
JUNE 2021

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

2018 F.S. SYRAH
 REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $45.95 per bottle

2018 FOUNDER’S SELECT 
SYRAH
HARVEST DATE: OCTOBER 17, 2018 AGING: 19 MONTHS 

ALCOHOL: 13.9 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.4 G/L STORAGE: FRENCH & AMERICAN OAK

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

property was capable of producing award winning Syrah.  So con+dent in fact that he /ew to 

California to purchase vines for planting on his estate. 0is 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. 0e 2018 vintage was reminiscent enough 

of the conditions of the French countryside for Kacaba to produce a Founder’s Select Syrah to 

be o3ered exclusively to the Founders Club. 

WINEMAKER NOTES:

Picked by-hand from the 3 blocks of Syrah on the Kacaba Estate. 0e hot, dry summer of 

2018, with just enough rain smattered through the season produced beautiful, intense clusters of 

grapes. When the grapes were perfectly ripened and had a subdued level of acidity that showed 

promise for making a complex and fruitful Syrah the pick was scheduled. Once crushed and put into 

open-top fermentation bins the grapes were inoculated with select strains of yeast. The fermentation was 

maintained at low temperatures to promote the development of fruit-driven aromatic characteristics. 

Manual punch downs were conducted 2 to 3 times daily. After sitting on the skins and fermenting for 20 

days the wine was pressed from the grape skins and divided into a selection of new and old barrels for 19 

months of aging. The wine was reassembled and +ltered for bottling in August of 2020. 

TASTING NOTES:

 0is Syrah is spicy and fruit driven. It lingers on your palate with a rich appeal. 0e nose has 

hints of rich black peppercorn, cocoa nibs, cigar smoke and fresh berry fruits. 0e complexity 

of the oak aging is present on the nose and helps to develop the palate’s luxurious pro+le. Ripe 

cherry, raspberry and blueberry linger on the palate as this wine +nishes with style.  Drink now 

or Cellar until 2028

FOOD PAIRING:

0is is de+nitely a Syrah worth enjoying on its own. Whether you want to analyze the 

complexities of the pro+le or relax with something delicious, this wine is perfect for 

any time. 0is hearty Syrah, bold in structure, yet soft on the palate pairs exquisitely 

with all types of peppered red meat, sausage, barbeques, barbecued pork ribs or a 

roasted rack of lamb.
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IN THE CLASSROOM:
VARIETAL BACKGROUND: SYRAH

noun Sy·rah \ sē-’rä \ 1. A grape whose skin has a dark blue to bluish-black colour that was originally 

grown in the northern valley of the Rhone and is now widely grown elsewhere (as in California and 

Australia); 2. :a vine producing Syrah grapes . - Merriam Webster Dictionary  

Syrah was born and bred in the Rhone Valley of France where it remains the primary red grape variety being 

cultivated. DNA pro+ling has shown that Syrah as we know it is the o3pring of two ancient varietals. Dureza, 

a dark skinned grape crossed with Mondeuse Blanche, a white skinned grape. 0is is thought to have +rst 

occurred on the west bank of the Rhone. 0e pairing is interesting as neither grape ever gained mass popularity 

before they were crossed. Syrah also produces great wine in America, Argentina, Australia, Chile, Canada 

and numerous other countries. Because of its provenance the grape has been called several di3erent names 

through history. 0e berry has been referred to as Hermitage, after its place of origin. Most recently and 

possibly more wide spread the grape has also become known as Shiraz.  

Syrah plants have moved around the world a lot since the 1800’s. In the 1830’s the “rst cuttings of Syrah 

were transported to Australia by Scottish viticulturist James Busby, often referred to as “the Father of 

Australian viticulture.” Historical records show that he had labelled his plant cuttings as “Hermitage” 

with a subheading of “Scyras” and “Ciras”. Until the 1980’s the Syrah vines in Australia were actually 

called “Hermitage” which is now a trademarked region in France. It is thought that when the trademark 

came into e3ect the term Shiraz was born based on the phonetic interpretation of the words “Scyras” 

and “Ciras” while using an Australian Accent. Since the grape variety has spread and been planted all 

around the New World, the Syrah and Shiraz names have almost gone from an indication of origin to an 

indication of style. To clarify, Syrah and Shiraz today are the exact same grape variety, although like for 

all grapes, di3erent clones and variants exist. Here at Kacaba, we prefer to use the name Syrah to indicate 

which style we produce. Although our vines are originally from the warm climate of Sonoma, California, 

our climate here in Niagara is much more reminiscent of the Rhone Valley. In addition, we adhere to the 

winemaking practice of co-fermenting our Viognier along with our Syrah; a common method used in 

the Rhone Valley for producing award-winning wines of this style. We invite you to experience one of our 

award-winning Syrahs on your next visit. 
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F.S SYRAH &
ORZO WITH SUMMER SQUASH AND PESTO

INGRIDENTS

1 tablespoon extra-virgin olive oil

1 garlic clove, minced

4 cups zucchini cut in 1/4-inch dice

2 teaspoons chopped fresh marjoram or mint

 Salt and freshly ground pepper to taste

1 1/3 cups orzo

⅓ cup basil

 Additional grated Parmesan or pecorino for serving 

DIRECTIONS

Bring a large pot of water to a boil for the orzo and salt generously. Meanwhile, heat a large, heavy skillet over medium heat and 

add olive oil and garlic. Cook, stirring, until garlic is fragrant, about 30 seconds, and add summer squash. Turn heat up to 

medium high and cook, stirring often, until squash is tender and translucent, 8 to 10 minutes. Stir in marjoram or mint and 

season to taste with salt and pepper. Turn o& heat.

When water in pot comes to a boil, salt generously and add orzo. Cook 9 minutes, until al dente. Stir 3 to 4 tablespoons of the 

cooking water into the pesto, then drain orzo and toss with squash. Heat through, add pesto, toss again and serve, passing more 

Parmesan or pecorino in a bowl.

VEGETARIAN FRIENDLY 
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F.S. SYRAH &
SHREDDED CHICKEN AND TOMATILLO TACOS 

WITH QUESO FRESCO

INGRIDENTS

6 tomatillos, husked, washed, and grilled until blackened

1 serrano, grilled until blackened

Olive oil

½ red onion, coarsely chopped

2 cloves garlic, coarsely chopped

1 cup chopped fresh cilantro

1 lime, juiced

2 Tbsp honey

1 ½ cups shredded rotisserie chicken

8 blue corn tortillas

1 cup crumbled queso fresco

DIRECTIONS

Preheat the grill to medium. Add the blackened tomatillos and serrano to a small sauté pan and brie*y sauté in a little olive oil 

on the grates of the grill.

Place the tomatillos, serrano, onion, garlic, cilantro, lime juice, and honey in a blender and blend until smooth. Place the tomatillo 

mixture in a large sauté pan and place on the grates of the grill. Bring the mixture to a simmer, add the chicken, and heat through.

Place the tortillas on the grill, and grill for 20 seconds on each side. Spoon the chicken mixture into the tortillas and top with a 

few tablespoons of queso fresco. Fold the tortillas in half serve immediately.;


