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For us, as Opimian 
members, Covid has 
affected our wine 
tastings and themed 
dinners across the 
country, visits from our 
valued winemakers 

from around the world, and even the manner in which we locally 
picked up our Opimian wines.
As the 2020 Cellar season comes to a close, we would like to 
thank you for your loyalty, interest and orders that have helped 
support the Opimian family here in Canada and around the 
world. In a year of great uncertainty for winemakers 
everywhere, Opimian partners have been able to count on a 
consistent market in Canada. We have received many letters of 
gratitude from our producers, which we have accepted and 
acknowledged on your behalf.
With restricted travel, we have still been able to virtually 
transport ourselves to wine regions around the globe through 
the Cellar Offerings and this magazine. So here we are in 
California, Oregon and Spain. Take some time to read about 
these delightful destinations; transport the world to your home 
with Jane’s wonderfully curated wines.

BONUS ONLINE CELLAR

We will be offering you a bonus online Cellar again this year. 
CWEB20 will be available online only from October 5 to 
November 2. We have sourced an entirely new lineup for 
you—wines from France and Italy that are normally produced 
solely for European restaurants and wine bars. This is a unique 
opportunity for us that also helps independent winemakers in 
the region. Head straight to the website in October to make your 
selections.

2021 CELLAR SEASON

A new, integrated format for the Cellar Offering and Vino Etcetera 
will be launched in November, allowing you to more easily peruse 
stories and recipes alongside the wines you’ll want to order.
We will have more exciting changes in store for you, so stay 
tuned. Cheers to you!
Michael and Greg

Cover Photo Portland, Oregon’s landmark neon sign

2020 is a year we will not soon forget. The global 
pandemic has certainly upended each of our lives. 
Every aspect of every day has changed, not the 
least of which is how we are able to explore our 
daily joys and passions.



vinoetcetera  |  AUGUST 2020  |  3

When stainless steel 
tanks were first 
introduced into 
wineries in the 1960s 
and 70s, they were 
revolutionary, 
becoming the 

“must-have” tool for winemakers. Easy 
to clean and with simple temperature 
control, they eliminated many problems, 
like off-odours from undesirable 
microbial activity and oxidation. Concrete 
tanks and wooden vats were replaced 
with banks of shiny, new stainless ones 
in many wineries that could afford to do 
so. But in recent years, concrete has 
been making a comeback. Hip 
winemakers rave about it and I have seen 
entire new wineries based on concrete 
tanks in regions as diverse as Argentina, 
Bordeaux and Rioja.
The size, dimensions and shape of a 
tank, as well as the material from which 
it is made, have an impact on the wines 
produced. Temperature affects the 
growth and metabolism of yeast and the 
rate of fermentation. The alcoholic 
fermentation itself creates heat; as 
yeasts consume sugar and convert it 
into alcohol, the temperature of the 
fermenting must rises. If the 
temperature is too cold, yeasts are 
sluggish; if too hot, they die off. 
Temperatures between 15º and 30ºC 
affect which aromatic compounds are 
produced and in what quantities and 
ratios. The thermal properties of a tank 
have a bearing on whether heat is 
dissipated or retained. The larger the 

tank, the lower the ratio of surface area 
to the volume of liquid contained in it, 
meaning that heat is less easily 
dissipated through the tank’s walls. 
Stainless steel tanks gave winemakers 
greater control in maintaining a desired 
temperature—particularly important for 
producing fresh white and rosé wines 
for which lower fermentation 
temperatures give better results.
Most tanks are cylindrical, conical, or  
in the case of traditional concrete tanks, 
cuboid. As red wines ferment in the 
presence of grape skins, carbon dioxide 
produced by the yeast bubbles up to 
through the tank to escape from the top, 
carrying with it the skins which form the 
“cap”. The skins, containing colour and 
tannins, float on the top of the fermenting 
juice. Winemakers use various 
techniques, like pump overs and punching 
down, to extract the phenolic compounds. 
A tall, thin tank has a much thicker cap 
than a wider tank, so the same size tank 
makes extraction different.

Concrete is a thermal insulator. It is 
also porous, albeit on a microscopic 
scale, allowing a small ingress of air  
for the wines to mature and develop a 
smooth, round mouthfeel similar to that 
of oak, but without the oak flavour. 
Before the 1960s, concrete tanks were 
part of the structure of the winery 
building, often built with brass valves 
(which could cause high levels of copper 
in wine). These were difficult to clean 
and maintain, and over the years they 
built up thick layers of tartrate crystals 
harbouring all sorts of microbes.
Nowadays concrete tanks can be 
produced in different shapes, small sizes 
and a variety of colours. It is increasingly 
common to see “concrete eggs”. The idea 
was hatched by Rhône winemaker Michel 
Chapoutier in the early 2000s, who 
developed them with French tank 
manufacturer Nomblot. The ovoid shape 
creates a convection current or vortex 
inside the tank, keeping the wine 
circulating and resulting in a similar effect 
to lees stirring so that the wines develop 
more complex flavours and mouthfeel. 
The shape is so popular that oak and 
breathable plastic eggs now also exist. 
Wines produced in concrete tend to be 
pure mineral wines with supple tannins 
and texture. That is not to say better 
necessarily, just different. I am all for 
extending winemakers’ palettes with a 
diversity of interesting flavours and styles.

MASTER PIECE

A Concrete Solution
Jane Masters MW is Opimian’s Master of Wine

Tanks come in all shapes and sizes. They can be made from concrete, wood, 
epoxy-lined steel, stainless steel or plastic. The style and flavour of a wine 
is influenced by the materials from which the tanks are made; some such as 
wood impart flavour; others are more neutral, yet still have an effect. 



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

I appreciate that Opimian provides an 
opportunity for smaller producers, such 
as myself, to offer our wines to wine 
lovers throughout Canada. Opimian has 
enabled me to meet people from all over 
Canada and to share the wines that I 
produce in California.

2. WHAT IS THE PROCESS IN SELECTING 
THE WINES THAT WILL BEAR THE OPIMIAN 
LABEL? HOW ARE THE GRAPES SOURCED 
AND HOW IS THE WINE MADE?

We are fortunate to be able to produce 
wines that bear the Opimian label. This 
is a selection of two very unique white 
and red blends that appeal to a large 
audience of wine drinkers. We use 
grapes from our various smaller 
vineyards that utilize sustainable 
farming and environmentally sensitive 
farming practices. Our winemaking is 
also vegan friendly. 

3. WHEN DID YOU REALIZE THAT 
PRODUCING WINE WAS YOUR PASSION?

I started making wine in my early 
twenties. I had a wonderful experience at 
a restaurant in San Francisco where I 
developed an immediate love for wine.  
I spent the next five years learning 
winemaking and maneuvering a way  
to make it my career. 

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

My favorite wine to make is Cabernet 
Sauvignon. It allows me the ability to really 
showcase what is going on in the vineyard. 
We manage four different Cabernet 
Sauvignon vineyards and the fruit from 

each comes out differently, based on the 
soil, the elevation and the micro-climate. 
This year we are able to showcase our 
Duxinaro Napa Valley Cabernet 
Sauvignon. We farm this 5-acre Napa 
Valley vineyard by hand and pick by hand. 
Because of the small yields, we sort the 
grapes on a miniature sorting line and we 
bottle the wine on a small production line.

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

I did not intend to become a winemaker 
until after finishing grad school and 
starting in a career in private equity, so I 
would probably still be working in private 
equity—maybe richer in money, but 
poorer in happiness. 

6. WHAT DO YOU ENJOY MOST ABOUT 
YOUR JOB? 

Because we manage 19 vineyards, two 
wineries and a tasting room, I am pulled 
in many different directions. The most 
enjoyable part of my job is conducting 
wine tastings/dinners. I love talking with 
our customers and explaining our wines.

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

One of the things that I have not strayed 
from is using corks to top our bottles. I 
love the romanticism in popping open a 
cork, as much as the way it enables our 
wines to age. 

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

One of my passions is surfing. All three 
of my (now adult) children surf. My 
surfing time is somewhat limited 
nowadays, but I still go surfing with all of 
my family together – just not as often as I 
would like.

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

I actually have two bottles of wine 
open—a 2016 Pinot Noir from a small 
vineyard we manage in the Monterey 
Mountains, and a 2017 Napa Valley 
Chardonnay for my wife. She prefers 
Chardonnay over any other type of wine, 
so I make sure to keep an ample supply 
available.

10. RED, WHITE OR ROSÉ?

I drink all three. My preference is typically 
red wine, but the wine I choose is generally 
dependent on the company I am with.

11. DESCRIBE YOUR PHILOSOPHY IN ONE 
WORD OR SENTENCE.

Wine is made to be enjoyed and not to be 
overanalyzed.
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Q&A

Angelo Pera
Mountain View Winery

Angelo Pera started making wine in 1993. He prefers old-world 
winemaking techniques, while using cutting-edge tools to create  
his wines. He took over Mountain View Winery in 2010, where the 
majority of his wines are single-vineyard and single varietal.

DUXINARO 
CABERNET 

SAUVIGNON,  
NAPA VALLEY,  
2015, LOT 2037



Ingredients
• 1/2 c (115 g) unsalted butter 
• 3/4 c (170 g) high-quality bittersweet 

chocolate with 70% cacao, broken in 
small pieces 

• 2 whole eggs
• 2 egg yolks 
• 1/4 c (60 ml) sugar 
• Pinch of salt 
• 2 tbs (30 ml) all-purpose flour 

Directions
1.  Preheat oven to 450°F. Butter and lightly flour four 6-ounce 

ramekins. Tap out excess flour. Set ramekins on baking sheet. 
2.  In double boiler, over simmering water, melt butter with 

chocolate. Mix until smooth. 
3.  In medium bowl, beat whole eggs with additional egg yolks, 

sugar and salt at high speed until thickened and pale, 
about 3-4 minutes. 

4.  Fold chocolate into egg mixture along with flour. Batter can 
be refrigerated for several hours, but bring to room 
temperature before baking.

5.  Spoon batter into prepared ramekins and bake 10-12 
minutes, or until sides of cakes are firm but centres are soft.  

6.  Let cakes cool in ramekins 1 minute, then cover each with 
inverted dessert plate. Carefully turn each over, let stand 
10 seconds and then unmold.  

7.  When serving, top with whipped cream and berries.  
Makes 4 small cakes.
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Kenny Khan of Blue Rock Winery 
shared this recipe for molten chocolate 
cakes with us that pair beautifully with 
his Baby Blue Estate Red Blend. 
Aromas of cloves and vanilla are a 
perfect match for chocolate—
especially dark chocolate. Try it for 
yourself and let us know the result! 

FOOD

Blue Rock Winery’s
Molten Chocolate 
Cakes

BABY BLUE ESTATE 
RED BLEND, BLUE 

ROCK VINEYARD, 
ALEXANDER VALLEY, 

SONOMA, 2018,  
LOT 2049

Dating back to 1880, the 100-acre Blue Rock Winery is located in Sonoma County’s Alexander Valley.  
It was first settled by Italian immigrants who worked at the Italian-Swiss Colony winery nearby and who 
brought with them olive trees, vine cuttings and knowledge of grape-growing from Tuscany. When Kenny 
and his wife acquired the estate in 1987, they maintained the land and even imported additional olive tree 
cuttings. The winery produces a very small quantity of balanced and elegant wines, available in Canada 
only through Opimian. 
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Oregon is a wine (and beer) lover’s 
dream state. With rolling rivers, majestic 
mountains, beautiful beaches and the hip 
city of North America, it’s a place every 
type of tourist can enjoy.

ESCAPES

Portlandia | Hello 
Hipster!

HOLLORAN SINGLE VINEYARD PINOT 
NOIR CASE, LOT 2054

CITY OF ROSES

Known as the Rose City, Portland is noted for its mild, flower-
friendly climate. The famous International Rose Test Garden 
with its 10,000 roses is a must-see-and-smell. Nestled in 
Washington Park with free entry and gorgeous views of  
Mount Hood, you don’t want to miss strolling through this 
extraordinary site. Be sure to take the city’s mass transit 
options, as parking is extremely limited.
Powell’s City of Books
Is it the rainy weather or the highly educated population? 
Whichever, Portland boasts the world’s largest independent 
bookstore. William Powell decided way back when to be the 
first to sell new and used books together at his shop and never 
looked back. With 6317 square metres, nine rooms, three 
floors and 3500 sections, you might just get lost. Best to pick 
up that free map offered at the info desk when you arrive!
Did you say doughnuts?
When in Portland, don’t forget to dive into a doughnut with 
your coffee pick-me-up. Voodoo Doughnuts is open 24/7, and 
with its notorious long line-ups, is a social scene unto itself. 
Grab an Old Dirty Bastard 
(chocolate frosting, crushed 
Oreos, peanut butter) and head to 
a picnic table in the pedestrian-
only Ankeny Alley right around 
the corner to indulge.
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Beervana
“Beervana” is the other official nickname for Portland, where 
craft breweries abound—more than any other city in the world. 
Check out McMenamins Hillsdale Brewery & Public House, 
Rogue Brewing, Full Sail, and Deschutes Brewery for some 
suds tasting. Looking for something harder? Distillery Row 
boasts a half dozen micro-distilleries that offer small batches 
of vodka, gin, brandy and whiskey.
Saturday Market
A tradition since 1974, Portland’s famous outdoor market is 
also open on Sundays from March to Christmas Eve, rain or 
shine. Filled with artisan crafts, ethnic eats and live music, 
you’ll be hard-pressed not to find something delightful to take 
back home.

ENVIRONS

Willamette Valley
What wine connoisseur doesn’t know about the Willamette 
Valley? But do you know how it’s pronounced? Ask a local and 
you’ll get the humourous response: It’s WilLAMette, dammit! 
Just a short drive from Portland, you’ll encounter much more 
than vineyards of Pinot Noir. Follow the Vineyard and Valley 
Scenic Tour Route to discover farms, forests, wildflower 
meadows and magnificent views of the Cascade Mountains.

Mount Hood
Afterwards, circle over to the Mount Hood region for hiking, 
camping, fishing… and skiing, even in July! At 3430 metres 
high, Mt. Hood is the second-most-climbed glacier after 
Mount Fuji. While there, pop into the Timberline Lodge, a 
National Historic Landmark that was built in the Cascadian 
architectural style as part of the 1930s’ Works Progress 
Administration. Famous for The Shining, which was filmed 
here, take a spooky moment to recreate your own “Here’s 
Johnny!” scenario within its various nooks and crannies.
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For many people in the wine industry—who depend on a global 
market, international distribution, travel, tourism, restaurants, 
and of course, farming, to survive—COVID-19 put their 
businesses on hold and created a series of obstacles they could 
have never imagined. But instead of seeing it as a wine glass 
half empty, this handful of producers saw it as half-full, adapted 
and persevered.

We spoke with Joan Kautz of Kautz Family Vineyards in the 
Sierra Foothills of California, Bill Holloran of Holloran Vineyard 
Wines in Dundee, Oregon, and Andrés Bastida of Familia 
Bastida in Spain and, about their experiences over the past  
few months.

KAUTZ FAMILY VINEYARDS

For Joan Kautz, production continued, but sales also went 
down. “We have two wineries, so it affected us differently.  
Our production winery is considered an ‘essential business’,  
so operations continued as normal—somewhat. Our employees 
had the option to work from home or continue at the winery, 
with extra safety measures throughout, but our Ironstone 
Winery had to close as it’s all about hospitality.”
Kautz says that despite continuing to make wine, COVID still 
had a drastic impact on the business. “We were off to having an 
incredible year. The last few months have seen a big decline in 
shipments, especially to markets that focus on restaurants. We 
are starting to see shipments improve, but it will take a long 
time to get back to normal.  All we can do is be supportive to 
our distributors, as they are our partners. I am optimistic in the 
long term because of our incredible relationships, but it will 
take some time”.
Thankfully for the wine industry, confinement meant still trying 
to enjoy the small pleasures in life, including purchasing and 
consuming wine. Kautz’s online wine sales reflected this and 
increased quite a bit—a silver lining for the Family Vineyards.

COMMUNITY

A Glass Half-full | COVID-19 and 
the Wine Industry
by Joanna Fox

STONE VALLEY 
CHARDONNAY, 

CALIFORNIA, 2019, 
LOT 2039
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FAMILIA BASTIDA

As COVID swept through Europe, it drastically 
affected Andrés Bastida, whose family has 
been making wines throughout Spain since 
the 1870s. “In terms of health, no one from 
the winery or close family members were 
affected, which was the most important 
thing” says Bastida. “But in terms of work 
operations, national sales dropped 
90-percent. In the short term, sales were 
largely paralyzed, and in the long term, for 
now, hospitality is still very slow.”
Spain was particularly hard hit early on, so  
to cope with the new realities, Bastida had to 
re-think the company’s strategy. “We had to 
reinvent ourselves by strengthening our 
online store and supporting our clients’ 
e-commerce with events like online tastings.” 
As Spain reopens and the industry learns how 
to cope, Bastida is hopeful. “Little by little, life 
is returning to the ‘new normal’, restaurants 
are gradually buying wine and online sales 
have gained weight” he explains.

HOLLORAN VINEYARD WINES

For Bill Holloran in Dundee, Oregon, his  winery was able to 
continue daily production operations with social distancing 
safety measures and outdoor work, but their tasting room had 
to close for several months. “We sold quite a bit of wine to-go, 
and shipping to consumers direct via FedEx” says Holloran. 
“Personally, I just kept focused on what we could do (don’t 
stress on things you can’t control!), and did the best we could. 
Make lemonade when the lemons arrive.”
Bastida is also staying optimistic. “The philosophy of our 
winery is always positive. We believe that we must reinvent 
ourselves and adapt to the new ways of life, and now, more 
than ever, we must enjoy family. What better way than with  
a glass of wine?” Our sentiments exactly.

Joanna Fox is a Montreal-based food, 
wine and culture writer and editor who 
contributes to various magazines and 
newspapers across the country. She’s 
currently working on her own 
cookbook with Appetite Random 
House, to be released in 2021.

VUELA, DO RIBERA 
DEL DUERO, 2018, 
LOT 2058



RIOJA BAJA

RIOJA ALTA

RIOJA ALAVESA

|  vinoetcetera  |  AUGUST 202010

The Rioja wine region in northern Spain is perhaps  
the country’s most famous internationally. It is also the 
greatest ambassador for American oak: all top-end red 
Rioja is matured in new American oak barrels.

DID YOU KNOW?

Spain’s Rioja Region 

JOVEN 

CRIANZA

RESERVA

GRAN RESERVA

3
YEARS

5
YEARS

1
YEARS

American oak gives Rioja wines distinctive notes of coconut, 
vanilla and spices. The amount of time the wine spends in 
barrels defines the ageing category that goes on the label:
• Joven: meaning “young” in Spanish, intended for 

consumption within 2 years of the vintage—there is very 
little to no oak ageing in a Rioja Joven.

• Crianza: aged for at least one year in oak and another one 
year in bottle, released in the third year after the vintage.

• Reserva: at minimum, one year of ageing in oak, 2 years in 
bottle, cannot be on the market until 3 years after the vintage.

• Gran Reserva: total of 5 years of ageing: at least 2 in barrels 
and the rest in bottle.

Rioja was the first Spanish region to be classified as DO in 
1993 (Denominación de Origen), and DOCa (Denominación de 
Origen Calificada) in 1991, an even higher standard. In the late 
19th century, French winemakers, affected by the Phylloxera 

epidemic, came to Rioja and exported their winemaking 
techniques, improving the quality of Spanish wine. 
The Rioja wine region encompasses a large territory, covering 
over 65,000 hectares of vineyards, with three sub-regions: 
Rioja Alta with higher altitudes, Rioja Alavesa in the Basque 
province of Alava where the limestone soils produce more 
acidic wines, and Rioja Baja in the eastern Rioja region where 
the climate is more influenced by the Mediterranean.
Tempranillo and Garnacha are the main grape varieties used 
in red Rioja wines, but Mazuelo and Graciano are also allowed. 
White Riojas are mostly made with Viura and Garnacha Blanca 
—Verdejo, Sauvignon Blanc and Chardonnay have also been 
allowed since 2009.
Red Riojas are excellent to pair with lamb dishes, or traditional 
Spanish pork dishes such as chorizo and jamon with red 
peppers. White Riojas are delightful with simple grilled 
seafood and paella.
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ORUBE, BLANCO, 

FERMENTADO EN BARRICA, 
DOCA. RIOJA, BODEGAS 
SOLAR VIEJO, LOT 2070    
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BUTTERFLY RIDGE 
CABERNET SAUVIGNON, 

CENTRAL COAST, 2016, 
C252, LOT 9338  

2019 VINTAGE AVAILABLE, 
C279, LOT 2032

RIVERVIEW VINEYARDS MERLOT, 
CALIFORNIA, 2017, C270, LOT 1521   
2018 VINTAGE AVAILABLE, C279, LOT 2025

JOAO BARROTE,  
OPIMIAN MEMBER EXPERIENCE ADVISOR

CAROL FITZWILLIAM,  
OPIMIAN CHAIRPERSON OF THE BOARD

KIM-TIEN HUYHN,  
OPIMIAN PROJECT 
MANAGER, MARKETING

TASTING NOTES

Happy Hour

OUR 
SUGGESTIONS 

One of my favourite dishes is Valencian 
rice. Similar to paella, it differs mainly 
in its cooking method. To go along this 
rich and vibrant dish, we need a wine 
that can match it. Enter the Solar Viejo 
Crianza from Rioja in Spain. This deep 
plum wine opens up to notes of red 
liquorice, pepper and coconut on the 
nose. The definitive note of coconut 
drawing from the casks continues on 
the palate. Accompanied with fresh 
fruit flavours, soft tannins and a nice 
freshness to round the mouth, this is  
a delicious wine for a delicious dish!

Over this past Canada Day, two couples—lifelong friends—
visited us at the lake. Staying distanced outdoors, it was the 
first socializing any of us had experienced for many months. 
It was good to share time together in the summer sun, and  
a 2016 Butterfly Ridge Cabernet Sauvignon was a wonderful 
addition to our barbecue. Jane Masters MW had predicted 
that this wine would be perfect in 2020 and she was right. It 
was very flavourful, but also incredibly smooth. Tannins were 
imperceptible. We combined the wine with barbecued pork 
souvlaki, Greek salad and a tabouli salad. It was a charming 
wine for a charming summer evening.

We ordered tacos from our local restaurant 
for a weeknight dinner and this bottle was the 
first we grabbed. The wine had nice legs with 
a black fruit colour. On the nose, we could 
smell hints of oak, and as the wine opened, 
the cherry notes were more prominent. It 
paired well with the richness of the chorizo 
tacos, and as we let the wine breathe, we 
could smell the cherry notes and some spices 
that helped bring this pairing together. If you 
have any left in your cellar, you should pop 
one open and drink it now to reminisce about 
balmy Mexican nights. 

SOLAR VIEJO CRIANZA BODEGAS 
SOLAR VIEJO DOCA. RIOJA, 2016, 
C270, LOT 1539 
2017 VINTAGE AVAILABLE, C279, 
LOT 2066



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 C279.


