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2011
SINGLE VINEYARD 

MERLOT 
 HARVEST,  OCT. 13, 2011

BRIX AT HARVEST   22.8

AGING    TWELVE MONTHS

STORAGE    PREMIUM FRENCH & AMERICAN OAK

ALCOHOL    13 %  BY VOLUME

STYLE    DRY RED WINE

SUGAR CONTENT   3.9 g/l

SELECTING WHEN TO HARVEST

At Harvest, Winemaker, John Tummon looks for lush, plump berries as they tend to lend 

themselves to creating soft, friendly tannins and opulent, balanced berry %avours in his 

small batch Merlot. John looks for the grape's with maximum maturity by sampling and 

tasting grapes in the vineyard. Technical information is not enough; John must taste to 

determine the appropriate moment of harvest. For Kacaba Merlot optimal ripeness 

means that the grapes are bursting with %avour but yet they still retain crispness. Timing 

the harvest is key, as perfect ripeness provides richness of black fruits and beautiful 

balance in this wine. John can be seen daily traversing the vineyard sampling his fruit 

awaiting the perfect moment for harvest. 

WINEMAKER NOTES

All grapes for the 2011 Merlot were hand harvested in mid October allowing the grapes 

to fully ripen and maximizing the hang time in the cool autumn nights. After hand 

sorting, only the ripest and best fruit is de-stemmed and lightly crushed. 'e grapes then 

were cooled to almost freezing temperature for a cold-soak to further the extraction of 

%avours and tannins before undergoing a traditional red wine fermentation using both 

manual punch downs and machine pump overs twice to four times daily.

TASTING NOTES

'e Single Vineyard Merlot 2011 is approachable, yet deeply rich with berry and oak 

%avour, providing satisfaction with every glass. 'is wine was created to demonstrate the 

dark yet playful fruit pro(le of Merlot with its soft fruits and aromatics of baking spice, 

fresh cedar cigar box and decadent leather. Bright fruits mingle with toasted vanilla bean 

from its twelve months of barrel aging. 'is dark, juicy, plush wine continues with soft 

tannins that gently caress while the brambly fruit makes it an approachable wine to drink 

now or to cellar up to 2020.
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A BRIEF HISTORY OF

MERLOT 
 

EXPRESSION

In Bordeaux, Merlot is traditionally blended with Cabernet Sauvignon, Cabernet Franc, 

Malbec and Petit Verdot, rounding out Cabernets’ tannic tendencies. 

Outside of France, Merlot is usually vini#ed as a varietal wine, with varying results. If 

overcropped, it produces thin, vegetal wines, but treated with care it can yield plump, 

succulent wines (2011 Single Vineyard Merlot) and even massive, dense blockbusters 

(2010 Reserve Merlot). Its velvety tannins make the wine approachable when young, yet 

Merlot takes on additional depth and complexity with oak aging. 

GROWING CONDITIONS

Merlot is potentially highly fruitful and buds early, leaving it vulnerable to both spring 

frost and coulure (the failure of the 'owers to develop into berries). Merlot also ripens 

early even in cool climates, which helps the development of color and phenols in the fruit 

and protects its acidity, which in hot vintages can dissipate easily. *e berries are high in 

colour and sugar, not very tannic, and thin-skinned. Merlot is susceptible to rot in humid 

conditions and requires leaf pulling to reduce the probability of mildew. 

ORIGIN AND HISTORY

Merlot is a relatively recent grape and is assumed to be native to Bordeaux. It has been 

traced only as far back as 1784, to the right bank of the Gironde, and by the mid-1800s it 

had made its way to the left bank. Bordeaux has the largest Merlot planting in the world, 

where the grape accounts for over half of all plantings. 

*e name Merlot is derived from merle, French for blackbird, either for the color of the 

fruit or because the blackbird is the #rst to eat the ripe grapes. Research suggests Merlot 

may be a mutation of Cabernet Franc, though it also strongly resembles Carmenère.

 

2011, SINGLE VINEYARD MERLOT

FOUNDERS CLUB PRICE - $16.95 (save $2) 
BRONZE - INTERVIN INTERNATIONAL WINE AWARDS 2013 

BRONZE -  WINEALIGN NATIONAL WINE AWARDS OF CANADA 2013  

FEBRUARY 2014



2011, SINGLE VINEYARD MERLOT

FOUNDERS CLUB PRICE - $16.95 (save $2) 
 

3550 KING ST.  /  VINELAND  /  ON  /  L0R 2C0  /  905-562-5625  /  1-866-KACABA-8  /  WWW.KACABA.COM 

    

.

BRAISED SHORT RIBS WITH 

ROASTED ROOT VEG PUREE 
PAIRING : SINGLE VINEYARD MERLOT 2011

Ingredients:

12 beef short ribs, bone-in (about 3 ½ to 4 pounds) 

2 Tbs. chopped fresh rosemary or 2 tsp. dried rosemary 

Salt and freshly ground pepper to taste 

1/3 cup all purpose flour 

¼ cup olive oil 

4 shallots, quartered 

2 carrots, peeled and chopped 

2 parsnips, peeled and chopped 

2 cups Merlot 

3 cups beef or chicken broth 

1 Tbs. tomato paste 

Directions:

Vegetable Puree: Prepare puree while ribs are cooking. Place vegetables on a baking dish; toss with the 

olive oil, salt and pepper. Spread evenly in the dish. Roast along with the ribs, uncovered, 1 to 1 ¼ hours, 

until vegetables are soft to the touch / cooked through. Stir during the cooking process to coat with oil to 

cooking evenly. Cool vegetables for 10-15 minutes. Place in food processor and add the butter, pan juices 

from the ribs, and milk, and puree until smooth. Season with additional salt and pepper. 

Braised Short Ribs: Preheat oven to 350 degrees. Season ribs with rosemary, salt and pepper by rubbing 

them into the meat of the ribs to adhere. Lightly coat each side of the ribs with flour, shaking off excess. Heat 

olive oil in a large, deep, ovenproof skillet or Dutch oven over medium heat. Add ribs & cook about 2 

minutes on all sides, until brown, about 8 minutes total. Transfer ribs to a plate and set aside. Add the 

shallots, carrots and parsnips to the same skillet and cook/stir about 5 minutes, until tender and lightly 

brown. With the vegetables still in it, deglaze the skillet by adding Merlot and cooking over medium-high 

heat 10-12 minute, until the liquid has reduced by half. Add the broth and tomato paste and stir to mix 

thoroughly. Remove from heat. Return the ribs to the skillet, cover, and cook in the oven for 2 ½ hours, until 

meat is fork-tender and almost falling off the bone. Turn ribs several times during cooking process. Transfer 

the cooked ribs and the shallots, carrots, and parsnips to a plate (reserve pan juices); cover and keep 

warm. Place the skillet with its juices over medium-high heat and boil to reduce the liquid by about two 

thirds. The liquid will become thick, almost like a glaze. Spoon the glaze over the ribs and the shallots, 

carrots, and parsnips. Spoon the vegetable puree onto individual plates, topping each serving with 2 or 3 

short ribs and some of the whole roasted vegetables, and drizzle with the glaze from the ribs.
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Veg Puree Ingredients: 

2 carrots, peeled/quartered 

2 parsnips, peeled/quartered 

2 small turnips, peeled/quartered 

2 small Yukon gold potatoes, peeled/quartered 

½ fennel bulb, cored/quartered 

½ cup celeriac peeled and coarsely chopped 

¼ cup olive oil 

Salt and pepper to taste 

2 Tbs. unsalted butter 

¼ cup pan juices from the ribs 

½ cup milk, half and half, or heavy cream


