving the rarities of ecclesiastical history and
bibliography. This was the period of secularization of monasteries.
He experienced how the valuable contents of libraries were
scattered round, how the monasteries, their ornamental furnishing
and other works of art were destroyed. He tried to save what
he could. Nevertheless a part of the valuables were sold to
commission shops. Everything he managed to purchase was put
on the second floor of the parsonage. That is how the museum
was born, of the predecessor of what is now the Museum of
Tokaj. The growing ecclesiastical collection, a tourist attraction,
made a name for the parsonage and for the town of Tokaj. The
visitors were pleased to visit the dean-parson, to take delight in
the collected works of art and taste his wine. The masterpieces
paint a full picture of the given artistic period. The orthodox
icons are especially valuable. Béla Béres said the following about
his favorite icons: “...The first icon was a present. I could choose
it from a little collection. (...) The more paintings he acquired, the
mote expetiences and surprises he had. A rich, new world started
to unfold, the colorful, exciting world of iconography.”
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What happened to the rich ecclesiastical collection? Well, that
is exactly why this book was born, to tell and explain to everyone
who is unaware that the largest part of the Béla Béres collection
was donated to the Museum of Tokaj. The donation was made
in 1983 with the hope that the collection would get a place in
the new museum, the former residence of a Greek merchant, on
the main square. That is how it happened, and the Béla Béres
ecclesiastical collection became a permanent exhibition in 1985 in
the Museum of Tokaj.

The Béla Béres collection is divided into two large parts. A
varied collection of objects represent the provincial Baroque
style of ecclesiastical art of North Hungary (paintings, corpora,
artisan works). The valuable collection of icons and the related
objects of liturgy count neatrly one and a half hundred pieces,
and paint a comprehensive picture of the meta-Byzantine relics
in Hungary. Among the worthy works of the exhibited collection
we find wooden statues of sophisticated carving or the fastidious
works of patient nuns. Not to mention the exhibited German
incunabulum and the Russian and Ukrainian books of liturgy
ornamented with wooden engravings.

This uniform house with nice proportions constructed
according to exceptionally high standards was built around 1790 by
the Karicsony family of Greek origin. In the 19™ century it went
into the possession of the Szaszaraths another significant merchant
family of Tokaj. The building has abundant ornamentations both
inside and outside. Some of the inner spaces are decorated with
wall paintings of extreme value. In one of the small, ground floor-
rooms, for instance, there is a panorama painting that evokes the
view of the Tisza bank of 200 years ago with surrounding hills,
bushes, trees, and the romantic castle ruins.

The mid-frontal assembly room on the first floor shows the
authentic braid ornamentation complemented with particular
oriental features. In the decorative stripe above the patapet exotic
figures march in caftans and turbans as if it was an assembly of
the past proprietors of the house. The paintings on the walls
remained undiscovered until recently. The paint and the whitewash
preserved the works, and a two-year long restoration made them
visible.

Walking up on the 200-year-old stairs, floor by floor, we get
acquainted with the tings that made Tokaj known and famous.

This region has been unique for centuries due to the
unprecedented coexistence of certain factors. The Tokaj wine
region, the first closed that is strictly-regulated appellation of the
wotld, is a triangular area of several smaller and bigger villages,
with Abadjszantd, Tokaj and Satoraljadjhely at the three angles.
The Sator (it has the shape of a tent) Mountain of Abaujszanté at
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one end, and the Sator Mountain of Satoraljadjhely at the other.
“Incipit in Sator, definit in Sator,” as the old saying says. The
region has values that deserve universal protection, and justify it
being listed as common heritage of humanity. On 30" June, 2002
the Wine Region of Tokaj as a cultural landscape was declared a
world heritage site by UNESCO.

Few villages can boast of being included in the national
anthem of their country. When we get to the second stanza of
the Hungarian national hymn, we find there the name of Tokaj, a
centuries-long brand name for the famous wine of the Foothills
established also worldwide. This part of the country became the
most important viticultural region in the 16" century when the
Ottomans occupied the Szerémség, The viticulture here, however,
had already been known before that date. Walloon and Italian
settlers laid down its foundations. Until recently a viniculture
evoking western ties made the development and flourishing of the
market-towns of the Foothills possible. The exhibited certificates
also prove that the majority of the Foothills’ villages obtained
market-town privileges. The central role was played by Tokaj and
Sarospatak. The former got this status due to its geographical
situation, its importance as a crossing on the River Tisza and as a
commercial junction. The fortress built in the 13™ century on the
island at the confluence of the Tisza and the Bodrog the important
crossing and the region up until the War of Independence of
Rakéczi. Consequently, the market-town of Tokaj could become
a center of the Foothills due to its favorable location. The wines
of the Foothills were denominated “Tokaji”
town’s geographically central situation even though the best wines

on account of the

were produced elsewhere. The world fame of Tokaj wine was also
due to its transportability as opposed to wines of other regions
in the 16"-17" centuries. It endured long shipment, it did not
become sour or jellylike like other wines. And the commerce of
wine certainly promised sure and big profit. From the end of the
17* century the Greek merchants became the best-known wine
dealers. A special wine-trading society was founded in 1773 to
help the Russian tsar transport his wine to the Russian court.
The Russian Wine-Trading Society operated in Tokaj until 1798.
From the end of the 18" century Jewish merchants started to
populate the town, elbowed the Greek out of their main role
in commerce, even out of wine trade, and played a key role in
the economic life of the Foothills until WWII. Their operation
already fell on a period of economic decline. From the beginning
of the 19" century the sale of Tokaj wine met with more and
more difficulties, as with the help of different chemicals other
wines entered the market. The definitive decline of the Foothills
was caused by the phylloxera, when the major part of vineyards
was destroyed.
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When renovating the museum building, experts of the
National Authority of the Protection of Historic Monuments
managed to get rid of the original gable with a constructional
trick, thus they obtained a single, large garret space under the
shell. The greatest attraction of the attic is the enormous winding
central chimney of the house that after the renovation became a
beautiful statue standing in the middle of the room. The elevated
exhibition path leads through the nooks and crannies of the zigzag
chimney structure, and the objects and documents are displayed
on both sides. Bigger objects like a cart used for the transportation
of wine full of barrels, the coopet’s products or a stake of staves.
We can follow the steps of vine-growing and wine-making from
the propagation and forcing of the vine plant to the end product,
the wine including services like transportation.

VITICULTURE IN THE TOKAJ FOOTHILLS

here are more than 500 vine varietals in the world. 130 out

of these are indigenous to the Tokaj Foothills. 70% of the
vineyards is Furmint, the rest is Yellow Muscatel and Harsleveld.
According to current wine legislation Zéta formerly known as
Oremus and Kévérsz6l6 the best varietal for botrytization can
also be grown in the region. Other varietals occur sporadically. As
we know today the vineyards of the Tokaj Foothills are planted
with 18"-century varietals like Furmint, Balafint, Romonya,
Gohér, Harsleveld, Kecskecsecsd. Vine-growing is one of the
most complex agricultural work procedures that had already been
regulated in the Tokaj Foothills in the 16®-17" centuries. Work
done at the same time in the same way, protective regulations
of the country and the landlord all guaranteed good and even
yield and quality in the Foothills. The best-known regulation
that was preserved in its entitety was born in Mad in 1641. The
villages concerned of the Foothills and Upper Hungary regulated
production and paid work in details. The wages of skilled workers
like vine-dressers, hoers and openers were limited in all work
phases. Throughout the past centuries the slopes of the Foothills
were gradually drawn under cultivation, and after the turn of the
century even flat ground was used for vine-growing, Top quality
wines were made of the grape grown on steep sunny slopes, while
flat ground the so called “skirt” only gave a lower quality. The best
vineyards in the surroundings of market-towns that yielded the
best grape and then wine were registered and belonged either to
the king or to the wealthiest landlords. Such vineyards were the
Hétsz616 in Tokaj, the Szarvas and the Diszndoké in Tarcal, the
Kiraly in Mad, the Mandulas, the Szentvér, the Kutpatka and the
Ciréka in Tolcsva. The vine-stocks on traditional plantations stood
rowless or zigzag, Sunshine had a good effect on these single-
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stock plantations, and they protected the land against erosion. The
terraces were uneven, and rock dams were built on the edges that
divided the land into small plots. Peach and hazelnut trees stood
among the vine stocks, and nut trees in the valleys. Sometimes
complete orchards even plum trees.

Vine-growing has always been extremely labor-intensive. From
the opening of the soil in spring until the covering in autumn a
stock underwent at least 18 operations (pruning, layering, staking,
hoeing, tying, harvesting...).

Fertilization was part of cultivation which needed hard
physical labor on the steep slopes. To prevent erosion they built
slant ditches, and stream wise they dug water and mud depots.
They carried the soil washed down by rain back on the slopes
by hand. The traditional starting date for the spring works in
the vineyards was the day of Gregory (12" March). After the
start, in reality influenced by the weather, came a succession of
tasks. When the grape started to ripen around mid-august, field-
guards moved out into the vineyards, and with the help of their
apprentices they kept a watch on the grape. In 1753 forty-one
appointed field-guards and 23 apprentices were on duty around
the Tokaj Mountain. The field-guards swore to do their duty
propetly, and to protect the crops from either human or animal
damage.

Being a region of botrytized wine the harvest in the Foothills
began on the day of Simon-Judah, the main protecting saints of
the vine-growers. On this day the producers, their guests and gipsy
musicians counting on good income flocked into the area. Gun or
mortar fire, and from the last turn of the century gale-warning
flare signaled the beginning of the harvest. The bugles and
bagpipes were also blown. As harvest was almost simultaneous
for all the producers in the region everybody was mobilized. This
was not exactly paid work but rather help. The only socage left
(as an exception) in the Foothills for countrymen was the work
at the harvest. Returning to our previous thought, the relatives,
friends, and neighbors gathered and helped each other in this
important work. Even kids were granted some days off school
during harvest time. The tiring work of picking the grape was
done by women, and men did the carrying and treading. They
could start the selection of the botrytized berties on the stocks,
but according to traditions, bunches were laid out on tables for
selection. Both the small-holders and the countrymen counted
on the sum received for the sold botrytized berries to cover the
cultivation costs.

Vine-growing and wine-making meant not only material but
also spiritual gains for the region.
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The hoers were well-organized; they formed guilds and
held their hoers’ ball in every village. The harvest festivals were
famous with their colorful marches, the showing around of guild
badges, and a little Bacchus figure on a wine barrel. We know that
hoer guilds existed in Mad, Erdébénye and Olaszliszka. These
organizations had their own badges, flags, chests and even call-up
papers. The coopers’ dance and the fool’s wheel (Hans und Grete)
wete also essential parts of the harvest festival in Erdébénye. The
figure of Bacchus is an element of folklore that came from the
Mediterranean through South Germans. The coopers’ dance
and the fool’s wheel are also of South German origin probably
through settlers who moved into the region.

Under the building in accordance with the region’s traditions
there is a complex system of cellars. Once it reached the other
side of the street, but during the renovation a wall was put up
to cut off this part. The cellar is another world. It has its own
romantic atmosphere, what is more, its spirit. Mikszath was right
in saying “The world under the ground is to make us forget the
wotld above it.” It is no wonder that the hundred-year-old cellar
of the museum captures our souls. Here a collection of selected
glass containers show how special a storage “the wine of kings”
needed.

The bottling of better vintages has been a tradition for
centuries in the Foothills. That is how the wine-makers could
save a few bottles of the excellent drink for themselves for special
occasions like christening or matriage. Other sources claim that
the long storage of wine required bottling since aging it for too
long in barrel meant a loss of its value. Sweet wines are particularly
in danger as they can ferment into dry ones. According to
another view, commercial reasons led to the necessity of bottling.
Until the mid-19* century, howevet, sales were more common
in barrel. The well-known Tokaj bottle appeared on stage only
in the second part of the 19™ century. Without it the sale and
common consumption of wine would have been unimaginable.
The Austrian ambassador of London had already called Baron
Miklés Vay’s attention to the importance of bottling for higher
sales since as he put it “the English do not keep the wine in cellars,
but like to order it in bottles.”

Bottling was only occasional in the 17"-18" centuries in the
Tokaj Foothills since there were no bottle manufactories. The
widespread use of the bottle was impeded by the relatively high
price of glass. Only royal and significant aristocratic families could
afford to use glass containers in their households.

Not until the 18" century did the use of glass bottles become
common. This could be attributed to the creation of glass
manufactories owned by aristocrats. At this time, however, the
main line was the production of glass for churches and houses.
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Ferenc Rékéczi 11 founded a glass manufactory in 1698 on his
estate in Regéc, not far from the Tokaj Foothills. The wine bottle
only became an important tool in the commerce of wine from
the beginning of the 19" century. An inventory of 1827 registers
mote than 2000 bottles of quality wine in a cellar of Sarospatak.
This could be considered a commercial quantity, which means that
bottling was a result of commercial considerations in this case.

The first Tokaj bottle had the shape of a column, which was
later replaced by the cylindrical design and the long neck. The
cubic capacity of these bottles was changing as they were mostly
used for storage. The half-a-liter cubic capacity became stable
after 1891 due to the laws of authenticity. A mark on the bottle
was also obligatory.

Certain wineries and producers like Ferenc Rakécezi 11, the
family of the Counts Degenfeld or the Piarists of Mad started
to differentiate and protect the quality of their wines by putting
their signs of ownership on the bottles which wete either their
monograms or coat of arms with their full names. The town of
Tokaj used the imprint of its name on the bottles. The colorful
labels stuck on the bottles became famous only at the end of the
19* century with the development of railway traffic and printing
techniques. It is difficult to tell who the first was to use the sticking
paper label instead of the glass imprint. The oldest labels in the
Museum of Tokaj are of the Heyduk family from 1844, and of
the Gundel Company from 1870.

As we enter the cellar of the museum, we can see the barrels
standing in a soldierly row. The little carved tonellas (barrels of
about 20—40 liters) in front, and the famous G6nczi barrels behind
them. Another gallery of the cellar displays the bottled products
of the most famous wineries of the Foothills like Kirdlyudvar,
Zoltan Demeter, Istvan Szepsy, Tokaj Oremus, Tokaj Hétsz8l6,
Chateau Pajzos and Megyer, Gr6f Degenfeld, Royal Tokaj Wine
Co., Tokaj Keresked6haz and Tokaj Diszndké.

THE GREEK WINE SPECIALITIES SHOP

t the end of the walk we invite you to the reconstructed

Greek wine specialities shop, where you can become
acquainted with various Tokaj wines. Here, in a cosy environment,
you can enjoy wine-tasting, delicious teas, coffee specialities and
gifts from local handicrafts.

The Tokaj Museum offers a special guided tour to you. While
you walk through the building with 4 floors and gather much
information about its history, there is the possibility of tasting
new wines again and again on each floor (Tokaj aszi wine,
Szamorodni, dry and sweet wines, late vintage and ice wines). For
our programmes please call us!
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