
BRAND STORY
Sacred Hill’s first ‘gravels’ vineyard was in the Dartmoor Valley in Hawke’s Bay – a stunning site, free 
draining and warm, and we weren’t the only ones to think so. First a herd of cattle chewed their way 
through the vines, then a free-spirited farmer released his sheep to graze the riverside… and our vineyard. 
The following year, aggressive German wasps came for a visit. No surprise then we affectionately called 
the vineyard ‘Stoneybroke’. When we began harvesting fruit from our Gimblett Gravels vineyard, we 
thought Brokenstone, with its link to the gravel soils, a much more alluring name.

VINTAGE SUMMARY
Spring and early summer were very warm and dry, although perhaps slightly more windy than usual. These conditions 
provided excellent heat accumulation, and when the cherry crop came in two weeks earlier than usual, we had 
the first firm indication that we were in for an early harvest. This was followed by an early harvest for stone fruit, 
and the warm dry conditions persisted right through March. 
Merlot was a relatively early harvest. The weather gods smiled, and allowed us to work through an extensive 
hand picking program over two weeks, giving us ripe and intensely flavoured fruit to ferment with. There was 
no disease pressure whatsoever, giving us the luxury to select vineyard portions with great attention to detail.  
A fabulous year for this variety.

WINEMAKER’S NOTE
Deep plummy red. Complex aromas of baked plum, sweet leather, dark flowers, cedar, licorice and baking spices. 
The palate is supple with sweet black fruits, baked plum, sage and dark chocolate notes. The structure is fine 
with soft chalky tannins and a lovely slatey/mineral aftertaste.

VINIFICATION
Hand-picked and gently destemmed to favour whole berries the grapes for Brokenstone were fermented in small 
open and closed topped vats. Each grape variety was fermented separately using indigenous yeast to maximise our 
vineyard expression. Extended post ferment maceration, where the new wine stays in contact with the skins, was 
an important step in achieving balance between the fruit weight and structural tannins. Blending of Brokenstone 
components was carried out 8 months after harvest and the blend was returned to barrel for a further 12 months 
of aging in French oak barrels, 33% of which were new. Prior to bottling Brokenstone was fined with fresh egg 
white to ensure balance and clarity.

TECHNICAL DETAILS

VARIETY 83 % Merlot
8 % Malbec
5 % Syrah
3 % Cabernet Sauvignon
1 % Cabernet Franc

REGION Hawke’s Bay
FOOD MATCHES With its complexity yet finesse and refreshing 

finish, Brokenstone is a wonderful match 
for a variety of dishes that encompass baked 
red fruits and savoury aromas – a depth of 
flavour and rich texture.

CELLARING 8 – 12 years
RS <2 g/L
ALCOHOL 14.0 %
PH 3.69
TA 6 g/L
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