BERESFORD

Cabernet Sauvignon
2022

Region McLaren Vale
Colour Deep ruby
Bouquet On the nose, char-grilled green bell

pepper leads the way, joined by
blackcurrant and olive tapenade. Notes
of tomato leaf and a delicate touch of
sour cherry intertwine seamlessly. This is
a Cabernet with a distinct personality —
bold and robust.
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Palate On the palate, a different chapter unfolds

— one that is more approachable and
inviting. The palate is accompanied by a
McLAREN VALE vibrant juiciness, and the herbal notes fade
gracefully, giving way to the warmth of
baked spices — black pepper, nutmeg, and

sandalwood.
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Winemaking Small open top fermenters with hand

pumping over and rack and returns. 20%

receiving 14 months of maturation in

%m seils of MeLaren Vale, nowr

snderground flow of Blewite Springs. Beresfi
are crafied to veflece their narural envi

seasoned American oak hogsheads and
10% in new 3 year seasoned French oak.
The blend is matured in 2 and 3-year-old
French oak hogsheads. Vegan Friendly.

Alc 13.4%
pH 3.46
Acidity 6.7 g/L
Sugar 23g/L

Winemaker Chris Dix and Chad Smith



