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Quality incentives lure consumers to

1970 - Sydney solicitors James Halliday, Tony Albert and

John Beeston band together to buy 4 hectares of
land in the foothills of the Brokenback Mountain
Range in New South Wales. After clearing the land of
timber, they name the vineyard Brokenwood.

1971 - The trio plant shiraz and cabemet sauvignon vines.

1973 — The vineyard's first harvest produces 75 dozen botties
of Hermitage Cabemet Sauvignon.

1975 — A new winery, equipped with fermentation tanks and
oak barrels, and accommodation s built at the
Brokenwood property.

1978 ~ The original partners ask six long-term helpers to join
the company, and they purchase the neighbourng
block, Graveyard Vineyard,

1979 - Brokenwood launches its first wine with fruit sourced
from another region — the 1978 Hunter Coonawama

N an environment wh

is difficult for smaller v

producers to compete with
larger companies on price,
Brokenwood Wines' incentive
has been to over-deliver on
quality.

Cabemet Sauvignon Hﬁmhagﬂ The Hunter Valley based
1983 - The business partners sign up their first emplayee, company produces 75,000 1971 by three Sydney solicitors
Roseworthy graduate kain Riggs, and build & new Chas ol nhas sath year, - James Halliday, Tony Albert

and John Beeston — on a block
Charteris says it makes in the foothills of the

quality its .~.;‘IJ|ng point, Brokenback Ranges that was
regardless of price point originally intended to be a
cricket ground for the local
communiry.

insulated winery with better facilities for white wine and winemaker P|

1884 - With the release of the first red wine from the
Graveyard Vineyard, magiing list members are imited
to lunch at the winery for the launch - a tradition
that has continued since then as The Graveyard

“If people are
prepared to spend an

Launch Weekend. extra dollar or two in From the company’s first
1882 - Drought stops any fruit from being picked from 5Sha the price category, we harvest in 1973, where grapes

of shiraz vines at the Graveyard Vineyard. want to ensure they were carried to the winery in
1893 — Keith Barry is appointed as the company’s first and B0, » oy are getting really good buckets in a car hoot, to

only vineyard manager. "ROKENWOOD | BRoK BROKENWO quality,” he sald premium fruit sourcing from
2003~ The company releases s first wines from s ndigo o il “Allthe wines we 1979, 1o achievi ades

Vineyard at Beechworth, Victoria. % make we like to over-  JOF its 1999 Rayner St at the

International Wine lenge
in 2001, Brokenwood has gone
from strength to strength

I'he company is best known

deliver in terms of
quality; we aim to be
at the top in our price
point at each end of

2004 — A new barrel shed, which allows high quality
controfled wine maturation, i bullt. Chardonnay vines
are removed altogether from the Graveyard Vineyard,
leaving it solely as a shiraz site, and all wines are

saaled with her 1 Tl y B = - the marker.” for wines from its Graveyard
2006 - The Albert R a and eed While Graveyard Shiraz is Brokenwood's flagship wine, the company has an exiensive range Brokenwood's first Vineyard, which is now planted
after the lafe T i which also Includes the multi-regional Cricket Pitch series that sits at the more competitive end of et Blarmed I exclusively to shiraz. But PJ

L) s the market. P -

= continued next page

'Win@ifles anil vineyards of Australia

= from previous page

says multi-regional blends are - “v Po NTS "Soll, weather, growing

just as imporiant w - ns; that has had a really

Brokenwood's product range as § v thi

its single region win W 75,000 cases produced annually
“1 guess the important thing in-~ @ Famous for its Graveyard Shiraz

our company portfolio is thar we W Semillon shows strong regionality

have looked ar wine

ays the 20048 vintage has

don't have all our eggs in one been one of the best seasons for
basket,” he said semillon production at

As well as the Hunter Valley, brand.* Brokenwood.
Brokenwood uses fruit from Pl says there is a strong sense “'We had a great season for

Orange and Cowra in New South af regionality in Hunter Valley semillon growing.” he said
Wales, Beechworth in Victoria wines, particularly in the region's In my 10 years in the [Hunter]
and McLaren Vale in South renowned semillon Valley, | haven't come act
Australia “The styles that the Hunter semillon v

While Graveyard Shiraz is its Valley makes best are really a rewarding ir

T e g 3 . . wines me il
Aagship w Pj says the strong reflection of the Influence  'D2! the wines made themselves
company strives for quality and that the environment has made to i certain degree. The fresh
consistency throughout its wine o0 the winemaker S he said quality was so strong that it would
rar which includes the mult have been hard to stuff it up,

“It has regionality; the styles i G akiateaiion.
regional Cricket Pitch series that  have a very strong terroir, but ARPIng S she sssson, FY anc

sits at the more competitive end vou can’t express the effects of
of the market soil and climate in w

Brokenwood assistant
winemaker Sarah Crowe were
both recognised at the Hunter

e unless

“Whi u are making a wine at " e 2 e
¥ you have an interpretation from Nl Ll o T
$15 10 520 [a bottlel, the economics — the person Valley A amits s winn
of that dictate where you can get “So the way that people el H Valley, B > 2 SW
your fruit from,” he said interpret the conditions they -l g N amwm:;;:ew'::;k Sl e i om e 60 COMR I W Rt e
“For us, blending becomes have will come through in the category, while i aaianl the
pretty important in terms of wine, and we have such i e e

e e e s l title of Rising Star of the Year.
maintaining that quality and re Details: Brokenwood Wines 02 4998
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We supply...

= Corrugated cardboard cartons
and fittings

= Lithographic single, twin and
three packs

Also...
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Hunter stars deliver winemaking passion

Brokenwood's winemaking talents were recognised at the Hunter Valley Legends and Wine Industry Awards in May, with winemaker
PJ CHARTERIS named as a finalist in the 2009 Winemaker of the Year category and assistant winemaker SARAH CROWE crowned
Rising Star of the Year. They shared their thought ipemaking and the Australian industry with GrapeGrowers & Vignerons

Great wineries and vineyards g

Sarah Crowe, assistant winemaker
. 'a'nlatars the strengths. of the Australian wine
We are not buund by tradition, therefore we can make
decisions based on producing the best product rather
-lll fhan what our forefathers produced. Also, the

enthusiasm of Australian winamakers to travel and
explore the regions of the world, and try anything they

PJ Charteris, winemaker

What are the strengths of Australia's wine industry?
mmm,mmmﬂmm,mm'wwm
nothing is & problem, while technology and research are openly
embraced. The other great sirength i he sense of community — people
are very wiling to share ideas. | think this has been the great sacret of
1he industry,
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What excites you mast about winemaking?
Making and drinking great wine, the diversity and Eestyle. learn back home.
Which aspects cause the most frustration? What excites you most about winemaking?

.! The finishad product; watching people enjoy a
wine you had a hand in making is extremely
satistying.

In order io make great wine you need 1o understand great
wing. To understand great wine you need 1o drink great
wine, which & great in itself bu financing that, now that's

sk Which aspecis cause the most

What is your favouriie wine variety to make and frustration?

drink, and why? Anything you can't control, like the

An open en::i; mmmd d:fyu[:rzmm i D;,E weather,

depends on A wing

offer different challenges and rewards. The What is your favourite wine variety
purity of & great semillon o riesting fs o make and drink, and why?
only equaled by the complexity of A very difficult guestion but at the

great chardonnay or pinat noir moment it would have to be pinat noir
What are the drawcards of the A good one is pratty but with many
Hurter Valley wine region? layers.

Apart from the relatively mild cimate = v ‘What are the drawcards of the Hunler
and proamily 1o good surf, the challenges Valley?

the emironment throws at you mean you e always thinking and
avolving a5 a winemaker. Hunter semillon a&nd shiraz are such unique
and temior driven wine styles - their mere existence is a magnet.

What ks the best thing about working for Brokenwood?

The semiflon we produce is unique -
no other country or region in Australis
ean producs this wine style — plus It
[the: Hunter] is a really pretty place,

We have alvays had a strong team Tocus and when the going gets especially he sunsets at this
tough, the team goes harder, We achieve a lot with a small crew ima of the year.

because of that strength. Once you have been a part of that team, you

will always be an ambassador for Brokemwood. We have spies planted mmw

all thraugh the wine industry,
If it wasn't winemaking, which career path would you be
following?

We get to play with a lot of
different grape variebes — the
ustial suspacts, but alsa new

1t's hard to think about ife without wine, s such an important part of varigties 10 Australia such as
humanity, so whethes | was a pro surfer or a librarian, wine would wiagnier, nebibioto,and much mora.
have to ba involved. Pro surfing would be good though,

If you weren't a winemaker, which
career path would you be following?
| wiould still wark in the horficulture

Thermowrap ) dusy - bl s my path 0
- winemaking, It all started when | came
Aus’rreleo r _ ST 1 srckamicod 0 pune grapevres

qﬁt one winter a long time aga.
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