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2019 PROPRIETOR’S 
BLOCK SYRAH 

2019 PROPRIETOR’S
BLOCK SYRAH

HARVEST DATE: NOVEMBER 8, 2019 BRIX AT HARVEST: 23.1
STORAGE: FRENCH & AMERICAN OAK  AGING: 17 MONTHS  
ALCOHOL:  13.8% STYLE: DRY RED WINE
SUGAR CONTENT: 3.0 g/L CASES PRODUCED: 547

* Lieutenant Governor’s Award for Excellence in Ontario Wine 
* Gold - Ontario Wine Awards 2022
* Silver - WineAlign National Wine Awards of Ccanada 2022

WINEMAKER NOTES:

This is the youngest of the three Syrah Blocks on Kacaba Vineyards Property. The south facing slope 
of the ravine captures all the warmth and sunlight of the season. As a result, grapes ripen very well 
even in cooler vintages like 2019. We extended the hang time into November to help  concentrate 
the fruit flavours while retaining the acidity. Grapes were picked early in the morning with the first 
sunlight to keep berries cool, preventing wild yeast from becoming active. Combined with 10% of 
the estate grown Viognier grapes, our Syrah grapes went through cold soaking for 5 days prior to 
the inoculation with RX60 yeast strain. Fermentation went fast at warmer temperatures with pump 
overs performed twice daily for the maximum extraction of color and flavors from the berry skins. 
Following fermentation, grapes were gently pressed and the wine was racked into a combination of 
French and American oak barrels. 17 months later, we assembled this wine from select barrels, and 
it was filtered and bottled at the end of August 2021. 

TASTING NOTES:

South facing slope of the Proprietor’s Block captures the full day’s sun and produces award quality 
wines. Experience candied fruits with plum and white pepper on the nose. The palate is solid, 
muscular and savoury with flavours of dark fruits, rosemary and smoked bacon. Cellar until 2026-
2027.

FOOD PAIRING:

Enjoy this wine with small bites and aged cheese, but don’t hesitate to pair it with hearty meals like 
lamb chops, slow smoked pork ribs, roasts, and various grilled vegetarian dishes..
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2020 
RESERVE SYRAH 

2020 RESERVE SYRAH
HARVEST DATE: PB SYRAH (68%) OCT 22, 2020                 BRIX AT HARVEST: 24.0
HARVEST DATE: TV SYRAH (32%) OCT 23, 2020                 BRIX AT HARVEST: 23.3
HARVEST DATE: VIOGNIER OCT 22, 2020                        BRIX AT HARVEST: 23.2 
STORAGE: FRENCH & AMERICAN OAK                                       AGING: 20 MONTHS  
ALCOHOL:  14.5%   STYLE: DRY RED WINE
SUGAR CONTENT: 3.0 g/L     CASES PRODUCED: 518

WINEMAKER NOTES:
The Reserve Syrah is only produced in the most outstanding vintages in Niagara Escarpment. The 2020 
vintage proved to be a great year for all three blocks of our estate-grown Syrah and Viognier. All grapes from 
Proprietor’s Block and Viognier were machine harvested with an onboard sorting attachment. This ensured 
that only the best berries would make it to the crush pad. Grapes from Terraced Vineyard were harvested 
the next morning by hand, as those rows are inaccessible for a machine, carefully destemmed and sorted 
to retain only clean and ripe fruit for fermentation. We kept Syrah blocks separate in tanks while adding 
8% of viognier to each for the co-fermentation style of Syrah. Identical vinification techniques,  pumpovers 
performed twice daily, the same yeast selection, and a similar barrel program all ensured that each Syrah 
block would show its terroir characteristics. After pressing, we aged each block separately for 20 months in a 
combination of French and American oak barrels to broaden the palate, integrate bold tannins, and enrich 
the complexity of the wine. In the early summer of 2022, we selected the best 7 casks from the Terraced 
Vineyard, and 15 from the Proprietor’s Block to become our next Reserve Syrah. Carefully blended in July 
of 2022, we minimally filtered this wine and bottled it on September 1st, 2022. 

TASTING NOTES:

This wine is a celebration blend of the best barrels of our estate-grown Syrah, from an iconic 
vintage. Indulge in a triumphant orchestra of bold yet elegant flavours of blackberries, black 
cherries, star anise and plums. Supported by soft hints of ground coffee, toasty oak, dusty 
cocoa and black pepper, this wine delivers an unforgettable experience with a long finish that 
will leave your palate begging for another sip. 

FOOD PAIRING:

This bold and spicy wine will be a great match to any gamy meat, like wild boar sausage and bison 
burgers. It will be an outstanding companion to a rack of lamb or grilled duck breast, but also will 
elevate any hearty vegetarian dish as well. 



DEC 2022

3550 KING ST.  /  VINELAND  /  ON  /  L0R 2C0  /  905-562-5625  /  1-866-KACABA-8 / KACABA.COM

2019 
CABERNET FRANC 

2019 CABERNET FRANC 
HARVEST DATE: NOVEMBER 19, 2019 BRIX AT HARVEST: 22.4
STORAGE: FRENCH & AMERICAN OAK AGING: 12 MONTHS  
ALCOHOL:  12.9% STYLE: DRY RED WINE
SUGAR CONTENT: 3.0 g/L CASES PRODUCED: 525 

* Bronze Medal - WineAlign National Wine Awards of Ccanada 2021 

WINEMAKER NOTES:
Because Kacaba’s vineyards are situated on the Escarpment Bench, the soils here help produce 
quality wine even during an average Niagara growing season. The landscape’s elevation and 
dense clay/loam soils naturally stress the vines which concentrate the flavours in the fruit. 
This concentration, coupled with strategic crop thinning, produces balanced tannins with 
ripe fruit flavours. Regardless of the conditions in a given growing season, Kacaba Vineyards 
has the ability to produce award-winning wines. All fruit for this 2019 Cabernet Franc 
was carefully harvested to ensure only the best fruit would be processed. After picking, the 
clusters were gently destemmed and allowed to cold soak on skins for two days prior to being 
inoculated with select yeasts strains for fermentation. Manual pump-overs and punch-downs 
were performed twice daily for the 14-day duration of the fermentation. After finishing the 
primary fermentation, the wine was pressed from the skins and racked into a combination 
of 29 slightly older French and American oak barrels. There, the wine finished malolactic 
fermentation and remained to mature in oak for 12 months. Finally, the wine was racked, 
filtered and bottled in early September 2021.

TASTING NOTES:

This voluptuous wine has intriguing aromatics of ripe black cherry and boysenberry, with 
nuances of nutmeg and fine leather. The palate is medium-bodied and rich with luscious 
flavours of black currant and cranberry complemented by savoury notes of cumin, coriander, 
white pepper and thyme. 

FOOD PAIRING:

This delicious and versatile wine pairs well with a variety of classic dishes or can be enjoyed all 
on its own. Perfect with gamey roasts such as lamb or venison, hearty pasta dishes like meat 
lasagna, and fun family favourites like pulled pork or a classic juicy burger.
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2020 RESERVE
CABERNET FRANC 

2020 RESERVE 
CABERNET FRANC

HARVEST DATE: OCTOBER 28, 2020 BRIX AT HARVEST: 25.7
STORAGE: FRENCH & AMERICAN OAK AGING: 19 MONTHS  
ALCOHOL:  14.9% STYLE: DRY RED WINE
SUGAR CONTENT:  3.3 g/L CASES PRODUCED: 466

WINEMAKER NOTES:
Every vintage, Cabernet Franc vines at Kacaba Vineyards deliver bold, expressive and well-struc-
tured wines. The 2020 crop however was outstanding in the ripeness and quality of grapes, concen-
trated flavours, and rich, smooth tannins. A mild and long winter left minimal damage to the pri-
mary buds,  while snow and cool temperatures that persisted into late April kept our vines dormant 
a bit longer than usual. Warm and mostly dry May and June months coincided with a slightly late 
bud break but a very healthy fruit set after flowering. Vigorous vegetative growth during July and 
early August kept us busy in the vineyard, shoot positioning, hedging and leaf pulling more than 
during an average vintage. Early fruit thin in mid-August left only the best and most promising 
clusters on the vines. Our hard work was rewarded with a long, dry and cool fall, allowing the re-
maining grapes to reach their full flavour potential. Harvested at the end of October, all grapes were 
gently destemmed and sorted to ensure that only the best fruit makes it to the fermentation vessels. 
We maintained warm temperatures during the fermentation with pumpovers performed twice 
daily. After pressing, the wine was stored in a combination of French and American oak barrels for 
19 months to round out bold tannins and integrate oak flavours, resulting in a silky smooth and 
fruit-driven palate. Racked and blended in late July 2022, Reserve Cabernet Franc was minimally 
filtered, and bottled on September 1st, 2022. This wine is a prime example of the quality of red wine 
that can be produced on the Niagara Escarpment.

TASTING NOTES:

This wine delivers a cascade of powerful aromas and flavours. Notes of ripe blue 
berries, black cherries, dried figs, and fresh cut herbs are supplemented by floral notes 
of violets, baking spice and light hints of campfire smoke. Enjoy a voluptuous palate 
with rich yet velvety tannins, fresh acidity and a long lingering finish. Cellar until 
2030-2031.

FOOD PAIRING:

This bold and smooth Cabernet Franc wine will be a great match to grilled red meats, like 
porterhouse or tomahawk steaks, beef ribs and hearty stews. An array of vegetarian dishes will 
also be well-complemented by this wine. Enjoy this wine with well-aged and smoked cheese 
if you choose to cellar this wine for a few years. 



2019 
MERLOT 
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2019 MERLOT
HARVEST DATE:  OCTOBER 29, 2019 BRIX AT HARVEST: 22.6
STORAGE: FRENCH & AMERICAN OAK AGING: 12 MONTHS  
ALCOHOL:  13.5% STYLE: DRY RED WINE
SUGAR CONTENT:  3.0 g/L CASES PRODUCED: 649

* Bronze Medal - WineAlign National Wine Awards of Ccanada 2022

WINEMAKER NOTES:
Merlot ripens at Kacaba Vineyards differently from vintage to vintage. To determine a perfect 
moment to take the fruit off the vines, we closely monitor our vineyard throughout the entire 
growing season. In years like 2019, when the Spring is slow, cool and wet, Merlot vines tend to 
wake up and break the buds later than usual. This results in an abnormally fast vegetative growth 
in the vineyard in the early weeks of the Summer. Continuous hedging through the season, shoot 
and fruit positioning by hand, extensive leaf pulling, crop thinning, and many other labor-intensive 
techniques are required in years like 2019 to get the grapes to reach full maturity. Thankfully, the 
fall was warm and dry, allowing us to retain the grapes on the vines later into the season, obtaining 
optimal ripeness for the harvest. All Merlot grapes were harvested at the end of October. After a 
gentle destemming, fruit was sorted to retain only the ripest and most flavourful berries for the 
fermentation. Vinified in stainless steel tanks, with pump overs performed twice a day, this wine was 
aged for 12 months in French and American oak barrels. Bottled on April 19th, 2021.

TASTING NOTES: 

Medium-bodied, plush, and smooth. This youthful wine tempts the nose with fragrant, ripe 
raspberry, plum and steeped vanilla-tea. The texture is superb, with round jammy notes of ripe 
strawberry, black cherry, and baking spice. Enjoy this wine on its own or match with red meats or 
hearty pasta dishes. Cellar until: 2027-2028.

FOOD PAIRING:

Vibrant, fruit driven and full bodied, this wine will be a great companion to an array of different 
dishes ranging from hearty vegetarian pastas to heartwarming stews and roasts. Enjoy it with 
some aged cheeses, and you must try it with pulled pork sandwiches!
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2020 RESERVE
MERLOT 

2020 RESERVE MERLOT
HARVEST DATE: OCTOBER 9 & 13, 2020 BRIX AT HARVEST: 24.8
STORAGE: FRENCH & AMERICAN OAK AGING: 20 MONTHS  
ALCOHOL:  14.9% STYLE: DRY RED WINE
SUGAR CONTENT:  3.6 g/L CASES PRODUCED: 355

THE VINTAGE:

The 2020 vintage will not soon be forgotten. In fact, it is arguably the best vintage we have ever 
seen. A mild winter in 2020 allowed for the vines to sustain minimal cold damage. Delayed 
onset of spring weather kept them dormant for just a bit longer than usual. Abnormally warm 
weather in March of 2020 almost had our vines tricked into waking up early. However, April 
brought snow and cold temperatures back, keeping vines from breaking buds too early in the 
season. Warm and mostly dry weather arrived with the first bud break in our vineyard on May 
20th. Merlot, being a vigorous grape varietal in its vegetative growth, established strong and 
full canopies very quickly. Overall, the summer season was warm and dry, with precipitation 
coming at a crucial time of the vine development, resulting in a small, but exceptional crop. 
Finally, dry and cool fall conditions allowed us to keep the fruit on the vines into mid October, 
accumulating more complexity and quality in each berry.

WINEMAKING NOTES:
All fruit for this wine was carefully harvested in two takes. First, we harvested dense, tight
clusters with higher acidity and kept them separate from the grapes harvested a few days
later. After gentle destemming and sorting, grapes from both takes were transferred into the
tanks for fermentation, with pump overs conducted twice daily. Both wines were then aged
separately for 20 months in a selection French and American oak barrels. Racked out of the
barrels in July of 2022, this wine was gently filtered and bottled in September.

TASTING NOTES:
This rich and full-bodied Merlot displays a mix of red berry fruit on the nose with hints of
baking spice, stewed plum, and dark chocolate. The palate is dry, full bodied, with vibrant tones
of red cherry, black currant, and blueberry. The intense fruit is balanced by smooth tannins, rich
dark chocolate and herb undertones. Drink now or cellar up to 2030.

FOOD PAIRING:

This bold and fruit-driven wine can be a great companion to an array of different dishes 
ranging from hearty stews to thick cuts of meat, smoked or grilled. Pair this merlot with a 
multitude of vegetarian dishes, like mushroom risotto. And don’t forget tot save a glass of this 
wine to enjoy with your favourite chocolate desert. 
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2019 
CABERNET/ SYRAH 

2019 CABERNET/SYRAH
HARVEST DATE:CAB SAUV (28.5%): NOV 20, 2019            BRIX AT HARVEST: 22.0
HARVEST DATE: CAB FRANC (28.5%): NOV 19, 2019       BRIX AT HARVEST: 22.4
HARVEST DATE: SYRAH (43%): NOV 8, 2019                      BRIX AT HARVEST: 21.0 
STORAGE: FRENCH & AMERICAN                                    OAK AGING: 22 MONTHS 
ALCOHOL:  13.2%   STYLE: DRY RED WINE
SUGAR CONTENT: 3.0 g/L     CASES PRODUCED: 287

WINEMAKER NOTES:
Like all premium Kacaba wines the quality starts in the vineyard. In a cooler vintage like 2019, we experi-
ence a strong vegetative growth in the vineyard in the early parts of the season. With careful and constant 
monitoring through the summer months, extensive leaf pulling, crop thinning and shoot positioning, we 
thrive to achieve full ripeness of all three varietals in our vineyard. We were fortunate to have warm and dry 
weather extend well into the November in 2019, allowing for prolonged hang time and more concentrated 
fruit flavors. All fruit for this wine was picked and carefully sorted to make sure that only best berries make 
it into the fermentation vessels. Each varietal was vinified in steel tanks and aged separately in new and 
second use French and American oak barrels for 17 months. After tasting every barrel of 2019 red wine 
in our cellar, winemaker Vadim Chelekhov selected 14 casks that were showing the most elegance and 
subtlety of tannins. To better the quality of this wine, select barrels were blended together in a stainless-steel 
tank and then split into neutral oak barrels for further ageing for 5 more months. This process softened the 
tannins even more, revealing captivating dark red fruit and spicy notes. Finally racked out the casks in the 
early part of 2022, this wine was gently filtered and bottled in May 2022. 

TASTING NOTES:

An iconic New World blend featuring the bold flavours of Cabernet and elegant spice of 
Syrah. Entice your senses with hints of dark berries, chocolate, and cracked pepper on the 
nose. The palate is complex with layers of black plum, blackberry and hints of smoke on the 
finish. A great wine on its own but also pairs well with spicy pasta dishes and anything off 
the BBQ. Cellar until: 2028-2029.

FOOD PAIRING:

This is a great wine to enjoy with anything from a grill or a smoker. Try it with barbequed back ribs, 
tenderloins, thick steaks and hearty stews. It will also pair well with an array of vegetarian dishes like 
portabella mushroom pastas and grilled zucchini. 
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2020 
CABERNET/ SYRAH 

2020 CABERNET/SYRAH
HARVEST DATE: CAB FRANC (60%): NOV 3, 2020           BRIX AT HARVEST: 22.8
HARVEST DATE: SYRAH (40%): OCT 18, 2020                  BRIX AT HARVEST: 21.7
STORAGE: FRENCH & AMERICAN                                   OAK AGING: 17 MONTHS 
ALCOHOL:  13.%           STYLE: DRY RED WINE  
SUGAR CONTENT: 3.0 g/L     CASES PRODUCED: 518

WINEMAKER NOTES:
2020 was a stellar vintage in the Niagara region. The year started off warmer than average and mostly 
dry, delivering a few snow storms in January and February of that winter. The warm trend continued 
into March, but April slowed things down and kept vines dormant with a cold snap in the latter part 
of the month. Once spring had finally arrived in May, we were off to a great growing season. A dry and 
warm summer was followed by a cool, dry and long fall. With extensive crop thinning, leaf pulling and 
constant vineyard monitoring, grapes hung on the vines into October and early November for Cabernet 
Franc. Each varietal was picked separately at slightly different times, gently destemmed, and fermented 
in stainless steel containers with pump overs performed twice daily. After pressing, wines were aged in a 
combination of French and American oak barrels. During the tasting of the barrels in the spring of 2022, 
winemaker Vadim Chelekhov selected the most unique tasting casks of Cabernet Franc and Syrah that 
showed the elegance of tannins and the overall balance of the wines. Blended in the spring of 2022, this 
wine was filtered and bottled on May 17th, 2022.

TASTING NOTES:

This blend of Cabernet and Syrah delivers a truly versatile wine. Enjoy aromas of black 
currants, ripe cherries and wild raspberries. The elegant palate is driven by ripe dark fruit, 
subtle spice and a long warm finish. This wine shines on its own yet pairs well with a 
multitude of different dishes from hearty pasta to grilled red meats. A great reflection of a 
fantastic vintage; enjoy this wine in its youth or cellar for years to come. 

FOOD PAIRING:

This wine is a fantastic companion to tomato-based soups and pastas. Mushroom-infused dishes 
will also be a great match to the bold and spicy flavours of this wine. Try it with smoked cheeses and 
meats, and anything off the grill.
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2019 MERITAGE

2019 MERITAGE
HARVEST DATE: CAB SAUV (46%): NOV 20, 2019              BRIX AT HARVEST: 22.0
HARVEST DATE: CAB FRANC (38.5%): NOV 19, 2019        BRIX AT HARVEST: 22.4
HARVEST DATE: MERLOT (15.5%): OCT 29, 2019                BRIX AT HARVEST: 22.6
STORAGE: FRENCH & AMERICAN OAK                                      AGING: 22 MONTHS  
ALCOHOL:  13.3%         STYLE: DRY RED WINE
SUGAR CONTENT: 3.0 g/L     CASES PRODUCED: 580

WINEMAKER NOTES:
No two Meritage blends are ever the same from Kacaba Vineyards and Winery; each blend is a reflec-
tion of the particular growing season and strives to capture the best traits of the individual varietals from 
that year. The 2019 Meritage was blended from old-growth, exclusively estate-grown traditional Bordeaux 
grape varietals. Each of the varietals was carefully picked, sorted and vinified separately in stainless steel 
tanks. Pump overs were performed twice daily and temperatures were maintained at 25 degrees Celsius 
to allow for the extraction of colour and the full expression of varietal fruit characters. After pressing, wines 
were aged in a combination of new and second use American and French oak barrels for 17 months. In the 
summer of 2021, winemaker Vadim Chelekhov tasted all our 2021 red wine barrels and selected 24 casks 
that showed the most elegance and richness of body. Selected barrels were then blended in a steel tank and 
racked into another set of older neutral barrels for further ageing for 5 more months. This process softened 
the tannins and elongated the finish of this wine. Finally racked out of the second set of casks in the early 
part of 2022, this wine was carefully filtered and bottled in May 2022.

TASTING NOTES:

A celebration blend of the classic Bordeaux grape varietals Cabernet Sauvignon, Cabernet 
Franc and Merlot. Enjoy luscious aromas of raspberries, dark fruit, chocolate, wrapped in 
hints of campfire. This full-bodied wine pleases the palate with soft tannins and layered 
complexity, accenting blackberry, cassis, and dark plum on the finish. Enjoy this wine in its 
youth or cellar until 2028-2029.

FOOD PAIRING:

This is a great full-bodied red wine to accompany a big range of different dishes. Fantastic with rustic 
Italian pizzas and pastas, this wine will shine when paired along with grilled steaks and gourmet 
burgers, while being gentle and fruit driven enough to elevate any vegetarian meal with eggplant and 
forest mushrooms.  
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2020 RESERVE 
MERITAGE

2020 RESERVE      
MERITAGE

HARVEST DATE: CAB. FRANC (35%) OCT. 28, 2020        BRIX AT HARVEST: 25.7
HARVEST DATE: MERLOT (25%) OCT. 9 & 13, 2020         BRIX AT HARVEST: 24.8
HARVEST DATE: CAB.SAUV. (40%) NOV. 2, 2020             BRIX AT HARVEST: 25.1
STORAGE: FRENCH & AMERICAN OAK                                   AGING: 20 MONTHS  
ALCOHOL:  15.4%         STYLE: DRY RED WINE
SUGAR CONTENT: 3.1 g/L       CASES PRODUCED: 486

WINEMAKER NOTES:
This Signature Series Reserve Meritage 2020 is a truly rare and exquisite wine. We only make a blend 
of this caliber at Kacaba to celebrate the best and most outstanding vintages. In fact, the last Reserve 
Meritage was produced from the 2015 harvest. In 2020, the season was very favourable to our vines, with 
mild winter conditions, slow and cool onset of spring weather, a warm and balanced summer, low yields 
from the vines and a long ripening fall lasting into early November. Each  varietal was carefully harvest-
ed, vinified and aged separately in French and American oak barrels for 20 months. After tasting all of 
the barrels produced that year, Winemaker Vadim Chelekhov and proprietor Michael Kacaba selected 
the best tasting barrels to go towards this blend. Grapes from this vintage were so flavourful and tannic 
that only second fill barrels were chosen, leading to a bold fruit-driven palate with mild acidity and soft, 
velvety tannins. 

TASTING NOTES:

This wine is a celebration of our best barrels of estate-grown Cabernet Sauvignon (40%), 
Cabernet Franc (35%), and Merlot (25%) from an outstanding vintage. Indulge your  
senses in complex and bold aromas of blackberries, plums, dark cherries, and cassis, with 
hints of spice and smoke. Captivating on its own yet still a perfect companion to a multitude of 
dishes ranging from vegetarian to protein options.

FOOD PAIRING:

The bold but silky-smooth tannins of this wine, in combination with pronounced fruit flavours,  
lend well to pairing with smoked meats and cheeses. It also pairs beautifully with flatbread pizzas, 
charcuterie platters, and pulled pork sandwiches. This wine will find its place along main course 
dishes, fat-rich proteins like steaks and roasts, but will also elevate most vegetarian dishes, from 
mushroom risottos to hearty vegetable stews.
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2019 CABERNET SAUVIGNON
HARVEST DATE: NOVEMBER 20, 2019 BRIX AT HARVEST: 22.0
STORAGE: FRENCH & AMERICAN OAK AGING: 16 MONTHS  
ALCOHOL:  13.2% STYLE: DRY RED WINE
SUGAR CONTENT:  3.0 g/L CASES PRODUCED: 551

* Bronze Medal - WineAlign National Wine Awards of Canada 2022
WINEMAKING NOTES:

2019 was a generally cooler and wetter year than normal, but overall, a good season. A slow, 
wet, and cool start of spring slowed the progress in the vineyards until the later part of May. 
Thanks to warm June and July months, conditions accelerated and caught up to where we 
want them to be by August. A few rainy streaks in August boosted the size of the berries and 
resulted in a challenging véraison transition into the pre-harvest with heavy crop levels. After 
fruit thinning, only clean and healthy clusters were left on the vines to achieve full ripeness. 
Cool, dry and sunny fall days allowed us to hang the grapes into late November, achieving full 
phenolic ripeness and keeping the fruit clean from any damages. An early cold snap and snow 
in mid-November concentrated flavors. Grapes were picked the week after the cold snap, 
and were machine harvested and sorted to eliminate any leaves, stems and petioles before 
grapes reached our crush pad. Post-frost, this would be an impossible task for a hand crew. 
Fermentation was conducted at a high 20’s temperature with pump overs performed twice 
daily. Gentle pressing of the fermented grapes helped to extract all the flavours and good 
tannins. Following the settling of the gross lees, the wine was transferred into barrels for 16 
months of aging. It was then racked in the middle of the summer of 2021, filtered and bottled 
right before the start of the 2021 Harvest.

TASTING NOTES:

This medium to full-bodied wine has intriguing aromatics of raspberry jam and toasted 
cedar, while dark chocolate-covered cherries hold you captive. This wine’s youthful vibrancy is 
balanced with a weightiness on the palate, medium firm tannins and a long finish. Enjoy with 
a variety of food pairings, such as an aged white cheddar grilled cheese sandwich or a grilled 
steak dinner. Drink now or cellar until 2028.

2019 CABERNET 
SAUVIGNON
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2020 RESERVE 
CABERNET SAUVIGNON

HARVEST DATE: NOVEMBER 2, 2020 BRIX AT HARVEST:25.1 
STORAGE: FRENCH & AMERICAN OAK AGING: 20 MONTHS  
ALCOHOL:  14.8% STYLE: DRY RED WINE
SUGAR CONTENT:  3.0 g/L CASES PRODUCED: 395 
 
THE VINTAGE:

Every vintage, Cabernet Sauvignon vines at Kacaba Vineyards deliver fantastic, expressive 
and bold wines. The 2020 crop, however, stands out in its quality, flavours, and rich tannins 
compared to any other vintage. A mild, long winter left minimal bud damage. Slow onset of 
spring, with snow and cold temperatures persisting well into April, kept vines dormant a bit 
longer than usual. Warm and mostly dry May and June months coincided with a slightly late 
bud break but a very healthy fruit set after flowering. Vigorous growth during July and August 
kept us busy in the vineyard, and our efforts were rewarded with a cool, dry and lasting fall. 
Early fruit thin in mid-August left only the best clusters to hang for the next two months, 
soaking up all the energy from the vines and sun, resulting in abnormally high sugars, flavours 
and tannins. 

WINEMAKING NOTES:

All three blocks of our estate Cabernet Sauvignon were harvested on the same day. The two 
old and established blocks delivered grapes with a high level of sugars and phenolic ripeness. 
The younger vines added a strong but gentle acidity. All the building blocks for a bold and 
luscious wine came together after careful sorting and destemming in the fermentation tanks. 
With pump overs performed twice daily, warm fermentation temperatures locked in the 
fruit and berry driven flavours while keeping tannins soft and velvety. Carefully pressed after 
fermentation, this wine was transferred to a combination of American and French oak barrels 
to further broaden the profile of this wine over the next 20 months. 

TASTING NOTES:

This intense and full-bodied wine leaps out of the glass with a multitude of juicy and jammy 
aromas imparting red plums, black currants, dark raspberries. Moroccan spice and hints of 
toast. A complex palate delivers more concentrated fruit, molasses and coffee, supported by 
rich and round tannins that linger for a long finish. A wonderful expression of an outstanding 
vintage! This bold and rich Cabernets Sauvignon will be a great companion to grilled red 
meat, beef wellingtons, pork back ribs, steak fajitas or hearty vegetarian dishes.

2020 RESERVE CABERNET 
SAUVIGNON

 
CLUB PRICE - $54.95 per bottle


