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2016 PB Syrah 
REGULAR PRICE - $39.95 per bottle

CLUB PRICE - $34.95 per bottle

Believe us when we tell you this is a fantastic wine, need 
a second opinion?

"e CRITICS HAVE SPOKEN .................

Average #nal score from judges at the 2018 National Wine Awards of 
Canada. Tasted blind June 2018.

 91 Points, National Wine Awards of Canada
 

“Born on a slope at the southern exposure of Kacaba, this syrah is very 
peppery and seductive. "e wood is present but well melted with subtle 
notes of cedar and tobacco. Fleshy and complex with a good concentration 
of crushed red fruits and black fruits. Elegant and of good guard. June 
2018.”

 91 Points, Sara d’Amato. Wine Align

“Broad bouquet featuring smoke, vanilla, black pepper, plum, and black 
cherry. Intense palate of cassis, cigar box, cocoa, and oak spice. Big acid 
and tannins with good body and structure. "inking steak au poivre or 
rack of lamb. 2018 National Wine Awards of Canada gold medal winner.”

91/100, Daniel O’Keefe, @DanONWine

“KACABA PROPRIETOR’S BLOCK 2016, NIAGARA ESCARPMENT 
Youthful purple-garnet. Billowing with big, juvenile violet and berry 
notes. Beneath, there’s some depth and savouriness, with toasted hazel-
nut, olive and herbal #avours. Ripe, mid-weight, fruity wine with a lively 
$nish. Promising future. Drink now to 2025.”

Konrad Ejbich, @WineZone
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2016 PROPRIETORS 

BLOCK SYRAH
HARVEST DATE: OCTOBER 12, 2016 AGING: 12 MONTHS 

ALCOHOL: 13.3 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.1 G/L STORAGE: FRENCH OAK & ACACIA

WINEMAKER NOTES:

 +e vines of the Proprietors block are ideally situated for a hot summer like 2016. South  

facing sloped experienced well above average sun exposure. +e10 year old vines were happy 

and healthy throughout the vintage with just enough rain to end the season with optimal 

ripeness. 

FERMENTATION

All fruit for this wine was hand harvested before a gentle destemming. +ese dry, intense 

premium berries were then transferred to an open top fermenter and inoculated with select 

strains of yeast. Temperatures of the fermentation were kept warm to enhance the aromatic 

characters of the wine. Manual punch downs were conducted twice daily to ensure optimal 

colour extraction and structure. +e wine was left on the skins post fermentation to add to 

the complexity and texture of the wine. After the wine was pressed it was transferred to 2nd, 

3rd and 4th /ll French and American oak barrels for 14 months of aging. Once the wine was 

done aging it was racked into our larger variable capacity steel tanks to be /ltered and bottled 

in the spring of 2018.

TASTING NOTES

It has a smoky/meaty nose with enthralling cherry and blueberry fruit and fresh ground  

pepper. It shows savoury spice notes on the palate with bright red fruits and dried herbs to go 

with smooth tannins and a bright acidity through the /nish. 

FOOD PAIRING

Enjoy this wine on its own or with mead dishes with pepper spice, veal or lamb chops with 

rosemary and garlic, Beef Tartare or fragrantly spiced vegetarian dishes. Drink now or cellar 

until 2023.
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IN THE CLASSROOM: DIRT
    Wine can be made from grapes grown in most types of soil. Essentially the soil needs to provide 

su2cient anchor to the vines, and enough water and nutrients for them to be able to produce grapes 

that ripen. +ere are many soil-related factors that will in3uence wine quality, such as the depth and 

composition of the soil, the pH, presence of organic matter, macro and micro nutrients, and availabil-

ity and drainage of water. All these attributions and how viticultural practices can reduce, eliminate, 

or even optimize these conditions in the attempt of making better wine.

   Two of the most important factors of a soil, for the purpose of growing grapes and making wine, are 

its structure and texture. +ese components will cause a vine to grow and produce grapes di4erently. 

In principle, the percentages of clay, sand, silt, loam, and rock present in the soil will determine the 

grape varieties that would be well suited to produce grapes of the best quality for that speci/c site. A 

classic example: “Cabernet Sauvignon grows best in gravel soil. Merlot grows best in clay.

   Soil depth (and the availability of water) comes next. +e average vineyard requires 16 inches of 

water to grow and ripen grapes (more or less), depending on the climatic conditions and each foot in 

depth of a loamy soil will hold about 3 inches of available water. As such soil must be 5 feet or more 

in depth, while sandy soils must be considerably deeper to supply enough water to the vine. If water 

is scarce a vine bearing a large crop may show distress while vines carrying lower yields are less likely 

to be distressed. +e ability of the roots to grow deep will make the vine less susceptible to water 

availability in the top layers.

   Humans can add drainage or provide water when needed throughout the growing cycle. Additions 

of cover crops to the landscape of a vineyard protect the soil from rain impact (especially important 

on hillsides), improve drainage, and help to build soil organic matter, growth of fungi (essential for 

the absorption of nutrients by the roots), and to add organic nitrogen to the soil.  

   Nitrogen is food for vines. +ey use it to grow and to reproduce and fertilization can help to im-

prove any existent de/ciencies of nitrogen (and other nutrients). Too much interferes with fruit-bud 

formation or fruit set. Too much nitrogen also results in strong vegetative growth which can be 

detrimental to the production of high quality grapes and, therefore, high quality wines. Two other 

de/ciencies and toxicities can bring similar results: With potassium de/ciency, leaf fall can happen 

too early and the fruit will fail to ripen; in chalk and limestone soils (plenty of calcium), vines are 

susceptible to lime-induced chlorosis; both detrimental to fruit quality. High salinity of the soil can 

have negative e4ects as well. Calcium content and acidi/cation of vineyard soils are making it harder 

to produce quality grapes in some main wine regions especially in Australia. Grape varieties vary in 

their optimum pH for growth but, very acidic soils (pH of 5.5 or lower), can a4ect the ability of the 

vine to absorb some nutrients, while making others much more available, bringing them to levels of 

toxicity. +is can certainly reduce the quality of the wines, but the application of calcium is a remedy 

for this condition.

   Some specialists will argue that the in3uence of the soil is not as dramatic in wine quality as those 

presented by the climatic conditions of a region, to a certain extent soil can in3uence wine quality 

with its own positive or negative characteristics and the viticultural practices used to optimize the 

positive ones, and reduce or even eliminate the negative traits.
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PROPRIETORS BLOCK SYRAH &
WHOLE ROASTED CAULIFLOWER 

INGREDIENTS:

Schwarma Spice Blend

1/2 tsp ground cinnamon

DIRECTIONS

1.  Preheat oven to 400F/204C. Also /ll a small baking pan halfway with water and set on the 3oor (bottom) of the oven. +is will pro-

vide steam to help the cauli3ower cook more evenly.

2.  Rinse and dry the head of cauli3ower and carefully cut o4 the bottom stalk without removing too much of the core. You want the 

entire head intact for baking. Peel away any remaining green leaves and place in a cast-iron skillet (or other oven-safe pan).

3.  In a mixing bowl, mix together avocado or melted coconut oil, water, shawarma spice blend, harissa paste (optional), maple syrup, and 

salt. Taste and adjust 3avor as needed, adding more shawarma for smoky 3avor, harissa paste (optional) for spiciness, maple syrup for 

sweetness, or salt for more intense overall 3avor.

4. Flip your cauli3ower upside down and pour on most of the sauce. Let the sauce pour down the core, shake it around so it infuses the 

center, and then 3ip the cauli3ower over and use a brush to rub the leftover sauce (including any that seeped into the pan) all over the 

exterior for maximum 3avor. Place cauli3ower core-side down before baking and add an extra pinch of salt and spice blend to the exte-

rior for extra 3avor.

5. Place skillet in oven and roast for 35-50 minutes (depending on size of cauli3ower) or until a knife easily pierces the core. If you prefer 

softer cauli3ower, then roast for longer. For cauli3ower with a little bite, roast for less time.

6. To brown the exterior, increase heat to high broil and roast 2-4 more minutes, watching carefully as not to burn.

7. Remove from oven and enjoy as is or garnish with desired sauces and sides. We went for quinoa cooked with curry powder.
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PROPRIETORS BLOCK SYRAH &
SNAPPER WITH BLISTERED BEAN SALAD AND CHILE VINEGAR

INGREDIENTS

DIRECTIONS

1.  Prepare a grill for medium-high heat. Put a large cast-iron skillet on grill to heat.

2.  Meanwhile, stir chile, garlic, vinegar, and brown sugar in a small bowl until sugar is dissolved; season chile vin-
egar with salt. Set aside. Toss onions, sugar snap peas, and 1 1/2 tsp. oil in a large bowl; season with salt.

3.  As soon as skillet is hot, add vegetables and cook, stirring occasionally, until blistered and crisp-tender, 6–8 
minutes for onions and about 4 minutes for sugar snap peas. Transfer to a platter.

4.  Toss green beans and 1 1/2 tsp. oil in another large bowl and cook directly on grill grate on one side until blis-
tered, lightly charred, and crisp-tender, about 3 minutes. Transfer to platter with onions and sugar snap peas and 
toss to coat; drizzle reserved chile vinegar over.

5.  Wipe out skillet with paper towels. Add 1 Tbsp. oil and set back on grill. Season snapper all over with salt and 
cook, skin side down, in skillet until skin is golden brown and crisp, about 4 minutes. Turn and cook just until 
cooked through, about 2 minutes.

6. Set snapper on top of bean salad and top with basil and peanuts.


