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Metamorphosis, an Hermès story

« Oxer » bag in matte 
crocodile, Clémence bull 

calfskin and Barénia calfskin 

Pumps in suede 
goatskin and calfskin

1-800-441-4488

Hermes.com





Louis Vuitton and Christian Louboutin celebrate the Monogram

2014, Six Iconoclasts, One Icon: CHRISTIAN LOUBOUTIN, CINDY SHERMAN, FRANK GEHRY,
KARL LAGERFELD, MARC NEWSON and REI KAWAKUBO take inspiration from the iconic LOUIS VUITTON Monogram. #CelebratingMonogram 
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RARE DISCOVERY
RARE LUXURY

Introducing
Re-Nutriv Ultimate Diamond Dual Infusion

The groundbreaking new discovery that helps energize the
100 million skin cells on your face.

One of nature’s rarest treasures, the Black Diamond Truffle
is now transformed into a potent new energy infusion for your skin.
Two exquisite elixirs come together in a moment of pure power
for skin that looks firmer, more sculpted, refined and luminous.
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CHANEL FINE JEWELRY BOUTIQUES   800.550.0005   CHANEL.COM

“CAMÉLIA”
RING, WHITE GOLD AND DIAMONDS
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CHANEL FINE JEWELRY BOUTIQUES 800.550.0005 CHANEL.COM

“PLUME DE CHANEL”
RING AND JEWELED HEADPIECE, WHITE GOLD AND DIAMONDS





ROYAL OAK
OFFSHORE
DIAMOND SET
IN PINK GOLD.

THERE ARE EXCEPTIONS
TO EVERY RULE.

AUDEMARS PIGUET BOUTIQUES. 646.375.0807
NEW YORK: 65 EAST 57TH STREET, NY. 888.214.6858
BAL HARBOUR: BAL HARBOUR SHOPS, FL. 866.595.9700
AUDEMARSPIGUET.COM

ROYAL OAK
OFFSHORE
DIAMOND SET 
IN PINK GOLD.







Haute Joaillerie, place Vendôme since 1906

Visit our online boutique at vancleefarpels.com - 877-VAN-CLEEF

Majestic Cadeau Impérial
Earrings, two exceptional pear-shaped

D Internally Flawless diamonds – 43.14 cts.
Mystery Set rubies and diamonds.





M ICHAE LKORS .COM/J ETMASTER

A SLEEK BUT RUGGED DESIGN INSPIRED BY THE TECHNICAL RIGOR AND AERODYNAMIC LINES 

OF A JET PLANE. WITH A SELF-WINDING MECHANICAL MOVEMENT, UNIDIRECTIONAL BEZEL 

AND 40-HOUR POWER RESERVE. 

INTRODUCING



SKILlFULLY CRAFTED. ENJOY RESPONSIBLY. Glenfiddich Single Malt Scotch Whisky ©2014 Imported by William Grant & Sons, Inc. New York, NY.SKILlFULLY CRAFTED. ENJOY RESPONSIBLY. Glenfi ddich Single Malt Scotch Whisky ©2014 Imported by William Grant & Sons, Inc. New York, NY. SKILlFULLY CRAFTED. ENJOY RESPONSIBLY. Glenfiddich Single Malt Scotch Whisky ©2014 Imported by William Grant & Sons, Inc. New York, NY.

The Original

Discover the
whisky that

CHANGED history.
196 3

Following in the footsteps of his pioneering family, Sandy Gordon
was the first to actively promote our Glenfiddich Straight Malt
beyond the UK, effectively starting the entire single malt category.

Today
Our Malt Master, Brian Kinsman, has faithfully reproduced the
historic taste using our unrivalled collection of aged whiskies,
exactly recreating the celebrated fresh and fruity taste.
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Haute Joaillerie Ring, Cartier Royal Collection

ON THE COVER AND THIS PAGE  Christian Bale 
photographed by Mikael Jansson and styled by 
George Cortina. Cover: Ralph Lauren RRL denim 
jacket. This page: Ralph Lauren RRL shirt. For 
details see Sources, page 162.
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53 GIFT GUIDE: BETTER TO GIVE
  A selection of holiday ideas replete with 

timeless pieces that are sure to please.
 Photography by Martyn Thompson
 Styling by Jocelyne Beaudoin
 Fashion Editor David Thielebeule

 STILL LIFE  John Waters
  The director behind the camp masterpieces 

Hairspray and Pink Flamingos shares a few 
of his favorite things.  

 Photography by Victoria Hely-Hutchinson

What’s News.

65  Charli XCX: Pop’s Rising Star
  Audemars Piguet Sponsors Wind-Powered 

Sculptures

68  Fendi and Dimore Studio Collaborate on 
Limited-Edition Furniture

  Handy, Rustic Gifts from Best Made

70 Christophe de Menil Auctions Rarities
  Missoni’s Covetable New Porcelain
  Façonnable’s Jean Cocteau Collection

72 Ducati Resurrects a Vintage Motorcycle
 Mr Porter Outfits a Spy Movie
 A Soviet Ballet Exhibition in London

76 Rent Private Homes in the South of France
 Bulgari’s Accessible New Jewelry Line
  Laure Hériard Dubreuil Designs for Eres

77 No-Fuss Dress Watches for Men
 Surfwear by Julien David and Quiksilver 
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80  Four Minimal, Must-Have Makeup Looks
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Clockwise from left: A tantalizing tableau from this month’s gift guide, photographed by Martyn Thompson.  
Artist Sam Falls at his studio in Glendale, CA, photographed by Jesse Chehak. Dacra founder Craig Robins at his  
home in Miami, photographed by Audra Melton.

the exchange.

95 TRACKED: Craig Robins
  The real estate developer is drawing 

scores of luxury brands to Miami’s 
Design District.

 By Christopher Ross
 Photography by Audra Melton

98 STUDIO CITY
  The world is finally catching on to  

the fact that L.A. is an unbeatable 
place to make art.

 By Maura Egan
 Photography by Jesse Chehak 

 TWO’S COMPANY 
  Designer Derek Lam and husband 

Jan-Hendrik Schlottmann enter their 
second decade of business together.

 By Emily Holt
 Photography by Maciek Kobielski

Market report.

89 BIG BLING THEORY
  These colorful, multi-carat jewels  

are so dazzling they deserve their  
own spotlight. 

  Photography by Robin Broadbent
 Fashion Editor David Thielebeule

the holiday issue.

106  THIS IS CHRISTIAN BALE
   The actor tackles an epic role in this 

month’s Exodus: Gods and Kings  
and opens up about his private life.

  By Andrew Goldman  
  Photography by Mikael Jansson
  Styling by George Cortina

118  NIGHT MOVES
   Sheer silks, fringed suede and  

enticing embellishments complete  
a bohemian rhapsody.

  Photography by Lachlan Bailey
  Styling by Ludivine Poiblanc
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98



Clockwise from left: One of Richard Prince’s installations at his estate in the Catskill Mountains, 
photographed by Mario Sorrenti. A food truck at Hotel Il Pellicano, photographed by Matthieu Salvaing. 
Balloons at Dave Eggers’s 826 Valencia Pirate Supply Store in San Francisco, photographed by Mona Kuhn.

holiday, cont.

128   RICHARD PRINCE’S 
UNLIKELY RETREAT

   The artist is getting ready to welcome 
visitors to his art-filled estate 200 
miles north of New York City.

  By Kelly Crow  
  Photography by Mario Sorrenti

138   CITIZEN DAVE
   Literary sensation Dave Eggers  

is driven by much more than his per-
sonal novelistic ambitions.

  By Howie Kahn
  Photography by Mona Kuhn 

142  MADE IN CHINA
   The country turns its hand to  

making fine wine, artisanal cheese 
and homegrown caviar. Will it 
succeed?

  By Tony Perrottet
  Photography by Nacho Alegre

150  HIS & HERS 
   Top off elegant evening attire with a 

tuxedo shirt or blouse, adorned with 
unforgettable accessories.

   Photography by Melanie Lyon &  
Ramon Escobosa 

  Fashion Editor David Thielebeule

156  THE PELLICANO BRIEF
   Hotel Il Pellicano, an iconic  

destination on the Tuscan coast  
of Italy, is summer home to its  
creative director, Marie-Louise Sciò.

  By Brekke Fletcher  
  Photography by Matthieu Salvaing
  Styling by Robert Rabensteiner
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W
INTER IS COMING, and we’re stockpil-
ing cozy sweaters and good books and 
firing up the on-demand movies. The 
season’s chilly weather provides the 

perfect excuse for staying indoors, and in many 
ways, our December/January issue celebrates the 
comforts of home.

Cover star Christian Bale has one of Hollywood’s 
most recognizable faces—you’ve seen him in every-
thing from Newsies to The Dark Knight. This month, 
he plays Moses in Ridley Scott’s biblical epic Exodus: 
Gods and Kings. But as Bale recounts in a spirited 
interview with writer Andrew Goldman, he feels a 
certain ambivalence about his celebrity and these 

days prefers domestic privacy with his newborn 
son, 9-year-old daughter and wife of 14 years, Sibi 
Blazic, to the red carpet.

Our feature on Richard Prince is also a profile of 
an artist who, despite his fame, generally does his 
best to remain in exile. But after coming around to 
the idea that an artist’s home is often the best con-
text in which to view his work, he’s about to make 
a change. Two hundred miles north of New York 
City in the Catskill Mountains, he’s in the process of 
transforming his hideaway Rensselaerville estate 
into a foundation that will one day be open to the 
public, showcasing his favorite emerging artists 
as well as his own large-scale sculptures, many of 

which have never been seen before. 
Finally, the pages of our annual holiday gift 

guide offer a bounty of gorgeous objets to make your 
home—or a lucky friend’s—sparkle in the new year. 
Whether it’s an elegant Hermès bike, a sterling silver 
Asprey stag champagne bucket or a Giorgio Armani 
clutch that catches your eye, it has something for 
everyone’s wish list. Happy holidays!

editor’s let ter

ILLUSTRATION BY ALEJANDRO CARDENAS

STRANGE BEDFELLOWS  Who stakes out his spot as Bast and Anubis, both in Turnbull & Asser pajamas, try to settle in with a cup of tea and a collection of stories.

HOME, SWEET HOME

Kristina O’Neill   
k.oneill@wsj.com
Instagram: kristina_oneill
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MARIO SORRENTI
Photographer

RichaRd PRince’s Unlikely 
RetReat  P. 128

NACHO ALEGRE
Photographer

made in china  P. 142

BREKKE FLETCHER
Writer

the Pellicano BRief  P. 156

LUDIVINE POIBLANC
Stylist

night moves  P. 118

THIS IS CHRISTIAN BALE  P. 106 
“I was determined to approach him on a human level,” says writer Andrew Goldman, who interviewed actor Christian Bale in a lively 

and candid Q&A for this month’s cover feature. Bale, who stars as Moses in the new Ridley Scott epic, Exodus: Gods and Kings, met 
Goldman in the lobby of a Los Angeles hotel, where the two sipped multiple cappuccinos while engaging in friendly banter for a couple 
of hours. “I could tell within 15 minutes we were on the same wavelength and that he was in the mood to play,” says Goldman. “I didn’t 

get any canned answers.” Bale’s playful mood extended to his photo shoot with photographer Mikael Jansson in the canyons of 
Malibu, where stylist George Cortina dressed the actor in Ralph Lauren’s RRL label and vintage pieces from the New York store Melet 
Mercantile. On a whim, at the end of the shoot, Cortina decided to douse Bale with a bucket of water, at which point, he says, “Bale just 

laughed and said, ‘You’re dying to torture me, aren’t you?’ ” Cortina adds, “He could not have been nicer.” —Sade Strehlke
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WSJ. asks six luminaries to weigh in on a single topic. This month: Success.

“Being born in 
Holdenville, Oklahoma, 
I didn’t have a lot to 
compare to as far as 
success was concerned. 
There was pressure 
from my family to be 
successful, but there 
was no design to it other 
than to work hard. And 
everything will come 
together if you do. I had 
a paper route when I 
was 12, and I always had 
money. I liked that feel-
ing. Everything’s been 
relatively simple for me 
throughout my life. I saw 
what happened when 
you did work—you got 
results. Now I’ve given 
away a billion dollars, 
and I can’t remember a 
time when I’ve wanted 
something I couldn’t 
have. The work ethic that 
was instilled in me I still 
have now. I’m 86, and 
I’m at the office every 
day before 8 a.m. I can’t 
imagine retiring. I’m 
busy. I work out with a 
trainer every morning. 
People ask him, ‘What’s 
your job?’ He says, 
‘Keeping Mr. Pickens 
alive.’ ”

T. BOONE 
PICKENS

Pickens is founder and 
chairman of the hedge fund  
BP Capital Management. 

soapbox

THE COLUMNISTS

Franco is a writer and actor 
who stars in this month’s The 
Color of Time.

JAMES 
FRANCO

“You are successful if 
you are able to work on 
the kind of material that 
you want to—if your 
life conforms to your 
dreams, regardless of 
outside acceptance or 
acclaim. I don’t worry 
about proving myself 
to the world anymore, 
or being in the biggest 
blockbuster, or in an 
Oscar-winning project, 
because I’ve already 
done those things. Now 
I can work on material 
that I care about regard-
less of its popularity. 
Which is not to say that 
I don’t try to engage 
audiences with whatever 
I do, but wide acceptance 
is no longer the goal. 
I’ve built up a thick skin 
and learned whom to 
listen to—and not listen 
to—for criticism. When I 
published my first book, 
Palo Alto, I knew I was 
making myself vulner-
able by doing something 
outside my field. But I 
like creatively ambitious 
people. They are always 
looking for new forms 
of expression, and as an 
artist, that’s the kind 
of energy I want to be 
around.”

VIRGINIA 
JOHNSON

“I think of success in 
terms of making a differ-
ence in the world. As a 
very young person, I fell 
in love with the art form 
of ballet. As I got older,  
I came to understand 
that while ballet was 
beautiful, it was a very 
small part of the real 
world. I had the good 
fortune of coming to 
New York just as Arthur 
Mitchell was creat-
ing Dance Theatre of 
Harlem, and I saw how 
I could take my tremen-
dous passion for the 
art form and make a 
difference by showing 
people that ballet was 
more than they thought 
it was. We teach ballet 
as a tool for people to 
be able to transcend 
expectations, to move 
beyond their immediate 
grasp by constant, rigor-
ous focus on a goal. And 
daily perseverance at 
achieving it. That means 
taking a class every day; 
that means when you fall 
you get up; that means 
learning how to do a step 
that you couldn’t do last 
week. Ballet becomes  
the strategy for making 
a strong life.”

Johnson is the artistic director 
of Dance Theatre of Harlem.

“Attitude is a huge 
part of success. If you 
don’t first believe in 
yourself, why should 
anyone else? On the flip 
side, we millennials, 
as a generation, have a 
kind of arrogance—we 
all want to be entrepre-
neurs, which sounds so 
glamorous. We want to 
own our work. There’s so 
much freedom of choice 
and so many options 
today that there’s almost 
a burden of opportunity, 
whereas in generations 
past you picked your 
job and that’s what you 
did. We’re all about 
reinventing the wheel. 
And when there’s a 
wheel that needs to be 
reinvented—hell yeah, 
go for it. But often, 
joining someone else’s 
team and working with 
them can be so much 
more valuable. We have 
to look at the success 
we can create together, 
instead of always want-
ing to own what we’re 
doing. If people hadn’t 
chosen to come and join 
me, I would just be some 
lunatic running around 
swearing.”

YAEL  
COHEN

Cohen is the founder of 
Fuck Cancer, a charity dedi-
cated to cancer prevention.

Puddicombe is a mindful-
ness expert and the founder 
of the meditation platform 
Headspace.

ANDY 
PUDDICOMBE

“When I was young, I 
thought success was 
defined by others. I’ve 
realized that, for me, 
success is caring less 
about what other people 
think and it’s getting out 
of my own way. What I 
often hear from people 
at the top of their fields 
is that they feel trapped. 
They’ve sought this idea 
of success, and they’ve 
projected that image to 
the world, even if it’s not 
who they really are. In 
kind, the world has pro-
jected that image back 
to them, creating a sense 
of obligation. They’ve 
worked so hard at being 
what they think every-
one else wants them 
to be. It can take quite 
some time to unravel all 
that and find out, what 
am I really about? How 
do I actually feel about 
all this? Am I happy in 
my life right now? The 
answer very often is, not 
as much as people might 
think. We all do it, but 
for people in the public 
eye, it’s magnified many, 
many times.”

“I had what would be 
considered success 
really early on in my 
modeling career. But it 
wasn’t actually a career 
I thought about or 
dreamt about. I kind of 
just fell into it. So while 
I definitely enjoyed it 
and appreciated it, it 
never felt like success, 
because I didn’t really 
have to work for it. We 
often think of success as 
coming at the comple-
tion of something, but 
cliché as it might sound, 
it’s really the doing 
that’s most exciting and 
rewarding. As we say at 
Every Mother Counts, 
the process of carry-
ing and delivering and 
raising a child has many 
peaks and valleys. And 
that’s a good thing. Just 
when it feels like, ‘This 
is such a great moment,’ 
it becomes a difficult 
moment. I don’t think 
success is supposed to 
be sustainable, because 
I don’t know that we 
would enjoy anything if 
we didn’t have ups and 
downs.”

CHRISTY
TURLINGTON 

BURNS

Burns is a model and the 
founder of Every Mother Counts, 
an organization dedicated to 
making childbirth safe globally.
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A Hollywood actor since the age of 12, Christian Bale has distinguished himself as one of the great 
talents of his generation—and a rare example of a child actor who went on to have a stellar career.  

MAKING BALE
on the cover

50 wsj. maga zine

newsies (1992)

empire of the sun (1987)

the prestige (2006)

Lit tLe women (1994)

american psycho (2000)

Bale works with Winona 
Ryder on Little Women 
and later marries her 
assistant, Sibi Blazic, 

in 2000.

Bale loses over 60 pounds 
for his performance in The 

Machinist—the first of 
several extreme physical 

transformations.

Bale has been nominated 
twice for an Academy 

Award, winning in 2010 
for his role in The Fighter.

veLvet goLdmine (1998)

rescue dawn (2006)

the machinist (2004)

the fighter (2010)

american hustLe (2013)

terminator saLvation 
(2009)

i’m not there (2007)

the dark knight (2008)

e xodus: gods and kings (2014)

3:10 to yuma (2007)
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gift guide.keepsakes december 2014 / january 2015

PHOTOGRAPHY BY MARTYN THOMPSON 
STYLING BY JOCELYNE BEAUDOIN    

FASHION EDITOR DAVID THIELEBEULE

A selection of holiday ideas replete with timeless, 
not trendy, pieces that are sure to please.

BETTER TO GIVE

READY, SET, GO! 
There will be no complaints 
about this bike in the foyer. 
From left: Hermès bicycle, 

The Row calfskin bag,  
Loewe suede espadrilles and  

Michael Kors crocodile 
duffel. Flower arrangements 
throughout by Lewis Miller.
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FEAST AND FETE   
Gold accents on crystal 
and porcelain lend a sense 
of occasion to festive 
gatherings. L’Objet gold 
chargers and platter, lapis 
dessert and canapé plates, 
and small dishes, Evoca  
cake stand, Paul Smith 
vintage gold-rimmed 
glassware, Juliska bamboo 
flatware, Sferra Festival 
linen dinner napkins, Asprey 
Eden vase, Épicerie Boulud 
pastries and Despaña SoHo 
assorted holiday sweets.
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OFFICE HOURS   
A well-appointed desk 
makes work effortless. 
Burberry alligator briefcase, 
Burberry Heritage trench 
coat, Discipline pocket 
chair, Henry Wilson leather 
desk mat, Dunhill ballpoint 
pen (on mat), Bell & Ross 
watch, Montblanc ballpoint 
pen (on notebook), Paul 
Stuart springbok horn 
magnifier, Bitossi vintage 
ceramic lamp, Armani Casa 
key tray, Ralph Lauren 
alligator wallet, Creel and 
Gow carved cockatoo, 
S/N brass weighted round 
dish, Creel and Gow copper 
specimen (on books), S/N 
brass paperweight (on 
envelopes), Hay Phi scissors, 
and assorted journals and 
notebooks from McNally 
Jackson Goods for the Study.
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CHEER SECTION  
Colorful champagne flutes 

and elegant accessories 
make an evening memorable. 

Clockwise from top left: 
Asprey sterling silver stag 

champagne cooler, L’Objet 
gold charger, vintage 

1960s Nymolle plate, Louis 
Vuitton gold necklace, 

Bottega Veneta crocodile 
clutch, Champagne Louis 

Roederer Brut Nature 2006, 
vintage ’60s Cenedese 

Murano bowl, Pointy Snout 
caviar and camel bone 
caviar spoons, Asprey 

Murano champagne flutes, 
Gianvito Rossi satin sandals 
and Lucie Koldová and Dan 

Yeffet gold wave stool.
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MORNING LIGHT  
Wake up to an artfully 

arranged kitchen. Clockwise 
from top right: Gucci canvas 
duffel, Le Creuset Raymond 

Loewy Coquelle, Simplex 
copper kettle, Paul Smith 

for Thomas Goode bone 
china cups and saucers, 

Asprey sterling duck-feet egg 
cup, Laguiole Jean Dubost 

flatware, Paul Smith for 
Thomas Goode bone china 

side plate, Alessi Fruit 
Basket teapot and sugar 

and cream set, and vintage 
’30s Gunnar Nylund for 

Rörstrand vase.
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Boldly Created. Boldly Worn.
Marina Rust
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MIRROR, MIRROR  
Adorn a vanity table with 
all the accoutrements of a 

life well lived. Clockwise 
from left, starting on 

shelf: Valentino Garavani 
necklace, Chantecaille 

Kabuki brush, Liz O’Brien 
Editions Albert mirror, 

Aldus box, Thomas O’Brien 
Heritage beaded band 

tray, Laboratorio Olfattivo 
Alambar eau de parfum, 

Alexis Bittar for Sephora 
Collection powder brush, 

Chloé gold brass cuff, Lynn 
Ban sterling silver bangle, 
Creel and Gow labradorite 

box, Aurélie Bidermann 
bracelets (on top of box), 

Aldus Devil mirror, 
Balenciaga bracelet (lying 

on table), Laura Mercier 
Colour brush, vintage Josef 
Ekberg vase, Prabal Gurung 

for Mac lipstick, Oscar de 
la Renta pumps, Olatz robe, 
Jordan Mozer chair, Giorgio 

Armani clutch and Louis 
Vuitton bag. For details see 

Sources, page 162.

radiomir 1940
3 days automatic
oro rosso (ref. 573)

designandtechnology.

PANERAI BOUTIQUES

ASPEN • BAL HARBOUR SHOPS • BEvERLy HiLLS • BOcA RAtON • DALLAS
FORUM SHOPS At cAESARS • LA JOLLA • NAPLES • NEw yORk • PALM BEAcH

Download the Layar App to discover new content.
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THE NEXT BIG THING IN POP

december 2014 / january 2015the world of culture & st yle

TUNED IN 
Charli grew up listening 

to Britney Spears 
and the Spice Girls. 

Photographed at Slim’s 
in San Francisco. Rag 

& Bone sweatshirt and 
skirt. Styling, Tiffany 

Horn; hair, Johnny 
Bueno. For details see 

Sources, page 162. 

As she gets ready to launch her new album, Sucker, ascending music sensation Charli XCX  
is poised to conquer a global audience with her uncompromising sound. 

BY DANIEL DUMAS   PHOTOGRAPHY BY DARREN ANKENMAN
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what’s news

S
INGER-SONGWRITER Charli XCX, 22, is sitting 
on a dressing room chair in the basement of 
the classic San Francisco music venue Slim’s. 
In a few hours she’ll be taking the stage to play 

a sold-out show to a crowd of Bay Area hipsters and 
tweens, the final stop of her 20-city Girl Power North 
American Tour promoting her second studio album, 
Sucker, out this month.  

Onstage, she is captivating—a fierce, raven-haired 
dervish, all head tosses and hip thrusts. But for now 
she’s bubbly and affable, chatting with band mates, 
weighing outfit options and enduring primping from 
hairstylists while carrying on a wide-ranging conver-
sation that touches on fellow musicians Britney Spears 
and Lorde, the cult TV show Twin Peaks and director 
Quentin Tarantino in the course of a half hour.

The references are telling: Like Tarantino, Brit-
born Charli favors pastiche, her music combining 
girl-group sass, ’90s angst and a dark, modern palette 
of electro and synth-pop to heady, bewitching effect. 
And while she doesn’t yet have the global name recog-
nition of a Lorde or a Spears, that may very well change 
with the release of Sucker. Following the launch of her 
critically acclaimed but commercially quiet debut stu-
dio album, True Romance, in 2013, she’s become hard 
to miss. “Boom Clap,” the catchy first single from the 
new album, was featured on the soundtrack of the film 
The Fault in Our Stars, while “Fancy,” the club-killing 
hit she made with Australian rap phenom Iggy Azalea 
sat atop the Billboard Hot 100 for seven weeks. Perhaps 
most famously, she wrote and was featured on Swedish 
duo Icona Pop’s fist-pumping “I Love It,” which showed 
up on TV shows as different as Glee and Girls. And on top 
of her own success, she’s become a go-to songwriter for 
other big acts like Rihanna and Gwen Stefani. 

While she’s often portrayed as riding the cusp 
between indie and mainstream, it’s a distinction that, 
much to her advantage, is increasingly disintegrat-
ing. Like fellow artists Grimes and Sky Ferreira, who 
balance visionary originality with mass appeal, she’s 
showing that it’s possible to work within the talent-
hoovering music industry machine while maintaining 
aesthetic integrity.

Sucker is a case in point—though it reverberates 
with punk attitude, woven into its sonic framework 

are influences that are personal and, on the face of 
it, incongruous. “I was really inspired by ’60s girl 
groups,” she says. “Especially yé-yé pop from France, 
like Brigitte Bardot and Sylvie Vartan.” But thanks 
to help from producers including Weezer front-
man Rivers Cuomo and Vampire Weekend’s Rostam 
Batmanglij, touches of a rawer rock sound lend the 
head-bopping beats a satisfying edge. While it was 
made with Atlantic Records’ blessing, the album was 
born largely out of frustration with demands from 
executives for another easy, commercial hit. Charli 
wrote the songs, a craft she’s practiced since her early 
teens, while holed up in a Swedish hotel room.

Born Charlotte Emma Aitchison in 1992, Charli  
grew up about an hour from London in East 
Hertfordshire. Her mother, a Ugandan national of 
Indian descent, worked as a nurse while her father ran 
a local music venue. Pop music became her obsession 
from the moment she saw Britney Spears’s “…Baby 
One More Time” as a 7-year-old. By 14, she was record-
ing songs in her living room and posting them to her 
MySpace page while performing everywhere from 
pubs to unsanctioned raves. Her energy soon attracted 
the industry’s attention, and Atlantic snapped her up. 

But Charli’s relish for her outsider status remains 
clear at Slim’s. As she launches into a raucous track 
about a breakup, she halts and flips the bird, pre-
sumably at the song’s subject, but it might as well 
be at anyone who would have the singer change her 
ways. The crowd follows suit, a thousand middle 
fingers pointed at the sky.
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Fairgoers at Art Basel–Miami Beach might be surprised by 

new life forms on the shore—a herd of “strandbeests,”  

otherwise known as the wind-powered sculptures created  

by Dutch artist Theo Jansen. Watch company Audemars 

Piguet has sponsored the show of immense kinetic pieces 

in anticipation of next year’s exhibit at Massachusetts’s 

Peabody Essex Museum, and the launch of a photo book on 

the “beests” this month by Lena Herzog. “People, horses, 

dogs and birds are all struck by the beests,” says Herzog.

JURASSIC ART

CHARLI’S ANGELS 
Right: Charli and  

Iggy Azalea perform at 
the 2014 MTV Video 

Music Awards benefit 
concert. Below: In the 

audience with (from left) 
Riff Raff, Katy Perry  

and Sam Smith. 

SUCKER FOR LOVE 
Left: An autographed  
poster for Charli’s new 
album, Sucker, launching 
this month. 
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what’s news

S
HARP-EYED AESTHETES visiting the Fendi booth at this December’s Design Miami 
fair will notice that the upholstery on a curvaceous daybed is not velvet, as it might 
first appear, but dusty-rose sheared mink. And those pale brown- and cream-colored 
panels on the wraparound wall sconce? That’s the leather typically employed by the 

Italian fashion house for its handbags. Such are the surprising creations by Dimore Studio, the 
of-the-moment Milan-based design firm that was tapped by Silvia Venturini Fendi, the brand’s 
creative director of accessories and menswear, to collaborate on these limited-edition pieces. 
“The creative process for accessories and furniture is quite similar. Functionality and aesthetics 
are equally important,” she points out. “Between the worlds of art, design and fashion, there is 
constant osmosis.”

Dimore Studio, which is celebrated for harmonious juxtapositions such as an 18th-century 
French daybed placed under an industrial light fixture, is helmed by Emiliano Salci and Britt 
Moran. The duo found that Fendi’s resources and expertise pushed them to explore new terri-
tory. “It really challenged us,” says Moran, a North Carolina native. “We wanted to create a very 
luxurious atmosphere while interpreting the materials in a different way.” 

This includes a pair of burled walnut chairs 
upholstered in Fendi leather with crocodile 
inlays and a grand bookcase with panels of 
glass inspired by the late Italian industrialist 
Ferdinando Innocenti. An archival Fendi scarf 
was the basis for the palette: cognac, blush 
pink, mustard yellow and gray. Innocenti’s 
scaffolding also prompted a black iron table 
and a tubular light fixture of oxidized brass 
that extends throughout the booth. (Origami 
by Japanese artist Akira Yoshizawa gave rise to 
the sculptural sconce.) 

Taken all together, the installation is meant 
to represent the perfect Roman apartment, in 
homage to the city where Fendi is based. “Rome 
is decadent and antique,” says Moran. “We 
wanted to give it a contemporary twist, with 
Fendi as our viewpoint.” —Elisa Lipsky-Karasz

partnership

ALL ROADS  
LEAD TO MIAMI

LA DOLCE VITA   
Above: A view of Dimore 
Studio’s proposed 
installation of an idealized 
Roman apartment.  
Below: A room in Dimore 
Studio’s Milan gallery. 

BRIGHT IDEA   
Left: A watercolor of a  
light fixture by Dimore 

Studio for Fendi’s Design 
Miami booth. Above: A 

handbag in signature  
Fendi yellow. For details 

see Sources, page 162.

BEST MADE 
PLANS

Best Made, the  
cult outdoors outfitter 
whose trademark axe 

counts David Lynch and 
Andy Spade as fans, is 
releasing a new line of 

products this winter that 
make perfect gifts for 

adventurers. Below, our 
three favorites.

 Toolbox 
Forget Home Depot: Rely 
on these hardy steel tools 

(including hacksaw,  
hammer and files) with 

wooden handles, all 
enclosed in a handsome 

poplar-and-beech box. $120 

 Model Ship Kit  
Indulge the aspiring sailor 

in your life with this  
miniature 11-inch sloop, 
which features a hand-

crafted wooden hull, a solid 
brass ballast keel and cot-

ton rigging line. $74

 41 D Gerstner Chest  
Ideal for any collection—

from hand-tied fishing flies 
to jewelry—this chest  

holds seven felt-lined draw-
ers of kiln-dried American 

cherry wood. $1,250 
 All at bestmadeco.com

N e w  Yo r k  -  B a l  H a r b o u r  S h o p s 
S o u t h  C o a s t  P l a z a  -  L a s  V e g a s 
1 . 8 0 0 . C H O PA R D 
E x p l o r e  t h e  c o l l e c t i o n  a t  U S . C H O PA R D . C O M

I M P E R I A L E 



70 wsj. maga zine

C
L

O
C

K
W

IS
E

 F
R

O
M

 T
O

P
 L

E
F

T
: 

B
A

LT
H

A
Z

A
R

 K
O

R
A

B
; 

C
O

U
R

T
E

S
Y

 O
F

 C
H

R
IS

T
O

P
H

E
 D

E
 M

E
N

IL
 (

3)
; 

C
O

U
R

T
E

S
Y

 O
F

 M
IS

S
O

N
I 

H
O

M
E

; 
C

O
U

R
T

E
S

Y
 O

F
 F

A
Ç

O
N

N
A

B
L

E
 X

 J
E

A
N

 C
O

C
T

E
A

U
 @

 A
L

E
X

A
N

D
R

E
 T

A
B

A
S

T
E

what’s news

ARTFUL OBJECTS 
Left: De Menil’s family home 
in Houston, featuring a sofa by 
Charles James. Below: Doug 
Wheeler’s Light Study, c. 1980. 

The art world has 

its fixtures, its fix-

ers, its benefactors, 

its muses—and then 

there’s Christophe 

de Menil, who defies 

categorization. 

The eldest child of 

Dominique and John 

de Menil, the visionary Houston collectors, de Menil has made a life  

for herself in art—evidence of which can be found in the countless storied 

objects crowding her apartment on New York’s Upper East Side. There 

are attenuated chairs from her friend Robert Wilson’s 1976 production  

of Einstein on the Beach (“Bob asked me to buy them; he was broke”);  

a drawing by Doug Wheeler, whom she supported for a time (“He  

did the lighting in my townhouse”); and a rare two-part sofa by couturier 

Charles James (“I loved him and his clothes—so playful and romantic”). 

When the online auction house Paddle8 recently came calling, de Menil, 

81, put together an offering that includes all of the above, plus a few 

jewelry pieces of her own design. She took up the practice in 1980, dur-

ing her two-decade run as a costume designer for Wilson; six years ago, 

encouraged by her grandson, the hard-living and now deceased artist 

Dash Snow, de Menil launched an active online business selling her  

work. Today she’s meditating on an idea for a new necklace and has a 

pipe-cleaner version taped to a kitchen window. “It’s my first double 

helix,” she says. “I don’t know how it will go yet, but if I just hang it up 

there and keep looking I will get an idea.”  Paddle8.com, December 2–12 

—Sarah Medford

LIFE LESS ORDINARY 
Above: De Menil with her grandson 
Dash Snow in 2007. Right: A pink- 
gold horseshoe crab pendant from de  
Menil’s line of jewelry.

on the block

STUFF OF LEGEND 

brand refresh 

STANDOUT SERVICE
“The zigzag is Missoni’s most significant pattern; it was 
about time it found its way onto our table,” says Rosita 
Missoni of the new collaboration between her family’s 

fashion house and Italian porcelain maker Richard Ginori 
1735. Closing in on its 280th birthday, the tableware 

legend has seen some recent zigzags of its own: Last year 
it was rescued from bankruptcy by the Gucci Group.  

A bounce-back is already in progress, with the reopening 
of the brand’s iconic Florentine flagship. From $99 per 

dinner plate, full set available; 415-982-1616  —S.M. 

FRENCH CONNECTION
According to Jean Cocteau, 
“Style is a very simple way to 
say complicated things.” 
French label Façonnable is 
interpreting that edict with a 
capsule collection inspired by 
the influential artist’s work. 
Launching at The Webster 
during Art Basel–Miami 
Beach, it features dresses and 
espadrilles, mohair suit jackets 
and cuff links, crisply tailored 
shirts for both  men and women 
in a palette of navy blue and 
off-white—and reproduced 
sketches, like the one at left, by 
Cocteau himself. For details 
see Sources, page 162.  

LONGCHAMP.COM - 1866.LONGCHAMP

L E P L I A G E ® H E R I T A G E
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what’s news

 an LeD Light 
serves as an 
upgraDe on 

the originaL.

BALLETS RUSSES
Dmitri Shostakovich’s 1931 ballet, The 
Bolt, was commissioned by the Moscow 
Art Theatre to praise communism, but 
its production and cast of characters—
centered around an indolent factory 

worker who convinces a young man to 
toss a bolt into the machinery, and 

co-starring such proletariat archetypes 
as the Komsomol Girl and the 

Sportsman—were so exuberant that 
Soviet authorities mistook it for satire. 

Consequently, the ballet was banned for 
74 years. This December, London’s 

GRAD: Gallery for Russian Arts and 
Design mounts a show of photographs, 

color-blocked costume designs and 
other materials from the twilight of the 
Russian avant-garde.  —Megan Conway 

cruise controL

RETRO RIDER
In The Great Escape, Steve McQueen lights out of a German POW camp on a 

scrambler —a lean, tough style of bike made for rough terrain and popular in the ’60s 
and ’70s. Luxury Italian motorcycle company Ducati, in a departure from its usual 
menu of sleek superbikes, is resurrecting its retired Scrambler model this January 

after a 40-year hiatus. The 803 cc L-Twin engine, six-speed transmission and USB 
port make it modern, but the vintage design (patina leather seat, wire-spoked  

wheels, exposed machinery) is classic. $9,995; scramblerducati.com

creative brief  

SAVILE ROW SPIES
For his new film, Kingsman: The Secret Service, director Matthew 

Vaughn (X-Men: First Class, Kick-Ass) needed a wardrobe befitting 

Colin Firth and Michael Caine acting as spies in the employ of a 

top-secret international espionage agency. To source just the right 

look, he turned to costume designer Arianne Phillips and online 

men’s-clothing retailer Mr Porter. The result? Ultra-luxe outfits 

featuring heritage British brands (Corgi knitwear, Drake’s ties), 

which civilians can adopt—without the security clearance—this 

January, when Mr Porter releases the bespoke 60-piece collection 

for purchase. Says Vaughn, “A good character is as much about 

what’s on the inside as the outside.” mrporter.com

DRESSED TO KILL  Above: Colin Firth confronts 
a band of hooligans. Right: A double-breasted 

jacket, part of Mr Porter’s tailored suiting inspired 
by the film. For details see Sources, page 162. 
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what’s news

statement piece 

JEWEL TONE 

SWIM TEAM
Between Mediterranean holidays and running her 

Miami-based boutique, The Webster, Laure Hériard 
Dubreuil knows her way around a bathing suit—and 

she’s bringing her expertise to Eres. “I’ve been a huge 
fan since fantasizing about my mom’s suits,” says 

Hériard Dubreuil, the first outside designer to collabo-
rate with the French swimwear and lingerie line. The 
14-piece collection includes bikinis and one-pieces  

in prints inspired by South Beach’s Art Deco architec-
ture and Florida’s tropical flora. For details see 

Sources, page 162. —Alexa Brazilian

With world-class wine and lavender fields 
for miles, the South of France is what 
travel dreams are made of. And while 
the region’s plentiful boutique inns are 
nothing if not charming, private homes 
refurbished with the amenities offered  
by luxury hotels —Wi-Fi, screening 
rooms, tailor-made excursions  —have 
become the accommodations du jour. 
“People are looking for the quality service 
of high-end hotels in the comfort of 
private-home surroundings,” says David 
Rich-Jones, a British property developer 
whose $57,000-a-week Provençal villa, La Bergerie, was built on land formerly 
belonging to the 18th-century aristocrat Charles Bouge. Here, three new 
properties that offer the advantages of checking in alongside the comforts of 
home. —Maura Kutner Walters  

LA BERGERIE 
Rich-Jones’s privately staffed villa has six bedrooms with en suite bathrooms, an outdoor kitchen 
and three and a half acres of lushly landscaped gardens. An on-site concierge will arrange for 
sails to Cap D’Antibes aboard a chartered yacht or visits to nearby Château d’Esclans, producer of 
Whispering Angel rosé, a summer mainstay in the Hamptons across the pond. $57,000 per week; 
bergerieterreblanche.com/the-villa 

DOMAINE DE MANVILLE  
Local couple Patrick and Edith Saut spent two years transforming a 250-acre farm in Les 
Baux-de-Provence into a swanky country retreat. Opened in June, Domaine de Manville boasts 
nine luxury villas surrounded by olive groves. At the restaurant, chef Steve Deconinck (another 
local) serves free-range lamb chops and desserts made with the Domaine’s own honey. Rooms 
start at $310 a night; domainedemanville.fr

L’HOTEL BERNARD MAGREZ 
Bordeaux wine magnate Bernard Magrez, owner of four Grand Cru Classé vineyards, renovated  
a fin de siècle mansion that opens at the end of the year as his eponymous auberge. Magrez has 
tapped Joël Robuchon to helm the property’s restaurant and bring some much-needed culinary 
cachet to the region. The estate will have just six suites and the restaurant 50 tables. Guests can 
choose their own bottles for dinner from the extensive wine cellar. Rooms start at $500 a night; 
bernard-magrez.com/en 

CHÂTEAUX ROW 
Clockwise from top left: The pool at Domaine 
de Manville; a bedroom and an outdoor  
dining area at La Bergerie, which sleeps 12.

“We want to capture the  

next generation of women,”  

says Lucia Silvestri, Bulgari’s  

creative director, of its  

new MVSA collection , a con-

temporary take on the Italian 

brand’s traditional show-

stopping designs, featuring 

semiprecious stones such as amethyst, 

citrine and blue topaz. MVSA’s defining 

characteristic is its takhti cut, a method 

of stone shaping from India’s Mughal Empire 

that produces a soft, feminine gem. Citrine and 

pavé diamond ring, $5,750, and amethyst necklace, 

$23,100; bulgari.com. —Sade Strehlke
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an example 
of the  

traditional 
takhti cut.
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what’s news

 time machines 

EVENING HOURS
Count down to the new year with a streamlined, no-fuss dress 

watch for men, subtle yet statement-making when paired with a tux. 
Clockwise from top left: Harry Winston Midnight Retrograde Second, Blancpain Villeret Ultra-

plate, Rotonde de Cartier, Jaeger-LeCoultre Master Ultra Thin, Rolex Cellini Time,  
Omega De Ville Prestige and Patek Philippe Men’s Calatrava. For details see Sources, page 162.

Clockwise from top left: Harry Winston Midnight Retrograde Second, Blancpain Villeret Ultra-
plate, Rotonde de Cartier, Jaeger-LeCoultre Master Ultra Thin, Rolex Cellini Time,  

Omega De Ville Prestige and Patek Philippe Men’s Calatrava. For details see Sources, page 162.

SURF’S UP  Above: Boardshorts 
from Julien David Quiksilver. 

Right: A wetsuit David describes 
as “somewhere between James 

Bond and a surfer dude in Malibu.” 

Growing up outside Paris, up-and-coming fashion designer 

Julien David frequented his suburb’s two skate shops, 

which stocked shorts and T-shirts from surfwear brand 

Quiksilver. “For me, it was synonymous with California-

cool style,” says David. So when the opportunity arose last 

year to team up with the company, he leapt at the chance. 

It was a natural fit with David’s self-named brand, which 

often incorporates a sense of physical play—two previous 

collections were inspired by the movements of ballerinas 

and BMX bikers. The Julien David Quiksilver line, which 

launches this January, features wetsuits, boardshorts, rash 

guards and T-shirts made exclusively with sustainable 

materials. They were far-out on runways and promise to be 

the same on swells. For details see Sources, page 162.

closet case 

STEP INTO LIQUID

PACK IT IN
Twenty years after the launch 

of its origami-inspired Le 
Pliage, family-owned  

French accessories company 
Longchamp has sold 

 30 million of the sturdy-chic 
bags, with 10 purchased every 

minute. They are available  
in everything from the original 

nylon-canvas and leather to 
luxe python and, as of 2012, a 
fully packable leather version.

longchamp.comP
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what’s news

While the Ritz Paris is closed for renovations until late 
2015, Colin Field—the head bartender at the hotel’s 
storied Hemingway Bar—is on international sabbati-
cal, popping up to work stints at elegant watering holes 
everywhere from Switzerland to Hawaii. As he touches 
down at the Grand Hotel Excelsior Vittoria in Italy 
and the Ritz in London, he shares his thoughts on the 
Hemingway, his friend Kate Moss and the Long Island 
iced tea. —Christopher Ross

What distinguishes American taste in cocktails 
right now?
COLIN FIELD: What makes me smile is that in New 
York City everyone’s saying, ‘Do you know how to make 
a Negroni?’ I’m thinking, We were doing Negronis 
when we were 19. It’s like asking for a cup of tea.

What makes a good cocktail?
CF: Look at all the cocktails that have stood the test 
of time—what’s their common denominator? They’re 
usually just two or three ingredients. Sidecar: three. 
Margarita: three. Dry martini: two. The base spirit is 
the star. You have to understand the distillers.

Do you miss having your roost at the Hemingway?
CF: I don’t miss it, because I’m traveling all around 
the world, having a tremendous time. But I’m terribly 
unhappy for the orphans of the Hemingway. A lot of 
clients come to my house for drinks because most  
of the bar is actually there right now—the buffalo head 
and the guns and everything. But they all say the same 
thing—there isn’t Hemingway’s equivalent in Paris.  
It is unique. It’s got an incredible soul.

You’re friends with Kate Moss, a longtime customer 
of yours—how did you two first meet?
CF: I’ve been serving cocktails to Kate since I was 
working at L’Hôtel, where Oscar Wilde died, and it’s 
nice to continue taking care of her at the Hemingway. 
We’re both English, and she’s a very nice, very easy 
person to get along with. For her birthdays I take a 
couple days off work and go down and bartend for her. 
She’s about the only person I’ll do that for.

What do you look for when you’re deciding what 
drink to make for someone? 
CF: First of all, I’ll assess how old you are, which tells 
me if you’re going to like things relatively sweet or  
dry. Secondly, I look at how you dress and if you’re here 
for business or more casually—that gives me an indica-
tion of the strength of the cocktail. I can often tell if 
you’re meeting a woman or a man and if it’s a romantic 
encounter. I’m looking at the watch and shoes you’re 
wearing. If you’re a lady, the garnish I’ll use is directly 
proportional to what color dress you’re wearing. The 
business I’m in is haute couture.

What’s the one drink order you hate to get?
CF: I’m a great believer in you are what you drink. So 

when you order [a Long Island iced tea] you’re basically 
saying: “Hello, I’m silly.” I want to say another word 
besides silly, but politeness holds me back. But at the 
same time, this is our job, this is what we do. If some-
one asks me for a complicated cocktail—with pleasure, 
and thank you for asking. My dream is that two 
gentlemen in the middle of Paris are having a dispute 
about a cocktail. And one of them says, ‘Okay, let’s go 
to the Ritz and find out how it’s really made.’ I want my 
cocktails to be the reference.

Is it important for a bartender to be a good 
storyteller?
CF: It comes with age. You can be an absolutely bril-
liant bartender at 21, but what have you to share in 
life with the public? I think young bartenders are 
marvelous, but I was 21 once and since then I’ve lost six 
girlfriends, been married twice, divorced twice, got 
two children, lost my dog, lost my cat, father’s died. All 
these things contribute to understanding the person 
in front of you, and secondly, experience is written all 
over you. You can’t invent stories. They just have to  
be part of you.

Libations

BARMAN OF LEISURE

ONE FOR THE 
BOOKS  
Ian MacNiven’s 
biography of 
New Directions 
founder James 
Laughlin recounts 
the publisher’s 
glamorous lifestyle, 
hobnobbing with 
Ezra Pound when he 
wasn’t hitting the 
Alta slopes in Utah. 

James Laughlin, founder of seminal 

independent book publisher New 

Directions, was a seasoned world 

traveler, a poet in his own right and a 

master downhill skier. But as docu-

mented in Farrar, Straus and Giroux’s 

new biography of the man of letters, 

“Literchoor Is My Beat,” it was the 

relationships he fostered with many 

of the 20th century’s greatest authors 

(Nabokov, Miller, Borges) and graphic 

artists (Alvin Lustig, who designed 

the above jacket cover) that cemented 

his legacy as one of the most influen-

tial figures in contemporary literature. 

Using his steel-fortune inheritance, 

Laughlin published difficult experi-

mental works that went on to become 

modernist classics, proving his belief 

that truly new writing takes 20 years 

to catch on. —J.C. Gabel

sheLf Life 

TEXT SAVVY

IN THE DRINK 
Field at New 
York City’s Mark 
Hotel, during his 
stateside residency. 
Photography by 
Nick Heavican. 
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what’s news

No-makeup makeup was the major takeaway from fall fashion runways, but a minimal look can still have maximal  
impact. These four simple ideas add a subtle pop to stripped-down skin. —Celia Ellenberg

beaut y
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Clockwise from top left: ARCH MADNESS  Frame a clean canvas with fluffy, filled-in brows. Line and blend with Estée Lauder’s Automatic Brow Pencil Duo, and 
brush upward with Mac Brow Set in Clear. GO FOR ROSE GOLD  A lid with creamy metallic pigment can stand alone. Choose a soft, romantic pink-bronze shade— 

like Chanel’s new Illusion d’Ombre in Envol—and skip the mascara. BRICK HOUSE  Glossy shades of nearly neutral brown-red lipstick, like Votre Vu’s French Kiss  
in Tatiana, offer a lighter take on classic crimson. CONTOUR DE FORCE  Let multitasking products do the work for you. The earthen tones of Giorgio Armani’s  

new Eye & Brow Maestro sculpt cheekbones, define eyes and darken brows all with one little glass pot. For details see Sources, page 162. 

PHOTOGRAPHY BY PAUL MAFFI
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Jody Williams, Camille Becerra and sisters Tatiana and Katia Levha 
turned their passion for inventive meals and cozy atmospheres into 
successful eateries on both sides of the Atlantic, in New York and Paris. 
While running a restaurant is a 24-hour job, each of these women  
still finds the time to travel, discover new ingredients and read up on  
their shared craft. —Sade Strehlke 

Camille Becerra’s first job as a chef 
was preparing food at a monastery in 

California for a group of monks. Born in 
Puerto Rico and raised in New Jersey, 

Becerra, 42, grew up watching the women 
in her family lovingly prepare meals,  

and started studying French cuisine and 
culinary technique immediately after 
high school. Becerra opened her own 

restaurant in Brooklyn, Paloma (named 
after her daughter), in 2005, and later 
competed as a contestant on Top Chef. 

Her restaurant burned down in 2008, but 
Becerra was not to be deterred for long —
she went on to host a series of successful 

pop-ups, become a food stylist and amass 
a large and loyal following on social 

media. Early this year, she teamed up with 
Matt Abramcyk and Akiva Elstein to open 

Navy in New York’s SoHo, a maritime-
themed restaurant with specialties such 

as caviar blinis and trout en croûte. All 
ingredients are locally sourced. “We are 
a predominantly seafood and vegetable 

restaurant focused on delicious and 
quality-driven product,” says Becerra. 

8. Do you have a fashion icon? 
Norma Kamali. Growing up, I obsessed over her clothes—her 
sleeping-bag coat, her parachute coat and her maillots. She’s still 
so current after all these years, and she looks amazing. 

9. What’s your signature accessory? 
My fedora-style hat from Bailey in California.  

1. What do you enjoy 
cooking the most? 
Fish —it’s such a delicate 
process. I recently found a 
recipe for cooking it in sea 
water. 
 
2. What is your favorite 
travel snack? 
Almonds, goji, chocolate and 
homemade granola bars.

3. What museum inspires 
you the most? 
The Smithsonian in 
Washington, D.C.

4. Best hotel you’ve ever 
stayed in?  
The Chateau Marmont in 
Los Angeles. 

5. What cookbooks are in your kitchen? 
Old-school French cookbooks like The Art 
of Cuisine, and I love Gabrielle Hamilton’s 
Blood, Bones & Butter.

6. What are your travel essentials? 
My Nenox chef’s knife and any new spices 
I’ve discovered. You never know when 
you’ll want to cook for people. I also take 
incense —I love the standards, like palo 
santo and sage, but recently I’ve been in 
love with Paine’s balsam fir. 

7. What beauty product do you use 
every day?  
Warm’s body oil, as my skin is very dry. 

CAMILLE 
BECERRA
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Watch actual reviews come to life at
SEEPUERTORICO.COM

traveler reviewa

FOR MORE INFORMATION 1•800•866•7827

St. Regis Bahía Beach Resort, Río Grande

joeysal77, New York

This resort that is nestled on a 450+ acre
preserve, surrounded by plush vegetation,
gorgeous beachfront and a championship
golf course, is truly a gem. I was able to play
the 18-hole golf course, which featured the last
three holes along the beach. To say the views
weren't a distraction would be a lie. The work
staff goes above and beyond; prompt butler
service at the dial of a button or going out of
their way to make sure "no" is never an answer.
We would return here in a heartbeat. My wife
and I have been to numerous island resorts
over the years, and they are all junior varsity
compared with this all-star.

joeysal77, New York

SECLUDED
TROPICAL
OASIS

Puerto Rico's luxury resorts give youmore than
spectacular scenery and top of the line services.
They are five star world class attractions.
Live your own five star vacation story.
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Half-Filipina, half-French sisters 
Tatiana (right) and Katia Levha opened 

Le Servan earlier this year on the corner 
of rue Saint-Maur in Paris. The well-lit, 
40-seat bistro features an Asian-fusion 
menu with Gallic twists, which made it 

an instant attraction in tradition-minded 
Paris. Born and raised in the city, Katia, 

27, runs the front of house and oversees 
the natural wine list, while Tatiana, 29, 

keeps busy in the open kitchen prepar-
ing favorites such as fried duck hearts, 
grilled octopus and potatoes Darphin. 

Katia, who attended the Glion Institute 
of Higher Education, has a background 

in the hospitality industry. Tatiana 
attended the Ferrandi French School of 

Culinary Arts and subsequently trained 
and worked with some of the city’s most 

notable chefs, including Alain Passard  
of L’Arpège and Pascal Barbot of 

L’Astrance. Their impressive résumés and 
trendsetting dishes have won over some 

of the City of Light’s pickiest eaters. 

1. What’s your favorite 
recent discovery?
KL: The Banaue Rice 
Terraces in the Philippines 
[pictured]. 
TL: Siem Reap, Cambodia.

2. What’s the first thing 
you do in the morning? 
TL: I order fish for the  
next day.
KL: I eat brioche! 

3. Best travel 
destination? 
KL & TL: Bangkok and 
Manila [pictured]. We 
like to stay at Mandarin 
Oriental hotels.

4. What’s your most 
prized fashion  
accessory? 
KL: The classic pink Céline 
box bag.
TL: The classic red Céline 
box bag. 

5. What’s your favorite pair of shoes? 
KL: My pair of kitten Vans —so cute and 
comfortable! 

6. Where’s the best place to shop 
abroad? 
KL & TL: We both love markets, like Chor 
Bazaar in Mumbai [pictured] and Klong 
Toei Market in Bangkok.

7. What are your essential beauty 
products? 
KL: Yves Saint Laurent lipstick and Caudalie 
creams. 

8. What makes your business unique? 
KL & TL: The 19th-century ceiling we found when we were  
renovating. And we try to work as much as possible with small 
local producers. 

 9. What are some of your favorite cookbooks?  
TL: La Cuisine c’est Beaucoup Plus que des Recettes, by Alain Chapel.
KL: Le Vin au Naturel, by François Morel.  

TATIANA &  
KATIA LEVHA

le servan
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I fly Sentient Jet.
For me, life has always been an adventure.To get the most out of every

journey, I want the confidence that the details are taken care of, and I get

to my destination seamlessly.That’s why I carefully choose the right

partner to get me there, every time.

I fly for adventure.

I fly for my reasons.

I fly Sentient Jet.

877.534.3003

sentient.com

Sensible, intelligent private aviation.
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Jody Williams’s Buvette Gastrothèque 
restaurants in New York and Paris are a 

blend of casual wine bar and old European 
cafe, with menus that feature Italian 

classics and French comfort foods—think 
pesto di noci and tarte tatin. Born in 

Sacramento, California, Williams, 52, is 
a self-taught chef whose first foray into 

the restaurant business was helping 
out at her father’s hot dog stand. After 

gaining experience in Europe and Japan, 
Williams became the chef of several 

well-known Italian establishments in 
New York, including Morandi, Il Buco 

and Giorgione. She also served as a judge 
on the Food Network’s Chopped. In 2011, 

after “eating her way through Italy and 
France,” Williams decided to venture out 

on her own and opened Buvette to such 
rave reviews that she followed it up with 
a Paris location in 2013 and a cookbook, 

Buvette: The Pleasure of Good Food, earlier 
this year. Buvette is a breakfast, lunch and 
dinner staple in both cities, reliable for its 
stellar wine selection and no-fuss dining. 

“I started cooking with just a panini press 
and an espresso machine,” says Williams. •

JODY WILLIAMS
buvette

1. What’s your favorite 
drink, and where did you 
have it? 
A Negroni at Tuscany’s 
Torre del Lago Puccini dur-
ing the opera festival. 

2. What shoes are always 
on your feet?  
It’s a tie between white 
Superga tennis shoes and 
Weston loafers. 

3. Do you have a fashion 
icon?  
Amelia Earhart.

4. Any recent investment 
pieces?  
Yes, a vintage Rolex 
Daytona watch. 

5. Do you have a favorite 
place to shop abroad?  
I really like the food store 
Peck in Milan. In terms 
of restaurants, Cibrèo in 
Florence or Arpège in Paris.

6. How would you describe your  
cooking philosophy? 
Real food, real culture, total nonsense  
[pictured, organic eggs and sun-dried 
cherry tomatoes]. 

7. Any food-related books that are 
always with you? 
The Joy of Cooking; I packed it with me 
when I moved to Italy in my 20s. 

8. Do you have a favorite florist? 
Yes, I love Debeaulieu in Paris. I’m also fond 
of my windowsill herb garden at home. 

9. Any essential grooming products? 
Dr. Hauschka cream, Aesop deodorant, Kiehl’s hair cream and 
Hermès Poivre Samarcande fragrance. 

10. When you need to get away, where do you go? 
Cape Cod, always. 

11. When do you most enjoy cooking at home?
The holidays; a traditional Thanksgiving dinner. 
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Mike & Holly Roberts
Newlyweds, ages 31 & 29
Mike & Holly Roberts Mike & Holly Roberts 
Newlyweds, ages 31 & 29Newlyweds, ages 31 & 29Newlyweds, ages 31 & 29Newlyweds, ages 31 & 29

EYE CANDY 
Dangly, incandescent 
earrings beg to be taken 
out on the town. From 
top: Verdura citrine 
and tsavorite garnet 
earrings, Harry Winston 
rubellite and diamond 
earrings, Van Cleef & 
Arpels yellow sapphire 
and diamond earrings 
and Hemmerle amethyst 
and garnet earrings.

PHOTOGRAPHY BY ROBIN BROADBENT 
FASHION EDITOR DAVID THIELEBEULE

Subtlety is overrated: These colorful, 
multi-carat jewels are so dazzling they 

deserve their own spotlight.  

BIG BLING 
THEORY

MARKET REPORT.fashion & design forecast december 2014 / january 2015
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POP ROCKS   
Take a break from 
stacking tiny rings 
with a single statement 
stone. From top: Leviev 
sapphire and white 
diamond ring, Harry 
Winston yellow diamond 
solitaire ring, Ralph 
Lauren Antique Jewelry 
citrine ring, Bulgari 
green quartz ring, David 
Webb aquamarine and 
diamond ring, Chanel 
Fine Jewelry diamond 
and morganite ring and 
Graff emerald ring.

wsj. maga zine

DÉCOLLETAGE 
DÉCOR   

Titanic pendants are for 
very special occasions. 

From left: Tiffany & Co. 
tanzanite and diamond 

pendant necklace  
and Piaget diamond and 

emerald necklace.
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RING TONES   
Bigger and brighter  

is better, even on dainty 
hands. From top: Leviev 

rubellite tourmaline and 
diamond ring, Marina 

B for Gemfields emerald 
and diamond ring, 

Chopard sapphire and 
diamond ring, Ralph 

Lauren Antique Jewelry 
citrine diamond ring, 

Bulgari blue topaz ring, 
David Webb peridot and 

diamond ring and Graff 
yellow diamond ring. 

For details see Sources, 
page 162.

Obtain the Property Report required by Federal law and read it before signing anything. No Federal agency has judged the merits or value, if any, of this property. This is not intended to be a solicitation or offer for purchase 
in states and/or jurisdictions where registration is required. Prices, plans, products, and availability are subject to change without notice. Illustrations are artist’s renderings only and may differ from completed product.  
Use of recreational facilities and amenities may be subject to separate club membership requirements, payment of fees, and/or other restrictions.

An exclusive beach club is your playground. A pristine white beach is your sandbox.
Welcome to Christophe Harbour. Approved for Citizenship by Investment. 

 843.501.2231   |    ChristopheHarbour.com 

THE SMALLEST THINGS LEAVE THE GREATEST IMPRESSION.



old world charm

For acclaimed restaurateurs

Francesca and Hans Pauli, great

taste starts at home. At Corcoran, we

use our expertise to find exactly the

kind of place you have an appetite

for. Because only by discovering

who you are can we find you a

place that’s a feast for the eyes.

#livewhoyouare

Francesca & Hans Pauli

Restaurateurs, Sant Ambroeus

Southampton, New York

T
h

e
C

o
rc

o
ra

n
G

ro
u

p
is

a
lic

en
se

d
re

al
es

ta
te

b
ro

ke
r

lo
ca

te
d

at
6

6
0

M
ad

is
o

n
A

ve
,N

Y,
N

Y
10

0
6

5

wsj. maga zine 95

the exchange.

A
S MUCH AS THE complexity of any modern 
metropolis resists the influence of a single 
individual, Miami native Craig Robins, 51, 
the founder of the real estate development 

firm Dacra, is nevertheless making a strong case 
for himself as the author of the Magic City’s future. 
After aiding the transformation of the moribund 
South Beach area into a glamorous district of pris-
tinely restored Art Deco hotels in the ’80s and ’90s, he 
helped engineer the launch of Art Basel–Miami Beach 
and co-created the satellite fair Design Miami. Now 
he’s about to see the fruits of more than a decade of 
planning and construction as another area revitalized 
under his care—the once-derelict Design District—
becomes home to a who’s who of high-end fashion 

retail brands like Louis Vuitton, Tom Ford and Dolce & 
Gabbana, with 50 stores set to open next year. 

Robins came by his métier partly by blood—his 
father, Gerry, was a successful New York City real 
estate broker who decamped to Miami in the 1950s. 
A college stint in Barcelona sparked the younger 
Robins’s interest in the arts—and in the idea of pre-
serving cultural history, a belief that shaped his 
efforts to rehabilitate iconic hotels on Miami Beach’s 
Ocean Drive alongside his mentors, Island Records 
founder Chris Blackwell and developer Tony Goldman. 
His vision for the Design District, comprising about 
a dozen square blocks, is even more ambitious: a 
pedestrian-friendly streetscape framed by artworks 
by Marc Newson and John Baldessari and graceful 

architecture by the likes of Sou Fujimoto. 
Robins has the brisk, direct manner of a deal maker 

(and a more than passing resemblance to Lex Luthor). 
He conducts much of his business by phone, and if he 
learns of an operational holdup during a meeting, he is 
likely to speed-dial the responsible party on the spot. 
His personal and professional lives are elaborately 
intertwined; he often entertains visiting luminaries 
at his home, and even his fashion choices—Louboutin 
shoes, Berluti pants, an Hermès belt—reflect the 
Design District’s business partnerships. As might be 
expected of a man who keeps a copy of Gibbon’s History 
of the Decline and Fall of the Roman Empire on his desk, 
he’s playing the long game with his hometown. “We’re 
free to be a city of the future,” he says. >

SPHERE OF INFLUENCE  
Robins inspects the installation of 

Buckminster Fuller’s Fly’s Eye  
dome in front of new construction 

 designed by architect Sou Fujimoto 
in Miami’s Design District.

leading the conversation december 2014 / january 2015

BY CHRISTOPHER ROSS   PHOTOGRAPHY BY AUDRA MELTON

The real estate developer who helped turn Miami into a global destination for design is  
bringing scores of luxury fashion brands to the revived Design District.

tracked

CRAIG ROBINS
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10:18 a.m.
Dacra office
Meeting with Design Miami execu-
tive director Rodman Primack about 
event planning for the design fair.

8:29 a.m.
Breakfast
at home: fruit, salmon and 
an egg-white omelet.

1,000
artworks 

in Robins’s private collection, including 
pieces by John Baldessari, Mike Kelley, 

Richard Tuttle and Paul McCarthy.

3
trees

perched atop the Design District  
Hermès store. Robins likes the effect of  

overhead greenery.

$12.6 million  
Cost of a private jet at the center of a law  - 

suit between Robins and two other  
developers. One of the parties who sued 
him, Jackie Soffer, is now his girlfriend. 

1
dog 

A brown boxer named Laz, who’s been 
trained to push a button to let himself in 

and out of Robins’s house.

1,000,000
square feet 

of retail space in the Design District,  
allowing brands to open large shops, with 

some flagships at 10,000 square feet.

0
seams 

between the floors, walls, shower  
and sinks of Robins’s custom-made,  

Zaha Hadid–designed bathroom.

24
Robins’s age when he founded Dacra.

$100 
Cost of what his girlfriend calls the best 

gift she ever got him: a Kindle. Robins is a 
compulsive reader.

40.5 million
passengers 

flew in and out of the Miami airport last 
year, a new all-time record. •

6:07 p.m.
Private gym
One-on-one workout with personal trainer 
Matt Roy, cycling through intervals of push-
ups, one-legged dips and cable pulls. 

4:00 p.m.
De la Cruz Collection

Meeting with director Ibett Yanez (left) and 
ICA Miami interim director Suzanne Weaver 

to discuss upcoming collaborations.

3:29 p.m.
Parks car
as he arrives for a meeting at a  
contemporary art space in the Design  
District. Robins drives a Tesla S85.

12:21 p.m.
Design District tour

to review construction in progress. 
Above: Pens and doodles on his desk.

patrontequila.com
simply perfect

Gran Patrón Burdeos is aged in American and French oak barrels.
It is then distilled a third time and finished in vintage Bordeaux
barrels, which imparts a taste that’s velvety smooth with hints

of vanilla and raisins. Perfect for your finest snifter.

Cognac aficionados,
your tequila is ready.

The perfect way to enjoy Patrón is responsibly. © 2014 The Patrón Spirits Company, Las Vegas, NV. 40% Alc./Vol.



98

the e xchange

N
EW YORK CITY IS 0 TO 100,” explains Hannah 
Hoffman, perched on a long communal table 
at her Hollywood art gallery. “There’s no 
middle ground. Here in Los Angeles, it’s a lit-

tle bit of a free-for-all.” Hoffman had been working at 
Gavin Brown’s Enterprise in New York when she pulled 
up stakes two years ago and decided to head west. She 
didn’t have any real plans to open a gallery; she was 
just trying to figure out how to live an easier life. But 
once she arrived, the idea didn’t seem like such a lofty 
ambition. “There was no standard, no structure,” she 
says, “sort of like the strange zoning here.”

Hoffman found her space on a quiet strip in the 
Highland Avenue neighborhood. Once the domain of 

prostitutes and junkies, the area was being colonized 
by artisanal restaurants and designer boutiques. 
Regen Projects, one of L.A.’s blue-chip stalwarts, 
had settled into a 20,000-square-foot space around 
the corner. About the same time, Hoffman met Erin 
Falls, another New York transplant, who had worked 
at Deitch Projects and Mary Boone Gallery. Falls, who 
is married to the artist Sam Falls—he is on the gal-
lery’s roster—became Hoffman’s director. “It’s much 
smaller here,” Hoffman says, “and there’s not as much 
outside affirmation, so you can do your own thing.” 

“The pace here is more organic,” says Sam Falls as 
he walks through his current exhibition at the gal-
lery. His pieces—large negative silhouettes created 

in part by leaving foliage (ferns, palm fronds) on 
raw canvas out in the rain—are big, ambitious and all 
about process. He works on some of the larger-scale 
projects from several spaces, including a converted 
knitting factory in Glendale and a parking lot near 
Pomona. “You can get to the next level of your work 
in a more fluid way here,” says Falls. “Art needs to be 
incubative.” 

That can happen here in Los Angeles. While the 
New York art world’s rapid-fire pace and go-go market 
attitude can quickly tamp down an artist’s creativity, 
L.A.’s laid-back vibe lets artists breathe a little more 
easily. The rents are cheaper, the spaces are bigger 
and there’s a close-knit community. 

In the past year, these friendly factors have 
brought a migration of artists and gallerists from 
the East Coast and beyond. Some of today’s most 
sought-after artists, including David Benjamin 
Sherry and Jordan Wolfson (New York), Ryan 
Trecartin (Miami), Gabriel Kuri (Brussels and 
Mexico City) and Silke Otto-Knapp (Vienna), have 
moved to L.A. Meanwhile, New York’s Team gallery 
established a tiny outpost in Venice this fall; Palm 
Beach dealer Sarah Gavlak opened a space next to 
the Hannah Hoffman Gallery; Berlin’s Sprüth Magers 
and New York’s Maccarone recently started renova-
tions on spaces that will open next year; and Hauser 
& Wirth, the international powerhouse, has joined 
with beloved curator Paul Schimmel, formerly of the 
city’s Museum of Contemporary Art, to open a mas-
sive multidisciplinary arts center in late 2016.  

In fact, Los Angeles seems to be having a New 
York moment. But as much as the L.A. arts com-
munity seems excited by the current spotlight on 
its city, it’s also a bit nervous. Artists universally 
shrink from comparisons to New York—and not 
because they harbor an inferiority complex. Rather, 
L.A. is their well-guarded secret—and they’re wor-
ried it could be ruined.  

The city has always attracted artists who have 
been lured by the open environment (see: Light and 
Space movement here in the ’60s), the rigorous area 
graduate schools like California Institute of the Arts, 
Otis College of Art and Design and UCLA and the 
community of heavyweight artists—Catherine Opie, 
John Baldessari, the late Mike Kelley—who stayed 
to work and teach. Still, for graduating artists,  it 
was almost a given that making it in New York was 
the true test of artistic merit. In the past few years, 
however, with New York City’s skyrocketing cost of 
living, it’s become prohibitive for much of the cre-
ative class. “To afford New York as an artist, you have 
to live so far from the creative core,” says Esther Kim 
Varet, who moved her Various Small Fires gallery 
from Venice to Hollywood in October this year. 

“I think it’s cyclical. Every 10 to 15 years, L.A. 
comes back in the spotlight,” says Ali Subotnick, a 
curator at the Hammer Museum. “An artist will come 
for a show or a project and then kind of fall in love 
with it. Artists are by nature antisocial, so L.A. is per-
fect—you can step outside society and do your own 
work.” The dealers open up shop, she says, mainly 
so that their artists don’t seek other West Coast 
representation. “They’re not doing it for the market 
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“PeoPle move to new 
york to become artists 
with a caPital a. not 
here.” –sam falls

here—people still buy in New York or at the fairs,” 
says Subotnick. “They’re doing it for the artists.” 

Take painter Laura Owens’s 356 South Mission 
Road space in Boyle Heights, which started out as 
her personal exhibition hall to show larger-scale 
works. Her longtime dealer Gavin Brown put his 
name on the lease so she could secure the space, but 
it’s not an outpost of his Manhattan gallery. Last 
winter, she opened it to the public, and it quickly 
evolved into a nerve center for the artist community. 
There’s a bookshop and regular karaoke nights, and 
this summer’s group show, Another Cats Show, drew 
record crowds. 

The ecosystem in L.A. is democratic, bootstrappy 
and local. As Varet explains, “You don’t come here 
and think you’re just going to show cool-kid artists 
from New York. That doesn’t fly with the commu-
nity or the curators. There is a real sense of the Los 
Angeles legacy.” 

“There’s an otherworldliness to Los Angeles. 
And it’s not just the topography,” says Subotnick, 
referring to the city’s surreal landscape: desert, 
mountains, beach, tar pits. “There’s the movie 
and porn industries. You can find any type of prop, 
stage set, video equipment—any fabricator you 
might need.” That’s why an artist like Sterling Ruby 
can riff on so many different mediums: poured-
urethane “stalagmite” sculptures, fabric collages, 
blobitecture-like ceramics, enormous paintings. 
It’s also why Jordan Wolfson, who arrived here last 
fall, can access a team of robotic and animation 
specialists. Wolfson’s (Female Figure 2014) instal-
lation—featuring a grotesque animatronic exotic 
dancer—was one of the most haunting and talked-
about new artworks in New York last spring. (It was 
bought by L.A.-based entrepreneur Eli Broad.) “I 
came out here to be autonomous and really just do 
my work,” says Wolfson. 

The L.A. scene is founded on art-school intellec-
tualism and a vigorous discipline—which may seem 
ironic given that the general perception of the city’s 
culture is that it’s all about surface. “There are young 
artists in New York who are selling paintings for six 
figures, and I don’t think most of the work would 
have made it through any of the grad programs out 
here,” Gavlak says. 

After visiting in the summer of 2013, Gavlak 
decided to open a second gallery space in Los 
Angeles.  The move was something of a homecom-
ing—she had studied critical theory in the graduate 
school of Art Center College of Design in the ’90s 
and remained close with a circle of former class-
mates in the area. She even lives above the gallery. 
“Everything is relevant as an idea or as a material,” 
she says. A recent show at the gallery featured work 
by ACCD alum Lisa Anne Auerbach, whose politi-
cally charged knitwear pieces, a highlight of the 
2014 Whitney Biennial, are a cross-pollination of 
visual art, political activism and craft making. The 
gallery also shows the painter Michael John Kelly, 
whose studio is about two miles from LAX Airport in 
a row of small warehouses, alongside a tropical-fish 
importer and a custom hot-rod builder. 

“There is a feeling here of being able to do whatever 

you want. I’m not sure if that’s part of the California-
Western mystique,” says artist Liz Craft, a California 
native who moved back in 2012 after trying New York 
for a year. “You have more time to work or be in your 
own world, for better or for worse.”  

When Craft hit a creative wall not too long ago, she 
and her husband, Pentti Monkkonen, started their 
own gallery, Paradise Garage. Last February they co-
founded the quirky Paramount Ranch art fair, located 
on an active Western movie set in the Santa Monica 
Mountains. This wasn’t the West Coast version of 
Art Basel, but more like an art-school keg party. One 
exhibition, set in a fake train depot, invited people to 
indulge in one of two vices, beer or marijuana, and 

then work on group paintings—until park rangers 
came to shut it down. 

“People move to New York to become artists with 
a capital A. Not here,” says Sam Falls. Sure, there is 
an art market, and there are openings and power 
players, but there is a welcoming, communal vibe to 
it all. “I see making my art as almost a blue-collar 
job. There’s a simplicity to being an artist here,” says 
Falls. In fact, he and Erin have punched the clock and 
are about to hit the beach. “It’s one of the best things 
about living here,” says Erin. Sam looks a little pro-
tective of their creative paradise as he says goodbye. 
“Things are happening here, but I don’t want L.A. to 
turn into New York. It’s on the precipice right now.” •

BY MAURA EGAN   PHOTOGRAPHY BY JESSE CHEHAK

The world is finally catching on to what Los Angeles residents  
have always known—that their city is an unbeatable place to make art. 

But will the newfound attention spoil its laid-back scene?

art talk

STUDIO CITY

LIGHT MOVES   
Artist Sam Falls with
  his dog, Penelope, in

 the north end of his 
Glendale, CA, studio.

IN CREATIVE PURSUIT  Clockwise from top  
left: Esther Kim Varet at her gallery, Various Small 

Fires, with marble pieces by James Irvine and 
Konstantin Grcic; artist Jordan Wolfson in his studio; 

Sarah Gavlak in a private apartment above her  
gallery; painter Michael John Kelly at his studio.



100 wsj. maga zine

the e xchange

BY EMILY HOLT   PHOTOGRAPHY BY MACIEK KOBIELSKI

Proving they have what it takes to stay in fashion, designer Derek Lam and husband Jan-Hendrik 
Schlottmann are quietly moving to expand as they enter their second decade in business.     

the shif t

TWO’S COMPANY

A
T THE ENTRANCE to New York’s sleek 
Mercer Hotel, a man waits patiently. When 
the young hostess finally approaches, he 
says, “We have a reservation for drinks 

under the name Derek Lam.” 
“Yes, of course; Mr. Lam has requested a table in 

the back,” she replies unblinkingly.
“Oh, that’s me,” the designer says with a laugh. 
Such a scene is typical for Lam, who flies under 

the radar although his name appears in stores 
across the country and he dresses celebrities includ-
ing Julianne Moore, Katie Holmes and Jessica Alba. 

This is both by choice—Lam is a down-to-earth San 
Francisco native who won’t be found posting selfies 
on social media—and by professional circumstance. 
At 48, he has grown out of being fashion’s boy wonder, 
but he isn’t gunning to make a billion dollars from an 
IPO. Instead, 11 years after he started his eponymous 
label out of his Greenwich Village apartment, he is 
focused on maintaining a steady, enduring business. 
The path to success for an independent designer is 

littered with talented predecessors who fell prey to 
bad financial decisions and unfocused collections. 
But, along with his business partner and husband, 
Jan-Hendrik Schlottmann, 49, Lam has powered 
through. He has sold his name, bought it back, done a 
side stint at Italian fashion house Tod’s and launched 
a lower-priced line, Derek Lam 10 Crosby. This fall, 
after a minority investment by Sandbridge Capital, 
which also holds stakes in Karl Lagerfeld’s self-
named line and Topshop, he is reaping the rewards. 
Lam opened his first Derek Lam 10 Crosby store in 
November in New York’s SoHo, is expanding the 

DOUBLE ACT  
Jan-Hendrik Schlottmann (left) and Derek Lam. >



line with handbags, has launched e-commerce and 
next year will double the size of his main line’s bou-
tique on Madison Avenue. “I feel that we’re at the 
threshold of entering into a bigger realm,” Lam says. 
“It’s taken us 10 years, but it’s exciting. It seems 
more like we’re in control.” 

It does feel like Lam’s time —the relaxed atti-
tude that is the hallmark of American sportswear 
has pervaded runways everywhere. Over the past 
decade, Lam has exhibited a master’s hand at cre-
ating an easy silhouette with luxe details. His 
slim-fitting, knit T-shirts, high-waisted pants and 
tailored, wide-lapelled trench coats flatter the 
woman who wears them rather than the man who 
created them. His clothes are intellectual—reflect-
ing his passions for contemporary architecture 
and artists such as Dan Flavin—but never tricky. 
The ’70s and the American West come into play as 
well, in his long and lean proportions and his use of 
denim and leather. Lam’s spring 2015 collection is 
a bounty of patchwork suede in lilac, sand and teal 
with whipstitch detail, shown to a Joni Mitchell 
soundtrack. Even when he designs a navy silk eve-
ning gown sewn together in the manner of Tibetan 
prayer flags, he still manages to create something 
that looks as though it’s not trying too hard. 

J. Crew executive creative director Jenna Lyons, 
who has known Lam since they were both at Parsons 
the New School for Design, says this was always his 
aesthetic. In those days, “I’ll never forget; he’d wear 
the most beautiful leather jacket with a T-shirt and 
khakis. He’d look so polished and yet not overdressed,” 
she says. “His collections have that same ease.”

Lam honed his skills at Michael Kors, where he 
worked on and off for eight years and where his 
final position was vice president of design. He also 
learned from the gregarious designer to listen to 
what his clientele told him at trunk shows and store 
appearances. “I always ask them, Why do you need 
fashion?” he says. Yet by making clothes that appeal 
to a successful, mature woman, Lam says he real-
ized he was missing out on a whole sector of younger, 
more experimental customers. Derek Lam 10 Crosby, 
with print-on-print suiting, crop tops and an overall 
untucked attitude, is for them. Consider the most 
recent collection, based on the cut-and-paste style 
of collage artists Fred Free and Sigrid Sandström, 
which features a white-mesh knit dress and cropped 
jackets over midi pleated skirts. “It’s like it’s the ver-
sion of Derek that is still in college,” Lyons observes.

This formula of clothes with a spontaneous vibe 
and prices that range from $85 for a tank top to 
$3,300 for a fox-fur vest is working. After two years, 
Derek Lam 10 Crosby accounts for 60 percent of Lam’s 
overall business, and Schlottmann thinks that figure 
could be closer to 80 with the launch of bags and the 
new store. “Derek’s repertoire of easy, chic sportswear 
pieces infused with just the right amount of playful-
ness translates well into the contemporary market,” 
says Linda Fargo, Bergdorf Goodman’s senior vice 
president of fashion office and store presentation.

The Mercer Street location of the new Derek 
Lam 10 Crosby store is familiar terrain: a stone’s 
throw from the old headquarters and two doors 
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LAM’S CLUB  
The designer’s main 

line is known for 
clean silhouettes and 

refined ease. Derek 
Lam cotton silk taffeta 

blouse and trouser.

>
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YOUNG AT HEART  
“It’s like it’s the version 

of Derek that is still  
at college,” says friend  

Jenna Lyons about  
Lam’s new line. Derek 

Lam 10 Crosby crochet 
dress and boots.

down from where Lam and Schlottmann used to 
live. (After relocating the office to lower Madison 
Avenue, the couple moved to Gramercy Park—“The 
luxury of being able to walk to work is paramount 
for us,” Lam says.) The store’s clean space features 
unexpected touches like neon signage and a mac-
ramé wall hanging. “I wanted it to be eclectic and 
to have some strangeness,” Lam says. “I didn’t just 
want two rows of clothes.” 

Architect William Sofield, who has also designed 
stores for Gucci, Tom Ford and Bottega Veneta, is 
responsible for the interiors. “In Derek’s clothing 
there’s always the tactile and the technical side by 
side,” Sofield says. “I tried to play on that.” He juxta-
posed white lacquer shelves with clear-resin racks. 

(Sofield will also oversee the renovation of Lam’s 
collection store on the Upper East Side, where they 
will create an airy space by adding a mezzanine and 
double-height windows.) 

Lam and Sofield were introduced by Domenico De 
Sole, the former head of Gucci Group and current CEO 
of Tom Ford, who has been working with Lam ever 
since he mentored the designer as part of his prize 
in the 2005 CFDA/Vogue Fashion Fund competition. 
When De Sole attended his first Derek Lam show 
nearly a decade ago, his reaction was “Not only are 
he and Jan great people, but they’re very talented,” 
he recalls. Others agreed, and for several years, Lam 
was among the industry’s celebrated young Turks. 
He won a 2005 CFDA Swarovski’s The Perry Ellis 

Award for Womenswear and, two years later, nabbed 
the CFDA award for Accessories Designer of the Year. 
Then, in early 2008, Labelux, an investment firm with 
a portfolio ranging from Jimmy Choo to Peet’s Coffee 
& Tea, swooped in with big plans and deep pockets. 
But the recession and differences of opinion spoiled 
the partnership after four years. “I always said that if 
it was all to go, I’d still be a creative person. It wasn’t 
going to be the end of my life,” Lam says.

Nevertheless, he and Schlottmann bought back 
the company and trimmed the fat. They closed the 
high-concept downtown store that was opened with 
Labelux’s help in 2009, relocated the showroom to 
a more affordable part of town and pared down the 
runway shows to about half the size at a small art gal-
lery. Lam considered skipping a show altogether but 
recalled the wisdom of his former boss, Kors, who has 
gone from bankruptcy to billionaire. “Michael said, 
‘You have to show. It doesn’t have to be the same 
scale, but you have to be part of that cycle,’ ” he says. 

Also in that same year, Lam left his post as cre-
ative director of Tod’s, where he’d been since 2006. 
The job had put him on a more global stage but pre-
sented its own set of challenges. “It’s really hard to 
do that many seasons,” he says. “And at the end of 
the day, I want to be known for Derek Lam. The whole 
point of starting this was to build our own world.”

How that world is defined is something that Lam 
and Schlottmann discuss constantly. “We talk about 
our company, about the people we work with, our 
vision, our dreams, what we want to do tomorrow, 
what we want to do in three years, what we want to 
do in five years,” Schlottmann says. “There’s some-
thing to be said for being able to come home and say, 
‘Oh, honey, how was your day?’ but this works for us.”

The couple, married in 2012, seamlessly divide 
up the business. “I get the role of the creator; he gets 
the role of the facilitator,” Lam says. “It comes down 
to who’s going to take the lead.” Even though Lam’s 
name is on the door? “Sometimes you play that card—
jokingly but not so jokingly,” Lam says with a smile. 

“This business is like our child,” he continues. 
“Sure, there’s that moment where you just decom-
press on your iPad—he watches House of Cards, I 
watch Veep—but if we’re facing each other, we talk 
about work. You can’t turn it off.” That’s not to say 
they don’t try. Recently, the couple adopted an Irish 
terrier, Roscoe, and they take timeouts by retreating 
to their beach house on New York’s Fire Island or trav-
eling to the Caribbean, southern France or Hamburg, 
Germany, where Schlottmann has family. (More com-
fortable living out loud, Schlottmann Instagrams 
these trips, as well as photos of Roscoe. One recent 
caption read, “@dereklamnyc emailed me this morn-
ing that I post too many pictures of #roscoelam.”)

If only Lam were a little more reality-show-ready, 
Schlottmann jokes, the road to success might have 
been quicker. “Sometimes it’s harder to put the busi-
ness into a sound bite,” Schlottmann says. “But that’s 
why the product is so important, because that’s what 
informs the consumer about Derek Lam.”

Which is exactly how Lam likes it. “The people I 
find most intriguing are the ones you don’t know too 
much about,” he says. “To me, that’s fascinating.”•
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Famous for total transformations, the actor tackles an epic role  
in this month’s Exodus: Gods and Kings—and opens up about celebrity, 

Hollywood rivalries and the private life he’s so protective of. 

This Is
Christian Bale

A 
LOT CAN GO WRONG when adapting 
biblical stories for the movies, but 
there’s perhaps no bigger mistake than 
handing a crown of thorns or a shep-
herd’s staff to an actor who lacks the 
requisite heft for the role. Christian 

Bale, who is incapable of taking anything lightly or 
committing halfway, has no such issue and could plau-
sibly embody just about anyone in the Good Book, from 
Genesis to Revelation. Fifteen years ago, he played 
Jesus in a made-for-TV movie and was rewarded with 
months of messianic nightmares. Bale was reportedly 
Darren Aronofsky’s first choice to play the lead in his 
Noah, but an opportunity to star in a Terrence Malick 
film came along, so Russell Crowe would have to suf-
fice. Ridley Scott was luckier and secured Bale for the 
part of Moses in his 3-D epic Exodus: Gods and Kings, 
opening this month. Few actors would be able to make 
audiences buy what Bale does—a man, driven half mad 
by the voice of God, warning of plagues that are actu-
ally coming, who parts an entire sea to accommodate 
a flock of fleeing slaves. But Bale is well-known for 
being an actor who morphs completely into his roles. 
To become Dicky Eklund, the strung-out ex-boxer 
in The Fighter, he shed pounds until he was skin and 
bones; the performance won him an Academy Award 
for best supporting actor. For Irving Rosenfeld, the 
unforgettable con man with a paunch and a comb-over 
in American Hustle, he gained 40 pounds (but lost the 
best actor Oscar to Matthew McConaughey).

The British-born Bale, married 14 years to Sibi 
Blazic, with whom he has a 9-year-old daughter and an 

infant son, was brought up acting. At 12, he starred in 
Empire of the Sun and famously stabbed at an orange 
rather than respond to questions during a press con-
ference. At 40, he’s scarcely more comfortable with the 
scrutiny that comes with belonging to that small fra-
ternity of actors who have earned the label “the best 
actor of his generation.” Since Bale himself abhors 
that particular phrase, we’ll instead say we recently 
had an animated conversation with an actor who 
makes a very convincing prophet, and leave it at that.

Andrew Goldman: You seem to be going through 
a Jewish phase in your career. First you played Irv 
Rosenfeld in American Hustle, now Moses.
Christian Bale: That was David [O. Russell]’s com-
ment to me. He said to me, “Hey, so you’re going from 
playing a Jew to the Jew.”

AG: When Charlton Heston parted the Red Sea as 
Moses in The Ten Commandments, he looked a little 
like Kenny Rogers, or a very angry Santa Claus, with 
beautifully coiffed hair. You look considerably dirtier.

CB: Yeah, we just felt, let’s make an attempt. I 
mean, no matter what we do, it’s inaccurate—we’re 
speaking English, for God’s sake! I mean, the whole 
thing, the basis, is an inaccuracy, but we’re trying to 
get the feeling, the emotion, hopefully. And recog-
nizing that this wasn’t a person able to scrub himself 
that much after he left the palaces of the Pharaoh; 
he inevitably would’ve looked more like somebody 
who’d been homeless for many years. So we had these 
moments in it with absolutely ratty, dreadlocked hair 
that you kind of have to hack through.

AG: You’re famous for immersing yourself in your 
characters. I can’t imagine what’s involved with 
internalizing Moses’ back story.

CB: Well, first off, I kind of said, “Look, can we say 
Moishe as much as possible?” Because you say Moses 
and you go, “Oh my God, how can I do that?” You say 
Moishe, and I can come at him from a human perspec-
tive: I was chasing some sheep up a mountain recently, 
and I got hit on the head by a rock. And when I came 
around, I spoke with God. And he told me things. And 
I’m changed forever. This is going to be my new des-
tiny; this is my calling.

AG: I was shocked to learn that you’d said you 
thought your family would say you were most pleasant 
to be around when you were playing Trevor Reznik in 
The Machinist, a role for which you lost over 60 pounds.

CB: You know, my wife kind of liked Irv in American 
Hustle, ’cause she looked really skinny standing next 
to me. That’s what she said. She loved it. She was like, 
“Keep getting bigger. I look fantastic and skinny.”

AG: You got a lot of attention for gaining weight 
for that role. If I could eat everything I wanted, I’d be 
as big as Orson Welles.

CB: Right, but you don’t have a deadline. You could 
do it at your own leisure. I had two months. It’s no fun 
after about two weeks. I ate tons of potatoes. After 
that, your body’s just going, “Please, please, please.” 
After that, it becomes kind of disgusting, a gross, 
get-it-down-your-throat attitude. There’s not much 
enjoyment of food.

AG: But you were good company when you were 
literally starving yourself for The Machinist?

THE PROPHET  
Bale, who won an Oscar 

for best supporting 
actor, plays Moses  

in the new Ridley Scott 
epic. Melet Mercantile 
vintage work shirt and 

steel-toe boots (worn 
throughout) and What 
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CB: Oh yeah. I was just a bit ponderous. I’d have a 
whiskey and roll my own ciggy every night, and I felt, 
I mean physically, just nothing going on, but mentally, 
wow, sharp as anything and feeling absolute tranquil-
ity. I’d sleep two hours a night and sit and read a book 
for eight hours without moving, start to finish. There 
was no roller coaster. Nothing could fluster me. I might 
sit there taking two minutes to answer a question or 
just staring out the window for five hours straight.

AG: If that was you at your most pleasant, what’s it 
usually like living with you when you’re not starving?

CB: I enjoy a bit of roly-poly chaos and a bit of tur-
moil. I just think that’s more fun.

AG: My marching orders for this interview were to 
tread carefully and make sure you don’t storm off in a 
huff. Do you like having that reputation?

CB: That’s always a nice potential, isn’t it? 
(Laughter)

AG: Have you ever?
CB: Yeah. You get people who are very rude. When 

you do these press junkets, you end up doing a lot of 
interviews, and you feel like you’ve gone a bit insane. 
And some people poke you like you’re an animal in a 
zoo, looking for a response. If you’re smart, you don’t 
give it to them. If you’re dumb, occasionally, like me, 
you give it to them. And then they’ve basically got 
what they wanted. I usually regret it afterwards. But 
some people have brought up things that are just 
abysmal, bringing up [the 2012 shooting incident in] 
Aurora in a way that I could not fathom.

AG: You mean suggesting that the Batman movie 
was actually responsible for a guy impersonating the 
Joker and killing all those people who’d come out to 
see the movie?

CB: Beyond that. And that haunts me to this day, 
haunts all of us who were involved. I know it haunts 
Chris [Nolan] as well, because we were stuck in a hotel 
in France when it happened. I don’t really want to 
credit them with repeating it. They can just poke you 
and poke you and poke you as though it’s just fun and 
games and means nothing. I don’t wish to cultivate 
that thing so many public figures have, where you 
basically become numb, become a roadblock, because 
so many people are saying nasty things or attacking. 
And I just go no, no. They win if I do that. I have to stay 
human, so sometimes that means you react. I was in 
Italy for a while, home of the paparazzi, right? I was 
in Italy with my wife. I would go to work; she would 
leave the hotel. There would be a man who stood out-
side of the hotel, and he would say the most obscene 
things imaginable to my wife. Now, that happened 
a number of times. I know what he’s after; he has a 
strategy there. Am I able to say I’m not gonna give 
him that satisfaction of angry Christian Bale coming 
after this man? But equally, he’s killing my humanity 
and my dignity as a husband if I do not, and he knows 
this. So you’ve got a choice.

AG: Dastardly, going after your wife to get to you.
CB: Because that’s the most vulnerable thing, 

isn’t it? I don’t really give a s— what he says about 
me. So what happens? One day I walk out and I see 
him. I go after him, and he gets all these shots of me 
coming after him. Bingo, he’s hit gold. He gets exactly 
what he wants, smiles and walks off. I feel like an ass 
’cause I’ve given him what he wanted. But in my mind, 
I had no other choice. How could I sit back and accept 

ANGLE OF REPOSE   
“I don’t wish to cultivate 
that thing so many 
public figures have, 
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become numb because 
people are saying nasty 
things,” Bale says.  
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somebody talking that way to my wife? I couldn’t. I 
just couldn’t do it.

AG: You might pop off at times, but you also seem 
like someone who’s willing to be a good soldier for 
the studio. After the audio of you berating a guy on 
the set of Terminator Salvation got out, you called 
into the Kevin and Bean show and pleaded with the 
public—on behalf of the studio, I imagine—not to 
punish those involved for your behavior by not going 
to see the film.

CB: No, on behalf of the crew, because everyone 
kind of busts their ass doing that.

AG: But the crew gets paid whether or not the 
movie does well.

CB: I know, but you know what? Good crews take 
pride in what they do, they really do, and when there’s 
a victory, they feel a sense of victory themselves. 
Look, it didn’t work regardless. But if it was going to 
fail, I wanted it to fail on its own merits. (Laughs) Not 
because people said what an a—hole I am, you know?

AG: I read that when you first sat down with the 
director of that film, McG, you told him that nothing 
you’d seen in his filmography suggested that he had 
what it takes to do that movie.

CB: Right.
AG: That’s brutal. Directors have egos.
CB: Ah, yes. Yeah. But he goes, “Give me a chance. 

Everyone needs to evolve, and I need to turn over a 
new leaf. And please, you must’ve been in this posi-
tion before yourself, when someone has taken a leap 
of faith on you,”— which I have—“please do that for 
me now; I promise you, I’m ready for it.”

AG: So what do you think, having given him a 
chance?

CB: (Pause) There’s a lot of room for many 
approaches and many characters within the film 
industry. I won’t be working with him again, but I 
wish him very well. Okay?

AG: You will appear in Terrence Malick’s two 
upcoming films. He’s considered one of the greatest 
living filmmakers, and nobody even knows what he 
looks like. There’s amazing footage of TMZ shooting 
Benicio del Toro outside a restaurant with Malick, 
and TMZ had no idea who he was. Do you envy that 
invisibility?

CB: I’m lucky in that respect, as well, because 
there’s not many people that people consider to be 
movie stars anymore, right? Thank God, because oth-
erwise I wouldn’t get a gig, because they’ve started 
casting people and then going, “He’s not really a 
movie star, but anyway, let’s give him a lead.”

AG: I’m sorry to break the news—you are a movie 
star.

CB: No, no, but in the sense of, you know, there’s 
that wonderful skill that some people have where it’s 
like, you know what you’re going to get, you know 
what kind of character they’re going to play and 
you’ve seen it many times, but you’re going to enjoy it 
anyway because they’re so charismatic. John Wayne 
is going to be John Wayne.

AG: Isn’t it more of a bankability thing nowadays? 
Knowing that if they put you in the Batman fran-
chise, the studio’s not blowing two or three hundred 
million dollars for a guy who can’t fill seats?

CB: I don’t think they can lose with that. The char-
acter is bankable.

AG: Batman & Robin wasn’t a huge financial suc-
cess, despite the character.

CB: Oh, is that right? I don’t know.
AG: And it had a movie star.
CB: He is; he’s a movie star.
AG: Speaking of George Clooney, I was just seeing 

all those pictures of him and his new wife being pho-
tographed in that boat in Venice, and it occurred to 
me that I had no idea what your wife, Sibi, looks like.

CB: I feel I should have as much privacy as anyone 
else.

AG: But I’ve heard Clooney 
railing about tabloids and pri-
vacy too.

CB: I know, but it’s boring, 
isn’t it? You know what I mean? 
It doesn’t matter that he talks 
about it. It’s like, come on, guys, 
just shut up. Just get on with 
it and live your lives and stop 
whining about it. I prefer not to 
whine about it.

AG: You now insist on only 
doing Q&As, because you’ve said 
that too many frustrated novel-
ists had made up things when they’ve written about 
you. I was looking for the stories that might have 
offended you, but couldn’t find any.

CB: Maybe you just missed it. My feeling is, Look, 
there’s nothing wrong with being a frustrated nov-
elist, but go write your novel. There was just stuff 
that was blatantly untrue—things where they kind 
of suggested attitudes that I had, and I went, “That’s 
just not true.” It was also about how whoever is being 
interviewed is the greatest master of whatever they 
do. And I go, “I’m so sick of reading that every person 
I ever read about is the absolute archetype best what-
ever, fill in the blank, that they’ve ever come across.” 
Because I just found it to be so sort of overindulgent 
and just kind of clearly false kissing ass.

AG: So let me get this straight: Are you telling me 
that you got sick of picking up magazines and reading 
that you’re the best actor of your generation?

CB: Because everybody is. Everybody is.
AG: I once wrote a profile of Ashton Kutcher. I did 

not say Ashton Kutcher was the best actor of his gen-
eration. I said he was a nice guy.

CB: Almost everybody is, all right? (Laughter)
AG: I’ve noticed that you’re always telling people 

that what you do for a living is either not worthy or 
not masculine, that at base there’s something kind of 
insubstantial about what you do.

CB: Yes, yes. Most people think it’s important 
and talk about it nonstop, about how important 
it is. I know what it comes from. Though there’s a 
bit of a circus background in my past, acting is not 
in my background, beyond that. My dad’s lineage, 
they were military men. They were bigger than me 
physically. I started at a young age, and my family 
was going through things and they said, “That’s an 
opportunity you can’t pass up. We need that money.” 
So I had a natural love of it but also far too early had 
the responsibility imposed of, “Please take that thing 
that you love, but can you make sure that you just keep 
doing it? Because we need that.” So there’s a hatred 
of it coming through. So I’m always doing that, all 

throughout filming there’s like, I love it, then, I can’t 
stand it, it feels like the most stupid thing ever.

AG: You’ve been acting since you were very young. 
You were in Empire of the Sun when you were 12 and 
Newsies not long after. You’re considered the rare 
example of a child actor who hasn’t gone off the rails 
in adulthood. But is it fair to say you consider your-
self damaged by the experience?

CB: Everyone’s a bit damaged, aren’t they, by 
something? You’re not really an adult until you’ve 

been damaged by something. 
Would I ever let my own children 
go through that? No way in hell, 
because I would say they’re a 
victim.

AG: A victim how?
CB: You want your childhood. 

Do you have children?
AG: Two little boys, 4 and 6. 

You just had a son in August.
CB: I’ve got a little boy and a 

9-year-old girl.
AG: I love my boys, but some-

times I envy the parents of 
girls—little girls can be so cuddly 

and sweet. My boys are into a farting-in-your-face 
phase.

CB: In that case I’ve brought up my daughter like 
a son.

AG: Did this include endless watching of Cars too?
CB: She loves Cars. She loves driving. And my wife 

was a stunt driver—she was chasing me through the 
city in Batman. She was driving one of the cop cars. 
She can do 180s and stunts and all that. She terrifies 
me. My wife terrifies me.

AG: I gather one of the lowest points in your career 
was when it seemed as though Leonardo DiCaprio 
would be playing Patrick Bateman in American 
Psycho, not you.

CB: Well, I’d been training for it for a long time.
AG: So was it devastating?
CB: Here’s what it was. I just pretended it didn’t 

happen. I’m English, so I never go to a gym, but for 
that role it was part of the whole deal that I had to go. 
I still kept going down to the gym every day because 
I was going, “Oh, I’m making the film.” I would call 
[American Psycho director] Mary Harron—she’d be 
having a nice dinner with her family—and I’d go, 
“So Mary, so when we do this scene….” And she’d 
go, “Christian, Oliver Stone is directing, DiCaprio is 
playing your role.” I said, “Right, but you said it, my 
role, all right? It is coming back, so let’s talk about 
it, because it’s coming back to us.” And she’d go, 
“Christian, can you please leave me alone?”

AG: Was this just cute repartee with Mary, or did 
she wonder why you were calling her at home?

CB: A mixture of the two. At the time I was just 
a 25-year-old, and she’s a woman with a family, you 
know? I understand that now. Yeah? It’s dinner. 
Right, let’s keep talking. But then holy s—, it all came 
back around. And that was just through pure attri-
tion. I first read it when I was 23; we didn’t make it 
till I was 25.

AG: Did you have homicidal fantasies about 
Leonardo DiCaprio or Oliver Stone at that time?

CB: No, I like them both very much. But I had 

“some people 
poke you lIke 
you’re an 
anImal In a zoo, 
lookIng for a 
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If you’re smart, 
you don’t gIve 
It to them.” –bale
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nefarious sides of my family saying to me…
AG: You just gave me a sideways look. Oh my God, 

you had people offering to kill people?
CB: Not that extreme.
AG: What could they have done?
CB: Just make sure that they probably weren’t 

appropriate for playing the role anymore. (Laughter) 
Making people less pretty.

AG: Did you actually entertain it?
CB: No, not for a second. Come on, mate. No, 

absolutely not. I think they’re wonderfully talented 
people. Their only crime is having similar taste to 
mine. No, I was laughing, but I just wanted to make 
sure. I had to say, “Please, God, stop that train of 
thought right now. Immediately.”

AG: Last year you were nominated for the best 
actor Oscar for American Hustle. I love that you actu-
ally looked disappointed when you lost to Matthew 
McConaughey. You see so much acting on those 
shows—people will leap up and applaud when they’ve 
lost. You did not look happy.

CB: No? (Laughter) What did I look like? I haven’t 
watched it.

AG: Your whole body kind of went down in your seat.
CB: I put my head down, didn’t I? (Laughter)
AG: Yes, and then everybody’s standing up for 

Matthew and you’re up too, but you’re giving a sort of 
stone-faced ovation. Maybe you didn’t want to be the 
only person in the auditorium sitting down.

CB: There were a number of occasions when I was 
like, oh f—, I’m the only one sitting down. It’s going to 
look like a statement. I’m not trying to make a state-
ment; I’d better stand up. I hate it when you’ve got to 
get excited about every damn thing that happens. 
There are certain moments that you go, “It doesn’t 
mean much to me.” I hate to sound like an ass, but I 
was all good with it.

AG: Really?
CB: Yeah, I didn’t mind at all. I was like, “Oh, right 

on, Matthew, nice guy, mate. Good for you.” But what-
ever. It was a fun night; it was an open bar.

AG: I know you have a policy about not discussing 
your wife and kids, but tell me about your friends.

CB: One thing I’ve heard consistently said to me 
throughout my life is, “You know what I’ve noticed 
about you, Christian? You hate hanging out with win-
ners. You love losers. The more of a loser, the more 
you love ’em.” (Laughter) I hate the “loser” title, but 
I do kind of realize there’s something to it. The more 
successful you get, the more you have to fit into a cer-
tain kind of a successful mold. Successful people plan 
their days, and they waste no time whatsoever. It’s all 
about quality, quality all day long. Losers waste their 
time. People who’ve failed miserably in their lives are 
much more fun.

AG: Can you give me an example of people you love 
who’ve had massive failures?

CB: Just people. Family members.
AG: So who are these people you’re hanging out 

with?
CB: Well, now I’ve put myself into a corner, because 

they’ve been described as losers—not in my mind, but 
in other people’s minds. So I don’t want to put any 
of my friends’ names out there where they go, “Oh, 
thanks mate. I’m a loser. Appreciate that. Nice one.” •
Abridged from Goldman’s interview with Bale.

EARN YOUR STRIPES 
Melet Mercantile 

vintage flannel shirt and 
work pants. Grooming, 

Torsten Witte; prop 
styling, Nicholas Des 

Jardins. For details see 
Sources, page 162.
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SWING OUT 
Dance all cares away in a sweetly cropped mini-dress. Miu Miu embellished suede dress and silk 

chiffon shirt and Saint Laurent by Hedi Slimane bangles.

PHOTOGRAPHY BY LACHLAN BAILEY
STYLING BY LUDIVINE POIBLANC

A modern country house, a moonlit meadow:  
the perfect setting for a bohemian rhapsody composed of sheer 

silks, fringed suede and enticing embellishments.

NIGHT 
MOVES
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FIELD OF DREAMS 
Take a long walk in a romantic dress, layers of jewelry and tall suede boots. Saint Laurent by Hedi Slimane embroidered cape, bangle and black stone ring,  

Céline sleeveless knit top, shirt, skirt and necklace and Miu Miu boots. Opposite: Saint Laurent by Hedi Slimane silk dress, leather vest, fringe necklace, bangles 
and suede boots, ManiaMania ring (left hand) and Ugo Cacciatori ring (right hand).
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GLOW IN THE DARK  
Amp up after-hours dressing with a patent jacket that’s a new riff on rock ’n’ roll or a lace dress that offers just a hint of skin. Calvin Klein Collection leather  

jacket and skirt, Saint Laurent by Hedi Slimane ring (right hand, index finger) and ManiaMania ring (right hand, ring finger). Opposite: Chloé lace dress and ring 
and Saint Laurent by Hedi Slimane leather belt and bangles.
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GOING SOLO 
Choose separates that 

harmonize in a heady mix. 
Giorgio Armani stamped 

crocodile jacket, Altuzarra 
top, Dior knitted raffia  

skirt and Saint Laurent by 
Hedi Slimane leather belt.
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JUST LIKE A WOMAN 
An ankle-skimming hemline conveys a freewheeling, carefree attitude. Gucci silk and crystal gown, Saint Laurent by Hedi Slimane stone necklace, bangles and 

 ring (index finger) and ManiaMania ring (ring finger). Opposite: Valentino embroidered suede coat, Roberto Cavalli silk top and skirt and Saint Laurent by Hedi Slimane 
leather belt and suede boots. Model, Edita Vilkeviciute at DNA; hair, Rudi Lewis; makeup, Francelle Daly; manicure, Alicia Torello. For details see Sources, page 162.
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RICHARD  
PRINCE’S

  
UNLIKELY 
RETREAT 

BY KELLY CROW   PHOTOGRAPHY BY MARIO SORRENTI

Two hundred miles north of New York City, the artist has been at work filling acres  
of rural land with artworks the public has never seen, from towering outdoor sculptures 

 to a “body shop” of muscle cars. Now he’s getting ready to welcome visitors.
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T
HE MASTER OF appropriation art is 
quietly making his own Marfa. 

Nearly two decades ago, the 
65-year-old artist Richard Prince—
who is well-known for photographing 
advertisements, biker magazines and 

book covers to create his own wry pieces—moved into 
a farmhouse. It sits at the end of a winding, woodsy 
lane in the Catskill Mountains, 200 miles north 
of New York City. He told friends that he wanted to 
live and work there because it was so remote no one 
would visit him.

But like Donald Judd, who famously housed his 
minimalist art in storefronts around rural Marfa, 
Texas, Prince has been reconfiguring his own sur-
roundings in playful ways—and now he’s more 
willing to receive company. Since 1996, Prince has 
steadily amassed nearly 300 acres around his home 
and studio in Rensselaerville, New York, some portion 
of which he will use to build a space for his Ryder Road 
Foundation. He’ll hammer out details over the next 
five years, he says, but the plan for the foundation is 
to show emerging artists he admires, such as painter 
Genieve Figgis. It will also give the public a rare first-
hand look at his other projects nearby. 

Over the decades, Prince has built or converted 

contextualizing his own. (For its part, Second House 
remains in ruins, easy to miss except for the matte-
black 1973 Plymouth Barracuda he keeps parked in 
the tall grass out front.) 

“Most people don’t realize what he’s been working 
on up there, but he never rests—he’s indefatigable,” 
says Harper Levine, a friend and rare-book seller in 
East Hampton, New York. “I think he’s thinking more 
about his legacy.”

Whatever he does, expect the art world to pay close 
attention. Raised on the outskirts of Boston, Prince 
electrified the New York gallery scene in the late 
1970s when he made a simple yet radical gesture: He 
photographed an existing photo and called the sec-
ond image his own. As an employee of the tear-sheet 
department of Time-Life, Prince clipped out hard 
copies of articles for magazine editors. On his own, 
he started saving the leftover ads, and he was struck 
by the stylistic similarities between everything from 
writing pens to luxury living rooms. He began crop-
ping out the products’ brand names and logos and 
then clicking his shutter. Even in isolation, the result-
ing images conveyed revealing values: a hunger for 
power and comfort. 

Later, he focused on subcultures the art estab-
lishment typically ignored—cowboys, Hells Angels, 

at least half a dozen buildings in the area to suit his 
eclectic sensibility—from a former red-brick bank 
where he now displays his rare-book library (the 
best go in the vault) to a former hunting cabin whose 
exterior he has clad entirely in shiny vinyl records. 
Inside the Vinyl House, he has rigged speakers to play 
a “loud song” he wrote whenever anyone opens the 
door, he says; the disco ball dangling overhead once 
belonged to James Brown.

The grounds surrounding his studio compound are 
also peppered with large-scale sculptures he’s never 
exhibited before. These include six totem-pole-like 
towers he created by impaling and suspending dozens 
of black rubber blasting mats, the kind used by high-
way construction crews to keep shards from detonated 
rocks in place. Guggenheim curator Nancy Spector 
calls the towers “existential” and “paradigm-shifting” 
and says major museums, including her own, are ach-
ing to show them. (His work already belongs to top 
collectors like L.A. billionaire Eli Broad and art insti-
tutions like New York’s Metropolitan Museum of Art.)

itinerant rockers, monster-rally fans. He read Allen 
Ginsberg and Jack Kerouac and scanned the rack 
of brown-bagged magazines in America’s gas sta-
tions. He saw more than titillation—he saw desire 
gone desperate. The yearning in his work resonates 
with baby boomer collectors, particularly his series 
of lush paintings of pulp-novel covers featuring coy 
nurses. In May, Christie’s auctioned his Nurse of 

Greenmeadow from 2002 for $8.6 million.
“Look at all the people today making things using 

sampled images, mashing up video clips and pho-
tographs in ways that feel incredibly common to 
us,” Spector says. “No one does it like Richard. He 
changed art practice in the 20th century.” 

Lately, Prince has gained a younger following 
through his experiments on Twitter and Instagram. 
Most artists treat these social-media platforms as 
bulletin boards to promote their careers or personal 

Prince’s hangar-like “body shop” contains a hulk-
ing monster truck and other artistic experiments—a 
hubcap filled with jewel-tone stained glass; a bronze 
cast of a gas tank painted iridescent green. Muscle 
cars abound. 

“A lot of stuff here I don’t consider art, or at least 
it didn’t begin as art,” Prince says, steering his black 
Dodge Challenger around the area one drizzly after-
noon. “I’m just trying to make something I haven’t 
seen before. Cool stuff.”

Only a handful of friends and collectors have 
ever been invited to visit him in Rensselaerville, so 
Prince’s decision to open his studio and outbuildings 
to the public is significant. His ambitions for the site 
began to grow after the Guggenheim bought a silvery 
ranch-style shack he was using to display his series of 
painted car hoods in 2005. The museum considered 
the space, called Second House, and its contents a col-
lective work of art. Two years later, lightning struck 
and burned the house to cinders. It was undergoing 
renovation, so his hoods had been safely removed, 
but the house itself wasn’t salvageable, and Prince 
offered to buy it back. The museum accepted. 

Still, the experience encouraged Prince to think 
hard about his other spaces—and the role they could 
ultimately play in promoting other artists’ work and 

lives, but Prince is trying to use these media to make 
art. Instead of rifling through biker magazines, he 
now scans Instagram for portrait subjects, add-
ing wink-wink comments underneath slinky photos 
posted by models. (“All the 47 likes are mine” is one 
example.) In keeping with his practice, Prince then 
takes a screenshot of these one-sided conversations 
and reposts the package in toto. So far, the art world’s 
reception of these pieces has been mixed, with critics 
hailing and condemning them in equal measure.

Prince’s appropriating methods have gotten him 
into trouble, notably five years ago when photog-
rapher Patrick Cariou sued Prince for copyright 
infringement after the artist appropriated Cariou’s 
images of Rastafarians for his 2008 series, “Canal 
Zone.” Prince won the suit on appeal in March 2014, 
but he says the ordeal took a toll. “I had museums 
calling me, yelling, ‘You have to win!’ ” he says. “I 
know it was a bigger fight for appropriation, but I also 
wanted to say, ‘F— you.’ ”

Prince says he wishes now that he had sought 
rights to use Cariou’s photographs. He never wanted 
to be in the center of a cause célèbre. A lanky, balding 
man with a repaired harelip, he is affable but shy in 
crowds. Half Gallery dealer Bill Powers says Prince is 
the kind of artist who skips his own gallery openings 

“most people don’t 
realize what he’s 

been working on up 
there.” –harper levine

RAW MATERIALS  Above: Prince clad a former hunting 
cabin in records he bought on eBay. Opposite page:  

A 1987 Buick Grand National he wrapped in images from  
his “Girlfriends” series. 
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ON THE ROAD   
After noticing local 

highway construction 
crews covering gravel 
with rubber blasting 

mats, Prince began 
amassing his own in tall 

frames that now dot  
the property. They have 

never been exhibited 
publicly, but the 

Guggenheim says it is 
waiting for a chance. 
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or slips out early, uneasy amid the schmooze. He is 
liveliest in his writing about art or pop culture, but 
he often writes under aliases: John Dogg, Howard 
Johnson, Fulton Ryder. Even around longtime friends, 
Prince can be a mystery. Most days, they say, he would 
rather be at home with his wife, Noel Grunwaldt, and 
their two children, reading or making art or arrang-
ing other artists’ works into fresh juxtapositions. 

“Hugh Hefner did all his work from his bed,” 
Prince says. “He had a big-ass bed and a mini-fridge 
and a Franz Kline hanging in there. Home—that’s 
where I’m fearless.”

All of which could make a visit to his house in 
Rensselaerville catnip for adventuring contempo-
rary art lovers—if Prince can winnow a way to let the 
pilgrims in and still get work done. 

R
ENSSELAERVILLE (POPULATION 1,843) 
is a former Dutch colony tucked into 
the rolling hills of the Catskills, at 
least 60 miles from the closest inter-
state. During the meandering drive 
up from New York City, it becomes 

clear what a profound influence the region has had on 
Prince’s work since he moved here in 1996. His sculp-
tures include renditions of tire planters, sawhorses, 

working-laboratory approach to art; he tinkers and 
stews and isn’t overly precious about his output. “I 
just need an environment where I can experiment,” 
he adds.

Larry Gagosian, Prince’s dealer, says the build-
ings mirror their maker: “He’s not building these 
spaces to impress people; like his work, it’s organic. 
But he’s slowly and methodically creating this ter-
rific cultural landscape.”

The studio sits near the body shop, and it’s half-
library, half-workshop, with stacks of canvases 
(more “Jokes”) and wall-size photos he took of the 
Grand Canyon a few years ago. His staff says he tends 
to play a song he likes—by Kanye West, say, or the 
Mamas & the Papas—on a repeated loop for days 
until they revolt. As a result, he can often remember 
what music he was listening to while he worked on 
specific pieces. “When I made Adam Lindemann’s 
‘Rasta’ painting, I was listening to Coldplay,” he says. 

The library in his studio spans a long wall, and 
it represents a fraction of Prince’s vast collection. 
Prince ranks as one of the world’s top collectors of 
rare 20th-century books—particularly authors from 
the Beat Generation and just beyond, according to his 
friend Levine. Prince owns several presentation cop-
ies of Kerouac’s On the Road, versions that predate 

picnic tables and basketball hoops, a nod to the 
objects that adorn just about every yard here.

“Everyone here builds their own sawhorses, so 
I started collecting them,” he says one afternoon, 
turning down the unmarked road that leads to his 
house. Eventually, he stacked his sawhorses nearly 
20 feet high in delicate Jenga fashion and had the 
totem pole cast in bronze.

Prince discovered the area in 1991 through a friend 
who liked to fish for trout nearby. He moved first into 
a little house on Main Street; then, a few years later, 
he bought the rolling meadow he occupies now. “I 
needed to walk out my front door and walk on lawn 
instead of sidewalk,” he says.

His compound is anchored by the green-and-white 
farmhouse, with its quaint porches and gables, and a 
semicircle of larger outbuildings he’s added over the 
years. The space that comes closest to achieving the 
cavernous warehouse atmosphere coveted by rising-
star artists today is the “body shop,” with its 16-foot 
ceilings and concrete floor. In the back he’s added 
several rooms with white-cube walls and honey-glow 
lighting, so he can bring in works and play around 
with layouts before big shows. Earlier this year, 
he had a quartet of orange-and-black 1970 Dodge 
Challengers and 1969 Chargers in the center. The 

even the first edition. He owns the only known copy 
of Howl that Ginsberg signed and gave to Kerouac. He 
has 22 first editions of Vladimir Nabokov’s Lolita and 
the original manuscript of Joseph Heller’s Catch-22. 
These and others he keeps in custom-made, black 
clamshell boxes.

“The book is the central object of his life,” Levine 
says, “and seeing his libraries shows you how his fas-
cination for, and love of, books informs his art.”

Take his prized “Nurses” series, which began 
when he and a bookseller buddy of his, John 
McWhinnie, started collecting old copies of pulp nov-
els. After a while, Prince noticed that he had at least 
30 different copies that featured nurses, a fetishist’s 
Florence Nightingale dream. In a key twist, Prince 
printed copies of these covers but painted drippy, 
white masks atop the women’s come-hither expres-
sions. Suddenly, his cover of a cover looked more like 
a poster for a low-budget horror film.

In 1994, Prince opened his own bookstore in 
Rensselaerville, called R’ville Books. Locals enjoyed 

walls were rimmed with “Joke” paintings—written 
har-har gags inspired by comic Rodney Dangerfield, 
part of a long-running series by the artist. A wall-size 
relief of the Allman Brothers on a train track hung 
nearby. (A cutout in the center of the relief contained 
some gravel. He’s dubbing the photo-relief technol-
ogy a “Photo Mil.”) 

For visitors, an arguably bigger reward lies in see-
ing elements like the clunky yellow Ford F-150 he has 
parked in the dim front room of the shop. He says he 
bought the truck from a neighbor soon after he moved 
here, but since then it’s become an artistic dilemma: 
“I can’t figure out what to put in the truck bed,” he 
says, patting the tailgate. His stained-glass hubcap 
rims are a surprise as well; he says he recently taught 
himself the craft, but adds, “We’re not going to hire 
50 guys to start churning them out.”

There are also some misfires, like the tall plywood 
security tower he has sitting in another area covered 
by a white car-camper top. He intended to paint jokes 
within conversation bubbles on its interior, but once 
he started mapping out the bubbles, he realized it 
didn’t work. So he stopped, but he didn’t toss it out. 
He doesn’t mind walking around the albatross. He 
might set it on his grounds somewhere, eventually.

What the body shop reveals is that Prince has a 

his stop-in visits to local eateries like the Hilltown 
Café and the Palmer House Café, but they didn’t 
take to his bookstore’s rows of gory comics and pulp 
novels. According to studio manager Betsy Biscone, 
“Ninety percent of the people who came in had no 
idea what to make of it.” He shut down the store in 
2000 but has since revived a by-appointment version 
as a zine publisher on Manhattan’s Upper East Side. 
It is named after one of his noms de plume: Fulton 
Ryder. (He is also creating a work space in Harlem to 
use during his New York stays.)

One of his boldest book moves came four years 
ago when he printed his own version of The Catcher 
in the Rye, substituting his name for J.D. Salinger’s. 
One day, he and a few friends set up shop a block 
north of the Metropolitan Museum of Art, arranging 
the volumes on a picnic blanket. Asking price? $66. 
“A few people stopped because they recognized the 
cover, but when they saw his name, they didn’t know 
what to do with it,” Levine says. After about an hour, 
it started raining, so the group left.

Prince later sold dozens of these books at a rare-
book convention where his reputation—both as a 
collector and an artist—preceded him. But the rest he 
keeps in his archives, which could also become part 
of his foundation.

PRINCE’S PLAYGROUND  Opposite page: A red-clay 
model of a Ford GT sits near Prince’s photos of the 

 Grand Canyon. Above left: His bronze sawhorse tower
 and, right, his studio library. 

“he’s not building these  
spaces to impress people; like 

his work, it’s organic.”
–larry gagosian
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Sitting in his studio, Prince says books remain his 
biggest muse, with good reason: “They tell stories, 
and art is about stories—at least mine is.” 

R
ICHARD PRINCE’S STORY doesn’t 
begin with a book, however; it starts 
with a painting of a sailboat. Born 
in Panama in 1949 to a father who 
worked for the government, he says, 
he remembers that the only work of 

art in their prim, proper house was a painting of a 
sailboat that his father loved and hung above the liv-
ing room sofa. Prince hated the sailboat.

In 1954, Prince moved with his family to a “white, 
Protestant, Republican” neighborhood in Braintree, 
Massachusetts, south of Boston. His mother strove 
to create a respectable home for Prince and his sis-
ter, Susan, but Prince felt pinched by the Eisenhower 
perfection. What he liked was the wide green-and-
beige-striped wallpaper at his grandmother’s house: 
“People gave her s— for it, but I thought that wallpa-
per was the best thing since sliced bread.”

Without books around, he began to develop his 
sense of aesthetics by noticing how neighbors and 
friends arranged their living rooms, how tables and 
lamps had certain places in a space. At a young age, 

he also found he had a natural talent for drawing and 
would sketch family members on holidays. (He says 
he’s been estranged from them for years.) At the age of 
10, he saw West Side Story, and after that he dreamed 
of moving to New York and wearing a sleek, black suit 
like Bernardo, the Puerto Rican gang leader in the film. 

His artistic awakening kicked into higher gear 
while he was attending a “hippie-dippie” college in 
Maine that has since closed. That’s where Prince met 
his mentor, George Burk, a barrel of a man who taught 
figure drawing. Prince befriended Burk and his wife, 
eating in their art-filled home. For the first time in his 
life, he says, “I didn’t feel like I needed to fit in.”

In August 1973, he moved to 34 Renwick Street in 
the Brooklyn neighborhood of Bedford-Stuyvesant 
and quickly realized that he wasn’t going to make his 
mark on the New York art scene by drawing figures. 
He picked up a camera instead.

Glenn O’Brien, a writer who became friends 
with Prince in the 1980s, says he’s not sure Prince’s 
artistic epiphany arrived in the basement of the 

Time-Life building, as Prince so often recounts. 
“With Richard, you never really know the truth,” 
O’Brien says. “Even after all this time, I’ll sometimes 
say, ‘Wait a minute,’ but I know artists have to create 
a myth about themselves.”

Prince insists he was working at Time-Life in 1977 
when he created Three Coats of Paint. A series of pho-
tographs of a green patch of paint—with the original 
photo and then a subsequent photo of each new snap-
shot—it’s the first work of art he says he felt proud of. 
Were they all the same patch or different iterations? 
Was that distinction clear? “When I did that, I felt 
like I’d hit territory without a net,” Prince says. After 
that, he turned to magazine ads, seeking additional 
visual cues. His career snowballed from there.

Recently, he hung a sepia-tone, wall-size photo of a 
crowd at the original Woodstock concert on the side 
of his studio. He built a stage in front, where he plans 
to hold a jam-session concert on site every summer. 
Standing nearby that drizzly day, wearing paint-
splattered khakis and a baseball cap, Prince chuckles 
and points up at it. 

“I thought I had a big crowd, but see? The image 
has been repeated,” he says, gesturing to the same 
people, copied and multiplied to grander effect. 
“What a joke! I think it’s great.” •

ROOM TO ROAM  Prince uses Rensselaerville to experiment 
with everything from painterly versions of his long-running 
“Joke” series (detail, left) to one-off metal panels lining the 

side of a building he calls the body shop, above.



season three of MTV’s The Real World and co-found-
ing the failed, brashly idealistic magazine Might. 
The book made Eggers famous and mythologized, 
revered and targeted. The word Eggers was report-
edly banned from Esquire after a rift with the 
magazine’s editor, David Granger. Rumors flew, like 
those concerning Eggers’s supposed pseudonyms, 
“Neal Pollack” and “Gary Baum.” Pollack, an actual 
person, was among the first authors published under 
the banner of McSweeney’s books in 2000 (in 2005 
he wrote in the New York Times about being “bro-
ken up with” by Eggers). Baum, now a writer for the 
Hollywood Reporter, was then a high school student 
from Calabasas, California, who tracked all things 
Eggers—including some of the events leading up to 
the suicide of Eggers’s sister, Beth—on his website, 
FoE! Log. FoE stood for Friends of Eggers. 

But Eggers’s career footprint has transcended the 
reigning cult of the self. Gone are his 10,000-word 
online “clarifications,” like the one Eggers published 
on his website, Timothy McSweeney’s Internet 
Tendency, in response to a 2001 New York Times pro-
file he’d felt missed the mark. He has stopped limiting 
his interviews to tightly controlled, emailed Q&As. 
Coolness prevailed in 2013 when Eggers was charged 
with plagiarism. An author named Kate Losse claimed 
Eggers’s novel The Circle—set around a fictional, 
omnipresent tech company of the same name—bor-
rowed heavily from The Boy Kings, her 2012 memoir 
about working at Facebook. Upon hearing the allega-
tions, Eggers put out a short statement refuting the 
claims while asserting that his research for The Circle 
in fact consisted of reading no related literature at all. 
“I avoided all such books, and did not even visit any 
tech campuses,” Eggers wrote, “expressly because 
I didn’t want The Circle to seem to be based on any 
extant companies or upon the experiences of any 
employees of any extant companies.” The book has 
gone on to sell millions of copies and has been trans-
lated into nearly a dozen languages.

O
UT IN SAN FRANCISCO’S Tenderloin, 
addicts fumble into corners in pairs, 
handing off capsules and vials as 
corner boys stand watch. Dave 
Eggers, the 44-year-old hyphen-
ate—novelist-publisher-activ ist; 

journalist-entrepreneur; graphic designer–screen-
writer-husband-father—is out here too, looking to 
sign a 20-year lease. In 2002, Eggers, along with the 
educator Nínive Calegari, founded 826 Valencia, an 
after-school drop-in tutoring center a mile down the 

road in the Mission District. It shared the floor with 
McSweeney’s, the publishing company he’d founded in 
1998. There, everyone detached from their keyboards 
around three o’clock in the afternoon to become the 
organization’s first tutors. “I love the editing process 
and all that,” Eggers says. “But sometimes you just 
need to get back into the mix. Saul Bellow called it ‘a 
humanity bath.’ ”

Since its inception, 826 has opened in seven more 
locations, helping over 30,000 students a year with 
writing, science and math. 826 Tenderloin, sched-
uled to open in 2015 with a million dollars in funding 
already in place, will mark the nonprofit’s second Bay 
Area location once Eggers and its top executives, Bita 
Nazarian and Gerald Richards, finish scouting proper-
ties. “From time to time, I’ll just stand here watching 
the kids moving to and fro,” says Eggers. “Having 
an after-school safe haven would really be impor-
tant.” Wearing rumpled jeans, beat-up boots and an 
untucked black button-down with embroidery across 
the front, Eggers leans back against a scuffed pane of 
glass. “826 has never gone anywhere where we’re not 
welcome,” he says.

For a decade and a half now, Eggers has demon-
strated a prescient shrewdness for breaking literal and 
cultural ground. His best-selling debut book, 2000’s A 
Heartbreaking Work of Staggering Genius, proved an 
antecedent to the rise of “reality”-based, hypercon-
fessional entertainment, from the Real Housewives 
franchise to every first-person blog ever created. “In 
the way Bob Dylan going electric allowed every other 
folk singer to go electric and every electric guitarist to 
do social content, Eggers gave permission with voice 
to a whole new generation,” says the writer Lawrence 
Weschler, an early McSweeney’s contributor.

A Heartbreaking Work of Staggering Genius is 
Eggers’s memoir of raising his younger brother and 
mourning the loss of his parents. Yet it is significantly 
counterbalanced by themes of questing for attention 
and influence—in it, Eggers describes auditioning for 

LIFE OF LETTERS  
A variety of 826 
publications by students 
in elementary, middle 
and high school. 
Opposite page: Eggers 
sitting in his office, 
known as Dave’s Cave. 

Citizen Dave
Nearly 15 years ago, Dave Eggers’s irony-tinged, confessional writing  
style made him a literary sensation. Countless projects and publications later,  
he’s proving that what first defined him is far from what drives him now.

BY HOWIE KAHN   PHOTOGRAPHY BY MONA KUHN
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Illinois at Urbana-Champaign. “My first feature was 
about a woman who needed a double lung and heart 
transplant,” Eggers recalls. “She was trying to get 
college kids to put the organ donor sticker on their 
driver’s licenses. Immediately, there was a spike in 
interest and people were getting the sticker.” Eggers 
shifts into the second person, betraying his tendency 
to make things both more inclusive and more instruc-
tive. “You get hooked on moving the needle,” he says, 
“on making an impact.”

W
E’RE IN THE Pirate Supply 
Store. “Stand here,” Eggers 
says. I move where he tells 
me. A rope is pulled, a crate is 
dumped. “You got mopped,” 
Eggers says, as I remove some 

scraggly mop heads from my shoulders. Eggers 
laughs. Nazarian laughs. Richards laughs. The gag 
serves as an introduction to 826 Valencia and to 
its storefront, a pirate-themed retail space. “What 
does this do in terms of education?” asks Nazarian. 
“It shows that 826 is a portal for creative thinking, 
and it gets people in here.” Eggers adds, “It pays the 
rent. It always has.”

The store, with its playful prosthetic hooks and 
lemon drop candies marketed as scurvy pills, leads 
into the tutoring center in the rear of the space, where 
several dozen students are diligently at work. This is 
the model for all 826 locations: child-friendly retail 
concept upfront, learning in the back. “My favor-
ite is Boston’s,” Eggers says, “the Bigfoot Research 
Institute.” Other 826 retail spaces include Liberty 
Street Robot Supply & Repair in Ann Arbor, Michigan, 
and Los Angeles’s Time Travel Mart. Eggers will take 
credit for some of the humor and for coming up with 
the overall mission, but management, he says, isn’t 
his strong suit—even if leadership very much is. “I 
tend to sometimes come up with a germ of a notion,” 
he says. “And then better people come in, make it a 
real idea and professionalize it.”

McSweeney’s publishing operation moved out of 
826 and across the street into a former furniture store 
at 849 Valencia late in 2004. “We’ve always wanted to 
build a tunnel to connect the two,” says Eggers, open-
ing 849’s door. Inside, he offers a tour. 

ScholarMatch, founded in 2010, occupies the space 
closest to the street. It grew out of 826 Valencia, in 
the hopes of sending more of its students to college 
by crowdfunding, matching them up with individual 
donors. “Its executive director, Diana Adamson, is the 
only tidy person we’ve ever hired,” Eggers says, before 
pointing out where his McSweeney’s designers and 
editors sit, and where their magazine, The Believer, 
co-founded by his wife, the writer Vendela Vida, is 
assembled. Its National Magazine Award nominations 
hang askew on a tall brick wall surrounding a life-size 
poster of Michael Jordan’s wingspan.

Books clutter every available surface, a sampling of 
the nearly 250 titles McSweeney’s, its quarterly review 
and its children’s imprint, McMullens, have generated 
over the years. Many of the defining writers of our 
time are represented: Jonathan Lethem, Zadie Smith, 
David Foster Wallace and Joyce Carol Oates. Eggers’s 
celebrated design sensibility is also on full display: 
the assertive typefaces, anachronistic graphics and 

here, plunking onto the cushy, 
microfiber sectional and 
kicking his feet up onto the 
coffee table. He writes in a 
similar position at home in 
nearby Marin County, but in 
the garage and sitting on a 
“disgusting” couch, his feet 
elevated. “It’s the only posi-
tion that doesn’t hurt.” 

As much as Eggers craves 
his “humanity bath,” he 
treats writing novels as an 
act of solitude. And nov-
els, he says, will be his main 
medium going forward. The 
collaborative work of writing 
screenplays is over for now. 
The two he wrote in 2004—for 
Spike Jonze’s Where the Wild 
Things Are and for Away We 
Go, which he co-wrote with 

Vida—already scratched that itch. “When somebody 
adapts something, that’s so much better because 
actual professionals do it instead of me trying to 
pretend like I know what I’m doing, which I don’t,” 
says Eggers. Tom Hanks will star in Tom Tykwer’s 
forthcoming adaptation of A Hologram for the King, 
and Daniel Radcliffe is attached to star in writer 
Wells Tower’s take on You Shall Know Our Velocity. 

Solitude also means no Internet. Eggers doesn’t 
have it in his garage or in his home. Weschler told 
me Eggers drives down the hill from his house daily, 
parks outside a lumberyard and piggybacks off the 
company’s Wi-Fi. “I often wonder how it’s possible 
that he can get all this stuff done,” says Weschler, 
“and a real reason is the fact that he is basically off 
the grid.” Eggers gets two newspapers delivered, 
but he’s otherwise unsubscribed. “I like YouTube 
too much. I like television too much. I like movies 
too much,” he says. Though he doesn’t own a TV, he 
has a projector on which to binge-watch DVDs. “I 
just did Girls,” says Eggers.

Every time a new issue comes up—education 
policies, domestic violence in the NFL, the gentrifi-
cation of San Francisco—I wonder whether Eggers 
will go home and write about it. “I’ve been taking 
notes on some things for three or four years; there’s 
piles everywhere,” he says. “Ideally, at a certain 
point those ideas just take off.”

Currently on Eggers’s launchpad are expansion 
plans for 826, plans to nationalize ScholarMatch 
and his first illustrator’s credit for a volume of 
humorous stories by Michigan school kids called 
Where Is It Coming From? Detroit! “I’m really 
excited about illustrating a real book,” he says. 
“I’ve always wanted to do that.” Eggers also plans 
to release Visitants, a book of travel writing, next 
year. And he does have a new novel in the works. 
“It’s about a family,” he says, before heading home 
for dinner with Vida and their two young children. 
“Until recently, I never necessarily expected to fin-
ish any book that I began. I always wanted to. I was 
determined to. And I sort of plowed through it. But 
only recently do I genuinely sort of feel like I know 
what I’m doing.” • 

Despite its lasting cultural impact, Eggers’s earli-
est work is in some ways his least defining. In 2002, 
the year he launched 826, he published his first book 
of fiction, You Shall Know Our Velocity, which follows 
two traumatized friends traveling around the world 
mourning the death of a third friend while attempting 
to give away a large sum of money they don’t feel they 
deserve. Since then, he has shifted his attention to 
social issues, both on and off the page. He’s also been 
publishing books at an astonishing rate, six books and 
two screenplays in the past five years.

This year’s Your Fathers, Where Are They? And the 
Prophets, Do They Live Forever? deals with gun con-
trol, police militarization, congressional impudence 
and the state of contemporary mental health—
entirely in dialogue. The Circle, from 2013, reads like a 
tragicomical and propulsive treatise on digital human 
rights. A Hologram for the King (2012) takes an ele-
giac stance on American manufacturing set against 
a backdrop of shifting global markets, tanking econo-
mies and a Kafkaesque shell of a Saudi Arabian city.

“The Circle and Hologram are very important, 
morally dead-on,” says Weschler, adding, “Eggers is 
producing at the rate of a latter-day Trollope.” Spike 
Jonze, Eggers’s collaborator on the screenplay for 
2009’s Where the Wild Things Are, marvels at the 
author’s productivity. “I learned to be a lot less pre-
cious from him,” says Jonze, “to get stuff down on the 
page, to produce, to write by actually just sitting down 
and writing as opposed to my tendency to think about 
things forever.”

Through his 10 books, Eggers 
has joined a tradition of activist-
novelists. But unlike two of his 
self-professed heroes of the genre, 
Gore Vidal and Norman Mailer—
both relentless contrarians—he’s 
going about it by being the nice guy. 
Conversations often circle back to 
his suburban Chicago high school 
shop teacher, Mr. Siden, who taught 
him to build stereo cabinets; his 
10th-grade English teacher, Mr. 
Ferry, who still reads his work; and 
his first-grade teacher, Mrs. Wright, 
who guided him through the edito-
rial process on his first-ever book, a 
marker-illustrated allegory called 
The Monster Mish Mash. In other 
words, it’s hard to imagine Eggers, 
entering middle age, ever head-
butting another writer—as Mailer 
did before he and Vidal appeared 
together on a now-famous segment 
of The Dick Cavett Show in 1971—or 
running for office, as both Mailer 
and Vidal did, unsuccessfully.

“I’d never in a million years run 
for office,” he says. “It’s just not my 
way. I have problems existing within 
certain systems. There’s nothing 
harder than existing or functioning 
within that system and trying to  
get the things done that you want  
to get done.” Eggers says he’s results 
oriented rather than process ori-

ented, which helps explain his tremendous work 
ethic. Walking between potential locations in the 
Tenderloin, he smiles widely at the idea of demolish-
ing old sheetrock himself. “Dave doesn’t have any of 
the patronizing and blinded-by-ideology goodwill 
that one sadly and too often encounters in activ-
ists,” says the Nigerian novelist Chimamanda Ngozi 
Adichie. “In fact, Dave is not at all in that mold. He is 
able to see the world as it is, while also holding onto 

his vision of how the world should be, and I do think 
this is unusual. It makes him a wonderful mix of a 
cleareyed realist and a dreamer.”

Eggers credits his turn toward issues-based nov-
els to his roots as a journalist. But he doesn’t mean 
ESPN The Magazine or Esquire, where he spent time 
in 1999 before his reputed blacklisting (that hatchet 
was buried in 2008 when the magazine named Eggers 
one of the 75 most influential people of the 21st cen-
tury). Rather, he gives credit to his reporting gig at his 
college newspaper, The Daily Illini, at the University of 

notched flourishes that populate McSweeney’s covers 
and spreads are everywhere, lining the path from one 
workstation to the next, giving visitors a sense that, 
here, every story feeds another.

On one side of the room I’m introduced to Carrie 
Clements. On the other, Mimi Lok. Each woman 
directs one of the thirteen 501c3 nonprofits Eggers 
has helped to establish, a group that now includes 
McSweeney’s publishing, which officially converted 
its status in October. Clements runs American opera-
tions for the Valentino Achak Deng Foundation, which 
built a school in South Sudan. It is named for the main 
character in Eggers’s 2006 fact-based novel about 
Sudan, warfare and displacement, What Is the What.

Eggers met Deng after receiving a letter from Mary 
Williams, Jane Fonda’s adopted daughter and the 
founder of the Lost Boys Foundation, in 2002. She had 
read A Heartbreaking Work and wanted to see if Eggers 
and Deng, a Sudanese refugee, could collaborate. 
Eggers took several trips to Deng’s home in Atlanta 
over the course of 2003 and eventually decided to take 
on the project. “The book was the hardest thing I’ve 
ever done,” says Eggers. “That one almost killed me. I 
thought it would take a year—because I was a journal-
ist I thought I could get things done—and it took four. 
All the while I was feeling like I was disappointing 
Val, letting him down and delaying his plans for the 
school.” Once Eggers turned the book from a purely 
reported work into a novel, the words came easier.

Deng controlled the best-selling book’s profits—a 
decision he and Eggers made together before any writ-
ing started—and with the money, he began to address 
the dire educational needs of his village, Marial Bai 
in what is now South Sudan. Deng made Eggers the 
school’s co-founder, and their foundation now raises 
approximately $400,000 annually, while the Marial 
Bai Secondary School is among the premier educa-
tional institutions in the country. “Students will follow 
the teachers around until it’s dark, and if there’s a light 
in the dorms, they’ll study until the generators go off,” 
says Eggers. “The level of passion is incredible.”

On a reporting trip to Marial Bai to gather material 
for What Is the What, Eggers realized that there were 
more stories about the region worth telling. That led 
him to commission an oral history from the writer 

Craig Walzer, Out of Exile: 
Narratives From the Abducted 
and Displaced People of 
Sudan, and to found another 
McSweeney’s publishing arm, 
Voice of Witness. Lok became 
its executive director in 2008 
and just released VoW’s 13th 
title in November: Palestine 
Speaks: Narratives of Life 
Under Occupation.

“Right when Voice of 
Witness started,” says 
Eggers, “Katrina hit, and that 
became the second book.” 
Abdulrahman Zeitoun, one of 
the narrators from the result-
ing compilation, Voices From 
the Storm, would then become 
the subject of Eggers’s 2009 
book-length work of nonfic-
tion,  Zeitoun. His reportage 
portrayed Zeitoun as a tragi-heroic do-gooder 
wrongly “arrested at gunpoint in a home he owned, 
brought to an impromptu military base built inside 
a bus station, accused of terrorism and locked in 
an outdoor cage.” But in recent years, Zeitoun has 
faced a series of criminal charges. In 2011, after 
attacking his then wife, Kathy, Zeitoun was arrested 
on domestic violence charges and copped to a lesser 
charge of negligent injuring. In 2013, he was tried 
for attempted first-degree murder and solicitation 
of first-degree murder. The intended victim, accord-
ing to the Times-Picayune, was, again, Zeitoun’s 
wife. Acquitted after pleading not guilty to those 
charges, Zeitoun found himself back in court again 
multiple times in 2014 and was indicted on a fel-
ony stalking charge this past June. Once more, he 
pleaded not guilty. Zeitoun was arrested again for 
violating protective orders during the writing of 
this piece in October. At press time, he was being 
held without bail until a hearing on November 20th.

“I can’t talk about Zeitoun; it’s extremely diffi-
cult,” Eggers says, “as it would be with any friend if 
a marriage broke up. I’m not their spokesperson.” 

Norman Mailer once faced a similar 
line of scrutiny after publishing The 
Executioner’s Song, one of Eggers’s 
favorite novels, and for helping a 
convict named Jack Henry Abbott 
get out of prison on parole. Abbott 
murdered a waiter in New York six 
weeks after his release. Mailer was 
blamed; his goodwill backfired. “It’s 
hard to see,” says Eggers. “As a jour-
nalist I wrote a book about a period 
of time, and I just have to leave it 
when the book ends. I guess there’s 
limits to my role.”

MEETINGS AT MCSWEENEY’S take 
place in the basement. The space 
feels cramped, cool and secret in the 
manner of the clubhouses kids cre-
ate beneath their parents’ houses. 
Eggers is in his natural habitat 

DRAWN TOGETHER  A recent note to Eggers from a drop-in tutoring 
student at 826 Valencia. 

WORKS OF STAGGERING GENIUS   
A small sampling of Eggers’s prodigious 

literary output, including his most recent 
novel, Your Fathers, Where Are They? And the 

Prophets, Do They Live Forever? 

“dave is able to see 
the world as it is, 
while also holding 
onto his vision of how 
the world should be.”
—Chimamanda ngozi adiChie

WORK AND PLAY  A skateboard made by Spike Jonze’s company,  
Girl, and a badminton racket are among the many objects that clutter 

Eggers’s office. The drawing on the wall is by Eggers.
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IT TAKES A CHÂTEAU 
On the outskirts of Beijing, 

Changyu AFIP winery, 
which aspires to European-
style vintages, is a Disney-

esque experience, complete 
with a faux medieval castle 

and village.

MADE IN
CHINA

A country that has never shied away from 
duplicating mass-produced Western goods now 
turns its hand to fine wine, artisanal cheeses and 

homegrown caviar. Will it succeed?

BY TONY PERROTTET   PHOTOGRAPHY BY NACHO ALEGRE
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O
N A RARE CLEAR DAY, Grace Vineyard, 
310 miles southwest of Beijing, might 
be mistaken for a winery in Tuscany. 
The balcony of the Italianate mansion 
overlooks lush rows of grapevines 
stretching to the horizon, where low 

mountains hover in the haze. Picnic tables sit scat-
tered in a garden beneath slender trees that rustle 
in the dry wind. But take a stroll outside the winery 
gates, and you instantly step into the heart of pro-
vincial China. The unpaved lanes lead to farming 
villages whose crumbling facades are daubed with 
old Communist Party slogans and hung with tattered 
red flags. The motorbikes rattling past are beaten-
up relics from Mao’s day; the grape pickers 
moving through the fields wear traditional 
broad peasant hats. Beyond them sit the 
half-forgotten byways of Shanxi province, 
a region renowned in the Imperial era as a 
center of trade and banking but more noto-
rious in recent decades for its polluted cities 
devoted to the coal industry. Only a short 
drive away lie remnants of China’s ancient 
glory, such as the enormous Chang Family 
Manor, once the luxurious abode of tea mer-
chants, its interior lined with exquisitely 
carved wood.

Grace Vineyard is focused more on China’s 
future. In the elegant dining room adorned 
with contemporary artwork, a small army 
of servers glides around me. While the 
kitchen prepares a banquet of delectable 
Shanxi treats, including scissor-cut noodles, 
sautéed river fish and fried bing pastries, a 
fastidious wine steward creeps up at regu-
lar intervals to refill my glass with Grace’s 
flagship Cabernet blend, the rich and velvety 
2008 Chairman’s Reserve, rated 85 by Robert 
Parker’s website for its subtle blackberry fla-
vors and hints of bay leaf, pepper and cedar.

Grace is at the forefront of one of China’s 
more improbable trends, as the most suc-
cessful of a new wave of boutique wineries. 
Most have cropped up in the dry terrain of 
Ningxia in the north. But winemakers are 
also venturing into China’s more varied 
landscapes, laying vines from the des-
erts of the old Silk Road to the foothills 
of the Himalayas. There are now around 
400 wineries in the country. Wine consul-
tants from France, Greece, California and Australia 
are becoming as common as foreign IT experts in 
Shanghai, and the local product is being marketed 
not only to expats but to an increasingly sophisti-
cated Chinese clientele.

The results are beginning to startle critics. In 
2011, the Cabernet blend Jia Bei Lan, from the Helan 
Quingxue vineyard, became the first Chinese wine 
to take the prestigious international trophy at the 
Decanter World Wine Awards (judges praised its 
“supple, graceful and ripe” flavors and its “excellent 
length and four-square tannins”), and in 2011, four 
Chinese reds, led by Grace’s Chairman’s Reserve, 
beat French Bordeaux in a blind taste test in Beijing 
with international judges. Although some cried 
foul—wines had to be under $100, including the 48 

percent mainland tax on imported wines—more 
vocal Chinese patriots hailed the result as heralding 
the arrival of an industry, evoking the famous blind 
tasting in 1976 when California wines outshone the 
Gauls for the first time.

As they advance, China’s boutique-wine pioneers 
may also help upend one of the many myths about the 
country. The conventional wisdom—or cliché—is that 
China can reproduce Western manufacturing or tech-
nology overnight, but European artisanal culinary 
delicacies that have evolved over generations are all 
but impossible to replicate. And yet, even apart from 
wine, there are dozens of small producers in China 
who are now attempting to do just that, with sur-

prising success. Truffles, burrata cheese, prosciutto, 
feta, Roquefort, baguettes, foie gras—almost every 
Western gourmet item has been tackled by Chinese 
entrepreneurs for a new audience of adventurous din-
ers. The Temple Restaurant Beijing, a contemporary 
enclave that is part of a 600-year-old temple near the 
Forbidden City, offers excellent French-style cheeses 
crafted by Le Fromager de Pekin, founded by a local 
producer named Liu Yang. His specialties include 
Beijing Blue and Beijing Gray, whose consistency falls 
between a Camembert and Saint Marcellin. At Sir 
Elly’s Restaurant at the five-star Peninsula Shanghai, 
if you order the selection of caviars, three will be 
Chinese. For a decade already, a Chinese caviar indus-
try in the rivers bordering Russia has been winning 
accolades and is exporting to the U.S. and Europe.

The main hurdle is convincing consumers to 
give Chinese products a chance—a problem that is 
particularly acute with wine. An affinity for grape 
wine seems culturally far removed from the Middle 
Kingdom. For some 4,000 years, the Chinese have 
preferred grain-based wine (typically rice), a dark, 
fortified brew that often resembles dry Sherry. (It 
became a state monopoly under the ancient Tang 
dynasty, when the government ran taverns that 
doubled as brothels, featuring female musicians 
outside to lure customers.) And like many unin-
formed outsiders, when I was first offered a glass of 
Chinese grape wine in Shanghai’s spectacular res-
taurant M on the Bund, I thought it was a practical 

joke. The idea tends to provoke remarks about 
toxic side effects—losing taste buds, for exam-
ple, or even the sight in one eye. “Five years 
ago, you might have been right,” the owner, 
Michelle Garnaut, says, handing me a glass of 
Grace’s 2010 Chardonnay as we stand on the 
balcony facing the skyscrapers of Pudong. The 
first sip is a surprise—crisp and bright, with 
subtle nectarine flavors.

In fact, grape wine was first grown com-
mercially in China in 1892, using vines 
imported from California, when it was mar-
keted to foreign residents and the first rising 
class of Westernized Chinese. It was a strong 
beginning: In 1915, the winery, Changyu, won 
a string of gold medals at the Panama-Pacific 
International Exposition in San Francisco, and 
in the wild and decadent 1930s, sultry movie 
star Hu Die (“the Chinese Marilyn Monroe”) 
promoted it in Shanghai. After a long period 
of stagnation following the Communist 
Revolution, production of wine began expand-
ing after the country’s embrace of capitalism 
in the 1980s. According to Vinexpo, an inter-
national wine and spirits trade group, China is 
now the world’s eighth-largest wine producer 
and will be the sixth-largest by 2016, surpass-
ing Australia and Chile. But the emphasis has 
long been on quantity rather than quality, 
with enormous state-owned companies like 
Great Wall and Dynasty churning out cheap 
wines for locals with industrial speed, often 
using grapes imported from Argentina and 
South Africa.

For a glimpse of an old-school winery, I 
make the pilgrimage one drizzly afternoon to 

Château Changyu AFIP, located in a rural district an 
hour-and-a-half drive northeast of Beijing. It’s the 
descendant of China’s pioneer 1892 company and 
now part of a conglomerate whose scale can only 
send a shudder down the spine of the average oeno-
phile. The winery isn’t hard to spot, since it boasts 
a reproduction French château, its turrets rising 
above the verdant vineyards. The sense of Disney 
fantasy only increases as I enter part of the winery 
complex called Foreign Town, a faux European vil-
lage complete with medieval church, a store where 
Chinese newlyweds are having their photos printed 
on wine labels and a shop mysteriously called the 
Holy Grail Factory—all utterly deserted but await-
ing busloads of tourists.

Accompanying me is the Beijing-based wine 
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FOLLOW THE CORKS 
Signposts at Changyu  
direct visitors to a brave 
new world of Chinese grape 
wine, once considered a 
distinctly Western taste. 
Opposite: Liu Yang, who fell 
in love with French cheese 
while studying in Corsica, 
now produces his own line 
in Beijing under the label Le 
Fromager de Pekin.



blogger Jim Boyce, who has covered the local wine 
industry for more than eight years and has been a 
consistent advocate for the boutique wines of Shanxi 
and Ningxia. Boyce, who has the slightly dishev-
eled appearance and acerbic wit of Newman from 
Seinfeld, is having trouble readjusting his palate to 
China’s pollution after a trip to the bucolic Sonoma 
Valley. For days after his return to Beijing, he jokes, 
the bouquet of every wine, good or bad, was vaguely 
like smog, the first sip rather like lead. (“And the 
hangovers are worse here,” he mourns.)

A guide named Nan Xìa leads us into the château 
to inspect the bunkerlike cellar, where private wine 
collections are stored behind Arthurian coats of 
arms inscribed with Chinese calligraphy, and a Wine 
Culture Museum, which includes a photo of Changyu 
wines being served to President Obama at a state din-
ner. (“The closest thing to an assassination attempt 
yet,” Boyce murmurs.) The tour ends up in a cavern-
ous tasting room, where a young sommelier, Wong 
Fuyue, hesitantly serves a 2008 Chardonnay at room 
temperature to the Muzak version of the Titanic 
theme song. “I would describe this wine as anemic,” 
Boyce notes. “There’s not much nose. But at least it’s 
clean.” When told that it sells for more than $100 
a bottle, Boyce almost drops his glass. “I can buy a 
Chilean bottle for $12 at the supermarket—and it’s 
better! Why would I buy this wine?”

Wong Fuyue grins and turns up his palms. “I don’t 
know!” Nan Xìa is unperturbed by the bad review. 
“Can we all take a photo together?” 

  After visiting Changyu, it is easy to understand 
why the arrival of smaller producers causes such 
relief and excitement among China’s wine lovers. 
Some experts believe that the sheer novelty of the 

situation is leading to overenthusiasm. “A few years 
ago, Chinese wine was terrible,” Boyce says. “Now it’s 
not. But the industry is still in its infancy,” he cautions. 

The boutique wines are expensive—thanks 
to their small-scale production and China’s high 
transport costs—retailing from $40 to $80. And 
production in some vineyards is minuscule. But the 
quality of the boutique wines is now undeniable—the 
country has the soil, the climate and an aptitude for 
the technical aspects of production—and the range 
of domestic wines is expanding, like so much in 
China, at an accelerating pace.

T
HE RISE OF boutique wineries is 
just one element turning the wine 
world on its head; another is the 
recent boom in international wine 
imports to China. At the luxury end 
of the market, the shifting tastes of 

China’s super wealthy are now dictating prices at 
auction houses around the world. Hong Kong led 
the way, abolishing the tax on imported wine in 
2008 and becoming the world’s No. 1 wine auction 
market by 2011. “People say it’s a miracle, but it’s 
not,” says Gregory De’eb, general manager of Crown 
Wine Cellars, a fine-wine storage facility housed in 
a World War II ammunition depot leased from the 
Hong Kong government. For decades, Hong Kong’s 
wealthy had been storing their wines in cellars 
overseas. “In 2008, the floodgates opened,” De’eb 
says. “There was 40 years’ worth of wine knowl-
edge, 40 years’ worth of stocks and a huge amount 
of capital. All the building blocks were in place.”

This wine expertise is now percolating 
through the mainland. “China started late, but it’s 

catching up quickly,” says Simon Tam, head of wine 
at Christie’s in China. “In just a few years, people 
have reached a very high level of appreciation. 
Chinese clients used to talk only about prices and 
vintages, not what was in the bottle. Now the impor-
tant thing is not how much money you have but how 
you express it in wine knowledge.” Tim Weiland, 
former general manager of the exclusive Aman at 
Summer Palace in the emperor’s onetime retreat in 
Beijing, suggests that the image of China’s wealthy 
class as crass nouveau riche—mixing expensive 
Bordeaux with Coca-Cola, for example—is entirely 
out of date. “The nouveaux riches of 10 years ago 
are now the old rich,” he says. “They have homes in 
Switzerland and Aspen, they’re incredibly sophisti-
cated and well-traveled—much more well-traveled 
than I am—and they know their wines.”

Foreign importers are eager to expand their foot-
hold far beyond the luxury market, as an estimated 
200 million potential consumers in China’s grow-
ing middle class are exposed to wine for the first 
time. China is already the world’s fifth-largest wine-
consuming country. At fine restaurants in Beijing 
and Shanghai, where Chinese diners make up the 
majority, customers regularly pore over wine lists 
and discuss options in detail with the sommelier. 
“Eight years ago, Chinese people were not confident 
about wine,” says Jackie Song, former wine steward 
at the Mediterranean restaurant Sureño, in Beijing’s 
trendy Opposite House hotel. “All they would drink 
was French, especially Burgundy. But now they try 
Spanish wines, Chilean, Greek.”

The number of Chinese-born sommeliers has 
increased exponentially over the past five years, 
with great career rewards for the most dedicated. 

Jerry Liao, who won the China National Sommelier 
Competition in 2013, had barely tasted grape wine 
a decade ago when he began working in high-end 
restaurants. “I was basically forced to learn,” he 
says. “Otherwise I would have lost my job.” Once he 
discovered his talent, Liao rose quickly through the 
ranks and is now hotel sommelier at the new Jing An 
Shangri-La in Shanghai. Even more meteoric has been 
the rise of Yang Lu, a gifted young sommelier who 
became the wine director of the entire Shangri-La 
hotel empire in 2012. “I’m in the first wave of Chinese 
sommeliers,” he says. “We all realize that we’re opin-
ion leaders. We feel a lot of responsibility. And there’s 
a lot of pressure.”

Wine is also being offered at more social events 
in China. When I was invited to a dinner party at the 
Beijing studio-residence of artist Wang Mai and his 
wife, Liu Chunfeng, joining poets, pop stars, gallery 
owners and curators in a warehouse filled with sculp-
tures and giant oil paintings, the evening began with 
Prosecco and moved on to Australian Shiraz to com-
plement the Sichuan hot-pot dinner, in which morsels 
of meat and vegetables are dropped into boiling oil. 
Wang remembered first trying sweet Chinese white 
wine at age 10 but has so far been unable to sample 
the new boutique wines. “The only Chinese wines I 
can afford are almost undrinkable,” he says. “I’ll stick 
with Barossa Valley.”

Grace Vineyard is a model for the Chinese wine 
industry’s potential,” says Tam of Christie’s, point-
ing to its consistently good results over the past 
decade. Grace has an annual production of two mil-
lion bottles, specializing in robust reds, with a few 
fine whites. Next year, Grace is even releasing the first 
Chinese sparkling wine, a blanc de blanc.

But on China’s wild frontier of taste, the artisanal 
success stories are nothing if not eccentric. Even 
the birth of Grace Vineyard sounds like the premise 
of a reality-TV show. “We’re considered a miracle 
in the industry,” says Judy Chan, the CEO of the 
family-owned company, whose father moved from 
mainland China to Hong Kong in the 1970s after the 
Cultural Revolution. “We had no experience in wine, 
no connections, no distribution network.” Chan’s 
businessman father, Chun Keung Chan, purchased 
150 acres of farmland in Shanxi in 1997 to fulfill a 
fantasy of owning a winery, and in 2002, as the first 
vintage was hitting the market, he handed over the 
reins to his spectacularly unqualified 24-year-old 
daughter. A psychology graduate who had recently 
quit Goldman Sachs, Chan had experienced wine 
only as a teenager on holiday in Burgundy, where 
she drank two glasses of red and fell asleep on the 
couch. Her arrival in the backwaters of rural Shanxi 
was a culture shock, as she was collected from the 
airport by the surly local vintners, who were suspi-
cious of her youth, gender and evident inexperience. 
“When they mentioned Cabernet Sauvignon, I didn’t 
even know what they were talking about,” she 
recalls. “But I BS-ed my way through—a skill I had 
learned from Goldman Sachs.”

She had to learn almost every aspect of the 
industry from scratch, Chan tells me when we meet 
at a Michelin-starred Hong Kong restaurant, Bo 
Innovation, which serves a range of Grace wines 
with its molecular Chinese cuisine. A local designer 
created Grace’s first label, Chan says, but “it looked 
like soy sauce. We had to beg people to take it.” She 
hired an Australian consultant, Ken Murchison, 
and to improve quality, they uprooted half the 

original vines, which horrified government officials 
(“In China, everything has to get bigger and big-
ger!”). Even marketing the unfamiliar product had 
its comic elements. In 2003, Grace opened its first 
retail store in Fuzhou, where Chan’s family origi-
nated. “For 16 days, not a single person walked in,” 
Chan recalls. When one finally did, the four shop-
girls rushed him. “He fled! They scared the poor guy 
to death.”

The breakthrough came when hotels in Hong Kong, 
Shanghai and Beijing began to serve Grace wines—the 
Peninsula chain even commissioned a special label. 
The initial appeal was to foreigners who enjoyed the 
novelty, but the new wave of Chinese middle-class 
diners has now become the majority of the market. “A 
lot of Chinese people are proud of our wines and want 
to show them off,” says Chan, who admits there is still 
a deep prejudice against Chinese wine overseas. But 
if the quality is consistent, China can overcome its 
poor image, she suggests, as New World wines have. 
“People forget that when Californian and Australian 
wines first came out, consumers were very, very skep-
tical. The French looked down their noses for decades 
at the Napa Valley.”

W
ARINESS OF THE “Made in 
China” label is even more 
severe when it comes to food, 
thanks to the scandals that 
have become a staple of inter-
national news since 2008, 

when baby formula tainted with toxic melamine 
killed six infants and sickened 300,000 more. In 
2013, tens of thousands of chickens were slaugh-
tered for fear of bird flu, and a crime ring was 
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LOCAL HERO  Above: A dish 
at Madison, a Western-style 

restaurant in Shanghai that uses 
only Chinese ingredients. Right: 

A worker at Changyu winery.

BARREL FEVER   
Left: Changyu’s product line 

includes special wedding 
vintages. Below: A cellar at 

Grace Vineyard.

FINE PAIRINGS  From left: Inside 
Changyu winery; cheese from  

Le Fromager de Pekin; vineyards 
of Shanxi province, which has 

produced award-winning vintages.

“A few yeArs Ago, 
chinese wine wAs 

terrible. now it’s not. 
but the industry  

is still in its infAncy.”
–Jim boyce



revelation.” He has discovered small, pesticide-free 
farms cropping up, with names such as Little Donkey 
Farm, which sounds as though it was transplanted 
from Brooklyn. He’s met an independent beer maker 
in Inner Mongolia who sold his brew in 100-crate lots 
(“We send a guy up there to negotiate and truck it our-
selves to Shanghai”) and has come across a delectable 
salt-cured ham from Yunnan. (“I’ll put it up against 
any type of prosciutto.”) One small producer near 
Shanghai was even producing hand-pulled burrata, 
employing teams of women who once made dump-
lings by hand. (“Their finger skills are great.”)

Hu says that the homegrown concept has been a 
hard sell. “Some customers, when they discover it’s all 

locally sourced, will stand up and leave the restaurant. 
I tell them they’re being closed-minded. I say, ‘Give it 
a shot!’ But it’s hard to break the mind-set.” Another 
problem is the relatively high cost. “Chinese people 
are pretty value sensitive,” says Hu. “They praise a 
restaurant that is xìng jià bi, good value. These local 
ingredients are not cheap, so it’s a risk for people to 
break out of their regular eating habits.” But as con-
cern about food quality mounts in China, customers 
are becoming more prepared to pay extra to know 
their food is safe. “During the bird-flu scare, we sold 
more chicken than ever,” says Hu’s cousin, Garrett, 
who helps run Madison. “People trust our sourcing.”

It’s a strange twist that every new food scandal 
bolsters the sales of artisanal Western foods, even 
in the most difficult gastro frontier, cheese. Many 

arrested for passing off rat and mink meat as lamb.
The small producers of artisanal Western delica-

cies are so far untouched by such scandals. Consider 
the rise of Chinese caviar. Siberian sturgeon was 
first imported in 1997 to a research station on the 
Amur River, on the Russian border. A visiting French 
scientist suggested harvesting it. Today, China 
accounts for 20 percent of world output, filling the 
gap left by overfishing and poaching in the Caspian 
Sea. The majority is exported to the United States, 
Europe, Japan and even Russia, and it’s served in 
first-class air cabins and sold under the esteemed 
Petrossian label. But it still struggles to overcome 
the made-in-China stigma.

Swiss-born chef Florian Trento of Hong 
Kong’s Peninsula hotel recalls being deeply 
apprehensive when his counterpart in 
Shanghai invited him to try the caviar. “I 
said, ‘Really? Chinese caviar?’ He said, 
‘Trust me!’ And it was fantastic.” Now two 
types of Chinese caviar are on the Peninsula 
menu in Hong Kong. “Often we do blind tast-
ings because Chinese products have such 
a bad rap,” Trento says. “Diners are very, 
very surprised.” He sees it as a template 
for what is possible in China. “The quality 
is excellent, the industry is well-regulated, 
the farms are sustainable,” he says. “We are 
very keen to support it.” Still, even in Beijing 
markets, Chinese caviar is sold with Cyrillic 
labels to look Russian. “In the long term, the 
Chinese have to fix things. There’s been one 
scandal after another. How much more can 
you destroy your reputation?”

Because of their size, most top restaurants 
and luxury hotels import ingredients from 
overseas—beef from Australia, produce from 
California, mozzarella from Italy. But in the 
former French Concession of Shanghai, one 
upscale restaurant, Madison, has gone to the 
opposite extreme and makes a point of serv-
ing only locally sourced produce. The menu, 
although technically new American, reads like 
a lesson in Chinese geography. There’s smoked 
trout from the coastal waters of Fujian, pan-
roasted chicken from the mountains of Anhui, 
Wagyu tenderloin from the fields of Dalian. 
The truffles for the hollandaise and morels 
for a huangjiu sauce are sourced from the 
Himalayan foothills of Yunnan, while ingre-
dients for side dishes such as potato purée with garlic 
scapes are gathered from small farms near Beijing.

“You can’t say that China doesn’t have great ingre-
dients,” says the chef-owner, Austin Hu, who moved 
with his family to Shanghai when he was 8, studied 
at the French Culinary Institute in New York City 
and apprenticed at Danny Meyer’s Gramercy Tavern. 
“There’s a huge amount going on out there. In fact, 
Chinese produce does not have to be inferior; it can 
be better.” One employee works full-time track-
ing down produce across the Chinese countryside, 
meeting farmers and fishermen outside the indus-
trialized food system. “It’s a lot of work,” Hu admits 
when we meet at the bar of his softly lit, SoHo-style 
space, a refuge from the city’s chaos. “When you 
take the extra step to find the little guys, it can be a 

Chinese are lactose intolerant and find the rich milk 
product difficult to digest, but Liu Yang, one of the 
first to produce French artisanal cheese in China, 
says that while his first customers in 2009 were 
Western expats, they are now outnumbered by locals. 
“Parents want their kids to have safe, real food,” he 
says. “When they come to my shop, I explain where 
my milk comes from and how the cheese is made.” 
For most, a visit is a totally new experience. “I give 
them a tasting platter and talk over tea about how to 
appreciate the flavors.”

With his close-cropped hair and horn-rimmed 
spectacles, Yang looks more like an intellectual from 
the 1960s than a hipster gourmand, and his factory, 

where a half dozen women in hairnets work 
over shiny industrial vats, is improbably 
located in a row of shops in an outer Beijing 
suburb. His own introduction to quality 
cheeses began slowly, Yang explains, when 
he moved to France to study business man-
agement 13 years ago. “Like most Chinese 
people, I had only ever tasted processed yel-
low cheese,” he says. It wasn’t until he moved 
to Corsica in 2005 that he had his conversion, 
when he learned that his neighbor hand-
crafted his own cheese and was willing to 
share his experience.

On his return to Beijing, Yang tried his 
hand at cheese making using local dairy. 
Not surprisingly, he could not replicate the 
exact flavors: French cows tend to graze on 
grass in the mountains, so an herbal flavor 
infuses their milk, while Chinese cows feed 
on grain at industrialized farms. (There is 
an organic dairy in the region, but its prices 
are prohibitive, Yang says.) Even so, he was 
able to monitor his milk’s quality by buying 
direct, and he now gets milk from cows fed 
with grass in the countryside. Since opening 
his shop in 2009, he has expanded from his 
Roquefort-style Beijing Blue to six cheeses of 
varying richness and consistency, and he has 
just begun selling a goat cheese. “Food cul-
ture is very important to all Chinese people, 
and they are open to new tastes,” Yang says. 
“The rich and the poor go to restaurants reg-
ularly. Eating is the most enjoyable thing in 
life.” And the cultural leap is not as great as 
imagined. “We eat fermented tofu, so we can 
eat fermented cheese.”

The speed of change depends largely on the 
Chinese economy. “We talk about education as a way 
of developing China’s wine culture,” says Yang Lu of 
the Shangri-La chain. “But the most important thing 
for growth is having a stable middle class, with a dis-
posable income. Unlike in the U.S. or Europe, wine 
is still a luxury product rather than a daily bever-
age.” Still, many believe that for local winemakers 
in this near-virgin territory, the prospects can only 
improve. “It’s true that Chinese wine doesn’t have a 
recognizable identity yet, unlike, say, a classic Napa 
Valley or Clare Valley wine,” says David Shoemaker, 
the American-born head sommelier at Pudong 
Shangri-La, East Shanghai. “But very soon, I think, 
we will be able to taste a wine and say, ‘Ahhh, that’s 
a classic Shanxi.’ ” •

EMBASSY ROE     
The caviar tastings at 
the Peninsula Shanghai 
now include three Chinese 
brands. Opposite page: 
Sky Zhang, from the 
Peninsula’s restaurant.



Top off elegant evening attire with a classic white tuxedo shirt or a blouse  
in snowy silk, adorned with unforgettable accessories. 

His & Hers
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TIE ONE ON    
Have a night to re-
member in a constellation 
of diamonds or an 
attention-grabbing 
brooch. Chloé silk blouse 
and Cartier diamond 
necklace. Opposite: 
Brunello Cucinelli tuxedo 
shirt and silk bow tie  
and Lorenz Bäumer 
spider pin and cuff links. 151
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WHITE NIGHTS 
Light things up with jewelry so radiant it will never be eclipsed. Carolina Herrera silk blouse  

and Chanel Fine Jewelry diamond brooch. Opposite: Ralph Lauren Purple Label tuxedo shirt,  
Burberry bow tie and Buccellati chrysanthemum pin and knot shirt studs.



GLITTERING AFFAIR 
Jazzy accoutrements nod to Cole Porter’s classic “Let’s Misbehave” by adding a mischievous sparkle to polished looks. Valentino silk  

georgette blouse and Boucheron diamond pompom necklace. Opposite: Giorgio Armani tuxedo shirt, Turnbull & Asser bow tie, Cartier mother-
of-pearl and nephrite jade cuff links and Lorenz Bäumer shirt studs. Styling, Hélène Leverrier. For details see Sources, page 162. 155
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LADY OF THE HOUSE  
Guests can take a cliff-side elevator down to one of the lounge areas. Opposite: Marie-Louise Sciò in front of Fornasetti-inspired  

wallpaper in Il Pellicano’s restaurant. Sciò wears a Dolce & Gabbana suit, dress shirt and bow tie and Dary’s gold chain and pendant (worn 
around waist). For details see Sources, page 162. 

BY BREKKE FLETCHER   PHOTOGRAPHY BY MATTHIEU SALVAING  
STYLING BY ROBERT RABENSTEINER

THE  
PELLICANO BRIEF

For nearly 50 years, Hotel Il Pellicano has been an iconic destination and a  
glamorous escape on the cliffs of the Tuscan coast of Italy. It is also the lifelong summer  

home of its creative director, Marie-Louise Sciò.
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O
N A BALMY NIGHT in early October,  
on a cliff above the Tuscan coast
line of Monte Argentario, near the 
town of Porto Ercole, Italy, a group 
has gathered around the pool at 
Hotel Il Pellicano. The hotel’s long

time barman, Federico Morosi, is pouring cocktails 
for the guests, who are here to celebrate the end of 
the summer season on the candlelit terrace over
looking the Tyrrhenian Sea. It could be a scene 
from any of the five decades the hotel has been 

open. Among those sampling duck polenta from a 
1950sstyle yellow truck parked on the stone patio 
are a cosmopolitan mix: Margherita Maccapani 
Missoni, ambassador for her family’s fashion 
house; her racecar driver husband, Eugenio Amos; 
the actor Josh Hartnett and his girlfriend, British 
actress Tamsin Egerton; Fiat heiress and arts 
patron Ginevra Elkann; and book publisher Angelika 
Taschen. At the center of it all is a tanned brunette 
in a vintage leopardprint Yves Saint Laurent dress, 
greeting each of her guests with a warmth one 
might typically reserve for close relatives. This is 
Hotel Il Pellicano’s creative director, MarieLouise 
Sciò, 37, who, as the daughter of the owner, spent 
many of her childhood summers at this idyllic spot 

enjoying life,” she says. “I remember sitting at the 
beach and waiting for another Riva boat to pull up.” 
She also recalls attempting to save lobsters destined 
for the dinner table by stealing them from the grill 
and tossing them into the saltwater pool. “I was 
a really naughty girl,” she says. Having grown up 
primarily in Rome, Sciò was packed off to boarding 
school in Switzerland at 15. “Most of the girls had 
been there for years, and I arrived completely goth, 
with blond highlights, wearing black hot pants. I 
hated it at first,” Sciò says.

She found her stride when she studied interior 
design and architecture at the Rhode Island School 
of Design. “RISD is where I learned how to think. 
Everything had a fineart bent,” says Sciò, who grad
uated in 2000. She applied her skills at New York 
City architecture firm Costas Kondylis and Partners 
before returning to Rome and working for interior 
decorator Massimo Zompa. Later her father and Il 
Pellicano came calling. “He said, ‘We have to reno
vate a few bathrooms—can you do them?’ So I did. 
And then the following year, he said, ‘Oh, we need to 
do another few things.’ ” 

This led to a major overhaul of the hotel in 2006, 
a year after she committed herself to the role of cre
ative director. Originally, Sciò intended to hire an 
outside designer, “but no one got the spirit of the 
place. One wanted to do it à la Provence, and another 
wanted to do it ultramodern. It just didn’t feel right,” 
she says. “I said to myself, ‘I can’t get it too wrong. 
I grew up here.’ ” So she dove in and completed a 
sixmonth gut renovation. “I looked at all the Slim 
Aarons pictures, used the colors and tried to recap
ture the mood but make it more of today and not 
nostalgic,” Sciò explains, referring to pictures taken 
by the famed society photographer at Il Pellicano, 
which were published in a 2011 book alongside 
images by the late photographer John Swope and 
contemporary photographs by Juergen Teller. 

“We have changed it and updated it, but Il 
Pellicano hasn’t lost its spirit,” Sciò says. There are 
still humorous touches like the more than 20 pieces 
of pelican art that adorn the property, from an 
enormous painted glass bird perched on the bar, to 
paintings and sculptures by artist Gaetano Pompa, 
a friend of Sciò’s father. The avian theme extends to 
the tropical Pierre Frey fabrics in the guest rooms 
and the birdcages she repurposed as lamps for the 
restaurant. “There was once a big parrot cage at the 
hotel that I wanted to reference,” she says. The res
taurant’s birdcovered wallpaper is based on a fabric 
by renowned Italian designer Piero Fornasetti that 
once adorned a screen in a guest room. “I spoke to 
Fornasetti’s son and asked him if I could turn it into 
wallpaper,” Sciò says. The grounds still feature the 
deceptively simple topiaries and terraced gardens 
originally designed by Italian landscape architect 
Paolo Pejrone in the late ’90s. There are also a grass 
tennis court, a cavernous spa, a gym and a boutique 
that carries such vacationappropriate attire as 
A.P.C. dresses and Borsalino hats. Sciò’s primary 
residence is still in Rome, where she lives with her 
12yearold son, Umberto, but she spends much of her 
time during the spring and summer, from midApril 
through midOctober, at Il Pellicano, when the hotel 
is open. (Rooms start at $550 per night in the low 

and today oversees it with affectionate gusto.
“The Pellicano is a home, not a hotel,” says Sciò. 

“We have clients who have been coming here since 
the late ’60s. They feel they are in a family.” 

After breaking ground in 1964, Michael and 
Patricia Graham, Il Pellicano’s original owners, 
opened the hotel the following year. The couple, a 
glamorous combination of an aviator and an heir
ess, had arrived in 1962, just as the region, with its 
towering cypress trees, secluded coves and spar
kling blue waters, was becoming popular with the 

likes of Jacqueline Kennedy, 
her sister Lee Radziwill and 
Fiat head Gianni Agnelli. The 
Grahams found a plot along 
a stretch of cliffs that was 
owned by their friend Prince 
Alessandro “Tinti” Borghese, 
from whom they purchased the 
land. Inspired by one of their 
favorite hotels, the San Ysidro 
Ranch in Montecito, California, 
they designed the hotel to be 
reminiscent of a Tuscan farm
house, with 18 guest rooms and 
a few larger cottages. Michael 
Graham funded the construc
tion by convincing his famous 
friends to invest in cottages 
in exchange for free sojourns. 
Soon Il Pellicano became a 
playground for European roy
alty, Hollywood actors and 
society figures, including 
Sophia Loren, Queen Juliana of 
the Netherlands and her hus
band, Prince Bernhard, Charlie 
Chaplin and designer Emilio 
Pucci, all of whom reveled in 
the hotel’s privacy and bare
footed ease. 

Sciò’s father, Italian busi
ness magnate and real estate 
developer Roberto Sciò, first 
arrived as a guest in 1967, seek
ing a summer escape for his 
family close to their home in 
Rome. Seven years later, he 
purchased a cottage that had 
belonged to Chaplin, whom 
he had met the first time he 

entered Il Pellicano’s lobby. In 1979, Sciò acquired the 
hotel outright from the Grahams. 

The second youngest of the four children of 
Roberto Sciò and his exwife, MarieLouise Mills, 
MarieLouise Sciò remembers many a happy summer 
at the hotel. “I was Eloise at the Plaza, but the beach 
version,” she says. “I remember hiding in the bushes 
with my brother and watching the gala night par
ties my parents threw on Fridays: women in fabulous 
gowns, men in seersucker suits.” 

Sciò recalls mischievously snooping around guest 
rooms with her brother and staging performances 
for guests with her 12yearold girlfriends, accom
panied by a stereo blasting Madonna. “I was in awe 
of all these chic women drinking champagne and 

“Marie-louise  
is the perfect 
host: she is 
always jolly.”
 —juergen teller

VIEW TO A THRILL 
There are few 

obstructions to natural 
beauty at Hotel Il 
Pellicano. Left: A 

mountain vista from 
one of the guest rooms. 

Right: A terrace 
adjacent to one of the 

cottages. Many of  
the rooms have private 

outdoor space.
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season, which is April, May, September and October.)
“Il Pellicano is totally timeless—but not retro,” 

says Margherita Missoni, who has been visiting 
annually since 2009. “It’s in its own bubble.” 

It was Missoni who introduced Sciò to Juergen 
Teller, who since 2009 has become Il Pellicano’s unof
ficial documentarian. His 2013 book, Eating at Hotel 
Il Pellicano, captured the inventive cuisine of the 
former house chef, Antonio Guida, whose surrealist 
creations, such as risotto with squid ink, sage, baby 
calamari and cream of turmeric rice, have earned 
him and the restaurant two Michelin stars (Guida left 
Il Pellicano at the end of this past season). “I got very 
fat doing the cookbook,” jokes Teller, adding, “Our 
families have become close friends. MarieLouise 
is the perfect host—always jolly. She runs the hotel 
with passion and love.”

It’s a role that she’s embraced. “There was always 
a lady of the house. First there was Patsy and then 
my mother. Now I’m the lady of the house,” she 
says. “I make sure everything is not just pretty, but 
working.” (Sciò also oversees the one other hotel 
in the Pellicano group, La Posta Vecchia—a 17th
century villa located a 40minute drive from Rome 
that houses Medici treasures and was once home to 
J. Paul Getty—as well as taking on the occasional pri
vate client.) 

Three years ago, her partner and Umberto’s 
father, Giorgio Mortari, died suddenly following a 
head injury. “It’s been a horrible experience, but, 
through the pain, it has enriched me in some way,” 
says Sciò, who has since gotten a tattoo on her wrist 
that reads, “Here, Now.” “I think that you have to take 
whatever comes in life and make something of it.” 

At the moment, she is looking ahead to the hotel’s 
50th anniversary next summer. “I want to do the 
mother of all events,” says Sciò, who is planning a 
gala for June. This year she also conceived of and 
released the hotel’s first app, Il Pellicano Travel 
Guide, in which frequent guests (including Sciò’s 
boyfriend, Argentine financier Alejandro Pitashny) 
recommend their favorite spots in such destina
tions as London, Rome and Paris. As for expanding 
the hotel group, Sciò says she is open to the notion of 
replicating the Il Pellicano experience in other cities, 
if the right properties can be found. “I’m a volcano of 
ideas,” she says, before adding with a wry laugh, “but 
first, I need a vacation.” •

“i was eloise at  
the plaza, but the 

beach version. 
i reMeMber 

watching the gala 
night parties My 

parents threw on 
fridays: woMen  

in fabulous  
gowns, Men in 

seersucker suits.”
—Marie-louise sciò
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DRAPE OUT 
This guest room features 
a custom bed with a 
headboard upholstered 
in Pierre Frey fabric. 

SHAKEN AND STIRRED  Above left: A pelican is 
the logo. Left: A 1950s-style truck offers snacks to 
beachgoers. Below: One of two bars that serve barman 
Federico Morosi’s 26 signature cocktails.

BIRDS OF A FEATHER  Left: One of the hotel’s chefs sources herbs 
from the property’s garden. Above, center: A glass pelican perches  
on the bar. Below: Il Pellicano’s restaurant overlooks the Mediterranean.

SCIÒ PLACE  Left: A waiter at Il Pellicano’s 
restaurant. Below: Marie-Louise Sciò lounges by 
the pool wearing a Missoni silk shirt, skirt and head 
scarf and Francesco Russo sandals.
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.com

page 54
L’Objet chargers, $326 each, 
platter, $550, dessert plates, 
$250 each, canapé plates, $175 
each, small dishes, $35 each, 
and Evoca cake stand, $385, all 
l-objet .com, Paul Smith vintage 
glassware, $225 for set of 6, 646-
613-3060, Juliska flatware, $155 
for 5-piece place setting, juliska 
.com, Sferra dinner napkins, $58 
for set of 4, sferra .com, Asprey 
vase, $450, asprey .com, Épicerie 
Boulud assorted pastries, 
212-595-9606, and Despaña 
SoHo assorted holiday sweets, 
despanabrandfoods .com

page 56
Burberry briefcase, $28,000, 
burberry .com, Burberry 
Heritage trench coat, $1,695, 
burberry .com, Discipline chair, 
$2,000, Henry Wilson desk mat, 
$220, S/N paperweight, $75, 
S/N weighted dish, $95, Hay 
Phi scissors, $35, and assorted 
journals and notebooks, all 
available at goodsforthestudy 
.mcnallyjacksonstore .com, 
Dunhill ballpoint pen, $380, for 
stockists see dunhill .com 
/stores, Bell & Ross watch, 
$22,000, 212-751-9824, 
Montblanc ballpoint pen, $420, 
montblanc .com, Paul Stuart 
magnifier, $547, paulstuart 
.com, Ralph Lauren wallet, 
$2,895, select Ralph Lauren 
stores, Bitossi vintage lamp, 
$4,500, maisongerard .com, 

Armani Casa key tray, $960, 
armanicasa .com, and Creel & 
Gow copper specimen, $300, 
and cockatoo, $425, both 212-
327-4281

page 58
Clockwise from top left: Asprey 
champagne cooler, $16,000, 
asprey .com, L’Objet charger, 
$326, l-objet .com, vintage 
plate, $75, The End of History, 
New York, Louis Vuitton 
necklace, $3,030, louisvuitton 
.com, Bottega Veneta clutch, 
$9,000, bottegaveneta .com, 
Champagne Louis Roederer 
Brut Nature 2006, $89, louis-
roederer .com, vintage olive 
bowl, $495, The End of History, 
New York, Pointy Snout caviar, 
pointysnout .com for more 
info, and caviar spoons, $25 
each, all 800-910-1760, Asprey 
champagne flutes, $1,750 for set 
of 6, asprey .com, Gianvito Rossi 
sandals, $795, similar styles on 
net-a-porter .com, and Lucie 
Koldova and Dan Leffet stool, 
$2,105, propertyfurniture .com

page 60
Clockwise from top right: Gucci 
duffel, $2,390, gucci .com, Le 
Creuset coquelle, $375, lecreuset 
.com, Simplex kettle, $199, 
williamssonoma .com, Paul 
Smith for Thomas Goode china 
cups and saucers, $185 each, 
646-613-3060, Asprey egg cup, 
$600, asprey .com, Laguiole 
Jean Dubost flatware, $290 
for 20-piece set, gracioushome 
.com, Paul Smith for Thomas 
Goode side plate, $80 each, 646-
613-3060, Alessi teapot, $260, 
and sugar and cream set, $342, 
212-941-7300, and vintage vase, 
$2,950, The End of History, 
New York

page 62
Clockwise from top right: 
Oscar de la Renta pumps, $670, 
Oscar de la Renta boutiques, 
Olatz robe, $735, olatz .com, 
Jordan Mozer chair, $2,400 
for pair, 145antiques .com, 
Giorgio Armani clutch, $1,875, 
212-988-9191, Louis Vuitton 
bag, $3,030, louisvuitton .com, 
Valentino Garavani necklace, 
$845, 212-355-5811, Liz O’Brien 
mirror, $3,500, lizobrien 
.com, Chantecaille makeup 
brush, $69, chantecaille .com, 
Aldus box, $2,400 for pair, 
maisongerard .com, Thomas 
O’Brien tray, $75, aerostudios 
.com, Laboratorio Olfattivo 
Alambar eau de parfum, $140, 
minnewyork .com, Alexis Bittar 
for Sephora Collection powder 
brush, $175 for brush set and 
stand, sephora .com, Chloé 
cuff, $630, saks .com, Lynn Ban 
bangle, $1,500, lynnban .com, 
Creel & Gow box, $2,000, 212-
327-4281, Aurélie Bidermann 
bracelets (on top of box), 
$280 each, aureliebidermann 
.com, Aldus mirror, $9,800, 
maisongerard .com, Balenciaga 
bracelet, $745, Barneys New 
York, Laura Mercier makeup 
brush, $50, saks .com, vintage 
vase, $750, The End of 
History, New York, and Mac 
Prabal Gurung lipstick, $30, 
maccosmetics .com

page 120
Saint Laurent by Hedi Slimane 
dress, $4,750, vest, $4,750, 
necklace, $1,595, large bangle 
(left wrist), $1,495, small bangles 
(left and right wrists), $545 
each, and boots, $1,495, all 212-
980-2970, ManiaMania ring (left 
hand), $180, themaniamania 
.com, and Ugo Cacciatori 
ring (right hand), $563, info@
ugocacciatori .com

page 121
Saint Laurent by Hedi Slimane 
cape, price upon request, 
bangle, $1,495, and ring, $995, 
all 212-980-2970, Céline top, 
$850, shirt, $1,950, skirt, 
$1,600, and necklace, $5,100, 
all Céline Madison Avenue, New 
York, and Miu Miu boots, $990, 
miumiu .com

page 122
Calvin Klein Collection jacket, 
$5,425, and skirt, $3,395, Saint 
Laurent by Hedi Slimane ring 
(right hand, index finger), $995, 
212-980-2970, and ManiaMania 
ring (right hand, ring finger), 
$180, themaniamania .com

page 123
Chloé dress, $6,550, Neiman 
Marcus, and ring, $560, The 
Webster Miami, and Saint 
Laurent by Hedi Slimane belt, 
$445, and bangles, $545 each, 
all 212-980-2970

page 125
Giorgio Armani jacket, $5,875, 
Giorgio Armani boutiques 
nationwide, Altuzarra top, 
$990, Bergdorf Goodman, Dior 
skirt, $4,900, 800-929-Dior, 
and Saint Laurent by Hedi 
Slimane belt, $445, 212-980-
2970

page 126
Gucci gown, $5,900, gucci .com, 
Saint Laurent by Hedi Slimane 
necklace, $3,195, large bangle, 
$1,495, small bangles, $545 
each, and ring (index finger), 
$1,095, all 212-980-2970, and 
ManiaMania ring (ring finger), 
$180, themaniamania .com

page 127
Valentino coat, $17,500, 212-
355-5811, Roberto Cavalli top, 
$1,895, and skirt, $1,795, both 
robertocavalli .com, and Saint 
Laurent by Hedi Slimane belt, 
$445, and boots, $1,495, both 
212-980-2970

HIs & HERs
page 150
Brunello Cucinelli shirt, $880, 
and bow tie, $260, both 212-
627-9202, and Lorenz Bäumer 
brooch, $3,540, and cuff links, 
$4,920, both 19 place Vendôme, 
Paris

page 151
Chloé blouse, $1,195, Chloé 
boutiques, and Cartier necklace, 
price upon request, cartier.us

page 152
Ralph Lauren Purple Label 
shirt, $595, ralphlauren .com, 
Burberry bow tie, $150, burberry 
.com, and Buccellati brooch, 
price upon request, and shirt 
studs, $5,500, both 212-308-
2900

page 153
Carolina Herrera blouse, $890, 
212-944-6048, and Chanel Fine 
Jewelry brooch, $276,000, 800-
550-0005

page 154
Valentino blouse, $990, 212-355-
5811, and Boucheron necklace, 
price upon request, boucheron 
.com

page 155
Giorgio Armani shirt, $595, 
Giorgio Armani boutiques 
nationwide, Turnbull & Asser 
bow tie, $98, turnbullandasser 
.com, Cartier cuff links, $860, 
select Cartier boutiques 
nationwide, and Lorenz Bäumer 
shirt studs, $10,198, 19 place 
Vendôme, Paris

tHE PEllICanO bRIEf 
page 156
Dolce & Gabbana suit, $4,995, 
shirt, $645, and bow tie, $285, 
all select DG boutiques, and 
Dary’s pendant and chain (worn 
around waist), prices upon 
request, 362 rue Saint Honoré, 
Paris

page 161
Missoni shirt, $1,150, skirt, 
$3,270, and head scarf, $250, 
all 212-517-9339, and Francesco 
Russo sandals, $1,250, 
francescorusso.fr
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WHat’s nEWs
page 65
Rag & Bone sweatshirt, $295, 
and skirt, $255, both Rag & 
Bone stores

page 68
Fendi bag, $1,750, 212-759-4646

page 70
Façonnable x Jean Cocteau 
sweater, $275, The Webster 
Miami

page 72
Kingsman suit, $2,495, Turnbull 
& Asser for Kingsman shirt, 
$450, Drake’s for Kingsman tie, 
$195, and pocket square, $95, all 
mrporter .com

page 76
Eres x Laure Heriard Dubreuil 
Capsule Collection swimsuit, 
$407, The Webster Miami

page 77
Watches, clockwise from top 
left: Harry Winston, $24,100, 
800-988-4110, Blancpain, 
$9,800, blancpain .com, Cartier, 
$8,600, select Cartier boutiques 
nationwide, Jaeger-LeCoultre, 
$8,500, 310-734-0525, Rolex, 
$15,200, rolex .com, Omega, 
$3,600, Omega boutiques 
nationwide, Patek Philippe, 
$37,000, Patek Philippe 
boutique at GEARYS, Beverly 
Hills. Julien David Quiksilver 
boardshorts, $250, Dover Street 
Market New York. 

page 80
Clockwise from top left: Estée 
Lauder brow pencil duo, $27, 
esteelauder .com, Mac brow 
set, $17, maccosmetics .com, 
Chanel eyeshadow, $36, chanel 
.com, Votre Vu lipstick, $23, 
votrevu .com, Giorgio Armani 
eye and brow makeup, $34, 
giorgioarmanibeauty-usa .com

bIG blInG tHEORy 
page 89
Earrings, from top: Verdura, 
$38,500, 212-758-3388, Harry 
Winston, price upon request, 
800-988-4110, Van Cleef & 
Arpels, price upon request, 
vancleefarpels .com, and 
Hemmerle, price upon request, 
hemmerle .com

page 90
Rings, from top: Leviev, price 
upon request, 212-763-5300, 
Harry Winston, price upon 
request, 800-988-4110, Ralph 
Lauren Antique Jewelry, $3,900, 
888 Madison Avenue, New York, 
Bulgari, $9,600, bulgari .com, 
David Webb, $85,000, 212-
421-3030, Chanel Fine Jewelry, 
$126,000, 800-550-0005, 
and Graff, price upon request, 
graffdiamonds .com

page 91
Necklaces, from left: Tiffany & 
Co., $150,000, 800-843-3269, 
and Piaget, price upon request, 
212-246-5555

page 92
Rings, from top: Leviev, 
price upon request, 

leviev .com, Marina B for 
Gemfields, $390,000, 30 East 
57th Street, New York, Chopard, 
price upon request, us.chopard 
.com, Ralph Lauren Antique 
Jewelry, $2,800, 888 Madison 
Avenue, New York, Bulgari, 
$10,000, bulgari .com, David 
Webb, $73,000, davidwebb .com, 
and Graff, price upon request, 
graffdiamonds .com

tWO’s COmPany 
page 101
Derek Lam blouse, $890, and 
trouser, $1,790, both 212-493-
4454

page 102
Derek Lam 10 Crosby dress, 
$350, and boots, $395, 115 
Mercer Street, New York

WEll OPEnER 
page 105
Melet Mercantile T-shirt, $112, 
and belt, $212, both Melet 
Mercantile, and What Goes 
Around Comes Around jeans, 
$298, What Goes Around Comes 
Around, New York

tHIs Is CHRIstIan balE 
page 107
Melet Mercantile shirt, $148, 
and boots (worn throughout), 
$498, both Melet Mercantile, 
and What Goes Around Comes 
Around jeans, $298, What Goes 
Around Comes Around, New 
York

page 108
Melet Mercantile T-shirt, $188, 
and pants, $276, both Melet 
Mercantile

page 110
Melet Mercantile T-shirt, $112, 
Melet Mercantile

page 111
Ralph Lauren RRL shirt, 
$265, and T-shirt, $60, both 
ralphlauren .com, and Melet 
Mercantile pants, $124, Melet 
Mercantile

page 112
Melet Mercantile shirt, $124, 
and pants, $276, both Melet 
Mercantile

page 114
Melet Mercantile coat, price 
upon request, and T-shirt, 
$112, both Melet Mercantile, 
and What Goes Around Comes 
Around jeans, $298, What Goes 
Around Comes Around, New 
York

page 115
Melet Mercantile coat, price 
upon request, Melet Mercantile

page 117
Melet Mercantile shirt, $288, 
and pants, $276, both Melet 
Mercantile

nIGHt mOVEs 
page 119
Miu Miu dress, $4,390, and 
shirt, $1,200, miumiu .com, and 
Saint Laurent by Hedi Slimane 
bangles, $545 each, 212-980-
2970

EVENTS

EVENTS

Advertisement

LA VENDEMMIA 
MILAN, ItALy | 10.10.14

Pairing the worlds leading luxury magazine 
with the worlds finest wine tasting experience, 
WSJ. Magazine hosted an exclusive dinner 
with Associazione MonteNapoleone and 
NetJets during the fifth annual La Vendemmia 
week in Milan.  Within the piazza at Il Salumaio 
di MonteNaopleone, Presidente Guglielmo 
Miani celebrated the notables and private 
aviation enthusiasts in attendance and 
Publisher Anthony Cenname debuted the 
fashion resort and winter travel issue. 
Photos by Max Montigelli/sgpphotoagency.com
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DAVIDWEBB.COM

DAVID WEBB

Hammered or polished, the Nail Ring is the 
mainstay of the David Webb Tool Chest 
Collection. Originally created in 1971 for 
both men and women, the overall result is 
pure and simple. 18 karat gold, $2,950 

REEDKRAKOFF.COM

REED KRAKOFF

Reed Krakoff introduces the new RK40 
collection. Crafted in exotic skins and 
European leathers and adorned with the 
signature TPin closure, the RK40 is 
available at the Reed Krakoff boutiques at 
831 Madison Avenue and 93 Greene Street.

GLENFIDDICH.COM

INTRODUCING GLENFIDDICH 
EXCELLENCE

We are proud to present a masterpiece of 
pioneering craft to our award-winning 
range of rare and aged single malts. 
Created in honor of our family’s continuous 
line of ownership since 1887, Glenfiddich 
Excellence has spent 26 long years 
carefully maturing in American Oak 
ex-bourbon casks. The result is a vibrant 
yet soft and delicate expression, with a 
deep and complex balance of sweetness 
and dry oak tannin.

Follow @WSJnoted wsjnoted.com

SINGAPOREAIR.COM

THE LENGTHS WE GO TO

The softest leather, hand-selected for your 
added comfort. It ’s just one of the lengths 
we go to, to make you feel at home.

BRUNELLOCUCINELLI.COM

BRUNELLO CUCINELLI

Active, chic elegance. Traditionally crafted 
Brunello Cucinelli runners with Lurex® 
laces, bonded flower detailing, and 
stardust cap toe.

DOMPERIGNON.COM

DOM PÉRIGNON LIMITED EDITION

Dom Pérignon reveals its limited edition
collaboration with designer Iris van Herpen.
Visit domperignon.com to discover more.

A LIMITED EDITION BY IRIS VAN HERPEN

The Power of Creation

Advertisement

LONGCHAMP.COM

LE PLIAGE® CUIR

Make a statement this holiday season with
Le Pliage® Cuir small leather goods, available
in an array of vibrant colors each season.

DUNHILL.COM

DUNHILL BOSTON LEATHER COLLECTION

I llustrating true expertise in creating the
finest luggage, Dunhill presents the Boston
collection. Beautifully crafted using
exquisite soft, fine grained tan calfskin with
elegant bridle leather trim.

DE BEERS

De Beers launches its first ceramic
designs with Enchanted Lotus Moonlight
& Enchanted Lotus Daylight.

DEBEERS.COM

© 2014 DOW JONES & COMPANY, INC. ALL RIGHTS RESERVED. 6AO1406
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AUDEMARSPIGUET.COM

GO OFFSHORE

Royal Oak Offshore Selfwinding Tourbillon
Chronograph, the finest mechanism of
its type.

PENINSULA.COM/SNOWPAGE

THE PENINSULA FESTIVE MOMENTS

Join the The Peninsula Hotels’ this holiday
season to raise spirits and funds across the
globe for the Make-A-Wish Foundation. Enjoy a
charming video going behind-the-scenes of the
hotel – from the kitchen to the spa to the florist
and more – to create the magical SnowPage.
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Follow @WSJnoted

NIZUC.COM

PARADISE IS PERSONAL

Situated on a 29-acre slice of paradise, 
NIZUC Resort & Spa offers a modern design 
palette within its 274 suites and villas on 
Mexico’s stunning Caribbean coast.

DOMHOTELROMA.COM

D.O.M HOTEL ROMA

Escape to Rome for a 3 night ‘Secret Rome’ 
experience in a 17th century aristocratic 
palazzo. Starting from $1365 USD per couple.

GUESS.COM

GUESS

Fashionable and functional, this high-shine 
tote is one of our key pieces this season. 
Featuring a silver metallic shade and 
covetable saffiano texture, it makes an 
ultra-luxe statement that won’t go unnoticed.

PETAL TO THE METAL

A stunning accent to any wardrobe—a 
bespoke 18K gold Atelier Swarovski by 
Matthew Campbell Laurenza ring with over 
200 genuine Swarovski gemstones, including 
a double-set center of blue topaz and amethyst. 
Available at Bergdorf Goodman: 212 872 8977.

ATELIERSWAROVSKI.COM GIFTCATALOG.MHUSA.COM

THE ART OF GIVING

Give the gift on everyone’s list with exceptional 
gift offerings from the world’s fi nest and most 
loved champagne, spirit, and wine brands. 
Discover the dynamic collection at: 

THE ART
OF GIVING

EXCEPTIONAL GIFT OFFERINGS FROM

MOËT HENNESSY USA
2014    2015

wsjnoted.com

ANGELOGALASSO.COM

ANGELO GALASSO

The Italian dandy available in our AG NYC 
House at The Plaza.

+1 212.371.4400

Find the collection online:

Advertisement

BRAHMIN.COM

The PerfecT comPanion 

The Duxbury Weekender in Amaretto 
Melbourne is perfect for everyday escapes 
and faraway flights this holiday season. 

© 2014 Dow Jones & CompAny, InC. All RIghts ReseRveD. 6Ao1406

gOHAwAII.COM

The hawaiian islands

Six Islands, infused with the spirit of  
aloha. Live in the moment here for as  
long as you like.

Halema‘uma‘u Crater, Hawai‘i Island

 P L A C E S  A N D  T H I N G S  W O R T H  G I V I N G  T H I S  S E A S O N

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the 50 United States and D.C. 21 years and older. Ends May 22, 2014 at 11:59pm ET. Visit wsjnoted.com/luxurysweeps for 
official rules, prize descriptions and odds disclosure. Void where prohibited. Sponsor: Dow Jones & Company, Inc. 1211 Avenue of the Americas, New York, NY 10036

share a PhoTo and win!

Share a photo of one of these note-worthy 
gifts using hashtag #wsjnotedgifts for a 
chance to win a noted experience from 
WSJ. Magazine. Follow @wsjnoted or visit 
us at wsjnoted.com.

wsjNOted.COM

share 
& win

MICHAelkORs.COM/jetMAsteR

The JeTmasTer auTomaTic

Inspired by the aerodynamic lines of a jet 
plane, this top-quality timepiece ensures 
performance, precision and polished style for 
the man who’s always moving.

eAupAlMBeACH.COM/esCApe

enJoy an efforTless escaPe

Receive up to $600 in resort credit at the 
Five-Diamond Eau Palm Beach Resort & Spa. 
Featuring newly re-envisioned guestrooms by 
Jonathan Adler, the award-winning Eau Spa, 
private beach, oceanfront dining and more!

RIMOwA.COM

rimowa

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.
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“on the left is a model you can buy online of 
Michael Jackson famously holding his baby out the 
window. I think it’s amazing. The mirror is from 
a joke shop—I love joke shops. When you pick it up, 
it screams. Whenever I’m in a bad mood I do that, 
and it puts me in a good one. But I’m never in a bad 
mood. The cigarette is also a fake: I used to smoke 
five packs of Kools a day, but I haven’t had a cigarette 
now in 4,293 days. I use those stamps because I send 
thank-you notes on postcards—they’re the best way 

to let somebody know you really like them. The little 
building is a scale model of the Unabomber’s house, 
part of a series of models of buildings where disasters 
happened. I collect them. Those are tulips in the back. 
I love cut flowers; they perk up a house, and they’re 
always worth the money. A friend made me the 
“Waters World” drawing while he was in jail. He’s out 
now. I like people who have recovered from things. I 
included index cards because people ask me how I’m 
so organized. Every day I write on a card what I have 

to do and cross it off. And I always use the same brand 
of black and red clear Bic pens. Behind is a photo of 
sexploitation star Chesty Morgan. I was heavily influ-
enced by her. She was an extreme show-business 
person, and I’ve always been formed by extreme 
people. My friend Bob Pringle made me this thumb 
sculpture before I left on my hitchhiking journey for 
my book Carsick. My life was getting too plain and 
controlled in my 60s. I felt I needed some street cred 
for myself. And I got it.” —As told to Christopher Ross

photography by victoria hely-hutchinson

still life

John Waters
The director behind the camp masterpieces Hairspray and  

Pink Flamingos shares a few of his favorite things.

Options shown.
1. 2014 GS 350 F SPORT vs. 2014 Audi A6 2.0T with 19" Sport Package, 2014 Mercedes-Benz E350 with Sport Styling Package, 2014 BMW535i with M Sport Package. 2. Ratings achieved using the required premium unleaded gasoline with an octane
rating of 91 or higher. If premium fuel is not used, performance will decrease. 3. AMCI Testing Certified handling performance: 2014 Lexus GS F SPORT versus the 2014 BMW535i M Sport with rear-steer performance options. ©2014 Lexus.

Horsepower is just the beginning. The Lexus GS F SPORT features
a standard 6-cylinder engine and rear-wheel drive, unlike Audi.
Standard 8-speed transmission, unlike Mercedes-Benz. And better
overall handling performance than the BMW535i M Sport.3 All of
which means that in the world of luxury sport sedans, the time has
come to learn a new language for performance.

LEXUSGS
306 HORSEPOWER2

3.5L V6

SPORT-TUNED SUSPENSION

MEHR SERIENMÄSSIGE
PSALS DIE DEUTSCHE
KONKURRENZ.
(More standard horsepower than theGerman competition.1)

lexus.com/GS | #LexusGS



The Ralph Lauren
RL67 Safari Collection

RL67 TOURBILLON

STAINLESS STEEL
45MM MODEL

GUNMETAL FINISH
SELF-WINDING TOURBILLON
MANUFACTURE MOVEMENT

EQUIPPED WITH A MICRO-ROTOR
SAPPHIRE CRYSTAL CASE BACK

38-HOUR POWER RESERVE
SWISS MADE

Fine Watchmaking
RALPH LAUREN

NEW YORK
BEVERLY HILLS
DALLAS
CHICAGO
BAL HARBOUR
BETTERIDGE GREENWICH
MOYER’S FINE JEWELERS CARMEL

BENARI JEWELERS EXTON,
NEWTOWN SQUARE

FOR PRIVATE APPOINTMENTS:
212.434.8050

A SELECTION OF TIMEPIECES IS NOW
AVAILABLE AT RALPHLAUREN.COM


