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CALABRIA

FAMILY WINES

The legacy of our founder, Elisabetta Calabria, continues to live on through beautiful
expressive wines, that are proud, authentic and generous, in honour of Elisabetta's nature.

CALABRIA

FAMILY WINES

Hand selected from a single vineyard in the highly acclaimed Barossa Valley region in
South Australia, from the Calabria family ‘Sophie' vineyard.

The 2024 Barossa Valley Vintage can be categorised as a drier and warmer than average
growing season. Careful canopy management paired with timely watering allowed the low
yields to ripen evenly while maintaining rich, intense fruit characters while keeping a fresh
and balanced acidity.

The fruit is hand-picked and sorted from low-yielding vines on the company-owned
vineyard, with harvesting overseen by Bill Calabria. Parcels are transported to Calabria
Wines in the Riverina, where the fruit is immediately gently crushed and de-stemmed,
leaving most berries intact. Fermentation of this single-vineyard parcel occurs on skins for
seven days, beginning with irrigation to extract colour, tannin and flavour, then finishing
with plunging to preserve opulent dark fruit aromas without over-extracting tannins.
\\/// lﬁ] The wine is pressed to oak—90% American hogsheads (30% new) and 10% French oak
CAL P:’B RIA puncheons—to preserve the voluptuous Durif characters of black cherry and dark forest
FAMILY WINES berries. Following primary fermentation, the wine is racked, returned for malolactic
fermentation, and matured for 12 months before blending, filtration and bottling.
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Drinking well now but will reward medium term cellaring for ten years.
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A voluptuous Durif with aromas of black cherries and hints of exotic spice, complemented
by a full bodied palate layered with luscious dark forest berries, bitter chocolate and a
persistent finish.

Pairs well with slow-roasted brisket with aromatic spice rub, this wine will also work well
with Venison Bourguignon.

Alcohol by Volume 13.0% | pH: 3.63 | Titratable Acidity: 5.75 g/L | Sugar: 2 g/L

EST 1945 - AUSTRALIAN FAMILY WINEMAKERS
www.calabriawines.com.au



