
Built high into the side of a hill, the inspiring outlook from our original century old cellar 
inspires us to find the best parcels of fruit showing unique regional characters with 
distinct varietal expression. Highwood wines are beautifully balanced with great 
structure and length.        

       Beresford - Intensely passionate wines. 
 

2010 
 
McLaren Vale 

Fruit for this wine was sourced from a 
single vineyard located on black bay 
bisque soils halfway between Willunga 
and McLaren Vale. The region is 
renowned for producing full flavoured, 
vibrant Pinot Grigio characters. 
 
Straw with a slight pinky hue. 
 
Freshly cut Nashi pear with mineral 
overtones. 
 
Crisp, crunchy palate with good depth of 
flavours, well-balanced acidity and a 
lovely, long textured finish. 
 
Grapes are picked on both colour and 
flavour development. Fruit is hand 
harvested to avoid skin contact, then 
crushed and pressed using only the free 
run juice, which was cold fermented with 
neutral yeast to ensure purity of varietal 
characters. Following maturation the wine 
is blended and prepared for bottling.  
 

14.0% 

3.5 

6.6 g/L 

2.5 G/F 

 
Justin Coates 
 

Vietnamese chicken, ginger and shallot 
pancakes. 
 

	
  

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
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