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editor’s let ter

ILLUSTRATION BY ALEJANDRO CARDENAS

PARTS UNKNOWN  Bast and Anubis—a tad underdressed for Antarctica in Dolce & Gabbana—do their best, with Who, to blend in at a penguin colony. 

LET’S GET LOST

W
E TRAVEL FOR all kinds of reasons. We 
may seek an escape to a relaxing, faraway 
beach; or the intellectual excitement of 
learning new languages and customs; 

or even an extreme landscape against which to test 
ourselves. In our February issue, WSJ. Magazine has 
gathered stories of journeys that take a variety of 
shapes but are all, ultimately, about self-discovery as 
much as outward exploration.

Our cover feature on Antarctica falls firmly in the 
extreme camp; few places on earth are less hospitable 
to human life. But now it’s easier than ever to plan an 
expedition to the coldest continent. As writer Chris 
Jones recounts, travelers returning from a nautical 
tour of Antarctica tend to be wide-eyed, with tales 

of breaching whales and icebergs as massive as sky-
scrapers, as well as a newfound appreciation for the 
profound beauty—and fragility—of one of the most 
otherworldly environments on the planet. 

For architect Katerina Tsigarida, travel took on a 
new dimension on the rugged Greek island of Patmos, 
where she and her husband have worked for two 
decades to acquire and preserve traditional homes 
that date back centuries. The hilly, coastal environs 
afford her family and visiting friends a slower, sim-
pler way of life, a welcome respite from the nonstop 
pace of the 21st century.

A different type of travelogue—charting per-
sonal and linguistic growth—is the subject of John 
Burnham Schwartz’s fascinating interview with 

Pulitzer Prize–winning author Jhumpa Lahiri. Her 
new book, In Other Words, marks a departure from 
her previous work in that it’s nonfiction and writ-
ten in Italian. In the memoir, Lahiri describes her 
passionate love affair with the Italian language and 
the freedom it has given her. “I feel so powerful,” she 
says. “I feel like I can say anything I want to say.” 

We hope these stories of fortifying journeys fill 
you with a similar sense of possibility and liberation.

Kristina O’Neill   
k.oneill@wsj.com
Instagram: kristina_oneill TAG HEUER CARRERA CALIBRE HEUER 01

Chris Hemsworth works hard and chooses his roles carefully. He handles pressure by taming it, and 
turning it to his advantage. #DontCrackUnderPressure was coined with him in mind. TAGHeuer.com
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ONCE UPON A TIME IN ANTARCTICA  P. 72 
For this month’s cover story, Suffolk, England, 

native Jamie Hawkesworth—a seasoned 
photographer who has shot campaigns  

for fashion brands Loewe and Miu Miu, among 
others, and who has contributed to WSJ. 

Magazine since 2014—traveled on a ship to 
Antarctica for 10 days. Recalling the experience, 

Hawkesworth notes the “vast openness” of 
Antarctica and the logistical challenges of the 

shoot, such as keeping his analog camera 
protected from the elements. “You have to keep 

warm; you have to be safe. When you’re in a 
place like that, it makes you appreciate every- 
 thing about the landscape.” So Hawkesworth 

sought to capture what he saw as “real 
moments”—like the cog used to anchor the boat 

when he first reached the Antarctic shore. 
“When you’re shooting fashion, you don’t have 

to wait for something; you create it,” 
Hawkesworth says. “This kind of assignment is 

about being more observant—you can’t say  
to the birds, ‘Stop there and look at the camera.’ ” 

GLOBE-TROTTER  
Jamie Hawkesworth (top  
left) has photographed 
several features for WSJ., 
including, from top, stories 
about Kashmir; Lagos, 
Nigeria; Louis Vuitton 
designer Nicolas Ghesquière; 
and Baku, Azerbaijan. 

F O R E V E R .  A N D  E V E R .

L O N D O N    N E W  Y O R K    G E N E VA    
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WSJ. asks six luminaries to weigh in on a single topic. This month: Transformation.

PAT 
MCGRATH

“My mother was a keen 
follower of all things 
related to fashion and 
beauty. She trained me 
at a young age—every-
thing from looking at 
the patterns to checking 
the fabrics and scruti-
nizing the look for the 
makeup. She would even 
quiz me on different 
shades of eye shadows! 
Her obsession with 
cosmetics came from a 
combination of thrift 
and the lack of available 
makeup for dark skin, 
which fueled her creativ-
ity. Back then, we might 
find one shadow color 
per month that worked 
with our pigmentation. 
So we would mix them 
together. It would be 
naive not to acknowl-
edge the pressures 
women are faced with to 
look a certain way. But 
for me, a bit of makeup 
has always been a way  
to gain an instant confi-
dence boost. People can 
benefit from the unique 
personal transforma-
tion that makeup can 
provide, because when 
you paint your face up  
to exude confidence,  
it often works inward.” 

McGrath is a makeup artist  
and creator of Pat McGrath 
Labs makeup line.

“I love the process  
of becoming somebody 
else, but the work to 
become so, and to be 
convincing, is still very 
challenging. Every 
project is brand new and 
scary. People probably 
don’t realize that Carrie 
Bradshaw was radically 
different from who I was, 
who I continue to be.  
I think that sometimes 
because we look alike 
and live in the same 
city and haunt the same 
neighborhoods, that it 
was sort of like I was 
playing in the sandbox, 
when in truth it took real 
work every day to be her, 
to understand her, to  
not judge her. I’m work-
ing on a new series for 
HBO now. The character 
I’m playing is incred-
ibly different from me in 
many ways—she handles 
complexity differently 
than I do, her marriage 
is different from my own, 
and she’s struggling 
financially in a way that  
I don’t at this point in my 
life. But that’s what  
I love. I still love the idea 
of being somebody else.”

SARAH JESSICA 
PARKER

Parker is an actress and will 
star in the HBO series Divorce, 
out later this year. 

“As a costume designer, 
the most obvious thing 
I can give an actor or 
an actress is a sense of 
structure, a sense of 
how to stand to create 
a certain appearance to 
others. So I begin with 
what’s appropriate for 
the period and then  
look at the actors them-
selves and think, ‘Well, 
that person slouches’ 
or ‘This person likes to 
stand on different legs.’ 
They’re not looking in a 
mirror. They have to feel 
it. I remember designing 
the black lace bodysuit 
that Anita Morris wore 
in the musical Nine. 
The first attempt was 
a failure. She wasn’t 
happy, and I had to win 
her back. While in the 
fitting, a lightbulb went 
off. I brought in a bolt 
of fabric I had chosen 
for another costume 
and asked her to close 
her eyes. I draped it 
around her. When she 
opened her eyes, she 
looked at herself in  
the mirror and started 
singing. Singing! In  
that moment, she was the 
mistress. It transformed 
her performance.”

WILLIAM IVEY 
LONG

Long is a costume designer. 

soapbox

THE COLUMNISTS

Danner is an actress and stars 
in the ABC miniseries Madoff, 
airing on February 3 and 4.

BLYTHE 
DANNER

“I’ve enjoyed entering 
into this last chapter  
of life. It’s been liberat-
ing. G. Stanley Hall said 
that old age is the only 
stage of life that we 
never grow out of, and 
I think that’s true. The 
transformation into old 
age takes you by sur-
prise. You never really 
come to terms with it, 
not on this earth any-
way. But you look back 
on all of the things that 
you’ve accomplished and 
feel good. My children 
and my four grandchil-
dren have found passion 
and happiness in their 
lives. All of that is very 
gratifying. But there 
have been some waves 
along the way—widow-
hood, for one. I never 
thought that would hap-
pen, that I would survive 
my husband, who was 
so strong and youthful. 
Still, I’ve never found old 
age to be as frightening 
as I think it might be 
for some people. Not to 
sound grim, but I’m not 
terrified of the end—it 
all feels like such a natu-
ral ongoing journey.”

Gioni is artistic director at the 
New Museum in New York.

MASSIMILIANO 
GIONI

“I was born in a rela-
tively small town near 
Milan. As Italians, we 
tended to see a lot of art 
just by going to church. 
But I didn’t even consider 
that art. Instead, it was a 
sort of visual soundtrack 
to religion or back-
ground noise. So my first 
encounters with con-
temporary art happened 
through books. One in 
particular, a work on pop 
art that I found in the 
town’s library, was espe-
cially shocking. Later I 
encountered Warhol’s 
films Chelsea Girls 
and Trash. These were 
certainly transformative 
experiences, but more 
than that, I think my 
early attraction to this 
kind of art was part of a 
transformative journey. 
I was interested in art 
because it was a vehicle 
elsewhere. Nowadays we 
hear a lot about contem-
porary art being a sort of 
playground for million-
aires, but that’s a very 
narrow interpretation. 
For me and many artists, 
and even some of those 
millionaires, art was a 
vehicle of both social and 
intellectual mobility.” 

“In the first act of  
a movie, you have the 
‘inciting incident,’ an 
event that brings about 
change in a character’s 
life. For me, that was 
London. I was born in 
Shanghai, into a life of 
luxury. I was spoiled, 
entitled, and I hardly 
went to school because 
I was always very sick. 
So I was sent to school 
in London. This was 
just after the war. I was 
uprooted, I didn’t speak 
the language, I had lost 
my culture, I knew no 
one, and I never saw my 
father again. China at 
the time was like North 
Korea is now. When I was 
29, I started Mr. Chow to 
bridge the gap between 
East and West. Back 
then Chinese culture got 
zero respect. I wanted 
to encourage commu-
nication, focusing not 
just on cuisine but on 
an exchange between 
people. Suffering fuels 
transformation—it  
was that suffering early 
on that transformed 
me from a delicate 
little thing into someone 
determined to do good.”

MICHAEL 
CHOW

Chow is an artist and owner of 
the Mr. Chow restaurant chain.



@WSJnoted | wsjnoted.com

EVENTS

EVENTS

Advertisement

© 2016 DOW JONES & COMPANY, INC. ALL RIGHTS RESERVED.  6AO1479

 

Larry Gagosian, Chrissie Erpf

The Grand Entrance

Victor Cruz, Tom Sachs

Robert De Niro, Angelina Jolie Pitt, Brad Pitt

INNOVATOR AWARDS 
NEW YORK | 11.4.15 
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ACE VENTURA 
Clockwise from top 
left: A corner of the 
lobby in the new Ace 
Hotel Pittsburgh; 
the hotel occupies a 
former YMCA in the 
city’s East Liberty 
neighborhood; a guest 
room; the entrance; 
the dining room of 
Whitfield, the hotel’s 
restaurant, helmed by 
Brent Young.

P
EOPLE KEEP TELLING ME Pittsburgh is the 
new Brooklyn,” says Brent Young. “It pisses 
me off.” A native Pittsburgher, Young, 33, 
made his name as co-founder of buzzed-

about Brooklyn butchery the Meat Hook; now he’s 
back in his hometown opening Whitfield, the restau-
rant in the new Ace Hotel Pittsburgh. “I love my city, 
and I just want to see awesome things happen here,” 
Young says.

The recently opened hotel inhabits a restored 
century-old YMCA building. On a recent afternoon, 
sunlight streams through a stained-glass instal-
lation by local artist Glenn Greene into the lobby, 
flanked by Whitfield on one side and a bar on the 
other. Past the wrought-iron and marble staircase 
leading up to the 63 guest rooms, double doors open 
onto a soaring three-story gymnasium, used as 
an event space, circled by two levels of balcony. Up 
on the hotel’s second floor, in a ballroom tiled in a 

checkerboard of red and black, lofty windows frame 
majestic views of the city.

No, we are not in Brooklyn. Pittsburgh—its archi-
tecture and singular history—is this hotel’s subject 
and muse. That might sound grandiose to some-
one unfamiliar with the Ace brand. The first Ace 
Hotel opened in Seattle in 1999, when friends Alex 
Calderwood, Wade Weigel and Doug Herrick turned a 
former flophouse in the Belltown neighborhood into 
a go-to place for creative types. They kept the rates 
low and filled the rooms with art by people they knew, 
such as street artist Shepard Fairey. Each of the hotels 
that followed—in Portland, Oregon; Palm Springs, 
California; New York; London; Panama City, Panama; 
and Los Angeles—was as much a social experiment as 
a place to stay, with cozy public spaces where locals 
and guests alike could meet for coffee, camp out and 
plug into the life of the surrounding neighborhood.

Ace was Calderwood’s childhood nickname; he 

was the face of the hotels and their guiding sensibil-
ity. Since his death at age 47 in November 2013, the 
constellation of projects he launched, which also 
includes the Rudy’s Barbershop chain and the experi-
ential marketing agency Neverstop, has continued to 
hew close to his vision. “Alex loved history, loved dig-
ging deep into the buildings and the neighborhoods,” 
says Ace Hotel partner and chief brand officer Kelly 
Sawdon. “We really embed ourselves and spend a lot 
of time on the ground listening to the local culture 
and trying to understand what makes each of these 
cities unique.”

The East Liberty neighborhood, where Ace Hotel 
Pittsburgh now stands, was a booming retail center 
in the first half of the last century, a “second down-
town” with its own theaters and department stores. 
The YMCA building that houses the Ace and the 
Gothic East Liberty Presbyterian Church directly 
across the street are artifacts of that era. Ruinous 

BY BETH KRACKLAUER   PHOTOGRAPHY BY ROSS MANTLE

worth the trip

RUST BELT RISING
The Ace Hotel brand is known for tapping into the local culture of each of its locations.  

Its latest outpost in Pittsburgh’s East Liberty neighborhood is at the cutting edge of the city’s revival. 

>



urban planning during the 1960s knocked the 
wind out of the neighborhood, but by the late 
’90s the local community had come up with a 
unified revitalization plan. Many point to the 
arrival of a Google office in 2010 as a milestone; 
nearby Carnegie Mellon University has fostered 
the talent behind many of the smaller tech start-
ups in the area, and that DIY spirit extends to a 
growing crop of local galleries, microbreweries 
and other creative incubators. (See “East End 
Story” at right.)

“What’s most exciting about Ace is that 
they’re so committed to programming their 
space and opening it up in partnership with the 
local community,” says Nate Cunningham of 
Y Hotel, LP, who, in conjunction with colleague 
Claire Hosteny, acts as the hotel’s managing 
partner. What that means for hotel guests is a 
robust schedule of art, music and other events 
that present a tightly curated sampling of the 
local scene. Of course, this being Pittsburgh, 
Steelers and Pirates games will play regularly 
too, on an 18-foot screen in the former gym.

One of the hotel’s primary cultural partners, 
the Carnegie Museum of Art (CMOA), has provided 
an exhibition of photographs of the neighbor-
hood taken by Charles “Teenie” Harris, who 
documented Pittsburgh’s African-American com-
munity from the 1930s to the ’70s. Installed in the 
hotel’s main stairwell, the show opened with an 
evening led by CMOA archive specialist Charlene 
Foggie-Barnett, featuring oral histories from 
some of the photos’ subjects and a soundtrack by 
local sound designer Herman Pearl (aka DJ Soy 
Sos). “You get a real sense of Pittsburgh through 

the eye of [Harris’s] lens,” says Foggie-Barnett.
A real sense of Pittsburgh—of any city where 

an Ace Hotel sets up shop—is what this team 
aims to distill and deliver. The Pittsburgh hotel 
is the first designed entirely by in-house cre-
ative services firm Atelier Ace, turning to local 
artisans to supply everything from textiles to 
furniture to metalwork. “We try to say recycled, 
not reclaimed,” says Zak Kruszynski of the wood 
his workshop, Bones and All, pulled from barns 
around the region and used to make luggage 
racks, coffee tables, benches and other furni-
ture. “I’m inspired by the historical character of 
the material, the holes and marks left by previ-
ous uses. But I want to use it in a modern way.” A 
Frank Lloyd Wright pattern on the curtains in the 
restaurant and an abstracted Amish-quilt motif 
on the Pendleton blankets covering the beds pro-
vide further echoes of the region, its architecture 
and its craft traditions.

In planning the menu for Whitfield with his 
executive chef, Bethany Zozula, and head pas-
try chef, Casey Shively, both of whom hail from 
the area, Brent Young has continually come 
back to the question of what defines Western 
Pennsylvania cuisine. He confirms that, yes, 
there will be pierogies—a prerequisite in this 
heavily Eastern European city. And in Jubilee 
Hilltop Ranch, east of Pittsburgh, he’s found a 
source of grass-fed beef he’s excited about. He 
has landed on the notion of a tavern, providing 
“the best of both worlds”—burgers as well as 
big, indulgent steaks—as the right fit for this 
town. “You have to be inclusive,” he says. “That’s  
true hospitality.”
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what’s news

• BREAD AND SALT
BAKERY
In a former slaughterhouse 
down a side street, Rick 
Easton has drawn a cult 
following with his flavorful, 
natural-ferment loaves 
and thick-crust, Roman-
style pizza. Toppings shift 
seasonally, but you can  
usually get a potato slice. 
breadandsaltbakery.com

• KELLY’S BAR AND
LOUNGE
Pittsburgh has more bars  
per capita than any other 
U.S. city; drinking in one  
is key to comprehending the 
local culture. This classic 
spot offers a well-preserved 
Art Deco interior and solid 
old-school cocktails.  
412-363-6012

• EAST END BOOK
EXCHANGE
The heart of Pittsburgh’s 
literary community, EEBX 
offers a smart selection of 
rare, used and new books as 
well as a robust schedule  
of readings by authors of both 
local and national renown. 
eastendbookexchange.com

•  THE FRICK PITTSBURGH 
This art and history museum 
on the site of industrialist 
Henry Clay Frick’s East 
End home just underwent an 
ambitious expansion. Wander 
the five acres of lawns and 
gardens and leave time  
for the quietly excellent café. 
thefrickpittsburgh.org

•  EAST END BREWING 
COMPANY
Attend a Grains-to-Glass 
Tour or simply swing by  
this craft-beer destination  
for a pint. Look for East  
End standouts CoStar 
Brewing and Roundabout 
Brewery on tap around town, 
too. eastendbrewing.com

•  KELLY STRAYHORN     
THEATER
Named for celebrated sons 
of Pittsburgh—Gene Kelly 
and Billy “Take the A Train” 
Strayhorn—this former  
silent movie palace now 
presents innovative dance, 
theater, music and live art. 
kelly-strayhorn.org

hot properties 

EAST END STORY
Long home to world-class museums and 

universities, Pittsburgh’s East End area has lately 
welcomed a slew of tech start-ups as well as 

innovative galleries and theaters—all on Ace Hotel 
Pittsburgh’s doorstep. —B.K.

THE ’BURGH 
Clockwise from top left: Brent 
Young; the hotel’s ballroom; the 
gymnasium; a room with a view. 

Bombardier and Bombardier Global 6000 are trademarks of Bombardier Inc. or its subsidiaries. © 2015 Bombardier Inc. All rights reserved.
NetJets is a Berkshire Hathaway company. Aircraft are managed and operated by NetJets Aviation, Inc. NetJets is a registered service mark. © 2015 NetJets IP, LLC. All rights reserved.

It happens. Especially when you’re flying in the Bombardier Global 6000 offered by NetJets.

That’s because it’s the largest business jet capable of accessing the world’s most difficult-to-reach

airports, like Aspen and London City. Offering unparalleled luxury and uncompromising performance,

the Global 6000 truly rises above the rest. To learn more, visit aworldabove.com
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what’s news

why does it cost so much?

THE $9,000  
ESPRESSO MACHINE

In a field long dominated by Italians, Slayer is a U.S. brand of hand-built 
espresso machines that has garnered a devoted following among baristas. 

Seattle-based founder Jason Prefontaine’s patented system for controlling 
water-flow rate allows users to pull seriously bespoke shots. The look and  

color of the machine is customizable (options include side panels of 24-karat 
gold), making each caffè truly one of a kind. slayerespresso.com

a paddle 
adjusts the 
water flow. 

handles  
are made  

of peruvian 
walnut.

a touchscreen 
controls  

the temperature.

the design 
was inspired 

in part by 
motorcycle 
aesthetics. 

Rodial founder Maria Hatzistefanis, 45, is known 

not only for her impeccable style but also for her 

flawless skin (as one might expect, considering her 

beauty brand is a favorite among A-listers, includ-

ing Victoria Beckham and Ellie Goulding). This 

month, Hatzistefanis introduces Snake Booster 

Oil. The concentrated facial oil contains a pat-

ented neuropeptide that inhibits the contraction 

of muscle cells—providing a mild freezing effect 

similar to that of a snake bite—and reduces the 

appearance of fine lines. A combination of peach 

kernel, almond and babassu oils delivers anti-

inflammatory and hydrating benefits. This winter, 

Rodial also launches its new cosmetics bag, cre-

ated by one of 25 young designers from London’s 

Central Saint Martins who participated in the 

brand’s first Art & Design challenge. “I wanted 

to give someone at the beginning of their 

career an opportunity to learn about 

the process of design,” Hatzistefanis 

says. In keeping with her mission 

to innovate, she also started a 

YouTube channel (mrsrodial). 

“It’s a platform to inspire, 

educate and motivate,” 

she says. “It addresses every-

thing that a modern woman wants 

to be.” —Tara Lamont-Djite

the beaut y of 

THE SNAKE BITE

36

NICHOLS BY MAY
The new documentary American Masters: 
Mike Nichols, airing on PBS in late January, 
captures the scope of Mike Nichols’s 
legendary career, from his comedy act with 
Elaine May (at left) in the 1950s and ’60s  
to his final chapter before his death in  
2014 as a Broadway director for the revival 
of Harold Pinter’s Betrayal. Directed by 
May and produced by Julian Schlossberg 
(who says, “I think he was probably the 
smartest man I ever met”), the one-hour 
show features a candid interview with 
Nichols on his iconic films, including The 
Graduate, Silkwood and Working Girl, as well 
as heartfelt stories from friends and 
collab orators, such as Meryl Streep,  
Paul Simon, Dustin Hoffman and Matthew 
Broderick. —Brekke Fletcher

one employee 
builds t wo 
machines a 

week by hand. 

e x traction 
time for a 

shot is about 
45 seconds.

BLACK MAGIC 
Rodial founder 
Maria Hatzistefanis. 
Below: Snake 
Booster Oil,  
$90; rodial.co.uk.
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what’s news

Probiotics and fermented foods are considered by many to be 

nutritional fixtures—Whole Foods aisles are stacked with arti-

sanal versions of fermented staples like sauerkraut, kimchi and 

kefir, and no respectable supplement regimen is complete with-

out a good probiotic. As digestive issues have become a more 

prevalent concern among Americans, an increased awareness 

about the importance of stomach health has followed suit. 

“Because the skin is the most permeable organ, it reflects the 

state of our gut,” says Jelena Nikolajevic of Mainstay Acupuncture, 

who frequently puts her patients on oral probiotics and a diet 

rich in fermented foods to reduce inflammation that can lead to 

skin conditions like acne, rosacea, dermatitis and psoriasis. Now 

beauty brands say there is also a beneficial effect when probiotics 

and fermented ingredients are applied topically. Just as stomachs 

need to be repopulated with good bacteria to run smoothly, the 

argument goes, so too does our skin. “What these products are 

attempting to do is rebalance the bacterial ecosystem of the skin,” 

says facialist Kristina Holey.  

While the probiotics in food and supplements use live bacte-

ria, niche brands like Tula and Aurelia utilize bioactive probiotic molecules—a technology that allows their 

products to be effective and have a longer shelf life. As for fermented ingredients, they’ve been prized for years 

in Korea and continue to appear stateside. “Fermentation means allowing for the growth of good bacteria,” 

explains dermatologist Craig Kraffert. “They work on a molecular level versus a bacterial level like probiotics.” 

Often, though, half the battle skin-care companies face isn’t finding these miracle ingredients but convinc-

ing a squeamish public to embrace them. “First there was an ick factor,” says dermatologist Dendy Engelman, 

“but now people are more comfortable with the idea of probiotics and fermented ingredients in their skin care 

because they are more familiar with the terminology and the benefits.” —Fiorella Valdesolo

ELIZABETH ARDEN 
An exclusive probiotic 

complex with lactobacillus 
that helps rebalance skin’s 

microflora and boost its 
immune health. Superstart 
Skin Renewal Booster, $65; 

elizabetharden.com.

TULA  
Dr. Roshini Raj sees her 

combination of probiotics 
and Nutripeptides as a 

healthy smoothie for your 
skin. Hydrating Day & Night 

Cream, $52; tulaforlife.com.

AMARTE 
Their gingko nut extract  

is obtained by placing the 
ingredient in a fermentation 

tank, then a covered clay 
jug. Overnight Express 

Therapy sleeping mask, $79, 
amarteskincare.com.

AURELIA 
The probiotic technology 

uses active molecules from 
bifidobacteria to manage 

excess inflammation in the 
skin, says founder Claire 

Vero. Miracle Cleanser, $62; 
netaporter.com.

THE BEAUTY CHEF 
A blend of lactobacillus 

probiotics and bio-
fermented lactic acid 

hydrates, exfoliates and 
boosts collagen prod uction. 

Probiotic Skin Refiner, $75; 
shen-beauty.com.

ON THE HUNT  Clockwise 
from above: Huntsman’s London 
cutting room; Queen Victoria’s 
ledger entry; Gregory Peck; 
Lucian Freud’s paper pattern. 

After recently overhauling its London atelier, Huntsman—one  
of Savile Row’s most renowned tailors—will open its first permanent 
stateside outpost in New York City this month. Pierre Lagrange, the 
Belgian hedge-fund titan who bought the firm two years ago, calls 
the space a pied-à-terre since it is housed in a converted apartment 
inside the Renaissance building in Midtown. The appointment-
only offshoot will offer a full bespoke service, staffed by cutters 
and specialists from London. The showroom is also outfitted with 
mementos from Huntsman’s 167-year history, including paper  
patterns of past clients, such as Henry Kissinger, Lucian Freud and 
Gregory Peck. “You can choose to have whatever you want to  
be made,” Lagrange says, recalling another longtime client. “Katha-
rine Hepburn had all of her trousers made by Huntsman.” 130 West 
57th Street, 7th floor, New York; h-huntsman.com. —Mark Ellwood

storefront 

COMING TO AMERICA

trend report

A NATURAL BALANCE

A JOURNEY THROUGH TIME – WITH RIMOWA
The 1920s marked the beginning of modern air travel and the golden age of Hollywood. In 1919, Hugo Junkers 

presented the world’s fi rst all-metal commercial aircraft. It was made using the aircraft aluminum alloy discovered 
by Alfred Wilm in 1906. In 1950, RIMOWA presented its suitcase with the unmistakable grooved design made 

of the same material – at the time, it was the lightest suitcase in the world. RIMOWA was a real pioneer in the sector, 
starting the trend for lightweight luggage back then.

RIMOWA Stores North America: Beverly Hills, Guam, Honolulu, Las Vegas, Miami, New York, San Francisco, Toronto, Waikiki www.rimowa.com
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what’s news

Beau Willimon, playwright, showrunner 
and creator of Netflix’s first original 

series, House of Cards, is as tireless as 
his lead character, President Frank 

Underwood, is ruthless. The  
38-year-old is tight-lipped about the 

show’s fourth season, premiering 
March 4 (“Zero words on that subject”), 

but speaks candidly about his 80- to 
100-hour workweeks. —B.F.

facts & stats

THE BEAU SHOW

YEARS 
 of sobriety as of this month:  

“I am also that writer’s cliché of 
too much coffee and cigarettes. 

But I’m trying to give those up.” 

PLAYS 
 written—five have been produced, 
including Farragut North, the basis for 
the 2011 film The Ides of March. 

EPISODES 
 of history podcasts 
on rotation for the 
weekly drive, including 
Hardcore History and 
History of the Crusades, 
by Sharyn Eastaugh. 

CITIES 
 in which Willimon  
has lived, including Hanoi, 
Honolulu and Capetown.  
“I guess you can count  
Des Moines, Iowa, for the 
half a year I lived there 
working on the [Howard] 
Dean campaign,” he says.

HOURS 
driven  between NYC and 

Baltimore, where he films 
during the week. “I’ve be-
come quite intimate with 

the New Jersey Turnpike.” 

NIGHTS 
 prebooked in his Baltimore 
hotel for the show’s fourth 

season, which took  
14.5 months to complete.  

11

3.5

212

10

20

15

on displ ay

MATERIAL POINT
For more than 80 years, Maison Pierre Frey has produced sought-after 

textiles and wallpapers. Through May, the Musée des Arts Décoratifs in 

Paris will honor the famed French design firm by displaying over 200  

Pierre Frey fabrics, offering insight into the techniques employed by Frey’s 

designers, weavers and printers. The exhibition, Tissus Inspirés, Pierre  

Frey, incorporates both historical and modern fabrications (above) along-

side original textiles by Marcel Wanders and other contemporary designers 

who were inspired and influenced by Pierre Frey’s work. The show  

also contains commissioned pieces from various working artists, such as  

Kumi Yamashita and Julien Salaud, that evoke Maison Pierre Frey’s style,  

impact and legacy on the world of interior design. —B.F.

Thanks to a successful 
Kickstarter campaign, 

21st-century note 
takers can now turn to 

the Neo Smartpen  
N2, which not only 

writes on paper  
but also records words 

in digital form, 
wirelessly transmitting 

the content to a 
computer or mobile 

device. The pen’s 
technology relies on 

special paper 
containing tiny dots 
that are tracked by  

a capture sensor. The 
handwritten content 

can instantly be 
transferred to the app 
(available for iOS and 
Android). Then notes 
can be tagged, trans - 

cribed (in various 
languages) or shared 

via text and email. 
—Sara Morosi 

PEN PAL

EYE CANDY
This month, Hedi Slimane introduces his 
latest love letter to L.A.: Saint Laurent’s 
Surf Sound eyewear capsule collection. 
Inspired by California artists, Slimane 

created four unisex frames that capture 
the energy of surf culture. Each 

beach-ready style comes in a 
variety of shapes and colors,  
from saturated turquoise  

to translucent neon yellow. 
$345–$375; Saint Laurent stores.  

—Isaiah Freeman-Schub

 neo 
smartpen 

n2; $169; 
neosmartpen 

.com/en

JIM COYLE IS THE MARSHAL behind a 21,000-strong army of under-
cover hotel inspectors that puts the secret in service. His company, 
Coyle Hospitality Group, counts Four Seasons, Mandarin Oriental 
and Morgans Hotel Group among its clients. At $1,500 and up for 
luxury hotels, its reports can cost substantially more than those of 
its rivals (such as Market Force or IntelliShop) and can include up to 
1,500 questions on details including hotel operations and staff behav-
ior, plus a written narrative detailing the inspector’s observations. 

The idea for the company came to Coyle in 1996 after he gradu-
ated from Cornell’s hospitality school and worked as a manager at 
Manhattan’s Empire Hotel. After spotting a secret guest tasked with 
assessing the Empire undercover, Coyle decided to start his own VIP 
PI service—one that would be quick and discreet—and recruited a 
few old classmates from Cornell, working as a gumshoe himself at 
first. “I inspected a lot, but once you inspect a location, you can’t visit 
it again in case you’re recognized,” he explains. 

Though he needed to rapidly find more inspectors, he was deter-
mined to avoid the hiring process on which his rivals had long 
depended. Historically, most firms investigating luxury hotels have 
employed full-time road warriors; the problem is that such inspec-
tors are prone to shortcuts when completing reports, since they’re 
observing so many properties back-to-back. In contrast, Coyle’s 
employees are part-time jet-setters who resemble the hotel’s target 
guests: Evaluators are mostly well-traveled, college-educated pro-
fessionals who sometimes tack inspections onto an existing trip. 
“I’m looking for someone who already knows what it’s like to spend 
$379 for a hotel room,” he says. “They’re skilled consumers.”

Coyle, 51, uses a proprietary methodology to sift through appli-
cations, accepting fewer than 10 percent of the 25,000 people who 

apply each year. Those who make the cut can search the firm’s 
intranet job board for assignments in the hospitality field. Once 

an operative accepts an assignment, he or she must inspect 
every aspect of the hotel and report back within three to 
five days. “The data we provide is like fish—it’s best served 
fresh,” Coyle says. 

When asked what defects or details always raise flags, 
Coyle doesn’t hesitate: Any reminder of a previous guest—

a matchbook with a phone number scrawled on the back or 
a stray magazine in the bedside drawer—is undesirable; any 

human hair earns maximum demerits. Only the best hotels will 
win Coyle’s top rating. —M.E. 

This month, DJ Zach Cowie, 34, 

traveled across the country spinning 

records under the name Wooden 

Wisdom with actor and friend Elijah 

Wood. Cowie, who is the music 

consultant for the fashion brand 

Rodarte, also recently served as 

music adviser to Aziz Ansari for the 

comedian’s hit Netflix show Master 

of None. “I haven’t sought out any 

of the jobs I’ve done,” Cowie says. 

“I’ve really just followed the music.” 

In recent years Cowie has been 

much in demand thanks to his abil-

ity to read a project and divine the 

perfect musical corollary, drawing 

on his encyclopedic memory and 

highly curated library of over 8,000 

records at his downtown L.A. home. His work with Ansari meant sourcing songs 

from artists like Lou Reed and Serge Gainsbourg to build a soundtrack that 

tells the story of a millennial searching for love in 21st-century NYC, while his 

collaboration with Wood has led him on expeditions from Turkey to Kansas City 

and everywhere in between—all in service of the perfect song. “When you find 

the right thing, it’s so right that it makes everything else wrong,” he says.

A native of Chicago’s suburbs, Cowie began collecting vinyl at age 15, a pas-

sion that would lead to working at music stores and record labels and as a tour 

manager for Joanna Newsom and Devendra Banhart. His prized possessions—

other than his record archive—are his two hi-fi sound systems, which would 

make most vinyl purists weep with envy, but one suspects it’s his obsession with 

the potential of a well-placed track that’s made leading designers and actors 

seek him out: “I’m a servant of the music,” he says. —Christopher Ross 
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EmployEE of thE month

MISSION HOSPITABLE

HOW HOMEY
Ranging from a calf-hair 

jewelry box to serenely spare 
furnishings, Black Palms, 

Ralph Lauren’s spring home 
collection, makes inspired use 

of variegated materials, such 
as plantation-grown teak and 

grasscloth-wrapped bronze.  
A standout is the armchair 

(right) made in wire-brushed 
teak and hand-woven water 

hyacinth—a material that also 
graces the folding screen and 

storage pieces. ralphlauren 
home.com —Jen Renzi

crEativE briEf 

MUSIC AND LYRICS

wsj. maga zinE
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what’s news

neighborhood watch

P
AST THE TOURIST HAUNTS of the Ponte 
Vecchio lies a completely different side of 
Florence, where local life flourishes. The 
Oltrarno area is not only a respite from 

travelers but also a magnet for new artisanal stores, 
galleries and eateries.  

Start on Via Maggio, which is best known for its 
antiques stores but is now home to contemporary art 
galleries—ZetaEffe, Tornabuoni Arte and Eduardo 
Secci Contemporary—all of which recently arrived 
on the block. Atelier Via Maggio is the recent retail 
collaboration of four Florentine craftswomen—
Alessandra Giotti, Martina Capanni, Gianna Lampis 
and Emanuela Rappi—each of whom contributes to 
their made-in-Italy brands. The store offers a curated 
selection of hats, shoes, children’s accessories, bags 
and upholstered furniture (much of which is produced 
in house). Next door is the jewelry store Cristiano 
Pagnini Room, which opened in November 2014. 
Pagnini, once a goldsmith to the pope, uses his front 
desk as a worktable, where he designs sculptural 
18-karat-gold pieces (only around 50 each year).

The men’s shoemaker Mario Bemer chose Via 
Maggio for its only store in Italy, with a workshop and 
store where it sells—and makes—its bespoke foot-
wear. A ready-to-wear line is also available. Plus: The 
shoes, which take about two months to produce, can 
be shipped to the United States. 

Gesto, fai il tuo, whose second location in Italy is 
in Oltrarno, began serving tapas-size plates in May. 
Orders are placed on small chalkboards at the res-
taurant, which serves dishes such as anchovies with 
burrata and spinach. On Via Romana is Erboristeria 
Boboli, an apothecary that sells natural products and 
creams. It carries the Italian beauty line L’Erbolario, 
which locals say is a foolproof gift. 

In the San Frediano quarter is the modern sea-
food restaurant Cestello Ristoclub, where there is 
no English menu (one of the reasons it is popular with 
Florentines). Customers can hand-select dinner at the 
seafood counter. The S.Forno bakery is another San 
Frediano addition. While enjoying a slice of the focac-
cia pizza, watch the rhythms of the after-work rush, 
one of the many joys of visiting this authentic—and 
increasingly vibrant—neighborhood. 

EATALY 
Clockwise from above: Tornabuoni 

Arte, one of the contemporary 
art galleries in the Oltrarno area 

of Florence; a view from Forte 
di Belvedere; the Eduardo Secci 

Contemporary gallery; the dining 
room of Gesto, fai il tuo; fresh  

bread from the S.Forno bakery.

BY HANNAH SELIGSON

OLTRARNO
When in Florence, follow locals 
off the beaten path to discover a 

secret side to the city.

LOCAL TREASURES 
Clockwise from right: 
A Cristiano Pagnini 
18-karat-gold cuff; 
restaurants in the Piazza 
Santo Spirito; a linen 
upholstered chair from 
Atelier Via Maggio.

The Kara Mann Collection

Finally, a conversation piece that can withstand more than words.

Crafted from natural walnut, enduring fabrics and saddle leather, our furniture 
collection is made to do more than turn heads. It’s a statement that stands  
up to the spontaneous moments – and the test of time. This is the way  
designer furnishings should be. This is Milling Road®. 

MillingRoad.com
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what’s news

F 
RENCH CHEF Alain Ducasse recently debuted 
his latest two establishments—Rivea and 
Skyfall Lounge—inside the newly renovated 
Delano hotel, in Las Vegas. He hired Bruno 

Riou, a fellow Frenchman, as the executive chef to 
oversee the kitchens, but he also tapped an addi-
tional talent for the team: mixologist David Kaplan, 
who helms esteemed cocktail joints in New York and 
Los Angeles, including Death + Company, Nitecap and 
Honeycut. Ducasse didn’t hesitate to cede control of 
the cocktail menus in both venues to Kaplan and his 
partners, Alex Day and Devon Tarby, as he explains: 
“Like many chefs, the new generation of bartenders is 
bringing the same way of thinking about things—sea-
sonally, artisanally—and evolving the classics with a 
new twist.”

Kaplan’s imprint is evident throughout both ven-
ues. In the restaurant Rivea, the barkeeps have devised 
an abbreviated menu to complement the Michelin  
maestro’s food, featuring aperitifs such as the 
Beausoleil, based around the chef’s favorite, limon-
cello (“Ducasse is part run on limoncello,” Kaplan 
jokes). In the Skyfall Lounge, there’s a more extensive 
cocktail offering, including a house list with the Sierra 
Aperitivo—Aperol, orange juice and vodka topped 
with a slug of champagne. 

Skyfall embraces the Vegas custom of bottle ser-
vice, but with the inventiveness that regulars have 
come to expect from Kaplan. Guests can summon a 
bottle of whiskey, and it arrives with a ready-made Old 
Fashioned syrup of Demerara and bitters; or a bottle of 
chef Ducasse’s preferred vodka, Grey Goose, is served 
with the house-made cosmopolitan mix.

Such a partnership, where a Michelin chef entrusts 
the bar to an outside mixologist of equal caliber, is 
a growing trend. Much the same idea steered Danny 
Meyer while he prepped his first high-end foray in 
Chicago, which opened in September on the 18th floor 
of a Streeterville skyscraper downtown. The bar pro-
gram at GreenRiver, his 190-seat restaurant, is led by 
Sean Muldoon and Jack McGarry, the expat Irishmen 
behind New York’s Dead Rabbit Grocery and Grog, 
which was recently named best bar in the world by 
its peers at the drinks festival Tales of the Cocktail in 
New Orleans. 

The shift is already evident in London as well, where 
Michelin vet Bruno Loubet (who earned his first star 
within a year of running his own kitchen at the Inn on 
the Park) recruited molecular mixology pioneer Tony 
Conigliaro as drinks master at his produce-driven res-
taurant, the Grain Store, in the rejuvenated Kings Cross 
neighborhood. Conigliaro has developed unexpected 
yet delicious drinks, including a lemon sherbet mar-
garita and a carrot gimlet.

In Las Vegas, Ducasse is also betting on another 
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RAISE THE BAR
Michelin chefs are no longer turning to sommeliers to man the cocktail 
menu. They’re importing a new generation of bartenders to mix things up.

The relationship between artists  
and alcohol is a long and storied one—

Vincent van Gogh drank absinthe; 
Jackson Pollock favored whiskey.  

But now, in Germany, some artists  
are less focused on consuming alcohol  

and more on producing their  
own artisanal and artistic spirits.  

—Kimberly Bradley

•  MONKEY 47 
Even the popular  
gin Monkey 47 has artsy, 
German origins. About 
a decade ago, Christoph 
Keller gave up life as an 
art-book publisher and 
curator in Frankfurt when 
he discovered that his 
seven-acre Black Forest 
farm, Stählemühle, came 
with a distilling license. 
Keller now produces gin 
with partner Alexander 
Stein and introduces a new 
limited-edition Monkey 
47 flavor each year. “No 
more art,” says Keller, who 
still occasionally produces 
a book. “Just alcohol.” 
monkey47.com 

•  STAUFFENBERG 
Berlin-based video artist 
Franz von Stauffenberg 
has attracted as much  
attention for his 
Stauffenberg Dry Gin 
as for his art. The fruity 
“hangover-free” gin’s 
aromas come from 
handpicked, all-organic 
botanicals, including 
lavender and cloves. 
Stauffenberg distills 180 
bottles per batch near 
his family’s estate in 
southern Germany, and 
the minimalist bottles 
decorate the shelves of 
some of the country’s best 
spirit shops and art fairs. 
stauffenberg-gin.de

•  DAS KORN 
In 2008, artist Theo 
Ligthart (also based in 
Berlin) introduced Das 
Korn—an upscale take on 
the low-grade wheat liquor 
Korn—in bottles that  
were originally editioned 
art objects. Made in a 
Berlin distillery in opera-
tion since 1874, Das Korn 
has become a fixture in the 
city’s bars. Ligthart also 
recently launched a rip-
ened version called Altes 
Deutsches Doppelkorn, a 
whiskey-like brew, and 
Steinreich, a new 42-proof 
Korn organic-wheat 
spirit. daskorn.com and 
steinreich42.de

libations 

HIGH SPIRITS

collaboration: David Kaplan and Bruno Riou are 
working on an ambitious ongoing project called the 
Cocktail Dinner Series. Beginning this month, Kaplan 
and Riou’s team will host a monthly four-course dinner 
at Rivea, pairing cocktails and dishes co-developed by 
the chef and barkeeps. 

Kaplan is especially proud of the equal emphasis 
placed on food and drink at Ducasse’s venue. “The 
fact that someone rooted in both fine dining and the 
French culinary world is forward-thinking enough to 
acknowledge that cocktails are a benchmark of qual-
ity that any establishment needs,” Kaplan says,  “is a 
testament to where cocktail culture has come today.”  
—Mark Ellwood

WISHFUL DRINKING  David Kaplan’s Climbin’ High  
cocktail, with Kappa Pisco, rum and champagne and garnished 
with raspberry and lime, from Las Vegas’s Skyfall Lounge.

ORAL REPRESENTATIONS CANNOT BE RELIED UPON AS CORRECTLY STATING REPRESENTATIONS OF THE DEVELOPER. FOR CORRECT REPRESENTATIONS, MAKE REFERENCE TO THE DOCUMENTS REQUIRED BY SECTION 718.503, FLORIDA STATUTES, TO 
BE FURNISHED BY A DEVELOPER TO A BUYER OR LESSEE. All artist’s or architectural renderings, sketches, graphic materials and photos depicted or otherwise described herein are proposed and conceptual only, and are based upon preliminary development 
plans, which are subject to change. This is not an offering in any state in which registration is required but in which registration requirements have not yet been met.  THIS IS NOT AN OFFER FOR CONTRACT OR SALE IN THE STATES OF NY, NJ OR MASS.

TEMPORARY SALES OFFICE LOCATED IN THE MANSIONS AT ACQUALINA  17749 COLLINS AVENUE    SUITE 402    SUNNY ISLES BEACH, FLORIDA    33160

Call 305 933 6666 or e-mail sales@estatesatacqualina.com. For the full story, please visit us at www.estatesatacqualina.com
            estatesatacqualina         Estates At Acqualina

TM

®

INCOMPARABLE OCEANFRONT RESIDENCES IN A PRIVATE, 
GATED PARK-LIKE SETTING WITH EXCEPTIONAL AMENITIES 

AND AWARD-WINNING ACQUALINA SERVICES.

CHAPTER THREE: YOUR HOUSE ROLLS ROYCE AWAITS

A new paradigm for luxury oceanfront living is coming ashore in South Florida. A unique place of modern beauty with a classic devotion to service.  

An award-winning resort community with an array of amusements and diversions for residents of all ages. Paradise found, at last.

 
RESIDENCES FROM $3.9 TO $7.5 MILLION. PENTHOUSES, TOWER SUITES AND SINGLE-FAMILY HOMES: PRICES UPON REQUEST.

TRAVELERS’ CHOICE

“THE TOP LUXURY
 BEACHFRONT 
 HOTEL IN THE 
CONTINENTAL

  UNITED STATES.”
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NINETIES CLASSICS 
Celebrate the resurgence of insouciant, bias-cut gowns, 

worn with quietly rebellious accessories. Left: Calvin 
Klein Collection dress, Alexander Wang earring and 

Céline boots. Right: Burberry dress, Jade Trau earring, 
Finn necklace (top), Jennifer Meyer necklace (bottom) 

and Alexander Wang sandals.

PHOTOGRAPHY BY MATTEO MONTANARI 
STYLING BY ONDINE AZOULAY

Hit refresh on spring with white 
slip dresses, oversize trenches 

and black leather jackets that are 
more street than sweet.

TWO FOR 
THE ROAD

MARKET REPORT.fashion & design forecast february 2016
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BREEZE WAY 
Both subtle and sensual, 

off-the-shoulder styles 
exude a cool confidence. 

Left: The Row top and 
pants and Jade Trau 

earring. Right: Proenza 
Schouler dress. 

TOP FORM 
Throw on an unstruc-
tured layer for a look 

that’s both romantic and 
polished. Left: Derek 

Lam trench and dress 
and Jade Trau earring. 

Right: Max Mara top and 
trench and Alexander 

Wang earring. 
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TAKING SIDES 
Balance skin-baring 
tops with low-slung, 
loose trousers. Left: 
Balenciaga parka, bra, 
necklace, pants and 
shoes. Right: Givenchy 
by Riccardo Tisci tops 
and pants and Alexander 
Wang sandals. 

Winter 2016

January 19 – February 28

Illustration by Jamie Lee Reardin © 2015 PROUD SUPPORTER
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SWING LOW 
Add dramatic flair with a 
new take on the pendant 
earring: a shoulder-
grazing silver ball. Left: 
Maison Margiela top  
and Salvatore Ferragamo 
earring. Right: J.W. 
Anderson sweater. 
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REBEL SWELL  
Seek out these updated 

versions of a timeless 
cool-girl staple. Left: 
Louis Vuitton jacket,  

kilt and sandals. Right: 
Saint Laurent by Hedi 
Slimane tiara, jacket, 

dresses, briefs and boots. 

CLEAN OUT 
The pristine button-

down combines the 
best of masculine and 
feminine silhouettes. 

Left: Lanvin shirt and 
skirt and Céline boots. 

Right: Boss shirt and 
pants and Alexander 

Wang sandals. Models, 
Mayowa at Elite London 

and Julie Hoomans 
at Storm; hair, Alex 
Brownsell; makeup,  

Lucy Burt. For details 
see Sources, page 122.



pelotoncycle.com

THE INDOOR CYCLING 
E XPE RIENCE THAT 

HAPPENS IN YOUR HOME.

Ride live with some of the best instructors in the country. 
Ride flexible with thousands of on-demand rides.

Ride connected alongside riders from all around the world.
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A
NNE WOJCICKI IS almost always on the 
move. And as the CEO of 23andMe—
the personal genomics company she 
co-founded in 2006—she has good reason. 

After an initially tense and prolonged review process, 
23andMe recently became the first FDA-approved 
DNA testing service of its kind, setting a significant 
precedent in a burgeoning industry. “The challenge 
has been proving that the general public can handle 
the complex and sensitive information gleaned from 
one’s DNA analysis, without a middleman in a white 
coat delivering it,” she says.

The success gene is dominant in the Wojcicki line. 
She was born in Palo Alto, California, the young-
est of three children. Her father was a professor in 
Stanford’s physics department for over four decades; 

her sister, Susan Wojcicki, is the current CEO of 
YouTube. Wojcicki herself oversees seven enterprises, 
including Bumble, her kid-friendly Los Altos cafe. But 
it’s 23andMe that fills her days. Now Wojcicki is work-
ing to create a shared genome database that could 
someday become a search engine for the human body. 
With over a million customers and 300 million survey 
responses to date, 23andMe is giving consumers more 
control over their well-being.

Wojcicki works from an open cubicle on the 
fourth floor of 23andMe’s bright Silicon Valley head-
quarters. But you’ll rarely spot her there—most of 
the time she’s bustling from office to office or plop-
ping down her gold MacBook on an employee snack 
bar that would put a five-star hospitality suite to 
shame. Despite the jigsaw puzzles and frozen yogurt 

machine in the cafeteria, Wojcicki spends much of 
her time in closed-door meetings discussing the 
potential benefits of unlocking the messages hidden 
in DNA—whether it’s alerting consumers to a pre-
disposition to baldness or lactose intolerance, or the 
likelihood of a child’s developing cystic fibrosis. “The 
existing health-care system is focused on treatment, 
not on prevention, because prevention doesn’t make 
money,” she says.

For this CEO, who works out seven days a week, 
pragmatic solutions are a way of life. One evening, 
while making chicken soup for her two young children 
(from her marriage to Google co-founder Sergey Brin; 
the couple split last year), she puts it simply: “My 
mother always said it’s cheaper to wear a jacket than it 
is to heat a house.” >

BY STINSON CARTER   PHOTOGRAPHY BY CARLOS CHAVARRÍA

For this Silicon Valley entrepreneur, it’s all in the genes.

tracked

ANNE WOJCICKI

CAUSING A STIR 
CEO Anne Wojcicki at 

the 23andMe offices 
in Mountain View, 
California. “When  

we first launched,  
people thought it was 

insanity,” she says.
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42
studies

published by 23andMe in peer-reviewed 
scientific journals.

7
miles

The distance Wojcicki rides daily, on a 
Specialized dual-suspension mountain bike.

1
Justin Bieber 

cutout in the office, which serves as the 
engineering department’s mascot.

250
employees

work at 23andMe. •

2,000
liters 

of saliva collected by 23andMe to date.

29
helium balloons

currently tied to the desks of new hires. 
They read, “Welcome to the Gene Pool.”

10+
Lululemon outfits

in her closet at any given moment.  
“My sister raids my closet,” she says.

5
office locations

since 2006. The first was at a coffee shop.

2
dogs

She owns two labradoodles—Fluffy Bunny 
and Luna.

12:30 p.m.
Arrives at the office 
and runs through her 
day with Catherine 
Afarian, director  
of public relations.

9:00 a.m.
Meeting at Bumble, a farm-to-fork restau-
rant in Los Altos, with the general manager. 
Wojcicki opened the place in 2011.

11:55 a.m.
Bikes to work.  

“Health is about what 
you do every single 

day,” says Wojcicki, 
an avid cyclist.

4:30 p.m.
Unwinds with the 23andMe 
team by watching the sun set 
from the rooftop patio.

2:15 p.m.
Reviews items handed to her by Anne 
McCracken, her executive assistant  
(left). The 23andMe saliva collection kit 
(below); first offered in 2007, the  
Personal Genome Service retails for $199.

58 wsj. maga zine

6:30 p.m.
Dinner at the Wojcicki household 
consists of veggie quiche, baked 
chicken, and chicken noodle soup  
for her kids.

GEICO has been serving up great car insurance and
fantastic customer service for more than 75 years. Get a

quote and see how much you could save today.

geico.com | 1-800-947-AUTO | local office

Saving People
Money Since 1936

GEICO has been serving up great car insurance and

Money Since 1936
... that’s before there were

personal computers.

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees
Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO
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BY MICHAEL SLENSKE
PHOTOGRAPHY BY CATHERINE OPIE

With numerous shows this winter and a recently published book,  
700 Nimes Road, photographer Catherine Opie’s moment is now.

OPIE’S OPUS

F
OR THREE DECADES Catherine Opie 
has photographed subjects ranging 
from Minnesota icehouses to surfers in 
Malibu to artist friends, including John 

Baldessari and Kara Walker. In that time Opie, 54, 
has also become a grande dame of the contempo-
rary art world, with a mid-career retrospective 
at the Solomon R. Guggenheim Museum, teach-
ing gigs at Yale and UCLA, representation by 
Hollywood’s Regen Projects and Lehmann Maupin 
in New York, and a recent appointment to the board 
of the Andy Warhol Foundation. This winter is one 
of Opie’s busiest yet, with a two-gallery takeover 
in New York City and coinciding solo shows in Los 
Angeles, at the Museum of Contemporary Art and 
UCLA’s Hammer Museum in January, plus another 
at LACMA in February. 

“It’s weird because it’s all happening within a 
month,” says Opie in the photography studio she 
built behind her former home in L.A. Despite the 
recent attention, Opie admits, “For so many years 
every single article started out with, ‘The leather 
dyke who was known for portraits.’ ” It’s true, the 
artist’s photographs of drag kings, leather sado-
masochists, lesbian couples and herself—pierced 
and hooded in leather S&M gear—turned Opie 
into a lightning rod for controversy in the LGBTQ 
community. However kinky, Opie’s oeuvre has 
always been utterly American. “Cathy Opie is one 
of the great photographers of our moment,” says 
Helen Molesworth, chief curator at MOCA. The 
museum is devoting its Pacific Design Center out-
post to 700 Nimes Road, the photo collection and 

book showcasing the gowns, shoes and jewelry 
that Opie shot at Elizabeth Taylor’s Bel Air estate 
during a six-month span shortly before (and after) 
Taylor’s March 2011 death. Though the two never 
met, their mutual business manager asked Opie if 
she wanted to shoot Taylor in 2007. Opie wasn’t 
interested until she revisited William Eggleston’s 
Graceland, Eggleston’s 1984 exploration of Elvis’s 
estate. “Graceland was done many years after Elvis 
passed, and it was already a monument, but 700 
Nimes Road wasn’t, and that’s what I liked about 
it,” says Opie. With two rules from the actress’s 
camp—never disturb Dame Taylor or photograph 
any medical supplies—Opie snapped some 3,000 
images of the star’s belongings. One of the high-
lights (at right) features a trove of Taylor’s most 
iconic jewelry spilling out from a Louis Vuitton 
suitcase with meticulously labeled boxes framing 
the shag carpet beneath. “For me the real story is 
the boxes,” says Opie. “I just love reading them.” 

In addition to 700 Nimes Road, Opie’s first solo 
exhibition with MOCA in nearly two decades, she 
will also have solo shows at Lehmann Maupin’s two 
NYC locations and at the Hammer, where she’ll dis-
play ethereal American landscapes and a series of 
portraits of famous friends and family. “By making 
really formal portraits I’m asking this simple ques-
tion: Can I get you to look? Can I use language that’s 
so familiar and tied to art history that I actually 
get you to pause for a moment?” says Opie, who is 
constantly debating with her UCLA students about 
the relevance of photography in the Instagram era. 
“I’m just asking for that pause.” •

art talk

60

the e xchange
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TREASURE © CATHERINE OPIE. COURTESY REGEN PROJECTS,  
LOS ANGELES AND LEHMANN MAUPIN, NEW YORK AND HONG KONG
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BY TONY PERROTTET   

A century ago, a small group of provocateurs took the stage at  
Cabaret Voltaire in Zurich, starting a movement—now celebrated in  

a series of exhibitions—that forever changed modern art.  

art history

WHO’S YOUR DADA?

F
OR ART HISTORIANS interested in Dadaism, 
the impact of the subversive anti-art move-
ment founded in Zurich 100 years ago is 
illuminated by a simple parlor game: Which 

artist today has Dada most influenced? Is it Paul 
McCarthy, whose mischievous ketchup bottles and 
Barbie dolls recall Marcel Duchamp’s concept of the 
readymade? Could it be Cindy Sherman, whose classic 
self-portraits toy with identity in subversive ways? 
(In 1920, Tristan Tzara invited fellow Dadaists to 
send him manipulated self-portraits, provoking Max 
Ernst to re-create himself as “Dadamax.”) Or perhaps 
Rirkrit Tiravanija, a contemporary artist whose din-
ner parties turn audience members into an active 
element of the work? (The rejection of art as a com-
modity—not to mention the very idea of performance 
art—can be traced back to Dadaism, says Adrian 

Sudhalter, curator of Dadaglobe Reconstructed, an 
exhibition coming to New York’s Museum of Modern 
Art this summer.) In fact, the better question may be: 
Which living artist is not influenced by Dada? “The 
echoes of Dadaism are everywhere,” Sudhalter says. 
“Dadaism shifted the entire landscape of modern-
ism. It redefined the idea of what art was. It no longer 
had to be an object you hang on the wall. Art could be 
an ephemeral performance, a page in a magazine, an 
object found in the street. The strategies of Dadaism 
are now part of almost every artist’s vocabulary.”

“The spirit of Dada re-emerges in the puberty of 
every artistic generation,” explains Adrian Notz, 
director of Cabaret Voltaire in Zurich, where Dada 
was born. In the 1960s, there was “neo-Dada” prac-
ticed by the likes of Robert Rauschenberg, Jasper 
Johns and Yoko Ono. More recently, “trash art” took 

the use of found objects to extremes, inspiring artists 
such as Noah Purifoy and David Hammons. Even more 
pervasive is Dada’s effect on pop music. “Dada’s most 
genuine successor was punk rock,” says Notz. The 
Sex Pistols’ concerts induced the same shock and awe 
audiences felt a century ago when Dada performances 
nearly provoked riots. “David Bowie was a consum-
mate Dadaist, creating his own personas,” Notz adds, 
a banner of self-invention also carried by Lady Gaga: 
“She continues the tradition of absurd self-creation. 
The idea of embracing your inner freak is pure Dada. 
Don’t put on a mask; develop your personal spirit.” 

It may seem odd that Dada’s “primal scream” 
of anarchy began in Zurich, better known for staid 
financial efficiency than artistic frenzy. But during 
World War I, the city flourished as a raucous cultural 
center whose energy was fueled by refugees from all 
over Europe. In this atmosphere, Dada was formed by 
a cosmopolitan coterie of artists who shared a sense 
of outrage at the savage bloodletting of history’s first 
mechanized conflict. They were led by the Germans 
Hugo Ball and his lover Emmy Hennings, the 
Frenchman Jean Arp, the Swiss Sophie Taeuber and 
the Romanian Tzara, who would become Dada’s main 
cheerleader. (In 1916, Zurich was also home to James 
Joyce, who was writing Ulysses, and Vladimir Lenin, 
who was plotting political revolution—a convergence 
that Tom Stoppard celebrated in his play Travesties.) 
“Zurich is not at all a Dadaist city, but that is exactly 
why it was born here,” Notz says. “The Swiss quali-
ties of safety and order make it an excellent place for 
artists to experiment. And Zurich has always been 
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COLLAGE DEGREES  
Left: The First International Dada Fair, held  
in Berlin, June–August 1920. Below: Dada Cino,  
a photomontage by Raoul Hausmann, 1920.

MASKED BALL  
Top left: Hugo Ball, wearing 
a cubist suit he made with 
Marcel Janco. Top right: 
A Dada dinner held in the 
early ’20s.

EYE OF THE STORM 
Left: Exterior of Cabaret Voltaire as  
it looks today, in West Zurich’s old town. 
Above: “Ich dien,” George Grosz, 1919.

“zurich was  
‘a birdcage 
surrounded 
by roaring 
lions.’ this 
contradic-
tion nour-
ished dada.”

–adrian notz

a bubble within Europe. During the Great War, it 
was described as ‘a birdcage surrounded by roaring 
lions.’ This very contradiction nourished Dada.”

On the night of February 5, 1916, at Cabaret Voltaire, 
a half dozen wild-eyed young bohemians staged the 
first Dadaist performance before a bewildered crowd. 
The walls of the cabaret were decorated with primi-
tivist masks and artworks by the likes of Picasso and 
Modigliani. Onstage, provocateurs mixed vaudeville 
acts and expressionist dance with performances that 
bordered on gibberish or lunacy, including a poem 
intoned in three languages at once, a Maori song 
belted out by the young Tzara wearing a monocle as 
he writhed in epileptic-like spasms and a threaten-
ing figure reciting what he called “Fantastic Prayers” 
while banging a drum and flailing a riding crop. 

A
CCORDING TO ONE LEGEND, Dada’s name 
was selected at random from a dictionary. 
Others recall dada was chosen because 
it means hobbyhorse in French; or was it 

taken from a brand of Swiss shampoo? Whatever the 
origins of the name, the movement’s mix of humor, 
satire and artistic bravura proved contagious. Its 
provocative tenets—taking the rebellious aspects 
of futurism and fauvism to extremes—were pro-
claimed in a Dadaist manifesto and, after the war, 
transmitted like a virus around the world by Dadaist 
artists, most of whom left Zurich, especially the 
promotion-savvy Tzara. The charismatic Romanian 
recruited such luminaries as André Breton in Paris, 
George Grosz in Berlin and Man Ray and Duchamp 

in New York, a disparate group that cooperated and 
argued in equal measure.

This month, Zurich is celebrating the “Dada 
Jubilee” with gusto. On February 5, Cabaret Voltaire 
will host a Dadaist centennial celebration, to be fol-
lowed by rituals at dawn for 165 days, each in honor 
of a different artist. Before traveling to MoMA in New 
York, Dadaglobe Reconstructed will open in February 
at the Kunsthaus Zurich, re-creating a volume Tzara 
planned to publish in 1921 filled with small artworks 
and writings Dadaists posted to him (Sudhalter spent 
five years tracking down pieces from public and pri-
vate collections, each one marked by Tzara with a 
page reference). In March, Zurich’s Museum Rietberg 
will stage Dada Afrika, the world’s first exhibition on 
the Dadaists’ fascination with non-European art. By 
June, the Dada frenzy will segue into Manifesta 11, a 
biannual European art show that has chosen Zurich 
as host, largely because of the Dada connection. The 
Kunsthaus will also present a major exhibition on 
Francis Picabia, the French-born rebel who explored 
art’s limits in New York.

Cabaret Voltaire was Dada’s home for five months, 
and the performances there have passed into legend. 
“Dada events were mystical experiences,” says Notz. 
“They were ecstatic. The artists confronted the audi-
ence. They provoked them. It was a pitched battle.” 

By mid-1916, unable to afford the rent, the Dadaists 
were forced to move to other venues. Cabaret 
Voltaire was turned into a bingo parlor in the 1920s 
and a series of pubs in the 1980s, enjoying a strange 
half-life among Dadaism’s admirers as a shrine. 

Its fate looked grim by the 1990s, when the struc-
ture was abandoned, then bought by an insurance 
company to convert into luxury apartments. Swiss 
artists were outraged, and in 2002, squatters occu-
pied the site and staged vaguely Dadaist events, such 
as throwing 2,000 francs from a window to attract 
supporters. The Swatch company offered to fund 
its operation as a cultural center if the city council 
would pay the rent—315,000 francs a year—allow-
ing Cabaret Voltaire to reopen in 2004 and become a 
fixture on the lively Zurich art scene. Recent visitors 
include Marilyn Manson and the satirical perfor-
mance artists Reverend Billy and the Yes Men, who 
were inspired to dress up as human mops and “clean” 
a local bank by rubbing themselves on the walls and 
floor. “They were a bit disappointed nobody called 
the Zurich police,” says Notz.

Notz hopes the Jubilee will ruffle a few Swiss feath-
ers. “Dada remains a contentious topic in Zurich,” he 
says. “The city is run by a right-wing party, which 
equates Dadaism with anarchism and terrorism. 
The 1916 artists were mostly foreigners and thus 
immigrants. It’s a red flag for conservative Swiss 
politicians these days.” But Dada’s future, says Notz, 
will remain bright as long as there are power struc-
tures to rebel against. “Hugo Ball wrote about the 
‘economic fatalism’ of the world order, where life is 
confined and shackled by money, and everything has 
to be useful and serviceable,” Notz says. “Dadaism 
tells us that life doesn’t have to be like that. Art is a 
force strong enough to allow us to break free and to 
escape our prefigured destiny.” • C
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the e xchange

BY HARRIET QUICK   ILLUSTRATION BY ALESSANDRA OLANOW

Over the past decade, a group of largely independent designers has changed the city’s style 
from wild child to grown-up glamour. Now they are starting to reap the rewards.

the shif t

LONDON’S FASHION EVOLUTION

J
UST BEFORE LONDON’S September fashion 
week, the designer Erdem Moralioglu opened 
his first store on South Audley Street in 
Mayfair—a 2,000-square-foot space on two 

stories, complete with a Victorian fern garden; Alvar 
Aalto seating; art by David Hockney, Andy Warhol and 
Jean Cocteau; and a harlequin-pattern marble floor. 
That same week, designer Simone Rocha opened her 
flagship on nearby Mount Street—the opposite side 
of town from grungier East London, where both live 
and work. These were just the latest advances by 
London-based designers including Roksanda Ilincic, 
Christopher Kane, Victoria Beckham and stiletto 
master Nicholas Kirkwood, all of whom recently 
established their first boutiques in their hometown. 
For these largely independent players, the expansion 
into brick-and-mortar is intensely personal. “I wanted 
the feel of a pied-à-terre,” says Moralioglu, who owns 
his business outright and designed the space with his 

architect boyfriend, Philip Joseph. 
These days, there is more to British design than 

the punkish provocation and unwearable experi-
mentation for which it was once known. Instead, 
fashion designers are remodeling themselves as 
savvy entrepreneurs building businesses that bridge 
the creative-commercial gap. They have their sights 
set on becoming global luxury brands, complete with 
retail stores, e-commerce and products in a wide 
array of categories, including eyewear, handbags 
and shoes. But unlike in years past, when rising stars 
such as Stella McCartney and Alexander McQueen 
felt pressure to leave London for established fashion 
capitals like Paris in order to succeed, this genera-
tion is following the lead of powerhouse Burberry 
and staying local. Today, the city has proven enough 
of a lure that Alexander McQueen returns from Paris 
this month to present its fall 2016 collection. 

Among the 78 collections shown in London this 

past fall were standouts such as Moralioglu’s wild-
flower-embroidered gowns with undone buttons, 
Ilincic’s candy-colored silk trousers and blouses and 
Christopher Kane’s pop art–inspired pieces. Mary 
Katrantzou sent out tailored separates threaded 
with metallic ribbon, while maverick talent Jonathan 
Anderson, who won both men’s- and women’s-wear 
designer of the year at the 2015 British Fashion 
Awards, showed ribbed knit pantsuits and oversize 
black-and-white pinafores. Such an array was worth 
celebrating, and first lady Samantha Cameron—in her 
role as British Fashion Council ambassador—opened 
No. 10 Downing Street for a party co-hosted with 
BFC chairman (and Net-a-Porter founder) Natalie 
Massenet. Among the guests were Salma Hayek and 
her husband, François-Henri Pinault, CEO of fashion 
conglomerate Kering, along with Naomi Campbell, 
Alexa Chung and Anna Wintour. 

“When I started I had the support of a small >
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Special Advertising FeaturePuerto Rico

Leave the passport at home — U.S. citizens don’t need one 

here — and hop on one of the nearly 60 daily nonstop flights from 

major U.S. cities to Puerto Rico, where you’ll encounter a diverse 

range of cultural attractions and outdoor delights, all packed 

within an island just 100 miles long and 35 miles wide.

Start your adventure in Old San Juan, a UNESCO World 

Heritage site, where you can wander the lovely blue cobblestone 

streets and admire the vivid hues and tile roofs of its Spanish 

colonial-style buildings. 

Indulge your tastes for fine dining through an array of tradi-

tional Puerto Rican dishes and international favorites that make 

this island the foodie capital of the Caribbean. Sample Puerto 

Rico’s fabled rums, along with its burgeoning craft cocktail scene. 

At night, discover eclectic choices for music, entertainment and 

casino gaming. 

Take every opportunity to play outside, whether it’s 

mountain biking, surfing, scuba diving, soaring on an exhilarat-

ing zipline adventure, golfing at some of the island’s 20 premier 

courses or exploring Culebra and other sandy treasures along 

more than 270 miles of gorgeous coastline.

And don’t miss a trip to El Yunque, the only tropical rainfor-

est in the U.S. national forest system. Here, just 35 miles east of 

San Juan, you can hike verdant trails and, as the light fades, let the 

coquí — tiny tree frogs — sing to you.

Island Radiance

Escape the cold and come to Puerto Rico, the All-Star Island. Puerto Rico offers a 
wide variety of world-class attractions to escape the cold temperatures.

seepuertorico.com

Floating at nighttime through the mangrove channels, 

you come upon it: Laguna Grande, one of three rare 

bioluminescent bays in Puerto Rico. With every stroke 

of your kayak’s paddle and every dip of your hand, 

you witness the hypnotic effect of shimmering, blue-tinged light 

in the water, produced by masses of microscopic plankton. It’s an 

experience matched only by the glow you feel from within, bask-

ing in the warmth and spirit of an unforgettable winter getaway in 

Puerto Rico. 

BIO LUMINICENT BAY, VIEQUES

TORO VERDE NATURE ADVENTURE PARK, OROCOVIS

Watch actual reviews come to life at
SEEPUERTORICO.COM 

FOR MORE INFORMATION 1•800•866•7827FOR MORE INFORMATION 1•800•866•7827

See Puerto Rico @PRTourismCo SeePuertoRico

Flamenco Beach, Culebra

Jen P, New York

That's what I said to my fiancé when
we arrived at Playa Flamenco.
The sand was soft, the view was
stunning, and the water was heavenly.
THAT'S AS GOOD AS IT GETS.

THIS
IS THE
DREAM

Flamenco is not only one of the most award-winning beaches 
in the Caribbean. It’s a five star world class attraction. 
Live your own five star vacation story.

traveler reviewa

SAVE THE DATE | Saborea Puerto Rico: A Culinary Extravaganza® | April 7-10, 2016
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CAPITAL IDEAS  Highlights from London-based 
designers’ spring 2016 collections. From left: Christopher 
Kane; Roksanda; Mary Katrantzou; Erdem; Victoria 
Beckham; Simone Rocha. 

community—Erdem, Christopher Kane, Jonathan 
Saunders—we all went through that difficult early 
time together,” says Ilincic, who launched with dra-
matically proportioned eveningwear in 2005. “We 
were seen as the ‘kids,’ who had little commercial 
sense. Now London is much more business-oriented, 
but the creativity is not lost,” adds Ilincic, who says 
sales for last season’s collection were up 49 percent.

For all their camaraderie, these designers have 
highly contrasting aesthetics. “London is full of 
strong individual voices,” says Moralioglu. “There’s 
a sense of fearlessness, and I felt that 10 years ago.” 

Their voices are as varied as their backgrounds. 
Ilincic hails from Serbia and has become known 
for her architectural silhouettes and striking use 
of color, while Moralioglu is Turkish-British and 
grew up in Canada before moving to London at 23 to 
study fashion at the Royal College of Art. Greek-born 
Katrantzou trained at the Rhode Island School of 
Design before moving to London, where she trans-
ferred to  Central Saint Martins and developed her 
signature kaleidoscopic prints. Kane (who sold 51 per-
cent of his company to Kering in 2013) is a Scotsman 
whose fans include First Lady Michelle Obama and 
alternative music star FKA Twigs. Rocha, the Irish-
born daughter of Chinese-Portuguese designer John 
Rocha, has shown a knack for subverting the codes 
of femininity with her elaborate, conceptual designs. 
And eight years into the fashion business following 
a career as a pop star, Beckham opened her flagship 
boutique on London’s Dover Street in 2014. Her range, 
which she presents as part of New York Fashion Week, 
spans sunglasses, denim, handbags and shoes as well 
as sister line Victoria by Victoria Beckham. 

What they share are modest beginnings and edu-
cational roots (many earned their master’s degrees 
at Central Saint Martins under the late, influential 
professor Louise Wilson). All launched between five 
and 10 years ago, when McQueen and McCartney 

had already established their reputations else-
where. Fashion editors were known to fly in to London 
for 24 hours to catch the Burberry show as well as a 
small clutch of upcoming names, then depart. 

At the time, the notion of running a major brand 
from the city was a utopian dream. “I was working in 
Hackney from the Centre for Fashion Enterprise stu-
dios, sometimes sleeping under the table in bubble 
wrap,” says Katrantzou, laughing. Her 2008 debut 
consisted of eight shift dresses. “I took the orders on 
the back of a press release—I didn’t even have a price 
structure,” she recalls. “But I got orders from stores 
like Colette and Joyce, and from Mrs. Burstein,” the 
fashion-forward owner of British boutique Browns.

The nascent London scene steadily gained trac-
tion. “Eight years ago, when I launched my first 
collection of 10 dresses, I was designing clothes that 

I wanted to wear,” says Beckham. “At the time, we 
were three, and now we are 150.” As for Katrantzou, 
she now has 220 stockists (the U.S. is her biggest 
market), a turnover of $15 million and 55 employees, 
including a new CEO, Trino Verkade, who was previ-
ously at Thom Browne. 

“When London Fashion Week was not so well-
attended, the designers had the time and space to 
grow their brands,” says Lauren Santo Domingo, co-
founder of online retailer Moda Operandi. “Now it’s 
become incredibly exciting as these designers hit 
their stride, offering editors and buyers great design 
and business partners.”

Such growth has been buoyed by a system of spon-
sorships, awards and mentorship programs that aim 
to safeguard young designers through their teething 
years. Ilincic and Rocha debuted their first collections 
thanks to a not-for-profit talent incubator, Fashion 
East. In 2008, the BFC, host of the British Fashion 
Awards, established the Vogue Designer Fashion Fund, 

granting a winner approximately $300,000 and 
mentorship, which has gone to Moralioglu, Kane, 
Kirkwood and, most recently, Katrantzou. Red-carpet 
patronage from actresses such as Keira Knightley 
and Sienna Miller has also helped get attention, while 
e-commerce sites including Net-a-Porter and Moda 
Operandi give the brands a global retail platform. 
Even so, the dangers are real: London-based designer 
Thomas Tait, considered an emerging talent and the 
winner of the inaugural LVMH Prize, in 2014, has 
announced he will no longer stage a runway show and 
is recalibrating his business model.

For some of the designers, a capital infusion from 
outside investors has been critical. In 2012, when 
Kering approached Kane with an offer, “We were 
stretched and I was tired,” the designer told me last 
year. “When I met with François-Henri Pinault, it felt F
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“london is full of strong individual voices. 
there’s a sense of fearlessness.” 

—erdem moralioglu

organic. The investment has allowed me to concen-
trate on what I’m good at,” he said at the time. Thus 
far, Kane has been able to expand his team from 22 
to 60, make crucial hires (such as CEO Sarah Crook, 
a former vice president of Stella McCartney, in 2014) 
and launch accessories lines and e-commerce. Last 
spring he opened a marble-clad flagship on Mount 
Street by minimalist architect John Pawson. “It gives 
us the chance to showcase our collections and estab-
lish a direct relationship to our customer; we can 
see how they navigate the store and shop the brand, 
which we cannot get from wholesale,” says Kane, who 
this year will release his first advertising campaign. 

  Even with such investment, things do not 
always go as planned. Scottish designer Jonathan 
Saunders received funds for his 11-year-old line in 
2015 from Eiesha Bharti Pasricha, the daughter of 
Indian billionaire Sunil Mittal. Yet within the year 
they jointly decided to close it down—for “personal 
reasons,” said Saunders. The minority investment 
by Pasricha in Ilincic’s line looks rosier: The influx 
of cash allowed Ilincic to upgrade the plans for her 
Mayfair space and hire architect David Adjaye. Like 
Kane, Ilincic has found the store to be a useful labo-
ratory for observing her clients. “What’s interesting 
is the request for a much broader range: high fashion 
as well as everyday, versatile pieces,” she says. The 
British label Peter Pilotto, known for decorative 
prints and modernist silhouettes, is also benefit-
ing from a minority deal with Escada owner Megha 
Mittal (no relation to Sunil Mittal).  

“I still pinch myself every time I go into my store,” 
says Beckham. Over the years, she adds, “I’ve gotten to 
know my customer and what she wants. It’s less about 
me as a celebrity—people do now see me as a designer.” 
Beckham will open a Hong Kong store this year and 
has locations in Dubai and New York in the pipeline. 
“To build my brand, I had to learn how to walk before 
I could run,” she says. “I’m still an independent U.K. 
brand, just operating on a global scale.” •
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Tour Lincoln Road, Española Way, 

Washington Avenue, Collins Avenue and Ocean 

Drive for eclectic finds in fashion, gifts and 

furnishings. Pop into some of South Beach’s 

acclaimed art galleries, then glimpse the future 

at ArtCenter/South Florida, where you can watch 

next-generation artists at work in their studios. 

Visit the nearby Frank Gehry-designed New 

World Center and take in a classical music per-

formance by young virtuosos — or picnic outside 

the center while watching a live performance via 

a massive, state-of-the-art projection wall.

One thing that thankfully doesn’t change: 

Miami Beach’s status as an outdoors paradise. 

Go for a jog along glimmering white sands. Play a 

round at the Normandy Shores Golf Club, whose 

beautiful renovation was led by the renowned 

Arthur Hills. And hit the crystalline waters via 

sailboat, kayak or snorkeling gear.

For a striking symbol of the area’s evolu-

tion, look to the Eden Roc Miami Beach, which is 

embracing the future through a partnership with 

iconic chef Nobu Matsuhisa. It began with last 

fall’s opening of Nobu Restaurant and Bar; con-

tinues with this spring’s launch of Malibu Farm, 

a beachfront restaurant promising the freshest 

organic ingredients; and culminates later this 

year in a multimillion-dollar transformation 

that includes the unveiling of Nobu Hotel Eden 

Roc — a luxury boutique property crafted by 

designer David Rockwell — under the Eden Roc 

Miami Beach roof. Miami Beach’s future looks 

bright indeed.

Another beach vacation? Been there, done that, you say.  

But unless you’ve been to Miami Beach lately, you 

haven’t experienced how a storied oceanfront destination  

transforms itself for the 21st century. In fact, Miami Beach 

has always been pushing forward. Take the legendary Art Deco district, 

where today,  along with more than 800 structures in all their neon and  

pastel charm, you’ll find ultra-modern boutique hotels and culinary  

hotspots  —  giving this neighborhood an aesthetic unlike any other in  

the world. 

The Beach, Evolved 

Nobu Restaurant and Bar at Eden Roc Miami Beach is the latest realization of Chef Nobu 
Matsuhisa’s Japanese cuisine empire, which will soon include the luxurious Nobu Hotel Eden 
Roc, a “hotel within a hotel” designed by David Rockwell. A multimillion-dollar renovation is 
underway to revitalize the oceanfront property, with 350 guest rooms; Malibu Farm, a beach-
front restaurant concept; 22,000 square feet of spa and fitness facilities; and four luxurious 
pools. While the hotel debuts later this year, you don’t have to wait to enjoy a taste of Nobu — 
just opened in fall 2015, Nobu Restaurant and Bar is already the hottest table in town. 

For more information and reservations, please call 855.433.3676  
or visit www.nobuedenroc.com or www.edenrocmiami.com.

Miami Beach

YOUR JOURNEY.
I T ’ S  T H E  B E G I N N I N G .

A R R I V I N G  A T  Y O U R  D E S T I N A T I O N  I S N ’ T  T H E  E N D  O F

Escape like never before in a setting like 

nowhere else. Where stunning, sun-soaked 

surroundings await. And curated experiences 

abound. Relax. Unwind. Indulge. It’s time to 

reap the rewards you so rightly deserve.

NobuEdenRoc.com
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In Palm Beach, tour the Beaux Arts majesty of 

Whitehall, once Flagler’s winter mansion and now the site 

of his namesake museum. Head to Worth Avenue for a bit 

of designer shopping. Where to stay? The Breakers Palm 

Beach, of course. This iconic resort retains its old-world 

glamour while boasting a top-to-bottom renovation that 

speaks to thoroughly modern luxury.

Moving on to Boca Raton, explore the Mediterranean 

influence of architect Addison Mizner. Stroll the sculpture 

gardens at the Boca Raton Museum of Art. Stay at the 

Boca Raton Resort & Club, A Waldorf Astoria Resort, and 

don’t forget to sample the chef’s choice of exquisitely fresh 

sashimi at Masaharu Morimoto’s signature sushi bar.

Along with a taste for the good life, bring your 

clubs: The Palm Beaches host some of the world’s best 

golf facilities. In Palm Beach Gardens, stay at the PGA 

National Resort & Spa. Redesigned with contemporary 

flair, it’s home to five legendary courses, including the Jack 

Nicklaus-redesigned Champion Course.

For all the attractions on terra firma, The Palm 

Beaches are just as much about adventures on the aquatic 

side, from fishing, diving and snorkeling to sailing and 

kayaking. After an invigorating day on the water, relax at 

the oceanfront Eau Palm Beach Resort & Spa, where the 

Eau Club-level rooms include a personal concierge and 

meals in the Eric Villency-designed Club Lounge.

Coastal Elegance

From classic luxury to natural wonder, The Palm Beaches offer it all. With a diverse col-
lection of accommodations ranging from luxurious properties to trusted brand hotels, 
the destination has something for everyone. The Palm Beaches is just one hour north of 
Miami, located along South Florida’s Atlantic coastline. With over 200 cultural attractions, 
and 160 golf courses, The Palm Beaches has earned the name of Florida’s Cultural Capital® 
and Florida’s Golf Capital.® Its innovative culinary landscape, eclectic range of shopping 
venues and insurmountable attractions make it the best way to experience Florida.® Come 
Discover The Palm Beaches!

palmbeachfl.com/reconnect

“A 
veritable paradise.”   Those are the exact words 

uttered by industrialist Henry M. Flagler in 1892, 

as soon as he laid eyes upon the Florida land that 

would become the town of Palm Beach. When visit-

ing  The Palm Beaches today — 38 cities and towns along South Florida’s 

Atlantic coastline, west to Lake Okeechobee — and immersing yourself 

in world-class resorts, golf, dining, shopping, arts, culture and natural          

wonders, you’ll agree this Flagler fellow knew what he was talking about.

 
 

 
 

VETERANS PARK IN DELRAY BEACH, FLORIDA

844.289.0061 | PGAresort.com 

PGA National Resort & Spa

Inclusive golf and spa packages from $329 per person, per night at 
Florida’s most celebrated golf and spa resort, and home of The Honda 
Classic. Play five championship courses, enjoy a world-class spa and new 
Sports & Racquet Club. Extended stays and luxury home rentals available.

Stay ...Play...Live... A Day or a Lifetime at 
PGA National Resort & Spa

800.328.0170 | EauPalmBeach.com

Eau Palm Beach Resort & Spa

Create memories at the #1 Resort in Florida as awarded by 
readers of Conde Nast Traveler and receive up to $600 in resort 
credits. Enjoy culinary themed events, kids activities, a private 
beach, oceanfront pools and the Forbes Five-Star Eau Spa.

Your #EauMoments Await

855.343.0207 | TheBreakers.com

The Breakers Palm Beach

 In addition to The Breakers’ lush beachfront and unparalleled 
amenities, now enjoy over $30 million in recent enhancements, 
including the state-of-the-art Ocean Fitness center, magnificent 
new Spa and ultra-luxurious Flagler Club.

 An Irresistible Winter Escape

888.543.1286  | BocaResort.com

Boca Raton Resort & Club,  
A Waldorf Astoria Resort 

Escape the cold and discover the 356 acre Mediterranean Resort 
Village featuring a half mile private beach, award-winning Spa, 
and 13 restaurants and bars. Winter rates from $269 per night.

Warm Up Your Winter Stories Here

Discover The Palm Beaches, The Official Tourism Marketing Corporation for Palm Beach County  |  The Best Way to Experience Florida

Discover How To
Reconnect this winter.
Unplug & Reconnect in The Palm Beaches. When the icy air of winter brings blue moods, 
rediscover the warmth and color of happiness. Escape to The Palm Beaches and find a sprawling collection of golf 
courses, vibrant outdoor shopping districts, internationally renowned resorts and spas, and endless possibilities. 
Of course, we also have 47 miles of the world’s best beaches. PalmBeachFL.com/reconnect | 800.554.7256



Special Advertising FeatureMiami Beach

COURTESY OF ST. REGIS BAL HARBOUR

Situated at the northern end of Miami Beach, Bal Harbour is a 

relaxed yet refined neighborhood where smart contemporary style, 

vibrant cultural attractions and premier oceanfront hotels, resorts and 

restaurants are as much a part of the local fabric as copious greenery 

and shimmering white-sand beaches. 

The centerpiece of the Bal Harbour experience is Bal Harbour 

Shops, which recently celebrated its 50th anniversary as America’s 

first all-luxury fashion shopping center. Walking the Shops’ al fresco, 

rainforest-like environment, you’ll encounter department store anchors 

Neiman Marcus and Saks Fifth Avenue; flagship boutiques from Brioni, 

Chanel, Gucci, Salvatore Ferragamo, Valentino and more; and the 

country’s largest selection of fine jewelers and watchmakers, including 

Audemars Piguet, Bulgari, Harry Winston, Tiffany & Co. and Van Cleef 

& Arpels. 

Be sure to sample the Shops’ surprisingly robust culinary scene, led 

by Makato, with delectable sushi from acclaimed chef Makoto Okuwa, 

and The Grill at Bal Harbour, serving inspired American fare from its 

rooftop perch.

An ideal hub for a Bal Harbour vacation can be found on Collins 

Avenue, directly across from the Shops: The St. Regis Bal Harbour 

Resort. This AAA Five Diamond award-winning oceanfront property 

has a well-earned reputation for impeccable service and amenities. At 

Remède Spa, enjoy bespoke treatments using fresh tropical ingredients. 

At J&G Grill, indulge in creative yet classic American dishes. 

Naturally 
Stylish

Often, what makes a destination 

memorable are the feelings it 

invokes: the bliss of a rejuvenat-

ing spa treatment, the satisfaction 

of perfectly grilled yellowfin tuna paired with 

exceptional wine, the contentment of luxuriat-

ing in the sun while a gracious staff attends to 

your needs. And sometimes, it’s the tangible finds 

that set it apart, from that meticulously crafted 

Swiss timepiece to that elegant gown with the 

ravishing silhouette. No destination brings it all 

together quite like South Florida’s Bal Harbour.

The St. Regis Bal Harbour Resort is a peerless haven of oceanfront elegance, quiet 
unwavering taste, seductive amenities and bespoke service. With its world-class 
Remède Spa, critically acclaimed J&G Grill, gourmet Burger Bar, exclusive butler 
service and largest all-oceanfront deluxe guestrooms on the Eastern Seaboard, 
The St. Regis Bal Harbour is an exceptional destination — a AAA Five Diamond 
and Forbes five-star resort on Miami Beach. Ideally located minutes from the 
whirlwind energy of South Beach, this exclusive enclave is directly across from  
the celebrated Bal Harbour Shops, home to the world’s finest upscale brands.

www.stregisbalharbour.com

©2016 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.

stregisbalharbour.com 

BEYOND 
EXPECTATION

Miami’s Most Exclusive Enclave

Featuring spacious, luxuriously 
appointed guest rooms, all  

facing the Atlantic Ocean from 
exquisite balconies. Gourmet 

cuisine at J&G Grill, a restaurant 
concept inspired by Jean-Georges 

Vongerichten.The attentive 
service of our staff and our St. 
Regis Butlers. Premier location 

in Bal Harbour, across from 
the world-famous Bal Harbour 

Shops, just 15 minutes from 
exciting South Beach. There is  

no address like St. Regis.

9703 collins avenue 

miami beach, florida 

1.855.993.0700
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RÖBBIG MÜNCHEN AT TEFAF 2015            PHOTO: HARRY HEUTS

Begin your art appreciation tour in Amsterdam, a fascinating 

city in which centuries-old historical landmarks are juxtaposed 

against iconoclastic modern designs. Along the Museumplein, 

make a pilgrimage to the Van Gogh Museum, with nearly 700 of 

the legendary artist’s paintings, drawings and written documents, 

and to The Rijksmuseum, completely renovated in 2013 and home 

to an extraordinary overview of Dutch art history, led by masters 

like Rembrandt and Vermeer.

Continue to the artistic haven of Rotterdam, around one 

hour’s drive from Amsterdam. Two must-see design attractions: 

architect Piet Blom’s set of Cube Houses, each jauntily tilted at 45 

degrees; and the modernist commercial space Van Nelle Fabriek, 

a former coffee, tea and tobacco factory, which in 2014 became 

the 10th Dutch structure to be named to the UNESCO World 

Heritage List.

Finally, head towards the German-Belgian border to 

Maastricht, one of Holland’s most historic cities. Time your trip 

between March 11 and 20 to experience the premier event in 

Holland’s dynamic art and design scene: the annual TEFAF (The 

European Fine Art Fair) Maastricht. Universally regarded as the 

world’s leading art, antiques and design fair, TEFAF Maastricht 

connects collectors, connoisseurs, curators and art lovers with 

premier dealers and galleries from 20 different countries. While in 

town, be sure to stroll Het Vrijthof, the gorgeous, tree-lined town 

square that dates back to the medieval age.

Artistic 
Treasures

At TEFAF Maastricht, the world’s greatest art and antiques fair, you can buy 
masterpieces of art, antiques and design from 275 of the world’s most prestigious 
dealers. The fair is truly a do-not-miss event for collectors and museum represent-
atives, and is a continuously evolving showcase for the best works of art currently 
on the market. Alongside the traditional areas of Old Master paintings and antique 
works of art, you can see and buy a wide variety of classical, modern and contem-
porary art, photographs, jewelry, 20th-century design and works on paper. 

tefaf.com

If you’re an admirer of inspired art 

and design, a trip to Holland (oth-

erwise known as The Netherlands) 

promises to stir in you the same 

passions you felt when first gazing upon Van 

Gogh’s  “Sunflowers.”  From museums that 

hold many of history’s most beloved expres-

sions of artistic vision and a broad diversity 

of brilliant architecture and design to an 

annual event that represents the ne plus 

ultra for collectors, Holland is a feast for the 

art lover’s eyes — and emotions.

MECC MAASTRICHT, THE NETHERLANDS
WWW.TEFAF.COM

11-20 MARCH 2016
EXCELLENCE IN ART

The world’s greatest art and antiques fair representing the 

best of 7,000 years of art history by some 270 expert dealers 

from around the globe.



Special Advertising FeatureThe Bahamas

� e most di�  cult decision in planning a Bahamas vaca-

tion? Choosing among the islands. Perhaps it’s Eleuthera, with 

its rocky blu� s and pink-sand beaches, or nearby Harbour 

Island, known as the Nantucket of the Caribbean for the New 

England-style architecture brought here by British Loyalist 

settlers in the 1700s. It might be Andros, a diver’s dream 

and home to the world’s third-largest fringing barrier reef, or 

Grand Bahama Island, with its historic and cultural attrac-

tions, spectacular bird life and vast underwater caves. 

Or perhaps it’s � e Exuma Cays, whose immaculate 

privacy, untouched nature and ultra-exclusive resorts make 

it a favorite of the global A-list. While visiting the pristine 

sands of Great Exuma, the largest of the cays, relax at Sandals 

Emearald Bay Golf, Tennis & Spa Resort, where you can do 

everything from playing a championship golf course along the 

jaw-dropping peninsula coastline to getting an aromatic mas-

sage incorporating delicate Chinese jasmine.

Regardless of which other Bahamas spots you visit, 

reserve time for the tropical metropolis of Nassau. Beyond its 

sparkling beachfront and array of aquatic pursuits, the islands’ 

capital city pulses with dynamic nightlife, epicurean delights 

and diverse cultural treasures. While in Nassau, stay at the 

all-inclusive Sandals Royal Bahamian resort and indulge in 

unlimited � ne dining at 10 restaurants, private butler service 

for selected suites and a guests-only o� shore island complete 

with secluded cove beaches.

Island Hopping

Good news: You don’t need to choose among Bahamas’ islands. With the new Island 
Hopping program from Sandals® Resorts, you can take advantage of all-inclusive resort 
privileges at two stunning Bahamas beachfront properties, all in a single vacation. In 
Nassau, experience Sandals Royal Bahamian Spa Resort & Offshore Island, featuring 
private luxury airport transfers for top-tier suites, as well as a dedicated island with two 
unspoiled beaches and a chic beach club. Plus, in Great Exuma, enjoy Sandals Emerald 
Bay Golf, Tennis and Spa Resort, with its breathtaking beach, award-winning Red Lane® 
Spa and Greg Norman-designed Emerald Reef Golf Course.

WWW.SANDALS.COM | 1-800-SANDALS or call your Travel Professional

In 1718, Woodes Rogers, the first royal governor of The Bahamas, 

cleared Nassau’s main harbor of its pirate settlers and restored 

order to the islands, prompting The Bahamas to adopt Rogers’ 

motto, Expulsis Piratis, Restituta Commercia (Pirates 

Expelled, Commerce Restored). Today, as you explore the islands’ breath-

taking natural splendor, splash in sapphire-blue waters and treat yourself 

to the posh amenities of an all-inclusive luxury resort, what’s been expelled 

are your day-to-day worries; what’s been restored is your spirit.

THE BAHAMAS 
MOST ELEGANT RESORT

THE ULTIMATE GOLF, 
TENNIS & SPA RESORT

At Sandals Royal Bahamian and Sandals Emerald Bay—the only 

fi ve-star Luxury Included® resorts in the Bahamas—the best of 

everything is included for two people in love. More white-sand beaches 

and spectacular pools, more water sports and unlimited scuba diving 

With the architectural majesty of Europe, 
this elegant resort in the heart of Nassau 
features Rolls-Royce airport transfers for 
top-tier suites and a private offshore island 
adventure that’s like getting two vacations 
in one!

for certifi ed divers, more gourmet restaurants and fun bars serving 

premium spirits, and more luxurious accommodations with butler 

service in top-tier suites. Choose the resort that fi ts your style, or 

experience them both with Sandals’ exclusive Island Hopping program.

SANDALS ® 
ROYAL BAHAMIAN

SANDALS 
E MERALD BAY

On the unspoiled island of Great Exuma, 
discover the most exhilarating vacation 
at this sophisticated, yet casual resort 
featuring a magnifi cent Red Lane® Spa 
and a Greg Norman-designed golf course.

S A N D A L S . C O M       1 - 800 - SANDALS or Call Your Travel Professional
* V i s i t  w w w . s a n d a l s . c o m / d i s c l a i m e r s / w a l l s t r e e t j o u r n a l 2 0 1 6  o r  c a l l  1 - 8 0 0 - S A N D A L S  f o r  t e r m s  a n d  c o n d i t i o n s .

THE WORLD’S ONLY FIVE-STAR 
LUXURY INCLUDED RESORTS

Greg Norman-Designed 
Championship Golf 
Course*, Great Exuma, 
Bahamas

GREAT EXUMA - BAHAMAS
Sandals Emerald Bay

NASSAU - BAHAMAS
Sandals Royal Bahamian

ISLAND HOPPING Experience Both Bahamian Islands 
In One Unforgettable Sandals Vacation.

THEBAHAMAS
THEBESTof

Beachfront 
Honeymoon 
Walkout Butler 
Villa Suite
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EXPLORE

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.
1-800-453-910
twriver.com

DISCOVER THE PALM BEACHES
The best way to experience Florida is 
in Palm Beach County, come discover 
the time of your life!
800-554-7256

VISIT FLORIDA
In Florida, it’s summer in winter. 
With 825 miles of beaches and 
average temps in the 70’s, warm 
up this winter with a luxurious 
Florida vacation.
888-735-2872
VISITFLORIDA.com/luxury

THE HAWAIIAN ISLANDS

experience the buzz and energy of 

gohawaii.com/oahu 

ESCAPE TO PUERTO RICO
Puerto Rico offers a wide variety 
of world-class attractions to escape 
the cold temperatures. Visit our
website for more information.
seepuertorico.com

STAY

SANDALS® RESORTS
Sandals® Resorts, the world’s only 
Five-Star Luxury Included® Vacation 
for two people in love, offers more 
quality inclusions than any other 
resorts on the planet.
1-800-SANDALS
SANDALS.COM

THE HERMITAGE CLUB

anywhere in the East. At our private 

in Southern Vermont, limited 

uncrowded and family-friendly. 
10 Gatehouse Trail, 
West Dover, VT 05356
802-464-7734
hermitageclub.com

THE SEAGATE HOTEL & SPA
Only The Seagate provides all 
the amenities you expect from 
a luxury resort, with the intimate 
feeling of a private retreat.
855-711-9218

THE BREAKERS PALM BEACH

harder to resist. In addition to the lush 
beachfront and unparalleled amenities, 
delight in over $30 million in recent 

new Spa and ultra-luxurious Flagler 
Club. Reserve your escape.
866-900-9787

NOBU EDEN ROC
A dynamic convergence of modern 
and classic, delivering a sophisticated 
and memorable experience and home 
to Nobu, Miami’s ultimate destination 
for inventive signature dishes, poolside 

305-531-0000
nobuedenroc.com

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

CARRY

RIMOWA
RIMOWA is the leading manufacturer 
in polycarbonate and aluminum 
suitcases since 1898.  Designed in 
Germany and made in North America.  
RIMOWA: There is a world ahead.
1-519-653-1445
rimowa.com

FLY

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

CRUISE

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

OCEANIA CRUISES—YOUR 
WORLD. YOUR WAY.®

Experience the world’s mosaic of 
cultures—featuring handcrafted, 
destination-rich itineraries, with 

accommodations and impeccable 
personalized service.
855-OCEANIA (855-623-2642) 
or contact your Travel Agent
OceaniaCruises.com/WSJ

SEE

TEFAF MAASTRICHT—AN 
UNRIVALLED EXPERIENCE
The world’s greatest art and antiques 
fair representing the best of 7,000 
years of art history combined with 

attention of 275 expert dealers from 
around the globe. March 11–20, 2016
+31 411 64 50 90

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

traveling to the heart 
of antarctica
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BY CHRIS JONES   PHOTOGRAPHY BY JAMIE HAWKESWORTH

The frozen, otherworldly landscape of Antarctica has seized the  
imaginations of generations of explorers. With travel to the seventh continent  

more accessible than ever, now is the time to discover why.

Once Upon a Time in

ANTARCTICA 

I
N LATE NOVEMBER, the first commercial 
airliner touched down on an icy strip of 
Antarctica. It took a little while for the news 
to reach the rest of the world, which reacted 
with a mix of marvel and trepidation. A Boeing 
757 with 62 business-class seats had crossed 

the stormy waters between Chile and the Union 
Glacier without so much as a bump. Antarctica—the 
remote, impossible terrain of Scott and Amundsen 
and Shackleton only a century ago—is now a day 
trip. Antarctica will never be the same.

The truth is, Antarctica has never been the same. 
It’s almost unfair to call it the seventh continent, 
even if that’s how many travelers see it, the last 
item on a bucket list. Antarctica is more like a sec-
ond Earth. It is the closest any but a handful of us 
alive today will get to setting foot on another planet, 
and although it’s more accessible than it’s ever been, 
we will never conquer it. Antarctica’s forbidding 
landscape is, in essence, a vast collection of ice in 
all its shapes, forms and densities, surrounded by 
water that was either just ice or is about to become 
ice again. It is a thousand shades of blue, from near 
pitch-black to the most brilliant turquoise, capped 

with a hundred shades of white. Depending on the 
time of year, the sun might never set or never rise. 
Our tenuous, alien settlements there are still no 
match for penguin colonies filled with tens of thou-
sands of residents, or the associations of humpback 
whales whose singing is rivaled only by the howling 
of the ice itself. There are wandering albatrosses 
there with 11-foot wingspans. Everything in and 
about Antarctica is big.

Seeing your ship dwarfed by the face of a glacier, 
or feeling its hull shudder and groan when it deflects 
a growler the size of a car, does something to your 
head, as does watching an iceberg bigger than an 
entire neighborhood roll over and launch a wave that 
would flood a fourth-floor office. After you’ve seen a 
pod of killer whales conspire like wolves to pluck a 
doomed seal off the bone-littered shore in front of 
your eyes, try looking in the mirror and calling your-
self a hunter.

Of course, humanity is leaving its mark on this 
seemingly invincible place. Antarctica has always 
advanced and retreated with the seasons, but it’s 
retreating more than it ever has. In 2014, two sep-
arate teams of scientists declared the collapse of 

the massive West Antarctic ice sheet inevitable. 
Antarctica has never been static, but now, owing 
to the effects of global warming, it changes more 
dramatically, with more conviction. While leaving 
jet-tire marks on its glaciers is a kind of miracle, it’s 
also just more vandalism.

All the more reason why it’s oddly comforting to 
go there and be awed, and why traveling by ship will 
always be better than shortcutting by plane. (Dozens 
of cruises visit during the austral summer, between 
late October and March, many departing from 
Ushuaia, Argentina, the world’s southernmost city.) 
It’s easier to care about a place after you’ve touched 
it—and easier still after it has touched you. Stand in 
the middle of all that upheaval and melt, float in a 
kayak at the source of our rising seas, and you’ll feel 
less like an agent of change and more like the object 
of it. You’re the one who will never be the same. •

BEFORE SUNSET  
During Antarctica’s summer, which starts in October,  

a permanent dusk reigns in the evening—as seen here from 
the deck of the Quark Expeditions ship Ocean Endeavour,  

at the Drake Passage. 



DEEP FREEZE  
The age of an iceberg—like this one, off the shore of Deception Island—can be approximated by its shape. Young icebergs 

feature jagged contours, while older ones have more sculptural, flowing lines. Antarctica’s largest icebergs can be  
as big as Texas and weigh billions of tons. Left: The cog on the Ocean Endeavour, which is used to drop anchor for landings.
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TUXEDO JUNCTION  
Gentoo penguins—one of five varieties that inhabit Antarctica—on Aitcho Island. 

The species is known for establishing close bonds, staying with a mate  
throughout the year, and for building “penguin highways,” paths deepened with 

repeated use to aid travel to the shore.
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LOVE IN A COLD CLIMATE  
Two arctic terns mating at Half-Moon Island. The birds, native to the far Northern Hemisphere, migrate to Antarctica 

during the winter months. Right: An “iceberg graveyard,” a stretch of water where bergs have run aground to melt under the 
sun’s warm rays, creating architectural silhouettes, often with churchlike spires and arches.



OUT OF THIS WORLD 
Weather permitting, ships from Quark Expeditions land twice a day at islands inhabited only by birds or ancient 

 whaling stations. This sunset stopover on Paradise Island affords visitors immersion in Antarctica’s eerie, near-total silence.  
Left: Formations like this one, in an iceberg graveyard, are shaped by summer temperatures that can reach a balmy 

 50 degrees Fahrenheit. 
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ISLA BONITA
Escape to a tranquil tropical reverie with easy, undone looks that embody  

the paradox of doing nothing and yet being ready for anything.
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WILD AT HEART 
Explore new ways to 
wear denim, either 
with a long, rainbow-
hued dress or a simple 
cropped top. Gucci 
dress, Denim & Supply 
Ralph Lauren jacket, 
Re/Done Levi’s jeans 
(worn underneath) and 
Hilfiger Collection 
sandals. Opposite: 
Missoni top and 
Re/Done Levi’s jeans. 



FREE STYLE 
Step outside the box  
by pairing a classic  
jacket with loose jeans  
or throwing on a tank  
in a chunky knit. Chanel 
jacket and Re/Done 
Levi’s jeans. Opposite: 
Joseph top, vintage 
necklace and Frame 
Denim bikini bottom.



JUNGLE LOOK 
With a swimsuit that’s 
both elegant and 
sexy, who needs to get 
dressed? Michael Kors 
Collection swimsuit. 87



NEW WAVES 
Surfer-inspired tops are 
the new thing to throw on 
after a swim, with hair 
that’s been left to its own 
spectacular devices. 
Bottega Veneta sweater 
and vintage necklaces. 
Opposite: Hilfiger 
Collection sweatshirt. 
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HAVEN SENT 
Escape the doldrums 
with carefree colors and 
a bit of cheeky humor. 
Chloé sweater and Koché 
jeans. Opposite: Hilfiger 
Collection jacket and 
Re/Done Levi’s jeans. 



DON’T WORRY 
Find happiness with a 
relaxed attitude toward 
dressing, whether it be 
with dreamy, pajama-
inspired florals or bold 
stripes. Dolce & Gabbana 
top, Aurélie Bidermann 
necklace, Denim & Supply 
Ralph Lauren shorts 
and Hilfiger Collection 
sandals. Opposite: 
Giorgio Armani jacket, 
Missoni swimsuit and  
Re/Done Levi’s jeans. 
Model, Sophia Ahrens at 
DNA Models; hair, Rudi 
Lewis; makeup, Lisa 
Houghton. For details see 
Sources, page 122.
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PARADISE FOUND  The rooftop terrace of Stefania 
Mansion, one of Katerina Tsigarida’s restored houses in 
Patmos, with traditional, locally produced Greek rush  
seats and a view to Profitis Ilias mountain, Kipi Bay and 
the southwest side of the island.

BY SARAH MEDFORD   PHOTOGRAPHY BY STEPHEN KENT JOHNSON

For contemporary architect Katerina Tsigarida, the island of Patmos is 
the perfect escape. Having restored several ancient houses to their original glory, 

 she has also made it her home away from home.

GREEK REVIVAL

L
OCALS ON THE ISLAND of Patmos, a 
craggy Greek beauty in the northern 
Dodecanese, have long embraced a cus-
tom of passing home ownership down 
through the female line. This made 
practical sense in a deadly seafaring 

culture; it also slipped a great deal of power into the 
hands of Greek women. When a new house was built, 
the first girl in the family took possession and gave it 
her name—and so it is called as long as it stands.

Greek-born Katerina Tsigarida oversees the cur-
rent fortunes of five houses on Patmos, four of them 
scattered through the hillside village of Chora and 
one sequestered down along the rugged Aegean 

coast. The 59-year-old architect makes a worthy 
guardian. “Lucy’s was my first love, then gradu-
ally the others,” she says of the townhouse in Chora 
that she and her husband, Dmitris, a business-
man, bought in 1993, soon after their first visit to 
the island with their three young children. During 
summer vacations from their home in Thessaloniki, 
the couple restored the 18th-century dwelling, 
whose structure and carefully crafted details were 
decrepit but still intact. Before long they owned a 
handful of properties, which are now shared with 
an extended network of family and friends. “Not 
everybody on the island appreciates these houses 
and keeps up their original functions,” Tsigarida 

remarks. “We wanted to save them, shall we say.”
Ruin is also somewhat of a tradition on Patmos, 

where centuries of Christian, Arab, Byzantine and 
Ottoman occupation stripped the island of its classical 
monuments—though not the volcanic cave where St. 
John is said to have written the Book of Revelation. In 
medieval times, ancient building stones were recycled 
in the hilltop Monastery of St. John the Theologian, 
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whose vast grayness looms like a benevolent cloud 
over the whitewashed rooftops of Chora. 

Nicolas Fegaros, one of the stonemasons respon-
sible for restoring the monastery (it’s now a UNESCO 
World Heritage site), helped Tsigarida with her first 
house, and the lessons he imparted to his son-in-
law and grandson on the job also made their way to 
her. “Patmos is a very small island,” says the archi-
tect, who runs a contemporary practice based in 
Thessaloniki. “If you’re not born there, you are a 
foreigner. But I found a way to communicate and 
understand and not to put my own eye on top.” She 
began to see the anonymity of preservation work as 
a respite from her professional life. “There is not so 
much ego here—I try to disappear,” she says. “Maybe 
dealing with contemporary architecture has helped 
me appreciate these houses more.”

Born in Athens, Tsigarida studied at London’s 
Architectural Association School of Architecture 

under Elia Zenghelis, a partner at Rem Koolhaas’s 
Office for Metropolitan Architecture, and worked for 
Koolhaas in London before opening an Athens branch 
of OMA with Zenghelis in 1981. On her own for three 
decades, she’s designed everything from chairs to 
vacation compounds to major urban infrastructure 
informed by the classical tenets she has embraced 
since her student days. Her most important work has 
been in Thessaloniki, her home of 30 years, where 
she designed the New Helexpo Gates and the East 
Metropolitan Axis, a cultural district and series of 
plazas that helped revive a moribund part of the city.

“Continuity is something I’m very much inter-
ested in,” Tsigarida says. “Between past and present, 
building and landscape—so many things. It’s here on 
Patmos, too. In the houses, for sure—but it is also a 
more general idea.”

Tsigarida and her family spend every Easter and a 
good part of the summer on the island, exploring the 

small changes each year brings: a new taverna in the 
port town of Skala, a reopened guesthouse in the hills. 
Now that the couple’s children are in their 20s and 
30s, Patmos has become the place where everyone 
reconvenes to connect with friends who are equally 
taken with the island’s rough charms. Decorator 
John Stefanidis, painter James Brown and his wife, 
Alexandra, jeweler Ileana Makri and others form a 
loose social skein that shrinks and grows depend-
ing on the season. “Patmos is not social in the way of 
Mykonos or Santorini,” Tsigarida explains. “It’s small 
but with an intense inner life—not really with grand 
clubs or big parties, more this creative phase of life.”

When interior designer Muriel Brandolini came 
to visit Makri two summers ago, she found herself 
drinking ouzo one afternoon with new friends in the 
primitive winemaking hut Tsigarida had restored 
as a seaside getaway and swimming cabana. The 
stone cottage, adrift on currents of grapevines and 

HOME SWEET HOME 
From left: The main entrance to the Forno Annex mansion with an antique sailor chest and friendly houseguest; a bedroom on the ground floor  

of Stefania, featuring single beds made of hammered iron and bronze—pieces typical of Patmian houses.

GRAND ENTRANCE 
The first-floor hall of 
Stefania, featuring 
a gilded monastery 
lantern and a gold-leaf 
mirror from Lesbos. 



“maybe  
dealing with 

contemporary 
architecture 

has helped me 
appreciate 

these homes 
more.”

—katerina tsigarida

SITTING PRETTY 
The ground-floor sitting 
room of Forno Annex, 
featuring a portrait 
from a salon in Patmos 
on the wall and a cobalt 
blue oil lamp on the 
writing desk.



wind-raked olive trees, houses rustic pressing and 
bottling gear and has no electricity, but its host-
ess entertains there with élan. “You cut your little 
tomato and your local feta on an ancient stone—it’s 
really prehistoric,” says Brandolini. “Nothing is 
about comfort, but everything is so beautiful.”

Tsigarida and her husband have become fierce 
defenders of traditional Patmian culture over the 
years, from the bakers they patronize to the crafts-
people they employ. Resigned to the island’s crawling 
pace, they’ve gradually improved their dwellings, 
which date from the 15th to the 19th centuries, add-
ing bathrooms, rebuilding stairs and refining the 
connections between rooms, for instance, but never 
altering the exteriors or the strict cruciform plans 
(two larger rooms in front, two smaller in back). 

“You find so many things under layers and lay-
ers of chalk paint—it’s like a palimpsest,” Tsigarida 
says of the painstaking work. “You find carvings of 

crosses, or dates—it’s archaeology, really.”
In the two adjacent houses that she’s renovated 

for herself and her husband, Tsigarida has furnished 
the rooms with faded kilims, textiles and antiques, 
some of which have been in the dwellings for centu-
ries. Island houses are often sold with their contents, 
and in Chora that can translate into the spoils of an 
age-old merchant class; the couple has amassed a 
fine collection of Venetian glass, Anatolian carpets 
and furniture from Russia, France, Italy and as far 
afield as Holland. Tsigarida emulates Patmian eclec-
ticism in her décor but aims for cleaner results. The 
objects she arranges become characters in a long-
running drama, set in motion against a backdrop 
of hand-troweled plaster, scrubbed wood floors and 
luminous, dove-gray woodwork.

As word of her accomplishments has spread, 
she’s taken on a few restoration projects for others. 
Peter Speliopoulos, a New York fashion designer, 

and his partner, Robert Turner, an interior designer, 
approached her for help with two houses, notably 
a 1638 mansion one step away from collapse. “We 
wanted a minimal, almost monastic house,” says 
Speliopoulos of the undertaking. “Katerina preserved 
the building’s integrity, but she knew how to open 
it up and make more of the interiors. Her work has a 
contemporary soul.” The 11-year project used locally 
sourced materials, except for a few panes of cobalt 
glass for an interior window. Speliopoulos carried 
those from New York to Patmos in his hand luggage.

If Tsigarida’s example leads to enlightened think-
ing about the value of sustaining the island’s distinct 
culture, then she’s content. “What we do, and what 
we want our guests to do, is to get into the spirit of 
this Patmian life,” she says. “Not to look for the con-
veniences that are very typical and easy to get, if you 
have money. But to adjust and live in a way that is 
appropriate to this very, very delicate island.” •

WATER WORKS 
From left: The kitchen of Forno Annex, featuring the original oven (now a stove) and marble sink; the main covered courtyard at the Vardikos mansion 

with a well (at right) built in 1477. The paint colors for Tsigarida’s homes are original but have been refreshed using traditional powder pigments.
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VIEW FROM THE TOP 
The terrace of Forno 

Annex, with a Patmian 
iron daybed and a view to 

Skala and the northern 
side of the island. 
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CLEAN SLATE 
Dress up an easy 
ensemble with statement 
accessories—whether 
prettily petite or 
oversize. Courrèges 
bodysuit and jeans and 
Fendi bag. Opposite: 
Off-White by Virgil 
Abloh jumpsuit, Céline 
bag and Hermès shoes. 

PHOTOGRAPHY BY MACIEK KOBIELSKI   STYLING BY ELISSA SANTISI  

There’s no need to wait until Memorial Day—bright white  
bags and shoes dominate this spring, instantly elevating denim styles.

POINT BLANC
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BLEACH DAY  
Kick things up  
a notch with a pair of 
winkle-pickers or an 
unstructured doctor’s 
bag. Saint Laurent by 
Hedi Slimane jacket, 
Levi’s skirt, Ralph 
Lauren Collection 
bag and Céline boots. 
Opposite: Louis Vuitton 
jumpsuit, leather hand 
wraps and boots.   
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SPIN CYCLE
Futuristic handbags 

make head-to-toe 
chambray look sharp. 
Chloé top and pants, 

Saint Laurent by Hedi 
Slimane belt, Céline 

boots and Loewe bag. 
Opposite: J Brand 

turtleneck, B Sides 
jeans, Gucci belt  

and Tod’s bag. Model, 
Karmen Pedaru 

at IMG; hair, Rita 
Marmor; makeup, Romy 

Soleimani. For details 
see Sources, page 122. 
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BY CAROL KINO
PHOTOGRAPHY BY MARK MAHANEY

For years, Robert Irwin refused to allow 
photographs of his space-altering  

installations. Now an upcoming retrospective 
celebrates this enigmatic artist.

OUT OF  
THE 

SHADOWS

T
HE ARTIST ROBERT IRWIN is pacing around his studio, 
an industrial space in a San Diego office park. Lining 
the walls is his ongoing body of work, which involves 
fluorescent tubes and multicolored theatrical gels. 
He and his studio manager, Joseph Huppert, are dem-
onstrating how the hues in the room shift as the gels 

are rotated, switches are flipped and light is emitted, refracted and 
reflected. “Energy changes are going on, which doesn’t happen in 
painting,” Irwin says excitedly. At 87, he’s still rangy and handsome, 
dressed in his trademark black T-shirt, jacket, baseball cap and jeans. 
“It’s a game nobody’s ever actually had a chance to play.” 

This is work that has grown out of a tenet Irwin arrived at years ago: 
“What made an artist an artist is a sensibility,” he says. Without “the 
limitations of thinking about being a painter, you can operate any-
where in the world.” That’s why his oeuvre is so hard to characterize.

Today Irwin is best known for installations made with little more 
than scrim and natural light. These seem nearly invisible at first 
but then suddenly intensify viewers’ perceptions of the surround-
ing space, such as a 1977 piece at New York’s Whitney Museum of 
American Art: Irwin’s minimal intervention, which included bisect-
ing the fourth floor with just a line of black paint and a scrim panel, 
has gone down in art historical lore. He has also created a garden over-
flowing with hundreds of varieties of plants for the Getty Center in Los 
Angeles, which opened in 1997, and designed buildings, including the 
Dia Art Foundation’s outpost in Beacon, New York, where in 2003 he 
shaped everything from the sky-lit galleries to the parking lot.  

“Bob is a philosopher. He has led this life off on the edge, doing 
things that no artist would do today,” says Michael Govan, Dia’s former 
director, who hired Irwin for the Beacon project. Govan now helms the 
Los Angeles County Museum of Art, which boasts an outdoor instal-
lation of primal palm trees by Irwin as well as a 36-foot-long light 
sculpture, Miracle Mile (2013), which glows behind them 24 hours a day.

MR. LIGHT 
Robert Irwin in his San 
Diego studio with works 
in progress. “He has 
covered the spectrum in 
terms of the realms  
of the art world,” says 
his former student, the 
painter Ed Ruscha.



Throughout his career, Irwin has been consid-
ered a pioneer of ’60s and ’70s Southern California 
movements, like Light and Space, which extended 
minimalism to phenomenology, and Finish Fetish, 
which involved high-tech materials and super-gloss, 
hot-rod-like surfaces. “Bob has gone in his own direc-
tion, into the world of perception,” says artist Ed 
Ruscha, who studied watercolor painting with Irwin 
in the late ’50s at L.A.’s Chouinard Art Institute. “He 
has covered the spectrum in terms of the realms of 
the art world.” (Irwin  is also the first visual artist 
to have won a John D. and Catherine T. MacArthur 
Foundation “genius” grant, in 1984—an honor he 
shares with fellow Light and Space luminary James 
Turrell, who won it the same year.)  

But in the beginning, Irwin made paintings. A few 
of those early works, most of them abstract oils on 
canvas, will soon go on view in Robert Irwin: All the 
Rules Will Change (April 7 through September 5), at 
Washington, D.C.’s Hirshhorn Museum and Sculpture 
Garden. Comprising 29 works made between 1958 
and 1971, the show covers the period  Irwin  refers 
to as “the phenomenological reduction,” when he 
rigorously purged his abstraction of anything that 
suggested narrative or content. He reduced expres-
sionistic marks to lines, then to shimmering dots, 
and eventually replaced the square, painted canvas 
with a single spray-painted plastic or metal disc. 
Hung away from the wall and lit so that its edges dis-
appear, each disc appears to float. “This is as close as 
I could figure how to break the frame,” he says.

The show will also include a refabrication of a 
15 ½-foot-tall, clear, prismatic acrylic column from 
1970, the year Irwin gave up his studio and set out on 
the grand conceptual project that has since occupied 
him: going anywhere he is invited to create what he 
calls “site-conditioned” work. “I knew if I stayed in 

the studio, I’d be a studio artist one way or 
another,” he says. “So the only way to not 
do that was to get rid of the studio.”

That, essentially, is how Irwin came 
to create the Getty garden, the plans for 
Dia: Beacon and countless other works. 
It also led him to the commission that 
will close the Hirshhorn show, an instal-
lation called Square the Circle. Using 
scrim, he is planning to transform one 
side of the museum’s round gallery space, 
designed by architect Gordon Bunshaft, 
into a square. “This piece will be like all 
his work: impossible to describe, impos-
sible to photograph, but great to see,” says 
Melissa Chiu, the Hirshhorn’s director.

The show is also the tip of the iceberg 
in terms of Irwin’s many other projects. 
Up through May 2017 at Dia: Beacon 
is Excursus: Homage to the Square3, a 
reworking of a piece he first created for 
the foundation’s Chelsea space in 1998. 
A gridded maze of chambers made from 
scrim, fluorescent lights and gels, the 
original piece filled an entire floor. The 
updated version has multiple exits and 
entrances, allowing visitors to snake back 
and forth, as if exponentially expanding 
the spatial possibilities implied by the 

title. “With these works, Bob’s actually pointing at 
something much larger,” says Jessica Morgan, Dia’s 
director, “which is an ability to have an awareness of 
our environment.”

Then there’s Irwin’s magnum opus, which he is 
planning to unveil in July at the Chinati Foundation 
in Marfa, Texas. (The museum, which was founded by 
the sculptor Donald Judd on the site of a decommis-
sioned Army base, will celebrate its 30th anniversary 
this year.) The 13,000-square-foot work, which Irwin 
has been developing since 1999 at Chinati’s invita-
tion, is based on the C-shaped footprint of an old 
hospital, with black and white scrim to shape the 
vistas and the light, and subtly tinted windows fram-
ing a thin strip of land and the expansive sky—what 
Irwin has called “a Dutch landscape–like view.” At its 
center stands a grand Stonehenge-like grouping of 
basalt columns and paloverde trees.

“The opportunity for him to do this permanently 
is exciting, because his installations have been 
so ephemeral and temporary,” says Jenny Moore, 
Chinati’s director.

Though he’s clearly energized by the Chinati work, 
Irwin is reluctant to talk about it in detail. “Discovery 
is a very rich part of what I do. And after 15 years,” he 
says, laughing, “I just want to get it done.”

 

A
LTHOUGH IRWIN has spent much of his 
career making work elsewhere, he has 
always been anchored in Southern 
California. Born and raised in Long 
Beach, he speaks of his youth as a 
happy-go-lucky time, even though his 

father, who worked for a utility company, lost every-
thing in the Depression, just after Irwin was born. 
In his memory, it was filled with fast cars, girls and 
endless refills of Coca-Cola.  (He’s renowned for his 
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SPIRAL GETTY  Above: Irwin’s Central Garden at L.A.’s  
Getty Museum. Top: 2015’s Excursus: Homage to the 
Square3, at Dia: Beacon, which was designed by Irwin.

MIRROR IMAGES  Top: An acrylic column from 1970–71, 
which will be on view at the Hirshhorn. Above: 2006’s Who’s 
Afraid of Red, Yellow and Blue3, made of polyurethane paint 
on aluminum. Above right: An untitled 1959–60 painting. 
Right: A wall-mounted disc piece from 1969. “This is as 
close as I could figure to break the frame,” Irwin says now.   

connoisseurial appreciation of the beverage.) “In New 
York you’re supposed to be suffering,” he says. “But 
growing up in L.A. was not like anyplace else. You got a 
car when you were 17, and the world was your oyster.”

By the late ’50s Irwin, who’d always had a gift for 
drawing, had served in the Army (he joined up in 
1946 and narrowly avoided being deployed to Asia), 
attended three art schools on the GI Bill and visited 
Europe numerous times. He worked his way through 
a variety of painting styles before landing at what 
he calls his “growing-up” gallery: Ferus Gallery, the 
avant-garde Los Angeles hotbed founded in 1957 by 
Ed Kienholz and Walter Hopps. There he found com-
mon ground with a group of artists that included 
sculptor Ken Price and painter Ed Moses, meet-
ing late at night to shoot the breeze over beers and 
spending long hours in his studio by day. Inspired 
by Piet Mondrian’s move from landscape painting to 
the purism of De Stijl, a style based on primary colors 
and perpendicular lines, Irwin began the long, hard 
road to make his work as abstract as possible. He’d 
spend hours in his studio staring at his paintings, 
reworking lines, readjusting them in relation to each 
other, changing the scale by minute degrees. “It was 
a real discipline over a period,” Irwin says. “Not fun.”

For money, he bet on the horses and briefly taught 
art at Chouinard, UCLA and UC Irvine. His teach-
ing philosophy was the same one he’d established 
for himself: “Help them develop their sensibility.” 
As well as “emphasizing preparation,” recalls Ed 
Ruscha, and “delving into the science of vision and 
light, he’d push you off into your direction, not into 
his direction. He had an instant form of communica-
tion that told you that there’s possibility out there 
and all you have to do is find it.” It doesn’t seem sur-
prising that so many of his students became stars, 
including Chris Burden, Doug Wheeler, Vija Celmins, 
Larry Bell and Joe Goode—all known for wildly dif-
ferent sorts of work, from body art and performance 
to photorealism.

After 1970, once Irwin had given up his studio and 
possessions, he began traveling around the country 
visiting art schools and making work with scrim, and 
his installations became ever more ephemeral. Yet 
few people got to see them, unless they actually hap-
pened across them, because in 1965, he had issued a 
ban against photography. “I am concerned with spe-
cific and reject the generalities of photographs,” he 
wrote in a statement published in Artforum. “Why do 
we insist on the language of duality by reproduction, 
negating the essential truth of the painting?”

“Bob put every obstacle in my way of bringing him 
together with the public,” says Arne Glimcher, the 
founder of Pace Gallery, which started representing 
Irwin in 1966. “He felt the work was so specific to the 
viewer and the object and the room that he wouldn’t 
allow us to photograph it.” Whenever Glimcher could 
persuade Irwin to do a show, the work would sell—but 
usually to private collectors rather than museums. “It 
would always be a big success, but it would go into 
obscurity,” say Glimcher.   In 1968, when Artforum 
pirated a photo of an Irwin disc piece and ran it on the 
cover, Irwin was outraged, but “it was the best thing 
that could have happened,” Glimcher says. “We pre-
tended to be outraged too, but we were delighted.”  

Though  Irwin’s work couldn’t be disseminated 

through photography or catalogs, his mythos spread 
through writing.  In the 1970s, Lawrence “Ren” 
Weschler, an acquaintance who’d been meeting with 
him to discuss philosophy, became so taken with their 
conversations that he turned them into a manuscript. 
Excerpts of it appeared in 1982 in The New Yorker, 
where Weschler was a staff writer, and soon became 
a book, Seeing Is Forgetting the Name of the Thing One 
Sees, which remains so popular that over 30 years 
later it’s still in print. Not only has it made  Irwin  a 
guru of art students everywhere, but it also intro-
duced general readers to his life and philosophy 
(“Who cares about all this virtuality when there’s all 
this reality,” he says in the expanded 2008 edition).

Irwin claims he’s never read it. “Oh, God no. Are 
you kidding?” he says. “I don’t have to. I lived it!”  

Although Irwin carps quite a bit about the increas-
ing need to revisit the past, borne in upon him by the 
book, his advancing years, the Hirshhorn show and 
other historical projects, like a catalogue raisonné 
that Artifex Press has undertaken, he is also clearly 
galvanized by the explosion of interest in his work. He 
is, as ever, most interested in what’s in front of him and 
rejects the idea of polishing his image for posterity.

Asked if he cares what the art world thinks of him, 
he says, “Nope.” How art history sees him?  “Nope.” 
How other people see him? “Nope.”

What about how people encounter his work—does 
that matter?  “That’s important, of course,” Irwin 
says, suddenly serious. “That’s very important.”

Asked later if he has a relationship with the art 
world, Irwin says, “A little.” Then he reconsiders. 
“No,” he says. “Because if I did, it would piss me off. 
Whenever you see the price of work going way up, 
what you’re seeing is somebody buying history, not 
art.  It’s like baseball cards, only a lot more money. 
The idea of making work that transcends your death 
might be appealing,” he says, “but it begs the issue of 
being alive in the world.” 

Meanwhile, he’s firmly tied to that world  and also 
to San Diego  by his second wife, Adele, who organizes 
cookbook signings and chef events (“She’s 30 years 
younger than I am,” he says delightedly), and their 
21-year-old daughter, Anna Grace. Even so, Irwin 
is frequently on the road making site visits for new 
projects. “I got the best game in town,” he says.

And when he’s not traveling,  Irwin  is creat-
ing new work in the studio—he’s had one again for 
about eight years. Irwin met Joseph Huppert, his 
studio manager, when  the artist  was installing his 
2007 retrospective at the Museum of Contemporary 
Art San Diego. Huppert, then a museum guard, 
engaged Irwin in conversation. “Joey had never seen 
the work,” Irwin says, “but he had read all my writ-
ing, and he wanted to argue about it. He’s been fun.”  

Even more surprisingly, Irwin has also been work-
ing with his first-ever photographer, Philipp Scholz 
Rittermann, who has finally been able to capture 
the nuances of  Irwin’s work, thus calling an end to 
the photography ban.  Irwin has been shocked to 
see how great the images look backlit on a computer 
screen—something that had never interested him 
before. “The one thing that’s lacking in photography 
is energy,”  Irwin  says. “But suddenly, on a monitor, 
these things have a whole new kind of presence.  I 
thought to myself, This is only going to get better.” •

CALIFORNIA KID 
“Discovery is a very 
rich part of what  
I do,” says Irwin. 
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BY JOHN BURNHAM SCHWARTZ 
PHOTOGRAPHY BY DAN MARTENSEN

Jhumpa Lahiri decided to learn Italian. Then she moved to Rome and  
stopped writing in English altogether. Her new memoir, In Other Words,  
is an account of that linguistic pilgrimage—and her newfound freedom.

Found in Translation

A
S LATE-FALL AFTERNOON light floods 
the high-ceilinged living room of 
Jhumpa Lahiri’s brownstone in Fort 
Greene, Brooklyn, the author exudes 
an outward stillness that in other 
circumstances might be read as com-

posure. Today, however, her large liquid eyes brim 
with the unease of her situation: Though she is con-
ducting this interview at home (which, today, is filled 
with flowers), she finds herself in a country where, 
over the past few years, she has come to understand 
that she no longer feels like her true self. That per-
sonal realization—and the emotionally risky literary 
journey that led to it—is the subject of her new book.

In almost every way imaginable, In Other Words 
is a departure for Lahiri. For one thing, it’s a mem-
oir. Lahiri has been famous as a fiction writer 
since she won the 2000 Pulitzer Prize for her first 
book, Interpreter of Maladies, a collection of short 
stories that captivated critics and the reading 
public alike and was translated into more than 35 
languages. Since then, she has published two novels 
(The Namesake and, most recently, The Lowland) and 
a second collection of longer stories, Unaccustomed 
Earth. All have dealt with themes of nationality, 
tradition, family, exile and belonging. Though she 
has published personal essays, she’s never probed 
her own creativity and emotional processes in such 
depth or with such bracing candor. Lahiri describes 

In Other Words as the “linguistic autobiography” 
of a writer seeking a new voice, but it is also a kind 
of travel book that charts a personal pilgrimage 
between Italy and America (once again her pri-
mary residence, as she recently started teaching at 
Princeton University).

What truly marks this book as a departure for 
Lahiri is that she wrote it not in English (which isn’t 
her mother tongue; Bengali was spoken exclusively 
at home for the first four years of her life) but in 
Italian, a language she decided to teach herself as 
an adult. Such was her obsession with Italian that 
she moved her family (her husband, Alberto, and 
her two children, Octavio and Noor) to Rome for 
three years and essentially gave up reading or writ-
ing English. Open In Other Words anywhere and you 
will find Italian on one page and its English counter-
part (rendered here by Ann Goldstein, whose other 
translations include the Neapolitan novels of Elena 
Ferrante) on the opposite.  It is a dichotomy that 
turns out, in the course of this brave meditation, to 
be a love story and a mystery all in one. In that story 
lies the beginning of all the books that the author 
has not yet written. As Lahiri describes it, “In learn-
ing Italian I learned, again, to write.”

TONGUE-TIED  “English is loaded,” says Lahiri, 48, 
photographed at home in Brooklyn. “In my search to become 
my own person, English represented feelings of guilt.”



John Burnham Schwartz: You’ve been writing 
in Italian for three-plus years, and you say you don’t 
know when you’ll write in English again. You talk 
about Italian offering you a sense of detachment, 
a mask, a filter, and yet at the same time, almost 
counterintuitively, self-expression. 

Jhumpa Lahiri: I feel that it’s important to con-
tinue and to see where this is taking me. There is 
a kind of invisibility-cloak feeling with writing in 
Italian, because it never feels real. Yes, I’ve been writ-
ing in Italian now for three years. I’ve written not just 
this book, but other things—diaries, short stories, 
things that are piling up with time. But it all feels 
like a dream; there is a kind of surreal element to it. I 

speak English. I grew up speaking Bengali. This is the 
normal, the known, the obvious composition of who 
I am. Then there’s Italian, this strange, other com-
ponent of me that I’ve just created. It was a creative 
process just to learn the language, never mind to start 
expressing myself in it.

JBS: Sort of like in the beginning, when you wrote 
fiction and no one was paying any attention?

JL: Yes, that’s exactly what it is. The other 
day, I pulled down off my shelf all the little jour-
nals I published in 20 years ago, like  AGNI or  New 
Letters  or  StoryQuarterly. I felt like they’re sacred. 
With all due respect, no shelf full of The Lowland will 
ever give me that emotion. Because those were the 
things that felt like miracles. You wanted to publish 
that? I wasn’t paid, three people read them, I made 
like five photocopies and gave one to my parents and 
one to my friend and one to my writing teacher, and 
that was it! Nobody knew who I was and nobody cared 
and nobody commented on it, and it wasn’t reviewed. 
This whole experience—going to Italy, living in Rome, 
learning a new language—I’m keenly aware of some 
fundamental desire to go back to some kind of begin-
ning place. As I continue to write in Italian, I’m back 
to photocopying stuff. And I’ll give it to an Italian 

friend of mine here, saying, “Hey, I wrote this diary 
thing if you want to read it in your free time, no pres-
sure.” Whereas I know if I had published that text, 
in English, in The New Yorker, it would be a different 
thing, right? It would be a different experience. 

JBS: How is it knowing that this linguistic place 
that has made you so happy, as both a person and a 
writer, isn’t technically yours?

JL: Well, that’s the tension point, the nucleus. 
That’s the thing that’s both agonizing and irresist-
ible, the forbidden fruit element of it. I’m not supposed 
to be doing this. I’m supposed to be writing another 
novel in English about Indian Americans. I haven’t 
done that. I may never do that again. I think that 

what I have been truly searching for as a person, as a 
writer, as a thinker, as a daughter, is freedom. That is 
my mission. A sense of liberty, the liberty that comes 
not only from self-awareness but also from letting go 
of many things. Many things that weigh us down.

JBS:  In the book, there’s a sense of your having 
reached either an impasse or a jumping-off point. As if 
you felt that continuing the way you were as a writer 
was almost an impossibility. How long ago did that 
feeling begin to develop? 

JL: I felt instinctively on some not clearly articulated 
level while I was finishing  The Lowland that some-
thing was coming to an end. It’s probably because The 
Lowland was in fact one of my earliest projects, that I 
was trying to write in some repeatedly failed fashion, 
from a fairly early point in my life as a writer. 

JBS: When was that?
JL: I went to Provincetown [Massachusetts, to the 

Fine Arts Work Center, where she received a writ-
ing fellowship] when I was 30. That was a decisive 
moment for me. I’d studied creative writing at Boston 
University in my mid-20s, but I was still in this state 
of ambivalence and getting my Ph.D. and really not 
knowing if the writing was meant to go anywhere. 
There was so much confusion.   I was terrified, and I 

felt I was under a lot of pressure to do other things. 
JBS: From your parents? 
JL: Yes. My father had always dreamed of getting 

a Ph.D., but certain life circumstances prevented him 
from following through. It was a tremendous, deep 
regret. The day I got my Ph.D., I saw in my father’s face 
what it meant that I had done this.

JBS: And then you began to write, and that was for 
yourself.

JL: I started writing after college, slowly, secretly 
writing. And it’s funny, with the Italian book I saw 
the whole thing repeating itself. I saw the whole 
pattern of secret writing, nobody knowing, being 
embarrassed about it, not wanting to talk about it, 

thinking it was a ridiculous 
thing to be doing. 

JBS: And then you won the 
Pulitzer for your first book. That 
is a lot to—

JL: Swallow. 
JBS: If you ever really swal-

low it. And then your first four 
books—

JL: Well, they’re of a 
piece.  The Lowland  was the 
first book I had conceived, and 
I couldn’t make it work, and I’d 
already written some of the sto-
ries in  Interpreter of Maladies, 
so that ended up being my first 
book.  The Namesake  followed—
though even in  The Namesake, 
which is a very different kind of 

book, I was aware of The Lowland.  I was just circling 
around and around something I was trying to get to. 
But I do feel like with time I am coming closer to some-
thing with the break that’s come now. My sense with 
English is that I only started to scratch the surface 
of what I might have to say. And however long this 
Italian period is going to last—whether it’s a couple 
of years or a decade, or maybe I’ll wake up tomorrow 
and say, I’m done—the reason I’m still in it is because 
I’m seeing things in a very different way. With a sort 
of directness that I was always a little afraid of, and 
self-censoring of, in English. 

JBS: Was that self-censoring about your family 
and your relationships, where you came from? Or was 
it about pressures that you began to feel as each one of 
your books came out? 

JL: There was a sort of familial expectation, once I 
became a writer, that I would write a certain kind of 
book about a certain kind of world. And I think that’s 
what I did. I started looking at my parents and look-
ing at their journey and their experiences and their 
hardships and what they suffered and how they saw 
things and what they were experiencing. And I kind 
of went into them. In Other Words is the first book I’ve 
written in which I have stepped away from a sense of B
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HER BACK PAGES  In Other Words is Lahiri’s first nonfiction book. Previous titles include the novels The Namesake (2003) and The Lowland 
(2013) and two collections of stories, Unaccustomed Earth (2008) and Interpreter of Maladies (1999), which won the Pulitzer Prize for fiction. 

responsibility to them. I’m not saying I’ve said the last 
words on what that experience is, and after all it isn’t 
even my experience. But in this book I feel like I shut the 
door on everything. I wrote it for myself. I am looking 
at myself and who I am. And of course the book started 
as my diary. So it had a very private, personal origin. 

JBS: You talk in the new book about two diaries. 
You have one that you started in Italian about learn-
ing Italian. And from the back page of the same 
notebook you began a different kind of Italian diary, 
more personal and exploratory. And I’m wondering 
how you feel those two diaries connect, now that 
you’ve written the book. 

JL: Well, now I’ve written a lot of other things. 
Since writing this book. 

JBS: What things? 
JL: I wrote a [new] diary [in Italian, for the liter-

ary journal Nuovi Argomenti]. It talks about the last 
month we spent in Rome this summer, a very difficult 
period of my life. And writing it was a really magical 
experience. It was a very intense month, and I felt—I 
knew I was leaving Italy, I was so distraught, I was so 
heartbroken. I mean really suffering in a way that I’ve 
never felt before. 

JBS: Like grief? 
JL: I felt like a part of me was dying, that our life 

was dying, that what we had built was dying. No part 
of me wanted it to end. And yet we’d made this deci-
sion to come back to the United States. 

JBS: But the time in Italy felt ephemeral to you? 
JL: It felt—you know, I’m a person, and this has 

always been a disservice to myself, who never looked 
back on the past. I had no nostalgia. None for my child-
hood. When I read Speak, Memory, I feel such envy for 
a writer who can have that kind of connection to his 
past, and that kind of love, and to be able to describe it 
in those terms. I can’t. I can’t do it. 

JBS: At one point in  In Other Words you say that 
you think your parents were in constant mourning, 
and you realized finally that what they were mourn-
ing was their language.

JL: And everything that speaking one’s language 
represents. 

JBS: Did you feel that they, maybe particularly 
your mother, were turned toward the past? 

JL: As a child, I thought nostalgia was—you didn’t 
want to go near that stuff because that’s what my 
mom had. She thought about Calcutta all the time. 
She wanted to go back there. She wanted everything 
to remind her of Calcutta. Coming back from Italy, I 
recognized those behaviors. Hearing someone speak 
Italian on the street and almost starting to cry, going 
up to them and saying, “Can I please just talk to you?” 
These kind of desperate behaviors. But I think what 
makes my case interesting, or peculiar, is that of 
course all of this is a fiction. All of this is constructed. 
My nostalgia for Rome, my attachment to the lan-
guage, all of it is something that I created, I have 

willfully created, unlike my mother’s experience. I 
come from a family where my father actively left his 
homeland and had his experience, my mother pas-
sively followed and had her experience, I actively left 
the world that was familiar to me, the United States, 
I went away. I found something I had been looking for 
my whole life, which was happiness, you know? And 
then I came back here, and I’m grieving because I don’t 
have that same happiness here. I wasn’t able to feel 
that happiness here, the freedom to feel happy. And 
so strangely the point of all this is that even though 
the nostalgia has been crushing at times in the past 
three months, I’m strangely proud of it. Because the 
fact of having it means I belong somewhere. 

JBS: There’s no love without pain. These feelings 
are the proof that you have that engagement. 

JL: Exactly. And what’s strange is that I don’t 
want to necessarily recover fully from it, because 
then I would be back in that place of, “Who am I? 
Where am I?”

JBS: Sounds a little like you don’t fully trust the 
happiness.

JL: I don’t know. I mean, I’m waiting.
JBS: I was also struck by how you say in the book, 

“For practically my whole life English has represented 
a consuming struggle, a wrenching conflict, a contin-
uous sense of failure that is the source of almost all 
my anxiety.... English denotes a heavy, burdensome 
aspect of my past. I’m tired of it.”

JL: Well, you just read that sentence out loud in 
translation, and I know that in English those words 
would never have come out of me. I would have been 
terrified to write those words. English is loaded. In my 
search to become my own person, to define myself in 
some way and not be defined by others, English rep-
resented feelings of guilt. The part of me that was 

speaking in English—reading, writing, having friend-
ships—was not the part that felt I was my parents’ 
child. Now that I’m a parent myself, there’s the emo-
tion that I’m sure you know, when your child discovers 
a book that meant something to you—it’s one of the 
most profound joys, one of those sacred moments. And 
I never had that as a child. I couldn’t connect to my par-
ents on that level. Reading was this secret gift. Even as 
a little girl, I was aware when I read that finally, OK, 
here was the mission, here was my life—literature. 
The whole meaning of my life started the moment I 
discovered a library. And yet that dizzying sense of 

purpose and freedom and possibility was something 
I couldn’t share with my parents. That is why I learned 
Italian, because I wanted to feel at peace, and I wanted 
to be in a quiet room all by myself. When I opened that 
door, when I went into the Italian room, it was really 
quiet, and all of that dolore of the past—the confusion, 
the conflict, the feeling of what did it mean for me to 
be reading and writing vis-à-vis my parents and their 
world—it just went away. I could think about other 
things. And I could think about myself.

JBS: In Italian? 
JL: In my  Italian. It’s unusual, it’s imperfect. It is 

what it is. It’s not a language that courses through my 
veins or is firmly sedimented in my brain.  There are 
all sorts of lapses and problems inherent in my ability 
to express myself in this language, and yet—

JBS: You feel more powerful? 
JL: I feel so powerful. I feel like I can say anything 

I want to say. I think that’s what any artist is looking 
for, that freedom. 

JBS:  Do you think you might end up having a hap-
pier relationship with English?

JL: Maybe. I feel like I’m on the road right now. I’m 
moving through this, and it’s going to take me wher-
ever it takes me. If I decide to never write in English 
again, apart from translating, who knows? But the 
translation project is a key part of this whole mystery. 
[Lahiri plans to translate a novel by the Italian writer 
Domenico Starnone into English for Europa Editions.] 
And of course my new book grew out of that first short 
story I wrote in Italian, about a translator. 

JBS: That’s right, “The Exchange.”
JL: “The Exchange,” which is the first thing that 

landed in my lap a few months after we landed in 
Rome. And I thought, What the hell is that and how did 
that happen? And I was stunned not by its quality but 

by its existence, by its arrival. What does it mean to 
be working and thinking in this language? We write 
these things in this pure state sometimes when we’re 
in that empty room when nobody is listening. When 
we feel no one is looking over our shoulder, no one is 
waiting, no one is expecting anything. And that’s how 
I felt when I first was writing in Italian. That’s how 
that story was born. Nobody waiting, asking, assum-
ing. People can say what they will about the story, but 
I’ve been trying to write that story my whole life. •

Condensed and edited from John Burnham 
Schwartz’s interview with Jhumpa Lahiri. 

“When I opened that door, When I Went Into the 
ItalIan room, all of that dolore of the past—
the confusIon, the conflIct—It just Went aWay. 
I could thInk about myself.” —jhumpa lahIrI
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EARLY A CENTURY AGO, enterpris-
ing young newlyweds named Adele 
and Edoardo Fendi began selling 
hand-crafted leather goods and furs 
from a small shop on Rome’s Via del 
Plebiscito. Not only did they soon 

expand their business, but they had five daughters, 
Alda, Anna, Carla, Franca and 
Paola, who grew up playing 
in the atelier with accesso-
ries instead of toys. Today, the 
label has grown to encompass a 
small empire, producing ready-
to-wear that ranges from haute 
peasant dresses to futuristic 
rompers, furs, bags and the 
Fendi Casa line of furniture. 
And now the Fendi imprimatur 
can be found on some of Rome’s 
most recognizable structures 
thanks to a trio of restoration 
initiatives.

Unlike most Italian luxury 
brands, which are based in the 
fashion-industrial metropo-
lis of Milan, Fendi has always 
stayed true to Rome. This 
remained the case even after 
French luxury group LVMH 
acquired a 51 percent stake in 
the house in 2001. “Fendi has a 
very Roman point of view,” says 
Pietro Beccari, who was named 
the brand’s chairman and chief 
executive officer in 2012 and is 
the catalyst for the architec-
tural ventures. “Beyond Italian, 
it is Roman. The Roman nuance 
is important. Rome has an aes-
thetic sense linked to beauty.” 

And those ties have only 
strengthened this winter, when 
Fendi opened a jewel-box-size 
hotel—and its largest store 
ever—on the site of its his-
toric Palazzo Fendi, on Rome’s 
Via Condotti. There, the most 
ardent clients can immerse 
themselves in the house’s sig-
nature opulence, from the red 
Lepanto marble walls to the 
Gio Ponti furniture. But first, 
Fendi had to move its corpo-
rate headquarters from this 
historic building to another, 
taking over the Palazzo della 
Civiltà Italiana, which was 
erected under Fascist dicta-
tor Benito Mussolini’s rule 
in the EUR district, in the city’s outskirts. Known 
to Romans as the Colosseo Quadrato, or Square 
Coliseum, for the arches that punctuate its impos-
ing edifice, this rationalist-meets-neoclassical 
behemoth had lain in near ruin for 40 years, with 
no systems for running water, electricity or heat. 
(The dictator lost his stranglehold on power before 

his architectural masterpiece could ever be used. 
It was intended for the international expo of 1942, 
which was derailed by the outbreak of World War II.) 
Where others failed, Fendi succeeded, opening the 
building as its new official headquarters last October 
with much fanfare following an 18-month renovation 
by architect Marco Costanzi. The first-floor galleries 

were thrown open to the public for the first time, 
with an exhibition on the history of the building, 
including photographs by Karl Lagerfeld and Italian 
artist Franco Fontana; a specially commissioned 
light show by artist Mario Nanni illuminated the 
arched facade’s six stories. 

Nearly simultaneously, the ornate 18th-century 

Trevi Fountain reopened after a Fendi-sponsored 
renovation—involving work costing some $2 million. 
Crowds of tourists once again flocked to the landmark 
to toss coins over their shoulders into its waters, thus 
ensuring their return trips to Rome, according to leg-
end. Besides a pristine facade and an extensive new 
lighting system, the fountain now displays the Fendi 

name on a plaque on one side. 
The challenge then 

remained to reimagine the 
Palazzo Fendi, a 17th-century 
manse that was modified in the 
1900s into a home for the aris-
tocratic Boncompagni family 
before becoming Fendi’s head-
quarters in 2004. (One wing 
was sliced off in the 1920s for a 
city tramway, leaving the mar-
ble structure shaped like an 
asymmetrical slice of pie with a 
dramatically porticoed facade, 
which Fendi takes as one of 
its brand hallmarks. “Our 
aesthetic sense is quite geo-
metric,” says Beccari, noting 
his fondness for the unusual 
edifice and for the Palazzo della 
Civiltà Italiana.)

For Palazzo Fendi’s ambi-
tious renovation, which was 
completed in just 11 months, 
Beccari looked to three sepa-
rate architecture firms, each 
of which led distinct areas. 
Japan-based interiors spe-
cialist Gwenael Nicolas, who 
has designed several retail 
spaces for the house, oversaw 
the establishment of the mas-
sive Fendi store at street level. 
The space features a sweeping 
Lepanto marble staircase and 
a circular glass-and-bronze 
elevator. Also on display are 
modern and contemporary 
pieces from the Fendi collec-
tion of art, including a painting 
by Italian avant-garde artist 
Agostino Bonalumi and a mir-
rored “Moon Ball” sculpture 
by Swiss conceptualist Not 
Vital, as well as a piece by the 
extravagant Brazilian design 
duo the Campana brothers. On 
the floor above, the influen-
tial Milan-based firm Dimore 
Studio envisioned Palazzo 
Privé, a lavish apartment for 
the use of VIP clients for pri-

vate fittings and events, while Costanzi designed 
the boutique hotel, dubbed the Fendi Private Suites. 
Meanwhile, on the roof will be the first Italian out-
post of the London-based Japanese restaurant Zuma. 
“Rome misses a global well-known restaurant,” says 
Beccari. “Zuma brings to Rome a certain caliber that 
it lacks completely.”
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The Italian fashion house, known for 
innovative yet traditional designs in  

furs, leathers and furniture, is now bringing  
that vision to Roman landmarks. 

WELCOME 
TO  

THE HOTEL 
FENDI  

GOLDEN HOUR 
The renovation of 
Palazzo Fendi included 
the transformation  
of its third floor into a 
private salon for the use 
of VIP clients, dubbed 
Palazzo Privé. Italian 
firm Dimore Studio 
created the design, which 
includes this custom 
screen and daybed 
upholstered in shaved 
mink in the fitting room.
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GREEN ROOM  
The sitting room of 

the Palazzo Privé 
apartment features a 

Bruno Mathsson lounge 
chair and club chairs 

by Axel Vervoordt. 
It is separated from 
the dining area by a 

custom Dimore Studio 
lacquered metal and 

glass bookcase designed 
in collaboration  

with Fendi for Design  
Miami in 2014. 



“This is not just a hotel, a restaurant, an apartment 
and a shop,” Beccari continues. “It’s our incarnation 
of our sense of aesthetics. It’s also a game changer for 
us, because I believe that visitors will discover what 
we like and they will like it too.” 

The hotel is deliberately intimate, with only 
seven rooms, each with a slightly different design 
that incorporates Fendi Casa 
furniture (which is itself a 
nearly $90 million business, 
according to Beccari). As with 
the boutique below, artwork 
and statement design pieces 
are interwoven through-
out, including chandeliers by 
Lindsey Adelman and a sculp-
ture by Studio Formafantasma, 
an Italian design duo made 
up of Andrea Trimarchi and 
Simone Farresin. (Room rates 
range from $770 to $1,900 per 
night.) While Costanzi says he 
wanted to create a template 
that could be applied to future 
Fendi hotels, Beccari says that 
at present Fendi has no plans to 
dig deeper into the hospitality 
market. “Obviously, it’s a good 
way to start, being small,” he 
says. “But honestly, this project 
is more about creating image. 
We want to make sure that peo-
ple leave with a better idea of 
Fendi than when they arrived.”

Discreet references to 
house motifs are on display 
throughout, including black-
and-white photographs of 
Roman fountains by designer 
Karl Lagerfeld, who was first 
employed by the Fendi family 
in 1965. “Karl is fundamental 
to the brand,” says Beccari of 
Lagerfeld, who designs fur and 
women’s ready-to-wear while 
also devoting his frenetic cre-
ative energy to Chanel and his 
own Karl Lagerfeld line. The 
synergy between the German-
born Lagerfeld and designer 
Silvia Venturini Fendi (the 
daughter of Anna Fendi), who 
works on accessories, mens-
wear and the Fendi children’s 
line, is vital, says Beccari, 
though neither directly con-
tributed to Fendi’s recent 
architectural activities. 

“Karl has known Silvia since 
she was small,” says Beccari. “Their relationship 
makes Fendi very special. There is complicity between 
the two. Karl has so many projects, and Silvia knows 
the DNA of the family. She knows what is Fendi and 
what isn’t. Both of them know exactly what belongs 
to the Fendi aesthetic.”

“The hotel embodies the spirit of Rome, which is 

very central to my family and the Fendi brand. For 
me it is all about that unique tension between past 
and future, old and new, history and innovation,” 
says Silvia Venturini Fendi. “The house codes carry 
through to each of our endeavors, interpreted differ-
ent ways. You will find various elements in the hotel 
that recall certain themes often found on our run-

way—geometry, dualism, manipulation of materials, 
color blocking and, of course, fur.”

Perhaps the most adventurous expression of the 
Fendi aesthetic can be found in the extravagant 
three-room apartment designed by Dimore Studio’s 
Emiliano Salci and Britt Moran. Fendi says, “We 
have a lot of points in common with Dimore Studio: 

We share a similar creative approach.”
“We wanted to maintain this old Roman palazzo 

spirit,” Moran says of the graciously proportioned 
floor, which covers 1,080 square feet. “We like to cre-
ate a lot of different layers in our spaces, something 
that is very rich, not minimal.” To that end, they 
maintained the original wood plank   floors and the 

plaster wall work. The latter 
was painted in an unexpected 
hue of verdant blue that Moran 
himself has trouble naming. 
“It’s kind of our trademark to 
choose an unusual color,” he 
says.

Guests enter a vestibule 
where a dramatic chandelier 
hangs overhead, like a geo-
metric grid across the ceiling 
(one of the custom pieces that 
Dimore Studio created for 
Fendi’s booth at 2014’s Design 
Miami fair). The apartment’s 
large dining and living room 
space is another study in the 
unexpected. A towering metal 
bookcase that features color-
ful handblown cathedral glass 
splits the room in two and 
accentuates the soaring ceiling. 
“Given the clientele, we wanted 
to give the space a collection 
of objects that is international 
but that will still seem Italian,” 
says Moran. He and Salci have 
peppered the space with clas-
sic Italian design works, from a 
sleek daybed by modernist Gio 
Ponti to Murano glass chande-
liers by Venini and art by Lucio 
Fontana and Nunzio. Adds 
Moran, “It is a mix of old and 
new. This apartment is meant 
to be a conversation piece.” 

Such buzz, it seems, is what 
Fendi is seeking, yet shoring 
up the brand’s Roman heritage 
with spectacular architectural 
maneuvers gives physical sub-
stance to its message in a way 
that ephemeral digital chatter 
cannot match. “It’s the incarna-
tion of our aesthetic,” Beccari 
says. “I believe that people like 
to see on Instagram your real 
value, what you do,” he says. “I 
think Instagram and the digital 
age brought a lot of transpar-
ency to the world of luxury. You 
cannot hide anymore. People 

like to plunge into a brand. I believe offering a life-
style is offering them the occasion to live the brand 
to the fullest extent. 

“People like to buy into a set of values a brand rep-
resents,” he adds. “Some people already go home and 
watch TV on a Fendi sofa.” Now they can also go to 
Rome and sleep in a Fendi hotel.  •
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ROOM SERVICE  Above: Architect Marco Costanzi de-
signed the seven-room hotel, where each suite is slightly dif-
ferent. Above each bed is a framed panel of Fendi fur. Right: 
An untitled work by Italian artist Nunzio in the Palazzo Privé. 

CITY OF GODS    
Left: Dramatically 
veined red Lepanto 
marble on the walls in 
the hotel. Right:  
A sweeping view of 
Rome’s Via Condotti 
as seen from the hotel. 
On the roof will be  
an outpost of London’s 
Zuma restaurant. 

EMPIRE STATE  Left: “We wanted to maintain this old Roman palazzo spirit,” says Dimore Studio’s Britt 
Moran. A Josef Albers painting hangs behind a pair of Marco Zanuso 1951 chairs. Above left: A classically 
inspired statue. Above right: Dimore Studio light fixtures in the dining room, with lacquered vintage chairs. 

BEAM ME UP 
A glass-and-bronze elevator is just one dramatic feature of the boutique,  

Fendi’s largest yet, designed by Gwenael Nicolas.
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page 83
Gucci dress, $3,690, Gucci 
Fifth Avenue, New York, 
Denim & Supply Ralph Lauren 
jacket, $145, ralphlauren .com, 
Re/Done Levi’s jeans, $315, 
shopredone .com, Hilfiger 
Collection sandals, $260, 
Tommy Hilfiger, 212-223-1824 

page 84
Joseph top, $1,145, joseph-
fashion .com, Frame Denim 
bikini bottom, $210, Forward 
by Elyse Walker 

page 85
Chanel jacket, $2,900, 
select Chanel boutiques, 
Re/Done Levi’s jeans, $315, 
shopredone .com

page 87
Michael Kors Collection 
swimsuit, $445, select Michael 
Kors stores 

page 88
Bottega Veneta sweater, price 
upon request, 800-845-6790

page 89
Hilfiger Collection sweatshirt, 
$530, Tommy Hilfiger, 212-
223-1824 

page 90
Hilfiger Collection jacket, 
$790, Tommy Hilfiger, 212-223-
1824, Re/Done Levi’s jeans, 
$315, shopredone .com 

page 91
Chloé sweater, $1,195, Bergdorf 
Goodman, Koché jeans, $650, 
Maxfield, Los Angeles 

page 92
Dolce & Gabbana top, $1,595, 
select Dolce & Gabbana 
boutiques, Aurélie Bidermann 
necklace, $125, Aurélie 
Bidermann, New York, Denim 
& Supply Ralph Lauren shorts, 
$80, ralphlauren .com, Hilfiger 
Collection sandals, $260, 
Tommy Hilfiger, 212-223-1824 

page 93
Giorgio Armani jacket, price 
upon request, select Giorgio 
Armani boutiques, Missoni 

swimsuit, $645, missoni .com, 
Re/Done Levi’s jeans, $315, 
shopredone .com 

POINT BLANC
page 102
Off-White by Virgil Abloh 
jumpsuit, $840, barneys .com, 
Céline bag, $3,900, Céline 
Madison Avenue, New York, 
Hermès shoes, $930, select 
Hermès stores 

page 103
Courrèges bodysuit, $370, 
and jeans, $445, courreges 
.com, Fendi bag, $3,550, Fendi 
Madison Avenue, New York
 
page 104
Louis Vuitton jumpsuit, Price 
Upon Request, leather hand 
wraps, Price Upon Request, 
and boots, $1,715, select Louis 
Vuitton stores 

page 105
Saint Laurent by Hedi Slimane 
jacket, $1,490, Levi’s skirt, 
$68, levi .com, Ralph Lauren 
Collection bag, $2,950, select 
Ralph Lauren stores, Céline 
boots, $1,200, Céline Madison 
Avenue, New York 

page 106
J Brand turtleneck, $88, 
Bloomingdale’s, B Sides jeans, 
$298, shop-generalstore .com, 
Gucci belt, $420, Gucci Fifth 
Avenue, New York, Tod’s bag, 
$1,845, select Tod’s boutiques 

page 107
Chloé top, $695, and pants, 
$750, select Chloé boutiques, 
Saint Laurent by Hedi Slimane 
belt, $445, Saint Laurent 
57th Street, New York, Céline 
boots, $1,200, Céline Madison 
Avenue, New York, Loewe bag, 
$2,690, Nordstrom 

this page
Saint Laurent by Hedi Slimane 
jacket, $1,490, Saint Laurent 
57th Street, New York, Levi’s 
skirt, $68, levi .com, Céline 
boots, $1,200, Céline Madison 
Avenue, New York, Tod’s bag, 
$2,425, select Tod’s boutiques

GET THE HANG 
Metallic embellishment 

makes white anything 
but uptight. Saint 

Laurent by Hedi Slimane 
jacket, Levi’s skirt, 

Céline boots and Tod’s 
bag. For details see 

“Point Blanc,” right.
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Neiman Marcus, and shoes, 
$1,545, Barneys New York, 
Givenchy by Riccardo Tisci 
tops, $7,850 and $2,345, and 
pants, $4,485, givenchy .com, 
Alexander Wang sandals, price 
upon request, similar styles at 
Alexander Wang, New York 

page 52
Maison Margiela top,  
price upon request, select  
Maison Margiela boutiques,  
Salvatore Ferragamo earrings,  
$230, select Salvatore  
Ferragamo boutiques,  
J.W. Anderson sweater,  
$960, net-a-porter .com 

page 54
Louis Vuitton jacket, price 
upon request, kilt, price upon 
request, and sandals, $1,355, 
select Louis Vuitton stores, 
Saint Laurent by Hedi Slimane 

tiara, $2,295, jacket, $6,490, 
dresses, $7,450 and $2,990, 
briefs, $750, and boots, $495, 
Saint Laurent 57th Street, 
New York 

page 55

Lanvin shirt, $1,165, and 
skirt, $4,990, Saks Fifth 
Avenue, Céline boots, $1,250, 
Céline SoHo, New York, Boss 
shirt, $695, and pants, $375, 
hugoboss .com, Alexander 
Wang sandals, price upon 
request, similar styles at 
Alexander Wang, New York 

ISLA BONITA
page 82

Missoni top, $510, missoni 
.com, Re/Done Levi’s jeans, 
$315, shopredone .com 

page 48
The Row top, $4,290, and 
pants, $2,390, The Row, 
Melrose Place, Jade Trau 
earrings, $750, jadetrau .com, 
Proenza Schouler dress, 
$3,550, Proenza Schouler 
Greene Street, New York 

page 49
Derek Lam trench, $3,995, and 
dress, $1,395, dereklam .com, 
Jade Trau earrings, $750, 
jadetrau .com, Max Mara top, 
$435, and trench, price upon 
request, Max Mara Madison 
Avenue, New York, Alexander 
Wang earrings, $295, 
Alexander Wang, New York

page 50
Balenciaga parka, $3,650, bra, 
$2,895, both Neiman Marcus, 
necklace, $335, Balenciaga, 
New York, pants, $3,300, 

TABLE OF CONTENTS
page 15
Michael Kors Collection 
swimsuit, $445, select Michael 
Kors stores 

TWO FOR THE ROAD
page 47
Calvin Klein Collection 
dress, $2,595, Calvin Klein 
Collection, Alexander Wang 
earrings, $295, Alexander 
Wang, New York, Céline 
boots, $1,250, Céline SoHo, 
New York, Burberry dress, 
$2,095, burberry .com, Jade 
Trau earrings, $750, jadetrau 
.com, Finn necklace, $1,175, 
finnjewelry .com, Jennifer 
Meyer necklace, $875, shopbop 
.com, Alexander Wang 
sandals, price upon request, 
similar styles at Alexander 
Wang, New York 

Advertisement

GOHAWAII.COM/OAHU 

#LETHAWAIIHAPPEN ON O‘AHU

O‘ahu is known for iconic locations, but there’s 
more to the island than you think. Experience the 
buzz and energy of O‘ahu. 

NETJETS.COM

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

Follow @WSJnoted or visit us at wsjnoted.com © 2016 DOW JONES & COMPANY, INC. ALL RIGHTS RESERVED. 6AO1478

PGCRUISES.COM/WS

PAUL GAUGUIN CRUISES

The m/s Paul Gauguin is an intimate 332-guest 
vessel designed to cruise the storied islands of 
French Polynesia, offering an unmatched, 
all-inclusive luxury experience.

PELOTONCYCLE.COM

THE PELOTON BIKE

Peloton allows you to take high-energy live and 
on-demand studio cycling classes, without having 
to go anywhere.

BAKERFURNITURE.COM  

INTRODUCING TEN FLAWLESS
NEW FRAMES

Through refi ned form and a commitment to 
simplicity, Barbara Barry brings a sense of
balance & harmony into every room. 

DAVIDWEBB.COM

DAVID WEBB WOODWORKS
BUCKLE RING

The house’s latest collection features classic 
designs transformed with a sleek new look crafted 
with ebony or bloodwood and polished 18K gold. 
The Buckle Ring available at $6,800

Use your SHAZAM 
app to scan each
unit for instant access 
to exclusive content.
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“MY PARENTS HAD to lend me money a lot when I 
was working as a waitress in L.A., but my mom—who 
passed away when I was 27—made sure to always 
send a sweet note too. I got the leather donkey one 
night at Sunset Tower Hotel. I walked in with a 
friend, and this woman went nuts. She said that she 
had something specifically for me and ran up to her 
room to grab it. She returned with this donkey. She 
thought of me when she first saw it because it was a 
‘nugget’ donkey (a word I used on my talk show to 
describe small things). I’m looking at this girl think-
ing, This is such a stupid story. But I just welcomed it. 
You should always try to give people your best mood. 

The photo in the frame is of my dog, Chunk. He’s half 
German shepherd and half chow chow—so he’s half 
Jewish and half Asian. He loves to travel. That trip 
was to Whistler, Canada. I hadn’t brought him along 
originally, but the guy renting us the house asked, 
‘Where’s Chunk? I follow him on Twitter.’ And I go, 
‘Well, first of all, you’re a loser for following a dog 
on Twitter. But, secondly, I thought you had to quar-
antine pets here.’ So I sent for Chunk. The photo 
beside it is of me [right] with my sisters in Martha’s 
Vineyard. We spent every summer there growing 
up, and it was the best part of my childhood. Below 
is a pomegranate—it’s my favorite fruit. I prefer to 

take giant bites out of it like a gorilla. The fan above 
is in my office. I’m always hot. When I was younger, I 
had an apartment with no AC, so now I just go wild. 
I have the tennis ball because I play all the time. It 
puts me in a good mood, which is important because 
sometimes it can get very dark. As for the Spanish 
book—well, I’m learning Spanish! I decided to take 
a sabbatical, and I wanted to learn a language, 
travel the world, no strings attached. This was also 
when I pitched my documentary series, Chelsea 
Does, to Netflix, which is out now. I had to be so 
vulnerable. I’m immensely proud of it and myself.”  
—As told to Thomas Gebremedhin

PHOTOGRAPHY BY GLYNNIS MCDARIS

still life

CHELSEA HANDLER
The comedian and host of a new Netflix docu-series shares a few of her favorite things.

Help yourself
       to the catch
of the dayof the day

Welcome to the city of tomorrow, where you can savor everything
from world-renowned restaurants to charming, beachfront shacks.
Whether you prefer to dine with the sand between your toes or in 
fi ve-star luxury, here you’ll fi nd a world of fl avors fi t for every taste bud.

See you in Dubai

Fly Emirates daily to Dubai and beyond from 10 US cities

emirates.com/us
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