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Thank you for being a part of our ‘Pfamily’.
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The Real Review 2026 - Top 50 Wineries in Australia.



 MIXED 12 Bottle Pack $240 $361.00  

2025 Pfeiffer Pinot Grigio x 2
2019 Pfeiffer Riesling
2023 Pfeiffer Chardonnay x 2
2023 Pfeiffer Pinot Noir
2023 Pfeiffer Merlot
2022 Pfeiffer Cabernet Sauvignon
2019 Pfeiffer Cabernet Sauvignon
2022 Pfeiffer Carlyle Shiraz x 2
2022 Pfriends of Pfeiffer Heathcote Shiraz

MIXED 4 Bottle Pack
 

$90 $124.00 

WHITE ONLY 12 Bottle Pack

 

$235 $347.50

WHITE ONLY 4 Bottle Pack

 

$85 $115.50

Pfeiffer Pfizz White
2019 Pfeiffer Riesling
2022 Pfeiffer Chardonnay Marsanne
2023 Pfeiffer Chardonnay

 

RED ONLY 12 Bottle Pack $265 $400.00

2023 Pfeiffer Pinot Noir
2022 Pfeiffer Carlyle Cabernet Merlot x 2
2023 Pfeiffer Merlot
2023 Pfeiffer Tempranillo
2022 Pfeiffer Cabernet Sauvignon
2016 Pfeiffer Cabernet Sauvignon
2022 Pfeiffer Carlyle Shiraz
2022 Pfriends of Pfeiffer Heathcote Shiraz
2019 Pfeiffer Shiraz
2023 Pfeiffer Durif x 2

RED ONLY 4 Bottle Pack $100 $146.00

FORTIFIED 4 Bottle Pack $110 $132.50

2024 Pfeiffer Christopher’s Reserve Ruby
Pfeiffer Rutherglen Topaque
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 $121

 SAVE $34

 SAVE $112.50

 SAVE $30.50

SAVE $135

 SAVE $46

 SAVE $22.50

2025 Pfeiffer Pinot Grigio
2024 Pfeiffer Marsanne
2022 Pfriends of Pfeiffer Heathcote
 Shiraz
2023 Pfeiffer Durif

2023 Pfeiffer Pinot Noir
2023 Pfeiffer Merlot
2022 Pfeiffer Cabernet Sauvignon
2022 Pfriends of Pfeiffer Heathcote Shiraz

Pfeiffer Pfizz White
2025 Pfeiffer Riesling
2019 Pfeiffer Riesling
2024 Pfeiffer Fiano x 2
2024 Pfeiffer Garganega
2022 Pfeiffer Chardonnay Marsanne x 2
2019 Pfeiffer Marsanne x 2
2023 Pfeiffer Chardonnay
2019 Pfeiffer Chardonnay

Hello our wonderful ‘Pfriends’ of Pfeiffer.

Look at who is on the cover: Father and Daughter, 
Chris and Jen...reflecting on the result from the 
Real Review! Needless to say, we are chuffed! 
Our team at Pfeiffer Wines works very hard to 
deliver quality in all that we do so it is terrific 
when someone else recognises that. It starts in 
the vineyard, moves into the winery and finally to 
you our customers in the cellar door, with each 
team aiming to deliver that quality result. We all 
enjoyed a quiet drink (we had to drive home) after 
work to celebrate.

Of course, a result like this puts a spring in your 
step. You chafe at the bit to get back into the jobs 
to maintain the standards and this time of year is 
not as quiet as some people think. The vineyard 
team has sharpened secateurs, snipping away in 
the vineyard, a task that will take us through to 
the end of August to complete, then preparing for 
budburst in September.

The cellar door team have just come out of their 
busiest weekend of the year, Roam Rutherglen as 
well as co-ordinating all our activities in the next 
half of the year, including our Capital City Wine 
Lunches, Rutherglen in the City, The Dark Side of 
Wine and the Rutherglen Wine Show.

It is in this time of the year that our winery team 
also assess all our wines in the cellar and create 
a work programme that will carry us through to 
Christmas. This is particularly exciting in our 
fortified wine styles. Each year every barrel of 
wine is tasted to ensure that all is well, and the 
new blends of our sale wines are assembled for 
you all to enjoy.

The smallest category that we look at, is the Apera 
group and this is the driest group of fortified 
wines, so not a sticky encounter. However, they 
are aperitif wines and you can be quite ravenous 
after trying fifty of them. The rest of our fortified 
wines are sweet and, after trying fifty or so of 
these wines, you fully understand why they are 
called ‘sticky’ wines.

It is exciting to taste all the wines and look at the 
development that is ongoing, it is such an exciting 
tasting. This is when it rams home how privileged 
fortified wine makers are. I have often commented 
that looking after and nurturing fortified wines is 
like caring for your children. You try and mould 
them into great wines (people), but they have 

spades and is now seen by many winemakers 
as a mentor. I (Dad) would like to think that I had 
something to do with it as well!

Our Pfeiffer ‘Pfamily’ is fortunate to have Jen 
coming through to take custody of the fortified 
wines maturing in the cellar.   We are one of 
a very few wineries in Australia to invest in our 
fortified wine programme.  Fortified wines are not 
the favourites of financial controllers.  Luckily at 
Pfeiffer Wines, the winemakers have held sway 
and continue to make these outstanding world 
class wines. 

In Jen, we have a great custodian: passion 
linked with ability. 

Our Fortified Pack is a great sample of the wines 
that we make.  It is a great time to enjoy a glass of 
these wines in front of the fire, if you are fortunate 
to have one.

Thank you to all our ‘pfriends’ and members who 
continue to support our endeavours.  We love 
making these wine styles that we can sit down 
and enjoy together, and we’d love your help 
spreading the fortified love.

In vino veritas.

Chris Pfeiffer

their own minds and can develop in ways you 
don’t expect. All you do is sit back and look at the 
outcomes, thinking, I had something to do with 
that!

As a fortified winemaker you develop a 
maturing cellar of wine, which becomes 
the legacy that you leave to successive 
generations, allowing the next generation 
to nurture the wines and place their thumb 
print on them. Of course, all this comes with 
significant responsibility. Often you are working 
with wines of considerable age, so a mistake can 
be very costly, not only in dollar terms but also 
in losing a treasured wine. As I have said to our 
cellar hands, you must be very careful, as I don’t 
have another 40 odd years to do it all again!

Now, this is where I am very lucky to have a 
winemaking daughter that has the passion 
and drive to pick up the legacy and run with 
it. Jen has a deep passion for the wines, hence 
her trips to Portugal. Her love is for all the wine 
styles there are, not just port wine styles. Other 
winemakers ask why we make dry Apera styles, 
when there is little uptake in the market place? It 
is because we both love the Apera styles, chilled 
Seriously Fine is just so delicious that you would 
swear there is a hole in the bottom of the bottle as 
it disappears. In fact, we just love all the fortified 
wine styles and receive so much joy from being 
able to make them. We have even put together 
five course meals accompanied by only fortified 
wines...a younger Reserve Ruby (in your fortified 
pack) with Osso Bucco is just delicious.

Jen has been working in the winery for 26 
years now and over that time, if nothing else, 
has absorbed so much knowledge from just 
being able to sit at the kitchen table, or stand 
at the tasting bench.  There has been a stream 
of fortified winemakers coming through, with 
all willing to contribute to discussions about 
the wines tasted.  Wonderful winemakers like 
James Godfrey (Seppelt), the late Chris Killeen, 
David and Mick Morris, the late Bill and Stephen 
Chambers, the late Col Campbell, Russell Cody 
(McWilliams) and, her Portuguese mentor, David 
Guimaraens (Taylors). 

All these winemakers share a number of things 
in common: their passion for fortified wine, their 
willingness to share their knowledge and their 
desire to promote the wines.  Jen has all that in 



 

G ’ D AY  ‘ P F R I E N D S ’ ! ! !

G’day Pfriends, 

I am sitting in a hotel in Bristol as I write this, 
on a trip to the UK to help promote and sell our 
wines.    The trip has been a lot of fun, travelling 
with winemakers from all parts of the world, 
being reunited with some old friends and 
making new ones on the way.   

It is a great reminder of the joy of fellowship 
that comes with sharing a bottle over a meal 
with friends or loved ones, and wine’s ability to 
bring people together.

We certainly make our wines to be enjoyed in 
this way, and I am sure these packs will provide 
plenty of opportunities for you to do so.

Of course, we have put together another 
terrific mix of wines that offer great drinking 
now, some that will certainly reward bottle 
ageing, and some real gems from the cellar!!

Generally speaking, when it comes to the 
“classic” table wine varieties (things like 
Riesling, Chardonnay, Shiraz and Cabernet), 
we always make the wines with an eye to the 
future, trying to create wines that are always 
enjoyable as young wines, but can certainly be 
cellared for 10+ years.

So, what makes a wine age-worthy?  It’s 
got to have good fruit flavour - that is the 
key to carrying the wine through the ageing 
process.   But it’s also a question of structure 
- white wines need acidity to preserve 
freshness through the ageing process, and 
tend to age better when elegantly styled, 
allowing the fullness to develop with time in 
the bottle.   Red wines need some acidity, but 
also tannin richness (a great anti-oxidant), 
and a fullness of style that will gently soften 
with time in the bottle.   

We have in our packs some wines that are 
showing particularly well from the 2019 
vintage.  2019 was a whirlwind vintage - we 
experienced hot and dry conditions that led 
to an early kick-off and a fast-paced vintage.   
Sometimes when we make wine in vintages 
like that, there is no time to reflect on the 
quality of the fruit at the time, but the rewards 
for these wines have come in spades.  Our 2019 
reds have been very highly awarded, winning 
multiple gold medals, and the 2019 Pfeiffer 
Cabernet Sauvignon even took out the trophy 
for the Best North East Victorian Red Wine at 
the Rutherglen Wine Show in 2020, where it 
happened to beat the 2019 Pfeiffer Durif and 
the 2019 Pfeiffer Shiraz!!

But the wines that have really surprised me 
have been the whites from the 2019 vintage.    
The 2019 Riesling, the 2019 Marsanne and 
the 2019 Chardonnay have all retained their 
youthful colours, and show remarkable 
freshness and fruit flavours. While the 
Marsanne and Chardonnay are expressing 
lovely richness and creaminess in texture, the 
Riesling is still bright, crisp and zippy, with 
plenty of ageing left in it!

Winter is also a great time to enjoy a delicious 
fortified by the fire, and while it is hard to go 
past a world-famous Rutherglen Muscat or 
Rutherglen Topaque, I encourage you to try 
the 2024 Pfeiffer Christopher’s Reserve Ruby 
in this pack.   This is only our second release of 
the Ruby - a fortified red wine, made from the 
Portuguese varieties of Touriga Nacional, Tinta 
Cao, Tinta Barocca and Tinta Roriz (known as 
Tempranillo in Spain).  

We also use these varieties in our Christopher’s 
VP, so what is the difference I hear you ask?   
Our Ruby is softer, juicier and rounder than the 
VP, being made to express itself as a younger 

fortified for earlier consumption, while the VP 
has more tannin, intensity and alcohol, which 
means it has great capacity for long-term 
cellar maturation. 

To me, our Reserve Ruby is like a Black Forrest 
Cake in the glass - it has flavours of dark 
chocolate, red cherries and wild berries, and 
a touch of vanilla.  It is quite dry in the world of 
fortified wines, making it a fine accompaniment 
to dark chocolate-based desserts or strong 
cheeses.  Yum, yum!!

Whatever your fancy, as always, I do hope you 
continue to enjoy our wines, and thank you 
for your continued support which allows us to 
keep doing what we love and sharing it with 
you!!

Cheers, and happy drinking. 

Jen 



Scan here to book

DAVE’S TASTY WINTER CASSEROLE
This recipe has been supplied (and reproduced exactly as written) by Wine Club Members 
Dave and Hiroko Moore.

This recipe is enough for two people with a bit left over for later.

INGREDIENTS
•	 300 grams chuck steak cut into 30mm dice (no need to brown or flour) 
•	 An onion peeled and cut into chunks
•	 A medium unpeeled carrot cut into 20mm thick slices
•	 6 unpeeled small potatoes cut into halves
•	 A small 200 gram can of crushed tomatoes
•	 Lots of dried oregano, thyme, sage and parsley
•	 A couple of grinds of black pepper 
•	 1 red oxo cube crumbled
•	 250mL of good beef stock (I prefer low salt)
•	 You can add a tablespoon of Vegemite if you want a saltier more
	 umami flavour.
METHOD
Jumble it all together in an oven-proof casserole dish with a lid...big enough 
to allow it to cook without boiling over.  Put a tray under the casserole dish 
in case!  Pop it into a cool oven..say about 120C.  It’s ok to put it in a cold 
oven and let it heat up...(handy if you use a timer). 
Let it do it’s magic for about 3 hours but more is ok.  (Keep an eye on the 
liquid and top up if needed.) 
After about 3 hours...
In a small pan make a roux of about 1 tablespoon of butter and 1 
tablespoon of cornflour and cook gently to get rid of the raw flour taste.
Then, add a VERY generous glass of your ‘pfavourite’ Pfeiffer ‘pfull’ 
bodied red (I used a 2019  Cabernet Sauvignon) and stir it into the 
roux. 
Heat gently to form a smooth creamy paste.  It’s ok for it to bubble but not to 
burn!  (the cook is encouraged to ‘test taste’ as much of the wine is deemed 
necessary at this point).
Put down the wine glass 
and take the casserole out 
of the oven, putting it onto a 
suitable heat proof surface.  
Remove the lid, inhale the 
wonderful perfume, then 
gently stir in the wine roux.  
Add a cup of frozen peas.
Pop the lid back on the 
casserole dish and return it 
to the oven.
Let it cook for another hour 
or more (time for another 
small glass of wine).
Serve piping hot with 
chunks of sourdough bread 
to mop up every drop of the 
gravy. 
Enjoy with more Pfeiffer 
Cab Sauv. ☺ 🍷

F R O M  T H E  K I T C H E N D A R K  S I D E  O F  W I N E

A STARGAZING JOURNEY AT PFEIFFER WINES

Friday 14th and Saturday 15th August 2026 | 6.15pm - 9pm 

Pfeiffer Wines | 167 Distillery Road Wahgunyah 

Join us for an incredibly special stargazing journey to learn more 
about the constellations, night skies science, oral stars and dark 
skies stories of our First Australians and so much more!

ORDINARY

7 -16
AUG

R U T H E R G L E N
ANYTHING BUT 

EXPLORERUTHERGLEN.COM.AU

BUY TICKETS

The “Dark Side of Wine” is an award-winning, 10-night winter wine festival held in the historic 
Rutherglen wine region.

Held between August 7th and August 16th there will be candlelit cellars, hidden cinemas, 
whodunnit dinners and stargazing among the vines.

Ten nights. One unforgettable way to experience Rutherglen.


