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2017 Wismer Cab Sauv 
REGULAR PRICE - $27.95 per bottle

CLUB PRICE - $25.95 per bottle

2017 WISMER VINEYARD 

CABERNET SAUVIGNON
HARVEST DATE: NOVEMBER 30, 2017 AGING: 8 MONTHS 

ALCOHOL: 14.1 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.0 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

 All grapes for this wine were hand-picked and brought to the winery for a quick sorting 

prior to a gentle destemming. Afterwards, the grapes were transferred to stainless steel tanks 

for an extended fermentation using multiple yeast strains. During fermentation, the cap was 

plunged two to three times daily in order to extract as much colour and tannin as possible. 

Upon completion of fermentation, the wine was pressed away from its skins and transferred 

to French and American oak barrels. Once in barrels, Malo-Lactic fermentation occurred 

to soften the acidity and round out the texture of the medium to full-bodied wine. After 8 

months in barrel, the wine was racked from the individual barrels and blended prior to being 

bottled in the spring of 2019.

TASTING NOTES:

 Brooding aromas of ripe black fruit: blackberry, black cherry, blueberry and cassis are accented 

by mineral notes with subtle roasted co*ee and dark chocolate. On the palate, the wine has a 

rich and focused entry that builds to a medium mid-palate, only to +nish with smooth ripe 

tannins resembling cocoa nibs. Balancing ripe /avours of black cherry, red plum, cassis with 

smoky, toasty notes and sweet mint and baking spice, a vibrant acidity gives the promise of 

aging well for years to come.

FOOD PAIRING:

 0e dark and savoury /avours and the moderate tannins of this Cabernet Sauvignon make 

it a complement to a variety of favourite dishes including braised lamb shanks with rose-

mary, linguini with roasted mushrooms and radicchio, grilled /ank steak fajitas or sharp hearty 

cheeses paired with olive tapenade. Drink now or Cellar to 2024
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IN THE CLASSROOM: THE WISMER’S

   When it comes to vines the Wismer Family has a deep-rooted connection in the Niagara area. 

0is is a family with a focus on quality vineyard management and viticulture services. Originally, 

they only looked after their own vineyards, but quickly expanded to serve the demand for vineyard 

management in the Twenty Valley and Beamsville Bench area. 0e Wismers also have a fair bit of 

their own land in Niagara to manage. 0e fruit for Kacaba’s 2017 Wismer Vineyard Cabernet    

 Sauvignon comes from the Foxcroft Vineyard which is a little younger than the same vines being 

grown at Kacaba, but still of excellent quality. 0ey have a few additional properties in Niagara, the 

most notable being the Wing+eld Vineyard and Wismer Parke Vineyard. 

   Craig Wismer, pictured below, took the reigns of Glen Elgin Vineyard Management from his 

father Rick who had been in the business of tending vineyards for over 30 years. Craig is a registered 

Viticultural Consultant with the Grape Growers of Ontario and has been a major part of Glen 

Elgin since 2008, working as the Equipment Manager. During that time their /eet of vehicles had 

expanded to 14 tractors and 5 heavy trucks. 0ey even modi+ed or designed and built new vineyard 

equipment suited to speci+c challenges presented by the Niagara Escarpment. Craig is responsible 

for bringing the +rst of many vineyard machines into Canada. 0e most notable is the high tech 

Pellenc harvester that will pick and sort the grapes while it practically drives itself. 0is kind of  

machinery comes in handy when you own well over 325 acres of property and manage a considerable 

amount more.

   To help with all of this work, Craig’s brother Chris helps out quite a bit as a supervisor. 0ey 

are further supported by an o4ce sta*, dedicated maintenance crew and a contingent of migrant 

workers who all help keep things running smoothly. As any farmer will tell you, when it comes to 

maintaining crops it is often necessary to get a job done quickly when the time arrives. Most of the 

time, this work also needs to be done by hand. Unfortunately, the majority of small wineries are not 

able to keep enough bodies on retainer for this kind of intense, yet occasional work and so this is 

where having a vineyard management company can be of great bene+t. Naturally, Kacaba Vineyards 

is happy to work with Craig and his team, and have been contracting Glen Elgin to manage and 

keep an eye over the vines since 2005.

  Working with many of the grapes that have put Niagara on the map, and a few more obscure variet-

ies, Craig and Glen Elgin have provided grapes to many wineries who have achieved high accolades. 

A quick search through competition records shows awards coming from over a dozen wineries who 

bought grapes from, or were tended to by, Craig: Kacaba Vineyards included.
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WISMER CAB SAUV &
CHILI LIME STEAK FAJITAS 

MARINADE:

FAJITAS:

OPTIONAL SERVING SUGGESTION:

DIRECTIONS

 Whisk marinade ingredients together to combine. Pour out half of the marinade into a shallow dish to marinade the steak for 30 

minutes, if time allows. Alternatively, refrigerate for 2 hours or overnight. Remove from the refrigerator 30 minute prior to cooking. 

Refrigerate the reserved untouched marinade to use later.

FOR SKILLET COOKING:  Heat one teaspoon of oil in a grill pan or cast iron skillet over medium-high heat and grill steak on 

minutes. 

desired doneness is reached. Transfer to a plate and allow to rest for 5-10 minutes.

and onion. Add half of the reserved marinade, salt and pepper; continue cooking until done.
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WISMER CAB SAUV  &
ROASTED HALLOUMI FAJITAS

INGREDIENTS

Fajita Seasoning

To serve

DIRECTIONS

2. Prepare the fajita seasoning by mixing everything together in a small bowl.

3. Place the halloumi, onion and peppers on a baking sheet brushed with oil.

4. Sprinkle the seasoning mixture over vegetables.

5. Use a spatula to mix everything together, and spray or drizzle with more oil on the top.


