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2006 KALLESKE JMK SHIRAZ VINTAGE PORT  (375ml)

$24.95
REGION: BAROSSA VALLEY, SOUTH AUSTRALIA


This is Kalleske's second vintage port, fashioned from select blocks of shiraz from their vineyards - including the renowned Greenock block. The wine is dedicated to fifth generation grape grower, John Malcolm Kalleske (JMK), who has tended the Kalleske family vineyards for more than 50 years. Both the packaging and wine are superb, making this an ideal gift for a special friend or discerning client.

"This is a little beauty. It’s exquisitely pure, sweet, dense and raisiny, with enormous brightness to the flavours and then long, chocolaty and fine through the finish. The spirit has been handled to perfection. It smells, tastes and finishes great - it’s an outstanding example of the sweet-fruited Australian vintage port style. It can also be consumed anytime from now onwards. Drink: 2008-2018."  Campbell Mattinson, The Wine Front - 94 points
"Dedicated by sixth-generation winemaker Troy to his father John Malcolm Kalleske and packaged in a grenade-sized bottle. It has all the regional and varietal hallmarks of Greenock shiraz, super-ripe blackberries, sweet earth and dark spices; the oak is tucked neatly below. There’s terrific textural richness and flavour concentration, a slice of toasty oak, well-chosen spirit and trademark Kalleske balanced opulence."  (((((  Nick Stock, The Penguin Good Australian Wine Guide 2009 

"A super example of an almost extinct breed - Australian 'VP' - we don’t call it vintage port any more. This cute, dumpy little bottle is a taste of history based on super-ripe old-vine Barossa shiraz. It has liquorice, chocolate and blackberry characters, high-toned spirit and sweet oak with a rich, tangy, long palate."  (((((()  Ralph Kyte-Powell, Epicure Uncorked
"This is top notch stuff. Although a sweet fortified wine, it is quite dry in a way - it speaks more of earth and tannic tones than many fortifieds. Due to this, it is more complex than many of this style. Powerful and full, it fills the mouth and hangs in there for what seems like an eternity. I love this 375 ml bottle."  Ian Robertson, Wine Without Wank
"The 2006 JMK Shiraz VP is deep red-black in colour. On the nose there are enticing aromas of dark chocolate, clove, anise, cinnamon, rose and plum. These superb pure fruit flavours continue to the mouth-filling palate which is rich, luscious and full bodied with great intensity. Moderate sweetness and balanced alcohol give a harmonious palate with a velvety mouthfeel.

A persistent finish completes this classy wine that whilst can be enjoyed now will benefit from a decade or two in the cellar. Kalleske JMK Shiraz VP is sourced from select blocks of the Kalleske vineyard, including the renowned 'Greenock' block. The vineyard blocks consists of shallow, sandy loam soil over superb deep red clay and limestone, providing ideal conditions for Shiraz vines.

The grapes were harvested in 5 batches over 3 weeks providing differing sweetness and complexity for the finished wine. Following harvest, the grapes were fermented in open top fermenters with hand pump-overs twice a day. Sweetness and flavours of the fermenting grapes were closely monitored and when at desired levels for each batch, at 3-6 days after harvest, a portion of free-run juice was drained from the fermenters and fortified to arrest the fermentation and retain some natural grape sweetness. A combination of young and old (up to 15 years) brandy spirit was used to fortify the wine, ensuring added complexity. Following fortification, the wine was matured in well seasoned hogsheads for 2 years. At this time, only the very best barrels were selected to be included in the bottling of this liqueur Shiraz.

Drink Now  to 2030.
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