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TASTE THE WORLD
Crepes in France, Vietnamese pho, fresh guava in Costa Rica –
food and drink are street signs that need no translation,
capturing the soul of a place in a mouthful. Virtuoso travel
advisors can arrange delicious experiences that immerse
you in destinations, from behind-the-scenes market tours to
cooking classes, lunches with locals, personalised culinary
itineraries, and hard-to-score reservations at renowned
restaurants. Plus, Virtuoso brings a global network of hotels,
cruise lines, and tour operators to the table, so you’re never
far from a great meal, no matter where you are.
Meet a Virtuoso travel advisor, based on your preferences,
on virtuoso.com.

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

Seven Seas Explorer®
DEPARTS
2020

NIGHTS

FROM / TO

FREE SHORE
EXCURSIONS

DELUXE VERANDA
SUITES FROM°

SUPERIOR
SUITES FROM°

17 APR

10

Barcelona/Barcelona

42

AU$8,450pp

AU$9,580pp

27 APR

7

Barcelona/Lisbon

44

CALL FOR
AVAILABILITY

AU$8,190pp

4 MAY

14

Lisbon/London (Southampton)

64

AU$16,760pp

AU$17,890pp

10 JUL

7

Stockholm/Copenhagen

31

AU$9,440pp

AU$10,430pp

28 AUG

12

Stockholm/London (Southampton)

59

AU$15,210pp

AU$16,480pp

17 OCT

10

Venice/Rome (Civitavecchia)

61

AU$10,570pp

AU$11,550pp

27 OCT

10

Rome (Civitavecchia)/Barcelona

65

AU$9,160pp

AU$10,000pp

SPECIAL OFFERS˜

COMBINE
& SAVE˜

COMBINE
& SAVE˜

COMBINE
& SAVE˜

Seven Seas Voyager®
DEPARTS
2020

NIGHTS

FROM / TO

FREE SHORE
EXCURSIONS

DELUXE VERANDA
SUITES FROM°

CONCIERGE
SUITES FROM°

SPECIAL OFFERS˜

24 JUN

12

Venice/Monte Carlo

40

AU$10,285pp

AU$11,498pp

SAVE UP TO 27%

6 JUL

10

Monte Carlo/Barcelona

37

AU$9,072pp

AU$10,191pp

SAVE UP TO 20%

16 JUL

12

Barcelona/Venice

76

AU$9,548pp

AU$10,632pp

SAVE UP TO 20%

28 JUL

7

Venice/Rome (Civitavecchia)

42

AU$5,122pp

AU$6,097pp

SAVE UP TO 25%

2 SEP

7

Venice/Rome (Civitavecchia)

42

AU$8,520pp

AU$9,860pp

9 SEP

7

Rome (Civitavecchia)/Monte Carlo

43

AU$7,890pp

AU$9,160pp

16 SEP

14

Monte Carlo/Istanbul

85

AU$13,420pp

AU$14,970pp

8 OCT

12

Athens (Piraeus)/Barcelona

66

AU$12,820pp

AU$14,090pp

COMBINE
& SAVE˜

COMBINE
& SAVE˜

Seven Seas Navigator®
DEPARTS
2020

NIGHTS

FROM / TO

FREE SHORE
EXCURSIONS

DELUXE WINDOW
SUITES FROM°

DELUXE VERANDA
SUITES FROM°

14 JUL

14

Dublin/Copenhagen

55

AU$11,350pp

AU$14,190pp

17 AUG

11

Amsterdam/Barcelona

61

AU$9,060pp

AU$11,350pp

SPECIAL OFFERS˜

Seven Seas Splendor™
DEPARTS
2020

NIGHTS

FROM / TO

FREE SHORE
EXCURSIONS

DELUXE VERANDA
SUITES FROM°

SUPERIOR SUITES
FROM°

6 JUL

7

Rome (Civitavecchia)/Venice

37

AU$8,740pp

AU$9,300pp

30 AUG

15

London (Southampton)/Monte Carlo

73

AU$18,030pp

AU$19,440pp

14 SEP

10

Monte Carlo/Rome (Civitavecchia)

56

AU$11,830pp

AU$12,820pp

4 OCT

10

Athens/Istanbul

52

AU$12,260pp

CALL FOR
AVAILABILITY

SPECIAL OFFERS˜

COMBINE
& SAVE˜

ASK YOUR PREFERRED VIRTUOSO TRAVEL ADVISOR
FOR A COPY OF OUR LATEST BROCHURE
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Editor’s Note

On the Menu

V

IRTUOSO RECENTLY PARTNERED

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

cultural immersion, social interaction, handson activities, historical backstories, and so
much more.
This annual food-and-wine issue of Virtuoso
Life puts the world on a plate, showcasing
our favourite food tours around the globe, a
region-by-region guide to eating your way
through France, and much more. Enjoy!

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

EDITORIAL DIRECTOR &
VICE PRESIDENT, CONTENT

THE BEST WAY TO SEE THE

MEDITERRANEAN
AT IT’S BEST WITH THE BEST

Port-Vendres

VENICE

BARCELONA

Lisbon

Alicante
Cartagena

Portimão

Vodice
Sóller

Valencia

Piran
Rovinj

Adriatic
Sea

Mediterranean
Sea

Dubrovnik
Kotor
Bay of
Kotor

Brindisi
Corfu

Atlantic
Ocean

12-DAY IBERIAN SUMMER
Roundtrip Barcelona
6 Jul 2020

Tangier

From

Ionian
Sea

Melilla

$11,499*

pp

twin share

11-DAY ADRIATIC IDYLL
Roundtrip Venice
14 Jul 2020

From

Vathí

Itéa

$9,299*

pp

twin share

Contact your Virtuoso Travel Professional to begin your journey on the
World’s Finest Ultra-Luxury Cruise Line™. Book today to take advantage of Virtuoso Voyages
amenities including: Dedicated Onboard Host, Welcome Reception, and Exclusive Shore Experience.
*All fares are in Australian dollars, cruise-only, for new bookings only, per guest, double occupancy, subject to availability. Fares are current as of 13 Sep 2019. Some suite categories
may not be available. Fares are not combinable with any other oﬀer, may vary by sailing date, are capacity controlled, and are subject to change without notice. Taxes, Fees & Port Expenses are included.
All savings amounts are included in fares shown. Information herein is accurate at time of printing. Seabourn reserves the right to correct errors. Ships’ registry: Bahamas. ©2019 Seabourn SE126.3

“

YOUR FAVOURITE
DINING DESTINATION?

YOUR JOURNEY BEGINS WITH US

SENIOR VICE PRESIDENT/PUBLISHER TERRIE L. HANSEN

”
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Southern staples,
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POUR IT ON: This Boterismo

espresso set features artist
Fernando Botero’s signature volumetric style. Find
it – and his work –
at the Museo de Antioquia
in Botero’s birthplace of
Medellín, Colombia.
museodeantioquia.co.

“I love Greece for
fresh salad, moussaka, and baklava.”
– S.K.

ASIA PACIFIC OPERATIONS
MANAGING DIRECTOR MICHAEL LONDREGAN
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XABIER EGUREN, ARLLYS FILMER-BENNETT, TRISHA FORESMAN, CHRISTINE GILBERT,
KAREN GOLDBERG, RACHEL GROGAN, PATRICIA JOHNSON, STEPHANIE LEE, TONY LOGAN,
MICHAEL LONDREGAN, TIM MORGAN, GREGG NIELSEN, DAVID POWERS, WENDY ROMANOW,
MICHELE SAUNDERSON, DANIELA TROTTA, MARY KAYE ZANATTA

“New York City,
for classics such
as Le Bernardin
and hidden gems
like Naya.”
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CHAIRMAN & CEO MATTHEW D. UPCHURCH
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“Rome: You can’t beat
homemade bucatini
all’amatriciana paired
with a nice sangiovese.”
– C.D.

Virtuoso® is the industry’s leading luxury travel network. This by-invitation-only organisation comprises more than 1,000 travel agency partners with 20,000 elite travel advisors in 50 countries throughout North America, Latin America, the Caribbean, Europe, Asia-Pacific, Africa, and the Middle East. Drawing upon its preferred relationships with more than 1,800 of the world’s best hotels and resorts, cruise lines, airlines, tour companies, and premier destinations, the network provides its upscale
clientele with exclusive amenities, rare experiences, and privileged access. For a subscription, please call your Virtuoso travel advisor. Publisher assumes no liability for the representations contained herein. Publisher assumes no responsibility for unsolicited art, photography, or manuscripts. Nothing may be reprinted in whole or in part without written consent of the publisher. For high-quality reprints, contact The YGS Group at 1-717/399-1900 ext. 139; theygsgroup.com. Virtuoso, the Globe Swirl Logo,
Specialists in the Art of Travel, We Orchestrate Dreams, Virtuoso Voyages,Virtuoso Life, Journey to Global Citizenship, Return on Life, and Orchestrate Dreams are registered trademarks of Virtuoso, Ltd. Best of the Best and Expect the World are trademarks of Virtuoso, Ltd. All rights reserved. Printed in Australia at Pegasus Print Group. EDITORIAL: editors@virtuoso.com. ADVERTISING OFFICES: 1001 SW Klickitat Way, Suite 105, Seattle, WA 98134 USA; 1-817/334-8631. SALES OFFICE: Suite 204, 110
Pacific Highway, North Sydney, NSW, Australia 2060, VIRTUOSO HEADQUARTERS, VIRTUOSO LIFE CIRCULATION, AND POSTMASTER INQUIRIES: Virtuoso Life Circulation, Virtuoso, 777 Main Street, Suite 900, Fort Worth, TX 76102 USA; virtuoso.com. California CST #2069091; TA #808 - Registered Iowa Travel Agency; Washington UBI #601 554 183. Registration as a seller of travel does not constitute approval by the State of California. Copyright © 2019 by Virtuoso, Ltd. All rights reserved. All offers and
pricing are subject to change, availability, alteration, and international currency fluctuations without notice. Offers may be withdrawn at any time. Restrictions apply. Exchange rates are verified at press time. Virtuoso is not responsible for errors in pricing.
All prices in Exclusive Offers section are per person, based on double occupancy, including taxes, and do not include airfare, unless stated otherwise. Ask your Virtuoso travel advisor for details, including optional insurance programmes that are available.
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CHRIS PLAVIDAL

EDITORIAL ADVISORY BOARD
TONY ADLER, EVA BRAIMAN, MEREDITH BURBIDGE, TONY HOLLOWAY,
SCOTT LARGAY, KEN NEIBAUR, ANGELA PIERSON, ANNE SCULLY, KEITH WALDON,
RENEE WEISS, LANEY WILLIAMS, KIMBERLY WILSON WETTY

The Virtuoso Life
DISPATCHES FROM VIRTUOSO INSIDERS

Just Back
from Bordeaux
Melbourne-based Natalie Watts and Dubbobased Angela Graesser, both Virtuoso travel
advisors, spent eight days sailing through
Bordeaux with Uniworld on the 124passenger Bon Voyage. Along with seven
other Australian advisors, Virtuoso’s Anna
Davies, and Uniworld’s Fiona Dalton, the
duo shopped local markets, biked through
the countryside, and, of course, sipped
wine. Here, they share their highlights.
Angela Graesser
WHY GO I fell in love with the relaxed,foreverweekend vibe throughout Bordeaux.
Each day brought something new: private
winetastings, visiting the former home
of painter Henri de Toulouse-Lautrec’s
mother (Château Malromé), and shopping local farmers’ markets.

SMOOTH SAILING River cruising is a fabulous
way to see Europe. You unpack once and
you have the best viewing platform for
historic towns and lush countryside.

Clockwise from top: The
UNESCO World Heritage town of
Saint-Émilion, the group at dinner, and a market in Libourne.

CRUISE FOR GOOD For 2020, Uniworld has
announced a partnership with One Tree
Planted. If guests choose to receive their
pre-cruise documents digitally, one tree
will be planted on their behalf.

SOUVENIR A gorgeous wooden box I found
in Saint-Émilion with eight copper moulds
for canelés de Bordeaux (small rumand vanilla-flavoured pastries with
custard centres).

Natalie Watts
HIGHLIGHT REEL I loved the outdoor activities cleverly incorporated into exploring
the region. For example, the yoga class
inside the Citadelle de Blaye and cycling
through the vineyards in Médoc.

ESSENTIAL ITEM I’m glad I packed my winter
coat – I needed it on brisk mornings
and evenings.

BEST BITES On board the Bon Voyage, every
meal was delicious; however, my favourite was local food and wine at lunch at
alfresco Café du Soleil on the top deck.
SOUVENIR A silk scarf from a local market in
Libourne. Each time I wear it I’m transported back to this trip. It also makes me
feel oh-so-French.

ASK THE ADVISORS

“Just go! Don’t let those who are not
inclined to travel by themselves
dissuade you from your next adventure. Solo travel can be challenging,
humorous, and frustrating, but it is
ultimately rewarding.”
– Becky Kent-Perchalla, Adelaide
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“Eat at restaurants that make you feel
comfortable. I choose less-formal restaurants because the atmosphere is more
relaxed and they attract other single
travellers. Eating at a bar is also great, because the staff will usually chat with you.”
– Dimitri Giannakopoulos, Melbourne

“Your advisor will work with you to
find the right fit. Let them know your
plans as soon as possible so you can
take advantage of the reduced
single-supplement promotions many
companies offer.”
– Anna McMurtrie, Sydney

ANGELA GRAESSER

What’s your essential advice for solo travellers?

EXPERIENCE

AUTHENTIC EUROPE
UPGRADE TO BUSINESS CLASS
FROM ONLY AU$3,998PP ON
2020 EUROPEAN SAILINGS

Uspenski Cathederal, Helsinki

OUR BIGGEST EUROPE SEASON TO DATE.
There has truly never been a better time to book a Silversea cruise in Europe. Experience our whispered luxury and carefree European itineraries – with
economy class flights included in your cruise fare and Business Class upgrades starting from only AU$3,998pp.
Departing between April and November 2020, we invite you to choose from 83 voyages ranging from 7 to 37 days, encompassing over 188 ports and
showcasing the very best of Northern Europe, the British Isles and the Mediterranean. Five of our intimate and luxurious ships will set sail in the region – with
the brand new Silver Moon, launching in August 2020, leading an award-winning fleet. This European summer will usher in the debut of Silversea’s all-new
Sea and Land Taste (S.A.L.T.) programme onboard Silver Moon – an immersive culinary concept that will enable guests to travel deeper through a range of
destination-based gastronomic experiences.

FOR MORE INFORMATION OR TO BOOK, CONTACT YOUR PREFERRED VIRTUOSO ADVISOR
Terms and Conditions: Programmes, inclusions and itineraries are subject to availability and may be changed or withdrawn
at any time without notice, at Silversea Cruises’ discretion. For complete T&Cs, see Silversea.com/terms-and-conditions

The Virtuoso Life

VIRTUOSO NEWS

2020 Travel Forecast

Clockwise from left: Travel professionals share tips during speed-dating-style appointments,
snapping selfies with a Hotel Sacher Wien representative, and Virtuoso’s Jessica and
Matthew Upchurch present an award at the gala dinner.
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known as “travel summer camp” among
some longtime attendees, like-minded
individuals from around the globe catch
up with peers and old friends, make
some new ones, and even post photos in
unintentionally matching outfits. Here,
three trends from the 31st annual Fashion
Week of travel that have us ready to hop
on a flight.
Where to Go in 2020
Amid all the destination buzz at Virtuoso
Travel Week, Colombia stood out as
Latin America’s next adventure-travel
destination, with everything from canoeing through mangroves to hiking along
the Caño Cristales river. India is a new
favourite among wildlife watchers, and
Israel and England both show promise as
wine-making regions to watch.
What’s Good Is Gold
“Sustainability has evolved from being
a side discussion to a main discussion,”

said Costas Christ, Virtuoso global
strategist for sustainability, during
Virtuoso’s third annual Sustainability
Summit. And at a round-table summit,
experts on overtourism shared essential strategies for mitigating its effects,
including empowering locals, creating
visitor codes of conduct (hint: no
more sitting on Rome’s Spanish Steps),
and promoting off-peak travel that
goes beyond a destination’s mostvisited sites.
A Taste for Place
Travellers continue to crave hyperlocal
culinary experiences, from real ants
garnishing craft cocktails (find them at
The Langham, Sydney) to street-food
tours in less-explored corners of
Vietnam (through the new Anantara
Quy Nhon Villas). At Portugal’s Vila
Monte Farm House, guests can harvest
their own oysters with local fisherfolk
before dinner.

ROBERT STANZIONE

In the world of luxury travel, Virtuoso
Travel Week is all about what’s new and
noteworthy. In August, the world’s largest luxury-travel conference, bringing
together leading travel industry professionals from around the globe, brimmed
with all the glitz you’d expect: popping
Champagne corks, women dressed as
chandeliers, and more – and that was
just the welcome reception. But the real
highlight was the insider info shared
during nearly 280,000 speed-datingstyle appointments between some
6,500 travel advisors and representatives from the industry’s top hotels,
cruise lines, tour operators, and tourism
boards at Las Vegas’ Bellagio, Aria, and
Vdara hotels.
“People come back every year not just
to make connections, but because each
connection creates something better
than the sum of its parts,” Virtuoso CEO
Matthew D. Upchurch said at the opening ceremony. During the week, fondly

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

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

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

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

NIKI NAKAYAMA, CAROLE LIDA-NAKAYAMA—N/NAKA

NIKI NAKAYAMA
N/NAKA—CHEF/OWNER

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

AITOR ZABALA
SOMNI—EXECUTIVE CHEF

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

AITOR ZABALA—SOMNI

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

MICHAEL CIMARUSTI—PROVIDENCE

MICHAEL CIMARUSTI
PROVIDENCE—EXECUTIVE CHEF/OWNER

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

JORDAN KAHN
VESPERTINE

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

CANDACE NELSON
PIZZANA—CO-FOUNDER/PASTRY CHEF

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

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

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

PHIL MORATIN ANGÈLE RESTAURANT & BAR
KENJI MIYAISHI—KENZO

PHIL MORATIN—ANGÈLE RESTAURANT AND BAR

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

STEPHEN BARBER
FARMSTEAD AT LONG MEADOW RANCH

STEPHEN BARBER—
FARMSTEAD AT LONG MEADOW RANCH

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

CULINARY STANDOUTS
THESE CENTRAL COAST VISIONARIES
DRAW MENU INSPIRATION FROM
UNEXPECTED PLACES: DIVERSE
CULTURES, VISUAL ARTS, AND AN
ORGANIC GARDEN.
GREG ARNOLD MESA VERDE
As a lifelong painter and musician, chef Greg Arnold’s
creative background heavily influences his cooking at
Mesa Verde, where every vibrantly coloured dish is a
visual masterpiece. Arnold creates plant-based meals that
any meat lover would appreciate for their flavourful taste
and artistic plating style, which is inspired by everything
from Japanese photography to the Grateful Dead. He
earned a Bib Gourmand award for his unique take on
vegan dishes, which are created using produce harvested
from local farms.

GREG ARNOLD—MESA VERDE

MATT JOHNSON
THE STONEHOUSE AT SAN YSIDRO RANCH

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

ISIDORO GONZÁLEZ
LA SUPER-RICA TAQUERIA

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

ISIDORO GONZÁLEZ—
LA SUPER-RICA TAQUERIA

MATT JOHNSON—
THE STONEHOUSE AT SAN YSIDRO RANCH

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

WILLIAM BRADLEY
ADDISON—CHEF/DIRECTOR

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

CHRISTOPHER BARNUM-DANN
LOCALIS—CHEF/OWNER

WILLIAM BRADLEY—ADDISON

CHRISTOPHER BARNUM-DANN—LOCALIS

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

KYLE CONNAUGHTON
SINGLETHREAD—CHEF/OWNER

KYLE CONNAUGHTON—SINGLETHREAD

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

PASSPORT

PLACES
TRENDS
CULTURE
& STYLE

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

CLAIRE BANGSER

This Calls for a Whiskey
Like many good tales, the story of The Sazerac House starts with a still – a two-storey, 1,900-litre copper beauty that turns out a barrel of
rye a day. Located at the edge of the French Quarter, the whiskey maker’s new headquarters occupies a historic building, where visitors can
celebrate New Orleans’ spirited past with tours, complimentary tastings, and exhibits about the Big Easy’s famed barkeeps and cocktails.
Learn to make classics, such as the Sazerac, a souped-up old-fashioned that’s as in your face as the city itself: bold (2 ounces of rye whiskey –
plus an extra ½ ounce, because it’s NOLA), mischievous (an absinthe-washed glass), with a style all its own (angostura and Peychaud’s bitters
muddled with a sugar cube). Check the house’s calendar for daily classes presented by local bartenders and drink historians. Three for the
holidays: whiskey pairings with chocolate (19 November) and cheese (7 December), and Creole holiday cocktails, such as brandy milk punch
and cherry bounce (12 December) – drinks included, of course. 101 Magazine Street; sazerachouse.com.

PASSPORT IS REPORTED BY ELAINE GLUSAC
N OV E M B E R | D EC E M B E R 2 0 1 9
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GOODS TO GO

Hello, Summer
Three warm-weather travel accessories fit for the beach.

Boracay Skin
Gold Shimmering body oil,
boracayskin.com

Myra Swim
The Zarr one-piece,
myraswim.com

State of Escape
Guise tote bag,
stateofescape.com

ALWAYS IN FASHION
Turning heads on the Italian Riviera
just got a little less expensive: A
spinoff of the popular Mall Firenze
luxury outlet, the new Mall Sanremo
offers big discounts on items from
designers such as Balenciaga, Dolce
& Gabbana, Giorgio Armani, Gucci,
and Versace. Located in Sanremo, on
northwest Italy’s Ligurian coast, the
mall is about an hour from Monaco
and Nice via (complimentary) shuttle.
Virtuoso advisors can line up perks
for travellers, such as a drink in the
welcome lounge, priority access to the
tax refund desk, exclusive discounts,
and more. sanremo.themall.it.
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EXTRAORDINARY
JOURNEYS
START HERE
Welcome to Holland America Line, the premium
cruise line for explorers, foodies and music lovers
who want to pursue these passions on perfectly
sized, refreshingly uncrowded ships with service
that attends to every detail, every day.
Come, savour the journey.

12-Day Greek Odyssey
Civitavecchia (Rome) to Venice

Zuiderdam
3 May 2020

Fares from

$3,599
per person*

10-Day Mediterranean Dream
Roundtrip Civitavecchia (Rome)

Nieuw Statendam
5 Oct 2020

Fares from

$3,299
per person*

12-Day European Splendour
Civitavecchia (Rome) to Copenhagen

Zuiderdam
20 Jun 2020

Fares from

$3,699
per person*

14-Day Turkey & Greek Isles Explorer
Roundtrip Venice

Veendam
8 Sep 2020

Fares from

$7,399
per person*

Contact your Virtuoso Advisor for
exclusive Virtuoso Voyages Amenities

*ALL PRICES STATED ARE PER PERSON, DOUBLE OCCUPANCY AND INCLUDE TAXES, FEES & PORT EXPENSES and discounts. CRUISE OR ALASKA LAND+SEA JOURNEYS ONLY. Cruise fares listed
are in AUD. Cruise Fares based on promo QA. This promotion is non-cancellable, non-transferable and the deposit is non-refundable. Deposit cannot be transferred to any other offer or booking.
Virtuoso amenity offers are based on promo MW*, and is per person, based on double occupancy, cruise or Land+Sea Journeys only. For applicable bookings made in verandah stateroom or suite
on select sailings in 2020 South America & Antarctica (departures 10-days or longer) the first two guests in the stateroom will receive dinner for two in the Pinnacle Grill and dinner for two in
Canaletto. Dining reservations are subject to availability. If reservations are not possible an onboard credit will be provided to cover the cost of the dining. For applicable bookings made in verandah
stateroom or suites. Offer is available for new bookings only, is in U.S dollars, non-refundable, not-transferable for cash value, and expires at the end of that cruise. For more information about
our stateroom categories and suite descriptions, and to view deck plans and for full terms and conditions applicable to your cruise, please refer to hollandamerica.com or the appropriate Holland
America Line brochure. Offers are capacity controlled, and may be modified or withdrawn without prior notice. Other restrictions may apply. Ships’ Registry: The Netherlands.
HA165.2
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PERSON OF INTEREST

John Coykendall
Master Gardener, Artist

For 20 years, John Coykendall has
overseen Blackberry Farm’s gardens
in the Great Smoky Mountains outside
Walland, Tennessee in the southern
U.S. The 76-year-old, classically
trained artist has travelled the world,
sketchbook in hand, to collect heirloom seeds, with a particular interest
in the farming traditions of southeastern Louisiana’s Washington Parish.
PAIRS OF DENIM OVERALLS IN YOUR
CLOSET: Oh, probably about 30.
SEEDS IN YOUR LIBRARY: Somewhere

over 700.
THE OLDEST SEED IN YOUR COLLECTION: Runner beans. They date back to
the days of the Aztecs.
IF YOU COULD TELL ONE SEED’S STORY
TO THE WORLD, IT’D BE: “The Unknown
Pea of Washington Parish, Louisiana” – I
searched for it for 30 years.
A PLANT YOU’LL NEVER TIRE OF
SKETCHING: Garlic. I love the colours
and shapes of the cloves.
FAVOURITE FRUIT OR VEGETABLE TO
HARVEST ON THE FARM: Our heirloom
tomatoes – I love the old varieties’
many flavours. It’s wonderful sharing them with guests, especially on
tomato-tasting days in August.
… AND THE ONE THING YOU’D HOARD
ALL FOR YOURSELF: Summer savoury –

it brings a great accent to bean dishes.
FOR A TASTE OF TRUE APPALACHIA,
YOU’D SERVE US: Green beans and new

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

THE FARMERS’ ALMANAC: DIVINING
ROD OR ASTROLOGY FOR PLANTS IN
TODAY’S CLIMATE? Trustworthy rod.
I’ve had good luck with it over the
years, even with the changes.
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KORENA BOLDING SINNETT

or ginseng.

ADVERTISEMENT

NEW & NOTEWORTHY
HOTEL EXPERIENCES

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

CABO SAN LUCAS, MEXICO

SAINT-MARTIN-DE-BELLEVILLE, FRANCE

GAAFU ALIFU ATOLL, THE MALDIVES

Waldorf Astoria
Los Cabos Pedregal

La Bouitte

Raffles Maldives
Meradhoo Resort

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

Thick rugs, vintage photos,
and precious seventeenthcentury decor define this
cosy mountain refuge.

Dive and snorkel in a
dazzling underwater paradise,
far away from the bustle
of everyday life.

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

Open your windows to breathe in
crisp Alpine air, taking in postcardworthy views. Enjoy gourmet Savoie
masterpieces from a father-son chef
duo, served on beautiful china from
local artisans. Indulge in a hamman
experience or a bath of milk and
mountain honey at the spa.

Savour exquisite cuisine and cocktails
in an array of restaurants. Deepen
your relaxation with treatments in
the over-water spa. Book a minimum
four-night stay by 31 December 2019,
for travel through 30 March 2020,
and receive up to four complimentary
nights, based on length of stay.

VIRTUOSO AMENITY: 50-minute
massage for two, once per stay.

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

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

Bon Voyage

New Year, New Ships
Three reasons – and three ways – to cruise in 2020.

MAXIMUM MISSISSIPPI

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

HOTEL AT SEA

The new Ritz-Carlton Yacht
Collection’s first of three planned
ships begins sailing in the Mediterranean before moving on with
itineraries in northern Europe,
Canada, New England, and the
Caribbean. With its 298-passenger Evrima, the respected
hotel group aims to bring its
brand of hospitality to the
seas. Each cabin on the
all-suite ship has a private
terrace ranging from six
to 55 square metres, and
passengers can choose
from ten dining experiences. Three-Michelin-starred
chef Sven Elverfeld is creating
the menu for S.E.A. restaurant,
while over at The Pool House,
rotating pop-ups will pour bubbly
spritzes and hand out icy paletas.
Departures: Multiple dates, beginning 14 June 2020.

ADVENTURE-READY

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

Swimmable Beach • Jack Nicklaus-Designed 27 Hole Golf Course
Michelin-Starred Cuisine • Lavish Accommodations with Butler Service

One&Only Palmilla – Los Cabos, Mexico
Exclusive ID Extra! usd $100 Daily Resort Credit
+ Virtuoso Amenities: Daily breakfast, room upgrade, resort credit & more!

O NLY

AVAILABLE WITH I SLAND

D ESTINATIONS

AND YOUR

V IRTUOSO T RAVEL A DVISOR

#TravelAdvisorsMakeItHappen
S O U T H E A S T A S I A • M I D D L E E A S T • M A L D I V E S • M A U R I T I U S • S E Y C H E L L E S • S R I L A N K A • H A W A I ' I • F I J I • F R E N C H P O LY N E S I A
CENTRAL AMERICA • MEXICO • BERMUDA • BAHAMAS • CARIBBEAN • VILLAS

Post-departure insurance is included on every trip, provided by ID
Terms: Valid for new bookings and travel made now through 15 December 2019.
© 2019 Island Destinations. All rights reserved. ® Island Destinations, The Authority for Luxury Travel, are registered trademarks.

On the Table

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

“S

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

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

DESTINATIONS AS STUNNING

as the ships that bring you there.
One-of-a-kind, award-winning ships | Outstanding service
The most all-inclusive amenities | Delicious farm-to-table cuisine
See the world from an ultra-luxurious perspective

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR TO BOOK YOUR
CRUISE AND RECEIVE EXCLUSIVE VIRTUOSO VOYAGE AMENITIES.

On the Table

Clockwise
from top left:
Fresh crabs
at Tan Dinh
Market, a
glimpse of
Oc Chi Em’s
shell game,
Vietnamese
doughnuts, and
Vinh Khanh
Street at night.

30

V I RT U O S O L I F E

A city of 8.6 million, Saigon (Ho Chi
Minh City, officially) is divided into 19
urban districts, each with a distinctive
character and culinary scene. From a
one-woman bicycle cart selling bubble waff les for breakfast in District 1
to offal congee for lunch in up-andcoming District 3 or snails and more
snails at a late dinner on hardworking District 4’s Vinh Khanh Street,
open-air woks and propane stoves spoil
travellers here the way giraffes and
wildebeests do in the Serengeti.
With a long homegrown culinary
history and influences from China,
the French colonial period, and the
American occupation, “Vietnam has
around 3,000 national dishes – and
Saigon serves them all,” says John Tue
Nguyen, founder and CEO of Trails of
Indochina, Virtuoso’s on-site connection that works with travel advisors on
custom itineraries such as ours. “It’s
why we eat from dawn until dark.”
One memorable, gluttonous day
(and night), we graze our way around
Saigon, doing our best on the final
24 hours of a ten-day Vietnam visit
to quell the tyranny of choice by consuming as many dumplings, rolls, rice
dishes, broths, and unnameable sea
creatures as our appetites will allow.
Audacious, I know. “In Vietnam,” Vu informed me earlier over a market display
of pig parts, “we eat anything that has
legs, except tables and chairs.”
The marathon, on foot and with a
driver at our beck and call, begins at
a reasonable pace. Vu knows exactly
which places are “reliable” and which
might have us racing woozily back to
the hotel before noon. At Bui Saigon, a
clean, fluorescent-lit spot near the site
of the former U.S. Embassy, we sit down
to plates of thin grilled pork chops with
com tam, literally “broken rice.” These
fractured grains were once the staple
of farmers and the poor of the Mekong
Delta, but are now a Saigon signature,
and for good reason. The rice is unusually soft and absorbs its accompanying sauce and fried-egg yolk for a
richer taste. “Comfort food to get you
through the day – or at least until your
11 am snack,” Vu says.
We actually can’t wait that long.
Coffee is serious business in Vietnam,
and “retro cafés,” such as District 1’s
Café 81, with its vintage furniture and

S O M E M O M E N TS A R E WO RT H

remembering.

#HALEKUL ANIMOMENT

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

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

On the Table
faux-distressed walls, resemble Vietnamese snack bars from the 1980s,
though they’re younger even than the
millennials sipping espressos on the sidewalk. Tradition permeates everything
here, and the go-to order is ca-phe phin,
drip coffee brewed in a classic cup-top
tin filter that drizzles into a shot glass
and is heaped with sugar (Saigon is a city
known for its sweet tooth). The midmorning caffeine accompaniment is the
doughy fried sesame puff known as banh
tieu, aka a Vietnamese doughnut.

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

PEOPLE PREFER TO EAT OUTDOORS IN

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

drivers as they rev into the Spirographlike pandemonium that is Saigon traffic
(I’m relieved to hear that Francis Ford
Coppola and his granddaughter Gia
survived this very tour only a few weeks
earlier). With 45 million registered
motorbikes in a country of 95 million,
everything happens on two wheels:
deliveries, business meetings, date
nights, family time (more than one
bike we pass has two kids and two
parents), and, naturally, restauranthopping. Our zigzaggery takes us to a
stylish teahouse, a fried-banana cart,
a pho spot, a chicken-jerky place, and
a famous rooftop gastropod restaurant called Oc Chi Em, which has 600

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

SAIGON SIZZLE

Spice up your time in the city.

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

STAY With recent renovations and the best location

in District 1, the Park Hyatt
Saigon offers an elegant
respite from the city’s bustle
and heat. The hotel’s 245
guest rooms and suites are
designed with white shutters
and other vintage colonial
touches, while the oversize
outdoor pool and pool house
with its own barbecue area
provide cool hangouts on
even the most humid of
days. Some claim the hotel’s
Square One restaurant
serves the finest pho in town.
Starting on the 27th storey,
The Reverie Saigon offers
panoramic views over the
city’s central business
district from its 286 opulent
rooms laden with Italian

marble and hand-stitched
tapestries. Wok-fried lobster
with black peppercorns and
king crab bisque with eggwhite custard and apple
are two of Café Cardinal’s
house specialities.

EAT Retro coffee bar Café
81 serves great espresso
and Vietnamese coffee with
Instagram-ready backdrops.
28 Nguyen Huu Cau, P. Tan
Dinh, District 1.
For banh mi heaven at dirtcheap prices, head to popular Huynh Hoa Bakery. 26 Le
Thi Rieng, P, District 1.
The Iron Bank– CocktailVault
churns out craft cocktails for

Saigon’s cool set inside a
pretend bank vault. 47 Ton
That Dam, Phuong Nguyen
Thai Binh, District 1.
Plan on Ben Thanh Street
Food Market for an array
of the city’s top street vendors. 26-28-30 Thu Khoa
Huan, Phuong Ben Thanh,
District 1.
Pho Phuong is the quintessential soup joint in central
Saigon. 25 Hoang Sa Da Kao,
District 1.
Oc Chi Em serves snails
at hummingbird speed on
an atmospheric rooftop.
6B Cong Truong Quoc Te,
District 3.

+

The Bliss Haven Sundeck
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Interview

Why I Travel
From pop concerts to rollercoasters, for Danielle Waddell and her family,
travel is best paired with thrills. INTERVIEWED BY SUSAN SKELLY

M

ELBOURNE COUPLE DANIELLE AND RYAN WADDELL HAVE BEEN MADONNA
fans since their days at St Helena Secondary College, where they met. Not surprisingly, their first trip to the United States this year focused on seeing the pop
icon perform in support of her new Madame X album in Brooklyn. “We love Madonna, Robbie Williams, Kylie Minogue – anything pop,” says Danielle. She’s an emergency
nurse and educator at Melbourne’s Northern Hospital, while Ryan owns a hair salon. Busy
with their jobs and their children, ages 10, 8, and 6, they called on Melbourne-based Virtuoso travel advisor Kellie Woodward to make the North America arrangements for them.
The 12-day parents-only getaway included stops in Santa Monica, Las Vegas, Mexico, and
New York. “I wanted the holiday to be filled with attention to detail, views, upgrades, and
transport pick-ups,” Woodward says. Danielle is still starry-eyed about the experience.
Here, some of her travel highlights.

(DANIELLE AND RYAN WADDELL) DANIELLE AND RYAN WADDELL, (PORT DOUGLAS) MVALIGURSKY/GETTY IMAGES

Queensland’s Port
Douglas and (above) a
Waddell holiday selfie.
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YOU ARRIVE AS A GUEST.
BECOME A FRIEND
AND RETURN AS FAMILY.

Penthouse Stateroom Attendant

WHERE LUXURY IS PERSONAL

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR
TO BOOK AND ASK ABOUT EXCLUSIVE
VIRTUOSO VOYAGES AMENITIES

©2019 Crystal Cruises, LLC.

Interview
Ryan and I travel to make memories for
the family. Family holidays are my own
most treasured memories. As a child,
we used to drive to Queensland with my
grandma. We always stayed in a high-rise
with a pool overlooking the beach. We’d
go to Sydney and Adelaide to stay with
relatives. It was all about family.
We’re all thrill-seekers at heart. Not in
a leaping-out-of-planes, bungee-jumping
way, but we love theme park rides –
especially rollercoasters and rides that
turn upside down.
This past March the five of us spent
three and a half weeks holidaying in
Queensland at Noosa, Mooloolaba, and
Coolangatta, where we went to theme
parks every day. Dreamworld and Warner
Bros. Movie World are the kids’ happy
places. My personal favourite is probably
Superman Escape at Movie World: 100
kilometres per hour in two seconds!

caracara birds, and a busy marina. San
José del Cabo was more tranquil, with
sandy beaches, colonial buildings, and
markets where we bought souvenirs for
the kids.
We’d always wanted to visit NYC.
Madonna was finally the incentive. It was
quite intimate, about 500 people. She
came out fashionably late – we didn’t get
home until three in the morning.
In New York, we stayed on the Upper
West Side and played tourist: Times
Square, the Statue of Liberty, Central
Park, all the sightseeing essentials. It was
just like the movies.
When we were 25, we backpacked
around Europe for four months, but
the best part of that trip was the holiday
we had from the holiday. At one point we
couldn’t bear one more day of backpacking, so we took ourselves to Turkey and
went to Bodrum for a gulet cruise. We

had our own chef and captain. For four
days we just swam, waited for lunch, and
played board games.
We love resorts, beaches, pools, and
swim-up bars. In recent years Asia has
been the attraction: places like Kuala
Lumpur, Penang, Langkawi.
On our honeymoon in Thailand we fell
in love with Bangkok, Koh Samui, and
Phuket. Thailand has everything – atmosphere, resorts, nightlife, pools, shopping,
and massages twice a day if you want.
We’ve been to Port Douglas in Far North
Queensland three times for the beaches,
walks, crocodile cruises, sunset yachting,
and Mossman Gorge. We once hired a
moped for a week, which was a great way
to get around.

WHERE NEXT?

Maybe Thailand with the kids.

During our recent North America trip,
staying at Grand Velas Los Cabos was
a highlight. There was a lovely welcome
note in our oceanfront room from Kellie –
and Champagne. Everywhere we went we
were upgraded.

Clockwise from left: Skyscrapers from
Central Park, Grand Velas Los Cabos’ Miramar bar, and a traditional gulet in Turkey.
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Cabo San Lucas has everything: a vibrant party scene (expect tequila shots),
watersports, incredible cacti, fearless

Machu Picchu, Peru

PERU

Culinary Experience
8 Day Luxury Journey departing 31 October 2020
FROM AUD $5,999* PER PERSON

Recognised as one of the world’s best culinary destinations, Peru is the perfect place to indulge in the marvels of South America’s
gastronomy. Dine at Mil by Virgilio Martínez, sample the freshness of a Farm-To-Table meal at a working hacienda in the Andes, visit a local
produce market to learn about the wide variety of ingredients available to Peruvians and sample a traditional meal in Gaston Acurio’s Chicha
restaurant in Cusco. Experience all of this while visiting the country’s cosmopolitan capital of Lima, the archaeological sites of the picturesque
Sacred Valley and the enigmatic Machu Picchu, Peru’s crown jewel.

JOURNEY HIGHLIGHTS

• Visit the Centre for Traditional Textiles of Cusco (CTTC) a TreadRight Foundation supported centre and
meet Nilda Callanaupa, a local weaver. This organisation is dedicated to preserving the art of weaving
beautiful Peruvian textiles.
• Enjoy lunch at star Peruvian chef Virgilio Martínez’s restaurant Mil. The winding drive from Cusco will bring
you 3,500 metres above sea level to the edge of the ruins at Moray.
• Spend a morning exploring the ancient Inca citadel of Machu Picchu. A Local Expert helps you understand
the enigmatic fortress abandoned by the Incas in the 16th century.

To book please contact your Virtuoso Travel Advisor

LIMITED-TIME OFFER
Until 31 December 2019, each
booking will receive a bottle of
Veuve Clicquot^ when you book
and deposit on a Luxury Gold
Peru Culinary Experience.
^Conditions apply. Quote PPLGPERU
to receive one bottle per booking.

*Terms and Conditions. Prices are per person and based on twin share, land only. ^Receive one (1) bottle of Veuve Clicquot per booking, is valid for all bookings made between 01 November – 31
December 2019 and deposited within 5 days on a 2020 Luxury Gold Peru Culinary Experience guided journey. Must quote promo code PPLGPERU or mention Virtuoso Life magazine to qualify
for offer. Available to Australian and New Zealand Agents only. Bottle of Veuve cannot be exchanged for cash or credit of product value. The price and value of the bottle of Veuve Clicquot will be
at the discretion of Luxury Gold and sent out no earlier than 15 January 2020. Luxury Gold will not be held responsible for any delay in the gift being received. This offer is combinable with brochure discounts
where available and is not combinable with any other promotional offer. Offer subject to availability and subject to change. For full terms and conditions please contact your Virtuoso Travel Advisor.

LUXURYGOLD.COM

All the
World’s
a Feast
The table is the centrepiece of these
edible itineraries.
BY LARA HALLOCK

GETTY IMAGES

Sizzling octopus takoyaki in Osaka. Flaky honey pastries in Marrakech. Fresh cacao fruit in Costa Rica. Where better to dig into a new
place than at the table? On culinary trips with local connections, mealtime is just the beginning: Participants also forage for ingredients,
learn from local experts, and take new recipes home. Read on for a
few of our favourite deep-dive food tours around the world.
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Japan
World-heritage-grade cuisine and a street-food smorgasbord.
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BEN WELLER0

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

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

➐
N OV E M B E R | D EC E M B E R 2 0 1 9

41

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

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

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

Tag Line

Costa Rica
Pura vida means
unadulterated flavour.

Sweet spot:
Artisanal Costa
Rican chocolates. Below:
Arenal Volcano
towers above a
2,000-squarekilometre conservation area.

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

SEAN DAVIS

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

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

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

tip
“In Morocco, be sure to include an overnight
stay in a desert encampment: Arrive by camel
or ATV, sip cocktails atop a sand dune as the
sun sets, and dine under the stars to the
strains of Gnawa music.”
– Debbie Bush, Virtuoso travel advisor
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Rich spice traditions and sweet treats.

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

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

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

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

N OV E M B E R | D EC E M B E R 2 0 1 9

45

Water to Wine
On wine-centric cruises, the captains are
your designated drivers.
Kim Stare Wallace and Don Wallace of Sonoma’s Dry Creek
Vineyard join Paul Gauguin Cruises’ 332-passenger Paul
Gauguin on an 11-day round-trip voyage from Papeete,
Tahiti, through the Society and Tuamotu islands. During
the day, stops such as the UNESCO-listed Fakarava Atoll
in the western Tuamotus entice divers. In the evening, the
Wallaces host a dinner paired with Dry Creek wines and
present several panels on Dry Creek Vineyard and tasting
terroir. Departure: 14 October 2020.
Passengers taste vintages by iconic wineries such as
Montalcino’s Castello Banfi during SeaDream Yacht
Club’s eight-day Mediterranean wine cruise from Nice to
Rome (Civitavecchia) on the 112-passenger SeaDream I.
An optional excursion on the island of Elba includes a tour
of a seventeenth-century cellar and a hike to see the residences where Napoleon spent 300 days in exile. On the
mainland, visitors can join a truffle hunt on Castello delle
Regine’s nearly 400-hectacre Umbrian estate, home to
500-year-old olive trees. Departure: 26 September 2020.
.

Learning from the
chef at Sauce by
The Langham.

Culinary Residencies
Pack your Iron Chef act for these hotels.

Tuscan palette:
Montalcino’s
Castello Banfi.

Two decades ago, the 98-room CuisinArt Golf Resort &
Spa in Anguilla was among the first hotels to build an
organic hydroponic farm for sourcing fresh fruits and
veg, ushering in a focus on farm-to-table foods. Today,
aspiring chefs can learn during the resort’s expert-led
cooking classes. Chef Ken Kim teaches sushi technique,
while chef Biagio Longo instructs on Italian cuisine. In a
wine class, sommelier Bernal Richardson illuminates the
art of tasting.

Three-Michelin-starred The Restaurant at Meadowood
Napa Valley has topped where-to-eat lists for years, and
the 85-room hotel’s private classes let guests in on chefs’
secrets. Held at Meadowood and in the kitchens of partner wineries, such as Odette Estate Winery, the courses
include an optional personalised wine pairing.
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The Langham, London’s renowned culinary team teaches
courses at Sauce by The Langham, the 380-room hotel’s
new cooking school. Executive chef Chris King illuminates
classic London recipes and teaches classes on cooking
for special occasions, while executive pastry chef Andrew
Gravett shares his processes for patisserie. Two-Michelinstarred chef Michel Roux Jr. leads master classes preparing his three favourite seasonal meals. The school even
offers holiday-themed sessions with recipes for dishes
such as canapés and frangipane mince pies.

THE WORLD’S BEST
RESTAURANTS
TRAVEL BY SEA.

ALL-STAR CHEFS MAKE GREAT TRAVEL COMPANIONS.
As the Official Cruise Line of the James Beard Foundation, Windstar Cruises
takes you on a culinary journey like no other at sea. Our elite team of chefs, led by
Graeme Cockburn and Peter Tobler at Windstar, offers a modern, eclectic spin
on authentic, regional cuisine from around the globe. Discover classic barbecue
and grilling with a new twist in a casual, outdoor atmosphere at the new Star Grill
by Steven Raichlen, the global grilling authority. Or get a taste of Spain at the new,
artistically-created Cuadro 44 by Anthony Sasso, a 10-time Michelin-starred chef.
Always the freshest local ingredients. Always something surprising. Taste it all
on Windstar. Call your local Virtuoso Travel Professional.

Enjoy Virtuoso Voyages beneﬁts
on a wide array of sailings.

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

Oui,
Merci
BY LINDSEY TRAMUTA
PHOTOGRAPHY BY CLARA TUMA
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An essential guide
to French regional food.

Delicious in French:
Breton oysters.
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Officially,
France has only
one national
language.
But considering how inextricably food and wine are
tied to the country’s identity,
gastronomy ranks a close
second. While most cultures’ culinary heritage is
integral to their characters,
few have been as revered,
both at home and abroad, as
the amalgam of dishes and
techniques that make up the
French food vernacular.
In fact, everything I’ve
learned in my 12 years in
France – about life, taste, and
identity – I’ve learned around
the table. Central to that
education: the importance of
gathering with friends and
family around food (while invariably discussing the next
meal at length), and terroir,
the idea that the singular
combination of soil, weather,
geography, and respect for
the land influences and
characterises the flavours of
everything from cheese to
wine. It’s this idea that binds
France’s 13 metropolitan
regions and their specialities, from Brittany’s crispy
buckwheat crepes to the
hearty, German-inflected
fare of Alsace.
Nothing can surpass the
experience of trying classic
French dishes where they
originate. While French
tastes and techniques have
evolved, the foundations of
regional cooking endure.
Here’s what to eat in three
French regions to kick off
a culinary adventure.
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ALSACE: GERMAN ACCENTS
Choucroute garnie and flammekueche

A

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

the dishes themselves: Look for
traditional winstubs, rustic wine
pubs outfitted with red-checked
tablecloths, wood panelling,
and rough-hewn wooden tables,
where specialities are served in
earthenware pots.

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

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

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

I

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

52

V I RT U O S O L I F E

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

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

GO
The Emerald Coast’s dramatic
landscapes and briny bites
come into clear view on a sixday walking and hiking tour
with Backroads. Travellers
get a crash course in Breton
culture and a taste of what
makes this region unlike any
other in France. Departures:
Multiple dates, 12 June through 2
October 2020.

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

The Best of Everything
90+ years of award-winning travel expertise combines with unique
destination experiences in Europe, Latin America, Asia, Antarctica and North America.

In one upfront price
For more information on 2020 and 2021 bookings please contact your preferred Virtuoso Travel Advisor.

BURGUNDY:
COMFORTING CLASSICS
Coq au vin, boeuf bourguignonne, and Bresse chicken

S

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

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

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

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

INSPIRE
YOUR SPIRIT
CRUISE WITH RELAIS & CHÂTEAUX
PONANT and Relais & Châteaux, a beacon of excellence in hospitality and gastronomy, have come
together to create all-new cruise experiences, showcasing French excellence on the seven seas. This
philosophy, which has driven PONANT for 30 years, ﬁnds its full meaning in the exclusive partnership.
Relais & Châteaux chefs will be on board to prepare two gala dinners and oﬀer two original signature
dishes, as well as a cooking demonstration and a cookery class. Depending on the possibilities, a market
visit with the chef will also be organised.

Treasures of Brittany

NEW ITINERARY

Saint-Malo to Nantes. Departing 20 September 2020 aboard Le Jacques Cartier
7 nights in a Prestige Stateroom Deck 4 from $8,240pp*
Discover the most beautiful coastlines of Western France around Brittany and sail around the Ponant
Islands, the symbol of our company. Michelin-chef Relais & Châteaux, Mathieu Guibert will be on board to
provide you with culinary excellence.

Canary Islands and Cape Verde

Lisbon to Dakar. Departing 11 October 2020 aboard Le Dumont D’Urville
PONANT Bonus up to 25%. 10 nights in a Deluxe Stateroom Deck 3 from $6,490pp*
Relais & Châteaux chef Federico López Arcay will accompany you on a gastronomic itinerary at the
crossroads of cultures and traditions. Discover the varied landscapes of three exceptional archipelagos:
Cape Verde, the Canary Islands and Madeira.

China & Vietnam

NEW ITINERARY

Shanghai to Haiphong. Departing 28 October 2020 aboard Le Lapérouse
PONANT Bonus up to 30%. 10 nights in a Deluxe Stateroom Deck 3 from $7,060 pp*
Set oﬀ to encounter age-old civilisations during a gastronomic and oenological cruise taking you from
China to Vietnam via Hong Kong. Enjoy overnight stays in Hong Kong and Shanghai before sailing around
Ha Long Bay, amidst scenery of stunning beauty. Relais & Châteaux chef to be announced.
Contact your Virtuoso Travel Advisor to learn more

Terms and conditions *Ponant Bonus discount subject to change based on
availability. Ponant Bonus fare per person, in Australian Dollars, based on
a double occupancy, including port taxes, yield managed, correct at time
of writing – 09/09/2019. Refer to au.ponant.com for T&Cs. Photographs: ©
PONANT: Philip Plisson, N.Matheus, François Lefebvre. ABN: 35 166 676 517

Souvenir

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

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

TIP: Head to Erich, a breezy, popular restaurant in Vienna’s seventh district for the – no joke – “Soup & Salad & Cake” lunch special.
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EMBRACING CAKE CULTURE IN ONE OF EUROPE’S SWEETEST SPOTS.

Life is short.

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

Rome, Italy

Your time matters and you deserve the best. From weekend getaways to longer
itineraries, thank you for entrusting us with your travel dreams.

If you do not currently work with a travel advisor, it’s easy to find the one
who’s right for you by using the Virtuoso advisor catalogue on virtuoso.com.
The world’s finest travel agencies and advisors are Virtuoso.

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

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

