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2021 WINE OF THE YEAR

Brokenwood
GRAVEYARD SHIRAZ
2018
“A single block of mainly 50yo vines was
hand-picked, destemmed, open-fermented, 
8-19 days on skins, matured in French oak of
various shapes and sizes. Excellent colour 
through to the rim. It's supple, perfectly 
balanced, a pure expression of a quirky 
vineyard that has been the work of Iain 
Riggs for four decades. '18 was a great 
vintage, and he pinged it.”

James Halliday, Halliday Wine Companion
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