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A Summer Like No Other
This summer is unusual, as travel has
been restricted and outdoor activities
are limited by COVID-19 vigilance. Here
at Opimian, we are making the most of
it—enjoying our porches, balconies and
gardens, a glass of wine in hand. Let
Vino Etcetera, our Cellar Offering and
your Opimian wines transport you virtually until everyone
can visit in person again.
Wine can take you anywhere with a little imagination—
aromas of garrigue* and the sounds of cicadas will take you
straight to the South of France. Peaches on the palate recall
a day at the beach… travel in time to a childhood memory
with specific combinations of scents and flavours, unique to
each wine and to every person. Wine can be experienced in a
multitude of ways, and that’s what keeps it interesting!

Climate Change and Wine
For centuries wine growers in classic regions have
painstakingly kept empirical records in order to
understand the impact of soil and climate on wine
quality and to classify vineyard sites. Over many years
grape varieties were matched to specific growing
conditions, and viticultural practices evolved to produce
the style and quality of wines specific to a given region.
As new areas were pioneered, these were most often
identified and developed due to cumulative knowledge
gained in traditional regions. Now that the climate is
changing, should we as wine consumers be concerned?

This month we are diving into French wines (always a
member favourite) and are transported to Carcassonne
where we learn how to make the legendary cassoulet,
a typical regional dish. The island of Corsica has many
secrets, one of them being their exceptional wine. Discover
Orenga de Gaffory in our Producers’ Corner section.
Opimian producers are committed to the environment and
are moving toward sustainability—find out what that really
means in this issue.
Three new members were elected to Opimian’s Board of
Directors on June 10, 2020. We’d like to extend a warm
welcome to Craig Faulkner, Alan Kerr and Richard
McCammon.
As always, enjoy our wine reviews in Happy Hour. Happy
reading!
* The signature scent of the South of France, described as a mix of piney shrubs,
spicy herbs and sweet flowers. Who knew?
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Opimian does its part In the interest of eco design, this
magazine is printed on Domtar Lynx Offset paper,
allowing us to make a responsible environmental choice
without sacrificing quality or performance, with a
minimum of 10% post-consumer recycled content. It is
acid-free and FSC® certified.
Printed by Imprimerie L’Empreinte

There is no doubt climate change is having
an effect. Some northern European
winemakers may feel a positive effect for
the time being. Warmer summer
temperatures mean their grapes ripen
more easily than they used to, although
certain critics would argue that wine styles
have changed. Certainly, German wines have become higher in
alcohol, drier in style, more fruity and less acidic. Depending
on your point of view, this could be seen as a positive or a
negative. And the UK sparkling wine industry has flourished in
recent years, even though English summers remain erratic for
ripening grapes. But many other regions are seeing higher
temperatures, heat spikes and drought.

quantity of water. Governments and local municipalities may
have to restrict allocations and be forced to choose between
supporting agriculture, businesses and their residents. During
the severe water shortage in the Cape in South Africa in 2018,
the population was restricted to a total of 50L a day.

Grape varieties have different tolerances to temperature,
and the band within which they produce quality grapes can be
more or less narrow. A given grape variety will produce very
different flavours in warm vs. cool climates. Sauvignon Blanc
delivers grassy mineral wines in Sancerre in the Loire,
gooseberries and passionfruit in New Zealand, and ripe, fatter,
heavier styles in California. Warmer temperatures result in
faster sugar accumulation in grapes, potentially leading to
higher alcohol wines. Tartaric and malic acid naturally present
in grapes also drop as temperatures rise. The combination of
high alcohol and low acidity can result in a dull, flabby wine.
From a winemaker’s point of view, what we call phenolic
maturation—the development of skin pigments and tannins in
black grapes—should ideally occur at the same time as target
sugar and acidity levels are achieved. But as temperatures
increase, the synchronisation becomes harder. And if the
temperature gets too high, a vine’s metabolism closes down
altogether; so really hot conditions can result in wines that are
both high in alcohol and reveal unripe, green flavours.
To produce quality grapes, vines need dormancy in winter,
which is stimulated by the cold. Warmer winters lead to earlier
bud break, making vines more susceptible to late-spring
frosts, affecting yields. Warmer winters also have an impact
on fungal diseases, insects (which are vectors for disease)
and other pests.
Climate change also causes drought. Vines need water, either
through rainfall or through irrigation where permitted. And the
higher the temperature, the more water needed to produce
quality grapes. Even where irrigation is allowed, water reserves
are finite. On top of this, running a winery consumes a large

Long periods of drought in Australia, California and Spain no
doubt contributed to the severity of wildfires, with some loss
of vineyards, and potential issues of smoke taint affecting wine
quality. Extreme natural events including freak storms, hail and
flash floods can wipe out a crop and the livelihood of growers.
Climate change makes these more frequent—growing grapes
and making wine is becoming a riskier business.
Vineyards are usually planted a minimum of 20 years for the
long term and many for much longer. These are often small
holdings owned and farmed by families for whom wine is part
of their culture and way of life. Wine growers see themselves
as custodians of the land they farm for future generations—
the very definition of sustainability. Wine growers are adapting
to mitigate the impact of climate change. Researchers are
developing more drought- and heat-resistant grape varieties.
The wine trade has started to work more collectively with
associations such as the Porto Protocol on addressing the
challenges of climate change and minimizing the wine trade’s
contribution to it. We as wine drinkers can support them by
continuing to enjoy wine—I, for one, am doing my bit!
vinoetcetera |
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PRODUCERS’ CORNER

Orenga de Gaffory | An
Exceptional Environment
Viticulture has been present in the Patrimonio area since the
12th century. The Orenga estate was founded in 1967 by Pierre
Orenga de Gaffory, who was soon joined by his son Henri. Since
2016 the estate has committed to sustainability, converting their
56 hectares of vines to organic farming.

Domaine Orenga de Gaffory is located in picturesque
Patrimonio, in the Haute-Corse département of Corsica.
A French Mediterranean island of about 350,000 inhabitants,
Corsica is geographically closer to Italy, and thus shares a
variety of cultural elements with the latter; many Corsicans
speak French, Italian and the native Corsican language.
Corsica has its own strong cultural identity and this is
reflected in its local art and culinary traditions. The island has
nine Appelations d’Origine Protégée (AOP) and a great deal of
local dishes and cheeses to pair them with.
Our own Master of Wine, Jane Masters MW, worked at the
estate back in the day. Piotr Nowicki, head of vineyard
management, reveals: “during her time at Domaine Orenga
de Gaffory, Jane proved to be a fantastic colleague and a
demanding boss! Fully dedicated to her work as a winemaker,
she valued professionalism in her responsibilities as well as
in the duties of other employees. Her fame led to her being
featured in an esteemed French wine magazine.” Jane and
Orenga de Gaffory have both come a long way since, and we
are very proud to have them in the Opimian family.
Orenga de Gaffory cultivates local grape varieties such as
Niellucciu (the Corsican cousin of Sangiovese), Vermentinu,
Sciaccarellu (unique to Corsica, this variety is used in their
rosé wines), Muscat à petits grains and Grenache, among
others. The clay-limestone soils and sea breeze, locally called
libecciu, along with the exceptional know-how of the
winemakers, create bold wines that are elegant and powerful
but also extraordinarily subtle. Henri Orenga de Gaffory, the
estate’s winemaker, sees wine much like art—as a sensual
pleasure that relies on one’s perception. This philosophy is
wonderfully reflected in his wines. From grape to final product,
Orenga de Gaffory thrives for perfection.
Order Orenga de Gaffory wines today for a little taste of Corsica.
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L’ALZETANA ROUGE,
AOP PATRIMONIO,
ORENGA DE GAFFORY,
2017, LOT 2005

A QUICK Q&A WITH HENRI ORENGA DE GAFFORY
Henri Orenga de Gaffory, owner of the vineyard that shares
his name, provides some insights about the estate.
1. WHAT DOES YOUR RELATIONSHIP WITH OPIMIAN MEAN TO YOU?

Working with the best and the most prestigious wine club in
Canada is a privilege. As a producer of niche Corsican wines,
we appreciate the opportunity to present our selection to
Canadian wine enthusiasts.
2. WHICH OF YOUR CURRENT WINES ARE YOU THE MOST EXCITED
ABOUT?

We are particularly excited to present a range of our white
wines. Vermentino is an exquisite variety that achieves a
unique expression on our clay and limestone soils. The
produced wines boast an array of lush fruity and floral aromas
with gripping mineral undertones. A perfect aperitif for a
summer evening.

3. WHICH WINEMAKING TRADITIONS ARE IMPORTANT TO YOU?

In the winery, we believe in a “minimal intervention” approach
that allows for a true expression of the island’s distinctive
vegetal heritage, the occurring micro-conditions and the grape
variety. It is a holistic approach that results in elegant,
complex wines perfectly showcasing the Corsican patrimony.
4. HOW TO YOU APPROACH SUSTAINABILITY IN THE VINEYARD?

Sustainability plays a crucial role in the day-to-day running of
the estate. Being committed to making great wines by working
in harmony with Corsica’s unique terroir, we decided to
convert our wine plots to organic farming in 2016. As of 2019
all our wines are certified organic. Over the years we have
implemented many eco-friendly cultivation policies, such as
mechanical and manual weed control, natural pest
management and biological plant fertilization.

L’ALZETANA ROSÉ,
AOP PATRIMONIO,
ORENGA DE
GAFFORY, 2019,
LOT 2004
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DID YOU KNOW?

Sustainable Winemaking | People,
Planet & Prosperity
Teresa MacDonald, Sommelier and Area Representative for Oakville, Burlington, Niagara

Sustainability, simply put, means meeting present needs without compromising
future needs. Sustainable winemaking is all about balancing the 3Ps—People,
Planet and Prosperity—from the growing of vines to packaging the wine. It is a
triple balance of supporting prolonged health and human life of the workers,
and conserving environmental resources for future generations.

France has cultivated vines for 2000
years and many French winemakers
strive to ensure that there will be
French vines 2000 years from now.
Until the 1920s, organic agriculture was
actually the norm. It was during the two
world wars that chemical weapons were
developed and subsequently applied
with a vengeance to agricultural pests.
TNT was even reconstituted as a
fertilizer.
While there is no legal definition for
“sustainable” or “green” winemaking,
there are a number of practices that are
consistently used to provide kindness to
Mother Earth, protection for workers’
health and well-being, and social
responsibility to the community. Together,
the viticulturist and the winemaker:
• minimize soil erosion by rotating crops;
• rely on beneficial insects and natural
fertilizer;
• plant companion crops to attract
desired predators;
• use integrative weed management
instead of fertilizers;
• practice canopy management and

6

| vinoetcetera | JULY 2020

•
•
•
•

composting;
conserve energy and water;
reduce carbon emissions;
manage waste;
recycle and minimize packaging.

A growing number of wine producers
now claim to follow organic or
biodynamic practices, especially in
France (agriculture raisonnée). For
instance, Château Canet has switched
to bio protection, thus vinifying the reds
without SO2 and long pre-fermentation
macerations to extract the fruit and body.
A recent French certification, Haute
Valeur Environnementale, is growing in
popularity among farmers. It is a
voluntary approach that aims to identify
and promote environmentally friendly
practices applied by farmers. HVE covers
four key areas: biodiversity conservation,
plant protection strategy, management
of fertiliser use and management of
water. Opimian producer BLB Vignobles
is certified by HVE.
Natural wines are made with the least
possible use of chemicals, additives and
technological procedures. These include

FINES BULLES DE LA
JASSE, BRUT, ROSÉ,
VIN DE FRANCE, 2019,
LOT 1980

pesticides, sulfur, additives, cleansers
and fining agents. The difficulty in
making natural wines is that they are
often cloudy with yeast that remains in
the bottle, and spoilage is more
common.
With organic wine, the use of chemicals
is strictly controlled by law. Pesticides
and chemical fungicides are prohibited.
The focus is on improving and
strengthening the vine so that it
naturally withstands pests.
Biodynamic practitioners avoid the use
of chemical fertilizers, herbicides,
pesticides and fungicides, and they add
special “herb preparations” to the soil.
Their operations are also timed to
coincide with the movements of the
planet and the moon.
Sometimes we just need to go back to
the basics—to an era before technology
was so prevalent and the goal was only
bigger, better, faster and cheaper. It’s
time to once again prioritize our
people, care for our planet and
perhaps produce even better products,
for generations to come.

OLD WORLD GRAPES

DID YOU KNOW?

Loire Around the World

FRANCE

SAUVIGNON
BLANC

CHARDONNAY

CHENIN
BLANC

Chardonnay, Chenin, Sauvignon, Cabernet… these
familiar grape varieties are found around the world
and take on different characteristics according to their
terroir. How do New World grape varieties fare against
those from the Old World’s Loire Valley?

CABERNET
FRANC

Cabernet Franc originates from the Basque country and is one of the
main grape varieties in the Loire Valley. There it produces mediumbodied wines with aromas of raspberries and cherries. Cabernet
Franc is grown succesfully all over the world, where it takes on bolder
caracteristics. It has even become one of Niagara’s leading grapes!
Chardonnay, a Burgundian grape, produces wines with great
ageing potential in Chablis—light in body with high acidity. The
variety is now grown wherever wine is produced, with golden,
oaked, easy-to-drink wines with tropical fruit flavours in California.
Sauvignon Blanc, from the Bordeaux region, is king of the Loire
Valley, with Sancerre and Pouilly-Fumé being prime examples.
Wines are crisp and aromatic, with notes of gooseberries and
nettles. It is perhaps best known as New Zealand’s most
celebrated grape, where the wines are fruity and powerful,
with unmatched bold flavours. California produces a slightly sweet
version, aged in oak.
Finally, Chenin Blanc has been grown in the Loire Valley for more than
a thousand years. These wines are sweeter, and also produce superb
sparklings such as Crémant. Today, more Chenin Blanc is planted in
both California and South Africa—where is it the most widely planted
grape, producing elegant and fresh wines—than in France.

CANADA

CABERNET
FRANC

NEW WORLD GRAPES
CABERNET
FRANC

AUSTRALIA
CHENIN
BLANC

SAUVIGNON
BLANC
CHARDONNAY

SAUVIGNON
BLANC

ARGENTINA
CABERNET
FRANC

USA
NEW ZEALAND

CABERNET
FRANC

CHILE

CHENIN
BLANC

SOUTH AFRICA
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WINE TOURISM

Captivating Carcassonne

Located in the Languedoc-Roussillon region in
the South of France and nestled among vineyards,
Carcassonne is world-renowned for its truly
remarkable medieval city.

A UNESCO World Heritage site, Carcassonne’s first walls were
built in the Gallo-Roman era, with major additions to the city were
made in the 13th and 14th centuries. This medieval wonder has
been the centre of royal powers throughout its history.
Who hasn’t dreamed of being a knight or a lady of the court?
In Carcassonne, dreams do come true!
Immerse yourself in the magic of this fortified city through an
array of activities for all tastes and ages. The city has so much
to offer: Michelin-starred restaurants, wine bars, museums,
treasure hunts, tours of Château Comtal, jousting
tournaments, entertainment, horse-drawn carriage rides—
you can even fly over the city in a helicopter.
After you’ve explored the city and its ramparts, visit the Canal
du Midi, another gem listed as a UNESCO World Heritage site.
One of the most extraordinary civil engineering feats of the
modern era that paved the way for the Industrial Revolution,
the Canal du Midi offers 360 kilometres of breathtaking
scenery between the Mediterranean Sea and the Atlantic
Ocean, with nearly 328 structures, including locks, aqueducts,
bridges and tunnels along its path. Let yourself be lulled by
sun and tranquility on boat cruise along this unique waterway.
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When travelling around Carcassonne, you’ll find traces of its
history across the landscape. This territory has been used to
grow grapevines for centuries. Like its sites, the Greater
Carcassonne area is known by its famous regions: Minervois,
Corbières, Malepère, Cabardès, Languedoc, and so on. There
are as many names for this area as there are landscapes.
Discovering Carcassonne and its wines means exploring new,
genuine frontiers and meeting generations of winemakers
who are excited to share this culture centred around good
food and drink.
WHERE TO STAY
A partner of Opimian for over 10 years, Château Canet is
located a few kilometres from Carcassonne in Rustiques,
part of the Minervois region. Floris and Victoria will be happy
to welcome you to their property.
After a visit to the medieval city and a trip down the Canal du
Midi, this enchanting location is the perfect place to sit back
and enjoy the beauty of the South of France.
Nine cottages at Château Canet are nestled in the heart of
the estate, surrounded by the vineyards and olive groves.
Each cottage is named after one of the grape or olive
varietals and overlooks the gardens, pool or tennis court.
A wonderful stay awaits!
CHÂTEAU CANET
LA CHAPELLE, AOP,
CUVÉE GRENACHE,
2017, LOT 1977
VIGNOBLES CANET,
PICPOUL DE PINET,
AOP, TÊTE DE CUVÉE,
2019, LOT 1972
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FOOD

Cassoulet | Beans à la française
France has as many cassoulet recipes as it has
chefs. Each chef has his or her own recipe that
is not only inherited from family and regional
traditions, but also tailored to the chef’s
experiences, skills and love of good food.

We thank Jean-Claude Rodriguez,
Chef at the Académie Universelle du
Cassoulet at Château Saint Martin for
his cassoulet recipe.

Directions
1. Preparing rind broth: The day before, prepare broth with
pork rind, foot, shank, ham bone and bouquet garni. Cook
about 2 1/2 hours on low heat. Thoroughly strain and skim
fat. Add just enough salt (less rather than more).
2. Soaking beans: The night before, soak beans for short period
overnight after properly sorting them. Change water at least
2 or 3 times during the night.
3. Preparation morning of: Drain pig foot, shank, rind, ham
bone and bouquet garni. Strain broth. Coarsely cut cooked
meat. Squeeze bouquet to extract juices. In frying pan,
place confits and let melt. Set aside.
4. Preparing pork and beans: In hot fat, fry cubes of pork loin.
After browning pork, sauté finely chopped garlic and onions.
Drain and set aside. In fresh cold water, blanch beans. Skim
properly and leave 5-10 minutes on low heat. Drain.

CANET FAMILY
RÉSERVE, AOP
MINERVOIS, 2019,
LOT 1976
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Ingredients
• 2 1/4 lbs (1 kg) lingot beans from Mazères,
or dried white beans
• 2 1/4 lbs (1 kg) Toulouse sausage
• 1 pork shank, 1 pig foot, 1 lb (500 g) fresh
pork rind, 0.8 lb (400 g) pork loin, 1 ham
bone
• 1 head garlic, crushed
• 4 large onions, diced
• 5 quality confit duck (or goose) legs and fat
• 1 bouquet garni (parsley, celery, thyme,
bay leaf)
• 8 cloves
• Coarse salt, pepper
• A terracotta dish is best used to prepare
this cassoulet.
• Serves 10
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5. Adding meats: Add all meats as well as minced onions and
garlic, season generously with pepper and, if necessary,
adjust salt content. Moisten with broth. Place pieces of
confit and Toulouse sausage, which were lightly cooked in
oven, and cut into pieces of about 10 cm. Place pieces in
the cooking dish and pack together.
6. Cooking & tasting: Bake about 2 hours at 410°F. Push
pieces down often and moisten with remaining broth if
necessary. This dish is even better when reheated. Be
sure to add additional broth, if possible, when reheating
cassoulet. Reheating a 10-person cassoulet requires an
extra 2 hours in oven.

SLOW COOKING THE CASSOULET ON LOW
HEAT AND BREAKING THE CRUST SEVERAL
TIMES DURING THE COOKING PROCESS
ARE CRUCIAL ASPECTS.
THEY SAY THAT, IN ORDER TO HAVE A
DELICIOUS CASSOULET, YOU NEED TO
BREAK THE CRUST SEVEN TIMES.

GREG RINEHART

TASTING NOTES

Happy Hour

OPIMIAN CO-MANAGING DIRECTOR

OUR
SUGGESTIONS

COLETTE MARTIN
AREA REPRESENTIVE, OTTAWA
AND EASTERN ONTARIO

Following a visit to Domaine de la Jasse last fall,
we were very excited to add this wine to our cellar.
The Cabernet Sauvignon is deep ruby in colour with
aromas of dark currant and incredible herbal notes.
The dark fruit and earthiness carry through to the
palate, with a long lingering finish hinting of dark
chocolate and eucalyptus. We decanted the bottle an
hour before dinner, and the wine paired wonderfully
with herbes de Provence-crusted beef tenderloin
and grilled peppers. This wine is drinking well and
will continue to evolve for four to five years, I am just
not sure I can hold onto it that long!
TÊTE DE CUVÉE DE LA JASSE,
IGP PAYS D’OC, 2017, C269,
LOT 1485
2018 VINTAGE AVAILABLE,
C278, LOT 1983

JONES CARIGNAN,
VIEUX CÉPAGES, VIN
DE FRANCE, 2017
C269, LOT 1469
2018 VINTAGE
AVAILABLE, C278,
LOT 2001

Domaine Jones is the epitome of a small
wine estate in southern France. It is so small
that there is not even a sign out front of the
winery. However, if you like wine from
southern France, chances are you have heard
of Katie and Domaine Jones, as her wines
are world-famous and highly sought after.
The vines used to make Vieux Cepages
Carignan were planted well over 100 years
ago in 1910 and are some of the lowest
yielding vines in the region. However, the
little bit of fruit that these vines do produce
results in a wine that every Opimian member
should experience. If you love light-tomedium-styled red wines, then this wine
should be on your radar. It is fruit-forward,
big, rounded with soft berry fruits and hints
of spice. This wine comes to life when paired
with roast turkey, but has enough structure
that it will also shine against beef brisket or
lamb. If you want to learn more about Katie,
her wines or wish to virtually join her in her
vineyards, check out her new YouTube
channel, Domaine Jones.

During this confinement period I have had
the opportunity to travel back to the South
of France and work from my family’s home
in Carcassonne. What a perfect occasion to
visit Floris and Victoria at Château Canet,
only a ten-minute drive away, to indulge in
a few bottles of my weakness—a Fleur de
Charlotte rosé! Its thirst-quenching
crispness and notes of strawberry and
raspberries pair perfectly with a light lunch
of mozzarella and tomato salad and a few
slices of Pata Negra. An added plus is to
open it to the singing of cicadas during a
sunny, waterside picnic. This wine will
surely become your favourite summer
companion, wherever you are.

ANAÏS PHILIPPE
OPIMIAN EVENTS ADVISOR AND
AR RELATIONS

FLEUR DE CHARLOTTE SYRAH
ROSÉ, IGP PAYS D’OC, 2019,
C278, LOT 1967

vinoetcetera |

JULY 2020 |

11

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 C278.

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

