
 

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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VINTAGE 
 
REGION 
 
COLOUR 
 
BOUQUET 
 
 
PALATE 
 
 
 
ALCOHOL 

PH 

ACIDITY 

SUGAR 
 

MATURATION 

 
 
 
 
WINEMAKER 
 

AWARDS 

 

 

FOOD MATCH 

 

2007 
 
McLaren Vale 
 
Dark cherry red with deep purple rim 
 
Hints of raspberry and rich mocha 
with dark chocolate aromas 
 
Rich, dark berry fruits with well 
balanced oak.  This wine finishes 
with soft lingering velvety tannins 
 
14.5% 
3.57 
6.8 g/L 
2.8 G/F 
 

12 months in new and one year old 
hogshead, 70% American, 30% 
French 
 
 
Justin Coates 
 
Silver – International Wine & Spirit 
Competition 2009 
Silver -  New Zealand International 
Wine Show 2009 

Within every bottle of Beresford wine, we capture more than pure varietal expression, 
we capture the timeless elegance, powerful complexity and unique essence of McLaren 
Vale. The result is wine of great substance, exceptional balance and depth. 
 

    Beresford - intensely passionate wine, quintessentially McLaren Vale. 

SHIRAZ 

Beef Bourguignon with sautéed 
spinach 


