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Carol Fitzwilliam was recently named President and 
Chairperson of the Board of Directors. She has been on 
Opimian’s Board since 2017. She is a retired member of 
the Quebec Bar, a certified director (ICD.D) and a member 
of the Institute of Corporate Directors. Welcome, Carol!

EDITORIAL

From Opimian’s New Chair 
Carol Fitzwilliam, Chairperson of the Board

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.  
Printed by Imprimerie L’Empreinte
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Opimian Wine Club is one of the great 
treasures of my life. My husband Frank 
and I joined Opimian almost 15 years 
ago, and from the beginning we 
subscribed to the Founders’ Choice 
wine program. We had always been a 
wine-drinking family, but we were ready 
to try better wines. Neither of us knows 
much about wine, but we know when we 
get one we really like. For us, Founders’ 
Choice is a gift that keeps on giving! 
Also, relying on Jane Masters MW’s 
tasting notes, we have chosen wines of 
significant breadth and diversity that 
have expanded our experience and 
enjoyment. Both Frank and I are quite 
content to continue to let Jane improve 
our wine palates! 
Throughout my law and business career,  
I have served on boards of directors of 
community organizations, educational 
institutions and crown corporations. While 
each board presents unique challenges, 
the best boards are those that bring 
together people of diverse skills who work 
collaboratively to ensure the organization’s 
future strategic success. The Opimian 
board shares the qualities of the best 
boards, bringing dedicated and 
hardworking members with a wide range 
of professional experience, and who 

volunteer countless hours to guide 
Opimian’s future. We have challenges,  
but we are addressing them one by one, 
and along with Opimian’s dedicated and 
enthusiastic staff, we are seeing progress. 
The future success of Opimian lies in 
our ability to engage the next generation 
of wine lovers. Today’s wine lover has 
multiple options and channels for 
purchasing good wine. However, how 
many can say on any day of the week, 
“tonight’s wine was chosen by a Master 
of Wine”? Or, where else can one enjoy 
such good value with unique and 
exclusive wines from small vineyards 
worldwide? 
Our children, Emma and Daniel, have 
grown up with Opimian and understand 
why we love it. This year we offered 
them a membership and a 
subscription to the Discovery  
program, which they will share.  
I suspect that as their palates  
evolve and their lives mature,  
they will also be avid  
ambassadors for Opimian. 
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Minerality is increasingly sought by winemakers and 
used as a wine descriptor. But what do we actually 
mean by minerality? There are many different minerals, 
but who knows what each smells and tastes like? 

The tastes of mineral waters vary according 
to their natural composition of calcium, 
magnesium, potassium, sodium, 
bicarbonate, iron, zinc and other minerals. 
Wine contains low quantities of these same 
minerals, so it may sound logical that these 
contribute to a wine’s taste. However, wine is 

a far more complex matrix, containing many hundreds of 
compounds in an essentially acidic alcohol solution. Wine is 
acidic due to the natural presence of tartaric acid in grapes. 
Alcohol from the alcoholic fermentation gives a sweetness and 
viscosity. Some wines have residual sugars, glucose and fructose, 
adding sweetness; red wines contain tannins coming from grape 
skins, seeds or maturations in oak, which add bitterness and 
structure. It is the interaction of all of these aspects and their 
relative proportions that together make up a wine’s taste. 
Certain flavours are attributed to particular grape varieties.  
For example, blackcurrants are associated with Cabernet 
Sauvignon, gooseberries with Sauvignon Blanc. Specific 
compounds responsible for these flavours have been identified 
and are naturally found in wines and in the fruits. Using them as 
descriptors makes sense. 
It is much less clear which compounds are responsible for 
conferring mineral characters in wine. Wines can be said to have 
a flinty or wet stone character. Some wine professionals purvey 
the idea that this comes from minerals present in a vineyard’s 
soils and bedrock, which are absorbed by the vines to directly 
influence a wine’s flavour. Certainly, winemakers find that certain 
soils produce specific flavour characteristics; however, there is no 
scientific evidence to support the assumption that a soil’s 
minerals are directly responsible for flavour. 
Minerality is often attributed to wines from cooler climates with 
naturally higher acidity levels. Chablis wines are said to have a 
taste of gunflint, sometimes described as steely. The Chablis 
appellation is certainly defined by its Kimmeridgian clay 

limestone soils, but also by its northern location. Attractive struck 
flint or matchstick characters sought by winemakers are 
attributed to volatile sulphur compounds. If these same 
compounds are present in high levels, the wine is faulty. As 
Riesling wines age, they can develop a diesel or mineral 
character due to 1,1,6 trimethyl-1,2-dihydronaphthalene known 
as TDN. In young Riesling wines, TDN is bound in a non-aromatic 
form. As the wine ages, the aromatic form with a sensory 
threshold of 2 micrograms/litre is released. In old Rieslings, TDN 
levels can reach over 25 times that amount. TDN has also been 
found to be present in wines made from Chardonnay, Sauvignon 
Blanc, Pinot Noir, Cabernet Sauvignon and Cabernet Franc at 
levels close to the sensory threshold. While less distinguishable, 
it is likely to contribute to the flavour of these wines. The 
appealing smell of fresh rainfall is due to geosmin, an organic 
compound which has an aroma of freshly tilled soil and an earthy 
flavour like beetroot. In wine, this is actually considered a fault.
Essentially, I suggest considering minerality as a generic term— 
the anthesis of fruitiness, which adds another dimension to a wine. 
Whatever the component responsible, it should not dominate but 
should add to a harmonious whole, making it more interesting.

MASTER PIECE

What is Minerality? | A Little  
Lesson in Chemistry
Jane Masters MW is Opimian’s Master of Wine

SAINT-BRIS 
SAUVIGNON, AOC, 

2018, LOT 1783

BOURGOGNE 
CHARDONNAY, 
AOC, 2018, LOT 1785



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

The direct contact with a special consumer 
and being part of a community that asks 
for quality and a true relationship. We love 
feeling part of such a community.

2. HOW DID YOU START YOUR WINE 
JOURNEY? 

The passion was passed down to me from 
my father, who bought his first wine estate 
in Tuscany in 1981.

3. HOW HAS THE ITALIAN WINE INDUSTRY 
EVOLVED SINCE YOU STARTED MAKING 
WINE? 

When my family bought the ancient 
property of Castagnoli, the Italian wine 
industry was based on simple wines with a 
few exceptions. We were the so called 
“white flies” in a world where the wicker 
wine bottle was the key player. Since then 
the entire world has changed enormously. 
The wicker bottle is now sold as a souvenir 
of the past and the Chianti Classico name 
is a guarantee of excellence.

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

San Sano has always played a special 
role in my heart, however today I am 
very fond of two special wines: Notte 
Tempi and Tempi. The first is a golden 
natural wine, harmonious and soft. We 
only produce 600 bottles. Tempi is a 
Chianti Classico, made through an 
ancient process in amphora. We 
produce around 1,000 bottles.

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

I would likely be a writer or a philosopher.

6. WHAT DO YOU ENJOY MOST ABOUT 
YOUR JOB? 

I love seeing how life ripens into the 
grape and how, through our work, it is 
made into wine to be preserved, through 
ageing, for decades.

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

Of the many traditions, likely the most 
important to me is harvesting by hand. It 
allows our eyes to choose the best fruits.

8. WHAT IS THE BEST WINE YOU’VE EVER 
TASTED? 

Besides Sangiovese, I love Pinot Noir, 
and the wine I have in mind is Chacra 
Pinot Noir Cincuenta y Cinco Patagonia.

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

Reading, watching movies and travelling.

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

Chianti Classico.

11. WHAT UP-AND-COMING WINE REGION 
WOULD YOU RECOMMEND TRAVELING 
TO? WHY? 

Tasmania is very attractive to me, and 
Pinot Noir is becoming an important 
grape variety in that region.

12. YOUR FAVOURITE BOOK OR MOVIE? 

The Count of Monte Cristo for a book and 
Goldfinger for a movie.

13. WHO IS A PERSON YOU ADMIRE? 

My father.

14. RED, WHITE OR ROSÉ? 

All of them, depending on the situation.

15. DESCRIBE YOUR PHILOSOPHY IN ONE 
WORD OR SENTENCE. 

Give your best, live with passion.

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

My first trip to New York was as a wine 
producer in 2009. I was just 18 with no 
idea of what importance wine had in the 
world.

17. WHAT’S THE BEST ADVICE YOU’VE EVER 
RECEIVED? 

Do not base your decisions on the 
advice of those who do not have to deal 
with the results.

18. IF YOU COULD DESCRIBE YOUR 
OUTLOOK ON CREATING BEAUTIFUL WINES 
IN ONE SENTENCE WHAT WOULD IT BE?

Commitment, perseverance and 
sustainability.
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Alessandro Angelo Calì (pictured on right) lives 
between his hometown of Milan and Castagnoli, 
Siena, Tuscany, 115 miles north of Rome. After 
obtaining a philosophy degree, he did an MBA at 
Bocconi University and soon followed his father 
into the management of the wineries along with 
his brother Francesco. 

Q&A

Alessandro Calì
Alimenta SRL

SAN SANO CHIANTI 
CLASSICO RISERVA, 
DOCG, GUARNELLOTTO, 
2016, LOT 1778
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On a trip to Italy, my wife Angela, our sister-in-law 
Linda and I visited two Opimian producers in Sicily and 
Verona: Alimenta and Ca’ La Bionda, where we were 
welcomed in true Italian style. 

While in Sicily, we were privileged to have Opimian arrange a 
private vineyard tour at the Alimenta SRL Poggio Graffetta 
estate winery near Ispicai. We were met by the team: 
Alessandro, from the owner’s family; Rolando, the director; 
Angelo, who arranged our tour; and Vincenzo, the local 
vineyard manager. All but Vincenzo had traveled from Tuscany 
for our visit. 

The vineyard is a 17th-century Italian estate with the ruins of 
the mansion still on site. After a visit to the vineyard and much 
information about the types of grapes, soils, care needed, 
future plans, etc., we were taken to an exquisite tasting and 
lunch at an excellent seafood restaurant. Their wines were 
extremely enjoyable and although I lean toward red wines, I 
very much appreciated the white Grillo. 
The Nero d’Avola has become one of my favorite reds, as well as 
the Syrah with its peppery notes, and also Hyspa, a blend of older, 
favourite grapes—they all made for an excellent afternoon. The 
three of us agreed that we had never experienced a more 
generous welcome and tour with such exceptional wine and food. 
Their hospitality was very appreciated. 
We also had a wonderful winery tour at Ca’la Bionda near 
Verona in the Valpolicella commune of northern Italy. Our 
hostess Valentina was knowledgeable and charming. We 
tasted several of their wines and toured the winery and cellars. 
It is quite the modern operation, yet still follows the family 
traditions. Highly recommend!

YOUR STORIES

Warm and Welcoming Italy
Douglas Einarson, member since 1982 from Victoria

MALAVOGLIA, 
VALPOLICELLA 
RIPASSO CLASSICO 
SUPERIORE, DOC, 
CA’ LA BIONDA, 
2017, LOT 1757  

Ed note: Although Alimenta does not present their 
Graffetta wines to Opimian anymore, you can still enjoy 
their delicious Tuscan wines in the current Offering!
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Who doesn’t love pasta, a versatile dish perfect for 
weeknight dinners and meatless Mondays? In this 
recipe, we provide pro tips to prepare this dish as if it 
were served in a restaurant. We use cremini or white 
button mushrooms, but if you’re feeling fancy, switch 
for wild ones like chanterelles, porcino or morels. 
 

TIRTEO BARBERA D´ASTI 
SUPERIORE, DOCG, 
TENUTE NEIRANO, 2018, 
LOT 1760

Ingredients
• 1 lb (454 g) linguine
• 3 tbsp (45 ml) olive oil and a bit more  

to drizzle when serving
• 227 g cremini mushrooms, sliced
• Salt and pepper
• 1 tbsp (15 ml) butter
• 1 shallot or half onion, chopped
• 3-4 garlic cloves, crushed
• 1 cup (250 ml) white or red wine
• 1 jar (about 600 ml) of commercial 

marina sauce 
• 1 cup (250 ml) fresh basil
• 1 cup (250 ml) grated parmesan cheese

Directions
1.  In 16 cups water, add 1 tbsp (or 1.5 tbsp Kosher salt) for  

1 pound of pasta. Do not add oil to water, which prevents 
sauce from coating noodles properly. 

2.  Bring to boil according to package instructions until al 
dente. Pasta should feel undercooked, but will continue to 
cook in the tomato sauce. 

3.  Drain, keeping 1 cup of pasta water. 
4.  Heat olive oil in large skillet over high heat, add 

mushrooms and cook until golden. Do not stir mushrooms, 
so water evaporates.

5.  Once mushrooms are cooked, add salt and pepper. Reduce 
heat to medium. 

6.  Add butter, shallots and crushed garlic to mushroom 
mixture and let cook until fragrant. 

7.  Deglaze with wine and let simmer over medium heat until  
alcohol evaporates. 

8.  Add marina sauce and cook 5 - 10 minutes. Stir in pasta.
9.  Remove from heat and toss ½ cup basil and parmesan. 

Remove the garlic cloves if you wish. To loosen pasta a bit, 
add reserved water.

FOOD

Weeknight Mushroom 
Linguine with Tomato 
Sauce

To plate like a pro 
Use a small meat fork and ladle. Twist pasta with fork 
inside ladle until nest is formed, then plate. Drizzle with 
good quality olive oil, toss with leftover basil and 
parmesan. Finish with fresh pepper.
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Were you aware that grapes existed on Sicily before man 
ever stepped foot on this magnificent Italian island? Vines 
have been growing on the slopes of Mt. Etna, an active 
stratovolcano, since before 20,000 BC. 

DID YOU KNOW?

Lava Vines | Sicily’s Mt. Etna 
Volcano

It was between 1,800 and 500 BC that 
the Greeks, who occupied Sicily at the 
time, cultivated the local vines to 
produce “Grechetto”, now known as 
Grecanico, a grape still found on Mt. 
Etna. Sicily was Italy’s breadbasket for 
much of history, thanks to the volcanic 
soil that was worked into the 
surrounding land. 
However, the majority of agricultural 
vegetation cannot survive in the churning 
lava-based rock on the slopes, but grape 
vines—with their parasitic qualities—do 
extremely well in this appellation. The 
incredibly rich, volcanic rock creates the 
many flavourful wines grown here. In 
fact, more wine is produced in tiny Sicily 
than in all of Australia! 
Planted in the mineral soil between 450 
and 1,100 meters on the eastern slopes 
of the volcano, the vines thrive in the 
cooler air and intense sunlight reflected 

off the Mediterranean. Mt. Etna’s 
semi-circular shape creates a protective 
shield from the intense Sirocco winds 
that rise up from the Sahara, especially 
during summer. The volcano’s unique 
contour also creates numerous 
microclimates, offering winegrowers an 
abundance of planting choices. It might 
be 45ºC at sea level, but on the slopes 
it’s a much cooler 25, allowing for a 
longer cultivation period. 
Local grape varieties include Nerello 
Mascalese, Nerello Cappuccio, 
Carricante, Catarratto, the most popular 
grape, as well as the indigenous Minella 
Bianca. The mixture of lava, ash and 
sand produces wines that are mineral, 
spicy, complex, yet surprisingly not 
heavy; “rustic” is the word often used to 
describe them. Our conclusion? Sicilian 
wines are simply sumptuous!

COLPASSO NERO 
D’AVOLA, DOC SICILIA, 

2019, LOT 1742

Mt. Etna



DID YOU KNOW?

Spumante | 
Sparkling,  
Italian-style

DEA DEL MARE PROSECCO, 
DOP, EXTRA DRY, VINO 
SPUMANTE, LOT 1738
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Did you know that there are 
several types of Italian sparkling 
wines to discover? In Italy, 
sparkling wines are grouped 
under the term “Spumante”. 
Throughout Opimian’s past 
offerings, many of them have 
been introduced and as the 
popularity for bubblies increases, 
you can be sure that there will be 
more to come!

MÉTHODE CLASSIQUE  
VS. MÉTHODE CHARMAT

Before we get into the various types of 
Spumantes, it’s important to understand 
that there are different winemaking 
processes for sparkling wines. Two of 
these are popular in Italy. The first is the 
Champagne or Champenoise method, 
also known as the Méthode Classique, 
where wine is fermented twice—first in 
barrel, followed by fermentation in 
bottle where yeast, nutrients and sugar 
are added. 
The Charmat method or Metodo 
Martinotti is done through a single 
fermentation. This method requires the 
wine to be fermented in stainless-steel 
pressure tanks, where sugar and yeast 
are combined. Once the sugar evolves 
into alcohol and carbon dioxide, the 
yeast is filtered and removed and the 
wine is bottled. It is a more economical 
winemaking process. 
To better appreciate these methods, 
we’ve created this guide to help you 
understand the five main Italian 
sparkling wines. 

PROSECCO DOC

Probably the most popular of the Spumantes, it is 
originally from the Valdobbiadene region in Veneto, 
northeast of Italy. It is named after the village of 
Prosecco and uses the Charmat method, with at 
least 85% Glera grapes and other varietals. Among 
the Prosecco DOC, if you are looking for an 
exceptional wine, seek out the Prosecco Superiore 
DOCG, a sure bet when it comes to the finest 
sparkling wines.

LAMBRUSCO

If you wish to take a break from the 
ordinary, this red sparkling wine is a 
must! Produced with mostly indigenous 
grapes using the Charmat method, this 
bubbly surprises with its versatility. 
Varying in style, this Spumante is 
available in either a dry, sweet and light, 
or bold profile. Lambrusco is a very old 
wine that used to be produced by the 
ancient Etruscans—centuries of 
expertise in your glass! 



MONFORT BRUT, 
METODO CLASSICO, 
DOC TRENTO, LOT 1753
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FRANCIACORTA DOCG FROM LOMBARDY IN MILAN 

Parisians may have Champagne, but the Milanese have 
Franciacorta! This wine, produced on the southern shores 
of Lake Iseo, shares the most similarities with the 
Champagne terroir. It is important to note that it also uses 
the same winemaking technique, the Méthode 
Traditionnelle, as well as some of the same grapes: 
Chardonnay, Pinot Noir (called Pinot Nero in Italy) and Pinot 
Blanc (Bianco). Worth a detour for any sparkling wine lover. 

ASTI FROM PIEDMONT

If you want something softer and lighter, then look no 
further than the famous Asti Spumante. Produced in 
the southeastern part of Piedmont, but mostly 
centered around the towns of Asti and Alba, this is one 
of Italy’s largest appellations. Made from the Moscato 
grape and using the Charmat method, you will find 
these wines to be sweet and low in alcohol, ideal for 
sipping as an apéritif.

TRENTO DOC

Last but not least, the Trento DOC 
is produced in the far north of Italy. 
Using the Méthode Classique, this 
appellation requires the same 
grapes as Franciacorta, but adds 
Pinot Meunier to its mix. The 
particularity of this appellation is 
how strict the requirements are to 
produce it. Indeed, only regional 
techniques are permitted, which 
results in a wine that distinguishes 
itself by its delicate and rich nose, 
followed by an elegant and 
rounded mouthfeel. 

SOLICELLO MOSCATO 
D’ASTI, DOCG, 2019, 
LOT 1759
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For novice wine lovers, understanding French wines and 
regions can be a daunting task. While France is home to many 
wine regions, this Cellar Offering showcases Chablis, a 
well-known historical region located in northern Burgundy.

You probably already know that “AOC” 
(Appellation d’origine controllée) is an 
official certification used to identify the 
region of origin. The Chablis appellation is 
classified according to the type of soils 
and the location of the vineyards, which 
are greatly influenced by the topography. 
If Pinot Noir is the king of Burgundy, then 

Chardonnay is its queen. To be able to use 
the Chablis appellation, wines must come 
from the region, be dry and only use 
Chardonnay grapes. As the Bourgogne 
Wine Board says: “Chablis offers an 
exceptional expression of the varietal with 
wines that are fresh, balanced, mineral 
and appreciated for their purity of taste.”
The Serein River runs through the town 
of Chablis and separates the 
surrounding hills. In the Chablis 
appellation pyramid, at the very top is 
the Chablis Grand Cru. Vineyards are 

grouped on the southwestern slopes of 
the hills, facing the town, and benefit 
from the most sun exposure. As a 
result, they produce the most consistent 
quality wines. 
On the southeastern slopes, Chablis 
Premier Cru vineyards are a bit more 
scattered. They also receive a great 
amount of sun and produce exceptional 
wines. The soils for both Grand Cru and 
Premier Cru appellations are composed 
of Kimmeridge clay, which is made up of 
layers of limestone and clay that contain 
oyster shells. These wines are refined 
and have great ageing potential. 
The last appellation is Petit Chablis. Its 
main difference is due to different types 
of soil. Vineyards are planted on the 
Portlandian soils, which contain more 
limestone and are not so rich in clay and 
fossils. Petit Chablis vineyards are 
located on the plateaux at the top of the 
hills. Planted on the outskirts of the town 
of Chablis, these vines receive less sun 
and are more exposed to the wind. The 
wines produced are fresher, lighter and 
very accessible for everyday drinking.
Opimian producer Lamblin Fils offers a 
medal-winning Chablis, as well as a 
mixed case of Chablis Premier Cru. 
They also produce Saint-Bris, an 
appellation located 13km south of 
Chablis, which has its own style, using 
Sauvignon Blanc grapes. Try these 
wines and experience the Chablis terroir 
in your palate.

WINE TOURISM

What Is Chablis? 

CHABLIS, AOC, 
VIEILLES VIGNES, 

2018, LOT 1786

“SIP CHABLIS AND FEEL THE 
FRESHNESS, PURITY, MINERALITY. 
YOUR PALATE WILL DETECT ALL THE 
FINESSE AND ELEGANCE OF ITS 
FRUITY AND FLORAL AROMAS.”

—Michel Lamblin, Lamblin Fils



Our love affair with Italy started in the 
year 2000, from the dazzling countryside, 
to the heartwarming, passionate people, 
to the local, delicious food and wine. Our 
love affair continues to deepen with each 
visit. We recently tasted the 2010 Chianti 
Classico Riserva Guarnellotto. For our 
first glass I put out a plate of parmesan 
pieces along with truffled honey. The wine 
was complex with a mellow nose of dried 
cherries and red fruit. On the palate it was 
medium to full bodied with a long finish, 
pairing perfectly with the cheese. For 
dinner we had a roasted Tuscan chicken 
dish with fennel and green olives. By this 
time the wine had opened up and the dark 
cherry appeared more noticeable on the 
palate. A beautiful wine for our meal.  

This Nebbiolo-based wine from Piedmont, 
Italy is drinking well and shows the value in 
cellaring these wines. Pale red brick colour 
with edge variation shows age. On the nose, 
fruit notes are secondary to spice and 
leather. On the palate, cherry, plum and 
cranberry, or a local berry we call 
partridgeberry, stood out. This is a well 
balanced wine that’s acidic and medium 
bodied with a medium-length finish. We 
paired it with rolled flank steak with 
mushroom duxelles and garlic rosemary 
potato, but this versatile wine would also 
pair well with a variety of meats and stews.

They say the best wine you’ll ever taste has as 
much to do with the wine as it does with the 
company you’re sharing it with. I was lucky 
enough to share this beautiful bottle of Chablis 
with a group of friends who appreciate both 
quality wine and Chardonnay. This wine is a 
beautiful expression of Chablis—think fresh 
ocean salinity, Asian pear, and lemon pith on 
the nose. Heck, if you’re a parent you might 
even smell the soft floral scent of Pampers 
baby wipes! The nose was incredibly classic, 
but the palate was shockingly rich and round 
to start, making you go ‘mmmm’, and finished 
with a crisp, linear acidity that takes you back 
immediately for another sip. Everyone loved 
the wine and the experience was fantastic. If 
you have this wine in your cellar, drink it now!
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TASTING NOTES

Happy Hour

CASTELLO SAN SANO 
CHIANTI CLASSICO RISERVA 
DOCG GUARNELLOTTO, 2010, 
C247, LOT 8997   
2016 VINTAGE NOW 
AVAILABLE, LOT 1778

2015 LAMBLIN 
CHABLIS PREMIER 
CRU ‘FOURCHAUMES’, 
C247, LOT 8993  
2018 VINTAGE NOW 
AVAILABLE IN MIXED 
CASE, LOT 1787

BARBARESCO, 2010, 
DOCG, COLLECTION 

TERROIRS, CONTI 
SPERONI, C216, LOT 7045

KAREN ETCHES,  
AREA REPRESENTATIVE, 
VANCOUVER ISLAND 

JASON WHELAN,  
AREA REPRESENTATIVE, 
NEWFOUNDLAND AND 
LABRADOR

LEAH REID,  
AREA REPRESENTATIVE, REGINA 

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 



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 C274.


