
 

2007 Cabernet Sauvignon

Region McLaren Vale

Cherry

Lifted aromas of dark berry and mazipan,
complexed with cedery oak and hints of
Tobacco and Vanillin.

Soft and Generous with rich dark berry
fruits, well balanced oak finishing with soft
velvety tannins

13.5 %

3.45

6.79

1.7 G/F

60% French Oak 40% American Oak
for 18 months

Colour

Bouquet

Palate

Winemakers Scott McIntosh & Justin CoatesScott McIntosh & Justin Coates

Alcohol:

pH:

Acidity:

Residual Sugar

Oak:
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FOOD MATCH 

2010 
 
South Australia 
 
Pale straw with a vibrant green hue 
 
Aromas of peach, pineapple with freshly 
cut cantaloupe 
 
A rich, fruit driven wine with a luscious 
mid palate highlighted by melon and 
peach characters and a long, clean 
crisp finish 
 
Fruit was machine harvested in the cool 
of the night.  Cold settling and juice 
clarification prior to fermentation were 
used to enhance fruit purity.  Cold 
fermentation in stainless steel tanks 
with neutral yeast ensured optimum 
development of varietal characters 
 
 
13.0% 
3.22 
6.57 g/L 

3.50 G/F
 

 
Justin Coates 
 
Thai Green Chicken Curry 
 

CHARDONNAY 

The wines under the First Step range are the first to be released each vintage for you to 
enjoy their youthful aromatics. Crafted from select parcels of fruit from premium regions 
within South Australia, First Step wines are consistently fresh and lively with true 
varietal definition. 

          Passionately vibrant – crafted with spirit. 

South Australia

Straw with a green hue

Pineapple, peach stone with cantaloupe
over tones

Sweet pineapple with a lush mid palate, 
great length with fresh tropical finish

Scott McIntosh & Justin Coates

13.5%

3.38

6.9 gm/l

4.5 GF

Region

Colour

Bouquet

Palate

Winemakers

Alcohol:

pH:

Acidity:

Residual Sugar
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