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Since the first wine release in 2004, Kalleske has rapidly gained a 

reputation for producing top-quality hand crafted wines. Kalleske are 

committed to continue making genuine estate grown wines of 

individuality and of vineyard and winemaking excellence. 

In South Australia’s Barossa Valley, the Kalleske family have been 

farming and growing grapes since 1853 near the village of Greenock. 

They are one of the region’s leading grape-growing families consistently 

growing some of the Barossa’s best quality grapes. After six generations 

of growing grapes, winemaker and seventh generation family member, 

Troy Kalleske, together with his brother Tony, established the Kalleske 

winery and made the first ‘Kalleske’ wine. The winery is situated on the 

family estate where traditional winemaking techniques ensure the 

vineyard realises its full potential as wine. 

Old Vine Grenache is made from a single vineyard planted in 1935 as 

bush vines on the Kalleske farm.  The vineyard soil is shallow sand with 

light clay subsoil and the grapes are entirely dry-grown ensuring 

intensely flavoured fruit. 

Old Vine Grenache 2017 is medium red/maroon in color. The aromas 

are elated, erupting with pronounced old vine Grenache varietal 

characters of heritage rose potpourri, musk, ripe raspberry and a hint of 

choc mint. The medium-full bodied palate is bursting with pure fruits.  

Very juicy with loads of intensity the plush fruit flavors are flanked with 

gentle natural tannins adding definition and structure.  The seasoned 

oak maturation has given utmost courtesy to the incredible old vine dry-

grown fruit quality.  A lengthy finish is an understatement, with the 

varietal purity almost endless.  Harmony and stylish fruit are the 

hallmarks of this wine.  This distinguished Grenache drinks well now 

but is ideally suited for serious cellaring.     

  

REGION 

Barossa Valley 

VINEYARD(S)  

Old Vine 

SOIL  

Shallow sand with light clay subsoil 

VARIETIES  

100% Grenache 

FARMING 

Certified Organic / Certified 

Biodynamic  

FERMENTATION 

Destemmed into open-top fermenter 

/ must warmly fermented using 

native yeast with submerged skins / 

pressed to barrel 

 

ELEVAGE 

12 months in seasoned American 

and French oak hogsheads 

TECHNICAL 

Alc: 15% 

 

 


