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2011
 PINOT NOIR

Club Special, Dec 1- 31
$18.95 per bottle

HOLIDAY ENTERTAINING WITH

PINOT NOIR 2011
With the holiday season upon us it is always a great pleasure to 
serve friends & family decadent food and of course, excellent wine. 

To that end, we are pleased to send you four bottles of our 2011 Pinot 

Noir in this month's wine club mailing. +e Kacaba 2011 Pinot Noir is a 

versatile wine capable of matching with many holiday pairings; an 

excellent choice for holiday entertaining. 

Over the Holidays we hope to add a bit of /avour to your entertaining 

with Pinot Noir inspired hors d’oeuvres ideas. Imagine the excitement of 

your guests when they sample this food and wine match at you next 

holiday get together. We hope you enjoy the enclosed appetizer ideas as 

much as we do.

 

Happy Holidays from the Kacaba Vineyard and Winery team!

HOLIDAY SPECIAL OFFER
If your friends and family are like ours your going to have to restock after 

you next holiday get-together. As a valued member of the Founders Club, 

we wish to help. For the month of December all club members will receive  

reduced pricing on any additional purchases of the 2011 Pinot Noir along 

with free shipping. 

12x  2011 Pinot Noir = $277.80 = $229.80

6x  2011 Pinot Noir = $138.90 = $114.90

Take advantage of this special o5er, please contact the winery at 

(905) 562-5625 or email: retailmanager@kacaba.com 

Please state that you are a Founders Club member when placing you order.
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HARVEST:   SEPTEMBER 26, 2011

STORAGE:   FRENCH OAK

AGING:   11 MONTHS

While it may be a cliché, it is nonetheless true that quality red wines are crafted in 

the vineyard. We are fortunate to have such a superior bench site for the growth of 

our Kacaba’s Pinot Noir grapes; Wismer Vineyards. 

WINEMAKING NOTES

Our 2011 Pinot Noir was hand harvested at the peak of ripeness, hand-sorted, 

and fermented with 15% whole clusters to enhance varietal complexity. 'en 

underwent cold soaking for 2 days, in order to colour and (avour. After the cold 

soaking the Pinot Noir was inoculated with select yeast to start fermentation. 

Twice-daily punch-downs / pump-overs were conducted to enhance complexity 

and extract colour and tannins. Once fermentation was concluded to dryness the 

wine was racked into a combination of new and old French oak barrels for 11 

months of aging and completion of malolactic fermentation.

TASTING NOTES 

Bright cherry, cranberry, currant and sweet baking spice aromas bound from the 

glass followed by notes of white pepper, cassis and rose petals. A rich, full mouth 

feel paves the way for concentrated raspberry, Bing cherry, allspice and vanilla 

(avors. Balanced acidity and tannins create an alluring Pinot Noir with a long 

)nish. Savour this wine now or cellar up to 2020. 

PAIRING SUGGESTIONS 

Pinot Noir is exceptionally versatile when it comes to food pairing. It gives us a 

lighter, less tannic choice to pair with virtually any dish! Our 2011 Pinot Noir 

brings great complexity that makes it an excellent choice for red or rose sauce 

pastas, pizza, roasted whole chicken or turkey, and grilled )sh, especially salmon. 

Try marinated pork tenderloin with herb smashed potatoes.

PINOT NOIR 2011
STYLE:   DRY RED WINE

ALCOHOL:   13%

SUGAR CONTENT:   3.9 g/l
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INGREDIENT:

3 medium sized beets ( tennis ball sized) halved 

1 baguette, sliced at a diagonal into 1/2 inch thick slices

Olive oil for brushing bruschetta

1 1/2 Tablespoon olive oil

1 Tablespoon balsamic

10 basil leaves - cut into ribbons 

1/8 C 'nely diced red onion or shallot

4 oz goat cheese

4 oz cream cheese

1/4 teaspoon salt 

1/4 teaspoon cracked pepper

1/2 teaspoon sugar

DIRECTIONS:

Preheat oven to 400F

In a medium size pot, cover halved beets with water and boil until just tender, about 20-30 minutes. 

In the meantime, slice baguette into 1/2 inch slices at a diagonal. Brush both sides with olive oil and place 

on a sheet pan in a 400F oven for 15 minutes, or until crisp. Set aside.

Place cream cheese and goat cheese in a bowl and warm in a microwave until just soft enough to combine 

easily with a fork. Mix with a fork until smooth. Set aside.When beets are fork tender, drain pot, re'll with 

cold water and slip skins o0 the cooked beets under running cold water using your hands. Dice into small 

1/3 inch cubes and place in medium bowl. Add 'nely chopped onion, salt, pepper, sugar, olive oil and 

balsamic and stir to combine. To assemble: spread a little goat cheese mixture on each bruschetta creating a 

“trough” ( to hold beet mixture in place) and top with a tablespoon of beet mixture. Garnish with a few 

basil ribbons.

HOLIDAY APPETIZER IDEA
GOAT CHEESE BASIL BEET BRUSCHETTA 

MATCHED WITH KACABA PINOT NOIR 2011
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INGREDIENT:

6 to 8 Shallots (sliced in half or into large chunks)

1 Frozen Pie Crust (thawed and rolled out slightly)

Olive or Canola Oil

1 pint Baby Portobello Mushrooms 

3 Eggs (beaten)

1/4 cup Sour Cream

1 bunch -Fresh Chives (snipped or chopped)

1 bunch -Fresh 'yme (snipped or chopped)

1 bunch -Fresh Parsley (snipped or chopped)

1/4 lb. Smoked Sausage (sliced)

DIRECTIONS:

Preheat oven to 400F.  Put the shallots in a baking pan, brush with a thin layer of oil and roast for 25 

minutes or until softened and lightly browned. Meanwhile, press the rolled out crust into the pan and 

remove any overhanging pieces. Poke a few holes in the bottom of the crust and then put the pan in the 

refrigerator for 15 minutes, or in the freezer for 5 minutes. Remove the pan from the fridge and gently 

cover the chilled crust with a layer of parchment paper, carefully forming the paper so that it makes as 

much contact with the crust as possible.  Pour dried beans or rice inside as weights to keep the paper in 

place.  Bake for 15 to 18 minutes until crust is lightly browned.  Sauté the mushrooms and smoked sausage 

on medium heat.  Stir in the herbs and remove the pan from the heat to cool down. Whisk the eggs and 

sour cream until just blended and pour into tart shell.  Aarrange the mushrooms, sausage, and the shallots 

throughout the tart pan and bake for 15 minutes.  'e 2lling should still wiggle slightly when the pan is 

removed from the oven.  Sprinkle with a little more fresh herbs, and allow the tart stand and set up for 10 

minutes before serving.  Enjoy still warm from the oven, or at room temperature.

HOLIDAY APPETIZER IDEA
SHALLOT, MUSHROOM & SAUSAGE QUICHE

MATCHED WITH KACABA PINOT NOIR 2011
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DIRECTIONS:

Place the balsamic vinegar in a small saucepan and place over 

low heat. Leave the saucepan on low heat until it has been 

reduced by 2/3rds, remove and allow to cool. Trim the woody 

bases o$ the asparagus spears. Cut the remaining spears into 3 

pieces (leaving the %ower end slightly longer than the other 

Fill a pot or large bowl with ice cubes and top with water. In a 

pot of salted boiling water, blanche the asparagus bits until 

vibrant & green (less than 1 minute). Strain and plunge them 

immediately into ice water, allow to cool. 

Cut the slices of prosciutto in half down the length (or the 

equivalent width of a belt around the asparagus bits). Arrange 

one %owery end of asparagus and two stem pieces on a slice of 

prosciutto and roll until it has gone around 1 or 2 times and cut 

of the excess.

Repeat this rolling process until all the asparagus bits have been used.

Arrange all the asparagus bundles on a serving platter and gently spoon a little of the reduced balsamic on 

each one immediately before serving.

    

HOLIDAY APPETIZER IDEA
ASPARAGUS & PROSCIUTTO BITES WITH REDUCED BALSAMIC

MATCHED WITH KACABA PINOT NOIR 2011
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