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Market trends

What’s in a Wine trend?
Jane Masters, opimian’s Master of Wine

June marks the official start of 
summer, and you know what that 
means: you can finally extinguish 
your fireplaces and start sipping 
favourite wines on your patios!  
Be it “rosé all day”, dry whites, or a 
summer celebration with bubbles, 
the sweet summer heat we’ve all 
been waiting for will surely make  
you thirsty for Opimian wines.

Summer is also festival season,  
and here in Montreal, where 
Opimian’s head office is located,  
we certainly do not lack any occasion 
to celebrate. Speaking of 
celebrations, this year SEMAV’s 
Prince Pirate Rouge is named after 
Anna Tarzia Zappia, Opimian’s  
Wine Sourcing and Logistics 
Manager, who just celebrated her 
40th anniversary at the club.

We hope you too are enjoying these 
first days of summer – tell us all 
about it! You can always write us at 
Communications@opimian.ca to let 
us know about local events you 
attended with other 
club members. Happy 
summer!

EDITORIAL

here’s to 
summer!

Some consider the wine trade to be pretty fixed in its attitudes and classic 
tastes; yet like all industries, trends emerge, and fashions come and go.  
For centuries, sweet and fortified wines were all the rage going as far back 
as the Romans. Dessert wines were produced widely in the Bordeaux region 
and Constantia in South Africa.

Beaujolais Nouveau had its heyday in the 1980s. The proximity to Paris  
and Lyon with their popular local bistros facilitated sales of the young wine 
released just weeks after harvest. Georges Duboeuf developed international 
markets and the third Thursday of November became an important event in 
the annual wine calendar around the world. 

Sales of Pinot Grigio exploded everywhere in the 2000s. In the US they called 
it Moscato Madness, when, in 2010, Muscat became the fastest-growing 
wine varietal, selling six times the amount it had three years previously. 
Prosecco sales have grown dramatically over ten years with production 
reaching 600 million bottles in 2018 – double the amount of Champagne, 
which it surpassed in 2013. Rosé wine sales continue to rise globally –  
last year the US saw sales grow to over 40%. 

Yet wine regions can become victims of their own success. Expanding 
production can lead to “stretching” of wines, by increasing vineyard yields  
and/or incorporating lesser 
quality or more neutral grape 
varieties. High demand can 
result in higher prices and at 
the same time more dilute, 
lesser wines. Wine drinkers 
ultimately catch on to the fact 
that the wines they once 
enjoyed no longer represent 
the same value as before, and 
they move on. 

More wines are being 
produced sustainably, using 
organic and biodynamic 
farming practices and natural 
winemaking. As wine 
drinkers interested in 
discovering and drinking new 
wines, we are definitely spoilt 
for choice!

Prince Pirate rouge, 
cuvée anna, vin rouge  

de France, Lot 1394
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1. What does your relationship 
With opimian mean to you?

It is an old and special relationship 
of great importance, more like being 
part of the “family” than anything 
else, and where each single contact, 
be it by telephone, e-mail, or if we 
are fortunate, in person, is like being 
at home with our best friends 
around the table.

2. When did you realize that 
producing Wine Was your 
passion?

When I was 17 or 18 years old, 
playing amateur representative golf 
and being served fine Bordeaux 
Burgundy wines at dinners after 
rounds. However, I did make my 
first wine at about age 14 from 
elderberries on the farm where I 
grew up, and so the dream was 
born early in life.

3. Which of your current Wines 
are you the most excited about?

Château Séraphine 2018 – currently 
in barrel and developing 
wonderfully!

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

Vidda Oslo Gin and Tonic garnished 
with a sprig of rosemary and two 
blueberries.

5. if you Were not a Wine 
producer, What Would you do?

I’d be a farmer or an artist (of 
contemporary abstract art).   

6. Which Winemaking traditions, 
if any, are most important to 
you?

To respect nature and biodiversity in 
the vineyard and to work with great 
care in the winery.

7. What is the best Wine you have 
ever tasted?

1959 Mouton Rothschild out of a 
magnum bottle with Kenneth 
Christie and Jane Masters.  
(Editor’s note: Kenneth Christie MW 
was Opimian’s Master of Wine until 
2010).

8. What bottle is open in your 
kitchen right noW?

Aristea Chardonnay 2017.

9. What is your favourite dish?

Cotes de boeuf, fries and salad.

10. your favourite book or movie?

My favourite movie is The Last of the 
Mohicans (with Daniel Day-Lewis), 
and my favourite book is Barbarians 
at the Gate by Bryan Burrough and 
John Helyar.

11. Who is a person you admire?

Nelson Mandela. 

12. your favourite destination?

Sydney, Australia. I am here now 
and on my way to the Hunter Valley.

13. name three people, dead or 
alive, you Would like to have as 
guests around your table.

John Duval (of John Duval Wines, 
and previously Head Winemaker  
at Penfolds in South Australia), 
Murray Tyrrell (1921-2000) (Tyrrell’s 
Wines, Hunter Valley), and Kenneth 
Christie MW. 

14. red, White or rosé?

All of those, and every shade in 
between!

15. describe your philosophy in 
one Word or sentence. 

Only do it if you really care about 
doing it well. 

Martin Krajewski grew up on a small 
farm in England. His dream was realized 
when he made his first elderberry wine 
at the age of 14. In 2006 he purchased 
Clos Cantenac in Saint-Émilion, where 
he now works with his daughter 
Charlotte, who is the winemaker.

Q&a

Martin Krajewski 
clos cantenac



The history of the Beaujolais region dates 
back a thousand years and was marked by 
an event that totally changed its situation, 
even though it did not occur in Beaujolais.

In July 1395, Philippe the Bold, Duke of Burgundy, 
decreed that Gamay would henceforth be banned  
in the region. He actually ordered its removal. 
Considered not refined enough and lacking in 
character, Gamay paid dearly for its comparison  
to its relative, the Pinot Noir variety. The latter 
flourished and even became the 
royal grape variety of the Duchy, 
while Gamay was driven out of 
its native Burgundy.   

This significant, and even 
scarring, event is what created 
today’s Beaujolais region, as 
many winegrowers decided  
to take a chance further south, 
where the Duke’s authority had 
less reach.  

Good fortune smiled on Gamay in the Beaujolais soil, 
with its friendlier climate than that in the north. 
Beaujolais is bordered to the east by the Saône,  
the region’s emblematic river that flows as far as the 
Rhône, and to the west by the Massif Central. The 
latter, which is composed of mountains and plateaus, 

occupies 15% of France’s surface area 
and plays an essential role as a 
climate stabilizer. Indeed, Beaujolais 
enjoys a semi-continental climate, 
which provides the grape variety with 
slightly warmer temperatures than  
in Burgundy. The soil is also very 
different; the limestone gives way  
to granite, which is much more 
favourable to the development of  
the vine.  

Wine tourisM

Beaujolais | a 
Burgundian History 



vinoetcetera  |  june 2019  |  5

Gamay managed to blossom, but the scar of its 
uprooting remained, and the reputation that clung  
to the soil defined it as being simply a thirst-
quenching wine. This reputation restricted 
Beaujolais wines to a local audience.

Nevertheless, on November 13, 1951, Beaujolais 
once again experienced a major event, which would 
take it to the top of the wine world: the advent of 
Beaujolais Nouveau.

A true global phenomenon, Beaujolais Nouveau  
goes on sale all over the world the third Thursday  
of November at precisely 12:01 a.m. Young, spirited, 
fruity, refreshing, and unpretentious, Beaujolais 
Nouveau charmed everyone with its simplicity. 

However, Beaujolais Nouveau has a double-edged 
sword. On the one hand, it reaches a large and 
diversified audience, but on the other, it gives the 
region the reputation of producing only thirst-
quenching, fruity wines. In fact, it is quite the 
opposite: the soil displays much more complex  
and rich colours with its Moulin-à-Vent, Juliénas  
and its rising star, Morgon. These wines can age up  
to ten years. Indeed, Beaujolais is much more than 
just en primeur wines! Today the region proudly 
displays twelve AOCs, as diverse as they are versatile.

Mont Brouilly

In the heart of the Beaujolais region is a geographical 
anomaly, Mont Brouilly. Overlooking the region, this 
437-metre-high dormant volcano shelters the 
Côte-de-Brouilly appellation and offers a breathtaking 
view of the beauty of the land. But beyond the 
appellation and the exceptional view, a heartwarming 
story also marks the mountain’s culture. Four friends 
made a promise to each other: If Lady Luck allowed 
them to return alive from the Great War, they would 
meet each year at the top of Mont Brouilly. Lady Luck 
was listening and from this episode was born an 
annual tradition: a festive family gathering at the top 
of the hill. The annual meeting of the Confrérie des 
amis de Brouilly takes place each July. 

Don’t miss our wines from Bernard Perrin and 
Jacques Charlet in the current Cellar Offering!

DOMAINE SANCY, 
AOP SAint-AmOur, 
ThOMAS BROYER, 
2018, LOT 1414

LA VAUxONNE,  
AOP BEAUJOLAIS 
VILLAgES, 2018,  
LOT 1417
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A trio of women are at the helm of Penley Estate. 
Longtime friends Kate Goodman, and Ang and 
Bec Tolley are using their talents to showcase 
this exceptional terroir through their wines.

Sisters Ang and Bec Tolley, descendants of the 
Penfolds family, saw the passion Kate Goodman 
possesses for the South Australian wine style and its 
grape varieties, and elected her as chief winemaker  
of Penley Estate in 2016. Kate also happens to be the 
owner and winemaker of Goodman Wines in Yarra 
Valley. With over 25 years of experience in the industry, 
Kate’s expertise has released the finest expressions  
of Cabernet Sauvignon, Cabernet Franc, and Shiraz.

Unfortunately, in 2016, things took a bad turn for Kate 
when she was diagnosed with breast cancer. However, 
strength and courage pulled her through and within a 
couple of years she was awarded Winemaker of the Year  
by the Australian Women in Wine Awards. Her cancer 
scare was unbeknownst to the judges; she was awarded 
based on her devotion and mentor-like image throughout 
the Australian wine scene. She truly is a light for everyone 
— especially the ambitious women from the world of wine.

COMMUNITY

a Woman’s Work | Kate 
goodman and Penley Estate

PenLey estate caBernet 
sauvignon, coonaWarra, 
2017, Lot 1420 

Penley estate on stage

Favour has been found in the US for Penley Estate’s 
wines ever since the release of the 2015 Phoenix 
Cabernet Sauvignon when Wine Spectator included  
it in its Top 100. And when the 2016 Phoenix received 
93 points the following year, the US market became 
even more stable for the winery.

Experimentation with unoaked Cabernet Franc wines 
has won the winery additional accolade, as these pure 
versions of the grape variety act as a conduit for 
Coonawarra’s unique terroir.

Penley Estate is doling out goodness among the 
big-business wine companies that have established 
themselves in Coonawarra.

Coonawarra

Coonawarra, a tiny appellation within the Limestone 
Coast Zone area of South Australia, has gained an 
enormous reputation for a peculiarity unseen 
anywhere else in the wine world.

This appellation, sitting at a latitude of 38°S and which 
measures 15 x 1.5 km, has been treasured for its 
unique terra rossa soils atop a bed of limestone, which 
lies directly over an abundant water table.  
Vines dwell in well-drained soils, receiving just enough 
moisture to keep their berries concentrated. Along 
with Coonawarra’s topography, which is virtually flat,  
it provides the perfect scenario for growing fruit —  
and so it has been since its discovery in the late 1890s.
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Terra rossa soils are an eye-catching, bright 
red-orange colour; very unlike anything else in Australia 
— or in the world for that matter. But what makes the 
region so perfect for vine-growing is its ideal climatic 
conditions, which are strikingly similar to those of 
Bordeaux. Coonawarra’s 80-km proximity to the ocean’s 
shore provides it with the cooling benefits of both the 
Antarctic currents and the winds blowing in from the 
west. The overall area is in fact cooler than that of 
Bordeaux, receiving ample rains as well. Frost in the 
spring is often a threat, making the late-ripening 
Cabernet Sauvignon feel right at home. The cool 
temperatures assist in the slow ripening of the grapes, 
allowing them to develop complex flavours and ripe 
tannins amid a lovely freshness.

The main grape varieties grown here are obviously 
those that suit cool-climate regions: Cabernet 
Sauvignon, Shiraz, Chardonnay, and Merlot.

The singularity of this isolated region has garnered  
it worldwide fame through the production of stunning 
wines of balance and structure. Such a region creating 
such a style of wine is highly treasured in increasingly 
arid Australia.

scottsBurn, 
coonaWarra, 
PenLey estate,  
2016, Lot 1422
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For centuries, the wines of Bergerac have been 
cast into the shadows of the grands vins of the 
Bordelais. However, this humble region is slowly 
but surely measuring up.

Bergerac is an appellation that lies to the east of 
Bordeaux. It is located along the Dordogne River and  
is known mostly for its touristy cottage country of castles 
and foie gras rather than for its wine. 

Through innovation and attention to detail in the vineyard, 
ambitious winemakers are bringing to light the exciting 
array of wines that this region has to offer. There was a 
time when Bergerac’s vines struggled to ripen their 
grapes due to the damp and more continental climate, 
rather than the more maritime influence received in 
Bordeaux. However, with the help of climate change,  
and with precise trellising and pruning of the vines,  
the viticulteurs of Bergerac are achieving wonderful 
concentration and plush fruit-forwardness in their wines.

Red, white, rosé and the region’s slightly botrytized 
moelleux (sweet) wines have proven popular — 
millennials, especially, have been catching on to the 
esoteric side of Bergerac.

The red wines are produced mirroring the style of their 
noble neighbour, while harvesting the same grape 
varieties, Merlot and Cabernet Sauvignon. One could 
perhaps put a finger on Bergerac’s reds for their slight 
tendency toward that love-it-or-hate-it Brett fault or 
characteristic. Fortunately, the trend nowadays seems  
to be an easing up on the oak to bring more elegance  
to these bolstering wines.

For years the white wines of Bergerac (along with the 
white wines of Bordeaux) were unheard of or forgotten. 
Increasingly, they are appearing on restaurant menus 
where the hipster sommelier generation in New York  
and San Francisco puts emphasis on that heavenly blend: 
clean and zesty Sauvignon Blanc balanced perfectly with 
round and honeyed Sémillon.

Time to expand your palate: Bergerac in the glass is 
definitely worth exploring! 

Wine tourisM

Bergerac | France’s Hidden treasure

cHâteau  
Pique-Sègue,  

aoc MontraveL, 
2018, Lot 1406

Terre de Pique-
Sègue, AnimA ViTiS, 
aoc MontraveL, 
2014, Lot 1408
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Merely hearing the name Bordeaux evokes images of 
vineyards and delectable wines. The wine capital of the 
world has lots to offer visitors, whether wine lovers or not. 

Bordeaux, nicknamed the “Port de 
la Lune” (Port of the Moon) because 
of the Garonne River’s crescent 
shape there, was founded in the  
6th century B.C. The city’s location 
along the river near the Gironde 
Estuary truly became key in the  
3rd century B.C. when metal 
started to be imported from Wales 
and spread over to the rest of 
Europe, where it was used to make 
bronze. Named “Burdigala” under 
the Roman Empire, the city came to 
be ruled by the English crown in the 
12th century A.D. for 300 years.  
It was the English who largely 
contributed to the development  
of the wine trade in Bordeaux.

The wine industry was thriving in the 
19th century when the Phylloxera 
epidemic hit Bordeaux’s vineyards. 
One tenth of the vines from the area 
had to be uprooted. Nowadays, 
Bordeaux is considered the fine wine 
capital of the world, with wines 
exported all around the globe.

Bordeaux’s Cité du Vin, opened in 
2016, is an architectural curiosity  
and has welcomed over one million 
visitors from around the world.  
The curvy shape of the building, 
reminiscent of wine swirled in a 
glass, is meant to evoke the soul  
of wine and its liquid nature: “a 
seamless roundness, intangible  
and sensual”. The unusually shaped 
building stands out on the banks of 
the Garonne River and is a 
new-generation museum, where 
wine comes to life through an 

WINE TOURISM

Bordeaux | Port of the Moon

immersive and sensorial approach. 
The self-guided tour features 
displays that explain the culture  
of wine through time and space.  
A “buffet of the five senses” allows 
visitors to “challenge their senses, 
taste colours, play with images and 
smells, and apply words to what they 
feel”. Through copper tubes, visitors 
can smell different aromas 
associated with wine – pencil 
shavings, roses, toast, barn hay, etc. 
Visiting Bordeaux’s Cité du Vin is a 
must when visiting the area.
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Food

discover canadian 
oysters

Mignonette Bar reCiPes

Classic (cover): Finely diced French shallots mixed with raspberry 
vinaigrette.

Grapefruit: Combine small pieces of pink grapefruit with white 
balsamic or rice vinegar. Add finely chopped chives and garnish  
with Guérande salt.

Gin, dill, and cucumber: Combine the finely chopped dill with olive oil, 
rice or apple cider vinegar, lime juice and gin in a Mason jar. Add finely 
diced shallots and cucumbers and mix well.

Simplicity: Lime juice and Tabasco sauce.

Malpeque from Prince Edward Island (above) 
Malpeque oysters are known for their unparalleled 
taste and beautiful appearance, making them a 
favourite among connoisseurs.

Trésor du Large from Québec 
Bred at a 20-meter depth off the Magdalen Islands in 
the St. Lawrence River, these oysters are fleshy and 
rather salty. 

Fanny Bay from British Columbia 
Juicy, sweet and salty, these shellfish have a slight 
mineral flavour and a fresh cucumber taste.

Oysters are usually eaten raw, hence the importance of 
their freshness. Choose them heavy and tightly closed  
and give the shells a sharp tap to make sure they are alive.  

As with wine, the taste of an oyster is 
influenced by its environment. In Canada,  
we are fortunate to have access to a wide 
variety of this delicious seafood.

Available year-round thanks to oyster farming, autumn 
remains the best season to partake of them. At their 
peak they are plump, shiny, bathed in clear water,  
and available in several varieties from October to 
December. If you notice that the oyster is milky, it is  
a sign of the breeding period. It will taste good, but will 
keep for a shorter time.

oyster Party!

Are you hosting an oyster party? Plan for 6 to 8 per 
guest when served as a starter, or 18 to 24 as a main 
course. In order to discover the different tastes and 
textures, vary their origins. 

Arrange your oysters on a platter of coarse salt rather 
than on ice to avoid altering their taste. Add a touch  
of festiveness with a mignonette bar – condiments 
made with vinegar or lemon that harmonize perfectly  
by cutting the richness and saltiness of the oysters.

serve your oysters WitH tHe cHâteau  
de rouQuette, aoc Bordeaux, BLanc,  
cuvée du PaviLLon, 2018, Lot 1361
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This is Coonawarra living up to its 
reputation: a surprisingly fresh  
and relatively medium-bodied 
Australian Shiraz. The wine has a 
beautiful, dark, black-cherry 
colour. The nose is inviting, 
showing all the characteristics of 
Shiraz: smoke, black pepper, and 
black plum along with soft notes of 
cedar and bitter coffee beans from 
time in barrel. The palate is dry 
and perfectly balanced with its 
elevated acidity and complex 
flavours, which are detectable on 
the nose coming through, as well 
as plush blackberry and a hint of 
red licorice. The tannins are quite 
present yet smooth, following 
through into a peppery finish  
of decent length. This delightful 
Shiraz would be the perfect 
accompaniment to charcuteries.  
It is not suitable for further ageing.

For me, summer means the 
opening of patios... and an outdoor 
patio is of course synonymous  
with rosé! I offer you the Château 
Rouquette, a Bordeaux AOC rosé 
with a slightly salmon colour that 
stands out with its fairly 
pronounced nose of red fruits, 
especially strawberries. This wine 
is soft on the palate with a nice 
roundness. The strawberry notes 
are renewed, and the peppery finish 
harmonizes well with its base of 
Cabernet Sauvignon. This is a rosé 
to drink right away  
and would be  
a wonderful 
accompaniment  
to Swiss cheeses or 
salmon tapas, served 
on a patio in the 
sumptuous summer 
sunshine.

The Lone Quince is a 
refreshing Aussie blend of  
72% Sauvignon Blanc and  
28% Semillon from the Margaret 
River Region of Western Australia. 
On the nose, it is exceptionally 
fragrant with aromas of 
gooseberries, lime, grass and 
nettle. It has a soft, round, balanced 
structure on the palate, with zesty 
flavours of green apple, 
gooseberries, lime, and a hint of 
asparagus. This is a cool-climate-
styled wine that is lively and zesty 
with 12.5% alcohol. It would pair 
nicely with a meal of rolled sole 
with dill sauce. Excellent value  
for a summer sipper! 

tasting notes

happy hour
We reflect on previous vintages from suppliers 
featured in the current Cellar Offering. Each 
issue highlights a few bottles enjoyed with 
friends and family.

OUR
 SUggESTIONS 

MiLLicent road 
coonaWarra 
sHiraz 2015, c244, 
Lot 8825

cHâteau de 
rouQuette, 

aoc Bordeaux 
rosé, caBernet 
sauvignon, 2016, 

c250, Lot 9180

leah 
BeauChaMP 
oPiMian MeMBer 
exPerienCe advisor, 
wset 3

Joao Barrote 
oPiMian MeMBer exPerienCe 
advisor, wset 2

Janine KoroluK 
area rePresentative, 
sasKatoon

tHe Lone Quince 1925 
sauvignon BLanc 

seMiLLon, Margaret 
river, 2017, c262, Lot 1009 

FRESh OFF ThE BOAT!
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opimian does its Part
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