
MADE WITH PASSION BY THE CALABRIA FAMILY | SINCE 1945

Vintage: 2024

Region: Barossa Valley

Vineyard: The grapes for Calabria Bros. Shiraz are from old vines in the  
Barossa Valley. 

Bouquet: Inviting aromas of ripe cherry and blackberry with lifted and fragrant 
characters of sweet vanilla and baking spice. 

Palate: Full bodied with a dark core of fruit, bright and opulent, complemented by 
luscious flavours of sweet vanilla, dark chocolate and liquorice. 

Suggested Cuisine: Rack of lamb with a rosemary salt crust.

Winemaking: Three generations of family winemaking ensure that the Calabria 
Bros. know great wine. Upon receival, the parcels were immediately crushed and 
destemmed to undergo fermentation on skins for 7 days. The skins were then pressed 
into tank before being racked to 100% American oak barrels (30% new) for malolactic 
fermentation. Upon completion of malolactic fermentation the wine was sulphured and 
left to mature in barrel for 12 months prior to blending and fining before bottling. 

Season: The 2024 vintage was characterised by drier than average growing season, 
with the warmer temperatures allowing the grapes to ripen with intense fruit characters, 
with ample and balanced acidity producing fresh fruit flavours.

Wine Analysis: Alc/Vol: 14.5% | pH: 3.7 | TA: 5.81g/L | Sugar: 2.2g/L 

Cellaring: A fine example of Australian Shiraz that will �cellar comfortable  
for 8 years.
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