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2018 RESERVE 
SYRAH
HARVEST DATE: OCTOBER 18, 2021  AGING: 19 MONTHS

ALCOHOL: 13.9% STYLE: DRY RED WINE

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

WINEMAKER NOTES:

2018 proved to be a great vintage overall at Kacaba Vineyards. For this particular wine, all of the 

conditions aligned favourably and Mother Nature cooperated resulting in ripe, concentrated 

and complex Syrah fruit. The grapes were handpicked from the Terrace and Silver Bridge 

Vineyards, while the Proprietor’s Block grapes were picked by a machine equipped with an 

onboard sorting attachment. This allowed for keeping only ripe and perfect berries while 

discarding all under-ripe and damaged fruit. Vineyard management and weather conditions 

resulted in yields of only 2 tons per acre. All grapes were hand-sorted, gently destemmed, 

and left as whole berries for open-top fermentation, with 5.6% Viognier grapes added for 

co-fermentation. The grapes were cold-soaked to extract colour, flavours and aromatics from 

the skins before introducing yeast to start fermentation. During fermentation tanks were hand 

plunged 2 times a day to further the extraction of colour and flavour. After fermentation, the 

wine was pressed off the skins and moved to a mixture of new and second-fill French and 

American oak barrels to complete malolactic fermentation & continue the aging process.

TASTING NOTES:

This Syrah spent 19 months in barrel, which allowed abundant time to integrate the tannins 

and soften the palate. The resulting wine is a deep garnet gem; full-bodied and full of flavour. 

Spiced raspberries and jammy fruit fill the glass with undertones of baking spices and licorice. 

Long, lingering tannins are silky and add layers of complexity to this wine.

FOOD PAIRINGS:

The subtle and fruity structure of this Syrah is soft on the palate and pairs exquisitely with 

all types of peppered red meat, sausage and savoury dishes including duck or herb-crusted 

salmon. Drink now or cellar until 2029.

APRIL 2022

2018 RESERVE SYRAH 
 REGULAR PRICE - $54.95 per bottle

CLUB PRICE - $49.95 per bottle
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2018 RESERVE SYRAH

A QUICK BITE... AN APPETIZER... SOMETHING SWEET...

ROQUEFORT 
CHEESE

LAMB 
MEATBALL

CHOCOLATE PEPPER 
STRAWBERRY

SYRAH HAS CONTROVERSIAL ORIGINS 
While it is believed the vines have French origins, the name suggests otherwise. 
Experts believe the wine has either Middle Eastern or Italian origins. Syrah 
may come either from the Persian city of Shiraz or from Syracuse, a Sicilian city 
renowned for its military power and influence in the ancient world. 

 
IT IS GROWN ALL OVER THE WORLD 
Regardless of its origins, Syrah is considered today an international varietal. The 
vines thrive in the Rhone region in France but also in many wine regions within 
Italy and Spain. Outside Europe, Syrah is cultivated in California, Chile, Australia, 
New Zealand,  and Canada. As with most wines, the region (terroir) Syrah is 
grown in will have a strong impact on an individual wine’s profile and the result 
will express specific characteristics unique to that region.  

 
SYRAH AND PETITE SYRAH ARE DIFFERENT GRAPES 
Syrah and Petite Syrah are often thought to be the same, but they are quite 
different grapes. Petite Syrah is the American name for a Durif grape, and is a wine 
obtained from smaller grapes. These smaller berries mean there’s a higher skin-to-
pulp ratio in the grapes, and the resulting wines are inky dark and bold, with rich 
flavors and powerfully dense tannins. Syrah, on the other hand, is produced from 
larger grapes that give life to wine with more subtle and delicate flavour profiles. 

TRIVIA TIME
FUN FACTS ABOUT SYRAH
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VEGETARIAN FRIENDLY 

RESERVE SYRAH
MORROCAN TAGINE

INGREDIENTS
¼ cup Extra Virgin Olive Oil, plus more for later
2 medium Yellow Onions, peeled and chopped
8-10 Garlic Cloves, peeled and chopped
2 large Carrots, peeled and chopped
2 large Russet Potatoes, peeled and cubed
1 large Sweet Potato, peeled and cubed
Salt
1 tbsp Harissa Spice Blend
1 tsp ground Coriander
1 tsp ground Cinnamon
½ tsp ground Turmeric
2 cups canned Whole Peeled Tomatoes
½ cup heaping chopped Dried Apricot
1 quart Vegetable Broth
2 cups cooked Chickpeas, drained and rinsed
1 Lemon, juice of

Handful fresh Parsley Leaves

DIRECTIONS

In a large heavy pot or Dutch Oven, heat olive oil over medium heat until just shimmering. Add onions and increase heat to 
medium-high. Saute for 5 minutes, tossing regularly.

Add garlic and all the chopped veggies. Season with salt and spices. Toss to combine.

Cook for 5 to 7 minutes on medium-high heat, mixing regularly with a wooden spoon.

Add tomatoes, apricots and broth. Season again with just a small dash of salt.

Keep the heat on medium-high, and cook for 10 minutes. Then reduce heat, cover and simmer for another 20 to 25 minutes or 
until veggies are tender.

Stir in chickpeas and cook another 5 minutes on low heat.

Stir in lemon juice and fresh parsley. Taste and adjust seasoning, adding more salt or harissa spice blend to your liking.

Transfer to serving bowls and top each with a generous drizzle of extra virgin olive oil. Serve hot with your favourite bread, cous-
cous, or rice. Enjoy with Kacaba Vineyards Reserve Syrah!
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RESERVE SYRAH
BACON WRAPPED VENISON WITH RASPBERRY SAUCE

INGREDIENTS
1.5 pounds Venison Loin Back Strap
1 cup Whole Milk
3 to 4 Garlic Cloves crushed
Small handful of Black Peppercorns
1 bunch fresh Rosemary, destemmed and chopped
1 cup Raspberry Preserves
1 cup Water
1/4 cup Unsalted Butter
1 pound Applewood-smoked Bacon, sliced
Kosher Salt
Ground Black Pepper

DIRECTIONS

Remove silver skin from venison loin.  Cut venison loin in half and place into a container with whole milk, garlic cloves, black 

peppercorns and rosemary. Cover container and refrigerate overnight.

To prepare the raspberry sauce, combine raspberry preserves and water in a small saucepan and place it over medium-high heat.  

Swirl in the butter and cook until it’s slightly thickened and reduced, about 5 minutes. Turn heat off and cover pan to keep sauce 

warm.

Drain milk from venison, pat venison dry with paper towelling and discard all other ingredients.

Place the bacon strips on a cutting board, forming two large bacon sheets. Place one half of venison on one of the bacon sheets 

and gently roll it, covering venison in bacon. Repeat the process with the other half of the loin. Season the bacon-wrapped loins 

with salt and pepper.

Place a large cast-iron skillet seasoned with oil on a stovetop over medium-high heat. Place the loin halves in the hot skillet, 

seam side down. Sear for 4 to 5 minutes, until the bacon becomes crispy. Turn over and sear the other side for same amount of 

time. With a pair of tongs, continue to turn the venison to sear all sides, so the bacon is crispy on all sides. Cook the meat to 

medium-rare.

Remove venison from pan and allow to rest on a cutting board for 2-3 minutes, then slice venison into medallions and transfer to 

serving platter. Drizzle raspberry sauce over venison before serving. Enjoy with Kacaba Vineyards Reserve Syrah!


