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2017 MERTIAGE
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 MERITAGE
CABERNET FRANC HARVEST DATE: NOVEMBER 28, 2017 

CABERNET SAUV. HARVEST DATE: NOVEMBER 28, 2017 

MERLOT HARVEST DATE: NOVEMBER 9, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.8 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

*e 2017 Meritage was blended from mature, exclusively estate-grown Bordeaux varieties. 

All old-growth Cabernet Sauvignon, Cabernet Franc and Merlot fruit was harvested by 

hand at optimal ripeness to ensure top quality for this classic red wine blend. After being 

hand-harvested, each of the individual fruit varietals underwent a gentle de-stemming 

and separate small-batch fermentation, with manual punch-downs conducted twice daily 

to soak the cap formed by the skins. After completion of the fermentation each of the separate   

Bordeaux batches were pressed from the grape skins and barrel-aged for 12 months. *e oak 

selected to mature components for this blend was a combination of premium French oak 

(40%) and American oak (60%) with most of the barrels being second or third 3ll. After the 

barrel aging all the individual varietals were racked into stainless steel tank to create the 3nal 

blend chosen by Winemaker, Vadim Chelekhov and Proprietor, Michael Kacaba. No two 

Meritage blends are ever the same from Kacaba Vineyards Winery; each blend is a re4ection 

of the particular growing season and strives to capture the best traits of the individual 

Bordeaux varietals from that year. *e 3nal blend for the 2017 Meritage; 45% Cabernet 

Sauvignon, 31% Cabernet Franc and 24% Merlot. A wonderfully complex wine unique 

to not only Kacaba Winery, but the 2017 vintage. 

TASTING NOTES:

*is late-season harvest showcases pronounced aromas of ripe bramble fruit, bittersweet 

chocolate, vanilla, licorice and violets.  On the palate ripe plums and blueberries shine through 

with a savoury thyme note and delicate acidity.  Subtle anise and cinnamon spices 3nish along 

with smooth and velvet-like tannins.  

FOOD PAIRING

*e smooth nature of this wine makes it a natural choice to pair with just about anything but 

also perfectly suited to drink on its own too. Try with fruit and spice-driven meat dishes like 

prune glazed boar souvlaki or slow-braised pork shoulder with cardamom, black pepper and 

allspice.  Eggplant with forest mushrooms and tomato-based dishes will also pair very well. 

Drink now or cellar up until 2024.
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IN THE CLASSROOM:
CLEANING YOUR GLASSWARE

It is safe to say that just about anyone who drinks wine has cleaned a wine glass or a decanter before. *ese 

devices - crafted to help you enjoy your favourite libation - are often a challenge to get sparkling clean. *is 

month we focus on how to clean glassware properly, thus keeping your wine tasting experience brilliant 

and shining! 

You do not need anything special to clean a wine glass beyond the most basic cleaning tools: soap, water 

and something to apply them both with.  You do, however, need to use these things properly.  Using a 

FRESH sponge or cloth and lots of hot water is ideal as dirty sponges and cloths can contaminate the 

glass with other odours and oils. Use the smallest amount of soap possible.  Some people suggest using 

vinegar but caution that it can also leave a smell if you do not rinse really well with hot water.  If your 

glassware is delicate and you are afraid of breaking it you can try wearing thick kitchen gloves for handling 

purposes. 

Cleaning a wine glass is easiest done when the last drops of wine have not had a chance to dry yet.  Sturdy 

wine glasses and stemless glasses should be ok to run through the dishwasher, however If you are going to 

attempt this make sure that the glassware is secure and is not going to tumble around. *e air dry setting 

on dishwashers is recommended over the heated dry which might dull your glasses. Kacaba Vineyards 

utilizes a high temperature glass washer designed for restaurants and the food service industry. *ere are 

special detergents used to clean the glassware and aid in drying without many spots.  

When drying your glasses it is an option to air dry and polish later, but for that spot-free 3nish most 

people employ towel drying. A drying rack is more e6ective than a tea towel for air drying, but if you do 

choose to use one,  dry your glasses with a FRESH, clean, lint-free towel or micro3ber cloth. If glasses 

have been sitting unused for a while it might be a good idea to run through the whole cleaning process 

again to remove musty/dusty odours.   

Cleaning a decanter follows the same principles as washing your wine glasses.  *e big di6erence is that 

decanters are not usually designed with ease of cleaning in mind.  To help you get into all the tight spots in 

your decanter there are a few options.  *e best is to start o6 by avoiding the need to clean your decanter 

at all, by rinsing it thoroughly immediately after use.  If a more thorough cleaning is required, all of the 

recommended methods start with warm water and a small amount of mild detergent.  To help scrub the 

hard to reach parts of the decanter you can add a little of any of the following and shake/slosh vigorously: 

crushed ice, denture tablets, decanter cleaning balls (stainless steel usually), uncooked rice, crushed 

eggshells, or coarse salt.  Any of these options are delicate enough to not scratch your decanter but 

should help to remove stains that may be left from last night’s libations.   
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MERITAGE &
BEET PATTIES WITH VEGAN TZATZIKI

INGRIDENTS

1/2 cup rolled oats

1 (15-ounce) can chickpeas, drained and rinsed

1/4 cup fresh dill

3 tablespoons distilled white vinegar

1 small onion, roughly chopped

3 garlic cloves

2 medium raw beets, peeled and roughly chopped

1 teaspoon salt

1 tablespoon oil + more for cooking patties

1/3 cup chickpea 4our

VEGAN TZATZIKI

3/4 cup plain unsweetened non-dairy yogurt 

juice of 1 lemon

1 cup diced cucumber

1/4 cup fresh dill, 3nely chopped

1 garlic clove, minced 

DIRECTIONS

In the bowl of a food processor, combine the rolled oats, drained and rinsed chickpeas, and fresh dill. Pulse for 5 seconds. Add the 

white vinegar then continue to blend until the mixture appears 3nely chopped and sticks together when you press it between your 

3ngers. Scoop the mixture out into a large bowl and set aside.

Next add the onion, garlic cloves, and beets to the food processor then blend until 3nely chopped. In large skillet, warm the oil 

over medium heat. Add the beet mixture from the food processor, sprinkle with a teaspoon of salt and cook for about 5-7 minutes, 

until soft. Transfer the mixture to the bowl with the chickpeas.

Add the chickpea 4our to the bowl and stir together until well-combined. If the mixture appears too wet, add more 4our (1 

tablespoon at a time) until it’s dry enough to hold together. Scooping out about 1/4 cup of the mixture at a time, use your 

hands to form individual patties. Cook them in the greased skillet over medium heat for about 4 minutes on each side.

Meanwhile make the tzatziki by combining everything in a small bowl. Stir together until well-combined. Serve the patties warm 

topped with tzatziki and enjoy!

VEGETARIAN FRIENDLY 
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MERITAGE &
RHUBARBECUE

INGRIDENTS

1 tablespoon cumin seeds

1 tablespoon coriander seeds

1 cup sherry vinegar

1 cup extra-virgin olive oil

10 cloves garlic, smashed

1/4 teaspoon red pepper 4akes

1 cinnamon stick

2 tablespoons packed light brown sugar

2 teaspoons ancho chile powder

1 16-ounce can crushed tomatoes

1 5-pound bone-in leg of lamb, cross-cut into 5 to 6 pieces

Kosher salt and freshly ground pepper 

3 tablespoons canola oil

2 12-ounce bottles lager beer 

1 jalapeno pepper, chopped

Corn tortillas, warmed, for serving

Cilantro, for topping

DIRECTIONS

Toast the cumin and coriander seeds in a small skillet over medium heat, swirling the pan, until slightly darkened, about 2 minutes. 

Transfer to a large bowl. Add the vinegar, olive oil, garlic, red pepper flakes, cinnamon stick, brown sugar, chile powder and tomatoes; whisk to 

combine. Put the lamb in a large nonreactive container and add the marinade; cover and refrigerate overnight or up to 48 hours.

Preheat the oven to 350 degrees F. Remove the lamb from the marinade and pat dry; reserve the marinade. Season the lamb 

with salt and pepper. Heat the canola oil in a large Dutch oven over medium-high heat. Working in batches, add the lamb and 

cook until browned, 3 to 4 minutes per side. Add the reserved marinade, the beer and jalapeno and bring to a simmer. Cover, 

transfer to the oven and braise until very tender, about 2 hours. Remove from the oven and let cool slightly. Skim o6 any excess 

fat. Remove the lamb and pull the meat o6 the bone, discarding the bones and fat. Strain the liquid into a smaller pot and keep 

warm. Shred the meat with your 3ngers and transfer to a bowl. Pour the warmed braising liquid over the meat and toss to coat. 

Divide among corn tortillas and top with cilantro.


