
HENSCHKE 

 
Tasti ng Not es 

 

 

 

Wi ne and Vi nt age 

Keynet on Est ate 1997 Shiraz Cabernet Mal bec 

 

Gr ape Vari eties 

65 % Shiraz,  25 % Cabernet  Sauvi gnon,  10 % Mal bec grapes  gr own i n Eden Vall ey and t he Bar ossa 

Vall ey.  

 

Hi st ory 

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 est ate bl end exhi bits compl ex fruit  fl avours  and superb 

bal ance from t he co mbi nati on of  l ow yi el di ng,  ungrafted dr y gr own varieties.   Mat ured i n ne w and 

seasoned Ameri can and French oak hogshead for 15 mont hs.  

 

Vi nt age Descri pti on 

A wet  wi nt er,  wit h average rai nfall  duri ng t he 4 mont h wi nt er  peri od,  foll owed by a  mil d dr y spri ng, 

leadi ng t o excellent  growt h,  good set  and vigour.   Ho wever  frosts caused da mage i n so me 

vi neyards.  A mil d l at e ‘ ‘Indi an Su mmer’ ’ ended t he cool  season,  ensuri ng excellent  ri peni ng 

conditi ons and accumul ation of col our and flavour. 

 

Wi ne Descri pti on 

Bri ght  cri mson col our,  a s weet  spi cy cherry/ pl um,  raspberry fruit  wit h underl yi ng s weet  balsam 

vanilli n oak and hi nts  of sappy,  anise mal bec and cabernet  nuances.   Soft  spi cy fl eshy pal at e,  still 

showi ng a  ti ght  yout hfulness,  sil ky t anni ns  wit h a sli ghtl y fir mer  edge and good l engt h of  fl avour  on 

the finish.  

 

Cell ari ng Pot enti al 

Ver y good vi nt age, optimu m year 2005.  

 

Servi ng Suggesti ons 

Sl ow oven r oast ed pork,  rare r oast  of  beef  with a wi ne gl aze,  seasoned l a mb,  salt’n’pepper 

spat chcock, quail wit h wi ld rice.  

 

 


