HENSCHKE

i

%Iaébze/ ¢ uvignon

EDEN VALLEY

WINEOFAUSTRALIA  750ml

PRODUCER PROFILE

Estate owned by: Stephen and Prue
Henschke
Winemaker: Stephen Henschke, Johann
Henschke
Total acreage under vine: 260
Estate founded: 1868
Region: South Australia
Country: Australia

Henschke Cyril Henschke Cabernet Sauvignon 2010

WINE DESCRIPTION

This wine carries the name of Stephen'’s father, Cyril Henschke (1924-1979), as a tribute to one
of Australia’s outstanding winemaking pioneers, renowned for old-vine single-vineyard and
quality varietal table wines. Cyril planted cabernet sauvignon at Henschke’s Eden Valley
vineyard in the 1960s.

The La Nifia pattern weakened during the lead-up to the 2012 vintage, resulting in below
average winter and spring rainfall. July was the driest since the serious drought of 2003. Spring
was mild with few frost events; however, flowering and fruit set were affected by wet drizzly
weather in mid to late November, leading to only average yields. Summer was also surprisingly
mild with below average temperatures from southerlies off the ocean in January and only two
short heat events, at New Year and at the end of February. This provided for slow ripening
which allowed for intense fruit flavours, high colour figures, high acidity and mature tannins

Cabernet was a standout variety showing great purity and spice, colour, intensity and strikingly
mature tannins. Yields were average with exceptional overall quality. Matured in 38% new and
62% seasoned French oak hogsheads for 18 months prior to blending and bottling.

TASTING NOTES

Deep crimson with crimson red hues. Concentrated and complex aromas of cassis, black and
red currants, blackberry leaf and violets with underlying savoury nuances of crushed dried
herbs, beef stock, cigar box and anise spice, all supported by dark cedary French oak. A flood of
rich blackberry and bright red currants greet the palate, which is precisely defined by purity of
acidity, an elegant structure and layers of long, silky fine-grained tannins that provide great
persistence.

FOOD PAIRING
Wagyu Rump Cap with Crispy Tofu Pickled Radish and Eel Sauce

VINEYARD & PRODUCTION INFO

Vineyard name: Eden Valley Vineyard

Soil composition: Sandy loam over gravel and bedrock with patches of clay

Elevation: 1,640 feet

Harvest time: 19 March-4 April

First vintage of this wine: 1978

Average Wine Age: 30 years

WINEMAKING & AGING

Varietal composition: 78% Cabernet Sauvignon, 15 % Cabernet Franc, 7%
Merlot

Fermentation container: Traditional open-top concrete fermentation tanks

Malolactic fermentation: Full

Fining agent: Vegan

Type of aging container: Hogsheads

Type of oak: French

Length of aging before bottling: 18 months
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