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

Ever considered using a travel advisor?
If you’ve been planning vacations on your own, there’s another option. 

Virtuoso travel advisors combine knowledge, personal experience, and 

industry connections to design highly customized trips, handling all the 

details to save you time. 

Virtuoso advisors provide their clients with more value — VIP perks, 

upgrades, and amenities, often at the same cost or even less than doing  

it on your own. Whether you already know where you want to go,  

or are looking for inspiration, they’d be delighted to work with you.

Rely on Virtuoso travel advisors for everything from simple weekend 

getaways to the most complex itineraries. 

Check out the Virtuoso advisor catalog on virtuoso.com to find the  
one who’s right for you. 

VIRTUOSO TRAVELER brought to you by

The Virtuoso Network of  
350+ Worldwide Travel Agencies
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Danny Meyer’s new 
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 contest, and the stories behind them.

50 

 For a true taste of your favorite foods

 and drinks, it’s always best to head to 

 their  homelands.
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All pricing and travel described herein 

are subject to change and availability, 

and restrictions may apply. Prices are per 

person, double occupancy, in U.S. dollars, 

and do not include taxes or other fees unless 

stated otherwise. Publisher assumes no 

liability for the representations contained 

herein. Publisher assumes no responsibility 

for unsolicited art, photography, or 

manuscripts. Nothing may be reprinted in 

whole or in part without written consent of 

the publisher. EDITORIAL: editors@virtuoso.

com. ADVERTISING: marketingproduction@

virtuoso.com. VIRTUOSO HEADQUARTERS, 

VIRTUOSO TRAVELER CIRCULATION, AND 

POSTMASTER INQUIRIES: Virtuoso Traveler 

Circulation, Virtuoso, 505 Main Street, Suite 

500, Fort Worth, TX 76102; virtuoso.com. To 

stop receiving Virtuoso Traveler, contact your 

travel advisor or email gmagers@virtuoso.

com. California CST#2069091; TA#808 - 

Registered Iowa Travel Agency; Washington 

UBI#601554183. Registration as a seller of 

travel does not constitute approval by the 

state of California. Copyright © 2015 by 

Virtuoso, Ltd. All rights reserved. Within 

the United States, Virtuoso, the Globe Swirl 

Logo, Specialists in the Art of Travel, We 

Orchestrate Dreams, Voyager Club, Virtuoso 

Traveler, Journey to Global Citizenship, 

Return on Life, and Orchestrate Dreams 

are registered trademarks of Virtuoso, Ltd. 

Best of the Best and Expect the World are 

trademarks of Virtuoso, Ltd. Virtuoso, Ltd. 

has a U.S. copyright registration for the 

Globe Swirl Logo, © 2000. Outside the U.S., 

these marks are the property of Virtuoso, 

Ltd., and the applicable marks are registered 

with numerous national trademark registries 

around the world. 
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Virtuoso is the world’s leading luxury network of travel 

advisors, comprising 370 travel agencies with more than 

9,800 advisors, as well as over 1,700 hotels, cruise lines, 

tour operators, and other providers. It’s a curated group of 

the best that the travel industry has to offer.

WHAT IS VIRTUOSO?

WHY WORK WITH A TRAVEL ADVISOR?

You can always research a cruise or destination and book 

your trip online. But while the Internet may have made 

things easier, it can also lead to information overload. To 

travel better, you want to collaborate with someone who 

truly knows a destination, and knows the right people 

there, from hoteliers to the best tour guides. A Virtuoso 

travel advisor offers invaluable fi rsthand knowledge. What 

else do they provide? Here are fi ve primary reasons to 

work with an advisor:

PERSONALIZED 

PLANNING

GLOBAL EXPERTISE 

& CONNECTIONS

VALUE FOR 

THE MONEY

 VIP TREATMENT

Collaborating with over 220 different tour operators, 

Virtuoso advisors provide customized itineraries, VIP 

treatment, and insider access all over the world.

VIRTUOSO’S DESTINATIONS 

& EXPERIENCES PARTNERS

VIRTUOSO’S 

CRUISE COLLECTION

Virtuoso advisors work 

with 22 top ocean- and 

river-cruise lines and can 

recommend the best 

itineraries and types of 

ships (large and small) 

for you. Added benefi ts 

for Virtuoso travelers on 

special “Voyager Club” 

sailings include:

• The services of a dedi-

cated onboard host

• A welcome-aboard 

cocktail reception 

• Your choice of an 

exclusive cultural 

shore excursion, a 

private car and driver 

(on select sailings), or 

a shipboard credit

Our collection of more than 

1,000 of the world’s best 

properties ranges from 

four-room boutique hotels 

to 4,000-room resorts, plus 

villas, apartments, lodges, 

ranches, and health retreats. 

Extra amenities, available 

only by booking your stay 

through a Virtuoso travel 

advisor, include:

• Preferred rates 

and availability

• Room upgrades 

• Breakfast daily  

• Early check-in 

and late checkout

• Special perks such 

as spa treatments, 

dining credits, 

museum passes, 

and more

VIRTUOSO’S 

HOTELS & RESORTS PORTFOLIO
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IMMERSE YOURSELF IN THE FLAVOURFUL  

DESTINATIONS OF SOUTH AMERICA

8 InTImATE SHIPS  •  7 ConTInEnTS  •  InFInITE PoSSIBILITIES

a cultural 
and culinary 

feast  



 

To reserve your suiTe, conTacT your virTuoso® Travel advisor.

Jan 25 21 5603 Bridgetown to Buenos aires $10,250

Feb 15 17 5604 Buenos aires to valparaíso $8,250

Mar 3 18 5605 valparaíso to Fort lauderdale $8,750

DATE DAYS VOYAGE FROM / TO FARES FROM

Embark on a culinary journey with Silversea and immerse yourself in the countries and cultures of a region that 

 fascinates you. Gourmet travellers can choose from three 2016 South American voyages aboard Silver Spirit that feature 

 L’École des Chefs, the only Relais & Châteaux cooking school at sea. Hosted by Silversea culinary trainer David Bilsland, guests 

will enjoy a culinary curriculum of complimentary events carefully designed to celebrate the cultural flavour of the ship’s 

itinerary. Feel the pulse of Rio and Sao Paolo, view the spectacular vistas of the Chilean fjords, or experience an unforgettable  

transit of the Panama Canal all while sampling the delicious diversity of Silversea’s restaurants and cuisines.

Experience it all with a degree of all-inclusive luxury unmatched at sea — free onboard WiFi, a spacious suite, and head-to-toe 

pampering by a butler. Plus, the delightful camaraderie of a smaller ship that can bring you closer to the lands you visit.

FEATURED 2016 VIRTUOSO VOYAGER CLUB® VOYAGES  

Onboard Host Services  |  Welcome Aboard Reception  |  Exclusive Shore Event or Custom Credit

All Silver Privilege Fares shown are cruise-only, in US dollars, per guest, based on double-occupancy in a Vista Suite. All fares, savings, offers, itineraries and programmes are subject to change without notice. For full 

terms and conditions, contact your Virtuoso Travel Advisor.   SA15648
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PRIVATE HOTEL CINEMAS 8  »  INSIDE UNIWORLD’S RIVER ROYALE 12  »  ¡VIVA CUBA! 14  »  SKI GEAR 20

IPV
FARM FRESH

A foodie destination in the foothills of the Smokies, Tennessee’s 68-room Blackberry Farm is 

known for haute yet homey Southern cuisine. For four days this November, Northern California 

will put down roots in the Volunteer State when James Beard Award winner and Relais & 

Châteaux Grand Chef Michael Tusk heads to Blackberry from San Francisco to share his 

passion for homegrown, seasonal ingredients while leading cooking demonstrations at the 

4,200-acre farm. Also on the menu: BRAND Napa Valley vintners Ed Fitts and Deb Whitman, 

along with estate director Greg Gregory, who will take part in lively discussions over tastings 

of BRAND’s much-noted wines. It’s just one of many culinary-driven events on Blackberry’s 

agenda over the next year. California Roots event from November 1 to 4; event tuition from 

$600. Doubles from $1,095; Virtuoso amenities include breakfast daily and a $100 spa credit. 
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VIP IS REPORTED BY: SUSAN HANSON,  

VIIA BEAUMANIS, AND ANITA CARMIN
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CHECK-IN

VENUE: Las Ventanas al Paraíso, 

facing the Sea of Cortés in Los 

Cabos, Mexico.

SEE: Outdoor cinema reaches 

a new level with this “dine-and-

dive-in” theater, where a screen 

is set up in a private cabana 

complete with plunge pool and 

personal butler. 

STAY: Doubles from $755; 

Virtuoso amenities include 

breakfast daily and a $100  

spa credit.

ON THE MARQUEE
Film fans gain access to private cinemas and screening rooms  

around the world, including Robert Redford’s at Sundance. 

NOW SHOWING
Hold your own film festival at these hotels with private cinemas and screening rooms.

VENUE: The Siam in Bangkok, 

set along the River of Kings with 

its own private pier and boat 

shuttle to explore nearby temples 

and palaces.

SEE: Hit flicks and historic clips 

play in the private screening 

room, where antique, velvet-

covered cinema seats add a 

Hollywood-heyday ambience. 

STAY: Doubles from $425; 

Virtuoso amenities include 

breakfast daily and a 60-minute 

sunset river cruise for two. 

VENUE: Bulgari Hotel & 

Residences London in 

Knightsbridge, at the edge of 

Hyde Park near Harrods and 

other high-end shops.

SEE: Named for Sir Richard 

Attenborough, the 47-seat 

private cinema brings the most 

advanced HD technology to a 

curated library of more than 200 

new and classic films.

STAY: Doubles from $750; Virtuoso 

amenities include breakfast daily 

and a $100 spa credit. 

VENUE: Carlisle Bay, ideally 

positioned between rain forest and 

beach overlooking its namesake 

inlet on Antigua’s southern coast.

SEE: Italian-made leather seats, 

5.1 Dolby Digital surround sound, 

and a wide screen that adjusts to 

CinemaScope let up to 45 guests 

escape the Caribbean sun in style 

(popcorn included). 

STAY: Doubles from $560; Virtuoso 

amenities include breakfast daily 

and a $100 spa credit.

Reels with Redford
Back in 1981, with just a handful of movies and a 

passion for independent storytelling, Robert Redford 

helped launch Utah’s Sundance Film Festival – which 

now rivals the likes of Cannes and Venice. Redford 

still shows films in his private screening room at 

the Sundance Mountain Resort, an official venue of 

the festival and the place where the Sundance brand 

originated. During next year’s event, he’ll open the room 

for special guests staying four or more nights; they 

receive eight tickets to films at the resort, as well as two 

tickets for screenings in Park City and full credentials. 

Premier stays include additional perks such as dinner 

at the 110-room resort’s Tree Room and a 60-minute 

massage per person. The festival runs January 21 to 

31, 2016. Four-night packages from $2,906; Virtuoso 

amenities include breakfast daily and one three-course 

dinner for two at the Foundry Grill.  

Robert Redford flashes a smile at Utah’s 2013 

Sundance Film Festival.
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Director Baz Luhrmann 

brings flair and an exacting 

eye to the 1948 Saxony Hotel, 

reborn this November as the 

Faena Hotel Miami Beach. 

A collaboration with his wife, 

costume designer Catherine 

Martin, Luhrmann’s first 

hotel will house 169 ocean-, 

bay-, or skyline-view rooms, 

part of the six-block, mixed-

use Faena District under 

development by Alan Faena, 

who undertook a similarly 

grand project with his 

Faena Hotel Buenos Aires. 

Doubles from $745; Virtuoso 

amenities include breakfast 

daily along with a $100 re-

sort credit.

Miami nice: Faena Hotel Miami Beach 

opens this November.

ADVISOR 

TIP

“Miami’s new Faena District and namesake hotel are a total game changer. 

I love the mix of intimate leisure spaces with world-class shopping and 

culture. Definitely check out the impressive Faena Forum; opening in early 

2016, the center will display contemporary art and also host music, dance, 

and theater performances. Parking facilities are futuristic.” 

– Virtuoso travel advisor Gabriel Donida, Munich, Germany

IN THE NOW: New Hotel Opening

Wine
Astronomy

Wine Route, Colchagua Valley Los Cañones, Llico Beach
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BON VOYAGE

1. MELBOURNE

SEE: Melbourne Cricket Ground, 

heritage-listed Cooks’ Cottage 

(Australia’s oldest building), and Royal 

Botanic Gardens Victoria. 

SAIL: Seabourn’s 39-day cruise aboard 

the 450-passenger Seabourn Odyssey 

from Los Angeles to Sydney. Departure: 

January 4, 2016; from $18,999.

2. KUSADASI

SEE: Terrace houses at ancient Ephesus, 

House of Virgin Mary shrine, and the 

recently renovated Ephesus Museum.

SAIL: Holland America Line’s 31-day 

cruise aboard the 835-passenger 

Prinsendam from Fort Lauderdale 

to Venice. Departure: March 11, 2016; 

from $5,199.

3. HO CHI MINH CITY

SEE: Nineteenth-century Notre Dame 

Cathedral, the Taoist Jade Emperor 

Pagoda, and Cholon (Vietnam’s largest 

Chinatown). 

SAIL: Crystal Cruises’ 19-day voyage 

aboard the 1,070-passenger Crystal 

Serenity from Singapore to Shanghai. 

Departure: March 12, 2016; from $8,545.

Princess Cruises recently 

transformed the Wheelhouse 

Bar aboard its newly refur-

bished Dawn Princess into a 

dedicated whiskey venue with 

a comprehensive menu of 56 

varieties from around the world. 

Knowledgeable bartenders 

serve flights of select whiskeys, 

along with advice on how to best 

appreciate them; the dark, moody 

bar adds old-world ambience. 

The whiskey experience 

complements another first for 

Dawn Princess: Twice each 

cruise of seven days or longer, 

the top deck is transformed into 

a beer and wine garden with 

live music. 

FLIGHTS AT SEA

SEA CHANGE
This past August, 

37-year-old Kate  

McCue took the helm 

of Celebrity Cruises’ 

2,158-passenger  

Celebrity Summit, 

becoming the first-

ever American female 

captain of a mega-ton 

ship on the high seas. 

McCue’s appointment 

comes seven months 

after the cruise line 

named Lisa Lutoff- 

Perlo as its first female 

president and CEO.

On select departures, Virtuoso guests enjoy the exclusive option of a private car and driver in port; some excursions  

can even be customized to personal interests. Here are three ways to get off the beaten group-tour path. 

PORTS IN PRIVATE

**



ITALIAN COOKING
HAS ITS STAR TURN AT SEA 

ITALIAN COOKING
HAS ITS STAR TURN AT SEA

*Menus are subject to change. Features vary by ship. ©2015 Royal Caribbean Cruises Ltd. Ships’ registry: The Bahamas. 15045897 • 08/10/2015

Try Jamie’s Italian and other unique dining experiences on the new Anthem of the Seas®.

Contact your Virtuoso Travel Advisor for more information.

BEST CRUISE LINE OVERALL

Travel Weekly Readers’ Choice Awards

2003 – 2014
YEARS
RUNNING

12

Chef Jamie Oliver’s love of Italian cooking and the Italian way of life drive the menu at Jamie’s Italian 

on Anthem of the Seas — the latest seafaring outpost of his acclaimed restaurant. Here, rustic dishes are 

handmade using seasonal ingredients and recipes that are tried and tested. Warm up with Jamie’s Italian 

Famous Plank piled high with cured meats, pickles and tempting cheeses. From there, try delicious fresh 

pastas made in-house every day — like indulgent pumpkin panzerotti and zingy prawn linguine.  Elevate 

your taste for adventure with enticing entrées, small plates, a gorgeous selection of grills and tempting 

desserts. Discover food that is beautiful, authentic and uniquely Jamie Oliver. Only on Royal Caribbean®.
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Nashville, Tennessee-

based Lee Robinson raves 

about her wine-themed 

river cruise in France. 

J’ADORE LE DÉCOR

“With its chandeliers, 

beautiful fabrics, and flow-

ers, River Royale has the 

look and feel of an elegant 

European hotel, without 

being stuffy or formal.”

DIVINE DINING

“The food was wonder-

ful and always beautifully 

presented. A special treat: 

dinner in the ship’s private 

dining room, which seats 

just 12 guests.” 

PREFERRED DIGS

“The suite or staterooms 

located on the La Gironde 

Deck; they have French 

balconies.”

FAVORITE ENRICHMENT 

ACTIVITY 

“Wine! We had several 

winetastings on board, and 

Sebastian, the sommelier, 

gave us a quick wine lesson 

each night.”

SHIP REVIEW
We asked a Virtuoso travel advisor for her impressions of Uniworld’s River Royale.

IDEAL ITINERARY  

FOR OENOPHILES

“The eight-day Bordeaux, 

Vineyards & Châteaux 

round-trip cruise from 

Bordeaux. There’s no bet-

ter way to see this area 

of France. The included 

tours take you to some 

wonderful wineries. Best 

time to go: September or 

early October for optimal 

weather.”

DON’T FORGET TO PACK … 

“Casual attire with tennis 

shoes or the like. Uni-

world offers several easy 

biking tours through the 

vineyards – as well as 

one through the city of 

Bordeaux on a Sunday 

morning when it’s quiet 

and there’s little traffic.”

TOP SPOT

“My friends and I spent 

quite a bit of time on the 

sundeck, enjoying the 

view and the hot tub – 

always with a glass of 

French wine.”

LAUNCHED 

2006; remodeled in 2014

PASSENGERS

130

FEATURES

Savoir handcrafted beds, 

Egyptian cotton linens, 

European duvets, and a menu 

of pillow options. 

WATERS CRUISED

Garonne, Dordogne, and Seine 

rivers; Gironde estuary.

River Royale in Bordeaux 

and (inset) raising a toast 

on the ship’s sundeck. 

BON VOYAGE

Contact your Virtuoso travel advisor  

for these vacations or others. 

South 
American Luxury!

Upscale properties and  

impeccable service.

LUXURY PERU  SHORT & SWEET 

Lima, Sacred Valley, Machu Picchu & Cuzco  

LUXURY MENDOZA WINE ROUTE 

Exquisite wines amidst lush vineyards.

• Hiram Bingham train to Machu Picchu

• Private guided tour of Machu Picchu

• Infinity Cuzco city tour

• VIP package including 24 hour   

  personal concierge

• Plus many more

• 2 nights Park Hyatt Mendoza 

• 2 nights The Vines Resort & Spa
• 3 Winery tours

• 3 lunches & 2 dinners
• 5 Wine tastings

• Plus many more

INCLUDES

INCLUDES

7 days/6 nights from $3,849 pp

5 days/4 nights from $3,425 pp

Departs daily except Wed. & Thu.

INCLUDES

INCLUDES
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Th e f vors of Guerrero

Reach out to your Virtuoso 
travel advisor to plan your

Acapulco culinary adventure.

Sip on a rich café de Atoyac coff ee. 

Sample a sweet and savory mole rojo de 

gallina. And be sure to try anything made with 

coconut, mango and cacao. Acapulco is home 

to authentic dishes you won’t fi nd anywhere 

else, and that’s just the way we like it. Stroll 

through town and grab a freshly baked 

bolillo — or better yet, follow the new bicycle 

route around Costera Miguel Alemán, stopping 

for tasty traditional fare at Acapulco’s best 

restaurants. Savor the spirit of the region’s 

culinary heritage with foods and fl avors 

found only in the state of Guerrero.

LIVE IT TO BELIEVE IT 
vis i tmexico.com

www.visitacapulco.travel
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CUBA CALLING
Though some restrictions are still in place, Americans are once again free to visit  

the iconic Caribbean island – a travel advisor can help you navigate the logistics.

A 
fter the December 

2014 announce-

ment that the U.S. 

and Cuba were 

resuming diplomatic rela-

tions – thus easing some travel 

restrictions – the number of 

Americans visiting the island 

jumped 36 percent in the first 

quarter of 2015 alone. It’s wel-

come news for anyone who’s 

dreamed of taking salsa lessons 

in Old Havana or cruising its 

seafront Malecón in a classic 

American car. Yet the diplo-

matic thaw doesn’t mean that 

travel there is as simple as step-

ping on an airplane. 

“New rules allow U.S. 

citizens to travel to Cuba 

without asking Uncle Sam 

for permission in advance – as 

long as their trip fits one of 12 

permitted categories, such as 

journalism or religious travel,” 

says Orlando-based Virtuoso 

travel advisor and Cuba expert 

David Lee. Ordinary tourism, 

however, is still banned. It will 

take an act of Congress to ac-

tually lift the travel restrictions. 

Until then, the only legal 

way to travel to Cuba is to 

sign up for a “People-to-

People” educational program, 

offered through tour compa-

nies. More flexible, custom-

ized private trips that are led 

by experienced Cuba experts 

and that fit within the 12 

categories can also be cre-

ated, adds Lee, so long as they 

comply with the Treasury 

Department’s requirements 

for legal travel.

HAVANA HINTS
Virtuoso travel advisor 

David Lee has traveled 

numerous times to Cuba, 

leading clients on small-

group, customized tours. 

Here, he provides his top 

tips for visitors.

• “The quality of Cuban 

food is surprisingly good, 

especially in Havana. Ropa 

vieja (beef stew) is a must. 

New paladares (private 

restaurants) are opening 

daily, many located in 

private homes – definitely a 

unique Cuban experience.”

• “Be sure to visit 

Hemingway’s house, 

Finca Vigía, and catch a 

baseball game in season 

(September to April). It’s 

more than a pastime – it’s 

the national passion.”

• “Make sure the tour 

you’re on allows free time 

to explore Old Havana, a 

photographer’s dream.”

• “Ride down the Malecón 

(Old Havana’s seaside 

esplanade) in a ‘Yank 

Tank,’ or classic 1950s 

automobile.”

 

• “Havana is a late-night 

town, so take a nap if you 

must – but you don’t want 

to miss the wonderful salsa 

bands that usually take the 

stage after midnight.”

• “Go with an open 

mind and be ready to 

engage with the locals. 

Americans are often 

approached by Cubans, 

especially if they hear you 

speaking English. They 

are genuinely interested in 

engaging in conversation.”

Clockwise from top left: 

Salsa dancers perform 

on stilts in Old Havana, 

a classic ride, and street 

buskers stroll through 

Santiago de Cuba.



ALL-INCLUSIVE, ELEGANT MID-SIZED SHIPS WITH ALL OCEAN-VIEW SUITES

AND PRIVATE BALCONIES, VISITING NEARLY 350 DESTINATIONS WORLDWIDE

Additional Virtuoso Voyager Club Amenities on select voyages:

VOYAGER CLUB HOST, PRIVATE COCKTAIL RECEPTION AND AN EXCLUSIVE SHORE EVENT

FOR VOYAGES AND RESERVATIONS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

* Contact your Virtuoso Travel Advisor for Terms & Conditions.
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THE MOST INCLUSIVE LUXURY EXPERIENCETM

ENJOY THE FLAVORS OF 

NORTHERN EUROPE

2-FOR-1 ALL-INCLUSIVE FARES
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ON THE WIRE(LESS) While U.S. cell phones will work in Cuba, the networks that cover them do not. The best 

way to get cell service: Use a Wireless Traveler global SIM card in an unlocked smartphone or rent a phone from 

the company, which provides wireless communications worldwide. 

Travelers on National 

Geographic Expeditions’ 

nine-day program are ac-

companied by a Cuba expert 

as they thrill to Afro-Cuban 

music and dance programs in 

Havana. Also on the itinerary: 

the colonial city of Trinidad, 

a choir performance and visit 

to an art school in the charm-

ing port city of Cienfuegos, 

and even a visit to the Bay 

of Pigs. Departures: Multiple 

dates January 3 through June 

19, 2016; from $5,995.  

Abercrombie & Kent features 

a 13-day trip across the 

island, from the revolution-

ary heartland of Santiago de 

Cuba to Havana and beyond. 

Highlights include Birán (Fi-

del Castro’s birthplace) and 

ages-old Remedios, where 

senior citizens teach travel-

ers the traditional music and 

dance of danzón. Departures: 

Multiple dates October 21, 

2015, through December 7, 

2016; from $7,495. 

Backroads’ eight-day walk-

ing tour includes hiking 

in the Sierra del Rosario 

Biosphere Reserve and Santa 

Catalina cave system. Along 

with gaining insights into 

Cuba’s organic farming at 

an organopónico (coopera-

tive urban garden), travelers 

explore vibrant Old Havana 

and are treated to salsa les-

sons. Departures: Multiple 

dates November 7, 2015, 

through December 27, 2016; 

from $5,498.

ON TOUR

THREE WAYS TO GO

GOOD TO KNOW

• U.S. citizens need a 

passport with at least six 

months’ validity, as well 

as entry/exit visas (ask 

your travel advisor to 

provide these).

• Cash is still king, 

although credit cards are 

accepted at some hotels.

• Americans may 

bring back $400 in 

merchandise total, 

including $100 in cigars 

and rum (but there is no 

limit on art purchases).

From top: Salsa 

in the streets, 

Fidel Castro’s 

birthplace in 

Birán, and an 

organic gardener 

tends the soil at 

an organopónico.
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CALENDAR

Fresh, sustainable, organic – farm-to-table fare is drawing locavores to regional food festivals, 

feasts, and wine-paired dinners across North America. Ready to dig in? Your Virtuoso travel 

advisor can help you plan a culinary-themed escape around these seven upcoming events.

GOODNESS GRACIOUS
 OUTSTANDING IN THE FIELD

WHAT: Chef Monica Pope’s 

wine-paired, alfresco lunch set in 

a green pasture among herds of 

Nubian goats.

WHERE: Blue Heron Farm, Fields 

Store, Texas (outside Houston). 

WHEN: October 21, 2015.

HOW: $215; outstandinginthe 

field.com.

 CORNUCOPIA

WHAT: Local food and chefs, 

small-batch distillers, master 

gardeners, gala tastings, and 

lively after-parties. 

WHERE: Whistler Conference 

Centre, Whistler, British 

Columbia.

WHEN: November 5 to 15, 2015.

HOW: Events are à la carte;  

whistlercornucopia.com. 

 FARM HARVEST DINNER  

AND BARN DANCE

WHAT: Foot-stomping music 

and a farm-to-fork feast prepared 

by chef Johannes Klapdohr in the 

Blue Ridge Mountains.

WHERE: The Farm Pavilion 

at Old Edwards Inn and Spa, 

Highlands, North Carolina.

WHEN: November 6, 2015.

HOW: $135; oldedwardsinn.com.

 HARVEST DINNER

WHAT: Resident chefs Kristian 

Niemi and Travis Rayle prepare 

a four-course meal of farm-

fresh Southern fare, with 

complementary wines.

WHERE: City Roots Farm, 

Columbia, South Carolina.

WHEN: November 9, 2015. 

HOW: $75; farmtotableevent.com.

 

 FOOD TRUCK FEBRUARY

WHAT: Food trucks compete 

with new Market Menu items 

made using locally grown 

ingredients; you judge the 

winner.

WHERE: Vancouver farmers’ 

markets, various locations, 

Vancouver, British Columbia.

WHEN: February 6, 2016.

HOW: Prices vary; eatlocal.org.

 CHEFS AT THE EDGE

WHAT: Hillside foraging, outdoor 

cooking demonstrations, and a 

six-course feast created by five 

Canadian chefs to commemorate 

Canadian Thanksgiving.

WHERE: Fogo Island Inn, Fogo 

Island, Newfoundland.

WHEN: October 9 to 12, 2015.

HOW: From $1,525 per night 

(including accommodations); 

fogoislandinn.ca.

 MARTHA’S VINEYARD  

FOOD & WINE FESTIVAL

WHAT: A celebration of local 

farmers, vintners, fishermen, and 

oyster producers.

WHERE: The seaport village of 

Edgartown, Massachusetts.

WHEN: October 15 to 18, 2015.

HOW: Events are à la carte; 

mvfoodandwine.com.

An Outstanding in the Field dinner at 

California’s County Line Harvest Farm. 

On our cover: Oregon’s Ford Farm.



SET SAIL FOR EXTRAORDINARY 

NEW DINING EXPERIENCES

E
xtraor cuisine comes from talented chefs and         

 Norwegian Escape introduces new dining options 

from the world’s best. Iron Chef Jose Garces presents two 

venues offering seafood-inspired dishes with a Latin twist 

and Spanish-inspired tapas. Rare vintages take the stage 

ine Bar, and 

fett’s 5 O’Clock Somewhere Bar serves up stellar 

d.

Book with your Virtuoso travel advisor to enjoy up to $50 per stateroom onboard credit!

MIAMI   ST. THOMAS   U.S. VIRGIN ISLANDS   TORTOLA   BRITISH VIRGIN ISLANDS   NASSAU   BAHAMAS

Of s discr
offers. Fares ar olled and current at time of printing. Offer is available for all categories, including Suites and Villas. Onboard Credit is 
non-refundable, non-transferable and has no cash value. Government taxes and fees, and onboard service charges are additional. Other r . Norwegian 
and Virtuoso are not r ors or omissions. Ships’ r ATES OF AMERICA. ©2015 NCL Corporation Ltd.

EASTERN CARIBBEAN

7 Days • Norwegian Escape

Departs 12/26/15, 1/9/16

Miami • St. Thomas, U.S. Virgin Islands • Tortola, 
British Virgin Islands • Nassau, Bahamas • Miami

Balcony fares from $1,019

Haven Suite fares from $2,899

The Haven by 
NorwegianTM

• Suites and Villas among 
the largest at sea

d 
with pool and sundeck

• Exclusive dining options

• Pre-cruise concierge service

• Reserved seating for 
shows and more

Book with your Virtuoso travel advisor to enjoy up to $50 per stateroom onboard credit!

EASTERN CARIBBEAN
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GOODS & GADGETS

PEAK CHIC
Hit the slopes in high style this winter with this season’s 

most coveted equipment and accessories.

Your skis have 

never traveled 

so well.

 IN VEST 

A label favored by 

polar researchers 

and celebrities alike, 

Canada Goose 

offers a down-fi lled 

Hybridge Lite vest

for men that’s slim 

and lightweight. $345, 

backcountry.com.

 GOOD WOOD

Offi cial supplier to 

the Canadian and 

American national 

ski teams, Bomber

handcrafts its Red 

Baron All-Mountain 

skis in Italy. $1,900, 

bomberski.com.

 KNIT WIT

Suede-trimmed wool 

ski gloves by Jack 

Spade offer warmth 

and grip. $148, 

saksfi fthavenue.com.

 BOOT LOOT

Equipped with 

antibacterial UV lights, 

Sidas’ Conform’able

Drywarmers dry, 

warm, and clean ski 

boots. $40, white-

stone.co.uk. 

 TOTE OF NOTE

Coated canvas with 

leather trim, the 

Northern Lights 

ski bag from Park 

Accessories holds 

two pairs of skis with 

interior straps. $975, 

neimanmarcus.com.



Old San Juan

The pretty houses, the narrow winding,
slopy cobbled streets, the plazas here
and there, those wrought iron balcony
rails and that smattering of colors - and
I haven’t even counted the historical
places, lovely eateries, nice cafes,
wonderful local vibe. You can’t miss
Old San Juan, and once you are there and 
back, YOU CANNOT STOP MISSING IT :)

Live your own five star vacation story.

alina4u, Georgia

I LOST
MY HEART
THERE 

traveler reviewa

Watch actual reviews come to life at

SEEPUERTORICO.COM

April • 7-10 • 2016April • 7-10 • 2016
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TABLE TALK

Lauded for helping 

transform Lima into South 

America’s culinary capital, 

Gastón Acurio, whose 

international empire now 

spans 44 restaurants, is 

widely considered the 

godfather of Peruvian 

cuisine. Recently released, 

the star chef’s fi rst English-

language publication, 

Peru: The Cookbook, is a 

defi nitive anthology of 500 

traditional recipes that – 

autumn-entertaining bonus 

– includes 20 varieties of 

ceviche, Peru’s national 

dish. $50, phaidon.com.

TASTEFUL 
TOME  

The addition of an outdoor terrace helps double 

the size of Miyako, the highly praised Japanese 

dining room in Lausanne’s Beau-Rivage Palace. 

Inside, a new 20-seat teppanyaki table, where 

chefs prepare traditional dishes in front of guests, 

is the go-to spot for perfectly seared Kobe beef.  

  The Savoy in London recently 

debuted its gourmet takeout 

shop,  Melba, stocked with 

artisan sandwiches, sweet and 

savory pastries, coffees, and 

elegant éclairs – the legendary 

hotel’s new signature treat. 

  Celebrated restaurateur 

Danny Meyer’s latest 

Manhattan mecca, Untitled, 

places Gramercy Tavern 

chef Michael Anthony in 

the Whitney Museum of 

American Art’s new Renzo 

Piano-designed building on 

the High Line. 

Our picks for where to eat, drink, and be merry now.

IN FLAVOR



©2015 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador. 15046030

Contact your Virtuoso travel advisor.

Is it the journey? Or the destination? Hint: it’s both. 

Ships designed to dazzle. Destinations chosen to change your life.  

Can you think of a better way to experience all 7 continents? Neither can we.  

That’s modern luxury.SM
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GOOD READ

One for the Books
Climbing Mount Kilimanjaro. 

Surviving jail during a South Su-

dan shakedown. Riding Chairman 

Mao’s train with Bill Gates and 

Warren Buffett. Geoffrey Kent’s 

new book, Safari: A Memoir of a 

Worldwide Travel Pioneer, reads 

more like a Jason Bourne thriller. 

In it, the co-founder and CEO of 

Abercrombie & Kent recounts his 

life on the forefront of experiential 

travel, from being the fi rst person 

to ride a motorbike 3,000 miles 

between Nairobi and Cape Town 

at the age of 16 to becoming 

the last person in the twentieth 

century to stand at the North Pole. 

$35, harpercollins.com.

ON THE FLY

RIGHT NOW

UMBRELLA 

ORGANIZATION 

To anyone visiting 

Jerusalem’s historic 

Nahalat Shiv’a neigh-

borhood early this 

October: Look up! The 

Umbrellas Street Project

fl oats hundreds of colorful 

parasols above the Yoel 

Solomon pedestrian mall, 

an artsy boulevard lined 

with cafés, galleries, and 

boutiques.

GETTING FRESH 
In July, KLM Royal Dutch Airlines tapped chef Beck Bolender and 121 Infl ight Cater-

ing to reinvent the menu for business-class passengers aboard its twice-daily, New 

York-to-Amsterdam fl ights. Created in chef Bolender’s from-scratch kitchen at JFK, 

local, sustainable dishes such as miso-glazed cod with ginger carrots are served the 

same day in the carrier’s Hella Jongerius-designed cabins.

Kicking back in KLM business class and 

(inset) local fare from 121 Infl ight Catering.

Pretty parasols add panache to Jerusalem’s Nahalat Shiv’a neighborhood.



Set beachfront atop picturesque Kapalua Bay, this 24 acre-resort is the ideal destination from which to enjoy  

all of Maui. At Montage Kapalua Bay, you will feel embraced by genuine Hawaiian hospitality and culture.  

Guests enjoy residential-style accommodations, championship golf, watersports, inspired cuisine at Cane & 

Canoe, and an award-winning Spa Montage.

Discover Montage Kapalua Bay 

Offer is valid on new bookings only and is not combinable with other offers. Sample price is land only, per person, based on double occupancy. Actual prices may vary based 

on travel dates and availability. For those properties where Classic Vacations has access to dynamic pricing rates, those rates will likely fluctuate from time to time based on 

market conditions and other factors beyond Classic Vacations control. Book now through 06/09/2016 for travel 01/05/2016 through 06/12/2016. Offer is subject to availability 

at time of booking and may be changed or discontinued without notice. Blackout dates, minimum night stays, seasonal surcharges, taxes, resort fees and other restrictions 

may apply. Customer is responsible for hotel taxes and fees on free night offer. Classic Vacations CST: 2079429-20.                      460-0815

HAWAII | MAUI

MONTAGE KAPALUA BAY

• Complimentary 4th Night

• One Bedroom Ocean View Residence

4 nights from $1,429 per person

call your virtuoso travel advisor

P A R T I C I P A T I N G  P R O P E R T Y

®

2015 VIRTUOSO
®

 

Best Custom
Tour Partner

WINNER



V I R T U O S O  T R A V E L E R2 6

Travel Two Ways

(
B

U
D

A
P

E
S

T
)
 J

T
B

 M
E

D
IA

 C
R

E
A

T
IO

N
, 

IN
C

./
A

L
A

M
Y

, 
(G

L
Ü

H
W

E
IN

)
 M

Y
L

A
M

/A
L

A
M

Y
, 

(
S

C
A

R
V

E
S

)
 R

O
B

E
R

T
 H

A
R

D
IN

G
 P

IC
T

U
R

E
 L

IB
R

A
R

Y
 L

T
D

/A
L

A
M

Y

BUDAPEST or BAHAMAS? 
Warm up with mulled wine along the Danube or beach time in the Caribbean.  By Susan Hanson

Two holiday cruises for two budgets.

SOUVENIR 

Ward off the chill 

while sipping 

hot spiced 

glühwein (mulled 

or “glow” wine) 

at Nuremberg’s 

Christmas market, 

one of the world’s 

largest. The souvenir 

mug is yours to keep. 

HOLIDAY CHEER

AmaBella gets 

into the spirit 

with festive decor 

adorning its public 

spaces, a tree-

trimming party, 

crew caroling, and 

traditional feasts.

SOUVENIR 

Handmade batik 

scarves and clothing 

from Androsia are 

as colorful as the 

islands themselves. 

Pick one up at 

Nassau’s Bahama 

Sol (Paradise Island 

Shopping Plaza, 

Parliament  

Street North).

HOLIDAY CHEER

All Royal Caribbean 

sailings departing 

December 15 to 

31, 2015, feature 

holiday-inspired 

entertainment and 

cuisine (including 

Hanukkah brisket) 

and a Santa parade. 

10-day, $15,400 splurge 4-day, $2,600 steal

FLY: Travel business class from Chicago 

O’Hare to Budapest (via Vienna) with Austrian 

Airlines. Return from Prague to Chicago 

O’Hare (via Vienna). Round-trip airfare from 

$8,916 (including taxes) per couple. 

CRUISE: Popular since medieval days, Central 

Europe’s Christmas markets are a step back 

in time. AmaWaterways’ guests can share in 

the tradition this holiday season, beginning 

with two days in Budapest to admire its art 

nouveau architecture and take the waters in 

one of its many thermal baths. This eight-day 

voyage aboard the 161-passenger AmaBella 

includes visits to markets from Vienna to 

Nuremberg and ends with a two-night hotel 

stay in Prague. Departure: December 12, 2015; 

balcony staterooms from $6,436 per couple.

PLUS: In lieu of a Passau walking tour, join 

a full-day excursion to Salzburg, Mozart’s 

birthplace and the setting for The Sound of 

Music. Included in fare.

TOTAL: From $15,352 per couple

FLY: Take to the skies between Chicago 

O’Hare and Orlando (via Cincinnati) in 

Delta Air Lines’ economy class. Return 

flight is via Detroit. Round-trip airfare from 

$1,034 (including taxes) per couple. 

CRUISE: Sometimes the best gift is just to 

get away from it all. A four-day Bahamas 

cruise aboard the 2,252-passenger 

Enchantment of the Seas, conveniently 

sailing round-trip from Orlando, does just 

the trick. Onboard diversions include a 

rock-climbing wall, eight bars and lounges, 

the adults-only Solarium pool, and poolside 

movies on a big screen, with port calls in 

Nassau and CocoCay, Royal Caribbean 

International’s private island. Departure: 

December 18, 2015; from $816 per couple.

PLUS: Play a round at Paradise Island’s 

Ocean Club Golf Course, home to the 

Michael Jordan Celebrity Invitational. From 

$740 per couple for nine holes.

TOTAL: From $2,590 per couple

With more than 700 islands and every 

shade of blue, the Bahamas offers a 

tropical escape where the beaches are 

pristine, the lifestyle is laid-back, and the 

locals are as warm as the weather.

Straddling the Danube – as well as eastern 

and western Europe – the Hungarian 

capital of Budapest welcomes with its 

cobblestoned Castle District, historic Jewish 

Quarter, and healing hot springs. 



This holiday season, experience Terranea Traditions.

Stay two nights and receive the 3rd night complimentary.*

Virtuoso exclusive amenities apply. Book and stay by December 30, 2015. 

*All package inclusions are exclusive of any applicable taxes, resort fee, and gratuities. 

Contact your Virtuoso Travel Advisor for reservations. Subject to availability. 
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Ask the Advisors

TASTING MENU 

READ ON

For more information on these hotels, other culinary highlights within the Virtuoso network, and additional 

food- and wine-themed travel articles, visit virtuoso.com/bestdish.  

Today’s top-flight hotels claim coveted culinary programs, elite chefs, and, often, their fair 

share of honors, from James Beard Awards to Michelin stars. But with such a feast, how 

do you choose the most delectable dish? We asked some Virtuoso travel advisors who are 

passionate about food to share their favorites – dessert first, of course.

“Amanjiwo’s passion fruit soufflé 

is hands down the best I’ve ever 

had: simple, light, 

and flavorful. Also in 

Indonesia, Amankila has 

Moroccan doughnuts 

on the breakfast menu. I ordered 

them every day. The accompanying 

custard sauce is decadent – I could 

eat it with a spoon.”

 – KEVIN DOHENY, Chicago, Illinois

“Between June and August, 

check out The Ranch at Rock 

Creek’s Tuesday-

evening rodeo 

barbecues. They’re 

served buffet-style, 

and the cowboys and cowgirls 

share stories with the guests. The 

braised bison and homemade 

corn bread are amazing, 

especially while you’re swapping 

stories under Montana’s big sky.” 

– JESSICA RENSHAW,

Vancouver, British Columbia

“Two of the best dishes I’ve ever 

had were in Arizona: the chocolate 

ravioli at Four Sea-

sons Scottsdale at 

Troon North and 

– though it’s ‘only’ a 

drink – Sanctuary on Camelback 

Mountain’s hot chocolate.” 

– DONNA EVANS, Aurora, Colorado

“I ordered the Thai beef salad for 

lunch at northern Thailand’s Four 

Seasons Tented Camp 

Golden Triangle, then 

went to the resort’s 

spa. I’m pretty picky 

when it comes to food, and it 

was simply the best Thai I’ve ever 

had – I ordered it again from the 

spa so it would be waiting for me 

in my room when the massage 

was done!” 

– SARAH LEE, New York City

Clockwise from top 

left: Suite dining at 

Amankila, Four Seasons 

Tented Camp’s Nong 

Yao Restaurant, and hot 

chocolate from Sanctuary 

on Camelback Mountain.

The Ranch at Rock Creek’s rodeo barbecue and (inset) homemade corn bread.



It’s how you get there.
CST#2065452-40

On an AmaWaterways river cruise, you don’t just pass through a destination - you experience it. Our ships feature 

plush balcony staterooms, a fl eet of free-use bicycles and a sundeck with a pool so our guests can see Europe’s most 

captivating sights from a unique perspective. Because it’s not just about where you go. It’s how you get there that matters.

LEADING THE WAY IN RIVER CRUISING

For reservations, please call your Virtuoso travel advisor

Voted Best River Cruise Line by Virtuoso Four Years in a Row

2012   |   2013   |   2014   |   2015

Terms & Conditions: Promotional rate is in USD, based on double occupancy and is valid on select sailings only. Promotion is valid only for new bookings and may not be applicable 

toward Group bookings. Off ers are not combinable with any other promotions/discounts, are limited to availability, are capacity controlled and are subject to change or termination 

without notice. Port charges, land programs, roundtrip airfare, and gratuities are additional. Other restrictions apply. CST#2065452-40.

SAVE UP TO $2,000 PER STATEROOM ON SELECT 2016 DEPARTURES
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“The soul of a culture is in its food,” says Virtuoso 

travel advisor Damien Martin of Leawood, Kansas, “and 

when young travelers tour international farmers’ mar-

kets, make traditional dishes with locals, or even dine in 

their private homes, they gain a tangible connection to 

the destination they’re visiting.” Children who have these 

types of experiences, he adds, “often discover that we all 

have something in common and also learn to relate and 

work with others despite cultural differences.” How best 

to bring your kids to the table? Consider one of the fol-

lowing fi ve courses.   

 FOOD 
 FOR 
THOUGHT 
Culinary-themed travels can help your 
children grow.  By Joel Centano

 HOW SWEET 

IS THIS? 

Guatemala

On Big Five Tours & 

Expeditions’ eight-day 

Guatemala tour, children 

transform cacao beans 

into tasty chocolate during 

personalized workshops 

and even visit a traditional 

Mayan home to learn the 

basics of peanut farming 

and craft their own peanut 

butter. Departures: Any day 

through December 15, 2015; 

from $4,370 per adult and 

$2,220 per child. 

HOME-COOKED 

MEALS

Morocco

Artisans of Leisure’s 

customizable culinary tours 

provide opportunities to 

dine with local families 

in their private homes. 

One of our favorites: a 

ten-day Morocco journey 

that matches visits to 

mosques and medieval 

medinas with classes where 

your kids learn to make 

Moroccan sweets, 

mezes, and mint 

tea. Departures: 

Any day through 

December 31, 2015; 

from $9,770. 

WORLD CLASS 

Bali

Families on Absolute 

Travel’s tailor-made Bali 

trips often visit Green 

School, where kids study 

sustainable practices 

such as growing their 

own organic garden while 

interacting with children 

from around the globe. 

A customized 13-day 

adventure can also include 

visits to local villages and 

a biking tour to Mount 

Batur. Departures: Any day 

through December 31, 2015; 

from $4,500. 

THOUGHT 

BUON APPETITO

Italy

Florence’s 45-room 

Belmond Villa San 

Michele offers a Young 

Chefs Academy where 

kids age 6 to 14 learn to 

make traditional special-

ties such as Tuscan salad 

and tiramisu. Cooking 

classes (available June 

through August) from 

$175. Doubles from $1,000; 

Virtuoso amenities include 

a $100 resort credit. 

 BEYOND PAD THAI

Thailand

Guided market tours, 

interactions with local 

food producers, picnics 

among thirteenth-century 

Lanna ruins, and hands-

on cooking lessons with 

a local chef highlight 

the culinary program 

at Thailand’s 63-room 

Anantara Golden Triangle 

Elephant Camp & Resort. 

Culinary program from 

$145. Doubles from $610; 

Virtuoso amenities include 

a $100 resort credit. 
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Extraordinary views 
           from unforgettable places.

Discover new elegance aboard Seabourn Encore, arriving December 2016.

seabourn.com



Ships’ registry: Bahamas. © 2015 Seabourn.



RENDERING OF PENTHOUSE SUITE



NEW SUITE DESIGNS
The arrival of Seabourn Encore will delight 

Seabourn guests with gracious new amenities 

and re-imagined spaces, including the Veranda 

Suite and the Penthouse Suite, which have 

been thoughtfully redesigned by hospitality 

icon and master designer Adam Tihany. Both 

superbly appointed, these suites will bring 

a sublime, spacious design to this already 

luxurious vessel. By combining comfort with 

the elegance of contemporary design, these 

timeless, magnificent suites will both pamper 

and delight you. 

 
VERANDA SUITE
Offering a custom yacht-like feel with high-level 

finishes and furniture, the Veranda Suites set 

a new standard for luxury at sea. The bespoke 

mahogany wood conjures up images of handmade 

boats, while subtle nautical references decorate 

the room in the blue-and-white-detailed carpet 

and stitched upholstered headboards. 

All Veranda Suites feature a full-length 

window and glass door to a private veranda, 

a comfortable living area, one queen-size 

or two twin beds and a walk-in closet. Each 

is graciously appointed with an interactive 

flat-screen television, a fully stocked bar and 

refrigerator, a makeup vanity, and a spacious 

all-marble bath for your indulgence. 

PENTHOUSE SUITE
Our Penthouse Suites bring an unparalleled 

elegance and opulence to Seabourn Encore. A 

charming patterned glass door offers a connection 

into the spacious living room and gives you the 

choice to customize your space according to your 

mood. Close off the living room to create a more 

secluded bedroom for rest and relaxation, or open 

it up for a larger, more spacious option to gather 

and entertain.

All Penthouse Suites feature a dining table for 

two to four, a separate bedroom, two flat-screen 

televisions, a fully stocked bar, a spacious 

bathroom with a tub, shower, and large vanity. 

As with all of our suites, the main attraction is 

the expansive glass door leading to your private 

veranda, which offers wonderful, ever-changing 

ocean views.

Seabourn’s

SUITE LIFE
A look  at  a  few of  our  newest  suites

RENDERING OF VERANDA SUITE BATH RENDERING OF VERANDA SUITE

ADAM D. TIHANY

Visit encore.seabourn.com to see more of our new suites.
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Traveler’s Tale

T
hey call themselves farmers, but John “Chip” Akridge III, who’s also a real estate developer, and his wife, Sally, 

mostly use their 500-acre Maryland home and nature conservancy as a base for travels around the globe. Both in 

their late 60s, they have seats booked with Virgin Galactic, which may let them glimpse the poles they’ve visited 

(both North and South), the peaks they’ve admired (from Everest’s base camp), and a planet they care passionately 

about protecting. Atlanta-based Virtuoso travel advisor Emmy L. Brawley helps them soar and explore. 

 John and Sally Akridge’s quests for adventure lead them 
around the world – and beyond. INTERVIEWED BY DAVID HOCHMAN

NO FINAL FRONTIERS

bet. God gave us a great big 

Earth, and there’s a lot to 

participate in.

Why space travel?
Chip: It’s not quite like 

flying with the Wright 

brothers, but Sir Richard’s 

venture does have that 

pioneering spirit. Years 

from now, when space 

tourism reaches Mars, we’ll 

look back and see Virgin 

Galactic as the first big 

step in that direction. 

Any reservations  
after the test-flight 
tragedy last October?
Sally: It wasn’t a tough 

decision to stay the course. 

Not only did the company 

display a great sense of 

sorrow and deflation, 

it also demonstrated 

conviction of purpose. 

That confidence keeps us 

focused and excited about 

space exploration. We’re 

committed to taking these 

early baby steps for Earth’s 

citizens to gain access to the 

endless frontiers beyond.

The one thing you can’t 
wait to experience on  
the spacecraft ...
Sally: I’m excited to get 

a look at that blue curve 

and the spectacular void 

beyond. The more I travel, 

the more I recognize how 

small our world is. It’s 

poignant, really. As humans, 

we’re all in this together, just 

floating in space. 

Sally and John Akridge, 13,000 feet up in 
northern Ethiopia’s Simyen Mountains.

We travel because …
Sally: You never want  

life to be boring, right? If 

you have some money and 

some time, and patient 

children and grandchildren, 

why not go to places like 

Antarctica or touch down 

on the North Pole in a 

Russian helicopter? We’ve 

traveled to Africa three 

times, and it keeps getting 

more interesting. We went 

to Iceland for the weekend 

because we lost a football 



discover the world with four 
offers valued up to us$1,700*  

 1  FREE Signature Beverage Package  

   (up to us$1,400 value) 

2  FREE Pinnacle Grill Dinner (us$58 value)

3  free or reduced CRUISE FARES for 3rd/4th guests

4 50% Reduced deposit      

BoOK A suite and receive the above PLUS US$300 

onboard spending credit per stateroom and a FREE 

Canaletto dinner!

Book select January 2016–April 2017 cruises  

and receive all four offers below:*

* Terms & Conditions: Fares and Explore4 offers are based on Promo(s) KA/KC/JA. Featured fares are per person based on double occupancy, cruise or Land+Sea Journeys only. 
Fares are in U.S. dollars. Taxes, Fees & Port Expenses are additional and range from $209 to $577. Subject to availability. Explore4 offers are per stateroom based on double 
occupancy, for 1st and 2nd guests sharing a stateroom and excludes 3rd/4th guests, except as provided herein. Explore4 offers are available for new bookings only, apply 
only to the cruise portion of Alaska Land+Sea Journeys, are not combinable with any other discounts, are not transferable, are capacity controlled, and may be modified or 
withdrawn without prior notice. Offers are applicable on select 2015, 2016 and 2017 departures. For more information about our stateroom categories and suite descriptions, 
and to view deck plans and for full terms and conditions applicable to your cruise, please refer to hollandamerica.com/Explore4 or the appropriate Holland America brochure. 
Other restrictions may apply. Explore4 offers end October 30, 2015. Ships’ Registry: The Netherlands.

spacious, elegant ships ■ gracious, award-winning service 

worldwide itineraries ■ extensive activities and enrichment 

programs ■ sophisticated five-star dining

Explore a world  
that’s uniquely  
Holland America Line

24-Day Baltic, Fjords &  

Highland Adventure
ms Zuiderdam                  Ocean-view from (cat H)

5/5/16  $4,149
Round-trip Copenhagen 

Bonus: $50 per person onboard credit and  

Pinnacle Grill Lunch

12-Day Mediterranean Empires
ms Eurodam                    Ocean-view from (cat H) 

5/6/16 $2,499
Round-trip Venice

Bonus: $75 stateroom onboard credit

7-Day Alaska Explorer
ms Westerdam                Ocean-view from (cat H) 

5/7/16  $999
Round-trip Seattle

Bonus: $50 stateroom onboard credit

7-Day Glacier Discovery 
Northbound
ms Noordam                    Ocean-view from (cat H)

5/29/16 $1,199
Vancouver to Seward 

Bonus: $50 stateroom onboard credit 

Contact your Virtuoso 
Travel Advisor to book your 
cruise today! 

Contact your Virtuoso 
Travel Advisor to book your 
cruise today! 
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Traveler’s Tale
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Chip: Sally and I are active in 

many environmental causes, 

and I’m eager to see the rain 

forests and seas from high 

above.

… and your biggest  

challenge as a  

space tourist:

Chip: Packing – we don’t 

pack light for anything! A 

pilot once saw how many 

bags we were carrying and 

said, ‘I just can’t fly with all 

that,’ and the plane left. 

I never leave  

home without …

Chip: My Iridium satellite 

phone and a condensed Navy 

prayer book. It has prayers 

for marriages, funerals, and 

burials, and you never know 

where you’ll need those.  

Sally: Vodka – I’m very popu-

lar with fellow travelers. 

Most memorable  

travel blunder:

Sally: On our first tented 

safari with Abercrombie & 

Kent, I used Ziploc bags to 

keep out the red dust. Huge 

mistake. I left the bag with 

all my underwear at a hotel 

and spent three weeks in 

Africa with one black bra. 

Lesson learned from 45 

years of travel:

Sally: I’m an extrovert. He’s 

an introvert. Our third night 

somewhere, I’m best friends 

with the people at the next 

table. 

Chip: Which is fine – I can 

just sit quietly. 

A great travel  

advisor is …

Sally: Level-headed and 

adaptable. We’ve missed 

connections in India, had 

to cancel a trip to Morocco 

last minute, and planned 

multigenerational vacations 

with our grandkids. If she’s 

WHERE NEXT? 

Sally: A Wyoming dude 

ranch, a Northern Ireland 

road trip, and a tented 

safari through Tanzania 

with three generations of 

our family. 

Chip: I’m serious when I  

say the moon is still on 

my dream list.

The more I travel, the more I recognize 

how small our world is. As humans, we’re all 

in this together, just floating in space.

Clockwise from top left: 

The view at the top of the 

Akridges’ list; exploring 

Lalibela, Ethiopia’s rock 

churches; dancing with 

the Daasanach; and 

Claridge’s tea. 

flummoxed, Emmy never 

shows it. We love that. 

… and their most 

important attribute:

Sally: Major connections. 

We get upgrades, welcome 

gifts, phenomenal treat-

ment, and zero hassle wher-

ever we go. 

Travel rule of thumb:

Sally: Go where the French 

go. You know the food will 

be good and it’s always el-

egant. We spend five weeks 

a year at rented villas on 

Saint Bart’s. 

Favorite hotel:

Sally: Claridge’s in London: 

They know your name and 

it feels like home – even 

with all the Russian girls 

and their mothers having 

tea in the afternoon.



Royal Palace
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Local Flavor
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“We Asians tend to see 

food as one of the ways to 

show our hospitality,” says 

Leslie Tay, a Singapore-based phy-

sician, food blogger, and author 

of y the Best!, a popular guide 

to Singapore’s street food. “That’s 

why one of the common greet-

ings here is ‘Jia pa buay?’ [Hokkien 

for ‘Have you eaten yet?’].” 

Carlene Yap, a presenter at 

the city’s recent World Street 

Food Congress, an annual 

event featuring dozens of ven-

dors from throughout Asia, 

goes a step further: “Food in 

Singapore is a shared language, 

the universal language of love.” 

Though Singapore is small 

(only 277 square miles, about 

half the area of Los Angeles), 

the island city-state off the 

Malay Peninsula’s southern tip 

has an insatiable appetite for 

cross-cultural cuisine. Dining 

here is part national sport, part 

religion – regardless of creed, 

class, or ethnicity, it’s what ev-

eryone talks about. 

Singapore’s blend of ethnic 

and culinary heritage is largely 

Malaysian, Chinese, and Indian, 

but new culinary influences 

keep arriving, making the desti-

nation a must-visit for epicures. 

While there’s certainly a life-

time’s bucket list of dishes and 

drinks to try, from down-to-

earth street food to high tea at 

the regal Raffles Hotel, it’s the 

spontaneous discoveries that 

make eating here most enjoy-

able, such as visiting a hawker 

court in Changi, a village near 

the airport, and tasting satay 

that turns out to be the best 

you’ve ever had. 

To make the most of your 

time in Singapore – and learn 

its shared language – be sure to 

sample the following staples.

A TASTE OF ASIA
Singapore’s spirit shines in its flavorful fusion food.  By Michael Shapiro

“My favorite ways for 

travelers to experience 

Singapore’s fascinating food 

scene range from fancy to 

frugal. I highly recommend 

a street food market tour 

with a local guide to help 

you navigate your way 

through the exotic offerings. 

Conversely, no trip here is 

complete until you’ve dined 

at one of The Fullerton Bay 

Hotel’s renowned restaurants, 

including The Clifford Pier, 

which reinvents local dishes 

while delivering some of the 

finest water views in the city.”

– Virtuoso travel advisor 

Amiel Lindenbaum, 

Hollywood, Florida

ADVISOR 

TIP

Happy hour at Clarke Quay and (right) hae mee from the Albert Centre hawker court.
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OUT & ABOUT
More must-dos in Singapore.

GARDENS BY THE BAY: This 

otherworldly botanic garden 

of soaring “supertrees” (metal 

structures covered by live 

vines), an indoor waterfall, and 

six-story domes filled with 

plants from around the world 

shows Singapore in its best 

light. Dine atop the tallest of 

the structures at SuperTree by 

IndoChine, an elegant Asian 

fusion restaurant. (18 Marina 

Gardens Drive) 

THE INTAN: This tiny but 

celebrated museum celebrates 

the culture of Peranakans, 

Malay descendants of fifteenth- 

and sixteenth-century Chinese 

immigrants. Housed in antique 

collector (and seventh-

generation Peranakan) Alvin 

Yapp’s home, the collection 

includes furniture, porcelain, 

beadwork, embroidery, and 

jewelry. (69 Joo Chiat Terrace; 

by appointment only)

BUMBOAT TOUR: Singapore’s 

answer to the city bus tour is 

a brisk bumboat ride on the 

Singapore River, departing from 

bustling Clarke Quay. In a low-

slung boat with a roof for sun 

protection, see the city’s most 

graceful bridges and sights such 

as the Merlion, a half-mermaid, 

half-lion fountain.

SIGNATURE STREET FOOD

The best place to try local specialties is at one of 

Singapore’s thriving hawker centers. In typical 

fashion, the city banned food vendors from selling 

on sidewalks years ago and instead invited them to 

move into food courts, where cleanliness is closely 

monitored. Wander from one stall to the next, pay-

ing about $5 a plate for distinctive dishes such as 

popiah (a crepe spring roll with hard-boiled egg, 

tamarind, shrimp, carrots, and lettuce) or Singa-

pore’s famed Hainanese chicken rice. 

Pull up a Formica chair and join locals cool-

ing off with a refreshing sugarcane juice, then 

try a Fuzhou oyster cake or rojak (Malay for 

“mixture”): a fruit, bread, and cucumber salad 

that tastes better than it sounds. Singapore is so 

safe, say some residents, that you can hold your 

table by leaving your wallet or phone on it, but 

that’s likely legend, not sage advice.

A top pick is the centrally located Maxwell 

Food Centre in the heart of Chinatown (1 

Kaday Street), with more than 100 stalls. 

Another is the open-air Tiong Bahru Food 

Centre ( ), located in one of 

Singapore’s first planned housing developments.  

TALL TIPPLES

Viewed from above, Singapore looks like a fan-

tasy. The Singapore River is brightened with 

orange and purple lights shining from bridges 

and boats, and the Singapore Flyer, a giant Ferris 

wheel, rotates slowly through the night. 

Take in the skyline from a rooftop bar such as 

1-Altitude (1 Raffles Place), where Singapore’s 

young and hip congregate some 60 stories above 

street level; the views make the $20 cocktails  

worth the price. 

For a more intimate perspective, visit the bar 

atop the historic Fullerton Hotel Singa-

pore, which was built in 1928 as the national 

post office. Called the Lighthouse (1 Fuller

Square), the alfresco bar/restaurant serves Italian 

cuisine and occupies the location where, in the 

1700s, a beacon guided mariners into the city’s 

port. For a midday pick-me-up, sip an iced tea 

floated with whole lychee fruits.

Clockwise from top left: The Fullerton Hotel Singapore’s Lighthouse bar, fresh popiah  

(crepe spring rolls), and Chinatown’s Maxwell Food Centre.
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Savoring Singapore 

How to cook something  

up in the city. 

STAY

Virtuoso has nine properties in 

Singapore, including The Patina, 

Capitol Singapore, slated to open 

this November. Other worthy  

options include:

 

A slice of The Fullerton Hotel 

Singapore’s signature kueh lapis 

cake is icing on any stay at this 

400-room hotel in the heart of 

the Central Business District. 

Doubles from $280; Virtuoso 

amenities include breakfast daily 

and complimentary access to the 

Straits Club lounge.

Wagyu beef is on the grill at Long 

Bar Steakhouse in the landmark, 

103-room Raffles Singapore. 

Doubles from $650; Virtuoso ame-

nities include a Singapore Sling on 

arrival and a $100 hotel credit.

SEE

Sample Hainanese chicken rice 

while touring Singapore’s best 

food markets with a local guide 

during a customizable five-day 

tour from Artisans of Leisure. 

Departures: Any day through De-

cember 31, 2015; from $5,190.

STOPOVER

Two days to nosh around Singa-

pore cap off a 17-day Azamara 

Club Cruises voyage from Osaka 

aboard the 686-passenger Aza-

mara Quest. Departure: March 17, 

2016; from $3,999. 

TRADITIONAL TREATS

To get a sense of Singapore’s 

colonial era, visit the iconic 

Raffles Hotel. The vintage 

ceiling fans and live harp mu-

sic in its Tiffin Room evoke 

the nineteenth-century ease 

of the privileged classes. The 

hotel was built as a ten-room 

bungalow in 1877; today mod-

ern air conditioning keeps the 

high-ceilinged room cool. 

During afternoon high tea, 

tiered trays with treats such 

as tuna and smoked salmon 

sandwiches (crusts removed, 

of course), mango mousse, 

and bite-size pistachio tarts 

complement a buffet with sa-

vories, including chicken and 

seafood dumplings.

Later, stroll over to Raffles’ 

Long Bar for a Singapore Sling, 

the city’s renowned drink. Cre-

ated in 1915, this gin-based 

cocktail is made with fresh pine-

apple and lime juices, grenadine, 

and a splash of Bénédictine. Its 

creator, bartender Ngiam Tong 

Boon, gave the Sling a rosy or-

ange hue so it would appeal to 

ladies, yet the drink isn’t overly 

sweet. It’s the ideal cooler on a 

sweltering Singapore afternoon, 

along with a snack of peanuts 

from the bar’s burlap sacks – 

hew to tradition and toss the 

shells on the floor.

THE TOAST OF  

SINGAPORE 

To eat breakfast like a local, visit 

a café or hawker center that 

serves kaya toast. Kaya (which 

means “rich” in Malay) is a coco- 

nut-custard jam that’s spread 

on toast; kaya toast is then typi-

cally served with a soft-boiled 

egg. Wash it down with cof-

fee sweetened with condensed 

milk at Tong Ah Eating 

House ( ), 

where they roast their coffee 

beans in butter and sugar.  VT

Above, from left: 

A Singapore Sling 

and high tea at 

Raffles Hotel.   

Right: The 

Fullerton Bay 

Hotel’s Clifford 

Pier restaurant.



Amidst lively conversation, delicious local wines are poured and beautifully plated offerings are delivered with 

solicitous care. Enjoy award-winning cuisine throughout your luxurious, ALL-INCLUSIVE Uniworld river cruise, as 

well as an extensive wine and beer list curated by top sommeliers and hosted excursions showcasing regional 

delicacies. It is all carefully crafted with a single goal in mind—delighting YOU with a unique epicurean adventure.

Contact your Virtuoso Travel Advisor 
for information and exclusive amenities. #ExploreUniworld

UNIWORLD   |   OUR  WORLD BEGINS  WITH  YOU

An Epicurean Adventure for the Senses
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PRETTY AS 
A PICTURE

From Paris to Myanmar, Virtuoso travel advisors capture the world they know so well. 
Here, the winning shots from our annual photo contest, and the stories behind them.

GRAND PRIZE

Please Take These to My Room

Paris, France

Annette Sordoni

“Upon returning to 
The Peninsula Paris 
after a perfect day 
in the City of Light, 
I turned to see the 
bellhop carrying 
designer shopping 
bags to what I 
wish was my room. 
The dreamlike 
atmosphere of 
the lobby, with 
its falling crystal 
leaves, made me 
feel like perhaps 
dreams do come 
true.”
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“I took this photo 
one morning at Le 
Sirenuse hotel, just 
as the harbor was 
starting to wake up. 
The views here are 
some of the best 
on the entire Amalfi 
Coast.”

 

FIRST

Dreaming of 

La Dolce Vita

Positano, Italy

Kayla Zeigler

 

SECOND

Swedish Lapland

Harads, Sweden

Alex Facy

 

THIRD

Are You Looking at Me?

Bwindi Impenetrable 

Forest, Uganda

Rocio Zamora
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PRETTY AS A PICTURE

“Before heading to Quito to board a Galápagos 
Islands cruise, I visited one of the most famous 
Panama hatmakers in Cuenca, Ecuador. He had 
lost his voice a few years back, but his spirit was 
vibrant and he was proud of his work. I chose 
a fantastic hat to bring home as a gift, and he 
gave me one of his favorite pieces to keep. It 
was my favorite souvenir of the entire trip.”King of Hats in Ecuador

Cuenca, Ecuador

Ashley Honigman

Emblem of 

Venice

Venice, Italy

Andrea González

Warm Welcome 

in the Serengeti

Tanzania

Yann Gasnier

“At the Four Seasons Safari 
Lodge, Serengeti, I watched 
zebras come to this watering 
hole, drink for five minutes, and 
leave; then another group would 
move in to take their place.”

Where 

Everybody 

Knows 

Your 

Name

Serengeti, 

Tanzania

Dan Smith



HAWAII . . .  
     Savor every delicious moment

Rates quoted are per person, land only, based on double occupancy unless otherwise stated. Rates valid for departure 12/1/15. Rates for other travel dates may vary. Rates, terms, conditions and itinerary are 
subject to availability. Certain restrictions apply. Rates shown include government-imposed fees and taxes. Rates are current as of 8/7/15; at the time you purchase your package, rates may be higher. For current 
prices, please see http://www.pleasantholidays.com. Advertised rates do not include any applicable daily resort or facility fees payable directly to the hotel operator at check-out; such fee amounts will be 
advised at the time of booking. Hyatt Gold Passport® Points: To qualify, traveler must be a member of the Hyatt Gold Passport® program and must present their Hyatt Gold Passport® card at check-in. Hyatt 
Gold Passport® terms and conditions apply. Virtuoso Amenities: Subject to availability and may change at any time without notice. Not responsible for errors or omissions. [Pleasant Holidays acts only as an 
agent for the various travel providers shown above.] CST# 1007939-10. UBI# 601 915 263. TAR# 5308. Copyright © 2015 Pleasant Holidays, LLC. All Rights Reserved.

For reservations, please call your VIRTUOSO travel advisor

From luxurious resorts with pampering spas and amazing natural 

beauty to the tempting, farm-to-table cuisine of celebrity chefs, the 

Islands of Hawaii are a feast for the senses.

 OAHU The Kahala Hotel & Resort . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . from 

$1063
  Virtuoso Amenities: Complimentary room upgrade, $100 breakfast 
  credit for two and early check-in/late check-out.

 HAWAII ISLAND Mauna Lani Bay Hotel and Bungalows . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . from 

$1118
  Virtuoso Amenities: Complimentary room upgrade, daily breakfast, 
  $100 resort credit and early check-in/late check-out.

 KAUAI Grand Hyatt Kauai Resort & Spa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . from 

$1238
  Includes 1,000 Hyatt Gold Passport® bonus points per night 
  Virtuoso Amenities: Complimentary room upgrade, daily 
  buffet breakfast, daily ANARA spa access for two and one 
  welcome appetizer at Seaview Terrace. 

 MAUI Andaz Maui at Wailea Resort . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . from 

$1285
  Includes 500 Hyatt Gold Passport® bonus points per night 
  Virtuoso Amenities: Daily breakfast for two and early check-in/late check-out.

           VACATIONS INCLUDE: 5 nights’ accommodation, taxes & more! 

From luxurious resorts with pampering spas and amazing natural 

beauty to the tempting, farm-to-table cuisine of celebrity chefs, the 

Islands of Hawaii are a feast for the senses.
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PRETTY AS A PICTURE

“On a visit to 
Myanmar, I hired a 
private guide to drive 
me to some out-of-
the-way destinations. 
One of those was 
a monastery in the 
town of Mawlamyine.
We arrived at dusk, 
just in time for 
evening prayers. 
This small group of 
novices and monks 
pointing into the 
distance seemed like 
a metaphor for the 
human journey.”

Magical Cappadocia

Cappadocia, Turkey

Ryan Dandy

The Priest

Wukro, Ethiopia

Alex Chan

Myanmar 

Monks

Mawlamyine, 

Myanmar

John Langford

“A balloon ride in 
Cappadocia is magical. 
There was a wedding 
proposal on our 
flight, which made 
the Champagne toast 
upon landing even 
more special.”
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LOCAL.

FOR A TRUE TASTE OF YOUR FAVORITE 

FOODS AND DRINKS, IT’S ALWAYS 

BEST TO HEAD TO THEIR HOMELANDS. 

Whether you’re craving a woodsy tequila or a 

wicked-good lobster tail, satisfy your appetite 

for adventure while savoring regional eats on 

these tasty treks across the globe.
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SMALL PLATES GO BIG
It’s the little things that count in Catalonia. 

While tapas originated in Spain, epicures everywhere have discovered the joy of sharing these 

small, savory plates over fine wines and friendly conversation. “The good thing about tapas,” 

says Barcelona-based Virtuoso travel advisor Pilar Vivet, “is that you don’t need to order 

everything at the beginning. Order a few plates and, later, if you’re still hungry, you can order 

some more!” Here, she dishes on some of her favorite staples.  – Susan Hanson

A TAPAS PRIMER

Patatas bravas 

Pan-fried potatoes served 

with tomato sauce.

Calamares  

a la andaluza

Pan-fried squid. 

Pan con tomate 

y jamón 

Tomato-rubbed bread with 

ham. “Barcelonans can’t 

live without this bread.”

Boquerones 

Fresh, filleted anchovies. 

Tortilla de patatas

Spanish omelet, served in 

countless ways.

Bombas

Potato balls with meat 

inside, pan-fried and 

served with sauce. 

“A typical dish from 

Barcelona’s fisherman’s 

quarter. Yum!” 

Pulpo a la gallega

Octopus, Galician-style.

Buñuelos de bacalao

Deep-fried cod balls.

BARCELONA, 

SPAIN

TAPAS

Learn to make tapas at Oceania Cruises’ Culinary 

Center before taking a tasting tour around 

Barcelona when the 1,250-passenger Riviera calls 

there on a 14-day sailing between Monte Carlo and 

Lisbon. Departure: June 26, 2016; from $4,799.

Michelin-ranked chef Carles Abellán takes a 

playful approach to tapas at Bravo24, located 

in the 473-room W Barcelona. Doubles from 

$235; Virtuoso amenities include breakfast 

daily and a $100 spa credit.

TAPAS 24: “A small place, 

but extremely high quality. 

Patatas bravas is one of 

their specialties.” (Carrer 

de la Diputació, 269)

TICKETS BAR: “Ferran 

Adrià’s brother Albert has 

created an experience for 

the senses. There is always 

something new, but it’s all 

about tapas. Save room 

for dessert.” (Avinguda del 

Paraŀlel, 164)

VINITUS: “Great tapas, 

good prices, quick and 

friendly service.” (Carrer 

del Consell de Cent, 333)

QUIMET & QUIMET: “An old-

style bar where you eat 

tapas while standing. They 

make their own beer and 

have the best vermouth in 

the city.” (Carrer del Poeta 

Cabanyes, 25) 

CAL PEP: “Another typical 

spot; it’s always filled with 

locals. The butifarra with 

duck liver and the small 

omelets are very nice.” 

(Plaça de les Olles, 8)

BARCELONA’S TOP TAPAS BARS 

DO IT

Clockwise from top: Plating tapas 

at Tickets Bar; decisions, decisions; 

and croquetas from Tapas 24.



FOOD.
Anather reaaan we eruisee

Azamara Club Cruises® is a proud member of the Royal Caribbean Cruises Ltd. family of cruise lines.
©2015 Azamara Club Cruises. Ships registered in Malta. Photography by Jenna Lyn Pimentel.

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR.

Split, Croatia

Our new Cruise Global, Eat LocalSM program off ers deliciously 

curated suggestions for culinary hotspots the locals love, so you can 

get an authentic taste of your destinations while on a longer stay in 

port. We’re the voyage for those who love travel. And great food.
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DO IT

Your travel advisor works with 

Virtuoso’s on-site connection 

in Mexico to craft tailor-made 

trips to Tequila, with plenty of 

time for a distillery visit – or 

three. Departures: Any day 

through December 31, 2015; 

four-day tours from $2,382. 

JALISCO, 

MEXICO

TEQUILA

According to Mexican law, tequila isn’t tequila unless it’s produced in the state of Jalisco or limited 

areas nearby. Fields blanketed in spiny blue agave – from which the liquor is sourced – lead into the 

town of Tequila, where distilleries showcase the jimadors’ harvest. “Jalisco is one of Mexico’s most 

culture-rich states,” says Mexico City-based Virtuoso travel advisor Ana Rosete. “Distilleries are 

housed in beautiful, well-preserved colonial buildings. It’s defi nitely worth a visit.”  – Amy Cassell

TEQUILA 

BEYOND 

TEQUILA

Virtuoso travel advisors 

share their favorite bars 

throughout Mexico. 

La Clandestina 

This hip mezcalería specializes 

in mezcal, a smokier, agave-

sourced liquor, “but you can 

have good tequila here too,” 

says Rosete. (Avenida Álvaro 

Obregón 298, Mexico City)

Tequila & Ceviche Bar 

“After a blind tasting, guests at 

this bar learn which tequila best 

fi ts their personality and taste 

buds,” says John Oberacker, a 

Virtuoso advisor based in Long 

Beach, California. (Las Ventanas 

al Paraíso, Los Cabos)

La Fuente

The quaint cantina with a not-

so-quaint selection of tequila 

is in the heart of Guadalajara’s 

city center. “It’s been open since 

1921,” says Guadalajara-based 

advisor Mauricio Colin Zuñiga, 

“and is a very traditional spot.” 

(Pino Suárez 78, Guadalajara)  

TASTING NOTES

“Sipping tequila is about enjoying its history,” says Angel Estrada, a tequilier at 

Rosewood San Miguel de Allende’s 1826 Tequila Bar. “Put the tip of your tongue into 

the tequila to prepare your palate. Sip, savor for three seconds, then swallow and open 

your mouth to smell its fl avors.” Here, Estrada’s take on the four main types of tequila.

Blanco

“The freshest, 

vanilla-like fl avors 

– and the highest 

alcohol content 

– come from 

this clear tequila, 

which is typically 

bottled right after 

distillation.” 

Reposado

“This tequila 

rests inside an 

oak barrel for 

3 to 11 months. 

The end result: 

a gold color 

along with a 

slight woodsy 

taste.” 

Añejo

“Aged for one 

to three years, 

this dark-brown 

tequila has more 

bitterness than 

its younger 

cousins and a 

rich, caramel 

fl avor.” 

Extra Añejo

“Tequila sits in 

barrels once used 

for bourbon and 

brandy, so the 

more it ages (up 

to fi ve years for 

extra añejo), the 

more complex its 

fl avor profi le.”  

AGEDFRESH

THAT’S THE SPIRIT
Tradition reigns supreme in central Mexico.

Agave fi elds forever and (right) Las Ventanas al Paraíso’s Tequila & Ceviche Bar.



† Onboard Credit offer based on: Balcony stateroom on Queen Mary 2 (Category DF) or Queen Victoria or Queen Elizabeth (Category CB) and 
applies to the above advertised voyages only. All values are per stateroom, based on double occupancy. Singles paying the single supplement 
earn the equivalent of the per stateroom Onboard Credit. Onboard credit may be used on a single cruise only, is not redeemable for cash, cannot 
be used in the casino and expires at the end of that cruise.

* Balcony fares are per person, quoted in U.S. dollars, do not include air travel, are cruise only, based on double occupancy, apply to the fi rst 
two guests in a stateroom and do not apply to singles or third/fourth-berth guests. Balcony staterooms may have an obstructed view. Fares 
apply on a space-available basis at time of reservation, were correct at time of printing and are subject to change. Fares for other categories 
not shown vary. This offer is capacity controlled, is subject to change and may not be combinable with any other public or past guest discount. 
Offer is available to residents of the 50 United States, Canada, Puerto Rico, Mexico and the District of Columbia who are 21 years of age or 
older. Taxes Fees & Port Expenses ranging from $80 to $215 per person, are additional, and subject to change and may be higher for Canadian 
residents. Offer may be withdrawn at any time without notice. Please refer to the applicable Cunard brochure for terms, conditions and 
defi nitions that apply to all bookings. Certain restrictions apply. This offer expires 31 December 2015. Please reference promo code: LI1.
Ships’ Registry: Bermuda. ©Cunard 2015.

Call your Virtuoso travel advisor to book your voyage.

Queen Mary 2     8 nights     17 May Queen Victoria     14 nights     9 June

British Isles

Queen Elizabeth     12 nights     23 June

$1,998* $3,648* $3,249*

Receive $100 Onboard Credit† Receive $150 Onboard Credit† Receive $150 Onboard Credit†

2016 Voyages - Balcony fares from:



V I R T U O S O  T R A V E L E R5 6

(C
H

O
C

O
L

A
T

E
 I

C
O

N
)
 M

A
R

IO
 B

IE
H

/
T

H
E

 N
O

U
N

 P
R

O
J

E
C

T
, 

(C
A

C
A

O
 P

L
A

N
T

A
T

IO
N

, 
C

H
O

C
O

L
A

T
E

 T
A

S
T

IN
G

, 
A

N
D

 C
H

E
Z

 T
IF

F
 S

T
IL

L
 L

IF
E

)
 L

U
IS

 G
A

R
C

IA

DO IT

In Quito’s Old Town, 31-room 

Casa Gangotena recently 

launched on-site chocolate-

tasting experiences, 

available on Mondays. 

Doubles from $420; Virtuoso 

amenities include breakfast 

daily and a chef’s six-course 

tasting menu with wine.

Your travel advisor works 

with Virtuoso’s on-site tour 

operator to craft journeys 

that trace the source of 

chocolate in the Amazon. 

Departures: Any day through 

December 31, 2015; two-day 

tours from $933. 

Cocooned in a cloud forest, 

22-room Mashpi Lodge 

offers chocolate tastings and 

fine dining that incorporates 

Ecuadorean cacao. Doubles 

from $1,205 per three-day 

stay, including all meals, 

guided explorations, and 

round-trip transfers from 

Quito; Virtuoso amenities 

include a $100 spa credit.

 

Like wine, quality chocolate has unique taste profiles marked by the soil and climate in which 

the beans were grown – aka terroir. And nowhere is chocolate’s terroir more pronounced than in 

Ecuador, the world’s oldest known cacao producer and its biggest cultivator of high-end beans. 

“Part of the reason cacao beans thrive in Ecuador is the diversity of our microclimates,” says 

Quito-based Virtuoso travel advisor Galo Bravo. “Travelers can tour plantations with traditions 

dating back more than 150 years and get to know the secrets behind organic cacao crops from 

the coast to the Amazon.” Often produced on family-owned farms, Ecuador’s heirloom varietals 

are sweetly bitter, satisfyingly rich, and plentiful in antioxidants, deserving of chocolate’s 

original moniker: the food of the gods.  – Chaney Kwak

A SWEET DEAL
The world’s first cacao producer is also the finest.

ECUADOR

CHOCOLATE

Bean to bar (clockwise from 

top left): A traditional cacao 

grower works on the cutting 

edge, a chocolate tasting at 

Casa Gangotena, and Chez 

Tiff still life.
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POP THE CORK

Bob Preston, one of Virtuoso’s on-

site tour operators in France, works 

with travel advisors to craft 

customizable journeys for wine 

collectors around the Champagne 

region. Here are his tips. 

 “Ruinart has the most amazing 

cellars – it’s a national historic 

monument.” (4 rue des Crayères, 

Reims)

 “I love Billecart-Salmon, a high-end 

Champagne house near Épernay, where 

a tour takes you through the whole 

production process.” (40 rue Carnot, 

Mareuil-sur-Aÿ) 

 “Stop in Hautvillers, just north of 

Épernay, to see where Dom Pérignon 

and Dom Ruinart lived.”

About an hour northeast of Paris, Champagne’s namesake province is best 

discovered along its well-marked Champagne Routes, where famous labels and 

vignerons open their cellar doors to reveal how the magic happens.

The medieval city of Reims, Champagne’s de facto capital, is a must, says Virtuoso 

travel advisor Bonnie Sherman of San Diego, “if just to see the cathedral and have 

dinner in Le Parc, Château Les Crayères’ renowned restaurant.”  – Susan Hanson

BREAK OUT THE BUBBLY
The region’s storied sparkling wine keeps spirits high. 

DO IT  Champagne flows freely around 20-room Château Les Crayères, set within a 17-acre park in the heart of Reims. “The best time to go is 

during harvest, around the end of September,” says Sherman, “but it’s also peak time.” Doubles from $413; Virtuoso amenities include breakfast daily 

and a Champagne tasting at an exclusive wine cellar. 

CHAMPAGNE, 

FRANCE

CHAMPAGNE



V I R T U O S O  T R A V E L E R5 8

(
D

IM
 S

U
M

 I
C

O
N

)
 G

A
Y

A
T

R
I/

T
H

E
 N

O
U

N
 P

R
O

J
E

C
T

, 
(
L

U
K

 Y
U

)
 A

N
D

R
E

W
 R

O
W

A
T

/
C

O
R

B
IS

, 
(
D

IM
 S

U
M

)
 D

3
S

IG
N

/
G

E
T

T
Y

 I
M

A
G

E
S

Sum More, Please
Virtuoso travel advisor 

Tony Huffman of Dayton, 

Ohio, shares his favorite 

restaurants in Hong Kong:

  

Fook Lam Moon

“The food outshines the Spartan 

decor. Don’t skip the duck 

dishes.” (53-59 Kimberley Road, 

Kowloon)

Luk Yu Tea House

 “Still in its original 1933 

location, this is the place for 

traditional dim sum: Old-school 

waiters in white coats push 

trolleys full of food.” (24-26 

Stanley Street, Central)

 

Yan Toh Heen

“The restaurant has magnificent 

views of the cityscape from its 

wonderful location right at the 

harbor’s edge.” (InterContinental 

Hong Kong, Kowloon) 

DO IT Chef Lau Yiu Fai personally teaches dim sum making at Yan Toh Heen, in the 585-room InterContinental Hong Kong. Classes from $195. 

Doubles from $365; Virtuoso amenities include breakfast daily and a $100 dining credit.

JUST YOUR  

CUP OF TEA
Served small, the Cantonese  
staple packs big flavors.

HONG KONG

DIM SUM

Hong Kong may have evolved into a hypermodern metrop-

olis, but its 7 million inhabitants continue to honor the 

tradition of dim sum by gathering with friends and family to 

feast on dumplings, buns, and steamed rice noodles. Once 

considered humble snacks to accompany tea, China’s version 

of tapas is now a serious business in one of the world’s 

most densely populated cities, where dim sum chefs garner 

Michelin stars – and cultlike followings.  – Chaney Kwak

Best of luk: Traditional 

dim sum served at the 

Luk Yu Tea House.

Eating dim sum in Hong Kong is a social affair with its own codes and history. “Each 

har gow, or translucent shrimp dumpling, is made with thirteen creases,” says chef Lau 

Yiu Fai of Yan Toh Heen, the InterContinental Hong Kong’s Michelin-starred Cantonese 

restaurant. “Eaters won’t count them, but a real chef will not cut corners.” You can honor 

the care put into dim sum dishes by adhering to these traditional practices.

ETIQUETTE

1) SIP

Complement your dishes 

with hot tea, and thank the 

person pouring by softly 

knocking the table with two 

or three fingers.

2) ORDER

At many establishments, 

attendants push carts loaded 

with dishes such as steamed 

buns, scallop-shaped dump-

lings, and meat-layered sheet 

noodles. Simply accept or 

decline the dishes as they 

go by. In restaurants without 

trolleys, check off items on a 

slip of paper and then hand 

it to the waiter.

3) SHARE

Never order solely for 

yourself. Whatever you 

get is fair game for the 

whole table. Dim sum is a 

gregarious event, after all.

4) JOSTLE

Be prepared to fight for the 

bill; treating your com-

panions is considered an 

honor. Diners tussling and 

elbowing each other for the 

check is considered routine.



2016 

Voyage 

                              

Date 

                             

Days 

                                        

Itinerary 

                               

Ship 

Brochure Per Person 

Fares From 

Book Now Per Person 

Fares From 

6301 Jan 5 19 Miami to San Francisco Crystal Serenity $16,540 $6,820 

6304 Feb 29 12 Bali to Singapore Crystal Serenity $10,990 $4,545 

6305 Mar 12 19 Singapore to Shanghai Crystal Serenity $19,990 $8,545 

6306 Mar 31 14 Shanghai to Tokyo Crystal Serenity $14,650 $6,375 

6307 Apr 14 23 Tokyo to San Francisco Crystal Serenity $14,480 $6,840 

Please contact your Virtuoso Travel Advisor to book your cruise aboard the World’s Best. 

™ BEGIN A NEW STORY  

Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy for category C on Crystal Serenity and include all promotional savings, apply to new bookings only made by 

October 30. 2015 and do not include port, security and handling charges of $355 - $855. All offers may not be combinable with other promotions, apply to first two full-fare guests in state-

room or suite, are capacity-controlled, subject to availability and may be withdrawn or changed at any time without notice. Other optional air add-ons are available from designated Crystal 

Cruises’ gateway cities in the U.S. and Canada and include all government taxes and fees. *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 $30 per person fee, subject to availability. Contact your Virtuoso Travel Advisor for more details. Guests must be booked in G350 to be eligible for special 

amenities. All fares, itineraries, programs, policies and shore excursions are subject to change. Fares are accurate at the time of printing. Restrictions apply. Contact your Virtuoso Travel 

Advisor for complete terms and conditions. Ship’s registry: The Bahamas 

WE BELIEVE THE ROAD LESS  

TRAVELED ISN ’T  A  ROAD  

AT ALL. 

Explore the Pacific Rim. Cross oceans not only of water but also of discovery. Dreamy and exotic lands come into view. 

Savor the world’s best sushi and the all-inclusive Crystal Experience®: complimentary fine wines, champagne, premium 

spirits, non-alcoholic beverages, dining in specialty restaurants*, as well as complimentary gratuities. Book any of 

these 2016 Virtuoso Voyager Club sailings by October 30, 2015 and enjoy the services of an onboard host, 

cocktail party, exclusive shore event and limited-time Book Now Fares in every category. 

6301 Jan 5 19 Miami to San Francisco Crystal Serenity $16,540 

6304 Feb 29 12 Feb 29 12 Bali to Singapore Bali to Singapore Crystal Serenity Crystal Serenity $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 $10,990 

6305 Mar 12 19 Singapore to Shanghai Mar 12 19 Singapore to Shanghai Crystal Serenity Crystal Serenity $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 $19,990 

6306 Mar 31 14 Shanghai to Tokyo Crystal Serenity Crystal Serenity $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 $14,650 

6307 Apr 14 23 Tokyo to San Francisco Crystal Serenity Apr 14 23 Tokyo to San Francisco Crystal Serenity $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 $14,480 

Please contact your Virtuoso Travel Advisor to book your cruise aboard the World’s Best. 

™BEGIN A NEW STORY  BEGIN A NEW STORY  

Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy for category C on Crystal Serenity and include all promotional savings, apply to new bookings only made by Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy for category C on Crystal Serenity and include all promotional savings, apply to new bookings only made by 

October 30. 2015 and do not include port, security and handling charges of $355 - $855. All offers may not be combinable with other promotions, apply to first two full-fare guests in state-October 30. 2015 and do not include port, security and handling charges of $355 - $855. All offers may not be combinable with other promotions, apply to first two full-fare guests in state-

room or suite, are capacity-controlled, subject to availability and may be withdrawn or changed at any time without notice. Other optional air add-ons are available from designated Crystal room or suite, are capacity-controlled, subject to availability and may be withdrawn or changed at any time without notice. Other optional air add-ons are available from designated Crystal 

Cruises’ gateway cities in the U.S. and Canada and include all government taxes and fees. *Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Cruises’ gateway cities in the U.S. and Canada and include all government taxes and fees. *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 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 $30 per person fee, subject to availability. Contact your Virtuoso Travel Advisor for more details. Guests must be booked in G350 to be eligible for special "walk-in" diners) are subject to a $30 per person fee, subject to availability. Contact your Virtuoso Travel Advisor for more details. Guests must be booked in G350 to be eligible for special 

amenities. All fares, itineraries, programs, policies and shore excursions are subject to change. Fares are accurate at the time of printing. Restrictions apply. Contact your Virtuoso Travel amenities. All fares, itineraries, programs, policies and shore excursions are subject to change. Fares are accurate at the time of printing. Restrictions apply. Contact your Virtuoso Travel 

Advisor for complete terms and conditions. Ship’s registry: The Bahamas Advisor for complete terms and conditions. Ship’s registry: The Bahamas 

Explore the Pacific Rim. Cross oceans not only of water but also of discovery. Dreamy and exotic lands come into view. Explore the Pacific Rim. Cross oceans not only of water but also of discovery. Dreamy and exotic lands come into view. Explore the Pacific Rim. Cross oceans not only of water but also of discovery. Dreamy and exotic lands come into view. 

Savor the world’s best sushi and the all-inclusive Crystal ExperienceSavor the world’s best sushi and the all-inclusive Crystal Experience®®: complimentary fine wines, champagne, premium : complimentary fine wines, champagne, premium : complimentary fine wines, champagne, premium : complimentary fine wines, champagne, premium 

spirits, non-alcoholic beverages, dining in specialty restaurants*, as well as complimentary gratuities. Book any of spirits, non-alcoholic beverages, dining in specialty restaurants*, as well as complimentary gratuities. Book any of 

these 2016 Virtuoso Voyager Club sailings by October 30, 2015 and enjoy the services of an onboard host, these 2016 Virtuoso Voyager Club sailings by October 30, 2015 and enjoy the services of an onboard host, 

cocktail party, exclusive shore event and limited-time Book Now Fares in every category. cocktail party, exclusive shore event and limited-time Book Now Fares in every category. cocktail party, exclusive shore event and limited-time Book Now Fares in every category. 



V I R T U O S O  T R A V E L E R6 0

(
B

E
E

R
 I

C
O

N
)
 A

D
A

M
 J

A
M

E
S

/
T

H
E

 N
O

U
N

 P
R

O
J

E
C

T
, 

(
F

O
O

T
P

R
IN

T
S

 I
C

O
N

)
 J

U
L

E
 S

T
E

F
F

E
N

 &
 M

A
T

T
H

IA
S

 S
C

H
M

ID
T

/
T

H
E

 N
O

U
N

 
P

R
O

J
E

C
T

, 
(G

U
IN

N
E

S
S

)
 R

IC
H

A
R

D
 I

’A
N

S
O

N
/
G

E
T

T
Y

 I
M

A
G

E
S

, 
(
B

R
A

Z
E

N
 H

E
A

D
)
 D

E
S

IG
N

 P
IC

S
 I

N
C

/A
L

A
M

Y
, 

(
B

R
U

)
 N

E
W

S
C

A
S

T
/A

L
A

M
Y

PUB GRUB  “Ireland’s food used to have a reputation for being bland and one-dimensional,” says Terrill, “but now the country 

has some of the best dairy, beef, and lamb in the world. Salmon in Ireland is delectable, and be sure to order grilled or sautéed 

plaice if it’s on the menu. The days of greasy fish-and-chips and stews are over.”

RAISING THE BAR 
Guinness is a must, but the scene has expanded.

BEER

DUBLIN, 

IRELAND

Dublin has a population of only 527,000 – but around 1,000 watering holes. Guinness 

calls the city home, but since the mid-1990s its beer culture has expanded from 

a focus on lagers and stouts to a broader, often craft-infused palette. Ireland as a 

whole has the sixth-largest beer consumption of any country (read: the Irish know 

what they’re doing). Try these places to hoist a pint.  – Ted Bauer

THE PUB CRAWL

STOP 2

The Brazen Head 

One of Ireland’s oldest pubs – founded in 1198 – 

has live music almost every night. Literary giants 

James Joyce and Jonathan Swift bent their 

elbows here. (20 Bridge Street Lower, Dublin 8)

STOP 3

L. Mulligan Grocer 

Once a grocery store, 

this is now one of the 

best places in Dublin to 

drink craft beer (don’t 

try to order a Guinness 

here); the rear section 

serves some excellent 

food, including slow-

roasted pork belly. (18 

Stoneybatter, Dublin 7)

STOP 4

Matt the Thresher 

“This classic Irish pub, known for its fresh seafood, is one of my 

favorites,” says Atlanta-based Virtuoso travel advisor and Ireland 

specialist Linda Terrill. (32 Pembroke Street Lower, Dublin 2)

STOP 1

Guinness 

Storehouse 

Though a bit of a 

hike from the city 

center (take Uber!), 

the Storehouse is a 

necessary stop. Get 

a shamrock in your 

foam and learn why 

119.5 seconds is the 

perfect pour time for a 

Guinness. (St. James’s 

Gate, Dublin 8)
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DO IT  A private art collection, ESPA spa treatments, and Michelin-starred food help make the 142-room 

Merrion hotel a worthy base for any pub crawl. Doubles from $395; Virtuoso amenities include breakfast 

daily and, for those staying in select rooms, two cocktails and two appetizers at The Cellar Bar.

STOP 5
O’Donoghue’s 
Famed folk band The 

Dubliners got its start here, 

and while the pub can get 

crowded, it’s a great place 

to witness the intersection 

of music and beer. Each 

night a group of musicians 

plays in the front room, 

working fiddles, whistles, 

and pipes. (15 Merrion 

Row, Dublin)

STOP 6
The Cellar Bar 
Located in the city center at The Mer-

rion hotel, this pub is just a short walk 

from O’Donoghue’s. “Late-night drinks 

here are a perfect way to top off the 

evening,” says Terrill. “They sometimes 

have live music too – traditional Irish, of 

course.” (Merrion Street Upper, Dublin 2)

AWAKEN
YOUR SENSE OF WONDER

Contact your Virtuoso travel advisor 
for details and reservations.

Follow in the footsteps of famed explorers on your own awe-inspiring voyage of discovery to the earth’s polar regions. 

As one of a small number of guests aboard PONANT’s ultra-modern, Clean-certifi ed® ships, you’ll witness the majesty 

of the Arctic, Antarctica, Greenland, and the Kuril Islands as few people can. Join knowledgeable experts, naturalists, 

and noted luminaries for a rare glimpse of the regions’ breathtaking vistas, wildlife, and geological history—all in the 

5-Star comfort, safety, and French-inspired elegance for which PONANT is known.
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D.H. Lawrence once quipped: “Europe’s the mayonnaise, but America 

supplies the good old lobster.” For the best tails, Virtuoso travel advisor 

Rachel Morrell of Carmel, Indiana, recommends Portland’s downtown 

district. “Ambling the cobblestoned streets of historic Old Port, you’ll feel 

like you’re in a mini Boston.” For larger groups, she suggests chartering a 

boat for a classic lobster bake on Peaks Island.  – Susan Hanson

How could we carry on every morning if fifth-century 

nomads from the Ethiopian highlands hadn’t discovered 

wild coffee plants? Coffee spread from the sub-Saharan 

African nation to the Middle East, then to Europe – and 

the rest is history. 

Today, “much of Ethiopia’s coffee production is done 

without modern machinery,” says Robert Veden, a senior 

destination manager with tour operator Cox & Kings. 

“Workers process coffee by hand, so they’re experts 

in the beans.” Primarily grown in Harrar, Ghimbi, and 

Sidamo, “Ethiopia’s regional coffees each have distinct 

tastes,” adds Seattle-based Virtuoso travel advisor Marie-

Paule Emanuel, “because of the country’s weather and 

special terrain.”  – Chaney Kwak

ETHIOPIA

COFFEE

PERK UP!
Caffeine’s birthplace is abuzz with superior beans.

TENDER TAILS
New Englanders love their lobster. 

DO IT Explore Ethiopia’s three main coffee-growing regions on a customizable 13-day journey with Cox & Kings. Other suggested 

highlights include Lalibela’s rock-hewn churches, the 2,500-year-old Temple of Yeha, and Addis Ababa’s National Museum – home to 

the 3.1-million-year-old Lucy skeleton. Departures: Any day through December 31, 2016; from $8,495 (including internal airfare).  VT

DO IT  A short drive from Portland, Cape Elizabeth’s 61-room Inn by the Sea serves 

lobster shrimp dumplings in its Sea Glass Restaurant and hosts summer lobster bakes 

overlooking Crescent Beach. “It’s my favorite property in all of New England,” says Morrell. 

Doubles from $219; Virtuoso amenities include breakfast daily and a $100 spa credit.

ON A (LOBSTER) ROLL

For Portland’s best golden-

griddled buns stuffed  

with succulent meat,  

follow the crumbs.

FISHERMEN’S GRILL

What it lacks in ambience 

and ample seating (there are 

just four picnic tables), this 

take-out shack makes up for 

with the freshest, cooked-

to-order crustaceans. Save 

room for clam chowdah. (849 

Forest Avenue)

OLD PORT TAVERN

This dark, moody bar/restau-

rant adds a touch of tarragon 

to its mayo-slathered rolls and 

a splash of sherry to its lobster 

bisque. (11 Moulton Street)

J’S OYSTER

Crammed with sticky tables 

and locals on stools at the 

wood-paneled bar, J’s helped 

convert Anthony Bourdain with 

its classic roll piled high with 

sweet meat. (5 Portland Pier)

PORTLAND, 

MAINE

LOBSTER

Maine course: A lobster roll 

served at Inn by the Sea.

Cool beans and (left) brewing coffee in a traditional jebena.



A u s t r i a . 

Moments  o f  B l i ss
A  s i n g u l a r  j o u r n e y,  a  l i f e t i m e  o f  m e m o r i e s .

 
You know Austria has great music, art and design. Now you can add the
Austrian culinary experience! Austria’s new creative chefs have revolutionized
the food and wine scene. The dynamism is ongoing, with traditional dishes
being reinterpreted in new exciting ways: lighter, fresher and local produce.
Topping it off is the world-famous pastries, cakes and coffee varieties Austria
is known for. Restaurants, farmers markets, wine bars and unique culinary
experiences await the adventurous travelers to Austria. See for yourself!

For booking your dream trip to
Austria, please contact your
Virtuoso Travel Advisor

To plan your unique vacation
visit austria.info/bliss

Connect with us
facebook.com/austriatravelinfo

1 _ V i e n n a ’s  F o o d  &  W i n e 
At Vestibül, Steirereck or Schwarzes Kameel gourmet menus 
feature new and playful interpretations of Viennese classics.
These creative restaurants have revolutionized Viennese Cui-
sine. For foodies, Motto am Fluss, overlooking the Danube  
Canal, the floating Badeschiff and Café-Restaurant Halle are 
trendy hotspots. For fine dining with a great view, The Loft is  
an experience. Wine Bars, such as Pub Klemo and Wein & Co  
pair excellent Austrian wines with tasty dishes in a casual  
atmosphere. www.vienna.info

3 _ B e e r  a n d  W i n e 
R e g i o n s 
In Salzburg, beer lovers should 
definitely visit the Stiegl-Keller 
beer garden, founded in 1492, 
the Augustiner Bräu, an authentic 
beer hall and brewery since 1621 
and the contemporary Die Weisse, 
specializing in white beer. For  
wine lovers, Krems, Langenlois  
and Dürnstein, the picturesque 
wine villages along the Danube, 
offer great gourmet and wine  
experiences. www.austria.info 

2 _ V i e n n a ’s  
C o f f e e  H o u s e s
Viennese coffeehouse culture, on 
the UNESCO cultural heritage list, 
includes 150 classic coffeehouses 
where waiters still dress in black, 
and the décor is as unpretentious. 
Experience the traditional authentic 
Cafe Prückel, the terrace of Cafe 
Landtmann and indescribably 
delicious pastries at Demel. Two 
traditional icons, the Griensteidl is 
near the Imperial Palace, while the 
elegantly marbled Café Central has 
not only good coffee but great food 
and pastries. www.vienna.info 
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HIP VIBES IN BEVERLY HILLS
Set at the pulse of L.A., with a heady mix of intimate spaces and dynamic places from the 

imagination of Philippe Starck, comes SLS Hotel Beverly Hills. A complimentary fourth night 

(adjustment at checkout) means more time to dine on Chef José Andrés’ eclectic cuisine at The 

Bazaar and to apply your $100 credit toward a Nirvana Massage at the Ciel Spa. Reserve a cabana 

at Altitude Pool and hit Rodeo Drive in the BMW house car.

Available through January 31, 2016. Please contact your Virtuoso travel advisor for rates. Virtuoso guests also 

receive a room upgrade, if available; continental breakfast daily; and more.

AMERITAGE! FOUR RIVERS OF WINE & HISTORY
Oenophiles, unite! Un-Cruise Adventures’ generously inclusive seven-night river cruise aboard 

the S.S. Legacy—an 88-guest replica coastal steamer—combines the world-class wines and 

intriguing history of the scenic Columbia and Snake Rivers. Guest wine experts join you for the 

week as you tour Washington and Oregon wineries, take in the sights at the Columbia River Gorge 

National Scenic Area, and discover Cannon Beach and charming Victorian Astoria, Oregon. 

Virtuoso fares from $3,695 per person. Departs April 16, 23; June 18; August 6, 13; October 22, 29, 2016. 

Virtuoso exclusive amenity is a $50 per person shipboard credit.

ELEGANCE ALONG AMSTERDAM’S CANALS
Enjoy Waldorf Astoria Amsterdam, the only luxury hotel on the UNESCO-protected “Gentlemen’s 

Canal,” the greatest canal of them all. Located within six grand 17th and 18th-century  canal palaces, 

this opulent hotel offers personalized service, a wealth of amenities, and a private, peaceful garden 

in the heart of the city. Use your exclusive $100 food and beverage credit while creating memorable 

moments at the exquisite Peacock Alley, elegant Goldfinch Brasserie, or intimate Vault Bar.

Available throughout 2015. Contact your Virtuoso travel advisor for rates. Virtuoso guests also receive a room 

upgrade, if available; continental breakfast daily; and welcome amenity.

SPANISH SECRETS: ROOM UPGRADE, RESORT CREDIT
Sitting pretty on Marbella’s Golden Mile, Puente Romano Beach Resort & SPA · Marbella is a 

deliciously fashionable getaway for the chicest of world travelers. Stroll about the lush subtropical 

gardens of the resort, built in the style of an Andalusian village, and boasting beach location, three 

swimming pools, a world-famous tennis club, Six Senses SPA, and access to the Marbella Club 

Golf Course.

Please contact your Virtuoso travel advisor for rates and availability. Virtuoso exclusive amenities include a room 

upgrade, early check-in, and late checkout, if available; breakfast daily; and a $100 resort credit.

STAY 3 NIGHTS, RECEIVE YOUR 3RD NIGHT FREE
Slip on your riding boots and set out for Salamander Resort & Spa in the heart of Virginia’s horse 

and wine country. Experience a three-day getaway to enjoy all this luxurious destination has to 

offer as you soar on ziplines, ride high on horseback, sharpen your skills with cooking classes, and 

rejuvenate in the award-winning spa. Only a short drive from the Washington Dulles Airport, your 

Salamander getaway awaits.

Available through November 24, 2015. Contact your Virtuoso travel advisor for rates. Virtuoso guests receive a 

$100 resort credit; room upgrade, if available; full breakfast daily; and more.

IRISH GOLD, SAVE $150
Catamaran through Killary Fjord, dine jovially at O’Connell’s Restaurant in Dublin, take a jaunting 

car ride through Killarney National Park, stand at the edge of the Cliffs of Moher, and savor a lovely 

lunch at Connemara’s Kylemore Abbey. You’ll be joined by a professional CIE Tours 

International host and spend up to nine days touring the countryside by luxury coach, with 

overnights in four-star hotels, breakfast each day, and four lavish dinners. 

Virtuoso rates from $1,207 per person; rates reflect discount. Save $150 per person when you book by 

December 31, 2015.

VIRTUOSO TRAVELER     EXCLUSIVE OFFERS
PROMOTION



RIDE THE RAILS THROUGH CANADA’S ROCKIES
Embark on a celebrated journey to bustling coastal cities and breathtaking mountain towns. The 

seven-night Coastal Passage Canadian Rockies Highlights package takes you onboard the award-

winning Rocky Mountaineer train. Travel from cosmopolitan Seattle to Vancouver, then into the 

heart of the Canadian Rockies, Banff, and Lake Louise. While in Vancouver, cross the popular 

Capilano Suspension Bridge and soak in the enchanting views from atop the Vancouver Lookout 

before settling into your bi-level, glass-dome rail coach to continue your unforgettable journey 

into the Canadian Rockies.

Relax with all-daylight train travel as you pass majestic peaks, ancient forests, glacier-fed lakes, 

and abundant wildlife; you’ll watch all the wonders go by while savoring fine wines and fabulous 

cuisine in GoldLeaf Service. Then spend each evening in a luxury hotel or resort, enjoying the 

same gold-level service as you do onboard. This package includes three days aboard Rocky 

Mountaineer, seven nights’ hotel, Yoho National Park tour, a Summit Helicopter Tour over the 

Rockies, the Banff Gondola, and much more. Virtuoso guests are treated to a complimentary 

private transfer at either the beginning or end of their journey. 

Available May through September 2016. Virtuoso rates from $5,395 per person in GoldLeaf Service. 

TURKISH & AEGEAN TREASURES 
When you’re invited to a custom-designed cultural immersion event and have VIP access to closed-

to-the-public venues, you know you’re traveling in high style. Such is the life with Seabourn and 

Virtuoso Voyager Club as you sail from Istanbul to Athens next spring. Your dedicated onboard host 

will ensure that every whim is attended to with trademark Seabourn ease and grace and introduce 

you to like-minded travelers at a private cocktail reception just for Voyager Club guests.

Virtuoso fares from $4,799 per person. Seabourn Odyssey departs May 7, 2016. 

EXPLORE THE CHICAGO ARTS SCENE
With two tickets to the Art Institute of Chicago included in your stay at Trump International 

Hotel & Tower, it’s easy to make it an extraordinary weekend away. Check out the latest exhibits, 

then return to your exemplary hotel for Michelin-starred dining at Sixteen and lavish treatments 

in the 23,000-square-foot Spa at Trump. 

Virtuoso rates from $345 per room, per night. Available until December 31, 2015. Virtuoso exclusive amenities 

include a room upgrade, if available; breakfast daily; a $100 hotel credit; and more.

SAVE $1,500 PER PERSON IN THE MEDITERRANEAN
From the isle of Delos, the mythical birthplace of Apollo and Artemis, to chic Capri and its famous 

Blue Grotto, your 12-day Crystal Cruises sailing from Istanbul to Rome is fit for the ancient 

goddesses and gladiators it calls to mind. You’ll enjoy all-inclusive amenities, plus Virtuoso guests 

sail as members of Virtuoso Voyager Club, with a private invitation to a cocktail reception, 

onboard host, and VIP shore event in Kusadasi, Turkey.

Virtuoso fares from $3,745 per person. Crystal Symphony departs May 1, 2016; book by December 30, 2015. 

TASTES OF ASIA, PLUS FREE SHORE EXCURSIONS
The flavors of Asia tantalize the most discerning of tastebuds aboard this 16-day Hong Kong-to-

Tokyo sailing with Silversea Cruises. Indulge in the cuisines of China, Korea, and Japan and 

hone your own culinary skills with L’Ecole des Chefs, the only Relais & Châteaux cooking school 

at sea, with complimentary events designed to showcase the cultural flavors of your itinerary. Free 

shore excursions, airfare, a pre-cruise hotel stay, and more are included. 

Virtuoso fares from $9,850 per person. Silver Shadow departs April 21, 2016; book by December 31, 2015. 

VIRTUOSO TRAVELER     EXCLUSIVE OFFERS
PROMOTION
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“Soneva Kiri is one of my favorite 

locales in all of Asia. The food is 

excellent: Remember to book your 

tree-pod dining experience well in 

advance and don’t miss Benz’s, a 

traditional Thai restaurant located 

toward the back of the resort. You 

can drive your buggy there, but be 

mindful of falling coconuts!” 

– Virtuoso travel advisor 

Michael Holtz, New York City

ADVISOR 

TIP

O
pen-air dining goes next level at Soneva Kiri – literally – as guests in 

a rattan-and-bamboo pod are hoisted 16 feet into a canopy of native 

massang trees. From your cocoonlike perch above Koh Kood Island, 

spot kingfi shers and take in views of the boulder-lined beach and Gulf 

of Thailand as your server delivers dishes such as coconut prawns and scallop 

escabeche via zip line. Down below, each of the resort’s 36 villas features its own 

infi nity pool and electric buggy; land-based activities include alfresco movie 

nights and tours of island villages, but if you still long to be above it all, there’s an 

astronomical observatory too. Tree-pod dining from $400 per couple. Villas from 

$1,040; Virtuoso amenities include breakfast daily and Champagne and Thai tapas.  

– Amy Cassell

Only In

Nowhere other than Soneva Kiri can you dine in a tree pod 

while dangling above an ancient rain forest. 

O

– Amy Cassell

Only In

Soneva Kiri



Room with a view

Receive complimentary nights, reduced room rates, air credits and daily breakfast while 
experiencing world-class restaurants, spas and amenities in some of the most amazing city 
and resort locations. No matter where you are Starwood Hotels promises a luxurious and 

memorable getaway.

Room with a viewRoom with a viewRoom with a view

Call Your Virtuoso Travel Advisor

®
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The St. Regis Punta Mita Resort
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A Virtuoso travel advisor provides the value, expertise, and connections  
you expect from all of your trusted professionals. Put them to the test.  

They’ll make your next travel experience one you’ll savor.

We make a world of difference in the way you experience travel.

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 catalog on virtuoso.com.

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

If luxury travel  
were a five-star meal, 

we’d be your 
master chef.


