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As the year comes to a close and 
we get ready to celebrate the 
holidays, we’d like to thank you, 
Opimian members, for your 
continuing support of the Club.

In this edition, Jane Masters 
MW, goes in depth about the 
South African wine industry 
in her Master Piece, and 
explains how some 
winemakers are making a 
difference. Our ARs also had 

the opportunity to visit South Africa and some 
of our producers last year. Peruse their stories 
and be inspired to travel far and wide to meet 
your favourite Opimian producers!
This holiday season, why not treat yourselves 
to some Champagne? With the new reality of 
climate change, growers and winemakers 
have had to adapt and be creative to keep 
producing the festive libation. Celebrate them 
by popping a bottle!
Mark the end of a busy year by indulging in a 
glass of Cognac or Armagnac, travel to Alsace 
with a traditional recipe, Baeckeoffe, and spend 
some time on the Isle of Skye, sipping whisky at 
Pràban na Linne. 
And why not give your friends and family the 
gift of Opimian? You can buy a new membership 
on our website, or, for those who are already 
members, you can give them a gift card for all 
their Opimian needs.
Here’s to us, and we cannot wait to see you 
next year!

The UN agenda is wide ranging, covering 
17 Sustainable Development Goals with 
169 targets which fall into three 
dimensions: economic, social and 
environmental. Basically, all human beings 
should enjoy prosperous and fulfilling lives 
and economic, social and technological 

progress should occur in harmony with nature. 
Grape growing and wine production started in South Africa after 
the Dutch East India Company established a trading post in 
Cape Town under Jan van Riebeeck, who planted the first vines 
there in 1655. The centuries that followed saw colonisation, 
invasions, migrations and wars. Apartheid was implemented in 
1948 with racial segregation, forced eviction of native Africans 
from urban centres, discrimination, violence and denial of 
human rights. This lasted until as recently as 1994.
My first ever visit to the Cape was in the early 1990s. I am sure 
anyone who has been there will agree—it is a most beautiful 
region. Mandela had just been elected, people were jubilant, 
looking forward to an outward-looking future, free of trade 
embargos, discrimination and combatting historic inequalities. 
In my visits to wineries, I came across very few Black Africans 
or Coloured people at all, let alone in senior positions*. After 
decades of discrimination, Black Africans in particular had little 
or no formal education and lacked confidence. Behaviours and 
attitudes were engrained even in the White Africans who wanted 
change. Grape and wine production and sales had been 
controlled by the KWV (Koöperatieve Wijnbouwers Vereniging van 
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On my trip to South Africa last year, I was struck not 
only by the quality of the wines, but by the shining 
examples of Cape wine companies when it comes to 
the United Nations’ Sustainable Development Goals. 

MASTER PIECE

Secrets of South Africa |  
Winemakers Making  
a Difference
Jane Masters MW is Opimian’s Master of Wine
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Printed by Imprimerie L’Empreinte



vinoetcetera  |  DECEMBER 2019  |  3

Suid-Afrika, Afrikaans for Co-operative Winemakers Union of 
South Africa) up until1990 with a focus on brandy production—
less than 30% of the grape harvest was used for wine. There 
were issues in the vineyards with virus-infected plants and wine 
quality generally needed to improve. 
Today, the population is around 57 million people made up of 80% 
Black, 9% Coloured, 8% White and 3% Indian/Asian*. Positive 
affirmation actions and Black Economic Empowerment 
programs have been introduced yet many, mostly black South 
Africans, still live in poverty and many others are frustrated by the 
pace of progress. Yet, I have seen progress on each and every trip 
to the Cape. Wineries are involved in organizations such as 
Fairtrade, which ensure farmers and workers are receiving a fair 
price with a premium which is invested in education, sanitation 
and health care for the community. 
Last year I met white South African Petrus Bosman, whose family 
have resided at Lelienfontein since 1798. Under Petrus, the 
Adama Apollo Trust was founded in 2008. It has transferred a 
26% share of the business to the farm employees—the largest 
land reform in the wine industry to date. I saw first-hand tangible 
benefits of the trust while visiting its school, which looks after 

200 pupils. The trust also provides 
medical care, organises transport and a 
host of sports, cultural and community 
activities for the workers and their 
families. I spoke with Rita Andreas, a 
Coloured lady, born and raiseds on the 
farm, and I realised that it is more than 
these tangibles that are important. It is 
the inspiration, the encouragement and 
the opportunities that are given by the 
likes of the Bosman Family. Rita was a 
general worker who moved up to work in 
the office. Having seen her potential, she 
was given more responsibility and worked 
her way up to become the Head of Human 
Resources and subsequently Chairman of 
the Adama Apollo Trust. She is now a 
local elected councillor. Her next goal is to 
become the Minister of Agriculture for 
South Africa. I wouldn’t be surprised if 
one day she becomes President! 
South Africa also has a strong 
environmental policy. The Cape winelands 
are on some of the oldest viticultural soils 
in the world. The Cape Floral Kingdom is 
the earth’s richest and most biodiverse 
region, with over 9,500 plant species 
alone. South African producers have set 
aside 144,000 hectares as conservation 
land. Climate change, its impact on water 
resources and mitigation are other issues 
the industry is confronting. 
While dealing with all these challenges, 
South African wines have increased in 
quality beyond measure. Vine health has 
dramatically improved, with many more 
world-class wines being produced. All in 
all, the South African wine trade has 
much to be proud of as a force for good 
and a demonstration of what can be 
achieved if there is the will. As I sip my 
next glass of South African wine, I will 
not only enjoy the wine but will think of 
the power of positivity and how we can all 
make a difference. 

*In South Africa, the various ethnic groups are known 
as Black, Coloured, White and Indian/Asian. These are 
not considered derogatory terms within the country.
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In November of last year, Opimians had 
the opportunity to visit Stellenbosch, 
Darling and Elgin Valley in South Africa. 

According to Greg Rinehart, Opimian’s Area 
Representative for Central Ontario, “something 
is happening in South Africa that is unique in the 
wine world. Call it energy, call it creativity, call it 
optimism, call it all three. But it’s apparent to 
anyone who visits the Cape. South Africa holds 
its own with the heavyweights of the wine world, 

and yet much of it is underpriced relative to peers. This Cellar 
Offering is one of my largest purchases of the year and this year 
will be no exception.” Among Greg’s favourites are Bosman’s 
Optenhorst Chenin Blanc, easily voted the number one wine by 
members in last year’s Opimian South African trip; Richard 
Kershaw’s The Smuggler’s Boot Pinot Noir (lot 1622) and his 
Elgin Chardonnay, Clonal Selection (lot 1619), and of course 
Warwick’s legendary Trilogy—read Greg’s review on page 15.
During the trip, Opimians had the opportunity to visit several of 
our suppliers and meet the winemakers who are responsible 
for the delicious wines offered in the current offering. They 
shared their successes and their concerns, particularly during 
the drought that was taking place in the country. As recently 
as last month, South Africa declared several regions disaster 
areas, with quite a few areas having had no rainfall over five 

ESCAPES

South Africa | Producers Dealing 
with Drought
In collaboration with Greg Rinehart, Area Representative, Central Ontario

OPTENHORST 
CHENIN BLANC, WO 
WELLINGTON, 2017 
LOT 1603

years. Last year at Bosman Family Vineyards, the long drought 
had weakened the vines; the harvest was down in terms of 
volume and took place earlier than usual. However, the quality 
remained, and we can taste the results in their wines this year. 
What does this mean for the country’s flagship grape, 
Pinotage? Seventeen million litres of this uniquely South 
African grape variety were exported in 2018. Although the 
harvest yielded fewer grapes, the quality remained optimal, 
proving that this local variety is exceptionally adapted to its 
environment. Try Warwick’s Old Bush Vines Pinotage (lot 1610) 
to taste for yourself!  



Over our week in South Africa with 
Opimian, our days were filled with 
beautiful vineyards, educational tours, 
and delightful social events with  
Opimian producers. The more 
experience I have with winemakers, the 
more I appreciate the smaller producers 
who take great pride in quality-driven 
and sustainable wines.
One of my fondest memories was the 
day spent with Richard Kershaw MW. 
Richard is a legendary winemaker and 
is recognized for the world-class wines 
he creates in the Elgin area of South 
Africa. Both his expertise and ability to 
infuse humour and humility into our 
visit made for truly pleasurable 
learning. Richard spoke to us about the 
care that goes into his product, and 
indicated that “a single barrel will make 
you work as hard as a 30,000 litre tank.”
One of my favourite wines from his 
collection is the Smuggler’s Boot Pinot 
Noir. The clever branding refers to the 
maverick maneuvers that early 
winemakers used in order to attain great 
varietals—even if they were not allowed. 
The 1970s’ embargos facing South Africa 
meant they could not access numerous 
Vitis Vinifera, including Pinot Noir clones. 
The vignerons would travel to Europe, fill 
their Wellington boots with Pinot Noir 
plantings and smuggle the contraband 
vegetation back home. Fortunately, the 
commission eventually approved the 
grape. From then onward, growers 
attained the ability to grow this noble 
grape, and the Pinot plantings increased. 

In Elgin the climate is cool, with 
undulating terrain and sandstone terroir 
that breeds fabulous expressions of Pinot 
Noir. Despite the dry spell that has 
challenged South Africa in recent years, 
Elgin, with 1,000 mm of rainfall per year, 
has not experienced drought and has a 
very sunny, albeit cool climate, influenced 
by the ‘Cape Doctor’, the south-easterly 
wind infamous in Cape Town. 
Pinot Noir has been described as 
elegant, finicky and misunderstood.  
This fruity mix of cherries, strawberries, 
flowers, menthol and herbs is all of that 
and more. You would be wise to have 
this wine well stocked in your cellar.
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South Africa is one of the most beautiful wine regions 
and scenic travel destinations that I have had the 
privilege to visit, with vineyards and breathtaking 
views nestled between mountains and ocean. 

ESCAPES

The Pinot Noirs of Elgin
Heather Downey, Area Representative, Northeastern Ontario

THE SMUGGLER’S 
BOOT PINOT NOIR, 

ELGIN, 2017, LOT 1622



Not so long ago, the greatest concern 
for winemakers in Champagne’s 
northerly latitude was whether or not 
the grapes would achieve full ripeness. 
However, these days, the sense of 
urgency felt throughout the region is 
whether or not the acidity will be 
retained within the crop. Weather 
patterns have a direct effect on the 
balance and character of a wine and  
so it is no wonder global warming has 
growers and producers thinking 
creatively to prevent the demise of 
Champagne’s popularity.
The most obvious observation is that 
with vines budding and grapes ripening 
earlier, harvesting is now carried out 
roughly two weeks earlier than the 
norm. The weather may be out of our 
hands, but there are some things the 
houses can do to regain control.

CHARDONNAY IN DEMAND

Climate change’s effect of lowering the 
acidity in the grapes is a fillip behind a 
frenzy of Chardonnay plantings. At one 
time, Chardonnay held the least 
percentage of vineyard area in 

Champagne. It has now exceeded those 
of Meunier and sits in second place 
behind Pinot Noir. The increasing 
ripeness levels of the red varieties has 
created a preference for Chardonnay-
based wine as it gives Blanc de Blancs, 
as well as blended Champagnes, 
backbone: acidity, linearity, freshness. 
Although it buds early, making it 
susceptible to spring frosts, Chardonnay 
is a vigorous vine, and its characters—
acidic and saline—render it highly 
demanded. Furthermore, its ability to 
age in bottle even when picked early 
makes it a valuable asset for reserve 
wine: an insurance, as it were, come 
bad vintages.

TRICKS OF THE TRADE

As the Champenois are fretting over the 
outcome of wines which are rounder, 
softer, riper—something unheard of 
before—they feel there is less vintage 
variation. Grapes are now ripening fully 
every year, which was not the case 
even a decade ago. As a result, the 
exclusive vintage Champagnes don’t 
quite seem to hold the same recognition 

they once did. Champagne houses are 
now considering placing more effort on 
increasing the quality and marketability 
of their signature non-vintage cuvées—
especially as these can fall more into 
the mid-priced category where 
competing sparkling wines from other 
countries such as Prosecco and Cava 
are gaining popularity.
No- or low-dosage 
Concomitant to global warming is the 
trend for zero-dosage or brut nature 
Champagne. The lengthy traditional 
method production process involves the 
dosage, a topping up of the bottle after 
disgorgement. The dosage is a mixture 
of wine and varying levels of sugar 
which serve to buffer austerity and 
mouth-puckering acidity. Winemakers 
feel that by holding off on the sugar, 
they may expose what vibrancy exists.
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As the icon of bubbly to which all other sparkling 
winemakers the world over strive to replicate, 
Champagne is set apart for many reasons, but its 
enviable acidity and raciness are what stand out. 
What happens when warmer weather is 
diminishing your claim to fame? The Champenois 
are fierce to combat this threat and action has been 
taken both in the vineyard and in the winery.

COMMUNITY

Global Warming in Champagne | 
Affecting a Claim to Fame
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Avoiding MLF
A wine that has fully completed the 
alcoholic fermentation will naturally 
commence a malolactic fermentation 
(MLF), which is rather a conversion of 
acids present in the new wine. Carried 
out by lactic acid bacteria present in the 
wine, this conversion transforms the 
sharper malic acid (also found in 
apples) into the softer lactic acids (also 
found in dairy products). MLF can be 
prevented; however, many winemakers 
encourage this process as it helps to 
soften the perception of sharp acidity. 
Given the current weather patterns, 
many winemakers are partially blocking 
or foregoing this technique all together. 
Magnums
Wine in a 1.5-litre bottle will not age as 
quickly as it would in a 750 ml bottle, as 
there is less of an air-to-wine ratio,  
which is conducive to a slow, gentle 
maturation. As wines age, they 
gradually lose some acidity. Bottling 
reserve wines in magnums is one way to 
retain freshness and provide balance for 
future blends.

Experimenting with other grape 
varieties
The Comité Interprofessionnel du vin  
de Champagne (CIVC), Champagne’s 
governing body, is preparing for the 
worst by developing its own varietal-
improving program, which involves 
crossing existing Champagne grape 
varieties with others. These different 
varieties may possess an inherent 
resistance to disease, late maturation, 
capacity for tolerating the changing 
climatic conditions and/or for their 
beneficial contribution to wine quality. 

DM EMPREINTE, DOYARD-
MAHÉ CHAMPAGNE, 
CHARDONNAY BLANC  
DE BLANCS, VERTUS 
PREMIER CRU, LOT 1663

EB 2014, EXTRA BRUT, 
DOYARD-MAHÉ 

CHAMPAGNE, 100% 
CHARDONNAY, LOT 1667

ANY PROS?

Although these are the cons, in some 
ways this region has been a great 
beneficiary of climate change. Yields have 
gone up 50% in the last twenty years, the 
weight of the grapes has also gone up, 
and the more consistent vintages have 
secured cash flow year-on-year. These 
changes are welcome provided the nights 
remain cool. Moreover, all this goes to 
show just how much a slight temperature 
variation can affect what’s in your glass. 
All things considered, Champagne seems 
to be adjusting quite gracefully. 



OLD WORLD SYRAH NEW WORLD SHIRAZ

Washington State

Northern Rhône

South
Africa

Australia

New Zealand

GSM blends

medium acid

100% Syrah

cool and humid

high acid

spices, licorice,  
jammy black fruit, chocolate

black fruit, violets, licorice, pepper

hot and dry

ageing = more vegetal, chocolate

oak

medium-full body

full body

expressive

restrained

Chile
Languedoc

Petite Sirah
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Depending on the climate in which it is 
grown and the winemaking technique 
employed, the Syrah/Shiraz grape can 
produce an array of wine styles.

DID YOU KNOW?

Syrah vs Shiraz | One Grape, 
Two Different Styles

In France (the Old World), the grape is known as Syrah. 
However, if you find a New World wine also labelled as Syrah, 
this refers to the more restrained, Old World styles whereby 
the grapes are either grown in relatively cooler regions similar 
to the Northern Rhône, its homeland, and/or it refers to the 
winemaking technique(s) traditionally used for French Syrah. 
But in the New World, the grape is mainly known as Shiraz. Here, 
it lets loose, creating wines that are heady and robust. Regions 
most notable for the production thereof are Australia, South Africa, 
Washington State in the US and Hawke’s Bay in New Zealand.
More often than not, oak is used, lending aromas and flavours 
of smoke, toast and/or vanilla. With age, Syrah/Shiraz will 
develop a more pronounced chocolate characteristic, as well 
as vegetal and meaty notes.

If your bottle’s label reads Petite Sirah—this is not Syrah! This is 
a completely different grape which also goes by the name Durif. 
In France, Syrah can be found as a varietal wine in the 
Languedoc and Northern Rhône; however, in the latter, it is 
often co-fermented with a tiny proportion of Viognier. In the 
Southern Rhône, it becomes a blending component with 
Grenache, Mourvèdre and Cinsault. In Australia, it is not 
uncommon to find it accompanying Cabernet Sauvignon. 
No matter where or how this grape is vinified, one thing 
remains true: Syrah has an amazing quality potential which 
contributes to lengthy ageing potential as well. The wines are 
complex, smooth and inviting. It’s no wonder this grape has 
gained such a following over the years.



A still is a device used to separate water and alcohol from a liquid 
and then condense (cool) it to obtain the spirits we all enjoy 
drinking. The initial liquid, intended to be distilled, is first placed in 
the still body and brought to a boil. The steam produced will then 
make its way through the still head, and transferred to the swan’s 
neck to finally reach the condenser where it will be cooled and 
condensed through a cooling coil. The resulting liquid is alcohol! 
This process is the same for all spirits; what changes is the 
duration and number of times the process is repeated. Indeed,  
the more often the process is repeated, the purer and more 
unflavoured the alcohol will be: vodka is the best known example.
What is the origin of the still? Its story is quite surprising. The 
name alembic comes from the Arabic “al’inbïq”. As we know today, 
all the great Eastern empires used distillation a lot, mainly to 
create perfumes, essence or even medicines. However, if the 
etymology of the name can be easily traced back, the origin of this 
device itself is not so obvious. Some sources have determined that 
the still first appeared in Mesopotamia as early as 3500 BC, which 
would imply that the Egyptians, Romans and ancient Greeks all 
used the distillation process in their respective times.
What about whiskies, vodkas, and other spirits? These alcohols 
appeared around the 16th century, when European farmers, having 
produced an abundance of fruit, potatoes and cereals they did not want 
to lose, began to distill them... and the rest, as they say, is history. 
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Vodka, whisky, gin, Calvados, Cognac... these spirits 
can be found all over the world, and throughout the 
great empires. Take whisky, for example, which has 
found its way from Scotland to many countries around 
the world. All these alcohols, however different they 
may be, have one thing in common: they are produced 
by means of a still.

DID YOU KNOW?

Alambic | A Distillery’s 
Best Buddy 

MARQUIS DE SAINT-
LOUP CALVADOS, 
SÉLECTION, AOC 
CALVADOS, LOT 1671

COGNAC CHÂTEAU 
BELLEVUE, VIEILLE RÉSERVE 
NO 1, AOC COGNAC, LOT 1668
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In August 2017, my stepdad, Steeve, and I travel to 
Scotland for hiking and adventure. Roughing it, so to 
speak, and slowly making our way towards the Isle of 
Skye, where we have a task to complete: to take photos 
for Opimian’s Cellar Offering at Pràban Na Linne.

a

MEMBER STORY

A Wee Scottish Adventure on the Isle of Skye
Isabelle Lindsay, daughter of Montreal members 
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MEMBER STORY

A Wee Scottish Adventure on the Isle of Skye
Isabelle Lindsay, daughter of Montreal members 

AN LAMRAIG, 
BLENDED SCOTCH 
WHISKY, LOT 1673



Ingredients
• 1 lb lamb shoulder
• 1 lb beef chuck roast
• 1 lb pork shoulder or cheek
• 5 cloves
• Salt and pepper
• 5 juniper berries
• Fine herbs: rosemary, thyme, bay leaves, sage
• 1 celery branch 
• 2 carrots, chopped
• 4 onions, sliced
• 4 leeks, sliced
• 4 garlic cloves
• 1 bottle white wine
• 4 1/2 lbs waxy potatoes
• 1 cup goose or duck fat (or oil as substitute)
• 1/2 lb thick smoked bacon: do not include in 

marinade
• 1 cup veal stock
• 1 1/4 cup flour
• 7/8 cup water

|  vinoetcetera  |  DECEMBER 201912

Baeckeoffe is a typical dish from Alsace that 
pairs wonderfully with Riesling. The name 
means “baker’s oven”. Traditionally, Alsatian 
women would marinate the dish on Saturday 
night and drop it off at the bakery on their 
way to the Protestant church. The baker 
would bake the dish in his oven. On their way 
home, the women would pick up their warm 
dish and buy bread for their Sunday dinner.

FOOD

Baeckeoffe | Alsace in a Dish

RIESLING, VIEILLES 
VIGNES, AOC ALSACE, 

2018, LOT 1645



Ingredients
• 1 lb lamb shoulder
• 1 lb beef chuck roast
• 1 lb pork shoulder or cheek
• 5 cloves
• Salt and pepper
• 5 juniper berries
• Fine herbs: rosemary, thyme, bay leaves, sage
• 1 celery branch 
• 2 carrots, chopped
• 4 onions, sliced
• 4 leeks, sliced
• 4 garlic cloves
• 1 bottle white wine
• 4 1/2 lbs waxy potatoes
• 1 cup goose or duck fat (or oil as substitute)
• 1/2 lb thick smoked bacon: do not include in 

marinade
• 1 cup veal stock
• 1 1/4 cup flour
• 7/8 cup water

Directions
Make this dish in a Dutch oven.
One day before, prepare the marinade
1.  In bowl, incorporate all meats (except bacon), cloves, salt, 

pepper, juniper berries, fine herbs, celery branch, carrots, 
1 onion, 1 leek, garlic and wine.

2.  Refrigerate overnight.
Following day
3.  Drain meat and filter marinade.
4.  Cut potatoes in thin, 4 mm slices (use mandolin).  

Slice remaining leeks and onions.
5.  Grease dish with goose fat (or substitute). Spread layer of 

sliced onions with some bacon and add potatoes and leeks 
in thick layer (3 cm).

6.  Add drained meats, making sure not to mix them so to 
know which meat is which when serving. For example, 
place beef in middle, lamb to left and pork to right.

7.  Pack well and add rest of bacon.
8.  Repeat potato and leek layer.
9.  Cover everything with filtered marinade and pack well.  

Add veal stock (or water if veal stock is not available).  
It’s now ready for the oven.

10.  Right before baking, make dough with flour and water.  
Form into thick, round noodle shape to place around dish top.

11. Cover dish with lid, making sure it’s airtight—we are using 
the étouffée cooking technique! 

12. Place dish in cold oven and set to 350°F for 1 hour. Turn 
down to 320°F for at least 3 hours (the longer the better.)

13. Serve with green salad and chilled Riesling. Serves 6.
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WET DISH TOWEL AND FREEZER TIME

Simply wet a clean dish towel, wrap your bottle in it, making 
sure the neck is covered as well, and stick it in the freezer for 
10 to 20 minutes. If you want to protect the label, use a freezer 
bag before wrapping the bottle. The cooling will be sped up by 
the evaporation of the water in the freezer. Your bottle will be 
chilled and the wine ready to enjoy! 
This trick also works with wet paper towels, but we like to opt 
for eco-friendlier solutions.
Be careful with this method when cooling a bottle of bubbles: 
if forgotten, the bottle might explode in the freezer.
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An unexpected visitor at your door and nothing in the 
fridge? No need to panic—we’ve got two proven methods 
to cool wine down quickly and serve chilled in no time! 

WINE TIPS

Chill Your Wine – Fast! Got any wine tips for your 
fellow members?  
Share them with us at 
communications@opimian.ca 
and you could be featured in 
Vino Etcetera!

SALT AND WATER IN AN ICE BUCKET

Our second Opimian-approved method is to use kosher salt in 
ice water. Grab an ice bucket or deep mixing bowl, fill it about 
two-thirds with ice, then add some water and a handful of 
kosher salt (iodized salt works too). The salt will lower the 
water’s freezing point, making it even colder. Immerse your 
bottle in the bowl up to the bottle’s neck. Wait 10 to 15 minutes 
and uncork!
Option: stir the water around the bottle or spin it while it is in 
the ice bath to speed up the process.



It’s not every day that I enjoy a digestive 
after dinner. Today is not every day. 
Miriam and I have just finished a lovely 
four-course dinner with our supper 
club, a group of ten friends who enjoy 
fine food, wine and spirits. Following 
this, our 50th dinner together, we 
wanted something special to continue 
the celebration. Enter Opimian’s 
Elisabeth XO Fine Cognac. Ten years in 
barrel make this cognac a standout. 
Rich mahogany in colour, there’s lots of 
vanilla and smoke to enjoy. Life is good!

This wine is an intense ruby red in the 
glass. The bouquet is reminiscent of 
vanilla, blackberries and black cherry. 
At first, the dark berry fruit dominates 
the palate, which is then followed by 
spicy flavours and a grippy tannin that 
adds a complex finish to the wine. This 
is a big wine that would pair well with 
prime rib and should continue to evolve 
and soften nicely over the next 15+ years 
in your cellar.

Everything one would expect from Gewurztraminer: exotic 
and rich. This one is off-dry with a complexity of aromas 
and flavours such as lychee, rose, hibiscus, honey, Turkish 
Delight, as well as an underlying smokiness reminiscent 
of Oolong tea or black Ceylon tea—which may be due to 
the extra four years in bottle. This wine is a medium gold 
colour. It has medium body and a mouth-coating texture. 
The acidity is not high, as expected, and the finish has a 
slight bitterness which is not to its detriment. Very 
alluring, indeed. I’m not going to jump on the Asian food 
bandwagon with this one—I’d suggest pairing it with some 
strong, pungent, slightly sweet cheeses like Parmigiano 
or Époisses, along with some cured meat such as speck. 
Because the wine has a touch of sweetness, it would also 
be the perfect accompaniment to light strawberry 
shortcake. Drink now.
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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.

GEWURZTRAMINER 
MUEHLFORST, HUNAWIHR, AOC 

ALSACE, 2015, C245, LOT 8902

WARWICK 
ESTATE TRILOGY, 
STELLENBOSCH, 2015, 
C263, LOT 1072 
2016 VINTAGE  
NOW AVAILABLE, 
LOT 1612

ELISABETH XO FINE 
COGNAC, AOC COGNAC 
FINS BOIS, C263, LOT 1122  
NOW AVAILABLE, LOT 1669

MICHAEL 
LUTZMANN,  
AREA REPRESENTATIVE,  
SOUTH CENTRAL ONTARIO

GREG RINEHART,  
AREA REPRESENTATIVE, 
CENTRAL ONTARIO

LEAH BEAUCHAMP,  
MEMBER EXPERIENCE ADVISOR, 

OPIMIAN

OUR 
SUGGESTIONS 



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

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 of the quality of our wines, as they are all tasted and 
approved by Jane Masters MW, Opimian’s Master of Wine.

This magazine is a companion to Cellar Offering C272.


