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2019 CABERNET FRANC
HARVEST DATE:  NOVEMBER 19, 2019 AGING: 12 MONTHS  
ALCOHOL: 12.9% STYLE: DRY RED WINE 
SUGAR CONTENT: 3.0 G/L STORAGE: FRENCH & AMERICAN OAK 

WINEMAKING NOTES:

Because Kacaba’s vineyards are situated on the Escarpment Bench, the soils there help produce 
quality wine even during an average Niagara growing season. The landscape’s elevation and 
dense clay/loam soils naturally stress the vines which concentrate the flavours in the fruit. This 
concentration coupled with strategic crop thinning produces balanced tannins with ripe fruit 
flavours. Regardless of the conditions in a given growing season, Kacaba Vineyards has the 
ability to produce award-winning wines. All fruit for this 2019 Cabernet Franc was carefully 
harvested to ensure only the best fruit would be processed. After picking, the clusters were 
gently destemmed and allowed to cold soak on skins for two days prior to being inoculated 
with select yeasts strains for fermentation. Manual pump-overs and punch-downs were 
performed twice daily for the 14-day duration of the fermentation. After finishing the primary 
fermentation, the wine was pressed from the skins and racked into a combination of 29 slightly 
older French and American oak barrels. There the wine finished malolactic fermentation and 
remained to mature in oak for 12 months. Finally, the wine was racked, filtered and bottled in 
early September 2021.

TASTING NOTES:

This voluptuous wine has intriguing aromatics of ripe black cherry and boysenberry, with 
nuances of nutmeg and fine leather. The palate is medium-bodied and rich with luscious 
flavours of black currant and cranberry complemented by savoury notes of cumin, coriander, 
white pepper and thyme. Enjoy this wine now or cellar up to 2027.

FOOD PAIRINGS:

This delicious and versatile wine pairs well with a variety of classic dishes or can be enjoyed all 
on its own. Perfect with gamey roasts such as lamb or venison, hearty pasta dishes like meat 
lasanga, and fun family favourites like pulled pork or a classic juicy burger.

2021 WINE ALIGN NATIONAL WINE AWARDS OF CANADA - BRONZE MEDAL

2019 CABERNET FRANC
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2019 CABERNET FRANC

A QUICK BITE...

HUMBOLDT FOG

AS AN APPETIZER...

BBQ CHICKEN AND ROASTED 
RED PEPPER FLATBREAD

SOMETHING SWEET...

DARK CHOCOLATE AND 
WALNUT TRUFFLES

One of the oldest cultivated grape varieties, Cabernet Franc is known for its easy-
drinking structure and intriguing combination of fruity, vegetal, and earthy flavours. 
Cab Franc excels in a cooler climate, making it a signature grape of the Niagara region. 
It ripens an average of 1-2 weeks earlier than its counterpart Cabernet Sauvignon, 
therefore making it a reliable grape to grow in Niagara’s shorter growing season.

Cab Franc originated in the Basque country of France hundreds of years ago.  The 
grape is called “Bouchet” in Bordeaux, where it has grown since at least the seventeenth 
century. In the Loire Valley, where it also thrives, Cabernet Franc is called “Breton.” 

Cabernet Franc is commonly found in Bourdeaux style blends, and is famously known 
as the “third grape of Bourdeaux” along with Cabernet Sauvignon and Merlot. 

Cabernet Franc’s claim to fame is as one of the parent grapes of Cabernet Sauvignon, 
the result of a crossing with Sauvignon Blanc in the 1700s.  

Cabernet Franc grapes are thin skinned, which yields a wine that is more moderate in 
tannin and lighter in colour and body than Cabernet Sauvignon. They are also pyrazinic, 
meaning they contain the same compound that gives bell pepper and jalapeño their 
grassy, herbaceous aroma. It is for this reason that many get notes of green pepper from 
a Cab Franc. 

MAKING HISTORY
A BACKGROUND ON CABERNET FRANC
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VEGETARIAN FRIENDLY 

CABERNET FRANC
EGGPLANT PARMESAN

INGREDIENTS
1 large eggplant, sliced into 1/2” thick slices
2 tablespoon kosher salt 
1 ½ cup Italian seasoned breadcrumbs
2 eggs
½ cup milk
4 tablespoon vegetable oil, for lightly pan-frying
3 cups marinara sauce, homemade or store-bought
2 cups whole milk mozzarella, shredded
1 cup parmesan cheese, shredded
Handful of fresh basil leaves, chopped, for garnish

DIRECTIONS

Salt the top side of your eggplant slices and place them on a  
wire rack on a baking sheet. Let the liquid pull out for 45 minutes to 1 hour.

When your eggplant slices have finished draining liquid, brush off the excess salt with a damp paper towel.

In 2 shallow plates, add breadcrumbs to one and whisk eggs and milk in the other. Dip both sides of eggplant slice 
into milk/egg mixture then cover with breadcrumbs, shaking off the excess. Place on plate or large baking sheet and 
repeat until all eggplant slices have been coated.

Preheat oven to 375 degrees.

Heat a skillet over medium-high heat and add 1 tbsp of vegetable oil into the skillet. Once the skillet is hot, add two 
eggplant slices at a time to the skillet and cook on both sides until golden brown, remove and set on a large plate lined 
with paper towels. Repeat until you’ve pan-fried them all.

In a large casserole dish, add 1 cup of marinara sauce to the bottom of the casserole dish. Add a layer of eggplant slices. 
Then using a 1/4 cup, dollop marinara sauce on top of the eggplant slices. On top of the eggplant slices, sprinkle a 
generous amount of mozzarella cheese and parmesan cheese. Repeat the layers until you run out of eggplants slices. 
Top the casserole with more cheese before you place it in the oven.

Bake for 20-25 minutes, or until the cheese is bubbly and brown on top. Broil for 5 minutes to get the cheese nice 
and brown.

Serve hot and top with chopped basil.
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CABERNET FRANC
SLOW COOKER PULLED PORK SANDWICHES

INGREDIENTS
1 onion, finely chopped

3/4 cup ketchup

3 tbsp. tomato paste

1/4 cup apple cider vinegar

1 tsp. paprika

1 tsp. garlic powder

1 tsp. mustard powder

1 tsp. cumin

1 4-lb. pork shoulder, trimmed of excess fat

Kosher salt

Freshly ground black pepper

Coleslaw, for serving

Buns, for serving

DIRECTIONS

Combine onion, ketchup, tomato paste, apple cider vinegar and spices in the bowl of a slow cooker. Season pork 
shoulder all over with salt and pepper then add to slow cooker, covering it with ketchup mixture. Cover and cook until 
very tender (the meat should fall apart easily with a fork), on HIGH for 5 to 6 hours or on LOW for 8 to 10 hours. 

Remove pork from slow cooker and transfer to bowl. Shred with two forks and toss with juices from the slow cooker. 
Serve on buns with coleslaw.


