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

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

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.**

M O R E  R O C K I N ’  T I M E S  W I T H  K A C A B A  &  Z O O M A  C AT E R S

WEEKEND one - January 11th, 12th & 13th

WEEKEND two - January 18th, 19th & 20th

WEEKEND three - January 25th, 26th & 27th

Savour an exotic North African-styled pairing.  Experience Kacaba’s small batch 

Gewürztraminer Icewine complimented by the 7avours of Zooma Caters’  pan-seared 

Moroccan spiced jumbo prawns, served over red pepper lychee couscous. 

A fantastic 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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2014 CABERNET

SAUVIGNON

REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $29.95 per bottle

2014 CABERNET 
SAUVIGNON
HARVEST DATE: NOVEMBER 13, 2014 AGING: 12 MONTHS 

ALCOHOL: 13.0% STYLE: DRY RED WINE 

SUGAR CONTENT: 3.7 g/L STORAGE: FRENCH & AMERICAN OAK

DOUBLE GOLD MEDAL - ALL CANADIAN WINE CHAMPIONSHIPS 2017

WINEMAKER NOTES:

:e 2014 Cabernet Sauvignon, like all Kacaba wines, started with hand harvesting. :e grapes 

were hand sorted, gently destemmed, and left as whole berries for open top fermentation. :e 

berries then cold soaked to extract colour, 7avour and aromatics from the skins before introducing 

yeast to start fermentation. During fermentation, tanks were hand plunged 2-3 times a day to 

further the extraction of colour and 7avour. After fermentation, the wine was pressed o< the skins 

and moved to a mixture of French and American oak barrels to complete malolactic fermentation 

and continue the aging process. After 12 months of barrel maturation the wine was racked, blended 

and then bottled in March 2016.

TASTING NOTES:

On the nose, notes of blackberry and juicy cassis tempt the red wine lover. Swirl the glass to 

(nd dark notes of spiced blackcurrant accented by toasted cedar, oak and vanilla.  Upom (rst 

taste the palate opens with balanced acidity revealing dark black fruit with just a touch of 

raspberry and strawberry. As initial impressions fade, we (nd (rm tannins that (ll the palate, 

underscoring a (nish with dark chocolate, blueberry, and aged cedar. We suggest giving this 

wine a little time to breathe and evolve, growing bigger and bolder as it takes in the air. :e 

tannins unfold and show the excellent maturity of the grapes and the fruit intensity, building 

to an intricate long (nish. Shows well for a cabernet sauvignon not only from a cool climate, 

but also from a cooler vintage. :is is an excellent example of how Kacaba is creating red wines 

that age exceptionally well. A great wine for social sipping or food matching. Savour this well 

balanced wine now or cellar up to 2025.

FOOD PAIRING:

:e dark fruit 7avours and moderate tannins found in our 2014 Cabernet Sauvignon make 

it a complement to a variety of favourite dishes including vegetarian lasagna, braised lamb 

shanks with rosemary, Mediterranean 7avoured dishes or Moroccan spiced pork tenderloin.
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2014 CABERNET

SAUVIGNON

REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $29.95 per bottle

IN THE CLASSROOM:
WHICH WINE GLASS IS RIGHT? PG. 1
Have you been at a store recently looking at the selection of glassware and trying to (gure out what the 

di<erence is? Glassware is complicated and professionals in the beverage industry will sample a wine in an 

array of glasses before deciding on the right one to serve it in. :e question for you, the home wine drinker, is 

do you need a di<erent type of glass for every type of wine? :e short answer is no, not really. In the end the 

wine is all that matters, not the glass. :e propagation of needing to own a broad selection of wine glasses was 

instigated by marketing personnel at some of the larger glassware producers in the 1970s to increase sales. 

Scienti(cally a lot of the claims made by these glassware producers have been proven total fallacy. However 

there are some useful tips to consider when looking for a good all purpose glass or if you want to branch out 

and invest in an array of glasses.

Most sommeliers and winery professionals suggest that owning a good all purpose wine glass is essential. It 

is probably not a bad idea to have a set of sparkling wine glasses as well because they do in fact help to keep 

the bubbles in the wine longer. Many of the di<erent wine glasses out there are made to be fancy, pretty or 

interesting but the most important thing when considering your glassware is function. Does the glass get the 

wine to your mouth and direct smell towards your nose.

Most people believe that glassware with stems are the best because it keeps your body heat away from the 

wine and keeps any smells that might be on your hands away from your nose. Stemless wine glasses are nice 

for a di<erent look and to protect yourself from broken stems but are more of a style choice than anything. 

Having a stem on your glass also makes it easier to swirl the wine.
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SAUVIGNON

REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $29.95 per bottle

IN THE CLASSROOM:
WHICH WINE GLASS IS RIGHT? PG. 2

When you are shopping for wine glasses consider the di<erent parts of the glass. A good strong foot on the 

glass makes sure it stays upright and should be well attached to the stem, this is a point where breakage can 

occur. :e stem of the glass gives you a place to hold and keeps (nger prints o< the bowl. :e bowl of a wine 

glass is the part with the most variations in design. :e bowls of all wine glasses will be tapered upward with 

a slightly narrower cavity at the top than at the bottom. :is shape helps to hold the aroma of the wine and 

direct it toward your mouth and nose. :e joint between the bowl and stem is another point to make sure has 

a strong connection because it is not uncommon for them to break apart. :e surface area of a bowl should be 

large enough to allow the wines inside to breath. Champagne glasses will have a very small amount of surface 

area so that the wine is able to retain the carbonation. Finally, the rim of a glass should be fairly thin and allow 

the wine to 7ow easily out of the glass with no raised lip or resistance. 

:e material a glass is made of can make a di<erence too. Plastic is great for use when breakage is a concern, 

but is not the most ideal material. Clear glass or crystal are the most desirable material for wine glasses be-

cause they really show o< the colour of the wine inside.

When shopping for your wine glasses make sure to look for a big enough glass to allow for swirling of the 

wine. A long stem is also useful to help with swirling and to give a comfortable place to hold. A slight inward 

curve at the top of the glass is also a great feature to look for since it will help trap the aromas of the wine in 

the bowl. :e glasses you buy are ideally ones that can be replaced when one gets broken or are the right price 

that you can buy a backup supply to start with. Ultimately, (nd something that works for you and the type of 

wine drinking that you enjoy.
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CABERNET SAUVINGNON &
MEDITERRANEAN PASTA

INGREDIENTS

1 tablespoon kosher salt

6 ounces whole wheat angel hair pasta

4 cloves garlic

2 cups grape tomatoes

14 oz. quartered artichoke hearts

6 oz. whole pitted black olives

3 tablespoons good-quality olive oil

½ teaspoon ground black pepper

¼ -½ teaspoon crushed red pepper 7akes

¼ cup freshly squeezed lemon juice 

¼ cup freshly grated Parmesan cheese

¼ cup fresh Italian parsley, chopped

DIRECTIONS

Bring a large pot of water to a boil and add 1 tablespoon salt. Cook the pasta until al dente. Reserve 1/2 cup of the pasta water, then drain.

While the water boils and pasta cooks, prep your vegetables and remaining ingredients: mince the garlic; halve the cherry tomatoes; 

drain and roughly chop the artichokes; drain and slice the olives in half. Once the vegetables start cooking, the recipe goes quickly, so 

you want to be ready.

Heat the olive oil in a large skillet over medium high heat. Add the tomatoes, garlic, the remaining 1 teaspoon salt, pepper, and crushed 

red pepper 7akes. Cook, stirring frequently, until the garlic is fragrant and the tomatoes begin to break down and release some juices into 

the oil, 1 to 2 minutes.

Add the pasta to the skillet and toss to coat. Add the artichokes and olives. Drizzle the lemon juice over the pasta. Continue tossing and 

cook for 1 to 2 minutes, until warmed through. If the pasta seems too dry, add a splash of the reserved pasta water to loosen it. Taste and 

adjust the salt and pepper as desired. Remove from heat and sprinkle with Parmesan and parsley. Toss once more and enjoy.

VEGETARIAN FRIENDLY RECIPE
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CABERNET SAUVIGNON &
SPICY TERIYAKI & SRIRACHA GLAZED VENISON MEATBALLS

INGREDIENTS

1-2 pounds ground venison

1 egg, lightly beaten

1 cup panko bread crumbs

1 teaspoon fresh basil, minced

2 tablespoons crushed garlic

1 teaspoon crushed red pepper (optional)

¼ teaspoon fresh ginger, minced

¼ cup red onion, chopped (ne

Salt & pepper to taste

SPICY  TERIYAKI & SRIRACHA GLAZE

¼ cup soy sauce

1 cup water

1/3 teaspoon ground ginger

2 tablespoons garlic, crushed

5 tablespoons brown sugar

½ teaspoon honey

2 tablespoons cornstarch

¼ cup cold water

2 tablespoons Sriracha (if you want it spicier add more; less spicy add less)

DIRECTIONS

Preheat oven to 375 degrees

In large glass bowl add all meatball ingredients and mix together. Once meat is fully mixed roll into 1 inch meatballs. Place meatballs on 

a lightly greased baking sheet or dish. Put meatballs in oven for 18-20 minutes

While meatballs are cooking work on the homemade spicy teriyaki sauce. In medium sauce pan bring all ingredients to a boil minus the 

cornstarch and the ¼ cup cold water. Reduce heat to low-med. Mix in small bowl the ¼ cup cold water and cornstarch until dissolved.

Add cornstarch mixture to sauce pan and heat until you reach your desired thickness

ASSEMBLY:

Remove meatballs from oven and coat each one in the teriyaki mixture. Garnish with toasted sesame seeds and green onions


