
94 POINTS JAMES HALLIDAY (WINE COMPANION)
“Awash with blackberry, blackcurrant and plum fruit  
on a velvety, richly textured cushion, tannins and oak  
purely incidental to the main game”

94 POINTS RALPH KYTE-POWELL (THE AGE)

WWW.CHAFFEYBROS.COM FLIP CARD FOR TASTING NOTES

ICONIC RICH BAROSSA SHIRAZ BLENDED WITH EXQUISITE BAROSSA CABERNET SAUVIGNON EQUALS A 
STRUCTURED AND TEXTURAL WINE OF INCREDIBLE DEPTH. AN HOMAGE TO THE LEGENDARY BAROSSA BLEND.

SHIRAZ+C A B E R N ET  
SAUVIGNON

SUPERBAROSSA

Smells great. Ripe fruit, jammy strawberries, punchy plum and cassis-like inky black berry fruit. There’s a sprinkle of clove spice, menthol and some woody, oaky back notes to sniff on too. Fresh fruited feel to taste, medium bodied, gently sweet, finishes with a lick of cranberry-like acidity. Feels pretty and pureish, really easy to drink, shows with light, herbal tannin profile and a faint minty note 

                       THE GREAT AUSTRALIAN RED COMPETITION 2014 

SILVER MEDAL

MIKE BENNIE (WINE FRONT)

5 STAR WINERY

JAMES HALLIDAY

*****



A celebration of the INTENSITY of Shiraz  
and the LAYERED STRUCTURE of Cabernet 
Sauvignon. Great depth of fruit is complemented 
by the judicious use of fine-grained oak. 
A dry Spring–Summer leading to vintage was interrupted by  
solid rainfall in December, recharging the vines for the hot and  
dry ripening season. 

Standout parcels of iconic rich Barossa Shiraz from Marananga, 
Ebenezer and Vine Vale married with our best batch of Barossa 
Cabernet Sauvignon from Vine Vale, Bethany and Northern Barossa.  
The majority of the blend was fermented in small open fermenters 
ranging from two tonnes to eight tonnes in size. The wine was  
matured for 18 months in 30% new French, American and 
Hungarian oak hogsheads and barriques. 

The resulting blend is textured and multidimensional. Dark crimson  
to scarlet purple in colour with an alluring nose of cocoa, mulberries, 
cinnamon quills, dried herbs and cedar. The silken palate unfolds 
with a compote of mulberries, plums, cherries and lashings of dark 
chocolate throughout.
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WWW.CHAFFEYBROS.COM

VINTAGE 2009  ALCOHOL 14.0%  TOTAL ACIDITY 6.4g/l  PH 3.53   
RESIDUAL SUGAR 0.8g/l  SUITABLE FOR VEGETARIANS/VEGANS

WINEMAKER Daniel Chaffey Hartwig  
EMAIL daniel@chaffeybros.com

AUSTRALIAN DISTRIBUTOR Samuel Smith & Son www.samsmith.com

TWITTER @chaffeybroswine  
FACEBOOK chaffeybroswineco
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Structured Ebenezer Shiraz contributes strawberry red fruits while the Cabernet offers inky black berry fruit and cassis. 

2013
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The 2013 vintage saw perfect ripening conditions in January and February following a dry winter. The resulting low yields for Shiraz and Cabernet underpinned excellent quality!

The Shiraz from 2013 came predominantly from Anthony Scholz’s renowned Ebenezer vineyard, which produced an excellent low-yielding crop from his most established Shiraz block. Bright varietal Cabernet from both the Eden Valley and the Barossa Valley came in at a lower-than-usual 34.7% - maintaining the perceived balance between Shiraz and Cabernet from previous vintages.


