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Winetasting pick:
South Australia’s Barossa Valley.

GREAT TASTE IN TRAVEL
When you’re ready to go, look to a Virtuoso travel advisor for inspiration
and practical advice on navigating travel’s landscape now.
For close-to-home getaways or far-flung trips of a lifetime, Virtuoso advisors are your
resource for the insight you need to plan a safe, successful, and unforgettable holiday.
Their expertise and access to Virtuoso’s network of the world’s best travel brands, perks,
and experiences mean your most memorable trips are yet to come.
Connect with an advisor at virtuoso.com.
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THE WORLD’S TOP TRAVEL AGENCIES AND ADVISORS ARE VIRTUOSO.

EXPLORA JOURNEYS BRINGS PERSONALITY,
SOPHISTICATION AND A DASH OF SOUL TO DINING AT SEA
Discovery, lasting connections and consciousness are central to the vision of the new
luxury cruise line, Explora Journeys, and the elegant culinary experience aboard is no exception.
With nine culinary experiences (as well as in-suite dining) to discover, guests can
enjoy tastes and flavours that celebrate global cooking talents, provenance and wholesome
ingredients sourced by local partners.
The Explora Journeys team look forward to welcoming guests from 16 May 2023, either on
EXPLORA I’s maiden journey from Barcelona to Athens, or on one of the other Inaugural Journeys.
For more details, please contact your Virtuoso travel advisor.
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NEW 2023-2024 AUSTRALIA & NEW ZEALAND SAILINGS
ON CELEBRITY EDGE® NOW ON SALE

ISN’T IT TIME?
TO AWAKEN A CULINARY JOURNEY
LIKE NO OTHER.

Health and safety protocols, guest conduct rules, and regional travel restrictions vary by ship and destination, and are subject to change without notice. Due to evolving health
protocols, imagery and messaging may not accurately reflect onboard and destination experiences, offerings, features, or itineraries. These may not be available during your
voyage, may vary by ship and destination, and may be subject to change without notice.

In 2023 and 2024, Celebrity Cruises® is bringing the excitement of exploring the
best of the Land Down Under to new heights of luxury with its first revolutionary
Edge® Series ship—Celebrity Edge®. This award-winning ship is set to offer exciting
sailings to Australia and New Zealand sailing from Sydney. For the first time you
can explore some of the most popular destinations in the world—right from your
own back yard—aboard one of Time magazine’s 2019 “World’s Greatest Places.”
It’s the perfect combination for an unforgettable holiday filled with wonder.
Celebrity Edge is a destination in itself, especially for foodies, with 29 restaurants,
bars, and lounges to discover. Every menu is crafted by our Michelin-starred chef,
every dish is inspired by the amazing regions we visit, and all of it pairs perfectly
with the most awarded wine collection at sea. It’s a cullinary journey like no other.
Journey safe. Journey wonderFULL SM .

GO VIRTUOSO EXCLUSIVE OFFER
Book a veranda stateroom or higher and receive a specialty restaurant credit for two.
Book The Retreat ® and also receive an additional $75 onboard shopping credit.*

29 DISTINCT FOOD AND BEVERAGE EXPERIENCES

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TO EXPERIENCE THE CELEBRITY DIFFERENCE.
* Offer applies to itineraries that depart 1 January 2021 through Open Deployment. Bookings must be made between 1 January 2021 and 31 December 2021. Offer excludes Galapagos and Onboard Future Cruise bookings. Bookings should
be made through Espresso and/or normal reservations methods but must select/request the GOVIRTUOSO offer. $90 per stateroom Specialty Dining credit will be applied in the form of an onboard credit (Murano charges an additional $5.00 per
person, additionally Holiday sailings may have a surcharge) Offer is $90 Onboard credit “OBC” per stateroom for standard verandas, Concierge, and AquaClass®; and $165 OBC per stateroom for suites. Offers are applicable to new individual
bookings and to staterooms in non-contracted group bookings, which must be named and deposited. Guests’ stateroom folios will be credited with an OBC. OBC has no cash value, is applicable to cruise only, non-transferable, not redeemable
for cash, and will expire if not used by 10:00 p.m. on the final night of the cruise. Offer excludes interior and ocean view staterooms. Offer is not combinable with onboard/Future Cruise Bookings, Galapagos sailings, or Simply Sail no perk rate.
Single occupancy bookings are eligible for the Offer. Refer to Cruise Ticket Contract for additional terms and conditions. Celebrity reserves the right to cancel the Offer at any time, correct any errors, inaccuracies or omissions, and change or
update fares, fees, and surcharges at any time without prior notice. For more details, please contact Celebrity Cruises at 1800 754 500 (AU) or 0800 102 123 (NZ), your Celebrity Sales Manager or contact Virtuoso. ©2019 TIME USA LLC. All rights
reserved. ©2021 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador.

Editor’s Note

A Toast
to Travel

O

F ALL THE MANY REWARDS OF TRAVEL I’VE MISSED, I

must admit that dining is at the top of my list. It’s not just
about sustenance; I love getting to know a place through its
food and drink, from sipping local beers and sampling regional dishes to visiting with the restaurant owners, chefs, and
staff who create and serve them.
Indeed, that’s another reward of travel: the people you
meet along the way. On an Amazon cruise with Aqua Expeditions (where the dining was definitely a highlight), the
staffers were clearly happy to welcome guests back on board
after a long pandemic-forced pause. One guide earnestly told
me that he had the best job in the world and was grateful for the
return of tourism. Though “mindful travel” might be a buzzy term
now, the concept has long been at the core of Virtuoso-style travel.
We recognise the impact and importance of travel, and Virtuoso advisors work
with the travel companies in our portfolio to create high-end experiences that
make a difference.
“From the start, we’ve been committed to doing our part,” says Francesco Galli
Zugaro, Aqua Expeditions’ founder and CEO. “We ask ourselves, ‘Can we leave
the place better than how we found it?’ whether it’s through wildlife conservation
projects, community programmes, or supporting the local economy.”
On that cruise, I asked one of our guides about his tattoo, which was a quote in
Spanish. He said it translated as “Live the life you love and love the life you live.”
How’s that for a worthwhile toast and reminder to seize the moment?
As we wrap up yet another year of ups and downs, travel remains central to a life
well lived. Please enjoy this issue of Virtuoso Life, and raise a glass to the many
rewards of exploring the world when and where we can – cheers!

EDITORIAL DIRECTOR &
VICE PRESIDENT, CONTENT
esrnka@virtuoso.com
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On the Amazon and
(inset) a souvenir
porcelain plate depicting a kingfisher.
Read about my trip
on page 30.
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ADVERTISEMENT

MEET IN THE MIDDLE

M

ORE RELAXED AND
traditional than its glitzy
neighbour Dubai, Abu
Dhabi makes a strong case
for the title of United Arab Emirates’
R&R capital. Spread across an archipelago of some 200 islands, the emirate
has something for everyone, including
Blue Flag beaches, marquee museums,
unspoiled nature and wildlife, and
adrenaline-pumping attractions. What’s
more, the city has a 90 per cent vaccination rate – and no quarantine restrictions for fully vaccinated travellers.
DINING DELIGHTS
Dining in Abu Dhabi serves as a window into its nomadic heritage. With
inviting interiors that echo breezy
bedouin tents and settings that
range from palace grounds to desert
sand dunes, several of the city’s top
restaurants evoke a not-too-distant
past: Za’atar, dates, and camel figure
prominently on menus inspired by
the emirate’s roots. Of course, the
city’s thriving modernity is reflected
in top-notch international restaurants
as well, from grand steakhouses to
French bistros, Japanese sushi to
Peruvian ceviche.
CULTURE GALORE
From ancient history to modern art,
the UAE’s capital packs a punch. Visit
UNESCO World Heritage site Al Ain,
a onetime oasis on the caravan route
still inhabited today. Explore Sheikh
Zayed Grand Mosque, the iconic
architectural marvel whose design elements from different Muslim civilisations are meant to symbolise peace
and tolerance. Wander the Louvre Abu
Dhabi – look for its massive floating
dome that recalls sunlight passing
through date palm fronds – which
will anchor a cluster of museums on
Saadiyat Island, including the Guggenheim Abu Dhabi, set to open in 2026.
FUN AT YOUR OWN SPEED
Imagine you’re a Scuderia Ferrari driver

on the Formula Rossa roller coaster –
the world’s fastest, with a top speed
of 249 kilometres per hour – at Yas Island’s Ferrari World. If your nerves are
still intact, head over to the Yas Marina
Circuit for a few laps behind the wheel
of a Formula Yas 3000 or Aston Martin

GT4. For less zoom and more POW!
POP! BAM! kids can mingle with Superman, Batman, and Wonder Woman
at Warner Bros. World, the planet’s
biggest indoor theme park, where six
immersive worlds include Gotham City
and Cartoon Junction.

Non-stop flights, a sun-kissed coastline, and culture-rich days make
Abu Dhabi prime for reunions when travel returns.

ADVENTURES, BIG AND SMALL
Abu Dhabi’s diverse islands offer a
host of outdoor adventures, from
camel treks in Rub’ al Khali (the
Empty Quarter) – a vast desert expanse that served as the backdrop in
Star Wars: The Force Awakens –

to sea kayaking among the salt
marshes of Mangrove National Park
(keep an eye out for flamingos and
dolphins). Not to be missed: an afternoon spent soaking up the Arabian
sun on the Blue Flag Corniche Beach
and boardwalk.

Clockwise from top left:
The Louvre Abu Dhabi, camel
trekking in Rub’ al Khali, Sheikh
Zayed Grand Mosque, Nurai
Island, and Ferrrari World.

WHAT’S ON AROUND THE WORLD

Truffle hunter Giulio Benuzzi and his Lagotto
Romagnolo, Maga, at Hotel Savoy.

TOMMASO BARLETTA

Tuscan Treasure Hunt
Truffle lovers in Florence can now savour a forest-to-fork feast during a day with Hotel Savoy’s new truffle concierge. Participants
depart Rocco Forte’s 80-room property on Piazza della Repubblica to meet professional truffle hunter Giulio Benuzzi at his home in
the countryside, then strike out in the forest with his trusted dogs, Maga and Scott, to search for black and white gold buried at the feet
of the oaks, pines, and elms. Prepare to unearth marzuolos (spring truffles) from January through April and black truffles from June
through November. White truffles – those gourmet holy grails that command hundreds of dollars per ounce – are currently in season
through December. Post-hunt, Benuzzi welcomes guests back to his home for a truffle-laced lunch or dinner with Tuscan wines.
Accommodations include breakfast daily and a $130 dining credit. Truffle hunting from $320 per person.

PASSPORT IS REPORTED BY: Joel Centano, Elaine Glusac, and Janice Wald Henderson
N OV E M B E R | D EC E M B E R 2 0 2 1
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Passport
OUT & ABOUT

Wild by Nature
Explore two deserts – one frozen, and the other one of the planet’s oldest – on the new 19-day collaboration between White Desert and Wilderness Safaris. The trip whisks a group of 12 adventurers from Cape
Town to Antarctica by private jet to trek through iridescent ice tunnels, walk on the South Pole, and witness the birth of emperor penguin chicks. Travellers then trade parkas for khakis on a safari in Namibia
amid the towering Sossusvlei sand dunes, wreck-strewn Skeleton Coast, and wildlife-rich Hoanib Valley.
Departure: 27 December. Future departures to be announced.

(ANTARCTICA) KEVIN TRAUTMAN, (NAMIBIA) ALEXANDER HAFEMANN/GETTY IMAGES

Trekking on Antarctic “ice waves”
near White Desert’s
Wolf’s Fang camp
and (below) Namibia’s Sossusvlei
sand dunes.
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Explore outback South Australia
by privately chartered aircraft.
This unforgettable journey into outback South Australia reveals the raw landscapes of the Flinders
Ranges, from the air and at ground level, and a wealth of extraordinary natural wonders all the way
to the Eyre Peninsula. You’ll get a unique insight to the state’s rich pastoral heritage visiting outback
stations and meeting the characters who reside there. And by night, call atmospheric pubs and hotels
home. Delight in the myriad tastes of South Australia from ‘feral fare’ and home brew at the Prairie
Hotel to world’s finest seafood at Port Lincoln.
This is an adventure sure to remain with you long after you’ve toasted your final outback sunset.
Abercrombie & Kent’s portfolio of Air Safaris allows you to discover a variety of Australian wonders
travelling in limited company on specially chartered aircraft, savouring unforgettable highlights on
meticulously handcrafted itineraries, soaking up epic landscapes and ancient cultures along the way.
Departs 9 March, 7 & 28 April 2022
8 days from AU$15,700 per person twin share
Maximum 7 guests
For more information, please contact your Virtuoso Travel Advisor.

Tailor-Made Adventures | Small Group Journeys | Luxury Expedition Cruises
Terms & Conditions apply.

Bon Voyage

Pole Positions
A fleet of new ice-class ships amps up Arctic and Antarctic adventures.

Exploring Antarctica
with Ponant.

KEEPING UP WITH THE CLAUSES
As cruises resume, one trend is clear: Polar travel is hot. “There’s such pent-up desire for off-the-beaten-track, once-in-alifetime cruises,” says NewYork City-based Virtuoso travel advisor Lorenzo Surianello, who credits wide-open spaces and
adventurous itineraries for the increased interest. Leading the pack: Ponant’s 16-day expeditions to the geographic North
Pole aboard its new 245-passenger LeCommandant Charcot, round-trip from Spitsbergen, Norway. Departures: Multiple
dates, 8 July through 22 August 2022.
COOL FACTOR: With naturalist guides, cruisers will venture through open channels and among ice floes aboard Zodiacs and

hovercraft to spot wildlife.
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EARLE OF EXPEDITIONS
Marine biologist, oceanographer, and explorer Sylvia Earle –
the first female chief scientist of the U.S. National Oceanic
and Atmospheric Administration – played a prominent role
in developing Aurora Expeditions’ second ship, which
launches next April with a 13-day Baja California cruise from
Los Cabos to La Paz before heading to Alaska for the season.
The 132-passenger Sylvia Earle’s bow is specially designed to
cut through swells for smoother sailing and reduced fuel consumption; four sea-level launching platforms make Zodiac
boarding a breeze. Inaugural departure: 23 April 2022.

NORSE WATER NATURALS
Viking’s twin 378-passenger expedition
ships, Viking Octantis and Viking Polaris,
debut in 2022 for Arctic and Antarctic sailings. The Hangar, a sheltered in-ship marina
where passengers board small excursion
craft protected from wind and waves, may
be the vessels’ most admired innovation.
The Viking Octantis debuts with a 12-day
Antarctic cruise round-trip from Ushuaia
(plus an overnight in Buenos Aires) on 12
January 2022. The Polaris debuts in August
with a sold-out Arctic voyage from Tromso,
Norway, before heading to Antarctica.
COOL FACTOR: Explore icy landscapes by

(ANTARCTICA) STUDIO PONANT/NATHALIE MICHEL, (LOS CABOS) ANEESE/GETTY IMAGES

Zodiac, sea kayak, or two six-passenger
submarines on each ship with revolving
seats and bubblelike windows for 270degree views.

Land’s End in Los Cabos,
Mexico, and (above) the
Captain’s Suite on the
new Sylvia Earle.

LOFTY AMBITIONS
Quark Expeditions’ 199-passenger Ultramarine makes its delayed launch with a
series of 11- to 23-day Antarctic itineraries,
round-trip from Ushuaia with a pre-cruise
overnight in Buenos Aires. The ship sails
with a 30-person expedition team and uses
its two twin-engine Airbus H145 helicopters
to venture deep into virgin terrain on the
White Continent and Greenland. Departures:
Multiple dates, 20 November 2021 through
18 December 2022.
COOL FACTOR: Count on heli-hiking, alpine

kayaking, overnight camping, and mountain
biking on the ice sheet. Heli-skiing is in the
works for the ship’s second Antarctic season.

N OV E M B E R | D EC E M B E R 2 0 2 1
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Suite Talk

PHOTO OP
Stake a stylish claim on Hawaii’s
Kohala Coast at the 252-room
Mauna Kea Beach Hotel’s new
Gray Malin Beach Club, which has
popped up on Kaunaoa Bay through
17 December. Guests reserving two
of the 30 loungers receive a framed
print from the hotel’s Gray Malin
collection, as well as two totes
sporting one of the famed photographer’s shots of the iconic beach.
Accommodations include breakfast
daily, two chairs at the beach club,
and a $130 resort credit.

Roaring 2020s
London’s 72-room Beaumont recently emerged from an 18-month closure with a new lounge, bar, and dining terrace.
Designer Thierry Despont, known for his art deco aesthetic, led the renovations at the 1926 Mayfair landmark, creating
the library-vibe Gatsby’s Room for afternoon tea. The relocated Magritte Bar – now with an adjoining terrace overlooking
Brown Hart Gardens – shakes up classic cocktails from spirits framing the Magritte painting behind the granite bar.
Accommodations include breakfast daily, a complimentary minibar, and one-way private airport transfers.

16
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(BEAUMONT) ZAC AND ZAC

The Beaumont’s new art
deco-inspired lounge.

2019

Sustainability

Swamp creature:
A heron stalks
through a Colombian
mangrove forest.

Growth Opportunities
Coastal mangrove forests sequester up to ten times more carbon than their terrestrial counterparts, shelter myriad
marine species, and filter pollutants before they reach the sea. And although threats to nature’s so-called walking trees
(their stilted roots seemingly step foot from brackish waters) also abound – shrimp farming, coastal development, unchecked tourism, among others – travel providers are creating meaningful ways to give back and help mangroves grow.



SOW SEEDS IN COLOMBIA

On catamaran explorations from Cartagena, Big Five Tours & Expeditions takes travellers to remote islands to plant
mangrove seeds. The company also employs local residents to participate in the plantings and teach guests traditional
fishing methods. “Post-pandemic, this helps them provide for their families through tourism again,” Big Five president
Ashish Sanghrajka says. Lend a hand on a ten-day Colombia tour that also visits a child welfare organisation in Medellín.
Departures: Multiple dates through 2022.


FLY WELL



KID AROUND ON FIJI

Along with hands-on manta conservation and coral restoration projects, guests at Fiji’s Kokomo Private Island can help
transplant mangroves, cultivated in the 26-room resort’s nursery, to nearby communities. Children are especially encouraged to participate: “It’s great for kids to learn about the importance of mangrove habitats and how they help protect
coastal areas from tsunamis and cyclones,” says on-site marine biologist Cliona O’Flaherty. Accommodations include all
meals and one spa or dive experience per adult.

18
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OSCAR GARCES/GETTY IMAGES

Purchasing flight offsets from Sustainable Travel International funds a range of clean energy and reforestation programmes, including coastal “blue carbon” projects that protect mangroves. The investment is low cost and far reaching:
Offsetting a 4,500-kilometre flight from Brisbane to Bali, for instance, is $10.

ADVERTISEMENT

Ponant Brings White-Glove
Expeditions to Antarctica
The French line’s latest ship ushers in a new era of polar cruising.
Ponant prides itself on its commitment to sustainability, a pioneering spirit, and French hospitality on
its expedition cruises. The line has
doubled down on all three counts with
the launch of its hybrid electric polar
exploration vessel, Le Commandant
Charcot; a new series of Arctic and
Antarctic voyages; and an expanded
partnership with chef Alain Ducasse.
SAIL SUSTAINABLY
Last September, Ponant’s 245passenger Commandant Charcot –
named after French polar explorer
Jean-Baptiste Charcot – became the
first hybrid electric icebreaker to reach
the geographic North Pole. To further
reduce its environmental impact, the
ship burns only liquefied natural gas,
whose emissions are lower than other
marine fuels. The ship treats 100 per
cent of waste water on board, and
single-use plastics are verboten.
FOLLOW IN EXPLORERS’ FOOTSTEPS
Experience the White Continent that
few get to see on one of the line’s
new West Antarctic voyages aboard
Le Commandant Charcot in 2023. The
expeditions between Ushuaia, Argentina, and Dunedin, New Zealand, bring
guests deep into the ice fields, across
the Bellingshausen and Amundsen
seas, and into Ross Sea, the world’s
largest marine protected area, where
you may spot Antarctic petrels, Adélie
penguins, orcas, humpback whales,
and leopard and crabeater seals.
Along the way, take in the remote
Marie Byrd Land – the planet’s largest
unclaimed territory.
ICY ADVENTURES
Join naturalist guides on Zodiacs to see
calving glaciers and marine life, kayak
between ice floes, and venture into the
austral vastness on hovercraft outings.
Once ashore, hike, snowshoe, or lend a
hand in ongoing polar research, which
may include observing pack ice or
counting wildlife. Hearty souls can dive

Clockwise from top left:
Ice fishing, lobster à la Parisienne, and Le Commandant
Charcot navigating pack ice.

the polar waters sans dry suit or enjoy
a swim in an insulated dry suit.
DINE WITH DUCASSE
When tasked with designing a dining
programme on a polar expedition ship,
Alain Ducasse envisioned a restaurant
that would provide a counterpoint to

the rugged seascape it plied. Gastronomic Nuna envelops guests in a
refined atmosphere to experience the
haute French hospitality and cuisine –
gnocchi with butternut squash and
chestnuts, scallops with lettuce cream
and bottarga – for which the chef and
his team are known.
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Bet on Tribeca
NYC’s 1970s cool kid is on the rise again.
BY CHADNER NAVARRO PHOTOGRAPHY BY MATT DUTIL
GO FOR Tribeca has long remained

Clockwise from top left: One White Street’s
peach Champagne pavlova, unhurried Tribeca,
Farra wine bar, and Nili Lotan.
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one of NYC’s more under-theradar neighbourhoods for
tourists, and one unfrequented
by many Manhattanites – save
for its predominantly creativeminded, wealthy residents,
who prefer a bit of urban grit
over Upper East Side glamour.
But as the historic downtown
enclave’s redbrick warehouses
have been transformed into
lofts, hotels, and bars that hum
with a low-key local vibe, this
triangle south of Canal Street
has leaned into the zeitgeist.
Galleries such as Theta,
Andrew Kreps, and Lomex
have popped up along the
neighbourhood’s cobblestoned
streets, reigniting an art
scene that once defined 1970s
Tribeca. New high-profile bakeries and restaurants (and yes,
a Buddha-Bar outpost) help
make the case for your trek to
Lower Manhattan.

EAT Chef-owners Lee Hanson
and Riad Nasr’s James Beard
Award-winning Frenchette has
remained one of the city’s most
beloved dining destinations, owing to its lively buzz and dishes
such as brouillade with bottarga
and uni. Last year, they launched
Frenchette Bakery, where Peter
Edris and Michelle Palazzo whip
up flaky, twice-baked croissants
topped with Sicilian pistachios
and just-tart-enough scones with
blood orange and blueberries.
In its neon-lit glory, The Odeon
is nothing short of an NYC icon.
The all-day bistro is as good a
choice for a perfect martini and
frisée salad with poached egg
and crackling lardons as it is for
people-watching.
Sommelier Dustin Wilson and
chef Austin Johnson’s brand-new
One White Street welcomes
locals with a casual, à la carte

TIP
“Grand Banks, a cocktail bar aboard a historic wooden schooner on the Hudson, is the best place for oysters and sunsets
in downtown Manhattan. It’s permanently docked on Pier 25,
which itself is a great spot for families, with playgrounds, a
mini-golf course, and more.”
– Michelle Summerville, Virtuoso travel advisor, New York City

menu on its ground floor and
stone staircases that snake up
to the converted townhouse’s
dining rooms. Their seasonal
six-course tasting menu is built
around the fruits of their Hudson
Valley farm.

DRINK Antique wallpaper,
pressed-tin ceilings from the
1800s, and warm lighting set
a historic scene for cocktails
at Tiny’s & the Bar Upstairs.
A recommendation: the house
negroni, made with Aperol in
place of Campari and spiked
with orange marmalade.
Two doors down from its Michelin-starred sister restaurant,
Atera, 20-seat Farra wine bar
makes for a great pre- or postdinner meetup, with by-the-glass
pours ranging from a Domaine
du Bagnol Cassis Rosé to a 2012
Baron de Brane from Château
Brane-Cantenac and a selection
of decades-aged Madeiras.

SHOP Todd Snyder refurbished a
nineteenth-century liquor store
with reclaimed herringbone
French oak floors and coffered
walls and ceilings lacquered in a
glossy olive hue. The result: Todd
Snyder at the Liquor Store, the
neighbourhood’s most stylish
menswear shop – its tailored
velvet tuxedos, cashmere jumpers, and trucker jackets in supple
suede look great too.
Mine Tribeca stalwart Nili
Lotan’s minimalist boutique for
women’s wear-forever classics

such as bias-cut, camisolestyle silk gowns; jumpsuits; and
Mongolian shearling coats and
vests inspired by the Beatles.
The neighbourhood go-to
for traditional cypress rice
jars, colour-blocked bamboo
chopsticks, and Oribe bowls
for sipping matcha, Japanese
kitchenware emporium Korin
has built a cult following over
the decades for its chefapproved knife collection.

STAY Retreat from NYC’s din
at Robert De Niro’s 88-room
Greenwich Hotel, with a woodburning fireplace in the drawing
room, a private courtyard for
cocktails, and an underground,
lantern-lit pool set within a
250-year-old farmhouse imported from Japan. Andrew Carmellini’s Locanda Verde has served as
a neighbourhood hangout since
it opened in 2009. Accommodations include breakfast daily and a
$130 hotel credit.

Frenchette Bakery
and (above) Todd
Snyder’s boutique.

Among the coolest of The
Beekman’s 287 rooms: the
Turret Penthouses, loftlike
accommodations (with private
outdoor terraces) occupying the two turrets of this
nineteenth-century building.
Tom Colicchio oversees Temple
Court restaurant and The Bar
Room in the lobby beneath a
nine-storey Victorian atrium
topped with a pyramidal skylight. Accommodations include
breakfast daily and a $130 dining credit.
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The Cases for Fun
Add a little colour to the overhead bin – and your next trip –
with these eye-catching hard-side carry-ons.
BY MARIKA CAIN

BRIGGS & RILEY
Sympatico Domestic Carry-On
Expandable Spinner, briggs-riley.com

ZERO HALLIBURTON
Edge Lightweight International
Carry-On, zerohalliburton.com

ARLO SKYE
Dusen Dusen Zipper Carry-On Max with
front pocket, arloskye.com
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MONOS
Carry-On, monos.com

JULY
Carry On, july.com

PIQUADRO
PQ-Light cabin-size spinner, piquadro.com

ROAM
Jaunt Carry-On, roamluggage.com
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Our
unique travel
and food experience
where we bring
the destination
to you.
S.A.L.T., which stands for Sea & Land Taste, is Silversea’s new immersive culinary programme on our newest ship, Silver Moon. S.A.L.T. is all about connecting
travellers to the places they’re visiting through the lens of food and drink culture. By bringing onboard regional chefs, producers, authors and others to
share their passion and expertise through talks and hands-on demonstrations and cooking lessons in our new S.A.L.T. Lab, we’re able to extend the learning
experience and give our guests more context for understanding local food culture. By connecting customised shore excursions with fascinating lectures and
hands-on onboard cooking experiences and local specialties, wines and cocktails, we’re really connecting the dots between all these elements in a way that
allows the guest to come away with a better, deeper understanding and appreciation for the tastes, cultures and foodways of the places we’re visiting.

VIRTUOSO VOYAGES EXCLUSIVE BENEFITS
including

Dedicated Onboard Hosts + Welcome Aboard Cocktail Reception + Exclusive Shore Excursion
*Terms and Conditions: Offers are valid for new individual bookings made during promotional period and may be withdrawn at any time without notice. Promotional air offer is only available to the first and second full-fare guests in a suite. Valid
for select gateways to guests from Australia and New Zealand only. Silversea reserves the right to select the air carrier, routing and departure airport from each gateway city. Deviations to air travel dates accepted; surcharges may apply. All fares,
savings, offers, itineraries, and programs are subject to change without notice. Voyage highlights, excursions, and enrichment programs are subject to change and/ or cancellation without prior notice. All information contained herein is accurate
and in effect as of 21 September 2021. Silversea reserves the right to correct any errors and omissions and to cancel any offered product or service in the event of such error or omission. Additional restrictions may apply. For complete terms and
conditions and promotional period date visit silversea.com SSAGT0037

INCLUDED IN YOUR VOYAGE:

ADDITIONAL INCLUSIONS:

• INCLUDED ROUNDTRIP
ECONOMY CLASS AIR*

• Butler service for every suite, in every category
• Personalised service with nearly one crew member for
every guest
• Included shore excursions, one included in every port
• Up to eight on board restaurants, with open seating so
you can dine at your leisure, and be served whatever
you desire, from casual snacks to gourmet cuisine
• All-inclusive Champagnes, wines, beers, spirits as

• INCLUDED TRANSFERS
BETWEEN AIRPORT & SHIP

•
•
•
•
•

well as specialty coffees, bottled water, juices and soft
drinks, served throughout the ship.
On board entertainment and enrichment programs
24-hour in-suite dining and personalised minibar
Included Wi-Fi for every guest on board
Transfers and luggage handling
Complimentary transportation into town in most ports

For more information or to book, contact your Virtuoso travel advisor.
Plus, enjoy exclusive Virtuoso Voyages benefits on these sailings and more.

On the Table

From left: Empress by Boon chef
Ho Chee Boon and Lion’s Den.

O

Spice Up
the Night
San Francisco’s Chinatown glows anew.
BY KIMBERLEY LOVATO
PHOTOGRAPHY BY RACHEL WEILL
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N STOCKTON STREET, TWO

Asian women elbow for space
and haggle over leafy vegetables and dried seafood plucked
from wooden crates and glass jars. The
energetic banter, like the lettering on the
food bins and signs, is in Chinese. A few
blocks away, residents gather to chitchat
on benches, play chess and mah-jongg,
and practice tai chi in historic Portsmouth Square. Last year, these same
stretches of San Francisco’s Chinatown
were practically deserted. Small businesses in the 20-block neighbourhood
suffered during the pandemic while everyone stayed indoors.
Now, North America’s oldest Chinatown (established in the 1850s) is slowly reemerging and remains one of the
city’s best neighbourhoods to wander,
thanks to 40-plus alleyways and relatively flat streets lined with galleries,
shops, and public art. The no-frills dim
sum joints have returned, as have the
traditional bakeries, whose out-thedoor lines never seem to wane. Some
newcomers have also joined the scene,
bringing a new sense of hope to the
district. Among them, Lion’s Den Bar
& Lounge – Chinatown’s first new livemusic lounge in more than 40 years –
as well as the long-awaited Empress

by Boon, which welcomed diners last
June alongside the swaying red lanterns of Grant Avenue, Chinatown’s
main thoroughfare.
Helmed by chef Ho Chee Boon, the
former executive chef of Hakkasan International who earned Michelin stars
in London and New York, the glammedup Cantonese restaurant took over
the historic sixth-floor location once
occupied by the Empress of China, a
cherished special-occasion restaurant
since 1966 that closed in 2014. The focal point of Empress by Boon’s entrance
is the original 7-metre-diameter carved
wooden pergola, transported from Taiwan, which now houses a chic lounge bar.
While there aren’t many other remnants
of the old Empress left, Boon hopes her
essence still shines.
The Empress originally served as
one of five thriving banquet halls in the
tight-knit community and is the latest
to be taken over by a marquee chef. In
2016, Brandon Jew opened his now Michelin-starred Mister Jiu’s in the former
Four Seas space (as a child, Jew attended his uncle’s wedding there). A year
later, the former Gold Mountain hall
reopened as China Live, a 2,785-squaremetre Chinese-food emporium created
by longtime San Francisco chef and
restaurateur George Chen. The casual
first-floor marketplace serves fresh
noodles, seasonal vegetable dishes, and
dim sum, including the popular panfried pork buns. Upstairs, elegant Eight
Tables has racked up accolades for its
sublime ten-course tasting menu and
an aura of exclusivity – diners access
the eight-table reservations-only restaurant through a back-alley entrance
with a private lift.
Chen often shops neighbourhood
streets for produce with the “Chinese
grandmas,” as he calls them, and likes to
grab egg tarts for his staff from Golden
Gate Bakery, which has mercurial opening hours, but, as Chen puts it, “Word gets
around, and we line up because the tarts
are fresh, and warm custard is really the
only way to enjoy them.”
As for the new arrivals, Chen says the
more the merrier, but he hopes anyone
coming to the area sees that Chinatown
is more than just a tourist stop. “There
are still so many ma-and-pa shops and
families that have been here a long time –
some for more than a hundred years. It’s

From top: China Live
deliciousness and
Eight Tables’ Silk
Degrees cocktail.

a real community that we need to work
hard to support,” he says.
Here are eight spots that put the sizzle
in Chinatown.
Golden Gate Bakery is known for its
traditional baked goods, such as eggcustard tarts in a buttery crust and pineapple mooncakes, packaged in pink
boxes – as well as long lines that wind
down the block. Tourists, take note:
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Their hours are unpredictable, and
they’re a bit like Seinfeld’s Soup Nazi –
they’ll yell at you if you take photos.
(Eastern Bakery, Chinatown’s oldest,
is a reliable backup for great egg-custard tarts and coffee crunch cake, an
only-in-San Francisco classic.)
In its “new” location since 2015,
Sam Wo Restaurant dishes out the famous jook rice porridge and barbecuepork rice noodle rolls that have made it
a community favourite for more than
a century.
Lucky Creation Vegetarian Restaurant
is a rare meatless standout in Chinatown, established by a Buddhist couple
from Hong Kong and still family run.
Cash only.
The first solo restaurant of internationally renowned chef Ho Chee Boon,
Empress by Boon has special-occasionworthy views of San Francisco from
its three sophisticated dining areas,
where the crisp, colourful aesthetic
matches the modern Cantonese dishes
such as xiao long bao (soup dumplings)
with Ibérico ham and grilled black
cod in a soya and shacha sauce. Tables
book out in advance, but the bar and
lounge now serve delicious dim sum, no
reservation needed.
Two-storey China Live stands as an
ode to modern Chinese cuisine, with a
casual food hall, a cocktail lounge upstairs, Eight Tables – home to one of the
city’s top tasting menus – and a culinary
shop stocking tea and tableware from
the motherland.

From left: Vegetarian
dishes at Lucky Creation
and the historic Four
Seas space, now home
to Mister Jiu’s.

SAVOUR SAN FRANCISCO

How to get the lay of the land, and where to stay to pop into Chinatown.

GO Context Travel’s
The only Michelin-starred restaurant
in Chinatown, Mister Jiu’s serves
Chinese family-style entrees – Pekingstyle roast duck with house-made pancakes, peanut butter hoisin sauce, and
scallions is a crowd pleaser – on tables
with built-in lazy Susans beneath gold
lotus chandeliers.
Lion’s Den Bar & Lounge amps up
the neighbourhood’s nightlife with
DJs and live bands, plus craft cocktails
and small bar bites such as fried oysters, salt-and-pepper wings, and crispy
shrimp rolls.
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historian-led tour
through North Beach
and Chinatown includes
a stop in historic
Portsmouth Square, a
gathering spot for the
Chinese community,
and the place where the
discovery of gold was
first announced in 1848.
Departures: Any day
through 2022.

STAY Inside a 1909
Nob Hill building,

The Ritz-Carlton, San
Francisco has 336
modern guest rooms
and suites, as well as a
lobby lounge pouring
exclusive tastings from
Napa Valley winemaker Jean-Charles
Boisset. Accommodations include breakfast
credit daily and a $130
dining credit.
Cable cars clang right
past the stately 606room Fairmont San

Francisco atop Nob
Hill, which is ideally
situated for Chinatown outings and a
ten-minute (downhill)
walk to Empress by
Boon. It’s also home
to the legendary
Tonga Room, with its
thatched huts, faux
thunderstorms on the
central lagoon, and
potent tiki drinks. Accommodations include
breakfast daily and a
$130 dining credit.

TASTE THE ESSENCE
OF THE CULTURE

Discover the Moorish heritage of Spain in paella, the terroir of Tuscany in delicious
prosciutto, and the wild celebration of flavour in Alaskan king crab. No matter what
destination calls your name, the local culture is deliciously reflected in the meals you enjoy
on Windstar. Fresh, local ingredients – often selected by your yacht’s chef on a trip to
the local market – go into every perfectly presented dish. It’s just one more way we help
you devour local life and community, and whet your appetite for travel. This is Windstar –
private yacht style cruising with only 148 to 342 guests – 180 degrees from ordinary.
Call your Virtuoso Travel Advisor today for all-inclusive value and exclusive extras.
21-193/9.23.21

Cruising

Amazon
Primer
A reluctant adventurer’s guide to South America’s
most revered river.
BY ELAINE SRNKA

A

S OUR SKIFF MOTORED THROUGH PERU’S PACAYA

Samiria National Reserve in what’s known as the mirrored forest, I peered into the surprisingly clean, clear
water below. Its glassy surface reflected the sky
above, dotted with fluffy clouds and framed by dense foliage that lined the banks. The driver cut the boat’s engine and we floated, surrounded not by silence but by
the sounds of nature: A pair of long-tailed blue and yellow macaws squawked overhead; tree branches rustled
as capuchin monkeys swung from limb to limb calling to

From top: Aqua Nera in
expedition mode and
skiff reflections in the
mirrored forest.
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(SKIFF) SCOTT SPORLEDER, (CHOCOLATE TASTING) ELAINE SRNKA, (FISHING AND LOUNGE),
STEVIE MANN, (KINGFISHER) JOHN TREVOR PLATT/ALAMY

each other; catfish splashed as they
jumped from the water, chasing a
cluster of tiny white butterflies. A
glossy green kingfisher, my new favourite bird, swooped down and landed
on a tree stump nearby, commanding
attention with its strident, bossy song.
I made a mental note to remember how I
felt in that moment, relaxed and connected and awed by nature.
I’m not particularly outdoorsy. I prefer high heels to hiking boots, my hair
frizzes in humidity, and it’s difficult to
look fashionable while wearing a life
vest. I’m not the type to have a favourite bird. But after nearly 18 months of
hunkering down at home, I was ready to
step away from my computer, get back
out into the world, and do something.
The launch of Aqua Expeditions’ newest yacht on the Amazon River promised
just the right amount of easy adventure
with an emphasis on stylish refinement, so I somewhat impulsively dusted off my passport and boarded my first
long-distance flight in two years.
My husband and I flew to Lima and
then connected to Iquitos, a port city in
northeast Peru, for a four-day cruise on
the 40-passenger Aqua Nera. Aqua Expeditions’ founder and CEO, Francesco
Galli Zugaro, and his family were on
board to welcome us, and the mood was
cautiously celebratory: The ship was
supposed to have launched in 2020, but
the pandemic put all plans on hold. This
inaugural sailing was not only the family’s first time seeing the Nera but also
the company’s first scheduled cruise
to operate since the pandemic began.
(Aqua also operates the Aria, which
pioneered luxury cruising on the Amazon, and two other ships on the Mekong
River and in Indonesia.)
It was worth the wait. With just 20
cabins on two decks, the sleek vessel
is a floating boutique hotel with a sexy
vibe and contemporary interior design
overseen by Birgit Galli Zugaro. In the
chic main lounge, a DJ-curated playlist
sets the mood throughout the day, and

Clockwise from top: A Peruvian
chocolate sampler, catch-andrelease piranha fishing, an
Amazon kingfisher on alert,
and Aqua Nera’s lounge.
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TIP
“Consider bringing clothing,
school supplies, and toys to
give to village children.”
– Dori Peterson,
Virtuoso travel advisor,
La Jolla, California
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a bar anchors an inviting seating area
perfect for conversation and cocktails.
We clearly weren’t roughing it: There’s
a billiards table and screening room,
a gym and spa, a sundeck and plunge
pool, and indoor and outdoor dining
areas. A leather-wrapped curved staircase connects dramatically lit corridors that lead to the spacious cabins,
which cosset guests with California
king beds, decadently outfitted bathrooms, and floor-to-ceiling windows
that let you take in the rainforest as it
glides past.
And that’s the real draw: the mighty
Amazon. One of the longest rivers in the
world, extending into eight countries,

it flows from the Andean highlands
of Peru across Brazil into the Atlantic
Ocean. Aqua Expeditions operates in
the Pacaya Samiria National Reserve, a
protected area at the heart of the Peruvian Amazon.
“It’s one of the most biodiverse regions on earth, as well as the birthplace
of the Amazon,” says Francesco. “It’s
smaller here than in Brazil, on a narrower portion of the river, which lets
us get up close to views and sights that
larger ships can’t.”
Days were structured much like
those of a land-based safari, with skiffs
departing on three daily excursions
led by naturalist guides. The guides,

(SUITE) STEVIE MANN, (TAMALS) ELAINE SRNKA

From left: Pedro Miguel Schiaffino,
one of Peru’s first chefs to specialise in Amazon cuisine; breakfast
tamals, plantains, and a yellow
tomato-chilli sauce; and a guest
suite with a view.

ADVERTISEMENT

Five Reasons to Cruise Antarctica
with Hurtigruten Expeditions
Norwegian comfort and a spirit of adventure are just the tip of the iceberg.
With nearly 130 years of experience
connecting communities along
Norway’s remote coastline, Hurtigruten Expeditions knows a thing or
two about navigating the world’s untouched places. Today, the line’s small
expedition ships offer big adventures
to more than 250 destinations, including the most far-flung of all – Antarctica. Here’s a preview of what we love
about exploring the White Continent
with Hurtigruten Expeditions.
1. A Green Pioneer
The first to introduce hybrid electric
expedition ships, Hurtigruten is all in
when it comes to reducing its environmental impact. The line implemented
a voluntary ban on heavy fuel oil more
than a decade ago – and is spearheading a campaign to forbid its use
in Arctic waters – and was the first
to remove single-use plastic from its
entire fleet.

2. Ships for the Future
Hurtigruten plans to eventually power
its Arctic and Antarctic fleet on electricity alone. Until then, its new hybrid sister
ships, Roald Amundsen and Fridtjof
Nansen, offer a glimpse of the future by
sailing for up to 30 minutes at a time on
electric power, allowing passengers to
experience Antarctica in silence. The
530-passenger ships’ hybrid engines
and innovative hull design cut fuel consumption and CO2 emissions by 20 per
cent over previous vessels.
3. Active Exploring
Take your pick of immersive excursions
on Antarctica itineraries: Head out on
an extended trek with the expedition
team or strap on a pair of snowshoes to
reach places too soft for walking. Kayak
beside glaciers and icebergs – and
maybe a whale or two. Camp overnight
on shore in the style of the early explorers, albeit in comfortable cosiness.

4. Science Central
Though much of Antarctica remains
a mystery, the Roald Amundsen’s
science centre exists to give answers. With its lecture space, library,
touch screens, exhibitions, and
high-powered microscopes, guests
can deepen their understanding of
the White Continent – or just ask the
expedition team, who make it their
home base when they’re not out in
the field. The centre also hosts
photography workshops to help
guests get their best shots.
5. Scandinavian Style
They may be icebreaking expedition
ships, but the Roald Amundsen and
Fridtjof Nansen don’t lack for style and
comfort. Granite, oak, birch, and wool
set a Scandinavian mood in public areas
and cabins. Pro tip: Splurge for an aft
suite with a private outdoor hot tub in
this icy kingdom.

Clockwise from left: The Roald Amundsen in Antarctica, the ship’s science centre, and camping on Half Moon Island.

Cruising
including “George of the Jungle,” as
he called himself, wowed us with stories and superstitions about flora and
fauna, monkeys and sloths, and dangerous predators. They told of the nearly
3,000 freshwater fish species, from armoured catfish (its “jungle caviar” is a
regional delicacy) and prized peacock
bass to giant paiche that can grow up
to 180 kilograms (“You don’t fish for it,
you hunt it”). They carried thick books
on the region’s wildlife and knew every bird’s call. Juan, who learned about
jungle medicine from his grandfather, a
shaman, told me how to use herbs and
roots to cure various ailments.
About the Amazon’s maligned piranhas: They’re much smaller than I’d expected, but you can’t miss their rows of
tiny sharp teeth. We fished for them, using simple wooden poles baited with raw
meat to lure schools of them, but most
would frenetically snatch the meat away
before we could catch them.
On one outing, rare pink dolphins
frolicked around our skiffs. Their translucent skin gives them their hue – and an
air of mystery for locals who may fear the
bad luck they’re thought to bring. Another morning, we kayaked through a blackwater tributary, paddling past people
aboard makeshift log rafts and waving to
children in thatched-roof villages along
the shores. Our guides assured us that
the water was safe for swimming, but
there was no way I wanted to fall in.
We boarded tenders at dusk, our
guides brandishing torches as we plied
the dark water in search of caimans,
among the river’s most dangerous inhabitants. Vine-covered branches closed
around us, and the jungle symphony
grew ominous as bats swooped low overhead and red eyes peered out at us from
the riverbanks. As we cut through the
brush to spy white, black, and even a tiny
baby caiman, I couldn’t shake my (irrational?) fear that an anaconda might
drop into our boat – and was happy to
return to the safety of the Nera.
The ship provided a serene foil to the
wilderness surrounding it, and life on
board was relaxing and laid-back. As
much as I enjoyed the excursions, dining was admittedly my favourite part of
the cruise, from alfresco breakfasts to
festive meals in the dining room. Peruvian chef Pedro Miguel Schiaffino’s innovative menus showcased ingredients
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Tributary exploring
by kayak.

AMAZON ADVENTURES

Trips to channel your own inner explorer.

Aqua Expeditions operates two ships on the Peruvian Amazon, with year-round
sailings ranging from four to eight days.
Follow the Amazon from Brazil to Peru on a ten-day cruise aboard the Seabourn
Venture, a new 264-passenger luxury expedition vessel complete with two submarines for an entirely different perspective. Sail from Manaus through Brazil
before ending in Iquitos, Peru. Departure: 29 March 2023.
See Peru’s highlights on the water and off with Lindblad Expeditions’ nine-day
tour that visits Lima, Cuzco, the Sacred Valley, Machu Picchu, and more, before
boarding the Delfin II riverboat for four days on the Amazon. Departures: Multiple dates beginning 12 February.

sourced from the Amazon, elevating everything with a delicious sense of place.
When our cruise came to an end, I was
fulfilled, inspired, and ready to sign up
for another Aqua sailing. The creature
comforts and luxury touches, balanced

with destination immersion and responsible tourism operations, struck just the
right chord and served as the perfect
launch for my return to travel. After all,
life itself is an adventure – and I’m ready
to live it fully.
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Ultimate

Italy’s perfect pre-dinner ritual.
By Ingrid K. Williams

Photography by Susan Wright
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Aperitivo

Snacking, elevated:
Aperitivo at Caffè
Torino in Turin and
(opposite) at Sacripante in Rome.
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In the
Italian tradition of aperitivo, the golden
hour (or two) before dinner unspools in
the company of friends and neighbours
over a drink and small bites. This custom was a most pleasurable new habit
to adopt when I first moved to Italy
more than a decade ago. At first, there
was an element of practicality to the
pastime, considering that Italians typically eat lunch around 1 PM and dinner
usually isn’t until 9 PM or later – an
aperitivo tides you over. It’s also a
warm-up for the meal to come: Derived
from the Latin aperire (to open), an
aperitivo is meant to stimulate, or
open, the appetite before dinner. But
what’s most important, I learned, is
the social element, the daily pause to
relax and catch up with acquaintances,
colleagues, friends, and family. This explains why a simple cocktail and nibbles
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What’s most important,
I learned, is the social
element, the daily pause
to relax and catch up with
acquaintances, colleagues,
friends, and family.
is also a cultural pillar synonymous with
the Italian way of life.
During the pandemic, aperitivo bars
were among the first places Italians
went to reconnect after emerging from
a strict, monthslong lockdown. They
offered both ample outdoor seating and
the friendly, serendipitous encounters
that many had desperately missed. Today, tables are still spaced a bit farther
apart than usual and crowding is discouraged, but the convivial atmosphere
has finally returned.
The origins of aperitivo are murky,
but one of the earliest aperitivi was
modern vermouth. Concocted by Antonio Benedetto Carpano in Turin in 1786,
vermouth is a fortified wine aromatised
with herbs and spices. Intended to whet
the appetite, this aromatic drink quickly
gained popularity in the city’s grand cafés, where it remains a faultless aperitivo
choice today. Traditionally, vermouth is
served with ice and an orange slice, but
these days it’s equally popular in a spritz
with soda water or sparkling wine. As
important as the aperitivo, however,
are the stuzzichini, the accompanying
snacks that in Turin typically include
bowls of nuts, chips, and olives, as well
as a selection of focaccia, pizza, crostini,
charcuterie, and cheese. But as with all
things culinary in Italy, what is served
during aperitivo varies greatly by region.
Only 130 kilometres east of Turin,
Milan adopted a more-is-more approach

Turin breaks: Bites
at La Drogheria
and (opposite) the
airy atmosphere at
Caffè Torino.
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Savoring Milan: A
negroni sbagliato
with aperitivo
snacks at Bar
Basso and (right)
Il Duomo and the
Piazza del Duomo.
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to aperitivo, which gained popularity
in the city in the early 1900s. Focusing
on the food, bars across the city offer
nightly buffets – staffed by servers
these days – overflowing with pasta
and rice dishes, salads and salumi,
mini-sandwiches and pizzette, focaccia
and fritto misto. During aperitivo hours
(usually from 7 to 9 PM), drink prices
include unlimited access to these buffets. Students and budget-conscious
travellers often make it a meal, refilling their plates in what becomes an
apericena, a portmanteau of “aperitivo” and “cena” (dinner).
In Milanese bars with buffets,
quantity often trumps quality. But the
Italian capital of fashion and design is
also home to many marvellous aperitivo
locales, ranging from speakeasy-style
cocktail bars and glamorous rooftops
to glitzy lounges and historic cafés.
Instead of plastic plates at a buffet,
bartenders may serve gourmet stuzzichini on large platters, or nuts and
olives in silver bowls. But wherever you
go in Milan, the drinks of choice often
involve Campari, the bitter, ruby-red
liqueur invented there in the mid-1800s
by Gaspare Campari. It’s an integral element in many classic Italian aperitivo
cocktails, including the negroni, the
Americano, and the Campari spritz.
While Campari is omnipresent in
Milan, in Venice it’s all about Aperol.
The Aperol spritz has become wildly
popular in America recently, but it’s
long been an aperitivo standby in Italy,
where the fizzy, neon-orange cocktail is
also known as a spritz Veneziano – or, in
Venice, just a spritz.
On the topic of aperitivo, Venice
differs from its northern neighbours in

other ways as well. In Milan and Turin,
aperitivo is often a seated affair, but
before the pandemic, you could rarely
find a table in Venice – at least not where
locals go, which is to tiny wine bars called
bacari. (These days, social distancing
regulations have forced even the smallest bacari to adopt table service and
restrict the number of guests indoors.)
The Venetian versions of aperitivo
snacks, cicchetti, are similar in style to
Basque pintxos and are ordered separately. Expect toasts topped with baccalà
mantecato (whipped cod) and marinated
anchovies, speared polpette (meatballs),
fried zucchini blossoms, and sarde in saor
(sweet-and-sour sardines). Some of Venice’s oldest bacari have been around for
centuries, long before “aperitivo” entered
the Italian lexicon. Yet these historic bars
remain among the most popular spots for
a bite, a spritz, and a canalside chat in the
pleasant hours before dinner.
Italians in nearly every city and small
town throughout the country have, over
time, embraced the aperitivo tradition
that began in the north, albeit with a
more relaxed approach. The regional
differences that were so clear in Turin,
Milan, and Venice quickly muddy as
you move south. Over the years, I’ve
ordered Venetian-style cicchetti in a bar
in Florence. I’ve sampled Milanese-style
buffets in Rome and fancy stuzzichini in
Naples. I’ve paired a spritz with Sicilian almonds and Bronte pistachios
in Palermo. Even in the small Riviera
village I call home, there’s a seaside bar
that serves expertly mixed negronis
with a gourmet aperitivo platter. A few
doors down, there’s another bar where a
sticky-sweet spritz comes with unlimited access to a buffet loaded with olivestudded focaccia and arancini (fried
rice balls). A wine bar on the pier nearby
serves only chips, peanuts, and olives.
But no matter where I go, I know that
I’m guaranteed to run into a friend, a
neighbour, or a new acquaintance while
savouring my evening aperitivo.

When in Venice:
Grand Canal
views and (below)
camaraderie at
All’Arco.
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From left: Romanstyle aperitivo at
Il Goccetto, aperitivo hour by the
Arno in Florence,
and refreshments
at Volume on
Florence’s Piazza
Santo Spirito.
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Appetite for Italy

Essential aperitivo addresses.

TURIN Classic cafés abound in the birthplace of vermouth. Opened in 1903,
Caffè Torino, on the central Piazza
San Carlo, is one of the city’s landmark
aperitivo destinations. Beneath a glowing MARTINI sign in a baroque loggia,
well-heeled patrons sip vanilla-scented
Carpano vermouth and nibble on a
bountiful variety of stuzzichini. Another
nearby gem is Caffè Mulassano, an
intimate café with ornate boiserie that
claims to have invented tramezzini, crustless finger sandwiches served on silver
plates. A slightly younger crowd gathers
beneath the portico outside La Drogheria, a trendy café known for its creative
cocktails and hearty aperitivo platters
that can easily double as dinner.
MILAN Aperitivo is a beloved everyday
ritual in Milan, where many bars offer
generous buffets of pasta, pizza, focaccia, and more in the hours before dinner.
Among the city’s most stylish locales
is Ceresio 7, a penthouse restaurant
and bar with two outdoor pools and
panoramic views across the city. In
these glamorous environs – Dimore
Studio designed the interiors – aperitivo can be served in a poolside cabana,
where drinks are paired with beautiful,
bite-size tapas. Another favourite of
the fashion-week crowd is Bar Basso,
an old-school bar that claims to have
invented the negroni sbagliato (“broken”
negroni). According to local legend, a
frazzled bartender accidentally substituted spumante for gin, creating the
signature cocktail that is today served
in goblets accompanied by enough chips
and nuts to tide you over until dinner.

terrace. A different sort of atmosphere
draws nightly crowds to the city’s
bacari, tiny bars serving Venetian tapas
called cicchetti. Many are clustered in
the narrow alleys behind the Rialto
Market, including Cantina Do Mori,
an atmospheric bacaro dating to the
fifteenth century with dark-wood walls
and copper pots hung from the rafters,
and All’Arco, a bustling wine bar dishing out crostini topped with whipped
cod, marinated sardines, and other
Venetian specialities.

FLORENCE Florentines aren’t as fanatic
about aperitivo as their northern
neighbours, but there are plenty of bars
around the Tuscan capital that do it
right. One of the most popular is Volume, a hip café with outdoor seating
on Piazza Santo Spirito, where the prix
fixe aperitivo special includes a drink
and a platter of crudités, focaccia,
dips, and chips. Cocktail connoisseurs
should seek out La Ménagère, a café,
flower shop, restaurant, and cocktail
bar located within a sprawling nineteenth-century palazzo. Its refined
cocktail menu often includes variations
on the classic negroni, and you can
order tapas to augment the complimentary bowls of olives and chips.
ROME Aperitivo takes many forms in
the Italian capital, where Romans
may spend the pre-dinner hours in
a craft beer pub or a neighbourhood
enoteca. One spot that stands out for its
superlative bar snacks is Il Goccetto,
a friendly wine bar where the walls are
lined with hundreds of bottles ready
to be paired with taglieri – boards of
salumi and cheese. A more unconventional option is Sacripante, an eclectic
art gallery and bar located within a former convent. Aperitivo might include
a bitters-and-tonic cocktail paired
with hand-sliced prosciutto, Sardinian
cheeses, and marinated olives.

VENICE The Venetian aperitivo of choice is
an electric-orange Aperol spritz, and an
especially scenic place to sip one is The
Gritti Palace’s Bar Longhi. A favourite
haunt of Hemingway, this timeless
spot serves one of the best spritzes in
town. The hotel’s Riva Lounge, for its
part, serves spectacular sunset views
across the Grand Canal from its outdoor
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Italian happy
hour must-haves
(left) and a Wes
Anderson moment
in Milan.

Taste Tours

Take an aperitivo deep dive.

Tip
“On a recent trip to Italy, we
were delighted that the timehonoured aperitivo remains a
staple of Italian life. From our
first Aperol spritz at Castello
di Casole, watching the sun
set over the Tuscan hills, to
our last negroni at Villa Cora’s
pool in Florence, our daily
aperitivo was pure dolce vita.”
– Tim Krenzien,
Virtuoso agency owner,
Chicago
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Virtuoso on-site tour connection Access Italy can work with advisors to craft aperitivo
tours in Venice (pair a sunset bacaro crawl with a spin through city sights), Florence (take
a nighttime jaunt through the city’s less-touristed areas or an Arno River cruise with
onboard aperitivo), or Rome (follow a privately guided visit to the Vatican with rooftop
snacks and drinks at Terrazza Borromini).
When in Venice, explore the history of aperitivo on Context Travel’s walking tour, where
a local sommelier will lead you through the labyrinthine streets to hidden bars serving
traditional cicchetti and local wines, before a final sunset spritz beside the Grand Canal.
Join Intrepid Travel for an eight-day culinary tour that delves into Italian food culture,
from spritzes in Venice to hand-rolled pasta in Bologna, barrel-aged balsamic vinegar in
Modena, cured meats and cheeses in Tuscany, and by-the-slice pizza in Rome.
Backroads’ six-day bike tour, which begins and ends in Turin, journeys through Piedmont,
a beautiful region tucked between the Alps and the Mediterranean, with stops to sample
fine Barolo and Barbaresco wines, explore picturesque hilltop hamlets, and hunt for the
area’s prized white truffles.

Come with us to the Mediterranean and explore this storied, sapphire sea,
where island gems, great cities and extraordinary experiences fill your journey
with one unforgettable moment after the next.
• Choose from handcrafted itineraries that

include must-see cities as well as lesserknown ports of call.

• Go Shopping with the Chef* in the French
Riviera, Amalfi Coast, Balearic Islands and
more to learn about local markets and see
how the freshest ingredients are procured,
with an expert Seabourn chef as your
guide.

• Enjoy Marina Day** in select ports with

complimentary watersports from our unique
retractable marina, including banana boats,
paddleboards and more.

• Explore UNESCO World Heritage sites
— with enhanced content through our
official partnership — such as The Ruins of
Pompeii, The Trulli Houses of Alberobello
and Portovenere & Cinque Terre.

POLAR BEAR,
SVALBARD

HIKING IN PAAMIUT,
GREENLAND

KAYAKING IN THE
AMAZON

WHALE WATCHING
FROM ZODIAC, ANTARCTICA

Intimate Ships | Spacious Accommodations Throughout
All Ocean-front Suites | Personalised Service | All-inclusive Luxury

Contact your Virtuoso Travel Advisor to begin your journey on the World’s Finest Ultra-Luxury Cruise Line™.
Book today to take advantage of Virtuoso Voyages amenities including: Dedicated Onboard Host, Welcome Reception,
and Exclusive Shore Experience.
*Shopping with the Chef excursions are subject to availability and market schedules. **Marina Days are weather and conditions permitting and are available in select destinations.

MOTHER
SHIP

Sharing meals and memories oN a food-focused
cruise through the Greek Isles. BY AMY CASSELL
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AMY CASSELL

Med moments, from far left: The “Little Venice” area of Mykonos,
mezze at Ambelothea Tavern in the village of Omodos on Cyprus, and
the view from a Grand Suite balcony aboard the Silver Moon.
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FIREWORKS
DANCED IN
THE SKY
over Athens’ port of Piraeus as our ship prepared to
weigh anchor. The spectacle had followed the christening ceremony for the Silver Moon, Silversea Cruises’
new vessel, but for my mom and me, listening to the
crackles and cheers from our suite’s balcony, the pomp
felt a little like it was especially for us.
We had ten days in the Greek Isles ahead of us and,
given that we live on opposite sides of the country, were
about to spend the most one-on-one time together
in well over a decade. For years, Greece had been my
mom’s dream trip. I’d heard her stories about childhood friends whose family owned an olive farm on
Crete and the Greek language lessons she took in high
school. It became my dream to take her to the place
she never thought she’d see. Earlier this year, in a
locked-down, working-mom, “we’re-not-getting-anyyounger” moment of clarity, I’d wondered if there was
ever going to be a “right” time to go. When countries
began reopening and cruise lines hatched plans to set
sail again, I thought: Just take the trip.
A few weeks later, we embarked in a swirl of excitement. I’m pretty sure Silversea was even more thrilled
to have us. The 596-passenger Silver Moon, originally
set to debut in summer 2020, had finally sailed its
maiden voyage from Athens in June, 15 months after
the pandemic brought the entire cruise industry to a
standstill. I couldn’t wait to check out the new ship,
see Greece through my mom’s eyes, and be one of
the first to experience S.A.L.T. (Sea and Land Taste),
Silversea’s years-in-the-making culinary concept,
billed as an immersive deep dive into a destination’s
culinary heritage.

50

V I RT U O S O L I F E

(RESTAURANT) AMY CASSELL,
(CULINARY DEMONSTRATION) LUCIA GRIGGI

A taste of Greece: Tables
at Thalassamou restaurant
in the village of Aliki and
(below) an excursion to
Peskesi Organic Farm.
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(SALAD) LUCIA GRIGGI,
(MYKONOS AND DRINK) AMY CASSELL

From left: A quiet street in Mykonos’
Old Town, simple and fresh Greek
fare during a shore excursion, and a
Symposia Spritz (prosecco, Sigalas
tsipouro, olive brine, fresh lemon,
and a Greek olive) at S.A.L.T. Bar on
the Silver Moon.

WHAT IT’S LIKE TO CRUISE RIGHT NOW
After a nearly 18-month pandemic pause, cruises are back, with a serious slate of new health-and-safety protocols in place.
Most lines, including Silversea, are requiring that guests be vaccinated to set sail. We took rapid Covid tests before boarding,
midway through the voyage, and the day before disembarking. Masks were required in all indoor spaces, butlers performed
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TIP

“Save the rosé for
Saint-Tropez – there
are so many great
Greek whites to try. My
favourite for a day at a
Mykonos beach club is
Clos Stegasta Asyrtiko,
produced on the neighbouring island of Tínos.”
– Amy Grigos,
Virtuoso travel advisor,
Morganville, New Jersey

After a long-haul flight and a jet-lagged attempt to
explore Athens, stepping into our suite felt blissful. The
Silver Moon’s 36-square-metre Deluxe Veranda Suites
have a queen-size bed, sitting area, marble bathroom
with a separate shower and tub, and private veranda –
an undeniable upgrade from the cramped, windowless
inside cabin on our only other cruise together 12 years
ago. (“Much better,” my mom said, while hanging her
“Greece wardrobe” in our walk-in closet.) Every suite
on the ship comes with butler service, and when Antonio asked me what time I’d like coffee delivered each
morning and told my mom he could arrange to have her
dresses pressed, I knew we’d get along just fine.

UNDER SAIL, WE WATCHED
from our balcony each morning as whitewashed
buildings cascading down hillsides in the day’s port
came into view. Syros, Páros, Patmos … it never got
old. And I never got tired of my mom squeezing my
arm and saying, “I can’t believe we’re here!” On each
island, we could explore on our own or choose from
an array of shore excursions, from bus tours and hikes
to beach jaunts and pottery workshops. In true Amyand-Laurie fashion, we allocated a generous shopping
window in every port, and I reined my mom in as
necessary. We popped into dark museums to escape
the heat, and my mom marvelled at my ability to not
get us lost (thank you, Google Maps).
Our S.A.L.T. experiences ranged from four-hour
cooking classes to all-day culinary field trips. On
Cyprus, local wine writer Florentia Kythreotou guided
our trip to the Troodos Mountains and the Vassiliades
winery, where we tried Commandaria, a caramel-sweet
dessert wine. Cyprus is known for its fertile soil – Greek
mythology says Aphrodite planted the first pomegranate here – and Cypriot wine is good, but rarely exported.
(“We keep it all because we like it,” Florentia said.)
At an organic farm on Páros, we tasted fresh herbs
and figs and got an impromptu crash course on Greek
olive oil. (It’s spicier than its neighbours’ varieties; the
best leaves a pleasant kick on the tip of your tongue.)
Afterward, we had lunch at Thalassamou, in the
coastal village of Aliki, where we learned how to roll
paper-thin phyllo dough for spanakopita. My mom
chatted with our guide, Eleni, about everything from
feta and climate change to how Eleni had left home for
college but missed the island too much and returned
shortly thereafter.
“I don’t know why anyone would leave,” my mom
said, when we ditched our sandals and waded into the
Aegean before lunch. “I think I shall move to Páros.”

temperature checks daily, and hand-sanitising stations were everywhere. “We have to reestablish trust and safety,” said
Royal Caribbean Group CEO Richard Fain during Silver Moon’s naming ceremony. “We want people to see that they’re
safer on our ships than they are anywhere else in the world.”
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“I don’t know
why anyone
would leave,”
my mom said, when
we ditched our
sandals and
waded into the
Aegean before
lunch. “I think
I shall move
to PÁros.”

Food first (from top left):
The S.A.L.T. Lab on board
the ship and vintage
fun with food historian
Florentia Kythreotou at a
winery on Cyprus.
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eight ports and two days at sea. The latter sounded hohum on paper, but ended up being the best respite. We
read books by the pool (then traded books with each
other), sipped smoothies in the café, and ate pizza on
the top deck. During dinner at La Terrazza, the ship’s
Italian restaurant, my mom tried octopus for the first
time. (“It actually tastes good. But I can’t look at it.”)
I learned how to make smoky eggplant dip during
Intro to Mezze in the S.A.L.T. Lab, where twice-daily
classes give cruisers the chance to learn more about
local cuisine. (Pro tip: Wear closed-toe shoes or
you’ll be sent away like my mom, who opted for a nap
instead.) We ate at S.A.L.T. Kitchen, where the menu
changed daily, showcasing dishes hyperspecific to
the port we were in. On Syros, for example, we tried a
trio of spreads with San Michali, a cow’s-milk cheese
made on the island; on Rhodes, we shared a slice of
fanouropita, walnut cake named after Agios Fanourios,
the island’s patron saint (good, but we agreed that the
room-service cheesecake delivered by Antonio tasted
better). To be on a cruise ship – in my mind, a staid
sanctuary of filet mignon and caviar – able to link the
cheese, the fish, or the fanouropita on my plate to the
exact spot it came from, was a gift.
S.A.L.T. Bar – a speakeasy-style space with seating
for 29 at the bar and in sexy, jewel-tone velvet booths –
also packed its menu with local inspiration, from
spritzes made with Greek tsipouro liquor to a Greek
Isles spin on sangria. Basically, it’s the perfect place to
spend hours, even if, like my mom, you’re not much of
a drinker. Carlos, the barman, made her feel welcome,
artfully placing lime wedges in her glasses of ginger ale
and even spending 15 minutes one night concocting
an elaborate virgin Bellini. The drinks were amazing,

(WINE CELLAR AND SILVER MOON) LUCIA GRIGGI,
(S.A.L.T. LAB AND KITCHEN) MATTEO IMBRIANI

OUR ITINERARY FEATURED

yes, but so was sitting at the bar with my mom, with no
agenda and nowhere to be except together.
The days slid by in a sunny procession, and so did the
meals. Food, I considered, connects us to new places,
but maybe more meaningfully, it connects us to our
dining companions. Over watermelon-and-feta salads
and bottles of Alfa beer on a Patmos beach, while sipping frappés and people-watching on a shopping break
in Heraklion, as we downed spritzes and watched sailboats bob in the distance at a tiny restaurant on Mykonos, I asked my mom about high school crushes and
growing up with my grandparents and family holidays
from decades ago. On our balcony, wearing bathrobes,
taking selfies, and snacking on a pre-dinner cheese
plate, we discussed our outfit choices for the evening.
We were happy, grateful, and, as at almost every other
moment on the trip, completely full.

Savour
These Sailings
Two cruises where cuisine
takes centre stage.
Silversea tapped former
Saveur editor-in-chief Adam
Sachs to help develop S.A.L.T.,
and he worked with the line
to vet every shore excursion,
with an emphasis on authentic and insightful culinary
experiences that travellers
would be hard-pressed to
find on their own. Highlights
include organic farm tours,
cheesemaking classes, and,
on a 12-day Athens-to-Venice
sailing on the 596-passenger
Silver Moon, lunch with a chef
on Santorini and an afternoon at an olive oil farm near
Kusadasi, Turkey. (The S.A.L.T.
programme will also launch
on the new Silver Dawn when
it debuts in the near future.)
Departure: 30 March 2022.
Beyond a dining programme
developed by chef Jacques
Pépin, Oceania Cruises lures
hungry travellers with an
array of immersive, culinarythemed shore excursions.
During an 11-day Barcelonato-Rome sailing on the
1,250-passenger Riviera,
for example, cruisers visit
Alicante’s central market and
take a paella workshop, and
tour a goat farm and local
vineyard in Málaga. Departure: 4 April 2022.

Ship shapes:
S.A.L.T. Kitchen
and (top) the Silver
Moon off Páros.
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Gallery

DOLCE VITA VIBES
CAPTURING THE GOOD LIFE.

Orange Spritz
Fine-art print from acrylic and gouache original

For her ink-and-gouache pieces, UK-based artist Chiara Perano draws on her affection for the lifestyles of France and southern
Italy (in particular the Amalfi Coast, where she grew up). “I love living in tune with the seasons and celebrating the small joys of
the everyday, from an aperitivo ritual to eating together as a family. I try to capture this essence with my work,” she says.
Prints and more are available at ciao-chiara.com. @ciao__chiara
For a primer on Italian aperitivo culture, see page 38.
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THE WORLD
AWAITS
VIRTUOSO TRAVEL ADVISORS MAKE YOUR TRAVEL DREAMS REALITY.

Personal connections and access to a network of the world’s best travel companies give Virtuoso
travel advisors the power to deliver your dreams – customised just for you. And the peace of
mind that comes with knowing an expert has your back is more essential now than ever before.
Connect with a travel advisor at virtuoso.com.

Your trusted travel resource.
Virtuoso travel advisors customise each trip with extras and
perks, and act as your advocates every step of the way.
Connect with an advisor at virtuoso.com.

THE WORLD’S TOP TRAVEL AGENCIES AND ADVISORS ARE VIRTUOSO.

