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2017 F.S. CABERNET 
SAUVIGNON

 REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2017 FOUNDER’S SELECT 
CABERNET SAUVIGNON
HARVEST DATE: NOVEMBER 28, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.7 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.6 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

+e Founders Select Series of wines is dedicated to exploring the nuance and detail of red 

wines from the Niagara Escarpment. Grapes for this wine were picked once they were a little 

above 23 Brix of sugar and showing high levels of phenolic ripeness. All grapes for this wine 

were hand-picked and sorted to ensure only the best quality fruit was being used. Fermentation 

was conducted in small batches in open-top fermentation bins. +e grapes were then delicately 

pressed and transferred into barrels after cold settling in the tank. After 12 months of aging in 

the barrels, the resulting wine was racked to a variable capacity steel tank before being 0ltered and 

bottled in April of 2019.

TASTING NOTES:

Rich aromas of currants and black cherries are harmoniously accented by cocoa, co1ee and 

anise. Flavours of black cherry, cranberry and minty herbaceous notes give the wine structure 

along with subtle tannins. +e long, elegant 0nish makes this wine the perfect pairing for 

roasted beef or grilled vegetables. Drink now with a suggested decant of forty 0ve minutes, or 

cellar up to 2025.

FOOD PAIRING

+e dark fruit 2avours and moderate tannins found in our 2017 Founders Select Cabernet 

Sauvignon make it a complement to a variety of our favourite dishes including braised lamb 

shanks with rosemary, linguini with roasted mushrooms and radicchio, braised short ribs with 

celery root puree or Moroccan spiced pork tenderloin.
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IN THE CLASSROOM:
BOTTLING

Bottling is the last phase of the winemaking process. It is also a very busy, non-stop time at the winery! 

+is marks the end of the wine making process and the beginning of the evolution process of the wine 

in the bottle. Many wineries rely on external partners to help with the bottling process. It is not 

economical for many smaller wineries to own their own bottling lines. Fortunately, there are a few 

options. +e 0rst is to hire a mobile bottling line that will come to your location and bottle on site 

using your own sta1 as labour. +ere are also bottling lines available locally where a winery may choose 

to send its bulk wine o1site to. Here, the facility will handle the bottling utilizing their own labour. Either 

way, there are a lot of moving parts involved in a bottling line so having someone operating it with a strong 

understanding of how each element works is critical. At the end of the process it is important that the 

bottling procedure respects the product and guarantees that it will last for years to come.

+e 0rst step in any bottling line is to add the glass bottles being used for a speci0c batch of wine. +ese 

will have been chosen in advance by the winery. After the glass is loaded in to the bottling line the 0rst 

step is sanitation. +e bottles are cleaned using 0ltered water and dried with compressed air. Next, 

the bottles are sparged with nitrogen (an inert gas that is heavier than oxygen) to make sure there is 

no air in the bottle. +e nitrogen protects the longevity, quality and purity of the wine inside.

+e prepared bottles move down the line and are now 0lled with wine being pumped from the bulk tanks 

it is being stored in nearby. Each bottle is 0lled with an exact quantity controlled by valves. Immediately 

after they are filled the bottle is topped up with nitrogen again before moving on to the closure applicator. Depending 

on the type of closure being used this part of the process will vary. For Stelvin closures (aka screw caps) a loose-fitting 

aluminum tube is placed over the neck of the bottle as it moves towards a crimping device. The crimper will fit the alu-

minum to the neck of the bottle and into the threads in the glass. Cork closures are a little more elaborate to install.

Corks are larger in diameter than the neck of the bottle they are being inserted into. +is means that the 

corks must be compressed before being pushed into the bottle. +e corking machine handles this part of 

the process. +e freshly corked bottles then progress along the line to be capsuled. Capsules for the most 

part are made of materials that will shrink when heat is applied. Capsules are initially loose-0tting and are 

blown on to the neck of the bottle as it passes down the line. Once the capsule is in place the bottle will be 

lifted (neck only) in to a heat tunnel where the capsule will be formed to the appropriate shape. (+ere are 

other types of 0nishes and closures used for bottling but these are the most common.)

+e last step on the line is to have the labels applied. +e spool-like devices that apply them are set up to 

rotate the bottle as it passes through so that the front and back labels will be applied in the correct spots. 

From here the bottles will exit the line to be boxed up, skidded and sent to storage or straight to market 

and the homes of wine a0cionados. At the end of the day, the whole bottling line will be scrubbed down 

and rinsed o1 to prepare for bottling again when the sun rises once more.
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F.S. CABERNET SAUVIGNON &
SAVOURY RHUBARB AND CINNAMON RED LENTIL CURRY

INGRIDENTS

1 1/2  CupsBrown Rice

1 Cup Rhubarb

1 3/4 Cups Red Lentil

3/4 Cup Spinach

2 Teaspoon Caster Sugar

2 Teaspoon Cinnamon

2 Tablespoon Garam Masala

2 Large Onion

2 Clove Garlic

1 Tablespoon Sun2ower Oil 

DIRECTIONS

Place the rice in a deep pan and cover with water. Bring to the boil, cover and simmer for about 20 – 25 minutes until the rice is 

soft and water has been absorbed. Remove from the heat and reserve.

Whilst the rice is cooking 0nely dice the onions and garlic. Place into a small blender with 2 tablespoons of water and blend until 

the onion the mixture is porridge like. Heat the oil in a deep frying pan and pour in the onion mixture. Cook for 5 minutes or 

until the onions are golden and soft.

+inly slice the rhubarb then add to the frying pan along with the garam masala, cinnamon and sugar. Cook for around a minute, 

stirring well to combine. +en stir in the lentils and 500 ml of water. Increase the heat and bring to the boil. +en turn down to a 

simmer and cook for around 10 – 15 minutes until the lentils are cooked and the water has reduced to a thick sauce.

Chop the coriander and pour into the pan along with the spinach. Stir until the spinach has wilted su8ciently. Serve with 

helpings of the brown rice for each serving.

VEGETARIAN FRIENDLY 
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F.S. CABERNET SAUVIGNON &
RHUBARBECUE

INGRIDENTS

1-1/2 teaspoons salt

1-1/2 teaspoons paprika

1 teaspoon coarsely ground pepper

3 to 4 pounds boneless country-style pork ribs

SAUCE:

3 cups sliced fresh or frozen rhubarb (about 7 stalks)

2 cups fresh strawberries, halved

2 to 3 tablespoons olive oil

1 medium onion, chopped

1 cup packed brown sugar

3/4 cup ketchup

1/2 cup red wine vinegar

1/2 cup bourbon

1/4 cup reduced-sodium soy sauce

1/4 cup honey

2 tablespoons Worcestershire sauce

2 teaspoons garlic powder

1 teaspoon crushed red pepper 2akes

1 teaspoon coarsely ground pepper

DIRECTIONS

Preheat oven to 325°. Mix salt, paprika and pepper; sprinkle over ribs. Refrigerate, covered, while preparing sauce.

In a large saucepan, combine rhubarb and strawberries; add water to cover. Bring to a boil. Cook, uncovered, until rhubarb is 

tender, 8-10 minutes. Drain; return to pan. Mash until blended.

In a Dutch oven, heat 1 tablespoon oil over medium heat. Brown ribs in batches, adding more oil as needed. Remove from pan.

Add onion to same pan; cook and stir until tender, 4-6 minutes. Add remaining ingredients; stir in rhubarb mixture. Return ribs 

to pan, turning to coat. Bring to a boil. Cover and bake until ribs are tender, about 2 hours. Bake, uncovered, until sauce is slightly 

thickened, 30-35 minutes.


