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By sea, river, land and air, we have redefined the way the world views luxury travel.

Contact your Virtuoso Travel Advisor and enjoy exclusive Virtuoso Voyages benefits.
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Aboard the inimitable Crystal Symphony and Crystal Serenity, our 
journeys are more than a collection of incredible destinations. 
They’re the fi nely spun thread that weaves together every incredible 
experience that inspires awe and appreciation as well as countless 
tales of wonder and adventure. Emerging from their longest-ever 
makeovers, Crystal Symphony and Crystal Serenity will feature more 
innovative dining options with expanded specialty venues and 
open-seating, more state-of-the-art technologies including free, 
unlimited Wi-Fi, and spacious new suites and penthouses. Replacing 
existing staterooms, the newly added accommodations will reduce 
guest capacity to further increase the ships’ already generous 
service and space ratios to be among the loftiest in luxury travel.

Complement the day’s explorations across Hawaii with an evening 
of Nobu Matsuhisa’s signature creations at his new onboard Umi 
Uma restaurant. Witness ancient lands along the Mediterranean Sea 
or wander the vineyards of Bordeaux, returning to the welcoming 
luxury and state-of-the-art amenities of your Crystal home at sea. 
With hundreds of ports in dozens of countries across seven 
continents, every great journey begins and ends with Crystal.

EXPLORE WITH THE WORLD'S 
BEST SHIPS

THE UNPARALLELED ALL INCLUSIVE 
CRYSTAL EXPERIENCE® FEATURES:

•  Complimentary select fi ne wines, champagne, premium spirits, 
non-alcoholic beverages

•  Complimentary gratuities for housekeeping, dining and bar sta� 

•  Complimentary evening of specialty restaurant dining in Prego and 
at least once in Nobu Matsuhisa’s Silk Road or The Sushi Bar 
(additional reservations or visits available for a modest fee.) 
(Crystal Symphony and Crystal Serenity only)

• Free unlimited Wi-Fi and Internet access

•  Crystal Complimentary Adventures in every port of call 
(Crystal Mozart, Crystal Bach, Crystal Mahler, Crystal Debussy 
and Crystal Ravel only)

NOBU MATSUHISA’S UMI UMA
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*All fares and savings are per person, in U.S. dollars based on double occupancy. Cruise Fares and Your Exclusive Fares are cruise only and do not include taxes, fees, and port charges of $250-$943 per person. Your 
Crystal Savings are subject to availability at time of booking. All offers may not be combinable with other promotions, apply to first two full-fare guests in stateroom or suite, are capacity controlled, subject to 
availability and may be withdrawn or changed at any time without notice. For complete Cruise Fare and Promotional Information and General Ticket Terms and Conditions, visit crystalcruises.com. Crystal Cruises, 
LLC reserves the right to correct errors or omissions and change any and all fares, fees, promotions and programs at any time without notice. Virtuoso Voyages events and amenities are subject to change without 
notice and may require a minimum number of participants. Amenities vary by departure date. Contact your Virtuoso Travel Advisor for more details. Guests must be booked into the Virtuoso Voyages Group to be 
eligible for Voyages amenities. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego and at least once in Silk Road or the Sushi Bar (Sushi Bar is not available 
for pre-reservation via PCPC and is available on a first come first serve basis). Additional reservations or visits (including “walk-in” diners) are subject to a $30 per person fee, subject to availability. All fares, itineraries, 
programs, policies and shore excursions are subject to change. Pricing and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com for complete terms and conditions of all offers. 
©2018 Crystal Cruises, LLC. Ships’ registries: The Bahamas and Malta.

CRUISE THE WORLD ABOARD THESE FEATURED SAILINGS.
BOOK EARLY FOR THE BEST AVAILABLE FARES.

CRYSTAL CRUISES®  

2
0

1
8

DATE DAYS DESTINATION/CRUISE NAME ITINERARY SHIP  FARES FROM*

Apr 6 13 Incan Echoes Valparaíso to Colón Crystal Symphony™ $4,650

Apr 15 11 Arabian Nights Mumbai to Dubai Crystal Serenity™ $5,310

Apr 19 11 Caribbean Serenade Colón to Ft. Lauderdale Crystal Symphony™ $4,490

May 18 16 Hawaiian Interlude Los Angeles to Vancouver Crystal Symphony™ $4,895 

Jul 29 14 Vineyards & Vistas London to Monte Carlo Crystal Serenity™ $5,135

CRYSTAL RIVER CRUISES™
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DATE DAYS DESTINATION/CRUISE NAME ITINERARY SHIP  FARES FROM*

Jun 10 14 Jewels of The Rhine Amsterdam to Frankfurt Crystal Bach™ $7,475

Jun 13 16 Grand Europe Budapest to Amsterdam Crystal Mahler™ $8,965

Jun 29 16 Grand Europe Amsterdam to Budapest Crystal Mahler $8,965

Jul 5 7 Danube Serenade Vienna to Budapest Crystal Ravel™ $4,420

Aug 3 10 Splendors of the Rhine Amsterdam to Basel Crystal Debussy™ $5,400

AMSTERDAM, NETHERLANDSDUBAI, UNITED ARAB EMIRATES

FOR INFORMATION OR RESERVATIONS: 
Contact your Virtuoso Travel Advisor and enjoy exclusive 
Virtuoso Voyages benefits.

CRYSTAL CRUISES —
CRYSTAL SYMPHONY & CRYSTAL SERENITY

CRYSTAL RIVER CRUISES —
CRYSTAL BACH

*All fares and savings are per person, in U.S. dollars based on double occupancy. Cruise Fares and Your Exclusive Fares are cruise only and do not include taxes, fees, and port charges of $250-$943 per person. Your 
Crystal Savings are subject to availability at time of booking. All offers may not be combinable with other promotions, apply to first two full-fare guests in stateroom or suite, are capacity controlled, subject to 
availability and may be withdrawn or changed at any time without notice. For complete Cruise Fare and Promotional Information and General Ticket Terms and Conditions, visit crystalcruises.com. Crystal Cruises, 
LLC reserves the right to correct errors or omissions and change any and all fares, fees, promotions and programs at any time without notice. Virtuoso Voyages events and amenities are subject to change without 
notice and may require a minimum number of participants. Amenities vary by departure date. Contact your Virtuoso Travel Advisor for more details. Guests must be booked into the Virtuoso Voyages Group to be 
eligible for Voyages amenities. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego and at least once in Silk Road or the Sushi Bar (Sushi Bar is not available 
for pre-reservation via PCPC and is available on a first come first serve basis). Additional reservations or visits (including “walk-in” diners) are subject to a $30 per person fee, subject to availability. All fares, itineraries, 
programs, policies and shore excursions are subject to change. Pricing and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com for complete terms and conditions of all offers. 
©2018 Crystal Cruises, LLC. Ships’ registries: The Bahamas and Malta.
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Shangri La Hotel, At The Shard, London · 31 St Thomas Street, London, SE1 9QU, United Kingdom · 
Please contact your Virtuoso travel advisor for more information.



Destination focused.

Award-winning small ships.

Serene Scandinavian spaces.

Cultural enrichment from ship to shore.

The Thinking Person’s Cruise.®

S A I L  T H E  WOR L D ’ S  GR E AT  R I V E R S .

                Only with Viking

Ask about Viking’s 2-For-1 cruise plus international air discounts.*

For details, contact your Virtuoso travel advisor.

Grand European Tour  • From $4,999*

Amsterdam to Budapest; 15 Days

Rhine Getaway • From $2,249*

Amsterdam to Basel; 8 Days

Romantic Danube • From $2,049*

Nuremberg to Budapest; 8 Days

* Note: Grand European Tour price based on CAT E, select October 2018 Viking Longship sailings. Rhine Getaway price based on CAT F, select November 2018 Viking 

Longship sailings. Romantic Danube price based on CAT E, select November 2018 Viking Longship sailings. All prices are in US dollars and for US residents only and are based 

on double occupancy. 2-for-1 cruise and international air discounts are considered a single offer. International air does not have to be purchased to get cruise offer. Air offers 

valid on all North American gateways except Alaska, Hawaii, San Juan and Mexico City. Prices are based on lowest at time of print and subject to change without notice. Must 

request offer at time of booking. Pay in full by current cruise and air promotions’ expiration date. Valid on new bookings only as of 3/1/18, subject to availability and may not 

be combinable with any other offers except Past Guest Travel Credit and Referral Rewards Credit. Viking reserves the right to correct errors and to change any and all fares, fees 

and surcharges at any time. Additional terms and conditions may apply; see Passenger Ticket Contract at vikingrivercruises.com. Offer expires 4/30/18. CST#2052644-40



From the stars above the jungle canopy to the bright lights of big cities, there is plenty to dazzle and amaze in Asia. You may 

choose to explore the Sultanate of Brunei, taking a river safari beside the mangroves and seeing the fun-loving orangutan in 

its natural habitat. Or perhaps you’ll depart from Singapore and spend two exciting nights in Myanmar where grand colonial 

architecture meets the informal and vibrant local way of life. No matter which destination you choose, now selected Asia voyages 

are more inclusive than ever. Book by May 31, 2018 and enjoy our all-inclusive package with fl ights, pre/post-cruise hotel, 

transfer and a selection of shore excursions in each port.



#ThisIsSilversea

To reserve your suite, contact your
Virtuoso® travel advisor.

MEET

AUTHENTIC

BEAUTY

* $2000 savings per guest for non use air. Contact your Virtuoso Travel Advisor for terms & conditions.     

INCLUDES INCLUDES INCLUDES INCLUDES

ECONOMY 

ROUNDTRIP 

FLIGHTS

1 NIGHT PRE 

AND POST 

HOTEL

ALL TRANSFERS 

BETWEEN AIRPORT, 

HOTEL AND SHIP 

SHORE 

EXCURSION 

IN EVERY PORT

LET US TAKE YOU CLOSER TO

THE HIDDEN HARMONY OF JAPAN.
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On the Cover
STREET STYLE:  South African fashion designer Laduma Ngxokolo, photographed in Johannesburg 

wearing pieces from his MaXhosa by Laduma collection.  PHOTOGRAPHY BY CLARA TUMA.
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Look for this sustainable-travel icon throughout the issue. It indicates opportunities that give 

back to local communities, enhance the environment, and preserve history and culture.
♥



Find your perfect balance on a South African safari as you immerse 
yourself in absolute luxury while surrounded by the untamed wild. 
Start your day with a thrilling sunrise game drive and feel the ground 
tremble as a herd of elephants cross right in front of you. Then, recharge 
with a lavish outdoor spa treatment or enjoy your favorite bubbly as 
you relax into an afternoon by the pool.

With over 1,000 national and private game reserves, a safari in 
South Africa delivers an unforgettable experience. 

THE BEST
OF BOTH WORLDS

Explore more at 
southafrica.net          

#wowSouthAfrica
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Editor’s Note

O
N          A VISIT TO  

Rome a few years 

ago, I hopped 

on the back of a 

Vespa for a two-wheeled 

tour. Zipping through 

the congested, noisy 

streets and weaving past 

exhaust-spewing buses, I 

clung tightly to the driver 

(my travel advisor had 

wisely warned me against 

trying to navigate the 

roads myself). Although 

it was an exhilarating and 

efficient way to see the city’s 

architectural highlights, 

I was eager to escape 

the traffic fumes. After 

snapping selfies in front of 

the Colosseum, we wound 

our way to the top of one of 

Rome’s seven hills, and the 

chaos fell away. Stopping at 

a public garden, we gazed 

at the Eternal City below, 

dotted with ancient spires, 

columns, and cupolas.  

Birds chirped in the trees, 

and the air smelled of citrus 

and pine – the complete 

opposite of the immersive 

commotion just a few 

minutes earlier. 

That juxtaposi-

tion is the allure of 

any city. There are 

so many possibili-

ties, so many sides 

to discover, and 

though people give 

a place its energy, 

sometimes step-

ping back makes 

you appreciate it 

even more. (Something 

else I appreciate: Virtuoso’s 

network of connections 

around the world. Later 

that same day, my friend at 

IC Bellagio, the Virtuoso 

partner who arranged my 

Vespa tour, also organized 

a private after-hours visit 

to the Vatican, where my 

travel companions and I 

had the Sistine Chapel all to 

ourselves. Just pinch me.)

This issue is an ode to 

cities far and wide, from a 

family vacation in Rome, 

with writer David Hochman 

employing a travel advisor’s 

tips to avoid the crowds 

(page 102), to a quest for 

Tokyo’s best ramen (page 

110). We also ask five style 

setters for their takes on 

their towns (page 88).  

One of them, South African 

fashion designer Laduma 

Ngxokolo, graces our cover. 

Based in Johannesburg, 

Ngxokolo creates vividly 

patterned knitwear for his 

MaXhosa by Laduma brand, 

a modern interpretation of 

his Xhosa heritage. 

Filled with insight and in-

spiration from advisors, lo-

cals, writers, photographers, 

and our own editorial staff, 

Virtuoso Life is the perfect 

resource for your next urban 

adventure. Enjoy the ride.

O

EDITORIAL DIRECTOR &  

VICE PRESIDENT, CONTENT

esrnka@virtuoso.com

 

Tales of the City

While travel tips and insight are mainstays of Virtuoso Life, this issue debuts “How to Travel 

Better” (page 122), a regular department that will brief you on timely, need-to-know informa-

tion, such as how to decipher the U.S. State Department’s new travel advisory system, the 

latest on smart luggage, the trend toward purposeful travel, and more.

WHAT’S NEW
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YOUR JOURNEY BEGINS WITH US

“A workout on a trip is 

worth two at home. 

Just do something.” 

“
”

WHAT’S YOUR WELLNESS 

ROUTINE ON THE ROAD? 

“First thing: I look for a 

nearby CrossFit gym 

with convenient 

drop-in classes.”

Virtuoso® is the leading international travel agency network specializing in luxury and experiential travel. This by-invitation-only organization comprises more than 1,000 travel agency partners with 17,500 elite travel advisors in over 45 countries throughout North America, Latin America, the Carib-

bean, Europe, Asia-Pacifi c, Africa, and the Middle East. Drawing upon its preferred relationships with 1,700 of the world’s best hotels and resorts, cruise lines, airlines, tour companies, and premier destinations, the network provides its upscale clientele with exclusive amenities, rare experiences, and 
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1900 ext. 139; theygsgroup.com. EDITORIAL: editors@virtuoso.com. ADVERTISING: marketingproduction@virtuoso.com. VIRTUOSO HEADQUARTERS, VIRTUOSO LIFE CIRCULATION, AND POSTMASTER INQUIRIES: Virtuoso Life Circulation, Virtuoso, 777 Main Street, Suite 900, Fort Worth, TX 76102; 

virtuoso.com. To stop receiving Virtuoso Life, contact your travel advisor or email 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 © 
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“I keep a reusable water 

bottle with me

 everywhere I go to stay 

hydrated.” – M.M.

“Sleep, for preferably 

eight hours 

every night – it makes 

a huge difference!”

MANAGING DIRECTOR, MARKETING COMMUNICATIONS   

MANAGING DIRECTOR, GLOBAL PUBLIC RELATIONS

MANAGER, SOCIAL MEDIA MARKETING & COMMUNICATIONS   

ACCOUNT MANAGERS   

CRICKET DUCAT, TRISHA FORESMAN, 

AMY BAILEY, DAVID POWERS, DANIELA TROTTA, 
SELF-CARE AT 30,000 FEET: This travel set 

from Aria Kit makes long hauls manageable 

with face moisturizer, lip balm, a silk eye 

mask, and more. $79, ariakit.com. 



First there’s you™

spark

bliss
soulhealth

clearheaded

stretch
path to wellness

stretch
path to wellnesspath to wellness

stretch

open

You have You have 

a a sparkspark with torch with torch potential potentialspark potential potentialsparkspark potential potentialsparkspark
. . 

sparkspark
. . 

spark
stretchIt’s time to It’s time to stretchstretchIt’s time to It’s time to stretchstretchstretchstretchstretchstretchstretchstretchstretchstretchstretch  your hamstrings  your hamstrings 

path to wellnessand your comfort zone. and your comfort zone. path to wellnesspath to wellnessand your comfort zone. and your comfort zone. path to wellness
stretch

path to wellnesspath to wellness
stretch

and your comfort zone. and your comfort zone. 
stretch

path to wellnesspath to wellness
stretchstretch

path to wellnesspath to wellness
stretch

and your comfort zone. and your comfort zone. 
stretch

path to wellnesspath to wellness
stretch

path to wellness
Clear the Clear the 
path to wellnesspath to wellness

Clear the Clear the 
path to wellnesspath to wellness. path to wellness. path to wellnesspath to wellness. path to wellness. path to wellnesspath to wellnesspath to wellness. path to wellness. path to wellness

On a trail that leads to your On a trail that leads to your 

health
On a trail that leads to your On a trail that leads to your 

healthhealth
On a trail that leads to your On a trail that leads to your 

health
highest peak. highest peak. 

soul
highest peak. highest peak. 

soulsoul
highest peak. highest peak. 

soulhealthFueled by Fueled by healthhealthFueled by Fueled by healthhealth health healthhealth health healthhealthhealth health health and armed with purpose. and armed with purpose. souland armed with purpose. and armed with purpose. soulsouland armed with purpose. and armed with purpose. soulAnd inch your And inch your soulsoul towards something new.  towards something new. soul towards something new.  towards something new. soulsoul towards something new.  towards something new. soul
You return home You return home 

bliss
You return home You return home 

blissbliss
You return home You return home 

bliss
clearheaded, clearheaded, clearheadedclearheaded, clearheaded, clearheadedclearheadedclearheaded, clearheaded, clearheaded

your your blissyour your blissblissyour your bliss blissbliss contagious.  contagious. 

RebootedRebootedblissRebootedRebootedblissblissRebootedRebootedbliss  and ready.  and ready. open and ready.  and ready. openopen and ready.  and ready. open
We We open doors open doors to you.to you.

YOU. YOU. 

Canyon Ranch in Tucson - Winner of the Virtuoso

 Best of the Best Award for Best Wellness Program 

Contact your Virtuoso travel advisor to plan your stay.

2017
Winner – Best Wellness Program

TUCSON, ARIZONA       

LENOX, MASSACHUSETTS
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Contributors

Photographer 

Susan Wright  

Rome     

“Slow Food Speeds 

Up,” page 60, and 

“When in Rome,” 

page 102 

THE REPORT: “I’ve lived 

in Rome for more than 

a decade. By now, I 

know the city well, but 

it was a treat to trek up 

to the fifth floor of the 

Vatican’s Cortile del 

Belvedere for the first 

time. It was an amaz-

ing view, and I have a 

new appreciation for 

this iconic monument.”

ALSO SEEN IN: Forbes, 

the New York Times, 

and Travel + Leisure

WHAT CITY MOST 

SURPRISED YOU? 

“Bordeaux. I found 

the city so charming 

and beautiful, and the 

cuisine unforgettable. 

Stroll into any brasse-

rie, café, or fine-dining 

restaurant and you’ll 

have a gastronomic 

experience like  

no other.”

Writer 

Naomi Tomky 

Seattle  

“Slow Food Speeds Up,” 

page 60

THE REPORT: “While 

eating my way around 

Emilia-Romagna, I 

stopped for lunch in 

Reggio Emilia on the 

town’s market day. The 

diversity of the crowd 

struck me: I know Ita-

ly’s immigration influx 

is politically fraught, 

but it was heartwarm-

ing to watch so many 

head scarves – both 

religious and decora-

tive, clearly of various 

national origins – bob 

along, their wearers 

buying ripe tomatoes 

alongside neighbors 

who grew up there.”

ALSO SEEN IN:  

EatingWell, Saveur,  

and Vogue

WHAT CITY MOST SUR-

PRISED YOU? “Olympia, 

Washington – it’s a 

refreshingly small 

town, perched on the 

precipice of booming 

into citydom.”

Writer 

Michael Frank  

Clintondale, New York 

“Noodle on This,”  

page 110

THE REPORT: “I lived 

in Japan in the 1990s, 

and what’s still great 

about Japanese 

people is how helpful 

they are. I got lost in 

Tokyo – despite the 

help of an app – and 

a friendly guy walked 

me ten minutes out of 

his way. This hospital-

ity is still the rule, not  

the exception.”

ALSO SEEN IN: Men’s 

Fitness, Men’s Journal, 

and The Atlantic

WHAT CITY MOST SUR-

PRISED YOU? “Seville. 

I went recently after 

visiting Barcelona, and 

it’s such a departure: 

People slow down, they 

truly live, they’re kind. 

It has to be one of Eu-

rope’s least heralded 

food cities – shhh!”

Photographer 

Atul Pratap 

Chauhan 

Delhi

“Made in Mumbai,” 

page 64

THE REPORT: “My 

favorite moment 

from this assignment 

was visiting Gal-

erie Mirchandani + 

Steinruecke to pho-

tograph co-owner 

Ranjana Steinruecke. I 

was so stunned to see 

such a beautiful mod-

ern art gallery inside a 

120-year-old building.”

ALSO SEEN IN: Travel + 

Leisure India 

WHAT CITY MOST SUR-

PRISED YOU? “Mumbai 

is always a surprise for 

me, with its art deco 

architecture and resi-

dents who welcome 

you with open arms.”

An exquisite and holistic spa retreat. 

Connect with your Virtuoso travel  

advisor for more information.

Morning yoga.
Hot stone massage.

Bubble bath.
Ready to conquer the world.

  
What will your story be?

M I D D L E B U R G ,  V I R G I N I A



Where the memories you make 
     last infinitely longer.

Whether your plans call for a family adventure, a romantic retreat or an urban escape,  

we invite you to experience our collection of extraordinary destinations. From the legendary 

shores of Hawaii to the charm of the South Carolina coast, Montage Hotels & Resorts provides 

the perfect backdrop to create memories that can be cherished long after you return home.

For more information, please contact your Virtuoso travel advisor. 

On Location at Montage Laguna Beach

B E V E R LY  H I L L S   |   D E E R  VA L L E Y   |   K A PA L U A  B AY   |   L AG U N A  B E AC H  

PA L M E T T O  B L U F F   |   L O S  C A B O S (Opening in 2018)

On Location at Montage Laguna Beach



live life luxuriously

Enjoy every day exactly as you wish while exploring the world’s most beautiful places. Everything is included —  

from flights to excursions and from gourmet dining to Unlimited WiFi. Allow us to take care of every detail as you sail aboard our luxuriously  

appointed, intimately spacious and all-suite ships to more than 450 destinations in the company of an intimate group of newfound friends. 

You really can have it all aboard Regent Seven Seas Cruises®. 

FEB18124



Contact your Virtuoso Travel Advisor for Terms & Conditions.

FOR VOYAGES AND RESERVATIONS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

Additional Virtuoso Voyages Benefits on a wide array of voyages:

ONBOARD HOST, PRIVATE COCKTAIL RECEPTION AND AN EXCLUSIVE SHORE EXPERIENCE

IT’S ALL INCLUDED 

2-FOR-1 ALL-INCLUSIVE FARES

FREE  

BUSINESS CLASS AIR* ON  

INTERCONTINENTAL FLIGHTS

FREE 

UNLIMITED SHORE EXCURSIONS

FREE 

1-NIGHT PRE-CRUISE  

HOTEL PACKAGE*

FREE 

UNLIMITED BEVERAGES  

INCLUDING FINE WINES  

AND PREMIUM SPIRITS

FREE 

OPEN BARS AND LOUNGES  

PLUS IN-SUITE MINI-BAR  

REPLENISHED DAILY

FREE 

PRE-PAID GRATUITIES

FREE 

SPECIALTY RESTAURANTS

FREE 

TRANSFERS BETWEEN  

AIRPORT AND SHIP

FREE 

UNLIMITED WIFI

THE MOST INCLUSIVE  

LUXURY EXPERIENCE
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The Virtuoso Life

Just Back

Drinking in beauty – and malbec – in a famed wine region.

 MENDOZA, ARGENTINA

Overland Park, Kansas-based travel advi-

sor Margaret Nichols recently explored Uco 

Valley in Mendoza, Argentina’s famed wine 

region, with the help of Mai10, a Virtuoso 

on-site tour connection that works with travel 

advisors to plan personalized trips. “The 

focus is on relaxation, wine, and food – what 

could be better? Everything is so experiential, 

and Mendoza is just a 90-minute flight from 

Buenos Aires,” Nichols says. 

WHY GO:  You can be as active as you want – 

horseback riding, hiking, and biking – or  

simply sit by the fire and enjoy a glass of  

wine. And you’re not just shuttling from vine-

yard to vineyard but truly immersed in the 

Uco Valley region. 

CULINARY EXPERIENCES:  People travel from all over 

the world to experience Francis Mallmann’s 

food. Eat at his Siete Fuegos at The Vines Re-

sort & Spa for a memorable meal. He’s known 

for grilling everything over an open flame, 

which makes vegetables taste incredible. 

We had one lunch in the vineyards at Casa 

de Uco, with everything cooked on a grill. 

They piled up the grilled meat – succulent 

cuts of beef, pork, and chicken – on a cutting 

board, plus we had delicious salads.

SOUVENIRS IN A BOTTLE:  At The Vines, we created 

our own wine with a winemaker and took 

home bottles with our personal labels. The 

region is known for malbec, so be sure to find 

your favorite to take home. 

GREAT HOTELS:  The contemporary, eco-friendly 

Casa de Uco, in Tunuyán, feels like a true  

oasis. The Vines Resort & Spa, also in 

Tunuyán, is more traditional, with gorgeous 

rooms looking out on vineyards and the 

Andes Mountains. 

WINE IMMERSION:  I loved learning from the grape 

growers. One of them showed us two differ-

ent types of terrain that were a two-minute 

drive apart – one was much rockier than the 

other. We tasted how the grapes grown there 

produce a richer, fuller wine because the 

roots have to work much harder. It made the 

entire process come to life.  

PRACTICAL TIP:  Spend time in Buenos Aires 

before or after and take cash with you – we’re 

used to being cashless, but you need it there, 

especially for taxis.

“The focus is on 
relaxation, wine, and food – 

what could be better?  
It’s so experiential.”

Casa de Uco’s vineyards and 

(inset) Margaret Nichols 

(back row, third from left)  

and her group.
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Virtuoso advisor Tiffany 

Figueiredo (@tiffanyfigueiredo) 

snapped this “gorgeous day in 

Miami” at The Miami Beach  

Edition hotel. 

Senior editor Joel Centano 

(@joelcentano) began his 

day at The Ritz-Carlton, 

Bali with a floating break-

fast in his private pool.

Virtuoso Life contributor 

Kim Brown Seely (@kbseely) 

started 2018 aboard Lindblad 

Expeditions’ National  

Geographic Sea Bird for  

the line’s new Baja-based  

wellness series. 

Associate art director Korena Bolding 

Sinnett just returned from Mexico 

City. Here are her highlights.

➊ From green-chorizo tacos to tacos 

al pastor served on the street, each bite 

left me wanting another!

➋ Go to Mercado de Jamaica for a 

fascinating glimpse of local culture, plus 

gorgeous flowers and produce.

➌ A big highlight of my trip was visit-

ing outstanding museums, includ-

ing the Museo Soumaya, the Museo 

Nacional de Antropología, and Casa 

Luis Barragán.

➍ The St. Regis Mexico City serves as 

a perfect home base, with impeccable 

service, stunning views, a fresh quesa-

dilla bar at breakfast, and lively nightlife.

➎ The city’s mix of traditional and 

modern architecture makes for very 

photogenic moments.

Five things we love: Mexico City.

FROM THE VIRTUOSO LIFE BLOG

Where we’ve been lately.

IN PICTURES

For more tips and photos, visit blog.virtuoso.com.

➊

“We never  
wanted to  

be the biggest  
travel company  

in the world, 
just the best.”

—George Butterfield

Handcrafting small group  

and private luxury travel  

experiences since 1966.



Around the world with Virtuoso: travel advisor adventures, industry events, and more.

VIRTUOSO 
®

 PEOPLE & PLACES

P R O M O T I O N

Virtuoso’s global sustainability strategist, 
Costas Christ (right), receives a Global  
Ambassador of Peace through Tourism 

award at World Travel Market in London.

Travel advisors take in sweeping views of Lisbon on a 
trip to Portugal hosted by Made for Spain & Portugal.

On a recent trip to San José del 
Cabo, Mexico, advisors from 

Strong Travel Services visit the 
One&Only Palmilla resort.

Josée and Paul Covington (center) 
celebrate Covington Travel’s 50th 
anniversary with Virtuoso’s Amy 
Klein and David Kolner.

The Sydney Harbour Bridge makes a great backdrop for 
these Virtuoso Travel Week On Tour Australia attendees.

Virtuoso CEO Matthew D. Upchurch  
honors Sanders Travel Centre owners  
Diane Parks (left) and Jenny Westermann.

Advisors visit La Residence in Franschhoek, South 
Africa, during a trip hosted by Swain Destinations.





P R O M O T I O N

 To submit photos, please email editors@virtuoso.com.

VIRTUOSO 
 
 PEOPLE & PLACES

Advisors check out Belmond Villa 
Sant’Andrea on a trip to Sicily  

hosted by I.D.I. Travel. 

Advisors from Avenue Two Travel and All World Travel 
convene to host a series of agency-innovation meetings. 

Travel Masters president Sharon Howell 
accepts a “Locals Love Us” award at her 
agency’s office in Tyler, Texas. 

Iguazú Falls highlights a recent travel  
advisor trip to Argentina sponsored 
by García Fernández Turismo and the 
Argentina Tourism Board.

Virtuoso staff and New Zealand-based travel  
advisors attend the American Chamber of  

Commerce in New Zealand’s awards ceremony.

Advisors tour Vienna’s Schönbrunn Palace on a recent 
trip to Austria hosted by the Austrian Tourist Office.



Soaring ambition.
The most sacred number, a stunning sight.

Celebrating the art and act of creation.

7 by Richard Serra, Doha

Soaring ambition.
The most sacred number, a stunning sight.

Celebrating the art and act of creation.

7 by Richard Serra, Doha



Monograms all-in-one packages are a cut above going on your own. Each package 

comes with your choice of hand-selected hotels, Monograms Local Host® service, 

exclusive VIP sightseeing, and transportation, which includes first-class trains. With 

Monograms, you travel in style independently without going it alone.

Receive free transfers on 2018 Monograms Europe Vacations*

To book your Europe vacation, contact your Virtuoso Travel Advisor today.

A better way to travel

THE WORLD IS WIDE. TAKE A SHORT-CUT.

TRAVEL BETTER WITH MONOGRAMS.

*Book a 2018 Globus (excluding Escapes by Globus) or Monograms Europe vacation through a Virtuoso Advisor and receive free airport 

transfers in the destination city between airport and hotel. Offer is not applicable to extra night transfers. Booking must be made and 

under deposit between June 3, 2017 and December 31, 2018 for travel commencing by December 31, 2018. Valid with other offers, on 

FIT and Group bookings, and applies to new 2018 bookings only. Must mention code FREE18T. Offer reliant on space availability. Not 

applicable to custom tours. Discount will apply to individual members of groups adding a name and non-refundable per person deposit 

WITHIN the promo window. Not applicable on TBA space. Full cancellation penalties will apply. Additional restrictions may apply; see 

Travel Terms & Conditions for details. May be withdrawn at any time.
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PASSPORT IS REPORTED BY: Kate Donnelly, Michael Frank, Elaine Glusac, and Sarah Khan 

PASSPORT
PLACES

TRENDS

CULTURE

& STYLE

Florence just got a bit more fabulous with the opening of the three-story Gucci Garden museum in the fourteenth-century Palazzo della Mercanzia. 

Two floors of galleries display a mix of archival clothing and accessories, artifacts, and video installations against backdrops of Gucci-fabric-patterned 

wallpaper and the street-inspired designs of Trevor Andrew, aka GucciGhost. On the ground floor: Gucci Osteria. Chef Massimo Bottura of Modena’s 

three-Michelin-star Osteria Francescana draws on his globe-trotting adventures to create the menu, which means that along with Italian classics, 

such as Parmigiano-Reggiano tortellini and mushroom risotto, you’ll find steamed pork belly buns, Peruvian tostadas, and even a playful take on hot 

dogs. And since it wouldn’t be Gucci without a bit of flash, the boutique sells exclusive-to-Gucci Garden accessories and ready-to-wear pieces, as well 

stationery, matchbooks, and decor. Piazza della Signoria, 10.

GARDEN FRESH

Gucci Garden’s Nature Room  
nods to the house’s penchant for 
flora- and fauna-inspired works.
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Passport

House of Mirth
Four years ago, a trip to India for Houston-based sisters Katie McClure and Erin Breen introduced the duo to artisan textiles 

that changed the course of their careers. The result: Mirth, their new line of breezy caftans and other resort wear made by 

weavers and block printers in India, which dedicates a portion of all sales to support child welfare and education initiatives in 

Jaipur. Inspired by the sisters’ global travels, the spring collection includes the fringed Tulum cover-up and the chunky 

Santa Fe necklace. Cover-up $240, necklace $118; mirthcaftans.com.

GOODS TO GO 

PAPER TRAIL
The new 5 x 7-inch leather travel journal by 
Bosca, the U.S.-based Italian luxury goods 
dealer, keeps your travel musings analog with 
unlined, raw-edge paper and a leather strap. 
If sketching is more your style, stow colored 
pencils and pens in the zippered pencil pouch 
in matching vachetta leather. Journal $78, pencil 

pouch $55; bosca.com.

Passport

House of Mirth

GOODS TO GO

Journal $78, pencil 
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Passport

ART & CULTURE 

Jewelry’s value is largely 
derived from its materials, 
but Bijoux d’artistes, running 
March 7 through July 8 at the 
Museum of Decorative Arts 
in Paris, makes the case for 
appraisal by design. Paris-
based collector Diane Venet, 
wife of sculptor Bernar 
Venet, owns baubles made 
by a who’s who of the mod-
ern and contemporary art 
world, from Pablo Picasso 
and Alexander Calder to 
Louise Bourgeois, Damien 
Hirst, and Jeff Koons. Her 
jewels form the nucleus of 
the 230-piece show, which 
includes rings, masks, neck-
laces, and a watch-brooch 
by Salvador Dalí – one of 
150 artists represented. 
lesartsdecoratifs.fr.

The giant sculptural installations that Burning Man participants erect in Nevada’s Black 

Rock Desert and often set afl ame are taking up residence at the Renwick Gallery of the 

Smithsonian American Art Museum in Washington, D.C. No Spectators: The Art of Burning 

Man, opening March 30, features large-scale works, as well as costumes, jewelry, photogra-

phy, and more. In a museum fi rst, the exhibit will expand beyond the Renwick, with sculptures 

placed throughout the surrounding neighborhood through December. americanart.si.edu.

The National Gallery of Art kicks off a six-city tour of Sally Mann: A Thousand Crossings on 

March 4. The show consists of 115 images, many never before exhibited, from the Ameri-

can photographer known for haunting scenes that range from adolescent portraiture to 

landscapes. After closing on May 28, the collection will visit the J. Paul Getty Museum in Los 

Angeles and the Jeu de Paume in Paris, among other stops, over the next two years. nga.gov.

Clockwise from above left: Sally Mann’s Oak Hill Baptist 01:01 and Bean’s Bottom, 
a brooch by Salvador Dalí, and FoldHaus collective’s Shrumen Lumen.

Capital Convergence
Ephemeral art blooms during cherry blossom season in D.C.

Statement 
Piece



Travel should be invigorating.

Allianz Travel Insurance can help you live 

more in the moment with the knowledge 

that you and your travel investment are 

well protected.  Don’t just travel –– travel 

worry-free with confidence.

Contact your Virtuoso Travel Advisor  
to protect your next adventure.

Terms, conditions, and exclusions apply. Plan(s) underwritten by BCS Insurance Company 
or Jefferson Insurance Company depending on insured’s state of residence. AGA Service 
Company is the licensed producer and administrator of this plan.

Terms, conditions, and exclusions apply. Plan(s) underwritten by BCS Insurance Company 

become more

400002358_010817
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 The owners of perpetually 
jammed Persephone Bakery have 
branched out with Picnic, an 
equally popular café and bakery 
that presents an alternate choice 
for morning and midday meals. 
Among its breakfast offerings is 
avocado on inch-thick multigrain 
toast, and for lunch, there’s a 
succulent Cuban sandwich with 
locally raised pork and spicy pep-
pers. 1110 Maple Way; picnicjh.com.

 At the base of the ski resort, 
Old Yellowstone Garage is the 
reincarnation of a former Jackson 
classic that closed in 2007, when 
its owners moved away. Long-
time chef Paulie O’Connor has 
returned to serve grilled shishito 
peppers with crème fraîche, 
bone-in steaks, and fresh house-
made pastas – including his 
lauded lasagna – in a sleek space 
with a sophisticated après-ski 
bar. 3275 West Village Drive.

 Reservations are a must at 
tiny King Sushi, tucked into a 
log cabin downtown. Sashimi 
enhanced by balsamic reduc-
tions, yuzu, and ponzu best cap-
tures the menu’s experimental 
exuberance. 75 South King Street; 
kingsushijh.com. 

 The open hearth that greets 
diners at Glorietta underscores 
the Italian restaurant’s warm 
welcome. The cocktail list comes 
from NYC’s acclaimed Death & 
Co., but everything else show-
cases the bold in-house talents 
creating dishes such as white 
anchovy bruschetta and whole 
confit rabbit. 242 Glenwood Street; 
gloriettajackson.com.

 FOOD & SPIRITS 

After closing his acclaimed Copenhagen restaurant, Noma, in 2016, chef René Redzepi has returned with Noma 2.0. The much-antici-

pated debut of the 40-seat restaurant and adjacent urban farm features a set menu ($357, plus $127 for wine pairings) that divides the 

year into three culinary seasons. Presently, the focus is on Scandinavian-sourced seafood, which will be followed by a harvest-focused 

vegetable menu in summer, and the meat-and-mushroom, game-and-forest season running from early fall through January. The first round of 

reservations, for February 15 through April, sold out in less than 24 hours. Refshalevej 96; noma.dk.

Rugged & Refined
Microbrews and megaburritos have long dominated the food scenes of many mountain 

towns. But the proliferation of cocktail programs, boutique bakeries, and international 

cuisine in Jackson Hole is as thrilling as its Teton Range scenery. 

➋

➎

➏

➐

➌

➍

➊

1-2. Picnic’s dining room and sticky bun. 3-4. Old Yellowstone 
Garage’s lasagna and après-ski bar. 5. Oysters and uni at King 
Sushi. 6-7. Glorietta’s Greenhorn cocktail and warm setting. 

➋



 Ships’ Registry: The Netherlands

WE’VE SPENT  

145 YEARS

CRAFTING YOUR

NEXT JOURNEY.
Holland America Line cruises are born of 145 years of

seagoing expertise. With pre-departure Signature Experiences and  

carefully-crafted itineraries like our Far East Discovery, which takes you to 

five countries in one cruise, we make it easier to experience more of Asia’s rich 

history and vibrant modern cities. In every port you’ll encounter new customs, 

meet new people and gain a greater appreciation of the planet we share. 

All while enjoying Holland America Line’s classic onboard service and style.

Contact your Virtuoso travel advisor today
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Passport

TECH SUPPORT 

 STYLISH TRAVELER 

Google’s Pixel Buds are 

the most exciting trans-

lation gizmo to come 

along in a while. Pop 

them in like any other 

earbud and open the 

Google Translate app 

on your phone. Locals 

can then speak into your 

phone in their native 

tongue, and you’ll hear 

it in your preferred lan-

guage. Reply, and your 

phone translates and 

“speaks” your response.

The earbuds also 

streamline the process 

of working with Google 

Assistant: Tap the right 

earpiece, request infor-

mation, such as “Direc-

tions to the Louvre,” 

and you can read the 

results on your phone or 

hear them through the 

earbuds. The catch: For 

now, live translation only 

works with Pixel phones. 

$159; store.google.com.

Detour takes 

the museum 

audio-tour 

model outdoors, with 

some 150 audio walks 

in 17 cities worldwide. 

The app uses a phone’s 

GPS location data to 

“know” the highlight 

you’re standing near, so 

the narration dovetails 

with your pace and 

progress. Ken Burns, 

chef Marcus Samuels-

son, and other famous 

personalities narrate 

many of the tours, which 

include a map (to guide 

you directly to the tour’s 

starting point from your 

hotel), a total time for 

each tour, and useful 

footnotes. Android/iOS; 

free, individual tours $8. 

Chances are 

you have 

Google Maps 

on your phone. Here’s a 

hack that can save you a 

pile in roaming charges 

abroad. While connected 

to Wi-Fi, search for the 

area you’re about to 

explore, click on the 

three horizontal bars 

in the upper left of the 

screen, tap on “Offl ine 

Maps,” then tap “Cus-

tom,” and download a 

map of the area. From 

that point on, whenever 

you open the app at the 

destination, you’ll be 

able to plot routes with 

live navigation while in 

airplane mode. Since 

phone GPS chips don’t 

require cell signals, 

you’re good to go even 

without cell coverage. 

Tip: Google Maps also 

includes hundreds of 

indoor locations, rang-

ing from department 

stores and malls in 

Japan to Copenhagen’s 

National Museum of Art. 

Android/iOS; free.

Casual ad-

venturers and 

backcountry 

enthusiasts will love 

Gaia GPS for their next 

outing. Users can select 

their preferred topo 

maps, such as those of 

the U.S. Forest Service 

and numerous others 

in North America and 

around the world, and 

apply layers for satellite 

views, trails, campsites, 

and more. A bonus: In 

the event of trouble, if 

you have a cell signal, 

you can text your exact 

latitude and longitude to 

rescuers. Android/iOS; 

from $9.99.

Earbuds, apps, and hacks that make fi nding your 

way in the world easier than ever.

Go in the Know 

No other single garment can cover so many vacation needs like a 
great travel sports coat. We asked personal stylist Lisa Powers of 
Houston’s River Oaks District shops for her pick for this spring 

and summer. “There’s no better option on the market than 
Theory’s partially lined Semi Tech Blazer,” she says. Its slim, 

modern cut and clean lines make it versatile enough to go as well 
with a T-shirt, jeans, and loafers as it does with slacks and a tie, 

and its cotton-polyester blend has a subtle wool texture that 
won’t need pressing after a red-eye. “I have balled this blazer 
up and released it, and not one wrinkle,” Powers says. $595 at 

Theory, River Oaks District and at theory.com.

Coat of Armor



Contact your travel advisor.

Wellnessing at Grand Velas 
 you’r looking to r tox, out, or tak first toward a r

lif you’ll find it all at our r W off  inspir intuitiv Spa 
tr ts and W  J ys, and abov all, tranquility  
to r your  spirit. Consult with our Spa, W and Nutrition to 

W your way. 

B E Y O N D  A L L - I N C L U S I V E ,  B E Y O N D  A L L  C O M P A R E . T M
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On March 21, the Venice Simplon-Orient-Express rolls out three expansive suites for its rail journeys between London, Paris, and Venice. The opu-

lent, steward-attended additions contain the train’s first private bathrooms (and its only showers), adjoining living rooms, and double beds.  Two-
day London-to-Venice journeys in a Grand Suite from $6,800 per person, including transfers, unlimited Champagne, and a complimentary bathrobe.

Passport

Walking trips in Jordan are as old as the King’s 

Highway, an ancient trade route linking Egypt 

and Damascus. To encourage present-day peregri-

nations, the new 400-mile Jordan Trail establishes 

a footpath running the entire length of the country, 

from Umm Qais in the north to the southern port of 

Aqaba on the Red Sea. Five years in the making, the 

trail requires 40 days to walk its entirety (the official 

thru-hike, an annual event, kicks off on March 2), but 

sections such as the four-day link between Dana and 

Petra – which dips into the Araba Valley, climbs moun-

tain plateaus, and ends at the Nabatean city carved 

into rock – capture the ageless drama of the desert in 

a more manageable time frame. jordantrail.org.

Hiking the Jordan Trail and (below) Emirates’ new private suites.

 OUT & ABOUT 

WALK THIS WAY

 PLANE TALK 

High Flying
Emirates Airlines’ new, fully enclosed 
suites are the talk of the tarmac in first 
class. The 40-square-foot sanctuaries 
include customizable chair settings –  
upright, horizontal, and even a NASA-
inspired “zero-G” position – a set of 
moisturizing, sea-kelp-infused pj’s; Steiner 
binoculars; and an iPad that allows pas-
sengers to order from the multicourse, à 
la carte menu at any time. Multiple virtual 
windows display the plane’s surroundings 
in real time, meaning that even the middle 
suites come with a view. Want to face your 
destination head on? Watch your flight –  
including takeoff and landing – live from 
the pilot’s perspective on the suite’s 
32-inch TV. Currently, the suites can be 
booked on flights between Dubai and Ge-
neva or Brussels, with a Dubai-to-London 
option set to debut in June. 

♥



YOU WON’T JUST 

SOAK UP THE 

LOCAL FLAVOR. 

YOU’LL HAVE IT 

FOR DINNER.

Somewhere in Morocco there’s a market only locals know about. And your ship’s 

chef. It’s where he’ll fi nd the spices he needs for tonight’s expertly prepared, exquisitely 

presented dinner. There are many reasons why a Windstar cruise is memorable. But it’s 

the immersive experiences you aren’t expecting that make it magical. 

Contact your Virtuoso travel advisor for more information.
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Silversea Cruises’ new collection of pre- and post-cruise land adventures 
are an investment, but they introduce travelers in high style to destinations 
such as Namibia, Iceland, and more. In Tibet, for example, a fi ve-day trip 
promises behind-the-scenes temple and monastery visits, monk-led medi-
tation sessions, and a tour of Potala Palace, the Dalai Lama’s former summer 
residence. Tibet pre-cruise land departures, October 7 and 14; from $14,000.  

Elevated Expeditions

ChfiffiThomasfiKfillfirfiisfialrfiadyfiafifiadvisorfiforfi

Seabourn’sficulifiaryfiprogramfi(ificludifigfiitsfifififififi

difiifigfirfistaurafitfiThfifiGrillfibyfiThomasfiKfillfir),fiafidfi

fiowfihfi’sfibrifigifigfidfissfirtfitofithfifihighfisfiasfitoo.fiKfillfirfi

afidfiolivfifioilfiproducfirfiArmafidofiMafifiificrfiatfidfiK+Mfi

Chocolatfi,fiafilifififioffiartisanal chocolatesfiproducfidfi

ififiNapafiVallfiy.fiSixficustomfiflfiavorsfi–fimilkfichocolatfi,fi

bloodfiorafigfi,fichfirry,fihazfilfiut,fichilifiafidfismokfi,fiafidfi

sfiafisaltfi–fiwillfibfifiavailablfififixclusivfilyfiofifiSfiabourfifi

ships,filfiftfiififipassfifigfirs’fisuitfisfidurifigfiturfidowfifi

sfirvicfi.fiGrabfiafibitfifiofifiafi12fiday,fiShafighaifitofiKobfi,fi

Japafi,fivoyagfifiofifithfifi458fipassfifigfirfiSeabourn 

Sojourn.fiDeparture: May 3; from $6,999.    

Ifitroducifigfithfifiworld’sfilargfistficruisfifiship:fiRoyal Caribbean’sfi6,870fipassfifigfirfi

Symphony of the Seas,fiwhichfitakfisfiovfirfithfifititlfififromfi6,687fipassfifigfirfisistfirfishipfi

Harmony of the SeasfiwithfiitsfiAprilfidfibut.fiThfifitwofishipsfihavfifisimilarfilayoutsfiafidfiamfifiifi

tifis,fibutfithfifiSymphony addsfiafiffiwfiffiaturfisfidfisigfifidfitofimakfififamilifisfihappy.fiThfirfi’sfi

afifiifitfirgalacticfithfimfidfilasfirfitagfiarfifia,fiafi

productiofifioffithfifiBroadwayfihitfiHairspray,fi

afidfithfifiUltimatfifiFamilyfiSuitfi,fiafitwofi

bfidroomfispacfifiwithfiafiprivatfifimovififi

room,fiafilargfifibalcofiy,fiafifiairfihockfiyfitablfi,fi

afidfian indoor slideficofififictifigfithfifisuitfi’sfi

twofilfivfils.fiSymphony sailsfithfifiMfiditfirrafi

fifiafifithisfisprifigfiafidfisummfirfi–fiificludifigfi

afififiightfiday,firoufidfitripfifromfiBarcfilofiafi

sailifigfitofiFraficfifiafidfiItalyfi–fibfiforfifihfiadfi

ifigfitofithfifiCaribbfiafifilatfirfithisfiyfiar.fiDe-

partures: Multiple dates, April 7 through 

May 27; from $1,025.

Sweet 
Dreams

ROUND UP THE GANG  

Potala Palace in Tibet, a 
stop on Silversea’s pre-cruise 

exploration of the region.

Bon Voyage

A rendering of the 
Symphony’s Ultimate 

Family Suite.
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ChfiffiThomasfiKfillfirfiisfialrfiadyfiafifiadvisorfiforfi

Seabourn’sficulifiaryfiprogramfi(ificludifigfiitsfifififififi

Sweet 
Dreams

A rendering of the 
Symphony’s Ultimate 

Family Suite.



Never
grow up

Some see a city.
We see a giant 
playground.
Remember that childlike wonder of believing everything is possible? 

Come discover it again in the lively sights, sounds and fl avours of fun-loving, 

unforgettable Montréal. Take a sky-high spin on a giant wheel, stroll the 

storied streets of the Old Port and tickle your palate with an endless array 

of world-class cuisine, and that’s only on the fi rst day. In the city where the 

joie de vivre is as contagious as the heartwarming hospitality, you might just 

fi nd your inner child begging you to stay and play a little longer.

Pr o u d  V i r t u o s o  m e m b e r s
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Suite Talk

In the tranquil Sangre de Cristo foothills, 

where the Southwest’s Pueblo Indians 

reside, the earthy, 65-casita Four  

Seasons Resort Rancho Encantado 

Santa Fe offers its spa-goers regionally 

inspired treatments. Based on a popular  

local remedy for parched skin, the Blue 

Corn and Honey Renewal treatment 

includes a body wrap in blue corn and 

wildflower honey, followed by a full-body 

massage. Doubles from $500, including 

breakfast daily and a $100 hotel credit. Blue 

Corn and Honey Renewal, $245. 

Not far from Mexico’s Rosewood  

Mayakoba, the ancient Maya used natural 

ingredients to heal the body and connect 

with nature. Those practices inspired the 

menu at the 130-room resort’s Sense 

spa, hidden in an emerald jungle thicket 

on its own island. The Cenote Temazcal 

Journey, a detoxification ritual, begins 

in the spa’s temescal (an indigenous stone 

sweathouse) with a rosemary-, basil-, and 

rose-scented steam bath before a massage 

with heated herbal poultices. Doubles from 

$930, including a welcome amenity, break-

fast daily, and a $100 spa credit. Cenote 

Temazcal Journey, $450.

The 22,000-square-foot Tierra Santa Heal-

ing House at the 169-room Faena Hotel 

Miami Beach combines antiaging technol-

ogy with the healing methods of South 

American shamans through bodywork, 

meditative practices, and other therapies. 

Book the two-hour Tree of Life Vibrations 

treatment, aimed at reviving the spiritually 

weary (or just the extra sleepy) through 

aromatherapy, massage, and sound 

therapy. Doubles from $675, including a 

welcome drink, breakfast daily, and a $100 

hotel credit. Tree of Life Vibrations, $400. 

Native Cures
At these hotel spas, travelers reap the benefits of indigenous ingredients and ancient healing techniques. 

Built in 1965 at the behest of India’s first prime minister, The Oberoi, 

New Delhi has been hosting celebrities, Bollywood film directors, and 
world leaders in the country’s capital city ever since. The hotel was due 
for an update, however, and earlier this year it emerged from a 21-month, 
$100 million renovation with a contemporary new look from designer 
Adam D. Tihany. Expanded guest rooms have lowered the count from 283 
to 220, and the spaces have been upgraded with oversize windows, teak 
floors, and Italian marble bathrooms. Cirrus9, The Oberoi’s new rooftop 
bar overlooking Emperor Humayun’s Tomb, is the highlight of a new ar-
ray of culinary choices, which also includes Indian and Chinese restau-
rants. The hotel has raised its wellness profile too, with restored indoor 
and outdoor swimming pools, complimentary morning yoga classes, an 
infrared sauna in the five-room spa, and a state-of-the-art indoor filtra-
tion system that promises the cleanest air in the city. Doubles from $307, 
including breakfast daily and one lunch for two.

A CLASSIC, REBORNIn the clouds: Cirrus9 at  
The Oberoi, New Delhi.



DISCOVER 

VIVID SYDNEY 2018

Connect with your Virtuoso travel advisor to experience 

Vivid Sydney and Beyond with our partner, Swain

Destinations. This 11-night travel package includes:

• 4 nights at the Four Seasons Hotel Sydney

• Fully inclusive Vivid Sydney evening cruise

• Vivid Sydney night BridgeClimb

• 4 day Budget car rental

• 2 nights Luxury Accommodations in the Hunter Valley

• 2 nights Luxury Accommodations in the Blue Mountains 

• 3 nights Luxury Accommodations in Byron Bay 

• Byron Bay tour

Rates from $3,515

*Terms and Conditions apply

Between May 25 and June 16, 2018 you’ll have the opportunity to see Sydney come to life at the 10th 

annual Vivid Sydney Festival, where you can wander through enormous outdoor light galleries, cruise the 

illuminated waters of Sydney Harbour, hear talks by creative industry experts and listen to cutting-edge 

musical performances throughout the city. 

Magical. Vibrant. Inspiring. There are few words that describe Sydney as perfectly as these. And whether 

you come to sample the region’s award-winning wines, explore the World Heritage-listed Blue Mountains 

or watch the city pulsate with lights, music and art, you’re in for something truly extraordinary.
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Suite Talk

Privacy is a priority at Hotel Esencia, a former villa estate turned hotel on Mexico’s Riviera Maya. So, after the boutique resort acquired 

ten more acres (bringing its total to 50), owner Kevin Wendle decided to expand, adding 11 spacious, whitewashed suites: six directly on 

the beach, with double bathtubs facing the sea, and another fi ve set in the jungle. The 40-room hideaway also opened a new outpost of 

chef and El Bulli alum Dimitris Katrivesis’ Peruvian restaurant, Mistura – the original is located in Mykonos. The circular, open-air space 

is around the corner from the hotel’s hammock garden, the ideal spot for a post-ceviche siesta. Doubles from $840, including breakfast 

daily and a $100 spa credit.

THE ESSENCE OF ESCAPE 

Ever since Ernest Hemingway knocked back 
dry martinis at the Ritz Paris in the 1920s, 
the 142-room hotel’s Bar Hemingway has been 
a Parisian staple. Today, a new collection of 
barware accessories lets hotel guests and 
online shoppers have a piece of the haunt at 
home. Items include Bar Hemingway-branded 
whiskey and cocktail glasses; an illustrated 
cocktail recipe book from the Ritz’s renowned 
head bartender, Colin Peter Field; and this 
porcelain change tray, a nice place to leave left-
over euro coins until your next trip to France. 
Doubles from $1,188, including breakfast daily 
and complimentary round-trip private airport 
transfers. Change tray, $70.

Bringin’ Home 
the Ritz RAISE A GLASS IN PERU: 

Argentine designer Francisco 

López Bustos, whose résumé 

includes Buenos Aires’ Teatro 

Colón, just wrapped an update 

of Peru’s 90-year-old Country 
Club Lima Hotel. The 83 guest 

rooms juxtapose modern, 

monochromatic murals and 

Spanish colonial-era art, while 

downstairs, the cozy English 

Bar still serves one of the 

city’s best pisco sours. 

Doubles from $219, including 
breakfast daily and one lunch 

or dinner for two. 

From Mykonos to 
Mexico: Chef Dimitris 
Katrivesis’ Mistura. 

From Mykonos to 
Mexico: Chef Dimitris 
Katrivesis’ Mistura. 
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Suite Talk

In pre-WWII Warsaw, the city’s most coveted rooms belonged to the Hotel Europejski, a neo-Renaissance grande dame built by Enrico Marconi in 

1857. Artists kept their studios in guest rooms, aristocrats mingled at lavish balls, and writers and poets penned works in the patisserie. After the city 

was largely destroyed in the war, the hotel was rebuilt, and it changed hands and functions multiple times in the ensuing decades. Enter the venerable 

Raffles group, which signed on in 2013 for an extensive twenty-first-century reboot. 

When the Raffles Europejski Warsaw opens this spring, its 106 rooms and suites will be among the city’s largest accommodations, with oak 

floors, corner libraries, and bespoke, locally made furniture. Post-Communist Warsaw has become one of Europe’s most inspiring contemporary 

art hubs, which is evident throughout the hotel: Rooms and common spaces feature works by Polish artists, and a giant mural by modernist painter 

Jaroslaw Flicinski anchors the Long Bar. The restaurant, bedecked in blue and white in a nod to Polish ceramic traditions, overlooks Pilsudski Square 

and the Saxon Garden. The hotel’s updates, while sleek and modern, preserve the palatial building’s historic footprint. The Europejski is reclaiming 

its place as one of Warsaw’s most buzzed-about addresses. Doubles from $275, including round-trip private airport transfers, breakfast daily, a $100 

hotel credit, and a semiprivate city tour with the hotel’s historian. 

An Artful Restoration  
 NEW HOTEL 

A Warsaw landmark reemerges with contemporary flair. 

The Europejski’s new look,  
clockwise from left: A guest 

room, the Warsaw skyline  
etched into marble in a suite 

bathroom, and the hotel’s  
neo-Renaissance exterior. 



INSIGHT
EXPERIENCES

DELICIOUSLY 
AUTHENTIC 
DINING

TRAVEL AND 

STAY IN STYLE

SMALLER 
GROUP 
CAMARADERIE

SEAMLESS, 
STRESS-FREE 
TRAVEL

Premium Escorted Journeys
Britain, Ireland, Scandinavia, Iceland, Spain, Morocco, Italy, France, Germany, 

Switzerland, Poland, Croatia, Baltic States, Russia & Eastern Mediterranean 



These extraordinary Virtuoso-preferred hotels and resorts offer exceptional 
experiences and the exclusive amenities you've come to love.

ROOM UPGRADE, WHEN AVAILABLE • BREAKFAST FOR TWO DAILY • EARLY CHECK-IN AND 

LATE CHECKOUT, WHEN AVAILABLE • COMPLIMENTARY WI-FI • VIRTUOSO AMENITY

THE WORLD’S BEST PLACES TO STAY, 
CURATED FOR YOU

BORA BORA, FRENCH POLYNESIA

InterContinental Bora Bora 
Resort & Thalasso Spa  

PARIS, FRANCE

Hotel Esprit  
Saint Germain

SÃO PAULO, BRAZIL

Palácio Tangará,  
Oetker Collection

Polynesian-style overwater 
villas offer a haven of 
tranquility in sapphire  
South Pacific waters.

Stroll among lush tropical gardens 
and soak up unrivaled views of 
Mount Otemanu. Snorkel in a coral-
filled lagoon. Take a culinary journey 
across continents in casually elegant 
restaurants and bars. And indulge 
in spa treatments using nutrients 
extracted from the surrounding 
deep-sea water. 

VIRTUOSO AMENITY: Three-course 
dinner for two, once per stay.

Spend three nights on the Left 
Bank with luxurious complimentary 
amenities, including round-trip private 
car transfers; Champagnes, wines,  
and spirits at the lobby bar; in-room 
minibar; access to the fitness center 
and business center; and more. 
Available through December 31, 2018.

VIRTUOSO AMENITY: Choice of red 
or white wine with French cheeses 
and baguette.

Make yourself at home in the 
heart of Paris at a boutique 
hotel with a residential feel 

and unsurpassed refinement 
and comfort.

Surrounded by the lush 
greenery of Burle Marx Park, 
escape to a peaceful oasis in 
the heart of Latin America’s 

most vibrant city.

Experience Brazilian art de vivre and 
refined European hospitality amid 
spacious rooms bathed in natural 
light. Sample the culinary delights 
of chef Jean-Georges Vongerichten. 
Reserve two nights and receive a 
complimentary third night through 
September 21, 2018.

VIRTUOSO AMENITIES: Guaranteed 
one-category room upgrade at time 
of booking and $100-value food and 
beverage credit per stay.



SCOTTSDALE, ARIZONA

Andaz Scottsdale  
Resort & Spa

LUGANO, SWITZERLAND

Hotel Splendide  
Royal Lugano

VAIL, COLORADO

Sonnenalp
Hotel

Immerse yourself in an architectural 
blend of modern style and vintage 
charm. Enjoy thoughtfully sourced 
Sonoran-inspired flavors at Weft & 
Warp Art Bar + Kitchen. Celebrate 
the senses with a custom-tailored 
spa treatment, and craft one-of-
a-kind keepsakes in collaboration 
with local artists – all with Old Town 
Scottsdale just minutes away.

VIRTUOSO AMENITIES: Chef’s 
choice welcome amenity and $100 
resort credit per stay.

Relax in a heated indoor/outdoor 
pool. Rejuvenate your mind and 
body with a pampering massage, 
body treatment, manicure, or 
pedicure at top-rated Sonnenalp 
Spa. Virtuoso guests enjoy a $150 
spa treatment credit for stays of 
three nights or longer through 
November 16, 2018.

VIRTUOSO AMENITY: $100 resort 
activity credit per stay.

Explore a desert landscape 
of contemporary luxury and 
discover uniquely indigenous 

experiences that leave 
inspiration uninhibited.

Centuries of tradition and 
modern vision define this 

legendary hotel.

Experience unparalleled 
relaxation and alpine 

adventures in this charming  
Vail hideaway.

Embrace Lugano’s lively spirit and 
enjoy art, nature, and history on the 
shores of sparkling Lake Lugano in 
the spectacular Alps. Dine on cuisine 
made from ingredients handpicked 
in southern Italy and Switzerland. 
Sample local wines, Champagnes, 
and spirits in the Belle Epoque Bar. 

VIRTUOSO AMENITIES: $100-value 
food and beverage credit per stay, 
welcome bottle of Champagne with 
personalized cake, and fruit and 
mineral water replenished daily.
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1.
CUYANA

Classic trench, $395, 

cuyana.com

Turn London’s famously foul weather into a springtime romp – suit up in a 

sensible but chic trench and proper footwear, top off the look with a smart 

umbrella, and venture out into the drizzle unafraid. Set up at the 73-room 

art-deco-style Beaumont on a quiet square in Mayfair and stroll to nearby 

Selfridges and the shops on Bond Street. That water falling from the sky? 

Think of it as the essence of the city. Doubles from $640, including break-

fast daily, a one-way airport or train transfer, and an in-room bar.

London Showers
Delight in the downpour. 

Trafalgar Square 
puddle-stomping.

2.
FLIGHT 001

F1 T5 Magazine tote, $160,

flight001.com

3.
HUNTER

Original Refined high-gloss 

quilted rain boots,

$195, nordstrom.com

4.
BROOKS BROTHERS

Tattersall umbrella, $80, 

brooksbrothers.com
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4.
BROOKS BROTHERS

Tattersall umbrella, $80, 

brooksbrothers.com

London Showers

3.
HUNTER

Original Refined high-gloss 

quilted rain boots,

$195, nordstrom.com

1.
CUYANA

Classic trench, $395, 

cuyana.com

F1 T5 Magazine tote, $160,

flight001.com

Trafalgar Square 
puddle-stomping.



For More Information, 

See Your Virtuoso Travel Advisor

Voted Best River Cruise Line by Virtuoso Five Years in a Row
2012   |   2013   |   2014   |   2015   |   2016

Voted Best Cruise Line Overall by Virtuoso, 2017

For every traveler looking forward to staying active on their luxurious river cruise—AmaWaterways seeks to give their 

fi tness routines an extra boost. AmaWaterways is enhancing its Wellness Program, ensuring guests can continue 

with a wellness-oriented lifestyle while they travel. In addition to guided biking and hiking excursions, guests can 

participate in a variety of exercise classes on select ships, including yoga, core strengthening and circuit training, 

led by a professionally trained Wellness Host. And since cuisine is such a major part of traveling, AmaWaterways 

incorporates healthy eating, using locally-sourced ingredients into their culinary off erings.

LIVING WELL ON THE RIVER
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Clockwise from top left: Café Comercial’s first floor, a cityscape at 
dusk, Fismuler restaurant’s grilled croaker with cabbage, the  

Museo del Romanticismo, and Do Design’s concept shop.

Beyond the Prado

City to Go

GO FOR  After visiting Madrid’s 

glorious plazas, monuments, 

and museums, take some time 

to delve into its quieter neigh-

borhoods. The city’s true soul is 

revealed along its backstreets. 

One worthwhile detour is 

Justicia, home to some of the 

trendiest recent openings in 

town. Although Justicia’s most 

popular section is Chueca, a 

colorful nightlife hub, there’s 

much more to discover in this 

centrally located district than 

bars and boîtes. 

The Supreme Court, which oc-

cupies a neoclassical eighteenth-

century convent, anchors the 

neighborhood. Next door is 

the Church of Santa Bárbara 

(where King Ferdinand VI and 

his wife, Bárbara de Braganza, 

are buried). The Museo del 

Romanticismo, in a former 

mansion, houses a collection 

of paintings, furnishings, and 

objets d’art from the Romantic 

period of the nineteenth century. 

But Justicia’s true charm lies in 

its maze of narrow lanes dotted 

with a mix of designer boutiques, 

old-school cafés, and stylish res-

taurants helmed by top chefs. 

EAT & DRINK  Sit back in the palm-

tree-shaded interior courtyard 

at Habanera (Calle de Génova 

28) and watch the Instagram 

celebrities stroll by. This 

restaurant and cocktail lounge 

inspired by colonial Cuba has 

theatrical decor featuring bold 

floral-patterned fabrics and 

richly textured woods. 

Fismuler (Calle de Sagasta 29) 

may look Nordic (distressed 

Madrid’s Justicia neighborhood embodies 

the soul of the city.

BY PAOLA SINGER PHOTOGRAPHY BY CLARA TUMA





VIRTUOSO LIFE52

away, as is its green jewel, 

Retiro Park. Settle into one of 

the hotel’s recently renovated 

rooms (a rolling overhaul has 

refreshed three out of six floors) 

for a classic Madrid experience. 

Doubles from $305, including 

breakfast daily and one lunch or 

dinner for two. 

A mix of architectural and deco-

rative styles comes together 

handsomely at the updated 

Villa Magna. Set in the sophis-

ticated Salamanca district, this 

150-room hotel combines an air 

of traditional elegance in Louis 

XVI and Empire furnishings 

with fresh, modern touches. 

Doubles from $460, including 

breakfast daily and tapas and 

wine for two in the hotel lounge 

once during stay.  

86-year-old brand features its 

star product by the bottle and 

in hand lotions, face masks, and 

other fragrant potions. 

After shopping for limited-

edition accessories and 

fashionable home accents at Do 

Design (Calle Fernando VI 13), 

sit down for a cup of loose-leaf 

tea at its on-site café. The airy 

coastal vibe – mixed with indus-

trial elements such as exposed 

brick – is truly inviting. 

STAY  Located just off the Paseo 

del Prado, the 470-room Westin 

Palace Madrid is a 1912 land-

mark with a famed stained-

glass rotunda. The city’s big 

three museums – the Prado, 

Reina Sofía, and Thyssen-

Bornemisza – are a short walk 

boutique from Ailanto (Calle 

Orellana 14), a boundary-push-

ing Barcelona design duo, is as 

chic as the brand’s geometric-  

and floral-printed garments. 

Browse the collection of 

dresses, coats, and handbags 

among copper-covered pillars 

and water-lily-shaped pendant 

lights. Nearby, The Corner 

(Calle Orellana 12) stocks casual 

wear for men and women from 

European labels such as Scotch 

& Soda. 

Take home an olive-flower-

scented candle from La Chinata 

(Calle Gravina 10), a contem-

porary shop that specializes 

in all things extra-virgin olive 

oil. Born in the southern region 

of Extremadura, where olive 

groves stretch for miles, this 

wooden tables, spare walls), but 

its food is 100 percent Spanish. 

Feast on chef Nino Redruello’s 

wildly imaginative dishes, such as 

seared Iberian pork loin topped 

with fennel and caper berries, or 

poached bonito belly with salicor-

nia and macerated strawberries. 

Book your table in advance. 

Gin-and-tonic-obsessed Span-

ish bartenders go out of their 

way to source artisanal gins and 

organic tonic waters. Order one 

at Café Comercial (Glorieta de 

Bilbao 7), a gorgeously renovat-

ed historic café where Madrid’s 

intellectuals gathered in the 

early 1900s. These days, pretty 

young things mingle with old-

timers at the stylish main bar. 

SHOP  The first (and only) Madrid 

City to Go

Clockwise from left: An alfresco social hour on Plaza Santa Bárbara, Ha-
banera’s interior, and classic Spanish tortilla de patatas, a typical tapa.

TIP
“In the neighborhood of 

Chamberí, not far from 

Justicia, try Perrachica, a 

restaurant serving updated 

Spanish cuisine in a nearly 

10,000-square-foot former 

bank building. The ‘industrial-

colonial’ space is divided into 

a variety of cozy nooks with 

elegant sofas, intimate tables, 

and leafy plants.”

– Alba Reyes, Virtuoso travel 

advisor, Madrid

City to Go



LIVE YOUR BEST LIFE 
on the world’s best luxury river cruise line. 

TM



when it was crafted just for you.
a moment becomes a masterpiece



CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TO BOOK YOUR CRUISE AND 

RECEIVE EXCLUSIVE VIRTUOSO VOYAGES AMENITIES.

Every Uniworld river cruise is one of a kind and features 

a selection of more than 80 included once-in-a-lifetime 

opportunities, created exclusively for Uniworld guests. 

Step off the ship and into a world of wonder, with small-

group private concerts in incredible venues, bespoke 

wine tours and tastings and after-hours visits to 

esteemed museums, minus the crowds. 

A TRAVEL EXPERIENCE BEYOND COMPARE IS 

JUST A CRUISE AWAY.

“The shore excursions are incredibly well 

organized and managed, and the offered 

tours and tour guides are amazing and 

probably unmatched.”

– James,
A Portrait of Majestic France

“Uniworld advertises that they will do ‘whatever 

it takes’ to make their guests happy. We 

experienced this attitude several times during 

our cruise.” 

– Patrick,
Castles along the Rhine

“The crews are superb, 

the ships are beautiful and the excursions are 

top notch.”

– Kenneth and Marie,
Legendary Rhine & Moselle
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Seat at the Bar

BarChef’s Frankie Solarik 
pours a pastis and rye sour 
(Canadian whiskey, toasted 
chamomile, saffron bitters, 

lemon, and egg white) and (be-
low) a Westside street scene.

Toast of
the Town
A spirited night out in  

Toronto’s Westside.

BY AMIEE WHITE BEAZLEY    

PHOTOGRAPHY BY MICHELLE GIBSON

ES, IT MAY BE CANADA’S LARGEST CITY, BUT AT ITS CORE 

Toronto is a sprawling network of neighborhoods and micro-

communities – sometimes comprising only a single street. One 

of the most in-demand areas lies just beyond the City Centre’s 

skyscrapers and five-star hotels: In the Westside, districts such as West 

Queen West, Parkdale, and Ossington form a hip bastion of indie bou-

tiques, ethnically diverse restaurants, vibrant galleries, and lively cocktail 

Y 



blossoming of fresh spring flowers,” Solarik 

says. The “dish” is served at the table, the 

cocktail set in a box surrounded by moss, 

branches, fresh Ontario lilacs, and other 

edible flowers. A bartender pours water 

onto the moss, releasing an aromatic cloud 

and creating an immersive experience that 

transports drinkers into another dimen-

sion even before the drink hits their lips. 472 

Queen Street W.; barcheftoronto.com.

Beer Revolution

BELLWOODS BREWERY

One of the first craft breweries in Toronto, 

with innovative and award-winning beers, 

Bellwoods Brewery (named for nearby 

Trinity-Bellwoods Park) is today the epi-

center of Toronto craft ale. Rain or shine, 

there’s often a line out the front door of 

its Ossington location as people wait for a 

spot on the patio or inside the bright-white,  

industrial-inspired taproom and restaurant. 

Bartenders at the casual space pour sev-

eral styles of beer, including pale ales, im-

perial stouts, sours, and a rotating menu of  

bars. From happy-hour haunts to jewel-box 

spaces fit for a weekend celebration, the 

Westside’s drinking scene reflects the area’s 

creativity; bartenders are sages of the craft, 

daring to push both artistry and atmosphere, 

and willing to try almost anything to make 

the drinking experience one to remember.

Mixology Magic

BARCHEF 

No Toronto bar list would be complete 

without the city’s foremost cocktail author-

ity, Frankie Solarik, and his candlelit West 

Queen West landmark, BarChef. The sleek 

black-and-brick space is home to Solarik’s 

celebrated modernist cocktail menu – a se-

lection of multisensory drinks, crafted in 

the kitchen as if they were Michelin-starred 

dishes. Each is built with fresh ingredi-

ents and house-made infusions, syrups, 

and bitters accented with meticulously 

sourced spices and aromatics, with an art-

ful presentation that creates a buzz before 

the buzz. Take, for example, the gin-based 

Spring Thaw cocktail, which “celebrates the  

Worth the wait:  

Bellwoods Brewery.

Worth the wait:  

Bellwoods Brewery.
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Seat at the Bar

The Westside’s varied watering holes, from left: Bar à Vin, The Shameful Tiki Room, and The Gift Shop.

seasonal releases and barrel-aged brews. 124 

Ossington Avenue; bellwoodsbrewery.com.

A Slice of Paris

BAR À VIN

This intimate wine bar occupies the front 

room of Côte de Boeuf, a popular neighbor-

hood butcher shop. Guests converse over 

empty wine barrels that serve as tables, or at 

one of four seats at the bar, amid the sounds 

of Champagne corks popping and shop pa-

trons stopping in for beef ribs. The menu 

features a selection of classic cocktails, such 

as the French 75 and Aperol spritz, and a ro-

bust list of French wines, plus fresh oysters, 

European cheeses, and house-made char-

cuterie. 130 Ossington Avenue; cotedeboeuf.ca.

Hip Hideaway

THE GIFT SHOP

Every Wednesday through Sunday, after the 

barbers have gone home for the night, Lower 

Ossington’s Barber & Co. trades haircuts for 

highballs. In a small room behind the barber 

space, guests find The Gift Shop, a hidden 

gem helmed by a bartender who introduces 

himself simply as “H,” preferring to keep 

the focus on the cocktails. He crafts drinks – 

created specifically for the season – for only 

18 people at a time, surrounded by burlap- 

covered walls, a mirrored ceiling, and tile 

floors. The rotating menu – presented in 

a book inspired by vintage Popular Science 

magazines – showcases newly imagined 

drinks as well as vintage collectibles found 

MEANWHILE, A COUPLE OF MILES EAST 
Thanks to a recent reduction in regulations related to the production and sale of small-batch spirits, Ontario’s booze industry is booming – and many 

producers are calling Toronto’s Distillery District their new home. For decades, liquor producers turned out gin and whiskey in this expansive collec-

tion of brick and stone buildings just east of downtown, but after the district’s main distiller, Gooderham and Worts, closed shop in 1990, the area was 

abandoned. Buildings sat empty until 2003, when a local developer turned them into a pedestrian-only village filled with coffee roasters, chocolate  

makers – and, yes, distilleries and breweries. Spirit of York sells exquisite vodka and gin, the Ontario Spring Water Sake Company is Ontario’s first 

sake brewery, and Mill Street Brewery is one of approximately 50 brewers based in Toronto. 

throughout the bar that are available to buy. 

89 Ossington Avenue; barberandco.com.

1950s Nostalgia

THE SHAMEFUL TIKI ROOM

Serving up rum-based classics such as the 

Zombie, Hurricane, and Painkiller, this 

friendly and fun spot adorned in bamboo, 

wicker, and vintage South Pacific decor also 

offers crowd-pleasing cocktail bowls meant 

to be shared with friends. Blackout windows 

liberate the atmosphere from modern dis-

tractions, inspiring many customers to or-

der drinks in custom tiki mugs that they can 

take with them (for an additional charge) 

upon reentering the real world. 1378 Queen 

Street W.; shamefultikiroom.com.
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Overlooking the Entertainment District, the CN Tower, 

and Lake Ontario, the 263-room Ritz-Carlton, Toronto 

is home to its own cheese cave – at Toca, the hotel’s Ital-

ian restaurant – and North America’s only Spa My Blend 

by Clarins, a 23,000-square-foot space on the fifth floor. 

Doubles from $510, including breakfast daily and a 

$100 hotel credit.

 

Asian-inspired decor lures guests to the 202-room 

Shangri-La Hotel, Toronto, as does its cozy lobby-

slash-cocktail lounge with a floor-to-ceiling wall of 

Champagne bottles. A Caudalie spa and an outpost of 

David Chang’s Momofuku are next door. Doubles from 

$460, including breakfast daily and a $100 dining credit.

The 3,000-pound Swarovski crystal art installation in The 

Adelaide Hotel Toronto’s lobby sets the tone for what’s 

beyond: 256 plush guest rooms (all with wet bars and 

soaking bathtubs), a 32nd-floor indoor infinity-edge salt-

water pool, and a swanky cocktail bar. Doubles from $499, 

including breakfast daily and a $100 hotel credit.  

City Centre escapes to check into between cocktails.

DOWNTOWN STAYSTIP
“Check out Nuit Social, an amazing bar and restaurant in the 

Little Portugal area of Toronto’s Westside. It’s great for cocktails, tapas, 

and build-your-own charcuterie boards.”

– Dean Barreca, Virtuoso travel advisor, Toronto

The tasting lounge 

at the Distillery Dis-

trict’s Spirit of York.

Rooftop yoga on the pRomenade 

LIVE UNFORGETTABLE

Contact your Vir tuoso travel  advisor for reservat ions
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On the Table

MILIA-ROMAGNA’S WEATH-

ered hills and medieval 

buildings share the golden-

brown hue of a beauty that 

develops only with age. Everything 

here, it seems, gets better as it gets 

older, even the food: Parmigiano-

Reggiano cheese dries on shelves 

the same way it has for centuries, 

balsamic vinegar soaks in barrels 

that date as far back as Machiavelli’s 

time, and cured hams hang in a cel-

lar built hundreds of years ago. Each 

is one of 44 products governed by the 

Denominazione di Origine Protetta 

(DOP), meaning that their produc-

tion locations and methods are codi-

fied by law. So when a restaurateur 

or producer finds a way to show 

off luxury and modernity while 

making something that’s been un-

changed for eons, it’s worth check-

ing out. Travelers based in Bologna 

can explore all aspects of the area’s 

culinary heritage, including its new 

direction. Head out with a guide, or 

a map and a car (perhaps a Ferrari, 

Lamborghini, or Maserati – which 

are also made in the region), to sam-

ple three of Emilia-Romagna’s most 

beloved specialties. 

E

Slow Food Speeds Up 
In Italy, Emilia-Romagna’s old-school culinary products get a modern twist.

BY NAOMI TOMKY   PHOTOGRAPHY BY SUSAN WRIGHT

Clockwise from top 
left: Hare tourne-
dos and foie gras 
at Antica Corte 
Pallavicina, Opera 
02 proprietor Mat-
tia Montanari and 
vintages from his 
winery, and Pal-
lavicina’s cellar.



sibling, Prosciutto di Parma.)

The restaurant incorporates the salu-

meria’s premier product into its otherwise 

thoroughly modern menu. Nearly everyone 

starts their meal with a trio of Culatelli di 

Zibello, before moving on, say, to dumplings 

stuffed with tomatoes and burrata cheese 

in an anchovy sauce, courses of frog legs 

or poplar-smoked black pork, and, for des-

sert, domes of white chocolate with lemon 

centers. But the culatello, more tender and 

intense than prosciutto, remains the star. 

The taste of the fog comes out as a gentle 

smokiness, a flavor that can be produced in 

only eight local towns, so that Culatello di 

Zibello is rarely exported and can even be 

difficult to find outside the area. 

The Real Deal

TRADITIONAL BALSAMIC VINEGAR OF MODENA

Balsamic vinegar seems ubiquitous – until 

you realize that much of what’s found on 

grocery shelves isn’t the original. The DOP-

certified stuff comes in a 100-milliliter 

container designed by Giorgetto Giugiaro – 

Italy’s Prized Ham 

CULATELLO DI ZIBELLO

“Modern” is hardly the word that comes 

to mind when you’re surrounded by the 

funk of 5,000 aging hams in a fourteenth- 

century cellar. At least, until you climb the 

stairs out of the basement and enter a grand 

glass room that greets diners with brilliant 

sunshine and tablet-toting servers. Here, 

less than two hours northwest of Bologna in 

the medieval village of Polesine Parmense, 

is Antica Corte Pallavicina, the embodi-

ment of contemporary Emilia-Romagna, 

where food is king, but tradition is queen. 

Some diners who sit at chef Massimo Spi-

garoli’s crisp-white-clothed tables are oblivi-

ous to the culinary magic happening below: 

The cellar walls harbor molds that inoculate 

the hunks of meat, just as they have since the 

Pallavicino marquesses cured the same Cu-

latello di Zibello here 700 years ago. There’s 

no climate control, just windows that open to 

let in the Po River valley’s lowland fog. (The 

humidity is one of many factors that differ-

entiate Culatello di Zibello from its famous 

TIP
“Just outside Parma,  

travelers can visit the Consorzio 

Produttori Latte Parma to watch 

cheesemakers transform curd into 

wonderful Parmigiano-Reggiano. It’s 

aged for well over a year before it’s 

ready to be tasted by the public.”

– Janet McLaughlin, Virtuoso travel 

advisor, Cincinnati, Ohio

Lunchtime  
in Bologna.

LIVE WELL
take care of your mind and body at sea

Contact your Virtuoso Travel Advisor & receive a $200 Virtuoso Spa Credit.

Yoga & Tai Chi Sessions  ·  Ocean View Fitness Center  ·  Thai-Certified Spa  ·  Mountain Bikes  ·  Water Toys  ·  Raw & Living Menu
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Parmigiano-Reggiano, the “king of cheese,” 

is perhaps the most famous. Still, the delica-

cy’s sacrosanct status has left it a bit behind 

the times. While it shows up on nearly every 

menu in Bologna, the presentation rarely 

changes: a few crumbles, perhaps drizzled 

with vinegar. When Antica Osteria Le Mura 

opened in the city last year, it hoped to buck 

that practice. Rather than outright rejecting 

the city’s culinary classics (green lasagna, 

rich ragù, tortellini in broth), Le Mura split 

its menu in two: classic dishes on the left, cre-

ative reinterpretations on the right. Diners 

looking for the famous and familiar can sit at 

the narrow wine bar or at wooden tables and 

order their Parmigiano on the salumi board. 

But those looking to try something new 

will find it in an elaborate asparagus-and- 

Parmigiano-Reggiano flan topped with peas 

and lemon, as bright as the sun shining on the 

contemporary patio out front. 

Le Mura’s dual setup might hardly be 

groundbreaking in many places, but in a 

part of the world so entrenched – even le-

gally so – in tradition, these baby steps to 

move Culatello di Zibello, balsamic vinegar, 

and Parmigiano-Reggiano into the modern 

world are a pretty big deal. 

Things are a bit sleeker – impeccably so – 

eight miles away at Opera 02, a winery, res-

taurant, farm-stay, and acetaia (balsamic 

producer). There, few of the barrels are old-

er than the fresh-faced proprietor, 36-year-

old Mattia Montanari, even though the 

production process – boiling down the 

grape juice, filling the barrels, then moving 

the aging product from the largest contain-

er to the smallest – takes a minimum of 12 

years. There’s no dust or dripping vinegar 

here. A pristine glass wall separates the 

air-conditioned lobby from the required 

uncontrolled climate of the vinegar loft, 

where gleaming lights and uniform batter-

ies of casks give off a “Lamborghini of vin-

egars” impression. 

The vinegars of both acetaie have a com-

plex, round sweetness without the sharp-

ness and cloying caramel notes of the other 

versions on U.S. shelves. As different from 

their counterparts as fine china is from pa-

per plates, they accomplish the same thing, 

but with infinitely more style and finesse.

A Classic, Elevated

PARMIGIANO-REGGIANO

Of all Emilia-Romagna’s traditional foods, 

On the Table

famous for his work with Ferrari – in 1988, 

when the consortium systemized the rules 

for making it. It’s labeled “Traditional Bal-

samic Vinegar of Modena,” not “Balsamic 

Vinegar of Modena,” and the sole ingre-

dient is grape juice. (Nontraditional ver-

sions blend grape juice with various wine 

vinegars.) To be certified, along with the 

region’s only other DOP-certified vinegar, 

from Reggio Emilia, it must be made using 

the original method, unchanged for centu-

ries. Visitors can see this process in play in 

barrels dating from 1512 that Davide Lonar-

di still uses at Villa San Donnino in Modena, 

45 minutes northwest of Bologna. 

Lonardi, one of about 125 local produc-

ers, offers travelers the chance to peer into 

the attic of his 1911 villa and wander among 

the acres of grapevines in front before they 

stop in the shop to taste his vinegar – alone, 

over cheese, or, surprisingly, on ice cream. 

Like Culatello di Zibello, traditional bal-

samic is made without climate control; sea-

sonal temperature changes contribute to 

the product’s flavor. Under one of Villa San 

Donnino’s sixteenth-century barrels, a ce-

ramic bowl catches drips falling through the 

cracks of the aging wood.

 Like Culatello di Zibello, traditional balsamic is made without climate  
control; seasonal temperature changes contribute to the product’s flavor.



STAY  Base your culinary exploration at Bologna’s oldest hotel, the 109-room 

Grand Hotel Majestic già Baglioni, housed in a former seminary built for Pope 

Benedict XIV. Stop number one: the property’s I Carracci Restaurant, where, 

beneath Murano chandeliers and Carracci brothers frescoes, tradition lives on 

in the region’s authentic rustico cuisine. Doubles from $413, including breakfast 

daily and a $100 dining credit.     

GO  While you’re in the homeland of some of the world’s finest automobiles, it’s 

only fitting to take one out for a spin: Self-drive itineraries get a boost from 

Onirikos, Italian Experiences Designer, one of Virtuoso’s on-site tour connec-

tions in Italy, who can work with your travel advisor to arrange Ferrari, Maserati, 

and Lamborghini rentals. From $2,790 per day. 

Your travel advisor can set up a private full-day food adventure with another  

Virtuoso on-site connection, IC Bellagio, that includes stops to taste Parmigiano-

Reggiano, prosciutto, and balsamic vinegar. From $2,066 for two.

 

Artisans of Leisure’s 11-day food- and wine-focused trip through Italy features 

two days in Emilia-Romagna, plus winetasting in Piedmont, truffle hunting in 

Tuscany, and market-hopping in Florence. Departures: Any day through 2018; 

from $19,400.  

Bring your appetite to Emilia-Romagna. 

DIG INTO ITALY

A balsamic tasting at Villa San Donnino. 
Opposite, from left: Opera 02’s vineyards, 
Culatello di Zibello at Antica Corte Pallavicina, 
and Antica Osteria Le Mura’s pumpkin flan with 
Parmigiano-Reggiano and its salumi board.

Hong Kong • Shanghai • Beijing • Tokyo • New York • Chicago • Beverly Hills • Paris • Bangkok • Manila

P E N I N S U L A  M O M E N T S



Colorful Mumbai, clockwise from 
top left: Raw Mango, Olive Bar & 

Kitchen, the flagship Anita Dongre 
boutique, and The Woodside Inn.
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Locals lead the way in India’s largest city, one neighborhood at a time.  

BY TANVI CHHEDA   PHOTOGRAPHY BY ATUL PRATAP CHAUHAN

Style & Design

Made in Mumbai

UMBAI FEELS LIKE A KALEIDOSCOPE OF A CITY. THE SEASIDE METROPOLIS OF 18.4 MILLION 

reveals something new around every corner: packed restaurants, colonial landmarks, colorful ba-

zaars brimming with bright textiles – and, yes, plenty of traffic. Spread across 25 square miles, it’s 

India’s densest city, and easily its most energetic. Because of this, Mumbai (still called Bombay M 



PREMIERING SUMMER 2018

LONDON  |  MIAMI BEACH  |  NEW YORK  |  BANGKOK

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR FOR RESERVATIONS
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Style & Design

COLABA GALLERY CRAWL: “I really like 

Chatterjee & Lal – it’s run by a husband 

and wife and has an edgy program of  

media-based art. Hena Kapadia’s Tarq, in 

the stunning art deco Dhanraj Mahal build-

ing, is a great space. She frequently hosts 

discussions and has a very fresh approach to 

young contemporary art.”

FOR A SWEET BREAK: “I love an occasional 

cupcake treat from Le 15 Café, a Parisian-

style space located just down the road from 

the gallery.” 

FOR HIGH-STYLE SOUVENIRS: “Raw Man-

go, across from The Taj Mahal Palace, 

stocks designer Indian textiles in gor-

geous hues, and downstairs in our building 

is Nappa Dori, with handcrafted leather 

trunks, satchels, wallets, and pencil cases. 

Le Mill, a spacious clothing and home 

goods shop located in a former rice mill, is 

fantastic and very hot with the Mumbai la-

dies. They carry one of my favorite design-

ers, Dries van Noten.”

combination of old and new,” Steinruecke 

says. “We love the neighborhood’s quaint 

lanes and old wooden facades.” 

MUSEUM MUST-SEES: “Chhatrapati Shiv-

aji Maharaj Vastu Sangrahalaya [previ-

ously called the Prince of Wales Museum 

of Western India] and the National Gal-

lery of Modern Art are a short walk from 

the gallery. CSMVS offers an outstanding 

collection of antiquities, miniatures, and 

sculptures, and has recently revamped 

some of its modern art too.”

by many) is best discovered at the neighbor-

hood level, especially with a little insight 

from a local. We asked three Mumbai trend-

setters – a gallerist, a fashion designer, and 

a chef – to share what they love most about 

their neighborhoods. Here, their guides to 

finding style, sustenance, and more in the 

heart of the sprawl.  

Ranjana Steinruecke, 

gallery owner  

NEIGHBORHOOD: COLABA 

The British heritage build-

ings on Colaba’s banyan-

lined streets house some of the city’s best 

art galleries, places that have helped the 

neighborhood earn its distinction as Mum-

bai’s Arts District. Among them is Galerie 

Mirchandani + Steinruecke, located in the 

120-year-old Sunny House building behind 

the palatial Taj Mahal Palace hotel. The 

minimalist space is owned by Ranjana Stein-

ruecke and her mother, Usha Mirchandani, 

and features a strong roster of contemporary 

Indian artists. “Colaba has an appealing 

TIP
“For a snack in Colaba, head to 

Bademiya, a kebab stall on  

Tulloch Road behind The Taj 

Mahal Palace. I love their chick-

en tikka roll, and, yes, one is 

enough – its paper-thin roomali 

roti [flatbread] is deceptive.” 

– Tara Gupta, Virtuoso travel 

advisor, San Jose, California 

Colaba gems, from left: Galerie 
Mirchandani + Steinruecke,  
Le 15 Café, and Le Mill.
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channels a colonial-era Rajasthani palace 

and was inspired by childhood memories 

of visiting Jaipur. The shop houses Don-

gre’s bridal, ready-to-wear, and sustainable 

collections; she opened an outpost of the  

latter, called Grassroot, in New York City’s 

SoHo last year. 

WHERE THE FASHIONABLE CROWD GATH-

ERS: “I live very close to Olive Bar & 

Kitchen and usually go there on Saturday 

evenings. I like the whitewashed minimal 

design, which gives it a Mediterranean feel, 

and the DJs are amazing. I’ll usually order a 

salad and a vegetarian soup.”

Anita Dongre, 

fashion designer 

NEIGHBORHOOD: BANDRA 

There was a time when 

South Mumbai socialites 

simply didn’t venture up 

to Bandra, but those days are over. The 

charming, leafy neighborhood is known for 

its pint-size boutiques and, with adjacent 

Khar, is home to several big-name Indian 

designers, including Manish Malhotra, 

Gayatri Khanna, and Bandra-born sarto-

rial powerhouse Anita Dongre, the founder 

of House of Anita Dongre. Her epony-

mous 6,000-square-foot f lagship store  

STAY  The Oberoi, Mumbai 

provides a peaceful retreat 

from days spent hopping be-

tween neighborhoods, with 

floor-to-ceiling windows, 

freestanding bathtubs, and 

24-hour butler service in its 

287 rooms. Doubles from 

$253, including breakfast, 

fresh fruit, and flowers daily.

The Taj Mahal Palace, Mum-

bai is a landmark on its own, 

overlooking the Gateway of 

India in Colaba. In keeping 

with the area’s reputation as 

a fine-arts hub, the 550-room 

hotel’s Taj Art Gallery show-

cases contemporary work by 

Indian artists. Doubles from 

$310, including a welcome 

bottle of wine, breakfast daily, 

and a $100 hotel credit.

GO  Your travel advisor can 

work with Greaves Tours, a 

Virtuoso on-site tour con-

nection based in India, to 

arrange travel throughout 

the country. After hot-air 

ballooning, volunteer-

ing at a food kitchen, and 

sampling street fare in 

Delhi and Jaipur, wrap up 

a 12-day jaunt through 

northern India with five 

days of activities in Mum-

bai, including a custom-

ized spree with a personal 

shopper. Departures: Any 

day through September 30; 

from $7,553. 

Palatial accommodations and grand adventures in Mumbai.   

LIVE LIKE A MAHARAJA 

The Chhatrapati Shivaji Maharaj 
Vastu Sangrahalaya museum.

Sco and
f 

Adven ure

Experience the perfect

Scottish golfing adventure with 

exclusive Virtuoso pricing and                     

guaranteed tee times 

for the Old Course 

Create St. Andrews 
Memories

Stay at the luxurious, five-star  
Old Course Hotel & Spa

There is still time to plan your
2018 adventure, or start
planning for 2019 now

Virtuoso rates from $4,998
(based upon four golfers sharing)

 Contact your Virtuoso
travel advisor

The Chhatrapati Shivaji Maharaj 
Vastu Sangrahalaya museum.
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Mumbai after a stint at NYC’s Le Bernardin, 

with a months-long culinary detour through 

the rest of India to study the country’s cui-

sine. “The restaurant is in a great location 

between the suburbs and South Bombay,” 

Zacharias says. “It’s my second home.”

ORDER THIS AT THE BOMBAY CANTEEN: “Red 

snapper ceviche with puffed black rice 

and kokum sol kadhi [a coconut-milk curry 

made with the rinds of the kokum fruit] – 

it’s a modern take on a traditional fish plate 

found in Maharashtra. Sip an Incredible In-

dia, made with vodka, basil leaves, fresh gin-

ger, pineapple, and orange juice.” 

FOR A DRINK: “The Woodside Inn has great 

ambience and an amazing beer selection. It’s 

one of my favorite places to unwind.”

WHERE TO RECHARGE: “La Folie Lab. Chef 

Sanjana Patel is a pastry wizard, and her pa-

tisserie is one of the finest in Mumbai. The 

space is cozy enough to spend an entire af-

ternoon sipping coffee and reading a book.  

A stroll along the Worli Sea Face prom-

enade offers a great respite from Lower 

Parel’s hustle and bustle.”  

SIP HERE: “Bandra’s Taj Mahal Tea House 

has a unique vibe: It’s in a heritage bunga-

low with old-world charm outside, but a 

modern interior. And they serve great tea.” 

 

SAVE ROOM IN YOUR SUITCASE FOR: “Jet 

Gems is a favorite for the best handcrafted 

diamond jewelry; it’s my go-to store for 

gifting. Forest Essentials has a beautiful 

Ayurvedic product line; I love their rose and 

jasmine body scrubs.”

Thomas Zacharias, 

executive chef

NEIGHBORHOOD: 

LOWER PAREL

Once crammed with tan-

neries, factories, and 

textile mills, Lower Parel is now home to  

sky-high offices and condos, shopping 

malls, and Mumbai’s best dining and drink-

ing scene. A standout: The Bombay Can-

teen, a bustling space with patterned tiles 

and stained-glass panels reminiscent of 

Bombay’s old bungalows. The three-year-

old restaurant serves reimagined Indian 

fare by executive chef and partner Thomas 

Zacharias, an India native who came to 

A burra kebab plate at 
The Bombay Canteen.

INDIA

MUMBAI

MUMBAI

BANDRA

LOWER 

PAREL

COLABA
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Boardwalk ® —  Harmony of  the Seas ®

2017 VIRTUOSO
®

 

Best Multi-Generational 

Program – Cruise

WINNER

OASIS OF THE SEAS® • ALLURE OF THE SEAS® • HARMONY OF THE SEAS® • SYMPHONY OF THE SEASSM

This is not a cruise. This is an adventure-packed journey rivaling even the most exciting cities. It’s seven unique 

neighborhoods with family-friendly thrills at every turn. Like intergalactic laser tag battles in Entertainment Place. 

FlowRider® surfing at the Pool and Sports Zone. A family dinner al fresco in Central Park®. And a spin on the carousel 

at the Boardwalk® followed by a high-diving AquaTheater spectacular. All between tropical discoveries that go the 

extra isle. Come Seek the Royal Caribbean®.



VIRTUOSO LIFE70

A
M

A
N

Well Traveled

The pool at Aman 
Tokyo’s spa is a serene 

perch above the city. 

Urban
Renewal
City spas that take wellness immersion 

one step further.  

BY CELESTE MOURE 

HE WELLNESS RETREAT, ONCE THE PURVIEW OF FAR-FLUNG 

destination spas where teams of experts oversee multiday es-

capes, has come to the city. “Travelers are looking to take the 

time for self-care wherever they go,” says Kiron Dhaliwal, a 

San Ramon, California-based Virtuoso advisor who focuses on wellness  

travel. “For some that might mean a massage or a facial, but for others it 

might mean something deeper, something more spiritual.” Hotels in cit-

ies such as Tokyo and New York are catering to this desire with expanded 

offerings and programs staffed with specialists not typically found at 

T
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urban properties. “Having a healer or an 

acupuncturist at a city hotel spa is such a 

departure from the expected,” says Dhali-

wal. “And it’s very exciting.” Here, five hotel 

sanctuaries that elevate spa-ing in the city.

The New Wave

ESPA LIFE, CORINTHIA HOTEL LONDON

At 10,826 square feet, ESPA Life, ESPA’s  

flagship facility on four floors beneath Lon-

don’s Corinthia hotel, is one of Europe’s larg- 

est and a local favorite. This spa promotes a 

holistic approach to well-being with a cadre 

of naturopaths, acupuncturists, herbalists, 

osteopaths, personal trainers, and other spa 

professionals. There’s also a membership 

program for Londoners who demand more 

from a spa and fitness experience. 

Going a step or three beyond exfoliation 

and deep-tissue massages, ESPA Life thera-

pists introduce breathing and visualization 

techniques designed to focus awareness on 

the present. On the active front, the spa’s 

Bodyspace facility offers programs that tar-

get physical and mental transformation –  

Poolside peace at the 
Four Seasons New York 

Downtown’s spa.
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alternative-medicine techniques from resi-

dent healers who focus on meditation, acu-

puncture, and yoga, among other practices. 

The result is a sanctuary where ancient be-

liefs, nature, and innovation meet. 

Occupying the hotel’s entire third floor, 

the space has seven treatment rooms and a 

75-foot lap pool with shimmering mosaics 

and lots of natural light. The new Haute Cou-

ture program includes a skin analysis every 

three months, which Dr Burgener Switzer-

land then uses to create a custom cosmetic 

line. Over the course of a year, guests return 

to the spa for facial treatments that incor-

porate antiaging technologies as well as 

personalized products. For a more spiritual 

encounter, book a crystal healer session, 

which promises to access the inner layers of 

the subconscious and concludes with a cus-

tomized crystal selection aimed at creating 

greater balance in the body and mind.

in-depth analysis by specialists in preven-

tive and aesthetic medicine, followed by 

cell-regeneration therapies, targeted mas-

sage techniques, and antiaging treatments. 

Nescens promises visible results after the 

first treatment. Therapists explain the 

composition of products and provide skin-

care advice for continued results at home. 

Figure-shaping treatments, as well as per-

sonalized fitness programs that combine 

coaching, treatment, and nutrition, round 

out the menu here. 

Yin and Yang

THE SPA AT THE FOUR SEASONS HOTEL 

NEW YORK DOWNTOWN

From crystal therapy to a collagen-stim-

ulating ultrasound procedure, this Four 

Seasons spa fuses treatments featuring 

high-end skin-care lines (Dr Burgener Swit-

zerland and Hungary’s Omorovicza) with 

a fitness assessment and a personalized 

program tailor-made to achieve goals, for 

instance, whether they be running a 5K 

or summiting Everest. Gait assessment, 

heel-strike analysis, and a regimen to con-

tinue at home are part of the package. On 

a more relaxing note, the Thermal Floor 

features a glassed-in amphitheater sauna 

with 360-degree views, a fireplace, and an 

ice fountain, as well as a 30-foot steel-lined 

pool that ref lects the water’s ripples on the 

ceiling for a soothing effect.

Scientific Methods

NESCENS SPA AT LA RÉSERVE GENÈVE, GENEVA

In Europe, spas continue to focus on sci-

ence-based treatments, as at La Réserve 

Genève, the inaugural spa site for the Nes-

cens brand (developed at Geneva’s Center 

for the Prevention of Aging at the Clinique 

de Genolier). Here, skin care begins with an 

The lounge life at La Réserve 
Genève and (right) the Corin-
thia’s amphitheater sauna.



and dokudami herbal tea. After a macro-

biotic lunch, try a centuries-old holistic 

procedure such as shiatsu, then contem-

plate the Tokyo skyline from the 98-foot 

pool or a stone bath inspired by an onsen  

(hot spring). 

Into Africa

ONE&ONLY SPA, CAPE TOWN

Set on a lush private island overlooking the 

marina on the Victoria & Alfred Water-

front, One&Only Spa’s eight spacious villas 

blend African inf luences with a clean, mod-

ern aesthetic. African elements are at the 

forefront on the spa menu too, including  

in the Only Here collection of treatments, 

which incorporate local and indigenous 

ingredients. The African Journey, for ex-

ample, begins with a rooibos-and-rock-salt 

scrub, followed by a massage using orange 

and baobab oils and a rungu stick, a wooden 

throwing baton popular with some East 

African tribes, to ease tension and soothe 

muscle aches. The treatment ends with a 

rooibos tea ceremony.  

Natural High

AMAN SPA AT AMAN TOKYO

Secreted in remote corners of the globe – a 

valley in Bhutan, say, or an isolated Indo-

nesian beach – Aman resorts offer guests 

the chance to discover the soul of a place 

through meaningful cultural immersion 

and soulful but spare design. For its 27th 

property, the hotel brand went off-script, 

opening an 84-room hotel in the world’s 

most populous metropolitan area. 

Set on the 33rd and 34th f loors of the 

Otemachi Tower, the Aman Tokyo Spa 

blends urban f lair with classic elements of 

a traditional Japanese ryokan (inn), such 

as camphorwood, washi paper, and stone. 

Seasonally themed treatments bring 

touches from the natural world to this re-

treat above the city. The Summer Journey, 

for example, which takes inspiration from 

the local custom of going to the forest to 

cool down in warmer months, focuses on 

slowing down, hydrating, and quieting the 

mind with a scrub and wrap that incorpo-

rate hinoki cypress leaves, Japanese mint, 

Island escape: One&Only  
Cape Town’s spa.

L U X U R Y  R E D E F I N E D
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Port of Call

Clockwise from left: 
The Madeira Botanical 
Garden above Funchal,  

restaurant O Lagar, 
and aging barrels at  

Blandy’s Wine Lodge.

Gardens, sea cliffs, and strong wine and brandy fortify days in Funchal.

BY CHADNER NAVARRO   PHOTOGRAPHY BY NANNA DÍS

Madeira  
in Bloom

T ROUGHLY 290 SQUARE MILES, 

Madeira, the largest of the is-

lands in the Portuguese archipe- 

lago of the same name, packs in 

black beaches, banana groves, and cherry 

and apple orchards thriving in a year-

round subtropical climate, and its capital, 

Funchal, a glorious combination of Euro- 

pean architecture, cobbled streets, rock 

pools, and fragrant garden after fragrant 

garden. Homages to its favorite son, soccer 

superstar Cristiano Ronaldo, abound – a 

statue here, a museum there, a hotel, and 

the airport that now sports his name.

Long a favorite of European honey-

mooners and pensioners, this volcanic 

speck 500 miles off the coast of Morocco 

has gained favor with cruisers and other 

travelers drawn to its burgeoning art 

scene, outdoor adventures ranging from 

big-wave surfing and snorkeling with 

dolphins to scenic waterfall hikes, and 

rustic regional cuisine distinct from the 

cod-heavy kitchens of mainland Portu-

gal. Cruise ships dock in Funchal, a city 

of about 100,000 residents, which dates 

to the 1400s and takes its name from 

fields of wild fennel that greeted settlers.  

A 



Queenstown

ChristchurchAuckland Rotorua Milford Sound

Refresh your body and soul with an escape to New Zealand. From thrill-seeking outdoor 

adventures to relaxed waterfall walks in awe-inspiring surroundings, there are endless 

opportunities to recharge. Enjoy the rich heritage and history of the cities within the North 

Island, and discover the rugged scenery and active experiences that thrive along the South 

Island. The stunning natural beauty, diverse adventures and welcoming locals are sure to 

provide you an unforgettable and luxurious travel experience. 

Customize your journey with Virtuoso and Swain Destinations. Tailor a one-of-a-kind adventure 

to New Zealand that perfectly suits your interests, expectations and travel style.

Contact your Virtuoso Travel Advisor and start planning your New Zealand getaway today!

New Zealand

Perfection from Every Perspective
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Here’s how to squeeze the most out of your 

day in port. 

8 AM: Join the locals for a morning 

stroll through Mercado dos Lavra-

dores (Rua Latino Coelho 38), the public 

market in the heart of Old Town with vi-

brant azulejos (painted tiles) throughout. 

Women dressed in traditional brightly pat-

terned Madeiran attire sell flowers at the 

entrance, a colorful and appropriate intro-

duction to an island renowned for its gar-

dens. Make your way to the fishmongers’ 

section to see the daily catch – there’s no 

mistaking the black scabbard, a somewhat 

frightening, toothy fish with massive eyes 

that features in regional dishes such as 

sandes de espada, a popular breakfast sand-

wich of fried fish in a bread roll. Walk 

around the block to Cristalina Chique 

(Rua Hospital Velho 1) to try one. 

9 AM: Old Town is best explored on 

foot. While the market opens by 8, 

most shops open around 10, which makes 

this the perfect time to check out the Painted 

Doors Project. Artists such as island resi-

dents Marcos Milewski and Fátima Spínola 

have created a public gallery featuring ev-

erything from street art murals to more  

tactile installations on the doors of shops, 

residences, and restaurants. Some of the 

best line Rua de Santa Maria.

10 AM: For the city’s premier photo op,  

take the ten-minute cable car ride 

(Caminho das Babosas 8) up to the Madeira 

Botanical Garden, an ascent that reveals a 

panorama of terra-cotta roofs and bays 

against the vastness of the Atlantic. The 

nearly 20-acre property, previously the 

private garden of William Reid, who built 

Reid’s Palace hotel, harbors thousands of 

species from around the world: South 

American succulents, coffee trees, and tow-

ering palms, plus the bright-purple local 

flowering plant, pride of Madeira.

12 PM: Time for lunch. Take a 20-min-

ute taxi ride to the picturesque fish-

ing village of Câmara de Lobos, about six 

miles west of Funchal. The winding coastal 

road cuts through the banana plantations 

and blooming bougainvillea of the island’s 

Clockwise from top left: Flower vendors 
greet visitors at Mercado dos Lavradores, 
Funchal street life, O Lagar’s passion-
fruit pudding, painted doors in Old Town, 
Cabo Girão’s suspended glass skywalk, 
and afternoon tea at Reid’s Palace.
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hilly terrain. Ask to drive past the port, 

where the pebbled beach serves as a parking 

lot for colorful wooden fishing boats. 

Though you may expect great seafood, 

the parish is better known for espetadas, 

tender chunks of garlicky beef skewered on 

bay-tree sticks and seared over hot coals.  

O Lagar (Estrada João Gonçalves Zarco 

478) appears trendy, with floor-to-ceiling 

glass windows and manicured vertical gar-

dens, but its menu leans traditional. In ad-

dition to espetadas, order the buttered bolo 

do caco, a local f latbread, and, for dessert, 

the island favorite, passion-fruit pudding. 

On your way back to Funchal, have your 

driver make a quick stop at Cabo Girão, 

Europe’s highest cape, where the daring 

can now peer 1,900 feet down from the sea 

cliff’s suspended glass skywalk. 

3 PM: Relax with afternoon tea on the 

marble terrace overlooking the ocean 

at Belmond Reid’s Palace (Estrada Monu-

mental 139), an iconic staple of any visit to 

Madeira. Pair freshly baked scones and deli-

cate finger sandwiches with a black tea 

blend created exclusively for the hotel by 

Italy-based tea masters La Via del Tè. 

4:30 PM: The tour at Madeira maker 

Blandy’s Wine Lodge (Avenida Ar-

riaga 28) provides a comprehensive look at 

this 200-year-old company, with viewings 

of the Leões Room’s mammoth aging vats 

Find local fashions  
and home goods at  

Made in Madeira.

Contact your Virtuoso

Travel Advisor for details

The TRAVEL+LEISURE

Nine-Time Winner

A not-so-secret wellness tip is to drink enough 
water each day, a practice on the African plains 

often enjoyed in the company of friends.
 

It’s different in Micato’s Africa.

¨

2017 VIRTUOSO
®

Best VAST Partner

WINNER
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and the family’s collection of rare vintages, 

followed by a tasting. Souvenir-shop for fine 

embroidered linens and other handicrafts 

the island is known for at Bordal (Rua Dr. 

Fernão Ornelas 77) or for soaps, spirits, and 

traditional honey cakes at Made in Madeira 

(Rua Serpa Pinto 27). And whatever you do, 

don’t board your ship without trying the 

super-sweet (and super-strong) poncha, a 

drink of sugarcane brandy flavored with 

honey and citrus. It’s available everywhere, 

and everyone has a favorite bar in which to 

toss it back. Just ask a local. 

Port of Call

From top: The bird’s-eye view from Europe’s 
highest sea cliff, and Cristalina Chique’s sandes 
de espada with a glass of poncha.
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Four ways to put Madeira in your future.

CALL ON FUNCHAL

Hurtigruten’s 

970-passenger 

Midnatsol calls at 

Funchal during an 

11-day round-trip 

cruise from Lisbon. 

The voyage also 

takes in the Azores’ 

São Miguel Island 

for an excursion to 

view the volcanic 

Sete Cidades  

Massif’s crater and 

caldera lake. De- 

partures: March 31 

and September 17; 

from $3,500.

Oceania Cruises’ 

16-day Rome-

to-Miami voyage 

combines glamorous 

Saint-Tropez and 

bustling Barcelona 

with a classic trans-

atlantic crossing. 

After leaving 

Madeira, it’s blue 

water till Bermuda, 

where the Sirena’s 

684 passengers can 

find their land legs 

with an overnight 

in Saint George. 

Departure: August 

31; from $2,449. 

Cruisers can take 

a leisurely, experi-

ence-rich route from 

Rome to Lisbon 

aboard Seabourn’s 

458-passenger 

Odyssey. Activi-

ties on the 25-day, 

six-country voy-

age can include 

exploring Pompeii’s 

ruins, touring 

Casablanca’s Has-

san II Mosque, and 

an excursion with a 

local photographer 

who provides tips 

on getting the best 

shots of Provence 

and Avignon. The 

itinerary includes 

stops at five Canary 

Islands before mov-

ing on to Madeira. 

Departure: October 

27; from $8,999.

Ponant’s 11-day 

cruise from Dakar, 

Senegal, to Lisbon 

visits three far-flung 

archipelagos: Cape 

Verde, the Canar-

ies, and Madeira, 

where hikers on 

the 264-passenger 

L’Austral set off from 

Funchal to explore 

the island’s interior 

along levadas, hand-

dug irrigation canals 

shaded by eucalyp-

tus and oak. Depar-

ture: April 3, 2019; 

from $4,185.  

At Cabo Girão, the 
daring can now peer 

1,900 feet down  
from its suspended  

glass skywalk.
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Greater Good

ME to WE works with 
communities on the 

 Napo River in Ecuador’s 
 Amazon rain forest.

Amazonian 
Impact
A service-based vacation in Ecuador 

rewards locals and travelers alike.  

BY COSTAS CHRIST  

HERE’S A GROWING TREND OF TRAVELERS WHO SEEK OUT 

opportunities to give back to local communities: souvenir 

shopping at a handicraft cooperative, visiting a village school 

to deliver supplies, or dining in locally owned restaurants, to 

name a few. All are worthy endeavors, but ME to WE, a social enterprise 

turned tour company, flips the balance, placing service and giving back 

at the center of each day. Travelers on ME to WE trips spend the bulk of 

T



their time volunteering on community proj-

ects; an array of engaging activities, from 

guided nature walks to exploring cultural 

sites, complements the experience.

This notion – planning a family vacation 

around purposeful travel – inspired Virtu-

oso CEO Matthew Upchurch and his wife, 

Jessica, Virtuoso’s ambassador for sustain-

ability, to take their sons, Clay (12) and Benji 

(9), on a ME to WE adventure in the Ecua- 

dorian rain forest. Virtuoso Life checked in 

with the family after their stay at Minga 

Lodge in the Amazon.

What was most rewarding about your 

experience in Ecuador? 

JESSICA: So much of what we did was 

unique, even life changing. Travelers on 

ME to WE trips can contribute according to 

their abilities and interests. For two to three 

hours each day, you can don a hard hat for 

some heavy physical labor, such as mixing 

concrete, or you can choose something less 

intense – say, hammering together a frame 

for pouring cement – all with the guidance 
Virtuoso’s Jessica and Matthew Upchurch and their sons, Benji and Clay,  

at the start of a day of volunteer work in Bellavista. 

 A SANCTUARY FOR THE SENSES 

 Bringing the ultimate luxury and legacy of Asian restorative spa therapies to Mexico, Banyan Tree Mayakoba is the only all-pool villa Resort

 in the Riviera Maya. A fully immersive wellbeing experience with spa treatments within the privacy of your own villa. 

Unwind with a breathtaking getaway for rejuvenation, romance and world-class dining. It is a place where ancient civilizations 

embrace each other and where the passionate nature of Mexico is soothed by the gentle touch of the Far East.

 Mayakoba, Playa del Carmen, México

Contact your Virtuoso travel advisor for reservations

Sanctuary for the Senses
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Greater Good

of ME to WE staff and community mem- 

bers. We served the actual needs of local 

people and felt a great sense of accomplish-

ment in completing these daily tasks. 

MATTHEW: We met with a farmer who 

shared how he lost his daughter to disease 

from contaminated drinking water. He has 

become an advocate for establishing safe 

drinking water, and he spoke to us about 

the important resources ME to WE provides 

to communities in the area. It’s incredibly 

inspiring to connect in such an authentic 

way with local villagers.

Your sons were born into Virtuoso-style 

travel. What did they think about a 

service-based holiday?

JESSICA: They loved it! Like most children, 

our boys are very hands-on, so the more they 

can do, the more fun they have – including 

the volunteer work, as well as other activi-

ties. One afternoon, after we finished shov-

eling concrete, Clay and Benji brought out a 

ball they like to travel with. Within minutes, 

they had a pickup soccer game going with 

the local kids and the staff. One of the great 

things about ME to WE is that there are a  

lot of ways to have cross-cultural interac-

tions, combined with fun and learning.

What were some nonwork highlights? 

MATTHEW: One night they brought in chefs 

from Quito, who sourced local ingredients 

and prepared one of the best gourmet meals 

I’ve ever had. Other times, we made s’mores 

around a campfire, visited a cacao farm to 

learn how to make chocolate, took a night hike 

in the jungle to see nocturnal wildlife, and 

even participated in a cultural ceremony led 

by a local curandero [traditional healer].

You spent the past year traveling the world 

to learn more about sustainable tourism. 

What spurred this interest?

JESSICA: We’ve always believed in the  

power of travel to make the world a better 

place, and we wanted to share this with our 

boys through real-life examples, so they can 

find their own passion for helping others 

and protecting the environment. 

MATTHEW: We knew that firsthand learn-

ing would teach our family new things – and 

ME to WE designs nine-day service-based vacations for ages 8 to 80 in Ecuador,  

Kenya, and India, as well as four-day pre- or post-trip extensions in partnership with 

other tour companies. Volunteer activities can range from helping to build a school or a 

health center to digging wells, plowing fields, and planting crops. Ecuador departures:  

Saturdays through 2018; from $3,895 per adult and $3,695 per child ages 16 and younger.

1. Clay and Matthew with a local project organizer. 2. A blue morpho butterfly welcome  
to Minga Lodge. 3. All in for soccer and American football. 4. Mixing concrete for a  

community kitchen. 5. Benji learns about cacao. 

➊

➌

➋

➎

➍

♥



boy, did it do that. One of the most impor-

tant lessons: We now understand the total-

ity of what sustainable tourism means; it 

goes far beyond being “green” and embrac-

ing conservation, to supporting cultural 

heritage and improving the well-being of 

local communities. 

How have the trips changed the way you 

think about vacations?

MATTHEW: Sustainability is now a lifestyle 

choice that influences all our decisions. 

Having fun and traveling with purpose 

aren’t mutually exclusive. We’ve learned 

that you can take a great vacation that’s en-

joyable, relaxing, and sustainable.

Any advice for other travelers interested 

in trips that make a positive impact?

JESSICA: Start planning now – these trips 

enhance your mind and enliven your spirit. 

A new adventure just might bring out a 

part of you that you never realized was 

there. You may walk away really liking the 

new you!  A private cabin at rain-forest retreat Minga Lodge.

Discover Switzerland 
The Swiss Alpine world 
with its crystal-clear lakes 
and fresh mountain air is 
just a short distance from 
Zurich. And the largest 
waterfall in Europe, the 
Rhine Falls, or Rapperswil, 
known as the Town of 
Roses, are also just a few 
minutes’ drive away.

Contact your Virtuoso
travel advisor to plan your 
trip to Zurich.

Welcome to 
Zürich, Switzerland#visitzurich zuerich.com
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Dossier

From shores to skyscrapers, Philippe Zuber 

wants to see it all. 

“My three essential Dubai experiences: 
a Burj Khalifa visit, lunch at One&Only 

The Palm’s 101 Dining Lounge and 
Marina, and a sunset drive into the desert.”

1.

2.

3.

4.

The View 
from Here  

“My three essential Dubai experiences: 
a Burj Khalifa visit, lunch at One&Only 

The Palm’s 101 Dining Lounge and 
Marina, and a sunset drive into the desert.”

4.

 Your job? President and COO, One&Only Resorts. 

 City you call home? Dubai (1). 

 One&Only announced a major brand evolu-

tion in 2017, splitting its portfolio into beach, 

nature, and urban resorts, plus private homes. 

What locations are on your radar for expan-

sion? We would love to get into Asia and are 

bullish on Europe, having recently announced new 

properties in Greece and Montenegro.

 Where would we most likely find you vaca-

tioning – a beach, city, or nature resort? 

I need them all! At a nature resort I connect 

with an undiscovered location and have once-

in-a-lifetime experiences; the beach – at a place 

like the Maldives’ One&Only Reethi Rah (2) – is a 

yearly must to recharge the batteries and spend 

time with family; and urban resorts give me the 

chance to check out the soul of a city. 

 A city you have yet to visit that’s on your 

list? I can’t wait to experience Tokyo (3) with my 

wife and two boys. We’re all foodies, and it’s the 

city to be in for that. 

 The first thing you do when you check into 

a hotel room … I always open the curtains and 

windows and check out the view. 

 … and your must-have hotel amenities? A 

display of red berries, plenty of water, and organic 

toiletries. Also, please mute the television.

 A favorite souvenir you’ve acquired on your 

travels? I enjoy collecting art, especially statues, 

so I try to buy some whenever I can. My latest 

purchase is from Bangkok: It’s a seventeenth-

century wooden dragon (4). 

 Your dream in-flight meal? A tuna poke bowl 

or bibimbap.  



CONTACT YOUR VIRTUOSO TRAVEL ADVISOR 

TODAY FOR MORE INFORMATION!

Picture a perfect paradise in your imagination…chances are it looks a lot like Hawaii. Waters so blue, pristine beaches, forests so lush, sunsets 

so brilliant and volcanoes so imposing, you can only stand back and stare in awe at the wonders of nature. Hawaii can be all things to all 

people - or something unforgettable just for you.

At Andaz Maui At Wailea Resort, guests are treated to daily buffet breakfast for two in Ka’ana Kitchen and early check-in/late check-out.

The Royal Hawaiian, a Luxury Collection Resort offers a welcome amenity, daily full breakfast for two and early check-in/late check-out.

Guests of Grand Hyatt Kauai Resort & Spa receive daily buffet breakfast for two, daily access for two to Anara Spa, a one category 

room upgrade, a welcome appetizer at Seaview Terrace (once during stay) and early check-in/late check-out. 

HAWAIIANLuxury

Tours operated by Travel Impressions, Ltd. Blackout dates may apply. Amenities are subject to availability and vary by resort. Amenities not applicable to all room categories. Additional restrictions and exclusions may apply. Information 
is accurate at time of printing and is subject to change. Not responsible for errors or omissions in the printing of this ad. Travel Impressions materials (including, but not limited to, names, trademark, service marks, logos, marketing 
materials, etc.) shall not be used, reproduced, transmitted or distributed in any way, except with the express written consent of Travel Impressions. CST #2029006-20, IOWA #758, Washington UBI #602 425 801. LF14306-18-VK_1.13.18

Andaz Maui At Wailea Resort The Royal Hawaiian,

a Luxury Collection Resort

Grand Hyatt Kauai Resort & Spa

Grand Hyatt Kauai Resort & Spa
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In My Bag

My Travel Essentials
To Lisa Bridge Berenstein, all the world’s a gem. 

PORTRAIT BY CHARITY BURGGRAAF

T
HE NEWLY APPOINTED 

president and chief operat-

ing offi cer of Ben Bridge 

Jeweler is a fi fth-generation 

stakeholder in the family business and 

the company’s fi rst female president. 

She’s also an avid traveler who packs 

her suitcase as often as once a week 

for work and plans leisure trips with 

an eye toward inspiration for her Lisa 

Bridge Collection jewelry line. From 

Peru to Rio, “When I see a beautiful 

vista, an interesting pattern in a skirt, 

or the shapes in a wall, I grab whatever 

paper is around and start sketching,” 

says the Seattle-based 32-year-old, 

who has a lot to celebrate with a 

recent marriage and her big promo-

tion. Where next? Cuba, “sooner 

rather than later,” and Botswana, with 

a group of Ben Bridge associates, to 

trace the journey of a diamond. 

I DON’T LEAVE HOME WITHOUT:

1. My black nylon Burb-

erry tote. It’s lightweight, 

fl exible, and fi ts every-

thing. I’ve even replaced 

the zipper once. I keep 

trying to fi nd a new bag, 

but I just can’t give up on 

this tote’s effi ciency.

2. Moroccanoil Curl 

Defi ning Cream. My curly 

hair has a mind of its own, 

so I fi nd it amusing to see 

how it decides to curl in 

different climates.

3. A baby blue Loro 

Piana cashmere scarf. 

4. Lisa Bridge Collec-

tion jewelry, of course. 

Long necklaces are 

versatile and fun, and 

look instantly chic. My 

labradorite and rainbow-

moonstone station 

7.

necklace goes with 

pretty much everything 

and catches the colors of 

what I’m wearing.

5. I save my InStyle 

magazines as a treat 

when I travel. 

6. My classic Rolex 

Datejust is elegant 

enough to wear formally 

and hardy enough for any 

adventure I may tackle. 

7. Fresh Lotus Youth 

Preserve Face Cream. 

brings my skin back 

to life.

8. Brooks Adrenaline 

GTS 18 running shoes. 

There’s something peace-

ful and intimate about 

running during the early 

morning in a new city.  

6.

2.

6.



Announcing our  
2019 Europe season. 
New experiences 
meet the Old World.

From Athens to Reykjavik, in 2019 our award-winning ships deliver modern luxury vacations 
in Europe like no one else can. We’re introducing the latest architectural wonder in Europe—
our newest ship, Celebrity EdgeSM—that will join four more of our stunning ships to sail the 
waters of the Old World. Together, they’ll visit 27 different countries and more than 90 cities 
with three new ports: Nauplion, Greece; Rijeka, Croatia; and Santa Margherita, Italy. With 
overnight stays in 16 cities, including Venice, Dublin, and Copenhagen, you can experience the 
nightlife like a local. If it’s Europe you want to experience, there’s no better way to experience 
it than with Celebrity Cruises—voted “Best Cruise Line in Europe” seven years in a row.  

Bookings now open. Availability limited. 
To learn more, contact your Virtuoso Travel Advisor.

©2018 Celebrity Cruises. Ships' registry: Malta and Ecuador. 

2017 Best Cruise
Line in Europe

 

8
Travel Weekly’s 15th Annual
Readers’ Choice Awards



VIRTUOSO LIFE88

P
H

O
T

O
 C

R
E

D
IT

J
O

H
A

N
N

E
S

B
U

R
G

MELBOURNE Clockwise from top left: The MaXhosa by Laduma 
boutique at Work Shop New Town, Miami Mountain, 
Santiago’s Museum of Fashion, Singapore’s Projec-
tor Cinema, and Melbourne’s City Wine Shop.
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MY 
TOWN

CULTURE MAKERS IN SOME OF THE WORLD’S MOST 

SOPHISTICATED CITIES SHARE THEIR HOMETOWN PICKS.

If you want to really know a place, ask a local where to 

go – especially a local with great taste. Fashion designers, 

chefs, writers, and art-world denizens take creative cues 

from their urban surroundings, so they’re in tune with 

the best their towns have to offer. We tapped some of the 

coolest people in five of our favorite cities to find out  

what not to miss next time we visit.

(J
O

H
A

N
N

E
S

B
U

R
G

)
 C

L
A

R
A

 T
U

M
A

, 
(
M

IA
IM

I)
 V

A
N

E
S

S
A

 R
O

G
E

R
S

, 

(
S

IN
G

A
P

O
R

E
)
 L

A
U

R
Y

N
 I

S
H

A
K

, 
(
M

E
L

B
O

U
R

N
E

)
 R

E
B

E
C

C
A

 N
E

W
M

A
N



VIRTUOSO LIFE90

that, much like Rio de Janeiro, 

Johannesburg has dangerous 

zones. Stick to safe areas and use 

car services to move around the 

city.) “Comedy clubs, exhibitions, 

markets, and the creatives that 

live around the area make it a 

super-interesting place. I like the 

food and atmosphere at Pata 

Pata, and the steak and decor at 

Che Argentine Grill.”

INSPIRED OUTING  “For inspi-

ration, I often go to the Wits 

Art Museum,” Ngxokolo says. 

“They’ve got quite a big collection 

of Xhosa beadwork,” he adds, 

referring to the traditional designs 

“Joburg is an example of what 

I do, trying to fuse my heritage 

and spin it off in a modern way, 

so that people can wear it every 

day,” Ngxokolo says. “Joburg has 

that, and also has a global cul-

tural presence mixed with it.”

CREATIVE OASIS  “The Ma-

boneng Precinct is a spot I like 

because of the diversity that’s 

there, and also the grungy design 

and the events that happen within 

that area,” Ngxokolo says. This 

revitalized stretch of the gritty city 

core has become a landing spot 

for Joburg’s creatively inclined 

residents. (Visitors should note 

H
E’S SOMETHING OF A 

legend in South Africa 

for his bold-patterned 

knitwear inspired by his Xhosa 

heritage, but Laduma Ngxokolo’s 

designs for his MaXhosa by 

Laduma line have a global follow-

ing as well. He was heralded as 

African Fashion International’s 

Emerging Designer of the Year 

in 2014, Vogue Italia showcased 

his work at the Palazzo Morando 

in Milan in 2015, and Beyoncé 

has featured his designs on her 

website. The designer moved his 

business to Johannesburg from 

his hometown in Port Elizabeth 

two years ago to grow his brand. 

LADUMA NGXOKOLO, 

FASHION DESIGNER

JOHANNESBURG

“JOBURG IS AN EXAMPLE OF WHAT I DO, 

TRYING TO FUSE MY HERITAGE 

AND SPIN IT OFF IN A MODERN WAY THAT 

PEOPLE CAN WEAR EVERY DAY.”

C
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African designers. “It’s a great 

creative space for us to be in,” 

he says. “We’re a one-stop shop 

for buying locally produced 

products – there’s Family Tree, 

a streetwear brand created by 

hip-hop artist Cassper Nyovest, 

and Era, a watch store by DJ 

Zinhle. I’m excited about a new 

barbershop called Legends. And 

two doors away from us is The 

Potato Shed, where I have my 

business meetings. I order the 

steak and fries – they specialize 

in potatoes.” 

STAY  In a tony area that’s home 

to tycoons and diplomats, the 

Saxon Hotel, Villas, and Spa 

has become a retreat for global 

A-listers – think Oprah Winfrey 

and the Clintons – as well as 

Joburg’s movers and shakers, who 

congregate at its restaurants. The 

53-suite hotel’s decor skews mod-

ern African, and South Africa’s top 

chef, Luke Dale-Roberts, opened 

its fine-dining restaurant. Doubles 

from $590, including sparkling 

wine on arrival, breakfast 

daily, complimentary minibar and 

snacks, and one Rasul Chamber 

spa treatment per couple.  

CRUISE  AmaWaterways’ 17-

day journey through East Africa 

includes time in Johannesburg 

before and after a four-day game-

viewing sailing on the Chobe 

River aboard the 28-passenger 

Zambezi Queen. Time at Victoria 

Falls and on safari in Tanzania and 

Botswana rounds out the itiner-

ary. Departures: Multiple dates, 

March 11 through November 18; 

from $15,995.  – SARAH KHAN

of the Xhosa people, one of South 

Africa’s largest cultural groups. 

CONTEMPORARY ART  “I go to 

the FNB Joburg Art Fair every 

season,” Ngxokolo says of Africa’s 

leading art exhibition, held at 

the Sandton Convention Centre 

every September and featuring 

prominent galleries from across 

the continent. “Contemporary 

artists from Africa and the African 

diaspora come and exhibit their 

work.” Ngxokolo keeps an eye out 

for the work of Tony Gum – whom 

Vogue once called “the coolest girl 

in Cape Town” – and Athi-Patra 

Ruga, whose art has been shown 

everywhere from New York to 

London to Dubai.

DESIGNER TO WATCH  “I like an 

up-and-coming designer called 

Rich Mnisi. He has a masculine 

style that’s unisex and also fused 

with a little bit of African touch,” 

Ngxokolo says. “I think that’s what 

makes him appealing – he’s differ-

ent to the others. He has a studio 

in Joburg.” Fans can shop for his 

designs at Woolworths stores or 

at Spree.co.za; for custom pieces, 

the designer makes house calls. 

JAZZ AND STREETWEAR  “The 

Orbit is a lifestyle jazz bar where 

you can buy CDs, drink, listen 

to live music, and interact. It’s in 

Braamfontein, which has a young 

streetwear culture.”

SOUTH AFRICAN DESIGN  You 

can browse Ngxokolo’s distinc-

tive designs at his boutique in 

Work Shop New Town, a sleek 

retail center carrying South 

Clockwise from top: A Saturday-night party in Maboneng, 
a Maboneng street scene, and Mandela smiling over the 
Braamfontein neighborhood. Opposite: The Potato Shed.
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instance. Although he’s done 

stints at Noma in Copenhagen 

and Spain’s El Celler de Can 

Roca – even a sabbatical in 

Nashville along the way – Mel-

bourne lured him back: “It’s got 

a nice understated energy to it; 

it’s not flashy like other cities,” 

he says. “It’s got an under-

ground electricity.”

RESTAURANT OF CHOICE  

When Turner gets time away 

from his own establishment, 

he typically spends it eating at 

other chefs’ restaurants. “At the 

moment, I tend to go to a place 

called Embla in the Central 

Business District, a really cool 

wine bar. Chef Dave Verheul is 

killing it,” he says. “Their flavors 

are amazing; there’s a lot of 

fire-cooking there.” His current 

favorite is a sour cucumber 

dish with dill and feta. “Embla is 

A
ARON TURNER IS A 

musician, a chef, and, 

as of last October, the 

author of Igni: A Restaurant’s 

First Year, a retelling of the highs 

and lows behind the opening 

of his celebrated restaurant in 

Geelong, near Melbourne. In a 

relaxed, minimalist space, he 

finesses adventurous five- and 

eight-course tasting menus: 

pork belly cooked in fermented 

grains, zucchini flowers stuffed 

with mussels, or cuttlefish 

with celeriac and lemons, for 

AARON TURNER, 

CHEF AND RESTAURANT OWNER 

MELBOURNE

very Melbourne: understated, 

just going about what they do 

quietly without the fanfare.”

 

CHINATOWN MEANDERINGS  

“We have a pretty epic China-

town. I like the dumplings at 

Shanghai Street, and Longsong 

is a good place for wine and 

cocktails. But just outside 

Chinatown, on the same street, 

is the most amazing pasta 

bar called Tipo 00. They do 

amazing pasta and wine with 

minimal intervention.” 

COFFEE BREAK  “Coffee – 

where do you start? Something 

that Melbourne’s really good 

at is coffee, and the one I like 

the most is Patricia Coffee 

Brewers in the CBD,” he says. 

“It’s standing room; otherwise, 

you can sit in the alley on a milk 

crate.” Turner is also a fan of the 
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in the ecosystem. “It’s nice to go 

hang out and sneak a bottle of 

wine in.”

BOOK NOOKS  “I like the feel 

and smell of a real bookshop. 

You can spend time flicking 

through titles and immerse 

yourself in the store.” Some 

of Turner’s top picks for a trip 

down literary lane? “Hill of 

Content or the Paperback 

Bookshop – any independent 

shop selling obscure titles by 

great authors.”

STAY  With a prime location 

overlooking Saint Patrick’s Ca-

thedral in the upscale Paris End 

of Melbourne’s Central Busi-

ness District, the Park Hyatt 

Melbourne has 240 spacious 

rooms with Italian marble bath-

rooms. And it has a soft side 

too: Dog-loving guests should 

scan the lobby for Mr Walker, a 

Labrador who welcomes visi-

tors as the Park Hyatt’s canine 

ambassador for Guide Dogs 

Victoria. Doubles from $245, 

including breakfast daily and a 

$100 dining credit.

CRUISE  Plan ahead for a Mel-

bourne stay and next year’s Aus-

tralia cruising season: Cunard’s 

eight-day voyage round-trip from 

Melbourne to Tasmania on the 

2,068-passenger Queen Elizabeth 

includes stops at Adelaide, Kan-

garoo Island, and the Tasmanian 

town of Hobart. Departure: Febru-

ary 10, 2019; from $1,349.  

– SARAH KHAN

interior: “Another thing I think 

Melbourne does well is design. 

Patricia has clean lines and a 

Scandinavian, European feel.”

 

ROCK ON  As a musician, one of 

the things that first lured Turner 

to Melbourne from his coastal 

Victoria hometown of Portland 

was its live music scene. “When 

I first moved here, I was playing 

in bands, and Melbourne had 

great live-music venues,” he 

remembers. “Sadly, they’re all 

disappearing, but a few still hang 

on.” His favorite? “The coolest 

one is The Tote. They’ve stood 

the test of time. The Tote is prob-

ably more for street punk and 

up-and-coming bands. Nirvana 

played one of their first shows in 

Australia in this tiny little venue.”

WINE TIME  “City Wine Shop 

on Spring Street is really good,” 

Turner says. “They have a lot 

of amazing wines by the glass 

and bottle. It also acts as a 

takeaway bottle shop.” Turner 

recommends wines produced 

in Australia’s Adelaide Hills 

region: “I recently drank a 2017 

Jim Barry assyrtiko from Clare 

Valley, South Australia,” he says. 

“There are a lot of cocktail bars 

[in Melbourne], but I’m not re-

ally a cocktail sort of guy. I just 

go to Aussie pubs for a beer.” 

THE GRASS IS GREENER  

“The Royal Botanic Gardens 

in Melbourne is amazing,” says 

Turner, who loves learning about 

indigenous plants and their roles 

Chinatown eye candy (top) and Embla’s soured cucum-
bers. Opposite, from left: Patricia Coffee Brewers, Tipo 00 
pasta, and the Royal Botanic Gardens.

“IT’S NOT FLASHY LIKE  

OTHER CITIES. IT’S GOT AN  

UNDERGROUND ELECTRICITY.”
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and a couple of resident cats,” 

Teo says.

SWEET STOP  Singaporean 

cuisine is synonymous with its 

famous noodles and street food, 

but local desserts with Chinese, 

Malay, Indian, English, and French 

influences and ingredients such 

as fresh coconut, sesame seeds, 

pandan leaves, jackfruit, and 

bean curd are well worth a try 

at the city’s many sweet shops. 

“Also in Tiong Bahru, there’s a 

bakery called Galicier Pastry, 

where you can find old-school 

Singapore confectionery,” Teo 

says. “Ondeh-ondeh is kind of like 

a coconut sugary-sweet treat, and 

nonya kueh is shredded coconut 

wrapped with pandan-infused 

crepe skin. They’re really delicious, 

and really bad for you.”

BEST SOUP  “Bak kut teh 

translates to ‘meat-bone tea,’ but 

it’s not as gross as it sounds,” 

Teo says. “It’s spareribs in a rich, 

peppery soup, and you have it 

with rice and fried bread. I like to 

have it with kidneys as well. I know 

it’s not to everyone’s taste, but 

the inaugural Deborah Rogers 

Foundation Writers’ Award for an 

excerpt from Ponti. These days, 

Teo divides her time between 

London and Singapore, where 

she was born and raised. What 

does she love about her home-

town? “It’s constantly changing, 

never staying still,” she says.

LITERARY LION  “Singapore has 

great independent bookstores,” 

Teo says. One of her favorites 

can be found in the Tiong Bahru 

neighborhood. “Tiong Bahru 

is basically a gentrified area 

of Singapore now, where all 

the millennials hang out.” The 

neighborhood was home to the 

oldest public housing project 

in Singapore and has been 

revitalized in recent years with 

eclectic shops and businesses 

catering to a hip crowd: “There 

are loads of cute coffee places, 

secondhand vintage stores, and 

cool bars,” says Teo. The area’s 

premier bookshop is the beloved 

BooksActually. “It’s a stalwart 

in the Singapore literary scene, 

with a huge collection of poetry, 

great independent endeavors, 

N
OT MANY FIRST-TIME 

authors start generating 

buzz two years before 

their debut, but 30-year-old 

Sharlene Teo’s Singapore-set 

novel Ponti, out in the UK in April 

and in the U.S. in September, 

has already earned her com-

parisons to Zadie Smith. Teo is 

a PhD student in creative and 

critical writing at the University 

of East Anglia, but she’s been 

amassing awards at a steady 

clip: the Booker Prize Founda-

tion Scholarship and David T.K. 

Wong Creative Writing Fellow-

ship at her university, as well as 

SHARLENE TEO, 

AUTHOR
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Singaporean art scene is vibrant, 

and it’s evolving at a rapid and 

exciting rate,” Teo says. “Gillman 

Barracks has got a bunch of art 

galleries, and there are always 

exhibitions or pop-up events going 

on. There’s a lot of support right 

now for artists.”

DRINKS WITH A VIEW  “There 

are some really good rooftop bars: 

A popular one is Smoke &  

Mirrors, on the rooftop of the 

National Gallery Singapore. It’s a 

panoramic wine bar where you get 

a good view of Marina Bay Sands 

and overpriced cocktails.”

STAY  The city’s grande dame, 

the 1887-built Raffles Singapore 

is in the midst of a major redesign 

by Alexandra Champalimaud. 

When it reopens in the second 

half of 2018, the 115-suite colonial 

landmark will have several new 

suites, revamped restaurants and 

bars, and a history gallery featur-

ing pictures and mementos from 

the property’s storied past. Room 

rates to be announced; including 

an upgrade at the time of book-

ing (if available), a Singapore 

Sling on arrival, breakfast daily, 

and a $100 dining credit.

CRUISE  Spend a few days explor-

ing Singapore before an eight-day 

sailing from the city-state to 

Phuket, Thailand, via Malaysia 

aboard Star Clippers’ 170-pas-

senger Star Clipper. The small 

four-masted sailing ship stops in 

less-touristed Thai locales, such 

as the pristine Butang Islands and 

Phang Nga Bay, with its green-

gumdrop mountains. Departures: 

March 31 and October 27; from 

$1,400.  – SARAH KHAN

it’s so good.” Her go-to spot for 

bak kut teh? “Ng Ah Sio – there’s 

an outlet on Rangoon Road. It’s a 

teahouse, and it’s wonderful. You 

have a nice, bitter tea to wash it 

down. The specialty is the soup 

and you tiao – fried bread. You just 

dip it in the soup.”  

CRAFTY FINDS  “When I was 

an arts student, I used to go to 

Bras Basah Complex, a big, yel-

lowing building that’s near the 

National Library,” Teo says. She 

liked to browse the stationery 

shops and art-supply stores for 

acrylic paints and secondhand 

books. “It’s a cool old place, kind 

of an institution.”

MOVIE MAGIC  “The Projector 

cinema is in a really old building 

in Singapore called the Golden 

Mile Tower. It’s a cute independent 

cinema that has beautiful old-

school seating; they left it as it 

was in the seventies. They show 

great independent films, including 

Singaporean films. They have 

beanbag chairs too.”

ART WALKS  Singapore is home 

to a young but dynamic art scene, 

and the 2015 opening of the 

National Gallery Singapore has 

catapulted the city into the global 

spotlight. “The gallery, in the for-

mer city hall and supreme court, is 

gigantic and amazing and worth a 

visit – it’s architecturally stunning 

and has the world’s largest display 

of modern Southeast Asian art,” 

Teo says. “It’s vast, like the British 

Museum when you go in – very big 

and imposing, with these beautiful 

columns.” But there are plenty of 

smaller venues where visitors can 

see the work of local talents: “The 

Clockwise from top left: Gardens by the Bay park, bak kut 
teh (soup) at Ng Ah Sio, and The Projector’s box office. 
Opposite: BooksActually.

“IT’S CONSTANTLY CHANGING, 

NEVER STAYING STILL.”
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building, including the Pérez Art 

Museum Miami and the Institute 

of Contemporary Art,” she says. 

“The city is in the midst of some 

really exciting projects, and,  

living here, you really feel like  

a participant.” 

OUTSIDE ART  Walk around 

Miami Beach and you’ll be 

rewarded with incredible archi-

tecture and public artworks –  

which is why Cubiñá thinks 

it’s the best area to explore on 

foot. In Collins Park, there’s Ugo 

Rondinone’s Miami Mountain, a 

42-foot tower of large rainbow-

colored rocks (owned by The 

Bass). In South Pointe, look for 

Tobias Rehberger’s obstinate 

lighthouse, topped with a light in-

stallation. As for the architecture, 

“There’s a mix of old and new 

happening,” she says. One way to 

experience the city’s classic art 

S
ILVIA KARMAN CUBIÑÁ 

moved to Miami 16 years 

ago, when her husband 

got a job offer he couldn’t pass 

up. Today, the city is very much 

her home – one that she’s 

extremely excited about. That’s 

partly because The Bass – 

where she’s executive director 

and chief curator – reopened in 

October 2017 after a two-plus-

year renovation led by archi-

tects Arata Isozaki and David 

Gauld. Cubiñá is passionate 

about Miami’s current culture 

scene. “In the last five or ten 

years, almost every art insti-

tution here has gotten a new 

SILVIA KARMAN CUBIÑÁ, 

MUSEUM DIRECTOR AND CURATOR 

MIAMI

deco buildings is on a tour with 

the Miami Design Preservation 

League. As for the contempo-

rary, Cubiñá recommends the 

New World Center concert hall, 

designed by Frank Gehry, the 

Faena District, and even a park-

ing garage at 1111 Lincoln Road 

by Herzog & de Meuron.

GALLERY-HOPPING  Cubiñá 

often visits local art spaces, 

and her favorites champion 

both established and emerging 

artists. “Fredric Snitzer Gallery 

has been around for genera-

tions,” she says. “This morning 

I was there and became ac-

quainted with an artist I didn’t 

know.” North of the Design 

District, she likes Nina Johnson 

(in Little Haiti) and Spinello 

Projects (in Little River), both 

longtime heavyweights of the 

creative scene. And if you’re at (
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TREASURE HUNT  For vintage 

Chanel, YSL, Diane von Fursten-

berg, and the like, add C. Mad-

eleine’s to your must-shop list. 

Located in North Miami Beach, 

this 10,000-square-foot store 

is filled with beautiful pieces 

for men and women, waiting to 

be discovered. “Everything is 

divided by decades and goes 

all the way back to the 1920s,” 

says Cubiñá, who loves it for 

handbags and dresses.

STAY  The Miami Beach Edition 

has more to offer guests than 

three and a half oceanfront 

acres of prime mid-Miami 

Beach real estate, dining at 

Jean-Georges Vongerichten’s 

Matador Room, and 294 Ian 

Schrager-designed rooms: The 

hot-ticket hotel also houses an 

underground nightclub, bowl-

ing alley, and ice-skating rink. 

Doubles from $599, including a 

$60 breakfast credit daily and  

a $100 resort credit. 

CRUISE  Get a firsthand look 

at the roots of Miami’s Cuban 

culture during Azamara Club 

Cruises’ circumnavigation 

of Cuba. The 694-passenger 

Azamara Journey sails round-trip 

from Miami, with calls in Havana, 

but also in the less-frequented 

ports of Santiago de Cuba and 

Cienfuegos. Stops in Cozumel 

and the Cayman Islands are 

also on the itinerary. Departure: 

November 10; from $3,099.

– BROOKE PORTER KATZ

the beach, make sure to pop 

over to David Castillo Gallery on 

Lincoln Road.

LEISURELY LUNCH  On Fridays, 

you may catch Cubiñá enjoying 

a long midday meal at Michael’s 

Genuine Food & Drink, from 

James Beard Award winner 

Michael Schwartz. “I love the 

short-rib pizza or, if they’re on 

the menu, I’ll get the fig-and-

pulled-pork pizza and a butter 

lettuce salad,” she says. The res-

taurant is located in the Design 

District, so it’s no surprise that 

it attracts people who work in 

fashion, art, and design.

DATE NIGHT  For Cubiñá, a 

romantic evening out calls for 

dinner at the beautifully de-

signed Forte dei Marmi in Miami 

Beach, where the atmosphere is 

“elegant and sophisticated” and 

the food is “pure Italian, made 

with fresh, organic ingredients.” 

Her go-to order is the tagliolini 

with Alaskan crab, cherry toma-

toes, and chili oil.

POP SOME BUBBLY  If you’re 

going to sip something spar-

kling, you may as well do it at 

what Cubiñá calls “the most 

beautiful bar in Miami, hands 

down.” She’s talking about 

Le Sirenuse Champagne Bar. 

No matter what you order – a 

classic cocktail or a single-malt 

scotch flight – it’ll come served 

in a handmade Venetian glass 

by Carlo Moretti.

Breezy Miami Beach (top) and a classic South Beach 
scene. Opposite, clockwise from top: The Bass, Faena 
District architecture, and C. Madeleine’s.

“THE CITY IS IN THE MIDST OF 

SOME EXCITING PROJECTS, AND, 

LIVING HERE, YOU REALLY FEEL 

LIKE A PARTICIPANT.”
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TASTING-MENU MEAL  Come 

dinnertime, Bazán is usu-

ally running the kitchen at her 

own restaurant, but on a rare 

evening off, you may catch her 

at 99 Restaurante, which offers 

six- and nine-course dinner 

options not two blocks from 

Ambrosia Bistro. “The food is 

modern Chilean, and the chef 

[Kurt Schmidt] is a young guy 

doing his thing, using local 

products,” she says. “The wine 

pairings are excellent, focusing 

on natural and biodynamic 

bottles.” Note: Reservations 

can only be made through the 

restaurant’s website.

CUP OF JOE  “The coffee scene 

is just beginning here,” Bazán 

says. “A few years ago, you 

couldn’t find that many cafés – 

but now there are spots like the 

Among her reasons for loving 

the city: “It’s very organized 

compared to others in South 

America,” she says. “For one, the 

Metro is really good, and you can 

get from place to place very fast.” 

Plus, it’s perfectly situated within 

the extra-long country, which 

stretches more than 2,600 miles 

from north to south. “You’re an 

hour from skiing and an hour 

from the beach – you could do 

both in the same day.”

BEST BRUNCH  “Not many 

places in Santiago do weekend 

brunch, which is why I love The 

White Rabbit, a cozy American-

style gastropub in the Bellavista, 

Providencia, neighborhood,” Ba-

zán says. “I can get up late and 

head there for a relaxed meal. 

They have classic egg dishes and 

a lot of different kinds of beer.”

C
AROLINA BAZÁN HAS 

called the Chilean capital 

home almost exclusively 

since the age of 13, when she 

settled there with her diplomat 

father and caterer mother. She’s 

still head chef at Ambrosia, her 

parents’ restaurant in the Vita-

cura neighborhood, and she –  

along with business and life 

partner Rosario Onetto – opened 

Ambrosia Bistro in 2017 in Provi-

dencia, solidifying her role as 

one of Santiago’s most buzzed-

about chefs. (If you go, take a 

seat at the bar; it faces the open 

kitchen, and Bazán says she 

enjoys interacting with guests.) 

CAROLINA BAZÁN, 

CHEF 

SANTIAGO

Brunch of champions at The White Rabbit.
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able, handmade sunglasses and 

more), and a number of artsy 

specialty bookstores.

CULTURE STOPS  “In the 

Lastarria neighborhood, where 

I lived for ten years, you’ll find 

a lot of great museums,” Bazán 

says. There’s the Museum of 

Contemporary Art, whose 2,600 

works span the late 1800s to 

now, and – right next door – 

the National Museum of Fine 

Arts, known for its collection 

of Chilean paintings and sculp-

tures. About four miles east, 

in Vitacura, “the Museum of 

Fashion always has something 

interesting,” she says. It has 

hosted exhibitions dedicated 

to various eras, designers, and 

style icons, such as Princess 

Diana and Marilyn Monroe.

STAY  With 205 generous rooms 

with killer city views and a spa 

topped by a glass cupola, The 

Ritz-Carlton, Santiago makes a 

memorable base. It’s set in the 

El Golf area of Las Condes, a fa-

vorite for its abundance of restau-

rants and Plaza Perú, the bustling 

main square. Doubles from $459, 

including a welcome amenity and 

bottle of wine, breakfast daily, and 

a $100 dining credit.

CRUISE  Regent Seven Seas 

Cruises’ 17-day South American 

tour begins next February in Rio 

and ends in San Antonio, the 

port for Santiago. The sailing on 

the 750-passenger Seven Seas 

Explorer calls in Punta del Este, 

Uruguay, and Ushuaia, Argen-

tina, among others, and cruises 

the Chilean fjords. Departure: 

February 1, 2019; from $13,499.

– BROOKE PORTER KATZ  

tucked-away Colmado Coffee &  

Bar, in the hip Lastarria area, 

where they roast their own 

beans.” The menu is organized 

by brewing style, including Che-

mex, AeroPress, or siphon.    

SAY CHEERS  “As with cof-

fee, there weren’t always a 

lot of bars serving well-made 

cocktails,” Bazán says. That’s 

changed in recent years, and 

one of her current favorites is 

Siete Negronis (also in Provi-

dencia). “If you can’t decide 

what you want, they’ll ask for 

your preferred flavor profile 

and prepare something for you. 

That’s what I typically do. Last 

summer they added a terrace 

so people can go in the after-

noons. It has a really nice view 

of the San Cristóbal foothills.”

GOING UP  According to Bazán, 

one touristy thing that even locals 

like to do – herself included – is 

ride the teleférico (cable car) to 

the top of San Cristóbal Hill, the 

second-tallest point in Santiago. 

“I do it a lot with my two-and-a-

half-year-old son,” she says. “At 

the top you can see the entire 

city and beyond.” Want some 

exercise? The hike up takes about 

45 minutes, and you can save the 

ride for the way down. 

SHOPPING SPREE  “Drug-

store, in Providencia, is a mall 

featuring small and local indie 

designers,” says Bazán, who 

picked up a sweater and blouse 

from MO-Store (by well-known 

Chilean designer Magdalena 

Olazábal) on her last visit. Other 

highlights include Coyote Bags 

(for canvas and leather acces-

sories), Bonoboss (for sustain-

The Museum of Contemporary Art (top) and 
a sculpture in Providencia.

“YOU’RE AN HOUR FROM 

SKIING AND AN HOUR  

FROM THE BEACH.”



*Conditions apply: Special promotions valid on new bookings only. Contact GOGO Worldwide Vacations for further details. Prices are per person, based on double occupancy accommodations. Land packages do not 

include meals unless otherwise indicated. Savings reflect land prices only and vary by resort and travel dates. Resort credits are not redeemable for cash. Availability is limited. Rates and/or package prices are subject to 

holiday blackouts, peak period surcharges, and cancellation charges may be applicable of up to the full price paid depending on the package and when it is cancelled. Government imposed hotel and resort taxes and fees 

may not be reflected in the advertised price and may be payable directly to the hotel and resort. Other restrictions may apply and vary by resort. All offers have no cash value, are not combinable with any other offers and 

are not transferable. Any offers not used have no surrender value and are not redeemable for cash. Receive the 4th night free is based on a 4-night stay at Nizuc Resort & Spa. Offer valid for travel thru 1/02 - 4/7/18; must 

book by 3/31/18. Package priced 3/1 - 3/5/18. GOGO Worldwide Vacations does not assume responsibility for any errors or omissions in the content of the offers displayed. CST#2088177  GG#1590 AL 1/18

274 luxurious suites and private villas disperse throughout 29 

stunning acres in Mexican paradise. Accommodations feature 

private pools, spacious terraces, lush tropical gardens, sweeping 

views, and free-standing soaking tubs. Experience true luxury at 

the first ESPA-branded spa in the Mexican Caribbean. Indulge 

in total rejuvenation, featuring exclusive ESPA treatments and

products, such as the NIZUC Thermal Experience that will awaken 

the senses through a guided circuit of hydrotherapy. Feel the 

invigorating range of temperatures combined with strong and then 

subtle water pressure for a truly unique and unsurpassed spa treatment 

of tranquil proportions. From Mayan inspired signature therapies, 

to classic facials and cooling massages, this is spa perfection. 

Cancun FROM $1315*

Stay at 4.5-star Nizuc Resort & Spa and receive 4th night free.  ID#3610

Package includes 4 night accommodations and roundtrip transfers. 

TO BOOK, CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TODAY!

A Mexican Spirit

A MAYAN SOULA MAYAN SOULA MAYAN SOUL



VIRTUOSO LIFE102

WHEN

ROME
P Oin

Al Moro’s take on carbonara and 
(opposite) the Vatican Library.VIRTUOSO LIFE102

WHEN

ROME
in

Al Moro’s take on carbonara and 
(opposite) the Vatican Library.



103MARCH  |  APRIL 2018

Enjoying Italy’s capital during high season can be a monumental 

undertaking – or, with the right local insight, a pure pleasure.

BY DAVID HOCHMAN   PHOTOGRAPHY BY SUSAN WRIGHT

Enjoying Italy’s capital during high season can be a monumental 

undertaking – or, with the right local insight, a pure pleasure.

BY DAVID HOCHMAN   PHOTOGRAPHY BY SUSAN WRIGHT
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and I know because I’ve seen the tour buses. 

Along Via della Conciliazione outside 

the Vatican, and anywhere within selfie 

distance of the Pantheon, Trevi Fountain, 

or Spanish Steps, the constant unloading of 

eager visitors has you questioning at times 

why you left home in the first place. Simply 

waiting for the toilette inside the Colosseum 

on a busy, sweltering afternoon renews the 

meaning of the “Eternal City.”

But hope is not lost, as I discovered last 

summer. With creative advance work, and, 

in my case, the aid of a savvy travel advisor, 

Rome’s wonders and romance open like the 

colonnades around Saint Peter’s Square. 

When you’re visiting in ultra-high season –  

such as the late-June trip I took with my 

wife and teenage son – some clever adjust-

ments can make the difference between a 

veritable logjam and la dolce vita. 

“Everybody loves Rome, but that means 

everybody wants to be there,” says Vir-

tuoso travel advisor Adamarie King, who 

splits her time between Mexico and Italy. 

She restored a house in an Umbrian hamlet 

three decades ago and visits Rome three to 

four times a year. “You need to know how to 

beat the lines so you can feel like a local and 

not lose your mind.” 

Here’s how to do as the Romans do, even 

at the tourist peak. 

Location, Location, Vacation 

Our four days in Rome began with a tactical 

plan as exacting as Caesar’s crossing of the 

Rubicon. June through August is notorious 

for heat and tourist throngs, so we knew to 

book early and find a hotel that felt like a 

haven. The Rome Cavalieri, a Waldorf Asto-

ria property, is set far from the commotion 

amid gardens and pools on the city’s highest 

all roads 
lead to rome, 

Clockwise from top left: 
The Colosseum; MAXXI, the 
National Museum of 21st 
Century Art; Trevi Fountain; 
and Saint Peter’s Square.

Clockwise from top left: 
The Colosseum; MAXXI, the 
National Museum of 21st 
Century Art; Trevi Fountain; 
and Saint Peter’s Square.
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and 99 percent of visitors have the same 

three places in mind: Vatican City, the Col-

osseum, and Trevi Fountain. Each has secret 

options for the crowd-averse. “The key is 

knowing when to go, how to get there, and 

who should lead the way,” King says, and I 

recommend following her tips to the letter. 

To find breathing space at the Vatican, 

early-morning tickets are essential. First 

entry to the Vatican Museums begins at 

7:30 sharp, when a good guide will have 

you racing – this one’s a sprint, not a mara-

thon – directly to the Sistine Chapel so you 

can have the space virtually to yourself. 

The dash is worth every drop of sweat: 

Our hushed half hour in Michelangelo’s 

sanctuary felt nothing short of transforma-

tive. Afterward, you can backtrack through 

the Raphael Rooms, or do what we did and 

push ahead for a few more blessed moments 

of calm inside Saint Peter’s Basilica. Even 

at 8 am, it was just our little crew staring 

wide-eyed at the Pietà. Travelers desiring 

next-level solitude can seek permission 

from the Vatican to visit after closing hours 

hilltop. It’s a 15-minute drive into town, but 

the uninterrupted views are instantly calm-

ing – especially at night from the penthouse 

windows of La Pergola, Rome’s first and 

only three-Michelin-star restaurant. 

The ride into the city also gives you time 

to review the day’s agenda, which in our 

case included some tough choices. The 

Borghese Gallery may be the classical way 

to escape the frenzy; no more than 360 

visitors at once are allowed on the ground 

floor during set two-hour time slots to see 

Bernini’s seminal baroque sculptures. But 

having been there before, my wife and I de-

cided our 13-year-old would appreciate the 

MAXXI even more. Down the hill from our 

hotel, Rome’s newest national art museum 

was designed by architect Zaha Hadid and 

features works with a decidedly twenty-

first-century bent, such as the 90-foot-long 

recumbent human skeleton, by Italian artist 

Gino De Dominicis, that tours around Italy. 

Afterward, we stopped by the National 

Gallery of Modern Art on Viale delle  

Belle Arti, not for its impressive Boccionis 

and Modiglianis, but rather to pick up the  

no. 3 city tram – an insider’s way to survey 

Rome’s ancient highlights in 40 minutes 

without hopping on and off one of those red 

tourist double-deckers.    

The Must-Dos, Done Right

Certain iconic attractions need to be seen, 

The dash is worth every 

drop of sweat: Our hushed 

half hour in Michelangelo’s 

sanctuary felt nothing 

short of transformative.

Italian sculptor Arnaldo Pomo-
doro’s Sphere within a Sphere at 

the Vatican Museums.

Italian sculptor Arnaldo Pomo-
doro’s Sphere within a Sphere at 

the Vatican Museums.
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(again, your advisor can assist), a privilege 

available for around $3,500. 

You’ll need to share the Colosseum, but 

there are work-arounds there too. Last 

November, the top floor, or quinto ordine, 

opened to the public for the first time in 40 

years. It’s part of a three-year refresh that 

left the 1,900-year-old gladiator ring looking 

thumbs-up gorgeous. Group size is limited 

to 25, which is nice, but in-the-know visitors 

can also take private tours of the third and 

terrace levels, along with my favorite, the 

subterranean sotterranei, where those an-

cient combatants got their game faces on. All 

three areas are restricted to 22 visits a day, 

so, once more, early booking is a must. 

Then there’s the biggest bottleneck of 

them all, Trevi Fountain – remember to 

bring a few pennies to toss. Most popular 

at night, Trevi is “all about the approach,” 

King says. “Getting into the area can be a 

nightmare unless you do it in a hired golf 

cart and your driver takes you to the right 

spot.” King knows a discreet little curve 

behind the fountain that’s an excellent 

drop-off point. From there, my family and 

I found a perfect perch above the fray: an 

open window on the second floor of the 

Benetton store with a direct, over-the-

crowd view to Salvi’s splashy gods and 

virgins. Not to brag, but can anybody say 

147 Facebook likes? 

Mangia without Madness

Travelers visit Milan for fashion and Venice 

to fall in love, but in Rome they come to eat.  

GO Skip the fusty 

historical tours for  

Family Twist’s three-

day introduction to 

Rome. Kids arrive to 

gifts in their connect-

ing hotel room, and, 

while on a chauf-

feured city tour, trivia, 

tales, and games help 

bring sites to life for 

everyone. Families  

follow up a guided 

tour of the Colos-

seum with a private 

gladiator training  

session outside the 

city, take in the Vati-

can highlights, and 

have plenty of free 

time to explore on 

their own. Departures: 

Any day through 

2018; from $6,830 

for a family of four, 

including accommo-

dations, guided ac-

tivities, and round-trip 

airport transfers.

STAY Waldorf Astoria’s 

lavish Rome Cava- 

lieri, set on 15 acres 

with indoor/outdoor 

pools, features a 

museum-worthy 

art collection and 

370 rooms, includ-

ing 25 suites. The 

Penthouse Suite is 

decked out with Karl 

Lagerfeld furniture 

and pop art by Andy 

Warhol. Doubles 

from $440, including 

breakfast daily and a 

$100 dining credit.

Reopened last year 

after a dramatic and 

buzzed-about resto-

ration, the 98-room 

Hotel Eden, set be-

tween Villa Borghese 

and the Spanish 

Steps, has the feel 

of an elegant Italian 

manor home and 

features a rooftop 

bar with stunning 

city views. Doubles 

from $785, including 

breakfast daily and a 

$100 dining credit.

 

Within easy walk-

ing distance of key 

attractions, includ-

ing the Vatican, 

Rocco Forte’s Hotel 

de Russie has 121 

rooms, including  

33 suites, in a ter-

raced garden setting. 

Dining alfresco at 

Le Jardin de Russie 

is as popular with 

stylish locals as it is 

with guests. Doubles 

from $915, including 

breakfast daily and a 

$100 dining credit.

Built on the ruins of 

the Ludus Magnus, 

the gymnasium 

used by Roman 

gladiators, Palazzo 

Manfredi offers the 

city’s best views of 

the Colosseum. The 

Relais & Châteaux 

property has just 16 

rooms, all contem-

porary and dotted 

with works of art. 

Doubles from $479, 

including breakfast 

daily and a $100  

dining credit.

tip
“A golf-cart tour of iconic  

Roman sites starting at 5 pm 

can cover a lot of territory with 

minimal wear and tear. This 

afternoon tactic helps avoid 

cruise passengers and day-

trippers, who tend to crowd 

the best-known venues in the 

morning. The exception is the 

early entrance to the Vatican, to 

visit the Sistine Chapel before 

the hordes pour in.” 
– Adamarie King,  

Virtuoso travel advisor

AT HOME IN ROME
Find your place in the Eternal City.

People-watching at the Pan-
theon on Piazza della Rotonda.

People-watching at the Pan-
theon on Piazza della Rotonda.



Imagine exhilaration while exploring the 

wilds of Alaska. Imagine relaxation upon 

finding your slice of paradise in The 

Caribbean. Imagine Bliss. That’s what 

you’ll experience when you vacation on our 

newest and most incredible ship, Norwegian 

Bliss, coming to Alaska and The Caribbean 

in 2018. Custom-built for the spectacular. 

Come aboard and experience the best 

dining, entertainment and amenities at sea 

against a backdrop of unrivaled natural 

beauty. Whether you choose to go tropical or 

a little wild, there’s one word to describe the 

experiences awaiting you on Norwegian’s 

newest ship: Bliss.

IMAGINE 

BLISS.
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By “they,” I mean the dinner party of 18 

Americans in front of you at the “authen-

tic” trattoria your guidebook mentioned. 

Here’s how to avoid that gridlock.

 Eat late, first of all. Romans lunch 

between 1:30 and 3 pm and eat dinner no 

earlier than 8. La Campana is an untour-

isty favorite not far from Piazza Navona. 

The menu doesn’t come in four languages 

or have laminated color photos, and the 

waiters can be gruff (at first), but the 

tonnarelli cacio e pepe – the classic Roman 

pasta specialty with a sauce of cheese and 

black pepper – is outstanding, and the 

antipasti table is a meal unto itself. “Go 

for lunch on the weekend and you’ll see 

families who’ve had the same table for 

generations,” King says. Dinner reserva-

tions are a must. 

Getting (nearly) lost helps as well. 

L’Osteria de Memmo, also in the old city 

center, is hidden on an obscure side street 

that helps keep the place a secret. Spe-

cialties include roasted suckling pig and 

cacio e pepe, but take heed: The portions 

are enormous. Closer to Trevi Fountain, 

family-run Al Moro is an old standby 

packed with charismatic neighborhood 

types – if you don’t go too early for din-

ner. Waitstaff prepare the spaghetti Al 

Moro (carbonara, essentially) tableside, 

delicately mixing the egg in upon presen-

tation. You won’t get that at the nearby 

ristorante turistico.

Even places you’d think would be 

overrun can feel like escapes if you time 

things right. My wife and I sipped Aperol 

spritzes for an hour at dusk at a café table 

opposite the Pantheon, our son happily 

mesmerized by the human parade pass-

ing through Piazza della Rotonda. On 

Palazzo Manfredi’s rooftop overlooking 

the Colosseum, Aroma is popular with 

out-of-towners, but even locals can’t 

resist the backdrop. King was there for a 

late lunch a few years ago and noticed the 

mayor of Rome entertaining the mayor  

of London. “Guess which mayor knew the 

seat to take for the best view in the entire 

city?” King asks. One guess, and it wasn’t 

the mayor of London. I have the table 

memorized for our next visit, though I 

must say, we did pretty well ourselves, in 

a veni, vidi, vici sort of way.  

 Al Moro: An old-school find near Trevi Fountain, wood-paneled Al Moro specializes in osso buco and 

other classics and has an excellent wine list. Vicolo delle Bollette 13; ristorantealmororoma.com.

 Aroma: Palazzo Manfredi’s dreamy rooftop restaurant pairs quintessential Roman dishes with colossal 

views. Via Labicana 125; aromarestaurant.it.

 La Campana: Steps from the Tiber River, this open-plan trattoria with a 500-year history serves delicious 

antipasti, pasta, and meats. Vicolo della Campana 18; ristorantelacampana.com.

 L’Osteria de Memmo: Shh! Don’t tell the tourists. Locals full of personality love this hidden spot in the old 

part of town for cacio e pepe, veal, and atmosphere. Via dei Soldati 22/23; osteriadememmo.it. 

Top tables

Clockwise from top: Classic 
conveyance, Aroma’s mackerel 

confit with baby vegetables, and 
centuries-old La Campana. 
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Nantsuttei’s Kyushu-style  
ramen with barbecued pork.
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Nothing 
reveals the 
essence of 

modern 
Japan like 

a ramen-ya 
tour of 
Tokyo.

by Michael Frank
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need to finish the soup,” my 

Japanese friend seated beside 

me says between slurps of noo-

dles. “It shows respect for the 

chef.” It’s barely 11 am in Tokyo, 

my brain is mired in jet lag, and 

we’ve just paid about ten bucks 

for lunch. I look around the small 

room, which comprises both the 

kitchen and a scant eight stools 

for diners, trying to spy a “chef.” 

There are more than 7,100 

ramen shops in this city of 35 

million. Many only have coun-

ters – no chairs or stools and little 

ambience. But in Japan, even the 

humblest meal is labored over, 

and, as I first learned when liv-

ing there after college, even ca-

sual dining is revered. This bowl 

before me contains handmade 

noodles assembled with care to 

exacting standards with a pro-

prietary recipe. The transaction 

between diner and restaurant 

is also taken seriously. You eat 

quickly – not just because the 

shops only turn a profit through 

traffic, but because the noodles 

will become oversaturated with 

broth if you don’t eat them fast. 

Eating quickly shows respect.

Also, my friend is right: There 

is a chef. And the one who pre-

pared our current lunch at Kagari 

in Tokyo’s upscale Ginza dis-

trict was awarded Michelin’s Bib 

Gourmand, the gourmet guide’s 

distinction for value and quality. 

While ramen joints are becom-

ing more popular in the U.S., 

with some revered Japanese 

You really“

Lost in translation: A ticket-vending-machine menu at Ramen Jiro and (below) Nakamise-dori Street,  
a popular strip for souvenirs and street food that's believed to be one of the country’s oldest shopping streets. 
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chains opening outposts, there 

is nothing like your first bowl in 

Tokyo. “Everyone has their go-

to spot that they swear by,” says 

Manhattan-based travel advisor 

Aaron Nir. “The only way to fully 

appreciate the almost spiritual 

allure of ramen for the Japanese 

is to stand in line and wait with 

anticipation at the latest, great-

est, ‘secret’ ramen shop.”

For the uninitiated, the broth 

is typically extracted from pork 

bones and flavored with soy 

sauce and salt (there are chicken 

and fish variations too). Noodles 

are wheat based, not made from 

rice, and come with myriad 

toppings ranging from roasted 

garlic to barbecued pork. Some 

ramen-ya (ramen shops) spe-

cialize in seafood soups. And 

then there’s tsukemen ramen, 

with the noodles served on the 

side with a smaller portion of 

broth for dipping.

 Of course, Tokyo is famous 

for food, much of it competing 

for travelers’ attention in refined 

sushi temples and on kaiseki  

tasting menus. But overlooking 

the country’s modest bowls of 

soup would be a mistake. In a 

way, ramen is the essence of 

modern Japan – a relatively new 

cuisine, only becoming popular 

post-WWII – and it has under-

gone tremendous experimenta-

tion and creative reinvention in 

the last decade. That’s one rea-

son young Japanese love ra-

men: It’s playful, approachable, 

and brimming with flavor. 

Especially at night, ramen-ya 

become more-casual hangouts 

where Tokyoites of all stripes 

go for a meal and a beer or two. 

It’s a great introduction to local 

flavor and reveals a side of Ja-

pan that’s ritualized, but with-

out formalities. Here are five 

essential ramen-ya in a variety 

of styles and locations around 

the city.  

Clockwise from top left: Shinagawa Station; Kagari Ramen’s soup with chicken breast, bamboo shoots, 
and nanohana (greens); noodle boxes at Kagari Ramen; and a bowl at Nanashi Ramen in Shibuya.
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World’s Best $10 Meal 

KAGARI RAMEN 

Don’t sweat the menu (which 

is available in English) – just 

order the tori-paitan soba, with 

roasted chicken breast and a 

soft-boiled egg. This may be the 

richest, most delicious bowl 

of “chicken soup” you’ll ever 

encounter, with a dense broth, 

perfectly al dente noodles, and 

an egg so silken you’ll swear it’s 

actually some kind of custard. 

Pro tip: Arrive at 11 am or after  

3 pm to avoid lines. Ginza Station 

near the entrance to the Marun-

ouchi subway line.

For Night Owls 

NANTSUTTEI

Visit Nantsuttei in the Shi-

nagawa district between 9 and 

11 pm, when locals linger in the 

cozy space and socialize over 

bowls of ramen. If Shinagawa 

isn’t convenient, Nantsuttei 

has multiple locations around 

Tokyo. Its signature is southern 

Japanese Kyushu-style ramen 

with mayu oil made from lard 

and roasted garlic. The pork-

based broth is cloudy rather 

than clear, but it’s not thick and 

comes with smoky, Chinese-

style char siu (barbecued pork) 

that gives Texas pit masters a 

run for their money. Outside the 

Shinagawa Shinkansen station; 

nantsu.com. 

Young Gun 

NANASHI RAMEN

Nanashi has a ten-store pres-

ence in and around Tokyo, 

but its slightly upscale loca- 

tion in Shibuya – a Tokyo 

neighborhood famed for  

nightlife, shopping, and youth 

culture – provides great people-

watching in the evening. Read 

over the English-language 

menu until you spot baisen,  

redolent of roasted garlic and 

sesame oil, with traditional 

thinner, Hokkaido wheat noo-

dles. This is a bowl that’s fill-

ing, but not over-the-top rich. 

Dogenzaka-dori Avenue, four 

blocks west of Shibuya Station, 

across the street from Uniqlo.

Take your 

ticket: Almost 

all ramen-ya have a ticket 

vending machine at the 

entrance; this is where 

you order. The machines 

usually display photos of 

each dish, but if not, look 

to see what others are 

having, find an attendant, 

point to indicate what 

you want, and have the 

attendant push the right 

button. Pay in cash – they 

rarely accept cards – and 

hand the ticket to the 

waitperson or chef.  

Chashu ramen –  

essentially, barbe- 

cued or braised 

pork served atop 

noodles in a soy-based 

broth – is a good standby 

at most ramen-ya. And 

don’t forget an order of 

gyoza (fried dumplings) 

to start things off. 

Japanese din-

ers slurp their 

ramen. This 

helps dissipate 

the heat of the broth 

clinging to the noodles 

and lets you eat quickly, 

before the noodles lose 

their texture. It’s a bit of 

an art to slurp neatly – 

many shops have  

disposable bibs (ask  

for a yodare kake).

Bring your best 

chopstick skills, as 

you likely won’t find 

a place that offers 

forks. (By the way, it’s 

considered poor form to 

stab your food.) 

The website 

supleks.jp ranks a 

massive directory 

of ramen-ya nationwide 

and plots them on Google 

Maps. It’s in Japanese, 

but Chrome and similar 

browsers can auto-trans-

late entries.

RAMEN 101

Tokyo by  t he  Bowl

Cozied up to the bar  
at Kagari Ramen.

Cozied up to the bar  
at Kagari Ramen.
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market, Tsukiji, has many  

ramen-ya serving seafood-

based soups. On the market’s 

edge, ten-seat Yajima offers 

wonderfully briny oyster 

(kaki), clam (hamaguri), and 

wonton options. The soups 

taste more Chinese, with thin- 

ner noodles and seafood broths 

that are lighter and less caloric 

than pork-soy concoctions, and 

most come topped with garlic 

scapes or leeks and other 

greens. Like many of Tsukiji’s 

food vendors, this one runs on 

a fishmonger’s schedule and is 

open from 4:30 am to 1 pm. South-

east corner of Tsukiji Market.

Cult Following 

RAMEN JIRO

With 30-plus stores in the 

Tokyo area, Ramen Jiro has 

garnered generations of  

devoted aficionados since 

opening its original Mita shop 

in 1968. The chain uses bread 

f lour for its noodles, which 

makes them chewy and extra 

filling – and also addictive, 

since their sturdy consistency  

holds up better as you slurp. 

The shoyu pork broth is to- 

the-last-drop delicious, with 

slabs of sliced pork that taste 

almost bacon-y. Bowls come 

topped with a healthy dose of 

chopped garlic, bean sprouts, 

and grated cabbage. The large 

portions are huge; select the 

smallest servings or risk being 

overwhelmed. The Shinjuku  

Kabukicho location is one block 

west of Seibu-Shinjuku Station. 

Sea Change  

TSUKIJI YAJIMA

Tokyo’s densely packed fish 

STAY At the 177-room Park Hyatt Tokyo, Kozue serves 40th-floor views 

along with exquisite tuna sashimi, an entire range of blowfish options 

(from sashimi to deep-fried), and noodle dishes such as soba in a duck 

broth with sliced duck breast and leeks. Doubles from $655, including 

breakfast daily and a $100 dining credit.

The 387-room Grand Hyatt Tokyo tempts travelers with ten restau-

rants and bars, including Shunbou. Don’t miss its seasonal signature 

tsukemen soba noodles, made with a blend of buckwheat created 

exclusively for the restaurant and served cold on a traditional cedar 

plank with a soy-based dipping sauce. Doubles from $400, including 

breakfast daily and a $100 dining credit.

Travelers praise The Peninsula Tokyo for its 314 spacious guest 

rooms across from the Imperial Palace and Hibiya Park, but the  

hotel is also known for some of the best Cantonese cuisine outside 

China at Hei Fung Terrace, home to excellent dim sum and wonton 

noodle soup. Doubles from $495, including breakfast daily and a 

$100 dining credit.

The Shangri-La Hotel, Tokyo features 200 rooms with views of the 

Imperial Palace or Tokyo Bay, as well as Nadaman, one of the city’s  

top restaurants, which serves both a traditional kaiseki menu and  

à la carte options. A favorite: Inaniwa udon, a thick style of noodle that 

hails from Japan’s rural northwest Akita prefecture and is painstak-

ingly made by hand over several days. Doubles from $690, including 

breakfast daily and a $100 hotel credit.

GO Eatwith arranges private dinner parties with locals in their homes, 

culinary walking tours, cooking classes, and other custom gourmet 

experiences in more than 130 countries. One option in Tokyo: a two-

hour tour through inner Tsukiji Market, complete with sushi and sea-

food ramen tastings. Private Tsukiji Market tours through September 

30; from $100.  

How to enjoy the best of Japan’s capital city. 

TOKYO TASTEMAKERS

tip
“Ramen is considered fast  

food in Japan – albeit gourmet 

fast food. When your bowl  

arrives, it’s customary to take  

a few sips using the spoon before 

you dig in, to show deference  

to the chef, kind of like tasting 

fine wine for a sommelier  

before you drink it down.”

– Aaron Nir, Virtuoso travel  

advisor, New York City

Tsukiji Yajima’s flavor- 
packed oyster ramen.
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relief that Michael had every-

thing coordinated. The private 

guides he arranged were all 

locals, all friendly, and all knowl-

edgeable about the best restau-

rants – the best of everything. 

The highlight was sitting down 

with an Aboriginal artist and 

learning to paint in the tradi-

tional style. Unforgettable. 

First step is, we talk about 

where we want to go. In the 

last few years, Michael has 

sent us to Africa and on a Me-

kong River cruise in Cambodia. 

Both of those trips were with 

Lindblad Expeditions. 

In the beginning, we’d lug two 

huge checked bags, two of the 

biggest carry-ons, a camera 

bag, and anything else we 

could bring. Now we’ve got it 

down: Our two new Briggs & 

from their home in Cape Cod 

with Kansas-based advisor 

Michael King. Their journeys 

haven’t stopped since. 

I want to keep learning, that’s 

why I travel. To see beautiful 

places, new ways of life, differ-

ent traditions. It changes you. 

Here we were, people who 

never really went anywhere. 

We land in Australia and New 

Zealand for a month; what a  

T WASN’T UNTIL HE WAS 

nearing his retirement as 

a critical care physician in 

2014 that Marc Green-

wald got serious about travel. 

That’s when he reached out to 

Virtuoso. He explains, “I called 

and said, ‘Can you please help 

a couple of brand-new travelers 

find an expert on Australia and 

New Zealand?’ ” Next thing he 

knew, the doctor, 72, and his 

wife, Karla, 71, were planning a 

four-week Australian adventure 

Interview
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Riley carry-ons fit everything 

we need for a month. 

Travel gives you instant  

perspective. You go to  

Cambodia and meet people 

in rural areas living on next to 

nothing, and yet they’re still 

happy, kind, and welcoming. 

Back home, we get upset if 

the latest iPhone doesn’t do 

exactly what we ask.

I

MARC AND KARLA GREENWALD KICK-STARTED THEIR TRAVELS WITH 

AN ADVENTURE DOWN UNDER – THEIR VACATIONS HAVEN’T BEEN THE SAME SINCE.

INTERVIEWED BY DAVID HOCHMAN

Clockwise from left: Machu 
Picchu, visiting a Cambodian 
school, and a shot from  
Londolozi in South Africa. 

WHY I TRAVEL

Clockwise from left: Machu 
Picchu, visiting a Cambodian 
school, and a shot from  
Londolozi in South Africa. 



excels at wildlife photography. But  

I have the coolest compact camera  

for Hawaii-type vacation shots: The  

Light L16 has 16 lenses that combine  

more than ten images into one amazing 

high-res photo. 

On safari two years ago in South Africa, 

we watched a pride of lions take down a 

Cape buffalo. Nature is awesome. 

Keys to staying healthy while traveling: 

Watch what you eat. Keep your hands 

clean. Sleep when the locals sleep to 

adjust your body’s clock. And if you’re 

heading to Cuzco in the Andes, you might 

want to take altitude pills. 

what’s great in each destination and gets 

us fantastic deals. 

Photography is my hobby, so I still carry a 

DSLR camera. My Canon EOS 5D Mark IV 

 

Who can pick just one hotel? From 

an incredible bed-and-breakfast on the 

shores of Lake Taupo, New Zealand, to the 

extraordinary Peninsula and Mandarin Ori-

ental hotels in Hong Kong, Michael knows 

Marc and Karla Greenwald ex-
ploring Australia’s Red Centre.

WHERE NEXT? 

In July, we’re traveling with Michael and his 

family. We’ll cruise with Lindblad around 

the glaciers of the Alaska coast, with his 

kids and our kids – and probably more 

than a few whales. Then China in 2019.  

The joy of discovering someplace new.

Our small ship cruises showcase the best of land by sea, charting a course for hidden harbors and ports perfectly sized for intimate shore excursions with as 

few as 40 guests or less than 300 aboard. In 2019 that includes arctic adventures in Norway and Alaska, two cultural voyages that discover Scottish traditions 

in the outer islands and life along America’s Great Lakes, plus the brand new Ponant Explorer Series ships, each designed to discover someplace new.

SMALL SHIP CRUISING  

CULTURAL JOURNEYS & EXPEDITIONS

For more information on our 2019 Small Ship Cruises please contact your preferred Virtuoso Travel Advisor.

Marc and Karla Greenwald ex-
ploring Australia’s Red Centre.
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HOW
TO
TRAVEL
BETTER

WHERE WE’RE GOING

“To NASHVILLE, where I hope to 

revisit the Pancake Pantry (hello, 

sweet potato pancakes) and explore 

some new-to-me neighborhoods, 

such as 12 South, with one of my 

oldest friends.” 

– Rebecca Ratterman, assistant editor

“I’m making a whirlwind trip to 

MEXICO CITY to launch our new 

Virtuoso Life Latinoamérica. And – I 

hope – to eat tacos.” 

– Marika Cain, managing editor

“Cycling through SLOVENIA and 

CROATIA’s Istrian peninsula for a 

week. Day 2 highlight: 6,000 feet 

of climbing in 40 miles. Time to get 

those legs in shape.” 

– Justin Paul, senior editor

THE TRAVEL TIPS, 

INSIGHT, AND 

ESSENTIALS YOU 

NEED NOW.

● BRAZILIAN VISAS, SIMPLI-

FIED. It just got easier for Amer-

ican and Canadian travelers to 

visit Brazil. The launch of the 

country’s new eVisa program 

means that, rather than having 

to appear in person at the Bra-

zilian consulate, travelers can 

apply online and get their visa 

within 72 hours. The $40 visas 

are valid for two years. vfsglobal.

com/brazil-evisa.

● SMART-LUGGAGE RE-

STRICTIONS. Beginning this 

year, a number of major airlines 

(American, Delta, Alaska) have 

banned checking luggage with 

nonremovable lithium-ion bat-

teries. The batteries, which can 

pose a fire risk, have popped up 

in suitcases with built-in USB 

charging ports. Travelers will 

need to remove the batteries 

before checking luggage and 

carry them on (and passengers 

carrying on smart luggage 

must be able to show that the 

battery is removable). Among 

the smart-luggage brands with 

removable batteries: Raden, 

Away, Arlo Skye, and G-RO.

● THE NEW U.S. TRAVEL 

ADVISORY SYSTEM. In Janu-

ary, the State Department 

unveiled a new travel 

advisory system, replacing 

its previous sometimes-

befuddling “travel alert” and 

“travel warning” advisories. 

The new system ranks every 

country in the world from 1 

for “exercise normal precau-

tions” to 4 for “do not travel” 

(for example, Canada gets a 

1; North Korea gets a 4) on an 

interactive, color-coded map. 

travel.state.gov. »

TRAVEL INTELLIGENCE

Smoother sailing 
into São Paulo.

WHERE WE’RE GOING

Need to Know



1/
18

 2
53
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Curating unique handcrafted vacations with boutique concierge service, elevate your 

JourneseSM vacation experience with exclusive Virtuoso amenities. Delight in the turquoise 

waters of the Caribbean, the pristine white-sand beaches of Mexico and the genuine Aloha 

Spirit of The Hawaiian Islands. 

Rates are per person, based on double occupancy, for select travel through December 15, 2018 in categories noted. Unless otherwise indicated rates quoted are accurate as of 
January 15, 2018. Airfare, taxes, surcharges, gratuities, transfers and excursions are additional. Advertised rates do not include any applicable daily resort or facility fees payable 
directly to the hotel at check-out; such fee amounts will be advised at the time of booking. Rates, terms, conditions, availability, itinerary, government taxes, surcharges, deposit, 
payment, cancellation terms/conditions and policies subject to change without notice at any time. Cruise rates capacity controlled. Other restrictions may apply, including, but not 
limited to baggage limitations and fees, standby policies and fees, non-refundable tickets and change fees with pre-flight notification deadlines, and blackout dates. Fees and poli-
cies vary among airlines. Contact airline directly for any details or questions. Not responsible for errors or omissions. Journese acts only as an agent for cruise and tour providers 
listed. CST 1007939-10. Copyright©2018 Pleasant Holidays, LLC. All Rights Reserved.

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR

CARIBBEAN, SAINT LUCIA

Sugar Beach, A Viceroy Resort | 5 nights from $1,882
Superior Sugar Mill luxury guestroom | Private Soufriere Getaway | Helicopter Excursion
Exclusive Virtuoso Amenities: Daily breakfast | $100 resort credit | early check-in/late check-out

MEXICO, RIVIERA MAYA

Grand Velas Riviera Maya | 5 nights from $2,340
Zen Grand suite | special rate | all-inclusive | Chichén-Itzá Excursion | Cozumel Snorkel Excursion | private transfers
Exclusive Virtuoso Amenities: $50 spa credit | complimentary one-way airport transfer | welcome bottle of tequila and note | 
room upgrade | early check-in/late check-out

THE HAWAIIAN ISLANDS, OAHU

The Royal Hawaiian, A Luxury Collection Resort | 5 nights from $2,002
Historic oceanview guestroom | special rate | Kualoa Ranch Adventure | Sunset Dinner Cruise | private transfers
Exclusive Virtuoso Amenities: Daily breakfast | banana bread welcome amenity | room upgrade | early check-in/late check-out

The Luxury Brand of Pleasant Holidays

ST. LUCIA

RIVIERA MAYAOAHU
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BACKGROUND RESEARCH

“Pack jewelry in a 

jewelry roll. I like 

one from Wolf that 

has lots of zippered 

pockets and a soft 

strip that snaps 

in place for rings. 

Keep pieces sepa-

rate so they don’t 

scratch one another 

in transit – if there 

aren’t enough pock-

ets, put each piece 

in its own small 

plastic bag. Always 

keep necklaces 

clasped so they’re 

less likely 

to tangle.”

– Lisa Bridge Berenstein, 

president and COO, 

Ben Bridge Jeweler 

(see story on page 86)

TIP

IF YOU’RE GOING TO …

MUMBAI (“Made in Mumbai,” 

page 64): Read The Unexpected 

Inheritance of Inspector Chopra 

by Vaseem Khan, an airplane-read 

detective novel set in Mumbai, 

with an elephant sidekick.

ROME (“When In Rome,” page 

102): Read Four Seasons in Rome. 

Anthony Doerr’s humor and  his 

astute observations on the dying 

Pope John Paul II, locals, and piaz-

zas make the city come alive.

TOKYO (“Noodle on This,”

 page 110): Watch the world’s 

greatest sushi chef do

 his magic in a ten-seat 

Tokyo restaurant in 

Jiro Dreams of Sushi.

MUMBAI (“Made in Mumbai,” (“When In Rome,” page 

“This is a great time for families 

to tour favorite European cities: 

Hotel rates are generally 30 

percent lower than in the sum-

mer. In London, The Goring is 

a quintessentially British stay, 

while Le Bristol in Paris has the 

best indoor pool and great views. 

I also love the Grand Canyon – 

the weather is perfect in the 

spring. Call Amangiri your home 

and you’ll never want to leave 

this beautiful part of America.” 

– Shawna Owen, Chicago 

 

“Many spring breaks fall over 

Easter this year; as Peru is pre-

dominantly a Catholic country, with numerous parades and cultural 

events, it’s the perfect festive destination. Plus, Peru is always great 

for families who love active travel mixed with history and adventure – 

and the hiking in Machu Picchu is lovely and green this time of year. 

Some of my favorite properties include Sumaq Machu Picchu, Titilaka 

at Lake Titicaca, and, in the Sacred Valley, Sol y Luna and Belmond 

Hotel Rio Sagrado.”  – Kay Merrill, Larkspur, California

“In the U.S., I adore The Ritz-Carlton, Dove Mountain, in Arizona for 

great hiking, cool national parks, and day trips. The Park Hyatt Aviara 

near San Diego offers great deals for families – you can do the beach 

and surfing, plus SeaWorld and the famous San Diego Zoo. For skiing, 

the Four Seasons Resort at Whistler has great pricing and availabil-

ity; combine it with Vancouver for a great family holiday.”  – Robert 

Merlin, Saint Louis, Missouri

GREATER GOOD
Three ways to make 

your travels matter.

ENGAGE COMPLETELY

Instead of “fly and flop,” 

my travel mantra is “stop 

and sop.” Sop up the culture and 

experience, immersing yourself. 

TAKE THE KIDS

Want to raise your children to 

change the world? I took my 

eldest daughter through Bogotá, 

Medellín, and Cartagena when 

she was 14. I’m taking my younger 

daughter to the Amazon next 

spring when she’s 12 so she can 

see the “lungs of the planet.” These 

experiences help form them. 

BEWARE GREENWASHING

Greenwashing [making mislead-

ing claims regarding the environ-

mental practices of a company] 

is a real thing. My company asks 

tour partners for proof. Are they 

investing in companies with the 

best practices? Can they provide 

concrete examples? Lindblad 

Expeditions, Big Five Tours & 

Expeditions, and Natural Habitat 

Adventures do things right.  

– Sheila Gallant-Halloran, Virtuoso 

travel advisor, Ottawa

7.9
DOLLARS THAT 

TRAVEL AND TOUR-
ISM CONTRIBUTED 

TO THE GLOBAL 
ECONOMY IN 2017, 

ACCORDING TO 
THE WORLD 
TRAVEL AND 

TOURISM COUNCIL.

trillion

ASK THE ADVISORS
CAN YOU RECOMMEND A LAST-MINUTE 

SPRING-BREAK DESTINATION? 

Need to Know

Grand Canyon 
for spring break.

♥

“Pack jewelry in a 

jewelry roll. I like 

one from Wolf that 

has lots of zippered 

pockets and a soft 

strip that snaps 

in place for rings. 

Keep pieces sepa-

rate so they don’t 

scratch one another 

in transit – if there 

aren’t enough pock-

ets, put each piece 

in its own small 

plastic bag. Always 

keep necklaces 

clasped so they’re 

less likely 

to tangle.”

– Lisa Bridge Berenstein, 

president and COO, 

Ben Bridge Jeweler 

(see story on page 86)



Giant’s Causeway, Co. Antrim

CIE Tours offers over 40 award-winning guided vacations to Ireland & Britain, including new family-friendly  
itineraries, small group departures with a maximum of 26 guests, exclusive private driver vacations, and  
custom independent trips.

To book or for more information, contact your Virtuoso Travel Advisor.

* Prices are land only, per person, based on double occupancy on 2018 departures and may vary by departure date. Featured tour prices re flect the discount. 
Book by 4/30/18. Save $200 per person on Highlights of Britain. Promotion code: 200VL. Save $150 per person on Irish Adventure. Promotion code: 150VL.  
Not combinable with any other CIE Tours offers or discounts, and not available on Group travel. Valid on new bookings only, may be withdrawn at any time,  
are subject to availability and other conditions may apply. Call for details.

Save $300 per couple! 

IRISH ADVENTURE
8 or 9 days, from $1260
Explore the highlights along the Irish coastline. 
Visit Titanic Belfast and climb on Giant’s  
Causeway and Derry’s medieval walls. See the 
Ring of Kerry, Blarney Castle, Dublin, Waterford 
and Galway. Finish with an evening of Irish  
specialties and traditional songs and music.

2 departures per week, April to December

Save $400 per couple! 

HIGHLIGHTS OF BRITAIN
15 or 16 days, from $3670
Experience the iconic highlights of London, 
Stonehenge, Cardiff, York, and Edinburgh.  
Discover the quaint town of Whitby, and  
explore Yorkshire on a vintage locomotive. 
Take a walking tour of Shrewsbury with a town 
crier, and enjoy a full day in St Andrews.

Departs Sundays, April to October

Best value tour!

TASTE OF IRELAND
5, 6, or 7 days, from $860
The perfect introduction to the Emerald Isle! 
Start with a tour of Dublin, spend an evening 
at the Merry Ploughboy Pub, and enjoy a  
Medieval Castle Banquet. Visit legendary 
Blarney Castle, Killarney, the Ring of Kerry, 
and the Cliffs of Moher on this popular tour.

3 departures per week, April to December

VIRTUOSO and the Globe Swirl Logo are registered 
trademarks of Virtuoso, Ltd. All rights reserved.

IRELAND & BRITAIN

Local flavor. Breathtaking scenery.
Authentic experiences.

Book now and save up to $400 per couple
on select 2018 guided vacations!*

Local flavor. Breathtaking scenery.
Authentic experiences.

Book now and save up to $400 per couple
on select 2018 guided vacations!
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VIRTUOSO LIFE EXCLUSIVE OFFERS

• GRENADA SPA GETAWAY
The gracious Garbutt family welcomes you to Calabash Luxury Boutique Hotel, an exquisite 

Relais & Châteaux retreat on the island of Grenada. From breakfast on your suite’s private 

balcony to stand-up paddleboarding in front of a fiery sunset, it’s just another day in 

paradise. Spa-lovers can indulge in holistic treatments to inspire spiritual balance.

Connect with your Virtuoso travel advisor for rates. Available until October 31, 2018. Your Virtuoso exclusive experience 
includes one massage, fitness session, pedicure, and facial per stay; a $100 resort credit for restaurants and spa 
treatments; breakfast daily; and more.

• ENJOY MORE TIME AT LAKE AUSTIN SPA
Its consistent rating as a top resort spa in the U.S. for the last ten years is a testament to  

Lake Austin Spa Resort’s focus on the spa experience. Every guest receives top-notch 

service and only the best treatments to choose from. Customized spa treatments and 

services draw their inspiration from the serene natural setting on the shores of Lake 

Austin. Dining is health-centric, yet inspired and indulgent.

Connect with your Virtuoso travel advisor for rates. Available until August 31, 2018. Book by June 30, 2018. Virtuoso 
exclusive amenities include a $220 spa credit per person, when staying three or more nights, and three meals a day.

• ACTIVE DISCOVERY ON THE DANUBE
Join Avalon Waterways for an exciting nine-day exploration of the people and places 

along the Danube from Budapest to Linz. This active, engaged, and fun voyage will have 

you learning Hungarian, attending a medieval knights’ tournament, jogging around 

Vienna, meeting produce growers in the Wachau Valley, conversing with a count in his 

castle, or tasting local cheese and beer brewed by Trappist monks. The choice is always 

yours – do as much or as little as you please.

Virtuoso fares from $3,439 per person. Avalon Luminary® departs June 23, 2018; book by April 30, 2018.

• DISCOVER COLOMBIA, PANAMA, AND PERU
From the marvelous architecture of Cartagena to a transit of the Panama Canal,  

Azamara Club Cruises® brings South America even closer. Three overnights allow for total 

immersion in captivating, culturally vibrant cities, from the pulsating nightlife of Panama 

City to the storied pre-Incan wonders of Trujillo. If you’re not done exploring, join a post-

voyage tour of Machu Picchu for a final dose of adventure.

Virtuoso fares from $4,099 per person. Azamara Pursuit departs Miami on November 20, 2018; book by April 30, 2018. 
Virtuoso Voyages benefits include an onboard host, private cocktail reception, and exclusive shore experience.

• THE ESSENCE OF GREAT BRITAIN
Travel in elegant style to London, Bath, York, Lake Windermere, and Edinburgh as you 

uncover the best of Britain over the course of ten days with Luxury Gold. On British 

Royale, knowledgeable experts and passionate locals will bring stories of the past and 

present to life, complemented by VIP experiences, including the exclusive Ceremony of 

the Keys at the Tower of London and a special visit to Edinburgh Castle. 

Connect with your Virtuoso travel advisor for rates. Available May through September 2018. Virtuoso guests in the U.S. 
receive a $100 economy air credit or $250 business/first-class air credit per person. 

• HERITAGE FOOD AND WINE ESTATE EXPERIENCE
The 300-year-old Grande Provence Wine Estate draws together rich heritage and a 

contemporary chic aesthetic. Nestled in the beautiful village of Franschhoek on South 

Africa’s famed Western Cape, the estate is a destination in its own right, with award-

winning wines, some of the area’s finest food at The Restaurant, and boutique 

accommodations at The Owner’s Cottage and La Provençale.

Connect with your Virtuoso travel advisor for rates. Available until December 31, 2018. Virtuoso exclusive amenities 
include one lunch or dinner for two; a winetasting; room upgrade, if available; breakfast daily; and more.



• TAKE ME TO TAHITI
For those seeking the quintessential Tahitian experience, look no further than 

InterContinental Moorea Resort & Spa. Be as active as you like – diving, snorkeling, 

waterskiing, canoeing, swimming with dolphins, and more – or as low-key as the island 

inspires you to be. Soak in a flower bath at the spa, spend an hour at the swim-up bar in 

the infinity pool, and delve into a juicy novel on the white-sand beach. Spread throughout 

44 acres of lush, tropical grounds on Moorea, the resort offers spacious and modern 

bungalows – some right on the beach; others in the gardens, with their own private plunge 

pool; and still others over the water, with a platform allowing for a direct plunge into the 

crystalline lagoon. Head over to the Hélène Spa, featuring a traditional river bath. At day’s 

end, toast these magical moments at one of several restaurants, all with inspired dishes 

and many with traditional dance and music shows.

Connect with your Virtuoso travel advisor for rates. Virtuoso exclusive amenities include one complimentary dinner for 
two; a CFP 6,000 beverage credit; a room upgrade, if available; breakfast daily for two; early check-in and late checkout, 
if available; and free Wi-Fi. 

• WILDLIFE ENCOUNTER IN SRI LANKA
If you’re going to look for leopards, why not do it in the park boasting the world’s highest 

density of these striking felines, Sri Lanka’s Yala National Park. Hummingbird Travel will 

serve as your expert guide as you head out on safari in search of leopards and sloth bears, 

and again in Udawalawe National Park, where you’ll meet majestic elephants. Next,  

take to the sea for whale- and dolphin-watching. Along the way, stay in world-class 

accommodations, including a tented lodge in Yala and a luxury hotel in Weligama.

Virtuoso fares from $5,326 per person. Departs December 21, 2018.

• MEET MONTREAL’S NEW FAIRMONT
Fresh off a $140 million transformation, Fairmont The Queen Elizabeth wows with 

additional suites, expanded Fairmont Gold rooms and lounge, a chic mixology bar, a lively 

bistro, and even a unique urban market. Stay longer to take it all in – your fourth night is 

free. People-watching is a must at Kréma, an inviting coffee lounge complete with 

fireplace, comfy armchairs, and the city’s best coffee roasts.

Connect with your Virtuoso travel advisor for rates. Available until December 31, 2018. Virtuoso exclusive amenities 
include a $100 dining credit; a room upgrade, if available; breakfast daily; and more. 

• REJUVENATE WITH A BEL-AIR BREAK
Created especially for those who only have time to get away for one night, this Hotel Bel-Air 

mini-break includes a room for two, breakfast, a choice of massage or facial, and 

thoughtfully chosen spa gifts. Take time for locally inspired dining at the hotel’s legendary 

restaurant, overseen by Wolfgang Puck, and an after-dinner stroll through the 12 acres of 

landscaped gardens of this Mission-style estate. Consider an upgrade to one of the 

individually designed suites, including one with a fireplace and private patio.

Connect with your Virtuoso travel advisor for rates. Available until December 30, 2018. 

• LEGENDARY NIGHTS IN QUÉBEC CITY
Québec City’s most celebrated address, Fairmont Le Château Frontenac is a striking 

manse on the banks of the Saint Lawrence River. Explore the old fortified city (a UNESCO 

World Heritage site), where the hotel is conveniently located, the Château’s three 

restaurants, and the world-class Moment Spa. For an extra touch of posh indulgence, 

consider a Fairmont Gold room with exclusive perks.

Connect with your Virtuoso travel advisor for rates. Available throughout 2018. Virtuoso exclusive amenities include  
a $100 dining credit; room upgrade, if available; breakfast daily; and more.

PROMOTION

VIRTUOSO LIFE EXCLUSIVE OFFERS

PROMOTION

VIRTUOSO LIFE EXCLUSIVE OFFERS
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Souvenir

Marrakech finds from La Mamounia 
(pouch and notebook) and the medina 
(slippers and clutch).

BRIGHT KEEPSAKES FROM 

THE CITY’S BUSTLING MEDINA.  

Pack an extra suitcase for Mar-

rakech – the former imperial 

city exudes a hypnotic, romantic 

air, full of brilliant colors and 

the aromas of orange blossom, 

mint, and cinnamon. Stay at 

La Mamounia, an ornately tiled, 

209-room grande dame, for its 

indulgent pools, former royal 

gardens dotted with olive trees, 

and sexy, leopard-print-adorned 

Churchill bar. After a visit to 

the hotel’s boutique, walk ten 

minutes to the medina, a maze 

that tempts travelers with pure 

argan oil, high-quality rugs, 

babouches (Moroccan slippers), 

clutches, and other handmade 

goods. Marrakech is in the 

spotlight now, thanks to the new 

Musée Yves Saint Laurent, but 

the real showstopper is Villa 

Oasis, the designer’s former 

home (private tours must be 

booked in advance). Finish your 

spree at 33 Rue Majorelle, a 

beautiful clothing and decor 

shop. – Annie Fitzsimmons, 

digital content editor   

TIP: It’s OK (and encouraged) to haggle in the medina – start at a quarter of the suggested price and go from 
there. B e sure to bring small bills.

MARRAKECH
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THE CITY’S BUSTLING MEDINA. 

MARRAKECH



Photo courtesy of real traveler Meghan Drake

THE BEST WAY TO DEFINE LUXURY IS YOURS.  The best travel experiences uniquely reflect  
you — your personality, preferences, and style. It’s a matter of personal taste. So whether it’s making new 
friends or anything that makes your trips extraordinary, put us to the test. It’s personal for us, too — every 
client, every detail, every time.

making new friends.My luxury is

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

If you do not currently work with a travel advisor, it’s easy to find the one 
who’s right for you by using the Virtuoso advisor catalog on virtuoso.com.



If you do not currently work with a travel advisor, it’s easy to find the one  

who’s right for you by using the Virtuoso advisor catalog on virtuoso.com.

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

Thank You for Your Business

Please enjoy Virtuoso Life with our compliments.  

May each issue remind you of our sincere appreciation  

for the confidence you place in us. We look forward to  

working with you on your next journey.




