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BAROSSA VALLEY

Caa 2011 KALLESKE FLORENTINE CHENIN BLANC

— 100 TOP NEW RELEASES // % % X X // 91 Points
“Wild yeasts and partial barrel fermentation give a
character boost. Attractively complex, with nutty and creamy
notes overlying melon and passionfruit aromas. It's subtle in

the mouth, with a little sweetness and a refreshing finish”.
Gourmet Traveller Wine - February/March 2012
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“CHENIN blanc is an also-ran in much of Australia, a far cry
from its status in some other countries. This single-vineyard
Barossa Valley example is complex, no doubt due to oak
maturation and thoughtful winemaking. Nutty aromas,
quince-like fruit, honeyed richness and a yeasty thread mark
;. a soft, succulent, satisfying wine”.

% S \ f///(’s Lo ) Ageing: Drink over three years
& O Food Ideas: Cheese bruschetti; veal blanquette.
Ralph Kyte-Powell, The Age, September 27th 2011
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“Troy Kalleske skillfully uses natural yeasts and partial barrel
fermentation to build the structure, body and complexity of

his Florentine Chenin Blanc. As such it’s a lovely partner to a
pork-belly salad with celeriac remoulade”. |

!"‘ ﬂo//gml [ Peter Bourne, Gourmet Traveller Wine
] December/January 2012
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t: “If you re looking for a light, subtle wine, this is worth testing %
on your palate. Beginning with fruity aromas including
; passionfruit and pear, the pale straw coloured drop is crisp
"\ vet delightfully smooth. It settles to a satisfying, sweet taste
¥ with plenty of honey and a tiny hint of pleasant vanilla. Its..
2 subtlety and well married ingredients leave this wine N
?* . & Bl iz dangerously drinkable”.
CrENRED S Food: Miso Salmon
AUSTRALTAN CERTIFIED ORGANIC GT Wine: A Good Drop with Julie Hobbs and Jenna Meatf -
This wine is 100% Geelong Advertiser, October 2011 A
Organic / Biodynamic

3 as certified by Australian
g‘ CertWeq Organic. ‘ NeXt Page ))
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AROSSA VALLEY

CHENIN BLANC

PRODUCER 5102BD
AUSTRALIAN
CERTIFIED

BIODYNAMIC
AUSTRALIAN CERTIFIED ORGANIC

This wine is 100%
Organic / Biodynamic
as certified by Australian

Certified Organic.
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ESTABLISHED 1853.& /"

2011 KALLESKE FLORENTINE CHENIN BLANC

“The Kalleske Florentine Chenin Blanc 2011 is sourced from
organically grown mature vines on the Kalleske estate at
Greenock in the north west of the Barossa Valley. A bouquet
of fresh cut hay, honeysuckle and apple leads to intense fruit
on the palate amid crisp acid in a creamy texture. Now or will
cellar well”.

Ross Noble, the Courier, September 21st 2011
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“This wine takes its name from Caroline Florentine Kalleske,
first daughter of Johann Georg Kalleske, founder of the
century-old Kalleske family wine operation. Kiwi fruit shows
on the front of the palate and quince and orange zest mix with .
pecan-edged oak, imparted by partial barrel fermentation. E:
River stones acid refreshes at the finish”.

John Lewis, Newcastle Herald, October 8th 2011
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Top Drops from July-December 2011

Here’s a look back at the wines that have impressed me as
the best-value buys over the past six months...

“Like all of Kalleske wines, this is certified organic/
biodynamic. Pale straw colour with a deliciously aromatic
nose suggesting apples, honeysuckle and almonds, the
lightweight palate more dried fig and herbal with subtle oak
providing some body and texture, finishing nicely crisp, dry
and long”.
Graeme Phillips, Sunday Tasmanian, 18/12/2011 :
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