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Dear members,
We recently got back from a trip to South Africa, where we
had the chance to personally meet with Opimian’s suppliers.
Each and every South African producer has their own unique
story, which in turn makes the wines exceptional. Often
passed down several generations, these wineries rely upon
their terroir, their vines and their techniques to create the
best wines. All the winemakers have their own methods and
know-how which sets them apart from the rest, and every
detail counts in the vinification.

EDITORIAL

Through the
Drinking Glass
Guy Parent, General Manager

Having a glass of wine in good company is often
unforgettable, but when that first sip takes you back
straight to the vineyard and the great memories you made
there, it is almost indescribable. Why wait for a special
occasion to open that bottle of bubbly, or the rare whisky
in your cellar? Gather your friends and family and share
a great Opimian bottle together.
Enjoy this new issue of Vino Etcetera, and experience
what South Africa and France have to offer.

MARKET TREND

Sparkling Wine:
Beyond Champagne
Jane Masters, Opimian’s Master of Wine

More and more people are
popping a bottle of bubbly,
and global sales have been
growing consistently over
the last 25 years. Sparkling
wines now represent approximately 10% of total global
wine production. Traditionally, two thirds of sparkling
wine sales occurred during
the festive period between
OPIMIAN’S
September and December.
MASTER OF WINE
Nowadays, wine drinkers are
JANE MASTERS MW
enjoying a glass of fizz more
often throughout the year. While the rest of the world
has been developing an insatiable thirst for bubbly,
Canada seems to have been a little slow on the uptake,
although sales of imported sparkling wines did
increase in Canada last year to 1.4 million cases.
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Europe accounts for 80% of sparkling wine production
– essentially from Italy, France, Germany and Spain.
The most renowned region, Champagne, has
33,868 hectares and produces approximately
300 million bottles a year. But the big success story
and the driver behind much of the global growth
is the success of Italy’s Prosecco. The relatively simple,
light fruity style appeals to a wide audience.
Sparkling wines are made in most wine regions
around the world. For each Opimian Cellar Offering,
I look for one or two that are representative of the
region - last year 20 “bubblies” from 13 winemakers
were featured. In Cellar Offering 263, Carole Doyard is
a Récoltant-Manipulant in Champagne with 6 hectares
in the Côte des Blancs. Featured also is a Méthode Cap
Classique (MCC) from South Africa and a Crémant
d’Alsace from Hunawihr. Fizz offered from other
regions have included Crémant de Bourgogne and
Cava. Australia and Chile make some great value
sparklers. And of course, it would be remiss not to
mention the fantastic value Dea del Mare Prosecco
and the premium bottle fermented Zucchetto
Valdobbiadene Prosecco DOCG. Lots to look out
for; all you need is a suitable excuse to pop the cork!

COMMUNITY

BIODYNAMICS OBSERVES
AND USES THE FORCES
OF NATURE TO INTENSIFY
SOIL AND PLANT LIFE

Breaking New Grounds
COMMUNITY
in Biodynamics
Opimian’s producers
in Alsace
in the Rhône Valley
WHEN THE ART OF WINE
BECOMES MYSTICAL
It is in the heart of the Alsatian plain, with its rich soil
and numerous grape varieties, that the foundations
of biodynamics have truly taken root. In this region,
favoured by the climate, there is an age-old tradition
of respect for nature, the land and life.

Discover our Rhône producers, along the most
spectacular river in France! The warm climate,
high number of sunshine hours, low rainfall,
low humidity and the Mistral wind in the
Rhône all create an environment conducive to
vine growing. Find them in your Cellar Offering!

Nothing less than a real philosophy of sustainable
culture; biodynamics observes and uses the forces of
nature to intensify soil and plant life. This approach is
based on the work of the philosopher Rudolph Steiner,
published in 1924. Governed by strict principles,
biodynamic cultivation methods are based on an
understanding and a deep respect for the laws of life.
In biodynamics, the winegrower goes beyond organic
farming techniques. He takes the pulse of all natural
elements that surrounds him and integrates all steps
into a global from vine-to-glass approach that
considers everything in the ecosystem. Using data
such as the position of the moon and planets, the
winegrower optimizes the soil with silica, plant or
manure-based preparations that provide the vines with
the ideal energy and growing conditions. By promoting
exchanges between the soil, the sky and the plant’s
root and leaf systems, he improves the quality of the
vine and ensures a better expression of the terroir.
The result is balanced wines with a strong identity
that highlight the complexity and aromatic intensity
of the components.
Discover all the purity, precision, freshness, minerality
and verticality expressed by Alsace biodynamic wines,
the result of a love and meticulous know-how
of winegrowers in perfect harmony with nature.
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Q&A

Carole Doyard’s effervescent
personality perfectly reflects
her wines.
Champagne Doyard-Mahé

3. WHICH VINTAGE ARE YOU
PARTICULARLY PROUD OF?

Carole Doyard produces
Champagne from her
Chardonnay vineyards in
Vertus, at the southern end
of the Côte des Blancs.
Her great grandfather Maurice
established the house in 1927
and was also a co-founder of
the CIVC (Comité Interprofessionnel du Vin de Champagne)
in 1941. Representing the
fourth generation, Carole
started working with her
father in the cellar in 2005
and the following year took
on the vineyards.
1. WE HAVE HAD THE OPPORTUNITY
TO WORK WITH YOU FOR THREE
YEARS NOW. WHAT DOES THIS
RELATIONSHIP MEAN TO YOU?

I am so happy to know Jane Master
and the OPIMIAN team. This
relationship has helped promote
my Champagnes to your audience.
I trust this relationship and respect
those who are part of it. That’s why
I’m happy to come to Canada.
2. WHEN DID YOU REALIZE
THAT PRODUCING WINE WAS
YOUR PASSION?

In 2005 when I was working with
my father, I felt the desire to define
my wines more clearly, to try
plot selections and to dose
my Champagnes less.
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Each vintage is a source of pride
for me. They are like my children,
with their own personalities, talents
and limitations. The 2008 Extra Brut
vintage is simply magnificent.
The 2007 was slower to bloom.
The 2010 is delicate; I love the 2011
with its iodine and fresh hazelnut
notes, it goes well with dishes such
as scallop carpaccio. I love the
roundness of the 2006 brut; the
beeswax notes of 2012 make it the
perfect companion for a smoked
salmon aperitif or a lobster dish
in sauce.
4. YOUR FAVOURITE DRINK,
BESIDES WINE, OF COURSE?

8. YOUR FAVOURITE BOOK?

Your Second Life Begins When
You Realize You Only Have One
by Giordano
9. PUTTING A SPOON IN AN
OPEN BOTTLE OF CHAMPAGNE,
DOES IT REALLY WORK?

I don’t believe it does, I think an
open bottle should be finished!
10. A PERSON YOU ADMIRE?

My mother. She’s a go-getter.
She always smiles. She taught
us the value of work and the
importance of always maintaining
a positive attitude in life.
11. YOUR FAVOURITE DESTINATION?

I love beer for its variety of tastes
and origins.

The Atlantic Coast and Brittany
for the fresh products, and
the salt-water air.

5. APART FROM YOUR OWN WINES,
WHAT IS THE BEST WINE YOU HAVE
EVER TASTED?

12. NAME THREE PEOPLE, DEAD OR
ALIVE, YOU WOULD LIKE TO HAVE
AS GUESTS AROUND YOUR TABLE?

No favourite wine, but favourite
tasting moments. I like Chardonnay
and Pinot Noir. If I had to select a
Champagne other than one of my
own, I would say the Diebolt Vallois
- Frank Bonville Champagne.

My great-grandfather Maurice
Doyard to whom I have a thousand
questions to ask, the Dalai Lama,
and Madame Veuve Cliquot to hear
about her experience as a woman
at a moment in history when few
women were business leaders.

6. IS THERE AN OPEN BOTTLE OF
WINE IN YOUR KITCHEN RIGHT NOW?

Châteauneuf-du-Pape La Gardine
Blanc : I opened it yesterday with
friends.
7. YOUR FAVOURITE DISH?

Carpaccio of scallops with truffles.

13. GLASS, FLUTE OR TULIP?

Tulip to let the bubbles bloom and
to air the champagne and to give
space for the aromas to express
themselves
14. RED, WHITE OR ROSÉ?

Blanc… de Blancs!

WINE TOURISM

South Africa
Located at the southern tip of the continent,
South Africa has everything to offer. A land
of contrasts where modernity and tradition
meet, doubts and hopes coexist, and where
a four-hundred-year-old wine-growing
tradition is perpetuated.

BLYDE RIVER CANYON, THIRD-LARGEST
CANYON IN THE WORLD
Blyde River Canyon is characterized by its lush
vegetation that covers its red rock escarpments.
It is an exceptional place for hikers in search
of breathtaking vistas.

JOHANNESBURG AND SOWETO,
AT THE HEART OF HISTORY
Discover Johannesburg and its Apartheid Museum,
which commands respect, as does the township
of Soweto, cradle of the anti-apartheid movement
and home of Nelson Mandela and Desmond Tutu.

KRUGER NATIONAL PARK
A protected area since 1898,
Kruger National Park is the largest
animal reserve in the world.
It is home to lions, buffaloes,
elephants, rhinos and leopards.

CAPE TOWN,
COSMOPOLITAN
AND NATURAL
To the southwest is Cape Town;
nestled between the sea and
the mountains. Combining city
and nature, it offers a wide range
of activities. Its sunsets are among
the most beautiful in the world.
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RICH AND VARIED WINE-GROWING REGIONS
South Africa offers a rich biodiversity. Sometimes
there are up to five ecosystems in the same region.
These out-of-the-way vineyards will charm you.

WARWICK WINE ESTATES

Stellenbosh

Frankshoek

Warwick Wine Estates
warwickwine.com

Richard Kershaw Wine
richardkershawwines.co.za

Located in the shadow of Mount Simonsberg, this
700-hectare vineyard produces award-winning wines.
Canadian Norma Radcliffe, owner from 1964 to 2017,
was the first woman winegrower in South Africa.

In 2012, Master of Wine Richard Kershaw chose the
freshness of the Elgin region to establish his vineyard
and produce world-class wines. The wines of its clonal
selection of Chardonnay and Syrah are considered
as the Premiers Crus of South Africa.

Marianne Wine Estates
mariannewines.com
This charming family winery combines old and new
world techniques to produce excellent organic wines.
Its flagship, Floreal, a high-end wine with a Bordeaux
tradition, has won many awards.

Paarl
Vilafonté
vilafonte.com
The Vilafonté vines were planted barely 20 years ago in
soil that is a million years old. Vilafonté produces three
excellent wines, Seriously Old Dirt, the sweet, fruity and
round Series C and the more powerful and structured
Series M. Every year, Opimian offers you these key
products, typically representative of South Africa.
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VILAFONTÉ
WARWICK WINE ESTATES

Darling
Groote Post
grootepost.com
The unique architecture of Groote Post dates back to
1808. Located on the west coast, this vineyard enjoys
a freshness that is typical of the region. The cultivated
plots, facing south, toward the Atlantic Ocean, produce
exceptional fruit. The reputation of the wines produced
there is well established.

Constantia
Aristea
aristeawines.com
A newcomer to the market founded in 2015, Aristea
is the project of a trio of winegrowers composed of
Martin Krajewski, Matt Krone, and Florent Dumeau.
Their critically acclaimed wines reflect South Africa’s
freedom of spirit and wild beauty.

Wellington
Bosman Family Winery
bosmanwines.com
After eight generations, the Bosmans have become
masters in the art of cultivars. They own the largest
nursery in the country. Their certified fair-trade
wines, the fruit of a unique science and expertise,
pay tribute to the ancestry of the vines and highlight
the quality of innovation resulting from research.
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EXCEPTIONAL
LUXURY STAYS

Belmond Mount Nelson Hotel
76 Orange Street, Gardens, Cape Town
belmond.com
Set in the vibrant heart of Cape Town, this luxury hotel
and spa offers easy access to all that’s happening in
dynamic Cape Town. It offers the perfect combination
of leafy tranquility and contemporary buzz. Take in the
stunning view while swimming in one of their two
swimming pools or dine on exotic Cape cuisine.
Historic tours, painting classes, winery excursions
and yoga on Table Mountain are at your fingertips.

TRENDS

Cognac, a wonderful
blend of complexity
and delicacy
Exported to more than 150 countries,
Cognac is a French symbol of quality and art
of living. It is divided into three main grades
according to the duration of its aging:
V.S. (Very Special) from 2 to 5 years of age,
V.S.O.P. (Very Superior Old Pale) from 5 to
10 years of age, and X.O. (Extra Old) from
15 to 30 years of age.
Cognac designations are controlled based on a
minimum time spent in oak barrels. Generally, the
longer it ages in barrels, the smoother it becomes.
Unlike wine, Cognac does not mature in the bottle.
Some of the great Cognac houses have barrels dating
back to the 19th century in their cellars!
Although Cognac is resolutely French, the English
designation names are still in use, a legacy of the
era when the British were its main consumers
and producers. VSOP stands for Very Superior Old
Pale, and XO stands for Extra Old.
It is customary to taste Cognac in a balloon-shaped
glass with a wide base and a narrow opening that
concentrates the aromas to the nose.
Enjoy your tasting!

Lanzerac Hotel and Spa
1 Lanzerac Road, Stellenbosch
lanzerac.co.za
Time stands still at the sumptuous hotel at
Domaine Lanzerac. A romantic getaway par excellence,
everything is designed to ensure comfort and relaxation around a 300-year-old vineyard towered over by
spectacular mountains! Fine cuisine, spa, tastings and
a visit to the vineyard will ensure an unforgettable stay.
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TRENDS

Canada’s Top 5
Whisky Bars
Canadian whisky is among the best in the world. In Canada, it is celebrated as a true art of living.
Whether you are a keen connoisseur or a novice eager to learn, you will love the hospitality and
atmosphere of Canadian whisky bars that, from coast to coast, will quench your thirst for discovery!
The Caledonian - Scottish Public House & Whisky Bar
856 College St., Toronto | thecaledonian.ca
An authentic warm and friendly pub with impeccable
service, The Caledonian is the gathering place of
Scottish expatriates in the Greater Toronto Area.
The first bar in Canada to obtain the prestigious status
of Ardberg Ambassador, it offers a list of more
than 300 whiskies, including several exclusive
private imports.
N sur Mackay
1244 Mackay, Montréal | @nsurmackay
This small cozy bar, nestled in downtown Montréal,
takes you back to the heart of the 1920s. Renowned for
its cocktails made to perfection, it is the ideal spot to
relax with friends. The selection of whisky is impressive, particularly the Single Malt Scotch series. Once
on Mackay Street, stay alert if you don’t want to miss it!
Shebeen Whisky House
212 Carrall St. Vancouver | shebeen.ca
In Gastown’s historic district, take the corridor behind
the Irish Heather GastroPub and discover the hidden
treasures of Shebeen Whisky House. This Irish pub not
only has the richest whisky menu in town, but also,
according to many, the best fries!

Hayden Block Smoke & Whiskey
1136 Kensington Rd NW, Calgary
haydenblockyyc.com
Drinking and eating go hand in hand. The decidedly
Texan atmosphere of this bar highlights its long list
of whiskies and its typically Southwestern inspired
cuisine. At Hayden Block, pleasure is in order: explosive atmosphere, barbecues and cocktails made with
the best malts. The Whiskey Garden terrace will make
you want to keep the evenings going!
Lunar Rogue Pub
625 King Street, Fredericton | lunarrogue.com
This high quality pub is anything but pretentious. Its
collection of more than 500 Single Malts and Premium
Blends is most definitely a source of envy and delighted
customers! Follow British tradition and leave your own
personal glass at the bar, you will have but one desire:
to come back and enjoy your favourite whisky!
DID YOU KNOW?
Whisky contains ethanol and a compound known
as guaiacol present in wood smoke. These two
compounds combine during maturation. By adding
a little water to the whisky, the guaiacol molecules
separate and move upwards in the glass, thus
enhancing its flavour.
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FOOD

Wild Mushroom
Risotto
Harvest season, when sumptuous varieties
of wild mushrooms are at their peak. This is
the perfect time to gather family and friends
around a tasty dish. Awaken your taste buds
to the liveliness and freshness of South
Africa’s Warwick The First Lady, and the
musky, smoky notes of roasted mushrooms
that make up this risotto dish. Pleasure and
comfort guaranteed!
Ingredients
• 5 tbsp. of olive oil
• 250 g of butter
• 2 finely chopped onions
• 5 cloves of garlic crushed
• 2 cups of Arborio rice
• 350 ml Warwick The First Lady
Sauvignon Blanc or Chardonnay, warm
• 1 L of good quality chicken
or vegetable stock
• 750 g of selected wild mushrooms
• 2 lemons (zest and juice)
• 250 g of finely grated Parmesan
• Sea salt and black pepper, to serve
• 100 g of foraged greens

WARWICK THE FIRST LADY SAUVIGNON
BLANC, WESTERN CAPE, 2018 (LOT 1066)
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Method
• Heat 2 tbsp. of the olive oil and 30 g of the butter in a
large heavy-based pot. Sauté the onion over medium
heat, for 5-7 minutes or until nicely browned.
Add the garlic and cook for another 2 minutes.
• Tip the rice into the pot and evenly toast the grains
while stirring every now and then – this should take
about 5 minutes.
• Deglaze the pot with the Warwick The First Lady
wine of your choice and reduce by half – scrape all
the bits that have caught on the bottom
of the pot as you do this.
• Reduce the heat slightly and add two ladles of stock
stirring continuously until the stock has soaked into
the rice. Repeat the process, one ladle of stock at a
time, all the while stirring the risotto (a whisk also
works nicely for this step).
• Once you have used half the amount of stock, turn
your attention to the mushrooms: heat a splash of
the olive oil and a tablespoon of butter in a separate
pan over high heat. Fry the mushrooms in batches
until golden in colour, cleaning your pan between
every batch. Set aside.
• When ready to serve, stir the mushrooms and
any juices into the rice and continue cooking with
the stock, as specified in step 4, until al dente.
• Remove from heat and stir through the remainder
of the butter, lemon zest and juice and Parmesan
(hold a little back to serve at the table). Season
with salt and pepper and top with lots of the greens.
Serve immediately with a glass of Warwick The First
Lady Sauvignon Blanc.

FOOD

Panna Cotta of Pinot Gris
and Chocolate Mousse
A fresh and gourmet Alsatian wine, Pinot Gris Muelhforst is
the perfect choice for this love match with Italian panna cotta.
Awarded with the silver medal of the Mundus Vini 2016, its fine
notes of white flowers and peach make it a fresh and gourmet
wine that will highlight the endless versions of this dessert!

FOR THE PANNA COTTA
Ingredients
• 200 ml Pinot Gris Muelhforst
• 200 ml 35% liquid cream
• 40 g sugar
• 3 gelatin sheets
Preparation
Soak the gelatin sheets in cold water and set aside.
In a saucepan, bring the Pinot Gris Muelhforst and
sugar to a boil. Add the cream, stirring with a whisk
until it boils and then remove from the heat. Add the
gelatin to the preparation and mix well.
Pour the Panna Cotta into pretty serving glasses up to
one third and refrigerate until the mixture is well set.
FOR THE CHOCOLATE MOUSSE
Ingredients
• 2 egg yolks
• 280 g dark chocolate
• 20 g sugar
• 400 ml 35% liquid cream
• 1 gelatin sheet
Preparation
• Soak the gelatin sheet in cold water and set aside.
Melt the chocolate in a double boiler and remove
from the heat.
• In a bowl, beat the egg yolks with the sugar until
the mixture turns white and the sugar is completely
dissolved.
• In a second bowl, whip the cream until it forms
soft peaks.

• Pour the egg yolk mixture into the melted chocolate
and add the gelatin. Using a spatula, gently fold
in one third of the whipped cream to the mixture.
Add the rest of the whipped cream, mixing gently.
• Place the chocolate mousse in the refrigerator until
it sets.
ASSEMBLING THE DESSERT
• Place the chocolate mousse mixture into
a piping bag.
• On the Panna Cotta, add fresh fruit with
a delicate taste that will blend perfectly
with the subtle scents of the Pinot Gris.
Passion fruit, strawberries in a light
syrup, or peaches or white grapes
macerated in a Riesling or
Gewurztraminer are ideal because
of their freshness and slight acidity.
• Then place the chocolate mousse
on the Panna Cotta and fruit mixture.
And now, simply enjoy it, with a glass
of Pinot Gris Muelhforst, of course!
Buon appetito!
PINOT GRIS MUEHLFORST,
AOC ALSACE, 2017(LOT 1106)
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Opimian Does Its Part

In the interest of eco design, this magazine is printed on
Domtar Cougar Smooth paper, allowing us to make a responsible
environmental choice without sacrificing quality or performance,
with a minimum of 10% post-consumer recycled content.
It is acid-free and FSC® certified.
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300-2170, René-Lévesque West 
Montreal (QC) Canada H3H 2T8
opimian.ca

