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2017 F.S. CAB FRANC 
 REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $45.95 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:
The 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. The 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 different profiles on the palate. 
While the Acacia barrels are softer and more delicate in terms of the charred flavour they 
imbue into the wine, they have a strong influence on texture, often lengthening the finish 
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 filtered 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. The palate exudes 
red and dark fruits upon entry and is well balanced and harmonious with smooth velvety tan-
nins and a fine texture. Star anise and baking spices are balanced perfectly alongside the tobac-
co leaf character. Field berries, coffee and Christmas spice linger on the finish. Enjoy this wine 
on its own or match with everything from seafood to charcuterie. Drink now or cellar to 2024.

FOOD PAIRING:
The nuanced and delicate nature of this Cabernet Franc favours food pairings that you may 
not always think to pair with red wine.  A goat cheese salad with a barbecue chicken leg would 
be a great pairing with this unique Cabernet Franc. 
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2013 CABERNET FRANC
 REGULAR PRICE - $99.95 per bottle

CLUB PRICE - $79.95 per bottle

2013
CABERNET FRANC
HARVEST DATE: NOVEMBER 14, 2013 AGING: 10 MONTHS 
ALCOHOL: 13.5 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3 G/L STORAGE: FRENCH & AMERICAN OAK 
2013 as a growing season could be classified as fairly normal for Niagara. A mild summer 
with some rain was followed by a fall that rained, perhaps, a bit too much at inopportune 
times. Overall it was a good harvest but there was some difficulty getting fruit picked from 
the vine in a timely manner.

WINEMAKER NOTES:
Cabernet Franc has been awarded some of the highest honours of any of the varietals the 
Kacaba Vineyards produces. This 2013 Cabernet Franc was awarded Platinum at the National 
Wine Awards of Canada, an awarded that is not easily attained. We have realized that Cab-
ernet Franc is an important part of our portfolio and it could be said that it is an important 
red grape in the Niagara Region as a whole. The fruit, from our estates then 16 year old vines, 
was treated with great respect. Cabernet Franc has a tendency to be vigorous therefore requires 
heavy pruning to reduce the overall yield and increase the colour and flavours of the grapes. 
The clusters of grapes were hand thinned in order to retain only premium quality fruit. All 
grapes were crushed and transferred to open fermenters then fermented to dryness. The Cab-
ernet Franc was hand plunged 3 times daily to ensure maximum colour and flavour extraction. 
The resulting wine was then pressed and transferred to a mixture of French and American oak 
barrels where it was put through malolactic fermentation and held for aging. After 10 months 
the barrels were racked and blended into stainless steel tanks. Prior to bottling, the wine un-
derwent light filtration to ensure freshness of flavours and brightness of colour.

TASTING NOTES:
This Cabernet Franc promotes textbook aromatics, it has herbaceous and cola notes with a 
licorice support. The wine is incredibly juicy and maintains a backbone of assertive tannins 
along with notes of red currant and dried herbs. A Cabernet Franc such as this can be paired 
extremely well with anything with a tomato base such as many Italian dishes Enjoy this wine 
on its own or match with everything from pork to prime rib. Drink now or cellar up to 2022.



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

JUNE 2022

SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2017 FOUNDER’S SELECT CAB FRANC

A QUICK BITE... AN APPETIZER... SOMETHING SWEET...

BONNE
BOUCHE

BAKED 
BRIE

DARK 
CHOCOLATE

A GRAPE OF MANY NAMES 
Cabernet Franc goes by many names! Aceria, Acheria, Arrouya, Bordo, Bouchet, 
Bouchy (Gascony), Breton, Burdeas Tinto, Cabernet Aunis, Cabernet Franco, 
Capbreton Rouge, Carmenet (Médoc), Fer Servandou, Gamput, Grosse Vidure, 
Hartling, Kaberne Fran, Messanges Rouge, Morenoa, Noir Dur, Petit Fer, Petit 
Viodure, Petite Vidure, Petite Vignedure, Plant Breton, Plant Des Sables, Trouchet 
Noir, Véron, Véron Bouchy, Véronais and Cabernet Gris. If you are looking for 
a French Cabernet Franc, it is most known in three mid-Loire villages: Chinon, 
Bourgeuil and Samur-Champgny.

IT’S EASY TO IDENTIFY 
Need to get your grape geek on? In order to identify Cabernet Franc, observe its 
clusters, berries, leaves and shoots while on the vine. Clusters: small to medium, 
cylindrical to slightly conical with shoulders, mostly well filled.Berries: small, round, 
blue-black berries. Leaves: medium, mostly 5-lobed, closed, narrow U-shaped 
petiolar sinus, lateral sinuses (particularly superior) often have small teeth at their 
base, relatively narrow, sharp teeth, rough, bumpy surface, light, tufted hair on 
lower surface. Shoot tips: felty with red margin, first unfolded leaf has red-bronze 
highlights.

IT’S VERY POPULAR 
Cabernet Franc is one of the twenty most widely planted grape varieties in the 
world.

TRIVIA TIME
FUN FACTS ABOUT CABERNET FRANC
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FOUNDER’S CABERNET FRANC
GRILLED SALMON WITH SPICY TOMATO RELISH

INGREDIENTS
For the Salmon
4 salmon fillets, 6 ounces each 
1 cup sherry vinegar
2 tablespoons Dijon mustard
1/4 cup honey
1 tablespoon Worcestershire sauce
1 tablespoon ancho chile powder
Salt and freshly ground pepper, to taste

For the Relish
2 medium ripe tomatoes, chopped
2 tablespoons finely diced Spanish onion
2 tablespoons chopped parsley
1 teaspoon red pepper flakes
1/4 cup red wine vinegar
1/4 cup olive oil

Salt and freshly ground pepper, to taste

DIRECTIONS

In small saucepan over high heat, reduce sherry vinegar to 1/4 cup. In mixing bowl, combine vinegar syrup with mustard, honey, Worcestershire and 
ancho chile powder and season to taste with salt and pepper. Let rest 30 minutes. Preheat grill. Brush salmon with the glaze and grill 3 minutes on each 
side. Serve with Spicy Tomato Relish.

For the Spicy Tomato Relish: Combine all ingredients in a bowl and season with salt and pepper to taste. Serve at room temperature.

Enjoy with Kacaba Vineyards 2017 Founders Select Cabernet Franc!
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2013 CABERNET FRANC
PEPPERONI PASTA WITH LEMON AND GARLIC

INGREDIENTS
1 pound medium pasta shells or orecchiette
1 tablespoon extra-virgin olive oil, plus more as needed
2 cups pepperoni, thinly sliced, then coarsely chopped
3 garlic cloves, thinly sliced
1 teaspoon ground fennel seeds,
Pinch of red-pepper flakes
1 tablespoon tomato paste
1 small lemon, zested 
¾ cup torn fresh basil or parsley leaves and tender stems, plus more for garnish
Grated Parmesan, for serving (optional)

DIRECTIONS

Bring a large pot of well-salted water to a boil. Add pasta and cook, according to package directions, until about 2 minutes shy of al dente so that the 

pasta can finish cooking in the sauce. Reserve 1 cup of the pasta cooking water, then drain the pasta.

While the pasta is cooking, in a large skillet or Dutch oven, heat oil over medium. Add pepperoni and cook, stirring occasionally, until crisped and brown, 

3 to 4 minutes.

If the pan looks dry, drizzle in a little more oil. Add garlic, fennel seeds, red-pepper flakes (if using) and a large pinch of salt, and cook until garlic is lightly 

golden, 2 to 3 minutes. Add tomato paste and cook until it darkens, about 1 minute.

Add the drained pasta, lemon zest and 3/4 cup of the reserved pasta water to the skillet. Stir until the pasta is al dente and well coated with the sauce. 

Add more pasta water, if needed, until the sauce is glossy and the pasta is cooked to taste.

Cut the zested lemon in half and squeeze some juice into the pasta. Stir in herbs and taste, adding more lemon juice and salt, if needed. Cut the re-

maining half lemon into wedges and serve it alongside the pasta, which should be garnished with more herbs and a drizzle of oil, and sprinkled with 

Parmesan, if you like.

Serve with Kacaba Vineyards 2013 Cabernet Franc!


