
2012 KALLESKE ROSINA ROSÉ

Gold Medal 
New Zealand International Wine Show 2012

“An intricate cross hatching of Grenache, Shiraz and  
Viognier into a more robust style”.
Tony Love, Advertiser - SA Weekend, October 6th 2012

“Here's another biodynamic vineyard wine. It comes from 
Barossa Grenache grapes, with small components of Shiraz 
and Viognier, and is watermelon-hued. It has potpourri 
scents and brings fresh raspberry flavour to the front of the 
palate. Herb and dried cranberry nuances chime in on the 
middle palate and the finish has flinty acid”.
John Lewis, Newcastle Herald, October 6th 2012

92 Points
“The cherry red colour of this South Australian rose is 
alluring. It has been a perfect growing season for the 
Grenache grapes, the base of this wine, which also has 
shiraz and a dash of viognier. Promoted as 100 per cent 
organic biodynamic, this wine has a generous, lingering 
finish. It has flavours of raspberry and cherry and is vibrant 
and crisp. Enjoy with a seafood pasta”.
Jane Howie, Geelong Advertiser, October 11th 2012

8.8/10
“This is what Thai chefs had in mind hundreds of years ago 
when they were developing their cuisine... Great gear for 
tom yum goong”. 
Max Crus, Daily Examiner, NSW, February 2nd 201

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