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<1 where there are plans for a new hotel thar
celebrates big skies, wild horse riding and the
staggering sewting ar the foor of the Andes.

Our conversation jumps to The Shinmonzen,
his recently opened ryckan in Kyoro, to the
mystical gardens there, and o an enchanting
vegan dinner prepared for him in a Buddhist
monastery. (Regarding the food ar La Coste: all
charter stops for Darroze’s thearrical Cavaillon
melon topped with sliced langoustines, crowned
with a generous helping of Caviar Kristal.) Then

we move oneo the lare wrirer Edna (3'Brien, who

spent time here finishing her last play, jojwes
Women, and how McKillen plans to honour her
with a room containing her ‘priceless’ library.

Yes, this a connoisseur’s retrear, however you
look at it, and a restament to McKillen's knowl-
edge of living well. Resting by a fountain, on a
terrace wreathed in jasmine, I watch the conden-
saion roll down my glass. The palest shade of
Fragonard pink, the wine is elegant and subde
yet decisively multi-layered. Which is very much
like the man who owns its termoir. [
chateau-la-coste.com

WHERE TO WINE AWAY THE HOURS

TENUTA REGALEAL Sclafarni, Sicily

“Wine is sunlight; mused Galileo, ‘held together by wated
A stiking observation only perthaps surpassed by the
Tasca dAlmerita family's belief that *wine is life’ Which is
something you may find yourself repeating at midday,
when you sip a chilled glass of its Frappato; iterally and
figuratively imbibing the magic as you gaze on ancient
almond orchards and olive groves that give way to
row upon row of unfurling vines. Buried deep in the
heart of Sicily an igland of glamour and romance, the
550-hectare Tenuta Regaleall estate in Sclafani county
has been home to eight generations of this aristocratic
dynasty, who have nurtuned an incredibly romantic style
of Sicilian vit-culture, remaining faithful to the blessed
hillls® terroir, with purely sustainable pracices.

Here, guests not only have a deeply immersive
encounterwith one of the word's best wineries butalso
of suprerne home cooking To eat pasta with wild fennel
and broad beans, followed by veal ralls lightly pan-fried
in breadcrumbe and thoughtfully pai red with a rich 2018
Rosso del Conte, is pleasure incarnate; made immortal
by almond parfait and tha island's bast cannoli teamed
with a glass of syrupy Diamante d'Almerita Passito.
Check into the crumbling 18th-century farmhouse, its

BABYLONSTOREN Klapinuzs, South Afvica
Living off the land comes easily in this fiefdom owned by
telecoms king Koos Bekker and his wife Karen Roos.
And visiting it is a rite of passage if you're taking South
Africa’s verdant Garden Route. Nestled among Paarl
mountair’s granite domes, its 720 hectares have devel-
oped onganically over the past 10 years; and the original,
charming Cape Duich buildings have recently been
joined by spacious Fynbos Cotlages where sun streams
through glass walls, canopied beds are draped in dia-
phanous linen and pristine white bicycles ane laid on for
exploring the grounds and riding to restaurants. (Dont
wiorry, thems ane also electric buggies)

The whole repurposed farm is a love letter to the fer-
tile, wine-making region of Franschhoek where clusters
of grapes hang heavy on the twisting vines, ready to be
transformed into the finest Chardonnay, Chenin Blanc
and Shiraz. One ‘must is a trip to the tasting room, with
its endless views across the bounti ful countrye But just

shutters painted a vivid shade of Tunisian Blue, and youll
enter Lampedusa’s novel The Leopard, with a coll ection
of low-slung buildings set around a shady courtyard
where turtle doves coo in a giant waxy magnolia tree.
And though the rooms are invitingly filled with antiques,
crisp linens and gilt-edge mirmors, the pool will inevitably
call Therell always be a bicchiere di vino within reach,
perhaps of Vigna San Francesco Chardonnay, a sublime
pariner to platters of tomato and almond bruschatia.
(The tasting sessions of olive ol from the estate and
other family properies across Sicily and the Asolian
Islands themseles make the tip worthwhile)

But what delights more than the excellence of
the food and wine is a lack of the pomposity that some
seriously successful vineyands can exhibit There's just
pure, impassioned hospitality — as youll discover on an
enlightening and profound tour with Valedo. It all stems
from estate manager Corrado Maurgi; if you are lucky
to meet him during his visit, hefll bring out the poetry of
such grapes as the Nem d'Avola, Nemello Mascalese
and Muscal, as well as the land that grows tham. And
share with you his love of talking to the vines_
tascadalmeritait

as fruitful is a tour of the grounds, fad by water from
Table Mountain, where sun-ripened figs and prickly
paars can ba pludied from the branches Thene ane also
some B000 ofive treesin neat rows —the greeny ollisa
fixture at every meal — and hives that hum with African
honey bees, their golden nectar sweekening the home-
made granola at breakfast But this land of wheat and
wine neally sharpens the senses at dinner. Ferhaps in the:
whitewashed Babel restaurant, a former cow shed
wherne the diches follow the seasons {fhink risotto with
celeriac and burnt sage; beetroot pappardelle topped
with dill cut from the herb garden; fragrant salads with
frech nasturtiume). Orin the bakery, where you can relish
beef from home-raised Chianina cattle that has been
smokad and simmaned into spicy biltong; as well as
some perectly seared steaks and velvety ragu. It's a
camivore's dream tasting menu.

babyonstoren.com
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Cernay-a-Ville

Arev St Topez St Tropez
Chéteau Troplong Mondot
Saint-Emilion

Four Seasons Hotel Megéve
Megive

Hétel de Crillon, A Rosewood
Hotel Paris
Hétel de Toiras lle de Ré
Hétel des Grands Voyageurs

Parig

Hotel du Cap-Eden-Roc
Cap d'Antibes

Hétel du Couvent Nice : £
Hétel Plaza Athénée Paris : ‘ 2 Grace la Margna St Moritz
La Réserve Paris Paris " - Monte Verita Ascona

Le Grand Mazarin Paris ; ! ; ;

Lily of the Valley St Tropez E i : = 5

Shangri-La Paris Paris - Villa SanfAndrea, A Belmond :

Villa La Coste Provence Hotel Taomina

RIM OF BRIGHT WATER
All villas at One6Only Kéa
Island in Greece bave private

infinity pooks that merge with
the bfueim of rizﬁan Sea
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