The Anatomy oi Georgian Tastes

" GIBNEIE0 “JOG0ID0
RESTAURANT “KARTULY”

J3003m063 3MALO
09bho®ob ,Joboemabs” o
Taste of Georgia-b mobaodesydbgdgemo

EKATERINE COX
Co-founder of restaurant Kartuli
and Taste of Georgia

he history of Taste of Georgia, a company
that imports Georgian wine to the UK,
preceded the history of Kartuli. The owners
are Eka and her husband Richard, who in
2017 selected wines from various Georgian produc-
ers and brought them to the UK. It was their first
smaller scale attempt, later; they further developed
its direction, and now, besides the import business,
they also manage Kartulithe restaurant. It's located
at 65 Lordship lane, and is famous for its diverse
cuisine and wine. Here, you can find up to 30 types
of wine from 7 different Georgian producers, each
of them exceptional and notable. Kartulihas many
regulars, including those from London suburbs. The
authentic Georgian dishes, the preparation of which
includes ingredients that are imported directly from
Georgia, in addition to ingredients that the owners
themselves make, (according to the traditional Geor-
gian method,) is a feature that keeps them coming
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back to the restaurant.
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The Anatomy of Georgian Tastes

“In the summer of 2019, in the adjacent square of where
our restaurant is now located, a wine festival was held,

and the organisers invited us as the import company that
supplied the wine, which gave us the opportunity to pres-
ent our wines. [ was immediately impressed by the area
and the fact that not only were the festival guests so well
informed about Georgia and its culture, but about Georgian
wine as well” said Ekaterine.

“This was in East Dulwich, and if in the past we were the
ones that provided the British with information about
Georgia, instead, we were now hearing about the impres-
sions they acquired while visiting Georgia. It was during
this event that we came up with the idea to establish a
physical site in addition to the wine wholesale business.
So, we began our search online for a suitable premises in
the area, which coincided with the pandemic. One day I
received an email informing me about the availability of the
premises at 65 Lordship Lane. The email included photos
of the site too. A few days later, as we were out delivering
wine, Richard and I found ourselves exactly in the area
where the site was located, and we happened to walk by
the premises presented to us in the email. This is exactly
how the history of Kartulibegan.

At first, we opened the shop together with my friends
Tamuna Jmukhadze and Shalva Kavtaradze, who are my
business partners. Since selling wine was permitted during
the pandemic, we set up a wine stall outside the shop, at
times there were even queues of customers. Later, we set
up the kitchen as well. In the beginning, we only provided

a delivery service, but as soon as the pandemic ended, we
opened our doors. In this part of South East London, there
is only one Georgian Restaurant- Kartulj, in which the menu
we created includes one dish from every part of Georgia
(inc.Vegan,) since we wanted to familiarise British people
not only with Georgian wine, but with the cuisine as well.

On the menu of Kartuli, we included Khachapuri both
Imeruli and Acharuli, and Lobiani with lori (Georgian
ham) as well. In fact, we produce our own ham, and we
prepare all our dishes in the same way as our parents and
grandmothers used to. On our menu, we also have Shkm-
eruli, Mtsvadi, Khinkali, and duck in blackberry-sour grape
sauce. For dessert, we serve pears in Kindzmarauli wine,
which we also use to make Pelamushi (Georgian dessert
porridge.)

Khinkali and khachapuri are the most popular dishes in our
restaurant, however Chakapuliis still regarded as the Sig-
nature dish of Kartuli. This dish, prepared according to the
traditional method, has a rather unique presentation - lamb
shank submerged in Chakapuli sauce. We have successfully
managed to maintain the authentic taste of this dish as well
as the others- we receive fresh tarragon daily and select the
best stems by hand. With the help of Tklapj, (traditional,
dried sheets of pureed fruit,) we managed to give this dish
a pleasantly sour taste. We also import some spices and
condiments from Georgia, such as, Utskho Suneli, Carraway,
Kakhetian sunflower oil, and Jonjoli, which cannot be found
in England, but is necessary for ensuring the authenticity of
Georgian flavours, which greatly impresses our guests.
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