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The Real Review Top 30 Australian Winery 2025.



 MIXED 12 Bottle Pack  $240 $373.00  
2023 Pfeiffer Winemakers Selection
 Clare Valley Riesling
2024 Pfeiffer Pinot Grigio x 2
2022 Pfeiffer Chardonnay Marsanne x 2
2024 Pfeiffer Gamay
2019 Pfeiffer Carlyle Cabernet Merlot
2022 Pfeiffer Cabernet Sauvignon
2020 Pfeiffer Tempranillo
2021 Pfeiffer The Piper
2021 Pfeiffer Carlyle Shiraz
2017 Pfeiffer Winemakers Selection Rutherglen Shiraz

MIXED 4 Bottle Pack
 

$90 $144.00 

WHITE ONLY 12 Bottle Pack
 

$235 $350.00

2023 Pfeiffer Winemakers Selection Clare Valley
 Riesling
2019 Pfeiffer Riesling
2024 Pfeiffer Pinot Grigio x 2
2024 Pfeiffer Marsanne
2023 Pfeiffer Garganega x 2
2022 Pfeiffer Chardonnay Marsanne x 2
2019 Pfeiffer Chardonnay x 2
2019 Pfeiffer The Carson Gewürztraminer 

WHITE ONLY 4 Bottle Pack
 

$85 $127.50

Pfeiffer Sparkling Pfizz White
2024 Pfeiffer Pinot Grigio
2019 Pfeiffer Riesling
2019 Pfeiffer Chardonnay

 

RED ONLY 12 Bottle Pack  $265 $412.00

2024 Pfeiffer Gamay
2018 Pfeiffer Pinot Noir
2019 Pfeiffer Carlyle Cabernet Merlot
2023 Pfeiffer Merlot x 2
2022 Pfeiffer Cabernet Sauvignon x 2
2020 Pfeiffer Tempranillo
2021 Pfeiffer Carlyle Shiraz x 2
2022 Pfriends Of Pfeiffer
 Rutherglen Shiraz
2017 Pfeiffer Winemakers Selection
 Rutherglen Shiraz

RED ONLY 4 Bottle Pack  $100 $151.00

FORTIFIED 4 Bottle Pack  $110 $137.50

2018 Pfeiffer Christopher’s VP
Pfeiffer  Rutherglen Muscat
Pfeiffer  Classic Rutherglen Topaque
Pfeiffer  Classic Rutherglen Muscat
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SAVE $133

 SAVE $54

 SAVE $115

 SAVE $42.50

SAVE $147

 SAVE $51

 SAVE $27.50

2024 Pfeiffer Pinot Grigio
2022 Pfeiffer Chardonnay Marsanne
2017 Pfeiffer Winemakers Selection
 Rutherglen Shiraz
2021 Pfeiffer Durif

2023 Pfeiffer Merlot
2022 Pfeiffer Cabernet Sauvignon
2022 Pfeiffer Tempranillo
2017 Pfeiffer Winemakers
 Selection Rutherglen Shiraz

 12 Bottle MIXED Pack $240   |   SAVE $133  $373.00  
2023 Pfeiffer Winemakers Selection
Clare Valley Riesling $35.00 $35.00
2024 Pfeiffer Pinot Grigio x 2 $21.00 $42.00
2022 Pfeiffer Chardonnay Marsanne x 2 $19.00 $38.00
2024 Pfeiffer Gamay $25.00 $25.00
2019 Pfeiffer Carlyle Cabernet Merlot $32.00 $32.00
2022 Pfeiffer Cabernet Sauvignon $30.00 $30.00
2020 Pfeiffer Tempranillo $40.00 $40.00
2021 Pfeiffer The Piper $50.00 $50.00
2021 Pfeiffer Carlyle Shiraz $20.00 $20.00
2020 Pfeiffer Winemakers Selection
Rutherglen Shiraz $40.00 $40.00

4 Bottle MIXED Pack $90   |   SAVE $54

 

 $144.00

2024 Pfeiffer Pinot Grigio $21.00 $21.00
2022 Pfeiffer Chardonnay Marsanne $19.00 $19.00
2017 Pfeiffer Winemakers Selection
Rutherglen Shiraz $61.00 $61.00
2021 Pfeiffer Durif $43.00 $43.00

 

12 Bottle WHITE Pack $235   |   SAVE $125
 

 $350.00

2023 Pfeiffer Winemakers Selection
Clare Valley Riesling $35.00 $35.00
2019 Pfeiffer Riesling $37.00 $37.00
2024 Pfeiffer Pinot Grigio x 2 $21.00 $42.00
2024 Pfeiffer Marsanne $23.00 $23.00
2023 Pfeiffer Garganega x 2 $35.00 $70.00
2022 Pfeiffer Chardonnay Marsanne x 2 $19.00 $38.00
2019 Pfeiffer Chardonnay x 2 $37.00 $74.00
2019 Pfeiffer The carson Gewürztraminer $31.00 $31.00

4 Bottle WHITE Pack $85   |   SAVE $42.50  $127.50

2024 Pfeiffer Sparkling Pfizz White $32.50 $32.50
2022 Pfeiffer Pinot Grigio $21.00 $21.00
2019 Pfeiffer Riesling $37.00 $37.00
2019 Pfeiffer Chardonnay $37.00 $37.00

 

12 Bottle RED Pack $265   |   SAVE $147 $412.00

2024 Pfeiffer Gamay $25.00 $25.00
2018 Pfeiffer Pinot Noir $49.00 $49.00
2019 Pfeiffer Carlyle Cabernet Merlot $32.00 $32.00
2023 Pfeiffer Merlot x 2 $30.00 $60.00
2022 Pfeiffer Cabernet Sauvignon x 2 $30.00 $60.00
2020 Pfeiffer Tempranillo $40.00 $40.00
2021 Pfeiffer Carlyle Shiraz x 2 $20.00 $40.00
2022 Pfriends of Pfeiffer Rutherglen Shiraz $45.00 $45.00
2017 Pfeiffer Winemakers Selection
Rutherglen Shiraz $61.00 $61.00

 

4 Bottle RED Pack $100   |   SAVE $51  $151.00

2023 Pfeiffer Merlot $30.00 $30.00
2022 Pfeiffer Cabernet Sauvignon $30.00 $30.00
2022 Pfeiffer Tempranillo $30.00 $30.00
2017 Pfeiffer Winemakers Selection
Rutherglen Shiraz $61.00 $61.00

4 Bottle FORTIFIED Pack $110   |   SAVE $27.50  $137.50

2018 Pfeiffer Christopher’s VP $35.00 $35.00
Pfeiffer Rutherglen Muscat $26.50 $26.50
Pfeiffer Classic Rutherglen Topaque $38.00 $38.00
Pfeiffer Classic Rutherglen Muscat $38.00 $38.00
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Pfeiffer household over the last couple of 
months have enjoyed an array of these wines 
and our issue is always how more-ish they 
are. The 2018 Christophers VP (the current 
Australian Trophy winner) is currently available 
and is in the Fortified Pack.

Hopefully I have stimulated your palate to have 
some delicious fortified wine. If your cupboard 
is a bit bare, then may I suggest you order a 
Fortified Pack to help ease you through the 
next few months.

A great tasting on offer at the cellar door, is 
the Great Fortified Wine Tasting. This tasting 
comprises 15 wines which showcases the 
breadth of fortified styles available. It is a 
tasting that very few wineries in the world 
can offer. All who enjoy the tasting are 
overwhelmed by the experience and agree 
that it is one of the best tastings they have 
had. It is important to book a tasting and also 
have a nominated driver to get you back to 
your accommodation.

In signing off, the team at Pfeiffer Wines 
appreciate your ongoing support. We all 
love sharing the wines that we are making 
and receive great joy knowing that there are 
pfriends out there appreciating our work.

In vino veritas,

Chris Pfeiffer

Welcome to all our pfaithful Pfriends of Pfeiffer.

Here we are entering July with another year 
well under way. Here, in Wahgunyah, we are 
certainly feeling that it is winter with plenty 
of frosts already, however, sadly, not enough 
rain. It has been very dry and we are looking 
for good winter rainfall to fill the depleted 
soils with plenty of moisture to provide the 
springboard for Vintage 2026. Fingers crossed 
everyone!

All this cold weather, prompting the lighting of 
the wood stove, leads me into sipping some 
magnificent fortified wine. This certainly is the 
time of the year when a considerable number 
of people think about fortified wine. We, of 
course, being located in the spiritual home 
of fortified wine in Australia, constantly think 
about it and enjoy it all year round as well.

The Pfeiffer team love making fortified wine. 
Most styles live with you for a long time, 
with some of our styles barrel ageing for up 
to 30 years. This means the team are part of 
the evolution of all those beautiful flavours 
that prolonged barrel ageing brings. Enthuse 
over caramelisation, nuttiness and sheer 
concentration in these wines. One sip takes 
you on a remarkable flavour journey that 
persists in your mouth long after swallowing. 
A glass keeps you company for quite some 
time as you relax with a book or watching 
television. Go on, enjoy some now.

Barrel ageing is a critical part of making these 
fortified wines. The barrel allows the slow 
ingress of oxygen into the wine which over 
time encourages the caramelisation of the 
sugars in the wine, much like when you whisk 
air into heating sugar to make toffee. As the 
ingress of oxygen is slow, the caramelisation 
takes time which means you avoid producing 
any burnt like flavours that can easily happen 
making toffee. A perfect example of this is the 
evolution from the honey/cold tea flavours 
in our Rutherglen Topaque to the delicious 
butterscotch flavours in the Classic Rutherglen 
Topaque.

Barrel ageing also leads to concentration of 
flavours in these wines. Over time, the wine 

evaporates from the barrel (the romantically 
called “angels share”) and we average losses 
of around 3% per year. The main loss is 
water with some alcohol, consequently the 
sugar, acid and flavour (most importantly) 
concentrate, leading to richer but still 
balanced flavour in the wine. Glycerol, a 
component of wine, also concentrates which 
helps develop the luscious feel in your mouth. 
All these changes are contributing to the 
evolution of the wine and the various wines in 
the classification display this beautifully.

A reminder of the classifications. The 
foundation of the classification is the 
Rutherglen wines, which are the least 
complex, having spent normally around 5 
years in barrel. These wines will exhibit the 
most primary fruit character. Next comes, the 
Classic Rutherglen wines, which still show 
good fruit but also are exhibiting some wood 
development. These wines are normally 
around 10 years in barrel. As we move up 
the complexity ladder, we come to the Grand 
Rutherglen wines, which are normally in 
barrel for around 17 years. These wines show 
considerably more development, however at 
Pfeiffers we still like to taste some fruit flavour. 
The peak of the complexity ladder finds the 
Rare Rutherglen wines, normally in excess 
of 25 years in barrel. These wines are the 
deepest coloured wines showing great wood 
complexity and, at Pfeiffers, we still like to 
discern some fruit flavour. A great treat is to 
line up a glass of each, nose the wines then 
taste them, savouring the development.

The barrel matured styles that the Pfeiffer 
team make are Apera, Tawny, Topaque and 
Muscat, all simply divine. However we do 
make another style, the vintage fortified 
red wine made for bottle maturing. We call 
this style Christophers VP. This wine style, 
in our winery, is made using the classic 
Portuguese varieties (Touriga Nacional. Tinta 
Cao, Tinta Barocca and Tinta Roriz). Given 
the results that we get, it is no wonder that 
the Portuguese favour these varieties. These, 
with some bottle age, are fabulous drinks. 
The classic accompaniment is Stilton Cheese, 
however I find all soft cheeses work well. The 



 

G ’ D AY  ‘ P F R I E N D S ’ ! ! !

G’day Pfriends,

There’s so much to tell you, I hardly know 
where to begin!!

In some very BIG news, we have just been 
recognized in the top 50 wineries in Australia, 
as judged by the Real Review. In fact, not only 
were we named in the top 50, we came in at 
number 30, which is such a thrill!!! Given that 
there are over 2150 wineries in Australia, that 
puts us in the top 1.4% performing wineries 
in the country and is a testimony to all the 
hard work from all areas of our business both 
currently and in the past. I really couldn’t be 
prouder. Go Team Pfeiffer!!!

We have also just experienced all the fun and 
frivolity of Roam Rutherglen, the original (and 
the best) wine festival, now in its 51st year!! 
Roam Rutherglen is an extremely important 
weekend for the Rutherglen region generally, 
and it’s a wonderful opportunity for our whole 
team to come together with a shared focus on 
the success of the weekend. We love seeing 
so many people having fun and enjoying our 
wines, many dressed up in themed costumes. 
But I have to say, the real highlight for us is 
our own party on Sunday night, with our staff 
and volunteers, which has become known as 
“Lasagne Night”. In the weeks leading up to 
Lasagne Night, Mum works round the clock 
cooking enough lasagne to feed a football 
team, and on the Sunday night, over a glass 
(or two) of Pfeiffer’s pfinest, we relax and 
unwind together, celebrating and recounting 
the weekend!!

And I’ve got to say, my go-to wine with Mum’s 
famous lasagne is Shiraz, especially Shiraz 
with a bit of age!!! So off I went to the cellar, 
and selected a few bottles of some Shiraz 
we are carefully ageing - all in the name of 
research of course!!! The Pfeiffer Winemaker’s 

Selection Rutherglen Shiraz 2017 was the 
perfect choice, the plummy and earthy 
fruit flavours, coupled with its warmth and 
generosity a hit with all. Now those of you 
receiving our Mixed and our Red packs are 
the lucky recipients of this special release, 
now beautifully aged and in its optimum 
drinking window. Our Winemakers Selection 
range are special wines we make exclusively 
for you, selected from special parcels of fruit 
that excite and inspire us!! As the wines have 
aged, the 2017 vintage continues to shine as 
an excellent vintage for our white and red 
table wines, and this Shiraz is just delicious - 
enjoy with gusto...and a serve of lasagne!!

For the white wine lovers, we have some 
special aged whites delivering more flavour 
and fullness in the cooler months. The 2019 
vintage features strongly in our packs, a 
vintage with some similarities to the 2025 
vintage - a warmer and drier vintage, with 
early ripening a feature. Our 2019 Riesling was 
in pristine condition at harvest, and the wine 
produced was elegant, with gentle lemon/
lime flavours and great potential for bottle 
ageing. Today, we can see the lovely toasty 
flavours coming through, with a bit more 
fullness on the palate, but still the classic 
Riesling acidity keeping the wine fresh and 
clean. Our 2019 Chardonnay is a classic for 
Chardonnay lovers - a barrel fermented style, 
with its ripe, peachy fruit and creamy toasty 
oak notes - a textbook Pfeiffer Chardonnay. 
Try it with roast chicken or roast pork this 
winter, but don’t serve it too cold, let the 
flavours and the textures express themselves 
with a slightly warmer serving temperature 
(around 10-12°C).

There really are so many great wines in these 
packs, I wish I could do justice to them all 
with more words. Our philosophy in viticulture 

and winemaking is not complicated in its 
vision - we try to grow the best grapes we can 
in the season that is presented to us, and then 
we try to make the best wines we can with the 
grapes that we have. This philosophy does not 
change between varieties or styles, between 
more expensive wines or less expensive wines 
- we are committed to try to make every 
bottle the best it can be. While the vision is 
not complicated, the execution of this vision 
requires dedication, hard work, commitment, 
and I’d like to think a bit of flair!! The proof 
is always in the drinking, and I hope you 
do agree with me, there are plenty of great 
bottles in these packs. Enjoy!!

Cheers, and happy drinking,

Jen



SLOW ROASTED LAMB WITH 
HERBS DE PROVENCE, RUSTIC 
FENNEL MASH + ROAST BEETS

The 2017 Pfeiffer Winemakers Selection 
Rutherglen Shiraz is drinking beautifully this 
winter.  Our team are pairing this perfectly 
aged Shiraz with warming wintery cuisine.  
Think slow roasted lamb, earthy beetroots, 
aromatic fennel, herbs de Provence and old 
fashioned mint jelly. 

2025 SYDNEY WINE LUNCH
Sunday 27th July 2025 | 12pm – 4pm
Boronia Kitchen, 152 Pittwater Road, 
Hunters Hill NSW 2111

Boronia Kitchen was born from owner 
and chef, Simon Sandall’s love of food and 
family and offers an inviting, innovative and 
responsively seasonal menu inspired by the 
best Australian produce.

SOLD OUT!
Register your interest 
for our 2026 Sydney 
Wine Lunch at club@
pfeifferwines.com

2025 CANBERRA WINE LUNCH
Saturday 2nd August 2025 | 12pm – 4pm
Pomegranate Restaurant, 31 Giles St, 
Kingston ACT 2604

Owned and run by Head Chef Erkin Esen and 
his wife Ziba, Pomegranate Restaurant offers 
contemporary Mediterranean cuisine with a 
delicious twist.

SOLD OUT!
Register your interest 
for our 2026 Canberra 
Wine Lunch at club@
pfeifferwines.com

INGREDIENTS
•	 Medium Leg of Lamb (1.5kg)
•	 1 tblsp Herbs de Provence*
•	 Olive Oil
•	 1 tsp Sea Salt
•	 1 x Fennel Bulb, finely chopped, fennel fronds 

reserved
•	 3 x large potatoes, peeled and diced
•	 3 large beetroots, peeled and quartered
•	 Additional trimmings as desired; heirloom carrots, 

garden peas, steamed greens.

* Provencale dried herbs – you can buy this as a 
dried herb blend, or make your own mix using dried 
herbs; oregano (2 tsp), thyme (2tsp), sage (1tsp), 
rosemary (1tsp), basil (1/2 tsp), lavender (1/4tsp)

METHOD
1.	 Preheat oven to 160 degrees Celsius
2.	Massage the leg of lamb with olive oil, sea salt 

and Herbs de Provence
3.	Place leg of lamb in roasting tray. Allow enough 

room for beetroots and other root vegetables of 
choice to later surround the lamb

4.	Cook lamb slowly, at 160 degrees Celsius, for 4-5 
hours

5.	1.5 - 2 hours into cooking time, add beetroots and 
other root vegetables of choice around lamb and 
return to oven

 

FENNEL MASH
1.	 Boil potatoes until soft
2.	Meanwhile, with salted butter or olive oil, sauté 

fennel until soft and lightly golden
3.	Mash fennel and potatoes coarsely together into a 

rustic mash.  Roughly chop reserved 
fennel fronds and fold through 
mash.

 
Pour yourself a glass of Shiraz, carve 
the lamb and serve with fennel mash, 
roasted beets and trimmings of your 
choice. Bon Appétit!

Friday 8 – Sunday 17 August |	 Saturday 18 October |
Dark Side of Wine | Rutherglen	 Rutherglen In The City | Melbourne

F R O M  T H E  K I T C H E N C O M I N G  U P

S AV E  T H E  D A T E !

2025 MELBOURNE WINE LUNCH
Saturday 30th August 2025 | 12pm – 4pm
Daughter In Law, 37 Little Bourke Street, 
Melbourne VIC 3000

Daughter In Law is acclaimed chef Jessi 
Singh’s latest restaurant, serving Australian 
Indian cuisine in a vibrant and playful 
ambience.

Scan Here
For Further
Details

2025 GEELONG WINE LUNCH
Sunday 16th November 2025 | 12pm – 4pm
Truffleduck at Balmoral, 66 Hyland St, 
Fyansford VIC 3218

The Truffleduck ethos is to deliver an 
exceptional experience with authenticity and 
a genuine love for great food and sharing it 
with others, proudly showcasing local produce 
wherever possible.

Scan Here
For Further
Details


