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2009 KALLESKE JMK SHIRAZ VP

THE 12 WINES THAT DEFINE OUR NATION

Xk kX

“The VP is for Vintage Port, bottled early in its lifespan and
a totally different style to the more familiar tawnies aged in
barrel. The capture of blackberry liqueur flavours is pure
and delicately fresh, the spirit a subtle brandied complexity. =
1ts quite a dessert delight at this time of the year with plums
and berries everywhere as a fruit match. Goes with: Apple
or rhubarb tart”.

Tony Love, the Advertiser, January 23rd 2013
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“..At’s a luscious wine. Lusciously sweet but smooth and
rich too. Licorice, chocolate, violets, hay and sweet,
saturated plums. Hedonistic, to say the least. Powerful
style. Unadulterated”.

Drink: 2012 - 2019

Campbell Mattinson, the Wine Front, March 29th 2012
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2’ “The patron saints of full-bodied juggernaught reds make
L a fortified that s right on brief. This shows a gorgeously
i
P porty edge that suits the Kalleske fruit, it’s full of dense
= black fruits, currant and has a spirity lift as well as charry
i? and complex barrel characters. It's viscous and warm with
Eﬂ PRAUSTRALLA 1500000 intense black fruit flavour, caramel, vanilla and all spice.
t: There's warmth but it’s balanced and delicious. You would
4 make friends with this on a cold night with a big platter of
i mature cheese”.
& T Patrick Haddock, Wining Pom, April 13th 2012
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- BIODYNAMIC Australia’s Wine Industry Design Competition
‘* ; AUSTRALIAN CERTIFIED ORGANIC Best Wine Packaging for Open-Class Dessert Category

This wine is 100% arganic 2009 Kalleske JMK Shiraz VP

as certified by Australian May 15th 2012

Certified Organic.
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