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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

INTRODUCING.. .

FRIENDS WITH BENEFITS
This month, we are introducing Friends With Benefits, a new perk for Kacaba Founders Club members. We will be partnering with various local 
wineries for shared wine club perks.  Explore the beauty of Niagara wines through your Founders Club membership!

For the entire month of May, Founders Club members and up to three guests can head to our neighbour, Greenlane Winery,  for a free tasting! Contact 
Leslee, the Retail Manager at Greenlane, to make a reservation.

lmarzec@greenlanewinery.com  

905-562-7207

For any questions regarding this new perk, email emma@kacaba.com

SPRING SIZZLIN’ WITH ZOOMA CATERS

MAY LONG WEEKEND - May 21st, 22nd, and 23rd

Once again Kacaba Vineyards will be joined by the culinary expertise of 
Zooma Caters. Chef Steve will showcase his grilled rib-eye taco drizzled 
with a red fig mole and topped with crema, lettuce and shaved carrot, 
perfectly paired with our award-winning 2018 Reserve Syrah. 

For more details visit:   
https://www.exploretock.com/kacabavineyards

Gluten free option available upon request.

$15 Food & Wine Match  - FREE For Club Members & their guests**
RSVP your group to emma@kacaba.com by  May 17th

** Active Club Memberships may RSVP for one complimentary pairing once per event (a group of up to ten guests.)**
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2018 F.S. MERITAGE 
 REGULAR PRICE - $54.95 per bottle

CLUB PRICE - $49.95 per bottle

2018 
FOUNDER’S SELECT 
MERITAGE
CABERNET FRANC HARVEST DATE: OCTOBER 22, 2018 
CABERNET SAUV. HARVEST DATE:  NOVEMBER 7, 2018 
MERLOT HARVEST DATE: OCTOBER 16, 2018 AGING: 20 MONTHS 
ALCOHOL: 14.9% STYLE: DRY RED WINE 
SUGAR CONTENT:  3.2G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:
2018 without any doubt was an excellent cool-climate growing season. Mild and dry weather 
throughout Summer and Fall continued into late Autumn. These balanced conditions allowed 
the grapes to reach a high level of ripeness at a very slow rate while preserving brilliant acidity. 
Grape growing conditions like this are quite rare in Niagara and produce a wonderful balance 
between sugar, tannins and acidity. This 2018 FS Meritage captures the best flavours of this 
iconic vintage from three Bordeaux varietals grown on the Kacaba Estate Vineyard. 

After carefully harvesting the grapes of each varietal, they were sorted and fermented separately. 
Fermenting tanks were manually plunged and pumped over twice a day to further promote 
the extraction of colours, tannins and flavours. Shortly after completion of the alcoholic 
fermentation, each varietal was gently pressed, settled and racked into a combination of new 
and old French and American oak barrels. Malolactic fermentation was finished in the casks 
and the individual wines slowly matured for 20 months, awaiting their time to shine. In late 
June of 2020, after tasting every single barrel in the cellar, Winemaker Vadim Chelekhov 
and Proprietor Michael Kacaba selected 7 barrels that showed the most unique qualities and 
flavours to be blended together to create this fantastic Bordeaux style wine. Driven by the zesty 
flavours of Cab Franc (57%), supported by bold and dark fruit characters of Cab Sauv (29%) 
and accented with a long, soft, velvety finish of Merlot (14%) this wine will be a delight to 
enjoy early or will age gracefully for many more years in your cellar.

TASTING NOTES:

This wine is immediately appealing to the eye and nose as dark garnet hues and aromas of 
raspberry, cassis, and cherry liqueur abound.  The notes of ripe fruits are balanced well by ample 
spiced tobacco and toasted oak on the palate.  Mild tannins are accentuated by a lingering 
finish.  

FOOD PAIRING:

Savour this full-bodied red on its own or match with grilled lamb, red meats, and aged cheddar. 
Drink now or cellar up until 2029.
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2018 FOUNDER’S SELECT MERITAGE

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

COMTÉ 
CHEESE

PATATAS 
BRAVAS

DARK CHOCOLATE 
BROWNIE

IT’S NOT FRENCH 
It isn’t French and it isn’t pronounced “Mare-a-TAZH.” Rather, it originated from 
California as a combination of the words “merit” and “heritage” (it is pronounced 
similarly.) It is a wholly made-up name, and it is the registered trademark of 
The Meritage Association. Thirteen states with member wineries are California, 
Colorado, Michigan, North Carolina, New Jersey, New Mexico, New York, Oregon, 
Pennslyvania, Texas, Virginia, Washington and West Virginia. Wineries from two 
Canadian provinces — Ontario and British Columbia — also have permission to 
use the term Meritage.

IT’S A BORDEAUX BLEND 
Meritage originated as a way for other areas of the world to mimic the classic 
Bordeaux blend.  So why not call it a Bordeaux? With a few grandfathered 
exceptions, French law and international trade agreements protect these place names, 
or appellations. They are, in fact, trademarks. 

IT’S KNOWN FOR IT’S DEPTH OF FLAVOUR 
Cabernet Sauvignon will typically provide the basic structure for the red wine, 
although Cabernet Franc can do this as well if grown in a favourable environment. 
In addition, the Cabernet Franc provides spicy flavours and a heady, violet-scented 
aroma. Finally, Merlot rounds and softens the blend while harmonizing the 
Cabernet content’s dark-fruit flavours of cassis and black currant with its own bright 
red-cherry notes.

TRIVIA TIME
FUN FACTS ABOUT MERITAGE
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VEGETARIAN FRIENDLY 

FOUNDER’S SELECT MERITAGE
MAC AND CHEESE WITH GARLIC BREAD CRUMBS

INGREDIENTS
For the Bread Crumbs
8 slices white sandwich bread, torn into pieces
6 cloves garlic, minced
6 tablespoons unsalted butter
1 teaspoon kosher salt
½ teaspoon (0.5 teaspoon) black pepper
5 tablespoons grated Parmesan cheese

For the Mac and Cheese
1 pound pasta shells
1 teaspoon olive oil
½ cup unsalted butter
5 tablespoons all-purpose flour
5 cups whole milk
3 cups cheddar cheese, shredded 
3 cups Gruyere cheese, shredded 
3 cups Colby cheese, diced small
2 teaspoons kosher salt
¼ teaspoon black pepper

¼ teaspoon cayenne pepper

DIRECTIONS

Preheat the oven to 425 degrees F. Grease a 9x13-inch baking dish with butter.

Make the Bread Crumbs: In a food processor, process the bread until it forms fine crumbs (you should have about 4 cups crumbs). In a large skillet, heat 
the butter over medium-low heat. When it foams, add the garlic and cook, stirring, until the garlic is fragrant but not browned, 1 to 2 minutes. Add the 
bread crumbs, increase the heat to medium, and cook, stirring frequently, until toasty and browned, 7 to 9 minutes. Stir in the salt and pepper, remove 
from the heat, and transfer to a large plate to cool for 5 minutes. Stir in the Parmesan cheese.

Make the Mac and Cheese: In a large pot of salted boiling water, cook the pasta to al dente. Drain, rinse and toss with the vegetable oil to prevent sticking.

In a large saucepan or Dutch oven, heat the butter over medium-high heat until melted. Add the flour and cook, constantly whisking, until it turns a light 
and toasty brown colour, 3 to 6 minutes. Gradually add the milk while whisking, then increase the heat to high and bring it to a boil. Reduce the heat 
to medium and cook, whisking, until it thickens, 4 to 5 minutes. Add the cheeses, a few handfuls at a time, and whisk the sauce until smooth. Whisk in 
the salt, black pepper, and cayenne. Stir in the cooked pasta, and season to taste with more salt and pepper.

Pour the mixture into the buttered baking dish and spread the bread crumbs evenly over the top. Bake until the topping is browned and crisp and the 
cheese is bubbling, about 8 to 10 minutes. Enjoy with Kacaba Vineyards 2018 Reserve Meritage!
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FOUNDER’S SELECT MERITAGE
BEEF WELLINGTON

INGREDIENTS
1 (2 lb.) center-cut beef tenderloin, trimmed
kosher salt
freshly ground black pepper
extra-virgin olive oil, for greasing
2 tbsp. Dijon mustard
1 1/2 lb. mixed mushrooms, roughly chopped
1 shallot, roughly chopped
Leaves from 1 thyme sprig
2 tbsp. unsalted butter
12 thin slices prosciutto
all-purpose flour, for dusting
14 oz. frozen puff pastry, thawed
1 large egg, beaten
salt, for sprinkling

DIRECTIONS

Using kitchen twine, tie tenderloin in 4 places. Season generously with salt and pepper.

Over high heat, coat bottom of a heavy skillet with olive oil. Once pan is nearly smoking, sear tenderloin until well-browned on all sides, including the 

ends, about 2 minutes per side (12 minutes total). Transfer to a plate. When cool enough to handle, snip off twine and coat all sides with mustard. Let 

cool in fridge. Meanwhile, make duxelles: In a food processor, pulse mushrooms, shallots, and thyme until finely chopped.

To skillet, add butter and melt over medium heat. Add mushroom mixture and cook until liquid has evaporated, about 25 minutes. Season with salt and 

pepper, then let cool in fridge. Place plastic wrap down on a work surface, overlapping so that it’s twice the length and width of the tenderloin. Shingle the 

prosciutto on the plastic wrap into a rectangle that’s big enough to cover the whole tenderloin. Spread the duxelles evenly and thinly over the prosciutto.

Season tenderloin, then place it at the bottom of the prosciutto. Roll meat into prosciutto-mushroom mixture, using plastic wrap to roll tightly. Tuck ends 

of prosciutto as you roll, then twist ends of plastic wrap tightly into a log and transfer to fridge to chill (this helps it maintain its shape).

Heat oven to 425°. Lightly flour your work surface, then spread out puff pastry and roll it into a rectangle that will cover the tenderloin (just a little bigger 

than the prosciutto rectangle you just made!). Remove tenderloin from plastic wrap and place on bottom of puff pastry. Brush the other three edges of 

the pastry with egg wash, then tightly roll beef into pastry.

Once the log is fully covered in puff pastry, trim any extra pastry, then crimp edges with a fork to seal well. Wrap roll in plastic wrap to get a really tight 

cylinder, then chill for 20 minutes. Remove plastic wrap, then transfer roll to a foil-lined baking sheet. Brush with egg wash and sprinkle with salt.Bake 

until pastry is golden and the center registers 120°F for medium-rare, about 40 to 45 minutes. Let rest 10 minutes before carving and serving.


