
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.

Blanc de Noir 2018
Origin: lower austria, Austria

Varietal(s): Zweigelt

Color: White

Description: This speciality from the free-run juice of ripe Zweigelt gra-
pes is very impressive – with fine, fruity morello cherry aro-
mas and balanced acidity. One glass is not enough! Fine food 
companion for Mediterranean and Asian-inspired dishes.

Terroir: The origin of the grapes are the sites of Rosenberg, Setzgar-
ten, Alsen and Neuberg, vineyards with a soil of clay and li-
mestone. All these vineyards guarentee to harvest Zweigelt 
grapes in perfect ripeness.

Vinification: The target is a unique style of white wine crafted from the red 
Zweigelt grape. Therefore we use at the process of destem-
ming and soft pressing only the free-run-must, so that more 
or less no colours can be extracted from the skins.  The cool 
fermentation and a maturation on the fine-lees in stainless 
steel underlines the fresh and elegant character of this speci-
ality.

Food-Pairing: Light starters, salad with exotic spices, fired mushrooms, arti-
choke gratin with parmesan cheese, asian and mediterranean 
inspired dishes (tempura, curry dishes, prosciutto & melon, 
tuna & anchovies pizza)

Quality Wine dry Alc.: 12.0 % Vol. Contains Sulphites
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