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2017
CABERNET/SYRAH
CABERNET FRANC HARVEST DATE: NOVEMBER 28, 2017 

CABERNET SAUV. HARVEST DATE: NOVEMBER 28, 2017 

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

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

SUGAR CONTENT: 5.4 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

Like all premium Kacaba wines the quality starts in the vineyard. All fruit for this wine 

underwent extensive crop thinning to lighten the load on the vine and heavy leaf pulling 

during a very rainy summer to expose the fruit to additional direct sunlight. This resulted in 

healthy growth during an otherwise challenging vintage.

The Cabernet Franc, Sauvignon and Syrah were harvested at slightly different times, but the 

winemaking techniques were identical for the components of this blend. All fruit for this 

wine was carefully harvested and sorted before undergoing a gentle crushing and destemming. 

Fermentation was carried forth in open-top fermentation bins for 13 days at a maximum 

temperature of 90°F. Throughout fermentation the bins were hand plunged twice daily for 

optimal extraction of colour and flavour. After primary fermentation these wines were pressed 

off the skins and racked to both French and American oak barrels to create well-integrated 

flavours and a rich mouthfeel. After 13 months of maturing in barrels as separate varietals, the 

final batch was blended (46% Syrah, 27% Cab Franc, 27% Cab Sauv) before cold stabilizing, 

filtering, and bottling in Spring of 2019.

TASTING NOTES:

Medium-bodied and dark in colour, this blend has prominent aromas of mint and cassis; the 

Cabernet Sauvignon prominent on the nose. The palate shows more peppercorn and spices; 

with hints of the Cab Franc to carry it through to a smooth finish.  A complementary new 

world blend of well-structured Cabernet and elegant Syrah. Vibrant berry nose, with hints of 

liquorice and spices. The palate is rich with layers of ripe plum and red berries. Drink now or 

cellar up to 2024.

MAR 2022

2017 CABERNET/SYRAH 
 REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2017 CABERNET/SYRAH

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

There is a common misconception that Cabernet/Syrah (or Shiraz) originated in 

Australia. Often referred to as the “Great Australian blend” it is easy to come to 

this conclusion, with most of the world’s Cabernet/Shiraz blends coming from the 

Land Down Under. 

Australian winemakers have surely been blending shiraz and cabernet since the 

earliest days of their wine industry, but for the first century and longer, wines were 

not varietally named, but labelled by region (Burgundy, Bordeaux, Chianti, etc.). 

It’s part of Bordeaux’s distant history that in weak years, the Bordelais used to 

bring in more robust Syrah from the Northern Rhône to beef up their anemic 

offerings. Even the First Growths are said to have done it. Although there is no 

proper documentation of a Cabernet/Syrah blend, one can assume that Syrah was 

blended with Cabernet Franc in France many centuries before it became known as 

an Australian signature.

However, the Cabernet Sauvignon/Shiraz blend we know today came about in the 

mid-20th Century, when Max Schubert of Penfolds fame created his legendary 

Bin 60A, considered by some to be Australia’s best wine, and there is even now a 

competition specifically for Cabernet Shiraz blends from Australia.

A GLOBAL HISTORY
THE ORIGIN OF CABERNET/SYRAH BLENDS

CAMEMBERT 
CHEESE

STUFFED 
MUSHROOM CAP

CHOCOLATE 
ALMOND BARK

The two grape varieties complement each other, with fruit 

sweetness and soft tannins of Syrah working in happily 

with the firm tannins, big entry and big finish of the more 

highly structured Cabernet Sauvignon. It’s a synergy that 

works, both in youth and maturity.
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VEGETARIAN FRIENDLY 

CABERNET/SYRAH
MUSHROOM TERIYAKI BOWLS

INGREDIENTS
1 cup white rice
6 portobello mushrooms
3 tbsp sesame oil
3 tbsp soy sauce
2 tbsp rice vinegar
1 tbsp white miso paste
1 tbsp brown sugar
2 garlic cloves, finely minced 
2 tsp ginger, minced or grated
1 tsp red chili flakes
1 lb. broccolini
2 tbsp sesame seeds

2-3 scallions, sliced thinly, for serving

 

DIRECTIONS

Preheat the oven to 425°F.  Remove stems from mushrooms and gently clean with a wet paper towel.

Slice mushrooms and toss in 1 tablespoon sesame oil to coat. Transfer to a baking sheet and roast until the mushrooms 
are tender and the water is evaporated, turning halfway through, 20-25 minutes. 

Cook the rice according to package directions.

Meanwhile, combine the soy sauce, rice vinegar, miso, brown sugar, garlic, ginger, and chili flakes in a small saucepan 
over medium heat. Cook, stirring frequently, until the sugar dissolves and mixture thickens to a glaze. If you thicken 
it too much, add 1 tablespoon of water to thin it out.

Trim the broccolini and toss with the remaining 2 tablespoon sesame oil and sprinkle with salt on a baking sheet. 

Once the mushrooms are cooked, remove them from the oven. Coat both sides of the mushrooms and the broccolini 
with the teriyaki glaze. 

Return the mushrooms and broccoli to the oven for 10 minutes, until the mushrooms caramelize and the broccolini 
is fork-tender. 

Remove everything from the oven and sprinkle with sesame seeds. Serve mushrooms and broccolini over rice and top 
with scallions for garnish. 
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CABERNET/SYRAH
LAMB & BEEF BURGER WITH BLUEBERRY BBQ SAUCE

INGREDIENTS
2 pounds medium ground beef
1 pound ground lamb
2 tablespoons steak spice
12 slices brie cheese
2/3 cup barbecue sauce
1/3 cup blueberries
1/2 tsp vanilla extract
1/2 tsp cinnamon
1/2 tsp unsweetened cocoa powder
1/2 tsp molasses
Salt and pepper to taste
12 burger buns of your choice
1/2 cup mayonnaise
1 bag of arugula

DIRECTIONS

In a large mixing bowl, combine the beef and lamb with hands until well mixed. Shape meat mixture into equal sized, 
large patties, keeping in mind they will reduce in size as they cook.

Cook patties a flattop griddle or frying pan on medium setting. Flip the patty several times and press down with the 
back of the spatula occasionally to keep the patty flat. Cook to medium-rare or desired doneness. 

Season with a steak spice and top with slices of Brie just before meat is done. 

For the blueberry BBQ sauce, in a sauce pot on medium setting, crush and cook down blueberries with the barbecue 
sauce until mixture is simmering. Then add vanilla, cinnamon, cocoa, and molasses. Finish by working sauce through 
a fine sieve.

Choose a nice soft bun. Brush both halves with mayonnaise and grill on the griddle until golden brown. 

Assemble your burger by placing patty on bottom piece of the bun and adding a bit of arugula on the patty. Spread 
barbecue sauce mixture on the top piece of the bun, place on the burger, and enjoy!


