
CELLAR230

Brazil, Bordeaux, ChaBlis, Burgundy, southern rhône, 
southern hemisphere Wines from paul sapin,  

and opimian’s treasure trove –  
Champagne, CognaC & Brandy, and Blended malt sCotCh Whisky
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“Follow this path within the 
beautiful Chablis Grand Cru “Les 
Clos” vineyard. The grapes have 
reached perfect ripeness and are 
waiting for your pruning shears 
to free them from the vines into 
your harvest baskets. In the hours 
that follow, the Lamblin family 
will press the fruit to release 
the sweet juice and will work to 
transform it into the delicious 
nectar that will soon make its 
way into your glasses.” 

– La Famille Lamblin

LeGeNd

 White

 Red

 Rosé 

 Sparkling 

   Drink this year

 
 Enjoyable now; will develop 

 6 months-2 years

  Wine meant for laying down

 Aroma

  Taste

   Serving temperature

  Ideal with

   Members’ Choice
This symbol denotes wines most ordered by 
Opimian members. These are consistently 
popular with our membership at large.

  Opimian Suggests
To help novice members, this symbol is a guide 
to wines that are suitable for starting a cellar, 
and/or for drinking within two years of delivery.

        Medal Winner

  Appeared in the 
 C222 Select Cases 
 (2014 Season)

  Great concentration

 Less than 100 cases available    Extremely limited quantities 

  Heavy oak   Medium oak   Light oak

  Medium concentration   Light in body

Sweetness scale gms/litre Examples
 00 0 - 3 Chardonnay, Sauvignon Blanc, many reds
 01 4 - 6 Some New World varietals, some reds 
 02 7 - 12 Champagne, Sparklers, Rosés, few reds 
 03 13 - 20 Mosel, some Alsace, Anjou  
 04 21 - 34 Semi-sweet Bordeaux, some sherry 
 05 35 - 50 Kabinett German, Late Harvest, Alsace
 06 51 - 74 Spätlese German, Sweet Loire, Port, Dessert Muscat
 07 75 - 100 Auslese, Beerenauslese  
 08 101 - 139 Icewines, Sauternes, Barsac, dessert wines, Port
 09 140 - 179 Icewines, Sauternes, Barsac, dessert wines, Port
 10 180 > Speciality sweet wines, Trockenbeerenauslese

        Very limited quantities            Limited quantities

Degrees of Maturity (M) (Scale of 1-10)       1 = lay down     10 = fully mature
Degrees of Drinkability (D) (Scale of 1-10)   1 = needs time  10 = ready to drink

      Bottle size                Number of bottles in case

ORDERING MADE EASY!
WHaT TO Order
Read the description or use the profile chart for each wine to help you make your selections. The profile chart features a 
variety of symbols; consult the legend below to discover which symbols best suit your palate.

THere are FIVe WayS TO Order 
•	 Order online. Go to opim.ca , sign in and select Show Details or Quick Order. 
•	 email opim@opim.ca with your selection. 
•	 Call 1-800-361-9421.
•	 Fax your order to 514-481-9699.  
•	 Mail your order in the envelope provided.

THere are TWO WayS TO redeeM yOur COuPON 
From the same Cellar Offering…
•	 Order	a	case	of	wine	and	choose	your	free	case	from	the	coupon	wines	listed	on	the	back	cover.
Or
•	 Order	two	cases	of	wine	and	receive	$75	off	your	order.
restrictions: Coupons are non-transferrable and cannot be exchanged for cash.
See coupon for full details
exclusions: Opimian Select and Founders’ Choice Programs.

deLIVery
It takes time! The wines on this Cellar Offering are not yet in Canada. When the wine arrives at your local liquor store or 
distribution center, you will receive a Pick Up Notice with the specified date (the Release Date) and your pick up location. You 
can follow the status of your shipment at opim.ca.

Expected arrival at a Canadian Port is mid-May, 2015. Release dates are dependent upon actual arrival dates, distance from 
port of entry to liquor board, and processing time required by each liquor board.
 
LeT uS HeLP yOu!
Contact us at 1-800-361-9421 or email us at opim@opim.ca

CONdITIONS OF PurCHaSe 
•	 Methods	of	Payment:	Credit	Card	(Visa,	MasterCard,	American	Express)	or	by	cheque	payable	to	Opimian.
•	 Prices	include	all	applicable	federal	and	provincial	mark	ups	and	taxes,	including	GST/HST	#105	233	217	and	QST	

#1000640430.
•	 A	valid	2015	membership	card	is	required	to	order	and	pick	up.
•	 Bottle	prices	are	for	reference	only.	All	orders	are	by	the	case,	with	no	minimum	required.
•	 Last	day	to	order	from	this	Cellar	Offering:	February 2, 2015.
 



3

CELLAR OFFERING 230
Brazil, Bordeaux, Chablis, Burgundy, Southern Rhône, Southern 
Hemisphere Wines from Paul Sapin, and Opimian’s Treasure Trove - 
Champagne, Cognac & Brandy, and Blended Malt Scotch Whisky
As I tasted through the range of drinks in this cellar offering, I was struck by the longevity and 
historical importance to us as drinks lovers. We often speak of history in wine in terms of the 
handing down of knowledge and land from one generation to the next. A prime example is 
our Chablis producer Lamblin Fils who can trace the family’s history at Maligny back to 1690. 
But, here I am talking about a different sort of history. This cellar offering includes some of 
the oldest, most mature drinks that we offer through Opimian; Cognacs that have taken over 
50 years to produce, Blended Malt Scotch Whiskies that have been matured in barrels over 
decades, the very special Champagne produced by Gardet in commemoration of its 120th 
anniversary. It is a blend of 12 vintages spanning back to 1943 produced during the Second 
World War, 1947 post-war, and 10 other vintages up to 2011. 

What was going through the minds of the distillers, master blenders and winemakers 
who initially created the basis for these drinks? Did they foresee that we would be drinking 
them so many years later? Did they turn out how those creators would have wanted? How 
many people have tasted these elements over the years? How many decisions have been 
taken along the way as to whether to mature for longer or not? How easy or difficult was 
it for the producer to make that final decision to say it’s ready to be enjoyed? There is 
something very magical about all of this.

When we drink them today we share our experiences with our contemporaries, our 
friends, family, Opimian members and our producers. More than this though, we are sharing 
experiences that previous generations have lived and drinking a little piece of history at the 
same time. I do hope you enjoy the experience. Cheers!

Opimian’s Wine Consultant 
Jane Masters MW is a 
graduate of Bordeaux’s famous 
Institut d’Oenologie and was 
elected to the Institute of 
Masters of Wine in 1997. 
Fluent in French and English, 
Jane is currently a member 
of the Council of the Institute 
of Masters of Wine, regularly 
speaks at industry seminars 
and is a Panel Chair for the 
International Wine Challenge.

Vinícola Salton p. 4 Bernard Perrin p. 15

Paul Sapin p. 17 Champagne Gardet p. 22 Vintex et les Vignobles Grégoire  p. 25 Pràban na Linne p. 29

Château de Sours p. 8 Lamblin Fils p. 10

NeW bruNSWICK
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   Moscatel

Sherbet, lemon

Sweet, lemony acidity, [06]

  6° C 

 2015-2016, M8 D9 

 Lemon shortbread

Brazil

Vinícola Salton is recognized as one of Brazil’s leading wineries and is best 
known for its sparkling wines with its portfolio including some of the most 
awarded wines in the country.

7912 salton mosCatel, vinho mosCatel espumante 
BranCo doCe

  
$25.33

$152.00

The Serra Gaúcha region was transformed when Italian 
immigrants brought with them their grape vines along 
with their grape-growing experience. The region sits 
at an average altitude of 600 metres and has high 
rainfall, producing grapes with elevated natural acidity 
and freshness. The Moscatel grapes were fermented 
in pressurized stainless steel tanks at low temperature 
producing a fresh, grapey wine with lemon, sherbet 
flavours; it is perfect for light desserts. 



VINíCOLA SALtON
Bento Gonçalves

The Salton winery was established at the beginning of the 20th 
century by Paulo Salton and his brothers. Their father, Antonio 
Domenico, was an Italian immigrant from the Veneto region who went 
to Brazil looking for better opportunities and who set down roots in 
the southern region of Brazil at the Doña Isabel colony, what later 
became the town of Bento Gonçalves. Like many Italian immigrants 
he was an amateur winemaker and passed this onto his sons who 
transformed the operation from amateur to a professional wine 
business. Salton remains a family run business (currently 3rd and 
4th generations) which is at an exciting point in time as Brazil, with 
Salton, starts to earn its stripes as a quality wine-producing nation. 
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    Malvasia

Fresh and cooked apples, caramelized 
fruits

Mandarin peel, bitter almond finish, [02]

  6° C 

 2015-2016, M8 D9 

 Tarte Tatin

NeW bruNSWICK

7913 salton intenso Brut, malvasia, vinho BranCo 
espumante natural Brut

  
$29.50

$177.00

The Serra Gaúcha region, in the southern corner of 
Brazil, was the traditional wine-growing region attracting 
immigrants from Italy with its fertile lands. The region has 
high rainfall and produces high yields so is generally most 
suited to sparkling wine production where the grapes can 
be picked early, before the rains arrive. Malvasia vines are 
cultivated at 640 metres altitude. The grapes were pressed 
and fermented in tank to produce a sparkling wine with 
intense aromas of fresh green apples, cooked apples, 
caramelized fruit and mandarin peel. On the palate the rich 
fruit is balanced by firm acidity and a bitter almond finish. 
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     Pinot Noir, Chardonnay 

Strawberry leaf

Crisp, red fruits, fine mousse, [02]

  6° C 

 2015-2016, M8 D9 

 Salmon sushi

      Chardonnay, Pinot Noir

Ripe fruits, yeasty, earthy

Complex, good depth, lingering finish, [02]

  8° C 

 2015-2017, M8 D9 

 

Fried tempura-battered zucchini flowers 
stuffed with anchovies and mozzarella, 
Brazilian pavê dessert

   
Cabernet Sauvignon

Dried leaves, smoke

Sour cherries, structured

  18° C 

2015-2017, M8 D8 

 

Coriander-scented venison with young 
carrots, morels and sour cherries, aged 
cheese

    
Tannat

Black cherries

Coffee, dark fruits

  18° C 

2015-2017, M8 D9 

 
Braised beef with smoked onion purée 
and chanterelles

7914 salton poétiCa rosé, vinho rosé espumante 
natural Brut

  
$29.50

$177.00

The salmon pink Poética Rosé is made from a blend of 
80% Pinot Noir and 20% Chardonnay. Delicate aromas 
of strawberry leaf lead to a crisp palate with more red 
fruits and sherbet flavours. Produced using the Charmat 
method, the varieties were picked and fermented 
separately. After blending, the base wine underwent a 
second fermentation producing and capturing the fine 
mousse. 

7915 salton intenso sparkling, Brut, traditional 
method, serra gaúCha 

  
$36.83

$221.00

This is an altogether more complex and serious sparkling 
wine on a par with Champagne. It is produced using the 
traditional method and grape varieties of Champagne, 
Chardonnay and Pinot Noir. After picking, gentle pressing, 
and fermentation at low temperature, a portion of the 
base wine was aged in French oak barrels for six months. 
After blending, the base wine was bottled with some 
sugar and yeast and the bottles left untouched for 12 
months for the second fermentation and maturation to 
occur. The result is a golden-coloured wine with yeasty 
aromas, ripe fruits and spice. On the palate it is complex 
with depth and long, lingering flavour. 

7916 salton ClassiC reserva espeCial CaBernet 
sauvignon, 2013

  
$22.33

$134.00

Medium ruby in colour, the Salton Classic Reserva 
Especial Cabernet Sauvignon has an autumnal air about 
it with aromas of smoke and dried leaves. With light to 
medium body, it has soft tannins and a sour and bitter 
cherry finish. 

7917 salton ClassiC reserva espeCial tannat, 2013

  
$22.33

$134.00

The Campanha Gaúcha region on the border with 
Uruguay has a drier climate, less fertile granite and 
limestone soils, and has emerged as the area that is 
producing Brazil’s finest wines. The Salton family chose to 
expand and to plant vineyards in this region 15 years ago 
and have planted an array of interesting grape varieties. 
The Tannat grape, originally from the southwest of 
France, is the most widely planted grape in Uruguay and 
so it is no wonder that it also works well just across the 
border in Campanha Gaúcha. The 2013 is deep purple in 
colour with black cherry fruit aromas and coffee flavours. 
Medium-bodied, it has soft tannins and a fresh finish. 
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Cabernet Franc, Malbec

Fresh dark fruits

Light to medium-bodied, long fruity finish

  16° C 

2015-2017, M8 D9 

 Lamb saddle with bell pepper sauce

    
Marselan, Teroldego 

Incense, spice

Ripe berry fruits, medium-bodied

  16° C 

  2015-2018, M7 D9 

 

Charcuterie – venison bresaola, cured 
ham, prosciutto, pancetta, Brazilian 
sausage – with cheese and mixed olives

The Evolution Cave was designed to share with its visitors, in a unique way, 
the important historical events which have taken place in the century-old 
winery. It is a sensory experience that leads one through a maze of paths 
with a tasting in the “secret room” where Salton’s top wines are kept.

NeW bruNSWICK

7918 salton intenso CaBernet franC malBeC, 2014

  
$26.33

$158.00

Cabernet Franc and Malbec vines are cultivated in the 
Serra and Campanha Gaúcha regions. Salton now has 
110 hectares of vineyards in Campanha Gaúcha where 
the well-drained soil and lack of rainfall during harvest 
allow grapes to reach full maturity. Malbec, originally from 
Cahors in southwest France where it was known as Côt, 
has been made famous by Argentina so it’s not surprising 
Salton was keen to give it a go in Brazil. Combined with 
Cabernet Franc, the wine is deep in colour with intense 
aromas of fresh dark fruits. It is soft and easy to drink 
with forest fruit flavours, blackberries and plums that 
persist on the palate. 

7919 salton intenso marselan teroldego, 2014 

  
$26.33

$158.00

A blend of two pretty unusual grape varieties, Salton 
owns 10 hectares of Teroldego, a grape variety from the 
northern Italian region of Trentino. It’s a very old variety 
first mentioned in a sales contract written in 1480! 
Marselan is a much more recent variety, the result of 
a cross between Cabernet Sauvignon and Grenache 
obtained by Paul Truel in Montpellier in 1961. The result 
is a wine with a nutty, spicy, incense aroma. Medium-
bodied, it has ripe, dark berry fruit flavours. 
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ChâtEAu DE SOuRS
Saint-Quentin-de-Baron

2014 is the 10th anniversary of Martin Krajewski 
becoming full owner of Château de Sours. In that 
time, Martin has invested much in the winery and 
Château, and built up a young, but strong and 
dedicated team with a clear focus on quality. The 
estate already had a reputation for rosé wines, 
but Martin is never one to accept the status quo. 
Consumers were thirsty for high quality rosé 
wines at the same time producers in the south 
of France were experimenting with more use of 
oak and pushing quality boundaries. Martin was 
determined to be at the front of the pack. Château 
de Sours produces one of the best barrel-
fermented rosé wines and the Réserve de Sours 
Sparkling Rosé Brut gets better each year. 

Bordeaux

The “night gate” to the old inn 
at Château de Sours used 
by pilgrims seeking rest after 
dusk on their way to Saint-
Jacques-de-Compostelle.



9bOrdeauX CHâTEAU DE SOURS 

   Merlot, Cabernet Sauvignon

Herbal, cassis

Balanced, good acidity, [02]

  6° C 

 2015-2017, M8 D9 

 
Seared diver sea scallops with saffron 
carrot sauce

 Merlot

Strawberry, leaf

Medium-bodied, crisp finish, [00]

  8° C 

2015-2016, M8 D9 

 Lobster pasta with herbed cream sauce

   Merlot, Cabernet Franc, Cabernet 
Sauvignon

Spicy, vanilla, strawberry, herbal 

Blackcurrant, leafy flavours, crisp, [00]

  6° C 

2015-2017, M8 D9 

 
Roasted pork loin with fragrant Szechuan 
pepper and sage

NeW bruNSWICK

7927 la sourCe du Château de sours, aoC Bordeaux 
rosé, 2013

  
$40.17

$241.00

In April 2014, I was invited to taste over 30 of the top 
rosé wines from around the world. The wines, which 
included top cuvées from France, Italy, Spain, Australia 
and New Zealand, were all tasted blind by members of 
the trade, Masters of Wine and wine writers. It was only 
after the tasting that we were shown the list and order 
of the wines, but it was not a great surprise to learn that 
the La Source du Château de Sours Rosé was one of 
my top-scoring wines in the tasting and yet, it was by 
no means one of the most expensive. Produced in tiny 
quantities, from a parcel selection of the best blocks, the 
2013 La Source Rosé has a mellow, spicy, vanilla aroma 
combined with strawberry leaves, herbs and red berries 
lingering in the background. A more blackcurrant flavour 
emerges on the palate with a long, herbal and crisp finish. 
It is a blend of 90% Merlot, 5% Cabernet Franc, and 
5% Cabernet Sauvignon. All the grapes were picked by 
hand, pressed, with 30% of the juice fermented in new 
oak barrels, 20% in second fill barrels and the balance in 
tank. The conclusion of the London tasting was that the 
best rosés were those that had great texture rather than 
weight per se; on that basis this is definitely a winner. 

réserve de sours sparkling rosé, Brut, méthode 
traditionnelle
Winemaker Valérie Valmy has a passion for sparkling wines and I am sure 
that this has much to do with the high quality of the Réserve de Sours 
Rosé she makes. While not normally recommended for long cellaring, I 
recently tasted a bottle with five to six years of age and it was as fresh 
and clean as a daisy. Based on the 2012 vintage, the current wine is a 
blend of 50% Merlot and 50% Cabernet Sauvignon, and has delicious 
strawberry, cassis and herb aromas. The grapes were harvested in early 
September and the base wine slowly fermented in tank for six weeks. The 
second fermentation in bottle was followed by an extended 24 months on 
lees to give complexity; it ends with fresh, racy acidity. 

Château de sours, aoC Bordeaux rosé, 2014 
Harvest at Château de Sours started on September 3rd this year and 
couldn’t have come too soon for Martin and the team. The 2013 crop 
was severely low and so the Château had been “en rupture de stock” 
since early July. Hence, it was with great fanfare and relief that the blue 
New Holland state-of-the-art harvesting machine rolled into the vineyard 
at	8:30	am	that	sunny	morning.	By	5:00	pm	there	were	31	tonnes	of	
Merlot	grapes	macerating	in	the	press	and	by	7:00	pm	the	juice	had	
achieved its wonderful pink colour from the skins, putting a huge grin 
on Martin’s and Valérie’s faces. The 2014 has nice strawberry and leaf 
aromas and is light to medium-bodied with fresh acidity. 

7921

             
$35.33 $212.00

7924

             
$29.08

 
$349.00

7922

               
$71.33

 
$214.00

7925

               
$64.00

 
$192.00

7923

             
$175.00

  
$175.00

7926

             
$153.00

  
$153.00
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LAMbLIN FILS
Maligny-par-Chablis
While Chablis is the largest of Burgundy’s white wine 
producing regions, production volumes can vary considerably 
from year to year due to spring frosts. The region is one of 
France’s most northern and the Lamblins, like all growers 
in Chablis, are on frost alert as soon as the vines begin to 
sprout, ready to spring into action in the vineyards in the early 
hours like firemen on call. Signs of anti-frost measures in the 
fields are abundant in the form of heating stoves and sprinkler 
systems. Some people are surprised to learn that Chablis 
is produced from the Chardonnay grape, perhaps because 
the styles of wines are not big, rich, buttery versions of the 
grape, but influenced by this northern location, they are steely 
and high in acidity. Chardonnay vines bud early so there is a 
double whammy effect that increases the risk of spring frosts, 
but only an early-ripening variety would reach maturity in this 
region. The quantities of Chablis wines made were seriously 
reduced in 2013 and that was following several successive 
small vintages. The cumulative effect has had an impact on 
wine prices in the region. Yet, it is due to the very nature of 
this marginal cold climate, with its inherent risks, combined 
with the limestone clay soils that the wines produced are 
unique in style and different to Chardonnay wines produced 
anywhere else. These are wines that have poise, longevity 
and are a pleasure to drink. 

Chablis &Burgundy
A view of the town of Chablis 

and the Collegiate Saint 
Martin church from Chablis 

Grand Cru “Blanchot”
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   Sauvignon Blanc, Chasan

Floral

Soft, exotic fruit, [00]

  8° C 

 2015-2016, M8 D9 

 
Apple, prosciutto and gruyère grilled 
cheese

    
Syrah, Grenache

Red fruits

Round, lively cherry 

  16° C 

 2015-2016, M8 D9 

 

Thin crust pizza topped with marinara 
sauce, caramelized sweet onions, 
provolone, roasted red peppers and 
sopressata

   Chardonnay

Fennel, hint of smoke

White fruits, soft, [00] 

  8° C 

2015-2017, M8 D9

 
Trout filet with creamy potato rosette and 
tomato compote

     Chardonnay

Slate, mineral

Melons, lemons, fresh green apples, [00]

  8° C 

  2015-2018, M7 D8 

 Seafood Linguine

NeW bruNSWICK

7928 folies parisiennes, l’héritage français, le BlanC 
des héritiers lamBlin, vin de pays 

  
$14.00

 
$168.00

Soft and fruity, this wine is produced from the Sauvignon 
Blanc and the lesser known Chasan grape variety, a cross 
between Chardonnay and Palomino Fino produced in the 
late 1950s. Both varieties were cultivated in the South of 
France. 

7929 folies parisiennes, l’héritage français, le rouge 
des héritiers lamBlin, vin de pays

  
$13.42

 
$161.00

Syrah and Grenache grapes from the Languedoc in the 
south of France have produced a light and fruity wine 
for early drinking. Named after France’s capital city, the 
wine captures a sense of fun and laissez-faire frivolity, 
whatever day of the week. 

7930 petit ChaBlis, aoC, 2013

  
$38.50

$231.00

There is a clear hierarchy of appellations in the Chablis 
region, the base starting with Petit Chablis. Pockets or 
islands of Petit Chablis fan out around the outskirts of the 
heart of the region. Lamblin’s Petit Chablis is restrained 
with hints of minerals, smoke and fennel. On the palate it 
has nice white stone fruit flavours with some weight and 
good balance. 

7931 ChaBlis, aoC, 2013

  
$40.17

$241.00

The heart of Chablis is the small town of Chablis around 
which lie vineyards on both sides of the Serein River 
which runs close to the town and up to Maligny where 
the Lamblins are based. Chardonnay vines are cultivated 
on Kimmeridgian marl soils. This is an outcrop of a large 
limestone clay basin, made up of prehistoric oyster shells, 
that lies beneath the English Channel also emerging in 
Dorset in the southwest of England. The 2013 Chablis 
shows a typical pale, but bright lime yellow colour; on the 
nose it has mineral characteristics with a hint of slate, 
flint, melons and lemons. This is classic Chablis style 
with good balance, depth, lemon, lime and green apple 
flavours, and a long, crisp finish. 
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  Chardonnay

Spice, cooked fruits, vanilla

Oaky, vanilla, crisp finish, [00]

  8° C 

 2015-2020, M6 D9 

 
Braised rabbit with hand-cut noodles and 
mustard crème fraîche

     Chardonnay

Pink grapefruits, lemons

Intense fruit, concentrated, [00]

  8° C 

 2015-2022, M6 D8

 Balinese chicken on basmati rice

Harvest at Chablis Grand Cru “Les Clos” with Chablis 
Premier Cru Montée de Tonnerre in the background 

7932 ChaBlis, aoC, 2012, élevé en fût de Chêne

  
$42.00

$252.00

Traditionally, classic Chablis wines were produced without 
any use of oak, but recently there has been a trend to 
oaked cuvées with a number of producers in the region 
“playing around” with this style. The latest generation 
of Lamblins, Alexandre and Clément, representing the 
12th generation, (the first traces of the family at Maligny 
date back to 1690) are behind the creation of a Lamblin 
barrel-fermented wine. The 2012 has a spicy, cooked 
fruits and vanilla aroma. On the palate it is soft and 
smooth with vanilla flavours, good acidity and a long, oaky 
flavour. 

7933 ChaBlis premier Cru, vaillon, ChaBlis premier 
Cru Contrôlée, 2013

  
$48.00

$288.00

Premier Cru vineyards lie on both sides of the Serein 
River flanking the Grand Crus north of the river or, as in 
the case of Vaillon, facing towards them on the south 
side. The Premier Crus are generally more concentrated 
and rich than Chablis, with a greater potential to age. 
The Vaillon 2013 is bright yellow in colour with intense 
aromas of fresh pink grapefruits and lemons, and 
is already drinking very well. The palate is rich and 
concentrated with lime fruits and a long finish. 
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   Chardonnay

Peaches, stone fruits, almonds

Complex, rich, depth, [00]

  8° C 

 2015-2022, M6 D9 

 

Filet mignon of veal roasted with bacon 
on a bed of oyster mushrooms with veal-
Chablis sauce

  Sauvignon Blanc, Sauvignon Gris

Floral, dried white blossoms

Peach, almond, lemon, [00]

  6° C 

 2015-2016, M8 D9 

 
Shrimp risotto with coriander and 
lemongrass

NeW bruNSWICK

7934 ChaBlis grand Cru, les Clos, ChaBlis grand Cru 
Contrôlée, 2011

  
$77.17

$463.00

There are seven Grand Crus Chablis that represent the 
pinnacle of quality and total a mere 100 hectares of land. 
These lie side by side on the north side of the Serein 
River, on southwest-facing slopes perfect for full-ripening 
and concentrated grapes. Les Clos is the largest of the 
seven Grand Crus. Its white stony soils produce powerful, 
intense wines and it is believed that this site was the first 
vineyard to be planted in the region. The 2011 is pale in 
colour with aromas of peaches, stone fruits and almonds. 
It is complex and spicy with good weight, a soft mid-
palate and depth. While it has some years ahead of it, it is 
starting to drink very nicely now. 

7935 saint-Bris sauvignon, aoC, 2013 

  
$27.00

$162.00

The appellation of Saint-Bris lies around the village 
of Saint-Bris-le-Vineux approximately 25 kilometres 
southwest of the Lamblin’s hometown at Maligny. It’s an 
anomaly in Burgundy being the only area which allows the 
cultivation of the Sauvignon grape; its relative proximity 
to the Loire regions of Sancerre and Pouilly-Fumé go 
somewhat towards explaining this. The 2013 has floral 
aromas with dried white blossoms. The soft attack on the 
palate reveals bitter stone fruits, peaches, almonds and a 
lemon, citrus finish. It is a perfect accompaniment to fresh 
oysters and seafood. 
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   Aligoté

Melon, white fruits

Lemons, fresh acidity, [00]

  6° C 

 2015-2016, M8 D9 

 Ginger cod with zucchini ribbon salad

   Chardonnay

White fruits, peaches, melons

Soft, smooth, lemon and lime finish, [00]

  6° C 

 2015-2017, M8 D9

 
Pan-roasted chicken with lemon, caper 
berries and roasted garlic

Fruit Liqueurs – Les Crèmes
These fruit liqueurs are produced using only fresh fruits of old and wild varieties sourced 
from the best regions of France. After a light crushing, the fruits are left to macerate in 
pure alcohol, absorbing the full flavours and colours from the fruit. 

Clément Lamblin during “batonnage”, or stirring 
of the lees, of the Chablis élevé en fût de chêne

7936 Bourgogne aligoté, aoC, 2013, fruits d’été

  
$31.33

$188.00

Pale yellow in colour with light white fruit and melon 
aromas, the 2013 Bourgogne Aligoté has a fresh lemon 
flavour and zesty acidity. Produced from the “other 
grape” permitted for white wine production in Burgundy, 
it was once much more widely planted and is related to 
Chardonnay, being a progeny of Pinot Noir and Gouais 
Blanc, and likely originated in the region.

7937 Bourgogne Chardonnay, aoC, 2013, fleurs de 
printemps 

  
$32.83

$197.00

Pale in colour with restrained white fruits, melons and 
peaches aromas, the Bourgogne Chardonnay offers an 
inexpensive alternative to Chablis, ready for immediate 
drinking. Soft on the palate, it is light and easy to drink 
with a lemon and lime finish. 

7938 l&f Crème de Cassis de dijon, variété 
noir de Bourgogne 

              
$37.67  $226.00

This is the benchmark liqueur and the most 
renowned the world over used as an ingredient 
for Kir and Kir Royal. Only the best variety of 
cassis currants is used, sourced from around 
the town of Dijon; it is known as the Noir de 
Bourgogne. Quite susceptible to adverse 
weather conditions, it has the most intense, 
purest flavour. The fruit is left to macerate for 
two months. 

7939 l&f Crème de Cerise 

              
$42.00  $252.00

Whole sour and black cherries are macerated 
separately in fine alcohol. The sweet and 
tart cherry flavours complement one another 
creating perfect balance. It is an alternative 
to Crème de Cassis to add to white wine or 
Champagne and can be used to create more 
exotic cocktails. 
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bERNARD PERRIN
Ternand

From his home base at Ternand, Bernard lives in an ideal situation in 
France; to the north of him the Crus of Beaujolais, beyond that Burgundy 
and to the south the Rhône Valley. This is a selection of early drinking reds. 

Southern Rhône Négociant en vins

The Pays des Alpilles is located in the south of 
the Rhône Valley. There is great beauty in the 
landscape with a mix of provençales scents. 

Sun-drenched, the vines, evergreens, lavender 
and olive trees mingle on a background of hills 

with small oak trees and the blue sky. 

NeW bruNSWICK
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Merlot

Red fruit

Soft, light, fruity

  16° C 

2015-2016, M8 D9 

 Caramelized onion tart and wild arugula

       
Syrah, Grenache, Mourvèdre, Cinsault

Black cherries, figs

Chocolate, dark fruits

  16° C 

2015-2016, M8 D9 

 
Provençale rabbit stew with olives and 
capers

     
Grenache, Syrah, Mourvèdre

Bitter cherries, chocolate

Blackberries, dark fruits

  18° C 

 2015-2017, M8 D9

 Rack of lamb with coriander and honey

       
Grenache, Syrah

Plums, undergrowth

Dark cherries

  16° C 

 2015-2017, M8 D9 

 

Côte de veau forestière – Veal chop 
served with roasted potatoes and a wild 
mushroom sauce 

7940 les hauts de Ciane, igp pays des alpilles, 2014

  
$18.33

 
$220.00

A light and soft wine for early drinking, it is produced from 
100% Merlot grapes grown on stony hillside slopes at the 
foot of the Alpilles mountain range. Situated south of the 
city of Avignon, the vineyards are surrounded by olive and 
almond trees, and the strong aromas of wild herbs. 

7941 le p’tit lavandier, aop luBeron, 2014

  
$18.33

 
$220.00

Le P’tit Lavandier Luberon 2014 has a little more body 
while still soft and succulent with flavours of black 
cherries and chocolate. It is a blend of four traditional 
Rhône varieties with 50% Syrah, 40% Grenache, and 
10% Mourvèdre and Cinsault combined. The AOP 
Luberon sits at the southern end of the Rhône Valley. 

7942 Coeur d’epis, valréas, aop Côtes du rhône 
villages, 2014 

  
$22.08

 
$265.00

Youthful and bright in colour, the Valréas 2014 shows a 
bit more restraint on the nose with subtle bitter cherry 
and chocolate aromas. The palate is soft with blackberry 
flavours and balance. 20 year old vines are cultivated 
between the villages of Visan and Valréas with 75% 
Grenache, 20% Syrah and 5% Mourvèdre. The grapes 
were harvested and fermented according to traditional 
methods with 20 days maceration. 

7943 Coeur d’epis, saBlet, aop Côtes du rhône 
villages, 2014

  
$22.42

 
$269.00

Produced from a blend of 70% Grenache and 30% 
Syrah, the vines are cultivated on alluvial, stony sandy 
soils. The 40 year old vines are harvested by hand with 
each variety picked and vinified separately. The wine has 
aromas of plums, dark cherries and a hint of undergrowth. 
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PAuL SAPIN
La Chapelle-de-Guinchay
Thierry Coulon was born and bred in Burgundy, so 
it’s no wonder he has a passion for wine as well 
as being a true entrepreneur and innovator. After 
studying oenology at the Université de Dijon, Thierry 
moved from the technical winemaking side into export 
and joined Cellier des Samsons in Beaujolais. There 
he spent many days and months travelling to distant 
lands exposing new consumers to the region’s wines 
and successfully developing new markets. When 
the old family firm Paul Sapin, established in 1889, 
came up for sale in 1996, he jumped at the chance. 
The company specializes in innovation and sourcing 
quality wines from around the world and has grown 
from just three to over 70 employees. 

Southern Hemisphere

The Riverina region is the second largest wine-
growing area in Australia and is the largest in 
New South Wales. The grapes invariably reach 
full ripeness in the clear sunshine conditions 
where the vines are under continuous water 
stress as irrigation is carefully restricted to 
provide just enough water for the perfect 
development of the bunches.

NeW bruNSWICK
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   Pinotage

Intense red berries

Strawberries, cranberries, [01]

  6° C 

 2015-2017, M8 D9 

 Grilled chicken pita pockets

   
Shiraz

Dark chocolate, black fruits

Bitter cherries

  16° C 

 2015-2017, M8 D9 

 Steak frites

South Africa
Kloof-en-Berg is based at the foot of the majestic Drakenstein Mountains 

near the Bainskloof Pass, an area well-known for its extraordinary scenery, 
its excellent wines, and as being the centre of the dried fruit industry.

7945 kloof-en-Berg south afriCan pinotage rosé, 
Western Cape, 2014

  
$13.67

 
$164.00

2014 was a Pinotage year and ideal for making rosé. The 
Kloof-en-Berg South African Pinotage Rosé is a crimson, 
pink colour with intense berry aromas, strawberries and 
nice red fruits on the palate. It is medium-bodied with 
balanced acidity and a cranberry finish. The grape is a 
cross between Pinot Noir and Cinsault bred in South 
Africa in 1925. The vines for the Kloof-en-Berg were 
planted 12 years ago on Red Sand and Kronstadt soils. 
After picking, the lightly crushed juice was left on the 
skins for six to 12 hours, ceding the attractive pink colour. 

7946 kloof-en-Berg south afriCan shiraz, Western 
Cape, 2014 

  
$14.00

 
$168.00

The Kloof-en-Berg South African Shiraz 2014 is a deep 
plum colour and has aromas of dark chocolate, black 
fruits and hay. The soft palate is medium-bodied with 
vibrant acidity and a bitter cherry finish. Shiraz vines are 
cultivated in the foothills of the Drakenstein mountain 
range between the towns of Wellington and Paarl in the 
Western Cape. This is a great value wine for everyday 
drinking. 



   Sauvignon Blanc

Lime, white blossom, fresh green apples

Lemon and lime citrus, [01]

  6° C 

 2015-2016, M8 D9 

 
Sautéed shrimp with chopped cilantro and 
chives served with lemon/lime wedges

     
Cabernet Sauvignon 

Lavender

Medium-bodied, bitter chocolate

  16° C 

 2015-2016, M8 D9 

 Ricotta gnocchi with beef ragù
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      Semillon, Chardonnay

Nutty, honey

Tangerine, lemon, [01] 

  8° C 

 2015-2016, M8 D9 

 Pad Thai

         
Shiraz, Cabernet Sauvignon

Plum, damson

Bitter and sour cherries

  18° C 

2015-2016, M8 D9

 Pork and veal meatballs in tomato sauce

Chile

Australia

NeW bruNSWICK

7949 on the BillaBong semillon Chardonnay, 
riverina, 2014

  
$15.75

$189.00

Riverina is an alluvial plain created up to 30,000 years 
ago which was settled by Europeans in the 19th century. 
Its warm climate and the development of irrigation areas 
in the Murray and Murrumbidgee valleys make it one of 
the most efficient wine regions in Australia. Pale in colour, 
it has some nutty fruit and honey aromas. On the palate 
there is a touch of oak and tangerine flavours with a firm 
lemon, citrus twist. 

7950 on the BillaBong shiraz CaBernet sauvignon, 
riverina, 2014

  
$15.67

$188.00

Medium ruby in colour, the On the Billabong Shiraz 
Cabernet Sauvignon has plum and damson aromas. It 
is medium-bodied with bitter cherry and plum flavours 
followed by a sour cherry finish. Vines are cultivated in 
the Riverina region with grapes reaching full ripeness 
under the clear blue skies. Limited irrigation allows just 
enough water stress for maximum flavour and tannin 
development. 

7947 paulita reserva sauvignon BlanC, Central 
valley, 2014

7955 free Case ChoiCe for this Cellar offering

  
$14.33

$172.00

COUPON

This Chilean wine has bags of flavour and Sauvignon 
Blanc character. Chile is well-suited to viticulture with its 
blue skies and bright sunlight. The long, narrow strip of a 
country runs from the Atacama Desert in the north some 
2,670 miles, to the rainforest in the south. Cone-shaped, 
at its widest point it is only 217 miles from east to west. 
The Andes Mountains run along its eastern side with the 
Pacific Ocean its natural boundary to the west. A network 
of rivers provides water to the vines, flowing from the 
mountains towards the ocean, dissecting the country as 
they go. Sauvignon Blanc from terraces along the Teno 
River has produced a wine with aromas of limes, white 
blossoms and fresh green apples. On the palate citrus 
lemon and lime flavours lead to a crisp finish. 

7948 paulita reserva CaBernet sauvignon, Central 
valley, 2014

7956 free Case ChoiCe for this Cellar offering

  
$14.58

$175.00

COUPON

Cabernet Sauvignon vines are cultivated on terraces 
along the Teno River using mechanical and flood 
irrigation, taking advantage of the cold water flowing 
down from the Andes. The grapes were both machine 
and hand-harvested from early March to late April. The 
wine has floral lavender aromas with medium body, bitter 
chocolate flavour and a slightly chewy finish. 
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   Chardonnay

Melons, pears

Soft, round, [01]

  8° C 

 2015-2017, M8 D9 

 
Fried green tomato salad with sweet chili 
dressing 

       
Shiraz

Red and black berries

Cooked berry fruits, pepper

  16° C 

2015-2017, M8 D9 

 
Syrah-braised short ribs with rosemary 
and yellow beet mashed potatoes

   Sauvignon Blanc

Gooseberry

Limes, medium-bodied, [01]

  6° C 

 2015-2016, M8 D9 

 

Green-lipped mussels with grated 
Parmigiano-Reggiano grilled until brown 
served with lime wedges 

    
Pinot Noir

Raspberries, herbs

Spicy finish, firm acidity

  16° C 

2015-2017, M8 D9 

 
Grilled pork tenderloin with garlic and 
herb polenta and roasted garlic purée

New Zealand

7951 BaBington Brook Chardonnay, south eastern 
australia, 2014

  
$15.75

$189.00

There is a reason why Chardonnay is so popular; it is 
versatile. Chardonnay vines can grow in quite a range of 
different climates and terroirs. Chardonnay grapes make 
a range of wine styles reflecting where the grapes have 
been grown from steely mineral wines in cool climates 
like France’s northern Chablis to rich, buttery and oaked 
examples. The Babington Brook Chardonnay has fresh 
melon fruit aromas. Extremely palatable, it is medium-
bodied with a fresh fruit finish. It is a wine for early 
drinking and is a great aperitif. 

7952 BaBington Brook shiraz, south eastern 
australia, 2014 

  
$15.67

$188.00

The Babington Brook Shiraz is deep and vibrant in colour. 
Full of berry fruits, it is soft and smooth on the palate. 
Shiraz grapes were picked relatively early in order to 
preserve acidity levels. A touch of oak was used to add 
complexity and enhance the peppery fruit flavours. 

7953 mount vernon sauvignon BlanC, marlBorough, 
2014 

  
$23.75

 
$285.00

The Mount Vernon Sauvignon Blanc from Marlborough 
in New Zealand has an intense, pungent gooseberry 
aroma typical of the region. The Marlborough region sits 
on the north-eastern tip of New Zealand’s South Island 
and is today considered a benchmark for Sauvignon 
Blanc wines internationally. The wine has some residual 
sweetness combined with the high acidity from the cool 
climate conferring a sweet and sour impression; it ends 
with passion fruit and lingering lime flavours. 

7954 mount vernon pinot noir, haWke’s Bay, 2014

  
$30.83

 
$370.00

Hawke’s Bay is a wide bay on the east coast of the North 
Island of New Zealand. One of New Zealand’s wine 
regions with the longest history, it is sheltered from the 
Westerlies and has relatively low rainfall. There is a vast 
variety of soils and while the region is often associated 
with Bordeaux varietals, more recently earlier-ripening 
varieties have been making their mark. The Mount 
Vernon Pinot Noir comes from two sub-regions; inland 
river terraces on gravelly soils at between 100 and 200 
metres and warmer coastal clay soils. Pale ruby in colour, 
the wine demonstrates good Pinot Noir characteristics 
with intense red berries, raspberry and herb fragrances. It 
has firm acidity on the palate with a long, spicy finish. 
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Opimian’s Treasure Trove
ChAMPAGNE,  
COGNAC & bRANDY,  
AND bLENDED  
MALt SCOtCh WhISkY
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The small Champagne house Gardet celebrates its 120th 
anniversary in 2015 and to mark the occasion has produced 
a special cuvée. Champagne Gardet, which was founded by 
Charles Gardet in 1895, is now owned by the Prieux family 
and is based in Chigny-les-Roses. The small village in the 
Montagne de Reims is approximately 10 kilometres from 
Reims itself. Roses have long been associated with wine-
growing; rosebushes were often planted at the end of rows 
of vines as early indicators of powdery mildew, signalling to 
the wine-grower to be vigilant. The town, originally called 
Chigny, changed its name in the 1860s after a visit from the 
then French president to Mme. Pommery, during which he 
was hugely impressed by his host’s rose garden. 

Champagne
ChAMPAGNE GARDEt
Chigny-les-Roses
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    Chardonnay

Restrained, fresh fruits

Soft, delicate style, great balance, [01]

  6° C 

2015-2017, M8 D9

 
Roasted chicken with preserved lemons 
and manzanilla olives

   Pinot Noir, Pinot Meunier, Chardonnay

Earthy fruit aromas

Fine mousse, [01]

  6° C 

 2015-2017, M8 D9

 

Gougères stuffed with gruyère and 
mushrooms, smoked salmon on toast 
points

         Pinot Noir, Pinot Meunier, Chardonnay

Complex, yeasty 

Good weight, balanced, [02]

  6° C 

2015-2017, M8 D9 

 To be served, savoured and appreciated

Home of Champagne Gardet, Chigny-les-Roses is a Premier-
Cru-ranked village in the heart of the Montagne de Reims.

 
Lynda Fiel, Export Director
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7960 Champagne gardet, Chigny-les-roses, Brut, 
BlanC de BlanCs

  
$67.33

$404.00

Blanc de Blancs, literally white from white, means that 
this Champagne is produced from 100% white grapes, 
Chardonnay. A light and elegant style, it has a long finish. 
Limey fruits lead to a soft and delicate palate, very fine 
mousse and a haunting finish of citrus and lemon peel. 
Light and stylish, it will develop a more toasty richness if 
cellared for a few years. 

7961 Champagne gardet, Chigny-les-roses, Brut, 
seleCted reserve

  
$68.33

$410.00

For those who enjoy rich, complex styles, this is a 
delicious blend of Pinot Noir, Pinot Meunier and 
Chardonnay to which 25% of barrel-aged wine was 
added and the whole matured for a year in barrel prior to 
bottle fermentation. This is serious stuff. More expressive 
than the Reserve and the Blanc de Blancs, it has 
complex, yeasty notes with great weight and balance. It 
is no surprise that it was awarded a Silver medal at the 
Decanter World Wine Awards. 

Champagne gardet, Chigny-les-roses, Brut reserve 
The wines at Gardet are made by the demure and understated 
Stéphanie Sucheyre, a young winemaker and viticulturist from 
Montpellier who is constantly, quietly striving and succeeding in making 
Champagnes with balance and poise. The Brut Reserve is a consistently 
classic style, made from 2/3 black grapes, Pinot Noir and Pinot 
Meunier, combined with 1/3 Chardonnay, with 25% of the wines aged 
in oak to add depth. It shows earthy fruits with a hint of honey, creamy 
texture, fine mousse and balanced acidity. Available in bottles, halves or 
magnums, it really is a match to suit all occasions. 

7957

             
$60.67 $364.00

7958

               
$32.67

  
$392.00

7959

               
$125.33

 
$376.00
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    Pinot Noir, Pinot Meunier, Chardonnay

Fresh fruits

Soft, round, [03] 

  6° C 

 2015-2017, M8 D9 

 

Fruit salad with pears and oranges 
topped with walnuts, gorgonzola and a 
Champagne and citrus vinaigrette

  Pinot Noir, Chardonnay

Lime, custard, sherbet

White fruits, refined, crisp finish, lingering 
fruits, [00]

  6° C 

2015-2017, M8 D9 

 
Marinated lobster with citrus, olive oil and 
grilled chicory

Throughout the centuries, the rose has been the protector 
of the vines in Champagne and symbolizes the historic 

connection between the House of Gardet and its terroir.

7962 Champagne Byzantine By gardet extra-dry 

  
$69.50

$417.00

For those members that find Champagne can sometimes 
be a little acidic for their taste, but who want to enjoy 
some fine bubbles, Byzantine was developed by Gardet 
several years ago. With fresh citrus fruit and citrus oil 
flavours, it has lots of richness on the palate and slips 
down a treat. Packed in a hedonistic, glitzy bottle which 
glows in the dark, it shouts fun and celebration. No 
stuffy traditions required; Gardet even goes so far as to 
recommend serving it over ice!

7963 Champagne gardet, 120 anniversary, extra Brut 

  
$102.67

$616.00

What better way to commemorate the 120th anniversary 
of the Champagne House Gardet than a limited edition 
special cuvée produced from 12 complementary vintages 
spanning as far back as 1943 to the most recent 2011? 
The cuvée blend also includes the exceptionally warm and 
early 1947 vintage with 15% of the blend made up of 
rare old vintages that have been lying deep in the cellar. 
Gardet has been working on this cuvée for years. The 
final disgorgement and dosage will take place in January, 
2015 to produce a limited number of bottles. Pale lime 
yellow in colour it has an elegant, yet powerful aroma, 
mellow with notes of lime, custard and sherbet. Soft and 
fresh on the palate, it remains youthful with tangy acidity, 
nice white fruits and a crisp finish. 
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Cognac, in the Charente region in the west of France, lies north of the 
Gironde estuary and the Bordeaux region. Today, it is considered to be one of 
the premium areas for the production of brandy. “Brantwijn”, literally meaning 
burnt wine, was first produced around the towns of Cognac and Jarnac in the 
17th century. Up until that time, the wines of the Charente were traded by 
Dutch seaman transporting salt, but the wines didn’t travel well and in order to 
reduce the amount of tax to be paid, the wines were boiled down. Today, the 
production area of Cognac is tightly defined. The double distillation in copper 
alambics of wine produces a clear spirit or “eau de vie” which is subsequently 
aged in oak barrels. A slow evaporation occurs releasing what is known as 
the “angels’ share” into the air and creates a wonderful fragrance in the chais 
throughout the region. Over the years the Cognac takes on mature vanilla and 
spicy aromas and a deep, rich colour as it mellows in the process. 

While there are a large number of small grape growers throughout the 
region cultivating mainly Ugni Blanc with some Folle Blanche and Colombard, 
few of them distil their own wine. The Arrivé family owns Domaine Elisabeth, 
established in 1767, and the magnificent Château Bellevue which sits amid 
the estate’s vines. The wines are distilled “sur place” and then slowly matured 
in the stone cellar below, in some cases for decades. 

Cognac & Brandy

VINtEx Et  
LES VIGNObLES GRéGOIRE

Château Bellevue’s façade 
is decorated with sculptures 

representing the various 
activities carried out to this 

day at the estate; wheat 
sheaves, tools, hunting bags, 

oak trees and vine leaves.
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DOMAINE ELISAbEth
Virollet

Les Vignobles L&G ArrivéCognac The Château uses traditional 
methods for the distillation 

process. The two small 
copper alambics have been 

hammered by hand and 
work day and night during 

the winter months to extract 
the quintessence and the 

personality of this eau-de-vie 
of Cognac. 

7964 elisaBeth vs CognaC, aoC

              
$84.83  $509.00

Domaine Elisabeth is an old family farm 
located in the west of the Cognac region. 
Established since 1767, the land has been 
farmed organically since 1997. Ugni Blanc and 
Colombard are cultivated amongst the 86.5 
acres of vines. Golden yellow in colour it has 
fruity, grapey aromas. Elisabeth VS is light and 
fresh on the palate with a smooth finish and 
medium length. It was matured for over three 
years in Limousin oak barrels. 

7966 elisaBeth xo CognaC, aoC

              
$115.83  $695.00

Aged for 10 years (versus the legal minimum 
6.5) the XO is a deeper golden amber colour. 
Notes of caramel and vanilla with grape 
fruits confer a refined bouquet. Elegant, soft 
and silky on the palate, it is smooth, fine and 
completely integrated with a long, fruity, vanilla 
finish. 

7965 elisaBeth vsop CognaC, aoC

              
$93.67  $562.00

Maturation in oak is a very important element 
in producing Cognac for the quality of the oak 
and the length of time in barrel influence the 
style produced. Once bottled, the Cognac will 
no longer evolve. Limousin oak from central 
France is usually preferred for its porosity and 
low tannin content. Not all Cognacs have the 
potential to age for many years. Some are 
more suited to earlier drinking and it is the 
skill of the blender to determine the correct 
moment for bottling. The VSOP was aged for 
more than six years in Limousin oak barrels. 
It has a similar golden amber colour, but less 
fruit and grapiness than the VS. It is more 
complex with notes of orange peel, more 
integrated with a soft smooth palate, mellow 
fruits, orange, spice, and nice length of flavour. 
VSOP, which stands for Very Superior Old 
Pale, must legally be produced from Cognacs 
with a minimum of 4.5 years in barrel. 
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ChâtEAu bELLEVuE
Virollet  Jean-Guy & Bruno Arrivé 

Les Vignobles L&G Arrivé

Bruno Arrivé assembles 
the Cognac by blending 
several years to create the 
perfect harmony.
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7968 Château Bellevue, xo extra, aoC CognaC

              
$197.83  $1,187.00

Matured for a mere 40 years in comparison to 
the Vieille Réserve, it is also a deep amber colour. 
The nose is complex with lashings of grapes 
and vanilla, a hint of toffee, sandalwood and a 
rich, broad character. Soft and mellow on the 
palate, it has flavours of vanilla and raisins with a 
soft finish. Wines produced from Folle Blanche, 
Colombard and Ugni Blanc were distilled over 
40 years ago and matured in 350 litre barrels 
produced from oak from the Limousin forests. 
Centuries of Cognac maturation have led to 
the blackening of the old stone cellar walls and 
the development of a microscopic fungus that 
survives on the “angels’ share.” 

7969 Château Bellevue, pineau des 
Charentes, BlanC, aoC

            
$37.00  $222.00

This is a sweet aperitif wine produced from 
the unfermented juice of four grape varieties, 
Ugni Blanc, Folle Blanche, Montils and 
Semillon, blended with one year old eau de vie 
Cognac and then matured for several years 
in oak barrels. A golden straw colour, it has a 
spicy nose with cooked peaches and vanilla. 
Sweet with apricot and peachy flavours, it has 
good weight with 17% alcohol and acidity to 
balance the residual sweetness. A speciality 
of the region, it is served chilled as an aperitif 
and makes a great combination with Roquefort 
cheese or Foie Gras. 

7967 Château Bellevue, vieille réserve, aoC 
CognaC

               
$271.00  $1,084.00

Château Bellevue produces outstanding high 
quality Cognacs. The magnificent 18th century 
Château sits amid 108 hectares of land with 
a six-kilometre-long old stone wall running 
around the perimeter which delimits the estate. 
Owned by the Arrivé family, vineyards are 
cultivated, grapes picked and the fermented 
wine distilled, all within the Château walls. 
Produced from the traditional Folle Blanche, 
Montils and Colombard grapes rather than the 
more common Ugni Blanc that dominates the 
region today, the Vieille Réserve Cognacs were 
left undisturbed for over 50 years to mature 
in barrels in the old stone cellar beneath 
the Château. Deep amber in colour, it has 
an intense, smoky, black treacle aroma with 
raisins. On the palate it is soft and rich, with 
flavours of vanilla, grapes and caramel which 
persist on the palate. Stunningly presented in 
what looks like a giant Chanel perfume bottle, 
it is not only delicious to savour, but great to 
look at too; it makes a fine gift. 
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ARMAGNAC Armagnac is France’s, if not the world’s, second most renowned brandy production 
zone. South of Bordeaux in Gascony (now the Gers department), the region remains 
more rural and the trade less developed than that of Cognac. It is divided into three 
sub-regions, Ténarèze, Haut-Armagnac and Bas-Armagnac in the west of the 
region. Bas-Armagnac, where Domaine de Saoubis is located, has sandy soils and 
produces the finest Armagnacs. A single distillation in a continuous still is used to 
produce Armagnacs which tend to be more earthy and rustic in nature, but which 
also have a wonderful perfume and their own character reflecting the soils and 
grapes from which they are produced.

Brandy

The Domaine de Saoubis boutique is located on the estate. Here 
customers can taste and explore the whole range of their products. 

7970 saouBis vin de liqueur Bisou, apéritif, 
s.C.e.a. les vignoBles de mandelaëre

            
$54.50  $327.00

This is a similar style of aperitif to the Pineau 
des Charentes, but with more complexity. It has 
an intense grapey aroma combined with fresh 
oranges and orange peel notes. The palate is 
complex with spicy flavours and great depth. 
Bisou is produced from Baco grapes; this 
hybrid variety is a cross between Folle Blanche 
and Noah produced in 1898 by François Baco 
in the Landes. As a hybrid, it is not permitted 
for the production of table wines and was very 
nearly banned altogether for the production of 
Armagnac prior to 2005. The Baco grape juice 
from old vines was combined with 1/3 Bas-
Armagnac aged for six years in oak barrels. 

7971 sauvis hors d’age, Bas-armagnaC, 
aoC, vieilli en fût de Chêne, s.C.e.a. les 
vignoBles de mandelaëre

              
$110.33  $662.00

Domaine de Saoubis, owned by Maurice de 
Mandelaëre, only uses the first pressing of 
grapes. Folle Blanche, Ugni Blanc, Colombard 
and Baco vines are all cultivated on the farm 
using organic and biodynamic methods. 
The vineyards are entirely located within the 
boundaries of the estate on soils of maritime 
sedimentations of sand, clay and gravel. The 
distillation is carried out under the supervision 
of Patrick Marsan, in October or early 
November following harvest, using a wood-fired 
alambic. In the case of the Sauvis Hors d’Age, 
it was produced from 100% Folle Blanche 
grapes. The wine was distilled in November 
2001 and subsequently aged for 12 years in 
400 litre barrels. It is a deep golden colour and 
has a mellow oaky vanilla aroma with a fine, 
silky palate and dried fruit flavours. 
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PRàbAN NA LINNE
Isle of Skye, Scotland

Pràban na Linne, based on the Sleat Peninsula of the Isle of Skye 
off the west coast of Scotland, is one of the few independent 
producers of Whisky. It is the most northern island of the Inner 
Hebrides. Despite its northern position the Gulf Stream softens 
the climate conferring mild winters and allowing palm trees 
and exotic trees to grow so that Sleat is known as the Garden 
of Skye. Traditional Whisky production methods are employed 
with all the Whiskies unchillfiltered resulting in richer, smoother 
flavours with a soft, mellow finish. 

Malt Scotch Whisky The ‘illicit’ Whisky 
still in the Pràban na 
Linne “shop” at their 

headquarters at Eilean 
Iarmain on Skye.

NeW bruNSWICK
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The stone pier at the Pràban na Linne offices at Eilean Iarmain on Skye.

7972 an lamraig, Blended sCotCh Whisky

           
$49.33  $296.00

A blended Scotch Whisky containing a high 
proportion of Single Malt Whiskies, An Lamraig 
has fruity estery notes with a smooth palate 
and notes of toffee and smoke. Only British 
grain is used to create the mash for distillation. 
40% Malt Whiskies were combined with grain 
Whiskies. 

7973 Cùl na Creagan, 8 year old, Blended 
malt sCotCh Whisky

           
$60.50  $363.00

Produced from a blend of three Single Malts 
aged between 8 and 12 years old, it is medium 
orange in colour. Heady “spirity” aromas with 
smoke lead to a soft palate with a long, smoky 
flavour. After distillation the Whisky was aged 
in Sherry oak casks. Working predominantly 
with distilleries in the Highlands and Islands, 
each distillery confers its own characteristics. 
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7974 Cùl na Creagan, 12 year old, Blended 
malt sCotCh Whisky

           
$67.33  $404.00

The 12 year old Cùl na Creagan has a more 
elegant, mellow aroma with estery fruit and a 
soft palate, light with a long, smoky finish. It is 
produced from Whiskies aged in oak casks for 
12 to 15 years. Malt Whisky can only be made 
from malted barley, water and yeast. By law it 
must be distilled in a copper pot still and aged 
a minimum of three years. 

7975 Cùl na Creagan, 21 year old, Blended 
malt sCotCh Whisky

           
$121.67  $730.00

A deep amber colour, the 21 year old Cùl 
na Creagan has mellow vanilla, smoke and 
earthy herbs with a hint of aniseed. The master 
blender has combined four Single Malts each 
with a minimum of 21 years. The oak casks 
allow the spirit to slowly release its fieriness 
over the years, becoming softer, sweeter and 
mellow while at the same time turning from a 
colourless spirit, to gold, to amber. 



OuR WINE PROGRAMS

“Opimian Select is an educational experience and, as any wine lover knows, 
it is essential and fun to continuously try new things.”

 ~ David Lawrason, Toronto Life

“Opimian’s philosophy is to create bonds 
between people through wine.”

  ~ Roberto Echeverría, Opimian Supplier

#420	-	5165	Sherbrooke	West,	Montreal,	QC,	H4A	1T6	
T:	514-483-5551	or		800-361-9421			F:	514-481-9699	
opim@opim.ca   www.opim.ca

OuR COuPON 
PROGRAMS

bernard Perrin is the Founders’ Choice feature supplier on this Cellar Offering.

Refer a new member, and upon 
joining, both you and the new 
member will receive a coupon 
for one of two great rewards

YOuR COuPON 
GIVES YOu 
OPtIONS!

1.  Order a case of wine & 
choose your free case 
from the free case 
choices for this Cellar 
Offering:
Lot 7955
(See Lot 7947 on page 19)
Lot 7956
(See Lot 7948 on page 19)

Or

2.  Order two cases of wine & 
receive	$75	off	your	order

opim.ca
Or

 

800-361-9421

OPIMIAN SELECt  Taste the World!
Only Opimian gives you access to exclusive cellars  
from around the world.

A successful innovation catered to New Members and those who are still uncertain of what to order, 
the Opimian Select program allows you to try a minimum of 24 wines – from every day sippers 
to a gourmet dinner partner – at a fixed price of $118. Sign up for Opimian Select and 
receive a mixed case from every Cellar Offering regardless of whether you are away, on holidays or 
simply forgot to place your order. Develop your palate, taste the classics from each region, discover 
new varietals and experience what our suppliers have to offer! Application forms are available for 
download at opim.ca under “Downloads”.

THe SeLeCTION 
Opimian Select includes a case (6 bottles) of three to six different wines from a featured supplier on 
each Cellar Offering. Mostly reds with the occasional white or rosé, these wines showcase the variety 
of styles available through Opimian - if you happen to find a favourite wine, make note of the supplier 
for future Cellar Offerings!  

To browse past selections and tasting notes, sign in at opim.ca and click on “Opimian Select” in the 
left hand column. View details by clicking on each wine name or supplier.

FOuNDERS’ ChOICE  Cherish the Experience!
The premium wine experience – only with Opimian!

Established in recognition of Opimian’s founders, this program offers premium wines from our 
most cherished suppliers – at a fixed price of $218. Each wine is specifically selected to 
dedicate to the spirit of Opimian. Some are hidden jewels discovered in a cellar by our Master of 
Wine; others are specially crafted by our suppliers with the Founders’ Choice program in mind. 
Application forms are available for download at opim.ca under “Downloads”.

THe WINeS  
Sign up for Founders’ Choice and receive a case (6 bottles) of premium wine from every Cellar 
Offering that is ready to drink and has great cellaring ability. Each wine comes with a dedicated 
back label and a personal message from the supplier detailing why they chose to share with us this 
one-of-a-kind wine. These wines are not, and will never be, on any Cellar Offering and can only be 
received by signing up for this program. 

To browse past selections and tasting notes, sign in at opim.ca and click on “Founders’ Choice” in the 
left hand column. 


