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Enjoy this issue of VIRTUOSO TRAVELER brought to you by

The Virtuoso® Network of 300+ Worldwide  
Member Travel Agencies

Ever considered using a travel advisor?
Having a Virtuoso® affiliated travel advisor gives you a trusted go-to resource who leverages 
industry connections, knowledge, and personal experience to design customized vacations 
around your individual preferences. They’re here for you before, during, and after every trip, 
and can save you the time and stress of trying to do it all on your own.

They’ll start by getting to know you and your unique travel personality, then collaborate  
with you on everything from simple weekend getaways to the most complex itineraries. 
Being their client also makes you a part of the ultimate global travel community of Virtuoso 
agencies, preferred providers, and travelers who enjoy Virtuoso-exclusive VIP perks,  
upgrades, and access. 

Whether you already know where you want to go next, or are looking for inspiration, a 
Virtuoso travel advisor can be your travel advantage.

If you do not currently work with a Virtuoso affiliated travel advisor,  
you can meet your match at www.virtuoso.com.

 The Relaxationist:  
On vacation you’re ready 
to ease into a lounge chair 
in high style. Travel for 
you is about getting away 
from it all to relax, restore, 
and rejuvenate.

 The Trendsetter:  
An early adopter of 
emerging destinations, 
you’d rather not return  
to the same place.  
Instead, you’re a collector 
of experiences (and 
passport stamps).

 The Classic Traveler: 
You’re loyal to the places 
you love, returning time 
and again to favorite 
destinations, hotels, and 
cruise ships. You want 
to be delighted but not 
surprised when you travel.

WHAT’S YOUR TRAVEL PERSONALITY?

The world’s finest travel agencies and advisors are Virtuoso.
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Clockwise from top:

The Goring Dining 

Room in London, 

small bites from 

Saint Lucia’s Jade 

Mountain, and in 

good spirits at 

Cuzco’s Museo 

del Pisco.

Virtuoso® is the industry’s leading luxury travel network. This by-invitation-only organization comprises over 340 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. All pricing and travel described herein are subject to change and availability, and restrictions may apply. Prices are per person, double occupancy, in U.S. dollars, and do not include taxes or other fees 

unless stated otherwise. Publisher assumes no liability for the representations contained herein. Publisher assumes no responsibility for unsolicited art, photography, or manuscripts. Nothing may be reprinted in whole or in part without written consent of  the publisher. 

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. Within the United States, VIRTUOSO, 

the Globe Swirl Logo, Specialists in the Art of  Travel, Voyager Club, Virtuoso Traveler, ORCHESTRATE DREAMS, and RETURN on LIFE are registered trademarks of  Virtuoso, Ltd. BEST OF THE BEST, EXPECT THE WORLD, VIRTUOSO, TRAVEL DIFFERENTLY, and THE 

TRAVELER’S GUIDE TO INSPIRED PURSUITS are trademarks of  Virtuoso, Ltd. Virtuoso, Ltd. has a U.S. copyright registration for the Globe Swirl Logo, © 2000. Outside of  the U.S., these marks are the property of  Virtuoso, Ltd., and are registered with the United States 

Patent and Trademark Office, as well as numerous national trademark registries around the world. All rights reserved.

ABOUT VIRTUOSO TRAVELER 

Published six times per year, this magazine 

introduces you to the benefits of  working 

with a Virtuoso travel advisor: custom travel 

experiences with exclusive perks and VIP 

access – created just for you.

Fashion forward: The Ringly 
connects to your phone and 

sends social media notifications 
via vibration and light.

16

FEATURES

SAVORING SAINT LUCIA
Envelope-pushing chefs and foodie pursuits 

from rum-tasting to truffle-making get things 

cooking on this alluring isle. 

28

40 EPICUREAN PERU
Renowned for its eco-tourism and storied 

culture, the Land of the Inca has now emerged 

as a center of global gastrotourism. 
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The perks and privileges of  using a Virtuoso travel advisor + Our picks for where to go and what to pack

IPV

VIP IS REPORTED BY SUSAN HANSON, 

VIIA BEAUMANIS, AND AARON GULLEY

Kitchen wunderkind Shay Cooper, the 

youngest London culinarian to earn a 

Michelin pedigree, brings his creative 

chops to The Goring, the city’s only 

five-star hotel still owned and run by 

the family who built it. Cooper now 

wields the cleaver as executive chef  

at the 69-room property’s acclaimed 

Dining Room, where he deftly enlivens 

classic British fare with fresh textures 

and flavors. His new, lighter menu 

only adds to The Goring’s elite status 

as the sole Relais & Châteaux 

hotel in London. Find out why with 

complimentary breakfast daily and 

a $100 dining credit. Other Virtuoso 

amenities include a room upgrade 

upon arrival, if  available, and, for 

certain categories, airport transfers. 

Doubles from $765 (including taxes). 

Star 
Power

Chef Shay Cooper’s artichoke salad, 
served at The Goring in London. 

EXCLUSIVE HOTEL STAYS 4  

PRIVATE SHORE EXCURSIONS 6  

TAILOR-MADE JOURNEYS 8  

SPACE TOURISM 10
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VIP Check-In

Looking to get fresh? Check out these recent renovations at Virtuoso hotels.EXCLUSIVE HOTEL STAYS 

A STAR IS 
REBORN
Midtown’s lights are shining a little 

brighter after the unveiling of  the 

reimagined New York Palace. An 

18-month, $140 million renovation  

has completely transformed this iconic 

909-room hotel, from its new lobby to 

the ultra-high-end accommodations 

in The Towers. Virtuoso guests receive 

a $100 spa credit, among other 

exclusives; those staying in a Towers 

Corner Suite know they’ve arrived with 

a complimentary airport transfer. 

Doubles from $499.

REFINED RENAISSANCE

After turning 120 in 2013, the Fairmont Le Château Frontenac 

was ready for a little nip and tuck. Following a $75 million redo, 

Québec City’s most recognizable landmark looks totally revived, 

with a new spa, three innovative restaurants, and updates to 

all 611 rooms. Perched on the hotel’s highest floors, 60 new or 

newly renovated Fairmont Gold rooms have access to a private 

lounge and dedicated concierge, plus prime views of  the city 

and Saint Lawrence River. Virtuoso guests receive an upgrade 

upon arrival, if  available; late checkout; and a $100 dining 

credit. Doubles from $210.

MIAMI NICE

All 98 guest rooms and suites at 

Acqualina Resort & Spa on the Beach 

will have a fresh new look before the 

holiday season, thanks to A-list Miami 

designer Isabel Tragash. Florida’s surf 

and sand inspired Tragash’s subtle 

palette of  taupe, tans, and soft grays, 

which are accentuated by ebony and 

lacquer furnishings, along with exotic 

touches such as chinchilla throws. Pull 

yourself  away from the large-screen 

plasma television and channel-tufted 

headboard to enjoy complimentary 

access to the spa’s crystal steam rooms 

and Finnish saunas, coupled with a daily 

$40 treatment credit; there’s also a $100 

dining credit to use at the oceanfront 

Costa Grill (ceviche and cocktails at 

sunset, anyone?). Doubles from $925.

Acqualina Resort shows off its softer side.

Fairmont 

Le Château 

Frontenac’s 
Bistro Le Sam, 

inspired by 

the explorer 

Samuel de 

Champlain.

SILVER SCREEN TO GREEN

Guests often recognize The New York 

Palace as a location for hit films 

and television shows, including 30 

Rock, Gossip Girl, and Law & Order. 

What they may not notice are the 

Green Key-certified hotel’s many 

sustainable practices – everything 

from LED lighting and eco-friendly 

products to its purchasing of  

renewable energy certificates.

A Towers One-Bedroom Suite 

and (inset) Towers Executive 

Suite at The New York Palace.



All Silver Privilege Fares shown are cruise-only, in US dollars, per guest, based on double-occupancy. Fares are capacity controlled, and subject to change at any time without notice. Availability of all suite categories 
cannot be guaranteed. Fares for single guests are available upon request. Additional restrictions may apply. All fares, savings, of ers, itineraries, and programs are subject to change without notice.  Silversea reserves 
the right to correct any errors or omissions. Visit Silversea.com for complete Terms and Conditions. Ships’ registry: Bahamas. Fares, schedules, Virtuoso exclusives, Virtuoso Voyager Club amenities and events are 
subject to change without notice. Virtuoso Voyager Club events require a minimum/maximum number of participants and may not be combinable with other of ers. Space is limited, black-out dates and restrictions 
may apply. See your Virtuoso travel advisor for more details and applicable restrictions. Virtuoso is not responsible for any errors in pricing. The trademarks VIRTUOSO, the Globe Swirl Logo, SPECIALISTS IN THE 
ART OF TRAVEL and VOYAGER CLUB are registered trademarks of Virtuoso, Ltd. Virtuoso, Ltd. has a U.S. copyright registration for the Globe Swirl Logo, © 2000. All rights reserved. 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. 

On a Silversea luxury cruise, you’ll fi nd a great diversity and presentation of culinary selections. Our partnership with 

the prestigious Grand Chefs Relais & Châteaux is showcased in all of our international cuisine.  

Sumptuous ocean-view suites • Butler service in all suites • A staf -to-guest ratio of nearly one-to-one

• Complimentary fi ne wines, champagne and spirits served throughout the ship

Buenos Aires to Valparaiso

Silver Shadow® • 15 Days • Departs December 5, 2014
Virtuoso Ocean-view fares from $5,450
Wine Series & L’École des Chefs Voyage

Fort Lauderdale to Valparaiso

Silver Shadow® • 18 Days • Departs January 7, 2015 
Virtuoso Ocean-view fares from $7,850

Wine Series Voyage

Bridgetown Roundtrip

Silver Shadow® • 17 Days • Departs November 20, 2015
Virtuoso Ocean-view fares from $7,550

Bridgetown to San Juan 

Silver Cloud® • 9 Days • Departs February 11, 2015   

   Virtuoso Ocean-view fares from $3,950

San Juan Roundtrip 

Silver Cloud® • 7 Days • Departs March 6, 2015 

   Virtuoso Ocean-view fares from $3,250

Fort Lauderdale Roundtrip 

Silver Shadow® • 10 Days • Departs March 10, 2015 

   Virtuoso Ocean-view fares from $4,250

Epicurean Delights

Aboard Silversea 

Contact your Virtuoso®

travel advisor to receive 

Virtuoso Voyager Club®

benefi ts on these sailings 

and the best fare on the best 

suite — guaranteed.
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VIP Bon Voyage
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PRIVATE SHORE EXCURSIONS + CRUISE NEWS

The Gables Country House and (right)

Fishermans Bay Garden.

Confetti flies in Genoa as construc-

tion begins on Seven Seas Explorer.

Two more reasons to go organic: Foodie-themed Voyager 
Club events in New Zealand and Baja California Sur.

TOASTING A NEW EXPLORER

Flutes of  Champagne were raised 

in Italy this past July as the first 

steel was cut for Regent Seven Seas 

Cruises’ newest ship, Seven Seas 

Explorer. The all-suite, all-balcony 

vessel, due to launch in summer 

2016, will include lavish designer 

suites and gourmet restaurants. 

KIWILAND’S  
COTTAGE INDUSTRY
Nestled within an extinct volcano, Akaroa on New Zealand’s South Island is the 

country’s only French settlement. Virtuoso guests traveling with Seabourn Cruise 

Line discover its history and highlights during tours of  native farms 

and gardens, followed by a seasonal lunch with local wines at  

The Gables Country House, an 1860s cottage built of  indigenous 

totara wood. Admire the harbor views and mature oaks while 

dining on organic, locally sourced dishes created by hosts and 

seasoned chefs Lyn and Chris. The 450-passenger Seabourn 

Odyssey sails for 17 days between Sydney and Auckland, including 

visits to Melbourne, Milford Sound, Fiordland National Park, and New 

Zealand’s culinary capital, Wellington. Departure: January 22, 2015; from $6,999.

FACING THE MUSIC

Embellishing its cultural side, 

Lindblad Expeditions has teamed with 

famed ethnomusicologist Jacob Edgar  

to create musical adventures on 

select voyages. Edgar, founder of  the 

Cumbancha world music label and 

host of  the PBS series Music Voyager, 

will arrange local concerts on a 

number of  expeditions, such as the 

British and Irish Isles, where guests 

will be treated to a performance 

by internationally renowned Gaelic 

artists Sharon Shannon and Julie 

Fowlis, who worked on the Disney 

film Brave. Other upcoming musical 

voyages will travel to Buenos Aires 

and coastal Brazil; and the Azores, 

Madeira, Canaries, and Cape Verde.

All’s calm in Akaroa Harbour.



»

»

» 

It’s Virtuoso’s free cruise-

enhancement program, 

with benefits that include:

WHAT IS 
VOYAGER CLUB?

The company of  a 

dedicated onboard host

A welcome-aboard 

cocktail reception

Your choice of  an 

exclusive cultural  

shore excursion, a 

private car and driver 

on select sailings, or  

a shipboard credit

A bird in the hand and (right) 

pesticide-free fields at Flora Farm.

CULTIVATING CABO

Just outside bustling Cabo San Lucas lies the quiet Mexican town of  

San José del Cabo and Flora Farm, a small organic estate planted and 

harvested totally by hand without pesticides or genetically modified 

seeds. Virtuoso Voyager Club pays a visit during an event-filled day when 

Silversea Cruises calls in southern Baja. Travel 17 days aboard the 

540-passenger Silver Spirit from Los Angeles to Fort Lauderdale, with 

stops in Guatemala, Costa Rica, and Colombia, plus a transit of  the 

Panama Canal. Departure: March 27, 2015; from $7,750.

We were fnally all together, and I thought to myself: remember this. 

Remember discovering that pizza made in the Caribbean can be just as good as pizza made in Italy.  

Getting reacquainted with my best friend. Watching my baby take, well, much more than a baby step.  

And, how “togetherness” is a highly underrated concept. 

It’s funny; I don’t remember a single thing from our Celebrity cruise—I remember everything.

Follow us...

©2014 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador. 14040136 • 8/2014

Alaska • Asia • Australia/New Zealand • Bermuda • Caribbean • Europe • Galapagos • South America 

Contact your Virtuoso travel advisor.



Fans of  the popular reality show 

MasterChef will remember Whitney 

Miller, who won over first-season judges 

with her Southern charm 

and blackened catfish 

with mango chutney. 

Now Miller takes 

her kitchen skills 

to South Africa’s 

vine-covered hills on 

an eight-day, small-

group culinary journey 

with Cox & Kings. Get 

cooking in Cape Town’s colorful Bo-Kaap

neighborhood with a hands-on class 

in Cape Malay cuisine, a spicy blend 

of  Indonesian, Indian, and Afrikaner 

influences. Then it’s on to Franschhoek 

in the Cape Winelands, where Miller joins 

guests for a cooking lesson, tasting, and 

wine-paired lunch. Departure: January 10, 

2015; from $5,750.
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VIP On Tour
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TAILOR-MADE JOURNEYS 

Whitney Miller (below, left) caused a stir on MasterChef with her shrimp and sausage 

with grits soufflé. Below, right: Local color in Cape Town’s Bo-Kaap quarter.

Grape expectations and (below) plump 

peaches on the Niagara Peninsula.

Craving a gastronomic getaway? Think Cape Town lamb curry,  
the Niagara Peninsula’s award-winning rieslings, king crab in Santiago, 
and pho in Hanoi.

NIAGARA NICETIES

Canada’s premier wine-growing region, 

the Niagara Peninsula sits at nearly 

the same latitude as Burgundy and is 

equally bucolic. Four days along its 

Route des Vins reveal Ontario’s oldest 

wine cellar, artisan secrets to terroir-

driven wine-making, and a local chef’s 

alfresco kitchen for a private cooking 

lesson. Kensington Tours’ personalized 

journey also includes stays in Toronto 

and the old-world village of  Jordan. 

Departures: Any day through December 

31, 2014; from $2,350.

FROM FALLS TO FARMS

Though Niagara’s best known for its 

famous waterfalls, the region’s rich, 

fertile soil and distinct microclimate 

make it ideal for fruit farming. In 

addition to grapes, the Niagara 

Peninsula produces everything from 

pears to plums, including close to  

80 percent of  Canada’s peach crop.

MASTERCHEF 
DOES THE CAPE

BO-KAAP CULTURE

Established centuries ago by 

freed slaves from Southeast 

Asia and renowned for its 

cobbled streets lined with 

brightly colored homes, Cape 

Town’s Bo-Kaap quarter is  

the oldest Malay settlement in 

South Africa. For insight, visit 

the Bo-Kaap Museum, located 

in the area’s oldest house, 

dating from the 1760s.  

www.iziko.org.za/museums/ 

bo-kaap-museum.
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Local flavor at Santiago’s Central Market 

and (right) Six Senses Con Dao in Vietnam.

CENTOLLA IN  

MERCADO CENTRAL 

Wrapped in wrought iron and filled 

with local fishmongers, Santiago’s 

Central Market ranks among the 

world’s best. Sample king crab 

(centolla) with a pisco sour when 

Virtuoso’s on-site connection 

in Chile leads a visit during a 

two-day, fully customizable food-

and-wine tour of  the capital. 

Departures: Any day through 

December 30, 2014; from $1,212.

VERITABLY VIETNAMESE

Showing Chinese, French, and 

Indian influences, Vietnamese 

cuisine is the definitive fusion 

food. Get a taste during a 

customized 14-day culinary 

tour from Ho Chi Minh City to 

Hanoi with Absolute Travel. Three 

nights at the seaside Six Senses 

Con Dao (see cover) add to the 

flavor. Departures: Any day through 

December 31, 2014; from $8,920.

To find your perfect European getaway, contact your Virtuoso Travel Advisor today!

TAKE IN THE SIGHTS OF EUROPE

*Conditions Apply: Prices do not include airfare. Special promotions valid on new bookings only. Prices are per person, based on double occupancy accommodations. Tour and land packages do

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

package prices are subject to holiday blackouts, peak period surcharges, and cancellation charges may be applicable of up to the full price paid depending on the package and when it is cancelled.

Government imposed hotel and resort taxes and fees may not be reflected in the advertised price and may be payable directly to the hotel and resort. Other restrictions may apply and vary by resort.

Europe valid for travel thru 12/31/14. GOGO Vacations does not assume responsibility for any errors or omissions in the content of the offers displayed.  CST#2088177  ADV#094 SS 8/14

Madrid - 5-star FROM $715*

INCLUDES 5 nights, Intercontinental Madrid & private hotel transfers. FEATURES full breakfast daily.

Cannes - 5-star FROM $855*

INCLUDES 5 nights & Grand Hyatt Canes Martinez. FEATURES buffet breakfast daily. BONUS 1 free night.

Rome - 5-star FROM $1025*

INCLUDES 4 nights, Hotel Eden & hotel transfers. FEATURES buffet breakfast daily. BONUS 1 free night.
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VIP Space Tourism

VIP On the Web

Higher Aspirations

TRAVELER REVIEWS

What’s the Latest Dish?
Specialty restaurants at sea are 
satisfying even the most discerning 
critics with celebrity chefs, intimate 
settings, and innovative menus. Here 
are a few reviews on our website from 
fellow Virtuoso travelers. Bon appétit!

SpaceShipTwo and 
WhiteKnightTwo at 

the FAITH hangar in 
Mojave, California; 

and (right) 
SpaceShipTwo 

glides home on a 
test flight.

Celebrity Cruises,  
Celebrity Reflection
“Our cruise was nothing short of 

amazing! From the food at Qsine  

to our experience in AquaClass, to the 

onboard activities and entertainment, 

we were more than satisfied.” 

– Sue19551

Crystal Cruises, Crystal Serenity
“Food, wine, service – first-class throughout! The crew are 

beyond words: always happy, tireless, and genuinely love what 

they do because it shows in their attitude. I love the sommeliers 

at Silk Road. This is one for the memory book.”  – Evella

Oceania Cruises, Regatta
“Oceania is known for its excellent dining 

options. It did not fail. The specialty 

restaurants, particularly Toscana,  

were outstanding.”  – Nick

F
or all the trendsetters who said a trip into suborbital 
space tops their wish list in Virtuoso’s recent Travel 
Dreams Survey, there’s great news: After nearly a 
decade of development, Virgin Galactic is poised to 

begin offering the world’s first commercial spaceflights later 
this year. The roughly two-hour flight involves a mother 
ship, WhiteKnightTwo, ferrying six-passenger SpaceShipTwo 
to around 47,000 feet, where the spaceship releases, firing its 
rocket motor and blasting into suborbital space 50-plus miles 
above the earth. More than 700 passengers have reserved 
seats to glimpse the planet against the blackout backdrop 
of space as they drift around the cabin weightlessly. If 
SpaceShipTwo’s test flights go according to schedule, company 
owner Richard Branson plans to blast off on the inaugural 
commercial flight by the end of this year. Virtuoso’s accredited 
space agents are the exclusive North American travel advisors for 
Virgin Galactic flights; from $250,000.

WATCH SPACESHIPTWO’S THIRD ROCKET-POWERED FLIGHT.
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VIP Table Talk

A philosophy major with 

no formal culinary training, 

Christopher Kostow has earned 

three Michelin stars for Saint 

Helena’s The Restaurant at 

Meadowood with his intensely 

terroir-driven cooking. Kostow’s 

debut cookbook A New Napa 

Cuisine (Ten Speed Press; 

$50) considers the Northern 

California artisans, growers, and 

landscape that inspire his craft 

while charting his path from 

summer line cook to executive 

chef of one of the region’s most 

revered dining establishments.

Famed for his “live-fire” 

grilling technique, Argentina’s 

star chef  Francis Mallmann 

trips through a series of  

global locales for his latest 

tome. Whether it’s a crowded 

Manhattan street or a de-

serted Patagonian island, 

each inspires new discoveries 

(think coal-roasted delicata 

squash or a mixed-fish 

parrillada) that he shares with 

his readers in Mallmann on 

Fire (Artisan; $40).

From Oscar Farinetti’s wildly 

popular, ever-multiplying 

chain of  foodie emporiums, 

How to Eataly: A Guide to 

Buying, Cooking, and Eating 

Italian Food (Rizzoli; $35) is 

an essential compendium 

of  Italian cookery and 

ingredients. Filled with 

100 recipes from the likes 

of  Mario Batali and Lidia 

Bastianich, the guide also 

includes expert tips on 

everything from market 

shopping to assembling 

antipasti platters. 

The New England Kitchen: 

Fresh Takes on Seasonal 

Recipes (Rizzoli; $40) from 

acclaimed Boston chef  

Jeremy Sewall and food 

journalist Erin Byers Murray 

offers a modern twist on New 

England classics, enhanced 

with profiles of  local farmers, 

fishermen, and brewers. A 

basic prep section reinforces 

such essential skills as 

how to cook lobster, shuck 

oysters, and cure bacon.

The fall season dishes up a cornucopia of   
new cookbooks from renowned chefs.

FOOD FOR THOUGHT



2-FOR-1 FARES

FREE 

ROUNDTRIP AIR*

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

 WIFI THROUGHOUT  

THE SHIP†

Enjoy Virtuoso Voyager Club Amenities: 

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

FOR ADDITIONAL SPECIAL OFFERS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

DUBAI TO BARCELONA

Visiting: United Arab Emirates, Oman, 

Jordan, Israel, Cyprus, Greece, Italy, Spain

MAY 3, 2015 | 20 NIGHTS

Seven Seas Voyager®

2-for-1 Fares from only $12,999 per person  

BARCELONA TO MONTE CARLO   

Visiting: Spain, France, Italy, Monaco

MAY 27, 2015 | 8 NIGHTS

Seven Seas Mariner®

2-for-1 Fares from only $6,999 per person

YOU REALLY CAN HAVE IT ALL

Every wish ...
Every whim ...

Every want ...

THE MOST INCLUSIVE LUxURY ExPERIENCE ™

Voted 2013 Best Luxury Cruise Line by Virtuoso Travel Advisors

 IT’S ALL INCLUDED

* For full Terms & Conditions contact your Virtuoso Travel Advisor. †Applies to Concierge Suites and Higher; FREE WiFi minutes vary by suite 

selection and length of voyage. 

UP TO 62 free SHORE EXCURSIONS UP TO 38 free SHORE EXCURSIONS
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VIP Arts & Culture

TO GREAT HEIGHTS

Now in its 43rd year, the Albuquerque 

International Balloon Fiesta will launch 

more than 500 brightly colored spheres 

into New Mexico’s skies this fall. The 

nine-day event draws thousands of  fans 

annually for rides, mass ascensions, 

and “magic glows” – nighttime events in 

which a 78-acre launch field is filled with 

balloons lit from within. October 4 to 12, 

2014; www.balloonfiesta.com.

Flights of fancy.

DERBY DOWN UNDER

Founded in 1861 and held annually on the 

first Tuesday of  November, the Emirates 

Melbourne Cup is Oz’s most important 

horse-racing event. Ladies, get out your 

fascinators: Drawing more than 100,000 

fans each year, the lively, Kentucky Derby-like 

scene draws sheilas sporting fabulous hats. 

November 4, 2014; www.melbournecup.com.

Plucky Belle finishes first at the 2013 

Emirates Melbourne Cup.

Alcatraz’s  

A Block (left) 

and New 

Industries 

Building (top) 

now house 

works by artist 

Ai Weiwei 

(below).

WEI COOL
Though forbidden for political reasons from 

leaving China, Beijing-based artist and activist Ai 

Weiwei unveils his latest series of  dissident works 

with @Large: Ai Weiwei on Alcatraz, marking 

the first time the former California penitentiary 

has played host to a major arts exhibit. Assisted 

by San Francisco gallery owner Cheryl Haines, 

Weiwei created the show specifically for the 

notorious site. Through April 26, 2015; www.for-

site.org/project/ai-weiwei-alcatraz.

Whether it’s the halls of Alcatraz, the heavens above New Mexico, or a horse race in Australia, 
we’ve got your upcoming travel calendar covered. 

SAN FRANCISCO ALBUQUERQUE

MELBOURNE

For more from the artist, 
check out Ai Weiwei in the 
Chapel, currently on view 
at the United Kingdom’s 
Yorkshire Sculpture Park 

through November 2, 2014.





VIP  Goods & Gadgets

FASHION STATEMENT
The smart new Ringly links women’s 

iOS and Android devices to a stylish 

gold ring available with a choice of four 

precious and semiprecious stones. The 

fully customizable jewelry alerts wearers 

to incoming e-mails, calls, texts, Tweets, 

or other social media notifications via 

vibration and a discreet flashing light 

embedded in the ring’s setting. Select 

yellow, say, for Instagram, red for Facebook, 

then put your phone away and respond only 

as needed. From $145; www.ringly.com. 

ABLE CABLE 
Missing the latest episode of  Game 

of Thrones because you can’t access 

HBO GO in-flight or abroad is a thing 

of  the past with DISH. Equipped with 

a Sling-enabled HD DVR and the DISH 

Anywhere app, subscribers transfer 

current-season shows from any channel 

onto their mobile devices and watch 

offline while relaxing in Montenegro 

or flying over Mumbai. From $30 per 

month; www.dish.com.

ONGOING NARRATIVE
A wee, five-megapixel, clip-on camera, 

the Narrative Clip (available in white, 

gray, or orange) automatically takes 

a photo every 30 seconds while its 

corresponding app lets you store, 

search, and share the images. From 

$229 per three-month subscription; 

www.getnarrative.com. 

More than just the outback, Australia’s 

Northern Territory has many diferent 

regions to explore. From the outback 

icons of the Red Centre to the lush 

waterfalls and tropical climate of 

the Top End, the Northern Territory 

is as diverse as it is iconic. Enjoy a 

customized approach with Swain 

Destinations, and personalize your 

luxury travel experience to your tastes.

For reservations, contact your Virtuoso 

Travel Advisor.



R

An uncharted new world of culinary exploration awaits you onboard Royal Caribbean’s game changing new ship, 

Quantum of the SeasSM. It’s dining at sea, reimagined—to be as vast, vibrant and eye-opening as dining in the world’s 

most cosmopolitan cities. With so many delicious options and the fexibility to shape your own delectable journey, this 

is one culinary experience sure to satisfy your every sense—imagination included.

Contact your Virtuoso Travel Advisor to make your reservations now. 

11
YEARS
RUNNING

BEST CRUISE

LINE OVERALL

Travel Weekly 

Readers’ Choice Awards

2003 – 2013

IT’S TIME TO UNVEIL

A NEW ERA OF DINING.

A welcoming retreat just for suite guests, 

the favors of the Mediterranean meet 

California cool in a fresh new fusion. 

The James Beard Award winner brings 

pure, simple plates and his signature 

craft brew to the frst American 

gastropub at sea. 

From beef wellington to chicken a 

l’orange, the world’s classic dishes come 

together for formal night, every night.

Exclusive Tastes

COASTAL KITCHEN 

Chef Michael Schwartz

MICHAEL’S GENUINE® PUB

Classics Redefned

THE GRANDE



V I R T U O S O  T R A V E L E R  |  V I R T U O S O . C O M1 8

(C
H

Â
T

E
A

U
 G

IS
C

O
U

R
S

) 
H

E
M

IS
/
A

L
A

M
Y,

 (
P

IC
N

IC
) 

H
IE

P
 V

U
/
V

E
E

R

BORDEAUX or SANTA BARBARA? 

Travel Two Ways

BORDEAUX   
11-day, $22,500 splurge 

SANTA BARBARA
8-day, $3,500 steal

TOTAL: From $22,441 per couple

PLUS

TOTAL: From $3,356 per couple

Two culinary cruises 
for two budgets. 

Go with the flow on a gourmet voyage to Spain and France. Or kick back on a vineyard 
picnic during a sailing to foodie favorites along the West Coast.  By Susan Hanson

FLY

CRUISE

Coming of age at 

Château Giscours and 

(right) picnic perfect.

Star Alliance connections promise stellar service 
in business class between Chicago and Europe. Fly 
Lufthansa to Frankfurt and on to Lisbon, then return 
home from London via United Airlines. From $10,843 

(including taxes) per couple. 

Complement those Bordeaux with Cancale oysters, sweet 
port wine in its birthplace, and pulpo Gallego (Galician-
style octopus). Eleven days exploring France and Spain’s 
legendary food and wine regions take you from La 
Rochelle to Cognac country, the Médoc and Saint-Émilion 
wine regions, and Gijón to sample Asturian cheese. To 
enhance the experience, Windstar Cruises brings a wine 
expert and guest chef  aboard for daily wine tastings and 
other themed activities. Relax in a Balcony Suite as the 
212-passenger Star Legend sails from Lisbon to London. 
Departure: June 8, 2015; from $11,598 per couple.

One of  France’s oldest estates – first mentioned in a 
deed dating from 1330 – Bordeaux’s Château Giscours 
opens its doors for an exclusive evening, including a 
guided tour of  its cellars and a cooking demonstration. 
Luxury wines and a live quartet accompany dinner 
during this invitation-only event. Included in fare.

Pick up one of  Alaska Airlines’ in-flight entertainment 

players and watch a hit film while flying economy 
class from Chicago to Los Angeles. Head home from 
Vancouver, British Columbia, with a stop in Seattle. 
From $960 (including taxes) per couple.

Roam around Santa Barbara, the “American Riviera,” 
as Princess Cruises explores West Coast culinary hot 

spots between Los Angeles and Vancouver. Head into 
the heart of  Sonoma during a stop in San Francisco; 
hit the “ale trail” in Astoria, Oregon; and sit down to 
high tea at The Fairmont Empress Hotel in Victoria, 
British Columbia. Spend seven days soaking in the 
Pacific scenery from a Balcony stateroom aboard the 
3,082-passenger Crown Princess, and grab a seat at 
Vines wine bar, ranked among the top at sea. Departure: 

April 25, 2015; from $1,998 per couple.

Watch Sideways again before venturing into the Santa 

Ynez Valley for tastings at four wineries and a picnic 
amid the vineyards on a full-day excursion from Santa 
Barbara. From $398 per couple. Back on board, join a 
culinary arts class or winetasting through Princess’ 
ScholarShip@Sea program. Included in fare. 
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Berlin. 25 years later. Welcome.
visitBerlin.com
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Ask the Advisors
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“I’m a real wine lover. Where should I go to sip at the source?”Q A&QQ AA

From top: Dalewood Languedoc custard with leeks from 

Franschhoek’s Tasting Room, on the vine in the Margaret River 

region, and Giacomo Neri tests his Brunello di Montalcino wine.

“I love Western Australia’s 

Margaret River region. Not 

only are the wines amazing, 

but the scenery 

is outstanding 

– beautiful 

vineyards with 

views of the 

ocean. Margaret 

River is also known for 

its wildfl owers; from early 

September to mid-November, 

you can enjoy them in bloom 

while visiting the wineries. 

One of the most spectacular is 

the Wise Wine estate; sipping 

wine, looking at the view, 

eating its outstanding food – 

what more do you need?”

– PENNY SPENCER 

Sydney, Australia

“Tuscany’s Brunello region, 

which produces the incredible 

Brunello di Montalcino wine, 

has it all: gorgeous vineyards 

nestled in rolling hills, world-

famous wineries, 

mom-and-pop 

restaurants 

offering sublime 

cuisine, and 

truly luxurious 

accommodations. A standout 

winery is Casanova di Neri; 

its endearing owner, Giacomo 

Neri, creates some of the most 

sought-after Brunellos in 

Italy. Enoteca Osteria Osticcio 

in the town of Montalcino 

delivers a culinary experience 

that serious food-and-wine 

enthusiasts will love.”

– JUDY STEIN 

New York City

“South Africa is known 

for safaris and wine, so 

why not combine the two? 

Stellenbosch’s Waterford 

Estate takes visitors into the 

hills in its Land 

Rover to taste 

wines right in the 

vineyard. Stop 

for a boerebraai

(barbecue) lunch at 

the Middelvlei Wine Estate, 

also in Stellenbosch. They still 

use traditional wine-making 

methods and let you stomp the 

grapes yourself! For dinner, 

I recommend The Tasting 

Room at Le Quartier 

Français in Franschhoek, 

ranked among the world’s top 

restaurants.”

– DEAN HORVATH 

Vancouver, Canada

Sample some of  

Australia’s finest 

chardonnays and 

sauvignon blancs

when Princess 

Cruises visits the 

Margaret River 

wine region. The 

1,998-passenger 

Sea Princess spends 

eight days sailing between 

Sydney and Fremantle. 

Departure: May 22, 2015; 

from $1,272.

Tiziano Siggillino, 

maître d’hôtel at the 50-

room Castello del Nero 

Hotel & Spa, personally 

selects Brunellos and 

other Italian wines for a 

tasting, perfectly paired 

with Tuscan meats and 

pecorino sheep’s milk 

cheese. Doubles from 

$515 (including taxes); 

winetasting from $115. 

Sip your way around 

Stellenbosch and the 

Cape Winelands during 

a private and totally 

personalized journey 

with Artisans of  Leisure, 

traveling seven days 

between Cape Town and 

Sabi Sand Game Reserve. 

Departures: Any day through 

December 31, 2014; from 

$10,190.

3 Ways to Go Grape
VINO LOCO



Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy, for category E2 on Crystal Symphony, include all promotional savings, apply to new bookings only made between 8/30/2014 and 
1/2/2015 and do not include port, security and handling charges of US$285-US$310. 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. The same policy applies to guests who are accommodated as "walk-in" diners should space be available at time of dining request with the Maitre D’. *Air Allowance credit/savings is per 
person based on full-fare, full-cruise Air/Sea or Cruise-Only bookings on select voyages and does not apply to Crystal Getaway voyages. All fares, itineraries, programs, policies and shore excursions are subject 
to change. Restrictions apply. See crystalcruises.com for complete terms and conditions of all offers. ©2014 Crystal Cruises, Inc., Ships’ registry: The Bahamas

We invite you to discover some of the most fabled destinations on Earth with some of the best fares in history. Enjoy the unparalleled 

all-inclusive Crystal Experience®: complimentary select fi ne wines, champagne, premium spirits, non-alcoholic beverages, dining in specialty 

restaurants,† as well as complimentary gratuities for housekeeping, dining and bar staff. Book any of these 2015 Wine & Food Festival 

voyages by January 2, 2015 for limited-time Book Now Fares in every category, and begin a new story aboard the World’s Best.

Contact your Virtuoso Travel Advisor 

to book your cruise aboard the 

World's Best and receive exclusive 

Virtuoso Voyager Club amenities.

2015 Brochure Per Person Book Now Per Person
Voyage Date Days Destination Itinerary Ship Fares From Fares From

5201 Jan 5 12 S.E. Asia & Indonesia Singapore to Bali Crystal Symphony $9,©20 $3,110*

5203 Jan 29 13 S.E. Asia & China Singapore to Hong Kong Crystal Symphony $12,270 $4,385*

*Price includes Crystal’s generous Air Allowance

B E G I N  A  N E W  S T O RY ™
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Traveler’s Tale

Kica’s favorite hotel, Le Sirenuse, and 

(right) the Saar family in Kenya.

Australia is grand, but the Saar family knows there’s a big, 

gorgeous world out there. As a partner at a large international 

management consulting firm in Sydney, Tom Saar, 54, gets 

enough vacation time to explore the globe at leisure with 

his Brazilian-born wife, Kica, and their three young-adult 

children. Melbourne-based Virtuoso travel advisor Cher 

Roscoe makes their long-haul journeys worthwhile. Here, 

Kica, 53, shares lessons from a life well traveled.  

 Kica Saar knows life lessons come from family vacations. 

Interviewed by DAVID HOCHMAN

WHY I TRAVEL

We travel to see how other people live,

to learn about the history and culture 

of  different countries, and to show our 

children how to be flexible – with routine, 

with what they eat, with the people they 

meet along the way. It’s not just about 

incredible family experiences; we’ve 

become more sensitive global citizens. 

My sister was living in Nairobi when 

the children were 4, 6, and 7 years 

old. I was determined to visit and take 

them on safari. Cher was amazing. She 

contacted various travel companies 

in Africa that said no way would they 

take children that young on safari, but 

she kept at it and worked closely with 

Abercrombie & Kent to create a private 

safari-tent setup in Botswana’s Okavango 

Delta. We arrived in a tiny plane on a 

dirt runway with giraffes, gazelles, and 

zebras running alongside as we landed. 

Baboons were in a canopy of  trees 

outside our tent every night. Even though 

the kids were so young when they went, 

they still talk about it. 

For over 20 years, we’ve taken the same 

two Tumi bags for the whole family. We 

all bring the same amount of  undies, 

shirts, et cetera, so we do laundry at the 

same time. Also, my children have always 

packed their own backpacks, so they know 

what they’ve brought and how to take 

responsibility for the treasures they collect 

along the way. 

When it comes to trips of a lifetime, the 

Galápagos Islands’ beauty is unsurpassed. 

Rajasthan holds so much adventure, color, 

and culture. Pompeii makes history come 

alive like no place else, and hiking New 

Zealand’s Milford and Abel Tasman Coast 

tracks teaches resilience. But the grand 

old pink hotel Le Sirenuse in Positano, 

Italy, was the most special place we’ve 

ever stayed. 

Cher has helped us through many, 

many travel emergencies. When we 

were in Phuket during the tsunami, she 

stayed  in constant contact with us and 

worked her tail off  to get us hotels and 

flights, and to keep us safe and in the right 

place. She’s helped in funny situations, 

too, with flexibility and good humor, like 

when I’ve fallen asleep in airport lounges, 

missing connecting flights. I’ve called her 

at all hours, and without issue she’s made 

everything right again. 

It’s so important for children to 

appreciate the freedom they have,

while also learning about some countries’ 

difficult history – such as Sri Lanka, for 

example. The more we teach our youth 

about war and strife and poverty, the more 

we can help prevent them in the future. 

As young adults, my daughter has done 

community service in Cambodia and 

Borneo, and my son Adam is heading off  

to do some in Cambodia in December. 

I believe their interest in this is a direct 

result of  our travel experiences as a family.
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Long Weekend

Colorado Calling
Haute heli-tours, scenic spins in Bentley convertibles,  
and star-studded skies beckon from canyon country. 

Article and photographs by JOEL CENTANO

S
unrise in Unaweep Canyon 

can approach the surreal, especially 

when its effects are seen from on  

high. Perched in a leather seat of a 

Eurocopter AStar and styled with 

noise-canceling Bose headsets, you watch as 

sage-covered mesas and sandstone monoliths 

turn faming shades of amber, ocher, and 

lava red. Below, the Dolores River starts to 

shimmer, ribboning its way through the heart 

of the canyon as the rising sun reveals an 

adventure resort bedecked with everything from 

horseback-riding trails to a pro-Baja racetrack. 

“The list of active pursuits at Colorado’s 

Gateway Canyons Resort is impressive,” 

says Virtuoso travel advisor Russ DiTusa, “and 

the surrounding landscape otherworldly.” So 

otherworldly, in fact, that it drew Discovery 

Channel founder John Hendricks here in 1995, 

frst as a town resident and then as creator of 

this posh playground, which appeals as much 

to outdoor enthusiasts as it does to those in 

need of R&R. “You can also experience total 

relaxation here and be as inactive as you like,” 

says DiTusa, noting the resort’s more leisurely 

lures, including its pools, concert series, spa,  

fne dining, and stargazing sessions.

An advocate of restorative retreats, DiTusa, 

who’s based in Wheaton, Illinois, encourages 

travelers to take regular recesses from 

their hectic lives. “Long weekend 

getaways are absolutely essential,” he  

stresses, and adds that calling on a 

travel advisor to craft them can be 

just as critical. “A good advisor will 

know precisely how to maximize the 

experience with just the right balance 

of activity and adventure.” What’s 

more, he says, “many of my clients are 

overworked and so mistakenly think 

they don’t have time to travel. They 

don’t realize that there are plenty of close-to-

home locations like Gateway Canyons that can 

provide transformative experiences.” 

THE DESTINATION 
An hour’s drive southwest from Grand 

Junction Airport via rental car or hotel transfer 

along Scenic Byway 141 (think open range, 

granite mountaintops, blazing aspens, and 

red-rock canyons), the former mining town 

of Gateway sits below the iconic Palisade 

formation just fve miles from the Utah 

border. Though you won’t fnd the bookstores 

and boutiques of a Telluride or Vail – the 

town’s largest attraction is its general store – 

this secluded, lesser-known setting abounds in 

natural splendor and high-desert adventure. 

THE DRAWS 
Raft the Dolores River, climb the Palisade, 

and hike a host of public-use trails (“both John 

CLOSE TO HOME. WORLDS AWAY.

Gateway Canyons couture.

Clockwise from top: The stately 

Palisade presides over Unaweep 

Canyon, stable scenery, and heli 

pilot Al Sisson prepares for takeoff. 



The largest collection
of pre-Columbian art on the planet

National Museum of Anthropology
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Long Weekend

From top: 

Happy trails 

in Unaweep 

Canyon, a 

Palisade- 

backed casita, 

and not your 

average car lot. 

Brown Canyon and Salt Creek are spectacular,” 

says DiTusa). From Gateway Canyons, ride 

horses with temperaments ranging from mild 

to zesty, take heli-tours to secret fly-fishing 

spots, or even drive customized pro-Baja trucks 

on the off-road racetrack. Seeking more from 

life? Five-night Curiosity Retreats, hosted 

by Hendricks himself, invite scholars such 

as Deepak Chopra and Harvard theoretical 

physicist Lisa Randall to shed light on subjects 

spanning the future of health to the origins of 

the universe. 

DON’T MISS 
A feet of luxury vehicles, all available for 

rent at the resort, means you can cruise 

the surrounding countryside in, say, a Tesla 

Roadster, Porsche 911 Carrera coupe, or 

convertible Bentley Continental. Later, tour 

Hendricks’ personal collection at the on-

site Gateway Canyons Auto Museum; 

highlights include a 1906 Cadillac Model H 

coupe, along with the one-of-a-kind 1954 

Oldsmobile F-88 concept car.

DINE
Plan on eating well at all four of the resort’s 

venues, whether it’s snacking on native fry bread 

at the poolside Cantina or sampling local staples 

such as Colorado lamb rack, broiled striped bass, 

and seared venison loin at the upscale Entrada. 

Varietals from Colorado’s flourishing wine 

industry (try the Syrah from Guy Drew 

Vineyards in McElmo Canyon) provide plenty 

of worthy pairings.    

THE DIGS 
“All of the resort’s 72 rooms are tastefully 

decorated in Southwest ranch style and 

include wonderful living spaces,” says 

DiTusa. Splurging on one of its 14 casitas, 

however, adds vaulted ceilings, outdoor 

showers, and secluded decks with fre 

pits. Two-story Stargazer Casitas include 

an upstairs den and deck from which to 

contemplate the sequined sky. Best spot 

for sunsets? Ask your travel advisor to book 

the Taurus Casita. Its outdoor whirlpool 

provides a perfectly private view of the 

Palisade; watch it catch fre and then slowly 

fade into the starry night.

THE DETAILS
Doubles from $425; Virtuoso guests receive a 

room upgr , if available; daily 

breakfast;  per day for 

v . 

John Hendricks 
purchased the 1954 

Oldsmobile F-88 
concept car in 2005 for 

$3.25 million.
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SAVORING 
Saint  Lucia

Things are cooking on this alluring isle, thanks to its revitalized chocolate industry, thriving organic farms,  

envelope-pushing chefs, and foodie pursuits from rum-tasting to truffle-making. By ANITA CARMIN

Dining at Ladera resort’s 

Dasheene restaurant.

By ANITA CARMIN



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

$1098
Includes complimentary high-speed Internet access and 

 500 Hyatt Gold Passport® Points per night. 
  Virtuoso Amenities: Daily breakfast for two in Ka‘ana Kitchen, room upgrade 

 based on availability and early check-in/late check-out.

 The Kahala Hotel & Resort  O‘AHU . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .from 

$1268
Includes 4th night FREE PLUS Kids 17 & younger stay FREE!

 Virtuoso Amenities: Daily buffet breakfast for two, a one-category room 
 upgrade, early check-in/late check-out and a welcome amenity.

 Mauna Kea Beach Hotel  HAWAI‘I, THE BIG ISLAND . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .from 

$1315
Kids 17 & younger stay FREE!

 Virtuoso Amenities: Daily breakfast for two, complimentary daily valet or 
 self-parking, a one-category room upgrade and early check-in/late check-out.

Grand Hyatt Kauai Resort & Spa  KAUA‘I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . from 

$1406 

  Includes 5th night FREE and1,000 Hyatt Gold Passport® Points per night 

 PLUS Kids 18 & younger stay FREE! 
 Virtuoso Amenities: Daily breakfast for two, one evening appetizer at 
 Seaview Terrace, daily ANARA spa access for two and a one-category room upgrade.

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

Rates quoted are per person, land only, based on double occupancy unless otherwise stated. Rates valid for select departures 1/22/15 – 2/5/15. Rates for other travel dates may vary. Rates, terms, conditions and itinerary are 
subject to availability. Certain restrictions apply. Rates shown include government-imposed fees and taxes. Rates are current as of 8/15/14; at the time you purchase your package, rates may be higher.  For current prices, please see  
http://www.pleasantholidays.com. Advertised rates do not include any applicable daily resort or facility fees payable directly to the hotel operator at check-out; such fee amounts will be advised at the time of booking. Hyatt Gold Passport®

Points: To qualify, traveler must be a member of the Hyatt Gold Passport® program and must present their Hyatt Gold Passport® card at check-in. Hyatt Gold Passport® terms and conditions apply. Not responsible for errors or omissions. 
[Pleasant Holidays acts only as an agent for the various travel providers shown above.] CST# 1007939-10. UBI# 601 915 263. TAR# 5308. Copyright © 2014 Pleasant Holidays, LLC. All Rights Reserved.

For reservations, please call your VIRTUOSO travel advisor.

one delicious sip at a time. Indulge in pampering spa treatments infused with exotic tropical 

ingredients and explore a menu of exciting activities that will satisfy your hunger for adventure.

Drink in the beauty of the Hawaiian Islands

Pleasant Holidays and 

your Virtuoso Travel 

Advisor—the perfect 

pairing for a vacation 

experience that is  

simply sublime.

L i v i n g  i n  t h e  m o m e n t  o n  t h e  I s l a n d  o f  O ‘ a h u
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One of the Lesser Antilles’ Windward 

Islands, this beauty queen with her tumbling 

waterfalls, tropical rain forests, and the 

UNESCO World Heritage-listed Piton 

Mountains has long been synonymous with 

romance (a distinction that did not escape 

the producers of The Bachelor,  who flmed 

this year’s season fnale there). 

But these days, there’s another reason to 

love this lush isle.  As epicures are discovering, 

upscale Saint Lucia has much more to offer 

than conch fritters and jerk chicken.

“Dishes show a combination of Creole, 

French, and Indian infuences – favorful and 

yet light,” explains Michelle Harvell, a Fort 

Worth, Texas, Virtuoso travel advisor who 

married and honeymooned on the island. 

To be sure, Saint Lucia possesses all the 

ingredients for a great meal: organic farms 

ripe with a year-round supply of diverse 

fruits and vegetables, fresh-off-the-boat 

seafood, and indigenous cacao that fnds 

its way into everything from designer 

cocktails to fsh and meat rubs – not to 

mention spa treatments. 

T HINK  

“Caribbean 
honeymoon”  

AND IT’S LIKELY 

Saint  Lucia 
WILL BE ON YOUR 

SHORT LIST. 

GETTING LOCAL

While Saint Lucia is attracting 

a slew of  chefs and sprouting 

its share of  chic restaurants, 

it’s also famous for its no-frills 

Friday Night Fish Fry in the 

fishing village of  Anse-la-Raye. 

Come early for caught-that-day 

seafood grilled by home cooks, 

washed down with a cold Piton 

beer, before the music cranks 

up and the gathering transforms 

into a lively dance party. 

Clockwise from top: Complete 

immersion at Jade Mountain, 

cacao beans, and fresh mahi-

mahi served at Sugar Beach.
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BAHAMAS & FLORIDA

7 Days • Norwegian Breakaway

Departs 12/7/14, 4/12/15

New York • Orlando (Port Canaveral) • Great 

Stirrup Cay, Bahamas • Nassau, Bahamas • 

New York

Balcony fares from $1,159

Haven Suite fares from $2,849

EASTERN CARIBBEAN

7 Days • Norwegian Getaway

Departs 12/20/14, 1/3/15, 2/28/15

Miami • Philipsburg, St. Maarten • St. Thomas, 

US Virgin Islands • Nassau, Bahamas • Miami

Balcony fares from $1,049

Haven Suite fares from $2,989

EXPERIENCE THE NEXTLEVEL   

     OF FREESTYLE CRUISING®

N              orwegian Breakaway and Norwegian Getaway are the inspiration for Norwegian NEXT, 

  our incredible program introducing new dining and entertainment options in 2015. 

                        Get a taste of what’s to come aboard our r

Of olled, applies to select sailings and 

per Norwegian Cruise Line’s discretion. Fares ar , per person, based on 
olled and current at time of printing. Onboard 

Credit is in U.S. Dollars, per stateroom, applies to the 1st and 2nd guest on the 
r ds service charges. Offer is available for 
all categories, including Suites and Villas. Onboard Credit is non-refundable, 

nontransferable and has no cash value. Government taxes and fees, and onboard 
service charges are additional. Other r

. Norwegian and Virtuoso are not r ors or 
omissions. Ships’ r ATES OF AMERICA. ©2014 

NCL Corporation Ltd

Book with your Virtuoso travel advisor to enjoy $50 per stateroom Onboard Credit!

Norwegian NEXT includes:

• New menus with Fr

• Michael Mondavi wines and handcrafted 
Gabriel Orta-inspired cocktails

• Extraordinary new shows and activities 
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Cacao beans have been cultivated on Saint 

Lucia for centuries, although production 

plummeted in the 1960s as bananas and, later, 

tourism became bigger players in the island’s 

economy. But with the recent global interest 

in artisanal chocolate production, cacao is 

making a comeback and chocolate tourism 

is gaining traction. A number of plantations 

offer tours, tastings, and chocolate-making 

lessons; chief among them is the 140-acre 

Rabot Estate, whose three-hour Tree to 

Bar Experience lets you create your own 

chocolate bar from cacao nibs, cacao butter, 

and powdered sugar – using nothing but a 

heavy-duty mortar and pestle. 

Chocolate for dinner? At Boucan, an estate 

restaurant, you can sip cacao Bellinis while 

perusing the “cacao cuisine” menu, featuring 

such dishes as cacao gazpacho, yellowfn tuna 

with cacao pesto, and prime beef with dark-

chocolate port wine sauce. And at neighbor-

ing Dasheene, located at Ladera resort, cacao 

vinaigrette enlivens sautéed shrimp, while 

cacao nibs favor mahimahi ceviche. 

“The best beach bar on Saint Lucia: 

The Naked Fisherman Beach Bar 

& Grill on Cap Maison’s Smuggler’s 

Cove. I’m partial to the local Piton 

beer, but if you want something 

stronger, have the bartender concoct a 

potent TNF rum punch.”

– MICHELLE HARVELL

Fort Worth, Texas

ADVISOR TIP

Clockwise from top left: 

Dorado and creamed 

leeks with cacao sauce 

from Boucan, cacao 

lamb rack at Dasheene, 

a tree-to-bar class at the 

Rabot Estate, and Cap 

Maison’s courtyard.
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Terms & Conditions: Rates are per person based on double occupancy in Cat. E and refl ect $750 per person savings; pricing varies per departure. Single supplement waived for solo travelers, excluding Cat. A+, 
AA+ & Suites. Dates listed are embarkation dates. Valid for new bookings only made by Nov 11, 2014. Other restrictions apply. Port charges, land programs, gratuities, and roundtrip airfare are additional. Virtuoso 
Amenities: Optional tour is limited to one per passenger/cruise. Onboard credit is $50 per  person ($100 per stateroom). Subject to change & other conditions apply. Not combinable with other promotions in 
the marketplace. To redeem, must ask for Virtuoso Amenity at the time of booking. AmaWaterways is a registered seller of travel in the State of California. CST#2065452-40

EXCLUSIVE AMENITY OFFER FOR VIRTUOSO!

$100 ONBOARD CREDIT PER STATEROOM

OR COMPLIMENTARY SHORE EXCURSION

from $2,899pp

$2,149pp

Paris & Normandy

AmaLegro

Mar 26, Apr 2 & Nov 12, 2015

7-nt roundtrip Paris cruise

Land program in Paris available

Amenity: $100 Onboard Credit per stateroom

The Romantic Danube

AmaPrima/AmaSonata/AmaBella

Apr 6, Nov 16, 18 & 21, 2015

7-nt Vilshofen—Budapest cruise

Land program in Prague available

Amenity: Guided Tour of Schönbrunn Palace

from $2,699pp

$1,949pp

Melodies of the Danube

AmaPrima/AmaSonata/AmaBella

Nov 9, 11 & 14, 2015

7-nt Budapest—Vilshofen cruise

Land program in Munich or Prague available

Amenity: Guided Tour of Schönbrunn Palace

from $2,799pp

$2,049pp

Provence & Spain

AmaDagio

Nov 19 & 26, 2015

7-nt Lyon—Arles cruise (or reverse)

Land programs in Paris & Barcelona or Marseille available

Amenity: $100 Onboard Credit per stateroom

from $3,099pp

$2,349pp

HOSTED EUROPEAN WINE CRUISES
SAVE $1,500 PER STATEROOM

OR SINGLE SUPPLEMENT WAIVED

The Enchanting Rhine

AmaCerto/AmaSerena

Mar 30, Nov 11 & 16, 2015

7-nt Amsterdam—Basel cruise (or reverse)

Land program in Lucerne & Zurich available

Amenity: $100 Onboard Credit per stateroom

from $2,599pp

$1,849pp

®

2013 VIRTUOSO
®

Best River 

Cruise Line

WINNER

®

2012 VIRTUOSO
®

Best River 

Cruise Line

WINNER

®

2014 VIRTUOSO
®

Best River 

Cruise Line

WINNER

FOR RESERVATIONS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

VOTED BEST RIVER CRUISE LINE 3 YEARS IN A ROW
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Should you want to replicate 
some of Saint Lucia’s specialty 
dishes – whether sweet or savory 
– at home, the island’s star chefs 
readily share their secrets. Tag 
along with Jade Mountain’s 
Jonathan Dearden while he 
selects Surinam cherries, plump 
mangoes, and peppery arugula 
during his weekly harvesting 
excursion to the resort’s organic 
farm, Emerald Estate. Later, take 
a hands-on cooking class with 
Dearden, or invite the chef 
to your suite overlooking the 
Pitons for a private demo. You 

can also spend the day with 
Sugar Beach chef Daniel 
Hurtado. On the menu: in-
gredient-gathering jaunts to an 
enormous organic farm and a 
tiny fishing village, a lesson in 
sushi making, and a multicourse 
lobster lunch paired with wine. 

More in the mood for rum? 
Head to the resort’s Cane Bar 
for a tasting with the professional 
“rummelier.” Later, continue your 
spirited education at St. Lucia 
Distillers – producers of the 
island’s Bounty and Chairman’s 
Reserve rums – on a guided tour.

A Maîtres Cuisinier de France 

(French Master Chef), Jacques 
Chretien adds his Gallic accent 

to local flavors while leading the 

culinary team at Sugar Beach.

Known for his “Eurobbean” dishes, 

Swedish chef Bobo Bergström 

serves up legendary steaks 

and seafood at the Fire Grill 
SteakHouse & Lounge Bar. 

Traditional Saint Lucian dishes 

such as sweet potato and coconut 

soup are sustainably reimagined 

at Ladera’s Dasheene, helmed by 

executive chef  Nigel Mitchell.

Jonathan Dearden’s fresh 

Caribbean fusion cuisine 

showcases organic fruits, 

vegetables, and herbs from  

Jade Mountain’s nearby farm.

SAINT LUCIA’S HOT SPOTS

Jade Mountain’s 
Jonathan Dearden 
gets cooking 
and (left) Sugar 
Beach’s Cane Bar.



LIKE BEING ON A BEACH HIDDEN BY THE EARTH.

SOME THINGS CAN´T BE EXPLAINED. YOU HAVE TO EXPERIENCE THEM.

Ofers valid on new bookings only. Prices shown are per-person, land only based upon double occupancy, except if expressly noted otherwise. Ofers are subject to availability at time of booking and may be changed or 

discontinued at any time without notice. Blackout dates, minimum night stays, minimum stay requirements on air, seasonal surcharges, resort fees (if any), and other restrictions may also apply. Individual ofers may require 

purchase of Travel Smart Plan or travel waiver. Ofers are not valid for Group Travel. Some booking and travel dates may vary. Other promotions and departure dates available which may result in a diferent rate and/or hotel 

inclusion. Customer is responsible for hotel taxes and fees on the free night ofers, where applicable. For those properties where Classic Vacations has access to dynamic pricing rates, those rates will likely fuctuate from time 

to time based on market conditions and other factors beyond Classic Vacations control. Classic Vacations CST# 2079429-20.

Two destinations united geographically that live as one. This region is one of Mexico´s most popular tourism corridors 
because of its great climate and incredible diversity. It´s this boundless diversity that provides our visitors with such a 
range of unique experiences too many to describe that you have to LIVE IT TO BELIEVE IT.

HOW CAN YOU EXPLAIN THE UNEXPLAINABLE?

CLASSIC VACATIONS Ofers two LUXURY ALL INCLUSIVE GETAWAYS
located on magnifcent Banderas Bay in Riviera Nayarit or Puerto Vallarta.

For reservations, please call your Virtuoso travel advisor.

Garza Blanca Puerto Vallarta

4 Nights in a fve star

Preserve Resort & Spa

from $1129 USD

Grand Velas Riviera Nayarit

4 nights in a 

AAA fveDiamond Award

All Inclusive Gourmet Resort

from $1169 USD

LIVE IT TO BELIEVE IT
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STAY

• The pop of  a cork welcomes 

you to Cap Maison. It’s a fitting 

introduction to this 49-room 

villa community, which boasts a 

Champagne zip line that whisks 

drinks to the water’s edge. Over-

looking Smuggler’s Cove, the 

resort offers chef-led visits to the 

120-year-old Castries Market and 

a weekly Chef’s Table Dinner at the 

owner’s home. Doubles from $435; 
Virtuoso guests receive breakfast daily 
and a free lunch with a glass of wine.  

• Jade Mountain offers a full roster 

of  culinary events – including 

truffle-making classes and a four-

day chocolate festival in October. 

(The resort produces its own estate 

chocolates.) Each of  its 29 suites 

(called “sanctuaries”) features an 

infinity pool or Jacuzzi and an open 

fourth wall revealing views of  the 

Pitons. Highly recommended: a 

Chocolate Delight body treatment 

in the Kai en Ciel (Creole for “house 

in heaven”) spa. Doubles from 
$1,025; Virtuoso guests receive 
breakfast daily and a $100 spa credit.
 

• No surprise that actor Matt 

Damon chose to renew his wed-

ding vows at Sugar Beach, A 
Viceroy Resort. Nestled within 

100 acres of  rain forest, with a 

white-sand beach backed by the 

Pitons, the 78-room property 

appeals to romantics and 

gourmands. Think four-poster 

beds draped in white voile, 

personal butlers, a passionate 

French chef, and a très cool rum 
bar. Doubles from $485; Virtuoso 
guests receive breakfast daily and a 
$100 resort credit.

• Located on a UNESCO 

World Heritage site, eco-luxe 

Ladera offers just 37 suites, 

each with an open wall, pool, 

and dramatic vistas. Dining at 

romantic Dasheene (a terrace 

restaurant with Piton views), 

bartending classes, market 

tours, winetastings, and daily 

cooking demos are all part of  the 

experience. Doubles from $575; 
Virtuoso guests receive breakfast 
daily and a $100 dining credit.

SAIL

• A number of  Caribbean voyages 

visit Saint Lucia. Select one that 

calls at Soufrière (the port closest 

to the Pitons), such as Seabourn 
Cruise Line’s 14-day round-trip 

sailing from Sint-Maarten aboard 

the 208-passenger Seabourn 
Legend. Departures: November 

23 and December 7, 2014; from 
$4,399. Or opt for a seven-day 

cruise with SeaDream Yacht 
Club aboard the 112-passenger 

SeaDream I, visiting both Soufrière 

Bay and Rodney Bay. Departures: 
November 15, 2014 (round-trip 
Barbados) and February 28, 2015 
(Barbados to San Juan); from $3,499. 

• Sailing round-trip from Miami, 
Oceania Cruises’ 12-day voyage 

on the 1,250-passenger Riviera 

includes a call at Castries, with 

the option of  a Saint Lucian 

cooking class in the onboard 

Bon Appétit Culinary Center 

followed by a visit to the open-

air Castries Market. Departure: 
December 23, 2014; from $4,799. 

There’s also a ten-day itinerary in 

2015. Departures: January 24 and 
February 23; from $2,499.

A SAINT LUCIA SAMPLER

Clockwise from left: Bearing fruit at 
Castries Market, private dining on 

Sugar Beach, Cap Maison’s Champagne 
zip line, and Soufrière Bay.

Where to stay and sail around the island.
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* Fares are based on Promo RH. Featured fares are per person, may vary by sailing date, based on double occupancy, are capacity controlled and are subject to change without prior notice, 
cruise only. Fares are in U.S. dollars. All savings amounts are included in the fares shown. Taxes, Fees & Port Expenses are additional and range from $114.50 to $285.81. Subject to 
availability. For more information about our stateroom categories and suite descriptions, to view deck plans and for full terms and conditions applicable to your cruise, please refer to your 
hollandamerica.com or the appropriate Holland America brochure. Offers are capacity controlled, and may be modifed or withdrawn without prior notice. Other restrictions may apply. 
Ships’ Registry: The Netherlands.

spacious, elegant ships ■ gracious, award-winning service 

worldwide itineraries ■ extensive activities and enrichment 

programs ■ sophisticated five-star dining

Explore a world  
that’s uniquely  
Holland America Line

We take you to extraordinary places
in incomparable comfort

14-Day New Zealand & Australia
ms Oosterdam                                  Interior from

4/5/15 $1,699
Auckland to Sydney 

Virtuoso Amenity- Up to $50 Onboard Credit, 

Canaletto Dinner, and Chocolate-covered 

Strawberries per stateroom

14-Day Passage to Spain
ms Eurodam                                     Interior from

4/5/15 $1,299
Fort Lauderdale to Barcelona 

Virtuoso Amenity- Up to $100 Onboard  

Credit per stateroom

11-Day Adriatic Dream
ms Zuiderdam                                   Interior from

4/14/15  $1,599
Civitavecchia (Rome) to Venice 

Virtuoso Amenity- Up to $50 Onboard Credit and 

Chocolate-covered Strawberries per stateroom

29-Day Circle Hawaii, Tahiti  
& Marquesas
ms Statendam                                  Interior from

4/14/15 $4,299
Roundtrip San Diego 

Virtuoso Amenity- Up to $50 Onboard Credit, 

Canaletto Dinner, and Chocolate-covered 

Strawberries per stateroom 

Contact your Virtuoso travel 
advisor to book your cruise today! 

TEMPTING

             meet U NFORGETTABLE
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SAINT LUCIA FOOD + RUM FESTIVAL  

Demos from local and internationally renowned 

chefs, rum and wine tastings, and special 

dinners at five-star restaurants highlight this 

four-day event. October 30 to November 2, 2014; 

www.foodandrumfestival.com.

TASTE OF ST BARTH GOURMET FESTIVAL

There’ll be no shortage of  Michelin stars 

when seven guest chefs – from France, Japan, 

Brazil, and Sweden – converge on the isle, 

known for its thriving restaurant scene. 

October 30 to November 3, 2014;  

www.saintbarth-tourisme.com. 

CARIBBEAN FOOD & WINE FESTIVAL,  

TURKS AND CAICOS 

Celeb culinarians David LeFevre, Leah 

Cohen, and Hans Peter Haider team up 

with local chefs and respected winemakers 

for a three-day gourmet extravaganza 

on Providenciales. Proceeds benefit the 

islands’ Little Chefs program, which trains 

aspiring teens. November 6 to 8, 2014; www.

caribbeanfoodandwinefestivaltci.com.    

BARBADOS FOOD & WINE  

AND RUM FESTIVAL 

Where better to get your rum buzz on 

than the island where the spirit was born? 

International chefs appearing at the fifth 

annual event: Marcus Samuelsson, Anne 

Burrell, Tyler Florence, Ed Baines, Roger 

Mooking, and Stephanie Izard. November 20 

to 23, 2014; www.foodwinerum.com.

CAYMAN COOKOUT, GRAND CAYMAN 

Hosted by French chef  and television 

personality Eric Ripert, the Caribbean’s 

biggest culinary event serves up all the heavy 

hitters, including Anthony Bourdain, Daniel 

Boulud, José Andrés, Norman Love, and 

Michael White. January 15 to 18, 2015;  

www.caymancookout.com.

AT SEA  Glean cooking tips from “cheftestants” of  the Emmy-winning show Top Chef on 

Celebrity Cruises’ eight-day Top Chef at Sea sailing. Attend chef  demos and private cooking 

classes as the 3,046-passenger Celebrity Reflection sails round-trip from Miami. Departure: 

November 15, 2014; from $499.  VT

From Saint Lucia to Turks and Caicos, culinary events are  
gaining momentum across the Caribbean. 

ISLAND FOOD FESTIVALS

School’s in session at 

the Barbados Food & 

Wine and Rum Festival.

a heightened level of modern elegance

at miami beach’s only hotel of its kind 

open to the sea

experience the new room design at our

five star, five diamond hotel. 

for reservations, contact your 

virtuoso travel advisor

17875 collins avenue, sunny isles beach, fl usa 33160



A wonderland of excitement and mystification,
Cancun is the perfect single, couple, group, and
family destination. Explore amazing Isla Mujeres
eco-park with ziplines, water mazes, and natural
habitats. Dive into crystal clear water to snorkel in
a kaleidoscope of colored coral or venture into the
natural reserves to see the unique wildlife, such as
monkeys, flamingos, marine turtles,  whale-sharks
and other native species. A sure highlight of any
vacation, swimming with the dolphins caters to
children and adults alike, providing a thrilling
experience that will be remembered for a lifetime. 

Relax in Cancun’s world renowned Five Diamond-
Awarded resorts with luxurious spas and beach-
front settings. Be pampered with traditional Mexican
hospitality and unparalleled amenities, and savor
gourmet specialties with exquisite flavors and inter-
national tastes.

Welcoming bachelor and bachelorette parties,
Cancun excites. Creating unforgettable weddings,
Cancun excels. Stay close to the historical sites,
close to the natural wonders, and close to the
unlimited adventure in Cancun.

WONDERS ABOUND IN

CANCUN 

*Conditions Apply: Prices do not include airfare. Special promotions valid on new bookings only. Prices are per person, based on double occupancy accommodations. Tour and land packages

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

and/or package prices are subject to holiday blackouts, peak period surcharges, and cancellation charges may be applicable of up to the full price paid depending on the package and when

it is cancelled. Government imposed hotel and resort taxes and fees may not be reflected in the advertised price and may be payable directly to the hotel and resort. Other restrictions

may apply and vary by resort. 3-night pricing based on the 5-star Ritz-Carlton Cancun. Cancun valid for travel thru 12/18/14; book by 12/12/14.  CST#2088177  ADV#091 SS 8/14

To find your perfect Cancun getaway, contact your VIRTUOSO TRAVEL ADVISOR

3 NIGHTS STARTING FROM $719*
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From far left: A mestiza cuzqueña dancer in motion, plating 

paiche (an Amazonian fish) at Lima’s Central restaurant,  

poolside at Belmond Miraflores Park in Lima, and a Marticha 

with gooseberries from Cuzco’s Museo del Pisco.

Renowned for its eco-tourism and storied culture, the Land of the Inca has now  

emerged as a center of global gastrotourism, boasting indigenous-inspired menus,  

a stylish Lima dining scene, and bustling Cuzco cocktail bars –  

not to mention an expanding array of chic places to stay.
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“Look!” exclaims our guide, as a band of 

spider monkeys darts through the jungle 

canopy and, moments later, a fock of 

scarlet macaws soars overhead. Our skiff is 

gliding down a tributary of the Peruvian 

Amazon, bright-orange passion fruit 

fowers and tall sprays of lushly plumed 

grass ornamenting the dense rain forest 

that edges the river. Around a bend, a 

dozen pink dolphins surface and then 

disappear among lotus-like “river lettuce,” 

an edible green enjoyed by local manatees.

Two hours later, we pull up alongside our 

Amazon lodging: the newly refurbished, 

16-cabin Aria Amazon, designed by 

Peruvian architect Jordi Puig for Aqua 

Expeditions as one of the world’s most 

stylish adventure boats. Soon it’s lunchtime, 

and we settle into an upholstered 

banquette in a dining room wrapped in 

panoramic windows. Waiters fll glasses 

with crisp white wine as we tuck into 

avocado and hearts of palm salad, paiche 

(a river fsh baked in banana leaves), and 

c (huge river snails). 

With menus conceived by Pedro 

Miguel Schiaffino – one of the country’s 

most renowned chefs and a pioneer of 

Amazonian cuisine – innovative regional 

fare is a keynote on both the Aria and 

its sister craft, Aqua Amaz . Along with 

scouring rural Peru for novel ingredients 

and quizzing locals on their cooking 

techniques, Schiaffno has welcomed some 

illustrious peers on board, including the 

likes of Nobu Matsuhisa and Ferran Adrià, 

who on occasion have even surprised 

passengers as guest chefs. 

From top: Lounging 

on the Aria Amazon, 

Pedro Miguel 

Schiaffinoís shrimps 

with huancaína 

sauce, going out on a 

limb, and setting out 

in the shipís skiff.

Rolling on the river.



† On Board Credit offer based on: Balcony stateroom (Category BE) for the 4 July 2015 voyage and Balcony stateroom (Category BD) for the 8 August 2015 and 
5 September 2015 voyages only. All values are per stateroom, based on double occupancy. Singles paying the single supplement earn the equivalent of the 
per stateroom On Board Credit.

* Fares are per person, quoted in U.S. dollars, do not include air travel, are voyage only, based on double occupancy, applies to the fi rst two guests in a 
stateroom and does not apply to singles or third/fourth-berth guests. Fares apply on a space-available basis at time of reservation, were correct at time 
of printing and are subject to change. Fares for other categories not shown vary. This offer is capacity-controlled, is subject to change and may not be 
combinable with any other public or past guest discount. Offer is available to residents of the 50 United States, Canada, Puerto Rico, Mexico and the District 
of Columbia who are 21 years of age or older. Taxes, Fees and Port Expenses ranging from $139 - $155 per person are additional and subject to change 
and may be higher for Canadian residents. Offer may be withdrawn at any time without notice. Please refer to the applicable Cunard brochure for terms, 
conditions and defi nitions that apply to all bookings. Certain restrictions apply. ©2014 Cunard Line. Ships of Bermudan registry.

Call your Virtuoso travel advisor to book your voyage today!

Monte Carlo and Barcelona

14 Days - 4 July 2015

Rome, Dubrovnik and Venice 
14 Days - 8 August 2015

Greece, Italy and Barcelona 
14 Days - 5 September 2015

$3,608 $3,655 $3,513

Mediterranean Voyages - Balcony Fares from*
VIRTUOSO

EXCLUSIVE:

Receive up
to $400

On Board
Credit!†

Worldviews, expanding daily.
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Back in Lima – now widely regarded as the culinary capital of South America – a few days 

later, I’m chatting with chef Schiaffno at Malabar, his vaunted restaurant in the upscale 

San Isidro neighborhood. Dedicated to sustainability and indigenous communities, he’s 

pleased by both local foodies’ expanding palates and the fact that their interest in new 

ingredients supports farming cooperatives cropping up to harvest them. Having uncovered 

native delicacies such as paiche (the “king of Amazon fsh” in his estimation), Schiaffno 

incorporated it into his menus and is proud to now see it stocked in city markets. “Behind 

these ingredients is a big culture,” he stresses. “Native people with a lot of knowledge who 

really understand what nature gives them. 

“And you must go to Toshiro’s,” he 

adds. “The sushi is amazing – the best 

in Lima.” It’s no small compliment 

in a country whose signature dish is 

ceviche and a recommendation that 

speaks to the rich multiculturalism that 

makes Peruvian cuisine so distinctive. 

The country’s slave-trading Spanish 

conquerors brought Africans and 

Asians with them, and today’s chefs 

draw on centuries of their diverse 

culinary infuence: African favors and 

inventiveness coupled with the traditions 

of Chinese and Japanese cookery 

(known as chifa and Nikkei, respectively).

Later, at the ritzy Belmond 

Miraflores Park, barmen shake Peru’s 

national drink, the pisco sour – a frothy 

blend of egg white, sugar, fresh lime juice, 

and pisco (local grape brandy) – the de 

facto star of the nationwide 5 to 7 pm 

happy hour. Relaunched this spring as 

part of the hotel’s extensive redesign, 

a cozy lobby bar opens onto a library 

lounge and, just beyond, Tragaluz, a 

restaurant fronted by Augusto Baertl, a 

jet-setting local who’s made a splash with 

his coastal hot spot (also named Tragaluz) 

a few hours from town. With an eye on 

Lima’s increasingly buzzy food scene, 

Mirafores Park is betting that Baertl’s 

frst city venue – and its Mediterranean-

Peruvian-Asian fusion cuisine – will add 

fashionable fzz to its restyled property. 

Clockwise from top: Belmond Miraflores Park’s 

reimagined Belo Bar, pisco perfection, and caviar 

served at Schiaffino’s Malabar.

“Peru serves up some of the best ceviche 

you’ll ever have, and its endless bounty 

includes 4,000 varieties of potatoes 

alone. One of my favorite indigenous 

meals is causa, a layered potato dish 

with fsh or chicken that typically 

includes avocados, olives, eggs, chilies, 

and key lime. Enjoy traditional 

Peruvian dishes with a pisco sour while 

dining in the shadow of an ancient 

pyramid at Huaca Pucllana [www.

resthuacapucllana.com] in Lima’s 

historic Mirafores district.” 

– TRISHA IANNAZZI

Pittsford, New York



Experience a Madrid Christmas
It all kicks off at the end of November with the Christmas light switch-on. Lights in 

an array of designs showcase the numerous attractions that Christmas in Madrid has 

to offer to lovers of tradition as well as those seeking a different sort of Christmas 

experience. You will never be at a loss for something fun to do, and you can even try 

your hand at the tradition of eating twelve grapes to bring luck in the coming year.  

just magic

Simply let yourself be guided 

by the magic, sparkle and 

colour that emanate from the 

city, exploring it on the lookout 

for the surprises that await 

you at every turn. Madrid is 

pure temptation in the form 

of sweet culinary delights 

such as the Roscón de Reyes 

(a ring-shaped cake eaten 

to celebrate the Epiphany) 

or turrón (nougat candy), in 

addition to street markets 

straight out of a fairytale, ice-

skating rinks, nativity scenes 

steeped in history and the 

Three Kings Parade.  

Make the most of your trip 

by enjoying the extraordinary 

range of cultural activities, 

with exhibitions such as 

American Impression, to 

be shown at the Thyssen-

Bornemisza Museum, or by 

spending a day shopping ‘til 

you drop in between strategic 

stops to delight your palate 

with Madrid’s famous cuisine.

live it up 

madrid-style 

Head to the Spanish 

capital and take note of our 

suggestions on things you 

can’t miss if you want the true 

Madrid Christmas experience:

Street markets and nativity 

scenes. Have a look around 

the stalls in Plaza Mayor 

and pick up a Christmas 

souvenir: from Christmas 

tree ornaments to hand-

crafed nativity scene 

pieces, everything recounts 

the Christian history of 

Christmas. If you want to get 

a look at some more artistic 

nativity scenes, you can 

also visit those displayed by 

government bodies, churches 

and cultural institutions.   

San Silvestre race. Join the 

San Silvestre Vallecana on 31 

December. This fun run race 

has over 30 years of history 

and passes by important 

landmarks such as the 

Puerta de Alcalá gate.

The twelve grapes. In 

addition, at night you can ring 

in the New Year at the Puerta 

del Sol, eating twelve grapes 

in time to the chimes of the 

clock of the Real Casa de 

Correos to bring good luck for 

the coming year. As a trial run, 

one day prior to this are what 

are known as pre-uvas (“pre-

grapes”), in which the grapes 

are replaced by sweets.   

Get dressed to the nines. 

To experience the city’s 

cosmopolitan atmosphere at 

its fnest, give yourself a treat. 

Dress to impress and join 

the glamorous New Year’s 

celebrations held at the city’s 

top hotels. 

Three Kings Parade. 

Furthermore, if you want to 

relive your childhood don’t 

miss this traditional parade 

featuring fantastic foats that 

recreate the journey of the 

Three Wise Men to worship 

the baby Jesus. The journey 

of Caspar, Melchior and 

Balthazar through the centre 

of Madrid distributing sweets 

provides children and adults 

alike with a brief preview of 

the gifs they will receive at 

home on the evenings of 5 

and 6 January.

Visita_Madrid   MadridCiudadblogginmadrid.comesmadrid.com

Advert isement
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Local legend Toshiro Konishi arrived in 

Lima from Tokyo with his friend Nobu 

Matsuhisa in the 1970s to open Matsuei, 

the capital’s oldest Japanese sushi bar. 

www.matsueiperu.com.pe.

Known for inventive dishes and unusual 

regional ingredients, Pedro Miguel Schiaffino’s 

recently opened second address specializes in 

the Amazonian cuisine he’s lovingly pioneered. 

www.amaz.com.pe.

Virgilio Martínez’s elegantly reinvented 

Peruvian cuisine has made tables at his Lima 

dining room the capital’s most coveted.  

www.centralrestaurante.com.pe. 

The Nuevo Andean empire of  Gastón 

Acurio, Peru’s original star chef, now spans 

Madrid to Miami. His Astrid y Gastón is a 

perennial star in Lima; La Mar is his more 

casual, ceviche-centered eatery.  

www.lamarcebicheria.com/lima.

A Lima native who honed his skills in Osaka, chef  

Mitsuharu Tsumura has made his minimalistic 

Japanese-Peruvian fusion restaurant the capital’s 

current Nikkei hot spot. www.maido.pe.

The menu ranges from rain forest-influenced 

cuisine to mod spins on traditional cookery 

in this swish dining room of  chef  Rafael 

Piqueras, who honed his skills at the Cordon 

Bleu in Lima and Spain’s famed elBulli.  

www.marasrestaurante.com.pe.

  More top tables.



Mykonos, Greece

CONTACT YOUR VIRTUOSO TRAVEL ADVISOR.

Azamara Club Cruises® is a proud member of the Royal Caribbean Cruises Ltd. family of cruise lines. 

©2014 Azamara Club Cruises. Ships’ registry: Malta. Photography by: Jenna Lyn Pimentel.

TAKE EVEN MORE TIME TO SMELL THE ROSES.
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An hour’s fight – but a world away – from 

the capital’s high-rise modernity, Cuzco’s 

Spanish colonial facades hide ancient 

Incan ramparts. Encapsulating the city’s 

architecture and atmosphere, Belmond 

Palacio Nazarenas, a former sixteenth-

century convent, launched two years ago 

as an Orient-Express property (the brand 

recast itself as Belmond this year) following 

a four-year restoration that unearthed 

myriad relics. 

The hotel is exquisitely run by Floris 

Boyen, who polished his skills overseeing 

the culinary program at Rio’s Copacabana 

Palace, and its dining room, Senzo, boasts 

a menu from one of Peru’s hottest chefs, 

Virgilio Martínez. Cuzco is home 

to many excellent restaurants – Gastón 

Acurio’s Chicha and Coque Ossio’s Limo 

among them – but Senzo’s Martínez is 

the frst, and only, Peruvian to earn a 

Michelin star (this year). Like Pedro Miguel 

Schiaffno, he’s fascinated by his country’s 

undiscovered ingredients and forages the 

countryside for unusual edibles. Many of 

them, say the leafy marsh samphire that 

Martínez found amid the mangroves of 

San Pedro de Vice, appear in his dishes as 

he continuously pushes the frontiers of 

Peruvian gastronomy. 

The next day, I have a yen for something 

sweet, so the hotel’s concierge directs me 

to ChocoMuseo, a café/shop/museum 

off Cuzco’s main square that also offers 

chocolate-making workshops. Winner of 

a 2013 International Cocoa Award from 

Paris’ Salon du Chocolat, Peru’s emerging 

chocolate industry is transforming rain-

forest communities that once processed 

coca leaves for drug lords into producers 

Named for the first foreigner to stumble across Machu Picchu, the Belmond Hiram Bingham train is 

the most elegant way to make the four-hour journey from Cuzco to the ancient Incan 

city. You’ll feel like a character in an Agatha Christie novel, enjoying a four-course meal 

in the wood-paneled dining car as the vintage train trundles across the lush Sacred 

Valley. A UNESCO World Heritage site and one of  the New Seven Wonders of  the 

World, Machu Picchu is certainly impressive, especially given its elevated Andean 

setting, but purists will want to arrive early: After 10 am, platoons of  tourists arrive.

From top: Belmond Palacio Nazarenas, dinner is served at Senzo, and hands-on  

at ChocoMuseo.

“In Cuzco, I would defnitely 

recommend dining at Cicciolina 

[www.cicciolinacuzco.com]. Home to 

a two-room tapas bar and a formal 

restaurant, it’s located on the second 

foor of an old colonial house and 

is just a short walk from Belmond 

Palacio Nazarenas. Dishes feature 

fresh vegetables and herbs from Peru’s 

Sacred Valley, and everything I’ve 

tasted there has been divine. It’s such 

a happening place – you’ll defnitely 

feel like part of the local scene.” 

– ADRIANA BREIDENSTEIN

Houston, Texas



Offers are valid on new bookings only and are not combinable with other offers. Sample price is land only, per person, based on double occupancy. Actual prices may vary 
based on travel dates and availability. For those properties where Classic Vacations has access to dynamic pricing rates, those rates will likely fuctuate from time to time 
based on market conditions and other factors beyond Classic Vacations control. *Maximum of 2 free nights per stay at Cobbler’s Cove. Book now through 10/24/15 for 
travel now through 10/31/15. Offers are subject to availability at time of booking and may be changed or discontinued without notice. Blackout dates, minimum night stays, 
seasonal surcharges, taxes, resort fees and other restrictions may apply. Customer is responsible for hotel taxes and fees on free night offer. Classic Vacations 
CST: 2079429-20.                                     405-0814

Quintessential Cuisine

ST. PETER, BARBADOS
Cobbler’s Cove

•	2	Free	nights*

•	Daily	afternoon	tea

•	Ocean	View	Suite

•	7	nights	from	$1429	per	person

Virtuoso exclusive amenity:
•	Upgrade	on	arrival,	subject	to	availability

•	Daily	breakfast

•	Complimentary	round-trip	transfers

•	Boat	trip	to	‘swim	with	the	turtles’,	once	during	stay

•	Early	check-in/late	check-out,	subject	to	availability

BARBADOS, BARBADOS
The Fairmont Royal Pavilion

•	Every	7th	night	free

•	Complimentary	afternoon	tea

•	Oceanfront	Deluxe	Room

•	7	nights	from	$2119	per	person

Virtuoso exclusive amenity:
•	Full	breakfast	daily	for	two

•	One	dinner	per	stay	includes	3-course	meal	excluding	alcohol

•	Upgrade,	subject	to	availability

•	Early	check-in,	subject	to	availability

•	Late	checkout,	subject	to	availability

Experience the perfect island recipe in Barbados. The Bajan menu fuses the infuences of Caribbean, 

Africa and Europe in a distinct fusion of savory dishes. Just add a delectable rum cocktail, a dash of 

calypso music and a stretch of sandy beach for a tantalizing culinary experience in an idyllic setting.  

Call your Virtuoso Travel Advisor
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  Tasteful travels in Peru.

FLY  LAN Airlines operates daily direct 

flights to Lima from Manhattan and Miami with 

numerous connections to Cuzco and Iquitos,  

the largest city in Peru’s rain forest.

CRUISE  With four-, five-, and eight-day 

voyages departing year-round from Iquitos 

aboard the 32-passenger Aria Amazon and 

24-passenger Aqua Amazon, Aqua Expeditions 

provides uncommon pleasures ranging 

from gourmet local cuisine to visits to tribal 

communities. Departures: Multiple dates through 

December 27, 2014; from $2,850. 

STAY  Overlooking the Pacific Ocean 

in Lima’s poshest district, the 82-room 

Belmond Miraflores Park is within 

strolling distance of  many of  the city’s 

best restaurants. Thanks to a recent 

refurbishment, guests can now book suites 

with spa bathrooms equipped with saunas 

and plunge pool-size baths. Doubles from 

$320; Virtuoso guests enjoy breakfast daily and 

complimentary 50-minute massages.  

Spread throughout a maze of  courtyards and 

gardens, the 55 suites of  Cuzco’s Belmond 

Palacio Nazarenas are flushed with oxygen 

to ward off  altitude sickness and outfitted 

with butlers, gratis minibars, and on-request 

iPads or iPhones. Doubles from $495; Virtuoso 

exclusive perks include breakfast daily and a $100 

spa credit. 

Set in the Sacred Valley along the Urubamba 

River, the 128-room Tambo del Inka – Peru’s 

first luxury destination spa – offers a vast 

wellness center, gourmet dining, and some 

of  the country’s most stylish contemporary 

interiors. Doubles from $285; Virtuoso guests 

receive  breakfast daily and a $100 spa credit.

EXPLORE  Journeys on the Hiram Bingham 

train, guided tours of  Machu Picchu, alfresco 

lunches in the Sacred Valley – Blue Parallel 

brings you the best of  Peru during an eight-day 

tailor-made tour that travels round-trip from 

Lima. Departures: Any day through December 31, 

2014; from $8,000 (including domestic flights).

of coveted cacao for the global 

chocolate trade. 

Though a bastion of history and 

culture, Cuzco has acquired a modern 

reputation for lively nightlife, and after 

sundown, I stumble across a different 

sort of museum. At Museo del Pisco, 

a stylish cocktail lounge stocked with 

35 in-house pisco infusions, I fnd locals 

and foreigners sampling passion fruit-, 

cranberry-, and rose-laced shots along 

with the establishment’s more unusual 

concoctions: piquant wasabi and earthy 

chuchuhuasi, a blend steeped in a wood 

much prized for its aphrodisiac qualities. 

Thanks to endless lashings of pisco, 

I’m a tad worse for wear the following 

morning and quite grateful when a sedan 

arrives to ferry me to Tambo del Inka, 

an hour’s drive from town. The extensive 

wellness program at this strikingly 

designed countryside resort is enhanced 

by a selection of health-conscious dishes, 

including gluten-free options (rare in 

Peru). Here, between massages, nature 

hikes, river rafting, and yoga, I cycle 

through quinoa salads on the dining 

Cocktail culture at Museo del Pisco and 

(right) Tambo del Inka’s Hawa restaurant.

menu and quinoa facials at the spa – two days 

of diligence to work off the trip’s cocktails, 

chocolate, and endless fne dining.

Until the last night. Then, sitting 

freside in Hawa, the hotel’s rather glam 

restaurant, I cave and order a rack of 

alpaca and a nice rich red to go with 

it. Giving in to yet another epicurean 

pleasure seems, really, the only proper way 

to conclude my tour of Peru.  VT



GET FOUR FOR THREE IN BEVERLY HILLS
Stay three nights at SLS Hotel at Beverly Hills and enjoy your fourth night free, compliments of 

Virtuoso. It’s a fête extraordinaire inside, boasting Philippe Starck design and imaginative dining 

from chef José Andrés. The rooftop Altitude Pool is a must after a day of shopping on Rodeo Drive, 

which is just steps away from the hotel. Amenities also include a $100 spa credit, breakfast daily, 

and a room upgrade, if available. 

Contact your Virtuoso travel advisor for rates. Available through January 31, 2015.

AN ELEVATED EXPERIENCE IN ASPEN, 4TH NIGHT FREE
Every fourth night is gratis at Hotel Jerome Aspen, a perennial favorite of savvy travelers. This 

landmark hotel has long made its mark through gracious hospitality and an authentic mountain 

spirit. From here, explore the region’s abundant outdoor attractions, as well as world-class dining 

and shopping. 

Rates from $275 per room, per night. Virtuoso exclusive amenities include a room upgrade; early check-in and 

late checkout, if available; a $100 hotel credit; and breakfast daily. Available until December 15, 2014; book by 

October 31, 2014. 

SOUTH PACIFIC MARVELS: 2-FOR-1 CRUISE FARES
Oceania Cruises makes it hard to refuse this 16-night voyage through paradise. They’ve added 

2-for-1 cruise fares, complimentary airfare and a $3,000 early-booking savings per stateroom, and 

pre-paid gratuities to entice sun-seeking travelers this winter. Plus a $300 per stateroom shipboard 

credit. Sunny days and starry nights are in store as you sail from Auckland, New Zealand, en route 

to Suva, Fiji; Samoa; Bora Bora; Moorea; and Papeete. 

Virtuoso fares from $6,299 per person. Marina departs February 28, 2015; book by December 31, 2014. 

SPECTACULAR SWISS SKI GETAWAY 
Discover Europe’s most storied and gorgeous mountainscapes on a dreamy seven-day ski getaway 

with Alpine Adventures. You’ll spend three nights at the Victoria Jungfrau in fairy-tale Interlaken 

before whisking away to the Grand Hotel Zermatterhof in Zermatt. Explore the Jungfraujoch and 

Gornergrat and you’ll quickly be the envy of your most adventurous friends back home. 

Virtuoso rates from $1,999 per person. Departures from October 1, 2014–March 31, 2015. 

BRITISH ISLES WITH $225 ONBOARD CREDIT 
The British Isles take on a decidedly relaxed ambience when you cruise roundtrip from Amsterdam 

with Celebrity Cruises®. Make the most of your experience and book a Suite or AquaClassSM

stateroom to enjoy a $225 onboard credit. Choose an ocean view or above stateroom in all other 

categories and you’ll enjoy a $125 onboard credit, plus a two-category upgrade (when available).

Fares from $2,989 per person. Celebrity Silhouette departs June 9, 2015; book by November 30, 2014.  

Taxes, fees, and port expenses of up to $269.42 per person are additional and subject to change. 

MAGIC IN MARRAKECH
Feted as “the loveliest spot in the world” by none other than Sir Winston Churchill, La Mamounia 

reflects the extravagance of the Arab Moorish style. The legendary palace combines glamour and 

tradition and has attracted celebrities and heads of state for more than 90 years. Virtuoso guests 

are gifted with a choice of $100 to spend either on culinary delights at the hotel’s four restaurants 

or a pampering treatment at the spa.

Rates from MAD 4400 (approx. $515) per room, per night. Available throughout 2014 and 2015. 

VIRTUOSO TRAVELER     EXCLUSIVE OFFERS
PROMOTION
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The Big Picture

VIRTUOSO COMMUNITY

Sailor’s delight: Floating between 

Capri’s Faraglioni rocks. 

DO IT 

Send your best travel shots to editors@virtuoso.com for a chance to be featured in Virtuoso Traveler. 

Travelers share favorite photos from their vacations around the world. 
Here, keeping cool on Capri.  By Susan Hanson

FAVORED BY THE RICH AND FAMOUS since Roman 

times, the Italian island of  Capri is best experienced 

by sea. Its dramatic coastline is dotted with secluded 

beaches and hidden caves such as the Grotta Azzurra 

(Blue Grotto), so named for the way the sun’s 

reflection turns the water a luminous azure. Virtuoso 

traveler D. Miller of  Baton Rouge, Louisiana, had 

an “absolutely stellar” time there with her husband 

during a recent stay. “We took an excursion on a 

traditional fishing boat,” she recalls, “exploring the 

sea caves, swimming in the Grotto Azzurra, and 

sailing between the famous Faraglioni rocks. It was a 

perfect day we will always remember!”

ADVISOR TIP

“The Caesar Augustus 

hotel is a wonderful 

place to stay. This former 

private villa is set on 

a cliff in Anacapri, 

which exudes a simple 

Mediterranean charm 

and is just a short 

distance from downtown 

Capri. I recommend a Sea 

View Suite overlooking 

the Bay of Naples.  

A beautiful,  

romantic setting.” 

– MARILYN STANEK 

Green Valley, Arizona

Suspended 1,000 feet above the Bay of  

Naples, the 55-room Caesar Augustus 

is a million miles from ordinary. Delight 

in the view from the dual-level infinity 

pool and dine on zero-mile cuisine 

sourced from the kitchen garden. Let 

the concierge arrange a boat excursion 

to secret swimming inlets around the 

island. Doubles from $480; Virtuoso 

guests receive round-trip Capri harbor 

transfers and a $65 dining credit when 

booking a Junior Suite. 
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www.virtuoso.com

Just as your financial advisor ensures your return on investment, your Virtuoso® travel advisor ensures  
your RETURN on LIFE®. From weekend getaways to longer vacations, 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.

If you do not currently work with a Virtuoso affiliated travel advisor,  
you can meet your match at www.virtuoso.com. 

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

Virtuoso®

Getting you the most RETURN on LIFE®.


