19lI8ld sUYyQ

va /4, (]
D )
‘Se1UaA OUIA U|

'S9UIM GLOT SNOIDI|Sp SWOoS dew
[IIM M }ey) JUSPIJUOD Al M ISAIMOH
'sn uo joedwi ued 10| B os ‘obeis Jes| g
Buiyoeoidde sauia jo Jaquinu e ypm ‘puswow
8y} Je 3sInq pnqg Ajuo st 3 'GLOg Ut oBepuiA
1eaib e 0} psemioj Bupoo| are | pue usp

0B 0} BWI} SI H YN By} Ul 921A18S
Buinib 116 1no jo abejueape axe} yey} 9soy}
pulwoal os[e opp deap maN AddeH e pue
sewisuy) Ausy B noA Buiysim ur sw uiof
wes| Japeld 2yl os ueak ayi oy sbuiing
1SB| @Yl SI SIyl Ieremoy ‘Aes swess 1

"2WO02
0} sleak ay} Joro dn Buiyoyeo 0} premioy
300| pue aAIB 01 enuiuod noA poddns sy}

ayeioaidde e ‘wes| Japj1ajd 9y} ‘o Jeak ayy
1noybBnouyl s1ewolsnod pue siegquiaw Ino |je
Yum spuswow Bureys pakolus aney opp 1eak
y10¢ 1no Buneiqaad jo uonajdwod ayj
leau am ‘puad sieah ay) yoeoidde am sy

"aBe1uIA G| Og 01Ul Buipes| suoipuod jesy
ybiy 1o 1S01} JBYIOUR JUBM JUOP SN "Plekauin
8y} Ssoloe |[e 1nq JIoN 1ould &y} o} 1snl 10U
‘G 1 0g 104 paSS0.D s1aBUI} IN0 9ABY B\ 1 1O
Ul 9[3}| OS SpBW 9M PUB £ (g Ul dUIM € xeu
J0U pIp am ‘oe} U] "auIm 31} Apuanbasuod
Uniy oyl A1oA ul paynsal 1 0g PUe €103
Ul SUOIJIPUOD JByjeam oy} Se ‘suim [eroads
e S| JION jould J9ljiaid ¢10T INQ 'ssulm
ino Ul JnoAe|} pue aouebse ensind 0} alisap
Ino spoopas pue Buudg ojur Buiwod a0y
201U e ale syoed gn|D suip Buudg inQ

‘[eap! siy1 ansind
am se Bunpioxe qol ino sexew yoiym ‘a4
pauaddey jusey }| -ojdwexs 1oapad ay} a9
UBd auIM e Jey} jdedoe pue pulw Aw abueyd
(M | Aep suo sdeyied ‘Aolua 0} ,spualiyd,,
Jayiald Ino Joj saum Auenb ybiy pue
Bupfewsuim Ayenb ul synsas yolym ‘euim
109pad 2y} Joj 9ALIS Spn 4(Swulod 01> =)
o|dwexs [euondaoxs ue 3 si 1o ‘(spulod OO | =)
2 ued 3}A1s ay} reym jo ajdwexs 10apad ay}
aum e s| 'auim juiod o0l e jo 3dasuod
U} Y1iMm 3]qnoJy aAeY | 'S[2.ne| Jno uo }sal
SM Jey} Ueaw Jou saop } Jaremoy ‘Buiisiyes
Sl SMOYS 8uiM Ul SS820ns  Buinsiyoy

‘(sypped gnp) auip s.bunids siyy
ul sain}ea; mouy o} pe|b aq |im noA
U21ym) JunQg Jepield gL0g no st juiod ul
9SEBD |NJBPUOM Y/ "SOUIM INO Ul SSBULINOARS

pue 2ouebs|o }eId pue InoAe)) ansind ued om
ey} us|Biayiny ul Buiag Axon| a1e app “Buie;
usaq arey am yyed ayy si pue Buppew Aolus
oM Jey} sojAls By} aJe 9SBY} Se Wes} SSUIM
JalIe}d @yt o} Buunssess s sy ‘sajfys
Ainoaes juebaja ay) anoj Ajuienad Asy
"M} ||IM S9JAIS SuUIM ey} UOIDBIIP By} Uo
2oUaN|Ul BWOS dAeY [IM Ay} se ‘Buiinoaey
a1om Aay1 1eY1 S9|A1s auim ay} 99s 0} Bunioxa
sem }| 'sabpn[ moys sum jo uoljesousb
1Xou a2y} ‘[[eo ybiw am jeym ‘eiem woym Jo
Jaquinu jueoiyubis e Yeak siyy sebpnl z| Aq
passasse sem (awl} Buo| e Jo} Buluuni ussq
sey }l ‘'sak) moyg suip us|Brayiny Y9z L 8y L

"MOYS
By} Ul palejus AloueA pal Sjeulsije 1seq Jo}
Aydoay ayy uom 11 yeyy Jeay oy pasesid aq ||Im
junq 1a43131d z10g 1o jo sawos paseyaind
aABy OUm nOA JO 3sSoy| ‘'MOYS SUIM
pUBHOAIY BU} Ul JOYHJIYXS |NySS920NS }sow
3y} papJeme alom pue SMOYs Y}oq Ul sjepaw
p|O5) JOY}0 JO JOQUINU B UOM OS[B SpA "BUIM
HOSSOp }9OMS Pal}I}I0) 1S9Q 10} MOUS SUIAN
PUBLISARY SU} pue MOYUS SUIA BULIBARY SU}
y1oq ul Aydoui ay} uom yeasny us|biayiny
puely) 1ajald Ino 1eyr Aes o} pnoid ale
S\ 'SMOUS SUIM JOUlo AUBW Ul UBY} SOUIM
4o obues Jopim e JsureBe wayl 3lewyouaq
0} SSUIM JNO JoJUD OM OS ‘SBUIM PBIHIHOL JO
sjunowe o|qelapisuod sonpoid jeyj sease
Ul 9Je Ujog 'MOYS SUIA\ PUEBLBARY Sy} pue
MOYS SUIM BULISARY SU} dJe SSLUD Paljipo)
INO 10} 0} UMEBIP @Je 9M JBYl SMOYS g ay]|

'S9LIUD
paiyio} 1ueoniubis 10elie ey} smoys Auew
10U a1e aJay} Jaremoy ‘eiay saipiunpoddo jo

Ajus|d a.se 2Jay} Se sauIm B|ge} YHm 3 noip
10U SI SIy] "9yew am sajA}s auim ay} jo
soljud poob aney se ||om se 19ud
0} SN MoOj|e 1By} SMOYS 9SOOoYyd pue
A1} 9\ "219YyMas|d 00| 0} dAeY 9M SUBdW
‘(eBpnl | Jo UsP 1By} SMOYS SUIM JajUS Juop
am BUIN JoLIald Je) moyg auIp ua|Blayiny
3y} ye Buliajua JON 'SMOYS SUIM JUSIBHIP JO
Jaquinu e e siy} op am pue sioad ino Aq
POMIEWLOUSY SSUIM INO SABY O} 91| Op M

'SUOISSNOSIp 8Say}
Ile Ul sdjoy MOySs aUIMm By} Ul PaISlud Saulm
oy} a1se} 01 Aunpioddo sy} Buine 1 Bulop
Inoge }9S USY} pue yoeals O} Ysim am
Jeq fjenb ay; 1noge el ‘oxew o} Buiob
ale am eyl adoy om sauim Byl SSNISIP
om obejuin yoeosdde em se Jesh yoeg

‘deysloop
ino uo Apunpoddo sjyp eAey o} syeunpoy
AjaWaixa e om 1By} 9A9119q oM\ ‘soiefed
ino Bujurel; pue spual} ay} Buiniesqo ‘Buiop
2le sIoYeWSUIM JBylo jeym aas o} 1oB op
SM JoASMOY 191U J0U Op SAUI A 194319)1d
‘lsueq BuiBpnr ay)} jo uewuieyd sy

‘Bulop Ble SIsXeWaUIM 1910 1Teym 89S
pue sajAls auim INOA 10} SUOIDBIIP WIIHUOD
01 ‘Bunprewyouaq swos op 01 Auunpoddo
1eaiB e S| }| "eljesjsny punote WOl SaUIM
apisbuole pamairal Joad sauim 118y} 9ABY O}
us|Biayiny JO SIOMBWSUIM BU} SMO|E }I SE
awiy Buiioxe ue st} 'moys auipn paiiod
ueljesisny pue Moys auip uajbiayiny
3yl ploy om Jeak yoes own SIYF Y

WeHI8ld 4O spusliyd, 1esQ

PFEIFFER WINES

=2 | 167 DISTILLERY ROAD
& | WAHGUNYAH VICTORIA

I==]

= AUSTRALIA 3687 N

% ‘ TEL: (02) 6033 2805
FAX: (02) 6033 3158

CLUB@PFEIFFERWINES.COM.AU

WWW.PFEIFFERWINES.COM.AU

Thank you for being a part of our Wine Club “pfamily”.
PFEIFFER WINEMAKING “PFAMILY"

CARLYLE CUTTINGS

NEXT WINE CLUB DELIVERY - FEBRUARY 2015
— S PRING

2014 ——




4 Bottle Pack || &

Our current pack includes the following wines:

2013 Pfeiffer Carlyle Chardonnay Marsanne
2013 Pfeiffer The Carson Gewdirztraminer (MR)
2012 Pfeiffer Pinot Noir

2012 Pfeiffer Durif &

(MR = Museum Release)

H3d441344

$220/$38m nrr:ru

ﬂ'fl-r," 1

Our current pack includes the following wines:

2010 Pfeiffer Riesling MR) @6/ @)

1
1
2013 Pfeiffer Carlyle Chardonnay Marsanne
2013 Pfeiffer Chardonnay @)
2013 Pfeiffer The Carson Gewdirztraminer (MR)
2012 Pfeiffer Pinot Noir
2012 Pfeiffer Merlot LY @c@@
2010 Pfeiffer Cabernet Sauvignon (MR) ’l(.@@
2011 Pfeiffer Carlyle Shiraz MR @)
2012 Pfeiffer Carlyle Shiraz (MR)
2012 Pfeiffer Shiraz ®)
2012 Pfeiffer Durif Er

[MR = Museum Release)

2012 Peiffer Winemakers Selection Pinot Grigio @)

TASTING NOTES

With a pale straw colour, intense citrus flavours
and a crisp clean finish, its no wonder our
Riesling is a Pfeiffer “pfamily pfavourite”

92/100 2012 James Halliday Australian Wine Companion

Hand picked and whole bunch pressed, this
elegant wine has fresh pear and blossom
flavours with a clean, crisp finish. So, so, so,
good with fresh seafood!

This easy drinking, unoaked wine is fresh and
clean with subtle stone fruit and citrus flavours
and a crisp finish. Great any time of day, or for
any occasion.

86/100 2015 James Halliday Australian Wine Companion

Our contemporary Chardonnay offers delicate
stone fruit and citrus flavours on the palate,
complemented by an elegant creamy texture.

92/100 2015 James Halliday Australian Wine Companion

Our Gewiirtz exhibits an exotic nose of musk,
rose petals and citrus fruits. The palate has
attractive floral and citrus fruit, balanced acidity,
and a crisp, long finish. The perfect Asian food
partner.

Our unique medium bodied Pinot Noir has juicy
berry and cherry flavours with a touch of spice
and a fine, long finish. You will be surprised as
this is no ordinary Pinot!

With a beautiful deep maroon colour, a fresh
perfume of cherries, mint and violets and a
surprisingly full flavoured palate, our Merlot is a
great partner to any Lamb dish.

93/100 2015 James Halliday Australian Wine Companion

Our Cab Sauv is in perfect harmony with lots of
blackberry flavours a vibrant nose of mint and
cassis and a lovely long finish.

95/100 2013 James Halliday Australian Wine Companion

Pepper, spice and all things nice! This Shiraz
has all those things which are complemented by
plush ripe berry fruit and a lovely texture.

90/100 2014 James Halliday Australian Wine Companion

This Shiraz offers delicious ripe red berries and
hints of spice and cloves on the nose with rich
plum and berry flavours and a long savoury
finish.

93/100 2015 James Halliday Australian Wine Companion

With a vibrant purple-red colour, an inviting nose
of dark fruits and spice and plenty of rich ripe
fruit on the palate, this Jen Pfeiffer special is
a cracker!

94/100 2015 James Halliday Australian Wine Companion

Our Durif offers a wonderful inky colour that
sticks to the glass. This leads its way to plump
black fruit flavours, a hint of spice and lingering
tannins. Think earthy red meats like Venison and
Kangaroo as a food match.

94/100 2015 James Halliday Australian Wine Companion

v

HELLO

Greetings from Portugal!!!!!

I'm here doing vintage at Quinta Dos Murcas
in the Douro Valley. Quinta Dos Murcas is a
small winery situated in a tiny little town called
Covelinhas (in between Pinhao and Regua for
those of you who have been there before). |
think we are about 2 way through the vintage
as | write this, with most of the remaining fruit
set to come in next week. I've had a great time
but that's a story for another time

As we approach the end of this year (boy how
the time flies!), 1 would like to thank all of
you for sharing our 30th anniversary year
with us, through our dinners and long lunches,
your visits to the winery and all the lovely emails,
phone calls and cards congratulating us. We've
had a wonderful year.

As you all probably know, I came home to
work for the vintage in 2000. At that point
in my life, | didn't really know if | wanted to be
a winemaker, | was just thinking | would be
able to save a bit of money and then possibly
head off overseas and travel for a year or so.
Dad gave me the responsibility of making the
Pfeiffer Shiraz that year (under his careful
watch of course). Pretty soon | was hooked
on this winemaking thing and to add more
fuel to the fire, the 2000 Pfeiffer Shiraz (my
very first wine) won a gold medal. While Dad
lets me take all the credit for that wine, | think
he can be credited with getting me hooked on

So that was the beginning of the “pfamous”
“pfather’- daughter winemaking team, Chris
and Jen Pfeiffer. One of the things that
make Rutherglen such a unique and
special region is the cross-generational
winemaking. And we are all enjoying the
benefits of that now at Pfeiffer Wines. While
Dad and | don't always see eye to eye (just
ask Mum, she’s always saying she’s the jam in
a very headstrong sandwich), the combination
of all of Dad’s experience and wisdom, with my
enthusiasm and drive, is allowing us to make
some great wines, evidence of which can be
seen in our now bulging trophy cabinet!

One of the great things about working
with Dad is that he isn’t afraid to try
new things. We are always trying new

“PFRIENDS”,

winemaking techniques to improve the quality
of our wines. Together, we have introduced
several new wines into the Pfeiffer range
— including Gewdrztraminer, Tempranillo,
Seriously Pink, Moscato and this year, Durif.
Our Gewiirztraminer and Durif are both
on show in this pack....and I'm delighted to
say that Dad and | now have another trophy to
put in the cabinet for our Durif!ll!

Of course there are some funny stories
surrounding the physical work in the winery —
and | think my favourite dates all the way back
to 2001. We had just bought a new press,
which was bigger than the old one, and
we had hoped it was going to make our
life a lot easier. The trouble was that we
weren't experienced with this type of press and
we kept over-filling it which made the pressing
process a lot slower. One day we had loaded up
fermenting Muscat into the press....and guess
what? We had overfilled it. The screens in the
press blocked and no juice could run out of the
press. This created a pressure chamber inside
the press with the fermenting Muscat.

With all my inexperience, | decided that the
best way to reduce the pressure in the press
would be to open the door and allow some gas
to be released. Of course, this turned out
to be the absolute worst thing to do, as
fermenting Muscat shot out at extreme force all
over the winery one hour before we had a

It certainly was all hands on deck,
cleaning up this horrible muck that had
been sprayed all over our tanks and
other equipment. Dad, ever the professional,
conducted the tour and the tasting as if nothing
was wrong (we had cleaned up before they
arrived) and then once the group had left, set
about fixing the problem of the pressurized
press.

Like all good ideas, we decided upon this one
at around midnight. Dad’s solution was to put
a hose on the axial valve of the press and
for him to direct the Muscat into a couple of
picking bins whilst holding on to the hose. We
could then unblock the screens and hopefully
get pressing again. May | point out that the
pressure inside the press was now over
200kpa!!!!

My job was to open the valve on Dad's say

let me tell you, | have never seen
anything quite like it in my life — the Muscat
came out of the hose with such force, Dad
was literally bouncing up and down off
the ground, hanging on to the hose for
dear life and trying to direct this Muscat into
these bins. | think he lost 2kgs there and then!ll!
| didn't want to laugh, but it was something

| remember at 3am when | was standing on top
of the press, shoveling this stuff back in as we'd
finally got the press going, thinking to myself,

know the answer....it was because | was,
and still am, hooked on this winemaking
caper. And 13 years on from that memorable
night, | would do it all again if | had to.

Enjoy the wines, and hope to catch up with you
soon.

Cheers, Jen.

SN

Jen Pfeiffer

Thursday 23rd October 2014

Our year long celebrations continue
as we head to The Marquis in the m
heart of Adelaide where we will
spend a wonderful evening indulging in a contemporary

menu designed to highlight a “pfabulous” selection of
“pfine” Pfeiffer wine. We can't wait!

Where The Marquis, 13 Gouger Street, Adelaide

From 6:30pm

Cost $130pp ($117pp Preiffer Wine Club
Members)

Bookings  Pfeiffer Wines 02 6033 2805
More info  More seats now available!

Sunday 2nd November 2014

Join us for our “pfamous” Pfeiffer Pfrolic, our
annual long lunch, held on our idyllic Sunday
Creek Bridge on the Sunday prior to the
Melbourne Cup, to celebrate the release of our
delicious 2014 Pfeiffer Gamay.

Where Pfeiffer Wines Sunday Creek
Bridge

From 11am

Cost $130pp ($117pp Pfeiffer Wine

Club  Members). This price
includes all food and wine enjoyed
during the lunch. A bus pick up/
drop off service is available for an additional
$15pp if staying within the townships of
Wahgunyah, Corowa or Rutherglen.

Bookings  Pfeiffer Wines 02 6033 2805

Note Limited seats remaining!

Thursday 13th November 2014

Our year long 30th Anniversary
Celebrations will finish with a bang
in the heart of Hobart! We will share
an intimate evening of delicious
dishes designed to match a superb
selection of “pfine” Pfeiffer wine. Hobart, here we come!

Where The Astor Gril, 157 Macquarie Street,
Hobart

From 6:30pm

Cost $130pp ($117pp Pfeiffer Wine Club
Members)

Bookings  Pfeiffer Wines 02 6033 2805

Note Limited seats only!

Sunday 7th December 2014

Join the Pfeiffer “pfamily” for a “pfabulous” afternoon
of Christmas “pfestivities”. With lots of your “pfavourite”
Christmas carols to sing along to and “pfun” kid's activities,
this is a community event for the whole family.

Where Pfeiffer Wines

From 12pm - 4pm

Cost No charge

Catering Bring your own picnic hamper and rug (no

BYO alcohol). Cheese platters, wines by the
glass and kids and adult slushies available.

Saturday 27th December 2014

Summer heralds a bounty of seasonal produce, from
fresh strawberries and vibrant, colourful vegetables

to juicy apricots and deliciously fragrant peaches. To
celebrate the return of Summer we invite you to our
Summer Farmers Market. We will have hot food, live
music and good coffee, and of course on an array of the
freshest Summer produce available, from plump tomatoes
to new season nectarines, specialty cheese to home
made pasta, verjuice to artisan breads. Plus, all of our
award winning Pfeiffer wines will be available for tasting
and sales.

QFFER W,
Where Pfeiffer Wines T w S
From 9am — 3pm
Cost No charge FARMERS MARKET

More info  Pfeiffer Wines 02 6033 2805

Saturday 27th December 2014 - Monday
26th January 2015

The Pfeiffer Wines Art Show celebrates the work of
local artists who have painted, drawn,

sketched or photographed a distinctive -

winery or wine related scene. Visitors
are invited to participate in the People’s
Choice Award by voting for their
“pfavourite” artwork whilst at the winery.
All original artworks will be for sale.

Where Pfeiffer Wines
From Winery hours
Cost No charge

Saturday 27th December 2014 - Sunday
11th January 2015

Head down to our picturesque Sunday Creek Bridge and
relax with a glass or two of delicious Pfeiffer wine in the
afternoon sun.

Where Pfeiffer Wines Sunday Creek Bridge
From 4pm — 8pm
Catering Wines available by the glass and bottle.

Cheese platters from $2b. Strictly NO BYO
alcohol allowed.

Friday 20th February 2015 - Sunday 22nd
February 2015

For details please keep an eye out in your mail box for your
personal invitation.

SAVE THE DATE!!

Saturday 7th and Sunday 8th March 2015
Saturday 7th March 2015

Saturday 14th and Sunday 15th March 2015

Saturday 14th March 2015

Saturday 4th and Sunday 5th April 2015

Saturday 11th April 2015
Friday 5th June 2015
Saturday 6th and Sunday 7th June 2015

Wednesday 1st - Friday 31st July 2015

Saturday 4th July 2015

Be sure to stay tuned, as we are going to head your way
again in 2015 for our i wine lunches and di M




