
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 refi ned, 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 certifi ed for its sustainable production.

Quality Wine dry Alc.: 13,5 % Vol. Contains Sulphites
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ORTOLAN Cuvée Prestige   2018

Origin: lower austria, Austria

Varietal(s): Cuvée

Color: White

Description: Cuvée of 85% Chardonnay and 10% Pinot Blanc and 5% Pinot 

Gris. Fine, exotic aromas with smoky vanilla notes. Lush fruit 

on the palate; full and elegant with a long fi nish. Great de-

velopment potential.

Terroir: Chardonnay, Pinot Blanc and Pinot Gris from the best sites 

of the limestone cli� s in Falkenstein. Matured „sur lie“ for 10 

months in 500 l oak barrels, a powerful but also elegant wine 

with mineralic notes and an excellent ageing potential. The 

label shows an excerpt from our oldest wine law, dated 1309. 

A tribute to the long tradition of wine-growing of our region.

Vinification: fermentation in large oak barrels (500 liters). 

Food-Pairing: Smoked char, grilled sole & white wine sauce, grilled scallops, 

grilled frog-fi sh, fettucine with smoked salmon, gnocchi al 

pesto, paella pan, fi llet of veal & risotto, medaillons of lamb 

fi llets & chinese mushrooms.


