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TRAVEL VIRTUOSO STYLE

Do you want to be one of the first to experience a new hotel or 

resort? Or would you like to get away in a luxurious cruise ship 

suite? No matter where you want to go, or how you want 

to get there, Virtuoso advisors will use their personal 

expertise and global connections to help you plan all  

of your travels.

Count on Virtuoso travel advisors for every trip, near or far.

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 

catalogue on virtuoso.com.

Share your favourite travel moments for a chance to win cash 

prizes in the 2016 Virtuoso Traveller Photo & Video Contest. Visit 

virtuoso.com/travelercontest before the 15 June deadline.

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

VIRTUOSO LIFE2

Virtuoso is the industry’s leading luxury travel network. This by-invitation-only organisation 
comprises over 380 agency members, more than 11,400 elite travel advisors in over 30 countries in 
Australia, New Zealand, Asia-Pacific, North and South America, the Caribbean, and Europe, as well as 
1,700 of the world’s best travel providers and premier destinations. For a subscription, please call 
your Virtuoso travel advisor. 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 717/399-1900 ext. 139; theygsgroup.com. Virtuoso, the Globe Swirl Logo, 
Specialists in the Art of Travel, We Orchestrate Dreams, Voyager Club, 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. All rights reserved. Printed in 
Australia at Pegasus Print Group. EDITORIAL: editors@virtuoso.com. ADVERTISING OFFICES: 1001 SW 
Klickitat Way, Suite 105, Seattle, WA 98134; 817/334-8631. SALES OFFICE: Suite 2, Mezzanine Level, 210 
George Street Sydney, NSW, Australia 2000, +61400733765, VIRTUOSO HEADQUARTERS, VIRTUOSO LIFE 
CIRCULATION, AND POSTMASTER INQUIRIES: Virtuoso Life Circulation, Virtuoso, 505 Main Street, Suite 
500, Fort Worth, TX 76102; virtuoso.com. California CST# 2069091; TA# 808 - Registered Iowa Travel 
Agency; Washington UBI# 601 554 183. Registration as a seller of travel does not constitute approval 
by the State of California. Copyright © 2016 by Virtuoso, Ltd. All rights reserved. All offers and pricing 
are subject to change, availability, alteration, and international currency fluctuations without notice. 
Offers may be withdrawn at any time. Restrictions apply. Exchange rates are verified at press time. 
Virtuoso is not responsible for errors in pricing. All prices in Exclusive Offers section are per person, 
based on double occupancy, including taxes, and do not include airfare, unless stated otherwise. Ask 
your Virtuoso travel advisor for details, including optional insurance programmes that are available.
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I T’S THE LITTLE THINGS THAT ELEVATE A HOTEL STAY FROM GOOD 
to great – and they almost always seem to start with a human 
connection. Like the time I left my iPad on the nightstand in my room 
at the Four Seasons Istanbul at the Bosphorus. When I returned at day’s 

end, I discovered that the housekeeper had plugged it into a charger, wiped it 
free of smudges, and left a logo-emblazoned microfibre cloth neatly folded 
beside it. What a small but impressive gesture: Empowered and thoughtful, 

someone who took pride in their work 
had risen above the standard room-
cleaning checklist to tend to a need I 
didn’t even know I had. Even though I 
never met the staffer, such attention 
personalised the often-anonymous 
role of housekeeping. 

This issue celebrates Virtuoso’s 
portfolio of more than 1,000 
hotels and resorts around the 
globe – and the employees who 
do their part to make your 
stay memorable long after 
checkout. A hotel is as much 
or more about its service as 

it is about four walls and fancy 
finishes. Though plush bedding, 

ample outlets, and good lighting 
in the bathroom may top my list of 

favourite hotel decadences, personal 
touches trump technology and thread 

count. With this in mind, managing 
editor Marika Cain interviewed a 

few standout hotel employees, from 
a Parisian housekeeper to a Hawaiian 

cultural heritage ambassador; meet 
them on page 26.

Of course, checking into a swank suite is part of the fun of a luxury hotel 
stay, so senior editor Justin Paul asked a handful of Virtuoso travel advisors 
to recommend their favourites in nine cities around the world (page 46). 
Also in this issue, we visit New Zealand’s South Island (page 34), home to 
some of Virtuoso’s most singular hotels and more. 

Wherever your next trip takes you, here’s to the places you stay and the 
people who make a difference along the way.

Snaps from my travels
From top: Virtuoso travel advisor Tania Swasbrook, hotel representative Janine 

Cifelli, and I take our best shots with a boxing instructor at the Golden Door in San 
Marcos, and Tierra Santa Spa at the new Faena Hotel Miami Beach.
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Connections

BEST IN CLASS
Virtuoso honours travel- 
industry players. 

Virtuoso recently acknowledged 

top-performing hotels, tour op-

erators, cruise lines, and travel 

agencies for the Asia-Pacific 

region. Among the recipients  

of the first-ever Virtuoso  
Asia-Pacific Luxury Awards: 

Hawaii’s Halekulani hotel, 

London’s The Goring, Sea-

bourn cruise line, SeaDream 

Yacht Club, and Tauck tours. 

The awards, distributed during 

Virtuoso’s Asia-Pacific Forum 

event for travel-agency own-

ers and managers at Sydney’s 

Shangri-La Hotel, also recog-

nised standout travel agencies 

in Australia and New Zealand.

VIRTUOSO 
COMMUNITY

Great family holidays, a day at the Australian Open, and Virtuoso awards.

JUST BACK FROM: THE AUSTRALIAN OPEN
Serving up tennis and sunshine in Melbourne.

ASK THE ADVISORS
What’s your pick for a 
winter family getaway?

“Montana’s Resort at Paws 
Up is perfect for a family trip 

that requires a lot of variety, 

without having to skimp on 

service, accommodation, and 

cuisine. I love their cabins, 

but what kid (or kid at heart) 

doesn’t love the option of 

sleeping in a luxe tent?”          

                  – Christie York

“Vomo Island Resort on 

the edge of Fiji’s Mamanuca 

Islands. It’s my family’s favou-

rite spot to unwind and relax; 

we spend days snorkelling, 

paddleboarding, and enjoying 

the amazing Fijian hospitality.” 

 – Carine Griffiths

“There’s something for ev-

erybody (and every age) on a 

trip to Alaska: Glacier Valley 

snowmobile tours, bear- and 

whale-watching, glacier hikes, 

ice fishing, and dogsledding. 

One of my favourite experienc-

es was taking a scenic flight 

over Denali and landing on the 

Tokositna Glacier.”              

– Michael Podina

A group of Virtuoso advisors joined repre-

sentatives from the Greater Palm Springs 

Convention and Visitors Bureau for a day at 

the Australian Open in Melbourne. It was 

a natural venue for the visitors from Palm 

Springs, which hosts the famed BNP Paribas 

Open at Indian Wells each year. Among the 

day’s highlights: a match between Scottish 

tennis great Andy Murray and Australian 

underdog Sam Groth. (Murray bested the 

hometown favourite in straight sets.) “It was 

my first time at the Australian Open – an 

unforgettable experience!” says South Yarra-

based Virtuoso advisor Nagisa Hyde.

Top marks: Halekulani  
hotel and (below)  

more award winners.

Camping in style: A luxury tent at 
Montana’s Resort at Paws Up.

Virtuoso advisors, Palm Springs representatives, and Virtuoso staff members at the Australian Open.
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L I V E S  T H E  N I G H T  L I F E  E V E R Y  N I G H T. Buenos Aires

Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy, for category E2 on Crystal Symphony or category C3 on Crystal Serenity, include all promotional savings, apply to new bookings only made 
between 30/4/2016 and 30/6/2016 and include additional taxes, fees and port charges of US$420-US$860. Complimentary extended land programs are available to guests sailing on Deluxe Stateroom with Verandah 
(B3-P1) and Penthouse (PH-CP) category accommodations only. All offers and fares 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. Individual Virtuoso Voyages amenities are available on select sailings. Virtuoso Voyages events and amenities are subject to change without 
notice and may require a minimum number of participants. Amenities 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. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego and at least once in Silk Road or the Sushi Bar (Sushi Bar is not available for pre-reservation 
via PCPC and is available on a first come first serve basis). Additional reservations or visits (including “walk-in” diners) are subject to a US$30 per person fee, subject to availability. ‡Complimentary Wi-Fi/Internet access: 
60 minutes per person, per day depending on stateroom category. 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. ©2016 Crystal Cruises, LLC. Ships’ registry: The Bahamas

The World’s Most Awarded Luxury Cruise Line™ invites you to discover a world where luxury and adventure 

are perfectly suited travel companions. Choose your destination and enjoy Book Now fares that o� er a vast 

array of included amenities, the most intriguing ports and unmatched levels of service and cuisine. Welcome 

to the new all exclusive Crystal.

•  Book by 30 June, 2016 for the best available 

Book Now Fares

• Most voyages start or end with an overnight port

• Complimentary Wi-Fi and Internet access‡

•  Our fares always include: complimentary select fi ne 

wines, premium spirits, gratuities, specialty restaurant 

dining† from chefs like Nobu Matsuhisa and much more

INTRODUCING THE NEW CRYSTAL CRUISES.®

     Brochure Book Now
Date Days  Destination Itinerary Ship Fares From  Fares From

20 Jan 21 Australia/South Pacifi c Round-trip Sydney2 Crystal Symphony US$17,670 US$7,515

22 Jan 20 South America Colón to Valparaíso1,3 Crystal Serenity US$14,840 US$6,555

8 Feb 26 S. America/Antarctica Valparaíso to Buenos Aires1,2 Crystal Serenity US$24,400 US$11,060

10 Feb 13 Australia/Southeast Asia Sydney to Bali Crystal Symphony US$9,170 US$4,005

9 Jun 10 Pacifi c Coast Los Angeles/San Pedro to Vancouver Crystal Serenity US$7,760 US$3,300

1Complimentary 3-night Machu Picchu Land Program included            Theme Cruises: 2Ocean Views™  |  3Crystal Wine & Food Festival

2
0

1
7

 
 

CONTACT YOUR VIRTUOSO® TRAVEL 
ADVISOR TO BOOK YOUR CRUISE ABOARD 
THE WORLD'S BEST AND RECEIVE 
EXCLUSIVE VIRTUOSO VOYAGES AMENITIES.
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Brussels’ new MIMA – welcome shorthand for Millennium Iconoclast  
Museum of Art – revels in a mix of street art, graphic design, film, fashion, com-
ic books, and graffiti. Housed in a former brewery on the Brussels Canal, the 
four-storey space debuts with City Lights (through 28 August), named for the 
rags-to-riches Charlie Chaplin film and showcasing American street muralists 
Swoon, Maya Hayuk, Momo, and the duo known as Faile. mimamuseum.eu.

 BRIGHT 
FUTURE

Give Up, a resin  
sculpture by Dutch 

artist Parra.

5MAY |  JUNE 2016
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PASSPORT IS REPORTED BY:  ELAINE GLUSAC AND FRAN GOLDEN    



VIRTUOSO LIFE6

Passport

(K
IT

C
H

E
N

 L
T

O
) 

K
E

V
IN

 M
A

R
P

L
E

, (
W

IN
K

 &
 N

O
D

) 
B

R
IA

N
 S

A
M

U
E

L
S

V IRTUOSO LIFE6

 FOOD & SPIRITS 

Permanent Pop-Ups
Seasonal menus are about as buzzworthy as kale Caesars. A new U.S. dining trend taking root: innovative spaces that 

rotate restaurants every few months. Get a jump on the next food-critic favourite at these limited-edition outposts.

 Chicago’s Intro 
aims to incubate 
emerging talent,  
giving chefs a 
chance to test con-
cepts before striking 
out on their own. 
(Current chef-in-res-
idence Jessica Lar-
gey is finalising plans 
for her debut in L.A.) 
Chefs matriculate 
every quarter, but 
the wood-panelled 
room with globe 
lighting is anything 
but academic. 2300 
N. Lincoln Park West; 
introchicago.com.

 In Boston, speak-
easy-style cocktail 
lounge Wink & Nod, 
a culinary launch-
pad for chef resi-
dencies, has a track 
record of bright 
futures. (Akinto, 
opening next door 
this spring, was 
the last six-month 
stint). Now play- 
ing: Pelekasis,  
a modern Greek 
spot from chef 
Brendan Pelley.  
3 Appleton Street; 
winkandnod.com.

  After a competi-
tive audition, a new 
chef moves into 
Kitchen LTO (short 
for Limited Time 
Only) in Dallas every 
six months, along 
with a new interior 
designer to decorate 
the space. Through 
3 September, Nick 
Amoriello, Rapscal-
lion’s former sous 
chef, is cooking up 
game and regional 
fare (bass crudo, 
smoked antelope 
ribs, buffalo-fried 
quail) with a French 
foundation. 3011 
Gulden Lane, Suite 
108; kitchenlto.com.

 Drawing on the 
current class of best 
new chefs crowned 
annually by the  
magazine, Chefs 
Club by Food & 
Wine continu-
ally changes up 
dishes and hosts 
visiting chefs at two 
locations, one in 
Manhattan’s NoLita 
and the other at  
The St. Regis 
Aspen. Keep an eye 
on Studio, the NYC 
outpost’s 24-seat 
restaurant-within-
the-restaurant, for 
special dinners from 
the likes of France’s 
Hélène Darroze and 
Hong Kong’s Jowett 
Yu. 275 Mulberry 
Street, New York, 
and 315 East Dean 
Street, Aspen;  
chefsclub.com.

➂

1. Intro chef 
Stephen Gilland-
ers’ grilled Maine 
lobster with green 
curry. 2. Nick 
Amoriello’s buffalo-
fried quail with slaw 
at Kitchen LTO.  
3. Brendan Pelley 
and 4. his “100- 
layer spanakopita.”  
5. Chefs Club’s  
NYC Interior.

Daring dining: A 

590-kg boulder of pink 

Himalayan rock salt.

➀

➋

➍

➄
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UNITED VISION
Virgin Galactic’s quest to 
become the world’s first 
commercial spaceline took 
another step forward with 
the unveiling of its VSS 
Unity at a ceremony in Mo-
jave, California. Virgin Group 
founder Richard Branson in-
troduced the six-passenger, 
two-pilot replacement for 
the original SpaceShipTwo, 
which crashed in a 2014 
test flight due to copilot 
error. (Engineers have since 
designed and installed au-

tomated fail-safes to avoid 
such issues in the future.) 
Apart from enhanced safety 
and a more efficient rocket 
engine, Unity mirrors its pre-
decessor’s looks, mission, 
and proposed flight profile: 
The spacecraft will detach 
from mother ship White-
KnightTwo midair and blast 
into suborbital flight, where 
passengers will experience 
several minutes of weight-
lessness before gliding 
back to Earth. More than 

700 future astronauts have 
reserved seats, which cur-
rently go for USD $250,000.

“Space exploration has 
already been a great uni-
fier,” said Stephen Hawking, 
who was on hand to officially 
name the vehicle via a re-
corded speech and has been 
offered a seat on a future 
flight. Noting how previ-
ous missions have brought 
cooperation between 
adversarial nations, the 
theoretical physicist spoke 

of space tourism as a means 
of refocussing human stew-
ardship of the planet. “It 
will help us to recognise our 
place and our future in the 
cosmos – which is where I 
believe our ultimate destiny 
lies,” he said. 

Shortly after the dedica-
tion, Richard Branson’s 
1-year-old granddaughter, 
Eva Deia, christened Unity – 
with milk. The spacecraft is 
expected to begin test flights 
in the coming months. 

Virgin Galactic readies for 
its next steps to spaceflight.

Retired U.S. Air Force 
Lieutenant Colonel  
Kelly Latimer has  

joined Virgin  
Galactic as its  

first female pilot.  
Latimer flew  

nearly 100 combat  
missions in Iraq and  

has experience in  
more than 40 types of 

aircraft. Previously,  
she served as a test  

pilot for Boeing and  
the Air Force, and  

was the first female  
test pilot at NASA’s  
Armstrong Flight  
Research Center.

CLEARED FOR 
TAKEOFF

 SPACE TRAVEL 

HIGH STYLE
Approved for fashion and flight runways: Virgin Ga-
lactic flight suits by Y-3, Yohji Yamamoto’s Adidas 
line. Recently unveiled at Spaceport America, the 
test pilots’ trim, multitextured jumpsuits are cut from 
fire-resistant Nomex – similar to Kevlar but more 
flexible, and frequently used in protective gear for 
firefighting and racing. Boots based on Adidas’ tacti-
cal model for special forces round out the all-black 
ensemble. Y-3 designs for ground crew and future 
astronauts are in the works.
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Let this sink in: For two fleeting weeks this winter, you’ll be able to walk across a deep lake in northern 
Italy. In Christo’s first landscape installation since he and his late partner, Jeanne-Claude, unfurled The 
Gates in Central Park in 2005, The Floating Piers will create a roughly 15-metre-wide, three-kilometre-
long trail from the shore of Sulzano to two islands in the middle of Lake Iseo. From 18 June through 
3 July, gold nylon ribbon will float just above water level on polyethylene cubes designed to undulate 
underfoot as if you’re walking on a water bed. In keeping with past projects, Christo will recycle all the 
exhibit’s materials, though there’s talk of giving each participant a swatch of fabric as a memento.

STAY: Set among vineyards in the Franciacorta hills about 16 kilometres from Sulzano, 57-room 
L’Albereta welcomes Floating Piers walkers with a two-night stay that includes round-trip trans-
portation to the lake, a guided tour and tasting at Contadi Castaldi winery, and dinner for two at the 
nineteenth-century villa’s VistaLago Bistrò. 18 June through 2 July; two-night stay, including the above 
amenities plus breakfast daily, a welcome cocktail, and a 50-minute massage per person.

Catherine, the longest-ruling 
czarina, expanded eighteenth-
century Russia, corresponded 
with thinkers such as Voltaire, 
and amassed one of the 
world’s top art collections. 
Opening 18 June at the Hermit-
age Amsterdam, Catherine, the 
Greatest explores her era and 
influence through more than 
300 pieces, ranging from her 
jewellery, dresses, and snuff 
boxes to paintings, sculptures, 
and portraits of her lovers. 
hermitage.nl. 

GREAT 
EXPECTATIONS

DREAM WEAVER

A sketch for Christo’s Floating Piers, 
and (above) Fyodor Rokotov’s 1780 

portrait of Catherine the Great.

 ART & CULTURE 

This is a destination of untold rejuvenation.  
A secluded paradise, blessed by the  
Island of Hawai'i’s beauty and impeccable 
hospitality. Where gentle breezes greet  
you with a welcoming embrace. And where 
you will soon find yourself reprioritizing 
what matters most of all.

7:46PM  
The moment you found 
your inspiration
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From left: Agnes by Chuck Close and Matisse’s Femme au Cha-
peau at SFMOMA .

After a three-year closure, 
the San Francisco Museum 
of Modern Art reopens on 
14 May with a ten-storey 
addition by Oslo architects 
Snøhetta. The building triples 
previous exhibition space and 
unveils highlights such as a 
vertical garden wall, galler-
ies focussed on Alexander 
Calder’s mobiles and sculp-
tures, and the Pritzker Cen-
ter for Photography, which 
dedicates more space to the 
medium than any other U.S. 
museum. On track to open 
in June: In Situ restaurant, 
from Michelin three-star chef 
Corey Lee. Borrowing a page 
from museum curators, Lee 
has partnered with more than 
80 celebrated chefs around 
the world, from René Redzepi 
to Alice Waters, for a rotating 
menu of their most famous 
dishes and new recipes cre-
ated exclusively for SFMOMA. 
sfmoma.org.

 ART & CULTURE 

MODERN
LOVE



COMO  
THE TREASURY
A SEAMLESS BLEND OF 
CONTEMPORARY AND 
HISTORICAL IN THE HEART 
OF PERTH, WESTERN 
AUSTRALIA

Experience a luxurious stay at a new 
Virtuoso hotel in Perth, Australia. COMO 
The Treasury is a contemporary luxury 
hotel with 48 elegantly appointed rooms  
in the city’s newly revitalised historic  
heart. Occupying delicately restored  
19th-century buildings, COMO The 
Treasury offers new experiences by way 
of two restaurants, a bar and world-
renowned COMO Shambhala wellness 
therapies. Breakfast and Wi-Fi are 
provided with our compliments.

As a Virtuoso guest, you will receive US$100 
credit (per room, per stay) to be used  
on food and beverages, an upgrade to your 
accommodation, and the flexibility to  
check-in early and check-out late.

Contact your Virtuoso travel advisor to find 
out more.
Subject to availability. Terms and conditions apply.

Wellness-themed voyages aboard Silversea Cruises’ 120-passenger Silver  
Discoverer pair at-sea fitness with onshore exploration. On an 11-day sailing 
from Balikpapan, Indonesia, to Singapore, for example, passengers spend 
some mornings in aqua-aerobics class and others on excursions such as visit-
ing orangutans on Borneo. Other perks: healthy dining options and a  
complimentary spa treatment. Departure: 18 October. 

Find fitness beyond the ship’s treadmill. TECH TOY 

Great travel photos tell stories, but the 
360fly 4K camera lets you relive them 
from an omniscient perspective. The water-
resistant, high-definition video recorder 
mounts to bikes, boards, and practically any 
gear to capture a 360-degree view of the 
action. Use the accompanying app to see 
the entire circular frame on a cell phone, or 
upload the video to a virtual-reality viewer 
for a fully immersive experience – a wave 
crashing just behind your shoulder while 
surfing, a summit’s panoramic view, a room 
full of expressions at a surprise party’s big 
moment. Along with the ability to quickly 
pull and share still photos from videos, the 
camera features a time-lapse mode and an 
editing function that automatically produces 
action-packed highlight reels. 360fly.com.

OUT-OF-BODY 
EXPERIENCE 

SHIP SHAPE UP
 BON VOYAGE 

Cruise into wellness.
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Twice every winter, crowds pour into 
Siena’s Piazza del Campo for a lively 
dose of competition and pageantry 
steeped in centuries of tradition. 
During the Italian town’s Palio horse 
races, which are preceded by a 
parade of flag bearers in medieval 
garb, jockeys representing their 
contrade (city wards) race bareback 
around a dirt track. For this year’s 
celebrations (2 July and 16 August), 
33-room Rosewood Castiglion del 
Bosco has secured its guests prime 
seating in a twelfth-century palace 
overlooking the piazza. The three-
night experience includes transport 
to Siena, 45 kilometres north of the 
hotel, to see the race and the prior-
day trials, plus food and cocktails 
during the main event. 

OFF TO 
THE RACES

As part of a $39 million renovation that added new res-
taurants and refreshed pools and guest rooms, Southern 
California’s St. Regis Monarch Beach recently opened the 
first outpost of Tucson’s popular Miraval destination spa. 
The 28,000-square-metre Miraval Life in Balance Spa 
features 24 treatment rooms, movement and meditation 
studios, a nail salon, and meeting space for nutritional-

counselling  
sessions, sleep 
workshops, and 
other wellness-
minded initiatives. 
Taking advantage 
of its new beach-
front locale at the 
400-room St. Regis, 
the spa also offers 
outdoor fitness 
classes and surf-
board yoga lessons.

BEAUTY AND THE BEACH

TURN BACK TIME: New L.Raphael Genève spa treatments at the 201-room Montage Beverly Hills 
help guests shed a few years in an hour. The super-luxe antipigmentation facial, for instance, 

 aims to banish sun spots with melanin-lightening white truffles.

The St. Regis Monarch Beach’s new 33˚North lobby bar and (right) oceanfront yoga class. 

Palio action in Siena.
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For absolute indulgence, nothing beats waking up in a decorated-to-the-

nines hotel room floating on a cloud of down, stretching, and pushing aside 

mountains of Italian linens to make space for the room-service tray.  

One of our favourite spots for a lie-in: Claridge’s two-bedroom Grand Piano 

Suite, designed by Diane von Furstenberg – a perfectly plush London 

perch for lolling around all morning in fabulous PJs, ringing for the butler to 

bring more coffee, and putting off the outside world just a little longer. 

Here lies the case for sleeping in. 

Great  
Hotel Beds

1.
SUNDAY RILEY 

“Start Over” Active Eye  
Gel Cream, 

nordstrom.com

2.
THE PICTURE OF 

DORIAN GRAY  
by Oscar Wilde,
 penguinrandom 

house.com 

OLIVIA VON HALLE 
Lila Nika silk pajamas,

 oliviavonhalle.com

3.
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Fares are cruise-only, quoted in US Dollars, per person, double occupancy, are correct at time of going to print and may rise as the sailing date approaches. Quote APCOMBO32 when 
calling,  book by 31 May 2016. Price listed includes combination savings. Terms & Conditions apply, visit Silversea.com

2016 MEDITERRANEAN VOYAGES

From Barcelona to the Aegean, our intimate ships explore the farthest reaches 
of Europe. You’ll see them taking their rightful place at the pier in Monte Carlo 
or alongside the yachts of Sardinia. After all, with Silversea’s Italian heritage, 
this is their home.

Selected 2016 voyages to the Mediterranean now include Silver Shore Select 
Excursions at every port of call and complimentary WiFi for each guest.

TIMELESS 
TREASURES

Stay longer, enjoy more time onboard 
and more overall value with these 
exceptional combination voyage fares.

Venice to Monte Carlo 
18 days aboard Silver Spirit 
Departs 22 August 2016 
Silver Privilege fares from US$8,036pp

Barcelona to Istanbul 
21 days aboard Silver Cloud 
Departs 23 September 2016 
Silver Privilege fares from US$9,675pp

Piraeus (Athens) to 
Civitavecchia (Rome) 
19 days aboard Silver Spirit 
Departs 10 October 2016 
Silver Privilege fares from US$9,319pp

ALL-INCLUSIVE MEDITERRANEAN 
COMBINATION VOYAGES

For more information or a copy of the 2016 Silversea  
brochure, please contact your Virtuoso Travel Advisor

Intimate Ships s Ocean-view Suites s Butler Service s Complimentary Wine, Champagne & Spirits s Menu by Relais & Châteaux s Included Gratuities
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T EL AVIV MAY BE KNOWN AS THE 
White City for its Bauhaus architec-
ture, but it could easily go by “Cit-
rus City.” Walk down any street 

and you’ll encounter more orange, grapefruit, and lemon trees than 
modernist buildings. Some of those fruits might end up on your plate, 
thanks to adventurous chefs who forage what they preach: In Israel, 
sourcing local ingredients isn’t a trend but a way of life, and travellers 
who once spoke fondly of its hummus and falafel are realising there’s 
much more. Chefs around the country are spicing up the discourse, 
but nowhere more so than in this Mediterranean seaport of seriously 
attractive people and equally beautiful dining rooms. 

An infusion of Middle Eastern, North African, and Indian fla-
vours and cooking traditions has placed Tel Aviv restaurants on 
the tip of gourmets’ tongues. Others sing the praises of the city’s 
vegetarian dining, which garners buzz even among meat eaters. 
Of course, as in many locales, some of the most exciting tales come 
from tiny hole-in-the-wall, no-frills outposts where young chefs dig 
into their surroundings and riff on the recipes of their youth – Tel 
Avivians call it soul food. Pull up a seat at these tables; who knows, 
the chef might even join you for a drink. 

Tel Aviv’s Tayelet  
and (right) the bar  

at Mizlala.

Tel Aviv’s dining scene  
breaks through.
BY CELESTE MOURE

PHOTOGRAPHY BY SIVAN ASKAYO

the Town
Talk of
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import nothing,” says Asaf, the chef. “If 
you can’t find it in Israel, we don’t serve 
it at the restaurant.” Along with buy-
ing ingredients from small farms and 
vintners, Asaf plucks fruit from trees 
in the surrounding Sarona neighbour-
hood and forages for items such as red 
peppercorns (to stand in for nonnative 
black pepper). Dok prizes intimacy over 
pretence. As Asaf says, “I just want a 
place where you can sample good food.” 
ORDER THIS: Though the menu changes 
daily, signature dishes include a coal-
roasted kohlrabi with salted Hameiri 
cheese and hot capsicum, and Moroc-
can lamb madfouna (stew) on a bed of 
charred aubergine crème and chick-
weed. Ibn Gvirol Street 8.

Small Wonder: HABASTA
Wake up the senses with a walk through 
open-air Carmel Market, a city-centre 
bazaar where customers and vendors 
shout orders and barter over meat and 
produce, piles of sticky dates, candies, 
and exotic spices. Down a small alley 
sits HaBasta, Hebrew for “market stall.” 
Chefs Maoz Alonim and Itai Hargil 

vegetarian dishes often share the lime-
light. “When I grew up in the ’60s, many 
Israelis had vegetable gardens, citrus trees, 
chickens,” says owner Ofra Ganor. “As 
a child, I collected eggs and picked veg-
etables. That philosophy of cooking with 
fresh ingredients is carried through here.”
ORDER THIS: Start with the homemade 
Balkan bread, then ask the server to 
bring a meze tray and choose from 
the likes of aubergine with labneh yo-
ghurt, Brussels sprouts with feta and 
toasted nuts, sardines, salmon tartare, 
and tzatziki. Don’t miss the rosemary- 
seasoned blue bream, baked to perfection 
and served with endive and Jerusalem 
artichoke f lakes. Yehezkel Kaufmann 
Street 703; mantaray.co.il.

Local Prescription: DOK
Asaf and Yotam Doktor’s tiny culinary 
workshop – just two tables and seven 
seats at the bar, plus a handful of side-
walk tables – relies on fire, fermenting, 
pickling, and preserving to turn out 
dishes huge on f lavour, such as tuna 
tartare with bitter orange juice and 
bresaola with sugared citrus peel. “We 

Loud and Proud: MIZLALA
A celebrity chef on a national scale, Meir 
Adoni made his name with innovative 
dishes presented like perfectly com-
posed artworks at restaurants Catit, 
Blue Sky, and Lumina. But at Mizlala, he 
cuts loose: “The food I cook at Mizlala 
is passionate, colourful, and wild,” 
Adoni says. “I want plates to scream 
and shout.” Cue the T-shirt-wearing 
waitstaff and nightclub soundtrack. 
Recipes that Adoni’s Moroccan mother 
and grandmother made throughout 
his childhood, as well as classic Middle 
Eastern f lavours, inspire the menu. Sit 
at the bar for the best view of the action. 
ORDER THIS: His take on a Palestinian  
tartare uses rump steak flavoured with 
tahini, pine nuts, yoghurt, and cumin  
instead of anchovies and capers. A 
smoked cabbage dish arrives on a tortilla 
seasoned with mint and cilantro and 
drizzled with a habanero-lime vinai-
grette. Nahalat Binyamin 57; mizlala.co.il.

Veg Out: MESHEK BARZILAY
When Merav Barzilay opened her origi-
nal restaurant on her family’s farm in 
Moshav Yarkona, in-the-know patrons 
made the 30-minute trek from Tel Aviv 
to dine on grilled vegetables while sur-
rounded by fragrant herbs and tomato 
plants. Now they just pop over to Neve 
Tzedek, Tel Aviv’s well-heeled neigh-
bourhood, where the relocated (and now 
vegan) restaurant has cultivated a strong 
following. With Édith Piaf on the stereo 
and mismatched wooden chairs and 
tables, the café channels a French bohe-
mian vibe for its plucked-from-the-farm 
menu. Go for brunch, a Tel Avivian week-
end affair that can last all day. 
ORDER THIS: Barzilay’s vegan spin on the 
Israeli staple shakshouka swaps poached 
eggs for tofu, served in a roasted pepper 
and tomato sauce, and her masala dosa, an 
Indian red rice and lentil pancake, comes 
with squash and tandoori tofu skewers. 
Ahad Ha’Am Street 6; meshekbarzilay.co.il.

Lunch with a View: MANTA RAY
Tel Avivians love mezes and sampling 
a variety of dishes. And no place does 
them better (or with a better view) 
than Manta Ray, a beachfront favou-
rite for more than a decade. While 
it’s known for seafood and a great 
brunch, as at most local restaurants,  

Clockwise from top left: Mizlala’s beef tartare, Meshek Barzilay’s lemon-tree-scented patio,  
mezes at Manta Ray, and Asaf (left) and Yotam Doktor.



On the Table

Enjoy panoramic views, exceptional service and unrivaled 
space – all in the heart of midtown Manhattan. As a valued 

Virtuoso guest, book your stay at Lotte New York Palace and receive 
the following amenities: 

Daily continental breakfast for two
$100 USD Spa credit

Upgrade upon availability at check-inUpgrade upon availability at check-in

To book you next stay at The Palace, please contact your Virtuoso 
travel advisor.

ROYAL ACCOMMODATIONS

opened it with the idea of using only in-
gredients available in the stalls around 
them. “You can find anything you want 
at Carmel,” says Alonim, who stays 
true to the mission save for two items:  
European oysters for a monthly event 
and the occasional goat raised by a 
friend. Spend the morning browsing 
like locals, but make sure to arrive at 
HaBasta early or risk waiting in line. 
ORDER THIS: Alonim and Hargil excel 
with dishes you might not find back 
home, such as veal brains on toast or 
braised tongue. Feeling less adventur-
ous? Try the ceviche or white truff le 
pizza, paired with local wines. HaShom-
er Street 4.

Steps from the beach and promenade 

(called the Tayelet), the 280-room Dan Tel 
Aviv beckons with an indoor pool and out-

door saltwater pool, in-room massages, 

and Hayarkon 99’s modern Israeli cuisine. 

Carmel Market’s HaBasta is a 15-minute 

walk away. 

The 197-room Ritz-Carlton, Herzliya pre-

sides over a marina and beach 15 minutes 

north of Tel Aviv, with a rooftop pool and bar 

that’s not to be missed at sunset. Its on-site 

restaurant, Herbert Samuel, serves elegant 

kosher dishes and handcrafted cocktails.

A ten-minute stroll from Manta Ray 

through Charles Clore Garden, the Inter-
Continental David Tel Aviv’s 555 rooms 

overlook the sea and fashionable Neve Tze-

dek neighbourhood from floor-to-ceiling 

windows. If you’re dining in, try the Golan 

Heights veal chop with truffle potato puree 

and a cabernet sauvignon reduction at the 

hotel’s kosher Aubergine restaurant.  

Three hotels as vibrant  
as the city itself. 

A TASTE FOR TEL AVIV

Street-Smart: HAHALUTZIM 3 
HaBasta alum Eytan Vanunu chose an-
other of Tel Aviv’s vibrant food markets 
for his debut restaurant. Named for its 
address, the cosy, casual bistro welcomes 
diners with an open-concept kitchen, 
six spots at the bar, and six tables. Walk 
through Levinsky Market in the up-
and-coming Florentin neighbourhood 
and you’ll encounter artfully arranged 
aromatic herbs, teas, and spices from the 
Balkans, Iran, and points in between. 
Vanunu often composes the menu while 
wandering the market streets and tast-
ing ingredients. 
ORDER THIS:  Fresh pasta and hearty 
dishes such as challah bread stuffed 

with minced pork leg and spices, or 
Jerusalem artichoke gnocchi with  
asparagus and bacon. Hahalutzim Street 
3; halutzim3.com.

tip
“Check out Sarona’s trendy  

Tasting Room wine bar for 40  
wines by the glass and delicious  

appetisers. Its automated pouring  
system is a great way to try various 

Israeli vintages if you don’t have  
time to visit the actual wineries.” 

– Olivia Patterson, 
Virtuoso travel advisor
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E X P E R I E N C E

You deserve the best
The top critics agree: luxurious 

one-of-a-kind ships, the finest 

service and cuisine on the rivers 

and personalised excursions put 

Uniworld all-inclusive river cruises 

in a class of their own.

In-Suite Butler Service • Scheduled Airport 

Transfers • All Gratuities • All Meals Onboard 

• Unlimited Beverages • Personalised Hosted 

Excursions • High Speed Wi-Fi • Exercise  

And Wellness Classes • Fitness Centre  

• Bicycles • Onboard Entertainment  

• Signature Lectures

AWARD-WINNING ALL-INCLUSIVE 

EUROPEAN CRUISES INCLUDE: 
THE WORLD’S ONLY AUTHENTIC 

BOUTIQUE CRUISE LINE™

Contact your Virtuoso Travel Advisor 

for information and exclusive amenities

B O U T I Q U EI S  T H E  E S S E N C E  O F

UW4225
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AKE IT SLOW IS EXCELLENT 
advice when you’re travel-
ling through Italy, though 
it’s often impossible to 

follow. Even after decades of annual 
trips through the bel paese, when I’m 
in the big cities I inevitably wind up hurrying: opening yet an-
other church door, detouring to track down a gelateria on my list, 
squeezing in one too many Caravaggios. That’s when it’s time for 
the holiday from the holiday. 

Hugging Lake Maggiore’s western shore in the northern Pied-
mont region, small, elegant Stresa is just the type of laid-back 
spot to seek out. There’s no need for a map, car, or agenda; it’s all 
about what you see upon arrival: a promenade f lanked by palms, 
rosebushes, and cafés in which to sip Aperol spritzes. Directly 
opposite, the Borromean Islands rise from the mist with baroque 
palaces and gardens, and all around, a forested alpine backdrop 
stretches to the horizon’s snowcapped peaks. Steps away from 
this vista, family-run pizzerias and wine bars fill the historic 
pedestrian-only centre and cosy Piazza Cadorna.

Roughly an hour’s drive from Milan, Stresa makes an ideal 
base for exploring Italy’s second-largest lake, which runs along 

T Clockwise from top left: 
Cicinin panini bar, Isola 

Bella’s amphitheatre, 
and one of Villa & Palazzo 

Aminta’s docks.  

Take a Lake District breather  
on your next big Italian holiday.
BY SUSAN VAN ALLEN  PHOTOGRAPHY BY SUSAN WRIGHT

 
Stresa Does 
a Body Good
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PIRAEUS

DUBAI

Suez
Canal

Red
Sea

Strait of
Hormuz Gulf of

Oman

Arabian
Sea

Gulf of Aden

Salālah

MuscatDoha

Haifa
Ágios
Nikólaos

Ashdod
Aqaba

Strait of
Malacca

Andaman
Sea

Georgetown
Porto Malai

Phuket

Port Blair

Lumut
Port Klang

Malacca
SINGAPORE

Thilawa

H O LY  L A N D  &  A N C I E N T  E M P I R E S   |   from $6,599*pp 
Piraeus (Athens) to Dubai • Seabourn Sojourn • 17 Nov 2016 • 18 days 

C H R I S TM A S  M YA N M A R  &  M A L AY S I A    |    from $10,999*pp
Roundtrip Singapore • Seabourn Sojourn • 22 Dec 2016  • 16 days

Contact your Virtuoso Travel Professional to begin your journey 
on the World’s Finest Ultra-Luxury Cruise Line. Enjoy exclusive 
Voyager Club amenities including an onboard cocktail reception, 
shore event or shipboard credit on select sailings. 

*All fares are in Australian dollars, cruise-only, for new bookings only, per guest, double occupancy, subject to availability. Fares are current as of 16 Mar 2016. Some suite categories 
may not be available. Fares are not combinable with any other offer, may vary by sailing date, are capacity controlled, and are subject to change without notice. Taxes, Fees & Port 
Expenses are included. All savings amounts are included in fares shown. Information herein is accurate at time of printing. Seabourn reserves the right to correct errors. Ships’ 
registry: Bahamas. ©2016 Seabourn

Intimate ships with no more than 300 suites
•

Complimentary open bars and fine wines
•

Spacious all-suite accommodations
•

Tipping is neither required nor expected
•

Award-winning gourmet dining

Delight in a journey 
as beautiful as the destination
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From Stresa, ferries also set out for 
Isola Bella, the most popular of the three 
Borromean Islands, about a ten-minute 
crossing. It was a rustic fishermen’s rock 
until 1630, when Carlo III of the aristo-
cratic Borromeo family bought it for his 
wife and began its three-century trans-
formation into a baroque villa estate. 
Though the villa’s art and grotto pebble 
mosaics are impressive, as with most 
places in Stresa, you’ll want to spend most 
of your time in the sun. The ten-terrace 
garden forms a jasmine- and citrus-per-
fumed expanse of sculpted shrubs, stat-
ues, and an amphitheatre. Crowning it 
all is the Borromeo family symbol: a large 
unicorn sculpture, rearing up toward the 
sky and ridden by none other than Cupid. 
As I explore from one terrace overlook to 
the next, suddenly there’s a squawk, and I 
turn to see a pair of albino peacocks strut-
ting steps away, fanning their tails to cap 
off the scene.

Back caféside in Stresa, I order a spritz 
to catch the sunset and alpenglow. On the 
promenade, tourists whip out cell phones 
for snapshots that will never do the light 
justice. When you’re on holiday from holi-
day, it’s best not to fuss over photos. Just 
sit back, perhaps order another glass, and 
drink Stresa in, slowly.

Clockwise from top right: in Stresa, Daniel’s Bar on the promenade; Gigi Bar’s ‘Margheritine’ biscuits – a staple since the mid-1800s, when Prin-
cess Margherita summered at the lake; Villa & Palazzo Aminta Hotel owner Roberto Zanetta; and Belgirate village.

the border between Piedmont and Lom-
bardy all the way up into Switzerland. 
Though the town is not on some trav-
ellers’ radar as much as Lake Como’s 
pricier, celebrity-studded villages some 
64 kilometres to the east, at peak times 
(late spring and early fall), its popula-
tion quadruples to around 20,000. 

Stresa first won tourists’ hearts in 
the early twentieth century when the 
Simplon Tunnel opened and the Orient-
Express rolled through the Alps; its lures 
haven’t changed much since. On a recent 
visit, I checked into the Villa & Palazzo 
Aminta Hotel, Beauty & Spa – a late-
nineteenth-century mansion known for 
its tasteful mix of Murano chandeliers 
and Aubusson tapestries, great spa, and 
elegant Restaurant Le Isole –  and pre-
pared to regroup. 

On a cool morning, I set out along the 
Chestnut Trees Trail to the village of 
Belgirate. The 7-kilometre path begins 
on a cobblestoned walkway and follows 
an old mule trail through the forest, 
then zigzags down to the sleepy little 
village. It’s one of more than 50 trails 
in the region that attract hikers, from 
overnight trekkers to families seeking 
pleasant walks. Chestnut Trees is just 
strenuous enough to get the endorphins 
going, and, after a spicy salami pizza at  
lakeside La Brüma, it’s decision time: 
Strike out on the return hike or hop a 
train for a five-minute ride to the ice 
waterfall and whirlpool at Aminta’s 
grotto spa. tip

“Take a day trip on the Lago  
Maggiore Express. The journey 

starts with a train to Domodossola 
along the lake’s border, then follows the 
Centovalli Railway through mountains 
and forests to Locarno, Switzerland. 

You return to Stresa by ferry.”  

– Sandy Cutrone
Virtuoso travel advisor
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H OT E L I M P E R I A L 
A L U X U R Y C O L L E C T I O N  H OT E L 

V I E N N A ,  A U S T R I A

H OT E L S  T H AT D E F I N E 
 T H E  D E S T I N AT I O N™

Originally built for the Prince of Württemberg, Hotel Imperial boasts gilded grandeur in the heart of Vienna. 
Experience a curated ensemble of the world’s most iconic destinations at The Luxury Collection hotels and resorts. 

For reservations or further information, please contact your Virtuoso Travel Advisor.
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CELEBRATES  
THE US NATIONAL 
PARK SERVICE  
CENTENNIAL
1916~2016 

We’ve been North America’s national park travel experts since 1925, bringing experience and exceptional 
inside-the-park access you simply can’t get on your own. 

For reservations, please contact your Virtuoso Travel Advisor

Explore North America’s National Parks with the Experts

CLASSIC LAND JOURNEYS ~ RIVER CRUISING ~ SMALL SHIP CRUISING ~ FAMILY ADVENTURES

Local Culture

WHEN TO GO The Borromean 

Islands open to the public 

from mid-March through 

mid-October. July through 

September, the Stresa 
Festival hosts internationally 

renowned opera, classical, 

and jazz performances.

STAY Handpainted frescoes 

and hydrangea-laden balco-

nies await travellers in Villa 
& Palazzo Aminta Hotel, 
Beauty & Spa’s 67 rooms 

and suites, most of which 

look out to the Borromean 

Islands. Along with a private 

beach and outdoor pool, the 

mansion maintains two docks 

for private boat excursions. 

The hotel is known for its spa 
grotto, complete with an ice 

waterfall, steam bath, and 

whirlpool with a geyser, as 

well as for Le Isole, one of the 

top fine-dining restaurants  

in town.

GO Hikers on Backroads’ 

northern Italy walking tour 

spend two days exploring 

Stresa and its highlights. The 

six-day itinerary traces moun-

tain trails and former mule 

paths around lakes Maggiore, 

Orta, and Como, with multiple 

options each day ranging 

from three to ten kilome-

tres, punctuated by cooking 
classes, winetastings, and 

Michelin-starred meals.

EAT Cosy wine bar Al Büsción 

pairs Piedmont Barolos with  

delicious platters of local 

cheese and salami. Via Princi-

pessa Margherita 18.

For a lively dinner scene in 

the historic centre’s main 

piazza, try Caffè Torino. 

Its wide-ranging menu 

includes everything from 

pizza and pasta to osso  

buco and trout; save room  

for its excellent tiramisu.  

Piazza Cadorna 23;  

caffe-torino.com.

After visiting Isola Bella,  

take a ten-minute ferry ride 

to Isola Pescatori, where 

Ristorante Belvedere  

serves freshly caught fish  

on one of the lake’s best 

terraces. Isola Pescatori; 

belvedere-isolapescatori.it.  

Isola Pescatori, home to  
50 year-round residents and  
an eleventh-century church.

EASY DOES IT
Stresa at your fingertips.
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LIFESTYLE

Unique landscapes for exclusive
experiences

C A B O  S A N  L U C A S  •  S A N  J O S É  D E L  C A B O  •  T O D O S  S A N T O S

C A B O  D E L  E S T E  •  C A B O  P U L M O  •  L O S  B A R R I L E S
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VIRTUOSO LIFE

OUR
GUEST

B

What makes a hotel 
more than the sum of 
its marble bathrooms 
and gilded lobby? 
The people who run it. 
Here, hotel staff talk 
about their work, why 
they love it, and what 
you do when the U.S. 
president comes to 
stay. BY MARIKA CAIN

VIRTUOSO LIFE26
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FOOTMAN, 
THE GORING, LONDON

NICHOLAS PESTANA

YEARS IN 
POSITION:  1AGE: 22

T he South African native and hospital-
ity student came to London eager 
to work at a renowned hotel, and 

got his wish through The Goring’s footman 
programme, which debuted last year as 
part of the hotel’s renovation. The London 
institution puts its complement of red-tail-
coated assistants at the disposal of guests in 
top-tier suites. Of his charges, Pestana says, 
“From the moment they arrive, I take care of 
their every need – above all, I am on hand to 
ensure that they have the most unforgettable 
time in London.” He adds, “People often as-
sume that five-star luxury hotels do not have 
a sense of humour or a warm spirit, but at 
The Goring we have those in abundance.”

SO, WHAT THE HECK IS A FOOTMAN? 

“Footmen were traditionally something of a 
luxury in Britain at the turn of the twentieth 
century, and therefore a status symbol,” 
Pestana explains. “Traditional footmen 
were as much for show as for use, so our 
scarlet tailcoats are about the showmanship 
of service, allowing the footmen to stand 
out from the crowd. Our duties cover any-
thing that a guest requires, such as unpack-
ing luggage, pressing clothing, speaking to 
the concierge, and – a guest favourite – serv-
ing evening cocktails in the suite. As our 
managing director, David Morgan-Hewitt, 
says: ‘Everyone has butlers – but people with 
real style have footmen.’ ”

THE QUESTION EVERYONE ASKS:

 “ ‘What’s the most outlandish request you’ve 
received?’ – but I never tell them!”
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A previous life as 
– what else? – a 
modern dancer 

took this longtime Pierre 
concierge beyond the U.S. 
before he began a career 
in hospitality. Now New 
York is his world, and one 
he knows well. His days are 
a fast-paced choreography 
of juggling emails, calls, 
and in-person requests, 
and making plans for 
guests of the stately 189-
room Upper East Side 
property. He’s just as 
happy to arrange reserva-
tions at of-the-moment 
restaurants (ABC Kitchen, 
Momofuku Ko) as at the 
classics (Le Cirque, 21 

Club). At the end of each 
day, the former U.S. Clefs 
d’Or president says, “Nine 
hours have passed, and 
one is stunned that it is 
time to go home.”

MOST MEMORABLE 

GUEST: “A single mother 
was travelling for the 
first time to New York 
and was unsure how to 
navigate the city with her 
teenage son. She asked if 
I could join them on their 
day’s outing to places and 
activities that boys would 
enjoy. I gladly accepted, 
and now I have been a 
friend of the family for 
over 15 years.”

 ussian-born Mer-
ceron’s tidy ways 
frequently garner 

praise from Plaza Athénée 
guests, and she takes her 
work – and its attendant 
discretion – seriously. “Our 
clients must feel really 
confident with us. They 
leave some very expensive 
items in their rooms, and 
we have full access to their 
privacy,” she says. She 
often helps with unpacking 
and heeds requests to zip a 
guest into a couture dress 
or help fasten jewellery. 

Her favourite moment on 
the job to date? “It was with 
Natalie Portman. I literally 
met her face to face in her 
bathroom while she was 
making up!”

FAVOURITE PLACE IN THE 

HOTEL: “Suites 868 and 
878 with their amazing 
views of the Eiffel Tower.” 

FAVOURITE PARISIAN  

NEIGHBOURHOOD: 
“Saint-Germain-des-Prés 
for its shops and cafés – it’s 
a very trendy district.”

BE OUR
GUEST

HOUSEKEEPER, 
HÔTEL PLAZA ATHÉNÉE, PARIS

OLESSYA MERCERON 

YEARS IN 
POSITION:AGE: 1035

R

CHEF CONCIERGE,
THE PIERRE, NEW YORK, A TAJ HOTEL

MAURICE DANCER

YEARS IN 
POSITION:AGE: 22“Timeless” 
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DEPUTY GENERAL MANAGER AND HEAD OF 
OFFICIAL DELEGATIONS, KING DAVID HOTEL, JERUSALEM

SHELDON RITZ

YEARS IN 
POSITION:AGE: 1049

“If the  
president 
wants a  

sandwich, 
you can’t 
just make 

him a sand-
wich. You 

have Israeli 
Secret Ser-

vice and U.S. 
Secret  
Service  

standing  
there.”

o one commands 
VIP treatment 
quite like the lead-

er of the free world. Just 
ask Ritz, who has overseen 
three U.S. presidential vis-
its during his tenure at the 
King David (not to mention 
stays from myriad other 
world leaders). President 
Barack Obama’s 2013 visit 
meant coordinating lodg-
ing and security for 1,100 
rooms’ worth of Secret 
Service, Army Rangers, 
Marines, communications 
teams, press corps, and 
more who accompanied 
him. The delegation took 
over the entire King David, 

plus 11 other Jerusalem 
hotels and one in Tel Aviv, 
which lodged the crew and 
mechanics for Air Force 
One and the fleet of Black 
Hawk helicopters that 
transported Obama’s 30- 
vehicle motorcade. 

“If the president wants 
a sandwich, you can’t just 
make him a sandwich,” 
Ritz says. “You have Israeli 
Secret Service and U.S. 
Secret Service standing 
there. They select two 
slices of bread from maybe 
ten loaves. Then there 
are the food tasters.” An 
entire two- or three-block 
zone around the hotel was 
blocked off with buses  
to create a “sterile” zone. 
A balloon equipped with 
infrared sensors parked 
above the hotel, and bomb-
detecting robots fanned 
out in the sewer system 
beneath it. “We had two 
months’ notice, and we had 
to clear the whole hotel,” 
the Durban, South Africa, 
native says. “People had 
weddings and bar mitzvahs 
scheduled. We relocated 
them and compensated 
people with free room 
nights. We have a lot of 
return guests, so they are 
very understanding.” 

AVERAGE HOURS 

WORKED PER WEEK: 75

WHY HE LOVES THE KING 

DAVID: “If you sit in the 
lobby for a couple of hours, 
you will always see an 
ambassador or a foreign 
dignitary. There’s never 
a dull moment here. As 
the only democracy in the 
Middle East, we have a lot 
of traffic.”

FAVOURITE SPOT IN  

THE HOTEL: “The roof. 
It has majestic views of  
the old and new cities  
of Jerusalem.”

N 
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ASSISTANT EXECUTIVE PASTRY 
CHEF, BELLAGIO, LAS VEGAS

JEROME JACOB

YEARS AT
THE HOTEL:AGE: 29

WILLY WONKA STATISTIC:   
“I have a wonderful machine 
that can produce 5,000 
filled chocolate truffles in 25 
to 30 minutes.”

CHOCOLATE-COVERED 

STRAWBERRIES PRO-

DUCED DAILY:  300.

OFF-DUTY DIVERSIONS:  
“I like to do things with  
my hands,” Jacob says. “I  
do woodworking at home. 
I also do a lot of outdoor  
activities. I love the moun-
tains and fresh air.” One fa-
vourite hiking destination: 
nearby Mount Charleston.

T
o oversee its massive chocolate operation, the 
Bellagio resort entrusted Parisian-born Jacob, 
who trained with the prestigious Pierre Hermé 

chocolate house in the City of Light. His team transforms 
at least 158 kilograms of chocolate a week into truffles, 
desserts, custom VIP creations, and more for the 3,933-
room hotel’s retail, room service, banquet, and restaurant 
outlets. Jacob, who began studying pastry making at age 
16, quickly realised he loved chocolate for its versatility 
and “all the happiness it can give to people.” 

“We always 
have a 

backup plan 
so there is 

never a disaster. 
I want my 

team to know 
how to react 

no matter  
what happens.”

BE OUR
GUEST
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 or Swiss native  
Seiler-Hayez, return-
ing to Lausanne, 

where she completed her 
hospitality training 20 
years ago, to oversee the 
opulent Beau-Rivage Pal-
ace was a “fairy tale.” She 
adds, “If there is one hotel 
in Switzerland, it’s the 
Beau-Rivage.” Fresh from 
a five-year stint as GM 
of London’s Connaught, 
Seiler-Hayez may be new to 
the Beau-Rivage, but she’s 
an old hand at managing 
hotels – and people. “The 
most rewarding part of the 

job is to help people grow,” 
she says. 

FAVOURITE PLACE IN THE  

HOTEL: “The terrace, be-
cause when you arrive, you 
have the lake, the moun-
tain, big trees. It’s about 
serenity. It’s a very special 
countryside.”

TOP ROOM: “I would go 
with 560, a junior suite, 
for the view. It is all done 
by famed interior designer 
Pierre-Yves Rochon – it’s 
like the lake is coming into 
your room.”

F

M aui native Naeole 
traces his roots to 
Hawaiian chiefs 

and grew up learning 
about “being Hawaiian” 
from his grandparents. 
“It started with the hula,” 
he says. “From the hula 
came the language, from 
the language came the 
spirituality, and from the 
spirituality, the doors of 
life busted wide open.” His 
days at The Ritz-Carlton 
Kapalua include walking 
the hotel to ensure that 
“na mea Hawaii” (all things 
Hawaiian) are in order, 
from plants to signage. “I 
want the world to know 
that there is the intangible 
side to Hawaii besides the 
golf, beaches, cuisine, and 
hotel services,” he says.

NAEOLE’S TOP HAWAIIAN 

CULTURAL EXPERIENCES: 

The hotel’s “A Sense of 
Place” film, talk, and tour 
programme and annual 

Celebration of the Arts 
event; Ulalena, a “Hawai-
ian culture meets Cirque 
du Soleil” show at La-
haina’s Maui Theatre (he’s 
seen the performance 
more than 100 times); 
and the Old Lahaina Luau 
(“each staff member goes 
through extensive cul-
tural training”).  

FAVOURITE SPOTS ON 

MAUI: The Iao Valley, 45 
minutes from the hotel, is a 
“peaceful, lush valley that 
has the stream waters of 
Kepaniwai flowing and in 
close proximity for a nice 
walk to soak your feet in or 
take a dive,” Naeole says. 
He also recommends the 
notoriously hairpin drive 
to Hana, which passes 
through everything from 
rain forest to black lava 
desert. His advice: “The 
key to this trip is to enjoy 
the journey. Time should 
not be a factor.”

HAWAIIAN CULTURAL ADVISOR, 
THE RITZ-CARLTON KAPALUA, MAUI 

CLIFFORD NAEOLE

YEARS IN 
POSITION:AGE: 2163

GENERAL MANAGER, BEAU-RIVAGE 
PALACE, LAUSANNE, SWITZERLAND

NATHALIE SEILER-HAYEZ 

MONTHS 
IN POSITION:AGE: 945
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 ndaunted by cold 
feet, hot heads, 
big questions, and 

tricky family dynamics, 
Francois makes memory-
making her business. The 
wedding- and hospitality-
industry veteran smooths 
the way to happily ever 
after by helping guests say 
“I do” – or “I will.” (Advice: 
“A from-the-heart pro-
posal doesn’t have to mean 
over the top.”) “I like what 
I do because I am organ-
ised and detail oriented,” 
she says. “I love what I do 
because of the impact I  
can have on other people’s 
life experiences.”  
 

FAVOURITE ROMANTIC 

GESTURE: “Anything that 
shows ‘I’ve been thinking 
about you.’ Give me choco-
lates on Valentine’s Day and 
I’ll enjoy it. Give me choco-
lates from my favourite 
shop across town when you 
know I’ve had a rough day, 
and I’ll remember it.”

A TRADITION SHE’D LIKE 

TO SEE FADE INTO THE 

SUNSET: “The garter or 
bouquet toss. Let’s be hon-
est, 99 per cent of the time, 
the single guests do not 
care to be singled out by 
standing in the middle of 
the dance floor.”

U

 n the old days, it was 
very difficult to get 
a job in a five-star 

hotel,” says Chung.  
“My father worked as 
lobby captain for eight 
years. When he passed 
away, the hotel invited  
me to join the Peninsula 
family as a messenger. 
I was 15. Three months 
after, I was transferred 
to The Bar as an appren-
tice.” And more than half 
a century later, Chung is 
still with the hotel. His 
shifts have dropped  
from the typical ten 
hours to seven or eight –  
a concession to his age 
– and he works back of 
house now, but guests can 
find him five days a week 
making juices and lemon 
tea (a local speciality) at 
the Service Bar. 

FAVOURITE DRINK  

TO MAKE: “For sure, the 
screwdriver. Clark Gable 
(who was staying at The 
Peninsula while filming  
Soldier of Fortune) asked 
for a ‘screwdriver.’ I was 
nonplussed as I had never 
heard of such a drink, and 
was about to call the hotel’s 
engineering department 
for assistance, when Gable 
explained the recipe for the 
famous concoction of vodka 
and orange juice to me, and 
thus the screwdriver was 
introduced to Hong Kong.”

WHAT MAKES A GREAT 

BARTENDER: “A successful 
bartender is one who can 
mix a good cocktail that 
suits the guest’s taste, and 
not one who only knows 
how to follow every step  
of a recipe.”

I

SENIOR BARTENDER,  
THE PENINSULA HONG KONG 

JOHNNY CHUNG

AGE: 73 YEARS AT
THE HOTEL: 58

WEDDING AND 
PROPOSAL MANAGER, 
FAIRMONT PACIFIC RIM,
VANCOUVER, B.C.  

KATE FRANCOIS

YEARS IN 
POSITION:AGE: 2.530

BE OUR
GUEST
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n the verge of begin-
ning a career as a 
teacher, Tumi Brando 

got the job offer of a lifetime: 
guiding guests through the 
natural wonders on and 
around Tetiaroa, the exclusive 
Brando resort’s private atoll. 
She may have had a leg up on 
the competition – she grew up 
bouncing between Tahiti and 
tiny Tetiaroa, where, as she 
says, “Life is governed by the 
course of the weather.” And 
her grandfather, the late Mar-
lon Brando, was the island’s 
owner. “I accepted in no time,” 
she says. “I thought it was my 
dream job, to be at home doing 
an outdoor activity.” 

Now she spends her days 
introducing visitors to the 
world above and below the 
area’s famous blue water, 
from snorkelling excursions 
on the reef to visits to the 
lake and sulfur mud baths on 
the nearby motu of Horo-
atera. Nearly two years on, 
the dream endures. When 
her workday is done, “I keep 
my swimsuit on and go for 
a swim in front of my house 
with blacktip and lemon 
sharks,” she says.

FAVOURITE RESORT FEA-

TURE: “Sustainability. 
Seventy per cent of the hotel’s 
energy is produced by solar 
panels, and the remaining 30 
per cent comes from genera-
tors running on coconut oil. 
The seawater air-condition-
ing system is the masterpiece! 
It uses water from 930 metres 
deep to cool the air.” 

TIPS FOR OBSERVING 

WILDLIFE: “Get out of your 
room. Remain silent, listen, 
and observe what you’re pas-
sionate about. Then observe 
the interactions that occur 
between your first focus and 
its surroundings. You’ll realise 
that almost everything is 
interconnected: This is where 
lies magic.”  

NATURALIST GUIDE, 
THE BRANDO, TETIAROA, FRENCH POLYNESIA

TUMI BRANDO

YEARS IN 
POSITION:AGE: 1.528 (since the hotel’s 2014 opening)

      “After work 
I keep my 
swimsuit 

on and go for 
a swim in 

front of my 
house with 

blacktip and 
 lemon sharks.”

Tetiaroa swimming 
companions.
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of ordinarysouth

Big landscapes and intimate lodges on New Zealand’s South Island.
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Seascape, one of Annandale’s  
four private villas.
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Bend down, grab two fistfuls of wool, and lift. I 
know this because, during the 45 minutes it takes 
to drive my husband, Jeff, and me from the en-
trance of Annandale, a working sheep farm on 
New Zealand’s South Island, to our wildly se-
cluded oceanfront retreat, we stop once or twice. 

“You don’t mind helping, do you? The poor 
things’ll die if we don’t,” says lodge manager 
Lyndsay Jobin, who’s ferrying us along a rugged 
dirt road high above the ocean. Today’s first vic-
tim, an oatmeal-coloured ewe, is sprawled on her 
back like a turtle, toothpick legs pawing the spring 
sky. Jeff and I have never heard of cast sheep, but 
here we are, leaping from a bright-white Toyota 
Land Cruiser and saving their furry lives. 

“Why don’t they just roll over?” I ask. 
“Yes, well …” Lyndsay replies cheerfully. “Be-

cause they’re cast.” Jeff and I exchange glances. 
What the heck?

It’s a little unsettling to learn that a cast sheep is 
one that has lain down and can’t get up because its 
centre of gravity is off. It’s like being told the only 
land mammals native to New Zealand are bats, or 
that no part of this country is more than 127 ki-
lometres from the sea. But it turns out that once 
a sheep is supine, it can die within hours. Stand it 
up, though, and it bounces right back. 

That’s the thing about New Zealand: It’s full  
of surprises.

this is  how you
rescue a “cast” sheep:
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Inside Annandale’s Seascape villa and (left) 
a slice of the lodge’s impressive landscape 
and its Scrubby Bay villa.

ours alone. The wind was galloping 
across the water, kicking up whitecaps. 
I padded across concrete floors warmed 
by radiant heat, stepped onto the ter-
race, pushed a button, and whoosh! A 
rectangular metal hood rose up, igniting 
the gas fireplace beneath like something 
straight out of James Bond. 

I stood in the wind and closed my eyes, 
listening to the sound of surf crunching 
pebbles on the shore. In an age of virtual 
everything, there’s nothing like total im-
mersion in new sensory experiences – 
whether waking to kaleidoscopic views 
of water and sky, or stepping into an 
oceanfront hot tub at night and gazing 
up at the glow of the Magellanic Clouds, 
sparked with mysterious star clusters. 
That day, with its woolly start and over-
the-top finish at a glass house suspended 
beside the sea, would be one of the most 
outrageous of the trip. Heck – I’d call it 
one of the most outrageous of my life.

When Lyndsay drove out the next af-
ternoon to check on us, she smiled. She 
just called it Tuesday. 

EVERY DEDICATED TRAVELLER 
keeps a mental wish list of pilgrim-
ages, those iconic journeys that begin 
in the mind and, if you’re exceedingly  
lucky, finish in the world: Hiking in  
Patagonia. Taking a tented safari in Tan-
zania. Watching the sunrise at Machu 
Picchu. In the last few years, a new trip 
has topped many of these lists: Explor-
ing New Zealand. It pops up among the 
top five dream destinations in this maga-
zine’s Travel Dreams survey every year 
and ranks fourth overall in destination 
sales among Virtuoso travel agencies. 

The reason is simple: Here, in a laid-
back country smaller than Japan, are 
some of the planet’s most breathtaking 
landscapes. Travelling through them, 
you have the feeling that there are poten-
tial adventures at every turn. Whether 
you choose to engage in them or not – fly-
fishing, hiking, golfing, bungee jumping, 

SIXTEEN HUNDRED HECTARES 
of Annandale’s farmland stretched be-
fore us, ridiculously scenic pastures 
tumbling to the sea. On either side of us, 
week-old lambs gambolled in the grass. 
Navigating the final stretch of cliff road 
to Seascape, one of the lodge’s four pri-
vate villas, folded deep within the land-
scape, Lyndsay said, “Here at Annandale 
you get a whole lot of raw nature on a real 
working farm.”

“And how do we get food?” my hus-
band quipped, as we gaped at the radi- 
cal remoteness. 

Later that evening, we were warming 
up two of the elaborate gourmet meals 
Annandale’s chef had stacked in the  
fridge (along with step-by-step in-
structions) and toasting the staggering  
view. Our ultramodern abode – a con-
crete, stone, and glass structure built 
into the grassy hillside – had an open-
concept living room/kitchen/bedroom. 
Floor-to-ceiling windows framed a  
patio fronting a rocky cove, which was 
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“When we took over originally, the 
house was very cluttered, looking a bit 
like Downton Abbey,” Hall said, show-
ing us upstairs to our room (one of only 
seven), an enclave of comfort with an 
ornate fireplace, luxurious sitting area, 
and balcony opening onto a long view of 
verdant-striped lawn and 12 hectares of 
formal gardens.

Lunch, a charcuterie, fruit, and cheese 
plate featuring Relais & Châteaux chef 
Jimmy McIntyre’s own lardo, coppa, and 

bury Plains’ long expanses of farmland 
flashed by, we learned that the South Is-
land’s entire population is just over 1 mil-
lion, and sheep still outnumber people 
by about ten to one.

Hall Cannon and Miles Refo – a charm-
ing, urbane pair who relocated to New 
Zealand from New York in 2006, bought 
Otahuna, and have since renovated it to 
a state of historical perfection – greeted  
us at the end of the lodge’s sweeping 
gravel drive.

jet boating, and more – what leaves you 
awestruck in New Zealand is nature it-
self, the overwhelming force of it. And re-
cently, some of the world’s most rarefied 
lodges have opened here, putting all that 
extreme beauty within arm’s reach. 

The challenge? Deciding which lodges 
to visit. I turned to Virtuoso travel ad-
visor Miriam Geiser for insight. “New 
Zealand is incredibly remote and pris-
tine,” she told me. “Although the South 
Island is relatively small, it has all 
these iconic landscapes – white-sand 
beaches, snowcapped mountains, deep 
fjords, untouched glaciers – within  
minutes of each other. It’s ideal if you’re  
looking for the next adventure.” 

My husband and I were looking for the 
next adventure, so rather than take on 
the entire country, we decided to focus 
on the South Island – which suited us 
perfectly since it’s the larger but far less 
populated of New Zealand’s two main 
islands. Geiser worked with an on-site 
tour operator to map out a ten-day trip, 
starting in Christchurch and ending in 
Queenstown, with visits to five proper-
ties in between. 

A DRIVER MET US AFTER OUR 
flight from Auckland to Christchurch, 
and we set out for the half-hour ride to 
our first stop: Otahuna Lodge, a nine-
teenth-century estate that has been 
transformed into the quintessential 
country-house hotel. As the Canter-

That day, w ith its  woolly star t and over -the- 
top f in ish at a glass house suspended bes ide the sea , 

would be one of  the most outrageous of  my l i fe .

Otahuna chef Jimmy McIntyre gathers 
ingredients for his kitchen. Opposite, 
clockwise from top left: Otahuna owners 
Hall Cannon (left) and Miles Refo, the lodge, 
home-cured prosciutto, local fauna, and an 
interior tableau.
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not only be delightful, but also sailors, as 
Jeff and I are. By the end of the evening, 
we were swapping email addresses. The 
next night, sitting at the head of the table 
and announcing each course (which I’d 
helped cook for our new friends in a pri-
vate class with the chef) – “Otahuna lamb 
trio with tortellino kumara puree!” and 
“Chocolate-almond torte with chocolate 
mousse and pear sorbet!” – it occurred to 
me that what Hall and Miles have man-
aged to pull off at Otahuna is to make a 
grand estate feel intimate in a way that’s 
also surprisingly of the moment.

“The other lodges I’ve stayed at are 
nice, but this one is different; you can 
feel it,” said a just-arrived Chinese solo 
traveller to the other new arrivals, a 
rather stern-looking couple from Mum-
bai. Soon all seven of us, from four dif-
ferent countries, were comparing notes 
on our favourite places in New Zealand, 
then weighing in on global warming. 
Can this conversation even be happen-
ing? I wondered, as the gentleman from 
Mumbai suddenly chimed in, “I have a 
sailboat too!” 

TWO DAYS LATER WE TOOK A 
one-hour f light to Queenstown, rented 
a car, and drove another hour to Blan-
ket Bay lodge. The route was spectacu-
lar, the road snaking above the shores 
of Lake Wakatipu, which shone glacial 
blue beneath snowy peaks. This is Lord 
of the Rings country, where director and 
native son Peter Jackson filmed many of 
the trilogy’s key scenes, and it’s exhila-
rating just driving through it. 

I marvelled as we reached the far end 
of the lake and turned in to Blanket Bay. 
The road curved down towards the wa-
ter, and the setting, which evoked Wyo-
ming or Patagonia, was wide open but 
also different from anyplace I’d ever 
been: raw and bucolic, lit up with the in-
tensity of a Southern Hemisphere spring. 
Waking the next morning in one of the 
lodge’s stone cottages, lighting a fire, 

pancetta, was served simply on the     kitch-
en patio, as if we were houseguests – a nice 
touch. We took in the quiet and Otahuna’s 
romantic Queen Anne exterior, with its 
white weatherboard siding, asymmetrical 
rooflines, and 11 brick chimneys. 

After lunch we took a walk. Birds 
chirped in the trees and a light breeze 
blew. The weather was gorgeous: bright 
sunshine, warm but not too hot. The view 
was even better – from the rolling front 
lawn to the oversize trees, everything 
was green. Not just green, but GREEN!, 
a fertile, Granny Smith apple green that 
seemed to illuminate the landscape, lush 
fields dotted with fluffy white sheep. 
When I pulled out my phone to take a pic-
ture of a massive oak, I noticed I had no 
connection. For the first time in weeks, I 
felt at peace.  

Otahuna’s centre, physically and 
metaphorically, is its formal dining room, 
where each night McIntyre pairs a five-
course tasting menu with New Zealand 
wines. “Would you care to join our other 
guests for dinner?” Hall asked discreetly 
when we returned from our walk. We 
froze. It turned out they were just one 
other couple. Canadians. 

“We’d love to,” I said, but I wasn’t  
so sure. 

Determined to make Otahuna an ex-
ample of twenty-first-century hospital-
ity, Hall and Miles gather with guests for 
cocktails before dinner each night, then 
leave them to either eat together in the 
big dining room (the pair often host this 
communal table), with its blazing fire 
and ornate gold-leaf Japanese wallpaper, 
or privately elsewhere. I gulped: What 
had we signed on for? 

The Canadians (on a monthlong 
lodge-to-lodge road trip) turned out to 

Eighty-kilometre-long Lake Wakatipu, a 
Queenstown-area scene setter. 
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The route was spec tacular,  the road snaking above
the shores of  Lake Wakat ipu, 

which shone glac ial  blue beneath snowy peaks.
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achingly wild, it seemed impossible that 
in a few hours there would also be a rus-
tic-elegant lodge waiting with a refined 
meal and table set for two.

In the midst of such grandeur, you are 
sometimes keenly grateful for other peo-
ple. Even if only to shout: What a crazy 
privilege to be standing on a snow glacier 
in the sky! I took one last look at all that 
silent beauty, then walked back to the 
group, shocked at how full my heart was, 
elated to see them. 

to our group of six: a handful of humans 
dwarfed by vastness. 

There I finally understood the wonder 
of New Zealand. A helicopter had just 
dropped us on a sunlit glacier at 2,000 
metres. Below us stretched birch for-
ests and braided gin-clear rivers, a place 
where almost mythical beauty meets 
adrenaline. Beyond, the snowy escarp-
ments where Sir Edmund Hillary had 
trained to summit Everest rose above 
swirling mists to take a bow. It was all so 

then savouring the lake view backed by 
dramatic serrated peaks, I remembered 
that New Zealand was one of the last ma-
jor land masses to be settled by humans.

You still feel this remoteness in the 
South Island’s outer reaches, and it’s 
lovely and surreal – whether you’re hik-
ing a segment of the Routeburn Track 
(one of New Zealand’s five great walks, 
which starts just past the lodge), heli-
fly-fishing for 60-centimetre-long trout 
as we did another day, or exploring the 
Southern Alps with a helicopter flight 
over Milford Sound. 

Most unreal of all? After breakfast the 
next morning, a sleek Eurocopter landed 
on the lodge’s front lawn, picked us up 
with four other guests, and lifted off again 
with a smooth thwop, thwop, thwop. We 
soared over the Humboldt Mountains’ 
crenellated peaks; threaded dark, jag-
ged canyons; then rose higher past steep 
flanks of volcanic rock, finally hovering 
like a dragonfly over a single ridge iced  
in white. 

“The light’s a bit flat. I need a visual 
reference to land,” the pilot said. 

It’s OK! I wanted to say. Let’s just look! 
But then the light changed. 

“We’re in luck, mates!” he announced. 
I held my breath as we touched down on 
the frosting-white glacier. 

Once my heart began beating normal-
ly again, we stepped out into ankle-deep 
snow beneath a huge blue sky. I trekked 
up through a virgin snowfield where ev-
erything was still and white and quiet. 
There were no other footprints. When 
I turned and looked back, my tracks 
spooled behind me like two lines of type 
on a giant sheet of white paper leading 

Path to indulgence: One of Blanket  
Bay’s four Chalet Suites.

tip
“New Zealand is a great destination 

for foodies. The lodges have gourmet 
tasting menus paired with fantastic local 
wines. In Queenstown, a private tasting 
with local winemaker Duncan Forsyth at 
Mount Edward makes a fun stop – plus, 

it’s just up the road from the original 
Kawarau Bridge Bungy.” 

– Miriam Geiser,
Virtuoso travel advisor
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WHEN TO GO The best time 

to visit New Zealand’s South 

Island is November to April.

GO Our travel advisor coor-

dinated our trip through Vir-

tuoso’s on-site tour operator, 

who met us at the airport with 

a leather-bound itinerary, air 

vouchers, and instructions to 

call any time. The ten-day trip 

had us fly-fishing, winetasting, 

hiking, and exploring Milford 

Sound by helicopter. 

STAY Among secluded An-
nandale’s four private villas, 

located on the Banks Pen-

insula a little over an hour’s 

drive from Christchurch, 

Seascape and Shepherd’s 

Cottage are ideal for couples 

seeking romance and utter 

privacy; Scrubby Bay (a 

showstopper located 45 

minutes out on the property) 

and the more traditional 

Homestead are best suited 

for friends or families travel-

ling together.

The owners of seven-suite 

Otahuna Lodge have  

revitalised this Victorian  

mansion outside Christ-

church. Guests are welcomed 

with lunch served on the  

patio or breakfast in the 

kitchen, followed by cocktails 

in the drawing room and a 

five-course dinner with pair-

ings of Canterbury and other 

New Zealand wines in the 

opulent dining room. Don’t 

miss a walking tour of the 

gardens or a cooking class 

with chef Jimmy McIntyre.

Travellers arriving at Blanket 
Bay outside Queenstown are 

rewarded with a spectacu-

lar spot on Lake Wakatipu’s 

shore, with tables for two 

looking towards the Hum-
boldt Mountains. The lodge is 

grand and intimate all at once, 

with soaring timbers but just 

13 rooms (the stone cottages 

are particularly beguiling), and 

wonderful service.

With five flat-size suites, four 

lakefront flats, and a three-

bedroom villa, Eichardt’s 
Private Hotel has the feeling 

of an insider’s find and makes 

a perfect base from which to 

explore Queenstown (and 

recover from its high-octane 

activities). A bonus: the 

cosy, old-school bar serving 

breakfast and, in the evening, 

whiskey and wine.

Sister property to the 

country’s famous Farm at 

Cape Kidnappers and Lodge 

at Kauri Cliffs, Matakauri 
Lodge has a clean, contem-

porary look, with 12 rooms 

and suites, plus an Owner’s 

Cottage, set on the edge of 

Lake Wakatipu not far from 

Queenstown. Breakfast and 

dinner are served in the  

main building; breakfast is 

particularly lovely on the 

lakeside patio.  

south island essent ials  
How to make the most of a New Zealand adventure.

A Blanket Bay  
perch and a local vintage.
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THE KEY TO YOUR BEST  
NIGHT ON THE TOWN: OUR INSIDERS’  

FAVOURITE SUITES.

All suites are not created equal.  
While we’ll pack our bags for pretty much 
any penthouse or Presidential, in truth,  

the differences between the digs in  
hotels’ upper echelons are more striking 

than in any other room category.  
When it’s time to go big, its best to back your 

choice with been-there, seen-that  
knowledge – which is why we turned to  

Virtuoso travel advisors to round up  
standout suites in some of our favourite  

cities. Here’s to life at the top.  

BY JUSTIN PAUL

9
Cloud



MAY |  JUNE 2016 47

Top o’ the Mayfair to 
you: Apartment life  
at The Connaught.

TR AVEL ADVISOR 
Simona Cerchiara, 

London

The bright, airy feel of 
Mayfair’s 285-square-
metre penthouse can’t 
be matched in the city. 
“The David Collins-
designed Apartment 
exemplifies modern 
elegance,” says Cerchi-
ara. Residents of the loft- 
like space can walk its 
wraparound balcony; for 
those travelling with a 
posse, the suite expands 
into a three- or even 
nine-bedroom home 
that encompasses the 
entire sixth storey.

While The Con-
naught wins Cerchiara’s 
praise for its Hélène 
Darroze restaurant 
(particularly the truffle 
risotto), it’s the Aman 
Spa she wishes other 
hotels would take note 
of: “I love its chlorine-
free pool, and that they 
offer a complimen-
tary meditation class to 
hotel guests and local 
residents daily at 1 pm.”

WALK ON OVER: “Take 
a five-minute stroll to 
Shepherd Market,” 
Cerchiara says. Popular 
for its mix of shops and 
cafés, the square’s old, 
narrow streets convey a 
bygone British atmo-
sphere. “And art collec-
tors will want to visit 
by-appointment-only 
Hamiltons, one of the 
world’s top photogra-
phy galleries, less than 
a block from the hotel,” 
she says.

LONDON

THE 
APARTMENT

THE CONNAUGHT 
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TR AVEL ADVISOR

Francisco Saldívar, Mexico City

“Consider this your corner apartment in the middle of 
Polanco, the city’s best neighbourhood,” says Saldívar, 
who checked up on the hotel for us to confirm it still 
topped his list. Its homey yet youthful vibe, indoor/
outdoor fireplace, terrace, and location on Avenida 
Presidente Masaryk, Mexico’s version of Rodeo Drive, 
would make it a hit with designers such as Carolina Her-
rera and Tom Ford, he surmises. (Amenities such as the 
bathroom’s assortment of handmade soaps, presented on 
a silver tray, don’t hurt.) Step out in style via the signature 
spiral staircase: “You’ll want to skip the elevator and walk 
to the lobby for the bar’s Perfect Gin and Tonic,” he says.

WALK ON OVER: If Saldívar had time for just one of Masaryk 
Avenue’s boutiques, he’d shop local silversmith Tane, 
just three blocks from the hotel, between Louis Vuitton 
and Hermès. “It’s perfect for statement souvenirs made 
in Mexico, from jewellery and accessories to sculptures,” 
Saldívar says. “Ask to see pieces by the company’s most 
famous jeweller, Pedro Leites.”

TR AVEL ADVISOR 

Lucy Butler, Los Angeles

Golden State visitors get starstruck by this 210-square-
metre hideaway. “It’s the ultimate in California living,” 
says Butler, who dropped by the Bel-Air recently. “You 

enter through a courtyard complete with a 
citrus grove, private spa, and full-size swim-

ming pool with a floating blow-up swan, 
the hotel’s insignia.” 

The L.A. native has a long history with 
the five-hectare property: Her grand-

mother used to ride horses there during its 
early twentieth-century days as a stable. Today, the hotel 
is known for its spa’s gold facial, its restaurant’s classic 
tortilla soup, and subtle design tweaks that create a more 
welcoming atmosphere – such as placing the reception 
desks sideways in the corner of the lobby. “The larger 
emphasis is on the concierge, not the boring business of 
checking in,” Butler says. 

WALK ON OVER: “UCLA’s fabulous Fowler Museum 
is just 1.5 kilometres up the tree-lined Stone Canyon 
Road,” Butler says. For those seeking shelter from the 
sun or paparazzi, there’s always the Bel-Air’s compli-
mentary house car.

LOS ANGELES

PRESIDENTIAL 
SUITE 

HOTEL BEL-AIR

MEXICO CITY

PASAJE 
PENTHOUSE

LAS ALCOBAS

Hotel Bel-Air’s midcentury- 
inspired masterpiece and (below)  

Las Alcobas’ Pasaje Penthouse.
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WALK ON OVER: “Few people outside of Japan have heard of 
the ghost of the first samurai,” says Ogawa. Roughly five 
minutes’ walk from Aman Tokyo, the Masakado Shrine 
occupies some of the world’s most expensive real estate, 
where, legend has it, villagers buried the head of Taira no 
Masakado to appease his angry ghost. While much lore 
surrounds the tenth-century insurgent, this much is fact: 
Over the past century, many of those who have tried to 
make use of the land have died under mysterious circum-
stances or suffered injuries. “Masakado’s head is thought 
to be protecting Tokyo and its citizens,” Ogawa explains. 
“As long as they let it rest.” 

TR AVEL ADVISOR 

Fatima Hawkins, Dubai

Of all Dubai’s buzzworthy suites, Hawkins loves these for 
a simple reason: “They make you feel like royalty in a beau-
tiful palace.” At 106 square metres, the five top-storey 
perches are spacious but not overwhelming and feature 
such regal touches as canopied beds, marble floors, 
Iranian rugs, and large private balconies for gazing across 
the Persian Gulf. The hotel itself is designed in the style 
of a sheikh’s summer palace within the larger Madinat 
Jumeirah resort – a playground of beaches, shopping, and 
more than 40 bars and restaurants. (Hawkins recom-
mends taking the 20-minute traditional abra boat tour 
along the resort’s interconnected waterways to get your 
bearings on arrival.) 

“If you have kids, don’t leave without spending a day 
at adjacent Wild Wadi, a water park themed around 
the Arabian folklore character Juha,” she says. “Al Qasr 
guests receive complimentary access.”

WALK ON OVER: Souk Madinat Jumeirah, a luxe mall and 
entertainment complex styled as a traditional bazaar, draws 
shoppers and diners from across the city. “There’s a little 
bit of everything –antiques, perfumes, jewellery, spices, 
fashion – plus great restaurants and bars for nightlife,” says 
Hawkins. A tip: No haggling at the Vilebrequin boutique.

DUBAI

SUPERIOR 
JUNIOR OCEAN 

SUITES 
JUMEIRAH AL QASR 

TOKYO

CORNER 
SUITES 
AMAN TOKYO

Sheikh looks:  
Arabian nights at Al Qasr.

Tokyo remixed: At home  
in Aman’s first city resort. 

TR AVEL ADVISOR 

Izumi Kirchmayr Ogawa, 
Vancouver, British Columbia 

“Gazing out over Tokyo from a Corner Suite’s furo, a deep 
stone soaking tub, is like nothing I’ve ever experienced,” 
says Tokyo native and Japan specialist Izumi Kirchmayr 
Ogawa. It’s just one of the features she’d like to see catch 
on elsewhere – along with the hotel’s minimal use of 
signage. “The idea is to feel relaxed and at home, to forget 
that you’re staying in a hotel in the centre of one of the 
world’s largest and most vibrant cities.”

Each of the 12 suites measures more than 120 square me-
tres and brings a Zen vibe to the financial district through 
their use of grey stone, washi paper screens, and light wood 
floors, furniture, and wall panelling. “Their 180-degree 
views are even more spectacular at night,” Ogawa says. Re-
quest a suite ending in 03 for the best views of the Imperial 
Palace, Tokyo Tower, and Mount Fuji on a clear day; suites 
ending with 16 overlook a particularly impressive section 
of skyline and the Tokyo Skytree.



TR AVEL ADVISOR 

Cher Roscoe, Melbourne

Europe’s top boutique hotels inspired Rowina and Peter 
Thomas’ South Yarra property, from the mini art gallery 
on each storey to the evening Champagne Bar to Suite 
401, a 71-square-metre oasis named after the couple’s 
favourite bubbly. “This west-facing, corner rooftop 
suite gets loads of light and has two terraces, the larger of 
which is great for sunsets,” says Roscoe, who appreciates 
the personal touches the Thomases provide at the city’s 
only privately owned and operated five-star hotel. Our 

recommendations: Host a Taittinger-tinged 
gathering with canapés prepared in the 
suite’s butler kitchen, or pull up two 
deck chairs and hit the minibar’s selec-
tion of Ben & Jerry’s. 

 
WALK ON OVER: “A Melbourne dining 

institution for more than 20 years 
and just a short walk from the hotel, 

France-Soir is always a lot of fun,” 
Roscoe says. Locals, theatre patrons, and 

visiting musicians and dignitaries frequent the 
brasserie for escargots, oysters, tuna and steak tartare, and 
other classic bistro dishes from noon to midnight. “It’s no-
toriously hard to get into on short notice, but The Lyall has a 
permanent table for hotel guests,” she adds.

TR AVEL ADVISOR 

Julie Danziger, New York City

Danziger’s call on the one suite she’d trade her home for 
is black and white: The Mark’s five-bedroom penthouse, 
which she describes simply as “jaw-dropping.” She isn’t 
given to hyperbole: The 1,115-square-metre aerie on the 
corner of Madison Avenue and 77th overlooks Central 
Park from two storeys and is built for entertaining. Party 
planners can make use of a full kitchen, 24-seat dining 
room, living room with an eight-metre-high ceiling and 
a grand piano, two wet bars, four fireplaces, and a giant 
rooftop terrace.

“Few hotels blend classic New York and current trends 
like The Mark,” she says. “And no others offer 24/7 access 
to Bergdorf Goodman – you know, just in case you step on 
a subway grate and have a shoe emergency at 3 am.” Fash-
ion crisis averted, we’d stay up for breakfast in the hotel’s 
restaurant – Danziger deems it one of the best citywide.

WALK ON OVER: If you’re travelling with kids, Danziger 
recommends taking the 79th Street transverse to Central 
Park’s Marionette Theatre, in the wooden 1870s Swedish 
Cottage. “My husband and I took our two kids to see Jack 
and the Beanstalk,” she says. “They still talk about it a year 
later!” (Through August, puppeteers perform a modern 
twist on Little Red Riding Hood.) 

Big time: The Mark  
Penthouse is currently  
the largest suite in the U.S.

The Lyall’s tasteful  
take on Melbourne.

MELBOURNE

TAITTINGER 
SUITE
THE LYALL 

HOTEL & SPA

NEW YORK CITY

THE MARK 
PENTHOUSE 

THE MARK
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“This one is for all the ladies who want to feel like Au-
drey Hepburn in Roman Holiday,” says Hedge. Tact rules 
throughout the Couture Suite’s 150 square metres, with 
linen-textured walls, velvet-upholstered chaise lounges, a 
dressmaker’s form, and large living room windows looking 
out on Piazza della Repubblica’s Fountain of the Naiads. 
“It’s sophisticated, yet informal,” she says, the antidote to 
stuffy opulence. 

If you need help picking a look for nights on the town, 
thumb through the suite’s private library of books on Ital-
ian artists and designers, or draw inspiration from histori-
cal photos of celebrity guests that line the walls.

WALK ON OVER: A two-minute stroll from the hotel, the 
sixteenth-century Basilica of Saint Mary of the Angels and 
the Martyrs had a storied beginning: “It’s built in the ruins 
of the Baths of Diocletian,” constructed in ad 306 for the 
Roman emperor, Hedge says. Michelangelo designed the 
church, but he died a year into its construction and left it to 
a pupil to complete. 

ROME

COUTURE 
SUITE 

THE ST. REGIS ROME

If these walls could talk:  
The Couture Suite and  
(below) a church built  
on a Roman bathhouse.

TR AVEL ADVISOR 

Jane Hedge, Bologna, Italy



The Benjamin recognizes that every 

element of a busy lifestyle hinges on a 

good night’s sleep — and a great meal. 

The hotel’s sleep expert Rebecca 

Robbins, focuses on curated Rest & 

Renewal services, while Iron Chef 

Geo� rey Zakarian serves locally sourced 

cuisine at The National.

REST. RENEW. REPEAT.

Please contact your Virtuoso Travel Advisor 
for more information.

S:7.77”

T:8.27”

B:8.83”

RIO DE JANEIRO

SUITE 503 
BELMOND 

COPACABANA PALACE 

 TR AVEL ADVISOR

Ana Cristina Villaça,  
Rio de Janeiro

Suite 503 comes with a telescope, but guests 
likely won’t need it to catch the action from their 
balcony – the roughly 80-square-metre room in 
the hotel’s main building “delivers the ‘wow’ view 
of Copacabana Beach you’ll want,” says Villaça. 
It provides the same look and amenities as the 
sixth-storey penthouses (high ceilings, abundant 
natural light, antiques and Oriental carpets, an 
in-room wine fridge stocked with vintages se-
lected for each guest’s taste) at a better value.

WALK ON OVER:  Follow the city’s melody a few 
blocks to music venue Beco das Garrafas. “Bossa 
nova got its start on this little strip, which trans-
lates to ‘Bottles Alley,’ ” Villaça says. (Ask the 
hotel’s concierge for the current show lineup and 
recommendations.) “Cool off in the hotel pool 
on your return,” she adds. “It’s open 24 hours for 
late-night revellers!”  

Beachfront in Rio.



Send in your best photos + short videos  
that show you and/or your family and friends soaking in your favourite travel moments. 

virtuoso.com/travelercontest

GRAND PRIZE  $1,500 USD      1ST  PRIZE  $1,000 USD      2ND PRIZE  $500  USD      3RD PRIZE  $250 USD

SHARE YOUR TRAVEL MEMORIES with us by uploading your entries  
1 May - 15 June 2016 at virtuoso.com/travelercontest.

FOUR LUCKY VIRTUOSO TRAVELLERS WILL WIN CASH PRIZES, and, win or not 
your photo and/or short video may appear in Virtuoso Life or on virtuoso.com.

WHAT
HOW

WIN

 
PHOTO REQUIREMENTS: 1. Original; 2. Colour or black & white;  
3. Digital format; 4. High resolution (300 DPI+); 5. Max size of 4MB   
VIDEO REQUIREMENTS: 1. Original; 2. 60 seconds or less; 3. Max size 50MB.

NO PURCHASE NECESSARY TO ENTER OR WIN. THIS IS A SKILL-BASED CONTEST AND CHANCE PLAYS NO PART IN THE SELECTION OF WINNERS. Open to all individuals age 21 or 
older at time of entry (excludes residents of Quebec, residents of Brazil, individuals on any blocked persons list maintained by the U.S., residents of any embargoed/sanctioned country — 
including Afghanistan, Cuba, Iran, Iraq, North Korea, Sudan, and Syria, and residents of any country where this Contest is prohibited or otherwise restricted by law). Persons associated with 
Sponsor and its affiliated entities are also excluded. Entry limit one per person, each entry may include an unlimited number of photos/videos, subject to the competition site’s overall size/
storage limitations. Prize limit one per person, family, and household. Contest begins 1 May 2016 at 12:00am U.S. CT and ends 15 June 2016 11:59pm U.S. CT. Winners will be announced on 
or around 31 August 2016. ARV of all prizes: $3,250 USD. Sponsor and Administrator: Virtuoso, Ltd. 505 Main St., Suite 500, Ft. Worth, TX 76102. To enter, visit virtuoso.com/travelercon-
test and follow the instructions. Official Rules available at virtuoso.com/travelercontest. Conditions and restrictions apply. Void where prohibited.
© 2016 Virtuoso, Ltd. The trademarks VIRTUOSO and the Globe Swirl Logo are registered trademarks of Virtuoso, Ltd. All rights reserved.
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THE BEST HOMES. THE BEST SERVICE.
With more than 2,500 homes in London, New York, Paris, Los Angeles, and Rome – each one 
hand-picked for space, character, and comfort – onefinestay has the dream home-away-
from-home for every personality and every size group, whether you’re planning a romantic 
escape for two or a multigenerational family reunion. 

While the owners are out of town, for pleasure or business, Virtuoso guests have access to their 
incredible homes in the world’s greatest cities. Each home has been seen and selected by 
onefinestay’s team and range from playful townhouses to classic brownstones. You’re met by 
a friendly face and the home is carefully tended to – beds made with pristine sheets, towels and 
toiletries arranged to exacting standards. From family-friendly homes with playrooms and 
bedrooms specially for the little ones, to business-savvy residences near public transport, 
onefinestay only has the best.

Connect with your Virtuoso travel advisor for rates. Book by 30 June, 2016. Virtuoso exclusive amenities 
include a US $300 credit (or city equivalent) and ultra-luxe his-and-her cashmere slippers designed by Arlotta. 
Subject to home availability and a minimum spend per booking.

HIGHLIGHTS OF PARIS & NORMANDY
For seven glorious and insightful nights, sail with Uniworld River Cruises round-trip from Paris 
to Giverny, Les Andelys, Rouen, Honfleur, the Normandy Beaches, and Versailles. In a countryside 
immortalised by the likes of Monet, Courbet, Boudin, and Van Gogh, you’ll enjoy all-inclusive 
luxury river cruising and all the perks of Uniworld’s newest ship, Joie de Vivre. The romance of Paris, 
the medieval relics of Rouen, and the serene Seine are your home away from home.

Designed to reflect the French “joy of living” philosophy, this 128-passenger river vessel boasts 
beautiful, handcrafted furniture and every modern convenience. Gaze at the curated antiques 
in the Salon de Beaux-Arts Lounge; dip into Le Club l’Esprit with its pool that transforms into 
a dance floor or outdoor cinema by evening; and dine decadently at Le Restaurant Pigalle and 
La Cave Vins, with its paired wine selections. For the ultimate indulgence, consider one of the 
two Royal Suites, with made-to-order Savoir of England beds and marble-lined bathrooms.

Connect with your Virtuoso travel advisor for rates and 2017 availability. Virtuoso exclusive amenities include 
a US $100 shipboard credit per person and a fresh fruit plate upon arrival.

PERFECT PARIS
Akin to a private residence in a posh Saint Germain des Prés neighbourhood in Paris, Esprit 
Saint Germain woos world travellers with its romantic 18th-century façade and unpretentious 
ambience. Step inside to a world of French intimacy and warmth, where you’re welcomed as a 
dear friend and made to feel at home with dedicated, personalised service at every turn. 

The living room lounge is particularly cosy, and a complimentary drink by the fireplace is 
always waiting. Upstairs, each individually designed guest room and suite is awash in rich 
fabrics and warm colours.

Virtuoso rates FROM EUR1,680 (approx. AU$2,222/NZ$2,482) per room for three nights. Available until 
31 December, 2016. Virtuoso exclusive amenities include round-trip airport transfers in a private car; 
American breakfast daily; complimentary beverages and bar in the lobby with Champagne, wine, and spirits; 
complimentary in-room minibar; Internet access; fitness centre entrée; flowers and fresh fruit daily; red or 
white wine and French cheeses and baguette.

PROMOTION

VIRTUOSO LIFE   EXCLUSIVE OFFERS
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FLAVOURS OF NORTHERN EUROPE
Cruising as it was meant to be, Regent Seven Seas Cruises boasts a sumptuous and personal 
experience – where every wish and whim are met with pleasure. Explore the best of Europe, from 
London to Dublin, for ten nights, and receive up to US $200 in shipboard credit per suite, to use 
as you wish. Your sailing includes unlimited shore excursions, an overnight in Bordeaux, 
France, and a free hotel stay in London for select suites.

Connect with your Virtuoso travel advisor for rates. Seven Seas Voyager departs 16 June, 2016.

SOUTHEAST ASIA WITH VIRTUOSO VOYAGES
For 12 enchanting evenings, sail round-trip from Singapore with Silversea Cruises, including 
two nights in Yangon and days in Penang, Phuket, Langkawi, and more – plus several utterly 
blissful and relaxing days at sea. Your voyage includes Silver Shore select excursions, as well as 
a private shore event and cocktail reception, compliments of Virtuoso Voyages. 

Virtuoso fares FROM $6,450 (approx. AU$8,532/NZ$9,529) per person. Silver Shadow departs Singapore 
on 31 October, 2016; book by 30 June, 2016.

SKI TELLURIDE, NORTH AMERICA’S BEST KEPT SECRET
Experience Telluride, Colorado charm and breathtaking scenery from the Madeline Hotel 
and Residences – where you can “ski like a local on day one” with a complimentary Ski Am-
bassador personalised mountain tour. Spacious guest rooms and suites, and two-, three-, and 
four-bedroom residences deliver the utmost in comfort, style, and atmosphere. When you’re 
staying slopeside, you’re at the centre of it all.

Connect with your Virtuoso travel advisor for rates. Available throughout 2016. Virtuoso exclusive amenities 
include a room upgrade, if available; breakfast daily; one massage; and more. 

HOLIDAY PANAMA CANAL ODYSSEY
A Panama Canal voyage makes for a memorable holiday, to be sure – and the grand stylings 
and exquisite service of Seabourn place it in the trips of a lifetime. For 18 days, over the Christ-
mas and New Year’s holidays, you’ll sail from Fort Lauderdale to Los Angeles in the gracious 
company of Virtuoso Voyages, including a private shore event and cocktail reception. 

Virtuoso fares FROM $12,499 (approx. AU$16,532/NZ$18,465) per person. Seabourn Odyssey departs 19 
December, 2016; book by 30 June, 2016.

TICKETS TO NEW NATIONAL GALLERY SINGAPORE 
Virtuoso guests of The Fullerton Bay Hotel Singapore receive complimentary entry to the 
new National Gallery Singapore for two – just one of the many treats in store at this waterfront 
hotel with its stunning interiors that reflect the city’s heritage and modernity. 

Connect with your Virtuoso travel advisor for rates. Available 1 July  – 13 September, 2016; book by 31 
August, 2016. Virtuoso exclusive amenities include a room upgrade, if available; breakfast daily; a US 
$100 dining credit; and more. 

DIVE INTO THE DALMATIAN COAST
Venture along the stunning Dalmatian Coast with Crystal Cruises, where majestic mountains 
tumble down to a crystalline sea and archaeological treasures are around every bend, from 
UNESCO sites in Sibenik and Trogir to Vis and Hvar, centres of Croatian arts and literature. 
Your Yacht Suite accommodations include all dining and beverages, water sports, shore 
excursions, and more.

Virtuoso fares FROM $6,510  (approx. AU$8,611/NZ$9,617) per person. Crystal Esprit departs Venice, Italy, 
on 14 August, 2016; book by 30 June, 2016.
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PORTLAND, OREGON

POK POK SOM  
DRINKING VINEGAR,  

pokpoksom.com

Everything you’ve heard is true. 

The city that Portlandia lovingly lampoons for its free-thinking culture, interminable brunch waits, and earnest farm-to-table 
scene is just as entertaining in real life as on screen. My family’s usual circuit includes a morning jog along the Willamette River, 
the city’s east-west divider, and shopping on Mississippi Avenue, with stops at The Meadow for speciality salts, chocolate, and 
bitters, and Pistils Nursery for artful succulents and terrariums. For lunch: pollo asado tacos and margaritas at ¿Por Qué No? 
Taqueria. We always swing by Schoolhouse Electric for home goods (and coffee from its Ristretto Roasters counter). Happy-
hour cocktails at Clyde Common downtown aren’t complete without its honey-and-togarashi-spiked popcorn. Across the street, 
hipster mall Union Way houses a handful of great shops, and the nearby Poler flagship stocks a full complement of Instagram-
ready #campvibes gear. The Nines hotel is nicely positioned for downtown exploring.   – Marika Cain, managing editor

BEE LOCAL HONEY STICKS, 
Poler Flagship Store

TIP:
Pok Pok Noi, the 

Northeast Portland 
lunch counter outpost 
of the city’s favourite 

Thai restaurant, is 
less crowded than the 

original location. 

VINTAGE 
WILD- 

FLOWERS  
BOOK, 
Pistils  

Nursery

The Meadow, for all things 
sweet, salty, and bitter.

WOODBLOCK 
CHOCOLATE AND 
JACOBSEN SALT 

CO. SEA SALT, 
The Meadow
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Just as your financial advisor ensures your return on investment, your Virtuoso travel advisor ensures your 

RETURN on LIFE. From weekend getaways to longer holidays, they collaborate with you on all of your 

travel dreams. Because it’s not about one trip of a lifetime, it’s about a lifetime of extraordinary trips.

Virtuoso
Getting you the most RETURN on LIFE.

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

virtuoso.com

If you do not currently have a travel advisor, but are interested in  
connecting with one, please visit virtuoso.com.

Helping you plan a lifetime  
of extraordinary trips.



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

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 catalogue on virtuoso.com.

SEND US YOUR BEST PHOTOS AND VIDEOS

Share your favourite travel moments for a chance to win cash prizes  

in the 5th Annual Virtuoso Traveller Photo & Video Contest. 

Visit virtuoso.com/travelercontest. Deadline is 15 June 2016.




