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J O I N  U S  F O R  T H I S

UPCOMING WINE & FOOD EVENT

FA LL  B O T T LI N G  N O W  C O M P LE T E
Pre Release Pricing Held over for Founder’s Club Members

"at’s right. We have held over the pre-release pricing for Kacaba Founder’s 

Club members until the end of November 2016. Order now on these small 

batch wines and save $5-$10.

 -  (save $12)

 -  (save $5)

-  (save $10)

-  (save $4)

    TO ORDER CALL THE WINERY(905-562-5625) OR EMAIL FOUNDERSCLUB@KACABA.COM

 **Reminder! Founders Club members receive FREE shipping on any additional orders.**

T H E  CO L O S S A L  CA B  &  BA L S A M I C  B EEF  E X P ER I EN C E

WEEKEND one - September 15th & 16th

WEEKEND two - September 22nd & 23rd

WEEKEND three -  September 29th & 30th

Experience Kacaba’s colossal Cabernet / Syrah red blend paired with Zooma 

Caters’ savoury rosemary balsamic beef skewers and warm vegetable, orzo 

salad. An extraordinary wine and food match not to be missed. 

$10 Food & Wine Match  - FREE For Club Members & their guests

RSVP ~ andy@kacaba.com or 905.562.5625
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2016 CABERNET
SAUVIGNON

REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

2016
CABERENT SAUVIGNON
HARVEST DATE: NOVEMBER 5, 2016 AGING: 8 MONTHS  

ALCOHOL:  12.7 % STYLE: DRY RED WINE 

SUGAR CONTENT:  3 g/L STORAGE: FRENCH & AMERICAN OAK 

Cabernet Sauvignon is one of the later ripening grapes that does well in Niagara. Years like 

2016 provide ample amounts of time and heat units for the grape to mature to a delicious level 

of ripeness. Because of the long, hot and dry growing season the 2016 Cabernet Sauvignon 

shows vibrant, fruit driven, characteristics.

To craft the best Cabernet Sauvignon in Niagara we carefully select when to pick; monitoring 

for when the grapes have the best balance of sugar, acids and tannin. In 2016 the Cabernet 

Sauvignon was harvested in November, with above average Brix (sugar) level. "e ripe and 

pristine fruit came into the winery where it was crushed, destemmed and transferred to open 

top tanks for fermentation. After a month of maceration on skins with punch downs 2-3 

times daily the wine was pressed and racked into barrel. "e barrel selection for this wine was 

mostly older oak to help free up newer barrels for the 2016 Reserve wines. After 8 months in 

barrel, the wine was racked and assembled before 5ltering and bottling in September of 2017.

"is Cabernet Sauvignon is both generous and graceful with aromas of black raspberry, red 

currant, vanilla bean and milk chocolate. On the palate, 5rm yet supple tannins add weight 

and structure that support layers of plum, raspberry and cinnamon spice. Drink now with 

decanting, or cellar up to 2025.

Decant and savour on its own or pair with t-bone steaks topped with mushrooms and onions, 

beef strogano6, lamb stew, or grilled eggplant pizza.
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2016 CABERNET
SAUVIGNON

REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

IN THE CLASSROOM:
TANNINS, WHAT ARE THEY?

If you drink wine- even just casually- you’ve probably heard someone refer to a wine’s tannins. Tannins are an 

astringent, sometimes furry-tasting compound which is found mainly in red wine, but can be present in whites 

as well. Tannin adds to the cellaring potential of a wine and is an expected, if not always appreciated, part of 

the experience.

Tannins are naturally produced by plants and get into the grape juice by way of the skins, seeds and stems. 

Oak barrels also contain tannin in the grains of the wood. As some white wines are aged in barrel, tannin is 

not exclusive to red wines. "e scienti5c word for these compounds is polyphenols. Polyphenols release from 

the skins, seeds and stems when they soak in the grape juice just after the grapes have been pressed and are 

what give certain wines their characteristic dryness or astringency. Depending on how dry your mouth feels, 

you can determine whether a wine is high or low in tannins. Tannins are not exclusively found in wine, they 

have a strong presence in black tea, almonds, dark chocolate, pomegranates, red beans, cinnamon and clove. If 

you want to discover the distinct e6ect of tannins, taste a cup of extra strong black tea that has steeped a few 

minutes too long.

When producing a red wine a winemaker wants the skins to impart deep colour which requires more time in 

contact with the grape skins and seeds, thereby adding more tannins to the juice. Tannins enhance 7avour by 

imparting a sense of structure to the wine. Depending on winemaking practices, tannins can have either a raspy 

texture or a more polished, creamy feel. Tannins also act as antioxidants by helping to preserve wine from air 

exposure, and that’s the key reason reds tend to cellar better than whites. As wine ages in bottle, these tannins 

soften. Older reds tend to be less harsh than young ones.
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2016 CABERNET
SAUVIGNON

REGULAR PRICE - $29.95 per bottle

CLUB PRICE - $27.95 per bottle

IN THE CLASSROOM:
TANNINS, WHAT ARE THEY? PG. 2

Some people believe that tannins are what cause a wine to be “dry” but this is a misconception. Dryness is a 

measure of sugar content and the drying e6ect that tannin has is more of a textural element. Tannins work 

almost in the opposite way that acidity does in that it sticks to your teeth and gums, making you pucker 

while acidity makes your mouth water. Many people believe that tannins are also a cause of headaches which 

sometimes may be accurate but they are not the most likely culprit found in wine. Headaches are more likely 

caused by di6erent “amines” or the alcohol found in the wine. Odds are if you can drink black tea, eat dark 

chocolate and enjoy almonds without getting a headache, you are not sensitive to tannins.

Wines made with Cabernet Sauvignon, Petit Verdot and Nebbiolo are more likely to have a stronger tannin 

presence while Cabernet Franc, Merlot and Pinot Noir typically will have less. Winemakers can soften the 

presence of tannin by choosing to harvest later in the season which allows the fruit to ripen further, or they 

can utilize micro-oxygenation to round out the tannins during fermentation and maturation. It is also possible 

to soften tannins over time, which is why many people choose to age wine in their personal cellars at home. 

Tannin can also be mitigated on the palate by introducing proteins and fats which is why a big, rich, red wine 

naturally pairs so well with a juicy rib-eye steak or marbled, aged cheeses.
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2016 CABERENT SAUVIGNON &
VIETNAMESE-STYLE PORK CHOPS WITH HERB SALAD

1 large shallot, chopped

3 garlic cloves, chopped

⅓ cup (packed) light brown sugar

¼ cup 5sh sauce

2 tablespoons dark or regular soy sauce

2 tablespoons vegetable oil

2 teaspoons freshly ground black pepper

4 bone-in pork chops,  ¼ -1/2  thick 

Kosher salt

3 5rm red plums, cut into ½-inch wedges

2 scallions, dark- and pale-green parts only, thinly sliced

1 Fresno chile, thinly sliced, seeds removed

2 cups torn mixed herb leaves (ie: "ai basil, cilantro, or mint)

½ cup bean sprouts

2 tablespoons unseasoned rice vinegar

Lime wedges (for serving)

Blend shallot, garlic, brown sugar, 5sh sauce, soy sauce, oil, and pepper in a blender. Transfer marinade to a large resealable plastic bag. 

Add pork chop and turn to coat. Seal bag, pressing out air; chill at least 1 hour and up to 12 hours.

Prepare a grill for medium-high heat. (Alternatively, heat a grill pan over medium-high.) Remove pork chops from marinade, letting 

excess drip back into bag; season both sides with salt. Grill pork chops, turning once, until lightly charred, about 2 minutes per side.

Meanwhile, toss plums, scallions, chile, herbs, bean sprouts, and vinegar in a large bowl. Season with salt; toss again.

Serve pork with salad and lime wedges.
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2016 CABERENT SAUVIGNON &
R E D  S A L A D  W I T H  P I C K LE D  B E E T  V I N A I G R E T T E

6 baby red beets, trimmed, scrubbed

2 whole star anise pods

2 cups verjus

1 teaspoon kosher salt

2 tablespoons raw pumpkin seeds

2 anchovy 5llets packed in oil

1 garlic clove, 5nely grated

⅓ cup grated Parmesan

¼ cup basil leaves

¼ cup olive oil

2 tablespoons fresh lemon juice

Kosher salt and freshly ground black pepper

Mixed red and purple raw fruits and vegetables, halved, sliced, and/or cut into wedges (ie, tomatoes, plums, raspberries, strawberries, 

radishes, heirloom carrots, watermelon)

Note: Wear gloves & ensure workspace is protected as beets can stain.

Do Ahead: Beets can be pickled 3 days ahead. 

Bring beets, star anise, verjus, salt, and 1 cup water to a simmer in a small saucepan over medium heat. Reduce heat to medium-low, 

cover and cook beets, adding water as needed to keep them covered, until tender, 30−40 minutes. Let cool.

Remove beets from brine with a slotted spoon and rub with paper towels to remove skins. Set beets aside. Reserve brine separately.

Return beets to brine; cover and chill.

Toast pumpkin seeds in a dry small skillet over medium-high heat, tossing occasionally, until golden brown and pu6ed, about 3 

minutes. Let cool.

Process anchovies, garlic, Parmesan, basil, oil, lemon juice, and 2 pickled beets in a food processor until smooth; season with salt and 

pepper. With motor running, thin vinaigrette with reserved brine to a pourable consistency. Add pumpkin seeds and pulse until 

coarsely ground.

To serve, spoon some vinaigrette into a shallow bowl and arrange fruits and vegetables of choice on top. Season with salt and pepper. 

Do Ahead: Vinaigrette can be made 2 days ahead. Cover and chill.

VEGETARIAN FRIENDLY RECIPE


