
 

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 
 
Adelaide Hills 
Fruit was selected from a single 
vineyard situated between Mt Barker 
and Echunga.  A very, cool south 
facing, high slope that is perfectly suited 
to Sauvignon Blanc producing intense 
varietal characters 
 
Pale straw with brilliant clarity 
 
Lifted floral aromas of lavender with 
herbaceous notes 
 
A well-integrated, complex wine with 
multi layers of flavours.  Fresh lime, 
passionfruit and tropical characters 
combine well with herbal notes and a 
fine, long elegant finish 
 
Cold settling and juice clarification prior 
to fermentation ensures purity of 
varietal characters.  Cold fermentation 
in stainless steel tanks using neutral 
yeasts enhanced the single vineyard 
fruit selection 

 
13.0% 
3.16 
5.73 g/L 

0.78 G/F 

 
Justin Coates 
 
Grilled Barramundi with lemon pepper 
wedges 

SAUVIGNON BLANC 

2006 Shiraz

Region Langhorne Creek

Colour Deep red to black olive

Bouquet Brooding nose of blackberries, cocoa,
vanilla and a hint of white pepper

Palate Succulent, rich plush viscosity with
dark cherry and plum flavours and a 
leathery dry finish

Winemakers Scott McIntosh & Justin CoatesScott McIntosh & Justin Coates

Alcohol: 14.5%

pH: 3.72

Acidity: 6.3 gm/l

Residual Sugar 1.2 gm/l

Oak: 13 months in new and one year old
oak hogsheads - American (80%)
and French (20%)

At Step Rd our award winning wines not only reflect our winemaking philosophy, they 
reflect the essence of who we are. Dedicated to bringing you cool climate wines with a 
strong regional edge, Step Rd delivers contemporary wines with unique varietal 
character, persistence and finesse.  

          Passionately vibrant – crafted with spirit. 


