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letter from the editor

Our aim in publishing the magazine is to offer you something wonderful to read, 
dream about, and hopefully be inspired to travel. We want you to discover (or re-discover)  
diverse and fascinating destinations, places to stay, whether at hotels or resorts, either 
nearby or in far flung corners of the world, plus ways to get there in grand style.

Our benchmark is the luxury experience. In each issue, we will also be saluting - in 
the page entitled Classic - an iconic name in the world of luxury as it pertains to travel.

For some reason, autumn always reminds me of Europe which is why it has a 
prominent place in our coverage. The cover story, for one, features my experiences  
exploring the so-called Wild Atlantic Way route on the West Coast of Ireland.

It’s a landscape dotted with fabulous castle hotels, among them, Ashford,  
Dromoland, and Ballynahinch, as well as dramatic cliffs, some of the highest in Europe. 
Not long ago, with the aid of rented bicycles and the good legs my mother gave me, I also 
had occasion to savour the sights in some striking Scandinavian cities such as Stockholm,  
Helsinki, and Copenhagen. Each proved memorable to me by their natural beauty,  
cultural riches, and great restaurants. Read about it on page 54.

Also in this issue, Toronto writer Mark Hacking recounts his experiences on a driving 
trip in rugged and beautiful Norway from behind the wheel of the Bentley Continental 
GT Speed. And fellow writer Waheeda Harris gives us the rundown on what’s offered at 
some of the best hotel restaurants on the Hawaiian island of Maui. 

We constantly have our ear to the ground. Despite all the chatter about 
the demise of travel advisors or agents, you would have never have known it if 
you’d been to the week-long 2015 Virtuoso annual conference held last August  
in Nevada. It’s known as the Fashion Week of the travel industry. Travel buyers  
and select media learned of the latest luxury offerings by meeting with travel  
purveyors such as Salvatore Ferragamo of the fashion empire family. He runs  
Il Borro, a superb Relais & Châteaux property in the family-owned medieval Tuscan  
village of the same name.

The passion for luxury travel has never been more pronounced. And our goal at 
Grand Luxury Travel is to highlight the very best of it for you.

John Fitzgerald
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Golf, like life, rewards consistency. 
No matter the course, and no matter 
the deal, successful people achieve 
their goals – consistently. With success 
comes the power of choice and the 
ability to play the game your way. 
The golf course, life, and everything 
in between.

No one knows choice like ClubLink, 
with our 55+ great courses, exquisite 
fine dining and more, available  
with one membership. Golf and life, 
consistency and success. Your hard 
work has paid off and it’s time to 
enjoy your choice. You’ve earned it. 
Visit clublink.ca

a life well played.
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hese days, it seems like the highlight of  every charity fundraising event, from galas to golf  tournaments, 
is an auction of  incredible travel packages and once-in-a-lifetime experiences to be bid on by high   
net-worth attendees and supporters. Did you ever wonder how most charities gain access to these 
unique trips and experiences? Surely there’s no way that they all have the bandwidth or contacts to 
have such exquisite and expensive items donated to their auction events. 

The best packages are assembled and offered by a company called Charity Bids. Charities browse 
through a catalogue of  available consignment packages in a wide variety of  price ranges and categories, choose 
the experiences they believe are appropriate for their expected crowd, and Charity Bids takes care of  the rest.

Consignment packages are provided to the charity at no cost. There is no risk, only reward, and the rewards 
are spectacular. Tickets to the greatest award shows and after-parties, concert and show tickets with backstage 
meet & greet passes, one-of-a-kind travel experiences to Europe, Napa Valley, Mexico ... Racing, flying, cooking, 
fishing, hunting, relaxing, Charity Bids does it all.

Israel Schachter, Charity Bids CEO, created Charity Bids after years of  raising tens of  millions of  dollars 
for his favorite charities on a volunteer basis, and building an impressive rolodex of  charities, celebrities and 
philanthropists who learned to trust and value his advice and friendship. Putting charity and luxury lifestyles 
together was Schachter’s way of  crafting experiences that philanthropists like himself, would actually want to 
win at auctions to support charity. He saw a great idea in charity auction consignment, but was turned off by the 
poor implementation and service that consignment companies were offering. Schachter made charity auctions 
awesome.

Charity Bids rises above its competition because Schachter’s policy is not merely to deliver great experiences, 
he over-delivers. He speaks the language of  the donors, as he has always been one himself, and completely 
understands the needs and challenges of  his charity clients. As he sees it, despite the travel and charity industries 
being multi-billion dollar ones, they are notorious for poor customer service and attention. Charity Bids fixes 
customer care for charities and personally handles all the travel arrangements so auction winners are always 
treated to top notch concierge service. Plus, Schachter’s seemingly limitless team of  resources and infinite 
resourcefulness can create the most memorable moments on the fly.

Charity Bids recently learned of  auction winners who were heading to Los Angeles to attend the Grammy 
Awards and after party. The couple mewvntioned to their Charity Bids Travel Manager that they were huge 
Tony Bennett fans and that they were very excited to see Bennett’s performance. Schachter made a few phone 
calls and after the show, the couple was hanging out, one-on-one, with Tony Bennett himself ! It was Because of  
You, Charity Bids.

Philanthropists love Charity Bids packages, but thanks to Israel Schachter and his dedicated team, they love the 
Charity Bids experience even more.

T
Experience

the
Difference

CHARITY AUCTION CONSIGNMENT 
DONE RIGHT

W W W . C H A R I T Y B I D S . C O M
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o n  t h e  w i l d  s i d e
Ireland’s rugged west coast offers a myriad of enchantments, 

with rapturous views, elegant lodgings, and delectable  
cuisine, whether simple or sophisticated. 

By John Fitzgerald

© Christopher Hill Photographic 2014, Tourism Ireland



t was my first fly-fishing lesson and the gillie, a  
generous-bellied man named Cyril with block solid 
hands and a burnished face that looked as if he treasured  
time in the open, was showing me some pointers on a fine 
Irish morning. It was dewy and crisp, and out front across 

from the entrance to the hotel in which I was staying, mass-
es of hydrangeas in different hues hung ripe and heavy like 
blotches on a painter’s palette.

We were standing on the grassy bank of a narrow stretch of  
Ballynahinch River, parts of which flow through the  
Ballynahinch Castle Hotel in Connemara, County Galway.

All was Irish charm, as I’d come to expect in the few days  
I’d been in the country. But there was seriousness of purpose, 
too. “Side cast, release the loop,” instructed Cyril. “Haul cast, 
long line. You got to spend time at it. Get to know the lines. 
Don’t be out all day flakkin’ it. Practice. Know them well. You 
don’t have to be a genius to cast across a stream. I can only see 
with one eye but I miss nothing with it!”

Despite the gillie’s instructions, I retreated empty-handed. 
But not before instilling the scene of the sun-speckled river 
surface in my memory as I sighted a dazzling white horse  
skipping gently across a verdant field next to the rustic  
pathway not far from the main house.

For those accustomed to quality and ease when travelling, 
Ballynahinch is on their radar as one of Ireland’s most bucolic 
and distinguished hotels.

It was once owned by a sporting maharajah from the  
princely state of Nawanagar in western India. He was an expert  
cricketer and angler and became enchanted with the property 
while on a visit in the 1920s. 

Unofficially dubbed the Maharajah of Connemara, Prince 
Ranjitsinhji died in 1933, having enriched Ballynahinch 
through the planting of 30,000 trees as well as upgrades to the 
existing buildings. 

With more than 180 hectares of gardens, the 19th century 
castle-like hotel is a big draw for sportsmen and women in this 
most attractive part of the Irish Republic. The river, about five 
and a half kilometres long, is filled with salmon in season and 
brown trout. 

Other guests, whose expertise tends more towards changing 
the water in the goldfish bowl, come to savour Ballynahinch’s 
excellent cuisine and 40 luxury guestrooms decorated in  
traditional style, some featuring canopied beds. And there’s the 
Fisherman’s Pub - busy and boisterous in the evenings - that 
is filled with guests, some gin-fueled, bragging outrageously 
about their catch of the day.

I knew very little of Ireland in the sense of feeling it before  
I’d stepped off the plane in Dublin a few days earlier. My  
paternal grandfather, who died before I was born, had his  
roots in Newfoundland in the 1870s. His parents, I assume, 
had arrived on The Rock sometime after the end of the mid-

1800s famine that had gripped Ireland for years. 
As a result of famine, caused by failed potato harvests and 

profligate landlords who were heavily indebted, there were the 
brutal ‘clearances’. Irish tenant farmers were cast off the land 
they had worked on for generations by the landlords, a lot of 
them absentee Englishmen. Many farmers starved, or died 
of sickness aboard the filthy so-called ‘coffin’ ships that were  
taking them to new lives and permanent exile in places such as 
Canada and the United States. 

I was introduced to these sad facts on the day of my arrival 
as we visited the National Famine Museum in Strokestown, 
County Roscommon. It was a cheerless grey day. Attached to  
the Museum is a large Palladian-style villa, home for  
generations to members of the Pakenham Mahon family  
who owned the land. The rambling mansion was in the  
family’s hands until 1981 when its last occupant moved to  
a nursing home. 

Now part of the Museum complex, the villa has been left 
more or less as it was in the 19th and early 20th century with 
even a children’s playroom cluttered with toys of the time. 
Among them, I spied a miniature table and chairs, atop which 
was a tea service with plates, cups, and, this being the gentry, 
sherry glasses for the tots.

Unused to the roads and hampered by a bum knee that 
would soon be replaced, I was in no mood for driving myself. 
My tour guide, provided by Tourism Ireland, was a one-time 
former Dublin entrepreneur named Brian Kennedy. 

Loquacious like most of the Irish I met - good talk, to echo 
the English travel writer, HV Morton, matters more than  
money on the island - Kennedy unfurled for me a rich tapestry  
of tales about the Book of Kells and Cross of Cong during 
the week we travelled together. I heard about the Ardagh  
Chalice, the Tara Brooch, the sport of hurling, early Celtic  
monks, and much else. “The Irish think the laws are great,” 
he quipped at one point as we noted a hellraiser of a driver  
along the motorway. “They’re just not that interested in  
observing them.”

Kennedy and I were experiencing parts of what is called 
the Wild Atlantic Way, an Irish tourism initiative aimed at  
spurring visitors to see more than Dublin, the Blarney Stone, 
and the other usual ‘shamrock stops’.

The Wild Atlantic Way encompasses 2,500 kilometres of  
awesomely photogenic West Coast where the ocean stirs  
mightily even on a perfect day. The waves crash ferociously  
against massive rocks plunked at the shoreline longer ago  
than I can even imagine. 

You look out at the ocean, or down at it as you stand  
atop some of the steepest cliffs in Europe, like the ones at 
Slieve League that we visited where summits are more than  
600 metres.

One day, at the modest Teelin Harbour, we stepped aboard 

I

14 Oysters and Guinness on offer at Ballynahinch Castle Hotel.

Fishing on the Ballynahinch River.

The doors of Dromoland Castle Hotel open in welcome.



1038 Canada Place, Vancouver BC | 604-695-5300 | fairmont.com/pacificrim | @fairmontpacific
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the Nuala Star, owned and skippered by a short affable  
local named Paddy Byrne, for a tour of the coves at the base  
of the cliffs. Byrne used to work on trawlers, and drive  
lorries in Scotland (“Twas’ a terrible time.”) before he was able  
to buy the blue and white 36-foot charter boat that rocked  
gently beneath us. “It’s a lovely day,” said Byrne, “It’s God’s day.  
You’ve come at a good time. There’s tuna and much else to be 
caught. There are dolphins a couple of times a year. And we  
sometimes even have a few nudists from Northern Ireland 
sunning themselves in the coves.” 

My journey included the northwest that took in Donegal, 
Leitrim and Sligo counties. We also travelled to Mayo and  
Galway counties in the west, and Clare and Limerick in the 
midwest. In Donegal, there were sheep in the fields that  
supporters of the Donegal team in the Gaelic Football final had 
painted yellow, gathering every supporter they could muster.

Elsewhere, the cows we saw looked fat and happy, thanks to 
the limestone base of the soil that provides them with calcium. 
Corrugated roofs covered the tops of the old famine houses  
and in many places there were neat subdivisions of new- 
looking abandoned houses, relics of the end of the Celtic  
Tiger property boom in the mid-to-late 1990s. 

Weather-worn thatched roof cottages stared at us in the  
distance as we navigated spindly country roads bordered by 
fat hedgerows. I prayed that no one was coming our way. We 
saw heron, snipe and woodcock, and in the bogs, ponies,  
long used to hauling peat for home fires, their dense manes  

the colour of coal, smoke or chestnut.
In the village of Cong in County Mayo, (a location used in 

the 1952 Maureen O’Hara and John Wayne romantic comedy,  
A Quiet Man), we met a bushy-haired young man at the 
pub with sideburns the length of stepladders. He told us his  
connection to this piece of Hollywood history was that his  
parents provided hay for the horses during the filming.

While I was in Ireland, the annual Tidy Towns initiative  
was taking place with each community competing to 
present the most respectable face: fresh paint on the 
houses, litter-free roads, and green flower-bordered 
lawns, that were freshly cut. Statues of the Virgin Mary 
cropped up often enough that I remarked upon them and 
was told they were remnants of Ireland’s Marian year,  
dedicated to the Mother of God that was celebrated  
throughout the Republic in 1954. 

The food we sampled everywhere was always generously  
apportioned and appealing. It ranged from impeccable  
seafood chowder in a place that Kennedy alerted was “casual 
- it’s no candlelight and roses”, to thick and juicy roast beef 
served at a carvery.  And of course, fish and chips that were 
better than five-star meals I have had in Rio and Paris. 

But ‘lux life’ was not forgotten. We stopped for a night 
or two at a handful of Ireland’s grand hotels, among them  
Ballynahinch. There was also Dromoland Castle, a magnificent 
heap in County Clare, the newly refurbished Ashford Castle 
in County Mayo, and Delphi Lodge, an 1830s country house 

Afternoon tea is laid out at Dromoland Castle Hotel.
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and hotel located in a valley and surrounded by the tallest  
mountains in Connemara, home of so many Irish lakes. 
The Delphi used to serve as the sporting playground of the  
Marquis of Sligo. 

I also stayed overnight in an apartment size suite at the 
Trump International Golf Links and Hotel outside the town of 
Doonbeg in County Clare. With a full kitchen, bedroom, and 

living room that featured comfy armchairs positioned by the 
fireplace, I retreated happily into my copy of Colum McCann’s 
extraordinary novella and two stories entitled Everything In 
This Country Must.

On a stroll that took me past a practice green the following 
morning, I saw how the foreshore had been eroded as a result 
of Atlantic storms that can rip full grown trees from the earth 

- and houses too - and hurl both into the yawning waves.
Situated about 11 kilometres from the town of Sligo, 

in County Sligo, the coastal village of Strandhill’s most  
interesting feature is the view. On an overcast morning with 
the wind high, I could see dark dabs of at least 100 surfers,  
young and old, bobbing and paddling into the guts of  
muscular Atlantic waves. 

Because we said we would, Kennedy and I retreated to 
Voya, a little spa overlooking the ocean where we rejuvenated  
ourselves in a bath of Irish seaweed. The Irish coast is blessed 
with 500 types of seaweed that, rich in protein and vitamins, 
and edible, have been cultivated in Ireland for 4,000 years. 

Following a brief shower, I eased myself into a tub of hot  
water and brown seaweed and, my eye on the clock (I was to 
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“it’s a lovely day,” said byrne, “it’s god’s day.  
you’ve come at a good time.”

Delphi Lodge, a fine, ivy-covered hotel set amidst the lake country of Connemara. Photo: John Fitzgerald



stay 40 minutes), prepared for the years to slip away. 
But the heat and humidity of the room where the bath was 

located, not to mention the feel of the dark greasy vegetation 
stuff around my . . . ahem gear, put me off. Patience ran out. I 
eventually slipped out of the brew and, dripping with sweat, sat 
on a wooden bench. I was dying for a smoke (I gave them up 
12 years ago) and bolted from the room as soon as I thought it 
close enough to the clock to demonstrate that the duration of 
my time in the tub had been respectable.

It was windswept Clare Island that most snared my  
affections, a lasting tug I hope never to loosen. Located a little 
more than six kilometres offshore, the island presents itself  
after a 15 minute ferry ride from Roonagh Pier, not far from 
the thriving holiday town of Westport in County Mayo.

Clare Island is inhabited by sheep, a few horses and donkeys 
- and about 100 households. There is plenty of bog and fog, a 
yoga studio run by a Frenchman and his wife, and even some 
medieval roof paintings in the ruins of a Cistercian abbey.

A sense of stillness and wonder took hold the moment I 
climbed one of the rocky hills and joined the sheep, who were 
indifferent to my presence, gazing at the ocean.

Kennedy and I had booked ourselves for two nights at  
the Clare Island Lighthouse, a small comfortable inn that  
had been transformed from a former lighthouse with  

adjoining buildings. Hosted by manager and cook,  Roie 
McCann, we dined on nettle soup and smoked salmon,  
spicy lamb casserole with new potatoes and green beans,  
freshly baked apple pie with cinnamon, and Irish blue cheese.

The six-bedroom inn is decorated in country house style 
that emphasizes comfort and unfussiness. I was lodged in the 
Tower House, part of the Lantern Tower that was built in 1818 
and stands more than 116 metres. 

A ground floor living room has windows facing the ocean. 
Content to savour the surroundings, I watched the ocean’s  
turbulent antics, thanks to rain and a soaring wind that lashed 
the island a part of the time I was there. 

A curving iron staircase rises to reveal the circular bedroom 
up in the tower. Furnished with a huge iron bed, the place is 
painted pill white.

Crawling beneath immaculate sheets warmed by a  
heating pad, I heard the smacks of an impatient wind outside  
the windows that were ranged above me throughout the night. 

At dawn, I crept up to the top of the lighthouse tower and 
crouched along the surrounding railing to revel at ocean and 
sky. Great streaks of pink and primrose, trails of white, and 
a fancy yellow toured slowly across a wide background of  
welcoming blue.

It doesn’t get better than that.
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Sheep take their orders on a hill on Clare Island. Photo: John Fitgerald

Ballynahinch Castle is reflected in the waters of its salmon fishery. Photo: John Fitzgerald
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Top chefs at the Hawaiian  
island’s finest resort hotels 

beckon with artful cooking that is 
locally sourced and inspired. 

By Waheeda Harris



rom alluring Makena Beach 
to the raw beauty of Haleakala 
National Park, travellers are 
spoiled for choice in search 
of dazzling landscapes on the 

island of Maui. But this Hawaiian island  
isn’t just endless palm trees and soft 
sandy beaches – it’s become a cuisine-
focused stop as well. 

Following local and sustainable trends, 
Maui farmers and chefs are focused on 
maintaining the link between its fertile 
soil products and diners. Ethnic food 
cultures such as Filipino, Portuguese, 
Korean, Chinese and Japanese have 
blended into a unique combination on 
Maui. The local cuisine, once found only 
in diners and food trucks, is now proudly  
celebrated and easily shared. 

On the Wailea hotel strip, several  
restaurants overseen by local  
chefs, are making it easy for visitors to sip and savour the 
unique local cuisine:  

KO RESTAURANT
Executive Chef Tylun Pang leads his team’s collective island 

culinary experience at Maui’s only fine dining restaurant to  
offer cuisine inspired by Hawaii’s sugar plantation era.

Ko (which means sugarcane) is an open air restaurant, 
that echoes the shades of the earth in its colour scheme 
of cream, browns and greens. Its menu represents what is  
colloquially termed as “local food”, mixing the  
influences of Asian flavours with Hawaiian ingredients.  
Tasty starters include Spicy Tuna Poke Bowl, Stir-fried  
 

Peppered Shrimp and Lumpia Filipino spring rolls, while  
lip-smacking entrées such as Sugarcane Skewered Shrimp 
and Scallops, Korean Chap Chae stir fry of yam noodles,  
shitake mushrooms, kim chee, and grilled marinated pork and 
shrimp skewers are spicy tastes of island culinary history. 

But Chef Pang doesn’t stop at only having a local menu. He  
focuses on using local ingredients, sourcing from 16 farmers  
and fishermen.

Executive Chef Tylun Pang - Ko Restaurant, The Fairmont  
Kea Lani. 4100 Wailea Alanui Drive, Maui, Hawaii 96753
Reservations: 808-875-2210 ko.kealani@fairmont.com 
Daily: 11:30 a.m. - 2:30 p.m., 5:30 p.m. - 9:00 p.m., Ko bar  
11:00 a.m. - 10:00 p.m.

MIGRANT
Having appeared on the Food Network’s Top Chef   

(and voted a fan favourite by its passionate viewers), Seattle  
Chef Sheldon Simeon combines his Filipino grandmother’s 
recipes and his own modern cooking experiences to create a 
hearty and contemporary menu for the Wailea resort crowd. 

Located just off the hotel lobby and overlooking the beach, 
laid-back Migrant encourages diners to choose shareable  
pupus (Hawaiian for appetizers) like blistered shishito  
peppers, oyster shots with Hawaiian chili pepper, Kumu 
Farm’s organic kale salad, or tasty and traditional Filipino  
Pancit noodles. 

Other Asian influences from growing up on the island  
infuse Simeon’s menu, such as Hibachi Hanger steak, Migrant  
Dynamite Bomb fresh daily fish, and his own take on the  
current obsession: Mean Kine Ramen. With small plates and 
a friendly atmosphere that encourages sharing, Migrant also 
extends its local influences to cocktails, with several libations 
featuring Old Lahaina Rum from on-island Maui Distillers. 

Chef Sheldon Simeon - Migrant, Wailea Beach Marriott Resort 
& Spa. 3700 Wailea Alanui Drive, Maui Hawaii 96753
Reservations: 808-875-9394 www.migrantmaui.com Daily : 
6:30 a.m. -11:00 a.m., 5:00 p.m. – 10:00 p.m. 

KA’ANA KITCHEN
Designed as a space that can transform, Ka’ana Kitchen  

unfolds from a series of cabinets and drawers into an intimate  
and contemporary workspace for its busy team of chefs.  
This unique architectural design is as stylish as it is practical  
for creating inventive cuisine - the space is named for the  
Hawaiian word for sharing. 

Opened in 2013 by Maui-born  Chef Isaac Bancaco,  
promoted to Executive Chef of Andaz Maui, Ka’ana Kitchen 
operates under the watchful eye of Executive Chef  Ritchard 
Cariaga  and features a food line-up inspired by his close  
relationships with local farmers, ranchers and fishermen.

Mixing local flavours with European influences, and a menu 
that changes seasonally, diners can cross their fingers in hope 
of tasting dishes such as Hamakua Mushrooms paired with 
Surfing Goat Dairy herbed chèvre on crostini with melon,  
Ahi Tataki with local Heirloom tomatoes, fresh burratta and 
Ono Farm’s lilikoi, Onaga (long tail snapper) with baby roots, 
bagna cauda and prosciutto, or Rib-eye cap with Thai basil, 
green papaya and chili lime peanut sauce. Foodies rejoice – 
Ka’ana Kitchen’s modern Maui cuisine can be enjoyed at least 
twice a day.

Chef Isaac Bancaco - Ka’ana Kitchen, Andaz Maui at Wailea 
Resort. 3550 Wailea Alanui Drive, Maui Hawaii 96753
Reservations: 808-573-1234 maui.andaz.hyatt.com Daily: 
6:30 a.m. – 11:00 a.m.; 5:30 p.m. – 9:00 p.m.

F

25

Hibachi Hanger Steak at Migrant

Watermelon Salad at Ka’ana Kitchen

Ahi on the Rock at Ko

Capische? Crudo
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CAPISCHE?
Focusing on the mantra “grown here, not flown here”,  

Hotel Wailea’s organic farm is found on this Relais & Châteaux  
resort, creating an intimate and inspiring relationship between 
Executive Chef Brian Etheredge, his team at Capische? and  
local ingredients. Diners can enjoy a true farm-to-table  
experience, as well as sit in the lush multi-tiered space of the 
hotel’s tropical gardens or on the elegant lanai, with views of 
the West Maui Mountains. 

Pairing French technique with Italian style and  
local flavours, dining at Capische? means sampling unique 
combinations such as Roasted Maui onion soup, Ono  
brandade, Porcini crusted Ahi with roasted garden  
vegetables and pumpkin seed vanilla vinaigrette, or Roasted  
Hawaiian Catch of the day with oven dried tomatoes and  
caramelized fennel. 

For those who want to indulge in hyper-local, the restaurant 
now offers a three course Organic Tasting Menu every day from 
5:30 p.m. - 6:30 p.m. in the garden, showcasing seasonal dishes 
from the Hotel Wailea organic farm and select local producers.  

Executive Chef Brian Etheredge – Capische?, Hotel Wailea
555 Kaukahi Road, Maui Hawaii 96753 Reservations:  
808-879-2224 www.capische.com Daily Dinner: 5:30 p.m.-
10:00 p.m., Lounge 5:00 p.m.-11:00 p.m.

For visitors interested in learning more about Maui’s local 
cuisine scene, two Spring and Summer food festivals provide 
more options for exploring and discovering local tastes:

Maui County Agricultural Festival is held annually  
on the first Saturday of April, and showcases local  
farmers and producers. Held at the Maui Tropical Plantation  
in Waikapu, the afternoon Grand Tasting features local  
chefs offering tasty bites of island-inspired cuisine.  
www.mauicountyfarmbureau.org

Kapalua Wine and Food Festival – For more than 30 years, 
this festival has gathered chefs and diners every June to foster  
an appreciation of fine wine and culinary creations. The  
festival includes cooking demonstrations, wine and food  
pairing seminars, winemakers’ dinners and the celebrated  
Grand Tasting, featuring local and international chefs.  
www.kapaluawineandfoodfestival.com

The view at Capische? Lanai
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passion for patagonia
you’ll be able to admire the southern elephant seals, mammoth sea lions, and armies of magellan penguins when you book 
with the travel company international nature & culture adventures (inca). its 16-day patagonia spring tour includes the glorious 
galápagos islands. get an intimate look at the more than 2,000-metre high stone “pillars” in awesome torres del paine national 
park where you’ll spend five days. there are two days in buenos aires, two days in the coastal desert of peninsula valdes to see the 
whales, penguins and seals, and two days in spectacular glacier national park. you wanted a trip of a lifetime? well, this is it.  
visit inca’s web site at: inca1.com or call 1-510-420-1550. the company suggests booking your trip for october and  
november 2016 when it is summer in Patagonia and the whales and marine life are most accessible.

berkshire bliss
With only 19 suites and guestrooms, Wheatleigh  
in Lenox, MA is one of the best small hotels 
in the United States. It’s time you went for a 
visit to this dramatically beautiful part of the 
country. Set amidst nearly nine hectares with 
views of the Berkshire Mountains and a lake, 
the grand main building was constructed in 
1893. Wheatleigh’s restaurant, under Chef 
Jeffrey Thompson, has been recognized with 
a 2015 AAA Five Diamond Award.  

the berkshires is noted for the tanglewood 
music center, the massachusetts museum of 
contemporary art, and the internationally 
renowned dance festival, Jacob’s Pillow.  
Hawthorne rd. just outside lenox, ma 01240; 
tel. 1-413-637-0610 wheatleigh.com

zurich sizzles 
The stylish Autograph Collection of hotels (Threadneedles in London) has come 
up with another winner, this time in the starchy Swiss banking city. Kameha Grand 
Zurich is designed with exuberance and spirit from its snazzy make-an-entrance 
public rooms to the guestrooms and suites. Yu Nijuo and L’Unico, the two big deal 
restaurants are run by Michelin star chefs Norman Fischer (the former) and Igino 
Bruni (the latter). Good stuff. 
the 245 guestroom hotel is six minutes from Zurich international airport and 
eight minutes from the Zurich central Station and the city centre.  
autographhotels.com or kamehagrandzurich.com; dufaux-Strasse 1,  
8152 opfikon, Switzerland 41 44 525 50 00.

irish charm
Named ‘Hotel of the Year’ at the 2015 Virtuoso  
Awards held last August in Las Vegas, newly  
refurbished Ashford Castle is one of the most  
spectacular in Europe. The 68 guestroom hotel  
(there are 14 luxurious staterooms and suites  
should you wish to bring the family along or um…  
the help) is set on more than 121 hectares of  
woodland. There’s plenty to keep you occupied  
should you tire of spa time and dining (indeed!). Fish, 
golf, cycle or, conquer your fear and try falconry. 

Ashford Castle is part of the luxury Red  
Carnation Hotel Collection (including The  
Chesterfield Palm Beach, The Milestone in  
London, and Cape Town’s The Twelve  
Apostles). Ashfordcastle.com; Ashford  
Castle, Cong, Co. Mayo; 353-94-95-46003.  
The hotel is 42 km from central Galway. 
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shangrI-la stop 
If you’re thinking of a major jaunt this year, or next, you might find yourself drawn to the handsome new Hylandia  

hotel in Shangri-La City. It’s located in Diqing Tibetan Autonomous Prefecture in China’s Yunnan Province. Built at an  
altitude of 3,260 metres by Hong Kong based Shangri-La hotels. Diqing, well-known for its snow-capped mountains,  

gorges, lakes and grasslands, has long been a strategic passageway to Tibet. With 166 guestrooms, the hotel  
blends Yunnan and Tibetan design styles.  

Hylandia is located a 10-minute drive from the local airport.  Its signature Hot Spot restaurant serves  
Yunnan and Szechwan specialties. There are a variety of roof spaces and ground level terraces  

from which to relax and enjoy the scenery. See shangri-la.com for more.

tasting south africa 
noted ontario winemaker norman hardie will be 
leading a 12-day excursion to his south african 
homeland in march 2016. the exclusive food and 
wine trip, epicurean south africa, includes 11-nights 
first-rate accommodation and an interesting, varied 
programme. tours and tastings take place at a range 
of wine producers from boutique family concerns to 
well-known wine estates such as klein constantia. 
in a country that can do wonders with abalone on 
a skewer, guests will join mr. hardie for dinner at 
notable restaurants including the much-lauded the 
greenhouse in cape town.  
Epicurean South Africa has been organized 
by Norman Hardie and Quench Trip Design, a 
group of Toronto travel specialists who create 
bespoke travel adventures. quenchtravel.com 
or call 416-366-2777. Norman Hardie’s web 
site is at: normanhardie.com
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IndIan oCean reTreaT 
Just re-opened last June after a thorough renovation, Benguerra Island Lodge in Mozambique’s Bazaruto  
Archipelago is now part of andBeyond, the luxury safari company. The archipelago is part of a national  

marine park. The large rooms are decorated with restraint and elegance and convey the experience  
of being on safari. The surrounding area is a picture of rolling sand dunes, beaches, and a freshwater  

pond where brilliantly coloured flamingos do their preening. 
Benguerra Island is comprised of forest and savanna as well as fresh water lakes and is home  

to a reported 140 bird species. At the Lodge, guests can sleep in one of the 10 casinhas, two cabanas, or 
the one casa. To get there, guests fly to Johannesburg and take a direct flight to Vilanculos.  

It’s a short helicopter ride (provided by andBeyond) to the Lodge. Andbeyond.com; 888 882 3742.

escapades

antarctica in style 
It will be a half-century in 2016 since Lars-Eric  
Lindblad took his first guests to Antarctica. If this  
destination appeals to you, consider taking the  
National Geographic Lindblad Expeditions’ 14-day  
excursion to Antarctica coming up in the New Year.  
The National Geographic Explorer, capable of  
accommodating 148 guests, sails across the famous 
Drake’s Passage lying between Cape Horn and the  
Antarctic Peninsula.  In between delectable meals  
and talks by noted naturalists, a marine biologist,  
undersea specialist, and a wellness expert, you’ll  
have lots of personal penguin encounters—and that’s 
just one of many adventures. 
Lindblad Expeditions, in collaboration with National 
Geographic has created many memorable  
itineraries that include the Galapagos, Arctic and 
Antarctica. To learn more about Lindblad Expedi-
tions Antarctica trip, call 800-397-3348 or log on to:  
Expeditions.com.
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The renowned brand Meliá Cuba is enhanced with its 
Royal Service & The Level, offering guests amazing 
experiences in a paradise-like setting. It is the perfect 
combination for an exceptional stay.

PARADISUS I Paradisus Princesa del Mar  I Paradisus Varadero I Paradisus Río de Oro
MELIÁ I Meliá Cohiba I Meliá Habana I Meliá Santiago de Cuba I Meliá Buenavista I Meliá Marina Varadero I Meliá Varadero

ROYAL SERVICE & THE LEVEL
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blIng blIng 
If London is calling, here’s another reason to heed. The Victoria & Albert Museum (V & A) is staging  

“Bejewelled Treasures: the Al Thani Collection” that explores the many faceted themes in Indian jewelry design. 
Included in the show are such creations as a turban ornament shimmering with diamonds, Mughal jades,  

and a rare jewelled gold filial from the throne of Tipu Sultan who ruled Mysore in the 18th century. 
“Bejewelled Treasures: the Al Thani Collection” runs from November 21, 2015 to March 28, 2016. It is part of the 

V&A’s India Festival. Members of the Al Thani family, past and present rulers of Qatar, have spent massively to build a 
significant art collection, jewelry being only a part. Vam.ac.uk; Cromwell Rd., London SW7 2RL; 011-44-20-7942-2000.

Luxury in Vietnam 
seems the whole world is beating down the door to 
vietnam and with good reason. the reverie saigon  
in ho chi minh city’s district 1 is some flashy hotel  
but in a good way. each of the 286 guestrooms and 
suites is individually designed by four of italy’s best 
furniture design talent: provasi, colombostile,  
giorgetti and visionnaire. the hotel bar goes on and 
on. there’s a limited edition rolls-royce phantom 
dragon at your disposal should you request it (for 
a fee, of course), and the royal pavilion fine dining 
restaurant offers luscious cantonese cuisine.  

The Reverie Saigon is located on the 27th  
floor and up of The Times Square building at  
22 – 36 Nguyen Hue Blvd & 57-69F Dong Khoi St 
in Ho Chi Minh City’s District 1.  
Thereveriesaigon.com;.1-84-8-3823-6688.

grand paCIFIC 
Top of the line luxury Crystal Cruises is offering a spectacular 102-day trip entitled ‘2016 Grand Pacific World Cruise’ that  

departs from San Francisco on January 25, 2016. The Crystal Serenity will visit 48 points of call in 19 Pacific Rim countries.  
And since you’re going all that way, you might consider opting for the Crystal Serenity’s 124.9 sq. m (1,345 sq. ft.) penthouse 

suite that includes a verandah, master bedroom, living room and den with a full size sofa, a dining room,  
guest bathroom, butler’s pantry and lots of other things your heart might desire.  

Multi-award-winning Crystal Cruises is known for the quality and variety of its itineraries that focus on destinations 
that span the globe. For more about this itinerary and others, call 888-799-4625, or visit crystalcruises.com.

escapades

glamour at the tiergarten 
The German capital of Berlin is always filled with 
wonderful surprises like a stay at the beautifully  
appointed Das Stue, a 79 guestroom and suites 
hotel that used to house the Danish embassy. Set 
on the edge of the Tiergarten, the Neo Classical 
embassy building was constructed in the 1930s  
and features grand staircases in the lobby, a well- 
conceived and serene spa, a generous indoor pool, 
and is only 25 minutes from the airports. 
Das Stue Berlin is part of a small collection of  
intriguing boutique hotels under the Tablet  
Hotels brand. Tablethotels.com; Drakestraße  
1D-10787 Berlin; 49 30 311 7220.
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R
iver cruising is one of  the hottest trends in travel, and it’s no wonder Canadians love it.  It combines 
the pleasures of  cruising – generous inclusions, intriguing destinations, unpacking only once – with 
the opportunity to travel with a smaller group of  like-minded travellers.

Avalon Waterways is a definitive leader in river cruising and is famous for its sleek, contemporary 
ships, spacious staterooms and wonderful shore excursions included in every cruise.  With 15 ships 

sailing the European waterways, they recently expanded their offerings to the Mekong River in Vietnam and 
Cambodia and new this year, to Myanmar (formerly Burma).

Both itineraries feature Avalon’s own custom-built ships, each less than a year old.  The Avalon Siem Reap and 
Avalon Myanmar combine North American comfort – an air-conditioned interior and 245 square foot staterooms 
– with the ambiance, thanks to the extensive exotic woodwork, of  a genuine Southeast Asian vessel. Best of  all, 
there are just 18 spacious cabins and 24 crew members to welcome you aboard.

Shipboard facilities comprise an open air observation lounge, restaurant, bar and lounge, spa treatment room, 
and small fitness centre.

These two itineraries are amongst the most exotic available on a river, making them perfect for the nature lover, 
the curious, the history buff, the photographer, the shopper, the food lover or anyone who wants to experience 
another culture, with a comfortable and welcoming home to come back to each evening.

In Vietnam and Cambodia, Avalon has arranged your holiday to include 3 nights in Ho Chi Minh City, 
Vietnam and 2 nights in Siem Reap, Cambodia (or reverse), with a memorable 7 night cruise in between.

According to Avalon’s managing director Patrick Clark, a few highlights of  the cruise include an excursion 
to a local market and cooking class in Ho Chi Minh City; the stunning French colonial architecture in Phnom 
Penh; the famed Angkor Wat temple in Siem Reap; and a visit to the Killing Fields which Clark describes as 
“unbelievably moving”. From a silk-weaving demonstration to a traditional water blessing by local monks, each 
day promises to deliver memories to last a lifetime. Excursions by hospitable, English-speaking guides at each port 
of  call are sure to enhance your experience.

The newest destination for Avalon is Myanmar, until recently a “forbidden” country.  After a 2 night stay 
in the bustling capital of  Yangon (formerly Rangoon), you’ll enjoy a leisurely 10 day cruise along the northern 
Irrawaddy River followed by a final night in Yangon (or reverse). The itinerary is full of  exotic moments from 
Pagoda visits and tours of  tapestry, pottery, gold-leaf  and woodcarving workshops, to graceful dance performances 
and an excursion to an elephant camp.

 “We’re proud to say that we take every step to ensure memorable, inspiring experiences,” says Clark.  “An 
Avalon cruise is a wonderful way for even the most discerning traveller to see this remarkable part of  the world 
– and enjoy the best of  gracious hospitality on ships that almost feel like private yachts. We look forward to 
welcoming you on board. “ For more information, please visit AvalonWaterways.ca or call 1-800-268-3636.

SHIPS 

THAT WERE 

BUILT
AROUND

YOU.

THE SUITE SHIPS® OF AVALON. NOW IN ASIA.
WE’VE DESIGNED OUR SHIPS WITH MORE OF EVERYTHING. 

EXCEPT PEOPLE.

We are excited to introduce our new Suite Ships® on the Mekong and to our newest destination, the 
alluring Irrawaddy River. Both ships are designed to be an intimate experience with a maximum of 36 
guests, so you can truly immerse yourself in the culture, people, and sights. Our spacious 245 square 
feet staterooms feature an Open-air Balcony® with wall-to-wall windows and sliding glass doors that 
open to spectacular views.

Avalon’s innovative small ship design allows us to sail all the way from Ho Chi Minh City to Siem Reap, 
navigate the most stunning stretches of the Irrawaddy and dock in small villages along the way. Our 
small ships mean a bigger experience.

Find out more about this amazing Asia cruise experience at AVALONWATERWAYS.CA.

Centre Tower, 3300 Bloor St. W, 4th Floor, Suite 2400, Toronto, ON  M8X 2X3, TICO#1893755/50015835

GOLDEN MYANMAR & THE ALLURING IRRAWADDY

14 days: Yangon, 10-night cruise, Yangon 
(north or southbound)

Yangon • Bagan • Shwe Pyi Thar • Sagaing • Amarapura • Mandalay 

• Kyauk Myaung • Kya Hnyat • Tigyang • Katha • Kyun Daw • 

Second Defile • Bhamo • Yangon (or reverse)

FASCINATING VIETNAM, CAMBODIA & 
THE MEKONG RIVER

13 days: Siem Reap, 7-night cruise, Ho Chi Minh City 
(or reverse)

Siem Reap, Cambodia • Kampong Tralach • Konpong Louang • 

Phnom Penh • Wat Hanchey • Angkor Ban • Border Crossing/

Chau Doc • Sa Dec • Cai Be • Ho Chi Minh City

Irrawaddy
River

MANDALAY
AMARAPURA

SAGAING
KYAUK MYAUNG

TIGYANG
KYA HNYAT

KATHA

BHAMO

Second Defile
KYUN DAW

2 1

MYANMAR
(BURMA)

YANGON

BAGAN
SHWE PYI THAR 10

Andaman Sea

2 1

CAMBODIAIAAAA
VIETNAM

THAILAND

Mekong 
River

KAMPONG TRALACH
PREK DAM

PHNOM PENH
CHAU DOC

SA DEC
CAI BE

Tonle Sap

HO CHI 
MINH CITY

SIEM REAP

7

ANGKOR BAN
WAT HANCHEY

LUANG PRABANG
LAOS HANOI HA LONG BAY

Extension

Extension

Extension
BANGKOK

Extension

Start/End City

Extension

Start/End City

ELEGANT RIVER 
CRUISING COMES TO 

SOUTHEAST ASIA



BRIEF ENCouNTER they’re normally the first folks you see when you arrive at a hotel. doormen have graced first class entrances  
for generations. although many hotels still hold to the traditional kit of jacket or overcoat festooned with  
braid and brass buttons, a quick survey reveals that there are a whole of other looks going on.
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Rosewood Hotel, London

Shangri-La Hotel, Singapore
Belmond Grand Hotel Timeo,  
Taormina, Italy

ITC Maurya, New Delhi
Adlon Hotel, Berlin

Shangri-La Hotel, Paris

The Taj Mahal Palace, Mumbai

The Savoy, London

Rambagh Palace,  Jaipur

Mandarin Oriental, Bodrum
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Crystal Yacht Cruises.  
A new, exclusive,  
intimate travel  
experience. 

ARTIST CONCEPT 

Pursue your quest for nautical adventure in an                  
extraordinary new way – aboard Crystal Yacht Cruises.   
Designed for just 62 discerning individuals who seek       
privileged access to some of the world’s most beautiful 
maritime  destinations, the new Crystal Esprit™ offers        
the most exciting cruise alternative in decades.  

ARTIST CONCEPTSARTIST CONCEPTSARTIST CONCEPTS   

While the ultimate luxury lies in the yacht’s relaxed, unregimented pace, the Crystal yachting lifestyle 
is enhanced with an unrivaled level of amenities and services that only the World’s Most Awarded 
Luxury Cruise Line™ can deliver – in bold, exhilarating fashion.  

The Seychelles Islands 
The Seychelles beckon with pristine beaches, azure 

seas and lush mountains, Snorkel among colorful fish 
directly from the yacht’s aft marina deck, hike with 

guides through tropical nature reserves, or kayak atop 
crystal clear waters in hidden, crowd-free coves. 

Adriatic Coast 
Whether you prefer Venice or smaller islands, the 

Adriatic is a cultural and activity-rich destination. The 
yachts of Crystal take you to where big ships simply 

cannot go. Visit ports where Zodiacs will zip you 
ashore for long-lasting discoveries and memories. 

Crystal Esprit will set sail December 2015 sparing no  
measure of luxury, including an elegant and eclectic menu  

of globally inspired Michelin starred cuisine.   
Enjoy all-inclusive amenities: complimentary gratuities,  

water skiing, kayaking and jet skiing from the yacht’s Marina 
deck, select fine wines, champagne, premium spirits,  

non-alcoholic beverages and so much more... 

 To access the Black Tie benefits,  
please contact your Personal  

Travel Manager at 1-855-878-7007  
or info@blacktietravel.com 

ARTIST CONCEPT 

CooL CusTomer

By now, I’ve grown, seen things, and over time, developed a style. On the grooming side, it includes splashing on 
(or dabbing on if I’m being discreet, and need to get a loan, or sign a treaty, or something), a very good men’s fragrance. 

One of my singular treats, especially when I’m off on a wander in some part of the world, is Floris. It’s the name for 
a collection of graciously insinuating men’s and women’s scents produced by a family-owned business that originated 
on London’s Jermyn Street in 1730 - and is still there. 

Just in time for the cooler weather, there’s the Floris men’s fragrance called Palm Springs, created by Spencer 
Hart, the exclusive and very hip English apparel designer. 

Palm Springs is a reinterpretation of a classic Floris scent created in the breezy 1950s. It’s inspired by California, 
notably the desert playground of Palm Springs during the heyday of the Rat Pack whose members included such  
talented tear-abouts (and piss artists) as Frank Sinatra, Sammy Davis Jr. and Dean Martin. 

There was only one Sinatra as there is only one Palm Springs, a fragrance that’s full of vigour. It’s seductive, pure 
and smoky, with citrus-y notes, of course, and a heart of carnation and lavender. By my reckoning, it’s an absolute 
necessity for inclusion in the shaving kit along with sun block, metal polished Chicago comb, and trusty fusion razor.  

Bring me the shades, boys. Bring me the shades. florislondon.com

John Fitzgerald 

classic



HollisWealth advisors take your financial well-being 

personally. Because as independent business owners,  

their success is directly tied to yours. So they work hard  

to develop the kind of relationships that make success 

possible. See the difference personal commitment can 

make. To find an advisor near you, visit holliswealth.com

What keeps  
me up at night?

How about 73 
families whose 
futures are in  
my hands.

“
“

Invested in you.

HollisWealth is a trade name of Scotia Capital Inc., HollisWealth Advisory Services Inc. and HollisWealth Insurance Agency Ltd. Brokerage services provided by HollisWealth are provided through HollisWealth, a division 
of Scotia Capital Inc. (a member of the Canadian Investor Protection Fund and the Investment Industry Regulatory Organization of Canada). Mutual Fund products provided by HollisWealth are provided through HollisWealth 
Advisory Services Inc. (a member of the Mutual Fund Dealers Association of Canada and the MFDA Investor Protection Corporation). Insurance products provided by HollisWealth are provided through HollisWealth Insurance 
Agency Ltd. ™ Trademark of The Bank of Nova Scotia, used under licence.

FORCE OF NATURE

The 2016 Bentley Continental 
GT Speed proves its worth on 
Norway’s super challenging 
roads where every turn  
is an adventure.

By Mark Hacking
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I was in Norway for all of six hours before the Land of the 
Midnight Sun began to work its magic. A short haul from  
Amsterdam landed us in the western Norwegian town of  
Ålesund. From there, it was a 200-metre shuttle ride from  
the main terminal to a helipad where our next mode of  
transportation awaited. 

A taxi would have sufficed, but our hosts decided that a 
tour of this coastal oasis from high above created a greater 
sense of occasion. They were right—although the weather did 
not cooperate. 

My impression of travel by helicopter was that inclement  
conditions brought everything to a grinding halt. I was  
mistaken: Our two pilots, members of the Royal Norwegian 
Air Force, laughed in the face of the fog and driving rain.  
Literally. They joked about how they had seen a few  
moments of sun earlier that week in early June—in what was 
supposed to be the brightest month on the calendar. They  

apologized for the weather as well, but needn’t have; the  
view of Ålesund through the murk revealed a fairy tale  
sequence of settlements atop slivers of land set within  
the Atlantic Ocean: magic. 

Our chopper banked sharply to the left and then careened 
into a forested valley on the outskirts of town, nearly nudging 
the treetops. It was a manoevre so extreme, our pilots felt 
compelled to warn us that it was about to happen. A landing 
spot came into view; it was little more than a dirt circle carved 
into a dirt road. We touched down and were ushered by our 
umbrella-laden hosts along this road to the main building of 
the Storfjord Hotel, our accommodations for the evening.

A group of automobile writers, including myself, had come 
to Norway for a grand tour from behind the wheel of one 
of the world’s best grand touring machines, the Bentley  
Continental GT Speed. On the surface of it, this seemed a 
long way to go for a sightseeing jaunt by car, no matter how 

spectacular the car. 
But from very early on, as we began to explore the county  

of Møre og Romsdal in greater depth and under sunnier skies, 
the reason behind the trip became evident. Remote, yet far 
from desolate, western Norway is blessed with plenty of  
natural beauty.

So, too, is the Bentley Continental GT Speed.
For the 2016 model year, the most popular model in 

the Bentley line-up has received numerous design and  
engineering changes. There were six versions of the car for 
us to sample, an amount equal to three-quarters of the newly 
nipped and tucked Continental fleet. 

In the interests of pursuing the ultimate in cool, comfort, 
and sheer performance, I opted for the Continental GT Speed 
Convertible—the most powerful drop-top currently available.

Powered by a hulking, twin-turbocharged W-12 engine that 
displaces a gargantuan 6.0 litres, this Continental can sprint 
from 0-100 km/h in 4.3 seconds before motoring on to a  
terminal velocity of 327 km/h.

Driving at these speeds is not advisable in Norway, where 
going over the limit is considered a serious transgression of 
the law. People caught going a mere 20 km/h over should 
expect a €436 fine. Those exceeding the posted limit by 40 
km/h automatically lose their licenses. The next level involves 
jail time.

Here’s the thing, though: Despite the Continental GT  
Speed Convertible being all too capable of speed—it’s right 
there in the name, after all—the scenery demands a more  
leisurely approach.

 The first leg of the 370-km drive sent us out in search of 
one of the best driving routes in the world, the notorious  
Trollstigen Mountain Road. A section of Norwegian National 
Road 63, the Trollstigen (“Troll’s Ladder”) features a 10 per 
cent grade, 11 hairpin turns and huge drop-offs. The route  
includes regal corner names such as Kongen (the king),  
Dronningen (the queen) and the Bispen (the bishop). 

We approached the road from the south, passing through 
mountain ranges seemingly cut from carbon—the extreme  
angles and carved features were awe-inspiring and other-
worldly. Before descending “the Ladder,” we took in the  
Trollstigen Visitor Centre, which offers dramatic views of the 
Stigfossen waterfall, the valley below, and the road itself. 

As we plunged down the road, the Bentley Continental 
GT Speed Convertible felt remarkably nimble. This is a large 
grand touring soft-top with 626 horsepower and a plush  

Beast amidst the beauty: 
the Continental GT Speed 
Convertible and a typically  
stunning Norwegian backdrop.

The physics-defying Atlantic Road, the country’s construction project of the century.
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Two Bentleys climb the Troll’s Ladder, one switchback at a time.



Commissions, trailing commissions, management fees and expenses all may be associated with mutual fund investments. Please read the prospectus before investing. Mutual 
funds are not guaranteed, their values change frequently and past performance may not be repeated. Dynamic Funds® is a registered trademark of its owner, used under 
license, and a division of 1832 Asset Management L.P.

TALK TO YOUR FINANCIAL ADVISOR TODAY. 

dynamic.ca

ALWAYS 
PASSION. 
NEVER 
PASSIVE.
At Dynamic Funds, we offer high conviction, truly active products that distinguish 
themselves from the competition. In an investing environment where the true 
value of active management has been timidly defended, we firmly believe that 
legitimately active asset management matters. We consider it to be the cornerstone 
of exceptional portfolio construction. Leave conventional thinking to the rest of the 
pack and see the difference that legitimately active management can make.

15DYN081_DF_AlwaysPassion_BlackTie_EN_V1_1.indd   1 09-18-15   3:21 PM

interior filled with wood, leather and metal. Yet it carves the 
series of hairpin turns and scampers around slower-moving 
vehicles with remarkable alacrity. The challenge completed, 
we set off in search of more sights and further challenges.

Around every corner, the scenery on the west coast of  
Norway sprang a new surprise. The area is replete with  
waterfalls, which allow run-off from the Scandinavian  
Mountains to flow into the fjords below. We drove coastal 
roads that skirt these fjords, back and forth, one blending  
into the next, and the next, and so on. The lesson here:  
Repetition is not necessarily tedious, far from it. 

Despite harsh winters and the area’s proximity to the  
ocean, the roads themselves are in generally fantastic shape, 
making the experience all the more enjoyable. There is some  
freedom to explore the capabilities of the Bentley—but these 
are far greater than the twisting roads and restrictive laws will 
allow, so the car’s limits remain a mystery for now. 

More coastal roads and small towns led us to the hamlet 
of Kårvåg. This is an otherwise unremarkable community,  
beautiful like all the rest in western Norway, except for one 
small fact: It marks the start of the Atlantic Road, otherwise 
known as the Atlantic Ocean Road. 

This series of bridges and causeways link several partially 
inhabited islands together and was opened in 1989 after six 
years of construction. The Atlantic Road is also considered 
to be one of the most extreme driving roads in the world due 
to its close proximity to the at-times stormy Norwegian Sea. 

In 2005, this archipelago-navigating wonder was chosen  
“Norway’s construction of the century.” Certainly, the  
undulating bridges that comprise part of the Atlantic Road 
create a fantastic motoring experience, particularly when the 
weather cooperates. There were no storms on this occasion, 
so the images were less spectacular, but the driving was no 
less rewarding. 

One pass was not sufficient for any of us. With the sun  
shining, the top down and the wind whistling, the Atlantic 
Road from behind the wheel of the Continental GT Speed 
Convertible was akin to a roller coaster ride. This was not the 
fastest I’d ever driven a car, but it may have felt as if it were. 

We ended our grand tour in the city of Kristiansund, at the 
tiny regional airport where a private plane would fly us back 
to civilization and far away from the natural beauty of western 
Norway. The trip was too quick—and this had nothing to do 
with the power of the Bentley Continental GT Speed.
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Hero4 Black is the ultimate  
life-capture solution for those 
who demand the best. Whether 
for diving in the clear waters  
of the Caribbean or for  
skiing first tracks at Whistler  
Blackcomb, this videocamera 
does it all in style with 4K ultra 
HD video with 240 frames per 
second. gopro.com

In stores this Fall,  this bracelet 
is elegantly finished with an  
ingenious saddle nail fastening 
that snaps on to the wrist.  It has  
the comfort of an articulated 
bracelet and is available in 
three finishes and three sizes.
Available at Hermes Boutiques.
hermes.com

From the Bravo collection  
comes this new Monterey 
leather utilitarian sling design,  
reimagined in rich leather  
for urban adventures and 
travel. Stylish and practical,  
this upscale backpack makes 
it easy for any traveller  
to transition from meeting  
room to weekend. Available at 
Tumi. ca.tumi.com

These upbeat Berlutti Playtime  
Sneakers are a breed all their 
own.  They are at once chic 
and comfortable, classic and 
cutting edge, embodying the  
House savour-faire and 
venerable commitment to  
innovation. Available at Holt 
Renfrew. holtrenfrew.com

Marbled down, fur trimmed, 
Herno padded coat. The  
finest goose down makes 
this coat both elegant and 
chic.  Detachable hood with  
removable fox fur trimming. 
Available at Holt Renfrew.  
holtrenfrew.com

grand luxury
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A stylish combination of  
stainless steel and rose gold 
offered with a steel or leather 
band, this watch tracks your 
sleep with Sleeptracker and  
activity through its Motion 
X Technology, and connects  
to any smartphone in any  
time zone.
smartwatch.frederique-
constant.com



northern
 EXPoSuRE

DIFFERENT IN CHARACTER, THE LIVELY CITIES oF 

THE BALTIC REVEAL THEMSELVES To VISIToRS IN A 

KALEIDoSCoPE oF CoLouRS AND MooDS,  

EVEN WHEN TIME MAY BE oF THE ESSENCE.

                            BY JoHN FITzGERALD

On our first night in Stockholm, we dined in Gamla Stan, 
the old quarter that, like many similar neighbourhoods in the 
city, is laid down with narrow streets and vintage buildings of 
‘fair-to-middling’ on the interest scale.

Along with the bulky Royal Palace, that is said to contain 
more than 1400 rooms, and the statue of St. George and the 
Dragon, Gamla Stan is populated by hundreds of lower case 
boutiques selling all manner of what I like to call cha cha. A 
lot of it is unrelated to Sweden’s history or national experience, 

except the flags, of course, sporting the country’s vibrant blue 
and yellow colours. 

 On one of Gamla Stan’s streets is Den Glyden Fredene, 
at 300 years, the oldest still functioning restaurant in the 
world. Long touted as one of the best places to dine in Sweden,  
the restaurant is noted for its wonderful Swedish cuisine,  
including meatballs that are incredibly tasty.  

We enjoyed an excellent evening there that saw the wait 
staff present a succession of dishes that underlined Den 

Photo: John Fitzgerald



Glyden Fredene’s reputation for pleasing its clients: Veal tartar 
served with shavings of black truffle, succulent lamb sausage,  
herring with aquavit seasoned cheese, smoked cod with  
new potatoes, fish and seafood casserole and such desserts 
as small Swedish pancakes with whipped cream, vanilla ice 
cream, and strawberries.

We dined in the roomy, brightly-lit basement area with its 
white washed walls because it seemed cooler than the space 
above. The décor upstairs at street level seems little changed 
from what I imagine it looked like when the proprietors of 
Den Glyden Fredene first opened its doors in the 1700s.  
Lighting is subdued and there’s much carefully preserved  
vintage wood throughout. Tables are covered with crisp white 
tablecloths and there’s a good size bar where the bartenders  
know how to mix a proper martini, always a plus for the  
weary traveller.

The Stockholm archipelago is made up of dozens of islands 
which means you can always arrange a boat tour through your 
concierge. We didn’t have a lot of time in Sweden so, instead, 
started our first day of discovery on rented bicycles. Having  
enjoyed this mode of transportation in different cities  
previously, I’d say that cycling is really the best way, aside  

from walking, or sailing, to see any city up close. Stockholm 
is comprised of 14 islands and has 57 bridges so there is more 
than enough opportunity to exercise your legs if you don’t 
fancy trams or taxis. 

It wasn’t long before we were at the elegant and lively 
Grand Hotel overlooking Gamla Stan and the capacious 
Royal Palace that is used by the Swedish Royal Family for  
business and ceremonials. Last June, the wedding of the  
Crown Prince, Carl Philip, to the beautiful dark-haired  
Princess Sofia (whose past includes stints as a bathing 
suit model and reality TV contestant) took place in the 
Royal Chapel. Many of the Palace’s rooms are baroque in  
decoration which, judging by my past behaviour in other  
palaces I’ve toured, make me want to comb my hair and 
straighten my collar.

The imposing Grand Hotel, built in 1874, has windows on 
the harbour with its many ferries and pleasure boats, and its 
view of the other shore, where the Radisson Blu Hotel (a bit of a  
senior itself), is located, has pride of place. The first Nobel 

Prize banquet was held at the Grand Hotel in 1901 and it’s 
been a first-class hotel since it opened, with such guests as 
Greta Garbo, Princess Grace and Prince Rainier of Monaco, 
and a legion of other notables and sophisticates, besides the 
merely flush.

Cycle, as we did, or walk along the Strandvägen, a grand 
boulevard along the waterfront. With block after block of 
beautiful apartment buildings and two luxury hotels - the  
Esplanade at number 7a and the Hotel Diplomat at number  
9 - it’s home to many of Sweden’s rich and powerful. The  
magnificent brick apartment building known as the  
Bünsowska Huset was built in 1888 in French mansion style, 
including, of course, the requisite turrets and round towers.

We headed to Helsinki on the third day and laid eyes 
on Helsinki Cathedral in the middle of an afternoon when 
the sky resembled a bold blue canvas. Set in a commanding  
position, looking down upon Senate Square, the neo classical  
Cathedral’s exterior is a serene white colour, with Corinthian 
columns and rooftop statues of the Twelve Apostles. 

We lunched at the outdoor café of the strikingly-designed 
Kiasma Museum of Contemporary Art, not far from the  
Royal Opera and the regal equestrian statue of King Gustav II  

Adolf. The monarch reigned in the early part of the 1600s and is  
credited with transforming Sweden into one of the great  
powers of the time. 

It’s a splendid spot, as is the stylish Esplandi, where  
thousands converge on the café terraces to sip coffee, drink 
Swedish beer, and people watch. The Esplandi consists of two 
avenues (North and South) and is separated by a lush little park 
where a jazz concert was happening as we strolled through 
the crowds after visiting the Market Square where vendors  
sell foodstuffs and handicrafts. Each October, the Baltic  
Herring Fair takes place and fishers, working on the Baltic, 
bring salted herring to sell at the market and, if you’re up  
for it, herring marinades that include such ingredients as red 
pepper and rowan berries. 

A market of a more eclectic sort greeted us in the  
Estonian capital of Tallinn. The rambling flea market, not 
far from the railway station, lured us through its numerous  
enticements, among which were thirst-quenching  
watermelon, and profusions of northern flowers. 
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“the first nobel prize banquet was held  
at the grand hotel in 1901 and it’s been  

a first-class hotel since it opened...”

Some of  the intriguing stonework in Stockholm.

Strollers pass the elegant shops along Helsinki’s Pohjoisesplanadi. Both photos: John Fitzgerald



56 Tourists crowd the entrance to Tallinn’s Cathedral. Photo John Fitzgerald
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There were also dog-eared Soviet era passports to buy, 
and enough martial flotsam and jetsam, including medals,  
discarded Red Army uniforms, and carbines, to outfit a  
formidable division. Boiled eggs seemed to be a big sell-
er, and there were dozens of foodstuffs of indeterminate  
identity glaring out at us behind the glass of homey  
Mason jars. 

Lime green bras competed for business with 
burnished brass samovars, pecking chickens,  
spices by the truckload, and a stand whose  
owner was busy retailing black granite  
headstones for 150 euros. Steal that it was, in the 
carry on luggage, I thought not.

In Saint Petersburg, which can’t help  
impressing despite the shoddiness of some of its 
back streets, we arrived for a three-hour evening 
tour of the Hermitage Museum and were drawn 
to the grand Jordan staircase, with its twin flights, carpeted in 
red, seeming set to envelop us. 

I could imagine the regal scene almost a 100 years ago 
when diminutive Nicholas Romanov, last of the Russian  
emperors, and his autocratic wife, the Danish-born Alexandra,  
ascended the Museum’s stairs in state. Each year, on the Feast 

of the Epiphany, the doomed duo marked Christ’s baptism in 
the Jordan River by taking part in the ceremony.

On our evening tour in the summer of 2014, there was  
demon heat. There was also the slow ‘chain gang rhythm’ of 
those such as ourselves who shuffled, once up the staircase, 
through Olympian-size state rooms so rich in décor and  

treasures they would have seduced Croesus. 
Drapes as tall as redwoods bordered windows 

that overlooked the Neva River. The early evening 
sunlight, still fierce, painted a broad glittery stroke 
across the water.

Vast malachite tabletops and regal urns with  
circumferences that rivaled those of trampolines 
vied for fabulousness with noble Italian and Dutch 
paintings, part of the Hermitage Museum’s trove  
of works of art, numbering more than 2.3 million 
pieces. Colossal crystal chandeliers hovered above 

 us, marble statuary was fluid in perfection, and parquet 
floors dazzled in so many intricate designs that each room we  
visited was a revelation. I often didn’t know whether to look  
up or down. Gilt, gleaming, encrusted pillars, arches and  
ceilings everywhere I gawped.

The next day, we toured the famous bookseller, House 

Bicycles are ubiquitous in the Danish capital. Below, a building detail in Stockholm. Photos: John Fitzgerald
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of Books, located in a century old Art Nouveau style  
building on Nevsky Prospekt, and the interior of the Cathedral 
of Our Lady of Kazan where a service was being held. With the  
Cathedral’s dimness punctuated by the light cast by  
worshippers holding flickering tapers, the music swelled  
towards us in a breathtaking way - along with minutes of  
sober chanting in the Orthodox tradition. 

We ended our Baltic tour in Copenhagen, happily  
installed at the 90-room Hotel D’Angleterre in the centrally-
located Kongens Nytorv, where our neighbours included 
the French embassy and the Royal Theatre. The luster of 
the surroundings was dimmed somewhat, however, by the  
construction boarding, trucks, pieces of large machinery and 
hard-hatted crews engaged in the work of completing a major 
Metro expansion that won’t be completed until 2018, or so 
they say. 

The Hotel D’Angleterre is 250 years ago old and is one of 
the most prestigious in Europe. A five-star property, with next 
door neighbours including the Stella McCartney boutique, it 
exudes none of the snobbery sometimes associated with this 
status. The staff we found to be unfailingly discreet, helpful 
and warm. Guestrooms are bright and comfortably furnished 
with contemporary pieces. Details such as drapes and bed 
coverings are done in beiges and greys and even purple. 

Marchal, the D’Angleterre’s fine dining restaurant has 
a Michelin star, and the champagne bar, named Balthazar, 
stocks more than 160 different wines, including all the ‘big 
daddies’ of the world of bubbly such as Krug, Dom Perignon 
and Moët et Chandon.

Strøget, a pedestrian-only shopping street that stretches 
for a kilometre, is located near the hotel and features such fine 
shops as the Royal Copenhagen flagship store, that is housed 
in a grand looking three-storey building that dates from 
1616. The Danish purveyor of fine porcelain has been at this  
location since 1911.

We stopped in on impulse and I was quickly disabused 
of a notion I had that it would be filled with cookie plates 
and milkmaid and shepherd figurines. The store is gorgeously 
designed and the vast range of porcelain objects, including 
dinner services, is fully contemporary.

From there, it was a quick walk to the old docklands  
known as Nyhavn. It had a convivial and colourful  
atmosphere with some of the old fishing boats illuminated 
for the evening. The restaurant terraces were overflowing 
with locals and visitors.  It’s a scene I would normally have  
avoided, except that it was so pleasant walking there beneath 
a full moon. As we passed, the masts swayed slightly in the 
Danish breeze.

Fishing boat masts stand against the backdrop of houses in Copenhagen’s Nyhavn. Photo: John Fitzgerald
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what i love about 
MEXICo CITY
A Q&A with Patricia Monasterio by John Fitzgerald

smart, sophisticated and stylish, patricia  
ortiz monasterio is co-founder and  
director of galería omr in the  
colonia roma district of mexico city. 
the internationally renowned gallery  
specializes in mexican and international  
contemporary art of the highest order and 
includes the works of candida höfer, James 
turrell, Jose dávila and Jorge méndez  
blake. omr also serves as a launching pad 
for many up and coming artists. 

GLT: Your father was a lover of  art. Is that 
what steered you toward a career in that  
discipline and eventually to becoming the 
co-founder of  a very successful gallery?

PM: Art was a great common ground 
to meet with my father. He was a very 
busy man whose attention I had to  
compete for with six brothers and a sister.  
I used to accompany him to galleries,  
artists’ studios and exhibitions. I studied 
museology and eventually worked with 

great curators like Ragnar von Holten from 
Sweden and Fernando Gamboa, one of the 
founders of modern museology in Mexico.  
Then I met my partner and husband,  
Jaime Riestra, a filmmaker with an artistic  
background of his own. Together we raised 
a family and made Galería oMR what it is  
today, while having a lot of fun. We have two 
sons, Mateo, an architect who is launching  
a new company called Lupe Toys, and  
Cristobal, who joined the gallery six years 
ago. Cristobal is taking oMR into a new era 
with a new location, also in Colonia Roma, 
that will open in February 2016.

GLT: What was the first painting you saw 
that moved you? How old were you?

PM: As teenagers in the family, we used 
to talk a lot about Giorgio de Chirico (the 
renowned Greek/Italian artist who was  
a major influence on the Surrealist  
movement). Surrealism really interested 
me. I remember visiting Galería de Arte 

Mexicano with my father - I must have 
been 14 or 15 years old - and seeing a large,  
striking painting of a wolf with its kitten 
by Mexican artist, Juan Soriano, who later  
became a friend and mentor. 

GLT: You travel extensively to art fairs around 
the world. What’s the biggest thrill for you  
about being based in Mexico City and  
returning home? 

PM: Mexico City is an enormous city in which 
you can easily get lost, be anonymous, yet 
still have a closely knit circle of family and 
friends to come home to. Home is also our 
house, our garden, our kitchen and, of 
course, the good weather.

GLT: The city is blessed with so many  
museums, including the very fine Museo 
de Arte Moderno, Frida Kahlo Museum,  
and Museo Jumex, as well as others. Which 
are your favourites and why?

PM: The National Museum of Anthropology  
is one of my favourites. It is a very large 
museum with hundreds of thousands  
of art works. It’s impossible to see it 
all in one visit. I always recommend  
going across the great courtyard to 
the very end, to the Mexica halls. The 
sculptures, from the 14th and 15th 
centuries are amazing. The Tamayo  
Museum is also great to visit and its 
programme is always interesting. The 
Tamayo Museum, as well as the university  
Museum of Contemporary Art (MuAC), 
and Museo Jumex, are housed in modern 
buildings with first rate exhibition spaces. 
of course, Frida Kahlo’s Casa Azul and  
the Anahuacalli are surprising places to  
visit as well.

GLT: Lima has a few nice private museums.  
Does Mexico City? If  so, how does one access  
them? Concierge? Private guide?

PM: Mexico City has many private collections,  
both small and large, and ranging from  
ancient to contemporary art. Jumex or the 
Museo Dolores olmedo are open to the  
public and offer very good exhibitions.

GLT: What’s an ideal gallery tour for visitors  
wanting an introduction to Mexican art, 
something that can be enjoyed in an  
afternoon?

PM: Concentrate on the Chapultepec-Roma  
area and visit Galería de Arte Mexicano,   
the oldest gallery in the city, to 
see 20th century Mexican masters.  
The gallery includes a couple of interesting  

contemporary artists such as Kurimanzutto,  
who is well known. And, of course, they 
should try to visit Galería oMR and  
Proyectos Monclova, both in Colonia Roma. 

GLT:  There are almost nine million residents 
in Mexico City, 20 million in the greater  
Mexico City area. How does a first time visitor 
get intimate with the city?

PM: I would suggest that they stay at the 
Condesa DF or the Habita Hotel in the  
Polanco district. Both have wonderful  
terraces and lounges where they could  
meet interesting people.

GLT: Mexican cuisine is flavourful, colourful, 
and always evolving. Are there specific dishes 
that visitors should sample in Mexico City?

PM: Yes, they should sample raw tuna  
tostadas, fideo seco (a pasta dish made with 
chipotle chile and a tomato base), huazontles  
(an herbaceous plant grown for its buds 
and seed) in tomato sauce, braised tongue,  
and escamoles.

GLT: What are your choices for the five ‘top 
tables’ in town? Signature dishes?

PM: El Cardenal: Mole (green, black or  
coloradito). Rosetta: risotto with langoustine.  
Maison de Famille: Pork 
feet with vinagrette.  
Contramar: Raw tuna  
tostadas and fish a la  
talla. Oscar Wilde 9: 
Small, sophisticated home  
cuisine.

GLT:  The Roma district  
where Galería OMR is  
located. Is it easy to get 
to from the city centre? 

PM: Colonia Roma was 
founded around the  
turn of the last century,  
with big and beautiful  
houses for the  
bourgeoisie.  oMR is  
located in a house built  
in 1914. Today, those 
houses have been 
turned into small hotels,  
restaurants, cafes, local  
designer shops and 
renovated houses and 
apartments.

GLT: Where can you buy 
excellent handcrafted 
Mexican jewelry?

PM: Try TANE, luxury silversmith and jeweller. 
There is also a small art and crafts market on  
Calle de Londres, in Colonia Juárez, where 
one can find beautiful .925 silver jewelry.
 
GLT: What is your favourite thing to do in 
Mexico City when you have the time to enjoy 
yourself?

PM: I spend some time in “el centro” or the  
historical centre. I start by visiting one or two  
exhibitions at the Museo Nacional de Arte  
(MuNAL, another great museum) and the 
Palacio de Iturbide, a wonderful colonial 
building which houses Fundación Banamex 
with an extensive collection of Mexican art 
and arts and crafts. Afterwards, I may have a 
tequila with sangrita and a long and relaxed 
lunch at El Cardenal, on 5 de Mayo Street, 
across from MuNAL. I end the day with a 
drink on the terrace of the Majestic Hotel.  
Although the building is rather rundown, the 
view of the great square and the cathedral  
is unbeatable.

GLT: A drink at . . .would be the perfect end to 
a perfect day?

PM: La No. 20 Cantina, on Reforma Avenue, 
near El Angel. Great drinks, delicious cantina 
snacks and the best place to see and be seen.
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From top, left to right: an installation at the Galeria 
OMR, Bodo Sperlein ‘Rhythm’ Candlestick in silver 
at Tane, Pulse Spiral 2012 by Raphel Lozano- 
Hemmer, entrance to the OMR gallery with an 
installation by Assume Vivid Astro Focus (AVAF a 
collective from Paris/Rio), Contramar Restaurant, 
Museo Dolores Olmedo interior and exterior



lasting impressions

fantasy dining

There’s no such thing as a fabric deficit at Le Cirque restaurant in Las Vegas. The décor is so wonderfully over-the-top or, 
rather, under it, that I can’t imagine the celebrated restaurant being anywhere else than where it is at the unabashedly  
flamboyant Bellagio Hotel and Casino. Classic French cuisine is the signature at Le Cirque, awarded its 13th AAA Five 
Diamond Award for culinary excellence. It has been part the hotel’s stable of restaurant offerings since Bellagio opened 
in 1999, as a result of an invitation to do so by casino magnate, Steve Wynn, to charismatic New York restaurateur Sirio  
Maccioni. Le Cirque became the first “celebrity” dining establishment in Vegas after Spago.

The Maccioni Group restaurants also include Le Cirque New York at 151 E 58th Street and Sirio Ristorante in The Pierre 
Hotel among others. The look of Le Cirque Vegas-version conjures up the roving circuses of Italy in the 1930s and 1940s.

Under the guidance of Executive Chef, Wilfried Bergerhausen, plenty of famous diners (including Martha Stewart and  
former French president Nicolas Sarkozy) have come for dishes such as Le Cirque lobster and avocado salad with black 
truffle vinaigrette, Muscovy duck, and chocolate ball dessert consisting of praline mousse, white chocolate ice cream,  
hazelnut caramel crunch, and chocolate sauce.

Le Cirque’s look, meanwhile, is a confection all on its own.

Story and photo by John fitzgerald
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