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2010 RESERVE CABERNET SAUVIGNON

SILVER MEDAL - INTERVIN INTERNATIONAL WINE AWARDS 2013 

PRICE - $44.95 / CLUB PRICE - $40.95 per bottle 

HARVEST:   OCTOBER 28, 2010

STORAGE:   FRENCH & AMERICAN OAK

AGING:   20 MONTHS

WINEMAKER NOTES:

2010 was a spectacular vintage with some of the most perfect conditions ever seen in 

Niagara. Long, slow, even-ripening conditions lead to amazing balance between the 

winemaking parameters of sugar, )avour, acid and secondary compounds such as tannins.

All fruit for this wine came exclusively from the Kacaba estate plantings now reaching 15 

years of maturity. After a gentle destemming whole berries were moved to *ve thousand 

liter stainless steel tanks to cold soak and extract colour, )avours and aromatics character. 

+en the Cab was inoculated introducing yeast to start fermentation.

Post-ferment the wine was left on skins for one week prior to pressing. +e wine was then 

inoculated for malolactic fermentation with selected bacteria. After the completion of 

MLF the wine was racked and transferred to a combination of French oak and American 

oak barrels. After 20 months of barrel maturation the various wine components were 

blended and then bottled.

TASTING NOTES:

On the nose notes of cinnamon and clove, overlayed with red cherry fruit, roasted 

chestnuts and dark chocolate. A medium to full bodied wine with silky tannins and 

moderate acidity. Blackcurrant and blackberry )avours lead into a creamy dark chocolate 

mid palate. A beautiful wine showing well now but also capable of cellaring ten plus years.

    

2010
RESERVE
CABERNET SAUVIGNON 

STYLE:   DRY RED WINE

ALCOHOL:   13.6%

SUGAR CONTENT:   4.2 g/L
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VENISON BURGER WITH ZUCCHINI CARPACCIO

PAIRING : RESERVE CABERNET SAUVIGNON 2010

VENISON BURGER INGREDIENTS

VENISON BURGER INSTRUCTIONS

ZUCCHINI CARPACCIO INGREDIENTS
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ZUCCHINI CARPACCIO INSTRUCTIONS
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IN THE CLASSROOM, 

CABERNET SAUVIGNON

 
CABERNET SAUVIGNON [CAH-BARE-NAY SO-VEEN-YAWN] 

"e king of the red wine grape varieties. It o#ers wonderful $avours consisting of 

blackcurrants, blackberry, chocolate, tar and leather. "e beauty of this resilient red 

wine grape is the many di#erent styles of wine it is capable of yielding.

From the fresh, easy-drinking fruit-forward styles to the intensely big, dense and 

complex wines with %rm tannins. 

AROMAS

FLAVORS

STYLES

and ample tannins
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2010 

CABERNET SAUVIGNON
Club price - $40.95 per bottle
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IN THE CLASSROOM, 

CABERNET SAUVIGNON

 
Cabernet Sauvignon, like Chardonnay , loves oak aging. It is arguably the most 

age-worthy dry wine produced. "e Cabernet Sauvignon produced today is “ready to 

drink” upon release. Yes, certainly some of them would bene%t from a few years of 

bottle aging but they are not anywhere near the unapproachable, big tannin wines 

made in the past.

When drinking, it is important to remember its versatility. Its aromas and &avours are 

vast, including dark or black fruit consisting of black currant, blackberry, plum, raisin 

and blueberry, not to mention the &avours and aromas integrated through oak 

in&uence including cedar, vanilla, smoke, pepper and spice. A majority of the 

higher–tier Cabernets display complex &avours and aromas that are mostly in&uenced 

by the region the Cabernet is produced in and the winemaking techniques . Included 

in these are chocolate, co'ee, tobacco, earth, herbs and even tar. Remember, these are 

subtle hints and &avours; the fruit should dominate in quality Cabernet Sauvignon.

"ere are four distinct styles in which Cabernet Sauvignon may be classi%ed. "e %rst 

is the easy drinking, fresh and fruity style. "ese are made for everyday consumption 

and contain little to no tannins. "e next style, which is a step up, is the intense fruit 

and ripe tannin category. "ese reds o'er loads of fruit which explode on the palate 

and ripe, detectable tannins. "e next level which o'ers more complexity, is the elegant 

style. "ese Cabernet Sauvignons o'er soft, integrated tannins with succulent and 

velvety fruit &avours and pair wonderfully with food. "e %nal style is the highly 

concentrated fruit category with %rm tannins. "ese are the full-bodied, dense and big 

Cabernets with %rm tannins, which with a little aging will soften, revealing complex 

and re%ned fruit &avours.
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2010 
PRESERVE

CABERNET SAUVIGNON
Club price - $40.95 per bottle
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