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2015 RESERVE MERLOT
REGULAR PRICE - $44.95 per bottle

CLUB PRICE - $40.95 per bottle

2015 
RESERVE MERLOT
HARVEST: OCTOBER 20, 2015 ALCOHOL: 13.5% BY VOLUME 

STYLE:  DRY RED WINE AGING: 14 MONTHS 

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

SILVER MEDAL - INTERVIN INTERNATION WINE AWARDS 2017

THE VINTAGE

2015 was a particularly outstanding vintage for Merlot at Kacaba Vineyards. A fairly mild winter 

between 2014 and 2015 allowed the vines to go dormant but sustain no damage to primary (fruiting) 

buds. when early spring warmth resulted in a slightly quicker start to the growing season. 'e onset 

of a very mild and dry summer could be felt in May and resulted in vigorous growth in the vineyard 

which called for very labor-intensive shoot positioning and hedging practices in early June and July. As the 

warm days continued very intensive crop thinning was done to take already great fruit even further in 

richness and sugar content. Finally, the dry conditions of the early and mid autumn allowed the grapes 

to hang later into the season, accumulating more complexity and quality in each berry.

FERMENTATION

All fruit for this wine was hand harvested assuring only the best quality. 'e 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-*ll French and 

American oak barrels. After 14 months of aging, the wine was racked, blended and bottled.

TASTING NOTES

Full-bodied and smooth; an immense Merlot with a plush mouth feel and notable length 

and *nish. Deep garnet in color, this full bodied Merlot has aromas of ripe boysenberry, black 

raspberry and spice that continues onto the palate. A crisp entry with a nice balance of acidity 

supports intense berry fruit +avours of blackberry and candied raspberry accented by anise and 

spicey oak. Enjoy now or cellar up to 2025.

FOOD PAIRING

Fruity and smooth, this Reserve Merlot pairs well with just about anything, but might we 

suggest any thick cut of beef or lamb with a hearty spiced crust or  a heavy winter soups and 

pasta dishes. 
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IN THE CLASSROOM:
AROMA VS. BOUQUET

Wine tasting is a multi-sensory experience; one of the most critical being your olfactory sense. If you have ever 

tried a glass of wine with a cold or blocked sinuses this should be very apparent; the aromas and +avours are 

just not the same without your full sense of smell. 'ere is a lot of emphasis put on the taste and smell of wine 

and how we as consumers should interpret and analyze the di/erent +avours. Some of the most common, and 

even misused terms in a wine tasting are aroma and bouquet.  

When you are conducting a wine tasting any of the smells and +avours that may be present can be broken 

down in to 3 categories; primary aromas, secondary aromas and tertiary aromas. Primary aromas are any fruit 

driven, herbaceous or +oral smells that are commonly associated with a speci*c variety of grape.  'ese smells 

come from aroma compounds that exsist in the grape itself. 'e aroma compounds look just like those of 

actual fruit or herbcous smells, on a molecular level. So for example the compound that produces the smell of 

black peppercorns is the same compound that produces the smell of black pepper in Syrah. Other common 

primary aromas might include peach, pear, lemon, mint or lavender. 

Secondary aromas are a bit more complex and are the characteristics that will be imbued in the wine during 

the fermentation process. 'ese aromas will be in+uenced by the selection of yeast used in the fermentation, the 

vessel in which the ferment was conducted and the temperatures at which the yeast was allowed to ferment at. 

Common examples of secondary aromas would be baked bread, mushroom, wild game, and butter/cream.

'e way a wine is stored and aged post fermentation will develop the tertiary aromas. During aging a wine 

will come together, the +avours will balance out and integrate to become more complex. Barrel aging will tend 

to add sweet, nutty, spicy and smoky +avours to a wine. As a wine ages the primary aromas are usually the *rst 

to start to fade leaving the tertiary components with more discernable character. 

If there are all these ‘aromas’  in a wine then what exactly is a bouquet? A wines bouqet is comprised of 

both secondary and tertiary aromas, coming from the post-fermentation stage and aging within the bottle. 

Aldehydes and esters (smells) are formed when the fruits acids and alcohol undergo some oxidation within 

a bottle of wine. 'is process leads to a wines bouqet taking years to develop. A high quality wine that has 

had the oppourtunity to develop will have a complex bouquet, as the bouqet is essentially a combonation of 

aromas merging together to create new aromas within the wine. Bouquets can include complex aromas of 

roasted hazelnut, mushrooms, co/ee or dark chocolate. 
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2015 RESERVE MERLOT &
R U S T I C  B E E T  A N D  CA B BAG E  S O U P

INGREDIENTS:

2 tbsp coconut oil

2 cups diced red onion 

5 cups diced red cabbage

4 cups peeled and diced raw beets

5 cups marinara sauce

3 cups water

Fine sea salt, to taste

Sour Cream, for serving (optional)

Fresh dill, for garnish (optional)

DIRECTIONS:

Add the coconut oil into a large pot. Over medium heat, sauté the onion for about 3 to 5 minutes, stirring once or twice.

Add the diced cabbage and beets. Stir again. Continue sautéeing for another few minutes.

Add all of the marinara sauce and the water. Stir to combine. Simmer the soup, covered, over low to medium heat for 1 hour and 30 

minutes to 1 hour and 45 minutes, or until the beets are fork-tender. Your cook time may vary depending on how fresh your beets are 

and how small you chopped them. Check on it a few times and stir to to make sure it’s not sticking to the bottom of the pot.

Taste and season with your preferred quantity of salt. Ladle into a bowl and serve with a spoonful or swirl of  Sour Cream 

and chopped dill, if desired

'is soup will keep in the fridge in an airtight container for up to 1 week. 

VEGETARIAN FRIENDLY RECIPE
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2015 RESERVE MERLOT &
B RI N ED  ROA S T P H E A S A N T W I T H S AG E , 
PA N C E T TA A N D  M A RS A LA G RAV Y

INGREDIENTS:

2 pheasants, about 500g each, processed and cleaned

150g unsalted butter

4 fresh sage sprigs

300g carrots, cut into 4cm chunks

300g parsnips, cut into 4cm chunks 

12 thin slices pancetta or 4-6 slices prosciutto

200ml dry or medium marsala or sherry 

FOR THE BRINE

200g sugar (caster, granulated, or light brown) 

200g *ne sea salt 

20 black peppercorns 

10 juniper berries

3 fresh bay leaves

2 garlic cloves

2kg crushed ice

DIRECTIONS:

First brine the birds: put the brine ingredients (apart from the ice) into a large stainless-steel stockpot with 2 litres cold water. Bring to the 

boil over a medium-high heat, then turn o/ the heat and leave to infuse for 10 minutes. Add the ice, then the pheasants and cover with 

cling *lm. Chill for 6 hours.

Heat the oven to 475°F. Drain the pheasants (discard the brine), pat them dry with paper towel and put in a large roasting tin. Stu/ each 

bird’s cavity with 50g butter and 2 sage sprigs. Season with pepper. Surround the birds with the chopped vegetables, evenly spaced so as 

not to crowd the tin. Put the tin in the oven and immediately turn the heat down to 350°F. 

Roast for 15 minutes, then remove the tin and lay the pancetta or prosciutto over them to cover, overlapping slightly. Don’t worry about 

the underside of the birds. Return the tin to the oven and roast for 15 minutes more until the meat reads 150°F in the thickest part of the 

breast when tested with a digital probe thermometer. If the birds aren’t yet fully cooked, return the roasting tin to the oven for 5 minutes 

more. Once cooked, remove from the oven and set the birds aside to rest while you make the gravy. 

Put the roasting tin with the vegetables on the stove over a high heat, add the marsala or sherry and boil for 5 minutes until reduced by 

about half. Scrape the bottom of the pan with a wooden spoon to stir in any sticky goodness. Stir in the remaining butter, then reduce for 

a further 5 minutes until the sauce has a thin, pouring consistency. 

Carve the pheasants, then serve with the veg and the sauce. Or carve the birds at the table for more drama and less fuss in the kitchen.


