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Rekindling a love affaiR

in Rutherglen have led the charge in 
developing quality fortified wines for 
a younger market with their recently 
launched “Seriously” range. Three wines 
are currently on the market – Seriously 
Pink, Seriously Fine and Seriously 
Nutty. Seriously Pink was created by 
Chris’s daughter, Jen. Her Seriously 
Pink is a blend of classic Portuguese 
varieties, including: touriga nacional, 
touriga franca, tinta roriz, tinta cão as 
well as a splash of traminer for floral 
lift. The Pfeiffers recommend that it is 
served chilled, mixed with tonic, soda or 
cranberry juice. “Seriously is our way of 
revitalising the fortified aperitif category, 
in summer we serve the Pink at cellar 
door as a slushy. We are trying to be 
bold but with a touch of conservatism,” 
comments Chris. The Pfeiffer’s see apera 
as a new style of aperitif wine and not 
another name for sherry. 

Stepping up in price and maturity is 
Serious Nutty, a medium apera style.  
It starts out as a flor apera but receives 
extended barrel ageing in a kind of 
solera system that has been going 
for approximately 25 years. “Complex 
and nutty wi th a wonderful  rancio 
character” best describes this wine, 
according to Chris.

The Pfeiffers have plans to release 
a sweet apera at some stage. Sweet 
aperas have a deep amber colour with 
a sweet, oaky and rancio bouquet. On 
the palate the wines are incredibly rich, 
with nutty and savoury notes. Sweetened 
before bottling,they are more suited to 
after dinner drinking rather than as an 
aperitif. We’ve been using a forbidden 
expression here. Rancio is deemed 
an exclusive term similar to tawny and 
not allowed to appear on Australian 
wine labels. But unlike the fact you find 
tawny ports you don’t get labels stating 
rancio sherry. That, in my book, is taking 
traditional generic labelling protection a 
little too far. 

ON A RECENT trip to Beechworth in 
Victoria I fell in love with an old friend. I 
found her tucked away, easily forgotten, 
in the corner of a dusty, dirt-floor cellar on 
a barmy, stormy, summers day. She was 
pale and delicate, and as I remembered 
her from our previous encounters, cool 
and captivating. Her name is Constance. 

You, too, can meet Constance by 
visiting the Pennyweight winery, located 
just on the outskirts of the beautiful 
country town. Constance is a lovely, 
dry, apera style fortified aperitif wine, a 
new title for an old girl. Fortified wines 
are a bit unfashionable and in Australia 
represent a measly 4 per cent of all wine 
sales. It’s a totally undeserved record 
for the amount of time and effort put into 
them. Forget wine companies driven by 
balance sheets, these wines are made 
with a sense of idiosyncratic tradition; 

wines may also disappear. Names 
such as tawny can only be used with 
a qualifier such as Australian in front 
it. So in an attempt to maintain use of 
these terms, the Australian wine industry 
developed a Fortified Wine Code of 
Practice. Aperitif styles are called apera 
and can be labelled dry through to sweet 
or cream, while the dessert fortified 
wine styles include: tawny, vintage, 
ruby,  muscat and topaque; which 
was previously called tokay. Palomino 
grapes are used for dry apera styles like 
Constance. “We picked the palomino 
from our Sun Low Kee Vineyard at 
Rutherglen. This year’s fruit was excellent 
coming in at 12 degrees baumé, which 
is perfect for flor growth,” explains 
winemaker Fred Morris. Chris Pfeiffer in 
Rutherglen makes his ‘Seriously Fine’ 
apera from a 50/50 blend of palomino 

and a rare French midi grape called 
monbadon. “Monbadon has a nice, 
useful, green tinge to it, which is greener 
than palomino,” comments Chris. With 
both Constance and Seriously Fine 
the processes are quite similar. After 
fermentation the wine is fortified to 15 
per cent and is poured into old barrels 
used for flor apera, replacing wines that 
have been drawn off to bottle or further 
mature. The process of drawing off is 
done twice a year. The average age a 
wine spends in flor barrels is three to 
five years. Flor is a benevolent yeast 
(Saccharomyces bayanus and others) 
with a waxy outer layer that allows them 
to float on the surface of the wine. This 
layer of furry white mould floats on top 
of the three-quarter filled casks and 
protects the wine from oxidation while 
imparting nutty, salty and marzipan 
acetaldehyde characters. Pfeiffer wines 

Forget wine companies driven by balance sheets, these 

wines are made with a sense of idiosyncratic tradition.

you only need to look at the family behind 
Pennyweight – part of the extended Morris 
family - with a winemaking pedigree that 
goes back 150 years.

S t e p h e n  a n d  E l i z a b e t h  M o r r i s 
established Pennyweight winery in 1982 
after moving from Rutherglen. Making 
wines in Beechworth allows them to 
follow biodynamic viticulture and their 
winemaking is low intervention and 
very traditional, hence the practically 
outdoor rustic setting of their winery; 
they sti l l  use sherry barrels dating 
from the 1930s to mature their fortified 
wines. The 2008 Australia – European 
Community Agreement on Trade in Wine 
probably didn’t help fortified wine sales. 
This agreement restricts Australia from 
using terms such as sherry, port, fino, 
amontillado and oloroso. In time such 
names as ruby, tawny, vintage, cream, 
crusted/crusting and solera for fortified 
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