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WHAT TYPE OF TRAVELLER ARE YOU? 

Virtuoso travellers expect more. They want custom experiences and 

itineraries perfectly suited to their preferences, and have a Virtuoso 

travel specialist who delivers just that. They want to draw inspiration 

from their travels that will enrich their lives and prefer the peace of 

mind of having a professional handle all the details, someone who is 

their editor of information, their sounding board, and their advocate.

From tangoing in Buenos Aires to exploring ancient cultures, this  

complimentary issue showcases holidays that expand your horizons.

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

Virtuoso is a luxury travel network comprising more than 6,000 elite travel  
consultants in 22 countries, and is the exclusive network of travel services and benefits 
provided by MasterCard® for participating World Elite MasterCard® programs. Virtuoso 
publishes Virtuoso Life® six times a year, distributed exclusively to the clients of Virtuoso 
travel professionals and to cardholders of the World Elite MasterCard. For a subscrip-
tion, please call your Virtuoso travel specialist or visit virtuosolife.com. All pricing and 
travel described herein are subject to change and availability, and restrictions may ap-
ply. Publisher assumes no liability for the representations contained herein. Publisher 
assumes no responsibility for unsolicited art, photography, or manuscripts. Nothing 
may be reprinted in whole or in part without written consent of the publisher. For high-
quality reprints, contact The YGS Group at 717/399-1900 ext. 139; theygsgroup.com. The 
trademarks VIRTUOSO, VIRTUOSO LIFE, the Globe Swirl Logo, SPECIALISTS IN THE ART 
OF TRAVEL and VOYAGER CLUB are the property of Virtuoso, Ltd., and are registered 
with the United States Patent and Trademark Office, as well as numerous national trade-
mark registries around the world. All rights reserved. MasterCard and the MasterCard 
Brand Mark are registered trademarks and World Elite is a trademark of MasterCard  
International Incorporated. All rights reserved. Printed in Australia at GEON Print &  
Communication Solutions. EDITORIAL: VLEditors@virtuoso.com; 505 Main Street, Suite 
500, Fort Worth, Texas 76102. ADVERTISING OFFICES: 1001 SW Klickitat Way, Suite 105, 
Seattle, WA 98134; 206/625-0969. VIRTUOSO HEADQUARTERS, VIRTUOSO LIFE CIRCULA-
TION AND POSTMASTER INQUIRIES: Virtuoso Life Circulation, Virtuoso, 505 Main Street, 
Suite 500, Fort Worth, TX 76102; virtuoso.com. CST 2069091-50. Copyright © 2011 by 
Virtuoso, Ltd. All rights reserved. All offers and pricing found within Virtuoso Life 
Australia/New Zealand Edition are subject to change, availability, alteration, and  
international currency fluctuations without notice. Offers may be withdrawn at any 
time. Restrictions apply. Exchange rates verified at press time. Virtuoso is not  
responsible for errors in pricing. All prices in the Exclusive Offers section are per 
person, based on double occupancy, including taxes, and do not include airfare,  
unless stated otherwise. Ask your Virtuoso travel specialist for details, including 
optional insurance programs that are available. 
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AUSTRALIA | NEW ZEALAND EDITION

OR EVERY ISSUE, WE SEND 
writers and photographers on 
assignment to document the 
destinations and experiences 

featured in the pages of Virtuoso Life. 
For this issue alone they went to, among 
other places, India, Japan, Argentina, 
and China. The myriad logistics of co-
ordinating such trips, as you’ve proba-
bly deduced from working with your 
specialist on your own travels, are com-
plex. A whirlwind of correspondence 
zips back and forth to all corners of the 
globe, at all hours of the day and night, 
as we work out the details. 

Take China, for example. It started out 
simply enough: We sent a photographer 
on assignment in China to photograph a 
trip on the Yangtze (page 18). Once we 
got the cruise itinerary squared away, we 
realized that Shanghai might yield our 
best options for cover photographs. The 
prospect of arranging for a model, ward-
robe, and hair and makeup stylist – not to 
mention securing necessary permits, 
scouting locales, and setting up in  
various points around the city – at first 

seemed overwhelming. But then we 
tapped into the power of Virtuoso’s  
connections and called Imperial Tours, 
our on-site contact in China. Owner Guy 
Rubin sprang into action with the recom-
mendations, information, and assistance 
we needed to make it happen. And when 
we needed a Bund-view terrace (page 1), 
the Peninsula Shanghai happily accom-
modated. Luckily, your travel specialist 
has those same connections to open 
doors for you as well. 

I experienced the power of such on-
site connections when I went to Buenos 
Aires earlier this year. Virtuoso’s con-
tact there, Mai 10, works with travel spe-
cialists to create beautiful itineraries 
with in-the-know tips and insider access 
you’d never have on your own. I basically 
checked my brain and followed their  
recommendations for restaurants, shops, 
and activities – and loved every last one. 
I still enjoyed the satisfaction of stum-
bling upon discoveries of my own,  
but such local guidance made all the dif-
ference in the way I experienced the 
city. Read more about Buenos Aires on 
page 40. 

As the year comes to a close, here’s  
to meaningful connections – in your 
travels and in every aspect of your life. 

F

TAG IT The tag here (and elsewhere in this issue) accesses dynamic content 
via Web-enabled smartphones. To experience it, download Microsoft’s free Tag 
Reader on your phone at www.gettag.mobi, launch the application, then scan the tag. 

Use the tag at left to share your feedback. Tell us what you think about the 
magazine, why you like working with your travel specialist, or your favourite travel 
experience of the year – we’d love to hear from you.

Making Connections

The Virtuoso Life team at our annual luxury  
travel trade show in Las Vegas, where we  
connected with more than 1,000 travel  
company executives to learn what’s new  
around the world.



Fares are per person in U.S. dollars, double occupancy in category C on Crystal Serenity, include port, security and handling charges and and must be booked by 31/12/2011 to receive savings. Fuel surcharges may be added at 
anytime to defray fuel cost increases, even if the fare has been paid in full. All offers 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. See crystalcruises.com for complete terms and conditions of all offers. Restrictions apply. All itineraries, fares, programs and policies are subject to 
change. 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. ©2011 Crystal Cruises, Inc., Ships’ 
registry: The Bahamas

Contact your Virtuoso Travel 
Specialist now to book your 
voyage aboard the cruise 
line voted World’s Best and 
receive exclusive Virtuoso 
Voyager Club amenities.

Book with your Virtuoso Travel Specialist and you will also receive exclusive Virtuoso Voyager Club amenities on all 2012 
sailings, including:
• Competitive cruise fares • Full day shore event or shipboard credit on select categories/sailings
• Personable onboard host • Contact your Virtuoso Travel Specialist for customised options
• Onboard welcome reception 

The World’s Best Cruise Line 
is Now All Inclusive.

SPECIAL SAVINGS 
AND AMENITIES 
AVAILABLE ONLY FROM 
CRYSTAL CRUISES:

•  Limited-time Book Now Fares

•  New All Inclusive: 
Complimentary gratuities, 
fine wines, spirits & more

•  Most voyages start or end 
with an overnight in port

From award-winning service to world-class cuisine, exceeding your 
expectations is our pleasure. Set sail aboard the World’s Best and enjoy 
special values including new Limited-time All-Inclusive Fares on these 
2012 Mediterranean sailings aboard Crystal Serenity:

2012    Brochure Per Book Now Per
Date Days Voyage To/From  Person Fares From Person Fares From

5 Jun 7 2310 Rome to Athens US$9,930 US$3,120

12 Jun 7  2311 Athens to Venice US$9,930 US$3,120

19 Jun 12  2312 Venice to Istanbul US$16,170 US$6,420

1 Jul 12  2313 Istanbul to Monte Carlo US$15,020 US$5,845

13 Jul 12  2314 Monte Carlo to Lisbon US$15,020 US$5,845

25 Jul 12  2315 Lisbon to Rome US$15,020 US$5,845

6 Aug 7  2316 Rome to Venice US$9,930 US$3,320



For reservations, please call your Virtuoso Travel Advisor.

China, the Yangtze River & Hong Kong  Gain a new perspective of 
ancient sites that stagger the imagination... the Great Wall, a Terra Cotta 
army, the Yangtze... then have tea in a Beijing hutong, meet a Xi’an 
historian, visit a relocation village, talk urban planning in Shanghai...

Uncommon Experiences in Exotic Places

Indochina: Vietnam, Cambodia & Laos  Expect the unexpected on a 
cyclo in Hanoi, on an overnight Ha Long Bay cruise, at a Nha Trang 
resort, underground in Cu Chi, on a sampan in the Mekong Delta, at 
a Phnom Penh lecture, and a well-wishing ceremony in Lao Baci...

A Portrait of India  If you think the views of the Taj Mahal from your 
luxury Oberoi hotel are amazing, imagine a Maharajah evening in 
Jaipur, a sunrise boat ride on the Ganges, a lake cruise in Udaipur, 
a chef-hosted dinner in Kerala, Mohiniattam dancers in Kumarakom...

Essence of South America  Chile, Argentina and Brazil inspire 
passion... at a gourmet tasting lunch in Santiago vineyards, in 
alpine resorts in Patagonia, in art and tango in Buenos Aires, at 
thundering Iguazú, in Carnaval and the samba in beachfront Rio... 



SUITE TALK, 10/CITY TO GO, 12/INTERVIEW, 14

PASSPORT
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 DESTINATIONS, TRENDS, CULTURE, AND STYLE 

Cirque du Soleil goes Hollywood – both literally and thematically – with its new show, Iris. The permanent 
production opens 25 September at LA’s Kodak Theatre, best known for hosting the Academy Awards. In hom-
age to the movies, Iris uses filmed and animated sequences alongside live acrobats, dancers, and clowns to 
evoke cinematic history and spectacle. The Québécois company commissioned Oscar-nominated composer 
Danny Elfman, a veteran of Tim Burton films, to score the show. www.cirquedusoleil.com. 

Cirque du Cinema
The Traveler’s Collection’s souvenir maven scours the globe for one-of-a-kind artisan jewellry,  
accessories, and home decor. Among the tastefully curated wares: this ornate Indian chest with 
nickel- and silver-plated wood and cloisonné enamel accents – perfect for worldly mementos.   
www.thetravelerscollection.com. 

PASSPORT IS REPORTED BY: MICHAEL FRANK, ELAINE GLUSAC, AND RACHEL LEVIN

Treasure Trove
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FOOD & SPIRITS

HOLIDAY 
SPIRIT

The season’s most intriguing restaurant openings lie along less 
beaten paths.

•   London’s Michelin-starred Indian restaurant Tamarind looks 
west with Tamarind of London in Newport Beach. Like the 

Mayfair original, California’s incarnation puts an upscale twist on 
South Asian fare with menu favourites such as spice-seared scallops 
with smoked tomato chutney. 7862 East Pacific Coast Highway, 
Newport Beach; 562/491-1000; www.tamarindoflondon.com.

• 
Meanwhile, Pennsylvania visitors can look forward to late-night 
treats at chef Georges Perrier’s newly opened subterranean 

Tryst, in the basement of Philadelphia’s landmark Le Bec-Fin. The 
innovative small-plates menu includes crispy bone marrow and white 
anchovies with pickled vegetables, and period-inspired absinthe 
service comes with a sugar cube and ice drip for custom blending. 
1523 Walnut Avenue, Philadelphia; 215/567-1000; www.trystlebar.com. 

• 
The chef’s table expands spectator-style at Nashville’s  
Catbird Seat, where 30 countertop seats embrace the kitchen 

in a horseshoe. Guests can chat with chefs Josh Habiger and Erik 
Anderson, veterans of Noma, Alinea, and The French Laundry, as they 
prepare seasonal seven-course menus. 1711 Division Street, Nashville; 
615/810-8200; www.thecatbirdseatrestaurant.com.

Fruitful Foraging

Toast the  
holidays for a 

good cause: 
Belvedere 

Vodka partnered 
with the Bono-
founded (RED) 

foundation 
for the special 

edition (Belve-
dere) RED. Fifty 

percent of profits 
go to the Global 
Fund, dedicated 

to fighting  
HIV and AIDS 

in Africa. www.
belvederevodka.

com.

Raise a Champagne 
coupe from London’s 
Connaught Bar. The 
six-piece set of glasses 
comes with recipes for 
Mount Street cobblers 
and Champagne juleps. 
646/616-0166. 

From left: Shrimp at Tamarind, 
Catbird Seat chef Josh Habiger, 
and Tryst.
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GEAR TO GO

Cell phones are great for in-the-moment photos, and the blitz of new filter apps is fun. But that Paris street scene shot from your 
HTC Droid looks a little less gorgeous blown up to 8 x 10. Even almighty Apple can’t overcome cell phones’ (and many point-and-
shoot cameras’) issues of small sensors and substandard lens glass quality. Here’s the breakdown: Bigger sensors + better glass = 
cleaner data captured at a higher resolution. A new breed of cameras combines smaller, travel-friendly bodies with superior sensors 
and swappable lenses. Virtuoso Life tested the field for three holiday wish-list hits.  

GET THE SHOT

Fujif-
ilm’s FinePix  

X100 looks like Dad’s 1960s 
Rangefinder camera and is more 

expensive and bigger and heavier than 
the two above (127 + 76 + 50 millimetres). 
Plus, you can’t swap its fixed lens. So why 

would you want it? Because it can shoot ten 
frames per second (vs. the Olympus’ three), 

has an optical “style” viewfinder (actually a tiny 
video screen), performs in exceptionally low 
light without creating background noise, and 

features external manual controls to alter 
settings quickly, so you miss fewer shots. 

Did we mention that it’s drop-dead 
gorgeous, with a shutter that’s 

as quiet as a church 
mouse? 

While a lot of 
its features are similar, from 

RAW-quality capture to superb 
low-light range, the Olympus PEN 

E-P3 is just a little more serious than 
the Pentax Q. Its larger body (121 x 71 x 

50 millimetres) provides space for a much 
larger sensor (sharper pics), optional 
interchangeable lenses are of a higher 
optical grade, and it comes with a tele-

photo zoom (the Q doesn’t). The 
kicker: incredibly fast focusing 

at 1/160 of a second. 

SIZE MATTERS
Light and svelte for a digital SLR, Canon’s Rebel T3i  is a bruiser compared to the others  
on this page (132 x 99 x 71 millimetres without lenses). But when you have room, heft helps:  
The sensor is a third larger than the Fuji’s and the price nearly matches the tiny Q’s. It also 
shoots the pants off the lot, with the ability to stop a hummingbird’s wing flap at  1/4,000 of a  
second, the sharpest included lens, and the most aftermarket lens choices (check eBay for  
an endless supply of cheap used lenses). 

With roughly the same 
footprint as an iPhone but thicker 

(104 x 55 x 33 millimetres), the tough, 
magnesium-bodied Pentax Q shoots 

well in very low light, takes high-def video, 
and allows users to save RAW files (minimally 

compressed for best Photoshop or digital 
retouching). Optional lenses include a serious 
zoom and several fixed-aperture (f-stop) toy 
lenses from a nifty fish-eye to a wide-angle 

and telephoto. Perhaps best of all, three 
lenses and the camera together barely 

take up the space of a single digital 
SLR camera body. 
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OUT & ABOUT

Debuting 1 December, Paris’ Autolib service features some 3,000 vehicles  
at 1,000 locations throughout the metropolitan area for self-service rentals  
at any hour. Once registered at one of the stations, drivers  
can borrow a car and drop it at any other station for 
quick point-to-point trips. Tourists can join as 
day or month members, then cruise the 
town. www.autolib-paris.fr.

French Connection

TOP SPOTS TO RING  
IN 2012

ASK THE SPECIALISTS
“Our family loves to  
celebrate on the shores 
of Wailea in Maui. 
Watching palm trees 
sway in the moonlight, 
reflecting on the prior 
year, and anticipating 
what’s to come is  
both peaceful and 
inspiring. The Four 
Seasons Resort Maui 
at Wailea and The 
Fairmont Kea Lani 
offer perfect back-
drops to low-key 
celebrations.”

– Anthony D. Adler

“I love luxury, and  
my family loves easy:  

We head to Mexico’s  
all-inclusive Grand 
Velas Riviera Maya.  
My husband gets to golf, 
and the kids stay safe 
and close since every-
thing they could possibly 
want is on-site, including 
the chance to be nose-
to-nose with dolphins. 
Grand Velas’ New Year’s 
Eve spread is second  
to none, and there’s 
always great live music.”
– Jacque Salentine Busby

“I’ll take the deck of a 
cruise ship anywhere 
at sea.”

– Jim Sheehy

FLIGHT CHECK SNAKES ON A PLANE
In addition to its in-flight TV channel for children, Etihad Airways now entertains pint-size passengers fly-
ing 90 minutes or more with complimentary kids’ kits packed with finger puppets, activity books, coloured 
pencils, and stickers. Junior fliers receive magnetic versions of Snakes and Ladders or Chinese checkers in a 
second gift-giving round on flights between Abu Dhabi and New York, Chicago, Toronto, and Australian cities.
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Who doesn’t want to see Italy at its most glamorous? Virtuoso travel specialist Rudi Steele tapped his  
resources, including on-site tour operator IC Bellagio, to concoct a winter trip that takes travellers  
from the shops of Milan to the Dolomites’ slopes and the balls of Venetian Carnival – with plenty of  

insider experiences and exclusive extras along the way.

WHY DO IT YOURSELF?
INSIDER ITINERARY

SPECIAL ACCESS 
Buy a tailored shirt 
from La Scala’s original 
costume makers.

SPECIAL ACCESS 
A selection of Carnival 
finery will be delivered 
directly to the hotel for 
your perusal.

VIRTUOSO ADVANTAGE
A room upgrade on arrival (subject 
to availability), plus a bottle of  
Prosecco, breakfast daily, compli-

mentary parking, and ten percent  
off spa treatments.

VIRTUOSO ADVANTAGE
A room upgrade on arrival (subject to 
availability), a welcome cocktail, one 
spa treatment per person, a bottle  
of perfume, and a bottle of wine when 
dining at La Veranda del Cristallo.

DAY

1

DAYS

2-5

DAYS

6-7

DAYS

8-10

MILAN
Kick off your trip with a night at the 108-

room Park Hyatt Milan and a private shopping 

tour. Though the city 

has become synony-

mous with big fash-

ion houses, it’s also 

home to a host of ar-

tisans who handcraft 
beautiful clothes, jewellry, and accessories – many 

of which appear in Milan’s fashion shows. 

SAN CASSIANO
A private car shuttles you to Hotel & Spa 

Rosa Alpina in the Dolomites, an intimate, graceful  

51-room lodge at the confluence of several ski areas. 

Spend two days skiing with a private instructor, graze 

through a six-course tasting menu at the hotel’s two- 

Michelin-star restaurant St. Hubertus, and tour some of  

the region’s beautiful small towns.

CORTINA D’AMPEZZO
Spend two nights at the glittering 74-

room Cristallo Hotel Spa & Golf in a mountain 

town known for its dazzling vistas and equally dazzling 

shopping strip, the Corso Italia.

VENICE
Travel by private sedan and water taxi 

to waterview accommodations at the 42-room Ca’ 
Sagredo Hotel on the Grand Canal. Dress in cos-

tume to attend a 

masked ball and 

dinner, then ex-

plore the city’s mi-

nor canals with an 

in-the-know guide. 

“Many flights arrive in 
Europe early in the morning, 
leaving travellers jet-lagged, 
cranky, and wanting to get 
to their hotel rooms. If you 
don’t wish to book a room 
from the night prior to your 
arrival (one solution), a good 
value is to book a spa treat-
ment when you arrive and 
have a light lunch at the spa; 
your room will likely be ready 
by the time you’re finished.”

– Rudi Steele 

SPECIALIST TIP

VIRTUOSO ADVANTAGE
A room upgrade on arrival (subject to 
availability), breakfast daily, and a dining 
credit. 

VIRTUOSO  
ADVANTAGE
Room upgrade at time 
of booking (subject 
to availability), a gift 
on arrival, breakfast 
daily, and cocktails and 
canapés in the bar once 
during stay.
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Guests of the 41-room Hotel Castello di Casole near 
Siena will have a 4,200-acre estate planted in vineyards 
and olive orchards to explore when the Italian property 
opens in April. The original castle, circa 1700, will house 
18 suites with beamed ceilings and freestanding tubs in 
Carrara marble bathrooms, while other suites occupy 
outbuildings such as 
the original lemon tree 
conservatory. Guests 
can join the resident 
game warden for 
guided wildlife tours 
on the property.  
Bookings open at the 
end of November.

Bangkok’s all-suite Siam opens in March with  
39 rooms – 11 of them villas with private pools 
and rooftop terraces, and one an original  

Thai teakwood house floated downriver from the ancient 
capital of Ayutthaya. Located on the Chao Phraya River, 
the intimate hotel will feature a cooking school, art 

gallery, jazz bar, 
five-room spa,  
and speedboat for 
quick getaways. 
Grand-opening 
specials include  
50 percent off 
rooms through 15 
February 2012.

YASH CHOPRA SUITE
Victoria-Jungfrau Grand Hotel & Spa
Why it’s special: A tribute to the Indian 
director, who popularised Bollywood 
filmmaking in the Bernese Oberland.
Size: 85 square metres.
Favourite feature: Posters from the 
award-winning Veer-Zaara and the 
Jungfrau massif view.
Exclusive perks: Breakfast daily; fruit, 
flowers, and chocolates on arrival;  
an aperitif for two; and afternoon 
Indian tea.

TIFFANY SUITE
St. Regis New York
Why it’s special: Inspired by neighbour 
Tiffany & Co. with jewel-shaped  
armchairs and Tiffany crystal on the  
bar cart.
Size: 158 square metres. 
Favourite feature: The dining room’s 
gift-box-blue walls and chandelier strands 
shimmering like a diamond necklace.
Exclusive perks: Breakfast daily, round-
trip airport transfers, local calls, in-room 
movies, and a bottle of Champagne.

PRESIDENTIAL SUITE 
Hotel Principe di Savoia 
Why it’s special: Europe’s largest suite 
features a working fireplace and an 
outdoor terrace overlooking Milan.
Size: 500 square metres.
Favourite feature: The private aquatic 
center complete with pool, Jacuzzi, 
sauna, and Turkish bath.
Exclusive perks: Breakfast daily, chauf-
feured limo service, afternoon tea, 
Champagne and canapés at 7 PM, and 
a departure gift.

 PASSPORT  SUITE TALK
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ULTIMATE UPGRADES  
Inside our favourite splurge-worthy hotel accommodations. 

THIS ISSUE:

Milan
New York

Interlaken 

From left: Decadence  
in Milan, NYC’s new  
gem, and a Swiss take  
on Bollywood.

Two to Watch in 2012
NEW

HOTELS

Castello di Casole’s 
Tuscan charm.

The Siam’s 
Chinese Villa 
bedroom.
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embrace its exterior to an illuminated 
column that serves as a focal point of 
the lobby. A black granite staircase 
leads to Bar 45, an intimate library 
stocked with art and architecture 
tomes, and a media room. Photos, 
prints, and paintings by renowned 
British artists such as Damien Hirst 
line the walls. 

Guests can charge services at The 
Dorchester’s spa, bars, and restau-
rants, including the three-Michelin-
starred Alain Ducasse, directly to their 
room. But 45 Park Lane has a star of its 
own with Wolfgang Puck’s steak house 
CUT – his first European enterprise – 
which offers Black Angus and Austral-
ian Wagyu beef. Although my husband 
and I appreciate different aspects of 
the hotel, the juicy six-ounce Wagyu 
fillet we sit down to at dinner is some-
thing we both eagerly agree on.

computer, and can actually improve 
your health (pop in the yoga DVD and 
break out the complimentary mat in 
each guest room).  But beyond its appeal 
to boys who love toys – did I mention the 
folding Brompton bicycles available  
for rides in the park? – the sleek hotel, 
which opened in September steps from 
its sister property The Dorchester, is 
also a tactile retreat. Suede walls, velvet 
armchairs, and corduroy sofas outfit 
the 35 rooms, ten suites, and penthouse 
– all of which offer views of the park.  
A wraparound balcony rings the  
penthouse, and several other accom-
modations, including ours, feature  
balconies too. 

The hotel is the vision of New York-
based designer Thierry Despont, who 
has transformed this wedge-shaped 
tower into a tailored ode to art deco, 
from the flowing horizontal bands that 

“WHAT DOES THIS BUTTON 
do?” my husband asks, press-
ing a control panel in our 

bathroom wall and plunging us into ut-
ter darkness, prompting an (unseen) 
eye roll from me. It’s only been a few 
minutes since we checked into 45 Park 
Lane, which overlooks London’s leafy 
Hyde Park a short walk from Bucking-
ham Palace and Mayfair’s shops. 

While I’ve been admiring the bath-
room amenities – heated marble floor, 
dual vanities, a television embedded  
in the mirror, and a menu of mood- 
enhancing baths that can be drawn by 
our host (a combination concierge/but-
ler) – Scott has busied himself fiddling 
with every high-tech gadget he can get 
his hands on, and there are plenty. Each 
of the room’s three telephones features 
a screen that allows us to control the 
temperature, blinds, and lighting, as 
well as order room service – basically, 
everything except balance our check-
book. A Bang & Olufsen TV performs 
the same functions, doubles as a  

 PASSPORT  SUITE TALK

Park It Here
London’s newest hotel puts a modern twist 
on British hospitality. BY AMY LAUGHINGHOUSE

Hyde Park views and 
Wolfgang Puck’s CUT 
feature prominently  
at 45 Park Lane.

NEW
HOTEL
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 SHOP Boutiques such 

as Cartier, Hermès, and 

Chanel line Pieter Cornelisz 
Hooftstraat, Amsterdam’s 

most upscale retail strip.  

For fashion that strays  

from the mainstream –  

including vintage frocks at 

Laura Dols (Wolvenstraat  

7; 31-20/624-9066) – stroll 

De Negen Straatjes, nine 

streets connecting three 

canals: Heren-, Keizers-,  

and Prinsengracht. Art and 

antiques aficionados seek 

out the shops and galleries 

along Nieuwe Spiegelstraat 

and at the Kunst & Antiek-
centrum De Looier  
(Elandsgracht 109; 31-

20/624-9038). For delft-

ware, visit Jorrit Heinen 

(Prinsengracht 440; 

31-20/627-8299 or Munt-

plein 12; 31-20/623-2271). 

STAY De l’Europe, 

which reopened recently 

after an extensive renova-

tion, presides over the 

Amstel River with 111 

rooms, including a six- 

bedroom suite with a 

wraparound terrace.  

The InterContinental 
Amstel Amsterdam, with 

79 rooms, also reclines 

along the Amstel and 

features the Michelin-

starred La Rive restaurant. 

Hotel Pulitzer, Amsterdam 

encompasses 25 seven-

teenth- and eighteenth-

century houses, with 230 

rooms and suites.

pork chops, sausages, and 

buns stuffed to bursting, 

Indonesian cuisine is also a 

firm favourite, owing to that 

country’s 350 years of Dutch 

colonisation. Blue Pepper 
(Nassaukade 366; 31-

20/489-7039) offers three 

Indonesian tasting menus, 

including one 14-course 

option. Bridges at Sofitel 

Legend The Grand Amster-

dam (Oudezijds Voorburgwal 

197; 31-20/555-3560) 

focuses on fresh seafood, 

including a raw bar. For sweet 

treats, pop into Puccini 
Bomboni (Singel 184; 

31-20/427-8341 or Staal-

straat 17; 31-20/626-5474) 

for handmade chocolates in 

such flavours as tamarind, 

lemongrass, and rhubarb.

DRINK After a few  

laps on the Leidseplein’s 

rink, warm yourself with a 

hot chocolate in the glow of 

Tiffany lamps at the art deco 

Café Americain (Leidsekade 

97; 31-20/556-3010), which 

also hosts afternoon tea  

and a Sunday jazz brunch. 

Afterward, move on to  

“high wine” at The Dylan 
Amsterdam (Keizersgracht 

384; 31-20/530-2010), 

where vintages from around 

the world accompany four 

compact courses. Cap  

your evening with an epony-

mous martini at Vesper 

(Vinkenstraat 57; 31-20/846-

4458) amid the bar’s James 

Bond memorabilia.

GO FOR  A healthy 

dose of holiday spirit. 

Ice-skating rinks transform 

two city squares, Leidseplein 

and Museumplein, into polar 

playgrounds; a towering 

Christmas tree graces Dam 

Square; and boats bedecked 

with twinkling bulbs cruise 

the Amstel River and canals, 

gliding past centuries-old 

houses festooned with 

strands of lights.

EAT While traditional fare 

consists of mashed potatoes, 

 PASSPORT  CITY TO GO

COOL
FACTOR

Amsterdam 
skates into winter, 

gorgeously.
BY AMY LAUGHINGHOUSE

Chilled out (clockwise from 
top): The Zuiderkerk bell 
tower, Puccini Bomboni’s 

sweets, Jorrit Heinen 
delftware, Bridges’ fare, 

and Blue Pepper.



 Experts in the region since 1967

 Total immersion: explore islands & the undersea

 The most dedicated & engaging team

 Exclusive opportunities: snorkeling, SCUBA & Lindblad-
National Geographic certifi ed Photo Instructors

Galápagos360º

The most complete experience you can have 

TM 

See, do and learn more with Lindblad Expeditions-National Geographic. 

Ask your Virtuoso travel specialist for details.
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What’s your favourite  

cruise for dancing? 

FRANK: “Our favourite was 

probably Crystal Cruises’ 

Lisbon-to-Florida big-band 

cruise. Ballroom dancing in the 

evening in the middle of the 

Atlantic? Incredible! We’re doing 

their Lisbon, Casablanca, 

Sint-Maarten, Miami big-band 

cruise this winter.”  

Make us envious –  

where else have you been? 

FRANK: “We’ve done 13 African 

safaris, including a gorilla trek  

in Rwanda and an elephant- 

back safari at Abu Camp in 

Botswana. Antarctica 

twice. Oh, and a 35-day 

cruise  in 2010.” 

How do you pack  

for a global odyssey? 

GERRY: “It’s tough. The 

Sydney-to-Florida 

cruise included 17 

formal nights. Every-

thing is washable and 

interchangeable. We 

love modern wicking 

fabrics. We carry 

inflatable hangers to 

keep the weight low.” 

Do you have a travel motto?

FRANK: “Enjoy today; the 

world’s changing fast. Spot 

something interesting? Stop 

and savour it.”

Frank and Gerry Victor trip the light fantastic to their Virtuoso travel specialist’s score.  
INTERVIEWED BY DAVID HOCHMAN

THE VIRTUOSO TRAVELLER

F

The Victors cruising
Antarctica with
Lindblad Expeditions.

RANK AND GERRY VICTOR are literally waltzing their way around the globe. The semiretired radiologist and his wife, both 

69, from Overland Park, Kansas, are avid ballroom dancers and carry a tuxedo and gowns even when the itinerary says 

“Antarctic adventure.” Audacious cruisers, they’ve visited all seven continents, staying cheek to cheek after 47 years of 

marriage. Virtuoso travel specialist Ken Marshall choreographs their every move.



savor… 
IT’S ALL INCLUDED.

Savor extravagant gourmet cuisine prepared by our celebrated chefs, paired with 

exceptional complimentary wines and spirits and presented with impeccable service. 

Dine in elegant surroundings whenever, wherever and with whomever you choose in 

our open-seating restaurants. Savor … it’s all included.

ISTANBUL TO ATHENS | June 26, 2012 | 7 NIGHTS | Seven Seas Mariner
2-for-1 Fares from $5,009 per person including $1,500 Bonus Savings 

STOCKHOLM TO COPENHAGEN | July 2, 2012 | 10 NIGHTS | Seven Seas Voyager
2-for-1 Fares from $7,869 per person including $1,000 Bonus Savings

Featured Voyages Include: Voyager Club Host, Private Cocktail Reception and Exclusive Shore Event

O� ers expire September 30, 2011. Fares are in U.S. dollars, per person, based on double occupancy and include all savings. All fares and 
o� ers are for new bookings only, subject to availability, may not be combinable with other o� ers, are capacity controlled and may be 
withdrawn at any time without prior notice. Government fees and taxes are included. Regent Seven Seas Cruises reserves the right to 
correct errors or omissions and to change any and all fares, fees, and surcharges at any time. Additional terms and conditions may apply 
and can be found in the Guest Ticket Contract. Ships’ Registry: Bahamas and Bermuda. ©2011 Regent Seven Seas Cruises

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

No More Than 700 Guests 

♦  Additional bonus savings of 

up to US$3,000 per suite  

♦ FREE Unlimited Shore Excursions 

♦ FREE Luxury Hotel Package  

♦   FREE Beverages including 

fi ne wines and premium spirits

♦ FREE Pre-Paid Gratuities

♦  FREE In-suite mini-bar 

replenished daily

♦  FREE 24-hour room service 

and no additional charge for 

specialty restaurants

THE MOST INCLUSIVE LUXURY CRUISE EXPERIENCE

FOR RESERVATIONS, PLEASE CALL YOUR 
VIRTUOSO TRAVEL ADVISOR
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Ken and he has a car and driver  

waiting at the port.” 

What else is on your  

travel wish list? 

GERRY: “In early 2012, we’ll do a 

whale-watching trip to Baja. Next 

summer, we’re taking Lindblad 

Expeditions’ polar bear trip to the 

Arctic Circle. After all these years,  

we want to start revisiting places  

too. We were in China in the 1980s,  

but things are vastly different now.  

And we’d love any excuse to return  

to New Zealand and Australia –  

especially if we can dance our  

way there.”  

FRANK: “Yeah, but it makes other men 

jealous. They look at me and sigh, ‘My 

wife would never let me do that!’ ”

Ever think of planning  

your own holidays? 

FRANK: “For years we planned our  

own trips. Then we had a revelation:  

It’s a lot easier to let someone else  

do the work for you. For our 35-day 

cruise, Ken set up a nine-day pre-cruise 

journey around New Zealand. We  

were picked up, transported, fed, 

inspired, and then flown back to Sydney 

without having to worry about a thing.  

If we’re ever unhappy with a ship’s 

shore-excursion offerings, we call  

Where’s your home  

away from home?

FRANK: “Paris. We try to get there at 

least every other year. You sit on the 

lawn and look up at the Tour Eiffel as the 

light show begins, and it’s pure magic. 

We also enjoy a good pastry.”  

Is there anything out there that still 

surprises you? 

GERRY: “The reaction to Frank’s beard. 

He grew it in the Navy in the 1970s, and 

it’s amazing how recognisable it is. Car 

rental clerks see us and say, ‘Great to 

see you again!’ In France, a customs 

agent gasped and said, ‘C’est mag-

nifique!’ Children everywhere love it.” 

 PASSPORT  INTERVIEW
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Clockwise from top left: Ready for the ball, a sweet pad in Mauritius, Sydney’s Darling Harbour, and a Galápagan parade.
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Clockwise from top left: Ready for the ball, a sweet pad in Mauritius, Sydney’s Darling Harbour, and a Galápagan parade.
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Deck-side views of Chongqing, 
Opposite: The Shibaozhai  
Pagoda on the Yangtze.
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T H E  N E W

china

by kim brown seely

A TRIP UP THE YANGTZE RIVER REVEALS THE SUPERPOWER’S  
INTRIGUE, FROM BREAKNECK DEVELOPMENT  

TO ANCIENT TREASURES AND NATURAL WONDERS.

PHOTOGRAPHY BY PHILIPP ENGELHORN
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Sea. It’s the longest river in China and the third-longest in the 
world, after the Nile and Amazon. Its basin is home to more than 
30 percent of China’s 1.3 billion people, and our ship would take 
us right through its core. 

The Yangtze is not always beautiful, but it’s a real river – a 
working river. It supports 40 percent of the country’s econom-
ic output: auto and machinery manufacturing, power generat-
ing, mining, building, chemical waste. A trip up or down it 
means you see all this – the economic tsunami that is China – 
floating by. The other reason to cruise the Yangtze, of course, 
is to experience the Three Gorges Dam, the world’s largest  
hydroelectric project, and the gorges themselves. Human en-
gineering on a mammoth scale is transforming the Yangtze, 
and the rate and magnitude of these changes are unprecedent-
ed, as we’d soon learn. 

Even the smallest cabins on our ship came with their own  
balcony, so every passenger was privy to the river’s teeming 
traffic – the little two-man fishing sampans, the coal and grav-
el barges puttering past, the big white tourist boats slipping 
downstream. In the morning we woke to a dim haze and were 
able to slide our veranda doors open to the soft Yangtze breeze.

 “The Cultural Revolution was a disastrous period for China,” 
Yang had confided to us, sharing some of his own history. As a 
boy he’d originally been separated from his father, an academic, 
but was later sent to live with him – on a pig farm. He explained 
all this matter-of-factly: how it was common for families to be 
broken apart, how they were always hungry then, and how, dur-
ing the 1950s, Chairman Mao wanted to modernise society and 
ordered everyone to chop down trees to feed the steel furnaces. 
Over the course of the week, we learned a lot about China this 
way – why there are so few trees along this part of the Yangtze, 
for instance, and no birds (Mao had them all shot). While the  

UR CHINESE JOURNEY HAD 
begun in Shanghai, with a  
glittering view from an 11th-

floor room at our hotel in the city’s new financial district. “I’m 
no country bumpkin, but this rocks,” my husband Jeff said as we 
gazed from soaring windows. The Huangpu River with its steady 
parade of boats flowed before us, a row of neoclassical buildings 
mostly from the 1920s and 1930s lined the elegant Bund on the 
far bank, and skyscrapers displaying the ingenuity of dozens  
of international architects lit the night sky. Best of all, the  
riverfront café directly beneath us said “Starbucks” on its  
roof. Welcome to the new China, I thought, looking forward to 
an iced latte.

Passionate travellers, we’d long dreamed of visiting China  
but weren’t sure how to approach it. Joining a cruise tour pro-
vided an instant framework for a complex destination – at a  
remarkable price.

Our guide, Yang, met us in the lobby the next morning and 
ushered our group of passengers onto a waiting tour bus. He had 
a round face, short bristly hair, and a kind, energetic disposition. 
He passed out portable receivers that enabled us to clearly hear 
him, or any of the other guides leading various excursions 
throughout the week. Jeff and I had never taken an organised 
tour and weren’t sure about the earpieces – or the company flag 
Yang carried atop a pole – but soon realised that in China, a 
country where travelling for pleasure is a relatively new concept, 
tourists are expected to behave like, well, tourists.

With a few adjustments, this worked out fine: Our earpieces 
were as imperceptible as a CIA agent’s and actually freed us to 
wander without getting lost; plus, there was so much to learn, we 
wanted our facts delivered as directly as possible. There were 
moments (navigating crowded Tiananmen Square, for instance) 
when we were grateful to follow the flag and other times when 
we opted to break away: for a date night in Shanghai, to meet 
Chinese friends for dinner in Beijing, to hike a section of the 
Great Wall on our own. 

“Even though China has been greatly modernised in the last 
20 years, it is still a developing country,” Yang explained, as our 
bus cruised past Pudong’s futuristic skyscrapers (including 
China’s tallest building, the 101-story World Financial Center), 
the Louis Vuitton Building (like a sparkling, diamond-studded 
suitcase), the iconic Oriental Pearl Tower, and a gigantic Apple 
store. Back at the hotel, bellmen in crisp suits greeted black 
BMW sedans, Audi Q7s, and a young woman in heels driving a 
red Ferrari. “Looks like China’s cosied up to capitalism,” Jeff 
said, raising his eyebrows.

 
WHILE IT WAS THRILLING TO BE IMMERSED IN A NEW 
capitalist superpower, the centrepiece of our trip would be five 
nights floating up the Yangtze. We were looking forward to re-
laxing once we boarded the ship. The Yangtze River flows for 
6,300 kilometres, from the Tibetan Plateau to the East China 

o
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deck to watch the ship enter the first lock. While we began 
nosing into the immense chamber, I thought about the dam. I 
was glad I’d seen it, not because it’s an engineering feat, but be-
cause it’s a wake-up call, a 2,133-metre, US$23 billion, concrete 
monument to the twenty-first-century challenges confront-
ing our planet. 

“In China’s thousands of years of civilisation, the conflict 
between humankind and nature has never been as serious as it 
is today,” China’s environmental protection minister, Zhou 
Shengxian, was quoted as saying recently – an astonishing  
admission from a Chinese official. Everywhere we looked,  
we could see this: in the cementing of the riverbanks, the  
attempted relocation of more than a million people, the poor 
air. And it was fascinating, especially in the context of China’s 
history: the passing of five imperial dynasties; the arrival  
and departure of the Mongols, Manchus, British, and  
Japanese; the construction of the Great Wall and destruction 
of the Cultural Revolution; the Great Leap Forward; and the 
Reform and Opening. 

Was this wrestling with nature nothing in the scope of Chi-
na’s long history of building and conquering? Or were we at a 
global environmental tipping point where it was everything?

By the time we’d slid into the locks’ first chamber, we were so 
close to its walls I could reach out and touch their concrete 
sliminess. I breathed in the evening air – a pungent mix of die-
sel exhaust and ripe river smells – and checked my watch. It 
was 10 pm, and the searchlight of the Three Gorges Dam was as 
bright as the North Star. 

IN THE MORNING WE WOKE TO A STRANGE SOUND: 
birds, the first we’d heard in days. “It’s beautiful here,” Jeff said, 
stepping onto our balcony in bare feet. It was. Sheer limestone 

local river-town guides stuck to their script, a level of trust de-
veloped with our shipboard guides. We could ask them pretty 
much anything and get what felt like a genuine response. 

FOUR DAYS OF CHURNING UP THE YANGTZE SEEMED TO 
lull each of us into a “Slow Boat to China” state of mind. 

As we neared the Three Gorges Dam, the biggest building pro-
ject in China, the river’s flat alluvial plains gave way to steep 
limestone cliffs, and the water turned from brown to green. We 
gathered for a lecture. Mostly we heard the advantages of the 
dam: flood control, electricity, and transportation. We could al-
ready see how these are important issues for people in a develop-
ing country like China. We learned that the three-year-old dam 
generated 84 billion kilowatt-hours of electricity last year – the 
equivalent of 36 to 45 million metric tons of coal. After just a few 
days here – seeing the effects of heavy industry, coal-burning 
power plants, factories spewing smoke and dust into the air – the 
appeal of clean energy had taken on a whole new immediacy. 

At the same time, the Chinese government has acknowl-
edged that there are problems. “The dam was expected to pro-
vide ten percent of China’s total power consumption, but at the 
rate China is developing, it only provides about three percent,” 
the onboard lecturer explained to our stunned audience. 

After the official Three Gorges Dam tour, we had a lively din-
ner table conversation with our new shipmates about the plan-
et and its power needs. Then everyone rushed up to the sun-

Old China, new China: Shanghai’s Louis Vuitton store  
and (left) mah-jongg.

“Shanghai is China’s fashion capital. For travellers, we organise 
behind-the-scenes access to top fashion designers’ studios.”

– Guy Rubin, Imperial Tours  

INSIDER TIP
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cliffs rose straight up from the water, and the river had nar-
rowed to a about 90 metres. We were in the Wu Gorge, which 
has inspired Chinese poets and painters for millennia. A flock 
of egrets skimmed past, and narrow side canyons led off to 
steep-walled tributaries. This was the famous gorge of ancient 
landscape paintings, which it did resemble, although 112 me-
tres of its three-kilometre-high mountains (containing count-
less tombs, ancient temples, and cultural relics) are now sub-
merged forever.

After disembarking for a guided boat trip up one of the Wu’s 
side canyons, we returned to sit on the sundeck watching just-
built cement towns and cell towers go by. When it grew hot, we 
retreated to the cool confines of the ship’s library to play mah-
jongg. Jeff had taken a lesson the day before and taught me the 
suits: dots, characters, bamboo, plus winds and dragons. It was 
addictive, the soft, smooth click-click of the tiles – like playing 
with ice cubes. It made me think of Confucius, who, some be-
lieve, invented the game in 500 bc. Mah meant “sparrow.” Con-
fucius, they say, liked birds. 

THE SHIP DOCKED IN CHONGQING, AND FROM THERE 
we flew on to Xi’an and Beijing. In Xi’an we checked into the 
Shangri-La Hotel, had time to rest, then attended a Tang Dy-
nasty dance performance. The dancers were exquisite, and we 
all dashed back to the bus enchanted. In the morning, every-
one woke early for the experience of a lifetime: a private ses-
sion with the terra-cotta warriors at the Mausoleum of the 
First Qin Emperor, a UNESCO World Heritage site.

In 1974 local farmers digging a well on the parched plains 
outside Xi’an unearthed fragments of a clay figure – the first 
evidence of what would turn out to be one of the greatest ar-
chaeological discoveries of all time: an entire army of life-
size terra-cotta soldiers and horses interred for more than 
2,000 years as part of the unexcavated tomb of Qin Shi 
Huangdi (who proclaimed himself first emperor of China in 
221 bc). Up to 40,000 people swarm through the site each day, 

“Buying genuine, quality jade requires knowledge, and unin-
formed travellers might easily pick up some bad items. Avoid 
buying jade in Beijing and Shanghai, and instead purchase it in 
Xi’an or Hong Kong, where the quality is generally better.”

– Philip Tsui, 
Abercrombie & Kent Hong Kong  

INSIDER TIP

Clockwise from left: Locks at the Three Gorges Dam, a 
little visitor at a Three Gorges viewpoint, and Xiling Gorge.

but we were treated to a blissful private hour for us before the 
museum opened. 

We went on to more over-the-top experiences in Beijing: 
hiking a section of the Great Wall, devouring Peking duck 
dinners, and touring the Ming Tombs, Tiananmen Square, 
and the Forbidden City. It was the sort of trip I knew would 
take weeks to process (and recover from!) and that, in turn, 
would provide years of perspective. For all the big moments, 
however, it was two quieter ones that stood out for me: stand-
ing face to face with those terra-cotta soldiers and a lunch of 
spicy noodles. 

Absorbing the soldiers’ stillness in their tomblike setting 
makes you think about eternity and mankind’s place in it (or 
not). The power of the work is that the figures are so remarka-
bly, astonishingly human.

The spicy noodle lunch transpired when Yang helped Jeff 
and me order two bowls of steaming noodles and beer from a 
sidewalk vendor. We sat on plastic stools at a low table in an 
open storefront where the air was so steamy we shone, slurp-
ing what turned out to be one of the most satisfying meals of 
our lives: noodles simmered with fresh scallions and bok choy 
in a spicy red-chile broth that made our faces turn red. It was a 
simple dish that worked just as it had for hundreds of years: 
Once you begin perspiring, you cool right off. 

We sat there dripping and pondering all the ancient things 
we’d seen, feeling very much alive. The six locals at the three 
other tables grinned at us. 

“We’ll be back,” I said. And meant it.  
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GO   Spend five days sailing the Yangtze 

on board the 124-passenger Yangtze 

Explorer with Abercrombie & Kent. The 

cruise is part of a 16-day trip from Beijing 

to Shanghai, which also includes a cruise 

on the Li River from Guilin. Departures: 

Multiple dates, 17 April through 23 

October 2012.

Tauck offers a similar experience aboard 

the Yangtze Explorer: a 16-day sojourn 

from Beijing to Shanghai with stops in 

Guilin and Xi’an, a sailing on the Yangtze 

through the Three Gorges, and two days 

in Hong Kong to finish out the trip. 

Departures: Multiple dates, 5 April 

through 25 October 2012.

Virtuoso travel speicalists, in collabora-

tion with Butterfield & Robinson, can 

customise a nine-day private biking trip 

through South China to include a day of 

pedalling through pastoral landscapes 

along the Yangtze, a walk along an 

untrammeled section of the Great Wall, 

and biking among karst formations along 

the Li River. Departures: Through 2012.

STAY BEIJING  Staff at the serene Aman 
at Summer Palace, Beijing can arrange 

private visits to the studios of some of 

Beijing’s master oil painters. Among the 

51 rooms and suites here: the Imperial 

Suite, with three pavilions, a spa 

treatment room, and a private courtyard. 

The 278 rooms at China World Summit 
Wing occupy the upper floors of the 

more than 304-metre-tall China World 

Tower, with floor-to-ceiling windows that 

emphasise the hotel’s lofty position. 

The contemporary 99-room Opposite 
House cleaves to the aesthetic of its 

stylish Sanlitun Village location with an 

in-house art gallery on the ground floor

With 237 contemporary rooms and a 

66th-floor dining room, the Park Hyatt 
Beijing fixes modern landmarks, such 

as the CCTV Tower, in its expansive gaze. 

Every morning guests can tuck into a 

traditional Beijing breakfast, with 

loose-leaf tea, bean curd, sesame 

biscuits, and more. 

For travellers who like their accommo-

dations steeped in history, the 171- 

room Raffles Beijing delivers, with 

suites named in honor of guests  

gone by, from George Bernard Shaw  

to Charles de Gaulle. 

Butlers keep guests freshly pressed and 

fully caffeinated in each of the St. Regis 
Beijing’s 258 rooms, with daily coffee or 

tea service and unpacking service. 

STAY SHANGHAI   Cloud 9 at Pudong’s 

Grand Hyatt Shanghai serves up 

martinis and a 360-degree view of the 

city from its 87th-floor aerie. The hotel’s 

555 rooms don’t skimp on skyline vistas 

either: All have floor-to-ceiling windows. 

The Ritz-Carlton Shanghai, Pudong 

soars above the city on the top 18 floors 

of the Cesar Pelli-designed Shanghai IFC 

tower. Its 285 rooms have art deco 

flourishes in a nod to the city’s sophisti-

cated past.

A tai chi master leads sky-high morning 

sessions at the Park Hyatt Shanghai, 
yet another property on China’s roster of 

vertiginous hotels: The 174-room Pudong 

hotel occupies floors 79 through 93 of 

the Shanghai World Financial Center. 

Celadon or deep blue touches prevail in 

The Peninsula Shanghai’s 235 art 

deco-style rooms. The hotel caters to its 

youngest guests with pint-size bathrobes 

and even bottle warmers.    

By River, by Land
 Your dossier for a successful Chinese sojourn.

The Peninsula Shanghai’s 
Salon de Ning bar. 

City icon: Raffles Beijing’s 
history dates to 1900.

A suite at The Ritz-Carlton 
Shanghai, Pudong.
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SUBCONTINENT SAMPLER

An essential guide to four 
cities in INDIA, each with 

personality to spare.
BY KATHYSCHULTZ

Royal flourishes: Spoils from Jaipur’s Gem Palace and (opposite) Jaipur City Palace.(J
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carvings to high-quality pashminas, and food stalls offering a 
range of regional dishes from Punjabi to Keralan fare. 

Spend the afternoon at Hauz Khas Village, a walkable neigh-
bourhood with upscale shops, galleries, and cafés as well as rem-
nants of thirteenth-century buildings. Sip chai as you browse 
Indian literature at independent bookstore Yodakin (2 Hauz 
Khas Village; 91-11/4178-7201). For a delightful late-afternoon 
lunch, burn a few calories climbing three flights of stairs to 
Gunpowder (22 Hauz Khas Village; 91-11/2653-5700), favoured 
for its picturesque balcony, view, and south Indian food.

Delhi’s upscale hotels serve dinner in high style. The Taj 
Mahal Hotel’s Varq has a sexy red, black, and gold interior 
and a following of foodies fond of exciting presentation and 
gourmet Indian food. The Spice Route at The Imperial 
serves up perfectly spiced Southeast Asian dishes that pay 
homage to locales from Kerala to Vietnam. Taipan at The 
Oberoi offers panoramic views of the city and consistently 
excellent Chinese provincial cuisine. The dim sum lunch  
receives raves as well.

THE COUNTRY’S GOVERNMENTAL POWERHOUSE IS A 
city of broad avenues and crowded alleys, auto rickshaws and 
politicians’ motorcades, ancient forts and brand-new stadiums, 
children selling trinkets in traffic and upscale shopping malls 
selling Ferragamo. Delhi’s extremes extend to its abundant  
culinary pleasures, from street food to artful dishes made with 
imported ingredients. 

Begin by exploring the bazaars of Chandni Chowk. Browse 
your way through alleys filled with tiny shops overflowing 
with handmade paper, beads, jewellry, saris, embroidered 
trims, and more. But more important, stop at the Old Famous 
Jalebi Wala (1795 Dariba Corner; 91-11/98110-20546) for deep-
fried spiral-shaped treats made from fine-grain flour and 
soaked in sugary syrup. The calories – and sticky fingers – are 
worth it. Try Jai Hind Paratha Bhawan (36 Gali Parathe Wali; 
91-11/98916-64131) for a filling snack of flatbread stuffed with 
spicy potatoes, cauliflower, peas, or a choice of other ingredients. 

Retreat to the tidy and peaceful Dilli Haat (Sri Aurobindo 
Marg, opposite the INA Market) for beautiful crafts, from wood 

ndia’s riches can be intoxicating and often overwhelming for visitors. How to approach the 
massively diverse subcontinent? After ten trips in four years (it’s an addictive destination), one 
of my favourite itineraries includes a tour of four distinctly different cities. While it’s good to 
vary activities to allow new experiences in each, I tend to eat my way through Delhi, sightsee in 
Agra, shop in Jaipur, and imbibe in Mumbai – it’s a great way to sample what India has to offer.

DELHI DINING: From Humble to High-Style

I

Buzzing through Chandni Chowk  
by bicyle ricksaw.
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STAY

Butler service comes standard  
at The Oberoi, New Delhi.

Dilli Haat’s elaborate footwear.

Sophisticated and contemporary, 

the in-city Aman New Delhi is  

an oasis amid Delhi’s clamor.  

More than half the resort’s 67 

rooms have two or more bed-

rooms – and some have private 

gardens and pools. At the spa, 

indulge in a pomegranate-and-

sandalwood massage followed  

by a steam bath. 

The historically significant and leg-

endary 233-room Imperial New 
Delhi with its colonial, Victorian, 

and art deco architecture has 

hosted leaders and guests from 

around the world since 1931. A 

martini in the 1911 Bar is a must, 

as is a guided tour of the hotel’s 

priceless seventeenth- and 

eighteenth-century art collection. 

The Oberoi, New Delhi has 283 

lavishly appointed rooms (all with 

private butlers) and some of the 

greenest views in the city, with 

vistas of the Delhi Golf Course. 

Some rooms have views of the 

marble-domed Humayun’s Tomb. 

With tasteful Mughal architecture, 

the classic 294-room Taj Mahal 
Hotel is perfectly situated in 

Lutyens’ New Delhi, the part of the 

city planned and designed by 

famed architect Edwin Lutyens 

during the British Raj.

Fried treat at Old  
Famous Jalebi Wala.

Temptation at  
the Taj Mahal Hotel’s Varq.

Keralan toddy-shop fish  
curry at Gunpowder.
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JAIPUR: Accessories Heaven 

A JUMBLE OF INTENSE COLOUR, ROMANTIC PALACES, AND  
copious shopping venues makes the Pink City (so named for the hue of its 
walls and buildings) a favourite destination for travellers who love to shop. 
Since most stores don’t open until 11 am, you’ll have time to take in the 
city’s sights beforehand. 

Start early and ride a painted pachyderm up to Amber Fort, with 
views of the city, marble columns, Mughal-style arches, and a mosaic 
mirrored hall. Or head to the City Palace, where descendants of Indian 
royalty continue to live, and tour the gardens, museums, and halls. Stop 
and watch the meticulous brushwork of artists creating miniature paint-
ings (they make wonderful souvenirs). Within view of the palace is the  
Govind Dev Ji temple. Time your visit to coincide with the joyous  
darshan (viewing), when ornate drapes are parted to reveal marble stat-
ues of the gods Krishna and Radha. Devotees make offerings of incense, 
rupees, and mountains of sweets.

With historical and spiritual sites aside, turn your devotion to shopping. 
In the Old City’s bazaars, each section of the market specialises in specific 
crafts. A few favourites include Ramganj Bazaar for embellished leather 
jootis (the famous curl-toed slippers), Tripolia Bazaar for brassware and 
copper serving dishes, and the sparkly shops of Maniharon-ka-Rasta, 
where you can watch artists craft handmade lac (resin) bangles. Tip: Bargain 
hard. In the market, offer half the asking price and go from there. Avoid shops 
recommended by insistent guides and drivers – they often receive 30 to 40 
percent commission, which is duly added to your price.

After the chaos of the bazaars, stop at Anokhi (KK Square, second floor, 
C-11 Prithviraj Road; 91-141/400-7244; www.anokhi.com), famed for its 
beautiful block-print clothing and home textiles. Buying here is hassle- 
and haggle-free since items are tagged. A bonus: There’s an organic, vege-
tarian café attached with fresh salads, great coffee, and divine carrot cake.

Since Jaipur is renowned for its cut gemstones and jewellry, you’d be 
remiss not to bring home a beautiful bauble – from a reputable dealer. For 
stunning traditional pieces and modern cocktail rings, go to the  
famous Gem Palace (MI Road; 91-141/237-4175; www.gempalacejaipur.
com). Amrapali (Panch Batti, MI Road; 91-141/237-7940; www.amrapali 
jewels.com) stocks fashion-forward designs. Silver Mountain  
(12-13 Patel Colony, Laxmi-Path, Sardar Patel Marg; 91-141/237-1447; 
www.silvermountaininc.com) is the place for well-priced silver pieces 
and gold and gemstone jewellry. 

A bauble at Amrapali 
and (above) shopping 
at Gem Palace.

The former residence of 

Jaipur royalty, the Ram-
bagh Palace became a 

hotel in 1957. Metres of 

polished marble, acres 

of manicured lawns, 

and 79 elegant rooms 

that include the former 

chambers of the Ma-

haraja and Maharani of 

Jaipur make a stay here 

a royal experience. 

It’s hard to imagine 

leaving the lush private 

grounds, 71 rooms with 

private walled gardens, 

and beyond-belief ser-

vice of the Mughal-style 

Oberoi Rajvilas on the 

outskirts of Jaipur. And 

maybe you won’t need 

to: The hotel shops have 

a well-curated collection 

of jewels and gifts. 

STAY
Alfresco ambience 
at Rambagh Palace. 
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AGRA: A Feast for the Eyes
EACH YEAR MORE THAN 2 MILLION VISITORS STREAM INTO 
Agra to gaze at the Taj Mahal, the unrivaled world wonder that 
has become an iconic symbol not only of love but of India as well. 
Mughal emperor Shah Jahan built the memorial in honor of his third 
and most favoured wife, Mumtaz Mahal, who died while delivering 
his 14th child in 1631. The “teardrop on the face of humanity,” as In-
dian poet Rabindranath Tagore described the Taj, was some 17 years 
in the making.

Expansive lawns and still ref lecting pools lead up to the lumines-
cent marble building with its famous minarets, ornate pietra dura 
designs of inlaid semiprecious stones, and cenotaph of Mumtaz. 
For a tomb, the Taj possesses lifelike qualities and changes with the 
light of the day or one’s vantage point. The white marble is startling 
against the bright blue sky, heavenly when bathed in sunset’s pink 
glow, and melancholic in evening’s shadows. 

Although the Taj is the diamond of Agra, the city has other archi-
tectural gems to offer, such as Agra Fort and Itmad-Ud-Daulah. 
The latter, known as the “Baby Taj,” is the tomb of Mumtaz Mahal’s 
grandfather. Considered by some to be a precursor to the Taj, it dis-
plays similarly exquisite craftsmanship.

From left: The Itmad-Ud-Daulah  
(also known as “Baby Taj”), the Taj Mahal, 
and Agra Fort.

The Oberoi Amarvilas is a romantic comple-

ment to the Taj Mahal, with views of the monu-

ment from all 102 guest rooms and suites. 

Take a dip in its terraced pool, situated below 

elegant sandstone pavilions, carved screens, 

and graceful domes.

STAY

Every room has a Taj Mahal  
view at The Oberoi Amarvilas.

  How To Go
During 12 days in India, 

Greaves Tours guides 

travellers through Delhi, 

Mumbai, Jaipur, and Agra  

and their accompanying 

wonders. Bonus stops: the 

holy city of Varanasi for  

the evening aarti ceremony 

on the banks of the Ganges,  

the deserted city of Fateh-

pur Sikri, and Udaipur  

for two nights at the  

water-encircled Taj Lake 

Palace hotel. Departures: 

Multiple dates through 20 

February 2012.

From a sunrise viewing of 

the Taj Mahal to a private 

tour of the residential rooms 

in Jaipur’s City Palace 

(with Champagne in hand), 

Peirce & Leslie’s 14-day 

journey through India gives 

visitors access to some of 

the country’s most revered 

monuments. In addition to 

Agra and Jaipur, the trip 

introduces travellers to Delhi, 

Udaipur, Jodhpur, and the 

tiger haven of Ranthambore 

National Park. Departures: 

Any day through 2012.
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Go for upscale burgers  
and beer at Indigo Deli.

The British Raj was here:  
Mumbai’s Gateway of India.

Hometown artfulness reigns 
at Bungalow 8 boutique.
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MUMBAI: 
Cafés and Clubs

MUMBAI IS INVIGOR ATING, FASCINATING, 
and heartbreaking. This massive city is home to 
more than 19 million people by some counts. The 
country’s financial capital, it is known for its pre-
occupation with wealth, Bollywood beauties, co-
lonial-era architecture, and infamous Dharavi 
slum. Thousands of black-and-yellow taxicabs 
jam the streets, pedestrians crowd the sidewalks, 
and street-food vendors line the alleys. With all 
this activity, you’ll want to cool your heels at the 
city’s hip cafés by day or swanky bars and loung-
es by night.

Start out in the Colaba area early in the 
morning for a view of the vast Arabian Sea dot-
ted with boats of every kind. Grab a cup of 
steaming masala chai at one of the tea stalls and 
then visit the Sassoon Docks, where fishermen 
unload the morning’s catch of pomfret, prawns, 
and lobster from ships more than a century old. 
Walk (or ride) to the historic Gateway of India, 
now a symbol of the coming and going of the 
British Raj.

When the Mumbai sun is high, it’s time for a 
break: Have a (beef ) burger and cold Kingfisher 
beer in the cosy loft at Indigo Deli (5 Pheroze 
Building, Chattrapati Shivaji Maharishi Marg, 
Apollo Bunder; 91-22/6655-1010; www.indigo 
deli.com), a stylish café outfitted with rough-
hewn teakwood.

Once refreshed, begin exploring Colaba’s 
shopping options. On Colaba Causeway, carts 
overf low with souvenirs, handicrafts, and quo-
tidian necessities. Side streets harbour upscale 
boutiques and home stores such as Bungalow 8 
(Grants Building, 7 Arthur Bunder Road; 91-
22/2281-9880; www.bungaloweight.com), with 
three f loors of Indian and Western-inspired 
goods, and Ogaan (Vaswani House, 7 Best Marg; 
91-22/2283-3576; www.ogaan.com), where you’ll 
find labels from emerging Indian designers that 
translate to party-perfect outfits.  

Head back toward Marine Drive for a cocktail 
at Starboard Bar in the venerable Taj Mahal Pal-
ace. For the ultimate in lofty lounges, go to Dome 
(135 Marine Drive; 91-22/3987-9999), a rooftop 
bar with a 360-degree view of the city and the 
Arabian Sea.   

The waterside Taj Mahal Palace & Tower has rich, dark 

wood and 560 opulent rooms and suites, as well as East-

meets-West-inspired shopping that includes jewellry, 

shoes, clothing, and objets d’art.

The 287-room Oberoi, Mumbai offers spectacular vistas 

of the Arabian Sea. The views and contemporary furnish-

ings create a serene ambience in this city of millions. 

STAY

Gorgeous tradition at the  
Taj Mahal Palace & Tower.

“When travelling in India, try eating yogurt every morning to 
avoid any food problems. And if you haven’t tried baked yogurt, 
it is a must. India has the most delicious yogurt of any place I 
have travelled – and it is so good for the digestive system.”

– Gayle R. Howard

SPECIALIST TIP
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A NEW DAY DAWNS IN THE LAND OF    THE RISING SUN.
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A NEW DAY DAWNS IN THE LAND OF    THE RISING SUN.

STORY BY MICHAEL KAPLAN   PHOTOGRAPHY BY TETSUYA MIURA

Bright lights, big city: 
The view from Park Hyatt Tokyo.
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with sprawling views of the city’s skyline. Cooks and waiters 
scurry about, preparing for lunch service. Sitting across from 
me, executive chef Nadine Waechter Moreno extols the 
mouthwatering, high-fat glory of the grill’s Japanese beef and 
explains its various ratings.

I’m quick to brag that I ate A-5, the highest-ranked beef in 
Japan, at a fancy Las Vegas steak emporium. “No, you didn’t,” 
Moreno shoots back. “A-5 doesn’t get exported. You may have 
had A-5 American, but not A-5 Japanese.” 

OK, I silently concede. She’s the chef; she’s most assuredly 
correct. From there, talk transitions to comparisons between 
New York and Tokyo and to the earthquake that hit Japan on 
March 11. This prompts Moreno to ask, “You weren’t scared 
to come here?” 

I tell her I wasn’t. Tokyo itself escaped pretty much un-
scathed, with more emotional damage than physical. The 

epicentre is 370 kilometres away, and lingering seismic after-
shocks are mild enough as to be unnoticeable. Following the 
nuclear power plant meltdown in Fukushima (about 241 kilo-
metres to the north), radiation levels in Tokyo are only slight-
ly higher than those that naturally occur in Manhattan and 
actually lower than Hong Kong’s. Nevertheless, Moreno 
seems impressed by my presence. 

I’m here to see the city postquake – or 3/11, as the Japanese 
call the natural disaster. Months after the heartbreaking 
press, Tokyo seems to have largely bounced back. Stores 
close earlier than they once did, and lights dim at night, both 
in the interest of preserving electricity. But any lingering 
sense of sadness among the populace looms below the sur-
face. Immedi-
ately noticea-
ble, though, is 

From left: Pedestrian-pleasing 
Ginza, Tender Bar’s gimlet (the 
writer’s favourite), and bauble 
shopping at Cartier.

LATE MORNING AT NEW YORK GRILL, A PREMIER 
STEAK HOUSE ON PARK HYATT TOKYO’S 52ND FLOOR
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canvases adorned with the designer’s logo. I breeze through 
some of the biggies before making my way to Omotesando 
Hills mall – spiralling up and down like a commercial approx-
imation of the Guggenheim – to check out Hasegawa sake 
bar, which serves some 20 or so brews by the glass.

It’s a cool, sleek little place, and I ask the woman behind the 
bar to make a suggestion. She proffers Nanbu Bijin, a hand-
somely labeled bottle from Iwate, an area that was devastated 
by the tsunami. (It seems Tokyo residents are going out of 
their way to support businesses in the country’s impacted 
northern reaches.)

After enjoying that smooth tipple, I make my way back to 
The Peninsula hotel, where the postearthquake blues aren’t 
discernible. Upon entering the lobby, with its inverted chan-
delier that’s more artwork than lighting fixture, I am greeted 
by a roomful of happy locals sipping Champagne and munch-
ing late-afternoon canapés while a jazz quartet plays on a 
postage stamp of a stage.

 Similar bonhomie prevails the next afternoon at Kyubey, 
one of Tokyo’s best sushi restaurants, an impossible reser-
vation for dinner and a hopeful one for lunch. I manage to 
snag an empty seat at the bar for sushi so expertly seasoned 
and rolled that dipping it into soy sauce seems like heresy. 
The wasabi is freshly grated, the toro all but melts in my 
mouth, and even the mackerel tastes terrific – not overly 
oily or fishy as is often the case outside of Japan. Watching 
the sushi chefs working their hunks of fish is like observing 
jewellers cutting diamonds.

DEVASTATING AS THE RECENT 
earthquake has been, it’s ironic that, over the centuries, 
shifts in Japan’s bedrock have played a role in creating the 
country’s most sybaritic wonder: a network of natural hot 
springs. I want to experience one firsthand. While Tokyo 
isn’t exactly rich in underground veins of high-temperature 
water, I do find out about Spa LaQua, a day spa with bona fide 
hot-spring water. It required drilling down nearly 1,828 me-
tres, but a source was discovered.

Like many good things in Tokyo, LaQua is located inside a 
shopping mall – this 
one happens to be an 
outdoor mall, fronted 

a lack of Westerners. As a result, the city feels more Japanese 
and less international. There’s also a sense that the Japanese 
appreciate the presence of Westerners in ways they didn’t 
when neighbourhoods swarmed with bum-bagged tour 
groups. I’ve visited Tokyo half a dozen times, but on this trip 
I’ve seen more smiles, more courtesy, a greater willingness to 
help than in the past.

At the windowless Tender Bar, a key spot among Japan’s 
cocktail-obsessive lounges, I sip an ice-topped gin gimlet 
(probably the finest I’ve ever had) and chat with the currency 
trader beside me. A drink or two later, he insists that I imbibe 
from his personal stash of Japanese whisky, lockered in the 
Mandarin Oriental hotel’s lobby bar. “You’re in my city,” he 
tells me. “You can drink my whisky.” 

Following the quake, I’m told, Tokyo’s ritzier, more com-
mercial precincts were fairly dead – but not for the reasons I 
suspected. 

“People here in Tokyo were fine financially, but we felt 
guilty about spending money and shopping when others in 
our country were suffering,” says a friend over dinner at 
L’Atelier de Joël Robuchon. The sushi bar-style counter here 
is packed, the food is spectacular, and the tabs run in the hun-
dreds of dollars per person. “But now we’re back out here.”

She’s not kidding, as is further evidenced by a spin through 
Mitsukoshi, Japan’s first luxury department store. From  
its designer boutiques to a custom kimono shop to a walk-in 
humidor dominated by Cuban cigars, locals are shopping – 
and spending. 

LOOKING TO EXPERIENCE THE 
city’s shopping scene from a different perspective, I take the 
subway (mass transit in Tokyo is quick, safe, and totally man-
ageable for Westerners) to Omotesando Street, a broad, leafy 
boulevard that’s a more sophisticated, lower-key alternative 
to the hustle-happy Ginza – which is best experienced on 
Sunday afternoons, when streets close to traffic and the area 
becomes a pedestrian’s paradise.

In lieu of department stores, on Omotesando you get  
an all-glass Prada shop designed by Rem Koolhaas, a gleam-
ing Dolce & Gabbana outpost, and the Louis 
Vuitton boutique where artist Takashi Muraka-
mi first revealed his brazenly overpriced  

From left: Window dressing at 
Mitsukoshi department store, 
sake sampling, and Hasegawa, 
which serves sake by the glass.
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by a modest amusement park and backed by the Yomiuri Gi-
ants’ egg-shaped baseball stadium. Before heading over, I in-
quire as to whether I’ll need a swimsuit. My translator cheek-
ily replies, “They’ll throw you out for wearing a swimsuit.”

Stripped down and provided with a tiny towel, I join an unin-
hibited throng in this artless facility. The only Westerner in 
the place, I notice the Japanese stealing glances at me as I dip 
into the first hot tub. After adjusting to the temperature, I 
make my way to the hotter of the two baths and then, with 
wrinkled fingers and tingling skin, I know that completing the 
circuit means a spell in ice-cold water. I wade in, close my eyes, 
and submerge to my neck in that coldest of cold plunges. 

In the early evening, I make my way to the Mori Art Muse-
um, a small but superb venue for taking in modern work from 
Japan, Asia, and beyond. The cleanly designed space features 
the kinds of conceptual pieces that require signs reminding 

visitors not to 
touch or rearrange 
the art. Favourites 
include an Afroed 
Michelin Man, a 

rock festooned with copper-coloured locks (making a state-
ment about bike theft), and the re-creation of a Parisian art 
collector’s apartment. I follow the museum with a 237-metre  
ascent, via elevator, up to a skyscraping observation deck that 
reveals a 360-degree view of the city. The perspective is stun-
ning, but I can’t stay for long. I have a dinner reservation at 
Keyakizaka, the Grand Hyatt’s teppanyaki restaurant. In a 
broad sense, “teppanyaki” means that diners select their food, 
which is cooked in front of them on a hot griddle. It’s all about 
freshness and seasonality. In a personal sense, it means that 
I’ll be eating steak (which is what teppanyakis specialise in), 
and if all goes as hoped, I’ll finally have my A-5. 

It’s worth the wait. True to chef Moreno’s word, Toyko’s 
A-5 is different than what’s served in Las Vegas: buttery and 
tender, with a rich f lavour that lingers on the palate. I eat it 
slowly, savouring each bite.

Scanning the restaurant before dessert, I spy more locals 
than you’d expect in a hotel dining room, but presumably, it 
won’t be long before Westerners overcome their postquake 
jitters and put Tokyo back on their itineraries. The smart 
ones will return before everyone else does.

Clockwise from top: 
Mitsukoshi’s walk-in humidor, 
superior steak at Keyakizaka, 
teppanyaki chefs, and the Mori 
Art Museum.
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TRANSLATING TOKYO
 WHERE TO STAY AND WHAT TO DO.

STAY
Restaurants at the 387-room Grand 
Hyatt Tokyo range from Chinese  

seafood to Japanese teppanyaki to a 

French brasserie. A luxe shopping mall 

and the Mori Art Museum are upstairs. 

Zip 38 floors above street level to the 

Mandarin Oriental, Tokyo’s check-in 

desk for frame-worthy views of the city. 

The hotel’s 177 rooms rank among the 

largest in Japan. 

 

The movie Lost in Translation made Park 
Hyatt Tokyo famous, but fans of the 

179-room hotel have long enjoyed its 

sense of seclusion and exclusivity. Be  

sure to check out its private library. 

The Peninsula Tokyo boasts 314  

rooms decked out with everything  

from bedside curtain controls to nail 

polish dryers. Head to the shops in a 

chauffeur-driven Mini Cooper, outfitted 

with a storage box on the roof to stash 

your purchases. 

Occupying the top nine floors of the  

city’s tallest building, The Ritz-Carlton, 
Tokyo offers 248 rooms overlooking the 

tony Roppongi district. The hotel main-

tains a stunning collection of original art, 

and butlers are at the ready to help you 

plan activities. 

Clockwise from top left:  
Mandarin Oriental dining, sushi 
at the Grand Hyatt, and curb 
appeal at The Peninsula.

At the 200-room Shangri-La Hotel, 
Tokyo, corner rooms provide 180-degree 

city views. A good cause: Hotel staffers 

volunteering in postdisaster efforts have 

launched www.wishforjapan.jp to raise 

donations for disaster relief. 

GO
Boutique JTB’s three-night visit bal-

ances the city’s historic treasures 

(Imperial Palace Plaza, Meiji Shrine, the 

temples of Asakusa) with retail pleasures 

(Roppongi Hills, a huge shopping and 

entertainment complex). Day-trip it to 

Hakone, a mountain spa resort area 

renowned for its onsen (hot springs), or 

Nikko National Park, whose shrines and 

temples make it a UNESCO World 

Heritage site. 

Cover the classics with Abercrombie & 
Kent’s 11-day tour of Japan, starting with 

four days in Tokyo, where you’ll tour a 

shrine with a priest or miko (priestess) 

and take part in a Shinto ceremony. Stay 

in a traditional ryokan in Hakone, cruise 

Lake Ashi, and take in gondola views of 

Mount Fuji from the Komagatake Rope-

way. In Kyoto you’ll visit museums, 

markets, and the largest bronze Buddha 

in Japan. Departures: 29 March, 5 April,  

10 May, and 18 October 2012.  

“On a recent trip to Tokyo,  
I was pleased to see the city 
bustling post-tsunami and  
the Japanese taking the occa-
sional aftershock in stride. As 
we taxied down the runway for 
our return home, the ground 
personnel stopped what they 
were doing, got off their carts, 
lined up, and bowed to the 
plane and waved to us.” 

– Vicky Metcalfe 

SPECIALIST TIP
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stepping out
Passion points: Faena Hotel+Universe’s 
Rojo Tango and (opposite) tall orders from 
local shoe designer Comme il Faut.
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PHOTOGRAPHY AND TEXT BY JAVIER PIERINI

 FASHION, FOOD, AND FANCY FOOTWORK – NOW’S THE
  PERFECT TIME TO MAKE MOVES FOR BUENOS AIRES.



VIRTUOSO LIFE42

F
UENOS AIRES NEVER CEASES TO 
amaze. Even as a Porteño – a “person of 
the port,” as locals are known – I always 
discover new places springing to life 
when out exploring the neighbourhoods 
and taking in their never-ending night-
life. In recent years, Buenos Aires has be-
come, impossibly, even more cosmopoli-

tan and multicultural than its reputation for style, great food 
and wine, and passion for life previously promised. It’s a great 
city to photograph.

A relaxed day here might start with a visit to the Museo de 
Arte Latinoamericano de Buenos Aires (Avenida Figueroa Al-
corta 3415; 54-11/4808-6500). If it’s nice out, stroll there along 
the incredibly green Bosques de Palermo, among locals cy-
cling, skating, jogging, or simply walking dogs – Buenos Aires’ 
dog walkers are famous, young people driving huge herds. 

Afternoons, Palermo Soho and Palermo Viejo call. These 
thriving tree-lined neighbourhoods are filled with cafés and  
local designers’ shops. Pablo Chiappori’s studio/boutique  

(Gorriti 4865; 54-11/4833-2209) fills an old neighbourhood 
home and is always good for a vintage something. Afterward, 
you can’t go wrong with a snack and espresso at Mark’s Deli & 
Coffee House (El Salvador 4701; 54-11/4832-6244).

Night is a seamless continuation of the day. After an  
amazing dinner at the new Aldo’s Vinoteca (Moreno 372;  
54-11/5291-2380) – its 40-something-page wine list features 
more than 500 labels – La Catedral (Sarmiento 4006;  
54-15/5325-1630) always brings a welcome surprise. Behind a 
nearly imperceptible door, this milonga is a dance hall of 
modern and young tango with strikingly eclectic architec-
ture and decor. Before you know it, it’s 3 am. The city  
shimmers and cars dance through the neighbourhoods with 
people out having fun.

Fair warning: The Buenos Aires lifestyle is 
addictive. Many tourists fall in love with the 
city and adopt it as their second home.

b
Scan this tag with your smartphone for a Rojo Tango 
preview. See page 2 for complete instructions.



Clockwise from top 
left: Aldo’s Vinoteca; 

dancing at La Glorieta, 
an outdoor milonga in 

Belgrano; Pablo Ramírez’s 
San Telmo boutique; 
and Floralis Genérica. 

Opposite: Puerto Madero 
at night.
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Tango hot spot La Catedral.

Three great finds for souvenirs:
1. Perez Sanz: spectacular silver and leather 
accessories. Posadas 1377; 54-11/4812-1417.
2. Tramando: clothes, home goods, and won-
derful prints from designer Martín Churba. 
Rodríguez Peña 1973; 54-11/4811-0465. 
3. Fueguia: a perfume laboratory for per-
sonal fragrances. Cabello 3791; 54-11/4806-
5619; by appointment only.

 – Maita Barrenechea, Mai 10

INSIDER TIP
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GO  Discover Porteños’ passion for their 

city with Mai 10. Travellers check in to 

Park Hyatt’s Palacio Duhau, then set out 

for six days of fun that includes private 

city and walking tours, dinner shows Evita 

Vive and Rojo Tango, a personal shop-

per for tango clothing at designer Pablo 

Ramírez’s and shoemaker Comme il 

Faut’s boutiques, and a guide for dancing 

at two popular milongas (tango salons), 

La Ideal and La Catedral – plus a day trip 

to Colonia del Sacramento, Uruguay. De-

partures: Any day through 31 March 2012

STAY  Faena Hotel+Universe hosts the 

sexiest dinner show in town, Rojo Tango. 

But the looks don’t stop with sharp-cut 

suits and impossibly tall stilettos. Dark 

wood, velvet drapes, and gold leaf suffuse 

sultriness throughout 100 rooms and 

public spaces that include a clubby pool, 

lounge, and bistro – where albino unicorns 

sporting ruby eyes stand sentinel over 

Philippe Starck’s creation in the Puerto 

Madero neighbourhood. 

La Recoleta’s 165-room Four Seasons 
Hotel Buenos Aires comprises a belle 

epoque 1920s mansion and 12-story tower 

in the city’s most prestigious neighbour-

hood. Diversions include a spa, a heated 

pool with French gardens overlooking the 

mansion, and Le Mistral bistro, specialising 

in Argentine meats and seafood. 

Another historic mansion/contemporary  

tower configuration in La Recoleta, 

Palacio Duhau – Park Hyatt Buenos 
Aires features 165 rooms (with working 

fireplaces in all Palace suites), an art gal-

lery, and an impressive terraced court-

yard garden joining the two structures. 

Make sure to save time for the wine-and-

cheese pairing at Vinoteca, selected by 

the sommelier and maître fromager. 

The city’s grande dame, 197-room 

Alvear Palace Hotel reigns supreme 

when it comes to classic European 

elegance in Latin America. Heavy on  

the gilt, crystal chandeliers, and Empire- 

and Louis XV-style furnishings, the 

Recoleta landmark’s airy L’Orangerie 

and Jardin d’Hiver have become Buenos 

Aires status symbols for high tea and 

Sunday brunch.  
Faena Hotel+Universe.

Palacio Duhau.

dance the night away How to put your best foot forward in B.A.

Coffee break: Relaxing on  
San Telmo’s Plaza Dorrego and (right) 

historic 1858 Café Tortoni.
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times, when the city was 
one of the Mediterranean’s 
great trading ports and 
markets functioned as 
open-air collections of pro-
duce and goods along the 
outside of the old Roman 
walls. Designs for the first 
crop of permanent build-
ings applied the elegant, 
free-flowing curves of mod-
ernisme, the Catalan version 
of art nouveau, richly orna-
mented with bold colours 
and lavish decoration. The 
system expanded as the city 
grew, and the newer mar-
kets adapted more modern 
(and less gracefully curv-
ing) building styles.

throughout Barcelona’s  
neighbourhoods – the larg-
est such network in Europe. 

What’s more, these mar-
kets aren’t just places to 
shop, but also to eat. Tucked 
among the stalls, tiny and 
usually deceptively simple 
cafés serve splendid cuina de 
mercat, Catalan “market 
cooking,” showcasing bold, 
fresh flavours with straight-
forward preparation. Here, 
tourists can sit elbow-to-el-
bow with locals and market 
workers on break for some of 
the most memorable meals 
of their visit. 

Barcelona’s market tradi-
tion dates back to ancient 

IDWAY ALONG  
Barcelona’s kilo-
metre-long La 
Rambla boule-

vard, La Boqueria food mar-
ket inspires and supplies 
home cooks as well as  
celebrated chefs. It’s become 
a favourite with visitors too, 
who browse its stalls of cured 
hams and cheeses, olives,  
a profusion of produce,  
mind-boggling seafood, and 
all the other ingredients  
that make Barcelona’s kitch-
ens so spectacular. Here’s the 
most delicious bit though: La 
Boqueria is just one of 39 mu-
nicipal markets (and four 
specialist outposts) scattered 

 GLOBAL GOURMET

Europe’s most ambitious market  
program serves up Catalan soul. 

STORY AND PHOTOGRAPHY BY JEFF KOEHLER 

Barcelona’s  
Tastemakers

M

A scallop dish heads to 
the broiler and (right)

prized Ibérico hams.
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quick with a gruff rebuke for such non-
sense. La Rambla 91; www.boqueria.info.
DON’T MISS: One of the best places to eat 
in all of Barcelona, Pinotxo features a 
narrow stainless steel counter, a dozen 
coveted stools, and market cooking at 
its finest. A plate of stewed chickpeas 
with crumbled blood sausage, raisins, 
and pine nuts makes a perfect late-
morning meal before browsing the day’s 
provisions. 34-93/317-1731. 

NEIGHBOURHOOD HANGOUT 
Mercat de la Barceloneta
Barceloneta (“Little Barcelona”) juts out 
from the city’s centre like a thumb on 
largely reclaimed land. This lively neigh-
bourhood of fishermen, sailors, and 
dockworkers is marked by low buildings 
(and flapping clotheslines), a long beach, 
and bars serving superb seafood. Its cov-
ered market dates to 1884 but was mostly 
rebuilt in 1939 after suffering heavy  
damage in the Spanish Civil War. In 
2005, a complete makeover preserved 
the original iron framework; added a 
fragmented, almost robotic roof that ex-
tends with two thin pergolas over the 
large square fronting the market; and in-
stalled 180 solar panels to provide 40 per-
cent of the market’s energy. Cutting-
edge perhaps, but the market retains  
its tight, traditional link to the neigh-
bourhood and remains a focal point for 

become a symbol of style-conscious 
Ba rcelona . France sc Cambó 16;  
www.mercatsantacaterina.net.
DON’T MISS: Occupying an entire end of 
the market, Cuines Santa Caterina of-
fers two distinct dining options: a bar 
with tall stools that opens for breakfast 
and then serves excellent tapas until 
late; and, for lunch and dinner, a restau-
rant with an open kitchen that fuses tra-
ditional Mediterranean flavours with 
modern and Asian touches. 34-93/268-
9918; www.cuinessantacaterina.com. 

SEAFOOD CENTRE La Boqueria 
Once an open-air market just outside 
the city’s gates, emblematic La Boqueria 
is a cathedral to Barcelona’s taste buds. 
The first document mentioning the 
age-old market dates from 1217; it has 
thrived at its current location since the 
solid portico and stout Ionic columns 
went up in 1848. The final touches – a 
metal roof replacing the original fabric 
awning and the distinctive stained 
glass-filled arc that hangs above the 
main entrance – were installed in 1914.

Seafood takes the spotlight in the foot-
ball-field-size space’s maze of stalls. 
Vendors know as much as anyone about 
the products they sell, but a word to the 
wise: Don’t dare touch their goods. Espe-
cially seafood! La Boqueria’s fishmon-
gers – nearly all of them women – are 

While elsewhere in Europe most of 
the great food markets have closed or 
relocated to outer districts (Paris’ Les 
Halles and London’s old Billingsgate 
Fish Market are two notable examples), 
in Barcelona they’re thriving as key 
threads in neighbourhoods’ social fab-
ric. In the early 1990s, the city launched 
an ambitious market refurbishment 
program, gradually giving each a make-
over that ranged from general upgrad-
ing to wholesale renovation and estab-
lishing new markets in neighbourhoods 
that had none.

Here are five places to discover the 
building blocks of Barcelona – a city that 
celebrates its soul through cuisine – 
along with a spot at each for an unfor-
gettable meal. 

RAISE THE ROOF  
Mercat de Santa Caterina  
Tucked into the hem of the Sant Pere 
neighbourhood, an apple’s throw from 
the cathedral square, Santa Caterina 
was the first covered market in the city 
(1848). It’s fitting, then, that it received 
the most celebrated remodel, capped 
with a dazzling new roof in 2001. The 
undulating covering of 325,000 glazed 
ceramic pieces in 67 colours looks like  
a pixilated lizard skin. It’s a playful,  
imaginative nod to the city’s most fa-
mous architect, Antoni Gaudí, and has 

 GLOBAL GOURMET

Into the belly of 
Barcelona, La Boqueria.

Where’s Waldo? A vendor 
prepares for the day.
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Sardines in escabèche at  
Mercat de la Llibertat 

“deli” stocks cured products, cheeses,  
and wines from across Spain (and be-
yond). Sit at the long marble-topped table 
to enjoy these and more elaborate offer-
ings, such as salt cod in garlic sauce or  
partridge with cabbage. Aragó 313; 34-
93/457-5114; www.ravell.com. 

INDIE SPIRIT
Mercat de la Llibertat
Annexed by Barcelona during the Eix-
ample, Gràcia retains the most villag-
ey, independent feel of all the city’s 
neighbourhoods. Small shops (no rec-
ognizable chains here), cinemas 
showing international films in their 
original versions, and ethnic restau-
rants line the tight streets. Its best 
covered market, an 1888 building be-
decked in exposed brick, glazed ce-
ramic roof tiles, and bold iron finish-
ing, is called Llibertat (“freedom”) in 
homage to Gràcia’s history of dissent. 
A 2009 renovation restored the orna-
mental modernisme features to their 
elegant glory. Plaça Llibertat 27.
DON’T MISS: Bar La Clau specialises  
in tortillas (omelets). During the week 
it offers six to eight varieties and on 
Saturdays up to ten, from the classic 
potato tortilla to selections with  
zucchini and eggplant. Each is thin, 
moist, and cooked to perfection.  
34-93/217-0546.

Barceloneta residents. Plaça Font 1;  
www.mercatdelabarceloneta.com.
DON’T MISS: Catalan cooking wastes 
nothing – markets here supported “nose-
to-tail” dining centuries before it be-
came a trend. To sample one such speci-
ality from the traditional country 
kitchen, order the iron-rich dish of fried 
blood with onions at El Bar del Paco.  34-
93/221-5016.

MODERNISME MONUMENT 
Mercat de la Concepció
The Eixample (“expansion”) neighbour-
hood – formed in the ninteenth century 
when Barcelona grew northward and in-
corporated various villages around the 
overcrowded old city – bristles with mod-
ernisme masterpieces. Its market, built in 
1888 and refurbished in 1998, is a fine ex-
ample, with a train-station-like airiness, 
ornate ironwork, and glazed green and 
orange ceramic roof tiles. Spanning an 
entire block between main streets, its 
two facades are identical. Or nearly. The 
entrance on Calle Valencia is completely 
dominated by a floristería, and entering 
means passing through a jungle of plants 
and flowers. But once inside, the pleas-
ures are purely gastronomic. Aragó 313-
317; www.laconcepcio.com.
DON’T MISS: Exit via Calle Aragó, turn left, 
and walk 30 steps to Can Ravell. Founded 
in 1929 by the owner’s father, this narrow 

       Made for Spain can arrange pri-

vate gourmet walking tours with this 

article’s writer, cookbook author Jeff 

Koehler. The customisable six-hour 

outings cover La Rambla, Barrio Gótico, 

and El Born neighbourhoods and fea-

ture a tour of La Boqueria market; visits 

to a historic nut roaster and speciality 

shops for olive oil, pastries, and more; 

plus a traditional paella lunch.   

Modern tradition:  
Mercat de la Barceloneta.



VIRTUOSO LIFE50

 WELL TRAVELLED

T
IM

 C
L

A
Y

T
O

N

EDALLING THE EIGHT- 
kilometre loop around Lagoa 
Rodrigo de Freitas, Rio’s salt-
water lagoon, I zip past the 

bladers, walkers, joggers, parents 
pushing prams, and other cyclists. 
The distractions are overpowering: an  
older man selling fresh corn on the 
cob and cold cans of Brazil’s fruity 
guarana soda, and a tall, young vendor 
offering agua de coco from freshly ma-
cheted coconuts, to name a couple. 
Hunger and thirst sated, I’m back in 
the saddle admiring the royal palms, 
fig trees, and occasional egrets and 
herons – until I spot Lagoa Grill, a 

lakefront eatery noted for grilled sir-
loin and bananas. 

Cariocas (Rio’s residents) are an ener-
getic lot, able to migrate from desk to 
dance floor without missing a beat. But 
life in Rio isn’t all about hedonism; it’s a 
fitness-minded city with ubiquitous 
juice bars and an impressive network of 
cycling and jogging paths. Just look (en-
viously) at the tanned bodies on any 
beach. As holiday spots go, Rio is as exer-
cise-oriented a city as they come. In fact, 
it’s an outdoor gym.  

Take the scenic Lagoa path, for exam-
ple, which rewards with views of Corco-
vado Mountain’s Christ the Redeemer 

Beneath Rio’s high-octane caipirinhas and late-night sambas  
lies fitness fanaticism. BY JEANINE BARONE

Tropical Toning

PPrelude to a beach blanket: 
Get fit on Ipanema.
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makes for serene exercise along paths 
winding through sentinel palms, ponds 
filled with giant Amazonian water lilies, 
and the Fountain of the Muses, one of 
the garden’s many sculptural works.

Jogging through the gardens, I take a 
short break near some twisted old mango 
trees, when I hear a rustling above my head: 
A small brown sagui monkey is clambering 
up a giant of a tree. For a city with so many 
lively seductions, it’s quiet moments like 
this that I find most memorable.

and locals walking low-slung tightropes 
between coconut palms. Muscle Beach, 
a free outside gym modelled after the 
one on California’s Venice Beach, is of-
ten in high gear. Meanwhile, vendors 
sell fried cheese on a stick, codfish balls, 
and more. 

On weekends, fitness buffs and fami-
lies flock to Flamengo Park’s four-kilo-
metre loop with views of sailboats and 
396-metre-high Sugarloaf Mountain. 
The two-century-old Botanical Garden 

statue. Lace up the tennis shoes here and 
you’ll pass two rowing clubs, a skate-
board park, wide piers with benches, and 
a smattering of parks with wee play-
grounds, all of which makes the Lagoa a 
vast leisure space for a cross section of 
the city. 

It’s but a small part of the 144-plus 
kilometres of bicycle lanes that course 
through Rio, which goes out of its way to 
promote cycling. There’s an active bike-
sharing program that lets you pick up 
and drop off bikes at designated sta-
tions, along with conveniently located 
bike shops and kiosks. Better yet, every 
Sunday the city closes the highway bor-
dering the pedestrian path adjacent to 
Rio’s swath of beaches (Copacabana, Ip-
anema, and Leblon), as well as the roads 
snaking through the expansive bayside 
Flamengo Park. 

Joggers who set out along Copacaba-
na Beach’s path take in abstract pave-
ment mosaics, lively volleyball matches, 
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“Adventurous travellers shouldn’t  
miss a hike or bike ride through the 
hilly Floresta da Tijuca – the world’s 
largest urban forest and home to 
numerous waterfalls, the Christ 
the Redeemer statue, and the Vista 
Chinesa outlook. Post-workout, head 
to Churrascaria Oásis in São Conrado 
(Estrada do Joá, 136) for a feast of 
traditional grilled meats.” 
– Cristiana Maria de Sampaio Campos

SPECIALIST TIP

STAY  The 91-room beachfront Hotel 
Fasano radiates Philippe Starck’s sexy 

contemporary vibe with billowing curtains 

in the lobby and a reception desk hewed 

from a one-metre-long tree trunk, yet it 

also channels the past with vintage LP 

covers adorning Baretto-Londra bar’s 

aged brick walls. Cool off at the guests-

only rooftop infinity pool overlooking 

Ipanema’s sands. 

Presiding over Rio’s most famous beach, 

the 245-room Copacabana Palace has 

remained the choice of the rich and 

famous for decades, from Theodore 

Roosevelt to Princess Diana. Though it’s 

suffused with historic elegance, the Palace 

is hardly stuck in the past. Bar do Copa 

attracts a lively mix of Cariocan models 

and pretty young things who dance until 

the wee hours. For serious pampering, 

choose one of the seven Penthouse 

Suites, complete with butler service. 

KEEPING UP WITH THE CARIOCAS 
Where to get the party going (and rest when it’s finally time to sleep). 

Hotel Fasano.

Spin class, the Rio way.
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 GREAT OUTDOORS

F
EW EXPERIENCES BRING YOU DOWN TO SIZE LIKE CLIMBING ONTO 
an elephant for the first time. The 4,535-kilogram creature jerks and 
buckles its tree-trunk limbs as it lowers into crouch position. You have a 
few seconds to scramble over its back leg, find a hold around its neck, and 

throw your puny legs over its great shoulders. A mahout calls out orders in Thai, 
and as the animal rises up – and up and up – you feel about as almighty as a tick. 

In my case, it only got more humbling from there. Once I was on top, my ele-
phant, Poon Larb, just stood there – even as my 7-year-old son giddily comman-
deered his elephant, Pepsi, through an obstacle course. “Come on, Daddy!” Se-
bastian said. “Say ‘bai’ ” – the command for go – “not ‘pie.’ ” 

My family and I had come to Anantara Golden Triangle Resort & Spa in north-
ern Thailand to learn to ride elephants, but it was turning into a lesson in much 
more than that: stress management, family psychology, not to mention wildlife 
conservation. A century ago, nearly 300,000 wild elephants roamed the jungles 

Picked up by pachyderms in Thailand’s northern jungle.
BY DAVID HOCHMAN

Riding High

F

Cooling off at Patara 
Elephant Farm.



For reservations, call 
your Virtuoso Travel Advisor 

today! Ask about special 
Virtuoso hosted sailings and 

shipboard credits!

Visit islands beyond the ordinary — Tahiti, Moorea, 
Bora Bora, Raiatea, and Taha’a  — in comfort and style 
on this award-winning small luxury ship, while you enjoy 
personalized service, spacious staterooms, gourmet dining 
with 24-hour room service, and a private island retreat. 

•  50% Off  Standard  Cruise Fares 
•  7- to 14-night sailings 

starting at $3,061 

of Thailand. Today the number is closer 
to 1,000; hundreds more are street per-
formers brought to tourist districts after 
a 1989 logging ban forced mahouts and 
elephants to find work in cities. 

British-born naturalist John Roberts 
rescued his first street elephant in 2006. 
He had just arrived in Thailand from Ne-
pal, where he had spent five years track-
ing elusive Bengal tigers at Chitwan Na-
tional Park. Anantara hired Roberts to 
create an ethical elephant camp. 

“I basically made up the rules as I 
went along,” Roberts admitted. Rather 
than buying elephants from street ma-
houts – which, he explained, creates a 
market for illegal capture and trade – 
Anantara leased them from the ma-
houts and encouraged them to come 
work at its program. 

Roberts initiated the same plan at the 
nearby Four Seasons Tented Camp Gold-
en Triangle and now holds the lofty title 
of director of elephants for the proper-
ties, overseeing more than 30 rehabili-
tated elephants and 60 gainfully em-
ployed mahouts. “The mahouts knew 
their elephants shouldn’t be living in cit-

ies, but there was no other way to make a 
living,” said Roberts, who sweetened the 
offer with stipends, room and board, ed-
ucation for their children, and insurance. 
“All they really needed was a chance.”

The elephants have it good too. Once 
Poon Larb (“lucky” in Thai) and I worked 
out our communication issues, I loos-
ened my death grip and took in the heav-
enly surroundings. Resting on a jungle 
bluff on the border overlooking Burma 
and Laos, Anantara has an untouched, 
almost mystical quality, partly because 
so few outsiders visited the region during 
its years as the centre of the world’s opi-
um trade. (International enforcement 
put an end to that era about 20 years ago, 
and the Golden Triangle is now as safe as 
anyplace in Thailand.) It’s also just plain 
luxurious, with balcony daybeds and al-
fresco terrazzo tubs looking out to the 
fog-enshrouded valley.  

Not that there was time for soaking. 
With Sebastian leading the way and my 
wife, Ruth, behind me reminding me to 
breathe, we took cues from the mahouts 
on foot and headed straight for the Ruak 
River. Make that into the river. 

“Each of the new deluxe tents at Four  
Seasons Tented Camp Golden Triangle 
features Jacuzzis and beautiful ter-
races. Book number 15 for the utmost 
privacy. From its plunge pool, you can 
hear the elephants trekking through 
the jungle below.”

– Victoria R. Boomgarden

SPECIALIST TIP

Mahouts in the making 
at the Four Seasons.
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Instead of Roberts’ learn-as-you-ride 
method, Patara’s Elephant Owner for a 
Day program starts with Elephant Care 
101. My travelling companions and I 
donned peach-coloured mahout outfits 
and stood eye-to-knee with gorgeous 
pachyderms as Trungpakan shared in-
sights on elephant health, body lan-
guage, even bathroom habits (Sebastian 
was enthralled by the news that healthy 
elephants poop in quantities of six). 

Patara stands out for elephant-to- 
human ratios that rank among the 
highest in Thailand (there are always 

In a quick sequence that will easily 
make the highlights reel of my life, our 
elephants clomped into the mighty Ruak. 
Each squishy step took us deeper and 
deeper until the elephants were up to 
their wrinkly brows. We just sat on their 
backs, laughing hysterically – or clutch-
ing frantically in my case.

 What’s good fun for guests is great 
for the elephants. Full-grown pachy-
derms need 151 litres of water a day, and 
being fully submerged is the best way 
to keep their bodies cool. 

“Poon Larb was one of our fiercest ani-
mals,” Roberts told me, thankfully after 
I’d ridden her for three hours. “No one 
could ride her. Not even the best mahout.” 
But like virtually all the rescues (Poon 
Larb had been overworked at a budget 
trekking camp), she eventually settled 
into the herd and now gives kisses at the 
end of the day, even to hack riders like me. 

 
ROBERTS’ PROGRAM HAS BEEN A 
beacon throughout Thailand, and I 
wanted to see how his influence was 
spreading. That’s right, with a new-
found swagger that comes only from 
surviving an encounter with a four-
and-one-half-metric-ton behemoth, I 
vowed to ride the next day at Patara El-
ephant Farm in the hills above Chiang 
Mai. Operated by Thai owner Pat Trun-
gpakan and his family, it’s the perfect 
complement to Anantara’s initiation. 

CRUISE + HOTEL

Anantara at dusk.

 GREAT OUTDOORS

With its mystical setting 

over the Ruak  and 

Mekong rivers, Anantara 
Golden Triangle Resort 
& Spa is as luxurious as it 

is remote. Its 77 rooms 

and suites feature 

balconies, Italian linens, 

teak- wood carvings, 

flat-screen TVs, and binoc-

ulars to glimpse all those 

tusky creatures below.

A classic spirit of adven-

ture prevails at Four 

Seasons Tented Camp 
Golden Triangle. With a 

mere 15 tented accommo-

dations – complete with 

hand-hammered copper 

bathtubs, thick terry 

robes, and Wi-Fi – it’s a 

rarefied way to explore 

this ancient hill country, 

whether by car, riverboat, 

or pachyderm. 

The Mandarin Oriental 
Dhara Dhevi, Chiang 
Mai is a Siamese 

kingdom unto itself. 

Spread across 60 acres,  

it features 54 suites and 

64 freestanding Thai 

pavilions – many with 

pools suitable for royalty 

– replicating traditional 

northern Thai, Shan, and 

Burmese architectural 

styles (truth is, it surpass-

es virtually everything 

else out there). Activities 

include daylong mahout 

training at Patara 

Elephant Farm.  

JUMBO-SIZE IT
Where to play mahout for a day.

more elephants than guests), and it’s 
definitely a hands-on affair. After an 
hour of elephant psychology and sci-
ence, we walked our animals to the riv-
er for a bath. Simple but oh so awe-in-
spiring: Rub a brush along the vertical 
wrinkles on the torso, scrub gently 
around the eyes, don’t forget to get be-
hind the ears. Afterward, Trungpakan 
lined us up in front of the animals for a 
family photo – a setup. As he called, 
“Say ‘cheese,’ ” our three elephants 
blew water at us from their trumpeting 
trunks. These animals really know how 
to entertain a 7-year-old. 

I enjoyed myself too. Spending the 
morning with Nui, a rehabilitated 
Bangkok street elephant, I felt so 
knowledgeable about the animals, so 
confident from the previous day’s  
ride, so connected to the experience, it 
was as if I’d gone through a kind of re-
hab myself. 

When it came time to ride, I climbed 
aboard happily and called out com-
mands in perfect Thai: “Baen” to turn. 
“Toy” to move backward. “How” to 
stop. With the mahouts at our side,  
we rode through the jungle, past a 
small temple and up into the hills above 
Chiang Mai. I stopped for a minute – 
“How! How!” – to reflect on how far I’d 
come in a mere 24 hours. Just then, Se-
bastian passed me on his adorable ele-
phant, Do-Do. My son shook his head 
and rolled his eyes, thinking I was 
stuck again.  

“It’s bai, Daddy,” he said. “Bai.” 



VIRTUOSO LIFE   EXCLUSIVE OFFERS
PROMOTION

There’s simply no substitute for expert advice and personal service. As your Virtuoso-affiliated  

travel specialist, we are members of the most prestigious and established travel network in the world. 

We are proud to offer insider connections, industry expertise, and added value that you can’t find  

anywhere else. With Virtuoso, your holidays are transformed from do-it-yourself trips to customised 

travel experiences. Rely on us for everything from a quick weekend getaway to the trip of a lifetime.  

CULINARY INDULGENCES IN ASIA Indulge your appetite for 
adventure and good food on Silversea Cruises’  spring Culinary & Wine Voyages in Asia. Savour 
market tours, special wine-paired meals, plus cooking demonstrations and competitions presented by 
the first Relais & Chateaux L’École des Chefs at sea. Departing Bangkok 26 March, Silver Whisper sails 
to Dubai. Silver Shadow glides between Tokyo and Shanghai (and reverse) 25 April and 6 May; and from 
Tokyo to Alaska on 17 May 2012.

All-inclusive fares FROM AU$4,623 (approx. NZ$5,967 at press time) per person.

CRUISE + HOTEL

ALL-INCLUSIVE CRUISES TO EUROPE Regent Seven Seas Cruises 
takes the concept of all-inclusive to exquisite new heights. Enjoy a complimentary luxury hotel package, free 
unlimited shore excursions, pre-paid gratuities, and all the fine wines and premium spirits you wish on luxury 
voyages to Europe and beyond. Sailing with no more than 700 guests, cruise the sun-kissed Aegean aboard 
the Seven Seas Mariner or discover the treasures of Scandinavia and Russia via the Seven Seas Voyager.

The Mariner departs Istanbul 26 Jun. 2012 on a 7-night cruise FROM US$5,259 (approx. AU$5,075/NZ$6,553  
at press time) per person. The Voyager departs Stockholm 2 Jul. 2012 on a 10-night voyage FROM US$8,519 
(approx. AU$8,221/NZ$10,612) per person.  Prices reflect 2-for-1 fares and bonus savings.

SHADES OF BLUE AND GREEN Discover with your own two eyes  
the startling turquoise water and intoxicating emerald landscape that so captivated the artist  
Paul  Gauguin and author James Michener. Paul Gauguin Cruises explores Tahiti and the Society 
Islands on seven-day roundtrip sailings from Papeete. Look forward to overnights in Bora Bora, Moorea, 
and Papeete, along with calls at Raiatea and Taha’a. Price includes select wines and spirits, onboard 
gratuities, and water sports from the onboard marina.

Virtuoso Hosted Sailings: 18 Feb., 4 Aug., and 6 Oct. 2012. Virtuoso Amenity Sailings 25 Feb., 31 Mar., 5 May, 23 
Jun., 21 Jul., 11 Aug., 20 Oct., 15 & 22 Dec. 2012. FROM US$3,061 (approx. AU$2,954/NZ$3,814 at press time).

INDULGENT STAY IN FRIENDLY FIJI Experience Fiji’s world-
renowned hospitality at the InterContinental Fiji Golf Resort and Spa. Located amidst exotic gardens 
on picturesque Natadola Beach, the resort is a commanding presence on the archipelago’s main island 
of Viti Levu. Stroll the pristine beach, hit the 18-hole championship golf course, and take your pick of  
four swimming pools, including the adult-only infinity pool and the dive pool. For Fiji-style pampering, 
head to Spa InterContinental where therapies incorporate indigenous plants and herbs. End your perfect 
day with dinner in elegant Navo with its mouthwatering view of the lagoon and island of Navo, or in one  
of the more casual venues.

Accommodations include lagoon and beachfront suites which open onto a double terrace where you 
can lounge on a day bed or in your private Cleopatra bath as the sun sets over Natadola Bay. Bringing 
the family? The resort’s Planet Trekkers keeps kids entertained with culinary and beach activities while 
parents indulge in adult pursuits.

Virtuoso guests enjoy a signature Cleopatra bath ritual in the privacy of their balcony; upgrade  
(if available); daily breakfast; and an hour massage for two.

Valid 1 Dec. to 28 Feb. 2012. FROM US$650 (approx. AU$627/NZ$809 at press time) per room, per night.
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WHAT   “The easy way down” is in the eye of the beholder during a hike up Table Mountain. On the way 

up, stop to admire the wildflowers and shimmering silver trees. At the summit, with views to Cape Town 

and the ocean beyond, slip on a harness and abseil 114 metres to your landing spot below.  WHERE   

About 48 kilometres south of Cape Town in Table Mountain National Park. GO  African Travel, Inc.’s 

private 14-day adventure-infused safari takes travellers from Cape Town and Walker Bay (for whale-

watching and – if you dare – cage diving among great whites) to the wildlife havens of the bush, includ-

ing game viewing at Phinda Private Game Reserve and an elephant-back safari in Timbavati Private 

Nature Reserve. Departures: Through 2012.  

Get a shot of adrenaline on a South African adventure.
Free-Fall Fun

TABLE MOUNTAIN, SOUTH AFRICA

“A highlight of your 
visit: &Beyond’s 
Phinda Forest 
Lodge, deep in Kwa-
Zulu-Natal wilder-
ness – 57,000 acres 
of prime “big five” 
viewing. The leopard 
research done here 
has been the most 
conclusive to date. 
Get a behind-the-
scenes look at 
the project on a 
leopard research 
specialist safari.”

– Lynne Powlesland

SPECIALIST TIP

Flat-topped sentinel: Cape 
Town and Table Mountain. 



What’s your  
RETURN on LIFE?

Ask the specialists at any  
Virtuoso affiliated travel agency.

Now, more than ever, the time you spend with family, friends, and even yourself is your most  
valuable investment. To ensure you’re spending it wisely, take advantage of our personal knowledge,  

expertise, and connections around the globe to design your customised travel experiences.  
There’s never been a better time to invest in your life.

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

www.virtuoso.com.au

If you do not currently work with a Virtuoso affiliated travel specialist,  
contact us at info@virtuoso.com.au, and we’ll introduce you to one.  

Ask about all the advantages of being a Virtuoso Traveller. 



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

If you do not currently have a travel specialist, but are interested in  
learning more about the advantages of being a Virtuoso traveller,  

please contact us today at info@virtuoso.com.au.

As always, thank you for referring your friends and family.

ARE YOU A ViRtUOsO tRAVEllER? 

Has a Virtuoso travel specialist who really knows them

Enjoys customised holidays based on their preferences

Receives perks, benefits, and upgrades available only to Virtuoso travellers

✓

✓

✓

Read about other Virtuoso travellers on page 14.


