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Wine's downward spiral

Bring more
colour into your
kitchen —start
' with some reds
and whites, says
Lucy Alexander
omeowners wary of

dipping a toe in the
treacherous waters

of the housing
market are opting
to stay put and

make the best of
what they've got.
Improving, not moving, is the order
of the day
Any estate agent will tell you that
kitchens and bathrooms sell houses,
Kitchen refurbishment is the most
popular form of home improvement,
and one which will add value to your
property when the time does come to
sell up. But trends in kitchen decor
and gadgetry move fast: are you up to
speed with the latest leather-clad cel-
lars, polished plaster worktops or mov-
able walls? No? Then you'd better
read on, or your kitchen risks looking
dangerously dated,

Wine storage

Kitchens in smart new developments
now come bristling with shiny built-
in appliances, such as coffee ma-

chines and ice-makers. The most
popular, however, is the tem
perature-controlled wine cooler.

What's wrong with a fridge, you
might ask. Even John Lewis has now
launched a fridge-freezer with a
39-bottle wine cooler attached, for a
mere £1,999,

But if you take your wine very seri-
ously and you don't have a dank base-
ment or wine concierge at Berry Bros.
& Rudd to store your bottles for you,
how about installing your very own
brand new cellar under your kitchen
floor? Spiral Cellars, which has been
sinking corkscrew-shaped holes into
City boys' floors since 2004, has had
its business expand from two installa-
tions a week to five in four years. The
company is launching in the US this
year and expanding across the UK
from its London base. Spiral Cellars
come in three capacities: 1,870, L600
or 770 bottles (they should really be
named magnum, jeroboam and meth-
uselah). The new White Cellar, which
costs from £15,000, also has LED light-
ing and a leather staircase. Oh, and
you don't need planning permission,

Worktops

Polished granite or laminate worktops
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Case study_

Jez Webb, 40, above, a timber
merchant from Oxfordshire, had a
spiral cellar sunk into the floor of
his new house in October 2007,
at a cost of £17,000. “I've always
been interested in wine”, he says,
“and now | have space for 1,600
bottles. It's only about half full so
far, but I'll definitely fill it, as long
as | don't drink it too quickly.”
The enly problem, he adds, is that
“it costs a lot more to fill it than it
did to build it", spiralcellars.com

terior designers, agrees. She says that
contrasting textures and materials
such as polished plaster and stainless
steel will take over this year.

Colour
The future is bright; we've all had
enough of acres of sombre steel and
chrome that can make you feel as if
you're living in a tin can.

This vear, Homebase and B&Q

have inserted acid-bright accent col-
ours into their kitchens, so it's a trend
that already has gone mainstream,
B&Q has splashbacks in lime and hot
pink, and Homebase in pillar-box red.

Holly Sleight, of Rangemaster and
Falcon, the top-notch kitchen appli-
ance peaple, says that consumers go
for sharp splashes of colour, Falcon
has a new lime green and cherry red
collection of fridge-freezers and range
cookers,

Close down the open plan
Open-plan kitchen/dining/living
rooms are still popular, but before
you rush to knock down your dining
room wall, think about the draw-
backs: the lack of privacy, having an
audience for your every culinary er-
ror and the harshness of all that echo-
ing, blank, spotlit space.

“Kitchens and dining rooms should
be kept separate to give you the
choice of informal and more formal
dining”, says John Stefanidis, the
interior designer, “A dining room
gives dining a sense of occasion —
marvellous food appears like magic

without guests being able to see
the hot and bothered cook.”

The new trend in open-plan kitch-
ens is to install moveable dividing
screens or partitions, so creating a
flexible barrier between cooking
eating and TV-slobbing. Moveable
walls feature at Birmingham's most
expensive new development, The
Cube. Knight Frank, the estate agent,
says that the sliding wall between the
kitchen and the dining room is the
flats’ major attraction. The trick,
according to Ludmila Paratian, is to
design a semi-partitioned kitchen to
create a cooking corner, slightly
separated from the main living area.

o

Sombre steel and
chrome can make
you feel as if you're
living in a tin can

Rob Gelling, director of bulthaup,
the German kitchen manufacturer,
recommends introducing tall units or
sliding doors as room dividers which
will conceal the cooking space if you
want it to. He says that this is an op-
tion favoured by wealthier clients
“who may prefer to outsource cater-
ing while liking the family room feel”.

You can even buy a whole “kitchen

em” from Armani, which comes
with sliding panels. At the touch of a
button a frazzled hostess can choose to
screen out her dinner party guests,
useful in case of sinking soufMés, chip
pan fires, washing-up mountains
or when house-pricé conversations
start to pall

The marketing blurb for the Bridge
kitchen (prices start at £17395, not
including hob, sink or taps), may be
ridiculous — “on one side, it speaks a
technical language, interacting with
other functional elements of the
kitchen, whereas on the other side, it
holds a dialogue with the dining
area”, etc — but it seems an emi-
nently sensible solution to the open-
plan conundrum.






