
JOIN US FOR THIS  

UPCOMING WINE EVENTS

Kacaba Vineyards Winery, 3550 King St., Vineland, Ontario, 905-562-5625, 1-866-Kacaba-8, www.Kacaba.com

TANTALIZING TANDOORI & CAPTIVATING CABERNET FRANC

WRAPPED UP IN THE VALLEY

WEEKEND one - November 11th / 12th    

WEEKEND two - November 18th / 19th    

WEEKEND three - November 25th / 26th    

Savour a stunning match of Kacaba’s 2016 Cabernet Franc paired with 

the culinary stylings of  chef Steve Del Col and Zooma Caters.

Enjoy Oven roasted tandoori chicken with raspberry chutney served 

over kale and roasted red pepper salad.

$10 Food & Wine Match  - FREE for Founders Club Members & guests 

Kacaba Vineyards Winery, 3550 King St., Vineland, Ontario, 905-562-5625, 1-866-Kacaba-8, www.Kacaba.com

Saturday, Dec. 2nd & Sunday Dec. 3rd 

 

Come celebrate the Holiday season with the team at Kacaba Vineyards. 

Once again we open our cellar doors and invite you to tank sample with us. Sample your favorite 

To RSVP or for more info please contact us at (905)-562-5625.

Food accompaniment by
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2014
MERLOT

 
SELECTING WHEN TO HARVEST: 

At harvest time, our winemaking team selects only lush, plump clusters as these lend 

themselves to creating soft, friendly tannins and opulent, balanced &avours. For this 

small-batch Merlot, winemaker John Tummon looked for the grapes with the maximum 

maturity by sampling and tasting grapes in the vineyard. Technical information from lab 

analysis is not enough; the winemaker must taste the grapes to determine the perfect 

moment for harvest. For Kacaba’s Merlot, optimal ripeness means that the grapes are 

bursting with &avour but still retain a crisp acidity. Timing the harvest is key since 

perfect phenolic ripeness provides rich black fruit &avours and beautiful balance within 

the wine.

 

WINEMAKER NOTES: 

All grapes for the 2014 Merlot were hand harvested in mid-October allowing the grapes 

to fully ripen and maximizing their hang time in the cool autumn nights. Only 2 tonnes 

of grapes were picked to craft this wine - one of the lowest Merlot yields Kacaba has 

ever encountered.  After hand sorting, only the ripest and best fruit was de-stemmed and 

lightly crushed. (e grapes were then allowed to cold-soak to further extract &avours and 

tannins before undergoing a traditional red wine fermentation, with manual punch 

downs performed two to four times daily.

 

TASTING NOTES: 

(e 2014 Merlot is approachable, yet deeply rich with berry and oak &avour, providing 

satisfaction with every glass. (is wine was created to demonstrate the dark yet playful 

fruit pro)le of Merlot. Its softer fruit tones and aromatics of baking spices, fresh cedar, 

cigar box and decadent leather mingle with toasted vanilla bean from its 14 months of 

barrel aging. (is dark, juicy, plush wine continues with soft tannins that gently caress 

the palate, while the brambly fruit makes it an approachable wine to drink now or cellar 

up to 2023.

HARVEST:  OCTOBER 16, 2014 

AGING:  14 MONTHS

STORAGE: FRENCH & AMERICAN OAK (older barrels) 

ALCOHOL:   12.7 %  BY VOLUME

STYLE:   DRY RED WINE

SUGAR CONTENT:  4.1 g/l

 2014 MERLOT
REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

NOV 2017

130 CASESLIMITED

PRODUCTION
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It is often said that winemaking starts in the vineyard. "is saying is true in many respects, 

particularly when dealing with the ripeness of the grapes. Most would agree that ripeness 

is very important when looking at the quality of grapes to be harvested, however there are 

two di#erent but equally important forms which need to be considered.

 

"e $rst (and likely the most talked about) form of ripeness would be the one referred to 

as ‘sugar ripeness.’ As grapes ripen on the vine they begin to accumulate sugar and decrease 

in acidity. Sugar ripeness is measured with a unit known as °Brix.  A rating of 1°Brix is 

approximately 10 g/L of sugar. "e second form of ripeness is just as important but 

discussed considerably less. It is called ‘phenolic’ or ‘physiological’ ripeness. Phenolic 

compounds are groupings of molecules that include tannins, anthocyanins and many 

di#erent -avours. "erefore, phenolic ripeness evaluates the tannin levels as well as the 

-avour. Tannins in under-ripe grapes are bitter and give o# ‘green’ -avours. As tannins 

ripen they become softer; less bitter. Also in under-ripe grapes, the seeds are more porous 

and will contribute more seed tannin to a wine which is an undesirable characteristic. 

Sunlight and weather are the most important aspects for developing phenolic ripeness in 

grapes. Methoxypyrazines are broken down by sunlight in a process known as 

photodegradation. (Methoxypyrazines are a class of chemical compounds that produce 

odours. "e odours tend to be undesirable in the case of most table wines - green -avours) 

Sunlight will help stimulate the ripening of tannins, making them softer and more 

palatable. "e colour of the wine is also in-uenced by this ripeness, as the phenolic 

compound anthocyanin produces the main colour compound in red grapes. Many wineries 

like Kacaba have realized the bene$ts of sunlight for ripening fruit. "us, as soon as the 

grapes begin to develop we remove the leaves that surround the grape clusters to better 

expose them to the sun. Another aspect that is bene$cial for phenolic ripeness is 

hang-time. "e length of time a grape spends on the vine is directly related to its phenolic 

ripeness, which is why many of our grape varietals are harvested as late as the end of 

November.  

 

IN THE CLASSROOM: 
SUGAR VS. PHENOLIC RIPENESS

NOV 2017

 2014 MERLOT
REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

130 CASESLIMITED

PRODUCTION
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When winemakers evaluate grapes, they look at both forms of ripeness; particularly in 

cooler climates. Warm growing regions will encounter both forms of ripeness 

simultaneously, making it easier to grow thicker skinned red grape varietals; while cooler 

growing regions will see sugar ripeness occur earlier and plateau before encountering 

phenolic ripeness. "us, cooler growing regions do have a greater challenge growing 

certain varieties like Cabernet Sauvignon and Cabernet Franc, but can grow other varietals 

with a greater level of ease. "e best way to measure phenolic ripeness is by tasting the 

grapes, sometimes even assessing the colour of the seeds. At Kacaba Vineyards, our harvest 

dates are based on ripe #avours, the presence of soft tannins, in combination with sugar 

and acid levels. "is is assessed by our winemaker and winemaking team to ensure that we 

have the best quality fruit to create our high-quality reds.

 

IN THE CLASSROOM: 
SUGAR VS. PHENOLIC RIPENESS

NOV 2017

 2014 MERLOT
REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

130 CASESLIMITED

PRODUCTION

Kacaba Merlot awaits the Mid October 2014 harvest 
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NOV 2017

INGREDIENTS:

HUMMUS:

1 raw beet, roughly chopped

2 cloves garlic, peeled

1 cup cooked black beans, drained

¼ cup tahini

2 tbsp lemon juice

1 tbsp balsamic vinegar

1 tsp ground cumin

½ tsp salt

SERVING:

Whole wheat pita bread

&inly sliced radishes

Sesame seeds

Fresh herbs of choice

DIRECTIONS:

Hummus:

Pulse beet and garlic in a food processor until 'nely minced. Add remaining hummus 

ingredients and puree until smooth.  Transfer to a serving bowl.

ASSEMBLY:

Preheat oven to 375°F.  Place pitas on a baking tray and toast for approximately 7 minutes, 

or until desired temperature. Remove from oven and slice into wedges. Serve with 

hummus, garnished with radishes, sesame seeds and herbs.

VEGETARIAN FRIENDLY RECIPE

2014 MERLOT
&  BLACK BEAN, BEET HUMMUS
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&  VEAL CHOP WITH PORTOBELLO MUSHROOMS

 INGREDIENTS:

5 tablespoons olive oil, divided

1 tablespoon butter

2 veal chops

1 portobello mushroom, sliced

1 1/2 cups chicken broth

1 1/2 teaspoons fresh rosemary

1/2 cup red wine

DIRECTIONS:

Heat 4 tablespoons olive oil with butter in a skillet over medium-high heat. Cook chops 

until browned, 2 to 3 minutes per side.

Once browned, stir in mushrooms and cook for 1 minute. Add chicken broth and 

rosemary; cover and simmer 10 minutes. Stir in red wine, increase heat and cook, 

uncovered, until sauce is reduced by half. Veal chops may be removed at any time to 

prevent over-cooking, then returned to the pan for the )nal minute.

Drizzle with remaining 1 tablespoon olive oil, and serve.

TIPS: WHAT TO AVOID IN BUYING VEAL

- Very moist, watery looking "esh

- Meat that is gray or reddish in coloring

- Too much outside fat and inner marbling, which means that the calf has been overfed

- Bones that are grayish or white in coloring, which means that the calf is too old

- Veal that has yellowish outside fat

- Veal that is sinewy


