
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.

ST. LAURENT Reserve 2014
Origin:	 lower austria, Austria

Varietal(s):	 St. Laurent

Color:	 Red

Description:	 In this wine the typical burgundian character of the varie-
tal can be found: a bouquet of red berries and cherries with 
fine spicy notes that continues on the palate. Maturing for 12 
months in French barrels complets this wine in its finesse and 
elegance with subtle roasted aromas and balanced tannins.

Terroir:	 The main part of the grapes are from the vineyard „Rosen-
berg“; sandy and loamy brown soil with a lot of weathered 
shell limestone. The vineyard rises steeply to a sheltered south 
facing plateau.

Vinification:	 The grapes of St. Laurent require special care to stay healthy 
till full ripeness. Strict hand selection during harvest are prere-
quisite for a wine of clear character that shows the strenght of  
this autochtone Austrian Pinot variety. The grapes are brought 
in at cool temperature, followed by scin-contact and fermen-
tation in stainless steel; after 2 weeks the wine is filled in bar-
rique barrels for a ripening period of 12 month.

Food-Pairing:	 Venison dishes and game, sautéed mushroom, lamb stew, 
roast goose

Quality Wine dry Alc.: 13.0 % Vol. Contains Sulphites
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