
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.

FALKENSTEIN Pinot Blanc reserve 2018
Origin: lower austria, Austria

Varietal(s): Pinot Blanc

Color: White

Description: Pinot blanc from the limestone cliffs located just below the 
ruins of the Falkenstein castle. Matured in large oak barrels on 
the yeast („sur lie““) Creamy and rich in extract, on the palate 
with full fruit, fine mineral finish.  A wonderful companion with 
all kinds of food with great potential.“

Terroir: The Falkenstein castle is the center of the Falkenstein limes-
tone cliffs. The chalky soil is tailor-made for our Weissbur-
gunder. Crafted in the Burgundian style and matured „sur lie“. 
Complex nose with fruit and mineral flavours; creamy, with 
full-bodied texture on the palate; excellent ageing potential.

Vinification: 4 months on the lees

Food-Pairing: Lobster soup, boletus sauté, steemed codfish, fried/gril-
led sea brass & fennel, fried/grilled turbot, fried char & apri-
cot-leek-confit, ragout of rabbit, ragout of veal, ragout of fish, 
roast pheasant, fillets of lamb & chinese mushrooms, braised 
shoulder of wild boar & chestnuts

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