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Editor’s Note

P

FOOD FOR
THOUGHT
EEK IN ANY TRAVELLER’S KITCHEN AND YOU’LL LIKELY FIND PROOF

of a global palate. Food-related items make the ultimate souvenirs –
they’re either useful or consumable, and transport a taste of your travels
back home. My own kitchen is stocked with olive-wood cutting boards
from Italy, ceramic serving pieces from Barbados, pistachios and dried figs from
Istanbul, Argentinian steak seasoning, Costa Rican hot sauce, Tahitian vanilla
beans. The contents of my bar hail from far and wide, too, with bottles of raki,
tequila, rum, and limoncello all carefully carted home in my suitcase. The bar’s
highlight: a collection of Champagne flutes picked up around the world as festive,
if fragile, travel mementos. Easier to tote home is candy, a sure-fire hit with my
children, who delight in sampling the good, bad, and just plain weird treats.
This issue is full of food finds, with a
focus on the United States. The cover
feature (page 28) highlights some of the
best restaurants in the country’s Southern
states, and in California, managing editor Marika Cain introduces you to
several of Napa Valley’s next generation
of winemakers (page 40). Elsewhere, we
explore Mendoza’s wine country (page
14), sample sherry in Spain (page 20), and
survey Berlin’s buzzworthy dining scene
(page 48), among other stops.
One thing is sure: Wherever we go,
our next meal is also our next adventure.
There’s much more on the menu, so dig in.
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 “Génépi, an herb-infused spirit similar
to schnapps, from Courchevel; lacquertipped chopsticks from Siem Reap; and
ham from Spain and Italy – which was
confiscated.” – Justin Paul, senior editor
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 “My daughter came back from a
school trip to Italy with a kilo of Parmigiano Reggiano and a bottle of Aceto
Balsamico – I raised her well.”
– Melanie Fowler, art director

 “Mustard from Belgium (since it’s harder
to fly with good beer) and items from Peru,
where my wife is from, that you could never
find in a grocery store back home.”
– Ted Bauer, digital content manager

 “A chile ristra from Santa Fe, where
they hang outside almost every building.
I add the peppers to eggs for breakfast.”
– Veronica Rosalez, graphic designer

 “Traditional recipes for tom kha gai and
tod man pla that I learned to prepare at a
cooking school in northern Thailand.”
– Joel Centano, senior editor
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KEVIN J. MIYAZAKI

VP, CRUISE BILL SMITH

Connections

VIRTUOSO
COMMUNITY

New foodie destinations, adorable toys, and cruising North America.
JUST BACK FROM: CRUISING IN NORTH AMERICA

Lady Liberty and fall foliage on display.

Voyager Club passengers, along with host Adrienne
Witteman (back right), enjoy a meal during a shore event.

Sydney-based travel agency owner Adrienne Witteman recently
hosted a Voyager Club sailing on the Silver Whisper through New
England and Québec. “Aside from the always-attentive staff, the
highlights were new shows featuring trained opera singers,” she
says, “and an amazing view of the Statue of Liberty as we cruised
into New York.” Although the leaves turned late this year, fall colour
made an appearance during a few golf outings – as did a beautiful
moonrise right before September’s historic supermoon eclipse. The
ship continued on to Québec and Île d’Orléans for a wine-and-cheese
tasting and a “superb lunch” in a former mill. “The Voyager Club
passengers were a mix of all different kinds of people,” Witteman says,
“but they blended really well. It’s great when a cruise can create whole
new groups of friends.”

GET IN THE SPIRIT

ASK THE ADVISORS

Peninsula Hotels’
SnowPage gifts, with a
dash of Roald Dahl.

What wine or dining
destination is on your radar?
“I set up a food-and-wine itinerary this
year in Napa Valley. My clients were
concerned it might be a trumped-up version
of Yarra Valley. Instead, the feedback was
fantastic. I recommend the farm-to-table
chef’s table experience at Long Meadow
Ranch, which we easily set up through
The Carneros Inn.”
– Amy Wyatt, Melbourne

Meet SnowPage, The Peninsula
Hotels’ plush holiday ambassador.
Different versions reflect attributes
of the ten cities with Peninsula
hotels, and the company donates a
percentage of the proceeds to MakeA-Wish and local children’s charities.
Some SnowPage gift boxes contain
golden tickets for two-night stays
in top suites and include Peninsula
Academy activities such as learning
to make dim sum, exclusive picnics,
family kite-flying activities, and more.
Limited edition of 300 per city.
Carneros Inn cottages.

STAY CONNECTED
Digital Edition
Beijing, Hong Kong, and
Shanghai SnowPages.

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

“I travelled through Europe with my family,
and in southern France’s Saint-Rémy, we
went to Valdition, a fantastic winery that
also makes delectable olive oil. My 6-yearold, Archie, was interested in exploring the
grounds of the winery too.”
– Debra Chalmers, Melbourne

Online

Learn more at virtuoso.com.
Email us at editors@virtuoso.com.
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We invite you to discover some of the most fabled destinations on Earth with some of the best fares in history. Enjoy the luxury
and beauty of a Crystal voyage. In a final salute to our 25th Anniversary year, Crystal Cruises’ Silver Celebration Event rewards all
2016 bookings made by 30 December, 2015 with limited-time savings. Begin a new story aboard the World’s Best.
• Book by 30 December, 2015 for the best available Silver Celebration Fares
• Our fares always include: complimentary select fine wines, premium spirits, gratuities, specialty restaurant dining†
from chefs like Nobu Matsuhisa and so much more

2016

• Most voyages start or end with an overnight port
Date

Days

Destination

Itinerary

Ship

14 Feb

20

South America

Valparaíso to Miami 1

29 Feb

12

Southeast Asia

Bali/Benoa to Singapore

1 May

12

Mediterranean

Istanbul to Rome/Civitavecchia1 Crystal Symphony

22 Nov

14

Caribbean

Round-trip New Orleans 2

Crystal Serenity

9 Dec

11

South Pacific

Papeete to Auckland 1

Crystal Symphony

Crystal Symphony
1

Theme Cruise: Crystal Wine & Food Festival
1

Contact your Virtuoso Travel Advisor
to book your cruise aboard the
World’s Best and receive exclusive
Virtuoso Voyager Club amenities.

2

Crystal Serenity

Brochure Per Person Silver Celebration Per
Fares From
Person Fares From

US$14,990

US$6,895

US$10,990

US$4,900

US$10,490

US$4,225

US$12,850

US$5,500

US$8,600

US$3,635

Crystal Wine & Food Festival — Microbrews

B E G I N A N E W S T O RY ™

Silver Celebration Fares are cruise-only, per person in U.S. dollars, double occupancy, for category E2 on Crystal Symphony and C3 on Crystal Serenity, include all promotional savings, apply to new bookings only made
between 1/9/2015 and 30/12/2015 and include additional taxes, fees and port charges of US$335-US$700. All offers and 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 (including “walk-in” diners) are subject to a US$30
I RT U
OS
O L ItoF E
perVperson
fee,
subject
availability. All fares, itineraries, programs, policies and shore excursions are subject to change. Pricing and promotions are accurate at time of printing. Restrictions apply. See crystalcruises.com
for complete terms and conditions of all offers. ©2015 Crystal Cruises, LLC. Ships’ registry: The Bahamas

Crystal’s New Yacht

13 |

Mendoza, Argentina

14 | Mexican Wine 16 | Jerez Sherry 20 | Skiing Courchevel 24

{ DESTINATIONS, TRENDS, CULTURE, AND STYLE }

PASSPORT IS REPORTED BY: COSTAS CHRIST, ELAINE GLUSAC, FRAN GOLDEN, AND DAVID HOCHMAN

NATIONAL GALLERY SINGAPORE

DINNER
AND A SHOW
Southeast Asia’s newest cultural and culinary attraction, the National Gallery Singapore opens in
November in the city’s former Supreme Court and City Hall buildings. “It’s a thrilling development
for modern Southeast Asian art,” says Singapore-based Virtuoso travel advisor Ying Tong. Along with
an impressive collection of nineteenth- and twentieth-century artworks, a children’s centre, theatre
productions, and a rooftop bar, the museum features five restaurants that highlight some of
Singapore’s most celebrated chefs with menus that change with exhibit themes. “It’s a fact that
Singaporeans are drawn to food,” Tong says. “With the museum’s line-up of multinational cuisines,
you can be sure people will head there just to eat.” nationalgallery.sg.
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Passport
FOOD & SPIRITS

THE TREND: CASUAL SIBLINGS
Chefs’ gourmet high-low game ensures a win for diners.
Chicago-style Italian
and (left) Adelaide’s
Street ADL.

CHICAGO: Swank Italian supper club
Formento’s offers big chops and whole fish
from its wood-fired oven. Head around the corner
to Nonna’s sandwich counter for subs made with
the house-speciality meatballs and Italian salumi.

ADELAIDE: Chef Jock Zonfrillo, formerly of
Penfolds Winery, prepares global street food, from
Indian pakoras to Thai soups, at Street ADL, the
larger downstairs foil for his 20-course degustation
menus at Orana.

The Sixth Sense

MOVE OVER, UMAMI: TOKYO’S MORE ETHEREAL AND DELIGHTFUL FLAVOUR IS “PLACE.”

Few cities combine “only in” flavour with setting like
Tokyo does. Ask the pros to choose one city for the
rest of their meals, and, as Anthony Bourdain once
said, “Just about everyone I know would pick Tokyo.” To
discover why, look no further than Chiyoda, the neighbourhood where the city began in the fifteenth century
and where culinary traditions run deep. Here’s a primer
on some of its top sushi, ramen, yakitori, and tempura –
all within easy walking distance of Palace Hotel Tokyo
and The Peninsula Tokyo.

6
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SUSHI

YAKITORI

Tiny Sushiko Honten
opened on the border of
Chiyoda and Ginza more than
120 years ago; walking up
its side street has become a
sort of nigiri pilgrimage for
sushi aficionados ever since.
6-3-8 Ginza.

Score one for quality over
Zenlike settings: Beneath
Yurakucho Station’s rumbling train tracks, a nondescript collection of convivial
restaurants and counters
known as Yakitori Alley grills
some of the city’s best skewered meats. 2-1-10 Yurakucho.

SEATTLE: Multiple concepts go by the same name at chefs
Rachel Yang and Seif Chirchi’s newest hit, Trove. Grab a stool
at the fast-casual noodle bar for the likes of house-made garlic
chive noodles with curried shrimp, or reserve a tabletop grill
for eye-popping “meat towers” at the upscale Korean barbecue restaurant in back. On the way out, hit the walk-up frozen
custard window for parfaits in mason jars to go.

(STREET ADL) JOSIE WITHERS, (PASTA) DEREK RICHMOND, (SANDWICH) ANJALI PINTO,
(TROVE) JACKIE DONNELLY, (EL VEZ BURRITO) STARR RESTAURANTS

El Vez Burrito and (above)
barbecuing at Trove and
chef Rachel Yang.

NAPA’S NEW
TASTING ROOM

Ninebark’s
sweet, spicy, and
sour octopus.

MANHATTAN: Battery Park City Mexican restaurant El Vez
recently spun off the quick-service lunch spot El Vez Burrito next
door, satisfying Tex-Mex cravings with Frito-pie burritos and more.

After earning two Michelin stars at New York
City’s 13-seat Atera, chef Matthew Lightner
hopped coasts to expand his focus – and his capacity – with downtown Napa’s new three-storey
Ninebark. Pull up a chair in the ground-floor bar
or head to the rooftop cocktail lounge overlooking the Napa River. Between them lies the
intimate dining room, centred around an open
kitchen where Lightner smokes meats with local
wood and shrubs, infuses marinades with herbs
and flowers, and experiments with seafood for
dishes such as savoury porridge with smoked fish.
813 Main Street; 707/226-7821; ninebark-napa.com.

EAT RIGHT: THREE TIPS FOR TOKYO DINING
1. Join the growing sustainable seafood
RAMEN

TEMPURA

Simple noodles attain near
worship-worthy status at Tokyo Station’s Ramen Street,
where locals line up for chicken
or pork broth seasoned with all
manner of ingredients, from
kelp and shiitake mushrooms
to dried sardines and miso.
First Avenue Tokyo Station,
B1F Yaesu South Exit.

Reserve a table at Wadakura, Palace Hotel Tokyo’s
contemporary Japanese restaurant overlooking the Imperial Gardens. Its seasonal
tempura ranges from lotus
root to cuttlefish delicately
battered and fried to crispy
perfection. 1-1-1 Marunouchi,
6th floor; 81-3/321-15-322.

movement: Say no to bluefin tuna. Tasty –
and more plentiful – skipjack and yellowfin tuna
are great alternatives.

2. Ditch the perfume: Some Tokyo restaurants
refuse patrons wearing fragrances.
Scents clash with food’s aroma, a highly
valued flavour component.

3. Arrive on time: Japan is well known for its
punctuality. Some chefs prepare dishes based on
the moment a customer is scheduled to arrive.
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INTO
THE
WILD
2016 KIMBERLEY EXPEDITION VOYAGES
ABOARD SILVER DISCOVERER.
For adventure of a truly epic spirit, the Kimberley has few equals.
Largely inaccessible by land and protected by its very remoteness,
the Kimberley offers jaw-dropping landscapes etched with ancient
human history. Under endless blue skies, gaze upon the thundering
waterfalls and soaring cliffs that make this region so unforgettable.

Intimate 100-guest expedition ship s Outstanding expedition team of expert guides and lecturers s Ocean-view suites with butler service

For more information or a copy of our 2016 Silversea Expeditions brochure, please contact your Virtuoso Travel Advisor
All Silver Privilege fares are cruise-only, in US Dollars, per guest. Fares are capacity controlled and subject to change at anytime without
notice. Terms & Conditions apply. For full terms and conditions, please contact your travel professional or visit silversea.com.

SILVERSEA EXPEDITIONS 2016
KIMBERLEY VOYAGES

Silver Discoverer is the perfect platform
for exploring the Kimberley, with an
expert team of guides and lecturers,
12 Zodiacs and a swimming pool.
Silversea Expeditions 10-day Kimberley
voyages depart March to May 2016.
Silver Privilege fares from us$9,850pp
include a complimentary flight over the
Bungle Bungle Range.
Selaru Island

Darwin
Expedition
Kimberley
Coast

Wyndham
Bungle Bungle

Broome

AUSTRALIA

Complimentary wine, Champagne and spirits s Menu selections by Relais & Châteaux s Included shore and Zodiac excursions s Included gratuities

Passport
THE LAYOVER

AMSTERDAM’S SCHIPHOL INTERNATIONAL AIRPORT

The multiphase renovation at Europe’s fifth-busiest airport brings welcome additions.
TECH

Eat & Drink

Sip genever and cocktails
made with local liqueurs at
Dutch Bar. Say Cheese’s
cut-to-order boards satisfy
preflight cravings for Gouda,
Edam, and more.

10

V I RT U O S O L I F E

Get Lucky

Take Your Pick

Bet on Lady Luck at
Holland Casino, which
gets rolling by 6:30 am
with roulette, blackjack,
and slot machines.
Come on, aces!

House of Tulips combines
two classic Dutch elements:
the greenhouse and the
canal-house facade. The
Departures Lounge 3 flower
boutique, under a glass canopy
that rises hydraulically each
morning, sells bulbs and
blooms. Be sure to find out
which will clear customs.

Native Union’s
Jump Cable
tucks nearly 48
cm of power
cord around a
roughly fivecm battery.
Charged via
USB, it adds
three hours of
talk time or two
hours of Internet use to most
Apple devices.
nativeunion.com.

(ROULETTE) IAROSLAV NELIUBOV/SHUTTERSTOCK

JUMPSTART

CITY OF LITE

Hold the steak frites: After more than two decades in Paris kitchens, including
stints as head chef at Alain Ducasse au Plaza Athénée and the venerable Lasserre,
CHRISTOPHE MORET is shaking up fine dining with vegetable-driven menus at
Shangri-La Paris’ La Bauhinia and L’Abeille. Here’s what Moret – who, fear not,
still plates impeccable foie gras and chops – loves about his city today.

GO LIKE A PRO

I LOVE THE SIXTEENTH ARRONDISSEMENT FOR ITS: Chicness

and elegance. It’s very Paris,
with a real family atmosphere.
BEST NEIGHBOURHOOD
SECRET?

Musée Guimet’s Panthéon
Bouddhique, a gallery with
Japanese art and a beautiful
hidden Japanese garden.
FOR A NIGHT OFF WITH FRIENDS,
I’LL START WITH DRINKS AT:

The Experimental Cocktail
Club – amazing cocktails in a
cosy speakeasy-style space.
... FOLLOWED BY DINNER AT:

Sushi Okuda, one of the city’s
best Japanese restaurants,
where the menu changes
daily. Chef Toru Okuda also
has two Michelin-starred
restaurants in Tokyo.
TOURIST RESTAURANT
WORTH THE HYPE? Bouillon
Chartier. Go there for its
legendary dining room and
traditional French food at a
very good price.
GUILTY PLEASURE? Pierre

Hermé’s delicious macarons.
WHAT’S COOKING IN PARIS
KITCHENS NOW: Vegan
cuisine is really trendy,
which inspired our Green
Dinners at La Bauhinia. On
the first Thursday of every
month, we prepare a fivecourse vegetarian dinner and
host talks by a market vendor,
winemaker, or farmer.
YOUR DISH AT L’ABEILLE THAT
BEST EXPRESSES THE TREND:

A bowl of our best seasonal
fruits and vegetables served
with home-made tofu.

KORENA SINNETT

IF MONEY WERE NO OBJECT,

Chef on a mission: Christophe
Moret gives veggies their due.

I’D EAT AT: Hexagone, weekly.
Young Mathieu Pacaud is
one of the most talented
chefs of his generation –
the restaurant is incredible
and less than ten minutes’
walk from the hotel.
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Suite Talk

HERE
COMES
THE
BOTTLE

Fresh from the Hive
Three hotels reaping the benefits of on-site apiaries: thriving gardens
and a sweet bounty of honey for guests.

TORTUGA BAY HOTEL,
PUNTA CANA,
DOMINICAN REPUBLIC

THE FAIRMONT
WATERFRONT,
VANCOUVER, CANADA

The Buzz:

The Buzz:

The Buzz:

This collection of 13 villas is
part of the Puntacana
Resort & Club, whose
apiary houses more
than 200 bee colonies.
The resort’s Ecological
Foundation sells the
Puntacana Forest Honey
around the island.

The 70-room manor house
on England’s southern coast
shares its 53 hectares with
orchards, 12 tree-house
suites, and 60 hives looked
after by a local beekeeper.

Try It:

On the 489-room hotel’s
third-storey terrace, hives
shelter 200,000-plus
honeybees in a garden
with views of the city’s
mountain-backed harbour.
A guide leads daily apiary
tours between May
and September.

In Chewton’s signature
honey parfait dessert,
the spa’s seasonal lavender
and lemon drink, and
for sale beside housemade jams and chutneys
in the boutique.

In the locally brewed
Fairmont “Stinger” honey
lager or hand-churned
burnt-honey ice cream at
ARC Restaurant.

Try It:
In dishes and cocktails at
the resort’s 15 restaurants
and bars, or during the
Natural Thai Facial at the
Six Senses Spa.
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Try It:

To buoy spirits – and
possibly bolster
courage – The St.
Regis Aspen Resort
recently introduced
bridal bar carts, fully
stocked mobile bars
that can be wheeled
into a wedding party’s
suite for pre- or postceremony toasts.
With fixings for eight,
the Groom’s Cart
includes a single-malt
whiskey and an
aperitif, while the
Bride’s Cart has
prosecco and gin.
Each comes with a
signature cocktail
recipe book for
your party’s designated bartender, or
the 179-room resort
can instead arrange
for a professional to
mix the celebratory
concoctions.
Bubbles for the bride.

(BEE ICON) NICK KINLING/THE NOUN PROJECT

Clockwise from top left: Chewton
Glen, Fairmont Vancouver “bee butler”
Michael King, and honey from the
Dominican Republic.

Bon Voyage

SMALL SHIP, BIG WAVES
Embarking on its maiden
voyage through the Seychelles in December, the
62-passenger yacht Crystal Esprit is the newest addition to Crystal Cruises’
rapidly expanding fleet.
Guests have unlimited
access to kayaks, wakeboards, Jet Skis, and fishing equipment, along with
Zodiacs, skiffs, and even
a two-person submarine
(with a pilot) for deep-sea
exploration. Crystal’s privileges continue on board

the sleek vessel, with new
amenities such as butler
service in every suite and a
self-serve pantry and wine
bar accessible around the
clock. Shore excursions
will focus on culture and
adventure: On Seychelles
sailings, passengers can
zip-line through Mahé’s
dense forest or explore the
island’s local market.
“The Esprit is for those
seeking immersive adventures amid a boutique
ambience in some of the

globe’s most secluded
destinations,” says
Crystal Cruises CEO
Edie Rodriguez. “It will
foster the same welcoming feeling our guests relish on Crystal Symphony
and Crystal Serenity, but
with an exclusive yachting
atmosphere.” Next year,
the Esprit will continue
to call on the Seychelles
and add the United Arab
Emirates, Holy Land,
and Adriatic coast to
its itineraries.

Go beneath the surface in
Crystal Esprit’s submarine.

Sneak Peek
When the Seven Seas Explorer sets sail next winter, it will be home to the largest verandas at sea. During an exclusive look at
the $620 million vessel at Genoa, Italy’s Fincantieri shipyard this August, Regent Seven Seas Cruises previewed one of its
55 Penthouse Suites. At 16 square metres, their outdoor spaces are more patio than balcony and include a sectional sofa, open-air
dining area, and plenty of room for alfresco yoga. Inside is another 42 square metres of plush space, with sapphire decor accents
and marble bathrooms. The 750-passenger Explorer’s 14-day maiden voyage departs from Monte Carlo on 20 July 2016, with
stops in Barcelona, Sicily, Malta, and more before concluding in Venice.
Fifty shades of blue: Seven Seas
Explorer’s Penthouse Suite.
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City to Go

In the foothills of the Andes,
explore the historic city of
Mendoza – and its surrounding
wineries. BY PAOLA SINGER

GO FOR Sunny days become

14

cool nights in springtime,
when temperatures in
Mendoza, Argentina, average
21 degrees. Locals flock to
shaded plazas and alfresco
cafés in the city centre,
where art deco and colonial
buildings line wide cobblestoned streets. As the city of
Napa is to Napa Valley,
Mendoza is the gateway to
hundreds of wineries in its
eponymous province (all
within a 30- to 90-minute
drive) that produce distinctly
dark and fruity malbecs. As
grapevines begin to flower,
tasting rooms open their
terraces and gardens, and
excellent wines fuel relaxing
afternoons.

1069; 54-261/420-4322)
serves up classics such as
malfatti (spinach-ricotta
dumplings) in a modern
space. In a renovated 1920s
residence with stained-glass
windows and parquet floors,
Ocho Cepas (Perú 1192;
54-261/423-2387) presents
refined versions of traditional
Argentinian dishes. The
scenic Uco Valley, 90 minutes
away, is home to respected
Argentine chef Francis
Mallmann’s recently opened
Siete Fuegos (Route 94,
kilometre 11, Tunuyán;
54-261/461-3910), an
open-air space where his
elaborate fire-grilling
techniques result in ultratender meats.

EAT Thanks to Italian immigrants who came to Mendoza
in the late nineteenth century,
pasta is a local speciality.
María Antonieta (Belgrano

DRINK Take an afternoon tea
break on the leafy patio of
Bröd Panadería (Chile 894;
54-261/425-2993), a new
bakery that uses organic

V I RT U O S O L I F E

STAY Set in a stately
nineteenth-century building,
the 186-room Park Hyatt
Mendoza is one of the city’s
most elegant landmarks, with
its whitewashed, colonialstyle pillared entrance,
antique lampposts, and
tree-lined veranda. Behind
the traditional facade lies a
distinctly contemporary
space, featuring floor-toceiling windows and guest
rooms with mountain, city,
or garden views.

Clockwise from top: Mendoza’s
Independence Square, a
Siete Fuegos entree,
Park Hyatt Mendoza, and
hectares of malbec grapes.

(FOUNTAINS) CSP_ANIBALTREJO/AGE FOTOSTOCK, (VINEYARDS) EDSEL QUERINI/ISTOCK

Spring
AWAKENING

flour and native yeasts in
fresh baguettes, croissants,
and fruit tarts. Wine connoisseurs head to Park
Hyatt’s Uvas Lounge & Bar
(Chile 1124; 54-261/4411232) to taste single-vineyard malbecs in a space
bedecked with leather stools
and wine-themed art. In
spring and summer,
Septima Winery (International Route 7, kilometre
6.5, Luján de Cuyo; 54261/498-9550), 25 minutes
from the city, hosts weekly
tastings on its terrace,
complete with tapas, music,
and a view of the sun setting
behind the Andes.

SHOP Major wine retailer
Winery & Company (Chile
898; 54-261/420-2840) has
a handsome Mendoza
boutique, home to more than
1,000 labels from the area as
well as up-and-coming
regions such as Patagonia.
For urban cool, head to
Cosset (Arístides Villanueva
537; 54-261/425-8150), a
small concept store stocked
with design books, housewares, and clothes. At Killka
(Route 89, kilometre 14,
Tunuyán; 54-261/431-1698),
the Salentein Winery’s
cultural centre, a gift shop
sells locally made crafts,
including necklaces decorated with traditional textiles.

Experience the finest food and wine with the qualia Gourmet Package
Located on the secluded northern-most tip of Hamilton Island, qualia is a unique expression of
world-class luxury, where everything has been meticulously considered to relax the mind, and
yet completely spoil the senses. Start your food and wine experience at qualia with the Gourmet
Package, including a la carte breakfast and dinner daily, from just $675 AUD per person, per night.
Indulge in Executive Chef Alastair Waddell’s creations at one of the two exclusive restaurants. And
for a truly unique culinary journey, take part in one of qualia’s ‘talk and taste’ sessions, where the
knowledgeable staff will guide you through an informative tasting of sake and sashimi, Champagne
and oysters, or wine and cheese. Book now and receive your exclusive Virtuoso amenity, a Colours
of Sunset Cruise through the majestic Whitsunday Islands with canapés and selected alcoholic
beverages. For reservations, please contact your Virtuoso travel specialist.
*Rate is per person, per night, twin share, based on a Leeward Pavilion, for travel to 31 Mar 2016. Blackout dates and conditions apply.

G R E AT B A R R I E R R E E F
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Vineyards at
Cuna de Tierra.

Global Gourmet

VINES
AMONG
THE CACTI

Put down the tequila: Guanajuato’s wine industry
is taking off. BY CAROL PUCCI PHOTOGRAPHY BY LUIS GARCíA

S
16
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IX KILOMETRES FROM THE ART GALLERIES AND BOUTIQUE HOTELS THAT LINE THE COBBLE-

stoned streets of San Miguel de Allende, cactus-studded country roads lead to the vineyards at Dos
Búhos, an organic winery where art and agriculture intersect – inside a barn transformed into a rustic
tasting room.

every wish
every whim
every want

YOU REALLY CAN HAVE IT ALL

THE MOST INCLUSIVE
LUXURY EXPERIENCETM



MYSTERIES OF THE ANCIENTS

Elegant Ships With All Ocean-View
Suites, Private Balconies and
No More Than 700 Guests

DUBAI TO BARCELONA | 2 May 2016 | 21 NIGHTS | Seven Seas Voyager®
Fares From US$9,999 Per Person | UP TO 69 FREE SHORE EXCURSIONS
Ports Visited: Dubai, UAE; Khasab, Oman; Muscat, Oman; Salalah, Oman; Aqaba, Jordan;
Luxor (Safaga), Egypt; Jerusalem (Haifa), Israel; Limassol, Cyprus; Rhodes, Greece;
Taormina (Sicily), Italy; Palma de Mallorca, Spain; Barcelona, Spain

Smithsonian
JOURNEYS

Smithsonian
JOURNEYS

THE SMITHSONIAN COLLECTION BY SMITHSONIAN JOURNEYS
Aboard this voyage, Regent Seven Seas Cruises and the Smithsonian Institution
are pleased to bring you The Smithsonian Collection by Smithsonian Journeys,
an engaging enrichment program. For details visit www.RSSC.com/TheSmithsonian.
GUEST SPEAKER | PHILIP HURST

• 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

Enjoy Virtuoso Voyager Club Amenities:

• FREE Transfers Between
Hotel and Ship

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

FOR RESERVATIONS, PLEASE CALL YOUR VIRTUOSO TRAVEL ADVISOR

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

Wooden foundry moulds from old
train cars decorate stone walls hung
with paintings by local artists. Classical
guitar music plays in the background as
winemaker Diane Maycotte lays out a
spread of plum marmalade, homegrown olives, and local cheeses. She
pours glasses of what she calls her “notshy rosé,” a dry, Provençal-style wine
with enough punch to stand up to spicy
Mexican food. Later comes a fruity
cabernet sauvignon/tempranillo blend,
then, finally, a sweet moscato paired
with salted-caramel macarons made by
a new French bakery.
“We are really reviving history,” says
Texas native Maycotte of her decision to
plant grapevines ten years ago on a ranch
that has been in her husband’s family
for 50 years. She’s not alone. She estimates there are 20-plus vineyards in the
state of Guanajuato, a largely high-desert
area in central Mexico. “Ten years ago,”
she says, “there were maybe two.” Spanish conquistadors in Guanajuato and
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the neighbouring state of Querétaro
imported vines from Europe and introduced wine-making in the sixteenth century, establishing Mexico as the oldest
wine-making region in the Americas.
“You don’t think of Mexico as a wine
destination, but it’s becoming more of
one, certainly, as its food scene explodes,” says Virtuoso travel advisor Adamarie King. She points out, too, that
while 80 per cent of the country’s wine is
produced in the Baja region, the climate
(and altitude) around Guanajuato and
Querétaro tends to be very user-friendly
for growing grapes. Plus, the region has a
strong culinary culture dating back to
pre-Hispanic times; Guanajuato, a UNESCO World Heritage site, was designated
the Ibero-American Capital of Gastronomic Culture for 2015.
HIGH TAXES HINDER EXPORTS, MEAN-

ing most of the wines from this region –
mainly young, low-alcohol red blends
and a few whites – are only available

locally. Family-owned wineries such
as Dos Búhos and others lure visitors
into the countryside for tours and tastings, gourmet picnics, and private
candlelit dinners in underground barrel rooms.
Because the wineries are spread out,
some located along remote mountain
roads, it’s best to hire a Spanish-speaking guide. I visited with the help of a
Virtuoso on-site tour operator in Mexico, which arranged stops at two to three
wineries per day.
Around the corner from Dos Búhos,
Mexican women hover over clay pots,
dishing out tacos filled with organic
wild greens, courgette, and mushrooms. The makeshift lunch counter
adjoins Vinícola Toyan, an organic
farm and winery where all 35 workers
are women. Like Maycotte, owner and
winemaker Martha Molina García
began growing grapes – six varieties
in all – ten years ago. She released
her first 2009 vintage in 2012 and

PHOTO CREDIT TKTKTK

Clockwise from top left: Bodega Dos Búhos, at work at Cuna de Tierra, Dos Búhos’ tasting room, Vinícola Toyan’s vineyards,
and New York steak with cauliflower puree and sesame seeds at Cuna de Tierra.

tip
“Don’t miss Áperi restaurant in San
Miguel de Allende. Chef Matteo Salas, a
new talent, is among the best in Mexico,
and the wine list is fabulous. You can pair
excellent Mexican wines with his baby
squid from Ensenada, charred oyster
mushrooms, or even a 70 per cent
dark chocolate dessert.”
– Patricia Carranza,
Virtuoso travel advisor

PHOTO CREDIT TKTKTK

currently offers a sauvignon blanc and
a cabernet/merlot blend in bottles decorated with hand-made pressed-aluminium labels.
The highlight of a visit here is a tour
or private tasting inside a cellar 14 metres underground. A meteorite García
purchased in a nearby town, which she
believes provides calming energy for
the wines, sits at the entrance. Two dozen stone statues of praying monks
tucked into blue-lit niches watch over
the barrels and bottles.
Forty kilometres from San Miguel, in
the colonial city of Dolores Hidalgo,
Juan Manchón, winemaker at Cuna
de Tierra, revived a tradition of grape
growing his father started 35 years
ago. He and his partners make internationally recognised, award-winning
wines on a farm where they also grow
olives, corn, beans, poblano peppers,
and strawberries.
Experimenting with 18 grape varieties,
Cuna de Tierra began selling wine commercially in 2009 and is now Guanajuato’s largest producer, turning out six reds
and one white in a two-year-old winery
built of concrete, iron, and wood. Tours
start in the vineyards on a wooden

carriage pulled by a tractor. After a stop at
an observation tower for chilled glasses of
rosé, tastings continue inside the winery
over platters of mesquite honey, farmgrown table grapes, Serrano ham, and
cheeses from Querétaro, where vineyards
and wineries are larger, older, and more
established than in Guanajuato.

in this part of Mexico, King notes, “It’s
an emerging trend, and I think it will be
successful.” Looking over the vineyards
surrounding this peaceful mountain
setting and feeling as if I’ve stumbled
onto a secret find, I have to agree.

THE BIGGEST QUERÉTARO OPERATION

is the Mexican outpost of Spanish vintner Freixenet, known for its sparkling
cava. With tour buses crowding the
parking lot and vendors hawking tacos
and grape-shaped earrings, it feels like a
theme park for wine enthusiasts. For a
smaller and more relaxed experience,
visit Bodegas de Cote, which opened
next door to Freixenet last year. Customers enter a softly lit lobby next to a
glass-enclosed winery. Overlooking the
vineyards is a restaurant with a wraparound terrace, where Adán Flores, a
young chef from Mexico City, composes
tapas lunches, pairing Bodegas’ six
wines with small plates. Afterwards,
visitors can tour the vineyards with a
guide on foot or by bike.
Caminos D’Vinos, the new kid on the
scene, is a winery, restaurant, hotel, and
housing complex with a social purpose.
Located 16 kilometres up a remote
mountain road from the city of Guanajuato, its aim is to combat poverty with
sustainable development in the surrounding small towns. It will be a few
years before Caminos produces wines
from its own French-imported vines. In
the meantime, winemakers plan to use
grapes grown by others to start production next year in a dome-shaped winery
built on the ruins of an old silver mine.
Many predict that Caminos will become a destination winery for visitors
interested in exploring the region’s offthe-beaten-path gastronomic delights.
While wine-making is still in its infancy

A vineyard tour at Bodegas de Cote, a smaller alternative to massive neighbour Freixenet.

WINE TOURING
IN MEXICO

Follow the vineyard route
south of the border.
GO Harvest season generally runs from
late July into September. Parts of
Guanajuato and Querétaro are 1,800 to
2,400 metres above sea level; mornings and evenings are cool, while days
are hot and dry. Many of the wineries
sponsor vendimias – wine festivals –
with music, food, concerts, and special
tasting events. Virtuoso travel advisors
can work with Virtuoso’s on-site tour
operator in Mexico to set up private excursions that include accommodation,
transportation, tastings, and lunches or
dinners catered by local chefs.
STAY Book a table at the Rosewood San
Miguel de Allende’s rooftop bar, and
take in the views while sipping serrano
chile-spiked mezcal. The 67 rooms,
most with fireplaces, are built around
relaxing outdoor patios and art-filled
arcades in a quiet area near the Parque
Juárez. The hotel’s winemakers’ dinners are served by candlelight in the
wine cellar – where a third of the 150
labels are Mexican.
The Belmond Casa de Sierra
Nevada’s 37 rooms are scattered
throughout a cluster of historic mansions in the heart of San Miguel. The
hotel has a cooking school and a pool
in a courtyard surrounded by flower
gardens and shade trees.
The Villa María Cristina is a 33-suite
boutique hotel built in 1849 as a private
home in Guanajuato’s posh La Presa
neighbourhood. Open-air balconies
and tiled patios suggest life as it was a
century ago. After a day of sightseeing,
relax in the indoor Roman bath-style
pool or outdoor terrace Jacuzzi.
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Culture Stop

Head for
JEREZ

Sherry, horse shows, and flamenco
deliver a fortified dose of Spanish
tradition. BY JEFF KOEHLER
20
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imbue Jerez de la Frontera From left: Tapas bar
El Gallo Azul and
with an unhurried aristothe local look.
cratic feel, a sense of wellpreserved prosperity thanks largely to its sherry industry. Life
here has revolved around wine since the Phoenicians planted
grapevines some 3,000 years ago in the surrounding chalky
hills, filling their slim-necked amphorae and ferrying them
around the Mediterranean. Jerez – as the city of just over
200,000 is generally called – anchors the eastern, inland corner of Spain’s “sherry triangle,” a stunning Andalusian region
between Cádiz and Seville.
It’s a heady destination to discover. Travellers can trace the
Moorish influence in the Old Town’s layout and at the eleventh-century alcázar (fortress), and take guided tasting tours
of Valdespino winery, which dates back more than 750 years.
Jerez is the birthplace of the most spirited of all Spanish art
forms, flamenco, and the hometown of many of its finest singers, guitarists, and dancers; the old gypsy quarter of Santiago
remains an excellent place to experience it. It’s also Spain’s
leading horse town, home to the Royal Andalusian School of
Equestrian Art and the 500-year-old Yeguada de la Cartuja-

(CAFÉ) LOOK DIE BILDAGENTUR DER FOTOGRAFEN GMBH/ALAMY, (HORSE RIDERS) IMAGEIMAGE/ALAMY
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IDE, PALM-LINED AVENUES

TRAVELLING IN THE NATIONAL PARKS FOR 90 YEARS

Explore America’s National Parks
With The Experts
You really get to know something well after 90+ years... and throughout those decades of taking guests
to America’s national parks,Tauck has become pretty passionate about these treasures. America’s
national parks and monuments not only speak to us of freedom, but inspire us with expansive
landscapes or unique sites that echo in our hearts... compelling us to dream bigger, breathe deeper,
love nature more, and live life to its fullest. And Tauck’s deep, longstanding relationships within the
parks provide exceptional access to local guides and coveted inside-the-park hotels – while partnerships
like Ken Burns American Journeys create exclusive experiences you simply can’t get on your own.
Join us in the national parks as we celebrate the 100th Anniversary of the National Park Service!

For reservations, please contact your Virtuoso Travel Advisor

Culture Stop
Pride of place: Barrel tasting at Bodegas
Tradición, (right) Feria de Jerez finery,
and (below) San Salvador Cathedral.

Hierro del Bocado stud farm, the world’s
most important reserve of purebred Andalusian horses. The Feria de Jerez
horse show, held each May, remains one
of the most important events on the
country’s social calendar.
Over the centuries, the sherry oligarchy built many of the city’s most
magnificent structures and spared little
on their own bodegas, as seen in the
Gustave Eiffel-designed La Concha and
Pedro Domecq’s horseshoe-shaped arches. Both provide a great introduction to
the fortified wine’s spectacular range,
from the palest dry finos (“refined”)
through increasingly warm and aromatic styles that end with sweet, ebonytoned Pedro Ximénez.
Of course, good food follows good
wine: Jerez is a standout on the
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country’s tapas trail. In bars across
town, diners devour plates of paperthin jamón, anchovies and small bay
fish fried to perfection, succulent oxtail stew, and salpicón de marisco –
seafood salad with plenty of olive oil
and sherry vinegar. Even desserts can’t
escape the town’s wine-making roots:
Producers clarify their wines with egg
whites and often donate their abundance of yolks to a convent or monastery for making confections and other
sweets. The most divine, tocino del
cielo, a flanlike egg-and-sugar dessert,
has changed little since the nuns at the
Convento de Espíritu Santo began
making it in 1324.
Whether you’re watching horse
jumping and dressage, listening to
flamenco guitar, or relaxing in one

“Make your way to Restaurante
Venta Esteban for delicious seafood
and Andalusian dishes, or Bar Juanito
for some of the city’s best tapas. For
a post-flamenco ice cream or coffee,
I recommend Heladería Soler.”
– Rocío Huete, Virtuoso travel
agency owner

of many shady plazas, the genteel
tipple of choice is fino: crisp, with a
light straw colour and slightly edgy
flavour. But be warned, it’s deceptively
potent. “If penicillin cures the sick,”
Alexander Fleming wrote of his famous discovery on the end of a barrel
when visiting a local bodega, “then
sherry resuscitates the dead.” At the
very least, it’s raised Jerez well through
the ages.

(BODEGAS TRADICIÓN) JERÛNIMO ALBA/AGE FOTOSTOCK, (CITY VIEW) THOMAS DRESSLER/AGE FOTOSTOCK,
(HORSE FAIR) TAKA/AGE FOTOSTOCK

tip

HAPPY ACCIDENT?

Jerez, distilled.

Sherry’s illegitimate sibling grows up to culinary acclaim.
Once considered a cellarman’s failure and shared only with close family and friends,
sherry vinegars are now celebrated for their smooth yet penetrating flavour and
nutty sweetness. Versions made with sweet Pedro Ximénez grapes compare favourably to their better-known balsamic cousins from Modena. Producers use the same
system of rotating and blending casks as they do with sherry wines. Six months is
the minimum for ageing; “reserva” signifies at least two years’ ageing, while “gran
reserva” requires ageing for at least ten years. Here are three internationally distributed bottles worth seeking out.

(VINEGAR) CHRIS PLAVIDAL, (HAM) SAN ROSTRO/AGE FOTOSTOCK

GO Explore Granada, Madrid, Barcelona, and more on Heritage Tours
Private Travel’s 13-day independent
trip from Seville to Lisbon. A day in the
sherry triangle begins with a visit to a
family farm known for bull breeding
and Andalusian horses, with the option
to learn bull-fighting techniques and
have lunch there or head back to Jerez
to meet with a sherry expert and tour
his bodega. The winetasting continues
with a private car and guide in Portugal’s Porto and Douro River valley.
Virtuoso’s on-site connection in
Spain guides private day trips to Jerez.
Depart from Seville or Cádiz in a
chauffeured Mercedes sedan for a
cellar tour and sherry tasting at
Bodegas Tradición, followed by a
dressage show at the Royal Andalusian School of Equestrian Art. After
lunch, sightsee and explore the town
until it’s time to return.

BODEGAS
PÁEZ MORILLA
“RESERVA 25”

JOSÉ PÁEZ
LOBATO “GRAN
CAPIRETE 50”

EL MAJUELO
“VINAGRE DE JEREZ
AL PEDRO XIMÉNEZ”

Made from Palomino
grapes, the wellrounded and balanced
Morilla finishes with
a punchy kick.

With a deep mahogany
colour, hints of dried
fruits, some spice, and a
bold, lasting flavour, this
reserva is excellent for allaround cooking and
dressing salads.

A dark, aromatic, and
extremely smooth
vinegar from Pedro
Ximénez grapes, the
Majuelo is best used for
cooking game and red
meats, and for desserts.

Travellers on Tauck’s tour of Spain and
Portugal drop in on Jerez for a winetasting and tapas lunch at a sherry
bodega, and performances at the
equestrian school. Also on the 14-day
itinerary from Lisbon to Madrid: the
fourteenth-century Royal Palace of
Sintra, a beach day in Marbella, and
Granada’s Alhambra.
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Great Outdoors

SAVOIE
FARE

Courchevel perfects the slope-to-table life.

S

ET THE CAPPUCCINO ASIDE, AND

La Soucoupe, a popular
lunch stop atop the Loze
lift for more than 50 years.
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slide the silverware over too: In
Courchevel, a skier’s first required skill
is clearing enough table space to unfold
the whole trail map while keeping the pain au
chocolat within reach.
Some ski resorts embellish their map borders
with stats boxes and illustrations of neighbouring peaks. At France’s Les 3 Vallées in Savoie, the
169 lifts and 321 runs occupy every last millimetre and more – really, there’s no telling where
that gondola disappearing off the right edge
ends up. How many people have the legs to get there
and back in one day? I wonder while studying the
network of squiggly lines leading towards it.
Comprising the Rhône-Alpes valleys of
Courchevel, Méribel, and Belleville, The 3 Valleys

comfortably wears the crown of “world’s largest
ski area.” It teases skiers with more than 600 kilometres of marked trails across some 104 square
kilometres of open terrain – that’s three times the
size of North America’s largest resort, the mammoth Whistler Blackcomb.
“I love Courchevel for its vast amount of runs
for all abilities and gourmet mountain-chalet restaurants,” says Rick Reichsfeld, president of ski
and adventure-tour company Alpine Adventures.
“You can ski The 3 Valleys for a week and never
take the same run twice, and its mix of hotels and
dining is unmatched by any resort worldwide.”
Roughly a two-hour drive from Geneva, Courchevel’s four resort villages take their original names
from their elevations (1300, 1550, 1650, and 1850).
Here, prestige grows by the metre, from the base

GAVIN HELLIER/ALAMY

BY JUSTIN PAUL

Putting epic in epicurean.
Famous for its sun and resort lifestyle, Greater Palm Springs is also
a culinary haute spot. From classic to modern, our award-winning
eateries, breweries and bars will keep your tastebuds dancing and
your appetite coming back for more. Find your oasis.
Contact your Virtuoso Travel Advisor to book your next holiday.

visitgreaterpalmsprings.com
9 RESORT CITIES. ONE BEAUTIFUL OASIS. palm springs | desert hot springs | cathedral city | rancho mirage | palm desert | indian wells | la quinta | indio | coachella

Great Outdoors
village that today owes much of its identity
to its 1992 Olympic ski-jumping hill to its
glitzy capstone of ski-in/ski-out palace
hotels, made-to-measure ski boots, and
sassy, only-in-Courchevel boutiques such
as Save the Rich. “Above all, Courchevel
1850 is a village for those who want to eat
and drink like kings,” says Vickie Love
Greenlee, a travel agency co-owner, and
lifelong skier. And where royalty wanders,
chefs follow.
IT’S SMART TO GO EASY ON BREAK-
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Descending La Loze towards 1850 and (below) the shellfish spread at Le Chalet de Pierres.

final metres from the run to the ski concierge station.
IT’S NOT EVERY DAY THAT YOU EAT

two-Michelin-starred dinners in the
company of children, but that’s exactly
what transpires at Pierre Gagnaire pour
Les Airelles. I’m not sure what the chef
subbed for one French child’s sea bass
carpaccio and sablefish with Sturia
Vintage caviar, but it wasn’t buttered
noodles, and it hit the spot. As much as it
plays to adults, Courchevel seems bent
on trending with younger guests.
“The hotel kids’ clubs are incredible,”
says Greenlee, “with everything from
ski simulators to professional puppet
shows, cooking classes, ice rinks, and a
host of outdoor adventures.”

Jardin Alpin hotels are home to wide,
gentle, and easily accessed slopes. One
lift up, the Family Park’s freestyle terrain includes a banked boardercross
track, jumps, and a big-air kicker that
launches onto a giant air bag, ensuring
that budding heroes’ GoPro videos
end in laughter rather than ski-patrol
sleds to the ER. The fun climbs with
your skill level: At the top of the Saulire
gondola, advanced skiers seeking vertical bragging rights can scan their lift
pass at the entrance to Couloir Tournier, then take the plunge and receive a
video of their descent. The run drops
into Méribel Valley (also accessible
by mellower blue runs), where you
can hop a vast lift network to seemingly limitless above-tree-line bowls and

(SKIERS) JACQUES PIERRE/AGE FOTOSTOCK

fast once you know what’s ahead. At Le
Chalet de Pierres, an on-slope legend for
decades, skiers binge on Beaufort cheese
tarts; towering arrangements of lobsters,
prawns, and oysters; duck breast and
steaks; and, judging from many tables,
crus from a cellar stocked primarily with
magnums. Servers offer to toss wet parkas and gloves in the dryer, and a DJ plays
while kids glide around the terrace’s mini
ice rink. There’s even a Moncler shop and
a Chopard jewellery tent for those in need
of a new afternoon look.
A few lifts away, two ex-ski-instructor
brothers have transformed a former
cheese cave into the A-frame Cave des
Creux. Its wide terrace facing Mont Blanc
fills up for servings of truffle fondue, veal
chops, steak tartare, and lamb roasted in
the dining room’s fireplace. You could ski
ten valleys after lunch at either and never
reach for a Clif Bar. And you might need
those runs – après-ski and dinner are just
hours away.
When it comes time to recover from
the day’s exploits, the pick of Courchevel lodging resides in 1850’s Jardin Alpin, an upper village enclave where
roaring fireplaces, acclaimed restaurants and spas, and swank lounges vie
for skiers’ off-slope hours. Les Airelles
is a storybook Austro-Hungarian chalet, minus the draftiness, with handpainted ceilings, balusters carved into
animals, and plenty of taxidermy. Its
polar opposite next door, Cheval Blanc,
announces itself with a giant mirrored
stallion sculpture standing sentinel
outside a den of velvet, leather, and
contemporary cuckoo clocks (they exist). Between the two, thematically, sits
L’Apogée Courchevel, which debuted
in 2013. There, the relaxed, modern
take on chalets extends a lift-no-finger
approach down to its magic-carpet
sidewalk that saves guests poling the

tip
“Hire a French Ski School mountain guide for at least the first day
or two; it’s a real bonus at a resort
this large. Not only do they know
where to go for the best snow in different conditions, but they also know
the best spots for lunch and aprèsski on each particular day.”
– Vickie Love Greenlee,
Virtuoso travel advisor

Top left and below: Les Airelles’ lobby and entrance. Right: Refuelling at Cave des Creux.

faces that top out 3,200 metres up
Bouchet Glacier.
Though there’s plenty to smile about
on the skiing front, the biggest laughs
you’ll hear come on the toboggan run
between the villages of 1850 and 1550,
nearly 305 metres below. Grabbing a
house sled from L’Apogée shortly
after the runs close, I shoot down to join
the parents and packs of friends on
the 2.5-kilometre forested cat track.
Heed the “Helmet Recommended”
signs: On the first run down its superfast turns, I flip twice – and that’s before
taking the bait of the cackling group
that zips past me. Convinced that I have
the hang of it, I catch the lift back up and
head for the start line. Maybe I’m a bit
full of myself, but why not? Courchevel
never stops with just one course.

HIT THE SLOPES

Courchevel’s ski season runs from 5 December through 24 April. Here’s how to make the trip.
GO Alpine Adventures’ Courchevel
connections range from hotels to fully
catered private chalets for couples and
groups of nearly any size. Its eight-day
family ski holiday, for example, includes
junior-suite accommodation at Les
Airelles (with breakfast and dinner daily),
ski or snowboard rentals, lift tickets for
six days, and private chauffeured
transfers to and from Geneva.
STAY Cosy 52-room Les Airelles channels
a nineteenth-century Austrian mountain
lodge with handpainted wood panels, ski
valets sporting traditional winter
uniforms who warm boots and gloves, a
private ice rink and dogsledding for kids,
and a snow grotto in the spa. The hotel
operates numerous on-slope restaurants,

as well as its inventive two-Michelinstarred Pierre Gagnaire pour Les Airelles.
L’Apogée Courchevel makes a statement
with 55 large guest rooms that contrast
chequered carpets with velvet drapes,
bold colours, and faux-fur blankets.
New this year at the
hotel: Koori, a 50-seat
expansion of last
season’s popular sushi
bar, serving sashimi,
black cod in miso,
Wagyu beef, and other
Japanese specialities.
Savour mountain views
and fresh air from
terraces or balconies in

each of Cheval Blanc Courchevel’s 36
rooms. Awaiting skiers on arrival:
cryotherapy and winter-sports spa
treatments, developed exclusively for the
chalet by Guerlain; Louis Vuitton and
Fendi boutiques; and Le 1947, a 25-seat,
two-Michelin-starred restaurant.

L’Apogée Courchevel.
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Fried chicken with curry leaves. Pickled shrimp on rye. Biscuits, “bonuts,”
and po’boy banh mi. in the u.s., There’s a bold dining renaissance going
down in Dixie. Southern hospitality has never tasted so good.
Atlanta gem Little Bacch.
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(LITTLE BACCH AND REVIVAL) ANDREW THOMAS LEE, (MOPHO) CEDRIC ANGELES,
(BISCUITCREDIT
PHOTO
LOVE) JEN
TKTKTK
MCDONALD, (EDMUND’S OAST) ANDREW CEBULKA

TAKE A SHINE
to the South

z

PHOTO CREDIT TKTKTK

CHARLESTON, ATLANTA, NEW ORLEANS, NASHVILLE

Well-rounded (clockwise from top left): A taste of
MoPho in New Orleans, Nashville’s Biscuit Love, Edmund’s
Oast in Charleston, and Atlanta’s down-home Revival.
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M
CHARLESTON,
South Carolina

The Coastal Charmer

By Margaret Loftus

Minero guest, left, and Minero
Tacos: Fried Catfish taco and
Green Chorizo with Potato + Onion

Chez Nous
As its name implies, dining at
this Charleston single – the
ubiquitous one-room-wide
house unique to the city – is like
visiting the home of a friend
who’s a fabulous cook and
drinks great Mediterranean
wines. The Elliotborough
neighbourhood favourite
doesn’t take reservations and
offers a hand-scrawled menu of
exactly six dishes (two starters,
two mains, two desserts) that
change daily. Owners Fanny
and Patrick Panella, the couple
behind the popular Bin 152 wine
bar, admit it’s not for those who
thrive on choice, but for French
or Spanish twists on regional
specialities – say, triggerfish
à la Provençale or grouper
with anchovies and olives –
it’s well worth the sacrifice.
6 Payne Court; 843/579-3060;
cheznouschs.com.

Out of The Ordinary:
Shellfish platters and
scratch cocktails.
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Edmund’s Oast
Opened last year by the proprietors of the cult favourite
Charleston Beer Exchange, this
airy space in industrial-cool

NoMo redefines the city’s notion of a brewpub. Along with an
enticing beer list, from its own
Carolina Farmhouse to obscure
Belgian lambics, bartenders
serve a robust cocktail line-up –
bourbon-based Old Thyme
Punch on draft is a favourite –
and some of Charleston’s
more interesting by-the-glass
wines (less chardonnay, more
txakoli). Snack on house-made
charcuterie or spicy salamiboiled peanuts at the bar, but
save room for the chicken and
Carolina Gold rice porridge
with blue crab for dinner. 1081
Morrison Drive; 843/727-1145;
edmundsoast.com.

Minero
A lover of grits, cornbread, and
bourbon, James Beard Awardwinning chef Sean Brock is
obsessed with corn. Perhaps
that explains why the Southern
Foodways champion – his Husk
Restaurant sources all its food
south of the Mason-Dixon Line –
turned to Mexico for inspiration. Before casual, brick-walled
Minero opened last year, Brock

ANDREW CEBULKA

Charleston chefs elevated shrimp and grits
and heritage hams to national acclaim. Now
a second wave of restaurants is expanding
Lowcountry dining with exciting and beautiful
results. Pull up a chair on the front porch for
all things comfort, corn, and seafood.

tip

The brewpub, grown up:
Pickled shrimp and house
beer at Edmund’s Oast.

“Before dinner, drop by
Stars Rooftop bar on trendy
Upper King Street for great craft
cocktails and sunset views of
downtown landmarks.”
– Angie Lynch, Virtuoso travel
advisor, Charleston

The doorway to Lowcountry
Mexican and (left) Chez Nous
chef Jill Mathias.

reportedly spent months
perfecting his tortillas – the
foundation for everything from
carnitas crunchy with chicharrónes to hoppin’ John (blackeyed peas, rice, and bacon). Pair
a couple with mezcal or tequila
from the bar’s formidable offerings. 155 East Bay Street; 843/7892241; minerorestaurant.com.

The Ordinary
Housed in a 1920s bank with
soaring ceilings and Palladian windows, this seafood
hall from chef Mike Lata – the
farm-to-table pioneer who
opened FIG (perhaps Charleston’s most beloved restaurant)
in 2003 – conjures a Paris
brasserie. Order a tipple of
vermouth or rum and a fried
oyster slider on a Hawaiian roll
to ease into the setting. You
can’t go wrong with a shellfish
tower: stacked littleneck and
razor clams, blue crab, local
oysters, shrimp, and a full
complement of mignonette,
horseradish, and other condiments. 544 King Street; 843/4147060; eattheordinary.com.

Z
Eat Like
a Local:
Pickled
Shrimp

Long a Lowcountry
cocktail party staple,
pickled shrimp is more
of a citrusy marinated
salad than a true pickle.
It’s traditionally served
on toothpicks, but at
least one restaurant,
Edmund’s Oast, has
given it a modern spin:
Served open-faced on
sourdough rye with aioli
and a healthy sprinkling
of dill, it’s reminiscent of
Danish smorrebrod and
hearty (and delicious)
enough to call dinner.
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tip
“Decatur is packed with restaurants and bars that are perfect for
a night out. Before dinner, check out
Kimball House, an excellent craft-cocktail and raw bar. Afterward, head to one
of Atlanta’s longtime favourite music
venues, Eddie’s Attic, to catch upand-coming artists.”
– Christie Carden
York, Virtuoso travel
advisor, Atlanta

From left: Charcuterie
king Kevin Ouzts, a sandwich
standout at Krog Street Market,
and Little Bacch’s roast chicken.

M
Atlanta,
Georgia

RETURN TO ROOTS

For years, Atlanta restaurants flourished by
embracing big-city dining trends, but lately,
community-minded chefs are looking to their
own surroundings and personal histories for
inspiration. In repurposed warehouses and
renovated homes, they’re infusing cherished
Southern recipes with global flavours and
boundless enthusiasm. Stay for seconds –
this scene has confidently reclaimed its soul.

By Susan Puckett
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Revival
Former Top Chef star Kevin
Gillespie’s latest restaurant
occupies an early-1900s house
near the historic town square
of Decatur, a bustling in-town
suburb. The à la carte menu
stays true to his Georgia roots:
Fluffy, piping-hot cornbread
arrives in serviette-lined
baskets. Fried chicken, meatloaf, catfish, and grilled quail
pay homage to his grandma’s
cooking, as do the field-fresh
vegetables, passed around
family-style in mismatched
bowls. Even the bar offers comforting surprises, such as a potent Chatham Artillery Punch
and mint juleps infused with
house-made peach brandy. 129
Church Street, Decatur; 470/2256770; revivaldecatur.com.
Little Bacch
Bacchanalia, Atlanta’s most
critically acclaimed restaurant
for two decades, has a new
sibling. Tucked underneath it,
this cosy Westside spot reimagines Continental classics such
as oysters Rockefeller, cheese
soufflé, and, most dramatically,

a roasted heritage chicken rubbed
with foie gras. Salad greens
come from the chef-owners’
family farm, and bartenders
mix and pour Corpse Reviver
No. 2s and cocktails tableside.
1198 Howell Mill Road; 404/3650410; starprovisions.com.

Krog
Street Market
This 1920s Inman Park warehouse
has morphed into an adventurous food hall with full-service
restaurants and walk-up counters. At Superica, Ford Fry pays
homage to his Tex-Mex roots with
tamales, ceviche, whole roasted
Gulf snapper, and plentiful rum,
mezcal, and tequila cocktails.
Kevin Ouzts butchers and cures
his own meats for charcuterie at
his restaurant, The Cockentrice,
and adjoining butcher shop, The
Spotted Trotter. Craft Izakaya
serves sushi and charcoal-grilled
yakitori and seafood, plus a
great sake selection, while the
open market’s stalls turn out
everything from Israeli falafel to
Chinese dumplings, bean-to-bar
chocolate, and local beer. 99 Krog
Street; krogstreetmarket.com.

Z

Spice to Table’s
chickpea and
potato cake and
(left) toasting an
old-fashioned
at Revival.

ANDREW THOMAS LEE

Eat Like
a Local:
’Cue and
Stew

Forget about pigeonholing Atlanta’s barbecue into a particular sauce or
smoking technique. The one constant on the city’s menus: Brunswick
stew. Though its origins are hotly debated, there’s no denying its
lengthy association with political pig pickin’s and social gatherings
throughout Georgia’s history. Ingredients vary – nonnegotiables include smoked pork, tomatoes, and corn – but lima beans, okra, and potatoes may turn up. At Community Q near Decatur, classically trained
chef Dave Roberts cooks up a meaty, smoky stew that hews closely to
purist versions he helped stir at many a church fund-raiser growing up.
1361 Clairmont Road, Decatur; 404/633-2080; communityqbbq.com.

Spice to Table
Asha Gomez’s new patisserie blends the flavours
of her homeland –
the state of Kerala, on
India’s southern coast
– with those of the
American South. Line
up at the counter inside
the loftlike space for samosas, kati rolls, roasted
seasonal vegetables,
creative salads, and a
few hot specials. Her
famous carrot cake
owes its distinction to
her mother’s jolting
spice blend, and she still
serves the fried chicken
that became a signature
at her now-defunct Cardamom Hill restaurant:
marinated in herbed
buttermilk, deep-fried
to a crackly crunch, and
festooned with flashfried curry leaves and
drizzles of coconut oil
and mango puree. 659
Auburn Avenue NE,
Suite 506; 404/220-8945;
spicetotable.com.
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M
New Orleans,
Louisiana

FROM SIMMER TO FULL BOIL
While NOLA can’t claim full recovery from
Hurricane Katrina a decade after the levees
failed, it can claim the benefits of a culinary
boomtown. There are significantly more
restaurants operating now than before the
storm, and their creativity is unchecked
by traditions that once earned the town a reputation for having 5,000 restaurants but only
five recipes. Don’t worry: You still won’t want
for crawfish étouffée and shrimp po’boys.
But you might reserve a meal for goat tacos
spiked with cilantro harissa or duck with
mangosteen vinaigrette. By SARA ROAHEN

How the Big
Easy eats now
(from left):
Shaya’s shrimp
shakshouka,
Meauxbar chef
Kristen Essig, and
MoPho’s pepperjelly clams.

tip
Meauxbar

“Uptown’s Magazine Street is
a historic must-see area with fun
boutiques, great restaurants, and terrific antique hunting at shops such as
Karla Katz and Wirthmore Antiques.”
– Mary Ann Paternostro,
Virtuoso travel advisor,
New Orleans

MoPho
New Orleanians have enjoyed a
bounty of traditional Vietnamese restaurants for decades, but
chef Michael Gulotta’s marriage of Louisiana ingredients
and Asian flavours in a casual
setting near City Park tells a
new story. Curry dishes and
gingery fried chicken wings
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are ideal for sharing, and the
ever-changing menu always
includes a few selections that
incorporate a luscious, locally
made tofu. Gulotta’s boba tea
cocktails are a revelation. 514
City Park Avenue; 504/482-6845;
mophonola.com.

St. Roch Market
A nexus for the new New
Orleans – both its edible offerings and its location in a rapidly
gentrifying old neighbourhood
– St. Roch’s historic public
market has been impeccably
restored and transformed into
a gleaming food hall. Inside,
pendant lights hang from a
soaring ceiling, and roughly
a dozen vendors set up shop
behind white marble countertops. A produce stand and a
bar specialising in craft cocktails are constants. The market

CEDRIC ANGELES

Meauxbar
Old ideas get a makeover at this
French Quarter bistro with a
largely local clientele. Meals
begin perfectly with a pastis
cocktail from the seasonal
drinks menu. Chef Kristen
Essig brightens every dish with
farm-freshness, right down
to the house-churned butter
and locally caught seafood in
dishes such as crab gnocchi.
Meauxbar’s Gulf fish amandine stands up to the most
established versions. 942 N.
Rampart Street; 504/569-9979;
meauxbar.com.

Z

Tastemaker lab,
St. Roch Market.

Eat Like
a Local:
GUMBO

functions as an entrepreneurial hub for vendors who move
on to open their own businesses, so it’s a great preview
of what’s next in the city. 2381
St. Claude Avenue; 504/609-3813;
strochmarket.com.

Chefs continue to up the
ante on the city’s most
iconic dish. For proof, try
Ryan Haigler’s chicken
gumbo with tangy,
house-smoked andouille
sausage at Grand Isle
Restaurant (575 Convention Centre Boulevard;
504/520-8530; grand
islerestaurant.com).
Frank Brigtsen, who
is perhaps the reigning roux-making king,
stirs up filé gumbo with
braised rabbit at Brigtsen’s Restaurant (723
Dante Street; 504/8617610; brigtsens.com).
At Pêche Seafood
Grill (800 Magazine
Street; 504/522-1744;
pecherestaurant.com),
Ryan Prewitt makes an
okra-strong version with
shrimp and oysters.

Shaya
When Israeli-born Alon Shaya
opened his Magazine Street
restaurant in Uptown, he filled
a gap that New Orleanians
hadn’t even realised existed.
Now they can’t get enough of
his puffed, too-hot-to-handle
pita bread, baked in the dining
room’s wood-fired oven. Or
the array of hummus – from
straight-up to gilded with
ground lamb and fresh peas.
Or the shrimp shakshouka
and the duck matzo ball soup.
Don’t leave without trying
the labneh cheesecake with
burnt-honey ice cream. 4213
Magazine Street; 504/891-4213;
shayarestaurant.com.
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Biscuit Love’s Princess sandwich
and (left) vegan hit Avo.

CHART-TOPPING TASTE
For all the depth and diversity on its stages
and airwaves, Music City has often felt like a
one-note dining town. That’s changed. Though
you can keep a boot firmly planted in chickenand-biscuit territory, newcomers and hometown chefs are riffing on Southern standards
and enjoying the freedom and support to
experiment with bold tastes. Across the city,
diners are singing out, “We’re here to be
entertained.” By Jennifer JustuS
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Biscuit Love
Karl and Sarah Worley first
stopped traffic with their

Biscuit Love food truck.
Several years of music
festivals and office parks
later, they’ve opened a
brick-and-mortar shop in
The Gulch with lines that
wrap around the building
for an expanded menu of
shrimp and grits, shaved
Brussels sprouts with poached
eggs, and “bonuts” – fried
biscuit dough with lemon
mascarpone and blueberry
compote. Their original
biscuit sandwiches remain a
favourite, including the
Princess: Nashville-style hot
chicken, house-made pickles,
and a drizzle of honey and
homemade mustard. 316 11th
Avenue S.; 615/490-9584;
biscuitlovebrunch.com.

Avo
Nashville isn’t known for raw
food and vegan dining, but a
yoga teacher and a chef have
teamed up to change that with
a clean-lined space that feels as
fresh as the food. Meat lovers
and vegetarians alike beeline to

JEN MCDONALD

M
NASHVILLE,
Tennessee

Chauhan Ale &
Masala House
Maneet Chauhan made her
name with Indian-Latin fusion
at Chicago, Illinois’ Vermilion
restaurant and in television
appearances. In Nashville,
she brings a Southern accent
to her native Indian fare.
Located at the quieter end
of the trendy Gulch neighbourhood, the restaurant’s
brick walls glow with jeweltoned light. Fire up your palate
with spicy chicken pakoras
dipped in ghost-pepper sauce
or black-eyed pea croquettes.
The cultural mash-up ranges
from curried biscuits and
gravy at brunch to dinner’s
guava-glazed ribs. Chauhan’s
ode to Nashville’s beloved
“meat and three” restaurants
even stacks a choice of protein
and three sides in Indian lunch
pails. 123 12th Avenue N.; 615/
242-8426; chauhannashville.com.

tip
“When you’re in The Gulch, check
out Two Old Hippies for fun clothes,
gifts, and custom guitars, or Lucchese next door for your dream cowboy boots. Across the street, musician
hangout The Station Inn is famous for
its bluegrass and great acoustics.”
– Cynthia A. Kear,
Virtuoso travel advisor,
Nashville

the bar for AVOcado margaritas, a simple but brilliant blend
of avocado, agave, lime, and
tequila. The Wild Nashville
Salad showcases the freshest of
local produce (such as watermelon and arugula), while the
pad thai (spiralised courgette,
daikon, and kelp in spicy
almond sauce) is a favourite
entree. 3001 Charlotte Avenue;
615/329-2377; eatavo.com.

Union Common
Located in an inconspicuous,
wedge-shaped Midtown
building, this restaurant saw
days as a dry cleaner’s and a
disco before its latest transformation into an art deco
hideaway with an oval bar and
sexy dining room. Diners share
plates of smoked mussels,
crispy duck with polenta and
cornbread cracklings, and
barbecue shrimp, sopped up
with baguette. Even its
standout steaks arrive sliced
for easier sharing. 1929
Broadway; 615/329-4565;
unioncommon.com.

Z
Eat Like
a Local:
HOT
CHICKEN

Clockwise from left:
Hattie B’s, Chauhan
Ale & Masala House,
and Union Common.

Nashville-style hot
chicken originated in the
1930s, when, word has
it, a scorned lover took
cayenne to Thornton
Prince’s fried chicken as
revenge for his cheating ways. He loved it,
of course, and opened
Prince’s Hot Chicken
Shack. Over the years,
competitors popped up,
serving the spicy bird on
white bread with pickles.
A favourite: Hattie B’s,
which features sides
of Southern greens, pimento mac and cheese,
and local beers to tame
the heat. 5209 Charlotte
Avenue and 112 19th
Avenue S.; hattieb.com.
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Delight is Seabourn
at extraordinary savings.
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Complimentary in-suite bar stocked with your preferences
•
Complimentary open bars throughout the ship
•
Complimentary fine wines poured at lunch and dinner
•
Complimentary welcome champagne
•
Spacious all-suite accommodations
•
Tipping is neither required nor expected
•
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Contact your Virtuoso Travel Professional to begin your journey on the World’s Finest
Small-Ship Cruise Line. Enjoy exclusive Voyager Club amenities including an onboard
cocktail reception, shore event or shipboard credit on select sailings.
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Youthful glow: The golden hour at Viader
Vineyards & Winery on Howell Mountain.

Get to know Napa’s next
generation of winemakers.
BY MARIKA CAIN
PHOTOGRAPHY BY ERIN KUNKEL
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Winemaker Eddie Clark in Amizetta Estate
Winery’s cave. Opposite: Keever Vineyards.
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O
ur Tesla model S
glides along a sinuous
Howell Mountain back road, its atlas-size touchscreen tracking
our progress through stands of live oak. At an iron gate, the driver punches in the keypad code he knows by heart. The gate
swings open. At the top of the drive, Eddie Clark, 31, movie-star
tan in cargo shorts and dusty work boots, greets us with a grin
and a Northern California drawl. He leads the way to a tasting
table on the patio overlooking Amizetta Estate Winery’s hillside vineyards and the Napa Valley beyond. Everything about
the scene – the car-commercial arrival, the insider access, the
young proprietor, and the round and fruity cabernet – encapsulates the new Napa, where a changing of the guard is under way.
If the 1976 Judgement of Paris – in which California wines
bested French vintages for the first time in a blind tasting –
marked one dramatic turning point for Napa, the rise of a
new generation of winemakers is bringing a subtler transformation to the valley that turns out Robert Parker-pleasing
vintages. Long gone are the Wild West days of the late 1970s,

when a retired Silicon Valley
cowboy could plunk down
$25,000 a hectare for a hillside on Howell Mountain
and start churning out cabs.
With prime Napa real estate
selling for around $410,000
per hectare today and planting highly restricted, the
easiest way in is through a
big lottery win – or, as is
more common, family ties.
And really, who would
choose radiology or accounting when the family
business involves the goodlife cornucopia of great

wine and fine food in a legendary setting?
Michelle Murré, a Virtuoso travel advisor who knows
Napa well, sees several
trends among wine country’s younger generation. “A
lot of them are consulting
winemakers for big wineries
and make their own wine on
their own time. They’re generally less interested in Parker scores and points,” she
says. “And many travel not
just to France and those
old-world destinations, but
also to Australia and South
America for inspiration.”
Likewise, scions of established wine families are
turning out their own smaller-production, often more
affordable releases. The
Mondavi sisters have their
Dark Matter zinfandel and
cabernet sauvignon, with a
star-spangled skull label.
Carlo and Dante Mondavi’s
currently sold-out Raen pinots are a bright mineral departure from the flavours of
their family’s more massmarket wines. Will Harlan,
son of Harlan Estate magnate Bill, is producing his
Mascot cabernet sauvignon,
a relatively less pricey alternative – or maybe a gateway
wine – to his family’s flagship, priced-for-investment
reds, which can sell for ten
times Mascot’s going rate of
around $115 to $165. There’s a
thriving Next Generation in
Wine group for young winemakers, and in May the
New York Times Magazine
dedicated upwards of 4,600
words to examining young
winemaker Rajat Parr’s In
Pursuit of Balance group,
which promotes a newschool approach to winemaking that doesn’t pander
to the point system.
Even Meadowood, the private club and resort that
hosts Napa’s prestigious
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annual wine auction, with its dedicated croquet pro and
$31,000 annual membership fee, is getting in on the updates.
A recent guest-room refresh transformed them into airy
cream-and-earth-tone retreats – albeit formal enough still
that the bathroom amenity kits include collar stays. In 2016,
the property will present its third annual Young
Winemakers’ Dinner, showcasing new talent from around the
region. And some whisper that its three-Michelin-star restaurant, where chef Christopher Kostow turns out 15-course
tasting menus that look like the work of gourmet flower fairies, surpasses The French Laundry.
I spent a day in wine country, meeting a few of Napa’s new
guard. With 400-plus wineries in Napa – closer to 800 if you
include Sonoma and other surrounding areas – a bit of guidance from a well-connected travel advisor makes the mission
successful. Some of the best wineries are secreted in the hills,
open by appointment only, and a world away from trafficclogged Highway 29 and its 75,000-case-per-year tasting
dens. Take the following itinerary as a snapshot of Napa right
now – and a jumping-off point for exploring wine country’s
youthful side.
Ashley Keever in her family’s vineyard. Opposite, clockwise
from top: Eddie, Spencer, and Perry Clark of Amizetta,
Amizetta fruit, fowl friends at Upstart Crow, and Upstart
Crow’s tasting spread and cofounder Blake Chambers.

FIRST STOP

that’s all vineyards, tawny
hills, and green pastures –
it’s easy to see why.

vintners

NEXT UP

What began as Bill and Olga
Keever’s retirement plan to
grow and sell grapes quickly
morphed into a full-blown
wine-producing operation –
and a natural bridge into the
industry for their children.
Ashley Keever, 33, runs the
winery’s hospitality and administrative side, and her
brother, Jason, 38, is the
cellar master. (Consulting
winemaker Celia Welch
crafts Keever’s three wines:
a well-regarded cabernet
sauvignon, the Bordeaux-inspired Inspirado blend, and a
sauvignon blanc.) Ashley’s
daughter, Lily, spent the first
eight months of her life in
the winery’s office while her
mother worked. “The goal is
to keep it going,” Ashley says
of the 2,000-case-per-year
operation. From Keever’s
outdoor terrace, looking east
across Yountville towards
Gina Gallo’s home (the former Mondavi estate) – a view

“Younger winemakers are
making more-approachable
wines because we want to
drink them now,” Amizetta
winemaker Eddie Clark
says. And now – around
noon on a cloudless day
with views stretching out to
Lake Hennessey – seems as
good a time as any to sit
back on the patio next to a
handful of vines that are
just a little younger than Eddie and sample two of the
winery’s four reds and a sauvignon blanc.
Eddie’s older brothers,
Perry and Spencer Jr., oversee the business and agricultural sides of the operation,
respectively. While control
of the winery – which mom
Amizetta and dad Spencer
wrangled out of 16 unplanted hectares of Napa land
they bought in 1979 – is

Keever
From growers to

Amizetta
Brother act

NAPA KNOW-HOW

VIRTUOSO ADVISOR TIPS FOR A SUCCESSFUL TASTING TOUR.
Virtuoso advisor and wine collector Michelle Murré spent six months
living in Yountville just to get to know Napa better. Here are her tips for
planning a successful stay.

PHOTO CREDIT TKTKTK

* Plan trips early.
Napa has been
incredibly booked
year-round. With no
snow in Tahoe last
year, locals came
even in January.
* Have an idea about
what you want to see.
How many wineries
do you want to visit
per day? What styles
of wine do you like?
Are you looking to

buy or just taste?
Know your preferences and how much
activity you want to
fit in.

* Think beyond
winetasting. The area
offers great cooking
classes, demonstrations at the Culinary
Institute of America’s
Greystone campus,
wine-blending courses, hot-air ballooning,

hiking, biking, and
much more.

* Check out 750
Wines, a fantastic
Saint Helena shop
that focusses on
up-and-coming,
small-production
wineries. It’s a great
way to taste bottles
from smaller winemakers you might
not have access
to otherwise.
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transitioning from parents to children, the tasting room
retains the grand, comfortable feeling of an established
family home. Behind its bright-red double doors, a worn
Persian carpet adorns the wood floor, a magnum draped
with medals stands on one side of the room, and a chocolate Lab with a greying muzzle wanders in and out. Inside
the bottles, though, changes are afoot as Eddie Clark
tweaks Amizetta’s flavours. “My dad likes our old style,”
he says. “But most people like our new style more.
It’s rounder and fruitier.” Sales have grown rapidly since
the change – and Amizetta’s wine club membership
has tripled.
STOP THREE

Upstart Crow The newcomers

Blake Chambers, wearing sandals and khakis, hurries
through feeding his chickens as we pull in at Upstart Crow
Wine on the valley floor outside Saint Helena. A relative
Napa newcomer, San Diego, California-born Chambers
and his business partner, Hayden Morris, both 32, launched
their first vintage in 2009 from a 1968 Airstream caravan.
The pair hauled the spruced-up land yacht along the California coast, hosting 30 tasting events in 30 days. They returned with empty pallets and a loyal following.
Named in honour of young William Shakespeare’s
chilly reception from the establishment of his day, Upstart Crow’s scrappy approach extends to a bartering
ethos: In raised garden beds marked with the names of local venues such as Goose & Gander and Calistoga Ranch,
the winery grows produce for area chefs. In exchange,
each chef hosts a lunch or dinner for Upstart Crow’s wine
club throughout the year. Chambers also scored the twohectare property’s 200 olive trees in trade for two pick-up
trucks. Seated at a barn-door-size table for an alfresco
lunch – takeout from Bruschetteria, the Clif family’s (of
Clif Bar fame) food truck – we sip Upstart’s rosé and Napa
Blend. The winery, which sources grapes from around the
area, also produces a cabernet sauvignon and will soon
release a Sonoma pinot noir – and they’re on the hunt for a
chardonnay vineyard.

More
wine
country
upandcomers.
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MEMENTO MORI
Winemaker Sam
Kaplan’s day job is at
state-of-the-art Arkenstone Vineyards on
Howell Mountain, but
he also oversees winemaking for this relatively
new brand, which produces just one wine – a
cabernet sauvignon.

Janet Viader prepares a tasting on Viader’s terrace with views across
Napa Valley.

KELLY FLEMING
WINES
Becky George worked
her way up from assistant to head winemaker
at this Calistoga winery.

AZUR WINES
Before going out on his
own with Azur, Julien
Fayard worked at some
of France’s most hallowed châteaus (such
as Lafite Rothschild)
and as right-hand man
to renowned winemaker
Philippe Melka.

VIVIER WINES
Burgundy native
Stéphane Vivier has
started his own label
in addition to working
as head winemaker for
HdV Wines in Carneros.

LAST CALL

Viader New World influence

Delia Viader established Viader Vineyards & Winery on
Howell Mountain in the 1980s while raising four kids on her
own. A respected member of the wine-making community,
she now shares the workload with two of her children: Janet,
32, runs sales and marketing, while Alan, 34, oversees operations. “She did this for us, in a way,” Janet says as we taste
Viader’s offerings, alongside chocolate made by Alan’s wife,
a chef, and cheeses. Between their higher-priced Viader vintages and the more moderately priced Dare line, the winery

produces eight wines – seven reds and a dry rosé. Their
founding – and signature –
“liquid cashmere” Viader
blend accounts for the majority of their production.
Although Delia was born in
Argentina, she cultivated
her palate living in France
and, accordingly, produced
the old-world-inf luenced
cabernet franc and cabernet

sauvignon Napa is known
for. But Alan, inspired by a
season spent in Mendoza,
Argentina, planted 1,000
square metres of malbec a
few years ago. It shows up in
the winery’s blackberrytinged Black Label wine,
bringing a new flavour to the
Viader roster – an apt metaphor for the changes afoot in
Napa today.

GRAPEVINE GOLD
SEE NAPA – AND SONOMA – THE RIGHT WAY.
GO Virtuoso advisors can work with
Virtuoso’s on-site connection for
wine country to tailor excursions to
travellers’ interests, whether they’re
serious buyers, casual tasters, or
wine-touring novices.
STAY Meadowood Napa Valley, the
country club and resort on 101 hectares
outside Saint Helena, is propelling itself

into the area’s future wine and hospitality scene with The Restaurant’s annual
Young Winemakers’ Dinner (held next in
June 2016); a major overhaul that
lightened and brightened its 85 rooms,
suites, and cottages; and a brand-new
spa, which opens in November. One of
the most unforgettable meals of my life
was the 15-course dinner at the
three-Michelin-star Restaurant at

Meadowood, where local ingredients
get precise, surprising, and delicious
treatment from chef Christopher
Kostow and his team.
The 99-room Carneros Inn’s cottages,
situated conveniently close to Napa and
Sonoma, feature in-room fireplaces and
backyards with outdoor tubs and showers.
In the Rutherford area, Auberge du
Soleil, founded in 1981 around its now
Michelin-starred, Provence-inspired
restaurant, quickly expanded to become
an inn, today with 50 rooms.
The 89-studio Solage Calistoga makes
use of the area’s famed hot springs for
its spa treatments.
At woodsy Calistoga Ranch in upper
Napa Valley, 50 freestanding “lodges”
with ironwood decks and outdoor living
rooms ensure maximum nature time.
Mineral springs feed pools and infuse
spa treatments at the 226-room
Fairmont Sonoma Mission Inn & Spa.
Guests also get access to the private
18-hole Sonoma Golf Club.

At Meadowood: King crab
with sea urchin and cauliflower,
and (left) the croquet lawn.

The 25-room Farmhouse Inn, just south
of Healdsburg in the Russian River
Valley, positions guests for Sonoma
County touring, especially at its partner
wineries, such as Iron Horse.
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Art and artist:
Goose liver terrine at Tim Raue
and (right) the chef and his new
Studio Tim Raue restaurant.
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BY CHARLES RUNNETTE

(FOOD, TIM RAUE, AND REINSTOFF) CHRISTIAN KERBER.
(STUDIO TIM RAUE) NILS HASENAU

WELCOM

E TO BER

LIN: GER
MANY ’S
N

BEYOND
BEER AND
BRATS
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NTIL RECENTLY, BERLIN’S QUASI-OFFICIAL STATUS

as the world’s coolest city meant that its nightlife overshadowed
the phenomenal evolution of its high-end dining culture. But travellers drawn by its reputation for revelry now have another reason
to visit the German capital. “The city’s culinary world is quickly
expanding,” says Berlin-based Virtuoso travel agency owner
Gabriel Donida. “It’s a vibrant scene with high-calibre chefs.”
As a Berliner, I know that the phrase “German fine dining” frequently elicits either a quizzical look or, more likely, a grimace.
But consider the condition of “British fine dining” in the 1990s.
That same evolution of food culture that took place in London is
happening in Berlin right now.
My taste for the city’s food dates back to my childhood in West
Berlin in the late 1970s and early ’80s, during some of the memorable Cold
War theatrics (the Bridge of Spies, wall jumpers, secret-police paranoia). Son
of a Pan Am executive, I was just 4 when we moved there. I gravitated to simple,
ur-Berlin flavours such as spicy-sweet Currywurst, the best of which were sold
by street carts on the main boulevard, Kurfürstendamm; caraway-heavy potato salads that my mother and I would sample on the top storey of KaDeWe (a
shopping emporium that’s Berlin’s Harrods); and Berliner Weisse mit Schuss, a
low-alcohol sour beer mixed with raspberry syrup that my sister and I loved.
Those classic local flavours are now reflected on the menus of the city’s
best restaurants. Visionary chefs such as local hero Tim Raue (also a
Currywurst and Berliner Weisse fan), as well as Daniel Achilles, Sonja Frühsammer, Hendrik Otto, and Manuel Schmuck, have all helped widen the
city’s dining repertoire – away from French as the only true high cuisine
– placing it firmly on a food-lover’s map of the world.
Berlin had long been considered a fine-dining wasteland until about a
decade ago, when the country’s most talented chefs, drawn by the newly
chic capital, began moving there from southern Germany. “Berlin had
such big potential, as it never had a good reputation regarding food,”
says Achilles. “So when the first fine-dining restaurants opened, it was
a small revolution.”
This year, Germany boasts more Michelin-starred chefs than any
country besides France – with the majority in Berlin. The race is on
for the title of Europe’s newest culinary capital.

CHAMPION CHEF

Tim Raue is to Berlin what Wolfgang Puck was to Los Angeles in
the 1990s. More than just the local superstar chef, he’s a restaurateur, businessman, and champion of the city’s entire culinary
community. In his two-Michelin-star restaurant, Tim Raue
(Rudi-Dutschke-Strasse 26; 49-30/259-379-30), he serves
Asian-inspired cuisine. Raue says his food “can be best described as a combination of Japanese product perfection, Thai
flavours, and the Chinese kitchen philosophy.” The best dish:
a fanciful, flavour-packed Peking duck served on a buckwheat five-spice waffle with apples and leeks, accompanied
by duck soup and duck liver terrine.
For the full Raue experience, reserve a table at his other
eateries as well, including trendy La Soupe Populaire
(Prenzlauer Allee 242; 49-30/44-319-680). This artforward ode to the “popular cuisine” of his hometown
features a menu of mostly uncomplicated dishes familiar to all Berliners, such as Königsberger Klopse, a traditional Prussian meatball dish that in Raue’s hands
is exquisite. And in keeping with his Berliner theme,

The dining scene at Reinstoff.
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everything is served on Urbino porcelain, a tableware design created in the 1930s by
Berlin’s 252-year-old Königliche Porzellan-Manufaktur (Royal Porcelain Factory),
a Meissen rival.
Raue opened his latest endeavour, Studio Tim Raue (Rheinsberger Strasse 76/77;
49-30/443-10-950), in Factory Berlin, a business campus in a former brewery. In
the Mitte (“centre”) neighbourhood, Studio plays business-meeting canteen during lunch, but at night transforms into something considerably more formal. Six- to
ten-course tasting menus change every fortnight as the globally curious Raue constructs new prix fixe experiences inspired by international destinations such as
New York, Moscow, or Hong Kong.

THE REIN STUFF

No list of Berlin’s best restaurants would be complete without the scene’s other
leading light, two-star Michelin chef Daniel Achilles. His semiregional, seasonally influenced restaurant, Reinstoff (Schlegelstrasse 26C; 49-30/308-812-14),
which translates to “pure matter,” has acquired cult status in Germany. He divides the menu between ganznah (nearby) and weiterdraussen (faraway) dishes,
filling the former with familiar flavours, cooking methods, and items that originate in Germany, and the latter with spices from the Americas, Asian sauces, and
various marinades he’s discovered from Mexico to China. The resulting menu
combinations are as shocking as they are delicious, such as thin slices of Friesian
beef with ox marrow and corn tortilla, or Mexican-style liver with Piura chocolate, crispy pig’s ear, and red berries.

MONUMENTAL VIEWS

Overlooking the Brandenburg Gate at Hotel Adlon Kempinski, the elegant twoMichelin-starred Lorenz Adlon Esszimmer (Unter den Linden 77; 49-30/226119-60) is worth a visit for the view alone. But even with the classic formal setting
and incredible iconic location, the menu remains the focus. “Every single element
of my dishes is vital,” says chef Hendrik Otto, a perfectionist who sometimes shows
his playful side with dishes such as shashlik served “brother-in-law style” – shish
kebabs delivered to the table on a mini grill. Don’t miss his Goose Liver/Frozen & Raw, a
foie gras ice cream appetiser with hints of ginger and green peppercorn.

50

V I RT U O S O L I F E

From top: Bavarian lake
trout with Parmesan
at Martha’s, chef Manuel
Schmuck, and shish
kebabs at Lorenz
Adlon Esszimmer.

(SHISH KEBABS, FRIESIAN BEEF, ACHILLES, LORENZ ADLON ESSZIMMER,
AND HENDRICK OTTO) CHRISTIAN KERBER

NEW STARS

Having worked under Reinstoff’s Achilles, Manuel Schmuck was poised to attract
attention when he ventured out on his own last year with Martha’s (Grunewaldstrasse 81; 49-30/780-066-65), but exceeded all expectations, managing a Michelin
star for his first restaurant – at age 26. This enfant terrible serves contemporary
German cuisine in a small, casually elegant setting that transforms into a bar
after 11 pm. Like his former boss, he masterfully blends Asian and Mediterranean flavours with German ingredients, delivering complex, distinctive dishes. A favourite:
kombu-cured trout dressed with a miso vinaigrette and served with beets and
potato crisps.
Sonja Frühsammer is another up-and-comer. This year she earned a Michelin star –
Berlin’s first and only female chef to receive the honour – for her restaurant, Frühsammers (Flinsberger Platz 8; 49-30/897-386-28), in a villa on the grounds of tony
Grunewald Tennis-Club. Her husband, Peter, who runs the front of house for this
intimate, white-on-white jewel box of a space, once earned a Michelin star of his own.
He gave up the kitchen life to work in his wife’s restaurant, helping to make Frühsammers’ dining experience one of the most thoughtful and pleasant of any restaurant
in Berlin and winning a 2014 host of the year award from the Berliner Meisterköche
association. Frühsammers’ mostly German menu changes nightly, so, as Sonja says,
every night is a bit of a three-, four-, or five-course surprise.

Clockwise from above left: Reinstoff’s Friesian beef dish, and chef Daniel Achilles; Lorenz Adlon Esszimmer’s dining room with a view of
the Brandenburg Gate and chef Hendrik Otto.

EAT, SLEEP. THEN REPEAT.
Virtuoso advisors weigh in on where to stay in Berlin.
Stylish and grand, yet inviting, 78-room
Das Stue is one of the city’s newest fivestar hotels and already a favourite of travel
tastemakers. Says Virtuoso travel advisor
Kyle Seltzer, “Its design is fabulous, its architectural history fascinating, the service
is flawless, and it’s perfectly located.”
Location, location, location: The Hotel
Adlon Kempinski is a landmark in the
heart of Berlin. Virtuoso advisor Joshua
Bush is a fan of the historic 382-room
hotel: “Hands down, a stay there embodies the quintessential Berlin experience,”
he says. “When I think of Berlin, I immediately picture the Brandenburg Gate; the
Kempinski hotel, with the finest location in
the city, lets you wake up to that incredible
view each morning.”

Das Stue’s
Bel Etage Suite.

hand as you take in Berlin’s best panoramic views.”
Virtuoso advisor Vivian Paesano recommends the 195-room Regent Berlin for
travellers who want to be in the Mitte
neighbourhood but are mindful of prices.
“The rooms are comfortable, amenities
are plentiful, and the entire hotel and its
public rooms are inviting.”

Housed in the former Dresdner Bank on
the historic Bebelplatz, Rocco Forte’s Hotel de Rome is almost aggressively chic
and opulent, yet never too formal. Chef
Jörg Behrend heads up its newly renovated and notable restaurant, La Banca.
Advisor Bush is partial to the 145-room
hotel’s rooftop terrace. “Lounge on Dedon
furniture with a speciality cocktail in

At its Fragrances bar, The Ritz-Carlton,
Berlin offers a “perfume cocktail tasting” with drinks that emulate scents from
Guerlain, Armani, and other parfumiers.
Extending the sensory experience, the
303-room hotel serves the drinks (and
food pairings) amid artful tableaus, from
birdhouses to buckets to blown glass.
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VENICE

SPLIT, CROATIA

BOTSWANA

JOHANNESBURG

PARMA, ITALY

ZANZIBAR

HOT STUFF
The coffee break, seen around the world.
PHOTOGRAPHY AND STORY BY DOOK
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ravel photographers often
rise before dawn even thinks of
cracking. The motivation of its
beautiful light is strong, but what
pulls you through those hours is
the reward at the end. I started
shooting coffee because there’s
often one in front of me when I’m
on assignment. I love how a little cup can be so different
and evocative, and I especially like how glass reveals the
crema and layers. Mugs of coffee are for work – enjoyable,
but rushed. Espresso drinks, however, are about ref lecting,
savouring a setting, or lingering with friends or a good magazine or book. Of course, they’re always better when served
alongside a Paris street scene or the spectacular sweep of
Tanzania’s Ngorongoro Crater.
The key to coffee breaks is not drinking branded coffee
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FLORENCE

that tastes the same around the world. It’s better to risk
a bad cup than an identical one. Travel is about big-picture discoveries, but it’s also about nuance – such as a
simple drink’s flavours and variations in different places. Take Zanzibar’s Stone Town, for example, where
the fragrant Zanzibar Coffee House roasters infuse locally grown liberica beans with cinnamon, ginger, and
cardamom to make a spiced coffee that takes you back
a century or more. Or campfire coffee on a cold Kalahari Desert morning: grounds boiled with chicory until
thick and smoky, then softened with a tot or two of Amarula
cream liqueur and sipped while studying hyena tracks leading from where the barbecue grate was dragged off.
Good coffee is like a kiss on the lips: a personal and pleasant
moment that gets the heart racing a bit. You may have one
(or more!) every day, but the best stay with you as moments
you’ll never forget.

PROMOTION

VIRTUOSO LIFE EXCLUSIVE OFFERS
LEFT BANK LUXE
With the storybook rooftops of Paris making for a romantic scene from your bedroom window,
Esprit Saint Germain promises a delightfully intimate Left Bank stay. Behind its charming
18th-century facade, guests find 21st-century comforts in the 28 rooms and lounges, including
a lobby bar with champagne, wines, and spirits; WiFi access; and flowers and fresh fruit
replenished daily.
Virtuoso guests will now receive their fourth night gratis when staying three consecutive
evenings, affording more time to wander this unpretentious, delightfully refined hideaway,
with its stunning design and intimate public spaces. Duck into the warm living room, where a
complimentary drink by the fireplace is always waiting.
Later, venture out to the ultra-chic Saint Germain des Prés in the 6th arrondissement for
boutique shopping, antique hunting, fine dining, and sightseeing at the Notre-Dame Cathedral,
Jardin du Luxembourg, and the Louvre.
Virtuoso rates from EUR 1,350 (approx. AU$2,107/NZ$2,242) for four nights, double occupancy. Virtuoso
exclusive amenities include a room upgrade, if available; full breakfast daily; red or white wine and French
cheeses on arrival; a departure gift of butter cookies from the famous Poilane bakery; and early check-in and
late checkout, if available.

JEWELS OF NORTHERN EUROPE
Unlock the treasures of Scandinavia on your way from Stockholm to London with Silversea
Cruises and Virtuoso Voyager Club, complete with a private shore event, exclusive cocktail
reception, and overnight in Amsterdam. Delve into the archipelagos of Sweden, admiring
hidden gems in places like Gothenberg. Get a sense for Norway’s maritime history in
Kristiansund, and experience the rare opportunity of passing under the Tower Bridge before
docking in the heart of London.
Virtuoso fares from US$6,450 (approx. AU$8,865/NZ$9,442) per person. Silver Wind departs 9 July 2016

THE PERKS ARE AS HIGH AS THE PEAKS!
Experience the romance of rail travel onboard Rocky Mountaineer, as you venture into the
breathtaking Canadian Rockies and the Pacific Northwest. For a limited time, book a qualifying
2016 Rocky Mountaineer package and receive up to CA$800 (approx. AU$851/NZ$906) per
couple in added value to customise your journey.
Virtuoso rates from CA$4,714 (approx. AU$5,014/NZ$5,341) per person for Western Explorer package in
GoldLeaf Service. Departs 18 April 2016; book by 4 December 2015. Call today to receive up to CA$800
per couple in added value to customise your journey.

MALAYSIAN MYSTIQUE
Unlock the mystical charms of Malaysia with Crystal Cruises, enjoying dreamy overnights in
both Bali and Singapore. Your fare includes complimentary select fine wines, premium spirits,
gratuities, speciality restaurant dining from chefs like Nobu Matsuhisa, and more. From Kuala
Lumpur’s Batu Caves to Penang’s foodie paradise, you’ll discover a unique blend of history
and modernity.
Virtuoso fares from US$4,900 (approx. AU$6,735/NZ$7,173) per person. Crystal Serenity departs Bali on
29 February 2016. Virtuoso guests enjoy a private cocktail reception, onboard host, and shore event or
custom credit.

SMALL-SHIP SAILING IN THE SOUTH PACIFIC
Renowned for its small-ship luxury ambience, convenient inclusive pricing, wide array of
watersports, speciality dining, and private island experiences, Paul Gauguin Cruises is the
premier way to sail the South Pacific. Come explore the Tuamotus and Society Islands in all
their stunning beauty. Ask about exclusive Virtuoso Voyager Club sailings.
Virtuoso fares from US$3,915 (approx. AU$5,381/NZ$5,731) per person, double occupancy on 10-night
sailings. Departs 6 January, 2 March, 1 June, 10 August, 21 September, and 2 November 2016.

Souvenir

CALIFORNIA WINE COUNTRY
Delectable finds from a week
in Napa, Sonoma, and Healdsburg.

Cosy cottages at
The Carneros Inn.

OLIVINA
mini tin candle,
olivina.com

TIP:
Book an 11 am tasting at
Sonoma’s Scribe Winery, then
head a few kilometres south for
lunch at The Fremont Diner. The
best seats are at the bar.

NAPA VALLEY
DISTILLERY
fleur de sel bitters,
napadistillery.com

The Carneros Inn’s
turndown treats.

OMNIVORE SALT

On a recent trip for our anniversary, my husband and I made The Carneros Inn our base for exploring Napa, Sonoma,
and Healdsburg. The three towns – each within about an hour’s drive of the inn – all have distinct personalities, from
Healdsburg’s homey antiques shops to Sonoma’s Spanish colonial architecture. The area’s robust reds could fuel days of
tastings, but there’s more to wine country than wine. Restaurants serve locally sourced fare in rustic-chic dining rooms,
and beauty companies use grape-seed oil in fragrant soaps and candles. For something a bit stronger, try Napa Valley
Distillery’s smooth vodka – and don’t miss its fleur de sel cocktail bitters, an ideal addition to margaritas back home. After
a week of eating and drinking, we chose our favourite wines and signed up for quarterly shipments, a perfect reminder of
our time spent in California. – Korena Bolding Sinnett, associate art director
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Helping you plan a lifetime
of extraordinary trips.
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Virtuoso
Getting you the most RETURN on LIFE.
Just as your financial advisor ensures your return on investment, your Virtuoso travel advisor ensures your
RETURN on LIFE. From weekend getaways to longer holidays, they collaborate with you on all of your
travel dreams. Because it’s not about one trip of a lifetime, it’s about a lifetime of extraordinary trips.
If you do not currently have a travel advisor, but are interested in
connecting with one, please visit virtuoso.com.

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

virtuoso.com

Whether you already know where you want to go,
or are looking for inspiration, a Virtuoso travel advisor will work with you
to design extraordinary, customised experiences that include upgrades,
private access, and added touches and amenities.

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

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

