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MArket trends

redefining the Austrian Wine Industry
Jane Masters, Opimian’s Master of Wine

Art can have a different meaning for everyone, and winemaking has often been described 
as an art form. Alex Pflüger, from Germany, embodies this in the way he cares for his 
vines: in harmony with nature, the wines he creates are a reflection of their terroir. 

In Italy, art is reflected in gastronomy and the pleasure that food can provide. With simple 
ingredients and great talent, one can create an exceptional dish.

All of our senses are stimulated when we take in art, just as enjoying a great glass of 
wine; admire the colour, touch the stem of the glass, smell the bouquet, hear the clink 
of a toast, and, finally, taste the nectar… 

Dive in and engage all your senses in this edition of Vino Etcetera!

ÉdItOrIAL

The Art of Wine

While Austria is well known for its white wines, in 
particular its Grüner Veltliners and premium dessert 
wines, not many people realize that one third of the 
vineyard area is planted to black grapes. Fourteen 
black grapes varieties are approved for quality red wine 
production. Amongst them are indigenous varieties 
such as Zweigelt, Blaufränkisch and St. Laurent, as 
well as international grapes — the vast majority of the 
vines in Burgenland. 

Of Christof Höpler’s 50 hectares of vineyards, 45% of his 
production is dedicated to red wines, with 50% white 
wines and 5% dessert wines. Black grapes 
Blaufränkisch, St. Laurent and Zweigelt are planted on 
the warmest sites on south or southeast facing slopes 
alongside Merlot, Cabernet Sauvignon, Syrah and Pinot 
Noir. These prime spots mean they fully capture sun and 
warmth to allow for full tannins and flavour development. 

Blaufränkisch buds early and ripens late and is well 
suited to the climate in Burgenland. It thrives on the 
limestone and schist soils of the Leithaberg hills. Its 
thick skins protect it from Botrytis fungus during the 
lengthy ripening cycle and it naturally retains a high 
acidity. At Höpler, it has consistently shown well over 
the last seven years, which included two very warm 
vintages. Christof attributes this to the combination of 
soil, leaf and yield management as well as the fact that 
the vines are now 19 years old. 

K7 CUVÉE, 
QUALITÄTSWEIN, 

BURGENLAND, 2016, 
LoT 1316

Gino Severini, 
“Still life 
BarBera”, 1918

International varieties such as Merlot, Syrah  
and Cabernet are often used in blends with 
Austrian grapes. One such example is 
Höpler’s K7 Cuvée, which combines 
Blaufränkisch with Syrah and Merlot. The 
2016 featured in Cellar Offering 267 has 
delicious spicy character with supple silky 
tannins and a fine texture. Like the white 
wines of Austria, the reds are great food 
wines, complementing rather than 
dominating food flavours. 
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Harvesting truffles is a real 
treasure hunt and this 
precious mushroom, which 
subtly perfumes our risottos 
and omelettes, is worth its 
weight in gold. When served 
raw in thin strips on freshly 
cooked dishes, the truffle 
gives off its powerful aroma 
and nuanced flavour — to the 
delight of epicureans! 

france and italy,  
the undiSputed truffle 
championS

This mythical mushroom can be 
found in several countries, but 
France and Italy are renowned for 
producing the most fragrant and 
tasty truffles. The white truffle of 
Alba, the magnatum, is the most 
expensive and the rarest, found 
only in the wild in Italy. The French 
melanosporum, a true black 
diamond from the Périgord region, 
is certainly the best known and 
most accessible, as it can be 
cultivated; it takes more than six 
years before the first jewels can be 
harvested from a truffle field. 

Buried treaSure waitinG 
to Be found

Truffles grow underground in the 
limestone-based soil of oak or 
hazelnut forests, in perfect 
symbiosis with the fine roots of the 
tree that nourishes it and that the 
mushroom protects with its 
antibiotic properties. Since it 
cannot be seen on the surface of 
the ground, it takes a trained 
animal to detect the truffles 
through smell. Traditionally, truffle 
hunting, or “cavage”, is done using 
pigs that, like a radar, locate the 
mature fungi by sniffing the ground 
with their snouts. Today, specially 
trained sniffer dogs make 

CommUNITy

Truffles | A Fragrant 
and Tasty Gastronomic 
Treasure

harvesting easier, faster and more 
accessible. Because they are highly 
perishable, extremely precise 
conditions in terms of temperature, 
humidity and soil acidity are needed 
to obtain the perfect truffle. On top 
of that, it needs to be harvested at 
the right time — in fall for the white 
truffle and winter for the black. 

A precious mushroom, the truffle 
evokes earth, humidity, a little 
garlic, the forest. A glass of 
Piedmontese Barolo with white 
truffles or a Bordeaux with black 
Périgord truffle are a sublime 
accompaniment to your comfort 
food recipes once the cold season 
returns.

truffle hunter 
leda Barolo, docG, 
BoSio winery, 2015,  
lot 1355
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To open the grilling season, we introduce you to five typical 
German sausages. And what’s better than popping open a 
cold beer to drink while barbecuing? We asked three craft 
breweries across Canada to provide us with sausage and 
beer pairings.

Sausages are known as Germany’s national pride. 
And with BBQ season around the corner, why not 
add these suggestions to the grill for a little preview 
of Oktoberfest?

BratwurSt 

This sausage is made from finely chopped minced veal, 
beef or, most commonly, pork. It is a very traditional 
sausage, with each region having its own recipe. First 
boiled, then grilled, it is the sausage of choice for 
Oktoberfest, often enjoyed with sauerkraut and potato 
salad.

frankfurter

Bearing the name of the city it originates from, this 
sausage is made from veal with a bit of pork. Long, 
thin and lightly smoked, it resembles a curved hot 
dog and is generally consumed with mustard. Only 
those produced in the greater Frankfurt region can 
use this appellation. 

knackwurSt

Made from finely grounded beef and pork, this 
sausage looks like a big hot dog. However, the 
quality difference is substantial as it has less fat and 
is of much higher quality. The sausages are aged for 
two to five days, then smoked over oak wood.

cOMMununItY

At Long Last, Sausage Season! 

Beer pairinGS

Parallel 49 Brewery, Vancouver, British Columbia

Our Craft Pilsner is inspired by the traditional Czech 
Pilsner style and is brewed with Saaz and Saphir hops 
with a blend of Moravian and Canadian Pilsner malt. 
This beer is crisp and refreshing with a rich and 
complex bready maltiness, complemented by the 
slightly spicy and floral hoppy character. Craft Pilsner 
pours pale gold and has a creamy, long-lasting head. 
It’s extremely sessionable and a fantastic ode to the 
classic style.

TRy A CRAFT PILSNER 
WITh BRATWURSTS



This salad reminds us of spring and is a 
go-to in our household. Add or substitute 
ingredients to your taste, or to what’s 
available at your local market. 

FOOd

Watermelon and 
cucumber salad
Greg and Leah Reid, Regina Area Representatives

Description
1. Place the watermelon, cucumbers, and tomatoes 

on a serving dish. Season with salt, pepper, and 
fennel powder. 

2. Top with intermittent dollops of Ricotta. Layer on 
the shaved Parmigiano. 

3. Garnish with the shallots, radish, arugula, and 
green onion. Finish by drizzling the olive oil and 
balsamic vinegar over the salad.

Ingredients
•	500 ml (2 cups) 1-inch 

cubed watermelon
•	½ long English 

cucumber, sliced into 
thin ribbons

•	2 tomatoes, cut into 
wedges

•	Salt and pepper to 
taste

•	5 ml (1 tsp) fennel 
powder

•	60 ml (¼ cup) Ricotta 

•	60 ml (¼ cup) shaved 
Parmigiano Reggiano

•	1 shallot, thinly sliced 
•	4 radishes, sliced
•	60 ml (¼ cup) torn 

arugula
•	2 green onions, thinly 

sliced 
•	45 ml (3 tbsp) olive oil
•	45 ml (3 tbsp) 

balsamic vinegar

District Brewery, Regina, Saskatchewan 

The District Radler is fresh, crisp, and light enough 
that those scorching summer days won’t feel so hot. 
The natural acidity of the juices is balanced with 
locally sourced honey from Prairie Bee Meadery.

PAIR A mAIBoCK 
BEER WITh 
FRANKFURTER 
SAUSAGES

SERVE A LEmoN GINGER 
RADLER WITh RoSEmARy 
GINGER KNACKWURSTS

Les Trois Mousquetaires,  
Brossard, Quebec

All our beers are made with 100% 
Quebec Malts. Maibock is a strong 
blond lager inspired by beers 
traditionally brewed in Bavaria to 
celebrate the beginning of spring. 
Its honey flavour marries perfectly 
with this classic German 
Frankfurter sausage containing 
slightly smoked and spicy notes.

SERVE WITh ThE PERSANTI VERDICChIo  
DI CASTELLI DI JESI DoC, LoT 1357
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Alexander Pflüger is the second 
generation at Weingut Pflüger,  
an organic and biodynamic estate,  
one of Germany’s first so designated. 

Alexander makes wonderful wines from Pflüger vineyards 
in and around Bad Dürkheim in the Pfalz. He strongly 
believes that the quality and balance of his wines is due to 
his biodynamic work in the vineyards.

My ancestors started making wine in the Rhine Valley as 
early as the 1800s. When my father took over the vineyard 
in 1985, he began to farm organically and four years later 
we were certified. My father realized in the early 1980s 
that biodiversity is the key for better wines, not in the 

sense that they can win gold medals, but that they’re 
more authentic, more intense and just more interesting. 
Step by step, we realized that we were on the right track, 
and that biodynamic farming could be the missing piece 
in our puzzle. Since 2003 we have been working in 
accordance with the Demeter rules and have experienced 
only positive impacts and improvements. We have been 
Demeter-certified since 2008. Today we have 20 hectares 
of vineyards in Pfalz, which is almost ten times as much 
as my ancestors had when they started making wine 
full-time 113 years ago.

Once I finished school I went directly into the wine 
business. I had the opportunity to work in vineyards in 
several places in Germany, including Mosel and Zellertal. 
Afterwards I went to Geisenheim to study oenology, the 
study of winemaking. During that time I became 
acquainted with many young winemakers from around 
the world, and I was therefore able to travel to wine 
regions like Alsace, Burgundy, Languedoc and South 
Africa to work in the vineyards there. In 2010, when I was 
29 years old, I took over the family vineyard. I 
implemented my own winemaking philosophy, which I 
had developped after ten years of studying and practicing 
in vineyards across the globe.

prOducer’s cOrner

Weingut Pflüger 

pFLüger dürkheIMer 
pInOt nOIr, 
QuALItätsweIn, pFALz, 
2017, LOt 1311

pFLüger MIcheLsberg 
rIesLIng, 
QuALItätsweIn, pFALz, 
2017, LOt 1309

“It Is MOre OF A pArtnershIp,  
where we AdApt the wIne InsteAd 
OF trYIng tO MAnIpuLAte It tO get 
whAt we wAnt.”
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grapes. We pick all of the grapes by hand, and we treat 
them as gently as possible. I would not even really call 
what we do wine making. It is more of a partnership, 
where we adapt the wine instead of trying to manipulate it 
to get what we want. The result is natural wines that act 
as the fingerprint of the vineyard they come from.

I believe that the best way to make wine is organically. 
Nature works in cycles, so that’s what we do too. Organic 
farming allows many tiny organisms to help keep pests at 
bay. This method of growing grapes is also very important 
for the soil, as it provides more nutrients and protects 
against erosion. Biodiversity is a important concept. To 
provide the best possible crop, vines need to grow in an 
area full of fauna and flora.

I wanted to focus on dry white wines of high quality that 
were full of character and produced in harmony with 
nature. I also decided to change the design of the labels. 
Most of those who drink our wines will never visit me, the 
winery or our vineyards, so they come to understand us 
and what we stand for based on the design. For that 
reason, I created a design fully consistent with who we 
are. The green color symbolizes our organic approach, 
and my surname Pflüger means plow. The man with the 
plow on the label is me, and the horse is called Mr. 
Müller. This simple image says a lot about our philosophy. 
Our wines are handcrafted and produced in harmony with 
nature, and we focus on the quality and the uniqueness of 
what we do.

We don’t use any tricks when we make wine — we just try 
to do as good a job as possible. We make sure to keep our 
vineyards healthy and lively, plant the right vines into the 
right vineyards, harvest low yields, and spend time and 
energy producing grapes that are healthy and full of 
flavour and character. When we make wine we do 
everything we can to preserve the high quality of the 

“the MAn wIth the pLOw On the 
LAbeL Is Me, And the hOrse Is 
cALLed Mr. MüLLer.”
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Austria has been the backdrop to historical events for  
more than 2000 years. Yet, more than ever, it is anchored in 
modernity. This country stands out for its cultural richness 
and fascinating history. 

a treaSure trove of cultural wealth

Architecture, music, paintings, nature — Austria as a 
whole is a veritable treasure chest of cultural diversity 
with more than ten places listed as unesco World 
Heritage Sites. Vienna (cover), the capital, contains so 
much beauty that you will have to visit several times 
over to even begin to grasp its depth. A crossroads of 
many influences, Vienna offers an architectural 
landscape famous for its magnificent buildings in the 
Baroque, Classical and Art Nouveau styles. Cathedrals, 
palaces, operas, theatres and museums showcase the 
artistic abundance of this country. Walking the five 
kilometres of the Ringstrasse, Vienna’s main artery 
where some of the most majestic buildings have been 
built, provides an incredible historical journey. Follow in 
the footsteps of the renown painter Gustav Klimt and his 
collection, permanently on display in several places in 
the city. His pretigious work The Kiss can be viewed at 
the Upper Belvedere Palace.

the land of muSic

The country’s musical heritage is powerful; Austrian 
composers such as Mozart, Haydn and Schubert 
contributed to the crowning of Vienna as the “capital of 
classical music”. The Vienna Philharmonic Orchestra, 
founded more than 175 years ago, performs at the 
Vienna Opera almost every evening for about 300 
performances annually. Let yourself be carried away by 
Strauss’ waltzes as you dance across the floors of the 
famous Opera Ball and swirl in the frenzies of 
yesteryear, a glass of Höpler wine in hand!

wIne tOurIsM

Austria | cultivating Vines and beauty

gustAVe kLIMt,  
“the kIss”, 1907-08
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all roadS lead to the heuriGerS

With your eyes and ears full, it’s time to think about 
your stomach. Vienna and its surroundings have nearly 
240 kilometres of urban trails to explore. These paths 
pass by many small restaurants that invite you to stop 
for a bite and relax. Happiness is guaranteed at the 
traditional “Heurigers”, cozy little taverns that offer 
the current year’s wines and an assortment of regional 
specialities. Look for pine branches hanging over the 
entrance and an “Augs’steckt” sign indicating that the 
tavern is open. Take a stroll through Sound of Music 
scenery and discover the Austrian landscapes of your 
childhood, many offering views of the city and the 
famous Blue Danube, the river that flows east to west 
through the country. Don’t miss the fascinating 
“Kellergassen”, small buildings that act as wine 
cellars, all lined up at the exit of villages. Some of 
these cellars are open during the summer months, 
inviting tourists in for local wine tasting.

a true ali BaBa cave  

The city of Vienna is the only capital in the world that 
can boast so many vineyards, with nearly 700 hectares 
under vine. Several grape varieties are unique to Austria 
and the variety of landscapes is reflected in the diversity 
of its wines, which range from dry white, like its 
signature Grüner Veltliner with mineral components,  
to Blaufränkisch, a robust red wine with a raspberry 
aroma. Party people will be pleased, as Austrians 
master the art of sparkling and semi-sparkling wines, 
from frizzante, with fruity accents, to the best vintage 
Sekt. These very popular sweet whites from late 
harvests are the law of the land in Burgenland, where 
this liquid gold, with its honey and raisin aromas, is 
extracted. In the country’s east, the continental climate 
favours the cultivation of vines, where the wine route 
extends from the wild Weinviertel in the north, in Lower 
Austria, to the south of Styria. Organic viticulture is very 
present in Austria, the homeland of Rudolf Steiner, the 
father of biodynamics.

Just as wine appeals to all the senses, Austrian culture 
leaves a lovely imprint, creating memories of 
indescribable joy. Enjoy the moment!
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Q&A

Stefano Girelli 
The Wine People—Azienda Agricola Cortese

In 2016, Stefano Girelli, one of the founders of  
The Wine People, discovered a small family estate 
in Sicily, Azienda Agricola Cortese, where organic 
grapes had been grown for generations. Even 
though the limited size, soil conditions and 
microclimate were completely different from what 
they knew, Stefano and his team found an 
incredible natural selection of clones. Stefano took 
over the estate and now carries out his 
commitment to organic viticulture. Herewith his 
answers to our questionnaire.

1. WHAT DOES yOuR RELATIONSHIP WITH OPIMIAN MEAN 
TO yOu?

We are located on the island of Sicily, in the deep south of 
Italy. Opimian offers a unique opportunity for a small estate 
like Cortese to connect with consumers across Canada. 

2. WHEN DID yOu REALIzE THAT PRODuCING WINE WAS 
yOuR PASSION?

Wine is part of my family’s DNA — it’s not just a passion, 
but a way to live a better life. We have been making wine 
in Sicily since 2002. I’m actually the third generation in 
wine production in Trento in the north of Italy.  

 3. WHICH Of yOuR CuRRENT WINES ARE yOu MOST 
ExCITED AbOuT?

Difficult question... which of your children do you love 
the most? I believe our wines all have distinctive 
personalities. Certainly, Cortese Vanedda and Sabuci 
are very exciting, as they are made using ancient 
winemaking techniques.

4. WHAT PuSHED yOu TO MAkE ORGANIC WINES?

Organic winemaking is quality winemaking. The 
consistent climate in Sicily is perfect for this — it was 
the natural and obvious path to take.

5. If yOu WERE NOT A WINE PRODuCER, WHAT WOuLD yOu 
DO?

Hard to say… I love the mountains and climbing. Most 
probably something connected to both of these 
passions.

6. WHAT IS THE bEST WINE yOu HAVE EVER TASTED?

I love great dessert wines, even if we have never 
managed to produce one at the level of quality we 
want. Moscato di Pantelleria is certainly one of the 
most interesting wines around!

7. WHAT bOTTLE IS OPEN IN yOuR kITCHEN RIGHT NOW?

Just one? I always have several wines open. I love to 
taste various wines with different types of food... it’s 
great fun!

8. WHICH WINEMAkING TRADITIONS ARE MOST IMPORTANT 
TO yOu?

We have a lot to learn from the past. Certainly the use 
of large oak barrels (botti) and terracotta amphorae 
are very intriguing and show a new dimension to 
winemaking.

9. RED, WHITE OR ROSé?

Red, white and rosé, depending on the occasion.

10. DESCRIbE yOuR PHILOSOPHy IN ONE WORD OR 
SENTENCE. 

I want to bring a little piece of Sicily to wine lovers 
around the world.
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Wonderful wine!

This lovely Austrian wine has a 
subtle nose of green apple, citrus 
fruit and yellow pear. These fresh 
aromas carry through to the palate 
with great balance and a nice long 
finish hinting of pepper and sage. 
While this wine pairs easily with 
many dishes, I found it to be the 
perfect complement to spicy shrimp 
in lemon white wine sauce on a bed 
of cauliflower rice. This has become 
my new “go-to” white!

“Winesday” Celebration

One of the beautiful things about 
wine is that there is always a special 
occasion to open a bottle. My wife 
Kathy and I celebrated “Winesday” 
with the Zucchetto Valdobbiadene, 
Extra Dry, Prosecco Superiore on a 
beautiful Wednesday evening. This 
bright and clear wine has a very 
active effervescence. The aroma is 
light with a distinct taste of apples. 
Although it is advertised as extra dry, 
there is still sweetness apparent, 
and it paired very well with Kathy’s 
bruschetta! 

Elegant Wine for a Casual Sunday

We opened this Pinot Noir at the 
end of a casual Sunday afternoon.  
While it appeared to be quite simple 
in the glass, this wine has an 
enticing complexity and elegance. 
Youthful, with lots of bright red 
cherry, redcurrant and charred 
wood, the palate offers savoury 
notes and subtle spice. Low, soft 
tannins make it so very enjoyable 
that I would open this wine now.  

tAstIng nOtes

Happy Hour
Opimian’s Area Representatives reflect on previous 
vintages from suppliers featured in the current 
Cellar Offering. Each issue highlights a few bottles 
they have enjoyed with friends and family.

höpLer grüner 
VeLtLIner, 

QuALItätsweIn, 2017, 
LOt 9697  

2018 vintaGe  
now availaBle,  

c267, lot 1312

stepp pInOt nOIr, 
pFALz, 2016,  

LOt 9690 
2017 vintaGe  

now availaBle,  
c267, lot 1306

colette martin,  
area repreSentative, 
ottawa and eaStern 
ontario

Steve pritchard,  
area repreSentative, northern alBerta

lia daBorn,  
area repreSentative, 
fredericton

zucchettO 
VALdObbIAdene, 
extrA drY, prOseccO 
superIOre dOcg, 2017, 
LOt 9703 
2018 vintaGe  
now availaBle,  
c267, lot 1345

AREA REPS 
SUGGEST 



300-2170 René-Lévesque West  
montreal QC Canada  h3h 2T8
opimian.ca 

Opimian Does Its Part

In the interest of eco design, this magazine is printed on Domtar Lynx Offset 
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. 


