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JOIN US THIS SUMMER FOR 

TASTINGS AND PATIO FOOD 

 ats right. Tastings have resumed. Join us for a open air tasting Fridays, Saturdays and Sundays all 
summer long.  Reservations are strongly recommended and can be booked at kacaba.com or by emailing 
bookings@kacaba.com. Zooma caters is joining us on the patio again this summer bringing their KraVe 
patio menu to the vineyard. Reservations also suggested for the patio. 



JULY 2021

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

2017 RESERVE PINOT NOIR
 REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2017 RESERVE PINOT NOIR

HARVEST DATE: OCTOBER 5, 2017 AGING: 16 MONTHS 

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.3 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

Starting in the vineyard all grapes were hand picked at peak ripeness to craft this wine.  

*efruit was then hand sorted before being processed. To achieve maximum complexity, the 

2017 Reserve Pinot Noir was inoculated using multiple yeast strains for its fermentation. 

After a gentle destemming, the fruit was divided into several small fermentation vessels. Each 

then received varying yeast strains selected to bring out the best characteristics of Pinot Noir. 

Most of the yeast strains used originate from Burgundy and are considered ideal for Pinot 

Noir. Some tend to produce ample cherry and fruit aromatics. Others are known to enhance 

colour extraction from skins along with creating textbook varietal characters as well as  

structure and +nesse. After fermentation the grapes were gently pressed and the wine was 

blended together marrying the individual components. After cold settling the wine is then 

racked into barrels for ageing. After spending 16 months in some newer and some older 

French (80%) and American (20%) oak barrels the Pinot Noir was racked and bottled April 

of 2019. “By using multiple yeasts additional complexity can be obtained while maintaining 

varietal character. Yes, it does pose a greater level of e5ort during the fermentation process, 

but in the end the wine bene+ts from our labours. No Kacaba Pinot Noir is the same. Each 

vintage is unique and challenging and the techniques used are based upon the initial fruit and 

its qualities.” – Winemaker, John Tummon

TASTING NOTES:

Bright and lively aromatics show energetic cherry, raspberry and cedar initially. Hints of  

baking spice including star anise follow though balancing the nose giving weight and balance. 

On the palate structured tannins, cedar and hints of earthiness allude to great cellaring  

potential. Waves of vibrant red currant, cranberry and cherry complement its muscular  

beginning. A long complex +nish shows the quality and depth of this wine. Enjoy this wine 

now or cellar up to 2027.
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IN THE CLASSROOM:
PINOT NOIR: AN ORIGIN STORY

Pinot noir is perhaps the oldest cultivated variety of the genus Vitis. It is thought to be the original cul-

tivated vine described by Roman authors in the 1st century. By the fourteenth century it was known by 

several names, Pinot included, in di5erent growing regions in France. Pinot Noir throughout time had 

appeared to be genetically unstable and would establish new clones which resulted from natural muta-

tions. Certain clones were selected by growers who were attracted to their unique fruit color or shoot 

growth. It is not uncommon to +nd one or more vines in a Pinot Noir vineyard with a single shoot that 

has characteristics quite unlike the others on the same plant. Depending on the type of mutation that has 

occurred, certain characteristics may or may not be maintained when buds from the shoot are used to 

propagate new vines. However, if all buds on the new vines display the same attributes that were present 

on the original shoot, then a new clone or variety is born. Pinot Blanc, Pinot Gris, and Meunier are all 

descendants of Pinot Noir. Each di5ers from its parent in various ways, most notably in fruit color, and in 

the case of Meunier there are copious amounts of white hairs on the shoot tips. *ese varieties di5er from 

pinot noir in the 7avour of the fruit and aromas in +nished wines. 

PINOT NOIR AND ITS REGIONAL ALIASES 

*ere are numerous synonyms for Pinot Noir and each of the mutations that have become known as 

varieties. *is is to be expected given its seven centuries of regular cultivation in the Old World and sub-

sequent movement to several other wine grape-growing regions in di5erent countries and on di5erent 

continents.  It is not uncommon for Pinot Noir to be known by several di5erent names in various growing 

regions of France as well as in other countries. *is means as you travel the world you may enjoy a glass of 

Pinot Noir unknowingly, even as referred to by an alias. Below you will +nd a selection of synonyms for 

Pinot Noir in use around the world.  

-

ien, Franc Noirien, Salvagnin, Morillon, Auvernat, Auvernaut noir, Plant Doré, and Vert Doré. 
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RESERVE PINOT NOIR &
VEGAN WHITE BEAN CASSOULET

INGREDIENTS

1-1/2 pounds dry Great Northern white beans

6 tablespoons olive oil, divided

1 shallot, +nely diced

6 cloves garlic, peeled and minced

1/2 cup white wine (Chardonnay or Pinot Grigio)

8 cups vegetable stock

1 bunch fresh thyme

2 tablespoons salt

1 small butternut squash

1 large yellow onion, julienned

1 pound baby carrots, cut in half lengthwise

1 yellow or red beet, peeled and diced

2 parsnips, peeled and diced

1 small bunch kale

Salt and pepper to taste

Seeds of 1 pomegranate, optional for garnish 

DIRECTIONS

Rinse the beans, then pour into a large bowl or container with a tight-+tting lid. Cover with water, at least 5 to 6 inches above 

the beans, so they can expand. Let beans soak for at least four hours, or overnight in refrigerator. Drain beans when ready to cook.

In a 3-quart sauce pot, heat 2 tablespoons olive oil over medium-high heat. Add shallots and half the minced garlic and sauté 

Cover and cook over medium-low heat until beans are tender, about an hour. Don’t boil the beans as they will break apart. Drain 

beans and set aside in a large bowl.

While beans are cooking, peel the butternut squash, cut in half lengthwise and scoop out seeds and guts. Dice squash and reserve 

peelings, seeds and guts. Set aside.

In a sauce pot, add reserved peelings mixture and cover with water. Gently simmer for 45 minutes to make a stock. Remove from 

heat, strain through a +ne mesh strainer and reserve liquid. (Seeds can be roasted in a 400° oven for 10 to 15 minutes.)

for 45 minutes to 1 hour, taking care to not let them burn. *ey will turn golden brown and become sweet. Turn the heat down 

if they are cooking too fast.

Preheat oven to 350° then in separate bowls, coat butternut squash, carrots, beets and parsnips with olive oil, salt and pepper. 

Spread evenly on cookie sheets and roast. Each tray of vegetables will cook for di5erent lengths of time. Set timer for 20 minutes 

and check for doneness every 7 to 10 minutes thereafter until vegetables are fork-tender. (Vegetables can also be roasted the day 

before.)

To serve: In a large sauté pan or Dutch oven, heat 2 tablespoons olive oil over medium-heat. Add remaining 3 cloves of minced 

and pepper. Cover and cook until stock has reduced and beans look creamy, 15 to 20 minutes.

Ladle beans in individual bowls. Arrange roasted vegetables on top and garnish with pomegranate seeds.

VEGETARIAN FRIENDLY 
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RESERVE PINOT NOIR &
BACON AND SPINACH STUFFED CHICEKN

INGREDIENTS

4 boneless skinless chicken breasts

Kosher salt

Freshly ground black pepper

1/3 c. chopped canned artichoke hearts

Pinch crushed red pepper 7akes

4 strips bacon, cut into 4 strips

2 tbsp. extra-virgin olive oil  

DIRECTIONS

Preheat oven to 400°. Line a large baking sheet with foil. Make slits widthwise in chicken, being careful not to cut all the way 

through chicken. Season with salt and pepper. Place on prepared baking sheet. 

In a medium bowl, combine cream cheese, spinach, artichokes, and ½ cup of mozzarella. Season with salt, pepper, and a pinch 

of red pepper &akes. Fill every other slit with cream cheese mixture and 'll remaining slits with a piece of bacon. Sprinkle re-

maining ½ cup mozzarella on top and drizzle with oil. 

Bake until chicken is cooked through and bacon is crispy, 35 minutes.


