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2019 CABERNET SAUVIGNON
HARVEST DATE:  NOVEMBER 20, 2019 AGING: 16 MONTHS  
ALCOHOL: 12.5% STYLE: DRY RED WINE 
SUGAR CONTENT: 3.0 G/L STORAGE: FRENCH & AMERICAN OAK 

WINEMAKING NOTES:

2019 was a generally cooler and wetter year than normal, but overall, a good season. Slow, 
wet, and cool start of Spring slowed the progress in the vineyards until the later part of May. 
Thanks to the warm and dry June and July, things accelerated and caught up to where we 
want them to be by August. A few rainy streaks in August boosted the size of the berries 
and resulted in a challenging veraison transition into the pre-harvest with heavy crop levels. 
After fruit thinning, only clean and healthy clusters were left on the vines to achieve full 
ripeness. Cool, dry and sunny Fall days allowed us to hang the grapes into the late November, 
achieving full phenolic ripeness and keeping the fruit clean from any damages. An early cold 
snap and snow in mid-November concentrated flavors. Grapes were picked the week after the 
cold snap and were machine harvested and sorted to eliminate any leaves, stems and petioles 
before grapes reached our crush pad. Post-frost, this would be an impossible task for a hand 
crew. Fermentation was conducted at a high 20’s temperature with pump overs performed 
twice daily. Gentle pressing of the fermented grapes helped to extract all the flavors and good 
tannins. Following the settling of the gross lees, wine was transferred into the barrels for 16 
month of aging. It was then racked in the middle of the summer of 2021, filtered and bottled 
right before the start of the 2021 Harvest.

TASTING NOTES:

This medium to full-bodied wine has intriguing aromatics of raspberry jam and toasted 
cedar, while dark chocolate-covered cherries hold you captive. This wine’s youthful vibrancy is 
balanced with a weightiness on the palate, medium firm tannins and a long finish. Enjoy with 
a variety of food pairings, such as an aged white cheddar grilled cheese sandwich or a grilled 
steak dinner. Drink now or cellar until 2028.

2022 WINE ALIGN NATIONAL WINE AWARDS OF CANADA - BRONZE MEDAL

2019 CABERNET SAUVIGNON
 REGULAR PRICE - $34.95 per bottle

CLUB PRICE - $32.95 per bottle
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SNACKING WITH SOPHISTICATION
SMALL BITES TO PAIR WITH 2019 CABERNET SAUVIGNON

A QUICK BITE... AN APPETIZER... SOMETHING SWEET...

SMOKED CANADIAN 
CHEDDAR

BACON WRAPPED 
STUFFED DATES

DARK CHOCOLATE 
ICE CREAM

IT HAS SOME SIBLINGS 
If you’ve ever had trouble differentiating between a glass of Merlot and Cabernet 
Sauvignon, don’t feel bad. Since the two are closely related, it is very difficult to tell the 
difference. Also, if you’ve never had Carménère or Hondarribi Beltza (the red Txakoli 
wines of Basque country) you might find you like them based on their similarities to Cab 
Sauv!

IT LIKES ITS BLENDS 
Wine blends are not as creative and free as one might think, there are actually a group of 
core wine blends that have been time-tested to perfection. However, because Cabernet 
Sauvignon is planted all over, it’s been showing up in some unique blends around the 
world: Bordeaux/Meritage: Cabernet Sauvignon, Merlot, Cabernet Franc, Malbec, 
Petit Verdot and/or Carménère; Supertuscan: Sangiovese, Cabernet Sauvignon, Merlot, 
Cabernet Franc, Syrah; CMS Blend: Cabernet Sauvignon, Merlot, Syrah; Australian: 
Shiraz-Cabernet.

THERE’S A REASON YOU WANT IT WITH STEAK 
Researchers studying the effects of certain foods on the tongue found that the tannins in 
Cabernet Sauvignon act as “scrapers” to fats and proteins that collect on your tongue from 
the food you eat. Steak has higher levels of proteins and fats and thus need a wine with 
higher tannin. 

TRIVIA TIME
MORE QUICK FACTS ABOUT CABERNET SAUVIGNON
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2019 CABERNET SAUVIGNON
SMOKY BBQ BLACK BEAN BURGER

INGREDIENTS
1 cup cooked + cooled quinoa (divided)
1 15-ounce can black beans (rinsed and dried)
2/3 cup raw pecans
1 Tbsp avocado oil (plus more for cooking burgers)
1 heaping cup sliced and peeled sweet potato (cut into 1/4-inch rounds)
2 heaping cups thinly sliced cremini or button mushrooms
1/2 tsp sea salt (plus more to taste)
2 1/2 tsp chili powder
2 1/2 tsp cumin powder
3 Tbsp BBQ sauce 
4 burger buns

DIRECTIONS

Preheat oven to 350 degrees F and spread rinsed, dried black beans onto a parchment-lined baking sheet. Bake beans for 6 minutes. Then add pecans to 

the baking sheet and bake for 10 minutes more. The nuts should be fragrant and golden brown, and the beans should appear dry and cracked open. Set 

aside to cool. Increase oven temperature to 375 degrees F.

In the meantime, heat a medium to large cast-iron or metal skillet over medium-low heat. Once hot, add oil and the sweet potato. Cover and cook for 

3-4 minutes, turning heat down if the potatoes are browning too quickly. Once browned on the underside, flip and cook for 3-4 minutes more or until 

tender and golden brown. Remove from the pan. To the still-hot pan, add the sliced mushrooms and cook on medium-high for about 4-5 minutes, 

stirring frequently, or until they’re browned, fragrant, and cooked down to half their size. Set aside.

To a food processor, add beans and pecans and blitz/pulse into a loose meal. Next, add cooked sweet potato, mushrooms, half the quinoa, sea salt, chili 

powder, cumin, and BBQ sauce and pulse a few times to combine.

Transfer the mixture to a mixing bowl and stir in the rest of the quinoa. Then taste and adjust flavor as needed, adding more cumin for smokiness, chili 

powder for heat, BBQ sauce for sweetness / depth of flavor, or salt for saltiness. If the mixture appears too wet, add more quinoa. If it looks too dry, add 

more BBQ sauce to moisten. Divide the mixture into four even balls and form into patties with your hands or by lining a 1/2 cup measuring cup with 

plastic wrap, packing the mixture inside, then lifting the plastic wrap out – mash slightly into more of a disc. Refrigerate burgers for 30 minutes.

Once chilled, heat the cast-iron or metal pan from earlier over medium heat. Once hot, add a bit more oil and the burgers. Cook for 4-5 minutes. Then 

carefully flip and cook for 4-5 minutes on the other side. Then turn off heat, glaze/brush with a bit more BBQ sauce, and transfer the pan to the oven. 

Bake at 375 F for 10-15 minutes more. The burgers should appear browned. Serve as is or with toppings of your choice. 

Enjoy with Kacaba Vineyards 2019 Cabernet Sauvignon!

VEGETARIAN FRIENDLY 



3550 KING ST.  /  VINELAND  /  ON  /  L0R 2C0  /  905-562-5625  /  1-866-KACABA-8 / KACABA.COM

SEPT 2022

2019 CABERNET SAUVIGNON
CHEESY STEAK QUESADILLAS

INGREDIENTS
1 tbsp vegetable oil
12 oz sirloin steak, cut into strips
2 cloves garlic, minced
1 tbsp chili powder
1 tsp ground cumin
1 tsp ground coriander
3 tbsp all-purpose flour
1 cup milk
1-1/4 cups shredded old cheddar
1/4 tsp salt
8 small flour tortillas
2 large plum tomatoes, sliced
Salsa, for serving
Sour cream, for serving
Fresh cilantro, chopped, for serving

DIRECTIONS

Preheat oven to 450 degrees F.

In a large non-stick skillet, heat oil over high heat. Cook sirloin strips, garlic, chili powder, cumin and coriander, stirring for 3 minutes just until 
browned.

Whisk flour into milk until smooth and stir into skillet. Reduce heat and simmer, stirring, until liquid is bubbling and thickened, about 5 minutes. 
Remove from heat. Stir in 3/4 cup of the cheese until melted, add the salt.

Spread one-eighth of the beef mixture on one half of each tortilla. Top with tomato slices and remaining cheese. Fold over tortillas into a half-moon 
shape. Place on large baking sheet. Bake for 5 minutes or until filling is hot and tortilla is crispy. Cut into wedges. Serve with salsa, sour cream, and 
fresh cilantro. 

Enjoy with Kacaba Vineyards 2019 Cabernet Sauvignon!


