
2010 KALLESKE BUCKBOARD DURIF

                A CUT ABOVE
“Love your reds as big as a World Cup Rugby prop? This is 
for you. Possibly the most dense, dark, purple, port-like wine 
tasted this year, weighing in at 16.5 per cent on the bottle, its 
“legs” stickily oozing down the glass it’s so thick, yet it tastes 
all well adjusted, full-on rich yet not overblown apart from 
the alcohol sweetness. Knockout”.
Value: Top // Food: Rich cheeses
Tony Love, October 2011

92 POINTS
“It’s not every day that you come across a Barossa durif. It’s  
biodynamically grown too. Blackest of black. If this doesn’t 
stain your glass, no wine will. It’s sweet and syrupy, raisiny 
and intense. It only saw 25 percent new oak – American – but 
both the nose and palate carry a lot of toffee/caramel  
characters. There’s leather, licorice and saturated plum too. 
It’s very high in alcohol but the wine/fruit carries it pretty 
well. Clearly you have to like the monster red style – but this 
is an excellent example of it. Accordingly, some will find this 
enormously enjoyable – others will find it undrinkable”.
Drink: 2013 - 2018
Campbell Mattinson, the Wine Front, September 5th 2011

91 POINTS
“This is a massive wine for those who love blockbusters. 
Glass-staining purple; prune, coffee, dark chocolate and 
creosote aromas and a concentration similar to a long- 
simmered reduction sauce. Very good but strictly for lovers of 
enormous reds”.
Best: 2014 - 2030 // Food: Aged Cheddar
Huon Hooke, Sydney Morning Herald, November 22nd 2011
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9/10
A monstrous 16.5 per cent yet it’s not hot nor that big, indeed 
it is quite delicious”. 
Max Crus, Northern Star, November 26th, 2011

8.5/10
“OOOMPH! Expect to be pushed squarely back in your seat 
with this big fat red. Actually, it’s hardly red, it’s almost black. 
And loaded with just about all the teeth-gritting berry, plum, 
chocolate and spice one mouth can handle. Legs like tree 
trunks, it comes with a warm kick too. Yet for all its full- 
bodied strength, intensity and gorgeous flavour, it’s  
surprisingly light. I was spoiled too, I have to say, knocking 
it back with a ripper scorched fillet. Three words: Jus berry 
bliss. Get on to it”.
Food: Scorched fillet
Noel Murphy, GT Wine – Geelong Advertiser. October 2011
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