
 

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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WINEMAKER 
 

FOOD MATCH 

2010 
 
South Australia 
 
Pale straw with a bright green hue 
 
Pineapple and white stone fruits with 
ripe melon overtones 
 
Fresh pineapple and melon characters 
lead to a rich and creamy palate with 
well-balanced lively, acidity and a long, 
crisp clean 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 
 
Lemon chicken and steamed rice 

Standing behind the original Beresford winery, Beacon Hill has been guiding local pilots 
for many years. Likewise you can depend on Beacon Hill - consistently balanced, fresh, 
aromatic wines with true varietal expression sourced from renowned regions within 
South Australia.        

       Beresford - Intensely passionate wines. 
 

CHARDONNAY 

2008 MERLOT

South Australia

14.0%

3.42

5.7

2.4 G/F

Dark plum

Mulberry with hints of violets dominating an
earthy overtone.

Dark berry fruits combined with a juicy mid
palate balance with soft & textured tannins.


