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LAST CHANCE

PRE-ORDER PRICING FOR 2018’s

LAST CHANCE

PRE-ORDER PRICING FOR 2018’s

Fall 2020 Bottling has concluded. Pre order pricing extended 
to Founders Club Members until the end of September

2018 Reserve Cabernet Sauvignon 

2018 Reserve Cabernet Franc

2018 Reserve Merlot

2018 Reserve Syrah

2018 Founders Select Syrah

2018 Founders Select Cab/Syrah

      $38.95 (reg $49.95)

                     $39.95 (reg $49.95)
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SEPT 2020

2017 Proprietors Block Syrah
REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 PROPRIETORS 
BLOCK SYRAH

HARVEST DATE: NOVEMBER 16, 2015 AGING: 14 MONTHS 

ALCOHOL: 14.1 % STYLE: DRY RED WINE 

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

*e south facing slopes of Kacaba’s Proprietors Block capture the full day’s sun and produce 

award quality fruit to create this estate Syrah. All fruit for this wine was hand-harvested after 

which the clusters were sorted by hand. *en all remaining fruit ran through the destem-

mer removing stems prior to the individual berries being sorted by hand. *is labour intense 

beginning ensured that only the most ideal grapes made it to fermentation. *ese premium 

grape ‘berries’ were then delivered to an open-top fermenter where they were permitted a 

period of rest on skins. Warm fermentation temperatures were encouraged along with gentle 

cap punchdowns twice daily to achieve the desired colour and structure. Extended macera-

tion time on skins prior to /nal pressing added texture and complexity. *e wine was then 

transferred directly to a new and second /ll French and American oak barrel for 12 months of 

ageing. *e wine was racked, cold stabilized and after a coarse /ltration, /nally bottled.

TASTING NOTES:

*SILVER - WINE ALIGN NATIONAL WINE AWARDS OF CANADA 2015

“Such beauty; a perfect example of cool-climate Ontario syrah at its best. *e nose is exciting 

with beetroot, cracked pepper, currants, bay leaves, dried herbs and rich red fruits. It is savoury 

and raw on the palate with toasted spices, pepper, anise, concentrated cherry and raspberry, 

licorice and camp/re smoke all built on a solid structure that builds through a lengthy /nish.”

92 Points - Rick Vansickle, www.winesinniagara.com 

FOOD PAIRING

Enjoy this wine on its own or pair with hearty meat dishes, lamb chops or roasted lamb with 

rosemary and garlic, beef teriyaki or vegetarian-friendly /eld mushrooms with grilled parme-

san zucchini.
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2017 Silver Bridge Syrah
REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 

SILVER BRIDGE SYRAH
HARVEST DATE: NOVEMBER 9, 2017 AGING: 13 MONTHS 

ALCOHOL: 12.7 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.2 G/L STORAGE: FRENCH & AMERICAN OAK

*e Silver Bridge Vineyard is the oldest of the three Syrah plantings at Kacaba Vineyards and 

the /rst Syrah to be planted in Ontario. *ese vines were planted in 1997, and are situated 

on the main slope of the Kacaba Vineyards property. *e maturity of these vines lends itself 

to pulling more nutrients and minerals from the soil than the other 2 younger blocks on the 

property while maintaining a slightly higher yield.

WINEMAKING NOTES:

All fruit for this wine was hand harvested to ensure top quality before a gentle destemming. 

*ese beautifully ripe, mineral-rich berries were then racked into open top fermenters and 

inoculated with select strains of yeast. Temperatures of the fermentation were kept cool to 

enhance the aromatic characters of the wine. Manual punch downs were conducted twice 

daily to ensure optimal colour extraction and structure. *e wine was left on the skins post  

fermentation to add to the complexity and texture of the wine. After the wine was pressed 

it was transferred to older French and American oak barrels for 12 months of aging. Once 

the wine was done its time in barrel it was racked into our variable capacity steel tanks to be 

/ltered and bottled in the spring of 2019.

TASTING NOTES:

In the glass, this wine is showing a beautiful ruby red hue. On the nose, this Syrah is delicate 

with hints of white pepper, cherry, cranberry and co4ee. *ere is a faint cured meat character 

accented by a bit of smoke. On the palate, woodsy spices are met with more fruitful characters 

that match the nose of the wine. *ere is a soft lingering /nish caused by smooth tannins, and 

an overall sense of balance.

FOOD PAIRINGS:

*is Syrah, 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 2023.
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SEPT 2020

2017 Terraced Vineyard Syrah 
REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 TERRACED 
VINEYARD SYRAH

HARVEST DATE: NOVEMBER 10, 2017 AGING: 13 MONTHS 

ALCOHOL: 12.8 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.8 G/L STORAGE: FRENCH & AMERICAN OAK

Harvest conditions of the vineyard in 2017 proved to be challenging. Spring and summer 

conditions were very rainy and mild. Fortunately, the conditions through the autumn aligned 

favourably and Mother Nature cooperated, resulting in ripe and bountiful Syrah fruit. All 

grapes for this wine were handpicked from the Terrace Vineyard.

WINEMAKING NOTES:

Like all Kacaba wines, the 2017 vintage started with careful harvesting. All grapes were gen-

tly destemmed and left as whole berries for open top fermentation. *e grapes were cold 

soaked to extract colour, 5avours and aromatics from the skins before introducing yeast to 

start fe mentation. During fermentation tanks were hand plunged twice a day to further the 

extraction of colour and 5avour. After fermentation, the wine was pressed from the skins and 

moved to a mixture of second and third-/ll French and American oak barrels to complete 

malolactic fermentation & continue the aging process.

TASTING NOTES:

*e Terraced Vineyard Syrah 2017 shows deep, inky colour with dark black/purple hues. 

Lifted aromas of plum, black cherry and violet /ll the glass. *e bright fruit aromas are  

complimented by notes of baking spices and chocolate that lead to a luscious palate full of 

fruit 5avors and white pepper spice. *e tannins are well integrated within this balanced wine. 

Notes of vanilla add complexity and linger on the Finish. Savour this wine now or cellar up to 

2024

FOOD PAIRING

*is hearty Syrah, bold in structure, yet soft on the palate pairs exquisitely with all types of 

peppered red meats, sausage, barbeques, barbecued pork ribs or roasted rack of lamb.
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2016 FS Syrah
REGULAR PRICE - $44.95 per bottle

CLUB PRICE - $40.95 per bottle

2016 FOUNDERS 
SELECT SYRAH

HARVEST DATE: OCTOBER 12, 2016 AGING: 14 MONTHS 

ALCOHOL: 12.8 % STYLE: DRY RED WINE 

SUGAR CONTENT: 3.4 G/L STORAGE: FRENCH & AMERICAN OAK

Vintages like 2016 are extraordinary, and count among the best we have seen in Niagara. *e 

climate was warm and dry which stressed the grapevines and delivered extremely ripe fruit. 

Conditions like these warranted the production of an exemplary paragon of our hallmark 

wine; Syrah. *is month’s mailing of Founder’s Select Syrah is a wine club exclusive o4ering. 

*e 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:

Hand-picked from the 3 blocks of Syrah on the Kacaba Estate. *e hot, dry summer of 

2016 produced small, intense clusters of grapes. *e 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 bins the grapes were inoculated with select 

strains of yeast. *e fermentation was maintained at low temperatures to promote the   

development of fruit-driven aromatic characteristics. Manual punch downs were conducted 

2 to 3 times daily. After sitting on the skins and fermenting for 18 days the wine was pressed 

from the grape skins and divided into a selection of new and old barrels for 14 months of 

aging. *e wine was reassembled and /ltered for bottling in the Spring of 2018.

TASTING NOTES:

*is Syrah is spicy and savoury. It lingers on your palate with a rich appeal. *e nose has hints 

of rich black peppercorn, bay leaf and jammy dark fruits. *e complexity of the oak aging is 

present on the nose and helps to develop the palate’s luxurious pro/le. Ripe dark jammy fruits 

like strawberry and raspberry linger on the palate as this wine /nishes with oompf.

FOOD PAIRING:

*is is de/nitely a Syrah worth enjoying on its own. Whether you want to analyze the  

complexities of the pro/le 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 breast with jus, 

5 spice pork or spinach frittata all make excellent matches. Cellar up until 2026.
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SEPT 2020

2017 SYRAH &
CRISP Y VEGAN (MUSHROOM) BACON

INGREDIENTS

8 ounces King Oyster (also sold as Trumpet Royale) 
mushrooms, cut lengthwise into 1/8th- to  
 1/6th-inch slices

3 tablespoons canola or vegetable oil

Kosher salt and freshly ground black pepper

2 teaspoons maple syrup

1/8 teaspoon sugar

1/8 teaspoon garlic powder

1/8 teaspoon paprika

1 chunk applewood, hickory, or mesquite

DIRECTIONS

Adjust oven rack to center position and preheat oven to 350°F. Line a rimmed baking sheet with aluminum foil 

or parchment paper. Add 2 tablespoons oil and brush with a pastry brush to coat evenly. Lay sliced mushrooms 

on sheet in a single layer (you may have to work in batches or on two trays). Season with salt and pepper. Flip 

slices and season with more salt and pepper. Transfer to oven and cook for 20 minutes. Turn mushroom slices 

carefully with a thin metal spatula. Return to oven and continue cooking until well-browned and crisp, about 20 

minutes longer. (Mushrooms will quickly overcook, so monitor them carefully.) Remove from oven and transfer 

mushrooms to a paper towel-lined plate to drain.

Transfer mushrooms to a bowl and toss with maple syrup, sugar, garlic powder, paprika, and remaining oil. Season 

to taste with more salt and pepper. Transfer mushrooms to the basket of a steamer insert and space evenly over 

bottom.

Ignite wood chunk over a burner or with a torch. Transfer to a large pot. Add steamer insert and cover pot with 

a tight-/tting lid. Let mushrooms smoke for ten minutes. Remove from pot. For crisper mushrooms, return to 

lined baking sheet and continue baking until sugars start to caramelize gently, about 5 minutes longer. Allow to 

cool completely before transferring to an air-tight container and storing at room temperature for up to a 5 days.

e) 

oven to 350°F. Line a rimmed baking sheet with aluminum foil  aluminum fo
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SEPT 2020

2016 FS SYRAH &
CRISP Y PORK

INGRIDENTS

1.3kg piece boned pork belly, skin on and scored, ask 
the butcher for the thin end

2 tsp Chinese /ve-spice powder

For the dipping sauce

4 tbsp soy sauce

1 small knob fresh root ginger grated

1 tbsp *ai sweet chilli sauce

1 spring onion, /nely chopped

DIRECTIONS

1. Rub the pork with the /ve-spice and 2 tsp sea salt then leave, uncovered, in the fridge for at least 2 hrs, but  

preferably overnight. When ready to cook, heat oven to its maximum setting. Lay the pork on a rack over a  

roasting tin, making sure the skin is exposed. Roast for 10 mins before turning down the heat to 180C/350F, then 

leave to cook for a further 1½ hrs. Have a look at the pork – if the skin isn’t crisp, turn up the heat to 220C/425F, 

then cook for another 30 mins until crisp. Leave to rest on a board for at least 10 mins.

2. To make the dipping sauce, mix all the ingredients together with 2 tbsp water. Cut the pork into small pieces, 

then serve with the sauce, plus boiled rice and steamed greens, if you like.

k 


