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discover the majesty of the

MEDITERRANEAN
with the world’s best

Embark on a fascinating journey into the art and
architecture of the Mediterranean. From the glory of
Greece and the landscapes of Italy, France and Spain,
the Mediterranean is endlessly enchanting. In 2020 you
can experience unique adventures as you bask in allinclusive luxury and join Crystal Cruises in celebrating an
extraordinary 30 years of cruising. The 30th Anniversary
Collection features 2-for-1 fares and a host of exclusive
shipboard events and celebratory gifts. With hundreds
of ports in dozens of countries, across seven continents
every great journey begins and ends with Crystal.

Athens. Greece

The All-Inclusive

CRYSTAL EXPERIENCE ®
INCLUDES
2-FOR-1 FARES including BOOK NOW SAVINGS
of up to $2,200 per person
OPEN BARS & LOUNGES with complimentary
fine wines, champagnes, spirits & specialty coffees
MICHELIN-INSPIRED CUISINE in up to ten dining
venues plus 24-hour in-suite dining
SPECIALTY DINING including Umi Uma®
by Chef Nobu
ENRICHMENT PROGRAMS
NIGHTLY ENTERTAINMENT
COMPLIMENTARY, UNLIMITED WI-FI
PRE-PAID GRATUITIES
EXCLUSIVE VIRTUOSO BENEFITS
SERVICES OF AN ONBOARD HOST
WELCOME ABOARD RECEPTION
CUSTOM SHORE EXPERIENCE or up to
$250 AS YOU WISH CREDIT per person on
ocean voyages

Crystal Serenity

NEW FOR 2020 | 2-FOR-1 FARES
FARES WITH BOOK NOW SAVINGS STARTING AT $2,949

PER GUEST

FEATURED 2020 MEDITERRANEAN VOYAGES
DATE

DAYS

DESTINATION

SHIP

FARES FROM

Apr 21

12

Rome to Monte Carlo

Crystal Serenity®

$3,899

May 3

7

Monte Carlo to Venice

Crystal Serenity

$2,949

May 10

12

Venice to Barcelona

Crystal Serenity

$4,999

May 22

9

Barcelona to Rome

Crystal Serenity

$3,649

May 31

7

Rome to Venice

Crystal Serenity

$3,149

Jun 14

12

Athens to Barcelona

Crystal Serenity

$4,999

30TH ANNIVERSARY VOYAGE: Enjoy special shipboard events, commemorative gifts and more.

FOR INFORMATION OR RESERVATIONS CONTACT
YOUR VIRTUOSO TRAVEL ADVISOR AND ENJOY EXCLUSIVE
VIRTUOSO VOYAGES BENEFITS ON EVERY VOYAGE.
From Travel + Leisure Magazine©Time Inc. Affluent Media Group. Travel + Leisure® and ‘World’s Best Awards’ are trademarks of Time Inc. Affluent Media Group and used under license. Travel + Leisure and Time Inc.
Affluent Media Group are not affiliated with, and do not endorse products or services of, Crystal Cruises, LLC. All fares and savings are per person, in U.S. dollars based on double occupancy for category C3. Cruise
Fares are cruise only and do not include taxes, fees, and port charges. Your Crystal Savings are subject to availability at time of booking. Available on new bookings when booked by December 31, 2019. May not be
combinable with other promotions, apply to first two full-fare guests in stateroom or suite, are capacity controlled, subject to availability and may be withdrawn or changed at any time without notice. Crystal Cruises,
LLC reserves the right to correct errors or omissions and change any and all fares, fees, promotions and programs at any time without notice. Virtuoso Voyages events and amenities are subject to change without
notice and may require a minimum number of participants. Amenities vary by departure date. As You Wish credit is per guest based on a 7-night cruise, and vary by departure date. Contact your Virtuoso Travel
Advisor for more details. Guests must be booked into the Virtuoso Voyages Group to be eligible for Voyages amenities. Additional reservations or visits (including “walk-in” diners) are subject to a $30 per person
fee, subject to availability. All fares, itineraries, programs, policies and shore excursions are subject to change. Pricing and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com for
complete terms and conditions of all offers. ©2019 Crystal Cruises, LLC. Ship’s registry: The Bahamas. AD190691_O
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remembering.

#HALEKUL ANIMOMENT

P A S T, P R E S E N T, F O R E V E R

FOR RESERVATIONS AND INFORMATION, PLEASE CONTACT YOUR VIRTUOSO TRAVEL ADVISOR.

HOSTED BY ERIC RIPERT 2020

BRING AN APPETITE FOR THE EXTRAORDINARY

12 T H AN N UA L C AY M A N C O O KO U T | J A N UA RY 16 -19, 20 2 0
Enjoy a four-day festival with exclusive and intimate culinary experiences with
the world’s most talented chefs, wine and spirit experts, and culinary influencers.

HOSTED

BY

ERIC RIPERT

HEADLIN ING CHEFS
José Andrés

Andrew Zimmern

Laetitia Rouabah

Emeril Lagasse

Stephanie Izard

Niki Nakayama

Dominique Crenn

Clare Smyth

Pano Karatassos

Daniel Boulud

Normand Laprise

Dean Max

CAYMAN COOKOUT PACKAGE INCLUDES:
• Overnight accommodations for two with daily breakfast buffet at Seven restaurant
• Two (2) tickets to Thursday’s Wine Fair and Auction, Friday’s Barefoot BBQ,
Saturday’s After-Dinner Party and Sunday’s Rum and Robusto
• Reduced resort fee of USD $30
*VALID JANUARY 16 – 19, 2020

CONTACT YOUR TRAVEL ADVISOR TO RESERVE.

P RE S E N TE D BY

@caymancookoutofﬁcial

Facebook.com/CaymanCookout

@caymancookout

Silversea’s new culinary program, .S.A.L.T., is a pioneering concept that will enable travelers to use food to dive deep into the world’s richest
cultures, to truly understand the soul of a destination. The .S.A.L.T. Kitchen — a space entirely dedicated to the authentic flavors of sailed destinations
– will be the most immersive dining experience offered aboard, with an ever-changing menu and a regionally inspired wine list to enable diners to
form meaningful connections with local cultures. Silver Moon’s .S.A.L.T. Lab – another new space in which guests will learn about local ingredients and
artisanal techniques, through insightful workshops, tastings, and demonstrations – completes the holistic approach to culinary exploration. Authenticity
will be top of the menu and themed experiences will adapt according to the region in which guests are sailing. Silver Moon sets sail in August 2020.

2020 FEATURED VOYAGES ABOARD SILVER MOON
DATE

DAYS

TO/FROM

FARES FROM

24 Aug

10

Barcelona to Lisbon

$6,400

12 Sep

11

Barcelona to Athens (Piraeus)

$8,600

30 Oct

09

Barcelona Roundtrip

$6,100

08 Nov

15

Barcelona to Fort Lauderdale

$6,400

Enjoy exclusive benefits when you book through your Virtuoso travel advisor.
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Moroccan oasis: The
pool at La Mamounia
in Marrakech.

On the Cover
A TASTE FOR TRAVEL: Ingredients

for our annual food-and-wine issue.
ILLUSTRATION BY ROB WILSON.

12

V I RT U O S O L I F E

JOSIE WITHERS

South Australia in a
glass at CRFT Wines.

North Sound, Virgin Gorda

NO SHOES. NO SHIRT.
5-STAR SERVICE.
Dive in to the true spirit of the Caribbean from
sunup to sundown. Choose from spectacular
resorts, cottages and villas, or deluxe sail
boats— each offering world-class, untucked
luxury that’ll exceed your expectations.

BVITOURISM.COM
Tortola | Virgin Gorda | Jost Van Dyke | Anegada | Cooper Island | Guana Island
Little Thatch | Necker Island | Norman Island | Peter Island | Saba Rock | Scrub Island
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Embracing cake culture
in one of Europe’s
sweetest spots.

(CHARLESTON) ANDREW CEBULKA, (RI0) LUIS GARCÍA, (SAIGON) LAURYN ISHAK
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Where the memories you make
last infinitely longer.

On Location at Montage Laguna Beach

Whether your plans call for a romantic retreat, a family adventure, or an urban escape, we invite
you to experience our collection of extraordinary destinations. From our seaside hideaway in
Laguna Beach to the charm of the South Carolina coast, Montage Hotels & Resorts provides the
perfect backdrop to create memories that can be cherished long after you return home.
For reservations, please contact your Virtuoso travel advisor.
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Editor’s Note

On the Menu

V

IRTUOSO RECENTLY PARTNERED

with market research firm YouGov to
conduct an extensive survey to find
out more about the Virtuoso traveler.
Your answers to questions about who you are,
what you like, and how you travel will help us
focus on delivering what’s important to you.
The bottom line? You’re pretty amazing, and
you think working with an advisor is too: You
rated your overall trip experience, peace of
mind, and level of personalization substantially higher than those who don’t work with
an advisor. One finding I particularly loved:
Travel magazines are your preferred source
of trip inspiration – which is exactly why your
advisor sends you Virtuoso Life.
You also ranked food as one of the most
important aspects of a leisure trip, listing it
only behind accommodations. That comes as
no surprise to us, as we often receive requests
for more dining tips, from restaurant recommendations to culinary tours. In fact, food
tourism has evolved from “That’s a thing?”
just a few years ago to become an integral
part of many itineraries, perhaps because it

combines cultural immersion, social interaction,
hands-on activities, historical backstories, and so
much more.
This annual food-andwine issue of Virtuoso Life
puts the world on a plate,
showcasing our favorite
food tours around the globe,
a region-by-region guide
to eating your way through
France, and an introduction
to some of South Australia’s
independent winemakers.
Of course, there’s plenty of great content
beyond wining and dining, including a fantastic sustainable-gift guide for globe-trotters of all types (I’ve already bookmarked
several items I want to buy), plus interviews
with fellow travelers on trips they’ve taken
and what they bring with them, and industry
insiders’ thoughts on the gift of travel. Enjoy!

FROM MY TRAVELS: Celebrity chef Nobu Matsuhisa gifted guests an autographed copy of his latest cookbook during a Crystal Cruises event held at
his eponymous restaurant in Melbourne’s Crown Towers hotel, and (inset)
Fairmont Austin’s turndown chocolates celebrate a Texas state of mind.
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(ELAINE SRNKA) KORENA BOLDING SINNETT

EDITORIAL DIRECTOR &
VICE PRESIDENT, CONTENT
esrnka@virtuoso.com

Where the waters of Skógafoss are delivered by nature and the
grapes of Champagne are delivered by your dedicated s o m m e li e r.
Intimate ships

Award-winning cuisine

Open bars & fine wines

All suite

E X T R AOR DINA RY WOR L DS

Contact your Vir tuoso travel advisor to begin your journey on the World’s Finest Ultra-Luxur y Resor t at Sea. Book today to take
advantage of Vir tuoso Voyages amenities including a dedicated onboard host, welcome reception and custom shore experience.
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Virtuoso® is the leading international travel agency network specializing in luxury and experiential travel. This by-invitation-only organization comprises more than 1,000 travel agency partners with 20,000 elite travel advisors in 50 countries throughout North America, Latin America, the Caribbean,
Europe, Asia-Pacific, Africa, and the Middle East. Drawing upon its preferred relationships with more than 1,800 of the world’s best hotels and resorts, cruise lines, airlines, tour companies, and premier destinations, the network provides its upscale clientele with exclusive amenities, rare experiences, and
privileged access. For a subscription, please call your Virtuoso travel advisor. All pricing and travel described herein are subject to change and availability, and restrictions may apply. Prices are per person, double occupancy, in U.S. dollars, and do not include taxes or other fees unless stated otherwise.
Publisher assumes no liability for the representations contained herein. Publisher assumes no responsibility for unsolicited art, photography, or manuscripts. Nothing may be reprinted in whole or in part without written consent of the publisher. For high-quality reprints, contact The YGS Group at 717/3991900 ext. 139; theygsgroup.com. EDITORIAL: editors@virtuoso.com. ADVERTISING: marketingproduction@virtuoso.com. VIRTUOSO HEADQUARTERS, VIRTUOSO LIFE CIRCULATION, AND POSTMASTER INQUIRIES: Virtuoso Life Circulation, Virtuoso, 777 Main Street, Suite 900, Fort Worth, TX 76102;
virtuoso.com. To stop receiving Virtuoso Life, contact your travel advisor or email help@virtuoso.com. California CST #2069091; TA #808 - Registered Iowa Travel Agency; Washington UBI #601554183. Registration as a seller of travel does not constitute approval by the state of California. Copyright © 2019
by Virtuoso, Ltd. All rights reserved. Within the United States, Virtuoso, the Globe Swirl Logo, Specialists in the Art of Travel, We Orchestrate Dreams, Virtuoso Voyages, Virtuoso Life, Journey to Global Citizenship, Return on Life, and Orchestrate Dreams are registered trademarks of Virtuoso, Ltd. Best of the
Best and Expect the World are trademarks of Virtuoso, Ltd. Virtuoso, Ltd. has a U.S. copyright registration for the Globe Swirl Logo, © 2000. Outside the U.S., these marks are the property of Virtuoso, Ltd., and the applicable marks are registered with numerous national trademark registries around the world.
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R E T R E AT W I T H P U R P O S E
Your journey begins now.

T H E R E T R E AT PAC K AG E

Enjoy $250 nightly resort credit at The Retreat, Miraval Arizona’s
exclusive, elegant space that transcends the traditional suite.
Discover a unique combination of privacy, community, and luxury
in a healing desert sanctuary. Create a life in balance, guided by
nurturing specialists. Mindful. Memorable. Miraval.
Valid for stays now through December 31, 2019.

Contact your travel advisor for more information
about our exclusive Retreat Package.
Part of the HYATT family
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Associate editor

Rob Wilson
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Dallas

Seattle

Cover

“All the World’s
a Feast,” page 99
THE REPORT: “Tokyo’s
a given for an expertly
made meal, and Kyoto
is well known for its
traditional teahouses,
but I was surprised
to learn that Osaka
is known as ‘Japan’s
Kitchen.’ The moniker
originally alluded to
the city’s status as a
rice-trade hub, and
now means it’s the
place to go for street
food and other contemporary cuisine.”

Writer

Lindsey Tramuta
Paris

ing the cover required
visual research and
recalling my own
travel experiences to
draw more than 100
images, which were
arranged and rearranged until 70 were
selected for the final
design. I’ve always
loved making complex
visual puzzles. To look
through the drawings
is to explore, discover,
and find magic –
much like traveling.”

“Oui, Merci,” page 110
THE REPORT: “Digging
into the nuances of
French regional cuisine
meant falling in love
all over again with the
country that has been
my home for nearly 13
years. Food is the gateway to understanding
France and its people.”

TOP 2019 DINING

TOP 2019 DINING

EXPERIENCE: “Bologna

EXPERIENCE: “The

may be known for its
pasta, but this summer a friend took me
to Cremeria Cavour
for gelato. We got in
line around 9:30 pm
and waited for an
hour just to get inside.
Thinking about those
two creamy scoops
(mascarpone with
melted chocolate and
pignoli cream with
toasted pine nuts) reminds me how much
I’d like some now.”

freshly reopened
Jules Verne restaurant
on the Eiffel Tower’s
second floor: Frédéric Anton’s cooking
(which has earned him
three Michelin stars
at Le Pré Catelan) is
exquisite, but it’s the
environment dreamed
up by architect Aline
Asmar d’Amman that
truly transports diners.”
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Photographer

Josie Withers
Adelaide

“Flights of Fancy,”
page 122
THE REPORT: “It was
exciting to shoot a
wide variety of local
producers, particularly Delinquente Wine
Co. in its recently
opened space, Oddio.
This inner-city winery/
event venue inside an
old church exemplifies
South Australia’s increasingly progressive
concepts and skilled
winemakers.”
TOP 2019 DINING
EXPERIENCE: “Earlier

this year I ate at Los
Angeles’ Botanica, a
seasonal restaurant
with a diverse menu
that emphasizes
fresh vegetables and
proteins. The local
and imported natural
wines were also on
point, my preference
being a pét-nat.”

TOP 2019 DINING
EXPERIENCE: “On our

first post-baby date
in Austin this summer, my husband and
I headed to Suerte,
where my jalapeño
margarita perfectly
washed down a red
prawn aguachile,
brisket tacos with
house-made masa,
and nearly two years
sans tequila.”

(LINDSEY TRAMUTA) JOANN PAI, (LARA HALLOCK) ROBERT STANZIONE

THE REPORT: “Creat-

Our fresh ﬂavors are best when shared.

DISCOVER AN ARTFUL PRESENTATION
of delicious farm-to-table cuisine.
EXPERIENCE THE “#1 RIVER CRUISE LINE”—AS VOTED BY READERS
IN THE TRAVEL + LEISURE 2019 WORLD’S BEST AWARDS.

Our tenured team of culinary visionaries has perfected our
artistic yet homegrown approach to ﬁne dining over the years.
Our culinary philosophy is ever evolving, designed to appeal
to the discerning palate of international travelers, with a
variety of traditional dishes as well as inspired contemporary
ﬂavors, healthy dining options and comfort cooking. Plus, on
select itineraries as part of our Connoisseur Collection, you
can discover the world of gourmet French cuisine and wine.

WORLD-CLASS CUISINE MADE FROM FRESH
INGREDIENTS, SOURCED FROM LOCAL DESTINATIONS.

WE’VE HONED
our craft
Bea Tollman, author of the acclaimed cookbook,
A Life in Food, is the inspiration behind many of
our meals. Her 60+ years of ﬁne-dining experience
and personal recipes, like Bea’s Cheesecake,
are staples on our menus.

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TO BOOK YOUR CRUISE ON THE
“ 1 RIVER CRUISE LINE” AND RECEIVE EXCLUSIVE VIRTUOSO VOYAGES AMENITIES.
#

The Virtuoso Life

Just Back
DOMINICAN REPUBLIC
Beaches are just the beginning.
Austin-based Virtuoso advisor Alicia
Doak recently made her first trip to the
Dominican Republic. The Corpus Christi,
Texas, native is drawn to seaside destinations. “Beautiful beaches, Caribbean
waters, and the warm sun are my happy
place,” she says. During her six-day
excursion on the southern coast of the island, Doak dined on fresh seafood, swam
in cenotes, and learned about the history
of Santo Domingo, the oldest established
European city in the Americas. Here are
her highlights and insights for savoring
every moment in the DR.

DE LA RENTA DECOR At Tortuga Bay Puntacana
Resort & Club, I stepped out of my door
and my toes were in the sand. There are
miles of pristine private beachfront with

manicured grounds. At check-in I was
welcomed like family, and I felt that way
throughout my stay in the roomy Oscar
de la Renta-designed villa.

ADVENTURE PARK Go to Scape Park in Cap
Cana, a nature theme park for all ages
with myriad outdoor adventures. There
I swam in the turquoise Hoyo Azul cenote
and zip-lined off a cliff and over a tree
canopy on a 12-line circuit.
BROTHER ACT I highly recommend a walking
tour of capital city Santo Domingo’s Colonial Zone. I had no idea, for instance, that
Bartholomew Columbus – Christopher’s
younger brother – founded the settlement
in 1496, originally naming it La Nueva Isabela after the queen of Spain.

Balmy air meets palmy beaches,
and (above) Doak (back row, second
from left) with her tour group.

RELAX LIKE A (GOLF) PRO Casa de Campo Resort
and Villas in La Romana, on the southern
side of the island, is truly a golfer’s paradise.
Guests have access to three Pete Dyedesigned courses, plus complimentary use
of golf carts. Other outdoor activities include
exploring Catalina Island, horseback riding,
and tennis. A 15-minute drive away is Altos
de Chavón, a must-see cultural center that’s
a replica of a sixteenth-century Mediterranean village. There we shopped in the
boutiques and took in the views from 300
feet above the Chavón River.
SEA FEAST Minitas Beach Club & Restaurant,
Casa de Campo’s flagship beachfront
restaurant, serves Mediterranean and Latin
American cuisine. Zucchini chips may not
sound special, but take my word for it: Minitas’ version is outstanding. For dessert, try
the roasted-coconut crème brûlée.
NOW’S THE TIME People in the Dominican
Republic are so welcoming, and the country
loves tourists. It got some bad press last
summer, but, after meeting with the tourism
board and many hotels, I feel confident that
the Dominican Republic is committed to
ensuring travelers’ safety. I always felt safe
there and would definitely go back.
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Travel Showdown
WHAT’S THE BEST TIME TO GET TO THE AIRPORT?
Two Virtuoso Life editors debate the question.
THE EARLY BIRD GETS THE US WEEKLY
My most frequent recurring
dream involves being late for
a flight – which is part of
the reason I’m perpetually
way too early to the airport. Flight departs
at 10:10 am? I’m the eager beaver clearing
security at 8:15.
It’s not only the dread of a missed plane
that motivates me. Airports have come a
long way since the days of TCBY and Burger
King wastelands. If I’ve finagled a lounge
pass, gratis snacks and Champagne await
just beyond the checkpoint. Otherwise, I leisurely squander my bonus time stocking up
on food and gossip magazines or shopping
for souvenirs. (Please! Give me an extra hour

at Heathrow or Zürich!) I recognize extreme
earliness is not for everyone, but if you’re
traveling with me, you can swan up to the
gate at the last minute: I’ve been saving you
a seat since before preboarding announcements were a whisper on the intercom.
– Marika Cain, managing editor

LEAVING (LAST MINUTE) ON A JET PLANE
Let me just preface this –
and jinx myself – by saying I
have missed two flights
in my life, both having
nothing to do with airport arrival time. I
have my doorstep-to-gate routine down to
an hour.

Here’s what stresses me out: Surrounding
myself with stressed-out people for longer
than necessary. Airports are weird places:
lines, tinny intercoms, TVs flashing cable
news chyrons, complainers, sleep-deprived
kids (I have one!). I don’t need to sit elbow to
elbow with a guy balancing an Egg McMuffin
on one knee while yakking into his phone so
I can juice up at a power port. One (ahem)
early-arriver colleague occasionally worries
for me, texting, “You here??”
Until more airports offer rain-forest walks
like Singapore’s Jewel Changi, I’ll take that
extra hour for another cup of coffee at home,
or to write and hide a note for my daughter to
find after I’ve disappeared for a week.
– Justin Paul, senior editor

The next culinary delight is closer than you think

Flanders, Belgium with its six beautifully preserved art cities
Antwerp, Bruges, Brussels, Ghent, Leuven and Mechelen and 129 Michelin star rated restaurants is closer than you think.
We are in the heart of Europe and less than 2 hours away from Amsterdam, London, Paris and Cologne.

Contact your Virtuoso Travel Advisor today

Virtuoso Reports

2020 Travel Forecast

I
Clockwise from left:
Travel professionals share tips during
speed-dating-style
appointments, a table
at the Destination
Showcase Dinner, and
Virtuoso’s Jessica and
Matthew Upchurch
present an award at
the gala dinner.
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N THE WORLD OF LUXURY TRAVEL,

Virtuoso Travel Week is all about what’s
new and noteworthy: hot hotels and
resorts, destinations on the rise, the
next crop of cruise ships and expedition itineraries, and exclusive experiences around
the globe (and beyond – 2020 is your year,
Virgin Galactic). In August, the world’s
largest luxury-travel conference, bringing
together leading travel industry professionals worldwide, brimmed with all the glitz
you’d expect: popping Champagne corks,
gem-studded Elvis impersonators, women
dressed as chandeliers – and that was just
the welcome reception. But the real highlight was the insider info shared during

nearly 280,000 speed-dating-style appointments between some 6,500 travel advisors
and representatives from the industry’s
top hotels, cruise lines, tour operators, and
tourism boards at Las Vegas’ Bellagio, Aria,
and Vdara hotels.
“People come back every year not just to
make connections, but because each connection creates something better than the sum
of its parts,” Virtuoso CEO Matthew D. Upchurch said at the opening ceremony. During
the week, fondly known as “travel summer
camp” among longtime attendees, participants catch up with peers and old friends,
make some new ones, and even post photos
in unintentionally matching outfits.

ROBERT STANZIONE

Elevate your vacation plans with insider info from the 31st annual Fashion Week of travel.

Experience
a Taste of Bordeaux
Enjoy a river cruise through France’s legendary wine capital, savoring the best of French culture,
wine and food – with a dash of Basque’s tantalizing gastronomic delights. Taste the many vintages
of Saint Émilion, Médoc and Sauternes celebrated vineyards.

VOTED BEST RIVER CRUISE LINE BY VIRTUOSO EIGHT YEARS IN A ROW
2012 | 2013 | 2014 | 2015 | 2016 | 2017 | 2018 | 2019

HIGHEST RATED SHIPS
BY BERLITZ

HIGHEST-QUALITY,
LOCALLY-SOURCED CUISINE

WORLD-CLASS
ONBOARD SERVICE

DORDOGNE RIVER, BORDEAUX, FRANCE

For More Information,
See Your Virtuoso Travel Advisor

THE HIGHEST RATED RIVER CRUISE SHIPS

Virtuoso Reports
Keynote speaker, boutique hotelier, and
New York Times best-selling author Chip
Conley spoke about the value of human interactions, characterizing Virtuoso as “high
team” in a high-tech world. Upchurch agreed:
“This ‘high team’ wraps around the world,
and the implications can actually be very
tangible,” he said. “Human-centric business
is an innovation in our time. It’s about replacing the need to ‘do everything’ with a skilled,
connected network of knowledge.” Virtuoso
advisors rely on that network to create seamless experiences with a personal touch, from
steering clean-eating Anglophiles to Taj 51
Buckingham Gate Suites and Residences’
vegan high tea to clueing adventure enthusiasts in to the paraglide-in option at Six
Senses Zighy Bay, Oman.
Virtuoso editors, too, packed their finest

and set out for Vegas to bring back intel and
share a glimpse into the future of luxury travel. Here, six takeaways from the 31st annual
Fashion Week of travel that have us ready to
hop a flight.

WHERE TO GO IN 2020
Amid all the destination buzz at Virtuoso
Travel Week, it was clear that travelers are
looking for specialty experiences and defining trip plans by personal interest. Colombia
stood out as Latin America’s next adventuretravel destination, with everything from
canoeing through mangroves (a highlight of
tour operator Luxury Gold’s ten-day Colombia trips, new for 2020) to hiking along the
Caño Cristales, a river known as the Liquid
Rainbow for its red, yellow, green, blue, and
black hues. India is a new favorite among

Snapping selfies with a Hotel Sacher Wien representative and (below, clockwise from top left)
Virtuoso’s Albert Herrera with performers at
the Hotels & Resorts Dinner, shoppers at Sarah
Jessica Parker’s SJP boutique event, representatives from Tourism Fiji, and Royal Caribbean
International’s Vicki Freed accepting an award.

VIRTUOSO WEEK
BY THE NUMBERS
1.4 million
Minutes spent sharing travel tips
and news during speed-dating-style
appointments

107
Countries represented by attendees

800
Slices of Sacher torte handed out by
Hotel Sacher Wien, where the torte
originated in 1832

1
Hotel group handing out
mezcal shots at 9 am meetings
(thank you, Grand Velas!)

16
Most pairs of shoes packed by a
Virtuoso Life staff member

40
Virtuoso VIPs who shoe shopped with
Sarah Jessica Parker at her SJP by
Sarah Jessica Parker boutique
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venues such as the Montréal Museum of Fine
Arts. Experts during Virtuoso Travel Week
also listed Uruguay as a top “now” destination thanks to favorable exchange rates, an
inclusion that aligns with its No. 1 slot in the
annual Virtuoso Hot 10, a ranking of countries with the largest percentage increases in
bookings among U.S. travelers.

WHAT’S GOOD IS GOLD

A very good morning: The Grand Velas team heads to appointments with mezcal carts.

wildlife watchers (it has the highest diversity of wildcat species of any country on the
planet), while travelers to Poland are going
beyond Warsaw and Krakow to dive into the
northeastern Masuria region’s 2,000 lakes.
Israel and England both show promise as
wine-making regions to watch, and Nepal

remains a haven for wellness: The Dwarika’s
Resort built a room entirely of crystals, designed to heal and detox. Those looking for
culture in Montréal should add the Golden
Square Mile to their list – the Victorian-era
neighborhood experiencing a resurgence is
rife with boutiques, restaurants, and cultural

“Sustainability has evolved from being a
side discussion to a main discussion,” said
Costas Christ, Virtuoso global strategist
for sustainability, during Virtuoso’s third
annual Sustainability Summit. It’s an increased priority for cruise lines, hotels,
and tour operators rolling out impressive
hybrid ships (including Hurtigruten’s new
expedition ship Roald Amundsen and its sister Fridtjof Nansen, expected to sail in May
2020) and community and eco-initiatives
around the world. Travelers rank sustainability as more important than ever as well,
according to a recent Virtuoso survey discussed at the event.

GASTRONOMIC WONDERS OF

FRANCE & SPAIN
Ittdulge tttt tt ttultttttttty jttuttttey tttttttt ptttttttt wttttldfttmttutt wttttett wtttttt gttuttmett fttttd tttttttttttt fttutt
ttttttttett fttmttutt ftttt ttttetttt gttttttttttttttmy. Stttttttttt
ttttgettttett Ptttttttt, Bttttdettux, Stttt Sebttttttttátt, ttttd
Mttdttttd ftttt tttt epttttuttetttt fttttd ttttd dttttttk ttttttttetttttty
lttke tttt ttttttett — tttt expettttetttte tttttttt ttltttt ttttttludett
tttttttttttttttt tttttttt
ettttettttttttl Fttetttttt ttttd Sptttttttttt tttttt tttttttttttttttttttttttttttt
tttty ttttttvelett wtttttttt ttttetttt ttttltt ttttttuld tttttt mtttttt!

FEATURED INCLUSIONS:
Ptttttttt Ctttty Tttutt wtttttt Wtttte & Ctteette Tttttttttttg
Pttttvtttte Bttttdettux Tttutt wtttttt Wtttte Tttttttttttgtt
Pttttvtttte Stttt Sebttttttttátt Tttptttt Tttutt
Mttdttttd Tttvetttttt & Mttttketttt Wttlkttttg Tttutt

Virtuoso Reports

TOP
TAKE-HOMES
Gifts from the week.
➊

➋

➌

➍

Clockwise from top: Virtuoso vice chair and sustainability ambassador Jessica Upchurch (center)
moderates a panel at the Under One Sky sustainability event; an alfresco white party in celebration
of cruising; making custom herbal scrubs with Six Senses in Virtuoso’s wellness zone.

➎
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flops in the Cinque Terre), and promoting
off-peak travel. It’s also about finding hidden gems – such as Tanzania’s 5,000-squaremile Ruaha National Park, less touristed
than the Serengeti and home to what’s likely
East Africa’s largest elephant concentration –
and visiting those places to support them.

➏

SERVICE GETS SPECIFIC
The niche-butler trend continues to grow:
“Guests of Raffles Maldives Meradhoo can
explore the area’s underwater realms on
guided diving and snorkeling excursions
with the resort’s resident marine butler –
yes, that’s a thing,” says Virtuoso Traveler senior editor Joel Centano. In Texas, the Four
Seasons Hotel Austin’s bath butler helps
guests make custom bath bombs, and the
tartan butler at Edinburgh’s Balmoral hotel
will help guests trace their Scottish lineage

➐

1. Globus handmade bracelet.
2. Umaid Bhawan Palace scarf. 3. East
West Planners Singapore porcelain
spoon. 4. Gleneagles Scotland playing
cards. 5. American Airlines socks.
6. Fragonard bag from Chèvre d’Or.
7. ME to WE Education Rafiki Bracelet.

(PRODUCTS) CHRIS PLAVIDAL, STYLING BY HEIDI ADAMS

At Under One Sky, a panel discussion
led by Virtuoso vice chair and sustainability ambassador Jessica Upchurch, filmmaker
and socio-environmental advocate Céline
Cousteau emphasized the importance of
telling the stories of the places and communities travelers come in contact with to help
spread awareness and engage others. Laura
Turner Seydel, co-owner of Ted Turner
Reserves, joined to discuss her father’s conservation work around the world, his rewilding of more than a million acres of former
ranchland, and his founding of the Captain
Planet Foundation, supporting youth environmental education. And at a roundtable
summit, experts on overtourism shared essential strategies for mitigating its effects,
including empowering locals, creating visitor codes of conduct (hint: no more sitting
on Rome’s Spanish Steps or hiking in flip-

and create custom kilts, while onboard Virgin Voyages’ Scarlet Lady (sailing the Caribbean next April), Mega RockStar suites
come with their own glam squads.

POP-UPS APLENTY
Restaurants, boutiques, and bars are taking
up temporary residence in hotels. Sip daiquiris at the Mandarin Oriental, Barcelona
outpost of Havana’s famed La Bodeguita
del Medio (a Hemingway favorite), which
pops up in November, or admire fashion
and artworks at Faena Hotel Miami Beach
during the first week of December, coinciding with Art Basel Miami Beach. Four
Seasons’ invite-only “pop-downs” aim for
the inverse, taking hotel parties into unexpected places, such as a culinary art event
DJed by Mark Ronson in a vacant Hong Kong
retail space.

country’s first acoustic manta-ray-tagging
project, while in South Africa, the African
Pangolin Working Group partners with andBeyond Phinda Private Game Reserve and
Tswalu Kalahari Reserve to give visitors the
chance to help protect endangered pangolins, the most trafficked animal in the world.
Increasingly, hotels also claim resident
mascots, including a staff member’s 3-yearold French bulldog, Wrench, at The Douglas,
Autograph Collection in Vancouver, British
Columbia; a Bernese mountain dog named
Kitty at The St. Regis Aspen Resort; and
Ashford Castle’s Cronan and Garvan – two
huge, lovable Irish wolfhounds who, naturally, have their own Instagram account: @
ashford_wolfhounds. And resident animals
aren’t limited to dogs: A miniature horse
named Cupcake joins guests for cocktail
hour at Salamander Resort & Spa in Middleburg, Virginia.

ANIMAL INSTINCTS
From wildlife conservation to dogs of Instagram, animals are in this year. Kokomo
Private Island Fiji recently launched the

A TASTE FOR PLACE
Travelers continue to crave hyperlocal culinary experiences, from real ants garnish-

Back in black: Virtuoso’s David Kolner and Terrie
Hansen onstage during the Gala Awards Dinner.

ing craft cocktails (find them at The
Langham, Sydney) to street-food tours in
less-explored corners of Vietnam (through
the new Anantara Quy Nhon Villas).
In Ecuador, tour operator Luxury Gold and
nonprofit ME to WE have partnered to take
guests behind the scenes at a local chocolate operation, while at Portugal’s Vila
Monte Farm House, guests can harvest
their own oysters with local fisherfolk
before dinner.

EUROPE & BRITAIN, NORTH & SOUTH AMERICA, INDIA & ASIA, AFRICA, AUSTRALIA & NEW ZEALAND

PASSPORT

PLACES
TRENDS
CULTURE
& STYLE

More than 99
bottles of booze
on the wall:
Sazerac Rye and
other spirits made
by the company.

CLAIRE BANGSER

This Calls for a Whiskey
Like many good tales, the story of The Sazerac House starts with a still – a two-story, 500-gallon copper beauty that turns out a barrel of rye a day. Located at the
edge of the French Quarter, the whiskey maker’s new headquarters occupies a historic building, where visitors can celebrate New Orleans’ spirited past with tours,
complimentary tastings, and exhibits about the Big Easy’s famed barkeeps and cocktails. Learn to make classics, such as the Sazerac, a souped-up old-fashioned
that’s as in your face as the city itself: bold (2 ounces of rye whiskey – plus an extra ½ ounce, because it’s NOLA), mischievous (an absinthe-washed glass), with
a style all its own (angostura and Peychaud’s bitters muddled with a sugar cube). Check the house’s calendar for daily classes presented by local bartenders and
drink historians. Three for the holidays: whiskey pairings with chocolate (November 19) and cheese (December 7), and Creole holiday cocktails, such as brandy
milk punch and cherry bounce (December 12) – drinks included, of course. 101 Magazine Street; sazerachouse.com.

PASSPORT IS REPORTED BY: Michael Frank, Elaine Glusac, and Bethanne Patrick

N OV E M B E R | D EC E M B E R 2 0 1 9
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Passport
FOOD & SPIRITS

Indian Craft
Curry favor with friends on chilly fall nights.

rice dessert godshe. 429 Greenwich
Street; paisleyrestaurantnyc.com.

LONDON Harrods’ famed food hall,
180 years old and fresh from a
remodel, has added its first Indian
restaurant, Kama by Vineet, from
Michelin-starred chef Vineet
Bhatia. The 26-seat restaurant
encourages sharing refined comfort foods, such as pistachio lamb
chops, coconut-chile sea bass, and
the signature thali, a crowd-pleasing
mix of mains and sides. 87-135
Brompton Road; harrods.com.

WASHINGTON, D.C. Brass and wood
fretwork, gilded wallpaper, and a
mirror-covered private dining
room set the scene for Punjab
Grill’s maharaja-inspired feasts
in Penn Quarter. Punjab native
Jaspratap Bindra concocts a refined
butter chicken, serves burrata with
veggies and truffles, and puts caviar
on the shareable menus. 427 11th
Street NW; punjabgrilldc.com.

NASHVILLE For her fourth restaurant, Chaatable, in trendy Sylvan
Heights, Maneet Chauhan embraces nostalgia for her native
India, from its style – vintage
Bollywood posters and a wall of
more than 5,000 bangles – to
its chaat (street food). Her versions of chaat include pau bhaji,
a vegetarian curry on a buttered
bun; green lentil and mango salad;
spiced potato fritters; and succulent lamb kebabs. 345 40th Avenue;
chaatablenashville.com.
NEW YORK CITY Eric McCarthy, who
earned a Michelin star at the NYC
Indian fine-dining restaurant
Tulsi, will open Paisley this fall in
Tribeca. The food of McCarthy’s
west Indian home state of Goa, once
colonized by the Portuguese, enters
the spotlight, presenting the chef’s
version of tangy sorpotel pork stew,
vindaloo curry, and the coconut
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➋
➊

TORONTO Prior to opening Goa
Indian Farm Kitchen, restaurateur Hemant Bhagwani spent six
months living in Goa. The new restaurant, where chic hippie photos
meet crystal chandeliers, serves
seafood coconut curry and other
coastal dishes, and includes plenty
of gluten-free and vegan options.
2901 Bayview Avenue; goatoronto.ca.

➌

1-2. Kama by Vineet’s chef Vineet Bhatia
and his kama thali (banana-leaf-wrapped
sea bass, lamb seekh, butter chicken,
and more). 3. Goa Indian Farm Kitchen’s
xacutti lamb chops. 4. Superkhana’s naan
with hummus and accompaniments.
5. Chaatable’s lamb-and-yellow-lentil shammi
kebabs. 6. The ornate look of Punjab Grill.

➏

➍

➎

3) DANIEL CHRITOPHER PHOTOGRAPHY

CHICAGO The playful Superkhana
International takes license with
traditional Indian cuisine, serving pork belly vindaloo, butter
chicken “supreme,” and a naan
calzone stuffed with chicken and
cheese. Cocktails also get in on
the fun – raise a glass to gheewashed bourbon old-fashioneds –
and sparkling wines star as bright
matches to the “Indian-ish”
food. 3059 W. Diversey Avenue;
superkhanachicago.com.

GEAR UP

CLEARED FOR CUSTOMS
The pleasures of personal planks.
Ski beauty is more than skin deep: What’s beneath eye-catching graphics helps determine how skiers carve, ﬂoat, and schuss down slopes.
Custom ski makers dial in the three P’s – personality, preference, and place – for peak days on the mountain.

➊

➋

Iﬁﬁ2006ﬁﬁWagner Custom Skis ﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁhﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁgﬁﬁﬁgﬁﬁﬁﬁﬁﬁﬁﬁﬁgﬁﬁﬁﬁﬁkﬁﬁﬁﬁ’ﬁmﬁﬁﬁﬁﬁﬁﬁqﬁﬁﬁﬁﬁﬁﬁmﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁwhﬁﬁhﬁhﬁﬁﬁ
ﬁﬁﬁﬁﬁﬁbﬁﬁﬁmﬁﬁﬁﬁmmﬁﬁﬁpﬁﬁﬁﬁﬁﬁﬁﬁwﬁﬁhﬁﬁﬁﬁﬁﬁmﬁbﬁﬁﬁﬁﬁ.ﬁBﬁﬁﬁﬁﬁﬁﬁﬁﬁhﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁTﬁllﬁﬁﬁﬁﬁ’ﬁﬁ
Chﬁﬁﬁﬁ4ﬁﬁﬁhﬁﬁRﬁﬁkﬁﬁﬁ-ﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁmpﬁﬁﬁﬁﬁﬁﬁﬁhﬁﬁ
mﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁlﬁﬁbﬁﬁpﬁkﬁﬁbﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ.ﬁFrom
$1,750; wagnerskis.com.

1.

Cﬁﬁﬁﬁmﬁﬁﬁmpﬁﬁﬁﬁﬁﬁbﬁﬁlﬁﬁﬁkﬁﬁﬁﬁﬁﬁﬂﬁﬁxﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁlﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ120-pﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ-ﬁﬁﬁﬁﬁﬁghﬁﬁwﬁmﬁﬁﬁﬁﬁﬁﬁﬁﬁ190-pﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ-ﬁﬁﬁﬁ-ﬁﬁghﬁﬁ
mﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁmﬁﬁﬁﬁﬁﬁﬁ-ﬁhﬁ-ﬁﬁﬁkﬁmﬁﬁﬁlﬁ.ﬁ

2.

➌
Bﬁﬁﬁﬁﬁ’ﬁﬁParlor
Parlor Skisﬁplﬁﬁﬁﬁﬁﬁmphﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁkﬁﬁﬁﬁﬁﬁﬁlﬁﬁﬁﬁﬁ:ﬁMﬁﬁbﬁﬁﬁhﬁ’ﬁﬁlﬁghﬁwﬁﬁghﬁﬁbﬁﬁﬁ
ﬁhﬁﬁgﬁﬁﬁﬁwﬁﬁﬁﬁﬁﬁﬁﬁggﬁﬁﬁﬁﬁﬁﬁlﬁﬁﬁﬁﬁhﬁﬁﬁﬁﬁﬁ.ﬁ
VﬁﬁﬁﬁﬁPﬁﬁlﬁﬁ’ﬁﬁEﬁﬁﬁﬁCﬁmbﬁﬁﬁgﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ
pﬁﬁﬁﬁwﬁllﬁhﬁlpﬁbﬁﬁlﬁﬁﬁkﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁpﬁﬁﬁ.ﬁFrom
$1,475; parlorskis.com.
HﬁlﬁﬁﬁgﬁﬁﬁlﬁﬁﬁﬁﬁﬁﬁﬁhﬁﬁﬁﬁﬁﬁpﬁﬁﬁﬁﬁAﬁpﬁﬁ’ﬁﬁ
HﬁghlﬁﬁﬁﬁﬁBﬁwlﬁﬁﬁmﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁlﬁﬁ
ﬁhﬁﬁﬁﬁﬁﬁlﬁﬁgﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁAjﬁxﬁgﬁﬁﬁmﬁﬁﬁ.ﬁSﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ
1998ﬁﬁﬁﬁﬁhﬁﬁwﬁﬁlﬁ’ﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁmﬁﬁkﬁﬁﬁﬁmpﬁﬁﬁﬁﬁ
JﬁﬁkﬁﬁﬁﬁﬁWﬁﬁmﬁﬁg’ﬁﬁIgneous Skis & Snowboardsﬁﬁﬁﬁllﬁﬁﬁﬁwﬁﬁﬁﬁﬁmﬁwhﬁﬁﬁﬁﬁﬁﬁﬁﬁkﬁﬁﬁﬁﬁﬁhﬁﬁ

3.

➍
ﬁpﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁﬁﬁﬁwhﬁ.ﬁThﬁﬁﬁﬁﬁﬁlﬁﬁﬁﬁﬁﬁﬁﬁﬁmﬁﬁﬁﬁﬁﬁhﬁﬁmﬁﬁﬁﬁ
bﬁﬁﬁﬁﬁﬁﬁlﬁﬁﬁﬁﬁhﬁgh-pﬁﬁﬁﬁﬁmﬁﬁgﬁbﬁﬁkﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁkﬁﬁﬁﬁﬁﬁﬁlﬁblﬁ.ﬁFrom $1,700; igneousskis.com.
CﬁﬁﬁﬁﬁﬁﬁBﬁﬁﬁﬁﬁﬁCﬁlﬁﬁﬁﬁﬁ’ﬁﬁRomp ﬁkﬁﬁﬁ
bﬁﬁﬁgﬁmﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁgﬁﬁﬁpﬁbﬁlﬁﬁﬁﬁﬁﬁﬁﬁhﬁﬁ
pﬁwﬁﬁﬁﬁmﬁﬁkﬁﬁﬁﬁwﬁﬁhﬁﬁﬁﬁﬁﬁﬁﬁgﬁbﬁﬁkﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁﬁﬁﬁﬁ.ﬁFﬁﬁﬁﬁﬁﬁgﬁbﬁﬁﬁhﬁﬁﬁﬁCﬁlﬁbﬁﬁﬁﬁﬁMﬁﬁgﬁﬁﬁ
Wﬁﬁﬁbﬁﬁgﬁﬁmplﬁﬁﬁﬁﬁﬁﬁbﬁﬁﬁﬁﬁﬁ-ﬁﬁmpﬁﬁﬁﬁgﬁlﬁﬁﬁﬁﬁ
ﬁﬁﬁwﬁﬁﬁﬁﬁﬁﬁﬁbﬁﬁﬁﬁﬁbﬁﬁﬁﬁﬁﬁﬁﬁﬁhﬁpﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ
ﬁhﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁgﬁﬁﬁmﬁﬁﬁﬁwﬁﬁhﬁﬁﬁﬁﬁhﬁﬁhﬁﬁﬁﬁ
ﬁﬁﬁmﬁﬁﬁl.ﬁFrom $1,000; rompskis.com.

4.
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ART & CULTURE

DA VINCI,
DECODED
The Mona Lisa will remain
at its post as the Louvre
pays homage to da Vinci
on the 500th anniversary
of his death. Ten years
in the making, Leonardo
da Vinci exhibits the
museum’s ten da Vinci
paintings, plus additional
artworks, manuscripts,
and sculptures on loan,
through February 24,
2020. Masterworks such
as The Virgin of the Rocks
and Saint John the Baptist
made the cut, along with
da Vinci drawings and an
array of studies in paint
and clay that illustrate
the artist’s self-described
“science of painting”
approach to bringing subjects to life. louvre.fr.

Light the Way
Claude Monet captured ephemeral light on subjects across Europe, from his gardens in
Giverny, France, to Venetian palazzos. On view at the Denver Art Museum through February
2, 2020, Claude Monet: The Truth of Nature comprises 125 of the artist’s most admired paintings. After closing, the largest Monet exhibit in 20 years travels to the co-curating Museum
Barberini in Potsdam, Germany (February 22 through June 1, 2020). denverartmuseum.org.

Monet’s Giverny gardens
inspired The Water-Lily Pond.

United Airlines will launch new nonstop flights between Newark and Cape Town in December. That makes it the only North American carrier
to cut the customary pit stop en route to South Africa, shaving at least four hours off the trip.

ALWAYS IN FASHION

Style central: The
Mall Sanremo.
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Turning heads on the Italian Riviera just got a little less expensive:
A spinoff of the popular Mall Firenze
luxury outlet, the new Mall Sanremo
offers big discounts on items from
designers such as Balenciaga, Dolce
& Gabbana, Giorgio Armani, Gucci,
and Versace. Located in Sanremo, on
northwest Italy’s Ligurian coast, the
mall is about an hour from Monaco
and Nice via shuttle. Virtuoso advisors
can line up perks for travelers, such
as a drink in the welcome lounge,
priority access to the tax refund desk,
exclusive discounts, and more.
sanremo.themall.it.

The reusable, shock-resistant polypropylene
Transbottle wine carrier is lightweight, lockable, and airline compliant. Travelers in Napa
and Sonoma counties can also have Uber
deliver one to their hotel. One- to six-bottle
carriers, $75 to $170; transbottleusa.com.

(THE WATER-LILY POND) PRIVATE COLLECTION

Party Pack

GOODS TO GO

The World’s Most Awarded Safari Company.

A safari is unlike any other
experience and Micato Safaris is
unlike any other company: For every
safari sold, we send a child to school.

2018 VIRTUOSO

®

®

Most Engaged
Community Partner

WINNER

Passport

PERSON OF INTEREST

John Coykendall
Master Gardener, Artist
For 20 years, John Coykendall has overseen
Blackberry Farm’s gardens in the Great Smoky
Mountains outside Walland, Tennessee. The
76-year-old, classically trained artist has traveled the world, sketchbook in hand, to collect
heirloom seeds, with a particular interest in the
farming traditions of southeastern Louisiana’s
Washington Parish.
WHAT YOU’RE LOOKING FORWARD TO THIS
WINTER: Sitting by the farm’s wood-burning
stove on a cold day, shelling seeds.
PAIRS OF DENIM OVERALLS IN YOUR CLOSET:

Oh, probably about 30.
SEEDS IN YOUR LIBRARY: Somewhere over 700.
THE OLDEST SEED IN YOUR COLLECTION: Runner

beans. They date back to the days of the Aztecs.
IF YOU COULD TELL ONE SEED’S STORY TO THE
WORLD, IT’D BE: “The Unknown Pea of Washington

Parish, Louisiana” – I searched for it for 30 years.
A PLANT YOU’LL NEVER TIRE OF SKETCHING:

Garlic. I love the colors and shapes of the cloves.
FAVORITE FRUIT OR VEGETABLE TO HARVEST
ON THE FARM: Our heirloom tomatoes – I love
the old varieties’ many flavors. It’s wonderful
sharing them with guests, especially on tomatotasting days in August.
… AND THE ONE THING YOU’D HOARD ALL FOR
YOURSELF: Summer savory – it brings a great

accent to bean dishes.

SERVE US: Green beans and new potatoes with slab
bacon or saddling meat from the smokehouse.
AROUND WALLAND, MOONSHINERS ARE MORE
LIKELY TO REVEAL THEIR STILL’S LOCATION
THAN FORAGERS ARE TO GIVE UP: Their spots

for ramps or ginseng.
THE FARMERS’ ALMANAC: DIVINING ROD OR

Preserving Our Roots: My Journey to Save Seeds and Stories, Coykendall’s
book on the traditions, tall tales, and recipes gleaned from his annual visits
to Washington Parish since 1973, comes out in November.
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ASTROLOGY FOR PLANTS IN TODAY’S CLIMATE?

Trustworthy rod. I’ve had good luck with it over
the years, even with the changes.

(JOHN COYKENDALL) KORENA BOLDING SINNETT

FOR A TASTE OF TRUE APPALACHIA, YOU’D

EXPLORING

CHARTING A DELECTABLE NEW COURSE FOR DINING
A team of world-class celebrity chefs is inspiring exciting new dining experiences on our fleet from Pan-Asian flavors of Tamarind to luxurious dining at Pinnacle Grill.
Onshore, enjoy exceptional optional culinary excursions, in partnership with FOOD & WINE, that combine food, wine and culture.

7-Day Alaskan Inside Passage

12-Day Mediterranean Empires

Roundtrip Vancouver
Koningsdam | May 2, 2020
Taxes, fees and port expenses additional at $205

Roundtrip Venice
Zuiderdam | May 15, 2020
Taxes, fees and port expenses additional at $195

Up to $50 onboard spending money per stateroom plus
Pinnacle Grill and Canaletto dinner for verandah and suite guests

Up to $50 onboard spending money per stateroom plus
Pinnacle Grill and Canaletto dinner for verandah and suite guests

OCEAN VIEW FROM

OCEAN VIEW FROM

1,499

$

2,129

$

CONTACT YOUR VIRTUOSO
TRAVEL ADVISOR TO BOOK TODAY

Terms & Conditions: Fares are based on Promo LG. Featured fares are per person based on double occupancy, cruise or Land+Sea Journeys only. Fares are in U.S. dollars. All savings amounts are included in the fares
shown. Taxes, Fees & Port Expenses are additional and range from $195 to $205. Subject to availability. For more information about our stateroom categories and suite descriptions, to view deck plans and for full terms
and conditions applicable to your cruise, please refer to hollandamerica.com or the appropriate Holland America Line brochure. Offers have limited space, and may be modified or withdrawn without prior notice. Other
restrictions may apply. Ships’ Registry: The Netherlands.
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CARRY-ON COMPANIONS
Miss Adele (“Miss Adele Amidst the
Corsets”) or to pen a modern parable (“Two Men Arrive in a Village”)?
Smith’s fascination with nearly
everything she encounters leads to
real versatility in style and subject in
her first short-story collection,
so that even when a piece falters
(“Just Right”), readers can trust
that an intriguing read awaits with
a turn of the page.

 FIND ME BY ANDRÉ ACIMAN
(Farrar, Straus and Giroux, $27) The
sequel to Call Me by Your Name revolves around Samuel Perlman, the
father of the first novel’s protagonist, Elio. Ten years after the young
Elio’s summer affair with Oliver
(Samuel’s research assistant),
Elio is now an acclaimed pianist in
Rome with a serious lover. Oliver is
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a married college professor. When
Samuel takes a train to visit his son,
he falls into his own love affair, one
that troubles Elio, whose mother
has died. Meanwhile, Oliver’s
marriage has also died, and he
returns to Europe in search of Elio.
Fans of Aciman’s 2007 novel and
its Oscar-winning film adaptation
know that while these events

sound straightforward, the author’s
compassion for his characters
and respect for all varieties of love
make his fiction irresistible.
 GRAND UNION BY ZADIE SMITH
(Penguin Press, $27) Who better
than the fresh-voiced and opinionated Smith to get inside the
bewigged head of aging drag queen

 ALL THIS COULD BE YOURS BY
JAMI ATTENBERG (Houghton Mifflin Harcourt, $26) What happens
when the people who raised you are
not merely dysfunctional, but criminals on the run from their past?
Jami Attenberg, whose All Grown Up
and The Middlesteins also lifted the
curtain on family shame, shows how
difficult life has been for Alex and
Gary, twins whose parents, Victor
and Barbra, suddenly retired and relocated from the Northeast to New
Orleans. When Victor has a stroke,
Alex hurries to be with her parents;
Gary remains in California, where his
wife, Twyla, shoplifts scores of drugstore lipsticks. Meanwhile, Barbra
obsesses about steps on her fitness
tracker. All This Could Be Yours is an
unusual, seamless novel with deep
wisdom about redemption.

(PHOTOGRAPHY) CHRIS PLAVIDAL, (STYLING) HEIDI ADAMS

 THE REVISIONARIES BY A.R.
MOXON (Melville House, $28)
Father Julius’ running shoes and
denim clerical robes provide just
enough cover in an underserved
corner of a Tennessee city for his
parishioners to overlook his cloudy
past. But when a nearby mental institution releases its patients and a
local cult frightens his motley flock,
Father Julius needs to find some answers for his deeds. Describing this
enormous, serious, yet somehow
also whipped-to-a-froth novel is as
slippery as one character’s sardine
canning. It’s about theology, urban
planning, social services, gang violence, and so much more. Pick it up
now and say you read Moxon before
he became the next Tom Robbins.

A DV E R T I S E M E N T

CALIFORNIA
TASTEBLAZERS
WELCOME TO THE LAND OF
CULINARY ADVENTURE, WHERE
EPIC NATURAL BOUNTY MEETS WILD
EXPERIMENTATION. MEET SOME OF
CALIFORNIA’S FEARLESS PIONEERS
WHO HAVE DARED TO ACCOMPLISH
THEIR BIG, DELICIOUS DREAMS.

You already know the prestigious Michelin brand and the power of its coveted
ratings. But we bet you didn’t know that California is the only place in the world
with its own state-wide Michelin guide featuring 657 restaurants across 12
diverse regions. In the Golden State, that iconic little red book represents more
than white tablecloths and old-fashioned cooking techniques. Our chefs earn
Michelin stars with a fearless attitude and an unstoppable thirst for creativity.
They’re not traditionalists—they’re California Tasteblazers.
Our culinary culture is deeply rooted in our agricultural legacy. We don’t just
create produce-focused menus—we invented the entire farm-to-fork lifestyle.
Our year-round variety makes us freshness freaks, but we’re equally as inspired
by merging cultures and blurring culinary lines to create new experiences.
Want to taste for yourself? Try one of the 90 Michelin-starred restaurants from
San Diego to San Francisco to Sacramento and everywhere in between. We’re
confident you’ll find a restaurant in nearly every corner of the Golden State to
feed your appetite for adventure.

LOS ANGELES
BOASTING 24 MICHELIN STARS AND 65 BIB
GOURMAND AWARDS, L.A.’S COLLECTION OF
DIVERSE RESTAURANTS DRAW ON A RICH
HERITAGE AND TRADITION. ITS CULINARY
SCENE IS INFUSED BY ITS IMMIGRANT CULTURE
INTERPRETED BY A NEW GENERATION OF
CHEFS MAKING IT A TOP FOODIE DESTINATION.
NIKI NAKAYAMA, CAROLE LIDA-NAKAYAMA—N/NAKA

NIKI NAKAYAMA
N/NAKA—CHEF/OWNER

For Niki Nakayama, the art of cooking all comes down to
feeling the instincts guiding her path and providing the
driving force behind her creations. n/naka, named one of the
World’s Best Restaurants by Food & Wine and Travel + Leisure,
showcases modern kaiseki with a California twist—artfully
curated and exquisite dishes in a progression designed to
reflect the mood of season, time, and place. For Nakayama,
the kaiseki philosophy allows her to show a deep appreciation
for the beauty of nature, with the purpose of “highlighting
natural flavors, presenting them in their purest way without
over-complication, and serving them how they were meant
to be in their peak season.” Sous chef Carole Lida-Nakayama
is a key player at n/naka, both a creative collaborator and a
technician who makes sure the vision is realized on every plate.
Their partnership has solidified both inside and outside of the
kitchen, as they married last August.

AITOR ZABALA
SOMNI—EXECUTIVE CHEF

Everything about Aitor Zabala’s Somni defies convention and
toys with expectations. There are no servers and no traditional
dining room. Instead, the chefs prepare and present each
night’s tasting menu to 10 lucky diners who sit in a semi-circle
around the kitchen in a theater-like setting. Somni, which
means “dream” in Catalan, holds two Michelin stars and is a
collaboration between Barcelona-born Zabala and famed chef/
humanitarian José Andres. Both are veterans of El Bulli, the
Spanish molecular gastronomy temple once considered the
greatest restaurant in the world. Los Angeles magazine said
that a meal at Somni is “nothing short of mind-altering,” and
indeed, Zabala’s 20+ course menus feature surprising takes on
everything from tomato-rubbed toast (made with meringue
instead of bread) and a curry dish crafted from pig tails.

AITOR ZABALA—SOMNI
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CANDACE NELSON
PIZZANA—CO-FOUNDER/PASTRY CHEF

Candace Nelson is known for co-founding
Sprinkles, the world’s first cupcake bakery,
and most recently, Pizzana, a Michelin Bib
Gourmand Neo-Neapolitan pizzeria with two
locations in Los Angeles. Nelson’s signature
dishes, such as chocolate olive oil cake and
salted caramel panna cotta, find their roots
in Italian flavors and ingredients and marry
simplicity with flawless execution. Nelson is an
executive producer and judge for the Netflix
baking show “Sugar Rush” and the host of
“Live to Eat,” a food-focused podcast on the
Dear Media network.
VESPERTINE

MICHAEL CIMARUSTI—PROVIDENCE

CANDACE NELSON—PIZZANA

MICHAEL CIMARUSTI

JORDAN KAHN

PROVIDENCE—EXECUTIVE CHEF/OWNER

VESPERTINE

Sustainability and innovation converge on every
plate that Michael Cimarusti serves throughout
his four Los Angeles County restaurants.
“Seafood has inspired me in a personal way
from the very start,” Cimarusti says. “It is my
duty to staunchly support its conservation and
best practices.” Cimarusti, winner of the 2019
James Beard Best Chef: West award, holds two
Michelin stars for his acclaimed first restaurant,
Providence, a bastion of Los Angeles fine dining
for over a decade. Connie and Ted’s, located
in West Hollywood, is a playful homage to the
New England seafood culture he learned while
fishing with his grandfather and cooking with
his grandmother. His refined technique is also
on display at Best Girl at Ace Hotel Downtown
Los Angeles and at Il Pesce Cucina, a fishforward restaurant concept at Eataly L.A.

Don’t expect comfort food at Jordan Kahn’s
celebrated Culver City restaurant, Vespertine.
In fact, don’t expect any comfort at all. Instead,
prepare to be disoriented, challenged, provoked,
and ultimately delighted by the artistic creations
before you. The two-star Michelin chef stirs
the intellect and imagination while embracing
abstract expressionist ideals. Kahn trained
alongside some serious culinary superstars—
Thomas Keller, Grant Achatz—bringing a
unique vision to every aspect of the dining
experience. In fact, the venue itself is part of the
appeal: Time magazine called Vespertine “one of
the world’s greatest places,” and the restaurant
was awarded Atmosphere of the Year in 2019 for
the inaugural World Restaurant Awards.

A DV E R T I S E M E N T

NOTABLE NAPA VALLEY CHEFS
FROM ARTISTIC MULTI-COURSE JAPANESE MENUS TO STRAIGHT-FROM-THE-FARM DISHES,
THE EASY ACCESS TO CALIFORNIA ABUNDANCE FUELS THESE TASTEBLAZERS TO REINVENT
THE CULINARY EXPERIENCE.
KENJI MIYAISHI KENZO
The best spot in the 27-seat Michelin-starred Kenzo is right
at the counter, where guests can watch Kenji Miyaishi and
his team of chefs prepare intricate, innovative dishes that
fuse seasonal delicacies from Japan with those of California.
Miyashi uses ingredients flown in daily from Japan’s Tsukiji
Market, the world’s most acclaimed fresh market, and
every artistic course is meant to pair harmoniously with
a selection of eclectic wines and sakes—including Kenzo
Estate’s full Napa Valley wine collection.

PHIL MORATIN ANGÈLE RESTAURANT AND BAR

KENJI MIYAISHI—KENZO

PHIL MORATIN—ANGÈLE RESTAURANT AND BAR

Incredible weather is a California perk that chef Phil
Moratin takes full advantage of at Angèle. Diners not
only get to taste the year-round, farm-fresh produce in
his flavorful dishes, they get to enjoy their meal al fresco
regardless of the season. Moratin—who honed his craft at
Etoile, Terra, Bouchon, and Ad Hoc—explores the bounty
of Northern California through the lens of French country
cuisine. Snag a table on the outdoor patio and savor
Moratin’s California-influenced bistro fare with a glass
from the extensive wine and spirits program.

STEPHEN BARBER
FARMSTEAD AT LONG MEADOW RANCH

STEPHEN BARBER—
FARMSTEAD AT LONG MEADOW RANCH

Glance at the bottom of the Farmstead menu to see
which specific local peppers, tomatoes, and other fruits
and vegetables chef Stephen Barber uses to concoct his
seasonal dishes. This easy access to California abundance—
including the grass-fed beef, eggs, organic produce, and
olive oils from Long Meadow Ranch and other local
artisanal producers—fuels Barber’s fearless ingredientdriven approach, which earned him a Bib Gourmand
Michelin rating.

CULINARY STANDOUTS
THESE CENTRAL COAST VISIONARIES DRAW
MENU INSPIRATION FROM UNEXPECTED
PLACES: DIVERSE CULTURES, VISUAL ARTS,
AND AN ORGANIC GARDEN.

GREG ARNOLD MESA VERDE
As a lifelong painter and musician, chef Greg Arnold’s creative
background heavily influences his cooking at Mesa Verde,
where every vibrantly colored dish is a visual masterpiece.
Arnold creates plant-based meals that any meat lover would
appreciate for their flavorful taste and artistic plating style,
which is inspired by everything from Japanese photography to
the Grateful Dead. He earned a Bib Gourmand award for his
unique take on vegan dishes, which are created using produce
harvested from local farms.

GREG ARNOLD—MESA VERDE

MATT JOHNSON
THE STONEHOUSE AT SAN YSIDRO RANCH

In the center of the lush, sprawling, 500-acre San Ysidro
Ranch sits a garden where chef Matt Johnson harvests
vegetables and herbs for his seasonal menu at The Stonehouse.
To this Golden State native, what embodies California cuisine
is a menu driven by local and sustainable ingredients fused
with cuisines from all over the world. Dine year-round on the
romantic ocean-view deck, where a wood-burning fireplace
and heated flooring provide warmth on chilly evenings.

ISIDORO GONZÁLEZ
LA SUPER-RICA TAQUERIA

The late legend Julia Child knew where to go to find authentic,
flavorful Mexican fare: this humble taqueria on Santa
Barbara’s Milpas Street, which is beloved by both locals and
visitors. Chef Isidoro González, a Jalisco native, has been
serving home-cooked tacos, tamales, and more from his
family-run business since 1980, earning him a Michelin Plate
distinction. The budget-friendly eatery still draws crowds to
its casual patio 30 years later.

ISIDORO GONZÁLEZ—
LA SUPER-RICA TAQUERIA

MATT JOHNSON—
THE STONEHOUSE AT SAN YSIDRO RANCH
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WILLIAM BRADLEY
ADDISON—CHEF/DIRECTOR

William Bradley’s culinary credentials are beyond impeccable.
Addison is the only restaurant in San Diego to receive a Michelin
star, and French Laundry chef Thomas Keller once called Bradley
“the future of our profession.” Bradley’s acclaim is obsession with
great ingredients and a resistance to trends. He takes advantage
of San Diego’s long growing season and proximity to the Pacific
Ocean to produce elegant, seasonal dishes with surprising flavor
combinations, including a seared duck with coffee and peanuts.

CHRISTOPHER BARNUM-DANN
LOCALIS—CHEF/OWNER

WILLIAM BRADLEY—ADDISON

CHRISTOPHER BARNUM-DANN—LOCALIS

Christopher Barnum-Dann calls his cuisine “hyper-seasonal,” and
it’s an apt description. Produce from nearby farmers is given the
star treatment at his Sacramento restaurant, located in the heart
of California’s Farm-to-Fork Capital. His menus shift constantly
depending on what’s fresh, and “vegans, vegetarians, pescatarians,
and omnivores alike will find a welcoming seat at our table.”
Highlights include his Summer Capellini with corn, squash,
and chanterelle mushrooms and the Fire-Roasted Octopus with
peaches and green tomatoes.

KYLE CONNAUGHTON
SINGLETHREAD—CHEF/OWNER

Japanese techniques and tradition fuse magically with Sonoma
County’s incomparable bounty at SingleThread, a refined
fine-dining temple with three Michelin stars. Credit chef/
owner Kyle Connaughton, who trained in Japan and brings
a wealth of knowledge to this Healdsburg restaurant. The
restaurant’s inspiration may be Asian, but the product on the
plate is extremely local: Kyle’s wife, Katina Connaughton, runs
SingleThread’s five-acre farm along the banks of the Russian River,
overseeing their produce, beehives, and heritage-breed chickens.
KYLE CONNAUGHTON—SINGLETHREAD

Bon Voyage

New Year, New Ships
Four reasons – and four ways – to cruise in 2020.

MAXIMUM MISSISSIPPI

SCARLET REBEL

From draping crew members in superheroesque, Gareth Pugh-designed capes to
collaborating with Mark Ronson on entertainment, Virgin Voyages will bring an adults-only
edge to cruising with the launch of its Scarlet
Lady. The 2,770-passenger ship sails through
the Caribbean (including to Virgin’s private
beach club on Bimini, where Diplo is slated
to perform in 2020), while on board, passengers make permanent memories at Squid Ink
tattoo studio and shop the record store. The
ship’s 15 Mega RockStar suites even allow
guests to create their own riders (no brown
M&M’s, thanks) and come with a glam squad.
Departures: Multiple dates, beginning April 1,
2020; from $1,300.

American Queen Steamboat
Company’s new American
Countess paddle wheeler makes
its first journey from New
Orleans to Memphis this
spring. The 245-passenger
Countess will sail the line’s
standard six- to eight-day Ohio,
Mississippi, and Tennessee
river excursions as well as its
own Mississippi trip from Red
Wing, Minnesota, to New Orleans
over 15 days, stopping in ports such as
the island city of Winona, Minnesota, and
Hannibal, Missouri, Mark Twain’s childhood
home. Departures: Multiple dates, beginning April 5, 2020; six-day
cruises from $1,699. Red Wing departure, September 20, 2020;
from $4,399.

HOTEL AT SEA

The new Ritz-Carlton Yacht Collection’s first
of three planned ships begins sailing in the
Mediterranean this summer before moving on
with itineraries in northern Europe, Canada, New
England, and the Caribbean. With its 298-passenger Evrima, the respected hotel group aims
to bring its brand of hospitality to the seas. Each
cabin on the all-suite ship has a private terrace
ranging from 67 to 592 square feet, and passengers
can choose from ten dining experiences. Three-Michelin-starred chef Sven Elverfeld is creating the menu for
S.E.A. restaurant, while over at The Pool House, rotating pop-ups will pour
bubbly spritzes and hand out icy paletas. Departures: Multiple dates, beginning June 14, 2020; from $4,900.

ADVENTURE-READY

Two heli-skiing and flightseeing helicopters and a Zodiac hangar with four
quick-deploy points allowing passengers to embark in less than 20 minutes
await passengers on Quark Expeditions’ new Ultramarine. The 199-passenger,
polar-specific ship’s optimized fuel and water systems mean longer itineraries
that encompass remote locations in the Arctic and Antarctic. On board, a sauna with
floor-to-ceiling windows and en suite bathrooms with heated floors keep toes toasty,
while treatments at the spa soothe muscles after a day of heli-hiking. Departures: Multiple
dates, beginning October 2020; prices to be announced.
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Suite Talk

Bungalow Makeover
Behind the familiar green-and-white awning of The Beverly Hills Hotel, a major face-lift is complete. The project includes renovations to ﬁve Legendary Bungalows, inspired by the celebrities who frequented them. Take Bungalow 1: The preferred room of Marilyn
Monroe has been redesigned with a warm color palette and gold-leaf ceilings that crown curvy furniture and abstract rugs. The deep
soaking tub comes complete with Chanel No. 5 bath products and has the option of a Some Like It Hot-themed bubble bath, accompanied by a bottle of Dom Perignon. Bungalow 3, on the other hand, evokes the property’s most reclusive resident, Howard Hughes,
who stayed at the hotel on and off for three decades. The suite is adorned in stormy colors, dark tiles, and glossy leather. The eccentric billionaire requested that roast beef sandwiches be delivered to a tree outside his room almost every night, and the bungalow’s
room-service menu now includes mini roast beef sandwiches. For a Hughes-themed nightcap, guests can reach for the in-room Aviation American Gin cocktail kit. The bungalow updates are part of the 210-room hotel’s property-wide renovations, led by respected
ﬁrm Champalimaud Design. Doubles from $595, including a $75 daily breakfast credit and a $100 spa credit.

Left to right: The Howard Hughes-inspired
Bungalow 3 comes with an Aviation American Gin
cocktail kit and an updated interior.
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$185. Doubles from $560, including a daily continental
breakfast and a $100 food and beverage credit.
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CHEFS ON THE BEACH
Another reason to hop a ﬂight to the
Caribbean this winter: The Cayman
Cookout, January 16 through 20, at
the 375-room Ritz-Carlton, Grand
Cayman. Chefs Dominique Crenn,
Daniel Boulud, and host Eric Ripert,
among others, headline the event,
which includes demonstrations, a
beach barbecue, and culinary panels.
Doubles from $599, including daily
breakfast and a $100 resort credit.
Cookout event from $1,536 per night,
including accommodations and
admission to four events.

TAH IT I | FR EN CH P O LYN E SIA | FIJ I | S O UT H PACI FI C

Luxury Small-Ship Voyages

For reservations, call your Virtuoso Travel Advisor today.
Be sure to ask about special Virtuoso-hosted
sailings and shipboard credits!

City to Go

Rio Redux
The coastal Brazilian metropolis is hotter than ever.
BY JULIANA A. SAAD PHOTOGRAPHY BY LUIS GARCÍA

GO FOR Rio has always drawn
travelers with its sexy beaches,
lush tropical forests, and curvy
mountains. Lately, it’s added the
renewed charm of Botafogo, a
traditional beachfront neighborhood now attracting creative
types and alive with cool restaurants and shops. And throughout
the rest of the city, restaurants
are redefining the culinary scene
with contemporary flavors.

EAT Sustainable ingredients, vegetables grown in its own gardens,
and dishes such as pork belly with
roasted pumpkin make dining at
one-Michelin-starred Lasai (Rua
Conde de Irajá 191) in Botafogo
a memorable experience. Its two
tasting menus (and optional wine
pairings) are served in a historic
1902 house with modern decor
and terraces.

Clockwise from top left: Crispy octopus with smoked pork belly at
Puro, the Museum of Tomorrow, refreshments at Jobi, a Copacabana beach scene, and Nannacay’s socially conscious wares.
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Also in Botafogo, Oteque (Rua
Conde de Irajá 581), with its
contemporary cuisine and

sophisticated setting, highlights
fresh local seafood – including
picks from the dining room’s
own aquarium. The eight-dish
tasting menu offers daring
combinations, such as onion
stuffed with uni and topped with a
mussel emulsion.
In a three-level house surrounded
by a garden and wrapped
with balconies in the Jardim
Botânico neighborhood, Puro
(Rua Visconde de Carandaí
43) brings Brazilian dishes with
bold touches to the table. Try
the pupunha-palm lasagna with
mushrooms and fresh herbs or
the caramelized oxtail rice with
kimchi, watercress, and fried egg.

DRINK For more than 60 years,
Jobi (Avenida Ataulfo de Paiva
1166), in upscale Leblon, has captured the city’s essence. A typical
Brazilian boteco (simple bar) with
a down-to-earth atmosphere, it’s
known for its chope (draft beer

J
The Land of the Rising Sun

Classic V
Vacations
acations is thrilled tto announce its newest destination for luxury travel
el in Asia. Your
our clients can
choose fr
from
om outstanding pr
a-modern urban wilderness
properties throughout the country, from the ultra-modern
of Tokyo to the serene countryside of Hakone.
PREFERRED PROPERTIES

Enjoy incredible accommodations in our curated collection of properties with signature service and elegant style.
KYOTO

OSAKA

TOKYO

•

The Ritz-Carlton, Kyoto

•

•
•

Aman Tokyo
The Ritz-Carlton, Tokyo

•

The Westin Miyako Kyoto

·

Tokyo Marriott Hotel

The St. Regis Osaka

SHIMA-SHI
•

Amanemu

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TODAY
376-0919

City to Go

From top: Farm Rio’s
flagship store, a Casa
Camolese cocktail, and
Lasai’s hearts of palm
with coconut milk, green
peas, and pistachio.

TIP

bags and accessories, made
of straw and other natural fibers by female artisans around
the globe.

STAY At Hotel Fasano Rio de
“Brazilians are extremely
friendly (prepare to be
greeted with a hug or two air
kisses) and will go out of their
way to help you. Try to learn
a few words of Portuguese,
though – English isn’t widely
spoken in Brazil. I also recommend attending a sambaschool practice – Salgueiro is
a great one.”
– Lilian Mills, Virtuoso travel
advisor, Hollywood, Florida

with a creamy head) and tasty
petiscos (finger food), such as
cod fritters.
At another boteco-style Carioca
institution in Leblon, Bar Bracarense (Rua José Linhares 85),
patrons wash down the famous
cassava shrimp balls with icecold chopes.
An event in itself, Casa Camolese (Rua Jardim Botânico 983)
encompasses a restaurant,
cocktail bar, brewpub, coffee
shop, and jazz club, and gives
visitors a view of the Jockey
Club racetrack.

SHOP Stop by Farm Rio (Rua Visconde de Pirajá 365) for breezy
printed dresses and other colorful pieces. The Ipanema flagship
is an ode to summer, but there
are Farm stores all around Rio.
Fashion-world favorite Nannacay (Avenida Afrânio de Melo
Franco 290, 1o Piso, 112N)
recently opened its flagship
store at the Shopping Leblon
mall, where patrons stock up
on the brand’s beloved hand-
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Janeiro, views of Ipanema and
Arpoador stretch out beyond
the pool bar. Inside, Philippe
Starck-designed spaces and
89 rooms with private terraces
beckon. Don’t miss sunset
drinks at the newly opened
Marea beach bar. Doubles from
$565, including breakfast daily
and a $100 spa credit.
In Barra da Tijuca, where the
Atlantic’s white-sand beaches
meet the Marapendi Lagoon,
Grand Hyatt Rio de Janeiro’s
436 balconied rooms are decorated with Brazilian accents.
Doubles from $144, including
breakfast daily and a $100
spa credit.
The 90-room Emiliano Rio
brings contemporary flair to
Copacabana Beach, with its
striking white cobogó facade
standing tall against Rio’s famous zigzag boardwalk. Floorto-ceiling windows, lush vertical
gardens, and the terrace bar
with its infinity pool overlooking
Copacabana and Copacabana
Fort complete the experience.
Doubles from $385, including
breakfast daily and a $100 dining credit.
The white, art deco Belmond
Copacabana Palace, perched
on its namesake beach, houses
239 elegantly appointed rooms.
A drink at Pérgula, the chef’s
table at Ristorante Hotel Cipriani, and the Michelin-starred
pan-Asian fare at Mee are de
rigueur. Doubles from $380,
including breakfast daily and a
$100 spa credit.

EVERY

LUXURY
INCLUDED

STROLLING THE
MEDIEVAL STREETS…
Along the waterfront, my eye catches the shimmer of Monte Carlo. I can hardly believe we were
there last night, gallivanting like international diplomats. Now, we’re heading to charming Èze for
what our butler tells us will be an unforgettable experience — a gourmet meal prepared by the
Master Chef at the legendary La Chévre d’Or.
ONE OF COUNTLESS EXPERIENCES OF A LIFETIME,
ABOARD REGENT SEVEN SEAS CRUISES.

NEW EXCLUSIVE SHORE EXCURSION IN THE MEDITERRANEAN
From Alicante, Spain: Join a chef that will show you how to prepare paella,
using the ingredients that you purchased in Alicante’s vibrant Central Market.

CONTACT YOUR VACATION

IR TU OS 0�

SPECIALIST TO BOOK YOUR
DREAM VACATION TODAY

PREFERRED CRUISE LINE

The Radar

CHARLESTON’S CHARGE
On the eve of its 350th birthday, the South Carolina city is just getting started.
BY AMY CASSELL
PHOTOGRAPHY BY ANDREW CEBULKA

C

HARLESTON HAS BEEN
through a lot since its
establishment in 1670:
a pirate invasion, a
trade boom, a handful of wars,
a civil-rights movement – not
to mention hurricanes and an
earthquake. Nearly 350 years
on, the waterfront city still looks
like a set for a genteel period
drama. But its five-square-mile
downtown, lined with live oaks,
landmark mansions, and pastelcolored Georgian townhomes, is
more than just a beautiful time
capsule. Forward-thinking chefs

and entrepreneurs are making
one of America’s oldest cities
one of its coolest too.
Charleston’s reputation as
a groundbreaking food city,
for instance, dates to the early
2000s, when Mike Lata and
Jason Stanhope launched Fig
and Sean Brock opened Husk.
Their modern, sustainable spins
on Lowcountry cuisine paved
the way for more innovation in
the kitchen – and while Charleston’s food pyramid may be built
on the three S’s (seafood, the
South, and soul), the current

Clockwise from
above: Basic
Kitchen, a Rainbow
Row house, and
Basic Kitchen’s beet
margarita and its
Rainbow Bowl with
mung bean noodles,
veggies, and Thai
peanut sauce.
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diversity on the table here is
a thrill. Over on King Street,
one of the oldest, busiest, and
prettiest thoroughfares in town,
homegrown design collectives,
colorful storefront displays, and
hands-on classes showcase
Charleston’s creative side.
All this innovation feels
charming, thanks to strict preservation rules that have kept
Charleston looking remarkably
like it did 150 years ago. At its
peak in the mid-nineteenth century, the volume of rice, cotton,
and indigo coming through the
port made it America’s wealthiest city. Prosperous landowners
poured in, building elaborate
mansions (which travelers

ADVERTISEMENT

A REVOLUTION IN

GASTRONOMY

A winery in the Little Carpathian Wine Region of western Slovakia.

Wondering what to pair with a bowl of halászlé — and where
to do it? These authentic local dishes, Michelin-starred
eateries, and scenic vineyards will keep your inner foodie
ahead of the curve.
CZECH REPUBLIC. Winter doesn’t always come with snow. It
does, however, come with roasted goose and dumplings, especially
around Saint Martin’s Day. Get the full experience with a
svatomartinské wine, similar to Beaujolais nouveau.
Winetasting in South
Moravia, Czech Republic.

Traditional zurek
soup from Poland.

HUNGARY. From romantic wine bars to fine dining establishments,
cities like Budapest are making their way onto the global
gastronomic map. Secure a reservation at Michelin-starred
restaurants Onyx, Costes, or Borkonyha while you’re here.
POLAND. Traditional cooking techniques are being infused into
modern cuisine across the country, including zurek, a soup made
from fermented rye, and the ultimate comfort food, bigos, with
sauerkraut, fresh and cured meats, and dried wild mushrooms.

The world-famous wine region, Tokaj, Hungary.

SLOVAKIA. Raise a glass of seasonal burciak, or another local
vintage, during your trek through the Little Carpathian Wine Region.
Stay warm with a hearty bowl of goulash as you watch folk singers
perform at the annual harvest festival.

Let your Virtuoso travel advisor plan every detail
so you can savor the best of Central Europe.
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➊

can peek inside today). One
unofficial Charlestonism: Every
gorgeous home is backed by an
equally arresting garden – many
accessible on walking tours.
The city was, of course, also
the country’s largest post for
the buying and selling of slaves.
A long-awaited International
African American Museum,
dedicated to slavery and the
African American experience,
will open on Gadsden’s Wharf
overlooking the harbor in late
2020 or early 2021.
Nobody’s trying to call this
seen-all-over-Instagram town
with a renowned dining scene
a best-kept secret: Grab a
seat in White Point Garden
and you’ll hear the clip-clop of
horse-drawn-carriage tours
and stiletto-shod bachelorette
partiers trotting down nearby
cobblestoned streets. But even
with a recent increase in visitors (an estimated 7.5 million
in 2019), Charleston and its
sprawling surroundings feel intimate – and easily accessible.

➋

➎

➍

1. Candlefish’s library
of scents. 2. At The
Establishment, grouper
with creamed corn and
heirloom tomato vierge,
and The Stylist, with vodka,
blueberries, and lavender
bitters. 3. The Preservation
Society of Charleston.
4. A Pauly D pizza, roasted
pompano, and negroni at
Renzo. 5. The 1876 Calhoun
Mansion, now a museum.
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FEEL FREE TO START WITH DESSERT.
Enjoy up to 21 dining options and up to 22 bars and lounges on board our
award-winning ships.
Dine how you want. When you want. And if you prefer to start with dessert, we won’t stand in your way. That’s the
freedom you’ll enjoy with Freestyle Dining. Discover Main Dining Rooms, where the menu changes daily. Or Feel Free
to reserve a seat at a specialty restaurant for a taste of something unique and unexpected. Then toast to a wonderful
day at the champagne bar, enjoy a mojito at Sugarcane or find your favorite Cabernet at the wine bar and stroll along
The Waterfront and gaze at the star-filled sky. Take to the sea and find out what it means to Feel Free.

Book now and receive up to
$300 Onboard Credit plus,
Free at Sea Amenities when
you book with your Virtuoso
travel advisor.

©2019 NCL Corporation Ships’ Registry: BAHAMAS and USA.

Freestyle Dining gives you the
freedom to dine how you want,
when you want and where your
palate leads you.

36167 09/19

Discover your inner foodie with a wide
range of dining options and be sure to
save room for dessert.

The Cellars - A Michael Mondavi
Family Wine Bar is a perfect spot to
discover a new vintage.

The Radar

TIP

SOUTHERN CHARM
Our go-to list for proper
Charleston exploration.

“Three stops I love on King Street: The Skinny Dip for a well-curated mix of brands; Images
Charleston, filled with photography that’s great as a souvenir; and Lake Pajamas
for the most comfortable sleepwear you’ll ever find.”
– Jamie Jackson, Virtuoso travel advisor, Charleston

SEE
 Calhoun Mansion: Built in 1876,
the 24,000-square-foot Italianate
mansion – Charleston’s largest private residence – is now a Gilded Age
art museum filled with more than
2,000 antiques and surrounded
by elaborate gardens. 16 Meeting
Street; calhounmansion.net.
 Mrs. Whaley’s Garden: A visit
to this private backyard, designed
by landscape architect Loutrel W.
Briggs in 1942, feels like getting
in on a secret. It’s open on Friday,
Saturday, and Sunday afternoons.
58 Church Street; mrswhaleys
garden.com.
 Rainbow Row: These 13 privately
owned townhomes on the Charleston Battery are a favorite photo op.
Snap away – we’re not judging. East
Bay Street.

EAT + DRINK
 Babas on Cannon: This tiny

Shop talk: The Skinny Dip’s rooftop and (opposite) the Beach Club at Charleston Harbor.

downtown cocktail bar is popular
with locals and known for its Contratto spritzes and extensive wine
list. 11 Cannon Street; babason

 Fig: Lowcountry cuisine goes

east of Charleston, diners dig into

than rose and cedarwood is an

cannon.com.

upscale at this downtown Charles-

Lowcountry-inspired appetizers,

eye-opening experience. 270 King

ton institution. The menu changes

pastas, and pizzas. 2063 Middle

Street; candlefish.com.

 Basic Kitchen: Stop in for veggie-

often; grilled triggerfish with red

Street, Sullivan’s Island;

centric grain bowls, avocado toast

peppers and skillet okra with pomo-

theobstinatedaughter.com.

(we’re not tired of it, especially

doro and breadcrumbs have made

when it’s done this well), and fresh

recent appearances. 232 Meeting

 Renzo: Wood-fired pizzas and

in-a-crowd looks, prevails here,

smoothies in a bright space with

Street; eatatfig.com.

Italian staples rule in a moody, low-

with citrus palettes and pineapple

lit space from James Beard Rising

motifs aplenty. 154 King Street;

 Husk: This fine-dining restaurant

Star Chef nominee Evan Gaudreau.

shopjulep.com.

in a Victorian-era mansion is still

384 Huger Street; renzochs.com.

a courtyard garden. 82 Wentworth
Street; basickitchen.com.

which skews heavily to stand-out-

 Preservation Society of Charles-

 The Establishment: Opened by

one of Charleston’s most in-

two Fig alums last year, the black-

demand dinner reservations. 76

SHOP

marble-and-copper-embellished

Queen Street; huskrestaurant.com.

 Candlefish: This home-goods

shop stocks an array of significant-

shop and candle library carries 100

to-the-city goods, including feather

spot turns out inventive seafood
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 Julep: The city’s signature style,

ton: The historical organization’s

dishes, all sustainably sourced from

 The Obstinate Daughter: In a

scents. Sign up for a candle-making

bow ties by Brackish and a robust

local fishermen. 28 Broad Street;

lively, wood-paneled dining room on

class, where discovering your go-to

selection of regional literature. 147

establishmentchs.com.

Sullivan’s Island, a 20-minute drive

scent is more sugarplum and pine

King Street; preservationsociety.org.
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 The Skinny Dip: Find swimwear, beachy accessories, cheeky home decor, local art, and more at
this 4,000-square-foot design collective. Bonus:
The rooftop bar is a nice spot for a mid-spree
frosé. 345 King Street; shopthedip.com.

GO
Travel advisors can arrange a private walking tour
with Virtuoso on-site connection American Excursionist for an in-depth intro to the city’s architecture. Scope out classic Charleston Single homes
(narrow buildings with grand west-facing patios to
capture the breeze), mansions, and more.
 Housed in a former federal building on Marion

afternoon breaks, and King Street shopping is

Square, The Dewberry Charleston is a midcentu-

steps away. Doubles from $366, including break-

 Charleston’s only high-end waterfront hotel –

ry-modern splash of style in the middle of the city.

fast daily and a $100 dining credit.

the 92-room Beach Club at Charleston Harbor

In the 155-room hotel’s Living Room bar, patrons

Resort & Marina – is a ten-minute drive over the

sip negronis in surroundings straight out of Mad

 The 16-room Zero George Street comprises a

Arthur Ravenel Jr. Bridge (or a 15-minute water-

Men. Doubles from $299, including breakfast daily

handful of nineteenth-century town houses and

taxi ride across Charleston Harbor from Mount

and a $100 dining credit.

Charleston Singles converted to guest rooms with

STAY

pine floors, custom millwork, and shared outdoor

Pleasant). Its two pools, kids’ club, and roomy,
nautical-chic accommodations make it a great

 Check into the 434-room Belmond Charleston

piazzas. The on-site cooking school offers crash

base for families. Doubles from $197, including

Place for old-school elegance – grand staircases,

courses in Southern cuisine. Doubles from $299,

a welcome amenity, breakfast daily, and a $100

Italian marble floors, chandeliers everywhere. A

including breakfast daily and a $100 dining credit

resort credit.

rooftop spa and infinity-edge pool fuel lazy

or a class on cocktails or wine for two.

Explore the true beauty of Corsica, Sardinia & the French Riviera on Star Clipper’s majestic Royal Clipper, and savor an amazing array of mouth-watering
French and Italian cuisines and delectable wines in this area known for its culinary expertise. Authentic sailing adventures mixed with incredible food & wine
is an experience you don’t want to miss! And to top it off, this is a Virtuoso Voyages exclusive sailing—book your journey today!

7 Nights |

Royal Clipper | Corsica, Sardinia & the Riviera | October 3-10, 2020

STARTING FROM $

1,920 PP

Virtuoso Voyages Exclusive Sailing includes:
Virtuoso Travel Advisor Host | Welcome Cocktail Party
Virtuoso $150 Onboard Credit Per Cabin
Exclusive Virtuoso Shore Excursion
TO BOOK YOUR NEXT UNIQUE SAILING ADVENTURE,
CALL YOUR VIRTUOSO TRAVEL ADVISOR
TERMS & CONDITIONS: Rates quoted are in USD, per person and subject to change and availability.
Restrictions apply. ©Star Clippers 2019. Ship’s Registry: Malta. ST#37231

W H Y I T R AV EL

Exotic cultures, new
ways of seeing the world,
unexpected adventures,
to see home with new eyes,
to fall in love with life

Experience faraway destinations in the most sought-out destinations around the globe. Our
carefully crafted award-winning itineraries bring you the very best the world has to offer.
From reading comfortably in the library to sipping fine vintages at a wine tasting, a wonderful
spectrum of activities awaits you on board. Attend an engaging guest lecture in anticipation
of your next destination, spend the afternoon with friends at a lively trivia contest, bridge
tournament or lose yourself in deep relaxation with a signature treatment at the Spa.
Our cuisine is renowned as the finest cuisine at sea and rivals Michelin-starred restaurants ashore.
Behind every recipe is a story rooted deep in culinary tradition. It’s a connection that continues
long after the meal has ended, the cuisine is not only an art form but an expression of a culture.
It is your turn to embrace your passion for travel aboard Oceania Cruises.

all over again…
2019 VIRTUOSO

®

®

Best Culinary Experience
Cruise

WINNER

YOU R WOR L D AWA I TS

explore

inclusive package available

2 for 1

Includes Roundtrip Air fare*

CRUISE FARES
and FREE INTERNET

plus choose one:

FREE - Shore Excursions
FREE - Beverage Package
FREE - Shipboard Credit
Amenities are per stateroom

M E DI T E R R A N E A N C I RC L E
BARCELONA TO VENICE | 10 DAYS
August 2, 2020 - Riviera
Featuring visits to Barcelona, Toulon, Saint-Tropez, Monte Carlo,
Rome (Civitavecchia), Amalfi/Positano, Taormina (Sicily),
Corfu, Kotor, Zadar and Venice

S AVOR T H E WOR L D W I T H
T H E F I N E ST C U ISI N E AT SE A ™

Barcelona

A B O A R D OU R I N T I M AT E

Cruise-Only Fares from $ 2,799 per person*
VIRTUOSO EXCLUSIVE: EXPERIENCED HOST,
WELCOME RECEPTION AND COMPLIMENTARY SHORE EXPERIENCE

A N D LU X U R IOU S SH I P S

LOVE OF FOOD
Our commitment to cuisine shines in
our artisanal ingredients and our array
of gourmet restaurants, but truly comes
to life with our passionate chefs who craft
each recipe from the heart.
PASSION FOR TRAVEL
Each of our voyages is an invitation to discover
your next travel story with our insider tours
in both marquee and boutique ports during
extended, evening and overnight calls.
INTIMATE & LUXURIOUS SHIPS
You’ll feel like you’re coming home to
family aboard our casually elegant ships.
Our personalized, genuine service means
our staff and crew always attend to your
every request with a smile.

OLife Choice Fares from $ 4,099 per person*
includes: Roundtrip Airfare*
plus choose one: 6 Shore Excursions, Beverage Package
or $ 600 Shipboard Credit*

GI L DE D T R E A SU R E S
STOCKHOLM TO DUBLIN | 14 DAYS
September 14, 2020 - Nautica
Featuring overnights in St. Petersburg and Amsterdam and
visits to Stockholm, Helsinki, Tallinn, Riga, Visby, Copenhagen,
Kiel Canal Transit, Bruges (Zeebrugge), London (Tilbury), and Dublin

Amsterdam

OLife Choice Fares from $ 5,299 per person*
includes: Roundtrip Airfare*
plus choose one: 8 Shore Excursions, Beverage Package
or $ 800 Shipboard Credit*
Cruise-Only Fares from $ 3,899 per person*
VIRTUOSO EXCLUSIVE: EXPERIENCED HOST,
WELCOME RECEPTION AND COMPLIMENTARY SHORE EXPERIENCE

Ask your Virtuoso Travel Advisor about special voyages with
exclusive Virtuoso benefits, such as exclusive complimentary
Shore Experiences and Pre-Paid Gratuities.

DIS C OV E R YOU R MOM E N T
TERMS AND CONDITIONS *Offers and fares are subject to change on 1/1/20. Contact your Travel Advisor for current pricing. All fares are per person in U.S. dollars, valid for residents of United
States and Canada, based on double occupancy (unless otherwise noted), for new bookings only and may be withdrawn at any time. Free Internet amenity is one per stateroom; Owner’s, Vista &
Oceania Suites receive access for two devices per suite. Visit OceaniaCruises.com/Internet for more details. OLife Choice amenities are per stateroom, based on double occupancy and subject
to change. OLife Choice free shore excursions vary by voyage and exclude Oceania Select, Oceania Exclusive, Executive Collection, Food & Wine Trails, Wellness, Go Local and Culinary Discovery
Tours. Voyages up to 9 days receive 4 free shore excursions; 10-13 days receive 6 free shore excursions; 14+ days receive 8 free shore excursions. If shore excursion amenity is selected, all
excursions must be chosen at least 14 days prior to sailing. OLife Choice beverage package amenity is House Select. Guests in the same stateroom must choose the same OLife Choice amenity,
and amenity must be chosen by final payment. Not all promotions are combinable. 2 for 1, OLife Choice and Cruise-Only Fares are based on published Full Brochure Fares; such fares may not
have resulted in actual sales in all suite and stateroom categories and do not include optional charges as detailed in the Guest Ticket Contract, which may be viewed, along with additional terms,
at OceaniaCruises.com. Cruise-Only Fares do not include OLife Choice amenities or airfare. All Fares include government fees & taxes. “Airfare” does not include ground transfers, and offer
applies to coach, roundtrip flights only from the following airports: ATL, BOS, CLT, DCA, DEN, DFW, DTW, EWR, IAH, IAD, JFK, LAX, LGA, MCO, MDW, MIA, ORD, PHL, PHX, SAN, SAV, SEA, SFO, TPA, YOW,
YUL, YVR, YYZ. Oceania Cruises reserves the right to assign gateways based on availability for JFK, LGA and MIA. Gateways are subject to change at any time. Airfare is available from all other
U.S. and Canadian gateways for an additional charge. “Airfare” includes all airline fees, surcharges and government taxes. Airline-imposed personal charges such as baggage fees may apply.
Oceania Cruises reserves the right to correct errors or omissions and to change any and all fares, fees, promotions and surcharges at any time. Ships’ Registry: Marshall Islands. NOV190114

Interview

Global Citizens
A love of adventure and an eye for the next destination keep Sherri Kimmell’s
country count climbing. INTERVIEWED BY DAVID HOCHMAN
Sherri Kimmell with her
husband and kids in Vietnam
and (below) with her sister
and father in Slovenia.

Most of my travel is with my
husband, Wes, and our son,
Avery, 21, and daughter, Lenox, 18.

Clockwise from left: Honeymooning
on Bora-Bora, on safari in Kenya,
and the big day down under.

W

HEN SHERRI KIMmell, a writer and
arbitrator from
Atlanta, was considering where to take her father
for his 80th birthday, she knew
it had to be someplace he hadn’t
visited – and therein lay the challenge. A lifelong traveler, he kept
a “been there” list that stretched
to 78 countries. (Sherri’s own list
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is nearly as impressive.) That’s
when Atlanta-based Virtuoso
travel agency executive Martha
Gaughen jumped in to light the
candles on a celebratory fatherdaughter trip to Slovenia and
Croatia – or “79” and “80,” as
Sherri’s dad now calls them.
Dad is a competitive traveler.
I’m at 59 countries, and he

puts me to shame. Burkina
Faso, Moldova, Ukraine,
Honduras – he went before
anybody else I knew. Like me,
he’s in it for the adventure
and the energy of seeing
new places.
It’s a new experience traveling with family as an adult.
My sister, who hasn’t traveled

SHERRI KIMMELL

as much, joined our Slovenia
and Croatia trip at the last
minute, and the three of us had
to relearn the others’ travel
habits. Thankfully, Martha left
nothing to chance. Drivers and
guides showed up early, and we
experienced ruins, waterfalls,
and artists’ colonies without
a hitch. Dad gave the greatest
compliment the last night: “I
don’t think I’ve ever had a trip
like this.”

De Madrid al Cielo Sky Bar

MADRID

gastronomy
and design

ADVERTISEMENT

Restaurant NuBel

Restaurants with panoramic views, featuring innovative designs, located in key sites, with signature
dishes… In Madrid, gastronomy and interior design
go hand in hand. Good taste is a given, not only for
the food, but also for the decor.
360-degree views
For a culinary experience that “towers” over the
rest, head up to one of the city’s rooftop gastro
spaces. The newest arrival is the De Madrid al
Cielo Sky Bar on the 26th floor of an iconic 1950s
high-rise building that was remodeled and turned
into a spectacular design hotel.
Nature served up with a slice of culture
To enjoy some nature, head to El Retiro Park.
Retiro Park

There, you’ll find Florida Retiro, a multipurpose
space devoted to entertainment and gastronomy.
Housed in a 19th century building, it was designed

View of Plaza Mayor from the hotel

by the firms of two prominent interior designers:
Guillermo García-Hoz and Pascua Ortega.
And, if you want to have the experience of eating
inside a museum, don’t miss the restaurant NuBel
at the Reina Sofía Museum. It’s named after
architect Jean Nouvel, who designed the museum’s expansion project.
Historic buildings
To travel back in time, head to Plaza Mayor.
You’ll find two repurposed historic buildings:
Casa de la Carnicería, which once supplied Madrid with meat, and a former fire station. They
now house a hotel, which features a restaurant
that specializes in meat.

EXTRA TIP
Gastrofestival offers one of Madrid’s best
culinary sensory experiences. Held in late
January, the annual event explores the links
between gastronomy and artistic disciplines such as painting, literature, music, film,
theatre, fashion and design.

Florida Retiro

Interview

Usually our trips are very
active. We’re not museum or
cathedral people. Travel is
more memorable when we do
slightly offbeat things: a mokoro ride in Botswana or a trek
over a deserted peak in Iceland.
In Vietnam over winter break
last year, we did a food tour in
Saigon by motorcycle sidecar.
We watched the sights go by
while everyone watched us. We
felt like quite a spectacle.
One thing I bring on every trip
are these ugly waterproof
pants I bought on Amazon
for $25. They don’t breathe,
and they have a hideous
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Clockwise from top left: Iceland’s Black Church
at Budir; Rovinj, Croatia; and atop Cape Town’s
Table Mountain on the family’s first trip to Africa.

elastic-drawstring waistband.
Everyone in the family makes
fun of me, but the second it
rains in New Zealand or Alaska,
I pop those puppies on and I’m
ready to keep going.
We have this conversation
a lot: What was the best
trip ever? Everyone agrees
Belize was unbeatable – three
perfect days in the jungle
and three more on the coast.
Lenox loved staying at Mukul
in Nicaragua. Avery would say
anything in Africa. He loved
it so much that next summer,
he’s going to the border of
South Africa and Botswana to
train to be a safari guide.
In December, Avery and I are
going to Malaysia, Thailand,

and Laos for two weeks. We
worked through three iterations of the itinerary with
Martha. Can we add a food
tour in Bangkok? We don’t
need river rafting since we’ve
done that before. Can we end
in Laos? Editing our way to a
seamless experience.
Martha knows us better than
we know ourselves sometimes.
We thought we’d like to take
in a flamenco show in Seville,
but she told us most of the
shows are cheesy. Instead,
she set us up with a lesson at
a private apartment with some
talented dancers. They didn’t
speak much English, but they
didn’t need to. We bonded over
dance, and had an experience
we will never forget.

In the Galápagos, a girl in our
group had on purple Converse
shoes and, as she bent in front
of a blue-footed booby to take
a picture, the bird started
doing its mating dance. The
bird thought she was the most
beautiful blue-footed booby in
the world, and we just laughed
and laughed.
Start with shoes when
packing. They’re always the
problem. I get down to as few
as I can and then plan my
outfits accordingly.

WHERE NEXT?
Argentina for my friend’s 50th,
then maybe Japan, India, or
the Seychelles.

SHERRI KIMMELL

We started traveling internationally when Lenox was 4. I
used to joke that the kids were
better behaved when traveling than at home. I think that’s
because of the organization.
Everybody weighs in as the
itinerary takes shape, so once
it’s set, no one can complain.
By now, everyone knows we will
be getting up early and each
person has to carry his or her
own bag, so pack light!

Vacation deliciously,
from steak to seafood,
sweets to spirits.
To learn more, contact your Virtuoso Travel Advisor.

©2019 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador.

Wherever you roam with us—we visit more than 300 exciting
destinations around the world—your favorite restaurants and
bars will be right on board.
Globally inspired menus by two Michelin-starred chefs,
locally sourced ingredients prepared expertly, the most
awarded wine collection at sea—it’s our recipe for the
culinary journey of a lifetime.

Inspired By

1.
3.

KORA ORGANICS
Energizing Citrus Mist,
$34, koraorganics.com

KOMONO
Mono watch,
$69, komono.com

4.
BEMBIEN
Soleil silk twill scarf,
$98, bembien.com

2.
5.

BAN.DO
Super Chill cooler bag,
$32, bando.com

MLOUYE
Pandora handbag,
$580, mlouye.com

Miami Slice
For unadulterated, adults-only fun, nothing beats Miami’s seaside
stretch of swank hotels, with their daytime pool parties and beach clubs.
In a town where sweater weather never arrives, fresh-squeezed diversion is always on hand. If the area’s vibe had a signature flavor, it would
surely be citrus – bright, sunny, and sexy, just like South Beach. Make an
endless-summer escape to the 74-room, art deco Como Metropolitan
Miami Beach,
Beach and order something citrusy to sip beside the rooftop
pool. Doubles from $325, including breakfast daily and a $100 spa credit.
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(LIFEGUARD STAND) GAVIN HELLIER/STOCKSY

Citrus hues and sunny outlooks in South Beach.

On the Table

From left: Fresh rolls, steamed rice cakes, and
steamed rolls with pork sausage, and guide Ton
That Hoan Vu on the city’s preferred conveyance.

“S
Insatiable
Saigon
Sunup to sundown (and then some), it’s always
mealtime in Vietnam’s most delicious city.
BY DAVID HOCHMAN
PHOTOGRAPHY BY LAURYN ISHAK
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OMETIMES I GET A LITTLE SAD,” OUR TOUR

guide, Vu – “as in déjà vu” – says as we exit our
hotel into the frantic, sweaty, delicious streets
of Saigon. “There’s too much to eat in this city
and not enough time in the day.”
My wife and I feel his pain right away. Steps from
the cream-colored front columns of the Park Hyatt,
where we’re staying, I spot crowds of happy noodle
slurpers, shrimp peelers, and skewer nibblers on squat
plastic stools at a row of sidewalk restaurants. Farther
along at Tan Dinh Market, with its colorful, familyrun food stalls dating back to the 1920s, it’s hard to
know what to try first – sizzling banh xeo pancakes or
cauldrons of lava-red crab soup, or maybe the heatbeating sweet-corn dish known as che bap. You have to
stay alert, though. The only thing more daunting than
a team of grandmas outmaneuvering you for banh mi
sandwiches is the motorcyclists whizzing through the
narrow market aisles to pick up steamed dumplings or
fried tofu.
“Please excuse our Vietnamese drive-through,” Vu
says, gently plucking me from the path of an oncoming
scooter. And to think, it’s not even 9 am.
Around the clock in Vietnam’s largest city, street
food drives the rhythms of the day. A city of 8.6 million,
Saigon (Ho Chi Minh City, officially) is divided into 19
urban districts, each with a distinctive character and

savor the many
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10-day European Explorer Maiden Voyage

RECEIVE COMPLIMENTARY CANAPÉS^ AND
UP TO $50 TO SPEND ON BOARD^ (per stateroom)
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*Taxes, Fees & Port Expenses
of up to $135 are additional.

Call your Virtuoso Advisor for details!
*Fares apply to minimum lead-in categories on a space-available basis at time of booking. Fares for other categories or sail dates may vary. ^Up to $50 to spend on board is per stateroom. Offer is applicable to first/
second-berth guests only. Third/fourth-berth guests are not eligible. Money to spend on board may be used on a single voyage only, is not redeemable for cash, cannot be used in the casino and expires at the end of that
voyage. Offer is not transferable and may not be combinable with other select offers or other onboard credits. Money to spend on board is quoted in U.S. dollars and is based on the ship’s onboard currency. Void where
prohibited by law. One selection of canapés, one tray of 15 per stateroom. †Deluxe Balcony Breakfast is applicable to all voyages 6-days or longer sailing between January and December 2020. Offer is valid for bookings
made through Virtuoso affiliated agencies only and applies to the 1st & 2nd guests booked in a mini-suite or suite stateroom. The Deluxe Balcony Breakfast price is valued at $45 USD per couple, guest will receive a voucher in
their stateroom and must select day to redeem the Deluxe Balcony Breakfast at that time. Menu may change based on availability and season. Gratuity is not included. The package may be used on a single voyage only, is not
redeemable for cash at any point during the cruise and expires at the end of that voyage. Offer is not transferable, is not combinable with other select offers or other onboard credits and does not follow guests who change
promotions prior to cruising. In the event that a guest does not want the Deluxe Balcony Breakfast, no substitutions will be offered. Offer is combinable with Cruise Sales, Standard Groups (including amenities and counts
toward TCs) and Captain Circle Savings. Offer is not combinable with Casino Discounts, Recipient-Only, Air Promotions, Flash, Interline, Travel Agent, and Princess Saver Fares. This promotion is not applicable to incentive
groups. The promotion will be subject to capacity control and is not transferable. This offer is available to residents of the 50 United States, Canada, Puerto Rico, Mexico, Bermuda and the District of Columbia who are 21
years of age or older. Guests may book through their preferred Travel Consultant. Princess Cruises may modify, amend or update the terms and conditions of the Deluxe Balcony Breakfast at any time with or without notice to
guests. Reference promo code ZEV. ©2019 Princess Cruise Lines, Ltd. Ships of Bermudan and British registry.

On the Table

Cultivating
the Vanguard
Avant-garde in style and evolutionary
in design, The St. Regis Venice ushers
in a new era of glamour to the city of
Venice. Up-ending Venetian tradition,
an innovative range of dining and beverage
options is supremely located next to the
Grand Canal, a lifestyle to be indulged in
at every hour.
To make a reservation, please contact your
Virtuoso Travel Advisor.

©2019 Marriott International, Inc. All Rights Reserved. All names, marks and logos are the trademarks of Marriott International, Inc., or its affiliates.

Clockwise
from top left:
Fresh crabs
at Tan Dinh
Market, a
glimpse of
Oc Chi Em’s
shell game,
Vietnamese
doughnuts, and
Vinh Khanh
Street at night.
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culinary scene. From a one-woman bicycle
cart selling bubble waff les for breakfast in
District 1 to offal congee for lunch in up-andcoming District 3 or snails and more snails
at a late dinner on hardworking District 4’s
Vinh Khanh Street, open-air woks and propane stoves spoil travelers here the way giraffes and wildebeests do in the Serengeti.
With a long homegrown culinary history
and influences from China, the French colonial period, and the American occupation, “Vietnam has around 3,000 national
dishes – and Saigon serves them all,” says
John Tue Nguyen, founder and CEO of
Trails of Indochina, Virtuoso’s on-site
connection that works with travel advisors
on custom itineraries such as ours. “It’s
why we eat from dawn until dark.”
One memorable, gluttonous day (and
night), we graze our way around Saigon, doing our best on the final 24 hours of a tenday Vietnam visit to quell the tyranny of
choice by consuming as many dumplings,
rolls, rice dishes, broths, and unnameable
sea creatures as our appetites will allow.
Audacious, I know. “In Vietnam,” Vu informed me earlier over a market display of
pig parts, “we eat anything that has legs, except tables and chairs.”
The marathon, on foot and with a driver
at our beck and call, begins at a reasonable
pace. Vu knows exactly which places are
“reliable” and which might have us racing woozily back to the hotel before noon.
At Bui Saigon, a clean, fluorescent-lit spot
near the site of the former U.S. Embassy,
we sit down to plates of thin grilled pork
chops with com tam, literally “broken rice.”
These fractured grains were once the staple of farmers and the poor of the Mekong
Delta, but are now a Saigon signature, and
for good reason. The rice is unusually soft
and absorbs its accompanying sauce and
fried-egg yolk for a richer taste. “Comfort
food to get you through the day – or at
least until your 11 am snack,” Vu says.
We actually can’t wait that long. Coffee
is serious business in Vietnam, and “retro
cafés,” such as District 1’s Café 81, with
its vintage furniture and faux-distressed
walls, resemble Vietnamese snack bars from
the 1980s, though they’re younger even than
the millennials sipping espressos on the
sidewalk. Tradition permeates everything

Love Your Trave

so

Your referrals are the ultimate compliment.
Please share the love with friends and family.

The world’s finest travel agencies and advisors are Virtuoso®.
N OV E M B E R | D EC E M B E R 2 0 1 9
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On the Table
here, and the go-to order is ca-phe phin,
drip coffee brewed in a classic cup-top tin
filter that drizzles into a shot glass and is
heaped with sugar (Saigon is a city known
for its sweet tooth). The midmorning caffeine accompaniment is the doughy fried
sesame puff known as banh tieu, aka a
Vietnamese doughnut.

TIP
“Saigon has a lot of energy. The best way to discover the food scene is by scooter at
night with a local expert. You’ll get shown the best places where locals themselves meet
and eat while hearing interesting stories about the cuisine and areas you explore.”
– Anthony Goldman, travel advisor, Melbourne, Australia

PEOPLE PREFER TO EAT OUTDOORS IN

Saigon. Apartments tend to be sweltering
and crowded, and there’s simply too much
spectacle to miss out on. Just seeing how
many huge crates of lightbulbs, water jugs,
or durian a delivery person can strap to a
motorbike is worth a table with a street
view. It helps to know some dining etiquette: The moist towelette in plastic at
your place setting is the napkin you’ll use
throughout the meal. Slurping soup – we’re
talking pho, the symbol of Vietnamese
gastronomy – is not offensive, and a bit
of shoveling is OK when you’re dealing
with those slippery noodles. Fresh spring
rolls are finger food, but fried ones require
chopsticks (flip those chopsticks around if
you’re sharing something from your plate).
Pass bowls with both hands, sprinkle chili
salt on everything, and don’t be afraid to
gnaw at a chicken foot or crab claw. “If you
ask for a knife,” Vu says, “people will look at
you like you’re from Area 51.”
Also, keep moving. With so many hawkers selling so many dishes, it’s best to munch
and go. Our lunch is shrimp rolls in rice paper at one place, steamed pork dumplings
at another, fried pancakes at another, and
unquestionably the best banh mi I’ve ever
encountered, at legendary Huynh Hoa Bakery. The sandwich there is the Platonic ideal
of the form: a crackly baguette that’s piled
with cold cuts, pâté, cucumbers, butter, and
Vietnamese pickles. The woman ahead of
us in line – there’s always a line – asks for 40
to go. Her order is assembled and wrapped
within five minutes.
Speaking of speed, everything accelerates at night. For the evening part of the
tour, we join up with a vintage Vespa club
to consume more, only faster. With deep
breaths and prayers to the travel gods, my
wife and I cling to our drivers as they rev
into the Spirograph-like pandemonium
that is Saigon traffic (I’m relieved to hear
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Clockwise from top left: Hoang Tam’s banh xeo
pancake, Mia Classic and Barrel Boulevardier
cocktails at The Iron Bank, and the Frenchcolonial People’s Committee building (city hall).

that Francis Ford Coppola and his granddaughter Gia survived on this very tour only
a few weeks earlier). With 45 million registered motorbikes in a country of 95 million,
everything happens on two wheels: deliveries, business meetings, date nights, family time (more than one bike we pass has
two kids and two parents), and, naturally,
restaurant-hopping. Our zigzaggery takes
us to a stylish teahouse, a fried-banana
cart, a pho spot, a chicken-jerky place, and
a famous rooftop gastropod restaurant
called Oc Chi Em, which has 600 possible
combinations of snail dishes.

The odyssey wraps with a late, late nightcap amid the gorgeous crowd at The Iron
Bank. Up concrete stairs and behind bankvault doors, young bartenders in denim
aprons swizzle smoky drinks in glassware
shaped like skulls; it’s as trendy as any
place we’d find back home in Los Angeles.
Our guides surprise us with a beautiful
mini photo album they somehow whipped
up between Vespa stops. We toast to Saigon’s endless appetite and stunning flavors, and, for a moment, quiet the sadness
that our return flight awaits with so much
still left undevoured.

SAIGON SIZZLE
Spice up your time in the city.

GO Virtuoso advisors can work
with Trails of Indochina on
custom itineraries throughout
the region, such as a gourmet
tour of Saigon that includes a
guide, car and driver, and night
on the town by vintage Vespa.
After a morning market visit,
the focus shifts to Vietnam’s
four iconic specialties: pho, rolls,
noodles, and banh mi. Thrills
escalate at night as travelers zip
through busy city streets, stopping to pop off helmets for quick
tastes of seafood, dumplings,
and sweet snacks. Departures:
Any day through 2020; from
$670 for two.
STAY With recent renovations and
the best location in District 1,

the Park Hyatt Saigon offers
an elegant respite from the
city’s bustle and heat. The
hotel’s 245 guest rooms and
suites are designed with white
shutters and other vintage
colonial touches, while the
oversize outdoor pool and pool
house with its own barbecue
area provide cool hangouts on
even the most humid of days.
Some claim the hotel’s Square
One restaurant serves the finest pho in town. Doubles from
$254, including breakfast daily
and a $100 hotel credit.

its 286 opulent rooms laden
with Italian marble and handstitched tapestries. Wok-fried
lobster with black peppercorns
and king crab bisque with eggwhite custard and apple are
two of Café Cardinal’s house
specialties. Doubles from $360,
including breakfast daily and a
$100 dining credit.

Starting on the 27th floor,
The Reverie Saigon offers
panoramic views over the city’s
central business district from

The Iron Bank – Cocktail
Vault churns out craft cocktails
for Saigon’s cool set inside a
pretend bank vault. 47 Ton That
Dam, Phuong Nguyen Thai
Binh, District 1.

EAT Retro coffee bar Café 81

Plan on Ben Thanh Street Food
Market for an array of the city’s
top street vendors. 26-28-30
Thu Khoa Huan, Phuong Ben
Thanh, District 1.

serves great espresso and Vietnamese coffee with Instagramready backdrops. 28 Nguyen
Huu Cau, P. Tan Dinh, District 1.

Pho Phuong is the quintessential soup joint in central Saigon.
25 Hoang Sa Da Kao, District 1.

For banh mi heaven at dirt-cheap
prices, head to popular Huynh
Hoa Bakery. 26 Le Thi Rieng, P,
District 1.

Oc Chi Em serves snails at hummingbird speed on an atmospheric rooftop. 6B Cong Truong
Quoc Te, District 3.

AWARD WINNING SERVICE . UNIQUE WINE TASTINGS . 112 GUESTS . 95 CREW . 5-STAR CUISINE . INCLUSIVE
Contact your Virtuoso Travel Advisor to receive $200 Virtuoso Spa Credit

Seat at the Bar

Sparkling with Personality
At once primal and playful, pét-nat is enjoying a modern-day revival.
BY KERRY NEWBERRY PHOTOGRAPHY BY CHRIS PLAVIDAL, STYLING BY HEIDI ADAMS

What to pour this
season: Pét-nat.

W

HILE IT’S BEEN MAKING INCREASING AP-

pearances on American wine shelves, pétillant naturel – which translates to “naturally
sparkling” – dates to the early sixteenth
century in Limoux, France, when monks were the first to
capture bubbles in a bottle. In fact, though it’s sometimes
referred to as Champagne’s hipster cousin, pét-nat predates the traditional Champagne method by centuries.
With emphasis on the wine’s natural flavors, rusticity,
and spontaneous elements, pét-nat has a wild, unpredictable essence that sets its spritzy style apart.
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As one of California’s natural-wine pioneers, Jared
Brandt, winemaker at Berkeley’s Donkey & Goat winery, was
drawn to pét-nats for two reasons: He loves sparkling wine,
and he’s committed to making wine with minimal additions
and manipulations, allowing the environmental elements to
shine through. In 2010, he helped lead the West Coast pétnat wave with Donkey & Goat’s first pét-nat bottling, using
fruit from Conzelman Vineyard in the Anderson Valley to
make a natural sparkling chardonnay.
“I feel this site expresses itself best as a pét-nat,” he says.
“It’s just a soulful interpretation of the vineyard.”

BEYOND THE DUNES
AND ALL IMAGINATION
you dis cover an Arabian
treas u re with glis ten in g p o o l s,
n es tled in th e golden s a n d s.
T h is h idden palace in vi te s
you to cou n tles s adventu r e s,
en dles s relaxation an d
u n forgettable in du lgence .
Bu t wh at to do firs t?
I t does n ’t really matter w h e n
you h ave it all at you r f i n g e r ti p s.

YOUR E X T RAORDI NA RY STORY

visitabudhabi.ae

Seat at the Bar

TIP
“Top off a Berkeley tasting
adventure at Zut! Tavern, a bistro where locals gather on the
patio for seasonal Mediterranean dishes and pizza, regional
wine, and original cocktails.”
– Sarah Martiniak, Virtuoso
travel advisor, Berkeley

Since each bottle is its own individual,
free-spirited fermentation, pét-nats vary
in many ways – some can be hazy or cloudy,
and the bubbles take on a more mellifluous
fizz. Add the typically lower alcohol content,
and pét-nats are perfectly food friendly. “I
think the wines are fresh, approachable, and
offer that element of surprise – all things
that many wine drinkers are seeking today,”
Brandt says.
“There are so many different styles of pétnat,” says Chris Brockway, the winemaker
for Broc Cellars, another Berkeley winery.
Brockway sources fruit from all around
California, homing in on offbeat varieties.
He made his first pét-nat with picpoul, an
obscure blending varietal that hails from
southern France, following that with a chenin blanc and a carignan rosé pét-nat made
with grapes from old vines in the Alexander
Valley. “The lightness and freshness of the
style is what people enjoy the most,” he says.
Like other pétillants, his are bottled under
a crown cap – similar to craft beer or cider –
rather than a cork. But that doesn’t make them
any less festive. “Pét-nat starts a party, breaks
the ice, and then surprises people so much that
it disappears quickly,” says Brockway. “For the
holidays it works because it’s not overly complicated or heavy. It’s a wine to lift everyone’s
spirits,” he says. “What could be better on the
table than that?”

NATURAL RESOURCES
West Coast wine bars popping pétillant.

Bar Bandini This candlelit
den offers eight rotating draft
wines, plus wine-geek glass
pours and bottles. 2150 W.
Sunset Boulevard, Los Angeles; barbandini.com.
Tofino Wines At the airy
shop and bar, visitors pick
from 30-plus wines by the

glass or take home a bottle.
2696 Geary Boulevard, San
Francisco; tofinowines.com.
The Punchdown Natural
Wine Bar, Kitchen & Bottle
Shop This natural-wine
hub’s 30 by-the-glass sippers
include local favorites
such as Donkey & Goat.

1737 Broadway, Oakland;
punchdownwine.com.
OK Omens Wine descriptions
such as “the time you caught
your horse smoking a cigar
by the blackberry bushes” expand horizons at this bistro.
1758 SE Hawthorne Boulevard, Portland; okomens.com.

signature grape for Washington, this wine
features aromas of ripe berries and rhubarb.

through this wine, rounded with flavors
of baked pear and lemon curd.
Gamine 2018 Rosé of Grenache, Mae’s
Vineyard, Applegate Valley, Oregon, $28
The fruit for this limited rosé, with vibrant
white-blossom aromas and peach flavors,
is harvested early to preserve acidity.

Start the party with these pét-nats.

Donkey & Goat 2018 Chardonnay
Lily’s Cuvée, Anderson Valley,
California, $35
Wisps of spice and citrus add nuance to the
orchard-fruit notes in this whole-cluster
pressed wine.

Grosgrain Vineyards 2018 Lemberger,
Kiona Vineyard, Red Mountain,
Washington, $26
Made from lemberger, once a potential

Broc Cellars 2018 Chenin Blanc,
Shell Creek Vineyard, Paso Robles,
California, $33
Scents of citrus and white flowers run

THE BOTTLES
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Pét project: Ontrend wines for
stocking shelves.
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Johan Vineyards 2018 Pinot Noir,
Willamette Valley, Oregon, $23
This captivating coral-hued wine has
notes of wild strawberries and a hint
of earthiness.

You have probably seen Mexico's
beaches and main city destinations...
now it's time to explore more of its
magic. Guanajuato... where culture,
adventure, history, traditions and
gastronomic delights await you.

guanajuato.mx

In My Bag

I DON’T LEAVE HOME WITHOUT:

1.

My Travel Essentials
The world’s best sommelier travels to taste.

My sleek Tumi Alpha
3 International withstands bumps and has
great interior organization compartments.

2.

PORTRAIT BY CLARA TUMA

Political or historical thrillers – anything
by Stella Rimington,
who crafts unusual spy
thrillers, thanks to her
MI5 experience.

3.

Timberlands,
because visiting a winery
nearly always involves
a tour of the vineyards.

4. Flash cards were
incredibly helpful when
preparing for the World
Cup of Wine and remain
so as I prepare for the
Master Sommelier exam.

5.

A Montblanc business card case.

6.

I feel naked without
a waiter’s knife. My
current knife of choice
is the Château Laguiole, which I received for
becoming the Association de la Sommellerie Internationale Best
Sommelier of the World
2019. Stay tuned for the
“Marc Almert” model,
coming in December.

7. A gift for my hosts,
such as a bottle of
wine (German riesling
or Swiss Dézaley) or a
box of Sprüngli Luxemburgerli, a classic
Zürich macaron.

6.

2.

ÒY

OU CAN’T LEARN ABOUT
wine from a book; wine requires
traveling the world,” Marc Almert says. The 28-year-old
head sommelier for Zürich’s Baur au
Lac hotel and the three Baur au Lac
Vins shops knows what he’s talking
about: He was crowned the Best Sommelier of the World earlier this year
at the industry’s flagship competition
in Antwerp. Almert travels for wine
events and competitions and to visit
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wine regions, but he’s not all business – he often hits the road with his
girlfriend or his father to explore new
cities and landscapes. Among his
top destinations: New Zealand for its
relaxed vibe and scenic wine country,
and Kyoto for sake tasting and the
Nishiki Market. On his to-do list: tasting malbec in Argentina and exploring
Western Australia. “Without traveling,” Almert says, “my professional life
would be rather monotonous.”

7.

ADVERTISEMENT
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HOTEL EXPERIENCES
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PLAYA DEL CARMEN, MEXICO

PARIS, FRANCE

ANGRA DOS REIS, BRAZIL

Rosewood
Mayakoba

Le Meurice,
Dorchester Collection

Hotel Fasano Angra
dos Reis

This award-winning resort
emerges from a multimilliondollar renovation with a
fresh, modern design.

Alive with wit, magic,
and an artistic soul, this
original palace sits in
the heart of Paris.

Discover a relaxed
waterfront getaway where
refined comfort meets
country charm.

Nestled amid the lush jungle and
white-sand beaches of the Riviera
Maya, the resort has 129 suites that
each feature a private plunge pool
and butler service. Indulge in a
healing treatment at the Sense spa,
located on a private island, and enjoy
access to El Camaleón championship
golf course.

Newly restored rooms and suites
evoke the elegant beauty of
Versailles, all overlooking the
Tuileries Garden. The crown jewel is
the Belle Etoile Penthouse Suite, with
its stunning design and incredible
terrace offering a 360-degree view
of the city. This is a place to feel
inspired and delighted.

Elegant rooms draw inspiration from
the surrounding sea and forest. Swim
in the pool, play tennis, and work
out in the fitness center or on the
sports court. Savor fresh seafood
and gastronomic delights in two
restaurants. Shop on the boulevard,
and enjoy wellness treatments for
adults and children.

VIRTUOSO AMENITY: $100-value
spa services credit per stay.

VIRTUOSO AMENITY: EUR 85 food
and beverage credit per stay.

VIRTUOSO AMENITY: $100-value
spa services credit per stay.

ADVERTISEMENT

TAKE YOUR TRAVEL TO THE NEXT LEVEL
Discover more than 1,400 top hotels and resorts around the world
where Virtuoso travelers enjoy these exclusive amenities:
ROOM UPGRADE, WHEN AVAILABLE • BREAKFAST FOR TWO DAILY •
EARLY CHECK-IN AND LATE CHECKOUT, WHEN AVAILABLE •
COMPLIMENTARY WI-FI • VIRTUOSO AMENITY

GENEVA, SWITZERLAND

WASHINGTON, D.C.

CABO SAN LUCAS, MEXICO

The Ritz-Carlton
Hotel de la Paix

Conrad
Washington, DC

Waldorf Astoria
Los Cabos Pedregal

Italianate architecture gives
way to contemporary design
at this nineteenth-century
boutique hotel.

Take in inspiring views of
this urban setting from your
elevated perch in the heart
of the nation’s capital.

Escape to a cliffside
haven and beachfront oasis
at the tip of Mexico’s Baja
California Peninsula.

Soak up the awe-inspiring Swiss
landscape of Mont Blanc, the city
center, and the timeless waters of
Lake Geneva. Get in your workout,
then savor signature Nordic-inspired
dishes at the FiskeBar restaurant.
Indulge in sweet treats at the lobby
chocolate shop, and linger over
handcrafted cocktails in the bar.

Dine on the fresh flavors of the
Chesapeake at Estuary restaurant.
Pair your cocktail with iconic D.C.
panoramas in the rooftop bar.
Boost your workout with Precor®
fitness equipment. Browse among
captivating art installations, and
enhance your stay with exclusive
Sakura Club accommodations.

After exploring Baja’s opportunities
for adventure, return to your room
or suite offering spectacular ocean
vistas and a private plunge pool.
Delight in decadent treatments
in a private spa room. Dine on
contemporary Mexican fare and fresh
seafood, and sip tropical cocktails in
your choice of three venues.

VIRTUOSO AMENITY: $100-value
food and beverage credit per stay.

VIRTUOSO AMENITY: $100 food and
beverage credit per stay.

VIRTUOSO AMENITY: $150-value
resort credit per stay.

washi n gton d c

© 2019 Cunard. Ships’ Registry: Bermuda.

Expect the exceptional.

Contact your professional Virtuoso Travel Advisor now for expert advice and great value.

SUSTAINABLE TRAVEL REPORT

UKAYACAN/GETTY IMAGES

Off-grid luxe in France, Tokyo’s green 2020 games,
and the ultimate gift guide with a conscience. BY ARIEL SHEARER

The Dominican
Republic rides a
sustainable wave.

Taking Care of Turtles

Olympic Green

Gifts for Good

p. 89

p. 90

p. 92
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WHAT’S GOOD
The latest in sustainable travel.

Hotels

Cruise

THE GRID
ESCAPE
Villa La Coste immerses guests
in a clear-conscience sojourn
with its new self-sustaining Suite
No. 30 – a refurbished 1940s
emergency shelter originally
designed by Jean Prouvé and
updated by Rogers Stirk Harbour + Partners. Set in a forest of
100-year-old trees, the Provençal
getaway has been updated with
contemporary comforts – such as
running water, heat, and electricity – powered by solar panels.
Suite from $2,804, including breakfast daily, a winetasting, and a tour
of permanent art installations and
rotating exhibitions.

FLORA
MEETS FAUNA

Mindful Galápagos
cruising: The
Celebrity Flora.

Celebrity Cruises designed its new 100-passenger, all-suite Celebrity Flora, a dedicated Galápagos
vessel, to reduce environmental impact while increasing natural immersion. Floor-to-ceiling views of
the Pacific archipelago’s seascapes and volcanic coastline showcase the islands’ beauty from each
suite aboard the energy-efficient mega-yacht. Furthering the cause, naturalists lead daily excursions to introduce travelers to giant tortoises, swimming iguanas, and other Galápagos denizens.
Departures: Multiple dates through December 24, 2021; from $13,349.
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Make Way for Hatchlings
Turtle conservation programs let guests help with one of nature’s most gratifying success stories.


On a remote archipelago off Vietnam’s
southern coast, 50-room Six Senses Con
Dao partners with Con Dao National Park to
relocate endangered green turtle eggs and
protect them from poaching. Guests are
invited to watch over hatchlings on their epic
first crawl from nest to sea. Doubles from
$840, including breakfast daily, one 50-minute spa treatment for two, and complimentary round-trip airport transfers.

 The Seychelles are one of the few locations
where sea turtles nest in the daytime, and
guests at the 17-villa Fregate Island Private
can get a firsthand look when they lend
conservation staff a hand with nest identification and hatchling supervision. Villas
from $5,700, including a 60-minute welcome
massage, all meals, a $100 spa credit, and a
sunset cruise.



Each July, guests at the 189-room Four
Seasons Resort Nevis help the Sea Turtle
Conservancy identify and mark sea-turtle
nests as part of scientific efforts to study
their migration patterns. Doubles from
$445, including breakfast daily and a $100
resort credit.

Viva Las Verde
The Venetian Resort, home of the
260-room hotel-within-a-hotel Prestige at The Palazzo and acclaimed
restaurants, including the new Hong
Kong-inspired Mott 32, is one of
the largest green complexes in the
world. Earlier this year, the Las Vegas property started offsetting 100
percent of its electricity consumption. As The Venetian’s executive
director of sustainability, Pranav
Jampani, says, “Great change starts
with small actions that collectively
create a domino effect.” Doubles
from $159, including an upgrade
to a view suite (if available) at time
of booking, VIP check-in, breakfast
daily, and Prestige Lounge access.

(MOTT 32) LUIS GARCíA

Mott 32 restaurant.

Jean Prouvé’s
emergency-shelterturned-suite.
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News

Righting the Rails

Sips with a cause
at Bodegas Ysios.

Environment
On the right track
in Luxembourg.

It’s a great time to ride the rails through
Luxembourg. The tiny country with a high castle
concentration (upwards of 50 in total) will make
its public transportation – including trains, buses,
and trams – free beginning in March 2020. This
forward-thinking strategy to reduce trafﬁc and
greenhouse-gas emissions makes Luxembourg a
global leader in sustainable transportation, but we
think of it as a worthy excuse to book a
castle-hopping trip.

Bottling Progress
Leisurely savoring a glass of Rioja while gazing at Spain’s Cantabrian Mountains
offers communion with one of the world’s oldest wine-making traditions – and
with a region that’s preserving its cultural history and natural environment.
Recently designated a Biosphere Certiﬁed Destination by the Responsible
Tourism Institute, the country’s Rioja Alavesa region is actively encouraging
tourism in order to support small local businesses, as well as launching an accessibility initiative that enables more travelers to see its landmarks. Visitors
who turn up to drink some of the world’s most celebrated wines, for instance,
will also be buoying family-run vineyards. Virtuoso advisors can work with
on-site tour operator Joyas de España to organize a daylong excursion taking
in vineyards and cellars, including the Santiago Calatrava-designed Bodegas
Ysios, known for its rolling aluminum roof that mirrors the surrounding mountains’ peaks. Daylong tours from $550.

Greening the Games
Renewable materials will take gold
in Tokyo 2020 well before the Olympic flame is lit.
With uniforms made from recycled plastic bottles,
medals forged from the precious metals in cast-oﬀ
cell phones, and a torch crafted from aluminum
once used in temporary housing for earthquake
survivors, Japan is preparing for the most sustainable Olympics in the games’ history. A low-emission
vehicle ﬂeet will curb the event’s contribution
to global greenhouse-gas pollution. Renewableelectricity sources such as solar, biomass, and
hydropower will further shrink the games’ carbon
footprint. And the sustainable timber used to
construct the Olympic Village will be reborn as park
benches and school buildings.
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Keeping Punta
Cana pristine.

(LUXEMBOURG) ANDRII LUTSYK/SHUTTERSTOCK, (DOMINICAN REPUBLIC) MAURITIUS IMAGES/ALAMY
(BODEGAS YSIOS) ELENA DE LAS HERAS/ALAMY

PARADISE PRESERVED
The Dominican Republic’s tourism industry is leading the country toward a green
revolution. A new resource road map published by the United Nations highlights
hotels and resorts as key to the DR’s sustainable success, and a government pledge to
help reduce waste and embrace renewable energy will further shape the future of this
Caribbean nation, beloved for its many beaches and mountainous parks. The country’s hotels are already committing to phase out single-use plastics, which means the
DR is well on its way to becoming a sustainability leader.

Did you KNOW?
VIKING INCLUDES FREE BEER AND WINE WITH MEALS FOR BETTER VALUE

Viking was founded to provide value to our guests. With inclusive cruises that offer all the things you
need—beer and wine with lunch and dinner; an excursion in every port; free Wi-Fi; all port taxes and fees;
bottled water; and many other inclusions—you won’t be nickeled and dimed. We call it Viking Inclusive
Value; our guests call it delightful.
FEATURED RIVER & OCEAN SAILINGS

I N TO T H E M I D N I G H T S U N

VIKING HOMELANDS

R H I N E G E TAWAY

BERGEN TO LONDON

STOCKHOLM TO BERGEN

BASEL TO AMSTERDAM

15 DAYS • 9 TOURS • 3 COUNTRIES

15 DAYS • 11 TOURS • 8 COUNTRIES

8 DAYS • 6 TOURS • 4 COUNTRIES

Ask about the latest offers from Viking.
To book, contact your Virtuoso travel advisor.

CST#2052644-40
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Gift Guide

GIFTING FOR GOOD
A sustainably minded guide for every type of traveler.

For the Beachgoer
➂

➁

➀

➃

➆

➅
➄
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WHERE TO TAKE IT: On track to become the
world’s ﬁrst carbon-neutral country, Costa Rica
is a longtime international sustainability leader.
Beachgoers at the 181-room Four Seasons Resort
Costa Rica at Peninsula Papagayo on the country’s north Paciﬁc coast can soak in the lazy days
and ocean adventures with an on-site surf school.
Doubles from $545, including breakfast daily and a
$100 spa or golf credit.

➊ Seagrass straw and a
salvaged-velvet band star
in Yellow 108’s Benny
Seagrass fedora. $135,
yellow108.com.
➋ One percent of proﬁts
from Bower’s Econyl
White Horse one-piece
goes to the Healthy Seas
Initiative. $196, bower
swimwear.com.

Costa Rica’s Punta Islita Beach in
Guanacaste and (above) the Four Seasons Resort at Peninsula Papagayo.

➌ The Leblon Beach bat
set by Frescobol Carioca is artisan-made from
repurposed wood. $310,
frescobolcarioca.com.

➍ For each purchase
of Darya sunglasses,
ethical eyewear specialist
Pala donates to eye care
projects in Africa. $94,
palaeyewear.com.
➎ Families in Nannacay

(COSTA RICA) OG PHOTO/GETTY IMAGES

founder Marcia Kemp’s
training programs in Peru,
Ecuador, and Brazil handcraft the brand’s pieces,
including the Bianca tote.
$165, net-a-porter.com.

➏ Sunseeker swim
shorts by Ché Studios
are made with Econyl
regenerated nylon yarn.
$106, chestudios.co.uk.
➐ The Root Collective
partners with independent
workshops in Guatemala
to produce ethically made
footwear, such as the
Molly sandal. From $108,
therootcollective.com.
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For the Wellness Seeker
➄

➃

➂

➅
➁

➊ Loop sneakers by Stella

➌ Kalon Studios creates

➎ Nomadix repurposes plastic

McCartney feature sustainable
materials and an innovative design technique that makes them
completely recyclable. $645,
stellamccartney.com.

small-batch jump ropes using
sustainable domestic hardwood
and natural ﬁnishes. From $95,
kalonstudios.com.

bottles to make the Southwest White hand towel. $20,
nomadix.co.

➍ Sustainably farmed eucalyp-

➏ The Yogo ultralight folding

tus Tencel is the secret behind
Vyayama’s Shadow Print leggings. $175, vyayama.com.

travel yoga mat is biodegradable and made with natural rubber, with a tree planted for each
mat purchased. $62, yogo.net.

➋ The Twill Weekender from
“radically transparent” retailer
Everlane is made to last. $98,
everlane.com.
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WHERE TO TAKE IT: A 13-day
tour with Micato Safaris leads
wellness seekers on an exploration of sacred cities and natural
splendor, from Old Delhi’s twisting streets to the rugged hilltops
overlooking Rajasthan’s Lake
Maota, ending with a multiday
rebalancing program in the
Himalaya. Departures: Multiple
dates through March 31, 2020;
from $25,400.

(RAJASTHAN) TANARC/GETTY IMAGES

➀

For the Adventurer
➄

➂

➁

➃

➅

(NAMIBIA) NAMIBELEPHANT/GETTY IMAGES,
(SHAMPOO) CHRIS PLAVIDAL, STYLING BY HEIDI ADAMS

➀

➊ The Ruthsac backpack is
built to last by social-responsibility leader The North Face.
$89, thenorthface.com.
➋ Handmade, cruelty-free
shampoo bars from Lush pack
in tins to cut down on plastic
waste. From $11, lushusa.com.

➆

➍ The Sunﬂower silk ban-

➏ The biodegradable bamboo

danna by Round + Square
celebrates Equality Now’s
international human rights
work for women and girls (and
ten percent of proﬁts go to the
organization). $58, round
plussquare.com.

toothbrush from Goodwell Co.
is made from sustainably harvested bamboo and binchotancharcoal-infused bristles. $7,
goodwell.co.

➎ Zero-waste Bite Tooth➌ The Nano Puff vest by longtime environmental champion
Patagonia is fair-trade sewn
and made from recycled materials. $149, patagonia.com.

paste Bits keep plastic out of
the oral-care equation. $12,
bitetoothpastebits.com.

➐ Sales of the organic cotton,
Fair Trade-certiﬁed Honua
pouch by Terra Thread support
hungry families through Feeding
America. $13, terrathread.com.

WHERE TO TAKE IT: With
conservation written into
Namibia’s constitution – and
more resident cheetahs than
anywhere else on earth – a
ten-day tour with G Adventures
rewards adventurous travelers
with unforgettable wildlife encounters. The trip, in conjunction with National Geographic,
includes a walk through a township and a cheetah conservation experience. Departures:
Multiple dates through January
6, 2021; from $3,299.
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For the City Explorer

➁

➀

➂

➅
➄
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➃

(SCARVES AND BLANKETS) CHRIS PLAVIDAL, STYLED BY HEIDI ADAMS

➆

➊ Siku donates a portion
of proﬁts from its recycled
metal Flex cuff toward
climate-change prevention and reversal. $318,
shopsiku.com.

In the pink – and green:
A Roman cityscape and
(below) the Hotel Eden.

➋ The pocket journal
from paper-industry
disruptor Karst is made
out of recycled stone and
arrives via carbon-neutral
delivery. $12, karststone
paper.com.

➌ Larq Bottle’s LED
light puriﬁcation system
eliminates drinking water
contaminants to cut down
on throwaway plastic. $95,
livelarq.com.
➍ Tumi opts to repair
rather than replace its
19-Degree International
carry-on and prioritizes
production processes
and materials that reduce
environmental impact.
$995, tumi.com.

➎ Coclico’s Padu ﬂat is
made in a small, family-run
factory in Spain that works
with NativeEnergy to
offset its carbon footprint.
$295, coclico.com.
➏ Côte nail polish is
vegan and free of major
toxins found in many conventional polishes. $18,
coteshop.co.

(ROME) BRUEV/GETTY IMAGES

➐ Sales of Design for Life
scarves and blankets,
launched by travel-industry
veteran Rebecca Slater in
the wake of Nepal’s 2015
earthquake, support the
Nepalese artisans who produce them, but also give
back to local foundations.
Wool scarves from $45,
and travel blanket, $300,
designforliferr.com.

WHERE TO TAKE IT: The 98-room Hotel
Eden, Rome – part of the sustainability-minded
Dorchester Collection, which works to minimize
environmental impacts and ﬁght human trafﬁcking
in its supply chains – is a perfect home base for
city lovers eager to indulge in this cosmopolitan
playground. Doubles from $665, including breakfast daily and a $95 dining credit.
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All the
World’s
a Feast
The table is the centerpiece of these
edible itineraries.

GETTY IMAGES

BY LARA HALLOCK
Sizzling octopus takoyaki in Osaka. Flaky honey pastries in Marrakech.
Fresh cacao fruit in Costa Rica. Where better to dig into a new place
than at the table? On culinary trips with local connections, mealtime
is just the beginning: Participants also forage for ingredients, learn
from local experts, and take new recipes home. Read on for a few of
our favorite deep-dive food tours around the world.
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Japan
World-heritage-grade cuisine and a street-food smorgasbord.
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BEN WELLER

WASHOKU, A WORD THAT
roughly translates to “food
of Japan,” is on UNESCO’s
Intangible Cultural Heritage
list. In addition to food traditions refined over millennia,
the country has more cities
with Michelin-starred restaurants than any other on the
planet. Tokyo holds the highest
number of stars of any city in
the world, and Kyoto and Osaka
rank among the top five. Avanti
Destinations provides a nineday private tour of all three. In
Tokyo, experts guide travelers
through famous underground
food halls and set up private nigiri- and maki-making lessons in
a local’s home. A tea ceremony
and a visit to a sake house
in Kyoto give insight into the
country’s history and customs,
as does an optional trip to buy
regional staples, such as yuba
(tofu skin) and dried bonito, in
the mile-long Nishiki covered
food market. A tour of Osaka’s
street foods, such as takoyaki,
demonstrates why the city is
associated with the Japanese
word kuidaore, which loosely
translates as “to eat oneself
to ruin.” Departures: Any day
through 2020; from $5,340.

1. Tasting sake at Fushimi
Yume Hyaku Shu in Kyoto’s
Fushimi Sake District. 2. Finding serenity in a private tea
ceremony at Camellia Garden,
near Ryoan-ji Temple, Kyoto.
3. Shoyu ramen satisfies at
Nakiryu in Tokyo. 4. Cooking
takoyaki at Nishiki Market.
5. Matcha ice cream: better
with sprinkles. 6. Pausing at
Nishiki Tenmangu, a small
Shinto shrine in Nishiki Market.
7. A limited-edition-sake
sampler, served with a lunch
of tempura, soba, sashimi, and
pickle garnishes at Kizakura
Kappa Country in the Fushimi
Sake District.

➐
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Georgia
Trending worldwide from this former Soviet republic:
Khachapuri, dumplings, and orange wine.
wines in the country credited
with inventing them and making
khinkali dumplings in the mountain village of Stepantsminda –
with modern food classes at
Culinarium, a Tbilisi cooking
school and restaurant. Another
highlight: During a wine-paired
lunch at eastern Georgia’s Château Mukhrani winery (winner
of 15 International Wine &
Spirit Competition medals
and former home of the prince
of the Bagrationi dynasty), a
troupe demonstrates khridoli, a
centuries-old Georgian martial
art. Departures: Any day through
2020; from $4,975.

From top:
Women prepare meatfilled khinkali
dumplings
at Tsanareti
Restaurant in
Stepantsminda,
Culinarium
serves bright
dips (eggplant,
beet, and
strained Georgian yogurt)
in Tbilisi, and
the fourteenthcentury Gergeti Trinity
Church provides service
with a view in
Stepantsminda.
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TAYLOR WEIDMAN

GEORGIAN FOOD IS POPPING
up far outside this nation’s
borders between the Black and
Caspian seas, attracting the
forks of adventurous diners
hungry for the next big cuisine.
A parade of dumplings, breads
such as cheese-filled khachapuri, and simple salads accented
by fresh herbs and walnut-based
dressings, it strikes an eminently craveable combination
of flavors. Plus, it’s photogenic:
#khachapuri yields nearly
45,000 Instagram results. Exeter International’s eight-day
private tour balances lessons in
the traditional – tasting orange

Costa Rica
Pura vida means
unadulterated flavor.

Sweet spot:
Artisanal Costa
Rican chocolates. Below:
Arenal Volcano
towers above
a 790-squaremile conservation area.

COSTA RICA IS BEST KNOWN
for jungle adventure, whitesand beaches, and surfing,
but its natural resources and
tropical produce also make it
a hot spot for cuisine. Access
Culinary Trips’ food-centric,
eight-day private tour starts with
a visit to San José’s Borbón and
Central markets, integral to a
community that values “pura
vida,” or the simple life. At the
markets, visitors learn about
folk medicine and shop for
items such as cashew apples,
guavas, and a rainbow of other
produce. Just outside San José,
a chocolate-experience lunch
includes cacao-fruit samples
and roasted-cocoa-nib salad.
A behind-the-scenes visit to
Finca Rosa Blanca’s Santa
Bárbara coffee plantation takes
participants through the process
of harvesting, drying, and roasting, culminating in a tasting
flight. En route to the base of
Arenal Volcano, there’s a stop for
fresh pineapple on a family farm
before a private cooking class in
La Fortuna, where a local chef
teaches techniques for grilling
meats and mixing cocktails.
Departures: Any day through
2020; from $3,990.

SEAN DAVIS

tip
“Every time I visit San José, I make my way to the Central Market, located in
a 120-year-old building, to experience how diverse the cuisine is and learn
more about the local culinary traditions.”
– N’Teasha Brownlee, Virtuoso travel advisor, Montrose, California
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Morocco

From top: A
rainbow of
of ceramic
tagines, and
glasses of mint
tea complement a traditional bisteeya
meat pie.

MOROCCAN DESSERTS PLAY
on distinctive textures and
flavors, layering naturally sweet
ingredients such as honey and
dates with depth from nuts and
seeds. It’s hard to say no to flaky,
honey-crisped, and almond-filled
makrout, or to chebakia – deepfried, flower-shaped cookies,
coated in honey and rose water
and sprinkled with sesame
seeds. During Artisans of Leisure’s private ten-day journey
through Morocco, travelers
taste the gamut of local sweets
and learn about traditional
desserts’ backgrounds during
baking classes. Briefings on
how to prepare savory bisteeyas
(flaky meat pies) and spiced
tagines round out the feast.
Stops at local markets supply
regional ingredients, from fresh
and dried figs in the High Atlas
Mountains to just-caught squid
in the eighteenth-century port of
Essaouira. Departures: Any day
through 2020; from $12,700.

tip
“In Morocco, be sure to include an overnight
stay in a desert encampment: Arrive by camel
or ATV, sip cocktails atop a sand dune as the
sun sets, and dine under the stars to the strains
of Gnawa music.”
– Debbie Bush, Virtuoso travel advisor,
Villanova, Pennsylvania
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(PIE) KONSTANTIN KOPACHINSKIY/ALAMY, (TAGINES) CHRIS M. ROGERS/GALLERY STOCK

Rich spice traditions and sweet treats.

Mela n za n e a lla Parmig iana — Giovanni’s SM I talian K itchen & Wine Bar

THIS IS A
PA L AT E P L E A S I N G
CULINARY CRUSADE

This is not your average restaurant row. This is decked out dining at every turn. Savor a world of epicurean
adventures, like dry-aged cuts at Chops Grille SM and fresh catch at Hooked Seafood SM. Wood-fired pizzas, a
charcuterie station and sommeliers’ favorite pours at Giovanni’s SM Italian Kitchen & Wine Bar. It’s a place
where mouthwatering meets mind blowing over unexpected creations at Wonderland Imaginative Cuisine.
And that’s just the beginning. Come Seek the Royal Caribbean ®.
Contact Your Virtuoso® Travel Advisor to learn about exclusive benefits.
2017 - 2019 VIRTUOSO

®

Best Multi-Generational
Program – Cruise

WINNER

Dining venues, menus, prices and wine selections vary by ship, may require an additional fee and are subject to change without notice. Additional terms apply. Contact your travel advisor for complete terms and conditions. ©2019 Royal Caribbean Cruises Ltd. Ship’s Registry: The Bahamas. 19070013 • 9/12/19

Chile, Argentina,
and Uruguay

tip
“When you’re dining in Argentina, get out of your
culinary comfort zone and experience meat dishes that you wouldn’t try at home. Argentinians
are famous for grilled morcilla (blood sausage)
and mollejas (sweetbreads).”

New World classics and the next big thing in wine.
CHILE’S BORDEAUX-STYLE
whites and reds get a lot of
press, as do Argentina’s asado
meats and malbecs. But the
buzz around Uruguay’s tannat
as the next malbec merits including the country in any South
American itinerary. Virtuoso
advisors can work with on-site
connection Abercrombie &
Kent Argentina to create a
13-day private tour that gives
a taste of each country. In
Santiago, a local chef accompanies travelers to an open-air
market and teaches them to

– Michele Benigno, Virtuoso travel advisor,
Garden Grove, California

prepare a meal in her apartment.
In Mendoza, visitors stay at The
Vines Resort & Spa and have
the option to dine at its Siete
Fuegos restaurant, where fireloving chef Francis Mallmann
sears Argentina’s famous beef
gaucho-style over a roaring open
flame. And in Carmelo, Uruguay,
a winetasting at Narbona Wine
Lodge’s cellar provides a chance
to bring home conversation
starters in a bottle. Departures:
Any day through 2020 (excluding holidays and the first week of
March); from $7,000.

From top: Vintages waiting
to be uncorked
at Uruguay’s
Narbona Wine
Lodge, and
chef Francis
Mallmann
tending to
the pit at The
Vines Resort
& Spa’s Siete
Fuegos in
Mendoza.
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THE WORLD’S BEST
RESTAURANTS
TRAVEL BY SEA.

ALL-STAR CHEFS MAKE GREAT TRAVEL COMPANIONS.
As the Official Cruise Line of the James Beard Foundation, Windstar Cruises
takes you on a culinary journey like no other at sea. Our elite team of chefs, led by
Graeme Cockburn and Peter Tobler at Windstar, offers a modern, eclectic spin
on authentic, regional cuisine from around the globe. Discover classic barbecue
and grilling with a new twist in a casual, outdoor atmosphere at the new Star Grill

by Steven Raichlen, the global grilling authority. Or get a taste of Spain at the new,
artistically-created Cuadro 44 by Anthony Sasso, a 10-time Michelin-starred chef.
Always the freshest local ingredients. Always something surprising. Taste it all
on Windstar. Call your local Virtuoso Travel Professional.

Enjoy Virtuoso Voyages beneﬁts
on a wide array of sailings.

Clockwise from top left: Graeme Cockburn, Corporate Executive Chef, Windstar Cruises; Peter Tobler, Director of Hotel Operations, Windstar Cruises;
Steven Raichlen, Global Grilling Authority, Star Grill by Steven Raichlen; Chef Anthony Sasso, Cuadro 44 by Anthony Sasso.

Water to Wine
On wine- and beer-centric cruises,
the captains are your designated drivers.

Passengers taste vintages by
iconic wineries such as Montalcino’s Castello Banfi during SeaDream Yacht Club’s
eight-day Mediterranean wine
cruise from Nice to Rome
(Civitavecchia) on the 112-passenger SeaDream I. An optional

Tuscan palette:
Montalcino’s
Castello Banfi.

excursion on the island of Elba
includes a tour of a seventeenthcentury cellar and a hike to see
the residences where Napoleon
spent 300 days in exile. On the
mainland, visitors can join a truffle hunt on Castello delle Regine’s
nearly 1,000-acre Umbrian estate, home to 500-year-old olive
trees. Departure: September 26,
2020; from $4,926.
On a 15-day Budapest-to-Amsterdam sailing aboard Avalon Waterways’ 166-passenger Avalon
Panorama, river cruisers tour a
hops garden in Bamberg, discover microbreweries in Bratislava’s
Old Town, and enjoy free-time
options such as tasting Kölsch in
a Cologne Brauhäuser, where it’s
been brewed for more than a century. An afternoon cruise through
the Rhine Gorge, visits to abbeys,
and a guided sightseeing tour
of Budapest keep all the senses
engaged. Departure: October 27,
2020; from $6,199.

Learning from the
chef at Sauce by
The Langham.

Culinary Residencies
Pack your Iron Chef act for these hotels.

Two decades ago, the 98-room CuisinArt Golf Resort &
Spa in Anguilla was among the first hotels to build an
organic hydroponic farm for sourcing fresh fruits and
veggies, ushering in a focus on farm-to-table foods. Today,
aspiring chefs can learn during the resort’s expert-led
cooking classes. Chef Ken Kim teaches sushi technique,
while chef Biagio Longo instructs on Italian cuisine. In a
wine class, sommelier Bernal Richardson illuminates the
art of tasting. Doubles from $650, including breakfast daily
and choice of a 50-minute massage or a 50-minute Marine
Four Layer Facial. Cooking classes from $65.
The Langham, London’s renowned culinary team teaches
courses at Sauce by The Langham, the 380-room hotel’s
new cooking school. Executive chef Chris King illuminates
classic London recipes and teaches classes on cooking
for special occasions, while executive pastry chef Andrew
Gravett shares his processes for patisserie. Two-Michelinstarred chef Michel Roux Jr. leads master classes preparing his three favorite seasonal meals. The school even
offers holiday-themed sessions with recipes for dishes
such as canapés and frangipane mince pies. Doubles from
$553, including breakfast daily and a $100 dining credit.
Cooking classes from $184.
Three-Michelin-starred The Restaurant at Meadowood
Napa Valley has topped where-to-eat lists for years, and
the 85-room hotel’s private classes let guests in on chefs’
secrets. Held at Meadowood and in the kitchens of partner
wineries, such as Odette Estate Winery, the courses include an optional personalized wine pairing. Doubles from
$600, including a daily $50 breakfast credit and a $100 spa
credit. Cooking classes from $275.
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(CASTLE) FREE ARTIST/ALAMY

Kim Stare Wallace and Don
Wallace of Sonoma’s Dry Creek
Vineyard join Paul Gauguin
Cruises’ 332-passenger Paul
Gauguin on an 11-day roundtrip voyage from Papeete, Tahiti,
through the Society and Tuamotu islands. During the day,
stops such as the UNESCOlisted Fakarava Atoll in the western Tuamotus entice divers. In
the evening, the Wallaces host
a dinner paired with Dry Creek
wines and present several panels
on Dry Creek Vineyard and tasting terroir. Departure: October
14, 2020; from $6,695, including
round-trip airfare from Los Angeles or San Francisco.

ADVERTISEMENT

SAPPORO
NISEKO
HAKODATE

TOKYO

THE HIDDEN CHARMS OF

GETTING THERE

HOKKAIDO
An up-and-coming destination for luxury travelers, Hokkaido—
Japan’s northernmost island—is filled with high-end
culinary experiences, indulgent hot spring resorts,
and wondrous natural beauty.

Hokkaido is accessible by plane or scenic
train ride from Tokyo. Fly from Tokyo Haneda
International Airport to Shin Chitose Airport in
1.5 hours. The Tohoku/Hokkaido shinkansen,
or high-speed rail, runs between Tokyo and
Shin- Hakodate-Hokuto stations in Hokkaido,
taking just over 4 hours.

BEST-KEPT CULINARY SECRET
Savor the best seafood of your life in Hokkaido, known across Japan for its
incredible crab, scallops, and salmon drawn from the surrounding cool, clear
waters. The region also boasts Japan’s best uni, or sea urchin—a delicacy with
a sweet, mellow flavor. Head to the town of Otaru and enjoy a delectable
kaisen-don rice bowl topped with seafood harvested from Otaru’s coastal
waters. Take a tour of Japan’s first distillery, Nikka Whiskey, ranked among
the world’s best single malt whiskies, and enjoy a free tasting afterward.

REJUVENATING LUXURY
Nothing relaxes and rejuvenates like a stay at a luxurious ryokan—
traditional Japanese inn—complete with an onsen or natural hot
spring. Some of the best onsen in Japan can be found in Hokkaido.
The mineral-rich waters of Noboribetsu Onsen rank amongst the best
hot springs in the world. Here high-end local ryokan offer pampering
amenities such as open-air baths, and skillfully prepared Japanese
cuisine. In the ski resort town of Niseko, secluded luxury resorts offer
private villas, each featuring their very own private onsen.

WINTER WONDERLAND
From November until April, Hokkaido is blanketed in feather-light snow,
making it one of the best winter-sports destinations in the world. The entire
island is dotted with ski resorts, but the true prince of powder is Niseko.
Offering four interconnected resorts and more than approximately 1,200
skiable acres, powder hounds can make fresh tracks at Niseko all afternoon.

WITH SO MUCH TO SEE, TASTE, AND EXPERIENCE,
HOKKAIDO WILL CONSTANTLY EXCITE AND AMAZE YOU.
Please visit www.japan.travel/en/us to learn more about all that awaits you
in the stunning region of Hokkaido.

Oui,
Merci
An essential guide
to French regional food.
BY LINDSEY TRAMUTA
(THIS PAGE) PHOTOGRAPHY, CHRIS PLAVIDAL, STYLING, HEIDI ADAMS

PHOTOGRAPHY BY CLARA TUMA
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PHOTO CREDIT

Delicious in French:
Breton oysters.
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Officially,
France has only
one national
language.
But considering how inextricably food and wine are
tied to the country’s identity,
gastronomy ranks a close
second. While most cultures’ culinary heritage is
integral to their characters,
few have been as revered,
both at home and abroad, as
the amalgam of dishes and
techniques that make up the
French food vernacular.
In fact, everything I’ve
learned in my 12 years in
France – about life, taste, and
identity – I’ve learned around
the table. Central to that
education: the importance of
gathering with friends and
family around food (while invariably discussing the next
meal at length), and terroir,
the idea that the singular
combination of soil, weather,
geography, and respect for
the land influences and
characterizes the flavors of
everything from cheese to
wine. It’s this idea that binds
France’s 13 metropolitan
regions and their specialties,
from Brittany’s crispy buckwheat crepes to the briny fish
stews of Provence.
Nothing can surpass the
experience of trying classic
French dishes – and those
that represent the country’s
immigrant diaspora – where
they originate. While French
tastes and techniques have
evolved, the foundations of
regional cooking endure.
Here’s what to eat in five
French regions to kick off
a culinary adventure.
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PARIS: WORLDS COLLIDE
Steak-frites, poule au pot, and market-driven cooking

La Poule au Pot’s
exterior and its filet
de boeuf Charolais
sauce au poivre (beef
with pepper sauce).
Opposite: On the Seine,
Mokonuts’ tomato
salad with green pesto
and agastache, and the
restaurant’s interior.

W

HEN VISITORS
come to Paris to eat,
many seek out French
food, a concept that
implies a single, monolithic
cuisine. In reality, dishes from
across France and far beyond the
country’s borders have become
emblems of Parisian dining. Find
them in bistros, brasseries, finedining restaurants, and, most
recently, bouillons – workingclass canteens specializing in
inexpensive, nourishing, and
ultra-simple dishes.
Experienced chefs have
overhauled the best of the
tried-and-true dishes, those
locked in popular memory
by the writings of culinary
experts such as M.F.K. Fisher
and Julia Child: steak-frites,
leek-vinaigrette salad, poule
au pot (bouillon-poached
chicken with vegetables), veal
blanquette, and oeuf mayonnaise (hard-boiled egg coated
in homemade mayo, a bistro
staple). Plan ahead and seek
out the places that elevate
these classics – which, unfortunately, are unlikely to be the
average corner cafés.
As for contemporary dining,
the city is brimming with neobistros influenced by the recent
bistro boom that has rendered
the Parisian dining experience more casual, from plate
to decor, and more focused on
progressive cooking, incorporating forgotten vegetables
such as Jerusalem artichokes,
turnips, and even kale; spices
from Southeast Asia and the
Middle East; and techniques
that lighten the fare. These
spots stick to what’s seasonal
and fresh from the market each
day. Head to the northeastern
neighborhoods (the tenth, eleventh, twelfth, and nineteenth
arrondissements), where these
neo-bistros proliferate and

Recently,
experienced
chefs have
overhauled the
best of the
tried-and-true
dishes, those
locked in
popular memory
by the writings
of culinary
experts such as
M.F.K. Fisher and
Julia Child.
where you’ll find all the other
flavors and formats that characterize Parisian dining today,
from pho joints to couscous
restaurants and Israeli sandwich shops.

TOP TABLES
La Bourse et la Vie: Excellent steak-frites. Second arrondissement.
Mokonuts: Market-fresh
cooking with a Lebanese twist.
Eleventh arrondissement.
La Poule au Pot: For the namesake dish. First arrondissement.

GO
The northern neighborhood of
Montmartre comes to life during a four-hour private walking
tour led by Virtuoso on-site
tour operator We Travel
France. Travelers discover the
local artisans, from fishmongers and cheese experts to
butchers and bakers, who give
the bohemian area its character
and culinary bona fides. Most
days (except Sundays and Mondays); from $500.
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ALSACE: GERMAN ACCENTS
Choucroute garnie and flammekueche

A

LSACE IS WHAT MANY
would call an “in-between” region. Located
on France’s northeastern
border, this fertile agricultural
area between the Rhine and
the Vosges Mountains yo-yoed
between French and German
control for centuries – a fact
that marks its character and
cuisine. That’s why you’ll find
a distinctly Germanic spirit to
Alsatian comforts, such as sausages, terrines, and choucroute
garnie – sauerkraut seasoned
with juniper berries, dill, fennel, chervil, horseradish, and
wine, and topped with potatoes
and a hefty pile of cured pork,
from knackwurst to garlic
sausages and bacon. And it’s all
washed down with one of the
region’s distinctive rieslings.
Another cross-cultural
creation is the flammekueche
(or tarte flambée in French),
thin, pizzalike dough with crisp
edges garnished with sliced
onions, smoked lardons, and
a light layer of crème fraîche
(never call it an Alsatian pizza).
In its sweet form, it’s often
served with fruit, cinnamon,
and Calvados. Where you
indulge matters as much as
the dishes themselves: Look
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for traditional winstubs, rustic
wine pubs outfitted with redchecked tablecloths, wood paneling, and rough-hewn wooden
tables, where specialties are
served in earthenware pots.

TOP TABLES
Le Cerf: An upscale restaurant
along the Alsatian wine route
that serves refined classics.
Marlenheim.
La Winstub du Chambard:
Alsatian favorites revisited
by a Michelin-starred chef.
Kaysersberg.
Winstub Le Clou: An institution for simple, hearty Alsatian
fare, including choucroute and
fruit tarts. Strasbourg.

GO
Butterfield & Robinson’s
six-day self-guided bike tour
leads travelers right through
the picturesque wine-making
villages of Alsace. Cyclists
pedal through the colorful towns of Kaysersberg,
Riquewihr, and Ribeauvillé;
take in unbeatable views
along the Rhine; and unwind
each night with a local dinner.
Departures: Any day through
2020 (May through September
suggested); from $3,595.

Clockwise from top left:
Onion tart at La Winstub
du Chambard and Olivier
Nasti, the restaurant's
chef de cuisine; Winstub
Le Clou; the Alsatian
town of Riquewihr; and
a tasty Strasbourg
street scene.

French Dining
Dos and Don’ts
Chicago-based Virtuoso travel
advisor Stephanie Fisher shares
her takes on how not to look like
a tourist in a French restaurant.

DO
 Acknowledge staff with a
“bonjour” or “bonsoir.”
 Eat when the French do:
lunch between 12:30 and 2; dine
after 8 PM at the earliest.
 Order the prix fixe menu. It’s
the chef’s specials of the day
and includes the freshest items
from the market.
 Enjoy sitting close to another
table, but don’t try to strike up a
conversation – Parisians in particular don’t often do small talk.
 Have bread with your meal,
but don’t ask for butter – it’s more
of a breakfast item in France.
 Appreciate the pace of service: The staff aren’t ignoring you;
they want you to enjoy your meal.
 Ask if the restaurant serves
a simple green salad. Most do,
and they are delicious.
 Dress for dinner – no athletic
wear or leisure clothing. You can
be chic in a cute pair of jeans,
flats, and a nice top. Add a scarf
and you’re ready to roll.

DON’T
 Look for a kids’ menu. Children eat what adults eat in France.
 Ask for sauce on the side or
request a substitution. In case
of a serious allergy, carry a small
card with relevant details written
in French for the server to share
with the chef.
 Request to split your check
seven ways – work it out among
your fellow diners.
 Expect your check unless
you ask (“L’addition, s’il vous
plaît”) – it’s considered rude to
bring the bill until it’s requested.
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BRITTANY: BRINE TIME
Oysters and galettes au blé noir

Clockwise from above left:
Cancale’s famous bivalves;
a buckwheat crepe with egg,
ham, and cheese at Au Vieux
Quimper; at Le Comptoir Breizh
Café, cider and a buckwheat
galette with artichoke, egg, and
seaweed; the town of Dinan; and
Cancale’s oyster beds.

116

V I RT U O S O L I F E

Breton cuisine
draws inspiration
from its inland areas
for a comfort-food staple
that’s as beloved as any
national dish: crepes.

I

F THERE’S A BENEFIT TO
being isolated on France’s
rugged westernmost coast,
it’s the prime access to
seafood and buckwheat, seemingly incongruous yet crucial components of the local
cuisine. Green sea urchin and
small but luscious rock and
flat oysters thrive, thanks to
the region’s high tidal range.
While they vary in flavor according to provenance, oysters
garner spots on menus everywhere – from the finest restaurants in Cancale, nicknamed
“the oyster capital of France,”
to the seafront market stalls in
Riec-sur-Bélon, located in the
southern part of the region.
Breton cuisine also draws
inspiration from its inland
areas for a comfort-food
staple that’s as beloved as any
national dish: crepes. Popularized in the area’s western
tip of Finistère (meaning
“land’s end”), savory crepes
are known as galettes au blé
noir (sometimes listed as
au sarrasin) and made from
buckwheat, introduced in the
Middle Ages by Anne of Brittany to stave off starvation
and ensure self-sufficiency.

Lightly crisp on the edges,
they’re often filled with modest pleasures, such as ham,
cheese, and egg, but can be
gussied up with a local catch
or simplified with a smear of
cultured Breton butter.

TOP TABLES
Le Comptoir Breizh Café:
Modern takes on the buckwheat galette. Saint-Malo.
Le Coquillage: Celebrated
chef Olivier Roellinger’s
fine-dining temple of Breton
seafood. Cancale.
Au Vieux Quimper: Legendary sweet and savory crepes –
slightly different from the
thicker galettes in other parts
of Brittany – served in a rustic
dining room. Quimper.

GO
The Emerald Coast’s dramatic
landscapes and briny bites
come into clear view on a sixday walking and hiking tour
with Backroads. Travelers get
a crash course in Breton culture and a taste of what makes
this region unlike any other in
France. Departures: Multiple
dates, June 12 through October 2,
2020; from $4,499.
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BURGUNDY:
COMFORTING CLASSICS
Coq au vin, boeuf bourguignonne, and Bresse chicken

S

OME OF THE HEARTIest dishes that have come
to define French food,
from garlicky escargots
and gougères (cheese puffs)
to boeuf bourguignonne, a beef
stew braised in red wine, have
close ties to Burgundy (Bourgogne), a lush wine and agricultural region north of Lyon.
Many of the country’s most
decorated chefs hail from the
area, running restaurants that
honor Burgundy’s abundance
of fine produce, meats, condiments (hello, Dijon mustard!),
cheeses, and wines. Even
poultry is put on a pedestal
(and worth ordering when you
see it): Not only is the poulet de
Bresse widely considered the
best chicken in the world, it’s
the only one with AOC status.
Burgundy’s iconic local
dishes have worldwide reach
and still earn star treatment
on menus across the region –
whether they’re prepared
traditionally or modernized in
style or flavor. The jewel in the
area’s culinary crown: coq au
vin, another in the country’s
arsenal of comforting stews.
What began as a peasant dish
of slow-cooked rooster (coq),
simmered in local red wine and
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finished with carrots, sweet
onions, and mushrooms, has
been elevated to a national calling card, cooked in households
all over France.

TOP TABLES
Le Relais Bernard Loiseau:
The region’s most iconic,
Burgundy-inspired cooking,
with two-Michelin-starred
service. Saulieu.
Le Bistro de l’Hôtel: A
high-end ode to all the hearty
classics, with a robust wine list
(800 bottles!). Beaune.
Restaurant Greuze: Modern
interpretations of local dishes
and ingredients by one-Michelin-starred chef Yohann
Chapuis. Tournus.

GO
Get a sense of Burgundy’s
gastronomic heft during a few
days in Beaune, a charming
medieval town. Kensington
Tours’ ten-day, privately led
trip through Paris, Bordeaux,
and Burgundy brings guests
into the kitchen for a hands-on
cooking experience and into
the area’s famous wine cellars
for exclusive tastings. Departures: Any day through 2020;
from $9,275.

Clockwise from top left:
On the street in Beaune, Le
Relais Bernard Loiseau’s
escargots on parsley sauce
with garlic chips and cacao
beans, mustard from
Beaune, and Le Bistro
de l’Hôtel’s roasted
Bresse chicken.

PROVENCE:
SEASIDE DIASPORA
Bouillabaisse, pan bagnat, pizza, and couscous

Clockwise from
left: Setting up
for service at
Le Grand Bar
des Goudes, the
restaurant’s fish
soup, and Marseille’s Old Port.
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T

HIS SUN-KISSED REgion stretches from the
southwestern edge of the
Rhône River to the border
of Italy, with foods that reflect
the area’s terroir and diversity.
Still, a few staples come to mind:
le grand aioli, poached fish and
raw vegetables with a freshly
made aioli dip; ratatouille;
stuffed vegetables called petits
farcis; pissaladière – a kind of
Niçoise pizza topped with onions
and dressed with anchovies;
daube de boeuf, a slow-baked
stew similar to boeuf bourguignonne; and pan bagnat, like a
salade Niçoise in a sandwich,
served on a rustic round boule
loaf (very picnic friendly).
A signature dish – one that
Marseille locals rarely eat at restaurants, though they are fiercely
proud of it – is bouillabaisse, a
fish stew made from a mix of at
least four varieties, such as rockfish, red mullet, monkfish, Saint
Pierre (John Dory), or conger
eel. Since locals disagree on what
makes an authentic recipe, the
versions offered at restaurants
around the port city vary. What’s
important is the combination
of fish used, the quality of the
rouille (the thick sauce made
from red chilies, garlic, cayenne

pepper, and breadcrumbs added
to the dish), and the serving ritual: Waiters present the marinated fish to diners before they’re
filleted and thrown into the pot.
Two other Provençal dishes rival
bouillabaisse for primacy: pizza
and couscous, reflections of the
palpable Neapolitan influence
on the city, as well as its vibrant
North African community.

TOP TABLES
Le Grand Bar des Goudes:
Bouillabaisse served in a laidback environment on the edge
of the city. Marseille.
Pizza Charly: Legendary pie in
the Noailles market. Marseille.
Le Riad: A favorite among
locals for traditional Moroccan
dishes, such as couscous with
lamb and chicken tagine.
Aix-en-Provence.

GO
During Luxury Gold’s ten-day
jaunt, Francophiles take in
Avignon’s medieval Old Town,
the olive-oil mill of Les Bauxde-Provence, and the wines,
artistic sites, architectural
marvels, and foods that define
the region. Departures: Multiple
dates, April 25 through October
10, 2020; from $4,856.

South Carolina
The Charleston area is steeped in tradition, and the holiday season is a wonderful time to explore the customs
and celebrations cherished by locals. From candlelight concerts featuring Gullah spirituals to holiday shopping
strolls and festive carriage rides, the time spanning from Thanksgiving to New Year’s is full of special
activities and events. Discover the people, places, and traditions found only in Charleston.
Come, let this special destination enliven your senses. History Loves Company.

CHRISTMASINCHARLESTON.COM

Flights
of
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Fancy
From opposite left:
Delinquente Wine Co.,
farm-fresh shared
plates at S.C. Pannell,
McLaren Vale vineyards, and BK Wines
owners Brendon and
Kirstyn Keys.

A laid-back scene and
winemakers’ independent,
experimental streak make
South Australia one
of the most exciting
wine regions going.
STORY AND PHOTOGRAPHY
BY JOSIE WITHERS
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The
beautiful
thing

Riverland
From top: Delinquente Wine Co.
winemaker Con-Greg Grigoriou
with pup Brooklyn in the tasting
room (a converted 1852 church),
and its outdoor patio.
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ABOUT WINETASTING IN
South Australia is that, despite
the close proximity of its wine
regions to each other, their
diverse climates, landscapes,
and terroir become abundantly
clear to first-time visitors.
Barossa is quite warm, with
mild nighttime temperatures;
shiraz reigns supreme, but
varieties such as sangiovese
also thrive in the valley. Only
an hour’s drive away, the
Adelaide Hills’ higher elevation, increased rain, and cooler
daytime temps produce pinot
noir and chardonnay that rival
Burgundy’s. Seaside McLaren
Vale is reminiscent of the
South of France or Sicily, with
vivid examples of grenache and
chenin blanc, while hot, inland
Riverland sees vermentino and
fiano flourish. The individuality of South Australia’s wine regions makes it one of the most
exciting places in the whole
world for wine right now.
Too often, Australia’s
eastern states get all the glory.
But in South Australia we’re
spoiled for choice with beaches,
which are largely untouched
and not overdeveloped like
those in some of the country’s
better-known destinations. I
was born and grew up in South
Australia and moved back to
Adelaide a few years ago. It’s
much smaller than Melbourne
and Sydney and runs at a slower
pace, yet the city has evolved a
lot in the past five years, during
which many of its vacant alleyways have been transformed
with tiny wine bars and eateries
showcasing small-scale, local
winemakers and producers in
a lively atmosphere.

The city and vineyards are
most beautiful in spring and
early summer – November and
December. The Adelaide Hills
are especially picturesque, with
quintessential South Australian scenery you won’t get
anywhere else and true finds
such as The Summertown Aristologist, my favorite regional
restaurant, a half-hour drive
from the city center. It reminds
me of a little restaurant and
wine bar that you’d happen
upon in France, with shared
plates of locally grown produce,
homemade bread, saucisson,
and more. Nearby, homely and
welcoming CRFT Wines has
the perfect cellar-door tasting
room down a driveway through
the vines. The winemakers’
dogs are often roaming around;
if it’s warm, you can sit on the
deck and have a flight while
watching the horses graze.
Most of the wineries in South
Australia are independent,
family-owned businesses –
there’s less extravagance and
glamour than you’ll find in
places like Champagne and
Napa, and more of a connection to the grape growers. I’m
particularly attracted to our
more progressive, younger
generation of winemakers.
Because we have few, if any,
rules around what varieties
need to be planted where or
which blends must be adhered
to for specific styles, two
winemakers working plots of
land next to each other can
produce strikingly different
and delicious wines.

tip
When visiting Adelaide,
don’t miss a drink or
meal on 2KW’s rooftop,
with gorgeous views
of the city. Should you
want something cozier
and more intimate,
tapas at Paloma Bar
and Pantry are a must.
– Jan Siaosi,
Virtuoso travel advisor,
Adelaide, Australia

Clare Valley
From top: Brothers Damon
and Jonathan Koerner at
their by-appointment-only
cellar door, and their wines
ready to taste.
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McLaren Vale
Hither & Yon’s tasting room retains the
1860s limestone walls and slate floor of the
Willunga butcher shop. The winery frequently
hosts live music on summer weekends, and
can provide bikes for guests to ride on the
valley’s car-free Shiraz Trail.
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Barossa Valley
From left: En route to Barossa’s Hentley Farm,
a taste of the winery’s daily-changing sevencourse menu, and its tasting room – part of
the property’s original 1840s homestead.
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Adelaide Hills
Left: Tasting flights with local cheese
at CRFT Wines and its cellar door in a
converted sheepshearing shed and stables.
Below: Skate culture and bottles of pinot noir
and pét-nat chardonnay at BK Wines, where
owner Brendon Keys can occasionally be
found riding the on-site half-pipe.
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Toast of the Town

EAT & DRINK Head to Adelaide’s
La Buvette for a strong selection of
South Australian natural wines and
French bites and aperitifs. 27 Gresham
Street; labuvettedrinkery.com.au.

Three ways to explore South Australia, plus
bars and restaurants to put on your list.
GO Tour Adelaide Hills and Barossa Valley vineyards
with Travel2’s South Australia adventure. The eightday private itinerary includes two nights in Adelaide,
followed by two more in Barossa for tastings at
Langmeil and Seppeltsfield wineries (with a chance
for travelers to sample their birth-year port), plus a
seven-course, wine-paired lunch at Hentley Farm. The
trip wraps up with three days of wildlife-spotting and
outdoor activities on Kangaroo Island. Departures:
Multiple dates through March 23, 2020; from $5,899.
Swain Destinations peppers its South Australia
journey with activities such as a breakfast picnic
with kangaroos, bushwalks and mountain biking
on a 60,000-acre Flinders Ranges sheep station,
and three nights at Kangaroo Island’s Southern
Ocean Lodge. The 11-day private trip kicks off with a
guided walking tour of Adelaide’s Central Market and
features two days of winetasting in the Barossa and
Clare valleys with accommodations at a boutique
vineyard estate. Departures: Any day through March
31, 2020; from $9,415.
Cruisers can enjoy private excursions tailored to their
interests from more than 500 ports worldwide with
ShoreTrips. From Adelaide: Spend a full day exploring
Barossa with multiple cellar tastings, visits with a
cheesemaker or gin distiller, and the chance to hold
a koala, feed wallabies, and see Tasmanian devils and
more at Gorge Wildlife Park. Departures: Any day
through August 9, 2020; from $1,585 for four travelers.

130

V I RT U O S O L I F E

One of the first “laneway” bars that
are popping up across the city,
Clever Little Tailor draws a loyal
crowd for its cozy vibe with craft
beers, a solid whiskey lineup, and a
rotating local wine list. 19 Peel Street;
cleverlittletailor.com.au.
Also in the city center, Madre serves
rarely seen traditional Neapolitanstyle pizzas, made with seawater
and sourdough starter (rather than
a fresh yeast) for a lighter and more
flavorful dough. 57 Gilbert Street;
madre-adl.com.

McLaren Vale
From top: S.C. Pannell’s
tasting room; views
from its expansive deck
and picnic tables extend
to the Southern Ocean.

Central Adelaide’s Osteria Oggi
pairs wines with its daily menu of
fresh house-made pastas and woodsmoked meats and seafood. 76 Pirie
Street; osteriaoggi.com.au.
Open for lunch and dinner Fridays
through Sundays, The Summertown
Aristologist, 30 minutes outside
the city in Adelaide Hills, specializes
in a farm-driven menu and organic,
natural local wines. 1097 Greenhill
Road, Summertown; thesummer
townaristologist.com.

THE ART OF GOING SMALL
Travel is personal. Which is why we tailor our trips to make every moment count. Our small group trips,
averaging just 24 guests, are designed for travelers who want more time to experience each destination up
close and personally. We offer 80+ small group trips throughout the world, including classic land journeys in the
Americas, Asia, Egypt, Europe, Australia and New Zealand, African safaris and exclusive private departures for
your group only. Each offers enhanced sightseeing, ease of travel and unique access, along with the freedom
and flexibility to linger longer in the places that interest you most… all part of the art of going small with Tauck.

For more information on our 2020 Small Group Departures, please contact your preferred Virtuoso Travel Advisor.

First Person

STARTING POINT
THE ROAD LESS TRAVELED CAN BE A TANTALIZING CARROT.
BUT SOMETIMES IT JUST LEAVES YOU HUNGRY.

BY ADAM ERACE

O

JENNIFER TAPIAS DERCH

F ALL THE THINGS I’D DREAMED ABOUT EATING DURING OUR HONEYMOON ROAD TRIP FROM
Rome to Sicily, Nature Valley granola bars weren’t on the list. But seven nights into the romantic adventure, bars were on the menu – and divorce, it seemed, might be too. Charlotte claimed the couch. I took
the trundle bed beneath. We crunched our honeyed oats in silence.
In late June, Santa Caterina dello Ionio, on the east coast of Calabria’s Catanzaro province, gets oven hot.
Our suite in a mountaintop palazzo had a separate bedroom, but we had to sleep in the living room because we
couldn’t figure out the air-conditioning. There was nobody to call because the hotel was closed. (Lesson learned:
No more on-the-fly, DIY travel planning.)
We would have been sleeping in our rental car had we not run into Francesco, an English-speaking banker from
Catanzaro, Calabria’s capital. “Oh, you’re the Americans,” he said. (Santa Caterina, population 2,000-ish, doesn’t
get many tourists.) “They think you’re arriving tomorrow.”
Travel was a part of our relationship from the beginning. The night Charlotte and I met, I had just returned from
my first big-deal international assignment, and she was about to take off on a cross-country tour for work. “I leave
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EATERIES
(noun) /‘i tə rēz/
A restaurant or place where people can be served food.

An all food on us, try anything twice, flambé not
buffet, taste bud tingling, hotter than your city’s hottest
restaurant, make everyone happy, 20+ option having,
gastronomical heaven on water.
Come see how Richard Branson is redefining cruising.

First Person

for Chicago tomorrow,” she told me when I asked when we could see
each other again – real rom-com stuff.
For our third date, we went to Costa Rica. Within a year, we’d
traveled to Charleston, South Carolina; southern Maine; Zanzibar;
and the Serengeti. By the time our honeymoon rolled around, we’d
been collecting air miles together for three years. It felt like we were
a battle-tested, been-together-forever couple. Clearly, we still had
some getting-to-know-each-other to do.
That first evening in Santa Caterina, Francesco walked us across the
piazza and down an ancient alleyway, and yelled up to a second-story
apartment. Maria, the hotel manager, appeared on the wrought-iron
balcony like an older, sweat-suit-clad Juliet. She scuttled down and unlocked the hotel’s heavy wooden doors with an antique key, ushered us
into the pitch-black manor, and gestured to a broad, creaky stairwell.
“We’re starving,” I told Francesco. “Where can we get dinner?”
That old chestnut that everyone in Europe eats dinner at 10 pm? Not
in Calabria. There was nowhere open to get a gelato, let alone a meal.
So: granola bars.
It was my fault. At the last minute, I’d canceled our reservations
in Tropea, a well-trod Calabrese beach town. I knew it would take
us hours out of our way to visit Santa Caterina, where my maternal
ancestors emigrated from in 1921, but once the detour occurred to
me, I became fixated. “How long a drive?” Charlotte asked. “Oh, only
a couple hours,” I lied.

THE JOY OF TRAVELING, FOR ME, BEGINS WITH THE PLANNING.
In all other areas of my life, I’m laid-back to a fault, but when it comes
to trips, I mutate into a control freak. I set iPhone alarms for when
restaurants open their reservation books and dissect photo galleries
to see which hotel has the best pool loungers. I create maps, analyze
menus, study every flight’s on-time performance record. Every vacation has an agenda. Unforeseen inconvenience is my archnemesis.
Typically, Charlotte is the type-A member of our partnership, but
when it comes to travel, she morphs into a laissez-faire butterfly. “Tell
me what time I need to be at the airport” is the extent of her trip prep.
As much as we like the same things when traveling (aisle seats, holein-the-wall restaurants, Four Seasons pools), we are very different
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THAT OLD CHESTNUT
THAT EVERYONE IN EUROPE
EATS DINNER AT 10 PM?
NOT IN CALABRIA.

travelers. I just never realized it until our honeymoon. It’s a lesson I’ve
recalled on every trip since. Portugal, 2013: Let’s add a Porto side
trip to a Lisbon weekend. Nope, pick one city and stay there, said my
travel conscience. Istanbul, 2015: We can figure out this city on our
own. Don’t be dumb – book the guide. Hawaii, 2018: Ten days, every
island! How about you choose two.
In Italy, I woke up early the morning after Granolagate and unlatched the clackety wooden shutters to find a resolute sun baking
the stone piazza and, beyond, the iridescent Ionian Sea. The light
soothed bruised egos and hurt feelings, and Charlotte and I made up
on Fiore di Ciliegio (Cherry Blossom) Beach, a pristine ripple of sand
few tourists ever see. That night at Agriturismo La Sena, we devoured a tasting of the farm’s prized black pigs and returned to Santa
Caterina to find the town square lit up like a casino. It was the annual
eggplant festival. Of course.
So it all worked out. But as we drove south out of Santa Caterina toward Italy’s toe and a ferry bound for Sicily, I felt no vindication, only
relief that our honeymoon was back on track. I’d always appreciated
what travel teaches us about the world. Turns out, I also appreciate a
thing or two it teaches us about ourselves and the people we choose
to see the world with.

HAWAII:
Savor Every Delicious Moment
From innovative ﬁne dining to on-point farm to table fare to food trucks with a following,
the islands of Hawaii offer an eclectic array of culinary experiences that invite, delight and excite.

KAUAI

MAUI

Grand Hyatt Kauai Resort & Spa
1
$
from 1735

Montage Kapalua Bay
2
$
from 3133

1 King Bed Room. Includes 5th night FREE and
daily breakfast for two PLUS Kids 18 & younger stay FREE!
Ask about 2020 Virtuoso Amenities.

One Bedroom Garden View Residence.
Kids 12 & younger stay FREE!

Vacations include: 5 nights’ accommodation, taxes and more!

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TODAY
1

Rate is per person, based on double occupancy, for check-in on 3/1/20, in 1 King Bed Room; 5th night FREE offer valid for select travel 1/4 – 6/30/20.
Rate is per person, based on double occupancy, for check-in on 3/1/20, in One Bedroom Garden View Residence.
Unless otherwise indicated: rates quoted are accurate at time of publication, & are per person, based on double occupancy. Airfare, taxes, surcharges, gratuities, transfers & excursions are additional. Advertised rates do not include any applicable daily resort or facility
fees payable directly to the hotel at check-out; such fee amounts will be advised at the time of booking. Rates, terms, conditions, availability, itinerary, government taxes, surcharges, deposit, payment, cancellation terms/conditions & policies subject to change without
notice at any time. Cruise rates capacity controlled. Other restrictions may apply, including, but not limited to baggage limitations & fees, standby policies & fees, non-refundable tickets & change fees with pre-flight notification deadlines, & blackout dates. Fees & policies
vary among airlines. Contact airline directly for any details or questions. Not responsible for errors or omissions. Pleasant Holidays acts only as an agent for cruise & tour providers listed. CST# 1007939-10. Copyright©2019 Pleasant Holidays, LLC. All Rights Reserved.
2

Point of View

THE GIFT OF TRAVEL
A PARTY PLANNER TO THE STARS, A HOTEL OWNER,
AND AN INDUSTRY VETERAN ON WHAT TRAVEL OFFERS.

INTERVIEWS BY ADAM ERACE

Bronson van Wyck
Founder, Van Wyck & Van Wyck event
production, and author of Born to Party,
Forced to Work: 21st Century Hospitality

I GREW UP ON A FARM IN RURAL ARKANSAS.

There weren’t museums or great restaurants or movie theaters, even. My closest
neighbors were my grandparents, and they
were three miles away. There was no cable;
you had one channel that worked unless
it was bad weather, and then it didn’t. You
looked out to the horizon and it was just
fields, farmland. I wanted to go beyond
the horizon.
My dad was from New York City; my
mom, Arkansas. She married him, brought
him home, and put him on a tractor. It was
a family of eccentrics, and part of that eccentricity was a curiosity about the outside
world. I had an uncle who was a stunt pilot
and an aunt who was a socialist and another
who was a painter. My grandparents were
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involved with horses, so they were going
all over the world to look at horses. On my
grandfather’s farm, they were dealing with
rice brokers and cotton brokers in Memphis and Chicago. They were selling stuff to
China, and they wanted to see these places.
So they went. We were in a very small town –
but we had passports.
Travel is a gigantic gift. Some of the best
experiences in my life were going to Holland,
where my dad’s family is originally from, and
biking around all the islands in Zeeland. We
spent a summer in France. We were reaching
beyond where we were out of curiosity, but
also because one had to reach beyond.
I was a British and European history major
in college. I worked at the State Department
and was posted in Paris. I went out to L.A.
to be an actor. I did set design. Now I’m an
event designer and producer. Destination
events are definitely a trend in entertaining. When you take people to an island in
the Caribbean or the Mediterranean, to a
vineyard on the top of a hill in Tuscany or a
valley where the snow on the trees is so different, the air quality is even different, you’re
removing them from their cares.
A destination event opens people up. It
immediately starts to weave its tendrils into
their brains and their hearts and their souls.
It’s like the roots of a clover plant, which
spread out and aerate the hard-packed
earth – this is what travel can do for people.
And what a great way to start off a party.

Michael Moritz
Owner, Borgo Pignano hotel, Tuscany;
Partner, Sequoia Capital; Author

I’M NOT ONE OF THESE INTREPID TRAVEL-

ers who goes to war zones or journeys up
distant rivers in the bottom of canoes, but
I revel in travel literature – in particular,
the works of people like Jan Morris or Pico
Iyer or Robert Byron or some of the great
adventurers. I relish tales of expeditions up
Everest, to the South Pole, to the moon, that
have been brought to books or the movies
or the living room. So the gift of travel came
from reading, with its element of escapism
and voyeurism.
When I was growing up in Wales in the
1960s, most of the kids I went to school
with holidayed in Wales. This was before the
Chunnel and low-cost carriers, and it was not
very normal to go to Europe. My parents had
a small camper van, and they were eager for

“When you take
people to the
Caribbean or the
Mediterranean, to a
vineyard in Tuscany
or a valley where the
snow on the trees is
so different, you’re
removing them from
their cares.”

Gloria Guevara Manzo
President and CEO, World Travel and
Tourism Council

THE GIFT OF TRAVEL IS KNOWLEDGE.

my sister and me to broaden our horizons.
We went to campsites in France and Switzerland. We were camping in Paris once,
right along the Seine. I must’ve been 8 or 9
years old. I had a little box camera, and I’ll
never forget getting up before anybody was
awake and wandering down the towpath,
taking a handful of photographs because I
didn’t want to use up my 12 shots of film. I
remember that as an incredibly liberating,
eye-opening experience into the pleasure of
being in a place that you didn’t know.
I still love getting up early if I’m in London
and riding a bike around before the town
wakes up. Or if you’re in Venice in November,
when it’s raining, cold, and foggy, and going to
the fish market, and there aren’t cruise ships
and only the locals are around. Seeing wonderful places at odd times is another gift.
When my wife and I bought Borgo Pignano
in 1999, all the buildings were in terrible
condition, and the land had been neglected
as well. We set about a renovation of the
buildings and restoration of the lands. These
were not small projects. Twenty years is a
very long time, but it’s been a fulfilling adventure. It’s deeply satisfying to just watch
guests come and have a spectacular time
here. Many who think about rushing into
Florence or going to Siena find themselves
spending the whole week at Borgo Pignano,
soaking up the atmosphere and relishing life.

Before the World Travel and Tourism Council,
I was president of the Mexico tourism board
for three years. That was right after the
outbreak of H1N1, the financial and economic
crisis in the U.S., and security challenges,
when a lot of people stopped traveling. It had
a huge impact on travel to Mexico. Part of my
job was to try to reset the tone and put things
in context, to explain that Mexico was a big
country and we could not paint it with just
one brush – no more than you can paint the
U.S. with just one brush. The more you travel,
the more you open your mind and learn.
Professionally speaking, travel can be a
force for good. It has provided me with opportunities to meet people that I never would have
otherwise. It creates empathy and understanding, which are both always needed in the
world. We jump to conclusions too fast without
putting ourselves in the shoes of the others.
I’m from Guadalajara, but I grew up all
over Mexico. My parents made it a point to
travel all over the country. I learned to appreciate different traditions and have empathy.
Now that I have children, some of the best
memories we have are from when we travel
together. It gives them a better appreciation of other people and other nationalities,
whether we’re in Dubai or Hong Kong or
the U.S., as well as a better appreciation for
nature and sustainable tourism. Seeing the
migration of the monarch butterflies, for example, or the whales in Baja, connects them
with nature and helps them understand how
delicate it is.
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Slow Down
to See the
World
Handcrafting small group and private
luxury travel experiences since 1966.
Photo: Cambodia & Vietnam Biking,
10 nights. Connect with your Virtuoso
travel advisor for rates.

Need to Know

HOW
TO
TRAVEL
BETTER
THE TRAVEL TIPS,
INSIGHT, AND ESSENTIALS
YOU NEED NOW.

To do in 2020: Scuba in
the Raja Ampat Islands’
biodiverse waters.

ASK THE ADVISORS
WHAT ARE THE HOTTEST DESTINATIONS FOR 2020?

yacht to experience the remote,
untouched beauty of Indonesia’s Raja Ampat Islands.”
– Brooke Lavery, New York City
“Bhutan has always had a
mysterious allure: Picture
monasteries, mountain passes,

and prayer flags flapping in
the breeze. While it is remote,
luxurious new hotel openings
by Six Senses in the next year
mean you should put a journey
through this small country at
the top of your 2020 list.”
– Samantha Collum, Houston

286
WE’RE OBSESSED WITH
A portion of the proceeds from
Chantecaille’s Luminescent Eye
Shades benefits six vanishing African
species. Each eye shadow is named
for the animal shown in a blackand-white photo on its lid. $52,
chantecaille.com.
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GREATER GOOD
PREMIER AFFORDABLE HOUSING
Historic Paris department store La Samaritaine is reopening
next year with purpose: The building, a blend of art deco and
art nouveau, will house the 72-room Cheval Blanc Paris hotel
and designer shops while also providing 96 affordable housing
units for those in need at its first-arrondissement address.

Percent increase in bookings
to Uruguay among U.S.-based
Virtuoso travelers in 2019
since last year, boosting it to
No. 1 in Virtuoso’s Hot 10 list of
destinations. Equally appealing runners-up: the Maldives,
Malta, and Romania.

(INDONESIA) GETTY IMAGES/ISTOCKPHOTO, (FLAG) GETTY IMAGES

“As 2020 is an election year,
I anticipate clients craving
another world entirely. This can
mean packing for places such
as Rwanda, Botswana, and
Kenya, where it’s possible to
immerse yourself in landscapes
among wildlife, or chartering a

voyagers wanted

Coast into endless possibilities for dining, shopping, nightlife and extraordinary
moments in Greater Fort Lauderdale. Create your luxury escape now with your
Virtuoso Travel Advisor and learn more at sunny.org

@VisitLauderdale | sunny.org

Need to Know
*AIR
TRAVEL
REPORT

TRAVEL INTELLIGENCE

BACKGROUND RESEARCH
IF YOU’RE GOING TO …

JAPAN
(“All the World’s a Feast,” page
99): Read Convenience Store
Woman by Sayaka Murata, in
which Keiko Furukura is a social
misfit who finds comfort working
as a shop attendant in Tokyo.
Inside Beijing Daxing
International Airport.

Architects-designed,
7.5-million-square-foot
Beijing Daxing International Airport opened
this September, with a
striking design incorporating six concourse
“arms” branching off
like those of a starfish.
The airport will eventually handle 100 million
passengers annually,
with those travelers
getting flight updates
and answers to queries
from roving customerservice robots.

SCI-FI SECURITY
Flyers can use their
faces to board select
American Airlines flights
taking off from Dallas
Fort Worth International
Airport, with 75 gates
implementing the
technology by the end
of 2019. The updates are
part of a global trend:
U.S. Customs and Border Protection is piloting
biometric exit programs,
and Delta has established the new boarding
tech in airports such as
Atlanta. At JFK, JetBlue
offers biometric board●

ing and has plans for a
biometric bag check.

to the crew to keep an
eye on them in flight.

● FLY THE SUPPORTIVE SKIES A new

● WELLNESS IN
THE AIR Singapore

Virgin Australia program
allows nervous flyers
to identify themselves
when purchasing tickets.
They’ll receive an email
prior to their departure
date with in-flight wellness research and technical info about airline
operations, a text on the
day of travel, and access
to meditations on the
in-air entertainment system. An alert also goes

Airlines is partnering
with holistic brand
Como Shambhala to
create a healthier travel
experience. The first
improvement: serving
nutrient-dense dishes
with immune-boosting
ingredients, such as
kiwis, beets, strawberries, and yogurt, in first
class and business class
on select international
flights from Singapore.

WHERE WE’RE GOING
“I’m off on a mother-daughter
trip to MAUI. We plan to paddle
out for a few surf sessions and
catch the sunrise at Mount
Haleakala.” – Eva Seelye,
social media specialist
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“This fall, I’m headed to SICILY
to snorkel in the Ionian Sea, sip
volcanic wines, and eat my fill
of pistachio-based sweets.”
– Lara Hallock,
associate editor

“I’m going to PERTH for a family holiday. It’s far from my home,
Texas, but close to my homeland,
Indonesia, and convenient for
meeting up with my parents.”
– Melanie Fowler, design director

CHARLESTON
(“Charleston’s Charge,” page
58): Want to cry on the airplane?
Watch The Notebook, the tearjerking romance (adapted from
a Nicholas Sparks novel) set in
1940s South Carolina.

FRANCE
(“Oui, Merci,” page 110): Read
master cheesemonger Dominique Bouchait’s Fromages:
An Expert’s Guide to French
Cheese, presenting 45 French
cheeses, with tips on how to
select, store, and serve them.

(BEIJING) LIU CHANG/IMAGINECHINA/AP PHOTOS,
(FLOWER) GETTY IMAGES

● BEIJING’S NEW
HUB The Zaha Hadid

PROMOTION

VIRTUOSO LIFE EXCLUSIVE OFFERS
• DISCOVER ALASKA’S GLACIER COUNTRY

UnCruise defines adventure in Alaska. Get up close to Dawes, Margerie, and Grand
Pacific glaciers when you sail in the Great Land aboard an 88-guest small ship. Spot
humpback whales in Frederick Sound and Chatham Strait and watch for wildlife, including
bears, otters, and eagles. Bushwhack and hike in Tongass National Forest and explore the
Fords Terror Wilderness by skiff. Spend an entire day in Glacier Bay National Park, learning
from an expert as you go. Nature leads the way, and the itinerary is flexible, meaning you
can stop to watch humpback whales bubble-net feeding, or go kayaking in the still-asglass water of a wild cove. With UnCruise, your experience includes all onboard meals and
beverages (including alcohol), entry fees to parks, all activities and necessary equipment,
and more. After all that exploration, dine heartily on field-to-table produce and oceanfriendly seafood from the very waters you’re cruising.

Virtuoso Master Cabin fares from $5,495 per person. S.S. Legacy departs Juneau on May 8, 2020 (additional dates
available); book by December 13, 2019. Virtuoso Voyages benefits includes $50 shipboard credit per person. Plus, save
$1,200 per couple on select 2020 departures.

• CHARLESTON CHARM

The exquisite Zero George Hotel seamlessly interweaves elegance and chic sophistication,
making it the ideal home base for exploring alluring Charleston. This lovingly restored
collection of heritage residences and carriage houses, surrounding a private garden
courtyard, is home to airy guest rooms and suites with classic elements like heart pine
floors, period millwork, and handcrafted furniture. Grab a bike from the hotel’s
complimentary collection, head out from Zero George (the hotel’s actual street address),
and meander for hours along shady lanes. Shop a little, take a carriage ride, then return to
the hotel for wine and cheese hour, included in your stay, before dinner at the acclaimed
Zero Restaurant + Bar, a destination for foodies worldwide. Sign up for a class at the hotel’s
own cooking school in the 1804 kitchen carriage house, taught by chef Vinson Petrillo and
guest chefs.

Connect with your Virtuoso travel advisor for rates. Available throughout 2019 and 2020. Virtuoso exclusive amenities
include a choice of $100 dining credit per stay, or a cocktail or wine class for two, once per stay; European-style breakfast
for two daily; a room upgrade, if available; early check-in and late checkout, if available; and more.

• PARISIAN HOME AWAY FROM HOME

Experience a warm welcome, just as you would in the home of a friend, when you stay at
Esprit Saint Germain. Designed just like a private residence, this boutique hotel sits on the
Left Bank of the Seine, in the heart of Paris. Each of its 28 stylish rooms is individually
designed with warm colors, rich fabrics, and modern technology. Get in your workout at
the fitness center, overlooking Parisian rooftops and the Saint-Germain-des-Prés area.
Relax afterward in the warmth of the steam room or sauna. Spend your days wandering
among the nearby boutiques, art galleries, and museums. And in the evenings, sip
complimentary cocktails while reading a good book in the Library Lounge or enjoying
intimate conversations beside the cozy fireplace in the hotel living room.

Connect with your Virtuoso travel advisor for rates. Available from November 1 to December 19, 2019; book by December
18, 2019. Virtuoso exclusive experience includes a complimentary night in a Superior or Deluxe room when you stay three
nights; breakfast for two daily; complimentary Champagne and spirits in the lobby bar; complimentary Wi-Fi; and more.

Souvenir

Vienna finds, clockwise
from top left: A postcard from
MAK Design Shop, Demel
chocolate, tea from Vienna
International Airport, Demel’s
(almost) too-pretty-to-eat
design, and chocolates from
Café Am Hof.

VIENNA
On my first afternoon in Vienna, I quickly learned that skipping dessert goes over about as well as a three-day-old pastry. In the
imperial Austrian capital, sweets are king. After my initial faux pas, I got with the program: I ordered a slice of the city’s crown
confectionary jewel, Sacher torte (like chocolate cake on steroids), in the Hotel Sacher Wien’s Café Sacher; I people-watched
from a coffeehouse next to Schönbrunn Palace over warm apple strudel; and I dug into a well-earned nightcap of apricot pancakes
at Glacis Beisl at the end of a 15,000-step day. To bring home some of the sugar rush, head to Demel, open since 1786, for chocolate bars that double as mini works of art, and to Café Am Hof for beautifully packaged macarons. Hotel Sacher Wien even stocks
chocolate-scented toiletries – for guests who really want to go full dessert. – Amy Cassell, manager, digital content

TIP: Head to Erich, a breezy, popular restaurant in Vienna’s seventh district for the – no joke – “Soup & Salad & Cake” lunch special.
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(PHOTOGRAPHY) CHRIS PLAVIDAL, (STYLING) HEIDI ADAMS

EMBRACING CAKE CULTURE IN ONE OF EUROPE’S SWEETEST SPOTS.

Life is short.

AREN’T YOU GLAD YOU HAVE
A VIRTUOSO TRAVEL ADVISOR?

Venice, Italy

Your time matters and you deserve the best. From weekend getaways to longer
itineraries, thank you for entrusting us with your travel dreams.
If you do not currently work with a travel advisor, it’s easy to find the one
who’s right for you by using the Virtuoso advisor catalog on virtuoso.com.
The world’s finest travel agencies and advisors are Virtuoso®.

Only the Best
Virtuoso puts a premium on personalized travel. That’s why
Virtuoso travel advisors don’t just plan trips, they perk them up –
with hotel credits, complimentary room upgrades, and
customized touches to make every experience exceptional.
Find one who’s right for you at virtuoso.com.

The world’s finest travel agencies and advisors are Virtuoso®.

