
The Winery

Dürnberg in the picturesque village of Falkenstein is managed by winemaker Christoph Körner together with his friends and business 
partners Matthias Marchesani and Georg Klein. „The three from Dürnberg“ are true wine enthusiasts and therefore constantly aim at 
the creation of wines with strong character that unite the traditional and the modern in a refined, sophisticated way.
The mixture of limestone and loam comprise the typical wine soil – the terroir - of the region. Elegance, complexity on the palate and 
cool minerality are rooted here.
No matter which measures are taken in the vineyards, the sustainable use of natural resources is at the forefront of Dürnberg´s care. As 
every detail of the vineyards is known, the team has formulated his own rules of eco-management. Only resources that are permitted for 
“controlled integrated production” are used. Because of this sustainable management, the Dürnberg team is proud of their healthy old 
vineyards with up to 60 years old vines!
Dürnberg Winery is a „Leading Wine Producer“ of the Weinviertel region and certified for its sustainable production.

Quality Wine sweet Alc.: 9,0 % Vol. Contains Sulphites
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ICE-WINE Grrüner Veltliner 2017

Origin: lower austria, Austria

Varietal(s): Green Veltliner

Color: White

Description: bright golden yellow, tropical fruits combine with honey to 

give a wine with both exotic flavours and considerable in-

tensity and weight. Due to the elegant acidity It is so fresh 

and poised, that it is both overwhelming and refreshing. Offer 

plenty of drinking pleasure and will continue to improve for 

many, many years.

Vinification: at mid of january we harvested the frozen grapes at minus 

11,0 °Celsius and pressed them immediately. The juice is softly 

warmed until the fermentation starts. The fermentation lasted 

until beginning of May. To preserve the clear fruit the fermen-

tation took place in stainless steel tanks. 

Food-Pairing: Chinese dates wrapped in bacon, fruit-cakes, crème brulée 

(vanilla), grilled banana, blue cheese (Stilton, Gorgonzola) or 

just enjoy it by itself.

Analytics: 9,0 % alcohol by vol.

 196,6 g/l residual sugar

 7,3 g/l acidity


