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ENDLESS ADVENTURE
BAN JABO THAILAND HILLTRIBE TREK
5 days from £229

You can’t get a greater appreciation for the diverse culture and gorgeous 
scenery of Thailand than by trekking up into the mountains to meet its 
remote hilltribe communities. And that’s just what this fi ve-day adventure 
delivers. Head out from wondrous Chiang Mai and through a national 
park to Lahu and Karen villages, spend time with a shaman, explore 
deep caves by bamboo raft, and marvel at the lush jungle scenery before 
arriving at the hilltop village of Ban Jabo and the warmest of welcomes. 
This is Thailand as it’s been for centuries. Come back in time with us.

Call and book today

0344 272 2160 
gadventures.co.uk/Thailand
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PETER GRUNERT, GROUP EDITOR  
@peter_grunert 

@petervg73 

This month... O�Subscribe! See p16
O�Follow us on Twitter 
@LPTraveller and  
Instagram  
@lonelyplanetmags
O�Join our Lonely 
Planet Traveller 
Insiders panel at 
immediateinsiders.com

…we’re plotting every possible excuse 
to extend your summer. As the fiercest 
heat eases off in Mexico, now is the 
perfect time to venture to the 775-mile-
long Baja California peninsula (p43). 
Our Great Escape carries you between 
encounters with cowboys, wine makers 
and whale sharks. Past British peak 
holiday season is also an ideal moment 
for a great rail journey, with few more 
laden with history than on Vietnam’s 
Reunification Express (p58). And in 
Italy’s Emilia-Romagna, we take a road 
trip through the region said to have 
fuelled Rome’s all-conquering armies 
– though I doubt they marched on 
stomachs full of Parma ham and 
Parmigiano Reggiano cheese (p70). 

An ideal 
way to get 
around Parma’s 
historic streets

Stand-up paddle-boarding 
off La Paz in Baja California. 
ABOVE Outdoor dining at 
Deckman’s en el Mogor Vietnam’s country-spanning 

Reunification Express. 
ABOVE Street food vendors 
are never far from a station
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Your travel photos and stories
8 The world on a plate, and more of  

your images from around the world

G L O B E T R O T T E R
The latest travel news and discoveries
18 A new way to explore the Maldives, 

winter-sun destinations, France’s 
favourite village, and more

E A S Y  T R I P S
Short breaks you can take right now
31 Treetop walks in Germany
32 Hit the port trail in northern Portugal 
33 Time for a Cornish feast on the beach 
34 Old and new in Ely, Cambridgeshire
35 See Blenheim Palace in a whole new light 
36 Time for a few drams in the Highlands 
37 London’s most interesting buildings 

fling open their doors
39 Review of the Month: La Bobadilla,  

in Loja, Spain

G R E A T  E S C A P E S
Your next big trip mapped out
43 Head Mexico’s Baja California peninsula 

for home-grown wines, encounters 
with marine giants, life on desert 
ranches and frontier history

F E A T U R E S
More big ideas for your bucketlist
58 Hop aboard Vietnam’s Reunification 

Express for an unforgettable train trip 
from Hanoi to Ho Chi Minh City

70 Join the harvest in Emilia-Romagna in 
northern Italy, and follow a Roman 
road to gorge on some of the world’s 
best hams, cheeses and pasta

82 A giant spider only visible from the air? 
A swing at the end of the world? Find 
out how to visit the planet’s endlessly 
strange marvels

P H O T O G R A P H E R ’ S 
S T O R Y
98 Discover the mysterious kingdom of 

Bhutan through its incense

T O P  P I C K S
Themed best-of guides to take with you
117 How best to enjoy Berlin after dark
121 Alentejo’s finest rural life
123 Our favourite eats in San Francisco
127 Highlights of autumn in Japan’s Kyoto

In this issue...
Win!
Turn to p129 

A WEEKEND  
IN LONDON

All prices correct at time of going to press. Prices for hotel rooms 
are for double, en suite rooms with breakfast in low season, unless 
otherwise stated. Flight prices are for the cheapest return fares, 
including one piece of hold baggage, unless otherwise stated.

Look for these symbols to quickly identify listings
Sights

Beaches

Activities

Tours
Festivals

Sleeping

Drinking

Entertainment

Courses

Shopping

Eating Information  
& Transport

The globetrotting 
piper p18

Save 27 per cent on the usual shop 
price with a subscription to Lonely 
Planet Traveller, and receive our 
Vietnam, Cambodia, Laos & Northern 
Thailand book to take on your travels

SUBSCRIBE P16

Lazy days and 
dream bays in Baja 
California p43

In which city 
will you find 
this avenue 
of bamboo? 
p8
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020 7666 1243
www.regentholidays.co.uk

Talk to a Swedish Lapland Specialist on 

The small village of Jukkasjärvi is home to one of Sweden’s 
lov|�=-lo�v�-��u-1ঞ�omvĺ�|_;� �����$�����u;-|;7� =uol�

huge blocks of ice harvested from the River Torne, 
�����$��� bv�or;m� |o��bvb|ouv� =uol�	;1;l0;u� |o��rubѴ��
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ICEHOTEL Short Break

4 days from £1450pp

Sweden
and come back with your own story to tell...

	bv1o�;u

ORDER OUR NEW 

ARCTIC WINTER 

BROCHURE NOW
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T R A V E L L E R

Just back from... SWEDEN

BEHIND THE SCENES 

Classic VW love at Jamtli museum Carved horses at a Dala workshop A track selfie in the Arctic Circle

Senior features writer Oliver Smith rode the Inlandsbanan railway through the remote 
expanses of northern Sweden, hopping on and off along the way (  @olismithtravel). 

The turquoise waters off Mexico’s Baja 
California peninsula take centre stage 
this issue. On our newsstand cover,  
a boat sets off from the shore of La Paz 
into the Sea of Cortez (also known as 
the Gulf of California), while a stand-up 
paddleboarder plies La Paz’s placid 
shallows on our subscriber cover.

THIS MONTH’S COVER

prize trip
As the winner of one of our monthly 
competitions, Christine Dodd visited 
Zürich with husband Steve. ‘It was 
chocolate box-pretty. We visited 
quirky shops, took a boat trip around 
the lake, and saw magical views from 
mist-shrouded Uetliberg.’ Find this 
month’s competition on p129.

APPY TRAVELS
We’ve just launched our Trips app – a new way for you to share 
your travel experiences on the road (or from the sofa) and get 

inspired for the next adventure. Simply upload photos and 
videos from your travels and, with a dash of tech wizardry, Trips 

turns them into beautiful visual stories, with maps, time and 
place data, and space to wax lyrical about your discoveries. 

Users can also stoke their wanderlust by browsing stories from 
our community of writers, photographers and experts, with 

curated collections ranging from city breaks to road trips. Get 
the iPhone app free from the App store (and on Android soon).



Postcards
W H E R E  Y O U ’ V E  B E E N  A N D  W H A T  Y O U ’ V E  S E E N



P O S T C A R D S
Why not get involved? We’d love to include your best new travel photos. Send us your highest resolution 

JPEG images (not exceeding 15MB) along with a pic of yourself to postcards@lonelyplanet.com
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Now almost wholly 
encircled by sand dunes, 

Deadvlei was an oasis until 
its water supply was lost 

several centuries ago

Jirawat Plekhongthu from Bangkok 
spent eight days exploring Namibia

My friends and I travelled 
to Namib-Naukluft 
National Park on our first 
road trip in Namibia,  
a place whose friendly 
people and pure nature left 
us stunned. I took this shot 
at the clay pan of Deadvlei 
in the late morning as the 
sun’s warm light painted  
a huge sand dune, and  
I waited for a tourist to 
appear in the frame.  
In my imagination they 
were a human amid the 
devils of the camelthorn 
trees, which died about 
800 years ago but never 
decomposed because the 
environment is so dry –  
an amazing phenomenon. 
This image reminds me  
of the beauty of Namibia’s 
landscapes, and of a place  
I will never forget.

DEADVLEI, NAMIBIA

Memories 
of trees
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Louise Waldron from Peterborough 
spent a week in Kolkata

I was on a photography 
workshop in Kolkata when 
I visited Kumartuli, the 
traditional potters’ quarter 
where craftsmen sculpt 
idols from local clay. I first 
focused on the potters and 
their deities, but was soon 
drawn to the colourful 
lanes and their fascinating 
glimpse of daily life.  
I witnessed the morning 
rituals of washing and 
shaving, women hanging 
clothes, and children  
and dogs scampering by.  
I observed this man for  
a while before deciding  
to take a shot. The painted 
walls and simple activity 
offered a vignette of calm 
amid Kolkata’s chaos; it was 
the perfect moment, and 
reminds me of a city that 
stays in my heart and mind.

KOLKATA, INDIA

Shaving 
grace



P O S T C A R D S
Send your best new travel photos to postcards@lonelyplanet.com

North of Kolkata’s city 
centre, by the banks of the 

Hooghly River, Kumartuli’s 
workshops have long 

supplied the figures used in 
the Durga and Kali festivals



Dhows are distinguished by their triangular lateen sails, and once plied trade routes that helped make Zanzibar rich

The Golden Gate Bridge is painted International Orange, though in the ’30s the US Navy wanted black and yellow stripes

Andreas Stavroulopoulos is an 
engineer and keen photographer

After exploring Tanzania’s 
magnificent national parks, 
my wife and I spent four 
days relaxing in historic 
Zanzibar City. Strolling the 
waterfront one afternoon,  
I was on the lookout for the 
distincively shaped dhows 
that have sailed the Indian 
Ocean for millennia. When 
one appeared during sunset, 
it was more than I could’ve 
wished for. After days of 
unmemorable snaps, at last 
I got a strong photo – with 
the textured sail, historic 
vessel and romantic sunset 
combining to bring the 
moment right back to life.

ZANZIBAR, TANZANIA

Up for sail

Justice King is an English and biology 
student at Queen's University, Ontario

I rode my bike through the 
Marin Headlands to find  
a quiet spot to enjoy the 
scenery. The area is usually 
filled with tourists during 
the day but it isn’t crowded 
at dusk. I decided to take 
advantage of the quiet and 
continue on through the 
Headlands. I found myself 
in the clouds, completely 
alone and undisturbed, 
looking down at the Golden 
Gate Bridge from 270 
metres up. Each time I’m in 
San Francisco, I return here 
to escape the crowds and 
appreciate the beauty of the 
Golden City from above.

SAN FRANCISCO, USA

Go for gold 
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Bamboo is the world’s fastest-growing plant, at up to 91cm a day – Arashiyama’s grove reaches around 30 metres high

P O S T C A R D S
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Send your best new travel photos to postcards@lonelyplanet.com

Russell Pearson works for KLM in 
Holland and spent a week in Japan

I was on holiday visiting 
relatives with my wife, 
who is half Japanese,  
when we took a trip to  
the district of Arashiyama 
on the outskirts of Kyoto. 
It’s known for its bamboo 
grove, and when I arrived  
I was overwhelmed by the 
size of the bamboo. The 
way the sun glowed 
through the shoots was 
magical, and the pathways 
cut through the groves 
created amazing leading 
lines to play with. When  
I look at this photo it makes 
me want to head right back 
– Japan is an incredible 
country and there’s so 
much to explore, but 
returning to the Arashiyama 
Bamboo Grove is firmly on 
my to-do list.

KYOTO, JAPAN

A panda’s 
fantasy



‘Oysters and prosecco in the London sun, at Duke  
of York Square on a Saturday’ (@stephsimmonds_)

‘Kinoko: an American burger with a Japanese twist, 
at Fukuburger in Las Vegas’ (@thefoodiemiles)
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I N S TA G R A M
Each month, we ask our Instagram followers to share their best shots on a travel theme;  
we print our favourites here. Want to get involved? Follow us at  @lonelyplanetmags

‘Coconut and hibiscus in stunning La Digue in  
the Seychelles’ (@mikelawsondubai)

‘A slice of the Original Sacher-Torte for breakfast  
at Café Sacher in Vienna’ (@maxthomashewitt)

‘The best breakfast I ever had, overlooking the inner 
city of Khiva, Uzbekistan’ (@huntingrarities)

‘A locals’ lunch just outside a temple in Qibao Old 
Town, Shanghai’ (@stephkw88)

‘Delicious sticky Shan noodle soup served up by 
Mama Gyi in Hsipaw, Myanmar’ (@katie.colling)

‘Pizza with courgette blossoms and anchovy at Ivo 
– a Trastevere pizzeria in Rome’ (@stefmich)

‘Ice creams and colour schemes in Plaka, Athens – 
which cone would you choose?’ (@cherryontop_ck)

Next month: Ode to autumn

World on a plate





Every issue is full of beautiful photography, 
matched to original ideas for quick trips and 
great adverntures to add to your wish-list
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Globetrotter
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Where has been the most satisfying 
place to play the bagpipes? 
So far, the Middle East has been the 
greatest place to play the pipes. Everyone 
seems to absolutely love it – it’s probably 
something to do with the fact that 
bagpipes come from that part of the 
world. Oman, Jordan and many other 
Middle Eastern nations have their own 
adaptations of bagpipes, so it’s fairly 
ingrained in their folk culture and modern 
pop culture too. I was piping at the Inland 
Sea in Qatar, which marks its border with 
Saudi Arabia, when a ginormous 4WD 
launched over a dune behind me. The car 
skidded to a stop and out popped a Qatari 
man. He shouted ‘Yalla! Again!’ I piped up 
again and he calmly said, ‘They’re slightly 
out of tune.’ It turns out he was part of the 
Qatari pipe band. He then proceeded to 
tune the drones as I played again.

Have you had to make any changes  
to your usual approach? 
The bagpipes (and kilts) aren’t suited for all 
climates, so I do have to mix it up. In South 
Africa we went shark diving and I’d been 
given the go-ahead to pipe on board –
(apparently loud noises are great for 
attracting great white sharks). I had 
already suited up, so I decided I’d just 
throw on my kilt over the top and pipe 
away. Not the easiest! When I visited 
Latvia midwinter, it was so bloody cold 
that my pipes totally seized up. It was 
made even worse by the fact that I had 
worked up a bit of crowd after taking  
a few cheesy snaps in Riga’s Old Town.  
My fingers were frozen and my face was  
so numb I could barely feel it, so when I 
started to pipe I just couldn’t get anything 
out. I scuttled away to shouts of ,‘You’re 
not Scottish!’ Next time I visited a country 
in midwinter (Slovakia in January this year) 
I was prepped with a ski-suit and all means 
of wintery kit.

What’s the most ambitious place on 
your short-term must-visit list?
Hands down, the Democratic Republic  
of the Congo. Despite online advice and 
media coverage, it’s not totally off limits, 
but it’s a fairly volatile place. I toed the 
border with my brogues and kilt when  
I visited Rwanda in 2014, and I’ve wanted 
to visit the DRC ever since. 

Find out more at thefirstpiper.com  
or follow Ross’s adventures on 

@thefirstpiper

Few people include bagpipes on their 
packing list, but for Ross OC Jennings 
they have been a mainstay of his 
travels to more than 60 countries. We 
caught up with the man who has a plan 
to pipe in every country of the world:

‘Piping at the Old Man of Storr in 
Scotland was out of this world. The weather 

was pretty bleak (classic Scotland), but it 
cleared up for a bit and I was able to play  

a few tunes. The ring around the Storr formed 
a natural amphitheatre, so you could hear  

me all the way down the valley.’ 
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 Ross with his bagpipes on the Isle of Skye. ABOVE FROM LEFT Singapore, Laos and Armenia
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The atolls of the Maldives 
are top scuba locations, 
so why limit yourself to 
the same patch of coral 
each day? The Floating 
Resort sails around the 

archipelago to a new dive 
spot each day and prices 
start from a reasonable – 
for this part of the world, 

at least – £1,545 per 
week all-inclusive 

(scubaspa.com).

Je t’aime
THE CHAMPION HAS BEEN CHOSEN: the 2,700-strong community of Kaysersberg saw off 

competitors to become France’s favourite village in the TV contest Le Village Préféré des 
Français. Winning ingredients in its appeal include half-timbered houses clustered along the 
River Weiss, a ruined castle perched above, and hillsides bedecked with vines that translate 

into fine rieslings and gewürztraminers. If past winners of the programme are anything to go 
by, this Alsatian village will get a lot of visitor love. See it the slow way on a gastronomic 

walking tour with UTracks, taking in three other winsome villages (from £530; utracks.com).

BEAT THE BURDEN 
Luggage: something you lug. For 

travellers with a few hours to kill in  
a city, an alternative to the station 
left-luggage office is long overdue. 
New startup CityStasher takes the 
crowdsourcing approach, finding a 

variety of shops and willing hotels to 
take your bag, some open 24 hours. 
Use its maps to find the best spots in 
more than 20 UK cities (from £4 for 

under three hours; citystasher.com).



G L O B E T R O T T E R
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SHUCKS 
APPEAL 

First choice for oyster 
purchases on France’s Île de 

Ré is a local fish market 
stall, but if cravings for 

crustaceans hit outside 
business hours, you can 
count on this new 24/7 

oyster-vending machine 
opened by L’Huîtrière de Ré.

COFFEE  
GROANS
Globalisation continues apace 
with the news that a century-
old historic teahouse in Kyoto 
now sports a familiar mermaid 
logo: the city’s latest branch of 
Starbucks lies within. In a city 
with a millennium of teahouse 
culture, what, we ask, does a 
Frappucino bring to the table?

LOVE
HATE

Time to return to Tunisia? 

I visited troglodyte 
dwellings in and around 
Matmata, including one 
that was used as the setting 
for Luke Skywalker’s home 
in Star Wars Episode IV. 

 There were no other visitors at the Roman town 
of Carthage and that made it even more 
magical. The views from the hilltop ruins were 
epic. I felt I was looking out at the same scenes 
as the Romans once did.

Driving across Tunisia’s salt-lake deserts, with nothing to see but flat blank 
landscapes, was incredible. My eyes started to play tricks on me and I learned 
from the driver how salt-lake deserts produce mirages: what you see is the sun 
reflecting off the dried salt. After a full day’s driving, I thought we were 
approaching a pool of water, but, nope, it was a mirage!

Sidi Bou Said is a pretty town  
about 12 miles from Tunis, with  
all its houses painted white and 
blue. It has lots of little artisan 
shops and cafés, and interesting 
nooks to explore. It proved to be 
super-photogenic.

Two years after terrorist attacks at the resort town of Sousse, the FCO has lifted its travel warning 
for most of Tunisia. Lonely Planet’s Middle East expert Helen Elfer is just back from the country. 
Here she shares some of the highlights from her visit to this ‘most unique and welcoming place’. 

Tunisians say they grow the best dates in the world. 
I joined a date-palm festival in Douz, eating fruit 

freshly shaken from the trees in a beautiful 
man-made grove. 

No trip to Tunisia 
would be complete 
without some 
camel-spotting and it 
was thrilling to see 
whole herds of them 
wandering through 
the desert.
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RISE AND SHINE 
The world’s largest gathering  
of hot-air balloons takes place  

in the desert skies of New Mexico  
on 7–15 October this year.  

The Albuquerque International 
Balloon Fiesta is an unmatched 
mishmash of colours and shapes,  
with up to 600 oddities filling  

the horizons at a time 
(events from £8; balloonfiesta.com).
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The pointy end of the plane may seem like a forbidden oasis of 
unparalleled luxury, but the reality can fall somewhat short  
– and could ruin flying for you forever after.

When you’re crammed in economy on a long-haul flight, 
with your knees around your chin and a five-year-old treating 
the back of your seat like a piñata, the front end of the plane 

seems like an airborne Shangri-la. A mystical world of peace and 
decadence, where champagne flows and passengers recline like Roman 
emperors, being fed grapes and gently fanned by comely attendants. 

Unfortunately, for those without a trust fund or a ritzy corporate job, this 
world is off limits, its perimeter ferociously guarded by curtain-swishing 
stewards. But there is one way in – when fate plucks you from the 
check-in queue and grants you access with that most magical of terms: 
‘upgrade’. My own transformational experience occurred on a flight from 
London to Sydney, when I was bumped up to the hallowed preserve of 
business class. While it didn’t quite reach the heights of my cattle-class 
fantasies (no silver platters or foot massages and nary a chocolate 
fountain in sight) there were scrupulously attentive staff, scoops of real 
ice cream, complimentary pyjamas and, of course, a seat roomy and 
reclinable enough to banish any memory of hyperactive toddlers. 

But this taste of luxury came with a price: on my next trip, I had to fly 
economy. Suddenly, the seats seemed narrower, the staff were indefinably 
surlier, my neighbour’s annexation of the shared armrest verged on the 
openly hostile. I spent hours gazing forward through the crack in the 
curtain, a sense of injustice raging through me. ‘I belong in there now, 
don’t you see?’ I silently cried. Then my senses returned, along with the 
feeling in my legs, when I stepped off the plane and into the real world. 
For all its exclusivity, the front of the plane is not a place of unbounded 
luxury: if I received one of those meals at a restaurant, I would hardly be 
raving; if I slept on a bed like that at a hotel, I would not return. In fact, 
the greatest thing about gaining access to the upper classes lies not  
in any of its perks. It’s in the knowledge that even if the flight is 
uncomfortable or tedious, you can rest easy in the 
knowing that there are hundreds of people having a far 
worse time of it just a few feet behind you.

CHRISTA LARWOOD 
is a regular contributor to  
the magazine and a seasoned 
veteran of long-haul flights

SOMETHING TO DECLARE
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New hotels galore
PARIS GAVE LONDON THE RITZ and now London has exported 
its own hotel concept, with The Hoxton Paris bringing a touch 
of the 21st-century East End to the 2ème arrondissement (from 
£145; thehoxton.com). The fifth Hoxton is due to open soon in 
New York’s Williamsburg, pipped by The Williamsburg Hotel. 
After an earlier soft launch, the latter is now set to unveil its 
rooftop bar and pool (from £160; thewilliamsburghotel.com). 
When colder weather comes to New York, Sri Lanka will be in 
prime season. The Wild Coast Tented Lodge brings safari-style 
posh tents to an Indian Ocean beachside spot by Yala National 
Park (from £290; resplendentceylon.com). In stopover 
favourite Qatar, florid fantasies run riot at The Mondrian Doha 
(from £210; morganshotelgroup.com). And, at the budget end, 
Steel House is a Copenhagen hostel with smart industrial 
design (double room from £58; steelhousecopenhagen.com).

Wild Coast Tented Lodge

The Williamsburg Hotel

Steel HouseThe Hoxton Paris
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The Mondrian Doha
G L O B E T R O T T E R
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Good news for fans of spreadable yeast 
extract. Earlier this year, London City 
Airport revealed that jars of Marmite 
are the most-confiscated item from 
hand luggage. For one day over the 
summer, staff at the security gates 
swapped any 100ml jar for a plane-
friendly 70ml. Now, given the success 
of the project, Marmite is pondering 
whether to roll out the scheme 
nationwide. Give them a nudge on 
Twitter: @marmite.

IT MAY TAKE SOME LUCK, but if you land a booking at this treehouse in Atlanta, Georgia, you’ll be 
in good company: it’s been named as the world’s most wished-for Airbnb listing. Two guests can 
enjoy this magical space, with a bedroom, living room and deck linked by fairy-lit walkways (from 
£235; airbnb.co.uk/rooms/1415908). If the Deep South is too far to go for a treetop stay, there 
are plenty of choices closer to home. For starters, try the two cabins at Brook House Woods in 
Herefordshire (treehouses from £260 for two nights; brookhousewoods.com), or Tree Howf in 
Perthshire, built around an ancient ash tree (from £175 for two nights; craigheadhowf.co.uk).

flights 
 to the sun

YOU’VE JUST COOKED BREAKFAST TO PERFECTION 
on your camping stove. Clearly you need to take  
a photo and post it to Instagram before you can 
tuck in. Oh, no! Your phone is dead! But wait! The 
Tegology Tegstove is here to save the day. The 
Butane-powered device generates and stores 
electricity whenever it’s lit. Gadgets are charged via 
its USB port, so you’ll never run out of batteries on  
a camping trip again. Of course, it must also be able 
to cook and it does so incredibly well, with wide 
stove arms providing consistent heat and retractable 
tripod legs for stability (£125; tegology.com).

CHARGED UP

Cook Charge

Take a bough

WHAT WILL A BRITISH WINTER BRING: a white Christmas, late 
warmth or a soggy mess? For those not keen to hang around to find 
out, British Airways is expanding its network of southbound flights 

(ba.com). From late October, BA’s services from Heathrow to Palma 
de Mallorca, Málaga and Palermo go from summer only to year-

round. Tenerife-bound travellers can now add Heathrow to their list 
of starting points, while Paphos in Cyprus sees its flights from 

Gatwick go beyond peak sunlounger season. Mancunians, 
meanwhile, can jump on a new service to Agadir on Morocco’s 

southern coast with Air Arabia Maroc (airarabia.com).
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The film’s name refers to an inherent connection 
people have to nature. Just how obvious was that 
connection to you, living in these communities as 
an outsider?
One thing that became apparent to me was that 
these guys are meditating every day. Hunting is a 
meditation: you have to be in your senses, fully alert 
and aware for a prolonged period  
of time, so they’re automatically 
exercising a part of themselves that 
the rest of us usually don’t. Most of 
the religions we have today have 
come about since agriculture and 
it’s no surprise that once we start 
manipulating nature, we suddenly 
think that we’re above it, and  
that God looks like us. What the 
indigenous groups have to share is 
that they see themselves absolutely 
as equals within nature – part of it,  
not above it.

What can the rest of us learn from their outlook?
I genuinely think that there are lessons all humans 
can learn from these people. They are free in a way 
that we have no clue about. Wherever you are in the 
social strata of our modern way of living, we are 

exhibiting the stresses of individualism and 
separation from nature, from ourselves, from each 
other. I believe we carry a massive level of stress 
beneath the surface about what happens when we 
die. From my experience, these communities don’t 
have that: they know they’ll be looked after and that 
when they die, they’ll be remembered in the ground 

and in the trees. 

Making Tawai took up five years of 
your life. Do you feel like the 
experience changed you?
Absolutely. When I did my Tribe  
series years ago, I was always ready  
to come home, because I found  
it uncomfortable living away. I was 
looking forward to clean sheets and  
a different diet, and even though  
I could see the great wonders of the 
way these people were living, my  
own desires were stronger. But Tawai 

took me on an amazing personal journey and has 
allowed me to be more at peace with less, somehow. 
I’m considering starting a community to try to 
emulate some of their values: focusing on longevity, 
respect and the non-dominance of nature.  
I think it would spread like wildfire.

Explorer and 
documentary-maker 
Bruce Parry has lived 
with some of the 
world’s most remote 
indigenous peoples. 
This autumn sees the 
release of his first 
feature-length film, 
Tawai. Named for the 
word the nomadic 
hunter-gatherers of 
Borneo use to describe 
their connection to 
nature, this beautiful, 
slow-paced film 
documents Bruce’s 
months spent living  
in tribal communities 
around the world, 
from the Amazon 
basin to the Indian 
subcontinent. Here, 
Bruce tells us about 
his experiences 
making the film. 

Tawai
NEW FILM

‘We suddenly 
think that  

we’re above 
nature and  

that God looks 
like us’ 

Tawai will be on  
general release at 
independent cinemas  
on 22 September 2017

For daily travel news updates, visit lonelyplanet.com/news



When the Phoenicians first colonised the 
islands scattered in the Mediterranean 
just south of Sicily, they named their new 
discovery Maleth, meaning ‘haven’ or ‘safe 
harbour’. Many thousands of years later, 
Malta – which many experts believe derives 
its modern name from the Phoenician 
moniker – is still every bit the maritime 
paradise those early colonisers found.

The best way to take in the full scope of 
the archipelago’s coastline is to hop on a 
boat. There are a number of operators on 
the islands, with tours ranging from short 
excursions to Comino island’s Blue Lagoon 
to longer daytrips around Malta’s myriad 
caves and coves (joyridewatersports.com).

Anyone wanting to take to the waves in a 
more adventurous fashion will also be spoilt 
for choice, as the islands offer a range of water 
activities, including sailing, SUP-boarding, 
jet-skiing and para-kiting. Group kayaking 
daytrips are popular alternatives to boat tours 
and are a great way of getting close to Malta’s 
pretty shorelines (gozoadventures.com).

There are plenty of opportunities to see 
aquatic fauna at close range around the 
archipelago, too. Snorkelling is popular 
among families with young children, while 
adults and older children can try their hand 
at diving. There are a number of dive centres, 
several of which offer visitors the chance to get 
their PADI qualification (divemalta-gozo.com).

Visitors to Malta will find adventures worth writing 
home about both on and off its beautiful shores 

Taste of the ocean
Try the always-

excellent catch of 
the day at Bahia 

restaurant in Lija 
bahia.com.mt



Only three of Malta’s islands – Malta, Gozo 
and Comino – are inhabited, but together, 
they punch well above their weight in terms 
of historic and cultural sights. Valletta is 
the country’s capital city and European 
Capital of Culture 2018. Its highlights 
include the late 16th-century St John’s 
Co-Cathedral, which conveys much of 
its fascinating history in its architectural 
mix of Mannerist and Baroque styles.
     More about the islands’ rich past can be 
discovered at the nearby Malta 5D audio-
visual show, which includes 3D glasses and 
makes up its other two dimensions with the 
use of water sprays, wind, seat movements 
and scents. The 18-minute show brings to life 
the history of the islands and is a guaranteed 
hit with kids of all ages (malta5d.com).

However, it would be a waste of Malta’s 
year-round warm climate to spend any more 
than those 18 minutes indoors. Get to know 
the country’s varied landscape by going rock-
climbing, cycling or hiking across its limestone 
terrain, or if you’re in a less active mood, make 
the most of the quad bike hire on offer. 

For islands so steeped in history, there is 
a surprisingly futuristic touch to some of 
the transport options here. Segway tours 
are a popular choice, but don’t miss the 
Rolling Geeks Tour, in which self-drive 
electric cars take you around Malta island 
and helpfully explain what you’re looking 
at on the way (rolling-geeks.com). After a 
high-tech tour, wind down the old-fashioned 
way: on a sunset horseback ride along the 
coast (goldenbayhorseriding.com).

FIND OUT MORE AT 
HOMETURKEY.COM

On land

Local favourite 
Dig into the  
fried rabbit  

(a delicacy here)  
at Diar il-Bniet  

in Rabat  
diarilbniet.com

Visit maltauk.com and start planning your family’s trip to Malta today 

IMAGES: @beautifuldestinations

A D V E R T I S E M E N T  F E AT U R E



Available in all good bookshops and online at shop.lonelyplanet.com

Discover the world’s most 
authentic local recipes

From street food stalls to Michelin-star kitchens, 

the best local chefs share their passion for food 

and their region’s classic recipes, so you can 
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Easy Trips
PH

O
TO

G
RA

PH
: B

LI
CK

W
IN

KE
D/

AL
AM

Y

THIS MONTH... enjoy an al fresco feast in Cornwall, toast the grape 
harvest in Porto, take in an art show at Blenheim Palace, peek 

into strangers’ houses at London’s Open House, and more 

Canopy walkways are popping up in forests around  
the world, but you don’t need to go to an Australian 
rainforest to experience one. A fine example runs for  
530 metres above and amid the treetops of central 
Germany’s Hainich National Park (pictured) and, 
unlike the tropics, here you can see the leaves start to 
change colour as summer slides into autumn. The park 
is Germany’s largest expanse of deciduous forest, part  
of a World Heritage site protecting Europe’s primeval 
beech woodland. The state of Thuringia beyond the  
park is home to towns full of medieval riches, such as 
Eisenach, Mühlhausen and Schmalkalden, and the 
sprawling pine forests in the hills of the Thüringer Wald.

T H U R I N G I A ,  G E R M A N Y

Beyond be-leaf

 Find more information on the park and canopy walk at 
nationalpark-hainich.de (canopy walk £8.50) and about 
wider travel in the region at visit-thuringia.com.

 Ryanair flies from London Stansted to Leipzig (from £80; 
ryanair.com), two hours’ drive from the park. Frankfurt is 
only slightly further and has a wider choice of flights.

 Hotel Villa Anna is a fantastic boutique hotel at the foot 
of the medieval Wartburg Castle in Eisenach, a half hour by 
car from the canopy walk (from £128; hotel-villa-anna.de).

M A K E  I T  H A P P E N

OUR OFFERS
Look out for special Easy  
Trips offers. We do not  
arrange these offers in  
exchange for positive  

coverage
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The steep-sided Douro Valley.  
BELOW FROM LEFT The Vintage 
House Hotel; cod in ‘Gomes de 
Sá’ style, with roasted peppers 
and green sauce, from the hotel’s 
Rabelo Restaurant

 Airlines including BA, Monarch and Ryanair fly to 
Porto from the UK (from £55; monarch.co.uk). Pinhão 
is a scenic two-hour train trip away (from £20; cp.pt). 

 Quinta de Roêda’s grape-treading package is £22, 
tours with tastings from £11 (croftport.com).

 Housed in an old port warehouse, the Vintage 
House Hotel has huge rooms with balconies over  
the Douro River, plus a garden, outdoor pool and an 
exceptional restaurant. There are also port tastings 
and picnics (from £140; vintagehousehotel.com).

 In Porto, The Yeatman has luxurious suites, pools,  
a spa with wine-based therapies and a two Michelin-
starred restaurant with a wine cellar to match. Views 
are incredible (from £195; the-yeatman-hotel.com). 

One of the world’s oldest wine regions, the Douro Valley curves through Portugal’s far 
north like a beckoning finger and, as the grape harvest gets going, now is the best time 
to respond to that summons. Deep in the Alto Douro – a cinematic stretch of terraced 
vineyards and historic wine estates on the Douro River – the village of Pinhão is an 
ideal base. It’s here that the oldest port house of all (Croft, est 1588) makes wine,  
at Quinta de Roêda. Visitors can witness the ritual of grape picking and even join in, 
treading grapes in lagares (granite basins) in the centuries’ old way. You can reward 
this work in the tasting room with a ruby vintage, cocktail or pink port – though for  
a truly fitting end, head downriver to Porto. The wine is aged in its slope-hugging 
cellars and their terraces are the top spot for a toast overlooking the city. 

M A K E  I T  H A P P E NT H E  D O U R O  A N D  P O R T O ,  P O R T U G A L

Calling in to port
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C O R N W A L L ,  E N G L A N D

A feast with a view 

E A S Y  T R I P S

Porthcurnick Beach is a barely touched sandy nook  
on Cornwall’s Roseland Peninsula. Almost the only  
man-made addition is the Hidden Hut – a pint-sized 

café that sits discreetly on the grassy slope above. Open 
to beachgoers during the day, it also lays on selected 
‘feast night’ dinners, where guests bring their own 

plates, cutlery and wine to sit at the long tables outside 
while the chefs get to work. See out the last of summer 

over dishes such as crab with aioli, pork belly and 
crackling, or Kashmiri lamb cooked over a wood fire.

The last two feast night meals for the season at the Hidden Hut are on 19 September for  
£15 a head and 26 September for £17 (hiddenhut.co.uk/feast-nights).

Portscatho is a half-hour drive from Truro and its train station, and 45 minutes from 
Newquay Airport. The Hidden Hut is a half-mile north of Portscatho’s village centre.

 The Rosevine is a country-house hotel just a few hundred yards from the Hidden Hut, with 
stylish studios and family apartments, plus a heated indoor pool (from £109; rosevine.co.uk). 

M A K E  I T  H A P P E N
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Guests await the arrival of  
the food at the Hidden Hut 
overlooking Porthcurnick Beach
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 Admission to Ely Cathedral costs £8;  
a tour of both cathedral and its tower is  
£15 (elycathedral.org). The Escape Room  
at Oliver Cromwell’s House is open on 
Saturday and Sunday only (£80 for up to 
eight people; olivercromwellshouse.co.uk).

 Prices at Poet’s House start at £160 for 
a house double; the larger master doubles 
cost from £190. A three-course dinner is 
£30 (poetshouse.uk.com).

 Ely train station is 15 minutes’ walk  
away from the hotel, and has services  
from London King’s Cross, Cambridge, 
Norwich and Liverpool (nationalrail.co.uk). 

 A good way to explore Ely and unearth 
some intriguing Fenland history is to follow 
the Eel Trail, an easy stroll through the city 
that takes in notable architecture, local art 
and the River Ouse (visitely.org.uk). 

With the throngs of summer fading from its time-worn streets and mists  
rising from the River Ouse, early autumn is a particularly atmospheric time  
to visit Ely. Its cathedral, standing sentinel over the surrounding Fens for 
nearly a millennium, is the obvious place to start. Guided tours take in its 
octagonal towers, considered architectural marvels of the medieval world.  
For a slightly more modern spin on Ely’s historical riches, book into the Escape 
Room at nearby Oliver Cromwell’s House – the ruse is that you’re a captured 
Royalist, and have 60 minutes to escape from the Lord Protector’s guards and 
flee the building. Peril over, beat a path over to the Poet’s House, a Grade 
II-listed hotel with fine views over Ely Cathedral and Cromwell’s House from 
many of its bedrooms. The styling here is rather more contemporary, with  
a colour palette of black, grey and silver, copper bathtubs in the rooms  
and a long glass extension housing the cocktail bar at the back. Dinner is  
a relaxed if elegant affair, with a short menu including the likes of seared  
pork with rhubarb and saffron-poached John Dory. Look out, too, for dishes 
featuring Ely’s original namesake: its famed eels.

E L Y ,  E N G L A N D

Eastern promises
M A K E  I T  H A P P E NFREE WINE

Quote ‘Lonely Planet Traveller’ 
when booking dinner in the 

restaurant if staying the night 
and get a free bottle of house 

wine (valid to 28 February 2018, 
excluding the Christmas period 

and New Year’s Eve).

Twelfth-century Ely 
Cathedral, seen from the 
banks of the River Ouse
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E A S Y  T R I P S

Few buildings in England spell out 
their power and grandeur quite as 
confidently as Blenheim Palace:  
Queen Anne’s reward to the Duke of 
Marlborough for his victories in battle. 
Now it will play host to an American 
artist best known for questioning the 
pillars of authority. Jenny Holzer’s 
language-based installations spell out 
their messages in stone or LED lights 
and she has created several new works 
just for the palace. For the exhibition’s 
first fortnight, this rare example of 
English Baroque will also host free-to-
view evening light shows projected 
onto its ornate façade.

M A K E  I T  H A P P E N
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Jenny Holzer’s 2008 work 
Monument, shown at  
a previous exhibition, 
with LED displays of  
quotes from her writings

 SOFTER: Jenny Holzer at Blenheim Palace is on show  
28 September–31 December, included within the palace, park 
and gardens admission ticket (£24.90; blenheimpalace.com).

 Blenheim Palace is in Woodstock, 15–20 minutes’ drive west 
of Junction 9 of the M40 or a 40-minute bus trip from Oxford.

 The Glove House in Woodstock has three sumptuous  
rooms in a 400-year-old townhouse, with the added bonus of  
a glorious back garden (from £170; theglovehouse.co.uk).

W O O D S T O C K ,  E N G L A N D

In a new light
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For the amateur distiller, making your own whisky has associations 
with bathtubs, accidental blindness and concerned visits from the 
local constabulary. Far safer to pay a visit to the tasting laboratory 
at the Glengoyne Distillery – one of the most beautiful in all 
Caledonia, set near the foothills of the Highlands and the pebbly 
coves of Loch Lomond. Here, novices can have a go at blending 
their own Highland single malt under the supervision of an expert, 
being schooled in whisky vocabulary and mixing mellow bourbon-
cask malts with sweet sherry-cask varieties. Participants get to take 
their own bottles home, but better to pop one in a backpack and go 
for a stroll among the surrounding heather-swathed glens and 
blustery Munros, all looking radiant in autumn hues. The summit 
of nearby Conic Hill (361m) is the perfect spot for a dram while 
watching the sun set over the wooded islands of Loch Lomond.

G L E N G O Y N E  D I S T I L L E R Y ,  S C O T L A N D

Whisky a go-go

The Glengoyne Distillery Masterclass Tour is available on request (£150; 
glengoyne.com). The West Highland Way runs straight past the distillery – 
follow it north to reach Conic Hill (west-highland-way.co.uk).

 Glengoyne is 40 minutes’ drive from central Glasgow and 35 minutes from 
Glasgow Airport. Public transport is intermittent, so it’s best to hire a car –  
this is easily arranged at the airport (from £33; hertz.com). 

 The Loch Lomond Arms is set in the pretty village of Luss, a short drive from 
Glengoyne. Interiors feature a characterful assortment of tartan fabrics, grand 
fireplaces and taxidermy creatures (from £180; lochlomondarmshotel.com).

M A K E  I T  H A P P E N
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L O N D O N ,  E N G L A N D

Knock, knock

London’s Open House weekend 
is celebrating a quarter century, 
and now includes more than 700 
buildings, tours and events in an 
effort to show off the city’s varied 
architecture, especially places not 
normally open to the wider public. 
While the likes of 30 St Mary Axe 
(better known as the Gherkin) are 
yearly favourites, it’s also a chance  
to peek into private houses, such as  
6 Wood Lane (above) – a winner in 
this year’s RIBA Regional Awards.

 Open House London runs on the weekend of 16–17 
September (openhouselondon.org.uk). Entry to the buildings  
is free, though some must be booked online and a few are by 

ballot. The printed guide listing all participating sights costs £7.
 Rooms at citizenM Tower of London are compact, well-

designed and often kooky; the best look to the White Tower, 
London’s oldest intact building (from £105; citizenm.com).

M A K E  I T  H A P P E N

Glengoyne Distillery is set 
at the foot of Dumgoyne 

Hill, surrounded by 
woodland which allegedly 
provided a hiding place for 
outlaw Rob Roy McGregor
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La Bobadilla
being stuffy – all stone flag floors, four-poster beds and cream 
linens. If money is no object, book in to the exclusive Rey Boabdil, 
a 200 square metre apartment complete with a huge sitting 
room, hot tub and a sundeck, and a favourite with King Juan 
Carlos of Spain when he’s passing through. 

 WHAT AM I EATING? 
The hotel has two restaurants: gourmet La Finca, one of the best 
restaurants in Andalucía for its refined and creative dishes, such as 
our favourite, succulent braised Iberian pork cheek with Oporto 
sauce; and El Cortijo, serving rustic regional Spanish cuisine – 
expect dishes such as gazpacho, or ham and cheese croquetas.

 WHAT’S IN THE NEIGHBOURHOOD? 
La Bobadilla sits in a triangle between the regal cities of Granada 
(one hour’s drive), Seville (two hours) and Málaga (50 minutes). 
The nearby national park of Torcal de Antequera is a great place to 
spend a day walking among limestone peaks and cactuses. 

 GOOD TO KNOW 
La Bobadilla is a good 20 miles from the closest town. If you plan 
on exploring further afield, you’ll need to hire a car.

 WHAT’S THE DAMAGE? 
Rates at Royal Hideaway La Bobadilla start at £145 per night  
for a Deluxe Superior Room. The Junior Suite costs from £268 
(barcelolabobadilla.com).

 WHY NOW?
The area around Seville and Córdoba in Andalucía is known locally 
as the sartén (frying pan) for the unrelenting 40°C heat over the 
summer. Far better to visit when the season is on the wane, and the 
pan has been taken off the fire and cooled to a more bearable 30°.

 WHAT SHOULD I EXPECT? 
Blissful seclusion. Royal Hideaway La Bobadilla has the feel of a 
rambling ancient Moorish palace or a pueblo blanco: a mass of 
whitewashed, red-roofed buildings and turrets, surrounded by 
olive groves and the sun-parched Loja mountains. It’s a surprise 
then, to discover the hotel was converted from a modest finca in 
the 1980s. The lobby evokes Córdoba’s 10th-century Mezquita – 
marble colonnades linked by brick arches soar up to a double-
height ceiling. Elsewhere, fountains trickle in courtyards and 
dark-wood furniture dots the corridors. There’s plenty to do,  
with a huge pool, spa, tennis courts, and miles of marked walking 
and bike routes (bikes and helmets are available for guests). We 
enjoyed a run through the olive groves, following a trail to hilltop 
views of La Bobadilla with the holiday sounds of cicadas and bees.

 WHAT’S MY ROOM LIKE? 
The 70 rooms and suites are each unique, and many have a 
garden, terrace or balcony. Even the hotel’s most basic category 
of room – the Deluxe Superior – is luxurious, with large wooden 
shuttered windows, a whirlpool bath, fluffy bathrobe and 
beautiful-smelling toiletries. The décor is traditional without 

CLOCKWISE FROM 
TOP LEFT The 
Alhambra suite at 
La Bobadilla; the 
sun terrace, part of 
a Junior Suite with 
spa access; a view 
of the hotel from 
one of the marked 
walking trails; 
roasted young goat 
leg, glazed with 
sugar-cane honey 
on a yucca and 
quinoa purée 
served at La Finca

10%
OFF YOUR STAY

Quote ‘Lonely Planet Traveller’ 
when booking a stay at  

La Bobadilla, a Royal Hideaway 
Hotel, by 31 October for  

10% off your stay



BEGUILING 
LANDSCAPES

VIEWS  OF  TURKEY

Discover Central Turkey’s historic region of 
Cappadocia, where otherworldly countours 
dumbfound and delight in equal measure

 C appadocia’s rugged expanse  

of valleys, cliffs and 

caves makes for surreal 

viewing. Between the psychedelic 

appearance of the rock formations 

and the mesmerising glow of red-hot 

sunsets on the horizon, this corner 

RI�7XUNH\�DOPRVW�GH¿HV�EHOLHI�
Use the region’s cities as your 

gateway to these natural phenomena.  

This is a part of Turkey that represents 

D�WULXPSK�RI�ERWK�0RWKHU�1DWXUH�
and human ingenuity, humans 

KDYLQJ�PDGH�WKHLU�PDUN�DV�IDU�EDFN�
as the third millennium BC. 

Several civilisations over the centuries 

have taken advantage of Cappadocia’s 

LGLRV\QFUDVLHV�WR�SURGXFH�ODE\ULQWKLQH�
underground cities, many of which can still 

EH�YLVLWHG�WRGD\��)URP�WKH�VXEWHUUDQHDQ�
WUDLOV�WR�ELUG¶V�H\H�YLHZV��WKHUH¶V�DQ�
awful lot to reward visitors to the area. 

A D V E R T I S E M E N T  F E AT U R E



FAIRY 
CHIMNEY 

FORMATIONS 
PROVIDE AN 
ECCENTRIC 

SKYLINE

Nevşehir & Göreme
Although the eponymous capital city of the 

1HYúHKLU�UHJLRQ�RIIHUV�OLWWOH�WR�ZULWH�KRPH�DERXW��
it does serve as an excellent strategic outpost 

to access Cappadocia’s most-prized natural 

DQG�KLVWRULFDO�DWWUDFWLRQV��EHQH¿WWLQJ�IURP�
GLUHFW�ÀLJKWV�IURP�,VWDQEXO�DQG�$QNDUD��6WDUW�
E\�KLNLQJ�WKURXJK�*�OO�GHUH�9DGÕVÕ��RU�5RVH�
9DOOH\��DERYH���LQ�QHDUE\�*|UHPH��ZKLFK�IHDWXUHV�

undulating rock faces layered with striking 

KXHV�RI�SLQN�DQG�WHUUDFRWWD��FRPSOHPHQWHG�E\�
IDLU\�FKLPQH\�IRUPDWLRQV��EHORZ��FHQWUH��WKDW�
SURYLGH�D�VXLWDEO\�HFFHQWULF�VN\OLQH��7KHVH�
rock formations, the result of millennia-old 

volcanic eruptions and thousands of years of 

VXEVHTXHQW�HURVLRQ��DUH�SDUWLFXODUO\�VWULNLQJ�
when viewed from one of Cappadocia’s popular 

KRW�DLU�EDOORRQ�WRXUV��,I�\RX�GHFLGH�WR�WDNH�WR�
the skies in one of these, it’s vital to make sure 

\RX�ERRN�ZLWK�D�UHSXWDEOH�RSHUDWRU��ZLWK�RSHQ�
DQG�WUDFHDEOH�OLFHQVHV�DQG�VDIHW\�UHFRUGV��

Kayseri
Just over an hour’s drive east is Kayseri, home to 

WKH�0XVHXP�RI�6HOMXN�&LYLOLVDWLRQ��7KH�PXVHXP�
LV�ORFDWHG�LQ�WKH�UHVWRUHG�dLIWH�0HGUHVH��D���WK�
FHQWXU\�KRVSLWDO�FRPPLVVLRQHG�E\�6HOMXN�VXOWDQ�
.H\K�VUHY�,�DQG�KLV�VLVWHU�*HYKHU�1HVLEH�6XOWDQ��
and one of the oldest medical training schools in 

WKH�ZRUOG��,W�KRXVHV�PDQ\�H[KLELWV�RI�6HOMXN�DUW��
sculpture and pottery, complete with modern 

PXOWLPHGLD�GLVSOD\V��,I�\RX�RZQ�D�VPDUW�SKRQH��
download a translation app, as there is precious 

OLWWOH�LQ�WKH�ZD\�RI�(QJOLVK�VXEWLWOHV�KHUH�
Between Kayseri and Cappadocia’s southernmost 

FLW\��1L÷GH��OLHV�$OD�'D÷ODU�1DWLRQDO�3DUN��
surrounding the snow-capped Taurus mountains 

�EHORZ�ULJKW��DQG�SURYLGLQJ�VRPH�RI�WKH�UHJLRQ¶V�
PRVW�H[TXLVLWH�QDWXUDO�VLJKWV��3ORW�D�ZLQGLQJ�

trek through its craggy limestone ranges, up to 

a high plateau of meadows and lakes, or try to 

spot the rare Caspian snowcock, which makes its 

home in the higher reaches of the mountains. 

FIND OUT MORE AT 
HOMETURKEY.COM

)ROORZ�WKH�VLJQV�LQ�*�OO�GHUH�9DGÕVÕ�WR�
the Kolonlu Kilise church, chiselled into 

the rock. The sturdy white pillars in its 

ORZHU�FKDPEHU�DUH�DQ�LPSUHVVLYH�IHDW�RI�
VXEWHUUDQHDQ�DUFKLWHFWXUH��1HDUE\��\RX�

can also marvel at the partially preserved 

QLQWK�FHQWXU\�IUHVFRHV�RI�ho�+DoOÕ�.LOLVH�
*|UHPH�LV�KRPH�WR�RQH�RI�7XUNH\¶V�8QHVFR�
:RUOG�+HULWDJH�6LWHV�±�*|UHPH�2SHQ�$LU�
0XVHXP��,W¶V�D�VSHFWDFXODU�FROOHFWLRQ�RI�

rock-cut Byzantine churches, chapels and 

PRQDVWHULHV��EXW�WKH�UHDO�KLJKOLJKW�LV�WKH�
.DUDQOÕN�.LOLVH�FKXUFK��EHORZ�OHIW��DQG�LWV�

plethora of ornate frescoes, depicting scenes 

VXFK�DV�&KULVW�RQ�WKH�FURVV�DQG�-XGDV¶V�EHWUD\DO��
2Q�WKH�HDVWHUQ�VLGH�RI�*|UHPH�+LVWRULFDO�
1DWLRQDO�3DUN��LWVHOI�IXOO�RI�UHZDUGLQJ�KLNLQJ�
WUDLOV��LV�hUJ�S��7KH�WRZQ�SURYLGHV�DPSOH�

opportunity for a carefree stroll amongst its 

ancient stone architecture, much of which has 

EHHQ�UHWDLQHG�DQG�XVHG�WR�EXLOG�SLFWXUHVTXH�
ERXWLTXH�KRWHOV��0RVW�RI�WKHVH�PDNH�DQ�LGHDO�EDVH�
IURP�ZKLFK�WR�EHJLQ�\RXU�&DSSDGRFLDQ�RG\VVH\��

A taste of Turkey
If you do opt for a stay in Ürgüp, 

satiate your appetite from a day of 
trekking with a Turkish speciality 
pizza – pide. Toppings including 
minced lamb, spinach, cheese 

and aubergine are baked onto the 
flatbread base – and the result 
will see off any hunger pangs.



AUSTRALIA · NEW ZEALAND · USA · CANADA · SOUTH AFRICA
LATIN AMERICA · EUROPE · SCANDINAVIA

Off er applies to new holiday bookings only. Bookings must be made by 30 September 2017. Maximum number of free car hire days is equivalent to the number of 
nights accommodation booked with Wexas Travel. A ‘Category A’ car hire will be provided. Clients may upgrade to a higher category and pay the diff erence. Optional 
extras (including but not limited to excess waiver fees, additional drivers & one-way rental charges) are not included. Off er applies to all destinations, excluding 
Namibia and United Kingdom. One free car hire per booking. Subject to availability at time of booking.

Enjoy free car hire 
when you book a 
tailor-made holiday 
with Wexas.

Off er ends 30 September

Call 020 7838 5997 or 
visit wexas.com/freecar

FREE 
CAR HIRE
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Great Escape
Begin your Mexican adventure in the winelands of Valle de Guadalupe, before 

venturing into cowboy country. Next, head to Bahía de los Ángeles to witness 
‘the world’s aquarium’, then drive on to explore colonial towns. 

Finally, take to the azure waters of La Paz, in the south of the peninsula.

B A J A  C A L I F O R N I A

WORDS KEVIN EG PERRY @kevinegperry �O  PHOTOGRAPHS JUSTIN FOULKES  @justinfoulkes
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A man paddle boards off 
the island of Espiritu 

Santo, a Unesco Biosphere 
Reserve in the Gulf of 

California in the Mexican 
state of Baja California
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Plan your trip
1In Valle de 

Guadalupe, 
taste fine wines  
and tuck into an 
abundance of 
seafood and local 
produce (p48).

2 Head to San 
Quintín and 

the foothills of the 
Sierra San 
Pedro Mártir 
to discover the way 
of the cowboys (p50).

3 Spot sea lions, 
whale sharks 

and manta rays at 
Bahía de los 
Ángeles, an 
isolated bay bordered 
by mountains (p52).

4 Learn about the 
history of Baja 

California through 
the Jesuit mission 
churches of San 
Ignacio and 
Loreto (p54.)

5 Known for its 
white-sand 

beaches, clear warm 
waters and excellent 
snorkelling, La Paz 
makes for a relaxing 
end to your trip (p56).



ON THE ROAD

HOW TO GET THERE
Aeroméxico has services to both 
Tijuana and La Paz via Mexico City 
(from £535; aeromexico.com). You 
can also fly to either destination with 
KLM, although it’s more expensive 
and involves another stop in 
Amsterdam. British travellers don’t 
need a visa to visit Mexico, but you 
will need to fill in a landing form. 
You’ll then be given a tourist card 
which you must keep until you leave 
the country. There is no charge for the 
tourist card but it costs £13 to replace.

HOW TO GET AROUND
Public transport is very limited within 
Baja California and the best way to  
access remote areas is to rent a car 
(from £105 for a week; europcar.com). 
There are Pemex petrol stations in 
most towns, but long stretches of 
road without them so it’s wise to 
refuel whenever possible. When 
driving in Baja you’ll encounter 
various military checkpoints, where 
you may be asked to display your 
passport and tourist card.

HOW LONG TO SPEND
This itinerary could be completed  
in as little as two weeks, however,  
a longer trip would allow more time 
to break up the lengthy stretches of 
driving required to travel from the top 
of the peninsula right down to the tip. 
More time would be needed if you 
decide to spend a couple of days 
staying on Espíritu Santo island  
as well as in La Paz.

WHAT TO BUDGET
Petrol costs are low throughout Baja 
California (from around 70p per litre), 
particularly once you’re south of 
Ensenada. Dining out can be done 
very cheaply, with roadside tacos  
and burritos available for around £1 
each. Accommodation is the most 
expensive and variable factor, ranging 
from £20 per night for budget 
accommodation up to over £400  
per night for first-rate hotels and 
picturesque glamping locations. 

WHEN TO GO
Winter is an excellent time to visit 
Baja California as it means avoiding 
the summer heat and provides 
opportunities to see grey whales, who 
return to the Sea of Cortez each year 
to give birth. The whales begin arriving 
in November, and can usually be 
spotted until March. The average daily 
temperature hovers around 30°C 
from June to November, but can drop 
to 21°C in February before reaching 
highs of 37°C in May.

WHO CAN HELP
There are numerous wine tour 
companies that can assist with trips 
around the Valle de Guadalupe, 
including Baja Vino Tours, Baja Wine 
Tours and Baja Winery Tours. Baja 
Diving Adventures can provide scuba 
equipment for both guided and 
private tours (from £700 for two 
tanks; bajadivingadventures.com). 
Journey Latin America has a range  
of self-guided tours around the 
peninsula, with an emphasis on active 
holidays and whale-watching (11  
days from £1,899 per person; 
journeylatinamerica.co.uk).

HOW TO PLAN
Pick up our Mexico guide(£18.99) for 
detailed information on travelling 
around the whole country. 
Alternatively, individual chapters, 
including the one relating to Baja 
California, can be downloaded at 
lonelyplanet.com (£2.99). Find more 
information and listings for the region 
at discoverbajacalifornia.com.

B A J A  C A L I F O R N I A
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Eat
Baja-style seafood. With the Pacific 
Ocean and Sea of Cortez on either 
side, it’s no wonder this is a land of 
exquisite seafood. La Guerrerense 
food truck in Ensenada serves a 
great variety of fishy tostadas 
(pictured); ingredients include sea 
urchin and pismo clam.

Read  
John Steinbeck’s The 
Log from the Sea of 
Cortez, his account of 
a marine expedition 
with his friend, the 
biologist Ed Ricketts. 
It is both a real-life 
adventure story and 
an introduction to 
the aquatic diversity 
of Baja’s coastline. 

Watch
Dust To Glory, a documentary about 
the infamous Baja 1000, an annual 
off-road race in which various 
motorcycles, buggies and trucks 
compete to drive from Ensenada to La 
Paz. Steve McQueen and Paul Newman  
both competed over the years. 

Listen to
Corrido Norteño, which 
translates as ‘northern 
ballad’, is the traditional folk 
music of the region. One of 
the best-known groups 
performing it is Los 
Tucanes de Tijuana, which 
has been going strong 
for 30 years, led by 
singer Mario Quintero 
Lara (pictured).

Drink
Margarita. The cocktail is 
thought to have been 
invented at Hussong’s Cantina 
in Ensenada in 1941 when 
bartender Don Carlos Orozco 
made one for Margarita Henkel, 
daughter of the German 
ambassador to Mexico. 
Hussong’s, the oldest cantina in 
the state, is pleasingly authentic.
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False killer whales are 
not closely related to 
orcas, but they do have 
impressive sets of 
conical teeth
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We were returning by boat to La Paz 
from the island of Espíritu Santo 
when our captain suddenly noticed some marine 
life in the distance. When we got closer, we 
discovered they were false killer whales, which are 
actually the fourth-largest members of the dolphin 
family. The pod was quite large but well scattered, 
and I took up position near the bow of the boat to 
get a clearer view. Occasionally the dolphins would 
break the surface but it was almost impossible to 
predict where they would next appear. I changed to 
my 70-200 telephoto lens and switched my camera 
settings to continuous autofocus. Soon enough,  
a small group started following the boat and riding 
in the wake. My view was partially obscured by the 
back of the boat, but before I’d had a chance to 
switch position, a couple of the dolphins leapt into 
the air very close to us. Fortunately, I managed to 
get this unobscured view before they disappeared 
under the water again. We were very lucky: our 
guide had never seen them this close before.
Shot on a Nikon D800 // 70-200mm lens // ISO 500 
// aperture f/9 // shutter speed 1/1250

THE SHOT 
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Photographer Justin Foulkes on 
the challenges of photographing 
marine wildlife off Baja California



Vines stretch to the northern  
hills of Valle de Guadalupe, 

 on the road to Decantos Vínícola

A S THE SUN SETS BEHIND 
towering pine trees, casting 
long shadows across the 
Mogor-Badan vineyard, 
Paulina Deckman is 

reminiscing about the first time she came 
here to eat. It was six years ago, and dinner 
was so good she married the chef.

Drew, her Michelin-starred now-husband, 
had just opened Deckman’s en el Mogor as 
an open-air venue to showcase the best of 
the ranch’s fresh meat, fruit and vegetables 
alongside the plentiful seafood from the 
nearby port of Ensenada. ‘For my husband 
and me, this is the Disneyland of the 
ingredient,’ says Paulina. ‘We serve in our 
restaurant the bounty of the Baja.’

Baja California’s Valle de Guadalupe is a 
special place for food and wine. Cooled by 
the Pacific Ocean, its microclimate is similar 
to that of the Mediterranean. And it’s a 
climate that makes it easy to grow things. 
The weather is temperate and the hills are 
green. Squint and you might be in Tuscany. 
Knock back too much local wine and you 
may think you’ve woken up in Napa Valley. 

Then there’s the seafood. Every morning 
in Ensenada, oysters, shrimp, marlin, crab, 
tuna and more are piled high onto the stalls 
at the Mercado de Mariscos. Serving up a 
plate of pearly white scallops, Paulina 
remarks: ‘These are a signature from Baja 
California. They’re so fresh they would have 
been in the water this morning.’

Deckman’s takes the ‘farm-to-table’ 
philosophy pioneered by Alice Waters’ 
Chez Panisse in Berkeley, California in the 
’70s and goes one step further. Rather than 
bringing the farm to its diners’ plates, it 
brings its diners to the farm. Everyone eats 

1. Valle de Guadalupe
Eat, drink and be merry amid the rolling hills of Baja California’s wine country

outdoors, beneath the shade of the pine 
trees, with the scent of the kitchen’s wood- 
fired stoves in their nostrils. ‘Sometimes 
people complain about the flies, but we are 
on the farm and we have to understand the 
context,’ says Paulina, deftly shooing one 
away from a tray of oysters. ‘We may serve 
fancy food, but this is not a fancy place.’

Drew and Paulina are vocal supporters  
of Waters’ ‘slow food’ movement, that 
necessary corrective to an obsession with 
fast-food restaurants. ‘Here, our food chains 
are as short as possible,’ says Paulina. ‘We 
try to be a zero-km restaurant. Everything 
the ranch produces, we serve.’

And it’s not just Deckman’s. Other 
restaurants in the valley are following their 
lead. Nearby TrasLomita also has its own 
farmyard and vegetable patch growing 
ingredients at their sister vineyard, Finca La 
Carrodilla. Chef Sheyla Alvarado’s signature 
dish, tostadas de ceviche verde, combines 
finely cubed jícama (Mexican turnip) and 
yellowtail from the fish market with their 
own home-grown coriander. At the recently 
opened Fauna at boutique hotel Bruma, chef 
David Castro Hussong offers a modern 
reimagining of Mexican comfort food.

The valley’s climate also makes it an 
especially good place to make wine. The 
potential of Valle de Guadalupe was spotted 
early on, with the conquistador Hernán 
Cortés requesting vines from Spain as early 
as 1521. However, it’s only in the last decade 
that wineries have begun to flourish. That 
leaves plenty of space for innovation. At 
Decantos Vínícola, Alonso Granados has 
devised the world’s first winery without  
a single electronic pump. Believing they  
can spoil the taste by treating the wine too 

roughly, his system relies simply on a 
process of decanting. 

While he’s evangelical about his 
innovation, his other mission is to 
demystify the winemaking process for the 
emerging class of Mexicans who want to 
have a bottle of red alongside their cerveza, 
tequila and mezcal. ‘It’s not only production 
that we do here,’ he says. ‘We want people to 
visit and have fun. In the old days, wine was 
only for kings. These days, it’s for everyone.’
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Take Highway 3 to Ensenada and then Highway 1 
south for three hours until the turn off on your left 
for San Pedro Mártir National Park.

Cabañas Cuatro Cuatros is made up of 14 
cabañas set in vineyards. The cotton tents come 
with air-conditioning, a minibar and a walkie-
talkie so you can call reception (from £150 per 
cabaña; cabanascuatrocuatros.com.mx).

Deckman’s en el Mogor is on the Ensenada–
Tecate Highway (mains from £10; deckmans.com).

Decantos Vínícola is on Rancho San Miguel 
Fraccion, at the north end of Guadalupe’s Calle 7 
(bottles of wine from £12; decantosvinicola.com).

Essentials



Paulina Deckman enjoys a 
glass of wine from the 

vineyard she owns with 
her chef husband Drew. 

RIGHT Tostadas with green 
ceviche at TrasLomita in 
the Valle de Guadalupe

The hacienda-style  Adobe 
Guadalupe winery.  

LEFT Ceviche and 
homegrown vegetables at 

Deckman’s en el Mogor. 
RIGHT Chef Sheyla 

Alvarado at TrasLomita
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Marcial Ruben Arce 
Villavicencio looks out over 
his ranch from the saddle of 

his horse, Algódon

MARCIAL RUBEN ARCE 
Villavicencio was eight 
the first time he sat on a 
horse. It bolted and threw 
him off, but Marcial got 

back in the saddle. Forty-six years later he’s 
still riding. He’s been a cowboy all his life, 
just like his father and his grandfather.

Marcial’s ranch, Rancho Las Hilachas,  
is just south of San Quintín and is home to 
250 cows that wander freely over the 2,700 
acres. It takes Marcial and the other 
cowboys three months to round them up, 
during which time they camp and eat under 
the stars. They do many things the old-
fashioned way here in Baja California’s 
dusty heartland. From a young age the 
cowboys must learn to be handy with a rope. 
‘When an animal is wild, you have to lasso 
it,’ explains Marcial. ‘That’s one of the 
toughest things to learn. It’s what makes 

2. San Quintín & San Pedro Mártir
Explore the peninsula’s rugged, unspoilt heart where condors soar and cowboys still ride

Rancho Meling is a guesthouse at the base  
of Sierra de San Pedro Mártir. It has nine rooms, 
two houses, and offers a taste of cowboy life with 
Marcial, a pool and access to biking trails (from 
£50; ranchomeling.com).  

Parque Nacional Sierra de San Pedro Mártir 
costs £3 to enter. Camping fees are included. 
There are also four cabins at the park entrance. 
You’ll need to bring your own sleeping bags (from 
£30 for a four-person cabin; 00 52 646 172 3000). 

Essentials

Rejoin Highway 1 and head south for four hours until 
the left-hand turn-off towards Bahía de los Ángeles, 
another hour away.

taking care of so many animals hard – it’s 
like having hundreds of children.’

At least he can count on his own faithful 
steed Algodón (‘Cotton’), a bay-coloured 
Criollo horse. Algodón will stay with him 
long after the cows have been exported 
across the border to the USA where they are 
worth at least £600 each. Marcial maintains 
that his cows are worth every penny. ‘This 
job is satisfying, but the process of looking 
after a cow is a responsibility,’ he says. ‘You 
have to give them a good life, let them run 
and be happy. When you eat the steak, you 
will know by the flavour if you did well.’

Marcial doesn’t worry that more cost-
efficient commercial farming might one day 
kill off his time-worn way of life. ‘We’re not 
afraid of competition from farms like that, 
because we think people value this more.’ 

With Marcial herding his cows through 
the foothills, the Sierra de San Pedro Mártir 

rises behind him on the horizon. The 
mountain range is home to a 170,000-acre 
national park, which is a sanctuary for 
bighorn sheep and mule deer as well as 
cougars, bobcats and coyotes. The thick 
pine forests, punctuated occasionally  
by craggy rock faces, make the perfect 
environment for hikers and horse riders. 

At the very top of the park stand several 
deep-space telescopes that make up the 
Observatorio Astronómico Nacional. The 
location was chosen because of its lack of 
night-time cloud cover and light pollution, 
meaning that professional astronomers  
and amateur stargazers can glimpse the  
vast Milky Way. And that’s not the only 
impressive sight to be seen above. Near  
the entrance to the park is a rocky outcrop 
where California condors gather. In most 
places the graceful birds can only be spotted 
circling high in the air, but here they swoop 
low overhead, their huge wings making  
a loud crack as they glide down to Earth.

Back on the ranch, Marcial tends to his 
own animals. Then, with the last of the day’s 
sunlight fading away, he takes his place on 
an old sofa outside to open a few beers with 
his son and brother-in-law. ‘I can’t imagine 
going anywhere else,’ he says. ‘We don’t  
do this for tourism. This is the way we live. 
If you want to learn about ranches and the 
cowboy lifestyle then this is the best place  
to come because we’re not pretending. 
That’s the special thing about this place.’



Marcial and his son 
demonstrate how to 
swing a lasso as they 

round up cattle on 
Rancho Las Hilachas
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AAT FIRST IT’S JUST A 
shadow moving in the water. 
It seems impossibly big: 
eight, maybe nine metres. 
Dive under the surface and 

you can come face to face with 20 tonnes  
of muscle and cartilage with fins; the broad 
mouth sucking in plankton as it reaches up 
towards the light; the remoras clinging on to 
its white-spotted body; the graceful stroke of 
its huge tail fin as it glides through the water. 
It moves leisurely, averaging around 3mph, 
so for a little while you can swim alongside 
it, kicking your scuba fins hard to keep pace. 
Not just a big fish, but the biggest fish of 
them all: the whale shark.

It is a majestic sight in a place that is 
overrun with majestic sights. The Sea of 
Cortez, the hundred-mile wide strip of water 
between Baja California and the Mexican 
mainland, was a favourite of the great ocean 
conservationist Jacques Cousteau. He called 
it ‘the world’s aquarium’. It is home to a vast 
panoply of sea creatures, with some 900 

3. Bahía de los Ángeles
Immerse yourself in the natural world by swimming with whale sharks and sea lions                                       in 

species of fish and 32 types of marine 
mammal living, eating and breeding here. 
It’s not uncommon to spot sea turtles, manta 
rays and even grey whales. You can swim 
with sea lions, who bark and tussle like a 
pack of aquatic dogs, and anglers come here 
in pursuit of yellowtail, red snapper and 
grouper. The fishing is so good even the 
birds join in. Brown pelicans and blue-
footed boobies soar through the air and  
then suddenly dive, freefalling out of the 
sky and snatching up their prey.

It is experiences like these that 
encouraged Ricardo Arce to start his 
eponymous diving tour company in his 
hometown of Bahía de los Ángeles. ‘I grew 
up here and I’ve been diving for 21 years,’ 
he explains. ‘I wanted people to have the 
same experiences that I’ve had.’

Bahía de los Ángeles is a small fishing 
town of just 800 people beside the 
mountains of the Sierra San Borja. Its 
isolation makes it such a perfect place to get 
close to the Sea of Cortez’s many wonders. 

Returning by boat after a day at sea, the town 
is barely visible on the shoreline. ‘A regular 
day here means getting up early to give a 
tour, then having a chilled life,’ says Ricardo 
with a shrug. ‘It’s a relaxing place.’

This has not happened by accident.  
The community of Bahía de los Angeles 
has consistently come together to fight 
plans to make the town into a more 
commercial resort. ‘We’re concerned about 
development, it worries us,’ says Ricardo. 
‘We think the area has been conserved very 
well like this so we don’t want it to grow 
that much. There have been lots of projects 
that have tried to get in here, but as a 
community we didn’t want them. We’re 
very selective about the sort of tourism  
we want to attract. We don’t want Spring 
Breakers or the party crowd. We only want 
people who are really interested in getting 
to know nature.’

Places like Bahía de los Ángeles are 
crucially important because the whale 
shark is an endangered species. Ricardo  



An evening view across 
the sheltered waters of 

Bahía de los Ángeles 
towards the island of 

Ángel de la Guarda

A whale shark surfaces  
in the Sea of Cortez.  

OPPOSITE FROM FAR LEFT 
Diving specialist Ricardo 

Arce; sea lions bask in 
the sunshine at Bahía de 

los Ángeles; brown 
pelicans take a break 

from fishing
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whale sharks and sea lions                                       in the Sea of Cortez 

Guillermo’s Hotel has eight simple rooms. 
There’s also a waterfront restaurant with 
excellent seafood. You must pay in cash, and 
there are no ATMs in Bahía de los Ángeles, so 
come equipped with plenty of pesos (£70 for  
a room with two beds; 00 52 200 124 9104).

Ricardo’s Diving Tours offers excellent 
relaxed day trips to find whale sharks and sea 
lions, and provides masks, snorkels and flippers 
so you can swim with them (£40 per person 
including permits; scubadivingbaja.com).

Essentials

Rejoin Highway 1 and continue south. You’ll reach 
San Ignacio after four hours, and Loreto after  
a further three-and-a-half hours.

is a member of a local conservation group, 
Pejesapo, which since 2008 has worked  
to preserve the whale shark’s habitat and  
to count their numbers. The sharks are 
most commonly seen between June and 
December, and at the season’s peak Ricardo 
has seen as many as 55 in one day. ‘It’s a 
good feeding ground here,’ he explains. 
‘We used to think that they just ate 
plankton, but by filming them here we 
found out they eat bigger fish too.’

There are only a couple of very small 
hotels in the town, which means that for 
most of the year there are likely to be more 
whale sharks here than tourists. Ricardo  
is happy to keep it that way. ‘We try to set 
an example for the next generation about 
how you should do things,’ he says. ‘We 
want to show them that this is how you 
protect the environment.’
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AS THE MIDDAY SUN BEATS 
down on the white façade  
of the Misión San Ignacio, 
its door creaks open. The 
church’s warden, Francisco 

Zúñiga, steps through, gesturing to the aged 
wood. ‘This is original,’ he says, ‘from 1728.’

That makes the door older than many 
towns here in Baja California. The largest 
city on the peninsula, Tijuana, was founded 
in 1889. While the native history here is 
long – there are cave paintings by the 
Cochimí people which are thought to date 
from as far back as 7,500 years ago – the 
history of modern settlements didn’t begin 
until the arrival of Jesuit missionaries from 
mainland Mexico in 1683. It was 1697 
before they founded the first Spanish town 
on the peninsula, Loreto, a three-and-a-half 
hour drive further south from San Ignacio.

They came by boat from Sinaloa, unsure 
whether they were approaching an island 
or a peninsula. They first landed at 
modern-day La Paz, but were driven north 
by the native Pericúes and Guaycura 
people, and eventually ended up near 
Loreto. Their first attempt at constructing a 
church, Misión San Bruno, was abandoned 
in 1685 due to a shortage of food and water. 

In 1697, another Jesuit group led by the 
Italian priest Juan María de Salvatierra 
arrived in Loreto and tried again to construct 
a mission. This church, the Misión de 
Nuestra Señora de Loreto Conchó, proved 
more successful and the settlement became 
the first Spanish-claimed territory on the 
peninsula, and the base from which the 
missionaries expanded their evangelical 
work throughout the region. The church 
still stands in Loreto, next to a museum 
dedicated to the history of the Jesuits. 

However, as the museum’s custodian 
Hernán Murillo explains, the missionaries 
who made it as far north as San Ignacio  
saw a fall in the number of their flock due  
to an unforeseen danger, which would be 
repeated across the continent. ‘There’s an 
expression here: “The bells 
that call the wind,”’ he says. 
‘The San Ignacio mission 
was started by the Jesuits and 
finished by the Franciscans, but by 
the time they completed the mission,  
they were seeing the effects of Westerners 

4. San Ignacio & Loreto
Uncover the history of Baja California through the churches 
built by Jesuit missionaries in the 17th and 18th centuries

arriving with diseases that the locals didn’t 
have immunity to. By the time the Mission 
was finished there weren’t many people left 
to go to the church. That’s why we say there 
were only bells to call the wind.’

Today, the village surrounding the Misión 
San Ignacio is home to just 700 people, while 
Loreto is a larger town of 15,000. Until 1777 
Loreto governed the whole state, which at the 
time stretched all the way up into what is now 
the USA, and much of the town’s architecture 
still bears out that colonial legacy. 

Loreto is easy to explore on foot and is 
arranged around a central square, Plaza 
Juárez. From there it’s just a short stroll up 
the tree-lined Avenida Salvatierra to the 
mission. Restored several times after 
centuries of earthquake damage, it retains  
an inscription above the door which attests  
to how important it once was, translating as: 
‘The head and mother church of the missions 
of upper and lower California’. Inside, 
behind the altar, sits an elaborately decorated 
Baroque retablo that was transported here  
at great expense from Mexico City.

For a town with such a rich history, Loreto 
is now a peaceful place. As dusk falls in the 
Plaza Juárez, couples sit outside a restaurant 
named 1697 sipping beers as they listen to  
a guitar player. They gaze across the square  
to the imposing Spanish Colonial city hall. 
Underneath the word ‘Loreto’ it bears a stone 
legend, naming the town as the ‘Capital 
Histórica de las Californias’. But now, like  
the beer drinkers themselves, it is a town  
left alone with its memories.



CLOCKWISE FROM LEFT 
Misión de Nuestra Señora de 
Loreto Conchó; the Baroque 
retablo behind the altar in  
the Misión de San Ignacio;  
a statue of the Virgin Mary  
in the chuch of San Ignacio; 
the colonial city hall in Loreto
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Posada del Cortes is a boutique hotel found 
at Pipila 4 Sur in downtown Loreto. It offers 
clean, comfortable rooms arranged around  
a lovely courtyard and fountain (from £55; 
posadadelcortes.com).

Misión San Ignacio is in the town of San 
Ignacio. As well as the church, there are several 
information boards outside in the garden telling 
the history of the mission. Admission is free.

Museo de las Misiones Jesuítas is at Calle 
Salvatierra 16, next door to the Mission (£2).

Essentials

From Loreto, take Highway 1 south for a little over 
four hours until you reach La Paz.
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Balandra Beach, on the 
Baja Sur Peninsula in La 
Paz, looking towards the 
small island of Espíritu 
Santo in the distance

Lonely Planet Traveller    October 2017 56

THE SUN IS DIPPING LOW
in the sky over Balandra 
Beach, 17 miles north of La 
Paz, but the groups of friends 
and families who’ve come  

to while away a Sunday afternoon by the 
sea are determined to eke out every last 
moment of the day’s heat. As the tide 
comes in, two men lift their plastic picnic 
table up out of ankle-deep water and carry 
it to shore, a half-drunk bottle of rum still 
balanced on it precariously. 

Further up the beach, a group of teenage 
acrobats from Tijuana are taking it in turns 
to throw each other, pirouetting high into 
the air, until inevitably – perhaps the result 
of too many cervezas – they miss their catch. 
The fallen gymnast just laughs it off, rolling 
over in the soft, white sand. American pop 
music pumps from an unseen stereo. Kayaks 

5. La Paz
Swim, kayak or paddle board your way around white-sand beaches and rocky coastlines

of green and orange return to the bay, easy  
to spot against the turquoise sea. As sunset 
approaches the sky becomes a miraculous 
shade of red. Even the clouds appear to have 
been dyed pink, like candyfloss. Families 
take it in turns to traipse to the far end of the 
bay to take the obligatory selfies in front of 
Balandra’s signature mushroom rock. 

As they clamber back up the dusty brown 
slopes dotted with cardón cactuses to where 
they’ve left their cars, it is easy to see why 
people are drawn here from across Mexico, 
attracted by the white sand and the warm 
azure water. A cracked tile sign near some 
government-built sunshades declares that 
they were ‘Hecho con Solidaridad’ – ‘Made 
with solidarity.’ It’s a beach that welcomes 
all with open arms. 

By contrast, out at sea lie some more 
exclusive beaches. Espíritu Santo,  

a 31-square-mile island in the Sea of 
Cortez ringed by mangroves and volcanic 
rock formations, was declared a Unesco 
Biosphere Reserve in 1995 and the  
number of visitors there are carefully 
limited. It is officially uninhabited, 
although at certain times of the year it is 
possible to stay overnight on the island at 
Camp Cecil, a series of safari tents set up 
with real beds and furniture on the long 
stretch of La Bonanza Beach. Live-in chefs 
Giovanni and Ivan serve up excellent Baja 
Med fare, and can organise everything 
from kayaking and snorkelling to bird 
watching and nature hikes.

Espíritu Santo is an hour by motorboat 
from La Paz, and it’s common to see schools 
of dolphins playing in the boat’s wake.  
For the more adventurous, it’s also 
possible to reach the island by kayak or 
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NEXT MONTH
Great Escape: EASTERN ICELAND

KEVIN E G PERRY rode a horse for the first 
time in San Quintín, but it bolted. Marcial 
called him a ‘real cowboy’ for not falling off. 

The minimum stay at Camp Cecil on Espíritu 
Santo island is two nights (£210 pppn; cortezclub.
com/camp-cecil). If you’d prefer to stay in La Paz, 
try Hotel Perla, a beachfront hotel with a pool 
and sun terrace (from £45; hotelperlabaja.com). 

The Cortez Club runs day tours of Espíritu 
Santo (from £85 pp including lunch; cortezclub.
com). Harker Board Co. has paddle board rental 
and lessons (£7.50 per hour; harkerboardco.com).

Essentials

stand up paddle board. The next day in  
La Paz, on the long stretch of beach in  
front of the city’s Malecón, paddle board 
instructor Sergio García of Harker Board  
Co. is giving enthusiastic lessons to the 
uninitiated. A former professional 
basketball player from Chihuahua, he 
moved to La Paz seven years ago, drawn like 
many others by the relaxed beach lifestyle.

‘I first visited La Paz when I was 16,’  
he says, keeping a watchful eye on his 
students out in the bay. ‘I knew it was a 
beautiful place, so I always thought I’d like 
to come back and make my life here. It’s a 
small town growing up quickly. You have  
a good quality of life here, better than in 
the other states of Mexico. It’s a really 
peaceful place, tranquil and calm.’

García learned to paddle board when he 
moved here, and now the sport has taken 

over his life. ‘In my free time I paddle board 
as well!’ he says with a laugh. ‘La Paz is a 
perfect place for stand up paddle boarding 
because you have warm water all the time. 
Sometimes there is wind and sometimes 
you have waves, so it’s good for beginners 
and for experts. Here, let me show you…’

He tosses his board into the water and 
clambers in, then with long strokes paddles 
swiftly out into the bay. Like life itself in this 
place where the desert meets the sea,  
he makes it look easy.
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A vital lifeline in war and peace, 
Vietnam’s 1,000-mile long 
North-South Railway provides 
an all-in encounter with the 
country’s incredible beauty, 
people and history
WORDS MARCEL THEROUX @Therouvian 
PHOTOGRAPHS MATT MUNRO

ALL
ABOARD 
THE
REUNIFICATION 
EXPRESS
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The Reunification Express runs by the South 
China Sea just north of Hai Van Pass, between 
Hue and Hoi An – this country-spanning train 

line took nearly 40 years to complete
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Just before noon each day, the southbound 
train from Hai Phong to Hanoi rumbles 
past Mrs Bay’s front room, missing her 
porch by no more than inches. To me, the 
scene looks like something from a disaster 
movie. With its horn blaring like the last 
trumpet, the huge locomotive barely 
squeezes through the tiny space where the 
railway track runs between two rows of 
dwellings. It’s close enough to block all the 
light from the windows, flap the drying 
laundry and silence our conversation. Mrs 
Bay, a well-preserved 64-year-old, whom 
I’ve bumped into on a stroll, bats away my 
concerns. ‘I hardly notice it,’ she says as 
the last carriage finally disappears, 
continuing to massage black hair dye into 
her scalp with plastic-gloved hands. Mrs 
Bay is a retired railway worker. Space in 
this teeming city is at such a premium that 
she counts herself lucky to have a centrally 
located home, despite its obvious hazards. 
‘It’s fine for the kids, too,’ she says. ‘We just 
call them inside when the bell rings.’

A few hundred metres from Mrs Bay’s 
house stands Hanoi’s central station, Ga 
Hanoi. Ga, the word for station, is like the 
tracks themselves: a legacy of French rule. 
From here, the railway line runs 1,000 
miles down the long stalk of this narrow 
country to Ho Chi Minh City – formerly 
Saigon. Four express trains a day make the 
34-hour southbound journey. Aeroplanes 
and a rapidly modernising highway 
system now rival the railway for speed and 
convenience, but travelling slowly by train 
is an incomparable way of plunging into 
the heart of the country, and the beauty 
and history that make it unique.

The first southbound express leaves at 
6am. Through the drizzle, the neon sign 
spelling out Ga Hanoi flames red above  
the central entrance. Propaganda posters 
remind you that, in spite of its astonishing 

commercial energy, this is still a 
communist country. The station has a 
Soviet flavour, as do the red, white and 
blue livery of the rolling stock, and the 
smart blue uniforms of the guards who 
check the tickets.

Walking unsteadily from the front to  
the rear of the train as it rattles along the 
uneven rails, you pass through the various 
strata of society: the air-conditioned, 
four-berth cabins in which tourists and 
well-off Vietnamese sleep on soft beds;  
the carriages of upholstered seats with big 
television screens showing homegrown 
music videos and soap operas; and the 
hard wooden seats of the steerage section, 
where families stretch out on the floor on 
pieces of cardboard. At the very end of  
the train is a restaurant car and kitchen.  
A menu in Vietnamese and English offers  
a range of dishes, though only noodles 
with meatballs are available.

I eat the noodles and drink a syrupy 
coffee sweetened with condensed milk. 
Out the window, the concrete and stained 
masonry of the suburbs gradually gives 
way to banana trees and emerald paddy 
fields worked by solitary farmers in 
conical bamboo hats.

The North-South Railway is sometimes 
referred to as the Reunification Express,  
to commemorate the moment in 1975 
when North Vietnamese forces finally 
overran the south. The victory of the North 
Vietnamese concluded a 30-year conflict  
in which first the French and then the US 
armies had been humiliated. 

Three hours beyond Hanoi, I get out at 
Ga Ninh Binh. I’m headed to Van Long 
Nature Reserve, one of the country’s 
famous beauty spots, but I’ve decided to 
make a detour to visit tiny Mai Do village, 
a place that’s off the usual tourist itinerary, 
to meet the father of a friend. 
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The Martyrs’ 
Monument near Hanoi’s 

Hoan Kiem Lake. 
RIGHT Dragon boats on 

the Perfume River.  
FAR RIGHT A Ho  
Chi Minh poster

A railway guard.  
LEFT Some of Hanoi’s 
4.9 million scooters. 
RIGHT Vendors here  

are on two wheels. 
OPPOSITE A tight 

squeeze in Hanoi’s 
Old Quarter

Hanoi’s new metro aims 
to reduce scooter traffic. 

RIGHT Retired railway 
workers in Mai Do



A boat tour of Van Long Nature 
Reserve provides a relaxing 
way to enjoy the landscape 
and a chance to spot one of  
the world’s most endangered 
primates: the black and white 
Delacour’s langur, a monkey 
found only in Vietnam
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‘YOU DON’T HAVE 
TO GO FAR TO 
FIND SERENITY AND 
EXTRAORDINARY 
BEAUTY’ 

Snails cooked with

lemongrass and chilli?

Try them on the

lanes north of Luong

Van Tuy Road

Look out for
black-faced
spoonbills and cotton pygmy

geese

Explore 
a network 
of tunnels 

built 
during the 
Vietnam 

War



Seated on a veranda, shaded by longan 
and guava trees, are 70-year-old Hoang  
Van Huan and his friend, Thanh Mai Phan. 
During the war years, both men worked  
on the railway for the North Vietnamese 
government. Straight-backed and 
handsome, with shiny white teeth,  
Mr Huan exudes a justifiable pride that  
he helped see off the army of the most 
powerful nation on Earth. He tells me his 
job was to repair track and bridges after 
they had been shattered by US bombs. He 
says the railway was a vital part of the war 
effort, carrying tanks and heavy weapons 
to Vinh, one of the line’s major stations, 
from where they were transported along 
the Ho Chi Minh trail to the frontlines. 
‘We’d have one night to repair a whole 
bridge,’ says Mr Huan. ‘We’d hear the air 
raid sirens and than have to get away.’

‘It was extremely dangerous,’ Mr Phan 
adds. ‘The line between life and death  
was very narrow.’ 

I’m half-American and it’s strange to 
think that these two old men were once  
on the opposing side of a war in which 

members of my own family took part, but 
there seem to be no residual hard feelings. 
They wave farewell as I set off on the 
40-minute drive to Van Long.

Vietnam has modernised rapidly in  
the years since the war. Hanoi and Ho Chi 
Minh are huge, sometimes overwhelming 
cities, but you don’t have to go far to find 
serenity and extraordinary beauty. Van 
Long Nature Reserve protects an area  
of huge limestone cliffs that jut out of 
tranquil, lily-choked canals. The high, 
weathered ridges are cloaked with 
dark-green foliage that looks like the 
habitat of some mythical creature.  
It’s not surprising that it was chosen as  
one of the locations for Kong: Skull Island. 

I’m paddled around its waterways  
by 63-year-old Nguyen Thi Thon, who 
divides her day between working in her 
paddy fields and giving boat rides to 
tourists. She’s still wearing her anti-leech 
socks after a morning tending the rice. 
Though she lives so close to the main 
railway, she tells me she’s never been on a 
train. She says all her family is nearby and 

her work in the fields keeps her busy. She 
guides us deep into the reserve, where the 
cliffs climb jaggedly out of the wetlands. 
The water has carved tunnels in  
the limestone and we drift into one, 
welcoming the darkness and silence. ‘The 
cliffs seem beautiful even to me,’ she says 
with a sigh. ‘It makes me proud that people 
like you come so far to see them.’

That evening I catch the SE19 express 
south from Ninh Binh. It’s my first night on 
a Vietnamese train and my overwhelming 
impression is of the jolting physicality of 
the journey. The train swerves and judders, 
bouncing me in the bunk. I wake with  
the strange, but not unpleasant sensation 
of having been pummelled with a meat 
tenderiser. Outside, it’s finally light: soupy 
waterways, bright sunshine and paddy 
fields announce our approach to Hue.

Hue was the capital of Vietnam for 
almost 150 years. Set along the banks of 
the Perfume River, it’s a hot, damp city  
of imperial monuments and low-rise 
buildings, which still preserves a sense  
of grandeur and royal calm. At its heart, 
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There are 10 main entrances 
into the Imperial City of Hue, 
one of Vietnam’s seven Unesco 
World Heritage sites
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‘OVERLOOKING THE RIVER  
IS THE PALACE COMPLEX 
OCCUPIED BY THE COUNTRY’S 
LAST ROYAL DYNASTY’

Best place 
for a sunset 
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Sirius bar

Incredible 
views! 

Take a boat 
trip along the 
Perfume River



overlooking the river, is the complex of 
palaces once occupied by the Nguyen,  
the country’s last royal dynasty. Hue’s 
Imperial City looks like the citadel of an 
ancient Chinese ruler, but what’s really 
amazing is how modern it all is: it was 
built in the 19th century and occupied 
right up until 1945, when the 13th and 
final emperor – Bao Dai – abdicated.  
He clung on as a puppet of the French,  
but finally died in Paris in 1997.

The palace complex suffered badly 
during the Tet Offensive of 1968, when  
the North Vietnamese Army launched a 
surprise attack against South Vietnam and 
its American allies. But enough has been 
restored or remains intact to convey  
a sense of its former magnificence: the  
grand throne rooms, huge geometrical 
courtyards, shady groves and pools of  
fat carp. Along its columned walkways, 
photographs recall the last decadent years 
of the feudal rulers: a Chinese-influenced 
court where, even in the 20th century, 
officials in silk robes kowtowed to a 
monarch who kept a harem and eunuchs.

One of those officials was a man called 
Pham Ba Pho. He served both Bao Dai and 
his predecessor, the flamboyant, French-
educated, lipstick-wearing Khai Dinh. His 
house, a 10-minute ride from the Imperial 
City, has been lovingly restored by his 
grandson and is open to visitors.

Pham Ba Pho came from a farming 
family and won his place at court through 
the millennia-year-old system of 
competitive exams. Today, his home 

retains the elegant atmosphere that he 
must have cherished. It’s a leafy oasis, 
built according to the principles of feng 
shui, combining light, shade and water  
to create an atmosphere of serenity. 

After a day dispensing imperial justice, 
Pham Ba Pho would pop home to smoke 
opium from a huge pipe carved out of an 
elephant’s tusk, hang out with his three 
wives, play chess, listen to music or drink 
and paint. ‘He said people think opium is 
bad,’ his grandson tells me, ‘but if you just 
smoke a little, it gives you long life.’ 

Seen as decadent and unjust, the last 
Vietnamese emperors sold out to the 
French and lost the support of their 
people, but the end of the dynasty also 
swept away a centuries’ old tradition of 
graciousness and aesthetic pleasure. A 
sense of it clings on in the design of Pham 
Ba Pho’s garden house and its interplay of 
water, brick, wood, tiles and beams. 

The final stretch of railway from Hue to 
Ho Chi Minh City takes 20 hours to travel. 
Vietnamese friends seem slightly worried 
when I tell them what I’m doing. ‘It’s long,’ 
they say, with looks of dismay. 

It’s night when I board and pitch dark as 
we make our way through Hai Van Pass, 
following the sharp contours of the 
hillsides that overlook the sea. Dawn 
finally breaks as we draw in to Nha Trang, 
a popular coastal resort. There are another 
12 hours to go and I feel a pang of envy 
towards the visitors who are disembarking 
for the beach. It’s become hotter as we’ve 
travelled south. The Annamite Mountains 

rise up steeply on our western side. Out 
the window, I watch the landscape roll 
sedately by: palm-thatched houses like 
islands in paddy fields, egrets perched  
by irrigation ditches, spiny dragon-fruit 
trees and coconut palms. In every town, 
battalions of scooters are penned behind 
the gates of level crossings while we pass.

Periodically, vendors wheel their 
trolleys through the carriages, making 
Vietnamese coffee to order from a 
concoction in a plastic bottle, selling 
biscuits, instant noodles and boiled ears  
of corn. I break up the journey with naps 
and unsteady walks along the length of the 
train. In the cheap, overcrowded carriages, 
exhausted travellers are dozing in the 
corridors, making it hard to pass. At 
lunchtime, I visit the dining car for 
noodles. On the table beside me, two 
members of the kitchen staff top and tail  
an enormous pile of green beans. 

Back in my compartment, I work my way 
through a biography of Ho Chi Minh. Ho 
– Uncle Ho – is the most important figure 
in Vietnamese history. The country’s first 
president and founder of its Communist 
Party, he died in 1969, before the war was 
concluded, but his words and portrait are 
visible everywhere. He’s even physically 
present. In Hanoi, outside his vast 
mausoleum, I’d seen thousands of 
Vietnamese schoolchildren and visitors 
queuing patiently in the rain for a glimpse 
of his embalmed body. 

The train pulls into Ga Saigon just after 
4pm. More than 20 hours of constant 

A view towards the beach town of Lang Co from 
just north of Hai Van Pass – in the 15th century 

this marked the southernmost point of Vietnam, 
and the border with the kingdom of Champa
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MARCEL THEROUX is a novelist, broadcaster 
and regular contributor to Lonely Planet 
Traveller. His latest novel, The Secret Books, 

is published in September.

motion have left me feeling disorientated 
and slightly deafened. The faintly decrepit 
air of the station belies the fact that it is  
the gateway to a city of 10 million people,  
a metropolis that blends elements of its 
French past with vertiginous 21st-century 
skyscrapers and teeming street life.

At the heart of old Saigon is the former 
French City Hall, a weird Gallic interloper 
featuring yellow stucco, wooden shutters 
and smart topiary. Opposite the building, 
in a pretty tree-lined square, a statue of Ho 
Chi Minh faces down his former colonial 
masters. But even Uncle Ho is dwarfed by 
the changes that have taken place in the 
city that now bears his name. 

Today, Ho Chi Minh City seems poised  
to become an Asian megalopolis to rival 
Seoul or even Tokyo. It’s still home to a 
lively Chinatown, and hawkers peddle 
tofu and low-cost snacks for its busy 
workforce, but luxury shops and shopping 
malls are multiplying. The city’s subway  
is due to be completed in 2019 and from 
the EON Heli Bar, on the 51st floor of the 
Bitexco Financial Tower, you see a city  
that appears to be growing before your 
eyes. Against a mother-of-pearl sky, 
buildings are sprouting up in various  
states of completion. Some are framed with 
scaffolding, others ready for occupation 
are dotted with yellow bulbs. The city 
seems to stretch to the horizon. The street- 
level traffic chaos becomes, at this height, 
harmonious rivers of yellow headlamps 
and red taillights. The dark curve of  
the Saigon River marks the next stage  
of the hungry city’s expansion: the luxury 
developments of Diamond Island – 
promising a future very far from Uncle Ho’s 
dream of austere egalitarianism.

Before I leave Vietnam, I go back to Ga 
Saigon. There’s an hour before the next 
arrival and the station has an off-duty air. 
Behind the ticket desk, a wallchart shows 
the timetable of the Reunification Express. 
When I’d stepped off the train the day 
before, I’d wondered if I’d ever want to get 
back on again. Now, however, as I read the 
station names – from Hanoi to Ninh Binh, 
Hue, Saigon, the places I remember and  
the ones I slept through – I feel a sneaking 
regret that the journey is over. It’s like 
looking at a book I only skimmed and am 
now determined to read properly.
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‘HO CHI MINH CITY 
IS A METROPOLIS 
THAT BLENDS ITS 
FRENCH PAST WITH 
VERTIGINOUS  
21ST-CENTURY 
SKYSCRAPERS’ 

End the trip
with craft beerat the PasteurStreet BrewingCompany

Turquoise 
waters and
white-sand
beach here

Retro Socialist
de'cor and great
street food at

Propagranda bistro



Saigon’s City Hall was based on 
Paris’s Hôtel de Ville when 

building began in 1902.  
ABOVE FROM LEFT A tricycle taxi 
driver takes a break; banh chung 
(rice cake) is a traditional street 

food; propaganda posters are  
a common sight; candles and 
incense in Thien Hau Temple
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ESSENTIALS 
GETTING THERE AND 
AROUND
Vietnam Airlines flies direct to 
Hanoi and Ho Chi Minh City from 
London Heathrow (from £540; 
vietnamairlines.com). One-way 
flights between the two cities 
start at about £30 (jetstar.com). 

WHEN TO GO
With its mountainous far north, 
central highlands and tropical 
south, there’s no one standout 
season to visit Vietnam. Spring 
and autumn offer generally 
pleasant weather, while summer 
brings monsoons and winter can 
be cold in the far north.

FURTHER READING
Pick up our Vietnam guide 

(£15.99; 
lonelyplanet.com) 
and visit 
vietnamtourism.
com to find ideas 
and inspiration.

TRAVEL BY TRAIN  
Operated by national carrier 
Vietnam Railways, trains are 
cheap, comfortable and reliable. 
There are two categories: 
smarter, faster SE trains and older, 
cheaper TN trains. There are four 

ticket classes: hard seat, soft seat, 
hard sleeper (with six beds per 
compartment) and soft sleeper 
(with four). SE trains also have 
air-con options. Several trains 
depart daily from Hanoi and Ho 
Chi Minh City. The journey takes 
32–36 hours and costs from £11 
one way. If stopping off, you need 
to book separate tickets for each 
leg of your journey. To book and 
check schedules, head to the 
websites of travel agency Bao Lau 
(baolau.com) or 12Go Asia (12go.
Asia). You can book up to 90 days 
ahead for a long trip, though a  
day or two is usually fine, except 
during peak holiday times. 
Sleeping berths should be booked 
at least a week beforehand. 

WHO CAN HELP
It’s possible to organise this trip 
on your own, but a tour operator 
can smooth logistics and organise 
experiences off the train. Based  
in Vietnam, veteran Southeast 
Asia specialist Buffalo Tours  
can tailor-make tours with local 
guides. Itineraries range from 
short breaks, masterclasses and 
treks to cross-country trips and 
family holidays. An eight-day tour 
of Vietnam via the Reunification 
Express begins at around £1,070 
(buffalotours.com). 

M A K E  I T  H A P P E N

Vietnam
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1Check into the Silk Path Hotel 
Hanoi, which has business-style 

rooms with hand-printed wallpaper 
and tall windows. Many have 
balconies and views over the historic, 
lakeside Hoan Kiem district (from 
£40; silkpathhotel.com).

2Tour the Temple of Literature 
(above, middle) and head to the 

Ho Chi Minh Mausoleum complex: 
its sites – including the Presidential 
Palace, a mausoleum and botanical 
gardens – are a place of pilgrimage 
(mausoleum free; bqllang.gov.vn). 
For dinner, stroll the narrow streets of 
the Old Quarter, the city’s historic, 
hectic heart, where street vendors 
rustle up some of Hanoi’s best dishes. 

3From nearby Ga Hanoi, it’s just 
over two hours on the train south 

to Ninh Binh. From here, catch a taxi 
to Van Long Nature Reserve, the 
largest wetlands in northern Vietnam 
(admission 50p; 00 84 303 658 333). 

Its rare birdlife and towering 
limestone pinnacles are highlights  
of a 90-minute row-boat trip (£3). 
Returning to Ninh Banh, board the 
train for the 10-plus hour trip to Hue.

4Your hotel for the night is EMM 
Hotel in Hue. Its stylish rooms 

have parquet floors and balconies 
overlooking the city. Residents can 
dig into the restaurant’s local dishes, 
take a dip in the outdoor pool or relax 
in the poolside lounge (from £25; 
emmhotels.com).

5 In Hue, explore the Imperial 
Enclosure, housing the emperor’s 

residence, temples and palaces 
(admission £5). A 10-minute drive 
away is Tha Om Garden House, 
imperial official Pham Ba Pho’s 
former residence (00 84 543 527 
810). Set in peaceful gardens, its 
dining room serves Hue specialities, 
such as banh khoai: shrimp- and pork 
belly-stuffed crepes (book ahead). 

6Get back on the train for the  
final leg to Ho Chi Minh City,  

a journey of 19–23 hours. The scenery 
is particularly impressive in the first 
few hours, as the train winds by 
jungle-swathed cliffs, beaches and 
islands, then heads via the Hai Van 
Pass into the mountains.

7Liberty Central Saigon Centre 
Hotel has spacious rooms plus a 

pleasant street-side café, restaurants, 
a spa and rooftop pool with views  
of the Saigon River (from £55; 
odysseahotels.com).

8 In Ho Chi Minh City, see old 
Saigon in the French colonial- 

era city hall (above, right), 19th-
century Notre Dame Cathedral and 
the Gustave Eiffel-designed Central 
Post Office. Dine on Vietnamese-
French cuisine at Mandarine 
(orientalsaigon.com.vn) then head  
to the 52nd-floor EON Heli Bar  
for cocktails (eon51.com).

Outside Hue’s 200- 
year-old Dong Thuyen 
Convent, a pair of 
high-spirited nuns ran  
off with photographer 
Matt Munro’s Canon 5D. 
Writer Marcel Theroux 
reports: ‘The nuns cook 
vegetarian meals for 
visitors, but they also 
clearly nurture a 
suppressed vocation for 
photography. Matt was 
surprisingly calm about 
the experience.’

BEHIND THE SCENES

YOUR ITINERARY
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Taste Tour Italia
Emilia-Romagna has been known for its immense 

agricultural abundance since ancient times. The Roman 
Empire might have been forged through the sword, but 

its armies were fed off the fields in this region of northern 
Italy. The road the Romans built through here, the Via 
Emilia, still connects a string of places today – Parma, 
Modena, Bologna – whose very names have come to 

represent some of the world’s most sought-after foods 
WORDS GABRIELLE JAFFE @gjaffe �O� PHOTOGRAPHS LAURA EDWARDS  @laurajayneedwards
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Prosciutto is a favourite ingredient 
at Antica Corte Pallavicina in the 
north of Emilia-Romagna. 
OPPOSITE Cascina Bodriazzo  
is a nearby farm with rooms 
specialising in Parma ham and  
its close kin culatello
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MILE 0 
Parma

S pend five minutes in Parma and it becomes 
clear this is a city of the well-heeled. 
Lamborghinis and Maseratis zip round its 
outskirts. In the pedestrianised historic 

centre, men in sharply tailored suits and women in 
pearls and stilettos cycle past ducal palaces, Baroque 
opera houses and the medieval cathedral. Boutiques 
are plentiful, but some of the most elegant shop 
windows belong to the delis, where hams and cheeses 
are displayed as meticulously and stylishly as the 
contents of an Armani store.

To the south lies the source of much of the city’s 
wealth: fields packed with pigs and the factories 
where their hinds are salted, cured and transformed 
into Parma ham. Among the smaller-scale producers 
here is Rosa dell’Angelo, which offers guided visits of 
its farm. Manager Luca Ponzoni shows guests around 
the pens where his hogs play in the dust under old oak 
trees, treating themselves to fallen acorns. ‘When you 
eat our ham, you’re tasting Parma’s countryside,’ says 
Luca. ‘It’s not just what the pigs eat – it’s how it’s aged. 
We leave the windows open to dry the meat. The wind 
brings in the aroma of beech, oak, chestnut and pine.’ 

Luca ushers the visitors into his 4WD and ferries 
them to the Rosa dell’Angelo Prosciutto Bar around 
the corner, so they can test his claims. Waiters shave 
paper thin, rose-coloured slices, laced with white 
ribbons of fat. After the tasting, Luca reveals the 
cellars where enormous haunches dangle from 
wooden frames. The air in these smells sweet, because 

of the sugars in the meat, with a slight, nose-tingling 
hint of the white pepper used to coat it. Each ham 
bears the fire-branded outline of a crown, the sign  
it has passed official inspection and can be sold as 
Prosciutto di Parma. 

As well as rearing white pigs for Parma ham, Rosa 
dell’Angelo has started selling prosciutto made from 
an ancient local black breed. These black pigs are  
a key ingredient of another regional speciality, 
culatello. Even more highly prized than Parma  
ham, this cured meat is sold at £110 a kilo. In the 
countryside northwest of Parma, at Antica Corte 
Pallavicina, a Michelin-starred restaurant in a 
Renaissance mansion, the impeccably moustachioed 
manager, Giovanni Lucchi, shows off one of the few 
cellars in the world where culatello is produced. 

Hunks of meat the size of boxing gloves hang low 
from the ceiling and from walls of metal chains.  
In the half-light, the culatello appears fuzzy. ‘That’s 
the mould – we’re closer to the River Po here than  
the hills where Parma ham is made, so we get more 
moisture,’ says Giovanni, as he ducks to avoid 
knocking into the suspended meat. He explains that 
this is all part of the normal ageing process that gives 
culatello its unique flavour, a bit like some cheeses. 
Back out in the daylight, the tour continues to the 
pigpens. ‘This black breed grows very slowly.  
Then the meat is aged for at least 18 months,’  
says Giovanni. ‘You could say the secret to good 
Italian food is taking your time.’

 THE PERFECT 
PORKER 

To be officially recognised  
as Parma ham, prosciutto 

needs to be made from one 
of three breeds of white pigs. 
These were only introduced 

after WWII, but became 
popular with farmers as they 

were bigger and faster 
growing than local hogs. 
Some producers are now 

choosing to craft prosciutto 
from heirloom breeds of 

black pig, claiming the meat 
is more flavoursome and 
closer to how hams used  

to taste in the region.

WHITE PIG
Large White, 

Landrace and 
Duroc. Grows 

up to 380kg 
and takes 

nine months 
to mature

BLACK PIG
Nero di 
Parma. 
Grows to 
240kg and 
takes two 
years to 
mature

V



South of Parma the landscape 
rolls down to the Po Valley. 
OPPOSITE Pigs – such as these 
at Cascina Bodriazzo – are 
raised on cereals and whey 
from local cheese production
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‘It takes the milk of 100 cows to create just six wheels of Parmesan’
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MILE 16 
Reggio Emilia
Further southeast along the Po Valley, towards the 
town of Reggio Emilia, a lazy sunrise is in no hurry to 
burn off the earth’s misty blanket. When the fog finally 
departs, it reveals a landscape so fecund that even 
telephone wires are overgrown with vines. At 
Parmesan dairy farm Fattoria Marchesini, six-foot 
haystacks, built high like forbidding castle walls, 
attest to how easy it is to grow animal feed here.  
And that’s a good thing, since Parmesan can only be 
produced in a land of plenty – it takes the milk of 100 
cows to create just six wheels of the cheese. 

Maria-Luisa Marchesini and her brother Andrea are 
overseeing the morning’s production. Milk heating in 
a copper vat coats the room with a comforting scent 
like rice pudding. Soon fragments of curd clump 
together to form a 100kg mega-wheel, which Andrea 
cradles into a linen cloth and cuts in two. The twin 
cheeses are settled into a brine bath for several days, 
then transferred to a maturation room, where they  
are watched over by CCTV. Such is their value that,  
in Emilia-Romagna, banks take Parmesan wheels as 
security deposits. After a year, they’ll have hardened, 
gained the amber patina of age and be ready for 
examination by inspectors, who tap the cheese with 
acoustic hammers, listening for structural impurities. 
‘Our ears, our eyes, our noses, our hands – we have to 
use all our senses to check the Parmesan is developing 
correctly,’ explains Maria-Luisa. ‘Growing up on this 
farm, these skills are in our DNA.’

MILE 38 
Modena
All along the Via Emilia there are families producing 
food according to artisanal practices honed over 
generations. Antica Acetaia Villa Bianca, an estate just 
outside of Modena, is one of many places along the 
road where time seems to stand still. A wrought-iron 
gate opens to a white-walled mansion dating back to 
the 1600s. Classical opera pours out the windows into 
the garden, where wooden pergolas are loaded with 
plump Trebbiano grapes. There is one concession to 
modernity: a pair of robotic lawnmowers stalk 
between the vines, silently creeping up on proprietor 
Emilio Biancardi. ‘We bought two because we hoped 
they’d reproduce,’ he jokes.

Up in the mansion’s timber-beamed attic, dozens  
of wooden casks are arranged in descending order of 
size. Grape must is matured into traditional balsamic 
vinegar by decanting the evaporating, fermenting 
liquid into a smaller barrel every 12 months. After  
25 years, around 90 per cent of the original volume 
has disappeared and what is left is sweet, tangy and 
syrup thick. ‘These barrels were a dowry gift from my 
great-grandmother to my great-grandfather,’ says 

The Parmigiano Reggiano 
cheeses of Fattoria 

Marchesini are made to a 
400-year-old process. 
OPPOSITE Maria-Luisa 

Marchesini and her brother 
Andrea at the family dairy
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Emilio. ‘The people of this region have a real aversion 
to waste. We preserve everything.’

This commitment to conservation is evident in 
Modena’s centre. A pair of lion statues dating to 
Roman times prop up the columns of its medieval 
cathedral. Erected in the 12th century, the 86-metre 
steepled bell tower is still the tallest building by far, 
and the narrow streets trace routes first laid out by  
the Romans. Restaurant terraces spill out onto them 
and come lunchtime they are crammed with locals 
leisurely washing down first, second and third 
courses with glasses of sparkling red wine. 

MILE 54 
Bologna
Lunch is a no less important an affair in Bologna, the 
regional capital. Known as La Rossa, ‘The Red One’, 
thanks to the terracotta roofs and burnt-umber walls 
of its porticoed buildings, the city has also earned 
the nickname La Grassa, ‘The Fat One’, thanks to  
its rich cuisine. Le Cesarine is an association that 
shares the secrets of Bolognese cooking through 
lessons by locals in their homes. Luisa Mambelli is 
one of these family chefs. Slender, but strong-armed 
after many decades of practice, she invites people to 
learn the art of pasta-making in her apartment on the 
edge of the city. On her kitchen table, which has an 
inbuilt rolling board, she cracks eggs into a well of 
flour, kneads the mixture into a ball and then, as her 
grandmother taught her, marks a cross on top – a 
thank you to God for her daily dough. 

After rolling out the ball with a long pin that’s half 
as tall as she is, Luisa cuts one sheet into ribbons of 
tagliatelle. Another is used to make tortelloni – 
round pockets of ricotta and spinach, as plump as 
down pillows. To complete the trinity of pastas, she 
makes marble-sized tortellini stuffed with pork, 
Parmesan and a pinch of nutmeg, served in clear 
broth. ‘Machine-made pasta is too smooth. The 
sauce won’t cling to it,’ says Luisa, as she ladles 
meat ragu over the tagliatelle and smothers the 
tortelloni in butter and sage. Her mother joins her 
and over lunch they discuss the difference between 
tortellini and cappelletti, a similar dish made east  
of Bologna. The city, they explain, is something  
of a dividing marker between the culinary culture  
of Emilia to the west – built on pigs, cows and the 

GETTING ON A BIT
Parma ham: 400 days to three years

LONG IN THE TOOTH
Parmesan: 12–40 months

POSITIVELY ANCIENT 
Balsamic vinegar: 12–25 years

Celtic traditions of northern Italy – and that of 
Romagna, which shares more in common with the 
sheep and goat-based agriculture of southern Italy 
and civilisations east of the Adriatic. 

MILE 81 
Brisighella
To the southeast of Bologna lies Brisighella, a 
medieval village that appears lifted straight from 
Italy’s heel, flanked as it is with hillsides of ancient 
olive trees. They shouldn’t really be able to flourish 
this far north, but they have stood here for hundreds 
of years, like gnarled centurions guarding over  
the hamlet below. ‘The secret to their survival is 
under our feet,’ says Franco Spada, president of the 
local oil producers' collective, as he picks his way 
through a grove. ‘A vein of gypsum runs just below 
the soil. This mineral absorbs and retains heat, so 
we’re two degrees warmer than surrounding areas.’ 

Through the branches, Brisighella’s 13th-century 
crenelated castle is visible on the next hill over, 
clear gypsum crystals in the rock below it glinting  
in the bright daylight. The pale-green olives are a 
distillation of all this Italian sunshine and by early 
November they’ll start to yellow, signalling to 
Franco and the 300 other growers that it’s time to get 
out the nets and shake down their bounty. ‘To make 
extra virgin oil, olives must be pressed within four 
days. We have to work quickly and all together,’ says 
Franco. ‘When you taste our oil, you’re tasting the 
efforts of the entire community.’

MILE 121 
Rimini 
In the valley below Brisighella, fields are colonnaded 
with trees bearing pears, apricots, peaches and even 
kiwis (Italy exports more of them than New Zealand). 
Orchards, alternating with vineyards, are constant 
roadside companions on the drive southeast along 
the Via Emilia towards the Adriatic coast. They are  
a prelude to the Eden-like scene at I Muretti,  
an agriturismo farmstay in Rimini’s hinterlands. 

‘People like to understand where their food comes 
from. We had children here yesterday crushing 
grapes with their feet – they loved that,’ recounts 
Nicolò Bianchini, the son of I Muretti’s owners,  

HOW OLD?
Emilia-Romagna’s famous food products are aged for mind-staggeringly long periods of time
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The smaller the cask, the older the 
vinegar. LEFT Emilio Biancardi with  
a bottle of 12-year-old vinegar. 
RIGHT A doorway in Bologna

Spinach for tortelloni.  
RIGHT A butcher’s in Modena.  

FAR RIGHT Beetroot  
to go in ravioli at  

I Muretti in Rimini

Evening in Bologna.  
RIGHT Spinach and  

ricotta tortelloni.  
FAR RIGHT Luisa  

Mambelli shows her 
pasta-making skills
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as he walks between vines bunched with purple-
blue Sangiovese. The rest of the 32-acre farm is 
filled with beehives, hazel trees (‘I tell kids that’s  
the Nutella bush’), a herb garden and an enormous 
vegetable patch, where butterflies and ladybirds are 
proof of the family’s organic practices. Nicolò picks 
figs from a tree and pulls out beetroots for dinner.

Back in the kitchen, as his mother transforms the 
beets into a filling for her ravioli, Nicolò sets out 
piadina flatbread. As he places some local cheeses 
on another plate – ricotta wrapped in purple borage 
petals and a pecorino cheese aged in a walnut leaf – 
he explains that the further east you go in the region, 
the flatter the bread. ‘You can talk about differences 
between Emilia and Romagna,’ he says, ‘but you 
only have to move to the next village and there’s a 
completely different set of ingredients and recipes.’

MILE 145 
Sant’Agata Feltria
What unites Emilia-Romagna is that it’s a region  
of industrious farmers, carefully cultivating their 
fertile soil, but there’s one local food speciality 
that’s all the more exceptional because it can’t 
readily be reared by human hands. All anyone  
does here is let nature carry out its work. 

October heralds the start of truffle season in 
Sant’Agata Feltria, a community near Emilia-
Romagna’s southeast border. The villagers have all 
been waiting for this moment, among them pizzeria 

owner Sauro Po d’Esta, who heads into the forest 
with his six-year-old spaniel, Chicco. ‘The secret 
behind truffle hunting,’ he says, ‘is to love your dog.’

Chicco scampers over a long grass meadow 
bejewelled with shimmering dewdrops. Moisture in 
the air heightens every woodland smell, but Chicco 
knows what he’s after and is soon digging furiously 
beside an oak. He reveals what looks like a burnt, 
knobbly cedar cone. Sauro recognises it as a black 
truffle and rewards Chicco with a sausage. ‘I used to 
bring them home for myself. Nowadays, a black 
truffle goes for £300 a kilo, a white one for £1,300,’ 
he says. ‘In a village of 2,000, 500 people now have 
truffle licences. The hairdresser, the butcher – 
everyone tries to find them.’ 

The collective haul is sold during the fair that 
takes over every square and alleyway in Sant’Agata 
each Sunday in October. Truffle oils, truffle cream, 
truffle pastas, salami laced with truffles, truffle-
flavoured cheeses and baskets bulging with actual 
truffles are all to be found here. It’s clear what’s the 
star of the show. Their rich, bosky scent fills the 
entire village and crowds file in from all over 
Emilia-Romagna – for, unlike other regional 
delicacies that improve with age, this is one best 
sampled fresh from the ground.

PASTA MATHS
According to tradition, 
the width of a properly 
made ribbon of 
tagliatelle should 
measure exactly a 
12,270th of the height  
of Bologna’s famous 
Torre degli Asinelli.  
The red brick Medieval 
tower stands at 97.2m, 
equating to an ideal 
pasta width of 8mm.

GABRIELLE JAFFE finished this trip with a pile 
of goodies, including a chunk of Parmesan 
almost as big as her head. 
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‘The secret behind truffle hunting  
is to love your dog’

Sauro Po d’Esta and Chicco 
share a moment while 
truffle hunting. OPPOSITE, 
FROM LEFT Brisighella, 
between Florence and 
Ravenna; a hilltop near 
Sant’Agata Feltria
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ESSENTIALS
GETTING THERE & 
AROUND
British Airways and easyJet 
fly direct from London to 
Bologna, as does Ryanair, 
which also operates flights 
from Bristol, Edinburgh 
and Manchester (from 
£50; ryanair.com). The 
towns are well-connected 
by public transport and 
distances are short, but to 
get out to the farms and 
agriturismos renting a  
car is advisable (from £15  
a day; rentalcars.com). 
Emilia-Romagna is also a 
popular region for cycling 
(bike hire from £17; 
rentalbikeitaly.com).

WHO CAN HELP
Emilia-based tour operator 
Food Valley Travel arranges 
day trips and longer 
itineraries, visiting 
producers of Parma ham, 
Parmesan, culatello and 
traditional balsamic 
vinegar (half-day self-drive 
Gourmet Tour from £125; 
foodvalleytravel.com). 
Food in Tour has a range  
of options in Romagna  
and across the entire 
region (from £260 for a  
three-day trip, including 
accommodation and wine, 
olive oil and cheese 
tastings; foodintour.com). 
Combining a culinary 
holiday with cycling, Cycle 
Europe offers a seven-day, 
self-guided itinerary 
around Bologna, Parma, 
Modena and Reggio 
Emilia, with visits to food 
artisans, stays in three-  
to four-star hotels, and 
luggage transfers between 
accommodation (from 
£1,390; cycleeurope.com).

Emilia-Romagna

MAP KEY
 Antica Corte Pallavicina
 Bologna 

 Brisighella
 Modena
 Parma

 Reggio Emilia
Rimini
 Sant'Agata Feltria

M A K E  I T  H A P P E N

FURTHER READING
For more information, see 
emiliaromagnaturismo.
com. Lonely Planet’s Italy 
guide (£17.99) is a useful 
resource for trip planning, 
or download the 
individual chapter on 
Emilia-Romagna (£2.99) 
from lonelyplanet.com. 
The Central Italy chapter 
(£2.99) of Lonely Planet’s 
Italy’s Best Trips (£15.99) 
has in-depth suggestions 
in its seven-day Foodie 
Emilia-Romagna tour.
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BEHIND THE 
SCENES 
While researching for 

the magazine, I’m often 
called to act as an impromptu hand 
model for photographers. This was the 
fourth time I’ve been asked to hold an 
ice cream. It’s a special form  
of torture having some of the world’s 
best food in front of you, but having  
to wait until the photographer gets it 
just so. This gelato is from Gelateria 
Bloom in Modena. Owner Gianluca 
Degani has the kind of obsessive 
creativity you’d expect from a 
Michelin-starred chef, with offerings 
such as a granita inspired by tzatziki 
made with mint and cucumber. We 
opted for this raspberry gelato, made 
with fruit sourced from the farmer, as 
its colour was particularly photogenic.
Gabrielle Jaffe
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8Before flying home, 
try truffle hunting 
around Sant’Agata 

Feltria (book a guide through 
foodintour.com). Aim to time 
your visit with one of the 
truffle fairs that take place 
every Sunday in October 
(prolocosantagatafeltria.
com). Out of season, pick  
up truffle delicacies at the 
Sant’Agata Tartufi store 
(santagatatartufi.it) and  
dine at Il Tulipano Nero 
(iltulipanonero.net).

6Make traditional pasta in 
the home of a Bologna 
local with Le Cesarine 

organisation. Lessons include  
a tour of the city’s food markets 
and delis (£75; cesarine.it). Sample 
tagliatelle al ragu, the local dish 
that inspired spaghetti Bolognese, 
at homely Trattoria dal Biassanot 
(dalbiassanot.it). Just off the main 
square in Bologna’s historic centre, 
Hotel Orologio is a picture of 
old-world elegance (from £160; 
bolognarthotels.it). 

5Explore the production behind traditional balsamic vinegar at 
Antica Acetaia Villa Bianca (pictured; acetaiavillabianca.com),  
on the outskirts of Modena, before continuing to the medieval  

town of Castelvetro, where guesthouse Podere Diamante has some  
of the best hilltop vistas in the region (from £90; poderediamante.it)

2On the way to Parma ham 
producer Rosa dell’Angelo 
in Traversetolo (rosaangelo.

it), spend a day in the city of 
Parma. Don’t miss Parma Color 
Viola, a charming boutique that’s 
been selling traditional violet 
sweets since the 19th century 
(parmacolorviola.com). Good 
restaurant options include Tcafè 
(palazzodallarosaprati.it), for light 
lunches with cathedral views, and 
Degusteria Romani, a restaurant 
attached to one of Parma’s most 
famous delis (noidaparma.it). 

3Between Parma  
and Reggio Emilia, 
Parmesan producer 

Fattoria Marchesini  
offers visits when booked  
a couple of days in advance 
(fattoriamarchesini.it).  
A short drive from Reggio  
Emilia, Cavazzone, an 
elegant, rustically furnished 
agriturismo with cooking 
classes and tours of its 
house-made balsamic vinegar 
attic, is a picturesque place to 
overnight before continuing  
to Modena (doubles from 
£60; cavazzone.it).

4 In Modena, traditional 
trattoria Ristorante da 
Danilo combines the  

region’s best ingredients in local 
dishes such as cotoletta alla 
Modenese, veal wrapped first in 
Parma ham and then Parmesan 
(ristorantedadanilomodena.it). 
Salumeria Giuseppe Giusti is  
an exquisitely laid-out deli with  
a tiny restaurant hidden in the back 
(hosteriagiusti.it). Gelateria Bloom 
delivers quite possibly the best ice 
cream in a region renowned for its 
dairy products (@BloomGelato). 

1Start your trip with  
a visit to the culatello 
cellar at Antica Corte 

Pallavicina (pictured),  
a Michelin-starred 
restaurant 30 minutes' 
drive northwest of Parma 
that also offers cooking 
classes and accommodation 
(doubles from £160; 
anticacortepallavicinarelais.
com). Nearby, Cascina 
Bodriazzo is another 
culatello maker and 
farm-guesthouse, with easy 
access for walks along the 
River Po (doubles £60; 
cascinabodriazzo.it). 

7  Taste extra virgin olive oil at Terra di Brisighella (brisighello.net), an hour’s 
drive from Bologna. On the way to I Muretti, an agriturismo with onsite 
vineyard near Rimini (from £54, imuretti.it), consider a detour to Forli,  

a historic town rich in museums, and home to Don Abbondio, a restaurant run  
by an inventive young chef (osteriadonabbondio.it).  

Your road trip 
itinerary
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Our planet holds a lifetime’s worth of surprises, whether wrought by 
nature’s hand, or the wayward imagination of humans – read on for  

a sampler from our new book celebrating lesser-known marvels

PLITVICE LAKES NATIONAL PARK 
War-torn history is washed away by Plitvice’s ever-changing landscape of pools and terraces. As you 
step along wooden walkways over cerulean pools, it’s hard to imagine that landmines once dotted 
this slice of Eden in Croatia. Waterfalls feed the park’s 16 crystalline lakes and butterflies gather near 
the spray. The tallest waterfall, Veliki Slap, tumbles from 70m high. But Unesco-listed Plitvice Lakes 
National Park was also among the first battle sites between Croatia and Serbia during the Balkan 
Wars of the 1990s, with ‘Plitvice Bloody Easter’ in 1991 the first fatal armed confrontation of the 
Croatian War of Independence. The last of the remaining landmines are thought to have now been 
weeded out, but in the more untrodden depths of the park, it’s impossible to be sure. 

In a place touched by war, it’s cathartic to know that the Plitvice Lakes are constantly renewing 
themselves. The lakes form as water washes over the chalk and limestone, creating travertine 
barriers. As sediment is deposited and washed away, the lake system moves as well (even if you 
might have to wait hundreds of years to observe the effects). The names of different lakes hint at 
regional history: Kaluđerovo Jezero takes its name from a monk who lived in a grotto at the 
canyon’s edge, harking back to times when this landscape was used as a spiritual refuge. 
O Buses connect the lakes (np-plitvicka-jezera.hr) with Split, Zadar and Zagreb. 

Secret
World

Marvels     
OF THE 
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TAUMATAWHAKATANGI 
HANGAKOAUAUOTAMA 
TEATURIPUKAKAPIKI 
MAUNGAHORO 
NUKUPOKAI 
WHENUA 
KITANATAHU

Were it not for its monstrous moniker, few 
people would bother to visit this unassuming 
hill in New Zealand, but at 85 letters, the 
Guinness World Records awards it the 
longest single-word place name in the world. 
Roughly translated it means ‘the summit 
where Tamatea, the man with the big knees, 
the slider, climber of mountains, the land- 
swallower who travelled about, played his 
nose flute to his loved one’. What a name! 
According to the legend, Maori explorer 
Tamatea fought a battle near the hill during 
which his brother was killed. Grieving, 
Tamatea lingered near the battle site, playing 
a lament to his lost brother on a koauau, or 
Maori flute. Locals just call it Taumata Hill. 
O�Taumata Hill is near Porangahau in Hawke’s Bay. 
A sign displaying the name is situated three miles 
along Wimbledon Road. 

PIG BEACH
The Bahamas, an alluring chain of islands 
surrounded by luminous turquoise waters,  
is an ideal place to bask in the bright Caribbean 
sun or snorkel with rainbows of fish. Turns out 
it’s also the best place in the world to hit the 
sands with some rather unusual local beach 
bums: swimming pigs. The southernmost beach 
on the uninhabited Big Major Cay, part of the 
Exuma Cays, is a porcine paradise, home to a 
gaggle of wild pigs that love nothing more than 
to take a daily ocean dip. 

You can ask Bahamians about how these 
porky paddlers arrived in such a place, but 
you’ll receive a wide range of answers. Some 
locals believe that ships carrying livestock to 
Nassau wrecked off the coast of the islet, 
leaving the animals to swim ashore to the 
cay; others think that they were intentionally 
brought by explorers (perhaps even Columbus 
himself) and pirates. Whatever their origin, 
the pigs are a hit with visitors looking for 
an unconventional day at the beach. While 
the animals are indeed feral, they are known 
for their friendly nature and have a habit of 
swimming out to greet passing boats, their 
snuffling snouts poking out of the gentle waves. 
O The Exumas, 38 miles south of Nassau, can be 
accessed via flight or ferry (bahamasferries.com). 
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My secret marvel
KIRITIMATI

If you like to be in the right place  
at the right time, why not spend 
Christmas on Christmas Island? 

There’s historical precedent: Captain Cook 
stopped here and named it on 24 December 
1777. Kiritimati is pronounced ‘Krismas’ – 
‘ti’ sounds like ‘s’ in the language of the 
multi-island nation of Kiribati, which, yes, 
is pronounced ‘Kiribas’. Just above the 
equator in the Pacific Ocean, and remote 
from pretty much everywhere else, 
Kiritimati is the world’s biggest coral atoll. 
Theme a visit around brilliant place names, 
birds and bonefish and you can’t go wrong. 

If you never thought you’d visit London, 
Paris, Poland and the wonderfully named 
Banana on the same day, think again: these 
are the names of the island’s four early 
settlements. Though on a very different 
scale to its namesake, London is (of course) 
the capital of this former British colony. 
Paris is (of course) across the channel. Its 
once-thriving coconut plantation, and that 
at nearby Poland, were respectively named 
by a homesick Frenchman with aspirations 
to grandeur, and his Polish mechanic. The 
journey by boat across the channel is an 
adventure in itself, starting with finding a 
local boat owner willing to make the trip; 
there is no public water transport. And 
Banana? The site of the first banana gardens 
is still a sizeable village, and minibuses 
heading to and from London offer a good 
opportunity to chat with locals. 

Seabirds, however, form the island’s 
biggest population. If you’re used to looking 
up when birdwatching, here’s a tip. On 
Kiritimati, look down: the lack of tall 
vegetation means that birds such as boobies 
and terns breed on the ground. Towards the 
southeast end of the Bay of Wrecks – no 
prizes for guessing how that name came 
about – the road runs alongside a vast, noisy, 
smelly and completely fantastic breeding 
colony of sooty terns. In the salt-blasted 
shrubs, look out for bokikokiko, the small 
and lively Line Islands warbler; it’s a big tick 
on the must-see list for serious birders. 

East of the island’s main lagoon are pools 
famous for fly-fishing for bonefish. If you 
like the idea, hire a local guide. If it’s too 
rough for a boat ride or you don’t want to 
wade in the water, you can cast a line from 
the back of a pick-up truck. Don’t even think 
about doing this alone, though – it’s 
extremely easy to get lost and sun-crazed  
in the island’s interior, and going 
Christmas crackers is a sure way to 
ruin a marvellous adventure. 
By Virginia Jealous 
O Fiji Airways (fijiairways.com) flies to Kiritimati 
from Nadi in Fiji, and Honolulu in Hawaii.

‘If you never thought you’d visit 
London, Paris, Poland and the 

wonderfully named Banana on 
the same day, think again’
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My secret marvel
NAZCA LINES

The little plane judders along  
the runway of Peru’s tiny Nazca 
Airport and takes off. There are 

eight of us inside – two pilots and six 
passengers. Soon we’re high above the 
greenery surrounding dusty Nazca town, 
flying over bare hills and vast desert. The 
desert is not featureless, however. We see 
ruler-straight lines etched into the stony 
ground, some converging and crossing 
over before disappearing into the distance.

Then the animals come into view:  
a monkey with an intricately curved tail,  
a hummingbird with a long beak, a 
monstrous spider the size of the Empire 
State Building, a bird, a tree, a lizard. 
Their limbs are perfectly proportioned, 
the lines perfectly straight. We are glued to 
the windows in awe as the plane twists 
this way and that, circling above each 
giant figure to ensure everyone gets a good 
look. Once back on the ground, we 
disperse to contemplate what we’ve 
witnessed. Who drew these enormous 
animals? Who etched those straight lines 
into the surface of the desert? How? Why? 

First brought to wider attention in the 
1930s, when commercial pilots began 
flying over Peru, the Nazca Lines – a series 
of miles-long straight lines, geometric 
shapes and giant animal figures scattered 
over the parched Nazca Plain – have 
posed a puzzle to archaeologists and 
conspiracy theorists alike. It is believed 
that the geoglyphs were constructed by 
the ancient Nazca people who flourished 
here from around 200 BC to AD 600. The 
lines were made by removing earth and 
rust-coloured rocks from the surface of the 
desert, exposing 30cm of light-coloured 
sand beneath. The designs have remained 
largely intact for up to 2,000 years due to 
lack of rain, wind and erosion. 

How the ancient designers created such 
straight lines and perfectly proportioned 
animals remains a mystery, however,  
as does their purpose. Theories abound, 
some more outrageous than others: that 
the straight lines are ancient runways for 
alien spaceships or that the animals are 
part of a giant astronomical calendar. Most 
recent theories suggest that the animal 
images either represented astrological 
phases or the totems of different Nazca 
clans. As for the lines and trapezoids, it is 
possible that they were used in 
rituals to beg the gods for water 
in one of the driest parts of Peru. 
By Anna Kaminski 
O Best viewed from the air, the Nazca Lines can 
also be seen from the mirador (viewing tower)  
12 miles outside Nazca.
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‘We contemplate what 
we’ve seen. Who drew these 

enormous animals? Who 
etched these straight lines 

into the desert surface? 
How? Why?’ 
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My secret marvel
HASHIMA 

As the boat leaves Nagasaki port, 
heading for the ‘Ghost Island’ of 
Hashima, I’m finding it hard to  

keep calm. I keep scanning the horizon for the 
unmistakable ship-like silhouette that gives  
the place its nickname: Battleship Island.  
We leave the shoreline, passing boats, barges 
and uninhabited small islands, then someone 
calls: ‘There it is!’ Sure enough, just like a naval 
warship, the island seems to float on the surface 
of the water, faded yet unmistakable. 

Visiting Hashima had been on my bucket list 
for years, first while living in Japan in the ’90s, 
then later again as photos of this wasteland 
cityscape began to surface in popular culture. 
Most famously, it was used as the villain’s lair  
in the 2012 James Bond film, Skyfall. 

Ironically, Hashima, owned by a coal 
company, was once the most densely 
populated place in Japan. When the coal mine 
closed in 1974, however, it took only four 
months for the island to be abandoned. Its 
dormitories, equipment, schools, clinics and 
temples were all left behind like something 
out of a post-apocalyptic dream. Now buildings 
have sloughed away, revealing forgotten  
dolls, televisions and kitchen appliances. Vine-
choked alleyways are strewn with rubble from 
the evocative, artful decay. As we arrive and 
clamber out onto walkways, I feel like I’m being 
escorted into a world of science fiction. Rusted 
iron spikes are twisted into claw-like fingers. 
The mineshaft seems like a gaping mouth.  
I blink and see ghosts of miners coming up  
from the depths, blackened from head to toe. 

We stop at a safe distance away from the 
structures, in case of sudden collapses. The 

group, a chatty bunch of mainly Japanese 
tourists, has fallen silent, sombre. I imagine 
spending a night on the island, watching as the 
sun soaks the cement. It’s impressively bleak, 
devoid of not just human life, but any life at 
all. I’m hard-pressed to spot even a seagull 
wheeling around in the sky. As we return to 
the boat, I think of the Inca, the Maya, the 
Anasazi, the Egyptian pharaohs. Will Tokyo and 
New York and Paris look like this some day? 
Who lived here? People will wonder, as they 
pass along marked paths. What caused them 
to leave? Where did they go? When the boat 
finally docks, the throngs of people around 
me seem more precious, and more 
fragile. It’s a feeling that takes a long 
time to fade. 
By Ray Bartlett 
O Access is only via guided tour from Nagasaki’s 
port. See gunkanjima-concierge.com. 
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LAKE HILLIER 
Look at any map and 

chances are that all the 
bodies of water have been 

coloured blue. But if you 
were to draw Middle 

Island, part of Australia’s 
little-known Recherche 

Archipelago, you’d need a 
pink crayon (preferably of 

a bubble-gum hue) to 
depict its most striking 
landmark: Lake Hillier. 

Scientists aren’t entirely 
sure how the lake got so 

pink. After all, it stands in 
contrast to the deep blue 

waves of the Southern 
Ocean just metres away. 

Unlike most coloured 
lakes, Hillier’s hue 

is neither a 
reflection of 
the lakebed 

nor influenced 
by the dye of 

seasonal bacteria.  
As such, it retains its 

unique pink colour even 
when placed in a bottle. 
O Middle Island is part of a wilderness area that’s 
off-limits to tourists, but you can still view Lake 

Hillier on a two-hour helicopter tour from 
Esperance, Western Australia. 
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COLOSO
Electrical towers are often seen as 
eyesores. In Buenos Aires, the artist 
collective Doma turned the concept 
on its head, transforming one tower 
into a robot-like sculpture. The 45- 
metre Coloso (‘colossus’) was the 
group’s official entry at Tecnópolis 
2012 – a popular art, technology, 
and science fair. At night, he comes 
alive in neon colours, complete 
with an animated face and a beating 
heart. Thanks to a sophisticated 
lighting system, Coloso exhibits  
a range of moods: sometimes he 
winks and his heart seems to grow; 
other times his smile is practically 
demonic. The 2012 version of 
Tecnópolis came and went,  
but Coloso remains a whimsical 
fixture on the scene, towering over 
the crowds during frequent art, 
music, and food festivals that take 
place on the grounds. 
O Tecnópolis is in the suburb of Vicente Lopez; frequent trains  
run from Buenos Aires’s Retiro station.  

WORLD’S STEEPEST STREET

Fans of optical illusions take note: there’s a 

350m-long residential street in New Zealand’s 

southern city of Dunedin where, if you snap a photo 

at an angle, all the houses appear to be sinking into 

the ground. That’s because the Guinness World 

Records calls Baldwin St the world’s steepest drivable 

street, with a gradient of about 35%. Historians say 

its steepness was unintentional and merely the result 

of a city grid built with little regard for local 

topography. Baldwin St is famous across New 

Zealand for its annual Cadbury Jaffa Race, an event 

that sees some 50,000 coloured chocolates tumble 

down the hill in the name of charity. 

O Open to traffic year-round, Baldwin St is about two 

miles northeast of Dunedin’s city centre. 

My secret marvel
HOKITIKA WILDFOODS 
FESTIVAL 

I’m trying not to gag as I put the 
cockroach into my mouth. It’s 
artfully presented in a dainty cup 

of pink jelly, but there’s no hiding that it’s 
a massive bug. At least it’s not still alive, 
unlike the grasshoppers at the next stall. 
The roach kept down – just – what next? 
Earthworm sushi, pickled huhu grubs, 
giant chocolate-coated beetles, mountain 
oysters (rams’ testicles) – the Hokitika 
Wildfoods Festival is not for the faint-
hearted or the weak-stomached. I can’t 
overcome my revulsion enough to swallow 
a huhu grub. As it is, for the rest of 
the day I’m picking cockroach 
feelers from between my teeth. 
By Tracy Whitmey 
O Held annually on the second Saturday in March 
in Hokitika, New Zealand. See wildfoods.co.nz. 
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TROLLTUNGA 
The tongue of rock jutting 
out at Ringedalsvatnet is 
one of Norway’s most 
spectacular photo ops. 
Hikers embark on a tough 
circuit from Skjeggedal to 
reach this panorama of 
sheer cliffs above water. 
The highlight is balancing 
on the 700m-high rock, 
said to be a troll turned to 
stone while sticking its 
tongue out at the sun. 
O Reach the rock via a 12-hour hiking circuit 
from the village of Skjeggedal, which is three 
miles east of Tyssedal in southern Norway. 
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My secret marvel
SLEEPY HOLLOW 
CEMETERY

The rolling hills between the 
Hudson and Pocantico Rivers in 
New York State hum with history 

and hobgoblins. Lantern in hand, heart in 
mouth, I confronted these spirits of the past 
on a walking tour of Sleepy Hollow 
Cemetery, ending on the site where fictional 
Ichabod Crane met his demise at the hands 
of the legendary Headless Horseman. 

This stumble in the dark enlightens me to 
some famous and infamous interments: the 
Rockefeller family’s two-storey, Vermont 
granite, Greek-themed mausoleum stands  
in contrast to Scottish steel baron Andrew 
Carnegie’s austere Celtic cross. The resting 
place of oil magnate John Dustin Archbold 
is neo-modern – he covered all bets with  
a dash of Celtic, Russian, Greek and even 
Persian (peacock) iconography which vie 
for the attention of varied gods, ensuring a 

measure of sanctity, somewhere. Just up the 
road, the ‘queen of mean’, hotelier Leona 
Helmsley, interred with husband Harry, 
snarls behind stained glass – but without the 
dog to whom she bequeathed $12 million. 

Wild creatures stalk these 90 acres: 
coyotes and foxes scamper in the shadows, 
and screech owls linger in overhanging 
linden branches. Twisted elms and tulip 
trees reach out for unsuspecting hikers. 

The tour concludes where the new Sleepy 
Hollow Cemetery is separated from the  
Old Dutch Burying Ground by a ribbon of 
horse-carriage path. Don’t tarry, however, 
because just beyond a copse of pines, in the 
graveyard of the Dutch Reformed Church, 
lies a certain decapitated Hessian 
mercenary, still prepared to ride 
out into the moonlit night. 
By Brian Kluepfel 
O The cemetery is 1½ miles north of Metro North’s 
Tarrytown Station on the Hudson Line. The walk 
from there takes 30 minutes. Lantern tours take 
place from 10pm in November 
(sleepyhollowcemetery.org). 

KOLMANSKOP
Some ghost towns remain frozen in time. Some rot unappealingly. Kolmanskop, in Namibia, on the other hand, is being spectacularly consumed by desert 
dunes, one grain of sand at a time. Built as Consolidated Diamond Mines’ headquarters in the early 1900s, it had a bowling alley, theatre and casino. 
However, after richer pickings were found at Oranjemund, Kolmanskop’s time was up – it was completely abandoned by 1956. 
O Kolmanskop is a 15-minute drive from Lüderitz, just off the B4.  
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SWING AT THE END OF THE WORLD 
High up in the Ecuadorian jungle, a treehouse perches 
on the edge of a canyon. The Casa de Arbol is actually  
a seismic observation station built to keep an eye on 

Tungurahua, the active volcano. Yet it’s the crude 
swing, a plank suspended by two ropes hanging from  
a tree branch, that attracts daredevil visitors. There 

are no safety features – no harness, no net – so those 
who choose to push off over the canyon take their lives 

into their own hands. The reward? A head-spinning 
view of the canyon floor and perhaps a glimpse of  

an erupting volcano as you swing over its lip. 
O�The swing is 6½ miles up a steep, winding mountain road from the nearby town of Baños. 

My secret marvel
HAW PAR VILLA 

When Hercules made his 
journey to the underworld,  
he had to wrestle ghosts and 

monsters. Visiting the underworld in 
Singapore is a little easier. All I had to 
do was jump off a Mass Rapid Transport 
train, stroll across Pasir Panjang Road, 
and step into the bowels of hell... 

Haw Par Villa, a sculpture garden 
created by eccentric brothers Aw Boon 
Haw and Aw Boon Par (best known for 
inventing Tiger Balm), ranks as one of 
the world’s most surreal tourist sites. 
Sprawling over prime Singapore real 
estate are more than a thousand 
statues of demons and deities from 
Chinese and Buddhist mythology. 
Many are arranged in gruesome 
dioramas of torture as a warning to 
anyone thinking of carrying out evil 
deeds in this lifetime. 

I was unprepared for the nightmarish 
whimsy that was on display. What was 
that? A crab with a man’s head. And 
there? A girl with a snail’s body. The 
lack of attendants and general scarcity 
of visitors only added to the sense of 
being transported into a freakish 
parallel universe. 

In fact, it’s not all doom and gloom 
here. For every sawing demon, there’s 
an uplifting scene of meditation or  
a magnificent dragon as large as a 
subway train. For the lay person, it’s  
a mesmerising introduction to 
the rainbow world of Chinese 
and Buddhist mythology. 
By Joe Bindloss
O The sculpture park is open daily. MRT trains 
run to Haw Par Villa station. 
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ANIAKCHAK NATIONAL 
MONUMENT 
More people explore space each year than  
visit Aniakchak National Monument in Alaska,  
a collapsed volcanic crater that contains some of 
the rawest wilderness in North America. Fresh 
off the angry Bering Sea, waterfalls of billowing 
cloud spill over Aniakchak’s steep crater rim 
during wet weather, adding a ghostly sheen to 
the ‘lost world’ of giant bears and barren tundra 
below. If you’re up for adventure, you can 
backpack into the crater using sinuous animal 
trails, before white-water rafting out along the 
foamy Aniakchak River to the sea. Hikers will 
need foldable kayaks, lightweight camping 
equipment and lots of courage. 
O�Fly into the tiny settlement of Port Heiden and 
hike from there. See nps.gov/ania.  
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BIG PINEAPPLE 
Australia has a plethora of over-sized attractions 
designed to draw passing traffic. Sure, they’re 
kitsch, but that’s part of the fun. The Big Pineapple 
has even been visited by the British royal family.
O�bigpineapple.com.au 

BIG GOLDEN GUITAR
In Tamworth, Australia’s country music capital, 
the Big Golden Guitar fronts a tourist centre with 
a wax museum and music shop. 
O�biggoldenguitar.com.au

BIG ROCKING HORSE
Ever wished your toys were bigger? The world’s 
biggest rocking horse opened in 1981 to attract 
visitors to the onsite toy factory. 
O�thetoyfactory.com.au

BIG LOBSTER
Despite some cracks showing, ‘Larry’ has been 
enticing folk to a seafood restaurant since 1979.  
If only they had a super-sized saucepan. 
O�Princes Hwy, Kingston, South Australia

GOLDEN GUMBOOT 
Three Queensland towns compete to see who has 
the highest annual rainfall. The prize is a rubber 
boot, commemorated with this outsize replica. 
O�tullychamber.com.au

BIG MERINO
This 97-tonne ‘Rambo’ houses an exhibition on 
wool – a source of Australian prosperity – with  
a viewing platform and shop. Not baaad at all. 
O�bigmerino.com.au

BIG NED KELLY
If you do the crime, you pay the time. If you’re 
Australia’s most infamous outlaw, however, you 
get immortalised by a 6m fibreglass figure. 
O�Glenrowan, near Wangaratta, Victoria

GIANT KOALA
This towering, slightly scary-looking critter was 
recently renamed Sam in memory of a koala that 
suffered burns in a bush fire and later died of 
chlamydia. Only in Australia… 
O�grampianspoint.com.au

BIG
AUSTRALIA’S

ROADSIDE ATTRACTIONS 
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SECRET MARVELS  
OF THE WORLD
Discover 360 of Earth’s 
wonders and oddities 
with our new Secret 
Marvels of the World book 
(£19.99; lonelyplanet.
com). See p116 for details 
on how to get it when 
beginning a subscription 
to Lonely Planet Traveller.



Holy

The Photographer’s Story
S IMON  URWIN

Smoke
Follow a photographic journey to see how big a part incense plays in the everyday life of Bhutan – its 

prized fragrance aids meditation, devotion and healing in this small but characterful Himalayan kingdom
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‘A monk returns from  
a juniper-cutting expedition  

in the remote Paro Valley.  
Juniper is the key ingredient in 
incense, and the day following  

a heavy rain storm is considered 
auspicious for harvesting.’ 

LEFT ‘A painted parchment 
shows Dugpoema, the 

Himalayan goddess of incense, 
who holds a smoking wand in 

her right hand.’ 
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‘At Nado Poizokhang, the 
oldest and largest maker 
of handmade incense, 
ingredients are ground 
into a powder, mixed with 
water and natural dye 
into a dough, then 
fermented and extruded 
through a machine.’ 
LEFT ‘Incense powder  
at the market in 
Thimphu.’

‘Farmer’s wife Am Choden, 
dressed in her finest 
traditional kira (ankle-
length dress), burns 
incense wands at a local 
shrine in the Paro Valley.’
LEFT ‘Incense at Nado 
Poizokhang is laid out, 
straightened by hand and 
left to dry and harden in a 
drying room for at least 
five days.’



T H E  P H O T O G R A P H E R ’ S  S T O R Y
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INCENSE IS ONE OF THE CORNERSTONES OF DAILY  
life in the Himalayan mountain kingdom of Bhutan.  
It’s involved in the three most important events in life – 
birth, marriage and death – and it’s also part of everyday 
rituals. Most Bhutanese people go to a shrine once a day 

and burn incense, and it has a myriad of other purposes, from 
treating health conditions and getting rid of bad spirits to helping 
people concentrate or overcome their personal weaknesses.  
It comes in sticks or powder form, and the key ingredient is 
juniper, blended with spices, flowers, herbs, barks and wood in a 
ratio that remains a closely guarded secret of each maker. Bhutan 
has declared itself to be both a carbon negative country and 100  
per cent organic. Since the ingredients sourced there are so pure, 
its incense is considered by many to be the finest produced in  
the Himalayas. Despite this, it’s a subject that hasn’t really been 
covered in travel stories or photography and, as I researched and 
talked to people, I realised that it offered the chance to discover  

the country in a different way. In November, I travelled to the 
capital Thimphu and the town of Paro, visiting Bhutan’s oldest  
and largest handmade incense-stick maker, Nado Poizokhang, 
staying in a converted monastery and spending time with the 
monks, just hanging out with them and playing football. It was a 
wonderful experience. The monks were so serene and welcoming; 
being around them had an incredibly calming effect on me. 
Everyone I met was very friendly and polite, and Bhutan itself  
was beautiful, with magnificent architecture and a pristine quality 
about it. A big emphasis is placed on preserving traditions, and 
from Monday to Friday, everyone I saw was wearing traditional 
dress. The country existed in isolation for a long time, with tourists 
only allowed in from 1974 and there was no internet or TV until 
1999. It was fascinating to explore a place where the influence of 
the outside world was in places still emerging. I found Bhutan to 
be an extraordinarily unique place to visit, both as a photographer 
and also as a traveller. 

SIMON URWIN is a portrait and travel photographer based in London. See more of his work at simonurwin.com and @simonurwinphoto

‘The monks were 
serene and welcoming’

‘Monks study prayer books at a 
monastery in the Paro Valley; 

burning incense helps them 
concentrate on their studies. 

The prayer room is very typical 
of the inside of a monastery or 

place of worship here – colourful 
and extraordinarily beautiful.’
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‘A big 
emphasis  
is placed on 
preserving  
traditions’
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‘Lhaba, a monk from the Paro 
Valley, performs a smoke puja 
(cleansing) in a prayer room, 
burning incense powder made 
from dried juniper in a wafter 
known locally as a sang pho.’
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BEST VIEW
It doesn’t matter how many 
times you’ve seen images of 
the Tiger’s Nest monastery 
(above), the view, the 
atmosphere, the sounds you 
experience there are magic.

MOST INTERESTING 
THING I LEARNT
The claim that Bhutan is 
the ‘happiest nation on 
Earth’ is a myth. It seemed  
no more or less happy than 
any of the other of the countries 
in the region I’ve visited.

FAVOURITE MOMENT
Playing football in the 
afternoon sunshine 
with a group of 
young monks 
in their 
monastery 
grounds 
outside  
the capital 
Thimphu.

MOST ENJOYABLE MEAL 
The Bhutanese love chillies 
and you’ll find them on the 
menu at almost every 

meal. I enjoyed the 
ema datshi 
– hot chillies 

cooked in a 
cheese sauce.

THING I 
WISH I’D 

KNOWN 
BEFORE I WENT

Bhutan has almost 
zero nightlife. I should’ve 
downloaded more boxsets
onto my laptop.

WILDEST ANIMAL 
ENCOUNTER

Packs of street 
dogs. Take good 
silicon ear plugs 
as they can keep 
you awake all 
night with their 
incessant barking.

BIGGEST SURPRISE
How good the local beer 
(Red Panda) tastes. 

MOST CURIOUS 
CUSTOM
Bhutan’s phallocentricity. 
Elaborate paintings of 
penises on Bhutanese 
homes are said to drive 
away the evil eye and 
malicious gossip. Farmers also 
bury wooden phalluses in their 
fields to encourage a good crop.

BEST WAY TO MAKE FRIENDS
Bhutan has  

a culture of 
gift-giving. 
Bring small 

tins of 
British-branded 
sweets from 
home as  
ice-breakers or 
thank yous.

ADVICE 
FOR BUDDING 

PHOTOGRAPHERS 
Bhutan’s monasteries might be 
ridiculously photogenic but 
show respect to these sacred 
places and the people who reside 
and worship there. Not causing 
offence is far more important 
than any photograph you might 
want to take. Visitors who want 
photos of the Tiger’s Nest with 
clear blue skies head there early 
in the morning. The afternoons 

often cloud over 
so you might 
not get the 
perfect 
photo, but 
this is the 
time to have 
Bhutan’s 
most famous 
monastery 
almost to yourself. 

TOP TIP 
If you’re flying into Bhutan from 
Kathmandu, be sure to get a 
window seat on the left of the 
plane. On a clear day you’ll be 
spoilt with staggering views of 
the Himalayas, including Mount 
Everest, for almost the entire 
journey. It’s quite possibly the 
most beautiful flight in the world.

T H E  P H O T O G R A P H E R ’ S  S T O R Y

MAKE IT HAPPEN
O Reaching Bhutan involves first flying to Bangkok, Delhi, Kathmandu, 
Kolkata or Singapore (London to Delhi from £370; airindia.in), and then 
flying on to Paro with national airline Druk Air or private carrier Bhutan 
Airlines (Delhi to Paro from £270; drukair.com.bt).

O�All visitors must book via a licensed local or foreign tour operator in 
order to be approved for a visa, which costs £30 and must be arranged 
before arrival, via the operator. For more details, see tourism.gov.bt. 
Wild Frontiers’ eight-day Highlights of Bhutan trip includes visits to the 
former capital Punakha, plus Paro and Thimphu, and Paro Valley’s Tiger’s 
Nest Monastery (from £2,095 excl flights; wildfrontierstravel.com). 

O�Be aware that there is a minimum daily tariff for all visitors to 
Bhutan, which covers three-star accommodation, meals, transport 
(including internal flights), services of licensed guides and porters, and 
a sustainable development fee. The tariff for a visitor travelling in a 
group of three or more is £150 per night in low season (January, 
February, June–August and December), and £190 at other times. 

O�The spring and autumn high seasons offer ideal weather, with 
Himalayan views at their best in October; prices are cheaper in the low 
season, though winter can be cold and summer brings monsoons. Many 
visitors plan their dates around Bhutan’s festivals, with the biggest in 
February and September – see tourism.gov.bt for more details.

Simon Urwin’s
Bhutan
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MOST  
USEFUL PHRASE

‘Chogi pa ci 
tapge ma?’

‘Can I take your
 photo?’ 



X�Introducing the islands of São Tomé and Príncipe, a slice of 
little-known paradise off the coast of Africa 
XExplore the rainforests and beaches of northern Queensland
X�Want a bit of Iceland all to yourself? Head to the tourist-free east

ON SALE 5 OCTOBER

And much more…

Off the Beaten Track
C O M I N G  N E X T  M O N T H
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CYCLADES
They may be just over the water from the well-trodden 

roads of Athens, but the Cyclades islands offer the 
perfect opportunity to venture off the beaten track

FROM TOP Kea’s capital Ioulida; a  
marble-paved street in Pyrgos, on Tinos;  

Panormos harbour, Tinos; the  
double-sided Kolona Beach on Kythnos

 More than 200 islands make up the Cyclades archipelago, 
including tourist hot spots Mykonos and Santorini, but 
head beyond those popular destinations and you’ll be 

rewarded with comparatively unspoiled, unpeopled havens.
The impeccable architecture of Tinos, the verdant valleys 

of Kea and the idyllic beaches of Kythnos beckon from the 
glistening Aegean Sea. Discover what they have to offer by 
taking a dip into the unknown that you’ll never forget.

THE GATE OF THE CYCLADES 
KEA
Partly because it’s only an hour’s ferry 
from Athens’s Lavrio port, Kea (Tzia to 
the locals) has a burgeoning holiday-home 
community clustered along its picturesque 
coastline. Stay away from the peak summer 
weekends, however, and the capital, 
Ioulida, can still feel like a peaceful retreat, 
sprawling across two hilltops with its 
maze-like paths and a patchwork of pastel-
coloured houses. The island offers golden 
sandy beaches, tucked-away chapels and 
pretty fishing villages, as well as a vibrant 
nightlife. Stop for dinner at one of its rustic 
tavernas, which serve up local specialities 
accompanied by traditional red wine.

BE INSPIRED  
TINOS
Tinos’s welcoming port-town capital, Hora, 
is crowned by the glorious Church of Panagia 
Evangelistria (Panagia Tinou). Tinos is the 
centre of marble craftsmanship in modern 
Greece, and the birthplace of numerous local 

craftsmen and 
acclaimed artists. 
Every village here is a 
masterpiece. Visitors can 
choose between wandering stone 
paths and museums, and swimming  
in spring-water oases between the rugged 
mountainsides. Tinos has also become a 
prime gastronomic destination, with an 
abundance of freshly caught fish, the famous 
Tinian veal and locally grown vegetables.

WADE IN 
KYTHNOS
Lying west of tourism hub Mykonos is 
Kythnos, home to some of the Cyclades’ 
most under-appreciated beaches. Kolona 
Beach is particularly inviting because of 
its unique double-bay landscape in which 
a thin strip of sand acts as a peninsula to 
an offshore islet. On the far north of the 
island is the old capital, Kastro Orias, a 
medieval ruin of a city once inhabited 
by 5,000 people, atop a rugged stone 
hill, with a boundless coastal view. 

Plan your trip to Greece’s undiscovered 
islands by visiting visitgreece.gr

long story short  

Volax, Tinos
In central Tinos lies the small 

village of Volax, located on a plateau 
surrounded by large, almost perfectly 

round boulders that make you 
feel like you’re on another 

planet entirely. 

UNDISCOVERED
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It’s hard to forget the first time you see 
Kilimanjaro’s snowcapped head rising 
above Tanzania National Park. Kilimanjaro 
is the tallest freestanding mountain in 
the world and as you see it rearing sharply 
from the plains below, you quickly realise 
the magnitude of the task ahead. The 
Machame route is thought by many to 
be the most scenic path to the top. In 
total, it takes eight days to reach the peak 
and return, hiking through a constantly 
changing environment of savannah, forest, 
mountain ridges and ice fields, before you 
arrive at Uhuru Peak at the rim of the Kibo 
crater, 5,895m above sea level.  
Malaria risk: high 

To get closer to the world’s 
most awesome sights, you’ll 
have to work for it. These 
four adventures are some 
of the most challenging on 
Earth – and you’ll need malaria 
protection to take them on

SUMMIT  
KILIMANJARO

TAKE

A D V E R T I S E M E N T  F E AT U R E



By the time the world’s longest river reaches 
the Brazilian city of Manaus, it’s wide and 
fast-moving: almost four miles across and 
300m deep in parts. For a journey of epic 
proportions, head east and join a six-day 
tour of the safer Rio Urubu. This tributary 
of the Amazon is ideal for kayaking – 
narrower, shallower and with clear sight of 
both banks, making it easier to spot turtles, 
monkeys and even jaguars. You’ll journey 
back to Manaus, kayaking through the 
day and camping on the banks at night.
Malaria risk: high

The rolling hills of Kalahandi, in India’s 
eastern Odisha state, are filled with secrets 
for those willing to search for them. During  
a guided trek you can encounter Indian 
elephants, tigers, leopards and brown bears, 
as you pass through the dense forests and 
remote hilltops of this little-visited area. 
Humans have lived here since the Stone 
Age and there are visible remnants of their 
prehistoric presence, including painted 
rocks and intricate carvings. To experience 
local culture, visit the many markets in the 
area around the small town of Koraput, 
where tribespeople gather to shop.
Malaria risk: high

USE INSECT 
REPELLENT 
Cover up with long-
sleeved tops and 
trousers. Where 
exposed skin is 
unavoidable, use 
a DEET-containing 
spray. Some species 
of mosquitos are also 
active throughout  
the day, so wear  
repellent at all times. 

AVOID 
STAGNANT 
WATER
Mosquitos breed 
in stagnant water, 
so avoid ponds if 
you’re camping. 
Fast-moving rivers 
are safer, but damp 
areas around their 
banks still present  
a welcoming 
breeding ground.

SLEEP UNDER 
MOSQUITO 
NETS
A mosquito net 
impregnated with 
permethrin should 
feature on your 
packing list. Make 
sure to check it  
each night for tears 
and holes, and  
pack a roll of duct 
tape for repairs. 

GET YOUR 
VACCINATIONS
Make an appointment 
to see your doctor 
or a travel specialist 
before you head 
off. They’ll have the 
information needed 
to assess any risks 
and will ensure you 
get the necessary 
vaccinations before 
you travel. 

Ask your pharmacist or visit maloffprotect.co.uk to find out more

On the Indonesian island of Flores, almost 
2,000m above the Kelimutu National Park, 
sit three volcanic crater lakes in startling 
colours. The shades of two of the lakes slowly 
shift from red to blue to brown as salts and 
minerals from the surrounding rocks dissolve. 
After an early morning climb up the steep 
mountainside staircase, as clouds roll over 
the craters’ rims and the dawn sunlight splits 
the grey, the view is almost supernatural. 
Malaria risk: medium

SEE THE LAKES  
OF KELIMUTU

PADDLE THE  
AMAZON BASIN

TREK THE  
KALAHANDI HILLS

Always read the label

PACK MALOFF PROTECT
Each of these challenges involves venturing 
into a malaria risk area, but protecting 
yourself is now easier than ever. Where 
previously you may have needed a 
prescription, Maloff Protect is available 
from your pharmacist. It offers protection 
against one of the most common causes 
of malaria and it’s also one of the more 
convenient anti-malarials available, as 
it requires just a single, daily dose. You 
begin your course one to two days before 
you travel and finish seven days after 
your return. It’s as simple as that.
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INCAS AND 
CONQUISTADORS 
OF PERU

Explore Peru’s most iconic sites, from beautiful 
colonial cities to ancient Inca ruins. Begin in Lima, 
Peru’s sprawling capital, before visiting the former 
Inca capital Cuzco. Enjoy the bucolic lifestyle and 
ancient traditions of the Sacred Valley, in the 
Andes, and then take the train to the awesome 
citadel of Machu Picchu. Finally return to Lima for 
a fl ight to the UK.
12 days from £1,379 per person, including 
international fl ights & hotels.

T: 020 7263 3000llamatravel.com

THE LAST SHANGRI-LA
Bhutan, the ‘Land of the Thunder Dragon’, offers a 
fascinating insight into a unique Buddhist culture 
where time has stood still. Explore the sights of 
this ancient kingdom, or trek through Himalayan 
landscapes of astounding, untouched beauty.
As a Bhutan specialist with offi ces in Bhutan and 
London, Blue Poppy provides a valuable mix of 
local insights and effi cient service.
Email us at choki@bluepoppybhutan.com to fi nd 
out more about our private tailor-made tours.

T: 020 7609 2029 bluepoppybhutan.com
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EXPLORE JAPAN
Japan, ancient or modern, is fascinating: see the 
culture and history of Japan’s many temples, 
shrines and World Heritage sites, experience 
the fast pace of Tokyo, the bargains at 100-yen 
shops and the Ghibli Museum for fans of the 
anime fi lm style. Then, of course, there’s always 
the food: cheap and regional, unique and 
healthy, always served with style. 
JTB is a specialist in travel to Japan. See our tour 
suggestions including JTB Sunrise tours or the 
Japan Rail Pass at japanspecialist.co.uk.

T: 020 8237 1605japanspecialist.co.uk

Perfect moments, always

7

8

9

Wonders are those things which make you stare in awe and ponder the process that led to their existence. Here is a selection of 
hand-picked destinations that exist in the world today to fulfi l the inner traveller in you

WONDERS OF THE WORLD
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MEXICO – YOU’LL HAVE 
TO LIVE IT TO BELIEVE IT

When conjuring up pictures of Mexico you may 
think of endless white sandy beaches, fl ashy 
sombreros and mouth-watering fajitas, but 
beyond these clichés there is much more to this 
vast country. From jungle to desert, mountains 
to seascapes, there is no shortage of natural 
marvels to admire. See ancient Mayan ruins, visit 
bustling cities, swim in subterranean cenotes and 
join in colourful local fi estas. Travel with the 
experts, The Holiday Place.

T: 020 3823 7390holidayplace.co.uk

EXPLORE BEAUTIFUL 
CARDIGAN BAY

Close to the beaches and walks of the 
Pembrokeshire and Ceredigion coastline, 
and a stone’s throw from Bluestone Country, 
Troedyrhiw is ideally situated for exploring this 
corner of Wales.
Hidden at the end of a private lane, fi ve tastefully 
renovated farm buildings are tucked into a 
wooded valley on the banks of the Nant Arberth, 
on a secluded smallholding. Each cottage has an 
outside seating area and a cosy wood burner.

T: 01239 811564troedyrhiw.com

PERFECT HOLIDAYS IN 
A PERFECT PLACE

Salcombe Holiday Homes are the largest 
specialists for self-catering properties in the 
picturesque Devon town of Salcombe. The 
majority of our gorgeous holiday homes have 
views of Salcombe’s spectacular estuary and the 
surrounding countryside. With a wide selection 
of fabulous properties to choose from, many of 
which are pet friendly, we have plenty of choice 
for your holiday in this special waterside town.
2018 brochure out 16 October, call now to 
reserve your copy.

T: 01548 843485salcombe.com

YELLOWSTONE AND 
TETON IN-DEPTH

Yellowstone National Park is fi lled with incredible 
landscapes and intriguing wildlife. Watch Old 
Faithful erupt, see the colours of Grand Prismatic 
Spring and track wolves with our brand new 
in-depth tour.
Grand American Adventures specialises in 
small-group adventure tours to the Americas, 
with unrivalled knowledge and experience. Book 
your Yellowstone and Teton In-Depth tour from 
just £2,829pp, excluding fl ights.

T: 0333 003 8232grandamericanadventures.co.uk

DISCOVER VIETNAM
Vietnam is a destination full to the brim with 
incredible natural scenery, unique cultures and 
beautifully spiced food. From the beauty of 
Halong Bay in the north all the way down to the 
lush Mekong Delta in the south, plus everything 
in-between, there is something that will amaze 
you at every turn. Immerse yourself in Vietnam’s 
friendly culture and scenery on a group, private 
tour or tailor-made itinerary with award-winning 
Wendy Wu Tours.

T: 0800 988 8216wendywutours.co.uk

MOROCCO –
ATLAS MOUNTAINS 
& SAHARA DUNES

Travel for 10 days over the Atlas Mountains, 
through the lush Drâa Valley and on to the desert 
edge, discovering farms and kasbahs along the 
ancient caravan route to Timbuktu. Spend three 
nights in the remote dunes in a private luxury 
desert camp. We trek on dromedaries or on foot 
and will have a glimpse into the nomadic way of 
life. We will enjoy local dishes, spectacular geology 
and wonderful starry skies.
Price from £2,760 on an all inclusive basis, 
with fl ights to Marrakesh.

T: 01423 326300susanwornertours.com

CLASSIFIED DIRECTORY
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BEYOND BELIEF

Voyage Beyond Expectation

Beautiful, yet dangerous: there is no more apt symbol for the Arctic region than the polar bear. 
Silver Cloud will allow you to see this majestic, iconic creature at close but safe quarters – even 
from the sanctuary of your suite if you wish. All suites have an ocean view, while most have their 
own private veranda. Attended to by your personal butler, you also have the option of being 
served dinner here; we suspect, however, that you will want to discuss the sights of the day 
with your fellow explorers in one of the ship’s four fine restaurants.

For more information please call 0207 340 0700, 
visit silversea.com/expeditions 
or contact your travel agent.

Minerva Concepts
Prepare - Prevent - Protect

GapYearSafety.co.uk
Peace of mind wherever they go!

Travel safety training and support 
for Gap Year, Group and Independent 
Travellers.

Contact us today
07994 740410
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Real Americas  Real Adventure

Immortalized in folklore, film and song, 
Route 66 remains the iconic symbol of the 
great American road trip. Cruise along 
‘America’s Main Street’, across eight states 
and make a slight detour for the biggest sight 
in the West, the magnificent Grand Canyon. 

Journey through America’s cultural and
musical heritage exploring the roots of
country, blues, rock ‘n’ roll and jazz. Cruise
the Mississippi, stay in an historic Natchez
property and discover Houmas House
Plantation for a true Deep South experience.

Explore the very best national parks
in the USA. Delve into the Narrows of
Zion and Antelope Slot Canyon, discover
Monument Valley with a Navajo guide
and peer deep into the Grand Canyon for a
true taste of America’s great outdoors.

C A L I F O R N I A

C O L O R A D O

N E V A D A

U T A H

A R I Z O N A

San 
Francisco

Las Vegas Grand 
Canyon 
NP

Zion NP

Monument 
Valley

Bryce 
Canyon NP

Lake Powell
Death 
Valley NP

Yosemite NP

Route 66

Kodachrome 
Basin SP

Antelope Canyon
C A L I F O R N I A

C O L O R A D O

A R K A N S A S

I O W A

K A N S A S

LOUISIANA

MISSISSIPPI

M I S S O U R I

N E B R A S K A

N E V A D A

O K L A H O M A

S O U T H  

D A K O T A

T E X A S

U T A H

W Y O M I N G

I L L I N O I S

N E W  

M E X I C O

A R I Z O N A

Oklahoma City

St. Louis

Chicago

Springfield

Los 
Angeles

Las Vegas

Gallup

Albuquerque

Grand 
Canyon NP

Branson
Route 66 

Amarillo

Petrified Forest NP

El Morro NM

Route 66 

Pontiac

F L O R I D A

A L A B A M A

A R K A N S A S

G E O R G I A

K A N S A S K E N T U C K Y

LOUISIANA

MISSISSIPPI

M I S S O U R I N O R T H
C A R O L I N A

O K L A H O M A
T E N N E S S E EMemphis

Nashville

New Orleans

Birmingham

Houmas House 
Plantation

Natchez

AtlantaClarksdale Tupelo

Lynchburg

There’s nothing quite like the feeling of the open road stretched out 
before you, with its promise of new lands and exciting discoveries. 
Take a small group tour with Grand American Adventures and their 
local tour leaders will show you the very best of the USA, from the 
iconic Route 66 to the hidden gems of the west.

Deep South and Delta Blues
12 day tour from £2,259

Western Dream 
13 day tour from £1,879 

Historic Route 66
14 day tour from £2,539

Here comes adventure

For our full range of small group tours visit 
grandamericanadventures.com or call 03330 038 232

 SAVE 10% 

  ON ALL TOURS

     B
ook by 25 September 2017 
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Tailored Family Holidays to

TEL: 01932 424252  
@RevealedTravel
enquiries@revealedtravel.co.uk

BEAUTY GASTRONOMY BEACH CULTURE ICONIC SITES

South East Asia
southeastasiarevealed.co.uk

Small group &
      tailormade tours

www.traveltheunknown.com  •  CALL: 020 7183 6371

MIDDLE EAST
& AFRICA
Iran • Jordan
Ethiopia • Morocco

EUROPE &
NEAR EAST
Balkans • Caucasus
Soviet Fringes • Turkey

LATIN AMERICA
Colombia 
Cuba • Mexico

ASIA
India • Bhutan • Nepal
Myanmar • China • Borneo
Vietnam • Cambodia
Laos • Philippines

Quote LP2017

£50
OFF• Sri Lanka

• The Stans
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Travel Insurance
with you in mind
Travel insurance designed by travellers

Up to £10M medical expenses

Available for UK/EU Citizens if you’re already abroad

Cover for cameras and gadgets available

Extreme sports and activities covered, including 
trekking and winter sports

Get a quote 
truetraveller.com 
or call 0333 999 3140



Jump right in with one of our specially themed guides. Each features the best 
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a Top Picks guide right now or collect them for your future trips.

Autumn  
in Kyoto

Eating in  
San Francisco

Berlin  
after dark

Rural life  
in Alentejo

Top Picks
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*This is a direct debit offer for UK residents only. You will pay £36.99 every 12 issues - saving 25% on the usual shop price.  Future Mapping Company World Wall Map for first 80 subscribers only; we reserve the right to fulfil all subsequent orders 
with a product of equal value. You may cancel your subscription at any time and receive a full refund on all un-mailed issues. Full UK subscription rate for 12 issues is £49.20, Europe/Eire £65, rest of world £75. Calls will cost 7p per minute plus your 
telephone company’s access charge. Calls from mobiles and other providers may vary. Offer closes on 4th May 2017. †Guidebook discount available when buying online via Lonely Planet shop. Offer not available with any other offer or discount and 
excludes guidebook packs, digital products, travel gear and delivery charges.

MAKE IT HAPPEN

CALL US ON 03330 162 125 AND QUOTE LPP21017 
(lines open 8am–6pm weekdays and 9am–1pm Saturday for orders only)

ORDER ONLINE AT buysubscriptions.com/LPP21017

Subscribe and 
save 27% PLUS RECEIVE 

Lonely Planet’s Secret Marvels  
of the World book, worth £19.99

*This is a direct debit offer for UK residents only. You will pay £18.50 for 6 issues then £18.50 every 6 issues – saving 27% on the usual shop price. Secret Marvels of the World book for first 50 subscribers only; we reserve the right to fulfil all subsequent 
orders with a product of equal value. You may cancel your subscription at any time and receive a full refund on all un-mailed issues. Full UK subscription rate for 12 issues is £50.40, Europe/Eire £65, rest of world £75. Call charges from mobile phones 
will cost between 3p and 55p per minute but are included in free call packages. Lines are open 8.00am–6.00pm weekdays and 9.00am–1pm Saturday for orders only. Overseas subscriptions call, +44 (0) 1604 973 733. Offer closes on 5 October 2017. 
†Guidebook discount available when buying online via Lonely Planet shop. Offer not available with any other offer or discount and excludes guidebook packs, digital products, travel gear and delivery charges.

SUBSCRIBER BENEFITS
Save 27% on the usual shop price 
with your subscription 
Money-back guarantee –  
cancel and we’ll refund your remaining issues
Save 35% on Lonely Planet guidebooks – 
exclusive to our subscribers†

Never miss an issue –  
delivered direct to your door
Receive unique, collectable  
covers, only seen by our subscribers

Treat yourself or a loved one to a Lonely 
Planet Traveller subscription and pay just 
£18.50 every 6 issues – a saving of 27%  
on the standard shop price. We’ll also send 
you a copy of Lonely Planet’s Secret Marvels 
of the World book, worth £19.99.

£3.08  
AN ISSUE

Usual shop 
price £4.20
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‘It’s a weird and wonderful place, populated by oddballs and eccentrics, 
ideal for kayaking isolated rivers with moose and bears for company’

 There’s no public transport 
and the highway closes from 
October to April. You could fly 
from Tok, but that’s cheating.  
See www.townofchicken.com.

I wanted wilderness. I wanted 
adventure. I wanted to drive 
the open road. Heading off to 
Alaska across the Top of the 
World Highway, a winding 
mountain road only open in 

summer, seemed like the ideal 
plan. Until I arrived in Chicken.

A handful of log cabins in the 
middle of nowhere, surrounded 
by wilderness, Chicken is a tiny 
speck in a landscape that is 

colossal, unforgiving and raw. 
And, oh, it has a saloon with a 
cannon that shoots panties into 
the air. In fact, it’s hard to find the 
bar among the sheer number of 
knickers, baseball hats, license 

Alas k a ,  u s a ,  6 4 . 0 7 5 3  /  - 1 4 1 . 9 3 6 1

Chicken, Alaska

plates and handwritten notes 
pinned to the walls.

Chicken is one of Alaska’s 
last gold rush remnants – when 
the highway closes in October 
the population drops to single 
figures and the village succumbs 
to isolation and the Arctic winter. 
During the summer a trickle of 
prospectors, intrepid RV drivers 
and thrill seekers make their way 
here to try their luck in the creeks, 
to learn about frontier history or 
tick one more kooky adventure 
off their list.

Early prospectors arrived 
here in the late 1800s and only 
survived their first winter thanks to 
the abundance of ptarmigan (a 
type of wild grouse). By 1902, 

the tent city needed a name. The 
miners wanted to call it after the 
local bird but no one could agree 
on the spelling, so they opted for 
Chicken instead. The gift shop is 
full of ‘I got laid in Chicken’ mugs 
and ‘Cluck it’ T-shirts, the creeks 
still spit out sizeable nuggets now 
and again and you can tour a 
working mine or even pan for 
gold. You can also cheat and 
hire a metal detector or just slip 
back to the gift shop and buy a 
bag of gold flakes instead.

It’s a weird and wonderful 
place, populated by oddballs 
and eccentrics, and ideal for 
kayaking down isolated rivers 
where your only company are 
moose and bears. That is, if you 

don’t arrive during Chickenstock, 
the annual music festival, when 
almost 1,000 revellers descend 
on the village to listen to folk 
and bluegrass, and yes, do 
the chicken dance. With music 
blaring, merry punters stumbling 
to the public outhouse under the 
midnight sun and women blasting 
their knickers from a cannon, 
there’s a strong whiff of the old 
Wild West. Anything goes when 
you’re this far from civilisation.  
By Etain O'Carroll
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Once the sun sinks to the west of the German 

capital, the real fun starts (very often in the 

former East). Use this guide to zero in on the best 

of Berlin’s ever-varied night-time venues, as 

well as a selection of dinner spots and late- 

opening attractions. Finish with a bar hop 

focused on one exciting neighbourhood.

The Fernsehturm above  
the banks of the Spree
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Berlin  
after dark

One of Berlin’s best bargains is a self-guided city tour aboard bus 100 or 
200, whose routes check off most major sights in the city centre. You 
can even get on and off with the same public transport ticket as long as 
you continue in the same direction. If you plan to explore all day, a 
Tageskarte (day pass) is your best bet. Bus 100 travels from Zoologis-
cher Garten (Zoo Station) to Alexanderplatz, passing the Gedächtni-
skirche, the Siegessäule in the Tiergarten, the Reichstag, Brandenburg 
Gate and Unter den Linden. Bus 200 
starts at Bahnhof Zoo, and follows a 
southerly route via the Kulturforum 
museums and Potsdamer Platz before 
hooking up with Unter den Linden. 
There’s no commentary, but it’s a great 
overview and useful for orientation of the 
city. Buses do get crowded, so be wary of 
pickpockets. For a seat on the upper deck, 
board  at Bahnhof Zoo or Alexanderplatz.

 SIGHTS
Fernsehturm ££
(tv-turm.de; Panoramastrasse 1a)
The TV Tower has soared 368m 

high since 1969 and is as iconic 

WR�%HUOLQ�DV�WKH�(LՖHO�7RZHU�LV�WR�

Paris. On clear days, views are 

stunning from the panorama 

level or from the restaurant, 

which makes one turn per hour. 

To shorten the wait, buy a timed 

ticket online before your visit – 

the tower is open until midnight.

Jüdisches Museum £
(jmberlin.de; Lindenstrasse 9–14)
One of the city’s latest-opening 

museums (to 10pm Mondays, 

8pm otherwise), the landmark 

Jewish Museum designed by 

Daniel Libeskind chronicles the 

trials and triumphs in 2,000 

years of Jewish life in Germany.

Reichstag 
(bundestag.de; Platz der Republik)
The most distinctive feature of 

the 1894 Reichstag building, 

home to the German parliament 

again since 1999, is Norman  

Foster’s glittering glass dome, 

with fabulous 360-degree city 

views until midnight. For guaran-

teed access, make reservations 

online, otherwise pick up tickets 

at the Reichstag Service Centre 

for the same or next day. Bring ID.

 ACTIVITIES
Berlin Craft Beer 
Experience £££
(berlincraftbeerexperience.com; 
Warschauer Strasse U-Bahn)
%HHU� DÀFLRQDGR�&OLIWRQ�.LQFKHQ�

leads insightful three-hour even-

ing tours of the Berlin craft beer 

scene. You’ll visit three locations 

LQ� )ULHGULFKVKDLQ� DQG�RU�.UHX]-

berg. The price includes three to 

ÀYH�VXG�VDPSOHV�

 EATING
Café Jacques
INTERNATIONAL ££
(00 49 30 694 1048; 
Maybachufer 14)
$� IDYRXULWH� ZLWK� RՖ�GXW\� FKHIV�

and loyal diners, Café Jacques  

LQIDOOLEO\�FKDUPV�ZLWK�ÁDWWHULQJ�

candlelight, arty-elegant décor 

and fantastic wine. It’s the ideal 

date spot but, quite frankly, you 

only have to be in love with good 

food to appreciate the blackboard 

menu, inspired by French and 

North African cuisines. Fish and 

meat are always tops and the  

pasta is homemade. Reservations 

are essential.

Curry 36 GERMAN £
(curry36.de; Mehringdamm 36)
Day after day, night after night,  

a motley crowd – cops, cabbies, 

TXHHQV�� R�FH� MRFNH\V�� VDYY\�

tourists etc – wait their turn at 

this top-ranked currywurst snack 

shop that’s been frying ’em up 

since 1981. Other sausage varieties 

such as bratwurst, wiener and 

bockwurst are also available, 

along with traditional potato 

and noodle salads.

Katz Orange
INTERNATIONAL £££
(katzorange.com; Bergstrasse 22)
With its gourmet, organic farm-

to-table menu, stylish country 

ÁDLU�DQG�WRS�QRWFK�FRFNWDLOV��WKH�

‘Orange Cat’ hits a gastro grand 

slam. It will have you purring for 

such perennial faves as Duroc 

pork that’s been slow-roasted for 

12 hours (nicknamed ‘candy on 

bone’). The setting in a castle-

like former brewery is stunning.

Rosenthaler Grill und 
Schlemmerbuffet 
MIDDLE EASTERN £
(Torstrasse 125)
$Q�H[FHOOHQW����KRXU�GRQHU�MRLQW�

with outdoor seating and non-

stop service for early birds, night 

owls and everyone in between.

Schwarzwaldstuben
GERMAN ££
(schwarzwaldstuben-berlin.com; 
Tucholskystrasse 48)
In the mood for a Hansel and 

*UHWHO� PRPHQW"� 7KHQ� MRLQ� WKH�

other ‘lost kids’ for satisfying 

slow food from the southwest 

German regions of Baden and 

6ZDELD�� 7XFN� LQWR� JXW�ÀOOLQJ�

SODWWHUV�RI�VSlW]OH� �FORVH�WR�PDF�

¶Q·�FKHHVH���PDXOWDVFKHQ��VWXՖHG� 

ravioli-like pasta), giant schnit-

]HO�RU�D�GDLO\�VSHFLDO��'LQH�DPLG�

rustic and tongue-in-cheek  

forest décor or grab a table out-

side on the pavement.

 DRINKING
://about blank £
(aboutparty.net; 
Markgrafendamm 24c)
$W� WKLV� JULWW\�PXOWL�ÁRRU� SDUW\�

pen with lots of nooks and cran-

nies, a steady line-up of top DJs 

feeds a diverse bunch of revellers 

dance-worthy electronic gruel. 

Intense club nights usually segue 

Local knowledge
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into the morning and beyond. 

Run by a collective, the venue 

also hosts cultural, political and 

gender events.

Bar am Steinplatz ££
(hotelsteinplatz.com; Steinplatz 4)
Christian Gentemann’s liquid 

playground may reside at Art 

Deco Hotel am Steinplatz, but it 

KDUGO\�ZKLVSHUV�¶VWXՖ\�KRWHO�EDU·��

The classic and creative drinks 

(how about a Red Beet Old Fash-

ioned?) often showcase regionally 

produced spirits and ingredients, 

and even the draught beer hails 

from the Berlin-based Rollberg 

brewery. Inventive bar bites com-

plement the drinks.

Berghain/Panorama Bar ££
(berghain.de; Am Wriezener  
Bahnhof)
Only world-class spinmasters 

heat up this hedonistic bass-

junkie hellhole inside a  

labyrinthine ex–power plant. 

Hard-edged minimal techno 

dominates the ex–turbine hall 

(Berghain) while house music 

dominates at Panorama Bar, one 

ÁRRU�XS��$OPRVW�DV�OHJHQGDU\�DV�

the club itself is the strict door  

policy: do some online research 

ahead of time, and steel yourself 

to be turned away after a long 

wait. Check the website for  

midweek concerts and record- 

release parties at the main venue 

and the Kantine am Berghain 

next door.

Clärchens Ballhaus ££
(ballhaus.de; Auguststrasse 24)
Yesteryear is right now at this 

late, great 19th-century dance 

hall where groovers and grannies 

hoof it across the parquet with-

out even a touch of irony. There 

DUH� GLՖHUHQW� VRXQGV� QLJKWO\� ²�

salsa to swing, tango to disco – 

and a live band on Saturday. 

'DQFLQJ�NLFNV�RՖ� IURP� �SP�RU�

9.30pm. Easy door policy but  

often packed, so book a table.

Kater Blau ££
(katerblau.de; Holzmarktstrasse 25)
With the opening of Kater Blau, 

the Bar 25 crew returned to its 

original riverbank location. 

Once again a top roster of DJs, 

including stalwart residents 

Sven Dohse and Dirty Doering, 

showers freewheeling hipsters 

ZLWK�ÀQH� HOHFWUR� LQ� D� UDPEOLQJ�

indoor-and-outdoor playground 

VSUHDG� RYHU� WZR� ÁRRUV�� SOXV� D�

wooden boat moored in the 

Spree for chilling.

Schwarze Traube ££
(schwarzetraube.de; Wrangel-
strasse 24)
Mixologist Atalay Aktas was 

Germany’s Best Bartender of 

2013 and this pint-sized drink-

ing parlour is where he and his 

VWDՖ�FUHDWH�WKHLU�PDJLF�SRWLRQV��

Since there’s no menu, each 

drink is calibrated to the taste 

and mood of each patron using 

premium spirits, expertise and  

a dash of psychology.

Tresor ££
(tresorberlin.com; Köpenicker 
Strasse 70)
One of Berlin’s original techno 

labels and dance temples, Tresor 

has not only the pedigree but all 

the right ingredients for success: 

the industrial maze of a derelict 

power station, awesome sound 

and a great DJ line-up. Look for 

the namesake vault in the  

basement at the end of a 30m-

long tunnel. It's relatively easy to 

get in on the door.

Vagabund Brauerei £
(vagabundbrauerei.com; 
Antwerpener Strasse 3)
American friends Tom, Matt and 

David became Berlin craft beer 

pioneers when they started their 

small-batch brewery in 2011. In 

their earthy-chic tap room, they 

pour hoppy American as well as 

double and triple Indian pale 

ales alongside a mean wheat 

beer, a smokey beer and the  

exotic ‘Szechuan Saison’ which 

includes crushed coriander seeds 

and peppercorns.

Zum Starken August £
(zumstarkenaugust.de; 
Schönhauser Allee 56)
Part circus, part burlesque bar, 

this vibrant venue dressed in 

Victorian-era exuberance is a 

fun and friendly addition to the 

Prenzlauer Berg pub culture. 

Join the unpretentious, interna-

tional crowd over cocktails and 

craft beers while being enter-

tained with drag-hosted bingo, 

burlesque divas, wicked cabaret 

or the hilarious ‘porno karaoke’.

 ENTERTAINMENT
A-Trane £
(a-trane.de; Bleibtreustrasse 1)
Herbie Hancock and Diana Krall 

have graced the stage of this inti-

mate jazz club, but mostly it’s 

emerging talent bringing their 

A-game to the A-Trane. Entry is 

free on Monday, when local boy 

Andreas Schmidt and his band 

get everyone toe-tapping, and  

after midnight on Saturday for 

the late-night jam session.

Bar Jeder Vernunft £££
(bar-jeder-vernunft.de; Schaper-
strasse 24)
Life’s still a cabaret at this inti-

mate 1912 mirrored Art Nouveau 

tent, which puts on sophisticated 

song-and-dance shows, comedy 

and chansons nightly. Seating is 

in booths or at little café tables, 

both with waiter service. Many 

shows are suitable for patrons 

without German-language skills.

Chamäleon Varieté £££
(chamaeleonberlin.com; 
Rosenthaler Strasse 40/41)
A marriage of Art Nouveau 

charms and high-tech theatre 

trappings, this intimate 1920s-

style venue in an old ballroom 

hosts variety shows – comedy, 

juggling acts and singing – often 

in sassy, unconventional fashion.

Piano Salon Christophori £
(konzertfluegel.com; Uferhallen 8)
Fancy taking in a piano concert at 

a piano repair shop in a former 

bus and tram repair station in the 

industrial district of Wedding? 

7KLV� XQXVXDO� QRQSURÀW� YHQXH�

hosts concerts, mostly by young 

but highly talented soloists, several  

times weekly on a donation basis. 

Make online reservations as early 

as possible.

Silent Green 
Kulturquartier ££
(silent-green.net; Gerichtstrasse 35)
This performing arts venue is 

part of the historic former  

Wedding crematorium and pre-

sents mostly experimental music, 

dance and other performances. 

The main hall is the angular  

Cupola, the former mourning 

hall, which has striking acoustics. 

A bit creepy perhaps? But oh so 

Berlin. The 1911 building was in 

use as a crematorium until 2002.

Berlin 
tracks

1973
Berlin (Lou Reed) Dark song  

about the tragedy of two  
star-crossed junkies.

1977
Heroes (David Bowie) Lovers in the 

shadow of the ‘Wall of Shame’.

1980
Wir stehen auf Berlin (Ideal) 

Love declaration by the seminal 
Neue Deutsche Welle band.

1991
Zoo Station (U2) Bono embarks  

on a surreal journey inspired  
by a Berlin train station.

1995
Born to Die in Berlin (The 

Ramones) Drug-addled musings 
revealing Berlin’s dark side.

2000
Dickes B (Seeed) Reggae ode to  

the ‘Big B’ (i.e. Berlin).

2003
Berlin Du Bist So Wunderbar 

(Kaiserbase) The beer commercial 
turned chartbuster.

2007
Kreuzberg (Bloc Party)  
Looking for true love…

2008
Schwarz zu Blau (Peter Fox) 

Perfect portrait of Kottbusser Tor 
grit and grunge.

2013
Where are We Now? (David 

Bowie) Melancholic reminiscence 
of Bowie’s time in 1970s Berlin.
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Street views at Luzia. 
ABOVE Try Prinzipal for 
cocktails and burlesque
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Local
knowledge

 Elevated Speakeasy
An anonymous steel door next to 
the doner shop Misir Carsisi points 
the way to Monarch Bar (kotti 
monarch.de; Skalitzer Strasse 134), 
a drinking den and DJ bar that 
draws a motley crowd of expats, 
Berliners and visitors. The vibe is 
friendly, the music eclectic (though 
heavy on indie and electro) and  
the drinks fairly priced. Enjoy views 
of Kotti and the U-Bahn tracks 
through panoramic windows.

 Funky Salon
Tucked behind a pile of Turkish 
kebab shops, grocers and shisha 
bars, Möbel Olfe (moebel-olfe.de; 
Reichenberger Strasse 177) is a 
queer-leaning drinking saloon that 
channels the area’s alternative vibe 
with boho décor, strong Polish 
beers and a chatty vibe. It’s a 
popular spot for lesbians on 
Tuesday and gay men on Thursday.

Grape Delights
A charming wine lair with woodsy 

Kotti bar hop
Noisy, chaotic and sleepless, the area around Kottbusser Tor 
U-Bahn station (Kotti, for short) defiantly retains the alt feel that’s 
defined it since the 1970s. More gritty than pretty, this beehive of 
snack shops, cafés, pubs and bars delivers some of the city’s most 
hot-stepping night-time action and is tailor-made for bar-hopping. 
Note that smoking is permitted in most places.

fixtures and a bar covered in slate, 
Otto Rink (ottorink.de; Dresdener 
Strasse 124) is an easygoing place 
to discover just how wonderful 
German wines can be. There’s an 
emphasis on white varietals from 
the Mosel region, but wines from 
other German areas as well as from 
France, Spain and South America 
feature on the monthly changing 
menu. Friendly staff will happily 
help you to find your favourite.

’50s Cocktail Cave
For a swish night out, point the 
compass to Würgeengel (wuerge 
engel.de; Dresdener Strasse 122),  
a stylish Art Deco-style bar with 
operatic chandeliers and black-
glass surfaces. It serves great 
cocktails, as well as pizza and other 
Italian dishes from the adjacent 
restaurant. The name pays homage 
to the surreal 1962 Buñuel movie 
The Exterminating Angel.

Luscious Lair
Luzia (facebook.com/luziabar; 

Oranienstrasse 34) is an excellent 
place to get the party started with 
a few beers or long drinks. A fixture 
on Kreuzberg’s hipster circuit, the 
vintage décor gets updated with  
a mural by street artist chinchin. 

Tables behind the panoramic 
windows are great people- 
watching perches, and there’s  
a smoker’s lounge as well.

Burlesque Boite
A jewel-box-sized burlesque bar, 
Prinzipal (prinzipal-kreuzberg.com; 
Oranienstrasse 178) celebrates the 
glamour of the Golden Twenties 
with plenty of eye-candy detail,  
an apothecary-style bar and servers 
in custom-designed corsets and 
glamorous make-up. A bestseller 
among the 10 signature cocktails is 
Date with Dita, a refreshing blend 
of bourbon, grapefruit, lemon, 
dates and homemade bitters.

 Den of Debauchery
A mashup of trash, camp and fun, 
Roses (Oranienstrasse 187) is a 
beloved pit stop on the Kreuzberg 
party scene, especially among 
lesbigays and friends. Don’t let the 
furry walls and a predominance of 
the colour pink distract you from 
the fact that this is a place that 
takes drinking seriously until  
the early morning hours.
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FURTHER READING
Lonely Planet’s Berlin (£14.99) 

and Pocket Berlin (£7.99) are 
guidebooks to the city. It’s also 
covered in our Guides app (free 
to download from app stores).

BERLIN AFTER DARK
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Brilliant Apartments ££
Best for a home-from-home
(brilliant-apartments.de)
These 11 chic and stylish units on  

Oderberger Strasse, a hip drag in 

Prenzlauer Berg, come complete 

ZLWK�NLWFKHQV�DQG�ZRRG�ÁRRUV�

Das Stue £££
Best for understated grandeur
(das-stue.com)
This charismatic social hotspot 

by Tiergarten park has a top bar, 

Michelin-starred restaurant, spa 

DQG�SRRO��5RRPV�DUH�VSDFLRXV�

MAP KEY
 SIGHTS

 Fernsehturm
 Jüdisches Museum
 Reichstag

 ACTIVITIES
 Berlin Craft Beer 

Experience
 EATING
 Café Jacques

 Curry 36
 Katz Orange
 Rosenthaler Grill und 

Schlemmerbuffet
 Schwarzwaldstuben

 DRINKING
 ://about blank
 Bar am Steinplatz
 Berghain/Panorama Bar
 Clärchens Ballhaus

 Kater Blau
 Schwarze Traube
 Tresor
 Vagabund Brauerei
 Zum Starken August
 ENTERTAINMENT
 A-Trane
 Bar Jeder Vernunft
 Chamäleon Varieté
 Piano Salon Christophori

 Silent Green 
Kulturquartier

 SLEEPING
Brilliant Apartments
 Das Stue
 Honigmond Hotel
 Hotel-Pension Funk
 Motel One Berlin-

Hackescher Markt
Plus Berlin

Honigmond Hotel ££
Best for ambience
(honigmond.de)
5RRPV� DW� WKLV� GHOLJKWIXO� KRWHO�

VSDUNOH�LQ�FRORQLDO�VW\OH�JORU\��7KH�

best, in the new wing, have stucco 

FHLOLQJV��IUHVFRHV�DQG�SDUTXHW�ÁRRUV�

Hotel-Pension Funk ££
Best for old-fashioned charm
(hotel-pensionfunk.de)
2QFH� WKH� KRPH� RI� VLOHQW�PRYLH�

star, Asta Nielsen, it’s a timewarp 

RI�WKH�*ROGHQ�7ZHQWLHV��ZLWK�$UW�

1RXYHDX�IXUQLWXUH�DQG�GpFRU��

Motel One 
Berlin-Hackescher Markt £
Best for location
(motel-one.de)
Enjoy air-con, rain showers and 

ÁDW�VFUHHQ� 79V� DW� WKLV� EXGJHW� 

GHVLJQHU�FKDLQ�E\�$OH[DQGHUSODW]�

Plus Berlin £
Best for flashpackers
(plushostels.com/plusberlin)
A hostel with an indoor pool, 

steam room and yoga classes? 

Yep, and all within stumbling  

GLVWDQFH�RI�%HUOLQ·V�EHVW�QLJKWOLIH�
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A sun-baked stretch of southern Portugal  

between busy Lisbon and the beaches of the 

Algarve, the Alentejo is an ideal match for  

a slower-paced style of tourism. Read on for  

top sights and activities that highlight the 

region’s nature and traditions, plus hotels  

and restaurants for all budgets.

Alentejo wines, particularly the reds, are rich 
and fruity. But tasting them is much more fun 
than reading about them, so drop in on some wineries. 
The Rota dos Vinhos do Alentejo (Wine Route of 
the Alentejo) splits the region into three areas – the 
Serra de São Mamede (dark reds, full-bodied, red 
fruit hints); Historic (smooth reds, fruity whites) 
around Évora, Estremoz, Borba and Monsaraz; and the Rio Guadiana 
(scented whites, spicy reds). Some wineries also have rooms. You’ll see 
brown signs all over the Alentejo announcing that you are on the wine 
trail, and you can pick up the booklet that lists wineries and their 
details at any local tourist office. Otherwise visit the helpful Rota dos 
Vinhos do Alentejo headquarters in Évora (vinhosdoalentejo.pt).

Rural life  
in Alentejo

 SIGHTS
Arraiolos 
(cm-arraiolos.pt)
The small town of Arraiolos is 

famed for its exquisite tapetes – 

handwoven carpets made here 

since the 12th century, which 

VKRZ�3HUVLDQ�LQÁXHQFH��2Q�D�VWUROO�
you may see locals stitching in 

IURQW�RI�WKHLU�KRPHV��3DWWHUQV�DUH�
EDVHG�RQ�DEVWUDFW�PRWLIV��ÁRZHUV��
ELUGV�RU�DQLPDOV��7KH�WRZQ�LWVHOI�
comprises traditional white-

washed and blue-trimmed houses 

ZLWK�WHUUDFRWWD�URRIV�

Castelo de Marvão 
Marvão’s formidable castle, built 

into the rock at the western end of 

the village, dates from the late 

13th century, but most of what 

you see today is from the 17th  

FHQWXU\�� 7KH� YLHZV� IURP� WKH� 

battlements are staggering, and 

WKH�VLWH�KDV�D�KXJH�YDXOWHG�FLVWHUQ�

Cromeleque dos 
Almendres 
Set in a beautiful landscape of  

olive and cork trees, this huge 

oval of standing stones is the 

Iberian Peninsula’s most impor-

WDQW� PHJDOLWKLF� JURXS�� 7KH� ���
rounded granite stones spread 

down a rough slope nine miles 

ZHVW�RI�eYRUD��5HDFK�WKH�VLWH�E\�D�
dirt road signposted from Nossa 

6HQKRUD�GH�*XDGDOXSH�YLOODJH�

Parque Natural do  
Vale do Guadiana 
(natural.pt)
The hills, plains and valleys around 

Serpa and Mértola towns shelter 

WKH�5LR�*XDGLDQD��RQH�RI�3RUWX-
JDO·V� ODUJHVW� ULYHUV�� $PRQJ� WKH�

dining at the restaurant, and  

UHFRPPHQGHG�IRU�ZLQH�WRXUV�

 EATING
Café-Restaurante Alentejo
PORTUGUESE £
(00 351 286 655 133; Rua Grande 
3, Moreanes)
This attractive place in the Vale 

do Guadiana is almost a museum 

WKDQNV� WR� LWV�DQWLTXH�H[KLELWV��,W�
serves great-value, hearty true 

Alentejan cuisine, with standout 

dishes like javali (boar), veado 

(venison) and migas com entre-

FRVWR��D�EUHDG�GLVK�ZLWK�ULEV��

Sabores de Monsaraz
PORTUGUESE ££
(saboresdemonsaraz.com; Largo 
de S Bartolomeu, Monsaraz)
Perched high above the plains, 

with views reaching as far as 

Spain, this stone-built tavern is a 

UXVWLF��IDPLO\�IULHQGO\�VSRW��*RRG�
honest Alentejano homecooking 

stars on the menu, with dishes 

such as tender black pork and  

migas com bacalhau e coentros 

�FRG�ZLWK� EUHDG� DQG� FRULDQGHU���
Don’t pass up dessert – the rich 

sericaia (an egg custard tart) with 

VXJDUHG�SOXPV�LV�PDJQLÀFHQW�

Tasca do Celso 
PORTUGUESE £££
(tascadocelso.com; Rua dos 
Aviadores, Vila Nova de 
Milfontes)
Locals and travellers rave about 

the cuisine produced in the kitch-

en of this charming, ‘upmarket 

UXVWLF·� EOXH�DQG�ZKLWH� EXLOGLQJ��
You’re safe trying anything here, 

though the seafood is outstanding 

�DQG� ZHOO�SULFHG��� *UHDW� VHUYLFH��
RSHQ�ÀUHV�DQG�DQ�DSSHDOLQJ�EDU�
DUHD�WRR��%RRN�DKHDG�IRU�GLQQHU�

Local knowledge

SDUN·V�ÁRUD�DQG�IDXQD�DUH�UDUH�RU�
endangered species, including the 

black stork, lesser kestrel (most 

likely around Castro Verde and at 

Convento do São Francisco), 

%RQHOOL·V�HDJOH��UR\DO�RZO��JUH\�NLWH�
DQG�KRUQHG�YLSHU��7KHUH�DUH�DOVR�
SUHKLVWRULF�UHPDLQV��$VN�LQ�0pU-
WROD�IRU�GHWDLOV�RI�ZDONLQJ�WUDLOV�

 ACTIVITIES
Beira Rio Náutica £
(beirario.pt; Rua Dr Afonso Costa 
108, Mértola)
5HQW� ND\DNV� IRU� WULSV� GRZQ� WKH�
5LR�*XDGLDQD�DW�WKLV�RXWÀW�UXQ�E\�
WKH�%HLUD�5LR�JXHVWKRXVH��,W�DOVR�
RՖHUV�ERDW�WRXUV�DQG�ELF\FOH�KLUH�

Caballos Marvão ££
(caballosmarvao.com)
For equestrian adventures, get 

in touch with this friendly,  

SURIHVVLRQDOO\� UXQ�RXWÀW��ZKLFK� 
RՖHUV�D�UDQJH�RI�RXWLQJV��<RX�FDQ�
head out on a one-hour ride 

through typical Alentejan scen-

ery, explore the little-visited 

ODQGVFDSHV� DORQJ� WKH�5LR� 6HYHU�
or ride along old smuggler routes 

past vulture colonies near the 

6SDQLVK�ERUGHU��7KH�VWDEOHV�DUH�
located about 3 miles northeast 

RI�0DUYmR��&DOO�IRU�GLUHFWLRQV�

Herdade do Esporão ££
(esporao.com)
There are many wineries around 

5HJXHQJRV�GH�0RQVDUD]�� LQFOXG-
ing the acclaimed Herdade do  

(VSRUmR������PLOHV�VRXWK�RI�WRZQ��
Under the direction of David 

%DYHUVWRFN�� LW� SURGXFHV� D� ZLGH� 
variety of wines for the domestic 

DQG�RYHUVHDV�PDUNHWV��7KHUH�DUH�
tours through the wine cellars, 

DPRQJ� WKH� ODUJHVW� LQ� 3RUWXJDO��
5HVHUYDWLRQV� DUH� HVVHQWLDO� IRU� 
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FURTHER READING
Lonely Planet’s Portugal guide 
(£16.99) has a chapter on the 

Alentejo region, which you  
can download separately at 
lonelyplanet.com (£2.99).

RURAL LIFE IN ALENTEJO
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Quinta do Barrieiro ££
Best for inspiration
(quintadobarrieiro.pt)
Home to a sculptor and an archi-

tect, this superb hillside retreat 

provides comfort, creativity and 

great walks around the property.

São Lourenço do Barrocal £££
Best for understated luxury
(barrocal.pt)
An old farming village is now a 

780-hectare estate set among olive 

groves and vineyards, complete 

with a spa and horse riding.

O Monte do Alhinho ££
Best for farmstays
(omontedoalhinho.com)
-XVW�ÀYH�PLOHV�IURP�0pUWROD��WKLV�

converted farmhouse has massive 

URRPV��D�SRRO��ÁXՖ\�ZKLWH�WRZHOV�

and superb Portuguese breakfasts.

Pousada de São Francisco 
(Convento Beja) £££
Best for heritage
(pousadas.pt)
A former 13th-century convent 

complete with Gothic chapel  

RՖHUV�OX[XULRXV�¶FHOOV·�LQ�%HMD�

Casa Amarela ££
Best for seaside escapes
(casaamarelamilfontes.com)
Eclectic knick-knacks and art-

ZRUN�ÀOO�WKH�FKHHU\�\HOORZ�PDLQ�

EXLOGLQJ� DQG� DQQH[H� LQ� VXUIHU�

IULHQGO\�9LOD�1RYD�GH�0LOIRQWHV�

Horta do Padre £
Best for Portuguese tradition
(hortadopadre.blogspot.com)
Our pick of the bunch in Alvito, 

WKLV�IRUPHU�$OHQWHMDQ�IDUPKRXVH�

is owned by Fernanda and Lino, 

who know a lot about the region. 

MAP KEY
 SIGHTS
Arraiolos
 Castelo de Marvão
 Cromeleque dos 

Almendres
 Parque Natural do Vale  

do Guadiana
 ACTIVITIES
 Beira Rio Náutica
 Caballos Marvão
 Herdade do Esporão 
 EATING
 Café-Restaurante 

Alentejo
 Sabores de Monsaraz
 Tasca do Celso
 SLEEPING
Casa Amarela 
Horta do Padre
O Monte do Alhinho
Pousada de São Francisco 

(Convento Beja)
Quinta do Barrieiro
São Lourenço do Barrocal
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The City by the Bay draws on California’s 

DPSOH�IDUPODQG��WKH�ZDWHUV�RI�WKH�3DFLÀF� 

and food traditions from all compass points. 

We’ve picked the best and most up-to-date 

places to eat out, from casual pit-stops to  

destination dining, with a special section on  

fab restaurants you can reach by cable-car. 

Cotogna gives Italian 
flavours a Californian spin
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Eating in  
San Francisco

 CHEAP EATS
City View DIM SUM £
(cityviewdimsum.com; 662 
Commercial St)
Take a seat in the sunny dining 

room and make way for carts 

loaded with delicate shrimp and 

leek dumplings, garlicky Chinese 

broccoli, tangy spareribs, coco-

nut-dusted custard tarts and 

other tantalising dim sum. Come 

before the midday rush to nab 

seats in the upstairs room.

Golden Boy PIZZA £
(goldenboypizza.com;  
542 Green St)
Looking for the ultimate post-

bar-crawl or morning-after slice? 

Here you’re golden. Since 1978, 

the Sodini family pizzaioli (pizza 

makers) have perfected Geno-

vese-style focaccia-crust pizza, 

achieving that mystical mean  

between chewy and crunchy with 

the ideal amount of olive oil. Go 

for Genovese toppings like clam 

and garlic or pesto, and bliss out 

with hot slices and draft beer at 

the tin-shed counter.

La Palma Mexicatessen
MEXICAN £
(lapalmasf.com; 2884 24th St)
Follow the applause: that’s the 

sound of organic tortilla-making 

in progress. La Palma is the  

Mission mother lode of hand-

made tamales, pupusas (tortilla 

pockets) with potato and chichar-

ones (pork crackling), carnitas 

(slow-roasted pork), cotija (Oaxa-

can cheese) and tangy tomatillo 

sauce. Get takeout, or bring a 

VPDOO�DUP\�WR�ÀQLVK�WKDW�PDVVLYH�

meal at sunny sidewalk tables.

La Taqueria MEXICAN £
(00 1 415 285 7117;2889 Mission St)
6)·V� GHÀQLWLYH� EXUULWR� KDV� QR� 

VDՖURQ� ULFH�� VSLQDFK� WRUWLOOD� RU�

mango salsa – just perfectly grilled 

meats, slow-cooked beans and 

tomatillo or mesquite salsa all 

ZUDSSHG� LQ� D� ÁRXU� WRUWLOOD��

They’re purists at James Beard 

Award-winning La Taqueria – 

you’ll pay extra to go without 

beans, because they add more 

meat, but spicy pickles and crema 

(sour cream) bring burrito bliss. 

Worth the wait, always.

Revenge Pies DESSERTS £
(revengepies.com; 1248 9th Ave)
Living well is only the second-

best revenge – a face full of pecan 

Revenge Pie is far more satisfy-

ing. Here is the compensation  

for every skimpy à la mode pie 

VHUYLQJ� \RX·YH� VXՖHUHG� WKURXJK��

picecream (homemade frozen 

FXVWDUG�HPEHGGHG�ZLWK�ÁDNHV�RI�

buttery pie crust). The chocolate-

DOPRQG�5HYHQJH�SLH�LV�D�VXUHÀUH�

crowd-pleaser – but the key-lime 

picecream could make, break and 

remake friendships. 

Tout Sweet BAKERY £
(toutsweetsf.com; Macy’s, 3rd fl, 
cnr Geary & Stockton Sts)
Mango with Thai chili or peanut 

butter and jelly? Choosing your 

favorite California-French maca-

ron isn’t easy at Tout Sweet, where 

Top Chef Just Desserts champion 

Yigit Pura keeps outdoing his own 

inventions – he’s like the love 

child of Julia Child and Steve 

Jobs. Chef Pura’s sweet retreat on 

0DF\·V��UG�ÁRRU�RՖHUV�XQEHDWDEOH�

views overlooking Union Square, 

H[FHOOHQW�WHDV�DQG�IUHH�ZL�À�

 MID-RANGE MEALS
Al’s Place
CALIFORNIAN ££
(alsplacesf.com; 1499 Valencia St)
The Golden State dazzles on Al’s 

plates, featuring homegrown 

heirloom ingredients, pristine 

3DFLÀF� VHDIRRG�� DQG� JUDVV�IHG�

meat on the side. Painstaking 

preparation yields sun-drenched 

ÁDYRUV� DQG� H[TXLVLWH� WH[WXUHV��

crispy-skin cod with frothy pre-

served-lime dip, grilled peach 

melting into velvety foie gras. 

Dishes are half the size but 

WKULFH�WKH�ÁDYRXU�RI�PDLQV�HOVH-

where – get two or three, and 

you’ll be California dreaming.

Cotogna ITALIAN ££
(cotognasf.com; 490 Pacific Ave)
Chef-owner Michael Tusk racks 

up James Beard Awards for a 

quintessentially Italian culinary 

balancing act: he strikes ideal 

proportions among a few pristine 

ÁDYRUV� LQ� UXVWLF� SDVWDV�� ZRRG-

ÀUHG� SL]]DV� DQG� VDOW�FUXVWHG�

branzino. Reserve, especially for 

four-course Sunday suppers with 

wine pairings – or plan a walk-in 

late lunch/early dinner. There’s 

also a top-value Italian wine list

Liholiho Yacht Club
HAWAIIAN ££
(lycsf.com; 871 Sutter St)
Who needs yachts to be happy? 

Aloha abounds over Liholiho’s 

pucker-up-tart cocktails and 

gleefully creative Calwaiian/ 

Hawafornian dishes – foolproof-

mood-enhancers include spicy 

beef-tongue bao buns, duck-liver 

mousse with pickled pineapple 

on brioche, and Vietnamese slaw 

Local knowledge

Together, tax and tip add 
25–35 per cent to restaurant 
bills. SF follows the US tipping 
standard: 20–25 per cent is 
generous; 15 per cent is the 
minimum, unless something 
went horribly wrong with the 
service you received. More SF 
restaurants are now charging 
a flat 20 per cent service fee, 
especially for large parties, 
even though diners may balk 
at having tipping decisions 
made for them. Restaurants 
argue that the flat fee helps 
guarantee a living wage to 
staff in the notoriously pricey 
Bay Area. Some restaurants 
tack on a 4 per cent surcharge 
to cover the cost of providing 
health care to employees,  
as required by SF law.
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with tender squid and crispy 

tripe. Reservations open 30 days 

prior; alternatively, arrive early 

or late for bar dining, or head 

downstairs to Louie’s Gen-Gen 

Room speakeasy for shamelessly 

WDVW\�ERQH�PDUURZ�EXWWHU�ZD�HV�

Mister Jiu’s CHINESE ££
(misterjius.com; 28 Waverly Pl)
Ever since the Gold Rush of 

1848–1855 turbo-charged the 

city, San Francisco has craved 

Chinese food, powerful cocktails 

and hyper-local specialities – and 

0LVWHU�-LX·V�VDWLVÀHV�RQ�DOO�WKHVH�

counts. Build your own banquet 

made of Chinese classics with 

California twists: chanterelle 

chow mein, Dungeness crab rice 

QRRGOHV�� TXDLO� DQG� 0LVVLRQ�ÀJ�

sticky rice. Cocktail pairings are 

equally inspired – try jasmine-

infused-gin Happiness with tea-

VPRNHG�6RQRPD�GXFN�FRQÀW�

Serpentine CALIFORNIAN ££
(serpentinesf.com; 2495 3rd St)
The best brunch you’ll ever have 

inside an old factory boiler room 

– or, really, anywhere in San 

Francisco – is the Dungeness crab 

Benedict at Serpentine, with  

extra-frothy hollandaise sauce 

and audaciously fried lemon and 

capers, served in a lofty converted 

tin-can factory. Chef Deepak 

Kaul ditched medical school to 

master precision spicing; now his 

ancho-chile osso bucco will cure 

whatever ails you.

 FINE DINING
Benu FUSION £££
(benusf.com; 22 Hawthorne St)
SF has pioneered Asian fusion 

cuisine for 150 years, but the 

SDQ�3DFLÀF� LQQRYDWLRQ� FKHI�

owner Corey Lee brings to the 

plate is gasp-inducing: foie-gras 

soup dumplings – what?! Dunge-

QHVV� FUDE� DQG� WUX�H� FXVWDUG�

SDFN� VXFK� RXWVL]H� ÁDYRXU� LQWR�

/HH·V�IDX[²VKDUN·V�ÀQ�VRXS��\RX·OO�

swear Jaws is in there. Benu din-

ners are investments, but don’t 

miss star sommelier Yoon Ha’s 

ingenious pairings.

Cala MEXICAN £££
(calarestaurant.com; 149 Fell St)
Like discovering a long-lost 

twin, Cala’s Mexico Norte cuisine 

is a revelation. The Mexican-

rancher roots of San Francisco 

are deeply honoured here: silky 

bone-marrow salsa and fragrant 

heritage-corn tortillas grace a 

sweet potato slow-cooked in  

ashes. Brace yourself with a few 

mezcal margaritas for the ulti-

mate California surf and turf: sea 

urchin with beef tongue. Original 

and unforgettable, even before 

Mayan-chocolate gelato with 

amaranth brittle.

In Situ INTERNATIONAL £££
(insitu.sfmoma.org; SFMOMA, 
151 3rd St)
The landmark gallery of modern 

cuisine attached to SFMOMA 

also showcases avant-garde  

masterpieces – but these ones 

you can lick clean. Chef Corey 

Lee collaborates with star chefs 

worldwide, scrupulously recreat-

ing their signature dishes with 

California-grown ingredients so 

that you can enjoy Harald 

Wohlfahrt’s impeccable anise-

marinated salmon, Hiroshi  

Sasaki’s decadent chicken thighs 

and Albert Adrìa’s gravity- 

defying cocoa-bubble cake all in 

one unforgettable sitting.

Rich Table CALIFORNIAN £££
(richtablesf.com; 199 Gough St)
Impossible cravings begin at 

Rich Table, the launchpad for 

porcini doughnuts, miso-marrow- 

VWXՖHG� SDVWD� DQG� IULHG�FKLFNHQ�

madeleines with caviar. Married 

co-chefs and owners Sarah  

DQG�(YDQ�5LFK�SOD\IXOO\� ULՖ�RQ�

seasonal local produce, free- 

VW\OLQJ�ZLWK�ZKLPVLFDO�RՖ�PHQX�

amuse-bouches like trippy beet 

marshmallows or the Dirty  

Hippie: nutty hemp atop silky 

goat-buttermilk pannacotta, as 

RՖEHDW�DQG�HQWUDQFLQJ�DV�+LSSLH�

Hill drum circles.

Wako SUSHI £££
(sushiwakosf.com; 211 Clement St)
Tiny yet mighty in fascination, 

this driftwood-panelled bistro 

from chef Tomoharu Nakamura 

is as quirkily San Franciscan as 

the bonsai grove at the nearby 

Japanese Tea Garden. Each 

omakase (chef’s choice) dish is a 

miniature marvel of Japanese 

seafood with a California accent 

– Santa Cruz abalone nigiri, 

seared tuna belly with California 

caviar, crab mushimono with 

yuzu grown by a neighbour. 

 MARKETS AND MORE
Ferry Plaza Farmers Market 
MARKET £
(cuesa.org; cnr Market St & the 
Embarcadero)
The pride and joy of SF, the Ferry 

Building market showcases 50 to 

100 prime purveyors of organic 

Californian produce, pasture-

raised meat and gourmet pre-

pared foods at accessible prices. 

On Saturdays, join top chefs  

early for prime browsing, and 

stay for eclectic Bay-side picnics 

of Namu Korean tacos, RoliRoti 

porchetta, Dirty Girl tomatoes, 

Nicasio cheese samples, and 

Frog Hollow fruit turnovers.

Mission Community Market
MARKET £
(missioncommunitymarket.org; 
Bartlett St, btwn 21st & 22nd Sts)
Back-alley bounty brings raven-

RXV� FURZGV� WR� WKLV� QRQSURÀW��

neighborhood-run market on 

Thursdays, come rain or shine. 

More than 30 local farmers and 

IRRG� DUWLVDQV� RՖHU� &DOLIRUQLD�

produce and inspired SF street 

food – look for Coastside Farms’ 

smoked albacore, Tomatero 

Farms’ heirloom green-zebra  

tomatoes, Flour Chylde pastries 

and Chaac Mool’s cochinita pibil 

(slow-roasted pork). Enjoy shade, 

seating and mariachis at mural-

lined La Placita.

Outstanding in the Field 
POP-UP £££
(outstandinginthefield.com)
Dinners with guest-star chefs 

like Alice Waters and this Bay 

Area-based crew pop up in the 

unlikeliest of places – strawberry 

ÀHOGV�� VHD� FDYHV�� VDQGEDUV� ²� WR�

bring diners to the source of 

their food.

SoMa StrEat Food Park
FOOD TRUCKS £
(somastreatfoodpark.com; 428 
11th St)
Your posse is hungry, but one of 

you is vegan, another demands 

tacos with beer, and another 

craves Korean fried chicken. So 

what do you do? First: recognise 

that you and your friends belong 

in San Francisco. Second: head 

to this SoMa parking lot, where 

gourmet food trucks will satisfy 

your every whim. The area gets 

sketchy – mind your wallet.

Local
knowledge

Seven HIlls (sevenhillssf.com; 
1550 Hyde St)
Anthony Florian studied with 
great chefs of California and Italy, 
and he’s expert at taking several 
seasonal ingredients and making 
them shine. His short, market-
driven menu features house-
made pastas with elements like 
rabbit and house-cured pancetta. 
The four mains showcase quality 
California meats. Tables are close 
in the elegant little storefront, 
but brilliant sound-cancelling 
technology eliminates noise. 
Stellar service, too.

Stones Throw (stonesthrowsf.
com; 1896 Hyde St)
This New American storefront 
bistro has great service (staff 
are alums of some of SF’s top 
houses) and, in keeping with the 
latest style, no one dresses up. 
It’s famous for Sunday brunch 
– yum, those mimosas and 
lavender-glazed doughnuts! –  
but it’s great at dinner, too, when 
dishes include standout duck-
liver paté with warm pretzels, 
and squid-ink pasta. Alas, the 
room’s loud.

Union Larder (unionlarder.com; 
1945 Hyde St)
Part wine bar, part restaurant, 
Union Larder’s sexy industrial 
design features walls of backlit 
bottles rising to the ceiling and 
enormous vaulted windows 
overlooking the cable-car line. 
The short, diverse menu features 
oysters, charcuterie (some 

Restaurants 
on the cable-
car line

For a romantic, only-in-SF 
night on the town, book a table 
at one of several cosy neigh-
bourhood restaurants along 
the cable-car lines on Nob Hill 
or Russian Hill. Make reserva-
tions where possible, and leave 
plenty of time for transport – 
cable-car service can be erratic. 
If you’re running late, taxi 
there, cable home. Just make 
sure you board the correct line, 
going in the right direction.
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homemade), succulent cheeses, 
composed salads and knockout 
sandwiches, plus 50 wines by the 
glass. Seating at shared tables 
and the bar. No reservations.

Venticello (venticello.com;  
1257 Taylor St)
To enter Venticello’s two-storey-
high dining room, you descend 
via a staircase – which may be 
why so many of the Nob Hill reg-
ulars dress up for this otherwise 
casual neighbourhood Italian 
bistro: everyone sees you arrive. 
Standout menu items include 
spaghetti carbonara, risotto and 
pizzas from the wood-fired oven. 
Perfect for date night.

Za (zapizzasf.com; 1919 Hyde St)
You don’t get gourmet, corn-
meal-dusted, thin-crust slices like 
this every day. Pizza-lovers brave 
uphill climbs for pizza piled with 
fresh toppings, a pint of Anchor 
Steam and a cozy bar setting – all 
for under $10.

Zarzuela (00 1 415 346 0800; 
2000 Hyde St)
One of Russian Hill’s longtime 
stars, Zarzuela’s real Spanish 
tapas include terrific paella and 
garlic prawns, plus unusual dishes 
like braised quail and Madrid-
style tripe. Ochre-washed walls 
and terracotta tiles set a simple 
backdrop for the dynamic cook-
ing. No reservations: come early 
or put your name on the list and 
wander lovely Hyde St.

Top 3 
food trends

DIM SUM
Since one out of three San 

Franciscans has Asian roots, SF’s 
go-to comfort foods aren’t just 

burgers and pizza, but also kimchi, 
tandoori and dim sum. Dim Sum 
is Cantonese for small eats; some 

also call it yum cha (drink tea). 
Traditionally, waitstaff roll carts 
past your table with steaming 

baskets of dumplings, but newer 
eateries take this upscale.

VEGETABLE-CENTRIC 
DINING

To all you beleaguered vegetar-
ians, used to eating out at places 
where the only non-animal dish is 
soggy vegetarian lasagne: you’re 
in San Francisco now. With the 
most farmers’ markets of any 

metropolitan area in the US (over 
30), you won’t run out of veggie 
options anytime soon. While fine 
dining chefs elsewhere stake their 
reputations on steak, California-

grown fruit and vegetables are not 
side dishes to Bay Area chefs, but 

tasting-menu highlights.

SUSTAINABLE SEAFOOD
The Pacific offers a haul of  

seafood to San Francisco diners, 
but some species are nearing 
extinction, throwing the local 

aquaculture off-balance. SF’s top 
chefs are taking action to avoid 

overfishing, opting for line-caught 
fish and locally farmed oysters 

and caviar. To help diners identify 
sustainable options, Monterey Bay 
Aquarium has started a dedicated 

website (seafoodwatch.org).

Burger time at  
Stones Throw

Take in street views  
at Union Larder

A vintage cable-car 
ascends Nob Hill
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FURTHER READING
Pick up our San Francisco city 
guide (£14.99) or Pocket San 

Francisco (£8.50). The city also 
features in our Guides app (free 

download from app stores).

EATING IN SAN FRANCISCO
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Chateau Tivoli ££
Best for history
(chateautivoli.com)
The source of neighbourhood 

gossip since 1892, this gilded and 

turreted mansion once hosted 

Isadora Duncan and Mark Twain.

Fairmont San Francisco £££
Best for grand tradition
(fairmont.com)
Heads of state choose the Fair-

mont. For old-fashioned appeal, 

stay in the original 1906 building; 

for supreme views, pick the tower.

MAP KEY
 EATING
 Al’s Place
 Benu
 Cala
 City View
 Cotogna
Ferry Plaza  

Farmers Market
 Golden Boy
 In Situ
 La Palma Mexicatessen
 La Taqueria
 Liholiho Yacht Club
 Mission Community 

Market

 Mister Jiu’s
 Revenge Pies
 Rich Table
 Serpentine
 SoMa StrEat Food Park
 Tout Sweet
 Wako 

 SLEEPING
 Chateau Tivoli
 Fairmont San Francisco
 HI San Francisco 

Fisherman’s Wharf
 Hotel Bohème
 Hotel Vitale
 Hotel Zephyr

HI San Francisco 
Fisherman’s Wharf £
Best for budget sleeps 
(sfhostels.com)
This hostel occupies an old army 

hospital in a glorious park-like 

setting with waterfront views.

Hotel Bohème ££
Best for bohemians
(hotelboheme.com)
Eclectic and unabashedly poetic, 

this boutique hotel has Jazz-era 

colour schemes and photos from 

the Beat years on the walls.

Hotel Vitale £££
Best for clean design
(hotelvitale.com)
$Q�R�FH�WRZHU�H[WHULRU�GLVJXLVHV�

a snazzy hotel with up-to-the-

PLQXWH� OX[XULHV�� 5RRPV� IDFLQJ�

WKH�ED\�RՖHU�VSHFWDFXODU�YLHZV�

Hotel Zephyr ££
Best for groove
(hotelzephyrsf.com)
Completely revamped in 2015, 

WKLV�YLQWDJH�·��V�KRWHO�ZLWK�VSLՖ\�

rooms surrounds a vast courtyard 

ZLWK�ÀUH�SLWV�DQG�ORXQJH�FKDLUV�
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Kiyomizu-dera’s pagoda 
blending with autumn reds
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Japan’s love of passing seasons is most striking 

in its former capital: while many visitors want 

to see cherry blossoms here, autumn leaves last 

longer and bring deeper colour to Kyoto’s hills 

DQG�WHPSOH�JDUGHQV��,Q�WKLV�JXLGH�\RX·OO�ÀQG�

traditional activities and places to eat, to round 

out a tour of the city’s best spots for leaf peeping.

One of Kyoto’s big three 
festivals features more than 
2,000 people dressed in 
costumes ranging from the 
8th to the 19th centuries 
parading from the Kyoto 
Imperial Palace to Heian-jingu 
on 22 October. Jidai Matsuri 
(Festival of the Ages) is of 
comparatively recent origin, 
only dating back to 1895. 
Taking place on the same day 
is the Kurama Fire Festival – 
perhaps Kyoto’s most 
dramatic celebration. Men  
in loincloths carry huge 
flaming torches through 
the streets of Kurama,  
in the northern hills. 
Note that trains to 
and from Kurama 
will be completely 
packed with 
passengers on the 
evening of the 
festival (we 
suggest 
going early 
and returning late).

Autumn  
in Kyoto

 SIGHTS
Eikan-do ££
(eikando.or.jp)
Perhaps Kyoto’s most famous 

(and most crowded) autumn  

foliage destination, Eikan-do is a 

superb temple made interesting 

by its varied architecture, its 

gardens and its works of art. 

Kiyomizu-dera £
(kiyomizudera.or.jp)
A hive of activity perched on a 

hill, this is one of Kyoto’s most 

popular and enjoyable temples, 

with a legendary terrace on stilts 

overlooking the city. Note that 

the Main Hall is currently being 

restored, though is still accessible. 

Check the website for the sched-

uling of special night-time  

illuminations of the temple held 

in the autumn and the spring.

Koto-in £
(73-1 Daitokuji-cho)
On the far western edge of the 

Daitoku-ji temple complex, the 

sublime garden of this subtemple 

is one of the best in Kyoto and it’s 

worth a special trip. It’s located 

within a bamboo grove that you 

traverse via a moss-lined path. 

Once inside there is a small gar-

den that leads to the centrepiece: 

a rectangle of moss and maple 

trees, backed by bamboo. Rest on 

the veranda here to soak it all up.

Path of Philosophy  
(Tetsugaku-no-Michi)
The Tetsugaku-no-Michi is one of 

the most pleasant walks in all of 

Kyoto. Lined with a great variety 

RI�ÁRZHULQJ�SODQWV�DQG�WUHHV��LW�LV�

a corridor of colour throughout 

most of the year. Though it’s most 

famous for its spring-blooming 

cherry trees, the path is also lovely 

in autumn. It only takes 30  

minutes to do the walk, from 

Nyakuoji-bashi, above Eikan-do, 

to Ginkaku-ji. The path takes its 

name from one of its most famous 

strollers: the 20th-century philos-

opher Nishida Kitaro. 

 ACTIVITIES
Camellia Tea Experience £££
(tea-kyoto.com; 349 Masuya-cho)
Camellia is a superb place to try 

a simple Japanese tea ceremony. 

It’s located in a beautiful old 

KRXVH� MXVW� RՖ�1LQHQ�]DND�� 7KH�

KRVW� VSHDNV� ÁXHQW� (QJOLVK� DQG�

explains the ceremony simply 

and clearly, while managing to 

perform an elegant ceremony. 

The price includes a bowl of 

matcha and a sweet.

Funaoka Onsen £
(funaokaonsen.info; 82-1 Minami-
Funaoka-cho-Murasakino)
This old bath is Kyoto’s best.  

It has an outdoor bath, a sauna,  

a cypress-wood tub, an electric 

bath and a herbal bath. To get 

here, head west about 400m  

on Kuramaguchi-dori from the 

Kuramaguchi and Horiikawa  

intersection. It’s on the left, not 

far past Lawson convenience 

store. Look for the large rocks.

Hozu-gawa River Trip £££
(hozugawakudari.jp)
7KH� +R]X�JDZD� ULYHU� WULS� LV� D�

great way to enjoy the beauty of 

Kyoto’s western mountains. Boat-

PHQ�VWHHU�ÁDW�ERWWRP�ERDWV�GRZQ�

WKH�+R]X�JDZD�ULYHU�IURP�.DPHR-

ka, 12 miles west of Kyoto Station, 

through mountain canyons, be-

fore arriving at Arashiyama. The 

ride lasts two hours through occa-

sional sections of choppy water. 

The scenery is especially attrac-

tive during maple-foliage season 

in autumn.

 EATING
Honke Owariya SOBA £
(honke-owariya.co.jp; 322 
Kurumaya-cho)
Set in an old sweet shop in a tra-

ditional Japanese building on a 

quiet downtown street, this is 

where locals come for excellent 

soba (buckwheat noodle) dishes. 

The highly recommended house 

speciality, hourai soba, comes 

ZLWK�D�VWDFN�RI�ÀYH�VPDOO�SODWHV�RI�

soba with a selection of toppings, 

including shiitake mushrooms, 

shrimp tempura, thin slices of 

omelette and sesame seeds.

Shigetsu VEGETARIAN ££
(tenryuji.com; 68 Susukinobaba-
cho, Saga Tenryu-ji)
To sample shojin-ryori (Buddhist 

vegetarian cuisine), try Shigetsu 

in the precincts of Tenryu-ji. 

This healthy fare has been  

sustaining monks for more than 

a thousand years in Japan, so it 

will probably get you through an 

afternoon of sightseeing, though 

carnivores may be left craving 

something. Shigetsu has beauti-

ful garden views.

Yoshikawa TEMPURA £££
(kyoto-yoshikawa.co.jp;  
135 Matsushita-cho)
This is the place for tempura.  

Attached to Yoshikawa ryokan, it 

RՖHUV�WDEOH�VHDWLQJ��EXW�LW·V�PRUH�

interesting to eat around the 

counter and observe the chefs at 

ZRUN��,W·V�QHDU�2LNH�GRUL�LQ�D�ÀQH�

traditional Japanese-style build-

ing. Reservation is required for 

tatami-mat room.

Local knowledge
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FURTHER READING
Pick up our Kyoto city guide 

(£14.99) or Pocket Kyoto  
& Osaka (£8.50). Kyoto is 

covered in our Guides app (free 
download from app stores).
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Shiraume Ryokan ££
Best for old-fashioned charm 
(shiraume-kyoto.jp)
Looking out over a lovely canal in 

Gion, this place has a small inner 

garden, and is a great spot for a 

typical ryokan experience.

Shunko-in £
Best for meditation
(shunkoin.com)
At a subtemple of Myoshin-ji, this 

shukubo (temple lodging) is very 

comfortable. Guests can book a 

Zen meditation session.

Noku Kyoto £££
Best for contemporary design
(nokuroxy.com)
Also known as Noku Roxy, this 

hotel opened in late 2015. Its ele-

gant rooms are all blonde wood 

with colourful bedhead artwork.

Royal Park Hotel The Kyoto  ££
Best for a convenient location
(rph-the.co.jp)
There are tons of shops and res-

taurants within an easy walk of 

this boutique-business hotel, plus 

the historic Pontocho district.

Hiiragiya Ryokan £££
Best for grand tradition
(hiiragiya.co.jp)
This elegant ryokan (traditional 

inn) has a new wing but also an 

older building if you fancy some 

wabi-sabi (imperfect beauty).

Lower East Nine Hostel £
Best for style on a budget
(lowereastnine.com)
LE9 is a design-savvy hostel with 

capsule-style dorms, twin rooms 

and inviting public areas kitted 

out with mid-century furniture.

AUTUMN IN KYOTO

MAP KEY
 SIGHTS

 Eikan-do
 Kiyomizu-dera
 Koto-in
 Path of Philosophy

 ACTIVITIES
 Camellia Tea Experience

 Funaoka Onsen
 Hozu-gawa River Trip
 EATING
 Honke Owariya
 Shigetsu
 Yoshikawa

 SLEEPING
 Hiiragiya Ryokan
 Lower East Nine Hostel
 Noku Kyoto
 Royal Park Hotel  

The Kyoto
 Shiraume Ryokan
 Shunko-in
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Lonely Planet Traveller is offering one lucky 
reader and their guest a luxury three-night 
break in London, in association with Heart  
of London Business Alliance, Victory House, 
the Royal Academy, Theatre Tokens and Anzu.

Your base in the heart of the capital’s West 
End will be the newly opened Victory House, 
London Leicester Square – MGallery. The 
area’s cinematic heritage comes through in 
the hotel’s stylishly reimagined design, with 
images of movie stars of the black and white 
era dotted throughout. Just steps away is the 
TKTS booth, where visitors can get on-the-
day discounts to West End shows and also  
a range of last-minute tickets. You’ll be 
equipped with £200-worth of Theatre Tokens 
to spend on your favourite production.

Nearby, the RA has three exhibitions this 
autumn featuring four artistic giants of the 
20th century. Enjoy them all at a private view, 
plus take home a year-long Friends of the RA 
membership. Round it off with a smart dinner 
at Anzu, which offers an inventive new take 
on Japanese cuisine.

CONDITIONS OF ENTRY
1. The promoter of this competition is Immediate Media Company London Limited. 2. The prize includes a three nights’ b&b stay at Victory House, 
dinner at Anzu, £200-worth of Theatre Tokens, and tickets to the Royal Academy. 3. Travel must be taken by 31 December 2017. Travel not permitted 
over public holidays, Christmas or New Year’s Eve. All elements of the prize are subject to availability. The Matisse in the Studio exhibition closes  
12 November. 4. The prize does not include travel insurance, visas (if applicable), additional meals and refreshments, UK transfers, optional activities 
or spending money. 5. The winner must be at least 18 years old. 6. For full terms and conditions, visit lonelyplanet.com/magazine/competitions.

THE PRIZE
X  Three-night hotel stay with breakfast at the new 

Victory House, London Leicester Square – MGallery 
X  Theatre Tokens to see your favourite West End show
X  A year-long Friends of the RA membership, exhibition 

catalogue and access to an exclusive Friends triple 
private view of exhibitions Matisse in the Studio, Jasper 
Johns: ‘Something Resembling Truth’ and Dalí / Duchamp

X  Four-course dinner and drinks at Anzu

WIN a cultural stay in London!

Japanese seared tuna at Anzu

HOW TO ENTER
To be in with a chance of winning this fantastic prize, fill in your details online at the address 
below. Competition closes at 11.59pm on Wednesday 4 October 2017. 

lonelyplanet.com/magazine/competitions

A private view at the RA

Victory House, Leicester Square

The Royal Academy of Arts

Worth
£2,000
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Travel Quiz
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What on Earth?

YOU WANT ANSWERS?
1) VIETNAM. 2) SAN FRANCISCO’S GOLDEN GATE BRIDGE. 3) JUDAISM. 4) MEXICO. 5) GERMANY. 6) ARGENTINA. 7) RWANDA. 8) PORTUGAL. 9) MONKEYS (BARBARY MACAQUES).

Mosel is a wine 
region in which 
country?

Which country’s 
name has ‘wand’ in it?

The banh mi sandwich 
originated in which 
country?1

9

Gibraltar celebrates its National 
Day on 10 September. Which 
animals famously live on its rock – 
the only wild population in Europe?

Which 
country 
does the 
world’s 

smallest breed of dog 
come from?

In which religion is New 
Year – on 20 September 
this year – marked by 
blowing rams’ horns?

7

2 3
What 
famous sight 
is this?

4 6
It’s 50 years since 
the death of the 
revolutionary 
Che Guevara. 
Which 
was his 
country 
of birth?

5

Painted figures of 
roosters are a common 
souvenir in which 
country?8



Available in all good bookshops and online at shop.lonelyplanet.com

An encyclopedia for 
thrill-seekers and 
adrenaline junkies

Don’t just walk on the wild side, but run, cycle, canoe, surf 

and even parachute. This round-the-world encyclopedia 

showcases the great outdoors and the adrenaline-fueled, 

action-packed and hair-raising ways to explore it.



Tickets are not refundable at any time. Changes can be made for a GBP 150 fee. Flights are operated by British Airways, Finnair, Iberia and Japan Airlines. 
For more information and full terms and conditions please visit uk.jal.com. Visit seejapan.co.uk for tourist information by the Japan National Tourism Organization (JNTO).

LONDON TO JAPAN
Via Helsinki/Madrid/Frankfurt/Paris

from £529 return 
including 2 domestic flights

Book by 14 October 2017 at uk.jal.com
New direct flight between London and Tokyo starts from 29 October 2017


