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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

S E T  Y O U R  H E A R T  A  F I R E ,  W I T H  Z O O M A  C AT E R S

WEEKEND one - February 16th, 17th & 18th

Join the Kacaba crew & Zooma Caters as they pour their hearts into another superb pairing 

this Valentine’s / Family Day long weekend.

Set your heart a(re as you rediscover a classic combo with a new twist; savour Zooma’s Tangy 

Bacon & Beet Jam Grilled Cheese with Spicy Tomato Soup heightened by Kacaba’s new 

release, the colossal Reserve Cabernet Sauvignon 2016.

$10 Food & Wine Match  - FREE For Club Members & their guests

** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**

C U V E E  TA S T I N G  T H E M E :  F O O D  &  W I N E  P A I R I N G

WEEKEND one - March 23rd & 24th, 2019

Shatter the typical Cuvee winery experience with Kacaba Vineyards Winery and Zooma 

Caters. 7rill the palate with Kacaba’s provocative small-batch 2017 Fumé Blanc paired with 

fresh cut French Fries nesting a Fried Egg topped with Korean Gochujang Mayo. A titillat-

ing Cuvee event pairing not to be missed.

$10 Food & Wine Match  - FREE For Club Members & their guests

** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**
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2015 RESERVE 

SYRAH
REGULAR PRICE - $44.95 per bottle

CLUB PRICE - $40.95 per bottle

2015 RESERVE 
SYRAH
HARVEST DATE: OCTOBER 20, 2015 AGING: 16 MONTHS 

ALCOHOL: 13.7% STYLE: DRY RED WINE 

SUGAR CONTENT: g/L STORAGE: FRENCH & AMERICAN OAK

GOLD MEDAL - WINEALIGN  NATIONAL WINE AWARDS 2017

Exceptional quality can be expected from rare vintages like 2015. Mild temperatures mixed with an 

abnormally long growing season have resulted in one of the most interesting Syrah’s that Kacaba 

has ever produced. Strong tannins meld seamlessly with bright acidity and characteristics that can 

only be achieved by having the ripest of fruit at harvest time.

WINEMAKER NOTES:

7is wine is entirely hand-picked, estate-grown Syrah. Wonderfully ripe grapes with 

abundant sugar content and above average acidity promised a complex and well-balanced 

wine. Once crushed and put into open top fermentation bins, the grapes were inoculated with 

select strains of yeast. 7e fermentation was maintained at low temperatures to promote the 

development of fruit-driven aromatic characteristics. Manual punch downs were conducted 2 

to 3 times daily. After sitting on the skins and fermenting for 20 days the wine was transferred 

in to the press to allow the free-run juice to separate from the grapeskins before being placed 

into stainless steel tanks to be cold settled. From here the wine was divided into a selection 

of new and old barrels for 16 months of aging. 7e wine was reassembled and (ltered before 

bottling in the Spring of 2017.

TASTING NOTES:

7e nose of this Syrah is exciting with fresh cracked black pepper and white pepper ample plum 

and blackberry. 7e nose also carries hints of loose-leaf tea with violets and lots of candied fruits. It is 

savoury and raw on the palate with toasted spices, pepper, anise, concentrated cherry and raspberry. 

7e palate has excellent tannin; :avours of blackberry are very forward with cedar spice and co<ee 

on a long (nish. 7e body is very supple and smooth with raspberry, strawberry and chocolate in 

the background.

FOOD PAIRING:

Enjoy this wine on its own or pair with hearty meat dishes, lamb chops or duck breast 

with rosemary and garlic, beef teriyaki or vegetarian-friendly wild mushrooms with grilled 

parmesan zucchini. Gamier meats like boar or beef liver will also pair nicely. Drinking 

well now and can be cellared up to 2027.



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

FEB 2019

2015 RESERVE 

SYRAH
REGULAR PRICE - $44.95 per bottle

CLUB PRICE - $40.95 per bottle

IN THE CLASSROOM:
WHAT ’S THAT SEDIMENT?

Most wine over time is going to develop some kind of sedimentation in the bottle. At some times this shows 

up as crystals that will form on the cork, at others it seems kind of like a sludge or a (lm. 7ere are di<erent 

reasons for each of these e<ects. Some people get very worried when they see this, but the fact is that it is 

totally harmless.

7e most common discovery in a bottle of wine is crystals that look 

like little shards of glass stuck to the cork. Often it is said that this is 

sediment that has fallen out but it is actually tartrate crystals which form 

from the excess potassium bitartrate, aka cream of tartar, that might be 

found in the wine. Typically the amount of crystallization that occurs will be 

mitigated in a winery before the product is ever put in to bottle. By putting 

the wine into a stainless steel tank and turning the temperature down to 

at least -1C (30F) for a period of 2 to 3 weeks most of the tartrates will be 

removed. 7e process of removing the tartrates is imperfect and over time 

additional crystals will form in the bottle, but to a much lesser degree 

than if the wine had not been cold stabilized. Some wineries feel that this 

process strips something from the wine and choose to skip it entirely. 7e 

crystals have no taste at all and are just a little bit crunchy if you eat them. 

7e actual sediments you (nd in a bottle are completely di<erent. Because fermentation is such a vigorous 

process that destroys the structure of the grapes, it integrates micro scaled solid parts of the skins, seeds and 

yeast into the liquid. 7ese sediments are so small that they seem to disappear but are not actually gone, just 

suspended in the wine. When the wine ages the tiny particles start to bind together and form more visible 

particles. 7ese particles eventually bind to the side of the bottle or fall to the bottom. If the wine is being stored 

upside down they can also show up as a bit of a sludge on the cork. 7is sediment is usually very bitter and you 

should try to avoid consuming this by (ltering or carefully decanting the wine. In a pinch, multiple layers of 

cheese cloth can work.

7ere are wines out there that are produced entirely un(ltered. 7ese wines will have a much more prominent 

level of sedimentation. Some wines are even produced ‘sur lie’ or on the lee’s which means they have not even 

been overly (ltered away from the yeast that was used to ferment them. When purchasing wine, these are 

important things to consider. Remember when you open a bottle of wine that you do not make assumptions 

about its quality based on the sediment on the cork or built up in a bottle. 7ese are often positives. Put the 

wine in a glass and give it a try - the results may surprise you.
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RESERVE SYRAH &
BEEF LIVER DUMPLINGS

INGREDIENTS

1/2 pound uncooked beef liver

1 large onion, cut into eighths

1 teaspoon salt

1-1/2 teaspoons ground sage, divided

1/2 teaspoon ground coriander

1/2 teaspoon dried basil

1/2 teaspoon pepper, divided

3 cups all-purpose :our

1/4 teaspoon baking powder

3 egg whites

1 egg yolk

5 cans (14-1/2 ounces each) beef broth

1/2 cup cornstarch

DIRECTIONS

In a food processor, combine the liver, onion, salt, 1 teaspoon sage, coriander, basil and 1/4 teaspoon pepper; cover and process until 

smooth. Add the :our, baking powder, egg whites and yolk; process until well mixed. Batter should be thick and spoonable. (Add a little 

water if too thick or a little :our if too thin.) Set batter aside.

In a 5-qt. Dutch oven, combine the broth, cornstarch and remaining sage and pepper; bring to a rolling boil, stirring constantly. Reduce 

heat to a gentle boil. Drop batter by heaping teaspoonfuls onto broth, dipping spoon in broth to release dough. Gently boil, uncovered, 

for 20 minutes or until dumplings are no longer sticky. Stir occasionally.
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FEB 2019

RESERVE SYRAH &
BU T TERNU T SQUASH, LEEK & BRIE GALET TE

INGREDIENTS

FOR THE GALETTE DOUGH

2 c. All Purpose Flour

½ tsp. Kosher Salt

1 Tbsp. Sugar

3/4 Cup Unsalted Butter, cut up 

Iced Water

Pinch of :aked Sea Salt, optional

FOR THE FILLING

1 Large Butternut Squash,  peeled and cut into 1 in. chunks

1 sprig Fresh Rosemary, minced

1 Tbsp. Olive Oil

½ Tbsp. Butter

2 Leeks, white and light green parts cut into ¼ in. rounds

1 clove Garlic, minced

4 oz. Brie

1 Egg

DIRECTIONS

FOR THE GALETTE DOUGH

Combine the :our, salt, and sugar in a large bowl. You could use a food processor, if you prefer. Scatter the cold butter pieces over the dry 

ingredients and cut in using 2 knives or a pastry cutter until most of the butter pieces are pea-sized. Sprinkle water (1 Tbsp. at a time) 

over the mixture and gently combine with a rubber spatula until the dough comes together. Press the dough into a disk, wrap with plastic 

wrap, and chill for at least ½ an hour.

FOR THE FILLING

Preheat oven to 375°. Toss the squash with about 1 Tbsp. olive oil, rosemary, salt, and pepper on a baking sheet. Roast until tender, 

about 30 minutes.

Heat about ½ Tbsp. of butter over medium-high heat in a large sauté pan. Sauté the leeks and garlic until the garlic is fragrant and the 

leeks have softened, 3-4 minutes. Season with salt and pepper. Combine the roasted squash with the leeks. Taste and season, if necessary. 

Allow to cool to room temperature or refrigerate until you are ready to assemble the galette. You could do everything up to this point a 

day ahead, if you like.

ASSEMBLY

Preheat the oven to 375°. Place the chilled crust dough on a lightly :oured surface and roll into a large, thin circle, about 14 inches 

in diameter. Mound the cooled (lling in the center, leaving about a 2 in. border. Dot the top with the Brie. Fold the edges up over 

the (lling. Whisk the egg with a Tbsp. of water and use to brush the edges of the galette. Sprinkle the edges with a pinch of :aky 

sea salt, if desired. Bake on a parchment-lined baking sheet until the crust is golden, about 40 minutes. 

Allow to cool for 10 minutes before cutting

VEGETARIAN FRIENDLY RECIPE


