
2017 RUNRIG
98 POINTS

As usual, the 2017 RunRig is approximately 2% Viognier. It spent almost 30 months in 
oak, 40% of which was new. Hints of peach or apricot appear on the nose, alongside 
notes of hickory smoke, cherries and baking spices. It’s full-bodied and concentrated 
but supple and silky enough to seem lighter in the mouth, showing tremendous length 
and elegance on the finish, where it adds nuances of cinnamon and cocoa.

2016 RUNRIG
100 POINTS

A blend of 98% Shiraz and 2% Viognier made just prior to bottling, the 2016 RunRig is 
a complete masterpiece. It kicks off with elegant notes of pencil shavings accenting 
blueberries and blackberries on the nose, then shows incredible, palate-staining intensity 
of fruit in the mouth. It’s full-bodied, plush and velvety without being unstructured and 
manages to be fruit-forward yet savory on the long-lasting finish, where it picks up hints 
of mocha and black olives. This should be drinkable with pleasure throughout its entire 
two decade life (it may live longer from cold cellars or in larger formats), but if I were 
lucky enough to have a bottle or two, I’d try the first one about 10 years out.

2010 RUNRIG
100 POINTS

Deep garnet-black with a hint of purple to the colour, the 2010 RunRig taunts at first 
with a slightly closed nose before it engages with subtle kirsch, preserved plum, dried 
mulberry and Christmas cake notes intermingled with hints of violets, cinnamon stick, 
mocha and game. Full-bodied, rich and incredibly concentrated, the palate astonishes 
with incredible poise for such a big style as it perfectly balances the wine’s generous 
fruit flavours with firm, velvety tannins and seamlessly vibrant, lively acid. It finishes 
with incredible persistence. Delicious now, it should drink best 2016 to 2028+.
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98+ 
2013 RUNRIG
98+ POINTS

Deep garnet-purple in color, the 2013 RunRig has a 
tantalizingly exotic nose of cloves, fenugreek, star 
anise and cassia with a core of mulberries, baked 
blackberries and blueberry preserves plus hints of 
potpourri and dusty earth. The full-bodied palate is 
multi-layered with tons of spices and berry preserves 
notes, supported by firm yet velvety tannins and 
finishing with incredible length and depth. 

2015 RUNRIG
98 POINTS

Who would’ve thought that in the context of Barossa 
Shiraz, the 2015 RunRig would seem like a relative 
bargain? It’s certainly much less expensive than Grange 
or Hill of Grace will be when they’re released. It’s also 
more approachable in its youth, with enormously 
appealing aromas of grilled fruit, savory complexities 
and rich, velvety tannins. Of course, it’s full-bodied and 
concentrated, with the stuffing to age for up to a 
couple of decades, and it has a long, licorice-tinged 
finish. Winemaker Ian Hongell, who joined Torbreck 
from Peter Lehmann, may not have made this wine, 
but he deserves a lot of credit for the blending and 
finishing of this tour de force.

97+ 
2014 RUNRIG
97+ POINTS

Deep garnet-purple colored, the 2014  
RunRig opens with a bang, delivering intense fruits of 
the forest and blackberry preserve notes with hints of 
sandalwood, cardamom, dried Provence herbs, Indian 
spices and garrigue. Full-bodied, rich, concentrated and 
oh, so satisfying, the beauty ticks all the great Barossa 
Shiraz boxes and then some. It is still relatively primary, 
so I’d recommend giving it another 2-3 years at least in 
bottle and drink it over the next 20+.

2012 RUNRIG
97+ POINTS

Deep garnet-purple coloured, the 2012  
RunRig offers a nose of baked cherries and raspberry 
preserves with suggestions of violets, cinnamon toast, 
aniseed and vanilla. Full-bodied with characteristic 
elegance and poise in spite almost of its power, it has 
a solid backbone of very finely grained tannins and 
refreshing acidity, finishing with great length.
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