
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.

Grüner Veltliner L & T   2019
Origin: lower austria, Austria

Varietal(s): Grüner Veltliner

Color: White

Description: Scent of green apples with refreshing citrus note; animated 
apple fruitiness on the palate along with subtle grapefruit and 
spices. Light, refreshing and very drinkable. A good example 
of a wine lower in alcohol exhibiting real character.

Terroir: The higher and cooler sites  of the vineyards „Birnhtal“ and 
„Ackerweingärten“ enables us to harvest at the early autumn 
grapes of Grüner Veltliner which are perfect for a light sum-
mer wine. A soil deep of loam with a good water storage cares 
for wines with a spicy character and full of freshness.

Vinification: We   take care to bring in the grapes in a cool temperature, 
afterwords they will be destemmed and pressed slowly af-
ter a short time of maceration. Furthermore the must is cool 
fermented and matures for some months on the fi ne lees in 
stainless steel.

Food-Pairing: Light starters, fried oysters, fennel cream soup, good traditio-
nal fare (stu� ed cabbage rolls, greaves dumplings, roast pork)

Quality Wine dry Alc.: 11.5 % Vol. Contains Sulphites
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