
Terroir Budapest and Balaton  | Wine and Culinary Tour
Oct 28 - Nov 3, 2017

Led by Terroir Hospitality’s founder, Arlene Stein, and Balaton wine maker, Robert Gilvesy. 

THE FOOD SCENE
Budapest is swiftly transforming itself into a foodie destination as the surprising specialities of 

Hungarian gastronomy are given new life by the legions of new bistros and street-food innovators who 
are moving the city’s food-scape towards an ever more promising future. During the tour we’ll be 
meeting the city’s food heroes including producers, young innovators, chefs, sommeliers and local 

artisans,

THE WINE SCENE
The Balaton wine growing region is one of the most significant and strategically important in Central 

Europe.  Volcanic ridged mountains create the Hungarian /Austrian border where the area has an 
exciting 2000-year tradition of viticulture. Hungarians themselves began cultivating vines here more 

than 1000 years ago. The region rose to prominence in the early Middle Ages as a source of wines for 
the royal pleasure of the Arpad Dynasty.

We will visit the northern shores of Lake Balaton where they produce indigenous white varieties of 
Rizling and Furmit grapes as well as red Kékfrankos. Our trip is carefully curated by local winemaker 

Robert Gilvesy. 

https://terroirtalk.org/
https://twitter.com/arlenestein
https://gilvesy.hu/en/


ALSO INCLUDED IN THE TOUR PACKAGE:

THE FORUM
The Terroir Budapest forum will bring together international chefs, food industry leaders, local food 

innovators, and local & international food media for a one day event working together to ask 
questions and create a sustainable food future for Budapest within a supportive community. You’ll join 
in a day packed with discussions and insights with international culinary leaders as we come together 

to contribute shared knowledge and learnings from our time in the Hungarian capital.

THE DINNER
Our showcase dinner will highlight Budapest’s regional food and beverages through the lens of our 

international delegates by pairing international and local chefs together to prepare a meal 
encompassing both local produce and international cooking methods & cuisines.



PROPOSED PROGRAM 
*Programme is subject to change according to partners

Saturday 28th October
Guests arrive and get acquainted with Budapest through tours of the markets and 

dining in both traditional and contemporary restaurants.

Sunday 29th October
An immersive day focusing on the heart of Budapest’s emergent gastronomy. This will 
include walking tours, a street food lunch, meetings with historians, wine tastings and 

dinner.

Monday 30th October

Terroir Budapest Chef’s Symposium for 120 delegates
Discussions around what makes Hungarian Terroir unique, as well as cheese & wine 
masterclasses, culinary conversations with visiting chefs, and talks about mentorship 

and shaping a culinary identity.

Terroir Budapest Collaborative Dinner for 40 guests

Two international chefs will pair with two local chefs to produce a multi-course menu 
based on shared practices, ways of working and learnings from their time spent 

together in Budapest. Wine pairings and cocktails to accompany.

Tuesday 31st October
Guests travel to Balaton wine region and visit three different wineries.

Wednesday 1st November
Balaton-style BBQ cooked by local hosts and wineries, visits to local areas of interest 

during the day.

Thursday 2nd November
Guests travel back to Budapest for lunch & wine tasting in Villany. In the evening 

there’ll be a final dinner and goodbye party.

Friday 3rd November
Guests fly home.



Terroir Hospitality brings its proven concept of community program and 
partnership building to Budapest. With an immensely successful history of 

building and curating exceptional educational programs and immersive culinary 
excursions for the world’s foremost hospitality professionals and higher level 
gastronomes, Terroir is proud to announce its next tour in Budapest and the 

Balaton wine region.

Tour Length: 6 nights 
Tour Price: 

                  CAD: $4000 Double Occupancy, $4600 Single Occupancy
       USD: $3200 Double Occupancy, $3700 Single Occupancy
          EU: $2800 Double Occupancy, $3200 Single Occupancy

*Pricing does not include flights

To book a tour or for more information, please contact:
Renee Lalonde

renee@terroirtalk.org
+1 416 817-6605

mailto:renee@terroirtalk.org

