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2015 KALLESKE PLENARIUS

94 Points

“It spends a mere seven days on skins, which seems long for a white
wine but short in the current oeuvre of skin contact fermented orange
wines in Australia. It's viognier from the Barossa Valley. After its

skin contact it hangs out in oak for ten months. Sent to bottle unfined,
unfiltered, no sulphur. At $26 RRP I will go out of my usual silence on
‘value’ and say this is exceptional buying for complexity and

interest. Deep, bronzed orange colour. Surprising considering the
relative short-ish skin contact time. Heady scents of apricot, farmhouse
cider, ginger, preserved lemon, honey, mead herbs. It's compelling from
first sniff. Close your eyes and you re drinking a tannic light red. Firm
chalky pucker defines the wine, but there s rich apple, honey, ginger
and peppery things all going on. Intense, structured, very, very long

in ﬂavour and, to cap it all off, insanely refreshmg A stonkingly good
wine”.

Mike Bennie, The Wine Front, March 26th 2016
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