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SILVER MEDAL - ALL CANADIAN WINE AWARDS 2014

 e All Canadian Wine Awards is one of Canada’s oldest wine competitions, established in 1981. 
 is year’s judging marked thirty-four years of critiquing Canadian wines, by esteemed panels of 
wine writers, sommeliers and accredited wine judges.  is year Kacaba Vineyards was awarded three  
medals including Silver for the 2011 Cabernet Franc.

Natalie Maclean, www.nataliemaclean.com
90 POINTS 
Herbal nose with savoury dried herbs on the palate and a touch of bell pepper that often 
accompanies Cabernet Franc, though not unpleasant at all. Full-bodied and smooth with )eshy 
black plums and a good *nish.  is wine really opens up after one hour of decanting. Cabernet 

Franc food pairings: robust pasta dishes and anything o+ the barbecue. 

Vic Harradine, www.winecurrent.com
**** (4 STARS)
Savory herbs, smoky bits and pencil shaving aromas herald a rip-roaring river of black currant and 
juicy black cherry coating the palate adorned with lip-smacking acidity and a solid tannin 
underpinning. On the powerful *nish there’s oodles of fruit, complexity and good length. It’s very 
good now after a two-hour aeration decant with promise of much more by opening in a year or two. 

Rick Vansickle, www.winesinniagara.com
89 POINTS
A savoury nose of dried herbs, bay leaves, black currants, cherry and cigar box cedar. A typical 
cool-climate Cab Franc on the palate with a lean pro*le that shows interesting )avours of savoury 
spices, herbs, dark fruits, smoky notes to go with round tannins. 

 

Erin Henderson, www.thewinesisters.com
**** (4 STARS)
Aromas of smoke, cedar, blackberries and cigar box. Mid-weight palate, with dry tannins and 
)avours of cassis, black currant, peppercorn and a woodsy note. Restrained and elegant, this is great 
alongside grilled meats or stu+ed peppers. 
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HARVEST:   OCTOBER 29/2011

STORAGE:   FRENCH & AMERICAN OAK

AGING:   21 MONTHS

SWEETNESS:   (D) DRY

VINEYARD NOTES

After a number of award winning vintages, we realize that Cabernet Franc forms 

the backbone of our "agship wines. Hence the fruit, from our estate 18 year old 

vines, are treated with kid gloves. Cabernet Franc has a tendency to be vigorous  

therefore, we hard prune these vines in order to reduce the yield and increase the 

colour and "avours. %e bunches were also hand thinned in order to retain only 

premium quality fruit. %e 2011 vintage fruit was hand picked in the cool of the 

early morning to retain the primary fruit "avours. 

WINEMAKER NOTES

%e grapes were crushed and transferred to open fermenters then fermented to 

dryness which took a period of 21 days. Each day,  the Cabernet Franc was hand 

plunged 3 times to ensure maximum colour and "avour extraction. %e resulting 

wine was then pressed then transferred to a mixture of French and American oak 

barrels in readiness for malolactic fermentation and consequent barrel aging. 

After the 21 months, the barrels were racked and blended into stainless steel 

tanks. Prior to bottling, the wine underwent light  )ltration to ensure freshness of 

"avours and brightness of colour. 

TASTING NOTES

An alluring wine with a nose of cedar, cigar box and savory dry fruits. Notes of 

currant, blackberry and co*ee dance on the palate alongside elegant and 

supportive tannins. A luscious and round wine with a long,  lingering )nish. 

Serve with robust pasta dishes and anything o* the barbecue. Drink now or cellar 

up to 2022.

2011

CABERNET FRANC 
STYLE:   MEDIUM / FULL BODIED 

ALCOHOL:   13.5%

SUGAR CONTENT:   4.2 G/L
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LAMB SHASHLIKS WITH ROSEMARY 

 
INGREDIENTS

1 small leg of lamb (1½ kg/3lb 5oz), boned and cut into large chunks

1 lemon, juiced and roughly chopped

3 tbsp olive oil

20 garlic cloves, finely chopped

handful rosemary sprigs, leaves picked and chopped

3 green peppers, cubed

2 red onions, cut into wedges

To serve

warmed flatbreads

natural yogurt

chilli sauce

chopped tomato and cucumber

INSTRUCTIONS
1.Mix the lamb with the lemon and juice, oil, garlic and rosemary. Season well. 

Cover with cling film and leave to chill for a few hours or, if possible, overnight.

2.Thread the lamb onto large metal or wooden skewers, alternating with the peppers 

and onions. (If using wooden skewers, soak for 20 mins before using.)

3.Get your coals hot, then put the lamb skewers over the heat and cook for about 5 

mins until well coloured. Turn over and cook for a further 5-10 mins until cooked to 

your liking and nicely charred. To test if the lamb is done, put a large skewer into the 

middle of the meat and press down on the flesh. If the juice that runs from it is 

bloody, it’s not cooked enough. If the liquid is completely clear, the lamb is well done. 

Allow the meat to rest for a few mins before serving with flatbreads, yogurt, chilli 

sauce, and tomato and cucumber.
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Vegetarian Friendly

TOASTY FETA KEBABS 

INGREDIENTS

200g pack of reduced fat feta cheese, cut into 8 chunks

½ French stick, cut into bite-size chunks

8 cherry tomatoes

1 lemon, zested and halved lengthways

2 sprigs of rosemary, chopped

1 tbsp olive oil

4 wooden skewers

INSTRUCTIONS
1.Heat the grill to high. Cut one lemon half into wedges, and slice the other half. 

Thread a piece of the bread onto a skewer, then a piece of feta, a lemon slice and a 

cherry tomato. Repeat, then finish with a piece of bread. Do this on three more 

skewers and place kebabs onto a baking tray.

2.Sprinkle over the zest and rosemary then drizzle over the oil. Grill kebabs for 1-2 

mins on each side until feta is browned. Serve with lemon wedges.

 


