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Thank you for being a part of our ‘Pfamily’.

Liquor licence No. 32805422
A Seated Tasting Experience at Pfeiffer Wines.



 MIXED 12 Bottle Pack $240 $346.00  

2024 Pfeiffer Riesling
2022 Pfeiffer Chardonnay Marsanne x 2
2024 Pfeiffer Marsanne
2024 Pfeiffer Fiano
2024 Pfeiffer Gamay
2024 Pfeiffer Sangiovese
2023 Pfeiffer Tempranillo
2023 Pfeiffer Shiraz x 2
2016 Pfeiffer Winemaker’s Selection Rutherglen Shiraz
2022 Pfeiffer Durif

MIXED 4 Bottle Pack

 

$90 $125.00 

WHITE ONLY 12 Bottle Pack
 

$235 $332.00

2021 Pfeiffer Riesling x 2
2025 Pfeiffer Pinot Grigio x 2
2022 Pfeiffer Chardonnay Marsanne
2024 Pfeiffer Marsanne x 2
2024 Pfeiffer Fiano x 2
2017 Pfeiffer Chardonnay x 2
2024 Pfeiffer Carlyle Gewürztraminer

WHITE ONLY 4 Bottle Pack
 

$85 $112.00

2025 Pfeiffer Pinot Grigio
2024 Pfeiffer Marsanne
2024 Pfeiffer Fiano
2017 Pfeiffer Chardonnay

 

RED ONLY 12 Bottle Pack $265 $380.00

2024 Pfeiffer Pinot Noir
2022 Pfeiffer Carlyle Cabernet Merlot
2023 Pfeiffer Merlot x 2
2024 Pfeiffer Sangiovese
2023 Pfeiffer Tempranillo x 2
2022 Pfeiffer Cabernet
          Sauvignon x 2
2023 Pfeiffer Shiraz x 2
2016 Pfeiffer Winemaker’s Selection
           Rutherglen Shiraz

RED ONLY 4 Bottle Pack $100 $130.00

FORTIFIED 4 Bottle Pack $110 $137.50

2018 Pfeiffer Christopher’s VP
Pfeiffer Rutherglen Muscat
Pfeiffer Classic Rutherglen Topaque
Pfeiffer Classic Rutherglen Muscat

W I N E  C L U B  P A C K S
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SAVE $106

 SAVE $35

 SAVE $97

 SAVE $27

SAVE $115

 SAVE $30

 SAVE $27.50

2024 Pfeiffer Riesling
2023 Pfeiffer Chardonnay
2024 Pfeiffer Sangiovese
2021 Pfeiffer Shiraz

2024 Pfeiffer Sangiovese
2023 Pfeiffer Tempranillo
2023 Pfeiffer Shiraz
2023 Pfeiffer Durif

Welcome to all our ‘pfaithful’ Pfeiffer Pfriends,

We have started 2026 facing significant 
temperature-related challenges, with the 
region experiencing three consecutive days of 
above 40-degree heat.  

As we attempt to keep cool, we are working 
hard in the vineyard to keep the vines cool. 
This elevated heat can cause a number of 
problems, notably sunburn of the grapes, 
which leaves dried up berries that fall off, with 
a resultant loss of crop. 

Fortunately, we have developed a good 
canopy which is providing shade for the 
bunches reducing the sun’s impact.  We have 
also trimmed the part of the canopy under the 
fruiting zone to maximize air movement, which 
also helps the vines keep their cool, rather 
than trapping the heat within the canopy.  It 
looks like it is working.  We are also providing 
plenty of water to the vines to try and keep 
the temperature as low as possible and have 
available water for the vine when it needs it.

Once the temperature reaches the high 
30s the vine closes down as a protection 
mechanism against the heat and the loss 
of water; the plants cooling system.  This is 
the plants mechanism for not wasting water.  
The side effect of this is, that the plant has 
closed down, and is not continuing to produce 
flavour and sugar and all those components 
that we are looking for in the grapes.  The 
result is a delay in grape maturity.  We were 
expecting another early vintage, however this 
hot weather may push the start date closer to 
a more normal (if there is such a thing) time. 
Vintage may start in the first week of February, 
however we can only wait and see.

Our photo this edition features Jean serving 
customers within the cellar door.  Most of 
you will have met Jean who has been part 
of the Pfeiffer Team for 17 years.  Jean can 
be seen with a wide smile delivering a cellar 
tasting experience.   Many of you will have 

experienced Jean’s wide smile and chirpiness 
at such a cellar tasting experience.

Our Seated Tasting Experience is the big 
change that has evolved since COVID.  On 
relaxation of the COVID rules in the middle 
of 2020, we were allowed to offer paid seated 
tastings in the cellar door.  This was wonderful, 
as we welcomed back visitors to the cellar door 
and the whole team were rearing to go. The 
outcome of this change became obvious, our 
visitors really enjoyed the experience we were 
delivering.  Also, our team enjoyed the closer 
interaction with our visitors, so it became a no 
brainer to keep delivering the experience post 
COVID.

Today, we offer our visitors three different 
Seated Tasting Experiences.  We have an 
experience of up to 10 wines to taste, known 
as Choose Up To Ten, an experience of up 
to 25 wines to taste, known at the Ultimate 
Seated Wine Tasting Experience and the 
World Class Fortified Tasting Experience, 
that allows you to taste our full range of award-
winning fortified wines.  There is a charge for 
the first two tastings which is refundable on 
a minimum spend, but is waived for you, our 
Wine Club members and three of your guests. 

The World Class Fortified Tasting Experience 
is a truly incredible tasting experience and 
one, which only a handful of wineries within 
Australia are capable of delivering.  The tasting 
is delivered as a little master class, delving into 
the factors that contribute to the making of 
these extraordinary wines. In this tasting you 
taste a range of wood maturing wines up to an 
average age of 30 years. Apera, Tawny, Topaque 
and Muscat - WOW, what an opportunity, and 
it certainly does wow those who partake of 
the experience.  This experience has a non-
refundable charge.

We are confident that the transition from 
standing tastings at the counter to a seated 
format has created a more relaxed and 
rewarding experience and all of our team 

members look forward to sharing a Seated 
Wine Tasting Experience with you, when you 
next visit the cellar door.  Remember to allow 
the time for the tasting.  It also pays to make a 
booking.

Thankyou for your continued support of the 
whole team at Pfeiffer Wines.  We produce 
wines that we like to sit down and share with 
people and when we see our supporters 
enjoying our wines, we feel so incredibly 
rewarded.

In vino veritas,

Chris Pfeiffer

PS Since I have written my piece, some 
members of the wine making community have 
suffered significant losses in the bush fires. We 
are saddened by their losses and encourage 
you to show your support of those impacted, by 
buying some of their wine. Thanks Chris



 

G ’ D AY  ‘ P F R I E N D S ’ ! ! !

G’day Pfriends, 

Happy New Year!!!   I hope 2026 has started 
just as you have hoped, and it is a healthy, 
happy and successful year for you.

We are pulling together all our preparations 
for vintage, which is soon to kick off, and have 
everything crossed for a classic vintage!!!

Vintage is always such an exciting time - 
every vintage is different, and over the years, 
we change and adapt our viticulture and 
winemaking to try to improve or refine our 
wines.    When I look back over the years at the 
changes that we’ve made to the wines, I can 
see we never stand still for long, always trying 
for improvements each and every year!!!

One of the things that has certainly evolved 
in my winemaking career is the development 
of, and interest in, non-traditional varieties.    
And when I say non-traditional varieties, I am 
referring to things other than the classic French 
varietals that have dominated the Australian 
wine industry, eg. Chardonnay, Cabernet 
Sauvignon, Sauvignon Blanc and Shiraz.    

These changes have been driven by a number 
of factors, including a broadening of our 
wine horizons for both winemakers and wine 
drinkers alike, creating more curiosity to try 
new varieties and styles; and the challenges 
we are facing with our changing climate, 
driving a need to seek varieties that are 
adaptable to more extremes in our climate.   

Our February packs celebrate plenty of 
diversity, and see the introduction of two 
of our newest varietals that we have been 
working with for the last couple of years - 
Fiano and Sangiovese. 

Fiano, a full-bodied white varietal originally 
from the Campania region in southern Italy, 

seems very well suited to the warm, dry climate 
of Rutherglen.    It is a delight to grow, having a 
nice open bunch and thick skins, which make 
it very resistant to disease; and it also has a 
great ability to retain natural acidity in warm or 
hot vintages, when more traditional varieties 
do not, keeping the fruit and therefore the 
wine, fresh and vibrant.    

The 2024 Pfeiffer Fiano is the first Fiano I’ve 
ever had the pleasure to make.   In preparing 
to work with any variety for the first time, there 
is an element of ‘research’ that is required...
in this case, tasting wines from Australia and 
Italy to get a sense of what style we would 
ideally like to produce.   This, of course, is again 
considered as we watch the fruit develop and 
ripen, thinking about the flavours, body and 
mouthfeel in the fruit.   

Being the first time I had made Fiano, I wanted 
to see the most pure expression of the fruit 
as possible, so I decided to ferment the wine 
in a stainless steel tank (inert, not imparting 
flavour into the wine in the way oak barrels 
would). However, the thick skins and the little 
bit of tannin pick up from those skins, made me 
want to make a wine that had a bit of texture, 
body and mouthfeel to it. As such, I decided to 
give the fruit a few hours of skin contact prior 
to pressing to take on some flavour from the 
skins, and also keep the wine on its yeast lees 
after fermentation to build a creamy mouthfeel 
and more texture and body into the wine.     

The resultant wine has fresh and vibrant fruit 
on the nose, with lots of body, flavour and quite 
a rich texture on the palate.   There’s some real 
intensity of peach and apricot fruit, with notes 
of hazelnut and citrus zest coming through.    I 
have noticed as it has aged, it has developed 
a waxy texture, which I think is well suited to 
a small component being barrel fermented in 

old, neutral oak barrels in the future (watch 
this space!!!). It is a great drink, and I can 
understand why it has been so well received 
by those who have so far enjoyed it.    

Just like the Fiano is a first, the 2024 Pfeiffer 
Sangiovese also marks our first foray into 
the world of Sangiovese for us here!! The 
decision to make our Sangiovese was again 
born out of our curiosity for the variety, and 
our desire to work with reds that were capable 
of producing wines that are rich in flavour, but 
lighter in body.   This is not to say the Pfeiffer 
Sangiovese is a light wine, but it is certainly 
medium bodied.   

Another Italian varietal, Sangiovese is the most 
widely planted variety in the famous region of 
Tuscany, dating back to at least the 16th century. 
It is a challenging variety to grow, being quite 
vigorous, and having a tendency to over-crop. 
This, accompanied by the variety’s thin skins 
makes it quite susceptible to disease. A high-
intervention management strategy, including 
crop thinning, is vital to the production of high-
quality fruit, and hence, wine.  

Most modern expressions of Sangiovese tend 
to be fresh and vibrant, very fruit forward, light 
to medium bodied and easy drinking. 

However, there are some very interesting 
examples (mainly Italian) that have more rustic 
characters, with a savoury flavour profile, 
including red cherry, dried fruits, cooking 
spices and earthy notes. I loved the complexity 
of these wines, and so tried to make something 
with more of these rustic characters.

The Pfeiffer Sangiovese was fermented in 
an open vat, with hand plunging occurring 3 
times daily.    It was then pressed into older oak 
barrels to complete alcoholic and malolactic 
fermentation, being aged in oak for 15 months 

prior to blending for bottling. This traditional 
approach to the winemaking has created a 
lovely, savoury wine, with sour cherry, warming 
spices and charming rustic tannins on the 
finish. It is a wine that commands a second 
taste, and serious contemplation...and it gets 
better every time I taste it.   

We certainly hope you enjoy these vinous 
journeys of discovery as much as we enjoy 
crafting them. The world of wine has so much 
to offer - just like the world itself - and we are all 
the more richer when we get to experience it. 

Cheers, and happy drinking, 

Jen 



TASTES OF RUTHERGLEN
Saturday 7th - Sunday 8th March 2026 | 
10am - 5pm 

Head to Rutherglen over the Victorian Labour 
Day long weekend to relax, recharge and 
explore our beautiful 160-year-old wine 
region.  Tastes of Rutherglen is a two-day 
festival of wine, food and fun.

SPAGHETTI WITH PESTO AND
SMOKED CHICKEN
Fiano is a textural white wine and pairs wonderfully well with a 
variety of chicken dishes.  Its medium weight makes it particularly 
suitable for complementing the rich, smoky flavours of smoked 
chicken and we think our very ‘pfirst’ Fiano (or should that be ‘Pfiano’) 
is a stunning match to this delicious Summer dish.

INGREDIENTS
•	 350g dried spaghetti pasta
•	 135g basil pesto
•	 300g smoked chicken breast, thinly sliced
•	 250g punnet cherry tomatoes, halved
•	 30g finely grated parmesan

BASIL PESTO
•	 45g pine nuts
•	 1 ½ cups fresh basil leaves
•	 2 small garlic cloves, halved
•	 60g grated parmesan
•	 5 tablespoons olive oil

Preheat oven to 180°C. Spread the pine nuts over a 
baking tray. Bake in oven for 5 minutes or until toasted. 
Remove from oven and set aside for 10 minutes to 
cool. Place the pine nuts, basil, garlic and parmesan in 
the bowl of a food processor and process until finely 
chopped. With the motor running, gradually add the oil 
in a thin steady stream until well combined.

METHOD
Cook the pasta in a large 
saucepan of salted boiling 
water following packet 
directions or until al dente. 
Drain and return to the pan.
Add the pesto, chicken and 
tomato to the pasta and gently 
toss until well combined. 
Place the pan over low 
heat and cook, stirring, for 
1-2 minutes or until heated 
through. Add the parmesan 
to the pasta and toss to 
combine.
Enjoy with a chilled glass of 
Pfeiffer Fiano. 

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

BRIDGE BAR & BEATS
Saturday 7th March 2026 | 5pm - 8pm 

Pfeiffer Wines | 167 Distillery Road 
Wahgunyah 

Join us for an idyllic 
summer evening 
filled with good 
beats and great 
drinks! Sip, chill, 
and soak up the 
sunset vibes with 
wine, wine cocktails, 
and our signature 
Seriously Pink 
slushies.  Pop-up 
Dumpling Bar.  Free 
entry!

AN AUTUMN EASTER AT
PFEIFFER WINES
Saturday 4th - Monday 6th April 2026 | 

Pfeiffer Wines | 167 Distillery Road 
Wahgunyah 

If blue sky, vibrant rich colours, warm days 
and cool nights, ‘pfine’ wine, outdoor music, 
and a gathering of ‘pfamily’ and ‘pfriends’ 
is your thing, then make sure you drop into 
Pfeiffer Wines this Easter.

GIANT WAREHOUSE SALE
Friday 5th June 2026 | 9am - 5pm

We always kick off 
Roam Rutherglen 
with our annual Giant 
Warehouse Sale on 
the Friday.  We slide 
the warehouse doors 
open at 9am and sell 
bargains galore until 
5pm.  There are lucky 
dip dozens, dusty old 
museum wines and 
plenty of things in 
between, so clean out 
the car boot and get 
yourself to Distillery 
Road for this once-a-
year special day.


