GregeAllmans  HomeCooking  “T'he Dixicin
Restless Soul with Martha Foose ~ Washington, D.C..
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As vith the kitchen of |d dhern o ¥ B
with the kitchen of an ald Southern house, . L-l. I-.ll

ther heart of Perrine's Wine Shap—a new addi-

Hon to Atfan tside Provi fiet—i B & -
be b Atlanta's Westside Provisians Distriet—is |.“ [ L‘-I_I"“_'l'-1I

the table, Handmade in Georgia for Franch-bedn E_‘!I

Fropeietor Porring Prieur, the picce was designed .‘: } ]I
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I ) - i A Far weekly tastings and visits from star vintness ¢ aq 1 ] i
e]. l.ll]c 'E'j =uch as |kaly's Ray Slenarella, Which is fitting, L 1'| I j“ } "' H
Te since Prieur is as passionate about food as she I 2 I I Ce .
Wine Shop . imisheone
charcutarleto capliment the shaps selection

| of aflordable battos, “)'m n emimeller” Prieur
Est 2000 says, "Pairing fabd anckwine s what § da That's
why the tabia was so imacrtant, | dan't want 1o
Location: b Bka any cther retailer, | want to be friends
ATLANTA, GEORCGEA with my eustomars, | want them to come back in
Shop Owner: | inenty yéirs and share some wine at this table”
PERRINE PRIELT 1168 Howed] Mill Ril.; persinesaine. cam
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Prieur's Picks:

1. "Cristiano Creminellis
famnily has bean making
charcuteria in [taly for-
ever: now he's bringing the
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tradition to America. This
tartufa has black trufiles
Inside”(F15). 2."Chateau
Grand Destieu Saint Emi ion
Grand Cru has an extremaly

silky structure. | would pair
it with rogst leg of lamb®
($24) 3."Le G de Chateay
Guirawd is from Bordeaus
It's a dry white wine that's
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great with sheltish” ($223
4. "| got tirec of trashing
wine bottles, so | gave them
new life by using them for
candles” {$12-$25),
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