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2016 FOUNDERS 
SELECT SYRAH
HARVEST DATE:  OCTOBER 12, 2016 AGING: 15 MONTHS 
ALCOHOL: 12.8 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3.4 G/L STORAGE: FRENCH & AMERICAN OAK

2016 was an extraordinary year in Niagara, among the best we have seen. The climate was warm 
and dry, which stressed the grapevines and delivered extremely ripe fruit. These conditions led 
to a stellar harvest of our signtature grape, Syrah. This Founder’s Select Syrah is a wine club 
exclusive offering. The wine showcases true varietal characteristics that can be compared to 
some of the best Syrahs being produced in the Northern Rhône Valley in France.

WINEMAKER NOTES:
This wine is hand picked from our Terraced Vineyard and Proprietors Block estate vines, with 
6.3% Viognier for co-fermentation.  The hot, dry summer of 2016 produced small, intense 
clusters of grapes. The grapes were beautifully ripened and had a subdued level of acidity that 
showed promise for making a complex and fruitful Syrah. Once crushed and put into open-top 
fermentation tanks, the grapes were inoculated with select strains of yeast. The fermentation was 
maintained at low temperatures to promote the development of fruit-driven aromatic characteristics. 
Pump overs were conducted two to three times daily.  After sitting on the skins and fermenting for 
18 days, only free run wine was gently racked from the grape skins and divided into a selection of new 
and old barrels for 15 months of aging in French and American Oak. Free run wine is the best part 
of the vintage, as it never goes through a press. This means it never gets to extract harsh tannins from 
seeds during pressing. The wine was reassembled and filtered for bottling in the Spring of 2018.

TASTING NOTES:
This Syrah is spicy and savoury.  The nose has hints of rich black peppercorn, bay leaf and 
jammy dark fruits. The complexity of the oak aging is present on the nose and helps to develop 
the palate’s luxurious profile. Dark fruits linger on the palate and leave a smooth, bold and 
pleasing finish.

FOOD PAIRING:
This Syrah is very versatile. Whether you want to analyze the complexities of the profile 
and drink on its own, or relax with something delicious, this wine is perfect for any 
time. When pairing it with food, we suggest rich meats with good fat content. Duck legs, 
charcuterie or spinach frittata all make excellent matches. Cellar up until 2026.

2016 F.S. SYRAH
 REGULAR PRICE - $54.95 per bottle

CLUB PRICE - $49.95 per bottle
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The winter season of 2021-2022 was challenging, cold and snowy. Some areas of the Niagara 
region sustained extensive vine winter kill and trunk damages. In rare cases, entire vineyard 
blocks were lost. However, our vineyard site was one of those warmer microclimate spots 
leaving only minor damages to the primary buds on a few of our Terraced Vineyard Syrah 
vines. Overall, all blocks of our vines have survived well and enjoyed a cool and slow onset of  
Spring. 

Warm temperatures in mid-April, followed by a few cold and snowy days in the latter part 
of the month had us worried about a possibility of an early bud break, but vines remained 
dormant until the warm and dry May. Flowering and fruit set went well this year with dry and 
sunny days in June. Hot and very dry conditions of July and August resulted in small berries 
and dense clusters, promising us fruit of a very high quality and flavor concentration. With a 
cool and dry September, we are hoping to achieve full ripeness across all the varieties that we 
grow by the middle of October. Across the industry there is a shortage of grapes, but what is 
available should result in wines of exceptional quality!

We have also acquired some new equipment and tanks just in time for the 2022 harvest. Two 
brand new, custom built by Criveller company, 10,000 litre wine fermenters have been added 
to our tank room and now are waiting for the Chardonnay grapes to come in. This addition 
will allow us to harvest and ferment all of the Chardonnay and Cabernet grapes at the peak of 
their ripeness while retaining necessary acidity and freshness. 

On the crush pad, we have added a brand-new grape receiving hopper which will allow us to 
separate free flowing juice away from berries and clusters, delivering only clean and fully ripe 
fruit to the destemmer. We have also added a brand new grape destemmer. This unit is much 
gentler on the berries while it separates them from the stems of the clusters, leaving grape 
skins unbroken and keeping all the flavors locked in until the fermentation. 

To keep the grapes in their best condition, we have also invested in a brand-new, state-of-
the-art peristaltic pump to transfer fruit from the destemmer to the press for white wines or 
directly to the tanks for the red wines. Unlike a traditional must pump that has an impeller 
moving the solids and crushing them in the process, this pump will gently push berries 
through a sleeve without damaging the skins of the grapes and certainly not crushing the 
bitter and tannic seeds. 

In preparation for the 2022 harvest, we have received a large amount of brand-new French 
and American oak barrels. In addition, two brand new 500 L French oak puncheons were 
added to our barrel collection to continue the production of our flagship white wine: Barrel 
Fermented Chardonnay! The wine of this caliber has not been produced at Kacaba Vineyards 
since 2017 vintage, and we are very excited to get to work on the 2022 vintage!

IT’S THAT TIME AGAIN
AN UPDATE ON KACABA’S 2022 HARVEST
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2016 FOUNDERS SELECT SYRAH
SMOKY BBQ BLACK BEAN BURGER

INGREDIENTS
1 (6 ounce) can tomato paste
½ onion, chopped
¼ cup minced garlic
¾ cup water
4 tablespoons olive oil, divided
salt and ground black pepper to taste
1 small eggplant, trimmed and very thinly sliced
1 zucchini, trimmed and very thinly sliced
1 yellow squash, trimmed and very thinly sliced
1 red bell pepper, cored and very thinly sliced
1 yellow bell pepper, cored and very thinly sliced
1 teaspoon fresh thyme leaves, or to taste
3 tablespoons mascarpone cheese

DIRECTIONS

Preheat the oven to 375 degrees.

Spread tomato paste onto the bottom of a 10-inch square baking dish. Sprinkle with onion and garlic. Stir in water and 1 tablespoon olive oil until 

thoroughly combined. Season with salt and pepper.

Arrange alternating slices of eggplant, zucchini, yellow squash, red bell pepper, and yellow bell pepper, starting at the outer edge of the dish and working 

concentrically towards the center. Overlap slices a little to display colors.

Drizzle vegetables with remaining 3 tablespoons olive oil; season with salt and pepper. Sprinkle with thyme leaves. Cover vegetables with a piece of 

parchment paper cut to fit inside.

Bake in the preheated oven until vegetables are roasted and tender, about 45 minutes. Serve with dollops of mascarpone cheese.

Enjoy with Kacaba Vineyards 2016 Founders Select Syrah!

VEGETARIAN FRIENDLY 
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2016 FOUNDERS SELECT SYRAH
SLOW COOKER LAMB SHAWARMA

INGREDIENTS
4 lb lamb shoulder (bone in) 
3 garlic cloves , minced
1 tbsp ground coriander
1 tbsp ground cumin
1 tbsp ground cardamon
1 tsp cayenne pepper
2 tsp smoked paprika
1 1/2 tsp salt
1/2 tsp black pepper
1/4 cup  extra virgin olive oil
2 - 3 tbsp lemon juice
2 cups water (for cooking)

DIRECTIONS

Preheat oven to 350 degrees.

Place paste ingredients (all but lamb and water) in a bowl, starting with 2 tbsp lemon juice, and mix. It should be a wet paste that can be slathered 
onto the lamb.,

Place lamb in a large roasting pan. Slather all over with paste. 

Position the lamb with the fat side up. Pour water around, cover tightly with foil.

Roast 3 hours, removing from the oven 2 - 3 times to spoon over pan juices (baste).

Remove foil. Meat should be tender - check with 2 forks.

Baste again, then return to oven for 30 minutes to get a nice crust.

Remove lamb from roasting pan - reserve juices.

Slice or shred lamb, as desired. Drizzle with plenty of juices. Serve with sides of your choice or inside a pita.

Enjoy with Kacaba Vineyards 2016 Founders Select Syrah!


