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A tale of two
hemispheres

Rugby, good wine, perfect weather and outstanding food
collided head on, on Saturday 29 May. The occasion being
our 21st year of lunches (only the 20th Graveyard Shiraz
release, with no wine from ’92)!

The rugby part came by way of a very entertaining
speech by ex Wallaby and now author and journalist 
Peter FitzSimons. Peter commented later in the afternoon,
that it was one of the most responsive audiences 
he’d had. Nothing to do with the wine and ambiance 
we’re sure!

We were having such a great time that we forgot to get
the name of our ‘Options Champion’ – a young lady who
kept quiet about it being her birthday as well. We can
remember the wine, a 2002 Henschke Johanns Garden
Grenache, Mouvedre, Shiraz. As to our winner, if she reads
this please give us a ring.

The popularity of this lunch is such that we have gone
past the ‘best fit’ attendance.We don’t want to compromise
so numbers will have to be trimmed back next year and
yes, price will increase for the first time in a very long time.

R

Taking Australian wine to the UK is now a virtual
stampede with the UK reaching over 225 million litres,
valued at A $860 million.

Taking an icon Hunter Valley Shiraz under screw cap? 
Now there’s a challenge. And if anyone is up to it,
Brokenwood’s head honcho Iain Riggs is. R. M. Williams 
vs Saville Row at 50 paces!

The venue was the world renowned Kensington Place,
with chef Rowley Leigh in full flight. To put it all in context
a vertical of Graveyard Shiraz was tasted; 2002 back to
1997. Interestingly, a split of 4 wet years (02, 01, 99, 97) 
and two dry (00 & 98). Guests included; Anthony Rose,
the Independent/Decanter, Bill Baker, Reid Wines/Conran
Group, Steven Spurrier, Decanter and two great expat
Aussies, Chris Mansfield, (Paramount) now running 
East @ West in London’s West End and Matt Skinner,
Sommelier at Jamie Oliver’s ‘Fifteen’ restaurant.

English wine cognoscente are brought up on the
knowledge of ‘terroir’, in fact probably in the same way we
know vegemite. Hunter Valley Shiraz is very regional and
these wines showed all that is great about the Graveyard.
Medium bodied, earthy, briar and red cherry characters;
softening with the older wines. The two dry year wines
actually showing a bit chunky and closed at this stage.

Preferences varied with the 99 and 01 being heavily backed.
Speaking of betting,‘London to a brick’ as the expression
goes a corked or oxidised bottle appearing? One of each of
the 10 bottles opened! Why not 12? – because the 02 is
under screw cap and looked fresh and superb.

General consensus was that screw cap for white is an
absolute must. Random oxidation being a more sinister
(insidious) fault than TCA., means that flat, fruitless, off
colour wines are not easy to spot.

The surprise for the Colonial was the (almost) universal
support for reds under screw cap. A very good humoured
and lively debate ensued with much name calling,
‘old f-rts’ featured quite a bit.

The discussion goes like this. If white wine is so variable as
to the level of random oxidation (plus levels of TCA), then
red wines must also be affected. The reason the consumer
doesn’t see it is that reds have tannins, phenolics, oak etc.
to mitigate any oxidation. This appears as a softening,
almost slightly advanced ageing.

The 2002 Graveyard Shiraz a year
on under screw cap has all the right
attributes to continue to age gracefully
(as we and wine should do)!
See reverse of order form.

As consumers we now have to retune our palates to enjoy
dry reds evolving more slowly and offering better drinking
over a longer time frame.

Perhaps the last comment should to go, not to an
Englishman but a Frenchman, after all they did invent 
the screw cap back in 1959. Gregory Patriot, winemaker at
Burgundy House Jean-Claude Boisset had the opportunity
to taste a 1966 Mercury (pinot noir) under screw cap at
University Dijon. The result so impressed him, that… 
yes – it will happen!!

2002 Graveyard Vineyard Shiraz Launch



Taking an icon Hunter Valley Shiraz under screw
cap? Now there’s a challenge. And if anyone is up
to it, Brokenwood’s head honcho Iain Riggs is. 
R. M. Williams vs Saville Row at 50 paces!

Rugby, good wine, perfect weather and outstanding food
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One foot in the…
With 32 vintages behind us, there is one
question asked more than any other, “when
do I drink it?” Wine is our life as well as
our business, so we make wine for people to
open and enjoy. Therefore, the response is
quite often “yesterday!”
Having the mini-vertical in London, plus other tastings,
here is a snap shot of 20 vintages of the Graveyard Shiraz.

1983, 1986, 1989 Great wines that, if well cellared (and 
a good cork) will go on for years yet, or drink now.

1984, 1985, 1987, 1988 Two dry years, book ended by two
wet. Drink up as they are tiring.

1990 A freak wine with the grapes receiving 17 inches of
rain in early February. Great Hunter earth flavours with the
American oak up front. Drink or keep short term.

1991 Drought year, ‘muscly’ Hunter red but with lowish
alcohol. Classic briar, red cherry, savoury. Drink now or
keep medium to long term.

1992 Not made.

1993 A recovery year after 2 years of drought. Always
controversial. In its youth, a slight tomato bush aroma over
sweet fruit and oak. Supported by Len Evans with Riggs
ambivalent.The Museum Trophy Hunter Wine Show 2001
had Riggs conceding defeat. Drink or keep long term.

1994 First Graveyard predominately French oak. Only
emerged from its cloak of primary fruit and oak in the last
2 years. Velvety sweet earth and char. Drink now and over
the next 10 years.

1995 Firmer more solid Graveyard.

The poor yield of the 1995 vintage has its origins in
January 1994 (and probably before with the lack of heavy
downpours since February 1992) Low yield, high tannin
giving a chunkier, firmer shiraz style. Starting to soften,
drink now or over the next 3 to 5 years.

1996 Great vintage and even at 8 years not really into its
stride as an aged Hunter. Let lie for another 2 years then
drink over the next 10.

1997 A wet year and the first in the bracket in London.
Distinct regional characters, slightly “farmyard” but sweet
palate. Drink now and over the next 5 years.

1998 Warm dry year and bigger riper style, hide for
another 3 or 4 years and enjoy over the next 10-12.

1999 Generally, a better Hunter vintage than many first
thought. Great red cherry/cedar fruit and oak. A dark
horse!! Leave for another 3-4 years but will go on.

2000 An atypical, very ripe Graveyard and a good one.
Open in 2010 just to check but don’t be surprised if it
needs more time.

2001 Back to ‘regionality’. Mid weight palate with polished
wood, briar and red fruits. Quite a good drink now or over
the next 8 years.

2002 Will have the luxury of consistency of development
– no advanced edges due to oxidation.Young, fresh,
balanced. A great temptation to drink now, which is OK,
or for a classic Hunter Shiraz start in 2012.

What’s On?
25TH & 26TH SEPTEMBER 2004

Cypress Lakes & Brokenwood Wine come together to
present a unique weekend event…

Staying at Cypress Lakes, you will be a part of a special
weekend that will include the following:

A private tour of scenic Brokenwood, followed by an
exclusive cocktail party and a sumptuous 8 course
degustation menu specially matched with Brokenwood
Single Vineyard Wines, including the famous Graveyard
Shiraz. Wrapped in 5 star luxury accommodation at the
award winning Cypress Lakes Resort.

Places are limited for this exclusive weekend….

Contact Cypress Lakes on 1800 061 818 or
www.cypresslakes.com.au for more details

16TH & 17TH OCTOBER 2004

BMW Presents The Sydney Morning Herald Hunter
Uncorked Festival

The best of Hunter Valley Wines, ranging from the icon
brands to award winning boutique producers will be
showcased on a tasting promenade extending from First
Fleet Park at the Rocks and along the foreshore to the
Forecourt of th Overseas Passenger Terminal. This will be a
great weekend with Hunter Valley restaurants & regional
foods, also our Chefs Alfresco cooking demonstrations.
Brokenwood will be participating, so come down visit 
our stand.

First Fleet Park – Overseas Passenger Terminal Forecourt
11am – 5pm both days. Entry to the event is free

Participate in tastings with purchase of Festival Tasting
glass: $25 with 10 tasting vouchers at the gate or
Pre book voucher only $20, contact
grant@brokenwood.com.au to purchase ticket



2002 BROKENWOOD
RAYNER VINEYARD SHIRAZ

Machine harvested, crushed and chilled to tanker in
McLaren Vale. Vinomatic fermentation in the Hunter.
Not overly rotated, as soft tannins are required. Oak
maturation – 80% American and 20% French. The latter
mostly new and 1 year old. Bottled in October 2003.

Consistency best sums up this special vineyard and the
2002 wine is our 10th release. The initial feature is the
dense black / dark red cherry colour.

Good viscosity and long flavours of plum, vanillin and
charry notes. An excellent finish and although these wines
can be consumed in their youth, they do develop into
rich, chocolate / earth McLaren Vale mature reds. The
palate has strong ‘turkish delight’ characters balanced 
by subtle oak and grape tannins.

2002 BROKENWOOD
FOREST EDGE VINEYARD PINOT NOIR

The Orange district is widely recognised as one of
Australia’s finest cool climate regions. Rob Crawford
established the Forest Edge vineyard in 1988, making 
it one of the oldest vineyards there.

2002 was a cool year, so a long hang-time was needed for
full flavour ripeness. The crushed grapes were cold soaked
for 4 days and included about 10% whole bunches. No
post ferment maceration was undertaken and the wine
was pressed-off just prior to dryness. Maturation was in
predominantly new French oak barriques and the wine
was bottled at the 15 month mark.

The first highlight is the colour, an excellent bright red
with purple tints. There’s a full array of aromas – red
berries with some sweet earth and savoury “sous bois” or
forest floor characters. The palate features red cherry,
vanilla and truffle and a great balance of alcohol, weight
and length. Fine tannins give it beautiful texture.

2003 BROKENWOOD
INDIGO VINEYARD VIOGNIER

The 2003 season is best remembered for the bushfires
near many of the eastern-seaboard grape growing
regions and in particular N-E Victoria. Hot and dry
conditions, giving low crops and more concentrated
wines (and a smoky edge!?)

The juice was clarified and fermented in two and three
year old French oak barriques. Further ageing on lees for
another seven months before bottling.

The most arresting feature of Viognier is its aromas. Lifted
apricot and cherry blossom characters. The oak impact is
very slight and adds texture to the palate. The palate
features apricot and is full-bodied from glycerol and
(highish) alcohol 14.5%. This adds length and the flavours
carry to the end and linger.

2004 BROKENWOOD SEMILLON

The 22nd vintage of Brokenwood Semillon and always
worth celebrating. It appeared that the vintage was
heading the same as 2003 with scorching heat but
thankfully no fires in the Valley. Fine and dry conditions
giving excellent citrus Semillon characters.

Excellent, luminous green / yellow colour. Lifted zesty,
lemongrass aromas with some sweet apple blossom
characters. Fruit dominant on the palate but typical tight
structure with citrus acid finish. Initial lime plus cut grass
flavours. Perfect balance of fruit, alcohol and acid.

2003 BROKENWOOD CRICKET PITCH WHITE

Drought conditions across all of Australia’s wine regions
saw yields dramatically reduced. So much so that our 2003
Cricket Pitch White is nearly all from Cowra Sauvignon
Blanc and Semillon. This is supported by herbaceous
Sauvignon Blanc from the King Valley.

Bright pale yellow with green tints. Aromas of citrus with a
herbaceous green pea edge. Sauvignon Blanc from the
cooler areas provides the powerful fruit backbone with
Semillon giving structure of richness to the palate.
Some barrel ferment character adding subtle complexity
and further dimension to the palate. A fine natural acid
structure provides length and liveliness to the finish.

New Releases
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Darren
Ho

LOIN OF LAMB
Marinated in Kecap Manis 
& Xiao Xing Rice Wine with a 
Coriander & Macadamia Pesto

lamb
INGREDIENTS

2 Loins Lamb Back Strap

30gms Kecap Manis (Sweet Soya) 

30ml Rice Wine Xiao Xing 

90gms Basil, coriander & macadamia pesto 

80ml Veal Jus 

90gms Steamed Basmati Rice (cooked weight)

BASIL, CORIANDER & MACADAMIA PESTO

50ml Oil Olive Extra Virgin

100gm Macadamia Nuts 

5gm Ginger

60gm Garlic Whole Peeled

3 Bunches Basil 

1 Bunch Coriander 

20gm Sugar Palm 

3 Fresh Limes

Belacan Shrimp paste 5gram

10ml Fish Sauce

METHOD:

Blend all the ingredients in a food processor 
until it forms a paste.

FOR THE LAMB:

The lamb after it has been marinated for 1 – 2 hours is
char grilled to how ever you prefer your meat cooked,
however refrain from having it well done as it will be
quite dry. Place an 8 cm pastry ring cutter in the centre of
the plate and fill it with rice, wrap the cooked choy sum
around the ring and then remove the ring. Then the lamb
is sliced and placed on top. The pesto is spooned on top
of the lamb and the jus is drizzled over the lamb.
Garnished with crispy fried won tons or potato tuile.

Darren Ho is the Head Chef of Terroir Restaurant
1 Broke Road  Pokolbin  p. 02 4998 7666

p. 61 2 4998 7559   f. 61 2 4998 7893   sales@brokenwood.com.au   www.brokenwood.com.au
McDONALDS ROAD  POKOLBIN  NSW 2320  AUSTRALIA





STANDING ORDER SECTION

*please tick the STANDING ORDER section to ensure that you automatically receive the above wine with each new vintage.

I understand that ticking the STANDING ORDER will ensure that I receive the above wine allocation each year without placing an additional order.

Sign Date

BROKENWOOD CRU CLUB MEMBERSHIP To celebrate the launch of our NEW Brokenwood Cru Club Membership, we would 

like to extend a special offer to you our valued mailing list member. If you join our Club we will forward you a magnum of the awarded 2003

Brokenwood Semillon signed by the winemaker FREE OF CHARGE. How to join: 1 Refer to the attached membership form  2 Select your annual

Club Selection  3 Fill in your details  4 Fax or post to Brokenwood Wines

Enclosed is my cheque for $

Credit Card (please tick)  Bankcard Visa Mastercard Amex Diners Club 

Number |     |     |     |     | |     |     |     | |     |     |     | |     |     |     | Expiry Date Pref. Card No

Cardholder's Signature

Name Telephone (business hours)

Email address

Delivery Address

Special Delivery Instructions

Date of Birth (Liquor Act 1982 -It is an offence to sell or supply to or to obtain liquor on behalf of a person under the age of 18 years)

PLEASE PLACE ORDERS BY MAIL, FAX OR EMAIL ONLY  Please return this form to Brokenwood Wines  McDonalds Road  POKOLBIN  NSW 2320

p. 61 2 4998 7559   f. 61 2 4998 7893  OR email orders to  sales@brokenwood.com.au  ABN 16 611 823 425  Liquor License Number 701880

Wine orders for mixed cases are welcome MAIL ORDER STANDING ORDER* ORDER TOTAL $

(minimum order – 12 bottles) Bottle $ please tick (No. of Bottles)

WHITE WINES

2004 Semillon $17.00

2003 Cricket Pitch White $17.00

2004 Unwooded Chardonnay $17.00

2003 Chardonnay $19.00

RED WINES

2001 Cricket Pitch Red $19.00

2002 Pinot Noir $22.00

2002 Cabernet Sauvignon/Merlot $28.00

2001 Shiraz $25.00

2001 Hunter Shiraz $30.00

WHITE WINES

2001 Mount Panorama Chardonnay $30.00

2003 Indigo Vineyard Viognier $28.00

RED WINES

2003 Indigo Vineyard Pinot Noir $30.00

2001 Mistress Block Shiraz $50.00

2001 Wade Block Shiraz $35.00

2002 Rayner Vineyard Shiraz $65.00

2002 Graveyard Shiraz $90.00

WHITE WINES

2003 Semillon $32.00

2003 Cricket Pitch White $32.00

RED WINES

2001 Cricket Pitch Red $38.00

THE DIRT SPECIAL OFFER: $250.00

2002 Brokenwood Graveyard Vineyard Shiraz inc. delivery

Magnum (1.5 Litre) Limited Edition Presentation Box

MERCHANDISING

Brokenwood Caps $16.50

Brokenwood Waiters Friend (corkscrew) $14.50

Brokenwood Polo Shirt $35.00 S M L

*NEW RELEASES ARE HIGHLIGHTED IN BOLD TOTAL ORDER

Plus Freight & Insurance Sydney, Canberra - $10 first case then $8 per case PLUS FREIGHT

Melbourne & Brisbane - $15.00 first case then $5 per cases (please enquire about other destinations) TOTAL PRICE

Order Form

VARIETAL
RANGE

SINGLE
VINEYARD
SELECTION

MAGNUMS

 


