
 

Kiwis triumph in Sydney International Wine Competition 

New Zealand wines beat Aussies for both white and red Trophies 
  
While the wine world is used to the Kiwis winning white wine categories, the 34th Sydney International Wine 

Competition (SIWC) proved that New Zealand winemakers were equally adept with their red varieties, the wines 

proving their versatility and adaptability when judged with food. 
  
Trophy winners were announced at the annual awards trophy and presentation degustation banquet at the Shangri-

La Hotel in Sydney.  
  
Overall winner of the competition and Best White Wine was Trinity Hill Gimblett Gravels Chardonnay 2012 from 

Hawkes Bay. While Australia is considered the spiritual home of chardonnay, the Kiwi white – which retails at just 

A$25 a bottle (if it can still be found) – won a trio of trophies: the Joy Lake Memorial Championship Trophy for Best 

Wine of Competition; the Wine Society (Australia) Perpetual Trophy for Best White Wine of Competition and the 

Schenker Australia Perpetual Trophy for Best Medium Bodied Dry White Wine. 
  
One of the SIWC judges, Meg Brodtmann MW, commented: “This was a stunning wine. Medium yellow in colour. Nut and 

clove oak aromas, with a peach and almond meal Chardonnay fruit on the nose. On the palate it was round and textured with a 

beautiful lemon finish. That almond meal coming through again was supported by beautiful oak. It was a gorgeous match with 

the food.” 
  
The Best Red Wine was the Villa Maria Single Vineyard Southern Clays Pinot Noir 2010, which won the Perpetual 

Trophy for Reserve Champion - Runner up to Best Wine of Competition, along with the Mark de Havilland Memorial Trophy for 

Best Red Wine of Competition and the J F Hillebrand New Zealand Perpetual Trophy for Best Pinot Noir Wine. 
  
Chairman of Judges, Kym Milne MW, commented: “A very good complex Pinot nose. Ripe berry fruit. Floral and a 

touch of forest floor complexity. Quite a big rich style with a velvety palate, some oak sweetness and good fruit and 

length. A lovely rich silky Pinot with the food.” 
  
In both cases, the wines came to the fore when judged with appropriately matched food – the cornerstone of the 

Sydney International Wine Competition judging process.  
  
Other trends that emerged from the 2014 Sydney International Wine Competition included:  

• Elegant Chardonnays made their mark  
• Aussie Sauvignon Blancs staged a comeback in the face of Kiwi dominance. 
• Tasmania punched above its weight in all classes 
• Shiraz from Australia/Syrah from New Zealand was again the most awarded red variety with a great diversity 

of styles from both classic and emerging regions. 
  
The 2014 Sydney International Wine Competition produced the most diverse range of TOP 1OO and Blue-Gold award 

winners in its 34 year history. 
  
Some 2000 wines were assessed by six Australian and seven international judges, with the 400 highest pointed wines 

re-judged with food, making it the most consumer friendly wine competition in Australia. 
  
Chairman of Judges Kym Milne MW said “It is pleasing to see not just style diversity between the classes, but also 

within the classes, providing the consumer with some really interesting options.  
  
“The huge improvement in the style and quality of Australian Chardonnay is a story that needs to be told at every 

opportunity.  I strongly recommend consumers to try these new style Chardonnays, especially those consumers who 



moved away from Chardonnay a number of years ago.  You will be amazed by the complexity, elegance and diversity 

that now exists in Australian Chardonnays.  
  
“Shiraz/Syrah was the most awarded red variety, with a wide range of styles coming from a spread of both warm and 

cooler climates within Australia and from Hawkes Bay in New Zealand.”   
  
SIWC Convener, Warren Mason, said the competition is still the only international ‘major’ where its judges divide its 

finalists into ‘Style’ categories of similar palate weight, and judge these ‘Style’ categories alongside appropriate food 

– with the key objective of making the results more relevant to consumers. 

  

“A wine that is successful in traditional wine shows might taste quite different when tasted with food.  By singling 

out these award winners, the main aim of the Competition is to help consumers confidently select wines that are 

more appropriate to every day dining.” he said. 

  

“Wines that make the cut in the SIWC Awards are tasted and re-tasted by the judges on four separate occasions, the 

last of which is with appropriate food. This final assessment enables the judges to assess the wine the way 

consumers will see it.  Wines that stand out initially don’t always perform as well with food and the reverse is also 

true.  

  

“The judging is held over five days and is a demanding exercise but it has always attracted highly qualified judges – 

both local and international – who endorse our approach.  The judging panel for the 2014 Competition was no 

exception.” 

 

TROPHY WINNERS – 2014 SYDNEY INTERNATIONAL WINE COMPETITION  
Category / Trophy Producer Wine's Name 

Sparkling Wine Category Champagne Lanson (FR) "Gold Label" 2002 

Aromatic Wine Category d'Arenberg (SA) "The Dry Dam" Riesling 2008 

Sauvignon Blanc Wine  Ara (NZ) "Select Blocks" Sauvignon Blanc 2012 

Lighter Bodied Dry White Wine Category McLeish Estate (NSW) Hunter Valley Semillon 2007 

Medium Bodied Dry White Wine Category Trinity Hill(NZ) "Gimblett Gravels" Chardonnay 2012 

Fuller Bodied Dry White Wine Category Penfolds (TAS) "Yattarna" Chardonnay 2010 

Rosé Wine Category La Prova (SA) Aglianico Rosato 2013 

Pinot Noir Wine Category Villa Maria (NZ) "Single Vineyard" Southern Clays Pinot Noir 2010 

Lighter Bodied Dry Red Wine Category Longview Vineyard (SA) Shiraz Cabernet 2012 

Medium Bodied Dry Red Wine Category Alpha Domus (NZ) "The Barnstormer" Syrah 2012 

Fuller Bodied Dry Red Wine Category Casella Wines (SA) "1919" Shiraz 2006 

Dessert Wine Category De Bortoli (NSW) "Noble One" 2009 

Fortified Wine Category Morris Wines (VIC) "Old Premium Rare Liqueur" Tokay NV 

Sweet Aromatic Wine Category Dopff Et Irion (FR) Chateau De Riquewihr"Les Sorcieres"Gewurztraminer 2010 

Best Australian Sparkling Wine Grant Burge (TAS) "Helene" Methode Cuvée 2004 

Best Value Dry White Table Wine  Yealands Estate (NZ) "Land Made Series"Pinot Gris 2013 

Best Value Dry Red Table Wine  Morambro Creek (SA) "Mt. Monster" Shiraz 2012 

Chairman of Judges - Personal Selection Devil's Corner (TAS) "Mt Amos" Pinot Noir 2012 

Best Non-Australasian Wine Champagne Lanson (FR) "Gold Label" 2002 

Best Wine, Lesser Recognised Grape 

Variety 
Vigneti Del Vulture SRL (IT) "Pipoli" Greco-Fiano Basilicata IGP 2012 

Most Successful Entrant of Competition Saint Clair Family Estate (NZ)   

Best Red Wine of Competition Villa Maria (NZ) "Single Vineyard" Southern Clays Pinot Noir 2010 

Best White Wine of Competition Trinity Hill ( NZ) "Gimblett Gravels" Chardonnay 2012 

Sparkling Red Wine Category Mount Avoca Winery (VIC) "Jack Barry" Sparkling Shiraz NV 

Championship - Best Wine of Competition Trinity Hill (NZ) "Gimblett Gravels" Chardonnay 2012 

Runner up to Best Wine of Competition Villa Maria (NZ) "Single Vineyard" Southern Clays Pinot Noir 2010 

  
For further information and or photography, wbmason@top100wines.com , or phone +61 (0)2 4757 4400. 
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