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QUEBECERS IN
THE WORLD’S VINEYARDS

Thomas Bachelder in Nuits-Saint-Georges, a village
not far from the land that he leases in Burgundy. The
winemaker enjoys introducing himself as an “uprooted
Quebecer who has transplanted himself in Oregon,
Niagara and Burgundy.”

IN STORES

FEBRUARY 5 AND 19

What wine lover hasn’t dreamed, while sipping wine,
of owning his or her own small plot of vines in a fabled
region like Bordeaux or Tuscany? Several Quebecers
who turned that dream into reality tell us how they did it.

PHOTOS: RACHEL CÔTÉ (ALAIN ROCHARD, NATHALIE BONHOMME, P. 8). HAIR AND MAKEUP: GÉRALD CÔTÉ/JUDY INC.

“T

o become a vigneron, you
have to be either the son of a
vigneron, or plain crazy,” quips
Alain Rochard, the Montreal
restaurateur who was born
in France’s Loire and today makes some
highly appreciated wines at Domaine du
Loup Blanc in the Languedoc.
“It’s about taking your passion to the
extreme,” says Gilles Chevalier, the
Montreal-based financial advisor who,
along with a dozen friends, founded
Domaine Queylus in Ontario’s Niagara
region in 2007. Just a few months before,
he had visited the area, somewhat
reluctantly, to taste the Pinot Noirs made
by Clos Jordanne, but he left a firm believer
in the region’s potential. Having arrived
there a skeptic who thought that only in
Burgundy could Pinot Noir achieve its

grandest expression, Chevalier left wanting
to be part of the “next big thing” and to
make exceptional Pinot Noir in the Niagara.
For him and the group of investors he
put together, the objective is quality, not
necessarily to make money. “We don’t
spend our time looking at hundreds of
Excel spreadsheets. We aren’t expecting
to pay out big dividends. We want to make
wines that impress our friends who are
passionate about Burgundy,” he says.
“We put all our money into the vineyards
and equipment. Our winemaking facility
is a hangar with a tin roof, but for the barrels
and winemaking equipment, we went to
Clos de Tart [in Morey-Saint-Denis in
Burgundy’s Côte-d’Or] to see how it’s done.”
Nothing but the best at Domaine Queylus!
Its vineyards were planted under
the guidance of Alain Sutre, the wellrespected consultant in charge of planting
at such reputable vineyards as Painted
Rock and Osoyoos Larose in British
Columbia. But something else happened the
day Chevalier tasted that Pinot at Clos
Jordanne. He also met another Quebecer,
Thomas Bachelder, a winemaker who has
achieved great success outside of Quebec
and may well be our most successful
winemaker export.“I had never thought of
making my own wine before,” Chevalier
recalls. “A friend once asked me if I wanted
to own a winery and I told him, no way!
It was meeting Thomas that changed
everything. It was a revelation.”
Alain Rochard is a household name in Montreal’s food-loving circles,
thanks to his now-defunct Continental bistro. He’s getting ready to
open Le Rouge-Gorge, a wine bar in the heart of the Plateau.

FEBRUARY 5

CANADA

DOMAINE QUEYLUS,
PINOT NOIR TRADITION 2012,
NIAGARA PENINSULA
$29.95 12470886, 750 ML,
13.5% ABV

NUMBER OF CASES: 302 (6 BT)

Owned by 12 wine lovers from
Quebec (including Champlain
Charest), this estate, where every
detail is carefully honed in order to
make top wines, has entrusted its
winemaking to Thomas Bachelder.
GRAPE: PINOT NOIR

AROMAS
CHERRY LIQUEUR, FLORAL
NOTES, CINNAMON
ACIDITY – DISCREET
SUGAR LEVEL – DRY
BODY –MEDIUM
PALATE – GENEROUS
WOOD – UNOAKED
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QUEBECERS IN THE WORLD’S VINEYARDS (CONTINUED)
That’s quite the compliment for Bachelder, the
Montreal native who, 20 years ago, dropped everything
to study in Burgundy to fulfill his dream of becoming a
winemaker. After working in Meursault at Domaine
Génot-Boulanger, Bachelder left for Oregon, where he
was part of the group that started Lemelson Vineyards.
His next stop was Clos Jordanne, which has become one
of the most prestigious wineries in the Niagara. In 2010,
while Queylus was in the midst of its first vintage,
Bachelder left Clos Jordanne to start his own winery
and produce wines in the three regions where he had
worked as a winemaker. He also began working as
the consulting winemaker at Queylus, which for
Chevalier meant he’d found the missing piece in his
new winery project. The results of those first years
were impressive enough that six other shareholders
joined Chevalier’s group in 2013, including a legend in
the Quebec wine world, Champlain Charest.
Bachelder is not the only Quebecer to distinguish
himself in Burgundy. Patrick Piuze comes to mind, who
in less than 15 years has carved out an impressive
reputation for himself in Chablis. Then there is Pascal
Marchand, who left Laval to study in Beaune, and at
barely 22 years of age was given the opportunity by
Count Armand to run the illustrious Domaine des
Épeneaux! Marchand then went the route of becoming
a négociant and flying winemaker, and he is now
making wine at Marchand-Tawse, a new winery that
owns vines in a number of grand cru and premier cru
vineyards. The venture is a partnership with financier
Moray Tawse, who cut his teeth in the world of wine in
Niagara, with the vineyard that bears his name.
What Marchand, Bachelder and Piuze have in
common is that they all fell into wine at a young age,
learned their craft at prestigious estates and have
now set out on their own.

Pascal Marchand left Laval for Beaune to study winemaking and,
at barely 22 years of age, was given the reigns of Domaine des
Épeneaux. Today, he is making wine at Marchand-Tawse.
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Nathalie Bonhomme used to daydream about becoming a winemaker.
Her dream materialized eight years ago, in the form of three hectares
of grape vines near the Spanish town of Valencia.

DIFFERENT ROUTES, ONE GOAL

Some winery owners stick to what they know best,
providing the financing. This is the route taken by
Quebec’s Francesco Bellini. After making his fortune
as head of Quebec’s Biochem Pharma, a true
corporate success story, he returned to his birth
region of the Marches in central Italy to start
Domodimonti. But the vineyard was intended to be
his retirement project, so Bellini hired the prestigious
consultant Carlo Ferrini to make the wine.
Other vignerons start out with smaller budgets.
Alain Rochard says that when he started Le Loup
Blanc, which he owns with Laurent Farre, his business
partner at now-defunct Continental bistro, he was
constantly harassed by the banks. “If I had really
thought about it, I would never have done it,” he says
today. “If the SAQ had not placed its first order, for 700
cases of Régal du Loup, we would have been dead from
the start. I just wanted to make wine that would be a
pleasure to drink, just wanted Quebecers to be proud of
our work.”
For Nathalie Bonhomme, the revelation that she
wanted to make wine came one night 10 years ago in
Spain: She was sitting in front of her computer when
an idea popped into her head. “I said to myself, ‘It
would be fun to make my own wine.’ But just as
quickly I thought, ‘You can’t do that.’ It seemed like a
dream.” At the time, she had already started her own
business, Seaview Wines, which represents a number

FEBRUARY 19

SPAIN

EASY GOURMET

2022

Duck With Valencia Oranges

LES VINS BONHOMME, EL GRAND
BONHOMME 2012, CASTILLA Y LÉON

PHOTOS: MICHEL JOLY (P. MARCHAND), MAUDE CHAUVIN/AGENCE LISE MADORE (RECIPE).
FOOD STYLIST: BLAKE MACKAY. ACCESSORIES STYLIST: CÉCILE VINET.

$29.40 12475281, 750 ML,
15.5% ABV

RECIPE AT SAQ.COM

NUMBER OF CASES: 300 (6 BT)

Well-known and appreciated by local
wine lovers, Nathalie Bonhomme is
spoiling us with this exclusive cuvée
for Quebec, made from 120-year-old
vines and aged in fine French oak.
GRAPE: TEMPRANILLO

AROMAS
BLACK FRUIT, COFFEE,
COCONUT, WOOD, COCOA
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY –FULL
PALATE – GENEROUS
WOOD – PRONOUNCED

ON A SUNNY NOTE
In Valencia, Spain, the eponymous oranges are an integral part of daily life.
These are the oranges that Nathalie Bonhomme uses to concoct her fabulous
duck à l’orange. Her daughters particularly enjoy pairing this dish with the
family’s very own cuvée – the El Grand Bonhomme – developed specially for the
Quebec market.
With Tempranillo as the base grape, it’s sure to tantalize your taste buds when
served with this fragrant and hearty dish. Thanks to the generous Valencia sunshine,
the wine displays great intensity and rich fruit, leaving a smooth finish on the palate.
The prolonged barrel-aging gives hints of nutmeg and cinnamon that go well with
the oranges in the duck dish. Finally, the toasty notes from the barrel tease out the
flavours of the cloves and nuts and the sauce’s caramelized notes.
– Kler-Yann Bouteiller, sommelier
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QUEBECERS IN THE WORLD’S VINEYARDS (CONTINUED)
Janire Moraza, a young
sixth-generation vigneron
in Rioja, was the woman who
convinced Patricio Brongo to
make the jump from apples
to Tempranillo.
FEBRUARY 19

of Spanish wineries in Canada and several
other countries. She had no lack of
work – or pleasure – when it came to wine!
The idea remained a dream until,
around Easter 2007, some friends proposed
they plant three hectares near Valencia,
Bonhomme’s home for 20 years. One thing
led to another, and what started as a search
for new wines to sell, as a way to finance the
vineyard project, turned into a venture to
make wine with Rafael Cambra, the friend
and wine producer she had started working
with in 2000. Their collaboration led to
El Bonhomme. It was the first in a lineup
of five wines, made either with Cambra
or with Miguel Gil of Bodegas Juan Gil,
whose wines are well known in Quebec.
It was love that took Bonhomme to the
Iberian peninsula, but her husband’s family
was in the business of oranges, not wine.
“We don’t make sangria together,” she says
with a smile. “The Bonhomme family of
wines is a product of friendship. When my
friends asked if I was interested, I decided
to go for it. In my head, the course was laid
out, but without them, it would have never
been realized.”

TALES OF LOVE AND WINE

Meeting a young, sixth-generation winemaker
from Rioja named Janire Moraza led Patricio
Brongo to begin working with Tempranillo
vines. Brongo began his career in wine as an
employee of the SAQ, then left to work as

10
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export manager for the Catalan winery
Parès Balta, before setting out to produce
his own ice cider. He met Moraza at Prowein
in 2013 and, a few months later, found
himself working in the Moraza family
vineyards with Janire’s uncle and her father.
“Everything happened quite quickly, and it
took me some time to adapt. When I got to
Spain, I had to up my level of soccer,” he
quips, before adding, on a more serious
note, that the new situation worked because
the couple’s expertises were complementary:
Janire needed a hand with exports, while
Patricio wanted to learn more about
grape-growing and winemaking. Until then,
he’d spent more time on the business side
of the industry.
If it hadn’t been for that chance meeting,
Brongo admits, he probably would not have
chosen Rioja. “I’d have gone to Etna [in
Sicily], because those wines are more trendy
these days. But when I arrived at Bodegas
Moraza, I discovered that Rioja didn’t quite fit
the picture I had of it. There were many small
producers who hadn’t succumbed to making
international-style wines, because they sold
everything locally.” Today, Brongo makes
wines that are built along fruit and freshness,
more so than wines with extended aging in
American and French oak barrels.

ALL HANDS IN THE CELLAR

Patrice Breton was an entrepreneur in the
technology sector before taking on his new

UNITED STATES

PATRICE BRETON, APRIORI 2013,
MENDOCINO
$19.80 12413216, 750 ML,
14% ABV

NUMBER OF CASES: 250

Patrice Breton fell in love with wine
at age 19, and immediately dreamt
of making it. His dream came true,
first with Vice Versa, and now,
Apriori, where he aims to produce
elegant, balanced wines.
GRAPES: CHARDONNAY, SÉMILLON

AROMAS
PEAR, CITRUS, FLORAL
NOTES, CHALK
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY – MEDIUM
PALATE – GENEROUS
WOOD – SUBTLE

IN STORES

FEBRUARY 5 AND 19
Samantha and Patrice Breton work tirelessly to make their
winery a success. While he takes care of making the wine,
she handles hospitality at the winery.

life as a vigneron in Napa Valley, where he
started Vice Versa, in 2003, and Apriori ten
years later. For Breton, wine was love at first
sight. When still a teenager, he tasted
a 1983 Château Guiraud, and that sip of
Sauternes was a revelation.“Right then,
I wanted to go study wine, but I was only
19 years old and didn’t have the financial
means to do so. At 23, I became a father,
and I had even less money! When Médiagrif
[the company he founded and ran for five
years] became a success, I was finally able
to turn my attention to wine.”
Leaving behind the world of technology,
Breton studied at the University of
California, Davis, and soon after decided
to set up shop in the friendly confines of
the Napa Valley, even though he had a
penchant for European wines. “I thought of
going to France, but when you buy land in
Bordeaux, you’re regarded as an outsider.
It’s not always easy if you need a helping
hand. Here, in Napa, people are much more
open-minded, and you can still be a pioneer
of sorts,” he says. For Breton, “pioneering”
in this prestigious valley notably involves
creating lighter-styled, refreshing wines
made with minimal intervention. “The riper,
hedonistic style is part of Napa’s terroir,
but I’m working hard to maintain acidity
and balance in my wines.”

FROM DREAMS TO REALITY

After a few or, for some, a number of years
in the wine industry, where are these
vignerons now? How does the reality
compare to the dreams they had when they
first started out on their grand adventure?
Patrice Breton hesitates not one second in
saying, “It’s exactly how I dreamed it. I’m
still the same guy from Ottawa, but I’m now
rubbing shoulders with the elite of Napa,
many of whom are now my friends. It’s
mind-blowing!” He certainly has much to
be proud of, given that he’s sourcing grapes
from such venerable vineyards as To Kalon,
made famous by Robert Mondavi.
February 2015
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QUEBECERS IN THE WORLD’S VINEYARDS (CONTINUED)
EASY GOURMET
Portuguese-Style Guinea-Fowl Drumsticks
FEBRUARY 5

WS 92

PORTUGAL

2018

CAP WINE, PILHEIROS 2011, DOURO
$20.45 11062531, 750 ML,
14.5% ABV

RECIPE AT SAQ.COM

IT’S GOT PERSONALITY
When Quebec businessman André Tremblay bought not just one, but two estates
in Portugal’s Douro Valley, his reasoning was simple: “I liked the wines and I liked
the people.” The Pilheiros cuvée, a blend of indigenous grape varieties from both
estates, shows the intense and expansive character of the region’s wines.
Spotlighting this character as simply and naturally as possible, Tremblay has
produced a wine for tasty meats like lamb and game (big or small), a wine that
can also create unexpected and interesting pairings. “I drink it with sardines grilled
over vine-wood embers. I wouldn’t try it with baked cod, but with this particular
grilled dish, I think it’s fantastic,” he says.
We suggest you try it with guinea-fowl drumsticks spiced with smoked paprika,
rosemary and a pinch of piri piri, to give the dish a Portuguese twist. “Just a pinch,”
insists sommelier Kler-Yann Bouteiller.
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NUMBER OF CASES: 250

Cap Wine, founded in 2008 by
three partners including Québécois
André Tremblay, owns one winery
in France and two in the Douro,
where this solid cuvée is made.
GRAPES: TINTA RORIZ, TOURIGA
FRANCA, TOURIGA NACIONAL

AROMAS
BLACKBERRY, BLUEBERRY,
EUCALYPTUS, SPICES,
VIOLETS, ROSEMARY
ACIDITY – DISCREET
SUGAR LEVEL – DRY
BODY – FULL
PALATE – STRUCTURED
WOOD – EVIDENT

IN STORES

FEBRUARY 5 AND 19

FEBRUARY 5

ITALY

2019

DOMODIMONTI, PICENS 2011, MARCHE
$24.45 12476292, 750 ML,
12.5% ABV

PHOTOS: MAUDE CHAUVIN/AGENCE LISE MADORE (RECIPE). FOOD STYLIST: BLAKE MACKAY.
ACCESSORIES STYLIST: CÉCILE VINET.

NUMBER OF CASES: 250

Francesco Bellini, Biochem Pharma
co-founder with a Ph.D. in organic
chemistry, decided to go into wine in
his native region of Italy, after selling
his company in the early 2000s.
GRAPES: SANGIOVESE, MERLOT,
CABERNET SAUVIGNON

AROMAS
BLACK CHERRY, BALSAMIC
NOTES, FRESH HERBS,
ANIMAL NOTES
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY – MEDIUM
PALATE – GENEROUS
WOOD – EVIDENT

For Thomas Bachelder, the reality is more
nuanced: “I always wanted to do everything,
like a true vigneron. But working at places
like Clos Jordanne, where you have dozens
of hectares farmed organically, it’s
completely different. You learn how to
delegate.” But that experience gave him
the ability and know-how to make wines in
three different wine regions. He also counts
on the help of people close to him, like his
wife, Mary, who last autumn went to
Oregon to oversee both the harvest and the
beginning of the ferments.
Bachelder’s route has given him a more
open perspective on the potential of the
new world. “When I first started, I was so
focused on Burgundy, I didn’t even want
to acknowledge that Oregon could be very
good as well. Today, I have family in
Burgundy, in Oregon and in Ontario, and
I want to show that the New World also has
world-class vineyard sites like the ‘crus’
in Burgundy, even if they aren’t legally
classified as such.”
As for Alain Rochard, he loves the
unpredictable nature of the seasons and
how that affects the way the vineyard is
worked. “Every year, we find ourselves
doing things differently, trying new things
depending on the vintage,” he muses.
Gilles Chevalier’s critical acclaim for his
winery’s first releases has confirmed that
all the work he put in was well worth it. But
what’s most important to him is how the
Queylus adventure has altered his
perspective: “I’ve learned so much. I don’t
look at things the same way. My wife and
I recently visited the Rhône and, while she
was looking at the scenery, I was staring
at the ground, the earth, the stones, how
the vines are pruned.”
Nathalie Bonhomme, for her part, is
happy with the way her wines have
integrated with her other projects, including
working with Peter Sisseck at Pingus, one
of the top estates in the Ribera del Duero.
“The Bonhomme wines are in harmony with
everything I do”.
For all these Quebecers who took the leap
into the world of wine, the adventure

is about much more than just a job. In the
words of Patricio Brongo, “The goal is to
lead a healthy and balanced lifestyle:
working in an organic winery, right next
door to the home of Basque gastronomy,
with a family that is continuing the work of
preceding generations.” These days, it feels
to him like he has pretty much everything
he set out to find.

IT’S TECHNICAL – AND NATURAL
When a vineyard owner is also a
Ph.D. in biochemistry and the founder
of an innovative pharmaceutical
company, it’s not exactly a surprise
that technology would contribute
significantly to the winemaking
process he uses. However, at
Domodimonti, the winery created
in the Marches by Biochem
Pharma founder Francesco Bellini,
the technology in question aims at
making the wine more… natural, by
eliminating additives and radically
reducing the use of sulphites. How?
Through a unique harvesting and
vinification process that seeks to
eliminate microbiological issues and
the risk of oxidation. As soon as the
grapes are picked, they go through
a liquid-nitrogen cooling system that
rapidly brings the grapes’ temperature
to between 2 and 5 degrees Celsius,
to boost the wine’s aromatic
expression and promote its stability.
The whole vinification process
then takes place under a blanket of
nitrogen, to prevent contact with
oxygen. A significant technological
arsenal, whose goal is to better
reveal what nature has provided
in the vineyard.

February 2015
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VINEYARDS WITH A SEA VIEW

IN STORES

FEBRUARY 5 AND 19

FEBRUARY 5

Maritime wine regions benefit from their
geographical situation in more than one way…

O

PHOTO: REINHARD SCHMID/SIME.

It’s said that to grow the
Mourvèdre grape properly, the
vine has to have its feet in water,
its head up near the sun and
the ability to see the sea. To
translate this old grape-grower’s adage:
The vine doesn’t like things too dry, needs
a lot of sunshine and heat, and must be
located near water.
That sounds exactly like what you’d look
for in a good vacation spot. Truth be told,
what’s good for your tan is also good for
certain grapes.
While the name of the person who coined
that bit of advice about growing Mourvèdre
will remain forever unknown, we can
assume he lived either in the original
homeland of the grape, southeastern Spain,
where it’s known as Monastrell, or in
southern France, where it’s the primary
grape in one of France’s most illustrious
appellations, Bandol. Both of these regions
border the Mediterranean, so vines there
can indeed “see the sea.”
Proximity to water is an important factor
in not only the choice of grape to grow, but
ultimately the style and quality of the wine

Thanks to the winds coming off the cool Atlantic Ocean,
it is possible to grow grapes on the Canary Islands,
even though the islands are on the same latitude as
the Sahara Desert.

in many of the world’s wine regions. They
have what is referred to as a maritime
climate. But the effect of its proximity to
a body of water is somewhat different for
each region. The main effect of a maritime
climate is that the body of water will
regulate the temperature of nearby land
masses. In warmer climates, water
can act as a cooling mechanism in summer,
keeping the area from overheating. In
cooler regions, it protects from late-spring
or early-autumn frosts, and keeps winter
temperatures from plunging too low.

CAB BY SEA, MERLOT BY LAND

The most famous maritime wine region
is Bordeaux, which is influenced by the
Atlantic Ocean. Bordeaux is a great
example of how proximity to water can
affect which grapes are grown. The region
is divided in two by the Gironde and its
tributaries. The left bank is home to the
Cabernet Sauvignon-dominated wines
of the Médoc, known for the famous
communes of Pauillac, Saint-Julien,
Saint-Estèphe and Margaux.
You don’t find nearly as much Cabernet
Sauvignon on the right bank, best
represented by Pomerol and Saint-Emilion.
This is Merlot and Cabernet Franc country,
and the reason why is tied to the ocean.
Cabernet Sauvignon requires a longer
growing season, and because the right bank
is farther from the Atlantic, its moderating

SPAIN

SUERTES DEL MARQUÉS,
7 FUENTES DES ÎLES CANARIES 2013,
VALLE DE LA OROTAVA
$22.10 12475425, 750 ML,
13% ABV

NUMBER OF CASES: 150

A warm climate and volcanic
soils define the Atlantic Ocean’s
Canary Islands. This young estate,
established in 2006 with local grape
varieties, is worth discovering.
GRAPES: LISTAN NEGRO,
TINTILLA DE ROTA

AROMAS
BLACK FRUIT, SPICES, PEONY
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY – MEDIUM
PALATE – DELICATE
WOOD – UNOAKED
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VINEYARDS WITH A SEA VIEW (CONTINUED)
Viticulture on the volcanic island of Lanzarote
is one of the most unique in the world.
Large pits are dug in the ash to plant
grape vines, and walls are constructed
to keep the ash carried by the constant winds
from the Sahara from covering the vines.

effect is weaker. In spring, the right bank
is more susceptible to frost, and in autumn,
it cools off much more quickly than the left
bank. The end result is that its growing
season is shorter, which is why right-bank
wineries rely more on faster-ripening
grapes like Merlot and Cabernet Franc.

TURNING DOWN THE HEAT

Italy’s version of Bordeaux, the Maremma,
and in particular the rolling hills of Bolgheri,
benefit from the maritime influence in a
different way. This area along the coast in
Tuscany’s western region used to be best
known for its beaches, turquoise water and
beautiful scenery. It remained unplanted
because it was too hot for Tuscany’s famous
Sangiovese grape, which simply ripened
too quickly. In other words, the wine had
lots of alcohol, but the tannins and flavours
were often unripe.
Then, in 1944, recognizing the area’s
geographic similarities to Bordeaux,
Mario Incisa della Rocchetta planted a
vineyard with Cabernet Sauvignon and
other Bordeaux grapes. The wine from
his vineyard eventually became known as
Sassicaia, one of Italy’s most celebrated
wines. Mario Incisa della Rochetta had
realized that though Bolgheri is quite hot,
it was cooled by the breezes coming off
the sea, and that the Cabernet and Merlot
grapes would ripen perfectly there.
The Maremma now boasts some of Italy’s
most prestigious wines as well as its most
beautiful beaches.
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The Roman-era bridge known as the Ponte di Tiberio
spans the Marecchia River at the Adriatic coast.
The region is home to fast cars, fantastic foods and
some great wine, including San Patrignano’s Aulente.

ITALY

SAN PATRIGNANO, AULENTE 2013,
RUBICONE
$18.90 11451907, 750 ML,
13.5% ABV

PHOTOS: ARCANGELO PIAI/SIME (VINEYARD); SANDRA RACCANELLO/SIME (PORT);
MAUDE CHAUVIN, PHOTOGRAPHER. ACCESSORIES STYLIST : CÉCILE VINET (GLASS).

WATER POWER

Water makes all life possible.
And in many grape-growing
regions around the globe,
proximity to water makes
viticulture possible. Water can
warm, it can cool, it can flavour
wine. It is as much a part of the
identity of a wine region as the
grapes, the soils and the people.

NUMBER OF CASES: 270 (6 BT)

Founded in 1978, San Patrignano
is a refuge for people affected
by drug addiction. Wine-growing
and winemaking are part of the
training programs offered by this
rehabilitation centre.
GRAPE: SANGIOVESE

AROMAS
RED FRUIT, SUN-DRIED
TOMATOES, TOBACCO
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY –MEDIUM
PALATE – GENEROUS
WOOD – SUBTLE

February 2015
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VINEYARDS WITH A SEA VIEW (CONTINUED)
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Santo Stefano harbour. Maremma,
on the coast of Tuscany, has always been
known for its crystal-clear water and
beautiful beaches. Now, it’s also known
as the home of some of Italy’s most
famous wines, notably those in the
renowned Bolgheri appellation.

“

Those who live by the sea can
hardly form a single thought of
which the sea would not be part.

WINE, NEXT TO THE SAHARA?

An even more extreme example of this
cooling effect is found in one of the
Northern Hemisphere’s most southerly
growing regions – the Canary Islands.
How far south is it? Lanzarote, the most
easterly island in the chain, is less than
100 kilometres from the Sahara Desert.
Most people know about the Canary
Islands and their beautiful black, volcanic
sand beaches. But they may not know that
the Atlantic Ocean around the islands is
in reality quite cool, even at this latitude.
Locals say that the ocean is warm enough
to swim in for only two months every year,
September and October.
The cool water creates cooling winds
that act like a giant air conditioner for local
inhabitants and tourists, as well as the island’s
grape vines. Viticulture is possible in the
Canaries largely because of this maritime
effect. And it has another benefit. When
the dry, sand-filled winds from the Sahara
meet the cool temperatures of the Atlantic
near the islands, fog and humidity are
created, thus providing much-needed
moisture for grape vines.

PHOTO: LUCA DA ROS/SIME.

KEEPING THE RAIN AWAY

PHOTOS : XXXXXX.

”

– Hermann Broch

While large bodies of water can bring
humidity, they can also keep rain away.
One of the reasons why Bandol, as well
as the rest of Provence and the LanguedocRoussillon, are ideal spots for a summer
beach vacation is that they have what is
referred to as a Mediterranean climate.

In these regions, the Mediterranean
Sea, and the way in which the trade
winds blow, actually keeps rainfall in
check during the summer growing season,
as well as in autumn when the grapes
have to be harvested. Ideal for both
tourism and grape-growing! The rain
so needed by grape vines falls mostly
in winter and spring.
Though it’s called Mediterranean,
this type of climate is not limited to
regions which border the Mediterranean
Sea, but can be found in a thin latitudinal
band that circles the globe. For example,
Emilia-Romagna, located on Italy’s
east coast, along the Adriatic Sea, is
also classified as Mediterranean. Its
coastal areas are spectacular – loved
as much for their beaches as for their
wines and local delicacies. And while
it is the home of famous car producers
like Ferrari and Lamborghini, EmiliaRomagna is considered by many as the
gastronomic centre of Italy. It is here
that you will find Parmesan cheese,
the famous balsamic vinegar of Modena,
prosciutto from Parma and other
charcuteries like mortadella.
The wines of Romagna, the area most
influenced by the cooling effect of the
Adriatic, are a perfect match for these
delicacies. The Sangiovese in Romagna
is fruit forward and shows brilliant
acidities. Try it at the winery, or drive a
few kilometres to the east, and drink
and eat on the beach.
February 2015
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BEHIND THE WINE TANTALUS VINEYARDS | OKANAGAN
IN BRIEF
Founded in 2004, Tantalus
Vineyards quickly became
one of the leading producers
in British Columbia’s
Okanagan Valley.

FEBRUARY 5

The estate built its
reputation on three grape
varieties – Pinot Noir,
Riesling and Chardonnay
– for their elegance,
intensity and finesse.
Located in a superb winery
overlooking Lake Okanagan,
Tantalus favours a sustainable
approach: no herbicides,
honey production to promote
the vitality of the surrounding
flora, and biodiversity.

Like an ocean,
Lake Okanagan has a
moderating effect on
temperatures. Here, the
folks at Tantalus produce
an excellent Riesling.
They suggest serving
it with a crispy ciderbraised pork belly,
the apple notes
in the dish providing
a perfect match.

A long history Grapes have been growing on the Tantalus site

since 1927. Table grapes were the first to be planted, followed by
Riesling in 1978, and Chardonnay and Pinot Noir in 1985, making it
one of the oldest vinifera wineries in Canada. When acquiring the
vineyards, owner Eric Savics saw the exceptional potential of this
viticultural heritage.

A remarkable site Being situated on the exposed eastern slopes of

Kelowna’s Okanagan Valley overlooking the lake has certainly worked to
Tantalus’s advantage. The water moderates the high summer heat of this
semi-arid valley, allowing the grapes to fully develop their flavours.

An international winemaker The winery depends on the talents

CANADA

2025

TANTALUS, RIESLING 2012,
OKANAGAN VALLEY
$29.80 12456726, 750 ML,
12.3% ABV

NUMBER OF CASES: 104
GRAPE: RIESLING

of winemaker David Paterson and savvy viticulturist Warwick Shaw.
Paterson trained in New Zealand and worked at renowned Australian
producer Henschke. His attentive approach is reflected in
the precision and balance of the wines.

AROMAS
LIME, GREEN APPLE,
CHALK, FLORAL NOTES
ACIDITY – LIVELY

Electrifying Rieslings While the Pinots and Chardonnays

SUGAR LEVEL – OFF DRY

are first-rate, the crown jewels of Tantalus Vineyards are the Rieslings,
consistently named among the best in Canada. Intense, with a high
minerality, they burst with fruity aromas. While they are wonderful
drunk young, they become even more complex and multi-layered
over time.

BODY – MEDIUM
PALATE – DELICATE
WOOD – UNOAKED

8 SERVINGS
Preparation and resting: 35 minutes
Cooking: 2 hours and 45 minutes
STEP 1
Preheat the oven to 160°C (325°F).
STEP 2
Using a sharp knife, score the surface of the
pork-belly rind without cutting through to
the meat.
STEP 3
Place the pork belly in a roasting pan with
the cider, cider vinegar, broth and thyme.
Cover well with aluminum foil and bake
for two hours.
STEP 4
Remove the pork belly from the oven and
transfer to a plate. Pour cooking juices into
a saucepan. Let stand 15 minutes.

RECIPE AT SAQ.COM

CIDER-BRAISED PORK BELLY
RECIPE: MAUDE CHAUVIN, PHOTOGRAPHER. FOOD STYLIST : BLAKE MACKAY.
ACCESSORIES STYLIST : CÉCILE VINET.

INGREDIENTS
2 kg

(4 1/2 lb) pork belly, with rind

500 mL (2 cups) apple cider
125 mL (1/2 cup) cider vinegar
250 mL (1 cup) chicken broth
6

sprigs thyme

15 mL

(1 tbsp) olive oil

10 mL

(2 tsp) coarse salt

10 mL

(2 tsp) freshly ground pepper

30 mL

(2 tbsp) flour

30 mL

(2 tbsp) butter, softened

3

small Cortland apples, thinly sliced

STEP 5
Increase the oven temperature to 230°C
(450°F).
STEP 6
Pat the rind dry with paper towels. Brush
with oil and season with salt and pepper.
Place the pork belly on a rack in the roasting
pan, rind-side up. Bake another 45 minutes,
or until the rind is crisp.
STEP 7
With a spoon, skim the fat off the surface of
the cooking juices then reduce by half over
high heat.
STEP 8
In a small bowl, combine the flour and
softened butter. Whisk the mixture into the
cooking juices and cook for three minutes.
Add the apple slices, cook for another three
minutes and adjust seasoning, to taste.
STEP 9
Slice the pork belly and serve with the
applesauce.
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Bordeaux

LEADING CHÂTEAUX
AND SECOND WINES
Many of the top estates in Bordeaux are producing
second, and sometimes third, wines. What do these
little brothers of the grands crus represent?

IN STORES

FEBRUARY 5 AND 19

T

he cru classé wines of Bordeaux are the
leading lights in the world of wine. When
you take a sommelier course, or simply
become really interested in wine, one of
the first things you learn is the list of
grand crus of the Médoc. After that, you move on
to the second wines, memorizing them as you would
a multiplication table. Lafite: Carruades de Lafite.
Latour: Les Forts de Latour. Margaux: Pavillon
Rouge du Château Margaux. Montrose: La Dame
de Montrose. And there are many more.
It’s the responsibility of a sommelier, whose job it
is to recommend wines, to know these second wines.
They provide wine lovers an opportunity to taste a wine
made by a top château in Bordeaux, but at a much more
accessible price, especially now with the prices of the
cru classé wines reaching stratospheric heights.
What exactly are these second wines? Do they
really give the wine lover a taste of the best of
Bordeaux but at a lower price?
The existence of second wines is tied to the
desire of every chateau to preserve the quality and
reputation of its signature wine. Some grapes are
either not good enough or too different in character
to be used in the top wine. Such quality variations
are largely related to the age of the vine.
A vine has a limited lifespan. After a certain age, it
does not produce as many grapes, and the grapes may
be of diminishing quality. So every estate has to replant
vines on a regular basis. While old vines sometimes
produce sub-standard grapes, the new plantings give
grapes that tend to produce lighter and less complex
FEBRUARY 5

FRANCE

2018

CHÂTEAU CITRAN, MOULINS
DE CITRAN 2005, HAUT MÉDOC
$29.80 00737882, 750 ML,
13% ABV

NUMBER OF CASES: 500

The second wine of Château
Citran is offered here in one of
the most lauded, if not mythical,
vintages of recent years. A fine
opportunity to taste a perfectly
aged Bordeaux at full maturity.
GRAPES: MERLOT,
CABERNET SAUVIGNON

AROMAS
BLACKCURRANT,
LICORICE, EARTHY NOTES,
LEATHER, WOOD
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY – FULL
PALATE – GENEROUS
WOOD – EVIDENT

wines. Their tannins may be quite supple and lack the
intensity to assure a long lifespan for the wine. The top
estates rarely use these grapes in their signature wines.
Of course, healthy and mature vines don’t always
produce grapes that are good enough for the top
wines. Weather is just one among several factors
affecting each particular vintage. How grapes become
a wine remains full of mystery. Each parcel of land,
each vine and ultimately each barrel of wine may
produce something unexpected. Estates have two
choices with respect to wines that they don’t want
to use for their top cuvées: Sell them to négociants
or use them to make a second wine.
The best estates have always practised this sort of
selection, keeping the best wines, often sourced from
their best vineyard plots, and rejecting barrels that
aren’t up to their standards. Traditionally, they often
made only a single wine under the estate name. Then
at the beginning of the 20th century, estates began
introducing second wines.
Le Pavillon Rouge, from Château Margaux, was
born in 1908. A second wine from Château Latour was
introduced in the early 1900s but released under its
present name, Les Forts de Latour, starting in 1966.
This wine is made not just from young vines and
declassified barrels, but also from dedicated vineyards
whose wines never make it to the estate’s top wine.
Clos du Marquis, long referred to as the second
wine of Château Léoville Las Cases, has a similar
story. It was first produced in 1902 but is not a true
second wine because it is made with grapes from
dedicated vineyards rather than the historic vineyards
of the estate. The real second wine in the strictest
sense of the term – a wine made with declassified
wines and young vines – appeared only in 2007:
Le Petit Lion du Marquis de Las Cases.
Mouton Cadet, one of the region’s best-known
brands, started its life as a second wine. Having
decided that the 1930 vintage at Mouton Rothschild
was of insufficient quality, Baron Philippe de
Rothschild ordered that the entire production be
bottled under the name Mouton Cadet. The baron
was the cadet, or youngest son, of the family. Mouton
Cadet was such a huge commercial success that,
in order to satisfy demand, the baron had to use
wines sourced from vineyards he did not own, as
well as wines made with grapes from outside of the
appellation of Pauillac. This meant he had to use
February 2015
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LEADING CHÂTEAUX AND SECOND WINES (CONTINUED)
The label of the very
first Mouton Cadet in
1930. It was Mouton
Rothschild’s second
wine at the time.
Below, a 2010 label
for the brand’s current
second wine, called
Le Petit Mouton.

Strategically located on the terrace of Cannes’ Palais des Festivals, the Mouton Cadet Wine Bar plays host to the who’s who of the film world every year
during Festival time. But what’s been served to the Sofia Coppolas and Steven Spielbergs of this world – grands crus or second wines – is anyone’s guess.

the broader Bordeaux appellation, and so Mouton
Cadet ceased to be a second wine. In 1993, the estate
started producing a real second wine that it called,
simply, Le Second Vin de Mouton Rothschild. The
following year, it changed the name to Petit Mouton.
Although it rarely happens, in 1987 the managers
of Château Rauzan-Ségla decided not to produce the
estate’s top wine, deeming it of insufficient quality.
So the entire production ended up in the estate’s
second wine, Ségla.

SECOND WINES GO GLOBAL

The commercial success of second wines took off
in the 1980s, when their production was still largely
associated with the left bank. By the 1990s, however,
chateaux on both sides of the Gironde – crus classés,
crus bourgeois and even less-known wineries – were
producing their own second wines. Some even began
producing a third wine. In many ways, these auxiliary

24
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wines became a tool for the estates to democratize
their commercial offerings.
Progress over the last 30 years in grape-growing
and winemaking have resulted in a more consistent
quality from vintage to vintage. One would think that
this would mean a drop in lower-quality wines, and in
the availability of raw material for the production of
second wines. This is true for a few estates that make
very little of these wines. Globally, however, there are
more and more second wines. This can be attributed
in part to the influence of critics such as Robert
Parker, whose preferred style was very rich and ripe
wines. As a result, the selection criteria for many
estates has become even more stringent, with only
the richest, ripest and most concentrated wines
making it into their top cuvées.
The commercial success of second wines
has meant that some estates are actually producing
less of their top wine. During the 1970s, for example,

IN STORES

FEBRUARY 5 AND 19

THE DEMOCRATIZATION OF LUXURY

The idea of producing more accessibly priced goods alongside the much
more expensive luxury items of a producer is not limited to Bordeaux and wine.
In the world of fashion, top designers like Armani and Karl Lagerfeld have
created ready-to-wear second lines (Armani Exchange, for example, or Karl).
The world’s top chefs have opened bistros: Bocuse has his brasseries in Lyon,
Robuchon opened his ateliers in a number of markets the world over, and in
Montreal, Normand Laprise has his Brasserie T!, the little sister to Toqué!.

WS 89

FEBRUARY 5

FRANCE

2023

CHÂTEAU LARRIVET HAUT-BRION,
LES DEMOISELLES DE LARRIVET
HAUT-BRION 2010,
PESSAC-LÉOGNAN
$39.50 12481083, 750 ML,
14% ABV

NUMBER OF CASES: 300 (6 BT)

This is the second wine of
Château Larrivet Haut-Brion,
an estate whose reputation
soared after 2007 when Bruno
Lemoine, formerly of Château
Montrose, brought it welcomed
and renewed energy.
GRAPES: MERLOT, CABERNET
SAUVIGNON, CABERNET FRANC

AROMAS
BLACK CHERRY,
BLACKCURRANT, TOBACCO,
SMOKE, OAK
ACIDITY – MODERATE

PHOTOS : XXXXXX.

SUGAR LEVEL – DRY
BODY –FULL
PALATE – STRUCTURED
WOOD – PRONOUNCED
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LEADING CHÂTEAUX AND SECOND WINES (CONTINUED)
EASY GOURMET

RECIPE AT SAQ.COM

CLASSIC PAIRINGS
Bordeaux 2010s are robust and deep yet boast a freshness that the 2009 vintage lacked.
To offset the strong tannins, there’s nothing like rare red meats, fats and salts. Choose a
good cut of beef, like a medallion from a well-marbled part, and be sure to keep it on the
rare side (well-cooked meat will intensify the tannins). Pair the medallion with duck-fat
roasted potatoes with rosemary and extra-fine French beans with Parmesan cheese
shavings. Now do the test! Taste the wine by itself first. Then, after a few bites of beef,
potatoes and beans, take another sip of the wine – you’ll notice how the tannins will soften,
making the liquid more harmonious and silky smooth.
With a 2005 Bordeaux, like the Moulins de Citran, replace the beans with a sauté of wild
mushrooms and Jerusalem artichokes. They will bring out the more nuanced aromas
of this older cuvée.
– Véronique Rivest, sommelier
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Château Lafite Rothschild’s top wine
was the majority of its production. Today,
the estate’s second wine, Carruades,
represents more than 50 percent of
production, and in 2010 it reached
55 percent. The increase can be attributed
to vineyard planting over the previous few
years at the estate, and thus to its greater
number of young vines.
Nowadays, estates don’t try to hide the
affiliation between their top and second
wines. The latter are marketing tools,
there to reflect the personality of the
signature wine. Prior to 2008, the second
wine of Lynch-Bages was referred to as
Haut-Bages Averous. To reinforce the
estate connection, it now bears the label
Écho de Lynch-Bages.
In this context, second wines cannot
be used to get rid of sub-standard wines.
Such a tactic might work for a few years,
with the estate using its good name
to entice consumers to purchase the
second wine, but would ultimately ruin
the estate’s brand. It’s all about longterm vision, so most estates pay as much
attention to the making of their second
wine as to their signature wine.
The second wine is, in many respects,
a way of introducing the house style, and
for most consumers, it will be the only
wine of the estate that they ever have
the opportunity to taste.
The second wine is most often a true
reflection of the quality and approach
that goes into making the estate’s top
wine. Although it’s made with the same
care and expertise, the second wine may
be sold at a third or less of the price
of the illustrious and mythical top wine.
As an added bonus, second wines often
reach their apogee well before top wines.
And in the great vintages, this can
represent an exceptional deal. In 2010,
for example, certain second wines are in
fact superior to the top wines from more
capricious vintages.

RECIPE: MAUDE CHAUVIN, PHOTOGRAPHER. FOOD STYLIST: BLAKE MACKAY. ACCESSORIES STYLIST: CÉCILE VINET.

Beef Medallions
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CHÂTEAU POTENSAC, CHAPELLE
DE POTENSAC 2010, MÉDOC
$28.15 12481041, 750 ML,
13.5% ABV

NUMBER OF CASES: 200

AMBIANCE CHAPELLE DE
POTENSAC

Potensac belongs to Domaines
Delon, which also owns Nénin
and Léoville Las Cases. More
supple than the first wine,
thanks to a greater proportion
of Merlot, La Chapelle is
quite seductive.
GRAPES: MERLOT, CABERNET
SAUVIGNON, CABERNET FRANC,
PETIT VERDOT

AROMAS
RED BERRIES, CHERRY,
CEDAR, GRAPHITE
ACIDITY – MODERATE
SUGAR LEVEL – DRY
BODY – FULL
PALATE – STRUCTURED
WOOD – EVIDENT

THE 2010 VINTAGE IN BORDEAUX
The 2009 vintage produced ripe and opulent
wines, while 2010 is a return to a more
traditional style of Bordeaux.
The cold winter and late spring that year
made a few vignerons nervous. When budbreak
finally did occur, it had come only a few days
later than in 2009. But ongoing wet and cool
weather hindered flowering, complicating things
for grape-growers. Merlot, in particular, suffered
from millerandage and coulure.
The summer was glorious, however: lots of
sun, no excessive heat, and cool nights, which
helped maintain ideal levels of acidity in the
grapes. In addition, there was very little rain;
this helped concentrate the flavours and slowed

ripening. The end of the growing season
was equally magnificent, and the grapes
had ample time to achieve optimal ripeness.
While alcohol levels are relatively high,
the 2010 Bordeaux show exceptional
freshness. They are also deeply coloured and,
perhaps most significantly, show pronounced
tannins – indications the grape skins were quite
thick. So while the 2009 wines are already
approachable, patience is definitely required
with the 2010 wines.
Their structure, tannin and acidity make
for a more classic Bordeaux vintage, while
their concentration and power are more
characteristic of contemporary wines.
Let’s call it classical modernity!
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LOÏC CHANUT

ENTRE PIERRE & TERRE CIDERIE

IN BRIEF
French oenologist Loïc Chanut
worked in Quebec for more than
10 years before acquiring Entre
Pierre & Terre in Franklin in the
Montérégie, in 2009.
Along with its ice cider, the
estate is known for its perry
and fruit wines.

PHOTO: JEAN-FRANÇOIS LEMIRE, SHOOT STUDIO.

Planted in a former pasture,
the orchard benefits from
land that has never been
chemically treated.

To make wine or cider,
intuition is essential,
say Loïc Chanut and
Michelle Boyer. “When
my wife and I discovered
this ciderie – it was
a Saturday, I remember
it perfectly – we
immediately had a good
feeling. We knew we could
get the best out of the
land,” says Loïc Chanut.

Oenology in the family “When I was born, my father put a

few drops of Roederer champagne on my lips; I must have loved it
as years later I did my internship at the Roederer Estate. My father
collaborated mainly with Maison Joseph Drouhin, and Clos des
Mouches is one of the first Burgundy wines I ever tasted. It definitely
left an impression. Today, I’m still taken by expressive wines.”

An exceptional site “My wife [and business partner, Michelle

Boyer] and I believe in the importance of the soil and the richness of
our terroirs. Personally, I like fairly light soils. Here we have gravel,
just like in Graves wine region in Bordeaux. We have a lot of virgin
soil and hilly terrain, which make for interesting exposures.”

Around the world “At first, we decided not to produce ice

QUEBEC

ENTRE PIERRE & TERRE 2012
$15.75 11957191, 200 ML,
12 % ABV
APPLE VARIETIES: MCINTOSH,
GOLDEN RUSSET
SERVE CHILLED, AT THE END
OF A MEAL

cider,” says Chanut, who contributed to the production of over
one million bottles sold worldwide before acquiring Entre Pierre
& Terre. “There are a lot of players here, but we realized that
for export, ice cider is a star player. Quebec produces the best
in the world.”

AROMAS
APPLE SAUCE, MARMELADE,
FLORAL NOTES, HONEY
ACIDITY – LIVELY

A land of sun The ciderie runs along the U.S. border. The

BODY – MEDIUM

geographic location receives a comparative level of sunlight
to the Rhone Valley or Bordeaux. “We can talk about terroir
and location, but in the end, it’s the producer who really develops
a wine’s or a cider’s expression,” says Chanut.

SUGAR LEVEL – SWEET

PALATE – RICH
WOOD – UNOAKED
Limited quantities. Vintages may vary
from store to store.

Discover the world of Origine Québec products at the SAQ at www.saq.com/originequebec-en

FEBRUARY 5
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ITALY

PALA, I FIORI 2013,
NURAGUS-DI-CAGLIARI
$16.70 12391942, 750 ML,
13% ABV

NUMBER OF CASES: 250

Founded in 1950, Azienda
Agricola Pala is a family winery
that owns several estates in
Sardinia. The Palas consider
Nuragus, the oldest local
variety, as a part of their DNA.
GRAPE: NURAGUS

FRANCE

WS 92
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DOMAINE DES HUARDS,
FRANÇOIS 1ER VIEILLES VIGNES
2008, COUR CHEVERNY
$24.45 12476452, 750 ML,
13% ABV

NUMBER OF CASES: 200

Seventh generation vigneron
Alexandre Gendrier met his wife
Paulina during a trip to Quebec
in 2007. She now works with
him at Domaine des Huards,
owned by the Gendriers
since 1846.
GRAPE: ROMORANTIN

FRANCE
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BACHELDER, CHARDONNAY 2011,
BOURGOGNE

TANTALUS, RIESLING 2012,
OKANAGAN VALLEY

CAP WINE, PILHEIROS 2011,
DOURO

$28.20 11856040, 750 ML,
13% ABV

$29.80 12456726, 750 ML,
12.3% ABV

$20.45 11062531, 750 ML,
14.5% ABV

NUMBER OF CASES: 150

NUMBER OF CASES: 104

NUMBER OF CASES: 250

Thomas Bachelder became
known in Quebec mainly
for his work at the excellent
Clos Jordanne. He then founded
his own brand in 2009, focusing
on cool-climate Pinot Noir
and Chardonnay.

Tantalus Vineyards is located
in Kelowna, on the northeastern
side of the Okanagan Valley.
It produces elegant and
expressive cool-climate
wines, mainly from Riesling,
Pinot Noir and Chardonnay.

Cap Wine, founded in 2008
by three partners including
Québécois André Tremblay,
owns one winery in France
and two in the Douro, where
this solid cuvée is made.

GRAPE: CHARDONNAY

GRAPE: RIESLING

GRAPES: TINTA RORIZ, TOURIGA
FRANCA, TOURIGA NACIONAL

FRIED CALAMARI
WITH LIME MAYONNAISE

BOUDIN BLANC WITH
APPLE SAUCE

PASTA WITH LOBSTER-ANDCREAM SAUCE

FISH TACOS WITH LIME AND
CORIANDER, CIDER-BRAISED
PORK BELLY

LAMB SHEPHERD’S PIE,
PORTUGUESE-STYLE GUINEAFOWL DRUMSTICKS

AROMAS
PEACH, ORANGE BLOSSOM,
APPLE, HONEY
ACIDITY – MODERATE

AROMAS
PINEAPPLE, HONEY,
ALMOND, MELON, PETROL
ACIDITY – LIVELY

AROMAS
PEAR, GOLDEN DELICIOUS
APPLE, WHITE FLOWERS,
OAK
ACIDITY – MODERATE

AROMAS
LIME, GREEN APPLE,
CHALK, FLORAL NOTES
ACIDITY – LIVELY

AROMAS
BLACKBERRY, BLUEBERRY,
EUCALYPTUS, SPICES,
VIOLETS, ROSEMARY
ACIDITY – DISCREET

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – OFF DRY

SUGAR LEVEL – DRY

BODY – MEDIUM

BODY – MEDIUM

BODY – MEDIUM

BODY – MEDIUM

BODY – FULL

PALATE – DELICATE

PALATE – GENEROUS

PALATE – RICH

PALATE – DELICATE

PALATE – STRUCTURED

WOOD – UNOAKED

WOOD – SUBTLE

WOOD – EVIDENT

WOOD – UNOAKED

WOOD – EVIDENT
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FEBRUARY 5
WS
(89-92)

ITALY  

TAMI’ NERO D’AVOLA 2013,
SICILIA
$21.15 12473534, 750 ML,
13% ABV

NUMBER OF CASES: 100

P. 15
SPAIN  

SUERTES DEL MARQUÉS,
7 FUENTES DES ÎLES CANARIES
2013, VALLE DE LA OROTAVA
$22.10 12475425, 750 ML,
13% ABV

ITALY  

2019

ARGENTIERA, POGGIO AI
GINEPRI 2012, BOLGHERI

P. 13
ITALY

2019

DOMODIMONTI, PICENS 2011,
MARCHE

P. 27
FRANCE

2025

CHÂTEAU POTENSAC, CHAPELLE
DE POTENSAC 2010, MÉDOC

$23.20 11161299, 750 ML,
13.5% ABV

$24.45 12476292, 750 ML,
12.5% ABV

$28.15 12481041, 750 ML,
13.5% ABV

NUMBER OF CASES: 225

NUMBER OF CASES: 250

NUMBER OF CASES: 200

Francesco Bellini, Biochem
Pharma co-founder with a Ph.D.
in organic chemistry, decided
to go into wine in his native
region of Italy, after selling his
company in the early 2000s.

Potensac belongs to Domaines
Delon, which also owns Nénin
and Léoville Las Cases. More
supple than the first wine,
thanks to a greater proportion
of Merlot, La Chapelle is
quite seductive.

Tami is Arianna Occhipinti’s
negociant label. This worldrenowned young producer
makes all her wines organically
and with great talent and care.
An easy-drinking Nero d’Avola,
with lots of character.

NUMBER OF CASES: 150

A warm climate and volcanic
soils define the Atlantic Ocean’s
Canary Islands. This young
estate, established in 2006
with local grape varieties,
is worth discovering.

Fashion magnates, the Fratini
brothers teamed up with famous
wine tycoon Piero Antinori to
found Tenute Argentiera – where
this powerfully structured yet
supple and elegant cuvée
is produced.

GRAPE: NERO D’AVOLA

GRAPES: LISTAN NEGRO,
TINTILLA DE ROTA

GRAPES : CABERNET SAUVIGNON,
SYRAH, MERLOT

ROASTED LAMB SHOULDER
WITH HERBS AND GARLIC

SPICY VEGETARIAN TACOS

STEAK AND FRIES

PASTA WITH RAPINI
AND CHORIZO

POT ROAST

AROMAS
WILD STRAWBERRIES,
CHERRY, PEONY,
MINERAL NOTES
ACIDITY – MODERATE

AROMAS
BLACK FRUIT, SPICES, PEONY
ACIDITY – MODERATE

AROMAS
RIPE DARK FRUIT, CHERRY,
STRAWBERRY COMPOTE,
COFFEE, OAK
ACIDITY – MODERATE

AROMAS
BLACK CHERRY, BALSAMIC
NOTES, FRESH HERBS,
ANIMAL NOTES
ACIDITY – MODERATE

AROMAS
RED BERRIES, CHERRY,
CEDAR, GRAPHITE
ACIDITY – MODERATE

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

BODY – LIGHT

BODY – MEDIUM

BODY – FULL

BODY – MEDIUM

BODY – FULL

PALATE – DELICATE

PALATE – DELICATE

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – STRUCTURED

WOOD – UNOAKED

WOOD – UNOAKED

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – EVIDENT
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GRAPES: SANGIOVESE, MERLOT,
CABERNET SAUVIGNON

GRAPES: MERLOT, CABERNET
SAUVIGNON, CABERNET FRANC,
PETIT VERDOT

ICON LEGEND
WHITE WINE

RED WINE

Favourite

drink now through
the year indicated

drink now

WINE PROFILE CHART

hold until
the year indicated

The potential longevity of a wine when stored in the proper conditions. Note that this is simply
a guideline, with the exceptions – and they are numerous! – proving the rule.

SOURCES CITED:
WA : Wine Advocate, Robert Parker (out of 100)
WS : Wine Spectator (out of 100)

Presence and intensity
of acidity, body, wood
and other elements at
the time of tasting.

FEBRUARY 5
WS 89

P. 23
FRANCE

2018

CHÂTEAU CITRAN, MOULINS
DE CITRAN 2005, HAUT MÉDOC
$29.80 00737882, 750 ML,
13% ABV

NUMBER OF CASES: 500

The second wine of Château
Citran is offered here in one
of the most lauded, if not
mythical, vintages of recent
years. A fine opportunity to
taste a perfectly aged
Bordeaux at full maturity.
GRAPES: MERLOT,
CABERNET SAUVIGNON

FRANCE

2017

VIGNOBLE DU LOUP BLANC,
MÉCHANT LOUP 2010,
AUDE VAL DE CESSE

FRANCE

2018-2027

BERNARD MAGREZ LA TOUR
CARNET, LA BRAVOURE 2010,
MÉDOC

$32.50 12476348, 750 ML,
14% ABV

$34.75 12478378, 750 ML,
13.5% ABV

NUMBER OF CASES: 125 (6 BT)

NUMBER OF CASES: 150

Loire Valley native but longtime Quebecer Alain Rochard,
a fixture of the Montreal
restaurant scene, has added
yet another reference to
childhood tales with this
“Big Bad Wolf” cuvée.
GRAPE: CARIGNAN

This Château, one of the most
ancient and majestic estates
in the Médoc, is now owned
by great wine creator
Bernard Magrez, assisted
by renowned oenologist
Michel Rolland.
GRAPES: MERLOT,
CABERNET SAUVIGNON

P. 25
FRANCE

2023

CHÂTEAU LARRIVET HAUTBRION, LES DEMOISELLES DE
LARRIVET HAUT-BRION 2010,
PESSAC-LÉOGNAN
$39.50 12481083, 750 ML,
14% ABV

NUMBER OF CASES: 300 (6 BT)

This is the second wine of
Château Larrivet Haut-Brion,
an estate whose reputation
soared after 2007 when Bruno
Lemoine, formerly of Château
Montrose, brought it welcomed
and renewed energy.
GRAPES: MERLOT, CABERNET
SAUVIGNON, CABERNET FRANC

FRANCE

2021

CHÂTEAU PÉDESCLAUX, FLEUR
DE PÉDESCLAUX 2010, PAUILLAC
$42.25 12481112, 750 ML,
13.5% ABV

NUMBER OF CASES: 300 (6 BT)

This is the second wine
of Château de Pédesclaux,
a fifth-growth estate that
recently added new vineyards
to its holdings, quite nicely
situated between Lafite and
Mouton Rothschild.
GRAPES: CABERNET SAUVIGNON,
MERLOT, CABERNET FRANC

BRAISED BEEF WITH RED WINE,
BEEF MEDALLIONS

LAMB TAJINE WITH PRUNES

GUINEA FOWL WITH
TRUFFLE SAUCE

ROAST BEEF

DEER MEDALLIONS WITH
FRUIT SAUCE

AROMAS
BLACKCURRANT,
LICORICE, EARTHY NOTES,
LEATHER, WOOD
ACIDITY – MODERATE

AROMAS
BLACKBERRY, PLUM, FRUIT
COMPOTE, LICORICE
ACIDITY – MODERATE

AROMAS
DARK FRUIT, HERBAL NOTES,
COFFEE, COCOA
ACIDITY – MODERATE

AROMAS
BLACK CHERRY,
BLACKCURRANT, TOBACCO,
SMOKE, OAK
ACIDITY – MODERATE

AROMAS
STRAWBERRY, BASIL,
FENNEL, LEATHER, TOBACCO
ACIDITY – MODERATE

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

BODY – FULL

BODY – MEDIUM

BODY –FULL

BODY –FULL

BODY –MEDIUM

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – STRUCTURED

PALATE – STRUCTURED

PALATE – STRUCTURED

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – PRONOUNCED

WOOD – EVIDENT
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Products are available in limited quantities. No layaways
are permitted until the Monday following the release of
the products. Prices are subject to change without notice.

FEBRUARY 19
WA 90
WS 90

SPAIN

P. 10
UNITED STATES

GREECE

SPAIN

P. 17
ITALY

$18.80 12475353, 750 ML,
12.5% ABV

$19.80 12413216, 750 ML,
14% ABV

$21.95 11639344, 750 ML,
13.5% ABV

$17.85 12473825, 750 ML,
13.5% ABV

$18.90 11451907, 750 ML,
13.5% ABV

NUMBER OF CASES: 251

NUMBER OF CASES: 250

NUMBER OF CASES: 200

NUMBER OF CASES: 350

NUMBER OF CASES: 270 (6 BT)

Bodega Paco & Lola is
working hard to promote
the wines of Galicia, a fresh
and humid region located
in northwest Spain, with
cuvées made in a modern
and balanced style.

Patrice Breton fell in love
with wine at age 19, and
immediately dreamt of
making it. His dream came
true, first with Vice Versa,
and now, Apriori, where he
aims to produce elegant,
balanced wines.

Once again, Greece comes up
with a superb white wine, this
one made from old Assyrtiko
vines. Founded in 1903,
Santorini’s Argyros Estate is
part of the country’s wine elite.

Although Quebecers may know
him more for his involvement
with Cryomalus ice ciders,
Patricio Brongo chose another
path after love led him to Rioja
and the Moraza family.

GRAPE: ASSYRTIKO

GRAPES: TEMPRANILLO,
VIURA, GRENACHE

Founded in 1978, San
Patrignano is a refuge
for people affected by drug
addiction. Wine-growing and
winemaking are part of the
training programs offered
by this rehabilitation centre.

PACO & LOLA, ALBARIÑO
PACO & LOLA 2013, RÍAS BAIXAS

GRAPE: ALBARIÑO

PATRICE BRETON, APRIORI 2013,
MENDOCINO

ARGYROS, ARGYROS
ASSYRTIKO 2013, SANTORINI

BODEGAS MORAZA, MORAZA
TINTO JOVEN 2013, RIOJA

SAN PATRIGNANO, AULENTE
2013, RUBICONE

GRAPE: SANGIOVESE

GRAPES: CHARDONNAY, SÉMILLON

SCALLOPS WITH CITRUS ZEST

VEAL CUTLETS WITH LEMON,
CREAM AND CAPERS

SARDINES GRILLED
WITH OLIVE OIL

CHARCUTERIE

OSSO BUCO

AROMAS
PEACH, PEAR,
NECTARINE, CANDIED
FRUIT, SALINE NOTES
ACIDITY – MODERATE

AROMAS
PEAR, CITRUS, FLORAL
NOTES, CHALK
ACIDITY – MODERATE

AROMAS
CITRUS, APPLE, ALMOND,
BEESWAX, WHITE FLOWER
ACIDITY – LIVELY

AROMAS
RIPE RED FRUIT, GRAPE CANDY,
LACTIC NOTES, BAKING SPICES
ACIDITY – MODERATE

AROMAS
RED FRUIT, SUN-DRIED
TOMATOES, TOBACCO
ACIDITY – MODERATE

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

BODY – MEDIUM

BODY – MEDIUM

BODY – MEDIUM

BODY –MEDIUM

BODY –MEDIUM

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – GENEROUS

WOOD – UNOAKED

WOOD – SUBTLE

WOOD – UNOAKED

WOOD – UNOAKED

WOOD – SUBTLE
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ANTOINE
HÉNAULT

DENIS
COURTEMANCHE

RAPHAËL
BÉLAIR

These wine advisors were
on the tasting committee
and helped select the
Cellier favourites.

FEBRUARY 19

Wine Advisor
Mont-St-Hilaire SAQ Classique

Wine Advisor
Sorel SAQ Sélection

Wine Advisor
Quartier DIX30 SAQ Classique

WA 93

SPAIN

2018

RONSEL DO SIL, VEL’UVEYRA
2012, RIBEIRA SACRA
$21.75 12474991, 750 ML,
13% ABV

UNITED STATES

2018

PATRICE BRETON, APRIORI
PROPRIETARY RED 2013,
NAPA VALLEY

2018-2025

L. ET M. BRONZO, LA BASTIDE
BLANCHE 2011, BANDOL
$29.25 10887451, 750 ML,
14.5% ABV

P. 9
SPAIN

2022

LES VINS BONHOMME,
EL GRAND BONHOMME 2012,
CASTILLA Y LÉON

P. 7
CANADA

DOMAINE QUEYLUS,
PINOT NOIR TRADITION 2012,
NIAGARA PENINSULA

NUMBER OF CASES: 200

$29.40 12475281, 750 ML,
15.5% ABV

$29.95 12470886, 750 ML,
13.5% ABV

NUMBER OF CASES: 300 (6 BT)

NUMBER OF CASES: 302 (6 BT)

A former vice-president of
Montreal’s Mediagrif Interactive
Technologies, Patrice Breton
started on a second career when
he launched his own winery in
the Napa Valley in 2003.

From the rosé-dominated world
of Provence wines comes this
powerful yet charming red from
the Bronzo family. It’s worth
being patient with this typical
Bandol, as it shows great
cellaring potential.

Well-known and appreciated
by local wine lovers, Nathalie
Bonhomme is spoiling us with
this exclusive cuvée for Quebec,
made from 120-year-old vines
and aged in fine French oak.

GRAPES: CABERNET SAUVIGNON,
MALBEC

GRAPES: MOURVÈDRE,
GRENACHE, CINSAULT

GRAPE: TEMPRANILLO

Owned by 12 wine lovers from
Quebec (including Champlain
Charest), this estate, where
every detail is carefully honed
in order to make top wines, has
entrusted its winemaking to
Thomas Bachelder.

PORTUGUESE-STYLE
ROTISSERIE CHICKEN

RIB-EYE STEAK WITH
CHIMICHURRI SAUCE

LAMB SHANKS WITH BLACK
OLIVES AND ROSEMARY

BEER-BRAISED BEEF,
VALENCIA ORANGE DUCK

PEKING DUCK, CHINESE FONDUE

AROMAS
RASPBERRY, CHERRY, BEETS,
THYME, TOASTED SESAME
ACIDITY – MODERATE

AROMAS
BLACKCURRANT, PLUM,
EUCALYPTUS
ACIDITY – MODERATE

AROMAS
DARK FRUIT, LEATHER,
PEPPER, LICORICE,
DRIED HERBS
ACIDITY – MODERATE

AROMAS
BLACK FRUIT, COFFEE,
COCONUT, WOOD, COCOA
ACIDITY – MODERATE

AROMAS
CHERRY LIQUEUR, FLORAL
NOTES, CINNAMON
ACIDITY – DISCREET

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

BODY –MEDIUM

BODY –MEDIUM

BODY –FULL

BODY –FULL

BODY –MEDIUM

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – STRUCTURED

PALATE – GENEROUS

PALATE – GENEROUS

WOOD – SUBTLE

WOOD – SUBTLE

WOOD – SUBTLE

WOOD – PRONOUNCED

WOOD – UNOAKED

NUMBER OF CASES: 200

Vel’Uveyra means “looking
at the vineyard” in Galician.
Ribeira Sacra, located in
northwestern Spain and crossed
by two magnificent rivers, is an
up-and-coming appellation.
GRAPE: MENCÍA

$24.55 12413128, 750 ML,
14.5% ABV

FRANCE

NUMBER OF CASES: 500

GRAPE: PINOT NOIR
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FRANCE

2024

DOURTHE, DIANE DE BELGRAVE
2009, HAUT MÉDOC
$30.25 12167140, 750 ML,
13% ABV

FRANCE

2022

CHÂTEAU CANTEMERLE,
LES ALLÉES DE CANTEMERLE
2010, HAUT MÉDOC

FRANCE

2026

CHÂTEAU LILIAN LADOUYS,
LA DEVISE DE LILIAN 2010,
SAINT-ESTÈPHE

FRANCE

2030

CHÂTEAU LAFON ROCHET, LES
PÉLERINS DE LAFON-ROCHET
2010, SAINT-ESTÈPHE

FRANCE

2018

CHÂTEAU MALARTICLAGRAVIÈRE, LA RÉSERVE
DE MALARTIC 2010,
PESSAC-LÉOGNAN

NUMBER OF CASES: 224

$31.00 12478458, 750 ML,
13% ABV

$31.00 12479338, 750 ML,
13.5% ABV

$39.50 12478415, 750 ML,
14% ABV

The second wine of Château
Bellegrave bordering
the Saint-Julien appellation,
a recently revived and
modernized estate, is now
shining brighter than ever
among the Médoc’s stars.

NUMBER OF CASES: 200

NUMBER OF CASES: 400 (6 BT)

NUMBER OF CASES: 150

Cantemerle has quite the
history! The Château, a producer
of classic wines, was part of the
Médoc River fortifications in the
Middle Ages and, at the time,
paid its taxes in wine barrels.

Château Ladouys gained its
“Lilian” in 1989, in honour
of the then-owner’s wife.
Purchased by the Lorenzettis in
2008, the Château has focused
on its best terroirs since then.

GRAPES: MERLOT, CABERNET
SAUVIGNON, CABERNET FRANC,
PETIT VERDOT

GRAPES: CABERNET SAUVIGNON,
MERLOT

GRAPES: CABERNET FRANC,
CABERNET SAUVIGNON, MERLOT

Located next to prestigious
neighbours – Lafite and Cos
d’Estournel – Lafon-Rochet
is seen as a solid reference
in its appellation. The second
wine offers superb cellaring
potential.

BEEF WELLINGTON

LEG OF LAMB WITH ROSEMARY

STEAK WITH PEPPERCORN SAUCE

DUCK BREAST WITH
BLACKCURRANT

DUCK BREAST WITH SAUTÉED
MUSHROOMS

AROMAS
DARK BERRIES, HERBS,
GRAPHITE, MOKA
ACIDITY – MODERATE

AROMAS
BLACKCURRANT, TOBACCO,
ANIMAL NOTES, LEATHER, OAK
ACIDITY – MODERATE

AROMAS
BLACKCURRANT,
LICORICE, MENTHOL,
BROWN SUGAR, KIRSCH
ACIDITY – MODERATE

AROMAS
BLACKCURRANT, ROASTED
RED PEPPERS, SPICES, OAK
ACIDITY – MODERATE

AROMAS
BLACKCURRANT, TAR,
EUCALYPTUS, OAK
ACIDITY – MODERATE

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

SUGAR LEVEL – DRY

BODY –FULL

BODY –MEDIUM

BODY –FULL

BODY –FULL

BODY –MEDIUM

PALATE – GENEROUS

PALATE – GENEROUS

PALATE – STRUCTURED

PALATE – STRUCTURED

PALATE – GENEROUS

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – EVIDENT

WOOD – EVIDENT
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GRAPES: CABERNET SAUVIGNON,
MERLOT

$41.50 12481091, 750 ML,
14% ABV

NUMBER OF CASES: 300 (6 BT)

This Château was bought in
the 18th century by the family
of Count Hippolyte de Maurès
de Malartic, a French admiral
who fought in Quebec in 1759
and whose name was given
to the city of Malartic.
GRAPES: CABERNET SAUVIGNON,
MERLOT, CABERNET FRANC

A PRIDE
WE SHARE
Born from passion and pride.
It’s the savoir faire of producers, their craft and their land.
It’s heart and soul, it’s the sun, wind, snow.
It’s our wine, our meads, our ciders, our maple
products and our berry liqueurs.
It’s who we are, our diversity, our dreams.
Born from our hunger to explore, to encourage
and share this place our home, Quebec.

WINE

CIDER

MAPLE

BERRIES

MEAD

AVA I L A B L E
AT

