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A Fine Finish

Re-creating a French wine
cave in Johns Creek

by LISA MOWRY

NEENE. DS RO 1 o AR RseE and his wife Jame have

visiled vintners' prvate collections across the French coun-
tryside. Sowhen the couple added a cellar to their Johns Creek
house, they koaked to Furope for inspiration. There, wine is
usually stoved in stone orf BEick bins rather than in the wooden
racks ofien seen in the US., says [anic, an interior designer. “We
decided to g0 for A simtlar “underground cave’ look. Since you
-ahwmns weand 40 make sure that the corks don’t dry out, wine cel-
Lars should be ot and cold,” she explains. “Tor that, you meed
all hand surfaces rather than wood that might rot.”

Originally the Hirseh house had nothing maore than a dirt-
and-clay erawv] space, so the eouple tackled structural changes
first: moving existing edectrical systems and creating 2 basement
with concrete floor and walls, Even though the wine cellar was
situsted underground where temperatures are cooler, a refrigeras
tion unit and extra msulaton were needed for the storage area.

Once the mechanics were in place, Janie began the creative
part. She Jocated old-looking bricks at a local brackyvard to use for
shelving, which was reinforced with steel. “1 told the bricklayers
to make the mortar around the bricks really sloppy for an Old
World look, as if it's oozing out of the hrick,” she savs. Each hin
15 arranged by vinlage or region, with bottles stacked and chalk-
baards Bsting the contents of each compartment. Slate foors and
hard-coat stucco walls complete the cavelike ambience.

Outside the cellar, Janie created a comfortable tasting area
with club chairs and a table. “Some people put tasting areas in the

ocllar itself, but since you're supposed to keep the wines at about
56 degrees, that's a little too chilly,” she points out, To give their
entertaining area a publike comness, Janse added black panel-
ing, berry-colored walls, and a gold ceiling, Maps of French wine
regions and antique wine accessories provide conversation pioc

o=, while antique lanterns allow candlelst gatherings. Friends and
family now head straight downstairs. “This is where we end up

every time we have people over,” says Jame Jurechrntersors.com i

More Tips
for Home
Ce »

Janie and Michael Hirsch
share these additional
tips:

> Waen sdding & cellar,
hire 2n experienced
butider or installer
who understands the
room’s spacial require-
ments. For instance, the
Hirsches’ storage area

includes a deip pan that
evaporates and humidi-
fies the air (to keep
corks motst). it also
fncludes insulation with
a moistere basrier simi-
lar t0 the material used
around bathrooms.

> The Hirsches keep the
temperature between
56 and 57 degrees 5o
white wines and cham-
pagnes stay properly
chiied, although janse
recommends not serv-
ing wines at that tem-

perature. “ideally, you
should drisk [reds] at a
temperature somewhere
between that found in

a wine cellar and room
temperature, 50 take the
bottle out and let it sit
for & few minutes before
opening.” she s3ys.
White wines should be
chilled slightly more,

50 pop them into the
refrigerator for thirty
minutes.

) Michael recommends
taking tima to fill a wine

callar with true favor-
ites, “Pecple often &ll
a cellar too quickly and
are stuck with wines
they don't enjoy,” he
says. “Never buy solely
on ratings or friends’
recommendations. Find
YOur own gems,"”

» Even though collars
are for storape, don't let
yoor wines get too old,
Michael cautions. “It’s
better to drink a year
too early than 3 year too
late,” —Lm,




