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JOIN US FOR THIS

UPCOMING WINE & FOOD EVENT

FRIENDLY REMINDER

T H E  S P E C TAC U L A R  S AU V  &  S AVO U RY  S A M M Y  E X P ER I EN C E

WEEKEND one - September 14th & 15th, 2019

WEEKEND two - September 21st & 22nd, 2019

WEEKEND three - September 28th & 29th, 2019

Savour a Spectacular match of Kacaba’s 2017 Wismer Vineyard, Cabernet Sauvignon paired 

with the culinary stylings of Chef Steve Del Col and Zooma Caters. Enjoy an open faced 

shaved locally cured pingue cappicolo, herbed ricotta with /g & blueberry conserve sandwich 

on grilled baguette.

0is event is part of the 2019 Niagara Grape and Wine Festival, expect higher than average 

tra1c at the vineyard between 1pm and 3pm. For more details visit niagarawinefestival.com.

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

We ask that you RSVP your group to andy@kacaba.com by  Sept 7th
** Please remember that with your active Club Membership you receive complimentary pairings for groups of up to ten (10) guests, ONCE per event.**

Two years ago we launched the VIP Membership cards, these have become a great 

tool for our sta8 to easily identify our Founder’s Club VIPs when they are visiting 

the winery.  But we do NEED your help to make this as e8ective as possible, all you 

need to do is wear your VIP cards when coming to the winery.

Sporting your VIP cards will ensure you receive:

 Club Level Pricing on ALL purchases

FREE Food & Wine Pairings for groups of  up to 10

Complimentary Tastings

Access to Limited CLUB ONLY wines

Questions regarding your membership; Please contact our Founders Club Liaison:

foundersclub@kacaba.com or 905-562-5625

FOUNDERS CLUB 

MEMBERSHIP 

V.I.P
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2017 MERLOT
REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $32.95 per bottle

2017 MERLOT
MERLOT HARVEST DATE: NOVEMBER 9, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.5 G/L STORAGE: FRENCH & AMERICAN OAK

To determine the best point to harvest, our winemaking team looks for lush, plump clusters 

which lend themselves to creating soft, friendly tannins and opulent, balanced 9avours. For 

this small-batch Merlot, we looked for the grapes with the maximum maturity by sampling 

and tasting grapes in the vineyard. 0e technical information gathered through lab analysis is 

not enough; the winemaker must taste the grapes to determine the perfect timing for harvest. 

Optimal ripeness at Kacaba means that the grapes are bursting with 9avour but maintain a 

crisp acidity. Timing the harvest is critical because perfect phenolic ripeness provides rich 

black fruit 9avours and beautiful balance within the wine.

WINEMAKER NOTES:

All grapes for the 2017 Merlot were hand-harvested in mid-October allowing the grapes to 

fully ripen and maximizing their hang time in the cool autumn nights. After hand sorting, 

only the ripest and best fruit was de-stemmed and lightly crushed. (ie. grapes were then al-

lowed to cold-soak to further extract 9avours and tannins before undergoing a traditional red 

wine fermentation, with manual punch-downs performed two to four times daily.) Only 2 

tonnes of grapes were picked to craft this wine - one of the lowest Merlot yields Kacaba has 

ever encountered using such selective methods.

TASTING NOTES:

Rich and dark in colour. 0e nose is intense with textbook characteristics of Merlot: aromatics 

of tomato leaf, brewed co8ee and heaps of 9oral notes with an allusion of fresh violets. On the 

palate, the textbook nature of this wine continues with more tomato leaf, vanilla, oak spice and 

a lingering wild strawberry/raspberry character. Vibrant acidity with well-structured tannin 

and a long /nish complement the full body of this wine. 0is will pair well with a wide variety 

of food, with a particular fondness towards southern barbecue 9avours. Drink now or cellar 

until 2024.
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IN THE CLASSROOM:
THE SIDEWAYS EFFECT
Pop culture, believe it or not, has a fair bit of in9uence on the wine industry. Media, movies and articles in print 

have been shown to impact how wine is perceived and ultimately sold. In 2004 the movie Sideways premiered 

in theatres and shortly after the sales of Merlot in the United States began to fall (and subsequently Pinot Noir 

sales started to rise). Many casual onlookers attributed this change to the most iconic line in the movie. 0e 

main characters, Jack and Miles, were befriended by a couple of ladies at a tasting bar they visited in California 

and went out to dinner. 0e following conversation occurred between the men.

“Jack: If they want to drink Merlot, we’re drinking Merlot.

Miles: No, if anyone orders Merlot, I’m leaving. I am NOT drinking any f#cking Merlot!”

0ese may just seem like super9uous lines in a movie but following the release of Sideways there were notable 

changes in the wine market in the United States. 0is in9uence has become known as ‘0e Sideways E8ect’.

0e reality is that the movie was released at a time where the growth of Merlot in the wine industry had passed 

a point where it could be sustained. Merlot, like Chardonnay before it, had become the most popular and 

widely consumed wine trend of the mid-1990’s and the industry rushed to keep up with demand. 0is rush 

resulted in huge amounts of merlot being planted, not necessarily in the right places or under the right growing 

conditions. Eventually the quality of some of the merlot available was starting to slip and the bubble popped 

on the Merlot fad. 0e movie Sideways just happened to come out around the time that the bubble was ready 

to burst and the industry was due to balance itself out.

Almost 15 years later the wine market is beginning to accept Merlot again as a viable option. 0ere are some 

die-hard wine fans who were never a8ected by 0e Sideways E8ect, but there was a portion of the market who 

clearly were. Several of the more renowned wine houses around the world never lost hope in the Merlot grape 

and their persistence has resulted in a higher standard being set. Most of the wineries who planted Merlot to 

meet the needs of the fad have since pulled their vines and are trying other varietals.
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MERLOT &
CREAMY TRUFFLE & MUSHROOM PASTA

INGRIDENTS

16 oz dried pasta

TRUFFLE SAUCE

1/4  c nutritional yeast

1 Tbsp tru?e oil

1 c cashews (soaked in water overnight)

1 tsp salt

1 clove garlic

3/4 c water

SAUTEED MUSHROOMS

16 oz mushrooms button

1/2 tsp lemon juice

1/2 tsp garlic powder

1 Tbsp vegetable oil

1 tsp tru?e oil

2 sprigs fresh thyme

salt to taste

DIRECTIONS

Soak the cashews in water overnight.

Cook your pasta according to instructions on the package. Once cooked, strain and set aside. While pasta is cooking, blend your soaked 

cashews, nutritional yeast, garlic, and tru?e oil until a thick paste is formed. Once blended, add salt and water and blend until the paste 

turns into a thick, creamy sauce.

Once your sauce is ready, add vegetable oil to a frying pan. Once the oil begins to sizzle, add in the mushrooms, lemon juice, and garlic 

powder and cook until there is no liquid and mushrooms are beginning to brown. At the end, add salt to your liking. Turn o8 the heat 

and top with fresh 0yme and 1 tsp tru?e oil to coat.

Add Mushrooms, Sauce, and Pasta to a serving dish and mix. Top with additional Fresh 0yme/Tru?e Oil and Enjoy!
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MERLOT &
BEEF BRISKET NACHOS

INGRIDENTS

BRISKET & SEASONING

4 pounds (2 kg) beef brisket

2 teaspoons garlic powder

1 teaspoon onion powder

2 teaspoons paprika

2 teaspoons salt

1 teaspoon cracked black pepper

1/2 teaspoon cumin

1 teaspoon chili or Cayenne powder (optional)

2 tablespoons olive oil

SAUCE:

2 cups (500ml) barbecue sauce

3 tablespoons minced garlic

2 tablespoons brown sugar

2 tablespoons olive oil

1 tablespoon Worcestershire sauce

1/2 - 1 tablespoon cayenne pepper (optional for heat)

1 teaspoon salt

NACHOS

1 to 2 cups shredded beef Brisket

Tortilla Chips

1/2 cup corn

2 cups shredded Colby Jack cheese 

1/3 cup /nely chopped red onion

1/2 cup pico de gallo or salsa

2 tablespoons chopped fresh cilantro

1/4 cup sour cream

DIRECTIONS

BRISKET DIRECTIONS

Combine seasoning ingredients together and pour over the brisket. Drizzle with oil and rub the seasoning all over the brisket.  Mix 

sauce ingredients together and completely cover brisket with half of the sauce. Refrigerate remaining sauce to use later. Place brisket into 

roasting pan. Add 1 cup beef  broth and 1 cup water to the base of roasting pan. Cover tightly with foil and cook at 350°F (175°C) for 

the /rst hour. Reduce temp down to 300°F (150°C) and continue cooking for a further 3-4 hours, or until fork-tender.

Pour 1/4 cup of juices from the roasting tray into the remaining bbq sauce. Baste with sauce and broil (grill) in preheated oven at 400°F 

(220°C) for about 10 minutes or until beginning to char and crisp on the edges. Baste again and broil (grill) until sticky and charred on 

the edges.

NACHO DIRECTIONS

Preheat oven to 375 degrees.

Spread tortilla chips out on a baking sheet or cast iron servers. Top with brisket, corn, and cheese. Place in oven until cheese is melted. 

To serve, top with red onion, pico de gallo, cilantro, and sour cream.


