
curated accessories such as table lights, vases, 
cushions and candles compliment the design.
Listening to feedback from clients, Pearl 
Yachts adapted the full beam saloon so that 
space is entirely dedicated to a lounge area 
of low modular sofas. “In most boats of this 
size the saloon is dominated by a large dining 
area but we found our clients rarely actually 
ate there, preferring to eat on deck or on 
shore,” explains, Pearl Yachts’ Managing Director, 
Iain Smallridge. A seating area alongside the 
helm and bar further aft provide alternatives. 
Extensive specialist glazing maximise light to the 
saloon, galley and internal helm areas creating 
bright, open spaces. The galley features a rise 
and fall panel through to the saloon enabling 
a social aspect to food preparation and fluidity 
to the space.
On the lower deck, passing through a small 
entrance hall, is the spacious full beam owner’s 
cabin. “With the deep V hull and through 
intelligent design we’ve maximised internal 
space,” says Smallridge. This means owners get 
the use of a walk-in closet and a generously 
proportioned master head. The cabin is flooded 
with light from panoramic portholes on each 
side. A sofa and vanity table either side of the 
large bed and plenty of floor space add to this 
yacht’s class beating appeal.
Further forward are two twin guest cabins 
with the option to be converted into doubles. 
Both with En-suite bathrooms, these cabins 
are exceptional for the large internal window 
panel they both feature. This design feature 
dramatically increases the flow of light and 
sense of space, whilst touch button blinds can 
be drawn for complete privacy. Both cabins 
are illuminated by large portholes. The VIP 

cabin is found in the bow and its large bed is 
unique in its positioning, placed on an angle 
allowing full walk-around access, as well as 
room for a sofa and large walk-in closet. The 
VIP bathroom is also extremely roomy for a 
yacht this size.
Following client’s request for more discreet 
service, the laundry, crew accommodation 
and engine room have a separate access 
point on the starboard side. Crew are able 
to access the galley from an external door 
meaning they don’t disturb guests relaxing in 
the saloon. Designed to run with two crew, 
the crew berth is spacious and well-lit for a 
yacht this size. 
When it comes to deck space for socialising 
and relaxing, the Pearl 80 will not be found 
wanting. Aware that clients are far more 
likely to eat on deck than indoors, the yacht 
offers three external dining areas; on the 
flybridge, at the bow and aft of the saloon 
on the cockpit. Sunbathing pads are located 
forward on the flybridge and also to the bow. 
Keeping the extensive entertaining space of 
the flybridge free from tenders or jet skis, 
a design priority and consequently they are 
stowed on the stern, the Jet Ski in its own 
garage, which can be launched easily without 
the deployment of a crane. Once launched, 
the stern area becomes a large hydraulically 
lowered bathing platform getting guests close 
to the water.
Equipped with two MAN V12-1800 
with V-drives, allowing excellent weight 
distribution and easier maintenance the Pearl 
80s deep V planing hull delivers impressive 
manoeuvrability and speeds of up to  
35 knots. 
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Water for Health Ltd, a family run business based in Scotland, began trading in 
2007 with the goal of positively affecting the lives of many. They still retain that 
mission because they believe that proper hydration and nutrition can make a 
massive difference to people’s health and quality of life. Thanks to this, you now 
no longer require an expensive electronic ioniser to obtain alkaline antioxidant 
water; nor do you need a hydrogen water machine that costs thousands of 
pounds. The Energy Plus will allow you to enjoy filtered, hydrogen-rich alkaline 
water straight from the tap.
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The Energy Plus Water Filter system is a unique 
approach to changing the characteristics of 
the water you drink. Combining high levels 
of contaminant removal with the benefits 
of natural bio ceramic minerals, it gives you 
water that is filtered, alkaline and hydrogen 
rich.
It is widely understood that the removal of 
harmful contaminants is just one characteristic 
of good healthy water. However, the water 
we drink should be alkaline, have antioxidant 
properties, be properly structured and have 
good energy. Many filter systems - though 
effective at removing contaminants - can 
leave the water slightly acidic or stripped of 
quality minerals, which are not considered to 
be good water for our health.
The Energy Plus was developed with several 
requirements for healthy water in mind:
• Comprehensive four-stage filter system
• �Removes contaminants such as 

heavy metals, bacteria, estradiol and 
chlorophenol using high-grade filter media

• Filters both chlorine and fluoride
• Filters chloramine
• �Uses natural bio ceramic minerals  

(rather than electricity) to energise and 
alkalise water, changing its ORP and 
improving structure

• �Stimulates the release of active  
molecular hydrogen

• �Improves mineral content of  
filtered water (calcium, magnesium  
and potassium)

• Gives clean-tasting, smooth-drinking water
• Easy DIY installation
• Unit measures 40 x 40 x 15 cm
• Long-lasting cartridges (replaced annually)

The Energy Plus represents a comprehensive 
system to alter the water you drink, whether 
in the home or the office kitchen. There 
are many choices when it comes to the 
current water filter systems on the market, 
but precious few combine purification and 
alkalisation, much less stimulate the release 
of coveted molecular hydrogen. By adding 
alkaline minerals like calcium, potassium and 
magnesium back into the filtered water, the 
Energy Plus ensures that the water is not 
‘lifeless’, of the type produced by typical 
reverse osmosis systems.
In 2015 Dr. Andrea Semiao, Dept of 
Engineering at Edinburgh University 
concluded, “We tested the Energy Plus Filter 
on behalf of Water for Health for its typical 
operational life and found that it delivered 
high levels of removal of the contaminants 
we tested which included fluoride, heavy 
metals and organic contaminants. The organic 
contaminants we tested were a hormone, 
bisphenol-A or BPA (a plasticiser and known 
endocrine disrupter) and chlorophenol (a 
pesticide).
All three organic contaminants were reduced 
to below the limits of detection. In addition 
to the removal of pollutants in the water, the 
Energy Plus Filter increased the pH of the 
water and increased the levels of minerals 
such as calcium, magnesium and potassium.”
The Energy Plus Water Filter measures 40 x 
40 x 15 cm. It fits easily under the sink without 
taking up too much space & no electrical 
connection is necessary. Supplied with tap or 
without if you would like to use your own 
separate filter tap or three-way tap. 

www.waterforhealth.co.uk



Even on the Las Vegas Strip, where over-the-top comes as standard, the 
word ‘Bellagio’ conjures up images of outrageous indulgence. Indeed, if 
you let slip that you are staying in one of the resort and casino’s 3,000 
plush rooms and suites, the admission will be met by a knowing nod and  
raised eyebrow.

Since its creation on the site of the legendary 
Dunes hotel 20 years ago, the AAA Five 
Diamond property has been the yardstick for 
opulence in Sin City and it remains the resort 
by which all others should be judged.
But a lot can happen during two decades on 
the famous Strip, and with new hi-tech, five-star 
hotels springing up constantly, how is this Italian-
inspired giant maintaining its lofty reputation?
Named after the picturesque Lombardy town, 
the ‘Pearl of Lake Como’, Bellagio’s calling card 
has always been the eight-acre man-made 
lake and its iconic fountains, immortalised by 
George Clooney and co in the 2001 heist film 
Oceans Eleven.
A lot of the resort’s main attractions overlook 
the spectacular water show (the largest in the 
world when it was created two decades ago), 
which takes place every 30 minutes during the 
day and 15 minutes on an evening.
However, behind the powerful water jets and 
beige lakeside facades, there are a plethora  
of luxury treats to explore and enjoy inside  
the hotel.
After arriving in a limousine from McCarran 
airport and checking in at the Chairman’s 
Lounge VIP area, I headed up to Bellagio’s 
Presidential Suite.

Within this exclusive 4,075 square-foot estate, 
guests have access to their own solarium, 
indoor garden, fireplace, L-shaped bar and 
conference room.
Its two master bedrooms both have private 
bathrooms complete with therapeutic baths 
and rainforest Swiss steam showers. 
A stay in the Presidential Suite also entitled 
me to customised complimentary services, 
including premium seating for some of 
MGM Resorts’ portfolio of restaurants, clubs  
and shows.
During my first afternoon, I was invited to 
Sadelle’s to sample dishes from its Sunset Menu, 
and this afternoon tea with a twist was the 
perfect way to get my short stay started.
I devoured tuna tartare on toast, shrimp cocktail 
and salmon rillette, washed down with a couple 
of glasses of fizz and a blood orange cocktail.
Then in the evening, after a few seasonal 
cocktails at Lily Bar & Lounge, the resort’s club, 
Hyde, was calling.
Home to a diverse rotation of DJs, as well as live 
performances and VIP hospitality, this indoor/
outdoor venue has set the nightlife benchmark 
for a few years in Vegas.
However, its main assets are the views. 
The club looks out over the jaw-dropping 
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fountains, as well as the famous neon-
drenched Strip, and I challenge anyone  
to find a better setting for a nightspot in  
the world.
The next day I needed relaxation, and the 
refreshing azure waters at Bellagio’s expansive 
pool area provided the perfect place to cool 
down in the sweltering desert heat.
Although these romantic oases are worthy of 
a full day, for real water-based rejuvenation, you 
should head to the Bellagio Spa & Salon.
Located on the hotel’s second floor, this 65,000 
sq ft haven features a Zen-influenced design 
that blends granite, travertine and jade surfaces 
with water walls and hand-blown glass décor.
There are four whirlpools at its centre, as well 
as a steam and sauna area.
Nevertheless, the spa’s best section is actually 
the balcony overlooking the pool courtyard, 
which is perfect for a mid-morning coffee, snack 
and snooze.
I was also booked in for a Jet Lag Oxygen Facial 
– an 80-minute treatment using advanced 
hyaluronic technology with antioxidants 
and vitamins, specially designed to reset the  
travel-weary.

Suitably rejuvenated, a late lunch followed at 
Harvest By Roy Ellamar, whose fresh, market-
inspired menu is like a breath of fresh air amid 
the burger-and-fries and buffet culture still 
dominating parts of the Strip.
Adjacent to Harvest are the Bellagio’s famous 
Conservatory & Botanical Garden.
Each season, a 120-strong team of 
horticulturalists and designers transform this 
14,000-square-foot floral playground into a 
showcase of the distinctive sights and smells 
evoking the four seasons.
During my stay, a 32-foot-tall model of 
Japanese landmark Osaka Castle served as 
the centerpiece, while light pink-flowered 
cherry trees lined the path dissecting flower 
beds bursting with calla lilies, chrysanthemums  
and tulips.
After a stroll through here, I took my seat for 
one of the most popular shows on the Strip, 
Cirque du Soleil’s aquatic-based O.
Named after the French word for water, eau, 
the performance embraces the concept of 
infinity, celebrates the elegance of water, and 
emphasises the connection between the sea 
and the land. 
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The theatre that stages O resembles a 14th-
century European Opera House and is home 
to one of the most technologically-advanced 
sets in the world that transforms at the drop of 
a hat from a stage into 1.5-million gallon pool. 
Before I checked out of Bellagio the next day, I 
said farewell to its most famous area of water, 
the lake, by sitting down for al fresco brunch 
overlooking the fountains.
Initailly I was tempted to visit Lago By Julian 
Serrano, and sample the James Beard Award-
winning chef ’s freshly baked pastries, but I 
instead opted for Spago, Wolfgang Puck’s 
revolutionary California-fare restaurant.
I had a poached Gulf shrimp cocktail, followed 
by an artisanal wood-oven salumi pizza, 
washed down with an aptly named Reel 
Around The Fountain handcrafted cocktail 
containing Aperol, St Germain Elderflower 
Liqueur, Moscato d’Asti, strawberry and 
lemon juice.
From my table, I had a front-row seat for the 
aforementioned fountain show. And no matter 
how many times you have seen the 1,200 
nozzles and 4,500 lights doing their thing, the 
dazzling display still makes you smile.

Like the resort behind it, the show draws 
in thousands of tourists day after day, year  
after year. And although other hotels 
and attractions continue to spring up 
in the desert, both the Bellagio and 
its fountains still effortlessly top the 
bill in the Entertainment Capital of  
the World.

Four nights in Las Vegas with Virgin Holidays, 
including scheduled Virgin Atlantic flights 
from London Heathow direct to Las Vegas, 
room only accommodation at the Bellagio 
Las Vegas from £1638pp. Price is based on 
two adults travelling on 08/09/2019, sharing 
a Penthouse Suite and includes all applicable 
taxes and fuel surcharges which are subject 
to change. Virgin Holidays is a member of 
ABTA and is ATOL protected. 
To book: www.virginholidays.co.uk,  
0344 557 3859, visit one of our concession 
stores located in Debenhams and Next or 
one of our standalone stores nationwide. 
For upgrades to a Presidential Suite,  
please see www.bellagio.mgmresorts.com



Prosecco for many is that new fizz fix in our lives from weddings to the 
cheap bottle for two at our local bar, the symphony of ripe fruity flavours 
it offers suits many of our palates and makes for an easy drinking solution 
to suit any occasion.

Prosecco  
Better
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Fear not, this is not an in-depth educational 
article that will confuse and bore you I 
promise, Understanding Prosecco is quite 
simple really, all you need to know is that it 
comes in three different qualities which are:
Standard Prosecco (DOC)
Superior Prosecco (DOCG)
Finest Standard Prosecco (Cartizze)
So we have DOC, DOCG and Cartizze and 
though each is a Prosecco, they will vary in 
qualities of taste (added to them we must 
place Spumante and Frizzante (semi-sparkling 
wine) which are two further styles of Italian 
Sparkling Wine which many consumers 
will come past). There are many producers 
of Prosecco offering varied price options 
for you to chose from and I always suggest 
starting at the lower end of the price scale 
to get used to the style of the wine and then 
scaling up on both quality of producer (some 
simply mass produce and, politely, it is quantity 
over quality) and on the classification, ie start  
at DOC.
Interesting fact: You will not find a Prosecco 
that is a rosé! The simple fact to this is that 
Prosecco is made only from white grapes 
and to produce any rosé (or red wine for 
that matter) you need the skin of a red grape 
to give it the rosé colour! If red grapes are 
added in the mix, even if from the designated 
Prosecco area, to produce rosé then it must 
not take on the Prosecco name and instead 
becomes Spumante.
Why are there three different qualities?
Prosecco is produced in Italy and has a wide 
designated area that is allowed to grow the 
grapes (Glera, Verdiso, Bianchetta Trevigiana, 
Perera, Glera Lunga, Chardonnay, Pinot 
Bianco, Pinot Grigio and Pinot Noir) that go 
into producing ‘Prosecco’. Mostly the Glera 
grape is what is used to make Prosecco and 
unlike Champagne, it uses the Charmat-
Martinotti method, in which the secondary 
fermentation takes place within stainless steel 
tanks which makes the production of it much 

cheaper and faster. Champagne will always 
take a traditional method of production 
where the Méthode Champenoise is used so 
a second alcoholic fermentation occurs and 
takes place in the bottle (yeast combining 
with the sugar of the grapes) thus requires 
longer storage and much more costs overall 
to produce.
I must say and also many Prosecco experts 
and growers will say similar to me, the way in 
which Prosecco is classified is highly confusing 
and is in need, in my opinion, of having a 
complete change so that it communicates 
in simpler terms to consumers so they can 
both understand and engage better with the 
sparkling wines from Prosecco.
Without going into too much detail the 
following is what you should take note of as 
these are the most likely variations you will 
come past:
Prosecco DOC:

Most of the Prosecco in this classification will 
be of standard quality and give everyone that 
basic fruity tasting experience they are after, 
nothing too complicated and importantly 
nothing too expensive with most of the 
supermarket promotions and the bottle 
for £12 in the pubs and similar being DOC 
standard Prosecco. They can sometimes be 
packaged up in flashy / loud bottles such 
as those which are all gold or come with 
bling attached so to tempt the buyer in and 
improve the overall experience. Some DOC 
are in fact of very good standard and may be 
slightly more costly than average and it will 
simply be your experience and experimenting 
within this classification of Prosecco that will 
enable you to discover the producers you 
prefer the most.
The reasoning behind the cheaper cost 
and classification is because of the regions 
the grape are grown, mostly they are flat 
and grapes are grown in ‘massed produced‘ 
style with mechanical production and grape 
harvest systems in place.

Prosecco DOCG:

If you place a standard Prosecco (DOC) 
alongside a superior Prosecco (DOCG) 
then in most occasions the aromas and taste 
alone will communicate the difference. The 
region of the DOCG in Prosecco is quite 
a magnificent wine tourism hotspot with 
picturesque hill top villages and rolling hills 
and valleys of vineyards.
Production and quality of grapes is certainly 
superior in the DOCG region and harvest 
will be by hand mostly due to the steepness 
of the vineyards. DOCG wines will be more 
expensive over the standard DOC.
You will find that there are two main DOCG 
regions that this whole area is split into which 
are the Conegliano-Valdobbiadene and 
Asolo/Colli Asolani labels.
“I have explored the region of Prosecco 
many times and I forever continue to fall in 
love with each of them. The views within the 
DOCG region are magnificent, the pace of 
life so calming, the wines, foods and people 
such a delight. I have not explored every 
sparkling wine region across the globe, but 
without question, if I wrote a book about 
them all I’d feature an image from the 
Prosecco DOCG region on the front cover.” 
Christopher Walkey
Cartizze:

Just like on a Monopoly board, you have 
now reached Park Lane and Mayfair spaces 
(if you play the English version of the game  
that is) and this is certainly a true reflection 
on the tiny area set within the DOCG  
that is the Cartizze. The prime location 
is reserved for the finest vineyards and  
only those grapes from a mere 107  
hectares and 140 growers can go into  
making Cartizze.
It will be a much rarer Prosecco to see on a 
wine list and will certainly be in amongst the 
prices of Champagne if you do see one on 
offer – It will rarely be served by the glass.
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Nestled neatly away on Tenerife´s glittering south-western coast, Guia de 
Isora is one of the island’s best kept secrets. Abama golf club is located 
right slap bang in the midst of this un-spoilt corner of coastline enjoying an 
average year round temperature of 23ºC. 

Quite literally rising up the west face of the 
famous Teide volcano to a peak elevation 
of 315m above sea level, this meticulously 
sculpted course is surrounded by more than 
25,000 palm trees, clinical white-sand bunkers, 
22 lakes and some truly dramatic waterfalls. 
With unparalled views of the Atlantic Ocean 
and the island of La Gomera from almost all 
18 holes, you really do get to play golf on top 
of the world! 
Abama now highly acclaimed as one of the 
finest courses in Spain and is crafted to test 
and pleasantly surprise all golfers, no matter 
what their level of expertise. Designed by 
Dave Thomas, the par 72, 6,815 yard course 
forms the centre piece of the Abama Resort, 
which includes the five star Ritz Carlton 
Hotel as well as some amazing villas and 
apartments’ for rent/sale (see previous article 
in this issue for more information).
The course has large undulating greens and 
reasonably wide fairways, which enables 
all abilities of golfer to enjoy its challenges. 
The signature hole in my opinion has to be 
the 10th, which rises almost 480 metres 
above sea level, dog legging left, with course 

boundaries on the right down through a 
series of lakes. Abama Golf offers a fabulous 
round that should definitely not be missed 
on any golf break to Tenerife. 
The club house is situated at the epicentre 
of the golf course and has magnificent views 
with excellent facilities. Visitors and hotel 
guests are welcome all year round with 
the course open from 07:00h to 19:00h 
seven days per week. Changing facilities are 
available and Taylor Made clubs are available 
for hire. There is a huge driving range with 
refreshments, a pitching practice area, a 
decent putting green and a well stocked sales 
outlet. The restaurant serves all day snacks as 
well as main dishes which include a varied 
selection of fish, meat, pasta and salads. There 
is also a very good wine list and frozen glasses 
of beer are on tap.  
Abama Golf Club is located less than 40 
minutes from Tenerife South Airport.

TF-47, KM9, 38687 Guía de Isora,  
Santa Cruz de Tenerife, Spain

Phone: +34 922 58 96 23
abamagolf.com

Hidden    
            Gem
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Surrounded by the impressive panorama of 
the Zugerberg Plateau and the Swiss Alps, 
the Parkhotel is just a two minute walk from 
Zug main train station, which connects you to 
the main town of Zurich within 20 minutes. 
The Park Hotel has a unique elegance, rather 
understated than in your face minimalism. 
There are 112 rooms and suites which are 
perfectly suited both for business travellers 
as well as individual guests.
An indoor pool, sauna, and fitness centre are 
available and free WiFi access is provided. 
The modern rooms are decorated in natural 
colours and feature hardwood floors, cable 
TV, a minibar as well as complimentary 
mineral water & tea/coffee-making facilities.
Fine Swiss and international cuisine, including 
Kobe beef, seafood and a large wine selection, 
are served in the contemporary Park Hotel 
restaurant, which also serves breakfast in the 
mornings. In the evenings snacks and drinks 
are available in the Living Room & Terrace, 
the Parkhotel Zug’s bar and lounge and 
guests can relax with fine cigars and spirits in 
the Davidoff Smoker’s Lounge.
The Parkhotel features a 24-hour front desk 
and an underground car park. 

Parkhotel Zug
Industriestrasse 14

CH-6302 Zug
Email: info@parkhotel.ch

Telephone: +41 41 727 48 48
www.parkhotel.ch
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The Park Hotel is located in  
the small town of Zug near Zurich 

in Switzerland & brings a brand 
new dimension to upscale décor 
combined with old school charm 

and hospitality. 
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This summer my family and I decided to visit the south coast of England 
for our holidays. We were recommended to a holiday letting company 
that specialises in luxury properties within the Cornwall and Devon area, 
Cornish Gems, who have over 180 properties on their books, so there is 
a great range of choice. We decided on two properties for a week in each, 
both completely different in location, size and style. 

Our first choice was a rural location called 
Little Cutmadoc Farm, which has its very 
own private lake and surrounded by acres 
of beautifully landscaped grounds. It is 
extremely private and well away from the 
main throng, however, it is within a few miles 
of the town of Bodmin and here you can 
obtain all your necessary provisions. Bodmin 
also has a number of restaurants and take 

away options, so you are never that far away 
from a decent curry, Chinese or fish and 
chips if that’s your thing. On arrival, as part 
of your rental package, Cornish Gems supply 
an ample hamper stocked with essentials to 
get your holiday under way. This is essential if 
you arrive late or early as you don’t need to 
worry about making that all important cup of 
coffee or tea after a long drive. 

country
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Finding the property can be a tad difficult, 
but this just adds to the excitement. The 
access is not the best either as there is only a 
single unmade farm track which leads down 
to the property and needs to negotiated. I 
certainly wouldn’t recommend a low vehicle 
for this.      
This is definitely not your ordinary holiday 
cottage. Little Cutmadoc has a magical 
warmth that seems to envelope you from 
the moment you enter its front doors. It’s a 
beautiful country home that cleverly infuses 
both a Mediterranean and medieval style 
with a contemporary twist!  Comprising 
of three decent sized bedrooms, two 
bathrooms, a modern kitchen and dining 
area, spacious lounge with open fire and 
an upstairs terrace, the property has been 
beautifully furnished to a first class, five star 
standard ensuring a real touch of luxury 
worthy of any design magazine.

The outside space is just as magical as the 
inside. The sprawling landscaped grounds 
surround its focal point, a private lake with 
its very own rowing boat.  The secluded, 
split-level terrace has a bar, a pagoda seating 
area, dining table with 8 chairs, a number 
of loungers and an open fire pit for those 
lazy summer evenings outside.  Naturally 
no property like this would be complete 
without a hot tub and Little Cutmadoc 
doesn’t disappoint in this area either, with a 
comfortable six seater, positioned right by 
the lake.  
Little Cutmadoc is perfect for families with 
babies or older children, couples looking for 
a romantic getaway or small groups looking 
for a relaxing environment with privacy. 
Undisturbed nature and serenity probably 
best describe this property.    
With fantastic access to the A30 and a mid 
Cornwall location, both the north and south 

coast can be reached within 30 minutes.  
Nearby attractions include the stunning 
Lanhydrock House and Estate or the coastal 
towns of Lostwithiel, Fowey and Mevagissey 
on the south coast, which are well worth a 
visit. The property is dog friendly, so if you 
are pooch in tow, then this is the ideal place 
to enjoy amazing country walks with your 
furry friends.
If you would like to see a video of the 
property during my stay please visit our 
YouTube channel, AJ The Player, where you 
will find a full review. 

For more information on renting  
Little Cutmadoc or any of the other 

properties Cornish Gems have  
www.cornishgems.com  

or telephone  
UK +44(0)1872 241 241.  

Email enquiries to  
enquiries@cornishgems.com
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Only an hour and a half drive from Geneva in Switzerland, just over the 
border from France into Italy, lies the picturesque village of La Thuile. Situated 
over 1400 meters above sea level, La Thuile has kept its alpine village identity 
unchanged for centuries. Its rich cultural traditions have been safely maintained 
and the beauty of its surroundings are simply stunning.

Montana Lodge is the perfect starting point 
to explore this beautiful mountain scenery 
within the shadows of Mont Blanc, one of 
Europe’s highest peaks and a must-see for 
climbers and skiers alike. Nearby is the Gran 
Paradiso Natural Reserve, which has saved 
Steinboks from extinction, the spectacular 
Rutor waterfalls and the elegant and historical 
Pré Saint Didier baths, which date back to the 
1800s. The list goes on, the choice ultimately 
is yours!
Montana Lodge is a luxury five Star Hotel as 
well as a Design Hotels® Member, providing 
a hidden-away place that’s rugged on the 
outside, smooth on the inside. Outside there 
are over 160km of skiing, snowboarding, 
trekking, rafting or fishing, then when you’re 
finished, the Montana Lodge concierge will 
be waiting to collect you and drive you back 
to effortless, comforting, laid-back luxury.

The hotel’s cosy chic rooms, featuring walk in 
rain showers, are designed to reflect nature’s 
beauty. The wallpaper pattern has a ‘forest’ 
theme, the wooden floors resemble the 
trunks of trees and the furnishings celebrate 
nature’s warm, timeless charm. Blending 
tradition with subtle modernity, the warm 
hues combine with stark white designer 
chairs and Foscarini lamps harmoniously. 
High-quality Hästens beds ensure a restful 
night and Lavazza Espresso Machines will 
be there to wake you up in the morning. All 
rooms have a minibar ; flat-screen TV an IPod 
docking station and Wi-Fi is freely available.  
A clever little touch are the barometer  
clocks which project time and weather info 
onto the ceiling, very handy especially when 
you fancy a lie in and can’t be bothered to 
get out of bed and see what the weather  
is doing. 

an
Alpine 

re treat
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Reflecting its picturesque mountain setting 
and inspired by the natural elements, the 
spa offers a range of relaxing treatments. 
Bespoke programmes using only the best 
natural products, are designed to suit guests’ 
specific needs, with privacy of the essence 
in the treatment rooms, where pampering 
treatments can be provided to guests who 
want a purely indulgent experience, either 
alone or as a couple. There are four single 
treatment rooms, a private spa with a double 
treatment room and a room for manicures 
and pedicures. The private spa can be booked 
exclusively for an entire day if required. 
Either a couple or a small group of friends 
can reserve this small hideaway to enjoy a 
bespoke day of relaxation and wellbeing.
The Montana Lodge spa also features a 
Technogym, an indoor swimming pool, sauna, 
steam bath and an relaxing vitarium. There 
are fresh fruits and drinks available with 
towels and robes on arrival. 
It should be noted that children are allowed 
in the swimming pool aged between six and 
16 up until 6pm in the evening, however, they 
must be accompanied by their parents. 

The Montana Lodge Restaurant offers 
fantastic Italian cuisine, using the finest local 
ingredients. Brimming with fresh ideas, chef 
sources high-quality produce to create 
menus based on seasonality and regional 
specialties. Focaccia bread and Neapolitan 
pizza are baked in an authentic wooden pizza 
oven which was brought all the way from 
Florence. The restaurant offers all-day dining, 
with a magnificent breakfast buffet in the 
morning and a la carte service in the evening. 
The mood is sophisticated but casual, so you 
don’t need to over dress, however theres no 
stopping you if you fancy glamming up. 
Après ski and signature cocktails are served 
in the Bar & Lounge, where I  can highly 
recommend the warm peanuts, home spiced 
olives and an excellent Bloody Mary, the best 
I have ever experienced, a real must try!

Montana Lodge
Località Arly, 87

11016 La Thuile, Italy
Phone +39 0165 88 31 25

www.montanalodge.it



With a starting price of just over £52,000 the latest Supra is available 
in two trim levels, GR and GR Pro Trim. The car we tested was the GR 
ProTrim in yellow and had an on the road price of £54,000. Stepping up to 
the GR ProTrim will only cost you an extra £2,000 improving the already 
substantial specification level.

Supa Supra
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Supa Supra
Standard specification is excellent, including 
adaptive LED headlights, heated and folding 
mirrors, automatic wipers, heated leather 
seats with eight-way power adjustment, 
infotainment system with smartphone 
mirroring, Apple Play, adaptive cruise 
control, dual-zone climate control,18-inch 
alloy wheels, 10-speaker stereo with DAB+ 
digital radio, and satellite navigation. The GR 
ProTrim will get you a 12-speaker JBL stereo, 
wireless phone charging, a heads-up display, 
larger19-inch forged alloy wheels and some 
snazzy red brake calipers with larger discs at 
the rear axle.
The interior comes with a couple of nice 
body-hugging seats which have electric side 
and back bolster adjustments. In charge of 

tech is an older version of BMW’s 8.8” iDrive 
infotainment system. It is easy to use and is 
backed by an intelligent voice recognition 
system to simplify command entry. There is 
plenty of storage for odds and ends, with two 
cup holders and a wireless phone charging 
bay. Ahead of the driver is another colour 
display offering trip computer information, 
a tachometer and detailed navigation 
information. In the ProTrim upgrade you get 
the addition of a crystal-clear head-up display 
loaded with useful information to help keep 
your eyes focused on the road. The entire 
package is backed by a suite of standard 
safety equipment including autonomous 
emergency braking (AEB), lane-keeping 
assistant, blind-spot monitoring, and rear 
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cross-traffic alert.
Under the bonnet is a slightly modified 
version of BMW’s B58 turbocharged six-
cylinder engine. It’s a 3.0-litre unit with a 
twin turbocharger and an eight-speed ZF 
automatic gearbox. The engine produces 
335 BHP and 500Nm of torque with an 
inch perfect 50:50 weight distribution. Using 
the launch control setting, it’ll do 0-60mph 
in just 4.1 seconds with a top speed of 
155mph (limited), that’s just a tiny weeny 
bit faster than the BMW Z4, partly thanks 
to its amazingly grippy tyres. Toyota fits the 
race-inspired Michelin Pilot Super Sport tyre 
as standard. The treads measure 275mm at 
the rear and 255mm at the front, with the 
GT sitting on 18-inch alloy wheels and the 
GTS on 19-inch wheels. These tyres offer 
incredible grip in the dry and a surprising 
good amount in the wet and cost around 
£204 each to replace.
Hitting the Supra’s Sport button transforms 
the entire driving experience, ensuring the 
car doesn’t squirm or wriggle around like 
some softer sprung sports cars. In sport 
mode the car won’t whip the tail around the 

second you lean on the throttle; it’s incredibly 
well composed and pleasantly behaved for a 
rear wheel drive car. The steering is equally 
as impressive. It’s not overly heavy (which is 
always an illusion in modern vehicles given 
the level of power assistance) and comes 
with a very quick steering rack, which means 
only minor inputs are required to achieve an 
adequate amount of steering lock.
Sadly, engine noise is artificially plumbed into 
the cabin through the speakers, however, 
the exhaust does have an audible growl and 
crackle as you move through the gears, so it’s 
not totally devoid of any emotion. However, 
the audible turbocharger induction noise 
does put a huge smile on your face each time 
you go for the throttle.
Creature comforts such as the high-quality 
reversing camera, front and rear parking 
sensors, good visibility front and rear, and 
an excellent 10.6m turning circle, make the 
car simple to park in tight spaces. If you’re 
heading away for the weekend, don’t expect 
to pack your entire wardrobe as there’s only 
290 litres of cargo capacity in the rear with a 
fairly tight boot opening.

True to Toyota’s brand values, the Supra 
is affordable to run and service. Service 
intervals occur every 12 months or 10,000 
miles and the price is £595, with an interim 
service at six months for £375. New  
brakes cost around £60 a set for the front 
and £86 per set for the rear. An upgraded 
aftermarket exhaust can be purchased for 
£2000 giving an extra 17BHP and weighing 
only 3.5kg.  On top of the reasonable 
servicing costs, a new Supra is covered by 
Toyota’s five-year warranty, which, for track 
day enthusiasts, additionally includes non-
competitive track driving. 
The all-new Toyota Supra lives up to its 
name and carries on the heritage of its 
predecessors. It’s so good, I am looking at 
purchasing one myself in a year or so as the 
residual value after three years is expected to 
be around £23,000 and that’s a bargain for a 
car like this!



135



136

to the  
manor 

born

138136



137

Hanbury Manor is one of those quintessentially English properties set within a 200 acre 
estate comprising of some stunning Hertfordshire parkland. The manor itself has some 
amazing interiors, award-winning cuisine, an extensive health and beauty spa and is home 
to one of the world’s premier golf courses. Only a few miles from London’s airports; 
Stansted, Luton and Heathrow, it is ideally located for business or pleasure.
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The name Hanbury Manor is a modern 
one. The first house was built around 
1730 and originally names Poles Hall, 
which in 1800 was leased to Sampson 
Hanbury, a then key figure in the London 
brewery business. He finally bought Poles 
in the 1820’s before it passed on his death 
to his grandson, Edmund Hanbury and his 
wife Amy, in 1884. In 1890 the house was 
demolished and replaced by a new one, in 
a fashionable Jacobean style. 
Between 1913 and 1923 Poles was home 
to Henry King, a businessman and his 
family. King laid out a nine hole golf course 
in the park to a Harry Vardon design. 
From 1923 to 1986 Poles was a convent 
school run by the Faithful Companions of 
Jesus and eventually, after the school had 
closed, Poles was acquired by developers 
Landbase Ltd, who, with builders Hubert 
C Leach Ltd, created a luxury resort, 
hotel and country club, opening its doors 
to the public for the first time in 1990 
as Hanbury Manor Hotel and Country 

Club under the management of the  
Marriott Group.
The hotel’s restoration has given visitors 
an elegant five star country house hotel 
with outstanding facilities whilst outside 
the land has been redesigned into 
an 18-hole championship-length golf 
course complete with lakes, fountains  
and streams.
The course is unsurprisingly American-
style, as its designer was Jack Nicklaus II, 
however, Nicklaus junior took the best of 
the original Vardon course, together with 
former meadowland, to produce a new 
course that not only looks beautiful, but 
plays superbly too. 
Over the years, Hanbury Manor has 
hosted a number of major professional 
events, including the Women’s European 
Open in 1996 and the Men’s European 
Tour English Open from 1997 to 1999. 
For the last few years every August, 
Hanbury has been the home to the PGA 
Seniors Tour.
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The Hanbury Manor Golf Academy offers 
private tuition packages, group lessons and 
corporate days. The academy comprises 
an open-air grass tuition range, a putting 
green and a chipping area. In addition, you 
can attempt to improve your game under 
the supervision and direction of one 
of the qualified professionals, with golf 
lessons. Hanbury’s team of professionals 
make learning fun by creating a relaxed 
environment, putting both beginners and 
handicap golfers at their ease with tailor 
made programs that can be created to 
suit your golfing needs.  In addition to 
golf lessons the Academy offers High Tech 
Video to improve your swing, Golf Fitness 
Classes, plus a stretch and relax program 
to help all golfers remain supple and 
injury free. There is also a golf simulator 
for use when bad weather ensues. This 
can be hired privately by the hour if you 
fancy a round with a few friends.
After a round of golf, be it outside or in, 
there is nowhere better place to relax 

than the health club. Soothe your tired 
limbs in the steam room or the sauna, 
then plunge into the warm Romanesque-
style pool and chill in the spa bath. There 
are plenty of treatments to choose from 
or simply relax poolside. 
Finally, if food is your thing, there is the 
Cast Iron Grill, the main dining restaurant 
and Vardons, a ground floor lounge bar 
open all day from 7.30am serving draught 
beers, local ales and a range of light snacks. 
It is also a great place to have breakfast 
prior to your round of golf, especially the 
bacon rolls, which I reckon are the best 
in England.
During colder months you can relax with 
a coffee or a fine cognac in front of one 
of the roaring fires in either the Library or 
the cocktail bar.

Marriott Hanbury Manor Hotel 
& Country Club

Ware, Hertfordshire SG12 0SD
Telephone 01920 487722

www.marriott.co.uk
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James Glickenhaus is America’s Ferruccio Lamborghini. The wealthy U.S businessman with an affinity 
for Ferraris famously purchased the Ferrari Enzo–based P4/5 by Pininfarina, a skunkworks project that 
was started without Ferrari approval. Although the top brass at Maranello eventually gave the one-off 
supercar their blessing, the company refused to acknowledge the lineage of Glickenhaus’s similarly styled 
P4/5 Competizione race car that relied on Ferrari 430 Scuderia and F430 GT2 bones. Undeterred, 
James Glickenhaus took the car racing and he entered the P4/5 Competizione in both the 2011 and 
2012 Nürburgring 24 Hour races, securing a respectable 12th-place overall finish in the latter event.
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Three years later, Glickenhaus unveiled 
his personal Miura, the 003C. Unlike 
Lamborghini though, Glickenhaus planned 
to take his supercar racing from the 
start, unleashing the 003C at the 2015 
Nürburgring 24 Hours race. There the car 
shared the road with 151 other entrants, 
scoring a 35th-place finish. 
Today, Scuderia Cameron Glickenhaus has 
released the SCG 003 S a dedicated road 
car with the S standing for stradale, or 
roadgoing. The all-new road car is a direct 
descendant of the SCG003C race car. The 
lineage is clear to see in the model name 
designations: ‘S’ stands for ‘Stradale’ whereas 
as ‘C’ denotes ‘Competizione’, in homage to 
the legendary Italian road racers of the 1960s, 
which were equally at home on the track as 
on the road. While the inspiration behind 
the car is classical, the SCG003S is packed 
full of the latest technology, incorporating 
the lessons learned from the cutting-edge 

of competition against the most renowned 
manufacturers in motorsport. In particular, 
the SCG003S promises to be the fastest-
cornering car on sale, thanks to advanced 
aerodynamic downforce that allows it to 
generate more than 2g through corners: 
similar levels to sports prototypes.
The car is hand-built in Italy by Manifattura 
Automobili Torino, using an integral carbon 
fibre chassis powered by a 4.4-litre twin 
turbo engine that develops in excess of 
750 horsepower. The Italian firm is headed 
by Paolo Garella, who has been responsible 
for a number of iconic cars over the years 
such as the Ferrari P4/5 by Pininfarina. 
SCG brand creator James Glickenhaus 
commented “It’s the culmination of a long-
held dream to finally see our amazing race 
car born again as a road car, using all the 
know-how we have taken from competing 
in international races and putting it onto the 
road. This will be a collectable car like no 
other, capturing the spirit of the road racers 
that have defined automotive history during 

the heyday of grand touring.”
A high degree of personalisation will be 
possible on the car, which will be produced 
to order in limited numbers from the 
middle of next year. This includes the 
competition-derived interior fit and finish, 
as well as mechanical customisation in order 
to ensure a tailor-made driving experience 
for every customer. With its unique looks 
and downforce, the SCG003S elevates the 
hypercar to new levels of performance 
and driving enjoyment. The top speed of 
the SCG003S will be in excess of 350kph, 
with 0-100kph covered in less than three 
seconds: not far off the figures of a Formula 
1 car. This incredible performance is directly 
driven by the SCG003S’s sporting heritage, 
with development of the road car following 
on from success in competition.
Glickenhaus has not yet issued pricing 
information, but expects the finished 
product to wear a price befitting its nature 
as a street car born from a competition 
car. In other words, if you’re serious about 
getting your hands on a 003 S, prepare to 
write Scuderia Cameron Glickenhaus a 
seven-figure check.



Road racing is quite literally in Dean’s blood, with his father Conrad 
having notched up an impressive eleven TT podium finishes to his name. 
Dean wants to follow in his fathers footsteps onto the podium and 
writing motorcycle history as one of the greatest. With a 134.9mph lap 
recorded at the Isle of Man in 2018, the senior TT title won in 2019, it 
seems like this boy from Bradford could well end up doing just that!
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Born in Bradford in 1989, Dean Harrison 
isn’t your stereotypical sportsman. Unlike 
many, Dean wasn’t riding bikes before he 
could walk, he wasn’t dragging his parents 
around the country to compete in age group 
races when he was still at primary school, in 
fact, it wasn’t until his first year at secondary 
school that the interest in road racing that 
his sidecar racing dad, Conrad, had instilled in 
him, began to grow. Even then, that interest 
was restricted to following race results, 
plastering his bedroom wall with posters 
of his favourite riders (David Jefferies, John 
McGuinness and Bruce Anstey should you 
be interested), and riding a Yamaha DT50 in 
the fields around the back of nearby Leeds 
Bradford Airport.
Astonishingly, it wasn’t until 2007, when 18-
year old Dean (who by then was working 
as a mechanic in Shipley, West Yorkshire) 
bought his first racing bike. He competed in 
his first race, the Auto 66 at Elvington, North 
Yorkshire, three months later and from that 
second placed finish a career, that not even 
Dean had anticipated, was born.
Just four years after that first race, Dean was 
competing in his first Isle of Man TT, posting 
a credible 122mph and securing a 12th place 
finish. Then in 2014, just seven years after 
buying that first racing bike, he topped the 
podium at the world’s most famous road 
race for the first time, etching his name 
forever in road racing history by winning the 
big TT race, the Isle of Man Senior TT. 

Dean currently rides for the Kirkby-Lonsdale 
based Silicone Racing team, now in his fourth 
successive year. He opened his 2019 account 
with a single podium, second place in the 
opening Supersport race at a weather hit 
North West 200 and it was then onto the 
Isle of Man TT where inclement weather 
conditions again came into play. With most of 
practice week wiped out, only one race went 
the full distance and lap speeds were down 
due  to the earlier bad weather but Dean took 
three second place finishes in the Superbike, 
Superstock and second Supersport races, 
each time he was behind his regular rival. 
It looked like he’d take a fourth runners-up 
spot in the Senior but when Hickman ran 
into trouble on the penultimate lap, Dean 
pounced to claim the Blue Riband race and 
his third TT win. 
More dominance followed at the Southern 
100 where he won six races from his six 
starts and took the feature Championship 
race for a third successive year. He found 
Hickman in irresistible form at the Ulster 
GP and had to settle for three second 
place finishes in the three Superbike 
races, with another podium coming in the 
opening Super sport encounter.
Extremely happy and settled with his team, 
he’s now also become a regular in the 
British Superbike Championship where 
his results have improved steadily to the 
point where he’s regularly finishing inside 
the top 15. 
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From state capital Providence in the north, to ‘Sailing Capital of the World’, 
Newport, in the east, everyone in Rhode Island has heard of Ocean House.
Although only a few lucky people have actually stayed at the quintessential 
South County property, they all know what it is, where it is, and what it 
stands for. Words by Richard Jones

HIT  THE  
RHODE
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Ocean House is a bona fide New England 
icon and Little Rhody’s residents are 
immensely proud to have such a remarkable 
resort on their doorstep.
And they have every right to be. In 2018, 
not only was Ocean House declared a five-
star hotel by Forbes, its OH! Spa and Coast 
restaurant were also top rated, making it one 
of only 13 triple five-star resorts in the world. 
As a rule, Americans, and east-coasters in 
particular, can’t get enough of history, and 
in this part of the world you will often hear 
boasts like “this is over 100 years old” or “we 
have the oldest in the United States”. And 
it’s this fascination with the past that brought 
Ocean House back to life a decade ago.
Once a summer retreat for the wealthy 
elite, the primrose-yellow, porticoed 

guest house an hour from Providence and 
two from Boston, has a storied place in  
American history. 
However, by 2005, the Victorian grand dame 
hotel, perched high on the bluffs of Watch 
Hill, had sadly fallen into disrepair. 
So, to save it from being torn down completely, 
local residents Charles and Deborah Royce 
stepped in.
The main building was reconstructed from 
scratch at a cost of $146 million, with many 
original features recreated in minute detail. 
From the 247 windows that were put back 
in exactly the same place, to the 5,000 
artefacts and furnishings saved from the 
original structure’s interior – no expense was 
spared in resurrecting the feeling of timeless 
elegance associated with the property.
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In its heyday, Ocean House had 159 rooms, 
but when it was rebuilt, the Royces decided 
to go with less rooms in larger sizes.
The décor in the hotel’s 67 suites (all of 
which have water views) is clean and sunny, 
with bright, breezy colours, and modern,  
cosy details. 
The marble-finished bathrooms, all stocked 
with Molton Brown toiletries, have shutters 
that can be opened to make the most of the 
ocean views from the tub. 
There is a complimentary in-room bar 
with gourmet snacks, and state-of-the-
art technology including an iPad for room 
service and activity bookings.
The hotel’s most extravagant guest lodging 
is the Tower Suite, an incredible four-level 
haven, complete with a kitchen, deck, fireplace 
and spiral wooden staircase that leads to the 
Crow’s Nest – a cozy den overlooking the 
living area.
While the number the rooms in the hotel 
was scaled-down during the overhaul, 
the slew of amenities around the 13-acre 
property increased.
They are all made accessible by the gracious 
and helpful staff, who display tremendous 
pride to work at such a revered establishment.
There is 10,000 square feet of indoor and 
outdoor function space, an indoor saltwater 
pool overlooking the Atlantic, fitness centre 
and squash courts. 
In the gardens, guests can enjoy playing 
croquet on the lawn, head to the putting 
green or shuffleboard, or toast s’mores on 
the fire pit during the evening. 
But like many of the world’s leading hotels, 
it is Ocean House’s smaller, quirkier touches 

that give the place real character – the cosy 
cinema, colourful gelato stall and pale-blue 
striped towels, are yet more reminders of a 
bygone era.
The property also has a gratuity-free policy, 
so there’s no stress about tipping.
In fact, many essential amenities are 
complimentary, including wi-fi and valet 
parking, as well as the hire of Mercedes 
vehicles to explore the area.
For those seeking pure relaxation, the five-
star and 12,000 square foot OH! Spa is 
home to eight treatment rooms and hair and 
beauty studio OH! Salon. 
Guests can choose from a massive menu 
of seasonally changing treatments that are 
inspired by the sea or the harvest.
Food-wise, you are also spoilt for choice, with 
several dining options on site, from the formal 
eatery Seasons and casual pub fare in the 
Bistro, to a raw bar and menu of traditional 
New England specialties in The Verandah. 
Dune Cottage has a Mediterranean-
influenced choice of brick-oven pizzas, salads, 
sandwiches and grilled skewers, while new 
addition, the Secret Garden Champagne Bar, 
is an al fresco space that showcases Veuve 
Clicquot cuvées and trendy finger foods.
Adding a more laid-back approach is Below 
Deck, with its family-friendly, weekend lobster 
boils and barbecues on the beach.
However, the hotel’s culinary highlight is the 
Forbes five-star Coast by Jennifer Backman. 
With a nightly-changing seasonal menu 
dictated by produce from local farms and the 
ocean, this is as inventive – and top end – as 
it gets. Prepared to be dazzled.
The owners of Ocean House are also 



149

understandably proud of their 8,000-bottle 
award-winning wine collection, showcased in 
two spectacular library cellars.
Plus, there is the hotel’s Center of Wine & 
Culinary Arts programme – a roster of more 
than 500 classes, including oyster and clam 
preparation, cupcake creation and cooking as 
a couple.
And finally, for members, the Ocean House 
Club offers dining, beach and activity 
privileges, with guests staying in one of the 
hotel’s Signature Suites or Cottages invited 
to dine and drink in the exclusive club room, 
bar and deck.
If you fancy venturing outside the stunning 
property, the nearest town, Watch Hill, 
lined with old-fashioned stores selling candy 
and seaside paraphernalia, is a 10-minute  
walk away. 
Taylor Swift is among those who own a 
fabulous oceanfront mansion on its outskirts.
In the other direction, on Spray Rock Road, 
is Ocean House’s sister hotel, Weekapaug 
Inn, and guests can also benefit from its array  
of amenities.
In summary, this part of Rhode Island, 
overlooking Little Narragansett Bay, is a 
subtler and, in many ways, more appealing 
alternative to the Hamptons.
The Watch Hill area is becoming a firm 
favourite of the celebrity set, including the 
Clintons, who checked into Ocean House 
to lick their wounds following Hillary’s 
Presidential defeat in 2016.
This A-list guest list can be seen as more 
evidence that the state’s premier luxury 
hotel has returned to its former glory.
The 21st-century resort sitting atop many 

‘Best Eastern Seaboard Hotels’ lists is a 
modern incarnation of what Ocean House 
was originally renowned for – a timeless 
retreat where travellers want to stay, play, 
dine, celebrate and relax. 
But despite all the opulence described above, 
the resort’s pièce de résistance actually lies 
away from the main building at the bottom 
of the rolling lawns – and it is an aspect that 
hasn’t needed updating.
The stunning private beach, where the warm 
waves of the Atlantic lap the white sugary 
sand, and waiters in smart polo shirts shower 
guests with cocktails and snacks, will make 
you forget about the stresses of modern life 
and recall a simpler life from years gone by.
This oceanside paradise is also a gentle 
reminder that even if you’re staying in the 
most luxurious hotel, relaxing in an incredible 
spa or eating the world’s finest seafood, the 
best things in life can often be free.

For more information about Ocean 
House, please visit, oceanhouseri.com.
And to learn more about holidays in 
Rhode Island, go to: visitrhodeisland.com. 
Virgin Atlantic offer direct flights from 
Manchester to Boston Logan airport from 
£467 one way. To book visit virginatlantic.
com or call 0344 874 7747
Car hire from Boston Logan airport with 
Hertz (hertz.co.uk) starts from £31 a day. 
For an epic road trip behind the wheel 
of an iconic American vehicle, check 
out Hertz new American Collection –  
hertz.co.uk/american-collection





Tuscany is a region in central Italy with its capital, Florence, home to some of the 
world’s most recognizable Renaissance art and architecture, including Michelangelo’s 
“David” statue, Botticelli’s works in the Uffizi Gallery and the Duomo basilica. 
Its diverse natural landscape encompasses the rugged Apennine Mountains, 
the island of Elba’s beaches on the Tyrrhenian Sea and most famously, Chianti’s 
olive groves and vineyards.

Tuscan
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Castello Del Nero is Como Hotels and 
Resorts’ first country style property in Europe 
and takes its name from the former home of 
the del Nero family, dating back to the 12th 
century. There are formal Italian gardens with 
wonderful fragrances of roses, pine, lavender 
and herbs and a large terrace, complete 
with a heated outdoor swimming pool, that 
offers spectacular views out over the Tuscan 
countryside. For the sporty amongst you, 
there are a couple of tennis courts as well 

as trails that meander through the estate and 
beyond its boundaries for hiking and biking. 
For the shoppers, theres a complimentary 
shutt    le bus for day trips to Florence and 
Siena, there are cookery lessons as well as 
seasonal truffle hunting, gelato making, wine 
and olive tastings, tours of the vineyards, and 
for the adventurous, helicopter and balloon 
rides can be organised. 
The spa at Castello del Nero is a Shambala 
Retreat, offering a holistic approach to Asian-

inspired Shambala and Guinot spa treatments. 
There are 10 treatment rooms, thermal pools 
and meditation as well as yoga classes that are 
an integral element of the Como philosophy.
 Castello del Nero has 50 rooms spread 
through the main castle, the outbuildings 
and the courtyards, however, no two are 
exactly the same.  In the rooms, Como’s 
signature style of “layback luxury” is highly 
evident, with a bright airy décor mixed with 
some original architectural charm and a few 
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dramatic decorative twists here and there. 
High beamed ceilings and terracotta floor 
tiles are complimented with contemporary 
furniture and the rooms in the castle include 
suites with original frescoes and antiques. 
Bathrooms are vast and all have tubs, while 
some have separate showers too.
No visit to Castello del Nero would be 
complete without a dinner at Michelin-starred 
La Torre. Housed in the old stable block, 
it really is an experience not to be missed.  
The food is inspiringly Tuscan with  

ophisticated takes on traditional dishes as 
well as the most mouth watering fish and 
meat-themed tasting menus, paired with local 
wines of course.
La Taverna is the more caual dining 
option, set in the old kitchens and complete 
with open fire, with the bar serving all your 
favourite tipples. During warmer months, 
the al fresco Pavilion Restaurant opens 
in the evening and also serves lunch 
and pool snacks. Breakfast is taken in 
La Torre and additionally on its terrace in 

warmer weather. Theres a substantial buffet, 
plenty of fresh juices, fresh fruits, cereals, 
baked goods and signature homemade 
pastries, as well as hot dishes chosen 
a la carte. 
Bed and breakfast from: €560 (£474) in low 
season, from €745 (£630) in high. 

Strada, Spicciano, 7, 50028 Barberino 
Tavarnelle FIorence, Italy. 

Tel: 00 39 055 806 
comohotels.com
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Have you always dreamed of playing your  
favourite songs? Make your dreams  
come true with the Clavinova CSP.

My Music, My Piano, My Way

Anyone can enjoy playing the piano with Smart Pianist. 
This dedicated app for smart devices opens up a world 
of possibilities when playing the Clavinova CSP-Series.

visit uk.yamaha.com
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An elegant fusion of 
acoustic and digital

Introducing AvantGrand. Where the sounds 
and touch of Yamaha’s finest concert pianos 
meet the convenience of the connected world. 
Discover a new breed of grand and upright 
hybrid pianos designed for the way you live at 
uk.yamaha.com
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