
2013 KALLESKE ROSINA ROSÉ

“Barossa grenache, with small dashes of shiraz and  
Viognier, produced this rosé from the biodynamic vineyard 
of the Kalleske family. The Kalleskes have been growing 
grapes at Greenock for more than 100 years and their 
Grenache wines are up to 70 years old. This 2013 wine is 
watermelon pink and has scents of bouquet gami and  
loganberries. Juicy raspberry flavour comes through on the 
front of the palate. The finish has steely acid... It is named 
after Anna Rosina Kalleske, who farmed the Barossa Valley 
family property with her husband, Karl Heinrich ‘Eduard’ 
Kalleske, from 1853 to the 1800s”.
John Lewis, Newcastle Herald, December 7th 2013

GREAT-VALUE WINES
“The Kalleske family have three biodynamic beauties from 
the 2013 vintage already out, all selling for $19 or so a  
bottle. There’s the seriously complex and savoury Florentine  
Chenin Blanc, the bouncy, slurpy, Clarry’s GSM a blend of 
Grenache, Shiraz and Mourvédre, and this beautiful, full-
flavoured rosé. It’s bursting with vibrant red fruit and  
flowers, but it’s not all raspberry cordial, like so many other 
Barossa pink wines, there’s some grip and grunt and a  
welcome savoury twist, too".
Max Allen, Gourmet Traveller Wine, February/March 2014

94 POINTS
“Wow. Try this for size: a base of '40s grenache, plus some 
shiraz and a dash of viognier picked over a 3-week period from 
mid Feb-early Mar; crushed grapes 2-24 hours skin contact; 
wild-fermented in tank or barrel; 3 months lees contact. The 
result is a notably juicy rosé with a long, lingering, savoury 
finish”.
James Halliday, Australian Wine Companion 2015, August 2014

This wine is 100% Organic / Biodynamic 
as certified by Australian Certified Organic.
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91 POINTS
“A vibrant watermelon colour in the bottle... An enticingly 
perfumed wine of raspberry and musk,... rich, juicy  
strawberry and cherry qualities. The sweetness lingers 
enjoyably and the viognier adds some complexity, while the 
shiraz provides a hint of peppery spice”.
Brett Smith, Geelong Advertiser, February 27th 2014


