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

JULY 2022

THE RETURN OF.. .

FRIENDS WITH BENEFITS
This month,  Kacaba Founders Club members get to continue exploring the Niagara wine region through their membership through Friends With 
Benefits, Kacaba’s wine club partnership program. For all of July,  Founders Club members can head down the road to Redstone Winery for a 
complimentary glass of rosé on the retail patio. Proof of membership is required and groups of no more than 4 people. This will based on availability as 
the retail patio is first come first serve.

“Crafted from hand-harvested grapes from select Niagara Peninsula vineyards, the 2019 Redstone Rosé is a lively and versatile wine. It is a dry and fruity style rosé 
with a dark pink hue. It’s bright and fruity with flavours of strawberry, raspberry and watermelon.”

Redstone is located at 4245 King St, Beamsville, ON L0R 1B1

For any questions regarding this perk, contact emma@kacaba.com

INTRODUCING.. .

THE NEW AWARD WINNERS
We’ve done it again!
Join us in celebrating our recent wins at the Ontario Wine Awards and the All 
Canadian Wine championships!

All Canadian Wine Championships 2022:

GOLD - 2019 Terraced Vineyard Syrah 
GOLD - 2019 Proprietor’s Block Syrah

Ontario Wine Awards 2022:

SILVER - 2020 Unoaked Chardonnay (Double Gold winner at 2021 ACWC)

GOLD - 2019 Proprietor’s Block Syrah, also awarded....

The Lieutenant Governor’s Award for Excellence in Ontario Wine!!! 

Since 2016, the Lieutenant Governor’s Award is part of the annual Ontario 
Wine Awards as a “top-tier” award, with the highest-scoring wines in each year’s 
varietal categories competing against each other.

To celebrate, we are giving club members access to these unreleased, award-
winning wines at a great price!

2019 P.B. SYRAH
  $34.95 per bottle
$30.95 per bottle

2019 T.V. SYRAH
  $34.95 per bottle
$30.95 per bottle

2020 Unoaked Chard
  $15.75 per bottle
LCBO#: 326975
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2017 P.B. SYRAH
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 PROPRIETOR’S 
BLOCK SYRAH
HARVEST DATE: NOVEMBER 9, 2017 AGING: 12 MONTHS 
ALCOHOL: 12.7 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3.2 G/L STORAGE: FRENCH & AMERICAN OAK
 
After a fairly rain-filled summer, the 2017 growing season in Niagara, albeit quite late, ended 
with just the right amount of heat units. Daytime temperatures typically averaged above 
normal. The season began with above-average rainfall through to the end of July and ended 
with slightly less than normal precipitation from August to October. 

WINEMAKER NOTES:

The South facing slopes of the Proprietor’s Block capture the full day’s sun and produce award-
quality fruit used to create this estate Syrah. All grapes for this wine were hand-harvested, 
after which the clusters were sorted by hand. All remaining fruit was then run through a 
gentle de-stemming process. This labour-intensive beginning ensured that only the most ideal 
grapes made it to fermentation. These premium grape berries were then delivered to an open-
top fermenter where they were permitted time to rest on their skins. Warm fermentation 
temperatures were encouraged along with performing gentle cap punch downs twice daily to 
achieve the desired colour and structure. Allowing an extended 14-day maceration time on the 
grape skins before final pressing added texture and complexity. The wine was then transferred 
directly to new and second-fill French and American oak barrels for 12 months of aging. The 
resulting wine was then racked, cold-stabilized and, after a coarse filtration, finally bottled.

TASTING NOTES:

Elegant on the nose with aromas of dark blueberry jam, cured meat and vanilla. On the palate 
tart cherry, raspberry and cocoa bean are complimented with a hint of white pepper. Balanced 
acidity with medium weight makes this wine a very food-friendly choice. Enjoy on its own or 
pair with hearty meat dishes, lamb chops, roasted lamb with rosemary and garlic, beef teriyaki 
or field mushrooms with grilled parmesan zucchini. Drink now or cellar to 2025.
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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’s 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 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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PROPRIETOR’S BLOCK SYRAH
BLACK LENTIL CURRY (MAA KI DAL)

INGREDIENTS
1 cup whole black lentils 
1 medium onion, chopped
2 medium tomatoes pureed
3 garlic cloves, crushed
1 inch ginger, crushed
1 green chili – finely chopped
1 teaspoon ground coriander
½ teaspoon cumin seeds
½ teaspoon ground turmeric
½ teaspoon cayenne pepper or paprika
¼ teaspoon Garam Masala
2 tablespoons butter
3 to 3.5 cups water or add as required
salt as required

1 to 2 tablespoons cilantro for garnishing, optional

DIRECTIONS

Soaking Lentils: Pick the lentils and rinse in water 2 to 3 times and soak it in water for 30 to 40 minutes. You can also soak the lentils for 4 to 5 hours or 

overnight, depending on the quality. If the lentils are old or near expiry date, then soak overnight. Later drain the soaked lentils.

Making curry: Heat butter in 3 litre stovetop pressure cooker. Keep the heat to low. Add the cumin seeds. When they sizzle and crackle, then add 

chopped onions. Fry the onions. stirring often until light brown or golden on low to medium-low heat. Add the pureed tomatoes. Stir and mix well. Next, 

add the crushed ginger and garlic and sautee until fragrant. Stir the spices together and mix well and then add them to pressure cooker. Add chopped 

green chilies. Saute the curry on low to medium-low heat until the oil starts to leave or separate at the sides. Ensure that the curry does not burn while 

sauteing. Add the soaked lentils. Add water and salt as needed. Stir and mix well.

Cooking the curry: Cover the pressure cook for about 18 to 20 minutes or until the lentils have become soft and buttery.  If still they are not cooked well, 

then continue to pressure cook for a few more minutes. When the pressure falls down naturally in the cooker then only open the lid. If the curry looks 

thin then simmer without the lid until it reaches the desired consistency. Garnish with cilantro leaves. Serve maa ki dal hot with naan or plain boiled rice.

Enjoy with Kacaba Vineyards 2017 Proprietor’s Block Syrah!

VEGETARIAN FRIENDLY 
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PROPRIETOR’S BLOCK SYRAH
BABY BACK RIBS WITH BLUEBERRY BBQ SAUCE

INGREDIENTS

FOR THE RIBS:

1 rack pork back ribs

2 tablespoons Dijon mustard

3 tablespoons of your favorite pork rub

2 tablespoons butter (for foil)

Drizzle of honey (for foil)

SPRITZ:

1 cup apple cider vinegar

1 cup water or apple juice

Place into a food safe squeeze bottle 

BLUEBERRY BOURBON ROSEMARY SAUCE:

1 pint blueberries

1 tablespoon bourbon

1 tablespoon sugar

¼ teaspoon kosher salt

¼ teaspoon rosemary finely diced

DIRECTIONS

Preheat smoker to 250 degrees (F). 

Add blueberries, bourbon, rosemary, sugar, and salt to a small pot and bring to a simmer. Crush berries as it first comes to a simmer. Lower heat to keep 
a small simmer and stir frequently for another 8 minutes. Remove from heat and let cool. 

Prepare ribs by removing membrane off of the bone side of the ribs using a paper towel, then rinse under cold water and pat dry. Coat the ribs with the 
Dijon mustard and then liberally apply your favorite dry rub. Let sit at least 20 minutes or let rest for several hours seasoned.

Place ribs on the smoker for about 60 minutes. After 60 minutes, you’ll start to see the color of ribs darken, this is a good time to spritz the ribs. Spray 
liberally after quickly lifting the smoker door every 15 minutes for another two hours. (3 hours total time). When the bones start to protrude from the 
ribs, you are going to wrap in foil. Layout your foil and place 2 tablespoons butter and a drizzle of honey along foil.

Then place your ribs meat side down, on top of the butter and honey and wrap tightly. Place back on smoker for roughly 2 hours. Check at about 90 
minutes to see if you need to unwrap, you are ready to remove the foil when the bones are loose as you pull on them, but not coming out of the meat. 
After removing the foil, place ribs meat side up onto the smoker and apply your glaze. Let sit another 20 – 30 minutes or until the glaze has tacked up.

Remove from smoker and let rest for 10 minutes loosely tented in foil. Then cut up and serve.

Enjoy with Kacaba Vineyards 2017 Proprietor’s Block Syrah!


