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2017 FS Cab Franc 
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2017 FOUNDERS SELECT 

CABERNET FRANC
HARVEST DATE: NOVEMBER 28, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.5 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.1 G/L STORAGE: FRENCH OAK & ACACIA

WINEMAKER NOTES:

 *e Founders Select Series of wines is dedicated to exploring the nuance and detail of red 

wines from the Niagara Escarpment. Grapes for this wine were picked once they were a little 

above 22 Brix of sugar and showing high levels of phenolic ripeness. All grapes for this wine 

were handpicked and sorted to ensure only the best quality fruit was being used. Fermentation 

was conducted in small batches in open-top fermentation bins. *e grapes were then  

delicately pressed and transferred into barrels after cold settling in the tank. To help show how 

beautiful this fruit was, Kacaba’s winemaking team chose to utilize a new path for maturing 

the wine: this particular batch was aged in 66% Acacia wood barrels and 33% French oak. 

Both types of wood are native to France but have completely di2erent pro3les on the palate. 

While the Acacia barrels are softer and more delicate in terms of the charred 4avour they 

imbue into the wine, they have a strong in4uence on texture, often lengthening the 3nish 

while adding body to the wine. After 12 months of aging in the barrels, the wine was racked 

to a variable capacity steel tank before being 3ltered and bottled in April of 2019.

TASTING NOTES:

Distinctive notes of raspberry, blueberry, green peppercorn, eucalyptus and cranberry on the 

nose. Licorice, dark tanned leather and balsam add an attractive complexity. *e palate exudes 

red and dark fruits upon entry and is well balanced and harmonious with smooth velvety 

tannins and a 3ne texture. Star anise and baking spices are balanced perfectly alongside the 

tobacco leaf character. Field berries, co2ee and Christmas spice linger on the 3nish. Enjoy this 

wine on its own or match with everything from seafood to charcuterie. Drink now with 30 

minutes decanting or cellar to 2024.

FOOD PAIRING:

 *e nuanced and delicate nature of this Cabernet Franc favours food pairings that you may 

not always think to pair with red wine. Try with a maple balsamic cranberry goat cheese salad 

or fresh and zesty pasta dishes. Head to the grill and try a tangy bbq chicken or pork dish. 

Asian spices and vegetables will be a natural pairing as well. We suggest pairing with  

Pineapple 5-spice Pork Ribs or Asian 5-spice Shrimp for a match perfectly made.
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IN THE CLASSROOM: FIRE
    Fire may not be something you think about when discussing wine - its role may not be apparent 

at all. Yet there is a subtle, nuanced role that 3re plays throughout the life of a wine. Before any wine 
is produced or grapes are even picked, winemakers are busy placing orders for barrels from a cooper. 
Coopers rely heavily on 3re for their craft and this is the starting point for some of the rich and de-
licious 4avours in any good bottle of wine. 

A cooper will source their wood for making barrels much like any other craftsman, starting the 
whole process with essentially 4at stock lumber. Although the type of wood used for barrel making 
can be limited, the wood itself starts out resembling something you might purchase from your local 
hardware store. 

A cooper must work with this wood to shape it into a barrel. To get the curved pro3le of the staves 
that will make up the barrel walls, all of the wood for the staves will be soaked in water and then 
heated over a 3re to allow them to bend into shape. More 3re will be introduced to the newly shaped 
interior once the barrel staves are shaped and 3tted together, but before the heads (round, wooden 
ends of the barrel) are introduced. *is 3re is intended to toast the inside of the barrel, altering the 
molecular composition of the oak, and caramelizing the wood’s natural sugars. A barrel will be left in 
contact with the 4ame for di2erent amounts of time resulting in varied levels of char or toast.

Light toasting: Around 25 minutes of 4ame exposure produces little colour change in the wood and 
minimal charring. *e resulting wines are usually fruity but can be somewhat tannic. *ink charac-
teristics notes of vanilla, coconut, caramel, clove and cinnamon.

Medium toasting: *e char on the wood is more browned due to longer 4ame exposure. *is in-
creased toasting provides a bu2er between the alcohol in the wine and the natural wood tannins. 
Vanilla, honey, caramel, toast, co2ee, and cocoa will be more present in the resulting wine’s 4avour 
pro3le.

Heavy toasting: With close to an hour of exposure to 4ame, the wood is now very dark and the 
resulting wines will have smells of roasted co2ee beans, toasted bread, ginger, nutmeg and smoked 
meats. Expect traits of vanilla, espresso, smoke, crème brûlée, butterscotch, to2ee, and molasses.

Some wines will inherently have smokier and toastier 4avours (Syrah, Pinotage, Carmenére). *e 
wood of the barrel and the in4uence of the 3re’s degree of toasting are key players in developing most 
tertiary wine characteristics. Recently there have been proli3c wild3res near vineyards all over the 
world. *is has led to an increase in smokey 4avours being imbued into the grapes growing nearby 
before they are harvested. As a subtle note, many winemakers are excited about how this character 
will be exhibited. Sometimes however it is overwhelming and has been called “smoke taint.” 

Wild3res have been known to shut down entire regions and limit access to the harvest of grapes or 
the continuing production of existing wines. Obviously, this can have less than desirable in4uences 
on the quality of wine produced. On a lighter note, once the wine is bottled and sits in a cellar for a 
while sediments will start to fall out of the wine. While not being harmful, this sediment is ideally left 
in the bottle when pouring the wine. *e traditional way to observe if sediment is leaving a bottle is 
to use a candle. While pouring, a wine enthusiast can use the light from a candle while held up near 
to the neck of a bottle, to monitor if any sediment is being poured from the glass. ( Just don’t heat the 
glass in the process.)

Whether it is through heat, 4ame, smoke or light, 3re is an understated player in the production and 
enjoyment of wine. Consider this the next time you open a bottle around the camp3re or curl up 

with a glass in front of the 3replace!
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FS CABERNET FRANC  &
PINEAPPLE 5-SPICE PORK RIBS 

INGREDIENTS:

Dry rub 

Mop Sauce

DIRECTIONS

 In a bowl mix together the dry rub ingredients. Rub liberally on both sides of the rack of pork ribs. Spray a sheet of aluminum foil with 

cooking spray large enough to lay the rack of ribs on. Place the dry-rubbed rack of ribs on the foil and fold up loosely. Allow ribs to 

marinate, completely covered in fridge for at least 1 hour or overnight in fridge for maximum 4avour penetration. For the mop sauce use 

a food processor or blender, process the pineapple, soy sauce, ginger, sesame oil, sugar, salt and Chinese Five Spice until smooth. *is will 

be mopped on the ribs as they cook.  Preheat gas grill or smoker to 225°F (add smoker chips per manufacturer’s instructions if using.) Set 

up the grill for indirect grilling.

Option 1: Grilling Low and Slow:   Place the ribs, bone side down, in the center of the grill. Cover the grill and cook the ribs for 30 

minutes. Brush both sides of ribs with -

ing with mop sauce every 15 minutes.  Brush with sauce one more time if desired and grill the ribs until the BBQ sauce is browned and 

bubbling, a couple of minutes per side. Remove from the grill and let the ribs rest for a few minutes, then cut and serve.

Option 2: Grilling if short on time:  Preheat gas grill or smoker to 325°F. Add smoker chips per manufacturer’s instructions if using.  

Place the ribs, bone side down, in the center of the grate, cover the grill and cook the ribs for 45 minutes.  Brush both sides with mop 

sauce. Re-cover the grill and continue cooking the ribs 45 minutes to 1 hour longer until well browned and tender (feel free to mop 

Brush with sauce if needed and grill the ribs until the BBQ sauce is browned and bubbling, a couple of minutes per side. Remove from 

the grill and let the ribs rest for a few minutes, then cut and serve. 
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FS CABERNET FRANC  &
SIZZLED FIVE-SPICE SHRIMP WITH RED PEPPER

INGREDIENTS

DIRECTIONS

 Spread shrimp out in one layer on a baking sheet. Sprinkle lightly on both sides with salt, sugar, then 3ve-spice 

powder.  Transfer shrimp to a large bowl and drizzle with soy sauce and rice wine. Sprinkle with cornstarch and 

gently toss shrimp with hands or spoons until well coated. Leave to marinate for 15 minutes (or cover and keep 

refrigerated up to 2 hours).  

Bring a large pot of salted water to the boil. Add bok choy or mustard greens and simmer until just tender, 1 to 2 

minutes. Drain and arrange on a large serving platter. Keep warm. Set a wok or large cast-iron pan over high heat 

and add vegetable oil. When oil is hot, add the shrimp in a single layer. (Work in batches if necessary to avoid 

crowding.) Let shrimp brown nicely on one side, about 1 minute, then turn with tongs and 3nish cooking the 

second side. Transfer cooked shrimp to the platter of blanched bok choy, placing on top of greens. Add chile strips 

to oil in wok, sprinkle lightly with salt and cook about 1 minute, until softened. Add ginger, garlic, cayenne and 

sesame oil. Let mixture sizzle brie4y, just until fragrant, then carefully spoon it over shrimp. Sprinkle with sesame 

seeds. Garnish with slivered scallions, cilantro and lime wedges and serve.

Tip- make your own 5 spice mix with 1 tspoon each Sichuan pepper, fennel seed, clove, star anise and cinnamon.


