
Region: Fruit sourced from a selection of Riverina family vineyards.

Bouquet: Vibrant red cherry fruit, hints of strawberry and sappy Pinot Noir varietal 

characters. 

Palate: A moderate bodied wine with strawberry and red currant fruit flavours and a 

fine tannin backbone, balanced with acidity for a fresh and vibrant palate. 

Suggested Cuisine: 

	 Chicken & Mushroom Risotto

	 Creamy Mushroom & Truffle Fettuccine
 

Season: The 2022 season in the Riverina was a cooler than average year, which 

allowed the grapes to ripen slowly, building flavour and colour development to create 

an overall high quality vintage.  

Winemaking: The fruit was harvested in the cool of the night, crushed and sent 

to primary fermentation to gently extract the fruit flavours and colour from the skins. 

Once completed, the parcel undergoes malolactic fermentation on a small amount 

of French oak and aged for 4 months. The wine is then lightly fined, stabilised and 

filtered prior to bottling.

Cellaring:  Enjoy now or cellar up to three years 
 

Wine Analysis: Alc/Vol: 13% | pH: 3.41 | TA: 6.10g/L | Sugar: 4.5g/L

Vegan Friendly
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Calabria Richland series brings to the table reliable, approachable wines that consistently over-deliver. We strive to capture the essence of the 

variety and include within the series traditional varieties and also wines made from interesting, newer varieties to Australia.

The Richland series was originally inspired by the Mediterranean climate and rich, fertile soils of South Eastern Australia. The Richland label is 

devoted to the pioneers and founders of Calabria Family Wines; Francesco & Elisabetta Calabria.


