
Perry’s Steakhouse & Grilles Announces
Newest Addition to its  Portfolio of Wines:
Perry’s Reserve Pinot Noir

Perry's Famous Pork Chop with a bottle of Perry's
Reserve Pinot Noir

Perry’s Steakhouse & Grille's newest
addition to its wine portfolio, Perry’s
Reserve Pinot Noir, a 2017 vintage from
the  coastal Monterey County CA
vineyards.

HOUSTON, TX, UNITED STATES, April 3,
2019 /EINPresswire.com/ -- Perry’s
Steakhouse & Grille is pleased to
announce the newest addition to its
portfolio of wines, Perry’s Reserve
Pinot Noir, a 2017 vintage from the
cool, coastal Monterey County
California vineyards. The first vintage
of Perry’s Pinot Noir is now available at
all steakhouse locations for $14 per
glass or for $56 per bottle.

“Our new Reserve Pinot Noir was
blended to pair perfectly with our
Famous seven-finger-high Pork Chop,” says Perry’s Corporate Sommelier and Beverage Director
Susi Zivanovic. “We are very proud of our portfolio of Perry’s wines which include excellent
pairings for steak, seafood and now the ideal complement for our chop.”

To celebrate the newest addition to Perry’s wines, the restaurant will offer a special “Pinot &
Pork” promotion. Throughout the month of April, guests can get $5 off the per-glass price or $20
off the per-bottle price of Perry’s Reserve Pinot Noir with the purchase of Perry’s Famous Pork
Chop during dinner service. The offer, which is valid during dinner service Monday – Sunday
during April 2019, can be combined with Perry’s 3-course Pork Chop Sunday Supper Special
available for $34.95 on Sundays from 4 to 9 p.m.  This special Pinot Noir pricing is not applicable
to Perry’s Social Hour. 

Perry’s 2017 Pinot Noir delivers inviting aromas of cherry, strawberry and raspberry. Lush fruit
and savory flavors are complemented by a soft, elegant texture on the palate and a long,
lingering finish. Perry’s Reserve Pinot Noir also pairs well with the restaurant’s Chicken Parmesan
or grilled fish, in addition to its Signature Pork Chop.
“Wine-making is a process of understanding and balancing the characteristics of grapes to best
complement one another. We are pleased to add Perry’s Reserve Pinot Noir to our already
impressive portfolio of wines, including our 2017 Reserve Chardonnay, 2016 Reserve Cabernet
Sauvignon and 2015 Big Red Blend,” says Zivanovic.

About Perry’s Steakhouse & Grille
Perry’s Steakhouse & Grille has earned a faithful following by perfecting prime since 1979.
Beginning as a small butcher shop, Perry’s has grown into a renowned group of award-winning
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restaurants featuring USDA Prime beef, tableside
carvings, signature selections, flaming desserts and
handcrafted cocktails at its Bar 79. Specializing in a
Rare and Well Done® experience, Perry’s currently
operates 15 steakhouse locations in Chicago,
Birmingham, Denver and across Texas, as well as
the two original butcher shops now known as Perry
& Sons Market & Grille. For more information and
updates on Perry’s Steakhouse, please visit
www.PerrysSteakhouse.com.

Cindy Kurman
Perry's Steakhouse & Grille
+1 312-651-9000
email us here
Visit us on social media:
Facebook
Twitter
Google+
LinkedIn

http://www.PerrysSteakhouse.com
http://www.einpresswire.com/contact_author/2633275
https://www.facebook.com/PerrysDining/
https://twitter.com/PerrysDining
https://plus.google.com/112870462359327578120
https://www.linkedin.com/company/perry's-steakhouse-&-grille/


This press release can be viewed online at: http://www.einpresswire.com

Disclaimer: If you have any questions regarding information in this press release please contact
the company listed in the press release. Please do not contact EIN Presswire. We will be unable
to assist you with your inquiry. EIN Presswire disclaims any content contained in these releases.
© 1995-2019 IPD Group, Inc. All Right Reserved.

http://www.einpresswire.com/

