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NEW
Liquid Compact
in 20 Shades

MAKEUP THAT’S GOING PLACES

NEW

DOUBLE WEAR
MAKEUP TO GO
8-hour wear at the push of a button.

Hydrating, luminous, flawless all day.
Innovative compact keeps liquid makeup fresh and spill free.

Press once for a light touch, twice for more coverage.
Take it everywhere.
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ORCHESTRATING MEMORIES.

Private dinner, Rosewood Mayakoba, Mexico

A TRUE JOURNEY NEVER ENDS.

AMERICAS | ASIA | CARIBBEAN | EUROPE | MIDDLE EAST
TUSCANY, BEI J ING
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 STILL LIFE  Ellen DeGeneres
  The beloved TV host, comedian and author shares  

a few of her favorite things.  
 Photography by Glynnis McDaris
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39  André Balazs’s Hotly Anticipated Pub

42 This Fall’s Must-See Movies
 Feline-Inspired Jewelry With a Twist
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56  Madeline Weinrib Introduces a Pop-Up in NYC

ON THE COVER  Kate Winslet, photographed by  
Willy Vanderperre and styled by Alastair McKimm.  
Chloé blouse. For details see Sources, page 140. 

THIS PAGE  An interior from André Balazs’s Lady & 
Hound pub in London, photographed by Alice Whitby.
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Clockwise from left: Kate Winslet, photographed by Willy Vanderperre and styled by Alastair McKimm. 
Azzedine Alaïa coat. For details see Sources, page 140. Artist Paula Hayes’s garden at her home in 
upstate New York, photographed by Stephen Kent Johnson. Bahia Vik resort in Uruguay, photographed by 
Heidi Lender.

Market report.

61   DAY-TRIPPING
  Layering becomes a walk in the  

park with cozy ensembles that evoke  
a charming collegiate spirit.

  Photography by Arno Frugier 
 Styling by Charlotte Collet

the exchange.

71  TRACKED: David Lauren
  The Ralph Lauren scion brings a mix 

of retail savvy and digital pageantry 
to the luxury brand.

 By Christopher Ross
 Photography by Jeremy Liebman

74   CATCHING FIRE
  Two of Uruguay’s most acclaimed 

kitchens deliver their South American 
heat to the U.S.

  By Tarajia Morrell 
 Photography by Heidi Lender 

76 MADE IN DETROIT
  Culture Lab Detroit has sparked a 

dialogue between visiting luminar-
ies and local talents in search of 
creative ways to revitalize the urban 
environment.

 By Sarah Medford
 Portrait by Jesse Chehak

82 HOME OFF THE RANGE
  Fairfax Dorn, co-founder of Texas-

based arts organization Ballroom 
Marfa, returns to New York City  
to set up house. 

 By Whitney Robinson
 Photography by Martyn Thompson
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Clockwise from top left: An interior from Fairfax Dorn’s loft in New York City, photographed by Martyn 
Thompson. Eel taco, mountain yam and sesame leaf at Corey Lee’s restaurant Benu, photographed by Mark 
Mahaney. A building’s exterior in Kashmir, photographed by Jamie Hawkesworth. 

“MArfA is A 
retreAt for Me.  

i wAnted this 
ApArtMent  

in new York to  
feel like An 

eMotionAl 
retreAt, too.”

—fAirfAx dorn, p. 82

Travel issue.

90 WINSLET TAKE ALL
  With a role in this month’s Steve Jobs, 

Kate Winslet reveals why she’s a 
director’s darling—and a one-woman 
support team for her fellow actors.

 By Elisa Lipsky-Karasz  
 Photography by Willy Vanderperre

98 CALIFORNIA
  Take the road less traveled in  

feminine looks that evoke the past  
with flounces, high collars and mod-
est hemlines, yet feel fresh and new.

 Photography by Zoe Ghertner
 Styling by Brian Molloy

 BRIGHT PROSPECTS
  There’s a promising future for those 

seeking alternatives to basic black 
bags. This season’s array of confection-
ary purses will make outfits pop.

  Photography and set design by Carl & 
Evelina Kleiner

 Fashion editor David Thielebeule

114  KASHMIR REBORN
   After decades of conflict, peace is 

taking hold in Kashmir, offering new 
opportunities to explore its tradi-
tional cultures and scenic beauty.

  By Tom Downey  
  Photography by Jamie Hawkesworth

124   GO TELL IT ON THE 
MOUNTAIN

   A new exhibition examines the 
legacy of Black Mountain College, 
a formative gathering place for a 
generation of pioneering artists.   

By Carol Kino 

130   THE IMITATION GAME
   For his next restaurant, Corey Lee 

asked the world’s top chefs to reveal 
their culinary secrets so he could  
copy their signature dishes exactly. 
And they said yes.

  By Howie Kahn  
  Photography by Mark Mahaney

134   GREEN GABLES 
   A 235-year-old house and garden  

have become a laboratory where the 
artist Paula Hayes can explore the 
future of landscape design. 

   By Carol Kino
  Photography by Stephen Kent Johnson 
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editor’s let ter

ILLUSTRATION BY ALEJANDRO CARDENAS

LAKE EFFECT  Bast and Anubis (both in Etro) stroll with Who in Central Park after checking on the ducks in the lagoon.

EYE OPENERS

O
NE OF THE JOYS of travel is how it takes 
us out of our comfort zones and everyday 
routines, introducing us to unfamiliar 
streets, new flavors and unexpected sights. 

Our October travel issue celebrates individuals who 
challenge themselves to see the world anew by push-
ing themselves toward uncharted territory, whether 
geographical or artistic.

Our luminous cover star, Kate Winslet, is one such 
intrepid soul. When the actress heard that Danny 
Boyle was directing a biopic of Apple co-founder 
Steve Jobs, she aggressively pursued the role of 
Joanna Hoffman, Jobs’s close friend and marketing 
chief. Upon landing the part, she was racked with 
anxiety about the difficult supporting role, which 

required her to master Hoffman’s Eastern European 
accent—precisely the feeling she’d been seeking. As 
she tells deputy editor Elisa Lipsky-Karasz, “I want 
to read a script and go, ‘Holy s—, how the hell would I 
ever play that role?’ ” 

The name Fairfax Dorn has become synonymous 
with the dusty Texas town of Marfa, thanks to Dorn’s 
work with the nonprofit arts organization Ballroom 
Marfa, which co-produced the Prada Marfa installa-
tion. Yet, as our story details, despite the great success 
she’s had in the Lone Star State, she recently picked 
up stakes and moved to New York City. “I just take 
risks,” she says. “There’s not a lot of precalculation.”

Our feature on Black Mountain College, whose 
legacy is explored in a show at Boston’s Institute 

of Contemporary Art this month, tells the story of 
the countless painters, dancers and educators who 
gathered at the idyllic, rural North Carolina cam-
pus to test the limits of artistic expression. From Cy 
Twombly’s use of rocks for studies of abstract form to 
Merce Cunningham’s development of experimental 
choreography, the art at Black Mountain was often 
aimed at a similar goal, one nicely summed up by 
the school’s Bauhaus teacher Josef Albers: “To open 
eyes.” We hope this issue will do the same for you. 

Kristina O’Neill   
k.oneill@wsj.com
Instagram: kristina_oneill
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WINSLET TAKE ALL   P. 90

“I wanted to do something quite classical and strict,” says Alastair McKimm of styling actress Kate Winslet for this month’s  
cover of WSJ. Magazine. And so he sought what he describes as “new look silhouettes,” a juxtaposition of ease and elegance.  

Willy Vanderperre, whose recently published book, 635, explores his work as a fashion and art photographer, wanted to capture 
Winslet’s strength and confidence. “She has always been on the list of actresses I’ve wanted to photograph,” Vanderperre says of 

Winslet, who wore a series of black-and-white ensembles, including a men’s-style shirt and tailored pants. “Watching her and Willy 
collaborate was incredible,” recalls McKimm. “It worked beautifully.” Writer Elisa Lipsky-Karasz had anticipated Winslet’s  

poise and mastery but wasn’t expecting her self-effacing sense of humor. “She is how I imagine an old-school star like Katharine 
Hepburn would be,” says Lipsky-Karasz, “only with more swear words!”

october 2015 

CONTRIBUTORS

CAROL KINO 
Writer 

go tell it on the mountain  p. 124 
green gables  p. 134

CARL KLEINER 
Photographer 

bright prospects  p. 110

TARAJIA MORRELL 
Writer 

catching fire  p. 74

 BRIAN MOLLOY 
Stylist 

california  p. 98

COVER CREW 
Clockwise from bottom 
left: Stylist Alastair 
McKimm; inside Willy 
Vanderperre’s new  
book, 635; Vanderperre; 
deputy editor Elisa 
Lipsky-Karasz.



From low-budget indie dramas to romantic blockbusters, the Hollywood star’s 
award-winning career exhibits extraordinary range. 

KATE WINSLET
on the grid
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BLOCKBUSTER

INDIE

DRAMA ROMANCE

divergent (2014)

insurgent (2015)

iris (2001)

titanic (1997)

Winslet’s 
highest-

grossing film; 
Oscar nomination 

for best  
actress.

Winslet 
recruited 
Leonardo  

DiCaprio to  
star with  

her.

revolutionary 
road (2008)

contagion 
(2011)

the life of  
david gale  
(2003)

all the king’s 
men (2006)

sense and 
sensibilit y 
(1995)

holy smoke (1999)

the reader 
(2008)

hideous kinky 
(1998)

hamlet (1996)

heavenly 
creatures (1994)

Her 
big-screen 

debut. One re-
viewer wrote, “Win-
slet is a bright-eyed 
ball of fire, lighting 

up every scene 
she’s in.”

finding neverl and 
(2004)

Won Oscar  
for best  
actress.

eternal sunshine of 
the spotless mind 
(2004)

jude (1996)
a lit tle chaos 
(2014)

the holiday
(2006)

l abor day 
(2013)

quills (2000)

carnage (2011)

lit tle children 
(2006)

enigma (2001)

Set on 
which she met 

her first 
husband.
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Cousin is the executive director 
of the United Nations World 
Food Programme.

ERTHARIN 
COUSIN
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WSJ. asks six luminaries to weigh in on a single topic. This month: Fate.

Browne is a fashion designer.

Cohen is the chef and restau-
rateur behind Dirt Candy in  
New York City.

soapbox

THE COLUMNISTS

King is a television and  
radio host.

Hawkins is the author of the 
best-selling novel The Girl  
on the Train.

LARRY
 KING

“There are some people 
who believe in fate—I’m 
not so sure. After doing 
60,000 interviews and 
living the life I’ve lived, 
I’ve seen very few signs 
of fate working in daily 
life. I think it’s all a 
major, incredible acci-
dent. When people say, 
‘This was fated, this was 
meant to happen to me,’ 
I think, ‘How do they 
know that?’ Death is 
the only predetermined 
thing. You don’t know 
when, you don’t know 
where and you don’t 
know how you’re going 
to die. But it is predeter-
mined. I like the poem 
‘Invictus’ by William 
Ernest Henley—it’s 
supposed to be the athe-
ist’s prayer: ‘Under the 
bludgeonings of chance 
/ My head is bloody, but 
unbowed.… // It matters 
not how strait the gate, 
/ How charged with 
punishments the scroll, 
/ I am the master of my 
fate, / I am the captain  
of my soul.’ ”

“I think about fate 
and fulfilling my own 
destiny often. It’s what 
brought me to what I do 
now. Fate is just your 
predetermined destiny, 
but, unlike destiny, you 
have no control over it. 
That’s what makes life 
special and, at times, 
challenging. But luck 
is important too. You 
can work really hard to 
get to a certain point, 
but you have no control 
over luck, which may or 
may not be in your favor. 
But fate isn’t so black 
and white. I think my 
fate was, not to sound 
self-congratulatory, to 
be good at something. 
Obviously it wasn’t 
acting! My destiny was 
to become a fashion 
designer. I found some-
thing I liked, so I worked 
incredibly hard at trying 
to be the best at it. Yes, 
my work feels fated, but 
the ideas come from 
somewhere. Ultimately, 
it’s about creating 
something on your own, 
creating something  
for yourself. You make it 
happen for yourself.”

THOM 
BROWNE

“All restaurants have a 
life span. The industry  
is like that first day  
in law school when the 
professor says, ‘Turn to 
your right; turn to your 
left—one of you won’t  
be in school by the end  
of the year.’ Sometimes 
it doesn’t matter how 
hard you work or how 
talented you are; it just 
doesn’t work. You can 
only do so much. I can 
come in every day from  
7 a.m. until midnight,  
I can rework the menu,  
I can change the music, 
but if people don’t like 
the general concept of 
the restaurant, there’s 
nothing I can do. The 
only way to deal with it 
is pure optimism. Each 
day is a clean slate. 
Whatever happened  
yesterday, I know what 
went wrong, and today  
is going to be better.  
You come back in and the 
next morning you say, 
‘Good morning, chef.’ 
You set up your station 
again; everything starts 
fresh. Destiny and fate, 
it’s hindsight—you’re 
like, Yeah, of course.  
But you don’t know it  
until you’re at the end  
of the story.”

AMANDA 
COHEN

“I don’t believe in fate in 
the sense of there being 
some power or agency 
that orders the course of 
events. There are all 
sorts of terrible things 
that can happen to you 
that you have no control 
over. But I understand 
how fatalism, the sense 
that certain things are 
meant to be, can be quite 
comforting at those 
times. And perhaps the 
idea that I’m the master 
of my own fate is just 
another sort of artificial 
comfort. The sort of  
crimes I’m interested 
in writing about tend to 
involve a lot of random 
elements and coin-
cidence. People just 
happen to come across 
each other at precisely 
the wrong points in their 
lives. Even my career 
seems to hinge on ran-
domness. Obviously you 
work hard and try your 
best, but in terms of this 
kind of success, it comes 
down largely to chance.”

Ostrovsky, aka the Fat Jew,  
is a comedian and social- 
media personality. His book,  
Money Pizza Respect,  
is out next month.

JOSH 
OSTROVSKY

“One of the things that 
my family gave me was 
faith. I believe that  
we have a God who takes 
care of all of us. But  
I also believe man can 
put obstacles in the 
way of our faith and our 
future. Fate is always 
impacted by opportuni-
ties. Without having the 
tools to walk through 
a door, even when that 
door is opened, you will 
not have the opportu-
nity to live life to its full 
potential. I grew up on 
the west side of Chicago, 
the inner city. There was 
nothing about it that 
hinted at where I would 
be today, working to 
feed people around the 
world. Some might say it 
was my fate. I would say, 
yes, it was my fate, but 
it was also my faith, my 
education, my parents—
it was standing on the 
shoulders of individuals 
who opened doors for 
me, people I knew and 
didn’t know.”

“I like the unpredict-
ability of life. I’m a big 
fan of the fact that we’re 
on a giant rock hurtling 
through outer space  
at like a billion miles per 
hour, that we’re just  
a bunch of talking dots. 
That’s kind of crazy and 
scary to think about, but 
I embrace that fear. I’m 
all for a little bit of disas-
ter—that’s part of what 
I do professionally and 
personally. I like getting 
up every day not know-
ing where I’m waking up, 
who I’m waking up next 
to or what’s going to 
happen during that day. 
The notion of being in 
control at all times just 
doesn’t sound appeal-
ing. It’s interesting to 
let the world abduct you 
and take you hostage for 
a minute and see where 
you come out on the 
other side. Could that 
all be fate? I guess. But I 
think it takes away from 
your awesomeness and 
your raw humanness to 
say that everything was 
predetermined.”

PAULA 
HAWKINS

l’art de vivre
by roche bobois

∙ Complimentary 3D Interior Design Service (1) ∙ Quick Ship program available (2)

Intermede large 3 seat sofa in leather, design Sacha Lakic.
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A
NDRÉ BALAZS RECALLS the precise moment 
last year when he understood the fright-
ening scale of his own success in London. 
From inside the dining room of the Chiltern 

Firehouse, a 126-seat restaurant and 26-room hotel 
he’d obsessively worked to create, he heard the low 
rumble of an approaching thunderstorm. But peer-
ing outside and seeing the flashes, he realized that 
the roar was the sound of dozens of paparazzi shout-
ing, their shutters snapping in unison at the sight of 
Madonna. Or was it Katy Perry? Or Bradley Cooper? 
“I don’t even recall who it was, but everyone’s been 
there,” says Balazs. He knew he’d never in his years 
seen such a scrum and immediately feared his London 
neighbors were going to resent him and his establish-
ment for it. “This wouldn’t happen in New York. Even 
L.A. is very calm compared to London,” he says. “It was 

the beginning of what became an absolute frenzy.” 
Soon there was a six-month waiting list for a table, 
with 14 reservationists working around the clock to 
answer the 2,000 calls a day, and the formerly sleepy 
neighborhood of Marylebone was bristling. 

This month, Balazs is hoping to usher in a more 
peaceful chapter of his London adventure when he 
christens Lady & Hound, his reimagining of a tradi-
tional London pub right next door to the Firehouse. 
To avoid replaying this furor, he’s assiduously avoid-
ing the term opening this time around. “We’re not 
opening a pub,” he says. “We’re redecorating a pub. 
We’re just improving a pub. Big difference. It’s been 
open for 20 years, and it’s never been closed.” The 
pub, he adds, “will have a whole different feel” from 
the gated Firehouse: There are picnic tables outside 
where regulars can enjoy pints and Anglo-American 

grub like cheeseburgers and Philly cheesesteaks. The 
name, Lady & Hound, is derived from the stash of vin-
tage photos of women and their dogs that Balazs, a 
photography collector, has put on the walls. He’s also 
spreading the word that the Chiltern Firehouse is a 
functioning hotel. “Because the restaurant gets so 
much attention, the fact there was a hotel got lost,” he 
says. “Even now, people say, ‘Oh, you have rooms?’ ” 

For the hotel, his only current project outside 
the United States, the 58-year-old Balazs was par-
ticularly ambitious. Rather than overhauling an 
existing hotel property as he had many times dur-
ing his career, he repurposed a historically listed, 
decommissioned 19th-century red-brick firehouse, 
a process he describes as “archaeological.” New ele-
ments were carefully designed to appear original, 
and he asked artist Theaster Gates to contribute a 

BY ANDREW GOLDMAN   PHOTOGRAPHY BY ALICE WHITBY 

creatiVe brief

TOAST OF LONDON
André Balazs instantly had an A-list hit with his Chiltern Firehouse, a hotel and restaurant  

on a once-quiet street in London. Now he’s taking a more populist approach with the pub next door. 

>

OPENING DOORS 
Hotelier André Balazs 
outside Lady & Hound, 
the pub he acquired 
that is next to his 
Chiltern Firehouse 
hotel in the Marylebone 
neighborhood of London. 



fire-hose sculpture and land-
scape designer Miranda 
Brooks to plant the courtyard. 
It has been 25 years since he 
purchased his first hotel, the 
gone-to-seed West Hollywood 
landmark Chateau Marmont, 
using the proceeds from the 
sale of a biomedical firm he’d 
started with his Hungarian-
born scientist father. In the 
years since, he’s opened 11 
more, in New York, Los Angeles 
and Miami, including higher-
priced, unique properties like 
SoHo’s Mercer and the more 
affordable Standard Hotels. 
(At the Standard in New York’s 
Meatpacking District is Balazs’s nightclub, the Boom 
Boom Room, where Balazs’s 93-year-old psychoana-
lyst mother, Eva, plays piano weekly.) Balazs’s hotels 
share a certain sex appeal, which is augmented by 
the image of Balazs himself, elegant as a vampire and 
handsome as a soap opera rake, flying back and forth 
from Shelter Island aboard StndAIR, his red seaplane 
charter. But Balazs has also earned a reputation as a 
hotelier with uncommonly good taste and the kind 
of attention to detail that caused an investor to once 
quip, “If [André] was drowning, and you threw him a 
life preserver, he’d catch it…and say, ‘Do you have this 
in baby blue?’ ” On this point, Balazs is unapologetic, 
saying, “It matters to me whether the light switch 
turns left or right.”

Balazs’s instincts come from a physiological need 
for beauty: Being in ugly places, he admits, can lit-
erally make him cry. “They physically make me 
not well,” he says. He once wanted to be a sculptor, 
which is similar, he concludes, to his current pro-
fession in that it’s about “making something out of 
nothing.” For each project, he creates an imaginary 
narrative that he uses to guide his design choices. 
He was heavily influenced by his idol, 19th-century 
Swiss hotelier César Ritz, thought to be the first to 
mist fragrances into his hotels. (For the muscular 
Firehouse, Balazs chose a scent with notes of leather 
and tea.) He also inherited his enduring obsession 
with lighting from Ritz, whom Balazs credits with 
using peach-tinged lights to flatter his female clien-
tele. “André feels that lighting is the most 
important thing in creating an experience 
of intimacy, social interaction, sexiness,” 
says James Truman, Balazs’s friend of 
decades who five years ago began oversee-
ing the food and drinks at Balazs’s hotels. 
“It is his palette.” Balazs, in turn, notes: 
“I’m not a designer; I’m a producer. I’m a 
fabulous client and I put together teams. I 
don’t think that other companies have the 
stamina to obsess over these details.” 

Such care is not only part of Balazs’s 
aesthetic approach—it’s part of his busi-
ness strategy. “The trick is to make unique 
places,” he says. “You can’t buy it. You 
have to go.” It was a decidedly mixed 

blessing when all of trendy London decided they 
needed to go to the Firehouse to eat one of Michelin-
starred chef Nuno Mendes’s crab doughnuts while 
sharing oxygen with Naomi Campbell or Bill Clinton. 
“We suffered tremendously because of the particu-
lar convergence of celebrities wanting to come,” 
Balazs says, slate-blue eyes narrowing to a wince. 
“We spent an inordinate amount of time and effort 
and money to avoid the perception we were arrogant 
and aloof and elitist.” The neighbors in Marylebone, 
which despite being wedged between Mayfair and 
Regent’s Park was considered a social backwater, 
were not amused by the noise, the traffic or the 
paparazzi camping on residents’ doorways awaiting 
the likes of Princess Eugenie and David Beckham. For 
the first time in memory, a Balazs hotel and not one 
of its famous guests got bad press. “Firehouse gets 
locals hot under the collar,” the Evening Standard 
harrumphed.

“There’s of course a traditional British fear of for-
eigners and change,” says Christopher Portman, the 
10th Viscount Portman, whose family owns 110 acres 
of London, including the plot on which the Firehouse 
sits. “I think even André was surprised by the hoo-ha. 
He’s used to the way things are done in New York and 
California. London’s a very different animal.” 

Portman, however, can only be thrilled with 
Balazs’s arrival. Owing to what’s been dubbed “the 
Chiltern effect,” one local developer says that prop-
erty values around the Firehouse have doubled since 
work on it began. The real-estate firm of British mogul 
Gerald Ronson broke ground in April on a 15-story lux-
ury high-rise nearby, and brokers are crowing about 
moneyed foreign buyers. The street recently attracted 
a Club Monaco store, which opened across from the 

Firehouse last May. “That was 
obviously cause for great con-
cern,” Balazs says. Given his 
knowledge of what happens to 
neighborhoods following the 
advent of his hotels, Balazs 
has offered his expertise to the 
property agents working for 
the Portmans.

Balazs wants to preserve the 
Chiltern Street he first fell in 
love with when he spotted the 
Firehouse on a jog six years ago, 
a street peppered with quirky 

little storefronts like London’s premier oboe 
maker and a shop selling only plus-size shoes. He 
adores these shops, because despite his success, 
he’s got a decidedly anti-corporate bent. “I have 
zero ambition to be large,” he says. “We have never 
been about trying to find a concept and then mass-
producing it. I am totally uninterested in creating a 
Shake Shack and spending the rest of my life doing 
the same f—in’ thing over and over again. It’s not 
intellectually interesting.” Instead, he is consider-
ing partnering with the newsagent and barbershop 
facing the Firehouse, which would ideally happen 
without customers noticing. Maintaining Chiltern 
Street’s artisanal vibe “is a bespoke challenge,” he 
says. “One which requires a bespoke solution.”

40 wsj. maga zine

what’s news

BRITISH 
HOSPITALITY 
Right: A corner 

of Lady & Hound. 
Below: One of  

the 26 meticulously 
decorated guest 

rooms at the Chiltern 
Firehouse hotel, 

which is next door to 
the pub.

BLOCK PARTY 
Above: Balazs 
refurbished Lady & 
Hound to look like 
a quintessential 
English pub. Left:  
A whiskey cocktail 
on offer. The menu 
will include updates 
on American classics 
like a hamburger and 
a Philly cheesesteak. 
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what’s news

objects of desire 

RIPPLE EFFECT

Whether set in early-20th-century England,  
an unnamed West African nation or present-day 

Pakistan or New Jersey, this fall’s must-see  
movies all have strong characters who, despite 

their extreme circumstances, are determined to 
defy the odds. Prepare to be inspired. 

THE GOOD FIGHT

• HE NAMED ME MALALA 
Davis Guggenheim turns his lens 
toward Malala Yousafzai, the 
youngest Nobel laureate, and her 
family, following Malala’s near-fatal 
Taliban attack. While recounting 
her fight for survival, the film also 
provides a rare, powerful and at 
times light-hearted look inside the 
18-year-old’s daily life. (October 2)

• FREEHELD
Based on an Oscar-winning 
documentary short, the film traces 
the true story of a New Jersey 
police officer (Julianne Moore) 
diagnosed with terminal cancer 
and her crusade to convince local 
authorities to legally bequeath  
her pension to her domestic partner 
(Ellen Page). (October 2)

• SUFFRAGETTE
The stirring drama directed  
by Sarah Gavron breathes life into 
an overlooked episode of modern 
history. Carey Mulligan, Helena 
Bonham Carter and Meryl Streep 
portray women who are met with 
ridicule and violence as they pursue 
equal voting rights in turn-of-the-
century Britain. (October 23)

• BEASTS OF NO NATION
In a war-torn West African nation, 
little Agu (Abraham Attah) enjoys 
life until he is abducted by a 
quasi-military group and forced 
into fighting. The experiences he 
endures, particularly at the hands 
of the group’s leader (Idris Elba), 
expose the harsh realities inflicted 
upon child soldiers. (October 16)

From the Hermès-owned Saint-Louis, one of 
the oldest glassworks in Europe, comes a new 
collection of luminous crystal pieces—Twist 
1586, featuring mouth-blown designs that 
match wine style to glass shape. The striking 
set includes distinct glasses for young and 
mature wines, as well as a fuller champagne 
stem, a decanter and a water tumbler that 
doubles as a wineglass for rosé or an apéritif. 
Each glass features a different ripple pattern, an 
elegant Saint-Louis spin on the iconic Venetian 
stripe. saint-louis.com. —Thomas Gebremedhin

When it came to relationships, Estée Lauder was adamant: 

“Look for a sweet person. Forget rich.” Nonetheless, the  

doyenne of American cosmetics had a serious thing for fine 

jewelry, particularly pieces from David Webb, reigning 

jeweler-to-the-stars in the 1960s and ’70s. Sweetly, the two 

were also friends, with much in common beyond their taste in 

jewels. Both built wildly successful and glamorous businesses 

from the ground up; both served a party-loving, transatlantic 

crowd that included their mutual confidante the Duchess  

of Windsor; and both established multimillion-dollar brands 

that still thrive today. 

This fall, the two companies have joined forces on a 

series of feline-inspired bracelets and rings. Sourced from 

the jeweler’s archives, each piece has been reinvented with 

a secret compartment of solid fragrance (Lauder’s Modern 

Muse, the jasmine-and-wood-inflected bestseller) tucked 

in among the diamonds. $18,500–$39,000; Neiman Marcus, 

Dallas, 800-937-9146. —Jean Godfrey-June

RIGHT ANGLES
Roland Mouret’s 
body-sculpting 

Galaxy dress—with 
its angular neckline, 
pleated cap sleeves 
and nipped waist—

has become one  
of Hollywood’s most 
coveted red-carpet 

styles since its 
launch in fall 2005. 

This October,  
the French-born, 
London-based 

designer introduces 
Galaxy 10, a limited-
edition capsule that 

marks the 10th 
anniversary of the 

iconic design. Mouret 
reimagined the 

hourglass shape in 
modern silhouettes— 
a tailored jumpsuit, 
peplum top, fitted 
leather jacket and 

pencil skirt—and will 
also offer the original 

dress in exclusive 
colors from rose to 
peppermint green.  

“I try to achieve that 
sense of glamour 

without taking away 
the personality  

of the woman who 
wears it,” says 

Mouret. “You see the 
woman before you 

see the dress.” 
rolandmouret.com. 

—Laura Stoloff

 the collection’s 
leopard-paw 

bracelet with 
scent compartment

the beaut y of

ON THE PROWL

ALL THAT GLITTERS 
A selection of crystal 
wineglasses from  
an inspired new line  
by Saint-Louis.
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what’s news

trend report

THE VELVET ROPE
Incorporating a vivid palette of jewel tones and vintage fabrics in modern 

cuts, this season’s standout pieces beg to be touched.  
Whether pared down or dressed up, they’ll enrich any wardrobe.  

PLUSH LIFE 
Clockwise from left: 
J.W. Anderson top, 
Céline shoes, Chanel 
bag. For details see 
Sources, page 140.

LUXE LOOKS 
Clockwise from top: 
Balmain clutch, 
Sonia Rykiel pants, 
Emilio Pucci boots, 
Christopher Kane 
blazer. For details see 
Sources, page 140.

food net work 

LONDON CALLING

After an 18-month 

renovation, London’s 

Lanesborough, one of 

the world’s chicest five-star 

hotels, recently reopened with a 

noteworthy culinary addition: Céleste, the 

new restaurant helmed by Florian Favario. Now man-

aged by the Oetker Collection luxury hotel group, the 

Lanesborough imported the 33-year-old French  

chef from sister hotel Le Bristol Paris, where he worked 

with Eric Fréchon. On a rare, mid-afternoon break 

from the kitchen, Favario says he’s eager to take his 

first position in London (where he’ll continue to col-

laborate with Fréchon) and describes Céleste’s dinner 

menu as “French with English products.” He is intro-

ducing classics with inventive twists, such as a Scotch 

egg that has been slow-cooked, Japanese-style, before 

being basted in black truffle mayonnaise, and black-

leg English chicken with Jersey potatoes cooked in the 

oven on a bed of hay to add a smoky flavor. He is also 

expanding the menu beyond dinner, taking on breakfast, 

lunch, afternoon tea and room service—“a real challenge 

because people need to feel at home away from home,” 

he explains. To do so, Favario has focused on dishes that 

travel well from kitchen to suite, including a chicken 

velouté soup with truffles, doled out piping hot as soon 

as it’s delivered. Not what many people make at home. 

lanesborough.com. —Mark Ellwood

givenchy

BEYOND
EXPECTATION

You want the conditions to
be perfect even before

the skiing begins.

Boots warmed ready for
the slopes, one of the many

reasons why.

stregis.com

©2013–2015 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. Preferred Guest, SPG, St. Regis and their logos are the trademarks of Starwood Hotels & Resorts Worldwide, Inc., or its affiliates.

a legacy of luxury. now at over 30 of the world’s finest hotels & resorts.
africa the americas asia europe the middle east
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tOP bLOCk

MEHAR CHAND MARKET
With stylish boutiques and trendy bistros opening alongside everyday establishments,  

New Delhi’s humble neighborhood bazaar has become an international destination.   

Nur
The four floors of this whimsical housewares and 
furniture emporium brim with patterned dishes,  

armchairs with bold floral motifs and, in an extensive 
kids’ section, pillows shaped like animals and cars. 

71A Mehar Chand Market; nurhome.in

Manan  
Traditional fabrics fashioned into Western silhou-

ettes have made this label a hit with locals for more 
than 20 years. The brand’s two-level boutique offers 

minimalist kurtas (flowy tunics), wide-leg pants, 
georgette caftans and pompom-tasseled scarves.  

115 Mehar Chand Market; manandesign.com

Vintage 31 Bistro & Café by Navya  
 While this bilevel bistro, which opened a year ago, 

serves hearty fare like pork ribs and lamb chops, its 
feminine décor suggests a leisurely high tea.  
31 Mehar Chand Market; +91-11-4905-2255

Tisha 
 For an Indian wedding, this is the place to find 

elegant—and appropriate—bridal- and formalwear. 
Rising designer Tisha Saksena specializes in  

handmade saris and lehengas embellished with 
intricate zardozi and resham work. 

35 Mehar Chand Market; tishasaksena.in

En Inde  
 In addition to a namesake jewelry line, Anupama 

Sukh Lalvani and Sonal Sood’s concept shop carries 
fashion and accessories by local designers, ceramics 

by South African dishware company Wonki Ware and 
minimalist blouses by French label Laurence Doligé. 

125–126 Mehar Chand Market; eninde.com

Nappa Dori
 Designer Gautam Sinha’s accessories label offers 
leather iPad cases and massive vintage-inspired 

steamer trunks, as well as totes and wallets printed 
with images of Indian cityscapes from a bygone era. 

25 Mehar Chand Market; nappadori.com

Kunafa
 With a multicultural ownership—and Syrian, 
Jordanian and Palestinian chefs—this Middle 

Eastern patisserie serves the most authentic bak-
lava in town. Sample versions made with an array  

of ingredients, from cashews to dates.
70 Mehar Chand Market; kunafa.in A

L
L

 I
M

A
G

E
S

 C
O

U
R

T
E

S
Y

 O
F

 V
E

N
D

O
R

S

N O T H I N G ’ S B E T T E R
T H A N P R E S E N C E .

You know it. The best things in life are experiences.

We know it. We make them happen.

With NetJets, you will travel truly without compromise,
whenever and wherever your presence is needed most.

To learn more, visit www.netjets.com or call 877-JET-2909

NetJets Inc. is a Berkshire Hathaway company. All aircraft offered by NetJets® in the United States for Fractional Sale, Lease, or use under the Marquis Jet Card® and Private Jet Travel Card™
programs are managed and operated by NetJets Aviation, Inc., a wholly owned subsidiary of NetJets Inc. NetJets, ExecutiveJet and the Marquis Jet Card are registered service marks.
©2015 NetJets IP, LLC. All rights reserved.
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S
TEVE MARTIN AND EDIE BRICKELL prefer to describe the music on their new album, So 
Familiar, as Americana rather than bluegrass. As Martin explains, “Bluegrass is very clearly 
defined—for instance, you’re not supposed to have drums. But if you call it Americana, then 
nobody objects to anything!” 

Although there are musical police out there to enforce such specific rules, Martin is not neces-
sarily afraid of them. He’s even less worried about the other kind of judgment, which is reserved 
for celebrities who attempt to do something other than what they’re famous for. At this point, 
no one’s going to brand him a dilettante: Although Steve Martin is still best known as an actor 
and comedian, lately he’s been much more active as a musician and a songwriter. While he hasn’t 

starred in a movie since 2011, 
his first album, The Crow, won a 
Grammy Award, and his second, 
Rare Bird Alert, was nominated. 

The decision to collaborate with 
another musician and composer 
might seem surprising, even if it 
is the storied Edie Brickell, whose 

1988 Shooting Rubberbands at the Stars remains an inspirational mash-up of many genres, espe-
cially folk and pop.  

Their first album, Love Has Come for You, won another Grammy last year for its title song. 
Contrary to its name, So Familiar (out October 30) draws on a wide range of styles: “I Have You,” 
for instance, is a love duet in waltz time combining Martin’s banjo with a string background. While 
the two write and perform the songs themselves, they give credit for those arrangements to the 
veteran producer Peter Asher. “He knows how to create lush productions that feel intimate,” says 
Brickell. “He surprised us, I think, with every single song.”

Their third collaboration is more different still—an original, Broadway-bound musical enti-
tled Bright Star, which has already been successfully produced in San Diego and is on its way to 
Washington, D.C., in December. What has Martin learned about working in theater? “The more 
specific you are, about a specific event and a specific emotion, that’s what people actually can iden-
tify with. Whereas if you try to be more general, thinking you’ll include everybody, that’s where 
you lose them.” —Will Friedwald

partnership

SECOND ACT

SWORDPLAY
Napoleonic soldiers routinely popped champagne with 
a swipe of their swords—a tradition known as sabrage. 

In honor of the technique’s resurgence, St. Regis 
Hotels & Resorts and French silver company Christofle 

are introducing a bespoke champagne saber with a 
sterling-silver handle and stainless-steel blade (along 

with an optional master class), so enthusiasts can bring 
the ancient art home. For details see Sources, page 140. 

art talk

THIS GENERATION
Now that almost anyone can look like  
a camera pro via a well-filtered Instagram 
feed, art photographers are expanding their 
lens work with experimental efforts that range 
from the analog, such as using sunlight to 
capture objects on photo-sensitive cloth,  
to the boundary-bending, like using Internet-
sourced images on sculptural installations.  
A new book, Photography Is Magic,  
by influential critic and curator Charlotte 
Cotton, gathers the work of contemporary 
image makers, such as Shannon Ebner, 
Lucas Blalock and Matthew Porter (above), 
who are driving “the argument about what 
photography is,” Cotton says. “All of these 
artists are setting new determinants for how 
we think about a post-Internet practice.”

“working with edie, she  
was like the fastest and 

most innovative lyricist  
i’ve ever seen.” —steve martin
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TWO’S COMPANY 
Musicians Edie Brickell 
and Steve Martin,  
whose second album,  
So Familiar, will be 
released this month. 



what’s news

Long considered the capital of American architecture, Chicago has seen its ups and downs, but this fall 

marks its architectural renaissance with the debut of the first Chicago Architecture Biennial (CAB)— 

North America’s largest international architectural survey, with an array of exhibitions and events coincid-

ing with completed and prospective projects around town. Jeanne Gang’s 93-story Wanda Vista tower  

is slated to make a suitably wavy sequel to her acclaimed Aqua a few blocks away; the proposed Lucas 

Museum of Narrative Art from Beijing-based designer Ma Yansong could vary the city’s skyline with a 

billowing tentlike structure; and the opening of the 606—an elevated park not unlike Manhattan’s High 

Line—proves the Second City isn’t playing second fiddle. Sarah Herda, CAB’s co–artistic director, says 

the time is ripe for Chicago to take back the architectural spotlight: “It just seems like the right place 

to bring the world together to talk about what’s happening in architecture now.” —Ian Volner

study in design 

CHICAGO’S NEW WAVE

employee of the month

TRUFFLE KING

50 wsj. maga zine

rendering 
of je anne 

gang’s wanda 
vista tower, 
in chicago
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ANY MICHELIN-STARRED MENUS, from Daniel Boulud’s caramel-
ized veal sweetbreads with Australian black truffle shavings to David 
Bouley’s Dungeness crab with black truffle dashi, feature truffles as a 
staple. Each of those chefs (and dishes) relies on one man to furnish the 

edible gold: Ian Purkayastha, the 23-year-old owner and founder of Regalis Foods.
Purkayastha’s company supplies about 80 percent of the Michelin-endorsed res-

taurants in Manhattan and is projected to log $3 million to $4 million in sales this 
year. Purkayastha is especially busy in the fall, the peak season for Italian white 
truffles (Tuber magnatum), which, at $6,500 per kilo, are the priciest.

The Fayetteville, Arkansas–raised Purkayastha’s passion is rooted in a dish 
of truffled ravioli he tasted eight years ago in a restaurant while on vacation. 
Instantly captivated, the 15-year-old pooled his savings to buy a kilo of summer 
black tubers from France, reasoning that whatever he didn’t cook himself he 

could sell to professional chefs at high-end restaurants. It 
was a fateful decision. “I ended up doing close to $300,000 
in sales in my senior year,” he says. “In between physics 
classes, I was shipping stuff out of the garage.”

He deferred college to become a full-time truffle bro-
ker and moved to the New York City area, where his 
burgeoning business could have a broader client base 
and smoother air links to European suppliers. After a 
hiccup start—including a mugging outside his first office 
in New Jersey, where he was robbed of a day’s sales—
Purkayastha’s combination of hustle and enthusiasm 
earned him loyal customers from the city’s pickiest chefs. 
“Jean-Georges [Vongerichten] called me once and said, 
‘I’m flying to Cabo on Tuesday and I need four pounds of 
black truffles, so why don’t you drop them at my apart-
ment?’ ” Purkayastha recalls.

He also sells directly to amateur truffle aficionados, including a Caribbean 
jeweler who traded a $24,000 IWC watch for $30,000 of tubers. “The biggest 
white truffle I ever sold was a 916-gram monster for $8,200, which was the size 
of a football,” he says. “It was a private party for 50 people, so I assumed they 
had a truffle orgy.”

Regalis is also expanding into truffle-infused products like olive oil. Fatty sub-
stances easily absorb truffle flavors by proximity, so Purkayastha produces the 
oil simply by storing it in his 3,000-square-foot warehouse. The food-world wun-
derkind will soon tell his story in a memoir, Truffle Boy, due out in April. Perhaps 
Purkayastha has encountered an obstacle even he can’t easily hurdle: “It’s a little 
hard to write a memoir when you’re so young.” —Mark Ellwood

SCENT OF SUCCESS 
Ian Purkayastha (above), in his Queens 

warehouse, which stores mushrooms and 
truffles as well as truffle-infused products. 

Photography by Thomas Giddings.
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Boldly Created. Boldly Worn.
Daria Strokous



what’s news

“It’s a very simple principle—you support where you get your 

material from,” explains Matt Scanlan, co-founder of Naadam, 

a knitwear company that sources cashmere from nomadic 

herders in Mongolia and invests in local microeconomies and 

nonprofit organizations that protect their livelihood. Scanlan 

and his business partner, Diederik Rijsemus, began working on 

Naadam four years ago after traveling to Mongolia, where they 

met a family of herders in the Gobi Desert. After they learned 

that the goats were utilized for their cashmere—a high-quality 

white variety prized for its long, thin fibers grown to withstand 

the harsh environment—the idea of buying the raw material 

and producing clothing, which would support the local supply 

chain, made the prospect of investment appealing to Scanlan 

and Rijsemus. For Naadam’s design, they brought on Hadas 

Saar, a veteran of Elie Tahari and Vera Wang, who took a 

functional but novel approach to Naadam’s men’s and women’s 

collections by incorporating other sustainably sourced materi-

als, such as denim from co-ops in India and cotton from Kenya. 

A focus on essential pieces such as cardigans and ponchos 

made to wear in varying climates goes back to the cashmere’s 

source, as does part of the profits. “We’re finding a way to get 

better margins doing things the right way and helping people,” 

Scanlan says. “With that type of strategy, we can do it around 

the world.” naadamcashmere.com. —Isaiah Freeman-Schub

upstart

HERD MENTALITY

52 wsj. maga zine
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MAP QUEST
For Revolution: Mapping the Road to American 
Independence 1755–1783, out October 26, Richard 
H. Brown and Paul E. Cohen selected from some 
100 surviving manuscript and printed maps that 
best interpret the American Revolutionary War 
era. Featuring some of the nation’s most valuable 
maps (including one worth $800,000), the book 
and its traveling exhibition paint a 360-degree 
view of U.S. history. 

“JEWELRY IS A SIGNATURE for me,” says edito-
rial and celebrity stylist Amanda Ross, who will 
launch her first fine-jewelry collaboration with 
India-based Gem Palace and London’s Gemfields 
this month. 

After being introduced to Gemfields through 
a former colleague at Harper’s Bazaar (where 
Ross previously was the market director), Ross 
discussed several projects with the precious-
stone supplier. But when she learned that the 
company responsibly mines amethysts in 
Zambia for Gem Palace, she found her focus: 
“I’ve loved purple since I was a child,” she says.

Six weeks later, Ross traveled to Jaipur, 
Jodhpur and Udaipur in Rajasthan to research jewelry designs and to study the 
architecture, open markets and street culture of India. “The way the people there 
wear color and adorn themselves was really inspiring,” Ross says. 

The resulting 10-piece selection offers a distinct point of view and reasonably 
priced investment pieces, including a choker with cabochon amethysts set in 
petals of yellow gold strung on a silk cord ($4,000) and rings with weighty ame-
thyst charms ($2,500). The amethyst collection, which incorporates traditional 
Mughal floral motifs with delicate chains or drawstring closures, also features 
a cuff, earrings, bracelets and armbands—all of which will be available at Sanjay 
Kasliwal’s Gem Palace store on Madison Avenue, in Manhattan, as well as on 
ARossGirl, Ross’s new content and commerce platform, which debuts in November.  
arossgirl.com. —Emily Holt

accessories report

PURPLE HAZE
OFF THE CUFF 
Clockwise from left: Amanda 
Ross; an amethyst cuff from 
her new collection with Gem 
Palace; Indian inspiration.  

WHITE HOT 
A cashmere scarf, 
cardigan and CPO 

jacket—all from 
Naadam’s latest 

collection. For 
details see Sources, 

page 140. 
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what’s news

B
RIGID BERLIN, a sometime receptionist at Andy 
Warhol’s Factory and a rabble-rousing habitué 
of New York’s ’60s and ’70s art scene, has a 
nasty cold. The 76-year-old is receiving guests 

en repose in her bedroom in an ostentatiously decorated 
apartment near Gramercy Park that she’s lived in since 
1986. Wearing a baby-blue nightgown and holding a cof-
fee that a maid fetched from a nearby deli, she declares, 
“I want to get one thing straight: I am not an artist! I’ve 
always liked art supplies better than art.” 

This month, Berlin’s personal snapshots will be 
shown at Lower East Side gallery Invisible-Exports and 
in the book Brigid Berlin Polaroids, which reads like a 
beta version of Instagram: a manic feed of pictures of 
Warhol and contemporaries Lou Reed, Diana Vreeland, 
Patti Smith, Dennis Hopper and Roy Lichtenstein, 
with selfies, too. Berlin became reacquainted with the 
images as she was digitizing her meticulously main-
tained archives—like Warhol, she has thousands of 
hours of taped conversations—and they reminded her 
of her id-driven youth. “When I looked at the Polaroids, 
it reinforced the idea that in my whole life I never did 
anything for any reason,” she says.

Berlin was one of Warhol’s superstars. Born and 
raised on Fifth Avenue, she was the daughter of Richard 
Berlin, the CEO of Hearst Corporation, and his wife, 
Honey, a popular socialite; Berlin shocked her parents 
by first marrying a gay window dresser and then devot-
ing her life to the Factory. In Warhol’s 1966 film Chelsea 
Girls, she delivers a monologue about the joys of speed 
and then self-administers a shot of amphetamines on 
her hip. But Berlin was never a groupie, as filmmaker 
John Waters points out in his foreword to the book. Until 
his death in 1987, Warhol would call her late at night and 
they’d spend hours on the phone. She and Warhol even 
called themselves Mr. and Mrs. Pork.

In many ways, Warhol and Berlin were polar oppo-
sites. Warhol was a pack rat, while Berlin compulsively 
organizes. (Collections of porcelain tchotchkes are 
lined up perfectly on shelves all over the apartment.) 
“I never wanted to be famous,” Berlin says in reference 
to Warhol’s infamous line about everyone’s 15 minutes. 
“And I never wanted a Warhol painting. Andy used to ask 
me what I wanted for Christmas and I’d say, ‘Andy, any-
thing, but not a painting.’ So I got a vacuum cleaner.”

Berlin was also the first person whom Warhol allowed 
to photograph his disfigured torso after a 1968 assassina-
tion attempt. The resulting pictures are intimate but not 
salacious. “I never wanted to expose Andy. Never,” says 
Berlin. “I can honestly tell you that he was my closest 
friend. I loved him more than anyone.” —Derek Blasberg

WARHOL’S 
WOMAN

The artist’s close friend  
Brigid Berlin publishes a cache  

of private photos this month. 

FLASHBACK 
Clockwise from right: 
Berlin’s photos of Jim 
Carroll, Dennis Hopper, 
Tina Aumont,  
Gerhard Richter and 
Diana Vreeland. 

POP STARS 
 Clockwise from left: A 
self-portrait by Berlin; 

Donald Judd; Candy 
Darling; Cy Twombly; 
Paloma Picasso; Nico.

FACTORY FLOOR 
Clockwise from below left:  

A self-portrait by Berlin; 
one of Berlin’s many  

images of Andy Warhol; 
John Chamberlain;  

Sandy Brant. 

personal history

NEW BAROCCO & CENTO COLLECTIONS | robertocoin.com

®
RO

BE
RT
O
C
O
IN



56 wsj. maga zine

what’s news

W
HEN RENOWNED textile and rug des-
igner Madeline Weinrib was growing 
up in the ’60s and ’70s in Westchester 
County, New York, she never ventured 

much beyond New York City, where her family made 
an annual pilgrimage. But after visiting a boyfriend 
in Italy while she was in college, she says, “I got the 
travel bug bad.” 

Today Weinrib regularly explores Turkey, India, 
Morocco and Nepal to work with artisans and find 
inspiration for her textile designs, often contempo-
rary adaptations of traditional patterns, especially 
ikats, from around the world. Fans include fash-
ion designer Georgina Chapman, Brazilian interior 
designer Sig Bergamin and artist Hunt Slonem.

Indeed, in the nearly two decades since Weinrib 
started her eponymous, multimillion-dollar company, 
travel has become integral to her practice. “When I 
took motifs and decorative patterns from my travels 
is when I found my voice as a designer,” Weinrib says 
over lunch near ABC Carpet & Home, the Manhattan 
design mecca (founded by her grandfather) and one 
of the main retail outlets for her products. 

Often traveling with Weinrib is her close friend 

BY LAURA VAN STRAATEN   PHOTOGRAPHY BY FRANCES TULK-HART

storefront

WEINRIB’S WORLD
Madeline Weinrib—international designer, shopper and collector—

introduces a pop-up in NYC, featuring her travel-inspired finds.

and fellow New Yorker Federico de Vera, the jewelry 
and objet designer whose work is beloved by Bruce 
Weber, Kate Moss, Damien Hirst and Sir Paul Smith. 
Weinrib and de Vera were introduced by their mutual 
friend Renée Price, the director of Manhattan’s Neue 
Galerie, who often joins their journeys.  

The friends’ first trip together was to Colombia, in 
2009, where de Vera has volunteered as a teacher at an 
escuela de artes in Bogotá and has found inspiration 
and sources for his products. “We’re all big flea mar-
ket shoppers, and all three of us collect a lot,” Weinrib 
says, adding that they also love antiques shops. 

In Cartagena, for example, the friends ambled into 
El Arcón, an antiques store on Calle del Campo Santo in 
the San Diego neighborhood, where Weinrib spotted a 
still-life sculpture with apples, bananas, pineapples, 
grapes and pears made of Peruvian silver. De Vera 
and Price recall how Weinrib immediately gravi-
tated toward the fruit bowl, which now decorates her 
company’s showroom in New York’s Flatiron District. 
Contrasting Weinrib’s taste with his own, de Vera 
says, “She likes bold pieces, and I like understated.” 

De Vera admits they provoke each other’s pur-
chases. “It’s like, ‘If you’re not going to buy it, I’m 

TRAVEL TREASURES 
Clockwise from left: Federico de Vera and Madeline Weinrib 
at her NYC headquarters; a de Vera design for Weinrib’s 
pop-up; lacquerware by Weinrib exclusively for Barneys. 

going to buy it,’ ” he says. Price puts it another way: 
“I think we give each other courage to go for things. 
You always need a friend next to you when you  
are splurging.” 

Now anyone can buy a selection of Weinrib’s 
worldly wares. This fall, she is curating a pop-up 
shop at Barneys Madison Avenue called A World of 
Influence, which will sell a variety of antiques and 
flea market finds from her personal collection—some 
reworked by her own hand—including many from her 
travels, with and without de Vera and Price.  

Weinrib is also commissioning new, limited-
edition pieces from several artisans, including de 
Vera, who designed vases that are based on a Steuben 
from the early 1900s and made by a master glass 
blower. The vases are available in celadon, slate blue, 
tobacco, olive and white—all with a cinnabar-red rim.  

Also for the pop-up: Munnu the Gem Palace—
whose owner and designer Weinrib befriended on 
an early trip to India—is contributing one-of-a-kind 
bowls made of semiprecious stone; the luxe stationer 
Connor is producing a special line of writing papers; 
and Weinrib will offer several new textiles, trays and 
boxes (many designed just for Barneys) in a largely 
black-and-white palette. 

On the eclecticism of her pop-up, Weinrib says, “I 
didn’t put this together like a retailer,” noting that it 
is hard to part with some of the finds that she has lived 
with for years. “I can always hope no one buys them.” 

ANDERSEN SEATING SYSTEM | RODOLFO DORDONI DESIGN

AGENT ANNA AVEDANO
T. 240 441 1001 - ANNA.AVEDANO@MINOTTI.COM

CREATE YOUR OWN DESIGN EXPERIENCE AT MINOTTI.COMINTERIOR DESIGN SERVICE AVAILABLE THROUGH MINOTTI AUTHORIZED DEALERS



Advertisement

BAMCINEMAFEST
OPENING NIGHT
NEW YORK, NY | 6.17.15

WSJ joined BAMcinématek in kicking off
the seventh annual festival that presents
35 of the year’s most daring and innovative
independent films. Opening night featured
the NY Premiere of A24 Films’ The End
of the Tour, directed by James Ponsoldt.
Following the film, all were invited to an
after-party at the Brooklyn Masonic Temple.
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Fulco di Verdura combines two

great looks — buttery gold and lustrous
pearl — with a touch of sapphire,
to create this immensely wearable

day-into-night classic.
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TODAY
The South Sea Pearl & Sapphire
“Y” Necklace & Toggle Bracelet

745 f i f th av enue – 12 th f l o or , n ew yor k • 212 .7 58 .338 8
v e r d u r a . c o m

PHOTOGRAPHY BY ARNO FRUGIER  
STYLING BY CHARLOTTE COLLET

Make layering a walk in the park with  
cozy ensembles that evoke a charming collegiate spirit. 

DAY-TRIPPING
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fashion & design forecast

PAIR UP 
Denim, dark or distressed, lends an effortless air to lush outerwear. On him: Louis W. for A.P.C. jacket, Brunello Cucinelli sweater, Marc Jacobs shirt,  

A.P.C. jeans and Dunhill boots. On her: Coach coat, Etro vest, Marc Jacobs silk shirt, Caruso scarf, 7 For All Mankind jeans and Chloé boots.
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SATISFACTION  
A tailored topcoat worn 

with a silk scarf looks 
casually cool. Berluti 

coat, sweater, pants and 
scarf and A.P.C. belt.
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GREAT OUTDOORS  
A sumptuous fur collar 
and dramatic duster 
sweaters make it hard 
to stay inside. On her: 
Ralph Lauren Collection 
coat, sweater, skirt 
and bag and Derek 
Lam blouse. On him: 
Salvatore Ferragamo 
cardigan, sweater  
and pants.

wsj. maga zine

LOVE IN THE 
AFTERNOON  
Wrap up in a tweed coat 
and a patchwork fur.  
On her: Valentino coat  
and silk dress and 
Valentino Garavani boots. 
On him: Berluti coat, 
sweater and pants and 
Officine Générale shoes.
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GENTLE RIBBING  
Cuddle up in nubby knits 

and pants with plush 
wales. On him: Fendi 

sweater, shirt, trousers 
and scarf. On her: 

Michael Kors Collection 
sweater and skirt and 
Gianvito Rossi boots. 

Greatness is on the menu.

A seat at our table promises refined flavors and unmatched detail.

At Lago by Julian Serrano, you’ll find cocktails expertly crafted

with Bellagio hand-selected spirits, and pairings from our selection

of 750 distinct wines. Dining and wine in exquisite symmetry.

All the splendor. All Bellagio.

Book at 866.519.7117 or bellagio.com
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HOLD STEADY 
Sharp jackets relax 

when combined with less 
structured pieces. On 

him: Ermenegildo Zegna 
Couture jacket and 

pants, Bottega Veneta 
vest and scarf and 

Brunello Cucinelli belt. 
On her: Saint Laurent 

by Hedi Slimane jacket 
and jeans. Male model, 

Mateo Fontalvo at 
ReQuest; female model, 
Ophelie Guillermand at 

Women Management; 
hair, Tamara 

McNaughton; makeup, 
Yumi Mori; manicure, 

Elisa Ferri. For details 
see Sources, page 140. 



GOLFING AT
PORT ROYAL
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RUM SWIZZLES
AT SWIZZLE INN
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EXPLORING
FORT SCAUR
32° 17’ 6” N
64° 52’ 20” W

EXPLORING
FORT SCAUR
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SUNSETS AT
FORT ST. CATHERINE
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SUNSETS AT
FORT ST. CATHERINE
32° 39’ 06” N
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A 21-SQUARE-MILE PLAYGROUND
OF SUBTROPICAL BLISS
It’s no mystery why good times come easy year-round.

Here, you can always tee off for a round of championship golf surrounded
by Neptune-blue waters. Hike up scenic trails to Fort Scaur for sweeping
views of the Great Sound. Or toast a Rum Swizzle to the spirit of summer
at the island’s oldest – and most famous – pub.

And getting here is easier than you thought –
just a 2-hour flight from the East Coast.

NAVIGATE THROUGH
NEVER-ENDING ISLAND LIFE

RUM SWIZZLES
AT SWIZZLE INN
32° 16’ 1” N
64° 47’ 34” W
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D
AVID LAUREN, 43, son of the legendary fash-
ion designer Ralph Lauren and executive 
vice president of global advertising, mar-
keting and corporate communications for 

his father’s company, strolls through the New York 
flagship store on a late-summer afternoon. “My father 
writes through clothes,” Lauren says as he stops to 
flip through a monograph about the brand, admir-
ing glossy images of horses on beaches, vintage cars 
and models in haute prep wear. “He takes you into 
these dreams.” He pauses as he comes across a black-
and-white photo of the young Lauren family—and of 
himself as a child, smiling winsomely at the camera. “I 
grew up inside the dream,” he says.

If Ralph Lauren has excelled at evoking fashion 
fantasies—seducing customers by conjuring visions 
of British aristocrats or American cowboys—his son 
is focused on making those fantasies more immersive 
with 21st-century media and technology. He led the 
recent development of the PoloTech “smart” shirt, 
which tracks biometric data, and spearheaded a holo-
graphic runway show last fall in which 3-D models 
were projected onto a four-story wall of water in New 
York’s Central Park. He also pioneered Ralph Lauren’s 
use of QR codes, allowing customers to purchase items 
via mobile devices, after encountering them in Japan. 
A viewing of Steven Spielberg’s Minority Report 
inspired him to create interactive window displays.

Though he’s found his place in the family busi-
ness, he never intended to work for his father. While 
at Duke University he started Swing magazine, a pub-
lication meant to give voice to Gen X (and eventually 
acquired by Hachette Filipacchi); he served as editor 
in chief until 1998, when the venture shuttered. In 
2000 he joined Ralph Lauren—somewhat against his 
better judgment at the time—where he was immedi-
ately tasked with helping the company navigate the 
digital revolution.

While he’s eager to be recognized on his own mer-
its (he prefers to not be photographed in the same 
places his father has been shot), his reverence for 
Ralph Lauren, both the man and the company he may 
one day take over, is obvious. “My job is to help my 
father tell stories,” he says. >

BY CHRISTOPHER ROSS   
PHOTOGRAPHY BY JEREMY LIEBMAN

The Ralph Lauren scion brings a 
mix of retail savvy and digital  

pageantry to the luxury brand.

tracked

DAVID 
LAUREN

WELL SUITED  
 David Lauren at 

the Ralph Lauren 
flagship store on 

Madison Avenue.
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106
ties

in Lauren’s wardrobe—all by Ralph Lauren.

200
guests

at Lauren’s 2011 wedding to Lauren Bush  
at his family’s 17,000-acre ranch in Colo-

rado. In July, the couple announced they are 
expecting their first child.

25
years

Lauren has been riding a scooter.  
His current model, a Go-Ped, exceeds 20 

miles per hour.

3,000
Number of calls once received by Polo Bar 

in a single day requesting reservations. The 
restaurant has 132 seats.

30
songs

by Paul McCartney that Lauren has learned 
to play on his guitar. 

200,000
readers 

Peak circulation for Lauren’s Gen X–focused 
Swing magazine.

3 billion
global media impressions for the Central 

Park water runway show, which used 2,000 
gallons of water per minute. •

2
siblings 

Younger sister Dylan owns Dylan’s 
Candy Bar; older brother Andrew is a film 

producer.

3:05 p.m.
Meets

with doctors at the 
Ralph Lauren Center  
for Cancer Care and  

Prevention in Harlem. 

4:00 p.m.
At Polo Bar,
his father’s restaurant in 
Midtown, Lauren reviews 
the evening’s reservations 
before service begins.

2:10 p.m.
At the flagship store, 

Lauren steals a moment for himself 
between meetings.

9:47 a.m.
Demo

of the new PoloTech “smart” shirt, which 
tracks biometric data, at Equinox.

5:10 p.m.
Ad meeting

at the offices of 650 Madison  
Avenue, where Lauren looks over 

the fall campaigns with his team.

8:30 a.m.
Commutes
from his West Village home via 
scooter, as he does most mornings.
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T
HERE’S A RHYTHM to summers in the 
Uruguayan vacation destination of José 
Ignacio, where days of beach-going are 
elongated with striking sunsets and meals 

stretch into joyful processions. Since superchef 
Francis Mallmann put José Ignacio on the map by 
opening his first restaurant there in the ’70s, the 
town’s pulse has been connected to its kitchens. 
It’s capped by a six-by-seven-block peninsula with a 
year-round population of about 300 that boasts some 
of the best food in the country. Soon, two of its culi-
nary luminaries will introduce their South American 
flair to North American shores. 

On November 1, Mallmann, the Argentine chef 
famed for his masterful technique of cooking with 

BY TARAJIA MORRELL   PHOTOGRAPHY BY HEIDI LENDER 

Two of Uruguay’s most acclaimed kitchens deliver their  
South American heat to U.S. soil.

CATCHING FIRE
epicurean travel

fire, opens Los Fuegos at the new Faena Hotel Miami 
Beach, which will be his only restaurant in North 
America. “America hasn’t seen this kind of cooking—
bamboo beds hanging over fire, huge pieces of meat 
and fish,” Mallmann says. “It’s a very romantic scene 
where we use every position of fire—from ashes to 
the flame—to cook our food.” From a cathedral-like 
lobby, patrons will be able to observe the asados 
(Argentine barbecue) in his fire kitchen, which 
includes a fire dome, grills, a wood oven and an area 
dedicated to roasting in embers, making it the first 
kitchen of its kind in an urban setting. 

Meanwhile, the renowned team from Parador La 
Huella, the beach restaurant that since 2001 has been 
at the center of José Ignacio’s daily life, will open 

Quinto La Huella in Swire Hotels’ newest property, 
EAST, Miami, in downtown’s soon-to-open Brickell 
City Centre. At this urban reinvention of their 
original restaurant, owners Guzmán Artagaveytia, 
Martín Pittaluga and Gustavo Barbero, along with 
chef Alejandro Morales, will follow the same para-
digm that made them a success in Uruguay, serving 
locally sourced produce and meats cooked with fire. 
“We don’t want to be a typical Uruguayan restau-
rant—it doesn’t exist!” Pittaluga says. “Our food is 
a mix between Italian and Spanish. It’s a universal 
food, cooked with wood. That’s our style.” 

To understand these openings, one must consider 
how José Ignacio grew up around these restaura-
teurs. Though less than 20 miles from Punta del 
Este, where high-rise apartment buildings and fast-
food establishments litter the once bucolic shore, 
José Ignacio is a world away. In 1977, when the pen-
insula was home mainly to fishermen, Mallmann, 
whose mother was Uruguayan, opened the formal 
Posada del Mar (José Ignacio’s first destination 
establishment, which he ran with Artagaveytia for 
decades). There was no direct road to the town and 
no electricity, and water was delivered in a donkey-
pulled tank. Yet with Mallmann serving up formal 
French dishes in the nouvelle-cuisine style of his 
early mentors Alain Senderens and Roger Vergé, 
Posada del Mar flourished. 

In 1992, Mallmann opened his second José Ignacio 

restaurant: Los Negros, an intimate eatery in his for-
mer home by the iconic lighthouse, where many of the 
town’s current restaurateurs and several interna-
tionally recognized chefs got their start. “I changed 
my bedroom into a kitchen,” recalls Mallmann. “It 
had six propane fires, and I constructed a tin roof out-
side with a wood oven in 1995, which became my first 
real experience cooking with fire.” This technique 
of slowly cooking with flames would become his sig-
nature in an international career including over 50 
restaurants, six cookbooks, a weekly newspaper col-
umn and an episode on Netflix’s Chef’s Table.

José Ignacio developed around Mallmann’s pio-
neering restaurants, but an essential element, which 
would represent the town’s heartbeat, was yet to 
come. In 2001, Artagaveytia, Pittaluga, Barbero 
and Morales launched Parador La Huella above 
Playa Brava, one of the town’s expansive beaches. 
“We opened La Huella with the goal of rebuilding 
the great typical beach restaurants from another 
time that our parents had enjoyed in the ’50s and 
’60s,” Pittaluga says. “No plastic, no sponsors—just 
respect for the environment and food.”

Since its debut, Parador La Huella has been a 
staple for locals and a go-to for tourists from Punta 
del Este. Patrons stop in for an espresso, a boister-
ous lunch or a late, convivial dinner. The restaurant 
reinvigorated the village with simple, carefully 
sourced food year-round. “The people were waiting 

for something like that,” Pittaluga says. 
The menu features local organic produce, mar-

iscos (shellfish) and fresh fish, sushi and, of course, 
Uruguayan meat cooked with fire. “Theirs is an 
extremely successful language of food, wine, sun, 
glamour and happiness sunk in the dunes. It’s a land-
mark of Uruguay,” Mallmann says of La Huella.

La Huella’s birth heralded José Ignacio’s second 
boom, bringing an influx of international travelers, 
particularly Brazilians and Europeans. But the res-
taurateurs were quick to realize that José Ignacio’s 
success was tied to preserving its authenticity. 
“Discos are not allowed,” explains Pittaluga. “The 
music must end at midnight. There is almost no dif-
ference between José Ignacio in 2000 and in 2015.” 

Improbably, the town’s spirit remains unchanged 
despite the arrival of some of Uruguay’s best res-
taurants and boutique hotels. On Playa Mansa, the 
calmer of the town’s two beaches, Vik Retreats boasts 
two exclusive hotels: Playa Vik and Bahia Vik feature 
art collections including works by James Turrell, 
Anselm Kiefer, Eva Claessens and Pablo Atchugarry. 

At Vik-owned La Susana Restaurant and Beach 
Club, visitors savor ceviche and caipiroskas, the 
vodka-based version of the Brazilian cachaça cock-
tail. A short ride away is Estancia Vik, a Spanish 
Colonial–style ranch, with polo fields, a pool and a 
spa in a more pastoral atmosphere. On the penin-
sula itself, Posada Paradiso is a bohemian sanctuary 

where artists and chefs stay to enjoy how chef-owner 
Clo Dimet brings urbane accents to local ingredients. 

At the sand-floored, candlelit Marismo, 
owner Federico Desseno serves his signature 
four-hour-roasted lamb and straightforward wood-
oven-roasted dishes that are masterfully restrained. 
The La Huella team also runs La Caracola, a pri-
vate retreat accessible only by boat across Laguna 
Garzón, where guests spend the day in the lagoon 
surroundings, and Mostrador Santa Teresita, where 
Argentine chef Fernando Trocca serves a daily 
spread of salads, proteins and pastries. 

In 2004, Mallmann moved half an hour inland 
from José Ignacio to the ghost town of Garzón, 
where he opened El Garzón, a boutique hotel and 
restaurant around which a community of designers 
and artists has congregated. At nearby Lucifer, chef-
owner Lucía Soria serves charred sweetbreads with 
Argentine criolla sauce and fire-baked eggplant cap-
onata. Alium, a chic boutique of Uruguayan designs, 
is on the square between the two. 

Locals say that José Ignacio and El Garzón attract 
certain people. For those who find solace in nature 
and are inspired by what’s on their plate, this cor-
ner of Uruguay can quickly feel like home. And for 
those stateside who long to try the South American 
approach to eating and living, the opening of Quinto 
La Huella and Los Fuegos in Miami brings the 
region’s distinct taste one step closer. •

THE HEAT IS ON  
Clockwise from far left: 
South American chef 
Francis Mallmann, who 
will open his only U.S. 
restaurant this fall; 
Estancia Vik, a colonial-
style Vik Retreat in the 
countryside of Uruguay; 
en route to Garzón, home 
to Mallmann’s boutique 
hotel and restaurant; 
dishes cooked with fire 
from Parador La Huella; 
inside Mallmann’s  
El Garzón; the road that 
leads to José Ignacio.

“we don’t want to be a 
typical uruguayan 

restaurant—it doesn’t exist!”
—martín pittaluga
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HOME FRONT  “There is a remarkable legacy of making  
in this town,” says Schulak, photographed at her house just  
outside Detroit. This month, Culture Lab Detroit will host a 
pop-up shop of locally made products in the Midtown district.

BY SARAH MEDFORD   PORTRAIT BY JESSE CHEHAK

With Culture Lab Detroit, Jane Schulak has sparked a dialogue 
between visiting luminaries and local talents in search of creative 

ways to revitalize the urban environment.

MADE IN DETROIT
design activism

O
N A SLUSHY SPRING morning, Jane Schulak 
drove through the streets of Detroit in her 
black Ford SUV, the renowned French bot-
anist Patrick Blanc in the passenger seat. 

Schulak, 55 and the founder of a design-advocacy 
group called Culture Lab Detroit, was giving her vis-
itor an inside look at the city, from the ruins of the 
3.5 million-square-foot Packard plant to Belle Isle 
Park (home to an abandoned satellite of the Detroit 
Zoo) and the Dequindre Cut (a reclaimed railroad 
track near the downtown waterfront that’s been 
converted into a greenway). “Patrick went crazy for 
the Cut,” Schulak says. “He was studying the street 
murals and stuffing native plants into his pockets.”

Though not what most people might take away 
from a first visit to Motor City, the botanical keep-
sakes were emblematic of the intimate connection 
Schulak brokers between Detroit and her constant 
stream of guests, an international talent pool that’s 
included chef and food activist Alice Waters, artist 
Theaster Gates, architect David Adjaye and design-
ers Humberto and Fernando Campana. Schulak has 
lured them all to participate in her homegrown 
nonprofit, which has established itself as a crucible 
for positive change in a city that’s waited too long 
for a taste of it.

Culture Lab Detroit, now in its third year, is a free 
public platform for discussion between local design-
ers, entrepreneurs and city officials and Schulak’s 
handpicked recruits, all in service of finding ways 
that visual culture can kick-start collaboration and 
regeneration across the urban landscape. Organized 
around an annual conference, Culture Lab Detroit 
has grown to include public art projects, tours, din-
ners, exhibitions and, new this year, a pop-up shop 
for specially commissioned made-in-Detroit objects, 
launching October 29 in collaboration with Nora, 
a local design shop in the Midtown district. Along 
with a handful of other local arts groups, the start-
up is learning from what artist-activists have been 
doing in the city for decades—and, by taking it a few 
steps further, spurring innovative solutions to prob-
lems often labeled intractable.

In September, Blanc was invited back to Detroit 
to join Waters, Japanese architect Sou Fujimoto, 
urban-farming pioneer Will Allen and landscape 
designer Walter Hood at Culture Lab’s third public 
symposium, titled “Green Space”—a topic of vital 
interest in a city whose population has tumbled 
nearly 60 percent since the mid-1950s (the 2014 
census counted 680,250 residents). With the clear-
ing of abandoned commercial lots and burned-out 
houses, parts of Detroit resemble backcountry 
Michigan more than they do an urban center in dis-
tress. But a lack of viable public transportation has 
turned green spaces into no man’s lands; swaths of 
the 139-square-mile city have been cut off from basic 
services. Panelists debated how the patchwork land-
scape might be repurposed, in part by building on >
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the e xchange design activism

community efforts already underway in Brightmoor 
and other formerly blighted neighborhoods, where 
cooperative gardens have sprung up to help feed 
local families.

“There is so much to be learned about how to design 
a city so that nature is predominant and accessible,” 
Waters says. “Parks can become edible landscapes. 
A lot of this comes from city planning with a big 
mission. It puts everything else into perspective, 
and I think that’s what Detroit is attempting to do.” 
Waters knows Detroit well—her sister lived here for 
many years—and when Schulak contacted her she 

was eager to return. “I love projects that bring peo-
ple together from different disciplines—people who 
have been thinking about the same thing in uncon-
ventional ways,” she says. “Things are very bad, but 
that isn’t a bad place to start real change. I’m most 
creative when I don’t have anything around to cook 
with. That’s when I become ingenious. And thrifty.”

During last month’s event, Schulak spent time 
with Waters and other participants in Brightmoor, 
introducing them to local organizers, part of the 
investment she makes to ensure that outsiders learn 
from Detroit as much as they’re teaching. When the 
ideas go both ways, she’s found, connections lead 
to tangible results. Chicago artist Theaster Gates, 
whose projects in gutted urban areas cross over 
into community activism, is hatching a Detroit ini-
tiative after his appearance at Culture Lab’s 2014 
symposium. And Brazilian designers Humberto 
and Fernando Campana, who shared the stage with 
Gates last year, have been commissioned by the 
Detroit Riverfront Conservancy to design a solar-
powered light sculpture for the waterfront park and 
Dequindre Cut, set to debut in 2016.  

“The streetlight idea was first to help people feel 
safe and secure,” says Humberto Campana, whose 
São Paulo studio views design as social practice. 
“Then it became our way to help people connect. 
Each lamp is attached to a circular bench, to encour-
age people to be in the city, to use the city. The 
communities have already joined themselves to 
reconstruct Detroit, without the government com-
ing in. We are learning from this. It could happen in 
São Paulo, too.”

“The Campana brothers didn’t want to make the 
trip here at first, but they came,” says Schulak, who 
spends months researching potential participants 
before making invitations. “And after their first day, 
Humberto said to me, ‘I don’t want to be anywhere 
but here.’ They are full of ideas for Detroit.”

Schulak is an unlikely activist. A Detroit native 
and a committed arts patron, she has a background 
as a design curator, including a longtime associa-
tion with the Musée des Arts Décoratifs in Paris, 
where she puts together shows from the museum’s 
historic collection. In Detroit she saw an opportu-
nity to approach the city as another piece of history 
in need of rethinking. Her first ideas were “very 
TED-like,” she says—“that’s what I knew.” But local 
contacts challenged her to go deeper, and Schulak 
spent a year getting to know the city, its grass-roots 
organizers and creative pioneers. After develop-
ing her ideas with the Kresge Foundation and other 
potential supporters, in 2013, in partnership with 
Detroit’s College for Creative Studies and the Detroit 
Creative Corridor Center, she launched Culture Lab. 
A national grant from the Knight Foundation has 
given her latitude to expand.

Community engagement tops her list of priorities, 
thanks in large part to Gates, she says. “Theaster 

showed me how he accomplishes what he does—hav-
ing a program feel like it belongs in the place, and to 
the people who are living there, within the neighbor-
hoods,” she says. “That’s essential for Detroit.”

Playing matchmaker between Detroit and the 
rest of the world is a heady concept (designers 
Paola Navone, David Stark, Kelly Behun, Sebastian 
Errazuriz and the Campana brothers have all been 
asked to collaborate with local makers on products 
for the pop-up venture), but Schulak sees it more as 
channeling an unstoppable flow of local talent. Not 
that she’s thinking small: Los Angeles–based artist 
Mark Bradford has already R.S.V.P.’d for the 2016 
symposium, and Schulak is working on new public-
private partnerships. “There is a remarkable legacy 
of making in this town,” she says. “It used to happen 
in a grand building or on a production line, and now 
it’s happening in the corner of an old warehouse. But 
the quality is the same. Detroit has always been a 
town of quality.” •

“there is so much  
to be learned about 

how to design a  
city so that nature is 

predominant  
and accessible.”

–alice waters

GREEN ACRES 
Detroit-made products 
for the pop-up shop 
include (far left) a 
macramé planter made 
from recycled tires 
and produced at Cass 
Community Social 
Services (left). Below: 
Kate Daughdrill, 
founder of Burnside 
Farm, an urban garden 
and community hub.

BRIGHT HORIZON   
Above: Dequindre Cut, an emerging green-
way on a disused rail line. Right: A Paola 
Navone garden planter being cast at Line 
Studio Detroit. Far right: An aluminum vase 
designed by the Campana brothers.

STAYING IN THEMOMENT
JUST GOT EASIER.
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Presenting a luxury vacation like no other. With perfectly appointed
accommodations, private jet facilities, and easy access frommost
major cities, you’ll feel at home from the very moment you arrive. Enjoy
our islands’ secluded coves and white sand beaches, majestic natural
surroundings, and world-class shopping and dining. It’s as if everything
here was created just for you. Plan your escape at visitusvi.com.



ADVERTISEMENT

LUXURY ESCAPES
Your Ticket to the World’s Most Luxurious Escapes

the new hotel hermitage
LUXURIOUS SLOPESIDE CONDOMINIUMS AT THE
EAST COAST’S ONLY PRIVATE MOUNTAIN CLUB

Don’t miss this once-in-a-lifetime opportunity to own at The Hotel Hermitage, The Hermitage Club’s
new full service slopeside residences opening fall 2017.

Your purchase of a unit in The Hotel Hermitage includes a club membership. With world-class amenities
including locker facilities, ski valet, dining options and a bar with majestic views of your private mountain,
The Hotel Hermitage will have it all and is only steps away from our 80,000-square-foot Clubhouse
complete with movie theater, bowling alley and luxurious spa.

The Hermitage Club at Haystack Mountain in southern Vermont is the only private ski club on the
East Coast and offers members pristine, uncrowded ski conditions from first run to last.

183 Gatehouse Trail, Deerfield Valley, VT 05356

model tours
Available every weekend
or by appointment

For more information call 802.464.7734
or visit hermitageclub.com/hotel

Not an offering to residents of states where registration is required. Void where prohibited.

More than 30 units have already been reserved. Secure your place before it’s too late.
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Today, the wonders atop these

ancient majestic peaks are avail-

able to all who seek a better view of

the heavens from earth. A cable car

carries you to the famous observa-

tory, where you can sleep under the

celestial tapestry during “Nights at the

Summit” — an unforgettable event that

includes tours of the telescopes, eve-

ning viewings with astronomers and

traditional Pyrenean cuisine. Other vis-

itors to the region spend their nights

at one of the mountaintop’s luxury

hotels or charming inns, one of which

has been operated by the same family

for 400 years.

People have sought out the restor-

ative power of the Pyrénées for at

least two millennia, when the Romans

discovered the healing nature of the

region’s hot sulphur waters. Many of

these golden-age spas have been

reborn once again — Cauterets and

Saint-Lary among them — offering

self-indulgent treatments ranging from

musical baths to donkeys’ milk facials.

Exploring the Pyrénées can take

you to Lourdes (one of the world’s most

important pilgrimages) and its castle

fort that rises up from a rocky escarp-

ment in the small market town. Or you

can get lost in the natural splendor of

Cirque de Gavarnie, a cascade-laced

natural amphitheater forged by huge

glaciers that have long since disap-

peared. The wind whispers through the

hollow, speaking of ancient warriors,

steaming waters and lofty peaks.

n the southwest corner of France, the snowcapped, saw-toothed French

Pyrénées soar above a rugged, village-dotted landscape. In the 19th cen-

tury, when an observatory was placed on the Pyrénées’ Pic du Midi, only

scientists and daring mountaineers could savor the mustn’t-miss views

of the country’s rarest wildlife and most pristine landscapes.

mountain majesty
Enough’s enough. It’s time to
demystify that often-heard

“je ne sais quoi,” alluding to the
indefinable appeal of French
culture. There’s something real
underneath. It’s an audacious,

naked side of France, a backside
beyond the surface glamour
of the Riviera, the sexy tussle
of Paris or the Impressionist

beauty of Provence.
It can feel out of reach.

So, move over fancy-pants.
Let’s get a look at the true you...
Let’s find everything frank about

France in Midi-Pyrénées.

tourism-midi-pyrenees.us

Discover Midi-Pyrénées
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COURTESY OF ELITE ISLAND RESORTS

Stroll the island’s many

velvet-soft, white-sand beaches —

covering them all at a rate of one

per day would take an entire year.

(A tempting idea, indeed.) Snorkel

among friendly stingrays and riotously

colored tropical fish on the eastern

coast. Charter your own yacht and

navigate the warm Caribbean trade

winds — or time your trip to attend the

Jolly Harbour Yacht Club Valentine’s

Day Regatta (Feb. 12-16) or Antigua

Sailing Week (Apr. 23-29). Take in the

local arts scene with a visit to Harmony

Hall’s art gallery at Nonsuch Bay, stop-

ping for a drink at the bar, which has

been converted from the property’s

original sugar mill and offers one of

the island’s loveliest views.

As a base for your Antigua

adventures, choose from a variety

of high-end, all-inclusive resorts. The

Verandah Resort & Spa, for example,

is a Green Globe-certified, eco-friendly

property with 30 waterfront acres bor-

dering the spectacular Devil’s Bridge

National Park. Galley Bay Resort & Spa,

an adults-only hideaway on the tranquil

west coast, is a favorite for romantic

escapes, with its tropical gardens nes-

tled between a bird sanctuary and a

secluded beach. And St. James’s Club &

Villas, tucked away on a private penin-

sula on the southeast coast, is that rare

resort that provides an impressive array

of amenities and activities for families,

while devoting a separate, adults-only

section to couples and singles.

he 18th-century stone windmills dotting Antigua’s landscape are not just

echoes of the island’s past as a sugarcane-processing hub for the British

colonies, they are fitting symbols of the breezy, gentle spirit that charac-

terizes this West Indies utopia. Today’s Antigua invites total relaxation

while offering a host of exquisite amenities.

caribbean breeze
Elite Island Resorts represents
an impressive collection of all-
inclusive beachfront properties
in the Caribbean. Each unique
resort provides something to

fulfill every traveler’s desires, with
offerings ranging from destina-
tion weddings and romantic
escapes to family retreats and
eco-vacations. Resorts include
the St. James’s Club & Villas,

The Verandah Resort & Spa and
Galley Bay Resort & Spa, all in

Antigua; St. James’s Club Morgan
Bay in St. Lucia; Long Bay Beach
Club in Tortola, BVI; Palm Island

Resort in the Grenadines;
and The Club, Barbados

Resort & Spa.

www.eliteislandresorts.com
1-800-858-4618

Your Every Wish

Special Advertising Feature
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BLUEWATERS
www.bluewaters.net

With several freshwater pools, a number
of secluded beach coves and 17 acres of
stunning tropical gardens, Blue Waters is
at the forefront of luxury living. Over the
years, Blue Waters Resort has earned
an enviable reputation as one of the
Caribbean’s finest resorts, priding itself
on delivering first-class service.

JUMBY BAY
www.jumbybayresort.com

Jumby Bay, a Rosewood Resort, is a private-
island hideaway accessible only by boat,
making it one of the most exclusive retreats
in the world. There are no cars or crowds
— just 41/

2
miles of palm-studded shoreline

lapped by crystalline waters. The five-dia-
mond resort is comprised of 40 exquisite
suites and a collection of luxury villas.

GALLEY BAY
www.galleybayresort.com

An intimate, adults-only hideaway, Galley
Bay delights guests with its refined yet
unpretentious atmosphere. Its secluded
setting on the tranquil west coast of
Antigua boasts 40 acres of tropical
gardens between a bird sanctuary lagoon
and a 3/

4
-mile-long white sand beach.

Perfect for romantic escapes, girlfriends’
getaways, and weddings or honeymoons.

CARLISLE BAY
www.carlisle-bay.com

Carlisle Bay seamlessly blends urban
chic and Caribbean charm with 82
contemporary-designed luxury suites,
each with private balcony or terrace
leading directly to or overlooking the
shore. Located 30 minutes from V.C.
Bird International Airport and set on a
breathtaking horseshoe beach with a
backdrop of lush rainforest-covered hills.

HERMITAGE BAY
www.hermitagebay.com/wj

Set on a secluded beach on the south-
west coast of Antigua, Hermitage Bay is a
gourmet, all-inclusive, eco-chic hotel com-
prised of 27 suites (17 with private pools).
Located 35 minutes from the airport, it’s
the perfect oasis to recharge or celebrate
a special occasion. Visit the link above for
an exclusive offer.

CURTAIN BLUFF
www.curtainbluff.com

Many resorts have extraordinary
facilities, while others are small and
personable. Some are sophisticated;
others are casual and relaxing. Some
are luxurious; others offer outstanding
value. The rarest of all is the resort that
combines all these qualities. Curtain
Bluff is consistently ranked among the
finest resorts in the world.

Special Advertising Feature

With 365 beaches, yachting, and exclusive accommodations, 
the islands of Antigua and Barbuda offer something for everyone.

A W A I T S

THRILLING
ACTIVITIES

HISTORIC
SITES

ADVENTURE

www.visitantiguabarbuda.com | www.antiguabarbudabuzz.com



COURTESY OF SANDALS® RESORTS

Some things never change.

While yachts and direct flights

have replaced old merchant

vessels, Barbados’ charms have

remained captivatingly constant.

Northeast trade winds bring steady

sea breezes to the island’s 70 miles of

sun-saturated coastline. Rent a mini

moke, a kind of dune buggy, and go

beach hopping. The crystalline waters

and powdery sand of Dover Beach on

the island’s south coast is home to the

five-star all-inclusive Sandals Barbados,

which reopened earlier this year after a

$65 million renovation. A top-tier suite

at the resort comes with a personal but-

ler, trained at the Guild of Professional

English Butlers.

Barbados was one of Britain’s most

valuable West Indies colonies and the

national sport of cricket is one of its leg-

acies. You can catch a game almost any

time, but for those looking to amp up

the adrenaline, Barbados is a playground

for cave exploring, wreck diving and sail-

ing. Jump off the deck of a catamaran

for a swim with giant leatherback turtles.

Barbados is becoming known for

its fine cuisine as much as for its fine

sand beaches. Even roadside eateries

get high marks. The Friday fish fry at

Oistins Bay is an institution. Pick out a

freshly caught fish from one of the many

stalls in this open-air market and have it

cooked up on the spot. Later, head to a

rum shack for a taste of the good stuff.

Barbados rum has been legendary for

centuries. Proof? George Washington is

said to have demanded a barrel for his

inaugural celebration.

s a 19-year-old, George Washington sailed into Carlisle Harbor on a small
trading sloop in 1751 and declared he was “perfectly ravished” by the
beauty of Barbados.

jewel in the crownSandals® Barbados offers
five-star all-inclusive luxury

for couples. Designed for your
utmost comfort, suites come
with amenities ranging from
ocean views and Butler Elite

service to private terrace soak-
ing tubs and zero-entry access

to Barbados’ largest lagoon pool.
Spanning three unique villages,

our newly renovated resort
features world-class cuisine in

11 restaurants, which include
a Japanese sushi bar and fine

Indian dining. Enjoy water sports
on pristine Dover Beach, and

later, head to the spa or stretch
out on a lounge chair in our dis-

tinctive French-style cabanas. As
with all Sandals® Resorts, you’ll
have all your wishes indulged

— without ever having to worry
about additional costs.

www.sandals.com
1-800-SANDALS

Luxury Included®

Special Advertising Feature

a

MORE QUALITY INCLUSIONSTHANANY
OTHER RESORTS ONTHE PLANET

Sandals Barbados brings five-star luxury to this chic playground with
the finest of everything included. Endless land and water sports,

including scuba diving for certified divers. Dining at 11 outstanding
gourmet restaurants. And sumptuous suites with swim-up patios and
balconies with Tranquility Soaking TubsTM – a Sandals signature.

W H E R E E X C L U S I V E I S A L W A Y S I N C L U S I V E

B A R B A D O S

Crystal Lagoon Swim-up Club Level Luxury Room
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®
is a registered trademark. Unique Vacations, Inc. is an affiliate of Unique Travel Corp., the worldwide representative of Sandals Resorts.
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1. NETJETS
NetJets Inc., a Berkshire Hathaway
company, is the worldwide leader in
private aviation. NetJets offers a
range of private aviation solutions
in North America and Europe.
877-JET-2009
netjets.com

2. COOK TRAVEL
Fly First and business class for
less. Up to 50 percent off. 40
years providing more service
for less money. Personal service.
800-435-8776
cooktravel.net

CRUISE
3. PAUL GAUGUIN
The m/s Paul Gauguin is an
intimate 332-guest luxury vessel
designed to cruise the islands
of French Polynesia. Offering an
all-inclusive experience with 50%
off standard cruise fares plus
included airfare from Los Angeles!
800-848-6172
pgcruises.com

4. OCEANIA CRUISES—
YOUR WORLD. YOUR WAY.®

Experience the world’s mosaic of
cultures—featuring handcrafted,
destination-rich itineraries, with
the finest cuisine at sea, exquisite
accommodations and impeccable
personalized service.
855-OCEANIA or
contact your Travel Agent
OceaniaCruises.com/WSJ

5. REGENT SEVEN
SEAS CRUISES
All-suites. All-balconies. All-inclusive.
Enjoy 2-for-1 Fares, FREE Roundtrip
Air*, FREE Unlimited Shore Excursions,
FREE Gratuities & more! Request
your complimentary brochure.
1-844-4-REGENT or
call your Travel Agent
RSSC.com/WSJ

EXPLORE
6. U.S. VIRGIN ISLANDS
Pure tranquility and unexpected
wonder await you in the U.S. Virgin
Islands. Immerse yourself in our
crystal clear waters, vibrant food
scene and rich cultural heritage.
800-372-USVI
VisitUSVI.com

7. THE HAWAIIAN ISLANDS
Kaua’i is known for iconic locations,
but there’s more to Kaua’i than you
think. From hidden waterfalls to
secluded beaches, Kaua’i is the
place to rediscover a connection
to nature and #LetHawaiiHappen.
1-800-GoHawaii
gohawaii.com/kauai

8. MIDI-PYRÉNÉES,
SOUTH WEST FRANCE
Uncover What’s Raw and Real about
France in Midi-Pyrénées: from downhill
skiing in the Pyrénées at Pic du Midi,
cooking with Michelin star chefs, or
boating on the Canal du Midi.
33 (0)5-61-13-55-55
tourism-midi-pyrenees.us

9. GO TURKEY
Where East meets West, Turkey is home
to extravagant palace and cave hotels
from Istanbul to Cappadocia; an opulent
spa culture; superb food and wine;
endless shopping and relaxing cruises.
1-877-FOR-TURKEY
goturkey.com

10. TOUR WEST
Whitewater rafting through the
Grand Canyon, Cataract Canyon
in Utah or the Main Salmon River
in Idaho. Memories that will last a
lifetime! Call for details.
1-800-453-9107
twriver.com

11. EDISTO BEACH, SC
Off season advantages; low rental
rates, great weather, pet friendly
environment, events & festivals,
and the best season to catch
your favorite seafood!
843-869-3867
edistochamber.com

STAY
12. EXPERIENCE LAGO AT
BELLAGIO LAS VEGAS
See, taste and socialize at Lago by
Julian Serrano, where Italian small
plates take center stage against the
most dynamic views of the Fountains
of Bellagio™. Now serving lunch,
dinner and Sunday Brunch.
702-693-8888
bellagio.com/lago

13. BELMOND EAGLE
ISLAND LODGE
Africa’s ultimate water-focused safari,
Belmond Eagle Island Lodge debuts
new experiences from November
capturing the region’s natural beauty
and adventures of early explorers.
Discover Botswana’s Okavango
Delta in authentic style.
800-237-1236
Bemond.com

14. THE SEAGATE HOTEL & SPA
The Seagate Hotel & Spa in Delray
Beach, Florida, pampers guests
with six restaurants and exclusive
privileges at The Seagate Country
Club and Beach Club.
866-543-5308
TheSeagateHotel.com

15. THE HERMITAGE CLUB
Hermitage Club skiing differs from
anywhere in the East. At our private
ski club at Haystack Mountain
in Southern Vermont, limited
membership keeps lifts and slopes
uncrowded and family-friendly.
10 Gatehouse Trail,
West Dover, VT 05356
802-464-7734
hermitageclub.com

16. WOODSTOCK INN
Nestled in Vermont’s Green
Mountains, the Woodstock Inn &
Resort is a four-season gateway
to New England’s heritage and
personalized hospitality. Visit
Vermont’s most beautiful address
today and explore a variety of
activities from skiing to golf or just
unwind in our world-class Spa.
844-233-7950
woodstockinn.com

17. FRENCH COUNTRY
WATERWAYS
Enjoy six all-inclusive nights in total
luxury. Dine on world-class, gourmet
cuisine and savor our exclusive wine
list—many from Grand Cru and
Premier Cru vineyards. Visit historic
châteaux, medieval villages, and taste
wines at world-famous vineyards.
800-222-1236
fcwl.com

18. THE VERANDAH
RESORT & SPA, ANTIGUA
This eco-friendly mid-luxury resort
encompasses 30 spectacular
beachfront acres, and is an ideal
vacation spot for family getaways
or romantic escapes.
866-237-1785
theverandah.com

19. GALLEY BAY
RESORT & SPA, ANTIGUA
An intimate, adults-only hideaway,
Galley Bay is located on the tranquil
West coast of Antigua and is perfect
for romantic escapes or weddings
and honeymoons.
866-237-1644
galleybayresort.com

20. SANDALS
Sandals®, the world’s only five-star
Luxury Included® resorts, gives
couples the best of the Caribbean
with more quality inclusions than
any other resorts on the planet.
1-800-SANDALS
sandals.com

21. SOFITEL
STAY LONGER & SAVE. Book
today and save up to 20% on
your stay in Magnifique hotels
in the US and Canada.
sofitel.com

22. ST. JAMES’S
CLUB & VILLAS, ANTIGUA
Tucked away on a private 100-acre
peninsula on the southeast coast of
Antigua, this exclusive resort caters
to couples, families and singles with
plenty of amenities and activities for all.
866-237-2071
stjamesclubantigua.com
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A DECADE AGO, what appeared to be a Prada 
store opened on a deserted stretch of road 
in Texas, three hours from El Paso and 37 
miles into the Chihuahuan Desert from 

Marfa, home to the minimalist sculptor Donald 
Judd’s renowned Chinati Foundation. Nothing is 
sold here, however—it is actually a site-specific, per-
manent installation by the artistic duo Elmgreen 
and Dragset called Prada Marfa. When the artwork 
was unveiled so close to the place where Judd spent 
the last 21 years of his life, it was a little like opening 
a lemonade stand outside Coca-Cola headquarters. 
One of the primary instigators behind the gutsy 
move was Fairfax Dorn, a native Texan who co-
founded the nonprofit arts organization Ballroom 
Marfa, which supported Prada Marfa along with 
the Art Production Fund. “Fairfax was in Marfa 
before the cappuccino, before the Learjets and the 
hip hotels,” says Judd’s son, Flavin. “She was the 
first of the new wave coming to Marfa and making 
it their own.”

“It takes guts—and vision,” adds Flavin, who 
manages the Judd Foundation along with his sister, 
Rainer. He’s talking about the ambitious program-
ming by Ballroom Marfa, which Dorn co-founded 
in 2003 with fellow arts enthusiast Virginia 
Lebermann. Since then, Ballroom Marfa has contin-
ued to host shows of daring new work by art stars 
such as Peter Doig, Sam Falls and Rashid Johnson in 
its gallery space on Judd’s doorstep. “In some ways, 
my father saved Marfa from becoming a dusty, aban-
doned Border Patrol stop,” he says. “But in other 
ways it was Fairfax and Virginia who did it. They put 
their faith in the future of Marfa.”

Today Dorn, 40, has traveled far from the streets 
of Marfa to her new loft in New York City. The bus-
tling Flatiron neighborhood below boasts the New 
York edition of Japanese retailer Dover Street 
Market, a far cry from Marfa’s Last Horse Saloon. 
She is standing in her stark, white dining room, 
next to a large 2000 work by Robert Rauschenberg 
that features swirling blues and greens and col-
laged palm trees. “It’s a recycled piece,” she says. 
“It speaks as much to the future as it does the past.”

That comment could just as well be about Dorn’s 
life at the moment. In June she married a scion of 
the international Pace Gallery, Marc Glimcher, in a 
Vedic ceremony on her Texas ranch (her first wed-
ding, his third). Together, they are embarking on a 
new chapter, one that combines small-town Texas 
and New York City. (That spirit was evident in their 
celebration, attended by close family and friends 
including Flavin Judd, former talent agent and ven-
ture capitalist Michael Ovitz and his fiancée, designer 
Tamara Mellon, branding guru Trey Laird and artists 
Matthew Day Jackson and James Turrell. Francisco 
Costa, the Calvin Klein designer, made one of Dorn’s 
two wedding dresses.)

The Rauschenberg canvas, like many of the other 
pieces that Dorn and Glimcher have selected for their 
new home, is by an artist with whom Pace had a long 
relationship. Witness a John Chamberlain wall sculp-
ture in twisted and warped steel the colors of a vintage 
Chevy truck, a James Turrell hologram that shines 

NORTH OF HOUSTON  Fairfax Dorn in the New York City loft she shares with her husband, gallerist Marc Glimcher.  
The mobile is by Alexander Calder, and at right is a rare Isamu Noguchi chess table. 

BY WHITNEY ROBINSON   PHOTOGRAPHY BY MARTYN THOMPSON

Texas transplant Fairfax Dorn is settling in to her New York home 
after her pioneering work at arts organization Ballroom Marfa.
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ART SPACE  
Clockwise from top: In the dining room are a 
Thomas Nozkowski canvas, a John Chamberlain 
wall-mounted sculpture and a Robert 
Rauschenberg painting, at right; Totality Dark  
by Louise Nevelson, with a Finn Juhl–style 
daybed; an armchair under another Nozkowski 
painting; Twist of Fate by Elizabeth Murray. 

gold or blue depending on the time of day and one of 
the largest Louise Nevelson pieces in private hands: an 
8-by-10-foot work from 1974 with dozens of intricately 
carved shelves in blackened wood that once belonged 
to Glimcher’s grandmother Eva Glimcher.

Alongside all this storied art, Dorn has intro-
duced pieces by emerging artists like a colorful 
shredded work that is part wall relief, part canvas 
by Ballroom Marfa alum Rosy Keyser. Dorn and 
Glimcher have also become obsessed with the work 
of Mathieu Matégot, a French artist and furniture 
designer and midcentury contemporary of Jean 
Prouvé, Charlotte Perriand and Serge Mouille. “I 
am enchanted by the concept of ‘Brazilian French,’ ” 
she says, a phrase she uses to refer to a kind of warm 
modernism. While in London last year for the PAD 
art fair, she and Glimcher found an early example of 
a Matégot bar made of mahogany and painted steel 
that suspends from the ceiling. “I love objects that 
bring in nature, the landscape or even the jungle,” 
she says. That theme continues in the choice of a 
hulking raw-wood dining table from Espasso that 
seats 20 (picked up in Rio de Janeiro) paired with 
chairs from the New York minimalist furniture 
emporium BDDW (which also made her bed), a pair 
of Theo Ruth sheepskin armchairs and the free-form 
Vladimir Kagan sofa covered in a soft purple velvet, 
the color of a far West Texas sunset.

“I didn’t know how it was all going to fit because 
we live in a loft,” Dorn says. “I just take risks—there’s 
not a lot of precalculation.”

IN ONE WAY OR ANOTHER, Dorn has been surrounded 
by art her entire life. Her maternal grandmother, 
Nancy B. Negley, was an artist and early benefactor of 
the San Antonio Museum of Art. Dorn and her older 
brother and sister grew up in Texas and Colorado, 
where their mother owned an antiques store and 
their father worked in the family oil business. After 
studying art history and studio art at the University 
of Texas, Austin, Dorn moved to Manhattan in 1998 
to practice art, before working in the Whitney 
Museum’s development department and then at the 
nonprofit arts organization Exit Art. But after almost 
five years she returned to Texas. “I needed to leave the 
city to figure my life out,” she says. With Lebermann, 
whom she met in New York, Dorn moved in 2002 to >



86 wsj. maga zine

F
R

O
M

 T
O

P
: 

P
R

A
D

A
 M

A
R

FA
, 

20
05

, 
P

H
O

T
O

G
R

A
P

H
Y

 B
Y

 J
A

M
E

S
 E

V
A

N
S

; 
S

A
M

 F
A

L
L

S
, 

U
N

T
IT

L
E

D
 (

L
IF

E
 I

N
 C

A
L

IF
O

R
N

IA
),

 2
01

4,
 C

O
U

R
T

E
S

Y
 O

F
 T

H
E

 A
R

T
IS

T
 A

N
D

 B
A

L
L

R
O

O
M

 M
A

R
FA

, 
P

H
O

T
O

G
R

A
P

H
 ©

 F
R

E
D

R
IK

 N
IL

S
E

N

the e xchange

the abandoned mining town of Terlingua (population 
58), 13 miles from the Mexican border, to focus on her 
paintings of surreal landscapes. “I was in a place in 
my life where I needed that stillness,” she says.

There are three artistic communities in western 
Texas that defy the state’s conservative reputation: 
Terlingua; Marathon, which sits close to Big Bend 
National Park; and Marfa, best known for the sprawl-
ing Chinati Foundation. The story of how Chinati 
came to be is art-world legend. Judd had first passed 
through the region while enlisted in the United 
States Army and was taken with the light and the 
open landscape. Frustrated with the increasing 
commodification of the New York art scene in the 
’70s, the famously mercurial Judd purchased his 
first Marfa property in 1973 and relocated there full 
time with his two children, Rainer and Flavin, four 
years later, shortly after his divorce from his wife, 
Julie Finch (though he maintained a studio in New 
York). With assistance from the Dia Art Foundation, 
he bought an old Army base, which he converted into 
a working museum that showcased his site-specific 
pieces as well as work from his friends and contem-
poraries, including Dan Flavin, Claes Oldenburg and 

Larry Bell. In 1986, with the help of 
Dia, he established an arts founda-
tion, named for the nearby Chinati 
Mountains. Today it attracts more 
than 22,000 visitors a year and 
supports both emerging talent and 
well-known artists like Mark Flood, 
Hernan Bas, Christopher Wool and 
Robert Irwin through an ambitious 
program of residencies, internships 
and exhibitions.

During her stay in Terlingua, 
Dorn regularly made the two-hour 
drive to Marfa, where she found the 
beginnings of a scene. The town was 
starting to attract transplants from 
New York, Dallas and Los Angeles; 
all had come to worship at Judd’s 
temple and stayed on, lured by the 
striking landscape and cheap real 
estate. The first high-end restau-
rant, Maiya’s, opened in 2002, as did 
a bookshop and a few haute-hipster 
boutiques. After four months in the 
desert, Dorn, then 28, stopped paint-
ing. She and Lebermann thought 
there was an opportunity to create 
something in Marfa that would bear 
their own stamp. Together, the two 
hatched an idea to create a commu-
nity space that would incorporate 
art, music, performance and film.

Marfa is a famously complicated 
town. Apart from the tourists and 
occasional Julia Roberts sight-
ing, the place is inhabited mostly 
by ranch hands who have tended 
the land for generations, as well 
as migrant workers. Chinati and 
the Judd Foundation (which is run 

separately) occupy the majority of the town’s most 
significant buildings, most of which Judd designed 
and restored himself. In other words, there wasn’t 
much room to spare. But Dorn and Lebermann chased 
down every lead. Soon Lebermann purchased a former 
dance hall next to a gas station in the center of town, 
and Ballroom Marfa was born.

Dorn invited musicians such as Lyle Lovett, Jenny 
Lewis and Angela McCluskey to town, while launch-
ing programs that included a temporary, much-hyped 
drive-in movie theater. “It was as if they came out of 
the blue, returning to their West Texas roots,” Rainer 
Judd says of Dorn and Lebermann. “But there was a 
mutual sense of camaraderie.”

In a sense, Dorn was perpetuating Judd’s legacy 
by engaging with the town, rather than treating 
his foundation as some kind of shrine. “Fairfax is an 
integral part of the landscape and a continuation of 
what Judd was doing there,” says artist Matthew Day 
Jackson, who met Dorn in 2004 during a residency 
at Chinati and later collaborated with Ballroom 
Marfa for a project at the New Art Dealers Alliance 
fair during Art Basel Miami Beach. “Crazy s— hap-
pens in a place like Marfa. It’s like making mountains 

out of nothing every time,” Jackson says of the chal-
lenges of working within Ballroom’s modest budgets. 
“Fairfax is able to see something through from an 
impossible situation to a kind of beautiful and pur-
posed end.”

The establishment of Prada Marfa in 2005 was 
a zeitgeist moment in Ballroom’s infancy, enabling 
Dorn and Lebermann to attract landmark shows with 
established and emerging talents. Architects, musi-
cians and writers soon followed. “Where else can you 
see Dan Flavin and then sit next to Zaha Hadid while 
being in contact with this amazing landscape?” says 
Trey Laird, who is building an Annabelle Selldorf–
designed compound there with his wife, Jenny. “The 
Marfa renaissance owes in large part to Fairfax. She 
is in the center of all these things.”

As Glimcher puts it, “There is a kind of cult of 
Fairfax.” (He adds affectionately, “She’s going to kill 
me if you print that.”) “Fairfax inspires the people 
around her,” he says. “The more hectic and pressured 
the world gets, the more serene she becomes.”

In recent years, the organization was challenged 
by funding issues and legal entanglements that arose 
from an unrelated Playboy sign built by the magazine 
in collaboration with artist Richard Phillips, close to 
the Prada Marfa site. (Prada Marfa was eventually 
granted museum status and allowed to remain while 
the Playboy sign was deemed advertising and dis-
mantled.) By 2010 the board of Ballroom had grown 
from three to 23, and its annual budget had ballooned 
tenfold. Dorn headed back to New York to start an 
annual fund-raiser that brings together the worlds 
of fashion, art and music (this year’s guests included 
Naomi Campbell, Sofia Coppola, Martha Stewart and 
the producer and philanthropist Allison Sarofim, 
Dorn’s cousin and a Ballroom board member since the 
beginning). Dorn also started, with journalist and 
political scion Hamilton Fish, the Marfa Dialogues, 
a cross-cultural environmental symposium focused 
on the United States–Mexico border region. It has 
received support from the Robert Rauschenberg 
Foundation (for two months of talks in 2013) and, last 
summer, from the Pulitzer Arts Foundation to hold 
talks in St. Louis.

Dorn recently handed over the day-to-day run-
ning of Ballroom to Susan Sutton, who joined from 
the Menil Collection in Houston, and changed her 
own title to artistic director. “We are particularly 
interested in pushing our commitment to the cross-
pollination of art, music and film,” says Sutton. While 
Dorn now spends the majority of her time in New 
York, she and Glimcher continue to travel to Dorn’s 
compound in Marfa as much as they can “to recali-
brate,” as she puts it.

In the couple’s New York master bedroom, there 
is a lacquer chest covered with a collection of rocks 
and semiprecious gemstones gathered during Dorn’s 
travels and hikes in Marfa. It looks a little like the 
setup for a séance. A 1950s de Kooning hangs by the 
bed; the Léron sheets are piped in Texas red. Holding 
the rocks in her hand as she takes a rare break to stop 
and ponder what’s next, Dorn says, “How Marfa is a 
retreat for me, I wanted to create this apartment in 
New York to feel like an emotional retreat, too.” •

GO WEST  From top: Ballroom Marfa, which Dorn co-founded, helped  
to produce Prada Marfa, a permanent installation by artists Elmgreen and 
Dragset; a recent work by artist Sam Falls on display at Ballroom Marfa. 
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 Kate Winslet keeps things easy  
with a white blouse and black trousers.  

Chloé blouse and pants.
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With a role in this month’s Steve Jobs, the tenacious 
Kate Winslet reveals why she’s a director’s darling—
and a one-woman support team for her fellow actors.

WINSLET 
TAKE ALL

W
INNING A CLOSETFUL of tro-
phies—including an Oscar, 
three Golden Globes, an Emmy 
and a Grammy—would be 
enough, one might assume, 
to ensure an actress like Kate 

Winslet her pick of plum roles. But not always. Take 
her latest project, this month’s Steve Jobs, Aaron 
Sorkin’s examination of the Apple co-founder. “It 
didn’t come to me; I went to it,” Winslet says of her 
part as Jobs’s confidante, friend and marketing chief, 
Joanna Hoffman. When she first heard the film was in 
the works, with Danny Boyle directing and Michael 
Fassbender in the title role, she said to herself, “I’ve 
got to get in on this gig.” She arches an eyebrow 
before recalling her next thought: “Well, f—ing great. 
How the hell am I supposed to make that happen?”  

As it turns out, Winslet’s account of how she landed 
the part is worthy of a classic Kate Hepburn caper, only 
with bluer language. Last fall, while the actress was 
running around Australian bush country in period 
costume for The Dressmaker, a ’50s feminist romp that 
premiered at the Toronto International Film Festival 
last month, she was also playing gumshoe behind 
the scenes. After losing Winslet’s Titanic co-star 
Leonardo DiCaprio, then Christian Bale, for the role 
of Jobs, producers had turned to Fassbender. When 
Winslet learned that the film would start shooting in 

a mere five weeks, she thought, “Strike while the iron’s 
hot. Get in there, remind them I’m around.” 

After some quick research on Hoffman, she discov-
ered that the former executive was an apple-cheeked 
Eastern European brunette with a volumetric ’80s 
bob. “I bet you they just don’t picture someone like 
me doing this,” thought Winslet, a tall British blonde 
with patrician cheekbones who first won hearts 
playing a rebellious English beauty in films such as 
Sense and Sensibility (1995) and Titanic (1997). So she 
enlisted her husband, Ned RocknRoll, dispatching 
him to a wig shop. “I threw on this short, dark-haired 
wig, took all the makeup off my face, took a photo-
graph and sent it—with no subject, nothing.” 

“I didn’t know who it was,” Boyle says of the picture 
he received from producer Scott Rudin, with whom 
Winslet has worked regularly since 2001’s Iris. Rudin 
revealed it was her, telling Boyle, “Believe me, you 
won’t want to work with anyone else.” Boyle flew to 
Melbourne and found himself discussing the part with 
Winslet early one morning before she headed off for 
another day of filming. “She had a bee in her bonnet,” 
says Boyle. “And when [actors like that] have a bee in 
their bonnets, they are just perfect to work with.” 

Sorkin was flabbergasted that Winslet was will-
ing to play a supporting role. “When she said she 
wanted to play Hoffman, my first thought was, ‘Why 
is Kate Winslet playing a really mean joke on me?’ ” 

FIERCE CREATURE 
“I love the way [Joanna 
Hoffman] didn’t suffer 
fools, in particular Steve,” 
Winslet says about the 
character she portrays in 
Aaron Sorkin and Danny 
Boyle’s treatment of the 
Apple co-founder’s  
story. Valentino blouse  
and stylist’s own earrings  
(worn throughout). 



THE BIG PICTURE 
“She’s a tremendous 
asset to have on set,” 
says Jobs co-star Michael 
Fassbender. “It’s things 
that go beyond acting; 
she’s very good at seeing 
the whole canvas.” Gucci 
blouse, Chloé pants, 
Eres bra and Winslet’s 
own rings. 

Nevertheless, “I felt f—ing triumphant,” Winslet 
says about landing the part, pumping her fist from a 
couch in New York’s Crosby Street Hotel, where she 
is enjoying a brief, rare sojourn without her chil-
dren: 14-year-old Mia, her daughter with her first 
husband, indie filmmaker Jim Threapleton; 11-year-
old Joe, with her second, director Sam Mendes; 
and Bear (who turns 2 in December), her son with 
RocknRoll, whom she married in 2012. “It’s only the 
second time I’ve ever left the baby,” says Winslet, 
who typically travels en famille and plans her films 
around school schedules. “People assume that 
[actors] go off for months on end. A lot of journal-
ists say to me, ‘So, I bet you’re looking forward to 
having some time with your kids,’ and I think, ‘I’m 
with them all the f—ing time.’ I don’t leave anyone 
behind; that’s just not the way it goes.” 

Tousled blond hair frames her face, and she’s 
dressed in snug black jeans and a sheer black top. Her 
blue, eagle-like eyes narrow as she shares another 
affront: “Just a couple of hours ago, my publicist sent 
an email saying that some journalist from the Daily 
Mail has a picture of me from an event last night and 
is saying that I appear to have lost all the baby weight 
and how did I do that? And do I want to comment on the 
fact that experts are saying that I’ve had Botox? I just 
get irritated by that s—. First of all, the latter is 100 
percent not true, and secondly, it’s f—ing 18 months 
later. Of course I’m going to get back at some point.” 

As soon as she got over her happiness at landing 
the part in Jobs, she reverted to the sensation every 
role gives her. “The first thing I do is panic,” she says. 
The anxiety hasn’t lessened, even though she’s been 
acting since she was a 14-year-old dubbing voice-
overs in a basement recording studio on London’s 
South Audley Street. It’s the kind of panic that drives 
her to prepare incessantly. 

An initial stumbling block was Hoffman’s unusual 
accent (she had arrived in America by way of Armenia 
and Poland). “This was the hardest one I have ever 
done,” says Winslet, who won an Oscar for her authen-
tic portrayal of a German in 2008’s The Reader. “With 
foreign accents, particularly the Eastern European 
ones, you’re only one step away from a Saturday Night 
Live skit. So you’ve got to be f—ing careful.” To adopt 
Hoffman’s voice, she met with her several times before 
filming began and worked intensely with a dialect 
coach. “We rallied like mad.” 

The ’80s look also required a deft touch, with 
Winslet donning a brunette wig with ensembles 

that included an angular power suit and a matching 
skirt-blouse-scarf set. “You don’t want this to be a 
big hair-and-makeup show,” says Ivana Primorac, the 
stylist whose work with Winslet has included aging 
her over several decades for The Reader. “Kate’s got 
absolutely no vanity. It’s all about the character,” 
says Primorac, who first tipped off Winslet about this 
role. “For Jobs, we thought, ‘We’ll take all the makeup 
off and make her really plain.’ No mascara, and then 
those glasses—undo the glamour.” It worked. After 
an early screening, a member of the New York Film 
Festival’s selection committee asked who the “sensa-
tional” actress playing Hoffman was. 

It was important to Winslet to do justice to 
Hoffman, who in 1980 was the fifth person hired to the 
Macintosh team, a band of renegades operating under 
a pirate flag that was later hoisted above their build-
ing on the Apple campus. At the time, she constituted 
the entire marketing department and helped position 
the Mac in a PC market then dominated by IBM and 
Commodore. She also influenced Jobs’s lifestyle and 
dress, often admonishing him to be a more attentive 
father to his young daughter, Lisa, and introducing 
him to high-fashion designers. “She’s our guide to 
understanding this extraordinary man,” Boyle says. 
Hoffman was also one of the few members of Jobs’s 
inner circle with the backbone to stand up to him, 
twice winning an unofficial internal award for doing 
so. And yet she was deeply loyal, following him to his 
educational computer company NeXT when he left 
Apple the year after the Mac launch, before she even-
tually departed for General Magic and then retired in 
1995, at age 40. (After Jobs married Laurene Powell 
in 1991, the newlyweds moved into a house close to 
Hoffman’s in Palo Alto, California, where Jobs lived 
until his death in 2011.) 

“I loved the way that [Joanna] didn’t suffer fools, 
in particular Steve,” says Winslet. “Anytime a woman 
can keep a hotheaded male with a reputation for being 
a bit of a loose cannon in check, that’s an amazing 
quality. She tells this one story,” says Winslet, effort-
lessly shifting accents as she mimics Hoffman: “ ‘Oh 
my God, I worked so hard on these [marketing] pro-
jections, and then my assistant came to me and said, 
“Steve’s changed the projections.”  I remember run-
ning up the stairs, thinking, I swear I’m going to put 
a knife in his chest.’ ” Satisfied cackle from Winslet. 

“Joanna very much saw herself as his equal, as a 
colleague. She wasn’t afraid of him, ever,” she adds. 
“They really admired and respected each other.” 

Winslet and her co-star, Fassbender, seem equally 
well matched. “It was crucial that this character be 
able to stand toe-to-toe with Jobs, that she not be 
pushed off the screen,” says Sorkin. “And since you 
couldn’t push Kate Winslet off the screen with a bull-
dozer, it was a real sight to see.” Off-screen, she and 
Fassbender got on well, perhaps because they are both 
“one-man shows,” as Winslet puts it. “No other people 
faffing around him. That’s how I’ve always done it. 
Then you’ve got no one else to blame if you f— up.” 

Jobs is structured in three acts—often shot in 
long takes with few interruptions—featuring nine 
principal characters, depicting three key scenes from 
Jobs’s life spanning 1984 to 1998. In an unusual move, 
the sections were rehearsed and shot in sequence, as 
though Boyle were filming a play. “Even when Sorkin 
breaks up a word, he’ll write down how it’s broken 
up,” says Winslet, who enlisted all the help she could 
get (including running lines with her 11-year-old son) 
to memorize the rhythmic, dialogue-heavy 182-page 
screenplay in just a few weeks. 

It was such an exhausting effort that she was 
relieved not to be playing the protagonist. “Sometimes 
it’s blissful to be in a position where you can support 
your fellow actors,” says Winslet, whose maternal 
skills came into play on set as she made Fassbender 
cups of tea and kept snacks handy. “I think it’s help-
ful to a leading actor to have people around you who 
aren’t being excitable or talking about what they’re 
going to do on the weekend,” she says. “It’s like, ‘F— 
me, I’ve got a whole bloody half-an-act to shoot. Don’t 
ask me what I’m doing on Saturday night.’ ” 

In fact, she planned Fassbender’s weekends for 
him, so he wouldn’t have to think about it. “She was 
always doing things like booking hotels for me to get 
away and restaurants and trying to make sure that 
I was looking after myself,” Fassbender says. “She’s 
a tremendous asset to have on set—she brought her 
vast experience in all areas. It’s things that go beyond 
acting; she’s very good at seeing the whole canvas.”

Boyle agrees. “She should be a director and a pro-
ducer, too,” he says. “She’s a brilliant partner for a 
filmmaker—we’d be shooting a scene and something 
would go wrong and we’d need to reshoot. I’d look 
up and she’d be resetting the background, because 
she’d memorized where it all went.” He adds, “She’s 
the most organized person I’ve ever met, while giving 
the impression that she’s unorganized. When she was 
booking flights and taxicabs for Michael, it wasn’t 
some poor assistant. She was doing it all herself.” 

“She had a bee in her bonnet. and when [actorS like that] have a bee in  
their bonnetS, they are juSt perfect to work with.” –danny boyle
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TALK TO THE HAND 
“I want to read a script 

and go, ‘Holy s—, how 
the hell would I ever play 

that role?’ ” Dior coat, 
Ralph Lauren Collection 

belt, Marc Jacobs  
gloves and Jimmy Choo 

shoes (worn throughout). 
Opposite: Stella 

McCartney dress and 
Lanvin gloves. 
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UPRIGHT CITIZEN 
“It was crucial that this 

character be able to 
stand toe-to-toe with 

Steve Jobs,” Aaron 
Sorkin says. “And since 
you couldn’t push Kate 

Winslet off the screen 
with a bulldozer, it was 

a real sight to see.” 
Alexander McQueen 

top and Valentino skirt. 
Hair, Nicola Clarke; 

makeup, Lisa Eldridge; 
manicure, Nichola  

Joss. For details see 
Sources, page 140.

M
AKING IT ON HER OWN has been 
Winslet’s way since growing up in 
Berkshire, England, with her par-
ents, two sisters and one brother. 
She’s said she felt bullied in school 
and early on decided that she 

would pursue acting professionally. “I never searched 
for anything else. I remember being in the play-
ground as an 8-year-old and my friends saying, ‘I’m 
going to be an air hostess when I grow up,’ ‘I’m going 
to be a hairdresser,’ and  I would just think, You’re 
going to be what?” After studying theater at school, 
she began taking small jobs and, by age 15, landed a 
role on the BBC teen drama series Dark Season. “In 
my head, I was already out of school, because I was 
experiencing life,” says Winslet. Two years later, she 
was cast in her first movie, Peter Jackson’s edgy indie 
drama Heavenly Creatures, which garnered criti-
cal raves for its depiction of an obsessive friendship 
turned murderous. “When I was 17, I was absolutely 
out there—working hard and seeing the world as a 
consequence of that,” she says. 

Nevertheless, nothing could prepare her for the 
juggernaut of 1997’s Titanic, in which she co-starred 
with Leonardo DiCaprio, who remains a close friend. 
The film grossed over $600 million in the U.S., but 
Winslet resisted being typecast as the new “it” girl 
ingénue, turning down the lead role in Shakespeare in 
Love to appear in the offbeat indie film Hideous Kinky, 
on which she met her first husband, Threapleton. By 
23 she was married, by 25 she was a mother to Mia 
and by 26 she was divorced. “No one teaches you, and 
also no one particularly helps you,” she says of the 
tabloid attention she attracted. “It’s a very specific 
thing to ask people to understand. ‘So-and-so was 
mean about me in the newspaper.’ ‘Oh, just ignore it.’ 
But you can’t, because it’s not true.” 

She soon met director Sam Mendes and moved 
to New York City to live with him; they got married 
in Anguilla in 2003. The couple had a son, Joe, born 
that same year, and for the next seven years shared a 
vibrant creative partnership, with Mendes directing 
her in 2008’s Revolutionary Road, which co-starred 
DiCaprio and was, portentously, about a failing mar-
riage. The couple split in 2010. “I know lots of people 
who are not in the public eye who have gone through 
several marriages, I really do, and it’s just those are 
the cards that life dealt me. I didn’t plan on its being 
that way,” Winslet says. “And f— me, it hasn’t been 
easy, you know.” Noting that the tabloids tried and 

failed to detail how and why her earlier marriages 
unraveled, she adds, “No one really knows what has 
happened in my life. No one really knows why my first 
marriage didn’t last; no one knows why my second 
didn’t. And I’m proud of those silences.” 

As for her new husband, RocknRoll, born Edward 
Abel Smith (he legally changed his name in 2008), 
she says, “Thank God for Ned—really. He’s just so 
incredibly supportive, and he’s so much fun. He’s 
absolutely everything to me. And to all of us.” 
The two met by chance while both were on vaca-
tion on Necker Island, a private resort owned by 
RocknRoll’s uncle, Richard Branson. They married 
in 2012 and have settled in the country outside 
London. At home, on most days, she is up at 6 a.m., 
cooking breakfast and getting the kids ready for 
school—not the stereotypical image of a movie star. 
“Do you have to use that word?” she asks, wincing. 
“I’ve always been so uncomfortable with that. I just 
don’t feel like one, and I don’t live like one either—
not the way I imagine a proper movie star living.” A 
recent splurge was a 1955 Morris Minor Traveller, a 
classic English wood-paneled station wagon, which 
she spotted with a For Sale sign while driving. “To 
me, that was a big thing,” she says. 

As for her kids, the older ones have seen both 
of Winslet’s recent blockbuster franchise films, 
Divergent and Insurgent, while Mia has become 
“obsessed” with 2004’s Eternal Sunshine of the 
Spotless Mind, directed by French auteur Michel 
Gondry. “She plays the soundtrack all the time. 
Suddenly there will be some song coming from her 
iPhone and I’m like, ‘Hang on, what’s that song?’ She 
goes, ‘Oh, Mom, it’s from Eternal Sunshine, duh,’ ” she 
says, laughing. “Oh yeah, I remember.”

Winslet herself can stand to see her films only once 
after each is finished. That said, she is “super proud” 
of her best actress Oscar for The Reader, which she 
keeps in her bathroom. “The whole point is for every-
body to pick it up and go, ‘I’d like to thank my son 
and my dad’—and you can always tell when someone 
has, because they’re in there a little bit longer after 
they flushed. They’ll come out looking slightly pink-
cheeked. It’s hysterical.” 

While Winslet tries to keep her private life private, 
she is uninhibited in front of the camera. “Sometimes, 
there are sides to the character that I don’t even like, or 
something that character has experienced that I might 
not like to have to feel. Like Sabine in A Little Chaos 
(2014)—she’s experienced the loss of a child. It was 

f—ing horrible,” says Winslet, who was pregnant with 
Bear during filming. “You go home, shake it off and 
have a cup of tea, but in the moment, it’s pretty yuck.”

She’s also been unafraid to literally bare it all 
on-screen, stripping naked in 12 films, though after 
three children, “I don’t think I can get away with it 
now,” she says. “I’ve never had a body double—that 
would feel like lying. So I am probably done.” (“I get 
really big when I am pregnant,” she adds. “There are 
things that will never go back, but in terms of physi-
cally feeling back and healthy, I do.”) She admits to a 
lot of self-criticism when she was younger, but “thank 
God all that s—’s evaporated,” she says. “We all focus 
on our bodies in our late teens and our early 20s, in a 
way that is just not cool or healthy. In your 30s, you 
become aware of staying fit. Now I view my physi-
cal self as an instrument that I have to keep going 
because I’m a mother, and I have to be as healthy as I 
can for those three people who need me—more than I 
need for myself to be in a f—ing nude scene.” 

Recently, Winslet has found herself in a new 
phase of her career. “When you get older, you’ve got 
to become more interesting. That’s why you have to 
choose the right parts,” says Primorac, mentioning 
the resolution of today’s digital cameras, which mag-
nify every physical flaw. “I’ve done lots of films where 
Kate is the amazingly sexy leading lady, but now she’s 
more interested in the parts where she can frown 
and she can have wrinkles in her forehead. Instead 
of worrying, ‘Am I going to look good next to Liam 
Hemsworth?’—which she still does, by the way—she’s 
more interested in a great role.” 

“There aren’t that many roles that are really 
rewarding for women, and it’s a problem for Kate,” 
Boyle says. “She’s fighting a battle, as great actors do: 
She is no longer the blond ingénue—she’s particularly 
conscious of that since she played the biggest part in 
the world in that category—and she wants to reposi-
tion directors’ and producers’ perspective on her, 
that she is growing and changing as an actor.” 

It seems that Winslet will relish the challenge. “I 
want to read a script and go, ‘Holy s—, how the hell 
would I ever play that role?’ And then find myself 
somehow playing it,” she says, laughing. “I want  
to always be doing this. I want to grow and I want to 
change and I want to freak myself out.” Part of that 
process will be turning 40 this month, a birthday 
Winslet is sanguine about. “I have not wasted a sec-
ond,” she says with a smile. “Good God, have I made 
the most of those 40 years.” •

“anytime a woman can keep a hotheaded male with a reputation for being  
a looSe cannon in check, that’S an amazing quality.” —kate winSlet
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Take the road less traveled in eclectic, feminine looks that evoke  
the past with flounces, high collars and modest hemlines, yet feel fresh and new.

California
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OH, PIONEER 
Exude quiet confidence 
in a folk-inspired blouse 
or a Victorian overcoat. 
Miu Miu shirt and 
Margaret Howell pants. 
Opposite: Altuzarra top, 
Lemaire coat, Michael 
Kors Collection skirt 
and sweater (underneath 
coat) and Gucci sandals 
(worn throughout). 
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DESERT ROSE
Experiment with modern takes on details that hark back to yesteryear, like a Juliet sleeve or romantic ruffles. Louis Vuitton sweater. Opposite: Loewe dress. 
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POWER LINES 
Cut a striking silhouette  
in a floral dress balanced 
by utilitarian sandals  
or a sweet blouse worn 
with mannish trousers. 
Vetements dress. 
Opposite: Chloé blouse 
and Margaret Howell skirt. 
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FRONTIER SPIRIT   
Leather adds a touch of toughness to dungarees or a handkerchief hemline. Gucci top and pants and Margaret Howell belt. Opposite: Céline blouse and skirt.
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GONE GIRL   
Find freedom in looser proportions. Giorgio Armani top and Emporio Armani pants. Opposite: Altuzarra shirt, Margaret Howell jacket and skirt and Hermès scarf. 
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UNDER THE SUN   
Manifest a stylish destiny in a Western-inspired suede coat or swaths of soft cashmere. Burberry suede coat. Opposite: The Row sweater and pants.  

Model, Olympia Campbell at DNA Model Management. For details see Sources, page 140.
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There’s a promising future for those seeking alternatives to basic black bags. This 
season’s array of confectionary purses will make outfits pop. 

BRIGHT PROSPECTS
RAINBOW CONNECTION 

Enliven fall layers with 
a kaleidoscope of colors. 

Bottega Veneta bags. 
Opposite: Prada bags. 
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ARM CANDY  
Choose from a tempting 
assortment in textures  
that range from exotic  
skins to embossed patent 
leather. Dolce & Gabbana 
bags. Opposite: Chanel 
bags. For details  
see Sources, page 140.
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After decades of conflict, peace is taking hold in Kashmir, offering new 
opportunities to explore its traditional cultures and scenic beauty.  

KASHMIR REBORN

VALLEY HIGH 
The Lidder River flows from the Kolahoi Glacier (three miles above sea level) to the resort town of Pahalgam, among peaks 

that are part of the Himalayan mountain range. Opposite: The shikara piers, on Dal Lake, are popular swimming spots. 



paradise. Looking across the city from the garden of 
the Vivanta Dal View, a luxury hotel built in 2012 on 
a mountainside above the lake to cater to this new 
wave of tourists, I begin to understand why. As the 
sun sets over the Himalayas, the lights of the city 
flicker below. An ancient fort is visible in the dis-
tance, and songs from dozens of mosques echo in 
the brisk night air. Today is Shab-e-Barat, a Muslim 
holiday traditionally celebrated by song and prayer 
sessions that last through the night. Unlike any other 

state in India, Kashmir—or Jammu and Kashmir, as 
the region is officially called—has long been a major-
ity Muslim place, with a language and culture that 
owe as much to Iran and Central Asia as they do to 
the Indian subcontinent to the south. 

  Today, as conflicts ravage many of the great 
Islamic cities of the world, Kashmir feels both nos-
talgic and revelatory. Unlike the dusty deserts of 
Rajasthan, the profane piety of Varanasi or the epic 
bustle and squalor of Mumbai, the region has been 
off the Indian tourist circuit for decades. It also has 
a multireligious and multicultural history: Many of 

the region’s mosques betray Buddhist architectural 
influences; Kashmiri carpet-making methods come 
from Shiite Persia; its Hindu temples once catered to 
a large Brahmin population. 

What also sets Kashmir apart is that it has been 
ruled—and formed—by Buddhist, Hindu, Muslim 
and Sikh leaders. Islamic rule, which left the stron-
gest imprint on modern Kashmir, began in 1339 with 
the Sayyid dynasty, continuing with the Mughals in 
the 16th century and ending with the Durranis, the 
founders of modern Afghanistan, in 1819. Kashmir 
then fell under Sikh control until the British defeated 

T
HIS ISN’T INDIA. This is Kashmir,” a 
fellow passenger told me as we landed 
at the Srinagar airport. Now, as if 
cued by the scenery—striking alpine 
vistas of snowcapped mountains sur-
rounding a vast lake fringed with 

lotus flowers and terraced Mughal-era gardens—my 
taxi driver says the same thing. It’s a statement I’ll 
hear repeated many times during my two-week visit, 
expressing a popular belief that Kashmiris want 
to live in an independent state, free of India and 
Pakistan. Beyond politics, it also recognizes a funda-
mental truth: Kashmir is culturally distinct from the 
rest of India.

The last time I set foot here was more than 20 
years ago—long before 9/11 and the subsequent wars 
in Afghanistan, Iraq, Syria and Yemen, when the idea 
of Western tourists seeking beauty in Sufi shrines, 
mosques and other Islamic sites wasn’t unusual. 
Shortly after my visit, an American tourist was shot 
and killed in the streets of Srinagar’s old city; the 
following year six European and American tourists 
were kidnapped from a mountainous region popu-
lar with trekkers. Violence here peaked in the early 
2000s, when President Clinton called Kashmir “the 
most dangerous place on earth.” A tourism industry 
that had been the envy of all Asia was shut down by 
a protracted conflict that left tens of thousands of 
Kashmiris dead and more than half a million Indian 
troops here on high alert.

Recently, however, a new peace has taken hold in 
Kashmir. Though there have been no grand politi-
cal compromises or history-making treaties, things 
are fast returning to normal. The number of civil-
ians killed annually in terrorist attacks, which 
often exceeded 1,000 during the worst years of the 
conflict, has shrunk to fewer than 35 for each of the 
past five years. And most of these attacks have taken 
place far from Kashmir’s tourist trail. Tourists from 
other parts of India and abroad are starting to flock 
here, drawn to a place immortalized in Bollywood 
blockbusters and travelers’ tales as a kind of earthly 

them in 1846; for the next century, the Raj era, a 
Hindu maharajah ruled locally while ceding control 
of the state to the British. When independence came 
to India and Pakistan in 1947 and partition ensued, 
Kashmir’s fate remained undecided. Hari Singh, then 
maharajah, wanted independence for Kashmir and 
resisted joining either India or Pakistan until conflict 
broke out. Singh called in Indian troops and acceded 
to Indian rule. That fight left Kashmir haphazardly 
divided between Pakistan and India. I’m visiting the 

Indian side of that border, across which lies what the 
Pakistanis call Azad, or free, Kashmir—their terri-
tory now. A United Nations resolution that ended the 
armed conflict in 1948 promised a plebiscite on the 
region’s future to be held in all of Kashmir—a vote 
that has never been held.

Muzaffar Andrabi, a slim, mustachioed man with 
long sideburns and a neat, almost military manner, 
started working in the tourism industry in Kashmir 
25 years ago. “I left here 20 years ago because I had 
to,” he says. “There were no jobs in tourism. But when 
I saw that things were getting peaceful again a few 

years ago, I decided to start my 
own business to show tourists 
the Kashmir I knew before the 
conflict.” He’s returned perma-
nently to Srinagar and works in 
two businesses: his tour com-
pany, Kashmir Caravans, and a 
traditional weaving and embroi-
dery enterprise called Andraab.

When Andrabi invites me to 
the wedding of his nephew, I 
eagerly accept. (Many Kashmiris 
had told me that marriage cel-
ebrations are the best way to 
sample formal Kashmiri cui-
sine.) The wedding, like much of 
the life of this city, takes place 
behind high walls inside a family 
compound. The only indication 
that a celebration is happening is 
the faint sound of singing voices 
and the insistent beat of drums.

Inside, I see a colorful arrange-
ment of large tents. In one, 

women sing traditional Kashmiri songs accompanied 
by rhythmic brass clappers. In another, the men sit 
to eat a special meal, called  wazwan, consisting of 
about 35 distinct Kashmiri dishes, most meat-based 
and requiring long, laborious preparation.  Behind 
the festive tents, a dozen or so men pound ingredi-
ents to form meatballs. A master chef presides over 
copper cauldrons boiling over charcoal flames; a col-
orful array of spices (asafoetida, Kashmiri chilies 
and ginger, among others) stands ready in metal ves-
sels, while butchers carve sheep before the cuts are 
pounded, seasoned, stewed and served.
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ON THE WATERFRONT
 The carved-wood interiors of Sukoon, a boutique houseboat hotel moored on Dal Lake. Such houseboats are a vestige of the Raj era, when non-Kashmiris  

were forbidden to buy land and instead constructed floating homes. Opposite, from left: A row of houseboats visible from Boulevard Road on Dal Lake; the entryway 
to the Shah-i-Hamdani shrine. 

“I want to show people our unIque culture—our 
Food, craFts and archItecture.” –MuzaFFar andrabI



HIGH LINES 
An encampment in Pahalgam; the village is the starting point of an annual Hindu  

summer pilgrimage called the Amarnath Yatra.
MAKE A SPLASH 

A Kashmiri boy retrieves plastic bottles from Dal Lake.
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FLOCK WATCHERS
The nomadic peoples of Kashmir, known as the Bakarwal and Gujjar, often travel hundreds of miles to move livestock from the lowlands of Jammu to higher  

ground for the summer. Opposite, from left: The facade of Srinagar’s Shah-i-Hamdani shrine; a cookware store in Srinagar’s old city.  

summer in. These spawned a special kind of bou-
tique lodging—the houseboat hotel—anchored near 
the edge of the lake and offering elaborate carved-
wood interiors with furniture that appears to be 
from the Victorian era. Though Sukoon has tradi-
tional carved interiors, it also has comfortable new 
beds, bright modern bathrooms and a service ethos 
shared by the company’s other houseboat in South 
India, The Lotus. The roof deck allows visitors to 
take in views without being assailed by waterborne 
retailers who aggressively hawk their wares to 
guests on the lower decks.

The next morning, I awake early. A small, human-
powered boat, called a shikara, is waiting for me 

below. The shikara is a distinctively Kashmiri ves-
sel that can be adapted for use as a tourist shuttle, a 
school bus, a flower shop and much more. The boat I 
climb onto looks like a floating, mobile sofa, bearing 
some sort of advertisement on its outward-facing 
panels. In Kashmir’s heyday, hundreds, perhaps 
even thousands of shikaras crisscrossed Dal Lake, 
shuttling Indian and foreign tourists. A few boat-
men remain at the 20 or so shikara stations around 
Dal Lake shouting out their services to passersby. 
The photo boat, which offers portrait services, 
today also stocks memory cards and batteries. The 
main pleasure of these watercraft is to recline on 
the shikara sofa, luxuriating in the serenity of the 
lake while taking in spectacular views through a 
curtained canopy.

We have a different goal in mind: to paddle into 
the backwaters of the city. The side of Dal Lake 
known to tourists faces north, toward the mountains 
and the city. But behind the hundreds of houseboats 
lining this side of the lake is a hidden, private world, 
sheltered by floating gardens, reachable only (or 
primarily) by boat. As we push off from Sukoon, our 
vessel veers starboard to avoid colliding with a flo-
tilla of turbaned Punjabis, then circles back into the 
waterways behind Dal Lake. Passing under wooden 
bridges that span narrow canals and cutting through 
lush layers of water hyacinth, we enter a peaceful 

“Part of what I want to show people,” Andrabi 
says, “is our unique culture. Our food, crafts and 
architecture, of course, but also our language, 
which is different from what anyone else in India or 
Pakistan speaks. I talk to my children in Kashmiri. 
But increasingly, many young people prefer speak-
ing Urdu or English. I just hope we can keep this 
culture alive.”

 After the wedding, we take a walk through the old 
city and enter the Shah-i-Hamdani shrine. “Like so 
many buildings in Kashmir,” Andrabi says, ushering 
me inside, “this has diverse features. Look at the chain 
strung across the top of the entryway. It seems like 
something from a synagogue, not a mosque. The roof 
takes its shape from Buddhist 
temples. And the artwork inside 
is papier-mâché with Persian 
motifs.” The green and gold inte-
rior is colorful and strange—a 
combination of details unlike 
those in any mosque in this part 
of the world. This shrine, built 
in 1393, is named after Shah 
Hamdani, a poet and scholar 
who brought with him not just 
the literature and religion of his 
native Persia but also hundreds of 
craftsmen who introduced what 
are now considered quintessen-
tially Kashmiri arts. 

  Outside on the street, a man 
wearing a knitted conical cap 
slices up sweet melons for us to 
eat. As we walk down to the river, 
Andrabi explains that canals fed 
by the Jhelum River once wove 
through the old city. Most of 
them were filled decades ago and 
turned into streets, but a few still remain. The river-
front is lined with beautiful old houses, most from 
the mid-1800s, many of them with windowed struc-
tures, called  dabs, that jut out of the main building 
and offer sweeping views of the city. “This river was 
once the main artery of commerce,” he says. “Now 
it’s been abandoned, and everyone uses roads and 
lorries, but the old houses remain.” 

The architecture of Srinagar encompasses many 
time periods and styles: There’s the majestic main 
mosque, the Jamia Masjid, built in 1400 in a Buddhist 
monastic style and rebuilt many times since. Even 
more striking is the tiny Madani Sahib shrine that 
dates to 1444 (now closed, the victim of a conflict 
between Sunnis and Shiites) and boasts a traditional 
green grass roof—a feature once common among 
Srinagar structures. Throughout the city there are 
also ancient Hindu temples. Though most have been 
abandoned, the Shankaracharya Temple, built circa 
200 B.C. and perched on a hill high above the city, is 
Srinagar’s most popular Hindu tourist sight.

My accommodations that evening are a house-
boat, Sukoon, reached by a short boat ride from 
the lakeshore. Hundreds of houseboats dot Dal 
Lake and neighboring Nagin Lake, artifacts of the 
Raj era, when non-Kashmiris (such as the British) 
were not allowed to purchase land here so instead 
constructed elaborate wooden marine homes to 

district where ordinary Kashmiris live. Women in 
head scarves paddle on their way to work, to bring 
children to school or to shop and socialize.

Andrabi has advised me to take three paddlers 
so that I can explore with ease and speed. (Typically 
shikaras are piloted by a single boatman, charging 
about $10 per hour, which makes for slow lake travel.) 
Near a stretch of river I’d visited yesterday, we pass 
old houses with new windows and fresh coats of 
paint—repairs made after flash floods devastated 
Kashmir last fall. Just as the tourism industry and 
the economy were starting to recover, a large swath 
of the region was submerged, and nearly 650 people 
were killed. Despite decades of hardship and this 

recent catastrophe, I see much less poverty, disease 
or squalor here than in almost any other Indian city 
I’ve visited. 

The rise in tourism is certainly part of what’s 
helping to boost the local economy—Indian tour-
ists to Kashmir topped one million in 2011 and 
every year since. Nevertheless Kashmir’s per-capita 
gross domestic product remains lower than the 
Indian average (though its rate of economic growth 
is faster). Another factor that has kept the region 
afloat is its thriving artisanal culture, which pro-
duces not just tchotchkes for tourists, but some of 
the world’s finest textiles, shawls, rugs and embroi-
dery. Traditional Kashmiri pashmina production 
uses thread spun from a rare variety of wool sourced 
in the high mountains of neighboring Ladakh. There 
are conflicting accounts about the origin of the 
cashmere industry, some crediting the 14th-century 
scholar Hamdani for its creation, others citing the 
15th-century leader Zain-ul-Abidin. (The word cash-
mere is an earlier spelling of Kashmir; in the early 
19th century it became a byword for any fine wool 
from the region.) 

Abeer Gupta, a designer who co-founded a local 
organization called Srinagar Walks, takes me 
around the city to visit Kashmiri craftspeople. We 
walk down an alleyway in a labyrinthine neighbor-
hood in the old city and enter the home of Hakim Jan 



paradise built in the 17th century by Emperor 
Jehangir as a tribute to his wife, Nur Jehan. On the 
way back to the city, I walk through a small village 
and stop to watch a parade of horses led by bearded, 
turbaned men with fierce-looking dogs on short rope 
leashes. I stare at the saddlebags on the horses, their 
wildly creative designs; in a moment, the nomads 
have disappeared up the mountain. 

“Those were probably Bakarwal nomads,” Andrabi 
later tells me, “moving their sheep to higher ground 

for the summer. They travel hundreds and hundreds of 
kilometers from the lowlands of Jammu to the moun-
tains of Kashmir.” The nomadic peoples of Kashmir, 
known as the Bakarwal and Gujjar, have their own lan-
guages and customs. Their crafts, Andrabi explains, 
are the opposite of Kashmiri city crafts: They make 
what they need for their own use, not for sale. 

I soon discover, however, that a project in the 
mountains around Pahalgam, a few hours away, is 
helping Bakarwal and Gujjar women to market and 
sell their own crafts. Ramneek Kaur, a 39-year-old 
Sikh woman who runs the organization, Shepherd 

Crafts, tells me she had reached out to these nomadic 
women to see if they would sell their creations to 
outsiders. Her project is small-scale, and it’s not 
clear what sort of long-term income it will provide, 
but Kaur has already felt an impact: “Seeing outsid-
ers admire their traditional crafts has changed how 
these women see themselves,” she says. “Before, they 
were all starting to dress more like Kashmiris. Now, 
after seeing how much outsiders appreciate their 
Gujjar caps, they take pride in and wear their tradi-
tional clothing more often.”

Toward the end of my stay, I spend the night at 

Mohammed. In the kitchen, Mohammed’s wife sits on 
the floor next to a small wooden wheel that she care-
fully turns while gently spooling on white fiber. She 
rubs the material between her fingers with one hand 
and rotates the wheel with the other. “This is real 
pashmina,” Mohammed says. “Normally this is work 
that women do in the kitchen, when they have some 
extra time during the day or night.”

Though in the West pashmina is now a generic 
term for any oversize woolen scarf, historically it 

refers to material spun from the highest grade of 
cashmere wool, taken from Changpa goats, the fin-
est examples of which are raised a few hundred miles 
east of here, in Ladakh. Kashmiri craftsmen have 
traditionally been the exclusive buyers of this wool, 
a right enshrined in treaties brokered by the British 
in the mid-19th century. “Pashmina is so thin and 
so delicate that you really need to do this by hand,” 
Mohammed says, showing me a tangle of fibers that 
his wife is spinning into long off-white strands. “It 
takes a huge amount of skill and practice to be able 
to do what she’s doing.” Many of the world’s craft tra-
ditions come from rural areas, 
where people had no choice but 
to make things themselves by 
hand; but this Kashmiri craft 
is an urban tradition, in which 
items have long been made not 
for home use or for extended 
family but for sale, often for 
export. Mohammed’s scarves are 
remarkably light and smooth, 
with a heft that feels different 
from any pashmina I’ve encoun-
tered. The houses surrounding 
his are owned mostly by his 
extended family; each contains 
five to 10 looms. 

That afternoon I visit Muzaffar 
Andrabi at his textile showroom. 
“Most of what you see on the 
market abroad and even in India 
comes from wool from China or 
from Mongolia,” he says. “For 
the most part, that wool is not 
nearly as good as what you get 
from Ladakh—but it’s much less expensive.” I try on 
one of his scarves, a striking indigo and white pattern. 
“Don’t be deceived by how smooth something feels,” 
he tells me. “It’s very easy to apply chemicals that 
make a scarf feel smooth at first. The real test is how 
it wears and feels in the long term.” Andrabi’s prices 
reflect this commitment to quality. Even in Kashmir, 
most of his scarves sell for about $200; some of his fin-
est embroidered pashminas sell for thousands. 

I decide to explore the opposite side of Dal Lake, 
climbing alongside cascading fountains through 
the terraces of Shalimar Gardens, the fabled Mughal 
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Almond Villa, a Raj-era home nestled in a garden slop-
ing up from Dal Lake. The interior is old-fashioned, 
with the sturdy furnishings of an old English country 
home. So far most of the connections to the cultures of 
the past I’ve seen in Kashmir are fleeting and histori-
cal: a Buddhist roof detail, a Mughal garden archway, 
a Hindu spire. But now an elegant older gentleman 
wearing a green cap walks through the doorway and 
greets me with a British-inflected Indian accent. We 
start chatting, and he explains that he knows my 
country because he was once the Indian ambassa-
dor to America. He is Karan Singh, the last regent of 
Kashmir, the son of the last maharajah of Kashmir and 
a former governor of the state. His daughter has taken 
this house, once part of the maharajah’s family estate, 
and turned it into a guesthouse. 

Almond Villa and the other new ventures I’ve 
seen on my trip indicate a sea change in Kashmir: 
In the past 25 years, for almost everyone born here, 
Hindu, Muslim and Sikh alike, Kashmir had been a 
place to escape from—a place where you had to fear 
attack from Kashmiri militants if you were Hindu, or 
imprisonment or torture from the Indian army if you 
were Muslim. Beyond these struggles, it had become 
desperately hard to find a job, feed a family, imagine 
a future. On the way to the airport I stop off to see 
Andrabi again. From his office, on the road that con-
nects the airport to the city, he can see the hundreds 
of vans and buses that daily shuttle the next new 
wave of tourists into Kashmir. 

“Now we have a new kind of challenge,” he says. 
“A million tourists a year who come here just to snap 
photos of themselves on Dal Lake with the Himalayas 
in the background will make some economic differ-
ence, but they’re not going to keep our culture alive.” 
I think about what Andrabi has told me: A few more 
years of relative peace and prosperity, coupled with 
a steep rise in mass-market Indian tourism, might do 
to the local culture what decades of war could not. 
“The only solution,” Andrabi says, “is to show visitors 
our Kashmiri way of life and make that the reason 
people come here.” •

STITCH PERFECT
A Gujjar woman who participates in Shepherd Crafts, a project that encourages nomadic craftspeople to sell their wares to outsiders. “The idea  

wasn’t to tell the women what patterns to sew,” says project founder Ramneek Kaur. “It was to let them freely imagine and compose their own designs.”  
Opposite page, from left: A Gujjar child; homemade artisanal textiles. 

“seeIng outsIders adMIre theIr craFts has changed 
how these woMen see theMselves.” –raMneek kaur
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BY CAROL KINO

Artists from Josef Albers to Robert 
Rauschenberg gathered at Black 

Mountain College, leaving a legacy 
that a new exhibition examines.  

Go Tell It
on the

Mountain

I
N AN ENORMOUS HALL, someone is playing the piano 
while a handful of people dance in and around the audi-
ence, one chased by a barking dog. All-white paintings 
hang from the ceiling, and towering over everything 
is the impressive figure of the composer John Cage, 
standing on a ladder and delivering a lecture on the 

relationship between Buddhism and music. Those, at least, 
are some of the chaotic goings-on that unfolded during Cage’s 
Theater Piece No. 1, the 1952 event that many consider the 
first happening. Yet this watershed occurrence did not take 
place in some studio in New York or Los Angeles. Instead, the 
environs resembled a mountain resort, with shingled lodges 
and stone cottages amid the oak, hemlock and pine trees, 
ringed by blue-tinged mountains and clustered around a pic-
turesque lake. The bucolic location in North Carolina’s Blue 
Ridge Mountains was the final campus of Black Mountain 
College, a kind of midcentury cultural Camelot that opened 
in 1933 and boasts a legacy far more extensive than its 24 
years of existence suggests. Black Mountain was not only a 
wartime refuge for artists and intellectuals fleeing the Nazis 
but was also a hotbed of progressive education where many 
renowned postwar cultural figures were formed.

The year after Cage’s happening, for example, while 
Jerome Robbins was premiering a ballet in honor of Queen 
Elizabeth II’s coronation to a starched and white-gloved 
audience in New York, Cage’s partner, Merce Cunningham, 
would return to that same camp dining hall in North Carolina 
to spend weeks rehearsing with seven dancers. There, he cre-
ated the groundbreaking company that would later shake up 
the dance world with a choreography untethered to conven-
tional compositional demands, such as narrative and music.

LEAP AHEAD 
A dance class in front of Black 
Mountain College’s first home in North 
Carolina’s Blue Ridge Mountains.  
“We were all foreigners, so to speak, in 
that setting. It enhanced that kind of 
participatory, creative openness,” says 
former student Theodore Dreier Jr. 
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COLOR FIELD 
Clockwise from top: Students walk from the 
campus barn; Robert Rauschenberg’s 1956 
painting Small Rebus; writer Francine du 
Plessix Gray as a student. Above: Growing, 
a 1940 picture by Josef Albers. “I’m still 
learning what he taught me,” Rauschenberg 
said later. Below: Students in Albers’s 1944 
summer class on color theory.

ABSTRACT IDEAS 
Clockwise from above: Willem  
de Kooning’s 1948 piece Asheville; 
an untitled work from the same 
year by his wife, Elaine, who was a 
student; summer program director 
Buckminster Fuller with a model. 

CREATIVE TIME 
Above: The Displaced Table, a 1943 work by Robert 
Motherwell, who taught painting. Right: Student Cy 
Twombly’s 1951 painting, MIN-OE. Below: The Studies 
Building, which students helped build in the early ’40s.

GREAT MINDS 
Below: John Cage and Merce 
Cunningham on a summer sojourn 
from the college in 1953. Far below: 
Cage’s Theater Piece No. 1, as mapped 
by his fellow teacher, the poet and 
potter M.C. Richards. 

WOVEN TOGETHER  Along with her husband, Josef, Anni Albers fled 
Germany after the Nazis closed the Bauhaus school, where they had been 
teaching. They arrived at Black Mountain College in 1933, where she 
founded the weaving department. Below: A 1947 gouache by Anni Albers, 
Knot 2. Right: Her textile piece, Black-White-Gold I, from 1950. 

“they only had one  
rule and that  
was ‘Be intelligent.’”

—alice seBrell

“Black Mountain was so  
sexually open. Marriages would 
coMe there and Break up.”

—dorothea rockBurne



Black Mountain wasn’t limited to performance. 
Josef Albers, the great Bauhaus teacher who fled Nazi 
Germany for the United States and arrived at Black 
Mountain as a professor in 1933, sent students like 
painters Robert Rauschenberg and Cy Twombly out 
into the fields and woods to gather rocks and leaves for 
their studies of color, material and abstract form. His 
wife, Anni Albers, who would later be the first textile 
artist to have a solo show at the Museum of Modern 
Art in New York, ran the weaving workshop. Willem 
de Kooning taught at Black Mountain in 1948 while 
his wife, Elaine, studied painting, before he returned 
to New York to found the fabled abstract expression-
ist hangout known as the Club; drips of paint from 
that era are still visible on a former studio floor. And 
it was in one of the school’s meadows one day in 1949 
that the visionary inventor Buckminster Fuller, there 
to direct the summer program, raised the first large-
scale geodesic dome. In its heyday, Black Mountain 
was also known for mathematics, history and science: 
Natasha Goldowski, who worked on the Manhattan 
Project, later taught chemistry and physics there, 
and Albert Einstein visited in 1944 and subsequently 
became a member of its advisory council.   

  “Black Mountain is a myth, but it was mythic in 
its inception,” says Helen Molesworth, chief curator 
of the Museum of Contemporary Art, Los Angeles, 
who is organizing  the first major American museum 
show to examine the school’s legacy, Leap Before You 
Look: Black Mountain College, 1933–1957, opening this 
month at Boston’s Institute of Contemporary Art. 
“The people who made it had a lofty sense of what 
they were doing before it even started. They were 
trying to form a better world.” The exhibition will 
feature work by nearly 100 artists. Along with stars 
like the architect Walter Gropius and the Alberses, it 
includes figures like the sculptor Ruth Asawa, the col-
lagist Ray Johnson and the funk potter Peter Voulkos, 
together with scores of photos and archival materi-
als, as well as dance and music performances held 
within the galleries.

Other 20th-century art luminaries passed through 
the college too, including the abstract expressionists 
Robert Motherwell and Franz Kline, Russian-born 
WPA muralist Ilya Bolotowsky and Jacob Lawrence, 
the African-American painter whose Great Migration 
pictures were the subject of a recent MoMA retrospec-
tive, all drawn largely by Josef Albers’s allure. From 
the start, “Albers had an international reputation, 
and so did the college,” says Alice Sebrell, program 
director of the Black Mountain College Museum and 
Arts Center in nearby Asheville, which was founded 
in 1993 to honor the school. “He was very open to 
artists whose work was different from his own.  The 
whole package was appealing to artists who were 
doing non-mainstream work.”

From today’s vantage point, the reality of Black 
Mountain College as a crucial nexus for artistic, 
intellectual and even political activity is coming into 
sharp focus. Artists, scholars, educators and cura-
tors are increasingly recognizing that its unique 
environment was essential to the flowering of mid-
century American art and culture, a place where the 
avant-garde of Europe and the United States came 
together and created something new. The past year 
has seen another major show, Black Mountain: An 

Interdisciplinary Experiment 1933–1957, at Berlin’s 
Hamburger Bahnhof, which explored the creative 
contributions made by German refugee artists and 
intellectuals who converged at the school during the 
Nazi era. A new book, The Experimenters: Chance and 
Design at Black Mountain College, was published last 
December. 

“Today Black Mountain seems so avant la lettre, so 
proto-Beat, proto-hippie, so completely off the known 
of the region but also of the nation,” says Eva Díaz, 
the book’s author. In a contemporary art world riv-
eted by the idea of experimentation, she adds, “Black 
Mountain is often invoked as a touchstone.”

The school’s interdisciplinary outlook is like cat-
nip to curators and academics because it anticipated 
the current interest in performance art, craft and 
design. Artists are fascinated by it too: “There’s a 
growing need for us to be socially engaged, to want 
an interaction with a larger aspect of society,” says 
photographer and sculptor Sara VanDerBeek, whose 

father, the experimental filmmaker Stan VanDerBeek, 
studied at the college from 1949 to 1951. “That’s in 
keeping with the things they were discussing and 
engaging in at Black Mountain.”

 

B
LACK MOUNTAIN opened on September 
25, 1933, in the depths of the Great 
Depression, with what today seems like 
a hopelessly utopian plan: to create an 
institution led by teachers, rather than 
administrators, offering a liberal arts 

education focused on the arts. One of its founders was 
John Andrew Rice, a classicist fired from Florida’s 
Rollins College for his generally provocative atti-
tude, which included leading his students in Socratic 
questioning, rather than following the standard 
curriculum; announcing that “a chisel is the most 
beautiful thing in the world”; and wearing nothing 
but a jockstrap to the public beach. His co-founder, 
Theodore Dreier, was a physics professor who quit his 
Rollins post in protest of Rice’s firing. Their aim was 
to produce critical thinkers, not artists. “Through 

some kind of art experience, which is not necessar-
ily the same as self-expression, the student can come 
to the realization of order in the world,” they state 
in the catalog for the first year. “The direct result of 
the discipline of the arts is to give tone and quality to 
intellectual discipline.” Revered alternative educator 
John Dewey, a friend of Rice’s, visited frequently and 
was supportive of their efforts.

Their mission, Molesworth says, was to prepare 
“a student to be a member of a democratic society”—
and that ambition only intensified as war drew near. 
That same year, the Nazis had forced the closure of 
the Bauhaus, the radically experimental and highly 
influential art school in Berlin. On the recommenda-
tion of Philip Johnson, then curator of architecture 
at MoMA, Rice and Dreier recruited Albers, one of 
its most formidable teachers, to direct their art pro-
gram, as well as his wife, Anni. Other Bauhauslers, 
like Gropius and Xanti Schawinsky, whose theatrical 
work prefigured performance art, followed. Although 

Albers spoke little English, his ambition was clear. As 
he told the people who welcomed him at the college, “I 
want to open eyes.”

A chance recommendation from a former Rollins 
faculty member who summered in the area had led 
them to a boys’ camp in North Carolina that had lain 
empty in the off-season. By the time Albers arrived, 
Rice and Dreier had already set up their first campus 
there, at the YMCA Blue Ridge Assembly, in a glam-
orously porticoed white building that still looks like 
Tara on the mountainside. They began with 22 stu-
dents and 13 faculty members, most of whom worked 
for little more than room and board. Everyone was 
expected to participate in decision making and to 
help with maintenance or raise food on the communal 
farm. Other than that, there were no requirements, 
apart from taking Albers’s course on form and mate-
rials and Rice’s on Plato. In 1936 a favorable article 
in Harper’s drew further attention to the school. 
Word of mouth carried it after that, aided by gifts 
and loans from benefactors and wealthy students. 
(There was also the fundraising, enabled by Dreier’s 

membership in a deep-pocketed clan: He came from a 
line of wealthy German-American industrialists, and 
an aunt, Katherine Dreier, had founded the Société 
Anonyme, an artist-led museum, in New York in 1920 
with Man Ray and Marcel Duchamp.) 

“The teachers who were at Black Mountain were 
there because they really believed in freedom and 
education,” says abstractionist Dorothea Rockburne, 
who heard of it as a teenager in Montreal and began 
saving money to attend, which she finally did, from 
1950 to 1954. She took science with the physicist 
Goldowski, but her most profound connection was 
with the German mathematician Max Dehn, with 
whom she studied topology, linear algebra and 
Euclidean geometry.

Part of what made Black Mountain special was the 
mix of disciplines, the intensity and the fact that every-
one was together so constantly in the remote location. 
“We were all foreigners, so to speak, in that setting,” 
says Theodore Dreier Jr. (the son of the co-founder), 

who studied music there before transferring to 
Harvard, later becoming a psychiatrist. “It enhanced 
that kind of participatory, creative openness.”  

The college was never accredited, largely because 
the founders wanted to remain independent from 
outside influences. Its largest class was 100, and only 
66 students ever graduated. But great teaching was 
always the byword. Although the constantly evolving 
curriculum always included classroom instruction, 
Rockburne recalls that most of Dehn’s teaching “took 
place on our morning walks to the waterfall five days 
a week. He would explain to me the mathematics of 
nature,” pointing out examples of probability theory 
and Fibonacci progression as they occurred in plants. 
“I always had the sense that my teachers were living 
for me.”

By 1941, just before the United States joined the 
war, the school had raised the money to buy its own 
lakeside campus. It moved after the faculty and stu-
dents had spent a year and a half constructing a 
two-story, 202-foot-long, streamlined modernist 
compound known as the Studies Building. When its 

summer art and music sessions, initiated by Albers, 
began in 1944, a dizzying array of instructors arrived, 
including the art critic Clement Greenberg, the chore-
ographer Agnes de Mille, the gamelan composer Lou 
Harrison and the photographer Harry Callahan—
most long before they became well known.

That same year, in keeping with its democratic 
convictions, Black Mountain became the first col-
lege in the South to integrate, 20 years ahead of the 
Civil Rights Act. The first African-American student, 
Alma Stone Williams, was a pianist; the painter Jacob 
Lawrence came to teach two years later.

Rauschenberg arrived as a student in 1948, the 
year that de Kooning came to teach painting. De 
Kooning, who was broke, gladly signed on in exchange 
for a train ticket, $200 and room and board. (He was 
hired because Albers had asked Cage to find him a 
painter with a completely different style.) Decades 
later, Rauschenberg recalled his time there studying 
with Albers as formative. “I’m still learning what he 

taught me,” he said. “What he taught had to do with 
the whole visual world, and it applies to whatever 
you’re doing, gardening or painting or whatever.”

By then, Black Mountain was already well known 
for its multiplicity of approaches and personalities. “I 
remember it as being very liberating,” says the nov-
elist and biographer Francine du Plessix Gray, who 
spent the summers of 1951 and 1952 there, painting 
with Motherwell, dancing in Cage’s happening, hav-
ing an exhilarating romance with the poet Jonathan 
Williams (the co-founder of the Jargon Society press) 
and studying writing with the poet Charles Olson. 
Olson, who’d previously taught at Harvard, ran the 
college in its final years and frequently strode through 
campus bare chested, wearing a woolen serape.

That sense of liberation extended to personal 
relationships, too. “Black Mountain was so sexu-
ally open,” Rockburne says. “Marriages would 
come there and break up because the guy would 
come out.”  Rauschenberg, as a student, left his 
new wife  for Twombly. M.C. Richards, who taught 
literature and drama, abandoned her husband for 

another faculty member, the composer David Tudor; 
together with Cage and others, they soon estab-
lished the fabled commune the Land in Stony Point, 
New York. And Olson, who ran the school in the ’50s, 
forsook his wife and child for his student paramour, 
who bore him a son. 

As for the founders, Nicholas Fox Weber, the execu-
tive director of the Josef and Anni Albers Foundation, 
says in his 2009 book, The Bauhaus Group, that Josef 
was probably having an affair with Dreier’s wife, 
Bobbie, a dancer who’d studied with Isadora Duncan, 
and that Ted and Anni were likely lovers too. (“Based 
on the photos Josef took of Anni and Bobbie together 
in the nude, the chemistry between the two couples 
was powerful and extensive,” Weber writes.) 

“Even though there were times that people did 
things that others disapproved of, the general atti-
tude was ‘You can do what you want as long as it 
doesn’t harm others,’ ” Sebrell says. “They only had 
one rule and that was ‘Be intelligent.’ ”

But that sort of freedom wasn’t why Black 
Mountain fell apart. With no deep-pocketed board to 
guide it, the school steadily went broke and suffered 
endless internecine squabbles. And as the country 
recovered from the war and its cultural life became 
reinvigorated, the original clarity of purpose seems 
to have foundered. Dreier moved to General Electric, 
where he helped develop power sources for the first 
nuclear submarine. A few months later, Albers left to 
found the first graduate design department at Yale. 
As for Rice, whose provocative nature had led to his 
ouster from Black Mountain years before, he took up 
a second career in fiction, writing stories about life 
and race relations in the South for The New Yorker 
and others. The school’s final campus is now Camp 
Rockmount, a Christian boys’ summer camp. 

Yet even toward the end, Black Mountain must 
have been grand. “It was a place for people who were 
undecided about what to do in life,” Gray says. “Of 
course, most of us are when we’re 20. It was a libera-
tion from the stilted condition of regular American 
education.” •
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CLASS VALUES
From left: Former 

Bauhaus teacher Josef 
Albers, who arrived in 

1933 and whose goal 
was “to open eyes”; his 

wife, artist Anni Albers; 
de Kooning taught 

painting; Cunningham 
launched his dance 

company at the school 
in 1953; Rauschenberg 

as a student; Cage 
often collaborated with 

Cunningham.



N
EXT SPRING, when three-Michelin-
star chef Corey Lee opens In Situ, his 
new restaurant on the ground floor 
of the significantly expanded San 
Francisco Museum of Modern Art, 
none of the dishes on the menu will be 

his own. “I want to do something that best represents 
what a museum does,” says Lee from the backseat of 
a taxi, 7,000 miles from home, zooming around Hong 
Kong with curatorial intent. “I’m thinking of it as a 
food exhibition.”

Since leaving the French Laundry and Per Se 
after nearly a decade of service and opening Benu 
in San Francisco’s South of Market neighborhood 
in 2010, Lee, 37, has developed a style of cooking all 
his own. Benu’s tasting menu 
incorporates ingredients such 
as sea cucumber spines, abalone 
and winter melon. Thousand-
year-old quail eggs, seafood XO 
sausage and truffled steam buns 
reflect Lee’s fascination with 
Chinese technique. Born in Seoul 
in 1977, Lee, who grew up in New 
York and New Jersey, also riffs on 
Korean traditions. He touches on 
Japanese and Mexican cuisines, 
too (being a locally minded 
restaurant sometimes means 
honoring the cultures around 
you). In a foreword to the Benu 
cookbook, published this spring, 
David Chang calls Corey Lee 
“one of the best chefs on earth.”

Given Lee’s reputation as an 
auteur, his new concept is an 
unexpected turn. Rather than 
offering freshly conceived reci-
pes in a style of his choosing, Lee 
is developing a restaurant for 
SFMOMA that will act like part 
of the institution’s rotating—
albeit edible—collection. Dishes 
will be sourced from chefs Lee 
admires and copied precisely. 
His re-creations will collectively 
highlight peak moments in mod-
ern and contemporary cooking 
the same way an exhibit explor-
ing an artistic genre would, by 
showcasing its most formidable talents. “No matter 
what time of year you visit,” Lee says, “you’ll get a 
cross section of what’s going on around the world 
both geographically and stylistically.”

Where a survey of, say, abstract expressionism 
might feature de Kooning, Kline and Hofmann, Lee 
will rely on works by Keller, Redzepi and Dufresne. 
By asking 80 top chefs, and counting, to submit reci-
pes from their own oeuvres, Lee aims to assemble 
far-flung culinary treasures in one place, thus allow-
ing broader access to them. “I haven’t been excited 
like this in a long time,” says Lee, bounding out of the 

taxi and into the sweltering Hong Kong heat. “I feel 
like I’m 20 again, looking up to all these great chefs, 
wanting to stage in their kitchens.” 

Lee has flown to Hong Kong—where he has trav-
eled more than a dozen times to source his sea 
cucumber spines, among other delicacies—to learn 
three recipes bound for In Situ. When reaching out 
to chefs, Lee, still figuring out how many dishes 
would appear on his menu at the same time, asked 
how they wanted to transmit their knowledge. Daniel 
Boulud emailed back with page numbers from one of 
his books: a section detailing his Black Tie Scallops, 
a dish that goes back to New Year’s Eve 1986, at Le 
Cirque, and features truffles and bivalves en croûte. 
(Boulud says it’s a tough dish to pull off so he sent a 

demonstration video as a follow-up.) The Peruvian 
Gastón Acurio dispatched an emissary to Benu’s 
kitchen to demonstrate his way with ceviche. A 
couple of esteemed French chefs, a generation older 
than Lee, declined participation entirely. In his mis-
sive, Lee also offered to travel, to learn dishes not 
through emailed correspondence and downloaded 
iPhone videos but by watching chefs on their own 
turf. “Before we open,” he says, “I’ll be all over France 
and England. I’ll be in Japan.” In Osaka, the 43-year-
old chef Hajime Yoneda, of restaurant Hajime, will be 
teaching Lee a lotus leaf, grapefruit, sake and yuzu 
dish he’s named “ame, the sound of rain.”

The ease with which other chefs agreed to the 
concept is a testament to Lee’s abilities. “I mean, 
it’s Corey Lee!” says Wylie Dufresne, who submitted 

a shrimp and grits dish (in it, the grits are made of 
shrimp) from his late, great Manhattan restaurant 
wd-50. “The guy’s no joke. If I had to compile a short-
list of people with whom I’d be comfortable making 
my food, he’d be right at the top. He’s an amazing tal-
ent.” Boulud points out that camaraderie influences 
today’s cooking scene like an ingredient. “It’s so 
much about exchange, fraternity and collaboration,” 
he says. “This is the next step in that movement.” 

Still, asking creative talents in any discipline 
to reveal secrets of their signature works, with 
the intention of re-creating them, is no small 
request. But cooking isn’t exactly like painting or 
sculpture or music, where replicating a work is 
considered forgery or a breach of copyright. Chefs 

publish recipes for others to try. 
Instructions are available. It’s 
tacitly understood, however, 
that any efforts at mimicry are 
meant to happen in private, at 
home. Lee’s desire to replicate 
other chefs’ dishes publicly may 
open him up to criticism—not 
necessarily that he’s stealing, 
but that he hasn’t managed to 
pull off what one of his peers 
could. He’s already guarding 
himself against that possibility, 
though, putting in the hours, 
and the focus, to master each 
dish as if it were his own.

Walking down a long, brightly 
lit industrial hallway at the 
Landmark Mandarin Oriental, 
Lee shakes hands with a chain of 
cooks. At the heart of the hotel’s 
kitchen, he is met by the Dutch-
born chef Richard Ekkebus: tall 
and lean, with a red goatee and 
wearing all white, including a 
kerchief tied around his neck. 
He looks ready to go running 
with the bulls. For the past 10 
years, Ekkebus, 48, has worked 
to establish the property’s fine-
dining flagship, Amber, earning 
two Michelin stars for seven 
consecutive years. 

Lee had stopped in at Amber 
during a recent book tour to 

cook for its discerning customers, a mix of local and 
international gastronomes and tycoons—tycoon 
being a word used in Hong Kong with frequency and 
little irony. It’s the kind of crowd where VIP guests 
with private jets offer to fly Ekkebus home with them 
to cook a meal before sending him back to Hong Kong 
in a sky suite, all expenses paid. While here, Lee 
found himself moved by Ekkebus’s sense of commu-
nity. “Richard has this great reputation for hosting 
international chefs,” Lee says. 

In Situ will also operate with community and 
inclusivity in mind. “One struggle for chefs is that 
our reach is limited to the spaces we each have,” 
says Lee. “Reaching people through social media 
isn’t what food is about. Something like this restau-
rant will help chefs reach a much larger audience.” 
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THE  
IMITATION  

GAME

BY HOWIE KAHN    
PHOTOGRAPHY BY MARK MAHANEY

For his next restaurant, Corey Lee asked  
the world’s top chefs to reveal their  

culinary secrets so he could copy their signature  
dishes exactly. And they said yes.

COOK’S COMPANION  Lee, at Benu, in San Francisco.  
His new restaurant, In Situ, will open next year at SFMOMA. 
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Left: Faux shark fin 
porridge, Dungeness crab 

and Jinhua ham. Right: 
Caviar, winter melon and 

chicken cream.

From left: Acorn 
beggar’s purse and 

unlaid chicken egg, lily 
bulb and pork belly; 
beef tendon and sea 
cucumber glazed in 

lobster sauce with dried 
garlic flowers.

TASTING MENU
“It’s Corey Lee!” says 

Wylie Dufresne.  
“If I had to compile a  

shortlist of people with  
whom I’d be comfortable 

making my food, he’d  
be right at the top. He’s 

an amazing talent.” 
From Benu’s menu, from 
left: Tomato, celtuce and  

XO sausage; steamed 
bun with black truffle.   

Food conferences and festivals have attempted to 
do the same thing, but with obvious limitations. 
Typically lasting only a couple of days, they’re often 
overcrowded, despite high ticket prices. More prob-
lematically, cooking in a temporary setting often 
lacks the precision of work done in a permanent 
kitchen. Lee has avoided such opportunities. “Five 
years ago, I made the decision to tune out interna-
tional trends, to stay away from cooking conferences 
and events, all to create an identity for Benu that isn’t 
easily identifiable,” he says. “Now it’s the opposite. 
It’s all about immersion, building relationships and 
working with chefs from around the world in a deep 
and lasting way.”

As Lee kits up in his Benu whites and a denim apron, 
Ekkebus tells him about his recent vacation near 
Phuket, Thailand, scuba diving and practicing muay 
Thai fighting. “I’m feeling very dangerous,” Ekkebus 
jokes, removing a pallet of Japanese uni from refrig-
eration. A gaggle of Mandarin Oriental publicists, 
clad in black, collectively gasp and begin to snap pic-
tures. Ekkebus places a morsel of sea urchin on the 
flesh bridging his thumb and forefinger. He does the 
same for Lee, to taste, as they discuss their collabora-
tion. Lee explains that In Situ will effectively become 
the guardian of Amber’s signature dish: sea urchin in 
a lobster gelatin with cauliflower purée, caviar and a 
crisp seaweed waffle on the side. The move benefits 
both restaurants. “Because of this dish, I can’t do 
anything else with uni,” says Ekkebus. “It’s popular 
but blocks creativity.” 

Amber regulars have joked about starting an 
Occupy Amber group—named after the political 
movements Occupy Wall Street and, in Hong Kong, 
Occupy Central—should Ekkebus pull the item from 
the menu. Lee, on the other hand, will be providing 
a culinary service by presenting the dish—a chef’s 
meditation on coolness and creaminess—in the con-
text of a museum. “One of the components will be to 
educate,” Lee says. “If we don’t provide information 
about history and technique in a readily available 
way, then it’s not a museum. We’re still trying to fig-
ure out how to convey things about each dish without 
making meals feel like seminars. Finding the balance 
between being in a museum and being a restaurant 
will be important. The menu will look more like a 
museum program, but diners will be able to interact 
with it, unfolding it multiple times to reveal more and 
more information.” A portion of the proceeds from 
each item will go back to the original chefs, most 
of whom have chosen to donate their share to the 
museum or to another charity. Ekkebus’s dish will 
give back to SFMOMA.

Although curators often hustle to gather works of 
art, they don’t also have to learn how to make them. 
“We’re going to do this exactly the way you do it,” 
Lee tells Ekkebus. This means weighing ingredi-
ents down to the gram, detailing every step in the 
process with the precision of a scientist and vid-
eotaping Ekkebus slowly thickening gelatin with a 
spoon. (There’s no talking in Lee’s iPhone footage of 
Ekkebus’s demo, just repetitive motion and noise, a 
hypnotic droning that lends it the feeling of video 
art.) For plating and service, it means pulling out a 
measuring tape and noting the exact dimensions of 
the napkins, flatware and vessels used for each dish. 

“I’ve come to think of Corey, informally, as our cura-
tor of food,” says SFMOMA director Neal Benezra. 
“He’s doing something absolutely new.” 

On the way to Fook Lam Moon, a family-owned 
Cantonese restaurant whose history in Hong Kong 
goes back almost 70 years, Lee expresses excite-
ment at bringing attention to a way of cooking that’s 
decades, even centuries, old. “Of all the recipes here,” 
Lee says, “I’m most curious about this one. The idea 
of an old-school Chinese chef sharing his methods 
isn’t really common at all.” 

To underscore his point, Lee tells me a Chinese 
folk story. “An apprentice asks his master,” says 
Lee, “ ‘How come my chicken never tastes as good 
as yours?’ The master responds, ‘Because you have 
many, many years left to learn.’ ” Lee laughs and 
reveals the punch line: “When the apprentice turns 
his back,” he says, “the master tosses some orange 
peel into the dish and walks away.” Commander’s 
Palace, the Louisiana-Creole restaurant founded in 
New Orleans in 1880, will be the only place repre-
sented at In Situ that’s older than Fook Lam Moon. 
But to Lee, Fook Lam Moon holds the greatest secrets. 

In its kitchen, dim sum is made at an astonishing 
clip. Serving baskets are stacked in a formation that 

makes them look like a bamboo approximation of the 
Marina City complex in Chicago (recognizable from 
the cover of Wilco’s Yankee Hotel Foxtrot album). 
Chickens are fried whole over bubbling woks, not 
submerged in liquid but rather held above and ladle-
basted with hot oil until tenderly cooked. Janet Chui, 
a 42-year-old third-generation restaurant executive 
who helps run the restaurant with her older brother, 
Duncan, explains that chefs of certain skill levels are 
permitted to cook only on certain woks. It’s like an 
orchestra. In music, the most talented player sits first 
chair. In the Fook Lam Moon kitchen, the best chef 
runs wok number one. Lee absorbs the panorama. “I 
feel lucky to be here,” he says. 

Head chef Leung Sun Lung, 48, a Fook Lam Moon 
veteran of 20 years, stands at his station, his mise 
en place ready to go. “We’ve been thinking of what 
food we should do for your project,” Chui says to Lee. 
“We decided to do something steamed, which is very 
Cantonese, with an ingredient you can source well in 
San Francisco—crab.” Between Lee and Leung, on a 
silver counter, sits the crustacean’s claw along with 
vessels containing aged Shaoxing wine, the restau-
rant’s signature broth, egg whites and scallions.  

Leung speaks bluntly in Cantonese. Chui trans-
lates for Lee, who records video with one hand while 
taking written notes with the other. When the dish 
is complete, the egg whites and broth have been 
combined and steamed to the consistency of cus-
tard. The wine-marinated cooked crab claw is set 
on top. Finally, Leung garnishes with the chopped 
green onion. “Pretty easy?” Chui asks. “I fully under-
stand it,” says Lee. “Please tell people there is a 
future for real Chinese food, Corey,” says Chui, hav-
ing explained, over turnip cake with XO sauce and 
braised pomelo skin with dried shrimp roe, that the 
younger generation of local cooks is more interested 
in learning Western styles. 

“Fook Lam Moon is so important to the project,” 
says Lee over a noodle break at the estimable won-
ton shop Mak’s. “We’ll have the ‘cool’ chefs of the 
moment, too,” he says. “Daniel Patterson, René 
Redzepi—they’re important, but Fook Lam Moon 
helps us represent a grand cuisine.” Lee adds chili 
sauce to his bowl and slurps. “Where else can these 
worlds meet right now?” he asks. “I think it’s impor-
tant that they intersect somewhere other than 
Instagram. We can be this conduit for exchanging 
cultures, for interpreting the world through works.” 

Lee is sensitive about what he has signed up to do. 
His contemporaries have entrusted him with their 
creations and reputations. He doesn’t take the respon-
sibility lightly. But now, stepping into the kitchen 
of one of Matt Abergel’s restaurants, a Japanese-
inspired seafood bar called Ronin, his anxiety appears 
to lift. Abergel, a 33-year-old Canadian expat who got 
his start at Masa in New York City, also runs Yardbird, 
specializing in yakitori, and a gourmet shop, Sunday’s 
Grocery, both in Hong Kong. “What are we trying to 
accomplish?” he asks. Beneath his apron, Abergel 
wears shorts and a T-shirt; on his feet: the high-top 
collaboration between Supreme and Vans that has the 
phrase “F— Em!” printed in white letters over red fab-
ric. “The goal,” says Lee, “is just to hang out.” 

Lee is clearly in his comfort zone: learning, ask-
ing questions, recording and measuring. Abergel 
breaks it all down. The plates he uses for the dish are 
designed in Venice, California, but made in Hasami, 
Japan. Lee says he’ll purchase a set. Seaweed butter 
and panko bread crumbs are combined. Abergel stirs 
for 20 minutes before eventually adding fresh sea-
weed, nama-nori. The chefs discuss salinity and uni 
provenance, and then Abergel puts his ingredients 
in a small, ceramic bowl: the rich, buttery panko, the 
seaweed, the sea urchin. Using a Microplane, he zests 
kabosu—a sharp, green citrus fruit—on top.

“Now smash it up completely,” instructs Abergel. 
“Smash the sea urchin?” asks Lee incredulously. 

“You really instruct diners to smash it?”
“Yeah,” Abergel says. “Mix it all up until it looks 

terrible.” 
Lee smiles, pleased by an idea that feels uncon-

ventional and bold. “This is an amazing thing to be 
a part of,” Abergel says. “We’ll be able to represent 
your style clearly,” says Lee. Abergel looks at a pile 
of panko and asks Lee if he’d like to go through the 
recipe one more time, but Lee’s already untying his 
apron, ready to move on to his next trial. “I’ve got 
it,” says Lee, slapping Abergel on the back. “I think 
I’ve got this.” •

“reaching people 
through social  

media isn’t what food 
is about. something 
like this restaurant 

will help chefs  
reach a much  

larger audience.”
–corey lee
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A 235-year-old house and garden in upstate New York have become a laboratory 
where the artist Paula Hayes can explore the future of landscape design.

Green Gables

HISTORICAL SOCIETY 
Hayes’s new home in 
Athens, New York, dates 
from 1780. The exterior  
is painted shades of green 
in homage to poet Walt 
Whitman. Opposite: 
Antique armchairs 
upholstered in vintage 
linen, a 19th-century mirror 
and an antique table once 
used for ceramic work.
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W
ALK INTO THE white-picket-
fenced garden of landscape 
designer and artist Paula 
Hayes, located behind her 
recently acquired 18th-cen-
tury house in Athens, a town in 

New York’s Hudson River Valley, and at first glance 
it will suggest a traditional cottage plot. But look 
more closely, and it soon becomes clear why Hayes 
calls this her vessel for “time travel.” Tucked among 
the heritage rose shrubs and goats-
beard plants and beyond the dwarf 
blue spruce and vegetable patch 
bursting with leafy red and green 
lettuces are sculptural plant-
ers made from squishy silicone, 
a gazing globe holding a futuris-
tic diorama built with old radio 
parts and an aluminum tree with 
spiky metal branches from which 
dangles a white plastic birdhouse. 
A bluestone path leads to a small 
gray shed that is Hayes’s studio—
she calls it “the psychic barn.” 
Here, seated alongside a cast-
acrylic sculpture that suggests 
an upside-down morning glory or 
a psychedelically colored witch’s 
hat, she dreams up ideas and makes 
drawings and models for new work. 
“I feel called upon to create a new 
aesthetic,” Hayes says of juxta-
posing contemporary, man-made 
objects with the otherwise roman-
tic surroundings. “I wouldn’t even 
call this garden design. It’s a way 
of sculpting the landscape that 
includes what we have done to it 
already.”

Over the past decade, Hayes, 56, 
has become known for her blown-
glass terrariums: biomorphic 
bubbles that house miniature eco-
systems of ferns, bonsai, crystals 
and flowering plants. In creating 
them, Hayes reinvented a Victorian 
concept—the portable green-
house—by giving it a curvy shape 
and a pristinely futuristic aesthetic. 
Her botanical sculptures have been 
shown around the world, including 
at the Museum of Modern Art in New 
York, which in 2010 installed two 
in its atrium for a six-month-long 
exhibition. (They have also been 
imitated by retailers from West Elm to Target—much 
to Hayes’s chagrin, although she also says their popu-
larity has helped her achieve her true goal: creating 
a global “tribe of caregivers.”) Behind the scenes, 
Hayes has created many grand outdoor gardens, for 
art-world luminaries including New York gallerists 
Marianne Boesky and David Zwirner, architect Rafael 
Viñoly and the hedge fund manager and art collector 
Daniel S. Loeb.  

All are drawn to Hayes knowing that the land-
scape she creates will be unlike any other, because of 

her fluency with different styles and her individuated 
approach to each project. Her creations are as diverse 
as a Hamptons rock garden that blends lichen-cov-
ered boulders with contemporary sculpture, and a 
Gauguin-esque grove of native sea grape and saw pal-
metto trees at the W Hotel in Miami’s South Beach. 
The unifying theme is her penchant for mixing the 
industrial and the pastoral. Architect Annabelle 
Selldorf, who has collaborated with Hayes on several 
projects for Zwirner’s galleries and home, observes 

that Hayes’s work also always introduces a subtle 
urban edge. “Paula understands the grittiness that 
New York City brings,” Selldorf says, “and juxtaposes 
that to the dream of nature.” (The two are working on 
an installation for the lobby of a SoHo building.) 

Those who have worked with Hayes tend to wax 
lyrical about her sympathetic warmth. Art collec-
tor Mickey Klein, a blunt Texas oilman, softens when 
he describes her as “an earth mother.” Hayes brings 
formidable horticultural expertise to her calling, 
too. “I can see Paula’s strong artistic vision in how 

she masses and combines the plants, but I can also 
see her deep knowledge of and sensitivity to them,” 
says Jennifer McGregor, artistic director of Wave 
Hill, a historic home, garden and cultural center in 
the Bronx, New York, where Hayes showed her sili-
cone planters in 2006. “That’s what distinguishes 
her designs.”

Hayes, who grew up on a farm in Fonda, New York, 
was always fascinated by art, often disappearing 
into the woods to build rock-and-branch sculptures. 

But it didn’t occur to her to combine 
her interests until the mid-’80s, 
when, recently divorced with two 
small children, she was studying 
sculpture at Skidmore College in 
Saratoga Springs, New York. As part 
of an experimental program there, 
she did an off-campus summer 
internship in biodynamic farming, 
a holistic approach based on the 
teachings of the Austrian philoso-
pher and educator Rudolf Steiner. 
When Hayes realized that Steiner 
had also inspired Joseph Beuys, the 
shamanic godfather of conceptual 
art, her future direction took root.  

In 1987 Hayes, then 28, moved to 
New York City to pursue an M.F.A. 
at Parsons School of Design. She 
managed to continue gardening in 
the city: Within a week of her move, 
she found a job caring for plants, 
some of which turned out to belong 
to celebrities like Woody Allen, Mia 
Farrow and Miles Davis. “I was just 
a girl from upstate, with my garden-
ing bag, my braids and my overalls,” 
says Hayes, still wide-eyed. “The 
things I saw, all these houses and 
people, it was like, ‘Whoa!’ ”  

By the early 1990s, she had joined 
AC Project Room, an artist-run 
collaborative in SoHo, where she 
showed sculptures and installa-
tions that incorporated vegetation. 
One attention-getting 1997 piece 
allowed the purchase of a potted 
plant only after the buyer co-signed 
an agreement that obligated its care, 
with Hayes promising to continue 
her mission to grow more. Hayes 
ran her gardening business from the 
gallery, thinking of it as a concep-
tual artwork. She also built one of 
her first urban gardens there, using 

pots of orchids, jasmine and lotus to create a fragrant 
retreat on a deck at the bottom of an air shaft.

Soon, Hayes was designing terrace gardens, too, 
for Boesky and Artspace co-founder Christopher 
Vroom, for whom she devised a rooftop aerie in 
Chelsea with a wisteria- and rose-covered pergola. 
Her original approach was to “create an oasis,” Hayes 
says. “I felt I was providing this service of bringing an 
ecstatic experience to people in the city.”  

In the early 2000s the dealer Jeanne Greenberg 
commissioned Hayes to create a garden for her Upper 

INTO THE BLUE 
A vintage armchair and cushion reupholstered in linen in one of the upstairs 

bedrooms. The painting is Indian, a portrait of the Holy Mother Sri Sarada Devi.

SECRET GARDEN 
Hayes, above and in her garden at right, says she’d like 
her work to inspire a “tribe of caregivers.” For her own 
plot, she layered plants of varying heights, colors and 
textures. The large, black silicone planter (right) is one of 
her signature pieces, and at far right is a red cast-acrylic 
sculpture, also by Hayes. 

MAGIC HOUR  
Clockwise from far left: 
Hayes calls her studio  
“the psychic barn,” where  
a cast-acrylic sculpted light 
fixture is visible; a Haitian 
wood figure shares space 
with crystal and coral; 
one of Hayes’s gazing balls 
sits on a worktable in her 
studio with models for a new 
project called Time Capsule. 

“i feel called upon to create a new 
aesthetic. i wouldn’t even call  

this garden design. it’s a way of 
sculpting the landscape.”

–paula hayes
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East Side townhouse. Greenberg in turn helped Hayes 
bring her terrariums, then in prototype, to a broader 
audience. In 2004 Greenberg opened her Salon 94 
gallery with Hayes’s first major show, Forest, which 
displayed her silicone planters in the garden as well 
as planters and terrariums inside the house. Then the 
landscape commissions began arriving in earnest. 

After buying several works from the Forest show 
for his home in Santa Fe, Klein asked Hayes to help 
sculpt the grounds, which already held site-specific 
works by Olafur Eliasson and 
Andy Goldsworthy and a James 
Turrell “skyspace.” “It was an 
experiment,” Klein says. “We were 
treating her as an artist but also as 
a landscape architect.”

After several conversations, 
Hayes realized that the Kleins were 
drawn to ornamental evergreens 
more commonly found in the Pacific 
Northwest, rather than the native 
high desert plants she’d planned to 
use. Although the idea of importing 
such trees to the desert was “totally 
against my better judgment,” 
Hayes says, she devised a plan that 
combined the two, using a sea of 
native stipa grass to soften the arid 
grounds and weeping cedar and 
pines pruned into cloud-form shapes 
to echo the surrounding mountains. 
For Hayes, it was a creative turning 
point, prompting her to “embrace 
the idea of hybridity,” she says, as 
well as a more flexible approach. (A 
project of this nature can take two 
to five years to complete, she says, 
with additions and maintenance 
throughout subsequent seasons.)

Hayes’s work today is often 
inspired by the theme of hybrid-
ity. Upcoming projects include an 
Aspen home where she is mixing 
her silicone planters with specimen 
Colorado evergreens and the garden 
of a Rhode Island Japanese-style 
house for which she is integrating 
native plants and boulders with tra-
ditional English-style flower beds. 
For a residence designed by the 
artist Maya Lin, Hayes will be inter-
spersing dracaena trees with her 
terrariums and gazing globes. 

Most recently, Hayes has been 
focusing on the landscape of her 
own Revolutionary War–era house in Athens, which 
she and her husband of seven years, composer Teo 
Camporeale, bought nearly two years ago. (They also 
have an apartment in downtown Brooklyn.) Built 
as a two-room farming homestead in 1780, it was 
expanded into a two-story frame house 20 years later 
and still has many original details.  

The previous owner had already planted a “moon 
garden” in the backyard, with perennials whose 
flowers look white at midday but intensify as dark-
ness falls, so that they glow yellow, purple, pink and 

blue. After observing the garden’s growth for a while, 
Hayes decided she loved the idea, as well as most of 
the plants—although she moved them around into 
different configurations in the 20-by-40-foot space, 
building miniature landscapes, such as a fern grove, 
and creating passageways. She has spent countless 
hours enriching the soil with biodynamic compost, 
carefully observing growth patterns and lavishing 
meticulous care upon each plant. (Unlike in her more 
expansive gardens, which are prepared, planted and 

maintained by huge crews, Hayes has carried out all 
the labor in this one herself.)

To attract hummingbirds and butterflies, Hayes 
introduced bright flowers, like purple salvia, golden 
honeysuckle vine and fuchsia and mango lilies. Then 
she began “adding bones and architecture,” as she 
puts it, planting smokebush and an apple tree for 
height as well as boxwood and blue spruce for color. 

“I like depth in a garden and darker, deeper greens,” 
Hayes says. “If you don’t have structure, it gets kind of 
mushy. Having columns helps you see the entire space.” 

Yet that framework, she adds, should be subtle: “I love 
it when you can’t quite see it at first, and then you stare 
at it for a while, and you start to see intelligence in how 
it’s laid out.” Her process includes building “a sequence 
of spaces” and layering height and texture, combining 
plants that stay consistently green with those whose 
size and color change. “You’re making a symphony.”  

That same harmonious touch can be seen through-
out the house. Hayes painted the exterior a somber 
sage and olive green, in homage to Walt Whitman’s 

Greek Revival home in Camden, 
New Jersey, which he bought after 
the success of Leaves of Grass. Yet 
inside, everything seems illumi-
nated by whites and pastels, with 
curtains and upholstery made from 
19th-century linen and walls painted 
pale shades. Deeper hues appear in a 
calfskin fireside rug and a dark 19th-
century mirror whose mercury glass 
is impressed with its first owner’s 
fingerprints. A four-poster bed that 
belonged to the house’s original 
owner is in one bedroom, while a 
dining-room cabinet holds toys for 
Hayes’s grandchildren (her daugh-
ter, Rylan, lives in New York City and 
frequently visits with her children). 
Upstairs are such objects as a vase by 
the Italian designer Gaetano Pesce, 
a drawing by the Brazilian land-
scape architect Roberto Burle Marx 
and a drawing of Hayes done by her 
son, Andrew, when he was a child. A 
basket filled with paintbrushes once 
used by Camporeale’s father, Philip, 
hangs by the door like an amulet.

“The garden is about color being 
light in the dark,” says Hayes, “and 
I tried to do that with the interior, 
too. The rooms feel neutral, but 
there’s every color of the rainbow 
here. It’s about dosage.”

Nearly a year ago, she and 
Camporeale bought the 1860 house 
next door, which they are trans-
forming into a workspace, with a 
double-height glass-walled “gar-
den laboratory” on the ground floor 
for Hayes. Camporeale will have 
his own soundproof music studio 
upstairs. Hayes is already thinking 
about how she’ll link the overgrown 
weeds in that backyard with her 
painstakingly shaped garden.

“There is this decayed-ruins wonder to it,” she 
observes, looking at the waist-high growth. Although 
her first instinct is always to “walk away for five years 
and let the natural vegetation do its thing,” Hayes 
says, she acknowledges that she is unlikely to let that 
happen. Instead, she says, she will watch and wait, 
figuring out how to sculpt the flora. This is her living 
studio, where patient attention is a central tenet: “It’s 
an art form that is transforming and hopefully trans-
formative to others,” Hayes says of her work. “There 
is nothing still-life about it.” •

ROOM TO GROW 
A bedroom decorated with kilims and 19th-century American tables. Opposite:  

The garden features Hayes’s drawstring planters made from rubber roofing membrane. 
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page 102 
Chloé blouse, $1,095, saks .com,  
Margaret Howell skirt, $695, 
margarethowell.co.uk

page 103
Vetements dress, $1,750,  
Dover Street Market, New York 

page 104 
Céline shirt, $2,350, and 
skirt, $8,100, Céline Madison 
Avenue, New York

page 105 
Gucci top, $890, and 
pants, $890, gucci .com, 
Margaret Howell belt, $295, 
margarethowell.co.uk 

page 106 
Altuzarra top, $995, nordstrom 
.com, Margaret Howell jacket, 
$1,430, and skirt, $695,  
both margarethowell.co.uk, 
Hermès scarf, $2,125,  
Hermès stores nationwide

page 107 
Giorgio Armani top, $1,225, 
Giorgio Armani boutiques 
nationwide, Emporio Armani 
pants, $895, Emporio Armani 
boutiques nationwide 

page 108 
The Row pants, $1,590,  
The Row Melrose Place,  
Los Angeles, and sweater, 
$2,290, Neiman Marcus,  
New York, 212-840-1200

page 109 
Burberry suede coat, $8,250, 
burberry .com

BRIGHT PROSPECTS
page 110 
Prada printed bag in leather, 
$2,800, bags in ostrich, 
$6,500, and bag in leather, 
$2,720, prada .com

page 111
Bottega Veneta shoulder bag 
in leather, $3,200, top-handle 
bag in leather, $3,700, and 
shoulder bags, $2,100, Bottega 
Veneta, 800-845-6790 

page 112 
Dolce & Gabbana bag in 
iguana-print leather, $2,395, 
shoulder bag in crocodile, 
price upon request, mini bag in 
crocodile, price upon request, 
and square bag in crocodile, 
price upon request, select 
Dolce & Gabbana boutiques 

page 113 
Chanel bags in embroidered 
leather, $9,000, bag in velvet, 
$2,900, and bag in lambskin, 
$4,700, select Chanel 
boutiques, 800-550-0005
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page 52
Naadam cardigan, $995, 
jacket, $745, and scarf, $265, 
naadamcashmere .com

DAY-TRIPPING
page 61
Louis W. for A.P.C. jacket, 
$1,395, A.P.C. Bond Street, 
New York, Brunello Cucinelli 
sweater, $2,025, Brunello 
Cucinelli Greene Street,  
New York, Marc Jacobs shirt, 
$755, Marc Jacobs Mercer 
Street, New York, A.P.C. 
jeans, $275, A.P.C. Bond 
Street, New York, Dunhill 
boots, $1,890, dunhill .com, 
Coach coat, $1,995, coach 
.com, Etro vest, $1,095, Etro 
Madison Avenue, New York, 
Marc Jacobs silk shirt, $780, 
Marc Jacobs Mercer Street, 
New York, 7 For All Mankind 
jeans, $198, 7forallmankind 
.com, Caruso scarf, $365, 
Caruso New York, 646-757-
3041, Chloé boots, $895, 
ssense .com

in the nex t  
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INNOVATORS
on sale 

november 7, 2015

NEW PATTERN  
Try a suit in a subtle 
head-to-toe print. Dries 
Van Noten blazer and 
pants, Prada turtleneck, 
Saint Laurent by Hedi 
Slimane boots and Tod’s 
bag. For details see 
“Day-Tripping,” above.



Advertisement

FENDI.COM

Follow @WSJnoted or visit us at wsjnoted.com

STREGIS.COM/BOUTIQUE

INTRODUCING THE ST. REGIS SCENT

St. Regis hotels debuts it’s first-ever bespoke
scent. Experience this rich, green fragrance at
hotels around the world or at home.

BELLAGIO.COM/LAGO

EXPERIENCE LAGO AT
BELLAGIO LAS VEGAS

See, taste and socialize at Lago by Julian
Serrano, where Italian small plates take center
stage against the most dynamic views of the
Fountains of Bellagio™. Now serving lunch,
dinner and Sunday Brunch.

LONGCHAMP.COM

INTRODUCING TEN FLAWLESS
NEW FRAMES

Through refined form and a commitment to
simplicity, Barbara Barry brings a sense of
balance & harmony into every room. Her latest
additions capture the causal and natural
elegance of California living.

BAKERFURNITURE.COM

MEET PÉNÉLOPE!

The perfect friend for Fall, Pénélope can
accompany you from work to play and back
again. Like no other, Pénélope’s fusion of style
and craftsmanship is uniquely Longchamp.

DISCOVER THE FENDI
DIGITAL BOUTIQUE

Fendi men’s bags, leather goods and
accessories are now available online. Visit the
Digital Boutique to shop the latest arrivals.

KAUAIDISCOVERY.COM

DISCOVER KAUA‘I

Whether you’re planning a romantic getaway, a
family vacation, a cultural experience or a grand
adventure, Kaua‘i has it all.

JEFFREYRUDES.COM

JEFFREY RUDES

A collection perfected for the modern gentleman.
Crafted in Italy of the finest cloths & tailoring. The
57 Greene Street shop offers luxury shopping
services. 212.219.2800

ZEGNA.COM

ERMENEGILDO ZEGNA

A business briefcase in natural grain calf
leather, lightweight and luxuriously soft, for
today’s urban professional.

Advertisement

US.ROBERTOCOIN.COM

BAROCCO DIAMOND BANGLE

See the inspiration behind the designer’s latest
collections, and discover the beauty of true
Italian craftsmanship. Follow @Roberto_Coin
on Instagram.

BALLY.COM

BALLY AUTUMN WINTER 2015

Bally is proud to unveil a visually impactful
campaign for Autumn Winter 2015, shot at
Elstree Studios in London. Shop the look,
combining Bally ‘Heider’ sneakers & ‘Trooper’
bag on bally.com

© 2015 DOW JONES & COMPANY, INC. ALL RIGHTS RESERVED. 6AO1451

KITON.IT

KITON KIDRA BAG

Handmade in leather, the KIDRA bag combines
elegance and tradition through its attention to
detail and heritage craftsmanship to create a
unique style and design.

MONTENAPOLEONE.LUXURY

PEOPL E , PLACES & TH I NGS WORTH NOT I NG
FROM OUR ADVERT I SERS

DISCOVER MILAN

Italy’s best kept secret: unique privileges
reserved only for You. A tailor made journey
into Italian five star lifestyle. Exclusively by
MonteNapoleone.
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“ON THE LEFT is a Swedish painting, probably from 
the 1960s. I have no idea who did it and I don’t care.  
I like the abstractness of it—I’m drawn to raw, primi-
tive things. I’m not really a fan of realism, but I 
gravitated toward the painting on the right because  
I collect vintage portraits of dogs. There’s a sweet-
ness and innocence to it. Hanging above is a real 
wasp’s nest, one of two that I have in my office. You can 
either hang a Calder or hang a wasp’s nest. It’s nature 
and it’s art. On the table are two pieces from my col-
lection of African masks. The smaller one is from the 
Lega tribe in the Congo and is probably from the early 

20th century. The larger one is from the Eket tribe in 
Nigeria and dates back to the 19th century. I just love 
that we have this art that was made centuries ago, 
and it’s still here. To me that is beautiful: touching 
something that someone made and cared about. The 
art books are just a selection from my library, which 
I’ve been working on for 15 years. I have over 3,000 
books, mostly on photography, architecture, art and 
design. I refer to them a lot. I believe I got the book-
end in Nice, France—I love finding little objects like 
that no matter where I am. In the front are the appe-
tizer plates decorated with jokes and linen coasters 

from my home collection, ED by Ellen. The chair is a 
Wegner rope chair—I own several of them [as seen 
in DeGeneres’s new book, Home, out October 27]. 
They’re so comfortable and casual, and they can 
be inside or outside. I also collect wooden bowls, 
like the one on the table on the right, because I love 
the idea of something that is functional and carved 
out of one solid piece of wood. Inside the bowl is an 
old four-foot-long rosary with homemade wooden 
beads. Someone like Madonna or Lady Gaga or Rick 
Owens might wear it. I think it’s a little much for me.”  
—As told to Christopher Ross

PHOTOGRAPHY BY GLYNNIS MCDARIS 

still life

ELLEN DEGENERES
The beloved TV show host, comedian and author shares a few of her favorite things.

SEPHORA NORDSTROM ULTA perriconemd.com #seriousaboutbeauty

Serious About Beauty

Discover the transformative
formula that started it all.

A potent treatment featuring
revolutionary sciences

patented by Dr. Perricone
to combat fine lines and

wrinkles imparting smoother,
more radiant skin.

Measured Clinical Results after 4 weeks

81%
demonstrated
a measured

improvement in
wrinkle length

68%
demonstrated
a measured

improvement in
wrinkle width

75%
demonstrated
a measured

improvement in
wrinkle depth

The
Revolutionary
Wrinkle
Cure
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Diamond Collection


