Australians are an unpretentious mob and shooing flies is
about as complicated as it gets when dealing with life’s
distractions. “Work hard but take time to savor each day”
is the national ethos — an honest approach to life that is
reflected in Shoofly’s wines. Their wines are crafted from
hand-selected vineyard sites that are rich in character and
demonstrate true varietal pedigree. These are wines that
show Australia at its best. Shoofly was founded in 2005
and the winemaking team is led by Ben Riggs, one of
Australia’s best. As a native of McLaren Vale, he has
been crafting some of the region’s finest for more than two
decades.
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Winemaker, Ben Riggs is a South Australian legend, but
not for $150 monster wines. Ben utilizes his broad industry
relationships to produce value-drive wines that truly overdeliver for the price.
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Winemaker, Ben Riggs

Place Matters
As a broader region, Southeast Australia is recognized for
producing some of the greatest wines in the world. But a
closer look reveals that the region’s real strength may lie
in its diversity. Ben Riggs sources grapes for Shoofly wines
from growers in sub-regions that specialize in each
varietal.
Fruit for Shoofly Chardonnay comes from the Adelaide
Hills just east of the city of Adelaide. Vineyards in these
cool hills sit on rocky soil and rise to heights of 2,300 ft,
making them an ideal place for developed yet crisp
Chardonnay.
Shoofly Pinot Noir is also sourced from Adelaide Hills,
along with fruit from neighboring Victoria’s Yarra and
King Valleys. These cooler sights are perfect for growing
the sometimes fickle Pinot Noir grape, yielding a wine
whose elegance and complexity belies its price.
Riggs sources Shiraz for this wine from the cool, coastal
Langehorne Creek area south of Adelaide, which lends
complexity, savory spice, and elegance to this wine. He
also utilizes growers in the Limestone Coast sub-regions of
Wrattonbully and Padthaway for grapes that give the
wine it’s ripe fruit and structure.

Wine

Grape(s)

Shoofly
Chardy
100%
Chardonnay

Place

Vinification

Adelaide
Hills,
South
Australia

90% stainless,
aged 10
months in
used French
oak

Southeast
Australia

destemmed, 24hour cold soak,
daily pump
overs, 9 months
in second use
French oak

South
Australia

whole cluster,
stainless steel
ferments, 10
months in
seasoned oak
barrels

Shoofly
Pinot Noir
100%
Pinot Noir

Shoofly
Shiraz
100%
Shiraz

Sight

Smell

Sip

Pairings

bright golden
yellow with
green
highlights

green guava
and ripe citrus
with hints of
hazelnut and
brioche

juicy citrus
and white
peach flavors,
broad palate
with toasty
finish

baked
chicken, pasta
with cream
sauce,
poached
halibut

light ruby,
beautifully
transparent

alluring spiced
cherry, floral
with lifted
herbal
aromatics

silky in texture,
cherry fruit,
with delicate
and complex
finish that
lingers

spice rubbed
salmon,
mushroom
risotto, duck
breast

plum, summer
berries, star
anise, and
peppery spice

bright red
fruit, crushed
raspberry,
layers of
spice, earth,
and subtle
eucalyptus

crusted pork
tenderloin,
braised beef,
aged gouda,
lamb cutlets

medium
garnet with
some purple
hues

