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	HENSCHKE HILL OF GRACE


1998 HENSCHKE HILL OF GRACE
!! 
$650.00
REGION: EDEN VALLEY, SOUTH AUSTRALIA

"It is hard to find a more compelling red than Henschke’s 1998 Shiraz Hill of Grace. Made from 100% Shiraz (from vines averaging 52-144 years of age), and aged in primarily new American and French oak for 18 months, it is unquestionably profound. Its dense ruby/purple color is followed by a gorgeous perfume of blackberries, graphite, and subtle wood. Dense and full-bodied yet extraordinarily well-defined and layered, it remains young and backward, with tremendous potential. It is the finest Hill of Grace I have ever passed over my palate and down the gullet. Anticipated maturity: 2006-2020+."  Robert Parker, The Wine Advocate – 97 points
"Bright ruby-red. Explosive if idiosyncratic aromas of tobacco, pepper, black olive, mocha and hot stones. Pungent and penetrating, with compelling flavors of raspberry, tobacco, black olive, dried rose, mocha herbs and spices, plus a strong underlying minerality (I was variously reminded of Lafite, Haut-Brion and Ausone!). Suave and perfumed in the mouth; wonderfully ripe but dry. Finishes with noble tannins and great palate-staining length and grip. This wine is not for everyone - and a good thing, too, since it's extremely limited - but it certainly flipped my switch." Stephen Tanzer, International Wine Cellar  - 96 points
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"This single vineyard has been producing wine for more than 130 years, and some of the vines - which the Henschke family fondly call “The Grandfathers” - are as old as that. The 1958 was the first wine to bear the now famous Hill of Grace name, which the Henschkes adopted from the adjoining Lutheran church Gnadenberg (Hill of Grace). The present custodians, Stephen and Prue Henschke, wanted to extend plantings and replace old vines that died, and so they hand selected planting wood from the best old vines to ensure the integrity of the vineyard's 'bloodline' would be preserved. Hill of Grace is unirrigated and the soil is deep, fine, brown, sandy to silty loam topsoil over deep, red clay-loam. It is moderately fertile and is deep enough to sustain the vines in the normally dry summers. Yields are naturally low. Being in the Eden Valley at 400m high, it's substantially cooler than the Barossa floor, and the wines are more elegant, with flavours ranging from spice, pepper and a hint of vegetable in cooler years to sweet plum and a hint of blackberry in the hotter years. While normally full bodied, it is seldom a blockbuster. Henschke Hill of Grace 1998. Quite vegetal/spicy Eden Valley Shiraz aromas, attractive. Elegant but powerful, ripe palate with spicy/plummy fruit, hints of liquorice/anise, and fine tannins. Palate structure is smooth and quite lovely. A magical wine with a great future. Drink 2005-2025."   ((((( Huon Hooke, Decanter Magazine
"Medium to full purple-red; a clean and rich array of black berries, spice, licorice and compatible oak, then a palate with abundant dark berry and bitter chocolate flavour, with controlled tannins and oak. Has great length and great balance; fully reflects the outstanding vintage, and has an indefinite life in front of it if well-cellared. Best Drinking: 2005-2025." James Halliday - 96 points
"Pure, concentrated, bright and almost essential expression of vibrant, youthful shiraz which should develop especially well. Drink 2018+."  Jeremy Oliver - 96 points

"I don't know if I have ever tasted a better young Shiraz from Australia. While it is infanticide to drink it now, it is seductive. It has remarkable primary fruit flavours and depth, but also a sense of origin and terroir. It will develop for at least another 20 years."  Nick Adams, Decanter
Drink Now to 2025.
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