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2017 MERITAGE
 REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $32.95 per bottle

2017 MERITAGE
CABERNET SAUV HARVEST DATE: NOVEMBER 28, 2017 
CABERNET FRANC HARVEST DATE: NOVEMBER 28, 2017 
MERLOT HARVEST DATE: NOVEMBER 9, 2017 AGING: 16 MONTHS 
ALCOHOL: 13.6 % STYLE: DRY RED WINE 
SUGAR CONTENT: 4.8 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:
The 2017 Meritage was blended from mature, exclusively estate-grown, traditional                     
Bordeaux varietals. All old-growth Cabernet Sauvignon, Cabernet Franc and Merlot fruit 
was gently harvested at optimal ripeness to ensure top quality for this classic red wine 
blend. After harvest, each of the varietals underwent gentle de-stemming and separate 
small-batch fermentation, with manual punch-downs conducted twice daily to soak the 
cap formed by the skins. After completion of the fermentation, each of the separate batches 
was pressed from the grape skins and barrel-aged for 16 months. The oak selected to mature 
components for this blend was a combination of premium French oak (40%) and American 
oak (60%) with most of the barrels being second or third fill. After barrel aging, select casks 
were racked into stainless steel tanks to create the final blend. No two Meritage blends are 
ever the same from Kacaba Vineyards Winery; each blend is a reflection of the particular 
growing season and strives to capture the best traits of the individual varietals from that 
year. The final blend for the 2017 Meritage: 45% Cabernet Sauvignon, 31% Cabernet 
Franc and 24% Merlot. 

TASTING NOTES:
This late-season harvest showcases pronounced aromas of ripe bramble fruit, bittersweet 
chocolate, vanilla, licorice and violets.  On the palate, ripe plums and blueberries shine through 
with a savoury thyme note and delicate acidity.  Subtle anise and cinnamon spices finish along 
with smooth and velvet-like tannins.  

FOOD PAIRING
The smooth nature of this wine makes it a natural choice to pair with just about anything, 
but also perfectly suited to drink on its own. Try with fruit and spice-driven meat dishes 
like prune/pepper glazed pork souvlaki or slow-braised pork shoulder with cardamom, black   
pepper and allspice. Eggplant with forest mushrooms and tomato-based dishes will also pair 
very well. Drink now or cellar up until 2027.
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In 1988, a group of American vintners from Napa and Sonoma formed The 
Meritage Association (now The Meritage Alliance) to identify and promote 
their handcrafted wines blended from the traditional “noble” Bordeaux varieties. 
Traditionally new world wines are labelled for the varietal that makes up 75% 
or more of the contents of the bottle (85% in Ontario VQA wine). Many 
winemakers, however, believe the varietal requirements do not necessarily result in 
the highest quality wine. The leaders of the Meritage movement created the term 
to identify wines that represent the highest form of the winemaker’s art, the blend. 
The term differentiates the wine from generic table wine and doesn’t infringe on 
the trademarked term “Bordeaux”. 

“Meritage,” pronounced like “heritage,” was selected from more than 6,000 entries 
in an international contest to name the new wine category.  Meritage is an invented 
word that combines “merit” and “heritage” - reflecting the quality of the grapes and 
the ancient art of blending wine. The person who coined the term was awarded two 
bottles of the first ten vintages of every wine licensed to use it.

Many Meritage wines have proprietary names in addition to, or rather than, 
Meritage. In the United States to obtain a license and use the term Meritage on 
a label, a wine must meet certain criteria. The most critical criteria being which 
grapes are blended and that one grape makes up no more than 90% of the blend. 
Grapes that may be included in a red Meritage are Cabernet Sauvignon, Cabernet 
Franc, Merlot, Malbec, Petit Verdot and Carménère. A white Meritage can contain 
Sauvignon Blanc, Semillon and Muscadelle du Bordelais. 

More than 30 years after the association was formed there are over 100 members 
from the USA and a growing amount from other countries. Canadian wineries 
who are not members of the Meritage Alliance are able to use the term without 
being a member. The licensing laws around the term Meritage do not technically 
extend outside the United States, so wineries in other jurisdictions have free reign 
to use the term. 

THE ORIGINS OF MERITAGE
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2017 MERITAGE
MUSHROOM TOASTS WITH GOAT CHEESE

INGREDIENTS
2 pounds (910 g) assorted mushrooms (any kind)
2 Tbsp (30 mL) olive oil
¾ tsp (3 mL) salt
¼ tsp (1 mL) freshly ground black pepper
8 sprigs fresh thyme
¾ cup (185 mL) firmly packed soft goat cheese
3 Tbsp (45 mL) whipping cream
½ tsp (2 mL) salt
1 Tbsp (15 mL) finely chopped flat-leaf parsley
3 cloves black garlic or roasted garlic
3 Tbsp (45 mL) sherry vinegar
½ tsp (2 mL) salt
Freshly ground black pepper
½ cup (125 mL) extra virgin olive oil
Loaf of good-quality bread, such as sourdough or ciabatta

DIRECTIONS

Preheat the oven to 375°F (190°C). Toss the mushrooms with the olive oil, salt, pepper, and thyme. Spread out on a baking sheet and bake in the pre-

heated oven for 10 minutes. Drain the liquid from the mushrooms and return to the oven (again, spread out evenly) until the mushrooms are golden and 

the edges are starting to crisp, about 20 to 25 minutes.

While the mushrooms are roasting, make the goat cheese filling and the dressing. For the filling, add the goat cheese, cream, salt, and parsley to a small 

bowl and mix until combined. If needed, add a bit more cream until it reaches a smooth, spreadable texture.

For the dressing, add the black garlic (or roasted garlic), vinegar, salt, and pepper to a blender or food processor and blend well. Then, while the machine 

is running, slowly drizzle in the oil. Set aside until the mushrooms are done.

Cut eight even slices of bread and place on a baking sheet. Once the mushrooms are out of the oven, turn the oven to broil and toast the bread slices until 

they’re golden brown, about 2 minutes on each side. Cut any especially large mushrooms in half, and toss them all in ¼ to ½ cup (60 to 125 mL) of the 

dressing. Add more dressing according to your taste. Use up any leftovers on a future salad. Spread the goat cheese mixture on the toasts, top with the 

dressed mushrooms, and finish with a sprinkling of flaky sea salt, if desired. Enjoy with Kacaba Vineyards 2017 Meritage!

*Recipe excerpted from https://www.eatlivetravelwrite.com/. Recipe originally published in Feast: Recipes & Stories from a Canadian Road Trip by 

Lindsay Anderson & Dana VanVeller (http://edibleroadtrip.com/)

VEGETARIAN FRIENDLY 
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2017 MERITAGE
MERITAGE BEEF STEW

INGREDIENTS
2 tablespoons olive oil
2 pounds top sirloin steak, diced
Kosher salt and freshly ground black pepper, to taste
1 medium sweet onion, diced
2 large carrots, peeled and diced
2 celery ribs, diced
3 cloves garlic, minced
8 ounces cremini mushrooms, halved
3 tablespoons all-purpose flour
2 tablespoons tomato paste
1/2 cup Kacaba 2017 Meritage
2 1/2 cups beef stock
4 sprigs fresh thyme
2 bay leaves
1 large russet potato, peeled and cut in 1/2-inch chunks
2 tablespoons chopped fresh parsley leaves

DIRECTIONS

Heat olive oil in a large stockpot or Dutch oven over medium heat. Season steak with 1 teaspoon salt and 1/2 teaspoon pepper. Working in batches, add 
steak to the stockpot and cook, stirring occasionally, until evenly browned, about 6-8 minutes; set aside.

Add onion, carrots and celery. Cook, stirring occasionally, until tender, about 3-4 minutes.

Add garlic and mushrooms, and cook, stirring occasionally, until tender and browned, about 3-4 minutes.

Whisk in flour and tomato paste until lightly browned, about 1 minute.

Stir in wine, scraping any browned bits from the bottom of the stockpot.

Stir in beef stock, thyme, bay leaves and steak. Bring to a boil; reduce heat and simmer until beef is very tender, about 30 minutes.

Stir in potato; simmer until potatoes are just tender and stew has thickened, about 20 minutes. Remove and discard thyme sprigs and bay leaves. Stir in 

parsley; season with salt and pepper, to taste. Enjoy with Kacaba Vineyards 2017 Meritage!

*Recipe excerpted from https://damndelicious.net/


