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5 Reasons People Don’t Work with a  
Travel Advisor & Why Virtuoso Clients Do 

1. People feel that doing their own planning is 
empowering, and that giving it up will diminish their 
experience. Virtuoso clients decide the level of involvement 
that’s right for them, and this may even vary from trip to trip. 
Whether you enjoy research and planning, or prefer having 
your advisor handle all the details, you’ll enjoy personal, 
customised service.

2. They believe the Internet provides all the answers they 
need. Virtuoso clients view their advisor as a trusted resource 
whose industry knowledge, global relationships, and personal 
experience add tremendous value, and makes travel planning 
more enjoyable. A great advisor can validate your own 
research plus offer insightful recommendations according  
to your preferences, interests, and budget.

3. They believe an advisor adds to the cost of the trip. 
Virtuoso clients know better. A Virtuoso travel advisor has 
access to the same (and often better) pricing than available 
online, and can secure VIP benefits, amenities, access, and 
extras that you can’t get on your own. To quote Warren 
Buffet, “Price is what you pay; value is what you get.”

4. They don’t understand the value of a travel advisor. 
Virtuoso clients rely on their advisors to make travel planning 
more efficient and enjoyable, to save time and money, and to 
lend expertise. A Virtuoso advisor also works on your behalf 
before, during, and after every trip. 

5. And they don’t know how to find one. If you don’t know 
someone who has a Virtuoso advisor to recommend, it’s simple 
to find one who’s right for you on www.virtuoso.com. Each 
profile in the online advisor catalog contains bios, location, 
destination specialties, and language.

The world’s finest travel agencies and advisors are Virtuoso.
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Virtuoso is the industry’s leading luxury travel network. This by-invitation-only 
organisation comprises over 335 agencies with more than 8,900 elite travel 
specialists in 20 countries in North and South America, the Caribbean, Australia, and 
New Zealand, as well as over 1,700 of the world’s best travel providers and premier 
destinations. For a subscription, please call your Virtuoso travel advisor or visit 
www.virtuosolife.com. Publisher assumes no liability for the representations 
contained herein. Publisher assumes no responsibility for unsolicited art, 
photography, or manuscripts. Nothing may be reprinted in whole or in part without 
written consent of the publisher. For high-quality reprints, contact The YGS Group at 
717/399-1900 ext. 139; theygsgroup.com. VIRTUOSO, the Globe Swirl Logo, 
SPECIALISTS IN THE ART OF TRAVEL, ORCHESTRATE DREAMS, and VIRTUOSO LIFE are 
registered trademarks of Virtuoso, Ltd. All rights reserved. Printed in Australia at 
Pegasus Print Group. EDITORIAL: editors@virtuoso.com. ADVERTISING OFFICES: 1001 
SW Klickitat Way, Suite 105, Seattle, WA 98134; 817/334-8631. VIRTUOSO 
HEADQUARTERS, VIRTUOSO LIFE CIRCULATION, AND POSTMASTER INQUIRIES: Virtuoso 
Life Circulation, Virtuoso, 505 Main Street, Suite 500, Fort Worth, TX 76102; www.
virtuoso.com. California CST# 2069091; TA# 808 - Registered Iowa Travel Agency; 
Washington UBI # 601 554 183. Registration as a seller of travel does not constitute 
approval by the State of California. Copyright © 2014 by Virtuoso, Ltd. All rights 
reserved. All offers and pricing are subject to change, availability, alteration, and 
international currency fluctuations without notice. Offers may be withdrawn at any 
time. Restrictions apply. Exchange rates are verified at press time. Virtuoso is not 
responsible for errors in pricing. All prices in Exclusive Offers section are per 
person, based on double occupancy, including taxes, and do not include airfare, 
unless stated otherwise. Ask your Virtuoso travel advisor for details, including 
optional insurance programs that are available.
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W
HETHER YOU EAT TO LIVE OR LIVE TO 
eat, there’s no doubt that when you 
travel, you’re doing both to the fullest. 
It may begin with Bloody Marys in the 

airport lounge before takeoff or an in-flight glass of 
Champagne celebrating the start of your trip. Then it’s 
those impossible-to-get reservations your travel advisor 
secured at a three-star restaurant, the local hole-in-the-
wall you discover while exploring a destination, and the 
gourmet souvenirs you bring back. And let’s not under-
estimate the first meal you order upon returning home. Food 
is central to the travel experience.

That’s the basis of this issue, which takes you to the best 
places to try regional dishes on five continents, looks at the 
latest twist in Lyon’s famed dining scene, and explores Ecuador’s 
cacao trail (did you know researchers believe chocolate 
originated there?). You’ll hear from a Virtuoso traveller about 
her family’s trip to Italy, visit Germany’s Christmas markets, 
hit a few wine bars in Prague, and sample Cambodia’s Kampot 
pepper, among other enticements.

Recently your travel advisor likely attended Virtuoso Travel Week, the world’s 
biggest luxury travel show that brings together nearly 4,500 travel advisors and 
industry executives. Advisors go with you in mind, as do our editors, as we seek out 
travel news, information, and inspiration that will help you plan your future trips. 

I suppose it’s proof that I live to eat when, after meeting with representatives from 
hundreds of hotels, cruise lines, tour operators, and destinations, my notes are  
food-focused: This hotel has a new restaurant or bar; that cruise line offers cooking 
classes; take a chef-led market tour here; try grape-stomping there. The world’s 
waiting – who’s hungry?

W

FOOD FOR  
THOUGHT

TRAVEL SWAG
A few fun things we picked up from our 
Virtuoso Week meetings. 
1. andBeyond CEO Joss Kent gave me  
these Care bracelets, which are available  
at andBeyond safari lodges and benefit 
Africa Foundation’s conservation efforts.   
2. Waldorf Astoria Park City keeps a stash 
of vanilla-mint lip balm for guests. 3. Delta 
Air Line’s Business Elite amenity kit.

➊ ➋

❸

VIRTUOSO LIFE  | www.v irtuoso.com2
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Connections

VIRTUOSO 
COMMUNITY

Our favourite Instagram snaps, Virtuoso on TV,   
and wine-country hotel reviews on Virtuoso.com.

Learn more at www.virtuoso.com.  
E-mail us at editors@virtuoso.com.

Online

Read Virtuoso Life 
wherever you are  
by visiting   
www.virtuoso.com.

STAY CONNECTED

Digital  
Edition

INSTA-SIPS
Thirsty yet? Great beverages  
from our Instagram world. 

“Two great tastes that go 

great together?” (a traditional 

Icelandic party drink – nonal-

coholic malt soda and orange-

flavour Appelsín in Reykjavík).

@virtuosolifemag

“We had our first tastes of 

Ireland at Culloden Estate.  

They poured a perfect pint!” 

(Virtuoso travel advisor Laura 

Epstein in Belfast during a 

hotel inspection tour.)   

@lauraepsteintvl

“Well, I’ll tell you, there’s no 

shortage of Dom around here.” 

(Virtuoso travel advisor Erina 

Pindar at Park Hyatt New York’s 

grand-opening celebration.)

@misssmartflyer

In the last few months, 
Virtuoso has appeared  
on four television 
networks (ABC,  
CNBC, Fox Business,  
and Bloomberg TV), 
discussing travel  
trends, holiday tips,  
and the benefits of 
working with a travel 
advisor. One takeaway:  
If you haven’t started 
planning your next  

family holiday, call your 
advisor, stat!

IN THE NEWS
Virtuoso on the 
top travel trends.

Virtuoso CEO Matthew Upchurch  
on Bloomberg TV (top, far right)  
and CNBC.        Watch his CNBC 
Squawk Box interview. 

VIRTUOSO ADVISORS AT WORK
Shopping for their clients’ future travels 
at Virtuoso Travel Week.

A group of Australian 
Virtuoso travel 
advisors at Virtuoso 
Travel Week, the 
premier luxury travel 
show, in Las Vegas.

Virtuoso travellers review two properties in California’s Napa Valley. Find more recommendations on Virtuoso.com.

VIRTUOSO.COM A toast to Napa.

MEADOWOOD NAPA VALLEY

“Meadowood Napa Valley is absolutely beautiful, and there 
is so much to do on the property. Accommodation is nice 
and private, the food is wonderful, and the staff is over the 
top. Highly recommend this place!”  – Mary Kay

THE CARNEROS INN

“My wife and I have stayed at The Carneros Inn two years in a row and are very 
satisfied. The accommodation is comfortable, and the resort is very well run.  
We weren’t thrilled with the Inn’s restaurant, but the location is excellent for 
exploring wine country, and it’s easy to get to Napa restaurants.”  – DavidW

Tell us what you think – we’d love to hear 
from you!

Feedback

 

 



Elegant Ships With All Ocean-View 
Suites, Private Balconies and 

No More Than 700 Guests 

• FREE Unlimited

Shore Excursions

• FREE Luxury Hotel Package*

• FREE Specialty Restaurants

• FREE Unlimited Beverages

Including Fine Wines and

Premium Spirits

• FREE Open Bars and

Lounges PLUS In-Suite

Mini-Bar Replenished Daily

• FREE Pre-Paid Gratuities

• FREE Transfers Between

Hotel and ShipEnjoy Virtuoso Voyager Club Amenities: 
VOYAGER CLUB HOST, PRIVATE COCKTAIL RECEPTION AND AN EXCLUSIVE SHORE EVENT

FOR RESERVATIONS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

UP TO 17 FREE SHORE EXCURSIONS UP TO 75 FREE SHORE EXCURSIONS

THE REGENT EXPERIENCE

Voted 2013 Best Luxury Cruise Line by Virtuoso Travel Advisors

YOU REALLY CAN HAVE IT ALL

Every wish ...
Every whim ...Every want ...

ANCIENT BEAUTIES, HIDDEN GEMS DYNASTIES AND DRAGONS

PAPEETE TO LIMA (CALLAO)
FEBRUARY 14, 2015  |  16 NIGHTS 

Seven Seas Mariner® 

Fares From US$5,399 Per Person

� �

*Fares are subject to increase. All fares are per person based on double occupancy for new bookings only and may be withdrawn at any time. Fare mentioned is based on Concierge Suite 
- E. Bonus Savings are based on published Full Brochure Fares; such fares may not have resulted in actual sales in all suite categories and do not include optional charges as detailed in
the Guest Ticket Contract, which may be viewed, along with additional terms at www.RSSC.com. Free 1-Night Pre-Cruise Luxury Hotel Package applies to guests 1 and 2 only in Concierge 
Suites or higher, and is not available for new bookings made within 60 days of departure. Ships’ Registry: Bahamas.

IS_SEP14921

BEIJING (TIANJIN)	TO	TOKYO 
FEBRUARY	21,	2015		|		18	NIGHTS 

Seven Seas V
 
oyager®

Fares	From	US$7,999	Per	Person



New Hotels  10 | Vatican City  12 | Prague’s Wine Bars  16 | Kampot Pepper  18

{ DESTINATIONS, TRENDS, CULTURE, AND STYLE }  

PASSPORT IS REPORTED BY: COSTAS CHRIST AND ELAINE GLUSAC

A delicious development we’re hoping to see take off: 
Champagne walls, as pioneered by the Shangri-La 
Hotel, Toronto. Inscribed with Chinese proverbs regard-
ing wine’s “magical” effects, the lobby’s freestanding 
1.5-metre-tall “C Wall” is built to chill 960 bottles 
from more than 60 different labels, ranging from 
house Champagne Perrier-Jouët to Dom Pérignon 
Oenothèque vintages and Krug Clos d’Ambonnay 
1995. Stop in and toast the holidays by the glass,  
the bottle, or with the guaranteed party-starter, a 
15-liter Nebuchadnezzar.

The
TOASTMASTER

NOVEMBER |  DECEMBER 2014 5
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FOOD & SPIRITS

California meets Sardinia and Sicily at Santa Barbara’s new Olio 
Crudo Bar, adjoining Olio e Limone Ristorante. The intimate 24-seat 
room specialises in crudo (raw fish) thinly sliced and lightly dressed in 
lemon, olive oil, and sea salt. Italian sashimi options range from mild 
tuna to richer amberjack, and additional cooked items include local 
octopus and braised lamb belly in piccolo portions. 11 W. Victoria Street, 
805/899-2699, www.olioelimone.com.

EASTERN TIME
Italian trattorias, French bistros, and Spanish tapas bars have hardly disappeared, 
but a spate of new restaurants from underrepresented European locales suggests 
appetites restless for more foreign frontiers in the U.S. and abroad. Chef Jimmy  
Papadopoulos serves up homey Central European fare such as Czech duck and 
dumplings in a cosy wood-and-brick room at Chicago’s Bohemian House. In Port-
land, Oregon, Kachka loads tables with crispy beef tongue, fried smelt, and other 
Russian zakuski (appetisers) to wash down with Moscow mules, Old Rasputin stouts, 
or vodka flights. The movement has taken root in London too, where the trendy res-
taurant duo of Chris Corbin and Jeremy King recently opened Fischer’s, a Viennese 
café and restaurant in Marylebone, dishing out goulash, wurst, and strudel to stylish 
crowds. Bohemian House, 11 W. Illinois Street, 312/955-0439, www.bohochicago.com; 
Kachka, 720 SE Grand Avenue, 503/235-0059, www.kachkapdx.com; Fischer’s, 50 
Marylebone High Street, 44-20/7466-5501, www.fischers.co.uk.

ITALIAN EMIRATE 
Sardinian chef Corrado 
Pani and sommelier Luca 
Gagliardi have opened 
Solo Dubai in the 252-
room Raffles Dubai. The 
trattoria and wine bar 
serves regional Italian 
dishes and bottles in 
rooms featuring wood 
floors, brick walls, and 
soft lighting. Sheikh Zayed 
Road, Wafi; 971-4/380-
4166; www.solodubai.ae.

The Raw Story

Solo Dubai’s lounge.

Kachka’s “herring under a fur coat” and 
(left) Bohemian House’s grilled chicken.
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Last year, more than 1 billion 
people travelled internationally, 
ranging from backpackers to 
first-class jet-setters. The World 
Tourism Organization predicts 
that this will nearly double by 
2030. Which all begs the 
not-so-simple question: What’s 
our impact on the people and 
places we visit? Gringo Trails, 
a new documentary by 
filmmaker and anthropologist 
Pegi Vail, sheds light on that 
question. Filmed on location in 
four countries, the movie 
follows the stories of locals and 
travellers, including Virtuoso 
director of sustainability 
Costas Christ, whose early 
forays into Thailand before its 
explosion on the backpacker 
circuit provide some of the 
film’s most dramatic footage. 
Gringo Trails has been racking 
up accolades at international 
film festivals and recently 
played to packed audiences in 
New York City in September. 
Virtuoso Life caught up with 
Vail between screenings. 

HOW DID THE MOVIE EVOLVE 

FROM A FOCUS ON BACK-

PACKER CULTURE TO A 

DISCUSSION OF TOURISM’S 

GLOBAL IMPACTS? 

“I became increasingly 
interested in exploring what I 
call tourism globalisation, 
which I compare to gentrifica-
tion. After we returned to 
some of the places we first 
filmed and witnessed 
dramatic changes in the span 
of a decade, I realised that I 
needed to look not only at 
backpackers, who often open 
the doors for the rest of the 
travel industry, but also to 
include middle-budget 
tourists right on up to luxury 
travellers, given the tremen-
dous increase in tourism 
overall. The more important 
story to tell was the tipping 
point we’d reached with 
tourism growth and its 
effects worldwide – both 
positive and negative.” 

SOME OF THE MORE DRAMAT-

IC MOMENTS CONTRAST 

COSTAS CHRIST’S ARCHIVAL 

PHOTOS OF THAILAND IN THE 

1970S WITH CLIPS OF THE 

SAME PLACES DECADES 

LATER. WHAT DO YOU HOPE 

TRAVELLERS TAKE AWAY? 

“That careful planning and 
management are critical from 
the early stages, when it 
becomes evident that the 
influx of tourists is increasing. 
The southern Thailand 
footage serves as a caution-
ary tale for other places and 
communities that could face 
the same challenges. 
Hopefully we can move 
forward with tourism 
development that benefits all 
parties involved, locals and 
visitors alike. I also want 
audiences to think about our 
individual responsibility as 
travellers, and to look at our 
own motivation for why we 
travel to particular places. If 
it’s just to check them off a 
bucket list and have an exotic 
backdrop for a party, as some 
of the tourists featured in the 
film suggest, then it’s time to 
rethink how we travel.” 

GRINGO TRAILS POSES THE 

QUESTION “IS TOURISM 

DESTROYING THE PLANET  

OR SAVING IT?” WHAT’S  

THE VERDICT? 

“In reality, it ranges across a 
spectrum between these 
polar opposites. I firmly 
believe that travel is one of 
the most important paths to 
cross-cultural awareness and 
a means to learn about 
cultural heritage and nature. 
It can provide national 
economies and local 
communities with positive 
growth, but tourists – and 
the travel industry itself – 
need more education about 
responsible behaviour before 
they reach a destination, a 
point made by many locals in 
the film. I wanted to show 
these warning signs, so that 
‘destroying’ doesn’t become 
more prominent than 
‘saving.’ Travel is a privilege, 
and as one fortunate enough 
to be able to travel, opening 
up this conversation is part 
of my way of giving back.” 

GO GREEN

TRAIL KNOWLEDGE
Making the world a better place, one trip at a time.

Ha a d R in Bea c h
in 1979

a nd in t he 1990s a s a 
ba c k pa c ker dest ina t i on for  

fu l l  mo on pa r t ies

Anthropologist and filmmaker 
Pegi Vail. Below: Fredo, a 

traveller in Gringo Trails, and 
Bolivia’s Uyuni salt flat.

Go to www.gringotrails.com for 
screening dates and locations.
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THE LAYOVER

PLANE TALK

HAMAD INTERNATIONAL AIRPORT
The undulating roof at Doha’s new airport rolls toward its inspiration, the adjacent Arabian Gulf.  

Filled with art curated by the Qatar Museums Authority, Qatar Airways’ grand new home hosts 70 shops,  
30 restaurants, and 16 lounges.

The future has arrived at Düsseldorf Airport with the debut of parking robot Ray. Drivers pull 
into one of six designated garage transfer spots, then Ray takes over, measuring the car by laser 
and using forklift arms to hoist the vehicle and transfer it to the appropriately sized parking space. 
Its computer links to the airport’s flight-data system, alerting Ray to reposition the car for a 
quick getaway when the driver’s flight returns. 

VALET BOT

Among many worldly food  
offerings, indulge in roe and 

rich salmon at Caviar House 
& Prunier. Save dessert 

for Farggi, a branch of the 
Barcelona-based cake and ice 

cream specialist. Jamocha 
Café serves panini and coffee 

made with organic South 
American beans.

International luxury brands 
such as Bulgari and Chanel 
dominate the retail range 

here. An outpost of London-
based Harrods includes a 

mini food hall. Head to Bum-
ble Tree for an assortment of 
environmentally friendly toys 

and gifts for kids.

An on-site hotel, bookable  
for as few as three hours, 
hosts a wellness facility  
with two squash courts, 
a gym, a swimming pool, 

saunas, and, soon, a spa for 
facials and massages. 

Qatar Airways’ new two-floor  
Al Mourjan Business Lounge 
sprawls over 929 square me-
tres, with private quiet rooms,  

PlayStation pods, showers,  
and several dining options.

Shop Eat Be Well Unwind

Passport
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Suite Talk

Clockwise from top: Tribeca Penthouse’s living room, dining 
room, and master bathroom.

The new 632-square-metre Tribeca 
Penthouse, the third in the 88-room 
Greenwich Hotel, is its largest 
residence yet. Perhaps most impres-
sive for a city home, the suite offers 

more room outdoors than in, with a lushly landscaped 
bilevel terrace featuring a dining area for 12, gas grill, 
wood-burning fireplace, and Jacuzzi. Designed with 
the Japanese wabi-sabi concept, which embraces 
nature and asymmetry, the open floor plan accom-
modates three bedrooms, a full kitchen, and a stone 
fireplace in the living room. 

Live large in Manhattan.
THE CHECK-IN

NEW YORK 
CITY

PARISIAN REVIVAL
In Paris, the 101-year-old Hôtel Plaza Athé-
née recently reopened after a nearly yearlong 
restoration, adding three neighbouring eighth 
arrondissement buildings to the flower-box-
trimmed original. Fourteen additional rooms 
expand the total to 208, each brightened and 
trimmed with the likes of gilded mirrors, chande-
liers, and oil paintings. Chef Alain Ducasse over-
sees five updated restaurants and bars, including 
his fish- and vegetable-focused fine-dining draw. 

WHAT’S COOKING IN BALI

Ginger Pa nda n leaves Ta ma r ind

At the new on-site Jimbaran Bay Cooking Academy, guests of the 156-villa and -res-
idence Four Seasons Resort Bali at Jimbaran Bay learn to cook with pandan 
leaf, tamarind, and ginger while preparing authentic Indonesian meals. Limited to 
ten students, the half-day, hands-on sessions cover five courses from one of six 
different regions daily, concluding with a feast of the resulting satays, roast duck, 
and tapioca desserts. Chefs guide an optional preclass market shopping tour. 

New Saturday Mayfair  
art tours arranged by Rocco 
Forte’s 117-room Brown’s 
Hotel in London let guests 
explore a rotating roster  
of four top neighbourhood 
galleries, followed by a  
three-course lunch at HIX 
Mayfair restaurant. 

ART WALK

A Prestige Suite ovelooking 
avenue Montalgne.
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Rosewood Beijing in three 

words: “Sleek, glamorous, 

and exciting.” 

What distinguishes the property 

from other Beijing luxury hotels? 

“The rooms are larger, and the furnish-

ings are actually comfortable. They 

really feel like apartments, with muted 

earth-tone colour schemes, books, 

Chinese calligraphy prints, and deco-

rative accessories that add intimacy.” 

Your favourite discovery there:  

“The jaw-dropping view of Beijing from 

guest rooms’ floor-to-ceiling windows. 

Also, some of the repurposed artefacts, 

such as old sliding Chinese lamps that 

they electrified.” 

What most surprised you? “The con-

trast once you step inside: The exterior 

is a tall glass building, all hard-edged and 

glossy, but inside it’s warm and relaxed.” 

Details you hope to see in more hotels: 

“Special attention to their heritage, 

original art exclusively by local artists, 

24-hour check-in, a personal destination 

guide placed in each room, and publica-

tions that reflect a sense of place – to 

name a few.”

Dish you can’t wait to try on your next 

visit: “Country Kitchen restaurant’s  

Beijing duck, which is roasted in a wood- 

fired oven and served with sweet soy 

paste and a pancake.” 

Where we’d likely run into you at 

happy hour: “Overlooking Beijing’s 

skyline from the outdoor terrace at  

Mei – one of six bars and restaurants  

at the hotel.”

The room you’d reserve: “A Manor 

Suite. It’s on the corner, so you  

have better views. You also get  

access to the fab Manor Club lounge 

and extra guest-room amenities,  

such as butler service and daily 

clothes pressing.”

… and the one you’d splurge on for  

a special occasion: “A Premier Spa 

Suite, which features in-room massage 

tables or large Jacuzzis, as well as 

Manor Club privileges. Plus, they have 

private balconies with views of  

the CCTV tower.” 

Noteworthy traveller you’d book 

in this hotel and why? “One of my 

favourite clients, NYC interior designer 

Vicente Wolf. He’d love the whole 

package – the hotel’s residential feel, 

stylishness, and sense of place.”

 BEIJING
At Home in

Virtuoso travel advisor  
Catherine Whitworth reports on  
Beijing’s hottest hotel opening.

Clockwise  
from left:  
Rosewood  
Beijing, the 
suites’ residen-
tial feel, and 
Country Kitch-
en restaurant.

NEW
HOTEL

Suite Talk
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First impression of the 

former Sahara turned SLS 

Las Vegas?

“Wow, what a transforma-

tion! It was a very impres-

sive redo, without being a 

complete demolition.”

What type of traveller will 

you send there? “Someone 

who’s not just about gaming, 

but still looking to get into a 

little mischief; at the SLS it’s 

about the people, the pool, 

dining, and the entertain-

ment. I also think the hotel will 

appeal to the traveller who’s 

looking for a more boutique 

experience – boutique by 

Vegas standards, that is!” 

How does SLS fit into the 

Las Vegas scene? “It brings 

exposure back to the original 

Strip – which was basically 

abandoned – with elements 

that seamlessly meld with 

Vegas’ existing dining, party, 

and entertainment scenes.”

Favourite room? “I love the 

Lux Tower rooms with their 

subdued lighting, fabric wall 

treatments, and quirky ceiling 

mirrors. Why not? It is Vegas.”

Favourite design element? 

“The hotel’s use of artwork. 

Guests ride elevators decorat-

ed with creatively shot life-size 

pictures of real people, while 

images of monkeys, gorillas, 

and baboons in suits and ties 

are sprinkled throughout the 

common areas.”

Best spot for people-watch-

ing? “Monkey Bar – grab a 

banquette seat between the 

tuxedoed chimpanzee and 

suited-up gorilla for a prime 

vantage point.” 

What’s making you hungry 

now just thinking about it? 

“The kale flatbread from Cleo. 

And the caviar cones at Bazaar 

Meat by José Andrés, followed 

by an amazing cut of steak.”

Tell us about the pool. 

“Open spaces with great co-

lours, plenty of cabanas, and 

comfortable furniture make 

it very tranquil and inviting. 

I also appreciate a property 

that separates the ‘day club 

pool’ from the regular pool 

for a little relaxation.” 

Fill in the blanks: Every 

guest visiting the  

SLS Las Vegas should try 

                                          , see  

                                                         , 

and find a way to 

get their hands on 

                                                           . 

The highlight of your  

stay?“Seeing the reinven-

tion of a structure so full  

of history. There was truly  

a Rat Pack and old- 

Hollywood vibe through- 

out the building.” 

Clockwise from left: A table at Cleo, poolside glam, a Lux Tower room, banquette seats at Monkey Bar, and a giant-size version of pool souvenirs.

RAT PACK REVIVAL
Virtuoso travel advisor Steve Harris fills us in on how the SLS Las Vegas is  
adding new swing to the old Strip.   

a signat ure rubber duck fr om t he pool

 live entertainment at The Sayers Club 
the “Sahara t o SLS” c ocktail 

RING-A-DING DETAILS
• NUMBER OF ROOMS: 1,611
•  QUICKEST BITE: 800 Degrees – the hotel’s pizza joint – delivers hot slices  

in 90 seconds.
•  BEST SPOT TO GO FROM DAY TO EVENING: SLS’ rooftop pool, Beach LiFE, is just a  

staircase away from LiFE, one of its nightclubs.
•  MOST STYLISH CALIFORNIA EXPORT: The Fred Segal Collective provides a truly  

shop-till-you-drop experience with seven separate boutiques. 
• COMING SOON: iGaming with SLS mobile.

NEW
HOTEL
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Clockwise from top: Dining at Romeo, a 
bartender at Passaguai, Danielle Calzature 
pumps, and Saint Peter’s Basilica.

City to Go

City is the Prati neighbour-

hood, where you’ll find bar-

gain designer goodies 

at Gente Outlet (Via Cola 

di Rienzo  246; 39-6/6813-

5000), handcrafted leath-

er belts at Antica Bottega 
Defino (Via Sforza Pallavicini 

13; 39-6/6880-2622), 

and on-trend shoes at Dani-
elle Calzature (Piazza del 

Risorgimento 39/40; 39-

6/3974-4675).

STAY The newest arrival  

to the historic centre 

is J.K. Place Roma, a 

30-room boutique hotel 

where cosy winter touches 

include freshly baked 

cinnamon doughnuts 

at breakfast and tea in the 

library.  The family-friendly 

122-room Hotel de Russie 
immerses travellers in La 

dolce vita elegance next to 

the Spanish Steps. Visit its 

“Secret Garden” for a 

negroni, and its spa for an 

ancient Roman foot ritual. 

mama according to what-a-

you-like-a. 

 

DRINK Sip wine from  

top Italian producers at two 

shabby-chic spots: Sorpasso  

(Via Properzio 31-33; 

39-6/8902-4554), beloved 

for its trapizzini (bread 

pockets stuffed with sauced 

meats), and its sister 

wine bar Passaguai 
(Via Pomponio Leto  

1; 39-6/8745-1358), where 

artisan cheeses are accent-

ed with jams and honeys. And 

if you’re looking to warm up, 

espresso-style, head 

to Sciascia Caffè (Via Fabio 

Massimo 80/a; 39-6/321-

1580), a short walk from 

Saint Peter’s Basilica. 

SHOP Family-owned 

Savelli Arte e Tradizione 

(Via Paolo VI 27-29; 39-

6/6830-7017) is popular for 

religious souvenirs and stun-

ning floral-patterned 

jewellery. Bordering Vatican 

smallest independent 

state growing.

EAT Line up with locals  

at Pizzarium (Via della Melo-

ria 43; 39-6/3974-5416), 

a storefront where legendary 

chef Gabriele Bonci creates 

innovative pizza al taglio 

(pizza by the slice). Trend-

setters fill Romeo (Via Silla 

26/a; 39-6/3211-0120), a 

former Alfa Romeo work-

shop turned high-end deli, 

bakery, and restaurant. 

Traditionalists favor Da 
Benito e Gilberto (Via del 

Falco 19; 39-6/686-7769), 

a family-run spot specialis-

ing in fish, where meals  

can be customised by  

GO FOR Tourism is up in 

Vatican City as visitors revel  

in the popular pontiff’s folksy 

spirit. At holiday time, Saint 

Peter’s Square glows with an

enormous Christmas 

tree and life-size nativity 

scene, and the Basili-

ca’s Christmas Eve mass is 

projected on outdoor 

Jumbotron screens. For an in-

sider’s experience, your trav-

el advisor can arrange tick-

ets to masses, private 
Sistine Chapel viewings, 

and family-friendly tours of 

the Vatican Museums. All 

this, along with a culinary 

renaissance in the surround-

ing vias (streets), keeps the 

attraction of the world’s 

The Pope Francis

Fresh enthusiasm infuses 
 Vatican City. 
BY SUSAN VAN ALLEN   

EFFECT



For reservations, please contact your Virtuoso Travel Advisor.

ONE E-GIFT 
FITS ALL
Make their holiday wishes come 

true with the gift of travel and 

let them choose the Tauck trip 

that fi ts their unique interests. 

With all-inclusive destination-rich land journeys, the

“World’s Best” riverboat trips, personalized small ship 

cruises, fun-fi lled family adventures and culturally 

immersive small group vacations throughout Europe,

an E-gift card from Tauck makes holiday magic last 

lifetimes for every generation.
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Reader Report

An Italian homecoming  
with Julie La Barba Miggins.  
AS TOLD TO DAVID HOCHMAN

FAMILY

Y DAD TURNED 70 LAST 
year. He’d never visited 
the birthplace of his fam-
ily in Sicily, and I knew it 

was time. You always think about doing 
these trips “one day,” but I didn’t want 
to wait. We just don’t know what the fu-
ture holds. 

My parents aren’t big travellers and prefer turnkey holidays 
rather than on-the-fly adventures, so I wanted everything 
perfect – comfortable flights, beautiful hotels, and delicious 
food. We work hard: My husband is in the tech business in  
San Antonio, Texas and I’m a pediatrician. We have four chil-
dren, but this trip was about celebrating my parents, so we put 
our kids in good hands, pooled resources, and set out for 11 days 
as a group of four. It was like going away with friends. 

To put the trip together, I researched quite a bit and  
collaborated with Mylen Gagnon, a Virtuoso advisor, 
who completely got it: drivers waiting, special amenities 
in the rooms, everything centred on making this trip su-
per memorable and happy. Seeing my parents on the plane 
in leather seats, with headphones on, playing with all  
the adjustments, it struck me – this was really happening!

M From left: Julie La 
Barba Miggins and 

her husband, Robert, 
in Capri; Taormina, 

Sicily; and Julie’s 
parents, Carla and 

Sherman La Barba.

All in the
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we were only staying a few hours and 
wanted us to stay for weeks. My dad is 
about to retire, and this gave him real 
perspective on where he came from 
and how much he’s achieved. A trip of 
a lifetime, all the way.  

coastline and stopped for lunch at La 
Conca del Sogno in Nerano, my dad in 
his pink polo shirt and white fedora 
sipping white wine with fresh peach-
es, watching the yachts pull in. I’ve 
never seen him happier. 

Finally, we headed south to Sicily 
to meet the family in the tiny town of 
Campofelice di Fitalia. I had phoned 
ahead to a cousin’s cousin’s cousin 
who has a house there, and a chauf-
feur drove us up into the 
hills. The cousin must have 
told everybody, because 
after we met him at city 
hall, he took us to a house  
where we found 40 distant 
relatives waiting. I speak 
Italian pretty well, but they 
speak a Sicilian dialect, 
which meant communicat-
ing with a lot of gesturing 
and hugging and sharing 
photographs. There’s a 
street in Dallas named af-
ter our family, La Barba, 
and I showed them the sign. 
They were awestruck: “Non 
è vero!” they said. “Dav-
erre?” (“This can’t be true! 
For real?”) We stayed for 
hours, laughing, hugging, 
eating an incredible meal 
and fresh ricotta they’d 
made that day, and just 
smiling – my dad especial-
ly. They were shocked that 

When my father’s grandfather 
came from Italy, he had a little pro-
duce cart that the family grew into 
a successful food-and-wine busi-
ness. In other words, my dad’s life re-
volves around food, so we focused the  
holiday on that. On one of our first 
days in Positano, we went to a beach 
shack called Da Adolfo for lunch.  
You take a boat to get there. Every-
body’s in thongs and bathing suits, 
but it’s quite chic. This precious older 
gentleman called Nonno, which means 
“grandfather,” catches your seafood 
as you watch from a rented lounge 
chair. Inside, it’s the most wonderful 
sort of chaos – barefoot waiters race 
each other up the stairs to get the last  
sea bream for their tables. Fabulous, 
fabulous! My dad never swims, but  
he got in the water afterward, then  
relaxed on a beach chair with his  
headphones on, jamming out to Mo-
town. Pretty soon, it was time for 
cocktails at Le Sirenuse’s Champagne 
and Oyster Bar, followed by dinner at  
La Sponda, the h0tel’s Michelin- 
starred restaurant. 

I WANTED TO SURPRISE MY PARENTS 
with something really special to cel-
ebrate their recent 45th anniversary, 
so Mylen used her connections to 
charter us a boat to Capri. We met 
at the pier near Le Sirenuse, where 
the captain waited with a sign beside  
his 3.5-metre yacht. We toured the 

From left: Sunbathing on Capri, Da Adolfo’s menu,  
and tracing La Barba lineage in Campofelice di Fitalia.

“Julie came to me for a trip that would 
be a memorable thank-you for all the 

support she’d received from her parents 
throughout her life, so my goal was to create 

the experience of a lifetime for them – an 
exciting itinerary, effortless transfers, and 
impeccable hotels with surprises such as 

VIP welcomes and special amenities  
in their rooms.”

– Mylen Gagnon,
Virtuoso travel advisor

the  
advisor says

La Barba Family Trip
Days 1-4: Positano
Savour some of Amalfi’s best restaurants, learn t o 
prepare local specialit ies at a private cooking class in 
Ravello, and take a water taxi t o casual Da Adolfo for 
lunch – don’t forget sunscreen for a postmeal dip.

Days 5-7: Capri
Skip the ferry hordes and get a taste of Mediterranean 
yachters’ life with a boat charter for a day. Explore the 
island by trail and chairlift, gourmet picnic included. 

Days 8-11: Sicily
Set out with a chauffeur for private touring and  
a visit to Chiuse del Signore wine estate.  
Rest up at the pool for a day on your own  
before the big family reunion.

NOVEMBER |  DECEMBER 2014 15
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Seat at the Bar

CCORDING TO GUINNESS 
World Records, the Czech 
Republic chugs more beer 
per capita than any other na-

tion on earth. Wine bars, however, long overshadowed by their 
barley-fueled counterparts, are at last blossoming here, thanks 
in part to increasingly good local vintages from the country’s 
largest growing region, Moravia. From sleek contemporary ha-
vens to cosy hideaways, the new hangouts serve up an atmos-
phere – and a wine list – for any mood. 

RED PIF: THE COOL KID. Prague’s storybook historical  
quarter of Staré Mesto got an injection of cool three years ago 
with the arrival of this angular, airy, gallery-like bar and res-
taurant, which specialises in natural and biodynamic wines. 
Contemporary Czech art adorns the spare, light-gray walls, 

A At Red Pif, a surplus  
of cool – and  

biodynamic wines.

In the Czech capital, wine bars are 
sprouting in bunches.
BY SETH SHERWOOD  PHOTOGRAPHY BY LAURYN ISHAK

UNCORKED
Prague,

˘
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and a retro-style Crosley turntable 
with a crate of vintage LPs (from Patti 
Smith to Donna Summer to The Police) 
provides sonic ambience. The menu 
might include Continental classics – say, 
mussels in white wine – alongside  
rustic Czech staples such as beef neck 
in tomato sauce. Knowledgeable  
waitstaff can find a local vintage to 
match, whether a gamy Spielberg pinot 
noir or a medium-bodied Gotberg  
merlot. Betlémská 9; 420-2/22-232-086;  
www.redpif.cz. 

VINOGRAF: THE GOURMAND. Enter-
ing the vaulted, contemporary interior of 
this year-old wine bar, you might won-
der, why are all these young professional 
couples noodling on tablet computers? 
Answer: The devices hold Vinograf’s vast 
menu of Czech and international food 
and wines. Traditional treats include 
goulash, grilled beef tongue, fresh bread 
with pork-fat spread (pair it with a glass 
of fruity, friendly Michlovský franko-
vka), and baked pork belly with crispy 
fried onions, apple chunks, and grated 
horseradish (agreeably accompanied by 
Krásná Hora winery’s soft and rounded 

pinot noir). Senovážné Náměstí 23; 420-
2/24-142-050; www.vinograf.cz. 

PAS À PAS: THE FRENCHIE. A 2012 
vintage, this rambling warren of inter-
connected rooms suggests the house 
of a Czech auntie who fell in love with 
France. The decor mixes framed French 
historical maps and scattered piles  
of French books with potted plants, 
vintage lamps, stacked crates, and  
mismatched chairs. Patrons troop 

across the plank floor to self-service 
refrigerators, which contain vacuum-
sealed bags of indie and organic wines 
hailing mainly from southern France. 
Grab a glass and pour yourself some 
Domaine Saint-Pierre red (a robust, 
jammy blend of grenache, carignan, 
and syrah) or one of the dozens of other  
Gallic offerings. The accounting meth-
od is equally old-fashioned: the honour 
system. Na Hrobci 1; 420-7/33-785-377; 
www.pasapas.cz. 

Baroque, Renaissance, classical,  
and modern structures unite in the 
Four Seasons Hotel Prague. The 161 
rooms and suites of this Old Town  
landmark come in an assortment of 
styles, from the baroque Presidential 
Suite’s sumptuous reds and golds to 
the airy Renaissance rooms’ hand-
painted stencilling.  

In a quiet neighbourhood steps from 
Prague Castle and the Charles Bridge, 
the 99-room Mandarin Oriental, 

Prague offers contemporary rooms  
on the site of a fourteenth-century  
monastery – and a two-level spa in a 
former Renaissance chapel. 

A thirteenth-century complex of seven 
buildings houses the 99 rooms and 
suites of The Augustine Prague. One-
of-a-kind features such as Czech cubist 
decorations, 360-degree views from The 
Tower Suite, and the subterranean St. 
Thomas Brewery Bar make this property 
a destination in itself.  

PRAHA POSTS Where to lay your head in Prague.

Clockwise from left: Prague Castle views, Vinograf’s thirst-quenching reserves, and Pas à Pas snacks and scene.
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ILES OF PALM-SIZE CRABS, 
chopped and flash-fried with 
succulent green pepper-
corns, fill tables in the dozen 

humble seaside eateries in Kep, about 161 kilometres south of 
Phnom Penh. With their shirtsleeves rolled up, large Cambodi-
an families feast on the seafood brought in by the dinghies that 
cruise the moon-splashed bay. Though the scene brings to mind 
the clambakes, crab feasts, and crawfish boils of New England, 
Chesapeake Bay, and the Louisiana bayous, instead of Old Bay 
or Cajun flavours the de rigueur seasoning here is pepper, green 
and black. 

Surrounded by the pepper-producing province of Kampot, 
Kep is a popular beach destination among Cambodian urban-
ites. Wild mangroves and sugar-textured beaches hug the coun-
try’s southern shore, where much of the coastline remains inac-
cessible due to the lack of proper roads. Kep is among the most 
developed towns, first founded as a French colonial retreat and 
now best known for its abundant crabs. (So significant is the 
shellfish trade that the town’s beach features a Brobdingnagian 
statue of a blue crab rising from the sea.)

Global Gourmet

Cambodia’s famed Kampot 
pepper fires up taste buds again. 
BY CHANEY KWAK  

PHOTOGRAPHY BY LUIS GARCÍA

PEP IN KEP
Put the 

P Fresh Kampot pepper-
corns and (right) Kep’s 

signature crab dish.
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feeding it to me by hand. One bite brings 
the crab dish back, a kaleidoscope of 
sweet and spicy, hearty and light.

 I fare better at the next stop, Starling 
Farm, where fruit orchards and spice and 
pepper plants are folded into the dense 
hillside jungle. We’re kilometres inland, 
but the air still carries a hint of salt. That’s 
among the many factors that make Kam-
pot an ideal place to grow pepper, says 
Anna Him. Together with her uncle and 
her Irish husband, Mark, Anna runs one 
of the region’s largest pepper farms. 
Among the world’s peppers, Kampot has 
won the bragging right of a Protected Ge-
ographical Indication classification, a ti-
tle bestowed upon products connected to 
their unique hometowns, such as Cham-
pagne and prosciutto di Parma.

“One plant produces four different 
kinds of peppers,” says Mark, who has 
lived in Cambodia for 14 years while 
working finance jobs. He and Anna 
discovered Kampot while looking for 
a weekend house and ended up falling 
so hard for the pepper that they began 
cultivating it. Mark explains that when 

Tracing Kampot peppercorns to their 
source, it turns out, is a delightful ex-
perience in itself. I hire a tuk-tuk from 
Kep’s modest crab market, and though 
my driver doesn’t speak a lick of Eng-
lish, he immediately puts his motorcycle 
into high gear when I butcher the Khmer 
word for pepper.

From the bumpy backseat, the coun-
tryside rolls by like a slide show: Green 
fronds of sugar palm trees flourish like 
fireworks over stilted homes; cows stroll 
lazily along rice paddies’ irrigation ca-
nals; children wave enthusiastically, 
shouting hellos.

The driver pulls over at a small farm 
neatly checkered with vines that tower 
well above arm’s reach, each brim-
ming with peppercorns. A sun-wrinkled 
farmer, perhaps in his 50s, greets me and 
walks us over to the plants. He squats 
to draw numbers and pictures on the 
dirt, apparently trying to explain how 
much each tree produces, but without a 
common language, all we have to go by 
is our taste buds. Then he twists a twig 
of peppercorn off the plant, practically  

As good as the crustacean may be, it  
merely serves as a blank canvas in the 
region’s signature dish, Kep pepper 
crab, starring Kampot peppercorns 
that impart a refreshing hint of grass 
before exploding with spicy fierce-
ness. Throughout history, ports have 
been built and wars waged for this 
so-called black gold. It’s the type of  
flavour that makes you clear a plate  
in no time, draw in a few breaths of  
air to cool the heat, then reach for an-
other serving.

THERE WAS A TIME WHEN KAMPOT 
was synonymous worldwide with superb 
pepper. In the 1950s, Paris’ top restau-
rants didn’t dream of filling their pepper 
mills with anything but rich poivre de 
Kampot. Cambodia’s civil war from 1970 
to 1975 and the ensuing reign of terror all 
but destroyed the industry, and persistent 
Khmer Rouge members staged kidnap-
pings in this remote, rural province up 
through the 1990s. With peace, however, 
the trade’s tendrils have sprouted anew 
with a handful of small farms.

Clockwise from left: Flooded rice paddies, crabs at Kep’s market, and the four types of Kampot pepper.
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the green berries reach their fullest and 
spiciest between March and April, pick-
ers harvest them and lay them on nets 
to dry in the sun, creating the black pep-
percorns we’re most familiar with. If 
they’re left to ripen on the vine, the sun 
turns the drupes orange and red, subdu-
ing their spicy kick into a gentle sweet-
ness perfect for desserts. If you boil them 
and peel away the red skin, peppercorns 
become white, losing their woody scent 
and taking on subtle umami. These three 
preparations store and ship well, but 
fresh green peppercorns, such as those 
required for Kep pepper crab, barely last 
a few days after picking. They’re never as 
good when preserved by brining – which 
means you’ll just have to go to Cambodia 
to taste Kampot peppers in all their glory.

tip
“For a perfect day at Song Saa resort, 

ask to have a private picnic lunch (with 
a server and chef) on secluded Koh Rong 
beach. A few hours later, find your way to 
a swinging daybed for sparkling ginger 
mojitos at Vista Bar – the island’s best 

spot to catch the sunset.” 

– Raschinna Findlay,  
Virtuoso travel advisor  

Clockwise from top left: The local salute, palm-thatched pepper trellises at Starling Farm, and Kep 
pepper crab at restaurant Maelis and fish soup at Srey Mao Mlob Duong – both in the crab market.

WHEN TO GO  Kampot’s cooler dry 

season begins in November. For the 

pepper harvest and fresh peppercorns, 

go February through May.

GO  Virtuoso’s on-site connection in 

Cambodia can arrange custom itin-
eraries to Kampot and the country’s 

southern coast: For example, on an 

eight-day trip from Phnom Penh,  

learn about Kampot peppers at  

organic Starling Farm and visit Kep’s 
crab market when the fishermen re-

turn with their evening catch. After  

two days on Song Saa Private Island, 

head to a floating river lodge in the 

Cardamom Mountains for jungle  

treks to swim among waterfalls,  

nighttime firefly-lit sea-kayaking, and 

more eco-adventures.  

STAY   Set on two private islands off 

Cambodia’s southern coast, Song Saa 
Private Island features 27 overwater, 

jungle, or ocean-view villas with private 

infinity pools. Cambodian chefs teach 

guests how to make recipes with Kampot 

peppercorns, such as prawns with fresh 

green pepper, fish soup with generous 

amounts of white pepper, and lok lak, a 

peppery beef dish with ginger and lime.  

SPICE IT UP
There’s much more to Cambodia than Angkor Wat. Head down to the coast pre- or post-temples, 

or make your trip a food- and nature-filled odyssey of its own.

Global Gourmet
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Y  T’S SAID THAT EVERY GERMAN TOWN  
has a Christmas market, and every one of 
those towns believes its market is the best. 
Opinions aside, on the face of it, many mar-

kets do seem the same. They all generally take place 
from late November to around Christmas Eve. 
They’re outside and open to the public, often held in 
historic town squares. There’s entertainment and 
activities for the kids.

But there are important distinctions. That be-
came clear when I travelled to Bavaria to experi-
ence two of the country’s oldest and most popular 
Christmas markets, Munich’s Christkindlmarkt 
and Christkindlesmarkt in Nuremberg. There I 
found that it’s really about the food.

I

Local flavour:  
Nuremberg’s 

Rostbratwurst and 
Christmas market.

Zooming down the autobahn during the 
90-or-so-minute commute between the two cit-
ies, past fields of hops and a gingerbread facto-
ry, I learned about the Weisswurstäquator, which 
literally translates to “white sausage equator.” 
Basically, it’s a lighthearted dividing line – a Ma-
son-Dixon of sorts – that cuts through Bavaria, 
a southern German state that comprises several 
distinct cultural regions. To the south is the 
area that’s historically Bavaria, where Munich 
is located. Due north lies the rest of Germany, 
including the region that identifies as Franco-
nia, with Nuremberg as its largest city. There’s  
no official or even unanimously agreed-upon 
border, such as a river – the sausage decides. 

Germany’s Christmas markets 
measure their distinct culinary 
cultures not with sugar plums, 

but sausages.  BY JENNY B. DAVIS

YULE 
LINE

The
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time riding a spectacular Victorian-era 
double-decker carousel.

MUNICH: 
Christmas in the City
In Munich, concentrating on the com-
fort of cookies, wurst, and wine harks 
back to simpler times, before Louis Vuit-
ton transformed the downtown post 
office into a three-story, Peter Marino-
designed maison, joining the ranks of 
Hermès, Chanel, Dior, and more sta-
tioned along nearby Maximilianstrasse. 
This chic city hosts myriad Christmas 
markets – as many as 20, to appeal to 
every segment of society, including a me-
dieval market, a gay market, and an indie 
craft fair – but the heart of the party is 
the traditional Christkindlmarkt that 
spreads across the old stones of Marien-
platz, the central square.

Bakers use a hardier Lebkuchen dough 
to create the Herzen (hearts) that hang 
from nearly every awning and post. 
These oversize, arguably edible orna-
ments come frosted with simple mes-
sages like Ich liebe dich (“I love you”) and 
are threaded with ribbon and shrink-
wrapped for gift giving. (The dough can 
also be used to construct gingerbread 
houses, which Germans call “witch 
houses,” à la Hansel and Gretel.)

Nuremberg has its own hometown 
Lebkuchen variety, the Elisenlebkuchen. 
Made with nuts instead of flour, they 
come either lightly glazed and topped 
with a pattern of carefully placed al-
monds or drenched in dark chocolate. 

In the just-for-kids section of the mar-
ket, there’s a stall where Kinder can deco-
rate their own oversize cookies with col-
ourful candies, then wait out the baking 

Munich loves its Weisswurst. Nurem-
berg swears by its Rostbratwurst.

NUREMBERG: 
Fourteenth-Century Tradition
At Nuremberg’s Christkindlesmarkt, 
you’ll never find a chubby link of boiled 
Weisswurst anywhere near its Haupt-
markt hub. This place is all sizzle and 
steam, its grill grates crosshatched with 
Rostbratwurst, a tradition older than the 
medieval Frauenkirche that anchors the 
town square. 

So revered were these pinky-size pork 
sausages that during the fourteenth cen-
tury imperial inspectors checked them 
daily, and even today, both the city coun-
cil and the EU oversee their manufac-
turing process. This is classic on-the-go 
food: A crusty peasant roll stuffed with 
three juicy wursts (four if you’re lucky) 
and a squirt of mustard makes a tasty 
meal that’s easy to carry and warms the 
hands as it fills the stomach. It’s a natural 
complement to a market so magical it’s 
like stepping into Thomas Nast’s illus-
tration of The Night Before Christmas.

Nearly 200 identical spruce stalls – 
some more than 100 years old – draped 
with red-and-white-striped awnings 
stand in meticulous rows, filled with 
quality gifts and goodies that have en-
ticed shoppers since the 1600s. Wooden 
toys and artisanal handicrafts. Only tra-
ditional foods. Even the town square set-
ting, surrounded by narrow streets lined 
with half-timbered houses and a hilltop 
palace just up the road, seems specially 
chosen to ooze storybook charm.  

Hit the glühwein stall and stop to take 
it all in. Notice the details while holding 
a mug of this steaming cinnamon- and 
clove-laced mulled red wine. Add a shot 
of rum, as is tradition, and you’ll under-
stand why its name translates to “glow 
wine.” The price includes a mug deposit – 
refill at will, then keep it as a souvenir or 
return it to the stall to get your euro back.

Conveniently, glühwein pairs well with 
Lebkuchen. This dense, soft cookie is the 
reigning dessert at Christmas markets 
across the country, and Nuremberg is 
famous for its recipe. Developed by local 
monks in the Middle Ages, the decadent 
rounds are made with honey and spices 
and baked on communion-wafer-like 
bases called Oblaten – a strategy that made 
sense back when monastery kitchens 
didn’t come stocked with nonstick pans.

Clockwise from top: Munich’s Christmas market at New Town Hall, wooden decorations  
stand guard, and tempting towers of sweet, soft Lebkuchen. 

Culture Shop
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the delicious warmth of Dallmayr.  
Dating to the eighteenth century, it’s 
part luxury food hall (think Fauchon or 
Harrods) and part gourmet café, with 
an extensive exotic coffee menu. The 
city’s upper crust shops here for sun-
dries, and every display, from the cheese 
case to the bread baskets to the wine 
shop, looks like a Renaissance painting. 
Don’t miss the bulk coffee bean and tea 
section, where varieties are stored in gi-
ant porcelain vessels, all handmade and 
handpainted by the artisans at the city’s 
own Nymphenburg porcelain workshop, 
which has been located on the grounds of 
a nearby baroque palace since 1747.

A quick tour of Dallmayr’s dedicated 
holiday food market and a cup of French 
press will leave you refreshed and ready 
to head back into the crisp afternoon air. 

No borders, no divisions, no bests, no 
more wursts – just the beauty of a sea-
son meant to be enjoyed by everyone.

preservatives, it spoiled quickly) and 
that the casing should be peeled or cut 
away. Today, there’s only one real re-
quirement: a dollop of sweet mustard.

Sausage loves beer, and it’s definitely 
available in the Marienplatz and near-
by markets, including the kid-centric 
setup in the royal palace, or Residenz, 
which boasts an animatronic nativity 
scene and a talking moose (so go easy 
on that lager, Bullwinkle fans). But 
glühwein is much more plentiful – it’s 
Christmas, after all.

Above the shoulder-to-shoulder 
crowds, choirs sing from the Gothic  
Revival balcony of the New Town Hall – 
new here means nineteenth century –  
and a massive Christmas tree towers 
above it all, brought in from a different  
region of Germany every year and woven 
with brilliant white lights.

It’s a nice nod to seasonal tradition, 
and you’re apt to see a few in the crowd 
who have taken the theme to heart  
by wearing their lederhosen or dirndls. 
Chances are, they won’t be old- 
timers – folkloric costume, called Tra-
cht, is experiencing a revival right now, 
led by the glamorous Munich-based 
designer Lola Paltinger, whose lavishly 
embellished ensembles can cost thou-
sands. (Interesting to note: Tracht is 
often worn with irony in Nuremberg, 
as it’s Bavarian, not Franconian.)

After perusing the markets with a 
much-refilled souvenir glühwein mug, 
it’s time to head indoors, so tuck into 
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Rows of neat, pine-trimmed stalls 
fill the twelfth-century square, but it 
feels more like a modern state fair than 
a nostalgic Christmas village. You can 
buy everything here but the tree – orna-
ments, nutcrackers, candles, and art-
work – along with a variety of libations 
to encourage a holiday mood. There are 
sausage options aplenty, including the 
city’s famous white sausages.

Boiled to a whitish-grayish sheen, 
Weisswurst is made from lightly spiced 
veal with a touch of lemon. Although 
not as storied as Nuremberg’s wurst – it 
only dates to the 1850s – it’s not without 
a ritual. Purists note that Weisswurst 
should be morning fare (in the days 
when it was made from offal and no  

Links by Locale

Munich wants  
Weisswurst.

Nuremberg raves about 
R ostbratwurst.

tip
Most Christmas markets kick  

off the Advent season, opening  
the last week of November and 

running through December  
24. Only the market near  

Munich Airport stays open 
until the New Year.

STAY  The Charles Hotel by Rocco 

Forte boasts a bucolic location with 24 

suites that range in size from 67 square 

metres to the entire eighth floor, and its 

132 generously sized rooms include spa-

cious bathrooms accented with Nym-

phenburg porcelain tiles.

An elegant retreat nestled among  

Maximilianstrasse’s haute boutiques,  

the 297-room Hotel Vier Jahreszeiten  
Kempinski is within easy walking 

distance of the city’s major Christmas 

markets. The lobby Champagne bar offers 

some of the best people-watching in town. 

HOLIDAY HOW-TO
Munich stays and markets  
by rail and sail.

Mandarin Oriental, Munich sits on a 

quiet side street, just steps away from 

the city’s buzz, including the Christmas 

markets. Each of its 73 rooms comes 

with a view – a city panorama or the 

historic Hofbräuhaus beer garden –  

and a few suites boast outdoor ter-

races. The lobby’s elegant marble 

staircase leads to the Michelin-starred 

Restaurant Mark’s.

CRUISES  A holiday cruise on Europe’s 

Danube and Rhine rivers is an easy way 

to call on Germany’s Christmas markets. 

Tauck River Cruising offers multiple sail-

ings in 2014 and 2015.   



Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy, for category E2 on Crystal Symphony and C3 on Crystal Serenity, include all promotional savings, apply to new bookings only made between 
1/11/2014 and 2/1/2015 and include port, security and handling charges of US$275-US$720. All offers and book now fares may not be combinable with other promotions, apply to first two full-fare guests in stateroom or 
suite, are capacity-controlled, subject to availability and may be withdrawn or changed at any time without notice. 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 Advisor for more details. Guests must be booked into 
the Virtuoso Voyager Club Group to be eligible for Voyager Club amenities. †Crystal Cruises offers each guest the opportunity to dine at least once on a complimentary basis in Prego and at least once in Silk Road or the 
Sushi Bar (Sushi Bar is not available for pre-reservation via PCPC and is available on a first come first serve basis). Additional reservations or visits are subject to a $30 per person fee, subject to availability. Air Allowance 
credit/savings is per person based on full-fare, full-cruise Air/Sea or Cruise-Only bookings on select voyages only and does not apply to Crystal Getaway voyages. All fares, itineraries, programs, policies and shore excursions 
are subject to change. Pricing and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com for complete terms and conditions of all offers. ©2014 Crystal Cruises, Inc., Ships’ registry: The Bahamas

B E G I N  A  N E W  S T O RY ™

Contact your Virtuoso Travel 

Advisor to book your cruise 

aboard the World’s Best and 

receive exclusive Virtuoso 

Voyager Club amenities.

We invite you to discover some of the most fabled destinations on Earth with some of the best fares in history. Enjoy the 
luxury and beauty of a Crystal voyage. Book early to enjoy limited-time Book Now Fares in every category, and begin a 
new story aboard the World’s Best.

• Book by 2 January 2015 for the best available Book Now fares

•  Our fares always include: complimentary select fi ne wines, premium spirits, gratuities, specialty restaurant dining† 

from chefs like Nobu Matsuhisa and so much more

• Most voyages start or end with an overnight port

      Brochure Per Person Book Now Per Person
Date Days Destination  Itinerary Ship Fares From Fares From

29 Jan 13 S.E. Asia & China Singapore to Hong Kong† Crystal Symphony US$12,270 US$4,695*

24 Feb 13 Southeast Asia Round-trip Singapore Crystal Symphony US$14,090 US$5,605*

13 Sep 7 Mediterranean Round-trip Istanbul Crystal Serenity US$7,600 US$2,970

22 Nov 7 Mediterranean Monte Carlo to Marseille Crystal Serenity US$5,990 US$2,270

19 Dec 15 South America San Juan to Rio de Janeiro Crystal Symphony US$18,990 US$8,215

*Price includes Crystal’s generous Air Allowance     †Crystal Wine & Food Festival Theme Cruise
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Few foods drive such passion and opinion – and in so many places – 
as pizza, and nowhere is this truer than New York City, Chicago, 
and Naples. Each offers a distinct take on this global favourite 

that its supporters, naturally, argue is the best.

PIZZA 
THREE WAYS

YNew York

· Folded and eaten 
with the hands

· Often cut into large, 
wide triangles

· A bit of pooled oil on 
the surface

WHERE:
oDi Fara Pizza:
1424 Avenue J, 
Brooklyn; 718/258-1367; 
www.difara.com

Thin, 
crispy crust

Thin layer of 
mozzarella cheese

Thin layer of 
tomato sauce

Toppings used in 
moderation

VIRTUOSO LIFE  | www.v irtuoso.com26

(N
Y

C
) 

T
A

R
A

 D
O

N
N

E
, (

C
H

IC
A

G
O

) 
B

O
B

 S
T

E
F

K
O

, 
(N

A
P

L
E

S
) 

M
A

R
L

E
E

N
 D

A
N

IE
L

S
/

R
E

D
U

X



NOVEMBER |  DECEMBER 2014 27

YChicago 
Deep-dish 

Made in a 
seasoned 

aluminum pan

· Various toppings – sausage is 
a Chicago favourite

· Generous layer of tomato sauce 
on top of ingredients

· Requires a plate and a fork and 
knife to eat

WHERE:
oLou Malnati’s Lincolnwood 
(the chain’s original location): 
6649 N. Lincoln Avenue; 
847/673-0800; 
www.loumalnatis.com

· Dough made the day before and left to 
rise slowly for many hours

· Cooked in a wood-burning oven

· Cooking time around one minute

· Bottom of crust blistered, crisp, and 
slightly charred with a smoky flavour

· Vaguely soupy centre

WHERE:
oL’Antica Pizzeria Port’Alba: 

Via Port’Alba 18, Naples; 39-81/459-713; 
www.anticapizzeriaristoranteportalba.com

5 cm deep 

Thicker 
crust that is 

pulled up on the 
side of the pan

YNaples

Sparse 
toppings

Soft, puffy, 
stretched crust 
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OThe National Fish & Chip 
Awards are the Oscars of the 
chippie world. In 2014, the 
Best Independent Takeaway 
in Britain honour went to the 
family-run Quayside in the 
harbour of Whitby, a small 
fishing town in Yorkshire. The 
cod, haddock, and plaice are 
fried to perfection – light and 
crispy on the outside and 
flaky on the inside. For best 
restaurant, the award went 
to Poppies in London’s East 
End, where Pops Newland 
has been frying fish for 50 
years. Alongside the standard 
chipped potatoes and tangy 
homemade tartar sauce, he 
offers a generous ladle of 
mushy peas.

oQuayside: 7 Pier Road, 
Whitby, North Yorkshire; 44-
19/4782-5346; www.quayside 
whitby.co.uk

oPoppies: 6-8 Hanbury 
Street, Spitalfields, London;  
44-20/7247-0892; 
www.poppiesfishandchips.co.uk

FISH-
AND-
CHIPS 
in England

Poppies’ fish-and-
chips and mushy 
peas. Not pictured 
(but also on the 
menu): Jellied eels.

28 VIRTUOSO LIFE  | www.v irtuoso.com
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Spain’s baroque culinary tour de force, drawing well  
over a dozen ingredients into its signature wide, flat pan, 
is, at heart, a country dish that hails from the orchards 
and paddies around the Albufera lagoon south of Valen-
cia. Making paella is first and foremost about the rice: 
Everything is done to flavour the stubby, locally grown 
grains, which simply act as vehicles to absorb all the 
flavours in the pan. While shellfish paella is the most 
popular version along much of the Mediterranean coast, 
the authentic paella Valenciana contains chicken,  
rabbit, snails, and three types of local green beans. 
Unsurprisingly, Valencia’s best arrocerías (restaurants 
specialising in arroz, rice) – including the incomparable 
Casa Salvador – are near the Albufera.

oCasa Salvador: Carrer Accés a l’Estany, Cullera;  
34-96/172-0136; www.casasalvador.com

An oyster is not an oyster is not an oyster. At least not at 
Taylor Shellfish on Seattle’s Capitol Hill, which offers five 
Pacific Northwest varieties grown at the company’s own 
local farms. The clean, cool Pacific waters give the bivalves 
their sublime flavours and ideal textures. Don’t just slurp 
and swallow these delectable oysters: Chew them a couple 
of times first to release the full force of their flavour.

PAELLAW
oTaylor Shellfish Capitol Hill: 1521 Melrose Avenue; 
206/501-4321; www.tayloroysterbars.com

OYSTERS in Seattle

· PACIFIC: Fresh 
and sweet with 
lovely hints of the 
sea. The 8-cm-
long shell shell is 
sharply pointed with 
pronounced flutes. 

· OLYMPIA: Not 
much bigger  
than a schilling,  
this native oyster 
has an intense 
flavour and a sweet-
ness to its metallic, 
coppery finish.

· SHIGOKU: Small 
and dense, with a 
mild, clean flavour 
hinting of cucum-
ber and salt.

· KUMAMOTO: 
This sweetest 
oyster’s flavour is 
often compared 
to crispy, salted 
cucumbers. It is 
small, with a deep 
cup and deeply 
fluted shell.

· VIRGINICA:  
The Pacific 
Northwest ver-
sion of an Atlantic 
Bluepoint or 
Wellfleet. Pear-
shaped, with 
creamy coloured 
meat; its sweet-
ness holds mineral 
tones and a touch 
of brine. 

KNOW YOUR OYSTERS

IN VALENCIA

Pacific

Shigoku

Olympia

Kumamoto

Pacific Northwest 
on the half shell. 
Below: Paella  
done right.
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Pho is a favourite Vietnamese 
breakfast dish, often eaten quickly. 
Park your moped outside the long-
running Ph  Hòa Pasteur and 
order a bowl of the beef or chicken 
pho. To eat like a local, hold your 
chopsticks in one hand (for the 
fresh rice noodles) and a spoon in 
the other (for the aromatic broth). 
Lean in close to catch the gar-
nishes – bean sprouts, Thai basil 
or mint, and other herbs – stuffed 
into the steaming soup. Slurping is 
acceptable, even admired.

oPh    Hòa Pasteur: 
260C Pasteur, District 3, 
Ho Chi Minh City; 
84-8/3829-7943

From September to February, 
mussels harvested from the North 
Sea arrive in Belgian markets in 
vast quantities. Cooks prepare 
them in a variety of manners, 
including the classic marinière 
(cooked in white wine with shal-
lots, parsley, and butter) and 
with white wine and cream. For 
a steaming pot of moules, crispy 
frites (fries) dipped in homemade 
mayonnaise are the mandatory 
consort. Few meals are as pleas-
ing with a glass of white wine on a 
cold winter evening in the elegant, 
cosy 1921 Aux Armes de Brux-
elles brasserie.

oAux Armes de Bruxelles: 13 rue 
des Bouchers; 32-2/511-5550; www.
auxarmesdebruxelles.com

Q
X

PHO
 IN VIETNAM

CEVICHE

MUSSELS

Peruvian food is having a  
moment, with Lima currently 
considered South America’s 
culinary hot spot. Yet for all the 
noise and novelty, one classic 
Peruvian dish remains a favourite: 
ceviche. Pieces of fresh seafood 
– from delicate sea bass and sole  
to stronger bonito, as well as 
shellfish – are marinated in a 
zesty mixture of lemon juice, 
garlic, local chilies, onions, and 
salt, a process that turns the fish 
opaque and the flesh firmer but 
leaves the sparkling flavours of 
the sea. Ceviche should be simple 
and fresh, garnished with boiled 
corn, toasted corn, and cold slices 
of boiled sweet potato, and eaten 
immediately. Many of Lima’s finest 
cebicherías are in the Miraflores 
neighbourhood, with Gastón 
Acurio’s La Mar and Rafael 
Osterling’s El Mercado battling  
it out among vocal aficionados  
as the address of choice. 

oCebichería La Mar: Avenida  
La Mar 770, Miraflores, Lima; 
51-1/421-3365;  
www.lamarcebicheria.com/lima

oEl Mercado: Hipólito Unanue 
203, Miraflores, Lima; 51-1/221-1322; 
www.rafaelosterling.com 

 in Peru

 in Belgium

z
TIP

Start with 
a glass of leche de 

tigre (“tiger’s milk”), 
a walloping mix of 
ceviche juices and 
pisco, Peru’s local 

white brandy.

Menu musts (from left): Chicken pho from Ph  Hoa Pasteur, moules marinière  
and frites in Belgium, and a ceviche tasting at Lima’s Cebichería La Mar.
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Parrilla means “grill” and 
describes not only the 
cooking implement but 
also Argentine steak-house 
restaurants and their 
menu items. 

oWHAT TO ORDER: A fat, 
juicy steak grilled with  
consummate skill.

oPERFECT PAIRING: A bottle of 
malbec from Mendoza –  
dark and fruity with toasty 
oak notes.

WHERE: 
oThe family-run, unassum-
ing Don Julio in Palermo 
Hollywood; its wine list is ex-
cellent too. Guatemala Street 
4691; 54-11/4832-6058; 
www.parrilladonjulio.com.ar

oThe old-school Don
Carlos, beside the Boca  
Juniors fútbol stadium. 
Brandsen 699, La Boca;  
54-11/4362-2433

A GUIDE TO THE CUTS 

·  BIFE DE CHORIZO: Sirloin 
or New York strip steak

·  BIFE DE LOMO:  
Tenderloin

· ENTRAÑA: Skirt steak

· OJO DE BIFE: Rib eye

·  TIRA DE ASADO:  
Short ribs

· VACÍO: Flank steak

ALSO ON THE MENU

· CHINCHULÍN: Tripe

· CHORIZO: Sausage

· MOLLEJA: Sweetbreads

·  MORCILLA: Blood  

sausage

· RIÑONES: Kidneys

TRADITIONAL SAUCES 

·  CHIMICHURRI: The clas-
sic, a heady blend of 
parsley, garlic, oregano, 
red capsicum flakes, 
olive oil, and vinegar 

·  SALSA CRIOLLA: Made 
with tomatoes, onions, 
capsicum, and plenty  
of vinegar 

z
TIP

“For its ambience, lo-
cation, and excellent service 

and quality of meat, my favourite 
parrilla is La Brigada (Estados 

Unidos 465; 54-11/4361-5557; www.
parrillalabrigada.com.ar). It is very 

well known to tourists, but even as a 
local, it’s my first choice.”  

– Catalina Sanchez Barrenechea, 
on-site tour operator in 

Buenos Aires

PARRILLA W

IN BUENOS AIRES

The choicest cuts at Don Julio and (left) the full-meal deal: A Don Julio steak served with 
chimichurri and salsa criolla – and a glass of malbec.
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Oaxaca is known as the “land of the seven moles.” 
These thick, heady sauces include rojo (red), verde 
(green), and a brick-red one aptly named mancha-
manteles (“tablecloth stainer”). But the king is mole 
negro (black). Its preparation is lengthy and com-
plicated, and it includes a disparate combination of 
ingredients – various dried chilies grown in the nearby 
hills, toasted and ground nuts and seeds, spices 
(cinnamon, cloves, vanilla, anise), herbs (epazote, 

sometimes avocado leaves), raisins, and even the unlikely addition of bittersweet 
chocolate. As at the divine Casa Oaxaca Café, mole negro is traditionally served 
over the local turkey called guajolote, alongside fried sweet plantains.

oCasa Oaxaca Café: Jazmines 518, Reforma; 52-951/502-6017;  
www.casaoaxacacafe.com

PO’BOYNin New Orleans

QMOLE
 IN OAXACA

A Johnny’s 
shrimp po'boy 
and (below) 
chicken with 
mole negro.

9The best? A shrimp po’boy at 
Johnny’s crowded counter. 

There’s no better cure-all for a late 
night in the Big Easy.

o Johnny’s Po-Boys: 511 Saint 
Louis Street; 504/524-8129; www.

johnnyspoboy.com
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Maxim’s Palace at City Hall, overlooking Victoria 
Harbour, offers more than 100 delectable varieties 
of dim sum. Uniformed waitresses push trolleys 
stacked high with bamboo steamer baskets of op-
tions that range from pork and shrimp dumplings 
(siu mai) to steamed pork buns (char siu bao) and 
crispy filled taro puffs. Pour a cup of tea, wait for 
the trolleys to pass your table, and then simply 
point at what looks good. The experience is espe-
cially enjoyable on Sundays, when this traditional 
cavernous hall fills with raucous groups of friends.

oMaxim’s Palace: 2/F, Low Block, City Hall, Central; 
852/2521-1303; www.maximschinese.com.hk

DIM SUMYIN 
HONG KONG

Perfect Sunday at 
Maxim’s Palace.
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Curry is a catchall term for a wide range of South 
Asian dishes cooked, for lack of a better description, 
in a richly spiced sauce. These range from Goan pork 
vindaloo, with its tango of vinegar, chilies, and garlic, 
to the lush coconut fish curries of India’s southern 
coasts. In the north, one curry reigns: murgh makhani 
(butter chicken). The name is misleading in its sim-
plicity. The chicken has a rich and regal sauce: a 
vaguely sweet melody of tomatoes, butter, and an 
array of spices ranging from cardamom to coriander 
and fenugreek, finished with cream. Opened in 1913 
and still run by the same family, Karim’s in Old Delhi 
near the majestic Moghul-era Jama Masjid and Red 
Fort serves up flavours redolent of that era’s bygone 
splendors, including expertly prepared butter chicken.

oKarim’s: Jama Masjid, Gali Kababian, Old Delhi;  
91-11/2326-4981; www.karimhoteldelhi.com

Handling about 2,000 tons of seafood per day, the 
Tsukiji Market is the world’s largest and busiest fish 
wholesaler. A predawn visit to its celebrated tuna  
auction is Tokyo’s culinary highlight – especially  
when followed by an early breakfast at one of its  
traditional sushi counters. Daiwa Sushi and nearby 
Sushi Dai serve some of the best in Japan – any 
fresher and the seafood would 
still be on the boat. Go now 
before the market’s reloca-
tion in 2016.

oDaiwa Sushi: Tsukiji Market 
Part 6 Bldg. 5-2-1 Tsukiji, Chuo-
ku, Tokyo; 81-3/3547-6807

oSushi Dai: Tsukiji Market
 Part 6 Bldg. 5-2-1 Tsukiji,  
Chuo-ku, Tokyo; 81-3/3547-6797

TIP
The tuna auction 

opens to visitors from 5:25 
to 6:15 am. Registration for one 

of the 120 available spots begins 
at 5 am – or take a Tsukiji tour with 

a Michelin-starred chef through 
Virtuoso's on-site connection in 
Japan. It’s a perfect outing for 

a first, jet-lagged day 
in Tokyo.

CURRY OIN INDIA

QSUSHI
 IN JAPAN

Karim’s butter 
chicken, all dressed up 
(it’s usually served in 
takeaway containers).

Market-fresh break-
fast at Daiwa Sushi.
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La Maison Arabe, at the edge of Marrakech’s 
ancient medina, showcases what makes tagine – 
named for the terra-cotta vessel used for cooking 
it – such a sensational dish. The meat is slow cooked 
under the dome-shaped lid until falling-off-the-bone 
tender, with a symphony of spices and a counterpoint 
of flavour: either sweet from dried or fresh fruits such 
as quince, pears, or tomato confit perked up with 
cinnamon and ginger, or tart, such as chicken with 
preserved lemons and green olives. A tagine should 

be eaten using bread pulled from fresh disk-shaped 
loaves with exteriors firm enough to carry the bread 
to the mouth while the soft interior soaks up the con-
centrated flavours in the bottom of the tagine. That 
sauce is the hallmark of the dish – and a symbol of its 
success. At La Maison Arabe, tagines come back to 
the kitchen wiped clean. 

oLa Maison Arabe: 1 Derb Assehbé, Bab Doukkala; 
212-5/2438-7010; www.lamaisonarabe.com  

Beet salad with 
onion and lemon

Squash compote  
with almonds

Carrot salad  
with cinnamon

Capsicum salad with  
cumin and parsley

TAGINEMIN MARRAKECH

Regal surroundings at 
La Maison Arabe.
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 from $10,899*pp  B A R C E L O N A  &  T H E  R I V I E R A S   |    

Rome (Civitavecchia) to Monte Carlo • Departing 10 Jun, 5 Aug, 2, 30^Sep 2015 • 17 days 

 from $8,999* pp A D R I A T I C  &  A E G E A N  I S L E S    |   
Venice to Istanbul • Departing 16 May, 20 Jun, 29^Aug 2015  • 14 days

 ̂ Fares based on this date. *All fares are in Australian dollars, cruise-only, for new bookings only, per guest, double occupancy, 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. Taxes, Fees 
& Port Expenses are included. All savings amounts are included in fares shown. Information herein is accurate at time of printing. Seabourn reserves the right to correct 
errors. Ships’ registry: Bahamas. ©2014 Seabourn

Delight is Europe 
at extraordinary savings.



Complimentary in-suite bar stocked with your preferences

•

Complimentary open bars throughout the ship

•

Complimentary fine wines poured at lunch and dinner

•

Complimentary welcome champagne

•

Spacious all-suite accommodations

•

Tipping is neither required nor expected

•

Award-winning gourmet dining

 Norwegian
Sea Svolvær

Tromsø

Honningsvåg
North Cape

Trollfjord

 North
Sea

COPENHAGEN

Flåm
Bergen

Stavanger

ÅlesundSognefjord

Hjeltefjord
Olden

Nordfjord

Tallinn
St. Petersburg

STOCKHOLM
Helsinki

SYDNEY

Melbourne

Geelong

Oban Port Chalmers

Akaroa

Wellington 
Kaikoura

Picton

Tauranga

Fiordland
National
Park

Tasman
Sea

Queen
Charlotte
Sound

AUCKLAND

   

Sète

Mediterranean
Sea

Ligurian
Sea

Le Lavandou

Bonifacio

Antibes
MONTE CARLO

Portovenere

Palamós

   
 from $13,599* pp S C A N D I N A V I A  &  S T  P E T E R S B U R G   |   

Copenhagen to Stockholm • Departing 13 Jun 2015  • 21 days

 from $4,999*pp  Y A C H T S M A N ’ S  M E D I T E R R A N E A N   |   
Roundtrip Monte Carlo • Departing 20 Jun, 15 Aug, 12 Sep, 10^Oct 2015 • 7 days 

Contact your Virtuoso Travel Advisor to begin your 
journey on the World’s Best Small-Ship Cruise Line.
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ESTAURATEUR YUKO MATSUMOTO REMEMBERS THE FIRST 
time she tasted French food as a girl in Japan. 

“My parents took me to a ‘French restaurant’ – 
quote, unquote – when I was 7 or 8 years old,” 
recalls Matsumoto, now in her mid-30s. “I had 
calamari in tomato sauce. It wasn’t really French, 
but it was good!” 

Regardless, the foreign food and setting made 
an impression, inspiring Matsumoto’s journey 

from Tokyo to Lyon for a formal culinary education. Eventu-
ally she landed at the prestigious Alain Chapel restaurant on the 
outskirts of the city, where she met and married a young French 
cook, Pierre Mercier. 

Their offspring is the four-year-old Saveurs de PY in  
Lyon’s bohemian Croix-Rousse district. In rooms brightened 
by cherry-red and wasabi-green walls, noonday hordes indulge 
in duck with miso-marinated eggplant, monkfish in crus-
tacean broth, and other daily specials. Matsumoto oversees 
the service, while Mercier cooks up the restaurant’s lightly  
Nipponified takes on classic French food. Quotation marks are 
completely unnecessary. 

THE COUPLE AND THEIR RESTAURANT ARE AVATARS OF A CULINARY 
trend sweeping France’s third-largest city. Lyon lies about  
480 kilometres southeast of Paris, a venerable bourgeois  
metropolis of classic stone town houses, wrought-iron balco-
nies, stately squares, church spires, stone bridges, and leafy  
riverside embankments along the Rhone and Saône rivers.  

PARLEZ-VOUS FRAPANESE?
JAPANESE COOKS AND FLAVOURS ARE 

REINVIGORATING LYON’S CLASSIC CUISINE.

R 
BY SETH SHERWOOD

PHOTOGRAPHY BY PETER FRANK EDWARDS

Clockwise from left: Tomo’s lobster yaki-onigiri, Au 14  
Février’s chef Arai Tsuyoshi, Saveurs de PY’s brioche Tropézienne 

with crème diplomat, Vieux Lyon life, Do Mo’s bar, Japanese  
whiskey at Tomo, and a Franco-Japanese table setting.
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and Côtes du Rhône – has long been the bastion of traditional 
French cooking, the Platonic form of la cuisine française. That 
reputation dates to the nineteenth century, when female 
cooks who had worked in the homes of wealthy Lyonnais 
families began establishing restaurants to feed workers from 
the city’s silk-making industry. The restaurants soon became 
celebrated themselves, prized for simple, robust foods such 
as tripe stews, assorted sausages, and the distinctly local 
quenelle – a lush oblong semolina dumpling f lavoured with 
local freshwater fish, generally pike. As the nineteenth-cen-
tury novelist Stendhal put it, “I know of only one thing that 
you can do well in Lyon, and that’s eat.”

Lyon’s stature as “France’s belly” was sealed in the 
twentieth century, thanks to two of the nation’s most cel-
ebrated chefs. In the 1920s, Eugénie Brazier launched two 
Lyonnais restaurants, each called La Mère Brazier, and in  
1933 both won three Michelin stars – an unprecedented 
achievement. A decade later, she hired a local boy named  
Paul Bocuse, who went on to become the nation’s most be-
loved chef and restaurateur, as well as the creator of the plan-
et’s most prestigious cooking award, the Bocuse d’Or. Now  
approaching 90 years old, the irrepressible octogenarian  
continues to open restaurants around the world and oversee  
the finals of his namesake competition, which are still held in 
Lyon. In 2011 the Culinary Institute of America honoured him 
as Chef of the Century. 

From the medieval and Renaissance streets of the Vieux 
Lyon quarter (a UNESCO World Heritage site) to the angu-
lar sci-fi edifices in the fast-rising Confluence neighbour-
hood, Japanese cooks and flavours have bloomed like cherry 
blossoms, infusing the restaurant scene with marriages 
– literal and gastronomic – of Orient and Occident. Their 
repertoires range from Gallic classics with delicate Eastern 
gestures to loyal Japanese imports with light Continental  
accents. The Land of the Rising Sun has ushered in a new dawn 
across Lyon’s gastronomic landscape. 

This culinary commingling is especially noteworthy be-
cause Lyon – situated amid agriculturally fertile lands and 
near celebrated wine regions such as Burgundy, Beaujolais, 

From left: Saint-Antoine Célestins market, 
Saveurs de PY proprietors Yuko Matsumoto 
and Pierre Mercier, and a Saône River vista.

THE LAND OF THE RISING SUN 
HAS USHERED IN A NEW  
DAWN ACROSS LYON’S  
GASTRONOMIC LANDSCAPE. 
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Sweet finish: Raspberries with  
ginger ganache, meringue, and 
sake sorbet at Do Mo.
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One graduate, Arai Tsuyoshi, runs the kitchen at Au 14 
Février, a minuscule restaurant in the timeworn streets 
of Vieux Lyon, a stone’s throw from iconic Lyon Ca-
thedral and its famous astronomical clock. Named for 
Valentine’s Day and outfitted with heart-themed dec-
orations, the intimate space serves complex small dishes –  
“la cuisine française made in Japan,” as Tsuyoshi puts it – that 
have won the love of Lyon’s epicures. 

On rue Royale, where Eugénie Brazier established her  
legend, Tsuji veteran Akira Nishzgaki has been collecting rave 
reviews at L’Ourson Qui Boit. The food is largely French,  
though Far East flavours slip in – mainly in seafood dishes. 
When I ate lunch there, the vaulted white space echoed with 
the Chablis-fueled chatter of groups of thirtysomething 
friends and coworkers. Outfitted in rectangular eyewear,  
New Balance sneakers, scruffy beards, and other trappings 

La Mère Brazier’s original location also forges elegantly 
ahead with a pair of Michelin stars. It presides over a local res-
taurant scene of some 2,000 establishments, including the 
numerous bouchons – traditional restaurants serving Lyon’s 
famous old-school fare – that safeguard the city’s reputation 
as France’s gastronomic capital.

FITTINGLY, TODAY’S FRANCO-JAPANESE EXCHANGE OWES MUCH 
to Bocuse, along with his Japanese counterpart, the late  
Shizuo Tsuji. A chef, friend of Bocuse, sometime journal-
ist, and full-time Francophile, Tsuji launched the Tsuji  
Culinary Institute in Osaka in 1960. In 1979 he opened  
a satellite campus in a château near Lyon; a second  
campus near Lyon opened in 1989. Together, the schools  
have trained more than 5,000 Japanese students in  
French cuisine. 

LYON’S STATURE AS 
“FRANCE’S BELLY” 

WAS SEALED IN THE 
TWENTIETH CENTURY, 

THANKS TO TWO OF 
THE NATION’S MOST 
CELEBRATED CHEFS.

Au 14 Février’s rose petal tart and (right) the 
Palais de Justice bridge across the Saône.
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typical of the Croix-Rousse neighbourhood, the crowds 
plowed through the day’s velvety pea soup with wasabi cream, 
and nuggets of veal in a mustard-sesame sauce. 

Nishigaki, a mild-mannered Kyoto native with a wispy 
cool-kid beard, waxes rhapsodic about French freshwater 
fish, indigenous mushrooms, and other local ingredients,  
although he swears that one classic French delicacy will 
never enter his establishment: frogs. “I hate them!” he says  
with a laugh. 

Across the Rhone, Tomo restaurant, created three years 
ago by Tsuji alumnus Tomohiro Hatakeyama, is practi-
cally the polar opposite of L’Ourson Qui Boit. A monastic 
hush greets you inside. No music or spirited conversations  
animate the Spartan, stone-walled space. An almost reli-
gious purity governs the steadfastly Japanese menu, which 
offers marinated eggplant, grilled pork with ginger, noodle 
bowls, and more. 

I also found an impressive, seafood-rich daily tasting menu –  
miso-basted swordfish with lobster, steamed skin-on 
sea bream with sake-sugar sauce, raw red tuna with pick-
led ginger – that even admitted a few French flavours. 
Roasted strips of duck with savoury duck meatballs pre-
sented the nation’s most beloved bird in multiple permuta-
tions, while crème brûlée infused with roasted tea formed  
a full Japano-French flavour summit. 

LYON’S MOST ASSERTIVE CROSS-POLLINATIONS HIDE IN OUTLYING 
neighbourhoods such as La Confluence, a formerly dodgy 
docklands that now brims with jagged, glassy postmodern 
buildings containing designer furniture boutiques, restau-
rants, and cultural venues – notably the futuristic new science 

museum, Musée des Confluences. Inside a former customs 
house here are the soaring neo-industrial halls of Do Mo res-
taurant. Outside its tall windows, the Saône River flows to-
ward the nearby Rhone, the confluence of rivers that gives the 
neighbourhood its name. 

The location is apt for Do Mo, where the culinary streams 
of France and Japan also converge. On the left side of its 
menu (the west side, if read like a map), a list of nouveau 
French creations unfurls: grilled foie gras with anise-
soaked chestnuts, duck confit with leeks, cod with foie gras  
emulsion and potatoes. On the “east” side are the same 
dishes, Japanified: smoked foie gras with a “cloud” of soy 
sauce, lacquered duck with tofu, steamed cod with vegetable  
tempura. Diners can pinball back and forth between each 
side or plunge into 
the special prix fixe 
multicourse menu. 

The restaurant most 
dedicated to Franco-
Japanese fusion – Im-
outo – lies in La Guil-
lotière, a working-class 
immigrant neighbour-
hood that few tourists 
glimpse. On a rainy  
afternoon, bourgeois 
couples, office workers 
in suits, and tattooed 
cool cats were taking 
gastronomic refuge in 
its white gallery-like 

Auberge de l’Île Barbe One 
Michelin star; place Notre Dame, 
Île Barbe, 33-4/7883-9949, www.
aubergedelile.com. 

La Mère Brazier Two Michelin 
stars; 12 rue Royale, 33-4/7823-
1720, www.lamerebrazier.fr. 

Restaurant Pierre Orsi One 
Michelin star; 3 place Kléber, 33-
4/7889-5768, www.pierreorsi.com.

STAR MAP: LYON’S TRADITIONAL 
MICHELIN FAVOURITES

Evening activity in Vieux Lyon 
and Do Mo’s chef Pascal Piétri 
(left) with owner Guy Benayoun.



VIRTUOSO LIFE  | www.v irtuoso.com44

Frenchman of Chinese origin, re-
cruited Matsunaga, a Bocuse fan who 
moved from Japan to France several 
years ago. “It’s really a four-handed 
effort,” Didonna says. 

Those hands are about to get  
busier. Fueled by its popularity, the 
restaurant will soon annex the space 
next door. In size and ambition, Imou-
to is primed to expand. Lyon’s Fran-
co-Japanese food scene seems certain  
to as well. 

dining room. Chatting underneath 
undulating wooden forms that hang 
from the ceiling, diners scooped up 
lunches of grilled cod with a yuzu-hol-
landaise cream, roasted magret de ca-
nard with polenta-teriyaki sauce, and  
other dishes. 

The creators, running around in 
chef ’s whites, were visible behind a 
glass panel overlooking the kitchen: 
head chef Gaby Didonna and sous-
chef Junko Matsunaga. Didonna, a 

New wave: Imouto’s Junko Matsunaga 
(left) and Gaby Didonna. 

• I usually send clients to Lyon on 

their way to the South of France 

or from Paris, or as a pre- or post-

river cruise detour. 

• It’s best to go during Lyon’s 

spring, early summer, or fall (note 

that there’s a greater chance of 

rain in fall).

• Plan on two or three nights to 

enjoy the food and wine – and 

don’t miss les quenelles de Lyon!

• Lyon has been the “city of silk” 

since the sixteenth century: 

Visit the Atelier de Soierie to learn 

about the silkscreen process, also 

known as screen-printing or à la 

lyonnaise. Also try antiques shop-

ping, weekend food markets, and 

winetasting in nearby Beaujolais 

or upper Côtes du Rhône. 

• Your travel advisor can arrange 

dinner reservations and even a 

chauffeur to pick you up. Reserva-

tions should be made at least a 

month in advance for big-name 

restaurants – and up to three 

months ahead during big events  

or exhibitions. 

– Géraldine Hasting,  

Virtuoso travel advisor

TIPS 
A TRAVEL ADVISOR’S  

GUIDE TO THE CITY
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GETTING THERE  Travel to Lyon, 451 kilo-

metres southeast of Paris, in less than 
two hours via one of the daily high-

speed trains that link the city to the 

French capital. There are direct flights 

to Lyon-Saint Exupéry Airport from  

Europe, Africa, Asia, the Middle East, 

and Canada, and connecting flights 

from Australia. 

STAY The stony streets of Lyon’s most 

iconic neighbourhood, Vieux Lyon, 

enfold rustic-chic Cour des Loges. 

In addition to 60 rooms and suites, 

the property offers ample spots for 

indulgence: the Michelin-starred Les 

Loges restaurant and art deco-style bar, 

as well as a spa, swimming pool, and 

steam room.  

THE LAY OF LYON
Explore the culinary hub’s East-meets-West dining scene.

At L’Ourson Qui Boit: Chef Akira  
Nishigaki and Japanese whiskey.

Villa Florentine serves up views of the 

UNESCO-listed Vieux Lyon neighbour-

hood and Saône River from the forested 

slope of Fourvière hill. The 28-room 

hotel’s history dates back to the seven-

teenth century, and its current draws in-

clude its Michelin-starred restaurant (Les 

Terrasses de Lyon) as well as a swimming 

pool and Jacuzzi – all with panoramic 

views of their own. 

GO Cruise through Michelin country on 

Tauck’s ten-day trip, which kicks off in 

Paris, then moves (by train) to Lyon for a 

sailing on the Rhone River through some 

of the country’s tastiest towns. 

DINE Saveurs de PY Lunch and dinner. 

$$-$$$. 8 rue Pailleron, 33-4/7828-8086. 

Au 14 Février One Michelin star.  

Lunch (Saturday only) and dinner.  

$$$$. 6 rue Mourguet, 33-4/7892-9139,  

www.au14fevrier.com. 

L’Ourson Qui Boit Lunch and dinner.  

$$-$$$. 23 rue Royale,  

33-4/7827-2337. 

Tomo Lunch and dinner. $$$. 7 rue 

Pierre Corneille, 33-4/7841-8460,  

www.restaurant-tomo.fr. 

Do Mo Lunch and dinner. $$$.  

45 quai Rambaud, 33-4/3723-0923,  

www.do-mo.fr. 

Imouto Lunch and dinner. $$-$$$.  

21 rue Pasteur, 33-4/7276-9953.  



S I LVERSEA CRU ISES   

EIGHT SH IPS  
SEVEN CONTINENTS 
ALL- INCLUSIVE LUXURY

YOU ARE CORDIALLY INVITED TO 
EXPERIENCE THE EXTRAORDINARY 

The World of Silversea. It is a world of European elegance 

and sophistication. All-inclusive, highly personalised and 

breathtaking in scope. Easily navigating the tiny islands, hugging 

the coastline, our intimate ships can take you almost anywhere 

in the world, exploring secluded, rarely seen harbours.

The culinary arts are a highlight of every Silversea journey, and 

almost  every voyage offers a variety of savoury experiences, 

from our exclusive Relais & Châteaux cooking school to 

immersive food and wine themed voyages that showcase the 

culinary traditions of their destination.

L’ÉCOLE DES CHEFS  
BY RELAIS & CHÂTEAUX

Embark on a voyage into the culinary arts at the only  

Relais & Châteaux cooking school at sea designed by  

Grands Chefs Relais & Châteaux. Select voyages only.

• Workshops and Cooking Demonstrations

• Lunch and Learn – Join fellow epicureans at this  

cooking and lunching event

• Market to Plate – Shop with the chef for fresh 

ingredients at a local market that will be skilfully 

transformed into masterpieces of regional specialties.

For more information or to book your ocean view suite on Silversea’s worldwide 

voyages and Expedition voyages please contact your Virtuoso Travel Specialist.

Fares are cruise-only, quoted in US Dollars, per person, double occupancy, are correct at time of going to print and may rise as the sailing date approaches. Terms & Conditions apply. 



SOUTH PACIFIC

5 Jan 2015, 12 days, Los Angeles to Papeete.  Fares from us$5,950

17 Jan 2015, 12 days, Papeete to Sydney. Fares from us$5,950
23 Feb 2015, 14 days, Melbourne to Lautoka (Fiji). Fares from us$7,750

9 Mar 2015, 19 days, Lautoka (Fiji) to Los Angeles. Fares from us$7,750

VIRTUOSO VOYAGER CLUB SAILINGS WITH L’ÉCOLE DES CHEFS BY RELAIS & CHÂTEAUX

A WORLD OF INCLUSIONS

Intimate ships from 296 to 540 guests

All ocean-view suites, over 85%  
with private verandas

Butler service for every guest

Complimentary wine,  
Champagne and spirits

In-suite bar with your beverage choices

Open-seating restaurant with menu 
selections by Relais & Châteaux

A choice of speciality restaurants

Included gratuities

EUROPE 
31 Aug 2015, 11 days, Southampton to Lisbon. 
Fares from us$6,350 
aVenetian Society guests  
enjoy an additional 5% savings.

THE PREMIER CRUISE ENHANCEMENT PROGRAM
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From tree to temptation  
at Quito’s Chez Tiff.

O
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ECUADOR SERVES UP A DELICIOUS  
CACAO-TO-CONFECTION JOURNEY.

BY DAVID HOCHMAN
PHOTOGRAPHY BY LUIS GARCÍA
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exporter, even though Ecuador is 30 
times smaller, with an area comparable 
to Victoria’s. Lindt, Valrhona, Guit-
tard, Mast Brothers – they all stamp 
“Ecuador” on wrappers as shorthand 
for quality. And there’s compelling ev- 
idence that the “bean” – cacao is actu-
ally a fruit – may have been born here: 
In an Amazonian province last year, 
archaeologist Francisco Valdez found 
ceramic pottery containing micro-
scopic traces of theobromine, the alka-
loid in chocolate, dating to 3300 bc. 

“Chocolate is our history. It’s our 
land, it’s our economy, it’s our pur-
est pleasure,” says Peralta, who cer-
tainly appears to be enjoying himself 
despite parting with his Nube cube. 
That someone so prominent in his 
field – you’ve probably seen Pacari 
on the shelves at “health food stores –  
conducts tastings for travellers at 
their hotels speaks as much to his pas-
sion for cacao as to his business sense.  

CUADOR’S MOST CELEBRATED 
chocolate maker averts his gaze and 
lets out a theatrical sigh as he hands 
over a prized square of deliciousness. 
Clearly, it pains Santiago Peralta to 
dip into his dwindling supply of Nube 
chocolate, an award-winning, mahog-
any-coloured organic bar that’s part 
of his Pacari collection. With only 400 
tablets left of this rare batch, “it’s like 
our Lonesome George,” Peralta says 
during a private tasting at our Quito 
hotel. He’s referring to the last-of-its-
kind Galápagos Islands tortoise that 
died in 2012 but remains a symbol for 
all that’s unique about Ecuador. “You 
may never get this opportunity again.” 

Fortunately for chocolate lovers on 
Ecuador’s cacao trail, there’s more 
than one tortoise in the race, so to 
speak. The country that produces 60 
percent of the world’s premium cacao 
recently overtook Brazil as South 
America’s number one chocolate  

Clockwise from top left:  
Local chocolatier Cyril’s treats, 
raw cacao, Quito’s 3 pm pick-
me-up, and Pacari’s Santiago 
Peralta leading a tasting at Casa 
Gangotena. Opposite: Plaza de 
San Francisco at dusk. 

E
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Like many others we meet in Ecuador, 
Peralta, born and raised in Cuenca, 
talks chocolate the way locals discuss 
fútbol, empanadas, and the church. 

There’s a mission underlying our trip 
too. My wife is a chocolatier, and we’ve 
come to Quito to witness (OK, devour) 
the candy-making process on a bean-to-
bar tour. It’s perfect for professionals, 
and, for the merely chocolate obsessed, 
a fascinating two-day extension of a 
Galápagos trip before the flight home 
through Quito. Step one: orientation. 

Arriving in Ecuador can be head-
spinning, in part because of the alti-
tude: At 868 metres above sea level, 
Quito is the world’s highest capital 
city. In addition, the equator runs 
through it, meaning muscles turn to 
Jell-O in spots and an egg can balance 
on the head of a nail (more on these 
and other wonders shortly). Quito’s 
cleaned-up colonial Old Town, the 
first, along with Kraków, to be declared 

a World Heritage  
site by UNESCO, 
sits neatly on the 
eastern slope of 
Pichincha, a rum-
bling volcano that 
let loose an A-
bomb-style cloud 
of ash in October 1999. 

That combination of forces – lava-
rich soil, 12 hours of sunlight year-
round, snowcapped peaks giving way 
to biodiverse rain forest – supports 
miraculous growth. Ecuador’s native 
cacao beans, known as “Arriba Na-
cional,” are arguably the world’s finest, 
as we’re reminded at every patisserie  
and hot-cocoa café in town. The name 
reputedly derives from a misunder-
standing. The story goes that when 
a nineteenth-century Swiss choco-
latier asked which region produced the  
gorgeous pods he saw coming off the 
Guayas River near Guayaquil, he was 

told, “De río arriba,” or “upriver.” Apoc-
ryphal or not, Arriba remains the high 
standard in a cacao world compromised 
by modern clones and hybrids. 

At Chez Tiff, a sweets shop in Quito’s 
reborn historic La Ronda core, Chris-
tina Indemini, who’s half Ecuadoran 
and half Swiss, walks visitors through 
the chocolate-making process with an 
engaging presentation that’s worthy of 
a TED Talk. It takes six months of tropi-
cal swelter for cacao to grow into the 
distinctive football-shaped pod that’s 
ready for harvest. Fermented seeds are 
roasted, ground, and mixed with sugar 
and cocoa butter to become the stuff of 

CHOCOLATE IS OUR HISTORY. 
IT’S OUR LAND, OUR ECONOMY, 

OUR PUREST PLEASURE.
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squares are bright with colour and na-
tional pride. Every Monday when he’s  
in town, President Rafael Correa speaks 
to flag-bearing crowds from the balco-
ny of the Presidential Palace as guards 
in gold-braided, royal-blue jackets 
change station. 

Quito’s power brokers didn’t always 
have it so good. At the fabulously re-
stored Museum of the City, located in 
what for four centuries had been a hos-
pital, we hear the story of Gonzalo 
Pizarro, younger half brother of Fran-
cisco Pizarro, conqueror of the Inca em-
pire. In February of 1541, Gonzalo set off 
from Quito in search of cinnamon and 
the gold city of El Dorado, finding nei-
ther. Instead, his party of hundreds of 
soldiers, outfitted like knights, and 
thousands of enslaved natives was  
ravaged by malaria, hunger, and attack. 
Eventually Pizarro retreated to Quito, 
while his lieutenant, Francisco de Orel-
lana, who’d become separated during 
the expedition, went on to unwittingly 
discover and navigate the entire  
Amazon River. 

The next day we trace part of 
Pizarro’s route, albeit in the comfort 
of a privately guided jitney with GPS, 
on our way to a premier cacao farm in 
the Amazon basin. It’s easy to see how 
early explorers ran astray. Our four- 
hour journey along the Avenue of the 
Volcanoes has us shivering at a blus-

bars and bonbons. “Today we use ex-
pensive machinery, but the mother of 
my Ecuadoran grandmother did it this 
way,” Indemini says, mashing beans by 
hand with a mortar and pestle passed 
down to her. The paste smells like every 
kid’s Wonka dream. “This river rock is 
the treasure of my family,” she says of 
the stone bowl, though, frankly, the pas-
sion fruit truffles Indemini generously 
doles out are legacy enough.

IN 1920, ECUADOR PRODUCED MORE  
cacao than any other country in the 
world. Travel to the river town of Vinces 
and you’ll find a mini Eiffel Tower that’s 
a relic from when the country’s elite 
families were all globe-trotting cacao 
barons. The reign of “Gran Cacao” end-
ed mid-boom when invasive plant dis-
eases wiped out 70 percent of the pepe 
d’oro, or “seed of gold.”

Early one morning, we meet our guide 
in the lobby of Casa Gangotena to ex-
plore Quito before heading off on our 
own Gran Cacao excursion. The resto-
ration of this 1920s mansion on Plaza  
de San Francisco into a 31-room bou-
tique hotel, some say South America’s 
finest, was part of a $530 million  
improvement of Old Town. Ancient 
streets were scrubbed clean of panhan-
dlers, drug dealers, and prostitutes, and  
business owners received grants to 
spruce up storefronts. The parks and 

Clockwise from top left:  
Harvesting cacao,  

dessert at Casa Gangotena,  
and ground cocoa. 

tip
“Unless you prefer to retire early, 

Casa Gangotena’s best guest rooms 
are on corner terraces facing the square, 

where you may enjoy a serenade  
with your nightcap. If you’re  

a late riser, request a room on the side 
away from the nearby church – the 

bells ring very early.”

– Marilyn McCourt,  
Virtuoso travel advisor
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tery overlook at 1300 metres. But soon 
enough, we’re shedding layers in 36-de-
gree heat as we dip into the jungle. On 
the plantation, Bolivar, the chief cacao 
hand, machetes ripened pods off trees 
and splits them to let us taste the pulpy 
white seeds within. They’re a touch 
fleshier and more citrus-like than ly-
chee. It’s the first step in a process as 
complex as wine-making. Lunch, too, is a  
cultivated experience: fresh Amazon 
River tilapia with wild ferns and newly 
picked hearts of palm, all steamed inside 
a bijao leaf. Bolivar was kind enough to 
pluck wriggly grubs from a felled bough, 
and they return grilled, skewered, and 
offered first to us as honoured guests. 

Ahem, it’s impolite to decline. Fortu-
nately, the meal concludes with the 
freshest cup of cocoa on the planet and 
tons of samples for the ride home. 

Gobbling chocolate midway between 
Earth’s poles has its quirks – melting is 
definitely an issue – but there’s nothing 
quite like sharing a bar with a fifth-gen-
eration cacao farmer. Also, consider the 
advantages. On the way back to Quito, 
we stop at the Intiñan Museum, a kitschy 
roadside physics lab smack on the equa-
tor. Friendly docents demonstrate how 
gravity and pressure are undone at 0', 0" 
degrees: Water pours straight down the 
drain rather than swirling in a vortex; an 
egg stands on its head; muscles weaken. 

One effect rises above all: After days of 
chocolate tasting, it’s reassuring to know 
that a person weighs 0.5 percent less with 
two feet on that invisible line.  

   

WHEN TO GO  From a chocolate standpoint, travellers can see 

cacao pods on trees and get a feel for harvesting between  

February and July. Quito’s high altitude keeps it surprisingly cool, 

even at the equator.

STAY  A four-year, $11.4 million transformation turned Casa  
Gangotena’s 1920s mansion into one of South America’s most styl-

ish boutique properties. With 31 guest rooms, a rooftop deck with 

volcano and cathedral views, and llama spring rolls on its innova-

tive Ecuadoran menu, the Casa is Quito’s most vaunted address.

Only in Ecuador: Casa Gangotena and  
(right) following the conquistadors’  
route up 1300-metre Paso de la Virgen.

STRAIGHT TO THE SOURCE
Your golden ticket to a chocolate-filled adventure.

GO  Virtuoso’s on-site connection in Quito can arrange chocolate-

focused itineraries that are stand-alone trips or components  

of larger Ecuador adventures. For this story, the three-day itiner-

ary begins with a guided tour of the churches, museums, and 

chocolate shops of Quito’s Old Town before hitting the bean-
to-bar trail. Travellers head east, stopping at Andean thermal 
springs, a hummingbird sanctuary, and a photo op on the 

equator, en route to a working cacao farm. Save room for serious 

amounts of chocolate. Departures: Any day 1 February  through 

31 July 2015.  
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FOURTH NIGHT GRATIS ON THE LEFT BANK
With the welcoming ambience of a private Left Bank residence, Esprit Saint Germain is 
intimate, stylish, and très Parisian. Start your stay off on the right foot by asking your Virtuoso 
travel advisor to reserve the Prestige Room on the fifth floor. From your private terrace, you’ll 
have beautiful views of the St. Sulpice Church and the rooftops of Paris stretched out before 
you. With just 28 rooms, this boutique hotel in the sixth arrondissement is a sheer pleasure, 
from the warm wooden beams in several of the rooms to the complimentary self-service bar. 
The Luxembourg Gardens are next door, tempting you to explore the neighbourhood for 
patisseries, but you’ll want to hurry back for tea time in the cosy Fireplace Lounge or to drift off 
into a thick novel in the Library Lounge.

Virtuoso guests are treated to a fourth night free, breakfast daily, complimentary bar in the 
lobby, Wi-Fi access, flowers, and fresh fruit daily; a choice of red or white wine with a plate of 
assorted French cheeses, baguette, and crackers, to be served at a moment of their choosing; 
and a departure gift of delicious butter cookies from the famous Poilane bakery.

Available until 26  December 2014. Virtuoso rates from EUR 1,290 (approx. AU$1,877/NZ$2,071) per 
Superior room for four nights. 

GREAT BARRIER REEF GETAWAY
With its turquoise waters and world-class diving, the Great Barrier Reef tops many travel 
bucket lists. Escape to qualia, Great Barrier Reef, in the Whitsundays, where you’ll enjoy a 
sunset cruise, breakfast daily, airport transfers, non-alcoholic beverages, use of a golf buggy, 
VIP chauffeur service around Hamilton Island, use of non-motorised watercraft, and 
complimentary Wi-Fi. It’s a unique Australian expression of luxury, where time seems to 
stretch on forever.

Available until 31 March 2015. Virtuoso rates from AU$995 (NZ$1,098) per room, per night. 

FOURTH NIGHT FREE IN SINGAPORE
Whether you’re in Singapore for business or leisure, take advantage of the extra time with a 
complimentary fourth-night stay at Four Seasons Hotel Singapore. Virtuoso guests are 
treated to a quiet location on tree-lined Orchard Boulevard, close to shopping centres, family 
attractions, and the bustling financial district.

Available until 28 February 2015. Please contact your Virtuoso travel advisor for rates. Virtuoso guests also 
receive breakfast daily; a US$100 (AU$113/NZ$126) value dining credit; and a room upgrade, if available. 

SOUTH PACIFIC GRAND VOYAGE WITH  
RELAIS & CHÂTEAUX
Bring home a few culinary charms when you sail with Silversea along Australia’s east coast to 
Fiji and Hawaii. You’ll have access to L’École des Chefs by Relais & Châteaux, including cooking 
demos, market tours, cooking competitions, and Lunch & Learn events, where the chef will 
explain the preparation of the very delicacies you are about to nibble.

Virtuoso fares from US$15,009 (AU$17,104/NZ$18,871) per person for a 33-night voyage. Silver Spirit 
departs 23 February 2015. 

STAY ANOTHER NIGHT IN FLORENCE 
Let the romance continue with a fourth night free at Florence’s J.K. Place Firenze, where 
soaring ceilings frame Louis XV fireplaces and balconies that look out toward the Basilica. As a 
Virtuoso guest, stay a fourth night free of charge, taking the time to indulge in intimate 
conversations and cocktails in the chic J.K. Lounge Bar & Restaurant. 

Available until 1 April 2015. Virtuoso rates from EUR 600 (AU$873/NZ$963) per room, per night. Virtuoso 
guests also receive breakfast daily; complimentary Wi-Fi; free coffee and tea during the stay; complimentary 
minibar in the room; and more.



BEST OF THE HUDSON VALLEY
Meet a sustainable farming expert at the Hudson Valley’s renowned Gigi Market. Take a private 
cruise along the Hudson River to West Point. Take in an Olympic ski jump demonstration at 
the Lake Placid Olympic Center. Visit the Boscobel Museum and enjoy lunch on the manicured 
grounds of this Hudson River landmark. 

Tauck takes you along for an in-depth exploration of the Hudson River Valley, which inspired 
19th-century artists Thomas Cole and Asher Durand with its luminous landscapes and rugged 
beauty. You’ll start in romantic Montréal, then wend your way south toward a fantastic New 
York City finale. Overnights along the way are at the region’s most elegant lakeside resorts and 
lodges, including resorts on Lake Placid, Lake George, and Lake Mohonk. Visit the historic 
estates of the Rockefellers and Roosevelts, enjoy a wine tasting, and, as you travel, learn more 
about the region through filmed narratives by filmmaker Ken Burns. You’ll soon come to love 
the plunging waterfalls, deep forests, and rugged mountain vistas that make the Hudson River 
Valley so timelessly beguiling.

Available 4 July through 10 October 2015. Virtuoso rates from US$4,790 (approx. AU$5,458/NZ$6,023)  
per person for ten days. 

EXPLORE THE FJORDS OF NORTHERN EUROPE
Experience the Seabourn difference! Intimate ships with well-planned itineraries to hidden 
gems where larger ships cannot go, gracious service by a passionate staff, all-suite 
accommodation with picture-perfect ocean views, open bars throughout the ship, and free-
flowing wine with lunch and dinner—ample reason to choose Seabourn for this 14-day 
exploration of the majestic fjords and North Cape of Denmark and Norway. 

When you’re not gazing at some of Mother Nature’s finest handiwork, indulge in the vast 
amenities aboard Seabourn Quest. Taste Black River ossetra sturgeon caviar in the dining room, 
indulge in a customised spa regime as you breathe in the scents of rosewood oil, or attend an 
inspiring enrichment program. By night, the ship brightens up to the tune of piano music in the 
Observation Bar and mingling guests in the cabaret and casino. Back in your suite, relax amidst 
fine Egyptian cotton linens, feather pillows, a complimentary in-suite bar stocked daily to your 
liking, a stereo system, and a flat-screen television. Your personal suite stewardess is on call to 
draw you a Pure Pampering bath, provide champagne and canapés, or personalise your nightly 
turndown service.  

Seabourn Quest departs 13 June 2015. Virtuoso fares from AU$9,799 (approx. NZ$10,810) per person,  
double occupancy. 

EXCLUSIVE EXTRAS IN THE ETERNAL CITY
When you stay at J.K. Place Roma as a Virtuoso guest, you’re entitled to an exclusive  
room upgrade, early check-in, and late checkout, if available; breakfast daily; and one lunch  
or dinner for two. You’re just moments from the Spanish Steps and Via Condotti and will  
relish all the comforts of a luxury boutique hotel, from the intimate roof garden bar to the 
antique-bedecked guestrooms and elegant suites.

Available throughout 2014 and 2015. Please contact your Virtuoso travel advisor for rates.

PARK CITY SKI & SPA GETAWAY
Surrender to the serenity of Montage Deer Valley, where refreshing days on the slopes are 
complemented by renewing treatments at the Spa Montage. Here amidst the Wasatch 
Mountains, you’ll cosy up by the fireplace, dine on regional delicacies at Apex, and sink into 
the comfort of your generously sized guestroom, with its deep soaking tub and plush bedding.

Available throughout 2014 and 2015. Please contact your Virtuoso travel advisor for rates. Virtuoso guests 
also receive a room upgrade, early check-in, and late checkout, if available; a US$60 (AU$68/NZ$75) 
breakfast credit daily; and US$100 (AU$114/NZ$126) spa services credit.

VIRTUOSO LIFE   EXCLUSIVE OFFERS
PROMOTION
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tip
“Tsukiji Masamoto is a cash-only op-

eration, so come prepared. When I was 
there, one smitten chef was dashing off 
to the ATM for more. Also, ask about free 

engraving, done on the spot to order.” 

– Korena Bolding Sinnett, 
associate art director,  

Virtuoso Life

SLICE OF
TOKYO
Follow the lead of in-the-know 
chefs and head to a tiny store-
front in the outer Tsukiji fish 
market. There, Misao Hirano, 
the Tsukiji Masamoto knife 
shop’s sixth-generation owner, 
hones his internationally be-
loved blades. Customers prize 
his arsenal of stainless and 
and carbon steel specimens 
for their quality, durability, and 
beauty. From an ebony-han-
dled knife with a water buffalo-
horn bolster to a diminutive 
copper ginger grater, Masa-
moto’s goods are as carefully 
crafted now as when the busi-
ness launched in 1884. Tsukiji 
4-9-9, Chuo-Ku, Tokyo, or  
www.mtckitchen.com.  

Some of the world’s most  
sought-after cutlery comes from 
a nook in the Tsukiji Market. 



Helping you plan a lifetime  
of extraordinary trips.

................... .2012.....................2013.....................2014.....................2015.....................2016..................

Just as your financial advisor ensures your return on investment, your Virtuoso travel advisor ensures your 

RETURN on LIFE. From weekend getaways to longer holidays, they collaborate with you on all of your 

travel dreams. Because it’s not about one trip of a lifetime, it’s about a lifetime of extraordinary trips.

Virtuoso
Getting you the most RETURN on LIFE.

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

www.virtuoso.com

If you do not currently have a travel advisor, but are interested in  
connecting with one, please visit www.virtuoso.com.



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

About Virtuoso

Virtuoso is a global, by-invitation-only network of luxury travel agencies and providers  
that has over 340 agencies and 8,900 advisors in 20 countries plus over 1,700 preferred 

travel partners worldwide. Virtuoso advisors leverage their industry connections and 
extensive knowledge and experience to deliver exceptional value and customised service.  

For more information, please visit www.virtuoso.com.


