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J O I N  U S  F O R  T H I S

UPCOMING WINE & FOOD EVENT

J O I N  U S  F O R  T H I S

UPCOMING WINE & FOOD EVENT

H O M E G ROW N W I N E  F ES T I VA L  

WEEKEND one - June 16th/17th - FATHER’S DAY WEEKEND

WEEKEND two -  June 23rd/24th 

Savour Kacaba’s lavish Meritage paired with the culinary stylings of Zooma Caters. Ex-

perience an opulent blend of Cabernet Sauvignon, Cabernet Franc and Merlot matched 

with chef Steve’s BBQ steak sandwich with smoked gorgonzola cream and pickled red 

onion. A food and wine match not to be missed!

$10 Food & Wine Match  - FREE for Club Members & their guests

RSVP ~ andy@kacaba.com or 905.562.5625

O H CA NA DA, P O U T I N E PA I RI N G

WEEKEND one - June 30th - July 2nd - CANADA DAY WEEKEND

Indulge in yet another fantastic pairing created by the minds at Zooma Caters and Kacaba 

Vineyards. Savour fresh cut fries smothered in zooma white wine gravy topped with grated 

gouda cheese and shaved Montreal smoked meat. (Vegetarian option also available). 

A delicious dish paired with the *NEW* 2016 Terrace Vineyard Syrah.

$10 Food & Wine Match  - FREE For Club Members & their guests

RSVP ~ andy@kacaba.com or 905.562.5625
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2015 CABERNET / SYRAH
REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

2015
CABERNET/SYRAH
CAB. FRANC HARVEST: NOVEMBER 10, 2015 AGING:  6 MONTHS

SYRAH HARVEST: OCTOBER 20, 2015 ALCOHOL: 13.9 %

STYLE: DRY RED WINE SUGAR CONTENT: 3 g/L

STORAGE: FRENCH & AMERICAN OAK 

Winemaker John Tummon spent several days sampling combinations of Cabernet 

Franc, Cabernet Sauvignon and Syrah before selecting his favourite 2015 Cab/Syrah 

blend. The resulting blend doesn’t actually have any Cabernet Sauvignon because 

the other 2 varietals showed more interesting characteristics without its addition. 

This final blend is a well-balanced wine that embodies the complexities of the 

Kacaba vineyards estate grown Cabernet Franc at 66% and 33% Syrah (from the 

Proprietors Block).

WINEMAKER NOTES:

Both grapes varieties were hand harvested separately to achieve full ripeness of each varietal, 

then destemmed, but not crushed, leaving a large portion of whole berries for fermentation. 

6e must was fermented at a maximum of 88°F in order to emphasize the dark, fruit 9avours 

with manual punchdowns two to three times per day. 6e wines, rich with fruit 9avours, were 

then racked and pressed from skins and aged separately in French (40%) and American (60%) 

oak barrels for 13 months.

TASTING NOTES:

6is full-bodied blend shows vibrant fruit 9avours with hints of licorice and spices and rich, 

soft tannins, framed nicely by notes of sweet oak and a graceful, lingering :nish. 6e palate is 

rich with layers of ripe plum and red berries. Enjoy on its own or with roasted beef, lamb or 

any other barbeque ideas. Drink now or cellar up to 2024. 

FOOD PAIRING

Enjoy this wine on its own or match with beef tenderloin,  ribs or anything o; the BBQ. 
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2015 CABERNET / SYRAH
REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

IN THE CLASSROOM:
TO CELLAR OR NOT TO CELLAR

Aging wine is not a simple subject. 6ere is a lot of guess work involved when choosing to cellar or consume a 

bottle. Some wineries try to take the guess work away by crafting wines that are intended to go from the shelf 

at the store to your home for consumption. Not all wines are crafted this way though. A wine cellar is not a 

magical place that will make a 9awed or lackluster wine taste better over time. A good quality wine is essential 

from the start. Sometimes wine that you choose to cellar may not age in the way you expect it to.

6ere are many complex factors that come in to play when determining whether a wine can age or even if it 

should. Most wines that are more likely able to be cellared will fall in to the classi:cation of premium wine and 

will usually cost $30 or more per bottle. 6at is not to say that only expensive wine will cellar well, but rather 

that there are higher costs involved in producing wines that will/should age well.

6e easiest approach to :nd wines that can be cellared is to buy them directly from the winery. A quick conversation 

with winery sta; should leave you with plenty of information about how a wine tastes and its aging potential. If you 

already have wine in your cellar or are trying to determine age ability on your own understanding the science behind 

the ageing of wine becomes a little more important. You should try and cellar wines that you love enough to buy 

more than one bottle, maybe even a case. When you pick a wine to cellar it is not a bad idea to try a bottle every 6 to 

12 months to see how its evolving. Given time a bottle will change and evolve and you might just stumble upon the 

perfect wine at an unexpected time.

Every wine enthusiast will di;er a little as well in how they enjoy wine. Some people prefer the youthful 

characteristics of a wine with the primary characteristics shining through. Others may be more enamored by 

secondary and tertiary characters of the wine that show best through age. If you :nd yourself in the former 

category choosing to cellar your wines may not have the desired e;ect. If you are in the latter group time in the 

cellar can be your best friend.
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2015 CABERNET/SYRAH &
BA KED  P EN N E W I T H ROA S T ED  V E G E TA B LES

INGREDIENTS:

2 red peppers, cored and cut into 1-inch wide strips

2 zucchini, cut into 1-inch cubes

2 summer squash, cut into 1-inch cubes

4 cremini mushrooms, halved

1 yellow onion, peeled and sliced into 1-inch strips

¼ cup extra-virgin olive oil

1 tsp salt, divided

1 tsp freshly ground black pepper, divided

1 Tbsp dried Italian herb mix or herbs de Provence

1 lb penne pasta

3 cups store bought marinara sauce

1 cup Fontina cheese, grated

½ cup smoked mozzarella, grated

1 ½ cups frozen peas, thawed

¼ cup grated Parmesan, plus 1/3 cup for topping

2 Tbsp butter, cut into small pieces

DIRECTIONS:

Preheat the oven to 450ºF. On a baking sheet, toss the peppers, zucchini, squash, mushrooms, and onions with olive oil, 1/2 teaspoon salt, 

1/2 teaspoon pepper, and dried herbs. Roast until tender, about 15 minutes.

Meanwhile, bring a large pot of salted water to a boil over high heat. Add the pasta and cook for about 6 minutes. Since you will be 

cooking the pasta a second time in the oven, you want to make sure the inside is still hard. Drain in a colander.

In a large bowl, toss the drained pasta with the roasted vegetables, marinara sauce, cheeses, peas, 1/2 teaspoon salt, and 1/2 teaspoon 

pepper. Using a wooden spoon, gently mix, until all the pasta is coated with the sauce and the ingredients are combined.

Pour the pasta into a greased 9 by 13-inch pan. Top with the remaining 1/3 cup Parmesan and butter pieces. Bake until top is golden 

and cheese melts, about 25 minutes.

VEGETARIAN FRIENDLY RECIPE
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2015 CABERNET/SYRAH &
S AVO U RY BA KED S T RAW B ERRY C H I C KEN 

INGREDIENTS:

2 tablespoons canola oil

4 boneless skinless chicken breast halves

2 tablespoons butter

1/4 cup :nely chopped red onion

2 tablespoons brown sugar

2 tablespoons balsamic vinegar

2 tablespoons honey

1 cup sliced fresh strawberries

BBQ SAUCE

2 cups ketchup

1 cup water

1/2 cup apple cider vinegar

5 tablespoons light brown sugar

5 tablespoons sugar

1/2 tablespoon fresh ground black pepper

1/2 tablespoon onion powder

1/2 tablespoon ground mustard

1 tablespoon lemon juice

1 tablespoon Worcestershire sauce

DIRECTIONS:

Preheat oven to 350°.

In a medium saucepan, combine all ingredients. Bring mixture to a boil, reduce heat to simmer. Cook uncovered, stirring frequently.

In a large ovenproof skillet, heat oil over medium-high heat. Brown chicken on both sides. Remove from pan. In same pan, heat butter 

over medium-high heat. Add onion; cook and stir 1 minute or until tender.

Stir in barbecue sauce, brown sugar, vinegar and honey. Bring to a boil. Reduce heat; simmer, uncovered, 4-6 minutes or until thickened. 

Return chicken to pan. Bake 12-15 minutes or until a thermometer reads 165°. Stir in strawberries. Yield: 4 servings.


