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2009 SINGLE VINEYARD SYRAH

SILVER MEDAL - ONTARIO WINE AWARDS 2012 

BRONZE MEDAL - OTTAWA WINE CHALANGE 2012 

PRICE - $29.95 / CLUB PRICE - $24.95 per bottle 

HARVEST:   OCTOBER 30, 2009

STORAGE:   FRENCH & AMERICAN OAK

AGING:   16 MONTHS

BACKGROUND

At the very beginning of Michael Kacaba’s winery project, he knew that the

Kacaba Vineyard property was capable of producing award winning Syrah. In

fact, Michael Kacaba was so con(dent that he )ew to California to purchase

vines for planting on his estate. *is was the (rst planting of Syrah in Ontario

which de(ed the critics who stated “this varietal will never ripen nor survive our 

cold winters”. Syrah from Niagara exhibits a rich character and is reminiscent of 

the original wines produced in the Northern Rhone Valley in France.

FERMENTATION

All fruit for this wine was hand harvested from the main block assuring

only the best quality. *e grapes were gently de-stemmed and transferred to

stainless steel tanks for whole berry fermentation. Manual punchdowns and

machine pumpovers were conducted two to three times daily. After

fermentation, the wine was transferred to a combination of new and second (ll

French and American oak barrels. After sixteen months of aging, the wine was

racked and blended into stainless steel tanks. Finally, the wine was bottled in

September 2011.

TASTING NOTES:

*e 2009 Single Vineyard Syrah displays aromas of cherry and hints of spice and 

wild herbs. Fresh juicy berries, plum, and red cherry emerge on the palate, 

balanced by notes of smoked meat, chocolate and pepper. A round mouthfeel 

leads to a lush, elegant finish. A beautiful wine showing well now but also capable 

of cellaring (ve to eight additional  years.

2009
SINGLE VINEYARD 
SYRAH

STYLE:   DRY RED WINE

ALCOHOL:   12.8%

SUGAR CONTENT:   5.3 g/L
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JUNE SPECIAL OFFER

SINGLE VINEYARD SYRAH

THE PERFECT CHOICE FOR THE GRILL AND BEYOND  
Kacaba Vineyards produces a unique wine with nuances of ripe plum, pepper, 
and dark chocolate that can stand up to the "avours of outdoor cooking.

Although Syrah may not have the cachet of Cabernet Sauvignon or Merlot,  in 

the hands of the winemaker John Tummon it is extraordinary. And, because it 

has the power to stand up to the strong, smoky "avours of outdoor grilling, it 

tops our list of must have wines for the upcoming summer season.

Why not skip the same old gift you gave Dad last year. Treat him this Father’s 

Day to something he will really enjoy; the gift Kacaba Syrah? $is small batch 

Syrah has had time to mature and is drinking great but also has the ability to 

mature for years to come should he wish to savour in the years to come. 

Now is the time to buy since this exceptional wine as it is about to sell out. 

FOUNDERS CLUB SPRING SPECIAL OFFER

As a valued member of our wine club, we wish to o%er you special reduced 
pricing on our 2009 Single Vineyard Syrah along with free shipping. 
(Pricing valid until July 1, 2014)

12x  2009 S.V. Syrah = $361.80 = $301.80
6x  2009 S.V. Syrah = $180.90 = $150.90

Take advantage of this special o%er, please contact the team at Kacaba Winery 
at (905) 562-5625 or email: retailmanager@kacaba.com 

Please state that you are a Founders Club member when placing your order.
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HERB CHICKEN, SMASH POTATOES & GRILLED ASPARAGUS

PAIRING : SINGLE VINEYARD SYRAH 2009

INGREDIENTS

1 Whole Chicken (cut into 8 pieces)

3 Garlic cloves (peeled and roughly chopped)

2 tablespoons chopped fresh Parsley

2 tablespoons chopped fresh Oregano

1 tablespoon fresh Thyme leaves

2 Lemons (zest and juice)

Extra Virgin Olive Oil

Salt and freshly cracked black pepper

2 pounds Red Skinned Potatoes (about 2 inches a piece)

1 bunch Asparagus (cleaned and trimmed)

INSTRUCTIONS

1. In a large bowl stir together the garlic, herbs, lemon zest and season with salt and pepper. Stir in enough olive oil to form a 

loose paste, about 1/2 cup. Reserve a few tablespoons of the mixture in a small bowl.

2. Add the chicken to the large bowl and toss to coat. Cover with plastic wrap and place in the fridge to marinate for a few 

hours or overnight. If making right away, leave the chicken out at room temperature while preparing the grill and sides.

3. Heat grill or grill pan to medium-high.

4. Meanwhile, place the potatoes in a large pot and cover with two inches of water. Bring to a boil and cook for 12 to15 

minutes or until fork tender. Drain and allow to cool. Place potatoes on a cutting board and smash gently with the palm of your 

hand. Potatoes should remain intact.

5. Remove chicken from marinade and place on the grill skin side down. Add the potatoes to the cooler side of the grill. Cook 

chicken for 6 to 8 minutes on the first side or until crispy and charred and flip to cook on the other side. The potatoes should 

char lightly and be ready to flip in about 2 to 3 minutes.

6. Once potatoes are lightly charred on the second side remove and toss in a bowl with the reserved herb mixture. Adjust 

seasoning to taste.

7. Drizzle asparagus with olive oil and season with salt and pepper. Place on the cool side of the grill and cook until slightly 

tender, about 2 minutes.

8. Cut the zested lemons in half and place on the hot side of the grill to char for 1 minute.

9. Remove chicken from the grill when the juices run clear and internal temperature is 160 degrees F.

10. Platter chicken, potatoes and asparagus together and squeeze the charred lemons over the top of all of it.
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