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2007
RESERVE 

PINOT NOIR

 
HARVEST, OCTOBER  2, 2007

AGING    TWENTY ONE MONTHS

STORAGE    FRENCH & AMERICAN OAK

ALCOHOL    12.9 %  BY VOLUME

STYLE    DRY RED WINE

SUGAR CONTENT   5.1g/l

Pinot Noir is complex, elusive and di%cult to grow. Yet Kacaba, Winemaker, 

John Tummon crafts Pinot Noir because the resulting wine can reap a reward as 

great as the challenge. 

* GOLD MEDAL WINNER  -  ALL CANADIAN WINE CHAMPIONSHIPS *  

BACKGROUND

Pinot Noir, a&ectionately know as “(e Heartbreak Grape”, is sensitive to light 

exposure, cropping levels (must be low yielding), soil types and pruning 

techniques. In the winery it is sensitive to fermentation methods and yeast 

strains. Its thin skin makes it highly susceptible to bunch rot and other fungal 

diseases. (e vines themselves are prone to downy mildew, leaf roll, and fanleaf. 

(ese complications have given the grape the reputation of being di%cult to 

grow.

FERMENTATION

Our 2007 Reserve Pinot Noir made with 100% handpicked grapes. Harvested in 

early October, the grapes were hand sorted, gently destemmed, and left as whole 

berries for two days of cold soaking to extracting colour, 0avours and tannins 

from the skins. (e Pinot Noir was then fermented using wild and select cultured 

yeasts. During fermentation the tanks were hand plunged four times daily to 

extract colour and 0avour. After fermentation the Pinot Noir was pressed o& 

skins and transferred to new French oak barrels and second 1ll American oak 

barrels for aging. 

WINE DESCRIPTION

An exciting and unique wine that leans towards Old World terroir-driven rather 

than New World jammy fruit. A subtle nose develops in the glass o&ering aromas 

of pine, forest 0oor, violets, plum and raspberry. (e aromas continue through to 

medium-full-bodied palate where earthiness and sour cherry 0avours are 

prominent. A long, balanced 1nish lingers with a hints of toasted oak and spice.
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TRICKY TO GROW 

BUT WORTH THE EFFORTS, 

PINOT NOIR
 

Ever since Miles spoke poetically to Maya in the "lm Sideways (2004), Pinot 

Noir has been one of North America’s most popular red wines. 

“Pinot needs constant care and attention. And, in fact, it can only grow in these 

really speci"c, little tucked-away corners of the world,” Miles says in the "lm.
 

He explains the di+culty of the wine: Pinot is “a hard grape to grow. It’s 

thin-skinned, temperamental, ripens early... not a survivor like Cabernet.” 

Unlike Cabernet Sauvignon, Pinot Noir (because of its tendency to ripen early) 

only excels in a few, cool corners of the world. A cool climate helps extend Pinot 

Noir’s “hang time,” allowing the grape to develop its wonderful array of fruit and 

/oral aromas and /avours.
 

A cool climate also preserves the Pinot Noir’s naturally high acidity and 

moderates the level of alcohol in the "nished wine. In other words, a cool climate 

make a balanced Pinot Noir.
 

Pinot Noir’s origin of birth is France’s Burgundy region. Today Burgundy is 

responsible for some of the world’s most sought-after and expensive red wines. 

0e monks of Burgundy have spent centuries deciding where to plant their Pinot 

vines.
 

In Ontario, the "rst Pinot Noir vine is rumored to have arrived in the early 

1980’s in Niagara-on-the-Lake. But unlike Burgundy, where Pinot Noir has been 

cultivated since 100 A.D., Niagara’s wine growers have had to learn where the 

best locations are to plant the "nicky Pinot vines over these past 20 years. 

What grape growers in Niagara have discovered is that the best, most balanced 

Pinot Noir is being grown on the bench land of the Niagara Escarpment. 

Kacaba’s Pinot Noir from the Wismer Vineyard is located on the Twenty Mile 

Bench of the Niagara Escarpment and boasts a long lineage of awards.    

JANUARY 2014

2007 
RESERVE 

PINOT NOIR
Club price - $37.95 per bottle



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

    

.

VEGETARIAN FRIENDLY, 

PORTOBELLO MUSHROOM PIZZA 

PAIRING : RESERVE PINOT NOIR 2007

Everyone loves pizza. Try this twist for a traditional family meal. 

Portobello mushrooms stuffed with all of our favorite toppings. 

Portobello mushrooms can sometimes seem a little odd due to their massive size 

but don't let the looks of these gems scare you away. Using these large 

mushroom caps as the basis of this pizza is not only super healthy, it’s low 

calorie and low carb (eat as much as you like without the guilt).

Ingredients:

Directions:

the center of each mushroom cap. Top with cheese, sliced tomatoes, olives, sliced 

is melted and golden.
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