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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT
C U V E E  TA S T I N G  T H E M E :  F O O D  &  W I N E  P A I R I N G

WEEKEND one - March 23rd & 24th, 2019

Shatter the typical Cuvee winery experience with Kacaba Vineyards Winery and Zooma 

Caters. )rill the palate with Kacaba’s provocative small-batch 2017 Fumé Blanc paired 

with fresh cut French Fries nesting a Fried Egg topped with Korean Gochujang Mayo. 

A titillating Cuvee event pairing not to be missed.

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

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

S P R I N G  B O T T L I N G  C O M I N G  S O O N
BOTTLING HAPPENING SOON – PRE RELEASE PRICING AVAILABLE UNTIL MARCH 31, 2019

  -  (save $6)

 -  (save $6)

 -  (save $4)

-  (save $6)

 -  (save $6)

 -  (save $6)

 -  (save $12)

MINIMUM PRUCHASE OF 6 BOTTLES REQUIRED TO RECEIVE PRE ORDER PRICING
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2013 MERLOT
REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $29.95 per bottle

2013 MERLOT
HARVEST DATE: OCTOBER 21, 2013 AGING:  NINE MONTHS 

ALCOHOL: 13.4 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.2 g/L STORAGE: FRENCH & AMERICAN OAK

2013 was a year with cool temperatures throughout April, causing bud break for most grape 

varieties well into mid-May. During the summer growing season, the Kacaba Estate Merlot 

bene6tted from the gentle escarpment air7ow and the occasional evening rainfall. Veraison 

began in the 6rst week of August. )rough the late summer, extensive crop thinning was 

conducted thereby reducing hanging volumes to ensure ripeness and full 7avour. September 

rains proved challenging, but with extensive leaf pulling and canopy management we were 

able to keep the vines dry and healthy to extend the growing season. October brought a start 

to harvest seeing optimal levels of sugar, acidity and tannins. Overall 2013 was a stellar year, 

especially for this Kacaba Merlot.

WINEMAKER NOTES:

All fruit for this medium-bodied red wine came exclusively from the Kacaba estate plantings, 

averaging 3 tons per acre. All fruit was hand harvested and hand sorted before a gentle de-

stemming. )e fruit was moved to stainless steel tanks to cold soak and extract colour, 7avour 

and aromatic character. After inoculation the tanks were hand plunged twice daily for optimal 

extraction of colour and 7avour. After primary fermentation, these wines were pressed o8 the 

skins and racked to both French and American oak barrels to create well-integrated 7avours 

and a rich mouthfeel. After 9 months of maturing in barrels the individual oak barrels were 

racked/blended and cold stabilized before being bottled in October 2014.

TASTING NOTES:

Dark red in colour with a hint of vibrant violet. Cassis, elderberry and oak spices are abundant 

on the nose. )e palate is complex with characteristics of co8ee, raspberry and black cherry 

on the 6nish. 

FOOD PAIRING:

)is wine deserves savoury dishes like sausage stu8ed manicotti, Morrocan lamb with chick-

peas, or mushroom, goat cheese and eggplant rolls. Drink now or cellar through 2022.
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2013 MERLOT
REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $29.95 per bottle

IN THE CLASSROOM:
VARIETAL INFORMATION: MERLOT

Merlot is a dark-skinned red grape originating from France. Historical records show that the grape 

6rst appeared late in the 18th century, in the Bordeaux region. )e parent varieties for Merlot were 

Cabernet Franc and an obscure grape known as Magdeleine Noire des Charentes. Most people 

are familiar with Cabernet Franc, but the Magdeleine grape is a very uncommon varietal found in 

France that tends to ripen on or around the feast day of Mary Magdelene ( July 22nd). Cabernet 

Franc has a propensity for fathering new grape varieties and is also a parent to Cabernet Sauvignon 

and Carmenere, making them half-siblings of Merlot. Originally Merlot was used as what the 

French refer to as a secondary grape; one that lends its main purpose in the blending of red wines. 

As single variety wines became popular, Merlot stepped into the spotlight as a stand-alone grape 

variety and now is the 2nd most planted vine in France.

Merlot is a grape that buds early, meaning it starts to grow early in the springtime and ripens relatively early. 

It also takes to cooler climates and clay soils quite well. )is combination lends itself to producing quality 

fruit in wine regions such as Niagara. Ultimately the resulting tannin and acid structure along with the body 

and aromatics are in excellent harmony. Merlot’s 7avour pro6le 7uctuates within the sweetness spectrum: 

cooler climates bring out hints of berries, plum, and even tobacco while Merlot grown in hotter climates 

might mimic 7avours found in fruitcake or chocolate. It is this ability to please all palates that makes Merlot 

so popular; producing wines that can range from very fruity, simple wines, to more serious, barrel-aged bottles.
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2013 MERLOT &
VIETNAMESE SHAKING BEEF WITH GINGERED SWEET POTATOES

1-2 sweet potatoes, peeled & sliced into wedges

2-3 tbsp.  light cooking oil, divided

1” piece fresh ginger, 6nely minced

12 ounces sirloin steak, cut into 1” cubes

1 small red onion, thinly sliced

2 garlic cloves, 6nely chopped

4 scallions, sliced into 1” pieces

3 tbsp. tamari

splash mirin

dash 6sh sauce

juice of 1 lime

sea salt + black pepper

several handfuls fresh watercress

thai basil for serving (optional)

Preheat oven to 400°F. Toss sweet potatoes with 1 tablespoon of oil and sprinkle with salt. Arrange potatoes in an even layer on a rimmed 

baking sheet and roast until just tender and browned (about 20 mins.) Remove from heat and toss with ginger.

While potatoes roast, season steak pieces liberally with salt and pepper. In a skillet over high heat, warm 1 tablespoon of oil until hot but 

not smoking. Sear meat, shaking pan to brown all sides, until well-browned and slightly pink in the center, 5-6 mins. Transfer meat to 

a plate and set aside.

If the frying pan looks dry, warm additional 1 tablespoon of oil until hot but not smoking. Add onions, season with salt, and cook until 

soft and translucent, about 4 mins. Stir in garlic and scallions and cook until scallions soften (about 2 mins.) Return beef to pan and add 

mirin, tamari and 6sh sauce. Stir to coat and cook for 1 min more.

Meanwhile, combine lime juice with salt and pepper to taste to create a simple dipping sauce. Divide watercress between two plates and 

top with beef mixture and potatoes with dipping sauce on the side and basil scattered over the top, if using. Enjoy!
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2013 MERLOT &
MOROCCAN CARROT SALAD WITH SPICY LEMON DRESSING

1/4 cup Harissa (see Note) 

2/3 cup fresh lemon juice

1/2 cup extra-virgin olive oil 

4 pounds carrots, julienned 

2 cups raisins

4 cups 7at-leaf parsley leaves

1 pound feta, crumbled

Salt

Freshly ground pepper

In a large bowl, whisk the harissa with the lemon juice. Gradually whisk in the olive oil and season with salt and pepper.

Add the carrots, raisins, parsley and feta to the dressing and toss well. Serve lightly chilled or at room temperature.

( : Harissa is a chile paste used in Tunisia and Morocco. It is available in jars and tubes from specialty food shops.)

VEGETARIAN FRIENDLY RECIPE


