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EDITORIAL

Welcome back!
Zoé Cappe, Editor-in-Chief

We’re happy to be back and
to be celebrating the first
anniversary of your
magazine.
MASTER PIECE

In the past year, the Vino Etcetera team’s mission has been
to feature articles that open you up to new horizons, to try
new recipes, and to discover remote corners of the world.
We have been reaching out to you, dear Opimian
members, to tell your stories. This month, Mary Walsh
tells us about her trip to New Zealand. Get in touch if
you’d like your own story published!
A new season also means new beginnings, and our
friends at Hastwell & Lightfoot can attest to this, as our
friend Martin Lightfoot is nearing retirement and stepping
back. Kishan Sidhu, Mark Hastwell’s nephew, is taking
over operations at the winery, and we look forward to
collaborating with him. We are also featuring a new
producer from New Zealand, the Glover Family. “Happy
Hour” is back, and we asked your Area Representatives
to review some of the wines we’ve offered in the past.
“In wine we trust”, so pour yourself a glass and let
yourselves be transported into the world of wine.

Stick a Cork in It ... or Get
Screwed?
Jane Masters MW is Opimian’s Master of Wine

There is nothing more disappointing than opening a
bottle of wine and finding it’s beyond the pale. An
increasing range of closures are available to seal
our favourite tipple, but which is best?
Cork has been used for centuries. Grown on
the Quercus Suber cork oak tree, the bark
of the tree is stripped every nine years,
weathered and punched into stoppers.
Cork’s natural elasticity allows it to be
compressed and introduced into the neck
of a wine bottle, creating a good seal. The
problem is that of “corked” wine — wine takes
on a musty character due to the compound 2,4,6 tri-chloroanisole or TCA for short. Twenty years ago, the incidence of
corked wine in the UK was estimated at 5-10% of bottles in the
retail market. In addition to those wines that were clearly
corked, a further number were “affected” by the cork which
dulled down the flavour — known as “scalping”. Totally
unacceptable from a consumer point of view and not admitted
to by the cork industry at that time.
Along came the screwcap revolution. These were developed in
the late 1960s and initially used for lower priced wines, giving
the impression of low quality. However, perceptions changed
when producers such as New Zealand, fed up with cork issues,
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switched in the 1990s. Today, approximately 95% of all New
Zealand wines are sealed with a screwcap. With an aluminium
cap, the actual seal is created between the liner inside the cap
and the top of the bottle. The cap slips over the top of the bottle,
a downward pressure is exerted, and a series of rollers mould
the cap to the screw on the bottle neck. Easy to open, no need
for a corkscrew, and the issue of TCA from corks was
eliminated. Certainly, when setting up my tastings for selecting
Cellar Offering wines, it’s much easier and quicker with
screwcaps!
However, other problems came to light as many New Zealand
and Australian producers switched quickly to screwcaps. A
proportion of wines started showing “reduction”-related faults
due to the production of sulphur-based compounds, which
mask fruit aromas and have cabbage or onion type smells.
Part of the challenge for the wine industry was a lack of
understanding about what happens to a wine as it matures in
bottle: the alchemy of flavour evolution, which transforms
fresh, ripe, fruit flavours into a more complex bouquet, the
slow polymerisation of tannins and the role of oxygen.
Producers now understand much better the required
parameters for bottling under screwcap.

I recently spoke with a number of Opimian producers and
asked how they chose which stopper to use. For all of them,
the overriding concern was to guarantee the quality of their
wines upon opening. Ben Glover in New Zealand, Bob Berton,
Bec Hardy & Ron Fraser in Australia have for decades used
screwcaps for the most part. In Bob’s words, his wines develop
“gracefully and consistently” under cap, whereas with cork
there was inconsistency between bottles. Both Bob and Bec
indicate that the Chinese market wants cork and so have
switched some production back. Sam Harrop raves about
DIAM 30, which he uses in his super premium New Zealand
wines. Sam is also pro screwcaps, as long as the wines are
bottled under the appropriate conditions. Screwcaps are less
expensive than quality corks.
How about sustainability and the environment? In theory,
aluminium screwcaps are recyclable; however, how many
are actually recycled is a matter of debate. Infrastructure for
collecting the caps are few and far between and the liners are
problematic to separate. A large amount of energy is required
to initially produce aluminium and to recycle it. Cork forests
act as carbon sinks: the trees live for centuries with their bark
stripped every nine years. The forests are a habitat for rare
species of birds and the insulating material of cork oaks helps
prevent and slow down wildfires. In recent years, several of
these have been fatal in Portugal, driven I am told by the
replacement of cork oak with non-indigenous combustible
Eucalyptus trees for wood pulp and paper production.
Stick a cork in it … or get screwed? Like most things in life
(and in wine) there is no simple single answer, but pros and
cons for each. What are your preferences regarding screwcaps
versus cork? Share your thoughts!

Other alternatives include so-called technical corks produced
from ground-up cork, which is treated to eliminate any TCA,
then bound and moulded (an example is DIAM). Synthetic
closures made from plastic polymers can be difficult to extract
or put back into a bottle and are prone to oxidation. Vinolok is
a glass stopper, and like screwcaps it’s actually the ring of
plastic around the stopper that creates the seal. Many more
have been developed. In tandem, Amorim, the world’s largest
cork manufacturer in the world, has invested over 75 million
Euros in developing technology to produce NDTech cork, a
super-premium cork. Each is individually tested in line and
guaranteed TCA-free, but it’s expensive.
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6. WHAT BOTTLE IS OPEN IN YOUR
KITCHEN RIGHT NOW?

A 2015 Château La Fleur-Pétrus from
Pomerol, as we are travelling in Europe
and have just visited this house.
7. WHAT UP-AND-COMING WINE REGION
WOULD YOU RECOMMEND TRAVELING
TO? WHY?

The Adelaide Hills region of South
Australia is incredibly interesting to visit
because of the quality of the wines and
its raw beauty.
8. YOUR FAVOURITE BOOK OR MOVIE?

Q&A

Geoff Hardy | A 160-year-old
Family Tradition
Wines by Geoff Hardy

Geoff Hardy is a 5th-generation member of the legendary
Australian Hardy wine family. He founded the K1 vineyard
in Kuitpo, nowadays considered to be one of Australia’s
finest premium estates. Today, Wines by Geoff Hardy is
made up of three South Australian wineries: Pertaringa,
K1 by Geoff Hardy and Hand Crafted by Geoff Hardy / GMH.
1. WHAT DOES YOUR RELATIONSHIP WITH
OPIMIAN MEAN TO YOU?

There has always been a strong bond
between Australia and Canada, so it’s
wonderful to have the opportunity to
share our wines for nearly 20 years with
wine-loving people from your beautiful
and diverse country.
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K1 TEMPRANILLO,
ADELAIDE HILLS, 2019,
LOT 1585

Having five generations of family
involvement and three older brothers all
in the wine industry, I began in
engineering to be “different”. But the lure
of wine took over, so I studied viticulture
and winemaking, and after four years
working for others, my wife and I
purchased our own vineyard in 1980.

Working in nature and discovering ways
to extract the desired attributes from our
varieties and terroir, then finding the best
ways to vinify our fruit to achieve the
flavours and styles we desire.
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James Herrick of Domaine de La Motte
comes to mind for his many amazing
talents, although I have the most
admiration for my brother Bill Hardy. His
knowledge of the world’s wine industry is
second to very few.
10. RED, WHITE OR ROSÉ?

I find a time and a place for all of these
styles and love them whilst they are in
their element.

Perfection requires persistence.

4. WHAT DO YOU ENJOY MOST ABOUT
YOUR JOB?

I helped design a golf course and would
have loved this as an occupation.

9. WHO IS A PERSON YOU ADMIRE?

11. DESCRIBE YOUR PHILOSOPHY IN ONE
WORD OR SENTENCE.

2. HOW DID YOU START YOUR WINE
JOURNEY?

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

The Great Escape (1963 film).

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

This is a very hard question to answer
because we have so many experimental
wines at the moment that we are getting
excited about, including our Tempranillo,
Lagrein and Teroldego.

12. CAN YOU TELL US A FUN/FUNNY
ANECDOTE ABOUT YOUR TIME AS A
WINEMAKER?

During my wine studies at Roseworthy
College, a friend and I made a wine
“undercover” and it went on to win a gold
medal in the Barossa Wine Show. This is a
long story that I will save for a later time.
13. WHAT’S THE BEST ADVICE YOU’VE
EVER RECEIVED?

“Patience, my boy.”
14. IF YOU COULD DESCRIBE YOUR
OUTLOOK ON CREATING BEAUTIFUL WINES
IN ONE SENTENCE, WHAT WOULD IT BE?

Work closely with nature to grow
fabulous quality grapes and vinify with
sensitivity to the needs of that fruit and
your desired style.

DID YOU KNOW?

AU vs NZ | Play Ball!

With a 200-year tradition of winemaking, New Zealand and
Australia are fierce rivals. This match is too close to call.

ANNOUNCER: Today’s game calls for
hot sun over the Aussie team vineyards.
The Syrahs are certainly basking in its
splendour! Over on the Kiwi side of the
pitch, that sun is hiding behind low, humid
clouds, making it nice and cool for the
Sauvignon Blancs, just the way they like it.

AUSTRALIA
HOT AND DRY

COOL AND HUMID

HEAVY

LIGHT

FREEFORM

STRICT

REDS

WHITES
NEW PLAYERS

The players are looking fantastic!
Australia’s top six wine region players
are captained by their number one
region, South Australia. They have new
player Tasmania at the goal line,
defending its cooler climate. He’s up
against New Zealand’s own new goalie:
sunny, tropical North Island. Malborough
heads up a strong, organized team, but
will the two countries’ very differing
strategies help or hurt them?

#6 - TASMANIA (COOL)

#6 - NORTH ISLAND (WARM)
SALES

INTERIOR 40%

EXTERIOR 90%
CANADIAN MARKET

7%

TIME REMAINING

Those NZ Whites are known for their
restrained method, more like the
French. They don’t go for crazy moves,
these guys! But they could be
overwhelmed by the Aussies’
experimental and high-tech approach.
You never know what the AU Reds will
pull. This year it’s Syrahs, next year it
could be a blend of Syrah/Cab/Merlot!

AU

And how about those fans! Aussies are
diehard loyal, keeping 40% of their own
bottles for themselves. Why recruit from
abroad when your country produces such
great players? Of course, they have a huge
population of wines compared to the Kiwis.
But those Kiwis know how to export their
top talent—90% of them head abroad to
quench palates around the globe.
And that’s lucky for us Canadians, who are
super excited for this upcoming season.
Who will win the cup? It’s too close to call:
at this point in the game it’s 7% Aussie
wines vs. 6% Kiwi wines sold in Canada.
Can New Zealand tie it up this year? The
end of the match arrives 16/12/19. It’s your
call, Opimians—SCR-YUM!

NEW ZEALAND

AU

AU

AU

Western
Australia

4

C

South
Australia

6%
16:12:19

Central
Otago

4

Hawke’s
Bay

1

2

Tasmania

Marlborough

6

Victoria

1

3
New South
Wales

Queensland

2

North
Island

6

Nelson

5
Gisborne

3

5

NZ
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PRODUCERS’ CORNER

Massey Dacta | From Dairy
Farmers to Winemakers

MASSEY DACTA
SAUVIGNON BLANC,
MARLBOROUGH, 2019,
LOT 1546

Wendy and Owen Glover, fourth-generation farmers,
were among the first to plant grapes on their farm in
Marlborough’s Dillon’s Point in New Zealand in 1988.
25 years of experience as a national and international wine judge.
He is dedicated to quality wine, both as a winemaker and as an
enthusiastic wine imbiber. His winemaking philosophy? “Listen to
your environment, understand your surroundings. You are there to
make a sensual medium so that your customer can see the
vineyard through this lens.”
The farm is 65 ha in size, of which 50 are dedicated to grapes such as Sauvignon
Blanc, Chardonnay, Pinot Gris, Riesling and Pinot Noir. Choosing these grapes was
influenced by a well-known and powerful Māori concept, Turangawaewae. “It’s all
about listening and understanding where you stand, your sense of place. (…) For us,
these varieties are ones we feel are a pure expression of where we stand on this
land,” says Ben.
Organically farmed, Massey Dacta wines
are a true expression of authentic rural
farming that chooses family over
corporations. The Glover family are
advocates for sustainability and mindful
consumption.
When Owen Glover took over the dairy
farm in his early twenties, he always
made sure that the family was running a
sustainable operation while maximizing
the potential of the land. After 20 years,
he saw an opportunity to switch from
dairy farmer to grape grower. He had a
feeling that his land had the potential to
produce world-class wine. He made the
shift by selling the dairy herd and
planting grapes in 1985.
Today, Ben Glover, his oldest son, runs
the family winemaking operation, Glover
Family Vineyards, along with his wife
Susie and his youngest sibling, Jack
along with his partner Georgie. Ben
completed a post graduate diploma in
viticulture and winemaking and has over
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When asked if the family has any regrets in moving from dairy farming to winemaking,
Ben quickly answers: “Why would we? We all know wine is much better for you than
milk, and the Marlborough region is the premier New World Wine region globally.”
For more information about Ben Glover, read his interview in the blog section of our
website at opimian.ca/blog/masseydacta

MEMBER STORY

Tasting New Zealand
Marie Walsh, member from Nova Scotia

New Zealand is a beautiful country and the home of that wonderful
Sauvignon Blanc, for which I’ve had an affinity for years. My husband
and I decided to take a trip in May 2019 and visit some wineries.

We discovered the island of Waiheke,
just a 35-minute ferry ride from
downtown Auckland. The island has
over 20 wineries and we visited four of
them: Stonyridge Vineyard, well-known
as a pioneer winery, Rangihoua Estate
and its award-winning olive oils, Batch
Winery, where Opimian producer Dan
Struckman is a winemaker, and finally
Mudbrick Vineyard.
The next wine region we explored was
Marlborough. We arrived early
afternoon and were directed to a place
called the Wine Station in Blenheim,
which had over 80 wines set up in
tasting stations. The following day we
toured the iconic Cloudy Bay winery, as
well as several other smaller family-run

estates. A seafood cruise through the
Marlborough Sounds rounded off the
day. Fresh clams, smoked salmon,
mussels and a crisp Sauvignon Blanc
were on the menu.

SUNNYCLIFF ESTATE
SAUVIGNON BLANC,
MURRAY-DARLING,
2019, LOT 1567

To wrap up the trip, we toured four
wineries near Christchurch: Pegasus
Bay, Terrace Edge, Greystone and
Waipara Springs, where we had lunch.
It consisted of cured meats, salad,
tempura veggies and of course, wine!
There is much more to explore in New
Zealand, and it may not be our last trip
to that beautiful country. It is a fabulous
choice for a vacation. The people, the
food, the wine and the scenery all made
for a wonderful experience.
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COMMUNITY

A Lamb Tale | Make Way for Muttons!
In New Zealand, 27.6 million sheep live
alongside 4.8 million people. The numbers
are only part of the story.

There once was a lamb who landed in
Nouvelle France by boat in 1664. The
lamb (let’s call him Lamby*) was
brought overseas from Europe with
some other sheep in order to clothe and
feed the growing population of settlers.
Fortunately, Lamby was a ewe-lamb, or
female, so was not slaughtered to feed
the humans, but was shorn instead
each spring for her luscious wool.
Lamby had babies, who had their own
babies, who had their babies… and
eventually the sheep population in
Canada reached one million. That’s one
sheep per 37 Canadians. Compare that
to our 12.5 million cattle. Apparently, we
Canucks don’t eat much mutton.
Another lamb, let’s call him Baa*, was
born en route to New Zealand from

Australia in 1864, along with a contingent
of 13,000 other sheep. Because there
were and still are no sheep predators in
New Zealand, Baa lived to the ripe old
age of 19 years (about 95 human years).
His and his ram bros’ offspring reached
70 million head in the 1970s, but that
number has since dropped to 27.6
million. That’s ten sheep for each and
every Kiwi! Clearly, New Zealanders love
their lamb. Of those millions, 24 million
Baas and Lambys are exported every
year for the delicious lamb chops, saags,
stews and carrés d’agneau the rest of the
world consumes.
Canada actually imports over half its
lamb meat from New Zealand. However,
lamb is becoming much more in
demand here. Maybe Canadians should

give New Zealand some competition,
ditch the cattle and raise more sheep.
Sheep are very eco-friendly. They eat
any kind of foliage, weeds and scrub,
and are easy take care of. Only a couple
acres of land are needed to
accommodate a flock of 300. An added
plus: their manure is perfect for
fertilizing that lawn they’ve just
“mowed” gratis for you.
Mark Ritchie, a native Kiwi now living
in Canada, is trying to encourage
Saskatchewan’s 1,100 sheep producers
to expand their flocks. He warns,
however, “When you first start a farm
(in Canada) you get a year or two before
the coyotes find out about you.” Note to
future Canuck shepherds: get a
ferocious, furry Fido to protect your flock.

*Lamby and Baa were not real sheep, but outside their
personal stories, the rest of this article is factual.

*Lamby and Baa were not real sheep, but outside their personal stories, the
rest of this article is factual.
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FOOD

Instant Pot Lamb
Tagine with prunes
and chickpeas
Sam Harrop has suggested pairing
his wines with New Zealand’s bestknown meat. We have recreated a
lamb tagine recipe that would be
perfect for a relaxing night at home.
If you don’t have an Instant Pot, no
worries—a Dutch oven works just
as well. Bon appetit!

Ingredients
• 3 tbsp (45 ml) olive or avocado oil or
butter, divided
• 2.5 lbs (1.5 kg) leg or shoulder of lamb
cut into 1-inch cubes
• Salt and pepper
• 1 cup pitted prunes
• 3 cups (750 ml) boiling water
• 2 bags Earl Grey tea (or any black tea)
• 1 tbsp (15ml) honey
• 1 large onion, diced
• 4 garlic cloves, crushed
• 1 tbsp (15 ml) ground ras-el-hanout
• 1 tsp (5 ml) ground ginger
• 1 tsp (5 ml) curcuma
• 1 cinnamon stick
• 1 or 2 carrots, sliced
• 1 tbsp (15 ml) preserved lemon
• 1 large can chickpeas
• Garnish: Sesame seeds or toasted,
sliced almonds and fresh mint

ENJOY WITH SAM HARROP’S
ONETANGI SYRAH, WAIHEKE
ISLAND, 2018, LOT 1552

Preparation
1.		 Turn on Instant Pot* and set to sauté function.
2.		 Heat 2 tbsp (30 ml) oil or butter and sauté meat,
a bit at a time. Leave enough room in your IP so the lamb
browns, rather than boiling in its own juices.
3.		 Season each batch with salt and pepper. Set aside.
4.		 While cooking meat, soak prunes in boiling water with
Earl Grey tea and honey for maximum of 5 minutes.
5.		 Drain prunes and reserve for liquid.
6.		 Add remaining oil and soften onions and garlic.
7.		 Add ras-el-hanout, ginger and curcuma.
8.		 Sauté 1 more minute until fragrant.
9.		 Deglaze with tea and prune liquid by scraping bottom of IP.
10. Add meat back in, plus carrots and cinnamon stick.
11. Cover and set pressure cooker on high for 30 minutes.
12. Let pressure release naturally (15-25 minutes) — you
may finish manually.
13. Add preserved lemon, chickpeas and prunes to IP. Stir well.
14. Press sauté button again to bring everything to boil.
15. Let simmer 5-10 minutes so sauce thickens a bit with
evaporation.
16. Serve tagine with Israeli couscous and sprinkle with
toasted almonds or sesame seeds and mint. Serves 6.
*For those without an Instant Pot, cook lamb in Dutch oven at 325ºF for
2 hours. Cover for first 90 minutes. Remove lid for last 30 minutes, adding
prune mixture, preserved lemon and chickpeas.

vinoetcetera |

NOVEMBER 2019 |

9

ESCAPES

Margaret River |
Cooling Down in
Western Australia
Some 14,000 kilometres separate
the continent island of Australia
from Canada. In terms of size,
population and society, many
parallels can be drawn between
our two countries. However,
when it comes to climate, there is
no comparison—the weather is
much more pleasant down under!

THE LONE QUINCE
1925 SAUVIGNON
BLANC SEMILLON,
MARGARET RIVER,
2018, LOT 1595

For two centuries, Australia has been able to adapt to the needs of the
vine to get the most out of it. In fact, the country produces nearly 800
million litres of wine per year and ranks eighth amongst the world’s
leading wine producers. But things are not all rosy; Australia has been
hit hard by climate change and is facing serious drought problems.
This has strongly encouraged the industry to explore cooler and
wetter regions in the country.
In the 1960s, development efforts began focussing on one region
that would quickly become one of the jewels in the crown of Australian
winegrowing industry: the Margaret River region.
Bordered by the Indian Ocean to the north and west, and by a
forest of giant Eucalyptus (Karri) to the east and south, the
Margaret River region is dotted with “boutique wineries” (small
wineries), which, thanks to the Mediterranean climate and strong
oceanic influence, have specialized in the production of the main
grape variety, Cabernet Sauvignon.
Nestled in the most southwestern part of Australia, a three-hour drive
from Perth, the region has become in 40 years the driving force behind
the development of Western Australia’s wine industry. Today, the state
produces 5% of all Australian wine, and Margaret River alone accounts
for 2%. Even more impressive, this region produces 20% of Australia’s
premium wines. The region’s stable and mild temperatures contribute
to the production of wines with consistent quality.
From this terroir emerge the most complex and refreshing
Cabernets in Australia. But the region does not only focus on
Cabernets and reds. Indeed, Chardonnays with very interesting
ageing potential, solid Shiraz or lively blends of
Semillon/Sauvignon Blanc complete the region’s
portfolio of wines, which stands out for its quality,
quantity and, above all, its potential.
Let’s not forget that this wine Eldorado is also a
surfing paradise, so why not combine the two
activities on your next journey?

ATTICUS THE FINCH
COLLECTION, RED
BLEND, MARGARET
RIVER, 2016, LOT 1598
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TASTING NOTES
BRIAR RIDGE OLD VINES
SHIRAZ, HUNTER VALLEY
AND ORANGE, 2017, C244,
LOT 8800
2017 VINTAGE NOW
AVAILABLE, C271, LOT 1590

BRIAN PRITCHARD,
AREA REPRESENTATIVE,
OKANAGAN

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.

My wine cellar strategy is to purchase wines
with significant cellaring potential and the
Briar Ridge Old Vines Shiraz is one that I’ve
been buying for a decade now. When an old
friend visited us in Kelowna, I decided to see
how my 2014 vintage, rated M6 D7 2017-2022,
was progressing now that we were in the
middle of its optimum life. I found it had a bit
of an edge when I opened it, so I decanted it.
That was a big improvement, and it continued
to improve as it breathed. It’s good now, but I
know that it’s going to be even better in 2022!

OUR
SUGGESTIONS

TODD MCLEAN,
AREA REPRESENTATIVE,
PRINCE EDWARD ISLAND

K1 BY GEOFF HARDY,
SAUVIGNON BLANC 2015,
C236, LOT 8331
2019 VINTAGE NOW
AVAILABLE, C271, LOT 1581

CARL COMEAU AND
CAROLYN WELLS,
AREA REPRESENTATIVES, QUEBEC

At the end of summer, whenever we can
enjoy one more dinner on our deck, we love
to grill local rainbow trout and vegetables,
pairied with the award-winning K1
Sauvignon Blanc by Geoff Hardy. The wine
has a beautiful, vibrant, tropical nose. It is
crisp and refreshing with notes of pineapple
and a lingering, smooth finish. Our whites
are not cellared very long, but this wine will
progress nicely for a few years. Great to
enjoy when you want summer to last a few
more days. Add a little music from Rob
Lutes to enjoy a perfect evening.

I have become a huge fan of Bordeaux
blends over the last few years and was
curious to compare the NZ blend to
some of my other favourites. I tasted
this wine with friends after decanting
for just over an hour. It was understated
on the nose and relatively delicate on
the palate. The Cabernet Franc was
quite prominent and made this an
extremely unique wine compared to
other Bordeaux-style wines I have
enjoyed. We paired it with local PEI
cheeses, which I found to be a perfect
complement. It is ready to drink now,
but should also develop a bit more over
the next year. An elegant wine for both
Bordeaux lovers looking for something
a little different or for those who enjoy
Cabernet Franc.

GRAND AMATEUR MERCHANT, CABERNET
FRANC, CABERNET SAUVIGNON AND MERLOT,
HAWKE’S BAY, 2016, C253, LOT 9428
2018 VINTAGE NOW AVAILABLE, C271, LOT 1553
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CONNECT WITH THE FASCINATING WORLD OF WINE
Opimian is Canada’s largest private and non-profit wine club.
With privileged access to the best winemakers in the world,
Opimian offers its members unique wines not found anywhere else
in Canada. We guarantee the quality of our wines, as they are all
tasted and approved by Jane Masters, Opimian’s Master of Wine.
This magazine is a companion to Cellar Offering C271.

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

