
2021 HIGHFIELD ADELAIDE HILLS 

SAUVIGNON BLANC 

A variety of techniques are used in the winery to build 
complexity into this bright and fruitful Sauvignon 

Blanc. A small portion (approximately 15%) is kept 
aside and fermented on skins for 10 days to 

contribute to the mineral texture of the wine and give 
characters of ginger and jalapeno. The remainder is 

pressed to tank where another 15% is run-off to oak 
for fermentation. This contributes mid-palate texture 
and helps to soften the acidity. The remaining 70% is 
fermented cool in stainless steel with cultured yeasts 

to preserve fruit vibrancy and fresh aromatics of 
passionfruit, guava and pineapples. 

Aromas of meyer lemon, passionfruit, tangerine and 
ginger spice make way to a clean and crisp palate 

with a fresh acidity and sea spray minerality; guavas, 
pineapple, lemon curd with subtle cinnamon spice. 
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2021 HIGHFIELD ADELAIDE HILLS 

PINOTGRIS 

Pinot Gris fruit is pressed to tank and fermented 
in stainless steel at cool temperatures to retain 

freshness and vibrancy of aromatics. Once 
fermentation is completed wine is settled and 

racked to large oak foudre to age on fine lees. We 
retain freshness with some time in oak for 

softening of mid-palate acidity. 

Fresh cut apple, poached pears, mandarin and 
sweet spice on the nose, with a palate featuring 
white peach, nectarine, nashi pear, honeysuckle 

with subtle cashew notes. 

2021 HIGHFIELD ADELAIDE HILLS 

CHARDONNAY 

Free-run is pressed directly to oak with pressings 
allowed to settle in tank before being racked to 

oak for fermentation. Fermentation uses 
indigenous yeast in seasoned French oak. 

Malolactic fermentation is done in select barrels 
and the wine aged for 9 months on light lees in 

oak. Blending is done looking at a balance of fresh 
vibrancy with a textural mid-palate offering some 

creaminess and subtle oak. 

Stonefruit, poached pears, lemon curd and subtle 
vanilla spice. Long lingering palate with a softly 

rounded mouthfeel. 

HIGHFIELD 

2021 

"'°'"""'M,_.,_�---

: ", �, 




