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W ITH THIS MONTH’S ISSUE, we mark 
the debut of Latin American and 
Brazilian editions of WSJ. Magazine. 
To our new Spanish- and Portuguese-

speaking readers, we’d like to say bienvenidos and 
bem-vindos. Three of our feature articles are set 
in Mexico, celebrating impressive new develop-
ments there in art and food as well as the colorful 
cityscape of the nation’s capital.

Fashion news and features director Elisa Lipsky-
Karasz jetted down to Oaxaca to report on Casa 
Wabi, a new arts complex founded by Mexican-born 
artist Bosco Sodi and designed by Japanese architect 
Tadao Ando. The philosophy of the site, which will 
provide both a retreat for international artists and 

a meeting place for local communities, is mirrored 
by Ando’s minimalist vision, beautifully rendered in 
porous concrete.

Alessandro Porcelli—the peripatetic creator of 
Cook It Raw, an event that brings together some 
of the finest chefs from around the world to test 
themselves in new environments and with novel 
ingredients—found himself drawn to Mexico as the 
site of this year’s gathering. By investigating the 
regional cuisine in Yucatán’s sun-soaked Mérida, 
he’s allowing sometimes cloistered culinary experts 
to experiment outside their comfort zones.

Last, our fashion story “Color Block,” sumptuously 
photographed by Angelo Pennetta, pays tribute to 
the brilliant hues of Mexico City, using the backdrop 

of the bustling cosmopolis to offset a collection of the 
season’s bold monochromatic outfits, stylishly mod-
eled by Emily DiDonato. 

As fall and winter approach, we hope you’ll find an 
opportunity to escape to warmer climes. Might we 
suggest looking south? ¡Buen viaje!

EDITOR ’S LET TER

ILLUSTRATION BY ALEJANDRO CARDENAS

IN THE FLOW  Attired in Gucci, Anubis and Bast pause in front of Mexican architect Luis Barragán’s Fuente de los Amantes, aka the Lovers’ Fountain.

SOUTHERN EXPOSURE
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THE BACKDROP for our cover fashion fea-
ture—Mexico City, one of the world’s 
largest metropolises and home to both 
16th-century churches and modernist 

museums—encompasses a sometimes chaotic archi-
tectural landscape. Behind the multifarious facades, 
however, the capital’s design history tells a fascinat-
ing story, each building contributing to its richly 
layered past, present and future. 

Take Castillo de Chapultepec. The castle, which 
now houses the Museum of National History, was 

Mexico City’s historical architecture is adapting itself to the modern era.
VISTA MIXTA

ON THE COVER

FACES OF THE CITY  
Highlights of Mexico City 
architecture, past and 
present, clockwise from 
top left: Casa Gilardi; 
Museo Nacional de 
Antropología; Downtown 
Mexico; Castillo de 
Chapultepec; Gran 
Hotel Ciudad de México; 
Casa de los Azulejos; 
Kurimanzutto gallery; 
Museo Jumex.
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built in the 18th century for a Spanish viceroy and is a 
grand example of Europe’s neoclassical influence on 
Mexico at the time. Closer to the present, a uniquely 
modern vernacular has taken root as the structures 
of bygone eras are adapted to modern purposes. 

One of the best examples of this synthesis is 
Grupo Habita’s Downtown Mexico hotel. Designed 
by architects Abraham Cherem and Javier Serrano, 
it combines vaulted ceilings and handmade tiles 
from the original 17th-century colonial palace 
with contemporary flourishes, such as blond-wood 

furniture and mid-20th-century lamps. “We wanted 
to respect the architecture and space of the build-
ing, see its real essence,” Cherem says.

Meanwhile, newer buildings, such as Luis 
Barragán’s Casa Gilardi, David Chipperfield’s Museo 
Jumex and Alberto Kalach’s Kurimanzutto gallery, 
often emphasize minimalism and light. “There are 
so many styles in Mexico City,” Cherem says. “The 
contrast between the contemporary texture and 
how we respect the old—that’s difficult to find else-
where.” —Christopher Ross C
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FLY AWAY HOME  P. 104 
“For me, the reality was better than my imagination,” says fine-art photographer Olaf Otto Becker (bottom left, center), who traveled  

to Kenya for the first time to capture andBeyond’s tented safari camp Kichwa Tembo. Upon arriving, Becker discovered a lush landscape 
with beautiful hills that were “high, but not rough,” allowing him to “see very far and experience a big view with thousands of  

zebras and giraffes” dotting the terrain. After meeting and photographing Joss Kent, the CEO of andBeyond, Becker comments,  
“He is very kind, passionate—it’s clear that he loves Kenya.” The most memorable part of Becker’s adventure, however, were the  

Maasai warriors who danced and sang for him and writer Gisela Williams (top right). “Being together with them, you can feel their 
energy,” he says. The Maasai were equally fond of Becker and christened him Lemayian, which means blessed. “But they probably  

call every visitor that,” Becker says with a chuckle. —Sade Strehlke

MARK MAHANEY
Photographer

IN HIS NATURE  P. 116

LEONORA HAMILL 
Photographer

WORLD OF PURE IMAGINATION  P. 37

ROB TANNENBAUM
Writer

THE BROTHERS YORN  P. 112

ELISA LIPSKY-KARASZ
Writer

CONCRETE DREAM  P. 82



Schnabel is an artist whose 
work will be on view this month 
as part of a joint show at the 
NSU Museum of Art Fort 
Lauderdale, in Florida. 

JULIAN 
SCHNABEL

“I don’t think of escape 
as a pejorative term. 
Where you escape to is 
the place that you want 
to be, rather than the 
place where you have  
to confront what people 
call reality. For me, 
when I’m painting, one 
could say that I’m escap-
ing. But what I’m doing 
is finding a place where 
I’m more comfortable 
communicating in a 
language that is private 
to me. When I don’t feel 
good or things aren’t 
working out right, I usu-
ally paint my way out of 
it. What you’re escaping 
is the dizziness of anxi-
ety. There’s no time and 
there’s no logic other 
than the logic that exists 
for the activity you’re 
involved in. It has its 
own set of rules, so for 
a while I get a reprieve 
from a lot of the things 
that bring me down as 
an ordinary member  
of the world. The prac-
tice of painting for me  
is freedom.” 

34 WSJ. MAGA ZINE

WSJ. asks six luminaries to weigh in on a single topic. This month: Escape.

“Escaping does not 
necessarily mean a 
break from reality. It’s 
being present in reality. 
I’ve found a sense of 
escape through dance, 
or through something  
as simple as going for  
a run. I’ve also traveled 
the world to the most 
extraordinary, exotic 
places. And yet when  
I really want to find  
a sense of peace and 
happiness, I mentally 
escape to my grand-
mother’s house in St. 
Louis. I spent a lot of 
time growing up there; 
it’s preserved in my 
mind. I have these amaz-
ing memories. I can 
visualize every picture 
frame on every shelf, 
every pot and pan in the 
kitchen. On Saturday 
morning I’d wake up 
and smell the cinnamon 
toast that she made for 
us. I can see her in her 
slippers. For me, when 
I focus all my senses on 
escaping to that place 
in my memory, it’s as 
powerful and calming  
as being by the ocean  
or a big body of water.”

Kloss is a model who collaborates 
on a cookie line, Karlie’s Kookies, 
with Momofuku Milk Bar.

“In acting, you’re not  
just escaping your mind; 
to completely embody  
a character, you have  
to go to a soul level. The 
ability to spend some 
time in that space is 
incredibly freeing. You 
are constantly search-
ing, changing things. 
It’s a sort of playground, 
and it should be playful 
and fun even if it’s a 
dark character, because 
you can get outside of 
yourself. Which doesn’t 
happen often. Most 
people are like, ‘You’re 
not yourself!’ It’s usually 
a negative comment.  
But in this case, you 
don’t want to be your-
self—not being yourself 
is a compliment. When 
you’re acting and you’re 
really immersed in it, 
you don’t even know 
what happened in the 
last two minutes. When 
you’re so connected to 
something that you’re 
taken completely out of 
your world, out of your 
body, time is condensed 
and almost disappears. 
That’s when you really 
allow and invite another 
part of yourself to 
come in.” 

LUCY  
LIU

Liu is an actress who stars in 
CBS’s Elementary, returning 
this month.

“When I think of escap-
ing, I think of having the 
whole day to just wander 
and explore and take 
my own pictures, only 
meant to satisfy my cre-
ative urge without any 
kind of angle or purpose. 
It’s a kind of a form of 
relaxation and medita-
tion. You’re not thinking 
about yesterday or today 
or tomorrow or what 
you’re going to have 
for lunch. You’re in the 
moment and paying 
attention to the sounds 
and the smells and the 
cracks in the sidewalk. 
When your mind is open 
like that, it’s a little like 
being high: You start 
to become interested 
in these little mundane 
things which normally 
you would walk by 
without noticing, but 
when you’re in that kind 
of zone the smallest 
details can take on great 
significance. When you 
photograph in conflict 
areas like I do, you’re 
constantly on edge, 
always looking over 
your shoulder, always  
in a state of stress.  
So having that escape  
is sort of sublime.”

STEVE 
McCURRY

McCurry is a photojournalist. 

SOAPBOX

THE COLUMNISTS

Balazs is a hotelier and 
restaurateur. 

ANDRÉ 
BALAZS

“There are two ways 
that I escape. One is 
through total distrac-
tion, which involves 
novelty and sport, 
particularly sports 
where you have to react 
to what’s coming at you. 
I love skiing, Ping-Pong, 
squash: You have to 
get outside of yourself 
in order to absorb the 
incoming information. 
The other is when I feel 
completely safe. For me 
that happens at Locusts, 
the farm I have on the 
Hudson River. I react 
very well to things 
with history—they’re 
pervaded by a sense of 
calm. I’m also sort of 
obsessed with water 
and western views. Even 
in Manhattan, I live in 
the tallest building in 
SoHo so I can see the 
Hudson. Every home I 
own—or any place I feel 
comfortable—always 
looks west. The sense 
of peace that descends 
between 6 p.m. and 
9 p.m., if you’re facing 
west, is invaluable in 
terms of evoking calm 
and escape on a daily 
basis.” 

KARLIE 
KLOSS

DONNA 
KARAN

“I always dream about 
escaping pressure—who 
doesn’t? I call it seeking 
the calm in the chaos. I 
love getting away after 
an intense time, like 
putting on a show. You 
feel depleted physically 
and emotionally, and 
something about waking 
up in a part of the world 
that has nothing to do 
with the one you just 
came from brings you 
back to yourself. I also 
love the sensation of 
traveling—motorcycle, 
boat, horse, my convert-
ible. The more visceral 
the experience, the 
faster, the more wind on 
my face, the better. Bali 
is my favorite place on 
earth—I go every chance 
I get. I just got back from 
a three-week trip there, 
and my mind, body and 
spirit are rejuvenated. 
In your daily life, it’s 
not easy to find escape. 
There are too many 
distractions, too many 
people pulling at you, 
needing something. 
That’s why yoga is so 
important to me. For  
an hour or an hour and  
a half, no one can get  
to me. You’re in the here 
and now, which is its 
own kind of escape.”

Karan is a fashion designer. 
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what’s news.THE WORLD OF CULTURE & ST YLE OCTOBER 2014

BY ANNE PRENTNIEKS   PHOTOGRAPHY BY LEONORA HAMILL

David Altmejd’s artwork is populated by giants, werewolves, animals and the occasional  
proto-human. Now a major retrospective brings his creative cosmos to Paris. 

WORLD OF PURE IMAGINATION

NOT FAR FROM the film lots of Silvercup 
Studios, in NYC’s Long Island City—
where classics like Do the Right Thing and 
Highlander were produced—a more meta-

phoric kind of cinema unfolds in two airy industrial 
lofts that together serve as David Altmejd’s sculpture 
studio. Here, Altmejd’s environments and figures 
come to life via thousands of handmade components 
scattered like ingredients in a scullery: resin cher-
ries, stained glass, broken mirrors, buckets of wig 
hair, plaster casts of body parts.

Altmejd’s regal white poodle, Floyd, calmly rambles 

through the studio. “I wanted a tall, elegant, intelli-
gent dog,” he says, before repeating, “Intelligent.”

  In the center of the loft space, three unfinished 
works from Altmejd’s ongoing series of gargan-
tuan, human-like forms stand in progressive stages 
of sculptural development. Mid-transmutation and 
seemingly positioned in a stop-motion sequence, 
they channel Altmejd’s sculptural method of dem-
onstrating stages within a larger narrative. The 
three giants metamorphose, one after another, from 
a towering support of steel (the bones) to layers of 
blue foam (the muscle). The tallest of the three, at 

12 feet, begins to take a smoother form, whittled 
into a humanoid figure. They are all part of Altmejd’s 
visual canon, which he categorizes according to his 
own nomenclature, from “body builders” to “watch-
ers” to “giants.” The giants, though human-like, are 
something else altogether in Altmejd’s mind.

“I see the giants as making reference to land-
scape and nature,” says the boyish and energetic 
Altmejd, 40, who lives on Manhattan’s Upper West 
Side with his boyfriend of four years, Jonah Disend. 
The sculptures tower overhead. “For me, they are 
too large to identify as bodies. They are abstract, >

CULTURAL 
ANATOMY  

Altmejd in his 
Queens studio, 

with his poodle, 
Floyd, and works 

in progress.
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WHAT ’S NEWS

and about surface, texture and materiality.” 
Some of the giants in Altmejd’s studio are among 

six new pieces he is creating for an expansive survey 
of his career opening this month at the Museum of 
Modern Art of the City of Paris. A to-scale maquette 
of the museum occupies a corner of the building 
studio, alongside a model of the Grand Duke Jean 
Museum of Modern Art in Luxembourg, which will 
host the exhibition in March before it travels to 
Montreal, Altmejd’s hometown, in June. 

The collector Peter Brant, 
who in 2011 staged a solo show 
of Altmejd’s work at his founda-
tion in Greenwich, Connecticut, 
admires the forms in the giants 
sculptures. “They are excep-
tional, so imaginative,” he says. 
“They almost look like forms 
from a prehistoric time, and 
they are very relevant.” 

Altmejd’s lifelike, surreal 
works are part of a figurative 
revival that includes Charles 
Ray, Jeff Koons, Katharina 
Fritsch and Louise Bourgeois. 
Bourgeois’s tactile, weight-
sensitive sculptures “first 
made me understand how an 
object can relate powerfully 
to the world,” says Altmejd. 
Combining his own private 
catalog of fables with imagery 
suggestive of biology and sci-
ence, Altmejd’s works seem to 
pry open the minimalist cubes 
of Sol LeWitt and Larry Bell and 
fill them with untamed nature. 

In 2001, Altmejd graduated 
from Columbia University’s 
M.F.A. program. Just three 
years later, he had his first solo 
show at Andrea Rosen Gallery, 
which continues to represent 
him in New York. In 2007, he was 
the featured artist at the Venice Biennale’s Canadian 
Pavilion, where The Index, his mirrored, forest-like 
installation of taxidermic and reproduced animals 
(purchased mostly on eBay) first caught the atten-
tion of Fabrice Hergott, director at Paris’s Museum 
of Modern Art. By the time Altmejd exhibited at the 
Brant Foundation, he had won Canada’s prestigious 
Sobey Art Award, and Hergott was ready to orga-
nize a large-scale solo survey.

“You can put him along with the big names in the 
history of art—with Joseph Beuys, Matthew Barney, 
even Bruce Nauman,” says Hergott. “He follows this 
tradition of using space, trying new solutions, using 
the body, using materials. He is an extremely con-
temporary artist.”

Altmejd, who once studied biology, considers all 
his pieces to be “self-evolutionary”—living entities 
that develop through intuitive discovery. He envi-
sions them embodying a vitality and narrative that 
emerge as they commandeer their own creation, 

flowing from Altmejd’s psyche 
as if from a Ouija board. “I like 
the idea that sculpture is able 
to generate heat,” he says. 
“I’m into making objects that 
really exist in this world. And 
for that, I have to give the 
impression that they contain 
an infinite space.”

Paris’s Museum of Modern 
Art is housed in the eastern 
wing of the Palais de Tokyo 
compound. For his show there, 

Altmejd will utilize the museum’s stately U-shaped 
architecture to create a linear progression of his 
work. Formally, it will suggest the measured visual 
tempo of a Roman sculpture hall, offering an arc 
that illustrates the process by which Altmejd’s 
works have evolved.

  Near the start of the exhibit, four giants will 
stand in an aisle lined with mirrors. Altmejd sees 
them as “the first things that existed post–Big 
Bang,” he says. “The giants reference landscape and 
nature before even man came about.”

The exhibit will also include his 2014 The Flux 
and the Puddle, a labyrinthine network of Plexiglas, 
fluorescent lights and mirrors. Within it, a dynamic 
theater of evolution unfolds as Altmejd’s characters 
transform from one type of body—crude humanoid 

mass, person, werewolf—to 
the next. The work is a diz-
zying spectacle, playing 
illusions of infinity against 
our perceptions of space, 
matter and gravity.

“Fabrice told me, ‘The 
aim is very simple: The show 
should be the best,’#” says 
co-curator Robert Vifian, a 
chef-owner of Vietnamese res-
taurant Tan Dinh in Paris’s 7th 
arrondissement and a serious 
art collector. “When I saw The  
Flux and the Puddle, I said  
that unless we could get that 
piece, we would not have the 
best show.” 

Altmejd’s mother was 
raised Catholic, and his 
Jewish father emigrated 
from Poland to Canada in the 
late 1960s. As a child, Altmejd 
attended synagogue on 
Saturdays and Catholic Mass 

on Sundays. The Flux and the Puddle, like all of the 
artist’s work, appears rooted in both of these tra-
ditions, balancing geometric space with biological 
evolution. “I think that the Jewish way of under-
standing architecture is more like a brain,” he says, 
noting that Catholic imagery and its relationship to 
the body more viscerally compels him. “A church 
is in the shape of a cross, which is the shape of the 
body, so when you enter a church it’s like you’re 
entering a body—it’s so beautiful. It feeds me.”  

BODY ART   
From top: The Flux 

and the Puddle, 
Altmejd’s intricate 

2014 work; one of his 
in-progress works for 
the Paris exhibition; 

a detail of The Flux 
and the Puddle; The 

Island (2011); The 
Index (2007), which he 

showed at  
the Venice Biennale.

“YOU CAN PUT 
HIM ALONG 

WITH THE BIG 
NAMES IN 

THE HISTORY 
OF ART.”

–FABRICE HERGOTT
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WHAT ’S NEWS

PACK AND PL AY

BEACHY KEEN
Carry a tropically inspired wardrobe of new pieces to the just-opened 
Cheval Blanc St-Barth Isle de France hotel, and visit its Guerlain spa.

Clockwise from top left : Salvatore Ferragamo swimsuit, Gigi x Lizzie fedora, Cheval Blanc St-Barth Isle de 
France hotel (website: stbarthisledefrance.chevalblanc.com/en), Moroccanoil body oil, Chance T-shirt and Tata 

Harper lip and cheek tint. For details see Sources, page 122.

BRAND REFRESH 

ALL ITALIA
A temple to sprezzatura is opening in Midtown 
Manhattan this month in the form of the fi rst store 
from Italian brand Caruso, courtesy of co-owner 
and former Brioni CEO Umberto Angeloni. “Ideally, 
an Italian brand would open in Milan fi rst. This 
is like a religious order not opening in Rome,” 
he jokes. (Caruso’s Milan outpost will be ready by 
January.) The focal point of the converted art gal-
lery will be a wood intarsia piece by artist Giuseppe 
Amato, installed alongside Caruso’s deft ly tailored 
suits and playful additions like a kimono-style 
jacket and a satin-lapel dinner suit with a match-
ing cloak. “Caruso is about the clothing,” says 
Angeloni, who has been sharpening the brand’s 
designs with an eye to value in the six years since 
he acquired 35 percent of the enterprise, which pro-
duces menswear for major fashion houses in addi-
tion to its own line. “Other brands will tell you they 
off er the total look and represent a lifestyle that can 
extend to any product. That is not us. The main 
statement is the suit—that’s what we are proudly 
about.” 45 E. 58th St., NYC —Christopher Tennant

SOUTHERN HOSPITALITY
Savannah, Georgia, is getting a vital 

new restaurant in the form of The Grey, 
a Southern bistro situated in a restored 

1938 Greyhound bus terminal. For chef 
Mashama Bailey, who will be elevating 
notions of pickling, baking and frying, 

it’s a homecoming. For owner John O. 
Morisano, a native New Yorker, it marks 
a contribution to a city he considers his 

spiritual home. There’s an oyster 
display where bus tickets were sold and 

an elegant bar in the station’s former 
24-hour diner. “On weekends,” 

Morisano says, “we’re going to do whole 
animal grilling and oyster roasts where 
the driveway used to be.” —Howie Kahn

FANTASTIC MAN
Fefè Napoli, a 

character invented 
by Italian menswear 

brand Caruso, 
models a fox-fur coat 

and tailored suit. 
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Prior to selling his namesake brand in 2005 and walking away from the fash-
ion industry, Helmut Lang pioneered the avant-garde minimalism that defi ned 
much of the ’90s. Lang has since resurrected himself as a visual artist, building 
on his fi rst foray into the fi eld in 1996, when he collaborated with the concep-
tual artist Jenny Holzer on an exhibition at the Florence Biennale. The piece 
featured an original poem that was projected on LED screens in rooms scented 
with an olfactory creation meant to evoke the personal aroma someone leaves 

in his or her wake. When Lang teamed up with the perfumer 
Maurice Roucel to market the herbal, woodsy scent as a unisex 
eau de parfum and eau de Cologne in 2000, they used portions 
of the verse—like the refrain “I Smell You on My Skin”—which 
also appeared at Lang’s now-shuttered New York perfumery. 
The two original scent formulas, still owned by Helmut Lang 
New York, return to shelves this month under Roucel’s guidance, 
alongside 2002’s leathery Cuiron, which has also been given a 
2014 reboot. For details see Sources, page 122. —Celia Ellenberg
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GADGETS AND GIZMOS

AUDIO WORLDS 
These fi ve new snappily designed pairs of over-ear headphones 

boast advanced calibrations that match seamlessly with specifi c 
genres, personalizing the listening experience both visually and 

aurally. Hip-hop heads and jazz hounds alike can slip them on to 
hear favorite tunes in richly textured dimensions. —Keith Wagstaff 

1. Bang & Olufsen BeoPlay 
H6 Special Edition
Behind the lambskin 
earpads, fl ashing 
with anodized aluminum 
and bold colors, a 40-mil-
limeter driver gives these 
headphones precise bal-
ance and a clear midrange 
perfect for capturing the 
sharpness of modern indie 
rock. $399; beoplay.com. 

2. KingSound KS-H3
You can’t travel to 1920s 
Chicago to hear the jazz 
legends play, but with 
the help of these electro-
static beauties—which 
use electrically charged 
diaphragms to produce 
undiluted sound—you’ll 
hear every plucked bass 

RUM RUSH
Jeff  “Beachbum” 

Berry—the world’s 
foremost expert on 

tiki cocktails— fi nally 
opens a place of his 
own, New Orleans’s 
Latitude 29, where 

you can sip on classics 
like the Zombie and 

the Suff ering Bastard, 
and dig into plates 

of Poly-Asian cuisine.
321 N. Peters St.

THE CULT OF 

HELMUT LANG FRAGRANCES

SCENT ART 
 Clockwise from right: 
The original fragrance 

ad; Cuiron; the 
perfumery where the 
fragrances were sold. 

1

2

4

5

3

note and horn blast as 
if you were there. $875, 
$1,250 for headphone-
amplifi er combo; 
kingsaudio.com.hk.
 
3. McIntosh MHP1000
McIntosh—whose speak-
ers were at Woodstock 
and whose amplifi ers are 
adored by audiophiles—is 
launching its fi rst head-
phones, featuring a closed 
design, isolating outside 
noise, and high sensitiv-
ity, making them ideal for 
picking up the engineered 
nuances of electronica. 
$2,000; mcintoshlabs.com. 

4. JBL Synchros E50BT
With a built-in recharge-
able battery, this wireless 

pair is made to move. 
Stream your favorite 
dance soundtrack from 
your phone or computer 
via Bluetooth and sync up 
with any friend wearing 
ShareMe-compatible head-
phones to have yourself 
a portable party. $150; 
jbl.com. 

5. Fostex TH500RP
The slick metal exterior 
of these cultish Japanese 
headphones hides a 
regular-phase diaphragm 
inside, a unique system 
that maintains both high 
resolution and rich lows, 
highlighting the pitched 
synths and deep beats 
of modern hip-hop albums. 
$699; fostex.com.

WHAT ’S NEWS

THE ORIGINAL – THE LUGGAGE WITH THE GROOVES
In 1950, the first RIMOWA suitcase with the unmistakable grooves was issued. Since then, it has evolved into a 

cult object in its own right. To this day, the original RIMOWA luggage has lost none of its fascination. It remains 

the luggage of choice for all those who seek the extraordinary – including model Alessandra Ambrosio.

RIMOWA Opens First New York City Store – 535 Madison Avenue – New York www.rimowa.com
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WHAT ’S NEWS

These six architects—all Pritzker Prize winners—have designed an impressive number of 
museums around the globe and have dozens more coming up. Below, a breakdown of

 their most memorable commissions, which range from renovated factories to shiny new 
structures housing the world’s most prized cultural artifacts. —Sade Strehlke

JE AN 
NOUVEL

FRANK 
GEHRY

Z AHA 
HADID

RENZO 
PIANO

REM 
KOOLHA AS

HERZOG & 
DE MEURON
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Fumel, France

One of the facades 
of Nouvel’s Arab 
World Institute 
in Paris is made 
from automated 
panels designed 

with Arabic 
latticework that 

open and shut 
depending on 

levels of natural 
light. 

The Louvre on 
Abu Dhabi’s 

Saadiyat Island.

The limestone, 
glass and 
titanium 

Guggenheim 
Museum in 

Bilbao, Spain. 

MAXXI: 
National Museum 

of the XXI 
Century Arts, in 
Rome—Hadid’s 
most expensive 

museum, at 
$200 million.

Hadid’s Heydar 
Aliyev Center in 

Baku, Azerbaijan, 
allegedly 

contains no right 
angles—an eff ect 
achieved through 
a “space frame” 
system and a lot 
of mathematics.

The Messner 
Mountain 

Museum, in the 
mountains near 
Bolzano, Italy.

Paris’s 
postmodern 

Centre Georges 
Pompidou.

The new Whitney 
Museum of 

American Art 
near the High 

Line in New York.

Kunsthal, in 
Koolhaas’s 
hometown.

Koolhaas’s fi rm, 
OMA, built the 

Ruhr Museum in 
Essen, Germany, 
in a former coal-
sorting factory, 

with most of 
the original 

machinery and 
structure left  

intact. 

The Fondation 
d’entreprise 

Galeries 
Lafayette in 

Paris.

The Tate Modern 
in London, one of 
the most visited 

modern art 
museums in the 
world with more 
than fi ve million 
guests annually.

Herzog and de 
Meuron’s fi rm 
kept the Pérez 
Art Museum 

Miami safe from 
hurricanes by 
building the 

veranda-style 
structure on 
stilts, which 

elevates it and 
provides a 

framework for 
the canopy-style 

roof. 

The M+ Museum 
in the West 

Kowloon Cultural 
District in Hong 

Kong overlooking 
Victoria Harbour.

Toronto,
Canada

Baghdad, 
Iraq Genoa, Italy Rotterdam, 

Netherlands
Basel, 

Switzerland

Archipelago Books, the 
Brooklyn-based press 
that translates some 

of the best international 
authors, including Karl 

Ove Knausgaard (above), 
celebrates its 10th 

anniversary this month. 
Below, three standout 

releases coming this fall.

WORLD LIT

READY TO BURST
Frankétienne, Haiti’s foremost 

homme de lettres, traces the 
journeys of two young men 
searching for meaning in a 

country ruled by the dictator 
François Duvalier. 

OUR LADY OF THE NILE
Rwandan writer Scholastique 
Mukasonga’s lyrical evocation 

of life at a girls’ boarding school 
on the Nile eerily highlights the 
dark societal forces presaging 

the Rwandan genocide. 

SELECTED STORIES
Known as Turkey’s Chekhov, 
the 20th-century short story 
writer Sait Faik Abasiyanik 

portrays working people 
and the poor in a rapidly 

modernizing Istanbul. 

FACTS AND STATS

THE GREAT MUSEUM RACE 

7 8 11 20 10

The Fondation 
Louis Vuitton in 

Paris.

The Musée du 
quai Branly, 

near the 
Eiff el Tower.

14

Gehry’s 
Weisman Art 
Museum on 

the University 
of Minnesota 

campus in 
Minneapolis is 
two-faced: One 
side is brick to 
blend in with 

the surrounding 
campus; the 

other is Gehry’s 
signature 

mélange of 
metals.

Piano’s California 
Academy of 

Sciences in San 
Francisco is 

considered the 
greenest museum 
in the world, with 

environmental 
bragging rights 

that include a 2.5-
acre living roof, 
recycled denim 
for insulation 

and radiant fl oor 
heating.
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WHAT ’S NEWSWHAT ’S NEWS

“Jewelry’s not meant to be practical, unless it’s diamond buttons,” 
says Reinaldo Herrera, who with his wife, designer Carolina Herrera, and 
daughter Patricia Lansing curated The Power of Style: Verdura at 75, 
a retrospective of work by the late Duke Fulco di Verdura, opening October 
14. Among the 150 pieces on display at the company’s new gallery space 
next to its Fift h Avenue headquarters in NYC is this American Indian–
inspired tiara, worn by Betsey Whitney for a 1956 audience with Queen 
Elizabeth II. The occasion was the appointment of her husband, American 
newspaper publisher Jock Whitney, as ambassador to the United Kingdom. 
“It represented America to the fullest,” Reinaldo says. —Emily Holt 

COLLECT IT 

FILM BUFFOON

Cinematic idol Jacques Tati made movies full 
of comic preposterousness and pleas for ration-
ality in a world gone mad. In mid-century 
classics like Mr. Hulot’s Holiday, Mon Oncle
and his 1967 masterpiece, Playtime, the screen 
twitches with excitement and surprise as the 
madcap Frenchman makes good on his stately 
physicality and his early years as a mime. 
Consider the heart of Chaplin, the mind of 
Keaton, the style and refinement of Continental 
thought—or just watch all the features and 
shorts he made in The Complete Jacques Tati, a 
sweeping set—seven Blu-rays or 12 DVDs—from 
the Criterion Collection. —Andy Battaglia

WHAT’S IN STORE
“I was trying to create something 
iconic, unique and not just for a few 
seasons,” says designer Reed Krakoff  
of his new signature handbag, the 
RK40. The calfskin carryall will 
be available in two new boutiques 
in Paris and New York. The spaces, 
designed by Krakoff  and his wife, 
Delphine, feature custom furniture, 
curated design objets and limited-
edition pieces. He says, “I wanted 
to give my clients a new experience 
as they move around the world.” 
reedkrakoff .com. —S.S.

TOTALLY TATI
Above: Tati, in 
character, inspecting 
a sculpture in 1958. 
Left : The new 
Criterion Collection 
set, available at 
criterion.com for $99.

REED 
KRAKOFF ’S 

RK40 
HANDBAG, 

$1,990

VERDURA’S FE ATHER 
HEADDRESS TIARA 

WAS COMMISSIONED 
BY BETSEY AND JOCK 

WHITNEY.

ON DISPL AY

DIAMOND JUBILEE
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WHAT ’S NEWS

THE SHIF T

THE NEW TEXAS OIL

! TEXAS OLIVE
RANCH  
This producer is set 
to open an orchard 
five times the size 
of its original and 
sells to restaurants 
such as Husk in 
Charleston, S.C., and 
Dallas’s Hibiscus 
and Fearing’s (where 
it finishes a Texas 
carpaccio). The 
Rattlesnake oil (left), 
with cracked pepper 
and chipotle chile, is a 
customer favorite.

! TEXAS HILL
COUNTRY OLIVE 
COMPANY 
One of the most 
popular producers, 
with a certified-
organic orchard, 
this Dripping 
Springs–based 
brand sells to Hilton 
and Four Seasons 
hotels in Texas. Its 
award-winning Sola 
Stella (left) is great 
on popcorn, while 
the Miller’s Blend is 
perfect with steak. 

!  BELLA VISTA 
RANCH
Widely regarded 
as the finest olive 
oil in Texas, this 
Wimberley-based 
brand specializes 
in small-batch 
products, which it 
quickly sells out of. 
(Its staff boasts an 
official oleologist.) 
The gold-medal-
winning Coratina 
(left) is fresh,  
peppery and 
pleasantly bitter. 

With its rolling hills and scrubby brush, Texas Hill Country looks  
a lot like southern Spain. Prompted by the topographical similarities, 

businessman Jim Henry began to grow olive trees there in the early ’90s.  
More than two decades later, he’s the Lone Star State’s biggest olive 
oil baron, overseeing the Texas Olive Ranch, the largest producer of 
the fruit in the world’s newest growing region. (In 2009 there were 14 

such ranches; now there are nearly 60.) At the prestigious 2014 New York 
International Olive Oil Competition, two oils from the Texas Hill Country 

Olive Company—the grassy, buttery Miller’s Blend and the mild Sola 
Stella—won silver and gold, respectively. But it was the Coratina, another 
gold-medal winner, from Bella Vista Ranch, that was the buzziest draw for 

aficionados. The state may never lap California in terms of production—
though the region looks like Spain, those hills attract high winds and cold 
winters—but Texas’s olive oil boom is just getting started. —Ariel Ramchandani

FLORENCE, TEXAS  
The Tuscan-inspired 

mill house of the 
family-owned Texas 

Hill Country Olive 
Company.

ANIMATED PRESENCE  The princess exalting in the beauty 
of cherry blossom season. “I want to create scenes that allow 
the audience’s imagination to take wing,” Takahata says.   

This month, Studio Ghibli—the Japanese animation 
studio behind Spirited Away, My Neighbor Totoro 
and countless other beloved films—brings The Tale of 
Princess Kaguya to America. Based on an ancient story 
about a magical and mysterious princess, it is the first 
feature from Ghibli co-founder Isao Takahata in 14 
years. Below, an edited interview with the legendary 
78-year-old director.  

“A tiny girl is born from a bamboo stalk, not as a baby, 
but as an already fully formed, lovely maiden. In the 
span of three months, she grows into adulthood. She 
demands of her five noble suitors things that cannot 
possibly be of this world, causing them embarrass-
ment, and refuses to comply with even the emperor’s 
advances. She turns to gazing at the moon and weep-
ing, and reveals to the elderly bamboo cutter and his 
wife who raised her that she is fated to return to the 
moon. On the night of the mid-autumn full moon, she 
departs Earth in the company of messengers sent 
from the moon. This is the outline of the original story 
of The Tale of the Bamboo Cutter. 

“I don’t think there is a single Japanese person 
who doesn’t know this mystical story. Despite being 
so widely known, the main character of Princess 
Kaguya is an entirely enigmatic presence, whose inner 
thoughts are beyond our conjecture. I had no inter-
est in depicting this 10th-century story from classic 
literature as if I were unrolling an ancient picture 
scroll. I aspired to narrate the ‘true story’ of Princess 
Kaguya by reviving the story in a fresh and vital way, 
even while following its plot rather faithfully, to give 
an entirely different impression from the original, in 
a way that modern people would find convincing. The 
key to this approach on my part was to think deeply 
about the reason Princess Kaguya, a maiden from the 
moon, came down to Earth. 

“The result was that Japanese audiences were able to 
comprehend Princess Kaguya’s feelings at each stage of 
the story, and they were delighted and moved that she 
had become a character they could understand and even 
empathize with. I am proud that I was able to infuse such 
a modern element into The Tale of Princess Kaguya.”

ART TALK 
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Ladyfi ngers 
This jewelry collective and storefront is owned and 
operated by a small group of female artisans, who 

make each piece by hand and welcome custom orders.  
Jægersborggade 4, lady-fi ngers.dk

  Manfreds & Vin 
If a traditional Danish open-face smørrebrød 
sandwich isn’t on the docket for lunch, try the 

heartier, vegetable- and organic wine–oriented fare 
from Noma alumni Christian Puglisi and Kim Rossen 

at this popular spot, which also off ers takeout.  
Jægersborggade 40, +45 3696 6593 

Æter
A hand-painted sign adorned with two vinyl LPs 

hangs above the door at this record store, which also 
serves as a vintage clothing boutique, an exhibition 

space and the headquarters of Neh-Owh, an indepen-
dent label that specializes in psychedelic folk.  

Jægersborggade 50, +45 4268 0857

 Relæ
A sister restaurant to Manfreds & Vin, this 

Michelin-starred eatery is minimalist yet warm, 
and off ers herbivore and omnivore menus. 

Jægersborggade 41, +45 3696 6609 

The Coff ee Collective 
Beware that ordering a coff ee to go at this café 

and roastery might elicit protests from the baristas: 
The brew will taste better in porcelain, which is better 
for the environment, anyway. Give in to the Danish way. 

Jægersborggade 10, +45 6015 1525

 Meyers Bageri 
Every morning starting at seven, earthy breads 

baked from Nordic-grown grains and Scandinavian 
specialties like scones and kanelsnurrer 

(cinnamon rolls) begin luring Copenhageners out of 
bed. The bakery also sells fl our and bread mixes. 

Jægersborggade 9, +45 2510 1134

Ro Chokolade
A small shop off ering chocolate made from 

carefully selected raw ingredients in delicate fl avors 
like elderfl ower, as well as homemade ice cream, 

Ro Chokolade is the block’s sweet spot. 
Jægersborggade 25, +45 3696 6519
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WHAT ’S NEWS

BY ZEKE TURNER

TOP BLOCK

JÆGERSBORGGADE, COPENHAGEN
Michelin-starred chefs, artful baristas and a music label have colonized this downtown street 

in the Danish capital, which has become known for its quiet decadence.

 THE 
ROASTERY 

USES A 
DIRECT-

TRADE MODEL 
TO SOURCE 
ITS BE ANS .
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ISLAND TIME   
Get away with easy style. 

Clockwise from top right: Loewe 
suitcase, Cole Haan sneakers, 

Givenchy perfume, Oscar de  
la Renta sweater, Hermès tray, 

Patek Philippe watch, Pomellato 
bracelet and bangle, Burberry 
Prorsum scarf, Eres swimsuit, 

Louis Vuitton trunk, Mulberry 
wallet, Gigi Burris Millinery 

fedora, Prism sunglasses, 
Salvatore Ferragamo tote bag 

and Dia throw. 

PHOTOGRAPHY BY THOMAS BROWN  STYLING BY NOEMI BONAZZI   
 FASHION EDITOR DAVID THIELEBEULE

Take a break from workaday style by packing a suitcase full  
of the most covetable accoutrements for any trip. 

CARRY ON

MARKET REPORT.fashion & design forecast october 2014
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MARKET REPORT

STREET SMART
Structured carry-ons, high-tech cameras and a traffic-stopping sneaker seal the deal. Clockwise from top right: Hermès bag, Prada shoe, Louis Vuitton briefcase,  

Tom Ford tuxedo jacket, Dior Homme wallet, Harry Winston shirt studs and cuff links, Tiffany & Co. playing cards, Louis Vuitton trunk, Brioni trousers, Dolce & Gabbana shoes,  
Leica camera, Dior Homme belt, Z Zegna knit turtleneck, Giorgio Armani document holder, Rimowa suitcase and Sefte blanket.
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READY FOR TAKEOFF  
Start the vacation now with a mesh sweatshirt, couture kicks and a red crocodile clutch. Clockwise from top right: Louis Vuitton large trunk, Chanel sneakers,  

Balenciaga sweater, Master & Dynamic headphones, Coach wallet, Ana Khouri earrings, Dolce & Gabbana eye shadow palette (bottom) and nail polish (top), Gucci lip gloss (middle),  
Marc Jacobs dress, Proenza Schouler clutch, Valextra suitcase, Louis Vuitton small trunk and hatbox, Saint Laurent by Hedi Slimane hat and DwellStudio duvet cover.

MARKET REPORT
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EXPLORER’S CLUB  
There’s no mucking about with a classic plaid shirt, wellies and plenty of pockets for any discoveries. Clockwise from top right: Bottega Veneta small trunk, Patagonia fishing rod (part of kit), 

Tod’s document holder, Dior Homme eyeglasses, Minox binoculars, AMI shirt, Polo Ralph Lauren sweater, Patagonia fishing flies and line (part of kit), Filson vest, Scout knife, Hunter boots, 
Bottega Veneta medium trunk, Tod’s tote bag, Harry’s shave gel and razor, The Art of Shaving brush, Globe-Trotter suitcase, Giorgio Armani travel bag and Mantas Ezcaray throw.

SEAWORTHY   
Look shipshape upon arrival with perfectly jaunty pieces. Clockwise from top right: Louis Vuitton monogrammed trunk, Longchamp toiletry case, GoodMouth toothbrush,  

Marvis toothpaste, Valextra spectacle case, Gucci sunglasses, Mulberry iPad case, Omega watch, Dunhill ties, Vilebrequin swim trunks, Globe-Trotter trunk, Dior Homme shirt,  
Brioni sweater, Tiffany & Co. flask, Dunhill slippers, Coach portfolio, Louis Vuitton trunks and Yves Delorme throw. For details see Sources, page 122.
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the exchange.leading the conversation october 2014

THE MOMENT BEFORE comedian Chris 
Hardwick, 42, steps onstage to host Comedy 
Central’s @midnight—a hit game show that 
challenges stand-up comics to riff on the 

day’s online memes—he upgrades his writer’s room 
uniform (skinny jeans, Converse sneakers) with a dress 
shirt, navy blazer and tie and channels his excitable, 
fanboy energy with a composure befitting a consum-
mate showman. The founder of Nerdist Industries, a 
multiplatform venture that streams humor and obses-
sive TV and film commentary to a daily audience of 
millions, Hardwick is proof that in today’s culture-
saturated world, it’s good to be king of the nerds. 

A Kentucky native, Hardwick first entered the pub-
lic eye in the late ’90s as co-host of the MTV dating 

game show Singled Out. After that went off the air, 
he dabbled in film and TV acting, and in 2008 started 
the Nerdist blog and Twitter feed to hold forth on his 
true passions: comic books, gadgets and TV shows. 
Two years later, he began the Nerdist podcast, book-
ing fellow comedians and entertainers to discuss 
their nerdy fixations. The show took off, becoming 
one of iTunes’ most popular podcasts (four million 
monthly downloads) and booking Hollywood notables 
like Tom Hanks and Jeff Bridges. The addition of a 
YouTube channel and a program of popular live events 
further extended the Nerdist empire, which was 
acquired in July 2012 by Legendary Entertainment, 
the production company behind the superhero block-
busters Man of Steel and Christopher Nolan’s Batman 

trilogy. Along with his @midnight gig, Hardwick hosts 
Talking Dead, a live companion to TV’s highest-rated 
show, AMC’s The Walking Dead, in which he dissects 
the most recent episode with celebrity fans and the 
show’s stars.

His 4,200-square-foot house in the Hollywood Hills 
is an architectural gem from the 1920s boasting refur-
bished claw-foot tubs and panoramic views. True to 
his preoccupations, it’s also home to Hardwick’s col-
lection of hundreds of preserved insects, a Boba Fett 
cookie jar and a full-size replica of the time machine 
featured in the cult British sci-fi show Doctor Who. 
During his set at Meltdown Comics later that night, 
Hardwick sums up his dual nature succinctly: “My 
soul is Bill Nye, but the facade is Ryan Seacrest.” >

BY BREKKE FLETCHER   PHOTOGRAPHY BY PETER BOHLER

The television personality and founder of Nerdist Industries has built a mini  
media empire on the strength of his geek obsessions.

TRACKED

CHRIS HARDWICK

OPEN MIC  
Hardwick records the 
566th Nerdist podcast 
at Hollywood Center 
Studios in Los Angeles.
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THE E XCHANGE TRACKED

5 million
Audience for Talking Dead. Guests have 

included Patton Oswalt and Mindy Kaling.

27
laugh breaks 

during his 45 minutes at the writers’  
meeting for @midnight.

9
minutes 

Duration of his stand-up act at Meltdown 
Comics, which includes bits about  

Internet trolls and old folks texting.

1
Number of times Hardwick yawns over  

the course of the day, despite only five hours 
of sleep the night before. 

246
apps 

on his iPhone, including Evernote,  
Yelp and Uber.

289 
Hardwick’s highest bowling score. His late 

father, Billy Hardwick, was a pro bowler.

30
employees 

at Nerdist, including Hardwick and  
a slew of writers and editors.

2.37 million
Twitter followers 

on Hardwick’s account. His bio describes 
him as a “zombie therapist.”

$1,000
Amount Hardwick spent on his first  

podcast equipment, including microphones 
and professional headphones.

9:40 a.m.
Workout
at home with his trainer. Hardwick 
exercises three times a week,  
doing a mix of cardio, weights and 
balance drills.

11:45 a.m.
Run-through

in the writer’s room for the two scripts that Hardwick 
and the @midnight team will tape that night.

2:46 p.m.
Smoothie break.
Hardwick walks nearly two miles 
round trip to grab a strawberry  
and banana shake from a coffee 
shop on Melrose Avenue. 4:30 p.m.

Taping 
@midnight
at Stage 2 of Hollywood 
Center Studios. Hardwick 
hosts four shows per week.  

10:00 p.m.
Meltdown Comics. 

Prior to his stand-up set, Hardwick 
runs into fellow comedian Keegan-

Michael Key of Key & Peele.

5:25 p.m.
On-air banter.
Hosting requires Hardwick to 
match wits with his stand-up-
comic panelists. 
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THE E XCHANGE

BY SARAH MEDFORD   
PHOTOGRAPHY BY THOMAS GIDDINGS

The London-based duo—the 
creative force behind countless 

interiors and innovative  
product designs—has  

reimagined the look of this 
month’s Frieze Art Fair. 

UPSTARTS

BARBER & 
 OSGERBY

DESIGNING MEN  
Edward Barber (left) and 

Jay Osgerby, seated  
on the Tip Ton chair they 

designed for Vitra,  
in their newly expanded 

Shoreditch offices.

EDWARD BARBER AND JAY OSGERBY met in 
1992 as first-year architecture students at 
London’s Royal College of Art and became 
friends almost immediately. A little bored 

and more than a little underfunded, they jumped 
when an acquaintance put them up for some free-
lance work designing a bar. Soon they were skipping 
classes and running on adrenaline and cigarettes 
and the occasional round of drinks with the bar 
owner. (“He was sketchy,” says Barber. “The whole 
thing was sketchy, actually.”)

Their routine eventually caught up with them.  
“I remember one course where we had a morning 
crit on a project, and we’d been up all night doing the 
bar,” Osgerby says. “Both of us were standing there, 
and it was like the firing squad—literally bang, bang, 
bang. It was awful. Not only did our teachers want 
to get rid of us, so did everyone in our class. We had 
jobs, you see.”

They’re still getting the jobs. Since co-founding 
Barber & Osgerby in 1996, two years after graduat-
ing from RCA, the duo, both 45, have maintained 

one of the more active design offices in London. 
Fueled by curiosity about how objects are made and 
used, they’ve produced a range of work—like the 
bent-plywood Loop table for Cappellini, the per-
forated torch for London’s 2012 Olympics and the 
Ace Hotel in Shoreditch, with its convivial, rabbit-
hutch lobby—that, while stylistically diverse, 
always manages to look original and somehow 
inevitable. Their enthusiasm for research and craft 
has endeared them to industrial design giants such 
as Knoll, Vitra and B&B Italia, and the furniture 
they create for these companies possesses a lucid, 
streamlined beauty.

This is a busy moment for Barber and Osgerby, 
with a full spectrum of their work on view across 
London. First is a new interior scheme for the Frieze 
Art Fair, held each October in a tent among the 
ancient oaks of Regent’s Park. Over on Exhibition 
Road, London’s Science Museum launches 
Information Age, a 27,000-square-foot permanent 
gallery, four years in the making, that traces the his-
tory of communication over two centuries, from >
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THE E XCHANGE UPSTARTS

FINE LINES Clockwise from above: B&O’s projects include 
a current installation at the V&A Museum’s Raphael Gallery; 
limited-edition Iris table for Established & Sons; Frieze Art 
Fair; solar-powered lamp for Louis Vuitton; Loop table for 
Cappellini; coins commemorating the 150th anniversary of the 
London Underground; interior at the Ace Hotel Shoreditch.

the earliest telegraph receivers to the Soviet BESM-6 
supercomputer. Next door at the Victoria and Albert 
Museum, the designers have temporarily turned the 
barrel-vaulted Raphael Gallery into an engine room 
for art, where a pair of massive whirring blades 
mounted above visitors’ heads refl ects Renaissance 
paintings to the crowd below.

The fi rst two projects are the work of Universal 
Design Studio, a division Barber & Osgerby launched 
in 2001 to handle their architecture and interiors 
practice. In 2011 they complemented Universal with 
MAP, an industrial design consultancy focused 
on strategy and innovation. From the beginning, 
the two have pursued jobs that overstep the neat 
boundaries of industrial design work, and the fi rm’s 
tripartite structure lets them take on projects up 
and down the supply chain, from conception and 
planning (the Google Chrome Web Lab in 2012) 
to the end user (solar-powered lanterns for Louis 
Vuitton the same year). “In a nutshell,” says Osgerby, 
“MAP is about thinking, Universal is about building 
and Barber & Osgerby is about making.”

All three divisions, employing some 60 people, 
occupy a newly expanded Shoreditch offi  ce that 
meanders through a former warehouse building on 
Charlotte Road. The principals share a desk in each 
of the three studios, though they can often be found 
in one of the basement rooms devoted to model mak-
ing, a passion for both of them since boyhood. At 
RCA they developed the habit of drawing opposite 
each other at the same desk and sequentially folding 
heavy card paper into experimental shapes. “It was 
really fraternal,” Osgerby says. “It still is. We both 
come from families with three boys—I was the old-
est and Ed was in the middle—and I think that’s how 
we’ve managed to get on the way we have.”

Outside the offi  ce their lives are notably diff er-
ent. Barber is unmarried, a voracious traveler and 
a photographer. Osgerby has a wife and three young 
children and regularly bikes the six miles between 

the offi  ce and his home in Greenwich. And yet they 
are on a plane together almost every week, sporting 
identical brown beards and dressed as though from 
the same closet: jeans, sneakers and loose cotton 
blazers. (When a new acquaintance mixes them up, 
Osgerby, the more diminutive, volunteers the mne-
monic that “Jay” is shorter than “Edward.”) They 
juggle factory visits, exploratory meetings and pro-
motional trips, using the travel time to evaluate new 
jobs and chart the studio’s professional course. As 
their opportunities have grown, notes Barber, their 
goals have become more far-reaching. This is espe-
cially true in product design: “If you can reinvent an 
archetype for its function, and not just in a styling 
way, that’s really something,” he says. “Like the soda 
bottle to the can—same function, new take. That was 
reinventing the archetype. That’s big.”

This past summer the studio won a competition 
for its most ambitious project to date, one that will 
expose several archetypes to re-examination—the 
Crossrail train, part of a new high-speed transport 
line that will hurtle east–west through London and 
its suburbs in under an hour. It’s a quintessential 
Barber & Osgerby job: The studio will conceive of not 
just the train and its contents, but the travel expe-
rience as a whole, including acoustics, signage and 
how people enter and exit the cars.

The Frieze tent, temporary and sprawling at 
215,000 square feet, off ers an intriguing set of 

opposites: It’s about creating engagement, not about 
passing through, and the commission has a budget 
that is “hilariously small,” notes Frieze co-director 
Matthew Slotover. It also targets the chauff eur-driven 
cultural elite—a group the designers have never 
sought to cultivate—rather than commuters.

“We haven’t wined and dined the art world,” 
Osgerby says. “We’ve never hung out and been part 
of the clique—in fact, we’ve never done that with 
any clique. We’ve just set out to do our own thing.” 
Perhaps because of that, and despite accolades 
within the design community (not to mention OBEs 
bestowed on them by the Crown in 2013), Barber 
and Osgerby haven’t attained the level of fame that 
some of their RCA classmates—architect David 
Adjaye and fashion designer Christopher Bailey, for 
instance—have.

This doesn’t concern them. They’re less inter-
ested in courting status than in the opportunities 
that tend to fl oat by in its wake. Deyan Sudjic, head 
of the London Design Museum, believes the pair will 
make a lasting contribution to the design landscape 
in a decisively modern way. “They demonstrate a 
certain pragmatism that was perhaps shaped by 
their early experiences as students,” he writes in his 
foreword to the duo’s 2011 monograph.

The designers might put it diff erently. “We’re 
over there, beavering away,” Osgerby says. “And 
people are fi nally curious.” 



BANDWIDTH
 Strike out into new territory by 

fearlessly pairing an adventurous 
fur coat and a wool suit. Marni 

arctic fox coat and shoes and Calvin 
Klein Collection tweed wool jacket, 

mohair tank and skirt.

READY 
FOR 

ANYTHING



SWEATER WEATHER  
Ward off winds by 
covering up in a luxe 
parka and chunky knits. 
Saint Laurent by Hedi 
Slimane parka and Marc 
Jacobs sweater and  
knit pants. Opposite: 
Stella McCartney 
sweater, trousers and bag 
and Marni shoes (worn 
throughout). 73

PHOTOGRAPHY BY DANIEL JACKSON 
STYLING BY ALASTAIR MCKIMM

With this fall’s luscious knitwear,  
head to toe is the way to go.

 COLD   
COMFORT



BIG CHILL 
Snuggle up in layers  
of slouchy sweaters or 
a menswear-inspired 
coat in the softest green. 
The Row cashmere 
sweater and cape (worn 
underneath). Opposite: 
Gucci angora coat  
and cashmere top and 
J.W. Anderson wool skirt.



76

CAMP COZY 
Dress for the fire pit in 
outdoor-ready layers or a 
coat that could have been 
borrowed from a teddy 
bear. Hermès silk shirt, 
wool gabardine skirt 
and deerskin coat (tied 
around waist). Opposite: 
CH Carolina Herrera 
wool coat and cashmere 
sweater and Carolina 
Herrera New York fox  
fur collar.



KNIT WIT   
Woolens worn in 

unexpected ways, like 
a jumpsuit or a long 

patterned coat,  
are anything but fusty.  

Louis Vuitton knit 
jumpsuit, turtleneck  

and belt. Opposite: 
Céline wool and  

mohair coat, top and 
cashmere skirt.



HEAVY METTLE   
There’s no wrong way  
to do outerwear: Go full-
on with a gold shearling 
or restrained, as with the 
ultimate tweed blazer. 
Prada leather coat and 
goat fur dress. Opposite: 
Polo Ralph Lauren  
tweed jacket. 

Model, Maartje Verhoef 
at Women Management; 
hair, Shon; makeup, 
Hannah Murray; 
manicure, Rica Romain. 
For details see Sources, 
page 122. 81



EMPIRE OF THE SUN   
A minimalist pool house 
in Ando’s signature 
refined concrete 
offers shelter from the 
Oaxacan heat.

CONCRETE DREAM

83

BY ELISA LIPSKY-KARASZ   PHOTOGRAPHY BY NICHOLAS ALAN COPE   

At Casa Wabi, an arts foundation and family compound designed by Tadao Ando for the Mexican artist 
Bosco Sodi, world-class architecture and creative ambition meet the sun and surf of Oaxaca. 



T
HE ROAD TO CASA WABI runs from the 
sun-beaten town of Puerto Escondido 
along a bluff overlooking the Pacific 
Ocean, where surfers try their luck 
on the 10-foot curl of the punishing 
“Mexican Pipeline.” As it veers north-

west toward Acapulco, half-finished construction 
projects loom on either side before giving way to 
fields of mango and papaya trees and lily-pad-choked 
ponds. In Hidalgo, a village of cinder block and cor-
rugated-metal houses, it turns onto a pitted dirt 
track. And just before reaching the waves, the track 
dead-ends into a massive wall that cuts parallel to the 
ocean across the dunes. From end to end, the barrier, 
made of silky gray concrete, is nearly as long as three 
football fields.

This is Casa Wabi, a series of structures governed 
by the utopian principles of its owner, Mexican-born, 
Brooklyn-based artist Bosco Sodi. Sodi sees the com-
plex—which is set to open at the end of this month and 
features an 8,000-square-foot art gallery and several 
studios—as a creative refuge for fellow artists, an 
educational facility for the local community and a 
temple to the minimalist designs of one of his heroes, 
the Japanese architect Tadao Ando, who designed 
everything from the swimming pool to the furniture. 

The courtship between artist and architect began 
with faxes. While undertaking a residency in Tokyo in 
the mid-2000s, Sodi became a fan of Ando’s brutally 

poetic concrete structures, as well as the wabi-sabi 
philosophy that inspires them—a Japanese way of 
thought that prizes humility and austerity and finds 
beauty in imperfection. Sodi asked if Ando would con-
sider designing a studio for him. “We are very busy,” 
came the response from the architect.

As he shuttled between Berlin, Barcelona, Mexico 
City (where his wife, Lucia Corredor, runs a mid-
century design boutique called Decada) and Brooklyn 
(where their three children attend elementary 
school), Sodi continued to petition Ando—who typi-
cally will not decide on a commission until he’s met 
with the potential client in person. Then, in 2006, his 
father, Juan Sodi, a chemical engineer and property 
developer, came across this 90-acre plot of land—a 
rough stretch of deserted beach, wedged between 
the ocean, farm fields and the craggy mountains—
where Bosco could envision a Zen-like respite from 
the competitive, fast-paced contemporary art world, 
as well as a retreat for his family. In an effort to con-
vince the architect to take on the project, he trekked 
to Los Angeles—along with a mutual friend, gallerist 
Kazuhito Yoshii—to present his plan (as well as aerial 
images and photographs) to Ando. At last, the archi-
tect was intrigued. 

“The site presents a very grand contrast, with the 
endless beach view on one side and the mountain view 
on the other,” says Ando, 72. “This project was rich in 
identity despite its many challenges.” Undaunted by 

the lack of local infrastructure and the remoteness of 
the site, Ando instead found the prospect of working 
with Oaxacan traditions and the striking landscape 
appealing. “I am always seeking new challenges and 
want to create something unique with each project.” 

For Sodi, the monastic compound and the arts 
foundation are a manifestation of wabi-sabi. (The 
word  wabi, which inspired the compound’s name, 
translates roughly as “humility,” while sabi means, 
essentially, a patina.) The simple, open design con-
fronts the natural elements of sun, sky, water and land, 
encouraging visitors to lapse into Thoreau-like reflec-
tion. The compound is intended to gradually change 
over time as the small sculpture garden accumulates 
work and visitors interact with the environments, 
which also include a botanical garden showcasing 
local species as well as two studios for visiting artists. 
Ando himself doesn’t view this project as particularly 
wabi-sabi, however, saying that his structure will be 
defined by visitors’ individual reactions.  

Whatever Ando’s reasons for accepting, Sodi is 
thrilled to be working with him. “As much as Ando 
wants to build, I am trying to support it,” says the 
43-year-old artist, grinning. 

Since he was a teenager, Sodi has visited the 
countryside near Puerto Escondido, where he has 
ancestral ties, and which is now known mainly for its 
strong surf, lush landscape and the laid-back types 
that both attract. The location provides inspiration 
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ELEMENT MAN  Above: Sodi. Far left: A 2012 work.  
Below: A detail of Ando’s lyrically stark design. 

and material for his artwork—three-dimensional, 
wall-mounted pieces that incorporate thick strata of 
vivid green, blue and red pigment mixed with saw-
dust from indigenous trees. “There is a special energy 
and a sense of fulfillment when you are here,” says 
Sodi, who is currently preparing for upcoming shows 
at Brooklyn’s Pioneer Works gallery and Galería 
Hilario Galguera in Mexico City as well as a sculpture 
installation at the Bronx Museum of the Arts and the 
publication of a retrospective of his work. 

Of the four million residents of the state of Oaxaca, 
an underdeveloped region that scrapes by on a mod-
est tourist industry, more than half live in poverty. 
Apart from bringing world-class contemporary 
architecture to an area where it’s in short supply, 
Sodi envisions a radical, immersive educational pro-
gram flourishing at Casa Wabi. “The children in these 
communities have no contact with art. The idea is to 
bring them to see the studios, the nursery, the gar-
dens and to open their understanding of life,” says 
Sodi, who anticipates receiving classrooms of stu-
dents from kindergarten through university age as 
well as women from regional cooperatives to explore 
the grounds, partake in a film program and interact 
with artists. “I want them to see a Daniel Buren sculp-
ture and think, ‘Why is this art?’ And then they might 
think, ‘I can do this.’!” 

Along with Patricia Martín, an independent cura-
tor who is running the foundation, he is in the process 

of securing state funding, in addition to sponsor-
ship from companies including Deutsche Bank. (He 
is paying for Casa Wabi’s construction and the daily 
expenses of running the compound himself.) He will 
ask the artists he hosts to participate as well. “I’m a 
true believer, without sounding romantic, that one 
has to give something back. Now that artists are 
doing well—we are very lucky guys—we should do 
something,” says Sodi, whose canvases sell at auction 
for more than $100,000. 

“The program will bring together two worlds that 
don’t usually coexist: renowned artists and members 
of developing communities,” says Martín, whom Sodi 
hired on the recommendation of his friend, contem-
porary art collector Eugenio López Alonso. (Martín 
managed López’s Mexico City–based Colección Jumex 
for eight years.)  “The hope is that it will become a 
relevant community center where the learning expe-
rience goes both ways. This will be a social project 
carried out through art.” 

ON A SCORCHING MIDSUMMER DAY, with the opening 
date fast approaching, the main palapa roof over the 
living quarters has yet to be built (rain-swollen riv-
ers delayed the necessary tree trunks from being 
floated down from the mountains), and the main 
gallery, which will open with a Buren exhibition, is 
still a tangle of rebar. Even the kitchen does not yet 
exist. Sodi, in scuffed sneakers, a T-shirt and soccer 



WATER WORLD 
“I placed it perpendicu-
lar to the ocean and  
the wall to act as a  
connection piece  
which leads you to one  
or the other,” says Ando 
of Casa Wabi’s pool. 
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INFINITE GESTURE  From top: A 341-yard-long wall 
and walkway connects the disparate sections of the 
compound; a Sodi sculpture of glazed volcanic rock. 
Opposite page, from top: The villas designed for resident 
artists feature furniture designed by Ando; the entrance 
to the main quarters.  

effect is a trademark of Ando’s work, whether the 
Richard Serra–esque walls of his Water Temple 
on Awaji Island, Japan, or the circular sweep of 
designer Tom Ford’s riding ring at his ranch in 
Santa Fe, New Mexico. (The length of this particular 
wall prompts Corredor to joke, “It’s like going to the 
neighbor’s house to pick up the kids. We might need 
walkie-talkies.”)

On the beach side, the main living quarters and a 
great room open on one side to the pool and, beyond 
that, the water. Facing the mountains are the studios 
as well as a to-be-completed art gallery and Sodi’s 
own studio. There is a circuitous path that leads visi-
tors to the botanical garden showcasing indigenous 
species like the red-barked papelillo tree and the 
cactus-scattered sculpture garden. Two one-room 
meditation structures, which look like sculptures 
themselves, reveal naturally illuminated interiors 
that recall Ando’s magnificent Church of the Light, in 
Ibaraki, Japan.

Six individual villas hugging the edge of the Pacific 
will house the artists (the program is already booked 
through May 2015; residencies will last up to three 
months). In order to encourage visiting artists to 
“get the soul-searching of the place,” as he puts it, 
Sodi requested that Ando make their living quarters 
as ascetic as possible. Accordingly, the one-room 
structures are furnished sparingly with mid-century 

shorts, is alternately pacing, giving orders to workers 
climbing rustic scaffolding and fishing drinks from 
a cooler while his children, wife and mother, Loti, 
paddle in the immense pool situated perpendicular 
to the waves just yards away. Two Pointer puppies 
and a Westie dash past a  volcanic rock sculpture 
coated in red glaze that was the result of an experi-
ment in a kiln—“I wanted to see if the stone would 
explode,” says Sodi. (His friend Damien Hirst has five 
such glazed rocks by Sodi in his personal collection.) 
The family is virtually camping here so that Sodi can 
personally oversee the final stages of construction to 
Ando’s exacting standards. (Alex Iida, Ando’s project 
manager, has already visited five times from Japan 
since the project began in 2011, and Mexican architect 
Alfonso Quiñones relocated from Mexico City to act 
as on-site supervisor.)

“Ambitious doesn’t cover it,” says Marc Glimcher, 
president of Pace, Sodi’s New York gallery. “Frankly, I 
thought Bosco was nuts at first.” 

The architect’s most striking gesture is the 
341-yard-long wall that bisects the terrain between 
the dunes and the foot of the mountain range, effec-
tively dividing the public and private spaces and 
punctuated only by a couple of doorways and small 
openings that evoke medieval-style arrow slits. Its 
span serves to emphasize the ocean horizon and the 
dramatic mountaintops. Using concrete to sublime 

“AMBITIOUS 
DOESN’T COVER  
IT. FRANKLY,  
I THOUGHT  
BOSCO WAS  
NUTS AT FIRST.” 

–MARC GLIMCHER

pieces from Corredor’s store and custom-made teak 
furniture she created in collaboration with Ando’s 
team—the placement of which, like similar furniture 
in the main quarters, was approved by Ando.

Work by friends, such as a pair of antlers by sculp-
tor Michael Joo, already populates the compound. 
Joo will also be attending the residency program, 
along with Mickalene Thomas, poet James Fenton and 
Teresita Fernández. “I am looking forward to expe-
riencing the unique balance of nature and incredible 
architecture that is being created there,” says Joo. 
“I’m planning to let the place dictate [what I work on].” 

“Bosco is a social innovator who sees the big pic-
ture,” says another friend, artist Ugo Rondinone, who 
has visited the site. “With the Casa Wabi project, he 
is presenting a challenge that brings people together 
around a shared sense of purpose.”

Although Sodi’s artist peers applaud the program, 
establishing the center has been a dance of diplomacy 
with Casa Wabi’s neighbors. “The people around here 
are suspicious of outsiders,” says Sodi. “So many 
promises have been made to them over the years.” 
In response, he and Martín have waged an ad hoc 
marketing campaign, meeting with local leaders to 
explain their ideas.

Sodi’s passion for the project seems to be part 
of what is winning everyone over. “I really admire 
his determination,” says Eugenio López Alonso. 
“Nothing will stop him. He is putting all his money 
into this project and creating something that will 
be significant for years to come.” (Sodi created a so-
called bulletproof trust ensuring that his children 
will not sell Casa Wabi and must continue the founda-
tion’s work.)

To further integrate the new foundation into the 
surrounding communities, Sodi and Martín have com-
missioned a study of all the artisans within a 60-mile 
radius. Their hope is that visiting artists will work 
with local craftsmen, spurring symbiotic innovation.

Already, Ando and his team have juxtaposed local 
palapa roofs with his über-modern structures. “I used 
palapa in order to preserve the identity of the local 
culture and the local landscape,” says Ando, who had 
never worked with the material before, but points 
out the similarity to kayabuki, traditional Japanese 
thatching. Even the concrete is fundamentally native: 
“It’s the result of the nature that surrounds the 
house,” he says. “All the ingredients are from local 
areas; it is mixed on site by local hands and carried 
bucket by bucket to pour it into the framework. The 
proof of the passion from every single worker who 
was involved is evident.”  

The workers’ imprint can also be seen in perhaps 
the most wabi-sabi element at the compound—a 
nearly 30-foot-long dining table crafted from a 
single, giant trunk of a local parota tree. Sodi, who 
believes deeply in the value of the Mexican practice 
of sobremesa—convivial hours spent philosophizing, 
joking and talking after a meal—designed the table 
himself with that in mind. “Artists are often very soli-
tary and must be forced to come together,” he says. 
Prior to its move inside Casa Wabi, it was set up under 
a makeshift tent on the construction site for all to use. 
“I wanted it to have its own history, not be a perfect, 
varnished table,” explains Sodi. “At the end, this is 
more than a house. It’s an art piece.” 
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COLOR
BLOCK

Pink, red, blue and orange: The vibrant hues of Mexico City 
make an electrifying backdrop for model Emily DiDonato’s 

dramatic wardrobe of black and white.

OFF THE WALL 
Hark back to a glamorous era by 

covering up in clean white topped 
with a headscarf. Valentino dress 
and pants, Hermès patent leather 

loafers and Charvet silk scarf 
(tied around head throughout).



TILED OUT 
Whether romantic  
(with poet’s sleeves)  
or prim (buttoned up  
to the neck), a white 
blouse goes with any look. 
Michael Kors crinkle 
crepe blouse. Opposite: 
Maison Martin Margiela 
trench, Lanvin shirt and 
Hermès wool pants and 
patent leather loafers.



RED, WHITE  
AND HUE 
A bold shoulder and 
nipped waist make as 
much of an impact as 
Luis Barragán’s striking 
architecture. Hermès 
cotton blouse, belts and 
patent leather loafers  
and Lanvin pants.
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ALL THE RIGHT MOVES 
The new evening wear is long, 
fluid and graceful, whether 
a single column or elegant 
separates. Céline wool 
dress and Valentino Haute 
Couture sandals. Opposite: 
Céline silk satin trench, 
Lanvin pants and Hermès 
patent leather loafers.



NEXT STEPS   
Keep things streamlined 
by wearing a long jacket 
or trench with nothing 
underneath. Lanvin 
blazer, Haider Ackermann 
trousers and Hermès 
patent leather loafers. 
Opposite: The Row linen 
tweed coat and Valentino 
Haute Couture sandals. 

Model, Emily DiDonato 
at IMG; hair, Tuan Anh 
Tran; makeup, Lucia Pica. 
For details see Sources, 
page 122.



BY CAROL KINO

Pablo Picasso painted Jacqueline Roque more than any of his other  
wives or lovers, yet she remains obscure—and controversial. An exhibition  

at Pace Gallery in New York sheds light on their enduring affair. 

Master and Muse

T
HINK OF PICASSO, and it’s impossible 
not to envision the women he loved, 
tormented and painted, like Fernande 
Olivier, whose distorted features are 
indelibly associated with early cubism, 
or Dora Maar, often depicted weeping, 

or Marie-Thérèse Walter, whose face and body the art-
ist sundered so violently during his surrealist years. 
“For me, there are only two kinds of women—god-
desses and doormats,” he told his postwar partner, 
Françoise Gilot, as she recounted in Life with Picasso, 
her 1964 memoir. 

Since Picasso’s death in 1973, the works emerging 
from these liaisons—and the gripping tales behind 
them—have provided fodder for countless museum 
and gallery shows. In the past three years alone, 
Gagosian Gallery, in conjunction with the Picasso biog-
rapher John Richardson, mounted two well-received 
New York exhibitions, Picasso and Marie-Thérèse: 
L’Amour Fou in 2011, and Picasso and Françoise Gilot 

FACE TO FACE  The show includes photographs by David 
Douglas Duncan, such as Jacqueline Behind the Camera with 
Picasso (1957), above. Right: Picasso’s Head of a Woman (1960).

in 2012. (On October 28, the gallery will open Picasso 
& the Camera, curated, like the others, by Richardson.) 

Now Pace Gallery, which has presented many 
Picasso shows of its own, will focus an extensive, two-
gallery exhibition around the least celebrated and 
most controversial of the artist’s amours, Jacqueline 
Roque, a dark-haired divorcée 45 years the artist’s 
junior, who became his second wife in 1961. Their 
relationship endured for more than 20 years, until 
Picasso’s death at 91, making Jacqueline, who took 
his name when they married, his longest-lasting con-
sort and most persistent muse. Yet she has inspired 
only a few exhibitions. The last was in 2006, at the 
Kunst Museum Pablo Picasso in Münster, Germany. 

In part that’s because Picasso’s late work has often 
been dismissed as irrelevant and kitschy. But decades 
have elapsed since his death, and the work he pro-
duced while he was with Jacqueline is beginning to be 
hotly desired by collectors. Pace, which has organized 
seven shows around the late work since 1981, hopes 

to introduce audiences to the person who, despite all 
that’s said of her, was arguably the most important 
love of Picasso’s life. In a 1988 essay, Richardson called 
Picasso’s late years “L’Époque Jacqueline.”

“It is so free and full of love,” says the Guggenheim 
Museum curator and Picasso scholar Carmen Giménez 
of the master’s work from this time. “Jacqueline cre-
ated peace for him.  That did not happen before.” 

Yet the paucity of shows about Jacqueline may 
also be related to the ambiguous role she played for 
Picasso’s family and friends. Early on, she developed 
a reputation for being manipulative, avaricious and 
conniving, initially because she came between Picasso 
and Gilot. Once installed at La Californie, the artist’s 
grand Cannes villa, she guarded his privacy jealously, 
shutting out even his children and grandchildren so he 
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PRIVATE LIVES    
Top: Jacqueline and Picasso  
at the Table, Jacqueline with Her 
Head in Her Hands (1957), by 
Duncan. Above: Picasso’s Profil 
de Femme (Jacqueline), 1969.

could focus on work. After his death, Jacqueline disap-
peared into seclusion for three years, emerging only to 
battle with his heirs over the disposition of his estate. 

And in 1986, still racked with grief over the loss 
of Monseigneur, as she called him, Jacqueline killed 
herself with a pistol at Notre-Dame de Vie, their castle 
in Mougins, becoming one of many Picasso intimates 
to die tragically. (Others include Walter, who hanged 
herself in 1977; Picasso’s son Paolo by his first wife, the 
dancer Olga Khokhlova, who drank himself to death in 
1975; and Paolo’s son Pablito, who downed bleach after 
Jacqueline barred him from Picasso’s funeral.) 

Their relationship—and Jacqueline’s sphinxlike 
demeanor, as rendered in more than 125 artworks—
will live again in Pace’s Picasso & Jacqueline: The 
Evolution of Style, from October 31 through January 
10, 2015. Nearly half of the work is drawn from the 
holdings of Picasso’s heirs, and the rest from other pri-
vate collections and museums, including the Centre 
Pompidou and the Museum of Modern Art. The exhibi-
tions will include every sort of medium, from painting 
and sculpture to drawings, ceramics and prints. Only 
a handful will be for sale. 

“There are more portraits of Jacqueline than any 
other woman in Picasso’s life,” says Arne Glimcher, 
Pace’s founder. “The range of interpretation of her 
image is quite extraordinary. We’ve selected works 
representing all of these moments, from the time he 
meets her and draws her like Ingres, till the end of his 
life, when his work was marked by wild expressionism. 
So you see the transformation of his late style only 
through these portraits of Jacqueline.” 

Glimcher worked on the show for five years with 
Catherine Hutin, Jacqueline’s daughter, now in her 
late 60s and based in Paris. Hutin lived with the cou-
ple and, after her mother’s death, inherited a large 
portion of Picasso’s estate. Although Hutin was not 
Picasso’s child, Glimcher notes, “she lived longer with 
him than any of the other children and saw more work 
being made than anybody else, besides Jacqueline. 
She really knows the work inside out.”

Most of the paintings and sculptures will be down-
town, at Pace’s Chelsea outpost at 534 West 25th St., 
with the bulk of the works on paper at 32 East 57th St. 
Also included are photographs by the Life photojour-
nalist David Douglas Duncan, who began shooting 
the couple in 1956, when he stopped by La Californie 
on a whim, snapped Picasso in the bathtub and soon 
won carte blanche to shadow them for the rest of 
the artist’s life. The prints, 56 in all, show the couple 
together—walking, talking and even holding hands 
just after marrying in secret. The photographs offer 
a glimpse into their unguarded private life at a time 
when they had closed so many out. Many depict 
Jacqueline in the shadows, watching Picasso work, a 
dynamic both evidently enjoyed.

Now 98 and still living near Cannes, Duncan, who 
tends to irascibility, has little patience for Jacqueline’s 
critics. “To hell with that noise!” he snaps. “She closed 
the goddamn door to keep people out. She probably 
added 15 years to his life.” As one of a lucky few regu-
larly welcomed, Duncan recalls he couldn’t stay away 
for long, even though his docket was full of assign-
ments. “It was a hell of a story,” he says. 

It began in 1952 when the 72-year-old artist, one of 
the most famous people in France, met the 27-year-old 

Roque at a pottery studio in Vallauris. He was mak-
ing ceramics there, and she was a salesgirl. Although 
he was still entangled with Gilot, he wooed Roque by 
chalking a white dove on the wall of her house and 
sending her single red roses. His friends viewed her as 
“not up to the job,” Richardson recounts one of them 
saying in The Sorcerer’s Apprentice, his 1999 memoir 
of his years in Picasso’s inner circle. 

When Gilot, seemingly unaware of the new attach-
ment, left Picasso a year after it began, Jacqueline 
suffered through their attempts to reconcile, as well 
as his dalliances with others. But she eventually won 
out, largely because she was slavishly reverent of him. 
Patrick O’Brian, another Picasso biographer, observed 
in 1976 that the artist recognized in her “the devotion 
of a lifetime.” The art historian Barbara Rose, a con-
tributor to Pace’s catalog, puts it somewhat differently: 
“She thought he was God and he thought he was God,” 
Rose says. “The two of them were in love with him.” 

Perhaps that’s why, during their years together, 
Picasso became even more prolific than usual, as 
Jacqueline blithely neglected her daughter to run the 
household, monitor his social life and spend hours in 
the studio. Moved in turn by her classical profile, her 
almond-shaped eyes and her exotic features, Picasso 
cast her in his reworkings of French and Spanish mas-
ters like Manet and Velázquez, which so obsessed him 
during his final years.

One painting from 1954, Jacqueline avec une 
Écharpe Noire, shows her draped in a black scarf that 
suggests a hijab, smiling enigmatically—a modern, 
Orientalist-inspired interpretation of El Greco’s Lady 
in a Fur Wrap. Later that year, Jacqueline’s habit of 
crouching on the floor, like an idealized odalisque, 
moved him to incorporate her form in a series of 15 
paintings that deconstruct Eugène Delacroix’s 1834 
Femmes d’Alger. (The Chelsea show will include a 
roomful of the many drawings, etchings and paint-
ings Picasso made on this subject.)

Jacqueline also appears in other homages, such 
as the cubist-style, sexualized rendering of Manet’s 
1863 Le Déjeuner sur l’Herbe (1961), and the erotic 1968 
etchings known as Suite 347, in which Picasso depicts 
Raphael and his model, la Fornarina, making love. But 
he also represented Jacqueline as herself, sculpting 
her likeness in bronze and painted sheet metal, and 
drawing her reading, playing with his children, pet-
ting her cat and just gazing into space. Duncan, in his 
1988 book Picasso and Jacqueline, describes the art-
ist’s messy, crowded studio as being full of images of 
Jacqueline, “who often appeared to be stepping out of 
one canvas into another of herself.”

Overall, however sexualized or aggressive Picasso’s 
characterization, there is also a serene, joyful quality 
to the work. Perhaps that’s because, as Duncan recalls 
today, the couple’s love for each other was abundantly 
evident. “Absolutely, one hundred percent, no mention 
of anybody else ever,” he insists. “They loved each other 
from the first time they met, until they both died.” 

And today a depiction of that love lies with them 
in their joint grave at Vauvenargues, their château in 
Provence. At Jacqueline’s funeral, Duncan tucked a 
photograph into her coffin: Taken in 1962, it shows her 
sitting with Picasso on the steps of La Californie with 
his portrait of her behind him. They snuggle together, 
laughing, waiting for the paint to dry. 
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FREE FORM    
Left and above: Two Duncan 

photos, Picasso Picking Up 
Painting of Jacqueline in 

Studio (1957) and Jacqueline 
and Picasso Dancing in the 

Studio (1957). Right: The 
painter’s Femme Couchée sur 

un Divan Bleu (1960). 

PORTRAITS OF A LADY   
Above: Duncan’s Jacqueline 
Wearing Headscarf and 
Posing in Front of Her Portrait 
(1960). Below left: The Artist 
and His Model (1964) depicts 
Picasso and Roque.

“SHE THOUGHT 
HE WAS GOD 

AND HE 
THOUGHT HE 

WAS GOD. THE 
TWO OF THEM 

WERE IN  
LOVE WITH HIM.” 

–BARBARA ROSE

PAINTERLY TOUCH   
Top left: Duncan’s Jacqueline with Her 

Hand on Picasso’s Shoulder in Front  
of Nude Sous le Pin (1959). Above: 

Picasso’s 1969 graphite drawing Nu 
Couché et Homme au Masque. Right: 

Duncan’s Jacqueline and Picasso 
Seated on the Front Steps (1960).
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HOPE FLOATS     
An early morning hot air 

balloon from Skyship 
rises over the savanna in 

the Maasai Mara, near 
Kichwa Tembo camp.

BY GISELA WILLIAMS   PHOTOGRAPHY BY OLAF OTTO BECKER

Joss Kent was heir apparent to his father’s travel-adventure outfit before he left to run one  
of its main competitors. Now he has restored a site in Kenya that was once home  

to the family camp—and hopes to modernize the safari experience for the 21st century.

FLY AWAY HOME
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B
ORN IN NAIROBI and raised in the wilds 
of Kenya in the ’70s, Joss Kent grew 
up with very few rules. When he was 
three years old his parents divorced, 
and his father, Geoffrey Kent, moved 
to America with his new wife. Joss 

remained in Karen, an affluent colonial-era suburb 
of Nairobi, with his mother, Andrea, who married 
the Duke of Manchester. The duchess had one simple 
demand: “Be back before sundown,” recalls her now 
45-year-old son.

  To this day, the only rules Kent tends to fol-
low are his own. As his father’s only son, he was 
groomed to take over Abercrombie & Kent, a travel-
adventure company born in Kenya in the early ’60s 
when Geoffrey’s parents, Valerie and Colonel John 
Kent, turned to safari outfitting after losing their 
farm once the country gained its independence. In 
2011, to the surprise of the travel-and-safari com-
munity—and, especially, his father—Kent resigned 
as CEO of Abercrombie & Kent. Six months later, he 
became CEO of one of its main competitors in Africa: 
andBeyond, a safari-lodge operator formerly called 
CC Africa (Conservation Corporation Africa).

Kent cuts a dashing figure in a safari costume, 
and he’s after an elusive trophy: to satisfy both the 
goals of sustainable tourism and his stockholders. 
Many of Africa’s safari camps and conservation 
projects are in danger of failing without a wealthy 
benefactor or government support; like many of 
his competitors, Kent hopes to prove that green 
tourism—combining education with conservation 
efforts—can be financially viable.

In early July, at the start of the wildebeest migra-
tion, several of Kent’s stockholders—members of the 
Mark Getty family (Mark was a co-founder of Getty 
Images) and the South African–based Enthoven 
family (who made their fortune in the insurance busi-
ness)—flew by small charter plane from Nairobi to 
the northwest edges of Kenya’s Maasai Mara National 
Reserve to check out his most recent project: the radi-
cal reinvention of Kichwa Tembo, the most renowned 
and largest of andBeyond’s 33 camps in Africa. 
Originally an old-school luxury African lodge tucked 
into ravine forestland, Kichwa has been transformed 

into a light-filled, U-shaped complex that embraces a 
sweeping view of the savanna. 

Kichwa had just opened, but it was already buzz-
ing with guests: a large family from Mexico, several 
American families and middle-aged couples from 
South Africa and Europe. Both the crowd and the 
property’s open-air restaurant and lounge gave off a 
Soho House-on-safari vibe.

“Growing up in Nairobi was a gift,” Kent says. 
“You grew up in nature, with no real social hierar-
chies, and you learned to get on with everyone. You 
knew how to take care of yourself from an early age. 
It was only later when I went to visit my father in 
America at the age of eight or nine that I was first 
exposed to the realities of consumerism and com-
mercialism. I remember being completely taken 
aback by the big billboards on the way from the 
Chicago airport to Oak Brook.”

Kent, who currently lives in London with his wife 
and three children, grew up with the grandchildren 
of the Happy Valley set, a group of British aristo-
crats and adventurers who settled in Kenya and 
Uganda between the 1920s and ’40s and later became 
renowned for their decadent exploits and fast living. 
At the age of 13, Kent was sent to boarding school in 
England, followed by five years in the British mili-
tary. The best years of his 20s were spent guiding 
for A&K, which under his father and his stepmother, 
Jorie, had swiftly grown into a major global player in 
the travel world.

Kent went fishing with Jimmy Carter, trekking 
in the jungles of Papua New Guinea with Lauren 
Hutton and on safari with Kenny Rogers and Bill 
Gates. Realizing that he needed more than just guid-
ing experience to eventually take over A&K, he went 
to work at Bear Stearns in New York in 1995. Then, 
after earning a degree at Harvard Business School, 
he spent a couple of years consulting for Bain & Co. 
“Working on Wall Street and going to Harvard and 
working at Bain was about gaining experience to 
apply to the family business. A&K was a 100 percent 
family company, and I thought it was something to 
be left to generations.”

After a whirlwind road trip with a war photogra-
pher friend, from London to Nairobi via the Middle 
East, he started working again for A&K. Then 9/11 
happened. “That was the year the wheels fell off,” 
Kent says. Like every other travel company at the 
time, A&K was hit hard. Kent and his father disagreed 
about how to save the company. The conflict eventu-
ally led to Joss’s being fired. About two years later, 
Geoffrey sold 67 percent of A&K to Intrawest Resorts 
Holdings. In 2006, Joss went back to work for A&K, 
“but within six months, Intrawest had been bought 
by Fortress Investment Group,” he says, “which was 
a completely different kettle of fish.” (Geoffrey Kent 
declined to comment for this article.)

WILD KINGDOM  
Clockwise from top: 
andBeyond CEO Joss 
Kent; Joss with his 
father, Geoffrey Kent, 
in 1972; Joss and his 
parents sit atop a safari 
vehicle. Opposite: A  
trio of giraffes grazing 
at the Maasai Mara 
National Reserve. 
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“The travel industry is a very fragile thing,” Joss 
explains. “It’s driven primarily by people and by pas-
sion. If you are a large financial institution, you don’t 
necessarily understand that. You want a spreadsheet 
and results. You don’t get why someone would want 
to be involved in ‘this and that.’ Some of those things 
are intangible. But for me, the ‘this and that’ is what 
we do. We create fantastic guest experiences every 
day by focusing manically on those things. 

“I went through business school and outside con-
sulting because A&K was a family business. Once it 
was no longer a family concern, that changed the 
goalposts.” Not long after Joss resigned from A&K, 
in 2011, he was contacted by Patrick Maxwell, a long-
standing board member of andBeyond who works 
for the Mark Getty family. “From the beginning, 
andBeyond was intended as a philanthropic business 
built on a financially viable platform,” Maxwell says. 
“We hadn’t been very successful at delivering the 
financial side of things. We also needed a CEO steeped 
in the safari industry in Africa.” For Maxwell, that 
man was Joss Kent.

 

T
HAT’S WHERE OUR original family 
camp, Fish Eagle, was located,” Kent 
says as he points toward a grassy 
knoll in front of what is now Bateleur 
Camp, a small outpost of the main 
andBeyond camp. He’s looking for 

a fig tree that had been planted as a memorial for 
his grandmother Valerie when she died in 1991. 
Although Kichwa is now owned and operated by 
andBeyond, it was founded by Geoffrey Kent in the 
late ’70s and became the family’s home base near 
the Maasai Mara when Joss was a boy. Joss’s father 
negotiated use of the land, which sat just outside the 

Maasai Mara National Reserve, and eventually built 
it into a 50-tent camp. At the time, there were only 
two other camps in the area: Governors’ Camp and 
Mara Serena. After the Gulf War, in the early ’90s, in 
order to raise much-needed cash, Geoffrey Kent sold 
several A&K properties, including Kichwa Tembo, to 
CC Africa. “He was deeply upset to have to sell this 
place,” Joss says.

After a failed attempt to find the fig tree, we circle 
back to Kichwa along a narrow path. A massive blue 
monkey rushes toward us, and we step aside so he 
can continue on his way. A few years ago, andBeyond 
negotiated with their landlord, the governor of 
Narok, for a larger private consignment—more than 
2,400 acres on the edges of the park that are now 
available exclusively to their guests. “There are not 
many places in Africa—certainly not in Kenya—
with a private concession this size so close to a 
World Heritage Site,” Kent says. “I think this is one 
of the finest safari locations in the world in terms of 
density of game and the views.”

We enter Kichwa camp through a thatched hall-
way open on both sides that leads to a big lawn with 
grazing warthogs. Just beyond is a multitiered pool, 
then a sweeping view of the savanna, dotted with 
umbrella-shaped acacia trees, buffalo, giraffes and 
small herds of elephants. A thatched-roof building on 
the left side is home to a bar and lounge with several 
seating areas, some next to fireplaces; to the right is 
the main restaurant with tables and booths that spill 
out over the lawn.

When Kent joined andBeyond, he invested in 
radically upgrading several older andBeyond camps 
in order to make the company financially sustain-
able. “The original building had big solid-cement 
base walls with stone walls going up the side and a 

low thatched roof that hung over it like an old colo-
nial settlement house,” he says. “It was heavy and 
dark and set back into the forest, so you didn’t get 
to see the view. Our goal was to rebuild the camp 
for the 22nd century—to rethink the safari camp 
experience.”

To that end, Kent hired two sets of archi-
tects with entirely different areas of expertise: 
Nicholas Plewman Architects, experienced at build-
ing African safari lodges, and Michaelis Boyd, 
architects out of London who are known for eco-
sustainability, but mostly in urban environments. 
“We smacked the two together and said, ‘You will 
work together,’ and they all kind of looked at each 
other, horrified,” says Kent, who claims the creative 
tension between the two resulted in a more innova-
tive camp design. “You will not find another lodge 
that looks like this, in its footprint or design, any-
where in Kenya—or Tanzania for that matter. The 
goal was to create a lot of separate spaces for living 
and dining and relaxing rather than one big area 
where everything takes place.”

The courtyard is home to a working kitchen 
garden; and instead of leaving the sunrise morn-
ing coffee out by the door, the staff delivers it via 
a “butler’s hatch” in the wall of the tent, so that 
guests don’t have to immediately jump out of bed 
to collect it. In front of each of the tents—which 
are spacious but stylishly minimal and include 
king-size beds, solar-powered hot-water showers 
and his-and-her sinks—is a cozy lounge area where 
several people can lie back and take in the view. “At 
first we thought we wouldn’t bring an Internet con-
nection to the tents, but then we realized it’s better 
if guests do all their iPad scrolling and Skyping in 
private rather than in the public spaces. We want 
the public spaces to be about connecting with other 
guests and staff.”

The safari experience has changed radically in 
the past few decades. “In the ’70s and in the ’80s 
when my father opened Kichwa, the safari camp 
groups were big—usually about 20 to 25 people led 
by a professional guide,” Kent says. “Safaris were 
also very long in those days, usually three weeks. 
So the whole construct of a safari was different. As 
people got more used to the safari concept and more 
confident in booking their own travel, the desire 
to travel in large groups has fragmented. Smaller, 
more intimate camps where you have access to a 
resident guide became desirable. So, you’d have one 
lodge for bigger groups and then smaller camps for 
the individual traveler paying over $1,000 a night 
for a more private experience.”

Many safari outfitters are starting to allow guests 
to engage with communities that live among the 
animals. On our first afternoon at Kichwa, instead 
of taking us on a game drive, Kent and his team gave 
us a tour of several of andBeyond’s Maasai commu-
nity projects. Accompanying us was Julius Mokita, 
representative of the Africa Foundation, the phil-
anthropic arm of andBeyond. After bumping up a 
simple track road and passing a small village of huts, 
animal enclosures and grazing cattle, we parked out-
side a small, one-story school complex, where groups 
of Maasai children dressed in purple uniforms were 
playing around newly planted trees on the lawn. 

BRANCH OUT  An acacia tree provides a shady spot near the pool at Kichwa Tembo camp. 
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SEXY BEASTS    
Clockwise from far left: 
Aerial view of the Mara 
River; a pair of antelope; 
elephants crossing  
the road; a safari vehicle 
surrounded by cattle;  
a small herd of zebras;  
a cheetah relaxing in the 
afternoon sun. 
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The current generation of Maasai is no longer truly 
nomadic. Many are settling down so that they can 
claim recently parceled-out land and so their chil-
dren can go to school. (Primary school is mandatory 
throughout Kenya.)

Kent found a stick and proceeded to scratch a 
triangle in the dusty ground. “Since the beginning, 
andBeyond has always been based on a model of the 
three Cs: care of the land, care of the wildlife and 
care of the people. The protected land and wildlife 
will disappear unless we are able to work success-
fully with the communities here.” In the past few 
years, andBeyond, along with its guests, has helped 
fund schools, health clinics and clean-water sources. 
As Mokita explained, in the Maasai Mara the Africa 
Foundation will never initiate a project that the 
Maasai themselves haven’t requested. The com-
munity also contributes in some way, with either 
money or time or materials. “We’re not trying to be a 
global company. We’re purely focused on what we do, 
which is something like a three-legged stool,” Kent 
explains. “Without one leg you can’t possibly support 
the whole thing.” 

But is it possible to build a business model 
around philanthropic motives? “It’s a difficult thing 
to achieve,” Maxwell says. “But it’s an important 
challenge and a very fulfilling one. Joss has made 
some terrific strides. The fiscal year for andBeyond 
has just finished, and the preliminary results are 
excellent: We’ve had our second year of good, solid 
groundwork and cash generation.” In the two years 
since Kent joined as CEO, the company revenue has 
grown almost 35 percent.

Depending on whom you ask, conservation issues 
in the Maasai Mara National Reserve—poaching 
and grazing and illegal construction—have either 
improved or are getting worse. The reserve is divided 
into two sections: the main reserve and the Mara 
Triangle, about one-third of the reserve, as defined 
by the Mara River. Kichwa Tembo is located just out-
side the Triangle. Before the Mara Conservancy, led 
by respected Kenyan conservationist Brian Heath, 
took over management of the Triangle in 2001, it 
was “a no-go area,” Heath says. “It was too insecure. 

There was a lot of poaching.” But after a few years 
of hard work, the Triangle went “from being a dan-
gerous backwater to one of the most sought-after 
destinations in the Mara.” Thanks to Heath, who also 
manages and consults for successful conservancies 
outside the reserve—such as Mara North—respon-
sible eco-tourism practices are strictly enforced in 
the Mara Triangle.

However, on the other two-thirds of the reserve, 
which is overseen by the Narok County Council, 
there has been a massive amount of unregulated 
construction. “Currently we have 12 properties 
with access to the Triangle,” says Heath. “On the 
other side, they have 10 times as many camps and 
lodges.” Of course, the recent decrease of tourism in 
Kenya is affecting the Mara and even the most well-
intentioned conservancies. (One estimate, from the 

Kenya Tourism Federation, cited a nearly 16 percent 
drop in tourism arrivals in 2013.) “It’s going to be 
very difficult for the tourism partners to meet their 
obligations to their landlords if this downturn con-
tinues much longer.”

As with Heath’s work for the Mara Conservancy, 
sometimes the most successful projects in the area 
depend on the herculean efforts of one person, such 
as an anti-poaching patrol led by Joss’s aunt Anne 
(Geoffrey Kent’s only sibling) under the Anne K. 
Taylor Fund. Just a few years ago, with the sup-
port of the National Geographic Big Cats Initiative, 
Taylor spearheaded a program to build fortified 
bomas, enclosures that protect cattle, which means 
the Maasai have fewer reasons to hunt predatory 
lions. For the six months a year that Taylor lives in 
the Mara, she resides in a modest former manager’s 
house behind Kichwa. “I feel very blessed to be able to 
stay here,” she says. “When I grew up with my brother 
in Kenya, I spent all my time with the animals.”

When asked whether his father had seen the new 
Kichwa, Kent shakes his head. The two have not spo-
ken, despite several efforts on Taylor’s part, since 
Kent took the job at andBeyond. Later Taylor says, 
“Geoff asked me what I wanted for my birthday this 
year. And I answered, ‘You know what I want.’ I love 
them both. I am resolved to bring them together.”

Earlier Joss had mentioned that the local Maasai 
community had nicknames for him and for his father. 
“My father was always called Bwana Mkubwa, which 
in Swahili means big man. Mine is Bwana Mrefu, 
which means tall or growing one.

“We are both hugely competitive. I’m by no means 
a shrinking violet,” Kent concedes. “I can be a little 
hot to handle; I’m my father’s son. But the truth is I 
wouldn’t be able to run things now if he hadn’t taught 
me how to do it. It’s ironic, really. All the experiences 
I’ve had that have brought me to the place I am now 
are because of him.” 

ALFRESCO    
Top: The restaurant at 
Kichwa Tembo, which 
looks out onto the 
savanna, at dusk. Left: 
A tent at Bateleur 
Camp. Opposite: 
Maasai warriors, who 
also work at Kichwa 
Tembo, in front of an 
acacia tree near the 
newly renovated camp.  
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“THE PROTECTED LAND AND 
WILDLIFE WILL DISAPPEAR 

UNLESS WE ARE ABLE TO 
WORK SUCCESSFULLY WITH 

THE COMMUNITIES HERE.”
–JOSS KENT
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BY ROB TANNENBAUM
PHOTOGRAPHY BY BJORN IOOSS

Born and bred on the East Coast, Kevin,  
Rick and Pete have made Hollywood their home  

and become the ultimate insiders in the  
notoriously cutthroat entertainment industry. 

The Brothers 

YORN

THE YORN  
IDENTITY   

From left: Pete,  
Kevin and  
Rick Yorn. 
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I 
WANT YOU TO SEE THIS, but you can’t write 
about it,” Rick Yorn says conspiratorially, 
reaching for his iPhone. “We have a new show 
for HBO that Marty’s directing”—that’s Martin 
Scorsese—“and I’ve been on the set every day.” 

The new show, currently titled Rock ’n’ Roll, 
is a series about the drug- and sex-fueled antics of the 
music business, circa 1973. 
Rick shot a video on his phone 
when Scorsese was filming 
at Nassau Coliseum on Long 
Island, which had been pre-
cisely re-dressed in period 
style to re-create a large-scale 
rock concert.  

The four actors onstage 
look just like the actual mem-
bers of the band we can’t 
name. “Cooool. That attention 
to detail is promising,” says 
Rick’s brother Pete, a shaggy 
musician who has the relaxed 
air of having come straight 
from the beach. “I know; how 
real does that look?” adds 
Rick’s other brother, Kevin, an 
entertainment lawyer whose 
shaved head suits his intense demeanor. Rick, an art-
ist manager and movie producer who has worked with 
Scorsese since 1998, nods happily. 

Together, Rick, 46, Kevin, 49, and Pete, 40, form 
what Hollywood agitator/reporter Nikki Finke has 
called “the Yorn dynasty.” They’re a tight, accom-
plished, glamorous tribe whose businesses and 
personal lives overlap in unusual ways, but today, 
they’re gathered in a room at the Greenwich Hotel in 
New York because, for the first time, they’ve agreed to 
a joint interview. (More specifically, Rick says it’s the 
first interview he’s ever done. “I had to push him a few 
times,” Kevin admits.) 

The three Yorns have played in bands together, they 
work together and their houses on L.A.’s Westside are 
separated by only a five-minute drive. Rick intro-
duced Kevin to his wife, Julie Silverman, and after 
they divorced, Rick continued to be business partners 
with her at their firm, LBI Entertainment. Kevin is 
one of Pete’s lawyers, Rick is one of Pete’s manag-
ers and Kevin and Rick share office space in Century 
City. All three have worked with Scarlett Johansson, 
whom Rick has managed since she was 12. Rick’s and 
Kevin’s clients are collectively responsible for more 

than $80 billion in box office receipts.
In mid-July, the Yorn brothers spent two weeks on 

a boat touring the southern coast of Italy—Positano, 
Capri, Sardinia—stopping to hike or eat or play water 
sports with their families. Rick is married to Christina 
Harvey, a former model, and they have two young 
daughters. Kevin has a 14-year-old daughter. And Pete 

has been married for almost 
four years to Beth Kaltman, a 
model-turned-photographer. 

As often happens, the 
youngest sibling has the 
keenest insight into how 
the family dispositions vary. 
Rick, whose elite client list 
includes Scorsese, Leonardo 
DiCaprio, Justin Timberlake, 
Cameron Diaz, Jonah Hill and 
Reese Witherspoon, is “super-
enthusiastic,” says Pete. “He 
has a natural ability to see the 
positive side of things. Any 
friend that comes to him with 
an idea, he’s like, ‘That’s great!’"” 

Kevin, a co-founder and 
managing partner at the firm 
formally known as Morris Yorn 

Barnes Levine Krintzman Rubenstein Kohner & Gellman 
(“I’ll go on record: The name is ridiculous,” he sighs—it’s 
colloquially shortened to Morris Yorn), where clients 
include Matthew McConaughey, Ellen DeGeneres, Zoe 
Saldana and South Park and The Book of Mormon co-
creators Trey Parker and Matt Stone, “is more clinical,” 
Pete adds. “He’s quick to size up a situation.” 

Though they’ve thrived in entertainment, all three 
Yorns were originally headed toward more conserva-
tive careers. After Kevin graduated from Tulane law 
school in 1990, he became a deputy district attorney 
in L.A. County, working in the office’s Hardcore Gang 
Investigations Unit. “All I did was murder cases. And 
there was a murder every night.” Pete recalls Kevin 
“showing me pictures of dead bodies” and carrying a 
gun. “But I had a really specific plan,” Kevin continues. 
“When I got to L.A., I met with one of the top enter-
tainment law firms to ask for advice. I said, ‘I’m going 
to be a DA first, then be an entertainment lawyer.’ And 
they looked at me like I was crazy. That was not the 
traditional route.” 

Kevin was in the district attorney’s office for five 
years, then partnered with Kevin Morris, a lawyer he 
met through Rick and Julie. A half dozen established 

firms shared a near monopoly on Hollywood deals 
in the mid-’90s, and Kevin and Morris’s vision of “an 
alternative law firm” didn’t instantly catch on: “We 
had nothing. No clients. Our sales pitch was, ‘We’re 
way younger, and we’re gonna be more enthusiastic 
about your career.’ Whether it was bull— or not, I don’t 
know.” An aspiring writer named Anthony Zuiker, who 
was driving a tram at the Mirage Hotel in Las Vegas, 
got in touch with Kevin about a screenwriting contract 
he wanted to escape. “He didn’t have any money, so I 
lent him money a couple of times,” Kevin recalls. “Six 
months later, he called and said, ‘I want to do a show 
about forensics. I have a cool idea.’"” That idea became 
CSI, one of the biggest drama franchises in TV history. 

The same year Kevin graduated from law school, 
Rick graduated from the University of Maryland and 
joined a Shearson Lehman training program. The 
investment bank offered him a job in La Jolla, which he 
took so he could be closer to Kevin. He hated a broker’s 
early hours (“You’re eating lunch at nine in the morn-
ing”), so after a year, he left to work as an assistant at 
the talent agency Susan Smith & Associates. Kevin, of 
course, helped him get the job. 

After apprenticing in the management business, 
Rick signed his first client: Benicio Del Toro, who 
won an Academy Award for 2000’s Traffic. He also 
signed Leonardo DiCaprio, whose biggest credit at the 
time was the cutesy network sitcom Growing Pains. 
“Obviously, I have a good eye—I guess,” Rick says with a 
mix of pride and abashment. By the time he was 30, his 
client list included Matt Dillon, Viggo Mortensen and 
Cameron Diaz, whom he signed when she was a model, 
after he saw her interviewed on TV. When Titanic 
became one of history’s biggest-grossing films, Rick’s 
ascendance was clinched, especially because DiCaprio 
had no agent, and Rick was his only access point. 

PETE YORN  The singer-songwriter released 
an album with Scarlett Johansson in 2009. 

KEVIN YORN  The former deputy district attorney  
now reps Ellen DeGeneres and Zoe Saldana. 

say, ‘OK, fine, we’ll move on to somebody else.’ You 
don’t have the leverage you had in the past.”  

Even at Rick’s Leo-and-Marty level of success, 
there are challenges. The Wolf of Wall Street, made for 
approximately $100 million, has grossed about $400 
million; it’s Scorsese’s biggest film. But when Rick 
pitched to studios the idea of a three-hour, R-rated 

movie set in the ’90s, “Everybody 
passed. They said, ‘No one cares 
about Wall Street.’!” He was an 
executive producer on Wolf, which 
might never have been made if 
Brad Grey, who was an early pro-
ducer on the film, hadn’t been 
hired to run Paramount. 

At the same time, the prolif-
eration of new media outlets has 
created a larger set of oppor-
tunities. If NBC and HBO don’t 
want your series, go talk to 
Netflix, Yahoo or Amazon, which 

is spending more than $100 million on original 
content in the third quarter of 2014. This summer, 
Kevin’s firm made a deal with the streaming site 
Hulu for three years of South Park reruns, reportedly 
at a price of more than $80 million, and he helped 
the no-longer-broke Zuiker make content deals with 
YouTube and Yahoo. 
Accordingly, Rick has 
adjusted his priorities 
in choosing media: “I’m 
more of a movie guy, 
but my new passion is 
series television. There 
are so many great sto-
ries that need more 
than two hours.”

In fact, his series Rock 
’n’ Roll, which is expected 
to debut on HBO next 
fall, began when Mick 
Jagger saw 1995’s Casino 
and pitched Scorsese on 
the idea of a similar movie, with rock stars instead of 
mobsters. Different scripts bounced around studios for 
years until Terence Winter, the creator of Boardwalk 
Empire and a past colleague of Scorsese, suggested 
it would work better as a series and joined Jagger, 
Scorsese, Victoria Pearman and Rick as one of the 
show’s executive producers. 

Also, in the old days, a record contract was as good 

as a pension. But Pete was signed a year before the 
record industry started to collapse; after six albums 
with Columbia, he was dropped by the label. He adapted 
his current approach: He tours solo, he’s recorded a 
series of live EPs and he plays ’60s-retro songs in a new 
duo, The Olms. “And with social media, I don’t need a 
middleman,” he says cheerfully. If fans tweet that they 
can’t get a ticket to his show, he’ll tweet back and offer 
to leave their names on a guest list. 

T
HE STORY of the Yorn dynasty begins 
with their maternal grandfather, 
Herman Goldblatt, known as Pop, who 
was born in Poland and survived that 
country’s many pogroms before mov-
ing to the U.S. with his parents and 

three brothers in 1921. He became an entrepreneur in 
northern New Jersey, where he owned bakeries and 
service stations. “Pop always said to us, ‘The family’s 
the most important thing,’!” Kevin recalls. 

But it was the boys’ father, Dr. Lawrence Yorn, who 
steered them west. A tall, natty dentist who wore a 
suit to work and was a captain in the Army, he wanted 
his kids to have more exciting lives than he’d had. 

“He was very clear with me,” Kevin says. “He said, 
‘I don’t want you coming back to New Jersey after law 
school.’ He told us, ‘You guys go to California, and I’ll 

come and follow you.’!” 
Pop stayed in New 

Jersey with his wife, 
Helen, until he was 
90—at which point, 
Rick, seeing that his 
grandparents were 
getting frail, decided 
to intervene and (by 
“sheer force,” Kevin 
says) brought them to 
L.A. Pop hadn’t been 
on a plane in more than 
25 years, and Helen had 
flown only once, but 
they quickly settled in 

at an assisted-living facility on prime beachfront in 
Santa Monica. Pop lived to the age of 103. “He was 
like Moses,” Kevin says. 

And Dr. and Mrs. Yorn left New Jersey in 2000, 
when their first grandchild was born. Despite her 
age, Mrs. Yorn quickly found work in Hollywood—as 
a receptionist in Kevin’s law firm. A Yorn is never very 
far from another Yorn.
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In addition to building his business, Rick was play-
ing drums in Pete’s rock band at midnight shows on 
the Sunset Strip. Pete had grown up watching his 
older brothers cover Judas Priest and Iron Maiden 
songs in the basement, with Kevin as the singer. Pete: 
“There were always these burnout kids wearing ban-
dannas downstairs in our house.” One day, Rick came 
home from school and heard Pete 
playing Van Halen’s “Dance the 
Night Away” on drums. “I could 
hardly see his face over the cym-
bals because he was still a little 
kid,” Rick recalls.

While Pete learned to play 
guitar and write songs, his dad 
encouraged him to become a tax 
lawyer. In his freshman year at 
Syracuse University, Pete took an 
accounting class and discovered 
that he was “horrible at the math.” 
He took a summer class at Mont-
clair State, and after 10 minutes, “I excused myself to 
go to the bathroom, and I never went back. Like in that 
movie Summer School,” he says with a laugh. 

Pete often played his new songs to Rick over the 
telephone. “He was super-supportive,” Pete says. 
After graduating from Syracuse, he moved to L.A. (“I 
was gonna follow my brothers wherever they were”) 
and lived in Rick’s guesthouse. Their close ties didn’t 
rule out the usual intra-band conflicts. “Oh, we used to 
fight. We had full-out brawls in rehearsals,” Rick says. 

In 1999, Pete was signed to Columbia Records, 
longtime home to one of his musical heroes, Bruce 
Springsteen. Some people scoffed that he’d been 
signed only because of his older brothers’ influence, 
which Pete acknowledges but shrugs off. And although 
he’s the only Yorn brother without the security of 
a desk job, the other two seem to envy his freedom. 
“Sometimes I dream that I’m still the drummer in 
Pete’s band,” Rick says. 

T
HE INDUSTRIES THE YORNS are in 
are no longer the same as when they 
entered. In a parallel to American 
society, the middle class is vanish-
ing from the entertainment business. 
Huge paydays for actors make for 

good headlines (“Christian Bale ‘Could Get $50 
Million’ to Reprise Batman Role”), but franchise films 
rely chiefly on brawn and special effects, so if studios 
don’t like an actor’s price, Kevin explains, “they’ll 

RICK YORN  With longtime client Leonardo DiCaprio (left) 
and producing partner Martin Scorsese (right) in 2004.

“EVERYBODY 
PASSED. THEY 
SAID, ‘NO ONE 
CARES ABOUT 
WALL STREET.’”

–RICK YORN  
ON THE $400 MILLION–

GROSSING FILM THE 
WOLF OF WALL STREET
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CAN WE GET AN ARMADILLO?” asks 
Alessandro Porcelli, 51, standing barefoot 
in a pebbled courtyard in Mérida, Mexico. 
The serially itinerant Italian founder of 
Cook It Raw, an annual high-octane field 

trip for the world’s top chefs, tilts his head and pon-
ders eating the animal. A culinary school graduate 
standing nearby tells him that an armadillo would 
require a few days to detox, since it eats snakes and 
scorpions, so Porcelli decides to save the experiment 
for another day in favor of hitting the road to learn 
how traditional sausages are smoked over jabin 
wood on the outskirts of Valladolid, a couple of hours 
inland on the Yucatán Peninsula. “Many miles to go,” 
Porcelli says, wild-eyed and tugging at his beard. 

Ever since its inception five years ago, Cook 
It Raw has treated distance as an achievement. 
Porcelli founded the program at a time when the 
idea of hyperlocal, highly technical cooking had 
reached a critical mass in kitchens across the 
globe. He offered an antidote by asking the world’s 
best chefs to travel beyond their geographical and 
doctrinal boundaries. “I wanted to get them out of 
their comfort zones,” he says, “where the best learn-
ing happens.” The titular raw refers not solely to 
uncooked ingredients, but to a desire to set aside the 
creative militarism of the kitchen in favor of more 
unpredictable food-related endeavors.

Cook It Raw has also helped legitimize a new 
fraternal order. By participating, the chefs—pre-
dominantly men under the age of 45 at the height 
of their careers, such as David Chang, Alex Atala 
and René Redzepi—enhance their abilities, and 
therefore their stature, through a series of extreme, 
far-flung group experiences. They also get to pene-
trate Porcelli’s sybaritic, globe-trotting clique.

Until this year, sessions typically lasted about 
a week. The cast members, handpicked for their 
skills, status and avant-garde thinking, largely 
remained the same. (Only three women, includ-
ing the Spotted Pig’s April Bloomfield, participated 
during Raw’s first five years.) Led by Porcelli, delega-
tions of a dozen or more chefs foraged bulrush on the 
grounds of a Danish castle, rode an overnight train 

BY HOWIE KAHN   PHOTOGRAPHY BY MARK MAHANEY

Alessandro Porcelli founded Cook It Raw to test the skills and mettle of the world’s best chefs. 
Now he’s taken the program to Mexico—and once again changed all the rules. 

IN HIS NATURE 

INTO THE WILD  
Samphire greens—also 
called sea beans—that 
Porcelli gathered in 
a mangrove swamp. 
Opposite page: Porcelli 
in his rented Spanish 
colonial home in Mérida. 



LOCAL FLAVOR  
Clockwise from top left: 

Landrace seeds at the 
milpa; pigskin drying 
at the back of Carlos 

Góngora’s shop, el Búfalo 
Rojo; a dish Porcelli 

prepared featuring fried 
chaya and seven varieties 
of beans from the milpa; 

carne ahumada at el 
Búfalo Rojo.

al Pastor in Manhattan. “The amount and quality 
of information that gets transmitted over a short 
period of time is borderline freakish.” 

Twenty-four hours into my visit in June, 
Jeremiah Tower, the legendary 71-year-old pio-
neer of California cuisine and now a resident of 
Mérida, comes in and out of the courtyard. He talks 
about punching sharks while scuba diving and a 
recent funicular ride up to the UFO-shaped Los 
Angeles home of publisher Benedikt Taschen. “I’m 
working on a book about aph-
rodisiacs and sexual eating,” 
Tower reports. The instal-
lation artist and MacArthur 
Foundation “genius award” 
winner Jorge Pardo, 51, also 
makes an appearance, driving 
over from his nearby studio to 
sip mescal late into the night 
beneath a canopy of a sacred 
Mayan ceiba tree. “Maybe we’ll work on something 
together,” suggests Porcelli, reflexively eager to col-
laborate. Later in the summer, Porcelli will meet the 
artist Vanessa Beecroft and her collaborator Kanye 
West at the nearby Coqui Coqui hotel. “Amazingly 
nice guy,” Porcelli says of West. “He loved the idea 
of Cook It Raw.”

As Porcelli dips into a bowl of chicken broth—he’s 
fighting a stomach bug and hasn’t been able to keep 
down solid food for the past several days—the chefs 
flown in for this part of the program introduce them-
selves. “I wanted to keep the groups smaller,” Porcelli 
says. “Traveling around with 20 chefs at a time takes 
forever.” For this particular week, he’s invited three, 
with a focus on bringing newer faces into the fold. 

Gioconda Scott, 34 and raised on the grounds 
of her family’s Andalusian hotel, thrusts forward 
a plate of creamy, nutty jamón, produced on her 
property, in lieu of a handshake. Jeremy Charles, a 
36-year-old Canadian with a beatific blond beard, 
who keeps three hunters on speed dial at his res-
taurant, Raymonds, in St. John’s, Newfoundland, is 
already at work grilling several large fish. The third 
chef-participant, Amanda Cohen, 40—best known 
for her broccoli hot dogs at Manhattan’s Dirt Candy 
and her acerbic New York Times op-ed about why 
female chefs don’t garner the same level of press 
attention as their male contemporaries—will meet 
up with us later, in the town of Valladolid. She’ll be 
wearing combat boots. 

“I want people to understand each other,” Porcelli 
says in his husky Italian accent. “I want this to be 
about continuous education; I want it to be scalable, 
bigger than me.”

A
S A SPECTACLE, Cook It Raw has gen-
erated some indelible moments: chefs 
greeted by eager paparazzi at the 
Tokyo airport; Massimo Bottura pro-
ducing “Pollution,” a dish meant to 
resemble an oil spill; and Alex Atala 

filling tortellini with reindeer blood pudding. Last 
year, Phaidon, traditionally a fine arts publisher, com-
piled some of these images and stories in a coffee-table 
book. What hasn’t been documented as thoroughly, 
however, is the program’s most fundamental catalyst: 
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into Lapland to slaughter a reindeer and mucked 
through South Carolina swampland in pursuit of 
alligator meat. Every installment began with a peda-
gogical cue of Porcelli’s choosing, a way of orienting 
each Cook It Raw around an issue. In 2010, in Collio 
Goriziano, Italy, Porcelli established a theme of “chef 
versus winter.” Two years ago, in Poland’s Suwalki 
region, he wanted to make good on Czeslaw Milosz’s 
poem “Wherever” and its directive “to extract as 
many / Colors, tastes, sounds, smells, to experience 
/ Everything that is a man’s share, / To transpose 
what was felt / Into a magical register….” 

In the end, there was dinner—the lessons of 
the week in a series of plates, like Claude Bosi and 
Yoshihiro Narisawa’s riff on Japanese spiritualism 
with a pair of dishes called “Lick the Monk” (monk-
fish liver ice cream with chestnuts, yuzu and gingko 
nuts) and “Prayer” (featuring an edible burdock root 
candle). After last year’s dinner in Charleston, South 
Carolina (“Lowcountry Cuisine and the Confluence 
of Cultures”), Dan Barber of New York’s Blue Hill laid 
out some of the event’s more soulful benefits in an 
email to Porcelli. “Chefs lead pretty cloistered lives,” 
he wrote. “Despite the global marketplace of ingredi-
ents and ideas, the restaurant kitchen is an insulated, 
turbulent little world. Removing ourselves from the 
daily commerce of cooking to think freely and, well, 
act normally, can be more important than even the 
most exciting discovery at the stove.” 

This year, with the cult of celebrity chefs at an all-
time high, Porcelli has decided to steer Cook It Raw 
(tagline: “On the Road and Off the Grid”) in a new 
direction. In February, he settled into his rented 17th-
century colonial in Mérida with a heightened sense 
of purpose. He’d fly in chefs every few months to 
explore local cuisine, and in the interim, he’d engage 
with his regional neighbors on a daily basis, hoping 
to connect people from different parts of the world 
with greater regularity and intimacy than before. 

“I wasn’t happy just doing the program for a week, 
finishing with a spectacular meal and leaving,” says 
Porcelli, who spent much of the past 12 months act-
ing as a one-man Kickstarter, trying to raise funds to 
support a full-time venture. Cookware heavyweights 
Breville and Le Creuset have stepped up, providing 
kitchen tools and airfare for any visiting chefs, but 
otherwise, Porcelli says, he is broke. 

Porcelli possesses the same casual disregard 
for authority that has made contemporary high-
end chefs so appealing to a young, food-obsessed 
public. Alex Atala serves rice and beans at his white-
tablecloth restaurant in São Paulo, having famously 
kicked a cocaine habit. David Chang got rolling only 
after starting to cook the food he really wanted 
to cook: pork buns and noodles. But Porcelli has 
remained unburdened by big business—and, argu-
ably, success. His chefs have become famous; he 
has not. And it’s partly for this reason that they are 
willing to follow him to the ends of the earth. With 
his own checkered past and love of cuisine, Porcelli 
can come off as the untamed id that successful chefs 
have lost touch with—and would love, for a time, 
to reclaim. “He brings chefs together in a way that 
I have never seen before,” says Alex Stupak, 34, a 
participant in the Charleston Raw and chef-owner of 
Empellón Taqueria, Empellón Cocina and Empellón 

the perpetual restlessness of its founder. 
Alessandro Porcelli first hit the road at the age of 

16, clinging to his older cousin Alessio on the back 
of a motorbike. As children, both boys would run 
through the parks of Porcelli’s hometown, Trieste, 
pretending to be superheroes. Even today, Porcelli, 
broad-shouldered and thick-necked, wouldn’t look 
completely ridiculous in a cape—he still main-
tains the confidence of a man who believes he 
can fly. “We rode from Rome to Venice, up into the 

Dolomites, Milan, Tuscany,” 
Porcelli says. “We stayed 
with my uncle there, who had 
this unbelievable property 
and had married a princess.” 
From there: “Sardinia and La 
Maddalena, this small beauti-
ful island, just stun-ning.” And 
then: “We drove back to Rome 
all the way down to Calabria.” 

Later, Porcelli rode his Vespa from Trieste to 
Istanbul, a trip of nearly 1,000 miles. 

Basketball presented additional travel oppor-
tunities. Both of Porcelli’s parents—his mother, 
Laura, now 83, and his father, Nicola, who died in 
2010—possessed considerable athletic gifts. Each 
played basketball for the Italian national team and in 
Italy’s top professional league, Lega Basket. Porcelli 
himself became a talented point guard. His thrill 
for distributing the ball is still evident in the way 
he runs Cook It Raw like a team sport. When the call 
came to play professionally for Australia’s North 
Melbourne Coburg Giants, he hopped on a plane. But 
chronic wanderlust soon got the best of him. 

“My early 20s sound a little like Trainspotting,” 

FAMILY PORTRAIT  A fisherman and his wife in their 
one-room home in Sisal, Mexico. Porcelli is working 
closely with locals to learn their traditional cuisine. 

“MY EARLY 20S  
SOUND A  
LITTLE LIKE 
TRAINSPOTTING.”

–ALESSANDRO PORCELLI
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“I’M INTERESTED  
IN DIFFERENT 
COUNTRIES—BUT 
ABOVE ALL, IN 
SHARING A FEW 
DAYS WITH MY 
PEERS, FORGETTING 
WHO WE ARE.” 

–ALBERT ADRIÀ

BRIGHT NOTES   
Visiting chef Jeremy 

Charles’s pavé of  
local grouper served  

with blue crab and 
lobster broth with  

chile-salt chicharrón.

he says, zooming down a Mexican highway devoid 
of traffic but for the occasional zigzagging cloud of 
lemon-yellow butterflies. Porcelli is wearing slate-
blue shorts and a shirt with a print of the planet 
Saturn. He has a hard time remembering the order 
of these events, but, for him, the mid-’80s included 
“buying smack, doing speed and smoking crack” all 
over Europe. Back in Trieste, he studied anthropol-
ogy for a year, dropped out of university, designed 
a line of dadaist menswear, read all of Shakespeare, 
shirked his requisite Italian military duties by faking 
insanity and got busted on drug-dealing charges. “It 
was a crazy time,” he says. “But I thought I could do 
anything.” 

Porcelli credits culinary school with providing 
some much-needed direction. After being granted 
two years’ probation by a judge, he attended the 
Scuola di Arte Culinaria Cordon Bleu in Rome. 
There, he learned to make perfect béchamel from an 
instructor who, he says, also cooked for Pope John 
Paul II. But rehabilitation wasn’t merely in the sauce. 
In food, Porcelli saw an opportunity to engage more 
productively with the world while sticking to his 
own terms. After his graduation, Porcelli flew back 
to Australia, chartered a seaplane, bought grocer-
ies and marooned himself and a girlfriend on the 
most remote Whitsunday Island he could find. “We 
had 10 bottles of wine, oysters right out of the water, 
an ounce of grass,” recalls Porcelli. “It’s the kind of 
place where you make love everywhere. It was magic, 
pure magic, and I figured that’s what life would be.”

Eventually, after stints photographing his way 
across Canada, owning a café in Dublin and work-
ing on ads for Fiat in Madrid, Porcelli landed in 
Denmark. He’d responded to a job listing for a chef 
at an Italian restaurant. “The place didn’t work out,” 
Porcelli says. “It was run by a Lebanese pimp.” At 
the time, however, Copenhagen’s dining scene was 
just starting to benefit from a surge in creativity 
and local pride, and Porcelli found he was inspired 
by it. He spent his first summer there, in 1999, pre-
paring simple grilled dishes on a dock near the city 
center. “We cooked for U2 and R.E.M.,” he says. “I 
got sober. I started training again, like back in the 
basketball days.” 

Seemingly settled, Porcelli hatched a plan for 
Tørdok, a restaurant-research and food-exporting 
concept. While attempting to design it, he met his 
wife, Nanna, an interior architect. They now have 
two daughters, Laura, 13, and Viola, 8. (The family is 
still based in Copenhagen and largely stays put when 
Porcelli is on the road.) He also joined the team at 
Noma, first as a bar manager and then in PR, helping 
to spread the word and spirit of the nascent restau-
rant, now widely considered the best in the world. 

The Tørdok project halted permanently, says 
Porcelli, when two of its key investors were mur-
dered on a trip to South Africa. But the Noma job, 
starting in 2005, placed Porcelli, and his endless gift 
for sermonizing, smack in the middle of a fresh food 
movement, one that was energized by innovation, 
anchored by manifestos and insistent on preaching 
its own gospel of New Nordic greatness. Gatherings 
became an essential part of the game plan. Travel 
was mandatory. “This,” says Porcelli, “was the seed 
of Cook It Raw.” 

T
HE WORK IN VALLADOLID goes quickly. 
Carlos Góngora, a Mexican pit mas-
ter, demonstrates his meat-smoking 
technique in the dusky backroom of 
his shop, el Búfalo Rojo. Light slices in 
through slits in the corrugated-metal 

roof while, on a grill top, thin slabs of meat shrivel 
around their edges, slowly absorbing the rising fumes. 
Porcelli paces around asking questions in Spanish 
while Gioconda Scott, who recently moved from Spain 
into an Andean hut to work for Francis Mallmann, 
the poet laureate of Argentine barbecue, translates 
for the group. Góngora explains how he chopped his 
wood into different sizes to measure cooking time. 
“It’s done when the wood is done,” he says. 

Now, carrying a stack of Góngora’s carne ahu-
mada wrapped in butcher paper, Porcelli and the 
group set out for Xócen, 30 minutes to the southeast. 
They’re greeted by a circle of women, sitting amid 
their palapas sculpting tortillas by the dozens with 
their masa-caked hands. Rosie Canul, the family’s 
de facto spokesperson, begins to pull turkey meat 
from what otherwise looks like a cauldron of tar. 
“That’s the relleno negro,” Porcelli explains, point-
ing to the traditional thick, sludgy sauce. I’d read as 
much in the 31-page dossier he had prepared for me 
prior to the trip. In addition to Porcelli’s seemingly 
quixotic ambitions, he also prepares with the rigor of 
a research scientist. 

Canul conveys more recipe information to the 
wide-eyed chefs, who have been observing silently: 
The color, she says, comes from the addition of red 
chiles and spices cooked down to ash; the sauce thick-
ens and blackens as it cooks overnight with the fowl 
in the family’s pib—an oven dug into the earth, heated 
by hot stones and covered with banana leaves. After 
hours of simmering, the bird, enveloped by smooth, 

MEXICO IN MIND  Left: Porcelli passing a 
Mayan temple on the way to the barbecue 
pits. Above: Artist Jorge Pardo at the Hacienda 
Itzincab Cámara, where Porcelli introduces 
visiting chefs to local researchers and scientists. 

spicy sauce, has the consistency of pulled pork. 
Fortified by the meal, Porcelli sets off into the 

jungle to plant seeds in a shadeless, fertile clear-
ing known to the local Mayan farming community 
as a milpa. Porcelli has been talking about this for 
months, having become hot on the issue of landrace 
seeds and on the milpa itself as an unparalleled, 
thousands-year-old model of cultivation and sus-
tainability. It’s exactly the kind of pilgrimage he’s 
constantly seeking and a site to which he’ll return 
in late October as part of a Day of the Dead–themed 
expedition with esteemed Cook It Raw rookies Carlo 
Cracco and Tom Colicchio, as well as Albert Adrià, a 
participant in every Cook It Raw thus far. 

“There’s a certain selfishness,” says Adrià of his 
perpetual attendance. “I’m interested in learning 
about different countries, their ways of living and 
understanding their gastronomy—but above all, in 
sharing a few days with my peers, forgetting who we 
are.” Beyond the milpa, Porcelli cites Alberta, Canada, 
Spain’s Balearic Islands and the United Arab Emirates 
as possible locations for future residencies. Regional 
and national tourism boards now contact him first. 

“This is our Eden,” Porcelli says, perspiring through 
his shirt, toiling from one end of the milpa to the other. 
The field hardly looks like paradise. Slash-and-burn 
fertilization methods have left the earth scorched. The 
soil is red and rocky. Fallen boughs are black and brit-
tle. And the heat is approaching hallucinogenic levels. 

Porcelli is stabbing holes in the ground with a 
whittled stick. He’s dipping down low to deposit his 
seeds before tucking them in with handfuls of dirt. 
He does this for hours as Scott turns a blistering 
shade of red, Charles’s beard threatens to anchor 
him to the earth and Cohen seems to shrink into her 
boots. “This will be my most personal Raw,” he says, 
wiping his brow. “And the most raw of them all.” 
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Balenciaga top, $1,875, and 
trousers, $1,095, both 212-206-
0872, Valentino Haute Couture 
sandals, price and availability 
upon request, and Charvet 
scarf (tied around head)
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watch, $29,300, Patek Philippe 
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both 800-254-6020, Burberry 
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burberry .com, Eres swimsuit, 
$465, 888-656-ERES, Louis 
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Mulberry wallet, $650, 
Mulberry Las Vegas, Gigi 
Burris Millinery fedora, 
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abchome .com
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stores nationwide, Prada 
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Ford New York, Dior Homme 
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.com, Harry Winston shirt 
studs and cuff links, both 
price upon request, 800-988-
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Brioni boutiques, Dolce & 
Gabbana shoes, $795, select 
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$1,850, 460 West Broadway, 
New York, Dior Homme 
belt, $960, diorhomme .com, 
Z Zegna turtleneck, $545, 
zegna .com, Giorgio Armani 
document holder, $19,995, 212-
988-9191, Rimowa suitcase, 
$1,440, Barneys .com, and 
Sefte blanket, $595 for king 
size, abchome .com
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Louis Vuitton large 
trunk, price upon request, 
louisvuitton .com, Chanel 
sneakers, $1,350, 800-550-
0005, Balenciaga sweater, 
$3,750, similar styles available 
at 212-206-0872, Master & 
Dynamic headphones, $399, 
masterdynamic .com, Coach 
wallet, $268, coach .com, Ana 
Khouri earrings, $21,000, 
Barneys New York, Dolce & 
Gabbana eye shadow palette, 
$60, and nail polish, $25, both 
saks .com, Gucci lip gloss, 
$32, saks .com, Marc Jacobs 
dress, $4,800, Marc Jacobs 
stores, Proenza Schouler 
clutch, $1,325, 212-420-7300, 
Valextra suitcase, $10,410, 

barneys .com, Louis Vuitton 
small trunk and hatbox, 
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Dior stores, Minox binoculars, 
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Ralph Lauren sweater, $185, 
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$242, filson .com, Scout knife, 
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boots, $165, usa.hunter-boot 
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.com, Tod’s tote bag, $1,765, 
Tod’s boutiques nationwide, 
Harry’s shave gel, $12, and 
razor, $10, both harrys .com, 
The Art of Shaving brush, $55, 
theartofshaving .com, Globe-
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throw, $525, 212-233-9610

PAGE 59
Clockwise from top right: 
Louis Vuitton monogrammed 
trunk, price upon request, 
louisvuitton .com, Longchamp 
toiletry case, $330, longchamp 
.com, GoodMouth toothbrush, 
$4.95 per brush per delivery, 
goodmouth .com, Marvis 
toothpaste, $12, barneys 
.com, Valextra spectacle case, 
$320, barneys .com, Gucci 
sunglasses, $395, select Gucci 
boutiques, Mulberry iPad case, 
$650, mulberry .com, Omega 
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.com, and Yves Delorme throw, 
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Marni coat, $24,900, marni 

ALONE TIME  
Verdura’s iconic 

curb-link watches 
are inspired by Greta 

Garbo’s original (left), 
which is part of an 
exhibit celebrating 
75 years of Verdura 

jewelry this month at 
745 Fifth Avenue in 

New York City.
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INNOVATORS
ON SALE  

NOVEMBER 8, 2014

.com, and shoes (worn 
throughout), $1,150, totokaelo 
.com, and Calvin Klein 
Collection jacket, $4,995, 
tank, $695, and skirt, $1,150, 
all 212-292-9000

COLD COMFORT
PAGE 72
Saint Laurent by Hedi Slimane 
parka, $5,990, 212-980-2970, 
and Marc Jacobs sweater, 
$1,200, and pants, $1,200,  
both Marc Jacobs stores

PAGE 73
Stella McCartney sweater, 
$965, trousers, $930, and 
bag, $610, all 212-255-
1556, and Marni shoes 
(worn throughout), $1,150, 
totokaelo .com

PAGE 74
Gucci coat, $3,800, and top, 
$1,500, both gucci .com, and 
J.W. Anderson skirt, $803, 
Dover Street Market, New 
York

PAGE 75
The Row sweater, $4,750, 
and cape (worn underneath), 
$4,450, both Bergdorf 
Goodman

PAGE 76
CH Carolina Herrera coat, 
$1,480, and sweater, $385, 
both 212-744-2076, and 
Carolina Herrera New York 
fur collar, price upon request, 
212-249-6552

PAGE 77
Hermès coat (tied around 
waist), $10,700, shirt, $4,150, 
and skirt, $2,675, all Hermès 
stores nationwide

PAGE 78
Louis Vuitton jumpsuit,  
price upon request, turtleneck, 
similar colors available  
for $740, and belt, $880,  
all louisvuitton .com

PAGE 79
Céline coat, $7,200, top, 
$2,800, and skirt, $5,500, all 
Céline boutiques

PAGE 80
Prada coat, $9,810, and dress, 

$9,050, both prada .com
PAGE 81
Polo Ralph Lauren jacket, 
$598, ralphlauren .com

COLOR BLOCK 
PAGE 91
Valentino dress, $3,790, 
and pants, $1,490, both 212-
355-5811, Valentino Haute 
Couture sandals, price and 
availability upon request,  
and Charvet scarf (tied 
around head throughout)

PAGE 92
Michael Kors blouse, $1,375, 
select Michael Kors stores

PAGE 93
Maison Martin Margiela 
trench coat, $2,055, Maison 
Martin Margiela boutiques, 
Lanvin shirt, $1,125, Barneys 
New York, and Hermès pants, 
$1,325, and loafers, $930, 
Hermès stores nationwide

PAGE 95
Hermès blouse, $1,175, calfskin 
belt, $1,150, crocodile belt, 
$2,975, and loafers, $930, all 
Hermès stores nationwide, and 
Lanvin pants, $1,245, Barneys 
New York

PAGE 96
Céline trench coat, $2,750, 
Saks Fifth Avenue, Lanvin 
pants, $1,245, Barneys 
New York, and Hermès 
loafers, $930, Hermès stores 
nationwide

PAGE 97
Céline dress, $1,950, Saks Fifth 
Avenue, and Valentino Haute 
Couture sandals, price and 
availability upon request

PAGE 98
Lanvin blazer, $3,790, Barneys 
New York, Haider Ackermann 
trousers, $1,285, Barneys 
New York, and Hermès 
loafers, $930, Hermès stores 
nationwide

PAGE 99
The Row coat, $3,290, Neiman 
Marcus, and Valentino Haute 
Couture sandals, price and 
availability upon request
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“ON THE WALL is Pablo Picasso’s The Scallop Shell; it 
represents his transition from analytical cubism to 
synthetic cubism. The postcard and the yellow catalog 
are from the Boston Museum of Fine Arts’ show of my 
postcard collection a couple of years ago, The Postcard 
Age. I started collecting them at age six; I have around 
125,000, most of which I’m donating to museums.  
I received the Whitney American Art Award in 1996. I 
have been deeply, emotionally attached to the museum, 
where I am chairman emeritus. If I had joined the 
boards at other big New York museums, I might have 

been just another rich guy sitting at the table; at the 
Whitney, there was a chance to make a difference. The 
blue book is the catalog from the Met’s cubism show. 
I began the collection with a museum show in mind. 
I believe art should be preserved, not sold. Estée: A 
Success Story is my mother’s autobiography. She knew 
what women wanted and she had ambition. She always 
wanted women to look beautiful. The photo is of the 
Lauder clan at my son William’s high school gradua-
tion. I love family. They say you can’t choose them, but 
if I had the chance, I’d choose them all again. I received 

the Lone Sailor Award in 2009, given to people who 
served in the Navy and who have brought distinction 
to themselves. I was an officer in the Navy from 1955 to 
1958 aboard an aircraft carrier and destroyer. It was 
one of the greatest experiences of my life. The Clinique 
display sculpture in front is from Ira Howard Levy, 
who headed our design department when we launched 
Clinique. I asked him to create something that was so 
clean and clear that a woman could carry it and never be 
out of date. That was in 1968, and here we are in 2014.”  
—As told to Christopher Ross

PHOTOGRAPHY BY ANDREA TESE

STILL LIFE

LEONARD LAUDER
The chairman emeritus of Estée Lauder, whose cubism collection goes on view at the 

Metropolitan Museum of Art this month, shares a few of his favorite things. 




