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2016 RESERVE MERLOT
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

2016 RESERVE MERLOT
HARVEST DATE: OCTOBER 7, 2016 AGING: 15 MONTHS 

ALCOHOL: 13.6 % STYLE: DRY RED WINE

SUGAR CONTENT: 5 G/L STORAGE: FRENCH & AMERICAN OAK

BRONZE MEDAL - ALL CANADIAN WINE CHAMPIONSHIP 2019

BRONZE MEDAL - WINE ALIGN NATIONAL WINE AWARDS 2018

2016 was a particularly outstanding vintage for Merlot at Kacaba Vineyards. An uneventful 

winter between 2015 and 2016 allowed the vines to go dormant but sustain no damage to 

primary (fruiting) buds. A warm spring resulted in a slightly quicker start to the growing 

season, followed by a very hot and dry summer that started as early as May. /is early 

heatsurge resulted in vigorous growth in the vineyard, which called for very labor-intensive 

shoot positioning and hedging practices in early June and July. As the warm days continued, 

heavy crop-thinning was done to take already great fruit even further in richness and sugar 

content. Finally, the dry conditions of the early and mid-autumn allowed the grapes to hang 

later into the season, accumulating more complexity and quality in each berry.

WINEMAKING NOTES:

All fruit for this wine was hand-harvested, assuring only the best quality. All grapes were 

gently de-stemmed and transferred to stainless steel tanks for whole berry fermentation. 

Manual punchdowns and machine pumpovers were conducted two to three times daily. After 

fermentation, the wine was transferred to a combination of new and second 0ll French and 

American oak barrels. After 16 months of aging, the wine was racked, blended, and bottled in 

April of 2018.

TASTING NOTES:

“Open, juicy, evolving, with a balanced mix of fresh black fruit, black cherry, and herbal        

character well within the expected range. I particularly like the succulent acids on the palate, 

allied to very 0ne, dusty tannins, matched up in harmony, and the very good length. A fairly 

re0ned and sophisticated expression all in all, for current enjoyment or mid-term hold, 

another 3-5 years without concern.”

-John Szabo, Wine Align. Tasted November 2020

FOOD PAIRINGS:

/is Merlot, subtle and fruity in structure and soft on the palate, pairs exquisitely with all types 

of peppered red meat, sausage and savoury dishes including braised lamb shank or a herb 

crusted salmon. Drink now or cellar until 2025.
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IN THE CLASSROOM:
TASTE

People often use the terms taste and 5avor interchangeably. Scientists do not. Flavor is a complicated mix 

of sensory data. Taste is just one of the senses that contributes to 5avor. Taste is a nutrient detector and a 

toxin avoider that we’re born with.

When tasting wine in a group, it is not unusual for there to be discrepancies between participants in what 

the wine tastes like. Many believe this has to do with life experiences and memory, recent studies however 

have shown it all comes back to the science. 

/e sights, sounds and smells of foods that occur just before they hit your taste buds can impact 5avor 

perception. It is argued that these sensory signals exert their in5uence by creating expectations based on 

prior associations. Studies conducted in the last 0ve years show that the sense of taste is completely 

hardwired to the brain. 

By manipulating neurons in the brains of mice, scientists have been able to make sweet things taste bitter 

and vice versa. /e experiments were also able to make sweet or bitter things taste like nothing at all. /is 

means that the sense of taste is completely hardwired and is independent of learning or experience. Taste 

then is totally di7erent from the olfactory system where one smell could be wonderful to you and be awful 

to your best friend.   

What this boils down to is that humans can eventually learn to enjoy bitter things and maybe even to have 

no preference for sweet things; this all comes down to thoughts and perceptions. It is plausible that every 

person has a di7erent sense of taste because we are hardwired di7erently. In the wine world, this means 

that everyone will have a di7erent experience with wine.  /ere are some 5avours that your neurons may 

interpret as favourable that your best friend may not perceive favourably or even at all.  While your sense 

of smell can be guided by your life and experiences, your sense of taste is set in your biology.   
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RESERVE MERLOT
BERRY-BRIE BRUSCHET TA

INGREDIENTS

⅔ c. aged balsamic vinegar

1 tsp. Honey

1 (14 oz) loaf Baking Stone ciabatta bread

1 lbs. Brie cheese

1 to 1-1/2 c. sliced strawberries

Basil leaves, for garnish

DIRECTIONS

For balsamic syrup, in a small heavy saucepan add balsamic vinegar and place over medium heat. Stir in honey. Bring to a low 

boil; adjust heat to maintain a steady simmer and allow vinegar to reduce in volume slowly. After about 20 minutes, when it has 

reduced to half its original volume, the vinegar will appear syrupy. Watch it closely; remove from heat.

Meanwhile, preheat oven to 450 degrees. Make a horizontal cut through ciabatta, forming two halves. Place halves, cut-side-

up, on a large baking pan. Toast in oven for 10 minutes. Turn bread over and toast for an additional 4 to 6 minutes or until crisp. 

Cool on a wire rack.

Reduce heat to 350 degrees. Place Brie in a glass pie plate. Bake for 15 to 20 minutes or until melted. Let stand for 5 to 10 min-

utes. Remove rind; discard. Spread cheese onto cut sides of toasted bread. Scatter strawberry slices over top. Gently press berry 

slices into cheese. Return ciabatta to oven and bake for 10 minutes or until heated through. Drizzle with prepared balsamic 

syrup and sprinkle with basil. Cut each bread portion into 6 wedges.

VEGETARIAN FRIENDLY 
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RESERVE MERLOT
GRILLED CHICKEN WINGS WITH SHISHITO PEPPERS AND HERBS

INGREDIENTS

VINAIGRETTE

1 large shallot, 0nely chopped

1 cup fresh lime juice

Kosher salt, freshly ground pepper

¼ cup toasted sesame oil

¼ cup vegetable oil

¼ cup soy sauce

2  tablespoons honey or maple syrup

CHICKEN AND ASSEMBLY

Kosher salt, freshly ground pepper

1½ cups shishito peppers

2 tablespoons vegetable oil

1 red jalapeño or Fresno chile, thinly sliced

3 pounds chicken wings, 5ats and drumettes separated if desired

1½ cups mixed tender herbs (such as mint, cilantro, and/or basil)

DIRECTIONS

VINAIGRETTE

Combine shallot and lime juice in a large jar or medium bowl; season with salt and pepper and let sit 10 minutes. Add the sesame 

oil, vegetable oil, soy sauce, and honey to shallot mixture; cover and shake (or whisk) to combine. Season sesame-lime vinaigrette 

with salt and pepper. /e vinaigrette can be made 1 week ahead. Cover and chill. Shake to reincorporate just before serving.

CHICKEN AND ASSEMBLY

Season chicken wings with salt and black pepper, place in a large resealable plastic bag, and add 1 cup vinaigrette. Seal bag and 

turn to coat; chill at least 2 hours and up to 1 day. Prepare a grill for medium heat. Grill chicken, turning occasionally, until wings 

are evenly charred and cooked through, 8–10 minutes if separated, 12–15 minutes if left whole. Transfer to a platter. 

Meanwhile, toss shishito peppers and oil in a medium bowl; season with salt and black pepper. Grill, turning occasionally, until 

charred in spots and blistered, about 3 minutes. Transfer to platter with wings. Scatter jalapeño and herbs over wings and shishito 

peppers. Drizzle with ¼ cup vinaigrette (an unbeatable basic dressing; use leftovers on a rice bowl or in a crunchy carrot salad).


