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2018 RESERVE 
CABERNET SAUVIGNON
HARVEST DATE: NOVEMBER 7, 2018    AGING: 20 MONTHS

ALCOHOL: 14.9%            STYLE: DRY RED WINE

SUGAR CONTENT: 3.2 G/L    STORAGE: FRENCH & AMERICAN OAK
 
2018 without any doubt was an excellent cool climate growing season. The weather was 
mild through the summer and remained mild and dry well into the Fall. These balanced 
conditions allowed the grapes to reach a high level of ripeness but at a very slow rate. 
Growing conditions like this are rarely ever experienced in Niagara and produce a wonderful 
balance between sugar, tannin and acidity. The 2018 Reserve Cabernet Sauvignon is a prime 
example of the quality of red wine that can be produced on the Niagara Escarpment. 

WINEMAKING NOTES:
All grapes for this wine were carefully harvested a little over 24 brix of sugar and with a very 
high degree of phenolic ripeness. Not all vintages in Niagara allow for such a high degree of 
ripeness to be achieved. To show just how beautiful this fruit was Kacaba’s winemaking team 
used a selection of new and old barrels to craft this wine. Older barrels were used to help 
promote the undertones of the fruit while the newer ones added complexity from the freshy 
toasted oak. After undergoing a gentle destemming, open top fermentation and 20 months of 
aging in the barrel this wine was bottled at the start of September 2020. 

TASTING NOTES:
A full bodied and complex wine with aromas of ripe black cherry and blackcurrant with sweet 
tobacco and chocolate. The elegant palate shows notes of blackcurrant, cherry, cigar box and 
baking spice. Sweet tobacco and savoury menthol notes in the mid palate with beautifully 
balanced tannins through a clean finish. A great wine for social sipping or food pairings.

FOOD PAIRING:
Try this Cabernet Sauvignon with steak fajitas, beef wellington or hearty beet root dishes. 
Drink now or cellar until 2029. 

FEB 2022

2018 RESERVE CAB. SAUV.
 REGULAR PRICE - $54.95 per bottle

CLUB PRICE - $49.95 per bottle

2021 DECANTER WORLD WINE AWARDS, LONDON UK - BRONZE MEDAL



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

FEB 2022

SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2018 RESERVE CABERNET SAUVIGNON

A QUICK BITE... AN APPETIZER... SOMETHING SWEET...

IT IS THE WORLD’S MOST POPULAR WINE VARIETAL 
Cabernet Sauvignon is the most planted wine grape in the world, about 840,000 acres. 
It is also the most planted grape in Napa Valley and Chile. 
 
IT IS A CROSS GRAPE 
After DNA testing in 1996, a group of wine researchers from UC Davis made the 
discovery that Cabernet Sauvignon is a natural cross grape from Cabernet Franc and 
Sauvignon Blanc, which is believed to have originated in Bordeaux, France. 
 
IT IS ONE OF THE YOUNGEST GRAPE VARIETALS 
Cabernet Sauvignon is about 600 years old. The first mentions of it are in the 17th 
century. In comparison, the first mentions of ancient Riesling were in 1435.  
 
IT HAS ITS OWN DAY TO BE CELEBRATED 
The Thursday before Labour Day each year is Cabernet Day.  It began in 2010 when 
Twitter personality Rick Bakas came up with the idea, getting many Napa wineries 
together. What began as a marketing tool turned into a holiday, so mark that date in 
your calendars, you will want to celebrate!

TRIVIA TIME
FUN FACTS ABOUT CABERNET SAUVIGNON

5 YEAR AGED WHITE 
CHEDDAR

BEEF SLIDER WITH 
BACON JAM

FLOURLESS 
CHOCOLATE TORTE
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VEGETARIAN FRIENDLY 

CABERNET SAUVIGNON
BLUE CHEESE AND MUSHROOM RISOT TO

INGREDIENTS
2 tablespoons extra virgin olive oil
1 clove garlic finely chopped
250 grams sliced cremini mushrooms
1-2 springs of fresh thyme finely chopped
salt to taste
4 cups vegetable stock
1 ½ tablespoon extra virgin olive oil
1 small white onion finely chopped
320 grams Arborio rice
¼ cup Kacaba Unokaed Chardonnay
100 grams blue cheese diced
1 ½ tablespoon cold butter cubed
¼ cup grated Parmesan cheese

freshly ground black pepper

DIRECTIONS

In a medium saucepan, bring the vegetable stock to a boil over medium-high heat. Once it’s boiling, lower the heat 
to low to keep it warm.

Heat 2 tablespoons of olive oil in a large skillet over high heat. Add the garlic and sauté until fragrant. Add the mush-
rooms and thyme, and cook for about 5 to 8 minutes, or until the mushrooms have softened. Season to taste, then 
remove from the pan and set aside.

Add 1½ tablespoon of oil to the pan, and sauté the onion until soft and translucent. Add the rice and toast it, stirring 
often, for about 2-3 minutes or until the edges have turned translucent but the center is still opaque. Pour in the white 
wine and, when it has been absorbed, add just enough stock to cover the rice and reduce the heat to medium-low 
Keep adding ladlefuls of stock, stirring continuously and allowing each ladleful to be absorbed before adding the next. 
This will take around 15 minutes.

About halfway through, add the mushrooms and mix well.

When the rice is al dente, remove from heat and stir in ¾ of the gorgonzola, parmesan cheese, and butter.

Serve the mushroom and blue cheese risotto topped with the remaining gorgonzola, fresh thyme, and freshly ground 
black pepper.
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CABERNET SAUVIGNON
PRIME RIB WITH CREAMY HORSERADISH SAUCE

INGREDIENTS
2 tbsp unsalted butter

3 tbsp whole grain mustard

1/2 cup jarred horseradish

1 prime rib roast about 5lb, at room temperature

1 tbsp vegetable oil

2 shallots finely chopped

1/2 cup dry white wine

3/4 cup whipping cream

DIRECTIONS

Preheat oven to 500°F.

Rub roast with oil. Sprinkle with salt and pepper mix. 

Place roast, bone side down, in roasting pan. Roast in center of oven for 15 minutes. Remove from oven. Reduce oven 
temperature to 350°F.  

Brush roast with 2 tbsp of mustard and return to oven. Roast for 70 minutes longer for rare or until meat thermometer 
registers 135°F.  For medium, roast 85 minutes longer or until meat thermometer registers 155°F . 

Tent with foil; let stand for 20 minutes before serving or until internal temperature rises 5°F.

Meanwhile, make sauce: In frying pan, melt butter over medium-high heat; cook shallots until softened but not 
browned, about 3 minutes. 

Stir in white wine; cook until wine is reduced by half, about 4 minutes. Stir in whipping cream and remaining mus-
tard; cook until sauce thickens, about 3 minutes. 

Remove from heat. Stir in horseradish.

Discard any juices in roasting pan. Slice roast and serve with sauce.


