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 82   Of Earth and Skye  Amid the rugged, romantic landscape of the Isle of Skye,  
a crop of forward-thinking architects, chefs, and cultural custodians are 
transforming their remote island into an emblem of the new, contemporary 
Scotland. By Reif Larsen. Photographs by Simon Roberts 

 88   Heat of the Moment  What is it about Palm Springs that keeps drawing waves of 
pleasure-seekers looking to slow down, drop out, go a little wild? Irina Aleksander 
meets the latest arrivals who are reinventing the desert oasis all over again. 

  Photographs by Chris McPherson

 96   Testing the Waters  For centuries, the search for the Northwest Passage 
captivated explorers—and led many to their deaths. Today, warming seas have 
made it possible to traverse the fabled route through the Canadian Arctic.  
Saki Knafo climbs aboard one of the first passenger ships in the region to survey 
this emerging frontier. Photographs by Stefan Ruiz 

 104   Heavenly Creatures  After decades of political instability, Zimbabwe is poised  
for a comeback, with luxurious new lodges, some of the continent’s best guides, 
and—despite the poachers and hunters—a glorious profusion of big game.  
By Graham Boynton. Photographs by Olaf Otto Becker
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THE MOST    
ALL-INCLUSIVE  

VOYAGES TO ASIA
OFFERING FAR MORE IN THE FAR EAST

Seeing the Far East has never been easier with Silversea’s convenient, 
seamless packages aboard our 2016 Silver Shadow voyages. You can 

trace the spice route to the bejewelled pagodas of Myanmar, wind your 
way through the fabled isles of Indonesia and the Philippines, explore 

Vietnam in-depth, or wander China, Korea, and Japan. Take advantage 
of our included airfare, two-night pre-cruise hotel and transfers, and 

free shore excursions. And now you can experience it all with 
a degree of luxury unmatched at sea — free onboard WiFi, a 

spacious suite, exquisite cuisine, head-to-toe pampering 
by a butler. Plus, the delightful camaraderie of a smaller 

ship that can bring you closer to the lands you visit.

For more information contact your travel  
professional, call Silversea at 888.978.2856,  

or visit Silversea.com/Exclusive-offers.

9 INTIMATE SHIPS  •  7 CONTINENTS  •  INFINITE POSSIBILITIES
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vacation but lost in options? 
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 73  The Mileage Makeover 

Smart ideas for navigating  
the ins and outs of loyalty 
programs, plus strategies for 
maximizing rewards from  
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Here & Now
 19 News, Trends, Discoveries 

Singapore’s hotel boom; the bagel gets a makeover; great new winter 
reads; Chanel’s travel-themed spring collection; the fabulous world of 
Sting and Trudie Styler; on-the-road fitness apps; hotel stars of this year’s 
Oscar contenders; how to do a culinary weekend in Bogotá; and more.

Beyond
 31 Place Settings A culinary renaissance in Australia’s Byron Bay.

 41 Artist’s View Jose Dávila on his photographic cutouts of iconic architecture.

 45 Dispatch Svalbard, Norway, has become an improbable center for art.

 52 The Ultimate One Chicago milliner is preserving the dying art of hat-making.

 54 Being There The joys of a winter bar crawl through Montreal’s Mile End.
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1 .800. 367. 2525   |    www.KahalaResort.com

honolulu is even more exciting
when you can escape from it all

Come home to a luxurious, secluded beachfront destination that

is a world apart yet only minutes from all that Honolulu has to offer. 

Time is precious. Spend it graciously.



t+l digital

FOLLOW US

TWITTER.COM/
TRAVELLEISURE

FACEBOOK.COM/
TRAVELANDLEISURE

PINTEREST.COM/
TRAVELLEISURE

INSTAGRAM.COM/
TRAVELANDLEISURE

DOWNLOAD US

T+L TABLET EDITIONS

Available on iPad,  
Nook, Kindle Fire, Kobo, 

and Texture by Next Issue. 

SNAP TO  
SUBSCRIBE  

FOR $1 AN ISSUE

+LOOKOUT
Our new features page  
is the place for T+L’s 
most gorgeous, immer-
sive, and powerful travel 
storytelling online. 
Don’t miss Boris 
Fishman’s fascinating 
look at life in Moscow 
now, or Michael Hainey’s 
hilarious account of 
staying at the hotel that 
inspired The Shining. 
And we’re adding new 
features all the time. 
tandl.me/features

WINTER’S BEST  
BOOKS FOR TRAVELERS
New releases depict places 
past and present: Brooklyn:  
A Personal Memoir by Truman 
Capote (Little Bookroom), with 
David Attie photos (below), and 
Paul Theroux’s Deep South 
(Houghton Mifflin Harcourt). 
tandl.me/winterreads

WEEKENDER: MAD 
RIVER VALLEY, VERMONT
Winter or summer—there’s  
no bad season to visit central 
Vermont, a rolling landscape 
with historic ski resorts, farm-
to-table restaurants, and 
rustic homesteads like the Inn 
at the Mad River Barn (below). 
tandl.me/vermontwknd

LEIPZIG, GERMANY’S 
BEST-KEPT SECRET
With its striking architecture, 
buzzy city center, emerg-
ing art and music talent, 
and nightlife scene that 
rivals even Berlin’s, Leipzig 
is becoming a must-visit 
European hot spot. 
tandl.me/secretleipzig
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Welcome to the city of tomorrow, where you can savor everything
from world-renowned restaurants to charming, beachfront shacks.
Whether you prefer to dine with the sand between your toes or in 
fi ve-star luxury, here you’ll fi nd a world of fl avors fi t for every taste bud.
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Fly Emirates daily to Dubai and beyond from 10 US cities
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 @nathanlump
nathan@travelandleisure.com

I WRITE THIS NOTE FROM
MILAN, ONE OF MY FAVORITE
CITIES IN THE WORLD,

where I’m in a spectacular suite at the all-new 
Mandarin Oriental. Watching just a few minutes 
of CNN or BBC on the TV, it’s impossible not to 
have the feeling that we are living in unsettled—
and often unsettling—times. Tragedies in Paris, 
Beirut, California. Cities around the world on 
high alert. Urgent pleas coming from the Paris 
Climate Change Conference.

Just before arriving in Milan I spent a few days 
at the International Luxury Travel Market in 
Cannes, a big annual gathering of the movers 
and shakers in the travel industry, from hoteliers 
and travel advisors to members of the media. 
One of the things we talked a lot about was the state 
of the planet, and our collective role in helping 
our customers navigate it.

Regular readers of T+L will already know how 
strongly I believe that travel is a force for good—
economically, socially, culturally. Which is why I 
think our mission of inspiring you to explore and 
to understand our changing world more deeply is 
as important now as ever.

In this issue we have a feature about one of 
the first cruises to take passengers through the 
fabled Northwest Passage (“Testing the Waters,” 
page 96), an amazing experience that cannot help 
but make you wrestle intellectually and person-
ally with the topic of climate change, the phenom-
enon that makes the journey itself possible. And 
from Zimbabwe we have a report (“Heavenly 
Creatures,” page 104) on the role tourism is play-
ing in one of Africa’s most significant wildlife 
conservation success stories. The beauty of the 
world is a precious thing, and there are few bet-
ter places to be rejuvenated and relaxed by it 
than the Caribbean, the subject of our cover story 
(“Find Your Own Paradise,” page 61). At T+L 
we’re dedicated to connecting you to a wide range 
of experiences, whether adventurous or 
sybaritic—and we hope that whatever you 
choose will be meaningful.
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vw.com Simulated image. *Driver Assistance features are not substitutes for attentive driving. See Owner’s Manual for further details and important limitations. ©2015 Volkswagen of America, Inc.

Just because you don’t see it, 
doesn’t mean it isn’t there.
Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one 
of seven available Driver Assistance features.* Passat. Where family happens.
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The British Virgin Islands is a treasured destination, rich in 
undiscovered experiences. It’s the freedom that fi lls your sail on 
sapphire blue seas. The curiosity that blazes trails on towering 
mountains. The whispers shared over picnics on deserted 
beaches and the understated attention to detail, woven into luxe 
accommodations. More than anything, it’s the satisfaction of 
knowing these personal experiences can be kept all to yourself. 

BVITOURISM.COM  1-800-835-8530

LET’S KEEP THIS 
TO OURSELVES
LET’S KEEP THIS 
TO OURSELVES
LET’S KEEP THIS 
TO OURSELVES



NO PURCHASE NECESSARY TO ENTER OR WIN. The World’s Best Awards Giveaway is open to legal 
residents of the 50 United States and the District of Columbia, age 18 or older at time of entry. To enter and 
view Sweepstakes Facts and complete Official Rules, which govern this Giveaway, visit www.TLWorldsBest.
com. Giveaway begins at 12:01 a.m. Eastern Time (ET) on 11/2/15 and ends at 11:59 p.m. (ET) on 2/29/16. 
Void where prohibited by law. Sponsor: Time Inc. Affluent Media Group.

Each year, we ask Travel + Leisure readers to share their opinions about the  
top hotels, resorts, cities, cruise ships, airlines, and more around the globe.  
Your votes decide some of the industry’s most important rankings and help 
fellow travelers decide where to go and what to do. So visit tlworldsbest.com 
now through February 29, 2016, to make your voice heard. As thanks, you’ll  
be entered into our sweepstakes. 

GRAND PRIZE
 

A Grand European Tour  
cruise for two from  
Viking Cruises

OTHER PRIZES
 

A $10,000 South African  
trip from Leading Hotels of  
the World and T+L

His and hers watches  
from Baume & Mercier

A $5,000 dream trip

Two $1,500 cash awards

OR ONE OF FIVE OTHER PRIZES

WIN A 15-DAY 
EUROPEAN CRUISE

travel + leisure  |  W O R L D ’ S  B E S T  A W A R D S  2 0 1 6
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R E S E R V E :  2 1 2 . 2 8 8 . 3 7 0 0

#PRIVATELYNEWYORK

The #1 hotel in New York City
as voted by the readers 
of Condé Nast Traveler, 
The Surrey is a discreet
escape on Manhattan’s
Upper East Side. Steps
from world-class museums
and Madison Avenue
shopping, the hotel
features Cornelia Spa
and Daniel Boulud’s
Michelin-starred
Café Boulud. It is
New York City’s only
Relais & Châteaux hotel.





Call  855-OCEANIA (855-623-2642)
 V is i t  OceaniaCruises .com or Contact Your Travel  Agent

dog sledding

glaciers calv ing from the bow

warm scones at  teatime

midnight sunset strol l

Juneau
-Alaska,  May 16,  2016,  MS Regatta



INTENSE DARK

Savor the dark
with your favorite pairing



The Asian metropolis is heating up with an influx
            of intriguing hotels—each with a big-name designer, fantastic 
      food, and memorable art. BY MARIA SHOLLENBARGER

The lobby at the 
South Beach, a tribute 
to Singapore’s 
diverse heritage. 

It used to be that there were more 
or less two places you’d stay in 
Singapore, and they were at opposite 
ends of the hotel-design spectrum: 
the old-school Raffles, with its grand 
lobby and burnished teak floors, 
and the slick Fullerton Bay Hotel, >>
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Must-See Monument
The first thing visitors will notice about the National Gallery Singapore, 
which opened in November, is its size: housed in the former Supreme 
Court and City Hall buildings, it has nearly 700,000 square feet  
of exhibition space, displaying the world’s largest collection of mod-
ern Southeast Asian art, along with rotating exhibits and events. Its 
restaurants also make it a serious dining destination, with cuisines 
ranging from Italian (at the gorgeous rooftop Aura) to Indian (at Saha, 
which relocated from a shop-house in Duxton Hill). nationalgallery.sg. 

THE SOUTH BEACH | 
Clocking in at 654 rooms across 
several floors of a Foster & 
Partners–designed tower and 
an adjacent low-rise, the South 
Beach is full of bright colors, 
eye-catching designs, and  
energetic service. Philippe 
Starck is behind the interiors, 
including public spaces that 
combine Peranakan Chinese, 
Indian, Moorish, American, 
and European décor referenc-
es, and guest rooms with  
richly veined marble, glove-
soft leather upholstery, and oak 
finishes. The place to be is one 
of the two rooftop terraces, 
each with an infinity pool and 

views of the Central Business 
District. Downstairs, the  
dining scene includes savory  
small plates at Laugh and  
an East-meets-West menu at 
the oddly named ADHD  
(short for, in this case, All  
Day Hotel Dining), where the 
chefs turn out faultless Caesar 
salads, prawn lollipops, and 
elevated local street food  
inspired by Singapore’s hawker 
centers. thesouthbeach.com.sg; 
doubles from $320. 

THE PATINA, CAPITOL 
SINGAPORE | The center-
piece of the Capitol Singapore 
development on Stamford 

Road is the ultra-luxe Patina. 
Opening this spring, the 157 
rooms and suites comprise two 
structures (a 1909 Venetian 
Renaissance building and a 
Neoclassical building from 
1930) with original features like 
mullioned windows and high 
ceilings. The great designer 
Jaya Ibrahim, who passed away 
last year, layered the interiors 
in rich herringbone and lattice-
work patterns. Paintings and 
porcelain selected by the 
Patina’s owners, the Kwee fam-
ily (noted Singaporean devel-
opers and collectors), fill the 
suites. Eru, the sprawling res-
taurant downstairs run by 
Lima-based chef Pedro Miguel 
Schiaffino, serves ceviche, tira-
ditos, and other Peruvian spe-
cialties. And Pure & Co., the 
hybrid sweetshop and book-
store next door, sells Peruvian 

chocolates, Assouline titles, 
and other gifts. patinahotels.
com; doubles from $650.

THE CLUB HOTEL | You 
can’t get more centrally locat-
ed than the Club, a colonial 
stalwart in Ann Siang Hill  
recently reopened after a chic 
upgrade by Singapore-based 
Australian designers Matthew 
Shang and Paul Semple. The  
18 rooms and two suites have 
Midcentury-inspired beds 
upholstered in nubby tweeds 
and gorgeous brass lighting. 
The bathrooms feature quirky 
portraits and Bamford soaps 
and lotions. And the view of the 
glittering skyline towering 
above old Hokkien shop- 
houses from Tiger’s Milk, the  
rooftop pisco bar, is quintes-
sential Singapore. theclub.com.
sg; doubles from $200.  

FROM LEFT: The bar at the 
Disgruntled Chef, one of four  
restaurants at the Club Hotel;  
a suite at the South Beach.

a favorite of socialites and financiers. But this year,  
the city is suddenly very busy with hotel openings and  
renovations (including, it’s rumored, an imminent  
overhaul of the Raffles itself). Three in particular—a  
colorful Philippe Starck gem, the no-expense-spared 
Patina, and the intimate Club Hotel—are on our radar.
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a legacy of luxury.
now at over 30 of the world’s 

finest hotels & resorts.

stregisbalharbour.com

BEYOND
EXPECTATION

Miami’s Most Exclusive Enclave

Featuring spacious, luxuriously 
appointed guest rooms, all 

facing the Atlantic Ocean from 
exquisite balconies. Gourmet 

cuisine at J&G Grill, a restaurant 
concept inspired by Jean-Georges 

Vongerichten. The attentive 
service of our staff  and our St. 
Regis Butlers. Premier location 

in Bal Harbour, across from 
the world-famous Bal Harbour 

Shops, just 15 minutes from 
exciting South Beach. There is 

no address like St. Regis.

9703 collins avenue

miami beach, florida

1.855.993.0700



What can we lose in translation? In the case of Idra Novey’s 
Ways to Disappear (Little, Brown), the disappearance 
of a famous Brazilian novelist, last seen with a suitcase 
and cigar, turns into an epic journey for her translator. 
In Rachel Cantor’s Good on Paper (Melville House),
Shira Greene is drifting through her academic career 
when an opportunity to translate a Nobel Prize winner 
presents itself. Could this be the life change she needs? 
Or is she stuck in a haze of modern ennui, like the 
characters in Tony Tulathimutte’s ferociously brilliant 
Private Citizens (William Morrow), which tracks the 
lives of four college grads in the Bay Area. Set nearby, 
The Portable Veblen (Penguin Press), by Elizabeth McKenzie, 
begins with a young couple in Palo Alto, California, who have decided 
to marry. But the ambivalence of the bride-to-be, an amateur translator, is 
troubling. Then there’s Álvaro Enrigue’s Sudden Death (Riverhead Books), translated 
from Spanish by the award-winning Natasha Wimmer, which imagines a dramatic tennis 
match between Italian painter Caravaggio and Spanish poet Quevedo. — THESSALY LA FORCE

 ON THE SHELF

 Language Studies

ON-SCREEN

Ready for Their Close-Up
HOTELS HAVE PLAYED IMPORTANT CHARACTERS in the movies for quite some time now. Try to imagine Sofia Coppola’s 
Somewhere without the pool at the Chateau Marmont, or Garry Marshall’s Pretty Woman without the lobby of the 
Beverly Wilshire. This year’s Oscar contenders make stellar use of some lesser-known but equally picturesque hotels—and 
they’re ones you can actually stay at. — MICKEY RAPKIN

For Youth (Fox Searchlight), about two 
old friends on vacation, director Paolo 
Sorrentino used Waldhaus Flims 

Mountain Resort & Spa (waldhaus-flims.
ch; doubles from $250), a 139-year-old 
property in Switzerland overlooking the 
Rhine Valley. It has a grand ballroom befit-
ting the lions played by Michael Caine 
and Harvey Keitel, plus a glass-enclosed 
spa—necessary for a scene in which oc-
togenarians ogle a Miss Universe winner. 
“The hotel, even if it has a beautiful mod-
ern spa inside, is very consistent with the 
age of the characters,” Sorrentino says.

In Ex Machina (A24), a reclusive billion-
aire named Nathan designs a lifelike 
robot in a minimalist compound, played 
by Norway’s Juvet Landscape Hotel

(juvet.com; doubles from $180). Produc-
tion designer Mark Digby spotted the 
hotel, which has nine glass-walled cab-
ins on stilts, during a helicopter ride. 
“The Juvet is powerful and private. Which 
is what Nathan is,” Digby says. As for 
putting the spectacular hotel on full 
display, Digby laughingly admits he’s got 
mixed feelings: “Maybe not everybody 
should know about this.” 

In Carol (Weinstein Co.), set in 1952, 
director Todd Haynes tells the story of a 
romantic road trip taken by two women—
played by Cate Blanchett and Rooney 
Mara—who check in to Chicago’s Drake 
Hotel. “It’s a moment of glamour and 
glory,” says production designer Judy 
Becker. The only problem: filming was in 
Cincinnati. So Haynes chose instead to 
shoot where he was staying: the Hilton 

Cincinnati Netherland Plaza (hilton.
com; doubles from $129), a landmark 
built in 1931 whose Art Deco interiors 
and marble steps stood in nicely. 
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@ ILLGANDER, GRINDELWALD  |  The train motors up  
the mountain. Crazy ride. Insane view. I’m checking out  
Farthest North on my Kindle Paperwhite, ready for the  
Alps. Let’s do this.

Follow more journeys on Instagram @AMAZONKINDLE

haveKINDLEwillTRAVEL



THERE ARE FEW THINGS New Yorkers are more fanatic about than bagels. And former 
Per Se head baker Melissa Weller takes them as seriously as anyone, given the options at her 
SoHo restaurant, Sadelle’s (left; sadelles.com): there are four types of “everything” bagels 
and even gluten-free versions. In Philadelphia, Philly Style Bagels (phillystylebagels.com) 
has perfected its own recipe, boiling dough in a mixture of beer and water to add malt fla-
vor. The result is slightly sweet and addictively chewy, and will be sold at its Fishtown store 
this winter. The guys behind San Francisco’s new Wise Sons Bagel Shop (wisesonsdeli.
com) use a cold-fermentation technique—the dough is refrigerated for 36 hours so that the 
yeast and sugars develop more flavor. “We’re making the classics as good as they can be, 
and re-creating the sights and smells of old Jewish bakeries,” says owner Evan Bloom. 
“You’ll never see a cinnamon-raisin bagel here.” — STEPHANIE WU

THE DISH 

Reinventing the Wheel
Across the nation, bagel masters are elevating  
the humble breakfast classic with new flavors and techniques. 

Chanel presented its travel-themed spring collection in a fantasy air terminal built inside Paris’s Grand Palais. It was a spec-
tacular backdrop for the brand’s nod to the glamour of travel: double-C-emblazoned suitcases; Boeing-shaped brooches; and 
tweed handbags with retro, airline-inspired badges. For stylish frequent fliers, it’s a look to book now. — JANE HERMAN BISHOP

CLOCKWISE FROM TOP LEFT: Chanel brooches, from $500; tweed bag, $4,500; bracelets, from $1,200; 800-550-0005.

MUST-HAVE
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The Call of Italy

Trudie: We had our daughter 
Coco in Tuscany, and spent a 
wonderful few months renting 
a property there. So we started 
looking for a house of our own, 
and saw a lot of grand villas 
with echoing rooms. We chose 
(1) Il Palagio because it felt 
more intimate. We could imag-
ine our kids feeling free there. 

In Vino Veritas

Sting: I’m fascinated by the 
way every wine has a one-off 
fingerprint. For me it’s like a 
human voice. We’re very proud 
of the wine we produce at 
Il Palagio—our newest is called 
Message in a Bottle, which was 
a no-brainer. 

Sounding Board

Sting: I’ve made five albums at 
Il Palagio. It’s hard not to be 
inspired there. We’ve recently 
started renting out the prop-
erty, and everyone who stays 

there seems to agree (palagio
products.com; from $63,000 per 
week for up to 18 people).

Global Reach

Trudie: We’ve been to India 
many times. Sting and I 
renewed our vows on the (2) 
Ganges, which was magi-
cal. We stayed at the Gateway 
Hotel, Ganges Varanasi (the
gatewayhotels.com; doubles 
from $135).

Shhhh!

Sting: I don’t like noisy restau-
rants. Our favorite in New 
York City is (3) Marea (marea-
nyc.com; entrées $29–$57). 
You hear only the people you’re 
with, and the food is great. 

Dream Destination

Sting: I’ve spent most of my life 
in hotels, so what I always long 
for is to be home—and home is 
wherever Trudie happens to be.
               —As told to Flora Stubbs

TECH 

POCKET 
TRAINERS
These mobile 
fitness apps will 
help you work 
up a sweat 
wherever you are. 

ALLTRAILS
This popular free app 
maps out hikes and 
walks in the U.S. and 
Canada, including 
details like elevation, 
distance, and diffi-
culty. Use it to find 
trails that hit a city’s 
main sites (like the 
Downtown Cleveland 
Highlights loop) 
or escape the pave-
ment (such as the 
Bernal Heights Park 
Trail, with views over 
San Francisco Bay).

MIRACLE WORKER The newest addition to Elizabeth Arden’s beloved Eight Hour Cream line, 
the All-Over Miracle Oil (elizabetharden.com; $28), is even more of a multitasker than the original 
cream from 1930. It can be misted onto the face for a light—not oily—glow, massaged into skin as a 
facial and body moisturizer, and even smoothed onto hair for extra shine. It’s packed with ingredients 
like grape-seed oil and ginger-root extract, which improve skin tone and texture. Most crucially for 
travelers, it’s in a TSA-friendly 3.4-ounce spray bottle. — S.W.

AIRFIT
AirFit hopes to popu-
larize post-security 
airport gyms, start-
ing with a May open-
ing in JFK’s Terminal 
4 (20 more across 
the globe are in the 
works). Use the app 
to locate the gyms 
and to pay for entry 
($25 a day or $100 
per month) and 
clothing rental.  

— NIKKI EKSTEIN

GROKKER
This fitness video-
on-demand service 
has 20-minute ab 
classes and seven-
minute cardio 
workouts (all from 
certified instructors) 
that you can squeeze 
in before hitting 
the buffet. Try five 
videos for free, or 
get unlimited access 
for $14.99 a month.1

2

OUR FABULOUS WORLD

Sting and 
Trudie Styler
THE GLOBE-TROTTING 

COUPLE TAKES US 

TO THEIR HAPPY PLACE.

3

26 T R A V E L + L E I S U R E / F E B R U A R Y  2 0 1 6

/ here&now�/

 C
L

O
C

K
W

IS
E

 F
R

O
M

 T
O

P
 L

E
F

T
: 

J
A

IM
E

 T
R

A
V

E
Z

A
N

; 
A

L
L

A
N

 P
O

L
L

A
K

-M
O

R
R

IS
; 

J
O

H
N

 H
A

R
P

E
R

/G
E

T
T

Y
 I

M
A

G
E

S
; 

N
O

A
H

 F
E

C
K

S
 +

 P
A

U
L

 W
A

G
T

O
U

IC
Z

; 
C

O
U

R
T

E
S

Y
 O

F
 E

L
IZ

A
B

E
T

H
 A

R
D

E
N



Voted #1 Resort in Florida 
100 South Ocean Boulevard, Manalapan, FL 33462 • eaupalmbeach.com • #eaumoments • 800.328.0170

AS CLOSE TO THE OCEAN AS YOU CAN GET 
WITHOUT CHARTERING A YACHT.

The only thing separating Eau Palm Beach from the ocean is 
our own private beach. Eau Palm Beach Resort & Spa brings a 
playful spirit back to a town that’s forgotten how to let its hair 
down. You’ll find intuitive service, engaging kids programs, 
the Forbes Five-Star Eau Spa, and an ambiance of relaxed 
luxury where everyone’s happy, and anything’s possible.



CHOCOLATE COMPLETO | The bitter-

sweet hot chocolate comes with  

buttered bread and soft cheese. At 

the 200-year-old La Puerta Falsa  

(6-50 Calle 11; 57-1-286-5091), it 
comes with a chewy almojábana roll.  

EMPANADAS | At Empanaditas de 

Pipián (empanaditasdepipian.com),  

a stand with counter seating (and 

locations throughout the city), try  

the curried-chicken-and-potato 

empanada or the slightly sweet 

queso, made with mozzarella.  

AJIACO | The classic soup (below) 

is made with potatoes, chicken, and 

avocado and is flavored with capers 

and herbs. Sample it at Restaurante 

Club Colombia (club colombia.co) and 

Las Margaritas (7-77 Calle 62; 57- 

1-249-9468). 

Night 1 BAITA | The chef Israeli-born Nimi Molad 
has opened this homey spot for updated Middle 
Eastern comfort food. The space An inviting  
dining room with exposed-brick walls and floor- 
to-ceiling windows. The food Crisp and airy  
falafel, stick-to-your-ribs hummus, and shareable  
dishes like beef kebabs and baked cauliflower.  
69-26 Carrera 5; 57-1-675-3699; entrées $5–$12.

Night 3 CASTANYOLES | The chef Pablo 
Peñalosa, who worked at Spain’s El Celler de Can 
Roca, is overseeing the food at this place in the 
Four Seasons Casa Medina. The space A glass-
roofed courtyard with green living walls and cozy 
nooks for lounging in. The food The Spanish menu 
includes tapas (splurge on the jamón ibérico with 
mini breadsticks), seafood risotto, and short ribs. 
6-24 Calle 69A; 57-1-325-7918; entrées $11–$21.

Night 2 TOMODACHI RAMEN 

BAR | The chef Colombian Daniel 
Castaño, who worked for Mario 
Batali, now has his own empire  
of spots in Bogotá. The space A 
narrow, 26-seat room where each 
table is set with togarashi, garlic 
chips, and chili paste. The food 
Hearty bowls of ramen and 
Japanese snacks like pork gyoza. 
4-66 Diagonal 70A; ramen from $8.

The Four Seasons Casa Medina (fourseasons.com/bogotacm; doubles from $199) has 

just opened in a 1946 mansion. It still feels like an intimate home, with only 62 rooms 

in two wings. Or try the trendy Click Clack Hotel (shown; clickclackhotel.com; doubles 

from $106) in Usaquén, with its popular rooftop burger bar. — S.W.

HOP ON A BIKE

The easiest way to  
get around in the traffic-

clogged city is on two 
wheels. Go for a ride on  
a Sunday, when streets 

all over the city are  
shut to cars from  

7 a.m. to 2 p.m. Or sign  
up for a session with  

Bogotá Bike Tours 
(bogota bike tours.com), 

which offers both  
biking ($11) and walking  

(free) tours of the  
historic neighborhood  

of La Candelaria. 

MENU CHECKLISTDINNER IS SERVED

CHEAT SHEET 

Bogotá Bite by Bite
The Colombian capital is becoming the next food lover’s hot spot, as an increasingly diverse crowd of  

chefs rapidly expand the city’s repertoire. Most of the action is concentrated in one neighborhood—Zona G  
(for Gourmet), which makes a culinary long weekend enticingly possible. Here’s how to do it. 

WHERE TO STAY
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A D V E R T I S E M E N T

CALLING ALL 
world’s best travelers

THE GRAND PRIZE 
A 15-DAY GRAND EUROPEAN TOUR FOR TWO 
FROM VIKING CRUISES

OTHER PRIZES INCLUDE:
•  A $10,000 SOUTH AFRICAN DREAM TRIP INCLUDING A 

FIVE-NIGHT STAY AT CAPE GRACE, A LEADING HOTEL MEMBER

•  A $5,000 DREAM TRIP DESIGNED BY A T+L A-LIST AGENT

•  HIS + HERS WATCHES FROM BAUME & MERCIER

•  TWO CASH PRIZES: $1,500 EACH

TLWORLDSBEST.COM 

visit
 RATE YOUR FAVORITE DESTINATIONS, 

COMPANIES, AND MORE THAT 
DEFINE THE VERY BEST IN TRAVEL—

NOW THROUGH FEBRUARY 29.

vote
YOU WILL BE AUTOMATICALLY 

ENTERED FOR THE CHANCE TO WIN 
ONE OF THE WORLD-CLASS 

PRIZES BELOW.

voilà

NO PURCHASE NECESSARY TO ENTER OR WIN. THE WORLD’S BEST AWARDS GIVEAWAY IS OPEN TO LEGAL RESIDENTS OF THE 50 UNITED STATES AND THE DISTRICT OF 
COLUMBIA AGE 18 OR OLDER AT TIME OF ENTRY. TO ENTER AND VIEW SWEEPSTAKES FACTS AND COMPLETE OFFICIAL RULES, WHICH GOVERN THIS GIVEAWAY, VISIT 
WWW.TLWORLDSBEST.COM. GIVEAWAY BEGINS AT 12:01 AM EASTERN TIME (“ET”) ON 11/2/15 AND ENDS AT 11:59 PM (ET) ON 2/29/16. VOID WHERE PROHIBITED BY LAW. 
SPONSOR: TIME INC. AFFLUENT MEDIA GROUP.



The dining room at 100 
Mile Table, a Byron Bay 
café known for its ham- 

and-cheese “jaffles.”

montreal | svalbard | chicago | + more

Riding a Wave
PLACE SETTINGS

                                   Some of the best cooking in Australia is drawing a 
               whole new group of boho explorers to the surfers’ haven of Byron Bay. 

Pat Nourse takes a bite. PHOTOGRAPHS BY ANSON SMART



“CHOCOLATE YOGA,” reads the poster.  
“Explore the mystery.” It’s selling a mix 
of kundalini yoga and ritualistic Mayan 
hot-cocoa consumption at a pop-up stu-
dio, timed to celebrate the full moon in 
Libra. This, more than anything, sums 
up Byron Bay, a small Pacific coast 
town at Australia’s easternmost point, 
75 minutes north of Sydney by plane. 

from Sydney, Melbourne, and beyond, tempted  
by the promise of cleaner, greener, slower living—
and staying for quality ingredients from the 
nearby bays and hinterlands. “There’s been a 
steady stream of talent moving here,” says Sarah 
Swan, a 15-year veteran of Neil Perry’s legendary 
Rockpool restaurant, in Sydney, and the co-owner 
of 100 Mile Table, a café and catering operation in 
Byron Bay that specializes in eccentric culinary 
events (like a Christmas dinner held in July). Here, 
chefs travel no more than a few miles to source 
what they use, and in some cases they’re doing the 
farming themselves.

Luckily for the visiting epicurean, the area’s 
surf shacks and beach bungalows now have  
company in Halcyon House (halcyonhouse.com.
au; doubles from $402), a stylishly renovated motel 
right on the ocean; its 21 rooms are individually 
designed with handpicked antiques and vibrantly 
patterned fabrics. The property also has a restau-
rant run by a Noma alum—further evidence of  
the region’s rising culinary profile. 

THREE BLUE DUCKS
You’ll find the essence of Byron Bay’s new food 
movement at Three Blue Ducks, a supersize  
spin-off of the successful restaurant of the same 
name in Sydney’s Bronte Beach. Opened in 
March, it is the latest addition to an 

For decades, it has been a wave-riders’ mecca  
and a byword for Aussie counterculture. But the  
region’s surfer-Zen vibe is giving way to a serious 
culinary renaissance. Now, Byron Bay is luring 
those who would rather eat 10-course meals  
than perfect their downward dog—though at  
most local spots, both types are welcome.

Thanks to its varied terrain and a wealth of 
microclimates, Byron Bay and the hamlets  
that surround it—Mullumbimby, Brunswick 
Heads, Cabarita Beach—comprise one of 
Australia’s most bountiful corners. Visit any of  
the five greenmarkets in the area and you’ll  
find sustainably harvested seafood, locally made 
cheeses and salumi, heirloom fruits and vegeta-
bles, and freshly roasted coffee. Dozens of  
chefs and producers are making the pilgrimage 

FROM TOP: A 
salad with 
maple-glazed 
pumpkin, blood 
oranges, and 
chèvre at Three 
Blue Ducks;  
Main Beach, in 
Byron Bay.

>>
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and house-dried bottarga, is a salty smash. He also 
uses his custom oven to roast beef bones for  
marrow-smeared crostini and to char vegetables 
for hearty sides like broccoli with tamari and  
almonds. milkandhoneymullumbimby.com.au;  
pizzas $15–$17.

FOLK
You’ll know you’ve reached this quirky café five 
minutes from the heart of Byron Bay when you spot 
the surfer- and backpacker-filled trailer park next 
door. Here, in a series of old shipping containers 
decorated with vintage record players and salvaged 
wood, baristas brew single-estate organic coffee 
and whip up smoothies with almond milk, turmer-
ic, and cacao. Don’t overlook the gluten-free riff on 
Australian avocado toast: it comes on a corn arepa 
piled high with microgreens and grilled citrus. 
Sunrise Blvd., Byron Bay; no phone; entrées $7–$13.

PAPER DAISY
The dining room of Halcyon House’s sceney  
restaurant dazzles in a palette of Palm Springs–
meets–Bondi Beach blues and whites (ikat lamp-
shades, chevron-striped chairs, marine-colored 
tomes). The glamorous crowd that gathers there 
nightly for hot smoked oysters and glasses of crisp 
Australian Riesling is just as meticulously styled. In 
the kitchen is celebrated chef Ben Devlin,  
who has created a casual yet inventive menu. 

ambitious, constantly growing artisan complex 
called the Farm, which includes a florist,  
a fitness camp, a permaculture workshop, a  
yoga studio, and a particularly good bakery. The 
86-acre property also has a free-range-chicken 
farm, a macadamia orchard, and an Argentinean-
style grill. But what chefs Mark LaBrooy and 
Darren Robertson are most excited about are their 
rainwater tanks and pumping paddocks, which 
form an almost closed loop for water use. At the 
open-air restaurant, the surf-loving chefs’ brand 
of locavorism yields dishes like blackened green 
beans with spicy peppers, shallots, and lemon— 
all from the farmers’ market—or creamy pâté of 
chicken livers with toasted country bread and  
indigenous Davidson plums. threeblueducks.com; 
entrées $18–$29.

MILK & HONEY
A 15-minute drive inland, the sleepy hamlet of 
Mullumb imby—hometown of rapper Iggy Azalea 
and a small but well-established farming 
community—lays claim to the region’s best week-
ly greenmarket and the finest wood-fired pizza 
between Sydney and Brisbane, made at buzzy trat-
toria Milk & Honey. Chef Timmy Brebner, an 
alumnus of Sydney’s iconic white-tablecloth spot 
Tetsuya’s, focuses on classic flavors with a twist. 
His signature pie, topped with locally made salumi  

FROM TOP: 
Daytime dining  
at Paper Daisy, 
the restaurant at 
Halcyon House; 
the yoga studio 
at the Farm,  
the artisan  
complex that 
houses Three 
Blue Ducks.

>>
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Where will you 

find your smile in 

the Cayman Islands? 

Here, over 135 different 

nationalities are waiting 

to welcome visitors with 

warmth. Join us as we 

celebrate, compete in, 

and climb aboard these 

upcoming events.

BATABANO
May 7, 2016

Our annual carnival is a vibrant 
celebration of Caymanian culture 

and Caribbean charm.

FLOWERS SEA SWIM
June 11, 2016

Whether you’re an Olympian or 
a first-timer, here’s an open water 
competition for all strokes of life.

RESTAURANT MONTH
October 1-31, 2016

Diners will savor special prix-fixe 
menus at participating restaurants.

PIRATES WEEK
November 10-20, 2016

Take a trip the whole crew 
will treasure to our island-wide 

mock invasion.

For more information and to book, 

visit www.caymanislands.ky

WHEREVER YOU FIND 
YOUR SMILE, 

YOU’LL FIND OURS. 
THAT’S CAYMANKIND.

 DISCOVER THREE MORE BOOMING AUSTRALIAN
DESTINATIONS AT TANDL.ME/SECRETAUSTRALIA .

He wraps the day’s catch—usually cod 
or dusky flathead fish—in sheets of 
tree bark to keep it juicy on the grill, 
then serves it with caramelized onions 
and seaweed. His rendition of spanner 
crab, a sweet, local crustacean, is pre-
pared with macadamia milk and lem-
on. If you come by day, sit outdoors 
and order the king-prawn sandwich—
it’s pretty much the last word in pool-
side dining. entrées $18–$32.

100 MILE TABLE 
The setting, an industrial-looking 
kitchen hidden among garages and 
workshops, doesn’t quite fit the Byron 
Bay stereotype. And the best dish at 
this café—a toasted ham-and-cheese 
sandwich called a “jaffle”—seems to 
contradict the health-nut fixations of 
local residents. But the place is hop-
ping. So what’s between the bread? 
Glazed Farmgate ham, tender braised 
leeks, turmeric-yellow pickles, or a 
combination thereof. 100miletable.
com; sandwiches from $5.

FLEET
The township of Brunswick Heads 
(population 1,636) now has one of the 
most experimental restaurants in  
the country. At Fleet, a tiny space with 

a cool concrete bar and wood-paneled 
ceilings, chef Josh Lewis—a recent 
Melbourne transplant—is committed 
to spotlighting ingredients that  
other chefs might discard, like whey 
and crab shells. And the sommelier, 
Astrid McCormack, focuses on non-
traditional winemakers. Their ap-
proach isn’t preachy, just delicious.  
An adventurous night around Fleet’s 
15-seat bar, for instance, could range 
from crisp shrimp heads with corn 
sauce and Yarra Valley rosé to pickled 
oysters with Veneto Prosecco or  
lamb breast with brussels sprouts, 
cheese-rind oil, and a glass of South 
Australian Mourvèdre. “We are in-
credibly blessed,” says McCormack  
of their producers, who source ingre-
dients from the nearby sea, rivers, 
pastures, and hills. “We have access  
to anything and everything in its 
freshest form. Fish is delivered to us 
before it heads to the Sydney and 
Brisbane markets. Josh just got off the 
phone with our supplier—one of  
his guys is putting his sardine nets  
on the boat tonight, so with any luck  
we’ll have a fresh catch tomorrow. 
What more can a chef ask for?”  
fleet-restaurant.com.au; entrées  
$7–$20. 

Chef Josh Lewis 
finishes a radish 
salad at Fleet, in 

Brunswick Heads.

/ beyond /



www.caymanislands.ky
A WORLD AWAY. JUST ONE HOUR FROM MIAMI.

WHEREVER YOU FIND YOUR SMILE, YOU’LL FIND OURS. 

THAT’S CAYMANKIND.



ADVERTISEMENT

BOOK YOUR LUXURY BELLAGIO GETAWAY AT BELLAGIO.COM.
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WITH LUXURIOUS ACCOMMODATIONS, GOURMET 
DINING, AND HOT-TICKET ENTERTAINMENT, 
AAA FIVE DIAMOND BELLAGIO KEEPS THINGS 
SIZZLING IN LAS VEGAS—AND GIVES NEW 
MEANING TO THE TERM “WINTER WONDERLAND.”

STYLE ON THE STRIP
Set at the center of the Las 
Vegas Strip, Bellagio is a 
slice of Mediterranean-style 
heaven inspired by the 
dreamy seaside villages 
of Europe. Past the iconic 
Lake Bellagio—in which 
fountains dance their daily 
sound-and-light ballet—
you’ll fi nd the resort’s 
3,933 rooms, suites, and 
villas, every one of which 
is strikingly elegant and 
thoroughly enhanced 
following a recent $165 
million remodel. Enjoy 

plush perks like Italian 
marble baths, signature 
cashmere-top mattresses, 
and 40” Samsung media-
integrated HDTVs. Check 
in to a Penthouse Suite 
and you’ll also enjoy 
access to the luxurious 
Chairman’s Lounge, with 
complimentary amenities 
like private check-in and a 
dedicated concierge.

DINING BY THE STARS
Bellagio’s unforgettable 
dining experiences range 
from casual spots to 

AAA Five Diamond and 
Michelin-star eateries by 
James Beard award-winning 
chefs like Jean-Georges 
Vongerichten, Michael 
Mina, and Julian Serrano. 
Opened in December, 
Harvest by Roy Ellamar 
serves a varied, farm-to-
table New American menu 
(think charred octopus, 
rotisserie meats, and 
gnocchi with wild boar) 
and handcrafted cocktails 
in a warm, convivial 
setting. December also 
saw the re-opening 
of the renovated Snacks, 
open 24/7 for craft 
burgers, artisanal pizzas, 
and more. 

SHOPPER’S DELIGHT
Luxury retail rules 
at the Shops at Via 
Bellagio where you 
can browse names like 
Armani, Prada, and 
Harry Winston. Within 
Bellagio’s Lobby Shops, 
Guerlain, which opened 
in November, showcases 
the venerable brand’s fi ne 
French fragrances. Also 
launched this winter, 
the Valentino boutique 
brings the designer’s 
signature Italian fl air 
to this Mediterranean 
inspired resort.

LAS VEGAS 
WHITE HOT 
WINTER



Greatness is on the menu.

Legendary chefs. Coveted reservations. Unmatched sights and culinary delights.

And now, let your next discovery be Harvest by Roy Ellamar, 

where farm-fresh cuisine is celebrated, and simplicity meets sensational.

Book at 866.986.7111 or bellagio.com



ADVERTISEMENT

WITH INDULGENCES AROUND EVERY CORNER, this is how we vegas™.  
VISIT ARIA.COM OR CALL 866.359.7757 TO BOOK A RESERVATION.
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SAVVY STYLE  Style and technology go hand-in-hand to make 
the signature ARIA experience. Beauty surrounds guests upon 
arrival thanks to striking architecture, modern art, and lush 
landscaping, then continues up in the new Tower Suites and 
Forbes Five-Star rated Sky Suites, which all boast corner views. 
Unique high-tech touches include gentle “wake-up calls” of 
music and light, extra-fast Wi-Fi, and a Goodnight button that 
lets you drift away on 12 layers of plush bedding with just one 
touch. A new bedside tablet in each room puts everything the 
hotel has to offer literally at your fingertips with services such 
as in-room dining and amenity orders, plus room controls that 
adjust temperature, curtains, and lighting. The 7,000-square-
foot Sky Villas have added luxuries like butler service and 
Hermès bath products.

THERE’S THE VEGAS YOU’RE USED TO… THEN THERE’S 
ARIA. LOCATED IN THE CENTER OF THE STRIP, THE AAA FIVE 
DIAMOND-AWARDED RESORT AND CASINO BRINGS THE 
BEST OF SIN CITY TO LIFE. FROM HIGH-TECH TOUCHES AND 
MICHELIN STAR CHEFS TO LUXURY SHOPPING AND LIVELY 
ENTERTAINMENT, INDULGENCE AWAITS AT ARIA.

POSH PERKS  A stay at ARIA is anything but ordinary; 
on-site amenities include The Spa & Salon at ARIA (with 
Therapy Pool and Shio Salt Room), the adults-only LIQUID 
Pool Lounge, and upscale retail experiences at The Shops at 
Crystals. It’s all brought together by a passionate staff that 
helps craft the perfect stay (where else is every concierge 
trained in the art of tying a bow tie?). Both Sky Suites and 
Tower Suites enjoy a dedicated check-in experience and 
guests of the latter can settle into an exclusive lounge 
featuring snacks and drinks.

DELICIOUS DISTRACTIONS  Destination dining lives on 
another level at ARIA, which is home to some of the 
world’s most inspired and lauded chefs. Choose from 16 
unique restaurants, including California-inspired coastal 
cuisine at Herringbone; Carbone, where classic New York 
Italian meets vintage Vegas; and buzzing options from 
Michelin starred and James Beard award-winning chefs 
like Jean-Georges Vongerichten, Masa Takayama, Michael 
Mina, Julian Serrano, and Shawn McClain. Post-meal, 
sample cocktails like the Pink Cashmere made with 
cotton candy; try your luck at the ARIA casino; or hit the 
floor at Jewel, the new nightclub from the renowned 
Hakkasan Group (opening this spring). 

 ARIA 
 AN ELEVATED  
EXPERIENCE



Every last detail, from a staff  of concierges trained to

tie your bow tie to knowing your favorite cocktail when

you walk into a restaurant, defi nes our fi ve-star service.

This may go to your head. Aria.com.

 Bow tie
concierge.





BUILDINGS YOU MUST SEE BEFORE YOU DIE by Jose Dávila
The artist on his photographic series: “These four cutouts are made from found photographs of architecture  

that you’ve probably seen—perhaps in person, perhaps only as an image. Removing the building  
from the picture makes you access your memory. Or if you have never seen it, it makes you wonder what was 

there. When I was traveling in Rome, I went to see the Circus Maximus. There is actually no stadium there 
anymore—only a depression in the ground that marks where the horse track once was. The place  

was full of tourists taking pictures as if a building were there. That particular experience had an effect on me.”

CLOCKWISE FROM TOP LEFT: The Dome of the Rock, in Jerusalem; the Tomb of Askia, in Mali; Frank Lloyd Wright’s Fallingwater,  
in Pennsylvania; I. M. Pei’s Bank of China Tower, in Hong Kong.
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I TEACH A 
CLASS OF 
4TH GRADERS

IT’S NOT OK TO 
JUST GET BY 
WITH RA PAIN. 

Visit RethinkRA.com to order your free RethinKit today.

Nobody chooses to have RA, but you do have 
control over how you live your life with it. 
If you feel like you’re just getting by, talk to 
your doctor. But keep in mind that patients 
and rheumatologists often think about RA 
in different ways. Rethinking how you have 
the conversation could make a difference in 
what your doctor recommends.



ON FIRST IMPRESSION, the remote Arctic islands 
of Svalbard do not scream “happening art desti-
nation.” Passing through security at the airport 
in Longyearbyen—the entry point to Spitsbergen, 
the main island—lacks the grandeur of arriving 
at Santa Lucia station for the Venice Biennale. 
And the climate is less of a draw than, say, Art 
Basel in Miami Beach. 

You expect midwinter in the Arctic Circle to be 
cold, but at 10 degrees below zero, the polar wind 
feels unfair. If you do dare unglove for a hurried 
iPhone snap, you’ll find the light conditions pret-
ty unforgiving, too: for about three months of  
the year, an interminable midnight paints every-
thing a spectral blue. Driving off down the 

airport road, all I could really discern were the 
outlines of distant mountains, a few pieces of 
rusting industrial machinery, and a pervasive 
sense of my own insignificance.

Considering I was only here for an exhibition 
opening, it all felt bracingly intrepid. I was one of 
a small party of critics, gallerists, and art admin-
istrators who had come for the opening of a show 
called “Glacier” by Joan Jonas, the veteran video 
artist. The exhibition was at the Kunsthall 
Svalbard, a new outpost of the Northern Norway 
Art Museum, which lies 600 miles to the south in 
the city of Tromsø, on the mainland. 

Many things in Svalbard are the northernmost 
examples of themselves (the church, the ATM, the 
Thai restaurant), and as of 2015 the Kunsthall 
Svalbard has claimed the title of the world’s 
northernmost exhibition space. Its director, Knut 
Ljøgodt, hopes that the handsome, wood-lined 
gallery will capitalize on Svalbard’s bleak beauty 
and transform it into a new frontier for art lov-
ers—while simultaneously cementing Norway’s 
cultural dominance of the archipelago. 

Longyearbyen,  
the largest town  

in Svalbard.

  Art in the Arctic
                        A group of intrepid curators are turning the Norwegian 
archipelago of Svalbard into an unlikely—and geopolitically  
      significant—destination for contemporary art. By Richard Godwin

>>
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Ljøgodt, a mischievous Anglophile with unruly 
red hair, said he got the idea from London’s Tate 
gallery, which has opened branches in Liverpool 
and Cornwall. “I thought it would be interesting 
to enlarge the museum in other geographical 
locations,” he told me.

At the exhibition opening, Queen Sonja of 
Norway removed her snow boots in the entrance 
along with the great and good of Svalbard society. 
There was speechifying about the “New Arctic” 
from the assembled dignitaries, then Her Majesty 
snipped the ribbon while a man in traditional 
Sami dress sang a folk song and Jonas’s glaciers 
melted in the background.

Svalbard has held a mystical allure ever since 
it was discovered by the Dutch explorer Willem 
Barents in 1596, as he searched for the then-
mythical Northeast Passage. Early attempts to 
establish permanent bases fared poorly, how-
ever. According to a 19th-century naval officer 
named Frederick William Beechey, the British 
once offered convicts their freedom if they would 
spend the winter establishing a whale-blubber-
processing facility in Svalbard. When the ships 
landed, the prisoners were “so struck with hor-
ror at the desolate appearance of their intended 
abode,” they begged to be taken back to prison. 
Many subsequent missions succumbed to scur-
vy, squabbling, exposure, or polar bears.

It was only with the advent of commercial  
coal mining at the end of the 19th century that 
Svalbard developed permanent settlements. In 

1925, the Svalbard Treaty—which was ratified  
by 42 nations including Norway, Russia, Britain, 
France, and the United States—made Svalbard  
a Norwegian territory, but with the unusual ca-
veat that all signatories would have equal fishing, 
hunting, and mineral rights. A Norwegian state 
mining company, Store Norske, has operated out 
of Longyearbyen since 1916, and in 1931, a Soviet 
state mining company called Arktikugol estab-
lished mines elsewhere on the islands. 

By the 1960s, the Soviet population outnum-
bered the Norwegian population, and throughout 
the Cold War, relations remained, well, frosty. 
The Soviet miners were banned from mingling 
with their Norwegian counterparts, and to this 
day the communities are completely isolated. The 
Russian mines, with their eerie Soviet sculptures 
extolling the glories of coal, are now in terminal 
decline. But as the ice melts and new resource 
opportunities arise, it seems Vladimir Putin is 
reluctant to withdraw from the region.

The Norwegians, on the other hand, have di-
versified their interests with some success. 
Svalbard has been repositioned as “the gateway 
to the Arctic,” and daily scheduled flights have 
made it a destination for mountaineers, ecotour-
ists, and climate-change-sensitive policitians 
(British Prime Minister David Cameron and UN 
Secretary-General Ban Ki-moon have both made 
trips). Longyearbyen is now a pretty happening 
place, dotted with parking lots for snowmobiles, 
cozy cafés, and children’s playgrounds. There’s  
a population of around 2,000, drawn from more 
than 40 nationalities, mostly young, adventur-
ous, and entrepreneurial. 

Since 1993, the town has also been home to 
UNIS, one of the leading Arctic biology research 
centers in the world. Not too far away is the 
Svalbard Global Seed Vault, a library of plant spe-
cies designed so that if mankind really screws up, 
survivors can dig out the seeds and have another 
go. The handsome mid-century Store Norske 
leisure complex is now home to Huset, an 

ABOVE, FROM LEFT: 
The Svalbard  

Global Seed Vault 
houses a library of 

the world’s plant 
species; museum 

director Knut Ljøgodt 
views a projection  

by Joan Jonas at the 
Kunsthall Svalbard.  

>>
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ADVERTISEMENT

JAMAICA
BEYOND THE BEACH  
ON THE ISLAND OF ALL RIGHT

CULTURAL ADVENTURES IN OCHO RIOS  

A picturesque former fishing village, Ocho Rios is an 

excellent base for those seeking outdoor adventures; it’s 

also a foodie’s wonderland and home to a burgeoning 

arts scene. Discover the work of local artists at 

Harmony Hall Art Gallery, housed in a restored late 

19th-century sugar plantation. For fresh island fare, 

check out favorites like Scotchies, an open-air eatery 

serving up genuine jerk; Bamboo Blu, set on a private 

beach; or Toscanini, where you can sample classic 

Italian dishes and Jamaican-fusion cuisine from the 

lovely garden veranda.

COSMOPOLITAN KINGSTON  

Colorful and lively, Kingston is considered Jamaica’s 

cultural center. Learn about the island’s most legendary 

son at the Bob Marley Museum and Culture Yard. Take 

in a world-class performance at the National Dance 

Theater, and discover Jamaican art at the National 

Gallery. When it’s time to dine, taste the richness of 

the island’s multi-cultural heritage at Strawberry Hill 

Restaurant, sample a famous Tastee Pattie, or sip an 

exotic tea at Tea Tree Crêperie. By night, join the hip 

crowd at Cru Bar for cocktails and tapas. 

RENOWNED FOR ITS LONG SANDY BEACHES 
AND TROPICAL BEAUTY, JAMAICA ALSO 
BURSTS WITH CULTURE AND CREATIVITY, 
SOUL-STIRRING MUSIC, AND FRESH ISLAND 
CUISINE. DISCOVER A DIFFERENT SIDE OF 
JAMAICA AT THESE ISLAND HOT SPOTS.    

 
PORT ANTONIO: 
AUTHENTIC JAMAICA
Hip and happening,  

Port Antonio is an elite 

retreat with a true 

Jamaican flavor. Tour 

the Geejam Studio, one 

of the leading residential 

recording complexes in 

the Caribbean. Then 

groove to live music 

by mento band The 

Jolly Boys at Bushbar, 

a jungle-shrouded 

watering hole at the 

magical GeeJam resort. 

For a relaxed lunch, 

take a peaceful raft ride 

downriver to Belinda’s 

for fresh seafood. Or go 

upscale at Mille Fleurs, 

known for refined New 

Jamaican cuisine and 

sweeping coastline views.

       To Kingston 
MIAMI: 1 hour, 45 minutes
NEW YORK: 3 hours, 55 minutes
ATLANTA: 3 hours

       To Montego Bay
FT. LAUDERDALE: 1 hour, 45 minutes  
ORLANDO : 2 hours
DALLAS: 3 hours, 55 minutes
HOUSTON: 3 hours, 20 minutes
PHILADELPHIA: 3 hours, 55 minute
CHARLOTTE: 2 hours, 55 minutes

Check out these nonstop flights 
from US gateways:

TRAVEL  
TO JAMAICA IS 

FAST & EASY

LEARN MORE AT VISITJAMAICA.COM.





excellent restaurant where you can wash down 
dishes of foraged berries, reindeer, and Arctic 
marine life with wines from what one patriotic 
local described as “the finest cellar outside  
of France.” The fact that there’s no tax on alcohol 
keeps spirits high at the various nightclubs, with 
parties spilling outside as soon as someone 
checks his aurora borealis app and realizes the 
northern lights are overhead.  

And now there’s culture, too, to complete the 
gentrification process. While the Kunstmuseum 
is the first national art institution with a presence 
here, Svalbard already had a private exhibition 
space, Galleri Svalbard, as well as the Svalbard 
Museum, the Kulturhus arts venue, the Polarjazz 
Festival, and well-established artist-exchange 
programs. The conceptual artist David Buckland 
has set up numerous cultural expeditions through 
his Cape Farewell project, which launched in 2001, 
attracting artists including Antony Gormley and 
Rachel Whiteread. 

Ljøgodt admits that the gallery is not solely 
there to entertain the locals. The NOAA forecasts 
that the Arctic Ocean will be ice-free in summer 
by 2050, a development that will make some  
people very rich. Cargo ships are now a more 
frequent sight along the Northeast Passage—the 
shortcut to China that Barents dreamed of—and 
the new port in Longyearbyen is designed as a 
gateway to that route. An even greater bounty 
could lie in the coal, oil, and gas reserves under 

the melting ice throughout the Arctic Ocean. 
Russia and Norway have staked claims to parts of 
the continental shelf that lie below Svalbard, while 
the U.S., Canada, and Denmark are also vying  
for position in the region. Despite its distance 
from the Arctic, China, too, is muscling in, with a 
Chinese billionaire recently attempting to buy 
one of the last parts of Svalbard still in private 
hands. Norway needs to put its mark on this part 
of the world,” Ljøgodt said. “That’s why the politi-
cians are so keen to support the gallery.”

Amid all of this, the Svalbard authorities hope 
that encouraging reflection and response among 
the yawning icescapes and rusting infrastruc-
ture will help to preserve what makes the archi-
pelago so special. Ljøgodt also realizes Svalbard’s 
potential to provide the art world with an edgier 
sort of glamour. “Look at all the people who go to 
Venice or other festivals each year,” he said. “Why 
shouldn’t they go to the very top of the world to 
see exciting contemporary art?” 

CLOCKWISE, FROM  
BELOW: Ice Lens,  

a sculpture by 
Heather Ackroyd  
and Dan Harvey,  

who visited Svalbard 
with artist David 

Buckland; a work 
from Buckland’s  

“Ice Texts” series;  
exhibits at the 

Svalbard Museum.

THE DETAILS Getting there, galleries, and museums,  
page 110
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THERE WAS A TIME, not that long ago, 
when every neighborhood had its own 
milliner. In the 1930s, 40s, and 50s, when 
hats were a man’s defining accessory, 
customers demanded the finest materials, 
the perfect fit, and the most fashionable 
profile. Business was, therefore, robust. 

Today, only a handful of these outfitters 
remain. But in Chicago, one notable outlier 
is keeping the craft of men’s custom hat-
making alive. Housed in a modest building 
on the city’s South Side, it has a façade 
that displays just six black letters: OPTIMO. 
Inside, dark walls and countertops are 
lined with some of the highest-quality hats 
you’ll find anywhere: creamy straw  
panamas, precision-cut fedoras, and sharp, 
narrow-brimmed trilbies. 

For two decades, owner Graham 
Thompson has supplied a clique of com-
mitted hat wearers, some of whom have 
crossed continents to be fitted in person. 
On entering the shop, clients are carefully 
measured by staff (Optimo offers a rare 
three head sizes between each standard 
size) before embarking on a consultation 
that takes into account their personality, 
lifestyle, and wardrobe. “A great hat  
absorbs the character of its wearer, the 
way well-made things tend to do,”  
Thompson said. “We want to sell hats that  
will become part of who a person is.” 

Once a design is chosen, the real 
work begins: at Optimo, proportions are 
refined using vintage molds, shapes are 
strengthened by a steaming process known 
as decating, and silk linings are folded 
and stitched by hand—methods long since 
abandoned by most modern hatmakers.

A Chicago native, Thompson grew up  
idolizing actors like Jimmy Cagney, Robert 
Mitchum, and Orson Welles. His love of 
that old-world aesthetic delivered him, at 
age 16, to a local hatmaker called Johnny’s 
Hat Shop. He apprenticed under late 
owner Johnny Tyus and eventually bought 
the business. 

That was 20 years ago. Today, Optimo 
has clients everywhere from Iceland  
to Australia. Jay Z and Tom Ford are fans, 
and Thompson has made hats for films 
including Public Enemies and Quentin 
Tarantino’s western, The Hateful Eight. 
Nonetheless, the operation remains small-
scale. Optimo recently opened a new 
factory in a former fire station, but has 
otherwise limited its growth to a second 
showroom downtown. “We’re not in  
a rush to expand,” Thompson said. “We 
don’t want to be the biggest hat company 
in the world—just the best.” Hats from 
$450; optimo.com. 

      High-Hatter 
         At Chicago’s Optimo, men’s hats are more than  
an accessory—they’re an entire way of life.   
            BY LINDSEY OLANDER  PHOTOGRAPH BY KEVIN J. MIYAZAKI

Graham 
Thompson of 

Optimo at  
his store on 

Chicago’s  
South Side.
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Ranked number one in the 
nation for cancer care by 
U.S. News & World Report.

Gail Morse  |  Cancer Survivor 

People in families with a history of cancer are perfect candidates for MD Anderson’s early detection 
and prevention programs. The earlier we can find cancer, the better the chances of getting rid of it.

Call 1-855-894-0145 or visit MakingCancerHistory.com.



“MY MOTHER CALLS this ‘pneumonia weather,’ ” 
my friend Theresa said. We were walking on Rue 
Bernard Ouest in Mile End, the Montreal enclave 
known for its compact, flavorful bagels, progres-
sive politics, and serious drinking establishments. 
Within just a few hours, the weather had shown  
its full range of emotions: Sleet in the morning. A 
glimmer of afternoon sunshine. Light snow at 
dusk. Something about weather like this makes one 
crave the community of a bar. That’s why I’d 
joined Theresa and her girlfriend, Jasmine—both 
Canadians now living in New York—on an epic 
two-day pub crawl of Mile End, the ideal setting for 
an authentic Montreal winter drinking experience.

We began at Casa del Popolo. A local institution, 
its name translates as “the House of the People,” 
which announces its unabashedly radical ethos. 
Casa, as regulars call it, is the sort of place  
that would have thrilled me during my activist- 

vegetarian youth. Even in my complacent middle 
age, I found it immensely homey and appealing. 
It’s a mom-and-pop shop of a special sort. Pop is 
Mauro Pezzente, the bassist for the indie band 
Godspeed You! Black Emperor. Mom is his partner, 
Kiva Stimac, an artist and chef. They founded Casa 
15 years ago, with no bar management experience, 
to give bands like Godspeed a place to play, and it 
grew from there. 

Pezzente, who had just returned from touring 
in the U.S., watched as the couple’s two young sons 
horsed around in the bar’s side room, where bands 
still play almost every night. Young, good-natured 
punks sat at the bar drinking beer and Caesars—
Canada’s version of the Bloody Mary—except that 
the Casa Caesar, being vegetarian and therefore 
made without the Clamato that usually provides 
the drink’s backbone, was actually just a Bloody 
Mary by another name.

Cold Comforts 
                       In the depths of a Montreal winter, nothing beats the Mile End 
      neighborhood as a setting for stiff drinks and good company.  
                                 Rosie Schaap takes a seat at the bar. PHOTOGRAPHS BY ALEXI HOBBS

Casa del 
Popolo, a bar 
known for its 

live music  
and left-wing  

politics. >>
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FROM TOP: Bar 
Kabinet offers 

an upscale 
atmosphere for 

craft-cocktail 
connoisseurs; 

at Snack n’ 
Blues, a table 

of candy awaits 
drinkers by  

the door.

We couldn’t walk more than two blocks without 
running into people my friends knew: Perform ance 
artists. Poets. Teachers. It was easy to see why Mile 
End was Theresa and Jasmine’s favorite neighbor-
hood in Montreal. It’s earthy, scruffy, friendly. Its 
sense of community is uncommonly strong.

That night, we went to La Sala Rosa, a Spanish 
restaurant and performance space also owned  
by Pezzente and Stimac, to catch a “dystopian pop 
opera” variation on Faust, part of the Phenomena 
Festival, Canada’s largest spoken-word gathering. 
(There’s always a festival going on in Montreal.) 
Afterward, a bewildered but cheerful bunch of us 
marched up Boulevard St.-Laurent to Snack n’ 
Blues. “Exactly what it sounds like,” Jasmine told 
me. “There are snacks. And there’s a DJ who plays 
old records.” 

I had expected that we would order the snacks 
with our drinks, but that’s not how it works here. 
Upon stepping into the bar—which is decorated, 
someone observed, like an “early-1990s dorm 
room,” with colored lights and fading posters of old 
bluesmen—the first thing you see is a table arrayed 
with candy. Bowls of gummy bears, caramels, jelly 
beans, chocolate-covered nuts, and raisins glim-
mer like a treasure chest out of a seven-year-old’s 
wildest dreams. There are cups for spooning what-
ever you’d like to take to your barstool or table. Once 
you’ve settled in, more snacks arrive, sometimes 
delivered by the bar’s owner: bowls brimming with 
popcorn and Cheezies (Canadian Cheez Doodles). 
This can’t possibly be a good idea, I thought—this 
manic marriage of alcohol and junk food. No, it’s 
better than good. It’s genius.

Coco, the bar’s beloved DJ, stood surrounded by 
devotees as he played records from a booth by the 

pool table. His age was variously reported to me as 
“seventysomething,” “about eighty,” and “like,  
a hundred.” I heard he was English. I heard he was 
Caribbean. I heard he’d once been a doo-wop star.  
I never learned the truth, but no matter: I was won 
over by Snack n’ Blues’s many weird charms.
Somehow, even after all that sugar and three gen-
erously poured whiskey-sodas, I slept well.

Still, a hair of the dog was crucial the next morn-
ing. At Nouveau Palais, a newish restaurant on Rue 
Bernard, I ordered the César Déjeuner, or break-
fast Caesar, in a revamped old diner—an excellent 
oversize model garnished with peppers, celery, 
tomato, and a dainty pickled quail’s egg. 

We walked for much of the gray afternoon until 
cocktail hour, when we arrived at Bar Kabinet. It’s 
a bright, elegant little room with black-and-white 
tiled floors, velvet upholstery, tasseled lamps hang-
ing above the marble bar, and Russian art on the 
walls. I ordered a cocktail called the Rasputin from 
Ricky, the friendly bartender, and received a beau-
tifully balanced blend of bourbon, Lillet Blanc, or-
ange liqueur, and lemon juice straight up. I also had 
to try his take on a Caesar, here called a Bloody  
Czar and built on a foundation of Russian Standard  
vodka and a deeply briny house-made take on 
Clamato. Even Jasmine, who prefers dives to cock-
tail bars, was charmed by the place.

We left to meet up with more of their friends—
who became mine, too—for dinner at Buvette Chez 
Simone, where we shared platters of roast chicken 
and bottles of wine and talked about the coming 
election, and theater, and New York, and local gos-
sip, and what we read and cared about. I felt like 
part of the community. Mile End has that effect on 
a visitor. Even in the sleet, the snow, and the rain. 
Even if you have to leave too soon. 

THE DETAILS The bars of Mile End, page 110
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WRITE THE 
NEXT GREAT 
CHAPTER IN 

YOUR LIFE STORY.

 Ships’ Registry: The Netherlands

Days and nights with Holland America Line are among the 
most memorable of a lifetime. Sail in classic style on beautifully 

appointed ships to over 400 ports of call, including Europe’s 
most inspiring destinations. On board, choose from dozens of 
entertainment options, including stirring performances at the 

Lincoln Center Stage, a Holland America Line exclusive.  
Your next great chapter is only a cruise away.

Call your Travel Professional or 1-877-SAIL HAL, 
or visit hollandamerica.com
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was the first Caribbean island to develop a Green Certification 
Program. Today, a large part of that program includes 
agrotourism activities that showcase the island’s rich agricultural 
diversity. In Puerto Rico, you can choose to stay in a certified 
green hotel, or connect with the island’s natural splendors and rich 
culture through real ecotourism experiences. Along the way, you’ll make 
unforgettable travel memories—and delight your taste buds.

��������������Immerse yourself in Puerto 
Rico’s renowned coffee culture at one of 

the island’s coffee haciendas. At Café 
Lucero in Ponce, learn how the beans are 
grown and harvested, and see firsthand 
the roasting and grinding process. At 

Hacienda Tres Angeles, located in the 
charming mountain town of Adjuntas, join 

in on bean selecting and see how eco-friendly 
technology is used to process the grinds. Green 

is also the name of the game at Café Nativo in Jayuya, 
where pure spring water and organic methods are used to 
process the beans, while low drying temps help preserve their 
natural oils and aromas.

��������� It doesn’t get any more farm-to-table than 
Quesos Vaca Negra, where you can taste an array of 
cheeses, take a craft seminar, and even get hands-on by 
making your own cheese, personalizing it with spices and 
flavors, and giving it a name.

�����������At the island’s horse farms, take in the beautiful 
landscape and learn about the thriving breeding programs.  
A stop at Hacienda Don Carmelo is like being transported 
back in time to a traditional country hacienda. Your visit 
includes an educational experience where you’ll learn all about 
horses, from the different breeds and equestrian disciplines  
to information about the horses’ natural environment.

ADVERTISEMENT

�������	
��

��� ��������������!��	����
Puerto Rico is a world-class island destination that offers an incredible variety of experiences  

for the savvy traveler, including a vibrant, farm-fresh food scene. Here’s a taste of the  
agrotourism delights in store, and the local purveyors behind the magic.

LEARN MORE AT SEEPUERTORICO.COM OR CALL 1-800-866-7827.
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Clockwise from left:  
Hacienda Tres Angeles  
coffee plantation; Puerto Rican 
coffee; horses at Hacienda Don 
Carmelo; a selection of cheese 
from Quesos Vaca Negra.
.
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Watch actual reviews come to life at
SEEPUERTORICO.COM 
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Where things get interesting.



 Find Your 
       Own Paradise

               Setting off for the Caribbean seems so easy—until you have to 

                            choose from among 25 countries and an untold number of resorts. 

  And then there’s what to do about the kids or the sand-averse 

                   spouse. Which is why we’ve broken down 16 of the most in-demand 

            destinations by need. Beach haters, sun bunnies, food snobs: 

                                           there is an island for you, whoever you are. BY EIMEAR LYNCH

I DON’T WANT TO SEE A TON OF AMERICANS. 
St. Bart’s is filled with fancy Frenchmen, Brits, and Italians seeking R&R and 

the scene. But the eight-square-mile island also has an unassuming (and rela-

tively inexpensive) side, too. Four places to hole up, on either end of the budget.

$

Emeraude Plage Hotel is a cluster of 28 
bungalows and suites on the glamorous Baie 
de St. Jean, a sheltered beach scattered with 
boutiques and restaurants. Minimalist interi-
ors and wooden seafront decks serve to low-
er your pulse. emeraudeplage.com; doubles 
from $350.

Simple but chic, Salines Garden has five 
cottages with four-poster beds and private 
patios, as well as a pool, all close to wide 
Anse de Grande Saline beach. salinesgarden.
com; doubles from $120. 

$$$$

In November, hillside Le Toiny emerged 
from a face-lift by English interior designer 
Bee Osborn. Its 15 villas now have bleached-
wood floors, and there’s a new beach 
club carved from two 18th-century cottages. 
letoiny.com; doubles from $730.

A posh 40-room hideaway run by LVMH, 
Cheval Blanc St.-Barth Isle de France is set 
on Baie des Flamands—with arguably the 
island’s best beach. Order rosé and burgers 
for lunch at the decadent open-air restau-
rant. chevalblanc.com; doubles from $640.

The oceanfront 
pool deck at Cheval 
Blanc St.-Barth 
Isle de France.
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I don’t want to go off-property.
In Antigua, which pretty much invented the exclusive all-inclusive, 

each of these three resorts has fewer than 75 rooms—and as 

many as 216 employees—meaning everyone gets VIP treatment.

Splashy doesn’t 
begin to describe 
this private island, a 
short ferry ride from 
the northern coast. 
There are five res-
taurants and bars 
for its 40 rooms.

Golf. There’s a per-
fectly manicured 
championship course 
with a par of 70.

Two. One’s deserted 
save for rare birds 
and sea turtles; the 
other’s for cushy 
chaises and on-
demand cocktails.

The Estate House 
restaurant, set in a 
plantation home, 
serves truffle-

topped ravioli 
and seafood 

risotto 
that excite 
even after 

a week.

Bring an all-white 
look for Sunday 
“White Night” 
beach parties.

rosewoodhotels.
com; from $1,095 
per person per night, 
all-inclusive.

Yes

Rum punch

In a sheltered bay, 
this resort feels like 
a nature reserve. 
(Not one tree was 
cut when it was built 
in 2006). Plus, food 
comes from the sea 
and nearby farms.

Kayaking. It’s a short 
paddle to a couple 
of deserted beaches 
inaccessible by land.

One. A quarter-mile 
stretch on the 
eponymous bay.

The garden. Take 
the tour so you 
can introduce your 
palate to fruits 
you’ve never heard 
of: soursop, genip, 
shaddock, and noni, 
to name a few.

Flats are more for-
giving than heels 
when you’re climb-
ing steps to the 
most private rooms.

hermitagebay.com; 
from $1,050 per 
person per night, 
all-inclusive.

No

Mojito

On a southeastern, 
palm-lined penin-
sula, this place has 
just enough rattan 
and mahogany to 
keep generations of 
New England fami-
lies coming back.

Tennis. Bring your 
whitest whites and 
book time on one of 
four seaside courts 
(or a lesson with 
one of three pros).

Two. One’s shady 
and quiet; the oth-
er’s for sailing, 
swimming, kayak-
ing, and snorkeling.

The spa, which over-
looks Morris Bay, 
has an herb garden 
and spectacular 
views of Montserrat. 

Guys 
will need 
pants and a 
collared shirt 
for dinner.

curtainbluff.com; 
from $665 per 
person per night, 
all-inclusive.

Yes

White wine

GRACE BAY CLUB Get on the earliest 
JetBlue flight, and by noon you can be 
dozing on a voile-swathed daybed on the 
beach while a waiter brings more cham-
pagne and jerk-spiced corn on the cob. 
This 82-room resort has a glamorous vibe 
and an infinity pool framed by palm trees. 
gracebayresorts.com; doubles from $640. 

< 3.5 hours
from 

JFK to 
beach

< 4 hours
from 

JFK to 
beach

> 4.5 hours 
from 

JFK to 
beach

AMANYARA  This quiet resort on a remote 
corner of the island has 56 wide-eaved 
pavilions and villas with glass sliding doors 
abutted by ponds, patios, or the half-mile-
long beach. Such Zen minimalism is as 
calming as you’d expect: the only evening 
noises are the cooing of the birds. aman.
com; doubles from $1,450.

PARROT CAY The extra hour gets you to a 
61-room private-island resort that’s be-
loved by A-listers like Donna Karan. Why? 
The obvious white-sand beaches and tur-
quoise waters, plus a yoga-centric spa and 
some of the best (and healthiest) food in 
the Caribbean. comohotels.com; doubles 
from $880.

The vibe

Has Paul 
McCartney 
stayed 
there?

Preferred 
activity

Number 
of beaches

Amenity 
to post on 
Facebook

What to 
pack

Details

Most-
ordered 
drink

I WANT TO TIME-TRAVEL.
From the moment you leave the airport 
or port in a classic car, a trip to Cuba
is a step back to the 1950s. Havana’s 
the highlight, with its grand buildings, 
privately owned restaurants, and 
Hemingway haunts like El Floridita 
(floridita-cuba.com). But on the south-
ern shore, Santiago de Cuba’s cultural 
history and Cienfuegos’s French 
elegance are just as enthralling. The 
best way to see it: Rooms at even the 
swankiest hotels—like the Nacional 
or the Saratoga—could use some love. 
Sleep instead in the comfortable con-
fines of the Adonia, the flagship of 
Fathom cruise line (fathom.org; from 
$1,800 per person, with meals and 
activities), which makes a seven-day 
trip from Miami. 

I want it all—by lunch. 
Turks and Caicos is one of the most accessible 
destinations, popular with travel editors 
and celebrities alike. Some picks for those who 
want to hit the beach as quickly as possible….

Parrot Cay.

JUMBY BAY HERMITAGE BAY CURTAIN BLUFF
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Savor the experience at www.ponant.com

888 400 1082

Contact your 
travel advisor or call

Gain a new understanding of the earth’s majestic polar regions aboard PONANT’s ultra-modern, 

Clean-certifi ed® ships. As one of a small number of expedition guests, you’ll experience the majesty 

of the Arctic, Antarctica, Greenland, and the Kuril Islands in 5-star comfort and safety. A distinguished 

team of expedition leaders and naturalists are onboard for each of PONANT’s eco-sensitive polar 

itineraries, ensuring a profound new understanding of the earth’s most remote destinations.

AWAKEN 
YOUR SENSE OF WONDER

Experience Your Ponant  Moment



I don’t want to leave the U.S.
Puerto Rico is easily the Caribbean’s most convenient destination (JetBlue 

offers multiple flights a day from New York City). San Juan’s Old Town is 

always good for a stroll, but there’s more elsewhere, like these six highlights.

I’m bringing the 
kids, and then 
dumping them 
in camp while 
I have a much-
needed cocktail.
It’s rare to find a resort that’s 
truly enjoyable for the whole fam-
ily, but the Ritz-Carlton, Grand 
Cayman (ritzcarlton.com; doubles 
from $799) delivers. As you spa at 
La Prairie, golf, and engage in adult 
conversation over grilled wahoo 
with bok choy and green papaya by 
chef Eric Ripert at Blue, you’ll be 
comforted by the knowledge that 
your kids are having tons of fun 
participating in outdoor edutain-
ment. Through the resort’s Jean-
Michel Cousteau Ambassadors 
of the Environment program, off-
spring can visit with blue iguanas, 
make their own pizza and pasta 

with chefs at the Andiamo restau-
rant, and snorkel with marine ex-
perts to learn what’s going on with 
the coral, sponges, and thousands 
of fish under the sea. 

AARON STEWART 
HOME 
A pair of ex–New Yorkers 
have created the ultimate 
spot for souvenirs everyone 
will love, particularly the 
brightly printed pillows, tex-
tiles, and ceramics. aaron
stewarthome.com. 

OLIVE BOUTIQUE HOTEL 
The foil to mega-hotels in 
Condado, this 15-room stay 
has a Soho House–style 
rooftop club. At Sage, order 
the yuca gnocchi. olive
boutiquehotel.com; doubles 
from $169, entrées $29–$45.

SODA 
A tiny hole-in-the-wall next 
to a gas station serves native 
versions of pubby offerings, 
like steak-and-rice egg rolls 
and porchetta, ricotta, and 
tomato on brioche toast. 562 
Calle Cuevillas; small plates 
$7–$17. 

BAR GITANO 
Spanish-style tapas and 
paellas, along with potent 
sangria, are always flowing 
from the kitchen and bar. 
Live flamenco plays two 
nights a week. 1302 Avda. 
Ashford; tapas $6–$14. 

CONDADO VANDERBILT 
At this 319-room hotel in a 
Spanish Revival–style build-
ing, there’s a lovely beach 
and a great restaurant, 1919; 
the tuna tartare will blow 
your mind. condadovander
bilt.com; doubles from $365, 
entrées $36–$48.

JOSE ENRIQUE 
The very popular restaurant 
from a James Beard Award 
winner turns out dishes 
like fish fritters and grilled 
mahimahi and has a cult 
following. joseenrique
pr.com; entrées $14–$58. 

AS IF I’D GO ANYWHERE WITHOUT MY GOLF CLUBS.
The Dominican Republic has 26 golf courses to its name, but the big news 
this year is that the storied course Playa Grande (playagrande.com)—known 
as the Caribbean’s Pebble Beach, on the country’s northern coast—has 
just been renovated. Check in to the new, supremely stylish nine-bungalow 
Playa Grande Beach Club (playagrandebeachclub.com; doubles from $800) 
nearby; celebrated interior decorator Celerie Kemble collaborated with pres-
ervationist Elric Endersby on the design.

Street art in 
San Juan.
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I want to gain 
10 pounds.*
On Barbados, a mash-up of 
cricket-loving Brits, epic surf, 
and gifted cooks has created 
one of the region’s best food 
destinations. These are the 
three things you need to eat.

GRILLED LOBSTER AT THE 
FISH POT In an 18th-century 
fort, this is the place for lob-
ster ($49) that’s so fresh it 
puts all other versions to 
shame. The restaurant is part 
of Little Good Harbour, a se-
rene resort composed of sea-
side cottages with 21 suites. 
littlegoodharbourbarbados.
com; doubles from $299.

FLYING FISH AT THE OISTINS 
FISH FRY A Bajan specialty, 
flying fish is a mild white 
catch that’s breaded, fried, 
and served with plantains and 
rice ($12.50) at this Friday-
night party in the southwest-
ern town of Oistins. Wash it 
down with Banks beer, the 
refreshing local lager.

*WAIT—I WANT TO 
LOSE 10 POUNDS.
Skip Barbados and spend a 
week at the BodyHoliday,
an all-inclusive St. Lucia 
resort that offers spinning, 
Pilates, yoga, tennis, and spa 
treatments—plus dairy-free, 
gluten-free, nut-free meals. 
thebodyholiday.com; from 
$700 per person per night.

FISH CUTTER AT CUZ’S FISH 
STAND The simple, addictive 
sandwich ($7.50) of pan-fried 
fish, lettuce, and tomato—
topped with an optional slice 
of cheddar or a fried egg—
draws lines of devotees in-
cluding chef Marcus 
Samuelsson to this simple 
lean-to in Bridgetown. 

HELLO? WHERE’S THE CULTURE? 
Chris Blackwell, founder of Island Records and the GoldenEye resort 
(goldeneye.com; doubles from $400)—which debuted 26 new beach huts this 
winter—on what to do in Jamaica:

“Instead of bars or clubs, many people in Jamaica go to sound-system dances. 
Held on lawns or in the street on Friday and Saturday nights, they’re DJ-led parties 
that are always memorable—the dancing is truly wild. It’s rude, it’s fun, it’s out-
landish, and it’s to a mix of reggae, dance-hall music, and occasional classic R&B. 
You’ll only find out about sound-system dances through Jamaicans, and you 
should have a local accompany you: we have three or four staff members who’ll 
take guests and help them enjoy the evening out.” 

Forget resorts. I’d rather sleep on a yacht.
The British Virgin Islands, a smattering of four main islands plus dozens of smaller 

ones, are perhaps best seen by yacht. This type of travel combines the privacy of 

a villa with the mobility of a cruise. Charter a boat with Sunsail (sunsail.co.uk; seven 

nights from $2,040 for a two-cabin yacht), and here’s what your week might look like.

DAY 1 Civilization. Before you 
set off, stroll around Tortola, 
doing some shopping and stock-
ing up on food to prepare 
in your yacht’s kitchenette. 

DAY 2 Gilligan life. Two hours 
from Tortola lies Marina Cay, 
a tiny (1/100th of a square mile) 
island quilted with flowers and 
palm trees. But don’t leave 
without a potter around Pusser’s 
(pussers.com), a purveyor of 
rum for navy men since 1655; 
the tinned rum cake travels well 
and tastes divine. 

DAY 3 Bath time. It’s an hour’s 
sail to Virgin Gorda’s famous 
Baths, at the foot of huge boul-
ders on the island’s southern tip. 
The sheltered sea grottoes 
and pools are good for a swim 
like none you’ve had before. 

DAY 4 Dinner date. On the other 
end of Virgin Gorda and acces-
sible only by boat, Bitter End 

Yacht Club (entrées $27–$44) is 
a five-star resort with three 
white-sand beaches and a res-
taurant serving blackened local 
fish and chickpea-and-raisin-
stuffed chicken breast.

DAY 5 Outdoor adventure. 
Once you’ve breezed four hours 
to Cane Garden Bay, on Tortola’s 
North Shore, you’ll be ready 
for some action. Windsurf, 
kayak, horseback ride, or just 
walk along the beach until 
sundown—then, it’s time for a 
cocktail, steel-band tunes, and 
sunset views. 

DAY 6 Castaway. Norman 
Island inspired Robert Louis 
Stevenson to write Treasure 
Island. Sail four hours here, 
then dock near its purple- and 

orange-walled caves for a snor-
kel before a raucous final eve-
ning at the Willy-T (willy-t.com; 
entrées $12), a rollicking float-
ing restaurant in a replica of a 
1915 schooner. 

Bitter End 
Yacht Club.

Cruising the BVI 
with Sunsail.

The Baths, on 
Virgin Gorda.
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TRAVELANDLEISURE.COM/PROMO/CHECK- IN/

+ e v e n t s          +p r o m o t i o n s         + o f f e r s

PRO M OT I O N

FIND YOUR #TEXASTODO
Texas... It’s like a whole other country 
that’s miles away from ordinary. Unique 
fl avor. Breathtaking scenery. Chances 
to play cowboy or art critic. No matter 
what kind of adventures you’re looking 
for, you’ll fi nd them in Texas. Explore 
like a local with our #TexasToDo Films 
and #TexasToDo Gallery, featuring trip 
suggestions posted by Texans and 
visitors who’ve been here before. Find 
the right itinerary for you with our Trip 
Guide and Trip Plan features and be sure 
to order your FREE Texas State Travel 
Guide. Visit us online and start planning 
your trip today.

Learn more at TravelTexas.com 

ONBOARD

DIVE RIGHT IN + ENJOY 
THE SUN, SHISEIDO STYLE
Shiseido and T+L invited guests of the 
The Ritz-Carlton, Laguna Niguel in 
California to experience Shiseido Wet 
Force suncare products. Participants 
received skincare consultations and chic 
totes fi lled with poolside essentials.

To learn more about Shiseido products: 
shiseido.com/Ultimate-SPF-Cream

To learn more about The Ritz-Carlton, 
Laguna Niguel, visit 
www.ritzcarlton.com/LagunaNiguel

This October, Rosewood Mayakoba hosted 

the Travel + Leisure Travel Advisory Board 

(TAB) members. The group experienced 

the serene luxury of Rosewood Mayakoba, 

while taking part in TAB sessions with 

executives from global hotels, tourist 

boards, cruise lines and airlines. 

Activities during the 3-day program 

included an authentic cooking class 

infl uenced by Mexico’s culinary roots, with 

Executive Chef, Juan Pablo Loza and a 

healing hand spa experience with Mayan 

healing practices.

VISIT THE CROSBY STREET 
HOTEL, NEW YORK
Sitting on a quiet street in the heart 
of New York's SoHo neighborhood, 
the 86 bedrooms + suites refl ect a fresh, 
contemporary style by owner and interior 
designer Kit Kemp. The property features 
The Crosby Bar, a private garden, drawing 
room, several private event spaces, a 
luxurious 99 seat screening room and a
fully equipped gym.

Learn more at fi rmdalehotels.com

EXECUTIVE CHEF JUAN PABLO LOZA AND 
DANIEL SCOTT, ROSEWOOD MAYAKOBA

T+L TRAVEL ADVISORY BOARD 

MAYAKOBA



Hipster sports are my jam. 
Aruba is the place to burn off excess energy, whatever you’re into 

(even, heaven forbid, stand-up-paddleboard yoga). 

KITESURFING 
BELOVED BY Would-be surfer 
bros into gadgets and gear. 
WHERE TO DO IT Consistent 
wind and shallow waters 
make the island one of the 
world’s kitesurfing capitals 
(it’s like surfing with a kite 
to catch the wind). In the 
hub of the action, Hadicurari 
Beach, Aruba Active Vaca-
tions owner and former 
windsurfing pro Wim Eelens 
teaches athletes of all levels. 
aruba-active-vacations.com.

STARGROVES
Location On the northern 
side, looking out to the 
tiny Pillories islands and 
St. Vincent on L’Ansecoy Bay. 
Perks Six bedrooms, a 
25-foot freshwater pool, gaze-
bos and decks on the beach, 
plus a chef, butler, and two 
gardeners. mustique-island.
com; from $16,500 a week for 
10 people. 

STAND-UP-PADDLEBOARD 
YOGA 
BELOVED BY Green-juice 
drinkers with eight-pack abs, 
Lululemon pants, and at least 
1,000 Instagram followers. 
WHERE TO DO IT The calm 
waters off the shores of Palm 
Beach will make full wheels 
and standing asanas that 
much easier; wade out with 
stand-up-paddleboard-yoga 
expert (yep, there’s such a 
thing) Rachel Brathen. rachel
brathen.com.  

GREYSTONE
Location On the island’s 
western shores above 
Britannia Bay, which is a 
prime swimming spot. 
Perks Three bedrooms, a 50-
foot pool, private terraces, 
a golf cart to take around 
the island, and a chef, house-
keeper, and butler/gardener. 
mustique-island.com; from 
$8,500 a week for six people.

OFF-ROADING 
BELOVED BY Carhartt-clad 
former rugby players 
who’ve lost some muscle 
but not their affection for 
high-impact activities.
WHERE TO DO IT Rent a two-
person ATV from George’s 
Cycles and rumble around 
the island’s Arikok National 
Park. Stop at the ruins of a 
gold mill, then take a dip in 
Conchi, a natural pool in a 
crater surrounded by volca-
nic rock. georgecycles.com.

ROCINA
Location On the northwest 
coast facing Endeavour Bay. 
Perks The four-bedroom 
retreat with a 30-foot pool, 
electric car, and the usual sus-
pects, like a chef and house-
keeper, was good enough for 
Will and Kate, who visited 
last year. mustiquerocina.
com; from $16,000 a week for 
eight people.

MY TWEENS ARE DYING
TO SLIDE DOWN 
THE MAYAN TEMPLE.
Once the Bahamas’ one-square-
mile Atlantis (atlantisbahamas.
com; doubles from $310) has cap-
tured your kids’ attention, just give 
in. Here’s what a day could involve.

Upon waking at the Cove, they’ll 
realize it’s not so bad sharing 
with siblings since every newly 
renovated suite has a spacious 
living room. Plus, the bathroom’s 
big enough to comfortably lock 
themselves into when everyone’s 
being so unfair.

In Aquaventure, the water park: 
one waterslide down...17 to go, 
including the trip-defining Leap 
of Faith, which drops 60 feet 
down the side of a faux Mayan 
temple, propelling them into 
a clear tube that snakes its way 
through a shark-filled lagoon. 

Hunger necessitates a hastily 
gobbled lunch. They breathlessly 
regale you with slide stories over 
hamburgers and root-beer floats 
at Johnny Rockets. Sandwiches 

$6–$11.

Meal digested, they’re off to get 
wet-suited at 14-acre Dolphin 
Cay to swim with a chirpy dolphin. 
They’ve never been this polite, 
asking you to please Snapchat 
the moment they rise above the 
water with the dolphins’ cool, 
smooth noses nudging their feet. 
adventuresatatlantis.com; 

from $199.

They proclaim the pasta 
bolognese at Olives the best 
they’ve ever eaten, while making 
numerous repulsed faces at 
your own choice, oysters. Entrées 

$14–$56. 

Final energy reserves are ex-
pended at Club Rush, the “club” 
for 9- to 12-year-olds, where they 
master PlayStation and request 
Taylor Swift on repeat on the 
dance floor. 

Drifting off to sleep, they dream 
of doing it all again tomorrow. 

12 p.m.

2 p.m.

6 p.m.

8 p.m.

9 p.m.

8 a.m.

9 a.m.

Take me where the billionaires 
go to escape the millionaires.
The thing to do in Mustique, an island in St. Vincent and the 
Grenadines frequented by the likes of Tommy Hilfiger and 
David Bowie, is rent a house. A few regal options to consider:

Another great way to see St. Vincent and the Grenadines is on a sailing trip. Discover pristine islands 
and palm-fringed beaches during a customizable T+L JOURNEY from bespoke outfitter Black Tomato. 
For the itinerary, go to tandl.me/journeys-caribbean. To book with Black Tomato, call 844-284-0205.

Rocina.

T+L
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JOIN HEALTH FOR A TRANSFORMATIVE STAY AT  
BEAUTIFUL CANYON RANCH WELLNESS RESORT IN LENOX, MASS. 

From exclusive workouts and inspiring speakers to delicious meals and  
ahh-mazing spa treatments, you’ll discover the healthiest, happiest you.

CONNECT ONE-ON-ONE WITH EXPERTS FROM HEALTH  AND CANYON RANCH

APRIL 22 – 24, 2016
C A N YO N  R A N C H  W E L L N E S S  R E S O R T  I N  L E N OX ,  M A S S .

 Space is limited. To reserve, call 1-800-742-9000 and mention group code Health Total Wellness.  
 For weekend activity information and updates, please visit Health.com/TotalWellness.

AT CANYON RANCH

TOTAL WELLNESS

W E E K E N D

ADVERTISEMENT

 
KRISTIN McGEE
Leading yoga and  

Pilates instructor and  
star of more than  

100 DVDs

 
TRACY ANDERSON
Fitness pro, creator of  

the Tracy Anderson Method 
and star of more than 

160 DVDs

 
CINDY GEYER, MD

Medical director of 
Canyon Ranch Resort in 

Lenox, Mass.

 
GAIL SALTZ, MD
Psychiatrist, author, 

national TV commentator  
and consultant to the 

Clinton Foundation

 
CYNTHIA SASS, RD

Nutritionist and best-selling  
author of Slim Down Now

Programming subject to change

canyonranch.com

 
KATELYN DIGIORGIO

Pure Barre’s 
director of training, 

focusing on innovation 
and quality of the 
brand’s technique



I need my vacation to be art-directed. 
The approximately Manhattan-size island of Anguilla didn’t have electricity 

or running water until the 1980s. Today it straddles the line between sleepy 

and sumptuous, with truly unspoiled beaches where the palm trees are tilted 

just so and hotels strike a variety of style notes.

VAGUELY NEW AGE Opened this month as the 
first upscale property on Anguilla’s east end, 
the white-and-teak, pavilion-style Zemi Beach 
House sits on beachfront limestone bedrock 
edging the bar-speckled Shoal Bay. There are 
five restaurants for 70 rooms (you do the 
math), plus a 15,000-square-foot spa specializ-
ing in herbal and mud-based treatments.  
zemibeach.com; doubles from $699. 

DISCREETLY RETRO With a pleasantly 1980s 
vibe in its cluster of Moroccan-inspired build-
ings on a mile-long, crescent-shaped beach, 
Cap Juluca is old-school in its sensibilities: 
because it’s neither splashy nor sceney, it’s the 
favorite of private types like Jennifer Aniston. 
Every room is on the beach, where the 
loungers are spaced out for maximum privacy. 
capjuluca.com; doubles from $995.

SUNNY AND FAMILY-FRIENDLY Malliouhana 
(shown) opened in 1984, but its rooms—set on 
25 acres between a sugar-sand beach and 
tropical trees—were redone in 2014 in a perfect-
ly preppy color palette of white, mango, and 
mint. Don’t miss lounging by the new infinity 
pool. aubergeresorts.com; doubles from $975. 

I want to Insta-
gram by the pool. 
St. Lucia and its raft of lavish 
hotels will have you itching for 
your iPhone. 

WAIT…I HATE BEACHES! 
St. Kitts might be best known for its white, gray, and black sandy shores, but you can leave them in the dust and 
make haste to Belle Mont Farm in Kittitian Hill, a resort amid the farmland, fruit groves, and forests on the north-
ern edge of the island. As if the bucolic vistas and pastel rooms weren’t enough, the property has an organic farm 
that grows more than 100 different types of mango alone. You can bombard the horticulturist with questions  
about why your own daisies won’t grow, and you can forage for the lemongrass, sour oranges, bay leaves, eucalyp-
tus, rosemary, cinnamon, and ginger that will make its way into dinner at the restaurant—and treatments at the 
new spa. And in case you change your mind about the whole beach thing, the concierge will shuttle you to a swath 
of sand 10 minutes away. bellemontfarm.com; doubles from $700. 

#pitons Sexy Jade Mountain has 
the best views of the island’s iconic 
twin peaks, and 24 of its 29 rooms 
have private pools. jademountain.

com; doubles from $1,080. 

#seclusion Sophisticated and away 
from the action, Cap Maison ocean-
view villas all have private pools. 
capmaison.com; doubles from $440. 

#cottageliving Every one of 
Viceroy Sugar Beach’s whitewashed, 
cottage-style quarters has a private 
pool. viceroy hotelsandresorts.com; 

doubles from $425. 
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 LITTLE HAITI CULTURAL CENTER, MIAMI

©Greater Miami Convention & Visitors Bureau – The Offi cial Destination Sales & Marketing Organization for Greater Miami and the Beaches.

HISTORIC OVERTOWN LITTLE HAVANA WEST VILLAGE  OF  COCONUT GROVE

IT’S SO MIAMI®

Miami’s many neighborhoods refl ect a colorful heritage. In Little Havana, it’s Cuban infl uence. In western Coconut Grove, you 
see evidence of the fi rst Bahamian settlers. In Little Haiti, it’s partying Port-au-Prince style. And in Historic Overtown, it’s a gospel 
service, followed by some serious soul food. Watch all of Miami’s unique neighborhood videos at ItSoMiami.com





With all the loyalty programs out there, it’s 
easy to end up with little stashes of points 
that hang around like those handfuls of foreign 
coins you find in your pockets after overseas 
trips. But just because the amounts are small 
isn’t a reason to ignore points; they are baked 
into the price of your hotel room or car rental, 
and you should get the full value of what 
you paid for. Here’s how to turn small pools of 
miles into useful, redeemable balances. 

Take inventory. You don’t have to keep count 
yourself. Use an app that accesses your ac-
counts and collects all your balances in one 
place; just be sure to choose wisely (see “Track 
Happy,” on the next page). >>

If You’re
AN AIMLESS ACCUMULATOR

                                                         If you’re like most travelers, you’re not making 
                     the most of your points. We’ve identified the most common challenges, 
  come up with smart solutions, and figured out the top strategies for a 
                                      rewarding 2016. BY GRANT MARTIN  ILLUSTRATIONS BY OLIVER MUNDAY

         The Mileage 
Makeover

||  T R A V E L S M A R T E R ||



    of all miles  
              flown on U.S.  
airlines are paid  
               for with points.

7%

Transfer what you can. Don’t let those 
Sri  Lankan Airlines miles go to waste—
even obscure loyalty programs have 
partnerships that let you exchange points 
with other brands. Because the options 
for shuffling balances can seem endless, 
start with a goal, such as moving soon-to-
expire points or bundling several smaller 
balances into your largest one to score  
a free ticket. Then start scouring program 
websites for partnership details. 

Let’s say you have 23,000 United miles  
and need another 2,000 to book a round-
trip flight. If you have 1,200 Hertz Gold 
Plus Rewards you know you won’t be us-
ing, you can swap them for 1,000 United 
miles (at a rate of 600 points to 500 miles). 
Toss in those 6,000 languishing Wyndham 
points—which are not nearly enough for 
a free night—and that gives you another 
1,200 miles. 

Points.com makes it simple to transfer 
points throughout hotel and airline brands: 
sign up for an account, link your programs, 

and click “exchange” to see which moves 
are eligible. The ability to swap between 
certain programs is limited, but Points.com 
allows some otherwise impossible trades—
moving miles between Virgin America and 
JetBlue, for instance. Unfortunately, the 
site doesn’t offer any insight into whether a 
particular use of points is a smart idea. 

Spend small balances on small plea-
sures. Can’t muster enough points  
for a flight or a night? You can still squeeze 
value from those rewards. You can buy e-
books and albums in United’s MileagePlus 
portal (Taylor Swift’s 1989 will take care 
of 1,600 miles). A magazine subscription 
can be had for 400 miles through sites like 
MagsforMiles. Delta allows you to ex-
change points for, among other things, an 
Amazon gift card. Or, give instead of get: 
Make-A-Wish and the American Cancer 
Society accept donations of as few as 500 
and 1,000 miles, respectively. (Those gifts 
are not tax-deductible.)

When you travel with a spouse, kids, and 
other relatives, you can rack up miles 
quickly. But those points usually go into 
separate accounts, and airlines, in particu-
lar, make it expensive to combine miles. 
Transferring 10,000 American Airlines 
points to your spouse, for example, will 
cost you $125—plus a $20 transaction fee. 
You have a (very) few options:  

Join a family-friendly mileage program. 
It might not help much with the miles 
you’ve already accumulated, but a handful 
of companies allow relatives to combine 
their miles for free. “JetBlue is really out 
in front of the other airlines in terms of 
family accounts, allowing for a family of up 
to seven people to pool points they earn,” 
says Edward Pizzarello, who writes the 
points blog Pizza in Motion. British Airways 
(BA) also allows families to share miles in 
household accounts, and Qantas gives fliers 
a certain number of free transfers per year. 

Pooling can be powerful. Typically,  
a BA ticket in premium economy from New 

York to London will yield 3,458 frequent-
flier miles. For a family of four, that adds 
up to 13,832 miles—enough to get Mom a 
round-trip business-class seat between 
London and Paris.

Top off your accounts. A few flexible 
programs, including American Express 
Membership Rewards, Starwood Preferred 
Guest, and Chase Ultimate Rewards,  
permit free transfers to airline, hotel,  
and other reward accounts, meaning you  
can boost balances to a usable level.

If You’re
A FREQUENT- 
FLYING FAMILY

For $49 a year, TripIt Pro 
lets users track most ma-
jor airline, hotel, and car 
programs. (Notable ex-
ceptions: shopping loyal-
ty programs.) The 
interface is sleek, and be-
cause the company is 
owned by software giant 
SAP, the security con-
trols are among the most 
reliable out there. 

AwardWallet is one  
of the oldest tracking 
sites, launched in 2004. It 
connects to nearly 700 
programs, from American 
Airlines to Walmart. 
Although Delta, United, 
and Southwest aren’t  
included, if you forward 
your monthly statements 
AwardWallet will scan 
them and update your 
account. The app is free, 
but you have to pay $5 to 
get the full range of  
features.  — BRIAN KELLY

Track 
Happy
Keep tabs on all your 
points with apps that 
are powerful, reliable, 
and—most important 
of all—secure. 

/ upgrade�/
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ADVERTISEMENT

Discover the style, luxury, and innovation of China Airlines’ award-winning 
fleet of modern airplanes, including the new Boeing 777-300ER. Beautifully 
designed to reflect the culture and traditions of Taiwan, the state-of-the-art 777 
NexGen cabin features premium amenities and the latest technology, earning 
Japan’s Good Design Award and Italy’s prestigious Silver A’ Design Award. No 
matter what cabin you choose, you’ll experience a whole new level of comfort, 
convenience, and style.
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LUXE BUSINESS CLASS  
Premium Business  
Class passengers enjoy  
78-inch, full flatbed  
seats and outstanding 
amenities like the spac-
ious Sky Lounge, where 
travelers can stand up, 
stretch, and enjoy Eastern 
and Western delicacies.

TRULY PREMIUM  
In Premium Economy 
Class, 19-inch-wide seats 
feature a fixed-back shell 
and front-sliding seat recline 
to prevent any interference 
front or back. The cabin was 
ranked No. 8 in the World’s 
Best Premium Economy 
Class Airline Seats by Sky-
trax World Airline Awards.

FAMILY FRIENDLY 
In Economy Class,  
the 777 Family Couch  
allows families to book 
three adjacent seats that 
easily adjust into a flat bed. 
This clever design earned 
the Outstanding Innova-
tions achievement in  
Global Traveler’s Leisure 
Travel Awards.

BEST OF THE BEST
In 2015, China Airlines’ 
Premium Business 
Class Cabin design  
was named “Best of  
the Best” in the presti-
gious Red Dot Design 
Awards, an international 
competition widely  
considered the “Olym-
pics of Design.”

A SPARKLING SUCCESS  
A. Robert Champagne, 
served in China Airlines’ 
Pre mium Business Class, 
earned a slot among the 
Top Five Champagnes 
in International Business 
Class in Global Traveler’s 
2015 Wines on the  
Wing awards.

PRIDE OF TAIWAN 
FLY AWARD-WINNING CHINA AIRLINES

FOR RESERVATIONS, VISIT CHINA-AIRLINES.COM OR CALL 1-800-227-5118. 



Many frequent fliers don’t care about free 
flights, rooms, or rentals—they’re interest-
ed only in getting special treatment from 
airlines because of their elite status. Perks 
for VIPs, like complimentary upgrades and 
waived fees, are doled out on a tiered ba-
sis: the more you fly, the more you receive. 
Status can be especially valuable if you’re 
delayed or your flight is canceled; elites 
are the first to be rebooked. 

In the past, fliers reached elite status 
based on how many miles they flew, so 
you’d just pick the most convenient airline. 
Over the past year, however, Delta and 
United overhauled their programs to  
include a spending component in their cal-
culation for elite status. On Delta, for  
example, you don’t just need to fly 25,000 
miles to achieve the lowest-tier status, 
you also need to spend $3,000. That might 
not bother high-spending business travel-
ers, but for frugal fliers (or those with  
frugal bosses), the new provisions can dra-
matically affect a year’s elite status. To 
ascend to VIP: 

Juggle your connections. At press time, 
American Airlines still bestowed the elite 
crown based only on miles flown, but what 
if your home airport isn’t a hub for the car-
rier? Be creative with your planning. Flying  
out of Denver, a United stronghold, for in-
stance, you’ll have few American Airlines 
options. But if the boss is paying and you’ve 
got the time, connect and earn with the 
competition. Say you have a meeting  
in Boston; American offers no direct flights 

there from Denver, but you can hop a plane 
to Dallas and then fly American to Boston 
to earn 2,200 miles, or connect in Miami to 
add 2,970 miles to your tab.

Look for back doors into the club.  
Airline alliances offer sneaky alternatives 
for claiming those VIP perks. Take, for  
instance, ConnectMiles, the recently 
launched rewards program for Panamani-
an carrier Copa, part of the Star Alliance 
airline network. To reach gold status on 
United, you need to fly 50,000 miles in  
a calendar year and spend at least $6,000. 
Or, you can sign up for ConnectMiles, then 
credit your points for future United flights 
to the Copa program, and hit gold after 
just 45,000 miles. You automatically get 
the same standing in Star Alliance, which 
means priority boarding, priority check-in, 
and, perhaps best of all, free access to 
1,000 lounges around the world, no matter 
which member carrier you fly. Avianca,  

If You’re
DESPERATELY  
SEEKING STATUS 

the national carrier of Colombia and  
another Star Alliance partner, offers simi-
lar benefits. 

Shoot for a status match. If you have 
elite status on one carrier and want  
to switch allegiance to another, you can try 
calling customer service and asking them 
to match your credentials (they may chal-
lenge you to fly with them for a few thou-
sand miles to prove your loyalty). The 
website StatusMatcher can help guide you 
through the process.

Consider credit-card extras. Most of  
the points you earn by spending on a co-
branded card aren’t “elite-qualifying miles”  
or EQMs. But a number of cards offer  
sign-up and spending bonuses that count  
toward status requirements. Delta’s 
Platinum SkyMiles card, for example, 
awards 10,000 Medallion Qualifying Miles 
after you spend $25,000 in a calendar year. 

For bedding down  
in boutiques
Stash Hotel Rewards, 
a loyalty program for 
indie hotels, recently 
launched a credit card 
that provides a 60 per-
cent bonus for stays  
at member hotels. 
There are about 150 
hotels in the network, 
almost all of them in 
the U.S. So if you’re a 
fan of San Francisco’s 
Inn at Union Square,  
say, you can rack  
up free nights just  
like at the traditional 
hotel chains.

For road-trip rewards
Plenti, which launched 
in 2015, provides 
points for purchases 
from a wide range  
of everyday shopping 
partners, including 
Rite Aid and AT&T. 
While Enterprise 
Rent-A-Car is the 
only travel outfit in 
the mix, Plenti points 
can be redeemed at 
Exxon and Mobil, fuel-
ing your next driving 
vacation. Just 1,000 
points lets you knock 
$10 off your gas tab. 

— G.M.

For frugal fliers
For its most loyal cus-
tomers, budget carrier 
EasyJet is launching 
Flight Club, a fancier 
and free alternative to 
its $250-a-year Plus 
program. Benefits 
include the ability to 
change itineraries 
and names on tickets 
without incurring any 
fees. To get in, you’ll 
need to fly at least  
20 EasyJet segments 
or spend a certain 
amount (yet to be an-
nounced) on flights in 
a 12-month period. 

Rack Up New Rewards
Recently launched points programs worth considering.

11          M      The cost, in miles, of an  
              electric BMWi3 through    
  Lufthansa’s Miles &  
                     More program. 

/ upgrade�/
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MANY SLEEP-AIDS 
 HAVE PAIN MEDICINE.
ZZZQUIL DOESN’T.
THE NON-HABIT FORMING SLEEP-AID 
 THAT’S NOT FOR PAIN, JUST FOR SLEEP.

ALCOHOL FREE

Use as directed for occasional sleeplessness. Read each label.
Keep out of reach of children. © Procter & Gamble, Inc., 2016

®



Plenty of travelers are under the miscon-
ception that saving points—like saving 
money—is a wise idea. But there’s a big 
downside to socking away miles: they lose 
value dramatically over time, thanks  
to constantly changing program rules.  
On February 2, for example, British 
Airways will increase the price of short-
haul award tickets in the U.S. from 4,500  
to 7,500 miles one-way. Voilà: your points  
just became worth 40 percent less. To 
dodge devaluation: 

Rightsize your emergency fund. Unless 
you’re saving up for something specific, 
hang on to only enough points for a re-
ward you’re likely to use in the next year.  
A last-minute round-trip domestic flight  
on United, for example, can generally  
be picked up for 50,000 miles; a night 
at the Westin New York Grand Central is 
12,000 points. 

Appraise your assets. Maybe you’re 
reluctant to spend your points because 
you’re concerned that you’re not maximiz-
ing their value—that if you swap them for a 
weekend away, you’ll miss out on a longer, 
more luxurious stay. “The key to under-
standing whether or not an award is a good 

value is to know what you would be willing 
to pay out of pocket for the ticket,” says 
Gary Leff, author of the popular frequent-
flier blog View from the Wing. “If you’re 
getting several cents of value out of the 
miles that you spend, you’ve done well.”

For example, if you find a ticket for 
25,000 miles that would normally cost 
$700, that’s the equivalent of 2.3 cents a 
mile—a pretty good deal. But if the seat 
would typically be $200, each mile is worth 
a skimpy 0.8 cents. (If you want to check 
the value of your stash, the Points Guy 
website issues monthly valuations for air-
line and hotel points.)

Get a bargain by spending big. The good 
news if you’ve been hoarding: the best val-
ues for award bookings tend to be on luxury 
products. A business-class ticket from  
San Francisco to London on American, for 
instance, costs 100,000 miles, while in 
cash it would be more than $6,000—
you’re getting about 6 cents a mile. Book 
far enough in advance, and you can jet 
from San Francisco to Singapore in one of  
Singapore Airlines’ suites for around 
70,000 miles. On the hotel front, a night at 
the Ritz-Carlton in Half Moon Bay, near San 
Francisco, runs $565, or 60,000 points. 

My Big 
Points Win
Three experts share the 
greatest trips they’ve 
scored with rewards.

If You’re a
POINTS HOARDER 

$170.4 M
                 The amount art collector Liu Yiqian paid for a 
Modigliani painting with his American Express
             card—in part so his family could fly for free, always.

“I’m about to fly first class 
on the Airbus A380s  
of Emirates, Etihad, and 
Qatar. I’ll shower in the 
sky on board Emirates 
from Houston to Dubai 
and Bangkok—all courte-
sy of my Alaska Airlines 
miles. My flight to Doha 
is on Qatar, and I’ll come 
home in Etihad’s First 
Apartment, which is big 
enough to walk around 
in. Total cost: $500, 
235,000 miles, and 6,000 
Starpoints.” 
— Gary Leff, of the View 
from the Wing blog

“For my husband’s 40th 
birthday we took an 
around-the-world trip. 
We flew business class to 
Amsterdam, Singapore, 
and the Maldives, where 
we stayed in a private 
villa. The trip would 
have cost tens of thou-
sands of dollars. In total, 
our award tickets cost 
240,000 United miles, 
plus around $200.” 
— Summer Hull, of the 
Mommy Points blog

“I recently redeemed 
135,000 American miles 
to fly round-trip to Hong 
Kong in Cathay Pacific’s 
first class—a trip that re-
tails for $25,000. Cathay 
has fantastic service, 
great food (caviar and 
Krug, what more can you 
want?), and some of the 
most comfortable beds 
in the sky. I used points 
for a suite at the Grand 
Hyatt Hong Kong, which 
normally costs around 
$1,000 per night.” 
— Ben Schlappig, of the 
One Mile at a Time blog

/ upgrade�/
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ORGANIZE 
AND SECURE
Let go of computer clutter and safeguard private fi les. WD My Passport 

Ultra Portable External Hard Drive makes it easy to back up and organize 
documents and store music, photos and movies.

SHOP THESE AND MORE ON AMAZON.COM

STAYING IN 
SHIPSHAPE
How many calories do you burn 
when you run for a connecting 
fl ight across two terminals? 
The Fitbit Surge Fitness Super 

Watch can tell you. It’ll also track 
your heart rate and elevation 
climbed and send 
notifi cations to 
your phone and 
email . Consider 
it your personal 
trainer and 
assistant rolled 
into one.

EASY LISTENING
The fl ier-friendly, fold-up Beats Solo2 Wireless 
headphones pair with Bluetooth devices and 
boast 12-hour rechargeable battery life so 
you can stay connected on those long fl ights.

Lose Yourself 
in a Book 

For the perfect 
vacation on 

the beach or in 
your bed.

CAPTURE 
THE MOMENT
To record your “auld lang syne” for 
posterity, choose a camera that takes 
high-quality pics and video and is also 
a cinch to use. Sony Alpha a6000 
Mirrorless Digital Camera with 
16-50MM Power Zoom Lens does 
the trick with ultra-fast auto focus 
and a selfi e-friendly pop-up screen.

PACK AND GO
Sling it over your shoulder or wear it 
as a crossbody: Jack Spade’s Tech 

Oxford Slim Briefcase has fi ve interior 
pockets to stow your gadgets and a 
separate mesh pouch that’s perfect 
for passports and valuables.  

Let time fl y by

with the Kindle

Paperwhite from

Amazon. With a 

glare-free display 

and a battery 

that lasts weeks, 

not hours, Kindle 

Paperwhite is 

the perfect travel 

companion.

   Frequent-Flier 
               Survival Kit                                                                                      True road warriors 

   need carry-on essentials that are lightweight, easy to pack and 
                          loaded with features. These tried-and-true products are  
             just the ticket for wherever your travels take you.

FOR AMAZON



UNFORGETTABLE MO MENT Son the water
Call 855.850.8682 or visit moorings.com/tl

Luxury Cruising
Redefined...
All the benefits of a luxury cruise on your very 
own yacht—that’s the essence of a Crewed charter 
with The Moorings. Along with a private captain 
and gourmet chef, you’ll experience an all-inclusive 
voyage that’s simply, and exclusively, about you.

Whether it’s the calm of the Caribbean or the 
Mediterranean’s timeless charm, a Crewed charter 
lets you see the places you want to see, do the things 
you want to do, and indulge in the flavors you love. 
It’s vacationing at sea the way it deserves to be.
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Palm Springs heats up again | Cruising the Northwest Passage  
                                     Why Zimbabwe is the next great safari destinationC

H
R

IS
 M

c
P

H
E

R
S

O
N



O F  E A R T H  A N D  S K Y E

Amid the rugged, romantic landscape of the Isle of Skye, 

a crop of forward-thinking architects, chefs, and 

cultural custodians are transforming their remote island into 

an emblem of the new, contemporary Scotland. 

By Reif Larsen  Photographs by Simon Roberts



LEFT: A private home  
inspired by traditional black-
house designs by Dualchas 
Architects, overlooking  
the Waternish peninsula. 
THIS PAGE: A path descending 
from the Old Man of Storr,  
an iconic rock pinnacle  
on the Trotternish peninsula.
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I HAVE LONG BEEN FASCINATED by maps of islands. An 

island will forever be bounded by its shores; because of these inherent limits, it offers the 

despite their finitude, often prove to be unknowable. The closer you look, the more is revealed. 

possibility of knowing a place in its entirety. And yet I find that islands, 

The Isle of Skye is one of these unknowable places. 
Unfurling from the west coast of Scotland like the wing of a 
prehistoric beast, its northerly tip reaches toward the rocky 
parenthesis of the Outer Hebrides and the great Atlantic 
beyond. The incredible variety of its landscapes—saw-
toothed mountains, heathered moorlands, pristine lochs, 
and white-sand beaches, all contained within a 50-mile-
long island—leave the visitor with the impression that the 
whole of Scotland, or perhaps even the world, has been rep-
licated here in miniature, a fractal vision of the whole. 

After making several trips to Skye last summer, it struck 
me that the island’s synecdochic qualities extend far beyond 
the geographical. It is a place where the ancient now col-
lides with the contemporary, a place where after a long day 
hiking across wild, Precambrian terrain, you can stop and 
sample seared wild pigeon in a beet crème fraîche at a 
Michelin-starred restaurant. And as such, the Isle of Skye 
has become a microcosm of a broader cultural shift taking 
place across Scotland.

I’m a relatively recent witness to this change. In August 
2014, my family and I uprooted ourselves from upstate New 
York and moved to the Scottish city of St. Andrews, where 
my wife and I had taken jobs at the university. We had cho-
sen an interesting time to move, as the Scots were prepar-
ing to vote on a referendum that had the potential to declare 
their land a sovereign country. Rarely does one get to wit-
ness a people take the measure of themselves in such a pro-
found way; the vote was all anyone could talk about. And 
though in the end the referendum was defeated, the pro-
independence Scottish National Party and the “Yes” cam-
paign managed to inspire an infectious sense of national 
agency that flowed into 2015’s parliamentary elections,  
in which the SNP won an astonishing 56 out of Scotland’s 59 
seats, after having captured only six just five years earlier. 

The election was perhaps the strongest evidence of a 
shift that has been under way for decades. Scotland was for 
centuries viewed as a remote, mostly rural backwater of 
Britain—a stereotype that has slowly been eroded, first by 
the boom in its natural-gas and petroleum industries in  
the 1980s and 90s, and more recently through exports of its 
wildly popular luxury goods, notably whisky and salmon. 
Even as the U.K. considers a split from the European Union, 
Scotland, its livelihood entangled in multiple markets from 
North America to Australia, has pivoted in the other direc-
tion, toward a wider, more interconnected world.

Like the rest of Scotland, the Isle of Skye 
is recasting its native traditions within  
this new global context. In the international 
marketplace, the concept of “local” is a se-
ductive commodity. Not surprisingly, 
therefore, the island’s name has become a 
powerful brand. Slap the word Skye on any-
thing from soap to candles, and it instantly 
assumes a tangle of desirable associations: 
remote yet of-the-moment, rural yet sophis-
ticated, rugged yet luxurious. 

This was not always the case. Once upon 
a time, the island’s name conjured stories 
of poverty and bloody clan warfare. During 
the Highland Clearances of the 18th and 
19th centuries, a large portion of the popu-
lation was evicted from their land and 
forced into a form of tenant farming known 
as crofting; many more Highlanders emi-
grated to Australia and North America. In 
1841, just before the worst of the clearances, 
more than 23,000 people lived on Skye;  
by 1931, this figure had shrunk to fewer than 
11,000. Throughout the 20th century, the 
island, like much of rural Scotland, strug-
gled to retain its people and its traditions. 
Only in the past 20 years or so has it 
evolved into a showcase for Gaelic culture, 
gastronomy, and design.

On my most recent visit to Skye, I trav-
eled by car from St. Andrews, weaving east 
to west through a jigsaw of mountains, 
lochs, and glens. In Scotland there is rarely 
a direct route from one place to another,  
but the landscape is so effortlessly gorgeous 
that one tends to forgive the detours. It is 
not uncommon to see a driver pulled over to 
the side of the road, door flung open, jacket 
flapping in the wind, engaged in wordless 
communion with the land.

For centuries Skye was accessible only 
by ferry, but these days you can drive di-
rectly onto the island, via the Skye Bridge. 
When this concrete-and-steel structure was 
completed in 1995, it opened up a pipeline 
for tourism. In its first year alone, the bridge 
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CLOCKWISE FROM LEFT: 
The dining room at  
the Three Chimneys 
restaurant; Eilean Bàn 
lighthouse, as seen 
from the Skye Bridge; 
the harbor at Portree; 
hake with cilantro  
and vanilla sauce at 
Kinloch Lodge; sheep 
in the graveyard of  
Cill Chriosd church,  
in Strathaird.



brought 612,000 vehicles onto the island. 
The bridge rises across the narrowest point 
of Loch Alsh, its arch dwarfing the now re-
dundant lighthouse on the island of Eilean 
Bàn, where the writer Gavin Maxwell, au-
thor of a 1960 memoir called Ring of Bright 
Water, once lived in the keeper’s cottage. 
Maxwell would no doubt have disapproved 
of using his beloved Eilean Bàn to support a 
causeway to Skye, but such is the way of 
change—layered, inevitable, always taking 
the path of least resistance.

I stayed in a rental cottage just south  
of the Trotternish peninsula in Skeabost. A 
timber-sided house with an interior of 
white, clean lines and a huge wall of glass 
that sucked in the views, it was part of a 
series of prefab homes known as R. Houses. 
These are the invention of an architectural 
firm called Rural Designs based in Portree, 
Skye’s largest town, with a population of 
about 2,300. Rural Designs, along with 
Dualchas Architects, is part of an architec-
tural movement that draws on traditional 
forms like thatched, stone-walled cottages 
called black houses, while using local mate-
rials to create affordable, efficient homes. 

“Many people in the older generations 
were ashamed of the old black houses,” said 
Neil Stephen, who founded Dualchas with 
his brother Alasdair. “They symbolized the 
poverty that this island experienced after 
the Clearances.” Neil and his team decided 
to take practical instruction from these  
designs—their low-pitched lines that pro-
tect against wind, their placement on a rise, 
their east-west orientation toward the sun. 
“We wanted to celebrate the history of the 
island through form,” he said.

Dualchas’s new houses employ materials 
like larch wood, which is naturally resistant 
to the wet weather of the isles. “We don’t 
want our houses to stand out from the land-
scape—we want them to blend into it,” Neil 
said. I asked him what had changed on the 
island. “Twenty years ago there were no new 
houses of note anywhere in the Hebrides, 
but now there are many that have won  
design awards. People have a vision of what 
they want.”

This evolution is perhaps most evident in 
the development of local cuisine. Scotland 
has historically enjoyed a less-than-favorable 

reputation for its food (think deep-fried Mars bars).  
Samuel Johnson perhaps expressed it most colorfully when 
he wrote in his famous dictionary entry for oats: “A grain 
which in England is given to horses but in Scotland sup-
ports the people.” 

But this reputation is not entirely fair. For while it is true 
that the country’s Calvinistic bent often meant food prepa-
ration was considered an indulgence rather than a neces-
sity, Scotland has always produced some of the finest ingre-
dients in the world, whether they have fins, legs, or leaves. 
Almost 75 percent of the country is made up of farmland 
and common grazing areas, and its seas are bursting with 
life. Now the age of deep-frying has finally given way and 
the chefs have arrived, in great numbers—2015 was official-
ly the Year of Food & Drink in Scotland. In 2014 the Three 
Chimneys restaurant became the second on Skye to be 
awarded a Michelin star, joining Kinloch Lodge, which 
earned its star in 2010. Though the Three Chimneys lost its 
star after hiring a new chef last summer, it’s still a remark-
able achievement for such a remote place—especially  
considering that Glasgow and Manchester, the third- and 
seventh-largest cities in the U.K., respectively, have zero 
Michelin stars between them.

To get to the Three Chimneys, you must turn off the 
main road just south of Dunvegan onto a long, single-track 
lane. The narrowness of these tracks, which form a weblike 
network across the island, cultivates a kind of camaraderie 
among drivers, as custom dictates that one vehicle must 
pull over and make way while the other driver acknowledg-
es the courtesy with a wave. Thus travel across Skye be-
comes a ballet of graciousness. When I finally arrived at the 
Three Chimneys, I had waved at more strangers in a day 
than I had in the previous year.

All gallantry immediately evaporated when I pulled up in 
front of the restaurant, where a jet-black helicopter descend-
ed loudly from the pall and deposited a group of diners  
on the beach in front of the restaurant. So it goes when you 
join the Michelin club. And I’m sure the helicopter passen-
gers were not disappointed, for the food was wonderful. The 
Skye Seafood Lunch prix fixe started with a modern take on 
Cullen skink, the traditional Scottish haddock soup, featur-
ing black pudding—marag dubh in Gaelic—and a dash  
of local Talisker whisky. The main seafood platter was, quite 
literally, a deep dive into local waters, featuring resplendent 
Loch Dunvegan prawns, Sconser scallops, Loch Harport 
oysters, and potted Colbost crab. 

Shirley Spear opened the Three Chimneys with her hus-
band, Eddie, in 1985, and was for many years its head chef 
(she now oversees the restaurant and on-site hotel). She’s 

RIGHT: A driver  
ascends the Quiraing, 

the northernmost 
summit of the 

Trotternish Ridge.

(Continued on page 112)
THE DETAILS Restaurants, rental cottages, and more, page 110
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CLOCKWISE FROM TOP LEFT:  
The brise-soleil at the Parker  

Palm Springs; the hotel grounds; 
the former estate of Bob  

Hope; L’Horizon Resort & Spa. 
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PPalm Springs is reachable by plane, but everyone 
will say that on your first visit you should probably 
drive. There are a few reasons, the primary one  
being the windmills. Right before you get off the  
I-10, there are hundreds of them, maybe thousands. 
From afar they look like crosses on a hill, up close, 
like plane propellers on stilts. Driving through  
the wind farm, your car begins to rattle and sway, 
shoved around the road by the Santa Ana winds. 
Preset radio stations jam and turn to static. Soon, 
you’re surrounded by 160-foot-tall, man-made  
machines planted like crops across a wide expanse  
of uninhabited desert. The sight, simultaneously 
ominous and beautiful, makes you hold your breath. 
But then you arrive in Palm Springs proper and  
exhale. Because here is the tranquil, hot valley—a 
strange little civilization inhabited by very tanned 
people who drive convertibles, reside in immaculate 
Midcentury Modern homes, and spend their days  
in pools with the same time and devotion that people 
elsewhere commit to offices. The overall effect is  
like passing through a time warp and touching down 
in a colony left over from the 1950s. 

“This is Mars,” John says. I meet John in the shal-
low end of the pool at L’Horizon, a newly opened  
hotel along Palm Canyon Drive. John’s hair and skin 
are golden, his teeth and tennis visor very white. 
John works in men’s apparel and is one-fourth  
of two couples that drove in from L.A. on a steamy 
weekend. The women in John’s group are both 
named Stephanie. One of the Stephanies is wearing  
an orange bathing suit and reading a pink book. 
(Upon closer examination: Candace Bushnell’s 
Killing Monica.) This Stephanie moved to L.A.  
from Wall Street a year ago. “And this is our fourth 
time here,” she coos from her lounge chair.

John and Stephanie are part of what the locals  
are calling the renaissance of Palm Springs. Once a 
sanctuary for the Hollywood set, the city is again 
attracting the sorts of people who have the unique 
power to christen destinations and lead their  
followers into the desert. Two years ago Leonardo 
DiCaprio bought a home here. Last May, Nicolas 
Ghesquière, the creative director of Louis Vuitton, 
staged the brand’s resort show at Bob Hope’s former 
estate. That same weekend Thomas Middleditch,  
the star of HBO’s Silicon Valley, was seen lounging by 
the pool at the Parker Palm Springs. Days before I 

arrive, Tavi Gevinson Instagrams photos from  
the Saguaro, a remodeled Holiday Inn. Barack 
Obama has been several times in the past year and,  
if you believe the murmurs of the local real estate 
agents, is looking to buy. 

The only thing more fun than imagining all  
those people lounging around a pool together is  
considering what brought them here. Palm Springs 
is, after all, a town of retired showgirls and studio 
execs, of golf in the afternoon and oysters Rockefeller 
at dinner, of Robert Downey Jr.’s drug arrests and 
Lindsay Lohan’s trips to the nearby Betty Ford 
Center—a throwback to a time when people left the 
breezy coastline for a seductive desert town where 
they could disappear, rest, and be cured by the sun. 

“I could never find a place to stay before,”  
John says. But now, with many hotels sold out on  
weekends, new ones have risen. L’Horizon is  
the work of Steve Hermann, who’s designed homes 
for film producer Megan Ellison and the Saudi  
royals. Further down the road is V Palm Springs, 
part-owned by Mark Geragos, the Armenian-
American lawyer once employed by Michael Jackson. 
On the other side of town, Arrive Palm Springs, a 
boutique hotel bankrolled by Ezra Callahan, the  
millionaire Facebook alum, is opening in early 2016. 

On my first day, I check in to Sparrows Lodge, a 
lush compound of rustic cabins for the unfussy  
traveler who has a fussy taste for aesthetics. (There 
are no phones or TVs, but birds on everything:  
tissue boxes, hangers, Q-tip packs.) “Definitely a 
more youthful and affluent person is coming to  
Palm Springs,” says Jason Perry, the hotel’s general  
manager. “It’s someone who might spend time in  
an exotic place in Europe, but they choose to come 
here because it has a cool factor now.” 

PALM SPRINGS CAME ABOUT AS THE ANTIDOTE TO 
Hollywood. In the 1920s, when studios controlled 
actors with lengthy contracts and strict morality 
clauses, the stars needed a place to get away and let 
loose. Palm Springs was close enough not to violate 
the “two-hour rule”—the leashlike range actors  
were allowed to wander from studio lots—with a 
tiny population made up mostly of Cahuilla Indians 
and TB patients seeking relief in the dry heat. In 
1934, the actors Charlie Farrell and Ralph Bellamy 
opened the Charles Farrell Racquet Club, and  
soon the rest of Hollywood followed, building homes 
in what became known as the Movie Colony. 

This story is told to me by a man named Paul. 
Paul used to run Club Trinidad, a Rat Pack hangout; 
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A view of the San 
Jacinto Mountains 

from the Parker. 



CLOCKWISE FROM  
TOP LEFT: Canadian 

photographer and  
Palm Springs small-

business owner Jaime 
Kowal; the exterior of a 

room at L’Horizon; a 
house designed by the 

Midcentury Modern 
architect Donald 

Wexler; the El Diablo 
cocktail at Bootlegger 

Tiki; outside the Parker, 
which was decorated 

by Jonathan Adler; 
Athalie Laguerre, an 
early Facebook em-

ployee and investor in 
Arrive hotel; the pool  

at the Amado hotel; 
Jason Perry, the  

general manager at  
the Sparrows Lodge. 

CENTER: A room at 
L’Horizon, designed by 

Steve Hermann.
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now he gives tours of the city in his Chrysler Sebring 
convertible for $45. Bald, sturdy, and smelling of 
aftershave, Paul has the look of a retired mobster: 
khakis, loafers, and a big gold pinkie ring. We drive 
around with the top down and the AC blasting as 
Paul shows me homes that belonged to Jerry Lewis, 
Clark Gable, Liz Taylor, Kirk Douglas, and Liberace. 
He points to a large hillside estate. “That’s Suzanne 
Somers’s house,” Paul says. “She invented the 
Thighmaster and made a million dollars. Now she 
has a line of cosmetics. A very productive lady!” 

The most striking thing about Palm Springs isn’t 
its celebrities but the homes they’ve built here. 
Between the 1940s and 60s, the area became a stag-
ing ground for Modernist architects, drawn by 
wealthy clients and the unusual lunar terrain.
Richard Neutra, William Cody, John Lautner, Albert 
Frey, and Donald Wexler imposed a sharp geometry 
onto the landscape that we’ve come to know as 
Desert Modernism: flat roofs, glass walls, free-form 
pools. It could have all been bulldozed in the 1970s, 
but then the recession hit and no one bothered. In the 
80s, the city became a sleepy retirement community, 
aided by then-mayor Sonny Bono, who made every-
thing fun illegal, including G-strings. (Really.) 

In the 1990s, at the height of the AIDS crisis, gay 
men—now estimated to account for a third of the 
city’s population—migrated to Palm Springs and 
began remodeling houses. When Midcentury design 
came back in style, it turned out the city had the 
world’s largest collection. Palm Springs Modernism 
Week now attracts close to 60,000 people. More 
crowds began coming for the Coachella Valley Music 
& Arts Festival, which started in 1999. The Koch 
brothers, meanwhile, have held right-wing political 
summits here since 2013, perhaps nostalgic for  
the years that Ronald Reagan spent at Sunnylands. 

Today’s Palm Springs is a blend of its past and 
present. Drop by Sherman’s Deli & Bakery and 
you’re likely to encounter vacationing families and 
transient biker gangs; Native American business-
men and swarms of Germans, Norwegians, and 
Swedes escaping harsh winters back home; retired 
heiresses and modern tech moguls. “You have  
the gays, the grays, and everyone in between,” says 
Patrick Jordan, a real estate broker who shows  
me Bob Hope’s Lautner-designed spaceship of a 
house—currently on sale for $25 million— 
perched high above the city. 

IF THE NEW PALM SPRINGS HAS A SET OF AMBASSA- 
dors, they might be the three J’s. They don’t call 
themselves the three J’s, but I meet them in a single 
day and the mnemonic device helps me remember 

their names. There is Jason Perry, the 29-year-old 
Sparrows manager, who introduces me to his friend, 
Jordan Fife. Fife grew up in Palm Springs, but left to 
work in the entertainment industry. He worked on a 
movie called Bride Wars starring Kate Hudson. (“It 
ended up being terrible and broke my soul,” he says.) 
So eventually he came back. Now he’s the director  
of development for Steve Hermann Hotels. Fife has  
the windmills tattooed on his right thigh, above an 
Alfred Tennyson quote: “They came unto a land in 
which it seemed always afternoon.”

“Palm Springs is like a beach city with no beach,” 
Perry says, explaining the allure.

“We like to consider ourselves the Hamptons of 
L.A.,” Fife adds.

Through Perry and Fife, I meet the third J, Jaime 
Kowal, a 37-year-old Canadian photographer who 
came here on vacation three years ago and never left. 
Now Kowal is the proprietor of several popular  
Palm Springs businesses, including the Amado hotel, 
Ernest Coffee, and Bootlegger Tiki, a cocktail lounge 
she calls a Tikeasy. “There’s a freedom to living in  
the desert,” Kowal says. “There’s no traffic. The park-
ing is free. Life is easy here.”

So great is Kowal and her friends’ commitment to 
Palm Springs that they jokingly call themselves “the 
Family.” Their latest recruit is Athalie Laguerre,  
an early Facebook employee and an investor in Arrive 
who came to visit in 2014. Within a month, Laguerre 
bought a home near Kowal’s and then decided to  
open an artisanal ice cream shop in town. She now 
splits her time between Palm Springs and Brooklyn.

I ask Kowal, the Family’s unofficial leader, why 
there’s a sudden interest in Palm Springs. “It’s like 
when there’s a really good party going on,” she says, 
sipping, without apparent irony, a drink called  
Tardy to the Party. “You want to know who’s there 
and what they are talking about. Like, you have your 
nose pressed to the window.” In other words: FOMO. 

LIKE ANYWHERE ELSE, PALM SPRINGS HAS ITS 
rhythms. At times, it can feel like an old European 
resort where everyone is on the same daily conga 
line. Mornings are for brunch at Cheeky’s (if you’re 
the farm-to-table type) or Sherman’s (if you want  
a pile of lox); maybe you go on a hike or take a stroll 
downtown and inevitably someone buys a sarong at 
Trina Turk; as the heat climbs, you retreat to the pool 
in said sarong and befriend the other pool people;  
in the afternoon everyone hides out in air-condition-
ing for spa treatments, aloe vera application, and 
naps; once the temperatures drop, you go for drinks 

(Continued on page 117)
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      For centuries, the search for the Northwest Passage captivated explorers—and led many to their deaths. 

                         Today, warming seas have made it possible to traverse the fabled route through the Canadian Arctic.      

              first passenger ships in the region to survey this emerging frontier. Photographs by Stefan Ruiz
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waters
testıng       THE      Saki Knafo climbs aboard one of the 

The passenger ship Vavilov navigates ice floes near Baffin Island, in the Canadian Arctic Archipelago.
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lived here for millennia, the ice is what makes endurance 
possible. In the winter, when the Arctic is white, it is also 
secretly green. Coating the underside of the sea ice is a  
film of algae, which feeds the krill that feed the fish that  
feed the seals that feed the polar bears. As a sightseer in the 
Northwest Passage, it is somewhat unsettling to realize  
that the thawing of this frozen habitat is the reason you’re 
able to see the place at all—and also the reason there’s 
 so little wildlife here to see. 

Our ship, the Vavilov, was a repurposed Russian re-
search vessel with seven decks, a manila-colored interior, 
and all the charm of your local DMV. A Canadian travel  
company, One Ocean Expeditions, leases it year-round for 
tours of the Maritimes, the Falklands, and South Georgia 
Island, as well as the Arctic and Antarctica during their brief 
seasons of relative mildness. As the company’s promotional 
literature had made clear, this was not the sort of cruise  
that would feature the comforts and amusements normally 
associated with cruises. Instead, there were trips to shore, 
several a day, in rubber skiffs thumped by the waves.  
Long, cold walks along rocky shorelines littered with whale 
bones. Infinite gray landscapes interrupted by the luminous  
beauty of an iceberg or a tower of rock rising from a green 
bed of moss, its walls ablaze with bright orange lichen.

The Vavilov wasn’t the first cruise ship ever to venture 
into the twisting corridors of the Northwest Passage, and 
despite the refusal of the polar bears to cooperate with our 
agenda, it won’t be the last. Three decades have passed  
since a commercial vessel first completed the journey, but 
in the past five years, as warming seas have opened new 
routes through the ice, passenger ships have multiplied. 
Last summer alone, at least 25 cruises were offered in the 
Canadian Arctic, and as water temperatures continue to 
rise, that number is expected to grow. “We’ll see large ves-
sels like we haven’t seen before,” said Jackie Dawson, a geog-
raphy professor at the University of Ottawa, who predicts 
that pleasure travel to the region will increase by 20 percent 
over the next 10 years. This summer, if all goes as planned, 
Crystal Cruises will convey more than 1,000 souls through 
the Passage on the biggest luxury vessel ever to traverse  
the route. Even if they don’t see any polar bears, they’ll get 
to see a live production of My Life: The Music of Billy Joel.

just how desperate we were to see polar bears until the 
trip was almost over. We’d been in the Arctic for nearly two 
weeks, and we’d hardly seen any animals at all, apart from  
a mound of fur that our leaders identified as a musk ox. A 
musk ox, I’ll admit, is not something you see every day,  
but it’s also not what you have in mind when you book an 
Arctic cruise. What you have in mind is polar bears. 

I think our leaders understood this. I think that’s why 
they steered our inflatable skiffs toward the mother bear 
and her cub as soon as we saw them off in the distance,  
two specks of white against the drab background of rock 
and sea. I think that’s why we kept getting closer and closer  
even as they tried to swim away, crossing a cove and scram-
bling up a cliff. There were people on the cruise—a minor-
ity, to be sure—who later criticized the decision to follow 
them. Polar bears, they pointed out, often go up to a month 
without finding anything to eat and can ill afford to waste 
precious calories paddling away from people, even if those 
people only want to share pictures of them on Facebook. 

But I’m not sure we had a choice. Having spent two 
weeks on a ship populated mostly by Canadians, I can con-
firm that Canadians really are very polite. But if we hadn’t 
seen any polar bears, I think there might have been a riot.

We were in the Canadian Arctic Archipelago, a sprawl  
of more than 36,000 islands covering an area more than 
three times the size of California. Though we hadn’t en-
countered any polar bears until now, we had observed many 
scenes of epic beauty: Gothic castles of ice that rose out of 
nowhere, royal blue mountains at midnight set against the 
lighter blue of sea and sky. For many years, this was one  
of the last places on the planet where a traveler could drop 
off the map. Starting in the 16th century, thousands of men 
tried to navigate what they called the Northwest Passage,  
a hypothetical route through a maze of icy channels from 
the Atlantic to the Pacific. Until Roald Amundsen in 1906, 
every one of them failed. Many vanished into the ice. Today, 
of course, it is the ice that is vanishing, which is why the 
Northwest Passage can now be navigated by cruise ships.

For generations of visitors, the Arctic ice was something 
to be endured. But for the people and animals who have 

I realızedI don’t thınK
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ABOVE: A bird-watching expedi-
tion near Prince Leopold Island. 
BELOW: Passengers aboard a 
rubber skiff in Disko Bay, off the 
western coast of Greenland. 
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An iceberg in Disko Bay, near the Greenlandic town of Ilulissat.
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Getting to the ship wasn’t as difficult as you 
might think. I flew from New York to Ottawa, where the 
Vavilov’s 75 passengers first convened. We ate some  
poutine, slept in a hotel, and fired off a last e-mail, then  
flew to Greenland on Canadian North, an airline with polar 
bears painted on the tails of all its aircraft. A Danish expat 
gave us a bus tour of Kangerlussuaq, population 550. At the 
top of a mountain, I watched him wander off into the  
ankle-high shrubs and look out at the immense emptiness. 
Shivering in my fleece, I noted that he was dressed in a  
T-shirt. I walked over and introduced myself. Without shift-
ing his gaze, he imparted some advice. “Don’t live here,” 
 he said, “unless you can be alone with your thoughts.” 

Aboard the ship, I glanced over the itinerary. Starting 
with a two-day crossing from Greenland to Canada, we’d be 
following the path of John Franklin, the British explorer 
who, in the spring of 1845, set sail for the Northwest Passage 
with 128 men and never returned. Throughout the 1800s, 
the British and American governments launched around  
40 expeditions to find the lost explorers. In 2014, a team of 
Canadian divers succeeded in locating one of Franklin’s  
two ships at the bottom of a channel. Stephen Harper, the 
recently deposed Conservative prime minister, declared  
the discovery a “truly historic moment for Canada.” 

As our ship pulled out of Baffin Bay, I stood at the bow 
and gazed at the endless sweep of gray to the west, experi-
encing the kind of wonder we feel as kids, when the world  
is new and vast and full of mystery. It wasn’t until three  
monotonous days later that I found myself thinking, Now I  
understand why sailors drink.

It’s a mistake to characterize the Arctic as barren. Cer-
tainly, the Inuit people, who have lived there for millennia, 
do not consider it “empty,” as it is so often described. If 
you’re from there, the land must be full of stories. But to an 
outsider, its wonders reveal themselves slowly. To stave off 
boredom, we would have to amuse one another. “We” in-
cluded the courteous, unassuming Canadians, an American 
couple with two teenage boys and four supersize Nikons, 
and a frizzy-haired sculptor who said that her Catskills es-
tate was home to more than 80 pets, including peacocks, 
Angora rabbits, and an owl.  

Then there were the Scots, of whom I was particularly 
fond. They were very clear about what they wanted to ac-
complish on the trip. They wanted to drink all the whiskey 
on the boat. 

I myself drank an inordinate amount of whiskey with 
Robin Esrock, a South African TV personality and author of 
the Bucket List adventure-travel books, which he kept out 
on a table at the bar in case anyone felt the urge to do a little 
onboard shopping. He told me he sought to write stories 
that played to people’s desire to “feel good about the world.” 
And yet I found he’d taken an interest in the least reassur-
ing part of John Franklin’s unhappy tale. 

One evening, he brought up the subject of the human 
remains, presumed to belong to Franklin’s crew, that were 
found in 1981 on a particularly inhospitable island we’d pass 
later on. “Why were there incision marks on their chests?” 
he asked. “Were they trying to get to the organ meat or 
what? And why did they cut off the fingers?”

Barbara, one of the Scots, nodded appreciatively over her 

glass of Talisker, a philosopher savoring a curious riddle. 
“You’d think they’d be a bit tough,” she observed. 

Our leaders, genial kayaker types, didn’t spend much 
time discussing the cannibalism part of Franklin’s story,  
or any of the other topics that might harsh the vibe, like 
Canada’s subjugation of the Inuit, or, you know, climate 
change. At every breakfast, lunch, and dinner, one of our 
guides, a manly Canadian dude with a blond ponytail, stood 
up in the dining hall and delivered a wide-eyed recap of 
whatever adventure we’d just come back from, never failing 
to assure us that what we’d seen had been “absolutely  
beautiful” or “absolutely awesome.” Once, he proclaimed 
the morning “absolutely spectacular.” We’d spent it scrab-
bling over some rocks and taking pictures of lichen. 

One day a voice came over the loudspeaker announcing 
the musk-ox sighting. No one will admit to playing favor-
ites, but, trust me, everyone does, and in the hierarchy  
of Arctic animals, the musk ox ranks well behind the polar 
bear, the walrus, the narwhal, the beluga whale, the  
bowhead whale, and the arctic wolf. Still, we dutifully 
changed into our waterproof, ship-issued uniforms—red 
jackets, red overalls—and took off in the skiffs.

What followed resembled nothing so much as a military 
operation. Several of our guides spread out across the shore, 
each carrying a rifle or a shotgun to protect us. The musk 
ox, to be clear, did not seem very threatening, perhaps be-
cause we could barely see it, standing, as we were, a hun-
dred yards away. We were instructed to move toward it 
shoulder to shoulder, a wall of red encroaching on the target 
like British soldiers at Lexington. 

We advanced toward the musk ox. We took pictures of 
the musk ox. We watched the musk ox plod away. 

We advanced toward the musk ox, again. We took pic-
tures of the musk ox, again. We watched the musk ox plod 
away, again. 

When we returned to the ship, we learned that the father 
of the Nikon family had stayed on board with his giant lens, 
capturing images of the musk ox that put ours to shame.

After two days at sea, we arrived at Pond 
Inlet, an Inuit settlement on the northern edge of Baffin 
Island, a landmass 16 times the size of Belgium. A woman 
came down to the beach to greet us in her traditional seal-
skin amauti. We gathered around her, taking pictures and 
asking questions.

“How did you make the parka?”
“I ordered it from a place in Manitoba.”
“How about your earrings?”
“Amazon.”
We followed her up the winding dirt road past the ram-

shackle wooden houses, many of them boarded up. The 
homes were gray and unpainted, sheets of insulation and 
aluminum shingles peeling from the walls and roofs. A pair 
of dead seals lay in someone’s front yard. At the cultural 
center, a cavernous auditorium with bare walls, a few ven-
dors sold knitted hats and trinkets carved from antler bone. 

Fifty years ago, this settlement consisted of little more 
than a police station and a trading post. Back then, the Inuit 
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CLOCKWISE FROM TOP LEFT: 
Fort Ross, an abandoned 
trading post in Nunavut; a 
soak aboard the Vavilov;  

a polar bear in Coningham 
Bay; sea kayaks near 

Prince Leopold Island.



Victoria Falls, in 
northwestern 
Zimbabwe, is one  
of the largest water-
falls in the world. 
OPPOSITE: An  
elephant feeds on 
foliage at Ivory 
Lodge, in Hwange 
National Park.



After decades of  political  instabil it y,  Zimbabwe is  poised for  a  comeback,  with luxurious  

new lodges,  some of  the continent’s  best  guides,  and—despite the poachers and hunters—a glorious  
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aa social and news media around the world. Like Bush, 
Cecil was one of 30 collared animals in Hwange 
being tracked via GPS by Stapelkamp and his 
fellow researchers at Oxford University’s Wildlife 
Conservation Research Unit. Like Bush, Cecil 
had been lured out of the national park and onto a 
private concession. There, while feeding on an el-
ephant carcass, he was shot with a bow and arrow 
by Walter Palmer, a dentist from Minnesota. 
Stapelkamp pointed out that, unlike in Bush’s case, 
neither the landowner nor the professional who 
led the hunt had the correct permissions. “Cecil’s 
hunt was illegal. It was poaching, pure and simple,” 
he said. Although the Zimbabwe government 
asked for Palmer to be extradited, it now looks as 
if all charges related to the case will be dropped.

According to Stapelkamp, both deaths will cause 
massive upheaval in the surrounding lion territo-
ries. Bush and Bhubezi’s pride had numbered 20; 
with one of the males dead, the other will now be 
under threat from encroaching rivals, who could 
kill the brothers’ cubs and mate with the females to 
create a new pride. “One man goes home with his 
trophy and the pride falls to pieces,” Stapelkamp 
said. As we spoke, Bhubezi’s plangent calls for 
his brother rang out across the plain—an ominous 
sound for the pride, as it offered an unintended 
invitation for marauding bachelors to attack. 

This is a critical time for African wildlife con-
servation. Poaching continues to blight the conti-
nent, habitat encroachment threatens big cats and 
other significant species, and efforts to protect 
endangered animals face a complex and precarious 
future. In Zimbabwe, where the most recent de-
cade of President Robert Mugabe’s autocratic rule 
has brought the country to the brink of economic 
collapse, natural assets with commercial value—
such as wild animals—are particularly vulnerable. 
And there is almost no state funding for conserva-
tion projects, so parks rely heavily on tourism 
revenue to maintain some semblance of order. 

The good news is that the numbers of both for-
eign visitors and some wild animal species are on 
the rise. (Certain experts argue that the increase in 
wildlife is, in part, due to licensed hunting, as the 
practice has dramatically increased the amount of 
land under wildlife management.) High-end safari 
camps are opening, major infrastructure projects 
are in progress, and the animals these operations 
serve to protect will likely only continue to flourish. 
As a result, a country that has always been an ex-
traordinary place to visit now offers a wildlife safari 
experience to rival any other on the continent.

We drove back to our camp as dusk was falling 
and arrived in time to sit around the campfire, 
watch the sun set, and allow the events of the 
day to sink in. We were staying at Linkwasha Camp, 
a new $2 million property in Hwange built by 
Wilderness Safaris. In a country still some way 
from political stability, the project represents a 

AS DAWN BROKE OVER THE NGAMO PLAIN in Zimbabwe’s 
Hwange National Park, we set out in search of a 
male lion that local game guides call Bhubezi. At the 
wheel of our clapped-out Toyota Land Cruiser was 
Brent Stapelkamp, a dashing young researcher who 
has been studying Hwange’s prides for almost a 
decade. The thick Kalahari sand was a test for our 
wheezing vehicle, but the greater challenge was 
tracking down Bhubezi, an eight-year-old lion who, 
together with his brother Bush, has dominated 
part of this 5,400-square-mile park on Zimbabwe’s 
western border for the past four years. 

Our search for Bhubezi was urgent, Stapelkamp 
explained, because just two weeks earlier Bush 
had been killed—shot by an American hunter on 
Forestry Commission land a mile outside the park. 
Though bait was laid to lure the animal into the 
hunting zone, his death was perfectly legal. Under 
the Forestry Commission’s quota, two male lions 
can be killed on land adjacent to Hwange each year. 

In theory, the system is tightly controlled. 
Annual quotas are issued to landowners and oper-
ators, and the professional hunters who accompa-
ny guests are subject to strict licensing. Hunting is 
big business: Bush’s killer probably paid between 
$10,000 and $20,000 for the privilege of shooting 
him and taking his head home to mount on the wall. 
In 2013, hunters exported 49 lion trophies from 
Zimbabwe; more than 250 lions are legally killed in 
South Africa every year. But conservationists argue 
that, with large sums of money at stake, corruption 
has undermined the quota system across Africa, 
where large expanses of bushveld make individual 
hunts hard to monitor. 

Just a few weeks after my visit, another hunt 20 
miles away killed Cecil, a 13-year-old black-maned 
lion, and the event caused a storm of outrage on 

BELOW:
Understated 

luxury at the new 
Linkwasha Camp, in 

Hwange National 
Park. OPPOSITE: 

Zebras drinking 
at a water hole 

near Ivory Lodge.
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significant investment. Wilderness CEO and 
Zimbabwe native Keith Vincent joined us around 
the fire, and was brimming with optimism about 
his country’s potential. He described the new 
Victoria Falls Airport, 125 miles from Hwange and 
slated to open later this year, as “a game-changer 
for safari tourism in the region.” He seemed confi-
dent that, with the expected upswing in interna-
tional flights, Zimbabwe would see a significant 
increase in precious foreign revenue. Vincent 
pointed out that Botswana, where Wilderness built 
its first safari camps, “is pretty much full, and the 
troubled times are all but over in Zimbabwe.  
People have come to understand that it is not an 
unsafe destination.” His optimism is typical of 
Zimbabweans—always positive, making a plan, 
moving onward and upward. 

It surprises many Westerners to learn that  
not only is Zimbabwe very safe, but that its people 
are utterly charming. I have always maintained  
they are the nicest in Africa, but then I am some-
what biased: I grew up here. Strange as it may 

sound, even during the dark days of the Rhodesian 
war in the 1970s, I witnessed little personal ani-
mosity between ordinary black and white people. 
And though, in recent years especially, Robert 
Mugabe has spewed anti-West, anti-white rhetoric 
(his campaign, in 2000, to seize white-owned com-
mercial farms triggered the collapse of the indus-
trial sector and brought the country to the brink  
of famine), among his beleaguered citizens there is 
very little evidence of race hatred. 

Some even say the mild, unaggressive nature 
many Zimbabwean people share may have been 
their undoing under Mugabe. As Simba Makoni, 
one of the country’s most charismatic politicians, 
said to me: “If we were South Africans, we’d have 
been burning tires, and if we were Nigerians we’d 
have been tearing each other to pieces. But  
we don't do that, because we are peace-loving. 
Mugabe has abused this.”

Out in Hwange’s pristine wilderness, the Sturm 
und Drang of African politics is a distant thunder. 
Instead, there are thriving populations of wild 

The Matopo Hills, 
near Bulawayo,  

hold special  
significance for 
Zimbabweans.
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animals—which, on this continent of ever-shrink-
ing habitats, is reason for cautious optimism. On 
this trip I witnessed massive herds of elephants 
and buffalo and a variety of antelope—sable, eland, 
kudu—whose proliferation has led to flourishing 
predator populations in parks across the country. 

Twenty years ago, the wildlife concessions  
surrounding Linkwasha Camp were home to just  
16 lions; today, about 100 live in and around  
the concession. Other major predators—leopard, 
cheetah, and hyena—are also there in healthy  
numbers. There are an estimated 30,000 elephants 
in the park, and if you include the animals in con-
tiguous parks in Botswana—Okavango, Linyanti, 
and Chobe—that adds up to more than 230,000  
elephants in the region, easily Africa’s most signifi-
cant pachyderm population. 

There are other positive signs for safari tourism 
in Zimbabwe. The wildlife guides who, during  
the worst years of the country’s economic collapse,  
left to ply their trade in nearby Tanzania and 
Kenya, have started coming home. It is widely ac-
knowledged that this country’s guides are the best 
on the continent, not only because Zimbabweans 
are a charismatic people but also because the 
guide-training system here is the most rigorous 

and comprehensive by some distance. I was lucky 
on this trip: one of those returning guides, Lewis 
Mangaba, now leads guests at Linkwasha—a  
significant coup for the camp, as he is regarded  
as one of the country’s finest. 

Like so many people working in the bush, Lewis 
sees maintaining Zimbabwe’s wildlife as a key to 
the country’s future. “Tourism and the industry  
we are working in are an essential part of sustain-
ing healthy wildlife populations,” he says, “and 
Hwange is at the center of it.” 

HWANGE WAS JUST THE FIRST STOP on a monthlong trek 
through Zimbabwe that took me next to the Zambezi 
Valley, then to the country’s capital, Harare, on  
to its second city, Bulawayo, where I grew up, then 
finally to Victoria Falls, the epicenter of Zimbabwean 
tourism. It was a journey through the past and the 
present, from early colonial history and the days 
when Cecil Rhodes and his fellow British settlers 
created Rhodesia, through the last days of the colo-
ny—the backdrop of my own boyhood in the late 
1960s and 70s—and finally to the economic poverty 
and political uncertainty of modern-day Zimbabwe. 

(Continued on page 113)
THE DETAILS Camps, hotels, and more, page 111



ISLE OF SKYE, 
SCOTLAND
(Of Earth and Skye p. 82)

HOTELS & HOUSES

Cuillin Hills Hotel A lovely inn 

overlooking Portree Bay, with 

gorgeous views of the Red Cuillin 

hills. cuillinhills-hotel-skye.co.uk; 

doubles from $115.

House Over-By Six upscale suites 

with views of the sea, right next  

to the Three Chimneys restaurant. 

Colbost; three chimneys.co.uk; 

doubles from $525.

Kinloch Lodge Rooms at this 

refurbished property in Sleat offer 

super-king-size beds with lamb’s-

wool blankets. kinloch-lodge.co.uk; 

doubles from $300.

Skeabost House Hotel This 

Victorian hotel is on Loch Snizort 

and offers daily trips on the 

owner’s luxury yacht. skeabost 

hotel.com; doubles from $240.

Skeabost Wood Cottage One of 

the many rustic houses in Skye 

built by Rural Design Architects. 

holidaylettings.com; from $120  

for up to four.

RESTAURANTS

Edinbane Inn Scottish 

cuisine and twice-weekly 

jam sessions bring cheer to 

all who dine here. Portree; 

edinbaneinn.co.uk; entrées 

$19–$32.

Kinloch Lodge Chef 

Marcello Tully’s tasting 

menus feature Scottish 

classics updated with Brazilian 

flourishes that reflect his 

upbringing. Sleat; kinloch-lodge.

co.uk; prix fixe $106.

SVALBARD, NORWAY
(Art in the Arctic p. 45)

GETTING THERE

Finnair, SAS, and Norwegian Air  

fly to the Longyearbyen airport  

via a stopover in Oslo, Tromsø,  

or Helsinki. 

TOUR OPERATOR

Red Savannah A six-day tour  

of the main island includes snow-

mobile rides, polar bear sightings, 

and accommodations in an aban-

doned radio station. redsavannah.

com; from $5,991 per person. 

RESTAURANT

Huset An old mining complex  

was transformed in 1977 to create 

this excellent restaurant serving 

reindeer, seal, and other seasonal 

fare. Long yearbyen; huset.com; 

prix fixe $86.

MUSEUMS & GALLERIES

Galleri Svalbard A space that 

shows works by Norwegian artists 

like Kåre Tveter as well as maps 

and lithographs used in an 1838 

expedition. Longyearbyen; galleri 

svalbard.no.

Kulturhus This Longyearbyen 

cultural center hosts various 

concerts, lectures, and festivals 

throughout the year. lokalstyre.no. 

Kunsthall Svalbard The world’s 

northernmost art museum shows 

contemporary works like Joan 

Jonas’s Glacier, which was inspired 

by the Arctic landscape. 

Longyearbyen; nnkm.no.

Svalbard Museum Opened in 

1979, this space features exhibits 

on whaling, mining, and the  

region’s eclectic history. Long-

yearbyen; svalbardmuseum.no.

Our guide to this month’s 

featured destinations, 

including the best places to 

eat, sleep, and explore.theDetails

Oyster Shed Just up the hill from 

the Talisker whisky distillery, this 

low-key spot shucks $1.50 oysters 

on demand. Carbost; skyeoyster 

man.co.uk; entrées $6–$35.

Red Roof Café Gallery Serving 

some of the best coffee and 

pastries on the island, this café 

also hosts regular concerts. 

Glendale; redroof skye.co.uk; 

entrées $10–$35.

Scorrybreac Book early for a spot 

overlooking the harbor. The cuisine 

changes daily based on the avail-

ability of local ingredients. Portree; 

scorry breac.com; prix fixe $48.

Sea Breezes A terrific, unpreten-

tious seafood restaurant right on 

Portree harbor. seabreezes- skye.

co.uk; entrées $18–$30.

Skye Pie Company A charming 

eatery specializing in pies,  

both savory and sweet. Portree;  

skyepie cafe.co.uk.

Three Chimneys Travel to  

the ends of the earth for a taste of 

chef Scott Davies’s dishes, like 

mallard with polenta, carrots, 

golden raisins, and bramble sauce. 

Colbost; threechimneys.co.uk;  

prix fixe $100.

HIKING

Loch Coruisk Take the boat from 

Elgol to the mouth of the loch and 

embark on a trek across rocky 

slopes with breathtaking views of 

the mountain terrain. walkhigh 

lands.co.uk.

Neist Point An easy 1½-hour walk 

out to the 1909 lighthouse with 

cliff views up and down the coast. 

walkhighlands.co.uk.

Quiraing A relatively easy four-

hour circuit through bizarre tower-

ing rock formations, with 

unbeatable views of Kilmaluag 

Bay. walkhighlands.co.uk.

MONTREAL
(Cold Comforts p. 54)

RESTAURANTS & BARS

Bar Kabinet Mile End’s upscale 

craft-cocktail destination with 

expertly mixed drinks (left) has 

patrons begging to stay past its 2 

a.m. closing time. barkabinet.com.

Buvette Chez Simone Delicious 

tapas and a comprehensive wine 

list make this wine bar a must-

visit. buvettechezsimone.com; 

tapas $10–$35.

Casa del Popolo Part music 

venue, part vegetarian café, this 

Montreal institution offers afford-

able drinks in a laid-back environ-

ment. casadelpopolo.com.

Dieu du Ciel This pub pours its 

own line of unusual beers, like the 

vanilla-and-chocolate-infused 

Aphrodisiaque. dieudu ciel.com.

Nouveau Palais This diner offers 

hearty brunch fare and a late-night 

menu. nouveaupalais.com; dishes 

$9–$16.

Snack n’ Blues A robust vinyl 

collection and complimentary 

bites make this dive bar a stand-

out. 5260 Blvd. St.-Laurent; 514-

278-8844.
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ZIMBABWE
(Heavenly Creatures p. 104)

GETTING THERE

Most major airlines fly into 

Johannesburg, South Africa. From 

there, travelers can connect either 

to Harare or to Victoria Falls.

VISAS & SECURITY

U.S. citizens can obtain a single-

entry visa valid for 30 days for $30 

on arrival at the airport. Although 

the U.S. State Department warns 

that U.S. citizens traveling to 

Zimbabwe “should avoid all crowds, 

public demonstrations, and  

protests,” the country is safe for 

visitors, particularly on safari.

PALM SPRINGS, 
CALIFORNIA
(Heat of the Moment p. 88)

HOTELS

L’Horizon Celebrity designer 

Steve Hermann has reimagined 

poolside bungalows by renowned 

Midcentury architect William 

Cody. lhorizon palmsprings.com; 

doubles from $605.

Parker Palm Springs A  

lush compound with playful 

Jonathan Adler–designed  

rooms. parker palmsprings.com;  

doubles from $425.

Sparrows Lodge Modern rustic 

cabins for laid-back but aestheti-

cally inclined travelers. sparrows 

lodge.com; doubles from $199.

Two Bunch Palms A tranquil 

hideaway in nearby Desert Hot 

Springs with restorative, lithium-

rich waters. twobunchpalms.com; 

doubles from $239.

NORTHWEST PASSAGE
(Testing the Waters p. 96)

GETTING THERE

Most Northwest Passage cruises 

depart from airports in Canada or 

Alaska. Contact your tour provider 

for more information on how to  

get there. Though the cost of many 

trips doesn’t include airfare, 

charter flights and airport trans-

fers are often provided. 

CRUISES

Adventure Canada This opera-

tor’s two Northwest Passage tours 

include perks like barbecues  

and afternoon teas. Once ashore, 

passengers can participate in  

a variety of wilderness excursions 

and activities. adventure canada.

com; from $7,995.

RESTAURANTS & BARS

Birba A busy garden eatery 

with a well-priced farm-to-

table Italian menu. birbaps.

com; entrées $10–$23.

Bootlegger Tiki A dimly lit 

“Tikeasy” bar owned by 

photographer Jaime Kowal 

(left). bootleggertiki.com.

Melvyn’s Come for the 

flambé bananas and tuxedo-

clad waiters; stay for dancing 

in the Casablanca lounge. 

inglesideinn.com; entrées 

$23–$43.

SO.PA Giacomo Pettinari, an  

alum of Spain’s El Bulli, mans 

L’Horizon’s open-air restaurant. 

lhorizon palmsprings.com; entrées 

$27–$55.

Workshop Kitchen & Bar A 

minimal space where the fries are 

cooked in duck fat. workshoppalm 

springs.com; entrées $22–$37.

SHOPS

A La Mod Much of the merchan-

dise, like Lucite lighting and other 

vintage pieces, is locally sourced. 

alamod768.com.

Just Modern An assortment of 

Midcentury Modern home décor, 

knickknacks, and furnishings. 

justmoderndecor.com.

Trina Turk The designer’s flag-

ship store is a mecca for vibrant 

desert-chic prints. trinaturk.com. 

ACTIVITIES

Palm Springs Aerial Tramway 

Take the tram up about 8,000 feet 

and hike Mount San Jacinto, 

where temperatures are up to 40 

degrees cooler than on the desert 

floor. pstramway.com.

Stories in this issue were produced 

with assistance from Polar Cruises, 

Wilderness Safaris, and Expert Africa. 

Crystal Cruises The largest 

luxury passenger ship ever to sail 

through the Northwest Passage 

arrives this summer. The voyage 

departs from Anchorage and ends 

in New York City. crystalcruises.

com; from $21,755. 

One Ocean Expeditions Choose 

from an array of activities, from 

wildlife encounters to history 

lessons. oneoceanexpeditions.com; 

from $5,195.

Polar Cruises Offers a range of 

Northwest Passage trips through 

operators like One Ocean 

Expeditions. polar cruises.com.

Quark Expeditions The Arctic 

Circumnavigation tour is the most 

ambitious Northwest Passage 

cruise offered. It lasts 75 days, 

with 18 in the Passage. quark

expeditions.com; from $83,995.

TOUR OPERATOR

Expert Africa Guests on this nine-

day safari stay at the Linkwasha 

Camp, Ruckomechi, and Victoria 

Falls Safari Club. expert africa.com; 

from $5,457 per person.

HOTELS & CAMPS

Amanzi Lodge A 16-room bou-

tique hotel surrounded by gardens 

and waterfalls. Harare; amanzi.

co.zw; doubles from $300.

Banff Lodge Eleven rooms  

in a historic building in Bulawayo. 

banfflodgehotel.com; doubles  

from $132.

Wilderness Safaris Linkwasha 
Camp An airy luxury camp (right)

with a pool and tents overlooking a 

water hole perfect for year-round 

game viewing. Hwange National 

Park; wilderness-safaris.com; from 

$572 per person.

Wilderness Safaris Ruckomechi 
Camp Set beside the Zambezi 

River, this camp includes outdoor 

showers, a stargazing deck, and an 

infinity pool. Mana Pools National 

Park; wilderness-safaris.com; from 

$702 per person.

Victoria Falls Hotel An 

Edwardian structure that served 

as lodging for workers on the 

never-completed Cape-to-Cairo 

Railway is now one of the most 

luxurious stays in Zimbabwe. 

victoriafallshotel.com; doubles 

from $395.
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witnessed firsthand the change in 
attitudes toward food. “When I started 
out, people used to throw out shellfish,” 
she said. “Now Scotland’s seafood is 
world-famous.”

Spear has also flipped Dr. Johnson’s 
ridicule of oats on its head. For her, 
“the Scottish oat is to be praised,” and 
the Three Chimneys features the 
ingredient in several of its dishes, in-
cluding its hot marmalade pudding 
soufflé with Drambuie syrup and 
mealie ice cream inflected with toast-
ed oatmeal. Even the house-made 
oatcakes—served with an array of 
Scottish cheeses—are a revelation; 
they are both rich and delicate, melt-
ing in your mouth and lingering in 
your imagination. I, for one, will nev-
er look at oats in quite the same way.

The Michelin-starred Kinloch 
Lodge has a similarly well-established 
reputation. “It is all about the ingredi-
ents,” said Lady Claire MacDonald, 
whose husband is the High Chief of 
Skye’s famous Clan Donald. “And I 
truly believe we have the best ingredi-
ents in Scotland.” She’s been manag-
ing Kinloch Lodge for 43 years now, 
and is considered a key figure in the 
resurgence of Scottish cuisine. 

Marcello Tully, the head chef at 
Kinloch Lodge, said he laughs when 
he sees a London restaurant claim 
something is local. “Where did it 
come from? Piccadilly Circus? Here, 
local is a given.” He pointed to the 
loch. “The fish comes from there.” 
Born in Brazil but trained in French 
cooking, Tully was hired by Lady 
MacDonald in 2007 and rewarded her 
with a Michelin star two years later. 
His specialty is pairing Scottish ingre-
dients with the Brazilian techniques 
of his upbringing, often blending 
sweet and savory together in unex-
pected ways—such as in an outra-
geously flavorful cherry wrapped in 
delicate black pudding.

There’s a similar buzz in Portree, 
where everyone was talking about a 
young local chef called Calum Munro. 
Munro worked for Tully at Kinloch 
Lodge and then ran a restaurant in 
Paris before returning home to Skye. 
In the summer of 2013, he opened a 
pop-up restaurant called Scorrybreac 
in his parents’ dining room, to wild 
acclaim. (“My father was doing the 
dishes!” he told me.) This past sum-
mer he moved into a restaurant space 
overlooking the harbor—much to 
his parents’ relief, no doubt. Still only 
a two-man operation, the kitchen 
turns out a Scottish-French ensemble 
menu using the ingredients available 
locally that day. House specialties in-
clude coffee-seared venison loin with 
chanterelles and parsnip purée. It was 
one of the best meals I’ve ever eaten. 
Good luck getting a seat, however—
the tiny restaurant is usually booked 
weeks in advance. 

Calum’s father is a local legend 
named Donnie Munro, formerly the 
frontman of a well-known Scottish 
rock band called Runrig. Donnie 
Munro is now the director of arts and 
development at Sabhal Mòr Ostaig, 
the Gaelic college on Skye, which was 
founded in 1973 and has since played a 
critical role in the preservation of 
Gaelic language and culture. Sabhal 
Mòr Ostaig’s campus is just down the 
road from Kinloch Lodge on the pen-
insula of Sleat, a lush, undulating area 
often referred to as the Garden of 
Skye. The college has become a nexus 
for cultural programming in the 
Gaelic-speaking community, hosting 
an artist-in-residency program, pro-
viding production facilities for Gaelic 
television and radio, and offering a 
platform for the community to cele-
brate its Gaelic roots.

During the second half of the 20th 
century, the number of Gaelic speak-
ers in Scotland plunged by almost 40 
percent. Over the past 15 years, how-
ever, this decline has been all but halt-
ed. After a long history of government 
suppression, the Gaelic Language Act 
of 2005 gave official recognition to the 
language, and it’s now widely taught 
in schools and spoken in the media.  

With Gaelic now viewed as a cul-
tural commodity rather than a provin-
cial peculiarity, the language is adapt-
ing to the times. On Skye, words 

and phrases that were rooted in pasto-
ral or religious meaning are now being 
used in distinctly modern situations. 
Take, for example, the word leasa-
chadh, which originally meant “ma-
nure made from seaweed.” Its fertile 
associations have been updated, and it 
now means publicly subsidized eco-
nomic or social development. Lìonra
once referred to “a tool for transfer-
ring yarn from a spindle” but now 
means “computer network.” 

Sabhal Mòr Ostaig is at the center 
of this balancing act between past and 
future, strengthening Skye’s Gaelic 
roots while acknowledging that 
the best way to preserve tradition is to 
repurpose it for the modern world. 
One of the school’s most exciting new 
initiatives is creating the first planned 
village on Skye in almost 100 years: 
Kilbeg, which will have 21st-century 
facilities and Gaelic as its working lan-
guage. Leasachadh, indeed.

On my final day on Skye I drove 
down the single track to the village of 
Elgol, which overlooks the Isle of Soay 
and the Black Cuillin hills rising high 
above Loch Scavaig. At one point I 
found my car surrounded by a herd of 
Highland cattle, and could drive 
neither forward nor back. The animals 
looked like extras from the Jim Henson 
workshop, covered in a coat of shaggy 
ocher fur. Despite their gentle, almost 
aloof demeanor, they each also sport-
ed a pair of two-foot horns. So it was 
with great care that I rolled down 
my window to take a few photos with 
my phone. 

I tried to send a picture back to my 
wife in St. Andrews, with the accom-
panying caption “Welcome to Scotland, 
our new home.” Not for the first time 
on this trip, however, my phone had 
no reception. It occurred to me that 
perhaps, in the contemporary world, 
the only places that can truly be de-
fined as unknowable are those beyond 
the reach of a wireless signal. 

The bull nearest me seemed to 
sense my helplessness. He turned his 
mighty head in my direction—nearly 
taking out my side mirror with a horn 
in the process—and nodded. Well, 
so be it. The future could wait; I would 
send my message later. I settled back 
and watched the herd clear in its 
own time, tapping my fingers to the 
old Gaelic tune on the radio. 

(Isle of Skye, continued from page 86)

O F  E A R T H  A N D  S K Y E

Amid the rugged, romantic landscape of the Isle of Skye, 

a crop of forward-thinking architects, chefs, and 

cultural custodians are transforming their remote island into 

an emblem of the new, contemporary Scotland. 

By Reif Larsen  Photographs by Simon Roberts
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(Zimbabwe, continued from page 109)
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After three days in southeastern 
Hwange, I boarded a two-hour flight to 
Ruckomechi Camp on the Zambezi 
River. Ruckomechi is one of my favor-
ite places in Zimbabwe, partly because 
the 10-tent property has retained a 
rustic feel, but mainly because of its 
sublime location in the Mana Pools 
National Park, on the southern bank of 
the Zambezi. Shaded by acacia and 
mahogany trees, Ruckomechi has an 
uninterrupted view of the mighty river 
and the Zambian escarpment beyond 
it. The only sounds are provided by 
hippos grunting in the shallow waters 
and the occasional rustle of an elephant 
passing through the camp. Guests, on 
the other hand, are extremely cautious 
around the elephants here, for al-
though most are unthreatening, the 
occasional young bull in musth (a peri-
odic hormonal change) can go mad 
enough to menace a fragile Homo sa-
piens in its path.

On my second morning at 
Ruckomechi I took a long walk with 
Nyenge Kazingizi, a brilliant guide 
with an impressive knowledge of plant 
biology, which he adds to by collecting 
reference books from the street ven-
dors in Harare. We passed small trees 
known as fever berry. “These bushes 
are out of control,” he said. “They were 
the favorite for the black rhinos. But 
of course there are no black rhinos left 
in this part of the Zambezi Valley.” 

Kazingizi’s statement was a remind-
er of how poaching can not only drive 
signature species to extinction but also 
destabilize entire ecosystems. This 
area of the Zambezi Valley was once 
home to more than 2,000 black rhinos, 
but a wave of poaching in the 1980s 
wiped out the entire population in a 
matter of years. These cruel dramas 
are being played out across Africa,
and seeing these small imbalances of 
nature close-up brought home the 
far-reaching impact they can have. 

The rest of our walk, however, was 
sheer pleasure. Although you don’t 
see as many animals up close on foot 
as you do in a vehicle, walking con-
nects you to the African landscape in 
the most profound way. We took a wide 
arc around an elephant breeding 
herd, for although they were browsing 
peacefully, female elephants with 
young calves can quickly become agi-
tated. Kazingizi, with his .458 rifle at 
the ready, stalked ahead of me and, 
after hearing a sudden cacophony of 
alarm calls from baboons, blacksmith 
plovers, and go-away birds, decided 
we should walk closer to the river—
clearly there were lions somewhere in 
the long grass. Right on cue, a long, 
throaty roar emanated from beyond 
the mopani trees. Kazingizi urged cau-
tion: there was a hunting concession 
not far away, so there was a chance the 
animal could have been injured.

After an exhilarating morning in 
the bush, I returned to camp, had a 
late breakfast at a table overlooking 
the Zambezi, and took a final wander 
around Ruckomechi. As always, there 
were elephants everywhere, chewing 
on foliage, oblivious to the guests 
tiptoeing behind them. After a week in 
the Zimbabwe bush, experiences like 
this had truly recharged me, and re-
stored my love affair with Africa. Now 
it was time to head to the airstrip and 
confront urban life. 

IN COMPLETE CONTRAST to the serenity and 
timeless order of life in the bush, 
Zimbabwe’s principal cities, Harare 
and Bulawayo, display all too vividly 
the alarming decline of the country’s 
fortunes under Mugabe. Roads are 
rutted and potholed; streetlights 
and traffic lights are frequently out of 
order. The pavements of the inner 
cities—in Harare, in particular—are 
crammed with vendors hawking fruit, 
clothing, mobile airtime…anything. 
There are police roadblocks every-
where, fining drivers all day long, of-
ten on preposterous pretexts. 

In Harare, at least, there was a 
veneer of affluence provided by the 
embassy crowd, the NGOs, and aid 
executives, all zooming around in their 
shiny 4 x 4s. But ever-present under 
this surface wealth was torpor and 
unemployment, a reflection of the fact 
that the country’s industrial and 

agricultural output continues to falter. 
The once thriving wheat fields outside 
Harare appeared to have turned to 
bushveld, and Bulawayo, formerly the 
country’s industrial engine room, 
looked decidedly down-at-the-heels. 

In Bulawayo I spent a couple of 
days with Paul Hubbard, a locally born 
polymath who is, to my mind, the best 
archaeological/historical/sociopoliti-
cal guide in the country. Hubbard is 
passionate about Zimbabwe’s second 
city, which, more than a century ago, 
was at the center of Cecil Rhodes’s 
ambitions. Today, despite its shabby 
appearance, the place retains some of 
the charm of its colonial heyday, with 
its Victorian buildings and wide, 
bougainvillea-lined avenues. Hubbard 
is proud of the way historic buildings 
are maintained, despite the lack of 
investment by central government. 
“The budgets are minuscule,” he told 
me, “but the city council takes preser-
vation seriously. We are all very 
passionate about the city’s heritage.”

One crystal-clear autumn after-
noon, Hubbard and I went out to the 
Matopo Hills. This uniquely beautiful 
place is sacred to the Ndebele people, a 
branch of South Africa’s Zulu tribe 
that fled the tyrannical reign of King 
Shaka in the 19th century and settled 
in Bulawayo some 20 years before 
the colonialists arrived. It is also of 
special importance to white settlers: 
their forefather, Cecil Rhodes, is bur-
ied here. Known as Matopos by the 
whites and Malindidzimu, or “Place of 
the Spirits,” by the Ndebele, it has a 
dramatic sense of a history shared by 
black and white Africans. 

From one of the highest viewpoints, 
the place Rhodes called the View of 
the World, we took in the grassy plain, 
the outcrops of acacia and paperbark 
trees, the granite rocks piled one on 
top of another in impossible geometric 
formations. As a young boy growing 
up in Rhodesia more than a half-
century ago, I used to come here and 
consider the future with all the enthu-
siasm and innocence of youth. Just 
as in my boyhood memories, the land-
scape was completely still, bathed 
in the golden light of evening. I looked 
down on a scene unchanged since 
modern man placed his heavy foot-
print on the planet, and remembered 
all that had come and gone. 



A D V E R T I S E M E N T

To advertise,  contact M.I .  Integrated Media at 860-542-5180

��������
	
�
�


100% handwoven 
straw from Ecuador. Finished 

in USA. 3-1/4 brim gives UPF 50+ sun 
protection. Roll-up easy packing. Sizes: 

S-2XL. Colors: Light natural/black ribbon, 
Dark natural/brown ribbon. $98.  S/H $12.
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Squeeze Pod is the perfect travel toiletry.  

Never worry about leaky toiletry bottles or TSA 
security again. Our single-use NATURAL toiletries 
are LEAK-PROOF, compact, and TSA compliant.
Ideal for carry-on bags. You’ll love our premium 

natural ingredients! Made in USA. FREE CLEAR 
TOILETRY BAG on orders over $35 with code 

TLCTB. Order Today!
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The Tyler Place Family Resort’s all-
inclusive packages give you a vacation with 
your kids and time to reconnect as a couple, 

too...right here in the U.S. Our vacations 
include all meals, sports, activities, award-
winning kids’ programs from infants to 
teens, cottages or suites, personal bikes 

— and romance for parents!
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Get yours back with 
genuine Pin High labels. 

20 laminated Mylar® 
labels only $9.95 + 
S&H. MILLIONS 

SOLD!
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Fits like no other hearing aid: nothing 
behind your ear, nothing in your ear 

canal. This Doctor — designed aid 
costs 80% less than custom hearing 

aids and is FDA Registered. Call today 
for your 45-Day RISK-FREE Trial  

100% Money-Back Guarantee FREE 
Batteries for a Full Year!

Call �����������(with promo 
code: CL31 or visit 

)*$�!�#�%+#����

for more information
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Defy aging & smooth away wrinkles. Younger looking skin begins 

with E. Burnham. The unique formula increases  moisture to 
give your skin new radiance while actively defending your 

skin against most signs of aging. Prove it yourself with our 
FREE OFFER of a 21 DAY SUPPLY new 

customers only, one per household. 
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Cultural tours to better understand the world and 
its people. Iran, Cuba, Bulgaria, Ethiopia and more 

extraordinary destinations.
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The nostalgic replica steamboat, Canadian 

Empress, carries passengers along the calm water 
of the St. Lawrence River through the beautiful 

1000 Islands to Quebec City and along the 
Ottawa River to Canada’s Capital. Passengers can 

choose from cruises of 4-7 nights duration. 
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Costa Rica

Rio Frio 
Wildlife Jungle Cruise

Sarchi

Hanging 
Bridges

Hacienda

Monteverde
Cooperative

Arenal Volcano
Hot Springs

Fortuna

Guanacaste
J.W. Marriott Resort Wildlife 

Rescue Center

Po�s Volcano
Cloud Forest Hike

Coffee Tour

San Jos�
COSTA RICA Aerial Tram

Dry Tropical Forest

Tarcoles River Cruise
Birdwatching & Crocodile Spotting Cruise

Atlantic

Garden

Manuel Antonio
National Park

Leatherback Turtle 
National Park
Nesting 
Beaches

Overnight Two Nights

Ca�o Negro 
Wildlife Refuge

Keel-billed
Toucan

Rainforest Hike

Manuel Antonio National Park

Birdwatching

“All hotels were excellent! There is no way 
I would have stayed in such superior and 
sophisticated hotels for the price I paid.” � �������	
�������	���������

Caravan makes it so easy and affordable 
for you to explore Costa Rica. Caravan's 
Costa Rica tour is all inclusive: All meals, 
all hotels, all activities, a great itinerary, 
all airport transfers, and all transportation 
and excursions within Costa Rica.

Join the smart shoppers and experienced 
travelers who rely on Caravan to handle 
all the details while you and your family 
enjoy a well-earned, worry-free vacation.

Day by Day Itinerary

Day 1—San José, Costa Rica
Welcome to Costa Rica! Your adventure 
begins with a two night stay in San José. 

Day 2—Poás Volcano, Cloud Forest      
Visit to Poás Volcano, Costa Rica's most 
popular park. Hike the Escalonia Cloud 
Forest Trail and tour a coffee plantation.

Day 3—Sarchi, Fortuna
Visit Sarchi and watch artisans making 
traditional Costa Rican oxcarts. Then, 
continue to the San Carlos Valley and 
arrive at Fortuna for a two night stay.

Day 4—Rio Frio Cruise, Hot Springs
Cruise the Rio Frio which runs through 
the world famous Caño Negro wildlife 
refuge. This afternoon, enjoy a relaxing 
soak in the volcanic hot springs.

Day 5—Hanging Bridges, Turtle Park
Hike the Hanging Bridges, view majestic 
Arenal Volcano and enjoy a scenic drive 
around Lake Arenal. Stop at a historic 
hacienda. Next, the Pacific Coast. Visit 
Leatherback Turtle Park. Then, to your 
beach resort for a relaxing two night stay.

Day 6—Guanacaste Beach Resort
At leisure for you to enjoy your world 
class Guanacaste beach resort and spa.

Day 7—Bird Watching Cruise
Bird watching cruise on Tarcoles River. 
Continue to your hotel, located directly 
at the entrance to Manuel Antonio Park.

Day 8—Manuel Antonio, Aerial Tram
Explore Manuel Antonio National Park. 
Enjoy a thrilling Aerial Tram adventure.

Day 9—Return with great memories!
Read detailed itinerary at Caravan.com.

Costa Rica Natural Paradise 9 Day Tour $1095
Volcanoes, Beaches and Rainforests. All Meals Included!

Guided Vacations Since 1952. + tax & fees

Guatemala, Antigua, Tikal 10 days $1295

Trust Caravan's 64 years of experience with 
tours of quality and value. Caravan’s strong 
buying power gives you great vacations at much 
lower prices than you can find anywhere else.

Call Now For Choice Dates! 
Call 1-800-Caravan, or visit Caravan.com.

“����������	��������	������� ”� ������	��������	������	������

Free 28-pg Brochure
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(Canada, continued from page 102)

waters
testıng       THE      For centuries, the search for the Northwest Passage captivated explorers—and led many to their deaths. 

                         Today, warming seas have made it possible to traverse the fabled route through the Canadian Arctic.            Saki Knafo climbs aboard one of the 

              first passenger ships in the region to survey this emerging frontier. Photographs by Stefan Ruiz
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lived “out on the land,” as they say. In 
the spring, they hunted for seals. In 
the summer, they followed the herds 
of caribou. They did this for centuries. 
From a modern perspective it all 
sounds very romantic, but starvation 
was a real danger. In the 1960s, the 
government in Ottawa decided that 
the Inuit needed to entrust their fate to 
the government in Ottawa. People 
were paid to move into settlements. 
Those who resisted were threatened 
with jail time. Children were removed 
from their families and placed in resi-
dential schools where they were for-
bidden from speaking Inuktitut. In a 
single generation, the people of Pond 
Inlet went from surviving by their wits 
and skills to depending on the assis-
tance of Canadian bureaucrats. 

Outside the cultural center, I spoke 
with a young woman who described 
herself as one of the few people from 
Pond Inlet who had ever left the 
area—who had ever been in an eleva-
tor or seen a tree. It’s not that people 
don’t want to leave, she said. It’s that 
the sheer remoteness of the place 
makes it nearly impossible. A one-way 
plane ticket to Ottawa costs more than 
$3,000. One exit strategy is to get sick. 
There is no doctor in the village, so if 
you have a health problem that the 
nurse can’t treat, the government will 
fly you down to a hospital in the south. 
People often bring along an empty 
suitcase. If they survive, they load up 
on Nikes, DVDs, and other consumer 
goods, saving themselves the expense 
of enlisting the services of the 
Northern Shopper, a company that 
forwards packages to Inuit villages.

BEFORE COMING TO the Arctic, I’d 
perused several books about the 
Franklin expedition I’d picked from 
the reading list. I’d learned how 
the crew had set out from England 
equipped with the very finest in 

Victorian technology, confident that 
the ice would prove no match for 
steam propellers and tinned pork. No 
one knows exactly how they died, but 
the knife marks on their bones suggest 
that things got very desperate before 
death claimed the last survivor. 

I was surprised by how few people 
on the ship seemed to share my fasci-
nation with this story. Why, then, were 
our leaders so intent on steering us 
down Franklin’s ill-chosen path? The 
explanation came at dinner one night 
when the down-to-earth expedition 
chief, a stocky outdoorsman named 
Aaron Lawton, appeared in the mess 
hall. Looking slightly embarrassed in 
a formal khaki shirt, he presented 
medals to several crew members. In 
2014, he explained, One Ocean Expe-
ditions had played a supporting role 
in the search for the Franklin ships. 

Watching the ceremony, I remem-
bered some of what I’d read about 
Canadian politics before the trip. 
Stephen Harper, an aggressive cham-
pion of oil exploration in the Arctic, 
had been quarrelling with the United 
States and Russia over control of the 
region and the right to mine and 
drill it. At the center of the dispute was 
the Northwest Passage and, more to 
the point, the enormous wealth it is 
bound to produce now that the loss of 
ice is creating new opportunities for 
oil companies, freighters, and yes, 
cruise lines. Even though Franklin had 
been British, Harper claimed that 
the discovery of his ship helped estab-
lish Canada’s claim to Arctic sover-
eignty. The Vavilov, I realized as an-
other crew member stood to accept a 
medal, had sailed into the stormy seas 
of an international power struggle. 

LATER THAT EVENING, our leaders 
called us to the top deck. Despite the 
hour, the sky was still bright. Warm-
ing our hands on mugs of coffee, we 
watched as the Vavilov approached two 
spits of land that reached out from ei-
ther side of the Bellot Strait. On the left 
was Zenith Point, the northernmost 
point of the North American mainland. 
On the right was the southern tip of 
Somerset Island. For now, we were on 
the Atlantic side of the Arctic Ocean. 
Once we passed through the slender 
waist of the channel, we’d be on the 
Pacific side. The heart of the Northwest 

Passage would be behind us.
The scenery really was very beauti-

ful. Even if you didn’t know anything 
about the significance of the place, 
you would have felt lucky to watch it 
glide past. Chunks of ice floated in the 
calm channel, and the currents that 
had carried them here had also 
brought a surprising abundance of 
wildlife—ivory-billed gulls bobbing 
on the water, seals poking their heads 
up for air in the distance. The sun 
dipped behind the bluffs off the star-
board deck, painting the rocks and the 
water in shades of copper and rose.

Behind me, a huddle of Canadians 
launched into the chorus of one of 
their folk songs. I caught myself feeling 
a little patriotic, somehow, for Canada. 
And then a cry rose up: “Polar bear!”

It had been just a few hours since 
we’d seen the mother and cub. Now 
another bear was watching us 
from the shore, close enough that we 
could see him without binoculars. 

And then, amazingly, there was 
another one. And another. After seeing 
them for so long only in our fantasies, 
it felt as if we’d slipped into a dream.

In a few days, we would arrive in 
Cambridge Bay, an Inuit hamlet 
across the Arctic from our starting 
point in Kangerlussuaq. We’d take 
one last look at the barren landscape, 
perhaps a little less inclined now to 
think of it as barren. We’d get on an-
other plane with a bear on its tail. 

But now we’d reached the climax of 
our trip. We had come to the invisible 
border separating the beginning of 
the Passage from the end. I knew that 
I shouldn’t have cared about this. I 
knew that the heroic quest for the 
Passage was a self-serving narrative 
promulgated first by British conquer-
ors and more recently by the Canadian 
government, and that we were here 
only because of the destruction of the 
ice that makes the Arctic what it is. 
I knew I shouldn’t have felt my heart 
pump harder as I looked out at the sea 
and thought about all those people, 
Franklin among them, who’d tried and 
failed to reach this corner of the world.

And yet, I did. I think we all did. 
The channel opened wide, and we 
were in a gleaming bay, and the pearly 
sea matched the sky so perfectly 
it looked like we were sailing off the 
edge of the earth. 
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(Palm Springs, continued from page 94)
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The brise-soleil at the Parker  
Palm Springs; the hotel grounds; 

the former estate of Bob  
Hope; L’Horizon Resort & Spa. 

or dinner with the people you met by 
the pool. Rinse, repeat. 

The heat in Palm Springs is unlike 
that of anywhere else. Not only is it 
dry, but the sun here gives your skin 
a leathery, parched tint. It doesn’t so 
much tickle your bare ankles as lightly 
sizzle them. At first, your body reb-
els—mine broke out in a heat rash—
but then your muscles relax and ten-
sion thaws. As Zeb Newman, a 
part-time resident and a producer on 
The Late Late Show with James Corden,
tells me, “I like the oppressive heat. 
I’m so fast in my life that it forces me 
to slow down.” 

Because of its climate, Palm 
Springs has typically been a seasonal 
destination. Its population surges 
December through April and clears 
out by May. “But this summer has 
been on fire,” says John Paschal, a ce-
lebrity photographer and 20-year 
resident. I meet Paschal at the opening 
of his new restaurant, Eight4Nine, a 
large space with white patent-leather 
banquettes and fuchsia Louis XVI 
chairs. (A month later, Bravo’s Shahs 
of Sunset will film an episode here.) 
Among the guests is Bobbie Eakes, a 
former All My Children star who tells 
me she gets through the summers 
with a season pass to the Palm Springs 
Aerial Tramway, which travels to 
the top of Mount San Jacinto, where it 
is typically 30 to 40 degrees cooler.

Much of Palm Springs is in fact 
designed to help visitors cope with the 

heat. Uptown art galleries are aggres-
sively air-conditioned. Restaurants 
are equipped with mist-producing 
awnings that function like irrigation 
systems for humans. Though there 
are fun décor stores like A La Mod and 
Modern Way, the most populated are 
the hat stores offering every imagin-
able sun-shielding contraption: base-
ball caps, panama hats, fedoras, straw 
sunbonnets, tennis visors, etc. 

There are as many pool scenes 
in Palm Springs as there are neighbor-
hoods in New York, and each one 
inevitably defines who you are. The 
Ace Hotel is basically a nightclub: 
there are DJs, pool parties, beards. 
Sparrows’s pool is for a more civilized 
but no less hip crowd. (On a Friday 
there’s a gentleman named Gavin with 
a man-bun.) At the Parker, waitresses 
in tennis skirts serve frozen drinks 
to agents speed-reading scripts. 
L’Horizon, meanwhile, has the allure 
of the buzzy new arrival. Not far from 
John and the Stephanies is a couple 
from Marin County. Brad wears Oak-
ley sunglasses and Bose headphones. 
Elaine is reading The Corrections. The 
waiter offers a brandy made by Steven 
Soderbergh and they seem genuinely 
impressed. “It’s safe to say we’re going 
to try everything,” Brad says. 

True to its name, L’Horizon is a 
forecast of what’s coming. With rates 
starting at $605 a night, it is Palm 
Springs’ most expensive hotel; its 
restaurant, SO.PA, is led by Giacomo 
Pettinari, an alum of El Bulli. 
Hermann, the hotel’s owner, is very 
proud of these details. In one of the 
suites, he points out the Forbes & 
Lomax light switches, the hand-sewn 
hide rugs, and Le Labo toiletries. “All 
our sheets are Frette,” he announces. 
“We have Frette robes, Frette slippers, 
Frette towels. Everything that is 
fabric is Frette. And not just Frette—
but top-of-the-line Frette.” 

After touring L’Horizon, I want to 
see the other Palm Springs, and so 
I drag Fife to Melvyn’s, the restaurant 
opened in 1975 by Mel Haber, a trans-
plant from Flatbush, Brooklyn. Palm 
Springs has plenty of interesting 
dining options—most notably, Birba, 
Cheeky’s Italian-themed cousin, and 
the modern Workshop Kitchen & Bar, 
where the walls are concrete and fries 
are cooked in duck fat. But Melvyn’s is 
the desert’s version of Brighton Beach 
kitsch. There are tuxedo-clad waiters; 
a piano lounge called the Casablanca; 
and retirees in ascots dining alongside 
younger people like Fife, who wears 
a fedora. We order the steak Diane and 
watch a woman in a pink halter top en-
tertaining two older gentlemen at the 
bar. “Her name is Sherrie,” Fife guess-
es. “Definitely a Sherrie or a Marcia. 
Marcia used to be a party girl, but now 
she just enjoys Chardonnay.” As we 
leave, Sherrie/Marcia is dragging her 
silver foxes onto the dance floor to 
the tune of “Sweet Caroline.” 

The magic of Palm Springs is 
brewed from these contradictions. 
You can have a shrimp cocktail at 
Melvyn’s or “compressed melon sal-
ad” at SO.PA. It welcomes travelers 
who enjoy—or simply want to ob-
serve—the wealth and debauchery 
of the Hollywood set, and health tour-
ists who come for the climate. It’s a 
place to be seen and to get away. 

By week’s end, I opt for the latter. 
Overstimulated by Palm Springs’ 
constant sun and scene, I drop by Two 
Bunch Palms, a sprawling, gated 
resort in nearby Desert Hot Springs 
where Tim Robbins’s character came 
to hide out in Robert Altman’s The
Player. At Two Bunch, cell-phone use 
is discouraged and everyone pads 
around in robes. The main attraction 
is the grotto, filled with lithium-rich 
mineral waters thought to have thera-
peutic, mood-enhancing properties. 
I sign up for the Watsu—a water 
shiatsu—in a small pool under a tiki 
hut, where a Swiss woman named 
Susanne drags me around by my 
limbs until I’m lulled into a meditative 
state. As I get on the road, sitting up-
right feels like a chore. The sun is just 
beginning to dip behind the windmills, 
which, it occurs to me, have been spin-
ning tirelessly this entire time, usher-
ing new arrivals into the desert. 

Travel + Leisure (ISSN 0041-2007). February 2016, Vol. 46, No. 2. Published monthly 12 times a year by Time Inc. Affluent Media 

Group, 225 Liberty St., New York, NY 10281. TRAVEL + LEISURE is a trademark of Time Inc. Affluent Media Group, registered in 

the U.S. and other countries. Subscription: 12 issues, $45.00; in Canada, $57.00 (publisher’s suggested price). Single copies $5.99. 

Periodicals postage paid at New York, NY, and additional mailing offices. Publications Mail Commercial Sales Agreement No. 

40036840 (GST #129480364RT). Publications Mail Agreement 40036840. Return undeliverable Canadian addresses to: Travel + 

Leisure, P.O. Box 134, Stn. Main, Markham, Ontario L3P 3J5. Printed in U.S.A. Copyright ©2016 Time Inc. Affluent Media Group. All 

rights reserved. Nothing may be reprinted in whole or in part without written permission from the publisher. Member of the 

Alliance for Audited Media. Subscriber Services, U.S. and Canada Direct all inquiries, address changes, subscription orders, etc., 

to Travel + Leisure, P.O. Box 62160, Tampa, FL 33662-2160, or call 800-888-8728. Editorial Office, 225 Liberty Street, New York, NY 

10281; 212-522-1212. Subscribers If the postal authorities alert us that your magazine is 

undeliverable, we have no further obligation unless we receive a corrected address within 

two years. Your bank may provide updates to the card information we have on file. 

You may opt out of this service at any time. Postmaster Send change of address to: 

Travel + Leisure, P.O. Box 62730, Tampa, FL 33662-7308.



                                 The sisters behind the jewelry line Anndra Neen—which will join the collections at New York City’s Dover 
Street Market this fall—returned to their native Mexico to soak up some sun and visit friends. 
                                                                     They picked up this postcard from an Argentine artist they met on the beach.

Phoebe & Annette Stephens /Designers / TULUM
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wish you were here...



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 

Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO

GEICO has been serving up great car insurance and
fantastic customer service for more than 75 years. Get a 

quote and see how much you could save today.

Saving People
Money Since 1936

... That’s before the Golden 
Gate Bridge opened.




