St. Gilgen
The Mozart village

. Her father, Wolfgang Nikolaus Pertl (1667 -
| 1724), went to St. Peters Grammar School

¥ in Salzburg where he was also active as a
singer. Pertl had a successful career as a
lawyer, was appointed the magistrate of St.
Gilgen in 1716 and during the vyears
1719/1720 had the present day country
court built.

Mozart’'s mother was baptized in the parish
; i church of St. Aegidius and lived in St. Gilgen

unt|I 1724 In November 1747 she marrled the violist Leopold Mozart from Augsburg.

She had seven children but only two survived.

- Maria Anna Walburga Ignatia (born on July 30th/31st 1751), called "Nannerl"

- Wolfgang Amadeus Mozart (born on January 27th 1756).

Mozarts mother died on July 3rd 1778 in Paris.

On 23rd August 1784 Nannerl married a
successor to the post of her grandfather,
Baron Johann Baptist von Berchtold zu
Sonnenburg (1736 - 1801). Following
Berchtolds death on February 26th 1801
in St. Gilgen, Nannerl left and moved to
Salzburg.

In addition to an exhibition you can also visit the Multimedia show "The Mozarts and
St. Gilgen"

Afterwards we will go to St. Wolfgang by ship, where you
can visit the unique winged altar of Michael Bacher in the 7
church or going up to the Schafberg by a rack railway. High |
up on the mountain you will have a perfect view over most
of the Salzkammergut




Pastry shop Dallmann

Make the experience of a perfect pastry shop tradition.

You cannot describe it in another way. A visit in the cake shop
Dallmann is simply an experience and that in many ways.
Traditional art of pastry shop combined with incomparable
creativity in composing new sweeties, made Dallmann to one
of the most known pastry shop all over the Salzkammergut.
And that's saying something: After all the Salzkammergut is
that region in “the paradise of sweeties Austria” that is
distinguished for his passionate handling with chocolates and
other sweeties.

The Mozartkugel
Compose the most famous sweetie all over the world.

What should | tell you about it? Millions if not Billions have
been sold all over the world since her creation in the year
1884. Where else could she be created, if not in Salzburg?
Today there are a lot of different kinds of Mozartkugel, but
there is only one original prescription. Following this
prescription you can prove your skill in the “Mozartkugel-
seminar” at the pastry shop Dallmann.

Make your experience and enjoy!

Marzipan, nougat, chocolate and a lot of feeling; these are the ingredients of a
perfect Mozartkugel, and then you also need patience, although before it can melt in
your mouth the chocolate has to cool down and get hard.

Become a professional Mozartkugel-designer within an hour

The squeaky clean and small baking room of
Dallmann in St. Gilgen at the Wolfgangsee is
crammed. Dressed with white cooking cabs and
aprons Tourists from all over the world roll their
walnut sized Mozartkugel. If one of them falls down
into the nougat the other cookers will roar with
laughter. In spite of all little accidents everyone gets a
diploma at the end.




