
HENSCHKE 

 
Tasti ng Not es 

 

 Wi ne and Vi nt age 

 Keynet on Est ate 1998 Shiraz Cabernet Mal bec 

 

 Gr ape Vari eties 

 65 % shiraz, 30 % cabernet sauvi gnon, 5% mal bec grapes grown i n Eden Valley and t he Barossa 

Vall ey.  

 

 Background 

 Na med as a tri but e t o an earl y English pi oneer Joseph Keynes, who settled at Keynet on i n 1842 

and after who m t he village was na med.  The estate bl end exhi bits compl ex fruit flavours and 

superb bal ance from t he combi nati on of l ow- yi el ding, ungrafted dry-grown varieties.  Mat ured 

in new and seasoned American and French oak hogsheads for 15 mont hs.  

 

 Vi nt age Descri pti on 

 The precedi ng wi nter was unusuall y dry, wit h frosty ni ghts and clear days. The rai n i nstead 

ca me i n spri ng, and t he luxuriantl y growi ng vi nes benefited from t he greenhouse effect. The 

indicat ors were of a hot dry summer, alt hough only a seri ous burst of heat was experienced i n 

mi d January and agai n at the end of February; ot her wi se it was a mil d summer, whi ch had a 

si gnificant del ayi ng effect on t he ripeni ng process. An earl y onset of aut umn caused a late 

harvest, wit h average yi elds, good t o excepti onal qualit y and i ntense flavour i n t he grapes.  

 

 Wi ne Descri pti on 

 Ver y deep cri mson i n colour. Ar omas of ri pe lifted cherries, pl ums and bl ackberries wit h anise, 

tar, black pepper and hi nts of herbs and vi ol ets. Rich full pal ate wit h che wy soft tanni ns, great 

struct ure and lengt h.  

 

 Cell ari ng Pot enti al 

 Excellent vi nt age, opti mu m year 2008.  

 

 Servi ng Ideas 

 Sl ow-cooked duck or lamb wit h a lightl y peppered reduced gl aze and a crea my par mesan or 

pecori no cheese risott o. 

 

 Techni cal Dat a 

 Har vest dat e: 6- 12 May 

 Al cohol: 14. 1 

 pH:  3. 32 

 Aci d:  6. 6 

 

 


