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Paul Norton
Managing Director, Harrods Aviation

Foreword

Welcome to the latest edition of Halcyon magazine.
Designed with our clients and friends in mind, the 

publication brings an insightful approach to lifestyle, 
travel and culture.
This issue we meet up with one of the UK’s most 

renowned chefs, Stephen Harris, and find out how 
he’s successfully bringing the French concept of 
terroir to his corner of England. We also discover that 
bespoke globes are enjoying a comeback, try out the 
new Ferrari 488 Spider and meet the intrepid sailors 
embarking on the round-the-world challenge that is 
the Volvo Ocean Race.
I hope you enjoy the magazine and I hope to see 

you at one of our FBOs soon.     

mailto:sales@harrodsaviation.com
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Watches

Bell & Ross has found inspiration in a classic speed machine for its new 
Bellytanker watch. 

The original P-51 Bellytanker was a record-breaking motor vehicle built and 
driven by racing driver William ‘Bill’ Burke in the years following the Second 
World War. He constructed its main chassis from a P-51 Mustang fighter 
plane’s disposable fuel tank, giving the car its distinctively aerodynamic, missile-
like shape. 

Burke used the Bellytanker to win the title of ‘Fastest Hotrod’ on the 
Bonneville Salt Lake flats in Utah in the 1940s, hitting speeds of around 
150mph.

Bell & Ross has released a pair of watches inspired by the great driver and 
his machine, its dials finished in metallic copper to echo the original car’s 
trim. Both models feature Arabic numerals and a polished stainless-steel case 
designed to give it a retro finish akin to the original Bellytanker.

The BR V1-92 features a copper dial and black and white accents similar 
to the markings on the Bellytanker’s fuselage. The larger BR V2-94 adds a 
caseback that can be opened to reveal its movement. 

Both watches are water resistant to 100m.
bellross.com

Bell & Ross pays homage to 1940s speedster

http://bellross.com/
http://lg.com/uk/lgoled


 018 019

The Diary The Diary

Auctions

September witnessed a new world auction record set for 
Chinese ceramics as a 900-year-old Ru guanyao bowl sold 
for £28.2m in Hong Kong.

 Ru guanyao is the name given to the porcelain used by 
the Imperial court during the late Northern Song period 
(960-1127). Its value is partly because of its rarity; it was 
only produced for around 20 years. 

 While it may look relatively understated (it measures 
just 13cm in diameter) the bowl features a blue-green 
glaze that has lost none of its intensity over the course 
of a millennium, in addition to an interlaced ‘ice crackle’ 
pattern. It’s original use was to wash brushes and it had 
previously been part of the collection of the Chang 
Foundation in the Hongxi Museum, Taipei. 

Sotheby’s Asia deputy chairman Nicolas Chow said 
there was huge interest in the ‘extraordinarily rare’  
Ru-ware item.

‘In the past 20 years there has been a huge influx of 
mainland Chinese buyers,’ he said, following a 20-minute 
auction battle for the item. ‘We’re filling the room with 
new prices, new interest and that’s what’s really driven 
the price today.’

The previous record was held by a 500-year-old 
imperial ‘chicken’ cup from the Ming dynasty Chenghua 
period, which sold for $36m (£27m) in 2014.

Ultra rare bowl shatters record 
for ancient Chinese ceramics

Interest in collectible 
watches remains high, with 
estimates surpassed at a 
recent London auction.

Stars of the show at 
Bonhams’ September sale 
included an 18-carat gold 
Rolex Oyster Perpetual 
which sold for £12,500; 
more than four times its 
initial estimate.

Indeed, half of the top 
10 lots were from Rolex, 
including a stainless steel Submariner, which comfortably 
exceeded its estimate of £3,000-4,000 when it realised 
£11,250. An 18-carat gold automatic Day-Date performed 
similarly strongly, outstripping its estimate to achieve £9,375.

 Other standout lots included a gold pocket watch with 
enamel and stone set reverse (c1790) from Journier, Geneva 
which achieved double its estimate, selling for £8,750, and an 
18-carat gold automatic Royal Oak from Audemars Piguet 
which realised £7,500.

Penny Morris, head of Bonhams’ Watch Department, 
commented: ‘This was a fantastic start to our auction season 
after the summer break. To exceed so many estimates 
throughout the sale and to achieve such a high sell-through 
rate was terrific, and we look forward to building on our 
successes throughout the season.’

Bonhams’ next Watches and Wristwatches sale is at its 
Knightsbridge saleroom on 21 November, with Fine Watches 
and Wristwatches coming to its New Bond Street saleroom 
on 13 December.

Vintage watches prove their worth
Auctions Motoring

Australian boot-maker RM Williams has teamed up with 
Paris-based Blitz Motorcycles to create a motorbike and 
footwear collection.  

The pair have kicked off their alliance by producing a 
bespoke scrambler that celebrates the drovers who use 
motorcycles to herd cattle in the Australian outback. 

Many of the original drover bikes were vintage road 
machines that were converted into scrambler-style 
models, more effective in scrubland and desert. The Blitz 
team references this history in its design, which features 
a low-slung frame and knobbly tyres to provide improved 
off-road handling. 

RM Williams, meanwhile, has recreated two versions 
of the brand’s original motorcycle boot, first created 
in 1993. These Scrambler boots will be available in two 
leather options, chestnut crocodile, an exotic leather 
available through the brand’s bespoke service and 
priced at £4,995, and black New Zealand cowhide, a 
leather exclusive to the collaboration, priced at £595. 
RMWilliams.com

Bikes, boots and bravado

Motoring

With its sleek, aerodynamic lines and finely tooled, spacious 
interior, the Bentley Continental heralds a new era of 
unrivalled power, exquisite craftsmanship and cutting-edge 
automotive technology.

Bentley’s design team has completely reimagined the finest 
car in its class. Taking the hallmarks of power and refinement 
and pushing them further still, the new Continental GT 
redefines what a grand tourer can be. 

Inside the cabin, it offers a remarkable level of luxury, while it 
also provides a stunning demonstration of Bentley’s unrivalled 
attention to detail, delivering a true journey of discovery for 
the driver. Designed to delight every sense, this is a car to see, 
feel, hear and appreciate.

The Bentley can transport four adults in comfort, with 
enough space for plenty of luggage. Designed and built at the 
Bentley factory in England, it is a car that can justly lay claim 
to being the definitive grand tourer.
bentleycambridge.co.uk

Bentley Continental transforms 
the world of grand touring 

http://rmwilliams.com/
http://bentleycambridge.co.uk/
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Yachts

Adler is a company that likes its yachts to stand out from the crowd. With that 
in mind, the Italy-based company’s 76ft Suprema provides an insight into the 
firm’s vision of the future.

Launching at the Fort Lauderdale International Boat Show in November, the 
Suprema is the first flybridge yacht of its size built with an HMS hybrid engine 
(twin 1,150hp Caterpillar diesels with two 100 kW e-unit electric motors).

The electric powerplant can take the craft to around 10knts with barely any 
vibration noise and zero emissions. Makers say the Suprema has a transatlantic 
range and is the first vessel of its category to be made from carbon fibre.

Inside, the yacht features an Italian-made, open plan 
design by naval architect Carlo Nuvolari and designer 
Dan Lenard. Also provided as standard are heated 
floors, three-to-five guest cabins, a full-screen home 
cinema system with internet/satellite connection and 
an outdoor shower.
adleryacht.com

Adler’s Suprema offers eco-friendly future

Fragrance

The idea of smelling like a Viking doesn’t necessarily sound like some-
thing to be recommended. All those long days and nights spent working 
hard at sea, wearing sheepskin coats and surviving on raw fish – and 
that’s even before we get to the burning and plundering bit.

Nonetheless, Viking is the name of the latest fragrance from long-
standing perfume house Creed, which describes its new creation as both 
‘valiant’ and encompassing the ‘fearless spirit of boundless exploration’. 

To be fair to the historic brand, which has been producing fragrances 
since the 1760s, the perfume was named less after the likes of Ragnar 
Hairy-Breeks and his merry men and more in honour of their stream-
lined, ocean-going longships. 

Olivier Creed, master perfumer for The House of Creed, says: ‘I wanted 
to create a totally new men’s fragrance. Being on the sea is my passion. 
I’ve always been fascinated by the architecture of longships and the 
people who sailed them. I was inspired by the unwavering commitment 
to discovering new territory, both physically and metaphorically.’

As you might expect, the fragrance has a distinctly masculine punch to 
it, with top notes of bergamot and lemon and body tones that include 
peppermint and patchouli.

It’s available from the Creed Boutique at 99 Mount Street, Mayfair, 
London, W1K 2TF.
creedfragrances.co.uk

Creed perfumers pay homage to the Viking spirit

Technology

A smartphone with Lamborghini styling should be something to grab the  
attention both of car enthusiasts and those with a love of design.

The sleek-looking Alpha-One is the latest offering from Tonino Lamborghini, 
the lifestyle brand linked to the car manufacturer. 

Much of the design approach of the two brands feels similar. For example, 
this phone uses a Qualcomm Snapdragon 820 processor which could be 
compared to a Lamborghini V12 engine in terms of speed and smoothness.

The operating system is based on the Android Nugat offering, and there’s 
also a Dolby Atmos sound system, a 20-megapixel camera and an impressive 
battery life of 314 hours on standby.

Cloaked in Italian black leather, the case also features rose gold highlights and 
a shell made from the extremely resistant liquidmetal alloy. 

The Alpha-One costs around £1,820
lamborghini.it

Lamborghini rings the changes with Alpha-One

http://adleryacht.com/
http://lamborghini.it/
http://creedfragrances.co.uk/
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Books

American photographer Steve McCurry has travelled to and through 
Afghanistan for almost 40 years, in that time gaining profound knowledge of 
the country and its people. He has also taken some of the most recognisable 
photos in the world, in particular that of a blue-eyed Afghan girl which  
appeared on the cover of National Geographic in June 1985.  

His new book, titled simply Afghanistan, brings together more than 140  
images from this all-too-often troubled country. Each shows McCurry’s ability 
to capture the underlying humanity of people often in adversity.

He has faced no shortage of dangers himself on his trips to Afghanistan, but 
he has also become increasingly tied into the nation’s story. 

‘You get to know the people, the terrain. Something gets hold of you,’ he 
says. ‘Every year there seemed to be a new chapter in the story, and, even till 
today, the story is not over. Nobody knows how this thing is going to end.’
taschen.com

Steve McCurry shares visions of Afghanistan

http://taschen.com/
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Bikes

At first glance, single malt whisky and elegant road bikes may seem 
rather unlikely bedfellows, but that doesn’t mean they can’t have 
something in common.

Step forward US bike maker Renovo, which has unveiled a bicycle 
made from whisky casks – the Glenmorangie Original, in honour of 
the Scottish distillery whose barrels provide the raw material. 

The resulting wood-framed machine is no slouch on the road 
and, via a tyre change, is also able to take on cross-country tracks. 
It features Shimano gears and hydraulic braking systems, plus a full-
carbon fork and versatile Velocity wheels.

Renovo founder Ken Wheeler says he’s delighted to be working 
with the whisky brand and adds: ‘We’re dedicated to honouring 
wood in the creation of our bicycles. These beautiful machines, 
uniquely fashioned from Glenmorangie’s staves, will inspire anyone 
with a taste for innovation.’

Entitled the Glenmorangie Original Frame, this wooden wonder is 
on sale for $6,950 (£5,300).
renovobikes.com

The wooden wonder with a hint of malt

http://renovobikes.com/
mailto:info@chediandermatt.com
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Exhibitions

Amsterdam’s Rijksmuseum is running its first-ever  
exhibition dedicated to Johan Maelwael, one of the most 
versatile and best-paid artists of medieval Europe.

Having begun his career as a heraldic painter at the court 
of the Dukes of Guelders, Maelwael went on to work in 
Paris and then in Dijon at the court of the powerful Dukes 
of Burgundy.

The Rijksmuseum displays comprise a wide range of  
medieval artworks, from paintings, to illuminated manu-
scripts, to metalwork and sculpture, with Maelwael’s own 
works joined by those of his contemporaries and students.

Pride of place goes to a work known as La Grande Pietà 
ronde, loaned from the Musée du Louvre. Painted for Philip 
the Bold, Duke of Burgundy, it has not left Paris since 1962. 
Johan Maelwael is at the Rijksmuseum Amsterdam until 
7 January 2018.
rijksmuseum.nl

A medieval master in Amsterdam 

Exhibitions

Opera: Passion, Power and Politics, an exhibition dedicated to 
exploring opera on a grand scale, is a current highlight at 
London’s Victoria and Albert Museum. 

Produced in collaboration with the Royal Opera House, the 
exhibition takes visitors on a tour through some of the key 
moments in the history of European opera, from its roots 
in Renaissance Italy to its present-day form, by focusing on 
seven operatic premieres in seven cities. 

More than 300 objects are on show, alongside digital 
footage of ground-breaking opera performances. Highlights 
include original material from the 1934 premiere of Shosta-
kovich’s Lady Macbeth of Mtsensk, which will be displayed 
outside Russia for the first time.

This is the first exhibition staged in the V&A’s purpose-built 
Sainsbury Gallery, one Europe’s largest exhibition spaces.
Opera: Passion, Power and Politics is at the V&A until 
25 February 2018. 
vam.ac.uk

Operatic drama takes centre stage

http://rijksmuseum.nl/
http://vam.ac.uk/
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Photography

National Geographic’s 2017 Nature Photographer of the Year competition brings 
together some of the finest wildlife and landscape photos of the past 12 months.

The winner will be announced in December, but many of the most impressive 
entrants are already available to view on the National Geographic website

Some will raise a smile: a pair of bears wading in a river, a heron preening itself 
above its own perfect shadow. Others carry the weightier message of a planet facing 
environmental stresses: a polar bear that appears to be clinging to melted ice like a 
shipwrecked sailor, a road cutting through jungle like a hungry serpent.

National Geographic’s deputy director of digital photography, Patrick Witty, says: 
‘The strength and diversity of the submitted photos are always astounding, and this 
contest gives those incredible entries a platform that is seen by millions.’

Cut-off date for competition hopefuls is 17 November and there are four 
categories: wildlife, landscapes, aerials and underwater.

In addition to the undeniable kudos, the grand prize-winner will receive $10,000 
(£7,500), while the winner of each category will be awarded $2,500 (£1,900). 

From 1-11 December National Geographic enthusiasts can vote for their favourites 
in the People’s Choice award.
http://photography.nationalgeographic.com/nature-photographer-of-the-year-2017/

National Geographic showcases 
the world’s best nature photos

A lionfish in the sea off 
Florida (left); in the Arctic, a 
polar bear looks as though it 
is clinging to the ice (above)

Indonesian rice terraces 
captured from the air (top); 
two bears explore a river 
in eastern Russia (above)
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Restaurants
There’s a global feel to London’s recent openings

Ella Canta
Perhaps one of the most famous chefs 
in Mexico, Martha Ortiz carved out a 
spot for herself among Latin America’s 
50 best restaurants with Dulce 
Patria, and she has now brought her 
characteristically colourful cooking to 
Park Lane with Ella Canta. 

Situated on the ground floor of the 
InterContinental hotel, the room is 
unabashedly svelte, with an adobe-
coloured design conceit, bright green 
plantings and central American artefacts. 
The Mexican cuisine is a notch above 
what we’re accustomed to in London, 
with a seven-course mole tasting 

menu receiving pride of place. And the 
adjoining bar has a fine selection of 
mezcal to boot. 

Serge et la Phoque
The Mandrake Hotel in Fitzrovia looks 
poised to vie for the laurels of Chiltern 
Firehouse and The Edition, partly on 
account of its restaurant, Serge et la 
Phoque. Sister eatery to the Michelin-
starred Hong Kong original, this newest 
version is being launched by Fred 
Peneau, one of the founders of Le 
Chateaubriand in Paris. The moodily lit 
dining room looks out onto one of the 
most striking terraces in W1, while the 

Words: Nick Savage

menu hits modern French right on the 
nose with a wine list that plays host to 
an array of toothsome natural wines.  

Core by Clare Smyth
Clare Smyth is angling to join the ranks 
of Angela Hartnett, Jason Atherton and 
Marcus Wareing with her first foray 
from under the wing of Gordon Ramsay. 

Tucked away in a leafy corner of 
Notting Hill, Core looks poised to give 
the Ledbury a run for its money with a 
light and airy 54-cover dining room with 
open-plan kitchen serving a ‘greatest 
hits’ list of modern British fine dining. 
Oenophiles will be excited about the 
400-strong wine list that visits more 
countries than Phileas Fogg. 

Ikoyi
So beautifully sui generis that it could 
only exist in London, Ikoyi re-imagines 
the staple foods of Lagos, Nigeria in the 
mould of Heston Blumenthal and Rene 
Redzepi, as crafted by co-founder Jeremy 
Chan, who worked in both Dinner and 
Noma. Located in the heart of St James, 
the restaurant’s muted Scandinavian 
design scheme is the perfect foil for 
some of the most inventive cooking to 
show up in 2017. 

Those with an adventurous palate 
will enjoy getting lost in the beguiling 
octopus pepper soup or wild Nigerian 
prawn in a banga bisque. The jury’s out 
for now, but Ikoyi could have even set 
London’s next gastronomical trend. 

Jean-Georges at 
The Connaught
The Connaught Hotel has always been 
a centre of the very best food and 
drink and it has kicked it up a gear 

with the installation of superstar chef 
Jean-Georges Vongerichten. Taking the 
place of casual restaurant Espelette and 
grabbing a pew next to fellow French 
star Hélène Darroze, his newest venture 
melds relaxed and luxury, with a menu 

that reinvents clubby favourites. Critics 
are raving about the Fontina and truffle 
flatbread pizza or egg yolk toast topped 
with caviar. 
Nick Savage is editor at Innerplace.

innerplace.co.uk

A taste of Mexico 
at Ella Canta at the 
InterContinental hotel

Two of the stylish offerings 
from Core by Clare Smyth 

http://innerplace.co.uk/
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British watch-maker Christopher Ward 
has joined forces with TMB Art Metal 
to create a fitting tribute to the RAF 
in its centenary year of 2018

Words: Dan Hayes

The reverse of the TM-B 
watch features a map 
pinpointing the crash site  
of September 1940 (below) A time

I
t’s not unusual for a watch to have a backstory, tales 
of exploration and adventure can provide the perfect 
context for timepieces with a certain look and feel.

Few are more appropriate, however, than the 
P2725 TM-B watch from British watchmaker 

Christopher Ward. With its launch coinciding with the 
centenary of the Royal Air Force (in 2018), the watch 
features a fragment from one of the aircraft that took 
part in the Battle of Britain of 1940.

It’s not just any aeroplane, either. P2725 was the serial 
number of a Hawker Hurricane fighter that bore the 
squadron recognition letters TM-B (hence the watch’s 
title). On 15 September 1940 the aircraft was on patrol 
in the skies above London, with sergeant Raymond 
Holmes at its controls.

Holmes was a pilot with 504 Squadron, based at 
Hendon in the city’s northern suburbs. At around midday 
he noticed a damaged German Dornier bomber heading 
slowly over Westminster in the general direction of 
Buckingham Palace.

He would later recall: ‘I made my attack on this bomber 
and he spurted out a lot of oil, just a great stream over 
my aeroplane, blotting out my windscreen. Then, as the 
windscreen cleared, I suddenly found myself going straight 
into his tail. So I stuck my nose forward and went under 
him, practically grazing my head on his belly.’

The two aircraft had made contact and, both badly 
damaged, crashed close to Victoria station. Holmes 
parachuted to safety, sliding down a roof and coming to 
rest in an alleyway.

for heroes
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He would later fly reconnaissance missions over France, 
become a flying instructor in Russia, survive the war 
and have a civilian career as a journalist. The propaganda 
machine of 1940 made much of his actions. Newspaper 
headlines told about how the bomber had been about to 
attack the palace and that the Hurricane had purposefully 
rammed it. Holmes was briefly a national hero.

In the chaos of the London Blitz, some of his aircraft 
was left where it fell, covered with rubble and forgotten. 
Until 2004, that is, when photographer and cameraman 
Christopher Bennett led an archeological dig to unearth 
the wreckage. The National Geographic Channel would 
later make a documentary on the project entitled, The 
Search for the Lost Fighter Plane.

Bennett explains: ‘After the two planes collided, the 
Hurricane came down very steeply where Buckingham 
Palace Road meets Ebury Bridge and the impact smashed 
the heavy Merlin engine right into the ground, taking out 
a water main and a sewer.

‘We believed most of the lighter stuff was removed in 
1940, but our hope was that they’d left the engine and 
other parts of the plane down there and simply filled in 
the hole above.’

Bennett and his team were right; after digging through 
several feet of clay they hit something large and metal. 
‘We recovered perhaps a third of the aluminium Merlin, 
much of it still well preserved in its oil, as well as various 
cockpit instruments, including the pilot’s control stick.’

The most important items are now on display at the 
RAF Museum in Hendon – situated on the very airfield 
from which the plane had taken off on its last mission 
– but Bennett kept around 20kg of the more broken 
material himself, making some into ingots that would later 
provide some of the metal for the Christopher Ward 
P2725 TM-B watch.

Following the excavations, Bennett founded a company 
called TMB Art Metal, named after the aircraft and a 
business that coincidentally was based close to the crash 
site in 1940. His firm now produces limited edition, 
luxury items representing iconic cars and planes, each 
incorporating metal from an original. 

‘When Christopher Ward asked me if I had anything 
that might be suitable to celebrate a century of the RAF 
it was hard to look past this particular Hurricane,’ Bennett 
says. ‘As our most plentiful fighter during the Battle of 

Britain it’s arguably the RAF’s most important plane – and 
this example has just such a great story attached.’

The watch itself features a face design that pays homage 
to the instruments in a Hawker Hurricane’s cockpit, with 
the metal from the aircraft forming the back of the case. 
The latter features a map of central London, with the 
crash site picked out as a red dot. 

Each watch also comes with quick-release straps, 
echoing the parachute harness of a Battle of Britain pilot, 
one in vintage-style leather, the other in khaki canvas – a 
similar material to that which formed the outer skin of 
the Hurricane.
christopherward.co.uk

‘We recovered perhaps a third of  the aluminium Merlin engine, 
much of  it still well preserved in its oil, as well as various 
cockpit instruments, including the pilot’s control stick.’

‘The Hurricane was arguably the 
RAF’s most important plane.’

The Hurricane as it would 
have looked in 1940 (above); 
ingots made from metal 
salvaged from the wreck

The crash site in 1940: the 
building bears the sign 
‘Art Metal’ later used in 
Bennett’s company name

Fragments of the Merlin 
engine are transformed 
into watch backs (far left)

http://christopherward.co.uk/
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Self-taught chef Stephen Harris has enjoyed huge success at 
The Sportsman restaurant on the Kent coast, with his locally 
sourced dishes attracting keen foodies from across the world
Words: John Edmunds 

The Kent coast provides 
both inspiration and 
ingredients (left); Harris 
collects seaweed (above)

Local hero

O
n the face of it, The Sportsman is a 
decidedly unlikely venue to have been 
voted Britain’s best restaurant of both 
2016 and 2017. Not only is it not in 
London, it isn’t in any other major city 

either. Far from it, in fact – the restaurant is to be found 
at Seasalter, four miles outside the town of Whitstable, in 
an area of coastal Kent where winter weather can leave 
the visitor under no allusions that they are in easy reach 
of the North Sea.

For all it can be a blustery venue, The Sportsman has 
become something of an institution; a standard-bearer 
in the transformation of Whitstable from rather down-
at-heel coastal resort to a thriving centre of England’s 
foodie revival.

It was far more the former than the latter when chef 
Stephen Harris opened his business back in 1999. The 
Sportsman had clung on grimly at the edge of the Kent 
marshes for decades, but the pub was in a desperately 
dilapidated state.

Harris recalls feeling his initial sense of optimism being 
tempered by a realisation of just how much work needed 
to be done on his new premises. 

‘The floor had to be replaced, for starters, and the 
whole building had to be cleaned and painted from top 
to bottom,’ he recalls. 

‘My brother Philip had put together a group of friends 
who had the skills needed to carry out the renovation, 
and I still remember that week fondly. A sense of 
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Both were running restaurants in coastal areas and both 
were making the most of local, seasonal ingredients.

The famed French concept of terroir was also something 
that struck a profound chord with Harris.

‘It helps to explain why one region has a different style 
of food to another,’ he explains. ‘Take the distinctive 
cuisines of Normandy and Provence. Normandy has lush 
pastures and, as a result, a large number of dishes are 
cooked in butter or cream. The moderate climate is good 
for growing apples, pears and grazing lamb (especially out 
on the coast) while the fish will come from the Channel 
or Atlantic. 

‘In Provence, the climate is Mediterranean, which means 
that olive oil is the main fat. Lemons, tomatoes and 
peppers abound, and the fish comes from the warmer 
waters of the Mediterranean. 

‘Goats (and actually sheep) thrive too, and all of these 
are influenced by the climate, geology and geography. 
So, although these regions are in the same country, their 
cooking style is completely different.’

In England such wide variety in the climate does not 
exist so strongly, except perhaps in the case of Kent, 
Harris suggests: ‘The county is almost all coastline 

teamwork and camaraderie meant that the time flew by, 
and the looming terror of being left alone to actually run 
the business could be put to the back of my mind.’

To an extent Harris was well prepared for the challenge 
to come. He had worked for years as a financial advisor 
prior to changing career and becoming a chef so he knew 
the importance of the money side of things.

On the culinary front, he began by following a relatively 
simple approach, he says.

‘I would take ideas from the great chefs in London and 
adapt them to the ingredients I had available. We had 
some good farms around us and I would source as much 
from them as possible, creating a kind of cuisine de terroir.’

This type of derivative style could only last so long, 
however, if the restaurant was really going to make a 
name for itself. 

‘After a few years of this I realised that I had to develop 
a style of my own,’ says Harris. ‘I had started to travel 
abroad to eat at great restaurants, and I soon realised 
that the best chefs had a specific style or originality about 
their food.’

Among those chefs from whom he drew inspiration 
were the Frenchmen Olivier Roellinger and Michel Bras. 

‘We had some good farms around us and I would source as much 
from them as possible, creating a kind of  cuisine de terroir.’

The Sportsman in all its 
understated glory (right); 
brioche with locally grown 
Kentish plums (far right)

Fruits of the sea: scallops 
and seaweed adorn 
one of The Sportsman’s 
straightforward tables
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stretching from the Thames Estuary all the way round to 
the English Channel. The northern coast is largely historic 
salt marsh.

‘This makes it good for grazing, especially for sheep, 
and historically it meant salt could be made here. 
Being surrounded by sea also affects the climate as it 
moderates extremes of temperature. Kent also gets more 
sunshine and higher temperatures than most areas of the 
country. This helps to explain why it grows soft fruit, such 
as strawberries, cherries and others so successfully.’

Even the area around Seasalter and Whitstable has its 
defining characteristics, he adds. 

‘The estuary coast has some of the best oyster beds 
in the world and the beaches provide bladderwrack, 
gutweed, sea lettuce, sea buckthorn and sea vegetables 
that have never been properly exploited in British food. 
The salt from the marshes also makes it possible to 
preserve meat or fish using the traditional methods that 
helped people to survive the lean days of winter.

‘If you put all of these factors together then Kent has 
so many high-quality ingredients that are a result of its 
geography, geology, climate and history that there is no 
doubt we can call it a terroir.’

Harris describes his style in the kitchen as ‘Total 
Cooking’, a constant quest to find new ways to make 
the food taste even better. ‘I have never worked under a 
great chef, and so I have had to figure everything out for 

myself,’ he explains. ‘As a result I don’t allow myself the 
luxury of having a fixed stance on anything. I am always 
surprised that chefs take up strong positions about a 
subject when just keeping an open mind might lead to 
improvements in the food they serve.’

This concept of ‘Total Cooking’ also applies to the 
location and ethos of The Sportsman, he adds.

‘I feel strongly about keeping the wealth generated by 
the pub within the local economy, exploring new ways 
of working with what we have that can change the way 
we are perceived. It makes no sense to buy ingredients 
from a long way away when we have great stuff on 
our doorstep. The area around the pub has farms that 
produce brilliant vegetables, meat and eggs, so why shop 
further afield?

‘In short, Total Cooking is about using everything that 
is available to make your food better. History, geology, 
employment policy, an open-minded attitude in the 
kitchen and even the welfare of the people who are 
willing to come and work for you.’

Harris and his team can take pride that his approach is 
clearly working – as demonstrated both by those recent 
awards and a clientele that travels from miles around to 
taste what the The Sportsman has on offer.
The Sportsman was voted No1 in the 2017 Square Meal 
UK Top 100 Restaurants outside London. A lavish book about 
the restaurant, its cuisine, people and philosophy and entitled 
simply The Sportsman is available from publishers Phaidon,
uk.phaidon.com

 ‘I’m surprised chefs take up strong positions 
about a subject when keeping an open mind 
might lead to improvements in their food.’

Pork belly and apple (right):  
such hearty traditional 
flavours are part of the 
restaurant’s appeal 

Harris (below) says that 
his culinary philosophy 
hinges on the concept 
of ‘Total Cooking’

http://uk.phaidon.com/
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The tiny Hebridean Island of Raasay is this year 
witnessing the opening of its first-ever distillery, 
with its first bottles due to be uncorked in 2020
Words: Angus McEwan

Big news: a pipe band 
leads the island’s whisky-
based celebrations, the Isle 
of Skye in the background

Cause for T
he skirl of the pipes is drifting across the 
main settlement at Raasay, the sound swirling 
across the bay and towards the distant, blue-
grey mountains of Skye.

Many of this tiny Scottish island’s 170-strong 
population have turned out to watch the pipe band 
ascend the main street, the spectators’ ranks swelled by a 
few of the many tourists who visit every year to revel in 
the glorious, rugged scenery of this place.

‘Is it some sort of celebration?’ someone asks, in a 
Canadian accent. 

Aye, it most certainly is, but perhaps not in the way the 
enquirer was thinking.

Today, Raasay is celebrating the launch of its first-ever 
distillery. Well, its first-ever legal distillery, anyway. Over 
the centuries more than one clansman may well have 
operated an illicit still somewhere out of sight and out of 
mind, but such activities have long faded into the mists of 
time – at least that’s the locals’ story.

It has been 18 months in the construction, but hopefully 
it will be well worth the wait. The distillery will soon be 
capable of producing around 150,000 bottles of single 
malt Scotch every year, the first of which will be ready to 

drink in 2020. Not only that, the distillery hopes to attract 
around 12,000 tourists to this corner of the Hebrides, 
just to the east of the Isle of Skye.

The distillery is owned by Edinburgh-based firm R&B 
Distillers, which acquired Borodale House, a derelict 
Victorian hotel, in 2015 with the intention of transforming 
it both to produce whisky and attract tourists.

The property had been empty since 2006 and in that 
time had become home to a thriving population of bats; 
the UK’s most north-westerly population of brown long-
eared bats, to be exact. This meant a certain amount of 
careful environmental planning was involved, with bat 
boxes and a ‘bat hotel’, providing nesting spaces for the 
mammals in the roof of the distillery.

Those lodgers nothwithstanding, the plan is that the 
distillery’s end product will be a light, fruity and delicately 
smoky single malt (a bit like a Talisker, perhaps). It will be 
matured on-site in a mixture of American oak, European 
oak and Tuscan red wine casks.

The man entrusted with making the magic happen is 
distiller Iain Robertson, who’ll initially be working with 
Chris Anderson, a master distiller whose previous credits 
include whiskies such as Dewar’s, Caol Ila and Torabhaig.

celebration

That’s the spirit: distiller 
Iain Robertson & owner 
Alasdair Day fill the first 
cask in the distillery
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The Isle of Raasay
The island lies between the Isle of Skye and the main-
land of Scotland. It is separated from Skye by the Sound 
of Raasay.
It was once known as the home of Clan MacSween, said 
to be the descendants of Vikings, but was ruled by the 
MacLeods from the 15th to the 19th century.
Raasay means ‘Isle of the Roe Deer’.

‘Raasay is a great location; an island 
off an island with complex geology, 

water and an island climate.’  

Alasdair Day, co-founder of R&B Distillers, reckons 
the distillery’s first spirit will be going into the casks by 
Christmas 2017.

‘We’re hanging onto having our first cask laid down by 
the end of the year so we can still have our first whisky 
to release in 2020,’ he says.

Until that happens, the company will release annual 
batches of Raasay While We Wait, a peat-flavoured 
Highland single malt that gives an idea of the style of 
whisky that the distillery is expected to produce.

R&B, incidentally, stands for Raasay and Borders – the 
company intends to open a second distillery in the latter 
location in the near future. One reason for those two 
locations being chosen, aside from the very different 
styles and flavours of whisky to be produced, is that one 
of Day’s great grandfathers, Allan MacDonald, was from 
the Hebrides while his other great grandfather, Richard 
Day, was a master-blender in the Borders in the early 
years of the 19th century.

The hope now is that the distillery will become a focal 
point for Raasay and will produce a spirit that reflects this 
sometimes harsh, but always beautiful place. 

For Day, this is a dream come true. ‘It’s a great location; 
an island off an island with complex geology, water and 
an island climate with probably the best views from any 
distillery in Scotland. Raasay’s ideal for our innovative 
Scotch whisky distillery.’

Visitor experience manager Iain Hector-Ross is also 
predictably enthusiastic: ‘It’s only 14 miles long and just 
three miles across at its widest point, but Raasay is the 
perfect place for making whisky. Fertile soils for growing 
barley and an abundance of water give us conditions that 
really are ideal.’

Anyone who likes the idea of innovation being 
rewarded will hope he’s right, for the distillery will need 
to succeed in a competitive industry. To do so, it will have 
to define its character and its unique selling points. If it 
does that, and there is every reason to suggest it will, 
it could breathe new life indeed into this small island 
community. That really should be cause for a celebration.
rbdistillers.com

Looking from the distillery 
towards Skye (above); 
Robertson presents a bottle 
of While We Wait (right)
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http://hamiltongrand.co.uk/
http://rbdistillers.com/
mailto:jonathan.risseeuw@kohler.com
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The British Museum’s breathtaking exhibition reveals 
the treasures of the ancient Scythians, preserved for 
millennia in the permafrost of the Siberian steppes
Words: Dan Hayes

A brazier and frame used 
for inhaling smoke from 
hemp seeds, dating to 
around the 4th century BC

Secrets from

T
hey were notorious for heavy drinking, both 
men and women were adorned with tattoos 
and they weren’t averse to recreational 
drug use. And no, we’re not talking about 
the British. The people in question were the 

Scythians, nomads who roamed the plains of Siberia and 
Central Asia between the 9th and 2nd century BC.

Exceptional horsemen and feared warriors, they were 
admired and respected by their contemporaries, who 
also recognised them as great artists and craftsmen, their 
creations in gold particularly sought-after. 

The British Museum’s winter exhibition is the first in 
the UK to delve into Scythian culture for more than 40 
years. Featuring more than 200 exhibits, many from the 
State Hermitage Museum in Moscow and the National 
Museum of Kazakhstan, it represents a once-in-a-lifetime 
experience, says the museum’s director, Hartwig Fischer.

‘The objects on display are, almost without exception, 
truly remarkable – especially because they are so well 
preserved. Placed in burial mounds in the High Altai 
mountains of Siberia, many of the items were almost 
perfectly preserved in the permafrost of the tundra.’

That level of preservation is, indeed, truly astonishing. 
Intricate horse harnesses, weapons and clothing dating 
back thousands of years look as though they could 
almost have been made last week and are all the more 
remarkable because they provide such tangible insights 
into a people who would otherwise largely be forgotten.

Exhibition curator St John Simpson says: ‘For most 
of us the ancient Mediterranean and Middle East are 
the regions that are hardwired into our DNA. If you 
look at the galleries in the British Museum and many 
other museums in the West, you see hard evidence that 
survives of those great civilisations. 

‘What we’ve done here is to bring evidence of an 
alternative economy, a parallel existence that has left no 
direct written record of its own because these nomads, 
as far as we can see, left no writing systems. 

‘They left only the objects that they had made, carefully 
placed in tombs ready for an afterlife in which they 
believed strongly.’

the ice Dating to the 4th century 
BC, this figure of a rider 
demonstrates the skills of 
the Scythian goldsmiths
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For centuries almost all that was known about the 
Scythians came from the writings of the ancient Greek 
historian Herodotus, but they also appear in the records 
of other ancient civilisations, such as the Assyrians, the 
Persians and the Chinese – an indication of the vast 
spaces over which they had influence.

In the 18th-century, however, Tsar Peter the Great 
organised systematic excavations of Scythian burial 
mounds. The objects recovered showed the ancient 
people’s tremendous artistic skill – visible in particular 
in some of the astonishingly detailed and beautiful gold 
items on display in the British Museum.

Says Simpson: ‘What we have tried to do is to unite 
objects from different archives of the State Hermitage 
Museum [in Moscow] with objects we have borrowed 
from the national museum of Kazakhstan to try and tell 
a Scythian story from their own masterpieces and to 
juxtapose masterpieces with evidence of everyday crafts.

He adds: ‘We have amazing clothing, felts, furs, even 
human remains; which it seems were almost universally 
tattooed regardless of gender. We have rock art, in 
addition to magnificent gold objects. These were people 
who valued their personal appearance both in life and for 
the afterlife.’

There is also plenty of evidence of how the Scythians 
liked to live. They copied the ancient Greeks’ love of 
wine, over-indulging in a way that left the latter appalled. 
Cauldrons have survived that would once have held 
meaty stews, while cheeses and fat-tailed sheep joints 
were placed in graves to be feasts in the afterlife. 

Also on display is a small copper brazier. This would 
have been scattered with hemp seeds with the narcotic 
smoke then being inhaled. ‘Herodotus wrote about how 
the Scythians would howl with pleasure as the fumes 
took effect,’ adds Simpson. ‘They also recognised some 
medicinal effects of the drug. There is evidence they used 
cannabis as a pain reliever ; those suffering in their final 
months show increased levels of hemp, for example.’

Living in tribal societies, competing for resources and 
territory, the Scythians have also left evidence that theirs 
was a society where war and conflict were common. 

One of the more remarkable items on display is a shield. 
Rectangular and made of unpainted wooden canes it has 
a workaday simplicity that might not normally a merit 
a second glance. But there is something extraordinary 
that this object, once the property of a Scythian archer, is 
6,000 years old.  According to logic, it should long since 
have rotted away. Instead it looks as though it could still 
be in use.

The man who carried this shield would have been 
one of the most feared warriors of the ancient world, 
Simpson adds: ‘The Scythian bow was very powerful and 
was recognised in the ancient world as a game-changer.’ 

A display of arrow heads, with barbs to make them 
harder to extract from anyone unfortunate enough to be 
hit by one, underlines the fact that these were people for 
whom warfare was a way of life.

It was the horse that also defined their society, says 
Simpson: ‘It gave them the edge in terms of mobility and 
warfare and they could fire arrows from their saddles to 
tremendous effect.’

The people repaid their horse’s key role in society by 
giving them a place in eternity, he explains.

‘In the frozen tombs there were the sweat cloths, the 
saddles, the bridles and the chest pieces, in addition to 
evidence of how they dressed their favourite horses 
for the afterlife. They were transformed by spectacular 
headgear and alterations to their manes and tails into 
almost mythical beasts to ride in the afterlife forever.’

The exhibition also focuses on the Scythians’ trading 
exploits, demonstrating that far-reaching international links 
are nothing new.

‘The Persian empire stretched from Libya to Pakistan 
and in most textbooks is regarded as the biggest empire 
of the ancient world,’ says Simpson. ‘But the extent of 
Scythian-controlled territory, from the Black Sea to China, 
is twice as wide. That altered perspective underlines what 
we’re trying to do, showing through objects how the 
Scythians were connecting with the civilised societies to 
their south.’
Scythians: Warriors of Ancient Siberia is at the British 
Museum until 14 January 2018.

The objects recovered from Siberia showed 
the Scythians’ tremendous artistic skill – 
visible in particular in their gold items

Scythian burial mounds 
amid the vast plains of 
southern Siberia (above)

Rare survivors: a wooden 
table with lathe-turned legs 
(left); a horse headdress 
made of felt and leather

An example of gold 
applique showing two 
archers back-to-back

Southern Siberian landscape 
with burial mounds.
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Jean Nouvel’s Louvre Abu Dhabi brings together 
a collection of the world’s greatest artworks 
under the same, particularly dramatic, roof
Words: Petroc McShane

The museum’s roof casts 
shadows similar to those 
made by palm trees

Between sea

I
t has been a long time in the preparation, but the 
much-anticipated Louvre Abu Dhabi is scheduled to 
open its doors in November.

Located on the emirate’s man-made Saadiyat Island, 
a cultural district off the coast of the United Arab 

Emirates’ capital, the ambitious, multi-faceted museum 
has been designed by the French architect Jean Nouvel 
and features a huge, 180m-diameter, silver-coloured 
dome beneath which there are cloistered promenades 
overlooking the sea. 

Featuring almost 8,000 individually crafted metal stars 
set in a geometric pattern, the dome creates what the 
architect terms a moving ‘rain of light’ reminiscent of 
sunlight filtering through the leaves of palm trees.

The roof covers a so-called ‘medina’ of 30 rooms 
each of which features a different façade and which are 
separated by passageways. In addition, a water channel 
runs through the museum – inspired by those in ancient 
cities of the Arab world – to further enhance the idea of 
an oasis in a desert.

Nouvel says: ‘Guests will be able to enter this place 
of light, this revelatory meeting place of a number of 
planetary cultures beyond the seas and centuries. It is 
an architecture that is protective of its treasures, it is a 
homage to the Arab city, to its poetry in geometry and 
light, and, under the large cupola, it is an evocation of the 
temporalities which inexorably punctuate the hours, days, 
and the passing of our lives.’

On display will be items not only from the Louvre 
in Paris, but also on loan from some 13 other leading 
French museums. 

Among the highlights on show will be Vincent van 
Gogh’s self-portrait (on loan from the musée d’Orsay et 
de l’Orangerie); Jacques-Louis David’s Napoleon Crossing 
the Alps (from the Château de Versailles) and a rare 
13th-century reliquary chest (from the Musée de Cluny – 
Musée national du Moyen Âge).

Mohamed Khalifa Al Mubarak, chairman of the Abu 
Dhabi Tourism & Culture Authority (TCA Abu Dhabi) 
and Tourism Development & Investment Company 
(TDIC), commented: ‘Louvre Abu Dhabi embodies our 
belief that nations thrive on diversity and acceptance, 
with a curatorial narrative that emphasises how 
interconnected the world has always been.’

 Françoise Nyssen, the French minister of culture 
added: ‘This museum is one of the most ambitious 
cultural projects in the world, brought to light by Jean 
Nouvel’s exceptional architectural masterpiece. With the 

and sky
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One Louvre to Another
The inaugural special exhibition, entitled From One Louvre to Another: Opening a 

Museum for Everyone, launches on 21 December. 
Divided into three sections, it traces the history of the Musée du Louvre in Paris 
and will feature approximately 145 important paintings, sculptures and other 
pieces from the collections of the Musée du Louvre and Château de Versailles. 
The intergovernmental agreement includes the loan of the Musée du Louvre’s 
name for 30 years and six months, temporary exhibitions for 15 years, and loans 
of artworks for 10 years.

expertise of its cultural institutions and loans from its 
national collections, France is particularly proud to play 
a significant role in the completion and the life of the 
Louvre Abu Dhabi, and so for several decades to come.’

 The plan is that the museum will ultimately form part 
of a cultural quarter that will include an outpost of the 
Guggenheim, designed by Frank Gehry, and the Foster 
and Partners-designed Zayed National Museum.

Nouvel also recently unveiled a series of furniture for 
his Louvre, with curved forms designed to pay homage to 
the roof shape.

Defined as ‘comfortable, yet bare’, the range was 
created in partnership with Poltrona Frau and includes 
armchairs, stools and double-sided sofa benches. It 
features black leather upholstery with a ribbed pattern 
that runs across the seats. 

‘Architecture does not stop at the front door,’ says 
Nouvel. ‘The separation between architecture and 
interior design is artificial: any detail has the potential to 
disrupt the sense of harmony and destroy meaning. These 
long and massive shapes positioned precisely along the 
walls and slightly staggered emphasise the building’s scale 
and lines of composition.’ 

The plan is that the museum 
will ultimately form part of  

 a prestigious cultural quarter

The Louvre Abu Dhabi in its 
waterside setting, with the 
city providing the backdrop

http://marriotthanburymanor.co.uk/
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BTV Black bursts with 
florals, citrus notes,  
first fusions and  
animalistic abandon

Boadicea the 
Victorious

B
oadicea the Victorious is one of the fastest 
growing niche luxury perfume brands 
within the UK. The company has been 
rapidly developing since its launch in 2008; 
but this was no typical launch – Boadicea 

was fortunate enough to be trialled as an exclusive in 
Harrods, London. It is now frequently within the top 
five ranking brands within their world famed Black Hall 
Perfumery. Suffice to say the brand is a palpable hit with 
all it encounters. How did this little known brand become 
something of a giant within such hallowed walls? We sat 
down with Boadicea the Victorious’ CEO, David Crisp, to 
find out more.

On meeting David, the one thing that instantly struck 
us was his relaxed and very normal air. The sense of 
flamboyance that the brand exudes was not apparent … 
until we got talking! David hails from rural Surrey, England, 
is married and is a father to two beautiful daughters, on 
whom he clearly dotes. He is also a keen cyclist and has 
a professional background in finance. So how did such a 
chap become something of a perfume guru?

One word encapsulates the answer: passion. David 
is intensely passionate about Boadicea the Victorious; 
he says he knew from the moment he saw the now 
iconic bottle that the business would be a hit. Instantly 
recognising the company’s potential, he instinctively 
bought it and has never looked back. 

Failure is not a word that enters David’s vocabulary so, 
despite his lack of experience in the beauty industry, he 
took the leap, buying the company on what would have 
been his late father’s birthday. This special anniversary 
anchors part of the emotional connection that David has 
with the brand and his determination to succeed. ‘It just 
can’t fail,’ he says candidly.
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Boadicea the Victorious has wide appeal, with various 
fragrance collections resonating within different parts 
of the world. David’s creation of these so called ‘global 
collections’ comes from his desire to travel. For David 
there is no segregation of work and leisure; they are one 
and the same. Travelling to various corners of the globe 
David swiftly learnt each culture’s likes and dislikes for 
perfume; upon his return he created exclusive collections 
suitable for each territory. This successfully aided the 
global expansion of the brand. 

David’s wife is Russian, so his ambition to secure a 
Russian following was instantly obvious. In 2010 Boadicea 
launched in Tsum, the luxurious department store in 
Moscow, and has launched two collections exclusive to 
the Russian market – The Black Collection and, most 
recently, The Emerald Collection. This global presence 
has since been extended with a European distribution 

agreement and the opening of three stores in the United 
Arab Emirates.

Boadicea has, however, remained a niche brand, despite 
this global expansion. This is largely due to David’s desire 
to maintain exclusivity. Not every fragrance is available 
everywhere, making obtaining a full collection something 
of a challenge and therefore highly desirable! Many of 
the scents are limited editions, usually due to their raw 
ingredients being in limited supply. This makes Boadicea 
perfumes almost like jewels – something to be cherished.

The relationship with Harrods has also aided in the 
brand propulsion. Harrods have championed Boadicea 
the Victorious since its launch, ensuring the brand gets 
exposure to their top client base. In turn, Boadicea have 
run various events within the store, inviting their clients 
to ‘Meet the Perfumer’ and discover more about this 
remarkable brand. This level of brand exploration is key 
to David’s ethos. He feels that once people experience 
the world of Boadicea they will become ‘intoxicated’ 
by the brand. He insists that Boadicea is unique in its 
sense of British-ness: ‘We champion British craftsmanship 

using some of the most highly skilled artisans remaining 
in Britain,’ he states. Indeed, he is most proud in telling 
us that a large part of the product is produced by 
hand. ‘Once people comprehend our passion and 
determination for producing quality and experience it for 
themselves, they’re hooked!’

There is no doubt that David has learnt fast in the 
six years he has been at the helm of Boadicea the 
Victorious. ‘You’ve got to move fast, find the right 
people and take the right risks, but most importantly 
learn from your mistakes,’ he says. This is certainly what 
his thirty years in business has taught him and he has 
applied this experience to Boadicea the Victorious with 
outstanding results. ‘So,’ we ask, ‘what’s left to achieve?’ 
‘To combat China,’ he replies with a smile. ‘My father 
traded successfully with China for many years and I’m 
determined to make Boadicea a success there.’ 

While Queen Boadicea is the brand’s namesake 
and icon, it is clear that the vital part of the business 
is the bottle of juice itself. ‘It has to be experienced 
to be believed,’ says David. The aim is simple: to bring 
outstanding and original fragrances to the discerning. 
As for the ingredients themselves, they are impeccably 
sourced and of the highest quality, be it sambac from 
Bhutan or oud from South East Asia. It is this combination 
of the exotic and the irrefutably British that bestows 
upon the brand its exclusivity and distinction. 

This year Nebulous was launched exclusively in Harrods 
and online. It marks Boadicea’s most expensive scent to 
date and, made in limited quantities, it is certainly one to 
be cherished. It is a dark and brooding creation, which 
uses only rare and extravagant ingredients intending to 
stir the soul with the rousing inclusion of rose, oud and 
amber. The arrival of Nebulous secures Boadicea’s place 
in ultra luxury fragrances, setting a new benchmark in the 
niche perfumery field.

The brand’s bold development continues and, in 2018, 
the aim is to launch a fully bespoke service. This will 
enable clients to create a scent as individual as they 
themselves are. Boadicea the Victorious’ access to the 
best of the best will allow its customers to ‘dare to 
dream’. The bottle, the shield and the perfume will be 
one-of-a-kind experiences.

The desire and commitment to bringing unique and 
exquisite perfumes to the market place is clear. Working 
with the finest British craftsmen and creating a range of 
perfumes that are utterly sublime, Boadicea the Victorious 
have indeed produced the ultimate celebration of beauty, 
strength and nobility.

www.boadiceaperfume.com
Stocked in Harrods, London

David’s creation of  the so called ‘global collections’ comes from his 
desire to travel; for him there is no segregation of  work and leisure

Unswervingly sensuous 
and suave, Adventuress  
is underpinned by earthy 
and musky aromas

Nebulous uses rare and 
extravagant ingredients  
to stir both the libido  
and the soul

http://www.boadiceaperfume.com/
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Mercedes’ game-changing Project One hypercar 
promises to bring Formula One technology to the 
world’s roads. But can it deliver on its claims?

Words: Simon Heptinstall

Project One: essentially a 
body and two seats grafted 
onto a Formula One car

Star of
A 

Mercedes Formula One car was driven on 
to a vast floodlit platform at the Frankfurt 
International Motorshow. There were 
colourful lights, music and dancers. Among 
the audience of wealthy car enthusiasts and 

global motoring journalists, the anticipation had reached 
fever pitch. 

‘I think you know what’s coming next,’ grinned 
flamboyantly moustachioed Mercedes-Benz boss Dieter 
Zetsche into his microphone. There was a sudden roaring 
engine noise from backstage. Then the company’s new 
prototype drove slowly into view. 

The driver’s door swivelled upwards and outwards, 
and three-time Formula One World Champion Lewis 
Hamilton stepped out.

He may not be a glamorous model or a show business 
star, but Hamilton was the perfect person to help launch 
the astonishing Project One. He was demonstrating that 
what Mercedes is calling its ‘hybrid hypercar’ is designed 
to take Formula One performance from Grand Prix 
circuits… and out on to the roads of the world.

The Project One is not just inspired by Hamilton’s 
Mercedes F1 car ; it practically is his F1 car. There are just 

a few comforts and features added. That means it offers 
sensational, track-style performance on normal roads. 
While many sports cars boast of reaching 60mph from a 
standstill in six seconds, the Project One reaches 124mph 
in that time.

The key technical detail of the car is that it uses the 
same 1.6-litre turbocharged V6 engine as Hamilton’s 
F1 car. Many manufacturers have previously boasted of 
creating a racing car for the road, some have come close 
(see panel below), but in this instance the Mercedes and 
AMG designers have virtually used Hamilton’s current 
WO7 F1 machine as the donor car. Essentially they have 
fitted a body and two seats onto the track car. 

For example, this is a road-legal car with an engine 
that will rev to a screaming 11,000rpm. That ear-splitting 
maximum is still, however, a trimmed version of the 
15,000rpm red line in the race version, for the sake of 
engine longevity.

Like the F1 machine, Project One’s sophisticated 
drivetrain includes four electric motors as well as the 
petrol V6 which together can produce ‘in excess of 
1,000bhp’ and a top speed ‘above 217mph’.

Just 275 models of the car are due to be sold in 2019. 
All will be left-hand drive and all have been sold already, 
before buyers had even caught a glimpse of the car. The 
price is around £2.4m.

‘Motorsport is not an end in itself for us,’ said Zetsche 
later. ‘Faced with intense competition, we develop 
technologies from which our production vehicles also 
subsequently benefit. We are drawing on our experiences 
and successes from three constructors’ and drivers’ world 
championships to bring Formula One technology to the 
road for the first time.’

That’s why so many aspects of the Project One are as 
technologically advanced as the Mercedes F1 racer. The 
advanced engineering on-board includes rechargeable 
air-cooled lithium batteries, adjustable suspension, carbon 
ceramic brakes and adjustable traction control. 

With an advanced electric motor in position at each 
wheel, Project One can operate in an electric-only mode, 
essentially becoming a sleek, four-wheel drive electric 
supercar (albeit with a decidedly modest range of a mere 
15 miles).

the show
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Drivers can switch between driving modes that range 
from settings used by Hamilton and team-mate Valtteri 
Bottas to set blistering qualifying lap times to a reduced-
power everyday mode to avoid pirouetting on a wet 
tarmac roundabout.

There may be two carbon-fibre adjustable bucket seats 
inside, but the driver’s controls are very similar to a track 
car. All major controls are placed on the rectangular 
steering wheel within a thumb’s reach, including paddles 
to shift the new eight-speed gearbox. And Project One 
offers nothing as commonplace as driving mirrors. Instead, 
cameras display views on three screens that also feature 
vital driving information.

From the outside, the new wonder car may not 
resemble a single-seat open-bodied track racer but 
Project One is also nothing like any of the current 
Mercedes road-going range either. 

It has the sort of sleek, low-slung body you’d expect 
from a high-end supercar, but the carbon-fibre 
monocoque structure features aerodynamic extras that 
demonstrate its exclusive motorsport origins.

The front end is dominated by huge vents and a pair 
of flat LED headlights sunk into the front wings. Active 
technology operates an extending front splitter and 
movable flaps over the front wheels. The sculpted sides 
are split by prominent carbon flaps and there’s even an 
air intake on the roof. At the back, an F1-style shark fin 

juts above the engine compartment, and a large diffuser 
and retractable spoiler provide extra aerodynamic 
downforce. 

‘Project One is the hottest and coolest car we have 
ever designed. It combines our design philosophy of 
sensual purity with the performance of our Formula 
One racing cars and is the perfect embodiment of 
performance luxury,’ says Gorden Wagener, chief design 
officer at Daimler AG. ‘This hypercar’s extreme design 
marks a milestone.’

Nevertheless, all the bosses at Mercedes have been 
very careful that Project One does share one very 
prominent component with even the most humble 
A-Class family hatchback. The one component that makes 
it all worthwhile in terms of the halo effect on the rest 
of the group’s products, of course, is the famous three-
pointed star badge that adorns the supercar’s carbon 
fibre bonnet. 

Alternative supercars
Aston Martin Valkyrie
Mercedes’ Project One was unveiled before its close rival, 
the Valkyrie. This similar joint project with Red Bull aims to 
build another road-going F1 car, which is due in 2018. 

The creation of the 1,130bhp, two-seater has been 
helped by top F1 designer Adrian Newey. We do 
know that Newey’s Valkyrie features a special 6.5-litre 
Cosworth V12 engine and gull-wing doors – so it’s no F1 
clone like the Project One. 

There is, however, a sophisticated hybrid input using 
an F1-style KERS energy recovery system. And Aston 
chiefs claim the race-bred mid-engined hypercar will lap 
Silverstone as fast as an F1 car. 

Design details are similar to Project One, including 
cameras instead of mirrors and controls mounted on a 
rectangular steering wheel, in this case featuring a screen 
in its centre. There will be a limited run of 150 cars 
costing around £2.5 million.

McLaren F1
The F1 caused a sensation when it was released in 1992 
as the first road-going supercar to use the technology of 
grand prix racing. The 241mph three-seater was faster, 
more expensive and more high-tech than anything on the 
road. With extensive lightweight carbon-fibre and a race-
bred, mid-mounted V12, the F1 set the mould for many 
of the supercars that followed. Because of the car’s price, 
over £600,000, some of those who bought a road-going 
McLaren car were pretty famous. 
An F1 owned by Rowan Atkinson, the British actor and 
comedian most famous globally for his Mr Bean and 
Blackadder characters, hit headlines when he lost control 

and crashed in one of the most expensive road crashes 
ever involving a single car.

Ferrari F50
Perhaps the best example of an F1 engine installed in a 
road car, the F50 was revealed to global gasps in 1995. 
Space-age materials such as Kevlar, carbon-fibre, titanium 
and magnesium were combined with power from a  
4.7-litre V12 that developed a heady 512bhp and redlined 
at 8,500rpm. The engine was derived from Alain Prost’s 
and Nigel Mansell’s Formula One car, which scored 
six wins that season. Ferrari made 349 models of the 
200mph road car. 

Ariel Atom
The humble Ariel Atom is built in England’s rural west-
country, but captures the look and atmosphere of a  

Formula One car like few others. The Atom features an 
open cockpit, exposed frame and lack of doors or roof, 
just like an F1 track car. The car’s low weight mated to a 
500bhp V8 engine mean that the Atom 500 version has 
been timed accelerating from 0 to 60mph in 2.3 seconds, 
making it one of the world’s fastest production cars.

Ferrari LaFerrari
LaFerrari overcame its strange name and extreme styling 
to prove itself one of the most technologically advanced 
road cars ever built. Its 6.3-litre V12 engine is combined 
with a pair of electric motors to produce a massive 
power output of 950bhp. On the road this translates to a 
0-60mph time of under three seconds and a 217mph top 
speed. The supercar cost over £1m and was packed with 
race-bred engineering, from the Kers-recharging system 
to the carbon bodywork.

‘Project One features our design philosophy 
of  sensual purity and is the perfect 

embodiment of  performance luxury.’

Project One (above) does 
not bother with mirrors. 
Cameras display rear  
views on three screens

Aston Martin’s Valkyrie 
hypercar (left) is another 
that intends to bring 
F1 tech to the open road
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Inside the Ferrari’s cockpit 
(right); the car eats up 
bends in the road as if they 
weren’t there (far right)

W
e live in an age of #fakenews as 
promulgated by a certain former 
reality TV personality who now 
sits behind the Resolute desk in 
the Oval Office. This age is one 

of hyper-partisanship where we carefully construct our 
own echo chambers, ignoring or arguing with those 
who happen to have differing opinions to our own and 
dismissing out of hand entirely those ‘facts’ which don’t fall 
conveniently into our carefully constructed bubbles.

So it will come as no real surprise that when it comes 
to defining what the ‘best’ cars are, everyone has their 
own opinions and beliefs, very few of which are actually 
based on facts. For sure, price and performance will be 
thrown into the melting pot of decision-making, but 
opinions are primarily based on that untranslatable Welsh 
word hywl. The nearest definition that I can come up with 
is ‘soul’.

For this issue of Halcyon I find myself sitting astride 
the prancing horse. I’ve driven and written about more 
powerful cars and, indeed, more expensive cars all of 
whose badges you would recognise. However, somehow, 
I’ve never driven a Ferrari. Not once, neither for review 
nor pleasure. I’ve read about them, I’ve listened to others 
speak about them and I’ve seen them in the congested 
roads around Harrods. But I’ve never so much as turned 
the key in one. So here goes: my opinion, which is a 
veritable blend of both facts and feelings.

Ferrari, the brand, comes with an aura. My first sight 
of the 488 Spider that was presented to me for a few 
days only affirmed that notion; that despite my cynicism 
at the prevailing image I would be wowed by the beauty. 
And thus, gleaming through the greyness of a British 
summer afternoon, the Race Blue paintwork (Blu Corsa in 
Ferrari-speak – see the images accompanying this article) 
immediately saved me from feeling too much like a cliché.

There are those who may bemoan the loss of the 
naturally aspirated V8 4.5l power plant of the 458 
but for me, with no prior experience of any Ferrari 
engine, the 3.9l twin-turbo flat crank V8 in the 488 
Spider is a wonder. 

A turbo engine comes with negative imagery 
of power lag and burps and whistles through the 
range, but Ferrari have worked wonders with this 
lump. They have provide a graduated torque curve 
through the gearbox that makes you feel like you’re 
always sitting on the destructive potential of an atom 
bomb married to the reactionary responsiveness of 
a housefly poised beneath your right foot.

This potential provides you with trackside aural 
performance at British B-road speeds. For while the Sturm 
und Drang of a naturally aspirated engine may be a little 

Modern

The latest in a legendary line, 
the Ferrari 488 Spider stands 
comparison with its most 
illustrious of forebears
Words: Tim Griffiths

masterpiece
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lost at the highest revs, the pay-off is in the mid-range. 
Never have I felt simultaneously so near the edge of a 
precipice and yet in such control. 

Taking the roof off a car requires industrial levels of 
extra strengthening in the bodywork, but the extra 
weight that the 488 Spider does carry doesn’t hinder its 
performance. The car will still scream from 0-62mph in 
a flat three seconds and top out at 202mph. Creeping 
round country lanes is no easy feat, given the 2-metre 
width but that’s not the Spider’s natural habitat. 

Get out onto the open road and the ferocious 
acceleration paired with Ferrari’s Side Slip Control 
(SSC2) system helping you to navigate the bends results 
in a car that flatters the driver far beyond his or her 
talents. Put the Spider into ‘Bumpy Road’ mode – a 
setting that should be the default for British roads – and, 
if you close your eyes (obviously not recommended!), you 
would be forgiven for thinking you were in an executive 
saloon car.

To sit inside this masterpiece of modern art is to be 
reminded that everything is about the driver. For sure 
any passenger will have a wonderful time as well, but all 
the internal architecture revolves around the pilot. It’s 
not as instinctively easy to navigate the controls as you 
might imagine but by no means is it difficult. A full lock 
turn may have you searching for the indicator switch 
as it’s mounted on the wheel itself and reversing out 
of a parking bay does provide you with an unexpected 

visual challenge over your shoulder, but these are to be 
considered minor hindrances.

It is also impressively commodious for the normal-
sized human being. Two six-footers can make themselves 
comfortable for extended periods of time within the 
cabin and there is plenty of internal storage space for 
all the paraphernalia of motoring. In fact, between the 
storage well in the nose and the shelf behind the seats 
you can carry more than merely an overnight bag as 
might have been expected.

With the roof up or down the 488 Spider tingles the 
senses. The roof itself comes off in only 14 seconds 
and will operate at speeds of up to 30mph, which is 
very handy if you happen to run into one of Blighty’s 
unexpected rain squalls. 

In fact, there is something of an overlapping position 
with a three-stage rear window between the B pillars that 
allows you to shut out the elements while still getting the 
roof-down experience of the engine immediately behind 
your left ear. 

As it rained a lot while I pretended the car was mine, 
this turned out to be my favourite option. So much so 
that, on one occasion, I passed through a tunnel, took 
the subsequent exit from the A10, circumnavigated the 
roundabout and returned solely to feel the shiver up my 
backbone once again.

It just so happened that during the period when 
I had the Spider, I was scheduled to meet with my 
accountants in Cheltenham. This was surely the first time 
I’ve looked forward to transversing the country for a 
meeting with the dry old suits who look after my taxes. 
However, once I had persuaded them that I hadn’t had 
a financial moment of madness and laid out £282,728 
(for this iteration; models start at £204,411), the suits 
metaphorically came off to reveal previously unsuspected 
petrol-head T-shirts. This Ferrari really is a car to paint 
colour on the greyest of canvasses.

I do feel that, unless you have teenager-taut skin 
and a lustrous mane akin to the Lion King you really 
shouldn’t be seen in a car with the roof off. Ferrari’s 488 
Spider, however, is a car in which you won’t mind folks 
pointing and staring even if you have a relatively low 
embarrassment threshold.

A passage from Lawrence Sterne’s A Sentimental 
Journey comes to mind: ‘There are all kinds of travellers – 
inquisitive travelers, idle travelers, vain travelers – but the 
true value of travel is not in strenuous sightseeing. It is in 
opening one’s heart to feeling.’ 

Could there be anything more apropos for this rather 
wonderful means of getting from A to B? More than 
anything else, the outstanding Ferrari 488 Spider really 
does engender feeling.

‘Bumpy Road’ mode is a setting  
that should be the default for Britain

Veritably a thing of beauty: 
the Ferrari patiently awaits 
its moment to take on the 
challenge of the open road

http://shop.pirelli.com/
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The HondaJet in flight 
(far right) and on the 
tarmac (below). Its creator, 
Michimasa Fujino (right)

T
he economics of aviation being what they 
are, jets are getting larger and larger, and 
flying further and faster than ever before. 
Size, range and speed are what counts. Or so 
it would seem.

 So I received something of a jolt when I took a flight 
on the new HondaJet. Driving from the departure 
lounge of Luton airport to look for the aircraft on the 
crowded apron, I passed fleets of large, sleek, impressive-
looking shapes. As I admired the sleek lines of these 
gleaming planes, an unusual object snagged my attention. 
Contrastingly bulbous, globular and almost apologetically 
tiny against its neighbours, it stood out like a spaniel 
puppy among a pack of greyhounds. 

‘What’s that one?’ I asked.
‘Er, that’s what you’re flying on,’ came the response.
Boarding a HondaJet is like putting the toothpaste back 

into the tube. Folding myself into one of four passenger 
seats, I took in the comfortable interior with its soothingly 
curvaceous lines and, thanks to large oval windows, 
brilliant lighting. At the back is a tiny toilet. If you needed 
to go during a flight, getting into the space would be like 
trying to solve Rubik’s cube: each move must be met with 
a corresponding move from each co-passenger.

The engines fired up and we trundled off to find the 
runway. The pilot throttled forward and the HondaJet’s 
thrust-to-weight ratio felt like a fairground ride as the 
g-forces pushed me towards the back of the plane. 

Seconds later Luton was just a dot as we punched 
through the cloud cover and soared into a peerless blue 
sky with the sun filling the cabin like a flying greenhouse 
and decibels low enough to permit conversation. 

My destination was Marseilles where I was due to 
have lunch at Francis Mallmann’s restaurant at the new 

Château La Coste; a magnificent property folded in hills 
and vineyards in the Provençal countryside.

The HA-420 HondaJet is a ‘six-passenger light jet’. 
Flying at 486mph, it can cover 1,400 miles on one tank. It 
represents Honda’s long-awaited debut in aviation (until 
now, all Honda devices have been earth-bound) and its 
signature feature is its twin jet engines. Rather than mount 
them conventionally either side of the rear section of 
the fuselage, Honda has placed them on stalks above the 
wings. This is a radical, almost revolutionary, step. 

As Sam Spurdens, editor of P1 Private Jet Magazine, says, 
‘This represents a “moment” in the history of private 
aviation that vies with the Gulfstream G650 and the 
Dassault Falcon 8X.’

Equally striking is the 20-year gestation of the HondaJet. 
What you see is the grace and harmony of finely crafted 
design, aerodynamics and engineering. What you don’t 
see are the dramas behind the scenes. The HondaJet has 
triumphed over more than its fair share of headwinds 
and headaches: initial rejection, near-suspension, delays, 
internecine rivalry and one of the worst recessions ever 
to hit the private jet market.

 The man who has piloted the project from back-of-
an-envelope doodle to polished product is Michimasa 
Fujino, CEO and founding president of HondaJet. A figure 
of redoubtable persistence and determination, he has 
moved figurative mountains to make this bird fly.

The HondaJet originated from a whim of Soichiro 
Honda, founder of Honda Motors, and his wife Sachi. A 
flying couple with his ‘n’ hers pilots licenses, they dreamt 
that one day Honda would produce a jet.

 In the late 1980s, Honda began top-secret research 
into aviation; so top-secret that not even Mr Honda, who 
was then retired, knew about it. At that time, Honda 

Radical solution

It’s had something of a turbulent beginning, but the 
compact HondaJet demonstrates the Japanese auto 
manufacturer is serious about its foray into the air
Words: Rory Ross
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Motors was more famous for ministering to the mass 
market with motorcycles and cars. The Honda way 
was to test and temper technology on the racetrack, 
and implant the best ideas into real-world vehicles for 
everyday use. One of its most famous creations is the 
Honda Civic, after all. But a private jet? Some at the firm 
struggled with that cognitive dissonance.

Honda’s embryonic aviation division turned away talent 
from other aircraft manufacturers. The Honda way was, 
well, the Honda way. Instead, a team of engineering 
orchids from Honda’s automotive hothouse were drafted 
in, and trained in aeronautics. The idea was to deliver 
a clean-sheet aircraft. The result was an experimental 
light jet called the MH02, unveiled in 1995. It proved 
a disappointment. The programme was scrapped. The 
orchids went back to the hothouse to carry on designing 
cars and bikes.

Fujino had other ideas. He refused to let the jet project 
die quietly. He took his case to the main board and 
pleaded. One tailwind was that light jets, as they were 
known, were en vogue in the USA. The board relented. 
Fujino went back to work. The orchids were replanted.

The idea of putting the engines on top of the wings 
came from exhaustive analysis of every conceivable wing-
to-jet configuration. By positioning the engines relatively 
far aft on the wings, Fujino hit the sweet spot of optimal 
air flow. Others had tried it before, but on the VFW-
Fokker 614 in the 1970s wing performance declined at 
high speeds. Only the Russian Beriev B-200 seaplane 

had met with any success. Still, in a landplane, putting the 
hairdryers above the wing was considered outrageously 
avant garde.

 Fujino suffered the brickbats. Colleagues were 
apparently bemused when he showed them an early 
draft. When, in 2002, he wrote a technical paper on 
his engine idea, he was advised not to publish. ‘It’ll just 
embarrass you,’ one colleague told him.

Patiently explaining to his co-workers how his engine 
idea cut drag, how the globular nose promotes laminar 
– as opposed to turbulent – air flow, and how these 
developments conspire to improve efficiency and  
passenger comfort, Fujino saw dawn slowly breaking on 
his colleagues.

His brainwave brings several practical advantages. 
Mounting the engines on the wing removes the need for 
metal struts in the aft section of the cabin that cramp the 
interiors of conventionally configured aircraft. It cuts noise 
and vibration, and it frees space for passengers, luggage 
and a lavatory (which other light jets lack). Fujino reckons 
the HondaJet has ‘about 20 per cent more interior space 
than its closest competitors’ and will be ‘up to 17 per 
cent more fuel-efficient.’

The HondaJet is the fastest in its class. It sets new 
standards of passenger comfort, the fit and finish inside is 
superb, and the lavatory may prove a huge relief. Thanks 
to Fujino’s audacity, courage, nerve and sheer persistence, 
Mr Honda’s dreams have come true.
hondajet.com

The HondaJet’s unusual 
external design allows 
for more space in the 
passenger cabin 

The idea of  putting the engines on top of  the wings came from 
exhaustive configuration analysis. By positioning the engines 
relatively far aft, Fujino hit the sweet spot of  optimal air flow 

http://hondajet.com/
http://hypervoitures.com/
mailto:info@hypervoitures.com
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The craft of creating exquisite, hand-made globes 
has been rediscovered and is flourishing in the 
unexpected precincts of a north London workshop

Words: Dan Hayes

One of the Bellerby artists 
adds the finishing touches 
to the Bering Sea’s coast

Art in the round 

Y
ou might be forgiven for thinking that the 
demand for hand-made globes would have 
come to the end some time around 1900.

But you’d be wrong. Behind a nondescript 
door, in a light, airy workshop in north 

London’s nowadays rather fashionable Stoke Newington 
district, a group of artists and craftspeople are focused 
on making globes that are not only objects of intricate 
beauty, but also individually unique.

The company’s founder, Peter Bellerby, says his interest 
in globe-making began as little more than a slightly 
unconventional hobby.

‘I’d given my father the usual socks, ties and books as 
birthday presents for the whole of my adult life, but his 
80th birthday was approaching and I wanted to find him 
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something special. In particular, I wanted to buy him a 
really nice globe.’

What he found, however, were either fragile and 
expensive antiques or underwhelming, mass-produced 
globes, many of which had an unjustifiably high price tag. 

‘I was surprised nobody was making high-quality globes. 
The craftsmanship really had been lost over the past few 
generations. I somewhat naïvely thought I could make 
one myself in a few months, after all how hard could it 
really be?’

Harder than it looked, is the answer to that question 
and Bellerby senior didn’t get his globe until way after his 
80th birthday, by which time his son had sold a house, a 
car (‘a beautiful 1967 Aston Martin’) and thrown away 
about 200 failed attempted globes. 

‘I now realised what a challenge it is and that, unless you 
are somewhat obsessive and unwilling to compromise, 
the end result may not be up to scratch.

‘It took me two years to complete my first globe to the 
standards I wanted. Success was not quick or easy and 

the process still proves to be complicated to this day as 
we are still a young company.’

Youthful the firm may be, but it used methods that are 
inspired by ideas that go back hundreds of years, albeit 
gingered up with a few modern touches.

‘The process still relies on training your hands to 
manipulate wet paper perfectly on a sphere before it 
naturally tears or turns into papier-mâché,’ says Bellerby.  

‘The great globe-makers of the past etched copper 
plates (in reverse) and then ran those copper plates 
though a mangle-style printing press. We use computers 
and printers because that allows us to keep our maps up 
to date and to personalise each to make them entirely 
one-off. Also etching copper plates would be taking it a 
little too far! In addition, we use much more modern and 
thus resilient materials.’ 

This mix of ancient and modern is creating a whole new 
market among lovers of the rare and beautiful.

‘Our globes are works of art,’ says Bellerby. ‘It’s rare 
nowadays to be able to commission something bespoke 

that will truly be one of a kind. Each globe we make 
passes through five sets of hands before it reaches the 
customer’s home. 

‘From choosing the wood for their base, to having a say 
in bespoke cartography edits and choosing the colours 
and style of shading for the land and sea… We don’t 
limit our customers in any way. In the end they receive 
something that has had a huge amount of time and effort 
put in to make it truly beautiful. Our globes are heirloom 
quality, made with the best materials. And anything we 
don’t do in-house is sourced locally.’

Bellerby adds that he knows all his customers (and their 
globes) by name. ‘We’ll only ever make so many of each, 
so they are part of a very limited edition. If there’s the 
smallest question about how something looks visually 
then the globe is recycled and we start again.’

Strips of paper are added 
as the globes take shape 
(above); their design is not 
always conventional (right) 

‘It took me two years to complete my 
first globe to the standards I wanted.’

Peter Bellerby (left): 
‘Our globes are works 
of art. We don’t limit our 
customers in any way.’
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That attention to detail is rare, he says. ‘This craft is truly 
hard. Other globes these days tend to be of such poor 
quality. You’ll see overlapping segments causing whole 
islands to disappear, while tears and bubbles are both 
pretty common.’

As might be expected Bellerby is no stranger to 
complicated and eccentric requests.

‘A customer recently wanted a leg of lamb wrapped in 
tin foil to be illustrated on a globe he was commissioning 
for his father. That was a surprise in itself, but it also 
took five tries to get the exact angle of the meat as he 
imagined it!

‘Almost every globe we do has its own sets of 
challenges and almost every customer that requests 
personalisation has some unusual demands. We all have 
such different memories and life experiences. A globe 
can be the best place to illustrate that and add things of 
special meaning.’

He recalls, for example, making a globe base that could 
safely be anchored to a yacht. 

‘It was for the Elephant Family, a charity for which I 
am an ambassador. We made an egg-shaped globe that 
spun within a similarly shaped brass meridian. It was then 
auctioned off at Sotheby’s.’

The company will also, for example, match a wooden 
base to the style of a customer’s home relying just on 
photos, which can create its own challenges.

‘Right now we’re making an aluminium base for our 
127cm Churchill globe,’ explains Bellerby. ‘It’s being 
machined from one tonne of raw metal.’

So does he have any personal favourites? ‘Recently we 
made a Moby Dick globe,’ he says. ‘It was just 23cm, the 
smallest we do, but the whole story was illustrated with 
travel routes, favourite passages illustrated in detail and 
favourite quotes hand-written in calligraphy. 

‘The client chose tropical aquamarine oceans and it 
came together so perfectly. It was really special and the 
globe will always be completely one of a kind from every 
angle. Our in-house illustrator draws each request by 
hand and our painters add touches of colour with a tiny 
paintbrush, so I don’t know exactly how anything will look 
until it’s complete. It’s always a pleasure to see everything 
come together and study it in detail.’
bellerbyandco.com

‘A customer recently wanted a leg of  lamb 
in tin foil to be illustrated on a globe.’

A view inside the workshop 
giving an idea of the 
different sizes of globe 
that are on offer (below)

Al
un

 C
al

le
nd

er
, 

C
yd

ne
y 

C
os

et
te

, 
B

el
le

rb
y 

G
lo

be
m

ak
er

s

http://www.rogercharles.com/halcyon
http://ambassador.we/
http://bellerbyandco.com/


 080 081

Bikes Bikes

Sven Cycles produces bespoke and semi-bespoke bikes 
whose classic looks make them stand out from the crowd
Words: John Edmunds

Built to last: a classic 
touring bike produced 
by Sven Cycles (below)

Chain reactions

‘I 
did a lot of competitive cycling and I rode semi-
professionally, but with me it’s always been about 
making things and I was always interested in 
building bikes,’ says Darron Coppin, founder of 
Sven Cycles.

Coppin finally made that dream a reality when he sold 
his London flat 10 years ago. That gave him the cash to 
buy a house in Dorset with a workshop – from which he 
launched his cycle-making business. 

‘I like classically inspired things,’ he explains. ‘What I’ve 
always tried to do is take the best of what I like about 
classic bicycles and make them thoroughly modern.’

To begin with, the company only made bespoke bikes 
and Coppin was the sole employee, now he has two 
additional recruits and the firm is expanding its reach. 

‘We did some really interesting things,’ says Coppin, ‘and 
we got a reputation for building really nice bikes. What 
we found, though, was that people were coming to us 

with what was basically the same brief. So we thought 
we’d make life a bit simpler and more cost-effective by 
having a semi-custom range. Though we still do bespoke.’

There is a solid elegance to a Sven bicycle, the lines 
redolent of classic British designs such as the E-Type 
Jaguar car or the Supermarine Spitfire aircraft. 

Coppin explains: ‘What we’re trying to do is build a 
bicycle that won’t date, that is as up-to-date as it can be 
but that has classic inspiration and classic lines. I want 
customers to be still using them in 10 years time. There’s 
no way you’re going to be riding a carbon-fibre bike 20 
years after you buy it, or even 10 years afterwards.

‘We do everything in house,’ he adds. ‘From design, to 
manufacture, to wheel building, to painting. Nothing is 
done outside our workshop.’

That attention to detail is reflected in the way the 
machines handle, he suggests. ‘Our bikes have a certain 
liveliness to them. I’m 100 per cent convinced that most 
people who ride bicycles have never actually ridden a 
really nice one. You get on one of ours and you realise it’s 
smooth and manoeuvrable; it’s something you really want 
to ride.’

The firm sources the majority of its parts in the UK, 
with reliability and maintainability a key part of its 
ethos. Everything is replaceable, so in the unlikely event 
something goes wrong parts can always be replaced. 

Sven Cycles may have started small – the company will 
only produce around 70 bikes this year – but it has much 
bigger ambitions.

‘We’ve gone from being a bespoke builder where the 
average bike cost around £4,000 to £5,000, to doing the 
semi-custom as well with a price tag of around £1,700. 
That machine is no less of a bike, but we’ve standardised 
the build and given ourselves a bit more buying power.’

Coppin’s aim is for his company to become a medium-
sized bike manufacturer. He has backers in place and he 
knows where to recruit people with the skillset required 
to ensure the quality of the product.

‘By the end of the financial year 2018 our plan is to be 
manufacturing 200 units a year,’ he adds. ‘Within five years 
we want to be doing 1,500.

‘The European market is something we’re looking at. 
We’ve sold a few bikes in Berlin, but the key thing for 
us is to establish ourselves in the UK and be confident 

Coppin at work in his 
Dorset workshop (far left); 
raw materials (left) and the 
finished product (above)



 082 

Bikes

with our workflow and processes and then look at other 
territories. I want to raise our profile here with the brand 
in the right shops. It’s almost like launching a band, last 
year we were a bit underground, then this year we’re like 
an Indie band with a small label, next year we want to 
become a big player.’

In mid-November Sven will also be launching its first 
electric-assist bike, which promises to shake up the 
market with its looks and performance. 

‘There are plenty of this type of bike around, but 
I’ve never seen one that I like,’ says Coppin. ‘In fact, I 
always think they look horrible; so we’re going to build 
something very classic that has a belt drive but no chain.’

Coppin also has a particular idea of a potential market 
for his latest addition. ‘We’ve done a lot of work with 
stainless steel and I’m thinking of a really nice, low 
maintenance, electric-assist bike that would be perfect 
on a private yacht. It would be something that was very 
functional and ideal for ports or islands where cars aren’t 
allowed. We could make them bespoke to the boat and 
in keeping with the rest of the onboard equipment.’

It’s an exciting prospect, but Coppin is planning to keep 
his feet firmly on dry land for now.

‘I’m trying not to get too excited,’ he says, ‘but to stay 
focused on the reality of where we need to go and how 
we’re going to get there.’
svencycles.com

‘I’m thinking of  a really nice electric-assist 
bike that would be perfect on a private yacht.’ 

Sven’s Forager bike: perfect 
for the chef who likes to 
source their ingredients in 
their local woods and fields

http://www.racehorseownership.ie/
http://svencycles.com/
mailto:owners@hri.ie
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Mirroring the design of its Chiron supercar, 
Bugatti’s Niniette 66 yacht is sure to attract 
admiring glances from Antibes to Zanzibar
Words: Jean-Claude Boyel

Sketches demonstrate the 
links between Bugatti’s 
Niniette 66 yacht and the 
already legendary Chiron 

Ahead of

A 
yacht inspired by the famous Bugatti Chiron 
was always going to be a head-turner. The 
Chiron, should anyone need a reminder, is 
Bugatti’s sublimely aerodynamic, ultra-fast 
(its top speed is 261mph), carbon-fibre 

supercar ; successor to the legendary Veyron.
Earlier this year Alsace-based Bugatti announced it 

had joined forces with yacht builders Palmer Johnson to 
create the Bugatti Niniette 66. That name has historic 
overtones; back in the 1930s company founder Ettore 
Bugatti was commissioned to create a one-of-a-kind 
speedboat for Italian aristocrat Prince Carlo Maurizio 
Ruspoldi. Niniette was the nickname of the prince’s 
youngest daughter.

The classic, low Art Deco-inspired silhouette of the 
original vessel has been echoed in its modern incarnation, 
while a distinct curve from cockpit to stern replicates 
similar eye-catching features of the Chiron. The yacht’s 
duotone colour scheme is also distinctive, says Bugatti 

Facts and figures
Established in 1918, Palmer Johnson is 
increasingly focused on the potential of 
carbon fibre in yacht building. 
The Niniette 66 will be the first in a 
new series of yachts, ranging in size 
from 50-88ft. 
The Bugatti Chiron replaces the 
Veyron, produced from 2005-15. It will 
have a production run limited to 500.
bugattininiette.com

design director Etienne Salomé, who stresses the yacht 
adheres to the company’s long-standing creative principle 
of ‘form follows performance’.

‘Even from a large distance when entering a port, the 
Niniette will always be recognised as a true Bugatti,’ states 
Salomé, with finality.

Timur Mohamed, CEO of Palmer Johnson, says: ‘The 
challenge was to create an experience and a persona as 
much as a yacht, from streamlined luxury, sophisticated 
style and unprecedented quality.’

Some 66ft in length (hence its name) the yacht features 
a slender main hull with sponsons either side to provide 
additional stability at high speeds. 

‘This construction also allows for a wider build 
compared to other yachts in this class, offering the 
experience of a much larger yacht,’ adds Mohamed.

In keeping with the Chiron car, the yacht also makes 
considerable use of carbon fibre to reduce weight and 
fuel consumption.

On deck, the Bugatti brings together comfortable 
leather seats and blue oak panels, while the lower part 
of the deck features a Jacuzzi, a sun-bathing area and a 
fire pit. At first glance the concept of a fire pit on a yacht 
might seem a trifle eccentric, but herein the Niniette is 
harking back to the days of great Mediterranean seafarers 
such as the ancient Greeks and Phoenicians, neither of 
whom were strangers to the concept of an open fire on 
board; although for rather different reasons. 

Below decks the Niniette offers a spacious lounge 
featuring the Bugatti horseshoe motif while natural light is 
provided via a circular window in the ceiling. 

According to Bugatti, customisation options are wide – 
and that applies to colours, materials and finishes inside 
and out. As a Bugatti spokesperson says: ‘This guarantees 
that every Niniette will be a unique piece of art.’

It will be pretty speedy for an artwork, mind you; it’s 
able to travel at 44knts and features a shallow draft that 
allows it into quiet spots in the Med or Caribbean.

the curve

http://bugattininiette.com/
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Few sporting events are as challenging, mentally 
and physically, as the Volvo Ocean Race – 
a spectacle that involves a nerve-shredding 
round-the-world trip across mountainous seas
Words: Robert Verkaik

The Spanish Mapfre team 
puts its boat through its 
paces during training

Beyond the P
ut simply, the Volvo Ocean Race is the longest 
and toughest sailing contest in the world. For 
those who take part, it is the pinnacle of their 
sailing careers, an experience which takes them 
to the brink of human endurance and one 

that will live with them forever. This year’s Volvo Ocean 
Race promises to be just as challenging, covering a record 
45,000 nautical miles and encompassing the world’s most 
gruelling sea conditions.

The 13th round-the-world race leaves Alicante in Spain 
on 22 October 2017 and will reach its conclusion in 
the Hague in Holland on 30 June 2018, more than eight 
months later.

In that time the yachts will cross four oceans, touching 
six continents and taking in 12 landmark cities. 

The idea of a sailing race that circumnavigates the world 
began life in 1973 as the Whitbread Round the World 
Yacht Race and has been held every three or four years. 
For the first 25 years, the yachts began and ended the 
voyage at a British port. But since 2005 the race start has 
switched to Spain. 

The 13th running will partly return to its roots with a 
stopover in the Welsh capital, Cardiff, the first time that 
the Volvo Ocean Race has visited a UK port in more 
than a decade. Seven yachts and 70 sailors have entered 
the event, making this year’s race one of the most closely 
fought.  Because the specifications of each of the yachts 
are so similar, the race winner will be determined by the 
skills and experience of the sailors and not by the crew 
which can afford the best sailing vessel. Even so, each 
team taking part in the 2017/18 race will have needed to 
raise between 10-18m euros in sponsorship.

The new single-design class of 
high-performance racing yacht 
was developed by Farr Yacht 
Design and built by a consortium 
of four European boatyards –
Green Marine (UK), Decision 
(Switzerland), Multiplast (France) 
and Persico Marine (Italy).  

Despite Britain’s strong nautical 
connections, a British yacht is yet 

blue horizon Rough with the smooth: the 
seven competing yachts will 
be at sea until June 2018
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to win the event. The 2017/18 British challenge will come 
from the formidably experienced Dee Caffari who in 
2006 became the first woman to sail single-handedly and 
non-stop around the world ‘the wrong way’; westward 
against the prevailing winds and currents. In February 
2009, Caffari completed the Vendée Globe race and set a 
new record to become the first woman to sail solo, non-
stop, around the world in both directions.

Caffari is skippering the ‘Turn the Tide on Plastic’ team, 
a young 10-sailor crew of five men and five women. As 
its name suggests the strong message behind the team 
is sustainability, backed by the Mirpuri Foundation, and 
Ocean Family Foundation, dedicated to the issue of 
ocean health.

Caffari has recruited Liz Wardley, an Australian offshore 
star who boasts two previous Volvo Ocean Race 
campaigns and countless ocean miles, as her number two.

The rest of the team includes some of the most 
promising young sailors on the planet – including Elodie 
Mettraux and three-time Volvo Ocean Race veteran 
Martin Strömberg.

Places on all seven yachts are highly coveted and each 
skipper will have received applications from hundreds 
of sailors from all over the world. Caffari and her fellow 
skippers have whittled the best possible candidates down 
to just a few dozen who they believe have the sailing skills 
and mental and physical attributes to compete at the 
highest level.

Caffari held a series of trials in Lisbon before she 
handed out slots to Olympians Annalise Murphy, 
Bernardo Freitas and Francesca Clapcich, Welsh America’s 
Cup sailor Bleddyn Mon, Portuguese racer Frederico 
Pinheiro de Melo, Kiwi Bianca Cook and Australian 
Sydney-Hobart racer Lucas Chapman.

The most junior member of the team is 25-year-old 
Chapman, who has a strong family reason for wanting 
to take part. He has been on boats since the age of five, 
inspired by a father who entertained him with tales of his 
own experience as a Whitbread Round the World sailor 
in 1985.

‘I have grown up on the ocean and been on boats 
pretty much as soon as soon as I could walk,’ says 
Chapman. ‘Most recently I have been focusing on off-
shore sailing and done the Sydney to Hobart five times 
trying to get as much experience as possible.’

For younger sailors like Chapman the competition for 
places is even tougher as each yacht is limited to just two 
crew under 30. So when he got a chance to trial with 
Caffari he grabbed it with both hands.

‘Growing up, I heard my father talking about the 
Whitbread race and then started reading books about 
it,’ says Chapman. ‘When I knew I had got the place [on 

Turn the Tide in Plastic] I was overjoyed. The history and 
sense of adventure inspired me to do it. For me, this is 
the top end of the sport, this is like the Formula One of 
the sailing world. It’s all about wanting to go and sail with 
the best and sail against the best guys.’

Despite all his experience, Chapman still feels 
apprehensive for what is in store.

He and his nine crewmates know that they will be 
exposed to the worst weather the planet can throw 
at them. The most perilous sea conditions are usually 
encountered in the Southern Ocean, where waves 
sometimes top 150ft (46m) and winds can reach 70 
knots (130km/h).

On top of the crashing waves and extreme temperature 
variations of  -5 to +40 degrees Celsius, there will be the 
test of each sailor’s mental toughness. The nerves of even 
the hardest sailors start to crack after being at sea for 

‘This is the top end of  the sport, this is 
the Formula One of  the sailing world.’

Handling the sails looks 
easy on a clear day (above); 
the Telefonica team deal 
with an ocean swell (left)

http://www.palmasuperyachtshow.com/
http://www.boatshowpalma.com/
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eight months stuck on a cramped boat under punishing 
racing conditions. Not least of the many deprivations is 
the basic diet. Because no fresh food is taken on board 
the crew must survive on freeze-dried packets.

‘You are exposed to everything; sun, wind and rain,’ says 
Chapman, ‘and so it is quite a brutal environment to be in. 
But I guess the trick is to thrive in those conditions even 
when you know you can be 5,000 nautical miles from 
land.’  There is also a degree of risk. 

The real dangers of the race were brought home in 
2006 when a sailor was swept overboard and drowned.

Hans Horrevoet, 32, died after his boat encountered 
rough weather between New York and Portsmouth.  
Lessons were learned after it emerged that the Dutch 
sailor was neither harnessed to the boat nor wearing 
a life jacket. Says Chapman: ‘What it comes down to is 
self-management and at all times being aware of the 
environment you are in. As soon as you come out of the 
hatchway onto the deck you just have to make sure you 
are clipped onto the boat.’

The 13th Volvo Ocean Race and the fortunes of the 
sailors taking part will be keenly watched by millions 
of fans all over the world, many of whom will have the 
chance to visit the yachts at one of the 11 stopovers. 

‘I’d love to win it, of course,’ says Chapman. ‘But this race 
is about so much more than a finishing place.’

Race facts
A global challenge
The original ocean race course was designed to follow 
the often perilous route of 19th-century cargo vessels.
After Volvo took over sponsorship of the race stopover 
ports were added in Germany, France, and Sweden 
(countries that provide the firm’s biggest markets).

Dee Caffari at the helm for 
the Turn the Tide on Plastic 
team (above); crewmember 
Lucas Chapman (below)

http://dassaultfalcon.com/
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With their vibrant colours, inspired designs and 
insights into an often-vanished world, classic travel 
posters are gaining in popularity among collectors
Words: Eugene Costello

London by Jet Clipper: a 
1950s Pan Am poster (left); 
work by the graphic artist 
Roger Broders (below)

Bright and

T
here’s something glorious about traditional 
travel posters – the colours, the lines of 
classic ships and planes, the overwhelming 
idea that the world is a big, beautiful place 
that can’t wait to hold you to its bountiful 

bosom. For all those reasons, over the past two or three 
decades, the genre has come increasingly to the attention 
of both collectors and dealers.

Three of the world’s leading experts are Kirill Kalinin, a 
Russian who has adopted the UK as his home and has a 
showroom (as well as an online gallery) called AntikBar in 
London’s Kings Road, Chelsea; Patrick Bogue, of Onslow 
Auctions in Dorset, England, who held his first auction 
of travel posters in 1984; and the charismatic Nicholas 
‘Nicho’ Lowry, the third-generation chairman of Swann 
Galleries in Lower Manhattan.

What all three hold in common is a love of posters, 
being collectors as well as dealers.

Kalinin says that his passion for the genre was sparked 
in New York in 1993: ‘I saw a poster by [Latvian 
constructivist artist] Gustav Klutsis for Soviet art at the 
Guggenheim.’ From this, Kalinin went on to specialise in 
the theme of vintage travel.

Lowry’s interest similarly came about by chance: ‘Back 
in 1998 I was called out to an art museum in Mississippi 
to see a collection of posters that a librarian had brought 
back from Europe. I fell in love with these strong, visually 
exciting images and started collecting. I thought, “You 
know what? I’m in a position where I can make an auction 
of these posters.”’

Kalinin says that he is working at the moment on the 
sale of a very large collection for a man whose father 
was a travel agent from the early 1920s to the late 1940s. 
‘This was the golden age of travel all over the world,’ 
he says, ‘a very strong period graphically. And it was a 
glamorous time; travelling was very expensive, especially 
by plane, but also by ship. So the posters had to appeal to 
a certain clientele, they had to look luxurious and inviting. 
They had to be very glamorous.’

Bogue takes up the story of how travel posters came 
into their own in the 1920s and 1930s, led in the UK by 
train companies and, especially, London Underground. 
‘The man behind this was Frank Pick. Although not 
an artist himself, he was brought in to sort out the 
advertising department. They needed to find innovative 
artists familiar with the latest technology, and Pick was a 
genius at finding them. 

‘Probably the best example was Edward McKnight 
Kauffer, an American who had come to London in 
1912. Pick gave him a chance. He became London 
Underground’s most successful designer, working with 
the firm until the 1930s. The challenge was to get the 
message out quickly and with immediacy, that as well 
as using London Underground for commuting to work, 
one could use it to get out and visit the countryside, so 
you’d have these strong and forceful rural images, such 
as trees or rivers, or the ponds in Richmond Park, with 
strong colours and simple lines. The idea was that if you 
were standing on a platform or sitting on a train and you 
glanced at one of these posters, you got the message.’

beautiful
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Says Lowry: ‘For me, the most valuable posters are 
not always the ones to which I am drawn. For instance, 
the cover of the catalogue for the auction we held in 
October 2017 features a beautiful TWA poster from 
1952 that is just unbelievable. It makes you say, “Wow!” 
It’s got Manhattan, it’s got a very famous airplane that 
was a TWA workhorse, the Lockheed Constellation, 
the colours are amazing, the skies are out of this world 
and with Lower Manhattan, you’ve got the Empire State 
Building, you’ve got all the bridges… and the guide 
price for this is $3,000-$4,000. Significant, yes, but in the 
scheme of things very affordable.’

Collectors should look for vertical markets, adds Kalinin, 
such as modes of transport. ‘For ships, companies are 
important. White Star and Cunard are premium brands 
in terms of design (they could afford the best designers) 
and in terms of destination. America, of course, but 
Australia is also pretty popular.

A crossover between destination, mode of travel (such 
as steam trains) and a famous railway line would boost 
the value because it would appeal across various markets 
that people collect, he says.

Lowry adds: ‘Ocean liner posters are a sub-section of 
the travel poster market, as are railways and trains, golf, 
skiing and so on.’

Another factor is the name of the railway company. 
Prior to the Second World War, there were lots of 
different railway companies such as Great Western 

White Star and Cunard are 
premium brands in design terms

A TWA flight over Manhattan 
in the 1950s (left) and an 
Air France poster of the era 
promoting a similar route

The epitome of the poster 
artist’s work includes these 
images of ocean liners and 
the Swiss resort of Zermatt 
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Railway (GWR) and London and North Eastern Railway 
(LNER), and these are factors that affect collectability, say 
all three experts. 

Is there such as thing as the Gutenberg Bible, the Holy 
Grail of vintage travel posters? For Patrick Bogue, it 
would be The Night Scotsman (not to be confused with 
another work with the same name by Robert Bartlett) 
by Alexandre Alexeieff, which has sold in the UK for in 
excess of £30,000; ‘We sold one many years ago for 
£11,000, which was a UK record at time,’ says Bogue, not 
a little wistfully.

‘The other great rarity among travel posters would 
be one from 1928 by the great French poster artist, 
Cassandre,’ adds Bogue. Commissioned by the London 
Midland Service (LMS), it was called The Best Way. 

‘It shows a locomotive’s wheels in a very modernist 
style,’ says Bogue. ‘It seems that it was never actually 
displayed on platforms so there was a very limited print 
run, just proofs, so scarcity means it commands a huge 
price. This would probably fetch a greater price than The 
Night Scotsman, even. It has sold a couple of times in New 
York for around $60,000.’ 

In fact, Lowry tells me later that he has sold one for 
$162,500, and he believes only 50 were ever produced. 

‘We’ve certainly never been offered one,’ adds Bogue 
with a tinge of sadness.

Says Lowry: ‘With regard to Cassandre’s The Best Way, I 
can’t believe it never went into the production. I imagine 
the artist was thinking to himself, “What is wrong with 
you? This is my best work, you morons!”’

Advice and tips
Themes, destinations and specific modes of 
transport or companies can provide coherent 
themes for a collection.
Names are important, such as McKnight Kauffer, but 
collectors are also attracted to powerful imagery 
and places they know or to which they have links.
Minor tears can generally be restored, but it is very 
hard to restore a poster that has faded, so they 
must be kept out of direct sunlight.

Inspirational artists
The 1950s are becoming increasingly popular. 
Collectors should look out for work by artists such 
as John Burningham and Tom Eckersley. 
Some of the most sought-after posters in the UK 
are those by a group of artists working for the 
London and North Eastern Railway (LNER) in the 
1920s-1940s.
At the height of their powers, Tom Purvis, Frank 
Newbould, Austin Cooper, Frank H Mason and Fred 
Taylor were known as the Big Five.

‘The other great rarity is one 
from 1928 by the great French 

poster artist, Cassandre.’

The attractions of Southport 
Lido in the 1920s (right).  
The poster sold for more 
than £6,000 in 2010

Cubist inspiration in a 
poster advertising the 
appeal of Marseille 
as a gateway to Africa

http://www.windmillinternational.com/
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Few countries in the world have such vibrant 
culinary traditions as does Mexico, a nation 
where traditional ingredients and dishes 
continue to influence the modern kitchen
Words: Hossein Amirsadeghi and George de Grey

Anthropologist and cook 
Raquel Torres (left) at work 
in her kitchen at Xalapa

Spice of life

‘W
e Women of Smoke want to 
share our traditional cuisine and 
our culture from our hearts,’ 
says Martha Soledad Atzin.

‘We call ourselves “Women of 
Smoke” because we grew up in smoky kitchens, in houses 
with just one room that was a bedroom, a kitchen, a living 
room and a dining room all in one.’

With dark eyes set in a kindly face, Atzin is head of 
the kitchen and cookery school at Parque Takilhsukut, 
based at El Tajin in the coastal Mexican state of Veracruz. 

Her aim, she says, is to teach and preserve the recipes 
of the Totonac people who have lived in the region for 
centuries before the Spanish conquest. 

One of Mexico’s foremost traditional cooks, Atzin is 
dedicated to keeping long-standing customs alive. ‘We 
have broken all the locks on the chests that contained the 
secrets of our grandmothers’ recipes,’ she says. ‘We have 
shared them with the world so all these secrets would 
not be kept secret.’

Third in population among Mexico’s 32 states, but 
comparatively small in terms of landmass, this area was 

Martha Soledad Atzin: 
one of Mexico’s leading 
traditional cooks and a 
famous ‘Woman of Smoke’
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called Villa Rica de la Vera Cruz (the rich village of the 
true cross) by the conquering, Catholic Spanish armies of 
the 16th century.

Its history goes back much further, however, and the 
World Heritage site at El Tajin is one of Mexico’s most 
impressive ancient monuments. Stroll around here in the 
early morning, with the mist still hanging in the air, and it 

is easy to feel the hairs rising on the back of your neck 
with the sheer vast mystery of the place. It is made all 
the more extraordinary by the fact that it was lost to 
the jungle for centuries. Indeed, the story of its discovery 
could hardly be more prosaic; a local tax collector 
blundered upon it while checking nobody was dodging 
the Revenue by hiding out in the forest.

While the pyramids may have been forgotten, 
traditional recipes were not and Atzin is not alone in her 
determination to keep them alive and flourishing.

Raquel Torres is an anthropologist and cook who runs 
cooking courses in the town of Xalapa. She has spent 
more than 30 years studying traditional recipes and 
culinary techniques.

‘I am not an academic anthropologist or a researcher,’ 
she says. ‘I love to be with real cooks and get dirty making 
mole [literally, sauce]. If I smell of onion, it means I have 
been working – I tell my writer friends that they should 
not be reading, but living.’

It was while working with a chef in the coastal town of 
Sotavento, around 100km to the southwest, that Torres 
decided to establish a workshop where she could share 
her knowledge with younger women. ‘I had published 
five or six books [by then], but through books I could 

not interact with people. I prefer doing the cooking 
workshops to writing books because in the workshops 
you learn people’s stories. 

‘At the end of the lesson, we eat what we have cooked 
and we talk, and it becomes a catharsis. It seems that 
what I am really doing is therapy through cooking!’ 

There is plenty of culinary therapy to be found on the 
drive west, leaving Veracruz behind and entering the state 
of Puebla. 

Here, in the city that shares the same name, Angel 
Vázquez is chef-owner at the Intro restaurant.

‘I got into cooking when I was a kid,’ he says. ‘My friends 
used to have a taqueria, a place where they sell tostadas, 
sopes, tlacoyos – snacks, in other words.’ 

Vázquez attended the Instituto Culianario de México, 
from which he obtained degrees in gastronomy and 
culinary management. He also studied in France and 
Thailand, and has worked in various restaurants around 
the world.

Today, he melds the dishes he encountered on his 
travels with local flavours. ‘We only have 22 dishes on the 
menu; we change it every six months.’

The state of Puebla is known as the culinary heart of 
Mexico and is home to many of the country’s iconic 

‘We only have 22 dishes on the menu;  
we change it every six months.’

Angel Vázquez in his 
kitchen at Intro (above). 
Putting the finishing 
touches to a dish (left) 

Street vendors in Puebla, 
a city renowned for its food 
(right); ingredients at the 
Intro restaurant (below)
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dishes, including mole poblano and chiles en nogada, both 
of which feature at Intro. 

The local culinary tradition has its origins in the blending 
of a range of pre-hispanic, Spanish, French and Middle 
Eastern influences. 

Mole poblano, a sauce comprising more than 30 
ingredients, is served over turkey or chicken. Chiles en 
nogada – stuffed green chilli peppers with walnut sauce 
and pomegranate – is only served in the summer. 

Popular snacks include chalupas (fried thick maize 
tortillas with chicken and salsa), molotes (patties made 
from a mix of fried maize and potato purée, and filled 
with different stews, cream and salsa) and escamoles 
(fried ants’ eggs). 

Traditional sweets are many and varied, among them 
camotes (flavoured sweet potato), pepita sweets 
(caramel-covered pumpkin seeds), jamoncillos (flavoured 
pumpkin-seed bars) and macarrones.

At one time, Puebla’s convents were filled with the 
daughters of the wealthy merchants whose influence and 
purchasing power brought foreign ingredients and ideas 
into the city. As a result, traditional cooking was heavily 
influenced by nuns working in convent kitchens who 
specialised in making sweets. 

Although this aspect is less apparent in contemporary 
cuisine, it is one Vázquez would like to ‘rescue’, although 
he has found that local people guard their culinary secrets 
jealously and do not want to pass them on except 

perhaps within their own families. Because fewer people 
now enjoy complicated cooking, this can be an issue. 

‘If you don’t love to cook, you’re not going to care,’ the 
chef points out. ‘They can give you the recipe from maybe 
100 years ago that has been handed down in the family, 
and maybe now a kid won’t care because he doesn’t 
want to make sweets all day.’ 

If this kind of local knowledge is lost, Vázquez adds: ‘I 
don’t know what will happen. So we need to share.’ 

He convinced his own father to share his family recipe 
for chiles en nogada so that it would not disappear. 

‘I prefer that someone takes the recipe and starts doing 
it so that it will continue. Maybe they’ll say, “This recipe 
was from Ángel, who got it from his dad.” I would prefer 
to have it like that than to not have it at all.’

From Puebla, the road leads west into the state of 
Morelos, providing vistas encompassing distant hills, fields 
of ripening maize and sugarcane, and brightly coloured 
roadside cantinas.

Here, at Cuernavaca, conquistador Hernán Cortés 
established his headquarters, building an opulent hacienda 

which today houses a hotel and restaurant set amid 
gardens that might still seem familiar to the 16th-century 
warlord and adventurer.

In its heyday, the hacienda’s 1,680m-long aqueduct 
transported water to nearby sugarcane fields. As demand 
increased, slaves of African origin were brought from the 
Antilles, adding their own culinary heritage to the region. 

With its ornate façade, the ranch was used as a 
backdrop in films such as Butch Cassidy and the Sundance 
Kid and rumour is that the Hollywood star Anthony 
Quinn wrote in the guestbook: ‘Whoever has dreams that 
aren’t fulfilled here ought to leave dreaming alone.’ 
Mexico, A Culinary Quest, by Hossein Amirsadeghi, is 
published by TransGlobe Publishing.
Inspired in part by Unesco’s 2010 declaration of traditional 
Mexican cuisine as an intangible form of cultural heritage, 
the book traces long-standing traditions. Amirsadeghi’s 
journey – via peyote trails, cocoa plantations, restaurants 
and fondas – represents a voyage into the heart and soul of 
Mexico through its stomach.
tgpublishingltd.comIn Puebla, traditional cooking was heavily 

influenced by convent kitchens

Colonial-era buildings at 
Tlacotalpan (above); the 
convent of the Clarisas 
Capuchinas Sisters 
in Puebla (right)

A key ingredient ripens 
(left); the gardens of 
Hernán Cortés’ HQ (below) 
are much as he left them

http://tgpublishingltd.com/
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Skiers rejoice! These recent alpine openings combine the heights 
of luxury with easy access to some of the world’s greatest slopes

Words: Ben Lerwill

Cosy wooden panelling and 
Balinese touches on show 
at Chalet Ubud (this page)

High achievers
Chalet Ubud, Tignes Les Brévières, France 
Guerlain Chicherit knows a thing or two about thrill-
seeking. Not content with being a four-time world 
champion in freeriding – that is, skiing on ungroomed 
terrain – the Frenchman is also a professional rally driver, 
currently preparing for the 2018 FIA World Rallycross 
Championships. In other words, when he does something, 
he does it properly.   

It means his GC-Kollection of luxury ski chalets holds 
serious appeal. Among them is Chalet Ubud, newly 
opened in 2017 overlooking the village of Tignes Les 
Brévières. The stylish wood-clad sanctuary is spread 
across 310sq m and has six en suite bedrooms, 
sleeping up to 10 adults and six children. Its design 

takes inspiration from the Balinese island of Ubud and 
incorporates various original furniture and craft pieces.  

Other notable features include a double-height 
panoramic dining room, two balconies, a central fireplace, 
table football and satellite TV with a PS4. The chalet also 
gives direct access to a gondola lift. This is something 
you’ll be glad of – Tignes Les Brévières sits just below 
Tignes itself (where Chicherit was born) and forms part 
of the colossal Espace Killy ski area, which has some 
300km of skiable runs. It’s located less than two hours 
from Chambéry Savoie Airport by road. 
gc-kollection.com

Severin*s The Alpine Retreat, Lech, Austria 
Comprising just nine luxury suites, Severin*s The Alpine 
Retreat has drawn significant praise since opening at 
the very end of 2016, including being nominated as the 
world’s best new ski hotel. It’s all about the details – 
expect Italian furnishings, cutting-edge technology and 
150-year-old wood panelling, as well as an à la carte 

restaurant, bar, lounge and wine cellar. In the restaurant, 
the emphasis is on innovative dishes and local produce.

The pick of the suites is the luxurious 423sq m 
Residence, spread over two floors and large enough to 
accommodate up to eight guests, with perks including 
a private cinema, a spacious living room with balcony, a 
private ski room with heated lockers, and a lounge with 
its own grand piano. The hotel’s spa and wellness area, 
meanwhile, has an indoor pool, a fitness room, several 
saunas and a beauty salon.  

The property is in the hamlet of Stubenbach, which in 
turn sits a few minutes’ drive from Lech’s nearest ski lift. 
As one of Europe’s most exclusive resorts, Lech has been 
no stranger to high society over the years (members of 
the Jordanian royal family are fans), but there’s a reason 
for its reputation – it has close to 200km of slopes to 
keep skiers busy and tends to draw more snow than 
its French counterparts at similar altitudes. The nearest 
airport is at Innsbruck, around 90 minutes away.            
severins-lech.at/en 

Restrained luxury at 
Severin*s The Alpine 
Retreat in Lech (above)

http://gc-kollection.com/
http://severins-lech.at/en
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Four Seasons Hotel Megève, Megève, France 
Luxury hotel group Four Seasons typically deals in large-
scale properties, so the opening of this relatively compact 
new hotel in the Mont Blanc massif is an interesting 
proposition. Offering just 55 accommodations – includ-
ing 14 suites – it represents the group’s first mountain 
property in Europe. The hotel is opening its doors in time 
for the 2017-18 winter season and will offer direct access 
to the pistes of Mont d’Arbois, as well as the services of a 
ski valet and ski concierge. 

But guests can expect more than just good skiing. The 
property also has the largest hotel spa in the region, with 
an indoor-outdoor swimming pool and a VIP couples’ spa 
suite. Where dining is concerned, meanwhile, the hotel 
provides a new home for the two-Michelin-starred Le 
1920 Restaurant, known for its original French dishes. 
Other food and drink options include Bar Edmond, which 
has its own terrace, and the cylindrical Wine Cellar, which 
is available for private dinners.     

The hotel is also adjacent to the 18-hole Mont d’Arbois 
golf course, designed in the 1960s by three-time British 
Open winner Sir Henry Cotton and this season hosting 
the BMW Winter Golf Cup from 25-28 January. 

Megève is just 44 miles from Geneva Airport, and has 
three interlinked ski areas – Rochebrune, Le Jaillet and 
Mont d’Arbois.       
fourseasons.com/megeve/

Hotel Seehof, Davos, Switzerland 
Drawing travellers to Davos since 1869, the handsome 
Hotel Seehof has been reinvigorated after recent up-
grades to its wellness and gastronomy services resulted 
in it officially being granted a fifth star. Its class has never 
really been in doubt – the hotel sits on the alpine town’s 
famous Promenade and has welcomed everyone from 
Bill Clinton to Angelina Jolie – but these improvements 
help underline its status.

The property’s Bella Vita spa area now has a sauna, bio-
sauna, Jacuzzi, steam bath and treatment rooms, as well 
as a relaxation room with a fireplace. Culinary highlights 
include Gourmet Stübli – a restaurant new for the 
2017-18 season, specialising in Swiss and Mediterranean 
flavours – and Restaurant Panorama, focused on 
international cuisine.

For skiers, the hotel gives direct access to the 
Parsennbahn, a funicular railway that links Davos to 
Parsenn Gotschna, the largest ski area in the region. Two 

further ski areas can be directly reached from Davos – 
the snowboarding and freeriding hotspot of Jakobshorn 
and the high-altitude slopes of Pischa – with others close 
by. The hotel has 100 rooms, including 16 suites, and can 
be reached in just over two hours from Zürich Airport. 
seehofdavos.ch/en/

Taj-I Mah, Les Arcs, France  
As the first five-star hotel in Les Arcs, Taj-I Mah was 
always going to get people talking when it opened at the 
start of the 2016-17 season. Its selling points are numer-
ous. The property is ski-in, ski-out for a start – all the 
more appealing when you note that it sits in Arc 2000, 
the highest of the resort’s villages – and its 48 rooms and 
suites meld modern stylings with a retro mountain feel. 
The views across the surrounding peaks are sensational. 

Where it really sets the bar high, however, is with its 
dining. Michelin-starred chef Eric Samson was brought in 
to oversee gourmet restaurant Le Diamant Noir, where 
truffles feature prominently (hence the name), while the 
more casual L’Atelier d’Eric serves ‘rustic and modern’ 
dishes, mostly prepared over a wood fire. There’s also a 
400sq m spa with a 15-metre pool. 

The Les Arcs ski area has some 200km of descent and 
is linked to the similarly sizeable La Plagne ski area. The 
closest airport to Arc 2000 is Chambéry Savoie, around 
125km away. And the hotel’s unusual name? It’s the same 
as that of a famous Indian diamond, and translates as 
‘Crown of the Moon’. The now established Koh-I Nor 
hotel in Val Thorens, also named after a diamond, is Taj-I 
Mah’s sister property.  
hotel-tajimah.com/en 

The property also has the largest hotel spa  
in the region, with an indoor-outdoor pool

As the first five-star hotel in Les Arcs, Taj-I 
Mah was always going to get people talking

The Four Seasons Hotel 
Megève provides easy 
access to the pistes of 
Mont d’Arbois (right)

Modern classic: the Hotel 
Seehof in Davos (left)

Taj-I Mah (left): ski-in, 
ski-out with direct access 
to the slopes of Arc 2000

A fixture in Davos since 
1869, the handsome 
Hotel Seehof has been 
reinvigorated (right)

http://fourseasons.com/megeve/
http://seehofdavos.ch/en/
http://hotel-tajimah.com/en
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Photographer Timo Lieber’s series of aerial 
images, entitled THAW, graphically demonstrate 
the unnerving reality of Arctic climate change
Words: George de Grey

Water, water

T
here is a disturbing beauty about Timo 
Lieber’s aerial photographs of the Arctic ice 
shelf. It’s their colour – brilliant blues stand 
out amid the expanse of white and grey, 
bringing with them the realisation that water 

is taking the place of ice.
‘For a long time, I’ve wanted to capture the impact 

of Arctic warming and translate it into a series of 
photographs,’ says Lieber.

‘The Greenland ice sheet has been losing mass rapidly 
over the past few years and is a major contributor to 
global sea-level rise – undoubtedly escalated by man’s 
contribution to global warming. I really wanted to make 
the world more aware of what’s going on as the scale of 
the Arctic transformation is something we can no longer 
ignore, inconvenient as it is.’

Lieber’s resulting photographic project, entitled simply 
THAW, shows blue lakes and rivers criss-crossing the ice 
cap. Here, in this pristine landscape that is stripped to 
the bare minimum of colours and shapes, the dramatic 
impact of climate change is more obvious than anywhere 
else in the world.

He adds: ‘The Greenland ice sheet is not just a stark 
and frigid wilderness perched at the top of the globe; it is 
a vast frozen reservoir of fresh water that offsets seven 

everywhere

Timo Lieber (far left); his 
images show the extent of 
the Arctic ice melt (below)
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metres of coastal flooding around the planet. In the past 
two decades, that reservoir has shifted from a steady 
state in balance with its climate, to one in which it is now 
losing an estimated 380bn tonnes of ice annually.’

A London-based aerial photographer, Lieber has found 
much of his inspiration in the environment and the 
interplay of elements that form some of nature’s most 
incredible shapes and patterns. 

He explains: ‘While many of my earlier works show the 
beauty of vast, untouched landscapes, this current work 
explores the human interaction with nature and the 
complexity of its impact.’

As might be expected, the project also took careful 
planning. ‘It took me about two years to put THAW 
together, from the initial idea to the first major solo 
exhibition which took place at Bonhams earlier this year.’

And THAW is more than just a photographic project, 
Lieber emphasises that it is a collaboration between fine 
art photography and the long-standing scientific work of 
several leading glaciologists. 

He explains: ‘The idea was that as a photographer, I can 
only ever document the status quo, whereas a scientist 
can provide a longer-term perspective – both in terms 
of what happened historically and what may happen in 
the future. I think that combining those two aspects is 
incredibly powerful.’

Lieber used a 100 megapixel, medium-format camera 
for the project and some of his prints measure almost 
two metres by two metres.

To get to the ice he used both helicopters and planes, 
trying to charter aircraft from outside Greenland before 
opting for what he terms ‘a more local solution’. This 
involved a Vulcanair P68 aircraft on a few occasions. 

‘I wasn’t able to open the windows and instead was 
restricted to a small opening,’ he recalls. ‘That was a bit of 
a problem. The pilot’s skill, however, totally made up for 
this photographer-unfriendly design mishap.’

Other images were shot from a helicopter – more 
expensive but less challenging. Says Lieber: ‘Photographing 
from a moving chopper in freezing conditions isn’t always 
fun, but generally several layers of clothes will keep you 
warm – though your hands will still freeze within seconds 
when you are shooting without doors. And it doesn’t 
help that I hate shooting with gloves on.’

What he saw from his chilly perch left him astonished. ‘I 
was blown away when I first looked down on the ice cap,’ 
he adds. ‘It’s an incredibly beautiful and pure landscape, 
but the extent of the melt is scary. 

‘Everywhere you look you see a landscape that is 
filled with patches of blue. I had studied several satellite 
maps that the scientists provided in order to find out 
where the melt lakes were. But the second I arrived in 
Greenland I could simply have thrown them all away as 

THAW is a collaboration between fine art photography and the 
long-standing scientific work of  several leading glaciologists

 ‘I was blown away when I looked down 
on the ice cap. It’s incredibly beautiful, 

but the extent of  the melt is scary.’ 

The helicopter on the ice 
(left): shooting from its open 
window was a challenging 
experience for Lieber
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Timo Lieber
Lieber is a London-based photographer, best known for 
his distinctive take on the world from above. 
His photographs have been published by The Guardian, 
The Washington Post, CNN, BBC, NASA and New Scientist, 
among many others. 
Lieber was the 2013 winner of the International Pano 
Awards (Australia) and has received many other awards, 
including International Photography Awards (USA), PDN 
Photo Annual (USA), National Geographic (USA), PX3 
Prix de la Photographie (France), Sony World Photogra-
phy Awards (UK) and Global Arctic Awards (Russia).
His work has been widely exhibited in the UK and 
continental Europe and his images are held in both 
corporate and private collections. His latest solo show, 
THAW, was on display at Bonhams, London, in early 2017.
timolieber.com

Instagram: @timolieber

there are lakes to be seen all over the ice cap. No maps 
were required at all.’

Lieber shot the images in July 2016. He was expecting 
some lakes, but nowhere near as many as he found. 

‘The Greenland ice sheet has shifted from a steady 
state in balance with its climate, to one in which it is 
now losing billions of tonnes of ice annually. And the rate 
is accelerating. It’s hard to argue with the facts and it 
requires a change in thinking. Unfortunately, some people 
in power seem to be in denial.’

The photographer says he wants viewers to ask 
themselves what lies behind the beauty of his images.

‘One of my favourite image in the series is THAW #1,’ 
he says. ‘It looks to me like an eye, almost as if global 
warming is looking right back at us.

‘I am fascinated with altered landscapes and the impact 
we humans have on the environment,’ he adds.

‘I just returned from Chile where I photographed a 
series of images centred on lithium mining. Lithium is a 
vital ingredient in modern rechargeable batteries that 

‘The Greenland ice sheet has shifted from 
being in balance with its climate, to losing 

billions of  tonnes of  ice a year.’ 

power billions of mobile phones, laptops and, increasingly, 
electric cars. 

‘The transition away from gasoline-fuelled vehicles to 
electrically powered, low-emission ones promises to be a 
massive and long-term trend. It’s early days, but observing 
the speed at which the disruption of the traditional auto 
world is happening I had the idea of creating this new 
series which will be released in the coming months.’

Another of Lieber’s images 
shows what appear to be 
rivers and lakes breaking 
up the body of ice (below)

http://timolieber.com/
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The recent auction of actress Vivien Leigh’s personal 
collection saw estimates smashed and every lot sold
Words: Dan Hayes

Included in the sale were 
photos of Leigh on set 
(right); her charm bracelet 
and many of her books

A study in Scarlett

I
n her lifetime Vivien Leigh was a Hollywood icon, 
her 1939 performance as Scarlett O’Hara in Gone 
with the Wind being one of the most memorable in 
cinema history.

Auction house Sotheby’s recently proved interest 
in Leigh was still high when it hosted the Vivien Leigh 
collection, providing a glimpse of the actress’ private life 
through her paintings, books, furniture, jewellery and 
Hollywood memorabilia.

Even the auctioneers must have been surprised at 
the sheer level of enthusiasm the sale generated. More 
than 1,400 participants came from 52 countries and the 
auction total reached in excess of £2.2m; more than five 
times the pre-sale estimate.

All of the 321 lots on offer found a buyer as object after 
object attracted interested bidders. 

Harry Dalmeny, Sotheby’s UK chairman, said: ‘Bringing 
this collection to auction has been a journey of discovery, 
and with all the fresh research into her life, it’s been 
wonderful to reveal that Vivien was far more intelligent, 
witty and driven than most people realised. Her fans and 
the wider public have responded in kind.’

Among the objects that attracted the most interest 
was Leigh’s charm bracelet, which commemorated some 
of the highlights of her career. This sold for £33,750 
following an estimate of £1,000-1,500. The same was true 
of a ring Leigh received from her husband, the actor Sir 
Laurence Olivier. Estimated at £400-600, this eventually 
went under the hammer at £37,500.

A painting given to Leigh by her friend Sir Winston 
Churchill in 1951 sold for £638,750 – nine times its pre-
sale estimate. The work, a still life with roses, had hung in 
the actress’ bedroom until her death in 1967.

‘Whenever I feel particularly low or depressed I look at 
those three rosebuds,’ Leigh, who struggled with mental 
health issues, wrote. ‘The thought and the friendship in 
the painting is such a great encouragement to me… and I 
have the determination to go on.’

The sale also included Leigh’s library. The actress was 
a great collector of books who rubbed shoulders with 
many of the creative heavyweights of the 20th century, 
including George Bernard Shaw and Orson Welles.

Gabriel Heaton, director of books and manuscripts at 
Sotheby’s, said: ‘The collection reveals so many facets of 
her personality. When we were going through her library, 
there were hundreds of books with inscriptions “To 
Vivien”. It shows how many writers she was acquainted 
with and that she was an avid reader.’

The sale was prompted by the death of Leigh’s only 
child, Suzanne Farrington, in 2015.

mailto:info@centurionclub.co.uk
http://www.centurionclub.co.uk/
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