
 
 

CONCORDIS is a collaborative winemaking project that unites Barossa Valley producers, 
Kaesler Wines, Seppeltsfield Winery, Torbreck Vintners, and Two Hands Wines to create a 
unique cuvée from one tonne of their finest Shiraz grapes each vintage. 
 
The purpose of the initiative is to give back to the region that has been so supportive of the four 
wineries, with the aim to raise more than $700,000 over the initial four years with all proceeds going 
to a perpetual education fund through Foundation Barossa. 
 
The fund will then provide ongoing financial support and training opportunities in cellar operations 
and viticulture for financially disadvantaged, local young people, through two-year traineeships 
being offered at each of the wineries. 
 
With only 1,600 magnums made annually, CONCORDIS is the perfect collector’s item. 
 

V I N T A G E  2 0 1 4  
Deep crimson red with a purple hue. Aromas of bright blackberry overlaying hints of potpourri, 
Indian spices, and fresh woody herbs. Bright and energetic from the get go, it has buoyancy and 
pops through the palate, accentuated by bright notes of fresh blackberry, plums and boysenberry. 
Has a richness and depth through the mid palate as the wine builds momentum. This is an 
interesting wine texturally as a result of the interplay between the chalky whole bunch character, 
the bold fruit tannin and the grainy oak tannins. Extended lees contact provides a nice glossy, 
creamy component. Acid is folded nicely through the profile sitting slightly forward and providing 
freshness and vibrancy. This wine is incredibly long through the palate and is laced with complexing 
notes of potpourri, smoked meats and coal dust. 
 

V I N I F I C A T I O N  
On Friday the 7th of March 2014, Kaesler Wines, Seppeltsfield Winery, Torbreck Vintners and 
Two Hands Wines, harvested small parcels of shiraz from each of our Estate owned vineyards: 
 
KAESLER: 737kg from Alte Reben Vineyard, Jenke Road, Seppeltsfield 
SEPPELTSFIELD: 933kg from Wazza’s Block Seppletsfield Road, Seppeltsfield 
TORBRECK: 1031kg from Descendant Vineyard Roennfeldt Road, Marananga 
TWO HANDS: 1102kg from Kraehe House Block, Neldner Road, Marananga 
 
The grapes were all fermented at Two Hands Marananga Winery for 12 days and then aged for 18 months 
in five French oak 500 Litre Puncheons, of which two were new. 
 
United for a great cause, each of the four wineries has 400 magnums to sell annually. 
 
VARIETAL:  100% Shiraz C O N C O R D I S  
VINTAGE:  2014 [adj.]  

REGION:  Marananga and Seppeltsfield definition;  
COUNTRY:  Australia 1. Agreeing, concurring 
HARVEST:  7th March 2014 2. Like-minded 
ALCOHOL:  14% 3. Peaceful, harmonious  
WINEMAKER:  Ben Perkins 4. United, joint, shared 

 
  


