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JOIN US FOR.. .

A WELCOME BACK PARTY

IT ’S THAT TIME AGAIN.. .

FALL BOTTLING COMING SOON
Fall bottling is coming soon. Pre-order pricing of the 2020 vintage will be available until Sunday August 28th, 2022.

SATURDAY AUGUST 20th  - 11am - 2pm   OR   2pm - 5pm
SUNDAY AUGUST 21st  - 11am - 2pm   OR   2pm - 5pm

It’s been a long two and a half years, and we are thrilled to finally be able to fully 
open our doors once again and welcome our Founders Club members back to 
the vineyard. To celebrate, we will be conducting tank tastings of our 5 highly-
anticipated 2020 Reserves, paired with hors-d’eouvres prepared by  Chef Steve of 
Zooma Caters.  Join us for a great day of food, wine, and live acoustic music. 

For more details visit:   
https://www.exploretock.com/kacabavineyards

$30 experience  - FREE For Club Members & their guests**
RSVP your group to emma@kacaba.com by  August 15th

** Active Club Memberships may RSVP for one time slot per event (a group of up to four guests.)**

AN OPEN HOUSE FEATURING ZOOMA CATERS

THE ONLY GOOD THING TO COME OUT OF 2020 WAS THE WINE!

2020 Proprietor’s Block Syrah   -   Pre-order price $29.95 (save $7/bottle)

2020 Terraced Vineyard Syrah   -   Pre-order price $29.95 (save $7/bottle)

2020 Silver Bridge Syrah   -   Pre-order price $29.95 (save $7/bottle)

2020 Reserve Syrah   -   Pre-order price $49.95 (save $10/bottle)

2020 Reserve Merlot   -   Pre-order price $49.95 (save $10/bottle)

2020 Reserve Cabernet Franc   -   Pre-order price $49.95 (save $10/bottle)

2020 Reserve Cabernet Sauvignon   -   Pre-order price $49.95 (save $10/bottle)

2020 Reserve Meritage   -   Pre-order price $49.95 (save $10/bottle)

Minimum order of 6 bottles to receive pre-order pricing, but feel free to mix and match! Email emma@kacaba.com to place your order.
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2016 F.S. MERLOT
 REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2016 FOUNDERS SELECT 
MERLOT
HARVEST DATE: OCTOBER 6, 2016 AGING: 16 MONTHS 
ALCOHOL: 13.6 % STYLE: DRY RED WINE 
SUGAR CONTENT: 4.1 G/L STORAGE: FRENCH & AMERICAN OAK

THE VINTAGE: 
2016 was a particularly outstanding vintage for Merlot at Kacaba Vineyards. An uneventful 
winter between 2015 and 2016 allowed the vines to go fully dormant through winter and 
emerge safely in spring, with no damage being sustained to primary buds as they developed. 
A warm spring resulted in a slightly quicker start to the growing season, followed by a very 
hot and dry summer that started as early as May. This early heat surge resulted in vigorous 
growth in the vineyard, which called for very labour-intensive shoot positioning and hedging 
practices in early June and July. As the warm days continued, heavy crop-thinning was done to 
take already great fruit even further in richness and sugar content. Finally, the dry conditions 
of early and mid-autumn allowed the grapes to hang later into the season, accumulating more 
complexity and quality in each berry.

FERMENTATION: 

After harvest, all grapes were gently de-stemmed and transferred to stainless steel tanks for 
whole berry fermentation. Manual punch-downs and machine pump-overs were conducted 
two to three times daily.  After fermentation, the wine was transferred to a combination of 
new and second-fill French and American oak barrels. After 16 months of aging, the resulting 
wine was racked, blended, and bottled in April of 2018.

TASTING NOTES: 

Full-bodied and vibrant; an intense Merlot with a plush mouthfeel and notable length and 
finish. Deep garnet in colour, this full-bodied Merlot has aromas of ripe raspberry jam, dried 
leaf and cinnamon spice that continue to the palate. A crisp entry with a nice balance of acidity 
supports intense cherry fruit, with flavours of blackberry and red plum accented by anise and 
spicy oak. Enjoy now or cellar up to 2026.

FOOD PAIRING

Fruity and smooth, this Reserve Merlot pairs well with just about anything, but might we 

suggest any thick cut of beef or lamb with a hearty spiced crust or heavy soups and pasta dishes.
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2016 FOUNDER’S SELECT MERLOT

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

AGED GOUDA 
CHEESE

BEEF
SATAYS

DARK CHOCOLATE 
CAKE

IT’S THE SECOND MOST WIDELY PLANTED GRAPE IN THE WORLD 
657,300 acres or 266,000 hectares of Merlot are planted around the world. This is a 
testament to its sheer popularity as a red wine grape for both winemakers and wine lovers 
alike: it’s relatively easy to grow, ripen and make into easy-drinking wines. 

IT’S ONE OF THE MAIN BORDEAUX VARIETALS 
Merlot has been grown in the Bordeaux region of France for centuries as a grape used in 
the classic blend for Bordeaux (or Claret) wines. It is usually blended with other varieties 
like Cabernet Sauvignon, Cabernet Franc, Malbec and Petit Verdot. Merlot brings a 
plummy character, fleshiness and softness to the wines. The other varieties bring perfume 
and structure to these blended wines meaning they have great ageing potential in the 
bottle.

IT’S GOT A SIGNATURE FLAVOUR PROFILE 
Although the taste and character of this varietal can change quite a bit depending on 
where it’s made, Merlot is generally known for being a fruit-forward red wine, with 
luscious notes of black cherry, raspberry, and plum.  Since it’s usually aged in oak, you’ll 
also detect hints of vanilla, cedar, and milk chocolate. Medium-bodied with smooth 
tannins, Merlot has more fruit where Cabernet Sauvignon has more spice.

ITS NAME HAS A DEEPER MEANING 
Want to impress your friends at a dinner party? The name Merlot comes from a French 
word and translates to “little blackbird.”  The name likely comes from the color of Merlot 
grapes, which are black and small. 

TRIVIA TIME
FOUR QUICK FACTS ABOUT MERLOT
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FOUNDER’S SELECT MERLOT
CAPONATA

INGREDIENTS
1 large or 2 small eggplants, cut into 1-inch cubes
½ teaspoon salt, divided
4 tablespoons extra-virgin olive oil, divided
1 medium yellow onion, chopped 
1 red bell pepper, chopped
2 celery stalks, thinly sliced
1 teaspoon black pepper
2 cloves garlic, pressed or minced
1 can (14 ounces) crushed fire-roasted tomatoes
¼ cup pitted green olives, roughly chopped
¼ cup raisins, red or golden
3 tablespoons red wine vinegar
2 tablespoons capers, drained
1 tablespoon honey
¼ teaspoon red pepper flakes
1 bay leaf

¼ cup chopped fresh basil

DIRECTIONS

Preheat the oven to 425 degrees Fahrenheit. Line a large, rimmed baking sheet with parchment paper to prevent the eggplant from sticking to it. Place 

the cubed eggplant on the prepared pan. Sprinkle it with ¼ teaspoon of the salt, drizzle with 3 tablespoons olive oil, and promptly toss to coat. Roast the 

eggplant in the oven for 30 to 35 minutes, stirring halfway, until deeply golden.

In the meantime, warm the remaining tablespoon of olive oil in a medium Dutch oven or heavy-bottomed saucepan over medium heat. Add the onion, 

bell pepper and celery. Season with the remaining ¼ teaspoon salt and black pepper. Cook until the onions are tender and just starting to turn golden, 

about 9 to 12 minutes, stirring often. Add the garlic and stir until fragrant, about 30 seconds. Add the tomatoes and stir to combine. Add the olives, 

raisins, vinegar, capers, honey, red pepper flakes, and bay leaf. Stir to combine. Simmer on medium-low heat for 10 minutes or so, stirring occasionally.

Remove and discard the bay leaf. Stir in the roasted eggplant and cook for another 2 to 3 minutes. Stir in most of the fresh herbs, reserving a small 

handful for garnish. Remove the pot from the heat. Transfer it to a serving bowl and top basil. 

Enjoy with Kacaba Vineyards 2016 Founder’s Select Merlot!

VEGETARIAN FRIENDLY 
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FOUNDER’S SELECT MERLOT
GRILLED VEAL CHOPS WITH GARLIC HERB CRUST

INGREDIENTS
2 pounds veal chops about 1 1/2” thick
4 cloves garlic, minced
1 lemon zested
1 1/2 tablespoons fresh rosemary leaves, finely chopped
1 tablespoon fresh tarragon leaves, chopped 
2 tablespoons fresh thyme leaves, chopped
1 tablespoon fresh mint leaves, chopped
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
1-2 tablespoons olive oil

DIRECTIONS

Prepare the garlic herb crust:  
Combine garlic, lemon zest, rosemary, tarragon, thyme, mint, salt and pepper in a bowl and stir to evenly distribute ingredients. Add the olive oil and 
stir to combine.

Prepare the chops: 
Place veal chops on a baking pan. Sprinkle chops with half of the herb mixture. Press the herbs into the meat with your fingers, making sure they coat 
the chops. Turn chops over and repeat with remaining oil and herb mixture. Cover with cellophane and refrigerate for six hours or overnight.

To cook the veal: 
Half an hour before cooking, remove the veal from the refrigerator and let it come to room temperature.

Fill a smoker box with wood chips, or create your own using the instructions below.

Place wood chips directly on gas burner (beneath the grates) on one side of the grill. Preheat the grill to high heat (about 450 degrees).

When chips begin to smoke, add the veal to the opposite side of the grill from the wood chips, but still over direct heat.

Grill for 5-6 minutes per side for medium doneness, turning with tongs halfway through. (For nice crosshatch marks, rotate the chops 90 degrees after 
3 minutes of cooking on each side).

Transfer chops to a platter and let rest for 3 minutes. Enjoy!

Enjoy with Kacaba Vineyards 2016 Founder’s Select Merlot!


