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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

W RA P P ED  U P  I N  T H E  VA LLEY

WEEKEND one - November 9th & 10th, 2019

WEEKEND two - November 16th & 17th, 2019

WEEKEND three - November 23rd & 24th, 2019

Get inspired for the upcoming Holiday Season! Join us for another wonderful food & wine 

pairing from the minds of Zooma Caters & Kacaba Vineyards. Enjoy Slow-Cooked Beef on 

an Herb & Garlic Whipped Potato Nest with an Orange & Pepper Cranberry Sauce, paired 

with our 2017 Proprietor’s Block Syrah. 

0is event is part of the 2019 Wrapped Up in the Valley Passport Program; expect 

higher than average tra1c at the vineyard between 1pm and 3pm. For more details visit 

https:// www.twentyvalley.ca/site/wrapped-up.

$10 Food & Wine Match  - FREE For Club Members & their guests

We ask that you RSVP your group to andy@kacaba.com by  Nov 6th
** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**

KACA BA  H O LI DAY  O P EN  H O U S E

WEEKEND one - December 7th & 8th, 2019

WEEKEND two - December 14th & 15th, 2019 (Founder’s Club Exclusive)

Come celebrate with the team at Kacaba Vineyards as we o<er a special toast to the 

holidays. It’s the perfect way to get your Christmas shopping done! Enjoy Kacaba’s =ne 

wine tastings paired with festive food provided by Zooma Caters. Be sure to stock up on 

all of your favourite Kacaba wine and accessories for Christmas.  

To ensure the best experience for all our guests, we ask that ALL GROUPS 

looking to attend the 2019 Holiday Open House RSVP to either andy@kacaba.com 

or 905.562.5625 by November 30th, 2019.



NOV 2019

3550 KING ST.  /  VINELAND  /  ON  /  L0R 2C0  /  905-562-5625  /  1-866-KACABA-8 / KACABA.COM

2013 CABERNET FRANC
REGULAR PRICE - $39.95 per bottle

CLUB PRICE - $35.95 per bottle

2013
CABERNET FRANC
HARVEST DATE: NOVEMBER 14, 2013 AGING: 10 MONTHS 

ALCOHOL: 13.5 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3 G/L STORAGE: FRENCH & AMERICAN OAK

2013 as a growing season could be classi=ed as fairly normal for Niagara. A mild summer with 

some rain was followed by a fall that rained, perhaps, a bit too much at inopportune times. 

Overall it was a good harvest but there was some di1culty getting fruit picked from the vine 

in a timely manner.

WINEMAKER NOTES:

Cabernet Franc has been awarded some of the highest honours of any of the varietals the 

Kacaba Vineyards produces. 0is 2013 Cabernet Franc was awarded Platinum at the National 

Wine Awards of Canada, an awarded that is not easily attained. We have realized that Cab-

ernet Franc is an important part of our portfolio and it could be said that it is an important 

red grape in the Niagara Region as a whole. 0e fruit, from our estates then 16 year old vines, 

was treated with great respect. Cabernet Franc has a tendency to be vigorous therefore requires 

heavy pruning to reduce the overall yield and increase the colour and >avours of the grapes. 

0e clusters of grapes were hand thinned in order to retain only premium quality fruit. All 

grapes were crushed and transferred to open fermenters then fermented to dryness. 0e Cab-

ernet Franc was hand plunged 3 times daily to ensure maximum colour and >avour extraction. 

0e resulting wine was then pressed and transferred to a mixture of French and American oak 

barrels where it was put through malolactic fermentation and held for aging. After 10 months 

the barrels were racked and blended into stainless steel tanks. Prior to bottling, the wine un-

derwent light =ltration to ensure freshness of >avours and brightness of colour.

TASTING NOTES:

0is Cabernet Franc promotes textbook aromatics, it has herbaceous and cola notes with a 

licorice support. 0e wine is incredibly juicy and maintains a backbone of assertive tannins 

along with notes of red currant and dried herbs. A Cabernet Franc such as this can be paired 

extremely well with anything with a tomato base such as many Italian dishes Enjoy this wine 

on its own or match with everything from pork to prime rib. Drink now or cellar up to 2021.
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2017 CABERNET FRANC
REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017
CABERNET FRANC
HARVEST DATE: NOVEMBER 28, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.4 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.5 G/L STORAGE: FRENCH & AMERICAN OAK

After a fairly rain =lled summer the 2017 growing season in Niagara, albeit quite late, ended 

with just the right amount of heat units. Daytime temperatures typically averaged above nor-

mal with the exceptions of June and July. 0e season began with above average rainfall through 

to the end of July and ended with slightly less than normal precipitation during August, Sep-

tember, and October.

WINEMAKER NOTES:

0e qualities of the soils in Kacaba’s vineyards situated on the Escarpment bench produce 

quality wine even during an average Niagara growing season. 0e landscapes elevation and 

dense clay/loam soils naturally stress the vines which concentrates the >avours in the fruit. 

0is concentration coupled with strategic crop thinning produces balanced tannins with ripe 

fruit >avours. Regardless of the conditions in a given growing season Kacaba Vineyards has 

ability to produce award winning wines. All fruit for this 2017 Cabernet Franc was hand har-

vested to ensure only the best fruit would be processed. After picking, the clusters were gently 

destemmed and allowed to cold soak on skins for six days prior to being inoculated with select 

yeasts strains for fermentation. Manual pump-overs and punch downs were performed three 

times daily for the 15 day duration of the fermentation. After Finishing the primary fermenta-

tion, the wine was pressed from the skins and racked in to slightly older French and American 

oak barrels to =nish malolactic fermentation and to mature in oak for 12 months. Finally in 

August 2018 the wine was racked, Filtered and bottled.

TASTING NOTES:

A medium-bodied Cabernet Franc with great texture, complexity and aromatics. Gorgeous 

and expressive with rich fruit >avours and spicy backbone. Experience a nose of ripe black-

berry, cassis and black raspberry, enhanced by savory notes of sage, smoke and cedar. 0e palate 

is complex with an abundance of black fruit, cigar box and savory herb notes. Texturally, the 

palate is full, and rich with silky tannins. Drink now or cellar up to 2024
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2013 CABERNET FRANC
REGULAR PRICE - $39.95 per bottle

CLUB PRICE - $35.95 per bottle

IN THE CLASSROOM:
CABERNET FRANC: VARIETAL BACKGROUND

Cabernet Franc is a black-skinned red grape, widely known as the third blending grape found in the famous 

Bordeaux blend. 0ough Cabernet Franc is one of the world’s top 20 most popular grape varieties, it’s origin to 

this day remains slightly unknown. It is believed that in the 17th century, recorded cuttings of Cabernet Franc 

were transported to the Loire Valley in France. 0ere, it is locally referred to as Breton, referencing a man by the 

name of Abbot Breton of Bourguiel Abbey. It is said that Breton planted and cared for his vines with such great 

intensity that local growers began following in his footsteps. By doing so, this brought popularity to the varietal, 

ultimately leading to the production of Loire Valley’s signature style of red wines. Today, France remains the 

world’s largest producer of Cabernet Franc.

Outside France, Cabernet Franc can primarily be found in New Zealand, Italy, Australia, South Africa, Can-

ada and the USA. 0e thin-skinned grape is especially well recognized for It’s hardiness, allowing Cabernet 

Franc to thrive in cool, inland climates. It expresses it’s best potential in limestone, chalk soils and sandy terroir. 

Cabernet Franc is a parent varietal to Cabernet Sauvignon and Merlot. 0e three share some >avour  

characteristics, though Franc tends show these on a milder, herbaceous level with much stronger aromas.

Cabernet Franc wines are loved for their elegant tannins and savory herbaceous characters. Single varietal Cab-

ernet Franc wines exhibit aromas of bell pepper, raspberry, violet and tobacco. 0ey showcase dominant >avors 

of strawberry, raspberry, bell-pepper, chili and red plum. Cabernet Franc wines are typically early maturing and 

hold medium to high acidity with slightly reduced tannins. 0is makes Cabernet Franc the ideal food friendly 

wine, pairing well with roasted meats, hearty =sh dishes, tomato based dishes, soft cheeses and much more. 

Decanting Cabernet Franc for thirty minutes will provide rich yet softer >avors and tone down the varietal’s 

natural spiciness. Cabernet Franc wines are ready to be enjoyed within 5 years, but those with higher acidity 

and crunchy tannins are known to age beautifully for around 10-15 years.
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CABERNET FRANC &
GRILLED BEEF SATAY

INGRIDENTS

FOR THE PEANUT SAUCE

1/2 cup smooth peanut butter

1/4 cup hot water

2 tablespoons lime juice from 1 to 2 limes

2 tablespoons Sriracha

1 tablespoon =sh sauce

1 tablespoon dark brown sugar

1 tablespoon minced fresh cilantro leaves

1 medium garlic clove, minced

2 scallions , white and green parts, sliced thin

FOR THE SATAY

1 large whole >ank steak (about 2 pounds)

1/8 cup =sh sauce

1/8 cup soy sauce

1/4 cup vegetable oil

2 tablespoons Sriracha

1/4 cup packed dark brown sugar

1/4 cup minced fresh cilantro leaves

2 medium garlic cloves, minced

4 scallions , white and green parts, sliced thin

1 tablespoon minced fresh cilantro leaves for garnish

DIRECTIONS

Whisk peanut butter and hot water together in medium bowl. Stir in remaining ingredients for the peanut sauce; transfer to serving 

bowl and set aside.

Freeze >ank steak for 30 minutes until =rmed up. While the steak is is in the freezer, combine the =sh sauce, oil, chili sauce, brown sugar, 

cilantro, garlic, and scallions in a small bowl. Remove from the freezer and slice the steak across grain on a bias into 1/4-inch-thick strips. 

Place the steak in a Ziploc bag, pour in the marinade, seal and toss to evenly distribute; open and reseal the bag, removing as much air as 

possible. Let marinate in the refrigerator for 1 hour. Weave meat onto individual skewers and lay >at in shallow container.

Light one chimney full of charcoal. When all the charcoal is lit and covered with gray ash, pour out and spread the coals evenly over the 

charcoal grate. Clean and oil the grilling grate. Place the skewers on the grill and cook until the meat is cooked through and is lightly 

charred around edges, about 7 minutes, >ipping them over halfway through grilling. Transfer to a platter, sprinkle with cilantro, and serve 

with the peanut sauce.
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CABERNET FRANC &
CHICKPEA MISO GRAVY BOWL WITH SWEET AND 

TANGY PORTOBELLO MUSHROOMS

INGRIDENTS

FOR THE GRAVY (MAKES 3/4 CUP):

2 tablespoons butter

2 tablespoons sorghum >our

3/4 cup vegetable broth

1 1/2 tablespoons chickpea miso, or to taste

1 tablespoon potato starch

1 tablespoon coconut aminos

Fine grain sea salt + freshly ground black pepper, to taste

FOR THE SWEET POTATO AND QUINOA:

1 large sweet potato

1 cup uncooked quinoa

FOR THE MUSHROOMS:

4 medium/large Portobello mushroom caps 

3-4 tablespoons balsamic vinegar, to taste

1 teaspoon garlic powder or 2 minced garlic cloves

1 tablespoon coconut aminos

=ne grain sea salt, to taste

freshly ground black pepper, to taste

DIRECTIONS

FOR THE GRAVY: In a medium saucepan, melt the butter over low heat. Stir in the sorghum >our (it will form a chunky paste, but 

that’s normal). In a small bowl, whisk the broth, miso, and potato starch until completely smooth. Pour it into the saucepan and increase 

heat to medium-high, whisking vigorously until smooth and no lumps remain. Whisk in coconut aminos, salt, and pepper, to taste. Re-

duce heat to medium-low to avoid burning. Once thickened, remove from heat until ready to use (you can quickly reheat before serving). 

You can always add a bit more broth if it’s too thick for your liking.

FOR THE SWEET POTATOES: Preheat oven to 375F and line a baking sheet with parchment paper. Slice a large sweet potato into 

1-cm rounds. Place on baking sheet and drizzle with olive oil. Toss to coat and spread out into an even layer. Season with salt and pepper. 

Roast for 20-35 minutes, until tender and lightly golden in some spots, >ipping once half way through roasting.

FOR THE QUINOA: Add 1 cup of quinoa into a pot with 1.5 cups of vegetable broth or water. Bring to a low boil. Reduce heat to 

medium-low and simmer, covered, for 13-16 minutes, until the water absorbs and the quinoa is >u<y. Remove from heat, season with 

salt, and keep lid on until ready to consume.

FOR THE MUSHROOMS: Remove stems from Portobello mushrooms by twisting them o<. Discard stems or save for future use. 

With a small spoon, scoop out the black gills and discard. With a damp cloth, wipe the cap to remove any debris. Slice into long, 1/2-

inch wide strips. In a large wok or saucepan, whisk together the vinegar, garlic, and coconut aminos. Add sliced mushrooms and toss 

until coated in the liquid. Turn heat to medium-high and cook down the mushrooms for 10-15 minutes, stirring frequently and reducing 

heat when necessary. You want to cook the mushrooms until all the water cooks o< the bottom of the pan. Season with salt and pepper 

to taste.

TO ASSEMBLE: Add a couple scoops of cooked quinoa into a bowl. Layer on roasted sweet potato rounds. Top with mushrooms and 

drizzle on gravy. Season with a herbed salt and black pepper to =nish.


