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Salut, Bucharest!

Salut, Bucharest!

Set your sights on Bucharest with our new seasonal flights starting this June. 
Be delighted by Bucharest’s elegance as you stroll through its wide, tree-lined 
boulevards, explore its fabulous historical buildings and dine at one of its  
many trendy cafes.

Bucarest vous tend les bras grâce à nos nouveaux vols saisonniers débutant 
en juin. Laissez-vous séduire par son élégance alors que vous déambulez le 
long de ses boulevards bordés d’arbres, explorez ses magnifiques bâtiments 
historiques, ou dînez à l’un de ses nombreux cafés tendance.
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ORLANDO, FLA. — Thanks to movie magic, 
we found out what toys do when the lights go 
out nightly — Pixar’s 1995 blockbuster film 
Toy Story spotlighted that for us. And now, 
thanks to Disney magic, we’re about to find 

out what it’s like to be a toy.
Welcome to Walt Disney World’s Toy Story Land, 

the place where kids of all ages will be shrunk to the 
size of a toy and go on a playful rollercoaster 
journey through the a theme park inspired by a 
cowboy doll named Sheriff Woody.

Talk about being thrown into a story.
The much-anticipated Toy Story Land officially

opens June 30 at Disney’s Hollywood Studios, 
and the 11-acre theme park is exclusive to Walt 
Disney World in Orlando.

Guests at the Florida park will be able to interact with all 
the stars of the movie — Buzz Lightyear (my favourite), 
Rex, Aliens, Sergeant, Lenny the Binoculars, just to name 
just a few. And the park’s main feature is a family-friendly 
rollercoaster designed after one of Toy Story’s most beloved 
characters, Slinky Dog, the dachshund spinoff of the classic 
Slinky Toy from my youth.

“This will be a multi-generational experience in Andy’s 
backyard,” Kelly Bornemann, a member of Disney’s cre-
ative team with Walt Disney Imagineering said, referring to 
fictional Andy Davis, owner of the toys in the movie.

“Every division of Disney was involved in bringing this 
theme park to life,” added Diego Parras, another member of 

STORY BY MARC ATCHISON 

Toy 
Story

Toy Story Land opens June 30

Walt Disney World’s newest 
theme park, Toy Story Land, 
is based on the hit movie and 
will feature all the beloved 
characters.

WALT DISNEY WORLD BRINGS

TO LIFE IN FLORIDA

AMERICA
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Walt Disney Imagineering, whose imagina-
tion appears to have no boundaries.

Slinky Dog Dash, as the rollercoaster 
will be officially known, will send riders 
dipping, dodging and dashing around turns 
and drops that Andy has created to stretch 
Slinky and his coils to the max.

No Toy Story Land would be complete 
without the film’s loveable Aliens, Buzz 
and Woody’s arch rivals in the film. So the 
Disney geniuses have created giant blue 
Alien Swirling Saucers in the theme park, 
replicas of the ones Andy got from Pizza 
Planet.

Bathed in music, lighting and sound ef-
fects, Alien Swirling Saucers is designed as 
a giant play set where the little green Aliens 
will be flying around in their toy flying sau-
cers trying to capture your rocket toy vehi-
cle with “The Claw.”

Adults better watch the movie before go-
ing to Toy Story Land.

Toy Story Mania! is sure to be another of 
the theme park’s biggest attractions. It in-
vites guests to take aim at 3D objects in a 
variety of whimsical, fast-paced games.

Visitors will never go hungry because Toy 
Story Land will feature Woody’s Lunch 
Box, where you’ll be able to get snacks and 
refreshments. Guests will also be able to 
dine with the their favourite toy from the 
movie.

There’s no need to worry about security at 
the new Toy Story Land because it will be 
guarded by replicas of Sarge and his Green 
Army Men — Andy’s toy soldier collection 
featured 200 of the Green Army Men.

“The Green Army Men will be stationed 
throughout Toy Story Land,” Bornemann 
reassures me with a smile.

“There will be lots of little surprises, too, 
and I really encourage people to slow down 

When Toy Story Land 
opens June 30 at Walt 
Disney World Resort in 
Orlando, it will feature a 
Slinky Dog ride that will 
take guests around the 
theme park, pictured here 
in these artist renditions 
of the site.

and appreciate the detail that goes into each 
display,” says Parras.

To get feedback from guests, both Parras 
and Bornemann, as well as other members 
of Disney’s creative team, stand in line  
from time-to-time to gauge guests’ reac-
tions to their creations.

“It helps give us an emotional connection 
with Disney visitors,” says Parras.

Never ones to rest on their laurels, Dis-
ney’s creative team is already well into the 
planning stages of the next big addition 
to Walt Disney World, Star Wars Galaxy 
Edge, which will open in 2019.

Plus, Parras tells me, Mickey Mouse, the 

universally loved icon on which the Dis-
ney empire is built, will finally be getting 
his own theme park attraction, Mickey and 
Minnie’s Runaway Railway.

“Believe it or not, Mickey has never be-
fore had an attraction theme park devoted 
just to him,” says Parras, “but that will all 
change when Mickey and Minnie’s Run-
away Railway opens (probably in 2019).”

There’s always something new at Walt 
Disney World. •

• For more on what’s happening at Walt Disney World, go to
http://www.disneyworld.ca and for special offers on tickets for 
Canadians, go to  http://www.disneyworld.ca/tickets
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SERVICE. 
Enjoy a quiet cabin with an exceptional, 
personalized service at every step.

INTRODUCING DELTA ONE® SUITES.SafariIn Kruger National Park

Self-Guided

STORY BY HEATHER LEA / PHOTOS BY HEATHER LEA & DAVE SEARS

Couple goes ‘off-road’ to 
see the wonders of Africa

BETHLEHEM, SOUTH AFRICA — 
An African safari is something I’ve 
wanted to do ever since watching Out 
of Africa with my mom as a teen. The 
high cost of a fully guided, catered sa-

fari, however, was something I wanted to avoid. 
So, when my boyfriend, Dave, and I were given 
the opportunity, while travelling in South Africa, 
to borrow a friends’ bakkie (slang for a small pick-
up truck), and head to Kruger National Park on a 
three-day, self-guided safari tour, we were already 
running out the door with our cameras before they 
could even toss us the keys.

It took us 10 hours to drive to Kruger from our 
friends’ farm in Bethlehem, a small city in the east-
ern Free State province of South Africa. Google 
Maps said six, but we had to account for the pouring 
rain and our first time driving a vehicle on the left 
side of the road. 

Kruger is one of the largest game reserves in all 
of Africa, covering an expanse of almost 5 million 
acres. It became South Africa’s first national park in 

Seeing the great creatures 
of South Africa roaming 
on their own turf is one 
of the most exciting and 
rewarding things people 
do when they go on a 
self-guided safari.

AFR
ICA

10 www.travelife.ca



UNPARALLELED 
SERVICE. 
Enjoy a quiet cabin with an exceptional, 
personalized service at every step.

INTRODUCING DELTA ONE® SUITES.



1926. Along the drive, Dave and I talked about all the animals we 
hoped to see. I was smitten with elephants after recently reading 
a book called Leaving Time, by Jodi Picoult. Zebras, giraffes and 
lions were also high on my list. Dave hoped we’d find the Big Five, 
a term that was used to describe the five most dangerous animals 
to hunt in South Africa. In modern day, it means the most exciting 
animals to view while on safari in Kruger: elephants, rhinos, buffa-
lo, leopards and lions. 

Dave had brought over some cumbersome camera gear from 
home he hoped to use for just this type of adventure photography. 
I had also decided to ditch my point-and-shoot and splurged on a 
new mirrorless camera with a 14-150mm lens. 

Our first night was spent in a campground just outside the park’s 
entry that our friends had recommended. It had clean bathrooms 
and a roof over our site for shelter from the sun and/or rain. When 
we woke up the next morning, I learned in a text from my mom that 
my grandmother had passed away — a sad fact to carry with me the 
rest of the day. However, we saw a beautiful bird within hours of 
entering the park, that seemed to stick with us throughout the day. 
As my grandma was a colourful bird herself, who loved travelling 
and always wanted to go on a safari, I chose to think this was her 
way of wiggling herself onto our trip. We were happy to have her 
along.

One of the first things Dave and I did once entering the park was 
foolish. We saw a huge pile of elephant poo and I told Dave he 
should get out so I could take a photo of him for perspective. We 
both jumped out of the truck and ran over to the poo pile, having 
no idea of the risk we’d just taken. We took the photo, jumped back 
in the bakkie and drove further down the road. I yelled for Dave to 
stop at one point when we saw our first giraffe. Jumping out of the 
truck again, I ran a few metres back with my camera. A car came 
by, honked and its occupants yelled, “Get back in your car!”

It suddenly donned on me what a stupid tourist move we’d both 
made in a matter of minutes. What were we thinking? We both 
found it strange there were no signs, nor was anything said at the 
gate, but in Africa, if you’re too stupid to know better, well that’s 
your problem.

Two elephants stage a turf war in South Africa’s beautiful Kruger National Park. No visit to a zoo anywhere in the world can match the excitement of watching this scene play out.

You get up close to the an-
imals at Kruger National 
Park — but not too close. 
Keeping your distance is 
a wise choice, because 
even the tame-looking 
impala that Dave’s about 
to photograph has lethal 
horns. The lion has the 
right of way anywhere in 
this great South African 
park, one of the most 
visited in the world.

12 www.travelife.ca





Our first day on our self-guided safari tour was exceptional. We 
saw zebras, elephants, buffalo, baboons, monkeys, giraffes, spring-
boks and cheetahs, not to mention hundreds of birds and other crit-
ters. We were stopped once by a 4x4 coming in the opposite direc-
tion telling us to hurry down the road about 
five km and take the first right as there was a 
python consuming a rabbit. We passed a road 
on our left but kept driving. After about 10 
km, we didn’t see any more roads and soon 
realized they must have meant their right and 
we should have taken the left road. We de-
cided just to carry on as the snake had likely 
moved off by now. But we were sad to have 
missed this scene, which is incredibly rare, 
even on guided tours.

Our second night was spent in the Satara 
campground. South African National Parks 
(SAN Parks), is an impressive organization 
and we could pre-book our campsites and 
pay park fees through their website. Once we 
arrived, we found the facilities to be top-notch, plentiful and a wel-
come reprieve from the hot African sun. A pleasant surprise was the 
cooking areas at each campground, which were open concept but 
under shelter and even had huge canteens inside with on-demand 
hot water for making tea, coffee or instant soups and porridge. 

That evening, we booked a guided safari tour, thinking we’d have 
a good chance of seeing some more nocturnal creatures and maybe 
even some lions. 

The first two hours of the drive were uneventful animal wise but 

interesting history wise as the guide told us stories along the way. 
Finally, we saw a lion coming down the pavement toward us, her 
gait swift and confident. Everyone jumped up and leaned out the 
sides of the safari truck for photos. Not long behind her came a 

male in hot pursuit. They passed us by mere 
metres away and the driver turned around 
and started following from a safe distance. 

By the end of our safari trip in Kruger Na-
tional Park, Dave and I had seen more flora 
and fauna than we could have imagined. Of 
the Big Five, we saw rhinos, elephants, lions 
and buffalo. We missed seeing leopards but 
did see cheetahs. 

It was definitely worth the expense and in-
convenience of travelling with heavy camera 
gear. Dave discovered a new love for wild-
life photography and I an interest in macro 
shots. 

As we’d visited in February, during the 
rainy season, we were very lucky to see as 

much as we did. Tour guides will likely recommend the dry season 
as the park comes alive with action. 

There are diverse collections of animals, small and large, at the 
watering holes as this is the only place to find hydration. Because 
of this, you are more likely to see nature’s survival of the fittest at 
its peak when fights break out among predators and the wild kill for 
food. This isn’t something I really wanted to see, though, and was 
happy we found the park’s residents spread widely throughout their 
habitats, looking relaxed, hydrated and picture-perfect. •

Self-guided safari brings you up close to the animals.

Our first day on our 
self-guided safari tour 
was exceptional. We saw 
zebras, elephants, buf-
falo, baboons, monkeys, 
giraffes, springboks and 
cheetahs, not to mention 
hundreds of birds and 
other critters. 

‘

‘
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Stepping Back 
in Time

Ancient Catalonian
city Tremp is an 
open-air museum 
where you find 
dinasour  footprints 
and old vineyards
planted by Romans

STORY & PHOTOS BY MARC ATCHISON 
Dutchman Jeroen 
Nagtegaal, above, stands 
in the small village just 
outside Tremp where he 
and his family are trying 
to revive a wine industry 
that dates back to when the 
Romans occupied this part 
of Catalonia. Left, writer
Marc Atchison examines 
the fossilized footprint of 
a three-toed dinosaur that 
roamed the area 50 million 
years ago.

TREMP, CATALONIA — Ramón, the man I be-
friend over a glass of locally made vino blanco the 
night before, orders me to follow him across a fresh-
ly ploughed farmer’s field to get to a treasure he 
claims is 50 million years old.

“It’s just over here, but hurry, if the farmer catches us in his 
field he won’t be happy,” says Ramón.

A few minutes later, we reach a slab of smooth rock at the bot-
tom of a small gorge and Ramón exclaims: “That’s it — that’s 
the dinosaur footprint I was telling you about last night.”

My jaw drops in disbelieve. There in the rock, sitting unpro-
tected, is the fossilized footprint of a three-toed dinosaur — be-
lieved to be a theropod — that looks like it was made yesterday.

“Here’s more,” says Ramón, pointing to some other faded 
footprints nearby.

CATA
LO

NIA

16 www.travelife.ca



The Peak of Perfection

Choose your route, pick your package, and book today.

A journey onboard Rocky Mountaineer is much more than just a train ride through the Canadian Rockies. It’s the key 

to unlocking a hidden world of shifting landscapes and unparalleled beauty. Indulge all of your senses as you wind 

through awe-inspiring scenery, complemented by gourmet cuisine, vibrant storytelling, and impeccable service. 

Journey to a place that’s truly above and beyond the extraordinary.

1 2 3Three ways to book: RockyMountaineer.com Toll-free 1.800.665.7245 Contact your Travel Agent



Abandoned villages that suffered greatly during the Spanish Civil War are reminders that the Catalonia area around Tremp has always struggled economically.

The main streets in Tremp are cano-
pied by plane trees and the narrow 
alleys running off the main square 
offer some visual treats.

“Geologists have told me the dinosaurs lived in this area 
40 to 50 million years ago and we have lots of evidence to 
support that  — we found fossilized dinosaur eggs in anoth-
er field about 10 years ago but one night a crazy man took a 
hammer and broke them all.”

I wonder why these precious prehistoric treasures are 
not removed and placed in a museum for safekeeping and 
Ramón sheepishly replies: “This area of Catalonia is very 
poor and we just don’t have the money to remove them.”

The wall surrounding the gorge looks like a giant 
multi-layered cake with grey, pink and brown layers sand-
wiched together — the fingerprints of history.

Geologists say this Pyrenees Mountains valley, with its 
semi-arid climate, would have been the perfect breeding 
ground for the fierce theropod, the largest terrestrial carni-
vore ever to have walked the Earth.

When I tell Ramón that Canada’s only NBA team — the 
Toronto Raptors — uses a cartoon version of the theropod 
as its logo, he smiles and says: “Then more Canadians must 
come to Tremp to see the real footprint.”

Actually, this area of Catalonia, wedged between France 
to the north and the pointed Pyrenees to the south, has lots 
to offer.

Just outside Tremp, for example, there’s a volcano (Gar-
rotxa), Jewish bathhouses from the Middle Ages (Besalú), 
Catalonia’s only national park (Parc Nacional d’Aigüestortes 
i Estany de Sant Mauric), the Mont-rebei gorge, and lots of 
sand-coloured villages (some abandoned) that sit perched 
like crowns atop flat-top mountains. 

“You won’t be in the area long so let me show you a few 
of my favourite places,” says the hospitable Ramón.

The first place Ramón takes me to is a small village a few 
kilometres outside Tremp called Orcau. Tremp’s remark-
able tourist office is almost museum-like and highlights 
what you can do in this stunningly beautiful region of Cata-
lonia known as Pallars Jussá.

As we get closer to Orcau, Ramón points to some castle 
ruins that hang on a ledge overlooking the town and tells 
me they date back to the Romanesque period of his country.

A few minutes later, we enter tiny Orcau, where the homes 
jut out into the middle of the road. Only nine families live in 
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The beautiful Romansesque church that stands next to the Castell d’en Mur, left, is one of the ar-
ea’s great historical treasures and offers visitors breathtaking views of the vast valley just outside 
Tremp where dinosaurs once roamed and now produces some hearty grapes for wine.

the town that was established in 1010. While many of the villages 
in this valley suffered damage during the Spanish Civil War, Orcau 
was spared.

Ramón blows the horn and the sound reverberates off the honey-
comb-coloured homes. 

A tall man with his hair tied in a ponytail appears and the two 
men share a friendly embrace.

“I want to introduce you to Jeroen, our famous winemaker,” 
smiles Ramón.

Ramón’s description makes the man blush and in a heavy Dutch 
accent, Jeroen Nagtegaal shyly responds: “We (Celler Sauvella) 
are just a small boutique winery 
with some very young vines. We 
are trying to revive the area’s 
wine industry.”

The parched land makes grow-
ing grapes here a challenge but 
the climate is perfect — hot 
during the day and cool at night. 
Because the Romans set up a 
garrison and village in this val-
ley around 350AD, historians 
presume they would have also 
established vineyards to keep 
the troops happy. Nagtegaal, a 
geologist by trade, tells me his 
mother and father (his dad’s also 
a geologist) have been coming 
to this area for many years and 
they finally bought a house in 
the village about 10 years ago.

“I came here with my father on 
geological field trips and have always loved Orcau,” he tells me.

While working in an office for a few years in Amsterdam after 
university, Nagtegaal decided he wanted to change careers and 
took a two-year course on how to become a vintner.

“I decided this would be a great place to set up the winery and 
things are going well — although we lost one field this year when 
a late April (2017) frost hit the valley,” he tells me.

Celler Sauvella produces mostly organic reds, which Nagtegaal 
describes as “natural — the way wine is intended to be.”

His geological degree comes in handy as a vintner — “we did 
soil samples and the carbonates we found here gives the grapes 
more flavour.”

The winery yields between 8,000 and 9,000 bottles a year, mostly 
blends, and he patiently ages his wines in French and American oak 
barrels. Because they are natural, they tend to produce more sedi-
ment in the bottle and decanting them is a slow process.

“The 2009 are now ready to go to market,” says Nagtegaal

The grapes that grow best in this region are the Sumoll black 
grape — native to Catalonia — and an Italian variety called Bro-
cade. Nagtegaal, who helps harvest the grapes — “because quality 
control starts in the picking process” — hands me a glass of his 
Cabernet Sauvignon and the taste is smooth, yet complex, with lots 
of fruity flavours.

Because he is trying to revive the valley’s ancient wine industry, 
Nagtegaal decided a stylized Phoenix would decorate his labels but 
one bottle features a dinosaur.

“That wine is dedicated to my father and geology,” says 
Nagtegaal.

Next, Ramón is anxious to 
show me Castell d’en Mur, a 
Romanesque-style castle and 
church that requires anoth-
er hair-raising ride up a steep 
mountain to reach. The breath-
taking view from the 11th-cen-
tury ruins is well worth the diz-
zying ride, however. 

Most of the castle crumbled in 
on itself years ago but a recent-
ly added observation deck helps 
give visitors a glimpse of what 
life must have been like here in 
medieval times.

Both the castle and church 
were built from the same slab 
of rock that early settlers found 
at the top of the mountain, and 
while the castle was built for 
defensive purposes (a Moorish 

army was stationed on the southern side of the Pyrenees) it was 
never attacked.

The church, which was manned by Benedictine monks during the 
castle’s heyday, is in much better shape, but the priceless works of 
art that once adorned the asps and walls are no longer there.

“The church needed a new roof so the priest sold the paintings to 
a local art dealer in 1919 for the equivalent of 40 euros in today’s 
money. 

In turn, the collector sold them to the Boston Museum of Fine 
Arts where they reside today,” says Ramón in a sad voice.

The castle complex was abandoned in the 15th century but there 
are efforts underway to try and restore at least part of it.

As day turns to night, the sky over the Pallars Jussá is dotted with 
a countless number of stars and because the air is so clear here and 
the sky hangs so low, I feel like I can touch the handle of the Big 
Dipper.

This area of Catalonia really leaves you starstruck. •

•  Air Canada (Rouge) offers direct flights from Toronto to Barcelona.

• Tremp is about 185 kilometres from Barcelona — a 2.5 hour drive. 

• For more information on Tremp or Catalonia, go to the Spanish Tourism Board’s Canadian
  website:  http://www.spain.info/en_CA/ 

JUST THE FACTS
The terrain surrounding Tremp has that Arizona feel to it.
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A WARM SOUTH AFRICAN 
“SAWUBONA”

In South Africa, sawubona means welcome. We warmly welcome you onboard our Premium
Business Class, where you will experience fully-fl  at seats, gourmet cuisine, award-winning
South African wines and a wide selection of entertainment. Together with our partners,
we connect you from over 100 North American cities to 75 destinations in Africa. We are
Africa’s most awarded airline, which includes earning a 4-star rating from Skytrax for
15 consecutive years.



Worry-Free 
Adventure in Guatemala 

ANTIGUA, GUATEMALA — 
I first heard about Guatemala 
when I was a young girl and re-
ceived Guatemalan worry dolls 
as a gift. According to the leg-

end, you tell your worries to the dolls, place 
them under your pillow and by morning, the 
dolls will have taken all of your problems 
away. I remember looking at these cute little 
worry managers, thinking that I would like 
to visit Guatemala one day. Any culture that 
wanted to help me with my problems was 
one I wanted to check out. 

Guatemala is a natural beauty with a back-
drop of 37 volcanoes - three of them active! 
The country has experienced earthquakes, 
volcanic eruptions and floods, a violent civ-
il war - from 1960 to 1996 -  and continues 
to have extremely high levels of poverty and 
unemployment. And yet, Guatemalan people 
are incredibly open, friendly and welcoming 
to travellers. (They are quite quirky too, but 

Hiking and biking holiday
helps travellers appreciate
the people and traditions
of this Latin American gem

more on that later.)
My husband and I decided to take an eight-

day tour with BikeHike Adventures, a Van-
couver-based active tour company. We love 
having a tour guide when we travel, but don’t 
want to be shuttled around on a big tour bus 
with dozens of other people. We like to put 
our feet on the ground and see things outside 
of the big tourist spots. We have travelled 
with BikeHike before (Vietnam, Cambodia 
and Croatia, Bosnia-Herzegovina and Mon-
tenegro) and have had amazing experiences 
that would never have happened if we hadn’t 
taken the “road less travelled.” 

While we aren’t elite athletes by any stretch 
of the imagination, we also like being outside 
and active when we travel. It is a different 
way to get local – and to come home feeling 
healthy and without any weight gain. 

Throughout our journey, which took us 
from the historic and beautiful city of An-
tigua (about 40km from Guatemala City) 

STORY RUTH ATHERLEY / PHOTOS BY RUTH ATHERLEY & BIGSTOCK 

A street vendor in Antigua patiently waits for her next 
customer. The handmade products sold on the streets 
become treasured souvenirs of a trip to Guatemala.

Lake Atitlan

LA
TIN

AMERICA
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Worry-Free 
Adventure in Guatemala 

to Lake Atitlan and to the Tikal area, we 
had many interesting and unexpected ad-
ventures. The two-hour climb up the ac-
tive volcano Pacaya, just 52km outside of 
Antigua, was one of the highlights — and 
the challenging climb was well worth the 
effort. Roasting marshmallows from the 
heat of the Earth, with sounds of the active 
volcano exploding in the background, was 
a special, once-in-a-lifetime moment. It felt 
surreal, like we had stepped into a scene in 
a sci-fi thriller. 

We did a fair amount of biking on back-
roads and trails and really saw what rural 
Guatemalan life was like. As we were bik-
ing in the highlands near the small town of 
Totonicapan, which is about a three-hour 
drive north of Antigua, dozens of children 
ran down their dirt driveways to wave at us 
and say “hi,” which is likely the only En-
glish they know. I wanted to stop and give 
them all hugs — with their big smiles and 
excited eyes. 

We also took a long hike through the 
Zunil mountain range, in the same area as 
Totonicapan. Watching farmers as they pre-
pared for spring planting gave us a deep ap-
preciation for the back-breaking work that 
they do, with only the most basic tools to 
plant and harvest their crops — and they do 
it on a steep hillside. 

Another highlight of the trip was stay-
ing on the shores of Lake Atitlan. It is an 
incredibly beautiful area, and kayaking on 
the lake — which is in a volcanic crater 
in the Guatemalan Highlands of the Sierra 
Madre mountain range — felt like we had 
dropped into a dream. The description of a 
place as “breathtaking” is often used, but 
Lake Atitlan is a place that truly fulfills the 
meaning of that word. 

In the realm of curious and quirky, in the 
village of Santiago Atitlan, which is on the 
shore of Lake Atitlan, we went to a special 
house where you can visit a shrine to Maxi-
mon — a Mayan deity worshipped by many 
Guatemalans. With the assistance of our lo-
cal guide, we paid for and gave Maximon 
(a wooden/plaster figure that stands about 
three feet high) an offering of alcohol that 
his Cofrades — guardians — then poured 
into his mouth. We don’t know where the 
alcohol flows, but the Cofrades were very 
serious about putting the bottle to Maxi-
mon’s wooden lips and helping him drink. 
To finish off the small ceremony, a cigarette 
was lit and sat perched on his lips — filling 
the small room with smoke. 

After our encounter with Maximon, we 
had so many questions for our guide. It 
turns out that this Mayan god is quite a 
controversial local “resident.” The shamans 
of the town share him and he moves to a 
different house each year. While much of 
the legend and lore is a mystery, we did 

learn that the Maximon ideology is about 
respecting and representing both the dark 
and the light of human nature. From what 
we understand, some Guatemalans believe 
in the spiritual power of Maximon and oth-
ers don’t believe in him at all.

In the charming, small city of Antigua, 
an experience that we heard about, but just 
missed — by one day — are the colourful 
carpets of Semana Santa (Holy Week). The 
people of this historic village celebrate lent 
by decorating the beautiful cobblestone 
streets with alfombras — carpets made 
of sand and sawdust, adorned with plants 
and flowers. Locals spend hundreds and 
hundreds of hours creating these beautiful 
masterpieces — and then an Easter proces-
sion comes through and the handmade, but 
temporary works of art are pretty much de-
stroyed under the wheels of the floats and 
the feet of those walking. It is an exercise in 
living in the moment, I am certain.  

An aspect of Guatemalan culture that re-
ally touched our hearts is the widespread 
caring attitude towards dogs and cats. Most 

of the cats we came across lived in peo-
ple’s homes and were loved. While we saw 
many dogs that appeared to be homeless, 
they in fact, had a “person” — they might 
not live in the person’s home, but they have 
someone who cares for them. Guatemalan’s 
choose to be “responsible” for a dog — and, 
to the best of their ability, they feed and 
care for them. When hiking in the hills, in 
random areas, we saw makeshift doghouses 
built out of scrap wood, with straw or ma-
terial inside, to create a comfy bed. We saw 
families taking their dinner leftovers out to 
feed the dogs in the area. And every single 
person I spoke to about “their” dog had an 
amazing glow about them — something 
that a dog person recognizes right away —
when they talked about their pet.

We saw quite a bit of Guatemala on this 
trip — and we saw it powered by our own 
two feet (hiking, biking and walking) and 
arms (kayaking) — but we didn’t see nearly 
enough. This is a vibrant country filled with 
interesting, complex, multi-dimensional 
people who have been through much and 
are still smiling. While I think that many 
travellers are starting to discover this amaz-
ing place, it still falls under the radar a little 
bit. 

For those who like to get a real sense of 
the countries that they visit, Guatemala is 
one of those magical places that offers the 
opportunity for an authentic, local experi-
ence that is certain to deliver special memo-
ries that will last a lifetime. My first instinct 
all those years ago upon being introduced 
to my worry dolls was right — this is a 
place I really like. •

• Vancouver-based BikeHike Adventures specializes 
in multi-sport adventure tours to over 30 countries. 
To find out more, go to http://www.bikehike.com/

The people of Guatemala are deeply religious and hold many 
celebrations and festivals throuhgout the year. Above, locals 
feed a wooden figure known as Maximon some alcohol.
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A statue honours
the two great American 
explorers, while wood-
en whales remind us of 
what they first saw.

LONG BEACH, WA. — We stand 
on a windswept grassy dune breath-
ing in the heavy sent of saltwater. 
To our left, the Pacific Ocean crash-
es in a rhythmic drum against the 

long stretch of beach. In front of us is a wooden 
sculpture of three gray whales, carved barna-
cles and all. Perched above the ground, they 
seem to float into the grassy dunes, swimming 
northward to their feeding grounds. It’s then I 
see a real whale skeleton behind them. Upon 
closer inspection, parts of its bones have turned 
green and ochre. Unlike the wood, it seems 
to be becoming part of the landscape history         
of this place.

William Clark of the Corps of 
Discovery saw such a whale in 
this very spot, noting the whale’s 
backbone joints in his journals. Even 
though it’s been over 200 years since 
the Lewis and Clark Expedition, I find
myself in awe that I’m in the spot they 
were and that maybe, just maybe, my 
feet are tickling very same ground. 

Fuelled by the desire to follow in their 
footsteps, we head back to our beach 
lodging, the Adrift Hotel & Spa,
and check out complimentary 
beach cruisers. Moments  later, we
are riding down the paved 
12km Lewis & Clark 

Exploring
Washington State in the 

 footsteps of Lewis & Clark
STORY & PHOTOS BY LARA DUNNING

AMERICA
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A small country
without limitsExploring



Discovery Trail to Beard’s Hollow. It is there 
that Clark and 11 men started their walk up 
the 42km stretch we know today as Long 
Beach. 

Even though the afternoon is overcast, we 
can see marshlands and the forested head-
lands of Cape Disappointment State Park up 
ahead. Once we arrive, we realize our tim-
ing is off. Not only is the sun setting, but the 
waves are inching forward eating up the sand 
around the rocks we need to cross. Knowing 
it’s a losing battle, we park our bikes and 
walk as far as the ocean will let us. 

When we turn around the view strikes me. 
As far as the eye can see there is water, sand 
and dunes. This is the landscape Clark would 
have seen. I walk along the beach, ignoring 
the only sign of modernity here — car tracks 
and a picture of Clark stopping to investigate 
the cluster of seaweed, making a few nota-
tions in his notebook before continuing.

The next day, after a savoury breakfast of 
elk biscuits and gravy and a wild mushrooms 
scrambled eggs at the Shelburne Restaurant 
& Pub, we drive to Cape Disappointment The rugged Washington coast is one of the truly great sights and the end of the trail for Lewis and Clark.
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State Park. The park juts into the Columbia Riv-
er and abuts the Pacific Ocean. Upon a prominent 
ocean-facing cliff side with views of Cape Dis-
appointment Lighthouse sits the Lewis and Clark 
Interpretive Center. The centre is dedicated to the 
Corps of Discovery and starts at the beginning of 
the expedition with a heavy focus on the journey 
and stops in Washington State. We spend a couple 
of hours going through the exhibits learning about 
their hardships — like eating candles for dinner 
during a period of starvation — the gamble of ca-
noeing down the swift rapids at the now dammed 

Celilo Falls, and the joys 
of seeing the Pacific, 
knowing it meant they 
could prepare to return 
home. 

In the park, we stop at 
McKenzie Head, a round-
ed hill Clark and his men 
camped on for three days 
while exploring the pen-
insula. The hike is short 
and steep, and by the time 
we reach the top we are 
winded. When the group 
camped here, the hill 
projected into the ocean 
and it had very few trees. 
Today, the landscape is 
much different. A man-
made jetty formed land 
where sea was before 
and the hill is strewn with 
trees. Another part of his-
tory has also left its mark 
— gun batteries from 
World War II. 

We linger near the 
edge of the hill, watching 
the sun set slowly into 
the sea. Then we head 
into town for pre-din-
ner drinks at North Jetty 
Brewing. For dinner, we 
dine at 42nd Street Café 
& Bistro and try local 
razor clams, a delicacy 
surely the explores tried 
too. 

On our final day, we 
decide to end our Long Beach adventures exactly 
where Clark did, a tree that he carved his initials 
into with the date November 19, 1805. The walk 
from the parking lot to Clark’s Tree is short and 
easy. Located on the north end of the Lewis and 
Clark Discovery Trail, the original tree unfortunate-
ly disappeared years and years ago. Now, a bronze 
tree commemorates the original. We see the distinc-
tive lone tree long before we stand in front of it. 
It is surrounded by golden grasses, its short limbs 
stretching upward to a blue sky filled with wispy 
clouds. Behind it, the constant, endless blue ocean, 
a part of this landscape that hasn’t changed since the 
Corps of Discovery set foot on the sand. •

A trail marker, top photo, and whale 
skeleton, above,  remind us of the risks 
the two great explorers took while 
mapping the West Coast.



A Living
Legend

FAIRMONT’S LE CHÂTEAU FRONTENAC
IS STILL TURNING HEADS AT 125

• At London’s iconic Savoy, which Fairmont manages, I swear a 
hint of cigar smoke still lingers in the Savoy Grill restaurant where 
Sir Winston Churchill dined calmly with his wartime cabinet while 
Nazi bombs rained down on 1940s London.

• When I arrive at Fairmont’s Art Deco masterpiece, The Peace 
Hotel, in Shanghai, I’m reminded of the last days of British colo-
nial rule in China’s largest city, when women dressed like princess-

Historic Quebec City
property has much to
celebrate in 2018 and 
the world is invited to 
the big birthday bash

STORY BY MARK ATCHISON / PHOTOS COURTESY OF FAIRMONT HOTELS

Q UÉBEC CITY — Every time I push open the 
polished bronzed doors of one of Fairmont’s leg-
endary heritage hotels, like this city’s fabulous 
Fairmont Le Château Frontenac, I’m imbued 
with a sense  of history. These landmark proper-
ties, you see, are much more than hotels. They’re 
time capsules where you go back to the future. 
Examples: 

HOTE
L

CHECK O
UT

FAIRMONT’S LE CHÂTEAU FRONTENAC
IS STILL TURNING HEADS AT 125
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es danced until dawn with Japanese 
forces advancing.

• Every time I enter Fairmont’s cel-
ebrated Plaza Hotel on New York’s 
fashionable Fifth Ave., I imagine 
seeing dapper Cary Grant sipping a 
martini in the hotel’s Oak Bar, as he 
did in Alfred Hitchcock’s 1959 thrill-
er North By Northwest, just one of 
many movies that used the Plaza as a 
set; others include The Way We Were 
(1973), Home Alone 2 (1992), Bride 
Wars (2009) and The Great Gatsby 
(2013).

Every one of Fairmont’s legendary 
hotels has a story to tell — luxurious 
storehouses of history, all.

However, none can match the his-
tory of Québec City’s fabled Fair-
mont Le Château Frontenac, which 
in 2018 celebrates its 125th anniver-
sary. 

It literally sits on the foundation of 
Canada.

“Le Château is 125 but its history 
goes back 410 years,” Robert Mercu-
re, the hotel’s general manager, tells 
me during a recent visit. “Le Château 
sits on the exact spot where the first 
capital of New France, which later 
became Canada, was built.”

Mercure puffs out his chest like a 
proud papa when talking about Le 

One of the earliest photos of Le Château shows people strolling in front of the hotel that does not have its iconic central tower, which was not added until 1924.

Almost every inch of Fairmont’s Le Chateau Frontenac was 
refurbished during the massive renovation, including the hotel’s 
fabulous restaurants, rooms and even its stately lobby, above.

Château’s amazing history and the 
“nouveau Château” people will see 
during the 2018 anniversary celebra-
tions.“Even at 125, she’s still turning 
heads,” smiles Mercure, who over-
saw a $80 million modernization of 
the Grand Dame of Canadian hotels, 
which first opened in 1893.

While Mercure talks excitedly 
about the anniversary celebrations 
and the hotel’s future — “we had our 
best year ever for bookings in 2017 
and we expect even better results in 
2018” — he’s most proud of Le Châ-
teau Frontenac’s glorious past. And 
why not? The hotel’s history could 
fill an entire book, and does — the 
one written by France Gagnon Pratte 
and Eric Etter entitled The Château 
Frontenac. It’s published by Editions 
Continuite and is available in book-
stores or Kindle. Fascinating read.

“Such a rich history,” beams Mer-
cure as he begins to list Le Château’s 
many accomplishments and recogni-
tions.

“Did you know Le Château Fron-
tenac is the only hotel in the world 
that has a stamp commemorated 
in its honour,” boasts the GM. “Le 
Château has also been featured on 
Canadian currency and it’s the most 
photographed hotel in the world.

“And if you look on your Canadian 

    Justin (Trudeau) has fond memories of staying 
in that suite (as a youngster) with his father and 
now as prime minister.‘ ‘

— Le Château’s GM Robert Mercure
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I AM THE NEW NIKON D7500. Don’t let a great moment escape you. Equipped with a 20.9MP 
DX-CMOS sensor, 51-point AF and ISO 100 to 51200, the new Nikon D7500 can achieve stunning 
images in low light and has a continuous shooting speed of 8 fps. Wherever you move, an intuitive, 
tilting touch screen and slim body with deep grip offer added agility, and you can share your images 
in an instant to your smart device*. Alternatively, capture movies in incredibly sharp 4K UHD to relive 
again and again. Go chase. Visit Nikon.ca
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installed on the device before it can be used with this camera. For compatibility and to download the SnapBridge application, please visit 
Google Play® and App Store. The BLUETOOTH® word mark and logos are registered trademarks owned by Bluetooth SIG, Inc. and Google Play®   

is a trademark of Google Inc.



From its lofty perch on the banks of the mighty St. Lawrence River, Le Château offers its guests some breathtaking views, which are especially enhanced on a frosty winter’s morning.

passport (page 24) you’ll find a picture of Le Château Frontenac,” 
he says.

While Le Château is celebrating 125 years as a hotel, the recent 
renovations and upgrades have turned back the clock on this beauty 
and the property looks younger and better than ever.

“Every part of the hotel — rooms, restaurants, function rooms, 
public spaces — was upgraded,” says Mercure, who also points out 
that a new spa and fitness centre were also added.

So Le Château Frontenac has much to celebrate in 2018 and Fair-
mont kicked off the festivities in late January, on the eve of Le 
Carnaval de Québec, the largest winter festival in the world, which 
attracts over one million visitors annually.

Le Château, the first brick chateau in Canada, was originally built 
by Canadian Pacific Railways — you got to stay at the hotel in the 
1800s for free if you purchased a train ticket — and is designed af-
ter the great chateaus of France’s wine-rich Loire Valley. It’s named 
after the flamboyant Count of Frontenac, Louis de Buade, a former 
governor of New France, and because it sits within the walls of 
Québec’s UNESCO-designated Old Town, Le Château gets a well 
deserved heritage status.

Of all the events that have taken place at Le Château Frontenac 
over its 125-year history, none were more important than the two 
“war conferences” held by Allied leaders here in the 1940s. At the 
first (1943), the leaders of Great Britain (Sir Winston Churchill), 
the U.S. (Franklin Delano Roosevelt) and Canada (Mackenzie 
King) drafted D-Day plans; at the second (1944), the three drew up 
plans for what Europe would look like after World War II.

Le Château was commissioned by the Canadian government and 
closed for two weeks during those conferences, which shaped the 
world for years to come.

That event, and many more, will be celebrated throughout 2018, 
says Mercure.

“We’ll have many exhibitions throughout the year,” says the 
general manager, who informs me Steve Barakatt has written an 
anthem for the Fairmont Le Château Frontenac and it will be per-
formed on April 14 by the Québec Symphony Orchestra.

Operas, art exhibitions, events commemorating the 100th anni-
versary of the end of World War I, culinary galas featuring some 
of Canada’s best-known celebrity chefs, and many other events, 
with lots of international participation, are also on the menu for Le 
Château’s Frontenac’s 125th birthday celebrations. 

The festivities will conclude with a “blowout party on December 
18th (2018), which is the official date of Le Château’s opening,” 
says Mercure.

“We’re also asking former guests to bring back some of the mem-
orabilia taken from the hotel over the years so they can be dis-
played in an Antique Roadshow kind of event.”

As part of the renovations, the hotel’s executive Gold Floor was 
turned into a “mini boutique hotel” and suites once occupied by 
famed guests — Churchill, The Queen, Charles de Gaulle, Roos-
evelt, William Cornelius Van Horne (the founder of Canadian Pa-
cific who ordered Le Château built), Pierre Elliott Trudeau, Prin-
cess Grace of Monaco and Céline Dion — were also refurbished 
and now can be occupied by those who want to sleep with history.

“Justin Trudeau (Canada’s current prime minister and Pierre’s 
oldest son) was here a few days ago and he’s so excited about the 
renovations we’ve done and the way the suite has been updated,” 
Mercure says.

“Justin has fond memories of staying in that suite with his father 
and now as prime minister.”

Interestingly, Mercure reminds me that Dion, the Québec song-
bird who’s become an international mega star, was discovered at 
Le Château.

“René Angélil (Dion’s late husband who served as her long-time 
manager) heard Sony executives were staying at Le Château and 
arranged for her to sing in front of them. She was signed to a con-
tract on the spot and the rest is history,” winks Mercure.

This year also marks the 50th anniversary of Princess Grace’s 
visit to Le Château. That’s especially important to Mercure, who 
was manager of the Fairmont Monte Carlo for two years.

“My friends in Monaco are gathering some Princess Grace mem-
orabilia and they’ll be showcased at Le Château in 2018,” he says.

Fairmont’s Le Château Frontenac is a living history that just 
keeps getting better with age. •
• For more on what’s planned for Fairmont Le Château Frontenac’s 125th birthday, please go to 
http://www.chateaufrontenac125.com

• Air Canada, WestJet and Porter Airlines offer multiple daily flights to Québec City from various 
cities across Canada.

• For more on Fairmont’s other historic properties, go to http://www.fairmont.com
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Market Value Grows
Cambodia’s

STORY & PHOTOS BY ALLISON JANE SMITH

Phnom Penh’s  wonderful
Russian Market  serves up 
lots of smiles for tourists

The Russian Market in Phnom 
Penh is one of Cambodia’s 
biggest tourist attractions. 
It’s also a place where ex-pats 
like to hang out drinking beer 
and sampling some of the 
low cost cuisine that’s always 
served with a free smile. 

BIGSTOCK PHOTO

ASIA
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latte for a long time. Then it was time to fi-
nally visit the heart of the neighbourhood: 
the market itself. 

Although the Russian Market is small-
er than many others in of Phnom Penh, 
it swallowed me up as soon as I entered. 
I passed women selling fresh meat and 
vegetables, making my way to where I re-
membered fruit smoothies used to be sold. 
Either my memory was bad or the women 
making smoothies were on holiday, be-
cause I couldn’t find them. Neither did I 
see the man who used to make me banh 
chao. 

I cut through the noodle stalls to the sou-
venir shops. The sheer amount of stuff can 
be overwhelming: vintage movie posters, 
Buddha statues made of wood, ceramic 
bowls and plates, proudly touristy T-shirts 
emblazoned with elephants and Angkor 
Wat, piles and piles of textiles in every co-
lour, oil paintings of the Cambodian coun-
tryside and traditional apsara dancers. 
Even though half the stalls were closed, 
there were still an immense number of me-
mentos to be had. 

Fortunately, I knew what I wanted. Two 
years earlier, I had purchased a pink wallet 
made of a repurposed cement bag at this 
market, and I found the very same one 
with the same bold fish outlined in blue as 
two years earlier. I grinned as I opened it 
and looked through its pockets; I had been 
hanging on to my worn wallet longer than 
I should because I loved it so much. Now 
here was its exact replacement, as bright 
and lightweight as the original. 

At the same stall, I rooted through a 
stack of Cambodian kramas to find one 
for my fiancé. The krama is a quintessen-
tially Cambodian garment that serves as a 
scarf, bandanna, towel, or wrap. I chose 
one with a blue-purple gingham pattern, 
happily running the soft cotton through my 
fingertips. As I paid, I asked the vendor if 
she would be taking any time off for the 
holiday. “Yes, tomorrow I go to my home 
in Kandal province,” she said, referring 
to the province which surrounds Phnom 
Penh. “I go with my sister.” She gestured 
to a woman sitting nearby at her own shop 

which sold a variety of wooden and bronze Cambodian souvenirs. 
“I’m her driver,” said her sister with a smile. “She needs me so 

she can hold her baby.” 
I could imagine her, dressed in a white blouse and long skirt, 

carefully perched on the back of her sister’s motorbike, holding her 
child and an offering of rice to bring to the temple. 

Disoriented, it took me a while to find the noodle stalls, where I 
had lunch for $1.50. I marvelled at the variety the neighbourhood 
offered; where else was it possible to have dinner at a whiskey 
bar with all the sophistication of a Toronto speakeasy one day and 
lunch for less than $2 at a local market the next? 

That is the essence of the Russian Market, which remains one of 
the best places in Phnom Penh to engage with local culture while 
enjoying comforts on par with those offered anywhere else. •

PHOM PENH — When I spent 
a few years in Cambodia, I lived 
for a year in a Phnom Penh 
neighbourhood called Russian 
Market. My apartment was a 

stone’s throw from the eponymous market 
itself. For lunch I often ventured into the 
dim, stuffy market for banh chao, a crispy 
rice pancake stuffed with meat and bean 
sprouts, and in the evenings I bought fruit 
and vegetables from the stands that opened 
in the late afternoons. It was big news 
when a coconut ice cream stand opened 
in the market’s parking lot; there weren’t 
many restaurants in the area, and ice cream 
was an exciting addition to the neighbour-
hood’s food offerings.

After two years away, I visited the neigh-
bourhood last year and was amazed by 
how much had changed. After years as an 
up-and-coming neighbourhood, Russian 
Market has finally arrived. Often over-
looked by tourists, the neighbourhood has 
become a favourite of Phnom Penh’s many 
expats thanks to the recent explosion of 
cafés, bars, spas and boutiques, anchored 
by the traditional Cambodian market at its 
core. 

Cambodians call the neighbourhood 
Toul Tom Poung, which has nothing to do 
with Russians; the English moniker comes 
from the market’s history. In the 1980s, 
many Russian expatriates lived in the area 
and shopped at the market. Though the 
Russians moved on, the name stuck, and 
many Americans, Australians and other 
expats now call the area their home. 

Megan, an American friend of mine who 
has lived in Phnom Penh for seven years, 
had recently moved into an apartment only 
a few blocks from the Russian Market 
and was familiar with all the new spots. 
She led me from cafés to spas to clothing 
boutiques as I said, over and over again, “I 
can’t believe how much it’s changed.” 

Nothing exemplified the changes in the 
neighbourhood as well as did our evening 
at Long After Dark, where we met a few 
of Megan’s friends for dinner and drinks. 
Long After Dark was a chic whiskey bar, 
dimly-lit and atmospheric, with whiskey, 
craft beer, cocktails and a menu which included what one of Me-
gan’s friends declared was the best veggie burger in Cambodia. 
The gorgeous wooden bar was packed with people, even on a Mon-
day night. 

On Tuesday, I ate breakfast at Brown Coffee, a Cambodian-owned 
chain for which I had a soft spot. Each of its 14 locations in Phnom 
Penh are polished and unique, offering good coffee and service in 
a slightly different atmosphere. This Brown was filled with natural 
light reaching in from the two storeys of floor-to-ceiling windows. 

As one of the few cafes open on what was a major Cambodian 
holiday, it was near capacity. I managed to find a seat amid the 
Cambodian families, groups of young people and expats. The cof-
fee shop vibrated with the pleasant hum of their conversation. 

I enjoyed my breakfast of Eggs Benedict and lingered over my 

The Russian Market comes alive when the lights come on.

Trendy Western-style eateries now abound in the market.

Russian Market vendors offer a colourful variety of products.
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NappingIN NAPA

Stay in famed wine region
offers foodies fun & fitness

STORY BY KAREN KWAN / PHOTOS BY PETER BARRERAS

CALIF
ORNIA
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SAINT HELENA, CA. — Visiting the Napa Valley just weeks after the Oc-
tober 2017 wildfires, I wasn’t sure what to expect. The news stories and 
footage still haunt me. People lost their lives. Wineries and homes had 
burned to the ground.

To my surprise, and relief, the damage in Napa was not as extensive as I’d 
imagined (Sonoma was more heavily impacted, I learned). In the distance, some of 
the rolling hills appeared mysteriously dark, but had I not asked for what to look for, 
it’s possible I wouldn’t have even noticed. It was, I confirmed, the forested hillsides 
that were mostly impacted here. Of the more than 1,200 wineries in the Northern 
California region, fewer than 10 were heavily 
damaged. 

Locals were pretty quiet about the fires, in-
stead, they were focused on rebuilding and 
moving forward. Fundraising events and the 
occasional T-shirt spotted on a local declare 
“Napa Strong” and the mood reflects this in a 
quiet resilient way. 

While I initially felt a bit uncomfortable 
coming to have fun and explore after such a 
tragedy, once there it hit home that the best 
way you can help a region whose economy 
relies on tourism is to travel there. And with 
that, while respecting the impact the fires had 
on the area, we set forth to make the most of 
the still beautiful valley in Northern Califor-
nia. 

Our focus while here: to explore the health 
and wellness opportunities the Napa Valley 
has to offer. Not only the resveratrol of red 
wine offerings (although we did enjoy sev-
eral wine tastings) but rather indulging in 
the recent trend of taking an active vacation. 
According to research conducted by Hotels.
com, 80 per cent of 18 to 35 year olds consid-
er keeping fit one of the most important parts 
of their holiday experience. Baby boomers do 
as well, with 66 per cent mentioning fitness 
as key. I definitely see the appeal. Mix in just the level of fitness you’re comfortable 
with and it’ll help you counterbalance the indulgent eating and sipping you have in 
store. 

As for what Napa has to offer? Here’s our guide to making your Valley vacay a fit 
and fun getaway: 

Pedal, pedal, taste 
Taste the Valley’s riches in the most enjoyable way to take in all of the sights: on two 

wheels. Consider, after all, that you’re breathing in the fresh air while working off at 

You can ride through the vineyards and forests of Napa Valley and enjoy the idyllic scenery, left, or stretch out at a 
yoga class, which some vineyards offer guests. This is one place where you can eat, drink and stay fit.

Cyclist Karen Kwan takes a break with a glass of wine.
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IMAGES OF
VIETNAM & 
CAMBODIA

WWW.TOUREAST.COM   

13 days | 12 nights
Travel to Indochina on this group tour of 
Vietnam & Cambodia seeing the highlights 
while also immersing yourself in the regional 
cultures to further enrich your journey. Walk 
the maze of streets in Hanoi's Old Quarter 
before hopping on a pedalled rickshaw, 
cruise the stunning scenery of Halong Bay 
on an overnight boat trip, travel to Central 
Vietnam to explore the cities of Hue & Hoi 
An, take walking tours, dine on traditional 
cuisine and meet the people who call this 
place home. Travel to Cambodia and explore 
the fascinating temples of Angkor. 

2018 Departures:
Sep.21, Oct.15, Nov.6, Dec.5

$2495
per person

group tour

least a few sips of wine if you do a wine tasting tour with 
Napa Valley Bike Tours. We opted for their cruiser bikes 
(choosing to make it less of a serious cycling workout and 
more of a stroll on two wheels). With  mostly quiet country 
roads and busier streets with wide shoulders, even non-fre-
quent cyclists will feel at ease. Our pedal-powered tour took 
us from Yountville to Saint Helena where we completed our 
tour with a wine tasting at Rutherford Ranch Winery and a 
picnic lunch from Yountville Deli highlighted by a savoury 
garlic dip — it is well worth the garlic breath.

If you prefer to go wine tasting with your rental car, des-
ignate a driver, of course, and make sure you include Ster-
ling Vineyards in Calistoga. Its iconic white building with 
towers featuring bells salvaged from St. Dunstan’s Church 
in East London stands out amongst the greenery of the hills. 
Once you arrive, hop onto the aerial tram, which will carry 
you up to the winery. And even though you’ve been im-
mersed in your surroundings, the view of Napa from their 
patio will stun you. Once you catch your breath, indulge in 
a tasting and definitely opt for the cheese pairings because 
it will make everything your wine expert shares about the 
wines make perfect sense. 

Soak away your stress
After your tasting, since you’re already in in Calistoga, 

taking part in the mud baths is something everyone should 
at least try once —  Suits fans will recognize it as the mud-
ding treatments Louis  Litt is so fond of. At Calistoga Spa 
Hot Springs, you immerse yourself into thick, warm volca-
nic ash mud, followed by a mineral bath and a stint in the 
eucalyptus steam room, finishing off with some quiet time 
on a bed as your body temperature returns to normal. While 
I’m skeptical of the toxins being drawn from my body, I 
must admit my skin did feel baby soft afterwards..

Stretch & strengthen in the California sunshine
That California good-feel vibe has a way of inspiring one 

to want to do yoga. And for those not feeling it, perhaps 
combining one’s savasana with sipping wine will win you 
over. The beautiful fields of grapes and the glow of sunshine 
makes for an idyllic setting for a yoga practice. Wineries 
host yoga and wine events throughout the summer; a little 
online research will help you find a place to practice. After 
the five-hour flight to California, I welcomed the private 
session of yoga inside the beautiful wine cave at Trinitas 
Cellars. 

Make it leg day
As much as I love a good Pinot, I know I can’t spend an 

entire trip only examining the legs in my wine glass; keep-
ing my own legs moving boosts my mood just as much. 
Besides cycling on a winery tour, you could just put on your 
sneakers to explore the Valley by either running or hiking. 

Settle in for R&R
Rest and recovery is a key part of any active getaway so 

choose where you’ll catch your zzzs wisely. Checking into 
the Meritage Resort & Spa, I can tell right away it’s a place 
where you could kick back and stay for your entire visit in 
Napa. There’s the grapevine fields to stroll, a Trinitas Win-
ery tasting room, a luxurious outdoor pool, Spa Terra (you’ll 
need a massage if you’ve been going full-out with your fit-
ness here, after all), a Tuscan-inspired restaurant, Siena, and 
a charming bowling alley to show off your bowling skills. • 
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ORLANDO, FLA. — Nicole greets me at the reception area 
of the fabulous Spa at Four Seasons Resort Orlando at Walt 
Disney World Resort and tells me “you’ll be having our 
signature Sticks and Stones treatment.” Sounds painful, to 
which the athletic-looking therapist responds with laughter.

“Quite the opposite,” says Nicole as we enter the resort’s tranquility base 
— the world-class spa is tucked away on the ground floor of the 443-room 
luxury resort surrounded by a Garden of Eden.

As I follow Nicole to the treatment room, all I can think about is the chil-
dren’s rhyme “Sticks and stones will break my bones …” After a few treat-
ments at Four Seasons Orlando’s Spa, though, I think the words should be 
changed to: “Sticks and Stones will heal my bones and Four Seasons is 
the reason.” 

The 1,208-square-metre spa quickly jumped on the “Best Spas in Amer-

Magical
Expe   rience

Luxury property a ‘magic kingdom’
right on Walt Disney World’s doorstep

Four Seasons Orlando guests get a great view of Disney’s 
nightly fireworks display from the terrace of  Capa, the 
hotel’s trendy main dining room, above.

STORY BY MARC ATCHISON / PHOTOS COURTESY FOUR SEASONS

Four Seasons Orlando’s
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ica” list when it opened in 2014 
and the entire Four Seasons 
Orlando property, which sits 
on the grounds of Walt Disney 
World, is being celebrated as 
one of the top vacation spots 
in America. And for good rea-
son. Besides the spa, Four Sea-
sons Orlando features spacious 
rooms and suites that look out 
on the sprawling Walt Disney 
World complex, which af-
fords most guests great views 
of Disney’s nightly fireworks 
shows. Add to that one of the 
best restaurants in Florida, 
Capa, a Spanish-themed room 
whose decor is as exciting as its 
tapas, seafood and steak offer-
ings, and a championship golf 
course, Tranquilo, designed by 
legendary Tom Fazio, and you 
can see why this is one of the 
most sought-after Four Seasons 
properties in the world.

While it mirrors most of Four 
Seasons’ distinguished inven-
tory in palatial ambience and 
service, the Four Seasons Or-
lando at Walt Disney World has 
its playful side, too. Childish 
laughter fills the air around the 
resort thanks to its water slide, 
lazy river inner tube ride, splash 
zone and enormous family pool 
with its gradually sloping beach 
entry — perfect for small swim-
mers.

Who has time to go to Disney 
with so much to do for families 
at Four Seasons Orlando? 

For those who do, though, the 
staff at Four Seasons Orlando 
will arrange tickets and trans-
portation to Disney parks from 
a special lobby desk.

Nicole swings open the door 
to one of the spa’s 18 high-tech 
treatment rooms and tells me 
my Sticks and Stones massage 
will feature sculpted basalt 
stones and birch wood massage 
sticks. She begins by rubbing 
me down with coconut oil be-
fore applying the hot stones to 
my back and shoulder — areas 
she’s identified that need help. 
Her long, targeted massage 
strokes quickly bring me relief 
and the 50-minute treatment 
flies by with me totally relaxed.

“Tomorrow I suggest you 
have our La Floridian treatment 
(a combination wrap and mas-
sage) and that will really help 

• Air Canada Rouge, WestJet and most charter airlines offer direct 
service to Orlando from major Canadian cities.

• The peak seasons at Four Seasons Orlando at Disney are Christmas 
and March Break when room rates can hit $1,000 U.S. a night. 
However, rates drop drastically at other times of the year but the 
experience always remains the same.

• The nightly fireworks at Disney are best seen from the open terrace 
at Capa restaurant. Times vary, depending on the season. In winter 
months they are normally held between 7 and 9 p.m. Interestingly, 
Walt Disney reportedly spends $18.25 million U.S. on fireworks 
annually.

JUST THE FACTS
• Along with the 18 treatment rooms, the Spa at Four Seasons 
Orlando features four couples suites, two waterside bungalows 
and a salon. The Spa is open from 8 a.m. until 9 p.m. with the last 
treatment starting at 8 p.m.

• Four Seasons Orlando is Central Florida’s first and only AAA Five
Diamond Award property.

• Four Seasons Orlando’s adult pool is the only one of its kind on the 
Disney property.

• For more on Four Seasons Orlando at Disney, go to 
https://www.fourseasons.com/orlando/

The Sticks and Stones massage at the Four Seasons at 
Disney Spa is a signature treatment that is a reward-
ing experience for body and mind. The amenities and 
treatements this spa offers places it among America’s 
best. The hotel architecture reflects Florida’s Golden 
Age and the shops at the Four Seasons at Disney help  
make a little girl’s princess dreams come true.

39 www.travelife.ca





Tranquilo is among Florida’s best courses and  a multi-million dollar upgrade to its practice facility means it’s ready for PGA stars. Only Four Seasons guests and golf cub members are allowed to tee it up here.

make you feel relaxed,” suggests Nicole.
Tomorrow can’t come soon enough, but before it does, I hang 

out at the adult pool — the service level here surpasses even Four 
Seasons’ industry-leading standards — and hop in an inner tube for 
a ride down the lazy river — it makes people of all ages feel like 
a kid again.

In the evening, I enjoy a spectacular meal at Capa on the ho-
tel’s 17th floor, where I indulge in 
Spanish dishes like Aceitunas (tra-
ditional Basque marinated olives), 
Huevos (chorizo-spiced deviled 
eggs with salmon roe and seaweed), 
ham croquettes, Cerdo (pork belly 
with apple and pistachio) and Pata-
tas Bravas (a potato dish made with 
paprika and black garlic).

The tapas dishes are so filling and 
fulfilling, I have no room for one of 
Capa’s signature grilled meat dishes 
(steak, Iberico pork chop, rack of 
lamb) that are prepared in an open 
kitchen, or even the seafood entrees, 
featuring freshly-caught Florida 
fish. 

We toast our meal with one of the 
fine wines from Capa’s extensive 
cellar — the restaurant can be found 
on Wine Enthusiast magazine’s list 
of Best 100 Wine Restaurants in the U.S. — and watch the spectac-
ular Disney fireworks display from Capa’s open terrace. 

Up bright and early the next morning for a refreshing swim in the 
adult pool, I arrive at the spa 30 minutes before my scheduled treat-
ment and relax in the soothing steam room and soak in a whirlpool 
tub complete with waterfall before moving to an open-air terrace 
where I soak up the soothing Florida sun. That’s where Stacey, my 
assigned therapist for the La Floridian treatment, finds me.

A few minutes later, Stacey, who informs me she massages lots 
of NFL players, starts the treatment by applying a cane sugar body 
polish that’s infused with jasmine flower and organic pink grape-

fruit. “I’ve massaged NFL players for up to six hours straight,” says 
the delightful young woman who recently moved from Hawaii to 
Orlando. “It takes that long to work through the players’ muscles to 
get to their problem areas.”

Stacey finds my problems in just a few seconds.
Next, the therapist applies a whipped shea butter and pink grape-

fruit cream and wraps me with sheets like a tortilla. She tells me 
this will help hydrate my skin.

While the polish is working its 
magic, Stacey gives me a jasmine 
hot oil hair and scalp massage — all 
part of the treatment.

I leave the spa feeling like a new 
man. The two treatments have 
worked wonders. Time to celebrate 
— with a creamy gelato from Lick-
ety Split, the colourful lobby café 
where folks gather in the morning 
for coffee and bakeries. 

Later, I walk along a path lined 
with tropical vegetation and end up 
at the hotel’s golf course, where I 
enjoy a Cuban sandwich at Plancha, 
a clubhouse restaurant that serves 
up some delightfully spicy cuisine.

The Tranquilo Golf Course is 
where you’ll see celebrity guests 
and PGA stars — many call Orlan-

do home — tee it up on a track that has been rated among Florida’s 
best. 

The course has undergone a major renovation in the last year and 
will soon be the private domain of Four Seasons Orlando’s guests 
and those who occupy the multi-million dollar Four Seasons Res-
idences that surround the towering resort, whose Spanish Revival 
architecture reflects Florida’s Golden Age.

From the time you enter this luxury oasis, you’re treated to a 
magical experience. 

Suffice to say, Four Seasons Orlando is another “Magic King-
dom.” •

Most families like to hang out at the massive family pool, water slide or lazy river.
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‘Jet’
Whitby’s

Famous British outpost a jewel in the crown

Set

Whitby’s lovely 
harbour has welcomed 
many famous people 
over the centuries and 
the black jet, right, 
that is common on 
the town’s beach, was 
made famous when 
Queen Victoria made it
part of her wardrobe.

WHITBY, ENGLAND — “You’re from Toronto?” 
asks my cabbie in this picture-perfect North Sea 
hamlet. Yes, indeed. “Tell me, what does the Six 
mean?” On our short drive from the train station to 
my B&B, I find myself discussing rapper Drake, 

area codes and other Canadiana with the young Raptors fan behind the 
wheel. Not what I expected to find in an English holiday destination, 
where the aroma of fresh fish and chips scents the air. But Whitby, I’d 
soon discover, specializes in the unexpected. 

Take the La Rosa Hotel and Tea Room, my B&B. Lewis Carroll 

STORY & PHOTOS BY NANCY WIGSTON

ENGLA
ND
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You are sure to have a pleasant flight. KLM’s staff are always 
happy to help. Experience what good service feels like.  
klm.ca

Set



liked this spectacular West Cliff location so much that he returned 
seven times. Today’s owners pay homage to the man who created 
Alice in Wonderland, with a special nod to the Mad Hatter’s Tea 
Party. Peering into the dining room, I’m startled by a girl-sized 
dummy perched on a chair, wearing what appears to be a cow’s 
head. Still, the place is friendly and pleasing, my room all plush 
pinks and pale greens and Victorian memorabilia. Breakfast arrives 
next morning in a jaunty picnic basket. 

Exiting Alice-land, I head toward Whitby’s giant whale tusk arch 
and descend West Cliff, reaching the River Esk estuary below. 
Passing jaunty fish takeaways, palm readers and ice cream shacks, 
I follow the riverside to the Victorian-era swing bridge, hanging a 
left at 18th-century Church Street. Among the street’s jumble of 
sweet shops, dog-friendly cafés and vintage clothing emporia I no-
tice a raft of shops advertising “Whitby jet.”  Romans liked black 
jet jewelry and tourists often picked up pieces of the shiny black 
carbon on their beach walks, but jet really took off when Queen 
Victoria set fashion trends by choosing Whitby jet to complement 
her mourning attire. Today, Victorian-era jet fetches a queen’s ran-
som. (And I’d so wanted that stunning cameo!) 

Church St. ends at the 199 Steps, a must-climb route for able vis-
itors. Pallbearers once carried coffins up these steps to the Church 
of St. Mary’s; today’s tourists ascend to the old church before head-
ing to the ruins of 7th-century Whitby Abbey and its impressive 
museum. Benches are placed at intervals along the way for those 
needing a breather. Panting a little, I stumble into the old church-
yard. At my left are endless vistas of sea and sky and to my right 
the imposing ruins of Whitby Abbey.

Wandering the graveyard — moody even on a sunny afternoon 
— it’s easy to understand why this place inspired writer Bram 
Stoker. On holiday in the 1890s, the theatrical agent-slash-novelist 
fell under Whitby’s spell, spending hours in the library investigat-
ing mysterious shipwrecks and strange local lore. The result of his 
labours was the 1897 Gothic classic, Dracula, a vampire tale that 
has never lost its bite.  

Hundreds of metres below where I’m standing on the East Cliff 
(the River Esk divides the town into extremely old East Cliff and 
slightly newer West Cliff), the Transylvanian Count bounded 
ashore from a ghostly shipwreck onto Tate Hill Sands, disguised 
(naturally) as a black dog.  In St. Mary’s graveyard, a sleepwalking 
innocent, dozing on her favourite bench, succumbed to Dracula’s 
bite — his first English conquest. The undead Count, his black 
cloak, evil laugh and lustful designs on Victorian womanhood 
caused a sensation. “A volume of horror,” wrote one reviewer.

From1930s vampire flicks to Tim Curry’s “sweet transvestite” 
send-up in 1975’s Rocky Horror Show to Sesame Street’s adorable 
Count von Count, Dracula has never really gone away. Goth-attired 
fans periodically invade Whitby, but most days are far outnum-
bered by English pensioners happily walking their dogs and stop-
ping for tea and scones in this canine-friendly town.

Whitby’s dominant historical personality remains the very real 
Captain James Cook — adventurer, explorer and brilliant mapmak-
er. Cook apprenticed in Whitby during the 18th century whaling 
boom. Today his statue looms over West Cliff, near those photo-
genic whale tusks. Signposts indicate distances to Australia, New-
foundland, mainland Canada (east and west coasts), Indonesia, Ha-
waii and New Zealand — all places Cook sailed to during the great 
age of English exploration.

Small, bright and stylish, the Captain Cook Museum occupies 
the restored riverside home of John Walker, the Quaker shipbuilder 
with whom young James apprenticed. Its collection of maps, ex-
quisite botanical drawings and artifacts from the Cook era is com-
plemented by workshops in Indonesian batik-making. The muse-
um manages to ooze chic while telling a riveting story.

Captain Cook, it appears, did not survive the ambitions of those 

who urged him past his limits on his years-long final voyage to find 
the Northwest Passage. On my last Whitby morning, a volunteer at 
the Life Boat Museum — a moving testament to those who answer 
distress calls from the sea — informs me that by his third voyage, 
“Cook was not a well man.” The formerly kind, caring captain had 
turned erratic, “hasty” (as one of his crew wrote). In 1779, he was 
killed in battle with Hawaiians while attempting to kidnap their 
King. 

Whitby’s other highlights include: The spectacular Abbey, where 
English Christianity first blossomed and Caedmon, a young monk, 
wrote the first poem in English; quirky St. Mary’s, where one vicar 
installed hearing trumpets so his deaf wife could hear his sermons; 
the endlessly enchanting Whitby Museum — with Paleolithic 
finds, model ships, costumes and weird objects like a desiccated 
human hand. It’s considered a “Hand of Glory” blessed, according 
to legend, by Latvian gypsies, as a guarantor luck for criminals.

Tempted by numerous fish restaurants lining the riverside, I fol-
lowed a local girl’s advice and found my fish-and-chips heaven 
(Yorkshire-style, with bread and butter and tea) at Hadley’s on 
Bridge St. 

Entertaining, quirky, romantic: that’s Whitby. From my La Rosa 
window I gaze down at a pale sweep of sand, fringed by North Sea 
surf as tiny figures stroll by the sea. Beyond the beach rises East 
Cliff, its height framed by an old church and the ruins of an even 
older abbey, looming against red and gold skies. It’s haunting, in a 
good way. •

The skeleton ruins of the 
7th-century Whitby Abbey 
is a reminder of  the town’s 
glorious past. Its Victori-
an-era shops sell modern 
products but they have 
never lost their charm.
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Prime 
Time

CÁDIZ, SPAIN —  It’s 
always been about the 
sea here. It was from 
Cádiz that Columbus 
sailed on his second 

voyagxe; from here the fleet depart-
ed to fight Nelson at Trafalgar; and 
in the 18th century, when the Span-
ish Empire was the largest in the 
world and had control of much of 
the American continent, over three 
quarters of Spain’s transatlantic 
trade passed through Cádiz. 

There are older cities than the 
Spanish port of Cádiz. But Cádiz, 
situated on a peninsula jutting out 
into the wild waves of the Atlantic 
Ocean and part of the evocatively 
named Costa de la Luz (Coast of 
Light), is the most ancient city in 

For Cádiz

Historic Spanish seaport seeks global recognition
STORY & PHOTOS BY NAOMI ELSTER

Cádiz has always played an important role in navigation on the high 
seas. It was from this handsome Spanish port with the distinguished 
skyline that Columbus set sail on many of his voyages and where one 
of the world’s most influential prime meridians once cut through.

Western Europe to still be inhabited. 
This rich and varied history makes 
the city difficult to describe, difficult 
to summarize and sell in a single 
sentence, but offers a lot to the curi-
ous traveller. Even on a winter visit 
where Atlantic gusts destroyed my 
umbrella and the rain turned every 
surface into a lake, it was impossible 
not to fall in love with this city and 
get some sense of its magic — some 
sense of why the gaditanos (citizens 
of Cádiz) stayed so long.

In its more recent incarnation, 
Cádiz can offer modern high-street 
shops sitting snugly in the winding, 
narrow streets of its charming old 
town, bookstores and music, unique 
museums, ancient island fortresses 
doubling as modern lighthouses, 

SP
AIN
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YOUR GATEWAY TO ITALY
DISCOVER THE BEAUTY OF ITALY THANKS TO OUR DIRECT FLIGHTS TO ROME 
AND CONVENIENT CONNECTIONS TO THE MOST ENCHANTING ITALIAN CITIES. 

Fly in pure Italian style in one of our classes of service: newly-redesigned cabins and renowned hospitality in our 
Economy Class; an enhanced travel experience and the comfort of a reserved cabin in our Premium Economy Class; 
the exclusivity of priority services at the airport, the luxurious lie-flat seats and the finest Italian cuisine in our Magnifica 
Business Class. Enjoy a taste of Italy on every flight.

ALITALIA.COM

Days usually end in Cádiz with the setting sun casting its historic harbour in a glorious light. The people of this Spanish port are demanding their rightful place in nautical history.

beaches, and much more. At the end of February, the city goes cra-
zy for Spain’s best known carnival.

The Phoenicians were the first to settle here, building a trading 
post they called Gadir around 1100 BCE, when their civilization 
was still in its golden age. Later, the Roman navy had a base here, 
and then the Muslim Moors from North Africa had their turn, al-
though the city fell into obscurity during the reign of Al-Andalus, 
and so Cádiz lacks the same Moorish feel and impressive land-
marks other cities in the region, such as Granada or Cordoba. Its 
own golden age came later, in the 1700s. 

From the first sketches of ancient philosophers, fusing known 
terrain with imagined worlds, to a time where we can navigate us-
ing our phones, mapping has come a long way. The foundations of 
modern mapping were laid by the development of meridians, imag-
inary, semi-circular lines drawn on maps, connecting the North and 
South Poles and indicating longitude. Similar lines extending east-
west  are lines of latitude. Since 1884, Greenwich near London  has 
been the Prime Meridian, the reference point for all maps by inter-
national agreement. Up to then, though, countries were free to set 
their own meridians, yet the bulk of global shipping was directed 
by just three meridians — Greenwich, Paris and Cádiz.

Greenwich has a national maritime museum, and you can actu-
ally stand on the famous meridian (when I was 18, I visited and 
actually set my watch by it, just so I could claim to have a more ac-
curate watch than anyone else in the room). The Paris Meridian has 
been rescued from obscurity partly by the city’s own efforts – the 
bronze medallions marking the route — but largely by Dan Brown, 
who created a fictional “Rose Line” based on the Paris Meridian in 
The Da Vinci Code.

But the Cádiz meridian and all it represented about the city’s im-
portance seems to have very nearly slipped out of memory alto-
gether. 

In Cadiz, always, history comes back to the sea. In 1717, the 
Academia de Guardias Marinas, one of the world’s most famous 
nautical schools, was established in the neighbourhood or barrio 

del Pópulo, on a site that is today home to the city’s Ayuntamiento 
(seat of local government). In 1753, Spain’s first royal observatory 
was built in Cádiz, and the idea of using that city as the reference 
point for the navigation of the Spanish navy was born. Having its 
own meridian really did put a city on the map — centuries ago, it 
was a sign of both power and scientific prestige. The Royal Ob-
servatory quickly moved to establish the Meridian of Cádiz for 
all military and civil cartography, and this honour was at the time 
well-deserved. Besides being the launch spot for half of Columbus’ 
voyages to the Americas, several scientific expeditions left from 
Cádiz, which was also a pioneer in shipbuilding.

More than anything else, the commemoration of this forgotten 
meridian appears to be a matter of pride for a very proud people. 
One editorial in the local newspaper, Diario de Cádiz, proposes a 
motto — “Cádiz yes, Greenwich no!” — and states that the Span-
ish should “take advantage of Brexit” to claim Gibraltar for Spain 
and to have Cádiz replace Greenwich as the prime meridian.

But leaving nationalist politics and political rivalries out of it, 
it doesn’t quite make sense that the meridian, which was once a 
symbol of this port’s international influence, should have passed so 
completely into obscurity. Now, a local historian, Miguel Ramos, 
is researching what the meridian meant to the city, and is involved 
in a project to resurrect its memory. In collaboration with mapping 
expert Manuel Marrón, he has managed to calculate the exact lo-
cation of the meridian and hopes to raise funding from local busi-
nesses and institutions to mark the line, similar to the Parisian me-
dallions. This line will guide visitors from the magnificent seaside 
avenue Campo del Sur, with views of Cádiz Cathedral on one side 
and the Atlantic on the other, through monuments such as the city 
council’s plenary room and the monument to the Cortes de Cádiz, 
the assembly which passed the first Spanish constitution, now re-
garded as a major step towards democracy in Spain. 

The hope, eventually, is to place a bronze commemorative statue 
on the Campo del Sur. The sculpture will, of course, point out to 
sea. Because in Cádiz, now as always, it’s all about the sea. •
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Le 
Dolce 
Vino Living the life of a king

at an Italian wine castle

STORY & PHOTOS BY MARC ATCHISON
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The elegant Castello di Guaene, left,  sits perched overlooking the wine village 
of the same name and now serves as one of Europe’s great hotels. The views of 
the Piedmont wine region only enhance a stay at this incredible property.

GUARENE, ITALY — I swing open the large shuttered win-
dows of my palatial Castello di Guarene suite and there, un-
der a cobalt blue sky, Italy’s legendary Piedmont wine region 
spreads out in all directions.

The handsome sandstone castle’s elevated position allows 
me a bird’s eye view of the lush valley below and the patchwork quilt of 
vineyards that make this one of the world’s great wine producers.

The surrounding UNESCO-protected hills where the famed Piemonte 
wines are produced — Barolo and Barbaresco being the best known glob-
ally — are covered with a fine dusting of freshly fallen snow. The vines that 
only a few months ago were flush with fruit, have been stripped bare by 
the winter winds that constantly whip through the fertile valley. Off in the 
distance, the snow covered Alps — France 
and Switzerland lie just north of charming 
Guarene — billow up on the horizon like 
large mounds of meringue.

What a magical sight.
The valley is also dotted with lots of 

small red-roofed villages, each with its 
own ancient watch tower and castle. None, 
though, is quite as beautiful or prominent 
as the Castello di Guarene.

Built in 1726 by an aristocratic family 
from nearby Turin — the industrial hub of 
northern Italy and host of the 2006 Winter 
Olympics — Castello di Guarene flour-
ishes today as an exquisite 5-star Relais 
& Châteaux hotel where guests come to 
enjoy the scenery, fine dining experienc-
es  — there are many Michelin star restau-
rants in the area — and sip the vintages 
produced from the Nebbiolo grape, which 
thrives in Piedmont’s rich soil.

The 30-room property — a miniature 
version of Highclere Castle of Downton 
Abbey fame — was bought by two lo-
cal industrialists five years ago and then 
closed for three years during a massive 
renovation where it was brought up to 
21st-century standards.

The results are nothing short of miracu-
lous, especially when you consider none 
of the castle’s original stately charm was 
compromised in the modernization. In 
fact, 80 per cent of the original 18th-cen-
tury furnishings remain in the rooms and 
public areas. However, each of the 15 guest rooms now features mod-
ern bathrooms that are wrapped in white Italian marble. Satellite TV and 
free WiFi keep guests connected to the modern world while enjoying an-
cient pleasures like canopied beds and walls draped in delicate fabric. The 
18th-century silk wall coverings used throughout the castle were imported 
from China at the time and during renovation were removed, cleaned and 
replaced. The results have to be seen to be appreciated.

For generations, the Roero family occupied the 30-room manner house. 
It was the life-long dream of Count Giacinto Reoro of Guaene, an indus-
trialist and amateur architect, who sadly died before the castle was com-
pleted. His sons, Traiano and Teodoro, finished what their father started 

Regal trappings greet guests at the entrance

Hotel preserves castle’s history in a small museum.

Every room offers incredible views of wine country.
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Piedmont’s patchwork quilt of vineyards spreads out below the Castello di Guaene and the Alps in the distance billow up like meringue. Every room at the castle hotel offers spectacular  views.

and the Italian gardens they laid out around the castle in the first 
half of the 18th century have bloomed into one of Europe’s most 
impressive. The house was later sold to another prominent Pied-
mont family before becoming one of Italy’s most sought-after ac-
commodation.

To help guests appreciate the history connected to the castle, the 
current owners created a small museum filled with precious arti-
facts left behind by the original family.

I’m instantly impressed upon arrival at Castello di Guaene. A 
long sweeping driveway leads me to the main entrance, where 
high-end cars bearing licence plates from privileged places like 
Monaco are parked. 

Once I push open the massive wooden door guarding the 
three-storey castle I’m awed by a stunning double staircase filled 
with a giant Bohemian crystal chandelier. It leads to the Salon of 
Honour on the first floor, where important guests were received. 
The salon is dominated by an enchanting chandelier made of fine 
coloured Murano glass. Off the Salon of Honour, hotel guests can 
explore the museum, a remarkable library filled with 300-year-old 
books and transcripts and a picture gallery featuring lots of original 
art — many are portraits of the kings, princes, ladies and knights 
who visited the family in ancient times.

There are over 200 crystal chandeliers hanging throughout the 
spacious castle hotel, along with countless paintings and frescoes.

The main floor has a small reception area that flows into a large, 
cozy lobby filled with a giant fireplace, a unique red brick arched 
ceiling and lots of overstuffed furniture where guests gather for 
drinks and to socialize.

The Castello di Guarene’s gourmet restaurant, Vele, also resides 
on the main floor and features an escape route — it’s not for guests 
trying to duck out on the check, though. Fearing invaders, the count 
included a long escape tunnel in the original design. While it appar-
ently was never used by the Reoros, it gets plenty of use today be-
cause it connects the hotel’s amazing grotto swimming pool that’s 
bathed in colourful recessed lighting with the property’s compact 
but impressive spa, staffed by highly-trained therapists.

The main floor also features a small billiards room, a lovely little 
bar and a cute bistro restaurant — the castle’s original kitchen —
that’s used when the main dining room is closed.

While each of the 15 guest rooms is unique in its own right, there 
are several that stand out from the rest in grandeur and are always 
in high demand. A perfect example of that is the sublime Castle 

Beds and walls are drapped 
in ancient Chinese silks and 
lots of original paintings 
hand in the rooms. Frescos 
adorn the ceilings and no 
expense was spared turning 
the 17th-century castle into 
one of Europe’s great hotels.
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Luxury Room named after the count’s father, 
Andrea Traiano. Located on the third floor, the 
Traiano Room’s main feature is a white arch 
that runs from one side of the spacious suite to 
the other. Fine Chinese fabrics dating back to 
the 1700s and silk velvet draperies adorn the 
room’s impressive four poster bed.

Another highly sought-after room is the one 
named after Vittoria di Revello, whose family 
bought the castle from the Reoros. The room is 
wrapped in warm red fabric and offers breath-
taking views of the surrounding hills, named 
after the Roero family, and the far-off Alps.

The Bishop’s Room, which was intended to 
be Count Roero’s bedroom, features a price-
less Bandera fabric bed and the room’s furni-
ture is covered in multicoloured wool embroi-
dery, which was inherited by the count from 
his cousin, the Bishop of Alba, the nearest city 
to Guarene.

One of the main activities of guests staying at 
Castello di Guarene is to visit the area’s many 
wineries for tastings, or to pull up a chair at 
one of the area’s famed restaurants which have 
earned Michelin stars.

There’s even a wine route through the Lang-
he and Roero hills — separated by the Tanaro 
River — that takes you through the small vil-
lages, rolling vineyards and thick woods that 
make up this idyllic area of Italy. Oh, and the 
Alps are never out of sight.

Because this wine region gets less traffic 
than Tuscany, the winding roads are less trav-
elled and accommodation is plentiful. Three 
wineries experts say you must visit to truly 
appreciate the products produced here are the 
Manzone vineyard, maker of the best Barolo 
in Italy; the Ca’ del Baio estate, where Bar-
baresco, considered the poor cousin of Barolo 
is produced — it’s actually velvety in taste and 
really quite good; and the large traditional win-
eries run by Adriana Marzi and Roberto Bru-
no, where the art of wine making has changed 
little over the centuries.

While exploring the area’s wine region, 
you’ll come across plenty of small restaurants 
and trattorias where nona (grandma) still rules 
the kitchen, but there are 39 — at last count 
— Michelin star restaurants within driving 
distance of Guaene and, unlike their big city 
cousins, these gourmet rooms are affordable.

One of the highlights of my trip was a table 
the Castillo di Guarene staff reserved for me 
at the one-star Michelin Massimocamia Resto-
rante in nearby La Morra, on Alba Rd.

Chef Massimo Camia, a delightful man with 
a moonbeam face and an infectious smile, 
serves up classical dishes that are among the 
best this traveller has ever enjoyed. The taste 
of his veal cheek smothered in a Barolo reduc-
tion and the green ravioli pasta he infuses with 
pesto still linger on my tongue weeks after my 
visit.

Castillo di Guarene will treat you like royal-
ty when you visit Piedmont. • Beds and walls are drapped in ancient Chinese silks.

• Guarne is in the Piedmont wine region and  is a 90 
minute drive from Turin.

• The best way to get to Turin from Toronto, Vancou-
ver or Calgary is with KLM Royal Dutch Airlines via 
Amsterdam.

• There are over 30 Michelin star restaurants in the 
Piedmont  area and each tries to outdo the other with 
fabulous dishes using local farm-to-table ingredients.
Staff at the Castello di Guarene will be more than hap-
py to recommend one that suits your palette.

• There are many wine tours available of the fabulous 
Piedmont vineyards. The best time to visit is late fall 
at harvest time but winter, when rates are low, is a 
great value.

• Rates at the Castello di Guarene start around $500 
a night but the experience is priceless. For more infor-
mation on Castello di Guarene and to see rates, go to 
https://www.castellodiguarene.com/

JUST THE FACTS

A former escape tunnel, below, now leads guests to the castle hotel’s elegant grotto pool area, above, and superior spa.
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A few grapes still cling stubbornly to the vines after the harvest in Franci-
acorta, top photo, while above, Emanuele Rabotti of Monte Rossa cradles 
a special bottle of his vintage Cabochon sparkling wine. 

STORY & PHOTOS BY AMY LAUGHINGHOUSE

Franciacorta
Wine Region

Forget your troubles with these Italian bubbles

Sparkles

VIN
O

ITA
LIA

FRANCIACORTA, ITALY — On a 
moonlit night in Milan, Italy’s most elegant 
oenophiles are mingling in a 19th-century 
mansion. In a sweeping tide of satin, silk 
and slim-cut suits, they swarm the marble 

staircase, check their reflections in smoked-glass 
mirrors, and get jiggy on a parquet dance floor, all the 
while juggling magically-refilling glasses of bubbly.

Turning to a companion, I promise him five bucks 
if he’ll compliment one of the winemakers on his ex-
cellent Prosecco. My colleague greets my offer with 
an arched eyebrow and wisely refuses to take the 
bait, apparently deciding that his life is worth more 
than the price of a pint.

You see, the nectar flowing from these seemingly 
bottomless bottles isn’t Prosecco, but Franciacorta. 
Woe betide the boozy imbiber who conflates the two, 
particularly given that tonight’s celebration is being 
held to honour the 50th anniversary of Franciacor-
ta’s “Denominazione di Origine Controllata” status, 
awarded in 1967.

Basically, this designation — upgraded to DOCG 
in 1995 — recognizes that Franciacorta fizz is as 
unique to the eponymous area in Northern Italy 
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where it is made as Champagne 
is to France. Thus, Franciacorta 
the sparkling wine is produced 
in Franciacorta the region.

If you’re unfamiliar with 
Franciacorta, it’s probably be-
cause it’s quite small, with 
116 wineries scattered across a 
5,000-acre glacial amphitheatre 
in Lombardy. Franciacorta pro-
duces just 17.5 million bottles 
of sparkling wine and sparkling 
rosé per year, 85 per cent of 
which is consumed within Italy.

Located about an hour east 
of Milan, Franciacorta is bor-
dered to the west by the Oglio 
River, to the north by Lake 
Iseo, and to the east by the city 
of Brescia, with its hilltop cas-
tle, romantic Roman ruins, and 
treasure-filled Santa Giulia Mu-
seum. Within these boundaries, 
a patchwork quilt of vineyards 
covers pillowy lumps of low 
hills that look so inviting, even 
teetotallers might be tempted to 
take a tour.

Franciacorta’s fields are 
planted mainly with chardon-
nay, pinot noir and pinot blanc, 
the same grapes prevalent in 
Champagne, and the similarity 
between these celebrated spar-
klers doesn’t end there. Both 
Franciacorta and Champagne 
require that their grapes be har-
vested by hand and produce 
their bubbles via the traditional 
“méthode champenoise” —- 
meaning that the wine under-
goes a secondary fermentation 
in the bottle. Prosecco, by con-
trast, is made from glera grapes 
and undergoes its secondary 
fermentation in stainless steel 
tanks. Franciacorta also re-
quires that its bubbly be bot-
tle-aged for at least 18 months 
— three months longer than re-
quired by Champagne.

So, it’s understandable that 
folks like Silvano Brescianini 
— VP of Franciacorta’s con-
sortium of wine producers and 
managing partner at Barone 
Pizzini winery — endeavour 
to make a distinction between 
Franciacorta and Prosecco. 
“At the end of the day, the only 
thing that Prosecco and Franci-
acorta have in common is that 
they are Italian wines with bub-
bles, but they are from different 
regions, using different grapes, 

Colourful vines cover an old stone 
wall at Mosnel winery, top photo, 
while above, a special wine tasting, 
accompanied by lunch, is  spread out 
for visitors. Left, Castello Bonomi has 
about 60 acres of vineyards, including 
these vines, growing below the “cas-
tle” home of the winery’s owner.
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JUST THE FACTS
Getting there:
• A number of airports serve Lombardy, including Mi-
lan-Malpensa, Milan-Linate, Brescia, and Bergamo.

Where to stay: 
• Le Quattro Terre is an intimate 18th-century farmhouse 
and winery in Franciacorta with 11 bedrooms and an 
atmospheric restaurant serving first-rate cuisine. Peri-
od features, like wood-beam and brick barrel-vaulted 
ceilings, enhance its charm.  http//:www.quattroterre.it

• The four-star, comfortably equipped Hotel Ambascia-
tori is a short walk north of Brescia’s historic city, with 
views of the hilltop castle. 
http://www.ambasciatori.net/en/

• L’Albereta is a Relais & Chateaux boutique hotel over-
looking Lake Iseo, with several restaurants, a spa  and 
38 rooms.  http://www.albereta.it/en/

Where to eat:
 • La Foresta, on the island of Monte Isola in Lake Iseo, is 
situated alongside the famous lake. To get here, take a 
10-minute ferry ride from Sulzano; look for boats head-
ed to Peschiera Maraglio. Monteisola.
http://www.forestamontisola.it/ristorante.php

• Osteria del Savio, in Brescia’s lovely old town, was once 
a hostel for pilgrims to St. Giulia. Wood beam ceilings, 
stone arches, and a column from the ancient Roman 
forum provide oodles of atmosphere. Try the pasta, any 
pasta. Delicious.  
https://www.facebook.com/savioosteria/

• Trattoria del Muliner, close to Lake Iseo, specializes in 
seafood. Clusane d’Iseo.
http://www.trattoriadelmuliner.it

Suggested Franciacorta wineries: 
• Mosnel is situated in a romantic 16th-century villa. In 

different methods, and have different char-
acteristics,” he explains.

While Prosecco is often sweet and fruity, 
Franciacorta is generally dryer and fresher, 
with little or no added sugar and a layered, 
sophisticated complexity. This may be 
due, in part, to the fact that 70 per cent of 
its vineyards are now certified organic.

“Is it more difficult (to be organic)? Yes,” 
Brescianini admits. “More expensive? Yes. 
But you need biodiversity in the vineyard. 
The soil has to be alive. The vines have to 
develop deep roots to get that expression, 
and this cannot work in dead soil.”

The benefit for consumers is bubbly with 
a backbone that can stand up to a meal. 
“You can enjoy Franciacorta at the table, 
not only as an aperitif,” Brescianini insists. 
“You can pair it with white meat, pasta 
… why not? If you open a bottle just for 
bubbles, open a Prosecco,” he shrugs. “It’s 
cheaper.”

While the pride these winemakers feel 
in their product is palpable, so is their en-
thusiasm. Perhaps this is because they are, 
in many instances, the grown children of 
the visionary vintners who, in the mid 20th 
century, recognized this region’s potential 
for producing world-class sparkling wine. 
The current generation has taken hold of 
the reins and are urging this appellation 
onward with the undiluted zeal passed 
down by their parents.

One of those 1960s pioneers was Eman-
uela Barzanò Barboglio, whose children, 
Lucia and Giulio Barzanò, run Mosnel 
Winery’s 100-acre estate vineyard today. 
Lucia Barzanò is also president of the 
Strada del Franciacorta Association, which 
promotes the area as a tourism destination, 
with hiking and cycling trails, horseback 
riding, Vespa excursions through vine-
yards, golf courses and historic monaster-
ies to explore. 

Barzanò joins my friends and me for a 
wine tasting in her family’s 16th-century 
villa, which houses Mosnel’s cellars. She’s 
keen to talk about not only the wine, but 
the woman who inspired it.

“My mother was in love with this place,” 
Barzanò recalls. “She was a good friend of 
Guido Berlucchi (who, along with oenolo-
gist Franco Ziliani, bottled Franciacorta’s 
first bubbly in 1961), and they shared this 
idea of good sparkling wine.”

It’s only appropriate, then, that one of 
Mosnel’s finest wines is EBB Extra Brut 
Millesimato. 

Created in honour of Mosnel’s founder, 
Emanuela, EBB is made from single vin-
tage chardonnay grapes and aged at least 
36 months.

“To see her eyes looking at this house, 
the garden, the vineyards …” Barzanò 
smiles wistfully. 

“It was her real love, her passion.”
Just a 10-minute drive away, at Monte 

Rossa winery, I meet an equally impas-
sioned producer, Emanuele Rabotti. He, 
too, is a second-generation vintner, having 
taken over from his mother, Paola, and fa-
ther, Paolo, the founder and first president 
of Franciacorta’s consortium of winegrow-
ers.

With his wide grin and smiling eyes 
magnified by dark-rimmed glasses, Rabot-
ti seems as gleeful as a kid who has been 
handed the keys to the candy store. He 
pops the cork on bottle after bottle, ea-
ger to share the many expressions of his 
wine, from the Prima Cuvée Brut (“our 
most important product, because it is our 
business card”) to the pale pink Flamingo 
Rosé to his award-winning Cabochon Vin-
tage 2012, a gorgeous tipple with hints of 
caramel.

“When you buy Cabochon, you can drink 
it tomorrow night, but it’s also a very good 
wine for a particular moment,” he says, re-
lating how he presented a bottle of the first 

ever Cabochon vintage to Frank and Nancy 
Sinatra in 1992.

I do believe that Monte Rossa Cabochon 
is my favourite fizz in Franciacorta, but 
what enamours me as much as the way it 
tastes is the manner in which Rabotti serves 
his wines. He has eschewed both the nar-
row champagne flute and the distinctive 
“Franciacorta-style” glass — a variation of 
the tulip, with a bigger bottom and a nar-
rower rim. 

Those might be more practical for pre-
serving bubbles, but Rabotti has embraced 
a retro Mad Men flair, designing his own 
version of the old-fashioned champagne 
coupe.

“It is the classical design, but a little bit 
closed at the nose, so you can taste the 
flower of the wine. It is not very technical,” 
he admits, “but with this glass, I can see 
the bubbles come up like a volcano …and 
I love that.”

“You have to have quality, but emotion 
is also very important,” Rabotti smiles. 
“Franciacorta is the wine of happiness.” •

addition to tastings, Mosnel can arrange cooking classes 
for up to eight people. www.mosnel.com/en

• Monte Rossa serves superior sparklers. Tasting here is a 
must. http://www.monterossa.com/en/

• Castello Bonomi’s vineyards spread out beneath the 
“castle.” Don’t miss the award-winning CruPerdu Brut. 
http://www.castellobonomi.it/en/

• Ronco Calino is sleek and modern, with a small, dedi-
cated staff producing some of the freshest brut fizz in 
Franciacorta. http://www.roncocalino.it

• At Ca’ del Bosco, the works of modern art on display are 
as much a part of this essential experience as a tasting. 
http://www.cadelbosco.com.

Brescia attractions: 
• Brixia archaelogical site is a collection of Roman ru-
ins from the 1st century BC to the 1st century AD and 
is particularly notable for remarkably well-preserved 
frescoes. http://www.bresciamusei.com/capitolium.asp 

• The UNESCO-listed Santa Giulia Museum includes ar-
tefacts from the Romans and the invading Lombards 
that give Lombardy its name. Showstoppers include the 
Winged Victory statue and the  Cross of King Desiderius.
http:// www.bresciamusei.com/santagiulia.asp

• Brescia Castle offers hilltop views and a museum of 
mostly 16th-century armour. 
http://www.bresciamusei.com/castello.asp

• You can arrange a Brescia city guide through 
http://www.arnaldodabrescia.com. Amy toured with 
Cristina Boschetti, an English-speaking archaeologist.

Tourism info: 
www.franciacorta.net/en/, www.bresciatourism.it/en/
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WHEN TRAVELLING, we’re often 
encouraged to put our cameras away 
and enjoy the moment. But there is, 
of course, the drive within us to cap-
ture that moment and to truly convey 

the wonder and emotions of those events so we can 
share the experience with others. 

Many elements factor into a successful image, some 
of them aesthetic, others technical, and they usually 
struggle for dominance at the same time. One element 
overall can carry more influence than you might ex-
pect, sometimes more than all others combined — 
originality.

As it relates to travel imagery, originality can be ex-
ceedingly hard to achieve with familiar subjects and 
areas that already have millions of captures online. 
Sometimes, breaking away from our own preconceived 
notions can be the biggest challenge to finding and cap-
turing fresh ideas in our work.

So what makes the ordinary, extraordinary? 
How can you strive to create images that are not just 

unusual but also dynamic in their impact? 
Here are a few tips to get your visual gears churning:

Be open minded to technical considerations
Exposure, focus and composition play a delicate bal-

ance, but sometimes the image can be just as powerful,  
or even more so, when something goes “wrong.” An 
unexpected shutter drag can create unusual composi-
tions which can have a dynamic artistic result. 

As a starting point, I have my camera setup in Ap-
erture Priority Auto exposure mode, and make use of 
higher ISO values without a thought. Newer camera 
sensors allow beautiful quality results at 4,000-10,000 
and even 25K-50K ISO in some cases, so don’t be 
afraid to stretch the boundaries of your comfort zone 
in how you set your camera up. Doing so will ensure 
you’ll be prepared for whatever happens, even if comes 
in the form of a “creative mistake.”

Tackling cliché subjects
Force yourself to use an unusual lens or camera po-

‘Originality can be hard to achieve in travel’
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A Nikon Ambassador, Craig Minielly was first published at the age of thirteen, starting his career when he was 
hired into the press realm two years later. With a passion for travel, light styling and a flair for on-location and 
underwater opportunities, his image creations are a combination of diverse influences. He has a long list of 
credentials, including multiple Photographer of the Year Awards, Association Masters degrees, the Yousuf Karsh 
Lifetime Achievement Award and is a member of The Explorers Club.

Craig Minielly: https://www.auraphotographics.com/index 

Follow Craig on Twitter @craigminielly; Instagram @craigonassignment; and Facebook @CraigMinielly.AuraPho-
tographics

Learn more about the Nikon Canada Ambassadors at: http://nikon.ca/ambassadors

Find Nikon Canada at: http://nikon.ca

sition, or perhaps both. Doing so can push you to break away from 
the ordinary and “done to death” captures that exist everywhere. 
You’ll be happier with the fresh results and likely enjoy the chal-
lenge of the moment even more.

Look for intriguing colour
Using colour for impact may seem obvious, but interesting com-

binations or contrast in colour 
can be just as eye catching. 
Sometimes just the right shade 
of spot colour can create that 
“aha moment,” while subjects 
that don’t normally co-exist can 
tease the senses with matching 
or complementary use of co-
lour.

Embrace the shadows 
and the highlights

As the camera and our eyes 
seeks to balance light and dark 
areas with a compromise in ex-
posure, moving that value up or 
down can produce surprisingly 

powerful results. Try isolating darker subjects in lighter tones or 
creating silhouettes where none seemed to exist.

Experiment  with cropping
The toughest choices can often be the best ones, and can usual-

ly make all the difference. A pleasing graphic image can often be 
found from within what you saw in the moment and captured in 

the photo. To do so, you need 
to find the art within your pho-
tograph, and then bring it to life 
by removing all else around the 
frame that is not part of it.

Use humour
It can be right in front of you 

in so many ways, often through 
unusual subjects and almost 
always in signage. Make use 
of the right choice of lens and 
crop to draw the viewer’s at-
tention to the comical or ironic 
moment in play.

Plan to get lucky
It’s easy for scenic photos to be overwhelming with multiple 

storylines and details, so try to zero-in on the human element and 
potential action. Look for the possibilities, anticipate the moment, 
plan for it, and then wait. More often than not, it will happen for 
you, as if you planned it all along.

It’s all about balance
In composition, balance is not always obvious. Architecture ele-

ments almost always benefit when photographed at the right time of 
day, when ambient and artificial light are equal in intensity. Turning 
the detailed image on its axis can also result in more interesting and 
somewhat unexpected final results. 

Hopefully being aware of these suggestions will pull the compo-
sitional curtains aside, allowing you to see your image opportuni-
ties in a different light (pun intended) and with a newfound clarity 
of purpose. They usually work well with each other and you can al-
most always find some of them in whatever direction your camera 
is pointed. Being aware of these ideas is the first step, consciously 
making use of them is the next and may seem tricky at first, but 
with a bit of practice you’ll find yourself using them over and over 
without even realizing you’re doing it.

Enjoy the adventure! •
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A STORYTELLER

Do you have a story to tell? Whatever it is, you can tell it even better  
with the AF-S DX NIKKOR 35mm f/1.8G. It’s designed to capture  
stunning portraits in all their glory. So you never miss that perfect  
moment. And for sharp, beautiful, extreme close-ups, try the AF-S DX  
Micro NIKKOR 85mm f/3.5G ED VR. nikon.ca
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Shark Reality
BORA BORA’S BORA BORA’S 

Shark Reality
STORY & PHOTOS BY MARK DIMITROFF

Day on the water
is a family affair

Heading out for a day 
on the water in Bora 
Bora turns out to be 
an adventure you 
don’t soon forget.

SO
UTH
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CIFI

C
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BORA BORA,  FRENCH POLYNESIA — 
Here, family is the single most important thing 
in the lives of the locals. We experience that 
first-hand when we see Maui Taati in the blue 
and white outrigger Keishi as he approaches 

the dock with two passengers, his wife Nina and 6-year-old 
son Kenji. They helped him get the Keishi ready by pack-
ing the food and supplies for our tour and now disembark 
—  off to visit family on Bora Bora for the day. 

Maui greets us with a huge smile and beckons us on 
board.  Nina and Kenji hold the boat as we climb aboard 
for our Motu Picnic Adventure and Circle Island Tour. 
They wave and shout goodbye as we leave —  as if we 
were best friends —  a warm, caring, open trait that we’ve 
come to love on these islands.

As we depart the pier — marina would be too large a 
word to properly describe this facility —  we pick up speed 
as we skim along the surface of the turquoise water, on 
one side the bright red outrigger pontoon clashes with the 
beautiful multi-hued greens and blues that play out as far 
as the eye can see. On the other we face the majesty of 
rugged Bora Bora. Ahead lays the Tapu area, known for 
schools of Blacktip reef and solitary lemon sharks. Cruise 
lines and local dive operators bring scuba divers here 
for close up shark dives to experience the Blacktip Reef 
sharks mid-water and the Lemon sharks patrolling the bot-
tom. We will be snorkeling at the surface and hope to see 
some Blacktips along with other resident fish. Maui lays 
out a line behind the boat to catch fish as we get closer to 
Tapu. Most will be used for bait – shark food. If he is lucky 
enough to catch the right fish, it will be part of our lunch. 

We slow as we get to the right spot. Maui starts to chop 
up the fish he’s caught as we near the anchor point.

 “Are you ready to swim with the sharks?” he deadpans, 
and then smiles “They’re harmless.”

  We see dark shapes darting quickly from one side to 
another, down under the boat as Maui casts the anchor. He 
tells us they know this is a stop for him and know they’ll 

get fed when he anchors. More will come once he starts to 
feed them. 

My wife, Lorraine, refuses steadfastly. 
“You go” she says to me, “I’ll watch.”
 Suddenly I remember that she was insistent on increas-

ing my life insurance policy prior to this trip. Or maybe it 
was just my mind playing tricks. 

Maui throws the first bits of fish bait into the water and 
we see four, maybe five sharks swarm the area and scoop 
up their snacks. He beckons me towards the ladder at the 
back of the boat. 

The. Time. Is. Now.
I enter, knowing that — generally speaking —  these are 

safe sharks; however, I am still nervous. But, I tell myself, 
this is what I came here to do; so I get in the water, and 
pray. 

The water is warm. Like a bath. And calm. Somehow 
that is soothing and I’m not as nervous as I was when on 
the boat. I snorkel around, looking quickly in every direc-
tion, a little disappointed that the sharks seemed to have 
gone away after their snack. I consciously try not to play 
the theme music from Jaws in my head as I snorkel in the 
open ocean in an area well known for its sharks. 

I see something hit the surface of the water just ahead. 
Maui is throwing more snacks. Suddenly there are more 
sharks swimming every which way. Fast. So, so fast. Left, 
right, up, down. They are everywhere … but they are ig-
noring me. They really don’t care that I’m there at all, 
focused so intently on the easy food as more snacks get 
thrown in. I can’t count how many sharks I’m surrounded 
by —  maybe 12 to 15, Maui later suggests. 

Emboldened, I swim towards them and with them, al-
though my clumsy attempts with my flippered feet pales in 
comparison with their hydrodynamically designed bodies 
that nature has fine-tuned over millions of years. 

I frolic with the sharks for what seems like only a few 
minutes. Maui and Lorraine finally get me to reluctantly 
come back on board after 20 minutes. WOW. What a rush!  
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And I still have 10 fingers and 10 toes.
On board, as I tell my grand tales of my 

intimate interaction with the “large”  sharks, 
Maui laughs and tells us we’re headed to 
the Coral Gardens to do some more snor-
keling, without the man-eaters present. This 
area is called Piti U’u after the small motu 
(islet) right nearby. It is a veritable aquari-
um of small fish and coral. 

After a stop at Matira where we were 
delighted to swim with stingrays in waist-
deep water, we anchor for lunch at Tehu-
ra — the lagoon of a remote, private motu 
called Motu Roa.

The water here at Tehura is calm, the sky 
deep blue. A few billowy clouds drift across 
the sky giving us glimpses of momentary 
shade when the clouds obscure the sun. 
Exploring the deserted beach we can see 
the signature peak of Bora Bora’s Mount 
Otemanu not that far away.  

Meanwhile, Maui sets up an old-school 
circular charcoal grill BBQ right in the wa-
ter and gets it lit with expert precision. He 
has a patio table and two chairs he sets up 
with an umbrella — again, right in the wa-
ter. A linen tablecloth, classy flatware and a 
wine chiller for the champagne all serve to 
set the stage for our romantic private motu 
lunch. 

Eventually we are beckoned back from 
our explorations to have lunch. We sit, the 
warm water at thigh height, and are served 
a feast to remember. After a fresh salad, we 
are treated to poisson cru, a local delicacy 
to die for. Made of fresh diced tuna, it is 
marinated in lime juice, coconut milk, cu-
cumber and scallions. It just melts in your 
mouth. 

We sip champagne under the umbrella 
and talk about nothing in particular as Maui 
cooks the rest of our feast. 

The main course comes soon enough: 
lobster, steak (cooked perfectly to order), 
chicken, fresh swordfish and roast pota-
toes. Hmmmmm. Did I already say “To Die 
For?” Finally — the perfect encore — an 
island dessert plate of papaya, banana and 
pineapple.

Now totally sated, we climb aboard for 
the last part of our adventure; a circle island 
tour en route back to the pier.

As we pick up speed, the warmth, sun, 
sea, champagne and food conspire to relax 
us so much we feel like we’re in a dream. 
Maui points out many sites as we pass them 
— Mount Hua on the far left and Mount 
Pahia to its right, standing guard beside the 
majestic and iconic Mount Otemanu. 

We pass Motu Toopua, home to the infa-
mous overwater bungalows of the Hilton 
Bora Bora Nui Resort and Spa. Later we 
view the St. Regis Resort and Spa, home 
to the 2009 movie Couples Resort starring 
Vince Vaughan.

son we had a tour once a week.” 
Maui’s family is happier now that the 

economy is seeing an upturn after a few 
years of just barely getting by. Traditionally 
with most of their customers being Amer-
ican or from Japan, they are happy to be 
seeing more Canadian and Spanish visiting 
this year. •

However, Maui tells us that the recession 
has taken its toll on tourism here. 

“The past few years have really been up 
and down for us. 

 “Last high season was the first year we 
really saw things pick up after several years 
of very slow business.  Last high season we 
had on average five tours a week. Low sea-

Swimming with a school of 
sharks, enjoying freshly caught 
seafood, and soaking up the 
raw natural beauty of Bora 
Bora is what a vacation in this 
French Polynesian paradise is 
all about.
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UNF OR GETTABLE MOMENTSon the water

The Ultimate 
America’s Cup Experience
Fierce competition. Contagious excitement. Timeless 
tradition. It all ties together at the America’s Cup. 
As an official charter yacht supplier of the 35th 
America’s Cup in Bermuda, The Moorings welcomes 
you aboard this summer for a one of a kind spectator 
experience on your own all-inclusive Crewed Sail 
catamaran with expert captain and gourmet chef. 
Reserve your yacht today to claim the best view for the 
biggest sailing event of the year.

Call 800.669.6529 or visit moorings.com/americas-cup
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A statue of King Louis 
dominates Montpellier’s 
beautiful Peyrou Promenade.

Southern
Comfort

STORY  BY LAUREN PARSONS / PHOTOS VARIOUS SOURCES

Tranquil Montpellier
is Southern France’s
hidden tourist gem

FR
ANCE
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MO N T P E L L I E R , 
FRANCE — When trav-
ellers venture to Southern 
France to sunbathe and 
sip a refreshing cocktail 

at cafés along the Mediterranean Sea coast, 
it’s Nice that comes to mind. But nestled 
about halfway between Marseille and Tou-
louse is this charming, much less crowded 
city that’s always bathed in sunshine.

I first visited Montpellier in 2007 on a 
solo adventure across Europe and fell in 
love with the palm trees and narrow, Medi-
eval streets. At that time, France was host-
ing the World Cup of rugby and the city had 
set up a giant screen in the grand Place de 
la Comedie for citizens to watch the match-
es. Thousands of people filled the square, 
passionately singing the national 
anthem while cheering France’s 
national team, which at the time 
was led by superstar Sebastien 
Chabal.

The crowd roared for “Chabal 
le cheval!” (named for his pony-
tail mane and large, horse-like 
thighs) and I felt like I was part of 
a community. I felt at home. 

I’ve had a longing to revisit 
Montpellier ever since. This time, 
though, I really explored the city 
and what I found is that it has a 
lot to offer. 

A quick stop at the tourist of-
fice (just a few steps from Place 
de la Comedie) fills my head with 
ideas of what to see and they also 
give me tips on how to navigate 
the transit system — the very cute 
flower-patterned tramway is reason enough to visit Montpellier.

Most of Montpellier can be accessed by foot, but the three tram-
way lines — they run every 10-15 minutes — will help you get 
anywhere you’d like to explore quicker. 

Wandering around the Ecusson (Old Town) I find streets lined 
with boutique shops, popular brand stores, cafés, restaurants and 
bars. This is the epicentre of this small city’s hustle and bustle. Af-
ter grabbing a quick breakfast and coffee at one of the many cafés 
or bakeries, I recommend taking a relaxing walk through La Jardin 
des Plantes (on Boulevard Henri IV). Established in 1593, this is 
France’s oldest botanical garden. Maintained by the Universite de 
Montpellier, the gardens feature over 2,680 plant species, including 
500 native to the Mediterranean region. The garden is free to enter 
and makes a great place to sit and read a book, update your travel 
journal or enjoy a snack. The larger plants also provide some shady 
comfort from the hot summer sun.

After a relaxing morning, it’s nice to sit down on the small, street 
side patio at Coffee Club (12, rue Saint-Guilhem) for  lunch or 

a latte. While in Montpellier, I visited them 
twice and enjoyed their avocado toast, gra-
nola and yogurt bowl, hot mocha and iced 
latte. (Be careful, the patio really is street 
side and cars will sometimes zip past you 
very closely).

Not unlike most European cities, Mont-
pellier has much to offer in the form of art. 
However, two of its most interesting muse-
ums go beyond what you would expect. 

At the Musée du Vieux Montpellier (Place 
de la Comedie), for example, you’ll be able 
to explore the history of Montpellier from 
its origins in the Middle Ages to the present 
day. The museum has five rooms, each filled 
with diverse objects connected to the city’s 
past, including furniture, statues, weaponry 
and artwork. Montpellier’s Musée d’Anato-

mie, which belongs to the city’s 
medical university, contains 
more than 5,600 pieces linked to 
the study of the human anatomy. 
Collections include wax castings 
of dissected body parts, malfor-
mations, skeletons and old surgi-
cal equipment.

Perhaps my favourite thing to 
do while in Montpellier — and 
its biggest secret — is to visit one 
of the three nearby beaches (all 
accessible by bus) — La Grande 
Motte, Carnon Plage and Palavas 
Les Flots. All three are lined with 
beautiful white sand and offer 
plenty of space to relax and swim 
in the clear, blue Mediterranean 
Sea. Each beach has its own of-
ferings of food, drink, chair rent-
als and other beach amenities. 

To escape the heat and catch some shade, my partner and I grab 
a seat and a cocktail at one of the hotel bars featuring a dock right 
on the sand. It was easy to spend the whole day relaxing and swim-
ming without feeling overwhelmed by large crowds.

Montpellier really comes alive at night, thanks to its student pop-
ulation. There’s lots of casual dining, drinks and dancing. Both 
nights in town we visited the same English pub for dinner — The 
Beehive (15 Rue du Plan d’Agde), which serves up delicious En-
glish comfort food (mushy peas, anyone?). I enjoyed the Buttered 
Chicken while my partner had the Bangers and Mash,  which may 
have been better than some of the traditional food we had while in 
England. There was a great selection of beers on tap, as well, and 
football filled the television screens. Are we really in France and 
not London?

Montpellier is currently France’s fastest growing city, and I’m 
excited for more people to visit and fall in love with it. I’m sure 
I’ll be back again to get lost in its charm and to lay on the beach on 
another hot summer’s day. •

Montpellier’s palm-lined Old Town streets and statly buildings, like the Palais de Justice 
above, make it one of the most beautiful cities in Southern France.
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Dog
House 

In Bilbao’s 

Guggenheim Museum
is a masterpiece of 

twisted titaniun 

STORY & PHOTOS BY MARC ATCHISON

BASQ
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COUNTR
Y
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Dog
House 

In Bilbao’s 

Jeff Koons’ flowered sculpture known as the “Puppy” — opposite page — guards the entrance of the Guggenheim Museum in 
Bilbao, the Frank Gehry masterpiece that has transformed the once gritty city into a work of art.

BILBAO, BASQUE, SPAIN — Esther Boulandi-
er skips across the reception area of this city’s re-
nowned Guggenheim Museum with the boundless 
energy of a child let loose in a candy store.

“Welcome to the “Googie,” says Esther with a 
playful smile.

“That’s what people here call the museum. It’s also called the 
dog house because of our guard dog.”

The “guard dog” Esther is referring to is the Jeff Koons sculp-
ture known as the “Puppy” — a 
giant flowered West Highland 
Terrier that stands outside one of 
the main entrances of the muse-
um. “The Puppy” is one of two 
permanent exhibits by the leg-
endary American sculpture at 
the Guggenheim Bilbao — the 
other is his colourful “Tulips” 
creation. 

While the exhibits inside this 
fabulous museum fascinate lov-
ers of  modern and contempo-
rary art, it’s really the building 
that draws them here.

“You could say the building is 
our largest and most important exhibit,” says Esther, who tells 
me the Frank Gehry-designed masterpiece “literally” injected 
new life into this once gritty industrial city.

“Bilbao was dead, from a tourism standpoint, before the 
Guggenheim opened in 1997,” says Esther. “Maybe we’d get 
20,000 visitors a year before 1997, but now over one million 
people from all over the world visit Bilbao and it’s all because 
of Mr. Gehry’s creation.”

Gehry’s glittering museum, which stands on the banks of the 

     The Googie is also called the Dog House‘
‘

Frank Gehry’s twisted titanium 
Guggenheim Museum is one of 
the world’s greatest achitectual 
achievements. The Toronto-born 
archithect bought the titanium 
from Russia and kept it hidden 
just for this project.
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Nervion River, is one of the most admired works of contempo-
rary architecture  hailed by industry insiders “as a signal moment 
in architectural culture,” because it represents “one of those rare 
moments when critics, academics, and the general public were all 
completely united about something.”

The museum was also named in the 2010 World Architecture 
Survey as one of the most important works completed since 1980. 
Architect Philip Johnson described it as “the greatest building of 
our time.”

High praise indeed, but for the people of Bilbao, the completed 
Guggenheim gave them something to brag about after years of in-
dustrial upheaval that resulted in bitter strikes, plant closures and 
even deaths.

Located on land once used as a container port, it was here that 
workers and police clashed in the 1970s, leaving many dead and 
injured and the city in turmoil.

“Mr. Gehry could have built the Guggenheim anywhere but he 
chose this location because it brought to city back to the river, 
where Bilbao all started,” says Esther.

The narrow Nervion River is Bilbao’s link to the Atlantic and 
was an important trading post for the British in the 16th and 17th 
centuries. In fact, in the fields near where the Guggenheim now 
stands, English sailors introduced the game of soccer to the people 
of Bilbao.

“Our soccer club is known by the English name ‘Athletic Bilbao,’ 
instead of the Spanish word Atlético (like Atlético Madrid). We use 
the English name out of respect for our history with the English,” 
says Esther.

Gehry defied all the acceptable design limits when creating the 
Guggenheim Bilbao  — “everything I’ve done from the day I start-
ed this project has been some kind of search — an odyssey to find 
a new language,” Gehry told Vanity Fair magazine just before its 
opening.

“I want buildings that have a passion in them,” the Canadian born 
Gehry told the magazine. “Make people feel something — even if 
they get mad at it.”

Looking at the Guggenheim, one can only feel good — it’s 
cloak of reflective titanium panels glitter in the sun and its brilliant 
sweeping facade shimmers on the calm surface of the river.

“Mr. Gehry bought up lots of titanium from Russia when it was 
still very affordable and created 33,000 titanium tiles for the Gug-
genheim Bilbao — and all had to be put in place by hand,” Esther 
tells me.

Some people have described the building as “a fantastic dream 
ship of undulating form in a cloak of titanium,” while others say 
the tiles look like the scales of a fish.

The massive 32,500-square-metre building features 19 galleries 
and its most popular permanent exhibit is Richard Serra’s Snake 
— a work made for the inauguration of the Guggenheim Museum 
Bilbao. 

It consists of three enormous, serpentine ribbons of hot-rolled 
steel that are permanently installed in the museum’s Fish Gallery.

Because of its affiliation with the Guggenheim Museum in New 
York, the Bilbao museum is able to feature many Andy Warhol 
exhibits.

Esther also tells me that “70 per cent of the museum is self fi-
nanced” thanks to its over 18,000 members and some very wealthy 
benefactors.

Thanks to its dramatic design, the Guggenheim Bilbao is used as 
a backdrop in many movies — a James Bond episode The World Is 
Not Enough was filmed here and directors of Bollywood flicks find 
the museum’s facade very inviting.

The Guggenheim Bilbao is the only museum in the world that 
also features a Michelin star restaurant — Nerua, which is located 
next to the sculpture of the spider ‘Mama’, a work by artist Louise 
Bourgeois. Gehry played a major role in the restaurant’s design 
and the kitchen, under the direction of decorated Chef Josean Alija, 
relies heavily in the nearby Bay of Biscay to supply the ingredients 
which highlight many of Nerua’s gastronomic delights.

“I love my job because I love the Guggenheim,” says Esther as 
our tour ends.

Bilbao is love at first sight thanks the Guggenheim. •

While the modern and contem-
perary displays inside Bilbao’s  
Guggenheim Museum are 
among the most treaured in 
the art world, its the musuem’s 
exterior that really turns heads.

JUST THE FACTS
• Guggenheim Museum Bilbao: 
http://www.guggenheim-bilbao.com/en/

• Basque Tourism information: 
http://www.basquecountrytourism.eus

• Getting there: 
Take British Airways via London.
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Get to know the  
most delicious cities, 
one dish at a time.



Ports of Call
Finding new

Turks and Caicos 
resort a treasure
waiting to be
discovered 
by sun seekers

STORY BY LYDIA BILYK / PHOTOS FROM VARIOUS SOURCES

GRACE BAY, TURKS AND CAICOS 
— As the plane breaks through the 
clouds, I’m treated to a spectacular 
view — a necklace of 40 low-lying 
islands sit below surrounded by tur-

quoise water so clear that I can make out the web of 
coral reefs lying just below the surface.

Let my holiday begin!
Turks and Caicos, located just southeast of the 

Bahamas, has become a popular holiday escape 
for Canadians in recent years, especially divers, 
who like to explore the 23-kilometre-long barri-
er reef on the north shore of Providenciale — the 
largest island simply known here as Provo — or the 
2,134-metre-deep underwater wall off Grand Turk 
island.

I’m here to enjoy the sun, sea and sand, and Provo 
has plenty of all three.

After collecting my belongings, I hop in a cab and 
head for a charming boutique hotel known as Ports 
of Call in Grace Bay, owned and operated by Wen-
dy and Dale Papke.

The only thing warmer than the weather here is 
the reception I’m given by the staff at Ports of Call, 
which Wendy and Dale purchased seven years ago 

Grace Bay beach is one of the most beautiful in Turks 
and Caicos and is just a short walk from Ports of Call.
The hotel’s pool, above, is an oasis of luxury.

CARIBBEAN
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and turned into a little luxury hideaway. The couple spent over $3 
million revamping Ports of Call and from what I see, it was money 
well spent. As I wait for my room key, my eyes are drawn to the in-
viting pool just off the lobby. Guests are relaxing on wicker chaise 
lounges listening to soft music while enjoying adult beverages. 

I’ve come to the right place.
While staff at Ports of Call tend to your every need, Wendy and 

Dale like to interact with guests, educating them on where to shop, 
play and dine while visiting Turks and Caicos. 

One of the best places to hang out is the small shopping mall next 
to Ports of Call, which Wendy and Dale just happen to own as well. 
The busy strip mall features three restaurants, some gift shops, a 
yoga studio, a hair salon and a popular ice cream parlour.

Scuba lessons are offered in the pool each afternoon, so, while 
the pool is busy, I decide to venture down to the beach at Grace 
Bay, a short five minute walk from Ports of Call along a pictur-
esque path. The wide, white sand beach is rarely busy and it’s a 
great place to spend a quiet afternoon working on your tan.

The beach area is staffed and Ports of Call guests are treated roy-
ally — towels, beach chairs and umbrellas are always at the ready. 
Kayaks, paddle boards and small sail boats are also available for 
those interested in water sports. I elect to dive into the warm surf 
for a salty swim.

Turks and Caicos is one of the most expensive islands to visit 
and 60 per cent of the accommodation here comes in the form of 
privately-owned luxury condominiums, which are rented out at top 
dollar. There are also lots of all-inclusive resorts but few affordable 
properties like Ports of Call.

Golfers will be glad to know that the Provo Golf Club is just two 
kilometres down the road from Ports of Call and the Graceway 
sports centre — perfect for kids — is five kilometres away.

The spacious rooms at Ports of Call have sitting areas with pull-
out sofas, as well as free WiFi and flat-screen TVs with premium 

channels. They also include mini fridges and tea and coffeemak-
ers. Upgraded rooms include balconies or terraces with pool views. 
Continental breakfast, a beach shuttle and parking are compli-
mentary.

Many guests like to rent a car and explore the narrow 30-kilome-
tre-wide Provo, which offers some spectacular vantage points from 
which to admire the surrounding maritime brilliance. The main 
road is lined with handsome mansions and villas where the rich 
and famous vacation. 

We end up at Bob’s Place, a popular watering hole where people 
gather to witness breathtaking sunsets while a local band plays is-
land music. 

There’s a vast number of fine dining locations on Provo but be 
prepared for the steep price tag — most staples are shipped to 
Turks and Caicos and that costs a lot. Guests at Ports of Call can 
buy groceries and cook meals on the resort’s two communal BBQs 
— that helps defer costs for the budget conscious. There’s nothing 
better than cooking a freshly caught lobster on the BBQ and min-
gling with other guests.

Wendy and Dale offer to take me on a boat ride and from the sea  
the shoreline is spectacular, dotted with lots of terracotta-coloured 
roofs. On our way back to the marina, we cruise through the inner 
canals and get a bird’s eye view of the private residences and their 
lovely patio’s and pools. Awesome!

On my last day, I find myself gravitating towards the beach area, 
my favourite place, for some snorkelling among the colourful coral 
reef where I get to see two giant stingray.

Later, I meet Wendy and Dale for a late afternoon lunch at the 
quaint Somewhere Café. All good things must come to an end but 
memories of Port of Call and Wendy and Dale will last a lifetime. •
• To find out more about Ports of Call, go to http://www.portsofcallresort.com
• Air Canada, WestJet, Delta, American and United offer service to Providenciale from Toronto.

The bright, airy rooms at Ports of Call are colourfully decorated and come with all the modern amenities demanded by today’s travellers. The rooms even come equipped with a fridge.
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swissdeluxehotels.com

Unique suites, excellent service.
No wonder some guests just don’t want to leave.

The Swiss Deluxe Hotels Group includes the most exclusive five-

star hotels in Switzerland. Andermatt: The Chedi Andermatt 

• Arosa: Tschuggen Grand Hotel • Ascona: Castello del Sole • 

Hotel Eden Roc • Bad Ragaz: Grand Hotel Quellenhof & Spa  

Suites • Basel: Grand Hotel Les Trois Rois • Bern: Bellevue  

Palace • Hotel Schweizerhof Bern & THE SPA • Crans- 

Montana: Guarda Golf Hotel & Residences • LeCrans Hotel & 

Spa • Genève: Beau-Rivage • Four Seasons Hotel des Bergues •  

Le Richemond • Mandarin Oriental Geneva • Gstaad: Gstaad 

Palace • Le Grand Bellevue • Park Gstaad •The Alpina Gstaad • 

Interlaken: Victoria-Jungfrau Grand Hotel & Spa • Lausanne:  

Beau-Rivage Palace • Lausanne Palace • Le Mont-Pèlerin:  

Le Mirador Resort & Spa • Lugano: Hotel Splendide Royal •  

Luzern: Palace Luzern • Montreux: Fairmont Le Montreux Palace  

• Neuchâtel: Beau-Rivage Hotel • Pontresina: Grand Hotel  

Kronenhof • St. Moritz: Badrutt’s Palace Hotel • Carlton Hotel  

St. Moritz • Kulm Hotel St. Moritz • Suvretta House • Vevey: 

Grand Hôtel du Lac • Vitznau: Park Hotel Vitznau • Zermatt: Grand  

Hotel Zermatterhof • Mont Cervin Palace • Riffelalp Resort 2222m •  

Zürich: Baur au Lac • Eden au Lac • The Dolder Grand • Widder Hotel.
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ChiliReception
In China

Hunan’s spicy 
cuisine leaves
a good taste
with visitors

Reception
In China

STORY & PHOTOS BY JESSICA JEAN MARTIN

Red chilies are ground up and used in many dishes 
served in Hunan province, which is located in China’s 
hot and humid southern region.

HUNAN, CHINA — The heat was starting to 
get to me. Not the heat of the day, but rather 
the heat of the food served in this southern 
Chinese province noted for its spicy cuisine.

“Do you like it hot?” was the question I 
was most often asked everywhere I went in this moun-
tainous area where the father of Communist China, Mao 
Zedong, was born in the village of Shaoshan.

My tolerance for spicy food was quickly put to the test 
upon our arrival. Ben, our guide, who grew up in this area, 
took a poll of the table trying to get an idea how much heat 
we foreigners  could handle in our food. Excited to try the 
local cuisine, our small group decided on a wide variety 
of options.

Dish-after-dish arrived adorned with lots of chili pep-
pers. 

Using my limited chop stick skills, I gently pushed the 
chillies aside and picked at the vegetables and meat, all of 
which retained the pungent flavour of the peppers. Yum!

The spicy beef soup and an appetizer made up of pea-

ASIA
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nuts, garlic, soy sauce and lots of chillies 
were my favourite items on the menu.

Ben explained that throughout history the 
Chinese believe that hot food helps elim-
inate excess moisture in the body. That’s 
important in a place like Hunan, where the 
weather is usually hot and humid.

“Traditionally, the local cuisine has in-
corporated a lot of chili peppers, ginger 
and other spicy ingredients to help remove 
dampness caused by the weather,” says the 
guide.

Hunan cuisine, sometimes called Xiang 
cuisine, is characterized by hot and sour 
flavours and deep colours. One of the eight 
regional cuisines of China, its history dates 
back to the Western Han Dynasty — over 
2,100 years ago.

Hunan offers travellers so much culture 
and history. In Fenghuang Ancient Town, 
for instance, we get introduced to the cul-
tures of the minority Miao and Tujia peo-
ple, who have lived and worked this land 
for 12 centuries.

At Fenghuang’s Long Yun Shan Zhai 
Restaurant we enjoy the local cuisine and 
admire the decor, which features lots of 
blue indigo, all influences of the Miao peo-
ple.

The dish I liked most there was Jue Ba, 
which is made with a local fern as its main 
ingredient.

“The fern is made into a powder and 
then shaped into thin squares before being 
fried,” explains Ben of the dish that natural-
ly comes piled high with chilies.

After a few days, my tongue gets used to 
the chillies — or maybe it was just numb. 

Sweet desserts helped cool me down. One 
in particular was especially scrumptious — 
a sweet variation of sticky rice that seemed 
to accompany every meal.

One evening we explored the night mar-
ket on Xibu St. in Zhangjiajie, where the 
air is spiced with the scent of dishes being 
cooked at open-air kitchens. What a visual 
feast that was.

At one food stand I see a man twirling a 
golden-coloured silky substance around a 
pole. Ben tells me the man is making “gin-
ger candy” and the first step in the process 
is to boil brown sugar and then spread it out 
on a table while still hot. 

When cooled, the man stretches the sweet 
silky gooey goodness while twirling it on 
the pole.

“Stretching it adds air to the candy,” says 
Ben, who tells me “ginger candy has been a 
staple in the Western Hunan region for hun-
dreds and hundreds of years.”

Ginger is also popular throughout Hunan 
because it is believed to “warm the body,” 
according to Ben.

While walking around the night market, 
my senses get a rude awakening when I 

reach the stand selling stinky tofu. Pew!
The pungent “treat” is made with fer-

mented soybeans and a number of other in-
gredients like bittern, winter bamboo shoot, 
dried mushrooms and koji wine. It’s served 
steamed, barbecued or fried but one thing is 
consistent — it stinks!

“People here love it,” says Ben, who 
points to a lineup of people waiting to pur-
chase the unusual item. 

“It’s certainly an acquired taste,” he 
laughs. 

We end our visit to Zhangjiajie on a 
sweeter note when we enjoy at tea ceremo-
ny at the Harmona Resort and Spa. 

Sitting on a regal red wooden chair, a lady 
named Liu Xuefeng graciously welcomes 
us before arranging items to be used during 
the ceremony on a exquisitely carved ma-
hogany wooden tray. She cleans the cups to 
be used with boiling hot water before serv-
ing us the tea and explains the origins of the 
ceremony while she pours.

“The black loose tea you are drinking is 
specific to this region and has many health 
benefits. It purifies the blood and helps with 
weight loss, too,” the charming Liu Xue-
feng tells her attentive audience.

I leave Hunan with a good taste in my 
mouth. •

Many of Hunan’s dishes are spiced 
with chilies. Even soups and stews 
are accented with the spicy peppers, 
which are sold in bulk at night mar-
kets. To cool down, Hunan people 
rely on a local black tea which, they 
claim, also features some medicinal 
properties. Visitors are offered tea in 
a lavish ceremony where and atten-
dant tells guests about the region’s 
history. An historic wall plague, left, 
tells the story of ginger candy, a local 
treat that dates back centuries.
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GlasGLOW
A modern
metropolis
rises from its
industrial past
to become
Scotland’s
‘Super City’

Glasgow’s waterfront glitters at night with some very colourful  and attrac-
tive buildings, like the futuristic Clyde Auditorium, above. 

GLASGOW, SCOTLAND 
— Years ago, there was a 
standing joke among Scots. 
“What’s the best thing to do in 
Glasgow on a Sunday?” An-

swer: “Go to Edinburgh!”
Always considered the poor cousin to el-

egant  Edinburgh  — Scotland’s regal cap-
ital with its castle, world renowned Tattoo 
and avant garde theatre scene — Glasgow, 
whose name means Dear Green Place in 
Gaelic, has seen a renaissance in recent 
years that’s earned it great recognition. It 
was even named European City of Culture 
in 1990.

That’s when the “rebirth” of Glasgow be-
gan and it hasn’t slowed down since.

Once a sprawling, grimy industrial giant 

STORY BY SANDY GARDINER / PHOTOS FROM VARIOUS SOURCES
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GlasGLOW
of more than a million people, Glasgow’s 
population has been pared down to about 
600,000 — still 100,000 more than Edin-
burgh - and city planners have razed old, di-
lapidated structures and replaced them with 
new developments outside the city limits.

Blackened tenement buildings, the re-
sult of decades of coal-fired furnaces, have 
been sand-blasted, bringing the city a new, 
greener look. 

The eerie days of the mid-1900s, when 
bus drivers would need a conductor walk-
ing ahead with a flashlight to guide them 
through Glasgow’s gloomy, polluted dark-
ness, are long gone. Now Glasgow is one 
of the most environmentally friendly cities 
in Europe and Glaswegians wear that badge 
proudly.

I chose the new Doubletree Hotel on Cam-
bridge St. as my base while in Glasgow. 

It’s within walking distance of the city’s 
two great pedestrian shopping areas —  
Sauchiehall St. and Buchanan St..

The hotel is a winner for many reasons, 
aside from the comfortable and modern 
rooms, business centre, swimming pool 
and fitness centre. It’s close to the main bus 
terminal and  train station and the hotel’s 
restaurant features one of the best break-
fast buffets in town, featuring many unique 
Scottish dishes, such as potato scones, hag-
gis, black pudding and Lorne (square) sau-
sages. Price: $26 per person.

Another plus: The Oxford, one of 
Glasgow’s best fish and chip shops, sits 
diagonally across the street from the Dou-
bletree.

Founded in the 6th century when St. 
Mungo built a church on what later was to 
become a fishing settlement, Glasgow mor-
phed into city status in 1451 when it was 
assigned a bishop.

Because of its strategic location on the 
River Clyde, Glasgow quickly evolved into 
a great port and then a major shipbuilding 
centre  —  all the “Queen” liners for Cu-

nard, starting with the Queen Mary, were 
built here. 

At the heart of the city is George Square 
and City Chambers, an Italian Renaissance 
masterpiece that serves as City Hall where 
to the Lord Provost (mayor) works. Around 
the square are statues of great Scots and oth-
ers whose influence was felt in the city and 
elsewhere. The centrepiece of the square is 
the statue of Sir Walter Scott, the literary 
genius who gave the world the historical 
novel Rob Roy, among others. Two Scottish 
prime ministers, William Gladstone and 
Robert Peel (founder of the modern police 
force) share the concrete stage with inven-
tor James Watt (the steam train) and poet 
Robert Burns. Even Queen Victoria and 
her husband  Prince Albert are represented 
in the place where Glasgow celebrates the 
New Year, or Hogmanay as the Scots call it.

For a step back in history, a visit to the 
Riverside Museum with its 3,000 artifacts, 
including interactive displays that helped 

Glasgow’s handsome George Square, top photo, is one of Europe’s best and honours his-
toric figures who had an impact on this amazing city. Above, the buildings on Glasgow’s  
famed shopping streets display some unusual decorations.

85 www.travelife.ca



toureast.com
1-866-929-6688

Discover.
Explore.
Experience.



win it the title of Europe’s Best Museum in 2013. This a must visit 
and a great place to go when it rains, which in Scotland we can 
almost guarantee. You pay for your parking but not for entry. Aside 
from steam trains, old trolleys and tramcars, there is an unbeliev-
able selection of vintage cars, including a 1931 Rolls Royce Phan-
tom III.  

For a fine dining experience in a restaurant that looks like a 
greenhouse, visit The Ubiquitous Chip at Ashton Lane, the trendy 
West End neighbourhood with lots of dining options.

Menu items at The Ubiquitous Chip come in “wee” and big por-
tions and range from starters like venison haggis, neeps and tatties 
(turnip and potatoes), slow-cooked pig cheek and Shetland mus-
sels, to main course offerings of Angus beef, pheasant and cod.  
Prices range from  $20 to $46 and worth every cent.

The fast way to see Glasgow is on a hop-on, hop-off guided bus 
tour that makes stops at all the main sights. Price: $25. Tickets can 
be bought at the hotel and the nearest stop is on Sauchiehall Street.

Also well worth the visit is The Willow Tearooms, designed by 
native son Charles Rennie Mackintosh, whose architectural in-
fluence can be found all over town. Mackintosh was a modernist 
designer whose works included two buildings this veteran scribe 
worked,  the former Glasgow Herald building on Mitchell Lane 
and the former Daily Record, on Hope Street, opposite busy Cen-
tral Station.

His imprint can be seen on many other buildings throughout the 
city, including The Glasgow School of Art and The Queen’s Cross 
Church.

Glasgow also has a distinguished theatrical history — many big 
London stage productions were first tested on Glaswegians before 
moving to London’s famed West End Theatre District.

Many theatres still remain in this city, both historic and contem-

porary, offering everything from drama to musicals, opera and bal-
let, comedy to pantomime. The Hydro at the Scottish Exhibition 
Centre is the main stage for live music performances in the city.

Glasgow was also once known for having more pubs than any 
city in Britain. But today, most of Glasgow’s pubs are far more 
than just drinking establishments, offering gourmet meals, lots of 
ambience and no smoke. 

The Counting House, a former bank on George Square, is a large 
public house with an assortment of beers on tap and a varied menu 
for all palates. The 1920s-style Drum and Monkey on Renfield 
Street is another pub with great character and great grub with main 
courses averaging $20. Or there’s The Butterfly and The Pig on 
Bath St. (who dreams up these names, anyway?). Its eclectic design 
looks like the handiwork of someone under the influence but its 
“home cooked” three-course menu, ranging between $30 to $50, is 
what keeps the punters coming back.  

Drunk driving laws in Scotland are some of the toughest in the 
world, so beware that anything more than a half pint of beer will 
push you over the limit and into court. Thank goodness taxis and 
Uber-style services are plentiful in Glasgow.

For a great day trip from the city, a sail on the 40-year-old paddle 
steamer, the SS Waverley, doon the watter (down the river), as the 
locals say, is nostalgia at its best. The season begins in May with a 
selection of cruises to the Scottish isles. 

Oh, and if you’re interested, Edinburgh is a short hour-long train 
ride from Glasgow. But there’s no reason to go there, is there? •

• Air Canada, WestJet, British Airways and a number of other airlines offer service to Glasgow from 
major Canadian cities.

• For more information on Glasgow, go to https://www.visitscotland.com

The delightful Riverside Museum is where visitors can learn all about Glasgow’s nautical history. Many of Cunard’s “Queen” ships were built in Glasgow’s shipyards.
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Toasting Cologne
German 

city’s
Kölsch culture
just as sweet 
as its toilet 

water history

STORY & PHOTOS BY KAREN ASP 

COLOGNE, GERMANY — The name of this city 
leaves little doubt  what it’s best known for — eau 
de cologne, of course. Cologne is where the toilet 
water with the strong, characteristic scent originated 
but these days it’s another intoxicating “water” that 

has made Koln, as the German call this city, famous worldwide.
Cologne, you see, is he home of Kölsch, the beer that is to 

Germany what Guinness is to Ireland. And just like Guinness, 
Kölsch tastes best in the city where it’s brewed best.

This city is so enamoured with its Kölsch, there’s now dozens 
of brauhauses — a traditional German pub — where the beer is 
brewed and perfected. I can attest to that first hand.

While on a river cruise, we drop anchor in Cologne and I rush 
off to explore three brauhauses that specialize in Kölsch. It’s a 
Friday night and the places are packed — the lively chatter in 
each is close to breaking sound barriers. Over the noise, a waiter 
gives me a quick history of Kölsch. 

While you might think Kölsch, like everything else in Europe, 
is centuries old, it’s actually a relative newcomer in Germany’s 

A köbes — server — at a Cologne brauhause — beer pub — known as Braurerei Zur Malzmühle, gives the thumps up as he delivers another tray of the city’s famed Kölsch brew.

GERMANY
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THE SUN’S 
NOT GOING 
TO BED. 
WHY 
SHOULD 
YOU?
Discover how the 
Yukon can lighten  
up your summer. 
Journey into the wild to spot 
grizzlies, moose and caribou, 
or hike ancient mountain trails 
blazing with wildflowers. Follow 
a scenic drive back to the days 
of the Klondike gold rush, or 
learn to dance to a beat of a 
culture as old as our land. When 
you realize it’s midnight...you 
realize it doesn’t matter.



beer history. Although some reports indi-
cate that Cologne’s brewing history may 
have started as early as the 1100s, the offi-
cial introduction of Kölsch as a style of beer 
didn’t happen until 1906. 

After World War II, though, Kölsch’s 
popularity rose, especially with the forma-
tion of the Kölsch Konvention, a coalition 
of 24 breweries that came together in 1986. 
They agreed that Kölsch must be brewed 
within the city limits of Cologne and de-
fined the beer as “light, highly attenuated, 
hop-accentuated, clear, top-fermenting Vol-
lbier.” 

Kölsch was also only allowed to be 
brewed in accordance with the German 
Beer Purity Law of 1516, which states that 
beer can only contain water, yeast, barley 
and hops, and its alcohol percentage must 
remain low, generally around 4.8 per cent. 

Differences between the beers stem from 
how much of each ingredient a brewery 
uses, some winding up sweeter, some a lit-
tle hoppier. But the end goal is the same. 

“We like the beer to be as smooth as pos-
sible,” says Mohamed Kusserow, my tour 
guide and a Cologne native.   

My adventure starts at Braurerei Zur 
Malzmühle, which dates back to 1858 and 
remains one of the city’s most beloved 
brauhauses. Fortunately, my group has 
snagged a table where we’re greeted by a 
burly waiter who looks more like a lumber-
jack, a stature that serves him well not only 
for fighting the crowds but slinging beer. 

For starters, the servers — although I 
don’t see one woman serving that night, 
I’m told they have broken into this once 
male-dominated profession — are called 
köbes. Taking beer orders is easy: A simple 
raise of the hand indicates which of us are 
drinking Kölsch.

In no time, the köbe is back, carrying a 
round metal tray, a kranz, with 12 tall, nar-
row, 200-millilitre glasses called stanges. 
The speed at which he delivers them, usu-
ally two at a time, tapping them together 
as he thrusts them at us, is stunning. Even 
more impressive? Not one drop is spilled. 

My stange doesn’t take long to empty, 
especially when the alcohol by volume is 
so low, but the small glass holds a purpose. 

“It’s the best way to ensure that the beer 
stays cold,” Kusserow says. And fresh, too, 
which is key for Kölsch. In fact, according 
to the Beer Judge Certification Program, 
Kölsch is so delicate that its character can 
quickly fade with age. 

Here’s where the fun begins. Your köbe 
will automatically assume you want anoth-
er beer — and another, and another, and so 
on — until you cover your glass with your 
coaster. In other words, an empty glass sig-
nals another beer (just don’t commit a party 
foul by turning your glass upside down to 

say no more, as I’m told köbes don’t take 
kindly to that). And yes, clinking the bot-
tom of your drinking companion’s stange 
before you sip is a must. 

That means pacing is key. I’m three glass-
es into the evening — “you could easily 
drink 10 of these in a night,” Kusserow says 
— when I pull the trigger. I put my coaster 
on my glass, and sure enough, the message 
is received. When you consider each glass 
of Kölsch costs just over over one euro, it’s 
hard to stop.

The next stop is a brauhaus that’s been 
around since 1883, Brauerie zum Pfaffen, 
and interestingly, the front entrance is the 
door that once was reserved for people with 
little honour, who were allowed to drink 
beer but not eat. That may explain why the 
front room houses only high-top tables —

the restaurant is in the back — but it also 
features beautifully stained-glass windows, 
including many depicting men drinking 
Kölsch.  

Päffgen is my final stop, and it’s a nice 
way to end the evening, considering the 
brauhaus’ location overlooking the Rhine. 
My group squeezes around a wooden barrel 
on the massive patio, one of the only spots 
open.

Another Kölsch? I raise my hand, and the 
kobe wastes no time in bringing me one. 
When in Rome, er, Cologne, right? •
• Air Canada and Lufthansa offer direct daily flights to Germany 
from several major Canadian cities.

For more information on Cologne or other area of Germany, go to 
http://www.germany.travel

Cologne’s brew pubs, where Kölsch is served, are 
popular with locals and tourists alike. Some, like 
the Brauerie zum Pfaffen, left, have playful stained 
glass windows that celebrate beer. Others  are locat-
ed in some of Cologne’s historic buildings.
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FieldChicago’s 

of dreams 

Legendary sign welcomes fans and tourists to Chicago’s storied Wrigley Field, home of the Cubs.
A statue of  Cubs’ legend Billy Williams is just one of the higlights fans see during a tour.

STORY & PHOTOS BY GARTH WOOLSEY

Tour of fabled 
Wrigley brings
back memories,
good and bad,
of the Cubbies
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Writer Garth Woolsey lives out every baseball fan’s dream and 
gets to stand on the hallowed infield of Wrigley Field, home of 
the fabled Chicago Cubs. The ivy thhat wraps around the outfield 
wall, top photo, is as legendary as the team.

CHICAGO — During my in-
glorious days as a player in the 
Toronto Men’s Press League 
(women were welcome, by the 
way), I can’t recall ever being 

stationed out in left field. I was more a sec-
ond base, third base guy.

But I have been accused, on occasion, of 
coming from way out in left field. To do that, 
as you know, is to be unexpected, strange, 
odd, even crazy. It is American slang, with 
a baseball heritage, more specifically one 
which — who knew? — has its roots in the 
deep history of the Chicago Cubs.

I ventured off to the Cubs’ home, Wrig-
ley Field, last autumn. My seat, as it hap-
pens, was well out in right field, not left, but 
during an edifying pre-game guided tour of 
the grand old stadium, the left-field lore was 
front and centre.

My tour group’s guide, a bright type 
named Clay, led us out onto the field in a 
roped-off area around home plate early on 
the crisp morning of a September Saturday 
day game against the Milwaukee Brewers, 
the staunch National League rivals from just 
150kms north, up the coast of Lake Michi-
gan. We shot the mandatory selfies with the 
towering Wrigley centrefield scoreboard in 
the background then settled into the high-
priced box seats and Clay regaled us with 
tales of asylums and chewing gum, billy 
goats and ivy.

There’s loads of lore.
Wrigley Field is rightly known as one of 

the oldest ballparks in the majors; built in 
1914, only Fenway Park in Boston is old-
er — by two years. But the Cubs have been 
around much longer, according to no less an 
authority than the Baseball Almanac.

 “No baseball team in any city has the 
length of lineage the Cubs have in Chica-
go,” it says, and Clay affirms it not in so 
many words. “They were originally formed 
as an amateur team less than a decade af-
ter the Civil War (1874) and joined the Na-
tional League for its initial season. Playing 
their first professional game on April 25, 
1876, exactly two months before Custer’s 

‘Bill Murray wept when Cubs won Series’
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Last Stand and while Ulysses S. Grant was president of the United 
States, they defeated the Louisville Greys 4-0.”

(One more: That same year, 1876, Alexander Graham Bell con-
ducted his famous telephone experiment.)

Infamously, the Cubs would go on to become the epitome of pe-
rennial losers, as they went 108 years between World Series titles, 
finally breaking the drought with victory over the Cleveland In-
dians in the deep autumn of 2016. That came in the 10th inning 
of Game 7 at Progressive Field in Cleveland. While historically 
a grand event to the long-suffering of Chicago, Wrigley Field faith-
ful still have yet to see a World Series actually won in the so-called 
“Friendly Confines.” Never, in this case, really is a long time.

Yet, pre-Wrigley the Cubbies were anything but the field models 
for frustration.

These days, and for many decades, the Cubs are associated with 
Chicago’s North Side, while the American League White Sox are 
the passion of the South Side. But the Cubs started out as the pride 
of the West Side. They played out of the first West Side Park, 1885-
1891, then out of the West Side Grounds, 1893-1915. At the latter 
location, they appeared in four World Series, winning in 1907 and 
1908. This is where the double-play combination of Tinkers-to-
Evers-to-Chance earned its fame.

The West Side Grounds is also the birthplace of the “out in left 
field” usages. There was a mental health-care institution, an asy-
lum, behind the left field boundaries and it is said that patients 
could be heard yelling, sometimes at the players and fans, some-
times just because. From such seeds and fertile imaginations grow 
such sayings.

The Cubs moved to their current location for the 1916 season, 
when they were purchased by Charles A. (Lucky Charlie) Wee-
gham, who had built a new facility to house his team in the rival 
Federal League. His team was known as the Chi-Feds, then the 
Whales. He became known as the first owner to allow fans to keep 
foul balls, but the league folded after only two seasons and Wee-
gham merged his team with the Cubs and moved them into his 
ballpark.

But he ran into his own financial problems and took on minority 
partners, one of whom emerged in 1918 as dominant — chewing 
gum magnate, William Wrigley. The venue became known as Cubs 
Park and eventually, Wrigley Field. The team drew 1.5 million fans 
for the 1929 season, a major league record and one that the team 
would not top for 40 years.

As the years ticked by, the Cubs had their close calls with victory, 
including 1945, when they lost the World Series to the Detroit Ti-
gers. That was the year that William Sianis, proprietor of the Billy 
Goat Tavern, was asked to leave his seat during Game 4 of the 
Series. He’d arrived with his pet goat, Murphy, whose barnyard 
odours offended some nearby fans. Sianis is alleged to have sworn: 
“Them Cubs, they ain’t gonna win no more.” Thus was born the 
“curse of the billy goat.”

Murphy, given the opportunity, may have enjoyed grazing upon 
the the iconic ivy that grows against the outfield wall at Wrigley. It 
was first planted there in 1937 by team executive Bill Veeck. If a hit 
ball is lost in the vegetation, it is considered a ground rule double. 
The ivy gives the park a pastoral feel, as does the long tradition of 
day games. Under pressure from the league office’s in New York, 
and from the television networks, the Cubs finally played their first 
official night game in 1988, ending a streak of 5,687 consecutive 
day games.

The day-game tradition arose in part due to Wrigley’s location 
in a mostly residential area of the city, known as Lakeview. (Also 
known as Wrigleyville, although I am told such usage may brand 
one as a tourist, or a real estate agent). 

The ballpark occupies an entire city block bounded by Addison, 
Clark, Sheffield and Waveland. There’s a quaint fire station just 

beyond left field and owners of the rooftops overlooking the out-
field have a deal with the team allowing them to rent out seats.

There is very little designated parking but easy access through 
Chicago’s excellent elevated train system. The immediate area has 
scores of restaurants and bars and on game days the neighbourhood 
has a festive air, sidewalks filled with folks (this is the American 
Midwest, where people say “folks”) in their Cubs gear. They saun-
ter around the area, mingling with the multiple statues of former 
Cubs greats.

I stayed at a local hotel, the Majestic, for a few nights, an easy 
walk to Wrigley and close to the Lake Michigan shoreline. Many 
others staying there were Cubs fans, who have to be some of the 
most loyal and long-suffering of any no matter what the sport. Nev-
er mind they finally won, the fans seem united by the sense that it 
just might never happen again. 

 The Cubs permeate the culture. Long-time broadcaster, restau-
ranteur and bon vivant Harry Caray became a legend in his own 
right. (“What does a mama bear on the pill have in common with 
the World Series?” Harry would joke. “No cubs.”) Celebrities lead 
the faithful in singing “Take Me Out To The Ball Game.” Come-
dian Bill Murray, a Chicago son through and through, wept when 
they finally won. The day I was at Wrigley Bob Odenkirk, star of 
the TV series Better Call Saul, threw out the opening pitch. 

On a city bus ride downtown, I chatted with two fellow passen-
gers discussing the state of their team. One guy tells the other he 
has season tickets, finally. “My son put me on the waiting list. Back 
then I was number 42,000 and something. Years later I got the call. 
I had just sold my house, so I had some money. Ten years now, I’ve 
had season tickets.”

The lucky one gets off the bus and the other guy turns to me and 
says, out of left field: “Can you imagine,” he says, “going to so 
many Cubs games?” 

Boggles the mind. •

Fans come from far and wide 
to visit Wrigley Field and 
while there get their photos 
taken with the team’s be-
loved mascot, Clark, above. 
Wrigley vendors have lots of 
souvenirs to sell the fans, too.
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With Envy
GreenGreenMakes Others
Taiwan

Island nation now becomes 
an eco-friendly destination

STORY BY ILONA KAUREMSZKY

TAIPEI — A wall of iPhone photographers crowd 
around a glass case in the National Palace Museum 
snapping pictures of one of Taiwan’s greatest 
treasures — a cabbage. But this is no ordinary 
cabbage. In fact, the Jadeite Cabbage has been 
called the “most famous masterpiece” in the 
entire museum and was recently chosen by the 
Taiwanese as the “most important item” in the
 museum’s entire collection.

Quite an honour, considering Taipei’s 
National Palace Museum — Taiwan’s 
equivalent of France’s Louvre — holds 
some of China’s greatest historic artifacts,
most of which were brought here for 
safekeeping in 1949 by legendary leader
Chiang Kai-shek, whose Kuomintang 
were driven out of the mainland
after losing China’s Civil War to Mao 
Zedong’s Communists. The Chinese have 
asked for most of the items to be 
returned, including the Jadeite Cabbage,
but the Taiwanese refuse. Ironically, 
most of the people I see huddled 
around the case are mostly 
mainlanders — the Chinese flood 
into Taiwan thanks to a special 
tourism arrangement 
negotiated between Taipei 
and Beijing.

The Jadeite Cabbage, which
is the size of a mini iPad, is a
stunning piece of art. The 
two-tone jade sculpture is shaped 
like a Chinese cabbage head with
insects — a locust and katydid — camouflaged 
in the leaves.

The Jadeite Cabbage is one of the 
most treasured objects on display in 
Taipei’s National Palace Museum. 
Visitors to the sprawling museum 
consider it to be the most important
item in the collection, which features
many objects from mainland China.

ASIA
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One legend has it that the cabbage was 
a popular allegory of purity and fertility. 
The common cabbage was carved from an 
imperfect piece of jade and bestowed as a 
dowry for the Chinese concubine Consort 
Jin, who was betrothed to the second last 
Qing Dynasty Emperor Guangxu.

These days, the jade cabbage also serves 
as a symbol of Taiwan’s commitment to 
eco-renewal, a movement the likes of 
which this island — nicknamed Formosa 
(beautiful island) by passing Portuguese 
sailors — has never seen.

Taiwan is indeed blessed with splen-
did mountains, beautiful rivers and a di-
verse ecosystem. I spent a week scouring 
shorelines, mountains and the country’s 
eco-friendly capital Taipei, inhaling a local 
mantra etched in eco.

Taiwan’s eco-tide is fuelled by industrial-
ists, government officials and savvy millen-
nials determined to return the island nation 
to its green roots.  

Solar powered scooters zip past me and 
the clean streets of Taipei glisten with nary 
a garbage bin to be found.

 I’m told Taipei has garbage pick-ups five 
nights a week and that there are 4,000 gar-
bage pick-up spots designated across the 
sprawling city.

Dr. Eugene Chien, who founded the 
Taiwan Institute for Sustainable Energy 
(TAISE), is the one leading the eco charge 
in Taiwan. A career politician before he 
established the private, non-profit TAISE 
in 2007,  Chien feels Taiwan, despite its 
compact size — three times larger than the 
GTA — is a strong leader on sustainable 
initiatives. 

“We must change. We cannot wait,” 
Chien says candidly during a meeting in 
Taipei, where he outlined Taiwan’s nation-
al green initiatives,  involving everything 
from waste management and transportation 
to air quality and marine conservation.      

Taiwan has come a long way from the 
days when it was called “Garbage Island” 
thanks to it dependence on coal and fossil 
fuels to power homes and plants. 

Now the island nation embraces solar, 
wind and alternative energies. And one of 
the biggest side benefits to the eco revo-
lution is that more and more tourists, con-
scious of sustainable development, are be-
ing attracted to Taiwan for vacations.

I even see Taiwan’s commitment to a 
greener environment at some of its greatest 
landmarks, like:

Taipei 101

The iconic building is the cornerstone of 
Taipei’s corporate-rich Xinyi District and 
proudly boasts being “The World’s Tallest 
Green Building since 2011” which I read 

on a sign I see hanging in a lobby fringed 
with bird’s nest fern, begonia formosana 
and Taiwan ivy. There’s also video consoles 
boasting the skyscraper’s eco-achievements 
— like 100 per cent of the rainwater col-
lected is used for the building’s irrigation. 
A self-guided digital tour also introduces 
visitors to Taipei 101’s other environmental 
sustainability practices. 

Beitou Library

This green treasure doubles as Taiwan’s 

first green public library and is situated in 
northern Taipei City along a holiday oasis 
of hot spring resorts in the green-fringed 
Beitou Park. The library building stands 
like a deep bowed cruise ship amid centu-
ry-old trees and locals like to drift to this ur-
ban oasis in the afternoon to escape Taipei’s 
heat and humidity.

Over 300 years ago, this area was a blis-
tering boil of tree-less terrain overpowered 
by sulphur and smoke. 

Dubbed “Patauw” — meaning “home of 
the witches” — by the early Ketagalan res-
idents, few dared to trek here. 

Today, however, tourists flock to this 
heaven on Earth.

Beitou Library, with its vast depository of 
over 63,000 books, dedicates a collection 
to ecology and conservation and has been a 
crowd pleaser since opening in 2006.

Hair O’Right  
 
Everything’s “O’Right” as the clouds part 

and the sun shines when I arrive at Hair 
O’Right, a manufacturer of green shampoo 
in Taoyuan City — O’Right is the first com-
pany in the world to produce a carbon-neu-
tral shampoo. 

Taoyuan City, a short drive southwest 
from Taipei, is home to 27 tourist factories 
— factory tourism is an organized visit to 
a factory to see things being manufactured 
and it’s very popular in Taiwan.

There I meet Steven Ko, founder of Hair 
O’Right International and his executive 
assistant Nathaniel Dick, a fluent Manda-
rin-speaking North Carolinian transplant 
who leads me on a Willy Wonka-style tour 
of the factory. 

“The money we earn goes back into 
product innovation. We do everything our-
selves,” Ko says about his successful en-
terprise, which is celebrating 15 years of 
operation in 2018. 

Hair O’Right’s mascot is a friendly po-
lar bear. The talking robot stuffed animal, 
which holds a bottle of the company’s prod-
uct, is nicknamed “Mr. Bear” and greets 
visitors when they enter the plant.  

Eco-consumers can’t seem to get enough 
of the world’s first blooming shampoo 
called Tree in the Bottle. The bottle, which 
is 100 per cent biodegradable, even has 
seeds from native trees embedded in the 
bottle’s bottom.  

On top of the plant, I visit the Sky Farm 
— it features a massive wind turbine and a 
solar panel farm.  

“Our goal when we built the facility is to 
have the wildlife that was here before, still 
be here afterwards,” says Nathaniel.

“Sustainability is the future market. This 
is the future,” he adds.

The future has arrived in Taiwan. •

A polar bear mascot known as Mr. Bear greets visitors to 
the Hair O’Right shampoo factory.

• EVA Air has direct non-stop service from Toronto to 
Taoyuan International Airport in Taipei:
 https://www.evaair.com/en-us/index.html

• Cathy Pacific also offers flights to Taipei  via Hing 
Kong.

• Stay at Hotel Royal Nikko Taipei in the heart of Tai-
pei’s commercial district:
http://www.royal-taipei.com.tw/en/ 

• For more travel details, go to Taipei’s  Economic and 
Cultural Office website:
 http://www.roc-taiwan.org/cayyz_en/index.html

• Tour East Holidays (http://www.toureast.com)
offers a number of air and hotel inclusive tours of 
Taiwan.

JUST THE FACTS
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CanalBANGKOK’S

Culture

BANGKOK — The steel-
hulled long-tail boat slams 
violently against some unusu-
ally high waves churned up in 
the Chao Phraya River by a 

far-off typhoon. I brace myself as the cap-
tain signals he’s about to veer hard left and 
abandon our original course. He aims his 
arrow-straight boat at a small canal leading 
off the river and soon we are floating in 
calmer waters.

“These are the  klongs (canals) I was tell-
ing you about,” says the captain as we enter 
Mon Klong, one of the man-made canals 
located in Bangkok’s western Thonburi 
district, which until 1972 was an indepen-

The klongs or canals lead to 
Bangkok’s colourful floating
market where regional dishes 
and freshly-caught seafood 
can be purchased at dockside.

STORY & PHOTOS BY MARC ATCHISON 

ASIA

Klongs
were water
highways
in early days
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dent province. “We’ll go to the floating 
market this way — it will take us longer to 
get there but the river is too rough today,” 
says the man who picked me up at the leg-
endary Oriental dock, where the world-re-
nowned Mandarin Oriental Bangkok Hotel 
is located.

There were once many canals running of 
the Chao Phraya River but just a handful re-
main. In fact, when Westerners first arrived 
in Thailand, they dubbed Bangkok the 
“Venice of the East” because there were so 
many canals. However, Bangkok’s klongs 
are more Amsterdam-like in their appear-
ance, in my opinion.

The klongs are lined with lots of old 
wooden-stilted shacks — some look like 
they could fall into the water at any min-
ute — small wats (temples) and some 
ramshackle warehouses. This is Old Bang-
kok at its grittiest and one that the tourists 
zipping past us in other brightly decorated 
long-tail boats seem to be totally enjoying.

The captain turns tour guide and tells me 
“Mon Klong is the oldest” of the canals and 
then tells me we’ll also be travelling on 
Klong-Saen-Saeb later.

The klongs are a great place to see locals 
going through their daily routines — wom-
en wash clothes in the river, workmen use 
there brute strength to pile drive pillars into 
the river bank, and women in small boats 
sell souvenirs to the tourists. I buy a wood-
en elephant from one seller and the captain 
is rewarded with a free juice for bringing 
her a customer.

We drift past the Royal Barges National 
Museum where crafts made of real gold and 
decorated with rare gems are on display —
the crafts have been used by Thailand’s re-
vered royal family for centuries. 

Thailand’s naval academy and some na-
val installations are also located along the 
klongs — they were placed away from the 
river for security reasons.

As we turn a corner, the captain slows his 
long-tail craft to a crawl and points to a wall 
where an alligator-sized lizard is sunbath-
ing.

“We won’t disturb him,” says the captain, 
who guns his mighty engine and we quick-
ly leave the area.

Life on Bangkok’s canals has 
changed little over the city’s 
history. Women, top photo, 
still gather vegetation from 
the banks while long-tail boats 
take tourists on a joy ride. The 
huge engines that power the 
arrow-straight boats are not 
easy to  handle for the slight 
captain. Local women, left, 
patrol the klongs and offer 
souvenirs to the tourists.
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According to the captain, the word 
“klong” is also used by the Thai people to 
describe a river. He says the canals around 
Bangkok were filled in because of the risk 
of cholera back at the turn of the 20th cen-
tury. “Klong Bangkok Noi is the largest — 
it’s more like a river than a canal but it was 
manmade as well,” the captain says.

The only klong left in central Bangkok 
is Klong Saen Saeb, which is still used for 
public boat transportation so residents can 
avoid the capital’s traffic-clogged streets.

JUST THE FACTS
• The easiest way to get to Bangkok from Canada is with Air Canada or 
Cathay Pacific via Hong Kong. 

•  Tour  East  Holidays  offers  many  tours of Thailand and other Asian des-
tinations. Go to http://www.toureast.com / 

• Canadians  do  not  need  a  visa to visit Thailand.

• A private two-hour klong (canal) tour on a long-tail boat costs about $80 
(Cdn). Group tours cost around $25 per person. Hotels can arrange tours 
and the long-tail boats will pick you up at a designated dock. 

• For information on the Mandarin Oriental Bangkok Hotel go to 
http://www.mandarinoriental.com

The floating market 
near Bangkok offers 
visitors some local 
treats like these rice 
puffs that come in a 
rainbow of colours.

While the Chao Phraya River remains a 
vital trade route — it’s always filled with 
massive barges — the klongs are no lon-
ger used for commerce. “Only tourists use 
them now,” says the captain as the floating 
market comes into view.

The captain drops me off and orders me 
to be back at the dock in 45 minutes.

Spicy smells fill the air around the float-
ing market as men and women cook satays 
and freshly-caught fish on red-hot grills in 
their small boats before passing them up to 

customers eagerly waiting to sample them. 
Stalls at the back of the market sell oth-

er delicacies like Pad Thai, fresh fruits and 
vegetables and lots of sweet treats.

A festive mood hangs over the market as 
tourists and locals mingle and snap lots of 
photographs of the boats’ brightly-decorat-
ed occupants, who flash lots of free smiles.

Not much has changed along the klongs 
over the centuries and that’s a good thing 
because, thanks to them, visitors can see the 
“real” Bangkok. •

At left, a vendor at the float-
ing market prepares some 
Phad Thai for the hungry 
masses. Above, a woman 
toasts some freshly-caught 
fish on a small barbeque. The 
freshness of the food served 
at the floating market is 
remarkable. Many wats, 
or temples, line the banks 
of the canals and monks 
in their saffron robes offer 
some great photo opportu-
nities. 
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