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Kalleske Wines & Grenock Tavern excel.
We were welcomed by Troy Kalleske a little earlier than usual
(from 6:15 to accommodate our dinner provider Greenock Tavern)
with his Kalleske 2018 ‘Florentine’ Chenin Blanc and his 2018
‘Rosina’ Rosé accompanied by vol-au-vents produced by George
Akkermann.
MC Laurie Rundle opened the proceedings welcoming us and in
particular guests Tom Andrews, Alan Kull and Rod McDonald. He
then introduced Troy and Dylan our hosts for the evening noting
that the Kalleske family had been part of the Barossa as vignerons
since 1853.
Troy then told us some of the Kalleske story. The main family vineyard is situated 4 km north of the Greenock Cellar Door at Moppa.
It is a 400 ac property with 130 ac under vines with the rest devoted to sheet and cattle. For a long time the family were only vignerons supplying Penfolds and other wine companies. Troy’s father
started to make wine which prompted Troy to do an oenology degree at the Waite Campus of the university of Adelaide. And initially worked for Southcorp. In 2002 Tony, Troy’s brother (and Dylan’s father), began making wine in Tony’s shed with Troy. It had to be done as cheaply as possible so they made their own fermenters from
stainless steel. The business has grown from there an they no longer sell grapes but use them to produce
a range of wines.
We then heard about the welcome wines. Chenin Blanc used to be a common variety in the Barossa going into White Burgundy or sparkling wine. It went out of favour and most was pulled out. The Kalleskes
kept theirs and now it is a popular white with customers. The grapes were harvested in the cool of the
night and gently pressed for a 2 day fermentation in stainless steel tanks with some time on lees to enhance flavours. It gains its name from Caroline ‘Florentine’ Kalleske, the first daughter of Johann Georg
Kalleske who migrated to Australia from Prussia in 1838.

Coming up: Tuesday 11th: Christmas at Lamberts with Wives & partners (Away).
January: Remember Kym (Home).
GUEST INVITATION
You are invited to join a group of like minded men at a Bruce Thiele Red Wine Club dinner meeting to
taste, talk about, learn and enjoy wine. Inquiries Peter Frick btredwineclub@gmail.com

Kalleske Wines Continued
Our other welcome wine the Kalleske Rosina’
Rosé was made from shiraz grapes picked early—less then 12 Baumé and left 2 to 12 hours
on skins for colour and flavour. It was named
after Troy’s great grandmother.
Troy continued with more about his winery. The
Cellar door has been open nearly 5 years. It
used to be the Greenock Store, then a hairdresser. After being empty for a while it took
major renovations to bring it up to its present
form.
The majority (70-80%) of sales are domestic with the remainder exported to a wide variety of countries
including North America, China, South East Asia, Europe and New Zealand. They produce 20,000 cases
from their own vineyard. Mostly dry grown with more recent plantings (last 50 years) having drip irrigation available if needed. Troy’s brother Tony handles the marketing while his parents and other brother
Kym manage the vineyard.
We then moved next door to the Greenock Tavern’s Tasting Room. Here we continued the tasting with a
2018 ‘Clarry’s GSM (50% Grenache, 40% Shiraz and 10% Mataro) named after Troy’s grandfather Clarence Kalleske. The Grenache is from low-yielding sandy soils from vines dating back to the 1940s, while
the Shiraz and Mataro are sourced from a number of select blocks on the Kalleske estate. All varieties
were fermented separately in open top fermenters with hand pump-overs twice a day during fermentation. After seven to fourteen days on skins the fermented grapes were traditionally pressed. To preserve
the superb fresh fruit flavours of the Grenache, Shiraz and Mataro, wines were only aged in very old oak
hogsheads and only for a limited time of four months. On completion of maturation, components were
blended for balanced flavour, texture and complexity.
As a comparison we then tasted the 2010 Clarry’s GSM. This has a higher Shiraz content—actually a SGM
as the Grenache produced poorly due to biennial bearing. It spent longer in oak and is drinking well now.

Kalleske Wines Continued
The next wine was one of what Kalleske Wines call
their ‘Divergent Genre’. The 2018 ‘Zeitgeist’ Shiraz.
The first impression is that is very different. The reason for this is in its making—the grapes are crushed,
fermented then immediately bottled with no time on
oak. The name means “spirit of the time” and the wine
is meant to capture the ’spirit’ of the vintage. It enables visitors to taste something similar to what the
winemakers taste when they sample a tank. It is a
‘drink now’ wine as it contains no preservative.
Next on the list was Kalleskes 2017 ‘Merchant’ Cabernet Sauvignon. They have made it for about 10
years and it shows that the Barossa can produce a nice Cabernet. However it needs the right soil and
must be picked at the right ripeness. It spent 14 months in French oak (25% new) . In the 1830’s the
Kalleskes were merchants and Troy considers this brother Kym to be a modern day merchant—hence the
name.
The 2017 ‘Greenock’ Shiraz was next. This came not from the family ‘home’ vineyards but from a 20 year
old block south of Greenock. The wine is
made in open-top fermenters and basket
pressed and matured in American and French
(35%) oak hogsheads for 16 months before
being bottled without fining or filtration. It is
an organic (certified) and biodynamic vineyard. Troy believes if you get it right in the
vineyard with healthy soils growing strong
vines you get good flavoured grapes. The
winemaking is a natural as possible using native yeasts. Kalleske wines are part of a study
by the Australian Wine Institute on the use of
wild yeas Yeasts are specific to the vineyard and related to the terroir. Troy doesn't add tannins or fining
agents.
We then tried the 2010 ‘Buckboard’ Durif. It was inky purple-black in colour with a rich, full-bodied flavoursome palate.
With our wines we enjoyed Oven baked Lamb Shanks in rich Tomato on mash with greens and seasonal
vegetables. We had the opportunity to thank our chef and wait staff before sampling a Greenock Tavern
Chocolate Chip Cookie washed down with some Kalleske JMK Shiraz VP. This vintage fortified shiraz was
produced from their shiraz grapes that were crushed then fermented in an open top fermenter with
hand pump-overs twice a day. Sweetness
and flavours of the fermenting grapes
were closely monitored and when at desired levels, at four days after harvest,
grape spirit was added, arresting the fermentation to retain some natural grape
sweetness. A combination of young and
old (up to 23 years) brandy spirit was
used. The wine was pressed off skins after
nine days and then matured in well seasoned hogsheads for seven months. At this
time, only the very best barrels were selected to be included in the bottling.
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Door prizes were won by Peter Boehm. Bob Greening and Simon Granfield and the special draw from
those who had ordered 6 or more bottles was won by Ian Roark.
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Kalleske 2018 ‘Florentine’ Chenin Blanc
This single vineyard Chenin Blanc, sourced from mature vines on our Kalleske farm, is a vibrant fruit-driven wine. These old vines are one of the few remaining Chenin blanc vineyards in the Barossa. Grapes were harvested in the cool night and gently pressed for fermentation to provide a naturally varietal yet complex wine. It gains its name from Caroline
‘Florentine’ Kalleske, the first daughter of Johann Georg Kalleske who migrated to Australia
from Prussia in 1838. Florentine is a genuine hand crafted wine that’s been grown, vintaged
and matured on our Kalleske estate at Greenock in the North-Western Barossa.
GROWING SEASON The 2018 vintage was superb. Winter was slightly wetter than average
getting the vines off to a brilliant start leading them into Spring which was warmer and drier
than average. Rain in early December refreshed the vines and ensured they remained strong
and healthy for the overall dry and hot Summer. Autumn also remained dry with perfect
Autumnal temperatures leading into harvest. The 2018 yields are good and the quality is
excellent, a classic Barossa vintage.
VINEYARD Florentine is from a single vineyard of Chenin Blanc on the Kalleske property that
was planted in 1988. The vines are low yielding and soil is shallow sand with clay subsoil.
WINEMAKING The grapes were harvested in the cool of the night on March 7th. They were
then pressed and the juice was briefly settled prior to racking to fermentation. The juice was
coolly fermented in tank for nine days. The wine was bottled immediately after primary fermentation
whilst young and fresh to retain utmost vibrancy.
TASTING NOTES Florentine 2018 Chenin Blanc is pale straw in colour. The aromatics are vivid with lime
citrus, lychee, quince and snow pea. The juicy palate displays fresh apple, passionfruit and lemon curd. It
is light-bodied with fresh fruits dominating. It is lengthy to finish with a fine crispness. Florentine can be
enjoyed now but will cellar gracefully.
Kalleske 2018 ‘Rosina’ Rosé
In 1853 our Kalleske vineyard and farm was established at Greenock in the NorthWestern Barossa. Old vineyards eclipse the property and a 1940s planting of Grenache is
the backbone of this rosé, with Shiraz added for extra complexity. After harvesting early
in the season for vibrancy, the grapes were wild fermented for added dynamics. Anna
‘Rosina’, together with her husband Karl Heinrich ‘Eduard’ Kalleske farmed our vineyard
from 1853 until the 1880s. They were pioneers on our property and in the district of
Greenock. This wine pays tribute to their accomplishments. Rosina is a genuine handmade wine that’s been grown, vintaged and matured on our Kalleske estate.
GROWING SEASON The 2018 vintage was superb. Winter was slightly wetter than average getting the vines off to a brilliant start leading them into Spring which was warmer
and drier than average. Rain in early December refreshed the vines and ensured they remained strong and healthy for the overall dry and hot Summer. Autumn also remained
dry with perfect Autumnal temperatures leading into harvest. The 2018 yields are good
and the quality is excellent, a classic Barossa vintage.

VINEYARD A selection of Shiraz is combined with a 1940s planting of Grenache to make a
fruit-driven complex rose. All vines are grown in sandy loam soil over deep red clay and
are all hand pruned.
WINEMAKING Grapes were specifically harvested whilst fresh and vibrant to make a genuine rosé wine. Harvested on March 9th the grapes displayed crisp acidity and bright perfumed fruit flavours. Following crushing, the numerous lots of juice were in contact with
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the skins for 2 - 12 hours for subtle colour and flavour extraction. The juice was then wild yeast fermented. Prior to bottling a small amount of unfermented juice was blended back to add a touch of natural residual sweetness.
TASTING NOTES Rosina 2018 is an attractive bright rose-petal pink in colour. There are lifted aromatics of
strawberries, musk, jasmine and fresh flowers with a hint of citrus. The palate is bursting with juicy red
berries. Extremely lively with a touch of creaminess adding texture. There is a hint of well-balanced residual grape sweetness adding to its utmost drinkability. A soft acid hint further enlivens the bright fruits and
ensures a fresh and generous lingering finish. Enjoy now.
Kalleske 2018 ‘Clarry’s GSM

Clarry’s is produced in South Australia’s Barossa Valley, by the Kalleske family who
have been farming and growing grapes since the 1800s. It is a genuine estate wine grown, vintaged and matured on the Kalleske estate at Greenock. Clarry’s is named
in honour of winemaker, Troy Kalleske’s, Grandfather, Clarence “Clarry” Kalleske,
who farmed the Kalleske vineyards from the late 1920s until his retirement in the
1990s. Clarry was the fourth generation member to tend the vines on the Kalleske
family farm, established by his great grandparents who migrated from Prussia to
South Australia in 1838 aboard the Prince George. Many years were spent by Clarry
pruning, handpicking and nurturing the Kalleske vineyards.
GROWING SEASON The 2018 vintage was superb. Winter was slightly wetter than
average getting the vines off to a brilliant start leading them into Spring which was
warmer and drier than average. Rain in early December refreshed the vines and ensured they remained strong and healthy for the overall dry and hot Summer. Autumn also remained dry with perfect Autumnal temperatures leading into harvest.
The 2018 yields are good and the quality is excellent, a classic Barossa vintage.
VINEYARD The 2018 Clarry’s is a blend of Grenache, Shiraz and Mataro, with all
grapes from the Kalleske’s organic farm. The Grenache is from low-yielding sandy
soils from vines dating back to the 1940s, while the Shiraz and Mataro are sourced
from a number of select blocks on the Kalleske estate with soil generally consisting
of shallow, sandy loam over superb deep red clay and limestone, providing ideal
conditions for these vines.
WINEMAKING The Grenache, Shiraz and Mataro blocks were harvested from March 13th through to April
19th. All varieties were fermented separately in open top fermenters with hand pumpovers twice a day
during fermentation. After seven to fourteen days on skins the fermented grapes were traditionally
pressed. To preserve the superb fresh fruit flavours of the Grenache, Shiraz and Mataro, wines were only
aged in very old oak hogsheads and only for a limited time of four months. On completion of maturation,
components were blended for balanced flavour, texture and complexity. T
ASTING NOTES Clarry’s GSM 2018 is vivid purple in colour. Amazingly lifted and bright, there are bountiful
aromatics of dark plum, violet, ripe raspberry, musk, sarsaparilla, cinnamon and a touch of dried herbs.
The palate is generous and mouth-filling. It is well rounded with lavish flavours of ripe berries, dark fruits
and a trace of choc mint. There are engaging fine natural tannins giving a seamless and elegant structure.
An alluring radiance of fruit purity prevails throughout, with limited seasoned barrel maturation adding
complexity and softness. Shiraz, Grenache and Mataro all work in harmony together delivering a layered
wine of ample flavour, splendid structure and a lingering finish. Clarry’s is an approachable, fruit-driven
and opulent GSM that is best enjoyed now or over the next five years.
Kalleske 2018 ‘Clarry’s GSM
No Tasting notes available
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Kalleske 2018 ‘Zeitgeist’ Shiraz
By definition, each ‘vintage’ is unique. Rainfall, sunshine, temperature, wind, humidity all
vary dramatically from year to year. The beauty of vines is that they characteristically reflect the season in their fruit. Traditional winemaking of maturing wine in oak barrels over
time can result in the bright, fresh, unique characteristics of the vintage being less evident.
Hence, Zeitgeist has been bottled to showcase the 2018 vintage in all its primary vibrant
glory. It is a cross section of multiple Shiraz blocks of the Kalleske family vineyard, ensuring
a solid representation of the true character of the vintage.
GROWING SEASON The 2018 vintage was superb. Winter was slightly wetter than average
getting the vines off to a brilliant start leading them into Spring which was warmer and drier than average. Rain in early December refreshed the vines and ensured they remained
strong and healthy for the overall dry and hot Summer. Autumn also remained dry with
perfect Autumnal temperatures leading into harvest. The 2018 yields are good and the
quality is excellent, a classic Barossa vintage.
VINEYARD The Kalleske vineyard is a diverse mix of 120 acres of vines spread over the 500 acre farm. Shiraz dominates the plantings and multiple Shiraz blocks spanning from 1905 to 1994 were blended to
make this wine. Shiraz from these blocks will go into the usual Kalleske Eduard, Greenock, Moppa and
Clarry’s wines. All Shiraz vines are low yielding and soils are typically shallow sand with excellent clay subsoil.
WINEMAKING The Shiraz blocks were harvested over numerous weeks from March 19th through to April
3rd. Each batch was separately destemmed into an open top fermenter where it was native yeast fermented for 7-14 days on skins with hand pump-overs employed twice daily. The musts were pressed and
a portion of each lot was set aside in stainless tank to create this Zeitgeist blend. Following settling, the
young wine was bottled in early June, without sulphur dioxide, to capture the vibrancy and primacy of the
vintage.
TASTING NOTES 2018 Zeitgeist Shiraz is inky violet in colour. It displays heightened aromatics of fresh
flowers, stewed fruits, liquorice, clove spice, milk chocolate and dark cherry. Extremely lively and perfumed. The palate is rich and flavoursome, exuding plush dark fruits. Tannins are smooth and notably integrated, giving palatial structure but allowing the pristine fruits to dominate resulting in a quite remarkable balance, given the youth of this wine. The dark fleshy fruits continue well into the finish, completing a
generous and captivating Shiraz. A strikingly complex wine for the age, Zeitgeist is enjoyable now with its
primal characters but is powered to cellar well for many years to come.
Zeitgeist: the spirit of the time; general trend or characteristic of a particular period in time. Zeitgeist
Shiraz... Diverse selection of Shiraz from Kalleske farm... untouched by time, oak or non-grape additives... capturing the spirit and character of vintage 2018
Kalleske 2017 ‘Merchant’ Cabernet Sauvignon
In 1838, merchant and miller, Johann Georg Kalleske migrated from Prussia, establishing a new life in
South Australia. Today, seven generations later, descendant and fellow merchant and miller, Kym John
Kalleske, farms our diverse Kalleske property established at Greenock in the North-Western Barossa in
1853. Continuing the family tradition, Kym is a miller of hay and a merchant of chaff, lamb and grapes.
This Merchant Cabernet Sauvignon is a single vineyard wine that’s been hand pruned and harvested by
Kym. Traditional winemaking and maturation in new and seasoned French oak hogsheads has ensured a
full-bodied varietal Cabernet Sauvignon displaying classic structure and richness typical of the Kalleske
vineyard.
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GROWING SEASON Vintage 2016 was hot and dry resulting in grapes ripening earlier than
average. Winter and Spring rainfall was down by 38% whilst growing season temperatures
were up by 3 degrees. Some welcome rain came at the end of January refreshing the vines
and giving them good moisture to ripen to maturity. Yields from 2016 are solid and importantly quality is stunning. 2016 is certainly a star vintage with bright intense wines of
great flavour intensity and inherent balance.
VINEYARD Merchant Cabernet Sauvignon is sourced from a single vineyard that was planted on the Kalleske property at the end of last century. The hand-pruned vines are lowyielding and are grown in shallow, sandy loam soil over superb deep red clay, providing
ideal conditions for Cabernet Sauvignon.

WINEMAKING The grapes were picked on March 31st and then destemmed into an open
top fermenter. The must was fermented for twelve days on skins with hand pump-overs
twice a day. After pressing off skins the Cabernet was filled to a mix of 30% new and the
balance used French oak hogsheads, where the wine underwent natural malolactic fermentation. The
Cabernet was matured in barrel for thirteen months prior to bottling without fining or filtration.
TASTING NOTES In colour this wine is intense deep red. Merchant is inviting and lifted with aromas of
blackcurrant, dark chocolate, cedar, violet and a hint of mint. The full bodied palate displays weighty varietal fruit including blackberry and juicy plum. It is warming yet fresh at the same time. The classy French
oak is subtle and well integrated adding complexity. Tannins are present but being entirely natural they’re
integrated providing a solid but rounded structure. The wine respects varietal character, is full-flavoured
and very controlled. This harmonious and distinguished wine is completed with a very long finish. Merchant is a classic Barossa Cabernet that can be equally enjoyed now or in a decade.
Kalleske 2017 ‘Greenock’ Shiraz
Greenock Shiraz is a single vineyard wine produced from low yielding Shiraz vines on the
Kalleske estate at Greenock, in the North-Western Barossa Valley. Cuttings for these vines
originate from a vineyard planted on the property in the late 1800s. Today, sixth and seventh generation family members meticulously tend the vines. Traditional winemaking and
maturation in American and French oak hogsheads has ensured a complex, full-bodied Shiraz which will reward long term cellaring. Greenock Shiraz is a true family estate wine grown, vintaged and matured on the Kalleske estate.

GROWING SEASON Vintage 2017 was stunning. The vines got off to a fantastic start with a
wetter than average Winter and mild Spring. Summer brought typically average warm conditions with some excellent rainfall, twice the average. This kept the vines in superb condition
for steady ripening into Autumn which remained dry with warm sunny days and cool nights.
Yields from 2017 are good and quality is exceptional.
VINEYARD Kalleske Greenock Shiraz is sourced from a single vineyard, located on the Western edge of the Greenock Creek in the Northern Barossa Valley. The vineyard consists of
shallow, sandy loam soil over superb deep red clay and limestone, providing ideal conditions for Shiraz
vines.
WINEMAKING The grapes were harvested in three separate lots on March 7th, March 10th and March
12th from a single vineyard, the “Greenock” block. After picking, the grapes were destemmed into open
top fermenters. They were fermented warm with hand pump-overs twice a day for 9-10 days on skins prior to pressing. After pressing off skins the wines were filled to a mix of 35% new and the balance used
American and French oak hogsheads. The wines completed primary fermentation and underwent natural
malolactic fermentation in barrel. The wine was matured in barrel for thirteen months prior to bottling.
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TASTING NOTES Greenock Shiraz 2017 is rich burgundy-red in colour. The bouquet is inviting, exuding
characters of heritage rose perfume, cinnamon spice, dark cherry, black olive and fruit cake. The palate is
full-bodied together with a slew of elegance. Black and red fruits ooze forth along with hints of earth and
spice. There is well integrated classy oak adding further depth and interest. The natural tannins are evident but balanced adding definition and a muscular structure. The long finish provides plenty of lingering
juicy fruits leading to a hint of toasty oak together with subtly dry tannin on completion. Greenock is a
complex, refined and classy Barossa Shiraz that has a long cellaring future.
Kalleske 2010 ‘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 indispensable 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 matured on the Kalleske property. Vigilant grape-growing, 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 2017 was stunning. The vines got off to a fantastic start with a
wetter than average Winter and mild Spring. Summer brought typically average warm conditions with some excellent rainfall, twice the average. This kept the vines in superb condition for steady ripening into Autumn which remained dry with warm sunny days and cool
nights. Yields from 2017 are good and quality is exceptional.
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 in two batches, on April 19th and April 21st and then destemmed
into open top fermenters. The must was native-yeast fermented for 8 days on skins with hand pumpovers 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 twelve months prior to bottling without fining or filtration.

TASTING NOTES 2017 Buckboard Durif is dense burgundy-black in colour. The aroma is aloft with inviting
richness. Black fruit aromatics dominate along with cola, chocolate, coffee and clove. The palate is immense. Amazingly full-bodied with intense density. There is dark fruit cake, ripe plum and a touch of liquorice. Toasty oak is evident adding further flavour and support to the rich juicy fruits which are perfectly
balanced by the strong lightly-drying natural tannins adding a muscular structure. The finish is strikingly
long, powerful fruits intermixed with chocolatey tannins. Buckboard is a compelling and seductive Barossa Durif that can be enjoyed now or over the next decade.
Kalleske JMK Shiraz VP
JMK Shiraz VP is a luscious fortified Shiraz grown and vintaged on the Kalleske family farm at Greenock in
the North-Western Barossa Valley. This wine is dedicated to fifth generation grape-grower, John Malcolm
Kalleske (JMK), who has tended the Kalleske family vineyards for more than 50 years. The vineyard for
this special wine was hand pruned and harvested by John. JMK Shiraz reflects the dedication of John and
the generations before him to the treasured Kalleske vineyard.
GROWING SEASON Vintage 2016 was hot and dry resulting in grapes ripening earlier than average. Winter
and Spring rainfall was down by 38% whilst growing season temperatures were up by 3 degrees. Some
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welcome rain came at the end of January refreshing the vines and giving them good
moisture to ripen to maturity. Yields from 2016 are solid and importantly quality is
stunning. 2016 is certainly a star vintage with bright intense wines of great flavour
intensity and inherent balance.
VINEYARD Kalleske JMK Shiraz VP is sourced from select blocks of the Kalleske vineyard. The vineyard consists of shallow, sandy loam soil over superb deep red clay and
limestone, providing ideal conditions for Shiraz vines.
WINEMAKING The grapes were harvested on March 14th and then fermented in an
open top fermenter with hand pump-overs twice a day. Sweetness and flavours of
the fermenting grapes were closely monitored and when at desired levels, at four
days after harvest, grape spirit was added, arresting the fermentation to retain some
natural grape sweetness. A combination of young and old (up to 23 years) brandy
spirit was used to fortify the wine, ensuring added complexity. The wine was pressed
off skins after nine days and then matured in well seasoned hogsheads for seven
months. At this time, only the very best barrels were selected to be included in the bottling of this liqueur
Shiraz.
TASTING NOTES 2016 JMK Shiraz VP is thick purple-black in colour. The aromatics are intense, alluring and
energetic. Leaping from the glass is dark chocolate, brandied cherries, blackcurrant, raisin, fruit cake,
clove spice, prunes, liquorice and perfume. The palate is rich, full-bodied and equally as alluring. There
are flavours of cherry ripe, blackberry and a hint of coffee. The brandy spirit is evident and extremely well
woven throughout. Natural grape sweetness is well restrained, smartly complimenting the primary fruit.
The mouth-filling flavours are balanced with very fine tannins adding structure and definition. A suitably
dry and lengthy finish further enhances this refined wine. JMK is a harmonious and opulent wine that can
be enjoyed now or after a decade or more in the cellar.
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