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2023 BUCKBOARD DURIF

The Kalleske vineyard and farm was established at Greenock in the Barossa’s
North-West in 1853. For more than a century, the horse drawn ‘buckboard’ was
indispensible on the farm. The buckboard buggy transported not only people
but hauled produce and supplies to and from the farm, including countless loads
of grapes. In the mid 1900s the horse was replaced with a motor and then the
buckboard further evolved into a flat bed truck and eventually to the modern ute.
Buckboard Durif is a single vineyard wine that’s been grown, vintaged and maturedon
the Kalleske property. Vigilant grapegrowing, traditional winemaking and maturation :
in new and seasoned American oak hogsheads has resulted in a powerful, full-bodied
wine of great flavour and intensity.

GROWING SEASON
Vintage 2023 has produced exceptional wines. It was the longest and latest on
record, stretching from mid-March to early-May. The vines got off to a superb start
with a wet and cool Spring providing plenty of sub-soil moisture for the growing 1
season ahead. Summer brought typically average temperatures and was generally ;
dry with occasional finite rain. The vines were in fantastic condition for slow and

steady ripening into Autumn with its mild days, cool nights, and isolated light rain.

Yields from 2023 are good and quality is excellent.

VINEYARD

Buckboard Durif is sourced from a single vineyard on the Kalleske property. The
hand-pruned vines are low-yielding and are grown in shallow, sandy loam soil over
superb deep red clay, providing ideal conditions for Durif.

WINEMAKING

The grapes were picked on April 5th 2023, and then destemmed into open top
fermenters. The must was native-yeast fermented for 8 days on skins with hand
pump-overs twice a day. After pressing off skins the Durif was filled to a mix of 25%
new and the balance used American oak hogsheads. The wine underwent natural
malolactic fermentation in barrel. The Durif was matured in barrel for a year prior to
bottling. .

TASTING NOTES

Inky purple black is the colour of Buckboard 2023. .
The bright aromatics are very inviting. Notes of violets, fresh baked fruit cake, cherry
ripe, plum, trifle, sarsaparilla, grape jubes, sage flower and a hint of toasty oak.
The palate is rich, bold, and flavoursome. Full-bodied with intense dark fruits.  Thi
natural tannins are classic Durif — prominent, grippy, chalky, mouth-coating; all i w& ]
welcome way. New oak barrels are evident adding dark chocolatey notes together(
with smoke and coffee perfectly complimenting the big fruits. The length is carried
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for a long time with fruit, tannin and oak all playing their harmonious part to the =
finish. Buckboard is a strong, powerful, and beautifully balanced Barossa Durlfth /
can be enjoyed now or for a decade or more. ;
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