
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.
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           Varietals:

                           dry Alc.: 14,0 % Vol. Contains Sulphites
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100% Welschriesling

     

Welschriesling Elementum 2018

      
        

 

more than 2 weeks skin-contact, spontaneous fermentation, 
maturing on the lees for 12 months in 500 l Allier-barrels, 
bottled unfiltered.

     mangalitza bacon, grilled pork belly, braised tuna

            
    

The old vines grow in a protected south facing site rich in layer, 
fossils and shell limestone

hazy, pale amber with golden highlights

lower austria, Austria

        
   

        
     

Notes of ripe winter apples, tobacco and dried herbs, 
deep spiciness layered over with delicate smoky and 
bacon-like aromas, chalky minerality in the long finish.


