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2017 MERLOT
REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $32.95 per bottle

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

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

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

For this small-batch Merlot, the grapes were left on the vine until they had reached the most 

ideal degree of maturity. +is can best be determined by periodically sampling and tasting the 

grapes as they continue to hang in the vineyard. Lab analysis can only get you so far when it 

comes to /nding the best possible quality fruit in a vineyard; the winemaker must still taste 

the grapes to determine the perfect timing for harvest. Optimal ripeness at Kacaba means that 

the grapes are bursting with 0avour but still maintain a crisp acidity. Timing the harvest is an 

act of patience. A single day can make all the di1erence between a good - and a great wine. 

WINEMAKER NOTES:

All grapes for the 2017 Merlot were hand-harvested in mid-October allowing the grapes to 

fully ripen during the day while maximizing their hang time in the cool autumn nights. 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 0avours and tannins before undergoing a 

traditional red wine fermentation, with manual punch-downs performed two to four times 

daily. Only 2 tonnes of grapes were picked to craft this wine - one of the lowest Merlot yields 

Kacaba has ever procured using such selective methods. 

TASTING NOTES:

Rich and dark in colour. Prominent on the nose are aromas of tomato leaf, plum, brewed cof-

fee and an abundance of fruitful, 0oral notes. On the palate, the textbook nature of this wine 

continues with more tomato leaf, vanilla, oak spice and a lingering wild cranberry/strawberry/

raspberry character. Bright acidity with well-structured tannins and a long /nish complement 

the full body of this wine. 

FOOD PAIRING:

Fruity and smooth, this Merlot pairs well with just about anything; but we suggest barbe-

qued spare ribs or beef brisket nachos. Creamy tru3e and mushroom pasta would work 

well, or hearty, rich winter stews with rabbit, duck or goose meat. Desserts would also pair 

well, especially those with dark chocolate and cherries. Drink now or cellar until 2024.
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IN THE CLASSROOM:
WHAT TO DO WITH LEF TOVER WINE
Once a bottle of wine has been opened you have to /nish all of it. 

At least that is what would happen in a perfect world. Sometimes a bottle will end up having a little bit of wine 

leftover, or maybe even a lot. +ere are many ideas out there about what to do with these “leftovers” and how 

soon you should do it.  

Opened wine goes “bad” due to a series of chemical reactions, most notably oxidation, that change the 

0avour and desirability of the wine with prolonged exposure. +ere are no set rules for how quickly a 

bottle will go bad after opening. +e shelf life of a wine depends largely on the type you’re using. Is it red, 

white, or sparkling? Even how dry or sweet it is will have an impact on how long it will last. Typically 

red wines hold up better than white. In general, lighter wines go bad faster than heavier wines.  Younger 

wines tend to oxidize slower than older ones. +e exceptions to the above are dessert wines and forti/ed wines 

like port, which can last much longer after opening. You may have heard the theory that to prolong the shelf 

life you should reseal the bottle tightly and put it in the refrigerator. However, it is di7cult to /nd conclusive 

evidence that this has a di1erent result than simply leaving it on the counter. +e only proven way to slow or 

halt oxidation in a bottle of wine is to replace all of the air(ie. 20.7% oxygen) with an inert gas like nitrogen, 

argon or carbon dioxide. +ere are gassing systems available to help with this but the price point is usually a 

bit high for the average wine consumer. Alternatively, you can put the wine in a smaller vessel that /ts the 

volume of wine remaining, or use a container with a variable-capacity to reduce air space.  Funny enough, 

boxed wine actually has a distinct advantage over other wine packaging in terms of minimizing oxidation 

for this very reason! +e bag holding the wine in the box shrinks as the volume of wine is depleted, thus 

creating a vacuum in which minimal air ever enters the system. 

Failing all of these options, some people will go so far as to use their leftover wine for alternative purposes. 

Cooking with wine or making sangria tend to be among the more popular of these options.  Some prefer to 

save it for a rainy day, and will even freeze the leftovers in ice cube trays and use them later when a sauce or 

stew needs a bit of extra 0avour. But what if you simply forgot to do any of the above? Never fear: should such 

a dire situation ever occur, it is even possible to turn leftover wine into vinegar. 
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MERLOT &
ROASTED GOOSE

INGRIDENTS

1 fresh or completely thawed goose

1 cup orange juice

1/4 cup honey or to taste

Dried fruit or fruit and wild rice stu7ng

DIRECTIONS

Preheat oven to 375 degrees F. Take a fresh or completely thawed goose. Puncture many holes in the skin. Puncture skin on both top 

and bottom of goose. Place unstu1ed goose in roasting pan with large area for catching grease. Roast approx 45 minutes to an hour until 

slightly brown. Watch carefully - +is is only the /rst step in cooking so you don’t want it to burn. You can optionally turn the goose over 

to brown both sides.

Remove the goose from the oven. Allow the goose to cool so it can be handled comfortably. Drain the pan. Pat down the goose with 

paper towels to remove the grease. Pat both inside and outside. Stu1 the goose. Baste with the orange juice/honey sauce.

Preheat oven to 325 degrees F or slightly cooler. Place goose on a roasting pan back in the oven. Cook goose using the rule of about 25 

minutes per pound BUT subtract 45 minutes because of the cooking done in the /rst step. Continue to baste goose while cooking every 

half hour. It is not necessary to turn the goose over in this step. When done, drumsticks should separate fairly easily from the goose.
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MERLOT &
CRANBERRY BU T TERNU T SQUASH STUFFING

INGRIDENTS

WILD RICE

2 tablespoons butter

1/2 onion chopped

3 garlic cloves minced

1 1/2 cups wild rice blend rinsed and drained

3 cups low sodium vegetable broth broth

1 1/2 cups apple juice may sub chicken broth

1 teaspoon dried parsley (may sub 1 tablespoon fresh)

1/2 teaspoon salt

1/4 tsp dried oregano, dried rosemary, ground cumin, pepper

1/2 cup sliced almonds

1/2 cup pomegranate seeds

1/3 cup dried cranberries

3 tablespoons feta crumbles

ROASTED BUTTERNUT SQUASH

2 cups butternut squash peeled and chopped into 1/2-3/4” cubes

2 teaspoons olive oil

1/4 teaspoon salt

1/8 teaspoon pepper

DIRECTIONS

Melt butter in a large nonstick skillet over medium-high heat with a tight-/tting lid. Add onions and cook until softened. Add garlic 

and rice and cook one additional minute. (Sauteing the rice deepens its nutty 0avour and aroma. Cooking wild rice in this pilaf method 

also produces a /rmer grain which helps the grains separate and be less sticky than traditional rice.)

Add broth, apple juice, parsley, oregano, rosemary, cumin, salt and pepper. Cover and reduce heat to low.  Gently simmer 45-60 minutes, 

or until rice is tender. While rice is cooking, drizzle squash with olive oil and season with salt and pepper. Toss squash until evenly coated, 

then line in a single layer.  Roast for 20 minutes at 400 degrees F, or until tender.

Stir in roasted butternut squash, sliced almonds, pomegranate seeds, dried cranberries and feta.  Toss to evenly combine.  Season with 

additional salt and pepper to taste.

VEGETARIAN FRIENDLY 


