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WE’LL ALWAYS
HAVE FRANCE

EDITORIAL

Bordeaux, Bergerac,
Beaujolais | Name a
Better Trio!
Zoé Cappe, Editor-in-Chief

These three French regions are, of
course, known for their incredible wines,
their fabulous cuisine and their gorgeous
landscapes. It may be some time before
we’re able to travel to France, but at
least we can transport ourselves there
through the pictures and words of Vino
Etcetera and the wines of this Cellar Offering.
Unfortunately, the effects of the coronavirus pandemic on the
wine trade are going to have repercussions for years to come.
More so now than ever before, Opimian’s winemakers around
the world will depend on our wine orders for the health of
their businesses and, indeed, their vines.
In this issue, find out what brother-and-sister team
Sandrine and Jean-Christophe Darriet are currently
drinking, and try your hand at a typical Bordeaux meal with
chef Romain Gruson from Montreal’s ITHQ. Not sure how
to pick a wine? Knowing what to look for on a label is a
good start—learn about it in our Wine Tips. Travel with us
virtually to the vast Bordeaux region, discover the lesserknown Bergerac and taste Gamay from Beaujolais.
Enjoy, and read responsibly!

MASTER PIECE

Wine in the Time of Covid
Jane Masters MW is Opimian’s Master of Wine

Covid-19 has turned lives and livelihoods upside
down. Countries have been in varying degrees of
lockdown. Shops selling essential items are open
with social distancing measures in place, and online
shopping cannot keep up with demand. In most cases
restaurants and bars, which usually represent a
large proportion of wine sales, are shut.
Nature cannot be put on hold. At the start
of lockdown, the Southern Hemisphere
was in harvest mode with grapes being
picked in Australia, New Zealand, Chile,
Argentina and South Africa. Although
social distancing measures were imposed,
the impact on grapes and wine production
has been limited. In the Northern Hemisphere, the growing
cycle proceeds with vineyards sprouting and the usual
concerns about spring frosts. The workforce is reduced as
workers stay at home to look after children or to self-isolate.
Lockdown has severely restricted transport and wine
shipments from regions such as northern Italy.
More wine is being bought for home consumption and online
wine sales have grown. For online businesses, the difficulty
has been in accommodating the increased numbers without
crashing their websites. However, this increase in home
consumption in no way compensates for sales lost from closed
restaurants and bars. The International Organisation of Vine
and Wine (OIV) estimated that the impact on sales of European
wines could lead to a 50% reduction in revenues this year. The
average price paid by consumers for a bottle of wine has
decreased—probably due to people concerned about their
finances and being more careful with their spending. Wine
businesses and vineyards will be affected by reductions in
turnover, margins and profit.
The financial impact on wineries will vary depending on their
customer base. Those heavily dependent on the restaurant
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trade and/or cellar door sales will suffer most. I heard of one
French winery that had not sold a single bottle in over a
month. Wineries that have distribution through alternative
channels are in a stronger position. That is, unless a
government bans all sales of alcohol, as is the case in South
Africa. At the time of writing, not only are South African
wineries contending with harvest and social distancing, no
wine sales are permitted, either at home or abroad. No sales
means no revenue and no cash flow, making it difficult to pay
overhead and staff, potentially leading to layoffs. This in a
country where unemployment and poverty are already high
and where there is no welfare security net. Many live in
cramped township conditions where social distancing is nigh
on impossible. It’s no wonder there have been some
incidences of looting in Cape Town.
The lockdown is having a positive impact on the environment,
with lower pollution levels leading to cleaner, better quality air
and water in many places. This means that for the first time in
30 years the Himalayas can be seen from 100 miles away; in
Venice the water is crystal clear and fish are seen swimming
around; and birdsong and clear blue skies have been noted in
London. This is evidence of the negative impact humanity
inflicts on a daily basis on the environment, as well as on
human health and well-being. Recent reports show a
correlation between air pollution and the regions with the
highest incidences of deaths from Covid-19.
There remains a huge amount of uncertainty about when
lockdowns will be lifted in various areas and on what terms.
When it does, will recent trends in shopping habits become

ingrained or will we revert? When restaurants and bars reopen,
there is likely to be some measure of social distancing leading
to fewer customers. How many venues can make a profit with
half the number of customers? Even when “normalcy” returns,
we will not drink all the wine that was not consumed during
lockdown. This business is lost and there will be a glut of wine.
Some consumers will remain cautious about going out once
lockdowns are over, while others are planning on living life to
the fullest once allowed. If there is a world recession, then
customers that do go out are likely to be more careful with their
money—all leading to reduced trade.
Wine has brought communities together for millennia. Wine
provides valuable jobs and contributes to the culture and economy
in regions where it is made. In France alone there are 85,000
vignerons (winemakers). For many of us, wine is an important part
of a lifestyle that improves our quality of life. For me, having a
cellar of wines to drink has certainly made the lockdown easier!
Online interactions, virtual tastings and wine events have
mushroomed during Covid-19, so I know I am not the only one.
My wish is that for millennia to come, delicious, high-quality
wines will continue to be made and enjoyed around the world,
and that these wines will be made sustainably. In the short
term, times will be hard, and some wine producers and
companies may disappear. But wine producers tend to be a
pretty resilient lot, used to dealing with what Mother Nature
throws at them. As wine drinkers, we can support them as
they grapple with the current situation, apply environmental
lessons learnt and address longer-term existential issues due
to climate change by enjoying a regular tipple.
vinoetcetera |
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Q&A

The Darriet Siblings
Vignobles Darriet

Jean-Christophe Darriet is an engineer who went back to his
winemaking roots in 1999 and became general manager of Vignobles
Darriet in 2008, a vineyard dating back to 1798. His younger sister
Sandrine also returned to the family estate in 1999 after a career in
chemical engineering. She holds a Master’s degree in Wine and Spirits.

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

Opimian is just a fabulous way to
connect with Canadian consumers.
We try to offer Opimian our best values,
our best wines and our new releases.
2. WHEN DID YOU REALIZE THAT
PRODUCING WINE WAS YOUR PASSION?

Our father used to involve us in the
harvest, and we helped out when the
estate was very busy. For us, the harvest
was a big celebration; we kept this joyful
time in our memories and still love it
today.
3. WHICH OF YOUR CURRENT WINES ARE
YOU THE MOST EXCITED ABOUT?

Definitely the Loupiac. We are fascinated
by the miracle that is nature. This wine is
produced from noble late-harvest
grapes. The Botrytis Cinerea (magic
fungus) is developed on the skin of the
berry under very strict climatic
conditions and degrades the skin where
all the aromas are. Normally we would
imagine that the wine from a rotten berry
is a disaster, but it is the opposite.
4. IF YOU WERE NOT A WINEMAKER,
WHAT WOULD YOU DO?

J-C: Researcher in mathematics.
S: Archaeologist.
5. WHAT DO YOU ENJOY MOST ABOUT
YOUR JOB?

J-C: Restarting with different climatic
conditions every year and producing
wine under different circumstances.
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S: Wine offers us a special way to
communicate with people. It is what I
love! Creating harmony with far away
cultures and different people.
6. WHICH WINEMAKING TRADITIONS, IF
ANY, ARE MOST IMPORTANT TO YOU?

The noble late-harvest process: high
risk to produce the best results, with
high aromatic quality.
7. WHAT IS THE BEST WINE YOU HAVE
EVER TASTED?

Château d’Yquem 1990 - Sauternes.
8. WHAT ARE YOU DOING WHEN YOU’RE
NOT MAKING WINE OR GROWING GRAPES?

J-C: Sailing my boat in the Bassin
d’Arcachon.
S: Taking care of my family and visiting
sick people at the hospital.
9. WHAT BOTTLE IS OPEN IN YOUR
KITCHEN RIGHT NOW?

A Malbec from Argentina. We are
thinking about planting Malbec on our
estate, so it is interesting to think about
the varietal characteristics of Malbec.
Deciding to plant a new grape variety is
a long process of brainstorming,
strategizing, testing, measuring and
finally deciding!
10. WHAT IS YOUR FAVOURITE WINE
(EITHER YOURS OR FROM ANOTHER
PRODUCER/REGION)?

J-C: Château de Rouquette 2019
Bordeaux Dry White Sauvignon Blanc.
S: Tokaji 5 Puttonyos from Disznoko
Estate.

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

S: I would recommend visiting the
Stellenbosch region in South Africa,
where I worked 20 years ago. The
freshness of a Hermanus Sauvignon
Blanc tasted close to the Indian Ocean
while surrounded by a beautiful, natural
landscape and animals is something
you will never forget.
12. YOUR FAVOURITE BOOK OR MOVIE?

J-C: The Japanese Manga Marriage “The
Drops of God Final Arc” by Tadashi Agi.
S: The Man Who Planted Trees by
Fréderik Back (a Canadian film!)
13. WHO IS A PERSON YOU ADMIRE?

Nelson Mandela.
14. RED, WHITE OR ROSÉ?

Dry white wine.
15. DESCRIBE YOUR PHILOSOPHY IN ONE
WORD OR SENTENCE.

Humility.
CHÂTEAU
DAUPHINÉ
RONDILLON,
AOC LOUPIAC,
2015, LOT 1922

CHÂTEAU DE
ROUQUETTE,
SAUVIGNON
BLANC, AOC
BORDEAUX,
2019, LOT 1913

WINE TIPS

Bottle Etiquette | How to
Read a French Wine Label
Have you ever noticed how wines from France
tend to have—how shall we put this—rather
stodgy-looking labels? There’s reason for this,
and it has nothing to do with a French lack of
artistic flair.
Ah, the French and their never-ending viniculture rules, which also
apply to wine label design. Yet, once you learn the reasoning
behind the rules, you’ll never need another tasting note to pick out
your next Bordeaux or Burgundy.
First and foremost, because there are over 200 grape varieties
grown in France, French wines are categorized by region, not
grape. This explains why their labels typically do not include the
grape variety. It helps to know which grapes are grown where in
France (see map). Searching for a French Gamay? Head straight
for the Beaujolais section.

MOST POPULAR
GRAPE VARIETIES
BY REGION

Champagne
Pinot Noir, Chardonnay,
Pinot Meunier
Loire
Sauvignon Blanc,
Muscadet, Chenin Blanc

Burgundy
Pinot Noir,
Chardonnay
Beaujolais
Gamay

Bordeaux
Cabernet Sauvignon,
Merlot
Rhône
Syrah, Grenache
Sud Ouest
Malbec

Provence
Rosé blends
Languedoc Roussillon
Grenache, Carignan

When deciphering French labels, some basic knowledge of the
language of Molière will come in quite handy. Here are commonly
used terms to test your high school French:
Biologique: organic
Blanc de Blancs: made with 100% white grapes
Blanc de Noirs: white wine made with 100% black grapes
Brut: dry
Cépage: grape
Chêne: oak
Côte: hill, slope
Cru: growth
Cuvée: tank, but in this case means a specific wine blend
Demi-sec: off-dry
Doux: sweet
Millésime: vintage
Sec: dry
As with great literature, never
judge a French wine by its
label design—judge it by what
its label says. Vive la France!

Alsace
Riesling, Pinot Gris,
Gewürztraminer

Corsica
Red & Rosé
blends

PRODUCER
REGION

APPELLATION TITLE

VINTAGE
WINERY ADDRESS
ALCOHOL CONTENT

VOLUME

VINIFICATION INFORMATION
EDITOR’S NOTE: For more information on
appellation labeling, read our article, “What’s Up
DOC?” on page 5 of April 2020’s Vino Etcetera.
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WINE TOURISM

Wine Is History | Back in Time
to Bordeaux
It never ceases to amaze how closely the history of wine runs parallel
to the history of the entire Western world. Its epic journey has, in
fact, been relentlessly westward, starting from its birthplace in Asia
Minor and then into the Middle East, whence it followed Phoenician
trading routes to encompass the entire Mediterranean world.

Although viticulture had arrived on the Italian peninsula via
the Greeks many hundreds of years before, it wasn’t until the
second century B.C. that Romans imported modern winemaking and storage techniques from Carthage (Tunis in
modern-day Tunisia), just as the Western Roman Empire was
in full expansion. So popular did wine become throughout
Europe that vineyards were planted anywhere propitious to
satisfy the thirsts of local Roman governors, troops, their
subject populations and even slaves, who were kept obedient
by a gourd or two of their own.
This is how the biggest and most perennially successful
wine-growing region in Roman Gaul became the area north
and northwest of the commercial port city of Burdigala. Today
known as Bordeaux, it is situated on the Garonne river, which
flows, along with the Dordogne, into the Gironde estuary.
It was the direct access to the sea that made wines from the
region so exportable and well known, first to Roman Britain
and later on to 12th-century England, when the French and
English were briefly conjoined through England’s acquisition
of the territory of Aquitaine, only to fall apart later during the
Hundred Years War.

THE PERENNIAL SUCCESS OF BORDEAUX WINES
Despite many setbacks (and a few near extinctions), the
vineyards of Bordeaux have been in continuous production for
2000 years. But it’s the variety of elevations, soils and resulting
micro-climates that give Bordeaux wines their huge appeal.
There’s always something new to discover.
The overall climate of the region is described as oceanic,
bordering as it does on the Atlantic, but with high and low
temperatures well timed throughout the growing season,
resulting in small, intensely flavoured berries. The soil is
generally limestone, rich in calcium, and the topsoil gravelly.
Almost all Bordeaux are red, with brief excursions into whites
and rosés.
The majority of reds are Merlot and Cabernet Sauvignon
blends, one dominating the other, although you’ll find many
other combinations that include Cabernet Franc, Malbec and
Petit Verdot.
SUB-REGIONS
If you look at the map, you’ll see how the entire Bordeaux
region can be neatly sub-divided into several distinct miniregions. Bear in mind that while logic might suggest that “left
bank” and “right bank” refer to either side of a single body of
water, they actually refer to two completely different rivers, the
Garonne and Dordogne. The city lies just north of their
confluence, on the Garonne.
Left Bank Bordeaux refers to wines produced along the banks
of the Garonne northwest of the city, generally Cabernet
Sauvignons, while Right Bank Bordeaux are those originating
from the vineyards lining the Dordogne river, usually Merlot.
“Graves” are those produced upstream of the city on the Garonne.
And Entre-Deux-Mers refers to wines that come from the area
between the two rivers, before they meet at the Gironde.
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“Médoc” Bordeaux are produced directly
on the banks of the Gironde and often
considered the crème de la crème of the
entire region, although realistically there are
far too many fine Bordeaux to limit one’s
consumption to reputation or vintage. They all
range from good to great to excellent with 57
appellations, including some very famous
ones such as Haut-Médoc, Margaux, Pauillac,
St-Julien and St-Estèphe, to name a few.
THE TERROIR MAKES THE WINE
Informed consumers will understand that
the Bordeaux region is far too vast and
complex in its offering to be described in
detail, and that experts will always
contradict one another.

Côtes de Bourg
Pauillac
Saint-Julien

Blaye Côtes

de Blaye

Listrac
Margaux

Haut-Médoc

Pomerol
Montagne Saint-Émilion
Lussac Saint-Émilion

Bordeaux
Canon- Supérieur
Fronsac

Bordeaux

Pessac-Léognan

Libourne

Sauternes

Saint-Émilion

Montravel

Saint-Émilion

Sainte-Foy-la-Grande

Premières Côtes
de Bordeaux

Graves
Cadillac
Barsac

Côtes de Castillon

Loupiac

Côtes de Bordeaux

Rosette Pécharmant
Bergerac

Dordogne

Montbazillac

Côtes de
Bergerac

ne

n
ro

As you explore the vast array of Bordeaux
wines available, by all means allow your own
personal taste to be your guide.

Saint-Estèphe

Ga

When you consider that over 120,000 hectares
are planted to Bordeaux wine production, and
that over 6000 châteaux produce over 700
million bottles every vintage, you’ll understand
that the wine in your glass will likely have been
created in a tiny area—perhaps even in a
single vineyard with its very own and very
particular terroir.

Médoc

RIGHT BANK
CLOS CANTENAC, AOC
SAINT-ÉMILION GRAND
CRU, 2018, LOT 1940

LEFT BANK
LES GRIFFONS DE
PICHON BARON, AOC
PAUILLAC, CHÂTEAU
PICHON BARON, 2016,
LOT 1936

ENTRE-DEUX-MERS
CHÂTEAU CLOS
MOULIN PONTET, AOC
BORDEAUX SUPÉRIEUR,
EARL CHÂTEAU FRANC
COUPLET, 2016, LOT 1924
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FOOD

A Typical Meal in Bordeaux
Romain Gruson, DipWSET

Bordeaux is undoubtedly a major wine capital, but it is also a city
known for its gastronomy, home to several of the greatest chefs, such
as Joël Robuchon, Pierre Gagnaire and even Gordon Ramsay, who have
all played a part in reinterpreting the region’s culinary traditions. Not
many people know that Alain Ducasse, the world’s most Michelinstarred chef, is a child of the South-West of France who learned to cook
in Bordeaux. Here is a typical three-course Bordeaux meal, mixing
land and sea, and ending with the famous cannelés.

STURGEON CAVIAR ON BLINI
Caviar is known as the black gold of the Gironde, the great
estuary that divides the Bordeaux region in two. Bordeaux is a
waterfront city, where the Atlantic Ocean and two of France’s
great rivers, the Garonne and the Dordogne, meet to form an
estuary. It is therefore only natural to begin a Bordeaux meal
with seafood. To accompany caviar, which is very iodized and
intensely savoury, I suggest a young Sauvignon Blanc,
lively in the mouth, with strong accents of grapefruit and
passion fruit. The Montravel designation, located on the Right
Bank, on the edge of the Bergerac region, produces dry wines
comparable to the Entre-deux-Mers.

CHÂTEAU PIQUESÈGUE, AOC
MONTRAVEL, 2019,
LOT 1947
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We would like to thank
Romain Gruson, DipWSET,
Certified Trainer from the
Bordeaux Wine School,
teacher at the ITHQ
(Institut de Tourisme et
d’Hôtellerie du Québec)
and President of the Cercle
du vin.

CHÂTEAU CAMINO
SALVA, AOC HAUTMÉDOC, SCEA DES
VIGNOBLES KOPP,
2015, LOT 1933

RACK OF PAUILLAC LAMB WITH TARRAGON,
BORDEAUX CEPS AND ROASTED ROOT VEGETABLES
A speciality of the Gironde, Pauillac lamb, its progenitor
a butcher-quality ram, is milk-fed by its mother. In the past,
the herds would spend the summer in the Pyrénées and
descend to Bordeaux in late fall, where the winters are milder.
It is a delicate, juicy meat with very pronounced flavours.
Tarragon, as an accompaniment, conjures up the pine scents
of the moors, the forests that protect the Bordeaux vineyards
from the winds of the Atlantic Ocean. The wine chosen,
Château Camino Salva, is tannic enough to balance the
richness of the meat juice. Tarragon also evokes the cedar in
this Cabernet Sauvignon’s woody aromas. As for the Bordeaux
ceps, they bring depth to the youthful aromas of blackcurrant
and red fruits from the Haut-Médoc.

CHÂTEAU FONTEBRIDE,
AOC SAUTERNES,
SCE CHÂTEAU HAUTBERGERON, 2018, LOT 1911

CANNELÉS
The nuns of the Annonciades convent,
located near the port and the famous
Place de la Bourse in Bordeaux,
prepared this delicacy up until the
French Revolution. They collected wheat
that scattered across unloading docks,
as well as egg yolks from the Quai des
Chartrons cellars. Eggs were used to fine
tune tannic red wines at the end of
vinification, but in this case only the
whites were added, leaving three to eight
egg yolks per barrel for the nuns to fetch.
Just adding a little vanilla and rum to
the recipe creates a dessert reminiscent
of trips to faraway islands, such as
Madagascar or Guadeloupe.
A young Sauternes, like the one from
Château Fontebride, served cold, makes a
perfect complement to cannelés. Try this
classic recipe of 15 portions, adding or
reducing the amount of rum to your liking.

Ingredients
• 1/2 litre milk
• 1/4 c (60 g) butter
• 2 tbsp butter (25 g) for molds
• 1 tbsp agricultural white rum,
such as Saint-James
• 1/2 vanilla bean
• 1/2 c (100 g) flour
• 1 c (250 g) caster sugar
• 1 pinch salt
• 2 whole eggs
• 2 separated egg yolks

Directions
1. Heat milk with slightly melted butter,
rum and vanilla bean. Mix together.
2. In bowl, combine flour, sugar and
salt. Add eggs and mix.
3. Stir in milk mixture and rum until
smooth.
4. Refrigerate dough overnight.
5. Preheat oven to 500°F.
6. Butter molds generously.
7. Fill molds 2/3 full. Bake in centre of
oven for 5 min at 500°F, then 75 min
at 350°F.
8. If using silicone molds, let cool
before removing.
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DID YOU KNOW?

The Gamay Grape of Beaujolais
Teresa MacDonald, Area Representative, Oakville, Burlington and Niagara, ON

In 1395, Phillip the Bold, Duke of Burgundy, outlawed the
Gamay grape because he considered it a “bad and disloyal
vine”. Yikes! It’s a good thing Gamay managed to survive
in Beaujolais so that we can still enjoy it today.
Beaujolais is at the very southern end of Burgundy, but the
climate, soil and topography are quite different and, as a
result, the wines are not like the earthy, fuller-bodied Pinot
Noirs that the Duke liked so much.
Beaujolais produces more fresh, fruit-driven, low-tannin red
wine than anywhere else in the world. It is made exclusively
from the Gamay Noir grape and comes with several AOCs:
• Beaujolais is the largest appellation consisting of 96
winemaking villages and includes everyday wines, such as
the infamous Beaujolais Nouveau, the only wine drinkable
right after fermentation.
• Beaujolais Villages includes 38 villages that strive to produce
a wine superior to “ordinary” Beaujolais. Opimian’s La
Vauxonne in this Offering is a case in point.
• There are ten Cru Beaujolais villages that produce bolder
wines, each with distinctive characteristics.
In addition, Beaujolais Blanc is made from Chardonnay and is
not often available in Canada. More’s the pity because it has a
lovely, crisp, apple flavour, and in the case of Opimian’s L’Or
des Pierres, pretty lime and lemon overtones as well.
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LA VAUXONNE, AOP
BEAUJOLAIS VILLAGES,
2019, LOT 1953

Beaujolais, a simple, fruity wine with limited aging potential, is
surprisingly tricky to make. It is fermented in three layers. The
bottom 10% to 30% of the fermentation vat contains bunches
of grapes that are crushed by the grapes above. The middle
holds bunches of grapes that are beginning to split. At the top
are whole grapes, bathed in carbon dioxide from the crushed
and split grapes below. Because of this carbonic maceration,
each whole grape enjoys its own micro-vinification, resulting in
the cherry, raspberry, plum and sometimes minute tropical
banana flavours that are so much fun to drink.
75% of all Gamay wines come from Beaujolais, but other
cool-climate areas like Niagara and the Okanagan Valley,
Oregon, Switzerland and New Zealand are also producing nice
examples. New World Gamay tends to be a little less earthy
than Beaujolais, but because of Gamay wines’ high acidity and
low tannins, they are all fabulous food wines. Try them with
poultry, pork, tuna, salmon, roasted fish, seafood, rich
vegetable dishes and even spinach salad. I can’t wait for my
delicious Beaujolais rouge and blanc to arrive. Santé!

TASTING NOTES

Happy Hour
STEPHEN & KATHY PRITCHARD,
AREA REPRESENTATIVES, NORTHERN ALBERTA

Kathy and I had been waiting to taste the
Château Moutin 2011; the timing seemed
right and the 2014 vintage is available in
the current Offering. A bit of research
told us that the wine would be rather big
and bold, and so for this pairing we
chose BBQ baby back ribs—the right
choice! The wine is 80% Merlot and 20%
Cabernet Sauvignon from the gravelly
terrain on the Left Bank of the Geronde
River in Bordeaux. The 50+-year-old
vines yield black grapes tasting of dark
berries. Eighteen months in primarily
new oak completes this full-bodied
beauty. With a medium nose of dark
berries and tobacco, the wine is very dry,
with medium tannins and a silky smooth
finish. It tastes wonderful now, but still
has some time on the shelf.
CHÂTEAU MOUTIN, AOC GRAVES,
C259, LOT 9751
2014 VINTAGE NOW AVAILABLE,
C277, LOT 1921

Back in 2011, when I saw a certain gold-medal mixed case from Cellar
Offering 202, I knew immediately that the ‘08, ‘07 and ‘06 Château PiqueSègue bottles from Bergerac were destined for my cellar. Lying just east
of my favourite appellation, St. Émilion, Bergerac’s terroir can produce as
good a Merlot blend as anywhere—and at a fraction of the price. So there
the case has sat, waiting to age and for a special occasion to open it. Fast
forward to 2020: Jane’s Wine Review says it’s time (M10/D10). I opened the
‘08 first, as one should start with the youngest of the wines in a vertical
tasting. Both the nose and the pallet offered lots of black, ripe fruit,
leather and—as Jane notes in this Cellar—a hint of truffle. The tannin,
acidity and alcohol have become beautifully balanced, making this an
excellent example of aged Bergerac. I would normally say that an 80%
Merlot blend should be paired with roast chicken or pork, but this wine
has the power to stand up to grilled beef and even lamb. I’ll be adding
the 2018 to my cellar. And the other two vintages? Equally special.

OUR
SUGGESTIONS
CRÉMANT DE
BOURGOGNE BERNARD
PERRIN, C250, LOT 9231
NOW AVAILABLE, C277,
LOT 1960

LIA DABORN,
AREA REPRESENTATIVE,
NEW BRUNSWICK

All great events start with a satisfying “pop”.
This sparkling Chardonnay definitely lived up
to our expectations. Bright and fresh with
lemon aromas on the nose, the wine has a
crisp acidity and is dry. On the palate, the fruit
is well integrated with a medium body,
exhibiting flavours of white peach and lemon
along with some toastiness. The bubbles are
not overpowering. While we normally reserve
a sparkling wine for an occasion with friends,
given the current requirements for physical
distancing, it became a wine for two paired with
crêpes au sucre (which was actually a much
better idea!) Cheers!

DON’T MISS MICHAEL’S VIDEO
REVIEW OF THIS WINE ON OUR
BLOG AT OPIMIAN.CA

MICHAEL
LUTZMANN,
OPIMIAN CO-MANAGING
DIRECTOR

MIXED CASE, CHÂTEAU PIQUE-SÈGUE,
AOC BERGERAC, C202, LOT 6140
2018 VINTAGE NOW AVAILABLE, C277,
LOT 1949
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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 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 C277.

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

