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ENDLESS
SUMMER
Chilling Out in
California and Spain

During prohibition, a trade that had
been built up in the second half of the
19th century on the back of the Gold
Rush saw 2,500 licensed wineries
reduced to less than 100. The wineries
that survived did so by making
sacramental wines or selling fresh
grapes or juice to wannabe home
winemakers. By the time the act was
repealed in 1933, many of the 200,000
acres of vineyards had been planted to
alternative crops, others abandoned.

EDITORIAL

A Whole World of Vino Etcetera
Opimian’s offering season is coming to a close.
It’s time to make room in your cellars to welcome all the delightful wines
you ordered.
From Australia to California, we’ve strolled through South Africa, South
America and Europe, welcoming Corsica in the process. We hope you’ve
enjoyed leafing through the Cellar Offerings and discovering the 143 new
products we’ve offered this year.
We’ve explored new destinations with Vino Etcetera and look forward to the
journey next season. In the meantime, enjoy the exciting delivery season,
and let us know what you thought of the wines you tasted.
See you in November!
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Difficult then to have confidently
predicted the current strength of the
Californian wine industry. In 2018
total shipments of California wines
reached 285 million cases and
represented $40 billion in retail value
in the US alone. The reported acreage
devoted to wine grapes in California
has never been higher — 479,000
acres planted with over 100 varieties.
With a trend toward premium wine,
some Californian cult wines are
considered amongst the most
collectible and expensive in the world.
Gone are the days of the state’s
heavily oaked, rich, buttery
Chardonnays and big, highly
alcoholic, sweet red blends.
Nevertheless, top selling varietals
remain Chardonnay and Cabernet
Sauvignon, which together
represent over 30% of sales. While

MARKET TRENDS

From California Red
to Golden State Green
Jane Masters is Opimian’s Master of Wine

It’s been 100 years since The Volstead Act, better known
as Prohibition, was passed in the USA in 1919. Banning
the sale and production of alcohol, its impact decimated
the previously flourishing Californian wine trade.

often richer and more alcoholic
than European counterparts, the
present movement is toward more
restrained, refined styles. Wine
growers in California have become
much more focussed on matching
grape variety to specific growing
conditions, producing wines with
more personality and sense of
place. In parallel, the development
of designated growing regions
known as American Viticultural
Areas (AVA) and sub-regions

reflects this trend. Cool regions
such as the Russian River Valley are
associated with Pinot Noir, old
Zinfandel vines are prized in Lodi
and in Napa, Cabernet Sauvignon is
king. Across the state, Chardonnay
is produced in a range of styles,
reflecting the conditions under
which it is grown.
Yet California has experienced its
share of disasters, and the impact of
climate change is clear, with severe

drought and wildfires in recent
years. Sustainability is crucial in the
Golden State. UC Davis has one of
the top research and training
facilities in Viticulture and Enology
in the world, and it has been a major
contributor to the quality and
success of Californian wines. Its
research looks for new climatetolerant grape varieties and develops
designs for zero-carbon wineries.
The school has built the world’s first
winery that is Platinum-certified
LEED (Leadership in Energy and
Environmental Design) .
So what are my hopes for the next
100 years? I hope that not only
California, but the global wine
trade, find solutions to the
challenges of climate change. The
scientific research, field and winery
trials in California should provide
valuable insight for wine producers
around the world, allowing them to
produce quality wines in both an
environmentally and economically
sustainable way.
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Q&A

Jason De Loach

Hook & Ladder Winery, Santa Rosa, California

Jason was introduced to the wine industry in the usual way:
physical labour. At the age of eighteen he started working at
De Loach, becoming involved in harvest, crush, and eventually
becoming Production Coordinator. He returned to his family roots
at Hook & Ladder in 2006 after having studied oenology and
worked for other wineries over several years. He has been
producing outstanding wines ever since.

1. WHAT DOES YOUR RELATIONSHIP
WITH OPIMIAN MEAN TO YOU?

Being able to display our wines
through an exclusive offering.
2. WHEN DID YOU REALIZE THAT
PRODUCING WINE WAS YOUR
PASSION?

5. WHAT DO YOU ENJOY MOST ABOUT
YOUR JOB?

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

The technical aspect of building
awesome wines. I love the
challenge from grape to bottle. For
me it is one giant, logistical puzzle.

Our 2017 Single Vineyard Designate
Gambogi Ranch Old Vine Zinfandel.

6. WHICH WINEMAKING TRADITIONS,
IF ANY, ARE MOST IMPORTANT TO
YOU?

Really focussing on staying as true
as possible to each varietal of wine,
calling vineyard picks when the fruit
tastes its absolute best, and letting
the wines speak for themselves.

Growing up in the industry, I’d always
wanted to take part in the excitement
surrounding wine production. The
controlled chaos that surrounds
harvest was something I really
wanted to be a part of.

7. WHAT IS THE BEST WINE YOU HAVE
EVER TASTED?

3. WHICH OF YOUR CURRENT WINES
ARE YOU THE MOST EXCITED ABOUT?

Spending time with my wife
and our two boys, enjoying
the outdoors as much as
possible.

Our Severson Ranch Pinot Noir is
by far one of our favorites. Our 2018
Single Vineyard Designate Pinot has
turned out to be a fantastic showing
of what that particular vineyard can
achieve.
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I really love our Merlot. The dark fruit
components of black berries and
black currant along with raspberry,
cherry, red wild berries, combined
with toasted oak and spice with
brown sugar and nutmeg is a balance
that I truly enjoy.
11. WHAT UP-AND-COMING WINE
REGION WOULD YOU RECOMMEND
TRAVELING TO? WHY?

A 1997 Hersh Vineyard William
Syleum Pinot Noir.

The Russian River Valley is the place
to be. We have a wonderful, diverse
microclimate.

8. WHAT ARE YOU DOING WHEN
YOU’RE NOT MAKING WINE OR
GROWING GRAPES?

12. YOUR FAVOURITE BOOK OR
MOVIE?

John Glenn : A Memoir
13. WHO IS A PERSON YOU ADMIRE?

My uncle James; he would be the
reason I would have gone into law
enforcement or the Airforce if I wasn’t
in wine production.
14. RED, WHITE OR ROSÉ?

All three.

4. IF YOU WERE NOT A WINEMAKER,
WHAT WOULD YOU DO?

I would probably either be a fire
fighter, police officer or a
commercial pilot.

10. WHAT IS YOUR FAVOURITE WINE?

HOOK & LADDER MERLOT,
ESTATE BOTTLED, LOS
AMIGOS RANCH, CHALK
HILL, 2016, LOT 1502

15. DESCRIBE YOUR PHILOSOPHY IN
ONE WORD OR SENTENCE.

Excellence and true grit.

COMMUNITY

Sipping in Style
A large wine cellar is nice, but a unique
wine experience is even better!
Driven by the experiential movement, and a trend —
or preference — for experiences over possessions,
wineries are finding creative solutions to lure in wine
lovers and increase their bottom line.
Wine tourism is evolving and expanding, and wineries
are capitalizing on the trend of the experience sector.
We have seen the emergence of the experienceseeking consumer, mainly under the impetus of
open-minded millennials. There is a desire for
engagement and learning, with a collection of
memories to show for it. Gone are the days of spending
your entire paycheck on a Château Margaux just to
stow it away for years in a dusty cellar. Consumers
these days are much more about living in the moment,
supporting local businesses and maintaining a
minimalistic lifestyle.

TASTING ROOM
AT THE PRISONER
WINE COMPANY,
ST. HELENA,
CALIFORNIA

A DIFFERENT KIND OF TASTING ROOM
Consumer confidence in wine has led the global switch
to “drink less, drink better”. A heightened interest in
wine, spirits and beers of quality and esotericism has
taken over. Wineries need to be on the tactful side in
appealing to this curious, emerging generation. The
average tasting room used to be some makeshift
showroom extension off the winery premises. Now
however, the more aspiring wineries are innovative —
creating spaces where visitors can hang out, and
spend some extra cash. North America especially, has
seen the average winery tasting room change into a
concept where tasting classes are offered and evening
bar and dining is served with Enomatic machines,
wine flights and food pairing menus. The decor,
increasingly luxurious, reflects the local feel of the
wine region, all the while offering a locale for social
gatherings.

NEW VENUES FOR TASTINGS
Some wineries are investing in commercial spaces in
nearby villages or cities to set up lounges where visitors
can get a taste of their product range, as well as a feel
for the country life smack dab in the middle of town.
In line with souped-up tasting rooms are the urban
wineries, which are increasingly popular as they offer
viti- and vinicultural classes in a unique event venue.
Travel retail is a clever endorsement for the lesserknown or burgeoning wine regions. Wineries are
investing in classy airport tasting rooms where they
can introduce a new product or style of wine to
travelers with layover time on their hands.
The trend is telling: an inviting atmosphere conveys a
less stuffy perception to the snobbery often associated
with wine. The aim is to break down barriers, engage
with visitors by increasing knowledge, and by making
wine accessible and within reach to low-involvement
consumers.
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ESCAPES

Campsite California
We the North know nature, but with
our unpredictable climates, who
among us hasn’t dreamed of foolproof
24/7 camping? We’ve focussed on
northern California, where magnificent
redwoods touch the sky and where
you’re sure to cross a vineyard or two
along the way.

ADVENTURE CALLS

SURF’S UP

Backcountry camping is the best
way to truly dive into nature. Pack
in, pack out, and beware of bears!

Beach camping is quintessential
California. Tent, car or van—just
don’t forget your board!

China Hole, Henry W. Coe State Park
National Parks like Yosemite are
almost too popular, inundated with
people. Instead, head to this state
park and set up camp wherever you
want. We recommend hiking in to
China Hole, with its spectacular
swimming hole, flat boulders and
sandy beach perfect for pitching
your tent.
Summit Lake, Trinity Alps, ShastaTrinity National Forest
Don’t miss this area’s Four Lakes
Loop with one of northern
California’s best base camps.
Give yourself two overnights to
experience the breathtaking views
along the easy 6.5-km circular hike.
Palisade Creek Trail, Tahoe
National Forest
Want a tough, calorie-burning trek?
This 29-km out-and-back hike starts
at Tahoe’s popular Long Lake. Pitch
your tent along the American River,
away from the lake crowds. The
summit, at 1500 metres, rewards
with dazzling scenery.
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Mattole River Valley, King Range
National Conservation Area,
Mendocino County
This area called the Lost Coast is
less frequented as it’s only
accessible on a small, curvy road.
The views are stunning. Drive to the
Mattole River mouth at the Pacific
Ocean and set up your tent there.
Don’t miss the hike to the Punta
Gorda lighthouse.
Manresa State Beach, near Santa
Cruz
Got kids? This is the ideal family
ocean setting: a large, uncrowded
beach and driving distance to shops
and necessities. Gorgeous sunsets
and superb surfing just add to the
pleasure.

POP A SODA. CRACK OPEN A
BREWSKI... OR HOW ABOUT
SOME WINE?
When first introduced to the European
market, canned wines were perceived
as a fad. They are now considered one
of the fastest-growing types of wine
packaging, with millennials driving
this trend. Less cumbersome and
easier to carry, canned wines are
super convenient to take places where
glass containers are forbidden. Their
eco-friendliness appeals to a world
that is increasingly concerned with
sustainability.

New Brighton State
Beach, Capitola
Thanks to glorious cliff
vistas for spotting whales,
sea otters and dolphins,
this site is super popular,
so reserve well in advance.
A big plus: it’s only minutes
from Capitola’s eats and
boutiques.
LIE DOWN IN LUXURY

Did you know that producing and
shipping a typical 750 ml bottle of wine

Glamping (glamour
camping) is the new
black—everyone’s doing it!
Why book a 5-star hotel
when you can sleep in
comfort under a million
stars?
Mendocino Grove,
Mendocino (cover)
This ultimate glamping
spot is situated at beautiful
Mendocino Bay Overlook.
The tents come on wooden
platforms with a comfy
bed, 2 leather butterfly
chairs, fire pit and picnic
table. The bathhouse offers
fluffy towels and even a
dog wash! Yoga, hiking and
canoeing round out the
activities.
Safari West, Sonoma
How about sipping a Zin among
zebras? Situated in the heart of
Sonoma wine country, this wild
animal resort offers magnificent
tents imported from Botswana.
You’re sure to appreciate the
en-suite bathroom and private
viewing deck. Breakfast is included
at the on-site café.

releases almost 1kg of CO2 into our
atmosphere? In an effort to reduce
this carbon footprint, canned wines
are set to become a sustainable
alternative for wine lovers.
Autocamp Russian River,
Guerneville
Pamper yourself like a Hollywood
star in one of these outfitted
modern Airstreams surrounded
by redwoods. Firepits, bikes and
hammocks complement walk-in
showers and lounge areas. The
plush mattress will have you
California dreaming in no time.

Awesome for summer, cans are
perfect for young wines with
refreshing acidity like Chardonnays,
Pinot Grigios, rosés, and even Merlots.
This summer, go ahead — pop open a
canned one and see how little
difference in taste there is between
glass and aluminum!
Note from the editor: Opimian does not
offer canned wines at this time.
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DID YOU KNOW?

Spanish Wines | From
Rustic to Refined
Spanish wine has always been known for
being potent, heavily oaked and of unpromising
quality. Yet, in terms of viticulture, the country
has everything going for it: little risk of disease
or frost, ample sun. Most important — and
unconsidered by most — is its elevation.

Like most wine regions around the world, the last few
decades have seen a dramatic change of pace. In the
realm of DO-qualified wines, bodegas are increasingly
progressive, as they serve a world of consumers who
are much more knowledgeable about wine.
The Spanish wine industry has been dependent on
exports and their winescape over centuries. However, it
is their trade with England — and their falling in and out
of favour with the UK — since the 18th century that has
really shaped Spain’s reputation today. The wine was
popular among café society of the 1800s; the hot climate
made for wines high in alcohol, which was used to spike
up even the more expensive, weaker wines.

BIFTU BOBAL,
DOP UTIELREQUENA, 2017,
LOT 1536
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SOLAR VIEJO
TEMPRANILLO,
BODEGAS SOLAR
VIEJO, DOCA RIOJA,
2018, LOT 1538

But just how to work with these drought conditions
was little understood. Spain was never one to change
like shifting shadows, so modernization didn’t come
swiftly; even by the mid 1800s, little had changed since
Roman times. Imagine heaps of sun-scorched grapes
already well into ferment and awaiting their turn in the
press. Wines made in cueros (pigskins lined with resin)
or tinajas (clay jars) was the norm not so long ago.
The pivotal moment occurred in the mid 1800s during
the Phylloxera outburst in neighbouring France. The
French sought succour southward, and in return
offered the Spanish insight into clever winemaking
skills, including the barrica, or oak barrel. The
Spaniards took hold of the idea and have since based
much of their viniculture around this ageing process,
using American oak.
A further chain of events has accelerated the
standards of winemaking and a revolution has
occurred in as little as threescore and ten. Joining
the EU in 1986 paved the way to national economic
improvement and provided the means to be
conscientious about production methods. The
temperature-controlled vat became the most valuable
acquirement toward quality.

The nation possesses the highest amount of vineyard
acreage in the world. However, due to its droughtstricken land, significant spacing is required between
vines to avoid competition for water. Although Spain
has the largest amount of land under vine, it harvests
much less in terms of juice. The legalization of
irrigation in the 1990s made great strides for the
industry, as vines could finally be planted at a higher
density, increasing yields enormously.
Both north-facing vineyards and elevation have been
the saving grace for producers in some of Spain’s most
arid regions. The cooler nighttime temperatures in
higher elevations retain acidity in the grapes, and
balance to the high extract of these wines. Being
choosy about where to plant has reaped incredible
value for the industry.
The trend these days is to deter from the overly
oak-influenced reds and, if oak is suggested, it is only
of the finest French oak. In response to global trends,
there is a focus on a more linear, Joven (young and
fruity) style. Newer international varieties have become
commonplace, but traditionalists of the land are
remaining true to their indigenous varieties, especially
true for white wines.

FOCUS ON PRIORAT
Located in the region of Catalonia, in northeast Spain, Priorat is a two-hour drive
southeast of Barcelona. Priorat is known for its unique llicorella soils, a type of
shale rock, found uniformly over the area. It has the ability to retain moisture,
essential in aridity. But it is what llicorella lends to the wine: a subtle flavour of
anise and a minerality distinctive of the region.
Gnarly bush vines of Garnacha and Cariñena, well over a century old, produce
dark, ink-coloured wines with a wealth of aromas, firm tannins and a distinct
mineral sensation. An 800-metre elevation creates a bright acidity in the grapes.
The celebrity varieties have taken their place here as well, with Cabernet
Sauvignon, Merlot and/or Syrah making up some of the blends.

PRODUCER’S CORNER

Ferrer Family Wines
The Ferrer Family was previously majority owner of
the sparkling wine company Grupo Freixenet, which
is now jointly owned by German sparkling wine
company Henkell & Co. As part of the merger, Pedro
Ferrer recently bought back six wine estates. We
present three: Solar Viejo, Bodegas Valdubón and
Bodegas Morlanda.

SOLAR VIEJO
Solar Viejo, in DO Rioja, is located in the pictureperfect town of Laguardia. It is one of the region’s
prettiest 10th-century settlements, surrounded by
vineyards and the neighbouring Sierra Cantabria
mountains. The fortified town has an unexpected
network of underground cellars, just discernable
thanks to small ventilator grills in the ground. These
underground networks were built to defend the town
and escape to the hillside in case of an enemy attack.
They have since been turned into cellars, sheltering
oak casks containing delicious wines.
Vanesa Insausti, who holds a master’s degree in
Oenology, sources grapes from Rioja Baja, Rioja Alta
and Alavesa. She makes wines that are youthful and
fruit-forward, always paying attention to quality and
consistency. Her most recent project for Solar Viejo
is the Orube range, meant to illustrate their Basque
origin — “Orube” meaning “manor” in Euskara, the
local language.
BODEGAS VALDUBÓN
The Ferrer Family’s winery in Ribera del Duero was
founded in 1997 near the village of Milagros. The
continental climate and altitude (790 metres) mean
the summers lean hot with cool nights, while winters
are very cold. Valdubón wines are known for their
personality and vigor. Barrel ageing brings elegance
and balance to these wines. The assiduous
management of the vineyards, led by winemaker
Gloria Díaz Díaz, means that the average production
for Tinta del País is about seven bunches per vine,
giving a maximum yield of 6000 kg/hectare.
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ORUBE CRIANZA,
BODEGAS SOLAR
VIEJO, DOCA RIOJA,
2016, LOT 1541

VALDUBÓN
VERDEJO, DO
RUEDA, 2018,
LOT 1542

BODEGAS MORLANDA
Located at Bellmunt del Priorat in the south of the
Priorat region, this hard-to-find winery is surrounded
by approximately 70 hectares of land, including about
19 hectares of terraced vineyards, as well as olive and
almond trees. Since 2018, all of the wines from Bodegas
Morlanda have been certified organic. Winemaker Judit
Llop uses probiotics in the vineyards to increase soil
biodiversity and encourage microbial activity.
Don’t wait — try the Ferrer Family’s wines, two of which are
amongst Jane’s Coups de Coeur for the current Cellar.

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.

ZOÉ CAPPE,
OPIMIAN PUBLICATIONS
COORDINATOR

This Spanish wine from Jumilla has a medium-black
cherry colour. It is alcoholic on the nose, with
mineral, liquorish and fresh black cherry notes. With
a medium acidity and high tannins, this wine has a
lot of astringency and needs to open up a bit. Finca
el Lince finishes on graphite notes with medium
length. At 14% alcohol, it should be served a bit
chilled. I would drink this rustic wine now, along with
juicy, barbecued red meats.

OUR
SUGGESTIONS

FINCA EL LINCE,
MONASTRELL, DOP
JUMILLA, 2016, C261,
LOT 9921

CARL DEANE,
AREA REPRESENTATIVE,
FORT MCMURRAY, ALBERTA

To my line of thinking there
are two basic styles of Pinot
Noir: the big California Pinot
and the more restrained
Burgundy style; well, this
wine is neither! The Stratford
Hill Holloran Pinot Noir has a
clear ruby color, an earthy,
rich, potting-soil nose leading
to a “wow in the mouth”
sweet cherry and blackberry
palate. The concentration is
remarkable yet clean, with a
lingering leather and
blackcurrant finish. This is an
incredible wine with bunches
of aging potential.
STRATFORD HILL, HOLLORAN
PINOT NOIR, WILLAMETTE VALLEY,
2014, C252, LOT 9319
2017 VINTAGE AVAILABLE NOW,
C270, LOT 1509

KIM TIEN HUYNH,
OPIMIAN COMMUNICATIONS ADVISOR

DUXINARO
CHARDONNAY,
RUSSIAN RIVER
VALLEY, 2015, C252,
LOT 9341
2017 VINTAGE
AVAILABLE NOW,
C270, LOT 1529

The Duxinaro Chardonnay has a pale straw colour. Upon
opening, aromas of pear are intense, as is the oak. The
palate is medium-bodied with lovely butter, toffee and
corn kernel notes. The finish is lengthy. The buttery
flavours become more apparent after decanting for up
to 30 minutes. It is a “drink now” wine, and it would be
fantastic with barbecued, sesame-seed-crusted salmon
… especially after a long work week!
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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.

300-2170 René-Lévesque West 
Montreal QC Canada H3H 2T8
opimian.ca

