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TO BREAK THE RULES,
YOU MUST FIRST MASTER 
THEM.

THE VALLÉE DE JOUX. FOR MILLENNIA A HARSH, 

UNYIELDING ENVIRONMENT; AND SINCE 1875 THE 

HOME OF AUDEMARS PIGUET, IN THE VILLAGE OF 

LE BRASSUS. THE EARLY WATCHMAKERS WERE 

SHAPED HERE, IN AWE OF THE FORCE OF NATURE 

YET DRIVEN TO MASTER ITS MYSTERIES THROUGH 

THE COMPLEX MECHANICS OF THEIR CRAFT. STILL 

TODAY THIS PIONEERING SPIRIT INSPIRES US TO 

CONSTANTLY CHALLENGE THE CONVENTIONS OF 

FINE WATCHMAKING.

ROYAL OAK 
IN PINK GOLD

AUDEMARS PIGUET BOUTIQUES:
NEW YORK | BAL HARBOUR SHOPS | BEVERLY HILLS | LAS VEGAS | 
BRICKELL
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POMELLATO 
NEW YORK | 10.3.17

Pomellato CEO Sabina Belli celebrated 
WSJ’s Women of Note, toasting 
women of leadership and influence at 
an invitation-only luncheon by Sonnier 
& Castle at a private downtown 
residence overlooking the soaring 
Manhattan skyline. Guests previewed 
the brand’s new Iconica Collection, 
launched in celebration of the Italian 
jeweler’s 50th anniversary this year. 

Photos by AriaIsadora.com

D.LUXE
LAGUNA | 10.18.17
 
WSJ. Magazine presented D.LUXE 
following D.LIVE Laguna. This
invitation-only event investigated how 
today’s digital environment is
reshaping creative endeavors essential 
to the world we live in—from
tech’s influence on fashion, leisure and 
entertainment to the future
of philanthropy, art and more. The 
event was sponsored by BMW.

Photos Zack Whitford/BFA.com
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@WSJnoted | wsjnoted.com © 2016 Dow Jones & Company, InC. all RIghts ReseRveD.   6DJ6063
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Marcus Wainwright, Angela MissoniCindy Crawford Scooter Braun
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Brianna Prieto Fuentes
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33 GIFT GUIDE  
  From heirloom quilts to hand-painted boxes to 

elegant glassware, this season’s most thoughtful, 
exceptional offerings capture the spirit of giving. 

 STILL LIFE  Maya Lin
  The renowned artist and designer shares a few of 

her favorite things. 

What’s News.

51  Architect Ole Scheeren’s new home for China’s  
oldest art auction house; Upscale tented hotels

54  The Download: Petra Collins; Fashion goes for gold

58  Artist Andreas Eriksson’s woven paintings;  
Jewel-tone slides with sparkling buckles

60  Balenciaga debuts a kids’ line; The expansion of 
Miami’s Design District

 
61  British firm Dashel Helmets’ stylish headgear; Dan 

Flavin lights up Vito Schnabel Gallery in St. Moritz; 
A survey of iconic 20th-century book-cover artists; 
Chanel’s newest timepiece, inspired by a beloved bag; 
Rebecca de Ravenel launches a clothing line

62 This season’s relaxed and polished looks

64 Jeweler Pomellato celebrates its 50th anniversary

66 One of Hollywood’s most sought-after sound editors

68 Q&As with three custom stationers

ON THE COVER  Rianne van Rompaey, photographed  
by Inez & Vinoodh and styled by George Cortina.  
Ralph Lauren trench and pants, C.S. Simko belt, Albertus 
Swanepoel hat, Marley Glassroth scarf, Wing & Weft gloves 
and Gianvito Rossi boots. For details see Sources, page 146.

THIS PAGE  Visitors admire a sculpture by Félix 
González-Torres at Glenstone in Potomac, Maryland, 
photographed by David Benjamin Sherry. Felix Gonzalez-
Torres, “Untitled,” 1992-1995. Medium varies with 
installation, Water. Two parts: 12 feet or 24 feet in 
diameter each. Overall dimensions: 24 x 12 feet or 48 x 24 
feet, height varies with installation; ideal visible height  
is 14 to 16 inches © The Felix Gonzalez-Torres Foundation. 
Courtesy of Andrea Rosen Gallery, New York.
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Market report.

73 NATURAL SPLENDOR
  Precious gems, diamonds and pearls 

are transformed into a glorious  
garden of earthly delights.

 Photography by Tanya and Zhenya Posternak
 Styling by David Thielebeule

the exchange.

81 TRACKED: Eva Chow
  One of Los Angeles’s most influential 

entrepreneurs broadens her reach.
 By Katherine Bernard
 Photography by Emman Montalvan

84 QUALITY OF LIFE
  The couple behind Belgian furniture 

studio Muller Van Severen hone their 
distinctive aesthetic at home.

 By Sarah Medford
 Photography by Robbie Lawrence

88 THE OLVERA EFFECT
  A small group of adventurous chefs 

is raising Mexico City’s cuisine to the 
next level.

 By Howie Kahn
 Photography by Pia Riverola

132

“i love that 
you don’t 

see [sound]. 
you feel it.”

–matthew wood

Clockwise from left: An exterior from designer Christian Liaigre’s newly restored home on Île de Ré, 
France, photographed by Stephen Kent Johnson. Mamey, a prized tropical fruit that grows in Mexico, 
photographed by Pia Riverola. Sound editor Matthew Wood at Skywalker Sound, in Marin County, 
California, photographed by Damien Maloney. 
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“i am not too 
defiant.  
i am just 
myself.”

–luca guadagnino

Holiday and Resort issue.

94  BEAUTIFUL RUINS
    The Ancient Greek Temple of 

Poseidon is a dramatic backdrop for 
a new spin on the classics.

  Photography by Inez & Vinoodh
  Styling by George Cortina

108  PASSION PROJECT
    With his latest film, Italian auteur 

Luca Guadagnino tells his most 
heartfelt story yet. 

  By Ned Beauman
  Photography by Broomberg & Chanarin

112  A MUSEUM FOR THE AGES 
    An advance look at the ambitious 

expansion of Glenstone, a Maryland 
museum with a world-class collec-
tion of art. 

  By Elisa Lipsky-Karasz
  Photography by David Benjamin Sherry

120  GAME ON
   Take a playful approach to daytime 

dressing with standout pieces from 
the resort collections.

  Photography by Dan Martensen
  Styling by Elissa Santisi

132  LICENSED TO ÎLE
   Christian Liaigre has remade a 

beloved island retreat into a distilla-
tion of his spare point of view.

  By Sarah Medford
  Photography by Stephen Kent Johnson

140  LAND OF PLENTY
   Chef Pierre Thiam is on a mission 

to share Senegalese cuisine with 
the world.

  By Alexandra Marshall
  Photography by Jonas Unger

33

Clockwise from top: Rose Cabat ceramic vessels, photographed by Steve Harries and prop styled by Hana 
Al-Sayed. For details see Sources, page 146. De Beers earrings and Ana Khouri necklace, photographed 
by Tanya and Zhenya Posternak and prop styled by Kate Stein. For details see Sources, page 146. Director 
Luca Guadagnino at his home in Crema, Italy, photographed by Broomberg & Chanarin. 
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BEIJING · CANNES · DUBAI · GENEVA · HONG KONG · LAS VEGAS · LONDON · MACAU · MADRID
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editor’s let ter

ILLUSTRATION BY ALEJANDRO CARDENAS

LOVE AMONG THE RUINS  Bast and Anubis (both wearing Prada) lead Who on a sightseeing tour of the temples of Ancient Greece. 

A SENSE OF PLACE

O
UR DECEMBER/JANUARY issue is about prov-
enance. From a ruined Greek temple, the 
setting for our fashion cover story, to a salt-
harvesting lake in Senegal, WSJ. explores 

how a sense of place can shape who we are and what 
we make.

A gallery or museum provides a context for the 
art it showcases. This is no doubt why Emily and 
Mitchell Rales are taking great care as they expand 
Glenstone, the museum in Potomac, Maryland, that’s 
home to their extensive collection of contemporary 
art, with pieces by Richard Serra, Charles Ray, Jeff 
Koons, Roni Horn and Louise Bourgeois, among oth-
ers. Working in a highly collaborative way with all the 
stakeholders, the Raleses are creating contemplative 

exhibition spaces, including a series of seven galleries 
devoted to individual artists. Dealer Larry Gagosian  
calls the effort “pretty much unprecedented for a pri-
vate collector.”

Luca Guadagnino is an Italian filmmaker whose 
work often seems at odds with the dictates of con-
temporary Italian cinema. Unwilling to be swayed 
by critics, he crafts luxurious, operatic movies in the 
style of earlier directors like Roberto Rossellini and 
Bernardo Bertolucci. His new film, Call Me by Your 
Name, about an intense summer romance between 
two young men (played by Armie Hammer and break-
out star Timothée Chalamet), follows in the steps of 
his previous cult films, like I Am Love—celebrations 
of sensual and epicurean pleasures.

In West Africa, Senegal is thriving thanks to a 
vibrant tourism industry, successful microfinance 
programs and pride in the country’s native tradi-
tions, including a rich culinary heritage. Our story 
follows Senegalese cookbook author and chef Pierre 
Thiam on a tour of the country that takes in its unique 
flavors, including a monastery where goat cheese is 
made and watery mangrove forests teeming with oys-
ters. “There’s something special in the air here,” says 
Thiam. It’s hard to disagree.

Kristina O’Neill   
k.oneill@wsj.com

@kristina_oneill

JOIN US FOR THE MASERATI GRAN FINALE CELEBRATION
Now through January 2, 2018

©
20

17
 M

as
er

at
i N

or
th

 A
m

er
ic

a,
 In

c.
 A

ll 
rig

ht
s 

re
se

rv
ed

. M
as

er
at

i a
nd

 th
e 

Tr
id

en
t l

og
o 

ar
e 

re
gi

st
er

ed
 tr

ad
em

ar
ks

 o
f M

as
er

at
i S

pA
. M

as
er

at
i u

rg
es

 y
ou

 to
 o

be
y 

al
l p

os
te

d 
sp

ee
d 

lim
its

.



WSJ. Issue 90, December 2017/January 2018, Copyright 2017, Dow Jones and 
Company, Inc. All rights reserved. See the magazine online at www.wsjmagazine.
com. Reproduction in whole or in part without written permission is prohibited. 
WSJ. Magazine is provided as a supplement to The Wall Street Journal for 
subscribers who receive delivery of the Saturday Weekend Edition and on 
newsstands. WSJ. Magazine is not available for individual retail sale. For 
Customer Service, please call 1-800-JOURNAL (1-800-568-7625), send email to 
wsjsupport@wsj.com or write us at: 200 Burnett Road, Chicopee, MA 01020.  
For advertising inquiries, please email us at wsjpublisher@wsj.com. For reprints, 
please call 800-843-0008, email customreprints@dowjones.com or visit our 
reprints web address at www.djreprints.com.

EDITOR IN CHIEF  Kristina O’Neill 
CREATIVE DIRECTOR  Magnus Berger

EXECUTIVE EDITOR  Chris Knutsen
MANAGING EDITOR  Sarah Schmidt

DEPUTY EDITOR  Elisa Lipsky-Karasz

fe atures

FEATURES DIRECTOR  Lenora Jane Estes
ARTICLES EDITOR  Julie Coe

CULTURE EDITOR  Thomas Gebremedhin
EDITORIAL ASSISTANT  Sara Morosi

art

DESIGN DIRECTOR  Pierre Tardif
ART DIRECTOR  Tanya Moskowitz

DESIGNER  Caroline Newton

photography

EXECUTIVE PHOTO DIRECTOR  Jennifer Pastore
PHOTO EDITOR  Dana Kien

ASSOCIATE PHOTO EDITOR  Meghan Benson
PHOTO ASSISTANT  Amanda Webster

fashion

STYLE DIRECTOR  David Thielebeule
SENIOR MARKET EDITORS   

Isaiah Freeman-Schub, Laura Stoloff
ASSOCIATE MARKET EDITOR  Alexander Fisher

FASHION ASSISTANTS

Kevin Huynh, Lizzy Wholley

production, copy & rese arch

PRODUCTION DIRECTOR  Scott White
COPY CHIEF  Ali Bahrampour

RESEARCH CHIEF  Randy Hartwell
COPY EDITOR  Clare O’Shea

RESEARCHERS   
Laura Casey, Dacus Thompson

digital

DIGITAL EDITOR  Lane Florsheim

contributing editors

Lorenzo Atkinson, Michael Clerizo,  
Kelly Crow, Jason Gay, Jacqui Getty,  

Andrew Goldman, Howie Kahn,  
Joshua Levine, Sarah Medford,  

Christopher Ross, Fanny Singer,  
Katherine Stirling, James Williamson

ENTERTAINMENT DIRECTOR 

Andrea Oliveri for Special Projects

CONTRIBUTING CASTING EDITOR 

Piergiorgio Del Moro

publishing

VP/PUBLISHER  Anthony Cenname
ASSOCIATE PUBLISHER  Stephanie Arnold
ASSOCIATE PUBLISHER/LUXURY  Alberto E. Apodaca
BUSINESS DIRECTOR  Julie Checketts Andris 
EUROPE DIRECTOR/LUXURY  Omblyne Pelier
LUXURY DIRECTORS  Karen T. Brosnan (MIDWEST),  
Robert D. Eisenhart iii, Richie Grin,  
Carl Le Dunff (SOUTHEAST), Dan Manioci,   
Jessica Patton, Michelle Sanders (WEST COAST)

EXECUTIVE FASHION DIRECTOR  Jillian Maxwell 
EVENTS DIRECTOR  Scott Meriam 
BRAND MANAGER  Tessa Ku 

the wall street journal

EDITOR IN CHIEF  Gerard Baker
SENIOR EDITOR, FEATURES AND WSJ WEEKEND   
Michael W. Miller

dow jones

CHIEF EXECUTIVE OFFICER  William Lewis
PRESIDENT AND CHIEF CUSTOMER OFFICER

Katie Vanneck-Smith
CHIEF REVENUE OFFICER  Nancy McNeill
EVP & CHIEF MARKETING OFFICER  Suzi Watford
EVP PRINT PRODUCTS AND SERVICES  Frank Filippo
SVP FINANCIAL  John Kennelly
VICE PRESIDENTS  Robert Welch (B-TO-B), Bill Baldenko 
(FINANCIAL), Sara Mascall  (TELECOM & TECH),  
Luke Bahrenburg (REAL ESTATE), Marti Gallardo 
(MEDIA SALES), Anna Foot (EUROPE), Mark Rogers (ASIA),  
Colleen Schwartz (CORPORATE COMMUNICATIONS),  
Paul Cousineau (AD SERVICES)  
AD SERVICES, MAGAZINE MANAGER  Don Lisk
AD SERVICES, BUREAU ASSOCIATE  Tom Roggina

news corp

EXECUTIVE CHAIRMAN  Rupert Murdoch
CHIEF EXECUTIVE OFFICER  Robert Thomson

28 wsj. maga zine



30 wsj. maga zine

C
L

O
C

K
W

IS
E

 F
R

O
M

 T
O

P
 L

E
F

T
: 

IN
E

Z 
&

 V
IN

O
O

D
H

; 
D

A
V

ID
 P

R
U

IT
IN

/B
FA

/R
E

X
/S

H
U

T
T

E
R

S
T

O
C

K
; 

C
O

U
R

T
E

S
Y

 O
F

 G
E

O
R

G
E

 C
O

R
T

IN
A

; 
B

R
O

O
M

B
E

R
G

 &
 C

H
A

N
A

R
IN

; 
A

L
IC

E
 N

E
A

L
E

; 
C

O
U

R
T

E
S

Y
 O

F
 T

A
N

Y
A

 A
N

D
 Z

H
E

N
Y

A
 P

O
S

T
E

R
N

A
K

; 
C

O
U

R
T

E
S

Y
 O

F
 D

A
V

ID
 B

E
N

JA
M

IN
 S

H
E

R
R

Y

BEAUTIFUL RUINS  P. 94 
On Cape Sounion, the southernmost tip of Greece’s Attica peninsula, stands a sanctuary of white marble columns that has  

looked out onto the Mediterranean Sea since the mid-400s B.C. Known as the Temple of Poseidon, the ruins served as the location  
for this issue’s cover image and its corresponding fashion portfolio. “This shoot is all about the ancient power that the Greek 

monuments hold,” say photographers Inez van Lamsweerde and Vinoodh Matadin (above, top right). “It was a magical privilege 
to shoot Rianne [van Rompaey] and Benj [Draper] where tourists are not allowed.” This season’s trenches and hats contrast with 

the models’ gothic appearance, an ode to the 1978 campaign Classical Elegance by Serge Lutens for Japanese clothing label  
Jun Ropé, notes stylist George Cortina (above, bottom right). “We decided to do an old-fashioned coat story with a twist,” says 

Cortina. “I think people need escapism and to refer to something that has a point of view.” —Sara Morosi

december 2017 / january 2018

CONTRIBUTORS

TANYA AND ZHENYA 
POSTERNAK 

Photographers
natural splendor  p. 73

DAVID BENJAMIN 
SHERRY

Photographer
a museum for the ages  p. 112

NED BEAUMAN
Writer

passion project  p. 108

BROOMBERG
& CHANARIN  

Photographers
passion project  p. 108

MONUMENTAL VIEW  
The two-day fashion shoot 
concluded as the moon rose 
over the Temple of Poseidon, 
a moment captured by pho-
tographers Inez & Vinoodh.
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WSJ. asks six luminaries to weigh in on a single topic. This month: Expectations.

DANIEL 
PATTERSON

“I opened Coi in San 
Francisco with the 
intention of creating a 
neighborhood res-
taurant, a place where 
diners felt like they were 
in someone’s home. But 
after we were awarded 
our second Michelin star, 
we found that custom-
ers expected something 
else from the setting—
something fancier. We 
were just a hippie-chic 
neighborhood place 
next to a strip club. Over 
time customers came 
to understand that our 
restaurant was different, 
and we were able to help 
them reimagine what 
they could expect out of 
a fine-dining experience. 
Understanding people’s 
expectations is an 
important part of keep-
ing the experience fresh, 
vibrant and innovative. 
Good, caring chefs think 
about whom they’re 
cooking for, because we 
don’t work in a vacuum. 
The trick is to give people 
delicious food and great 
service while showing 
them something that 
they don’t expect. The 
goal is always pleasure.”

Patterson is a chef. He recently 
released his third cookbook, The 
Art of Flavor. 

“Filmmaking is about 
letting expectations go 
at every step of the way. 
Hitchcock claimed to 
have constructed all of 
his films in storyboards, 
but his best movies work 
because he used steps 
later in the filmmak-
ing process—shooting, 
editing, scoring—to 
build on his original 
idea. In filmmaking, you 
can’t keep looking back 
at how you envisioned 
a story on the page. I’ve 
only recently under-
taken adaptations from 
novels, from Mildred 
Pierce to Carol and now 
Wonderstruck, and I 
don’t put a lot of energy 
into navigating read-
ers’ prior expectations. 
Because, ultimately, the 
real question is, Why 
is this a movie at all? 
There are plenty of great 
books, famous lives  
and subjects out there 
that don’t necessarily 
have to be made into 
movies. There needs to 
be a good reason why.”

TODD 
HAYNES

Haynes is a director. His new 
film, Wonderstruck, was 
released in October.

“As a historian, you’re 
often at war with clichés, 
which are something 
similar to expectations. 
People have stereotyped 
images of the past; I 
seek to make them more 
complicated. In that 
sense, any good history 
book defeats expecta-
tions because it offers a 
richer tapestry, a more 
complicated version 
of what most people 
think happened. History 
can also alter how we 
think about the future. 
Although history does 
not provide a road map 
of what to expect in the 
future, it does tell you 
what kinds of situations 
should cause concern. 
Human emotions don’t 
really change that much. 
The study of history can 
tell us how people 
once reacted to certain 
kinds of events, and can 
therefore help us know 
what to expect. The pres-
ent is not the 1930s, for 
example—but if you  
read about it, you will 
find elements of the 
1930s that have an echo 
in the present, which 
should both interest and 
worry you.”

ANNE 
APPLEBAUM

Applebaum is a journalist. Her 
new book, Red Famine: 
Stalin’s War on Ukraine, was 
released in October.

soapbox

THE COLUMNISTS

Metcalf is an actor who stars in 
Lady Bird, which was released 
in November. 

LAURIE 
METCALF

“When I first started out 
I never expected to make 
a living from acting—I 
was too practical—so 
I always had a backup 
secretarial job. I never 
expected to be able 
to build a career from 
something that I other-
wise would have done 
for free. I would have 
just acted in community 
theater, for the hell of 
it, because I feel most 
creative and happy and 
alive when I’m perform-
ing. I understood that 
the odds were stacked 
against me. I would have 
to be the proverbial 
needle in the haystack in 
order to go from a tiny 
town in Illinois and end 
up performing in New 
York or Los Angeles  
or London, and I didn’t 
want to set myself up  
for failure. It’s scary  
to go out on a limb. I was 
an original member of 
Steppenwolf Theatre 
Company, and frankly, if 
it weren’t for that group 
I would have chickened 
out. I wouldn’t have 
trusted I could make it 
on my own.”

Mutu is an artist. She is unveil-
ing a site-specific installation at 
ICA Boston in January. 

WANGECHI 
MUTU

“I don’t know what 
audiences expect from 
my art. Maybe I resist 
actually thinking about 
that, because you don’t 
want to be entertaining 
people. Rather, you want 
to be thinking about 
things in depth. I try not 
to worry too much  
about the applause, if 
there is any or ever will 
be. When I first started 
my professional practice, 
I was completely alone 
in my studio. Not many 
people knew who I was. 
But as my career picked 
up it became more  
obvious to me that there 
is commentary and 
expectation, even as  
I’m tucked away at work  
in my studio. Outside 
elements seep in, 
because you can’t ignore 
the fact that the world is 
aware. The gift for  
me has always been find-
ing the sweet spot where  
the silence is real. It 
protects you from your 
inability to be free  
and open. I really worked 
to get to that point.”

“When I’m organizing 
an exhibition, I don’t 
think about whether it 
will be a success or not. 
My focus is on establish-
ing a moment of rest for 
every visitor, a moment 
of silence between the 
materials and the audi-
ence. Some curators are 
opposed to the idea of 
change, but I’m open to 
it—I have no hesitation 
in changing an exhibi-
tion two days before the 
opening. You have these 
expectations, but when 
the materials for the 
show arrive you might 
realize it’s going to be 
something else entirely. 
For example, for the 
Louis Vuitton show I 
wanted to do something 
academic, the kind of 
exhibition that was done 
at the beginning of the 
20th century. I wanted  
to emphasize the differ-
ent personalities who 
built the brand in order 
to explain it. I try to learn 
something for myself 
as well, because it’s my 
belief that if I am learn-
ing, the audience will 
learn something, too.”

OLIVIER 
SAILLARD

Saillard is director of the Palais 
Galliera in Paris and curator 
of Volez, Voguez, Voyagez—
Louis Vuitton, an exhibition 
that runs through early January 
in New York.



From heirloom quilts to hand-painted boxes to elegant glassware, this season’s 
most thoughtful, exceptional offerings capture the spirit of giving.
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PHOTOGRAPHY BY STEVE HARRIES
PROP STYLING BY HANA AL-SAYED   FASHION EDITOR DAVID THIELEBEULE

PRESENTS OF MIND

BRIGHT SIDE 
Go mad for plaid with 

this vibrant tartan 
bag featuring a handy 

leather strap. Burberry 
cotton pouch. 
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LIGHT FANTASTIC 
Glazed ceramic lamps from Belgian artist and designer Jos Devriendt’s Night and Day series exude storybook charm  

with their mushroom silhouettes and cheerful colors. Jos Devriendt lamps from Demisch Danant. 

gif t guide KeePsaKes



FIELD TRIP 
Delicate glass daffodils, ladybugs and other natural motifs are individually applied to mouth-blown carafes that accompany 

sunny glassware in a collection inspired by Christian Dior’s country home. Dior Maison pitchers and cups.

wsj. maga zine36
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BLANKET APPROVAL 
Keep out the chill with vintage American quilts, sourced and restored by Calvin Klein, and RH Restoration  

Hardware’s pompom throws of suri alpaca wool from designer Alicia Adams’s Hudson Valley farm. Calvin Klein quilts  
and RH Restoration Hardware throws.
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GAME NIGHT 
Stay in and entertained with a set of lacquered pick-up sticks in a leather-and-walnut box and playing cards in a two-tone 

monogrammed case. Armani/Casa Joe Shanghai game and Louis Vuitton playing cards and case.

gif t guide KeePsaKes

 Advertiser: Panerai

Ad: Luminor Due RG PAM677_675

Publication: Wall Street Journal Magazine 

Issue: September 30, 2017

Bleed: 10.125" x 11.75"

Trim: 9.875" x 11.5"

Live Area: 9.375" x 11"

Giga Job#: 71774
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HANDS OF TIME 
Count down in style with a nickel twin-bell timepiece featuring a dial inspired by the Tiffany CT60 watch, and hands  

in the company’s signature blue. Tiffany & Co. alarm clock. 

gif t guide KeePsaKes
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T H E  P H O E N I C I A N
A L U X U R Y C O L L E C T I O N  R E S O R T 

S C OT T S D A L E ,  A R I Z O N A

H OT E L S  T H AT D E F I N E 
 T H E  D E S T I N AT I O N™

The Phoenician is a stunning vision of nature, architecture and fine art situated at the base  
of Camelback Mountain. Experience a curated ensemble of the world’s most iconic destinations at  

The Luxury Collection hotels and resorts. Explore the collection at theluxurycollection.com 
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MANE ATTRACTION 
Made by visually impaired craftsmen using traditional techniques, Swedish brand Iris Hantverk’s horsehair brushes marry 

practicality and elegance. Iris Hantverk for Roman and Williams Guild shoe dauber and broom. 

gif t guide KeePsaKes

H A P P Y  H O L I D A Y S   F R O M  O U R  F A M I L Y  T O  Y O U R S

To read all our customer stories, check out nordstrom.com/thankyou

Thanks, Roynerah, for thinking of us 
every time you want to treat yourself—and to your girlfriends, 

who remind us that fashion is always good fun.



TREASURE TROVE 
Store precious possessions in these hand-painted and lacquered Hermès boxes decorated  

with designs by artist Gianpaolo Pagni. Hermès boxes. 

46 wsj. maga zine
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GREAT ESCAPE 
A cozy tent makes a sweet hideaway for little ones at play or rest. Brunello Cucinelli  

baby tent and mobile, and cashmere blanket, pillow and whale. 

gif t guide

FINE DINING 
With their saddle-leather accents, these white porcelain–and–stainless steel pieces put a Western spin on classic serveware. 

Ralph Lauren board, salad server and bowl. For details see Sources, page 146.

gif t guide

49



51wsj. maga zine

BY TE-PING CHEN   PHOTOGRAPHY BY YASUYUKI TAKAGI

Architect Ole Scheeren, a creator of Beijing’s CCTV tower, constructs another landmark  
for the city—the headquarters and gallery for one of China’s largest art auction houses.

BUILDING A LEGACY
study in design

what’s news.the world of culture & st yle december 2017 / january 2018

CONNECT THE DOTS  
The Guardian Art Center’s 
facade features circular 
cutouts arranged to 
suggest the 14th-century 
Chinese painting Dwelling 
in the Fuchun Mountains.
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what’s news

W
HEN ARCHITECT Ole Scheeren designed 
Beijing’s China Central Television head-
quarters, which opened in 2012, it was 
an ode to the future, a bold, cutting-

edge skyscraper seemingly folded in two. His latest 
Beijing effort, the Guardian Art Center—a hybrid 
museum, auction house and hotel—is something sub-
tler, taking many of its cues from China’s past.

Local efforts to do so haven’t always been par-
ticularly adroit: A drive through Beijing reveals, 
for example, numerous concrete buildings topped 
with incongruous pagoda-style turrets. By contrast, 
Scheeren says, with the GAC, “we wanted to infuse a 
sense of Chinese culture without being too literal.”

The new building sits at Beijing’s symbolic heart, 
less than a mile from the Forbidden City, in an area 
still dotted with single-story courtyard homes and 
narrow hutong lanes. The neighborhood’s intimate between government-backed institutions downtown 

and private galleries on the outskirts. The GAC was 
designed to be public-facing, says Scheeren, with 
42,000 square feet of exhibition space, multiple res-
taurants, a bookstore and a 120-room hotel catering 
to both a Chinese and foreign clientele. “A building 
can’t change anything—it’s a building,” he says. “But 

I also believe that as architects, 
we have to be optimists—we 
have to believe in possibilities.”

Much has changed, Scheeren 
notes, since the ebullient era 
when he began work on the 
CCTV tower, in 2002. At the 
time, China had recently joined 

the World Trade Organization and Beijing had won 
its Olympics bid. The energetic mood was captured in 
the architecture, with buildings erected in the shape 
of everything from eggs to coins. “There was so much 
speed and development,” Scheeren recalls. Now, he 
says, architects in China are more reflective. 

Working on the GAC, Scheeren says he tapped into 
the knowledge he’s gained over the past 15 years, 
designing a structure that’s appropriate to the neigh-
borhood’s historical context but also aims to bring 
new vitality to the area. “For me, this building has 
an understated monumentality,” he says. “Despite its 
angular geometry, there’s a softness to it, and it con-
nects to its surrounding context. It’s important we 
bring architecture back to the human level.” 

scale is evoked in what Scheeren calls the “soft feath-
ering” of small, cubelike volumes clustered at the 
GAC’s base. The structure’s monolithic upper level, 
which plays off the city’s contemporary skyline, has 
a rectangular layout that’s a nod to courtyard archi-
tecture, while the glass rectangles lining its facade 
are meant to echo the brick of the hutong. 

The German-born Scheeren, 46, is based in China, 
where he’s worked for the past 15 years, though he 
travels frequently to Berlin, London and the U.S. 
In 1995 he joined OMA, the firm of architect Rem 
Koolhaas, with whom he designed the CCTV tower. 
Since founding his own practice, Büro Ole Scheeren, 
in 2010, he has focused mostly on Asia, with large 
projects in Thailand and Malaysia, though the 
70-person studio has recently expanded its work in 
Europe and North America. The GAC marks his sec-
ond major project in Beijing.

Built at a cost of more than $300 million, the build-
ing will serve as the headquarters for China Guardian 
Auctions Co., the mainland’s oldest auction house. 
It was commissioned by Chen Dongsheng, chair-
man of one of China’s largest insurers, who founded 
China Guardian in 1993. He had been impressed by 
news clips of international auc-
tions that aired periodically on 
Chinese television in the late 
1980s, particularly the 1987 
Christie’s London sale of one 
of Van Gogh’s Sunflowers. “The 
most important thing we can 
do is give art value,” says Chen, 
whose insurance company is also the largest share-
holder in Sotheby’s. Since its founding, China 
Guardian has played a role in developing the coun-
try’s art market, which is now the world’s largest. 

Opposite the building stands the National Art 
Museum of China, opened in 1963 during the Mao 
Zedong era. Chen—who is married to one of Mao’s 
grandchildren—would like his building to achieve 
a similar stature. “I want it to be a legacy,” he says. 
“In a hundred years, it will be an art museum. In two 
hundred years, it will be an art museum.”

Scheeren also has high aspirations for the new 
building, which he hopes will bring art “into the 
city from the periphery,” offering a different kind 
of museum in a city where spaces are largely split 

“AS ARCHITECTS, 
WE HAVE TO  

BE OPTIMISTS.” 
–ole scheeren

Safari outfitters may 
have pioneered the 

tented hotel—lodgings 
immersed in nature 
that don’t skimp on 

style or comfort—but 
sleeping under canvas 

is no longer just for  
the African wilderness. 

—Andrew Sessa

PITCH
PERFECT

Oberoi Sukhvilas  
This Indian retreat, in 

the Himalayan foothills 
near Chandigarh, offers 
11 tented suites outfitted 
with campaign furniture.  

oberoihotels.com

Collective Hill Country  
In January, Collective—
which has camps in the 

Hudson Valley, Montana 
and Colorado—brings  

12 tents to a Texas ranch. 
collectiveretreats.com

Beverly Wilshire  
The Los Angeles prop-

erty has debuted “urban 
glamping” in a 10-foot-

high tent on the terrace 
of its 10th-story Veranda 
Suite. fourseasons.com

Wild Coast Tented 
Lodge 

The 28 barrel-vaulted 
suites at this Sri Lankan 

property sit along the 
Indian Ocean coastline. 
resplendentceylon.com

Ventana Big Sur 
As part of a 10-month 

redo, this Pacific Coast 
hideaway added 15  

well-appointed canvas  
tents in a redwood can-

yon. ventanabigsur.com

TEAM EFFORT  
China Guardian Auctions Co. 

 founder Chen Dongsheng 
(left) and architect Ole 

Scheeren. Right: A stairway at 
 the Guardian Art Center.
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Number of unread emails
6,770.

First app checked in the morning and  
last checked before bed

Instagram.

How long was your most recent phone 
call and whom was it with? 

It was a FaceTime with my sister for two 
hours. We FaceTime every day.

When do you feel compelled to charge 
your phone? 

My phone is always dying. I’m always at 
1 percent, and everyone in my life hates it. 

App most likely to be viewed while in  
a checkout line

I’m probably on FaceTime.

Favorite Instagram feed 
My friend Aleia [Murawski] (@aleia).  

She makes the most insane miniatures,  
my secret obsession. I check her Instagram 

every single day. It makes me so happy.

Game you really wish you could delete 
I wish I could delete my email.  

It’s definitely not a game.

Favorite podcast
You Must Remember This.

Most-essential app while traveling 
Google Maps. I can’t go anywhere  

without it.

Favorite restaurant-related apps
Caviar, Seamless, then Yelp to  

cross-reference. 

Most-listened-to track on iTunes 
 or Spotify 

It’s a tie between “Pink Matter” by Frank 
Ocean and “Fetish” by Selena Gomez.

Most-used apps
Instagram and Caviar.

Cities listed in weather and 
world-clock apps

New York, Toronto, Budapest, Tokyo 
and Milan.

Most-watched entertainment app 
Probably Bravo—for all of the Housewives.

Favorite emoji 
It’s my go-to for everything. 

Most-recent Uber ride
I use Juno every day. 

Strangest autocorrect mishap
My phone changes a lot of words to “honk.” 

I have no idea why.

Case:  
“no Case, but 

a stiCker 
of my first 

name.”

 siri user? 
“no, she Can’t 

understand 
me.”

sCreen:  
“a photo i took 

of my sister 
and Cousins.”

The artist, photographer, model and director, who 
recently published the book Petra Collins: Coming  

of Age, reveals what’s on her phone.

the download

PETRA COLLINS

54 wsj. maga zine

The aurous hue takes on new forms  
this season, from statement-making  

flats to embellished outerwear.

GOLDEN HOUR

RADIANT ENERGY  
Clockwise from top left: Chloé 
top, Salvatore Ferragamo bag, 
Roberto Coin earrings, Dior  
dress and Paco Rabanne shoes. 
For details see Sources, page 146.
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DEFY I El Primero 21
1/100th of a second chronograph

ZENITH, THE FUTURE OF SWISS WATCHMAKING

Tourneau Time Machine
New York, New York

Vagu
Miami, Florida

Swiss Fine Timing
Chicago, Illinois

Govberg 
Philadelphia, Pennsylvania

Bhindi
Glendale, California

Westime Sunset
West Hollywood, California

Horologio,
Las Vegas, Nevada

Watch Connection
Costa Mesa, California



One-of-a-kind hotels o� er travelers deeper 
connections to a locality’s history and importance.

The Wall Street Journal news organization was 
not involved in the creation of this content.

WALLS

At � rst glance, you might not think much of the desk on the second 
	 oor of New York City’s Algonquin Hotel. It sits openly in the foyer, 
with no special plaque announcing its provenance. But it was here that 
Dorothy Parker, the esteemed wit, writer and founding member of the 
Algonquin Round Table, set to work during the hotel’s heyday as the 
nexus of New York’s creative class.

� e Algonquin has hosted everyone from William Faulkner to 
Douglas Fairbanks and was central to the founding of the modern 
New York media scene. � e hotel is dense with details that serve 
to foster an indelible sense of place, connecting its guests to the 
building’s — and the city’s — past and present in a way that goes 
beyond what you could experience in a museum. � at quality is shared 
by a number of Autograph Collection properties.

“Our lobby has not changed much since it opened,” says Nicholas 
Sciammarella, the Algonquin’s historian. “� e exterior of the hotel is 
historically protected right now, but every owner has also maintained 
the integrity of the interior of the lobby. From the columns to the ceiling 
molding to the Edwardian-style oak wood paneling, this is very much 
indicative of what the hotel looked like when the Round Table was here. 
A lot of places try to replicate that, but we still have it.”

� is grounding in local history isn’t limited to the lobby. Key cards 
distributed to guests come complete with a choice Dorothy Parker 
quote. � e hotel’s lovingly restored Blue Bar serves up Prohibition-era 
cocktails, including the famous whiskey-based drink that bears the 
Algonquin’s name. A friendly house cat even roams its corridors freely, 
a hotel tradition dating back to the 1920s.

“When you walk in, you get that feeling of getting transported to a 
di� erent era,” Sciammarella says. “One of the most important things 
we want guests to realize is that this is not just a hotel where writers 
and actors stayed, but also an institution that lends itself to creativity.”

A little over 500 miles west of New York City, Columbus, Ohio’s 
Hotel LeVeque stands as another monument to a city’s past and 
present. LeVeque Tower, the art deco skyscraper where the hotel is 
housed, was once the � fth-tallest building in the country and served 
as a landmark for aviators such as Amelia Earhart and Charles 
Lindbergh. But it sat mostly vacant for decades — until 2012, when 
an extensive restoration began that mirrored its city’s emergence as a 
midwestern beacon of craftsmanship and entrepreneurialism.

� e building’s terra cotta façade was lovingly restored. Original 
bronze and copper windows — some found in the tower’s basement — 
were returned to their proper places. And the hotel, which opened in 
2017, was out� tted with an array of Columbus-centric products, such as 
soaps, shampoos and lip balms made by the city’s new crop of artisans.

“Columbus has a very strong commitment to locale,” says Geri 
Lombard, the hotel’s general manager. “We have what’s called the 
Columbus Idea Foundry, and it houses the world’s largest maker 
space, where dozens of artisans come together to ply their craft. We 
wanted to include as many local craftsmen through our products and 
experiences as possible.” � ese partnerships are visible in everything 
from the hotel’s tabletop candles (a signature lavender and bergamot 
mix created for the hotel) to the sta� ’s deco-in	 uenced uniforms, 
which were fashioned by a local designer.

Outside the U.S., Costa Rica’s El Mangroove hotel proves that a sense 
of place can come from the natural world as much as anything man-made. 
Surrounded by a mangrove ecosystem, the hotel’s design blurs the line 
between indoors and out, drawing in the lush greenery and crystalline 
waters of its setting on the Gulf of Papagayo. To preserve what’s at its 
doorstep, El Mangroove has adopted measures to preserve water and 
repurpose trees cut down during construction as furniture, receiving the 
highest sustainability ranking from the Costa Rican Tourism Board.

“In the 1970s, the Gulf of Papagayo was identi� ed as an area of 
greater tourism potential for its natural scenery, biodiversity and vast 
tropical dry forest,” says José Monge, the hotel’s corporate director 
of operations. “So El Mangroove is culturally and environmentally 
speci� c, but also deeply connected to the place our guests come to 
experience.” For him, it’s this commitment to the locale that makes 
El Mangroove special — and gives its guests an experience they won’t 
� nd elsewhere.

 I F  T H E S E 

C O U L D  T A L K

Special Advertising Feature

Hotel LeVeque,
Columbus, Ohio

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

A
NDREAS ERIKSSON 
grew up near Sweden’s 
Kinnekulle mountain, 
which is home to a 

diverse array of flora and fauna. 
Unsurprisingly, nature and  
topography are major themes  
in his paintings: blocky abstrac-
tions in vivid hues or shades 
of gray, suggesting wild, raw 
terrain. The 42-year-old artist, 
who represented his country 
at the 2011 Venice Biennale, 
describes them as “existential 
landscapes” rather than depic-
tions of a single place. For his 
newest series, on view at Berlin 
gallery Neugerriemschneider 
through January 27, he layered 
on texture and tradition as well, 
enlisting four weavers trained at 
Stockholm’s historic Handarbetets 
Vänner textile school to translate 
his paintings into tapestries. 

Eriksson has amassed shelves 
of linen spools and skeins, up to 
200 years old, from weaving cata-
logs, Blocket (Sweden’s version 
of Craigslist) and word-of-mouth 
offerings. He also managed to 
track down five traditional looms, 

including a 15-foot-tall machine 
that took 11 people to install in 
his Berlin studio. He chose 
sketches and finished paintings 
(some just in detail), plotting the 
compositions with black lines 
on white paper—“maps” for the 
weavers, whom Eriksson gave 
specific instructions regarding 
thread and technique (“kilim,” 
for example, creates gaps, while 
a “twisted” method results in a 
more uniform surface).

Eriksson’s weavers worked 
at a pace of about one inch per 
day, with the finished pieces 
ranging from around 30 to 100 
square feet. The artist views the 
painstakingly wrought results 
as natural outgrowths of his 
obsession with canvas. He says 
that weaving, with its delicate 
attention to the threads that form 
a tapestry, is like “making the 
picture from behind, instead of 
in front.” The works are a paean 
to both Swedish craft history 
and the material that is so often 
a painter’s challenge: the blank 
canvas. neugerriemschneider .com. 
—Alina Cohen

art talk

FIBER OPTICS
Using traditional methods and antique thread, 
Swedish artist Andreas Eriksson and a team of 

 weavers turn his paintings into tapestries.

58 wsj. maga zine

THREAD COUNT 
Andreas Eriksson with his 
dog, Olle, in front of one of 

his latest works, Djurgården.

ALL THAT 
GLITTERS
Satin slides in deep 

jewel tones with 
adorned buckles 
make a sparkling 

addition to any outfit.
For details see Sources,  

page 146.
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60 wsj. maga zine

Balenciaga’s spring 2018 menswear show imagined what the 
label’s “corporate male,” the muse for the fall 2017 collection, 
would wear on the weekends while hanging out with his 
children. And to emphasize his inspiration, artistic director 
Demna Gvasalia even had some of his models walk the 
runway with their own kids, who wore equally cool Balenciaga styles made just for the mini 
set. The pieces—oversize logo hoodies, slogan tees, sweats and shorts in sizes 2 to 10, and 
the Speed sneaker—marked the debut of the brand’s kids’ line, taking the term “daddy and 
me” to a whole new level. $130–$295; balenciaga.com. —Florence Kane

hot line

LITTLE LEAGUE

worth the trip

GRAND DESIGN
As art lovers descend on Miami for 

 Art Basel this month, they are  
finding a greatly expanded Miami 
Design District, totaling 1 million 

square feet worth of cultural institu-
tions, public art, restaurants  

and shops—about twice that of a year 
ago. “It’s going from a really beauti-

ful neighborhood with some great 
stores,” says real estate developer 

Craig Robins, the key mover behind 
the district’s transformation, “to a 

place that will feel more cohesive and 
generate an exponentially greater 
level of excitement.” —Mark Yarm

1

2

3

4

5

6

7

8

MAP QUEST  1. The Institute of Contemporary 
Art, Miami. 2. The Museum Garage (which opens 

in February). 3. Jean-Georges Vongerichten’s 
ABC Kitchen (slated to open in September 

2018). 4. Swiss artist Urs Fischer’s new public 
sculpture, Bus Stop. 5. Nuage, Ronan and Erwan 

Bouroullec’s outdoor sculpture. 6. The Goop 
GIFT pop-up store (open through December 24). 

7. Joël Robuchon’s La Boutique, Le Sushi and 
L’Atelier. 8. Larry Gagosian and Jeffrey Deitch 

present Abstract/Not Abstract.  

YOUTH GROUP 
Balenciaga’s  
new kids’ collection 
comes in sizes 2 to 
10. Photography by 
Frances Tulk-Hart.
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what’s news

BRIGHT IDEA
Dan Flavin made fluorescent 

homages to artists from Henri 
Matisse to Piet Mondrian. British 
potter Lucie Rie and her protégé 

Hans Coper also inspired him, 
and this month the results (right) 

light up Vito Schnabel’s St. 
Moritz gallery, alongside Flavin’s 

collection of the ceramists’ own 
work. vitoschnabel.com

Resembling a polo player’s headpiece, this new cycling gear from 
British firm Dashel Helmets is a stylish alternative to the sportier 

options on the market. Map, the industrial arm of renowned design 
studio Barber & Osgerby, consulted on the form. Hand-molded at  
a Cornwall factory, each helmet weighs less than a pound, thanks  

to its carbon-fiber shell, and features a durable foam lining  
that won’t degrade over time. $225; dashel.cc. —Christopher Ross

buy the book

The Illustrated Dust Jacket, 1920-1970 surveys the artists behind the 20th 
century’s most iconic book covers, including painter Vanessa Bell, who 
did a series for her sister, Virginia Woolf, and “I [Heart] NY” creator 
Milton Glaser, who designed for Tom Wolfe, George Orwell and others.
$40; thamesandhudsonusa.com

SEA CHANGE

B
AHAMIAN-BRED, L.A.-based 
jewelry designer Rebecca 
de Ravenel is the woman 
responsible for the colorful, 

silk-thread Les Bonbons earrings that 
have been grazing the shoulders of 
celebrities and the fashion set since she 
launched her namesake brand in late 
2015. Now de Ravenel has branched out 
into ready-to-wear, with a spring/sum-
mer 2018 collection that’s as distinctive 
as her jewelry. “It seemed like a natural 
evolution for me,” de Ravenel explains 
of the move. “I’ve always used vintage 
pieces to shoot with the earrings,  
and it just came naturally to make my 
own clothes to go with them,” she 
says, noting that she set out to make 
clothing that would complement the 
jewelry rather than vice versa. The line 
includes plunging dresses; printed 
full skirts; and hammered silk caftans 
in a largely blue-and-white palette, 
plus drapey kimonos, all created with 
a very specific vision in mind. “In my 
process of designing, I start with: 
Where is my woman? Where is she 
sitting in a room? What does the room 
look like?” de Ravenel says. “It’s a 
whole lifestyle.” rebeccaderavenel.com.  
—Christine Whitney

the debut clothing line 
from jewelry designer 
rebecca de ravenel  
displays her signature 
breezy style.
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time machines 

CHANEL’S 
CLASSIC 2.55 

BAG INSPIRED 
ITS NEWEST 
TIMEPIECE, 
CODE COCO, 

DOWN TO  
THE FAMILIAR 

TWISTING 
CLASP AND 
THE STEEL 

BRACELET IN 
A GRIDLIKE  

PATTERN 
EVOKING 

THE PURSE’S 
QUILTING.

For details see Sources, 
page 146.

accessories report

SAFE TRAVELS

HARD HATS 
Dashel helmets in gray, 
cobalt blue and orange.



62 wsj. maga zine

what’s news

PARTY LINES  
Below, from left: 
Wooyoungmi shirt 
and pants; Alexander 
McQueen jacket, 
vest, shirt, pants 
and tie, Pantherella 
socks and Berluti 
boots. Model, Luke 
Blake at Wilhelmina; 
grooming, Alicia 
Marie Campbell. For 
details see Sources, 
page 146.

EASY DOES IT  
Left: Boss turtleneck 
and Margaret Howell 
scarf. Right: Études 
jacket and Gucci 
turtleneck. Below, 
from left: Berluti 
jacket, vest, tank, 
pants and boots; 
Dolce & Gabbana 
coat and shirt, 
Tom Ford pants, 
Pantherella socks and 
Ermenegildo Zegna 
Couture shoes. 

trend report

EVENING
NEWS
Dispense with the 
formalities and dress 
for the season’s 
fetes in relaxed yet 
polished looks.

PHOTOGRAPHY BY  
DHAM SRIFUENGFUNG
FASHION EDITOR 
ISAIAH FREEMAN-SCHUB

NATUZZI.US

Harmony Maker Puglia, Italy

IDO SOFA – DESIGN MAURO LIPPARINI / IDO CENTRAL AND SIDE TABLE – DESIGN 
MAURO LIPPARINI / PLISSÉ BOOKCASE – DESIGN VICTOR VASILEV / AFFRESCO RUG
IDO OPEN SIDEBOARD – DESIGN MAURO LIPPARINI / ILIA ARMCHAIR – DESIGN MAURO LIPPARINI
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what’s news

In honor of reaching 
the half-century mark, 
Italian jewelry house 
Pomellato has created 
the Ritratto 50th 
Anniversary Special 
Edition Collection, a 
line of 39 rings and 
11 pendants featuring 
ritratto-cut gems.  
The technique, named 
after the Italian word 
for “portrait,” accen-
tuates a large central 
stone shaped with 
cuts precisely posi-
tioned to intensify the 
color. Clockwise from 
top: Rings of verdite, 
jasper and amethyst, 
all framed in rose 
gold, are part of this 
50-piece homage  
to Pomellato’s vibrant 
history. For details 
see Sources, page 146. 

—Sara Morosi

PHOTOGRAPHY BY  
CRISTA LEONARD
PROP STYLING BY  
DAVID DE QUEVEDO

Pomellato celebrates its 50th 
birthday with a collection of pieces 
in a bold, portrait-style cut.

jeweLRY BOX

PRETTY
AS A 
PICTURE 



A
S A BOY growing up in Walnut Creek, 
California, throughout the late ’70s and ’80s, 
Matthew Wood was intrigued by his voice-
actor grandfather’s reel-to-reel recording 

equipment, as well as the miniature tape recorders 
his father, who traveled frequently for work, brought 
home from Japan. “I would run around the house play-
ing with them, recording things and making audio 
plays,” says Wood. “Sometimes I’d use Star Wars as 
the source: ‘I’m interviewing Darth 
Vader today.’ ”

Wood, now 45, has turned 
mucking around with recording 
equipment into a thrilling career—
and occasionally Darth Vader is 
involved too. As a supervising 
sound editor at George Lucas’s 
Skywalker Sound in Marin County, 
California, he coordinates the 
aural elements of some of Hollywood’s most sought-
after projects, including the new Star Wars films.

When Star Wars: The Last Jedi is released in 
December, the visual effects might dazzle audiences, 
but the zaps of blasters, whooshes of spacecraft, boops 
and bleeps of droids—even the barely discernible 
ambient noise in any given scene—are just as crucial 
in creating credible, engrossing worlds. As many as 
a thousand new sounds are painstakingly designed, 
edited and mixed by Wood and his team, a process that 
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what’s news

SOUND CHECK 
From top: Wood 
with C-3PO and 

droids at Skywalker 
Sound; production 

design maquettes 
of Wat Tambor and 

General Grievous; 
various models, 

including R2 units. 

can take more than a year. “Sound is a subconscious 
back door into your mind,” says Wood. “I love that you 
don’t see it. You feel it.” 

Sound design is so critical to the Star Wars mov-
ies that, unlike on most projects, Wood gets flown 
to London to visit the set during filming for inspi-
ration and to record and direct voice-overs, before 
working right through the postproduction period. 
Often the sounds are generated in surprising ways. 

One of the more unnerving sonic 
moments from Star Wars: The 
Force Awakens, for which Wood 
earned an Academy Award nomi-
nation, was the “Force rumble” 
of the villain Kylo Ren, played 
by Adam Driver. “That was a cat 
named Pork Chop,” says Wood with 
a grin. (Sound editor David Acord 
generated the effect from the lower 

frequencies of Pork Chop’s purr.)
The artists at Skywalker Sound work on several 

film and videogame projects at a time, but playing 
with the iconic sounds of Star Wars, even after more 
than 20 years, remains a special thrill for Wood.

“We’ll play the original sounds of the lightsaber 
and wave a shotgun mic in front of a speaker, similar to 
how it was done in the ’70s,” says Wood, on achieving 
the weapon’s pitch-undulating thrums. “That’s fun to 
do. Everyone wants to wave around a lightsaber.” 

BY DARRYN KING   
PHOTOGRAPHY BY DAMIEN MALONEY

A sound editor for Hollywood 
blockbusters, including the  
latest Star Wars film, turned  
his childhood passion into a 
cinematic career.

MIX  
MASTER

employee of the month 

“SOUND IS A 
SUBCONSCIOUS 

BACK DOOR  
INTO YOUR MIND.” 

–matthew wood

Cancer is smart…and relentless. At Dana-Farber, we are too. Each year, we conduct over 800 clinical trials

giving patients access to the latest advances. And, in partnership with Brigham and Women’s Hospital 

and Boston Children’s Hospital, we’re mapping out the genetic weaknesses of 25,000+ tumors to create 

          precision treatments that destroy cancer. These are just a few reasons why U.S. News & World Report                       

has recognized us as a national leader in cancer for 17 years straight. It’s also why, here, cancer is quickly losing ground.

Beat cancer once...and for all. Visit dana-farber.org/beatcancer

THink like
cancer
to beat
cancer



what’s news

with wsj.

Stationers Fin Fellowes, Happy Menocal and Nora Percy are all masters of the hand-drawn 
invitation, with lengthy wait lists for their custom services. Here, the designers  

discuss their favorite travel finds, inspirations and perfect pens. —Christine Whitney

1. What are your essen-
tial grooming products? 
I use the range from  
Dr Frances Prenna Jones. 

2. What do you reference 
for inspiration? 
I love old scrapbooks.  
Baron de Cabrol’s have been 
a treasure trove of late.

3. What museum do you 
most like to visit? 
London’s Victoria & Albert. 

4. Do you listen to music 
while you work?  
Yes, though it depends 
on what I’m doing. A ’60s 
psychedelia project had a 
lot of Ravi Shankar [shown] 
in the background. It’s 
Mozart for calligraphy.  

5. What pens do you use? 
Kaweco fountain pens.

6. What’s your favorite 
film? 
The Sound of Music.

7. Describe some recent 
work you’re proud of. 
There were many facets to 
a weekend of wedding 
festivities in the south of 
France. The invitation  
to the ceremony took on a 
formal tone, but I ended  
up in a whimsical place for 
the beach party [shown].

8. Where do you go when 
you want to get away?  
The wilds of the west coast 
of Scotland. 

9. What paper do you use? 
G.F Smith Colorplan is my 
total favorite. 

Alexandra “Fin” Fellowes, 35, got into 
stationery after working in a different 

design profession—she created a men’s 
shoe and accessories line, Fin’s. “I got to 

flirt with men and travel the world,” 
the London-based Fellowes recalls with  

a laugh. “And then I got married, and  
the idea seemed less appealing.” A com-
mission from her best friend, who asked 

her to design the invitations for her 
2012 wedding, launched Fellowes’s new 

career. “I’ve always had handwriting and 
drawing skills, and design and layouts 

often came into play in my job,” Fellowes 
explains. Three guests at that first wed-

ding immediately requested her services, 
and soon thereafter, Fellowes started 

her business from her dining room table. 
Now she works out of a proper office, 

creating custom designs such as a recent 
St. Tropez wedding invitation inspired by 

the bride’s love of scrapbooking. “It was 
extremely intricate, but it wasn’t showing 
off,” Fellowes says. “I suppose that encap-

sulates what I do.” finfellowes.com

FIN
FELLOWES
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When you’re here, you feel it.  A new 
destination is unfolding all around you. 
Tailored to your perfect blend of bliss and 
play, chill and thrill, nature and nourish. 
Designed for the spectacular, with your 
choice of three celebrated hotels, a 
tantalizing collection of lounges and 
restaurants, a Jack Nicklaus Signature golf 
course, an ESPA spa, and a stunning 
ocean view casino. Welcome to Baha Mar, 
perched on the secluded northern sands of 
Nassau, where the breathtaking blue of the 
Bahamian sea will remind you... that life’s 
too short for anything less.

D ISCOVER THE 

NEW SPECTACULAR

G R A N D  H YAT T      I      S L S      I      R O S E W O O D      I      B A H A  M A R  C A S I N O      I      R O YA L  B L U E  G O L F      I      E S PA       

L I F E  SPECTACULAR

NOW OPEN

BAHAMAR.COM
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what’s news

As an English major in college, Brooklyn- 
based Happy Menocal, 38, had no idea 

she would become sought after for her 
whimsical hand-painted designs. After 

graduation, she worked as “sort of 
between a copywriter and an art director” 
at an ad agency, where she became known 

for her impressionistic storyboards. But 
her stationery story began in 2009, when a 
friend entreated Menocal to create invita-

tions for her Palm Beach, Florida, wedding. 
The result was a palm frond–festooned 

coat of arms, which was a hit with attend-
ees. Menocal’s colorfully chic, modern 

crests, botanicals and even pet portraits 
have made her a favorite of the fashion set, 
with her designs often gracing invitations 

and menus for tony dinners. While  
she plans to expand into murals and hand-

painted textiles, wedding suites remain  
a central focus. “I become sort of friends 

with a couple, and the bride is texting  
me about quibbles with the mother-in-law 

or sending grainy selfies from a dress-
ing room where she’s trying on dresses,” 

Menocal says of her involvement.  
“It’s really intimate.” happymenocal.com

HAPPY 
MENOCAL

1. What’s your favorite 
restaurant? 
Septime in Paris. 

2. What’s the best store 
to shop? 
Our neighbor, Bird. 
[Owner] Jen Mankins  
is so gutsy and joyous in  
her choices.

3. What gadget do you 
rely on? 
I open my watercolor 
blocks with a beautiful 
bookbinding tool.

4. Describe some recent 
work you’re proud of. 
For a September wedding 
on Nantucket, we man-
ipulated preppy-nautical 
expectations by doing  
a rope around the mono-
gram in a Celtic-medieval 
style, engraved in gold.  
The menu was our moment 
for illustration: fruits  
and vegetables, a Nantucket 
basket, paper cutouts  
to relate to the colors of  
the invitation.

5. What city do you most 
like to visit? 
Paris. The burnt-chestnut 
smell in the Métro. The 
Musée Nissim de Camondo. 
The sewer museum, which 
is incredible. The Nabis 
room at the Musée d’Orsay. 
The Canal Saint-Martin.... 
All of it.

6. What’s your favorite 
book? 
Karl Ove Knausgaard’s  
My Struggle series, as well  
as his new essay collection, 
Autumn.

7. Where do you go when 
you want to get away? 
Upstate New York. We have 
a little house from the late 
1700s that we’re fixing up.

8. What ink do you use? 
Dr. Ph. Martin’s. And 
Winsor & Newton for 
metallics and white.

9. Who are your favorite 
artists? 
Right now it’s Cecily Brown 
and Grandma Moses [shown]. 

10. What are your three 
travel essentials? 
Lavender oil. My Want  
Les Essentiels bag. If 
my daughter is along, a 
threadbare rabbit named 
Hop Hop.
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“I have always been designing little 
things for my family or for friends,” says 
German-raised, English-educated statio-
ner Nora Percy, 27. But it was only after 
floating between various internships and 
jobs that the art history grad came to 
see stationery design as a viable career. 
“My brother took me by the collar and 
said, ‘You need to make a move and do 
something. So I’d like you to design a logo 
for my business,’ ” Percy remembers. The 
monogram she created was a hit  
and inspired her to take a job at Gee 
Brothers, a small London printing house. 
“That was the perfect place for me to get 
to grips with the industry and different 
printing techniques,” says Percy. She 
went on to launch her own business, 
Tusche, in 2015 out of a basement flat in 
Notting Hill, London, where she offered 
custom services as well as elegant ready-
made designs. Having recently moved 
to Cape Town, South Africa, Percy now 
focuses solely on bespoke work, but she 
hopes to soon expand into wallpaper.  
“I always loved illustrations by people 
who showed their playfulness,” she 
says, citing Quentin Blake’s Roald Dahl 
drawings as references. “Just that little 
eyebrow raise on a figure can make 
something so cute.” tusche.co.uk. •

NORA
PERCY

wsj. maga zine

1. What are your three 
travel essentials? 
Bose headphones, Neribas 
Creme, my Kindle.
 
2. What museum do you 
most like to visit? 
The Alte and Neue 
Pinakotheken in Munich. 
The old masters never get 
old, and the German ex-
pressionists were legends. 

3. What tools are essen-
tial to your job? 
A cheap clicky pencil and 
putty eraser. 

4. What do you reference 
for inspiration? 
Bitten by Witch Fever, by 
Lucinda Hawksley, is an 
entire book brimming with 
Victorian wallpapers man-
ufactured using arsenic. 

5. What’s your favorite 
hotel?  
Brenners Park in Baden-
Baden, Germany. I pretend 
to be a czarina waltzing 
around the garden and 
then losing my imaginary 
inheritance at the casino 
before returning for after-
noon tea.

6. What are your key 
grooming products? 
Any matte lipstick, Sensai 
Kanebo 38°C mascara and 
Elizabeth Arden White Tea 
body cream. 

7. What’s your favorite 
design movement? 
I have always been 
obsessed with chinoiserie.

8. Who is your favorite 
artist? 
Henri Matisse was a hero  
of mine. I used to try to 
copy his paintings, with 
little success.

9. Describe some recent 
work you’re proud of. 
A watercolor of little Yoko, 
a dog that belongs to the 
wife of a gallery owner, 
who commissioned it as a 
Christmas gift. The initials 
and the portrait were 
painted, then scanned  
and printed onto cards and 
paper. The original was 
framed and sent with it.

10. What’s your favorite 
indulgence? 
My sweet tooth will  
eventually kill me. Death  
by sour worms.
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PHOTOGRAPHED BY PETER LINDBERGH

MOJAVE DESERT, CALIFORNIA

Amber Valletta wears the O’Malley,

Levi Dylan wears the OP-505

New boutique

Brookfield Place, 230 Vesey Street, Level 2, New York A WORLD APART

masterdynamic.com
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Brokerage services off ered by First Republic Securities Company, LLC. Investment performance may vary by client.
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M A R C  M C M O R R I S ,  Co-Founder and Director, Carrick Capital Partners
M A R J O R I E  M C M O R R I S ,  Founder and Director, Th e Helix School Foundation

“Our broker at First Republic knows us and 
understands us – and that is extremely valuable.”

(855) 886-4824  |  fi rstrepublic.com  |  New York Stock Exchange symbol: FRC



Advertisement

    

  

  

  

BAUME-ET-MERCIER.COM

NOLETSGIN.COM

HERNO.IT

OLIVERPEOPLES.COM 

MICHELE.COM

@WSJnoted | wsjnoted.com © 2017 DOW JONES & COMPANY, INC. ALL RIGHTS RESERVED. 6DJ6062

BAUME & MERCIER WATCHES

Stylish sports watches for the urban and active man.  

Designed for all occasions, Clifton Club is the 
perfect gift this holiday season. 

NOLET’S SILVER GIN

Welcome the new year with a new flavor profile—
the unexpected botanicals of NOLET’S Silver Gin. 
Try it today. 

HERNO: THE PERFECT HOLIDAY GIFT

Shop Herno’s latest women’s collection including 
this beautiful, down-filled parka that is light-weight, 
waterproof and features a detachable fur collar. 
 
Visit us in SoHo: 95 Greene Street. 212.226.1432

TIMELESS TREASURES

A member of the original Oliver Peoples collection, 
M-4 30th offers elegant design with its lightweight 
metal and delicate filigree detail.

THE MICHELE SIDNEY

With a rounded case and diamond-covered bezel, 
the Sidney offers an elegant look from day to night. 

| GIFTS
P E O P L E ,  P L A C E S  &  T H I N G S  W O R T H  N O T I N G  F R O M  O U R  A DV E R T I S E R S

New York - 942 Madison Avenue  212-421-3030  .  The Beverly Wilshire - 9500 Wilshire Boulevard  310-858-8006  .  davidwebb.com  



savoirbeds.com

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

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

Uptown - 223 East 59th Street, NY 10022     +1 646 767 9935
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WINGING IT
Bejeweled creatures 
add magic to any 
ensemble. Van Cleef 
& Arpels brooches, 
Gigi Burris Millinery 
hat and Joseph top. 

PHOTOGRAPHY BY TANYA AND ZHENYA POSTERNAK   STYLING BY DAVID THIELEBEULE

Precious gems, diamonds and pearls are transformed into a glorious garden  
of earthly delights worthy of seeing the light of day.

NATURAL SPLENDOR

MARKET REPORT.fashion & design forecast december 2017 / january 2018
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LUSH HOUR 
Organic shapes make 

for elegant under-
statement. From left: 
Bulgari necklace and 

Gucci dress; Mikimoto 
pearls and Hermès 

swimsuit. Opposite: 
Tiffany & Co. bracelet 

and Céline dress.   



market report

GREEN LIGHT 
Induce envy with 
original pieces 
featuring emeralds  
or onyx. Repossi ear 
cuff and Balenciaga 
top. Opposite:  
Cartier necklace.

76 wsj. maga zine



SUNNY SIDE 
Wear serious carats with 

casual aplomb. Harry 
Winston necklace (in both 

images) and Altuzarra 
top. Opposite: Graff 

earrings, Chanel brooches 
and Prada coat. Model, 

Mayowa Nicholas at The 
Society; hair, Fernando 

Torrent; makeup, Cyndle 
Komarovski; manicure, 

Naoko Saita; prop styling, 
Kate Stein. For details 
see Sources, page 146.

market report
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 Spacious Suites     Infinity Pools     10 Restaurants & 7 Bars     Private Balconies     Wi-Fi     Kidz Club     Room Service     Live Entertainment
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I
T’S NOT an exaggeration to call Eva Chow’s 
social deftness an art. Her medium is surely 
people. One of her most notable projects is the 
Los Angeles County Museum of Art’s Art+Film 

Gala, which she co-hosts each year with Leonardo 
DiCaprio. This past November was her seventh year 
planning the event. But despite organizing a soiree 
on such a massive scale, Chow, 58, remains person-
ally invested in the details. In a meeting discussing 
plans for last month’s gala with the museum’s direc-
tor, Michael Govan, she suggested an actress as an 
emcee: “It’s always all men on the stage!” 

Born in Seoul, South Korea, Chow moved with her 
family to Los Angeles in 1974 as a teenager. There 
she studied fashion design at the Otis College of 

Art and Design, later launching a clothing line, Eva 
Chun—Neiman Marcus bought the first collection. 
In 1992, she married Michael Chow, and two years 
later stopped designing and had their daughter, Asia, 
now 23. Along with Michael, she co-owns Mr. Chow, 
the Chinese restaurant that for decades has drawn 
movie stars and megawatt artists to its tables for 
Beijing duck and noodles. She has also taken the lead 
in developing retail offerings from the restaurant. 
A wine connoisseur, she has released two success-
ful wines, a Chardonnay and a Cabernet Sauvignon, 
and not long ago she bought land in Argentina to 
begin growing grapes for Malbec. This summer, she 
unveiled a trio of sauces from the restaurant, and 
she laughs about how often guests—even the famous 

ones—have stowed away bottles in moto jacket pock-
ets and handbags. 

After a recent branding meeting at Mr. Chow in 
Beverly Hills, Chow returned home to her Holmby Hills 
estate to welcome a new friend, Yoshiki, a legendary 
Japanese musician. She has taken an interest in bring-
ing Yoshiki’s story to audiences in the United States. 
The two descended into Chow’s screening room below 
her pool house to watch We Are X, a documentary about 
Yoshiki’s band. Chow, enchanted, immediately had 
ideas for where they could screen the documentary in 
L.A. and how it could be included in an exhibition. She 
also knows some of the people he should meet—Michael 
Govan and Katherine Ross, and Balthazar and Rosetta 
Getty. And they’re all coming for dinner that night. >

BY KATHERINE BERNARD   PHOTOGRAPHY BY EMMAN MONTALVAN

One of Los Angeles’s most influential entrepreneurs broadens her reach.

tracked

EVA CHOW

COMING UP ROSES  
Eva Chow at her home 
in Los Angeles.

the exchange.



8
restaurants 

The number of Mr. Chow locations. The most 
recent opened in Mexico City in 2016. •

1
dance floor

It’s located on the bottom floor of  
Chow’s house.

25,000
square feet 

The approximate size of her L.A.  
home, modeled after the Reina Sofía  

museum in Madrid.

11
The age at which she started apprenticing  

with two grand masters of Korean  
watercolor in Seoul.

7
dresses 

The number of custom Gucci gowns in 
Chow’s closet (one for each of the Art+Film 

Galas she’s hosted).

57
tables 

The total filled for the sold-out 2017  
LACMA Art+Film Gala.

1,800
bottles

The amount of wine in the cellar below 
her house. Her favorite is a 1982 Château 

Mouton Rothschild.

the e xchange tracked

$5,000 
The starting price of individual tickets to 

the Art+Film Gala. 

5
days 

The length of time Chow sat for Julian 
Schnabel for her portrait.

10:30 a.m.
Left: Chow arranges spray roses for a dinner 
party. Below: Her great room, which includes 
a Julian Schnabel portrait of Chow.

2:30 p.m.
Chow explores the museum’s show Playing 
With Fire with LACMA director Michael Govan. 

12:15 p.m.
Marketing meeting at Mr. Chow 
with the team, including  
operations director Livia Rivero.

1:30 p.m.
On her way to a 

meeting at LACMA 
to discuss the 

Art+Film Gala.

6:00 p.m.
She screens the 

documentary We 
Are X with the film’s 

subject, Yoshiki.
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7:30 p.m.
A quiet moment before 

guests arrive at  
her home for dinner.
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D
ESIGN COULD HARDLY be more personal for 
Fien Muller and Hannes Van Severen, the 
married duo behind Muller Van Severen, 
one of Europe’s most intriguing contem-

porary furniture practices. From their home and 
studio on the industrial fringes of Ghent, the Belgian 
port city where they met while attending art school, 
the couple collaborate on pieces that seem both com-
fortingly familiar and wondrously new: a card table 
sprouting a gooseneck lamp, shelves that fan out into 
the air like phantom steps, a chair and chaise joined 
at right angles, as though for therapist and patient. 
Each prototype is sketched, welded (most have steel 
frames) and assembled by hand in their studio, a for-
mer orangery behind their stalwart brick house. 

Before a piece is considered finished, Muller, 39, 
and Van Severen, 38, often maneuver it into the living 
room for a test run with their two daughters, 12-year-
old Marie-Lou and 9-year-old Rosanne, and the family 
cats. A few years ago, they built a chair/table/shelf/
light that didn’t quite fit through the entrance. (“It’s 
a lot of furniture, but every function flows naturally 
into the other,” Muller explains.) “We had to remove 
the door,” Van Severen says. “We were too enthusias-
tic,” suggests Muller, but her husband disagrees. “We 
just had to make a little incision and take off the seat. 
You almost don’t see it,” he says. “Then you rejoin 
the pieces.” Installation S, as the hybrid was named, 
was eventually given pride of place in a bay window, 
beneath a patch of golden-glass ceiling. 

For this year’s Design Miami, a re-creation of 
Muller and Van Severen’s living room, right down 
to Installation S, the books on the shelves and the 
children’s drawings on the walls, has been maneu-
vered into the fair. Visitors can meet the artists in 
person and also through some of their favorite pos-
sessions, which have been programmed to tell stories 
through hidden speakers as people brush past. In a 
game-show-style twist, the family’s house in Ghent is 
also simultaneously being rented out via Airbnb, the 
project’s sponsor; a dedicated phone line connects 
the two locations, in case anyone needs help with a 
Wi-Fi password or anything. “They asked us to give a 
reflection on the experience of sharing a house,” Van 
Severen says of Airbnb’s open-ended invitation. “And 
we thought, OK, let’s not only invite visitors to us, but 
let’s do the opposite. Let’s move our house to the visi-
tors, in Miami, to share.” 

For the couple, a living space is a portrait of sorts, 
full of clues to the owners’ personalities. Their BY SARAH MEDFORD   PHOTOGRAPHY BY ROBBIE LAWRENCE

The couple behind Belgian furniture studio Muller Van Severen 
hone their distinctive aesthetic at home, a space that’s provided rich 

inspiration for their installation at this year’s Design Miami.

QUALITY OF LIFE
creative brief

>

JOINT VENTURE  
Furniture designers Fien 
Muller (left) and Hannes 
Van Severen at their 
house outside the Belgian 
city of Ghent.

Luxury 
escapes

Luxury 
escapes

Luxury Warm up this winter 
by exploring Florida’s 
sandy beaches and 
hidden historic gems.
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The Underwater Snorkel Trail at Phil Foster 

Park in Riviera Beach is a maze of color, with 

snorkelers and divers reporting sightings of moray 

eels, giant starfish, yellow-headed jawfish and the 

occasional octopus or manatee. The trail, which 

is accessed by a dive spot just 200 feet offshore, is 

perfect for both experienced and beginner divers. 

 Want more? Head 20 miles south and visit 

one of Florida’s Underwater Archaeological 

Preserves. This museum under the sea, located in 

Manalapan, teems with marine life and artifacts. 

Just 175 yards offshore, you can explore the wreck 

of the Lofthus, a merchant ship built in 1868, origi-

nally named Cashmere, with gunports painted on 

her sides to discourage pirate attacks.

While in Manalapan, spend a day at the 

glorious Eau Spa, an award-winning, 42,000- 

square-foot pampering playground with 19 treat-

ment rooms, dipping pools, a fitness center and 

a bronze rotunda with a candlelit wishing well. If 

you’re staying overnight in the area, make a morn-

ing pit stop at John G’s Restaurant for blueberry 

pancakes and French toast. Some say it’s the best 

breakfast in South Florida. 

Undersea Wonders

Escape to Eau Palm Beach Resort & Spa, an intimate ocean retreat where relaxed elegance is 
understood and intuitive service is never forgotten. Located on a private beach in the elegant 
enclave of Manalapan, the Forbes Five-Star resort features a champagne check-in, guest rooms and 
suites styled by Jonathan Adler, and the award-winning Eau Spa. Additional amenities consist of 
two oceanfront pools, including an adults-only tranquility pool, exclusive Club Level accommoda-
tions, exceptional culinary offerings, engaging kids’ clubs and no resort fee. Reserve our Advance 
Purchase Rate and save 15% when you book 30 days in advance. Book now at eaupalmbeach.com 
or by calling (800) 328-0170 or contacting your travel professional.

When you think of Palm Beach, what comes to mind? Most people 

rave about the posh shops and fine dining on Worth Avenue or 

the galleries that line Atlantic Avenue in Delray Beach. Others 

look forward to the carousel of cultural events in full swing in 

December, including the Palm Beach Food & Wine Fest (Dec. 14-17). But for those 

who like to get their feet wet, there’s a whole other world in The Palm Beaches — 

right beneath the surface.

Stay. The water’s perfect.

100 SOUTH OCEAN BLVD. MANALAPAN FL 33462   RESERVATIONS 800 328 0170   EAUPALMBEACH.COM

Stay. The water’s perfect.
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Slightly off the beaten path of Worth Avenue’s storied 

stretch of high-end boutiques, you’ll find a series of romantic 

courtyards and alleyways, known as vias, that were created 

when the street was planned in the early 20th century. Spend a 

morning exploring these shaded oases, which add a European 

flair to one of the world’s premier shopping venues.

Next, just a short distance from Worth Avenue, pay a 

visit to the world famous Flagler Museum. This monument to 

the Gilded Age (originally known as Whitehall) was once the 

home of oil baron Henry Flagler and was featured in a 1902 

New York Herald story as “more wonderful than any palace in 

Europe.” It now sits on the National Register of Historic Places, 

leaving visitors free to explore its 75 sprawling rooms and even 

Flagler’s private rail car, housed in the museum’s stunning 

Beaux-Arts Flagler Kenan Pavilion.

Train lovers should follow the shoreline south to Boca 

Raton, where they’ll find yet another of The Palm Beaches’  

historic treasures: the Boca Express Train Museum. Here, 

visitors can step inside a 1930s train depot as well as a fully 

restored dining car as a team of historical interpreters acts 

out the roles of conductor and crew. It’s an illuminating look 

back at a time when railways were the bedrock of The Palm 

Beaches’ high society — even if you’re more likely to spend the 

rest of your afternoon watching surfers ride the breaks up and 

down the coastline.

A Coastal Legacy

Explore 47 miles of sun-soaked beaches, winding waterways and lush Florida landscape. 
Taste flavors of the farmland and freshly caught seafood from the Atlantic Coast; indulge 
in specialty treatments at an award-winning spa; unwind at sporting events ranging 
from golf and polo to baseball and croquet; or enjoy more than 200 cultural and family-
friendly attractions. As the Best Way to Experience Florida®, The Palm Beaches offer 
visitors everything from classic luxury to natural wonder. The options are limitless — and 
often surprising. 

Discover more at www.ThePalmBeaches.com

Everyone’s heard of Old World charm. But what about Old 

Florida charm? While The Palm Beaches are internationally 

renowned for their pristine coastline, first-rate shopping 

and wide range of cultural destinations, they also harken 

back to an era of turn-of-the-century mansions and historic lighthouses. 

It’s a legacy that’s been lovingly preserved, adding a stately air to even a 

weekend beach trip.

 Discover The Palm Beaches

Be the envy of your social feed.

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

Whether you’re capturing your session 

of beachside yoga, your epic shopping trip, 

or simply how cute your pedicure looks poolside, 

your pictures will be worth a thousand “wows.” 

See for yourself in The Palm Beaches, 

the official sponsor of luxury. 

 

See what people are sharing.

#ThePalmBeaches
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Indonesia.Travel 
indtravel

www.indonesia.travel 

Kelimutu Lake, East Nusa Tenggara

Tranquility is a matter of decision. Whether having a momentous pause 
or a zestful action, our archipelago is ready to soothe you with an 
enchanting experience,  enclosed by an astonishing natural scenery 
and modern composition. You can visit Attambua Great Sale on 
December to witness the locals magnificent craftmanship. When you 
feel jaded with your endless hustling and bustling, rejoice beyond the 
bounds with the magnificent charm of our land.

See nature as it changes its colors



2901 COLLINS AVENUE 
MIAMI BEACH, FLORIDA 33140
RESERVATIONS +800 466 9695
WWW.EDITIONHOTELS.COM

THE NEW GENERATION OF LUXURY  12  95-Point Argentine Reserve

9 Double-Gold Argentine Malbec 

 8  Gold-Medal Portuguese Find 

 10  Rich California Reserve

11  Luscious California Pinot Noir

7  Southern Italian Charmer 

6   93-Point Aussie Blockbuster

5 Glorious 2016 Bordeaux

3  Gold-Medal Super Tuscan

4  Mature Spanish Gran Reserva

1  Top-Estate California Cab

2 Rich Argentine Malbec

Offer available to fi rst-time WSJwine Discovery Club customers only and limited to one case per household. Wines and offer may vary by state. 
100% money-back guarantee applies to all wines. Offer subject to availability. Licensed retailers/wineries accept and fulfi ll orders from adults at 
least 21 years old. All applicable taxes are paid. Delivery available to AZ, CA (offer may vary), CO, CT, FL, GA, IA, ID, IL, IN, KS, LA, MA, MD, 
ME, MI, MN, MO, MT, NC, ND, NE, NH, NJ (offer may vary), NM, MV, NY, OH, OR, PA, SC, SD, TN, TX, VA, VT, WA, WI, WV, WY and DC. 
WSJwine is operated independently of The Wall Street Journal’s news department. Full terms and conditions online. Void where prohibited by law. 

plus 3 Bonus Bottles
That’s 15 wines for $69.99 worth $239.99

Just in time for holiday entertaining, you’re invited to try our Top 12 

reds. Each has been recorded as a favorite by hundreds of wine fans online. 

Many have won major awards too. With your $170 savings, you’ll enjoy them all — 

plus three bonus gold-medal Chianti — for only $69.99 (plus $19.99 shipping & tax).  

Detailed tasting notes offer serving advice and food-pairing tips, so you’ll always know 

which bottle to pull from the rack. And the great wines (and savings) don’t end here. With 

the WSJwine Discovery Club, you’ll get an exciting new dozen conveniently delivered every 

three months. We’ll make it easy for you to tell us what you like, so that every bottle is just 

right. There are no obligations and each case is just $149.99, saving you at least 20%. 

All with our 100% money-back guarantee.

Scroll down our Top 12, decide which bottle you’ll open fi rst, and happy holidays.

SAVE
$170

for the Holidays
TOP  12

Festive Bonus
3 Bottles of Gold-Medal Chianti 
This cherry-rich classic from Tuscan 
maestro Paolo Masi is made for big 
family feasts. Worth $47.97

Expert Tasting Notes
Packed with useful information and 
serving suggestions to help you pick 
the right bottle every time.

order at wsjwine.com/holiday12
or call 1-877-975-9463 Quote code 9170016



likeness reveals them to be gener-
ous, curious, poetic. “We collect 
objects, and they feel very close to us,” 
Muller says. “What is it that makes 
an object mysterious, or have a soul? 
For Airbnb, we were thinking about 
these questions.” Among the pieces 
accompanying them to Miami are a 
lamp they spotted on vacation in Italy, 
a table by Hannes’s father, the noted 
industrial designer Maarten Van 
Severen, and a book by their friend 
Hilde Bouchez about the meaningful 
relationships people form with their 
possessions. Titled A Wild Thing, the 
volume has provided a leitmotif—and 
a title—for the show. 

Rodman Primack, Design Miami’s 
chief creative officer, sees the instal-
lation as an exploration of the 
“fantastical and implausible” qualities 
of design and a reminder to collectors 
of “how close we actually become to 
things, how they can become a part of 
our family and why we should choose 
them wisely,” he says. Though surren-
dering their own living space for public 
consumption was a leap, Muller and 
Van Severen realized it could be a valu-
able chance to show off the practical 
side of what they do. Their work culti-
vates a radical degree of simplicity, and 
to the uninitiated, their creations can 
look more like flowing compositions of 
lines, voids and brightly colored planes than welcom-
ing spots to sit down or stash keys. “Sometimes it’s a 
misunderstanding people have,” Muller notes. “They 
say, ‘Oh, it’s so beautiful but you can’t sit in it.’ And we 
look at each other—‘Huh? Yes, you can! We do!’ ” 

The home the couple has made together is a fusion 
of strikingly different backgrounds. Muller’s parents 
were antiques dealers, and the house where she grew 
up, in the Belgian countryside, was full 
of Baroque-period furniture, antique 
textiles and the paintings and sculp-
tures her father, Koen Muller, made on 
evenings and weekends. Van Severen, 
who spent his childhood in and around 
Ghent, estimates he moved more than 
20 times—his father would renovate 
destitute properties in exchange for 
cheap living space, which meant that 
creature comforts were rare. The 
same can’t be said for the pair’s cozy 
brick house, built in 1908 by a local 
factory owner. The living room’s 
carved-stone fireplace mantel, set 
within a paneled wall, holds painted 
dolls and mismatched brass candle-
sticks beneath an abstract painting 
by Dan Van Severen, Hannes’s grand-
father. In the dining room, eight 
mismatched chairs crowd around a 
surfboard-smooth table designed by 

his father, and an assortment of toys has accumu-
lated around the room’s perimeter. After 10 years 
here, the couple feel the house is finally shedding its 
transitional, art-student air in favor of a more lay-
ered maturity. “We have our own romantic island 
when we close our gate,” Van Severen says with  
obvious pleasure. 

They spent almost a decade exploring their 
respective disciplines of photography (Muller) and 
sculpture (Van Severen) before working together in 
2011 to make a table for their own use, which evolved 
into a small collection of furniture they showed at a 
local gallery. Artistic confidence radiates from those 
very first objects—willfully linear chairs, tables and 

shelves in colored polyethylene 
and steel that they conceived in 
just three months—and it contin-
ues to propel them as they build 
on the design language they’ve 
invented side by side. The sym-
biotic nature of it still surprises 
them. Van Severen describes a 
wall-mounted shelf they made as “a 
very strict box, but with the marble 
in different colors, it’s Baroque-
meets-minimalism. That’s not 
what we were thinking when we 
made it, but we saw it after. This 
happens a lot.” 

Their rapid success has led to 
opportunities on a wildly ampli-
fied scale. For VRT, the Flemish 
national TV station, they’re design-
ing interiors and furnishings for a 
60,000-square-foot headquarters, 
set to open in 2022. With Hannes’s 
architect brother, David, of Office 
Kersten Geers David Van Severen 

and the Swiss firm Christ & Gantenbein, they’ve 
been shortlisted to create a Brussels branch of the  
Centre Pompidou. 

Meanwhile, husband and wife continue to hand-
build their prototypes at one-to-one scale in their 
airy backyard studio. Now and then one of their 
daughters will make something, like the upright 
wooden chair that Rosanne nailed together and 
spray-painted black a couple of years ago, at the age 
of 7. The piece is traveling to Miami with her parents 
while she and her sister stay with their grandpar-
ents. It’s a holiday of sorts for the girls—and maybe a 
chance to learn that a house can be something beau-
tiful to share. •
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PRIDE OF PLACE  
Above: The family’s 
living room features 

Installation S, a 
Muller Van Severen 
creation. Right: The 

“marble box” shelf 
in the entryway 

is another of the 
couple’s designs. 

WORK FORCE  
The pair’s studio, 
just a minute’s walk 
from the house, is  
in a former orangery.

“we have our 
own romantic 
island when 
we close  
our gate.”

–hannes van severen
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The magic of the holidays shines brighter at The Broadmoor. Located in the Colorado Rockies, we’re the longest-running consecutive The magic of the holidays shines brighter at The Broadmoor. Located in the Colorado Rockies, we’re the longest-running consecutive 
winner of the AAA Five Diamond and Forbes Travel Guide Five Star awards. At The Broadmoor, we celebrate the 12 Days winner of the AAA Five Diamond and Forbes Travel Guide Five Star awards. At The Broadmoor, we celebrate the 12 Days 
of Christmas in grand style. With award-winning chefs, engaging culinary demonstrations, classes, 
family-friendly activities and more. Plus spirited traditions like the ever-popular Broadmoor Holiday 
Show, featuring Debby Boone.

For more information on holiday fun at The Broadmoor, visit broadmoor.com/holidays.

Make our holiday
 traditions your own.



88 wsj. maga zine

the e xchange

A
T 6:30 A.M. on a recent morning, Eduardo 
García is standing at the bow of a tra-
jinera, a long and well-weathered boat, 
cruising silently over the glassy canals 

of Xochimilco. This network of waterways, located 
toward the southern edge of Mexico City, dates to 
pre-Hispanic times. García, a 40-year-old chef who 
goes by his nickname, Lalo, owns three restaurants 
in the city’s Colonia Roma and Colonia Juárez neigh-
borhoods, less than an hour’s drive from here. This 
morning he is explaining how farming on man-made 
island plots called chinampas—a technique dating 
back centuries that takes advantage of the area’s 
nutrient-rich sediment—will make for a significant 
culinary stride in a metropolis that’s already among 
the most exciting places to eat in the world.  

When Lalo steps off the trajinera onto a chinampa, 
his enthusiasm for agriculture becomes visible. 
“Mira, mira, mira,” he says, pointing to plants grow-
ing from nearly black soil. “Herbs for Pujol,” he says, 
referring to the restaurant where chef Enrique Olvera 
decided Mexican cuisine could be both contemporary 
and soulful. Lalo continues to list other acclaimed 
restaurants sourcing ingredients here. “Radishes for 
Carlota. A special kind of spinach for Quintonil.” 

While this loamy plot is managed by an agricul-
tural initiative called Yolcan, Lalo says restaurants 
are building their own dedicated chinampas with 
guidance from the organization. “We’ve bought 
land in Xochimilco to start farming,” says Olvera. 
Lalo sees even greater potential. “I have this idea to 
do something like a Mexican Stone Barns,” he says, 
drawing a parallel to Dan Barber’s celebrated farm 
and restaurant in Pocantico Hills, New York, a short 
ride from Manhattan and one of the most coveted 
tables anywhere. “Or we could do a giant organic 
food park.” 

When Olvera opened Pujol in 2000, at the age of 
24, he didn’t intend to launch a food movement in 
Mexico City, one that Lalo, who worked at Pujol for 
three years, is championing alongside a small group 
of the restaurant’s alumni. Collectively they’re push-
ing the city’s contemporary cuisine forward. “I’ve 
never felt it’s my duty to have an influence,” Olvera 
says. “But as a group, we’re able to make a bigger 
impact. With the work at Xochimilco, we can help 
change the food system.” 

Before Pujol, fine dining in Mexico City usually 
meant paying high prices for European cuisine, 
often in a rote restaurant off the lobby of a hotel. 
“Or rich Mexicans would take their planes to New 
York to eat dinner,” says Lalo. But Olvera’s signature 
establishment—now the most famous progressive 

BY HOWIE KAHN   PHOTOGRAPHY BY PIA RIVEROLA

A small group of adventurous chefs, each of whom has done  
a stint at Mexico City’s groundbreaking temple of gastronomy, 

Pujol, is raising the metropolis’s cuisine to the next level.  
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BRIGHT IDEAS   From Quintonil’s tasting menu, ceviche 
nopales with calendula, borage and beetroot. 
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FAMILY AFFAIR  Clockwise from above: Tables 
at Carlota overlooking the hotel pool; Sofía 
Cortina and Joaquin Cardoso, the pastry chef and 
chef at Carlota; Cardoso’s grilled avocado  
with herbs, smoked eel and goat cheese granita. 

FARMER TO TABLE  
Above: Eduardo García (aka Lalo) 
at Máximo Bistrot Local. “He was 
the first person to leave Pujol to 
start something ambitious,” says 
Enrique Olvera. 

AT YOUR SERVICE   
Clockwise from below: The dining room at 

Quintonil; chef Jorge Vallejo plating cactus 
ceviche; mamey panna cotta, sweetened 

corn crumble and mamey-seed ice cream.CIRCLE GAME 
Right: Kampachi 

with white soy 
vinaigrette, toasted 

garlic and avocado 
purée at Máximo 

Bistrot Local. Below: 
The dining room at 
Máximo, before the 

candles are lit.

restaurant in the country and one that has catapulted 
its chef to superstardom—struck a chord conceptu-
ally, appealing to Mexican identity by using native 
ingredients to delicious and compelling ends. 

Suddenly mole, an age-old sauce, was being 
treated as a fine-dining ferment and served as a dish 
on its own. Corn, the most basic Mexican staple, got 
an haute makeover, presented in a gourd, seasoned 
with powdered ants and streaked with chile-coffee 
mayonnaise. One consequence of devising this new 
Mexican cuisine was attracting like-minded chefs 
who embraced Pujol’s mission and ultimately helped 
it evolve. “If you wanted to live in Mexico City and 
cook that kind of food,” says Olvera, “there was 
nowhere else you could really work. Putting Pujol on 
your résumé wouldn’t get you anywhere, so you had 
to stay for a while.” 

Lalo was born in central Mexico, in the city of 
Acámbaro, but grew up in the United States as part 
of a family of migrant farmers. He started working 
the fields at the age of 5, undocumented and moving 
about the country in accordance with planting and 
harvesting schedules. “Citrus in Florida, onions in 
Georgia, cucumbers in Ohio, apples and stone fruits 
in Michigan, mushrooms in Pennsylvania,” he says. 
After being deported from the United States (for a 
second time) in 2007, Lalo made his way to Mexico 

City. “I was skeptical of staying in Mexico, having 
heard so many bad things about the food business,” 
he says. “I looked for the best chef. Enrique was the 
only choice.” Olvera calls Lalo “one of the most tal-
ented cooks I’ve ever met in my life.” He knew Lalo 
wouldn’t stay in his kitchen long. “He was the first 
person to leave Pujol to start something ambitious 
on his own,” Olvera says. 

Since leaving Pujol in early 2010, Lalo has made his 
own mark as a chef-restaurateur. Havre 77, his latest, 
is esteemed for its raw bar. Lalo!, which opened in 
2014, focuses on casual breakfasts, sandwiches and 
pizzas. And there’s Máximo Bistrot Local, the flag-
ship he co-founded with his wife, Gabriela López, an 
intimate spot where the room is full of regulars and 
the broccoli-cilantro soup is spiced with mustard 
greens and garnished with caviar. Lalo’s food doesn’t 
rely solely on the Mexican palate, but his pride in 
cooking with Mexican products is unwavering. 

“The biggest problem people have with Máximo 
is that they can’t get a table,” says Lalo. “People tell 
me it should be a private club.” From the outside, it’s 
understated, almost hidden in plain sight. Inside, the 
lighting is low, candles flicker, guests sing to each 
other melodically across their tables, reflecting their 
good mood. It reads like foreplay. Lalo stresses that 
Máximo is an everyday restaurant, nothing fancy. 

He prefers to let the food speak for itself—he’ll nod 
at a plate, as if to say, Just taste it. Despite the rug-
gedness of his upbringing, Lalo’s dishes possess an 
uncommon elegance. His roasted octopus comes 
with black and green moles, studded with toasted 
garlic. His buttered Pacific sea snail is brightened by 
an acidic hit of soy-ginger vinaigrette. Bold-tasting 
greens and herbs from the chinampa amplify the fla-
vors. It’s a restaurant any city would be lucky to have. 
“But people are proud to have it here,” Lalo says. 

O
N A QUIET STREET in upscale Polanco, 
lunch service begins at Quintonil at 
1 p.m. The restaurant’s 36-year-old chef, 
Jorge Vallejo, worked with Olvera from 

2007 to 2010. His wife and partner at Quintonil, 
Alejandra Flores, was Pujol’s director of operations; 
she conducted Vallejo’s job interview. They opened 
Quintonil together in 2012, and it now ranks just two 
spots behind Pujol, at No. 22, on the current list of 
the World’s 50 Best Restaurants (on the 2016 list, it 
surpassed Pujol, soaring to No. 12). “Jorge has had 
the ambition from the beginning to be one of the 
most important chefs in Mexico,” Olvera says. 

Over the next several hours and through more 
than a dozen courses, Vallejo achieves the difficult 
task of making his spin on contemporary Mexican 

cuisine feel simultaneously comforting and like an 
artistic experience. The meal starts simply, with 
soufflé-like tortillas, two complex salsas made in 
a style Vallejo learned from his grandmother and a 
black-bean purée, topped with pungent shreds of 
hoja santa. The bright green of the hoja santa leaf 
signals the rush of colors to come. Cactus ceviche 
looks electric, with purple borage blossoms, orange 
calendula petals and slices of beet. Zucchini-
wrapped shrimp wears its own flower crown 
while sitting on a miniature reflecting pool of 
shrimp emulsion. Huitlacoche, a fungus grown 
on corn, is poached in mussel stock for eight 
hours before being served in a tender, ash-hued 
hunk, surrounded by tiny orbs of trout roe and 
a smattering of fresh herbs. Every time the tor-
tillas are gone, more appear. 

Flores stops by the table holding her and 
Vallejo’s 10-month-old daughter, Estella. The 
chairs in the restaurant’s anteroom were taken 
from Flores’s grandmother’s home. At Quintonil, 
the refined and the familial are one and the same. 
“Mexico City is a big city,” says Vallejo. “It’s up to 
food to make it a family.”

When a 7.1-magnitude earthquake shook Mexico 
City in September, causing catastrophic damage 
(all the restaurants mentioned in this story were 

spared), Olvera and his former colleagues went to 
work delivering aid to the community at large. Lalo 
used Havre 77 as a donation center for goods. Pujol 
turned out tamales to feed rescue workers. Vallejo 
cooked for shelters, for both their volunteer staffs 
and for those left without a home. 

“We’re planning on helping people for as long 
as they need it,” says Sofía Cortina, the 25-year-

old pastry chef of Carlota, a restaurant situated 
inside a hotel of the same name, located in Colonia 
Cuauhtémoc, just off of one of the city’s main boule-
vards, Paseo de la Reforma. Perched above the hotel’s 
glassed-in, above-ground pool, Carlota features the 
joint efforts of Cortina and Joaquin Cardoso, 36, both 
products of the Pujol system. 

“They’re so good with fruits and vegetables,” says 

Olvera. They’re also masters of contrasting texture. 
Cardoso’s grilled avocado with goat cheese granita 
and slices of lightly smoked eel was both charred 
and custardy. His smoked-wagyu tartare came with 
a chewy tabbouleh made of seeds, smooth black 
blots of burnt eggplant purée and intensely peppery 
greens from Yolcan. Cortina, who doesn’t use sugar 
in her desserts, due to the superior, balanced sweet-

ness of Mexican fruits, closed the meal with a 
tartlet featuring mamey, a tropical tree fruit, 
two ways: as a crème brûlée filling and raw on 
top. “You don’t get mamey elsewhere,” says 
Cortina. “Only here.”

Earlier Vallejo had sent me to the roof of 
Quintonil with his 29-year-old chef de cuisine, 
Klaus Albert Mayr, to show off another agri-
cultural stride—a roof garden where the 
restaurant plans to grow more of its ingredi-
ents, with 50-plus varieties of plants, including 

strawberries Vallejo presented uncooked to cap off 
the meal. Mayr represents the next generation, a ris-
ing chef who chooses Mexico City as his home base 
and the offspring of Pujol as his mentors—this, after 
cooking at the French Laundry in California, El Celler 
de Can Roca in Spain and Geranium in Denmark. “It’s 
only going to get stronger here, culinarily,” says 
Mayr, raising a beer. “My money’s on Mexico City.” • 

“i’ve never felt it’s my duty 
to have an influence. But 

as a group, we’re aBle  
to make a Bigger impact.”

–enrique olvera
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 STEEL, 42 MM 
SELF-WINDING 

www.baume-et-mercier.com
BUILT TO 

LAST
Create an enduring impression in 
bold volume and color. Michael 

Kors Collection trench, shirt and 
pants, C.S. Simko belt, Wing & 

Weft gloves, Albertus Swanepoel 
hat and Aquazzura boots.
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The otherworldly tableau of the Ancient 
Greek Temple of Poseidon is a dramatic 
backdrop for a new spin on the classics.   

BEAUTIFUL 
RUINS

EPIC PROPORTIONS 
Assume an air of mystery in 
a supple suede trench. Calvin 
Klein 205W39NYC coat, 
Marley Glassroth scarf, Wing 
& Weft gloves and Albertus 
Swanepoel hat.



ROCKY ROAD 
Take the grand tour in 
sublime style. On her: Céline 
trench, Marley Glassroth 
scarf, Wing & Weft gloves 
and Albertus Swanepoel 
hat. On him: Salvatore 
Ferragamo coat, belt and 
pants. Opposite: Berluti 
coat, Ellery top and pants, 
stylist’s own belt, Marley 
Glassroth veil, Wing & Weft 
gloves and Eric Javits hat.
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SPECTRAL DELIVERY 
Spirit away in vintage-

inspired head-to-toe 
looks. On her: Hermès 

coat, turtleneck and pants, 
Ralph Lauren Collection 

belt, Wing & Weft gloves, 
Albertus Swanepoel hat 

and Gianvito Rossi boots. 
On him: Acne Studios 

jacket and pants, Marley 
Glassroth scarf and  

Wing & Weft gloves.



LONG VIEW 
A suede gaucho hat 
polishes off any ensemble. 
On him: Salvatore 
Ferragamo coat, belt 
and turtleneck. On 
her: Balenciaga trench, 
Marley Glassroth scarf 
and Albertus Swanepoel 
hat. Opposite: Brunello 
Cucinelli coat, Stella 
McCartney pants, Wing & 
Weft gloves and Albertus 
Swanepoel hat.
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COLUMN VOW 
Fall for the chic attitude 
of monochromatic 
dressing. On her: Céline 
trench, Michael Kors 
Collection pants, Marley 
Glassroth veil, Wing & 
Weft gloves, Albertus 
Swanepoel hat and 
Gianvito Rossi boots.  
On him: Louis Vuitton 
coat, Nili Lotan coat 
(worn underneath), 
Marley Glassroth scarf 
and his own earring.



EMPIRE OF THE SUN  
Make memorable moments 
with overstated details. 
Nina Ricci coat, Marley 
Glassroth veil and scarf 
and Wing & Weft gloves. 
Opposite, on her: The Row 
coat, Wing & Weft gloves 
and Albertus Swanepoel 
hat. On him: Bottega 
Veneta coat and Ralph 
Lauren turtleneck.



WHAT REMAINS  
A strong, structured look 

always makes a statement. 
Dior coat and pants, 

Artemas Quibble belt, 
Marley Glassroth scarf, 

Wing & Weft gloves, 
Albertus Swanepoel hat 

and Gianvito Rossi boots. 
Models, Rianne van 

Rompaey at DNA Models, 
Benj Draper at IMG Models; 

hair, Ward; makeup, Sil 
Bruinsma. For details see 

Sources, page 146.
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A 
FIRST-TIME visitor to director Luca 
Guadagnino’s home in northern Italy 
will likely wander around in search 
of a swimming pool. There has to be 
a pool somewhere. Throughout the 
director’s work, pools are wellsprings 

of human drama and forever murky with sex and 
danger—from the hedonistic teenage pool party that 
opens Melissa P. (2005), to the corpses fished out of 
pools in both I Am Love (2009) and A Bigger Splash 
(2015), to the trunks that the love-struck protagonist 
of his new film Call Me by Your Name pulls over his 
head to inhale their scent. If you believe these films, 
any day that goes by without at least a quick dip is 
incomplete. So where is Guadagnino’s pool?

“I can’t swim!” Guadagnino, 46, confesses. “If you 
throw me in the water and I can’t touch the ground, 
I would drown. A few years ago I tried [to learn], and 
after one lesson the trainer said to me, ‘You’re a des-
perate case, I can’t do any more. Go.’ ” On a conscious 
level, he says, the aquatic motif in his films is mere 
coincidence. “But my unconscious is alive and kick-
ing, and I think it wants me to deal with water. I defy 
my fears in cinema, but not in reality.”

Guadagnino almost didn’t make Call Me by Your 
Name, which was released nationwide last month, 
because he was reluctant to return to the world of 
“rich people lounging in the ennui of summer”—it 
felt like one swimming pool too many. Even the crit-
ics championing his films have acknowledged that 

one of the chief pleasures of his work is the oppor-
tunity to bask in this over-the-top vision of life. I 
Am Love, for instance, was shot in the Villa Necchi 
Campiglio, a seminal rationalist mansion in Milan; 
its star, frequent Guadagnino collaborator Tilda 
Swinton, wore costumes created by Raf Simons for 
Jil Sander; on-screen meals were conceptualized by 
chef Carlo Cracco of the double-Michelin-starred-
restaurant Cracco; extras for the party scenes were 
recruited from Milan high society.

At first glance one has trouble distinguish-
ing between Guadagnino-world onscreen and 
Guadagnino-world at home. His apartment, part of a 
restored 17th-century palazzo in the town of Crema, 
is 90 percent perfection and 10 percent achingly 
perfect imperfections, like the flaky green paint he 
chose to leave almost untouched on the ceilings that 
vault overhead, or the antique church candlesticks 
permitted to lean at a precipitous angle toward 
the cashmere-upholstered couch. Armie Hammer, 
one of the stars of Call Me by Your Name, describes 
Guadagnino as “the most epicurean human being 
I’ve ever experienced: his house, his food, the way he 
walks, the way he talks, the way he wears clothes, the 
way he looks at things.”

But Guadagnino denies that such trappings are 
really so essential to him, either in his life or in his 
work. “I could be perfectly happy on the street,” 
he insists, even if he knows that won’t sound very 
credible to those who might dismiss him as, in his 
own words, “a posh sort of director who indulges in 
beauty and luxury.” He speculates that the next proj-
ect he embarks on could be about a family living in 
public housing; and indeed his forthcoming remake 

of Dario Argento’s 1977 horror classic, Suspiria, 
which transplants the story to a dour Berlin, prom-
ises no scenes of high-end interior design (and no 
swimming pools either). “I don’t want to be thought 
of as a fascist of beauty.”

Guadagnino decided to become a director at 8 
years old because he wanted to make horror films. 
“So in a way Suspiria is my debut,” he says, “because 
it’s the debut of my desires as a child. This is a hom-
age not to Dario Argento but to the emotions that 
Dario Argento made in me. I don’t want to make 
people jump—I want them to feel overwhelmed.” 
Born in Palermo in 1971, Guadagnino spent his early 
childhood in Ethiopia, where his father worked as 
a teacher. When he was 5, the family moved back to 
Sicily, and his father provided what Guadagnino calls 
his “bad education,” taking him to films like Suspiria 
and Psycho and Apocalypse Now and Lawrence of 
Arabia. “They had a huge impact on me,” he says. 
“They forged a sense of excess.” He pestered his 
mother into buying him a Super 8 camera. Later, he 
chose not to train at film school, but instead studied 
film theory at the Sapienza University of Rome and 
began making shorts and documentaries.

His first full-length film, The Protagonists, made 
when he was 27, today seems wildly ahead of its time: 
It’s a meta-theatrical true-crime documentary long 
before Kate Plays Christine and Casting JonBenet. 
Perhaps if it came out now it would find an enthusi-
astic audience on Netflix, or perhaps it’s too daring 
for that; not many directors would put wrenching 
interviews with the parents of a murder victim in the 
same film as gratuitous nudity and a blooper reel. 
By contrast, his fourth, Melissa P., an adaptation of 

WILD SIDE  Luca Guadagnino at his apartment, part of  
a restored 17th-century palazzo, in northern Italy.

BY NED BEAUMAN
PHOTOGRAPHY BY BROOMBERG & CHANARIN

Over the course of his career, Italian auteur Luca Guadagnino has proved  
himself a master of desire and elegance. With his latest film, Call Me by Your Name,  

he tells his most heartfelt story yet.

Passion Project



the erotic novel 100 Strokes of the Brush Before Bed, 
feels thoroughly generic. “I was really embarrassed 
with how it turned out,” Guadagnino says, and it 
forever altered his approach to directing. “Studios 
often fear directors, and in that case they just didn’t 
want to give me any power. I edited the film the way 
I wanted, but they dismantled it. I was less assured, 
and I didn’t have a producer who was able to defend 
me. And that’s why I started producing my own 
movies after Melissa P. After that, I never allowed 
anybody else to step in the way of doing movies the 
way I wanted.” 

I Am Love represented a remarkable turnaround. 
Guadagnino and Swinton conceived the film entirely 
on their own terms, and the result was a tour de 
force. In the U.S., it was nominated for a Golden 
Globe for best foreign language film and earned 
$5 million at the box office (which in art film terms is 
a hit). Although it looks extravagant, it was made on 
a relatively tight budget; Guadagnino has told a story 
about the actress Alba Rohrwacher eating tinier and 
tinier bites of a yellow Ladurée macaron in each take 
because they couldn’t afford a replacement box.

It was only after I Am Love that Guadagnino 
finally had the courage to move away from Rome. 
“I was really unhappy there, but I had this idea that 
being a director meant being in Rome because that’s 
where the Italian cinema industry is,” he explains. “I 
Am Love gave me the confidence to see world cinema, 
and not Italian cinema, as my playground.” He had 
always felt like an outsider in the capital. “The Italian 
critics have been not very nice to me as a filmmaker. 
They lash my films, never giving them any space. But 
it’s OK. I’m past that. I don’t do movies that work 
within the rules of Italian cinema. But I am not too 
defiant. I am just myself.” When asked what rules he 
is breaking, Guadagnino suggests that his films are 
too operatic for Italy. Which might sound rather par-
adoxical to non-Italians, but as Guadagnino sees it, 
the melodramatic spirit of Rossellini, Bertolucci and 
Antonioni was nearly stamped out by the conser-
vative turn Italian culture took in the 1980s. In his 
films, he does what he can to keep that spirit alive.

Call Me by Your Name, set in 1983, is an adapta-
tion of André Aciman’s novel about the love affair 
between a 17-year-old boy (played in the film by 
Timothée Chalamet) and a postgraduate student 
(Armie Hammer) who comes to stay with his family 
for the summer. At first, Guadagnino was planning 
to help the producers out only with some location 
scouting, but with no other director yet in place, 

goes into the kitchen and returns with a plate of 
apricots and cherries. He could scarcely have chosen 
a more appropriate, not to say provocative, snack, 
because Call Me by Your Name is suffused with the 
scent of stone fruit: There is not only a detailed 
discussion of the etymology of apricot, but also an 
unforgettable sequence in which Chalamet’s char-
acter pleasures himself with a peach and afterward 
Hammer’s character tastes it.

It wasn’t Guadagnino’s intention to scandalize 
his audience. “The way we show the sex scenes, it’s 
tender, it’s unmorbid, it’s as natural as the water in 
the pond. I hope that anyone who sees this movie 
with their children or with their parents will not feel 
embarrassed.” Guadagnino is eager for families to 
watch the film together because he believes there is 
so much for them to take away from it. At the heart of 
Call Me by Your Name is his enduring interest in “how 
people can teach you things, and how you learn, and 
how you swap positions, and when you grow up your 

parents need you, but when you were younger you 
needed them.” The single most moving scene may 
be a monologue by Michael Stuhlbarg, playing Elio’s 
father, in which he counsels his son on heartbreak. 
“That’s what drove me to make the film: How do we 
represent this invisible, beautiful transmission of 
knowledge that is a force between generations?”

To get across what he’s trying to accomplish with 
his work, Guadagnino quotes the philosopher Slavoj 
Žižek. What we learn from true love, Žižek writes, 
is “not to mystify the existing reality, to paint it 
with false colors, but quite the contrary: to summon 
up the strength to translate the sublime (utopian) 
vision into everyday practice—in short, to practice 
utopia.” In Guadagnino’s films, an afternoon around 
the swimming pool can become a kind of paradise, 
but not just because the weather is good and the 
peaches are ripe; rather, because it’s a zone of feeling 
where what he calls “a revolutionary happy ending” 
can be fought for and won. “All my characters are 
running away from illusion and aiming for some-
thing ungraspable,” he says. “But it’s not only the 
characters. I hope the movie can have a transforma-
tive essence for the viewer. I think that’s wonderful. 
I think that’s utopian.” •

“I started to fantasize with my friend James Ivory 
about what could have been our version of the film.” 
Alongside Oscar-nominated films like The Remains 
of the Day and A Room With a View, Ivory’s filmogra-
phy as a director includes 1987’s Maurice, one of the 
first times a gay love story was depicted in a prestige 
movie. After resolving to work together on the proj-
ect, Guadagnino and Ivory went to meet Aciman. “I 
had heard horrible stories about what directors do to 
books, so I was a bit nervous,” Aciman says. “But they 
understood the book. I felt confident in Luca’s point 
of view.” Aciman ended up playing a cameo role in 
the film as one half of an older gay couple who come 
over for lunch.

One change Guadagnino did make was to trans-
plant the story from the Ligurian seaside to Crema, 
which gave him the chance to film some scenes in 
the courtyard downstairs from his apartment and 
others in the Piazza Duomo around the corner. In 
the evenings, he occasionally cooked dinner for his 
actors in his own kitchen. “To 
shoot a movie that deals with 
that tone, while simultane-
ously living in that tone, was 
incredible,” Hammer says. “I 
contemplated never making 
another movie again—it’s all downhill from here.”

After the film’s premiere at January’s Sundance 
Film Festival, critics hailed Call Me by Your Name as a 
landmark in the canon of queer cinema. Guadagnino 
allows the straightforward story—a summer 
romance with none of the contrived obstacles we 
have come to expect from the genre—to sprawl out 
over a running time of more than two hours. “You 
may remember the moment in which you finally 
got to spend an evening close to the girl or the boy 
you really were coveting for months, and the gazes 
became more insistent, the first moment of touch 
was a thrill and the conversations went on forever? 
You need breathing time to indulge in that kind of 
emotional flow,” says Guadagnino. This is especially 
palpable in a scene where Chalamet’s character Elio 
yearningly observes Hammer’s character Oliver as 
he dances to the pop music of Guadagnino’s youth at 
an outdoor disco. “I remember many, many parties 
and discos where I was sitting on a chair just look-
ing at people dancing,” says Guadagnino, who is gay. 
“That’s the most personal autobiographical moment 
in the film, when Elio is gazing. And then he gets 
involved. I used not to.”

In the middle of our conversation, Guadagnino 
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SWEET ESCAPE
A selection of some 
of Guadagnino’s 
films. From left: The 
Protagonists (1999), 
Melissa P. (2005), I Am 
Love (2009), A Bigger 
Splash (2015) and his 
most recent project,  
Call Me by Your Name 
(2017). Opposite: 
Guadagnino at home. 

“I don’t want to be thought of as a 
fascIst of beauty.”  —luca guadagnIno
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A
CROSS ACRES OF meadow deep in 
Maryland fox-hunting country under 
a late-summer sun, a horse and rider 
appear to trot up to a small copse. This 
is no quivering thoroughbred, but 
rather a life-size cardboard model, 

carried a bit unsteadily by two assistants. A wiry man 
in beat-up blue jeans and a black cap slouches closer to 
peer at the creature. He is the artist Charles Ray, and 
the mock-up is a facsimile of his 2014 sculpture Horse 
and Rider, depicting a hunched, aged version of him-
self astride a rundown nag. Today is the day Ray will 
pick the place where he will ride into eternity at this 
estate-cum–private museum, Glenstone.

Finding the sweet spot is proving tricky. A little to 
the right into the grass and Ray’s avatar will seem like 
a lone cowboy on the plains. Farther to the left, among 
the trees, and maybe he’s a retreating general. Several 
yards forward and suddenly the sculpture resembles a 
tiny toy, dwarfed by a nearly 40-foot-tall floral rocking 
horse by Jeff Koons, making it seem as though we are 
in Goliath’s playroom. Ray wants none of this. “If you 
put it in the landscape, it becomes all image. And you 
just go, ‘Oh, yeah, a guy on a horse.’ You can’t see it.”

A cluster of people stands off to the side, includ-
ing Ray’s assistants and Glenstone’s curatorial staff, 
watching Ray pondering. A woman breaks away from 
the group. “What if the trees were moved?” she asks. 
“Emily said yes—there’s nothing that can’t be done.” 

Emily is Emily Wei Rales, an elegant 41-year-
old who, along with her husband, the industrialist 
Mitchell Rales, 61, has been on a years-long quest 
to create an immersive art institution in the midst 
of suburban Potomac, Maryland. In addition to 
such pieces as two massive steel ellipses by Richard 
Serra, a Félix González-Torres that was exhibited at 
the 2007 Venice Biennale, a hulking Tony Smith and 
a pair of Charles Gwathmey–designed structures 
(one is a museum called The Gallery, the other their 
home), the Raleses have patiently amassed more than 
20 of Ray’s works—he finishes only one or two a year, 
selling each at a reported $3 million and up—and 
planted some 6,000 trees on 230 acres. So hauling 
out a backhoe to uproot a grove of saplings is no big 
deal: “Gravity doesn’t work at Glenstone,” jokes art-
ist Roni Horn, who has installed artwork ranging 
from a four-and-a-half-ton pink cast-glass cube to a 
nearly 6-foot-wide ant farm. 

Although dealers and industry insiders rank 
Emily and Mitch, as he is known, among today’s 
most respected collectors, they remain an enigma 
even in the gossipy art world. Only a select few have 
been invited on hard-hat tours of the new space 
as it nears completion. Late next year, the Raleses 
will finally open the 170,000-square-foot build-

ing, called The Pavilions, 
to the public by appoint-
ment, free of admission. 
(They anticipate approxi-
mately 100,000 visitors per 
year.) There will be seven 
discrete rooms devoted to 
long-term installations of 
work by Ray, Brice Marden, 
Martin Puryear, On Kawara, 
Cy Twombly and Michael 

BY ELISA LIPSKY-KARASZ
PHOTOGRAPHY BY DAVID BENJAMIN SHERRY 

With little fanfare, Mitchell and Emily Rales have assembled  
a world-class collection of art. Soon an ambitious expansion of 
Glenstone will allow them to share it with more of the public. 

A MUSEUM  
FOR THE AGES

GIANT STEPS     
Mitchell and Emily 

Rales, co-founders of 
 Glenstone; next 

year the museum 
will grow by 

170,000 square feet. 
Opposite: Aquatic 

horticulturalist 
Jonathan Sander 

working on the  
site’s central pond.



L
IKE ANY AMBITIOUS creation, Glenstone 
has an origin myth: It was born in 
1998 from the fiery ashes of a heli-
copter accident in northwestern 
Russia—after which Mitch, who had 
made billions with his brother Steven 

running Danaher Corporation, an industrial design 
and manufacturing conglomerate, flew home bare-
foot, wearing only a torn T-shirt and a pair of gym 
shorts, having lost everything except his passport. 

“Do you want to be the richest guy in the grave-
yard?” asked his father, Norman. The “bible,” Mitch 
says, that helped him find his way was a slim tome by 
business guru Jim Collins, a social sector–focused 
addendum to his 2001 bestseller Good to Great. 
Mitch’s personal copy is filled with highlighted sec-
tions. There’s a Venn diagram exhorting readers to 
identify “What you are deeply passionate about, what 
you can be the best in the world at, and what drives 
your resource engine.” 

The answer, it dawned on this formerly sports-
obsessed guy, who had previously purchased works 
like a Matisse drawing and a Picasso Dora Maar 
portrait only to fill blank walls in his house, was 
art. “I could have told you the batting average of 
every baseball player, all the football statistics, but 
I couldn’t tell you anything about art,” he says. “But 
the more I looked at it, the more interested I was.”  He 
began to focus on buying the best postwar pieces he 
could, with the same approach he brought to buying 
businesses. “We say what we mean, we pay our bills,” 
says Mitch. “I mean, it’s the art world; there are a lot 
of characters out there.” 

If anything, the Raleses are notable for not being 
such characters. In an era when the art world can 
seem like a moneyed clique, they don’t partake in any 
of the perks that come with membership—they don’t 
go to fairs or opening parties, speak on panels or 
accept awards. They have dinner at home most nights 
with their two young daughters, who eat at a table 
under Sherrie Levine’s Caribou Skull on place mats 
adorned with characters from the movie Frozen, and 
skip around Jeff Koons’s vacuum-cleaner sculpture, 
New Hoover Convertibles (both in the Raleses’ per-
sonal collection). Emily’s 
hobbies include knit-
ting, and on Fridays she 
bakes challah for the fam-
ily. Mitch has shied away 
from the press ever since a 
1985  Forbes story mocked 
him and his brother as 
“Raiders in Short Pants” 
(they were 29 and 34, 

Heizer, among others—details of which they have 
been keeping under wraps—and three more galler-
ies for changing exhibitions.

“We’re trying to create an experience you can’t 
find anywhere else,” says Mitch, who has close-
cropped gray hair and favors button-downs and 
sensible Banana Republic chinos.  

“Money will never really be an issue,” he says. “It 
may present problems in and of itself going forward, 
because we’ll have to figure out how to wisely spend 
it. But we’ll never be put in a position where we com-
promise what we stand for.” 

Even those who play in art’s major leagues seem 
impressed. “The scale of it is kind of mind-blowing—
it’s got more exhibition space than the Whitney. It 
dwarfs the Beyeler [Foundation],” says dealer Larry 
Gagosian, in reference to the Swiss museum estab-
lished by the late Hildy and Ernst Beyeler. “It’s pretty 
much unprecedented from a private collector.” 

“I have museum jealousy,” admits Philippe Vergne, 
director of Los Angeles’s Museum of Contemporary 
Art, who met the Raleses in his former position as 
the director of the Dia Art Foundation, an institution 
whose semipermanent presentations of installations 
by cerebral artists at its Beacon, New York, location 
bear a similarity to Glenstone’s. Those familiar with 
the Raleses’ plans also often compare their curatorial 
mission to that of the Barnes museum, the Getty or the 
Menil Collection—all of which the couple visited as 
part of a research tour spanning 50 museums world-
wide, including the Louisiana Museum in Copenhagen, 
the Kolumba museum in Cologne, Germany, the Louis 
Kahn–designed Kimbell Art Museum in Texas, Inhotim 
in Brazil and more recently built, splashy spaces from 
the likes of mega-patrons Alice Walton, Eli Broad, 
François Pinault and Bernard Arnault. 

“They are sort of like the Dr. Albert Barnes of their 
day—if Barnes was a paradigm of thinking about art 
in a private-public situation,” says Adam Weinberg, 
director of New York’s Whitney Museum. “They are 
setting it up so that at some point they won’t be 
there, but this place will.”

Art historians love nothing quite so much as orga-
nizing the world according to an orderly canon: This 
movement begat the next one, these seminal pieces 
inspired a flock of imitators. The march of time 
reveals that a creation originally deemed disastrous 
is now iconic, or that works once applauded ought 
to be dismissed and derided. The Raleses are keenly 
aware of this yardstick—as well as the naysayers, 
who see such foundations as a tax dodge, or a way to 
selfishly keep art out of existing museums for their 
own enjoyment. 

“ ‘Why are they going to the trouble of doing this? 
It must not be for the right reasons,’ ” Emily imagines 
people thinking. “We know this takes time. We’re not 
going to agonize over it, because we can only show 
by doing,” she says. “I think one of the biggest chal-
lenges is, Are we real? For those who have never heard 
of us, it’s hard to make a case for why we are special.” 
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GOLDEN HOUR  
Left: In Room 7 of  
The Pavilions, a  
bench by Martin 
Puryear and furniture 
maker Michael 
Hurwitz. Opposite: 
Michael Heizer’s 
Collapse, in Room 5,  
a specially designed 
roofless gallery.

“the scale of it is kinD of minD-blowing. 
it’s pretty much unpreceDenteD from 

a private collector.”
—larry gagosian

©
 M

A
R

T
IN

 P
U

R
Y

E
A

R
, 

C
O

U
R

T
E

S
Y

 O
F

 M
A

T
T

H
E

W
 M

A
R

K
S

 G
A

L
L

E
R

Y

M
IC

H
A

E
L

 H
E

IZ
E

R
, 

C
O

L
L

A
P

SE
, 

19
67

/2
01

6,
 3

6 
X

 2
4 

X
 1

6 
F

T
, 

W
E

A
T

H
E

R
IN

G
 S

T
E

E
L

, 
G

L
E

N
S

T
O

N
E

 C
O

L
L

E
C

T
IO

N
, 

A
R

T
W

O
R

K
 ©

 M
IC

H
A

E
L

 H
E

IZ
E

R
 2

01
7



117

respectively). As for his collecting habits, little was 
known, except that he bought blue-chip names like 
Jasper Johns—the Raleses own the 1958 masterpiece 
Flag on Orange Field II—and felt a deep kinship with 
abstract expressionists like Willem de Kooning and 
Jackson Pollock. “They were looked at as outcasts. It 
felt a lot like when my brother and I were starting our 
business,” he says. “I loved it. You could see anything 
in the picture you wanted to.”

“He was a very courageous buyer,” says Robert 
Mnuchin, of Manhattan’s  Mnuchin Gallery, his pri-
mary dealer at the time, who helped him secure five 
Matisse busts,  Jeannette I-V, dating from 1910 to 
1913. “It’s easy afterwards to say, ‘Oh, how could one 
not buy that?’ But with few exceptions, outstanding 
work, at the moment that you have the opportunity 
to buy it, usually looks fully priced. He accepted that 
and did it, rather than turn away from it.”

After divorcing his first wife, Lyn, in the late ’90s 
(they have two children), Mitch met Emily through 
Sandy Rower, Alexander Calder’s grandson. She had 
been a director at Barbara Gladstone’s New York 
gallery, where she had worked closely with artists 
including Richard Prince and Thomas Hirschhorn, and 
was then running a not-for-profit, Hudson Clearing, 
that staged roving exhibitions in raw pop-up spaces. 

Encouraged by Emily, Mitch’s taste expanded to 
contemporary artists. “Emily has an aptitude for relat-
ing to artists. She gets into their work and into their 
heads,” says Gladstone. The Raleses became engaged 
during a trip to the Japanese art island Naoshima, 
where Mitch proposed with a multiple-choice test. 
(Emily chose options C and D—becoming the director 
of Glenstone and also Mitch’s fiancée.) They decided 
to focus their considerable resources—Dominique de 
Menil had a net worth of $200 million in 1987 when 
she opened her institution, whereas the Raleses’ is 
estimated to be 15 times that or more—on acquiring 
quintessential works by the artists they love. 

The result looks a bit like the answer to the ques-
tion: What happens when the nerds raid the candy 
shop? Well, they buy up the best Vija Celmins paint-
ings they can get their hands on. With methodical 
precision, the Raleses have quietly assembled the 
largest individual holdings of works by more than 20 
contemporary stars—including Roni Horn, Martin 
Puryear, Sherrie Levine, Louise Bourgeois, Eva 
Hesse and Jeff Wall—often spanning their entire 
careers. They also have important works by the likes 
of David Hammons, Robert Gober, Ellsworth Kelly 
and Jason Rhoades. 

“In our businesses we like to be the No. 1 or No. 2 
player in everything that we do,” says Mitch. “I would 
reckon to say that we are the No. 1 or 2 player in most 
of the artists we collect.” Emily adds, “If we know we 
can’t acquire a masterpiece of an artist—for example, 
of Barnett Newman—we won’t even go there.”

Following writer Collins’s dictum that “a culture 
of discipline is not a principle of business; it is a prin-
ciple of greatness,” they codified strict ground rules 
in 2008. “We believe in the connoisseurship,” says 
Emily, who majored in art history and Chinese stud-
ies at Wellesley and began her career at New York’s 
J.J. Lally & Co. specializing in Chinese antiquities. 
“We believe there is a way to differentiate between 
good, better and best.” 

POLE POSITION   
Exterior of part of the 
new museum. “In our 
businesses we like  
to be the No. 1 or No. 
2 player in everything 
we do,” says Mitch 
Rales. “I would reckon 
to say we are the No.  
1 or 2 player in most of 
the artists we collect.”



First, any artists they collect must have at least 
15 years of exhibitions under their belts before 
the Raleses will consider buying a piece. (Wade 
Guyton was one artist they tracked for years until 
he had been working long enough to qualify.) Then 
they examine where the best pieces are and if any 
are available. Their criteria follows three rules, 
they say: “Is the work important from a historical  
standpoint, do we love it, and does it make any 
financial sense?”

“If I’m honest with myself,” says dealer David 
Zwirner, who has sold them pieces by 24 of the 58 art-
ists he represents, “we wouldn’t have the research 
department we have now without their questions. 
They expect a lot, and they forced our hand.”

“We are hunting the greatest works,” explains 
Mitch. “We study, we come to a point of view, and 
then we determine who owns the work, and we ask 
ourselves who has the best chance of landing this 
piece for us, and we basically put them on assignment 
to go get it.” 

“They are not impulse purchasers,” says art 
adviser Allan Schwartzman. “They consider how 
[the piece] tells part of a meaningful narrative.” The 
Raleses spent eight years communicating with leg-
endary collector Ydessa Hendeles about works she 
was selling, including several Jeff Wall photographs 
that filled gaps for them, and significant works by 
Louise Bourgeois and Bruce Nauman, ultimately 
making the deal via the gallery Hauser & Wirth. (In a 
rare sale, they auctioned a record-setting $58.3 mil-
lion Pollock painting to offset the acquisition.) “My 
vision is now integrated in theirs,” says Hendeles. 
“That’s almost impossible for conventional auction 
houses or museums or typical collectors to under-
stand, let alone embrace. I didn’t feel like things were 
being swallowed up in museum vaults never to be 
seen again.” 

That trust has also encouraged artists, including 
Wall, to sell them works from their personal archives. 
“They take me as I am,” Wall says. The Raleses have 
shared such pieces with the public in twice-yearly 
exhibitions in their original museum, completed in 
2006, and made loans or gifts to other institutions 
such as Washington, D.C.’s Hirshhorn Museum and 

National Gallery of Art, 
New York’s Museum of 
Modern Art and the Tate 
in London. When their 
massive new building, 
designed by architect 
Thomas Phifer as a con-
crete-block take on a Kyoto 
temple rock garden, opens, 

the network of galleries will 
surround an 18,000-square-
foot “water court,” planted to 
match a pond they love near 
their Maine summer house. 

“Always returning to the 
pool became very impor-
tant—how to get lost in the 
experience and leave the world 
behind,” says Phifer, who has 
been working for nearly eight 
years on the project, which 
included some 25 mock-ups 
of the concrete blocks and a 
meticulous yearlong study of 
the sun’s movement over the 
plot. “We looked at the over-
all site from when you turn off 
Glen Road. How slow and rich 
can that experience become.”

Visitors will park and walk 
through Glenstone’s landscape, which has been 
regraded, planted with oaks, tulip trees and honey 
locusts and carefully seeded with over 30 species of 
native plants and grasses by landscape architects 
Peter Walker and Adam Greenspan, tended with an 
organic regimen and irrigated by gathered rainwa-
ter. Nearly three miles of streambed once choked by 
erosion and debris have been rehabilitated. White 
umbrellas have been ordered to hand out to visitors 
on drizzly days, and sculptor Martin Puryear, in col-
laboration with furniture maker Michael Hurwitz, 
has created three curved benches of shimmering 
wood to rest on. If all goes according to plan, the 
museum and grounds will remain open to the public 
in perpetuity. 

The artists on display are confident that the 
museum will reflect their values, in part because their 
input for the new Glenstone was actively solicited. The 
concrete-block facades that replaced the museum’s 
originally planned travertine tiles were envisioned 
after the late Cy Twombly told the Raleses, “You 
can’t make it too chic, you know.” All the spaces are 
lit by large skylights and windows, inspired by Brice 
Marden’s studio in Tivoli, New York, where he has 
worked on a painting destined for Glenstone solely in 
natural light. “You’ll never have to turn on a light in 
daytime,” says Mitch. (Avoiding electricity also aids 
their ecological bent and their aim to have the lowest 
energy cost of any art institution in the world.)

“They are interested in presenting the work as it 
is supposed to be seen, without any compromise,” 
says Jerry Gorovoy, Bourgeois’s longtime assistant. 
Emily overruled the structural engineers who told 

Michael Heizer his immense land work Compression 
Line—essentially a deep void with the weight of the 
earth held back by steel plates—was impossible. 
“She fought for me,” Heizer says. (He spent three 
days last summer riding an excavator to create the 
work.) The extensive storage spaces were informed 
by photographer Andreas Gursky’s system of roll-
ing racks. Meanwhile, Charles Ray’s gallery is a 
near-replica of the much-admired Chelsea space 
belonging to his dealer, Matthew Marks, complete 
with shoring under the floor to support his 13-ton 
masterwork Baled Truck. He’ll have the freedom to 
rearrange his sculptures at will. “It’s like the after-
life,” he says. 

As for Glenstone’s afterlife, the Raleses have their 
own vision. “There’s a scene in  Butch Cassidy & the 
Sundance Kid,” says Mitch, “where Butch and Cassidy 
are being tracked by an Indian who has the ability to 
track over rock. And they just keep looking and say-
ing, ‘Who are those guys?’ I hope that people will say 
that about us. ‘Who were these people?’ ” 

“And they will have to dig a little,” adds Emily. 
“That’s OK. We’re not going to get a bust of Mitch or 
something.” 

A few of today’s visitors are wandering around 
the Raleses’ front lawn, studying a totemic 
Ellsworth Kelly sculpture—which the artist 
designed specifically for the site before his death—a 
few yards from their house’s glass facade. A group 
of gawkers might make some collectors, especially 
private ones, uneasy. Yet nothing makes Mitch smile 
more: “Why can’t they get to enjoy the exact same 
thing that I get to enjoy every day?” •  
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FLOWER TOWER   
Opposite: Jeff Koons’s 
Split-Rocker (2000) was 
permanently installed 

at Glenstone in 2013. 
Right: Charles Ray in 

front of his work Baled 
Truck (2014), in Room  

8 of The Pavilions. 

“we woulDn’t have the research 
Department we have now  

without their questions. they expect  
a lot, anD they forceD our hanD.”

—DaviD zwirner
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PHOTOGRAPHY BY DAN MARTENSEN
STYLING BY ELISSA SANTISI

Take a playful approach to daytime dressing and venture outside the norm 
with bright accents and standout pieces from the resort collections. 

GAME ON

MAKE IT POP 
Add a swipe of eyeliner and 

mismatched earrings for a 
clean, bold look. Bottega 

Veneta sweater, vintage hat, 
Céline earring (right) and 

model’s own earring (left).
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RIGHT TRACK 
Shaggy or sleek, there’s 

no wrong answer with 
these outerwear options. 
Céline coat and earring, 

vintage shirt, belt 
and boots and A.P.C. 
jeans. Opposite: J.W. 

Anderson dress, Wolford 
turtleneck, Roberto 

Coin earring (left) and 
Céline earring (right).
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ROMPING AROUND  
Have some retro fun with 

color and pattern. Miu 
Miu jumpsuit and belt, 

Wolford turtleneck, Louis 
Vuitton boots and model’s 

own earring. Opposite: 
Louis Vuitton jacket 

and shirt, A.P.C. jeans, 
Roberto Coin earrings 

and Céline earring (right).



FAST TIMES  
Drive things in a 
gamine direction 
with a utilitarian 

ensemble. Burberry 
jacket and T-shirt, 
Dondup pants and 

Céline earring. 127
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PRETTY IN PREP 
A striped turtleneck  
or a Fair Isle vest have  
old-school appeal. 
Loewe turtleneck, 
Chloé pants, Louis 
Vuitton boots, Roberto 
Coin earrings and 
Céline earring (right). 
Opposite: Saint Laurent 
by Anthony Vaccarello 
jacket, shirt and shorts, 
Burberry vest and 
model’s own earring. 
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FULL SWING  
A flash of yellow can 
keep layers from falling 
flat. Balenciaga sweater 
and skirt, Acne Studios 
shirt, Louis Vuitton 
boots and Céline 
earrings. Opposite: 
Giorgio Armani 
jacket, B Sides vintage 
jeans, Calvin Klein 
205W39NYC boots, 
Roberto Coin earrings, 
Completedworks rings 
and stylist’s own tank 
and belt. Model, Ruth 
Bell at The Society; 
hair, Esther Langham; 
makeup, Benjamin 
Puckey. For details see 
Sources, page 146. 



SIMPLE THINGS 
Christian Liaigre 

(opposite) often draws 
in the living room of his 

newly restored Île de 
Ré home at a table and 

chairs of his own design.

BY SARAH MEDFORD
PHOTOGRAPHY BY STEPHEN KENT JOHNSON

On Île de Ré, a scenic barrier island off the coast  
of France, Christian Liaigre has expanded his lifelong  

retreat, transforming a whitewashed cottage into  
a distillation of his spare and resonant point of view. 

Licensed to Île

O
NE SUMMER IN the early 1950s, when 
Christian Liaigre first set foot on Île 
de Ré for a family holiday, he encoun-
tered a place for “peasants and 
fishermen, not tourists,” he says. The 
windswept barrier island, midway 

up France’s Atlantic coast, has a hard-bitten beauty 
shaped by centuries of conquest and rural resilience. 
Blessed with natural salt marshes and a strategic 
location near the mouth of the Dordogne River, it 
passed between British and Continental hands for 
more than 500 years before settling into subsistence 
farming and fishing under the French, and streets 
are lined with row upon row of anonymous white sea-
men’s cottages. Despite a summer tide of visitors that 
notches a little higher every year, Île de Ré retains an 
air of tough-minded remoteness. “The villages were 
totally quiet,” says Liaigre, now 74 and a celebrated 
interior designer. “This is why from the beginning I 
liked this island very much.”

Liaigre grew up in the Vendée, a farming region 
across the Bay of Biscay to the north. In the late 
1980s, after pulling together some funds from the 
design business he’d recently launched, he returned 
to Île de Ré and bought a whitewashed cottage with 
dove-gray shutters to use as a getaway from his Paris 
apartment. In 2000, when its slightly larger neighbor 
became available, he bought that one, too. Over time, 
he’s configured both houses to the needs of his fam-
ily without breaching the unpretentious character 
of their setting. “This village is as old as the capital, 
Saint Martin, but it was always very, very poor,” he 
says in a voice like fine sandpaper. “In the war with 
the British, it was completely destroyed. This is why 
they still don’t like the British.”

Liaigre’s spare, historically resonant designs 
for furniture and interiors, rendered in coffee-dark 
tropical hardwoods and other noble materials, 
share a sobriety and a utilitarian elegance with the 
island he’s loved since childhood. His reductive style 
has won him a following in some fairly discriminating 
towns, too: London, Paris and New York, for instance, 
as well as Seoul, New Delhi and St. Barts, where he’s 
turned out major public and private projects. 

Still busy drawing almost every morning,  the 
designer is  in an especially fruitful phase following 
the 2016 sale of his business to a group of inves-
tors led by Navis Capital Partners and Symphony 
International Holdings. Under new guidance, his 
former employees are running the interiors division 
and expanding the lines of furniture and textiles; 
next year a second store will open in New York City, 
bringing the number of worldwide locations to 28. 
Meanwhile, Liaigre  has been  recapturing some of 
the freedoms he enjoyed early in his career, before 
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stepping into the quicksand of spreadsheets and 
back-to-back office meetings. This has led to a 
homecoming of sorts on Île de Ré.    

Today he’s on  a rare solo trip  because his wife, 
Deborah Comte-Liaigre, and their son, Leonard, 10, 
are in Paris attending to school commitments. (He 
also has a grown daughter from a previous marriage.) 
Dressed in a white button-down under an olive-color 
sweater and matching trousers, the slim, professo-
rial designer is sketching the outline for a new chair 
at a living room table in the larger  house, which is 
now the family’s primary island home. Beside him 
are two wooden cups brimming with felt-tip pens and 
gridded Rhodia notepads next to an empty espresso 
cup and a clean but well-loved pipe (he’s trying not to 
smoke anymore, with limited success).

Recently he formed a four-person team to help 
him wrap up a single massive undertaking:  the 
expansion of the clubby Hôtel Costes, on Paris’s 
Rue Saint-Honoré, set to triple in size by early 2019. 

Collaborating with his longtime friend Jean-Louis 
Costes, Liaigre has conceived an ivory temple of a 
lobby, 35 multibedroom suites and an underground 
spa, which he says will be one of the largest in Paris. 
North-facing views from corner suites frame the sky 
above Montmartre, and upper courtyard rooms will 
overlook a towering sculpture by David Altmejd. 

Liaigre’s foray back into hotel work recalls his 
earlier success with the Montalembert in Paris and 
the Mercer Hotel in New York, two projects that made 
his name. “The Mercer in particular was a catalyst 
for me,” says the designer, who in the 1990s also 
received a flurry of residential commissions from 
fashion designers—Calvin Klein, Marc Jacobs, Karl 
Lagerfeld, Valentino. “With this sort of creative per-
son I was in my element,” he says. As time passed, 
his studio began fielding calls from wealthy indus-
trialists and businesspeople who possessed bigger 
houses, more important art collections, more spe-
cific demands. “I tried to keep my style somewhere, 

but also to instill calm,” Liaigre says tactfully of the 
commissions that laid the groundwork for his global 
expansion. His role with such clients, he decided, was 
“to remind them that they are not in the life of the 
business all the time.”

This mind-set now measures large in Liaigre’s own 
world. Tinkering with his Île de Ré properties has 
been a useful distraction from professional ups and 
downs, and only in the past year has he felt a sense 
of completion regarding the second house. The two 
dwellings now share a common rear courtyard and 
garden but are otherwise independent. “I’ve given 
the first to my daughter, who lives in Los Angeles and 
rarely comes,” he says as he heads into the kitchen to 
make himself another espresso.

Built in the latter part of the 18th  century, the 
main residence belonged to a clergyman from the 
local parish and encompassed a rare half-acre of 
land, where the designer has installed a lap pool and 
outdoor lounge area. At some point the property 

COTTAGE LIFE  
Liaigre’s own designs, spanning two decades, furnish the pine-paneled living room.  

Opposite, clockwise from top left: A Dutch painting in the living room; the kitchen’s oiled teak counters  
and open shelving; taxidermied birds native to the island; stairs in the front hall. 



LAP IT UP  When Liaigre purchased the house next door, 
he gained a garden and space for a lap pool and lounge area. 
At left is a windowed dining pavilion off the newer house;  
at right is his son Leonard’s private bedroom cabin. 

“The villages were very quieT. 
This is why from The beginning 

i liked This island very much.”
—chrisTian liaigre 

was converted  into a small hotel, later abandoned; 
renovating the derelict space required major work, 
from replacing ceramic-tile floors with mottled 
gull-gray stone to facing the interior walls with 
chalk-white pine paneling, a practical detail typical 
of the island. “It is very salty here, and stucco walls 
are always peeling,” Liaigre explains. “I used the 
same principle on a project in Nantucket.”

A
S WITH THE first house, Liaigre 
opened up the interior volumes to 
create a kind of domestic sail-loft 
animated by softly filtered light. On 
the ground floor, in what once might 
have been a reception room, a spiral 

staircase flows like an avalanche into an open space; 
Liaigre kept its narrow proportions but cut back a 
partition wall to bathe the lower steps in sunlight. 
A nearby stone entryway—part skate park, part 
Arthurian arms hall—stores bikes and gear.  The 
designer calls the new décor “an improvisation.” 
Though the material language of the two dwellings 
is more or less the same, signature elements have 
been reshuffled to reflect the more sophisticated 
game Liaigre is playing here: A variation on the ver-
million paint that provided a rare decorative touch 
on original vestibule doors now brightens the sec-
ond house’s living room ceiling, and chestnut stools 
have evolved into a chestnut-paneled dining pavil-
ion that extends out into the garden. The results are 
also more commodious, thanks to Liaigre’s wife, an 
interior designer who is artistic director of design 
services for the brand.

“When I was expecting our son, Leonard, I wanted 
to build a cocoon,” Deborah says by phone from Paris. 
Her husband acquiesced with thick silk carpets and 
a voluminous armchair in the living room.  “The 
house pleases me enormously as it is,” she adds, “but 
I confess that I would not be against some changes in 
the kitchen, where I spend a good part of my time.” 
Although countertops of thick oiled teak, open shelv-
ing and solid bronze taps add up to a kind of sensual 
simplicity, the kitchen unquestionably seems 
designed for people who prefer to eat out.

Liaigre is more passionate about the antiques he 
has acquired—for instance, two living room mantels 
from an 18th-century hôtel particulier in Versailles, 
stripped of paint to highlight their hand carving, or 
the collection of taxidermied shorebirds now sitting 
atop one of the pair. “I bought the birds from Deyrolle 
in Paris—but these are really the ones you find on this 
island,” he says. In the 2008 recession, he scooped up 
three dolorous portraits by Dutch old masters  that 
crackle with opulence. “In the beginning, this place 
had Dutch settlers,” Liaigre explains of his purchase.

Such infusions of history and culture are essential 
ground wires for his refined strain of minimalism.  In 
an upstairs guest room, a tribal headdress ringed 
in slipper shells sits on a Liaigre desk as plain as a 
picnic table but silky to the touch. Propped behind 
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SHORE LEAVE  
Leonard’s cabin, left, is “like a dormitory,” says his mother. Chestnut boughs line the dining pavilion, at right.  

A local basket maker produced the chairs to Liaigre’s specifications. Opposite: In the master bedroom, an Indo-Portuguese 
desk with barley-twist legs overlooks the garden. 

it is a wall-size black-and-white image of the sea, a 
gift from the photographer Peter Lindbergh when 
he came to stay. The two met about 15 years ago, 
Lindbergh recalls—“And the next day we were close 
friends. I’m not sure why! We are very, very opposite: 
I’m the big German; he is the fine Frenchman, proper, 
intellectual, chic. I’ve never even heard him curse.”  

Now that Liaigre’s routine is more flexible, he may 
find more time to visit Île de Ré beyond summer vaca-
tions and the occasional long weekend. “Leonard 
loves this countryside,” he says. “He sees the same 
legends and stories in the landscape I did—it’s 
exactly as it was for me when I was a child.”

“Christian shares very strong moments with 
Leonard here,” adds his wife, who grew up summer-
ing near Saint-Tropez but has cheerfully adapted. 
“They go fishing and cycling—simple moments very 
far from his Parisian life. Everything is softer when 
we are on the island.”

At the suggestion that he might slow down a bit, 

Liaigre responds sharply. “No, no. It’s impossible,” 
he says. “I don’t know what I’d do. It’s OK when I 
go away to Normandy, for example; I can ride. But I 
cannot ride every day.” Lately he’s stepped up his 
furniture design in anticipation of a major launch, 
when his noncompete clause with the new ownership 
expires—he has three years to go.

In the auction salesrooms of Paris, meanwhile, 
pieces signed Liaigre are becoming hot commodi-
ties. “The head of Artcurial told me that there is one 
person who buys a lot—and certainly he’s building a 
collection,” the designer says. “In 20 years….”   His 
voice trails off. Amassing significant holdings in the 
work of a living furniture maker is unusual, but the 
recent performance of certain 20th-century names 
at auction may be stoking desire. Will Liaigre be 
the next Jean Prouvé? “It’s normal, because there is 
nothing to sell now,” he says with a shrug. The good 
pieces, he believes, are in the museums and private 
collections. “But Prouvé is not beautiful furniture. 

It’s for the school. This is why the dealers are very 
strong. With nothing, they can call it a piece of art 
and sell it.” 

Now that the Costes project is moving along, 
Liaigre is onto something more personal, a horse 
farm in Normandy that he plans to build for him-
self on land near the town of Deauville. What he has 
in mind, he explains, will be “like a barn, but a barn 
that is a residence, also studio, many bedrooms for 
friends and a stable. I’ve been thinking about it for 
one year. It’s ready, in my mind.”

Between sessions at his drawing table, Liaigre 
likes to duck out into the back garden. “One day I’ll 
do more with this,” he says of the area beyond the 
pool, where an enormous fig tree is heavy with rip-
ening fruit. “The clergyman had a vegetable garden 
here—it’s very dry, and so it’s difficult to have beauti-
ful flowers,” he says.  “And it’s not really the style of 
the island. That’s why I love it. It’s not an exuberant 
nature, this place.” •
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BY ALEXANDRA MARSHALL
PHOTOGRAPHY BY JONAS UNGER

In Senegal, long celebrated as a 
culinary capital, French technique 
has reigned since the colonial era.  
Now, Dakar-born chef Pierre Thiam 
has taken his own path and is on 
a mission to share traditional 
Senegalese cuisine with the world.

LAND  
OF 
PLENTY

F
IVE HOURS AFTER her long wooden 
pestle first lands in its mortar, Binta 
Drame emerges onto the back patio 
of her cousin Jean-Michel Mathiam’s 
house in the sleepy Senegalese town 
of Ziguinchor. She bears a platter of 

etodiaye poured over broken rice. Drame places the 
dish—a beef and shellfish stew—on the table, just 
beyond the shade of a large palm. “Allez, bon appé-
tit,” she says to the assembled guests, before taking 
a seat. Elaborate meals like this are an example of a 

Senegalese tradition of hospitality called teranga. If 
we were to do it by the book, we’d be seated on the 
floor around a wide communal bowl, eating with 
our right hands, but today we sit at a table, each of 
us equipped with a spoon. As custom dictates, we 
will edge tender bits of beef, crab or shrimp over to 
our neighbor on the right—teranga means we mind 
our manners and think of others—but, for now, we 
bide our time. Preparing etodiaye is a marathon of 
chopping, soaking, stirring and waiting. As the stew 
simmers in its cauldron, the air fills with the smell of 

SEA CHANGE  
Fishermen’s boats in Saint-
Louis, Senegal, the capital 
during the French colonial 
period. The city, located 
roughly 160 miles from Dakar, 
is the birthplace of Senegal’s 
national dish, thiéboudienne. 
Opposite: Chef Pierre Thiam 
enjoys a meal at Restaurant 
Le Djembé in Dakar.



smoked catfish. “It’s ready when it’s ready,” explains 
chef Pierre Thiam, Drame’s cousin and today’s guest 
of honor. He has arrived from New York City to coor-
dinate Tastes of West Africa, a hands-on annual 
culinary tour he hosts each January in partnership 
with Boston University’s West African Research 
Association. It’s sparked the idea for a makeshift tour 
of our own, with Thiam preparing a final meal out of 
sundry treats we’ll forage along the way.

With decades of experience cooking and eating 
all over Africa, Thiam, 52, is a logical ambassador 
of Senegalese cuisine to the wider world. He has 
led Anthony Bourdain around Senegal for his CNN 
show Parts Unknown, done battle over papayas with 
Bobby Flay on Iron Chef America and is executive 
chef of the contemporary African restaurant Nok 
by Alara in Lagos. His second cookbook, Senegal: 
Modern Senegalese Recipes From the Source to the 
Bowl, was a finalist for a James Beard Award in 2016. 
These recent projects have only bolstered Thiam’s 
overall mission to, as he puts it in his melodic bass 
voice, “valorize what we have.” 

While we eat, Thiam recalls a cooking demon-
stration he gave in 2008 to the École Nationale de 
Formation Hôtelière et Touristique, Senegal’s only 
public hospitality school, in which he convinced the 
head chef to teach local recipes alongside the more 
typical French ones. He had grown frustrated by 
what he saw as a disregard for Senegalese cuisine by 
the culinary establishment. “You’d be in a beautiful 
African city, and there’d be nothing African on the 
menu at the hotel,” Thiam says. “I told them, ‘Just 
use local ingredients and your memories.’ ” In the 
years since, Senegalese food “cooked like home” is 
becoming more widely available in genteel Dakar lun-
cheonettes where business meetings are as likely to 
take place over a plate of thiéboudienne, the national 
dish of fried thiof, a local whitefish, as they once 
would have over a blanquette de veau. “The grow-
ing middle class here is getting a taste for it,” says 
Thiam. Westerners too. At Café Boulud in New York 
City, chef-owner Daniel Boulud and executive chef 
Aaron Bludorn worked with Thiam to develop a series 
of Senegalese dishes as part of the restaurant’s rotat-
ing Le Voyage menu last spring, based on different 
international cuisines. “The biggest surprise to me 
in working with Pierre was how refined and complex 
the spices were,” says Boulud. Diners responded, and 
chef Bludorn has built some dishes on the permanent 
menu based on techniques he learned from Thiam.   

Born in Dakar into a family of diplomats, Thiam 
began his culinary career in New York City in 1989. 
The then 23-year-old landed there on what was sup-
posed to be a short layover before continuing on 
to attend Baldwin Wallace University in Ohio, but 
an acquaintance stole all of his money. So Thiam 
did as many a newly arrived immigrant does and 
found work in a restaurant kitchen. Cooking was a 
long-forbidden dream; this was the first time Thiam 
saw men behind a stove, other than a Vietnamese 
godfather back in Dakar. “My mother used to have 
all these 1970s cookbooks with different interna-
tional food, and I was fascinated,” he recalls. “But in 
Senegal, women do the cooking. I didn’t even tell my 
parents for the first couple of years that I was work-
ing in a kitchen. I thought they would think I was 

crazy. Finally one of my cousins found out and called 
me. She thought it was hilarious. When I finally told 
my parents, they were supportive. My mother said, 
‘If that’s your path, that’s fine, too.’ It was like com-
ing out of the closet!” 

By 2001, Thiam had opened his own place, the West 
African fusion restaurant Yolélé in Bed-Stuy, Brooklyn, 
followed by the eatery-cum–cultural center Le Grand 
Dakar in Clinton Hill in 2006. Both were touchstones 
for the multicultural Brooklyn of the moment, hang-
outs where one might run into artists like Wangechi 
Mutu or Kehinde Wiley or actor Jeffrey Wright, whose 
birthday Thiam catered. Despite this success, he shut-
tered both restaurants—Yolélé in 2005 and Le Grand 
Dakar in 2011—to satisfy his wanderlust, reach a 
larger swath of people than he could staying put and, 
most important, return home more often.

W
ITH A WESTERN coastline criss-
crossed by fertile river deltas, 
Senegal has a  long and well-
traveled culinary memory. It 
was first settled roughly 3,000 
years ago, and from the mid-

1800s until 1960, the country was one of the jewels 
of France’s second colonial empire, a center of educa-
tion and the seat of government in West Africa. Under 
French colonialism, crops like peanuts were culti-
vated for export, while local rice was rejected in favor 
of broken grains imported from French Indochina, 
where it would otherwise have been fed to animals. 
After independence, the country avoided the strong-
man dictators and ethnic conflicts that have troubled 
many of its neighbors. This was perhaps a result of 
Senegal’s tradition of ribald, intertribal mockery, or 
the cosmopolitanism that comes from being a his-
toric port of call, or because its independence leader, 
Léopold Sédar Senghor, was a poet. Today one finds 
a stable, socially and religiously tolerant nation 
exploding with flavor and creativity.  

Though almost a fifth of Senegal still experiences 
food insecurity, major economic reforms passed 20 
years ago boosted microfinance activity, which has 
helped develop small-scale sustainable agriculture 
around the country. Poverty rates have declined as 
economic growth has outpaced that of many other 
economies in sub-Saharan Africa. You see it in 
Dakar, where Chinese-funded high-rises are popping 
up along the city’s coastline. 

Women have proved key to the country’s eco-
nomic and agricultural advancement. One example 
is Aya Ndiaye, whose women’s collective, Koba Club, 
located in Kedougou at the southeasternmost cor-
ner of Senegal, mills an ancient grain called fonio. 
Hers is just one among hundreds of food transfor-
mation initiatives set up in the country in the past 
20 years. Together, Thiam and Ndiaye are working 
to attain Global Food Safety Initiative standards for 
Koba Club’s products, and they’ve started to export 
small amounts under the label Yolélé Foods to Whole 
Foods in Harlem and popular Brooklyn restaurant 
Marlow & Sons. It’s also available on Amazon. Fonio 
is gluten-free, easy to grow in poor soil and rich in 
minerals, making it perfect for a superfood-hungry 
Western public eager for the next quinoa, as Thiam 
explained in a TED Talk last August. “So much of our 
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HELPING HANDS
Left: A girl assists in Binta 
Drame’s kitchen. Above: 
Crab claws for etodiaye.

FOOD FOR 
THOUGHT   
Clockwise from 
center: Local women 
in the Casamance 
region, in southwest-
ern Senegal; a detail 
of Lake Retba; Res-
taurant Le Djembé, 
a popular eatery in 
 Dakar; Thiam’s cous-
in Binta Drame after 
preparing etodiaye (on 
the table), a dish na-
tive to Casamance. 

BEHIND THE SCENES
Above: Meal prep-

arations at Thiam’s 
cousin’s house. Right:  
A beach near Ziguin-

chor. Below: Boats on the 
shore of Lake Retba.  

STILL WATERS
Above: A salt harvester in Lake Retba, 
or Lac Rose, so named for its pink hue 
caused by microalgae. Below: A young 

girl tends to a pot of oysters, on an 
island off the coast of Cap Skirring.

GOING STRONG
From far left: Locals 
make use of workout 
bars installed along 
the Dakar waterfront;  
a salt harvester at 
work on the edge of 
Lake Retba, located 
roughly an hour 
outside of Dakar.



and animal husbandry school, and design and build 
koras, a type of West African harp that is played 
during a transcendent daily musical mass. Frère 
Jean-Pierre was drawn to the monastery 33 years 
ago in search of “calm and the prayer,” he tells us as 
we tour the orchards. Alongside the other monks, 
he spends his days tending the trees to supply the 
monastery’s jams and fruit juices. Using local vil-
lage goat’s milk, the brothers also produce cheese. 
“Monks invented cheese!” Frère Thomas declares 
with a laugh. Thiam eyes the pasteurized chèvre, 
formed in logs like the chalky-fresh French variety 
but creamier. After much prying, he tells me it will 
figure into our upcoming dessert. 

Our next stop is Ziguinchor, the capital city 
of Casamance, from which Thiam’s family hails. 
“There’s something special in the air here,” he 

explains. Tropical, slow-paced and friendly, 
Casamance is lined with rice paddies, forests of 
fruit trees and dense networks of mangroves that 
hug the edge of the Casamance River, a saltwater 
inlet that flows into the Atlantic. Until several years 
ago, a local separatist movement ran a 30-year-long 
low-level guerrilla campaign around here, but it 
never seemed to bother the isolated resort area of 
Cap Skirring just to the south of us, where French 
package vacationers bask in infinity pools and stay 
at Club Med. We hire a guide, Idrissa Dieme, to put-
ter us along the river in a pirogue. He pulls up one of 
the mangrove roots to reveal it’s studded with oys-
ters jacketed in silt, and winces as he accidentally 
snaps it in half. Maintaining the complex ecosystem 

is paramount to area residents who live off the 
shellfish that thrive in and around the mangroves—
permits are required to cut into them. We stop to 
visit Dieme’s village, Diakene, on a tiny river island, 
and oysters are everywhere, bubbling in cast-iron 
pots over mangrove-root fires in open-air kitchens. 
A villager offers us a cupful of plump and fragrant 
oysters, as an elderly woman shucks sea snails with 
a curled iron spike.

At last, back at Mathiam’s with the sum total of 
our treats, we flip channels on TV while Thiam goes 
to work in the kitchen. Tonight we put aside tradi-
tion to let Thiam freestyle the kind of West African 
fusion cooking that made his name. Despite having 
left his knives back in Dakar, he makes fast work of a 
thiof, mixing its translucent white flesh with millet 
flour from Nanoor, the flesh of a sweet potato and a 

dash of smoked dried catfish into ginger-studded fish 
cakes. He gossips with Mathiam’s wife, Aida, while 
she triple-steams fonio, adding butter and fluffing at 
every step, and he improvises a tomato chutney with 
shrimp powder—“We need more funk,” Thiam says, 
as he spoons it in liberally—and thick, oily peanut 
butter. At the same time, Aida helps cook down an 
intensely bitter side dish of sorrel, gluey okra and 
moringa leaf. As Thiam finishes up in the kitchen, 
patting cakes out of the Keur Moussa monks’ warmed 
goat cheese and mangrove honey, which he sprinkles 
with candied peanuts, cut papaya, grapefruit rinds 
and baobab jam, we debate whether or not to eat in 
front of the TV. The idea quickly passes in favor of a 
shared platter and a handful of spoons. •

diet, which is so practical and so old, turns out to be 
incredibly nutritious,” he says. A study published in 
The Lancet Global Health in 2015 examined diets in 
Mali, Chad, Sierra Leone and Senegal, finding that 
West Africans had healthier diets than people in the 
United States, Canada or Japan.

Something similar to the Koba Club is happening 
in Djilor, a village of 2,000 people on the edge of the 
Saloum River, about three hours away by car. Goats 
and pigs pick their way through the streets, dodg-
ing humans who ride by on flatbed wagons pulled by 
donkeys. Djiby Diouf, 57, came back to visit his ailing 
mother after 12 years teaching salsa dancing in the 
Vendée region of France. “I saw that we can live from 
nature here,” he says. “It made me want to stay and 
help clean things up.” Now Diouf and his extended 
family rotate peanut and millet crops for village 
consumption and to sell at market. Proceeds from 
communal fruit trees have supplied a tenth of the 
village with sanitation. The forests here are sacred; 
no one is permitted to cut or own them. And there is 
a barn where spare grain is stored for the taking by 
any villager in need. A large fromager tree near the 
peanut field is especially revered, its rippling root 
system opening onto a spring that locals call Le 
Paradis because it never runs dry. Diouf takes us to 
visit a dozen of the 60 women behind GIE Nanoor, an 
organic millet collective with a small shop, where we 
buy couscous, fiery ginger candies and baobab and 
mango preserves in recycled jars. I can see the wheels 
turning in Thiam’s mind; he’s gathering ingredients 
for our last meal, but he refuses to say more. 

A
S TOURISM IN Senegal develops 
alongside the rest of the country’s 
infrastructure, vacation real estate 
development is on the upswing too. 
Lakeside bungalows are rapidly com-
ing up around Lake Retba, also known 

as Lac Rose (Pink Lake), our next stop, about 30 miles 
northeast of Dakar. Before the area became a chic 
place for overseas émigrés to build a second home, 
the lake—which has been a Unesco World Heritage 
site candidate since 2005—was a local economic 
engine. Fed by an underground vein from the nearby 
sea, its water so salty it’s too dense for swimming, 
the lake gets its color from a microalgae called 
Dunaliella salina that renders it a deep salmon pink 
when the sun and wind are both high. Lake Retba’s 
banks are lined with mountains of drying rock salt 
and fleur de sel. Salt harvesting here hasn’t changed 
since it took off in the 1970s: Men go out to the cen-
ter of the water in long, brightly painted canoes and 
scoop enormous baskets full from the shallow lake’s 
floor, which the women haul from the water’s edge. 

We head to the Benedictine Keur Moussa abbey, 
a 40-minute drive southeast from Lake Retba. 
Nondescript but for bright-yellow walls and a stun-
ning red-and-black midcentury mural inside its 
small chapel, the monastery abuts a tranquil 50-acre 
orchard of mangoes, papaya, citrus and cashews. 
Founded in the early 1960s, it houses 40 brothers, 
two-thirds of whom are Senegalese. It was origi-
nally started to educate more than convert—Senegal 
is close to 95 percent Sufi Muslim, though intermar-
rying is common. The monks operate an agriculture 

FEAST FOR THE EYES  Etodiaye, a traditional Senegalese dish, includes crab claws, shrimp, dried moringa leaf and 
red palm oil. Opposite: A salt harvester at work in Lake Retba.
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“so much of our diet, which is so 
practical and so old, turns 
out to be incredibly nutritious.”

–pierre thiam
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$2,030, Berluti, 677 Madison 
Avenue, New York

page 64
Pomellato rings, $11,500 each, 
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“I GAVE THE HOURGLASS on the far corner of my work-
table to one of my daughters, but I don’t think she loves 
it as much as I do, so now it lives upstairs with me. I’ve 
never felt that any of my memorial works—whether 
the Vietnam Veterans Memorial, the Civil Rights 
Memorial or the Women’s Table—were about the past 
as a finite thing, and that’s why I love the hourglass. 
The globe to the left, which was made in 1969, repre-
sents the moon. The [Apollo 11] moon landing caught 
everybody’s imagination, and I think I’ve been so 
interested in topography and terrain partly because 
of that. I’ve been collecting antique maps for about 
five years, and I found the full atlas, published by W. & 
A.K. Johnston in 1813, at a used bookseller in London. 
Old maps can be incredibly poetic and magical in their 

descriptions. I found the walnut ink to the left at an 
art store in the Hamptons over the summer when 
we were visiting my husband’s parents. It’s perfect 
for drawing muddy rivers with a calligraphy pen. I 
always travel with a roll of trace and a sketchbook like 
the ones to the left. I trace a lot for my architectural 
work, and I catch all my ideas in my notebook. I got 
the ruby and emerald to the right at the Tucson Gem, 
Mineral & Fossil Showcase earlier this year. All I was 
interested in finding were precious stones on matrix. 
I love them because they are naturally occurring. I’ve 
been an Apple person since they started, and I use the 
laptop for writing. This has always been a part of my 
process—I write a little bit abstractly, and it helps 
frame how I create. The stone celt to the right is from 

Athens, Ohio, where I was born. A friend gave it to me. 
I would assume that it’s Hopewell or Adena, because 
those were the two cultures that were in eastern 
Ohio about 1,500 or 2,000 years ago. My husband 
made me the little birthday card on the right near the 
wall—he courted me with little bookmarks and draw-
ings in watercolors and inks. Behind it is a landscape 
that one of my daughters embroidered for me. She is 
really into fashion and sewing. My other daughter 
just paints and draws all the time, and the drawing 
to the left is one of my favorites of hers. I’m slightly 
scattered, always juggling a lot, so I use the Bang & 
Olufsen headphones on the table to concentrate when 
I’m working. But my family loves sneaking up to scare 
the life out of me!” —As told to Tobias Grey
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MAYA LIN
The renowned artist and designer shares a few of her favorite things.






