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Dear members,

I am very proud to present your new magazine, 
Vino Etcetera!

The magazine you are holding has been 
entirely designed to enrich your experience in 
the club. Wines have a story to tell, as do the 
producers and you. We put our heart into the 
following pages, focusing on subjects that 
touch you.

Why Vino Etcetera? Quite simply because we love wine 
and enjoy all things related to it. The pleasures and 
memories created by sipping a good glass of wine with 
friends, meeting great people while travelling, the love 
of people, the thirst for learning... the etcetera!

At each cellar offering  you will receive your  
Vino Etcetera. The contents will make you discover  
the country or region of the cellar in depth. You will 
undoubtedly be captivated by the diversified content of 
the articles highlighting some of our producers in each 
region, as well as the must-see tourist attractions, 
including a few humorous anecdotes and some 
recipes. This first Vino Etcetera is dedicated  
to Australia and New Zealand.

If you have an adventure or an anecdote to share for 
future editions, write to us, we want to hear from you!

EDITORIAL

Vino Etcetera, 
A Wind of 
Change
Guy Parent, General Manager

MARKET TREND

Closing the Gap  
in the Era of  
Climate Change
Jane Masters, Opimian’s Master of Wine

Australian wines are increasingly popular 
around the world. Wine Australia, the trade 
body responsible for growing domestic and 
international markets has set a long-term goal 
for Australia to “be recognized as the world’s 
pre-eminent wine producing country.” Export 
sales of Australian wines globally, over the 
last four years, have increased by 39% and  
this growth is predicted to continue. In June, 
Australian wine exports were up 20%  
in value compared to the previous year.  
Volume increased by 10% to 852 million  
litres and the average value of wine/L  
also increased.

Unlike most wine-producing regions around the world, 
Australia had a bumper crop in 2017 and this was 
followed in 2018 by a harvest of 1.79 million tonnes 
which is above the long-term average. The weather 
was slightly cooler than average this year with no 
extremes of temperature. The 2018 wines I have tasted 
have all displayed good concentration and weight. 
Opimian’s producers have held their prices despite 

UPCOMING DESTINATIONS:

• Chile and Argentina
• Italy and Chablis
• Portugal and Spain
• Austria and Germany
• Bordeaux, Bergerac and Beaujolais
• Burgundy and Provence
• California, Oregon, Washington and Spain

Let’s raise a glass and toast  
the success of your magazine,  
Vino Etcetera!
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increasing cost of grapes, the Canadian dollar has 
strengthened against the Australian Dollar in recent 
months, so Australia represents great value. 
So, where is all this wine being consumed? China is 
the biggest importer of Australian wine. Imports into 
mainland China are up 51% in the last year alone, 
closing the gap between Australia and the leader, 
France. This has been helped no doubt by Free Trade 
Agreement (FTA) sanctioned tariff reductions on 
Australian wines. And it is set to continue as the FTA 
will see the complete eradication of import tariffs on 
Australian wine. This, combined with the fact that there 
are 1.4 billion Chinese with a growing middle class, 
drinking on average just 2.1 litres of wine per capita 
(Canadians drink 16.5L/Capita/year) means there is 
huge room for growth. Chinese demand for Australian 
wine is now filtering through to the purchase of 
vineyards in order to guarantee supply. In turn, this is 
having a knock-on effect on the value of vineyard land 
with buyers willing to pay high prices – the price for 

Riverland vineyards rose from AUD 10,000 per hectare 
just a few years ago to AUD 40,000. The US is the 
second biggest importer of Australian wines repre-
senting 18% of export sales followed by the UK at 14%. 
Canada ranks in fourth place representing about 7% of 
Australian wine exports. Market research group Wine 
Intelligence has found that the perception of Australian 
wines in all four key-markets increased significantly 
over the last few years. Australian wines are consid-
ered good value for money and food-friendly. 

AUSTRALIAN WINES  
ARE CONSIDERED GOOD  
VALUE FOR MONEY  
AND FOOD-FRIENDLY

But not everything is rosy in Oz. Climate change is 
happening in a country that is mostly desert. 2018 was 
Australia’s second-hottest summer on record: 1°C 
over the long-term average. Lack of rainfall is a cause 
for concern right now. Ongoing dry weather increases 
the risk of frost damage in spring as well as increased 
costs for water to irrigate. Climate change is causing 
growers to have a rethink about the most suitable 
varieties for the future. Watch this space.

OPIMIAN’S  
MASTER OF WINE 
JANE MASTERS MW
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In 1996, Bob Berton purchased 75 acres of land in High Eden,  
a sub-region of the Barossa Valley in South Australia. Berton’s 
idyllic property sits 450 metres above sea level on gently rolling 
hills, where the first Berton Vineyard cuttings were planted.  
From those humble beginnings, Berton Vineyards has grown  
into one of the 20 largest wineries in Australia, and the  
top 13 for branded sales. 

Q&A

The Birth  
of a Dream
BERTON VINEYARD, A  
FAMILY-OWNED BUSINESS

1. OPIMIAN HAS BEEN FORTUNATE 
TO BE WORKING WITH YOU SINCE 
2011. WHAT DOES THIS RELATIONSHIP 
MEAN TO YOU?

The opportunity to communicate 
directly with people who enjoy wine 
for its own sake rather than part  
of a bigger plan.

2. WHEN DID YOU FIRST KNOW 
MAKING WINE WAS YOUR PASSION? 

My earliest memories are of being 
rocked in a cradle made from a 
grape packing case and a bit of rope 
while my mom packed grapes for 
the market, so I think it was 
ordained at an early age…

3. YOUR PHILOSOPHY IN ONE WORD? 

Honesty.

4. WHICH VARIETAL DO YOU MOST 
LIKE WORKING WITH? 

Shiraz. It was the first wine I ever 
made, so it holds a special place in 
my mind. I also really like the way it 
balances flavour and texture so that 
neither dominate, and the way it 
can be so expressive in its finer 
forms, yet be simple and pretty  
at entry level.

5. BESIDES WINE, WHAT IS  
YOUR NEXT BEST DRINK? 

Generally Aussie lagers, very  
cold on hot days. Currently I have 
Great Northern in my cooler.

6. IF YOU WEREN’T MAKING  
WINE FOR A LIVING, WHAT  
WOULD YOU BE DOING?

Carpenter like my dad.

7. APART FROM YOUR OWN  
FABULOUS WINES, WHAT’S  
THE MOST MIND-BLOWING  
WINE YOU’VE EVER TASTED?

Impossible question, probably a 
Sancerre that I tasted during dinner 
in Sweden that set a mental 
benchmark in my mind of what  
I wanted to do – but I don’t know the 
estate, just remember the moment 
vividly.

8. THEY SAY PARENTS SHOULD NOT 
FAVOUR ONE CHILD OVER ANOTHER. 
HOWEVER, WHICH OF YOUR CURRENT 
WINES YOU ARE THE MOST EXCITED 
ABOUT?

Our High Eden Bonsai. It is the 
descendant of the first wine I made, 
so I look for it to be the benchmark 
wine in our portfolio. 

9. WHAT BOTTLE IS OPEN IN  
YOUR KITCHEN RIGHT NOW? 

Foundstone Unoaked Chardonnay.

10. WHAT IS YOUR FAVOURITE WINE 
REGION IN THE WORLD? 

Sancerre, because it is the first 
white wine that moved me. In my 
early years I was confused by the 
rhetoric which I regarded as a sales 
pitch to wine buffs. One glass of 
Sancerre and I started to understand 
what the fuss was about. Sancerre 
will always be important to me.

11. IN ADDITION TO AUSTRALIA, WHAT 
IS YOUR FAVOURITE COUNTRY TO VISIT? 

Italy. I am of Italian descent, can 
speak the language, at least the 
Veneto dialect that my parents 
spoke. Italy is a strong reminder  
of them and of my roots.

12. IF YOU COULD INVITE THREE 
PEOPLE LIVING OR DEAD AT YOUR 
DINNER PARTY, WHO WOULD IT BE? 

The Dalai Lama, Donald Trump  
and my mum – selfless, selfish  
and unconditional love with  
an iron will… the fireworks would  
be fascinating…

13. NOW FOR A COUPLE OF  
MULTIPLE-CHOICE QUESTIONS: 

a. Dogs or Cats?  
Definitely dogs. 

b. Books or Movies?  
Books. Crime thrillers mainly – 
stuff that is fairly predictable.  
I like it when the hero or heroine 
gets the bad guy. I use books  
to destimulate my head.   

c. Cricket, Rugby or Aussie  
Rules Football?  
Aussie Rules – sadly my team is  
in the doldrums at the moment – 
Carlton is “rebuilding” – and have 
been for the last 10 years.

FOUNDSTONE VINEYARD  
SELECT UNOAKED CHARDONNAY,  
 SOUTH EASTERN AUSTRALIA, 
2018 (LOT 1039)
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PRODUCER’S CORNER

My Love Affair  
with Syrah
Sam Harrop, Master of Wine

Born in New Zealand, SAM HARROP is a 
Master of Wine, International Winemaking 
Consultant, Owner of Cedalion Wine, Author 
and… Sake Samurai! His 20-year international 
career in the wine industry marks him as one 
of the world’s leading consultant winemakers.

In his own words, Sam says that he wears many hats  
in the wine world, but his approach is singular:  
to connect and affect others through his love and 
knowledge of wine.

Upon my return to New Zealand in 2013, I decided to 
focus my winemaking for the most part on two varie-
tals – Syrah and Chardonnay. The reasons for this were 
simple: they are my favourite varietals – both as a 
consumer and winemaker – and they are wonderfully 
suited to New Zealand’s climate and geology.

Particularly, Syrah can be grown to optimum ripeness 
at low potential alcohol levels and with sufficient 
acidity levels to allow minimal intervention during the 
winemaking. This allows greater site representation  
in the final wine.

WHERE IT BEGAN 

Waiheke Island, the “island of wine”… I started making 
Syrah on Waiheke Island, a region with a unique 
microclimate perfectly matched to Syrah. I have since 
branched out to explore Syrah making in the Hawke’s 
Bay, and produced from one of the best parcels in the 
Gimblett Gravel subregion. 

WHAT REALLY HAPPENED… 

After 15 years in Europe, I was unexpectedly impressed 
with New Zealand’s best examples of Syrah. However  
I still felt there was scope to improve; to make Syrah 
that is more discreet, elegant and natural. When 
making wine from a great vineyard, there is always  
the temptation to leave the fruit on the vine to get riper 
flavours, more sugar and softer texture in the final 
wine. 

I found that New Zealand winemakers were then using 
a lot of new oak to have impact, on the basis that 
‘bigger is better’. Resisting the temptation to intervene 
is challenging to even the most enlightened wine-
makers, but it must be done if the unique personality 
of a single vineyard wine is to have a chance to shine 
through. Every addition, every movement, every input 
risks the possibility of masking the true sensory DNA 
of the site. My experience in Europe taught me this 
notion. 

Interestingly, European winemakers often experience 
the opposite challenge: their hands-off approach 
leading to wines with faulty aromas that not only mask 
the sense of place, but render the wine undrinkable  
to many people. 

SAM HARROP AND HIS WIFE  
AT THEIR WAIHEKE ISLAND WINERY 

My aim was to find a balance between the two 
approaches: to explore the potential of Syrah in  
New Zealand by choosing exceptional vineyard sites, 
and making the wine in a sympathetic manner –  
a method where science and intuition meet.

SYRAH AND CHARDONNAY ARE  
WONDERFULLY SUITED TO NEW  
ZEALAND’S CLIMATE AND GEOLOGY 

SIX YEARS LATER... 

Six years on I have been humbled and rewarded by the 
results. The Syrah I produce under my Cedalion and 
Grand Amateur brands are wines that celebrate site 
first and foremost. They are designed with aging in 
mind, and will develop intensity and character in the 
bottle over many years. 
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THINK LOCAL,  
DRINK LOCAL 

The region is renowned for its 
picturesque wineries offering 
everything from classic cellar 
door tasting, casual platters in  
the sun, to serious fine dining.  
At a casual bistro or waterfront 
gourmet delight, select one of 
Hawke’s Bay amazing wines.  
You will be supporting the locals 
to continue making world-class 
wines.

FUN FACT 

Did you know you can plan a wine tour… by bicycle? 
Hawke’s Bay has its own bike wine tour company to 
accommodate your needs and plan your journey on the 
road of discovery (pun intended) to some of the region’s 
fine wines. 

PURE BLISS 

The combination of rural charm of the people, innova-
tive food scene and near-perfect weather make 
Hawkes Bay a must visit for any wine-travel aficionado. 

VARIETAL DELIGHTS

Chardonnay fans are utterly spoiled for choice: big, 
beautifully balanced wines in the style of Puligny 
Montachet or Meursaut, linear citrus styles at  
Te Awanga, richer, riper styles further inland at 
Marekakaho and Bridge Pa, and flinty, fresh and  
salty styles further inland still at the cooler central 
Hawke’s Bay subregion. 

HAWKE’S BAY IS NEW ZEALAND’S  
OLDEST AND SECOND-LARGEST  
WINE REGION

Seek out Bordeaux-style blends from the cooler 
subregions closer to ocean, such as the clay hillsides 
around Havelock North, and the hillside vineyards 
around Napier. These wines rival the best the left bank 
Bordeaux producers have to offer. The Gimblett Gravels 
region further inland has more unctuous examples  
of Bordeaux-style blends, but is famed for its ripe, 
elegant, spicy Syrahs.

GRAND AMATEUR GENTLEMAN, SYRAH,  
HAWKE’S BAY, 2017 (LOT 1001)

WINE TOURISM

Hawke’s Bay 

Is New Zealand on your bucket list? Known  
as a traveller’s paradise with 70+ odd wineries 
– many producing world-class wines – a  
reputation for the brightest blue sunny skies 
you’ve ever seen, and years to perfect their 
offering, Hawke’s Bay is a wine tourist’s dream 
come true.

Hawke’s Bay is New Zealand’s oldest and second-
largest wine region. An almost perfect climate, 
considered the most optimal for grape-growing, 
combined with rich soil that favours everything from 
the early ripening Pinot Gris to the late-ripening 
Tempranillo. 
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Waiheke Island
Experience delectable wine-tasting tours at 
20-odd wineries that dot the small island 
located an easy 30-minute ferry ride from the 
coast of the Auckland isthmus as well as at 
great restaurants and fabulous art galleries 
inspired by the island’s physical beauty.

Strongly influenced by the surrounding sea, breezes 
moderate the rising temperatures in midsummer and 
falling temperatures at night. The growing season has 
more in common with much hotter regions but without 
extremes. The moderate temperatures extend into the 
early autumn ripening period. As a result, Chardonnay 
and Syrah flourish in this environment producing 
award-winning wines.

WAIHEKE ISLAND, YOUR NEXT  
HOLIDAY PLAYGROUND? 

Lonely Planet rated Waiheke Island the fifth-best 
destination in the world to visit in 2016.

From the pioneers at Goldie Wines, Stonyridge and  
Te Motu to newcomers like Tantalus and Peacock sky,  
the island offers the best boutique wineries in  
New Zealand. Most wineries operate their own cellar  
door and are open for tastings. A few other brands 

described as “micro-boutique” wines are grown and 
made on the island. These wines can be sampled at 
the Waiheke Wine Centre in the Oneroa village. 

VARIETAL DELIGHTS

Most of the Island wineries specialize in Syrah and 
Chardonnay, though some offer Bordeaux-style blends. 
The incredible landscape and climate combine to allow 
a wide range of varietals to thrive. Pinot Gris that love 
cooler climates and late-ripening Cabernet Sauvignon 
and Merlot that need more sunlight exposure than 
others are able to fully ripen. The soil type also helps 
to keep vines cool allowing for better flavour and good 
acidity which gives excellent structure and mouthfeel, 
especially in red varietals. 

CEDALION SINGLE VINEYARD SYRAH, CLONAL,  
WAIHEKE ISLAND, 2015 (LOT 1003)

CEDALION SINGLE VINEYARD CHARDONNAY,  
MINERAL, LIBRARY SELECTION, WAIHEKE ISLAND,  
2014 (LOT 1002)

THE ISLAND OFFERS  
THE BEST BOUTIQUE 
WINERIES IN NEW ZEALAND
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FOOD

Australia’s Surprising Gastronomic Delights
When Australian food comes to mind, we inevitably think about the love-it-or-hate-it Vegemite:  
the dark brown food paste, made from yeast extract, best enjoyed on a cracker or a slice of bread 
and loved by children all over Australia. Yes, Vegemite is supposedly rich in B Vitamins and folate 
to help kick start your day. Even beloved Australian actor, Hugh Jackman, is a fan! While on the 
Tonight Show starring Jimmy Fallon, Hugh pulled out a toaster (yes, really) to show the proper 
Aussie way to eat Vegemite on toast to the audience in the studio! However, the story doesn’t  
say if the Tonight Show audience would eat Vegemite if they had the chance… 

BUT, FEAR NOT, THERE’S MORE TO AUSTRALIA THAN VEGEMITE!

SUGAR-CURED GRAVLAX WITH 
DILL AND PICKLED CUCUMBER

The team at Briar Ridge has shared an 
incredible Gravlax recipe to go with 
their Early Harvest Semillon (Lot 
1033). As the name suggests, Semillon 
was harvested early to capture the racy, 
citrus characters of the variety. This 
easy-drinking wine is full of lemon 
citrus aromas and flavours and pairs 
well with seafood. This trout gravlax 
recipe, from Roberto Molines, one of 
the Hunter Valley’s most renowned 
chefs, will enhance your experience  
of this wine. 

Ingredients 
• 1.5 kg Rainbow or Ocean Trout filleted 

with skin on and all lateral bones 
removed

• 600 g caster sugar
• 600 g common salt
• Half bunch of dill

Method
• Mix salt and sugar together well.
• On top of a large piece of foil, sprinkle some of the 

salt mix then place the trout fillet on top, skin down.
• Put the salt mix on top of the trout flesh, cover well 

and then add the dill.
• Place the other trout fillet on top, flesh down,  

skin up and cover the top with the remaining mix.

• Wrap the whole parcel, nice and tight (note: the foil 
must be very large to accommodate this process).

• Refrigerate for at least four to five days, turning the 
parcel daily to cure evenly.

• When the fillets are cured, the salt must be washed 
away and the flesh patted dry.

To Serve 
• Slice very finely (in large, long slices).
• Best served with fine sliced cucumber in tarragon 

vinegar and chopped dill and either crème fraîche  
or horseradish cream with a glass of the Briar Ridge 
Early Harvest Semillon. 

• It can also be served with little pancakes (blinis)  
and salmon roe.
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PAD THAI GAI  
(CHICKEN PAD THAI)

One of the world’s great cuisines 
calls for a great wine, don’t you 
agree? The Dam Verdelho (Lot 1034) 
is always a favourite at the Briar 
Ridge cellar door. It features lovely 
guava and melon fruit flavours and 
has a fresh and lively finish. Of 
course,Verdelho wines are quite 
drinkable without food. However, the 
team always recommends Thai 
cuisine to match with this delicious 
wine because the tropical fruitiness 
of Verdelho matches perfectly with 
the spiciness of Asian cuisine.

Here’s a Pad Thai recipe that will 
complement it nicely.

Ingredients
• 250 g Thai-style rice noodles
• 2 tablespoons peanut oil
• 2 eggs, lightly beaten
• 3 garlic cloves, crushed
• 2 teaspoons chili garlic sauce
• 1 onion, halved, thinly sliced
• 1 chicken breast fillet, sliced
• ¼ cup (60 ml) lime juice
• 2 tablespoons fish sauce
• 1 tablespoon grated palm sugar or brown sugar
• 3 green onions (shallots), sliced on the diagonal
• ¹⁄³ cup chopped coriander
• ¹⁄³ cup (945 g) unsalted peanuts, roasted
• Handful of bean sprouts

Method
• Prepare noodles according to packaging directions. 

Drain and rinse under cold water. Drain again and 
set aside.

• Meanwhile, heat 2 teaspoons of oil in a wok on high. 
Add egg and swirl to coat sides. Cook for 30 seconds, 
until set. Slice and set aside.

• Heat remaining oil and stir-fry garlic, chili sauce  
and onion for 1 minute. Add chicken and cook for  
4 minutes, until cooked through. Add noodles and 
combined lime juice, fish sauce and palm sugar to 
heat through. Toss through egg, green onion and 
coriander. Scatter over peanuts and serve with bean 
sprouts, lime and a glass of Briar Ridge “The Dam” 
Verdelho.

Kangaroo meat, prawns and seafood thrown on a 
barbecue along with meat pies are popular Australian 
foods. Finish up your meal with a slice of Pavlova cake 
and a flat white, and you will be ready to explore the 
country’s sandy beaches and vineyards.

Did you know that Australians are also very fond  
of Asian dishes? Asian food has been a staple in  
the country since at least the 1960s, as immigrants 
from east and Southeast Asia have formed a major 
demographic in Australia. 

ASIAN FOOD HAS BEEN  
A STAPLE IN THE COUNTRY  
SINCE AT LEAST THE 1960s 

Briar Ridge Vineyard, a 5-star winery nestled 
in the picturesque Mount View region of the 
Hunter Valley, is one of the leading producers  
of iconic Hunter Valley wines, a well – renowned 
viticultural area. 
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When one thinks of sports  
in Australia, the images of 
cricket and rugby are what 
first comes to mind, but spend 
some time in the land down 
under and you’ll soon discover 
that surfing is not only a 
passion, it’s a way of life.

1. RENOWNED AS ONE OF 
THE WORLD’S PREMIERE 
SURFING DESTINATIONS

About 9 years ago I had my first 
experience with surfing in the West 
Coast town of Lahinch Ireland. 
Like the average enthusiast, I was 
immediately hooked. Only one 
question remained. How does one 
combine a passion for surfing with 
a passion for wine? Apparently, you 
take a trip to Australia, a surfer’s 
paradise. Yes, you will find waves 
—and wines —that good!

2. SOUTHERN COAST  
WINE TASTING AND  
WINERY TOURS

Surfing neophytes may want to 
consider Australia’s Southern  
Coast with a trip to Adelaide. 
Located about 750 km Northwest  
of Melbourne, Adelaide is home  
to some of the most beautiful 
beaches, best surf breaks and 
amazing wines in the world.

The Fleurieu Peninsula – mixing 
culture, lifestyle and adventure –  
is 15 minutes south of Adelaide on 
Australia’s Southern Coast, offering 
panoramic views and a number  
of options for surfing. 

Nearby are the wonderful regions of 
McLaren Vale and the Kuitpo Valley, 
home of Opimian producers Wines 
by Geoff Hardy and Hastwell & 
Lightfoot. Before planning a 
sightseeing journey of a lifetime at 
Kangaroo Island, go on a winery 
tour to learn more about these 
vineyards.

3. KANGAROO ISLAND – OR 
“KI” AS THE LOCALS CALL IT

Adelaide is also close to the 
incredible big and surprisingly 
diverse Kangaroo Island, where you 
can visit with some of Australia’s 
famous feathered and furry  
residents such as koalas and 
kangaroos. Only a short 30-minute 
flight from Adelaide Airport or 
45-minute ferry ride, this third-
largest island off the coast of 
mainland Australia is a must see. 
Why would you ask? Because think 
about it: where else in the world 
would you have on the same day  
the amazing opportunity to be close 
to kangaroos in the wild, eat 
gastronomic delights, walk on white 
beaches with waves lapping on the 
shore and appreciate splendid 
scenery?

4. BIG WINES, BIG WAVES

If fabulous wines and first-class 
waves are your thing, a trip to 
Australia’s West Coast is for you. 
What can be better than sipping  
on a Shiraz over lunch and then 
cooling off in the ocean in the 
afternoon? 

Margaret River, located about  
300 km south of Perth, offers you 
the best of both worlds. Some 
surfers aficionado say it is home to 
some of the most consistent and 
spectacular surf on Earth. 

For Opimian’s, Chapman Grove 
Wines is rated by Australian wine 
writer James Halliday as a five-star 
winery. They use only estate-grown 
fruit and offer a personal touch in 
the representation of their wine. 
A quick 10-15 minute drive from 
Margaret River, Cowaramup Bay 
features pristine beaches, gorgeous 
sunsets and 20 foot+ waves. 
Definitely a surfer’s dream come 
true.

5. CREATING MEMORIES

No matter where you are, great 
wine, beautiful beaches and epic 
waves are readily available in 
Australia. Be adventurous. Don’t be 
afraid to make your own adventures 
and create your own stories in one 
of the most spectacular surfing 
spots in the world as well as  
a home of fine wine.

TRAVEL

The 5 Best Things 
About Going  
Surfing in Australia
By Bryan Willey
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SOCIETY 

Sew & Sew Beautiful 
Hand-Made Gift Bags 
for your Wine
Jodie Armstrong, Winemaker, Sew & Sew Wines

The story of how two women, from Australia  
to Indonesia, are helping women rise  
from poverty, stitch by stitch.

Jodie Armstrong is a well-respected Australian 
viticultural consultant and winemaker with critically 
acclaimed wines. Jodie is not only passionate about 
her wines but also about sewing. Read on to learn 
about the inspiring story of her handmade Sew & Sew 
gift bags and the program she set up to empower 
women in Jakarta, Indonesia.

I HAD TIME ON MY HANDS 

As the grapes are ripening, there is a small window  
of 10 to 14 days where I am no longer watering the 
grapes, right before the harvest. In January 2013 I used 
this opportunity to sneak off and visit my friends who 
were living in Jakarta, Indonesia. I had packed my 
suitcase and checked on the vineyards one last time, 
when on my drive home the headlining news on the 
radio was “thousands flee from deadly Jakarta floods.” 
Upon my arrival in Jakarta, the drive from the airport 
to the city took us through areas where the water was 
just below the car windows. The low-lying areas where 
poor people live were inundated.

… THEN I MET MARIA… 

As I delivered clothes for the flood victims through the 
British Women’s Club, I heard about a local woman 
who had set up a foundation to help the poorest of  
the poor by teaching them to sew. It was not until my 
second visit to Jakarta a year later that I met Maria. 

THE PATTERNS ON  
THE BOTTLE LABELS  
REPRESENT THE LINES  
OF THE VINES -  
SASHIKO, THE ART OF  
JAPANESE STITCH.

LOOK FOR SEW & SEW 
WINES NEXT SUMMER  
IN C268

Maria Samual is a woman single-handedly fighting 
against poverty by educating women who are not 
recognized by the government as citizens. Maria 
teaches the women a skill to earn an income, hygiene, 
nutrition and to budget. It creates self-esteem and 
feeds families.

… WE JOINED FORCES… 

In support of this wonderful woman and her essential 
work we have joined forces and are running a wine gift 
bag project. I provided seed funding to purchase 
material and thread and labour for the first batch  
of 50 bags. All of the proceeds from the sale of the 
hand-sewed bags go back into the program. We now 
sell enough bags to self-fund the project as it grows, 
and the excess money is put into the education of the 
children. 

When we first started, I met with Maria and the women 
in a house which was missing a side wall. Maria and I 
negotiated and determined the process whilst the 
women looked on. During my last visit, it is with the 
women that I negotiated: they have become excellent 
business women, which attests to the success of this 
program. I also met several children who had been 
educated through this system and are now planning  
to go to university. The foundation building now has 
four walls and a roof, with bathrooms for the women 
and children to wash when they visit, as well a kitchen 
used to feed local children.

… AND LITTLE BY LITTLE,  
LIKE A DROP IN THE OCEAN,  
WE CAN CHANGE THE WORLD…. 

We started with 50 bags and have now reached 300.  
It is my aim to sell 500 this year, and then hopefully 
thousands. 
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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 Ouest  
Montréal (QC) Canada  H3H 2T8
opimian.ca 


