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2014 CABERNET/SYRAH 
REGULAR PRICE - $39.95 per bottle

CLUB PRICE - $34.95 per bottle

2014
CABERNET/SYRAH
CABERNET SAUVIGNON HARVEST DATE: NOVEMBER 13, 2014

CABERNET FRANC HARVEST DATE: NOVEMBER 13, 2014

SYRAH HARVEST DATE: OCTOBER 27, 2014 AGING: 12 MONTHS 

ALCOHOL: 13.1 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.4 G/L STORAGE: FRENCH & AMERICAN OAK

*is is the 5th vintage of the Kacaba Cabernet Syrah blend. It marries the spicey,  

peppery, fruit of the Syrah with the dark colour, rich cassis notes, and structural tannins 

of the Cabernet Sauvignon. Meanwhile, the Cabernet Franc adds enticing aromatics and 

a long, lingering +nish.

WINEMAKER NOTES:

All three varietals: Cabernet Sauvignon, Cabernet Franc and Syrah (Proprietors Block and 

Terraced Vineyard lots) were harvested on di2erent days but the winemaking techniques were 

identical for each component. All fruit for this wine was hand-harvested and sorted before 

undergoing a gentle crushing and destemming. Next, a cold soak was conducted to capture 

the colour and the structure. Fermentation was carried out in small-batch stainless steel tanks. 

*rough the fermentation these tanks were hand plunged 2 to 3 times a day for optimal  

 extraction of colour and 3avour. After the primary fermentation, the 3 components were 

pressed o2 the skins and individually wracked to both French and American oak barrels to 

create well-integrated 3avours and a rich mouthfeel. After 12 months in the barrel, the +nal 

blend was determined. *e assembled wine was racked, gently +ltered and a total of 374 cases 

were +nally bottled in March of 2016.

TASTING NOTES:

*is wine is the perfect example of what can happen when you integrate old world blending with 

vibrant new world fruit. Rich juicy 3avours of black cherry, ripe raspberries and plum coat the palate 

while notes of baking spices, toasty oak and chewy tannins follow. A great wine for social sipping or 

food matching. Savour this well-balanced wine or cellar up to 2024.
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2018 F.S CABERNET/SYRAH 
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2018 
FOUNDERS SELECT
CABERNET/ SYRAH
CABERNET SAUVIGNON HARVEST DATE: NOVEMBER 7, 2018

CABERNET FRANC HARVEST DATE: OCTOBER 22, 2018

SYRAH HARVEST DATE: OCTOBER 18, 2018 AGING: 16 MONTHS 

ALCOHOL: 14.2 %                                                           STYLE: DRY RED WINE 

 SUGAR CONTENT: 3.4 G/L   STORAGE: FRENCH & AMERICAN OAK

WINEMAKING NOTES:

Like all premium Kacaba wines the quality starts in the Vineyard. All fruit for this wine 

underwent extensive crop thinning to lighten the load on the vine and heavy leaf pulling to 

introduce additional direct sunlight resulting in the production of premium fruit in a challeng-

ing vintage. *e Cabernet Sauvignon, Cabernet Franc and Syrah were harvested at di2erent 

time but the winemaking techniques were identical for the two components of this blend. All 

fruit for this wine was harvested and sorted before undergoing a gentle crushing and being 

destemmed. Next a cold soak was conducted for two days to capture this wine intense color. 

Fermentation was carried forth in stainless steel tanks for 11 days at a maximum temperature 

of 90°F. *roughout fermentation the tanks were hand plunged twice daily for optimal ex-

traction of color and 3avor. After primary fermentation these wines were pressed o2 the skins 

and racked to both French and American oak barrels to create well-integrated 3avours and a 

rich mouthfeel. After 10 months of maturing in barrel, newly appointed Winemaker Vadim 

Chelekhov, blended the Final batch before cold stabilizing and bottling August 27th 2020.

TASTING NOTES:

A balanced and well structured medium bodied red with notes of plum, black cherry, and blackber-

ry across the palate. *e Syrah compliments this year’s blend beautifully with notes of white pepper 

and spice on the +nish. A playful balance of fruit, tannin and acidity with a smooth rounded texture 

makes this wine food friendly and quite the crowd pleaser. *e palate has hints of licorice with an 

undertone of herbs and tea leaf. Enjoy this wine with beef roasts, beef stews, gamier dishes such as 

duck and lamb, as well as smoked meats and cheeses. Drink now or cellar up to 2025
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2018 F.S CABERNET/SYRAH 
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

IN THE CLASSROOM:
BU T WHY OAK?
We often discuss barrels and oak with regards to wine but once in a while the question comes up “why oak?”. 

*e answer to this question goes back as far as the Egyptian, Greek and Roman Empires. At that point in 

history wine was typically crafted in amphorae, a fancy term for a big wine jug made from clay. Amphorae we 

used to ferment and transport wine and were even used a serving vessel. As the Roman empire expanded the 

transportation of wine in these heavy and fairly fragile vessels became more of a challenge. When the Romans 

began trade with Gaul everything about wine storage started to change.

Gaul was present day France, Luxembourg, Belgium, most of Switzerland, and parts of Northern Italy, the 

Netherlands, and Germany. *e Gauls were not wine drinkers but they did have a penchant for beer. Beer was 

being stored in barrels, barrels made from palm wood. Palm wood was something readily available, especially 

in the coastal areas but was not the easiest wood to bend to the shape of a barrel. Palm wood had to be quite 

heavily toasted over a +re to make it pliable enough to bend into the shape of a barrel. *e Romans eventually 

tried other woods that were easier to work with and also abundant. Oak took much less e2ort than palm wood 

to form into a barrel, was tight grained (aka waterproof) and even made the wine taste better when it travelled 

long distances.

Oak Barrels were lighter and much stronger than amphorae. It only took a couple centuries, for the tens of 

thousands of clay vessels to be left behind for this superior alternative. Other woods were de+nitely tested 

throughout history but Oak is the one with the most desirable combination of characteristics. *e minimal 

toasting of the wood required to bend the staves into shape allows wines to develop additional scents such as 

cloves, cinnamon, allspice or vanilla, and when drunk they had additional 3avors present, such as caramel, or 

vanilla.

Whisky, Beer and Wine are all aged in some form or another in barrels. Many woods have been tried and 

the results are quite often interesting. Fruit woods can imbue subtle characters. Maple Trees have been found 

to impart an iconic Canadian 3avour. None of these woods though is as consistent, easy to work with and 

watertight as Oak, more speci+cally white oak. *ere is a list of wood to be avoided entirely because the make 

up of the wood or its resin can be toxic when consumed. Red Cedar and Black Walnut would be the most 

recognizable varieties found in North America.
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CABERNET/SYRAH &
AU TUMN PERSIMMON ARUGULA PASTA

INGRIDENTS

8 oz Rigatoni

2 1/2 Cups +rm persimmon, peeled and cut into cubes

1 Teaspoon fresh thyme, or 1/2 tsp dried thyme

1 Tablespoon olive oil

2 Tablespoons unsalted butter

1 Onion, sliced

3 Large handfuls of arugula (about 3 cups packed)

1 Cup sharp cheddar cheese, shredded

Kosher salt and black pepper, to taste

1/2 Cup reserved pasta water

DIRECTIONS

Preheat oven to 350 degrees F. In a medium bowl, toss persimmon cubes with 1 Tbsp olive oil. Season with salt and pepper and thyme. 

Toss to combine. Bake for 30 minutes until persimmon has softened slightly and can be easily pierced with a fork. Set aside and let cool.

Bring a large pot of salted water to a boil. Cook rigatoni, or pasta of choice, to al dente according to package instructions. Before draining 

water, reserve 1/2 cup of pasta water.

In a large nonstick skillet, melt butter over medium heat. Once butter is melted, add sliced onions. Cook until onions are almost trans-

lucent.

Add arugula in two additions. Arugula will decrease in volume as it cooks. Cook until arugula begins to wilt.

Remove from heat and add 3/4 cup of cheddar cheese and 3 Tbsp of parmesan cheese. Add roasted persimmon and cooked pasta. Toss 

to combine. *e cheese will melt and get sticky. Add 1/4 cup of reserved pasta water to moisten pasta. Season with salt and pepper. 

Continue to add reserved pasta water, 1 Tbsp at a time until pasta is well coated with the cheesy sauce.

Serve immediately. Serve warm so cheese is ooey and gooey. If necessary, reheat over stove. Serve with grated parmesan cheese and 

remaining cheddar cheese.

VEGETARIAN FRIENDLY 
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CABERNET/SYRAH &
NORDIC MEATBALLS WITH BEET AND KALE SALAD

INGRIDENTS

3 Slices light rye bread , cut into 1/4-in. cubes

1/4 Cup milk

500 g Lean ground beef

1/4 Cup plus 2 tbsp +nely chopped parsley , divided

1 Egg yolk

1/2 Tsp salt

3 Tbsp canola oil , divided

2 Tbsp apple cider vinegar

1/2 Tsp Dijon mustard

8 Cups +nely sliced kale

1 Small beet , peeled and grated

DIRECTIONS

Combine one-third of bread cubes with milk in a small bowl. Let stand until bread is soft, 5 min.

Combine ground beef with 1/4 cup +nely chopped parsley, egg yolk, salt and milk-soaked bread cubes in a large bowl. Mix with your 

hands until combined. Divide mixture and roll into 16 balls.

Heat an extra-large non-stick frying pan over medium. Add 2 tsp canola oil, then remaining dry bread cubes. Cook, stirring often, until 

toasted, 4 to 5 min. Transfer to a plate. Add 1 tsp canola oil to pan, then meatballs. Cook, turning often, until brown on all sides, about 5 

min. Reduce heat to medium-low and continue cooking, covered, stirring occasionally, until meatballs are cooked through, 7 to 10 min. 

Let stand, 5 min.

Whisk remaining 2 tbsp each canola oil with cider vinegar and Dijon in a large bowl. Add kale and grated beet. Toss to coat. Divide salad 

and croutons among 4 plates. Top with meatballs. Sprinkle with remaining 2 tbsp chopped parsley.


