
UPCOMING WINERY EVENT... 
Join us for a special Valentine’s themed wine tasting. The Kacaba team & Zooma Caters will pour their hearts into 
another superb wine and food pairing. Two weekends to choose from, February 11th, 12th and 18th, 19th. 
As a special bonus, our cellar doors will be open and we invite you to pre-sample with us from the tanks and barrels 
prior to the spring 2023 bottling.

Reservations Required.

Event Times: 
11am-12:30pm  /  12:30pm-2pm  /  2pm-3:30pm  /  3:30pm-5pm

FRIENDS WITH BENEFITS.. .

COMMISSO ESTATE WINERY
Kacaba Founders Club members will continue exploring the Niagara wine region through their membership with Friends 
With Benefits, Kacaba’s wine club partnership program. For all of January, Founders Club members and up to three guests 
(groups of 4) can head to Commisso Estate Winery for a complimentary tasting. Reservations are required, so please call 
Commisso (289-205-1821) and they will take care you!

Commisso is located at 564 Kemp Rd E, Beamsville, ON L0R 1B2

For any questions regarding this new perk, email derek@kacaba.com
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2017 TERRACED 
VINEYARD SYRAH

HARVEST DATE:  NOVEMBER 9, 2017 AGING: 13 MONTHS  
ALCOHOL: 13.0% STYLE: DRY RED WINE 
SUGAR CONTENT: 3.8 G/L STORAGE: FRENCH & AMERICAN OAK 

2017 provided a challenging growing season. Spring and Summer conditions were mild 
yet very rainy. Both southern and southeastern Ontario had heavy rainfall in July and 
August. Fortunately, the 2017 harvest season kicked off with an exceptionally warm and 
sunny September, with ideal conditions for harvest persisting right through November, 
resulting in ripe and bountiful Syrah fruit. All grapes for this wine were handpicked from 
the Terraced Vineyard.

WINEMAKER NOTES:
Like all Kacaba wines, the 2017 vintage started with careful harvesting. All grapes were gently 
destemmed and left as whole berries for open top fermentation. The grapes were cold soaked 
to extract colour, flavours and aromatics from the skins before introducing yeast to initiate 
fermentation. During fermentation, tanks were hand-plunged twice a day to further extract 
colour and flavour. After fermentation, the wine was pressed from the skins and moved to 
a mixture of second and third-fill French and American oak barrels to complete malolactic 
fermentation and continue the aging process.

TASTING NOTES:
The Terraced Vineyard Syrah 2017 shows deep, inky colour with dark black/purple hues. Lifted 
aromas of plum, black cherry and violet fill the glass. The bright fruit aromas are complemented by 
notes of baking spices and chocolate that lead to a luscious palate full of fruit flavours and white 
pepper spice. The tannins are well integrated within this balanced wine. Notes of vanilla add com-
plexity and linger on the finish. Savour this wine now or cellar up to 2024.

FOOD PAIRING
This hearty Syrah, bold in structure yet soft on the palate, pairs exquisitely with all types of peppered 
red meats, sausage, barbequed meats like pork ribs, or roasted rack of lamb.

2017 Terraced Vineyard Syrah
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle



JAN 2023

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

SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2017 PROPRIETOR’S BLOCK SYRAH

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

PECORINO 
ROMANO

SMOKED MEAT 
CROSTINI

DARK CHOCOLATE 
BLUBERRY CLUSTER

IT’S ALL ABOUT GEOGRAPHY 
Syrah and Shiraz refer to the same grape; Syrah is how the variety was originally 
referred to, while Shiraz is how it became known in Australia, with the term then being 
adopted elsewhere for wines that share Australian Shiraz’s style. So, in short, each term 
is now associated with different styles of wines made from the same variety. The easiest 
way to remember this is that in a cool climate it is Syrah, and in a warm climate it is 
Shiraz.

Syrah, mostly referring to Old World expressions, is lighter in body and alcohol, leaner 
and with finer tannins. Shiraz, on the other hand, refers to New World, intense wines, 
which are generally richer, with riper aromas and fuller in both body and alcohol. While 
the distinct styles first emerged as a natural consequence of the different growing 
conditions and microclimates (i.e. the grapes in Australia reaching higher potential 
alcohol and more ‘cooked’ aromas than their European counterparts), producing a wine 
in either style is also greatly influenced by winemaking decisions. This explains why 
beyond France and Australia (and even within these countries) producers might choose 
to call a wine a single varietal Syrah or Shiraz to easily denote its style.

Syrah is the queen grape of the northern Rhône where it makes the muscular, deep-
coloured, age-worthy, savoury and peppery wines of Hermitage. In Côte-Rôtie it makes 
more perfumed, slightly floral and refined wines, namely when co-fermented with a 
small percentage of Viognier. Kacaba adopts this latter method of winemaking for this 
grape, creating complex wines with nuanced flavour profiles with every vintage.

TRIVIA TIME
SYRAH VS. SHIRAZ
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TERRACED VINEYARD SYRAH 
ROASTED BEET AND POTATO SOUP

INGREDIENTS

2 cups diced potatoes

2 cups diced peeled beets

olive oil

salt and ground black pepper to taste

1 celery stalk, diced

1 onion, diced

1 clove garlic, minced

4 cups vegetable broth

½ teaspoon dried thyme

1 bay leaf

1 ½ cups whole milk

1 tablespoon lemon juice 

DIRECTIONS

Preheat oven to 375 degrees F (190 degrees C). Place the potatoes and beets into a baking dish, and drizzle with 1 tablespoon olive oil; season with salt 

and black pepper.

Roast in the preheated oven until tender, about 1 hour; allow to cool.

Heat 2 tablespoons of olive oil in a large soup pot over medium heat, and stir in the celery, onion, and garlic. Cook, stirring often, until the onion is 

translucent, about 5 minutes. Mix in the cooked vegetables, chicken broth, thyme, and bay leaf, bring to a boil, and reduce heat. Simmer until the celery 

is very tender, about 45 minutes.

Remove from heat, and discard the bay leaf. Puree the mixture in the pot with an immersion blender until very well blended; stir in the milk and lemon 

juice to serve.

*recipe excerpted from allrecipes.com

VEGETARIAN FRIENDLY 
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TERRACED VINEYARD SYRAH 
SLOW COOKER BEEF SHORT RIBS

INGREDIENTS

4 pounds boneless or bone-in beef short ribs about 8 short ribs

1 teaspoon salt

1 teaspoon black pepper

3 cups beef broth

1/4 cup worcestershire sauce

1 teaspoon garlic powder

1 teaspoon onion powder

1 sprig fresh rosemary

DIRECTIONS

1. Season the short ribs with salt and pepper. Heat a large skillet over high heat. Sear the short ribs on each of the 4 sides for about 60 seconds per side. 

2. Pour the beef broth, worcestershire sauce, garlic powder, and onion powder into a slow cooker and stir together. Place the short ribs into the liquid in 
the slow cooker.

3. Place rosemary sprig on top of meat and put the lid on (the long cooking time will infuse the rosemary flavor throughout the liquid and the meat). 
Cook on low for 6-8 hours, until meat is tender.

HOW TO MAKE THE DRIPPINGS INTO A SAUCE:

Don’t let those delicious juices go to waste! Remove the meat and pour the juices into a sauce pan. Bring to a boil, reduce heat, and simmer until sauce 

reduces (about 15 minutes). You’ll have a delicious sauce. For a smooth sauce you’d want to strain it first.

HOW TO MAKE THE DRIPPINGS INTO A GRAVY:

Melt 2 tablespoons of butter in a saucepan. Add in 2 tablespoons of flour and whisk together into a paste. Pour in strained juices and heat over medi-

um-high heat until thickened. If your juices are straight from the oven and still piping hot this will only take a minute or two.

*recipe excerpted from thestayathomechef.com


