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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

H O M E G R O W N  W I N E  F E S T I VA L

WEEKEND one - June 15th & 16th, 2019

WEEKEND two - June 23rd & 24th, 2019

Savour Kacaba’s lavish 2016 Meritage paired with the culinary stylings of Zooma 

Caters. Experience an opulent blend of Cabernet Sauvignon, Cabernet Franc and 

Merlot matched with chef Steve’s Grilled Pork tenderloin with star anise remoulade 

over tri-coloured quinoa salad. A food and wine match not to be missed!

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

We ask that you RSVP your group to andy@kacaba.com by June 12th

** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**

C A N A D A  D AY  F O O D  &  W I N E  E X T R AVA G A N Z A

one WEEKEND - June 29th, 30th & July 1st

Calling all Canucks for the Kacaba Canada Day food & wine EXTRAVAGANZA. 

Why not join the Kacaba Crew and indulge in yet another fantastic pairing created 

by the minds at Zooma Caters, eh? Partake in a good old summer BBQ with savoury 

grilled sausage kebabs with local produce paired with the *NEW* 2017 Proprietor’s 

Block Syrah.

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

We ask that you RSVP your group to andy@kacaba.com by June 26th

** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**
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2012 RESERVE

PINOT NOIR
REGULAR PRICE - $59.95 per bottle

CLUB PRICE - $49.95 per bottle

2012 RESERVE 
PINOT NOIR
HARVEST DATE: SEPTEMBER 11, 2012 AGING: 15 MONTHS 

ALCOHOL: 13.5 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.2 g/L STORAGE: FRENCH OAK

SILVER MEDAL - INTERNATIONAL PINOT CHALLENGE 2014

WINEMAKER NOTES:

In 2012, the growing season proved di6cult for growing Pinot Noir. Maintaining enough 

leaf canopy on the vines along with monitoring for optimum ripeness was of importance to 

ensure quality with this vintage.  To prevent sunburn and early breakdown of fruit, the Pinot 

Noir grapes were harvested mid-September to ensure the best balance between sugar and 

acidity. Once at the winery, the hand-harvested clusters were destemmed but not crushed, 

in order to conduct a whole berry fermentation. Select yeast strains were added for a 3-week 

fermentation. Once fermentation was complete, the Pinot was pressed o7 the grape skins and 

racked into barrel for 15 months of aging. 20% of the barrels were new and the rest were split 

between second and third-9ll barrels. Once the wine 9nished aging the individual barrels were 

amalgamated into steel tanks for 9ltering and bottling in the spring of 2014.

TASTING NOTES:

An exceptional medium to full-bodied Pinot Noir with a nose of ripe raspberry, bright cherry, 

cola and baking spices. the juicy palate of this wine leads with red berries, a hint of pepper, 

sage, cedar, tealeaf and subtle forest :oor. ;e texture is refreshing yet 9rm with layers of spice 

and leather woven together with tangy fruit and a gentle earthiness. A great example of a cool 

climate Pinot with excellent balance and good persistence. Enjoy now with decanting 1-2 

hours or cellar up to 2022.

FOOD PAIRINGS:

A truly versatile wine! ;e weight of this Pinot and the grip of its tannins will allow it to pair well 

with most proteins and a great selection of spices. Match this complex and robust Pinot Noir with 

everything from butter herb crusted chicken, roasted lamb, savoury slow cooked game to ratatouille, 

mushroom risotto or beef bourguignon. Try it with a smoky Indonesian-style chicken curry to 

elevate both the wine and the food.
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2012 RESERVE

PINOT NOIR
REGULAR PRICE - $59.95 per bottle

CLUB PRICE - $49.95 per bottle

IN THE CLASSROOM:
WHAT DOES RESERVE WINE MEAN?
Finding the designation of “Reserve wine” on a bottle generally refers to a wine of a higher quality than usual, 

or a wine that has been aged before being sold, or possibly both. Traditionally, winemakers would reserve some 

of their best wine rather than sell it immediately, thereby coining the term.

In some countries the use of the term “reserve”, “reserva” or “riserva” is regulated, but in many places it 

is not. Sometimes, reserve wine originates from the best vineyards, or the best barrels, making it more 

special. Additionally, reserve wines may be made in a style suited to longer aging periods. However, in 

regions where the use of the term is not regulated, the presence of the term “reserve” on a wine label may 

be nothing more than a marketing strategy. To make their wines sound better, some wineries will label 

their entry level as “reserve” and higher tiers as “grand reserve.”

Like the term “old vines,” the use of the term “reserve” traditionally indicates a wine that is special - or at least di7erent 

-in :avour or aging potential. Within a producer’s portfolio, 9nding the presence of non-reserve bottlings alongside 

reserve wines makes it more likely that “reserve” is being used in its traditional sense. If you do not know the wine or 

the producer ask for more information or do some research before parting with the extra money just because it says 

‘reserve’ on the label.

In Portugal and Spain, the use of the term “reserve” is regulated and controlled by law, at least ensuring that 

reserve wines get some additional aging. In practice it is very di6cult to regulate quality, so the term primarily 

deals with aging and alcoholic strength. In Portuguese and Spanish wines the requirements vary between 

regions, but typically, when used on a label the term “Reserva” means that the wine was aged for at least three 

years in the cask and/or bottle. Within those three years of aging, it must have spent at least one year in the cask.

A big question :oating around the wine industry is whether or not there should be rules about classifying or naming 

wines as a reserve. How a wine is aged really a7ects the taste, especially when the aging is conducted in barrel. It is 

entirely possible that we need more information about aging on the bottle instead of just a prede9ned word. ie “Aged 

16 months in medium toast American oak” tells us that the wine probably has a silky texture and vanilla spice :avours 

as well as moderate oak tannins. ;is would be far more useful information on a wine label.
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RESERVE PINOT NOIR &
MACKEREL AND RHUBARB SALAD

INGRIDENTS

½ bulb fennel

3 Tbsp cider vinegar

2 stalks rhubarb

Juice and zest of 1 orange

2 Tbsp maple syrup

Freshly ground black pepper

2 smoked mackerel 9llets

2 handfuls watercress

2 Tbsp walnuts

1 Tbsp extra-virgin olive oil

DIRECTIONS

;inly slice the fennel with a mandolin and put into a bowl. Pour the cider vinegar over it and top up with water until the fennel is just 

covered. Cover with plastic wrap and rest in the fridge for an hour.

Preheat the oven to 400°F.

Slice the rhubarb into 2-inch pieces and place on a baking sheet. Drizzle 3 tablespoons of the orange juice and all of the maple syrup 

over the rhubarb and mix. Season with black pepper and roast in the oven for 15 minutes.

Drain the fennel and pat dry on a tea towel. Flake the mackerel fillets and place on a plate with the watercress, rhubarb, fennel and 

walnuts. Whisk the olive oil with 1 tablespoon of the orange juice and drizzle over the salad. Sprinkle with the orange zest and some 

black pepper, and serve.
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RESERVE PINOT NOIR&
LAMB POPSICLES

INGRIDENTS

LAMB POPSICLES

1 lb(s) ground lamb

1 Tbsp ginger, grated

1 Tbsp garlic, grated

1 small onion, minced

1 tsp cardamom seeds

1 Tbsp dried fenugreek leaves

1 Tbsp garam masala

1 pinch salt

1 pinch pepper

1 green chilli, 9nely chopped

½ cup mango, 9nely chopped

12 metal or wooden skewers

CHERRY AND PEACH CHUTNEY

1 cup fresh cherries, stems and pits removed

3 small peaches, peeled and pitted

1 green chilli, minced

2 green onions, thinly sliced

juice of 1/2 lemon

1 pinch salt

1 pinch pepper

1 tsp ground cumin

¼ cup loosely packed cilantro leaves

DIRECTIONS

CHERRY AND PEACH CHUTNEY

Put everything in a food processor and puree until smooth but still slightly chunky.

LAMB POPSICLES

If using wooden skewers, soak them overnight to avoid burning.

Place lamb, onion, garlic, ginger, spices, green chili, mango and salt into a bowl and mix well.

Preheat a grill to medium-high and oil it. Grill lamb popsicles until cooked through, about 3-4 minutes per side. Serve with Cherry and 

Peach Chutney.


