
2012 KALLESKE DODGER TEMPRANILLO

TROPHY 
Best other Red Varietal Wine of Show.
2013 Marananga Wine Show 
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TROPHY 
Best Alternative or Emerging Wine of Show.
2013 Marananga Wine Show

92 Points
“Biodynamically grown tempranillo from a single vineyard 
in the Barossa Valley. Wild fermented. Well balanced wine. 
Well ripened. Fresh. Framed by fine-grained tannin. And 
with suggestions of complexity to come. Excellent release 
from Kalleske in a medium-bodied style. Flavours of black 
cherry, dried tobacco, blackberry and herbs. For all its dark 
fruit flavour it remains juicy and vibrant all the way through 
the finish”. Drink: 2016 – 2022
Campbell Mattinson, The Wine Front, January 8th

Gold Medal 
2014 Berlin Wine Trophy

“Earthy, spicy and leathery on the nose with a dark rich 
savoury fruit palate wrapped in chewy tannins with a good 
acid balance”. 
Winestate Magazine, Best Wines of 2014 - Style Tastings

94 Points
“Estate-grown young vines have produced the goods, with 
a generous helping of red and black cherry fruit in a supple 
framework of tannins providing excellent balance. A vintage 
to remember for the Kalleskes. Drink to 2020”.
James Halliday, Australian Wine Companion 2015, August 2014

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



2012 KALLESKE DODGER TEMPRANILLO

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

“Inky red colour with appetising aromas of dark cherries 
and spices, the palate soft, rounded and mid- weight with a 
spicy, sarsaparilla-like savouriness and firm drying tannins 
at the end, making for an excellent and versatile food 
wine”. 
Graeme Phillips, Sunday Tasmanian, December 15th 2013

“Showing cherry cola and sarsaparilla aromas and flavours 
that seem to be dictionary definition of the variety – but fine, 
dusty tannins finish the wine, lending more seriousness than 
joven counterparts. The ultimate BBQ fare”. 
Mike Bennie, WBM Magazine, March 2014


