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To learn more, visit www.bbh.com or call 212-425-1818. The future of wealth since 1818.

We know how  
private businesses transition 

over generations.

After all, we’ve done it 
ourselves l3 times.

Building a successful private business can take decades. When ownership  
inevitably needs to change, it can put a real strain on the business, its owners and 

their families. We have successfully transitioned our private business since 
1818 by rigorously planning for succession so it is seamless when it happens. 

Maybe we can help you transition yours.
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Members of WSJ’s Women of Note network 
gathered at Cadillac House to take part in 
a fireside chat with author Tiffany Dufu. The 
discussion focused on her new book Drop the 
Ball: Achieving More by Doing Less, a manifesto 
that guides women on how to cultivate the single 
skill they need in order to make more time for 
themselves. The evening was made possible 
with support from Belvedere, Cadillac and The 
Rug Company. Special thanks to Freaky Health 
Chocolate and Highway 2 Well. 
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ON THE COVER  A house in Pinar del Río, Cuba’s 
westernmost province, photographed by Robert Polidori. 

THIS PAGE  Photographed by Christian MacDonald  
and styled by Alex White. Viktor & Rolf Couture dress  
and Viktor & Rolf Couture Christian Louboutin shoes.  
For details see Sources, page 128.
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57 BOARDING PASS
  This season’s travel essentials stand 

out from the pack, impressing  
even the most jaded frequent flier. 

 Photography by Joss McKinley
 Prop Styling by Yolande Gagnier
 Fashion Editor David Thielebeule

the exchange.

67 TRACKED: Anya Fernald
  The slow-food entrepreneur is add-

ing a distillery to her company’s 
agritourism resort, Belcampo Belize. 

 By Chris Knutsen
 Photography by Pia Riverola

70 HOMECOMING
  After a fire devastated his Chelsea 

apartment, Billy Cotton fled to 
Brooklyn, where he launched a design 
business. Now he’s back in a reincar-
nated version of his Manhattan home. 

 By Sarah Medford
 Photography by Stephen Kent Johnson

74 PARTY OF TWO
  This month’s new Amazon series 

I Love Dick marks the latest collabora-
tion for writer-director Jill Soloway 
and actress Kathryn Hahn. 

 By Alex Bhattacharji
 Photography by Andreas Laszlo Konrath

Clockwise from le�: Saint Laurent backpack, photographed by Joss McKinley and prop styled by Yolande 
Gagnier. For details see Sources, page 128. An interior from designer Billy Cotton’s apartment in Manhattan, 
photographed by Stephen Kent Johnson. Natural sisal rugs and furniture made from Indonesian wood in 
music producer Rick Rubin’s Malibu home, photographed by Martien Mulder.

“I BRING A 
STILLNESS  
TO THE 
COLLABO-
RATIONS  
THAT I DO, 
AND THIS 
HOUSE IS  
SORT OF 
STILLNESS 
CENTRAL.”

–RICK RUBIN
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78 FAR FROM HAVANA
In Cuba’s post-Fidel era, a lost 
artisanal heritage is slowly being 
reborn—not in the island’s capital city 
but in its more distant reaches. 
By Tom Downey
Photography by Robert Polidori

90  THE SHAPE SHIFT
This season’s dramatic couture 
collections o¡er everything from 
an explosion of ru£es to feathers of 
fantastical proportions. 
Photography by Christian MacDonald
Styling by Alex White

100  OFF THE RECORD
    Legendary music producer and first-

time father Rick Rubin has spent  
a decade refining his Malibu oasis. 

  By Ian Volner
  Photography by Martien Mulder

106  GUCCI’S NEW GROOVE
   The Italian brand’s creative director, 

Alessandro Michele, and CEO, Marco 
Bizzarri, show they aren’t afraid  
to break the fashion world’s rules. 

  By Christina Binkley
  Photography by Quentin de Briey

110   THE KIDS STAY  
IN THE PICTURE

   Life’s a beach in Costa Rica, where 
sand and surf o¡er the perfect  
playground for all ages.

  Photography by Cedric Buchet
  Styling by Darcy Backlar

122  FINE-TUNED
   A new generation of New York–based 

luthiers is bringing the art of violin 
making into the future. 

  By Michael Clerizo
  Photography by Jeremy Liebman

Clockwise from top le�: Book publisher Gerhard Steidl, photographed by Robbie Lawrence. A wall in  
the old city of Trinidad, Cuba, photographed by Robert Polidori. A violin carved by New York–based luthier 
Jason Viseltear, photographed by Jeremy Liebman.
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EDITOR’S LET TER

ILLUSTRATION BY ALEJANDRO CARDENAS

PLAYTIME  Anubis and Bast (both in Balenciaga) step into the shoes of a master luthier, as Who sticks his nose into the proceedings.

PITCH PERFECT

W
HERE DO YOU FIND the authentic spirit 
of a city, a country, an artistic medium? 
As our May issue reveals, culture obeys 
no boundaries or hierarchies; it can 

find expression in an unassuming food stall that 
captures a national cuisine better than a four-star 
restaurant or in the rarefied atmosphere of an atelier 
where designers obsess over every detail.

On a far-flung tour of contemporary Cuba, 
reporter Tom Downey and photographer Robert 
Polidori went beyond tourist-centric Havana in 
search of an artisanal heritage being revived in the 
country’s distant reaches. The exploration brought 
them into contact with places and people often 

overlooked by foreign visitors—whether a tobacco 
farmer who rolls a limited supply of cigars entirely 
from his own harvest, or rural chefs who are doing 
more to sustain Cuba’s forgotten culinary tradi-
tions than Havana’s top restaurants.

Turning up the volume on spring fashion, this 
issue’s couture story features model Jamie Bochert— 
shot by photographer Christian MacDonald and 
styled by Alex White—in some of the season’s finest 
looks, from a Maison Margiela draped dress in a dra-
matic silhouette to daring pieces with feathers and 
ru£es, accented by a one-o¡ Repossi ear cu¡. 

The word luthier (meaning a craftsperson who 
makes stringed instruments by hand) conjures an 

image of the 17th-century figure Antonio Stradivari 
toiling away by candlelight. But our portfolio of five 
modern practitioners shows that the art is alive and 
thriving in New York. In their hands, a skill stretch-
ing back hundreds of years is being preserved and 
even updated. As luthier Sam Zygmuntowicz says 
(capturing the essence of cultural creativity in any 
discipline), “I feel that I am involved in this dramatic 
transference of energy from one human to another.”

Kristina O’Neill   
k.oneill@wsj.com

@kristina_oneill 80
0-
45
7-
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ROBERT POLIDORI & TOM DOWNEY
FAR FROM HAVANA  P. 78

“The sign is meaningful for me,” says photographer Robert Polidori (above) about a billboard he shot for this month’s 
cover story. Standing along the road to La Finca Quemado de Rubí in western Cuba, it reads, in red lettering,  

un mundo mejor es posible—“A better world is possible.” The quote comes from the speech Fidel Castro gave at the 
United Nations’ first International Conference on Financing for Development, in 2002. “Fidel was optimistic,” says 

Polidori. After the collapse of the Soviet Union in 1991, Cuba could no longer rely on Russian imports, and the country was 
forced to return to its roots—those in farming, for one. “It was a period of extreme adversity that pushed Cuba to 

rediscover its lost culinary traditions,” says writer Tom Downey, who set out to learn more about the country’s  
rich history through its cuisine. In the end, Downey found that his favorite dishes, pan con lechón and pan con minuta, 

both came from authentic street-side kiosks. “In any system, nothing is perfect, and nothing is all bad, either,” says 
Polidori. “The Cubans I met were all extremely gracious. Everywhere.” >



JEREMY LIEBMAN & MICHAEL CLERIZO
FINE-TUNED  P. 122

An amateur violinist, writer Michael Clerizo (near left) asked a fellow musician where to 
find the best luthiers—those who make stringed instruments by hand. He was surprised 
when she answered New York. In his five-artisan profile, Clerizo seeks to answer the 
question, How is an instrument infused with the maker’s own ethos, even though the form 
and process are over 500 years old? Photographer Jeremy Liebman (far left) felt a kinship 
with the luthiers, whose portraits he took. “Each one has his own combination of crafts-
manship and artistry,” says Liebman. “I think there’s a similar balance in photography, 
and I tried to get the right mix of candor and refinement for each person.” —Sara Morosi

Veteran Wall Street Journal writer Christina Binkley (near right) has followed Gucci’s 
evolution closely. For this issue, she reports on the label’s new headquarters on Milan’s 

outskirts and on CEO Marco Bizzarri’s bold approach. In addition to shooting Gucci’s  
new digs, Quentin De Briey (far right) photographed models there in the label’s fall 2017 

designs. Binkley recalls how show attendees reacted two years ago after seeing Gucci 
designer Alessandro Michele’s first, game-changing women’s collection. “People  

were befuddled, like, ‘What just hit me?’Æ” says Binkley. “I happened to look over at Marco 
Bizzarri, who was grinning like the Cheshire cat. And he still is.”

CHRISTINA BINKLEY & QUENTIN DE BRIEY
GUCCI’S NEW GROOVE  P. 106

Shooting on the shores of Playa Hermosa, a beach on Costa Rica’s west coast, photogra-
pher Cedric Buchet (near left) sought to capture the country’s essence with his portraits 
of local residents, specifically father-and-son pairs cast from the surrounding area. “The 
range of models shows how rich the community is,” says stylist Darcy Backlar (far left). 
“Each age brought a di¡erent facet to the shoot.” Backlar took a “simple and realistic” 
approach to styling, with pieces like T-shirts, swim trunks and, in some cases, the models’ 
own clothing. “I didn’t want to disguise them in any way,” says Backlar. “I got such funny 
reactions from the guys when I asked them to put on jeans or anything with long sleeves!”

DARCY BACKLAR & CEDRIC BUCHET  
THE KIDS STAY IN THE PICTURE  P. 110

In the fashion portfolio shot by photographer Christian MacDonald (near right) in 
New York City’s Soho Lofts, model Jamie Bochert brings out the dramatic side of this 

season’s couture, which features voluminous silhouettes layered with fringes, frills  
and feathers. “Jamie can carry a sugary ru£ed pink couture gown and instantly give it  

a darker interpretation,” says stylist Alex White (far right), who was on her first  
assignment for the magazine. “She is a natural mover with her dance background and  

has elegance and poise that make everything she wears compelling.” 

CHRISTIAN MACDONALD & ALEX WHITE
THE SHAPE SHIFT  P. 90

MAY 2017 

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

JON  
BROD

“I’ve never lived for gos-
sip, but I get it. It’s only 
human to want a little  
bit of something that’s 
bad for you, whether  
it’s chocolate or alcohol 
or a piece of juicy gossip. 
But, like anything, gos-
sip in excess can become 
increasingly addictive. 
To some extent, gossip  
is pleasurable for  
the very same reasons 
we enjoy watching mov-
ies and TV—it’s a fantasy 
of sorts, a close-up look 
at someone else’s life. 
But it’s important not 
to get too caught up in 
what’s said about you—
especially if it’s coming 
from people you don’t 
know, because they only 
see one small side, the 
side you choose to pres-
ent. It can be really hard 
on women, particularly 
for women in the public 
eye. You might begin 
to nitpick your looks or 
your personality.  
That’s why it’s essential 
to surround yourself 
with a warm, nonjudg-
mental circle.”

Meester is an actress who 
currently stars in Fox’s Making 
History. 

“I don’t believe that 
gossip and the truth are 
mutually exclusive,  
but even when gossip  
is truthful, or semi-
truthful, it can be 
counterproductive. As 
a crisis manager, I’ve 
seen families broken 
apart, reputations torn 
to tatters. We live in a 
24-hour news cycle, and 
in my work we’re always 
putting out fires—I’m 
continually surprised by 
the speed at which gos-
sip moves. But sensation 
sells. The juicier the 
gossip, the more readers 
a story attracts. Facts 
are becoming obsolete. 
We always prepare our 
clients for various sce-
narios, for the scrutiny 
of the media spotlight; 
it’s essential they remain 
focused and avoid pay-
ing attention to the other 
stu¡. Professionally, I’m 
known for my discretion, 
and this line of work 
has made me even more 
sensitive to the value of 
privacy. I try to remain 
mindful of that.”

Smith is founder and president 
of Smith & Company, a strate-
gic advisory firm. 

“I used to sit on the 
stoop with my family 
and the next-door neigh-
bors and dish about 
others in the neighbor-
hood—what they wore, 
who they were dating.  
I was a very shy child 
who rarely spoke, but I 
really felt like I’d found 
my home on that stoop. 
Gossip was a way to 
bond with others by the 
proverbial water cooler. 
But gossip doesn’t only 
have to be flu¡. It also 
sheds light on profound 
aspects of human behav-
ior. A lot of times we’re 
learning by negative 
example—this is how 
you should not lead your 
life. The biggest gossip 
story of the modern age 
has to be Brad dumping 
Jennifer for Angelina— 
in tone, it was almost 
like a Greek tragedy.  
You had the matinee idol, 
the good girl and the 
temptress. Because,  
of course, celebrities  
do everything in a bigger 
way, including messing 
up. But there’s always 
the next chapter when 
they rise up again and 
we cheer them on.”

MICHAEL 
MUSTO

Musto is a journalist. 

SOAPBOX

THE COLUMNISTS

Dunbar is a professor of  
evolutionary psychology at  
the University of Oxford. 

ROBIN
DUNBAR

“The original meaning of 
the word gossip refers  
to something positive, 
the idea of hanging 
over the backyard fence 
and chatting with your 
neighbors about pretty 
much nothing—it’s 
about building relation-
ships with members  
of your community.  
But gossip has acquired 
a secondary, nega-
tive meaning as well. 
Malicious gossip derives 
from the fact that we  
like to make sure that 
our friends and neigh-
bors are toeing the 
general community line. 
You have to remember 
that the kinds of 
societies that we, as well 
as our monkey and ape 
cousins, live in are really 
a form of social con-
tract. We agree to work 
together to solve prob-
lems for our successful 
survival. But in order for 
that to work, we have  
to be prepared to give up 
some of our more selfish 
interests, so having a 
mechanism like gossip 
that allows us to police 
other people’s behaviors 
becomes important.”

Brod is co-founder and presi-
dent of Confide, a confidential 
messenging app. 

JUDY
SMITH

“Gossip is more 
dangerous than ever. 
The nature of it hasn’t 
changed, but the distri-
bution of gossip—the 
way it spreads—has been 
completely transformed. 
The ubiquity of email 
and messaging has 
changed everything. 
Until recently, gossip 
was similar to a game 
of telephone, passed 
from one person to 
another over co¡ee. 
Relying on spoken word 
to deliver gossip made 
it move more slowly, 
kept it contained to a 
local community. It even 
fostered a healthy dose 
of skepticism as the 
story changed slightly 
from person to person. 
Today, gossip—and 
sensitive communica-
tion more broadly—is 
an indelible part of our 
global digital footprint. 
It’s always a few taps 
away from being shared 
by millions of people 
via social media. That’s 
why we started Confide. 
What you communicate 
digitally—even good-
natured gossip—should 
remain as secure as the 
spoken word.”

“We’re all guilty of 
engaging in gossip to a 
certain extent. It’s in our 
nature to want to share 
something that you’ve 
seen or heard with a 
friend. It’s the intention 
that matters, whether 
it’s hurtful. Gossip is 
definitely a part of the 
entertainment business, 
but I was prepared  
for it even before I knew  
I wanted to become  
a recording artist. My 
mom was the type who 
said, ‘Forget what they 
say,’ so I’ve always  
had the attitude that 
what people think about 
me is not my business. 
There was a period of 
time after my husband’s 
[the Notorious B.I.G.] 
death where there was 
endless gossip surround-
ing his passing and our 
relationship. So I sought 
out a media coach, not 
because I felt I was say-
ing the wrong thing,  
but because I felt like I 
didn’t owe people 
everything. She assured 
me that there was a way 
to take control of the 
conversation. I’ve never 
let gossip change my 
perception of myself.”

FAITH
EVANS

Evans is a musician. Her latest 
album, The King & I, is out 
this month. 
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www.roche-bobois.com·  Complimentary 3D Interior Design Service 1   ·  Quick Ship program available 2

French Art de Vivre

Legend. Eco-conceived bookcase in solid wood, design Christophe Delcourt. 
Manufactured in Europe.
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what’s news.THE WORLD OF CULTURE & ST YLE MAY 2017

BY SARAH MEDFORD   PHOTOGRAPHY BY KYLE JOHNSON 

Airbnb co-founder and industrial designer Joe Gebbia is launching a humanitarian division 
of the company as well as a collection of o�ce furniture perfect for start-ups.

IN REAL LIFE
STUDY IN DESIGN
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WHAT’S NEWS

A
S THE CHIEF PRODUCT OFFICER of Airbnb, 
the home-sharing platform valued at 
$31 billion and climbing, Joe Gebbia, 35, 
shapes the company’s visual aesthetic and 

gauges growth opportunities beyond the core travel-
rental business. It’s a few steps up from the early 
days, in 2008, when he and his co-founders, Brian 
Chesky and Nathan Blecharczyk, were building on 
the original idea of renting out air mattresses on liv-
ing room floors. Since last summer, Gebbia, a Rhode 
Island School of Design graduate, has been channel-
ing many of his e¡orts through Samara, a division he 
launched to serve as Airbnb’s design innovation lab.

“Airbnb has proven that hospitality, generos-
ity and the simple act of trust between strangers 
can go a long way,” Gebbia 
says. “Samara is a space for 
these values to evolve into 
our daily lives.” Nine months 
old and sta¡ed with design-
ers, architects and engineers, 
Samara has already eclipsed 
his expectations. In May, it’s 
announcing a spino¡—a new 
humanitarian group that will 
take on, in Gebbia’s words, 
“problems out in the world”: displaced populations, 
rural flight, bias against strangers. 

Such big-picture thinking floats above the day-
to-day concerns—namely, accusations of skirting 
regulations and shaking up communities—that 
Airbnb, Uber and other sharing-economy companies 
are facing. For Gebbia, the Airbnb model has a higher 
purpose: “We have a resource. It’s our responsibility 
to give back. It’s about building to solve problems.”

In 2012, after Hurricane Sandy hit New York City, 
Airbnb set up a program to connect people who were 
displaced with free housing. To date, the system has 
been activated 57 times in 17 countries. Through 
the humanitarian team’s Supper With Us program, 
launching nationwide in June, hosts bring recent 
refugees and local families together around a dinner 
table. “We have to apply our strengths,” Gebbia says, 
“to areas of the world that need them most.” 

Gebbia has been spending time in one of these 
areas: the depopulated Japanese town of Yoshino, 

the site of the team’s first rural revitalization e¡ort. 
The company has partnered with the municipality 
and architect Go Hasegawa to install a modern cabin 
of fragrant red cedar and cypress that’s both a com-
munity center and a guesthouse. Since the property 
opened in February, it has hit an 80 percent occupancy 
rate. Area artisans manage the rental, serve as local 
guides and share in the income.

A related project, the Civita Art House, debuted 
last month in Civita di Bagnoregio, Italy, a near-
abandoned hilltop village, where the humanitarian 
branch has restored a municipal building as a cultural 
space o¡ering rentals, with discounts for guests who 
are artists. The team has tapped Milan’s DWA Design 
Studio to design the space and curator Federica Sala 

to program an art installation, 
with the goal of driving tour-
ism and funding both cultural 
and restoration projects with 
rental proceeds. 

Lately Gebbia has also been 
focusing on an issue closer to 
home. While expansion has 
driven Airbnb’s success, it 
has been a logistical puzzle: 
Where does everyone sit? As it 

happens, the former design student has been nurtur-
ing a side project to address that question. Later this 
month, Bernhardt Design launches Neighborhood, 
a 42-piece furniture collection Gebbia conceived of 
with o�ces like Airbnb’s in mind. (The Samara team 
tested the prototypes at its San Francisco headquar-
ters.) Easily reconfigured, Neighborhood’s seats 
interlock to form benches or alcoves, while the tables 
feature charging stations and acoustical padding. 
“Joe’s a trained designer,” says Bernhardt Design 
president Jerry Helling. “He’s also an entrepreneur 
who’s moved o�ces five times in nine years.”  

Gebbia’s design heroes include Eva Zeisel and Ray 
and Charles Eames, humanists who solved everyday 
problems with their ergonomic pitchers and body-
hugging loungers. Whether it’s rethinking o�ce 
furniture or resettling refugees, Gebbia sees all of 
his projects as part of this larger ethos. “Design is an 
expression of one’s most deeply rooted internal val-
ues,” he says, “making their way out into the world.”

“WE HAVE TO APPLY 
OUR STRENGTHS  

TO AREAS OF THE 
WORLD THAT NEED 

THEM MOST.” 
–JOE GEBBIA

WORKING WELL   
From top: The o¡ce 

of Airbnb division 
Samara and its 

new humanitarian 
arm, in San 

Francisco; seating 
from Joe Gebbia’s 

furniture collection, 
Neighborhood, 

produced by 
Bernhardt Design; 

the model for the 
humanitarian 

group’s community 
center/guesthouse in 

Yoshino, Japan.

BRIGHT 
COLLARS
Knit elements and 
cheerful patterns lend  
a throwback touch  
to spring’s batch  
of polos in vibrant, 
contrasting hues. 
From le�: Orley, Hermès, Canali, 
Moncler and Fendi. For details 
see Sources, page 128.



4 4 WSJ. MAGA ZINE

WHAT’S NEWS

CREATIVE BRIEF

TROPICAL FANTASY

SIT PRETTY

TIME  
MACHINES

FOR THE 
SPEEDMAS-
TER’S 60TH 

ANNIVERSARY,  
OMEGA IS 

RELEASING  
A SERIES  

OF LIMITED-
EDITION 

VERSIONS, 
INCLUDING 

THE ULTRA-
THIN RAC-

ING MASTER 
CHRONOME-

TER, ENCASED  
IN 18K SEDNA 

GOLD. 
For details see  

Sources, page 128.

This spring, Københavns 
Møbelsnedkeri—the Copenhagen-
based furniture collective known 

for outfitting the restaurants 
Noma, Relæ and Lysverket—is 

opening its first U.S. showroom in 
NYC. The appointment-only 

space o�ers KBH’s New Classics 
Collection (shown), including 20 

of the 11-year-old company’s 
signature designs, as well as 
custom works. kbhsnedkeri.dk 

Italian shoe label Aquazzura has teamed up with French wallpaper 
purveyor de Gournay on an original motif that will play across 

embroidered slippers, sandals, mules (shown)—and potentially your 
own home. The chinoiserie design, featuring exotic flora and fauna 
on a Marie Antoinette–pink ground, also comes in a selection of 20 
hand-painted wall panels. matchesfashion.com. —Sarah Medford

BACK TO THE FUTURE

Italian accessories brand Furla celebrates its distinctive heritage this 
spring with the introduction of its 90th Anniversary Collection. Available 

in May, the new line features the iconic Metropolis handbag in five di�er-
ent colors along with nine interchangeable flaps that elegantly evoke each 

decade of the company’s rich history. furla.com. —Sara Morosi  

FACTS & STATS 

TWIN PEAKS

YEARS OLD
Age at which Catherine 

E. Coulson, who played the 
show’s Log Lady, died in 

September 2015. She’s listed 
in the new cast, and it’s 

rumored that she filmed a 
few scenes before her death.

MAJOR ABSENCE
Lara Flynn Boyle, who played Laura 
Palmer’s best friend, Donna Hayward, 
won’t be returning.

DAYS
Length of the new season’s shoot, 

which took place in multiple cities.

PEOPLE  
Population of Twin Peaks, according to  

the town’s welcome sign.

EPISODES
aired during Twin Peaks’ 
initial two-season run. 
The new Showtime 
version, out May 21, 
totals 18 episodes,  
all directed by Lynch.

29

CAST MEMBERS
appear in the new show,  
37 of whom (including Kyle 
MacLachlan [shown] and 
Lynch himself) are returning 
from the original cast.

217

30

1

142

51,201

71
MENTIONS
of pie in the original series—a 
major preoccupation in Twin Peaks 
(alongside “damn fine” co°ee).

Nearly 26 years a§er the surreal 
series went o¨ the air in 1991, 

co-creators Mark Frost and David 
Lynch are bringing it back.  

Below, a look at the cult classic and 
its new season. —Mark Yarm
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WHAT’S NEWS

T
O MARK the centenary 
of the Russian 
Revolution and the 
start of the 57th Venice 

Biennale, Russia’s wealthiest man, 
Leonid Mikhelson, is opening the 
first headquarters for his art foun-
dation in Venice’s Palazzo delle 
Zattere. Named for Mikhelson’s 
daughter, Victoria—The Art  
of Being Contemporary, or V-A-C, 
“goes beyond generations, prov-
enance and borders,” Mikhelson 
says. Unlike the city’s other pri-
vate museums, including François 
Pinault’s Punta della Dogana  
and the Peggy Guggenheim 
Collection, the new V-A-C space 
will present the work of up-and-
coming artists from Russia  
and around the world rather than 
a permanent collection. 

The inaugural show, Space 
Force Construction (May 13–
August 25), jointly curated with 
the Art Institute of Chicago, 
re-envisions the work of early- 
20th-century Russian artists 
through the eyes of international 
contemporary and emerging 
Russian artists. Barbara Kruger, 

Kirill Glushchenko and Mikhail 
Tolmachev have all created new 
works for the show.

In recent years, Russian 
billionaires have been channeling 
hundreds of millions of dollars 
into Venice, much of it focused on 
art. “When we took the palazzo 
over from the Venice Port 
Authority in 2015, it was a crude 
labyrinth of administrative 
o�ces,” says Teresa Iarocci 
Mavica, V-A-C’s Italian-born, 
Moscow-based director. “All  
of its beauty had been trampled. 
That’s what can happen when 
politics and bureaucracy are 
allowed to get in the way.” V-A-C’s 
main headquarters will open in 
Moscow in 2019 in GES-2,  
a decommissioned power station 
being redesigned by Renzo Piano.

“Russians have a love  
for beauty,” Mavica says. “Com-
munism interrupted beauty, so 
they look for it constantly now. 
With V-A-C, I want to dispel  
stereotypes that Russia is just  
a bling-obsessed society. That’s  
an outsider’s view.” v-a-c .ru.  
—Paula de la Cruz

ART TALK

CROSSING BORDERS 
This month, Russia’s contemporary art–

focused V-A-C Foundation is opening a new 
headquarters in a restored Venetian palazzo. 

Blending magical realism 
and science fiction, 

first-time author Lesley 
Nneka Arimah’s stories 
introduce a remarkable

literary talent.

The surrealist painter 
Leonora Carrington also 

wrote short stories, which 
are gathered here to 

celebrate the centennial 
of her birth. 

Novelist Joshua Ferris 
returns with his first, 

highly anticipated story 
collection. Each entry 

showcases his customary 
wit and understanding. 

With this latest selection, 
Tessa Hadley delivers 
new observations on 

the seemingly ordinary 
moments that can turn  

a life upside down. 

Deb Olin Unferth’s 
incisive short fiction—
some from Harper’s—is 
brought together as a 

stand-alone compilation 
for the first time.

This season’s 
standout short-

story collections 
are masterful 

exercises in brevity, 
proving that 

sometimes less 
really is more. 

—Thomas Gebremedhin

QUICK 
FIX

STATE OF REPAIR 
“V-A-C is investing 
in culture for 
generations of young 
artists to come,” 
says the foundation’s 
director, Teresa Iarocci 
Mavica. “Our minds 
and doors are open.”
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WHAT’S NEWS

JEWELRY BOX

JOINT 
VENTURE

The four pieces of 
Continuance White Gold, 

David Yurman’s latest 
collection, feature white-
gold wires that twist and 

loop in dynamic lines, 
accentuated by pavé- and 

burnish-set diamonds. 
The necklace, shown here 

with its corresponding 
bracelet, has an adjust-

able clasp with chains that 
tighten like the lacing  

on a corset. A ring  
and a pair of climber  

earrings complete the set.  
For details see Sources, 
page 128. —Sara Morosi

PHOTOGRAPHY BY JIAXI & ZHE

GRANTORINO SOFA. DESIGNED BY J.M. MASSAUD.
SALONE DONNA ELENA, PALAZZO CORSINI, FLORENCE.

Italian Masterpieces

poltronafrau.com

For the nearest Poltrona Frau showroom please call:  1 855 768 5931

Express Program: select products available in stock

New York  Los Angeles  Washington DC  Chicago  San Francisco  Miami  Boston  Houston  Cincinnati  Dallas  Seattle  Jackson Hole  Denver  Tulsa  Atlanta  Philadelphia

USA_WSJ_Mag 250x292_GT_May2017.indd   1 23/03/17   14:39
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WHAT’S NEWS

LIBATIONS

FIRST SIP

ON BEAUT Y

ÉDITIONS DE 
PARFUMS 
FRÉDÉRIC 
MALLE’S 
VETIVER 
EXTRA-

ORDINAIRE 
SCENT 

PLUS COOL 
MENTHOL 

INFUSE  
THE COM-

PANY’S NEW 
SHAVING 

CREAM AND 
AFTERSHAVE 
BALM—THE 

BRAND’S  
FIRST 

BEARD-CARE 
OFFERINGS. 

$80–$120;  
fredericmalle.com

IN PRINT
Claudio Marenzi, CEO of Italian 

label Herno, first saw designer 
Pierre-Louis Mascia’s illustrations 

on a scarf he bought in Tokyo.  
“I was taken with his eclectic, 

colorful style,” Marenzi says. For 
spring he invited Mascia to 

collaborate on 16 pieces that add a 
bright new dimension to the line. 
For details see Sources, page 128. 

—Isaiah Freeman-Schub

Moët Hennessy, the wines and spirits division of LVMH, has 
expanded its portfolio to include a tequila. Volcán De Mi Tierra 

comes in two styles: Cristalino, a clear añejo and extra añejo 
blend, and the lighter, fruitier Blanco. Made in partnership with 

Mexico’s Gallardo family, the tequila is produced at the Volcán 
distillery in Jalisco, from agave plants that grow in rich volcanic 
soil. “Tequila is our history,” says master distiller Ana María 

Romero Mena. “It represents our land.” —Christopher Ross

SOUND CHOICE

For its first foray into speakers, headphone maker Master & Dynamic 
turned to acclaimed architect David Adjaye, who developed a swoop-
ing design meant to be visually compelling from all angles. The graceful 
lines are formed from an unlikely material: a proprietary concrete com-
posite with strong acoustical properties.
$1,800; masterdynamic.com

BEACH BUNGALOW

T
HE HIGH-GLAM Côte d’Azur 
welcomes a low-key new retreat 
this month: Hôtel Les Roches 
Rouges, in a rehabbed 1960s 

building right on the ocean, about an 
hour’s drive south of Nice. The 50-room 
property is the fifth from the boutique 
group Les Hôtels d’en Haut, which also 
has four ski lodges in the French Alps. 
For the company’s first beach resort, 
hotelier Valéry Grégo recruited Charlotte 
de Tonnac and Hugo Sauzay, the young 
architects of Paris firm Festen, who 
stripped back the four-story structure 
to its concrete form—taking cues from 
Eileen Gray’s modernist villa E.1027 up 
the coast. Rooms and suites are light-
filled and spare, with crisp white bedding, 
contemporary artworks and retro lamps. 
“It’s a five-star hotel, but it’s simple,” de 
Tonnac says. “The aim is for you to be 
barefoot and comfortable.” To that end, 
there’s a casual restaurant that spills out 
onto the waterfront and a dinner-only 
rooftop a¡air, as well as three bars, two 
Slim Aarons–worthy pools, an open-air 
cinema screening French films and  
a pétanque court. But Grégo believes the 
real draw is the secluded setting: “You 
see the water, you see nature, and you 
forget about everything else,” he says. 
leshotelsdenhaut.com. —Alice Cavanagh

ON FRANCE’S MEDITERRANEAN 
COAST, A MIDCENTURY  
HOTEL HAS BEEN REMADE AS  
A MODERN RESORT.

SASCHA LEWIS  FOUNDER, FLAVOR PILL

H OTEL  E L  M A N G RO OVE
COSTA R ICA

E X AC TLY
L IK E
NOTHING 
ELSE
As soon as you land in Costa Rica and check-
in to El Mangroove, you hear “Pura Vida!” 
It’s the guiding philosophy here…a wonderful 
reminder to accept the infinite beauty all 
around us. Autograph Collection selects exactly 
like nothing else hotels that are a true reflection 
of their local community and El Mangroove is 
the ultimate expression of Pura Vida. The gift of 
nature, community and beauty is shared with all 
who visit. Inviting guests to disconnect and meet 
the natural splendor of Costa Rica head on.

AUTOGRAPHHOTELS.COM
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WHAT’S NEWS

 Number of contacts in your phone
813.

Strangest autocorrect mishap
People have tweeted and texted me forever 

that “Mindy Kaling” autocorrects to 
“Money making.” No complaints from me!

Most-used app
Instagram.

Most-liked photo in your Instagram feed
From the Women’s March in Los Angeles.

Favorite podcast
Do I look like I listen to podcasts?

Person you FaceTime most often
I’ve only used FaceTime about two times, 

with my godson. But I have a missed 
FaceTime call from Kesha, which is cool. 

Favorite fitness app 
SoulCycle.

Favorite emojis

Siri user? 
I don’t think she likes me.  

She  purposefully misunderstands what 
I’m saying but covers it up with that  

placid voice of hers.

Craziest place you ever left your phone 
I’ve left my phone literally every place  

I’ve breathed. The craziest was a potted 
plant in Mindy Lahiri’s o�ce on the set  

of The Mindy Project.

Game you wish you could delete 
I would never delete a game.  

It might be healthier to delete a shopping 
app or two, though.

Favorite shopping app 
Shopbop or Net-a-Porter.

Most-recent Uber trip 
ArcLight Cinemas in Hollywood ($8.73). 

Outgoing voicemail message
Just the generic woman-robot recording.  

I prefer it that way because my voice 
sounds like a teenage girl’s.

App you wish someone would invent
A roaming manicure-pedicure service  

that can meet you anytime, day or night. 
My nails grow like weeds.

Cities listed in your weather and  
world clock apps 

Cupertino, California; New York. 
 (I haven’t changed the settings.  

I think it would be like changing a 
kid’s name when you adopt her.)

The writer and actress, who stars in The Mindy  
Project on Hulu, reveals what’s on her phone.

THE DOWNLOAD

MINDY KALING
ON DISPL AY

SMALL WONDERS
Ponderosa pines and Engelmann spruces will be growing  
at New York gallery Fort Gansevoort when Mirai opens 
this month, showing a Pacific Northwest take on the art 
of bonsai. The 24 trees, cultivated by Oregon-based 
Ryan Neil from 250- to 1,000-year-old specimens and 
priced at up to $500,000 each, will be shown alongside 
art by John McCracken, Roni Horn and Sol LeWitt. 
“We’re trying to push the boundaries of what’s physi-
cally possible,” Neil says. fortgansevoort.com

IPHONE CASE:  
“THE GOOGLY 

EYES ARE 
NOT JUST 

DECORATIVE—
THEY KEEP MY 
PHONE FROM 

SLIDING WHEN  
I REST IT ON  
MY JEANS.”

FAVORITE 
TRAVEL APP: 

“LI.ST IS GREAT 
FOR REGIONAL 

SUGGESTIONS.”

FAVORITE 
RINGTONE: 

SILICON VALLEY 
THEME.

MARCHING ORDERS

Designer Paul Andrew’s 
first footwear collection for 
Salvatore Ferragamo brings 
high-voltage style to the 
storied Italian brand. 
Case in point: this lace-up 
navy alligator-and-leather  
bootie, which balances on 
a column heel inspired by a 
1930s design. ferragamo.com

For the nearest Cassina showroom please call: 1 800 770 3568 
Quickship Program: selected products available in stock

New York       Washington DC       Miami       Chicago       San Francisco       Los Angeles

The Other Conversation

Beam Sofa System designed by Patricia Urquiola. Photographed at Balint House by Fran Silvestre Arquitectos, Spain
discover more at cassina.com



54 WSJ. MAGA ZINE

C
L

O
C

K
W

IS
E

 F
R

O
M

 T
O

P
 L

E
F

T
: 

P
E

T
E

R
 F

R
A

N
K

 E
D

W
A

R
D

S
; 

A
N

D
R

E
W

 C
E

B
U

L
K

A
 (

2)
; 

C
O

U
R

T
E

S
Y

 O
F

 R
O

D
N

E
Y

 S
C

O
T

T
’S

 B
B

Q
; 

O
L

IV
IA

 R
A

E
 J

A
M

E
S

; 
JE

S
S

 S
P

E
N

C
E

; 
A

N
D

R
E

W
 C

E
B

U
L

K
A

; 
F.

 M
A

R
T

IN
 R

A
M

IN
, 

S
T

Y
L

IN
G

 B
Y

 A
N

N
E

 C
A

R
D

E
N

A
S

; 
M

A
T

T
H

E
W

 W
IL

L
IA

M
S

WHAT’S NEWS

NEIGHBORHOOD WATCH

UPTOWN
A formerly sleepy district is 
now central to Charleston’s 

food and art scene. 

Pancito & Lefty
Chef-owner Robert Berry’s new contem-
porary Mexican restaurant blurs the line 

between kitchen and bar and has a menu rich 
in rare mezcals. pancitoandlefty.com 

The Dewberry
Just south of Uptown, this 155-room hotel is 

an homage to midcentury modern, with  
an intimate lobby bar and rooms overlooking 
Marion Square. thedewberrycharleston.com 

Rodney Scott’s BBQ
Expect a line for chicken, spareribs  

and pulled pork slow-smoked overnight then 
drenched in Carolina whole-hog ambassador 

Rodney Scott’s signature vinegar sauce.  
rodneyscottsbbq.com 

Workshop
The newest venture from Charleston restau-

rateur Michael Shemtov is a gourmet food 
court with a revolving group of chef-owner 

food stations. workshopcharleston.com 

Monarch Wine Merchants
The new sommelier-grade bottle shop and 

tasting room is the passion project of  
Justin Coleman—who formerly worked at 

Balthazar and The Mark in New York.  
monarchwinemerchants.com 

Redux Contemporary Art Center
In May, a converted warehouse that once 
housed a roller skating rink will debut as  

a nonprofit art studio and gallery space 
shared by more than 40 emergent artists and 

open to the public. reduxstudios.org 

Havens
At Havens Blanton’s new storefront, sip wine 

or tea while shopping for clothing and  
accessories from edgy indie designers not 
found elsewhere in the city. havens1.com 

Goat. Sheep. Cow. North. 
Patty Floersheimer and Trudi Wagner won  

a following with their connoisseur’s  
cheese shop in the historic district. Now 

they’ve opened an Uptown location.  
goatsheepcow.com. —Stinson Carter 

CHARMED LIFE  
Clockwise from le�: A 2014 La Lune chenin 
blanc from Monarch Wines; a guest room at 
The Dewberry; Pancito & Le�y’s dining room.

SOUTH CAROLINA SPIRIT  
Le�: A view from The Dewberry. 
Above: A dish from Pink Bellies, 
one of Workshop’s food stations.

LOCAL HEROES  
Clockwise from above: A performance at 
Redux; Havens’s showroom; Rodney Scott’s 
BBQ; Goat. Sheep. Cow. North.
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SECURITY CLEARANCE  
Make checking in a brighter experience. From top: Fendi bag, 
Ralph Lauren Collection tote and Hermès du°el.

This season’s travel essentials stand 
out from the pack, impressing even the 
most jaded frequent flier.

BOARDING PASS
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GOOD OVERHEAD 
Limited space doesn’t 
mean constrained 
style. From top: Chanel 
rolling suitcase and 
handbag and Valentino 
Garavani weekender.

At home with perfection.
Created through the perfect marriage of form and function.

To see what else bulthaup kitchens have to offer, please contact
your local retail partner www.bulthaup.com

Boston, Chicago, Dallas, Denver, Houston, Los Angeles, Miami,
New York, Philadelphia, San Francisco, Santa Monica, Scottsdale,
Toronto, Vancouver, Washington DC
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RAY OF LIGHT 
Sturdy shapes hark 
back to the golden era 
of travel. From top: 
Céline handbag, Louis 
Vuitton rolling suitcase 
and Goyard and 
Bottega Veneta trunks.
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OUT OF THIS WORLD 
Document dreamy 
voyages with trippy 
patches. Gucci du°el.

Suspenders Precise is a system of components 
that adds lighting functionality and 
performance to the Suspenders® system. 
Suspended from Hangers or fixed flush to a 
Power Bar, components provide up, down, and 
aimable directional light sources in spot and 
flood options, as well as direct and reflected 
ambient light sources. Explore the possibilities at: 
www.sonnemanawayoflight.com.

suspenders
preciseTM

Multiple U.S. and foreign patents granted and pending.

www.sonnemanawayoflight.com
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IN THE BAG 
These luxe pieces 
are ready for any 
adventure. From top: 
Tod’s weekender, 
Rimowa rolling 
suitcase and Balenciaga 
bag. For details see 
Sources, page 128.



(855) 886-4824 or visit www.� rstrepublic.com   New York Stock Exchange Symbol: FRC

Member FDIC and Equal Housing Lender 

“ My bankers at First Republic are the best: thoughtful, 
thorough and proactive. � ey don’t miss a beat.”

M A X  W E I N B E R G

Rock & Roll Hall of Fame Drummer and Real Estate Investor

Calvin bed, $1399 and nightstand, $599; Ember rug, $899.
Chelsea  236 West 18th Street, New York City
roomandboard.com
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savoirbeds.com

A BEAUTIFUL NIGHT’S SLEEP
The world’s most comfortable bed, hand made in London

London         Paris Düsseldorf St Petersburg Hong Kong Seoul         Beijing         Shanghai         Taipei         New York

Downtown - 54 Greene Street, NY 10013     +1 212 226 3640

Uptown - 223 East 59th Street, NY 10022     +1 646 767 9935

5th Annual
Architizer A+Awards
Honoring the best architecture, 
spaces and products.

View the winners at
awards.architizer.com

‘Ribbon Chapel’ by Hiroshi Nakamura & NAP
Onomichi, Japan
Photo: Koji Fujii / Nacasa and Partners Inc.



Options shown. *21-in performance tires are expected to experience greater tire wear than conventional tires. Tire life may be substantially less than 20,000 miles, depending upon driving conditions. ©2017 Lexus

INTRODUCING 
THE FIRST-EVER 
LEXUS LC 500

The LC 500 is a collection of visionary ideas. 10-speed Direct-Shift 
transmission. Near-perfect weight distribution. An innovative suspension 
system that defies conventional logic, accommodating aggressive 21-inch 
wheels* within a ground-hugging profile. The LC is also an uncompromising 
approach to design. Although the first seat design was technically perfect, 
it was the 50th prototype that had the exact fit and feeling to complement 
the unique LC driving experience. This intense dedication to craftsmanship 
and innovation results in a level of refinement you’ve never felt. A sound 
you’ve never heard. And a feeling you have yet to experience. Introducing 
the first-ever 5.0-liter V8 Lexus LC 500 and Multistage Hybrid LC 500h. 
Experience the future of Lexus. Experience Amazing. 

WHAT STARTED AS PURE CONCEPT, 
LAUNCHED A NEW ERA OF 
PERFORMANCE AND DESIGN.

lexus.com/LC  |  #LexusLC

WSJ. MAGA ZINE 67

the exchange.leading the conversation may 2017

I
N TWO OR THREE days, if the rains lift, the sugar-
cane harvest at Belcampo Belize will be fed into 
a sorter at a rate of three to four tons an hour—
the first step along its path to becoming one of 

this tropical nation’s only exported spirits. The dis-
tillery workers appear a little restless as they tinker 
with the innards of a massive cane crusher, but Anya 
Fernald is at ease. “This is my strong suit,” she says. 
“Flow management around big production. And 
high-quality production.” 

Fernald, 42, is new to the distillation game but 
no stranger to large-scale agriculture. As CEO of the 
high-end, sustainable meat company Belcampo, which 
she co-founded in 2012 in Northern California, she 
oversees 20,000 acres near the base of Mount Shasta, 
part of a vertically integrated operation supplying 

seven Belcampo stores in the Bay Area and Los Angeles 
with pasture-raised, hormone-free livestock, all of it 
humanely slaughtered (for stress-free, better-tasting 
meat). A former employee of Slow Food International, 
Fernald is evangelical about her artisanal methods, a 
belief that’s starting to pay o¡. After what she refers 
to as a few “rough years”—due partly to the California 
drought—Belcampo saw revenues jump 17 percent in 
2016 and will open two more retail locations this year.  

The company’s Belizean outpost, near the coastal 
town of Punta Gorda, features 1,000 acres of culti-
vated land (which, like the California farm, is certified 
organic) and a luxury resort. Fernald’s plans for the 
property extend far beyond making what she calls a 
“high-integrity spirit.” This fall, she’s launching a 
program that will allow visitors to blend and infuse 

rum with farm-grown spices. “We’re practicing 
a style of agriculture that’s very complicated and 
intuitive,” Fernald says. “It doesn’t make rational 
economic sense. So to get people to understand why 
we do it and see the di¡erence? That’s where our 
agritourism fits in.” The lodge also o¡ers hands-on 
tours of the farm’s co¡ee and cacao production, both 
of which are transitioning from outside suppliers to 
Belcampo’s own harvest.

As soon as the distillate has been dialed to Fernald’s 
satisfaction, the team will start producing its first 
rum and corn whiskey (and, in the future, gin). Though 
she’s never distributed spirits in the competitive U.S. 
market, she is confident: “Because when you get that 
product to shine through the distillate, it’s fresh white 
moonshine that tastes the way a tortilla smells.” >

BY CHRIS KNUTSEN   PHOTOGRAPHY BY PIA RIVEROLA

The slow-food entrepreneur is adding a distillery to her company’s agritourism resort, Belcampo Belize.

TRACKED

ANYA FERNALD

IN THE DRIVER’S SEAT 
Anya Fernald, CEO and co-founder of 
Belcampo Inc., at the entrance to the 

company’s Belizean property, a luxury 
resort and organic farm in Punta Gorda.



75%
The amount of the resort’s food that is 

currently supplied by its own farm. The goal 
is to raise that to 90%. •

1,000
pages per week

The required reading in Fernald’s honors 
program at Wesleyan. She wrote her thesis 

on the bread-making practices of miners 
during the California Gold Rush.

$15,000 
Belcampo’s revenue from a single head  
of its cattle, significantly higher than  

the industry average. “We sell a lot of bone 
stock to restaurants,” says Fernald.

$49.99
per pound 

The price of Belcampo’s most expensive  
cut of beef: grass-fed, dry-aged boneless 

New York strip steak.

16 
The number of times Fernald has served  
as a judge on Iron Chef America, includ-

ing the finale of Iron Chef Gauntlet, a new 
season that began airing in April.

$1,400
The cost of Belcampo’s three-day “meat 

camp” at the farm in Northern California. 
Participants can learn basic butchery,  

sausage making and open-fire cooking.

3
The number of varieties of banana  

(Bluggoe, “ice cream” and goldfinger) in the 
“cocktail garden.” 
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40,000 
 plants 

The size of the Belize farm’s cacao crop. 
Each plant typically takes eight years  

to fully mature and yields 14 chocolate bars 
at every harvest.

8:05 a.m.
Breakfast in the main lodge. Fernald gets a 
demonstration of the resort’s co¡ee service. 

9:38 a.m.
She samples the farm’s 
organic produce—spin-
ach, little gem lettuce, 
callaloo and purslane 
(pictured).

1:00 p.m.
Lunch at the main lodge 
with her children, Viola,  
4, and Theo, 1 (above).  
A dish (left) from chef 
Renée Everett. 

11:30 a.m.
A tasting of a  

new production of 
vanilla-infused  

rum with master  
distiller Ed Tiedge.  

5:20p.m.
Unwinding with Theo at the infinity pool 

at the resort’s ridge suites. 

3:15 p.m.
Fernald’s workout: running 

365 steps from the river  
up to the lodge three times, 

interspersed with sets of 
push-ups, squats and flys.

Are you searching for that magical place, where dreams come true? Then put Montana on your family’s wish list. Here you’ll 
find as many places to camp as there are stars in the sky. If you prefer four-star resorts or local B&Bs, there’s no shortage 
of those, either. Yes, the choices are vast, in Big Sky Country. Learn more at VISITMT.COM.

Do wishes really come true?
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B
ILLY COTTON’S first apartment, in 
Manhattan’s Chelsea neighborhood, was a 
collage of all the things he loved: a wooden 
bakery cart; a Joe Colombo lamp in egg-

yolk-yellow plastic from his grandparents’ house 
in Boston; and a closetful of outfits for clubbing 
(“Commes des Garçons mashed up with remnants 
of my preppy past,” he says with a faint smile). It 
was 1999, and the Vermont native, 18, had bought 
the one-bedroom sight unseen before moving to the 
city to attend Hunter College. He buried its imper-
fections under a pile of gimcracks. “It was like Miss 
Havisham’s place—you couldn’t walk around,” he 
says. “It was my creative outlet.”

Then one day it was all gone. In 2002, a fallen 
candle started a fire that ripped through the rail-
road flat from end to end, sparing nothing, not even 
the floorboards. “I was studying Russian history and 
writing all these papers, and then my life burned,” 
says Cotton, now 35. “This was before the cloud. I lost 
everything.” He moved into the Chelsea Hotel—he 
still has the key to room 420—and asked them to take 
out all the furniture except the mattress. He wasn’t 
sure how he felt about possessions anymore.

The experience was an odd catalyst, to say the 
least, for a career in design. Almost two decades 
later, Cotton produces stylish furniture, objects and 
lighting as well as layered interiors for clients includ-
ing art-world eminences like Cindy Sherman and 
Michele Maccarone. Everything he makes, from a 
sticklike floor lamp to a tapestried master bedroom 
suite, seems imbued with a purpose. “I love things—
I love things,” Cotton says. “It’s what I do in my job, it’s 
what I make. But through that whole experience, I lost 
my need for them.”

As he faced up to the physical consequences of 
his loss, Cotton found himself rethinking his lapsed 
education, too; he decided to try something he’d been 
“obsessed with” his whole life without quite put-
ting a name on it. While rebuilding, and eventually 
subletting, his Chelsea place, he transferred to Pratt 
Institute, entered its industrial design program and 
moved to Brooklyn, where he later launched a studio 
in a former denture lab downtown.

Cotton eventually settled back into his Manhattan 
apartment in 2009, but he waited six years to do a 
head-to-toe renovation of the space. The footprint has 
remained the same as the original, but in every other 
way it’s new, down to the doorknobs. Not that you can 
tell. “I’m trying to bring back authenticity without 
being a slave to it,” he says, easing his compact frame 
into a black leather campaign chair in his living room.  
“I finally figured out how I wanted to live here.” 

He started by doing the equivalent of turning on a 
light: He painted the floors, walls and ceilings of the 
narrow one-bedroom a Belgravian ivory (Farrow & 
Ball’s New White) that makes the whole place glow 
like a stick of butter. Recalling his days at the Chelsea 
Hotel, he reintroduced furniture sparingly. The pieces 
he lives with now deliver not just on a functional and 
aesthetic level, but on an emotional one: a gangly oak 
farm table he made himself; a sexy ’70s banquette from 
his parents’ first house, in Brookline, Massachusetts; 
a valet he bought when he was broke that adds a 

MIX IT UP  In the living room, a Billy Cotton Pick Up Stick chandelier hangs over a table the designer made himself. The 
antique chairs are an assortment of American, English and Dutch designs. The artwork is by Cotton’s friend Paul Lee.

BY SARAH MEDFORD
PHOTOGRAPHY BY STEPHEN KENT JOHNSON

A§er a fire devastated his Chelsea apartment, Billy Cotton fled 
to Brooklyn, where he launched a design business. Now he’s settled 

back into a reincarnated version of his Manhattan home. 

HOMECOMING
DESIGNER DWELLING
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dash of European whimsy to his pared-down, Shaker-
inspired bedroom. “It’s Jansen, one of my most prized 
things,” he explains. “I hold on to it amidst the sim-
plicity. Maybe that’s my immigrant lineage—this 
idea that you have one piece of finery you’ve squir-
reled away from the old country.” (Cotton’s parents 
are both second-generation Americans; his mother is 
Irish Catholic, his father a Russian Jew.)

During his six years in Brooklyn—his studio and 
showroom are still there—Cotton built a business, 
taking on his first interiors project in 2007. Soon 
spaces became a daily focus. When a Hamptons 
cottage he’d fixed up for a friend caught the eye of 
artist Cindy Sherman, he found himself with a new 
client willing to take chances alongside her fledgling 
designer. “Cindy’s project was from the gut—it was 
everything I loved and had been thinking about my 
whole life,” Cotton explains of the enchanting, o¡-
kilter house they made together in East Hampton. “It 
was a New England farmhouse; I was a boy from New 
England—it was my instinct. After that, I had to ask 
myself, What’s the formal language of this next proj-
ect going to be?”   

The furniture and lighting Cotton turns out are 
distilled explorations of design’s varied and noble 
past: stoneware mugs with abstracted chinoiserie 
handles; Donald Judd–meets–Don Draper cubic din-
ing chairs. His interiors are similarly all over the 

map. For photographer Mirabelle Marden, he mixed 
striped Moroccan textiles with a reflective co¡ee 
table and technicolor carpets; for married scientists 
on the Upper East Side, he created a book-lined bed-
room in the spirit of Pierre Chareau’s Maison de Verre.

“Billy’s spaces are elegant and have a comfortable 
feeling,” says artist Paul Lee, a longtime friend whose 
paintings hang in Cotton’s living room. “It’s like they 
didn’t happen overnight; they evolved. That’s how you 
make a home, by spending time in a space. He achieves 
that feeling.” Gallery owner Michele Maccarone calls 
the loft he designed for her on Manhattan’s Bowery 
“a regurgitation of my personality. Every element, in 
its refined chaos—it was almost like Billy was inside 
my brain.”

Nothing is chaotic about Cotton’s new home. When 
he comes in late at night, he can stand at the stove and 
make some eggs in a triangular kitchen that keeps 
everything within easy reach, graced by a backsplash 
of Paonazzo marble as serene as a Chinese landscape 
painting. “I do feel there’s a glamour to marble that 
has a place in urban life,” Cotton observes. “And not 
having tile lines makes the kitchen feel bigger.

“I love the history of the decorative arts,” he adds. 
“And the 19 million ways you can make a curtain. And 
I want to talk about it. But there is always a dialogue 
between that and how you’re going to go to sleep  
at night.” •

BOOK SMART   
Le�: A detail of Cotton’s 
library. Below: Subway 
tile and a recessed 
cabinet in the bathroom.  

THE NEW BLACK 
Le�: Cotton with a 
leather campaign 
chair and a Paul Lee 
painting. Below: 
Cotton designed the  
kitchen cabinetry. 

SENSE OF PROPORTION  
Below: The banquette in 
the living room was sourced 
from Cotton’s parents’ 
Boston home.

NIGHT MOVES   
Above: A built-in  
bedside table and task  
lamp in the bedroom.  
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“BILLY’S SPACES ARE 
ELEGANT AND HAVE A 

COMFORTABLE FEELING.”
—PAUL LEE

S U P E R - S M O O T H  F L A V O R

Featuring beans from Colombia’s Nariño region.
© 2017 Starbucks Coffee Company. All rights reserved.



J
ILL SOLOWAY, 51, and Kathryn Hahn, 43, both 
hail from the Midwest, live near each other in 
Los Angeles and each have two children. Yet 
they make a point of not hanging out socially. 

“We save it for the set,” says Soloway, who has 
directed Hahn in a feature and two television series. 
Hahn agrees: “There’s something unconsciously sep-
arate and holy about it.” 

That’s understandable, considering the creative 
symbiosis they’ve forged, first in the independent film 
Afternoon Delight, then most notably on Transparent, 
the groundbreaking, award-winning series Soloway 
created for Amazon (she also writes and directs epi-
sodes), which features Hahn as rabbi Raquel Fein. 
Now they’ve paired for another Amazon series: I Love 
Dick (available May 12), an adaptation of the experi-
mental 1997 novel by Chris Kraus. As a fictionalized 
Kraus, Hahn is unquestionably the star. “She deserves 
her own goddamn show,” Soloway says. Hahn cringes, 
putting her hands over her face: “Oh, Lord. I’m uncom-
fortable. Sweating profusely.”

Sipping on Irish breakfast tea and reclining in the 
living room of Soloway’s home in the Silver Lake hills, 
the director and actress ri¡ o¡ each other and finish 
each other’s sentences on a variety of topics, starting 
with the genesis of their working relationship. 

Jill Soloway: I was watching the show Hung, and 
I thought, Who is this person who does not seem like 
anybody I’ve ever seen on TV before? She just felt  
so real.

Kathryn Hahn: I think I played a very pregnant 
woman. 

JS: Who was naked and having sex, so I think I 
understood her potential.

KH: She saw there was something untapped. 
[laughs]

JS: The following Sunday, I saw her at the Silver 
Lake Farmers’ Market, and did I approach or did I just 
look at you from afar?

KH: Just looked at me— 
JS: —from afar. I was going to say something, but 

I was scared. I don’t know why. When I was casting 
Afternoon Delight, her name kept coming up. People 
kept saying: “This is Kathryn Hahn,” from the very 
beginning.

KH: Then I read Jill’s script for Afternoon Delight 
and wanted it so badly. I had never been asked in my 
on-camera career to be a lead in anything. It felt like 
I literally wasn’t complete as a creative bird until she 
gave me that chance. 

W
HAT BEGAN with Soloway watching 
Hahn get it on with a male prostitute 
in HBO’s Hung led to career watersheds 
for both with 2013’s Afternoon Delight, 

Soloway’s film about a bourgeois mother (played 
by Hahn) who takes in a wayward stripper (Juno 
Temple) and makes her the nanny to her child. Before 
meeting Soloway, Hahn had spent years being “the 
best friend or quirky sidekick,” as she puts it, in fare 
like How to Lose a Guy in 10 Days and Anchorman: 
The Legend of Ron Burgundy. Working with Soloway 
gave her the chance to shine as the lead. A starring 

turn in the Showtime series Happyish and signifi-
cant roles in films, including Captain Fantastic and 
Bad Moms (and its sequel, which is scheduled to be 
released later this year), soon followed. For Soloway, 
a respected writer (Six Feet Under) and showrunner 
(United States of Tara, How to Make It in America), 
their collaboration helped make her directorial 
debut a success—earning her the best director award 
at Sundance—and reshaped her understanding of her 
role as a filmmaker. 

JS: Three days in, I had this aha! moment. It 
occurred to me what directing was. Kathryn and 
Juno were doing a scene; they did it again and again. 
And then I saw or felt something that was going 
on. I realized that I could be improvising and that I 
was also a character and that what I wanted would 
change after each take. It was like, Oh, I get it—the 
first take is just the beginning. It’s like, Here we go 
into the unknown together.

KH: Instead of that hot, flushed feeling that there’s 
something wrong if we haven’t gotten its vibe right 
out of the gate, we were actually just cracking the 
door open. 

JS: The script and the production became a per-
mission structure for us to play, love, delight, crack 
each other up. I just felt it in my body: I was like, This 
is the funnest  thing I’ve ever done, and it takes actors 
like her.

KH: Yeah, well, it’s that feeling of autonomy. I 
don’t know why a director would want their actor to 
feel anything else but brave, confident, rooted, wor-
thy and supposed to be there. That scene just started 
this crazy ride of possibility. Jill let what we discov-
ered shift the story. 

S
OLOWAY EMPLOYED some of the same meth-
ods shooting I Love Dick in Marfa, Texas. 
The novel blurs memoir and fiction through 
a series of letters from Chris Kraus to Dick 

(played by Kevin Bacon) and has been hailed as a 
feminist classic. The show, which explores libera-
tion—personal, artistic, sexual—through obsession, 
is nothing if not audacious. If the double-entendre 
title doesn’t clue viewers in, the pilot’s gratuitously 
long shot of Bacon naked before he steps into a water 
cistern will. But its true boldness lies in the complex-
ity of relationships among Chris, Dick and Chris’s 
husband, Sylvère, played by Gri�n Dunne.

JS: I realized I had never seen a show about a 
couple where they become obsessed with a man 
together and really go there. The fact that there’s a 
real connection between a heterosexual woman and 
a heterosexual man about another man felt to me like 
the invention of something and a way of naming the 
“female gaze.” 

KH: We had been casually chatting about a next 
step, and there were a couple books that she had 
thrown out. This title, of course, was the most 
intriguing. I devoured it, and I was so turned on by 
just how loud, bombastic, sexy, vulnerable, beautiful 
and brave all of it was—and complicated—and I just 
really kind of dove into the abyss. 

JS: I was like, It’s going to happen, but let’s give 
Raquel her due, because we hadn’t shot season three 
of Transparent yet. And so Raquel went through a 
mikvah [a purification bath]. Last time we saw her, 
she went down through some water, cut some bangs 
and came out of that cistern in Marfa. 

KH: Right next to Kevin Bacon!
JS: Exactly. I actually do think the shows are really 

connected thematically. I feel like Transparent and 
I Love Dick both have a lot in them about sex, shame, 
Judaism, the Holocaust—all that comedy.

KH: That hunger for sensation is an unstoppable 
force. On a basic level, I Love Dick is like a darkly 
hilarious, sexy love triangle. I’ve certainly never seen 
anything like it myself. There’s something that is loud 
and fearless about it that just feels right right now. 

JS: Yeah, it does. Women want a messy heroine, 
you know? I think a lot of women and people are just 
feeling like, I’m not pretending to be good anymore. I 
want to be a monster, too. 

KH: Yes, yes. Totally. It’s a crazy, sexy show.
JS: It’s turning women on when they see it, which 

I’m thrilled about. It’s not just that Kevin Bacon 
is objectified, which I think is fantastic, but what 
Chris Kraus does is create a heroic, forward-moving 
story out of abjection. She openly says, “I don’t care 
if you like me. In fact, he kind of hates me. The more 
he ignores me, the better. This feeling of my desire 
and my unmet desire—there is my muse. There is my 
story. There is my creative voice.” That’s something 
I’d never seen anybody do before. 

KH: It’s, “I don’t care if you want me. It’s enough 
that I want you.” Chris is a very di¡erent character 
for me. One of the things I respect most about Jill 
is that she takes risks on the hiring of people that 
she wants around her. It’s not based on a résumé or 
experience. She trusts her gut in a way that is about 
humans. That said, I think a lot of people [in her posi-
tion] would have just assumed they’d seen enough of 
me. Like, “I’ve exhausted this particular performer.”

JS: I exhausted her with I Love Dick—but more like 
tired her out.

KH: No, like, “I cannot see that woman’s boobs one 
more second.” •

Condensed and edited from Alex Bhattacharji’s 
interview with Kathryn Hahn and Jill Soloway.
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THE E XCHANGE

BY ALEX BHATTACHARJI 
PHOTOGRAPHY BY  

ANDREAS LASZLO KONRATH

 The new Amazon series  
I Love Dick marks the latest 

 collaboration for writer- 
director Jill Soloway and 
actress Kathryn Hahn. 

Here, a glimpse of the duo 
in action.

PARTY 
OF 

TWO

PARTNERSHIP

“THIS IS THE FUNNEST 
THING I’VE EVER 
DONE, AND IT TAKES 
ACTORS LIKE HER.”
–JILL SOLOWAY

DOUBLE TAKE  
“On a basic level,  
I Love Dick is like a 
darkly hilarious,  
sexy love triangle. 
I’ve certainly never 
seen anything like  
it myself,” says Hahn 
(at right), who  
stars in Soloway’s 
new Amazon series. 



SOME CARS TAKE YOUR BREATH AWAY. 
ONLY ONE GIVES IT BACK.
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INTRODUCING THE ALL-NEW GIULIA.
A FINE HARVEST

Tobacco leaves hang out to dry at La Finca Quemado de Rubí, a farm in San Juan y Martínez,  
Cuba, about 115 miles west of Havana. 
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In Cuba’s post-Fidel era, a 
lost artisanal heritage is slowly being 

reborn—not in its capital city but  
in the island’s more distant reaches.  

FAR FROM 
HAVANA

A
SK AN AMERICAN tourist planning a trip to Havana 
what he or she hopes to eat while there and most 
will mention an American creation: the so-called 
Cuban sandwich. Authentic Cuban cuisine  is 
almost impossible to find in Havana’s higher-
end restaurants. The most acclaimed, such as La 

Guarida and El Cocinero, are starkly beautiful, o¡ering stunning 
views, attentive service—and generic gourmet fare, with only 
passing references to Cuba’s culinary heritage. The other element 
missing  at these places is a Cuban clientele. Prices are, by local 
standards, steep, with menus geared to foreign tourists. One can’t 
fault the restaurateurs or chefs, whose fellow citizens have almost 
nothing to spend on meals out. The result is that Cubans who eat 
at these restaurants tend to be visiting from America or accompa-
nying foreigners as tour guides.

The streets of Havana are where locals dine out when they have 
the means. Stalls carved in the back of family homes sell snacks 
for the equivalent of 5, 10 or 20 cents: toasted sandwiches made 
on electric presses filled with ham, cheese or, at the lowest price, 
only mayonnaise; or personal pizzas topped with a thin veneer of 
red sauce and a few lonely strips of half-melted cheese. Though 
such spots are often packed with customers, the appeal is price, 
not quality. So dining in Havana presents a conundrum: The best 
restaurants aren’t Cuban, and the real Cuban restaurants are not 
terribly good.

BUENA VISTA    
The Viñales Valley, about 
two and a half hours west 
of Havana by car, is home 

to many of the country’s 
tobacco farms as well as 

dramatic mogotes, steep-
sided rock formations. 



MOOR THE MERRIER 
Le�: The Palacio  
de Valle, in Cienfuegos, 
designed more than a 
century ago by Italian 
architect Alfredo 
Colli, features a mix of 
Moorish, Baroque and 
Spanish influences, 
among others. Below: A 
street scene in Trinidad, 
a city built primarily  
by 19th-century Spanish 
colonialists who had 
made their fortunes from 
nearby sugar plantations. 

ARCH ANGELS 
Top: A waiting area in 
a Trinidad bus station. 
Right: Inside the Palacio 
de Valle. Once slated to 
become a casino in the 
1950s (the revolution 
put an end to that), the 
Cienfuegos structure  
now houses a restaurant.  
The artisans who  
worked on the interiors  
carved messages into  
the structure in Arabic  
and Spanish. 



O
N MY RETURN, a few weeks later, I go to Ajiaco Café, a 
small restaurant in a fishing village outside Havana 
called Cojimar, made famous as one of the settings 
in Ernest Hemingway’s The Old Man and the Sea. 
I visit with Michel Perez-Oliva Perez, a Cuban ex–
assistant chef turned guide, fixer and photographer 

who also turns out to be a serious foodie. As we eat small croquetas 
of salted fish, a reinvented kind of bacalao using local fish, not cod, 
he tells me that this restaurant has two identities. 

“At lunchtime they draw tour groups of foreigners, and that’s 
why, in addition to all the hard-to-find Cuban regional special-
ties, they o¡er pizza, pasta and international food,” he says. “But 
at night this place is for Cubans. The prices aren’t so cheap that 
anyone can a¡ord it, but for anyone making convertible pesos it’s 
not so expensive.” 

After a few more dishes—including tamale en cazuela, a stew of 
corn, pork and vegetables seasoned with fresh lime and homemade 
chili—we finish with 12-year-old Santiago rum and cigars from 
Perez-Oliva Perez’s humidor. One of the restaurant owners, Pedro 
Eugenio Tejada Torres, joins us. “Our mission is to present and pre-
serve classic, authentic Cuban food,” he says. “But it’s hard when 
everyone with money wants Italian, French and international cui-

sine. Maybe someday we’ll be able to open 
in Havana. Right now it’s good to be here 
because the rent is lower, so we can cater 
to a Cuban clientele.” 

One of the challenges facing Cuban 
restaurants and food suppliers is that, 
for decades, the government saw rapid 
industrialization as the only way forward. 
Anything small, artisanal or entrepre-
neurial was extinguished to make way 
for the revolution. So I am intrigued when 
Perez-Oliva Perez mentions Hector Luis 
Prieto, who he says produces some of the 
finest cigars in the world on his own land 
about 115 miles west of Havana.

A few days later, I visit the tobacco-
growing region around San Juan y 

Martínez in the western province of Pinar del Río. January is the 
tail end of the season; the fields are a thick mass of lush green 
plants, and the roads are abuzz with workers harvesting tobacco. 
The fields are punctuated by white cloth tents (leaves used for the 
wrapper, the most delicate part of the cigar, are kept in the shade 
to ensure tenderness) and large wooden barns, called secaderos, 
where tobacco is dried. 

Hector Luis Prieto has organized a pig roast for a visiting con-
tingent of diplomats and cigar mavens. One of his guests, a French 
photographer and explorer named Jean-François Druz, says that 
we are standing on “some of the best tobacco land in the world. And 
unlike more famous cigars, which are made from tobacco blended 
from di¡erent fincas, Hector’s are made from leaves grown, dried 
and rolled right here.” 

Prieto must sell 90 percent of his harvest to the state (at what-
ever price it dictates); the government apportions his tobacco to 
other brands, which then sell it under their own label with no refer-
ence to Prieto. The 10 percent he keeps he rolls into his own cigars. 
He can’t brand them, and he can’t sell them outside his finca, but he’s 
become so renowned in the cigar world that aficionados like Druz 
fly to Cuba to seek him out. The word puro refers to a cigar whose 
entire contents come from a single country. Prieto has taken this a 
step further, using only leaves grown on his finca—the equivalent of 
terroir in winemaking, applied to tobacco. “I smoke these more than 
any other cigars,” Druz says. “I know where they come from. I see 
them being made. I visit the land, and I know the man who farms it.”  

I’d first learned about Cuban cuisine as a teenager from one 
of my best friends, Jose Marquez, who had been exiled from his 
Caribbean home a few years before I met him. Meals served at his 
family’s New York City apartment held a deep nostalgia for them. 
Food was a cultural lifeline to the places and people they’d left 
behind, evoking not just memories and feelings, but an entire 
country and way of life that they assumed they would never expe-
rience again.

On the way to the airport after my first two-week visit to Havana, 
shortly after Fidel Castro’s death last November—a trip spent scour-
ing the city for classic Cuban cooking but not finding anything worthy 
of the designation—I asked my driver (who turned out to be both a 
lawyer and the son of one of post-revolutionary  Cuba’s most cele-
brated chefs, Gilberto Smith) where I could find authentic local food. 
At first he steered me toward the usual government-run ventures. 
After I explained the problems I’d encountered, he listened intently, 
then drove me to a roadside stand a few miles from the airport. 

Cubans crowded the counter, slathering a spicy chili vinegar laced 
with onion slices and pepper chunks onto thin slices of lechón, roast 
pork, slightly blackened on the edges and piled atop a soft roll. Two 
large roasting pigs on the right side of the stand emitted an enticing 
aroma of meat and wood smoke. I’d eaten depressing specimens of 
this dish, pan con lechón, in tourist joints 
in Old Havana, but this was something else. 
The meat was tender, nicely charred and 
enhanced by the acidity of hot sauce. This, 
my last meal before leaving  Cuba, taken 
alongside taxi and truck drivers, was the 
only one that truly satisfied. 

The pan con lechón at this stand, La 
Lechonera, was served in three sizes. The 
cheapest cost the equivalent of $1, the 
most expensive $1.60—five times the cost 
at most street-food stands. The quality of 
this meal—and its price tag—highlights 
the tricky economics of Cuban food. At a 
very low price it’s impossible to produce 
decent cuisine, as is clear from the over-
abundant pan con mayonesa. A di¡erent 
problem persists at the high end: Wealthy foreigners care less than 
locals whether their meals are good value (or whether they accu-
rately reflect Cuban culinary traditions). As A.J. Liebling posited 
in his Paris masterwork, Between Meals, a bourgeoisie with a big 
appetite is the backbone of any great (or even passable) national 
cuisine. Post-revolutionary Cuba was never lacking in appetite, but 
the bourgeoisie had been eliminated, or transplanted abroad, for 
half a century. 

As bourgeois Cuban culture is starting to be reborn—the result of 
a radical increase in the number of Cubans who can get their hands 
on dollars or their local equivalent, convertible pesos—it’s given 
rise to places like this pan con lechón stand. Cuba has a two-tiered 
monetary system. The government sector, which still employs the 
majority of Cubans, pays paltry sums in Cuban pesos. Citizens who 
work for international or private companies, or who sell their goods 
or services directly to tourists (thus receiving tips from foreign-
ers), can earn convertible pesos, worth 25 times the local currency. 
This means that a doctor or lawyer can earn less in a month than 
a successful waiter or taxi driver earns in a day. The menu at this 
stand reflected a newly emerging Cuban clientele: neither wealthy 
foreigners nor the poorest Cubans. 

La Lechonera is on the very edge of Havana, the most globalized 
city in the country, with an economy that depends on foreign visi-
tors. To find anything that resembled the first bites of Cuban food 
I’d tasted nearly 30 years ago would mean traveling across Cuba in 
search of more restaurants like this one.   
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PATCH AS PATCH CAN 
A kaleidoscopic range of storefronts and private homes in Cuba—seen here in several locations around Trinidad and Havana. 

“OUR MISSION IS TO 
PRESERVE CLASSIC, 
AUTHENTIC CUBAN 

FOOD. BUT IT’S 
HARD WHEN 

EVERYONE WANTS 
ITALIAN, FRENCH 

AND INTERNATIONAL 
CUISINE.”

–PEDRO EUGENIO TEJADA 
TORRES



Food, of course, has a parallel concept of place. But one thing 
you learn while browsing menus outside of Havana is that Cuba’s 
dominant cuisine (comida criolla, a style of cooking created by 
Spaniards who arrived centuries ago) yields nearly identical dishes 
across the country. Even so, I am hopeful that provincial cooking 
styles will vary from place to place.  

While describing a rural chef who specializes in a mostly for-
gotten type of local cuisine, Perez-Oliva Perez keeps repeating 
a Spanish word that I’ve never heard: cimarrón. He explains that 
cimarróns were slaves who fled to hills and jungles after escaping. 

The next day we turn o¡ the national highway, cross a river and 
enter a tiny village. Omaira Scott Alfaro, a middle-aged woman in 
a white dress, greets us, beaming, as we enter her enclave, a com-
pound of small, clean wooden shacks surrounded by gardens. She 
brings us a homemade concoction of aguardiente, ginger, honey 
and hot pepper that we drink out of bamboo vessels. “This whole 
section of the country is filled with people descended from cimar-
róns,” she says. “Our ancestors lived in these hills. They cooked and 
ate what they could find and cultivate here: root vegetables, wild 
herbs and greens, ginger and hot peppers.”

Out back behind her home, past an altar to both Christian saints 
and their African syncretic equivalents, Scott Alfaro cooks over 
charcoal as she prepares a spread of cimarrón food: chicken with 
okra, a vegetable known here by its Congolese name, quimbombó; 
callaloo (cassava greens) with salted fish; goat ribs stewed in a spicy 
tomato sauce; and bread made from sweet potatoes. The dishes, 
served in dried coconut husks, are bright with flavors, ingredients 

and spices unknown in comida criolla. Scott Alfaro is radiant when 
she sees how much we enjoy her cooking. “I spent years walking 
around this area, visiting villages you can only reach by foot or 
on horseback,” she says. “Collecting recipes that are being lost. 
Finding vegetables people don’t grow much anymore. This food is 
our culture. I want to keep it alive.”

Regional places that once had a distinct identity and slowly 
became more like everywhere else represent a kind of cultural 
death. The city of Trinidad, a vibrant Unesco World Heritage site 
a few hours southeast of Havana, has become so overwhelmed by 
visitors and beholden to their dollars that very few local influences 
remain. After a night spent bouncing around tourist traps, I head to 
the nearby waterfront village of Casilda the morning after. While 
the old city of Trinidad is polished and seductive, Casilda is newer 
but run down, with apartment blocks that seem transplanted whole 
from Minsk. But in the middle of the main boulevard, a red cinder-
block structure boasts a stand-up counter that wraps around two 
sides of a kitchen/bar open to the sea breeze. The place is packed at 
8:30 a.m. It’s all locals. 

Though the menu lists several sandwiches, everyone is order-
ing pan con minuta, at five Cuban pesos (20 cents). I edge up to the 
counter and order one. Minutes later it appears: a butterflied, bat-
tered, deep-fried fish dwarfing the tiny roll it sits on. Following the 
example of the fisherman next to me, I add homemade hot sauce. It’s 
a perfect seaside breakfast: a dark fish called viajaiba, crispy on the 
outside and moist and packed with flavor on the inside. 

Farther east, I visit Bayamo, a dusty inland town with a frontier 
feel, where many people still commute by horse-drawn carriage. 

CHASING PAPER
A section of 
Trinidad’s municipal 
archives. While 
the computer age is 
slowly dawning  
as internet coverage 
expands to rural 
areas, much of the 
country remains 
resolutely analog.

PRIETO CAN’T BRAND HIS CIGARS, AND  
HE CAN’T SELL THEM OUTSIDE HIS FINCA. BUT 

HE’S BECOME SO RENOWNED THAT 
AFICIONADOS FLY TO CUBA TO SEEK HIM OUT.



SIGN OF THE TIMES 
Le�: A billboard on 
the road to La Finca 
Quemado de Rubí, 
Hector Luis Prieto’s 
tobacco farm, boasts 
one of Castro’s favorite 
expressions, “A better 
world is possible.” 
Below: A restaurant 
attached to the  
Prieto farm. The roof 
echoes the style of 
tobacco-drying sheds. 

FINCA TO TABLE 
Top: A traditional 
tobacco-drying shed 
in the Viñales Valley. 
Right: An ox-drawn  
cart at a farm just 
outside Havana that 
supplies the restaurant 
Mediterráneo. Small-
scale farms delivering 
goods directly to 
restaurants is still  
a fledgling concept  
in Cuba. 
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The city streets are alive with vendors. In front of the train and 
bus stations, El Colorado, a tiny street stall open from 2:30 a.m. to 
noon, dishes up bocaditos de cerdo. One of the proprietors, Oscar 
Vázquez Zamora, picks meat from a whole roasted pig, dices it with 
a well-worn knife, then layers morsels of the slow-roasted pork 
onto a baguette. “We cook only two pigs a day,” Vázquez Zamora 
says. “We roast them over wood with no seasoning. After I carve 
up the pig, I sprinkle some salt onto each sandwich. It doesn’t need 
anything more if it’s cooked right. We close when we’ve sold all the 
meat from those two pigs.” 

At 20 cents, his sandwich is far superior to the pan con lechón 
near the Havana airport—and o¡ers a rebuke to the notion that 
Communism and industrialism have entirely ruined the island’s 
culinary heritage. Just as Italy saw the emergence of cucina povera 
(poor people’s cuisine), yielding iconic dishes like  pasta e fagioli, 
more remote areas of Cuba are finding ways to uphold culinary tra-
ditions in straitened circumstances.

The first private restaurants, called paladares, were allowed to 
operate in post-revolutionary Cuba in 1993, following the collapse 
of the Soviet Union and the withdrawal of the massive aid pack-
age it had provided. At the time, paladares were limited to 12 seats 
inside the owner’s home. That all changed 
in 2011, when, as part of larger economic 
reforms, Raúl Castro allowed private eateries 
to expand to up to 50 seats and operate out-
side the owner’s residence, a boon not just to 
restaurateurs but also to farmers and other 
food suppliers.  

The term paladar, originally adopted from 
the name of a chain of restaurants in a popu-
lar Brazilian soap opera that aired in Cuba in 
the early ’90s, has persisted, although today 
it simply means any privately owned restau-
rant. Authentic Cuban food, I reasoned, would 
likely be found in more traditional paladares, 
not in Havana’s glorified, touristy versions.

While on the road to Santiago, the cultural 
and commercial center of the eastern part of the island, I hear about 
an old-style paladar operating outside the city limits. Around din-
nertime, we drive to Castillo del Morro, a colonial-era castle, and 
then follow directions to a private house (with no sign and no name) 
perched on a steep hillside with a view of the waterfront.

Sitting at the kitchen table, we watch Donia Fuentes López, 
a smiling 29-year-old, as she tends to a fish scored with diagonal 
cuts, setting it down in a pan of sizzling garlic and then spooning 
hot oil on its surface. She adds chunks of octopus to a second pan, 
in which oil mingles with sofrito, a base of onion, garlic, cumin, 
oregano and bay leaf. 

“I’m not the owner,” she says. “She moved to Miami. But before 
that, she taught me how to cook and left me to run her paladar.” 
She serves us the fish and octopus accompanied by a soup of black 
beans and flu¡y white rice. Though beans and rice is a well-known 
Cuban dish, it’s increasingly di�cult to find it in this simple form at 
restaurants, which tend to cook them together as arroz congrí or 
moros y cristianos.

It’s appropriate that I find this home-cooked fare near Santiago; 
the city retains a Cuban identity that Havana often lacks. Although 
Santiago’s main plaza has its share of foreign visitors (and jinete-
ros, hustlers, trying to con them), the tourists here seem incidental, 
whereas in Havana, increasingly, they are becoming essential to 
the city’s way of life. 

My final stop is the island’s first Spanish settlement, Baracoa, 
on Cuba’s far northeast coast, a roughly three-hour drive from 
Santiago. The treacherous mountain road to Baracoa, called La 
Farola, was built in 1965. Before then the town was reachable 

only by boat, meaning its culture and cuisine developed in rela-
tive isolation. 

In town, I make the rounds in search of unusual Baracoan dishes. 
Every restaurant has similar o¡erings: fish and seafood with coco-
nut milk. I take a seat at the most promising-looking place, which 
soon fills up with two large German tour groups. My meal is di¡er-
ent from the usual comida criolla fare but uninspiring. The cuisine 
seems aimed not at Baracoans but at visitors like me.

Back in the U.S., I’d seen a cookbook chronicling Baracoa’s culi-
nary heritage, so I went in search of its author, Inalvis Guilbeaux 
Rodríguez. In her traditional street-level house, she serves me 
a cold bottle of a local herbal soda. I ask her about the origin of 
Baracoa’s unusual cuisine and where I can sample it. 

Most authorities on Baracoan food cite the formative influ-
ence of the Taíno, one of the historic indigenous peoples of the 
Caribbean, as well as the French colonists who moved here from 
Haiti after that country won its independence. 

When I ask Guilbeaux Rodríguez how her recipes have endured 
for centuries, she tells me that most of the dishes in her cook-
book had actually been lost, even in Baracoa, by the 1980s. Back 
then, the locals had started to cook the same type of cuisine 

found everywhere in Cuba, relying on foods 
imported from the Soviet bloc rather than 
on local products. In the 1990s, with the 
collapse of the Soviet Union, those imports 
suddenly dried up, and Cuba entered what 
locals call the “special period,” a time of 
great poverty and near famine. In those des-
perate times, Cubans had to figure out how 
to survive on what they could grow, fish, 
catch or raise themselves. 

This, Guilbeaux Rodríguez tells me, 
prompted the resurgence of Baracoan cui-
sine. Though the lost recipes were almost 
never prepared anymore, an older generation 
of Baracoans (along with others from the sur-
rounding rural areas) were able to bring back 

a cuisine they had left behind. These people, I realized, had carried 
out a uniquely Cuban ri¡ on cucina povera.

The next day I meet Alejandro Hartmann Matos, Baracoa’s 
o�cial historian. After some polite preamble, I mention that I am 
desperate to find real Baracoan cuisine. He directs me to a chef 
friend of his originally from the area who worked for over a decade 
in the best Havana restaurants and has just returned to start his 
own place serving Baracoan specialties. That restaurant isn’t open 
yet, but the chef, Ineldis Trutie Ortiz, agrees to cook us dinner at a 
friend’s restaurant on the town’s main pedestrian street. 

Trutie Ortiz’s training at gourmet places in Havana melds with 
his deep knowledge of local Baracoan products and recipes to cre-
ate something spectacular: a traditional dish called bacán perdido, 
made from ripe plantains formed into small dumplings and stewed in 
a rich green coconut-milk sauce. This is followed by a seared pork filet 
in a savory cacao sauce (using cacao from the area, the only region of 
Cuba where it has been successfully cultivated). Trutie Ortiz’s food 
is tasty and surprising, worth a journey across the island to sample. 

Since he was a child, Trutie Ortiz knew he wanted to cook. His 
mother taught him local recipes; his father farmed cacao, co¡ee, 
coconuts and vegetables. “I come from a village that’s only a few 
kilometers outside this city,” he says. “But it takes two and a half 
hours walking up the mountain to reach it.” 

After leaving home, Trutie Ortiz spent 14 years working at the 
sorts of restaurants that had inspired me to flee Havana and make 
this trip. “I cooked at all those Havana restaurants,” he says. “But I 
am a campesino [country person] also. This is where Cuban cuisine 
is kept alive.” •

FIELD OF VISION 
A tobacco shed in Pinar del Río. The tall green plants behind are nearly ready to be harvested and dried. 

JUST AS ITALY 
SAW THE 

EMERGENCE OF 
CUCINA POVERA, 

CUBA IS 
UPHOLDING 

CULINARY 
TRADITIONS IN 

STRAITENED 
CIRCUMSTANCES.



THINK BIG
There is more than meets 
the eye in this draped 
dress. Maison Margiela 
Artisanal Designed  
by John Galliano dress, 
hat and boots.

PHOTOGRAPHY BY CHRISTIAN MACDONALD
STYLING BY ALEX WHITE 

Play with new ideas on dressing with this season’s 
           dramatic couture collections, which o¨er everything 

                                   from an explosion of ruµes to feathers 
                                    of fantastical proportions. 

The Shape Shi�
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CENTER STAGE 
Step out of the 

shadows with evening 
trousers or a theatrical 
gown. Valentino Haute 

Couture vest, shirt 
and pants. Opposite: 

Maison Margiela 
Artisanal Designed by 

John Galliano dress.



SHINING STAR 
Metallic elements 
reflect elegance. 
Armani Privé shawl, 
top and skirt. 
Opposite: Atelier 
Versace dress and 
Repossi earring. 95



HIDE-AND-SEEK 
Classic shapes get 

pushed to new limits. 
Dior Haute Couture 
jacket, pants, mask, 

rings and shoes. 
Opposite: Chanel 

Haute Couture dress, 
belt and shoe.
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DOLL FACE
Pump up the volume 
for maximum impact. 
Viktor & Rolf Couture 
bodysuit and pants. 
Opposite: Gaultier 
Paris jumpsuit, New 
York Vintage hat and 
Viktor & Rolf Couture 
Christian Louboutin 
shoes. Model, Jamie 
Bochert at The Lions; 
hair, Didier Malige; 
makeup, Sally Branka; 
prop styling, Nicholas 
Des Jardins. For details 
see Sources, page 128.
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LONG VIEW 
Rick Rubin in the 
master bedroom of 
his Malibu home, 
with natural sisal 
rugs, seating carved 
from Indonesian 
hardwood and Wilson 
Audio speakers.

Legendary music producer and first-time  
father Rick Rubin has spent a decade perfecting 

his secluded Malibu, California, oasis.

Of f the Record

BY IAN VOLNER
PHOTOGRAPHY BY MARTIEN MULDER



SOUND EFFECTS 
Below, from le�: Bob Dylan’s former 
tour bus has been repurposed  
as a recording space; it sits on the 
grounds of the Shangri-La studio, 
which Rubin now owns.A 

COUPLE OF YEARS back, New York–
based architects Enrico Bonetti and 
Dominic Kozerski were touring a West 
Coast client around a recently com-
pleted project, a school in Manhattan’s 
Chelsea neighborhood. As they walked 

the hallways, their guest remarked on the building’s 
white epoxy floor; wanting to get a better feel for it, 
he removed his shoes and began padding around 
barefoot. When some sta¡ members came upon the 
shoeless visitor—monklike, his face encircled by a 
vast nimbus of gray hair—standing placidly amid the 
corridor crush, they immediately recognized him, 
Bonetti recalls: “Hey, it’s Rick Rubin!” 

At 54, Rubin is arguably the country’s best-known 
music producer. He’s responsible for that infectious 
keyboard loop on the Beastie Boys’ “Girls” from 1987 
and the warbling guitar in Tom Petty’s 1994 hit “You 
Don’t Know How It Feels.” A protean force who has 
made and remade dozens of major recording artists’ 
careers over the past 34 years, he is also a striking 
physical presence. Rubin’s signature look has routinely 
attracted the label of “guru,” though in person his 
puckish smile and sparkling blue eyes make him seem 
more like a beachy elf than a stoner sage. He favors 
baggy shorts, loose-fitting T-shirts and no shoes.

This last condition is a prerequisite for any 
visitor setting foot in Rubin’s house, high atop a 
sun-blessed blu¡ near Malibu’s Point Dume, about 
an hour north of Los Angeles. Reworked for him over 
the past decade by Bonetti/Kozerski Architecture, 
the house—originally an unremarkable neo-Tudor 
from the 1970s—is an extension of Rubin’s creative 
process. “There’s no distraction,” the producer says, 
“nothing to do but focus on work, enjoy nature and 
be at peace.” In Malibu, Rubin’s life, like his music, is 
about getting down to basics. 

It’s been a long road here. As the founder (in his 
NYU dorm room) of the storied Def Jam label, the 
Long Island–born Rubin helped usher hip-hop into 
the mainstream, in the ’80s, making waves as much 
for the raw sound of the rappers he brought aboard—
old-schoolers like Slick Rick and LL Cool J—as for the 
brash promotionalism he deployed to expose his art-
ists, and himself, to a broader public. In the 1985 film 
Krush Groove, a fictionalized account of Def Jam’s rise, 
Rubin plays himself alongside an actor portraying his 
then–business partner Russell Simmons. Pulling the 
strings from behind a giant mixing board, Rubin gave 
the world its first real glimpse of the hip-hop producer.

In 1988, Rubin and Simmons parted ways, and the 
former launched the Def American Recordings label, 
then moved out west. His flair for public relations 
went with him—five years into his new enterprise, 
Rubin staged an elaborate mock burial, presided 
over by the Reverend Al Sharpton, for the word def, 
claiming it had lost its street cred. Since then the 
rebranded American Recordings has been a showcase 
for Rubin’s eclectic taste, a hit factory for every-
one from Johnny Cash (including his final album, 
American VI: Ain’t No Grave, recorded in 2002–03) to 
Jay Z (most notably 2004’s global musical pandemic 
“99 Problems”). Thus far, the producer has had 18 
Grammy nominations and eight wins. Though Rubin 
is almost universally revered, certain artists, includ-
ing Crosby, Stills & Nash, have griped that his attitude 

“I FOUND THIS PLACE THINKING IT WOULD  
BE GOOD FOR SPENDING WEEKENDS.  

I CAME FOR THE FIRST ONE AND NEVER LEFT.”
–RICK RUBIN

MAN’S CASTLE   Above: Architects Enrico Bonetti and Dominic Kozerski 
inserted modern, boxy spaces into the house’s neo-Tudor framework.  
Right: Vintage exercise rings hang from the interior of a cedar-paneled 
turret. Opposite: The sauna and ice bath in a first-floor corridor. 

ON TRACK   The mixing board at Shangri-La, 
which Rubin has reworked in a minimalist style 
similar to that of his nearby home.
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GREATEST HITS 
Clockwise from above: Rubin recording with 
Tom Petty and Johnny Cash in 1996; on the 
cover of the Village Voice in 1986; at a party 
with Jay Z in 2001; with the Red Hot Chili 
Peppers’ Anthony Kiedis in 1993.

RAP PARTY 
Clockwise from far 
le�: Rubin with 
Eminem recording 
“Berzerk” in 2013; 
with the Beastie 
Boys in New York in 
the 1980s; with Al 
Teller and LL Cool 
J in 1986; with his 
partner, Mourielle 
Hurtado Herrera, 
in 2012.

can be o¡-putting, while some critics have called him 
out for sacrificing sonic depth to volume. 

There was also Rubin’s improbable co-chairman-
ship of Sony’s Columbia division in the late aughts: 
The interlude was productive creatively, but it was an 
odd match given Rubin’s decidedly uncorporate ethos. 
Even before it ended, in 2012, the producer had sig-
naled his intent to retreat from the industry moil. In 
the ’90s, Rubin began making regular trips to Malibu, 
staying in a house he would end up renting for over a 
decade. “I just loved being here,” he says, and when 
his rental fell through in 2005, he acquired a nearby 
one-acre property, on which sat the Disneyesque 
suburban-style house. “I found this place thinking it 
would be good for spending weekends,” Rubin recalls. 
“I came for the first one and never left.” 

He’s since created a balance of work and life that 
keeps the two close enough for organic synthesis but 
not so close that they infringe on each other. “My 
house in town [in the Hollywood Hills] had a studio 
in it, and after that I decided it was too much,” Rubin 
says. “It’s fine if you’re single and your entire life is 
focused on the studio. But there’s something really 
healthy, creatively, about having separation.” On 
the home front, the environment of domestic chill 
is more important than ever, given that Rubin and 

his partner of seven years, model/actress–turned-
farmer Mourielle Hurtado Herrera, have just had 
their first child, a boy, born in February. “Everyone 
I’ve talked to about [having a baby] has been very 
supportive,” Rubin notes. “Some say, ‘Oh, your life is 
over.’ But the majority think it’s the best thing that’s 
ever happened.” 

P
ERCHED ON A vast couch in the shady 
upper-floor library, Rubin describes 
a design process that unfolded in a 
way similar to making a record. As in 
the studio, “everyone pitches in their 
thoughts,” Rubin says. “Whatever’s the 

best idea, the best solution to the problem, wins.” 
Rubin discovered Bonetti/Kozerski quite by accident, 
having seen in a magazine a series of wooden chairs 
the architects created for Donna Karan; he subse-
quently learned that they had worked with his friend, 
the hotelier André Balazs (not to mention Ian Schrager 
and other high-profile clients). “There’s a richness to 
what they produce,” Balazs says. “They have a good 
eye, and they have a very eclectic, European outlook.” 
Balazs saw that Bonetti/Kozerski’s sense of low-key 
refinement would complement Rubin’s. The producer 
agrees: “Some minimal things you don’t want to 

touch,” he says, “but Enrico and Dominic’s minimal-
ism always feels organic and warm and welcoming.” 

Hardly a week has gone by in nearly 10 years that 
the New York architects have not received a text mes-
sage (or several) from Rubin, describing a new idea for 
a finish, a detail, a floor plan; the duo would counter 
with their own thoughts, which evolved over time 
as they understood more and more of Rubin’s hab-
its. “We suggested basalt stones for the driveway,” 
Kozerski mentions, by way of example. “Then, as Rick 
thought about the idea, he started to notice them in 
other places on his travels and send us pictures.” The 
producer had never worked with architects before, 
and although the creative give-and-take was familiar 
territory, this time it was Rubin who was in the sound 
booth, with the designers at the controls. “There 
were certain elements of shock involved,” Rubin says. 
Originally, the house featured two kitchens; the archi-
tects suggested removing the larger, more central one 
and renovating the smaller one o¡ to the side. Rubin 
couldn’t see the reason for the change at first, but the 
new arrangement has since become one of his and 
Herrera’s favorite features. “It’s close,” says Herrera, 
“but it’s silent. No sound, no smells.” 

The finished house is an unlikely mix of old and new, 
a series of contemporary spaces slipped delicately 
into the framework of the old Tudor. “One of the most 
important things we did to the outside was stealth it 
out,” says Kozerski, referring to the coat of ash-gray 
paint they added—though the half-timbered exterior, 
lattice windows and chimney pots are still plainly vis-
ible. The real reinvention starts on the inside. On the 
first floor, the living and dining space has been entirely 
opened up, save for a brick fireplace sheltering Rubin’s 
listening room. A corridor to a deck is outfitted with 
a barrel-shaped sauna and an ice bath. On the level 
above, the architects have inserted a white square box, 
jutting out westward, that houses the master bed-
room, which has floor-to-ceiling windows facing the 
ocean. Adjoining passageways lead to several terraces. 
It’s all composed in an understated medley of wood, 
concrete and white surfaces; a version of the epoxy 
floor that Rubin spotted in Manhattan found its way to 
Malibu, and it gives the house a spacey sort of beauty. 

Cloistered and otherworldly as the house may feel, 
its owner is a five-minute drive from the hub of his 
work life: the legendary Shangri-La recording studio, 
made famous in The Last Waltz, Martin Scorsese’s 
1978 film about the Band. “It’s a magic place,” says 
the hip-hop artist Towkio, sitting surrounded by dials 
and switches in the Shangri-La control room. He’s just 
played a new track for Rubin, who nodded along, head 
down, eyes closed.  

Rubin started holding recording sessions at 
Shangri-La long before he acquired the compound, 
attracted to the quality of audio that could be captured 
in its studio suite. As a bonus, it has a secondary record-
ing space: Bob Dylan’s former tour bus, marooned in 
the backyard and repurposed with acoustical pad-
ding. With its dreamy, spacious setting (artists don’t 
want to leave, Rubin says), Shangri-La is perfectly tai-
lored to Rubin’s intensive, collaborative approach. “He 
always asks the important questions—about what’s 
essential, about what’s making something work,” says 
the Beastie Boys’ Mike D., whose house is just a few 
minutes away. An artistic fellow traveler since Rubin’s 

NYU days, Mike D. describes the conditions back then, 
in the producer’s cinderblock dorm room, as “the 
opposite” of things now. “He had a P.A. crammed in 
there with a roommate’s bed, his turntables, a drum 
machine and boxes of records,” the musician recalls. 
“That’s the trajectory right there.” When Shangri-La 
came up for sale six years ago, with the threat of demo-
lition looming over it, Rubin snapped it up. “I thought, 
If this studio goes away, it makes my life much more 
di�cult,” he says. 

When it came time to refurbish it, the new owner 
already had a perfect template—the house that he and 
his architects had been reinventing for years. Rubin 
has applied an ad hoc version of Bonetti/Kozerski’s 
soft-touch minimalism over at Shangri-La, pulling out 
many of the rugs that once covered the floor and put-
ting up pale wooden walls around the recording room. 
Traveling from Rubin’s home to Shangri-La, one has 
the odd sensation of arriving precisely in the place one 
just left, with the stretch of the Pacific Coast Highway 
between the two seeming like a long, serene corridor 
inside a big, serene house.

I 
PLAY MUSIC all day,” Rubin says. There are 
speakers in nearly every room of his home 
(including the sauna space), but the first-floor 
alcove is where the producer does his most 
focused listening, reviewing fresh tracks 
piped in uncompressed from Shangri-La. 

With his architects present, Rubin plays a song by a 
new collaborator, the rapper Mikey Mike. Rubin has 
added a chorus of singing children, which seems, for 
a new father, a deeply personal gesture. 

Listening to songs is as close to work as anything 
Rubin does here, the rest of the home reflecting a com-
mitment to self-care that, along with Herrera, has 
helped Rubin become a great deal healthier than he was 
back in the days of the Beastie Boys and “Fight for Your 
Right to Party.” In Malibu, Mike D. notes, his old friend 
has “made a point to focus on things that illuminate 
his life as much as possible.” After a long day in the stu-
dio, favored collaborators are sometimes invited back 
to the house to sweat it out in the spa (Frank Ocean 
is a repeat guest). A practitioner of Transcendental 
Meditation since the age of 14, Rubin uses the various 
terraces for his morning spiritual exercises. “I bring a 
stillness to the collaborations that I do,” says Rubin, 
“and this house is sort of stillness central.”

Of course, there’s a lot of care and e¡ort behind 
all this simplicity. When Rubin arrives at the slop-
ing Shangri-La site, his car (a large Tesla minivan) is 
turned around by one of his assistants so that he can 
easily drive back down the hill; back at the house, 
another assistant spot-cleans the area around the 
table where Rubin and Herrera will sit to dinner. 
Bonetti and Kozerski have been at work childproof-
ing the mostly banisterless and doorless interiors. But 
having finally found the right formula for his style of 
life, Rubin doesn’t plan on many further tweaks.  

 “Kanye keeps changing his house,” he says, refer-
ring to one of his recent collaborators. “At some point, 
if you have more ideas, then maybe they’re for a di¡er-
ent house. Each house doesn’t have to be everything. 
It’s like an album.” Malibu, Rubin says, needs no filler 
tracks, no A&R-man hype: “It absolutely casts the spell 
every time I wake up.” •

NEXT STEPS 
The staircase leading 
to the second floor of 
Rubin’s house.
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BY CHRISTINA BINKLEY
PHOTOGRAPHY BY QUENTIN DE BRIEY

The Italian brand’s creative director, 
Alessandro Michele, and CEO, 
Marco Bizzarri, are not afraid to break 
the fashion world’s rules. 

GUCCI’S 
NEW 
GROOVE

A
LESSANDRO MICHELE’S o�ce in Gucci’s new Milan 
headquarters seems like a playroom tricked out by 
doting parents for a child whose toys haven’t yet 
arrived. Dreamy custom wallpaper shows a blue-
green forest scene based on one of the designer’s 
spring/summer 2016 prints for the fashion label. 

The desk, chairs and rugs are an eclectic assortment of threadbare 
European antiques, which Michele collects. But there is none of the 
designer’s flotsam: papers, books, sketches. All of that is in Rome, 
where Michele lives and works most of the year. Here he leaves his 
iPhone on the nearly barren desk.

The headquarters, dubbed the Gucci Hub, is so new that Milan 
taxi drivers in February argued its Via Mecenate address didn’t 
exist. Opened last fall, it incorporates several red-brick former 
airplane factory buildings near the city’s Linate airport, cen-
tralizing corporate, finance and marketing functions that were 
previously housed in rented o�ce spaces in central Milan. CEO 
Marco Bizzarri’s stark o�ce, atop the Hub’s sleek new o�ce build-
ing, is a glass-walled corner aerie overlooking the city. Michele’s 
o�ce is on the ground, looking out on a small forest where a river of 
fragrant white hyacinths has been planted for him.

The 44-year-old Michele (pronounced mee-KAY-lay)—is obsessed 
with gardens, particularly their moist undergrowth. Images of 
bugs frequently adorn his designs. “I love to give voice to things 
that are not very visible,” he says. That could be a metaphor for his 
own tale: Michele was discovered two years ago after working at 
Gucci for more than a decade in various design positions.

As Gucci’s creative director since January 2015, he has overhauled 
the once brassy, jet-set brand, instilling a poetic weirdness that 
recalls the mind-bending experience of watching a Wes Anderson 
movie. Not coincidentally, Michele is a fan of the film director, and of 
Hollywood in general. “In L.A., I feel God more than I do in a church,” 

FLOWER POWER 
Models wearing pieces 
from the fall 2017 
Gucci collection, at the 
brand’s headquarters 
in Milan. 



that had backed away from the label. Last year, 
edgy boutique Dover Street Market did a collabora-
tion with Gucci and placed Gucci accessories in its 
high-concept turret at the top of its multilevel New 
York store—a metaphor for fashion’s new hierarchy.

“We knew they were missing so many oppor-
tunities,” says Karen Katz, chief executive of 
Neiman Marcus, which carries the Gucci label 
at its Neiman Marcus and Bergdorf Goodman 
stores. Take footwear. “We believed for years 
that the Gucci shoe business had tremendous 
potential, because we saw their competitors,” 
Katz says. Bizzarri and his merchandising team 
have expanded Gucci’s o¡erings by manufactur-
ing Michele’s florid concepts in every type of shoe 
imaginable: boots, sneakers, loafers, evening 
sandals, over-the-top heels. There’s a mid-height-
heel loafer in conservative black leather, and 
another one in metallic pink and gold. The classic 
horsebit loafer has reappeared as a towering gold 
platform embellished with faux pearls.

“It’s like candy—you want it all,” says Katz. 
Bizzarri has applied this concept across product 
lines to handbags and other accessories, and even 
to men’s suits. It’s possible to purchase a Wall 
Street–appropriate black mohair suit, entirely in 
keeping with the label’s original ethos. Or let your 

freak flag fly in a red silk-shantung tuxedo with black piping that 
crosses borders from East to West, and hip-hop to golden oldies.

This fashion-business earthquake stems from the sort of 
designer-CEO partnership that has fueled many successful labels, 
including Yves Saint Laurent, where the designer was backed by his 
CEO Pierre Bergé, and Gucci, when, during its ’90s heyday, designer 
Tom Ford and CEO Domenico De Sole rescued the brand from an 
’80s flirtation with overlicensing. Bizzarri sees his role as support-
ing Michele. “It’s him. Gucci is Alessandro,” Bizzarri says.

I
F BIZZARRI HADN’T happened to be in Rome one day in late 
2014, and if he and Michele hadn’t needed to meet secretly, 
they might never have formed their team. At the time, for-
mer creative director Frida Giannini was preparing for her 
January menswear show. Bizzarri, who had recently been 
named to replace Patrizio di Marco as CEO, was quietly tak-

ing the pulse of the company and planning to make some major 
changes, bringing in a new designer and a new look for the brand’s 
500 or so black-and-gold stores. He needed to know which employ-
ees were necessary to the brand and figured this Michele fellow, who 
was Giannini’s longtime deputy, knew where the skeletons were.

For his part, Michele says he intended to quit Gucci to open an 
art gallery. “I was planning to change completely. I was not happy.” 
When Bizzarri asked to meet in secret, Michele invited him to his 
Rome apartment, a lushly decorated space crowded with his col-
lections—antiques, piles of worn rugs, vintage fabric samples. He 
wore a pair of fur-lined slides he had made for himself. 

Bizzarri walked in and exclaimed, “You live here?” recalls 
Michele. “When he got in my house, he probably understood that I 
was not in the right place for a long time.” Bizzarri retains the feel-
ing of wonder he felt then. “When I saw him, he could have been on 
the runway,” he says. Two weeks later, the men embarked on a two-
year plan for Gucci that included Michele’s own torridly maximal 
concepts for apparel, store décor and advertising, which he com-
municated with pages he tore from magazines. The document now 
lives in Bizzarri’s desk at the Hub—a record of the seismic shift that 
occurred when Giannini was replaced by Michele.

Bizzarri didn’t initially see the potential in all of it. He figured 
those furry Princetown slides were a runway contrivance that 
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says Michele, who has a habit of equating pop culture with spiritual 
or classical worlds. In the same interview, he exclaims about his new 
friend the rapper A$AP Rocky, “He is like Mozart.”

With a newly minted star designer in place, Gucci is investing 
aggressively in its own future, as manifested in the sprawling com-
plex of the Hub. There are photo studios and showrooms with tables 
covered in fantasy flora and fauna, drawn from the sartorial motifs 
that Michele has introduced to the house. Antique-style furniture 
can be found in a bordello-red showroom, several event spaces and 
even the co¡ee bar. Across from a well-appointed employee caf-
eteria, there is a theater constructed in a former airplane hangar 
especially for Gucci’s seasonal fashion shows.

Michele erected a plexiglass tube within the theater in February 
and sent 119 female and male models racing through it to present 
the label’s first o�cial co-ed collection, which was a maximalist 
she-he assortment of e¡eminate menswear and vintage-inspired 
womenswear. One male model wore a yellow sweater woven with a 

bat pattern, a polka-dot bow tie, tailored gray shorts, 
knit leggings, knee socks and brogue boots—an outfit 
a toddler might assemble from his father’s closet.

Though Michele had previously deployed male 
models in his womenswear shows, and vice versa, he 
threw down a gauntlet with this fall 2017 collection. 
The label canceled its January and June men’s shows 
permanently and will henceforth show its men’s and 
women’s collections together during the February and 
September womenswear shows. It’s an act of power 
within the fashion world: requiring menswear editors 
and retailers to make a special trip to Milan or forgo 
seeing Gucci.

The decision reflects Michele’s growing con-
fidence. For his first two years on the job, “I had to 
follow the rules of the fashion world,” he says. Having 
now earned critical accolades and double-digit sales 
increases, he is no longer looking elsewhere for lead-
ership. “I have to be the captain of this ship.”

Michele’s zeitgeisty concepts have powered 
the re-created Gucci juggernaut, along with some 
extremely savvy—and logo-ridden—merchandising. 
Since the designer sent his first pair of kangaroo-fur-
lined Princetown loafers down the runway in early 
2015, every fashionable closet seems to hold a pair 
of men’s or women’s Gucci slippers, an embroidered-
silk bomber jacket or perhaps a bag adorned with a 
bumblebee. “It started as a collection,” says Michele, 
“and now it’s like a religion.”

Michele wasn’t the first to line shoes with fur or 
to create ugly-chic fashions. But he has brought back 
maximalism and quirky styling as a force, light-
ing a torch for masses of consumers. After a period 
of shrinking revenues, Gucci’s financial success has 
rebounded. While much of the $261 billion global 
market for personal luxury goods contracted in 2016 
by about 1 percent, according to a recent Bain & Co. 
study, Gucci’s revenues rose by more than 12 percent 
to $4.68 billion. The brand has been stealing mar-
ket share and now represents a considerable threat 
to rivals. Its financial performance was previously a 
sore point at parent company Kering, where it is the 
largest in a portfolio that includes Saint Laurent, 
Bottega Veneta and Balenciaga. After the February 
show, François-Henri Pinault, Kering’s chief execu-
tive, was all grins. But asked if he’s satisfied with the 
brand’s performance, Pinault replied, “Not yet. The 
best is yet to come. We’re just starting.”

Bizzarri, 54, Gucci’s lanky 6-foot-7-inch chief 
executive, concedes he isn’t yet out of the woods, despite a remark-
able turnaround. “We are still recovering,” he says. Two years ago, 
he says, Gucci was producing revenues of about $2,100 per square 
foot, compared with his estimate of $3,200–$5,300 per square foot 
for other luxury brands. Gucci has improved its revenues by about 
15 percent, he says, but the label is still lagging the competition. He 
says, “We are just filling a gap.”

To better meet the accelerated demand for its shoes and acces-
sories, Gucci is building a second production facility near Florence. 
The company is in the process of hiring 200 artisans and workers. 
Gucci is also introducing new products of the sort that he calls 
“tra�c builders”: jewelry, silk scarves, fragrances and sunglasses. 
These lower-priced goods are more appealing to younger consum-
ers who aren’t yet buying a $3,000 handbag or a $29,000 rainbow 
dress. “Today, 50 percent of our business is driven by millennials,” 
says Bizzarri. “Two years ago it was zero.”

Bizzarri’s and Michele’s tenures have been welcomed by retailers 

would quickly disappear. “I didn’t really believe in those,” says 
Bizzarri, a skinny-suit devotee who owns a pair but sco¡s at the 
idea of wearing them. Today, there is a production line in the fac-
tory devoted solely to producing the best-selling shoes. 

Gucci’s willingness to upend fashion norms extends to befriending 
a counterfeiter of sorts. The Brooklyn street artist Trevor Andrew, 
who had been crudely copying the Gucci GG logo on skateboards and 
television sets under his alter ego, GucciGhost, began collaborating 
with Michele after photographer Ari Marcopoulos introduced them. 
“I had been doing the project for like three years before Alessandro” 
recognized it, Andrew says. “I was like, Shit, man, if someone would 
understand what I’m doing.” A full line of GucciGhost clothes and 
accessories launched last year, and Andrew says his partnership 
with Gucci has become “pretty much” a full-time gig.

Michele thrives on the contributions of celebrities as well, par-
ticularly those with youthful populist followings, such as the actor 
Jared Leto, a Gucci ambassador whose chameleon-in-costume look 
has made him a proxy for Michele. Another ambassador is singer 
Florence Welch, whom Michele invited along with A$AP Rocky to 
perform for an LP that served as the February show invitation. 
A$AP read a love letter from Jane Austen’s Persuasion. (“I felt like 
I was auditioning for Romeo and Juliet,” said the rapper.) Despite 
such glittery new friendships, Michele hasn’t lost his sense of awe. 
During a recent shoot, a photographer admired Michele’s many 
rings, noting that he wanted to be a jewelry designer. “Me too!” 
Michele exclaimed, and then paused, recalling that, in fact, he has 
been designing piles of rings, bracelets and necklaces for Gucci. “I 
mean, I am,” he said. “But I’d like to have just a jewelry line.”

“I’m a little bit scared about changing on the outside,” Michele 
confides later. “I love this job, but I hate that I have to be a face.” He 
dreams of that other life he was envisioning before Bizzarri visited 
his apartment. It involves a small farm, perhaps with miniature 
horses and goats, where he and his boyfriend, a professor of urban 
planning, could spend half their time. 

Meanwhile, he’s trying to forget all the deadlines that control 
him these days. “The obsession that you have to manage every-
thing—it’s really bad,” he says. “I hate to plan my life.” •

RARE BIRD 
“It started as a 
collection, and now it’s 
like a religion,” says 
Gucci creative director 
Alessandro Michele, 
above in his o¡ce in 
Milan. His oddball, 
retro-chic designs, such 
as fur-lined slippers 
based on classic Gucci 
loafers and handbags 
encrusted with heavy 
hardware, have garnered 
a cult following. 
“It’s him. Gucci is 
Alessandro,” says CEO 
Marco Bizzarri. 

GOOD COMPANY 
Above: The new Gucci 
headquarters, on the 
site of a former airplane 
factory, includes a 
specially built fashion-
show space. Right: 
Gucci is now known for 
an eclectic mix of styles, 
as shown in the fall 2017 
collection. Below: A new 
o¡ce building looms 
over white hyacinths 
planted at Michele’s 
request.
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THE KIDS 
STAY IN THE PICTURE

Life’s a beach in Costa Rica, where sand and 
surf o¨er the perfect playground for all ages and 
the vibe is o�cially laid-back.  

HANG TIME   
Jump at the chance 
to swap three-piece 

suits for a simpler 
kind. From le�: Etro 
and Hilfiger Edition 

swim trunks.
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CHILD’S PLAY 
From the shore to the 
streets of Mal País, pick 
relaxed pieces that work 
with bare feet. Prada 
jacket (worn around 
waist) and pants, Chan 
Luu bracelet (top), 
M. Cohen bracelet 
(bottom) and his own 
tank, necklaces and ring; 
boy’s own swim trunks. 
Opposite: Giorgio 
Armani shirt, Saturdays 
NYC swim trunks and 
his own necklace; boy’s 
own tank and shorts. 
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BOARD GAMES  
Ride out the days on 

Playa Hermosa in easy 
style. Lacoste tank, 

Vilebrequin shorts and 
his own watch and hat; 

boys’ own swim trunks. 
Opposite: Michael Kors 

swim trunks (at right), 
M. Cohen bracelet and  

his own watch; boy’s own 
swim trunks (at le�).



BRIGHT SPARKS 
Locals build a bonfire 
on Playa Hermosa a�er 
a big day. Below, from 
le�: Louis Vuitton 
sweater and shorts and 
his own watch; Hermès 
sweater and shorts 
and his own sandals. 
Right: Saturdays NYC 
sweater and Levi’s 
jeans and his own 
necklace; boy’s own 
tank top and shorts. 

NIGHT’S TALE 
Things stay chill 
a�er dark. Michael 
Kors T-shirt and his 
own swim trunks 
and sandals. On her: 
A.P.C. shirt and her 
own tank and shorts. 

AFTER SUNSET  
Dressing for dinner takes 
on new meaning. J.Crew 
sweater (on girl in front); 
her own shirt (on girl 
behind). Le�: Saturdays 
NYC sweater, Michael 
Kors swim trunks, A.P.C. 
necklace, M. Cohen 
bracelet and his own 
watch; boy’s own T-shirt 
and swim trunks. Below 
le�: Their own clothing. 
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ENDLESS SUMMER   
Catch some rays in 

good company. Right, 
from top: Lanvin 

shirt, Carhartt jeans 
and his own hat; boy’s 

own shirt, pants and 
hat; Coach 1941 shirt, 

Lacoste tank, Saturdays 
NYC swim trunks and 
Luis Morais necklace. 

Below: Givenchy by 
Riccardo Tisci shorts 

and his own T-shirt and 
watch. Opposite: Polo 

Ralph Lauren shirt 
and swim trunks, Luis 

Morais necklace and his 
own hat (on boy).



WATER WORLD   
Finish strong by  
making a bigger splash. 
Boys’ own swim trunks. 
Opposite: His own  
swim trunks. Models 
scouted on location in 
Costa Rica. For details 
see Sources, page 128.



D
URING THE SUMMER of 1973, James 
McKean, then a Russian studies major at 
the University of Virginia, attended a 
month-long language-immersion course 

in Bloomington, Indiana, and played violin between 
classes to relax. A broken string sent McKean to the 
local violin repair shop, where he fell in love with 
the workshop’s scents and sounds. Soon after, he left 
Virginia and enrolled in the newly founded Violin 
Making School of America (VMSA), the first school of 
its kind in the country, located in Salt Lake City.

After graduation, McKean landed a job in the 
West 57th Street workshop of Frenchman René 
A. Morel, then New York’s preeminent restorer.  
“I lasted less than six months, but it turned out to 
be the best thing that ever happened to me,” says 
McKean, who immediately started working across 

the street for an Armenian restorer named Vahakn 
Nigogosian. “He was one of the great restorers 
and one of the best people, with a basic self-taught 
knowledge of acoustics. I would watch him analyze 
an instrument to figure out how it made its sound.”

McKean started his own shop in 1980, bouncing 
around the city and its suburbs until 2012, when  
he settled in Yorktown Heights. Now the 63-year-old 
makes about six cellos (his specialty) and two 
violins a year for clients including the New York 
Philharmonic’s Carter Brey and Eileen Moon. “It’s  
an interesting question as to how you can make  
an instrument that has character when the ground 
rules have been so well established for 500 years,” 
says McKean. “By combining the di¡erent design 
aspects of the outline, the arching, the f-hole,  
you can come up with something that is original.”

NEW DIMENSION
Luthier James McKean 

 carves the back of  
a cello in his workshop 

in Yorktown Heights, 
New York. Opposite: A 
cello under ultraviolet 

lights, which help  
cure the varnish over 

the course of a month.

Fine-Tuned

BY MICHAEL CLERIZO
PHOTOGRAPHY BY JEREMY LIEBMAN

For centuries, violin making has evoked the Italian 
masters—Amati, Guarneri, Stradivari—who built  
some of the world’s most iconic instruments. 
Today, a new generation of New York–based luthiers  
is bringing the art form into the future.  

James McKean
YORKTOWN HEIGHTS, NEW YORK
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S
AM ZYGMUNTOWICZ, 60, made his first 
instrument when he was just 13 years old. 
He’d thought of becoming a sculptor, but vio-
lins held the promise of producing more than 

a static form. “Now I feel that I am involved in this 
dramatic transference of energy from one human to 
another,” he says.

After graduating from the VMSA in 1980, the 
Philadelphia native moved to New York City for a stint 
in Morel’s renowned restoration shop. “By working 
with René, you had access to the great instruments 
of the past,” says Zygmuntowicz, who stepped out on 
his own after five years there. He had several studios 
in Brooklyn before moving his workshop and family 
to a Park Slope townhouse in 2007, where he makes 
about eight instruments a year, starting at $85,000. 

For Zygmuntowicz, violin making is a collab-
orative process. He spends hours with musicians, 
listening to and watching them play, trying to see 
the instrument from the client’s point of view. After 
this “discovery period,” he chooses the instrument 
model, based on either a traditional shape by one 
of the Italian masters or one of his own contempo-
rary designs. Along the way, he adjusts the form, 
altering the arch of the instrument and carving the 
wood to a thickness that suits a player’s style and 
repertoire. “It is hard to come up with something 
that does not refer to the past,” says Zygmuntowicz, 
who has created instruments for musicians includ-
ing violin soloist Leila Josefowicz and cellist David 
Finckel, the co-artistic director of the Chamber 
Music Society of Lincoln Center. “But I know my 
materials, and I know when I can a¡ord to do some-
thing daring.”

I 
LIKE TO THINK I AM in one of those professions
where age makes you better,” says 64-year-old 
violin maker Guy Rabut, who has honed his craft 
for almost 40 years. “My generation of makers 

started in the post-hippie, post-Vietnam time to  
get in touch with your creative side—that was a lot 
of the motivation.” 

In 1978, after graduating from VMSA, Rabut 
transitioned to Morel’s restoration workshop  
in Manhattan until 1984, when he started making 
his own instruments in an Upper West Side studio, 
where he still enjoys “the cultural hum of the city.”

Throughout his career, Rabut has worked on  
a range of instruments and with various musicians, 
some who specialize in chamber music, others 
well versed in classical concertos. In recent years, 
he has concentrated more on the viola, creating 
pieces for the New York Philharmonic’s Cynthia 
Phelps and Judith Nelson, the Los Angeles Chamber 
Orchestra’s Robert Brophy and solo violinist  
Elmar Oliveira.

Rabut believes that interaction with players is 
crucial for producing quality instruments. “You need 
to know what type of music someone plays, where 
they play, are they soloists or part of an orchestra. 
It’s about the fit,” he says. “As a maker, there is noth-
ing more satisfying than hearing your instrument 
come to life in the hands of a player. People often ask, 
‘Aren’t you sad to see your instruments go?’ One of 
the saddest things is to see an instrument sitting on  
a table waiting to be played.”

Sam Zygmuntowicz
BROOKLYN, NEW YORK

Guy Rabut
NEW YORK CITY

NO STRINGS 
ATTACHED  

Several cello bridges 
made from maple. 

Below: Rabut in his 
Manhattan workshop 
with a viola modeled 

a�er a piece by the 
celebrated Brescian 

violin maker Gasparo 
da Salò.

SOUND CONTROL  
An acoustic testing 
rig—which analyzes 
what an instrument 
will sound like under 
certain conditions—
in Zygmuntowicz’s 
Brooklyn workshop.
Above: Zygmuntowicz 
checks the thickness 
of a violin top.
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I
N 1992, CONNECTICUT native Jason Viseltear 
graduated from New York University with 
a degree in sociology. Four years later, at 26, 
Viseltear returned to Manhattan with a master’s 

in liberal arts from St. John’s College in Santa Fe. He 
intended to continue his studies concentrating on the 
work of modern German philosophers, but “I felt like  
I wanted to make something for a while,” he says.

A friend had opened a shop for making, repairing 
and restoring violins in the East Village, and 
Viseltear o¡ered to help. The gig developed into an 
apprenticeship, a happenstance Viseltear sees as 
characteristic of New York’s violin scene. “There isn’t 
a formal apprenticeship program here,” he says. 
“You just knock on someone’s door and make your-
self useful in their shop.” 

He describes his discovery of the instrument  
as lucky: “The violin contained a lot of subjects that  
I was used to pursuing. There’s the woodworking 
part but also acoustics, painting, architecture. I 
thought I could lose myself in the violin as a subject, 
and that turned out to be the case.” 

By 2004, he had his own East Village workshop, 
where the 46-year-old continues to create Baroque-
style and modern violins, violas and cellos. His 
clients include Ezra Seltzer, the principal cellist of 
the early music ensemble the Sebastians, and Kate 
Read, the principal violist of the Newfoundland 
Symphony Orchestra, and several of his instruments 
are included in the collections at Harvard and Yale. 
Viseltear produces from 10 to 12 instruments a 
year and says that New York is an ideal location for 
inspiration: “There is music, art, fashion, people 
and so many di¡erent points of view right outside 
of my window.” •

A
S A TEENAGER in the 1960s in Beatrice, 
Nebraska, David Wiebe, who had played 
piano, violin, cello and bass, decided to 
 become a violin maker but faced a 

dilemma: There were no violin-making schools in 
America at the time. Wiebe studied German for a 
year and landed at Staatliche Berufsfachschule für 
Musikinstrumentenbau, the esteemed instrument-
making school in Mittenwald, Germany. “In addition 
to my interest in music, I enjoyed a little bit of art, 
drawing, woodworking and design,” says Wiebe, 66. 
“All those things came together in my interest in 
learning how to make new instruments.”

In 1973, Wiebe returned to Nebraska, began mak-
ing violins and quickly realized he needed a New York 
presence. “New York had the most vital and exciting 
musical community and still does,” he says. For a few 
years in the 1980s, Wiebe was part of an informal club 
with five artists from around the country who shared 
a Manhattan apartment as a workspace. Wiebe  
continued to visit the city and, in 2002, relocated  
to Woodstock, New York, to live with renowned bow 
maker Susan Lipkins, whom he married in 2012. 

After almost 45 years of making instruments, 
Wiebe has completed an estimated 55 violins, 87 vio-
las, 90 cellos and eight basses and built a client list 
that includes violinist Eric Grossman, the curator 
of the Juilliard stringed instrument collection, and 
New York Philharmonic cellist Eric Bartlett. 

“Violin making is a fervent discipline that people 
pursue in di¡erent ways, but for most of us the desire 
is never just to duplicate the past,” says Wiebe. “I 
have so much enjoyment in and appreciation for the 
beauty of the wood and of the curves of the instru-
ments I make that I feel there are still new pieces of 
wood to find and curves to be carved.” 

Jason Viseltear
NEW YORK CITY

David Wiebe
WOODSTOCK, NEW YORK

WOODWORK  
Gouges that are used 
to carve the scroll of 

a cello. Below: Wiebe 
with an unfinished 

cello in his studio in 
Woodstock, New York. 

LISTEN UP 
Viseltear tests the 

sound quality of 
a violin top made 
of spruce. Right: 
Bows in his East 

Village studio.
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SUMMER 
ESCAPES

ON SALE  
JUNE 3, 2017

STUDENT DRIVER  
Like father like son.
Simon Miller T-shirt, 
M. Cohen bracelet and 
his own ring; boy’s 
own shorts. For details 
see “The Kids Stay  
in the Picture,” below.

ONE IN FIVE AMERICAN 
CHILDREN GO HUNGRY

CHILDREN LIVING WITH FOOD INSECURITY 

ARE FED AT SCHOOL DURING THE WEEK 

THROUGH THE FEDERAL NATIONAL SCHOOL 

LUNCH PROGRAM, BUT WHO FEEDS THEM ON 

THE WEEKENDS? THANKFULLY, BLESSINGS IN 

A BACKPACK DOES. EACH FRIDAY THEY FILL A 

CHILD’S BACKPACK WITH ENOUGH FOOD TO 

SUSTAIN THEM THROUGH THE WEEKEND. IT 

COSTS JUST $100 TO FEED ONE CHILD FOR A 

FULL SCHOOL YEAR. WE’D LOVE YOUR HELP.  

VISIT BLESSINGSINABACKPACK.ORG

SHARON STONE FOR
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“WHEN I GO TO other cities, I only stay a day—in 
Germany we have a saying: ‘The horse wants to 
sleep in its own stable.’ But I always travel with my 
Marimekko shoulder bags. The blue bag contains 
items like my iPhones and business cards. I keep a 
change of clothes in the black one. Mey, a manufac-
turer in south Germany, produces the underwear on 
the bottom left. It’s made from mercerized cotton and 
feels almost like cashmere. The watches are made by 
Nomos. I always travel with two, and one is set to 
home time. The creasing tool above is made from cow 
bone. Over time, it gets thinner from use until it is as 
sharp as a knife. That’s a Graf von Faber-Castell pen-
cil to the right. The weight is placed away from the 

tip, which is good for writing. It’s really the perfect 
pencil. Paper Mate produces the black pens. They’re 
extremely cheap, but the ink flows out easily—the 
words run right out of your brain and directly into 
the marker. Below are Robert Frank’s The Americans 
and Karl Lagerfeld and Carine Roitfeld’s The Little 
Black Jacket. In my life, I’ve worked on approximately 
4,000 books. Looking back, there are some that I 
would not do again because they’re outdated in a 
certain way, but then there are some that are time-
less. The Americans is one of those books. We’ve 
sold over 150,000 copies of The Little Black Jacket. 
My books are made simply: paper, cardboard, cloth. 
It’s a very basic formula. I write personal letters 

on the typewriter, an IBM Selectric. I used one for 
typesetting my first book in 1972. Of course, it’s no 
longer produced, but I keep it up to date with spare 
parts I purchased at an auction. The German light 
artist Ingo Maurer designed the candle. What’s 
shining here is a video of a candle, projected from a 
little monitor. Finally, that’s my wine glass. It’s made 
by Riedel, an Austrian company, and intended for 
oaked Chardonnay. I always hated the idea that for 
every wine there’s a glass. I just want some nice wine 
before bed! With this glass you’re able to experience 
the smell and taste of the wine at once due to its wide 
opening. But I still don’t drink white wine out of it, 
just red.” —As told to Thomas Gebremedhin

PHOTOGRAPHY BY ROBBIE LAWRENCE

STILL LIFE

GERHARD STEIDL
The distinguished book publisher shares a few of his favorite things.

FIVE STAR DEVELOPMENT GROUP 1.866.540.STAR (7827)  CURATION BY RETAIL PORTFOLIO SOLUTIONS

THEPALMERAIE.COM

NOW UNDER CONSTRUCTION

THE STORY UNFOLDS

A LUSH 123-ACRE OASIS WITH STUNNING VIEWS OF CAMELBACK MOUNTAIN
Located in the fifth largest market in the United States with unprecedented access to the area’s prosperous residents and visitors.

THE RITZ-CARLTON, PARADISE VALLEY COMPLETES THE PALMERAIE’S APPEAL

The master-planned Ritz-Carlton community is comprised of a full-service, 5-star luxury resort, 200 resort casitas, 

whole-ownership Ritz-Carlton Residences® – The Villas (85 Residences) and The Estate Homes (42 Residences).

DESERT CHIC AL FRESCO
 DINING VENUES EXUDING
CHARM & PERSONALITY

Includes 12 dining destinations

featuring celebrated chefs,

farm-to-table and

local-to-global fare.

A WORLD-CLASS
CURATED & UNEXPECTED

RETAIL EXPERIENCE

Approximately 70 international,

luxury and lifestyle new-to-market

retailers with over 200,000

square feet on 15 acres.





TO
 F

IN
D

 T
H

IS
 A

T 
YO

U
R 

N
EA

RE
ST

 B
O

U
TI

Q
U

E,
 C

A
LL

 8
00

.5
50

.0
00

5 
O

R 
VI

SI
T 

C
H

A
N

EL
.C

O
M

  ©
20

17
 C

H
A

N
E

L®
 , 

In
c.




