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Abstract  

Winery Pforta‟s historic edifices amongst the picturesque landscape are the evidences of its glorious past as it has 

experienced a long process of evolution under different regimes. The cultural heritage of this area is manifested by its 

buildings, street patterns, and use of space, lifestyle and religious practices and so on. Due to lack of awareness or 

conservation initiatives, all these historic monuments over the site are in a state of decay. Uncontrolled planning in terms 

of physical and visual quality resulted lost identity for the historic landscape. This site deserves serious attention being the 

reminiscence of Germany‟s monastery based winery production and boarding practice for young scholars. The paper will 

illustrate potentiality of the site from today‟s context and explore the ways to integrate them with the modern demand of 

production and wine tourism so the people are constantly aware of their glorious past. The evaluation of existing 

development pattern in terms of Strength, Weakness, Opportunity and Threat of the site were thoroughly observed. Based 

on analysis some recommendations are made for the redevelopment and conservation so that, if implementation is 

expected, to trigger harmonious improvement of this historic area. 
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1. Introduction 

 
Figure 1: The historic landscape of Pforta 
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A new building of the winery on the monastery 

grounds could be planned and new design idea will 

be illustrated later in the study. In the current 

conditions of the buildings, the wine production of 

oenological, economic and planning point of view 

are not optimal. The lack of space leads to a labor-

intensive and unstructured way of working and 

affects badly on the productivity. Within the budget, 

now the company cannot bear the increased 

logistics and transport expenses. With the 

construction of a modern winery, the aim will not 

only focus to optimize the production processes and 

to expand the production areas, but also to improve 

the customer contact and customer service. And 

above all, such concept might be a proper catalysis 

to utilize the tourism potential. (Figure 1)  

2. Materials and methods 

 

This article is totally about architectural 

conceptualization as an imagery project which 

needs to be presented before the audience as a part 

of architectural visualization. In order to understand 

the adaptive reuse aspects for refitting the 

affordable wine production units of functionally 

viable heritage site like Pforta, a complex 

methodology of the research is developed like 

below: 

 

2.1 Analysis of previous literature in order to 

determine the stages of development and inherent 

challenges of monumental heritage; 

 

2.2 Analysis of spaces and architecture in order to 

determine relationship with its future production; 

comparison and generalization of its functionality. 

 

2.3 Site analysis in the suburban context of Pforta 

through analysis of maps and aerial photographs in 

order to explore the dimension of its impact belt and 

to find the possible congruencies between the type 

and design of the modern wine producing 

environment and its impacts on the existing 

environment. 

 

2.4 An inductive method has been adopted to 

recognize main approaches of architectural concept 

through comparative study and then a deductive 

method is adopted to discover possibilities in 

architectural conservation design for representing 

these recollections of housing community- based on 

the findings of specific survey experiences. 

 

 

3. Literature review: the monastery and 

boarding school 

  

This cultural landscape was specifically shaped by 

the Cistercian monks of the Pforta monastery which 

developed into a driving force for the landscape as a 

whole during the High Middle Ages, fostering 

technology and agriculture, education and eastward 

Christianization. (Bartlett, (1994) The winery 

(Landesweingut in german) Kloster Pforta in Bad 

Kösen location, dating back from 850 years of 

tradition and is one of the largest wineries in 

Germany. (Parode, 2008) In the course of 

development of the winery estate and the capacity 

expansion to 75 hectares of land and an annual 

production of approximately 5000hl wine, 

(Luckmann, 2015) Bishop Udo I of Naumburg who 

belonged to the House of the Ludowingers, met the 

Cistercian abbot Bernard of Clairvaux for the first 

time at the Imperial Diet in Liège in March 1131. 

This meeting can be seen as of central significance 

for the propagation of the Cistercian order in the 

Empire. For Bishop Udo I, it provided both 

motivation and opportunity to arrange for a 

delegation of monks from the Walkenried 

Cistercian monastery to settle in a location in the 

vicinity of the bishop‟s town of Naumburg in 

1137/1138. (Kunde, 2003) 

 

The monastery complex itself comprises the 

religious, as well as residential and functional 

buildings. The minster, the cloister and the abbot‟s 

chapel as well as numerous functional buildings 

from the monastery time and the mill stream Kleine 

Saale, which flows through the monastery property. 

(Dorfmüller, 2004) Pforta ranked among the 

wealthiest and most influential monasteries 

throughout Central Germany before it was closed in 

the course of the Reformation.it is recognized as 

″most brilliant example of a tower less façade in 

Germany″ (Bartel, 2003) Today, the premises host a 

public boarding school run by the state of Saxony-

Anhalt. (Wikipedia, 2018) (Figure 2) 
 



 
Figure 2: The selected area of winery for adaptive reuse 

 

3.1 The Monastery and winery history 

 

Year Event 

1132 Order from Bishop Udo I of Naumburg resulted in a Cistercian monastery was founded 

at Schmölln by the monks from Walkenried. 

1137 

 

The monastery was relocated to the Saale valley near Naumburg. 

 

30th October, 1137 

 

The foundation stone of a huge church in the monastery Sanctae Mariae Ad Portam was 

founded. Initially covering about 3.200 acres, this monastery soon became rich due to the 

purchase, the exchange and rewarding of land. 

1154 The name Köppelberg was first mentioned as a new vineyard in the monastery's records, 

which is still cultivating wine. 

1175 Local Cistercians founded new monasteries at Altzelle as well as at Leubus. 

1180 Kleine Salle weir was built to facilitate mills. One of the oldest preserved functional 

buildings in Central Germany. (Burton at el., 2011) 

1195-1208 Purchasing slope lands to establish nine vineyards on Saalberg Hill for increasing 

demand of wine production. (Seidel,1999) 

1220-1230 A chapel for the hospital was built in late Romanesque style, later is known as the 

"Abbot´s Chapel". It is situated next to the monastery´s hospital today. 

1268 

 

A stone lantern for the dead is donated and set up in the cemetery. 

around 1300 

 

An unusual relief is added to the western facade of the convent church depicting the 

cruecification of Jesus Christ but lacks an image of the cross. 

1517 After about 400 years, the Reformation brought monastic life in the Saale valley. 

1540 The monastery is dissolved by Duke Henry of Saxony. 

1543 Three State Schools (Landesschulen) were founded by Duke Moritz of Saxony: here at 

Pforte, two others at Meißen and Grimma. In order to prepare highly talented boys for the 

university. The schools were open to scholarship holders from all kind of social strata in 

the 16th century. They were also known as the three prince's schools. (Fürstenschulen) 

1618-1648 

 

During the Thirty years war, the Landesschule at Pforte was closed for nine times due to 

lootings. 



around 1815-1825 The Landesschule thrives after adopting Wilhelm von Humboldt´s thinking, that the 

individuality is the main objective of any classical education. After the Napoleonic wars 

the school developed into one of the most famous schools in Prussian empire. 

1854-1860 The entrance gate was built according to plans by Friedrich August Stüler.  



1880-1884 

 

The assembly hall was built according to the plans of Carl Schäfer. It was part of a 

completely new school building. 

1935 The school was transformed into a fascist elite school (Nationalpolitische 

Erziehungsanstalt) by the National Socialists. 

1945-1950 A school is reopened after the collapse of the Third Reich. The school tries to revive the 

bourgeois educational traditions of the old Landesschule tradition until 1950. From then 

on, it is forged into a socialist secondary school. 

1949 Girls are accepted as boarders for the first time since having first been allowed to attend 

the school in 1946. 

1958-1990 Socialist boarding school for about 360 pupils. Classical languages are taught until 1967. 

1981-82 Special classes for modern languages like Russian, English and French along with music 

were introduced. 

since 1990 Landesschule Pforta, today a humanist boarding school, is maintained by Saxony-Anhalt 

where 320 talented boys and girls from all over the Germany receive a secondary 

education with additional lessons in modern languages, music and natural sciences. 

2013 The monastery has been proposed by Germany for inscription in the List of World 

Heritage Sites. 

 

3.2 Notable Alumni from the Pforta School 

  

August_Ferdinand_Möbius (1790-1868) 

 

 

German mathematician and 

theoretical astronomer. (Eves, 

1963) 

  

Heinrich Eduard Schmieder (1794-1893) 

 

German theologian who 

consolidated his religious 

armaments. (Wächtler,1908) 

  

Friedrich Nietzsche (1844-1900) 

 

German philosopher, cultural critic, 

composer, poet, philologist, and 

classic scholar. (Brobjer, 2008) 

  

Theobald von Bethmann-Hollweg (1856-1921) 

 

German politician, the Chancellor 

of the German Empire from 1909 

to 1917. (Hull, 2005) 

 

 

 

 

 

 

 

 

 



4. Case studies 

4.1 Schloss Johannisberg  

It is a castle and winery in the village of 

Johannisberg to the west of Wiesbaden, Hesse, at 

Rheingau wine-growing region of a mountain on 

the north bank of the River Rhine near Mainz more 

than 900 years. Associated with the Church estate 

of "Louis the Pious‟‟ and manufactured 6000 liters 

of wine during the reign of Charlemagne. The 

winery is most noted for its claim to have 

"discovered" late harvest wine.  This is the oldest 

Riesling vineyard in the world and its production is 

documented from 1720. (Schloss-Johannisberg 

website, 2000) Vineyard soils are quite stony and 

gravelly, enabling them to retain the day's 

temperature and to buffer temperature fluctuations. 

The Romanesque Basilica was originally built for 

the Benedictine monastery in 1100 and dedicated to 

St. John the Baptist. The castle is a venue of the 

Rheingau Musik Festival. (Karen, 2001) (Figure 3-

5)  

4.2 Weihenstephan Abbey  

It was a Benedictine monastery, now part of the 

district of Freising, in Bavaria. The World's oldest 

continuously operating brewery from 768. When 

the monastery and brewery were secularized in 

1803, the Forestry School of Munich was moved 

here which formed the nucleus of the Technical 

University of Munich life sciences campus in 

Freising today. Since 1923, it is known as the 

Bavarian State Brewery Weihenstephan and is 

operated in conjunction with the Technical 

University of Munich as both a state-of-the-art 

production facility and a center for learning. The 

brewery produces a range of pale lagers and wheat 

beers. (The Independent, 1998) (Figure 6) 
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Figure 3-5: Schloss Johannisberg, different views 

Figure 6: old painting of the Abbey 



5 Wine production steps 

To achieve the goal of the project, one needs to 

understand the process of wine making. Divided 

into two general categories: still wine production 

(without carbonation) and sparkling wine 

production (with carbonation, done both with 

naturally grown or injected). However, it is seven 

staged process which is described below: 

Grapes are usually „harvested’ manually from the 

vineyard from early September until early 

November in Germany. (Robinson, 2006) Besides, 

mechanical harvesters are large tractors that straddle 

grapevine trellises. Using firm plastic or rubber 

rods, strike the fruiting zone of the grapevine to 

dislodge the grapes from the rachis. After that, the 

process of separating stems from the grapes known 

as „DE stemming’ is performed. Next step involves 

„crushing and pressing’. Traditionally men and 

women did this manually by stomping the grapes 

with their feet. (Jason, 2014) In modern days, 

mechanical presses stomp or trod the grapes into 

„Must‟ (grape juice that contains the skins, seeds, 

and solids) this is a decisive stage to prepare Red or 

White wine. „Fermentation’ of this crushed „Must‟ 

begins naturally within 6-12 hours when aided with 

wild yeasts in the air. (Myers, 2014) However, 

commercial cultured yeast ensures consistency to 

predict the end result. Fermentation continues until 

all of the sugar is converted into alcohol and dry 

wine is produced and it can take anywhere from 10 

days to one month or even more. (Peck, 2018) 

During the „cold stabilizing’ process after 

fermentation, the temperature of the wine is 

dropped closer to freezing for 1–2 weeks. (Norton, 

2017)  This will cause the crystals to separate from 

the wine and stick to the sides of the holding vessel. 

Once fermentation is complete, „clarification’ is 

needed. It means removal of solids such as dead 

yeast cells, tannins, and proteins. Wine is 

transferred or “racked” into a different vessel such 

as an oak barrel or a stainless steel tank. This wine 

clarified through two ways: „fining or filtration’. 

Fining occurs when substances are added to the 

wine to clarify it. (Jancou, 2011) For example, 

adding a substance like clay that will adhere to the 

unwanted fine particles to force them to the bottom 

of the tank. And filtration occurs by using a filter to 

capture the larger particles in the wine. (Figure 7-

10)   

 

Figure 7-10: existing winery production unit in the site 



  



 

 6. Concept for the adaptive redesign 

The western vinery history got its importance 

according to religious believe. As we know, during 

the Last supper, Jesus said that the wine is his 

blood; which also represents the continuation of his 

philosophy. „Eat my body, drink my blood.‟ 

(Matthew 26:27) “Wine is an appropriate symbol of 

Jesus' blood” as Clement of Alexandria quotes. 

(Piotr, 2015). In fact, it‟s known that the holy 

GRAIL, as a symbol of container for the 

Christianity in the Western religious thought for a 

long time. For this adaptive design concept, it is the 

„human Drive‟ that got some mystic significance in 

this liquid. Thus the core concept of the project 

positioned human at the center and there should not 

be any obstacle toward his/her drive. From such 

kind of perception, the bar floor is kept transparent. 

In contemporary architecture, the designers now 

believe also that the participatory activity of users 

as well as „Drinkers‟. From such kind of design 

attitude, this project might compel the visitors to 

travel through all the wine making process to enjoy 

it in a newer way. As this renovation project was 

derived from the concept that once Martin Luther 

said, “The enjoyment of wine as a biblical 

blessing”. (West, 2000) He is contextual in this 

study because without refurbishment idea, one 

might not be able to feel German psychic from 

insight. Reformation is now seen as a vast cultural 

upheaval, a social and popular movement, textured 

and rich because of its diversity. (Jacob, 1987) 

(Figures 11-13) 

Here comes another point that what makes German 

viticulture different from other European practices. 

Its natural and topographical settings are unique 

amongst other and ultimately it defined its own 

identity through way of life. Thus to represent its 

country side, the German vernacular architecture of 

half-timber wooden frame was chosen to wrap the 

circular drinking drive in a modern way. Although 

the remaining built forms of the monastery is from 

the 13th century Gothic style. But as an 

architectural decision, none of them are considered 

for this project as I think they are distinct by their 

own expression. Imitation over modern façades will 

be somewhat „lose‟ for the question of creativity. It 

is preferred that contrast and hierarchy as design 

principles to let all those relics abrupt but also in 

cohesion with new structures in master plan.  

Interpretation of concept into design and 

conservation practice is shown in three dimensional 

images and also in master plan of total allowable 

and possible operation as the government and 

authorities are not under the same umbrella for the 

question of preservation of both function and old 

premises. (Figures 14-16) 

Figure 12: sketch for main concept Figure 13: journey through light and dark, 
wine production steps shown for visitors 

Figure 11: Jesus making wine 

from water in The Marriage at 

Cana, a 14th-century fresco from 

the Visoki Dečani monastery. 



 

Figure 14: the proposed Grail, where the wines are at the basement and there is transparency between the drinkers and drink. 

 

Figure  15: the proposed transparent floored bar for the visitors 

  



 

Figure 16: master plan and the ‘grail’ bar concept 



 

5. Analysis and Synthesis  

5.1 Strength: The building morphology and spatial 

characters of church are in favor of giving such kind of 

adaptive re-use that can ensure better social interaction 

among the adjacent community.  

5.2 Weakness: There is no local community 

participation or awareness to preserve the site. Lack of 

awareness among the inhabitants to realize the historic 

value of the existing edifices resulted in a shortage of 

provision or facilities for the wine tourists. Knocking 

down the fortification wall is the best example of such 

indifference.  

5.3 Opportunities: however, it is an enlisted heritage in 

Saxony Anhalt; if properly maintained and conserved, 

the site can still attract a huge amount of commercial 

return from local, regional, domestic and international 

wine tourist as well as tourist related gastronomy 

business. Connecting historic sites with nearby 

viticulture at the surroundings would make them 

acceptable to the tourists. 

5.4 Threat: Unplanned, uncontrolled and incompatible 

development around the vacant green court is gradually 

swallowing the character of this site‟s intangibility, 

creating adverse effects on physical and visual quality. 

The physical quality is deteriorating due to private 

initiative of erecting houses. 

 

8. Recommendations for intervention 

The gothic church should be restored and renovated 

maintaining the international guidelines. En extensive 

documentation of existing and previous condition, 

analysis of Romanesque and gothic features over 

building morphology and physical structures is needed 

for this conservation work. The study found that original 

building (1137–40) is of Romanesque style, (Hirschfeld, 

1934) while the restoration (1251–1268) belongs to the 

early Gothic. (Lückmann, 2015) The remains of the 

monastery include the 13th century Gothic church; it is a 

Figure 17-20: some existing situations of the historic site 



cross-vaulted, colonnaded basilica with an 

extraordinarily long nave, a peculiar western façade, and 

a late Romanesque double-nave cloister. Other buildings 

are now used as dormitories and lecture halls. (Bruun, 

2013) (Figures 17-20) 

To reconstruct the missing part of fortification wall, 

more land may be acquired and international charter by 

ICOMOS (International Council on Monuments and 

Sites) for reconstruction may be followed. A committee 

of architects, archaeologists, planners, historians and 

representatives of the local community and government 

may work together in this project. The open areas should 

be designed with the reference of typical German 

landscape. The extensive purpose of school should be 

rehabilitated into educational/recreational center for the 

local community so that the community can take better 

care of their antiquities also along with boarding school 

that is still present there. The adaptive reuse of whole 

area should tourist facilities like hotel, restaurant, shops, 

entertainment etc. Existing service and utility systems 

for wine production may be developed so that the 

adaptive re-use can run smoothly and are commercially 

viable. Building maintenance committee may be formed 

with local participation and from local authority to run 

the management in an appropriate manner. 

9. Possible outcomes of the study 

From functional point of view, the new buildings will be 

divided into 4 areas: Winery, Customer care for wine 

tourism, administration and Viticulture. Winery incudes 

functions like processing of grapes, proper storage, make 

it suitable for aging and bottling of wines. When all 

these steps are done then labeling, picking and shipping 

area will be distinct separately. The main aim of this 

case study‟s possibility is Customer care which again 

focuses the motto for wine experience and tourism. Here 

people might go for Wine tasting and special kind of sale 

could be offered. Wine Tours from other parts of 

Germany, all around the European Union and also 

different continents could easily be arranged if some of 

the old buildings are renovated with modern jest. Event 

marketing in October fest is the best example for such 

decision, workshop for youths are another possible 

source of income. It‟s always important to have a better 

Management to make production smooth. Distribution of 

shipping according to demand, marketing and 

advertisement will be needed. Lodging of technology 

like machinery, equipment for vineyards and Storing 

work materials for wine growing like fertilizers, seeds 

are important tasks to manage. And for all these, an 

administration office is important. Documentation is the 

main responsibility for this administration. Eventually, 

Viticulture along with the historic landscape in a rural 

German area could be the main attraction for tourism. 

 

10. Concluding Remarks  

Proposed wine production and should be enough to take 

initiatives to integrate the historic artifacts with the rural 

fabric to conserve its true character and pride of winery 

Pforta. Once strong design decision regarding the control 

of these edifices is taken, other private sector 

development like modern wine production, tourist 

amenities, souvenir shops, gastronomy or other 

compatible uses will automatically follow. The intention 

of this paper is to present the overall present situation of 

SchulPorta, their integration into the historic landscape 

fabric and to create the premises for policy makers for 

laying the proper guidelines for the revival of this 

historic site. While legislation and agencies create the 

legal basis for change, the community should participate 

to maintain its interest in conservation, as ultimately 

only the community harnesses the economic and drink 

tourism associated benefits. 
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