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GREETINGS 
 
Spring is here and what better time than now to enjoy a 
refreshing rosè.  This edition of our newsletter brings the 
release of our inaugural rosè called Rosina.  We also have the 
new vintages of our Moppa Shiraz and Florentine Chenin 
Blanc  available too.  
Enjoy... the newsletter and the wines!       
 
TK x 2 

 
 
HAPPENINGS … 
 
It is with sadness that we announce the passing of our 
Grandfather Clarence “Clarry” Kalleske.  Clarry passed away 
peacefully at the age of 91 on 20 August 2009.  Clarry’s name 
will now live on in the wine that bears his name.  A modified 
version of Clarry’s obituary is repeated at the end of this 
newsletter.         
 
The twenty seventh edition of the well respected Australian 
Wine Vintages ‘Gold book’ has recently been released by 
esteemed Master of Wine, Rob Geddes.  We were extremely 
pleased to have our current vintage releases of 07 Johann, 07 
Old Vine Grenache, 07 Greenock, 08 Clarry’s and 07 JMK 
rated at 94, 92, 93, 92 and 90 respectively.  The Johann and 
Old Vine Grenache were also named as two of Australia’s top 
100 wines.  The 2010 edition of Australian Wine Vintages is 
now available in book shops or www.awv.com.au. 
 

 

The 2008 Clarry’s GSM picked up the Trophy for best 
Grenache or Grenache blend of show at the 2009 Marananga 
(Western Barossa) Regional Wine Show.  This is the second 
time in the last three years that Clarry’s has scored this trophy. 
 
On the 24th of September we hosted 50 delegates of the 5th 
Australian Wine Industry Environment Conference.  They 
were keen to learn more about organic and biodynamic 
viticulture and the environmental benefits that follow. 
 

 
5th Australian Wine Environment Conference at Kalleske 
 
Recently we had a visit from Mirra, owner of the wine bar 
“Premier Cru” in Tel Aviv, Israel that stocks our wines.  It 
looks like a great place so if ever in Israel drop in 
www.premiercru.co.il 
 

 
Mirra loves the Old Vine Grenache so naturally had to have 
her photo taken in this vineyard! 
 

The international theme continued when 
we hosted Andrew Jefford, a leading 
UK wine journalist (Decanter, World 
Fine Wine) who is based in Australia 
for 12 months as he writes a book on 
“Terroir in Australia”.  Keep an eye out 
for his book as it promises to be first 
class and very informative (just like 
Andrew!). 
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More interviews - not be out done, Grant Dodd (ex pro golfer 
and wine aficionado) and Tyson Stelzer (no intro required) 
have teamed up to write a book on Barossa wineries, wines 
and it’s characters.  The concept and mock up looked pretty 
good, but the finished product has just been released and is a 
great guide to all things wine and Barossa.  This is another 
one to add to the book buying list.  
 

 
Grant Dodd & Tyson Stelzer ‘Barossa Wine Traveller’ 
 
Florentine Chenin Blanc and Clarry’s GSM were recently 
featured at an American Chamber of Commerce luncheon at 
the Hyatt in Adelaide and enjoyed by all. 
 

Once again we were 
happy to support Kylie 
Kwong (Ambassador 
for the Fair Trade 
Association of 
Australia & NZ, 
pictured) by supplying 
wine to the Fair Trade 
Festival held in May at 
Paddington Town Hall.  By all accounts the evening was a 
success and helped raise awareness for Fair Trade and 
associated products. 

 
A selection of our 
wines were 
recently promoted 
at the Tokyo Wine 
and Gourmet 
Show with many 
positive comments 
received.   
 
 
 
 
 
 
 
 
Our importer, 
Yutaka 

NEW RELEASES 
 
As mentioned in the intro, we’ve added a brand new wine to 
our Kalleske stable – a rosè.  The 2009 Kalleske Rosina is 
now available as well as the new vintages of Moppa Shiraz 
and Florentine Chenin Blanc. 
 
2009 Rosina Rosè 
 
Rosina gains its name 
from Anna ‘Rosina’ 
Kalleske, who together 
with her husband Karl 
Heinrich ‘Eduard’ 
Kalleske farmed our 
vineyard from 1853 
until the 1880s.   
 
2009 was a brilliant 
vintage with ideal 
ripening conditions, 
great quality and 
moderate yields.  The 
growing season started 
cooler than average 
and was followed by a 
short heat period 
before perfect 
Autumnal weather 
(mid to high 20s) 
prevailed for the entire 
vintage.   
 
A 1940s planting of 
Grenache is the basis 
of this rosé.  
Combined with the 
Grenache is a portion 
of Shiraz and a dash of 
Viognier for added 
complexity.   
 
Grapes were 
specifically harvested 
early in the season to 
make a genuine rosé 
wine.  Harvested in 
early March, the 
grapes were fresh and 
vibrant with crisp 
acidity but also solid 
flavour intensity.  Following crushing, the juice was in contact 
with the skins for 24 hours for subtle colour extraction prior to 
pressing.  The juice was then wild yeast fermented partially in 
tank and a portion in barrel for added complexity.  Following 
maturation in tank and barrel (on lees) for 6 months the two 
components were blended together, with the tank portion 
providing freshness and the barrel component adding extra 
texture and richness.     
  
Rosina is vivid pink-red in colour.  Lifted perfumed florals 
and crushed raspberry aromas flow from the glass.  The palate 
is vibrant with intense juicy red fruits, berries and musk 
flavours.  Restrained sweetness and refreshing but balanced 
acid are harmoniously complemented with a supple textural 
richness adding complexity.  A generous lingering finish 
completes this delicious wine.       
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 2009 Florentine Chenin Blanc 
 
This year the Chenin Blanc juice was 
again half fermented in stainless steel 
and half in Russian oak hogsheads for 
added texture and complexity.  Wild 
yeast perfomed the fermentation and 
partial lees stirring was employed for 
added mouthfeel prior to bottling after 
6 months maturation. 
 
Florentine is white-straw in colour.  
The nose is inviting with aromas of 
apple, honeysuckle, quince, herbs and 
nuts.  The palate is medium-bodied 
with intense fresh fruit supported by 
subtle barrel fermentation characters.  
Well structured with a beautiful texture 
the wine finishes fresh with a persistent 
length.  This complex wine can be 
enjoyed now but will cellar gracefully.   

 
2008 Moppa Shiraz 
 
The 2007 Moppa was extremely well 
received and the 2008 is a great follow 
up; albeit slightly juicier than the 07 
because of the warmer 08 vintage.  
Again this Shiraz has a dash of Petit 
Verdot and Viognier added for extra 
complexity.  Following fermentation 
on skins for 7 to 13 days the marc was 
pressed and the wine was matured in 
hogshead barrels for 15 months.  
Approximately 25% new American, 
French and Hungarian oak was used 
with the balance being seasoned 
barrels.    
 
The wine is deep purple-black in 
colour.  Emanating from the glass are 
lifted, powerful aromas of cloves, 
perfume, deep rose, tar, black plum and 
dark chocolate.  These flavours 
continue to the extremely mouthwatering and juicy full-
bodied palate.  Rich fruit intensity is supported by stylish and 
subtle barrel fermentation characters and ripe, dusty tannins 
add good structure to the wine.  This discerning wine of great 
flavour intensity and richness displays layers of complexity 
and is completed with a very persistent finish.  The wine can 
be enjoyed now or will cellar well in the medium term.        
    
THIS LITTLE PIGGY WENT TO MARKET… 
 
We have fielded numerous inquiries regarding the health of 
Wilbur, please rest assured that he is safe (as is Troy) and did 

not succumb 
to the deadly 
swine flu. 
 
 
 
Troy talking 
Wilbur on 
his daily 
walk 

TASTING ROOM UPDATE 
 
It is not ready to open just yet as our plans are still awaiting 
council approval.  However all going well we will get the go 
ahead prior to Christmas (this one). 
 

 
Tasting Room September 2009… a bit of work to go yet! 
 
BAROSSA TOPOGRAPHICAL MAP 
 
The Barossa Grape and Wine Association has recently 
published a topographical map of the Barossa.  It’s a great 
map that really shows the differing terrain across the Barossa 
and why the Barossa is many different micro-regions.  If 
you’re interested in a copy, please let us know and we’d be 
happy to include a complimentary map with your next wine 
order.   
 

 
 
ORGANIC 
 
We’ve of course always been organic in our vineyard and 
winery, and more recently we’ve been certified biodynamic.  
But is organic better for you and the environment?  We think 
so, and so does the French Agency for Food Safety.  Below is 
a snippet from the Organic Advantage newsletter (25th Sep 
2009, edition 125): 

A new report by the French Agency for Food Safety (AFSSA) 
has found that organic foods are more nutritious and contain 
less pesticides and nitrates, which have been linked to a range 
of health problems including diabetes and Alzheimer's.  
 
Shane Heaton, Nutritionist for the Biological Farmers of 
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Australia, says the research is a thorough and critical 
evaluation of the nutritional quality of organic food, and has 
found organic foods have higher levels of minerals and 
antioxidants as well as a raft of other benefits.  
''This review does the question justice by comparing not just a 
handful of nutrients but also dry matter content, antioxidant 
content, pesticide levels, and nitrate content. Organic wins out 
over ordinary food in every respect.'' 
 
In 2001, the French Agency for Food Safety (AFSSA) set up 
an expert working group to perform an exhaustive and critical 
evaluation of the nutritional and sanitary quality of organic 
food. The AFSSA says they aimed for the highest quality 
scientific standards during the evaluation. The selected papers 
referred to well-defined and certified organic agricultural 
practices, had the necessary information on design and 
follow-up, valid measured parameters and the appropriate 
sampling and statistical analyses. After more than two years 
of work involving about 50 experts from different fields of 
organic agriculture research, a final consensus report was 
issued in the French language in 2003. The current study 
published in English in the peer reviewed scientific journal 
Agronomy for Sustainable Development is a summary of this 
report and the relevant studies that have been published since 
2003.  
 

The major points of The French Agency for Food Safety 
study are; 
 
1. Organic plant products contain more dry matter (more 
nutrient dense)  
2. Organic plant products have higher levels of minerals  
3. Organic plant products contain more anti - oxidants such as 
phenols and salicylic acid (known to protect against cancers, 
heart disease and many other health problems)  
4. Carbohydrate, protein and vitamin levels are insufficiently 
documented  
5. 94 -100 % of organic foods do not contain any pesticide 
residues  
6. Organic vegetables contain far less nitrates, about 50 % less 
(high nitrate levels are linked to a range of health problems 
including diabetes and Alzheimer's)  
7. Organic cereals contain similar levels of mycotoxins as 
conventional ones  
8. Organically - bred cattle have more lean meat and more 
polyunsaturated fatty acids than their conventional 
counterparts  
9. Organic chicken fillets contain 2 - 3 times less fat and are 
significantly higher in n - 3 fatty acid content (with reported 
anti - cancer effects and other health benefits). 
 
The full scientific report can be found at: 
http://swroc.cfans.umn.edu/organic/ASD_Lairon_2009.pdf 
 

Keeping with the Organic theme, the 16th-25th October is 
National Organic Week.  For further details 
www.organicweek.net.au. 
 

REVIEWS 
 
Kalleske Clarry’s GSM 2008… 92 points… 4 Stars… This is 
great value. Big generous Barossa GSM full of soft peppery 
fruit, sweet with fruit ripeness and in a friendly style that ages 
well. 

… Rob Geddes MW, Australian Wine Vintages 27 th Edition 2010. 
 
Kalleske Greenock Shiraz 2007… 93 points… 5 Stars… It is 
hard not to admire the flavours of this vineyard. Ripe, yes, but 

they rival the best for their pure expression of the berry scents 
and flavours of shiraz. This is vivid berry fruit fresher and more 
vibrant than most, yet still in the ripe fruit, soft tannin spectrum. 
Sensible oak helps trap Greenock’s pure vibrant fruit.  

… Rob Geddes MW, Australian Wine Vintages 27 th Edition 2010. 
 
Kalleske Old Vine Grenache 2007… 92 points… 5 stars… this 
is an essay with distinction on the variety. Smaller winemaker 
attention to detail and fruit preservation with extremely pretty 
aromas of raspberry, rosewater and meaty pepper with very 
full-bodied, upfront fruit, great width, and developing game 
flavours with time.  

… Rob Geddes MW, Australian Wine Vintages 27 th Edition 2010. 
 
Kalleske Johann Georg Shiraz 2007… 94 points… 5 Stars… 
Big and understated, the fruit has immense latent power and a 
lean firmer structure, very concentrated without being blowsy, 
seamless, velvety tannins and layers of flavours.  

… Rob Geddes MW, Australian Wine Vintages 27 th Edition 2010. 
 
Kalleske Old Vine Grenache 2007… 93 + + points… 
Generations five and six of the Kalleske family now run this 
150-year –old property north of Greenock according to certified 
organic principles. This 1935 grenache vineyard seems to 
respond to the new regime with great enthusiasm: the wine’s 
bright and alive in its surly, intense way, with a slender, only 
faintly syrupy texture that finds all the corners of your 
sensories. Atop all the dark simmering fruits- black cherries, 
mulberries and baby beetroot, old oak adds neat little twists of 
cloves and nutmeg. This complex, enduring wine is luxury-
priced quite correctly: its right royal magnificence is deeply 
satisfying.  

… Philip White, The Independent Weekly, 21-27 Augus t 
2009. 

 
Kalleske Johann Georg Shiraz 2006… 94 points… Big, ripe, 
rich and focused, dripping with spicy, meaty cherry and toast 
flavors, remaining silky, explosive and generous as the finish 
rolls on and on. The tannins are well-integrated. Best from 
2012 through 2020.  

… Wine Spectator Magazine, Sept 30, 2009. 
 

Kalleske Greenock Shiraz 2006… 91 points… Firm in texture, 
with dark berry, coffee and sassafras flavors mingling easily on 
the supple frame. A classy wine that lets the flavors persist 
against fine tannins on the finish. Best from 2011 through 
2016. 

… Wine Spectator Magazine, Sept 30, 2009. 
 
Kalleske Clarry’s Grenache Shiraz 2007… For a treat… 
Flowery aromatics: dark, ripe yet not gaudy. Superb depth of 
fruit without any excess of wood getting in the way. It’s a big, 
juicy Australian red, so profoundly rich in fruit: a mix of cherry, 
black plum jam, and a hint of some sweeter spice: like a sweet 
red peppercorn mixed with dried coriander. Delicious. Drink 
Now. 

… Bill Zacharkiw, The Montreal Gazette, August 21 2 009. 
 
Kalleske Clarry’s GSM 2008… Best Buy Wines… Troy 
Kalleske is one of the Barossa’s rising stars. First planted in 
1853, the Kalleske vineyards are farmed organically- just as 
they would have been 150 years ago. The resultant wines are 
both pure and concentrated- the latest Clarry is no exception. 
Grenache dominates the blend at 60 per cent, with 30 per cent 
shiraz giving depth and structure and 10 per cent mourvedre 
adding a touch of earthy complexity. It’s a perfect drink-now 
style with a bowl of rabbit ragu or a platter of local Barossa 
mettwurst.  

… Peter Bourne, Gourmet Traveller Wine, Aug/ Sep 20 09. 
 
Kalleske Johann Georg Shiraz 2007… 93++ points… The 
Kalleske family has grown biodynamic and organic fruit for 
years at its vineyard between Greenock and Kapunda; neatly 
boxed and royally packaged, this is its top drop. I think it is an 
example of a higher alcohol red that carries some reasonable 
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balance of fruit, power and acidity. Very fine and slick, if ever 
so slightly hot, it has classic black tea tannins entwined in all 
those stewing plums and sooty wood. I think that in five to 
seven years this would have fallen into quite a regally 
seamless state of grace that would easily justify the big ask at 
the front. One for birthdays and blessings.  
… Philip White, The Independent Weekly, Jul 31 – Au gust, 

6 2009. 
 
Kalleske Johann Georg Shiraz 2006… 96 points… One of 
those rare wines when very high alcohol does not compromise 
the palate; a mix of blackberry, dark chocolate and licorice in a 
savour spectrum; very good length; vines planted 1875. 

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Greenock Shiraz 2007… 93 points… An unabashed 
full-bodied wine, with fruit, tannins and oak in abundance; 
really does need time to slim down, which it will do.  

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Moppa Shiraz 2007… 93 points… Has more light and 
shade to its aromas and flavors than the Greenock; medium-
bodied rather than full-bodied; complexity possibly due to a 
dash of viognier and petit verdot; pleasing splashes of spice 
and savoury black fruits.  

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Old Vine Grenache 2006… 90 points… From a single 
vineyard planted in 1935, it is ultra-typical Barossa style, with 
slight confection overtones to the spicy flavours of the medium-
bodied palate; the alcohol is evident. 

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Clarry’s Grenache Shiraz 2007… 89 points… Some 
early colour development; plush, but very ripe fruit flavours in a 
cosmetic spectrum ex the Grenache. 

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Florentine Chenin Blanc 2008… 87 points… Very 
pleasant fruit salad flavours, with a touch of marzipan rumbling 
somewhere around the background. Could surprise with a few 
years bottle age.  

… James Halliday, Australian Wine Companion 2010 
Edition, 2009. 

 
Kalleske Old Vine Grenache 2006… 94 points… This has a 
great big, soft heart of flavour. Actually, it’s a bit lighter than the 
2005, but in a good way. It tastes of raspberries, dried licorice, 
mint, blackberries and minimal oak, and its tannins have been 
beautifully and softly managed. Despite the alcohol content it’s 
bright and juicy, its sense of length and charm singing nicely. 
Grenache can be too sweet and too light, but this is neither; it’s 
rich and immensely satisfying. Top-notch.  

… The Big Red Wine Book, Campbell Mattinson & Gary 
Walsh, 2009/ 10. 

 
Kalleske Moppa Shiraz 2007… 93 points… If you really want 
to know what a rich, smooth Barossan red tastes like when it 
has been grown organically, this would be the best place to 
start. It’s mostly shiraz, though there is a small amount of 
viognier and petit verdot included- to good effect. It’s beautiful. 
Rich, slick, smooth, neither overdone nor underdone. Tastes 
mostly of dense, dark chocolate, rum, blackberry and raisin, 
but there’s also a kiss of toasty oak. Bloody beauty, mate.  

… The Big Red Wine Book, Campbell Mattinson & Gary 
Walsh, 2009/ 10. 

 
Kalleske Clarry’s Grenache Shiraz 2007… 91 points… A blend 
of Grenache and shiraz from one of the region’s best red 
winegrowers and winemakers. The estate’s grapes are all 

grown either organically or biodynamically. Great drink. Jubey 
sweetness, grainy tannins, a background of toasty, coffeed oak 
and a pure, fruity smoothness through the finish. It’s not 
particularly dense by it’s not dilute either – it’s just about right. 
Look out for it. 

… The Big Red Wine Book, Campbell Mattinson & Gary 
Walsh, 2009/ 10. 

 
Kalleske Johann Georg Old Vine Shiraz 2007… Quality: 
Outstanding… Looks: Very dark, black colour and a real heavy 
look to it… Smells: Dark, brooding fruit with a hint of spice and 
some heat… Feels: Heavy… Tastes: Wow. You think when 
you drink wine at 15% alcohol or more you are in for an ordeal. 
Not here. The heat is in the finish as a subtle warmth, covered 
in layers of great ripe dark fruit and choc/coffee. The spice and 
the chewiness are what gets you in this wine - not the normal 
jelly mouthfeel of big ripe wine, but a real chew. Length is 
intense and drying. Great wine, and I would love to see what it 
is like in twelve years. 

… Ian Robertson, Wine Without Wank, 4  July 2009. 
 
Kalleske Greenock Shiraz 2007 … Quality: Very Good… 
Looks: Dark black red colour, with a full bodied look… Smells: 
Both black and red fruit and some choc/cocoa nose… Feels: 
Full bodied… Tastes: A lovely wine. Good acidity through the 
centre giving it great length and freshness, surrounded by 
great quality ripe plush plummy fruit and the usual Barossan 
cage of coffee and chocolate. But there is a hint of pepper and 
cloves and some lovely meaty tones giving this a great 
complexity and interest. Very very solid and enjoyable drinking. 

… Ian Robertson, Wine Without Wank, 4  July 2009. 
 
Kalleske Old Vine Grenache 2007… Quality: Very Good… 
Looks: Black red colour. Massive looking… Smells: Hot, warm 
fruit. Black berry smell - no red fruit in this wine on the nose! … 
Feels: Heavy… Tastes: This is a seriously big wine, but it is 
not a complete brute. There is some nice grip in the tannins, 
and some refreshing zip in the centre of the wine combined 
with the dark massive fruit and cocoa/coffee. The finish is 
almost meaty and very long with the inevitable heat. A 
remarkable wine that is already quite complex. Perfect winter 
wine! 

… Ian Robertson, Wine Without Wank, 4  July 2009. 
 
Kalleske Clarry's Grenache Shiraz Mataro 2008… Quality: 
Good… Value: Above Average… Looks: Dark purple colour, 
with a full look… Smells: Quite a sweet fruited nose, with a 
little heat… Feels: Full bodied, almost thick…Tastes: Good 
value wine this one, year in year out. It is certainly a full, sweet 
almost cloying style without much acidity to give it backbone, 
however for those occasions that call for it, it really does the 
job. Sweet red fruit on the cherry and plum side, good 
mouthfeel and a fair length with a bit of heat on the finish. 

… Ian Robertson, Wine Without Wank, 4  July 2009. 
 
Kalleske Clarry’s GSM 2008… 5 Stars… Unbeatable… 
Clarry’s is a Barossa blend of Grenache, shiraz and mourvedre 
produced according to Certified Organic standards. Previous 
releases have been impressive enough, but the ’08 is an 
absolute cracker. Rich and well-rounded, chock-full of ripe 
berry fruit flavours with strong hints of chocolate and sweet 
spice, soft, ripe tannins. Very satisfying, the ideal winter red. 
Plenty of reds are currently on the market at twice the price, 
but they don’t deliver the pleasure that Clarry’s does. 

… Paddy Kendler, Drink, Herald Sun, 30  June 2009. 
 
Kalleske Greenock Shiraz 2007… 97 points… 5 stars… The 
Greenock Shiraz is a single vineyard wine sourced from a low 
yielding block. The soil composition consists of shallow loam 
over deep red clay. A generous Barossa red. Opaque blck 
crimson colour with black crimson hue. Top note of plum, 
followed by perfumed notes of violets, vanilla and blackberry. 
The palate is full bodied, showing excellent concentration. 
Flavours of plum, vanilla, liquorice and spice overlaid by a very 
spicy black pepper back palate. Fine grained tannins, perfect 
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balance. Very long aftertaste of plum, stewed fruit, liquorice 
and vanilla.  

…Nicks Wine Merchants, Vintage Direct, Jun 2009. 
 
Kalleske Clarry’s GSM 2008… 94 points… 5 stars… An 
excellent example of the blend. Very deep crimson mauve 
colour with crimson mauve hue. Perfumed nose of raspberry, 
followed by vanilla and spice. Mouthfilling palate. Layers of 
raspberry, liquorice, spice and vanilla, with very spicy back 
palate. Black pepper and raspberry flavours dominate the back 
palate. Velvet tannins. Exceptionally long aftertaste.  

…Nicks Wine Merchants, Vintage Direct, Jun 2009. 
 
Kalleske Greenock Shiraz 2007… 18.2points…is just one 
example of the marvelous, sumptuous, full-flavoured traditional 
Barossa style from a good year.  

… John Jens, Western Suburbs Weekly, July 2009.  
 
Kalleske Moppa Shiraz 2007… 92 points… A typical northern 
Barossa shiraz, with earthy and subtly spicy aromas, savoury 
barrel-maturation and toasty oak characters, all turning 
deliciously sweet and rich on the palate. It’s fleshy with dark-
fruit, and has good potential.  

… Gourmet Traveller Wine, 100 Top New Releases, Jun e/ 
July 2009. 

 
Kalleske Old Vine Grenache 2007… 93 points… The stand out 
of Kalleske’s current range has all the concentration and 
complexity of its dry gown 1935 vine fruit. It’s a supple, fleshy 
wine with plenty of red berry fruit, gamey complexity and dark 
chocolate oak. For this level of ripeness (15.5% alcohol), it’s 
remarkable lively, structured and poised.  

… Wine 100, July 2009. 
 
Kalleske Clarry’s GSM 2008… 90 points… Well made and 
great value, this wine shows off what Troy Kalleske can do 
with Grenache (with a little Shiraz for weight and structure and 
Mataro for texture). Layered with Christmas cake spice and red 
cherry liqueur flavour, this is an easy to drink, fruit-driven style.  

… Wine 100, July 2009. 
 
Kalleske Old Vine Grenache 2007… 93 points… The alcohol is 
high but I didn’t notice it until I looked at the back of the bottle. 
It’s not the reading itself that matters; it’s the overall balance of 
the wine. Smells of coconut and mint at first but after breathing 
those characters settle nicely into the wine. It tastes fresh and 
raspberried, spicy and licoricey - though it’s a dry, almost tarry 
expression of licorice. Fine fingers of tannin and the odd funky 
edge, in a good way. It’s got a bit of spunk this. And medium 
term, it should age very well. Drink : 2010 – 2014 

… Campbell Mattinson, The Wine Front, Jun 11 2009. 
 
Kalleske Greenock Shiraz 2007… 93 points…As a general 
statement the 2007 Barossa reds will drink a little earlier than 
some of the vintages around it, and in that context I’ve kept the 
drinking window for this wine tight. Truth is it drinks well even 
now and so even though it will cellar, once its youthful edges 
have been knocked back it’ll be ready to, err, knock back. 
Folds of fine tannin. Chocolatey, super-ripe blackberried fruit, 
excellent balance and satisfactory length. Maybe a touch of 
coffee and maybe a touch of cedar. The oak on this is very 
good, as is its sense of proportion. Lovely silkiness to its 
texture and its quality is pretty clear. Drink : 2010 – 2015. 

… Campbell Mattinson, The Wine Front, Jun 11 2009 . 
 
Kalleske Clarry’s GSM 2008… 90 points… Kalleske and 
Teusner have become two of Australia’s most reliable 
producers. Amazing what you can achieve in a short space of 
time. What’s inside the bottle is always the best marketing. It 
pushes the boundaries of ripeness without overstepping them. 
It tastes like blackberry jam and chocolate, violets and 
raspberries, the swish of sweet, fruity flavour 100 percent 
delicious. Clean, fruity finish and clean, fruity fun. Because it’s 

not too over-the-top it’d work well at the dinner table too. Drink 
: 2009 – 2012 

… Campbell Mattinson, The Wine Front, Jun 11 2009 . 
 
Kalleske Johann Georg Shiraz 2007… Johann Georg Kalleske 
migrated to SA from Prussia in 1838. His descendants still 
tend the vineyard at Greenock he planted in 1875. The vines 
are gnarly, dry grown and very unproductive in quantity, but 
quality… the best. The Kalleske Johann Georg Shiraz 2007 
provides a wonderful experience for shiraz devotees. It’s a 
cornucopia of intensely flavoured shiraz fruit- black berry, 
chocolate, licorice- the lot.  

… Ross Noble, The Courier, June 10, 2009. 
 
Kalleske JMK Shiraz VP 2007… Sixth-generation winemaker 
Troy Kalleske also honours his father John Malcolm Kalleske, 
who has tended the family vineyards for more than half a 
century. The Kalleske JMK Shiraz VP 2007 is a rich 19% alc. 
vol. fortified wine, abounding in flavours. In a squat bottle it’s 
worth every cent.  

… Ross Noble, The Courier, June 10, 2009. 
 

Kalleske JMK Shiraz VP 2007… 3 Stars… Rich and spicy, with 
a lovely powerful hit of raisined fruit, some grippy tannins and 
great spirit.  

… Winestate Magazine, May/ June 2009. 
 
Kalleske Greenock Shiraz 2007… Bronze Medal… Spicy 
raspberry on the nose with classy oak, sweet raspberries and 
fresh black pepper on palate. 

… International Wine Challenge 2009, United Kingdom . 
 
Kalleske Greenock Shiraz 2007… Bronze Medal 
Kalleske Clarry’s GSM 2008… Commended 

… Decanter World Wine Awards 2009. 
 
The approach of adopting minimalist winemaking practices is 
reflected in the quality of the wines which are quite exceptional 
from the budget end through to the tope end that includes the 
Kalleske Johann Georg Shiraz 2006 and the stunning Kalleske 
Old Vine Grenache 2006. 

… Ray Jordan, Cellar Notes, The West Australian, Ma y 7, 
2009. 

 
Kalleske Moppa Shiraz 2007… 90/100… Smooth and 
seamless shiraz from the Barossa subregion. Has a powerful 
yet silky palate with fine ripe tannins and a long sustained 
palate. Nice oak treatment which is a blend of American and 
French. Has the samedgy tannins with a slightly mineral 
texture. 

… Ray Jordan, Cellar Notes, The West Australian, Ma y 7, 
2009. 

 
Kalleske Clarry’s Grenache Shiraz 2007… 87/100… This a 65 
per cent Grenache blend with the remainder shiraz. Rich ripe 
dark chocolate with earthy savoury spicy overtones. Full and 
soft with a deliciously round palate. Fairly rustic earthy palate 
and well integrated with a touch of oak.  

… Ray Jordan, Cellar Notes, The West Australian, Ma y 7, 
2009. 

 
Kalleske Greenock Shiraz 2006… 97 points… 5 Stars… 
Another top red from Troy Kalleske… Outstanding colour - 
opaque black crimson with deep crimson hue. Aromas of 
blackberry, liquorice and confectionary with some vanilla and 
mocha background notes. Full bodied palate with mouthfilling 
flavours of dark chocolate, liquorice allsorts, confectionary, 
vanilla and blackpepper. Fine grained supple tannins. 
Excellent length with long aftertaste of liquorice allsorts, 
blackpepper and confectionary.  

… Nick’s Wine Merchants, Issue No. 407, 22 April 2009 
 

Next Issue – Autumn 2010 
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