
HENSCHKE  

 

Tasti ng Not es 

 

 Wi ne and Vi nt age 

 Mount Edelst one 1998 

 

 Gr ape Vari ety 

 100 % ol d-vi ne shiraz grown i n t he Eden Valley wine regi on.  

 

 Background 

 The Mount Edelst one vi neyard, meani ng preci ous ge m i s a si ngle deli neat ed hist oric vi neyard 

and was pl anted i n t he 1920s on t he eastern sl opes of t he hill of t he sa me name, l ocat ed near 

Keynet on hi gh i n t he ranges east of t he Barossa Valley.  Aged vi nes, deep loa m soil, 

Me dit erranean cli mat e and traditi onal wi ne maki ng techni ques have conti nued t o creat e one of 

Australia’s most hi ghl y regarded shiraz wi nes.  The 70-year-ol d dry-grown vi nes are l ow 

yi el di ng produci ng i ntensity of col our, dept h of fruit flavours, compl exit y and pal ate lengt h.  

The Mount Edelst one wines have recei ved awar ds at nati onal wi ne shows each year si nce 1956.  

 

 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 omatic blackberries and pl ums wit h anise, bl ack pepper, tar 

and ferns. Ri ch and concentrated, the pal ate shows fruit, spice, vel vet y tanni ns and excellent 

struct ure and lengt h.  

 

 Cell ari ng Pot enti al  

 Excellent vi nt age, 20+ years 

 

 Servi ng Ideas 

 Aged ri b eye of beef si mpl y grilled or pan-roast ed wit h parsni p mash and a sticky reduced red 

wi ne and shall ot glaze.  

 

 Techni cal Dat a 

 Har vest dat e: 6- 12 May 

 Al cohol: 14. 1 

 pH:  3. 32 

 Aci d:  6. 6 

 

 

 

 



 

 


