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Chef Davide Oldani explains  his  culinary philosophy. Image credit: Dom Perignon

 
By MARYBET H CONNAUGHT ON

LVMH-owned Champagne house Dom Prignon continues its series of profiles on Michelin-star chefs with two new
entries: Alain Perillat of France's Atmosphres restaurant and Davide Oldani of Italy's O'D.

Both men have formed their culinary practice around the guiding principles of the natural world. Here, they each
review the house's Plnitude 2 2004 vintage and pair it with a unique complementary dish.

Back to Basics
When seeking inspiration, Mr. Perillat looks no farther than his own front yard.

"My approach to my cuisine is the landscape in front of me," said Mr. Perillat of Savoie, France where his one
Michelin-star restaurant Atmosphres is set. "It is  the lake, the mountain, and everything that surrounds us."

The lake he is referring to is Bourget, which provides the freshwater fish at the center of his most celebrated
creations. He is also renowned for his work with wild blueberries and cheeses, which are sourced from the
surrounding Bauges mountains. He developed this affinity and reverence for nature while growing up in nearby
Thnes, Haute-Savoie.

"The longer we are here, the more we realize that we are bound to this region and we cannot leave it."

Chef Alain Perillat describes his nature-based approach to cuisine.

Part of respecting the land is practicing what he calls "virtuous cuisine," a minimal-waste approach to food and
cooking whereby every ingredient and product is used to its fullest extent.

Over the last twenty years at Atmosphres, his style of cooking has become more streamlined, more raw and less
expressive, emphasizing the product and letting it dictate the dish.

"We get straight to the point: the product and the taste," said Mr. Perillat.

When describing the Plnitude 2, a vintage cuvee which has aged 15 years in the cellar, he notes a fresh taste with a
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touch of salinity. Believing that food and wine should enter into a continuity with each other, he paired the wine with
a salted trout seasoned with roasted cumin and lemon confit, to draw out its latter note.

Chef Oldani explains his "Cucina Pop" philosophy.

At his two Michelin-star restaurant D'O on the outskirts of Milan, chef Davide Oldani practices what he calls "cucina
pop," a concept which centers on creating high-quality, affordably-priced dishes cooked with the best ingredients.
He cultivated this philosophy, he said, by listening to others.

This includes first and foremost his own mother, who taught him to, much like Mr. Perillat, defer to nature.

"The seasonality of the products is the most important thing," said Mr. Oldani. "Respect the season. It gives you the
best, tastiest, most interesting products."

This preservation of traditions is something he believes he shares with Dom Perignon. Still, there is one tradition Mr.
Oldani has removed from D'O, and that is the barrier that normally exists between the front of the restaurant and the
back. All members of his staff take on interchangeable roles as needed, a harmonious approach he takes to both
work and life.

"The most important sustainability is the respect between people."

He describes Plnitude 2 as a "complex, elegant wine," and like Mr. Perillat, he detects a hint of seawater.

To best complement the Champagne, he chooses a caramelized onion paired with Gran Padano cheese which has
been aged for 27 months. These temperatures, scents and textures create a characteristic contrast that he instills  in
all of his dishes.

Past pairings
Past guests in the same series include French chef Frdric Doucet, master of cuisine at one Michelin-star restaurant
Maison Doucet, who discusses his family history in the culinary arts (see story).

Celebrities have also popped in to lend a hand. In October of last year, actress and singer Lady Gaga designed a
bottle for the house called Dom Prignon Ros Vintage 2008 Lady Gaga Limited Edition. This was the latest milestone
in a creative partnership that began in 2021 (see story).
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