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Contributors

Bill Knott

London-based but
well-travelled, the chef-

turned-food writer, who pens 
the Financial Times’ Gannet 
column, has searched the 

four corners of the globe to 
find The Far-Flung 15 (p60) 

restaurants that are well-
worth going out of your way 

to visit. 

Jonathan Bell 

The editor-at-large for
Wallpaper* and expert on 

architecture sheds light on an
intriguing company that is

transporting new techniques 
from its Finnish base to Dubai 
and beyond in Constructing 

a New Era (p38). 

Stephan Glathe 

The Stuttgart-based
photograher, who has worked
for Elle and L’Officiel, headed
to Marrakech to capture the

latest styles against stunning
Morrocan scenery for 

Medina à la Mode (p36) in
his trademark statuesque yet 

emotive manner.  

Sara Henrichs 

Half-French, half-German, and 
now living in Paris, the writer 
and designer returns to the 
city of her birth to chart the 
not inconsiderable changes 
in Hamburg, a cosmopolitan 

metropolis on the up, for 
Harbouring the High Life 

(p46). 

Pippa Cuckson 

In Race Days (p52), the
authority on equestrianism 

delves into the history  
of horse racing in

Cheltenham, gateway to the
Cotswolds, as it rose from

humble beginnings to hosting
one of the most popular 

sporting events in the UK.

TAKING OFF

For this, the 
second edition  

of NetJets, The Magazine, we have curated 
a series of reports, articles and interviews, 
brought together by veteran journalists in 
their respective fields, that we hope will 
intrigue and interest.
The future of construction is the subject 

of one such piece, which examines pre-
fabrication on a substantial scale and how 
one Finnish company is revolutionising 
off-site architectural practice in ways that 
could change design and build in years to 
come. As you’ll read on page 61, not only 
is it more efficient an exercise but also 
more environmentally sound too. 
Being sustainable has been a central 

tenet at Clarins, where under the direction 
of Christian Courtin-Clarins, a NetJets 
Owner, and his brother Olivier, the 
French beauty firm has anchored its 
products under a plant-based umbrella and 
spearheaded preservation projects from 
Brazil to Burkina Faso. Our interview and 
profile begins on page 28.
There are, of course, many other features, 

including a look at Hamburg, a Hanseatic 
port that, thanks to its new cultural beacon 
the Elbphilharmonie, is very much having 
a moment; and the Cotswolds, where 
gastronomy and hospitality come together 
amid a rarefied tableaux that is the English 
countryside.
Wherever you’re travelling with NetJets, 

we hope our biannual gaze in the pages to 
come inspires a further flight of fancy.
 
– The Editors

 This symbol throughout the magazine denotes the nearest 
airport served by NetJets to the story’s subject, with approximate 
distances in miles and kilometres, where applicable
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Main man 
Centrepoint CEO 
Seyi Obakin

A Helping 
Hand

LED BY CHIEF 
EXECUTIVE SEYI 

OBAKIN OBE, 
CENTREPOINT IS 
TACKLING YOUTH 
HOMELESSNESS 

WITH A VIGOUR ALL 
ITS OWN. BRIAN 
NOONE REPORTS 
ON THE LONDON-
BASED CHARITY
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The English Poor Laws in later years offered 
the indigent both the carrot and the stick. The 
workhouse for some, where shelter and paid 
work were provided, while others – those less 
willing, or able – received a public whipping, a 
“V” branded on their skin (for “vagabond”) or 
forced transportation to America or Australia. 

Nearly 500 years later, we have come a 
long way in our understanding of poverty and 
homelessness – but perhaps not far enough. 
The carrots and the sticks of contemporary 
policy have provided the less well off with more 
opportunities than in previous centuries, but 
there are still, as Centrepoint CEO Seyi Obakin 
points out, “150,000 young people in the UK 
who ask for help with homelessness each year”. 

Centrepoint has been confronting the 
challenge head-on since 1969: it is a charity 
exclusively concerned with youth homelessness, 
an issue that not only affects young people at 
the moment, but shapes their emerging habits 
and understanding of the world for the rest 
of their lives. The support that Centrepoint 
gives for those aged 16 to 25 establishes a firm 
foundation for not only understanding how to 
manage the practical aspects of their lives but 
to flourish while doing so.   

The charity has its origins in the sordid 
streets of London’s Soho. A cooperation 
between Rev Dr Kenneth Leech, the Oxford-
ordained curate at St Anne’s Church, and 
Anton Wallich-Clifford, founder of the 
Simon Community charity, it was conceived 
as a place of respite for the masses of young, 
unemployed people who were flooding into 
the British capital and finding not only no 
job, but also no place to sleep. The facility’s 
name, Centrepoint, was a facetious jab at the 
skyscraper that stood at the end of the street, 
Centre Point, a 33-storey modernist office 
block that remained empty for years. Leech 
called it “an affront to homelessness”, and 
his shelter offered both a bed to sleep in and 
guidance for the youths about how to find a 
place for themselves in the city.

Over the last 48 years, Centrepoint has 
expanded at a speed that makes its corporate 
peers jealous. From the single facility in Soho 
it has grown across outward from London to 
include more than 50 hostels and educational 
facilities with hundreds of staff members and 
volunteers. It is a dismal sort of expansion – no 
one wants to see homeless kids – but Obakin 
and the rest of the Centrepoint team are 
pleased to be able to reach so many in need. 
As he says, “I am proud that Centrepoint has 
become much more than the night shelter it 

“ Too many people think homeless young  
people are ‘ne’er do wells’. This could not be 

further from the truth ”

started out as. Today, Centrepoint is about 
enabling youngsters for whom life has spiralled 
out of control to take control again of their 
own lives.”

Centrepoint has another statistic the 
corporate world envies: a 90% success 
rate. More than 9,000 youths approach 
Centrepoint every year, and nine out of every 
ten demonstrate a measurble, positive outcome 
after moving on. Sometimes that means they 
got jobs or places in a university; sometimes it 
means they enrolled in a drug-rehab facility; 
sometimes it means they were able to save up 
enough money for two months’ deposit on a 
rental flat, for many their first “real” home as 
an adult. 

Because of the sensitive nature of its 
work, Centrepoint tends to advertise itself 
with statistics rather than stories: it boasts, 
for instance, that for every pound spent at 
Centrepoint, it saves government spending 
£2.40. The stories, however, are more inspiring 
than a number ever can be: Monique was 
kicked out of her home at 17 and surfed friends’ 
sofas for a year before a mental breakdown 
and an overdose took her to hospital. “My 
support fell away from me and I just couldn’t 
take it any more,” she says. She was referred to 
Centrepoint, where she rebuilt her confidence 
and discovered a talent for weightlifting. “I 
wanted to find a sport I could compete in,” she 
explains. “I’d always liked the look of weights 
but was too scared.” After two months of 
training, she won her first competition. She’s 
gone on to win national and international 
competitions, as well as a world powerlifiting 
championship. Equally importantly, she’s 
settled in her life now at age 24: she works 
full time as an activity coordinator at a mental 
health unit in London. 

Hannah’s situation is different, but required 
similar self-determination on her part: after her 
home burned down, she found herself unable 
to live with her constantly argumentative 
parents. Centrepoint offered a refuge while she 
finished college, and it springboarded her on to 
university, where she began studying costume 
design in September.

The stories at Centrepoint are as diverse 
as the facilities: some people are at the short-
stay hostels for just one week, others benefit 
from extended time with the support workers 
over many months. “Too many people think 
homeless young people are ‘ne’er do wells’, that 
they have brought the problem on themselves 
in some way, or that they are lazy and unwilling 

Seyi Obakin

A chartered 
accountant, Obakin 

worked in professional 
practice, banking and 
social housing before 
joining Centrepoint as 
finance director and 
has been CEO since 

2009. 
 centrepoint.org.uk

SPOTL IGHT

to help themselves out of the situation they 
find themselves in,” says Obakin. “This could 
not be further from the truth. For some young 
people, life just took an unexpected turn for the 
worse and became uncontrollable incredibly 
quickly. For some others, the circumstances of 
their birth meant that homelessness was just 
waiting to happen. And for many, they simply 
do not have the support network around them 
to find help.”

Obakin speaks with a rare compassion for 
disadvantaged youth, and last year he was 
recognised for his dedication in one of Britain’s 
most prestigious ways: he was awarded an 
OBE by the Queen. 

Over the years, the royal family has shown 
great interest in Centrepoint. It was of special 
concern to Princess Diana, who often brought 
her sons to visit the facilities, and Prince 
William, Duke of Cambridge, has become a 
patron of the charity. “That example of selfless 
service that Centrepoint represents has stayed 
with me,” he has said, “and that is why it  
was the first charity that I wanted to be 
associated with.” 

Obakin and the Prince even spent a night 
together sleeping rough in 2009 to support the 

cause, which was not just a one-off for the 
press: “What people may not realise is that 
the Duke is just as committed to Centrepoint 
behind the scenes as he is in public,” 
says Obakin. He explains that the new 
Centrepoint helpline, launched earlier this 
year, was kick-started by William: “We had 
a vision of a national single ‘front door’ for 
homeless young people that would help them 
to navigate a complex system and save them 
from a downward spiral into homelessness. 
It would have remained a glint in our eye 
without support from Prince William – his 
interventions at decisive moments helped to 
turn this vision into a reality.” 

It was another Etonian, George Orwell, 
who aptly diagnosed one of the principal 
difficulties of poverty: “It is curious how 
people take it for granted that they have 
a right to preach at you and pray over 
you as soon as your income falls below a 
certain level.” As Centrepoint approaches 
its semicentennial, it is an achievement to 
be proud of that it neither preaches nor 
prays nor condescends in any way. How 
far we have come since Tudor England.   ■  
NetJets proudly supports the work of Centrepoint

HOMELESSNESS HAS BEEN WITH US 
FOR CENTURIES, BUT WE’VE NEVER 
BEEN QUITE SURE WHAT TO DO 
ABOUT IT. IN TUDOR ENGLAND THE 
HOMELESS WERE PUT IN JAIL AND 
SOMETIMES HUMILIATED IN PUBLIC 
STOCKS FOR DAYS ON END.

▲

Humble beginnings 
From the St Anne’s 

Church, Soho, where 
Rev Dr Kenneth Leech 

set up Centrepoint in 
1969, the organisation 

has gone on to 
encompass more 

than 50 hostels and 
educational facilities 

around the country 
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BACK TO NATURE 
Immaculate in execution, there’s still something intoxicatingly raw about Caballadas, a rarefied 
hideaway, sequestered deep within the prelapsarian landscape of Patagonia’s Lake District. 
Surrounded by craggy snow-capped mountains and rolling, araucaria tree-topped hills, the 
20,000ha family-owned retreat is one-part dude ranch, one-part haute hostelry. Up to 12 guests 
bed down in eight atmospheric bedrooms – each a rustic affair with wood-panelled walls, crisp 
white fabrics and perfectly framed, postcard vistas from the en-suite balcony. The hands-on 
activities might, for all that, offer the loudest siren call: whether you’re traversing a shallow brook 
on horseback or fly-fishing for trout and rainbows on a 
lonesome lake, adventure is par for the course here. As 
the day winds down, what remains is a star-filled sky 
and a hearty plate of traditional lamb asado, fresh off 
the grill. A robust glass of rich, dark Argentine malbec in 
hand, it’s a fitting epilogue to the day’s intimate natural 
encounters. caballadas.com

 Aviador Carlos Campos Airport: 15 miles/25km

ESSENTIALS

The Smart Guide
A TIMELY ROUND-UP OF THE LATEST TRAVEL NEWS AND  
DESTINATIONS, GEAR AND GADGETS AND A HANDBOOK  
OF NOTEWORTHY HAPPENINGS AROUND THE GLOBE
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The Good Stuff 
The Australian skincare authority Aesop has newly 

unveiled a trio of epidermis-saving elixirs: the 
cooling after-sun Petitgrain Reviving Body Gel, the 
mineral-rich Protective Body Lotion SPF50 and the 

jojoba-infused Protective Lip Balm. aesop.com
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Hygge – the now-ubiquitous Danish concept 
of cosiness, comfort and contentedness – 
finds full form in at Killiehuntly Farmhouse 
& Cottage, a four-bedroom B&B set on 
1,600 hectares in Cairngorms National Park. 
A labour of love for Aarhus fashion mogul 
Anders Holch Povlsen and wife Anna Storm 
Pederson, an edifice dating back to 1603 has 
been reimagined as a Scandi-chic refuge – 
think greys, taupes, the odd splash of blue, 
sheepskin throws, bespoke, locally made 
furniture and plenty of exposed wood. The 
estate’s working farm provides ultra-fresh 
ingredients for the simple, natural cuisine 
served on-site, while outdoor activities – high-
wattage hikes or bike rides across heather-
clad hills, wildlife-spotting, fishing for Arctic 
char at nearby Loch an t-Seilich – round out a 
consummate get-away-from-it-all experience. 
killiehuntly.scot 

 Inverness Airport; 49miles/79km 
Live Like 
a Laird 

IN THE SCOTTISH HIGHLANDS, A  
17TH-CENTURY COTTAGE GETS  

A SCANDI-INSPIRED MAKEOVER

Bucolic bolthole 
Caballadas’ Casa 
Grande lodge, a 
classic oak-and-

stone structure at 
the heart of the 

sprawling ranch

OPEN & CLOSED
IMPECCABLY STYLISH  

BAGS TO COVET

1

2

3

1 Il Bisonte Capsule  
Collection 
Mulberry alum Emma Hill’s 
eight-piece set pairs supple, 
unlined cowhide with the 
brand’s signature Tuscan 
craftsmanship for a casual and 
utterly chic look. ilbisonte.com

2 Made in Global  
The unisex San Telmo 
backpack matches full-grain 
Italian leather and striking 
silver hardware to winning 
effect. madeinglobal.co

3 Ghurka
Classical style, chestnut 
calfskin leather and roomy 
pockets make the US firm’s  
Examiner No 5 a refined 
gentleman’s dream bag 
ghurka.com 
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THESE CHIC HOTELS AND HIP BARS OFFER FRESH 
IMPETUS TO TAKE IN THE CITY’S RICH TAPESTRY

Parisian Primer

When it comes to bedding down its 
sizable mass of visitors, the French 
capital has never been one to rest on its 
laurels. Case in point, its reigning grand 
dame, the Ritz Paris, newly reopened in 
the wake of a four-year, €400m facelift. 
Aside from a complete renovation of the 
near-120-year-old building’s plumbing, 
heating and cooling systems, the 142-key 
property unveiled wholly updated rooms, 
the world’s first and only Chanel Spa and 
a revamped shopping passage with chic 
boutiques by the likes of Alexandre Reza 
and Colombo Via della Spiga. Park Hyatt 
Paris-Vendôme is also also undergoing 
a refurbishment with all the rooms and 
suites to be renovated by the end of the 
year. The new Hotel Saint-Marc takes 
a less traditional approach. The work of 
Milanese design agency Dinmorestudio, 
25 cosy rooms and one suite boast six 
different, colour-themed looks accented 

by Art-Deco-meets-contemporary decor; 
an intimate spa, bar and sunny breakfast 
room round out the property’s home-from-
home feel. In the 9th arrondissement, 
Hotel Panache, offers a similarly eclectic 
aesthetic: design elements in its 40 rooms 
run the gamut from vintage Bauhaus 
and Art Nouveau-inspired to edgy and 
abstract. There’s also a French-focused 
eatery by feted local restauranteur David 
Lanher. Night owls, too, are now, more 
than ever, spoilt for choice. In the 8th 
arrondissement, trendy boutique bolthole 
Amastan’s Anouk lounge and bar serves 
up craft cocktails alongside light bites, 
from Maine-style lobster to veggie ravioli; 
while in the 2nd, the subterranean Golden 
Promise purveys 200 whiskies in a dark 
and moody main space that channels the 
spirit of Prohibition-era speakeasies – the 
perfect place for a smooth nightcap at the 
very heart of the City of Light.

Exceptional additions Clockwise from top left: Hotel Saint-Marc’s atrium; the backlit spirt selection at 
Golden Promise; Hotel Panache’s light-filled lobby; the lavish César Ritz suite at the Ritz Paris

 Paris Le Bourget: 10 miles/16km (to city centre) 

THE 
PERFECT 

BREW  

A HUMIDOR FOR 
TEA PROVIDES A 

REFRESHING CHANGE
   

Inspired by her 
husband’s love of 
tea, Åsa Eriksson-

Ahuja’s has 
developed a 

particularly clever 
aid. Each of the 
five designs in 

her Lotusier Tea 
Humidor Collection 

– representing 
Chinese, Japanese, 

Indian, Middle 
Eastern and Euro-

American traditions 
– are handcrafted 

in Europe from 
sycamore wood 
with a built-in 
thermometer 

and an attractive 
stainless steel 

base. They are are 
designed to protect 
up to 70 grams of 

loose-leaf tea from 
the flavour- and 
aroma-stripping 
effects of light, 

odour, heat, air and 
moisture – offering 
at once svelte piece 
of home decor and 
a way to more fully 
enjoy a steaming-

hot cup of your 
favourite brew. 

lotusier.com

The latest project from Major Food Group – the prolific 
New York restaurateurs behind hip eateries like Carbone, 
Santina and Dirty French – is a breathtaking 
transformation of the erstwhile quarters of the Four 
Seasons Restaurant in the iconic Seagram building in 
Midtown. A colossus of a project rumoured to have cost 
in the neighborhood of $30 million, it will be a 
gastronomic mecca comprised of the chophouse-
focused Grill (above) and the seafood-centric Pool as 
well as a third, Asian-inspired restaurant to follow later. 
Jeff Zalaznick, co-founder of the group, told NetJets: 
“We are very excited to have the opportunity to open 
restaurants in this historic New York landmark. We view 

ourselves as custodians of the space with the 
responsibility of preserving the integrity of the past 
while bringing the space back to life so it has a future 
filled with great food and fun.” To that end, noted 
interiors authorities Annabelle Selldorf and William T 
Georgis have reimagined the space with hefty doses of 
theatricality: dinner plates are modernised iterations of 
those in the Kennedy-era White House, a pasta dish was 
inspired by a 150-year-old Delmonico recipe; and 
dramatic gold bead curtains recall a bygone glamour 
wonderfully suited to the international-style edifice 
where they will soon dwell. majorfood.com

 Teterboro Airport: 14 miles/23km

A MAJOR REINVENTION

WATER WORK 
PART BICYCLE, PART CATAMARAN, 
SCHILLER BIKES ’  S1 POSITS A 
NEW WAY TO EXPLORE THE OPEN 
SEA. DESIGNED FOR SALTWATER, 
THE PEDAL-DRIVEN ERGONOMIC 
VESSEL REACHES A CRUISING 
SPEED OF UP TO EIGHT MILES 
PER HOUR (13KPH) AND HAS A 
GLASS BOTTOM THAT ALLOWS 
FOR AWE-INSPIRING GLIMPSES 
INTO THE AQUATIC WORLD BELOW. 
schillerbikes.com

KAELO’S PATENTED 
TECHNOLOGY COOLS WINE 
TO PERFECTION WITHOUT 

ICE kaelo.co.uk
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NEW OPENINGS ACROSS THE REGION 
INDULGE ALL MANNER OF 
BAREFOOT YEARNINGS WITHOUT 
COMPRISING SOPHISTICATED STYLE

Caribbean Dreams

The latest villa offering at Virgin Gorda’s 
exclusive Oil Nut Bay enclave is aptly named 
Poseidon’s Perch. The sprawling three-
bedroom villa with an infinity-edge pool is 
poised on the top of a hillside with sweeping 
views of the Atlantic Ocean and Anegada. Four 
hours south, the clubby, private island haven 
of Mustique has also added four new villa 
offerings to its portfolio. These rentals range 
from recently renovated classics to a newly 
built four-bedroom colonial villas with a breezy 
design and captivating views. Meanwhile, the 
island’s only resort, The Cotton House Hotel, 
has unveiled two new bi-level Deluxe Duplex 
suites designed by Tristan Auer. For those who 
prefer the best of both worlds – residential 
accommodations with five-star service and 
amenities – the nine expansive villas at Beach 
Enclave North Shore, on Turks and Caicos dot 
a lush, four-hectare parcel with a private white 
sand beach. Large groups should look to Eleven 
Experience’s Bahama House on Harbour Island, 
which can be booked for exclusive use or bed 
and breakfast. The former Victorian-era hotel has 
11 rooms with a lap pool, hot tub and gear for 
everything from snorkelling to bone fishing.
Active types won’t get bored at Anguilla’s The 
Reef by CuisinArt. The contemporary beach 
resort offers tennis and preferred rates at the 
CuisinArt Golf Club, plus an array of watersports 
and post-exercise treatments at the award-
winning Venus spa. Health and wellness pairs 
with tequila and cigars at Chable, a resort and 
destination spa on more than 300 hectares near 
Mérida on Mexico’s Yucatán Peninsula. The 
enormous spa is built around a natural cenote, 
a water-filled sinkhole that was considered 
sacred in Mayan culture. Designers of the new 
Park Hyatt St Kitts Christophe Harbour 
also drew on local culture with a contemporary 
twist to create the island’s first luxe beach 
resort with 126 rooms, a world-class spa, three 
dining venues, two swimming pools and a kids’ 
club. Finally, for a more intimate boutique hotel 
experience, Villa Marie Saint-Barth plays 
up the chic spirit of St Barth’s with colourful 
bohemian flair. The 18 individually decorated 
bungalows are surrounded by 5.7 hectares of 
gardens in the hills of Colombier overlooking the 
sands of Flamands Beach, pairing sophistication 
and natural beauty as only the Caribbean can.

Ocean view 
The lounge at one 
of Beach Enclave 
North Shore’s 
villas

 Terrance B. Lettsome International, BVI; Argyle International, St Vincent (for Mustique); Providenciales International, Caicos Islands; Clayton J. Lloyd 
International,  Anguilla; Mérida International, Mexico; Robert L Bradshaw International, St Kitts; Princess Juliana International, St Maarten (for St Barth’s)

Park Hyatt St Kitts Christophe Harbour Chable The Reef by CuisinArt Villa Marie Saint-Barth Poseidon’s Perch
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Feel-Good Factors 
EXPERTS FROM LONDON’S GRACE BELGRAVIA  
MEDICAL AND WELLBEING CLINIC ADDRESS  
A QUINTET OF HEALTH NON-NEGOTIABLES

ESSENTIALS

 Northolt: 13miles/21km H
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PAMPERING PETS 
IT’S NOT JUST HUMANS WHO 
CAN BENEFIT FROM THE BEST 
FIVE-STAR ACCOMMODATION   

In 2015, NetJets flew 1,978 pets 
with their owners, emphasing 
an increasing desire for people 
to bring their four-legged family 
members with them on their 
travels. And hotels around 
the world are catching on,  
increasingly providing amenities 
for man’s best friend and other 
animals. Take the Peninsula 
Beverly Hills (above), where 
along with a special dog menu, 
canine grooming is offered. Or 
The Langham Sydney, where 
grilled salmon with green beans, 
quail egg, tuna, potatoes and 
olives is on the menu for cats 
under the (presumably) enticing 
name of “Meow Meow”.  And 
in the heart of London, The 
Milestone offers a host of 
goodies for four-legged guests, 
including their own welcome 
hamper on arrival.

ELEGANTES LONDON 
LAUNCHES WITH NEW 

FRAGRANCES TO 
CHALLENGE CONVENTIONS 

elegantes.co.uk

     Awareness
“We need to become more aware of the bigger picture. We often find ourselves 
living in a culture of convenience and consumerism without counting the cost. 
What seems to be convenient today, we pay for down the line with our health, 
time and money. When we are aware of the true value and cost of each choice in 
life, then we are truly in control of our health.” – Dr Shideh Pouria 

     Sleep
“There are no shortcuts. We need a minimum of seven hours’ good-quality sleep 
per night to repair ourselves. When sleeping, the temperature of the room is 
crucial, ideally between 18-20°C, and we should leave all technology in another 
room. It is a process in which we spend one-third of our life, and lack of sleep or 
inadequate sleep is linked with poor memory and thinking ability, labile emotions, 
depression and anxiety, lack of creativity and relationship issues.” – Dr Tim Evans 

     Movement
“Strength and cardiovascular endurance are of paramount importance to any 
exercise regime, but doing Extreme HIIT without properly preparing the body for 
what it’s about to go through is not great, as it increases the risk of injury. Building 
up gradually is essential to a sustainable fitness plan – which in turn, is the only 
way to achieve long-term health benefits.” – Trainer Jason Reynolds 

      Dental
“The mouth is so important: it’s the first fortress of the immune system and the 
beginning of the digestive system. Many people don’t know that bacteria from lack 
of flossing can get into the blood system and sit on the heart valves, with potential 
complications like increased risk of atherosclerosis, heart attack and stroke.” 
 – Dr Kathrin Huzelmann

    Food
“If you were to make one change in your life, choose and consume the right food 
for you. Simply put: avoid sugar and processed refined foods; increase nutrient 
density through consuming sufficient organic, free-range, grass-fed eggs, dairy, 
poultry and meat and wild fish and seafood; avoid grains as much as possible; 
do not shy away from quality oils and fats; eat locally produced, seasonal food; 
maintain variety and balance in your diet.” – Dr Pouria   gracebelgravia.com
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DRESSING GOWN  
from 100% cotton, with 

piped cuffs
otisbatterbee.com

 “Shoes should go at the bottom of your case, 
wrapped in drawstring suede shoe bags and 
filled with belts and accessories.  

 I always pack a pair of pyjamas, sometimes to 
slip into on a flight or just to feel relaxed in my 
hotel room.

 Next time you’re picking up a replacement bottle 
of your favourite scent keep the tester bottles – 
great for a mid-flight revive.

Tightly roll casual trousers, t-shirts, and shorts 
to minimise wrinkling – and it’s the best way to 
keep cashmere looking its best.

Tissue paper really is the best way to keep 
clothes in shape; plus, it feels like you have been 
shopping when you’re unpacking at the other 
end!

Pop the shoulders of a suit jacket inside-out and 
then fold in half so that the lapels touch; fold 
again and then you are done, crease-free all the 
way across the globe.”

A TRIO OF HARD-SHELLED STANDOUTS 
FOR WORRY-FREE TRAVELS

READY TO ROLL 

On the case...

Victorinox 
Rooted in a 130-year 

tradition, the venerated Swiss 
company hasn’t stopped 
innovating: the Etherius 
Global Carry-On boasts 

high-tech dual-caster wheels. 
victorinox.com

Tumi
The V3 International Carry-On, 

here in banana leaf print, is 
the label’s lightest hardside 

yet and features a three-
stage telescoping handle and 

recessed dual wheels.  
tumi.com  

Rimowa
Durable, classic and 

smart – the Cologne case-
makers’ aluminium Limbo 
Multiwheel contains two 

TSA combination locks and 
a handy add-a-bag-holder. 

rimowa.com

Horizn Studios 
The Berlin brand’s cutting-

edge German polycarbonate 
Cabin Trolley has a 

removable battery, flexible 
Hinomoto wheels and 
optional GPS tracking.  

horizn-studios.com

DESIGNER OTIS BATTERBEE’S TOP 
PACKING TIPS AND, RIGHT, A TRIO OF HIS 
MUST-HAVE TRAVEL ACCESSORIES   

PRINCE OF WALES
 EYE MASK with soft velvet 

cotton backing 

LARGE BLACK AXINGTON 
WASH BAG made from a 
practical, easy to clean 

Italian wetsuit fabric
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The Bountiful Sea 
THE MEDITERRANEAN IS MORE APPEALING THAN EVER 
WITH FRESH OPTIONS AND  REFURBISHED CLASSICS 

1 Gecko Beach 
Club Inspired by 
the sophisticated 
coastal lifestyle 
of the 1950s, this 
30-room boutique 
hotel is a haven of  
Balearic elegance. 

  Ibiza Airport and then 
boat transfer

2 Sir Joan/
Nobu Two 
new hostelries 
promise exquisite 
Japanese dining 
and more on 
the always lively 
Balearic isle.

  Ibiza Airport: 5 miles/ 
9km & 7 miles/11km

3 Almanac 
Hotel 
A 92-key luxe 
hostelry on Gran 
Via de les Corts 
that will be a 
promises to be a 
boon for all the 
senses. 

 Barcelona–El Prat 
Airport: 10 miles/15km

4  La Réserve 
Ramatuelle 
French Riviera 
retreat that 
offers a relaxing 
alternative to the 
nearby high life of 
St-Tropez. 

 Toulon-Hyères Airport: 
36miles/58km

5 Les Roches 
Rouges An 
open-air cinema 
vies with stunning 
sea vistas at the 
1950s-Modernist 
styled getaway.

 Cannes-Mandelieu 
Airport: 27miles/43km

6 Sikelia
The warm, bright 
white dammusi 
dwellings of this 
calming resort 
stand out against 
the island’s dark 
volcanic rocks. 

 Pantelleria Airport: 
7miles/12km

7 Hotel 
Excelsior 
Dubrovnik  The 
walled city’s most 
illustrious address 
will emerge from 
an extensive 
refurbishment. 

 Dubrovnik Airport: 
14miles/23km

8 Domes Noruz 
Chania  Modern 
Greek design and 
an abundance of 
entertainment 
options meet at 
this adults-only 
hotel. 

 Chania International 
Airport: 15miles/24km

9 Erosantorini
Privacy is key at 
this exclusive-
use cliff-top 
resort on the 
stunning Greek 
island. 

 Santorini Airport: 
3miles/5km

10 LUX*  
Resort Bodrum 
Turkey’s latest 
must-visit 
destination, 
located on the 
pine-clad hills 
of a private 
peninsula.

 Milas–Bodrum Airport: 
11 miles/18km

20  NETJETS 21  NETJETS
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Inside Track  
BRUCE TURNER*

What is your role at NetJets? 
As the Director of Maintenance and Engineering, 

my role is to ensure compliance with the Continuing 
Airworthiness requirements of the aircraft and the 

Maintenance Operation, both of which form an integral 
part of the NetJets AOC. This effectively means that there 
needs to be efficient engagement with and oversight of the 
appropriately qualified service centres within the network, 

which are able to support and deliver the technical 
expertise, for each of the aircraft types. Our expectation 
is to have aircraft maintained to the highest industry 

airworthiness standards and delivered to the operation in a 
manner which supports the Owners expectations. 

What inspires you in your job? 
Being part of a team that  is able to support and deliver a 

product against many odds and the way in which it is done 
in a changing and challenging environment. The dynamics 

of this company and the areas where it operates ensures 
personnel must be resourceful and proactive allowing the 

operation to be safe and successful. 

What are the biggest challenges? 
Having the appropriate technical expertise and parts in 
the right place at the right time is essential to supporting 

this operation, allowing for quick recoveries of unscheduled 
events and therefore having the aircraft available to meet 

the demands. This requires the team to continually focus the 
OEMs on the requirements and reliability of the aircraft 

while at the same time widening the support network 
capabilities. 

And the perks... 
No one day is the same which brings significant diversity 

to the daily operations and the functions within it. It is not 
just the technical aspects of the aircraft and the operation 
but also witnessing the evolution of the team members.

 
*Director of Maintenance and Engineerins at NetJets Europe, 

Bruce Turner is based in Lisbon and has been in his current 
role for the past five years. 

Monte Carlo Bound  
ONCE AGAIN THIS  YEAR NETJETS 
OWNERS WILL  BE  WELCOMED TO 

AN INTIMATE GATHERING DURING 
THE MONACO GRAND PRIX ( 28 
MAY)  AND WILL  BE  ABLE  TO ENJOY 

THE RACE WITH EXCEPTIONAL V IEWS 
FROM A PRIVATE TERRACE 76266

NUMBER OF 
FLIGHTS WHEN PETS 

OUTNUMBERED 
THE PASSENGERS

13.2
NetJets by Numbers: 2016

airports travelled 
to in 723 

cities in 113 
countries

LONGEST REVENUE FLIGHT IN HOURS –
BETWEEN CASABLANCA AND PHUKET

6,663
children flown 

among the 79,000 
total passengers

68,562
Total flight hours

ON THE PULSE

Notes from NetJets
EXCLUSIVE EVENTS, THE LATEST DEVELOPMENTS  
AND A LOOK BEHIND THE SCENES   

DESTINATION 
DINING  

WITH SIGNATURE SELECTION 
MENUS TAILOR-MADE FOR 

SPECIFIC REGIONS BY NETJETS’ 
IN-HOUSE CHEF, OWNERS CAN 
GET A TASTE OF WHERE THEY 

ARE TRAVELLING TO WHILE 
STILL IN TRANSIT OR KEEP 

HAPPY CULINARY MEMORIES 
ALIVE ON THE WAY HOME. 

ALREADY IN PLACE  FOR SIX 
CITIES, PLANS ARE AFOOT TO 

EXPAND THAT TO 65 LOCATIONS 
BY THE END OF THE YEAR. 

CURRENT HIGHLIGHTS INCLUDE 
ESQUEIXADA – FLAKED COD 

AND WHITE BEANS WITH 
BLACK OLIVES,

TOMATOES AND HERBED 
OIL DRESSING (BARCELONA) 

AND POACHED LOBSTER 
TAIL, SHAVED CUCUMBER 

AND QUINOA (FRANKFURT). 
GENEVA, MADRID, NICE AND 
STOCKHOLM  COMPLETE THE 

SEXTET UP AND RUNNING.

Crystal Class 
SWEDISH ARTIST PRODUCES  
NEW WORK FOR VIP LOUNGE    

For this year’s Art Basel & Art Basel Miami 
Beach, Swedish artist Frida Fjellman (left) has 
been commissioned by NetJets to create a 
special installation for the company’s VIP Lounge. 
Specialising in ceramics and glass, Stockholm-
based Fjellman caught the eyes of the cognoscenti 
at last year’s Design Miami with an installation 
of glass pendant lights hung in twinkling clusters 
like oversize jewels. Now for NetJets, she will 
produce a “Crystal Atmosphere”, using 80 prisms of 
varying size and shape suspended by chains from 
the ceiling at different heights. LED lights will be 
placed in 60-70% of them, creating what the artist 
hopes will be beautiful and irregular sky that will 
both be a “wow” experience and a calming one. 
NetJets has been a proud global partner of  Art Basel & Art Basel 
Miami Beach  for 16 years and at each event, NetJets Owners are 
invited to preview days and welcomed into the NetJets VIP lounge. 
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Open Primer
AS THE ROYAL BIRKDALE GOLF CLUB PREPARES 
TO HOST GOLF’S OLDEST MAJOR, ITS HEAD 
PROFESSIONAL BRIAN HODGKINSON OFFERS 
INSIGHTS ON HOW TO TACKLE THE FABLED COURSE 

EXPERT EYE

MAN ABOUT THE COURSE

 
Having joined Royal Birkdale in 1980, Hodgkinson 
took over as Head Professional in 2001 – only the 
fifth the club has had since its formation in 1889. 
This year’s Open (20-23 July), will be his fifth as 

head pro. royalbirkdale.com    

24  NetJets  Liverpool John Lennon Airport: 29miles/47km   

Rough and smooth  
The view over the 
green at the par-4 

2nd hole on the 
picturesque Royal 

Birkdale course 

“ Those visiting the Open this year will have 
prime viewing opportunities: Royal Birkdale is 

exceptionally spectator-friendly ”

I always describe Royal Birkdale as “tough but 
fair”. The great strength of the course is the 
quality of the holes from 1 to 18.  

Every hole is capable of wrecking a good 
score. And with the diversity of direction 
of play – there being three distinct loops: 1 
to 9, 10 to 14 and 15 to 18 – Royal Birkdale 
offers quite a different challenge to the 
golfers than many of the other courses in the  
Open rota.

The architect of the course, Martin Hawtree, 
has designed many of the holes to offer a risk 
and reward strategy, nowhere more apparent 

than on the sixth hole.  It’s a par 5 of 499 yards, 
which gives you three options from the tee: lay 
up short of the large cross bunker, leaving a 
blind second shot; take a line left of the bunker, 
which extends the second shot by 25 yards; or 
attempt to carry over the bunker (280 yards), 
followed by a simple medium iron to the green. 
In all cases, if you find the sand, it is nearly 
always an out-sideways situation.

One shot that is so important when playing 
links golf is the knockdown. The turf is so crisp 
and the fairway mown so tightly that when 
playing short and medium irons into the wind, 

the ball spin increases tremendously, causing 
the ball to balloon in the air and come up well 
short of the target.  The knockdown is when you 
play a longer club than usual for the distance, 
sometimes one, two or even three clubs longer. 
You grip down the shaft and hit the ball softly, so 
reducing the spin. The added benefit of playing 
this shot is you have a much better chance of 
remaining balanced.  Remember the old adage: 
swing easy when it’s breezy.

The course rewards golfers who are straight 
hitters, thoughtful and patient, as seen by the 
list of champions in previous Opens.  

Those visiting the Open this year will have 
prime viewing opportunities: Royal Birkdale is 
exceptionally spectator-friendly due to the large 
dunes around the greens and fairways, which 
offer numerous panoramic vantage points. This 
will be enhanced this year by several viewing 
platforms as well as stands, offering, I believe, 
the very best spectator experience at any  
Open Championship.

The preparations for this Championship 
have been meticulous, and I’m sure the players 
and spectators alike will be rewarded with an 
outstanding tournament. ■
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GREENER PASTURES The Next Generation
SIMON DADDOW REVIEWS PERFORMANCE-

ENHANCING EQUIPMENT FROM TEE TO GREEN

Callaway  
GBB EPIC SUB ZERO DRIVER
Two titanium “Jailbreak” rods connect 
the sole to the crown, stiffening the 
body and improving ball speed. The 
titanium and triaxial carbon head 
has interchangeable 2g and 12g sole 
weights (front and back) to optimise 
spin and launch angle for maximum 
distance. callawaygolf.com

TaylorMade
M2 FAIRWAY WOOD
With a carbon crown reduced to 
six layers, the M2 has a longer 
and more flexible speed pocket 
and a lighter fluted hosel, all to 
increase ball speed, carry distance 
and forgiveness. “Geocoustic” 
engineering improves sound and feel.   
taylormadegolf.com

Ping
i200 IRON
Replacing the “i” iron, the i200’s 30% 
thinner face means more mass has 
been positioned in the toe and heel 
to nudge forgiveness higher. Extra 
elastomer behind the face dampens 
vibration giving a blade-like feel from 
this beautiful cavity back.  ping.com 

Cobra
KING PUR WEDGE  
A 100% CNC-milled face and grooves 
maximise spin and precision. Three 
sole grinds (Classic, Versatile and 
WideLow) mean the PURs can be 
tailored to individual swing and turf 
types. cobragolf.co.uk

Odyssey
O-WORKS R-LINE PUTTER
According to the makers, the O-Works 
new “microhinge” face insert will 
redefine what golfers consider to be 
good roll. Stainless-steel finger-
shaped grips and an elastomer layer 
on the insert interact with the ball’s 
cover lifting putts into a better roll. 
odysseygolf.com

TaylorMade 
TP5
The Californian company contends 
that the TP5’s five layers make it the 
most complete tour ball available. 
A Tri-Fast core has progressive 
compression for better energy 
transfer and a dual-spin cover 
increases control. taylormadegolf.com

Bushnell 
PRO X2 RANGEFINDER
The X2’s new slope-switch increases 
accuracy and consistency as yardages 
adjusted for gradient – not allowed in 
competitive rounds – are just a flick 
away. A waterproof armoured metal 
body improves durability.  
bushnellgolf.co.uk

DEVELOPMENTS AT TWO OF THE MOST BEAUTIFUL GOLF COURSES IN THE 
WORLD DEMONSTRATE WHY THEIR ATTRACTIONS GO BEYOND 18 HOLES  

More Than a Game

▲  

THE K CLUB, IRELAND 
Two world-class courses designed by the legendary 
Arnold Palmer, Co Kildare’s undulating landscape and a 
19th-century manor-house hotel – the K Club represents 
the very best of Ireland’s golfing pedigree. The club 
celebrated its 25th anniversary last year by doubling 
the number of rooms at its hotel. The new Liffey Wing 
mirrors the style of the grand house it adjoins with 70 
rooms designed in a classically elegant style, while a 
bar and high-tech conference room are also among the 
additions. All in all, perfect for a special NetJets event 
with Danny Willett (left) on 16 May. The 2016 Masters 
Champion will provide Owners with a clinic before 
joining them on the course. The day will conclude with 
a dinner and prizes, rounding off a memorable outing at 
the equally memorable venue. kclub.ie

 Dublin Airport: 23 miles/37km

▲
  

CASTIGLION DEL BOSCO, ITALY 
Located in the heart of the Unesco World 
Heritage Val d’Orcia, there are few more 
inspiring places on the planet to play golf 
than at this Tuscan beauty. And, beyond 
the challenge of taking on the Tom 
Weiskopf-designed course, Castiglion del 
Bosco is becoming an evermore desirable 
destination under the management of 
Rosewood Hotels and Resorts, who have 
recently added an eleventh restored former 
farmhouse-turned-villa to the estate’s 
roster. Villa Agresto is a five-bedroom 
residence, surrounded by vineyards and 
olive groves and has an infinity pool that 
affords superb views of the countryside. 
With nearby Siena hosting the historic 
Palio horse races in July and August and 
the renowned tenor Andrea Bocelli once 
again starring in his summer concert 
in the natural amphitheatre of Lajatico, 
Castiglion del Bosco provides a great base 
for combining top golf with true Tuscan 
experiences. castigliondelbosco.com

 Grosseto Airport: 40 miles/65km



In China, home to the cang zhu plant – a key 
ingredient in the company’s Double Serum – 
Clarins has planted 15,000 trees to help villagers 
restore an ecosystem scarred by desertification.  

“We benefit from the knowledge of so many 
tribes and ancient cultures,” says Christian, “so we 
try to give back, to help support the life of these 
villages.” That means creating local medicinal 
gardens with the humanitarian organisation 
Jardins du Monde; clean drinking water access, 
like in Morarano, Madagascar; or new schools, 
as in Vinh Kim, Vietnam. “Protecting nature is 
about protecting the future.”

If such global projects have real impact, so can 
everyday business decisions. “The philosophy 
I’ve instilled in our company is to produce less 
waste every year,” says Christian. “For us, such 
constraints aren’t a hindrance, but a source of 
inspiration.” Indeed, 17 years after Clarins 
shunned plastic bags in 1999, the whole of 
France adopted the ban. And though it took time 
for the perfume-bottle refill service launched for 
its Thierry Mugler line to catch on, today one is 
refilled every seven seconds – saving 2.3 million 
bottles and 383 tonnes of waste annually.

That success yields a lesson, says Christian: 
companies which defend their values as ardently 
as their bottom line can earn a greater prize – 
loyalty. “Take NetJets, I’ve been a customer 10 
years now because I see the way they treat me, 
the quality of service is outstanding; and because 
I’m loyal, I become their best ambassador,” he 
says. “If Clarins is the leading skincare company 
in Europe… it’s because our customers are 
our best ambassadors. They’re happy with the 
product quality, but also proud that part of their 
money is going to the environment – it gives 
meaning to their choices as consumers.”

For the Positive Economy Forum, which 
advocates responsible development in business, 
that injection of values into the marketplace 
has made Clarins an “eco-citizen enterprise”. 
Christian blushes at the label. “I’m no ecologist,” 
he insists. “A citizen enterprise is simply a 
company that isn’t only focused on itself, but has 
its eyes wide open to the rest of the world.”  ■
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When Frenchman Christian Courtin-Clarins 
joined his father’s brand in 1974, Clarins was 
already a company apart in the beauty world. 
While the rest of the industry was embracing 
chemical-based products, Jacques Courtin-
Clarins was developing skin treatments made 
purely from plants. As director of exports, 
Christian proved that formula’s potency, 
eventually opening 130 countries to Clarins 
products. The firm went public in 1984 and 
by 1990 had become Europe’s leading luxury 
skincare brand, with subsidiaries the world 
over. But what’s remarkable about the Clarins 
story isn’t just the evolution of a small Paris 
beauty spa into a multibillion-euro empire – 
it’s the conviction of a family that one needn’t 
compromise values to achieve success. 

“My father gave us a vision, that Clarins 
must be about making life more beautiful,” 
says Christian, named chairman in 2000, and 
today serving as president of the supervisory 
board, with his brother Olivier as managing 
director and leading the Clarins R&D thanks 
to his medical background. “Of course, that 
means helping women to be beautiful. But it 
also means taking care of nature – we must be a 
civic-minded company.” 

Christian reaffirmed that vision at a crucial 
juncture in the company’s history, when his 
father died in 2007. With the founder’s passing 

came rumours of takeover bids, investor 
speculation and plummeting share prices. But 
instead of taking a buyout, Clarins created a 
manifesto – a multifaceted plan to ensure the 
company’s longevity by balancing economic 
performance, social fairness and environmental 
protection – and a new sustainable development 
department to implement it. The Courtin-
Clarins brothers then stunned the market by 
buying back €842.79 million in outstanding 
shares, re-privatising the family enterprise.

“Being on the stock market is like running 
a marathon in which you’re judged every 100 
metres,” says Christian. “It’s too focused on 
short-term profits. I think if you want to have 
good policies for your employees and for the 
world, you need to be independent. As owners, 
my brother and I are focused on the next decade 
– if our profits slip one year, we aren’t bothered, 
because our interest is the long term.”

That sustainable development creed is 
rooted in Clarins’ perennial reliance on plants, 
its products depending on some 250 species. 
“When you work so closely with plants,” says 
Christian, “you soon develop a desire to protect 
them.” Following earlier preservation projects in 
the Alps and Brazil, Clarins launched projects 
in 2007 and 2009 to plant 10,000 endangered 
katafray trees in Madagascar, and 12,000 dietary 
and medicinal trees for villages in Burkina Faso. 

PRIORITISING PLANTS HAS BEEN A WINNING FORMULA 
FOR FRENCH BEAUTY FIRM CLARINS. JEFFREY T 
IVERSON REPORTS ON THE COMPANY’S “BEFORE-
IT-WAS-COOL” SUSTAINABLE PHILOSOPHY

OWNER PROFILE 

“ BEING ON THE 
STOCK MARKET 
IS LIKE RUNNING 
A MARATHON 
IN WHICH YOU’RE 
JUDGED EVERY  
100 METRES ” The Clarins 

Conviction

ECO CHAMBER 
Christian Courtin-Clarins 

in his Paris office 
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Flight
Time

ON THE PULSE

Clockwise from top: IWC Big Pilot’s Watch; BREGUET Type XXI Vintage Chronograph; RICHARD MILLE RM Tourbillon 039 Aviation E6-B Flyback 
Chronograph

Facing page, clockwise from top left: UNION GLASHÜTTE Belisar Pilot Chronograph; RAY-BAN Aviator RB3025 sunglasses;   
PATEK PHILIPPE World Time Ref 5230; BREMONT Limited Edition DH-88 Comet – limited to 282 pieces 
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THE LATEST AVIATION-INSPIRED  
WATCHES AND ACCOMPANYING 
ACCESSORIES KEEP PILOTS BOTH  

PUNCTUAL AND POLISHED 

STYLING BY 
 Elisa Vallata

PHOTOGRAPHY BY 
Xavier Young
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ON THE PULSE

33  NetJets

NetJets pilot  
Steeve Langel wears  
the HAMILTON  
Jazzmaster GMT

From left: ZENITH Heritage: Pilot Ton-Up; GREUBEL FORSEY GMT; BREITLING Navitimer GMT Aurora Blue
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ON THE PULSE 

Steeve’s fellow NetJet 
pilot Mark Mills models 
the ALPINA Startimer Pilot 
Automatic. Both men are 
wearing RAY-BAN Aviator 
RB3025 sunglasses 

FREE FLIGHTS & TRANSFERS | FREE SHORE EXCURSIONS | FREE FINE DINING | FREE PREMIUM DRINKS

FREE WIFI ON BOARD | FREE PRE-PAID GRATUITIES | FREE 1-NIGHT PRE-CRUISE HOTEL*

*Terms and conditions apply, visit rssc.com for more information.

it ’s a� included

FOR A FULL LIST OF CELEBRATION OFFERS VISIT RSSC.COM/CELEBRATE
CALL +44 (0)23 8068 2166 | CONTACT YOUR TRAVEL AGENT TODAY

THE MOST INCLUSIVE LUXURY EXPERIENCE™

CELEBRATE 
with 

REGENT

OFF

UP TO

%

ON SELECTED SAILINGS

AD 170207 NetJets Sam 210mm x 297mm.indd   1 07/02/2017   12:16
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SUMMER FASHIONS SIZZLE AMID 
MARRAKECH’S SUMPTUOUS SCENERY   

STYLING BY 
Susi Bauer

PHOTOGRAPHY BY 
Stephan Glathe

Medina  
à la Mode 

SUN STYLE
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Her: FENDI dress; 
JIMMY CHOO painted 
python bag with tassels; 
CARTIER bracelet

Him: JOOP! suit; TIGER 
OF SWEDEN shirt; 
STRELLSON belt 
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TALBOT RUNHOF silk blouse and scarf worn as a turban; INTIMISSIMI lace bustier; MAX MARA skirt; ISABEL MARANT necklace; 
ROSANTICA bracelet
 
Facing page: WINDSOR jumpsuit with belt; TORY BURCH patterned top; COS necklace; HERMÈS bracelet; JIMMY CHOO metallic 
sandals; HUGO WOMAN bag

SUN STYLE
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Clockwise from top left – her: MIU MIU dress; SPORTMAX jumper; ISABEL MARANT bracelet; UGG BY PREEN shoes; 
him: STRELLSON suit; CALVIN KLEIN jumper; ROLEX watch; her: PRADA shirt and trousers embroidered with sequins and feathers; 
MIU MIU shoes; WINDSOR belt; him: NICK FOUQUET hat; JOOP! suit; TIGER OF SWEDEN shirt
 
Facing page: ESCADA blouse worn back to front; TALBOT RUNHOF seersucker trousers; MIU MIU belt; YVES SAINT LAURENT vintage 
hat; AKRIS nano bag; CHANEL shoes; MARNI earrings
 
 

SUN STYLE
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VERSUS VERSACE shirt; BOTTEGA VENETA trousers

Facing page: AKRIS dress; HUGO WOMAN skirt; TORY BURCH shoes with pearls; MARINA HOERMANSEDER bracelet; JOOP! glasses
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BOTTEGA VENETA shirt and skirt; ØRGREEN sunglasses; KATERINA MAKRIYIANNI earrings

Facing page: BOTTEGA VENETA leather jacket; EMPORIO ARMANI trousers 

SUN STYLE
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HAMBURG’S WINNING COMBINATION OF NATURAL 
COASTAL BEAUTY AND DARING DESIGN IS 
MAKING IT A MUST-VISIT DESTINATION.  
SARA HENRICHS EXPLORES THIS THRIVING 
METROPOLIS AND GETS THE LOWDOWN ON ITS 
CHARMS FROM A QUARTET OF HAPPY HANSEATICS

Harbouring the High Life 
CITY ON THE R ISE



Thies 
Sponholz
THE HOTELIER

What makes The 
Fontenay different? 

The hotel’s location in the 
centre of Hamburg on the 
shores of Lake Alster gives 
it a unique character. We 

are a city hotel with a 
resort feel, a rare mix of 

both nature and urbanity. 

Why is it called  
The Fontenay?

The hotel’s name comes 
from an American 

shipping agent, John 
Fontenay, who settled 

in Hamburg in the 19th 
century and bought  

the piece of land where  
the hotel sits. 

What’s special  
about its design?

The Fontenay is designed 
by Hamburg architect Jan 

Störmer. It was crucial 
for him that the hotel did 
not have a solid back so 
it could be flooded with 

natural light. He designed 
a building with a fluid 

form of three intertwining 
circles with a very organic 
exterior shape. Each room 

has large windows and 
balconies, with custom-
made furniture to fit the 

shape of the building. 
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The “Free and Hanseatic” city has always had 
a fierce independent streak, and, thanks to its 
port, it has long been one of the wealthiest cities 
in Europe – a haven for businesses such as Airbus 
and also Germany’s most important media hub, 
home to Der Spiegel and Die Zeit, among other 
industry-leading publications. 

But most important of all for visitors to 
Hamburg: all this success and wealth has led the 
city to master the good life. From gastronomy 
to hospitality, culture and – perhaps above all – 
design, the place is thriving like never before. 

No matter what brings you to the city, 
there is one unmissable meal: dinner at The 
Table (thetable-hamburg.de, see facing page), 
the three-Michelin-starred restaurant run 
by up-and-coming toque Kevin Fehling, 
where diners watch the chefs in action from a 
sinuous table that encircles the kitchen. Other 
highlights include Boris Kasprik’s single-
starred Petit Amour (petitamour-hh.com), while 
local celebrities have opened eateries that are 
even better than their buzz: try TV chef Tim 
Mälzer’s latest, Die Gute Botschaft (dgb.

hamburg), and German film star Til Schweiger’s 
hip BarefoodDeli (barefooddeli.de). Locals go 
for the see-and-be-seen atmosphere to Basil 
& Mars (basilundmars.com), the brainchild of 
the people behind the city’s cult concept store 
Kaufrausch (kaufrausch-hamburg.de). 

Staying the night in Hamburg has always 
been comfortable, but a recent rash of 
openings has brought 21st-century comforts 
to the harbour and beyond. The city’s grandes 
dames, Vier Jahreszeiten (fairmont.com) and 
Hotel Atlantic (kempinski.com), offer true old-
world opulence updated with contemporary 
flourishes, while design-focused modern 
offerings boast aesthetic statements that speak 
(boldly) for themselves, such as the SIDE Hotel 
(side-hamburg.de) with its imposing glass atrium 

NOT MANY GERMANS LOVE THEIR CITY AS 
MUCH AS THE HAMBURGERS LOVE THEIRS. 
THEY GENUINELY BELIEVE IT IS THE MOST 
BEAUTIFUL IN THE WORLD AND, SET AS IT 
IS BETWEEN THE RIVERS ELBE AND ALSTER 
– WITH LUSH GREENERY, UNSPOILT LAKES, 
IMPOSING WHITE VILLAS AND CHARMING 
CANALS DOTTED WITH MORE BRIDGES 
THAN VENICE – YOU MIGHT FIND YOURSELF 
AGREEING WITH THEM.

designed by Matteo Thun, and Gastwerk 
Hotel (gastwerk.com), a converted power 
station. The latest addition is The Fontenay 
(thefontenay.de, see left), a luxe lakeside wonder 
designed by local architect Jan Störmer. 

The arts have, since the Northern Renaissance, 
been the ultimate marker of refinement in these 
parts, and Hamburg brims with galleries and 
museums that compete on an international level, 
including the Deichtorhallen (deichtorhallen.de), 
a contemporary art gallery, Atelier 50 (atelier50.

de) and the private Falkenberg Art Collection 
(sammlung-falckenberg.de) in Harburg. 

It is fitting, however, in a city that combines 
both beauty and industry at such high levels 
that design – the ultimate expression of form 
and function coming together – has reached 
such stratospheric heights. Hamburg’s design 
reputation is most accessible through its 
architecture, and a daytime perambulation 
through its icons will reward even the most 
casual interest. 

Much of Hamburg was destroyed during 
World War II, though a few 1920s office 
buildings remain and offer a unique glimpse 
into Hamburg’s design past. The buildings were 
devised by Fritz Schumacher, the town planning 
officer from 1909 to 1933, and have distinctive 
clinker-brick walls. Two of the buildings were 
joined together in 1922 to create the celebrated 
Chilehaus, one of Hamburg’s most iconic > 

Kevin Fehling 
THE CHEF 

We receive over a hundred reservation requests at The Table  
every day, and the restaurant is fully booked six months in advance. It’s a great 
feeling to have been awarded three Michelin stars for the second time in only 
one year. We are very proud of our success and are considering opening more 
restaurants in London or Paris, or maybe a bar in Hamburg where we could 
experiment with different food and cocktails. 

I would describe our food as international and modern. Our menu 
changes every three months. Each dish is carefully considered. For instance, our 
dish “Kassler mit Austernperlen, Grünkohl-Pinkel-Porridge and Senf” combines a 
traditional German sausage, the Pinkel, with frozen oyster pearls. The combination 
of the pork and the pearls gives this dish a distinctive taste which complements the 
green cabbage. 

I enjoy travelling and creating dishes inspired by this. For instance, 
on a recent trip to Guatemala I discovered a great street food, which inspired a dish 
on our menu, Taco Guatemala. 

▲

Art centre 
The Falckenberg Collection, now part of the 
Deichtorhallen

▲

Taste of the city 
From left: delectable appetisers at Petit 
Amour, the best seats in town at The Table

▲

Modern times 
From top: contemporary art hub, 
Deichtorhallen; a deluxe room at the 
recently opened Fontenay 

CITY ON THE R ISE
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Hadi Teherani
ARCHITECT

Hamburg’s location next 
to the water makes it 
different  from other cities.  
The combination of water, light, 
nature and an urban environment 
provides the perfect backdrop  
for outstanding architecture, such 
as the Dockland office building  
and the Elbberg Campus. I have 
lived here since I was six and  
the city is very important to me. 
Urban environments are for me  
the epicentre of all culture. 
Architects must address the needs 
of their clients and work with 
passion and emotion. It’s essential 
that architecture and design evoke 
emotions. It’s like a novel: the 
letters and words may be the 
same but one book can be easily 
forgotten, while the other can  
take your breath away. 

The Elbphilharmonie has 
the size and impact of a 
true landmark; you can see 
it as a point of reference and 
orientation wherever you are 
in the city. You can only create 
a metropolis if you challenge 
the basic structure of a city; 
this has been achieved with the 
Elbphilharmonie.

The task of new 
architecture is to reflect 
the character of a city or 
landscape. My first experience 
working as an architect in Hamburg 
was in the complex harbour area  
and its “Speicherstadt” or 
warehouse district. Here, the 
buildings, ships and water relate  
so well to each other that none 
would work alone. It annoys  
me that these three elements were 
not more carefully considered  
in the architecture of HafenCity. 

The focus now is on living 
in a detached house in the 
city centre, connected not 
only with the city’s culture but to 
the natural landscape of the water. 
Hamburg is a growing city with an 
ever-increasing need for residential 
blocks. These blocks must offer 
their residents individuality and 
the opportunity to live over several 
floors, to have spacious interiors, 
great views, and to be close to 
all the city’s attractions. As an 
architect, you need to consider all 
these requirements. 

My dream project is the 
Hamburger Living Bridge 
across the river Elbe. This would 
create a new pedestrian-friendly 
700m-long neighbourhood on 
water with many homes as well as 
facilities and attractions. A bridge 
like this would enhance Hamburg’s 
reputation as a growing residential 
waterfront city and as a design 
pioneer. It would also connect the 
HafenCity area with the city, thus 
uniting old and new Hamburg. 

50  NetJets

structures, its ship-prow-like edge jutting into 
Fischertwiete Street. 

After the war, the city underwent extensive 
reconstruction, giving it a new and far more 
eclectic look. Buildings such as the Staatsoper, 
the Grossmarkthalle and the CCH building all 
date back to this period. As do Arne Jacobsen’s 
incredible HEW offices that, although now 
located in a drab business park on the outskirts of 
the city, are a major draw for connoisseurs, with 
their original Ant chairs in the canteen.

This year, Hamburg’s reputation as a 
design destination has been boosted even 
further with the opening of its long-awaited 
Elbphilharmonie. The concert hall, crafted by 
Swiss architecture firm Herzog & de Meuron, 
brings a contemporary, distinctive landmark to 
the city – one that took more than a decade to 
construct at a cost of €789 million. The original 
red brick building, a warehouse used for storing 
tea and tobacco, has been transformed into three 
concert halls, a hotel, apartments and a plaza. The 
latter is constructed of brick and glass, enabling 
visitors to enjoy a spectacular 360-degree view 
of the HafenCity district, including iconic 
structures such as Köhlbrandbrücke, designed 
by Egon Jux (a student of Le Corbusier), and an 
array of residential buildings created by leading 
international architects such as Richard Meier. 

Across the water lies Hamburg’s original 
creative district, Grosse Elbstrasse, known 
as the city’s design hub. Here, you’ll find a 
proliferation of landmarks including the striking 
Dockland office building and the Elbberg 
Campus designed by famed local architect 
Hadi Teherani (see right) as well as Stilwerk 
(stilwerk.de), a concept store that opened nearly 
two decades ago and is constantly reinventing 
itself – a fitting symbol of the city, which has  
been recrafted so skilfully as one of Europe’s 
most exciting metropolises. ■

TASTING NOTES

Gabriela 
Held von 

Wedigenstein
THE ARTIST

I have lived in 
Hamburg for over  

47 years.  
It’s a free-thinking city with 

lots of opportunities for 
creative people. Due  

to its history, Hamburg 
residents are open-minded 

and value art and  
artists highly. 

I live with my 
husband near the 
Alster where I am 

lucky to have a studio. 
I love the Art Nouveau  

and minimalist buildings 
you find here.  

I see myself as a 
Hanseatic artist. 

I studied art as a student and 
then worked as a lecturer 
and then for the fashion 

designer Wolfgang Joop. 
His amazing creativity and 
charisma still inspires me 

today. 

I am currently working 
on a series of pieces, 
White Images, inspired by 

the bright white architecture 
I saw while living in Ibiza.  

I find it exciting mixing 
complementary colours to 

create new colour variations. 

On the waterfront
The Dockland office 

building, a distinctive 
design landmark in 
Hamburg’s harbour 
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OFFSHORE IDYLL

24 Hours 
on Sylt

WHITE-SAND BEACHES, 
MICHELIN-STARRED 

EATERIES, UNPRETENTIOUS 
HOSPITALITY – THE 

STUNNING ISLAND HAS IT 
ALL, JUST A 50-MINUTE 
FLIGHT FROM HAMBURG

  Westerland/Sylt Airport

9am
1 A hearty breakfast  
Feast on North Frisian 
delicacies and homemade 
breads at Manne Pahl (manne-
pahl.de), a cosy, traditional 
family-run restaurant that 
serves up a filling, authentic  
German breakfast. 

11am
2 Walk the Wadden 
The Wadden Sea is a Unesco 
World Heritage Site and 
is known for its mudflats, 
wetlands and diverse wildlife. 
Take a long walk barefoot 
through the mud and 
experience the ebb and flow  
of the tide. 

1pm 
3 Relax over  
lunch
Food doesn’t get much 
fresher or more seasonal than 
at Söl’ring Hof (soelring-hof.
de), run by two-Michelin-
starred chef Johannes King, 
who uses produce from 
his own garden as well 
as seafood caught by the 
eatery’s own fishing boat, 
Dreamcatcher. 

3pm 
4 Art afternoon
Browse Northern German 
art at Galerie Herold (galerie-
herold.de), a family business 
that pairs modern classics 
by Max Liebermann, 
Ernst Ludwig Kirchner and 
Eduard Bargheer alongside 
contemporary pieces by 
Rainer Fetting and Markus 
Lüpertz, among many others. 
 
7pm
5 VIP beach dining
Once a simple wooden beach 
hut, Sansibar (sansibar.de) has 
blossomed into Sylt’s premier 
place to dine, a fashionable 
destination where the excellent 
rations are complemented by 
a wine cellar with more than 
30,000 bottles

10pm  
6 Sleep in a ferry 
station
Shack up at Hotel Fährhaus 
(faehrhaus-sylt.de), a 150-year-
old former ferry station done 
up in whites, light blues and 
beige. Book an attic room for 
a terrace and a breathtaking 
view of the wetlands.

7 Pamper and Play
Start the day with a 

rejuvenating visit to the 
Hotel Fährhaus’s sprawling 
spa – open from 7am – for a 
morning swim, steam bath 
or sauna. For those looking 
for more pastoral pursuits, 
the much feted Golfclub 

Budersand (gc-budersand.
de) is flanked by white 

dunes and lush beach grass, 
the perfect place to take in 
the majesty of the island’s 

natural surroundings. 

  Hamburg Airport: 7miles/12km (to city centre)  



THE GLOUCESTERSHIRE TOWN IS HOME TO ONE OF THE 
UK’S PREMIER HORSE RACING VENUES AND GATEWAY TO 
THE BUCOLIC BEAUTY OF THE COTSWOLDS. PIPPA CUCKSON 
REFLECTS ON ITS SPORTING PEDIGREE WHILE FARHAD 
HEYDARI OPENS THE DOOR TO THE COUNTRYSIDE BEYOND 

Cheltenham 
In Bloom 
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BEST OF  BRIT ISH

But racing fans acknowledge the existence of 
just one, so venerated it is known simply as 
The Festival. 

This is the annual four-day event, which  
NetJets sponsored for the first time this year,  
where over 200,000 pilgrimage each March, in 
awe of the world’s best jumping horses battling 
over the taxing terrain of Prestbury Park. To 
have a runner in anything at Cheltenham is 
a lifetime’s ambition. To win a feature trophy 
– the Champion Hurdle, the Queen Mother 
Champion Chase or the Cheltenham Gold Cup 
itself – is like bagging Olympic gold, silver and 
bronze all at once. 

The Festival’s outsized draw accounts for 
£50m of business at Gloucestershire’s hotels and 
pubs, a figure that will only increase with the 
recent £45m investment in the new grandstand. 
For those curious to get an immersive 
experience before next year’s Festival, there are 
three excellent options on offer the rest of the 
year: The Showcase (27-28 October), which 
opens the season in style with races across two 
days; The Open  (17-19 November), a three-
day spectacle of all that jump racing offers; and 
The International (15-16 December), the key 
preparatory race for the Festival with a number 
of marquee races of its own.

Racing in the Cheltenham area dates from 
1815, originally over the flat, whose first Gold 
Cup, in 1819, was won by the ominously named 
Spectre. Crowds of 50,000 were soon attracted – 
as were pickpockets, cardsharps and prostitutes 
which outraged the local rector, Francis Close. 
In somewhat unpriestly behaviour, Close incited 
an arson attack that razed the grandstand to 
the ground. As a result, races were moved out  > 

THE SPA TOWN OF 
CHELTENHAM, ON 
THE NORTHWEST 
FRINGES OF THE 
COTSWOLDS, 
IS LINKED WITH 
SEVERAL IMPORTANT 
INTERNATIONAL 
FESTIVALS – 
MUSIC, SCIENCE, 
LITERATURE. 
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Horses good enough to return year after year 
added to the Festival’s reputation. The first of 
these household names was Golden Miller with 
five consecutive Gold Cups from 1932. Postwar, 
Cottage Rake’s hat-trick began the annual 
Irish invasion, of both horses and spectators, a 
major feature of the Cheltenham atmosphere, 
especially in the tented village, which is the 
largest of any UK sporting event.

By the 1960s, the growth of racing on TV 
happily coincided with the Arkle era. The term 
“legend” is overused, though not for Arkle. He 
won three consecutive Gold Cups. A class above 
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to Prestbury Park in 1831, though economic 
depression led to the demise of Cheltenham flat 
racing just two decades later. 

But then steeplechasing took off. In nearby 
Andoversford, the first Grand Annual Chase 
was run over four miles on the open countryside 
in 1834. Initially nomadic, the race settled at 
Prestbury in 1847. 

In 1881 Prestbury was sold to Mr WA 
Baring Bingham, who revived the racing in 
1898 and founded Cheltenham Racecourse. 
He staged its first festival from 9 to 10 April 
1902 and started to accumulate prestigious 
races from other tracks.

A revitalised Gold Cup over jumps was run 
in 1924, won by Red Splash, whose owner 
pocketed the princely sum of £685. 

Newmarket had long been the headquarters 
of flat racing. Frederick Cathcart championed 
Cheltenham as chasing equivalent. A new stand 
was built in 1924, cosy by current standards, 
and remained in use for 70 years. Corporate 
hospitality, nowadays as big a draw as the 
racing itself, was also pioneered by Cathcart, 
who gave a “Luncheon and Private View to 
Press and Officials”. He introduced a level-
weights extended three-mile steeplechase, the 
Cheltenham Gold Cup as we know it.

The special test of Cheltenham is not just 
the distance or track configuration, but the 
steeper-than-you-realise climb to the line. 
Only the bravest horses who have already dug 
beyond deep can conjure up that something 
extra to race to the finish.

The Jockey 
NOEL FEHILY ON WHAT 

IT TAKES TO WIN AT 
CHELTENHAM

How did you trounce 
Douvan, the clear 

favourite, for this year’s 
Queen Mother Champion 

Chase? 
I had a great chance of being 
second with Special Tiara. I 

got over the last fence and was 
surprised something hadn’t 

come up to us. He has one way 
of running and that’s flat to 
the mat and jump – I just let 

him get on with it. I’ve always 
loved two-mile chasers, and 

the Champion Chase is the one 
you want to win.

Trainer Henry de 
Bromhead gave you the 

ride on Special Tiara. 
How important is a 

jockey’s relationship 
with the big stables?

When you’re riding freelance in 
particular, that kind of support 
justifies slogging up and down 

the motorways and the cold, 
dark mornings on the gallops, a 

million miles from the likes  
of Cheltenham.

▲

Scenes from 
the Festival 
A sense of 
occasion fills the 
air at Cheltenham 
events, from the 
serious business 
of the racing to 
frivolous fun and 
fashion on the 
sidelines 

  Gloucester Airport: 6miles/10km 
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PICTURESQUE AND STEEPED 
IN HISTORY, THE ENGLISH 
REGION – ON CHELTENHAM’S 
DOORSTEP AND JUST AN 
HOUR OR TWO FROM LONDON 
– OFFERS THE WARMEST OF 
ENGLISH WELCOMES

Call of the 
Cotswolds

Like the Berkshires, Provence and Tuscany, the 
Cotswolds has long inspired poets, artists and 
authors alike, all of whom have rhapsodised 
about its picture-perfect villages, fecund farms 
and gently rolling hills – a remarkable, seductive 
and mostly unchanged rural idyll located just 
160 kilometres from London. In recent years, 
however, this specially designated “Area of 
Outstanding Natural Beauty” – crisscrossed by 
limestone walls, winding streams and a lattice 
of walking trails and scenic roads – has begun to 
garner the attention of foodies, who come from 
near and far to dine on locally sourced fare in 
the many converted coaching inns, atmospheric 
gastropubs and smart restaurants that speckle 
the region. Add a few newly refurbished 
country-house hotels to this delectable mix, as 
well as a spa and a noted cooking school, and it’s 
easy to see why more than a few cosmopolitan  > 

The Trainer
JESSICA HARRINGTON 

DESCRIBES A CHAMPION 
HORSE FOR THE COURSE 

What makes Gold Cup 
winner 2017 Sizing John

 a champion? 
He went from running over 
two miles at Christmas to 

winning at over three miles. 
He jumped like a buck – that’s 
what got him the whole way. 
He jumps at two-mile speed 

while the others jump at three-
mile speed. I was hoping they’d 
go fast enough so that Robbie 
[Power], his jockey, could keep 

easing him back.

Did you make extra 
preparations?

At home, Sizing John and 
Supasundae live away from 
the other horses. Six weeks 

ago we called Cheltenham to 
ensure they got “companion” 
stables, so they could see each 

other. Sizing John lived with a 
goat before he came to me!

the rest, Arkle was forced to carry huge weights 
by the handicapper, but still romped home 
before the rest. Now mentioned (almost) in the 
same breath are tiny Dawn Run, the flying grey 
Desert Orchid, Best Mate and Kauto Star. 

The Festival alone turns over £600 million 
in bets. One Irishman won enough on Istabraq 
one year in the Champion Hurdle to pay off 
his mortgage – then promptly lost his entire 
house on Dorans Pride in the Gold Cup. Such 
swings, too, are part of the place, a history-rich 
sporting paradise that ranks high among the 
world’s best. ■

As well as 
Gloucester Airport 
(6miles/10km), 
Cheltenham is 
just 20 minutes 
by helicopter from 
NetJets London 
Heliport.
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▲

To the manor born 
The elaborately decorated  
Great Hall of Ellenborough Park 

▲

Area of Natural Beauty  
Aerial view of Blenheim Palace, 
one of two Unesco World Heritage 
sites in the Cotswolds AONB, top; 
dining in refined surrounds at The 
Plough in Cold Aston 

faces are now permanently calling its thatched 
or honey-hued cottages, not to mention 
sprawling piles, home. 

Paradoxically, a veritable baby among the 
region’s roster of pubs is housed in a building 
that dates to 947AD, making it one of the oldest 
inns in Britain. Following a sizeable investment 
by current owner Brakspear Brewery, the Grade 
II-listed Porch House (porch-house.co.uk) in the 
eye-catching Georgian market town of Stow-
on-the-Wold is a timeless wonder. Head chef 
Stephen Small purveys a regularly changing 
menu in a warren of low-ceilinged dining 
and drinking spaces consisting of restored 
fireplaces, exposed beams, flagstone floors 
and mix-and-match chairs, while upstairs 13 
chintz-free en-suite bedrooms await those who 
wish to linger longer. Just around the corner 
you’ll find the newly made-over The Sheep on 
Sheep Street (thesheepstow.co.uk). The stone-
fronted, 17th-century edifice belies thoroughly 
modern interiors (including 22 bedrooms) and 
an even more modish culinary concept: chef 
Antony Ely’s wood-fired cuisine fuses Asian 
and Mediterranean flavours to winning effect.  

An equally intriguing bolthole was once the 
former Tollgate Inn, dating from 1750, which 
Carole Bamford of Daylesford Organic fame 
treated to a wholesale makeover in the village 
of Kingham. The Wild Rabbit (thewildrabbit.

co.uk), as it is now known, boasts a dozen 
stylish rooms and the adept culinary handiwork 
of Michelin-starred toque Tim Allen, who 
utilises the mostly organic harvest of British 
farmers and artisan producers while dreaming 
up impressive dishes like braised veal rump 
served with confit onions and truffle puree 
in a space with stone walls and open hearths. 
Across the village, Emily Watkins, who tenured 
at The Fat Duck, beckons gastronomes at her 
long-standing pub The Kingham Plough 
(thekinghamplough.co.uk), with six petite rooms 
and a charming eatery featuring a seasonal 
Italianate menu to boot.  

Just 16 kilometres away, The Swan Inn 
(theswanswinbrook.co.uk) in Swinbrook is 
similarly attractive: the wisteria-clad structure is 

owned by the Dowager Duchess of Devonshire’s 
estate. The youngest of the Mitford sisters, who 
died in 2014, her old family photographs adorn 
the tastefully decorated 11-key property, where 
fresh-cut flowers and open fires complement 
an ever-evolving menu. Over in the even 
quainter village of Filkins, the ivy-covered Five 
Alls (thefiveallsfilkins.co.uk) continues to win 
accolades five years after the current owners 
took it over with nine accommodations. The 
handsome 18th-century stone building, with 
a commodious bar and three dining areas 
whose oak floorboards are draped with oriental 
carpets and whose walls are dressed with period 
portraits, comes courtesy of the husband-and-
wife team of Sebastian and Lana Snow. Their 
daily changing menu of turf-to-table dishes is 
made using fresh, locally sourced produce and 
includes standouts like baked fillet of cod with 
chorizo, sprouting broccoli, fava beans, mussels 
and wild garlic leaves. 

Another spousal team is also utilising that 
farm-fresh ethos. Sam and Georgie Pearman 
are the brains behind The Wheatsheaf Inn 
(cotswoldswheatsheaf.com) in the market town 
of Northleach: a former coaching inn with 
a modernist streak and vestiges of period 
touches, it features 14 beautifully conceived 
quarters, some with freestanding baths that 
are very much of the moment, much like the 
cookery of Ethan Rodgers, who heads up >  
the kitchen with fuss-free concoctions like 

BEST OF  BRIT ISH

©
 B

LE
N

H
E

IM
 P

A
L

A
C

E
, N

E
IL

 H
A

N
S

O
N

, P
H

IL
 S

TE
V

E
N

S
 



58  NetJets 59  NetJets

BEST OF  BRIT ISH

©
 T

H
E

 S
W

A
N

 IN
N

, N
IG

E
L 

C
H

A
P

M
A

N
, J

A
K

E
 E

A
S

TH
A

M
, M

A
R

TI
N

 M
O

R
R

E
LL

▲

Cotswolds’ crackers 
Clockwise, from top left: riverside 
view of The Swan Inn; in the bar at 
The Porch House; western art in a 
Wheatsheaf bathroom; partridge in 
salt crust from The Wild Rabbit 

The beauty of 
nature – and 
indeed the 
British countryside 
generally – finds 
its peak in the 
country house 
hotel 

crispy duck leg with braised red cabbage and 
red wine jus. Nearby in Cold Aston, a third 
couple are received kudos for having given The 
Plough Inn (coldastonplough.com) a much-
needed once-over. Nick and Laura Avery 
purchased the formerly forlorn 17th-century 
edifice in June 2012, reopening it to the delight 
of locals a year later with restored stonework, 
price-wise home-cooked cuisine and three cosy 
en-suite attic rooms.

Few establishments in the region, though, can 
engender devotion like that which is showered 
on The  Chequers (thechequerschurchill.

com), a much-lauded tavern (also helmed by 
the Pearmans) in the picturesque village of 
Churchill. Expect steaks, chops and other 
gastro classics from the Josper grill, craft brews 
(there are no fewer than 14 cask and keg beers 
on tap) and, like most every other hostelry 
in the area, plenty of pooches roaming the 
stylish candlelit interiors – one which is very 
much en vogue with the local cognoscenti. 
Still, Blewbury newcomer The Red Lion Pub 
& Kitchen (theredlionpubandkitchen.co.uk), 

set in a 1612-built structure with three guest 
rooms, has proven itself a viable contender for 
the gastropub crown: chef-owner Phil Wild’s 
seasonal menu is strictly locavore, and dishes 
like braised scallops, roasted garlic frog’s legs 
and beer-battered fish and chips have already 
amassed quite the following.

Also feted by locals and Londoners alike 
is Dormy House (dormyhouse.co.uk) on the 
outskirts of picturesque Broadway. A former 
farmhouse dating to the 17th century, it 
features 38 guest rooms designed in florals 
by Emily Todhunter, a swish spa and a small 
gym plus a pair of restaurants, one more formal 
than the other. Not far in charming Shipston-
on-Stour, the red-bricked, Grade II-listed  

George Townhouse (thegeorgeshipston.co.uk) 
just emerged from extensive refurbishments, 
offering up 15 elegantly appointed rooms and 
a lively ground-floor pub for locavore bites, 
brews and rock bands.

For those keen to stay  nearer concentrated 
civilisation, stay in Cheltenham, the largest 
conurbation in the region. The former spa 
town is home to No 131 (no131.com), a clubby 
restaurant and buzzy bar with 11 rooms – soon 
to double in number – in a listed Grade II 
Georgian villa and a menu that screams best 
of British, which has become a much lauded 
favourite. Sister property No 38 The Park 
(theluckyonion.com) boasts a similar mise en 
scène, with 13 stunning accommodations off 
leafy Pittville Park. 

The beauty of nature – and indeed of the 
British countryside generally – finds its peak 
in the country house hotel, and none in the 
Cotswolds surpasses Ellenborough Park 
(ellenboroughpark.com). The stately Elizabethan 
manor house-turned-school-turned-hotel is 
rendered in stone and adorned with turrets, 
gargoyles, arches and towers. It recently 
underwent a three-year refurbishment, 
emerging with 62 individually decorated 
lodgings by Nina Campbell, an India-inspired 
spa and a rousing wood-panelled restaurant (as 
well as a brasserie). It is located ideally on the 
doorstep to Cheltenham Racecourse, the home 
of British steeplechasing, and is a reminder, 
in the best ways possible, of all that British 
hospitality can offer in one of the island’s most  
beautiful regions. ■

As well as Gloucester Airport (6miles/10km), 
Cheltenham is just 20 minutes by helicopter from 
NetJets London Heliport.
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ENGINEERING AND DESIGN COME TOGETHER AT 
ADMARES, A FINNISH FIRM AT THE VANGUARD OF 
ARCHITECTURE. JONATHAN BELL REPORTS ON THE 
FUTURE OF HOTELS, OFFICES AND PRIVATE HOMES

The scope and scale of our contemporary 
cityscapes are constantly evolving. Each 
new generation of architects and designers 
overlays a fresh seam of culture, distilled from 
the materials, forms, fashions and aesthetics 
that define the look and feel of each era. Yet 
innovations in design are also innovations in 
construction, demanding that contractors look 
ahead and find new ways of building. Spatial, 
social and environmental demands shape every 
facet of contemporary construction, and these 
responsibilities also fall to those who fabricate, 
ship and assemble structures as much as those 
who design them. 

Admares is a Finnish company with a foot in 
both camps: creating and making. Yet whereas 
design and build is often seen as a poor relative 
of construction and architecture, Admares 
has taken a different tack. The company was 
founded in 2015 to exploit a particular niche 
in the modern world: high-end off-site design. 
Admares’ CEO, Mikael Hedberg, had previously 
helmed the Almaco Group, a company he 
founded in Finland in 1998 to specialise first 
in cruise ship refurbishment and ultimately 
in floating accommodation units. As the new 
century progressed, it became clear to Hedberg 
that plenty of clients wanted more than strictly 
functional services. Admares was born, intended 
from the outset to bring the engineering expertise 
of Almaco together with the type of high-design 

turnkey product expected by the highest end of 
the hospitality sector.  

“My background is in the cruise ship 
industry,” says Hedberg, “but we then moved 
into construction. Our concept is proven – 
we’ve spent millions of dollars in product 
development.” By building off-site in its own 
Finnish facilities and meticulously planning 
down to every last detail, Admares brings 
speed and efficiency to major projects, be 
they new builds, extensions or substantial 
refurbishments. To date, the company’s largest 
and highest profile project has been the Burj Al 
Arab Terrace, a leaf-shaped spur that blossoms 
out from the base of Dubai’s signature hotel 
– the establishment that claimed the “seven 
star” category as its own when it opened back 
in 1999. Admares’ pioneering approach was 
perfect for this particular site, as the Terrace 
was built off-site before being shipped in 
on barges from Finland. The structure was 
then seamlessly and stealthily installed so as 
not to impinge on the guests’ multi-starred 
experience, practically giving the hotel its own 
private beach club overnight. Some 10,000sq 
m of terrace as well as a vast infinity pool and 
an array of private cabins now enhance the 
guest experience without almost any of the 
disruption of a typical building project. 

The Admares approach is massively flexible, 
but right now the hospitality industry is where  >  

  
Constructing 
a New Era 

Ship shape 
Admares’ remarkable 
structures are built in  

Finland and transported 
to their final destination 

FUTURESCAPE
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FUTURESCAPE

▲

Infinity and beyond 
Construction of the saltwater pool 
at the Burj Al Arab, Dubai, top, and 
the finished item 

▲

Dock of the bay 
How the forthcoming Marasi 
Business Bay will look when it is 
completed this year 

its innovation is best appreciated. “We’re pretty 
excited – our technique can be used to build 
pretty much anything, but our focus is very 
much on the high end and high technology,” 
Hedberg says. “We’re a design-and-build firm: 
from structure and technical specification all 
the way down to interior details. It’s extreme 
quality.” He acknowledges that there’s “a lot 
of interest in the Middle East where there’s a 
lot of beautiful coastline. However, we build 
elsewhere in a controlled environment. It allows 
businesses to carry on as normal, so we tick a lot 
of boxes. Design, build and ship.” 

At the Burj Al Arab, the extra space was 
built out over the ocean atop huge concrete 
piles, but Admares also has another approach 
in marine environments. Floating architecture 
is one of the company’s key offerings, 
effectively creating its own site, moored to 
land-based services while also easy to relocate. 
This is more than just prefab on a massive 
scale. “There are no compromises with this 
product,” says Hedberg, pointing to a recent 
project for a floating villa in Dubai, a colossal 
6,000sq m private residence completed to the 
most meticulous tolerances. Also in Dubai, the 
company is building the Marasi Business Bay, 
a mixed-use development that brings floating 
retail, residential and restaurants together 
alongside a yacht club and the Emirates’ 
longest waterfront walkway. Manufactured in 
Finland, the scheme will be transported to the 
Gulf in pieces and installed later this year. 

As well as floating projects, the company has 
taken Almaco’s off-site expertise and given it a 
high-end twist. At the Resorts World Bimini 
in the Bahamas, the constraints were the 
remote location and unblemished landscape. 

“ OUR TECHNIQUE CAN BE USED TO BUILD PRETTY 
MUCH ANYTHING, BUT OUR FOCUS IS VERY MUCH ON 

THE HIGH END AND HIGH TECHNOLOGY ”

By building off-site to unprecedented levels 
of quality, Admares served up 200 rooms and 
suites as well as five floors of public areas. 
“We assembled the rooms on the island itself 
and slotted the ready-made rooms into the 
structure [produced by another contractor],” 
says Hedberg, adding that “we also did the 
interior design of the whole project”. 

A far more urban location in Stockholm was 
the site for the recently completed Hotel With 
Urban Deli, a boutique hideaway set in an 
existing basement. Again, off-site manufacture 
saved time, money and energy. “The rooms 
were built in Finland, then shipped to Sweden 
and installed in the basement hotel through a 
hole in the ground,” says Hedberg. “We worked 
only at night so as not to disturb the life of the 
main street.” The 106 bedrooms, all designed 
to embrace their windowless, silent location, 
were delivered with their furniture, carpets and 
accessories. As with all the company’s projects, 
there’s also a complete service system in place, 
so clients can treat these high-tech buildings 
just like a piece of consumer technology that 
can be upgraded and enhanced over its lifetime. 

Hedberg is optimistic about the future. 
Although it’s the tight deadlines and practical 
constraints of the hospitality industry that 
have embraced his company’s approach so 
far, Admares’ expertise can be clearly applied 
to any sector. “I think this is the future of 
construction,” he says. “It has to go towards 
more preassembly and off-site making.” The 
high levels of control over the finished product, 
combined with the engineering expertise 
needed for shipping and installation, give 
Admares a massive advantage over its more 
conventional rivals, not to mention its in-house 
design skills, required to shape everything 
from artificial beaches down to side tables, 
lighting and interior finishes. The company 
estimates that time savings on preassembled 
rooms are up to 50% over conventional 
methods of construction – perfect for a speed-
obsessed age. As Hedberg reflects, “Not much 
has happened in construction in the past 100 
years; I think this is coming sooner rather  
than later.” ■
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PAIRING OUT-OF-THIS-WORLD CUISINE WITH END-OF-THE-WORLD 
LOCATIONS, A NEW BREED OF EATERY IS DRAWING DINERS  
FAR FROM THE MADDING URBAN CROWDS, SAYS BILL KNOTT 

15
GOURMET GUIDE 

The Far-Flung

Top row, from 
left to right: The Three 

Chimneys; Põhjaka  
Mõis; Babel; Koks. 
Second row: Terra; 
Green Tea; Harry’s 

Shack; Maison Bras. 
Third row: La Maison 

des Bois; The Willows 
Inn; Restaurante Atrio; 

Fratello di Mikuni. 
This row: Fogo Island 
Inn; Fiskekompaniet; 

Locavore 

64  NetJets



FOGO ISLAND INN, CANADA
Even by Canadian standards, 
Fogo Island is off the beaten 
track: so untrammelled by the 
march of history that its 2,500 
residents still have traces of 
Elizabethan English and Old 
Irish in their accents. Head 
chef of the Fogo Island Inn, 
precariously perched on stilts 
on the rugged North Atlantic 
coast, Murray McDonald’s 
menus give local produce 
the starring role: game, 
foraged sea vegetables 
and wild berries, as well as 
irreproachably fresh seafood. 
The hotel’s environmental 
credentials, meanwhile, are 
similarly faultless, and the 
excellent cocktails are chilled 
with ice chipped from ancient 
icebergs: very local, very 
seasonal. fogoislandinn.ca

GREEN TEA, CHINA
On the outskirts of 
Hangzhou, amid the 
mystical West Lake, the 
chalet-like Green Tea is a 
refreshingly informal bar-
and-grill restaurant, its tea-
garden setting the perfect 
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BACK WHEN DINING WAS 
EASY, A DESTINATION 
RESTAURANT WAS 
SOMEWHERE MILDLY 
INCONVENIENT TO VISIT.

Manhattanites trudged to the 
Brooklyn backwoods, Parisians 
ventured à la banlieue and 
Londoners even crossed the 
river if there was the chance of a 
decent dinner on the other side. 
Then along came the nouvelle 
vague of global superstars: 
elBulli, The Fat Duck and Noma. 
All significant journeys, to be 
sure, but – despite all the palaver 
involved in bagging a table – at 
least they had the decency to 
be reasonably close to major 
population centres. 

Not so the latest batch of got-to-
get-there restaurants. As chefs 
seek ever closer communion 
with the soil and water that 
nurtures their ingredients, their 
choices of location often leave 
the beaten track far behind: 
like Fäviken, Magnus Nilsson’s 
much-lauded restaurant in the 
wilds of northern Sweden. The 
restaurant’s website suggests 
several ways of getting there – 
planes, trains, automobiles – but 
none of them is exactly a piece 
of äppelkaka. GPS coordinates 
are also listed, just in case. 

“Worth a detour” says the 
Michelin Guide of its two-star 
establishments: meaning, 
perhaps, a lunchtime digression 
from the Autoroute du Soleil. 
If you would happily go to 
the ends of the Earth for a 
good meal, however, these 15 
restaurants are for you.

TERRA, ITALY
The restaurant at the 
breathtaking Auener Hof, Terra 
is the highest Michelin-starred 
(it has two of them) restaurant 
in Italy, loftily perched in the 
Dolomites not far from the 
Austrian border. Chef Heinrich 
Schneider is equally at home 
in the surrounding woods 
and meadows as he is at 
the stove: he picks and uses 
50 different wild herbs to 
enhance his vibrant, modern 
cooking – beetroot sorbet with 
lavender mousse, for example, 
or birch ice cream with black 
bean paste – while sister 
Gisela presides over a 1,000-
bin cellar, with wines from 
South Tyrol especially well 
represented. auenerhof.it 

 Bolzano Airport: 19 miles/31km

BABEL, SOUTH AFRICA

In the Western Cape 
winelands between Paarl 
and Stellenbosch, Cornelle 
Minie – head chef at Babel, 
the restaurant at the rustic-
but-indulgent Babylonstoren 
Farm Hotel – is blessed 
with 3.5 hectares of fruit 
and vegetable gardens from 

GOURMET GUIDE

which to select her produce 
every morning. In summer 
months, you might find 
gazpacho with deep-fried 
squid and sweet melon on 
the menu; in winter, her 
favourite ingredients include 
cured duck “biltong”, 
waterblommetjies (water 
lily flowers) and Cape 
sugarbush nectar. Olive 
oil and wine are made on 
the estate, too, and there 
is an excellent bakery: as 
ventures in gastronomy go, 
Babylonstoren is about as 
self-sufficient as it gets. 
babylonstoren.com

 Cape Town International 
Airport: 30 miles/50km

FISKEKOMPANIET, NORWAY
Tromsø is so far north that, 
in winter, the sun barely 
rises above the horizon, but 
life goes on regardless in  
this pretty Norwegian 
harbour town. Take a table  
at the modern, rather 
beautiful Fiskekompaniet, 
order whatever’s fresh  
from the ocean – a colossal 
limb of king crab, perhaps, 
or ravioli filled with scallop 
mousse, or a flappingly  
fresh slab of cod, served  
à la bourguignonne, with  
red wine, mushrooms and 
bacon – order a bottle of 
wine from the excellent 
list, and fortify yourself for 
the town’s other highlights: 
reindeer sledding and the 
Northern Lights in winter, 
and in summer, sailing, 
hiking or a round of 18 holes 
at Tromsø Golf Park, the 
world’s most northerly golf 
course. fiskekompani.no

 Tromsø Airport: 3 miles/5km 

place to unwind after a 
temple visit or two. There 
are imported and local 
beers on draught, as well 
as fresh fruit juices and 
(of course) the area’s 
world-famous Dragon 
Well tea, alongside a vast 
menu featuring flame-
grilled perch, homemade 
sausages, spicy frog, 
and snails fried with 
aubergines. Almost the 
only protein not on the 
menu is koi carp from 
Green Tea’s charming 
little pond.

HARRY’S SHACK, 
NORTHERN IRELAND

A converted National Trust 
beach hut just a few miles 
along the coast from the 
imposing basalt columns 
of the Giant’s Causeway, 
Harry’s Shack is the 
brainchild of restaurateur 
Donal Doherty and chef 
Derek Creagh, and it 
has collected a hatful of 
awards since it opened in 
2014. The kitchen excels 
at local fish: whitebait 
dusted with smoked 
paprika and Marie Rose 
sauce; megrim sole with 
brown shrimp, cauliflower 
and capers; or hake with 
Moroccan-style chickpeas 
and couscous. One word 
of warning: occasionally 
the North Atlantic waves 
engulf the shack, so wise 
diners would do well to 
check the forecast before 
going.

 City of Derry Airport:  
26 miles/42km 

MAISON BRAS, FRANCE
The grandpère of 
countryside haute cuisine, 
Michel Bras’ seminal 
restaurant on the beef-
farming plateau of l’Aubrac, 
near the slate-roofed village 
of Laguiole – famous for its 
knives – is still going strong. 
Son Sébastien is now at the 
helm – his father turned 70 
last year – as gastronomic 
pilgrims flock there for 
the restaurant’s elegant, 
intricate dishes, many 
dressed with vegetables, 
herbs and flowers from 
Maison Bras’ gardens. The 
signature gargouillou de 
jeunes légumes, a painterly 
assembly of 50 or more of 
them, has influenced chefs 
as far afield as Enrico Crippa 
in Alba, Daniel Patterson 
in San Francisco and René 
Redzepi in Copenhagen. 
bras.fr

 Aurillac Airport: 48miles/80km

LA MAISON DES BOIS, FRANCE
Master chef Marc Veyrat’s 
astonishing, chalet-like eyrie 
in the French Alps boasts 
food as spectacular as its 

scenery: proud owner of 
two Michelin stars and rated 
19/20 with five toques in 
Gault & Millau, he draws 
inspiration for his exquisite 
avant-garde menu from the 
surrounding valleys and 
forests. Expect langoustines 
cooked on pebbles, lake 
trout infused with bark 
smoke, beef with spruce 
lichen, or scallops with 
honey from Veyrat’s own 
hives. And if you happen  
to see a venerable eccentric 
in a black Savoyard peasant 
hat directing operations,  
that would be the 
remarkable Monsieur Veyrat 
himself. marcveyrat.fr

 Annecy Airport:  
22 miles/36km

FRATELLO DI MIKUNI, JAPAN
Set among the majestic 
peaks of the Daisetsuzan 
Mountains on Hokkaido, an 
hour or so from the city of 
Asahikawa, Kiyomi Mikuni’s 
restaurant fuses Japanese 
and Italian cuisines with 
elegance and precision. 
Highlights include carpaccio 
of Alaskan pink shrimp from 
Mashike, grapefruit purée 
and giardiniera-style edible 
flowers; panna cotta with 
Sapporoki yellow onions, 
asparagus from Aibetsu, 
snow crab and red onion; 
and squid-ink taglioni, 
trout farmed in snow-melt 
water in Kamikawa, spring 
onions from Pippu and 
soba noodles from Toma. 
Stay the night in one of its 
comfortable villas; in the 
morning, warm up in the 
nearby hot springs.fratello-
di-mikuni.com
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GOURMET GUIDE

OUT OF  
THE WOODS 
A typically avant-
garde creation 
featuring sautéed 
frogs legs from 
Marc Veyrat for 
his La Maison 
des Bois 

AS CHEFS SEEK EVER CLOSER  
COMMUNION WITH THE SOIL AND WATER  

THAT NURTURES THEIR INGREDIENTS,  
THEIR CHOICES OF LOCATION LEAVE THE 

BEATEN TRACK BEHIND

LOCAVORE, INDONESIA
Dutchman Eelke Plasmeijer 
and a fellow chef from 
Indonesia,Ray Adriansyah, 
met at a Jakarta restaurant; 
now reunited in Ubud, their 
groundbreaking restaurant, 
bar and deli features 95% 
Indonesian produce, much 
of it from Bali itself. Try 
squid cooked in homemade 
brem (rice wine) with daikon, 
cold-pressed peanut oil, 
lemon basil, soy beans and 
chillies, or Balinese beef 
tartare with water spinach, 
soy sauce, genjer (yellow 
velvetleaf, an aquatic 
flowering plant), fermented 
garlic and purslane. Kick off 
with a cocktail from their 
Night Rooster bar: tropical 
infusions and homemade 
bitters pep up classic 
concoctions. locavore.co.id

PÕHJAKA MÕIS, ESTONIA
A decade ago, three chefs 
– Märt Metsallik, Joel 
Kannimäe and Ott Tomik – 
stumbled across a derelict 
manor house an hour’s drive 
southeast of Tallinn, on the 
road to Tartu; three years 

later, with a mission to use 
only Estonian ingredients 
year-round, they opened 
Põhjaka Mõis. Idyllically 
bucolic, with (authentically) 
distressed walls and 
mismatched furniture, the 
restaurant’s menu might 
include salted perch with 
cottage cheese and quail 
eggs; beer-braised lamb 
with carrots; elk chop with 
cabbage, mustard and 
potatoes; reindeer meatballs; 
or buckthorn pavlova. Pâtés 
and home-cured meats are 
specialities, served with 
pickled gherkins and 
their excellent black bread. 
pohjaka.ee

 Tallin Airport: 55 miles/89km; 
Tartu Airport: 62 miles/101km

RESTAURANTE ATRIO, SPAIN
The two-Michelin-starred 
Atrio is housed in a modern, 
super-smart hotel right in 
the middle of Cáceres’s 
medieval old town. 
Toño Pérez echoes his 
surroundings with refined, 
intelligent cooking that 
blends classic combinations 
with contemporary 
flourishes: wafer-thin slices 
of raw turnip – “open 
ravioli” – for instance, filled 
with herring and shards of 
green apple then doused in 
a fragrant broth of cucumber 
and celery, or caviar-topped 
steak tartare with mustard 
sorbet. The wine cellar is 
one of the finest in Europe, 
with a “chapel” dedicated 
to vintages of Château 
d’Yquem dating back to 
1806. restauranteatrio.com

 Badajoz Airport:  
72miles/ 116km

KOKS, FAROE ISLANDS
A restaurant just 15 minutes’ 
drive from a capital city 
would not usually be classed 
as remote, but the city in 
question is tiny Tórshavn, on 
the far-flung Faroe Islands. 
Koks, which relocated 
from a hotel to a coastal 
village a couple of years 
ago, was honoured with 
a Michelin star this year, 
rewarding chef Poul Andrias 
Ziska’s refinement of the 
islands’ flora and fauna into 
masterpieces of New Nordic 
cuisine. Fish and seafood 
from the islands’ cold, clean 
waters delight – langoustine 
spiked with spruce, for 
instance – but watch out 
for ræst mutton: wind-dried 
and semi-fermented, it is 
definitely an acquired taste. 
koks.fo 

 Vágar Airport: 35 miles/56km

THE WILLOWS INN, USA
The much-lauded menu at 
Blaine Wetzel’s gloriously 
homely restaurant-with-
rooms, on an island in 
the salmon-rich waters 
of the Pacific Northwest, 

is rigorously seasonal: 
depending on the time 
of year, you might find 
rockfish wrapped in burnt 
kelp; aged wild venison; 
raw chanterelles with dried 
smelts; smoked mussels 
and sunflower roots; or 
“doughnuts” of smoked 
black cod. Work up an 
appetite with a spin in a 
kayak, or hop on a trawler 
and head off to sea in search 
of grey whales or orcas; but, 
next morning, don’t miss 
The Willows Inn’s legendary 
breakfast: buckwheat 
crêpes, local eggs, seasonal 
fruit and excellent coffee. 
willows-inn.com

 tktk Airport: xx miles/xx km

THE THREE CHIMNEYS, 
SCOTLAND

The distinction of Scotland’s 
ingredients has not always 
been apparent in her 
restaurants, but at the Three 
Chimneys, head chef Scott 
Davies’s menu draws heavily 
on the produce from local 
Skye farms, the seashore, 
the pier at Dunvegan and 
the mainland port of Mallaig: 
plates range from scallops 
with salt-baked celeriac and 
crab paired with radishes and 
samphire to venison with 
roast pear and sauerkraut 
and beef with Jerusalem 
artichoke, salsify and squash 
purée. For a nice dram, 
look no further than the five 
different bottlings from the 
Talisker Distillery, 35 minutes’ 
drive away, and a must-visit 
for any whisky aficionado. 
threechimneys.co.uk

 Inverness Airport: 136 
miles/218km
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The Sake 
Revolution

JAPAN’S NATIONAL DRINK HAS REACHED A TURNING 
POINT: OVERALL PRODUCTION IS DOWN, BUT QUALITY 

AND VARIETY ARE BOTH ON THE UP. FUHITO KOSHIMIZU 
DELVES INTO THE CHANGING STATE OF THE INDUSTRY

CONNOISSEUR‘S  CORNER

Hot stuff
Fourth-generation 

brewer Yoshihiro 
Miyamori is at the 

vanguard of a new breed 
of sake makers 
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CONNOISSEUR‘S  CORNER

1 2 3 4 5 6

White plumes of smoke rise in the 
early winter morning from the wood 
frame of Sudo Honke brewery, which 
has been creating Japan’s most 
lauded elixir for 55 generations.

Inside, the master brewer observes every detail 
of the steam rising from the rice-filled vat, a 
daily ritual that has taken place across Japan, 
unchanged for centuries. 

But if you look closely, you can see evidence of 
a minor revolution that is being wrought in the 
industry – a combination of small changes that 
are transforming sake into a more consistent 
and more dynamic offering, a sophisticated 
accompaniment to Japanese cuisine that mirrors 
the latter’s world-beating trajectory.

The upheaval in the sake world is perhaps 
most starkly evident in the numbers. Sake 
production peaked in the early 1970s and has 
since  declined to just 35% of that volume. More 
recently, there were 2,175 breweries in 1995, but 
just 1,260 in 2010. That’s around 61 closures 
per year. Of the breweries still in operation, it is 
the largest ones – the top seven per cent  – that 
make up more than 50% of all sake production. 

It is a bleak picture in many respects, with 

just a few breweries achieving stable financial 
success. But Hosaka Masaru, a professor at 
Tokyo University of Agriculture who lectures on 
brewing and fermentation, says it’s precisely the 
large number of small breweries that has led to 
the creation of interesting new iterations. “Some 
years ago, local sakes became so popular there was 
a so-called jizake (regional sake) boom. Today, in 
different circumstances, fantastic ones are being 
created by breweries pursuing new flavours.” 

The experimental brews are being driven by 
brewery owners, who are now playing an active 
part in the process, having previously only 
managed the facilities. “Of course, there are 
exceptions, but under the old system, in which 
head brewers were merely responsible for brewing 
and had nothing to do with management, there 
was a tendency to make sakes that appealed to 
everyone,” says Masaru. Those sakes were “nice, 
but lacked individuality”. 

One man who typifies today’s industry is 
Yoshihiro Miyamori, fourth-generation owner 
of Fukushima Prefecture’s Miyaizumi Meijo 
brewery. Its Sharaku brand, which he started 
brewing when he returned to the company after 
some time away, is popular for its clarity while 
also having a gentle aroma and deep flavour. He 
says he aimed to create “a sake that will make 
young people who don’t know much about the 
drink into fans”. 

The primary difficulty, he says, was not on 
the scientific end, where he introduced new 
equipment and techniques, but with the people: 
“Changing brewers’ thinking was very difficult.” 
But Sharaku has been an unequivocal success: 
its quality and – important in Japan – the 
sincerity with which it is brewed were both 
widely recognised, and it attracted an upswell of 
support across the country. Production volume 
has steadily increased. Miyamori takes pride 
in the changes: “Everyone in the chain – those 
who work with the rice, the brewers, those who 
deliver the sake, and those who drink it – have 
come together and for the first time the status 
of sake has risen.”

As with craft beer and boutique distilleries 
around the world, the number and variety of new 
products is increasing at a pace too rapid for all 
but the most dedicated connoisseurs to keep up 
with. But the sake revolution is in full swing – a 
transformation 55 generations in the making. ■

First course: for toasting 
Lightly Sparkling Junmai 
Namazake AYA Summer 
Toshimaya Corporation, Tokyo

Surprising as it may seem, there 
are still some sake breweries 
in the megalopolis that is the 
Japanese capital. Dating back to 
1596, Toshimaya Honten is the 
oldest brewery in Tokyo, producing 
a range of sakes from koku (full-
bodied) to umami (savoury), but 
here I would like to suggest a 
sparkling one. Crafted through 
“inside-the-bottle” fermentation, 
as with champagne, the delicately 
fine bubbles and the rich flavour 
of koji (an essential ingredient in 
sake production, steamed rice with 
koji-kin mould) mingle with a touch 
of fruitiness that works wonderfully 
for special occasions. It is a great 
match for canapés. toshimaya.co.jp

Second course:  
with appetiser 
Dassai Beyond 
Asahishuzo Co Ltd, Yamaguchi 
Prefecture

The increasing popular Dassai 
is a world-class brand, and the 
brewery’s secret-recipe Beyond 
series is the pinnacle of Japanese 
sake, its flavour profile sparkling 
like so many facets on a diamond. 
At its best when chilled, it should 
be enjoyed in a large wine glass. 
The flavour has notes of ripe apple 
and pear. It is great for toasting, 
but also works wonderfully with 
fresh oysters. asahishuzo.ne.jp

Third course: with fish 
Modern Senkin Muku  
Unfiltered Sake 
Senkin, Tochigi Prefecture

This brewery was established in 
1806, during the late Edo period 
of feudal Japan, and named after 
a mythological crane. The brewery 
has an especially large following in 
Japan thanks to its heritage, locally 
produced rice and spring water 
and its rare ability to introduce 
contemporary flavours in its 
bottlings. The charm of this Modern 
Senkin Muku is its fruity muscat 
taste that mingles with dryness. 
Chill the sake like white wine 
before serving in a wine glass. It 
works best with the first half of the 
menu, perhaps a white fish dish 
with creamy source or with shrimp 
salads. Available through jizake.com

Fourth course: with  
a vegetable dish
Tsukasabotan Senchu Hassaku 
Cho Karakuchi Junmai
Tsukasabotan Shuzo Co Ltd,  
Kochi Prefecture

Tracing its origins back more 
than 400 years, just before the 
Battle of Sekigahara in 1603, this 
bottle is thought to have been 
loved by Sakamoto Ryoma, the 
prominent figure in overthrowing 
the Tokugawa shogunate in the 
19th century. It ranks among the 
thoroughbred Japanese sakes that 
have been popular for centuries. 
“Senchu Hassaku” is the name of 
the famed eight plans (hassaku) 
Sakamoto drew up on a ship 
(senchu), that has become as a 
basis for the Meiji Constitution. 
Its allure is sharp and it has a crisp 
dryness that never bores. Excellent 
both chilled and warmed, it pairs 
well with fresh vegetable dishes. 
tsukasabotan.co.jp

Fifth course: with meat
Zuisho Kuromatsukenbishi
Kenbishi Sake Brewing Co Ltd,  
Hyogo Prefecture

Founded in 1505, Kenbishishuzo 
is a master brewery known for 
its robust, dry sakes that have 
never been misled by trends. 
This must-try is the five-year 
vintage made from the highest 
grade Yamadanishiki rice from 
Hyogo. Resembling the taste of 
amontillado, it is rich, full-bodied 
and intricate, lingering at the tip 
of the tongue before notes of 
sweetness and sharpness overtake 
the palate. This intense flavour is 
magical with top class butter-soft 
meat: local Kobe beef as a fillet 
steak, sukiyaki or shabushabu for 
instance. kenbishi.co.jp

Sixth course: with dessert 
Yamahai 25° Junmai Aka-label
Kasumitsuru Co Ltd,  
Hyogo Prefecture

This brewery, formed in 1752,  
is one of the few remaining 
where the key bacterium in 
sake production, lactobacillus, 
is not artificially added, an 
increasingly common practice. At 
Kasumitsuru, existing lactobacillus 
in its kura environment – a 
specially maintained sake-making 
warehouse – are utilised in the 
method known as kimoto-tsukuri. 
This product is particularly special: 
it is an icewine-style Japanese 
sake, with a deep, refreshing 
sweetness. A wonderful pair for 
a slice of fruit tart, cheesecake or 
rich chocolates. Available through 
fukuchiya.co.jp

akikotomoda.com

▲

Sign of the times 
A sugidama or cedar ball, 
the traditional symbol, hung 
outside sake breweries    

▲

Main ingredient 
Different types of rice used  
in the brewing process
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PHOTOGRAPHER 
DAVID YARROW 

HAS TRAVELLED THE 
WORLD CAPTURING 

ENDANGERED 
WILDLIFE IN 

BREATH-TAKING 
MOMENTS OF 

BEAUTY. HERE, HE 
REFLECTS ON HIS 

METHODS AND 
SIGNATURE SHOTS

Wild at Heart
75  NetJets

THE SILVERBACK, 2017
Working with a short lens to shoot 

gorillas is no easy task: Yarrow 
had to balance the danger of the 

silverback with the restrictions 
of the park ranger, all while 

maintaining focus and finding the 
right perspective to capture an 

intimate moment
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▲

THE LONG MARCH, 2010
Antarctica is the most 

difficult continent to visit, 
and by far the most difficult 
to photograph as well: “Its 
enormity and its power are 

hard to convey in one still 
image,” says Yarrow. For 

this shot, one of the simplest 
in his oeuvre, he eschewed 
the wide angle that gives a 

sense of place to focus on the 
majesty and the struggle in 

the emperor penguins’ short, 
determined steps 

▲

JAWS, 2011 
One of Yarrow’s most iconic 
images, the great white shark 
snapping at the Cape fur seal 
arrests the natural world at 
a point of raw power and 
adrenaline-pumping excitement. 
Taken in the waters of False 
Bay, near Cape Town, the 
photographer spent 28 hours 
over nine winter mornings 
waiting for the predator to 
surface nearby. “Patience is the 
most necessary prerequisite,” 
he says of his profession  

INSIDE V IEW 

“ Photography is 
not about a camera

 – that is just 
a conduit. It is about 

soul and your 
own emotional 

investment ” 
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HEAVEN CAN WAIT, 2014
Sometimes a photo that plays 
with conventions is the one 
that captures the moment 
most piquantly. This shot from 
Amboseli, Kenya, catches 
the giraffe from behind as 
it gallops into the setting 
sun. Taken from Yarrow’s 
outstretched hand as he was 
harnessed to a jeep, leaning 
toward the ground, it was, 
as Yarrow puts it, “a low-
percentage shot”
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DAVID YARROW
THE PHOTOGRAPHER 

Born in Glasgow, Scotland, 
in the mid-1960s,   

Yarrow is an unlikely wildlife 
photographer. After studies 

at Edinburgh University, he 
worked in finance in London 

and New York, becoming 
director of equities at Natwest 

Securities in 1993 and 
founding London-based hedge 

fund Clareville Capital in 
1996. But the pull of the wild 
proved too much for Yarrow, 

who has retained his penchant 
for exceptional hard work and 
enthusiastic preparation. Each 

shoot involves hundreds of hours 
of preparation and logistical 

arrangements, all coordinated 
to take best advantage of the 
weather, behaviour patterns 
and equipment. Once on the 
ground, “it is about getting 
yourself in a position to use 

the camera,” he says. Yarrow 
prefers to use a low-angle 

lens and get himself as close 
as possible to the animals in 

their natural habitat. “For the 
pictures to transcend there has 
to be something more, and that 
normally involves spontaneity 
and a suggestion of capturing 
a moment not contriving a 

moment.” Yarrow’s latest book,  
Wild Encounters, features 

an introduction by the Duke of 
Cambridge, and all royalties go 
to Tusk Trust, a conservation 
organisation. “We are tenants 
on this planet and bad ones,” 
he says. “I feel a responsibility 
to raise awareness of this and 

bring the issues of conservation 
into homes that have never 

been to Africa or the Arctic. If 
sales of my work help to give 

money back to Africa, 
I feel I have added another 

layer to what I do.”
davidyarrow.photography

▲

THE DEPARTED, 2015
Using a remote control camera 
with the light prejudged, 
Yarrow snapped the picture 
of one of Tanzania’s last 
remaining black rhino in the 
late afternoon at Mkomazi 
Game Reserve. Achieving a 
one-of-a-kind low-angle shot 
with the help of local legend 
Tony Fitzjohn, the image is 
named after the rhinos that 
have fallen victim to poachers 
over the last decades 

▲

THE PUZZLE, 2013
More skittish than horses and much less human-friendly, zebras pose a special challenge to photographers. 
The Grevy’s zebra, spotted here in Lewa, Kenya, is one of the more beautiful species, and the shot required 
exceptional patience from Yarrow, who frames the single face amid a small pack, creating a composition  
both dramatic and intimate

▲

GRUMPY MONKEY, 2013
The depth of the snow monkey’s misery in Japan’s Jigokudani Monkey Park is so consonant with our own 
seasonal sorrows that this photo can’t help but strike a nerve. Plunged in cold water and shrouded in heavy, 
misty cloud, the primate has become one of Yarrow’s most popular subjects

INSIDE V IEW

Wild Encounters
Published in late 2016 by Rizzoli, the 
336-page book has won accolades from 
across the globe and includes Yarrow’s 
captivating photographs from all seven 
continents



Henrik Stenson
THE OPEN CHAMPION AND NETJETS 

AMBASSADOR PROVIDES A GLIMPSE INTO HIS 
LIFESTYLE AWAY FROM THE GOLF COURSE 

1 TRAVEL
Sun-worshipper or thrill-
seeker? I get my fair share of 
adrenaline being in contention at 
golf tournaments so I would go for 
the relaxing holiday, for sure. Two 
of my favourite places to go are the 
Maldives and the Exuma islands in 
the Bahamas. My kids love to go 
skiing, however, so I guess I get the 
active vacation, too!

2 FOOD
Top names or hidden gems? 
I have had some great meals at 
places I did not expect it. A good 
idea is always to ask the locals 
where they go. I love a good steak 
every now and again, so if you don’t 
find me at the food truck check out 
one of those [type of] places. 

3 HOTELS
Grandes dames or modern 
luxe? I guess I prefer modern but it 
still has to have some feel to it. Old-
style hotels that have been updated 
can be gorgeous. I like history and 
to be reminded in our hectic lives of 
times past never hurts.

4 ARTS & CULTURE
Still life or live performance? 
Art is a passion and I collect it, so 
I would go for the museum. I love 
music, too, and that’s something I 
listen to a lot when on the road.

5 DRINK 
Chilled champagne  
or a cold beer? I’m not a big 
consumer of alcohol, but there 
have been a few bottles of chilled 
champagne poured into the  
Claret Jug since winning the  
Open last year.

6 FASHION 
Tailored suit or smart 
casual? I’m lucky to have Hugo 
Boss as a sponsor and they keep 
me looking sharp. Smart casual is 
my thing unless a suit is absolutely 
required.

7 FUTURE PLANS
Course design or media 
work? I’m really interested in 
golf course design. In fact I have 
started my own company, Henrik 
Stenson Golf Design. We are in the 
midst of building two new courses 
in Sweden. 
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RICHARD MILLE BOUTIQUES

GENEVA    PARIS    LONDON    MILAN    MONACO    MUNICH     

ABU DHABI    DUBAI    DOHA    BEIRUT    JEDDAH

www.richardmille.com
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