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2017 TERRACED VINEYARD 

SYRAH
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 TERRACED VINEYARD SYRAH
SYRAH HARVEST DATE: NOVEMBER 10, 2017 AGING: 13 MONTHS 

ALCOHOL: 12.8 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.8 G/L STORAGE: FRENCH & AMERICAN OAK

Vineyard harvest conditions in 2017 proved to be challenging. Spring and Summer con-

ditions were mild yet very rainy. Fortunately, the conditions through Autumn aligned fa-

vourably and Mother Nature cooperated for harvest, resulting in ripe and bountiful Syrah 

fruit. All grapes for this wine were handpicked from the Terraced Vineyard.

WINEMAKER NOTES:

Like all Kacaba wines, the 2017 vintage started with careful harvesting. All grapes were gently 

destemmed and left as whole berries for open top fermentation. *e grapes were cold soaked 

to extract colour, +avours and aromatics from the skins before introducing yeast to initiate 

fermentation. During fermentation, tanks were hand-plunged twice a day to further the ex-

tractions of colour and +avour. After fermentation, the wine was pressed from the skins and 

moved to a mixture of second and third-/ll French and American oak barrels to complete 

malolactic fermentation and continue the aging process.

TASTING NOTES:

*e Terraced Vineyard Syrah 2017 shows deep, inky colour with dark black/purple hues. Lifted 

aromas of plum, black cherry and violet /ll the glass. *e birght fruit aromas are complimented 

by notes of baking spices and chocolate that lead to a lucious palate full of fruit +avours and white 

pepper spice. *e tanins are well intergreated within this balnaced wine. Notes of vanilla add com-

plexity and linger on the /nish. Savour this wine now or cellar up to 2024.

FOOD PAIRING

*is hearty Syrah, bold in structure yet soft on the palate, pairs exquisitely with all types of peppered 

red meats, sausage, barbequed meats like pork ribs, or roasted rack of lamb.
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IN THE CLASSROOM:
THIS WINE REALLY NEEDS TO BREATH A LITTLE

We have all heard the idiom before and many of us have even expressed it ourselves. What exactly does it mean 

though?

 When air and wine interact there are 2 processes occurring, evaporation and oxidation. Allowing this to hap-

pen can improve the quality of the wine by changing its chemistry. A lot of the components of wine are volatile 

in nature and will evaporate easily. Often when you open a bottle of wine it will smell stronger than it shoudl 

of alcohol. Letting it breathe helps to disperse this initial odor and makes it smell better. Sul/tes, which are in 

the wine to protect it from oxidation and tiny microbes, will also evaporate. High levels of sul/tes will show 

up initially as burning match sticks or rotten eggs. A little time to breathe will help these characteristics to 

evaporate.

Oxidation occurs when the molecules in the wine react with the oxygen from the air. *is is the same process 

that causes apples to turn brown and iron to rust. *e compounds in the wine that are susceptible to oxidation 

include catechins, anthocyanins, epicatechins, and other phenolic compounds. Some wines bene/t from the 

changes in +avour and aroma that result from oxidation. Letting the wine breathe can contribute fruity and 

nutty aspects. If you let any wine breathe too long, however, oxidation can cause it to lose too much +avour, 

aroma, and color. Basically your wine will end up +at.

If you are considering letting a wine breath it is important to note that most white wines do not require the 

same degree of evaporation and oxidation as red wines. *e exception to this would be white wines that were 

intended for long term aging. When in doubt as to how much a wine would bene/t from breathing, it is always 

best to taste them beforehand.
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TERRACED VINEYARD SYRAH &
ROASTED BEET AND POTATO SOUP

INGRIDENTS

 2 cups diced potatoes

2 cups diced peeled beets

olive oil, divided

salt and ground black pepper to taste

1 stalk celery, diced

1 onion, diced

1 clove garlic, minced

4 cups vegetable broth

½ teaspoon dried thyme

1 bay leaf

1 ½ cups whole milk

1 tablespoon lemon juice 

DIRECTIONS

Preheat oven to 375 degrees F (190 degrees C). Place the potatoes and beets into a baking dish, and drizzle with 1 tablespoon olive oil; 

season with salt and black pepper.

Roast in the preheated oven until tender, about 1 hour; allow to cool.

Heat 2 tablespoons of olive oil in a large soup pot over medium heat, and stir in the celery, onion, and garlic. Cook, stirring often, until 

the onion is translucent, about 5 minutes. Mix in the cooked vegetables, chicken broth, thyme, and bay leaf, bring to a boil, and reduce 

heat. Simmer until the celery is very tender, about 45 minutes.

Remove from heat, and discard the bay leaf. Puree the mixture in the pot with an immersion blender until very well blended; stir in the 

milk and lemon juice to serve.

VEGETARIAN FRIENDLY 



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

MAR 2021

TERRACED VINEYARD SYRAH &
TANDOORI MARINATED QUAIL

INGRIDENTS

1 cup plain whole-milk Greek yogurt

2 tablespoons fresh lemon juice

2 tablespoons fresh lime juice

1 tablespoon /nely grated fresh peeled ginger

2 garlic cloves, /nely grated

1 tablespoon hot paprika

2 teaspoons ground coriander

2 teaspoons ground cumin

1 teaspoon ground turmeric

3 tablespoons /nely chopped cilantro, plus cilantro leaves for 
garnish

Kosher salt

Vegetable oil

8 partially boned quail, halved lengthwise

Freshly ground pepper

DIRECTIONS

In a medium bowl, whisk the yogurt with the lemon juice, lime juice, ginger, garlic, hot paprika, coriander, cumin, turmeric, chopped 

cilantro, 2 teaspoons of salt and 1 tablespoon of oil. Transfer the marinade to a very large resealable plastic bag and add the quail. Seal 

the bag, pressing out the air, and turn to coat. Refrigerate the quail for at least 8 hours or overnight.

Remove the quail from the marinade and let stand at room temperature for 30 minutes.

Light a grill and oil the grates. Lightly season the quail with salt and pepper and grill over moderately high heat, turning once, until the 

breast meat is barely pink, 8 to 10 minutes. Transfer the quail to a platter, garnish with cilantro leaves and serve.

aves for 


