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2010 RESERVE MERITAGE
REGULAR PRICE - $99.95 per  bott le

CLUB PRICE - $79.95 per bottle

EXCLUSIVEL I B R A R YRELEASE

2010 RESERVE 
MERITAGE
CAB. SAUV. HARVEST DATE: OCT 27,2010 AGING: 17 MONTHS 

CAB. FRANC HARVEST DATE: OCT 26, 2010 STYLE: DRY RED WINE 

MERLOT HARVEST DATE: SEPT 28, 2010 ALCOHOL: 14.5 % 

STORAGE: FRENCH & AMERICAN OAK   SUGAR CONTENT: 5.4 G/L 

WINEMAKING NOTES:

All Cabernet Franc, Cabernet Sauvignon and Merlot grape varieties were (rst hand-harvested and 

then sorted by hand to ensure only the ripest berries are ever used for a Reserve style of wine. )ese 

grapes were then gently destemmed and left as whole berries for open top fermentation in small 

batches. During fermentation, tanks were hand-plunged four times a day to further the extraction 

of colour and *avour. After fermentation, each varietal was separately pressed and transferred into a 

mixture of French (50%) and American (50%) oak casks to complete malolactic fermentation and 

continue the aging process. After the individual wines were racked from the barrels, Winemaker 

John Tummon selected a blend of 40% Cabernet Sauvignon/ 30% Cabernet Franc/ 30% Merlot 

to be the best for Kacaba’s traditional Bordeaux-style wine.

TASTING NOTES:

)e Meritage Reserve 2010 was skillfully blended in our tradition of producing some of the 

most celebrated and recognized Bordeaux style wines. A bold and complex wine o5ering 

aromas of rich dark cherry and co5ee bean. Full bodied and robust *avours envelop the palate 

with notes of blackcurrant, dark plum and a touch of cracked black pepper. Smooth and rich 

on the palate with a perfect balance from start to (nish. (When tasted in 2015)

Dark, deep ruby red with hints of orange starting around the edges. Dried (g and other 

dark berry fruit on the nose. Very jammy overall with hints of earthiness and wet leather. 

)is Meritage is very rich and balanced. )e palate is soft with well aged tannins. Packed 

with *avours of currant, (g and dried berries that carry into a long, drawn out (nish.  

Drink now or until the end of 2021. (When tasted in 2020)
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2015 MERITAGE
REGULAR PRICE - $33.95 per bottle

CLUB PRICE - $31.95 per bottle

EXCLUSIVE
WINE CLUBRELEASE

2015 MERITAGE
CAB. SAUV. HARVEST DATE: NOV  10,2015 AGING: 10 MONTHS 

CAB. FRANC HARVEST DATE: NOV 10, 2015 STYLE: DRY RED WINE 

MERLOT HARVEST DATE: OCT 21, 2015 ALCOHOL: 12.8 % 

STORAGE: FRENCH & AMERICAN OAK   SUGAR CONTENT: 3 G/L 

WINEMAKING NOTES:

)e meritage 2015 was blended in our (nest tradition of producing some of the most 

celebrated and recognized Bordeaux style wines in Niagara. A truly bold and complex 

wine from an out of the ordinary vintage. After a long hang time and mild summer all 

Cabernet Franc, Cabernet Sauvignon and Merlot grape varietals were hand-harvested 

and sorted to ensure only the ripest berries were used. )e grapes were then gently 

destemmed and left as whole berries while they underwent fermentation in small 

batches. During fermentation, tanks were hand plunged four times a day in consistent 

intervals to further the extraction of both colour and *avour. After fermentation each 

varietal was separately pressed and transferred into a mixture of older French (40%) and 

American (60%) oak barrels to complete malolactic fermentation and continue aging. 

After the wines were racked from the barrels, Winemaker John Tummon selected the 

blend ratio of 85% Cabernet Franc/ 8% Cabernet Sauvignon/ 7% Merlot blend to be the 

best for this vintage of Kacaba’s traditional Bordeaux style wine.

TASTING NOTES:

An explosion of red and black fruit on the nose with hints of licorice nibs and vanilla. 

On the palate; ripe blackberry and red cherry aromas are joined by sweet spices, espresso 

and dark chocolate. )e palate is well crafted with subtle minerality, refreshing acidity, 

balanced tannins and well integrated with spicy oak notes. )is full-bodied, plush wine 

shows medium warm tannins making it approachable now with decanting but shows 

great cellar potential. Cellar up to 2023.
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2017 FS MERITAGE
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2017 
FOUNDERS SELECT 
MERITAGE
CAB. SAUV. HARVEST DATE: NOV 28,2017 AGING: 16 MONTHS 

CAB. FRANC HARVEST DATE: NOV 26, 2017 STYLE: DRY RED WINE 

MERLOT HARVEST DATE: NOV 9, 2017 ALCOHOL: 13.4 % 

STORAGE: FRENCH & AMERICAN OAK   SUGAR CONTENT: 3.8 G/L 

WINEMAKING NOTES:

)e 2017 Founders Select Meritage was crafted from exclusively estate grown Bordeaux 

varietals. )is is the (rst blend introduced into the Founders Select lineup. )e 2017 

blend is 46% Cabernet Sauvignon, 31% Cabernet Franc and 23% Merlot all of which 

were hand-harvested at optimal ripeness to ensure top quality for this exclusive red 

wine. After the harvesting by hand, all the fruits underwent a gentle destemming and 

separate small batch fermentation with manual punch-downs every 6-8 hours to 

soak “the cap” - a term used for the thick layer of skins that forms on the top. )en all 

separate Bordeaux batches were pressed from the skins and racked into the barrel for 16 

months of aging. The oak selected to mature each individual component of this Reserve blend was a 

combination of premium French oak (60%) and American oak (40%) with forty percent of 

the barrels being 1st (ll.  After the barrel aging all the individual varietals were racked into 

a stainless steel tank to create the (nal blend chosen by Winemaker, John Tummon and 

Proprietor, Michael Kacaba. No two Meritage blends are ever the same from Kacaba 

Vineyards Winery; the blend is a re*ection of the growing season and showcases the 

best traits of the individual Bordeaux varietals. True to the tradition, this is a wonderfully 

complex wine unique to not only Kacaba Winery, but the 2017 vintage. 

TASTING NOTES:

Dark garnet hues immediately make this wine appealing with aromas of raspberry, cassis 

and cherry liqueur. )e notes of ripe fruits are balanced well by ample spice tobacco and 

toasted oak on the palate. Mild tannins are accented by a lingering (nish. Savour this full 

bodied red on its own or match with grilled lamb, red meats and aged cheddar. Drink now 

with one hour decanting or cellar to 2024. 
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2018 FS MERITAGE
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2018 
FOUNDERS SELECT 
MERITAGE
CAB. SAUV. HARVEST DATE: NOV 7,2018 AGING: 18 MONTHS 

CAB. FRANC HARVEST DATE: OCT 22, 2018 STYLE: DRY RED WINE 

MERLOT HARVEST DATE: OCT 16, 2018 ALCOHOL: 14.7 % 

STORAGE: FRENCH & AMERICAN OAK   SUGAR CONTENT: 3.2 G/L 

WINEMAKING NOTES:

A2018 might not be the (rst vintage you think of when considering red wine from Niagara. )e 

summer itself was not overly remarkable, which is exactly why it was fantastic for reds. )e weather 

was ideal to produce beautifully ripened fruit with good sugar levels and well-balanced acidity. )is 

is why Kacaba Vineyards picked 2018 to make the 2nd ever Founders Select Meritage.  )e 2018 

Founders Select Meritage was crafted exclusively from estate fruit. )e blend for the 2018 is 29% 

Cabernet Sauvignon, 57% Cabernet Franc and 14% Merlot all of which were hand-harvested 

at optimal ripeness to ensure top quality for this exceptional red wine. After harvest all of the 

fruit went through a gentle de-stemming and separate small batch fermentation, with manual 

punch-downs performed every 6-8 hours to soak the cap of skins formed on top. Still separate, 

each varietal was pressed from the skins and racked into the barrel for 18 months of aging. )e 

oak selected to mature each individual component of this Reserve blend was a combination 

of premium French oak (40%) and American oak (60%) with a wide array of new and old 

barrels. After the barrel aging, careful consideration was given to all of the barrels before the 

blend was chosen. )e selected barrels were then racked into a stainless steel tank to create the 

(nal blend. 

TASTING NOTES:

Very few people have ever had a chance to try this wine, since it was blended mid- August 2020 

and then bottled September 1st leaving very little time for sampling in between! )at’s why 

we want to hear from you what the tasting notes for this wine should be. Email your thoughts to 

foundersclub@kacaba.com and we will compile them as a community derived tasting note, to be 

featured on Kacaba.com. Don’t forget to include recommendations for food pairings!
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DEC 2020

2010 RESERVE MERITAGE
REGULAR PRICE - $99.95 per  bott le

CLUB PRICE - $79.95 per bottle

EXCLUSIVEL I B R A R YRELEASE

IN THE CLASSROOM: 

THE ORIGIN OF MERITAGE

In 1988, a group of American vintners from Napa and Sonoma formed The Meritage Association (now 

The Meritage Alliance) to identify and promote their handcrafted wines blended from the traditional “noble” 

Bordeaux varieties. Traditionally, new world wines are labelled for the varietal that makes up 75% or more 

of the contents of the bottle (85% in Ontario VQA wine). Many winemakers, however, believe the varietal 

requirements do not necessarily result in the highest quality wine. The leaders of the Meritage movement 

created the term to identify wines that represent the highest form of the winemaker’s art: the blend. The term 

differentiates the wine from generic table wine and doesn’t infringe on the trademarked term “Bourdeaux”. 

“Meritage,” pronounced like “heritage,” was selected from more than 6,000 entries in an 

international contest to name the new wine category.  Meritage is an invented word that 

combines “merit” and “heritage” - re*ecting the quality of the grapes and the ancient art 

of blending wine. )e person who coined the term was awarded two bottles of the (rst ten 

vintages of every wine licensed to use it.

Many Meritage wines have proprietary names in addition to, or rather than, Meritage. In the 

United States, in order to obtain a license and use the term Meritage on a label, a wine must 

meet certain criteria: the most critical being which grapes are blended, and that one grape 

makes up no more than 90% of the blend. Grapes that may be included in a red Meritage 

are: Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec, Petite Verdot and Carmenere.  A 

white Meritage can contain Sauvignon Blanc, Sémillon and Muscadelle du Bordelais. 

More than 30 years after the association was formed there are over 100 members from the 

USA and a growing number from other countries.  Most American members are located 

in California. Canada has 13 members, primarily in BC. Canadian wineries who are not 

members of the Meritage Alliance are able to use the term without being a member. )e 

licensing laws around the term Meritage do not technically extend outside the United States 

so wineries in other jurisdictions have free reign to use the term. 
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DEC 2020

MERITAGE &
BACON WRAPPED DARK CHOCOLATE + GOAT 

CHEESE STUFFED DATES

INGRIDENTS

1-2 ounces goat cheese

1-2 squares 72% dark chocolate, chopped

1 (12 oz) package bacon

20-24 pitted dates

For the glaze:

1-2 tablespoons maple syrup

Cayenne pepper

DIRECTIONS

Preheat oven to 375F. Line a baking sheet with parchment paper. Make sure your baking sheet has some edges, as the bacon does 

produce lots of grease when cooked. Split each date in half without breaking them fully apart. Make sure the pit is fully removed and 

discarded from the date if it is not already.

Add a small piece of dark chocolate to your opened date. Spread a small amount of goat cheese mixture inside, and press together to close 

your date. Repeat with all of your dates.

Next, cut your strips of bacon in half. Take one date and wrap ½ piece of bacon around it. Repeat this step until each date is wrapped in 

½ slice of bacon. Place all bacon-wrapped dates on large baking sheet with the bacon seam side down.

Brush each bacon wrapped date with a little maple syrup. Sprinkle cayenne pepper on each date (use more if you like spicy *avors and 

omit or use a pinch if you do not like it too spicy). Stick a toothpick into each date.

Bake in the oven for 10 minutes, then turn date on its side so that the toothpick is parallel to the baking sheet. Bake for 10 more minutes. 

)en *ip dates to other side and bake again for 10 minutes or until bacon is slightly golden brown. Transfer to a plate to cool. Serve 

immediately. 
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MERITAGE &
ROASTED MUSHROOM AND KALE PIZZET TE

INGREDIENTS

8 oz button mushrooms stemmed and sliced

1 teaspoon extra-virgin olive oil plus more for brushing and 
drizzling

1/2 teaspoon kosher salt

1 ball store-bought pizza dough (12 to 16 oz)

1/4 cup shredded mozzarella

1 small bunch Tuscan kale (about 4 leaves), ribs removed and 
sliced into ribbons

2 oz Gorgonzola cheese crumbled

DIRECTIONS

Place a rack in the center of an oven and preheat to 400°F. Toss the mushrooms with the olive oil and salt and roast on a parchment-lined 

baking sheet until they are golden brown, about 8 to 10 minutes. Set the mushrooms aside and increase the oven temperature to 475°F.

Roll out the pizza dough to 1/4-inch thickness. Using a 3-inch round cookie cutter, cut out circles in the dough and transfer them to a 

parchment-lined baking sheet. Brush the dough circles lightly with olive oil.

Place a teaspoon of mozzarella on each circle, then top with the mushrooms and kale, then the Gorgonzola. Drizzle a little more olive 

oil over each pizzette and bake until golden and bubbly, about 10 minutes. Arrange the pizzettes on a platter and serve immediately.

VEGETARIAN FRIENDLY 
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MERITAGE &
WELLINGTON BITES

INGRIDENTS

1 tbsp. vegetable oil

2 sheets frozen pu5 pastry, defrosted

2 lb. beef tenderloin, trimmed and cut into 1” cubes

1 tbsp. butter

6 oz. cremini mushrooms, minced

2 shallots, minced

1 tbsp. rosemary, chopped (plus whole sprigs for garnish)

1/4 c. Dijon mustard

1 Egg, lightly beaten

kosher salt

Freshly ground black pepper

Port Wine Cherry Sauce:

1 bottle port wine

1 cup sugar 

1 tablespoon dried rosemary 

Freshly ground black pepper 

3 cups dried cherries 

1 pound (4 sticks) butter, at room temperature

DIRECTIONS

Preheat oven to 400F. Line two large baking sheets with parchment paper.

Heat oil in a large skillet over medium-high heat. Pat meat dry with paper towels. Season all over with salt and pepper. Add to skillet 

and sear all over, until browned, about 2-3 minutes. Remove from heat and clean skillet.

Melt butter in the same skillet over medium heat. Add mushrooms and shallots and sauté until tender. Season with salt and pepper. Stir 

in rosemary and remove from heat.

On a lightly *oured surface, unfold pu5 pastry. Roll each sheet into a large square, about 1/8”-thick. Cut each into 16 squares. Place one 

piece of meat onto each square and dollop with about a teaspoon of mustard. Top the meat with about a tablespoon of the mushroom 

mixture. Fold pastry edges over the meat and pinch to seal. Place on baking sheets and brush with egg wash. Bake 14-16 minutes or until 

golden-brown. Garnish with rosemary sprigs before serving.

Combine the port, sugar, rosemary and 1 tablespoon black pepper in a saucepan and cook until reduced by one-third. Add the cherries 

and continue to reduce by another third. Add the butter and mix into the wine reduction with a stick blender. Serve with Wellingtons


