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Passion
Travels through Chile and Argentina

Market Trends

Natural Disasters Are a Threat
to the Wine Industry
Jane Masters, Opimian’s Master of Wine

EDITORIAL

It Takes Two
to Tango
Guy Parent, General Manager

Let’s continue our exploration of
the New World with a foray into
Chile and Argentina. Food, culture
and togetherness: these values
connect us all, from Canada all the
way to the southern tip of Chile.
To me, Argentina is synonymous
with the tango. As someone who
appreciates dance (as a spectator
only!), I am fascinated by the
intimacy and sensuality of this art
form. To dance the tango is to let
oneself be totally transported by
the music and improvisation. I see
the parallel in wines from the
New World: to taste them is to go
through a journey of discovery, to
let go of one’s expectations. The
tango was created by immigrants,
each bringing a part of their culture
to the dance. Similarly, vines were
brought to the continent by
Europeans, and over the centuries
have adapted to their new terroirs
to bring us exceptional wines.
Wines from Argentina and Chile
display tremendous character and
are unique and interesting. Enjoy a
sip of South American wine, and let
the sun-soaked grapes warm up
your cold winter.
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It is estimated that the global wine industry
loses more than US$10 billion a year in damaged
assets and production losses due to extreme
weather conditions and natural disasters.
A recent study covering 7,500 wine regions found
that there is no wine region in the world that is
without risk.
Hailstorms have the largest negative impact on
production. While generally localized, they can
wipe out up to 90% of a given year’s crop.
Mendoza in Argentina is known to have the
greatest exposure to high risk, but both Burgundy and Piedmont have
been serially hit in recent years. Depending on the timing and severity,
extreme cold or hail damage can have an impact on the long-term
viability of a vine.
Drought conditions not only have an impact on yields, but they also make
the affected areas more susceptible to fire. The impact of these is
far-reaching, affecting people’s lives and infrastructure as well as wine
quality. California tackled raging wild fires across the state in 2017 which
wiped out more than 160,000 acres in Sonoma, Napa and Solano
counties with a further 36,000 acres in Mendocino. More than 40 people
died and 5,000 homes were destroyed. In contrast, there is a reported
increase in flash floods, which can also cause extensive damage.
Earthquakes have occurred in recent years in California, Chile and
New Zealand. Building a winery in these areas requires earthquakeresistant engineering. Loss of life aside, earthquakes cause damage to
road networks, winery buildings, tanks (over 125 million litres of wine
were lost in Chile in 2010 due to the failure of steel tanks), barrels and
equipment, which can take years to repair or replace.
It is soul-destroying to see crops and livelihoods ruined under any
circumstances. I am always impressed by the resilience and mental fortitude
with which wine growers come together and overcome these events.

COMMUNITY

Toneleria
Francesa
de Chile
This cooperage, the fruit of an encounter between two wine enthusiasts,
provides oak barrels throughout Latin America and the Caribbean.
Jean-Jacques Nadalié, Thierry and
Sebastien Villard founded Toneleria
Francesa de Chile in 1996 in
Santiago, Chile. Using wood from
the most prestigious forests of
France, the company makes oak
barrels, casks and vats.
In keeping with his dream of opening
his own wine company in Chile,
Thierry Villard paved the path for his
business to succeed by investing time
and energy in the promotion of the
country’s growing wine industry and
its international profile. Thierry Villard
researched top suppliers in his quest
to achieve quality wines, using the
philosophy that all parts involved in
the winemaking process should be
coherent with that quality. This is how
he discovered the French cooperage
Nadalié from Médoc, a few steps from
Margaux, with its charismatic owner
Jean-Jacques Nadalié.

Nadalié and Villard both shared a
passion for wine that resulted in
taking their relationship further
than that of just customer and
supplier. In order to bring the
best out of each wine, Thierry
understood not only the importance
of quality oak, but also that the
cooper must understand each wine
region’s particularities.
Nadalié was the first to apply
French cooperage techniques to
American oak, and the first French
cooper to build a cooperage in
California. He was keen to bring his
know-how to a new hemisphere
and joined forces with the Villard
family to start a cooperage in Chile.
It was through Sebastien Villard,
Thierry’s son, that the opportunity
arose when Sebastien interned at
the cooperage in Bordeaux. While
his intention was to earn some
pocket money for travel around

Europe, within a few weeks he was
captivated by the craft of cooperage
and decided to train to be a cooper.
He spent a year with the Nadalié
family in France before returning to
Chile to start producing barrels with
a made-to-order philosophy.
With wood from original forests and
using toasting methods, barrels are
custom-made to individual
winemakers’ specific requirements
for their premium wines. Toneleria
Francesa de Chile produces barrels
that enhance the quality and style of
their customers’ wines by adding an
oaky element to the wines without
otherwise altering them.
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Q&A

Alvaro Espinoza
Winemaker, Antiyal

A CHILEAN STORY
Coming from a wine family, Alvaro Espinoza graduated from
the Institute of Oenology in Bordeaux. His focus is on organic
agriculture and biodynamics. He won the Personality of the Year
Award in 2007 from the International Wine Challenge and in
2015, Decanter magazine named him one of the 50 Most
Influential Winemakers.

4. What is your favourite drink,
besides wine, of course!

We met a group from Opimian a
couple of years ago during a visit
they made to Chile, and we enjoyed
the company of these lovely people
who were very interested in wines.
Moreover, my friend Jane Masters
was in the same class as I was in
Bordeaux, so it was really nice to
see her again in Chile.

Beer!!! Definitely, after a day of wine
tasting, I love a nice cold beer.

So many people, anonymous people
that work every day to make our
world better.

5. If you were not a wine
producer, what would you do?

11. Your favourite destination?

2. When did you realize that
producing wine was your
passion?

So many—such a hard question!
Maybe a wine from Domaine
Leflaive in Burgundy.

As a boy I used to go to the wineries
with my father Mario Espinoza, also
a winemaker. I loved to observe the
scent, the analysis, the change of
colour.
3. Which of your current wines
are you the most excited about?

Our Antiyal wine is always a
favourite, as it was the first wine we
made—I love the blend of
Carmenère, Cabernet and Syrah.
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10. A person you admire?

1. What does your relationship
with Opimian mean to you?
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Grow organic food, or take care of
the oceans.
6. Apart from your own wines,
what is the best wine you have
ever tasted?

7. What bottle is open in your
kitchen right now?

The south of Chile—it’s so clean
and beautiful!
12. Name three people, dead or
alive, you would like to have as
guests at your table.

Jesus, Aristotle, Goethe,
Jeronimus, Rudolf Steiner (the
father of biodynamics).
13. Red, white or rosé?

Red, as we are in Maipo, Chile!

Kuyen 2017, which we bottled
recently.

14. Describe your philosophy in
one word.

8. Your favourite dish?

Honesty.

A nice rack of lamb served with our
red wine…
9. Your favourite book or movie?

Many years ago I loved The Drifters,
but now I read more history.

PRODUCER’S CORNER

Rafael Tirado
Oenologist, Las Veletas

Winemaker Rafael Tirado is on a mission to breathe new life
into Chile’s wine industry. To do this, he has developed a
particular approach to vine cultivation. Herewith a portrait
of a pioneer and his innovative project.

BEGINNINGS

UNIQUE WINES

The Las Veletas / Laberinto project started in 1990 in
the Maule Valley, 400 km south of Santiago.

These are wines with “tension”. Rafael fell in love with
the acidity and minerality of the Sauvignon Blanc and
with the graphite character of the red blends.

The project’s first stage began with the plantation of
a labyrinth-like vineyard, hence the name Laberinto, in
Colbún Lake, at the foot of the Andes. The Las Veletas
vineyard located in Alquihue in the Coastal mountain
range encompassed the second stage of the project.
Both locations were designed to produce wines that
reflect the distinctive character of the land where the
grapes are grown.
It was Rafael Tirado’s understanding that Chilean
viticulture needed to look for new, more complex and
extreme terroirs, with different plantation systems and
new grapes, to set itself apart from the traditional
Cabernet Sauvignon grown in Chile’s central areas
near the capital of Santiago.
He came up with the idea of planting the vines on
slopes in a circle-like pattern, thus providing various
sun exposures to the fruit, and allowing the vines to
grow in different layers of soil.
The result is a more complex scope of tastes and
aromas, significantly different from anything that
has been done traditionally in Chile.

Nowhere in Chile can you find a white wine with the
same acidity and minerality—it practically cuts the
tongue like a sharp knife.
Grapes grown in soil with intense volcanic activity
result in wines with a more unique character.
GOALS
According to many well-known wine critics, Rafael
has been able to create wines that have been
recognized as Chile’s best.
The recognition drew the attention of a number of
wine merchants from around the world, who were
excited to sample Las Veletas wines. As a result,
these wines now reach markets the team could have
never dreamed of before.
For now, Rafael’s target is set on reaching the
end consumer with more determination, and
demonstrating that Laberinto and Las Veletas are
enjoyable, affordable wines. In short, they are truly
fabulous wines!
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WINE TOURISM

Chile | An Exhilarating
Land of Contrasts
While winter is in full swing and the patio is covered in
snow, in the Southern Hemisphere the Chilean summer
warms our hearts with its idyllic climate and majestic
vineyards, among the oldest in America.
New World, really?
Chile offers a wide range of landscapes and every type
of climate. Within this narrow strip of land, 4,300 km
long, tradition blends with modernity, arid deserts with
snow-covered peaks.
Geographically, Chilean wines are indeed part of the
New World, which encompasses wine-producing
countries from the former colonies. In terms of vines,
Chile can easily claim to be Old World because of the
varieties introduced by the conquistadors in 1550 and
those brought by the French 150 years ago. Some are
even older than those in the European regions devastated
by Phylloxera in the second half of the 19th century.
Concerted efforts are being made in Chile to restore
vines—some older than a century—that are found in
abandoned or poorly exploited vineyards.
Spared from devastation and protected by its climate
and mountainous natural borders, Chile has the oldest
wine-growing tradition in the New World; the
Spaniards were nearly 100 years ahead of the Dutch
in South Africa and 250 years ahead of the English in
Australia. Young... old... it’s your call!
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A land of Natural beauty
and singularities
Extravagant, full of contrasts, and out-of-this-world,
Chile has more to discover than just its exceptional
wine country: the sea, the Andean plateau and the
mountains have so much to offer that it often becomes
difficult to choose. Within two hours by car, you can
easily switch from one extreme to the other, as if
touring several countries. To admire the breathtaking
scenery around Santiago, try hiking, climbing, rafting
or even skiing.
In the Maipo Valley, El Cajón del Maipo is an oasis of
peace and greenery. Walking the trails to admire the
El Morado glacier or the blue waters of the El Yeso
reservoir creates an indescribable feeling of serenity
where time seems to be suspended, as if hanging from
the peaks of the Andes.
In the very heart of the city of Santiago, Cerro San
Cristóbal is a must see. This urban trek, accessible
even to casual hikers, offers at its peak a 360-degree
view of the Andes mountains to the east.

The Atacama Desert (cover) in the north of the country
and its exceptional Valle de la Luna will transport you
to another world with its unique rock formations and
sand strips.

In the south, in Patagonia, the undeniably beautiful
Torres del Paine National Park and its granite giants
welcome nearly 150,000 hiking enthusiasts every year.
Volcanoes, thermal baths, natural swimming pools—
in Chile, nature is as exhilarating as its wine.

A changing Mediterranean climate
Bordered by the Pacific Ocean on one side and
protected by the Andes Cordillera on the other, Chile has
a rich, diverse climate ranging from deserts in the north
to the rainy lake region in the south. The winegrowers
of the Central Valley are expected to adapt to its hot,
dry summers and cold, wet winters.
In the Casablanca Valley, where world-renowned wines
are produced, increasingly hot temperatures and scarce
rainfall are giving producers headaches as they juggle
an unpredictable climate. An increase in temperature
of a single degree has the effect of moving the harvest
forward by several days, producing a grape with a high
sugar content, but with immature tannins. These
changes are forcing different producers to try new
varieties, explore unexploited valleys, change their
practices and optimize water management.
Mother Nature’s whims also offer new opportunities
in the southern regions. Where rainfall has decreased
and temperatures have softened, she is paving the way
for new varieties of white wines, proving that Chile has
not finished surprising us!
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WINE TOURISM

Argentina
Raw Passion!

Good wine, remarkable architecture, languid tango and
electrifying soccer—you can feel the passion of the Argentine
people as soon as you arrive. The heart of Argentina beats at
full speed and it’s easy to fall in love with the people and
landscape. Whether you slowly surrender to the moment
or succumb to love at first sight, one thing is certain: the
exhilarating beauty of Argentina will move you and change
you forever!
Excellent wines
and majestic settings
Malbec, originally from the Cahors region in France
and introduced in Argentina in 1868, is mainly
cultivated along the magnificent Andean Cordillera.
Over time, this grape variety, perfectly adapted to the
soil and the hot Argentinian climate, has forged an
identity and characteristics that differ from the original
vines. Argentine Malbec is the only continental wine
in the world that grows without the influence of the
sea. The higher altitude at which the grape grows
confers the varied and distinct flavours and textures.
Like Argentinian passion, its sweet, warm and syrupy
sensation will enthrall you.
Against an extraordinary backdrop, Argentine
winegrowers have built incredible masterpieces
of modern and distinctive architecture, true visual
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landmarks along the Mendoza wine route and a
veritable feast for the eyes. Over the past 20 years,
many vineyards have hired renowned architects to
build tasting rooms, wine cellars, belvederes, hotels
and a even a research centre that all stand out for their
vibrant and functional design, as well as a source of
inspiration for winemaking.
The architecture firm Bormida & Yanzón got the ball
rolling in 2000 with its design of the Salentein estate.
Not only has it had a decisive influence on the design
of Argentine wineries in recent years, but it has also
established a true philosophy of sustainable
development, combining style and traditional
know-how with innovative designs and technologies.
The integration of buildings in perfect harmony with
their environment, the favourable orientation allowing
natural temperature and light control, the application

of gravity and geothermal energy, or the use of
excavation materials on site to create a unique style
for each of the vineyards. All perfectly illustrate the
importance of the environment and the ties between
nature and traditions.

buenos Aires
If the spectacular vineyards do not satisfy your architectural
appetites, Buenos Aires, called the “Paris of South America,” boasts
the sophisticated atmosphere of Europe seasoned with a warm Latin
touch. Lively cafés and world-class cuisine, grandiose museums,
ever-present parks—everything is in place to allow you to slow down
and savour the moment.

Making music, were you?
Very well, now dance!
A true jewel of Argentina’s intangible heritage,
tango is probably the most legendary of the country’s
traditions. Created in Buenos Aires in the late
nineteenth century, tango’s first steps originated
in its immigrant neighbourhoods. A blend of Cuban,
Spanish, African and Italian origins, Argentine tango
is the emblem of sensuality. Omitting tango during
your visit would be a sacrilege! To become a real
caballero or dama for the duration of your stay,
take part in a Milongas or tango ball. They welcome
dancers of all levels and are legion around the city.

Soccer, a true religion
In Argentina, soccer is a religion. Any given Sunday, don’t be
surprised to find yourself alone in the deserted streets of Buenos
Aires! Introduced by the British, soccer is the most popular sport in
the country, with over 2.5 million federated players. Like tango, it is
a true cultural phenomenon. Every week the Argentines are glued
to their screens or rush to the stadiums to cheer for their team.
Soccer is a hot topic across the country, spanning every generation.
Winner of 14 World Cups, Argentina is a breeding ground of raw
talent. During your stay, enjoy a unique experience by taking in
the feverish excitement of a soccer game.
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FOOD

Portobellos with
Herbed Stuffing
and Sweet Potatoes
Ingredients
• 1 medium sweet potato (about 340 g),
peeled and cut into ½-inch chunks
• Olive oil
• Salt and pepper
• 6-8 portobello mushrooms
• 1 small onion, thinly diced
• 1 stalk celery, thinly diced
• 1 teaspoon fresh thyme leaves
• ½ teaspoon fresh minced sage
• 3½ cups cubed or torn whole grain bread
(crusts removed)
• ½ cup vegetable stock
• 1 large egg, lightly beaten

Temático Argentino Joven
Torrontés, Mendoza, 2018, Lot 1169

Directions
1. Preheat the oven to 400˚F. Add the sweet potato
chunks to a baking dish. Drizzle lightly with olive oil
and season with salt and pepper. Bake until just fork
tender, about 12-15 minutes. Remove from the oven
but maintain the oven temperature.
2. Line a rimmed baking sheet with foil. Remove the
stems from the mushrooms and carefully scrape
the gills from the caps with a spoon or paring knife;
discard. Place the mushrooms caps on the baking
sheet. Drizzle each lightly with olive oil. Roast the
caps about 10 minutes. Remove from the oven,
maintaining the oven temperature.
3. While the mushrooms are baking, add about
2 teaspoons of olive oil to a medium skillet over
medium-high heat. Add the onion and celery to the
pan and sauté just until beginning to soften, about
5 minutes. Stir in the thyme and sage and cook
1 minute more, until fragrant. Remove the pan from
the heat and set aside to cool for a few minutes.
4. Gently stir in the bread cubes, vegetable stock, sweet
potatoes and egg. Season with salt and pepper. Fill
the mushrooms with the stuffing mixture. Return the
pan to the oven and bake 15 minutes more, until the
stuffing is golden brown. Serve immediately.
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food

Pastel de Jaibas
(Chilean Crab Casserole)

for the aji chileno
Ingredients
• 10 jalapeno peppers, halved and seeded
• 1 cup white wine vinegar
• 1 cup vegetable or olive oil
• 1 garlic clove, peeled
For the crab casserole
Ingredients
• 680 g fresh crabmeat
(Dungeness, or of equal quality)
• 4 cups crustless white breadcrumbs,
chopped in a food processor
• 2 cups milk
• 2 tablespoons olive oil
• 1 cup onion, chopped
• 2 tablespoons butter
• 2-3 garlic cloves, minced
• 1 teaspoon paprika
• 1 teaspoon dry oregano
• ½ teaspoon ground cumin
• Salt and freshly ground black pepper, to taste
• ½ cup dry white wine
• ½ cup fish or shellfish stock
• 1 cup whipping cream
• ½ cup grated Parmesan cheese
• 2 teaspoons aji chileno

Propuesta, Maipo
Valley, 2016, Lot 1163

Directions to make the aji chileno
1. Marinate the peppers in vinegar for several hours
to soften the skins.
2. After marinating, discard the liquid and puree the
peppers in a food processor with oil and garlic.
Keep in a sealed jar to add to the pastel de jaibas
Directions to make the crab casserole
3. Clean the crabmeat, making sure to remove any shell
or cartilage. Mix the breadcrumbs and milk in a bowl
and set aside.
4. Heat the olive oil in a large skillet or frying pan and
sauté the onions with butter, garlic, paprika, oregano,
cumin, salt and pepper.
5. Deglaze the pan with white wine and cook down for
2-3 minutes, adding the stock. Add in the crabmeat,
bread-and-milk mixture and whipping cream. Cook
5 minutes, stirring the whole time.
6. Season with 2 teaspoons of aji chileno, or more.
Check overall seasonings and adjust to taste. By now,
the mixture should be moist and creamy, but not
runny. If it’s too runny, let simmer until thickened.
Meanwhile, preheat oven to 400°F.
7. Move the mixture into one large clay pot or divide into
eight individual gratin dishes (intrepid chefs can load
the mixture back into the empty crab shells). Sprinkle
with Parmesan cheese and bake until golden brown,
about 5-8 minutes. Serve immediately.
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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.
300-2170 René-Lévesque West 
Montreal QC Canada H3H 2T8
opimian.ca

