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Next Holiday!
There’s no better way to get more out of life than through
extraordinary experiences with those who matter most.
And there’s no better way to get more out of your
vacations than by relying on a Virtuoso affiliated
travel specialist.
With global connections and unparalleled expertise,
a Virtuoso travel specialist turns do-it-yourself
holidays into customised RETURN on LIFE travel
experiences you’ll never forget. Save time and get more.

There’s simply no substitute for expert advice and personal service.

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

Rely on one of Virtuoso’s 300+ travel agencies to transform all of your trips
into truly extraordinary experiences. If you do not currently work with a
Virtuoso affiliated travel specialist, contact us today, and we’ll introduce you to one.
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EDITOR’S NOTE

Cheers!
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VICE PRESIDENT/PUBLISHER TERRIE L. HANSEN

Published exclusively for
the best clients of Virtuoso
travel specialist and for World
Elite MasterCard cardholders,
the magazine has come a long
way since specialists started
sending it to clients as a thankyou gift for their business. We
increased frequency from a
quarterly to a bimonthly
publication; rebranded the
name; launched this international edition in Australia/
New Zealand as well as in
Latin America; and have won
dozens of publishing industry
accolades, including five “Best
Travel Magazine” or “Best
Magazine” awards in the last
year alone.
The talented team that puts
out this magazine – from the
editors and designers to the
marketing, production, circulation, sales, and administrative staff – deserves a celebratory cocktail. However you say it – cheers, kampai,
salud, à votre santé – let’s raise a glass
to toast the next ten years of travel,
Virtuoso style.
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MANNY RODRIGUEZ

N

ot long ago, some friends

travelled to Napa for a 40th
birthday celebration, marking the milestone with winery tours, spa services, and elaborate
meals. They returned relaxed and
happy, with wonderful tales and cases
of their favourite wines – and every time
they pop open one of those special
bottles, memories of their trip make
each glass taste even better.
This, our annual food and wine issue, is
full of such memory-making trips (including an indulgent Napa and Sonoma itinerary), and also celebrates our own milestone: the magazine’s tenth anniversary.
Though Virtuoso Life has only been
distributed in Australia and New Zealand for the last few years, the flagship
magazine as it exists today began ten
years ago. Yes, the name changed along
the way, but the core mission has always
been the same: to inspire travel the
Virtuoso way, with high-caliber, experiential itineraries that exemplify the
benefits of working with a knowledgeable, connected specialist who has relationships with top travel companies
around the world.
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Voted World’s Best more than any other cruise line.

Incredible Destinations, Unbelievable Values.
Sail with Crystal, enjoy shipboard credits and experience the world.

Sail any of our 2011 Grand Exotic Voyages for an experience of a lifetime. Explore amazing places and receive exceptional value with special
promotional fares and up to US$2,000 “All-Inclusive. As You Wish.” spending credits per couple.
Voyage

1302
1303
1304
1305
1306
1307
1308

Days

13
12
16
15
14
19
21

Date

Destination

Itinerary

Jan 17
Jan 30
Feb 12
Feb 28
Mar 15
Mar 29
Apr 17

South Pacific
South Pacific & N.Z.
Australia & N.Z.
Australia & S.E. Asia
S.E. Asia & India
India & Africa
Africa & W. Europe

Los Angeles to Papeete
Papeete to Auckland
Auckland to Sydney
Sydney to Singapore
Singapore to Mumbai
Mumbai to Cape Town
Cape Town to London

Theme

CL+
CL+
CL+
CL+
CL+
CL+
CL+

Ship

Crystal Serenity
Crystal Serenity
Crystal Serenity
Crystal Serenity
Crystal Serenity
Crystal Serenity
Crystal Serenity

“As You Wish”
Credit Per Couple

2-For-1 Per
Person Fare

US$2,000
US$2,000
US$1,000
US$1,000
US$1,000
US$1,000
US$2,000

US$5,850
US$5,835
US$10,175
US$8,135
US$7,590
US$12,080
US$9,095

Experiences of Discovery®: CL+- Comprehensive Creative Learning Institute

Every voyage includes up to US$2,000 “All-Inclusive. As You Wish.” shipboard credits to spend as you wish — in the spa, on fine wines, on
Crystal Adventures Shore Excursions, shopping in our boutiques or a one-of-a-kind Vintage Room experience, just to name a few. Book with
your Virtuoso Travel Advisor and you will also receive exclusive Virtuoso Voyager Club amenities on select sailings, including:
•
•
•
•

Competitive cruise fares
Pre-paid onboard gratuities
Personable onboard host
Onboard welcome reception

• Full day shore event or credit for customised
options or shipboard credit
• Contact your Virtuoso Travel Advisor for
customised options

Contact your Virtuoso Travel Advisor to book your cruise aboard the
World’s Best and receive exclusive Virtuoso Voyager Club amenities.
Fares listed are per person, in U.S. dollars, based on double occupancy for category C on Crystal Serenity, subject to availability, capacity-controlled and include port, security and handling charges and do not include airfare. Promotional fares are
per person, based on 50% of brochure fares. The up to US$2,000 “All-Inclusive. As You Wish.” spending credit (based on double occupancy, up to US$1,000 per person) applies to the first two full-fare guests only, is non-transferable, cannot be
used in the casino or for bingo, redeemed for cash or credit and cannot be applied as a deposit toward a future cruise. All promotions are capacity-controlled, subject to change without notice and may be withdrawn at any time. Individual
Virtuoso Voyager Club amenities are available on select sailings. Virtuoso Voyager Club 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 Adviser for more details. All fares, itineraries and shore excursions are subject to change. See crystalcruises.com for complete terms and conditions of all offers. ©2010 Crystal Cruises, Inc., Ship’s registry: The Bahamas

10TH ANNIVERSARY

Through the Years

10 years, 7 continents, 59 issues, and counting:
A globe- trotting look at where we’ve been over the last decade.
2000

2003

2005

2007

2009

4
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Increased
frequency
to bimonthly

10TH ANNIVERSARY

2001

2002

2004

New name,
same
amazing
travel
inspirations
2006

2008

PsstTo see her
other
dress, turn
the page

2010

2010
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10TH ANNIVERSARY

Covering Our Bases Our favourite covers, tips, and celebratory sips.
We love the water:

15

beach/ocean scenes, plus

5

Good food and drink make for good travel:
pools

We get around ...
... by snowmobile –

1
1
1
1
5
3

1

covers show wine or Champagne – cheers!

Milestones:

Where we’ve been:
From Anguilla to Zambia and everywhere

… by scooter –

in between, including Italy (

… by sled –

Mexico (

3

6

times),

), and South Africa (

3

),

... by horse –

plus Turkey, Japan, India, New Zealand,

... by jeep –

Tunisia, and beyond

... by boat –
... by ship –
(

2

and

in the ocean

1

in space )

No matter what
the occasion, we’re
packed and ready ...
... from swimsuits (
(

3

) – well,

4

5

) to evening gowns

if you count

our one and only cover “reveal”

Fl ip a n d r evea l
6
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VIRTUOSO LIFE

Spring 2000 Launched
Travel + Life as a quarterly
January 2003 Increased
frequency to 6 times a year
November 2005 Changed
name to Virtuoso Life
September 2007 Won
first “Best Travel Magazine”
award, the first of 9 such
awards to date, with 27
publishing awards overall
October 2009 Created
Virtuoso Life en Español
edition
November 2009 Created
Virtuoso Life Australia/New
Zealand edition

Why we do it :

“

A Virtuoso assignment is a whole new level of experience – paddling down
Fiji’s Luva River and spending the night as guests of the chief in a remote
village; riding polo ponies in Argentina and camels in India; biking the
back roads of Greece while cruising the Peloponnese by yacht; communing with penguins in Antarctica and mountain gorillas in Rwanda. Life is
always richer with travel, but traveling Virtuoso-style has been a tremendous privilege.” – writer Kim Brown Seely
“It was on a trip to Italy when I experienced the full force of Virtuoso.
It wasn’t just the amazing hotel amenities or exemplary service. It was
this network of Virtuoso people, most of whom I never saw, looking after
me. When I had last-minute changes to my itinerary, they were right
there to help, using their long-developed relationships to get me inside
places that otherwise would have taken me weeks to arrange.
– writer Skip Hollandsworth

”

10 TiPs FroM our Pages

Over the past decade, we’ve consulted some of the travel industry’s most well-connected and respected
experts, from travel specialists to tour operators. Here are just a few of the sage hints they’ve shared.
1

GO WITH A PRIVATE GUIDE.

2

GO WHEN THE WEATHER IS RIGHT.

“They have insider access to popular sites –
you can see places before- and after-hours.”
“If ‘Location, location, location’ is the credo in
real estate, ‘Weather, weather, weather’ is the travel
mantra. Make sure to plan travel to coincide with
optimal weather.”
3

GO WHEN THE CROWDS DON’T.

4

WHAT TO PACK …
… for a private jet trip:

“Try to go at sunrise or sunset. Crowds are at a
minimum, and the photo opportunities are spectacular.”

“ A Champagne or wine stopper for the ever-present
bottle you don’t finish.”
… for an eco-adventure:

“Pack clothes you’re ready to retire. Before returning
home, donate them to a local charity (after laundering,
of course!) to lighten your load and give something
back to the people there.”
5

ORDER A SIGNATURE
COCKTAIL.

“The Raffles Hotel in Singapore is about the only place in
the city where you can throw
your trash (peanut shells) on
the floor and order the original
Singapore Sling at the Long Bar.”

(SInGaPoRe SlInG) jack HollInGSWoRtH, (callIGRaPHeR’S ReD Ink) cHRIStoPHeR PIllItZ/
In PIctuReS/coRBIS, (caMeRa) MIlton MonteneGRo/GettY IMaGeS

“The Bloody Mary at the King
Cole Bar at The St. Regis Hotel
in New York.”

“Order a Dark and Stormy at Cambridge Beaches
in Bermuda.”
SKIP THE SNOW GLOBE
AND GET A REAL SOUVENIR.
Hong Kong: Custom suits and
6

shoes, antique lacquer boxes,
and a chop (a personalized
carved signature stamp).
London: Royal Blend tea, perfume
from Floris, and Henry Watson’s pottery.
Milan: Designer wear, silk scarves, and leather shoes.
Sydney: Sheepskin products, woolens, and opals.
Buenos Aires: Leather, a maté gourd, and cashmere.
7

ON ATTENDING A BULLFIGHT AT SAN FERMÍN:

8

WHEN TRAVELING IN THE AMERICAN SOUTH:

9

ON THE VERNACULAR OF CORNWALL,
ENGLAND: “Cornish people call everyone ‘my

“Drip wine on your shirt before attending bullfights. If it’s spotless, locals will do this for you – better
to have a few spots than to be all red.”
“If you don’t specify unsweetened iced tea,
you’ll get sugar-laden ‘sweet tea,’ the ‘house wine of
the South.’ ”

lover’ – don’t be offended!”
10

ON BEING PRESENT:

“Put your camera down at
times. You’ll have plenty of great
photos, but you can’t capture
the feeling of connecting
with a penguin or the awe of
icebergs.” (Or elephants. Or a
pristine beach.)

HOW WE PLAN TO CELEBRATE

Pop the cork on one of these highly
rated bottles of bubbly from France – home to 4 of the top 10 wine regions as chosen
in our annual Travel dreams Survey.

Fro m t h e y eina re la u n c h ed !
th e m ag az
1. 2000 Gosset Brut Grand Rosé Champagne
2. 2000 Louis Roederer Brut Champagne Cristal
3. 2000 Pol Roger Brut Rosé Champagne
4. 2002 Taittinger Brut Champagne Millésimé
5. Louis Roederer Brut Premier

6. Joël Falmet Tradition Brut Champagne
7. Armand de Brignac Brut Champagne “Ace of Spades”
8. Lanson Brut Rosé Champagne Noble Cuvée
9. Deutz Brut Champagne
10. Duval-Leroy Brut Rosé Champagne “Rosé de Saignée”
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INTERVIEW

The Virtuoso Traveller
From backstage passes to hotel perks to a seat on the last flight out of Italy,
Anthony von Mandl turns to his travel specialist for expertise and connections.

Q:

Just back from …

“Cape Kidnappers
in New Zealand –
6,000 acres on Hawke’s Bay.
It was the most stunning
yet rustic setting: a sheep
farm with a Tom Doak golf
course. When we arrived,
it was just before lunch,
and we asked, ‘Do you have
a menu?’ They said, ‘Well,
what would you like? We’ll
make you anything.’ The
whole week was like that.
Then, as we were going out
through Auckland, David
alerted us that James Taylor
and Carole King were
performing there, and he
arranged for stunning seats
and even arranged for us to
meet Taylor.”

Anthony von Mandl at Mission Hill Family Estate.

View from the wi

S

nery's bell tower.

oMe PeoPle tRavel a lIfetIMe In SeaRcH of tHe IDYllIc SuRRounDInGS

outside Anthony von Mandl’s office window. His home at British Columbia’s
Mission Hill Family Estate winery, which he owns along with beverage companies
such as Mike’s Hard Lemonade, has sparkling views of 125-kilometre-long Lake
Okanagan. Fortunately, von Mandl, 60, has a travel specialist – Virtuoso’s David Lowy in
Vancouver, British Columbia – who knows a few worthy places on the road too.

8

virtuoso life

“I’ve known David for
20 years, but it’s really just
in the past four that I’ve
discovered the difference
in working with someone
of his expertise. Yes, I can
book a room at The Connaught in London myself,
but with David, he personally
knows the general manager,
and we get an absolutely
spectacular two-bedroom
suite with a living room and
all sorts of unexpected
amenities. I like that.”
Name one meal
worth flying for:

“La Huella is a very simple
restaurant with candlelight
and canvas ceilings built
over a sand dune facing the
ocean in José Ignacio, uruguay. It’s my favourite seaside
restaurant in the world.”

(Bell toWeR) alDo RoSSI, (antHonY von ManDl) jaMeS o’MaRa

Why did you start
using a travel specialist?

What’s your idea of a dream trip?

“Bhutan. Fly-fishing in Patagonia. Sailing
the Dalmatian Coast.”
What’s next?

“Reims, France, to visit Champagne cellars. Then through Vienna to a town in the
ukraine called L’viv, which I understand
has incredible Viennese Secession and art
nouveau architecture. Then it’s on to Suceava, Romania, to see a monastery and
experience a typical country dinner at a
hunter’s home. It’s not just five-star superluxury I’m interested in as a traveller. It’s
really the unusual and the eclectic.”

Describe your most overthe-top travel experience:
“Two years ago, we chartered a 40-metre yacht in
the Aegean and took 12 of our closest friends from
Turkey, Switzerland, France, and Canada on a ten-day
island-hopping odyssey. Every day we would anchor
the boat and dive into the sea, or take a lifeboat to
shore and find some pristine beach or breathtaking
mountaintop to explore. Of course, I brought along
some of my favourite magnums of wine, so it was truly
a wonderful adventure.”

(WIneRY) BRIan SPRout

As a wine man,
how about
a toast to your
travel specialist?
“For working
through the night
to secure a seat
on the last
departing
plane out of the
last remaining
open airport
in central
Europe –
Rome – and
putting me on
the right allnight train from
Zurich to get
there while
a volcano was
exploding: Here’s
to you!”

Yachting in the Aegean.

sion H ill Fam
Vineyards at Mis

mata R an
ily Estate’s Nara

ch.
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Hotel Esprit Saint Germain has been designed along
the lines of a private residence. 28 rooms and suites
ideally situated in the heart of Paris, on the Left Bank
in Saint-Germain-des-Prés, between the « Jardin
du Luxembourg » and the « Boulevard Saint-Germain »
where literary and artistic legends surrounding Paris were
written. Nothing ostentatious, just an elegant, convivial
« atmosphere » of comfort and refinement. Clients are
welcomed as if they were guests in a friend's home with
a personalized and dedicated service, enjoying complimentary
drinks anytime during their stay sitting in the living
room by the fireplace.

PA R I S

HOTEL ESPRIT SAINT- GE RMAIN, PARIS

F O R R E S E R V AT I O N S , P L E A S E C A L L Y O U R V I R T U O S O T R A V E L A D V I S O R

PASSPORT
SUITE TALK, 14 CITY TO GO, 18

dESTINATIONS, TRENDS, CULTURE, AND STYLE

Revel with
a Cause
Scotch maker The Macallan
recently bottled its oldest
single malt – aged 64 years –
in a custom Lalique crystal
decanter. The spirit-with-style
will be auctioned 15 November
at Sotheby’s in New York, with
proceeds benefiting Charity:
Water, which has funded
2,300 freshwater projects
in 16 developing countries.
www.themacallan.com.
Lalique’s bottle
depicts the Spey
River, woodlands, and
scenery surrounding
The Macallan Estate in
northeast Scotland.

by Elaine Glusac

S E P T E M B E R | O C TO B E R 2 0 1 0
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PASSPORT

Next Big Thing
Bites of the Big Apple Appetizing overnighters: Geoffrey Zakarian checks in to The
Benjamin in October with the new National Bar
and Dining Rooms in the Midtown hotel (125 E.
50th Street; 212/905-1472). A few blocks north,
Didier Elena, veteran of two twin-Michelin-starred
restaurants in France, takes over the kitchen at
Adour Alain Ducasse at The St. Regis New York
(2 E. 55th Street; 212/710-2277).

DINING SCENE

RESTAURANT

REPORT

He tucked scented
pillows beneath dinner
plates and had utensils
custom designed to
deliver his food. Now
molecular gastronomist
Grant Achatz of Alinea
in Chicago reimagines
the entire dining experience at Next Restaurant (955 West Fulton
Market; www.next
restaurant.com), set
to open this fall. Each
of four menus per year
will channel specific
cultures and eras,
such as Paris circa 1912
or even Hong Kong in
2036. The multicourse,
prix fixe menus will
vary from US$40 to
US$75 based on the
day and hour consumed.

Artful Setting
chef Michael Schwartz
recently opened a second
location of his Miami gold
mine Michael’s Genuine Food
& Drink, he set his sights
offshore. Championing local
food sources, the chef grows
his own produce at the new
Grand Cayman restaurant
(47 Forum Lane, Suite 4103,
Canella Court at Camana
Bay; 345/640-6433; www.
michaelsgenuine.com) and
serves locally caught fish.
But fans fear not: The menu
exports such South Florida
favourites as housemade pop
tarts and potato chips to the
satellite locale.

Clockwise from top left: Chef Didier
Elena, Café Modern, and the snapper
ceviche and interior of Michael’s
Genuine Food & Drink.
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New in Napa Two celebrity chefs are dueling for dinner ratings with new

openings on Napa’s recently developed riverfront promenade. Tyler Florence’s
Rotisserie and Wine (710-740 Main Street) will feature roasted meats, market
salads, and a California wine bar from the eponymous South Carolina native and
Food Network star. Nearby is Morimoto Napa (610 Main Street; 707/252-1600;
www.morimotonapa.com) from “Iron Chef” Masaharu Morimoto, serving up
sushi and contemporary Japanese dishes.

(PLATE AND UTENSILs) Tsoi Hoi Fung/GETTY IMAGES

Island Outpost When

The popular restaurant at the Modern
Art Museum of Fort
Worth, Café Modern
(3200 Darnell Street;
817/840-2157; www.
thecafemodern.com),
toasts its renovation
this month with a new
cocktail menu and
extended dinner hours
for those who want to
drink in Tadao Ando’s
serene architecture
after hours.

EXHIBITS

French Flair

Merging impressionist color with the romance of primitivism, Paul Gauguin
was as restless as he was prolific, painting powerful images from Brittany to
Polynesia. Now both his Breton canvases and those from sunnier climes are
among the more than 100 paintings, sketches, and sculptures in Gauguin:
Maker of Myth at London’s Tate Modern (30 September, 2010, until 16
January, 2011). www.tate.org.uk/modern.

Picasso in America

From 8 October, 2010 until 17 January, 2011, the Seattle Art Museum hosts
Picasso: Masterpieces from the Musée national Picasso, a rare tour of 150
works from the collection of the Paris museum as it undergoes renovation.
www.seattleartmuseum.org.

Vienna Succession

Four concurrent major art exhibits in
Vienna accent the cultural appeal of the Austrian capital this season. Until 5
December, the Bank Austria Kunstforum will showcase the country’s first
Frida Kahlo retrospective, featuring more than 150 works by the painter
(www.bankaustria-kunstforum.at). 17 September, 2010, until 17 January, 2011,
Giacometti-Cézanne-Picasso at the Leopold Museum highlights the works of
those eponymous masters, drawn from the renowned Beyeler Foundation in
Basel (www.leopoldmuseum.org). Picasso: Peace and Freedom focuses on the
artist’s antiwar convictions in 150 works at The Albertina, 22 September, 2010,
until 16 January, 2011 (www.albertina.at). And the robust sculptures of
Auguste Rodin adorn the Belvedere from 1 October, 2010, until 9 January, 2011
(www.belvedere.at).

From top: Gauguin’s Tehamana
Has Many Parents, and Two Women
Running on the Beach by Picasso.

Anniversary Toast

(Gauguin) Art institute of Chicago, (Picasso) Musée National Picasso/Estate of
Pablo Picasso/Artists Rights Society/ARS, (OkTOBERFEST) Kaos03/SIME/ESTOCK PHOTO

Raise a Glass

Originally designed around
a horse race in
celebration of
an 1810 royal
wedding,
Munich’s
suds-centric
Oktoberfest
toasts its 200th
anniversary this
month. Anticipating record crowds for the 177th festival (the fete has
been cancelled for wars and epidemics), organizers have
expanded this year’s event by two days, debuting a history exhibit on the grounds and keeping the beer tents
open from 18 September until 4 October, with twicedaily horse races. www.oktoberfest.de.

PLANE TALK

Sleep in Style
Cathay Pacific Airways recently welcomed its 18th
Boeing 777-300ER. Based in Hong Kong, the long-haul
plane features private “suites” in first-class cabins,
complete with fully reclining massage seats, personal
closets, delicious Asian cuisine, 38-centimetre personal
flat-screen televisions, and more. – JENNIFER RASMUSSEN

Culinary Travel

Caribbean Cook-off

The first annual Barbados Food & Wine
and Rum Festival kicks off 19 November
with four days of culinary events, including
wine seminars, a rum-pairing lunch, and
cooking demonstrations by chefs Tom
Colicchio, Marcus Samuelsson, and Ming
Tsai. www.foodwinerum.com.
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Serve with Sun
Brazil’s fling with nova-French fare comes to
remote Ponta dos Ganchos Exclusive Resort
on the Emerald Coast with French chef Laurent
Suaudeau, who cooks up light, vibrant dishes that
draw heavily on the kitchen’s organic garden. In
addition to the new chef, the 25- bungalow beach
resort just updated 15 of its villas so that all now
sport wine cellars, fireplaces, and espresso machines
as well as wooden decks overlooking the sea.

A suite at the
Hotel de l’Europe.

Night at the Museum

Toast of the Emerald Coast.

Dallas
Charmer

Art collections have become the amenity du jour among many
hotels, but few rival Amsterdam’s Hotel de l’Europe, which
showcases Dutch masters from the private collection of Freddy Heineken in its lobby. Recently, the 109-room property
expanded, annexing 23 suites, each with a replica of a painting
from the nearby Rijksmuseum. The otherwise modern rooms,
featuring heated bathroom floors, mirror-embedded televisions, and Bose sound systems, take their classic color cues
from the commissioned canvases.

Rosewood Mansion on Turtle Creek celebrated its 30th birthday this year
with a makeover, enhancing the residential styling in the 143 rooms as well
as its clubby lobby with hand-painted silk wallpaper, restored antique
By Elaine Glusac
consoles, and contemporary Texas art.

Feel at home in the
Mansion’s lobby.
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Fashionable
Nights
The catwalk calls at the
Armani Hotel Dubai.

(AT THE TOP observatory) philipus/Alamy,
(Burj Khalifa Exterior) travelstock44/Alamy

“W

e want our guests to feel they’re
at home,” says Olga, my “lifestyle
manager” at the Armani Hotel
Dubai, without any hint of irony as I enter the Burj Khalifa,
the world’s tallest tower, and breeze through the understated
lobby of the world’s first Armani hotel. In a city riddled with
five-star properties, all claiming negligible points of difference, there’s an immediate geographical and conceptual edge
to the Armani – and I haven’t even reached the elevator.
Emerging at the eighth floor, the last before eight floors of
Armani residences, we turn in to a windowless, wood-covered
corridor designed to feel like a catwalk. As with much of my
subsequent tour, I can’t decide if it’s fabulously funky or unconventionally over the top. The surprises continue, as my
room opens by scanning the card, not inserting it, and I can’t
see the bed – which I discover is deliberate, as Giorgio Armani
designed rooms with curves and sliding doors to mimic the
flow of the tower’s exterior.
NEW
HOTEL

Clockwise
from top right:
Style starts in the
lobby, the Burj Khalifa,
a guest room shower,
and the rooftop
observatory – the
world’s highest.

Black, white, and beige are ubiquitous, which will no doubt
please brand loyalists, perhaps less so if you’re a color revolutionary. Either way, the attention to detail is extraordinary – the man
himself spent five years overseeing every aspect of the hotel’s
design, and it shows, right down to the sturdy silver coat hangers.
The spa is so large that, even with signage, it took me five
minutes to find the pool, which itself is more aesthetic than
functional. Can there be a more powerful backstroke view
globally? The tower stretches into a silver-studded infinity.
Armani’s 160-room property offers three fine-dining restaurants, two cafés, and a nightclub that cater to nearly every
palate: The signature Armani/Ristorante and Mediterraneo
appeal predominantly to European and Western palates;
Amal serves Indian cuisine; and Hashi promises an innovative
twist on traditional Japanese food.
All in all, a night here delivers an experience befitting the
Italian icon – a fashionably different hotel experience.
– Dominic Ellis

S E P T E M B E R | O C TO B E R 2 0 1 0
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Curtains Up
D

The Chatwal takes the stage in New York City.

uring an exclusive preview of The Chatwal
a few days before its debut, I couldn’t help
imagining Fred Astaire choreographing new
dance moves and George Gershwin playing the piano when this
1905 building was The Lambs Club, New York City’s legendary
theatrical clubhouse.
Preservationists may mourn the elimination of the club’s old
theatre and ballroom, but French designer Thierry Despont
has transformed architect Stanford White’s West 44th Street
building into a hotel that’s intimate, elegant, and modern, while
still honouring the most important architect of the Gilded Age.
The result brings the original landmark into the twenty-first
century, salvaging and restoring original fireplaces and woodwork, re-creating balustrades and French doors that couldn’t
be repaired, and retaining a wall memorial to club members who
served in the World Wars.
The hotel’s 83 guest rooms (including 37 suites, 14 with
terraces) take inspiration from travel-trunk designers such as
Louis Vuitton in faux-leather closets with hand-stitched leather
handles and matching lift-top desks with mirrored interiors, and
feature touches that general manager Joel Freyberg gleaned
from consultations with Virtuoso travel specialists (suites with
two full baths; complimentary Internet; bathroom lighting that
NEW
HOTEL

keeps female travellers in mind; telephones, remotes, and light
controls that you don’t have to be a rocket scientist to figure
out). Despont further dresses up rooms through Ultrasuedecovered walls, leather-wrapped doorknobs, handmade organic
Shifman mattresses, and large bathrooms with Kashwére robes
and HDTV integrated into the mirror.
Geoffrey Zakarian’s American-fare restaurant, The Lambs
Club, has an inner-circle feel with portraits of original
members, black-lacquered wall panels, red banquettes, and a
working eighteenth-century limestone fireplace. Its mezzanine-level bar could be a contender for coolest watering hole
in the theatre district and offers a list of Prohibition-era
cocktails served on a six-metre-long stainless steel bar that
resembles a steel beam.
There’s an intimate spa and fitness area complete with a
swim-in-place lap pool that guests can reserve, but the star for
many will be the hotel’s Stanford White Studio, the former club’s
library. Featuring its restored bookcases, oak floors, and
|fireplace, the studio can be booked as a private function space,
single guest room, or part of the Landmark Suite – the living
room for three connecting guest rooms.
Looks like the theatre district has a new hit.
– Gail Harrington

(RADIO CITY) Radius Images/PHOTO LIBRARY

Clockwise
from top right:
NYC nightlife surrounds The Chatwal,
a suite’s bathroom and
bedroom, and a closet
handle inspired by
classic travel trunks.
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THE HEIGHT OF LUXURY. THE UTMOST VALUE.

Intimate yachts that sail to ports larger ships cannot visit. Staff who customize everything from your
in-suite amenities to your excursions ashore. Adventures and experiences so personal, so in-depth, they
become part of you. Aboard The Yachts of Seabourn, you’re not just travelling, you’re travelling well.
Begin your journey on the World’s Best Small-Ship Cruise Line* by contacting your Virtuoso travel specialist.

Save up to 65%
ASIAN CAPITALS
Seabourn Pride – Hong Kong to Singapore
14 DAYS ■ MAR 19, 2011
FROM USD$4,700

GEMS OF THE JAVA SEA
Seabourn Spirit – Singapore to Bali
10 DAYS ■ JAN 12, 2011
FROM USD$4,500

WORLD CRUISE SEGMENT VOYAGE
Seabourn Sojourn – Sydney to Hong Kong
20 DAYS ■ FEB 6, 2011
FROM USD$8,925

*According to the over 6,000 travel advisors of Virtuoso Travel Network,
and readers of both Travel + Leisure and Condé Nast Traveler.
All fares are in U.S. dollars, cruise-only, for new bookings only, per guest, double
occupancy, and subject to availability. 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.
Government fees and taxes are included. Certain restrictions apply. Call for
details. Information herein is accurate at time of printing. Seabourn reserves
the right to correct errors. Ships’ registry: Bahamas. ©2010 Seabourn.

PAS SP ORT CITY TO GO

EAT

San Francisco
Treats
Taste your way through the Ferry Building.
By Marika McElroy Cain

Go FOR

Clockwise from top: The
Ferry Building and its
plaza, Cowgirl Creamery’s wares, inside the
Ferry Building, Miette’s
lime meringue tart, and
Boulette’s Larder, which
is available for private
events every evening.
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Get in on the
Bay Area’s harvest-season
bounty at the Saturday Ferry
Plaza Farmers Market (on the
Embarcadero at the foot of
Market Street). Browse the
stalls of organic produce,
handmade tamales, ramen,
and more surrounding this
Embarcadero shrine to all

Enjoy an alfresco
breakfast with views of the
Bay Bridge and the water at
Boulette’s Larder, where the
rustic becomes sublime in
dishes such as hot nine-grain
cereal or scrambled eggs
with pork belly and greens
(don’t miss shopping for
custom-blended salts, spices,
and more of chef Amaryll
Schwertner’s favourite
ingredients). For lunch join
the queue of hungry travellers
and financial district denizens
at Delica for inventive bento
boxes, wasabi garlic potato
salad, and the like. Secret
find: The Imperial Tea Court
serves exquisite dim sum
morsels daily.

DRINK

Start your
morning at Blue Bottle
Coffee’s San Francisco
outpost, where delicately
caramelized Belgian waffles
accompany some of the city’s
best caffeine by the cup. By
evening, the bar at the
recently transplanted and
always slammed Slanted Door
is a stylish perch from which
to survey the scene over
tangerine caipirinhas and

Vietnamese favourites such as
green papaya salad. Shoot the
breeze – and some shellfish –
at Hog Island’s oyster bar on
the water side of the building.

SHOP

From nineteenthcentury eggcups to repurposed
vintage linens, Culinaire has
your antique French kitchen
needs covered, gorgeously.
Sweet teeth get their fix – and
some serious eye candy – at
Miette. At Cowgirl Creamery,
a United Nations of cheese
marches across the counter,
including Cowgirl’s own
triple-cream Mt. Tam and
nettle-wrapped St. Pat.
Heath Ceramics has recently
set up shop, selling the same
simply elegant midcenturystyle dinnerware that graces
tables at Chez Panisse, the
Slanted Door, and other local
dining institutions.

STAY

At the coolly
contemporary St. Regis San
Francisco (a 15-minute walk
from the Ferry Building), 260
neutral-hued rooms flaunt the
slick factor: blackout blinds with
bedside touch-screen controls,
rain showerheads, and marble
windowsills wide enough for
contemplative perching. The
sky-high Mandarin Oriental,
San Francisco occupies the
38th through 48th floors of a
financial district skyscraper,
making for in-your-face views
of the Transamerica Building
and the bay beyond.

(FERRY BUILDING EXTERIOR) Hal Bergman/GETTY IMAGES, (MIETTE) MARC PISCOTTY/PHOTOSHELTER,
(INTERIOR) Kim Kulish/Corbis, (CHEESE) V1/Alamy

things gourmet (smaller
markets also occur on
Tuesdays and Thursdays).
Inside, stroll the gourmet
halls of the 1898 Ferry
Building for a smorgasbord
of restaurants, shops, and
all things food-centric.

EXoTIC VoyAGES
DECEmbER 2010 — FEbRUaRy 2011 |

Seven Seas Mariner

Enjoy the most all-inclusive luxury cruise experience ever! This is cruising
as it was meant to be — a world where everything is included, without
exception and without compromise. Regent Seven Seas Cruises promises an
extraordinary experience, touching on amazing new cultures and some of
the most fascinating places on earth. Enjoy...it’s all included.

THE ALL-INCLUSIVE
REGENT EXPERIENCE
• 2-for-1 Fares plus additional bonus savings
of up to US $3,000 per person
• FREE Unlimited Shore Excursions

DATE

NIGHTS

ITINERARY

SHIp

2-for-1 fArE
pEr pErson
including
AdditionAl
sAvings

Dec 1,
2010

20

Auckland to San Francisco

Seven Seas Navigator

US $5,306.00

Jan 11,
2011

14

Ft. Lauderdale to Lima

Seven Seas Mariner

US $8,279.00

Feb 23
2011

25

Sydney to Beijing

Seven Seas Voyager

US $13,908.00

• FREE beverages including fine wines, beer
and premium spirits, soft drinks, bottled
water, specialty coffees and tea served
throughout the ship
• FREE in-suite mini-bar replenished daily
with soft drinks, beer and bottled water
• FREE 24-hour room service and no
additional charge for specialty restaurants

ALL SAILINGS FEATURE:
VOYAGE CLUB HOST, pRIVATE COCkTAIL pARTY
AND ExCLUSIVE SHORE EVENT

• FREE Pre-Paid Gratuities

In addition to the hundreds of
FREE shore excursions, Regent Choice
excursions are also available in each
destination. These require a highly discounted
supplementary charge to cover the cost of
their more extravagant nature.
FOR RESERVATIONS, pLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR
Limited Time Offer. Savings and amenities are per person based on double occupancy. Fares listed are in U.S. dollars, per person, based on double occupancy and include all savings. Cruise Ship Fuel Surcharge may apply. The
Cruise Ship Fuel Surcharge, if applicable, is additional revenue to Regent Seven Seas Cruises. All fares and offers are for new bookings only, subject to availability, may not be combinable with other offers, are capacity controlled
and may be withdrawn at any time without prior notice. 2-for-1 Fares are based on published Full Brochure Fares; fares may not include cruise-related Prepaid Charges, Optional Facilities and Services Fees, and personal charges,
as defined in the Terms and Conditions of the Guest Ticket Contract which may be viewed at www.RSSC.com. Full Brochure Fares may not have resulted in actual sales in all suite categories and may not have been in effect during
the last 90 days. Promotional fares may remain in effect after the expiration date. FREE Unlimited Shore Excursion Reservations are accepted on a first come, first served basis and subject to availability. A supplement will apply
on Regent Choice excursions and excludes Private Arrangements and all Adventures Ashore programs. Restrictions apply and penalties apply 36 hours prior to shore excursion start date.FREE Air and Air Upgrade Offers are not
combinable with 3rd and/or 4th guests in a suite. Regent Seven Seas Cruises reserves the right to correct errors or omissions and to change any and all fares, fees, and surcharges at any time. Additional terms and conditions may
apply. Complete terms and conditions may be found in the Guest Ticket Contract. Ships’ Registry: Bahamas and Bermuda. ©2010 Regent Seven Seas Cruises.
IS_FL_10654

EDITORS’ LIST

CHOSEN FROM A COLLECTION OF NEARLY 900 HOTELS AND RESORTS, OUR ANNUAL
LIST OF THE MOST NOTEWORTHY PLACES ON THE PLANET REPRESENTS

THE BEST
OF THE BEST

afternoon tea in the terrace and (opposite)
fluffy furniture at the Goring.
20
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HOTEL OF THE YEAR

THE GORING, LONDON

Every year a few new hotels blow us away – some of them sprawling, others in towering skyscrapers – but this little 71-room hotel
has been quietly wowing the world for a century. When it opened
in 1910, it was the first hotel to introduce private bathrooms
and central heating for every room. The Queen, rock stars, and
conservative British businessmen all find their comfort zone
here, likely because The Goring is comfortable being itself –
traditionally British but also not afraid to be a little quirky. Yes,
The Goring’s CEO Jeremy Goring (great-grandson of the man

who built it) brought in the big guns in British design – Nina
Campbell, David Linley, and Tim Gosling – but he didn’t give the
heave-ho to those fleece-covered wooden sheep that stand at the
foot of the beds and in the lounge: Guests love them like family
pets. Later this year, the hotel will debut six new Russell Sagedesigned rooms done up with historic fabrics – and sheep. How
else is The Goring celebrating its 100th year? The restaurant’s
menu features dishes from the archives; try Eggs Drumkilbo
from the Thatcher years – it was the Queen Mother’s favourite.

S E P T E M B E R | O C TO B E R 2 0 1 0
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BEST DESIGN

ARMANI HOTEL DUBAI
Keep one thing in mind about Giorgio Armani’s first hotel: He wanted it to feel like home.
Known for his classic style, Armani, who
handed the execution of his concepts to Fino
International, had his hand on everything
from the A-shaped swimming pool to the
zebrawood panelling – even the florist,
nightclub, and spa are Armani branded. The
160-room hotel goes minimalist inside Dubai’s
cloud-piercing Burj Khalifa, with curved walls,
metallic finishes, and limestone floors – the
bronzed A-shaped arches in the triple-height
lobby are one of Armani’s favourite details.
Next up: Armani Milan.

Tearooms and (above)
temples at Amanfayun.

Fashionable feat: Armani Hotel Dubai
is in the world’s tallest building.
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AMANFAYUN
HANGZHOU, CHINA
When Amanresorts rebuilt a village dating back to the Tang Dynasty, its mission was twofold: to save a bit of
history and offer the experience of
rural China centuries ago. While guests
at the 42-room Amanfayun enjoy luxuries that the tea farmers who once lived
here could not have imagined, they can
feel the living spirit of an ancient
Chinese village. Aman never deviated
from the buildings’ original foundations or style, nor did it close off a path
that’s always given locals access
through the village. General manager
Ian White invited his favourite tea
master to open an Amanfayun teahouse, providing a window into old
China with fine teas and delicious
village food. And he forged a bond with
the monks at the fourth-century
Temple of Goodness, so guests can hike
up the mountainside to join them for
prayers before sunrise and afterward
share a traditional vegetarian breakfast.

(DUBAI) travelstock44/Alamy

MOST INNOVATIVE
GUEST EXPERIENCE

To Sir, with style.

BEST BAR

SIR ELLY’S, THE PENINSULA SHANGHAI
It’s all about life at the top: Crowning the upper two floors of
this new 235-room hotel, Sir Elly’s has an edge when it comes
to gigantic views – a circular bar area and three raised sofas facing huge windows ensure everyone gets a great look at
The Bund, the Huangpu River, and the Pudong skyline. Named

High-design dining at Alain
Ducasse at The Dorchester.

for Peninsula’s founder Sir Ellis Kadoorie, this glam deepred-and-black space seals its staying power by offering
inspired cocktails and cuisine from a five-star French chef,
plus such design touches as a studded runway to the art deco
dining room and a staircase to the rooftop bar for 360-degree
views – it’s the highest watering hole and outdoor vantage point
on The Bund.

BEST HOTEL DINING

ALAIN DUCASSE
AT THE DORCHESTER
The Dorchester, LONDON
Alain Ducasse has been called a culinary
genius, perfectionist, and overachiever.
With 27 restaurants and a total of 19 Michelin stars, he may run a culinary empire, but
his establishments are one of a kind. Take
Alain Ducasse at The Dorchester, an elegant space overlooking Hyde Park. Guests
who book Table Lumière, a table for six surrounded by a shimmering curtain of 4,500
fiber-optic lights, choose their own tableware, silverware, and crystal from Hermès,
Puiforcat, and Saint-Louis. With its menu
of contemporary French cuisine, the restaurant won a third Michelin star this year,
making Ducasse the first chef to hold three
stars in three different cities.
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Clockwise from top: Spacious suites, kid-friendly pools, and
a waterfront village beckon families to Rocco Forte’s Verdura in Sicily.

BEST FAMILY PROGRAM

VERDURA GOLF & SPA RESORT, SICILY
With more than 500 acres on a prized stretch of coastline, two championship golf courses, a standout spa, and food based on the
freshest Sicilian ingredients, this sleek 203-room Rocco Forte resort hits the sweet spot with couples. But here in Sicily life is all
about family, so naturally Verdura thinks like a parent. There are kid-size bicycles, a shallow children’s swimming pool, and free
organised activities every day. Little ones enjoy mime classes, treasure hunts, and biscuit making, while the Teenagers Club offers
rugby, beach volleyball, football, and golf.
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Room to relax at Grand Velas’ spa.

BEST SPA

GRAND VELAS ALL SUITES & SPA RESORT
RIVIERA MAYA, MEXICO
This 491-suite, all-inclusive resort’s spa is impressively
sized – at 27,000 square metres, it’s the largest spa in the Yucatán. But the real attention-getter is its organic style, starting with a towering palapa-style roof and wall of two-story
windows that make the lush vegetation outdoors feel like

Guests give back at
Four Seasons Resort
Costa Rica.

part of the spa. A cavernous lower level takes its inspiration from the region’s underground water pools, or cenotes.
A hand-hewn rock wall emerges from a winding chlorinefree pool that’s outfitted with water-bubble beds, cascades,
different jets for massaging neck and shoulders, and a
gurgling volcanic geyser. We also love the clay room, ice
room, rain showers, and sensory water walkway with
pebbled bottom.

MOST SOCIALLY
RESPONSIBLE

FOUR SEASONS RESORT
COSTA RICA AT PENINSULA
PAPAGAYO
When 50 Four Seasons employees
and guests built a fence around a
rural Costa Rican school, the principal was happy that he could now
keep cows out of the classroom.
But the volunteers saw class‑
rooms with no furniture, so they
created a fund to buy desks and
chairs. Since 2001, the Four Seasons’ owners have been the backbone of the Growing Together

program, which benefits rural
communities on the Papagayo
Peninsula through customised
volunteer experiences that support local schools and conservation efforts. Now 12 staff ambassadors match guests who want to
volunteer with communities that
have the greatest need – one family
planted a garden at a school to
show children how to eat healthfully. Another way guests at the
155-room hotel can reach out is
through the resort’s Backpack
Buddy program, donating or delivering school supplies to children.
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ONE TO WATCH

ALAN J. FUERSTMAN
FOUNDER AND CEO
MONTAGE HOTELS & RESORTS
“It took courage for Alan Fuerstman to leave the corporate structure and launch his own small luxury hotel brand – he could have had any job,” says Bob Small,
retired CEO of Fairmont Hotels & Resorts and Fuerstman’s mentor since he was a 17-year-old part-time
night doorman. When Fuerstman finished college,
Small hired him as a bell captain at Rancho Las Palmas, where he says even J.W. Marriott himself was impressed by the young man. Fuerstman moved on and
up, running good resorts like The Phoenician and making them better. He left Bellagio in Las Vegas to start
Montage, believing a small luxury brand that focused
on exceptional guest experience could compete with
the big hotel brands – and driving him was a sports
mentality to win. With Utah’s Montage Deer Valley
Resort set to open in December, all eyes are on the
53-year-old as he expands Montage beyond the West
Coast – no doubt a winning move.

GM Claudio Ceccherelli of
Park Hyatt Milan (below).

Alan Fuerstman
at Montage
Laguna Beach.

HOTELIER OF THE YEAR

CLAUDIO CECCHERELLI, GENERAL MANAGER
PARK HYATT MILAN
Everyone has a story about Claudio Ceccherelli, the 53-yearold general manager of Park Hyatt Milan, a gracious old-world
gentleman who’s not too buttoned-down to come to work
wearing an Inter Milan team jersey the day after a big win or
don chef’s whites and cook lunch for the staff. He’s an exceptional mentor for a hotelier on his way up. When Ceccherelli
was a 25-year-old reception manager, long before he ran Park
Hyatt and Villa d’Este, he taught at the Aurelio Saffi hotel
school in Florence. “I still remember Claudio entering class on
his first day as a teacher, wearing a tweed jacket and with a pipe
in his mouth,” says one of his former students. “He was passionate, brilliant, and fun.” Traits that still describe him – and
that clearly have served him well.
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Montage Beverly Hills,
the brand’s second property.

S129 / 510

Basque
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San Sebastián’s Bahía La Concha.

in It

pintxos, pride, and perhaps
the perfect stretch of sand
on Spain’s northern coast.
By JUSTIN PAUL
PHOTOGRAPHY BY JOHN KERNICK
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I

t’s always happy hour in San
Sebastián, Land of Perpetual Grazers. From morning to midnight, bars and restaurants line their
counters with tapas-like pintxos that call, “Come and
get it!” to gourmets and beach lovers alike. Each day,
the best food in Spain waits to be washed down with
cortados (espressos with a touch of milk), zuritos
(scant 85-gram draft beers), or txakoli, the local white wine
that’s crisp, slightly effervescent like Portugal’s vinho verde,
and poured from a comical height.
Some would say the region’s chefs dish out the best food in
all of Europe – you certainly would if you’re Basque. Of course
Basques won’t stop there. The continent’s best beans? They’re
jet black, save a pinhead white dot, and grow on plots barely
more than an acre near Tolosa. Cheese? It’s Idiazábal, made
from shaggy Latxa sheep near Ordizia, and commands up
to €11,000 for a half-round at the market’s annual contest in
September.
Truth is, there’s a long and diverse history of accolades that
celebrate País Vasco, the semiautonomous, seven-province
swath that anchors the Bay of Biscay from Bilbao, across the
border to Biarritz, and inland to Pamplona. The best sailors
and whalers back in the day? Basque and Basque again. First
man to circumnavigate the world (no, it wasn’t Magellan),
inventors of jai alai (though they
call it pelota) and its top players …
San Sebastián’s Plaza
it’s enough to give entire nations
de la Constitución
a Napoleon complex.
and (below) pintxos in
For years, the chance to live fat
Biarritz. Opposite: San
Sebastián’s Zurriola
and happy for a few days in this
Beach, and Akelaŕe
nook has held a top spot on my
chef Pedro Subijana
list of travels. The two-country
and his amuse-bouche.
triangle has all the makings of a
great vacation: stunning beaches, a mysterious society that has defied civilisations throughout the ages, festive nights – and did I mention the food?
When Made for Spain’s Virginia Irurita suggested a coastal
road trip as the best way to discover the Basque Country and
its cuisine, I grabbed a reservation faster than you can polish
off a jamón croquette.
“Welcome, let me show you around,” the
owner of the penthouse apartment that would serve as my
home for the week said with a wave of his hand. “This is the
stove. It works like any other stove: on, off. You won’t use it
once; people come here to eat.”
He was right. Life in San Sebastián is intimately linked to the
sea and all the enjoyment that comes with it. The city lays out
like a fishhook, with Monte Igeldo its western eyelet and
Monte Urgull the barb that hooks the hopping Old Quarter.
More hilly outcrops than mountains, Igeldo and Urgull cradle
between them Ondarreta and La Concha, the two gentle
beaches that lured Spanish royals and put the city on the resort
map. Though surrounded by the last fits of the Pyrenees, San
Sebastián itself is flat, with copious bike trails and a long
beachfront esplanade to lessen the guilt from gastronomic
exploits. You can easily walk its entire width in an hour, from
sculptor Eduardo Chillida’s torqued Wind Comb to La Concha’s
La Perla spa and café, past the belle epoque buildings fronting
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the river and across bridges to laid-back Gros, home to Zurriola Beach, a draw for surfers across all of Europe.
Dining here is sport – at times a soft-contact one, in which
elbow nudges are the best means to make it to the counter. The
main event starts around six, when it’s not uncommon to find
40-plus offerings ranging from pintxos such as stuffed mild
piquillo peppers, tiny langoustine crepes, or toothpicks packed
with olives, anchovies, chorizo, and the like; to bocadillos
(three-bite sandwiches); to brochettes, wooden skewers of
prawns, squid, and more. Chalkboards display the day’s larger,
often more involved tapas, such as grilled goat cheese with an
olive tapenade, seared foie gras, or braised beef cheeks, as well
as larger raciónes like plates of flash-fried padrón peppers with
crunchy sea salt or the famed Iberian ham (mediaraciónes, half portions, are generally enough for two).
Like sushi, there’s a bit of a learning curve in that there
are the accessible, omnipresent staples – your croquettes,
skewers, and finger sandwiches – and the more connoisseuroriented items, say, fresh baby eels on toast. Each night the
strategy is the same: Head for a bar you’ve been told not to
miss, such as the Old Quarter’s temple to Iberian ham,
La Cepa, on 31 de Agosto, or La Cuchara de San Telmo, hidden
off an alley nearby. Polish off one or two plates, grab a waxy
napkin off the counter, crumple it up and flick it onto the floor,
then let the crowds be your guide. Remember to pace yourself:
The next course is just a neighbour away.
San Sebastián’s pintxo bars are just the warm-up for the
area’s top chefs. The Basque Country holds more Michelin
stars than most any region in Europe, and its marquee city
serves as both its culinary playground and crowning achievement. No gourmets worth their flor de sal should leave without

sitting down for an inheritance-sapping tasting menu at one of
the two grandfathers of the scene, Arzak or Akela´r e. Since
Arzak was closed for a week of holiday, my decision was made:
Akela´r e, which just so happens to offer better views from its
ridgeline perch on the far side of Monte Igeldo.
Talking about meals from the likes of Akela´r e is a bit
embarrassing. You don’t want to gloat or yarn on about the ten
courses others missed – how oysters’ cocoa butter faux “shells”
cracked when bitten to release a tidal ripple of brine, or how
shrimp sizzled in a cast-iron pot when flambéed tableside. It’s
high concept meets high cuisine, with a playful edge. Sure, the
amuse-bouche arrived in an actual gift box with instructions
on how to eat the five concoctions, but while chef Pedro
Subijana toys with molecular gastronomy, his appreciation
of local tradition and flavour shines in each dish, and he
personally checks on his guests toward the end of the meal.
“This food is so fun!” one woman exclaimed after discovering that the obscene amount of “salt” pellets a waiter shook
onto her pea and fava dish was really a flavourless, saltless joke.
Then she actually hugged him.
Throughout history, the Basques have
mastered assimilation, cherry-picking industries and trends
and stamping them with their name. Take Bilbao, a 90-minute
drive west of San Sebastián, known as el botxo (the hole) – a tag
that, until recently, fit in both senses of the term. Ringed by
mountains, the region’s largest city remade itself in the late
1990s from an industrial sore to a magnet for contemporary architecture and art – so well, in fact, that “the Bilbao effect” now
refers to a list of tourist-challenged cities attempting to follow
in its wake. Frank Gehry’s Guggenheim Museum kicked off the
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revival, and from the playful Puppy greeting patrons at the entrance to mammoth Maman, a gangly nine-metre-tall spider out
back on the river walk, the museum exceeds expectations.
Although highways have conquered the twisted gullies and
cliffs that kept Romans at bay, the coastal road back to San
Sebastián provides an immersion in Basque life. Scenery
alternates between stunning and stunned, with blink-andyou’ll-miss-them villages huddled around fortress cathedrals
and spurts of abandoned construction from the recent recession serving as canvases for nationalistic graffiti. Don’t miss
the stretch from Zarautz to Lekeitio, 48 kilometres long and
lined with stone guardrails, one-lane switchbacks, headland
beaches, and restaurant-filled fishing ports. Ondarroa’s old
town feels a century ago: As the road peters out into a glorified
sidewalk filled with residents ambling along, you can’t help but
think, Is this legal to drive on?
Day trips inland reveal the area’s more agrarian side. Traditional white houses framed by dark timbers lord over mountain pastures of cows and Latxa sheep. At Ordizia’s Wednesday
market, mustachioed men sporting black berets and flared
crooked Basque noses are as likely to speak Euskara as
Spanish. Tables in the region’s most important market brim
with nine sizes of farm eggs and nearly as many kinds of
mushrooms. Olives, cured meats, nuts, and beans of all types
share space with preserves and various pickles in un-marked
mason jars. Cheesemongers wield two-handed knives to shave
samples from dozens of wheels. There’s a tent with more than
100 bins of candy, and a converted food truck selling everything from shoes and pitchforks to canes and hatchet handles.
Sixteen kilometres down the highway in Tolosa, Casa Julían
looks closed, like the entrance to a back-of-the-house stockroom, but inside awaits one of the world’s most gloriously
cloistered paeans to meat. Bare bulbs burning just a touch too
bright light the room. Racks of red wine line the wall. The ceiling is blackened to the point of peeling, and there’s a faint smell
of coals from the fireplace-size grill.
Chef Matías Gorrotxategi has manned Casa Julían’s grill
for more than two decades (and recently opened an outpost in
Madrid with his son). He’s known as one of the best “steak
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men” in Spain and never changes the menu. Never. Here’s
what’s for lunch: some of the best Iberian ham and lomo (cured
loin) around, romaine hearts, preserved white asparagus with
vinaigrette, scorched piquillo peppers, and a salt-crusted
chuleta (an 8-centimetre-thick porterhouse weighing nearly
1.5 kilograms), plus dessert.
From Bilbao, things shift noticeably moving north into
France. The dining hours get earlier, the cigarettes slimmer,
the meals more expensive, and the sunglasses more mirrored.
Overt Basque nationalism wanes as the landscape mellows
from cliff-scarred faces to rolling, fertile hillsides. Even the
bread becomes sleeker. Not that you won’t find baguettes in
Spain – they’re a staple in every pintxo bar – but by the time you
hit France, village bakeries’ husky 60-centimetre-square
loaves have elongated into more shapely creations.
The transformation climaxes a half hour north of San
Sebastián in Biarritz, which flirts with all the glamour entitled
to a destination with trilled r’s and “ritz” built into its name. A
day here is best spent on the coastal walk beginning in Port
Vieux, where I tested my luck with the sea spray at Santa Maria,
a café built into rocks, before making my way to the packed
Grande Plage, stopping en route for a convoy of Porsches
winding its way up a one-lane street from the restaurant
Le Corsaire. Biarritz is Basque, but primarily in tapas and
souvenir shops. It’s beautiful and lively and sophisticated for
sure, but lacks the closeness and feeling of discovery around
every corner that makes San Sebastián special.
I’ll admit I picked up
a beret and a linen table runner
for relatives, but for my own souvenir, I spent half a day with chef
Natalia Martínez-Arroyo, learning a few recipes to share with
friends back home. A graduate of
Paris’ Le Cordon Bleu who has
taught at schools across Spain
and France, Natalia married a local and moved to San Sebastián in

Market finds in Ordizia.
Opposite (clockwise
from top left): Pouring
txakoli, San Sebastián’s
Basílica de Santa María,
priorities (“Sundays
we go to the beach”)
and a prawn pintxo
at El Lagar in Gros,
Bilbao’s Puppy, Casa
Julían’s chef Matías
Gorrotxategi, txakoli
vineyards, flash-fried
peppers, and the
Basque flag.
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Clockwise from left:
Walking toward the
Grande Plage and Le
Comptoir du Foie
Gras in Biarritz, and
two reasons to go
San Sebastián now
(La Concha Beach and
La Cepa).

1972, where she hosts private lessons and lunches at her home just
past Akela´r e. She shares her 13acre estate with eight Basque
horses and two dogs, grows apples for cider, and is the kind of
person who keeps a stash of
homemade puff pastry shells in
the pantry because “you never know when people will drop by,
or my son will call and say, ‘Mom, I’m coming over with some
friends; we are 14.’ ”
Over a glass of cava in her kitchen, we prepared lunch: shot
glasses of asparagus cream and sherry soup, prawns with
poached quail eggs, langostino brochettes with cheese, and two
more tapas that preceded a tuna and shellfish entrée and cherry
sorbet. After setting the garden table to face the ridgelines
across the valley, we sat down to lunch and talked about life in
the Basque Country, from her family to the focus on food, and
how its tenacious chefs emerged as culinary trendsetters.
The secret, some say, lies in the Bay of Biscay: a brave sea –
cool, rough, and challenging, not warm and lazy like the Mediterranean – that produces clean flavours strong enough to

stand up for themselves. Others credit the region’s copious
rain (they don’t call it Green Spain for nothing), which breeds a
tradition of gathering indoors at the table. Natalia agrees with
parts of both theories. She speaks of gastronomy as the touchstone of Basque culture and notes the purity and diversity of
ingredients at its disposal, then says, for Basques, nothing
beats sitting down to a good meal with friends.
Credible theories, but they overlook the region’s most
prevalent ingredient: pride. From tasting menus to the
humblest pintxo, Basque chefs, waiters, and barmen serve with
bravado that says, given the chance, they can knock out your
taste buds with just one bite.
“Do you have a rosé by the glass?” I asked one waiter.
“Of course, it’s from Navarra and good.”
“You serve the same dishes as next door,” a friend told another.
“Yes, the difference is ours are better.”
It’s this sassy confidence just the right side of pretentious
that turns simple snacks into spirited competitions. Which is
precisely what makes nights in San Sebastián delightful treasure hunts for the next, definitely-the-best dish. Just be careful
with those empty pintxo toothpicks as the hours wear on – one
wrong move, and someone’s likely to pop.

Best of the Basque Country

Your source for pintxos, guides to the Guggenheim, and the good life in San Sebastián.

GETTING AROUND From
economy (Mini Coopers) to
look-at-me rides (Porsches
or Ferraris, anyone?),
Auto Europe covers the
continent with cars for
pickup in 4,000 locations.

Follow in the writer’s
footsteps during Made for
Spain’s custom eight-day trip in
País Vasco. The self-drive journey
includes accommodations in the
heart of San Sebastián, a halfday private walking tour of Bilbao
and the Guggenheim Museum
led by an art historian, and a
cooking lesson and lunch with
chef Natalia Martínez-Arroyo.
Departures: Any day until 31
August, 2011.
Go

Horizon & Co.’s seven-day
epicurean tour of the region
spends three nights in San
Sebastián. Day trips include
tastings at wineries such as the
Frank Gehry-designed Marqués
de Riscal and a guided tour of
the Guggenheim. Departures: Any
day 1 April until 31 October, 2011.

A hike to neighbouring
Hondarribia, a pintxos tour,
and a cooking lesson in a
Basque gastronomic club
play into Heritage Tours’
five-day stay in San Sebastián,
with chauffeured outings to
La Rioja and Bilbao. Departures:
Any day throughout 2011.
Travellers on Plus Travel
Spain’s six-day journey explore
towns and villages between
Bilbao and San Sebastián:
Vitoria, seat of the Basque
government; fishing outpost
Bermeo; and Lekeitio’s and
Zarautz’s excellent beaches
and old quarters. Departures:
Any day until 31 August, 2011.
Trace the Basque coast on
Valesa Cultural Services’
six-day San Sebastián trip.
Highlights include chauffeured
drives to Biarritz, the Santiago
Calatrava-designed Ysios
winery in La Rioja, and Bilbao
for an architectural walking
tour. Departures: Any day
throughout 2011.

EAT Restaurante Gandarias
offers a great introduction to
pintxos, with friendly bartenders
and classic favourites done
right. 31 de Agosto, 23; www.
restaurantegandarias.com.

Elbow your way to the counter of
tiny La Cuchara de San Telmo for
braised veal cheeks, roast suckling
pig with crisped skin, and some of
the city’s most delicious made-toorder plates. Alley entrance behind
31 de Agosto, 28; 34-943/420-840.
One step into 62-year-old La
Cepa, and it’s clear what they’re
known for: Jabugo hams, dozens
of which hang from the ceiling.
Order a media-ración to
accompany items such as
stuffed piquillo peppers. 31 de
Agosto, 7-9; www.barlacepa.com.
Across the river from San
Sebastián’s Old Quarter in Gros,
neighbours Mil Catas and
El Lagar offer highly prized
pintxos with a modern twist.
Zabaleta, 55; www.milcatas.com
and www.el-lagar.net.

More than 40 of the best-looking pintxos in town line Bar
Astelena’s counter nightly.
The grilled frogs legs, octopus,
and prawns are delicious;
judging from the horde of
locals spilling into the plaza,
so is everything else. Iñigo, 1;
34-943/42-52-45.
Akelaŕe means a “ritual
meeting of witches with the
goat devil” in Basque. Chef
Pedro Subijana earns the
sensational name, blending
tradition and culinary magic to
become a legend of the “new
cuisine.” Padre Orcolaga, 56;
www.akelarre.net.
In Tolosa (and the recently
opened Casa Matías in
Madrid), chef Matías Gorrotxategi and his son pack Casa
Julían’s aged beef with a crust
of large-flake sea salt. The
technique and Matías’
hospitality have made this
one of the world’s great steak
hideouts. Santa Clara, 6, Tolosa;
www.casajuliandetolosa.com.
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Restaurants

For Right Now

Craving something new? Take a table at one
of these of-the-moment dining spots.

Parisian palette: Frédéric Simonin’s market-driven dishes.
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Jean Cazals

BY JOHN MARIANI

•
edamame with chili oil and fabulous
lollipop chicken wings, along with heftier dishes like the best Colorado rack
of lamb you’ll ever have. Viceroy Snowmass; 970/923-8008.
NEW ORLEANS

Le Foret

R

Sinatra, Las Vegas.

emember how, just a few years ago, it looked like restaurants
were getting bigger and grander and far more expensive than
ever? Funny how that now seems like dated decadence. Posh
has yielded to a new style of dining that’s more casual and
inventive – though still luxurious, but in an accessible and
affordable way. There’s never been a better time to dine out,
as these new restaurants prove.

BEVERLY HILLS

Culina

Swank isn’t solely the property of Beverly Hills, but step into the new Italian
restaurant Culina and you may believe it
is. Culina takes the modernity of a Roman kitchen and turns it inside out, with
communal tables, an alfresco patio, and
a crudo bar. The chandeliers are made of
glass bubbles; the chairs done in buttery
leather. And the food is an amalgam of
the best that is served in Italy today, but
with a So-Cal twist, as in the cornstuffed ravioli with mascarpone and
brown butter, the gnocchi with lobster
knuckles and black truffles, and the Tuscan fries with salsa. Culina is the kind of
place visiting Italians will say reminds
them of home – if their home was in the
most elegant part of Rome and their
chef had spent a little time cruising Beverly Hills. Four Seasons Hotel Los Angeles
at Beverly Hills; 310/860-4000.
LAS VEGAS

Sinatra

With the benediction of the Sinatra
family, this lavish homage to Ol’ Blue

Eyes is a canny mix of vintage Vegas and
modern Wynn decors, with a fine big
bar and roomy, gregarious banquettes.
Chef Theo Schoenegger’s menu features many of Sinatra’s favourite dishes
from his Rat Pack days, like spaghetti
with clams and chicken parmigiana,
along with more modern dishes like a
Sicilian-style bluefin tuna tartare and
lobster cappuccino lavished with tarragon and brandy. With Frank’s music
playing, a trip to Sinatra reminds you
of how it used to be on the Strip, when
men wore dinner jackets and women
believed diamonds were a girl’s best
friend. Encore at Wynn; 702/248-3463.
SNOWMASS VILLAGE

Eight K Restaurant

The perfect place for après-ski cocktails? The double-sided fireplace at
Eight K’s stunning bar. Set in the Viceroy Hotel in Snowmass Village, the restaurant’s dining room shimmers with
layers of various mountain woods, a
reference to the mountain panorama
outside a wall of glass. The menu offers light snacks, such as wok-charred

Le Foret is set in a circa-1800s home,
with oak wood polished to a high sheen;
sunlight pouring through tall, shutter-embraced windows; and big tables
topped with white linen. Talk about
Crescent City charm. The menu mixes
modern French and American cuisine
with New Orleans traditions, such as a
dish of grilled rainbow trout with lobster, olives, and arugula in a shellfish
sauce. The cooking is clear-headed,
balanced, and light, nodding in a new
direction for the city’s restaurants.
129 Camp Street; 504/553-6738; www.
dmillanleforet.com.
CHICAGO

Elate

Chicagoans have had their share of prissy
restaurants, small portions, food that
doesn’t look like food, and waiters with
their noses in the air. None of that prevails
at this new bar-centered, chef-driven
place. Chef Randal Jacobs’ mantra – to get
back to simple cooking – means braised
skirt steak on a crusty baguette with
mozzarella and smoked-tomato compote,
or grilled short ribs with truffle cheese
fries laced with garlic oil. What’s not to
love? 111 W. Huron Street; 312/202-9900;
www.elatechicago.com.

NEW YORK

Le Caprice

London society, celebs, and royals have
been packing Le Caprice in St. James for
decades, and now New Yorkers can enjoy quite the same experience at The
Pierre New York. Chef Michael Hartnell
shows his experience with an international menu of impeccably wrought,
simple dishes to appeal to a broad
crowd, from textbook-perfect fish-andchips with minted pea purée and tartar
sauce to excellent rack of lamb. Desserts
are good, but don’t miss the selection of
British cheeses you won’t easily find
elsewhere. A pianist plays softly at the
bar, which has already become an Upper
East Side watering hole. The Pierre New
York; 212/940-8195.
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•
ours. Sit in the dining room, or take a
seat at the sushi bar or robata grill. Ame
is casual, with moderate prices and the
ideal vibe to either grab a quick bite or
feast on fine Japanese cuisine with a Canadian swagger. 19 Mercer Street;
416/599-7246; www.amecuisine.com.
LONDON

Tempo

Viceroy Snowmass’
Eight K Restaurant.

The Forge

Forty years ago The Forge was Miami’s
grandest restaurant, with acres of Tiffany glass and polished brass. It closed
last year for a US$10 million renovation,
toning down much of the glitz. Today
The Forge attracts a younger crowd that
loves pouring their wines from a stateof-the-art Enomatic wine wall. Chef
Dewey LoSasso impresses with his generous portions, culinary imagination,
and wit, evident in dishes like his lobster PB&J, made with big chunks of lobster, chopped peanuts, onion marmalade, and toasted brioche (but don’t
worry – the famous 450-gram prime

Grand redux:
The Forge in Miami.
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“super steak” is back on the menu). If
you want to live large in Miami Beach
right now, The Forge is the one place you
cannot miss. 432 41st Street; 305/5388533; www.theforge.com.
TORONTO

Ame

Toronto’s long-running hit restaurant
Rain has been transformed into a Japanese spot whose name means “rain,” offering inventive pan-Asian cuisine. Pass
through a solid oak foyer into a reverie
of shadows and shimmering Japanese
silk kimono fabrics, polished wood, cement pillars, and large granite rocks set
near a bar backlit with jewel-like col-

PARIS

Frédéric Simonin

The three-star temples of French gastronomy may have more empty tables
these days, but Parisians faithfully dine
out at new spots such as Frédéric Simonin in the seventeenth arrondissement near the Eiffel Tower, where the
comfort level, prices, and ingenuity of
a young chef are the appeal. Simonin

Elate: Not quite back to basics.

(AME) VISUALBASS PHOTOGRAPHY

MIAMI

In a city ravenous for modern cucina
italiana, Tempo opened with a bang and
immediately drew a chic Mayfair crowd
that dresses to dine in a room done in
Amalfi Coast blue accented with tables
of handpainted glass. Entrepreneur and
man-about-town Henry Togna seems to
be on a first-name basis with most of his
guests, who come for the light, refined
Italian cuisine of chef Yoshi Yamada.
His specialities are small-plate antipasti
like seared octopus and pomegranate
salad, but this being Britain, there is a
succulent roast rib eye of Scottish beef
with bone marrow, potatoes, and kale.
54 Curzon Street; 44-20/7629-2742; www.
tempomayfair.co.uk.

•
bases its menu on what’s in season at the
nearby Poncelet-Bayen market, and the
restrained decor is all black-and-white,
every bit as timeless as a classic Chanel
suit. 25, rue Bayen; 33-1/4574-7474; www.
fredericsimonin.com.
MARBELLA

La Moraga Ibérica

Chef Dani García made his reputation
for creating avant-garde nueva cocina at
Calima in Marbella, but with this noreservations tapas bar, he’s now gone
prole. The all-white space with a rippling slatted-wood ceiling has a long
counter with seating, or you can take a
small white table by the window overlooking passersby in this chic resort
town. Sip cava and start ordering:
The food comes fast, and it’s all very
quick-footed and fun. Ramón Areces 1,
29660 Puerto Banús; 34/952-817-448;
www.lamoragaiberica.es.
HONG KONG

The Chairman

The NoHo neighbourhood has become so hip that it can afford to go

Frédéric Simonin’s chic interiors.

retro with a restaurant named The
Chairman, which, if not quite an homage to the old days, is still a cunning
diversion from the plethora of ultrapricey global-cuisine restaurants that
have opened in Hong Kong in the past
decade. The decor deliberately evokes
the 1940s, with carved woodwork, period chandeliers, and lots of red. The

food returns to the classic cooking of
historic Canton, delicate and largely
based on seafood from the Fragrant
Harbour. The place has been full
since opening, with a solid staff
serving a young crowd that, in many
cases, is just getting to know its own
traditional food. 16-18 Kau U Fong
West; 852/2555-2202.
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A Better Wa to See the World
Destinations
Worldwide

Call your Virtuoso
Travel Professional
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for more information

PASSPORT CITY TO GO

A

renowned culinary capital, Lima marks the beginning of a culinary journey
through Peru. With a fusion of cultures, diverse ingredients and ancient
gastronomy traditions, Peruvian dishes combine inspirations spanning the
globe. This mixture of flavors and textures is sparking trends around the world
and enticing visitor's to experience it first hand in Peru.

Lima Tours has designed an exclusive “foodie” experience for Virtuoso! Spend a week
or so discovering Peruvian cuisine’s secrets. Follow the trail of aromas and flavors and
come along on our Peru Gourmet tour experience. Indulge yourself to taste the
bounty of Peruvian dishes while you learn about the country’s remarkable hidden
treasures!
Your distinctive Peruvian Gastronomic journey includes superb accommodation at
Orient Express properties in Lima and Cusco, as well as luxury accommodations in the
Sacred Valley, including taxes and service charges; 6 lunches and 3 dinners, transfers
and services on private basis, experienced professional English-speaking private local
guides, round-trip Orient Express Luxury train, entrance fees to touristic sites, Cusco
tourist tax, porterage and tips at local restaurants, plus Lima Tours 24/7 customer
service guest assistance.
For more information, contact your Virtuoso travel advisor

Huaca Pucllana, Miraflores - Lima

Contact your Virtuoso travel advisor
for more information on Peru

For more information visit: www.peru.info

Specialist-Planned Itineraries

AMONG
THE VINES
Have a week reserved for Bordeaux? A window
with Napa’s name on it? Leave the planning to
the pros with these sublime itineraries, created
by VIRTUOSO TRAVEL SPECIALISTS – a group
that has the expertise and connections to help
you make the most of your holiday.

UNITED STATES
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FIVE FABULOUS WINE REGIONS DONE RIGHT.

#1 UNITED STATES
The Insider’s
Napa and Sonoma
HOOK
Ten days of pure wine-country fantasy.
Dinner at The French Laundry is but an
amuse-bouche for this indulgencepacked journey.

HIGHLIGHTS

Day 1 Get settled at Meadowood
Napa Valley, your home for the next
seven days, then venture out to Round
Pond for an olive-oil-mill tour, tasting,
and family-style lunch of cheeses, charcuterie, and seasonal produce. Oh, and
why not pop into The French Laundry
for an evening nibble?
Day 2 Taste vintages at cult Napa wineries, including a winemaker-led tasting at Rudd Oakville Estate.

(Hot aIR Balloon) PHIl ScHeRMeISteR/coRBIS, (WoMan) uPPeRcut IMaGeS/alaMY,
(tHe fRencH launDRY) cePHaS PIctuRe lIBRaRY/alaMY

Day 3 Choose a creative outlet for the
day: a painting course with a local landscape painter, a photography lesson, or
a cooking class that showcases local ingredients – paired with wines, of course.
Meadowood’s lush surrounds.

Day 4 Following aprivate
lunch with Keever Vineyards’ owners at their winery, head for Saint Helena’s
“speakeasy of wine shops,”
750 Wines, for a well-curated
tasting in its private room.
Day 5 Take an early-morning hot-air balloon ride over
the valley.

catching air over the valley.

Day 6 Taste with the owners
at the boutique Fleury Estate
Winery, which produces just
3,000 cases each year. Your souvenir:
a case of Fleury’s finest shipped to your
home, plus a custom-labelled and blended bottle of your own.

vintage vista.

Day 7 Explore Meadowood’s four-anda-half-mile hiking trail, working off a
few calories in preparation for tasting
and picnicking with the resort’s master
sommelier, Gilles de Chambure.
Day 8 Transfer to the Fairmont Sonoma Mission Inn & Spa.

keller central: the french laundry.

Day 9 Sonoma wine tasting.
Day 10 Hop a helicopter to Sonoma’s
highest vineyards at Captûre Wines,
and then to the ultrapremium winery
Kuleto Estate.
Day 11 Return home filled with good
wine, good food, and great stories.

Created by Laurie Saczawa and tour
operator Viviani.
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chianti ambience.

#2 ITALY
La Dolce Vita,
Tuscan-Style
HOOK
An alluring blend of food, culture, and
glorious Tuscan vintages, from Chianti
to Montepulciano.

HIGHLIGHTS

Day 1 Arrive at Castello del Nero Boutique Hotel & Spa in the Chianti region.
Day 2 Meet your guide for a driving
tour through the region, including a
stop at the village of Volpaia, where
residents have perfected their wine
and olive oil production over the past
nine centuries. In the afternoon, taste
Chiantis at San Fabiano.
Day 3 Outside the town of San
Gimignano, have lunch at the Castagnolino farmhouse, which produces
extra-virgin olive oil and organic saffron. Afterward, explore Siena.

private cooking class at Querceto
winery.
Day 5 Head to Montalcino to see
the St. Antimo Abbey and the winery
of Fattoria Altesino, a bellwether
of great Italian wine in this region,
which pioneered everything from
using French oak barrels to selling
wine futures. Finish the day with a
cheese tasting near Pienza.
Day 6 Take in Montepulciano, including
lunch and a wine tasting at Il Poliziano.
Day 7 Travel the “Road of Sagrantino,”
in umbria, so named for its production
of the sagrantino grape, and taste the
fruits of the vines at Cantine Goretti
near Torgiano.

country splendor:
castello del nero.

Day 8 Depart for home via Florence.
Day 4 Whip up a Tuscan meal,
from primi to dolci, during a

Created by Roberto Agostini.

(cHIantI) SIMe /eStock PHoto,
(San GIMIGnano) SIMe/eStock PHoto

More than just a pretty place: san
Gimignano for farm-fresh feasts.
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#3 ARGENTINA
Mendoza
and More
HOOK
A newcomer to the international wine
scene, Mendoza marries renowned malbecs, untrammelled countryside, and
majestic Andean vistas.

HIGHLIGHTS

Day 1 Arrive in Buenos Aires for a tour
through town and an introduction to
Argentina’s wines, dinner at hot spot
Fervor Brasas de Campo y Mar, and a
night at the Palacio Duhau Park Hyatt
Buenos Aires.

terroir-side tasting.

Mendoza’s vineyards
back up to the andes.

Day 2 Fly to Mendoza at the foot of
the Andes, have lunch outside the city
in the garden of farm-to-table restaurant Almacén del Sur,
and check in to the
Park Hyatt Mendoza.
Kick off your taste of
the area at locally esteemed wine bar Vines
of Mendoza.

winery visit and a lesson in preparing
empanadas and other favourite Argentine fare.
Day 6 After tastings at the sprawling
2,100-acre Clos de los Siete winery
and at Monteviejo, get your final round
of indulgence at a traditional asado
(barbecue), complete with views of
the Andes.
Day 7 Return to Buenos Aires, and
then home.

Created by Betsy Donley.

(WIneRY) cePHaS PIctuRe lIBRaRY/alaMY,
(WIne anD GlaSSeS) PHotolatIno/eStock PHoto,
(anDeS) cePHaS PIctuRe lIBRaRY/alaMY

Day 3 Start the day the
Mendoza way with a tasting of wines from varying altitudes at the famed
Achaval Ferrer. Follow it
with a five-course lunch
at Bodega Ruca Malen,
and take the afternoon
off to recover.
Day 4 More tasting,
including the 1901 Benegas Winery, plus dinner at traditionalist Carlos Pulenta’s Vistalba
winery.
Day 5 Head south to the
uco Valley for another
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#4 FRANCE
Big-Time Bordeaux
HOOK
HIGHLIGHTS

Day 1 Arrive in Bordeaux and check in
to The Regent Grand Hôtel Bordeaux,
recent recipient of a redo by ebullient
designer Jacques Garcia (who has also
put his lavish stamp on La Mamounia in
Marrakech and Monte Carlo’s Hôtel
Métropole).
Day 2 Warm up your palate with tastings in the Margaux region at the formidable Château Margaux and family-run
Château Kirwan (for lunch in the garthe regent Grand hôtel Bordeaux.

Barrels of legend:
château Margaux.

saint-Émilion’s savory layout.

den with proprietor Nathalie Schÿler).
Afterward learn to prepare entrecôte à la
braise and other regional specialities
during a cooking class.
Day 3 Venture into Pauillac and SaintEstèphe, homes of premier cru châteaux,
including Lafite and Mouton Rothschild, where the museum includes a
collection of labels designed by Picasso, Warhol, and more.
Day 4 Get some grand cru gratification
at Château Haut-Brion and Château
Smith Haut Lafitte, which also houses
the original Caudalíe Vinothérapie spa,
for all your Crushed Cabernet Scrub
and Honey and Wine Wrap needs.
Day 5 Break from Bordeaux and head
to the Dordogne for a tour of SaintÉmilion’s cobblestoned streets and underground cathedral – and nibbles of
the town’s famed macarons.
Day 6 Go coastal in the nearby Arcachon lagoon with a trip by pinasse (motorized wooden boat) to an oyster farm
and to Cap Ferret for a seaside lunch.
Day 7 An appropriate finish to a fullbodied journey: Taste Cognac’s eponymous eau-de-vie at the Château de Cognac, birthplace of King François I.
Day 8 Say au revoir, but not adieu.

Created by Jeannie Cartier Sauleau
and tour operator FrancePanache.
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(SAINT-ÉMILION) SIME/ESTOCK PHOTO, (BARRELS) CEPHAS PICTURE LIBRARY/ALAMY

Grand cru vintages make for a grand
tour of this legendary French region.

#5 AUSTRALIA
Down Under
and Delicious

kangaroo island’s
king George Beach.

HOOK
Savoury South Australia served up over
seven days in three tempting courses,
beginning at Kangaroo Island’s Southern Ocean Lodge and ending with private tastings in the Barossa Valley.

HIGHLIGHTS

Day 1 Travel from Adelaide to check in
to Southern Ocean Lodge on Kangaroo Island, perched along a massive cliff
overlooking the pounding surf. Relax
and enjoy dinner and a private tour of
the lodge’s wine cellar.
Day 2 Take a gourmet safari across
Kangaroo Island, meeting residents responsible for producing cheese, honey,
wine, seafood, and more.

(kanGaRoo ISlanD) nIck RaInS/coRBIS, (cHeeSe) Bon aPPétIt/alaMY,
(BaRRelS) lonelY Planet IMaGeS/alaMY

Day 3 Transfer to the seafood-rich
Eyre Peninsula to swim with, photograph, and feed massive southern blue-

fin tuna, which can reach lengths
of more than two metres and
weigh more than 270 kilograms.
Your guide for the next two days:
David Doudle, a fourth-generation Eyre Peninsula farmerturned-tour guide.
Day 4 Take to the waters of
Coffin Bay for a morning of
dolphin spotting and oyster
tasting, then spend the afternoon touring a crustacean farm
and the evening dining on
local seafood.
Day 5 Transfer to the Barossa
Valley for lunch at a permaculture
farm surrounding an 1840 farmhouse. The afternoon brings a
wine-and-cheese pairing of
sorts: tastings at Seppeltsfield
winery and the Barossa Valley
Cheese Company, and dinner at
Hutton Vale, a 2,000-acre farm
and vineyard.
Day 6 Clear your palate for a
day of private tastings at
the best of the Barossa Valley:
Henschke, Radford, Penfolds,
and Tscharke.

fresh air for miles: southern
ocean lodge.

seppeltsfield village in the
Barossa valley houses a winery
and a cooperage.

Day 7 Return to Adelaide to sample your way through the largest
fresh produce market in the
Southern Hemisphere before you
begin your trip home.

australian cheese.

Created by Cathy Dorton
and tour operator Outback
Encounter.
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Vibrant living: Cartagena’s Old City
and (opposite) Sofitel Santa Clara.
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INSIDE
THE WALLED
CITY

A trip through Cartagena:
Colombian heart and Caribbean soul.
BY HUNTER HOLCOMBE

PHOTOGRAPHY BY DAVID NICOLAS

PHOTO CREDIT TKTKTK

Clockwise from top left:
A colourful stroll, the
walled city, local headgear,
a refreshing snack, El Castillo de San Felipe, and
Cartagenera flair.
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n the early-morning sunlight of
Cartagena de Indias, a street vendor hacks up coconuts with his machete for the morning breakfast rush.
A woman beside him assembles her wooden cart, piled
high with jars of milk-based candy mixed with coconut,
tamarind, peanuts, and chocolate. A man ambles by
carrying a stack of white straw Panama hats with black brims.
Bougainvillea vines spill from a balcony above. And as the
aroma of Colombian coffee and fresh-sliced mango tickles
your nose, you can just make out a salsa tune piping from a
portable radio somewhere nearby.
Cartagena is as culturally and geographically divergent
from inland Colombia as Melbourne is from Alice Springs,
owing much of its identity to Caribbean influence and its
role as a strategic Spanish fortress for repelling marauding
pirates. In recent decades, the city was a safe and fashionable
destination for wealthy Colombians and foreign jet-setters
(native son Gabriel García Márquez has a home here), but
thanks to the rest of the country’s recent revival, the world is
rediscovering Cartagena.
With topography that includes coastlines along the Pacific
Ocean and the Caribbean, a healthy slice of Amazon jungle, and the first undulating ripples of the Andes, Colombia
is a country of marked contrasts. Of course, years of drug
trade violence and paramilitary skirmishes made things
tricky for anyone craving a peek behind a fairly restrictive
tourist barrier.
Yet in the last decade the violence has largely faded away,
making Colombia safe for travellers. In 2007, for example,
foreign tourism increased nearly 14 percent and has continued
to rise around ten percent annually. An enticing way to see
the country is one of Big Five Tours & Expeditions’ multiday
journeys, which cover Cartagena, Bogotá, Medellín, and
Colombia’s inland coffee-growing region.

IN Cartagena, a UNESCO World Heritage
site, a framework of original seventeenth-century fortresses, ramparts, and weaponry has survived several
attacks and centuries of tropical storms. El Castillo de
San Felipe de Barajas, the seventeenth-century Spanish fortress, towers protectively over the town, with views
to the Caribbean. Visitors are free to explore every inch
of this indestructible behemoth, including its maze of underground passageways.
Below the fortress, the famous Ciudad Amurallada
(walled city) remains surrounded by its burly perimeter,
dotted with cannons. A close-up inspection reveals how the
Spaniards constructed such resilient ensembles: the fortresses, walls, and military barricades are made with
harvested coral stone.
Cartagena boasts some of South America’s oldest and most
striking cathedrals, particularly the Iglesia de San Pedro Claver, Catedral de Cartagena, and Convento de Santo Domingo.
Yet one religious site rises above all others, quite literally: the
seventeenth-century monastery perched atop La Popa Hill,
the highest point in Cartagena. Save the excursion for your
trip’s clearest day – the views of the city are outstanding.
As fascinating as the city’s skin is, however, it is the interior
that elicits a whir of camera shutters. The streets are cosy and
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Sophisticated city
(clockwise from top
left): Squid-ink linguini
at Sofitel’s El Refectorio, La Popa Hill’s monastery, Gabi Arenas’
boutique, and Café
del Mar. Opposite: A
raw stone at Coscuez
Emeralds.
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pedestrian friendly, having retained their original dimensions,
designed to accommodate horse-drawn carriages. Miniature
sidewalks give way to the faded golds, rich blues, and burnt oranges of Spanish colonial homes, replete with small wooden
balconies bursting with tropical flowers.

In this setting, famed Colombian designer Silvia Tcherassi’s eponymous boutique makes for an ideal entrée to
the city’s clothiers; her vibrant, colour-infused prêt-à-porter
collection evokes Cartagena’s personality. Handmade
leather bags by Gabi Arenas continue the theme – oversize,
eclectically coloured, and attention grabbing. And then
there’s the shopping gold mine, so to speak, of Colombian
emerald stores, where the green gems, both set and loose,
await inspection. The country’s rich deposits, mined since
the time of the Incas, still yield the majority of the finest emeralds in the world – including rare trapiche emeralds with
six-pointed star patterns. Unless you have a practiced eye,
stick to established outfits such as Museo de la Esmeralda
and Coscuez Emeralds.
Dining in Cartagena ranges from adventurous to sophisticated, but the results are consistently rewarding. Just blocks
from sommelier-equipped bistros, Cartageneros set up
streetside lunch counters, where fried arepas (corn cakes),
coconut rice, and freshly squeezed fruit juices enable quick
and tasty refueling on the go. Of the numerous fine-dining
options, Cuban-themed La Vitrola tops the list. With ceiling
fans and rustic touches, the restaurant borrows heavily from
neighbouring Havana for its ambience, while its menu celebrates the bounty of seafood in Cartagena’s backyard. Fresh
bass, tuna, grouper, salmon, snapper, and lobster emerge
anointed with – but never overpowered by – Caribbean
flavours such as lime, chile, and mango.
When sunset approaches, the well-heeled coalesce at
the outdoor Café del Mar, perched on the perimeter wall overlooking the sea – the spot for alfresco cocktails.
From here, the colours of the city glow in the fading sunlight,
the ocean breeze cuts the humidity, and Cartagena exudes
a fairy-tale allure. García Márquez began creating his seamless
literary blend of the mundane and the magical in
Cartagena. Spend enough time here and you understand
his inspiration.

Coffee, Cartagena, and More
Make a well-rounded circuit through Colombia.

Go With local guides expert in history as well as English, Big Five
Tours & Expeditions is a great choice for soaking up Cartagena and
beyond. Big Five runs private, customisable 8-, 11-, and 13-day tours
that introduce travellers to the best of Colombia, from the buzzing
cosmopolitan streets of Bogotá to the tranquil coffee plantations near
Pereira. Travellers may also custom-design their own three-day
Cartagena exploration.

The 119-room Sofitel Cartagena Santa Clara makes an ideal
base for exploring the walled city, although there is plenty to see right
in this circa 1621 former monastery. Discover the church (popular for
celebrity weddings) and two affable resident toucans. Later, unwind with
cocktails in El Coro, housed in the nuns’ former choir room (how’s that for
breaking with convention?), then dinner at French restaurant El Refectorio.
STAY

The antithesis of quaint, historical Cartagena, the modern skyscrapers of Bocagrande, just a mile
southwest of the old city, beckon in the distance, boasting plenty
farther afield

of tasty restaurants, nightclubs, and beachfront hotels along a
razor-thin peninsula.
For a Caribbean diversion, an hour-long speedboat ride to the
southwest unveils the Islas del Rosario, where a peaceful resort
offers guided snorkelling, scuba diving, and kayaking, as well as
white-sand beach lounging. Also consider sportfishing excursions or a private charter to Playa Blanca (40 minutes from
Cartagena), a remote spot on the island of Barú renowned for its
perfect white-sand beach.

➥ Scan this tag to watch the author’s travel video
with more images of Cartagena. See page 2 for
complete instructions.
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VIRTUOSO LIFE EXCLUSIVE OFFERS
There’s simply no substitute for expert advice and personal service. As your Virtuoso-aﬃliated
travel specialist, we are members of the most prestigious and established travel network in the world.
We are proud to offer insider connections, industry expertise, and added value that you can’t find
anywhere else. With Virtuoso, your holidays are transformed from do-it-yourself trips to customised
travel experiences. Rely on us for everything from a quick weekend getaway to the trip of a lifetime.
CRUISE + DESTINATION

THREE SEAS ADVENTURE

The Arabian, Red, and Mediterranean Seas are
the focus of an enlightening voyage between Dubai and Rome. A segment of Regent Seven Seas
Cruises’ 2011 World Cruise, the 21-day sailing offers overnights in Safaga, Port Said, and Haifa, along
with calls at Muscat, Salalah, Aqaba, Sharm-El-Sheik, Ashdod, and Sorrento. Look forward to an
oceanview suite with balcony aboard the Seven Seas Voyager and a complimentary shore excursion,
with lunch, in Petra.
Departs Dubai 4 May 2011. FROM US$12,299 (approx. AU$13,650/NZ$17,165 at press time) per person,
double occupancy.

TEMPLES

TO SKYSCRAPERS A three-day stay in the charming
country of Myanmar (formerly known as Burma) is the centrepiece of Crystal Cruises’ 15-day
sailing between Singapore and Mumbai. In addition to Yangon, Myanmar’s colonial capital, you’ll
explore surprisingly modern Kuala Lumpur, sun-soaked Phuket, Colombo, Sri Lanka, and
cosmopolitan Cochin aboard the 1,070-guest Crystal Serenity. Book by 30 September to take
advantage of 2-for-1 fares and a US$500-per-person (approx. AU$555/NZ$698) shipboard credit.
Departs Singapore 15 Mar. 2011. FROM US$7,590 (approx. AU$8,424/NZ$10,592 at press time) per person,
double occupancy.

SOUTHERN SEAS EXPEDITION

Prince Albert II, Silversea Cruises’
132-guest expedition ship, takes inquisitive travellers to some of the most remote islands and unspoiled
wildlife sanctuaries in the southern seas next March. Sailing between Ushuaia and Cape Town,
experience a dazzling diversity of polar life – from whales and sea lions to six species of penguins – on a
22-day cruise that includes two days in the Falkland Islands and four days in spectacularly picturesque
South Georgia.

Charter flight from Buenos Aires to Ushuaia departs 3 Mar. 2011. FROM AU$10,743 (approx. NZ$13,510 at press
time) per person, double occupancy.

LA DOLCE VITA

Life is indeed sweet for Tauck World Discovery travellers. On Tauck’s
14-day “Classic Italy” tour, enjoy an after-hours tour of the Vatican and Sistine Chapel. In Torgiano,
relish a cooking demo by an Umbrian chef. And in Florence, receive an in-depth briefing by an art
historian before exploring the Galleria dell’Accademia. Other itinerary highlights: a private boat cruise
along the Cinque Terre and visits to frozen-in-time Pompeii and medieval Assisi.

Departs Apr. until Oct. 2011. Contact your Virtuoso travel specialist for up-to-the-minute pricing. Includes accommodation; many meals; admission fees; and more. Special offer: Past Tauck travellers enjoy two free hotel nights
pre- or post-trip; new Tauck guests receive one free night. FROM US$6,490 (approx. AU$7,221/NZ$9,079 at press
time) per person, double occupancy.

GALÁPAGOS: THE SOUL OF WILDNESS Giant tortoises,
prehistoric-like iguanas, humourous penguins, pink flamingos, and blue-footed boobies. You’ll meet
a world of colourful characters on Lindblad Expeditions’ ten-day Galápagos cruises. Venture to
this otherworldly land where the creatures are fearless of humans; where you can observe nature up
close and have nature observe you back. Lindblad’s 40-plus years in the Galápagos, coupled with the
unparalleled expertise of their expedition team, assures a rich and rewarding adventure.
Departs weekly every Friday aboard National Geographic Endeavour and every Saturday aboard National Geographic
Islander. FROM US$4,980 (approx. AU$5,525/NZ$6,948 at press time) per person, double occupancy.

DESTINATION + HOTEL

BLISSFUL BALI ESCAPE

Heavenly Bali enchants with its friendly people,
Hindu culture, rhythmic dances, lush countryside, sculptured rice paddies, and – of course – its
spectacular beaches. Experience it all, away from the tourist crowds, on Swain Tours’ “Ultimate
Bali” nine-night holiday featuring a trio of exclusive Virtuoso properties: Amanusa, Amandari, and
Amankila. Enjoy luxe accommodations in a freestanding suite; daily breakfast; and a complimentary
activity (i.e. trek, tour, spa treatment) at each resort.

Valid until 30 Apr. 2011. (Blackout dates: 22 Dec. to 6 Jan.) FROM US$3,930 (approx. AU$4,361/NZ$5,483 at
press time) per person, double occupancy. Includes airport transfers; service fees; and local taxes.

SEA-TO-SAVANNAH SAFARI

Whales, waterfalls, and wildebeest; canyons,
coastlines, and cosmopolitan cities. You’ll experience it all on Micato Safaris’ “South
African Sweeping Sojourn.” The Cape Town-to-Johannesburg itinerary includes insider access to
a Cape Town township, full day of touring on the spectacular Cape Peninsula, four-wheel-drive
excursions in Grootbos Private Nature Reserve, and a stay at the famed Sabi Sabi Private Game Reserve
where you’re sure to encounter elephant, rhino, buffalo, lion, and leopard.

13-day trip FROM US$12,410 (approx. AU$13,776/NZ$17,314 at press time) per person. Includes accommodations; internal flights; game drives; park fees; all meals; bottled water; soft drinks; porterage; and transfers. Book
by 31 Dec. 2010 and receive a US$100 gift credit, valid for safari gear and clothing at Micato’s online Safari Shop.

HAUTE HOTEL STAY IN HONG KONG

Hong Kong is the
shopping capital of the world, and Pacific Place is one of its iconic retail addresses. An intimate hotel
within the complex, The Upper House boasts the largest rooms in the city, all with scenic harbour
or island views. Atop the hotel, Café Gray Deluxe tantalizes with menus by celebrated chef Gray Kunz.
A 14-metre-long bar (one of Asia’s largest) and a secret garden add to the property’s allure.

Virtuoso rates FROM $4,180 HKD (approx. AU$599/NZ$753 at press time) per room, per night. Virtuoso guests
receive upgrade (if available); daily continental breakfast; and one afternoon tea for two.

FAMILY & FRIENDS IN BROOME

Pinctada Cable Beach, Broome’s new
five-star spa resort, has all the ingredients for a great summer holiday: a fabulous pool with spa nooks
and 25-metre lap lane, a world-class spa, and the award-winning Selene Brasserie with menu designed
by Melbourne chef Greg Malouf of Mo Mo Restaurant. Travel with family and friends and receive a 50%
discount on a second room – in applicable room categories – on stays four nights or longer.

Valid until 30 Apr. 2011. FROM AU$350 (approx. NZ$440 at press time) per room, per night. Offer includes room
upgrade, if available; daily breakfast; Mercedes airport transfers; bottle of Australian wine; and AU$110 (NZ$139)
resort credit.

WORK OF ART IN HOBART Wonder what it would be like to sleep in a hip,
ultramodern art gallery? Located on Hobart’s waterfront, in a renovated warehouse dating back to
1825, The Henry Jones Art Hotel is Australia’s first and only dedicated art hotel. Home to over 250
original works of art and continuously changing exhibitions, this award-winning boutique property
features 56 uniquely designed guestrooms, a signature restaurant serving contemporary cuisine,
and the talked-about IXL Long Bar.
Virtuoso rates FROM AU$205 (approx. NZ$258 at press time) per room, per night; taxes included. Virtuoso guests
receive upgrade (if available); daily continental breakfast; and bottle of wine on arrival.

GRANDEUR IN SOUTHERN CALIFORNIA

Nestled amid
Los Peñasquitos Canyon Preserve, in coastal San Diego, The Grand Del Mar is just minutes from
the area’s renowned beaches and a short drive to Southern California’s top attractions. But you may
never want to leave the resort at all, given its abundant nature trails, 18-hole championship golf course,
pro tennis courts, lavish spa, fabulous pools, and multiple dining venues. Accommodations range from
well-appointed guestrooms to three-bedroom villas.
Virtuoso rates FROM US$365 (approx. AU$406/NZ$511 at press time) per room, per night. Virtuoso guests receive
upgrade (if available); daily breakfast; and activity credit ranging from US$50 - $100.

Finishing Touch

Thai
Treasures
BANGKOK

The experience:
Cruising the city’s
famed floating
markets on a longtail boat.
WHAT Known as the Venice
of the East for its labyrinth of
centuries-old canals, Bangkok
is a mosaic of old and new that
meets in the busy floating
markets dotting the waterways. In keeping with the long
tradition of trading by boat,
vendors sell colourful flowers,
local fruits and vegetables, and
snacks of all sorts – so come
hungry and ready to shop.
WHERE The Damnoen
Saduak floating market, about
80 kilometres southwest of
the city, is admittedly
touristed, but it’s a sensory
experience you can’t miss.
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To market, to market:
Floating vendors in Bangkok.

Larry Dale Gordon/GETTY IMAGES

INSIDER’S ADVANTAGE

How to skirt the crowds?
On Brendan Vacations’
10-day tour of Thailand
that begins in its capital city.
Explore the city’s amazing
temples, visit a floating
market, or take a Thai cooking
class before continuing on to
Chiang Mai and Cambodia’s
Angkor Wat. Departures:
Until 31 December, 2010.

What’s your
RETURN on LIFE?

Ask the specialists at any
Virtuoso afﬁliated travel agency.
Now, more than ever, the time you spend with family, friends, and even yourself is your most
valuable investment. To ensure you’re spending it wisely, take advantage of our personal knowledge,
expertise, and connections around the globe to design your customised travel experiences.
There’s never been a better time to invest in your life.

The world’s finest travel agencies and specialists are Virtuoso.
Rely on one of Virtuoso’s 300+ travel agencies to transform all of
your trips into truly extraordinary experiences. If you do not currently
work with a Virtuoso affiliated travel specialist, contact us at
info@virtuoso.com.au and we’ll introduce you to one.
www.virtuoso.com.au

Virtuoso

Expert Advice. Extraordinary Experiences.

Count on a Virtuoso affiliated travel specialist to:
• Save you time and hassle by taking care of all the details
• Use their worldwide connections to design unique and customised experiences
• Provide complimentary extras, upgrades, and amenities

The world’s finest travel agencies and advisors are Virtuoso.
Rely on one of Virtuoso’s 300+ travel agencies to transform all of your trips into truly
extraordinary experiences. If you do not currently work with a Virtuoso affiliated travel specialist,
contact us at info@virtuoso.com.au and we’ll introduce you to one.

