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“The harsh, long winter — marked by record-breaking cold temperatures and bouts of polar vortex — 

wreaked havoc in local vineyards, with one Niagara on the Lake vineyards owner reporting the loss of almost 

all of his Syrah crop.”   (CBC News July 28, 2014)

“Niagara wineries take a hit after harsh Ontario winter”  “You won’t see a 2014 Merlot from Niagara, it 

won’t happen.”    (Toronto Star Aug.8, 2014)

Well, I am happy to report that Kacaba Vineyards will have both Syrah and Merlot this year. "is past 

winter all grape growers were concerned because the Polar Vortex created some pretty nasty conditions. It was the 

most severe winter that I have ever experienced. On several occasions, temperatures reached record lows and 

remained low for several days. 

However, we have an extraordinary microclimate here at Kacaba. Other vineyards nearby were severely hit and it 

will be several years before they produce Merlot, Syrah and Sauvignon Blanc. We su#ered some winter damage but 

the vines are recovering nicely. We also did some creative pruning leaving more buds on the vines in areas where the 

bud survival was a little lower than we liked. "e result? I am happy to say, is pretty well normal crop levels for all of 

the grapes that we are growing.

We just $nished leaf pulling. "is exposes the grape clusters to more sunshine and provides better air circulation so 

the grapes dry quickly after a dewy night or a rain fall. Now that we can see the grapes better, we will actually be 

doing some crop thinning. "is produces a lower yield, but improves the quality.

August is turning out to be great weather and we are hoping for a warm September and October. It’s also a 

beautiful time of the year to come and visit Kacaba Vineyards. Enjoy a glass of wine on our patio and watch our 

grapes ripen.

Cheers,

John Tummon

Winemaker and General Manager

Kacaba Winemaker, John Tummon’s  
2014 VINTAGE UPDATE
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2011 CABERNET SAUVIGNON 
SILVER - THE ROYAL WINE COMPETITION 2013

PRICE - $24.95 / CLUB PRICE - $22.95 per bottle 

HARVEST:   November 4, 2011

STORAGE:   FRENCH & AMERICAN OAK

AGING:   17 MONTHS

Cabernet Sauvignon is known for creating wines of amazing density and complexity with 

both concentrated and nuanced &avors. When making Kacaba Vineyards Winery 

Cabernet Sauvignon, Winemaker John Tummon strives to achive the best color, texture, 

and spice in any given season. 

FERMENTATION

All fruit for this wine came exclusively from the Kacaba Estate plantings now 

reaching 16 years of maturity. After a gentle destemming whole berries were 

moved to )ve thousand litre stainless steel tanks to cold soak and extract colour, 

&avours and aromatics character. *en the Cab was inoculated introducing yeast 

to start fermentation.

Post-ferment the wine was left on skins for one week prior to pressing. *e wine 

was then inoculated for malolactic fermentation (MLF) with selected bacteria. 

After the completion of MLF the wine was racked and transferred to a 

combination of French oak and American oak barrels. After 20 months of barrel 

maturation the various wine components were blended and then bottled.

TASTING NOTES:
Rich aromas of currants and black cherries are harmoniously accented by cocoa 
and anise. Flavours of black cherry and sweet spice compliment the )ne structure 
and assertive tannins. *e long, elegant )nish makes this wine the perfect pairing 

for roast beef or hearty rack of lamb. Drink now with a suggested decant of 

forty-)ve minutes or cellar up-to 2023.

    

2011
CABERNET SAUVIGNON

STYLE:   DRY RED WINE

ALCOHOL:   13.5%

SUGAR CONTENT:   4.2 g/L
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2011
CABERNET SAUVIGNON

& BASIL SCALLOPED TOMATOES 

INGREDIENTS

INSTRUCTIONS

   

2011 CABERNET SAUVIGNON 
SILVER - THE ROYAL WINE COMPETITION 2013

PRICE - $24.95 / CLUB PRICE - $22.95 per bottle 
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2013
JENNIFER’S PINOT GRIS

& CHICKEN, BACON SCHNITZEL  

INGREDIENTS

• 2 tablespoons olive oil

•1 teaspoon garlic infused olive oil

• 4 rashers streaky bacon

• 4 chicken escalopes 

   (approx. 125g / 4oz each)

• 100 ml Kacaba Pinot Gris

INSTRUCTIONS
1. Put the oil in a frying pan and add the streaky bacon.

2. Fry till the streaky bacon is crisp and the pan is full of bacony juices. Remove the 

streaky bacon to a piece of foil, wrap it and set it aside for a moment.

3. Fry the chicken escalopes for about 2 minutes a side, until there is no pinkness 

when you cut into a piece. Make sure the pan Is hot so that the escalopes catch a 

little, turning beautifully bronze.

(An escalope (also spelled as escallope) is a piece of boneless meat that has been thinned out 

using a mallet, rolling pin or beaten with the handle of a knife, or merely 'butterflied'. The mallet 

breaks down the fibers in the meat, making it more tender, while the thinner meat cooks faster 

with less moisture loss.)

4. Remove the chicken to a serving plate and quickly crumble the streaky bacon 

you've set aside into the pan, then pour in the wine, letting everything bubble up, 

and, finally, pour over the chicken pieces.

   

2013 JENNIFER’S PINOT GRIS
PRICE - $18.95 / CLUB PRICE - $16.95 per bottle 

SEPT. 2014
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2013
JENNIFER’S PINOT GRIS

 HARVEST:  SEPTEMBER 11/2013

ALCOHOL:  11.6%

RESIDUAL SUGAR:   6 g/l

STYLE:   AROMATIC DRY WHITE

AGING:   5 MONTH IN STAINLESS STEEL

STORAGE:  STAINLESS STEEL, NO OAK USED

Pinot Gris or Pinot Grigio, the same grape variety. It is a white grape, with a grayish / 

brownish pink skin (hence the name gris, or gray, in French).

"e grape originated in France (it's from the Burgundian Pinot family), and is known 

as Pinot Gris in France, where it is most cultivated in Alsace. Across the border in Italy 

it is known as Pinot Grigio. While French in origin, it is really the Italians that we 

have to thank for bringing such huge global recognition and fame to the variety

WINEMAKER NOTES

Produced in a light and crisp style. Fermented and aged in stainless steel tanks 

with no  malolactic fermentation. 

All grapes for the 2013 Pinot Gris were hand harvested at the optimal sugar and 

acid levels from our select Pinot Gris vineyard located on prime bench land. It 

was immediately, gently destemmed and allowed to cold soak over night. &e 

clean juice was then racked o' into a stainless steel tanks where it was fermented 

for several weeks at an average temperature of 17 C until dryness.

 

TASTING NOTES

Alluring and exotic with notes of ripened peach, mango and fresh lime. An 

explosion of )avour with fresh balanced acidity a truly impressive wine.   

FOOD SUGGESTIONS: 

Seafood (crab, oysters, halibut), herbed chicken, linguine, soft artisan cheeses, 

fresh fruit… all harmonize brilliantly with a glass of our Pinot Gris by their side.

CELLARING POTENTIAL: 

Best enjoyed in its youth now and over the next 4 years

 

2013 JENNIFER’S PINOT GRIS
PRICE - $18.95 / CLUB PRICE - $16.95 per bottle 
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