BERESFORD

HIGHWOOD

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.
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Beresford - Intensely passionate wines.

SAUVIGNON BLANC

2011

Adelaide Hills

Located in the Mount Lofty Ranges east of
Adelaide, this region sits 400-500m above
sea level. The high-altitude, good winter
rainfall and long, cool-ripening periods
produce Sauvignon Blanc of outstanding
quality.

Bright clarity, pale straw with green tinges.

Distinctive grassy notes supported by citrus
characters.

Citrus flavours highlighted by lemon and
lime, integrate seamlessly with crisp, natural
acidity, producing a fresh and lively wine
with good palate weight and a lingering
finish.

Grapes are picked on both colour and
flavour development. Fruit is machine
harvested in the cool of night. Cold settling
and juice clarification prior to fermentation
are used to enhance fruit purity. Cold
fermentation in stainless steel tanks with
natural yeast ensures optimum development
of varietal characters. Following maturation
the wine is blended and prepared for
bottling.

11.5%
3.6
7.0glL

1.0 G/F

Justin Coates

Grilled Barramundi with lemon pepper
wedges.



