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2019 PINOT NOIR
HARVEST DATE:  OCTOBER 24, 2019 AGING: 14 MONTHS 
ALCOHOL: 13 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3 G/L STORAGE: FRENCH & ACACIA BARRELS

WINEMAKING NOTES:

Starting in the vineyard, all grapes were picked at peak-ripeness to craft this wine. The fruit 
was then sorted before being processed, to ensure only the best grapes were used, discarding 
any damaged grapes. After a gentle destemming, the fruit was divided into several small 
fermentation vessels for manual punchdowns. To achieve maximum complexity, the 2019 
Pinot Noir was inoclutated using RB2 yeast strains. After fermentating whole berry grapes 
with pumpovers twice a day, the grapes were then gently pressed and allowed to settle for a 
short time in tanks. Following settling, the wine was racked into barrels for 14 months of aging 
in a combination of new and old French oak (88%) and Acacia barrels (12%.) the Pinot was 
racked and bottled April of 2021.

TASTING NOTES:

Aromas of toffee, cherry liqueur & toasted cedar leap from the glass. An elegant wine with 
great texture and length. Savour ripe flavours of red currant, strawberry and tobacco mixed 
with expressive oak and spice. A long complex finish demonstrates the quality and depth of 
this wine. Enjoy this wine now or celler up to 2027.

FOOD PAIRINGS:

A delicious wine that marries well with white meats such as chicken, veal and pork. Don’t be 
afriad of food pairings, but beware, this wine drinks deceptively well on its own!

WHAT PEOPLE ARE SAYING:

“Aromas of cedar, earthy notes and mixed spice interlace with wisps of red cherry/berry and 
cigar box. This is elegant, sensuous and spreads over the palate with a mélange of flavour—
cherry and kirsch liqueur with blueberry and hints of black currant underpinned by toasty 
oak and hints of vanilla. This is medium weight with a firm mouthfeel, good depth and deft 
balance. A doff of the cap to Kacaba winemaker extraordinaire, Vadim Chelekov, and his 
entire team. You could happily sip it now on its own or pour with coq au vin.. 94 points.” 

- Vic Harradine, winecurrent.com

2019 PINOT NOIR
REGULAR PRICE - $32.95 per bottle

2021 WINE ALIGN NATIONAL WINE AWARDS OF CANADA - SILVER MEDAL
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HARVEST 2021 AT KACABA
MAKING THE MOST OF A CHALLENGING YEAR

Harvest is always a very exciting time at Kacaba, and this year 
has been no different. 

We began 2021 with high hopes and expectations for the 
year, following a stellar 2020 vintage. Spring was nice and 
consistent, a perfect way to begin the year. However, July was 
extremely wet. Our crews were out in the vineyard regularly 
maintaining the vines, and through that dedicated vineyard 
management, we were able to have some great looking grapes. 
August allowed the grapes to truly thrive, as it was very hot 
and dry through to September, allowing us to hope for 
another strong year.

After that stellar August, we entered the first stage of harvest, 
picking sparkling grapes (don’t worry, it will be back soon!) 
and our award-winning Unoaked Chardonnay. 

Things took a turn in the third week of September, where 
an unprecedented amount of rainfall over three days and 
unseasonably warm temperatures resulted in heavy fogs that 
settled over Niagara vineyards. That was a game changer for 
the vintage across the region.

This change of weather resulted in an unprecendented risk 
of disease and mould. We were constantly sorting the grapes, 
ensuring any effected grapes were immediately discarded 
and removed from the vineyard. It was a lot of work, but well 
worth it. After the rain streak and the fogs left, our vineyards 
were left with pristine grapes. Those grapes hung very well 
into mid-October. Giving us window to pick Syrah, Merlot, 
viognier by mid October.

Thanks to hard work from growers who supply us with 
aromatic whites such as Reisling, Sauvignon Blanc and 
Chardonnay all of our white fruit came
in looking beautiful and clean. 

Cellar hand Lexi and our winemaker Vadim have been hard at work for Harvest 2021, 
seen here destemming and crushing our 2021 Terrrace Vineyard Syrah.

Other vineyards were not as fortunate. Without the ability to do such extensive 
work, many Ontario wineries unfortunately lost a large percentage of their 
whites due to rot, leading to a potential shortage of 2021 vintage whites in the 
Niagara region. 

Despite the amount of work the Kacaba team put in to making sure fruit is 
clean, the footprint of that rainy season still remains. The season has resulted in 
low bricks and mild acidity, but abnormally high yields.

Going forward into November, we are hoping to see drier and cooler days, 
allowing us to retain our Cabernet Franc and Cabernet Sauvignon to capture 
greater flavours and retain sugar when they are picked mid-to-late November.

As always, we plan on delivering the highest quality wines for you to enjoy, and 
despite the challenges 2021 has presented, we have been able to achieve that 
goal.
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VEGETARIAN FRIENDLY 

PINOT NOIR
GARLIC ROASTED VEGETABLE PESTO PASTA

INGREDIENTS
FOR PASTA AND VEGGIES
1 cup of grape or cherry tomatoes left whole
1 medium size red onion peeled and chopped
1 yellow sweet pepper, seeds removed and chopped
1 red pepper, seeds removed and chopped
1 medium size zucchini, trimmed and chopped
1 small eggplant, trimmed and chopped
½ head of broccoli chopped into small florets
½ head of cauliflower chopped into small florets
3 cloves of garlic, peeled and chopped
3 tablespoons of olive oil
1 lb of rigatoni pasta (or short pasta of choice)
FOR PESTO
1 cup packed fresh spinach/kale or a green of your choice
1 cup packed fresh basil
¼ almonds or pine nuts
½-⅔ cup of olive oil
2 cloves of garlic, peeled and chopped

½ cup grated Parmesan cheese

DIRECTIONS

Preheat oven to 400°F. Line 1 or 2 large baking sheets with parchment paper and set aside

Roast vegetables: In a large bowl toss the vegetables along with the onion and garlic with olive oil and season with salt and pepper 
to taste. Spread the veggies on on the baking sheet/s without overcrowding and bake for 20-30 minutes or until tender and with 
golden brown edges. Toss veggies and rotate pan halfway through roasting.

Make pesto: While veggies are roasting make the pesto by adding everything except the oil and Parmesan cheese to a food pro-
cessor. Pulse until everything is finely chopped, scraping down the side of of the bowl when needed. Drizzle in the oil while the 
processor is running and until the pesto is nice and smooth. Transfer the pesto to a bowl, stir in the Parmesan cheese and season 
with salt and pepper if needed. Set aside

Boil Pasta: Bring a large pot of salted water to boil and cook the pasta according to the box instructions, reserving ¼ cup of the 
cooking water. Drain and set aside

In a large bowl add the cooked pasta, roasted vegetables, pesto and the reserved cooking liquid. Toss to coat and check for season-

ing. Serve with extra Parmesan cheese and some fresh herbs to garnish.
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PINOT NOIR
CHERRY BALSAMIC PORK TENDERLOIN

INGREDIENTS
1 ½ cups fresh, or frozen and thawed cherries, halved and pitted

¼ cup balsamic vinegar

¼ cup extra-virgin olive oil

1 tablespoon Dijon mustard

1 tablespoon honey

2 teaspoons fresh thyme, plus a few sprigs for garnish

1 teaspoon kosher salt

½ teaspoon black pepper

2 garlic cloves, peeled

2 pork tenderloins, about 1 pound each

DIRECTIONS

Combine the first 9 ingredients in a high-powered blender or food processor. Blend mixture until smooth and pureed, about 45 

seconds.

Makes about 1 ½ cups. Reserve ½ cup of marinade for basting and another ½ cup to pass separately when serving.

Trim pork tenderloins of any excess fat or silver skin. Place pork in a resealable plastic bag.

Pour remaining ½ cup of marinade over the tenderloins. Seal bag and make sure all the meat is coated.

Marinate at least 30 minutes at room temperature or chill up to 48 hours. Remove pork from the refrigerator 30-45 minutes 

before grilling or roasting.

Prepare grill* on medium-high heat.

Remove the tenderloins from the bag and place in the center of the grill. Discard bag with marinade.

Cover and cook for 12-15 minutes, turning every 4-5 minutes, until the tenderloin reaches an internal temperature of 140-145 

degrees F using an instant-read thermometer.

Let pork rest 5 minutes before slicing. Serve with reserved marinade. Enjoy!


