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2010 RESERVE MERLOT
HARVEST DATE:  SEPTEMBER 29, 2010 AGING: 17 MONTHS  
ALCOHOL: 13.4% STYLE: DRY RED WINE 
SUGAR CONTENT: 5.4 G/L STORAGE: FRENCH & AMERICAN OAK 

THE VINTAGE:

With favourable growing conditions and virtually no negative impact from Mother Nature, 
2010 remains a memorable vintage. A fairly mild winter in 2009-2010 allowed the vines to go 
dormant and sustain no damage to primary (fruiting) buds. An early and warm spring resulted 
in a slightly earlier start to the growing season. The beginning of a very warm and dry summer 
could be felt in May and resulted in vigorous growth in the vineyard calling for very labour 
intensive shoot positioning and hedging practices. As the warm days continued, the vines 
were able to accumulate a huge energy potential for ripening the fruit completely. With very 
intensive crop thinning, we were able to increase the sugar content, richness and complexity. 
Finally, dry conditions in early and mid autumn allowed us to let these grapes hang late into 
the season and, in the process, accumulate even more complexity and quality.

WINEMAKING NOTES:

All fruit for this wine was gently harvested assuring only the best quality. The grapes were 
gently de-stemmed and transferred to stainless steel tanks for whole berry fermentation. 
Manual punchdowns and machine pumpovers 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 seventeen months of aging, the wine was racked, blended and 
bottled. 

TASTING NOTES:

This full bodied Merlot has aromas of black cherry, vanilla and spice that continues onto the 
palate. A crisp entry with a nice balance of acidity supports intense red fruit flavours of plum, 
cranberry and blackberry. Round, supple tannins provide an enticing structure for the flavours 
and contribute to a velvety, lingering finish. Tempt your taste buds and pair this wine with 
porcini and red wine risotto or braised lamb shanks. Drink now!

*GOLD - ONTARIO WINE AWARDS 2015
*SILVER - ALL CANADIAN WINE CHAMPIONSHIPS 2013
*BRONZE - OTTAWA WINE & FOOD CHALLENGE 2012

2010 RESERVE MERLOT
 REGULAR PRICE - $99.95 per bottle

CLUB PRICE - $79.95 per bottle
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2012 RESERVE MERLOT
HARVEST DATE:  SEPTEMBER 12, 2012 AGING: 16 MONTHS  
ALCOHOL: 14.0% STYLE: DRY RED WINE 
SUGAR CONTENT: 5.4 G/L STORAGE: FRENCH & AMERICAN OAK 

THE VINTAGE:

As in 2010, weather conditions in winter and early spring 2012 were relatively mild across 
southern Ontario. It was particularly warm in March and the vines started the growth cycle 
early. After a few frost concerns in April, the rest of the spring season was warmer and drier 
than normal and our grapes were already maturing ahead of schedule by the end of June. A hot 
and dry summer led to an earlier harvest than a typical vintage. The early and relatively short 
harvest window meant that our Merlot grapes were picked in pristine condition. This wine is 
a wonderful expression of another memorable vintage. 

WINEMAKING NOTES:

Kacaba’s Merlot vineyard is diligently monitored throughout the growing season to balance 
the crop size and grape quality. Shoot thinning and leaf removal early in the growing 
season followed by cluster thinning at veraison helps to achieve evenly ripened grapes with 
concentrated flavours. All fruit for this full bodied, fruit forward wine was gently harvested 
assuring premium quality. After careful sorting, all clusters underwent a gentle destemming 
before full berry fermentation. The grapes were fermented at an average of 25ºC with pump-
overs performed two to three times daily for flavour and color extraction. This lush red wine 
was aged in a combination of new and second fill American and French oak barrels for 16 
months for greater complexity. After finishing the aging process this wine was racked, filtered 
and finally bottled in March 2014. 

TASTING NOTES:

Intense aromatics of black plum, dark chocolate and cigar box. Fruit cake and coffee flavours 
fill out the mouth while solid tannins provide a rich and bold structure. Enjoy this wine on its 
own or pair with game, red meats and char-grilled vegetables. Drink now or cellar up to 2025.

*SILVER - ALL CANADIAN WINE CHAMPIONSHIPS 2015
2012 RESERVE MERLOT

 REGULAR PRICE - $99.95 per bottle
CLUB PRICE - $79.95 per bottle
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2020 RESERVE MERLOT
HARVEST DATE:  OCTOBER 9 & 13, 2020 AGING: 20 MONTHS  
ALCOHOL: 14.9% STYLE: DRY RED WINE 
SUGAR CONTENT: 3.6 G/L STORAGE: FRENCH & AMERICAN OAK 

THE VINTAGE:

As with 2010 and 2012, the 2020 vintage will not soon be forgotten. In fact, it is arguably the 
best vintage we have ever seen. A mild winter in 2020 allowed for the vines to sustain minimal 
cold damage. Delayed onset of spring weather kept them dormant for just a bit longer than 
usual. Abnormally warm weather in March of 2020 almost had our vines tricked into waking 
up early. However, April brought snow and cold temperatures back, keeping vines from 
breaking buds too early in the season. Warm and mostly dry weather arrived with the first bud 
break on our vineyard on May 20th. Merlot, being a vigorous grape varietal in its vegetative 
growth, established strong and full canopies very quickly. Overall, the summer season was 
warm and dry, with precipitation coming at a crucial time of the vine development, resulting 
in a small, but exceptional crop. Finally, dry and cool fall conditions allowed us to keep the 
fruit on the vines into mid October, accumulating more complexity and quality in each berry.

WINE MAKING NOTES:

All fruit for this wine was carefully harvested in two takes. First, we harvested dense, tight 
clusters with higher acidity and kept them separate from the grapes harvested a few days 
later. After gentle destemming and sorting, grapes from both takes were transferred into the 
tanks for fermentation, with pump overs conducted twice daily. Both wines were then aged 
separately for 20 months in a selection French and American oak barrels. Racked out of the 
barrels in July of 2022, this wine was gently filtered and bottled in September.

TASTING NOTES:

This rich and full-bodied Merlot displays a mix of red berry fruit on the nose with hints of 
baking spice, stewed plum, and dark chocolate. The palate is dry, full bodied, with vibrant tones 
of red cherry, black currant, and blueberry. The intense fruit is balanced by smooth tannins, rich 
dark chocolate and herb undertones. Drink now or cellar up to 2030.

2020 RESERVE MERLOT
 REGULAR PRICE - $59.95 per bottle

CLUB PRICE - $54.95 per bottle
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RESERVE MERLOT
MOROCCAN BRAISED LAMB SHANKS

INGREDIENTS
4 lbs bone in lamb shanks
salt and pepper
2 tablespoon olive oil
1 onion chopped
2 carrots chopped
4 cloves garlic smashed
½ teaspoon cumin
½ teaspoon coriander
⅛ teaspoon nutmeg
2 tablespoon tomato pasta
1 cup red wine
1 cup beef broth
1 28 oz can diced tomatoes drained
1 – 2 tablespoon harissa
½ cup golden raisins
¼ cup olives sliced

parsley or cilantro for garnish

DIRECTIONS

Preheat oven to 325 F. Pat the lamb dry and season liberally with salt.

In a Dutch oven or braiser, heat the oil over medium-high heat and brown the lamb on all sides, 7 to 10 minutes. Remove the lamb and cover. Reduce 

heat to medium.

Add the onion and carrot to the Dutch oven and saute 3 minutes. Add the garlic, cumin, coriander and nutmeg. Mix in the tomato paste, stirring to coat 

and toast for 30 seconds longer. Add the red wine a little at a time and deglaze the pan by scraping up the browned bits.

Whisk in the broth, tomatoes, harissa, and raisins. Season with salt and pepper.

Nestle the lamb back into the Dutch oven and cover. Transfer to the oven and cook for 60 to 90 minutes, until the lamb is fork tender.

Remove from and let rest 10 minutes before serving. Garnish with fresh sliced olives and chopped parsley.

*Recipe excerpted from girlcarnivore.com
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RESERVE MERLOT
ROASTED BU T TERNU T SQUASH WITH CIDER VINAIGRET TE

INGREDIENTS
2 small butternut squash (about 1.5 pounds each), 
peeled, seeded, and cut into 1/2-inch-thick slices
1 medium red onion, cut into wedges
3 tbsp. olive oil, divided
kosher salt
freshly ground black pepper
1 cup apple cider
1.5 tbsp. whole-grain mustard
1 tbsp. red wine vinegar

2 tbsp. chopped fresh flat-leaf parsley

DIRECTIONS

1. Preheat oven to 425°F. Toss squash and onion with 2 tablespoons oil on two rimmed baking sheets. Season with salt and pepper. Roast, rotating pans 

once, until golden brown and tender, 20 to 25 minutes.

2. Meanwhile, bring cider to a boil in a small saucepan over high heat. Reduce heat to low and gently simmer until liquid has reduced to 3 tablespoons, 

12 to 15 minutes.

3. Whisk together mustard, vinegar, reduced cider, and remaining 1 tablespoon oil in a bowl. Season with salt and pepper. Stir in parsley.

4. Drizzle squash and onion with vinaigrette just before serving.

Enjoy with Kacaba Vineyards Reserve Merlot!

*Recipe excerpted from countryliving.com

VEGETARIAN FRIENDLY 


