
Weekly Newsletter 

Welcome to the monthly newsletter from the Elite Peasant. Each issue we will cover topics from yoga, 
wine and useful tips that guide towards a reuse, recycle and repurpose lifestyle.  

Welcome to The Art of Bliss. 

What is new for 2020??? 

Happy New Year from The 

Elite Peasant.  What a first 

year 2019 was for our 

business, and we are 

thankful to all of you for 

our continued growth.  Our 

yoga programs have 

focused on private and 

corporate clients and we 

launched our wine classes 

with great success.  

Combining yoga and wine 

classes has also become a popular program and we 

are hoping to develop our supper clubs for 2020, 

beginning with our Eat. Drink. Learn. series which 

will be a limited attendance class, focused on 

teaching a cooking technique with attendees then 

enjoying the dinner and wine paired creations.  

YOU will have plenty to eat, you will not go thirsty, 

you WILL learn and you will meet some new 

people.  Signups beginning April are starting now. 

YOGA CLASSES 

Don’t forget to check our website for up-to-date 
class schedules or reach out to set up your 
Corporate Yoga or Private Yoga classes today.  

www.TheElitePeasant.com/yoga 

Check out The City of Dunwoody Parks and 
Recreation for our new UnWined Yoga and Wine 
Classes. Signups 
are through the 
park and 
recreation website.  

Also, we are 
continuing our 
monthly yoga and 
wine Pour Down 
the Peace at Art is Motion Dance Studio in Duluth.  

Follow us on social media or our website for the 
latest dates, times and locations. 

WINE 

We wanted to pick a wine with subtle simplicity. I 

love a still rosé and a Bordeaux blend red (typically a 

combination of Cabernet Sauvignon, Merlot and a 

bit of Cab Franc or others) would give depth 

and complexity to what can typically be an overly 

sweet and simplistic wine. 

The Cantelaudette Rosé from Bordeaux is a great 

wine (can be a little hard to find) with a floral and 

apple/apricot nose. The merlot gives depth to the 

balance of fruit on the palate and the low temperature 

vinification lends some brightness. This is a very 
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versatile wine – I will disagree with other tasting 

notes and suggest this pairs well with red meats –

however, it is fantastic with stone crab. 

 

I recommend looking for rosé wines from the 

Bordeaux region if you’re trying to find a wine like 

this. It probably won’t be at a grocery store, but 

should be easy to find at a wine shop. 

FOOD 

Stone Crab with Roasted Vegetables and Couscous 

4 Stone Crab Claws 

Parsley and Thyme 

Butter 

 

Fill a deep pot with half in inch of water and get it 

boiling with the lid on. Place the crab legs concave 

side down, cover, reduce heat to medium and let 

steam for at least 10 minutes (you’re basically trying 

to build a very hot sauna). 

 

Finely chop the herbs and add to butter for serving. 

You can heat this up in the microwave (or draw it 

out over stovetop). 

 

Serve with vegetable couscous (sweat a finely diced 

mirepoix in olive oil, add butter and herbs then add 

a cup of couscous. Stir to coat each grain with oil 

and add a cup of boiling stock. Cover tightly and let 

sit for 10 minutes. Fluff and serve) and roasted 

vegetables.  
 

Enjoy! 

 

Chef Tristan 

 

 
CANDLES 

 
Reusing our Bottles into New Candles 

 
If you haven’t tried them already, you will love our 

hand-poured soy candles scented with 100% essential 

oils and presented in hand-cut recycled wine bottles 

which are finished with a live edge.  We currently 

offer: Rosemary (with real rosemary inside), 

Lemongrass, Eucalyptus, Lavender, Jasmine, and 

Lemon Eucalyptus and Grapefruit.   

STARTING for 2020, you can receive 25% discount 

when you reuse your previously purchased candle 

bottle for a new pour of your choice.   

www.TheElitePeasant.com/shop 

16oz $18 or 2/$30 
10 oz. $12 or 3/$30 (new size) 
8 oz $ 10 or 3/$25 
2-16oz + 1-10 oz. $40 
16 oz. + 2-10 oz. $ 35 

 



 

REUSE. RECYCLE. REPURPOSE 

Getting Ready for Spring Plantings…why a garden 

is important 

 
Garden season is just around the corner and now is the 

perfect time to get started.  Many seeds can be nurtured 

indoors with basic provisions.  Plus, many foods – like 

celery, onions, and avocado can be started from the 

discards of the foods you buy. 

 

Having a garden is important, even a small one, because it 

provides a direct connection to vital food source, it 

connects you with nature, it helps you be part of the beauty 

of nurturing a seed to food and develops feelings of awe, 

gratitude and abundance.  Whether you are a newbie or a 

seasoned gardener, you know there is nothing quite like 

picking fresh veggies from your own garden.  Once you 

get efficient at the process, you may even have extras to 

can or freeze for enjoyment later in the year. 

 

Statistics will tell you that gardening reduces stress, 

improves mood and helps your cognitive function.  But all 

of that aside, the true beauty in gardening is your 

connection to the earth.  There is something magical that 

happens when you put your hands in the dirt and create 

something beautiful.   

 

I am lucky that I grew up with a huge garden and much of 

our food sourcing came either from the garden or local 

farmers we traded with near my home.  And, although I do 

not quite have the green thumb of my family, I have had 

some modest successes with developing our own garden.  

I have had failures as well, but that only encourages more 

creativity next year – those small animals can reak havoc 

when they are hungry!! 

 

In the same way that yoga can feed your mind and body, 

gardening can feed your mind and body as well.  I 

encourage you to plant something –even one plant –and 

watch something magical happen this year!! 

 

From my hopefully one-day green thumb to yours, happy 

gardening!  - Nicole 

 

 
 

 
 

 


