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2013 MERLOT
CLUB PRICE - $22.95 per bottle 

HARVEST:   OCTOBER. 21, 2013

STORAGE:   FRENCH & AMERICAN OAK

AGING:   9 MONTHS

THE VINTAGE:

2013 began with cool temperatures throughout April with most varieties 

pushing bud break well into mid-May.  During the summer growing season, the 

Kacaba Estate Merlot bene)tted from the gentle escarpment air*ow, 

supplemented by the occasional evening rain fall. In comparison, this resulted in 

a dryer season than our neighbors as close as St. Catharines.  Veraison began in 

the )rst week of August. Winemaker John Tummon chose to crop thin, 

reducing hanging volumes to ensure ripeness and full *avour. September proved 

to be wetter than normal, but with leaf pulling and canopy management we 

were able to keep the vines dry and healthy and extending the growing season. 

October brought a start to harvest seeing optimal levels of sugar, acidity and 

tannins. As a result 2013 was a stellar year for the Kacaba Merlot.
 

TASTING NOTES:

In the glass, this Merlot is dark ruby in colour with hints of vibrant violet. 

Elderberry and oak spice leap forth on the nose. Hints of cedar, black currant 

and co+ee round out the )rst impression of this Merlot in the glass. On the 

palate; co+ee, wild raspberry and blueberry are apparent. /e tannins are soft, 

with well balanced acidity. /e )nish is round, soft and voluptuous which are 

textbook Merlot characteristics.  Drink now and or cellar through 2022.

REVIEWS:

A strong showing from a weak vintage. Fire engine red in colour with aromas of 

red & black plums, licorice, pencil shavings, with a touch of molasses. On the 

palate abundant fruit; boysenberry jam with a hint of spice.  A must try wine!

**** (4 STARS OUT OF 5)  - SAVVY SOMMELIER CO., www.savvycompany.ca

2013

MERLOT
STYLE:   DRY RED WINE

ALCOHOL:   13.4%

SUGAR CONTENT:   4.2 g/L
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Merlot is a dark skinned grape originating from France.  Historical records 

show that the grape &rst appeared late in the 18th century, in the Bordeaux 

region. Originally Merlot was used as what the French refer to as a secondary 

grape; one that &nds its main purpose in the blending of red wines. As single 

variety wines became popular, Merlot stepped into the spotlight as a 

stand-alone grape variety.

Merlot is a grape that buds early, meaning it starts to grow early in the spring 

time and ripens relatively early. It also takes to cooler climates and clay soils 

quite well. )is combination lends itself to producing quality fruit in wine 

regions such as Niagara. Ultimately the resulting tannin and acid structure 

along with the body and aromatics are in excellent harmony. 

At Kacaba we take full advantage of Merlot’s ability to produce quality wines 

to the next level. In a  year such as 2013, when other vineyards may not obtain 

full ripeness, we were able to produce one of the best Merlots to date with 

great fuit, &ness  and structure.  In years such as 2010 or 2012, Kacaba’s  

Merlot can rival that of Cabernet Sauvignon in terms of weight and richness.

)e overall popularity of Merlot along with its ability to work well in Ontario 

means that 498 hectares or 1230 acres are planted. Merlot is the third most 

widely planted grape in Ontario. Although this grape variety is quite popular 

and takes to the growing season here in Niagara, there is one downside to 

Merlot. It does not fare as well as other varieties during cold winters.

IN THE CLASSROOM WITH 

MERLOT
PG1
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&e winter of 2013-2014 saw very harsh conditions for vineyards, both in 

Niagara along with the rest of Ontario. Depending on vineyard location 

Merlot has experienced upwards of 80% damage. &is level of damage has 

resulted in some growers and producers questioning whether or not to 

continue to produce Merlot.  If they do decide to continue onward, the supply 

of grapes will be severely diminished for quite some time.

Fortunately for Kacaba, our vineyard is well suited to varieties that are cold 

sensitive, like Merlot. &e Merlot on the Kacaba vineyard has survived quite 

well and continues to produce the quality wine  that we are proud of. Our 

location at the bottom of the Beamsville bench allows for natural air drainage 

minimizing frost damage around our vines and extending our growing season.

    

IN THE CLASSROOM WITH 

MERLOT
PG2

Kacaba’s Assistant Winemaker, Vadim Chelekhov 
working the Crusher/Destemmer on the 2013 Merlot 
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CHICKEN CACCIATORE
MERLOT &

INGREDIENTS
1 whole chicken, bone-in,skin on and each breast cut in half for smaller pieces

8oz. crimini and or shiitake mushrooms

1 onion, diced medium

1 small yellow and red pepper, diced 

2 small carrots, peeled and sliced

5 garlic cloves, shaved

pitted kalamata olives, a large handful

1 cup chicken broth

1 cup white wine

1 14 oz. can crushed tomatoes

1 14 oz. tin whole tomatoes 

Assorted herbs, parsley, basil, oregano and thyme

Olive oil

Salt and pepper

INSTRUCTIONS

1. Season chicken with salt, pepper and sprinkled oregano.

2. Heat a heavy cast iron skillet, drizzled with olive oil.

3. Place chicken skin side down and do not move it until it reaches a deep golden brown and it's easy to 

turn, brown other side for a few minutes. Remove chicken and set aside.

4. Add vegetables, garlic, salt and pepper to taste, a few twigs of thyme, saute for 5 minutes.

5. Add wine and let it reduce.

6. Add chicken broth and tomatoes.

7. Toss in 1 teaspoon of salt, pepper and chopped fresh basil.

8. Place the chicken back into the pan and sink into the juices.

9. Simmer on low, stove top, for a couple of hours or until chicken falls off the bone. Uncovered.

Garnish with fresh parsley.

Serve with cooked pasta, polenta or warm crusty bread.
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ARTICHOKE FENNEL FRISEE SALAD 
WITH ORANGE DRESSING
Try our fresh and vibrant salad along side the Chicken Cacciatore

MERLOT &

INGREDIENTS
1 large head frisée, torn into smaller pieces

6 large marinated artichokes, drained or cut in half 

1 small fennel bulb, thinly sliced

1 small red onion, sliced

Handful whole black olives, pitted

1 tbsp. chopped fennel fronds

Orange slices, for garnishing 

ORANGE DRESSING

Juice of 1 orange (about 1/4 cup)

1/4 cup white wine vinegar

1/4 cup olive oil

Salt & freshly ground pepper, to taste

INSTRUCTIONS

Add frisée, artichokes, fennel, red onions, blacked olives and fennel fronds to large bowl. Just before 

serving, toss with Orange Dressing. Garnish with orange slices, if desired.

ORANGE DRESSING

Add orange juice, white wine vinegar, olive oil and salt and pepper to small bowl. Whisk to combine. 

Taste and adjust for seasoning.


