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PRE RELEASE SAVINGS

ORDER NOW FOR

PRE RELEASE SAVINGS

Hot o! the bottling line.   #is summer may have been challenging for some of you to make it to the winery and for us to o!er some programs we have 

done in the past. We just bottled more of the 2019 vintage reds and would like to extend an o!er to all our valued wine club members. Valid through the 

end of September. BUY EARLY, SAVE BIG! Email andy@kacaba.com or call 905.562.5625 to order.

- 2019 Silver Bridge Syrah $29.95 reg $34.95

- 2019 Terrace Vineyards Syrah $29.95 reg $34.95

- 2019 Proprietors Block Syrah $29.95 reg $34.95

- 2019 Cabernet Sauvignon - $27.95 reg $31.95
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2017 CABERNET SAUVIGNON
 REGULAR PRICE - $32.95 per bottle

CLUB PRICE - $30.95 per bottle

2017 
CABERNET SAUVIGNON
HARVEST DATE: NOVEMBER 28, 2017 AGING: 12 MONTHS 

ALCOHOL: 13.6 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.7 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKER NOTES:

 All grapes for this wine were hand-picked and brought to the winery for a quick sorting 

prior to a gentle destemming. After this, the grapes were transferred to stainless steel tanks 

for an extended fermentation using multiple yeast strains. During fermentation, the cap 

was plunged two to three times daily to extract as much colour and tannin as possible. 

When the fermentation was completed, the wine was pressed away from the grape skins 

and transferred to French and American oak barrels. Once in barrels, malo-lactic bacteria 

were introduced to soften the acidity and round out the texture of the medium to full 

bodied wine. After 15 months in barrel, the wine was racked from the 23 individual barrels 

and blended together prior to bottling.

TASTING NOTES:

At *rst glance we note a deep and intense garnet red colour, suggesting a reasonably long life 

for this well-crafted dry wine. On the nose, herbal notes of mint leaf, menthol, licorice and 

clove open to blackberry and blueberry with undertones of cedar wood. +e palate shows 

complexity, starting softly but developing a full body. High acids and medium tannins 

lend themselves well to a palate bursting with cherry, blueberry, cassis, tobacco and other 

earthy dried herbs. +e *nish is short with sweet rich leather and tobacco leaf. A tremendous 

red wine now but also capable of aging for another 6-7 years.  

FOOD PAIRING

+is beautiful full bodied Cabernet Sauvignon can be paired with a great variety of di0erent 

foods. Try  it with anything from tender beef rib roasts and full 1avoured game meats to rustic 

Mediterranean pasta or even grilled balsamic mushrooms and hearty beet dishes. Drinking 

well now but can be cellared until 2026.
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IN THE CLASSROOM:
VERAISON
One of the most important moments in a grapevine’s annual lifecycle is the onset of ripening, 

when the grapes turn from green to red and naturally begin to sweeten. +e French call this 

process veraison (“verr-ray-zohn”). Veraison also occurs in white grapes, but without the color 

changes–white grapes simply become more translucent.

Veraison will start near the end of August in Niagara and other places in the northern hemisphere 

as early as July. +en in late January in the Southern Hemisphere. +is is the tipping point in 

a grapevine’s annual lifecycle. It is when the vine changes focus from energy creation (through 

photosynthesis) to energy consumption, where it concentrates its energy into making plump 

fragrant sweet grapes. +e changing color (anthocyanin) and development of other polyphenols act as 

protectors to the grapes from sun, wind and other stresses. During this time, the acid levels begin to fall in 

the grapes. Acids continue to fall and sugars continue to rise until the grapes are perfectly in balance and 

ready to be harvested.

Following the onset of veraison, the ripening process then takes anywhere from 30–70 days for the grapes 

to become fully ready to make wine.  In regions with pests, such as birds or even red fruit-eating gnats, 

vineyards may be covered with nets to prevent the grapes from being eaten.

Some grape varieties have bunches that ripen very unevenly. Some will have ready and ripe berries on the 

same bunch as berries that are still green. +is occurs commonly in varieties like Pinot Noir, Sangiovese, 

Malbec, Gewürztraminer, and Zinfandel which is why they’re considered some of the hardest grapes to 

grow in the business.
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CABERNET SAUVIGNON &
ROASTED PUMPKIN & PEACH SALAD

INGRIDENTS

1 Kent/Japanese pumpkin (keep skin and seeds)

2 + 4 tbsp cold-pressed olive oil

4 tbsp honey

2 limes, juice

sea salt and black pepper

for Salad 

2 handfuls almonds

4 peaches, stone removed and cut into wedges

2 fennels, *nely sliced, fronds reserved

1 large head of lettuce, leaves separated 

DIRECTIONS

Preheat the oven to 220°C.

Cut the pumpkin into large squares, leaving the skin on and seeds intact. Place skin side down, on a baking tray. Drizzle with 2 

tbsp oil, cover evenly and sprinkle with sea salt. Roast the pumpkin in the oven for 30-45 minutes, until the pieces are very soft and 

the tips are slightly burned. Combine 4 tbsp oil, honey,  lime juice, then season to taste with sea salt and pepper. Taste the dressing 

and adjust the 1avours to your preference. Transfer the roasted pumpkin pieces to a bowl and pour over half of the dressing (save 

the other half for the salad) and toss gently. While the oven is still warm, toast the almonds on a baking tray until golden, about 

10 minutes.

Prepare the salad ingredients. In a large bowl, gently toss peaches, fennels and lettuce. Add the remaining half of the dressing 

and combine. Arrange everything on a platter. +en tuck in the roasted pumpkin pieces, scatter with almonds and sprinkle with 

fennel fronds. Serve.

VEGETARIAN FRIENDLY 
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CABERNET SAUVIGNON &
BRAISED BEEF & GREEN BEANS (LEBANESE LUBEE)
INGREDIENTS

2 tablespoons clari*ed butter (ghee)

1 pound chuck roast, cut into bite-sized pieces

salt and pepper

1 large onion, chopped

1 tablespoon cinnamon

1 teaspoon cumin

1 and 1/2 teaspoons minced garlic

32 ounces tomato sauce

1 pound green beans, trimmed and cut into 2-inch pieces

chopped parsley, to garnish

plain Greek yogurt, to garnish

hot rice, to serve with

DIRECTIONS

Heat a large stock pot (with a wide bottom) over medium-high heat. When it is hot, add clari*ed butter (or a mix of olive oil 

and butter will do).  Spread the beef chunks out on a plate or cutting board. Sprinkle with a generous amount of salt and pepper 

(about 1 teaspoon+ salt). When the oil/butter is hot, add the beef. Separate each piece and make sure it is touching the bottom 

of the pan. You don’t want the pieces to touch each other, ideally. 

Cook for about 2 minutes, then use tongs to 1ip each piece of beef. Brown the other side for 1-2 minutes, then remove the meat 

to a plate and set aside. Reduce the heat to medium. Add the chopped onions and saute until softened, about 4-5 minutes.  Add 

the beef back to the pot. Add cinnamon, cumin, garlic, another 1/2 teaspoon of salt and a few more grinds of pepper. Cook for 

1 minute.

Add 32 ounces of tomato sauce and stir, scraping up browned bits. Turn the heat down to low or medium low. You want it to 

be at a slight simmer and have some movement, but not some much that you will cook o0 all the liquid. I usually put the lid on, 

tilted so that it can vent. Simmer for 2 hours, stirring every 1/2 hour or so. Adjust the heat setting as necessary.

Add the green beans and stir. Continue simmering for half hour to 45 minutes, until the green beans are tender and the meat is 

falling apart. You should be able to use a wooden spoon to break a piece of meat in half.  Serve with hot rice, and garnish with 

plain Greek yogurt and chopped parsley.


