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Gifts with a difference
From head to toe, we’ve got you covered for the holidays

Amsterdam
art
“Holy Inspiration, Religion and Spiritual-
ity in Modern Art” presents 100
works of modern art from the
Stedelijk Museum, adressing spiritual
experiences.

De Nieuwe Kerk
Dec. 13-April 19
% 31-20-6386-909
www.nieuwekerk.nl

fashion
“Passion for Fans” exhibits 200 his-
toric fans from the 16th to the 20th
century, collected by Isabella Henriette
van Eeghen (1913-1996), a historian
and archivist.

Museum Willet-Holthuysen
Until March 29
% 31-20-5231-822
www.willetholthuysen.nl

Berlin
art
“Ancient Luxury in Glass and Marble—
The Amphora from Olbia and Trapezo-
phora from Ostia” showcases the Ol-
bia glass amphora, created around
120-80 BC, before the invention of
the glass-blowing process.

Altes Museum
Dec. 19-April 19
% 49-30-2090-5577
www.smb.spk-berlin.de

Bonn
art
“Erhard Klein: Thoroughly Concen-
trated” shows work by German artists
Joseph Beuys, Sigmar Polke, Imi
Knoebel, Blinky Palermo and others on
the occasion of gallerist Erhard Klein’s
70th birthday.

Kunstmuseum Bonn
Until Jan. 11
% 49-228-7762-60
www.bonn.de/kunstmuseum

Brussels
anthropology
“Omo: People & Design” exhibits 1,250
art and everyday objects from the 12
nomadic tribes of the Omo River val-
ley in Ethiopia.

Royal Museum for Central Africa
Until Aug. 31
% 32-2-7695-211
www.africamuseum.be

Geneva
anthropology
“Art of Metal in Africa” presents a col-
lection of ancient and contemporary
African statuettes, masks, weapons
and coins forged from metal.

Musée Barbier-Mueller
Until Feb. 15
% 41-22-3120-270
www.barbier-mueller.ch

The Hague
art
“XXth Century” showcases modern
and contemporary artwork depicting
differing visions of reality. With art by
Hendrik Mesdag, Jan Toorop, Theo
Van Doesburg, Pablo Picasso, Piet
Mondrian and others.

Gemeentemuseum Den Haag
Until March 1
% 31-70-3381-111
www.gemeentemuseum.nl

Hamburg
art
“Jakob Philipp Hackert: European Land-
scape Painters in the Age of Goethe”
shows 70 paintings and 70 works on
paper by German landscape painter

Jakob Philipp Hackert (1737-1807).
Hamburger Kunsthalle
Until Feb. 15
% 49-40-4281-3120-0
www.hamburger-kunsthalle.de

art
“Roy Lichtenstein—Posters” show-
cases 70 posters, by the American
pop artist Roy Lichtenstein
(1923-1997).

Museum für Kunst und Gewerbe
Dec 19-March 1
% 49-40-4281-3427-32
www.mkg-hamburg.de

Lisbon
art
“Waltercio Caldas: Horizons” exhibits
drawings, engravings, stage and ward-
robe design by Brazilian artist Walter-
cio Caldas (born 1946) alongside sculp-
tural works especially conceived for
the show.

Centro de Arte Moderna—
José Azeredo Perdigão
Until Jan. 4
% 351-21-7823-474
www.camjap.gulbenkian.pt

London
photography
“This Is War! Robert Capa at Work”
shows 150 images, some never-before-
seen photographs, vintage prints, con-
tact sheets, handwritten observations
and newly discovered documents by
photographer Robert Capa
(1913-1954).

Barbican Art Gallery
Until Jan. 25
% 44-20-7638-4141
www.barbican.org.uk

art
“Saul Steinberg—Illuminations” show-
cases more than 100 drawings, sculp-
tures and collages in a retrospective
of Romanian-born American cartoonist
and illustrator Saul Steinberg
(1914-1999).

Dulwich Picture Gallery
Until Feb 15
% 44-20-8693-5254
www.dulwichpicturegallery.org.uk

theater
“Oliver!” is a staging of the classic Brit-
ish musical by Lionel Bart based on
Dickens’ novel, “Oliver Twist,” directed
by Rupert Goold and starring Rowan
Atkinson as Fagin.

Theatre Royal Drury Lane
Until Sept. 26
% 44-0870-8906-002
www.theatreroyaldrurylane.co.uk

Madrid
photography
“Zoe Leonard: Photographs” presents
a selection of 160 photographs depict-
ing everyday contrasts in New York
city by American artist Zoe Leonard

(born 1961).
Museo Nacional Centro de Arte
Reina Sofia
Until Feb. 16
% 34-91-7741-000
www.museoreinasofia.mcu.es

Munich
photography
“Nature as Artifice: Dutch Landscape
in Contemporary Photography” illus-
trates new perspectives on land-
scapes with photography by 15 Dutch
artists, including Hans Aarsman, Wout
Berger, Henze Boekhout, Edwin Zwak-
man, Cary Markerink, Marnix Goos-
sens and Driessens/Verstappen.

Neue Pinakothek
Until Jan. 19
% 49-89-2380-5195
www.pinakothek.de

festival
“Tollwood Winterfestival 2008” is an
annual festival staging a Christmas
market and cultural events throughout
the city up to New Year’s Eve.

Tollwood
Until Dec. 31
% 49-89-3838-500
www.tollwood.de

Paris
history
“Bonaparte and Egypt: Fire and Light”
shows about 400 works of art and ar-
tifacts from 1769 to 1869, illustrating
Egypt’s influence in France and
France’s role in Egypt’s transition to
modernity.

Institut du Monde Arabe
Until March 29
% 33-1-4051-3838
www.imarabe.org

art
“Nathan Lerner: The Heritage of the
Bauhaus in Chicago” is a retrospective
of the work of American photographer
and designer Nathan Lerner
(1913-1997), one of the first students
at the Chicago New Bauhaus school.

Musée d’Art et d’Histoire du
Judaïsme
Until Jan. 11
% 33-1-5301-8660
www.mahj.org

art
“Treasures of Dunhuang, 1000 Years
of Buddhist Art, From the 5th to the
15th Century” exhibits Chinese Bud-
dhist sculptures, liturgical and votive
paintings as well as statuary brought
from the Mogao caves, a system of
492 cave-chapels near Dunhuang, in
the western Chinese province of
Gansu.

Musée National des Arts
Asiatiques Guimet
Until Feb. 28
% 33-1-5652-5300
www.guimet.fr

Venice
art
“Kuniaki Kuroki: The Rimpa and Hi-
roshige—Expression of Japanese Aes-
thetics through Glass” exhibits 80
works of glass by the Japanese artist
Kuniaki Kuroki (born 1945), drawing
upon the classical Japanese art of
Ogata Korin (1658-1716) and Utagawa
Hiroshige (1797-1858).

Ca’ Pesaro, Galleria d’Arte Moderna
Until Jan 25
% 39-041-7211-27
www.museiciviciveneziani.it

Vienna
art
“Recollecting: Looted Art and Restitu-
tion” presents 100 restituted art and
everyday objects from Jewish families,
alongside pieces whose rightful own-
ers are still being sought. Fourteen
new artworks were created for the
show, examining family histories, the
act of collecting and the Nazi bureau-
cracy of robbery.

MAK
Until Feb. 15
% 43-1711-3629-8
www.MAK.at

jewelry
“Sparklers: Emilie Flöge and the Jew-
elry of the Wiener Werkstätte” show-
cases 40 pieces of jewelry, including
brooches, necklaces, pendants and dia-
dems created between 1903 and 1920
by Wiener Werkstätte jewelers and
promoted by model Emilie Flöge.

Wien Museum Karlsplatz
Until Feb. 22
% 43-1-5058-7470
www.museum.vienna.at

Zurich
art
“The Love Story Continues: Rama and
Sita in the Park-Villa Rieter” presents
65 artworks from India, illustrating the
Ramayana, an ancient Sanskrit epic.

Museum Rietberg—
Park-Villa Rieter
Until May 3
% 41-1-2063-131
www.rietberg.ch

Source: ArtBase Global Arts News Ser-
vice, WSJE research.

Above, ‘Small Labyr’ (1959), by Constant, on show in The Hague; top, ‘Kôrin’ (2006), by Kuniaki Kuroki, in Venice.

‘Adult Hamar girl’ (2004), by Hans
Silvester, on show in Brussels.
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Small Investments / by Judith Seretto 

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last week’s solution

WSJ.com

Crossword online
For an interactive 

version of The Wall 
Street Journal Crossword, 

WSJ.com subscribers 
can go to 

WSJ.com/WeekendJournal

Across
 1 Record holder 

for World Series 
homers

 7 Hearing-based
 12 “Your Movie Sucks” 

writer
 17 Was a glutton
 19 Popular talk 

medium
 21 Delhi dough

 22 Headline about 
an antipot 
referendum?

 24 Anxious feeling
 25 Prone to mugging, 

say
 26 Abandoned, 

in poetry
 27 They’re made 

by maids
 29 Peculiarity

 30 Words with 
premium or loss

 31 Leaves on one’s 
plate

 32 Glove material
 34 Avis predecessor?
 35 Email program 

button
 37 Demure yet 

businesslike 
mourner?

 40 “___ to differ”
 42 T.I.’s field
 43 Lolita, for one
 44 Enjoyable, original 

desserts made 
from morays?

 51 Private dinner
 52 “Paper Moon” 

co-stars
 53 Part of a stock 

exchange?

 54 Like the familiar shark fin
 57 Craters of the Moon setting
 58 Big bang makers
 61 Elton’s john
 62 Dismissive exclamation
 65 Sanction to
 66 Slogan for a company that 

passes on no expenses?
 70 Brouhaha
 71 Hit letters
 72 Kilmer of “Kiss Kiss Bang 

Bang”
 73 Not exactly PG-rated
 74 Cold cream brand
 76 Patron of sailors
 79 Musical collaborator of Byrne
 80 Airbus engine
 81 Pedometer unit
 83 Use brooms to gather the 

medical staff?
 87 Christopher Buckley writings
 90 Sodium hydroxide
 91 Base x height, 

for a parallelogram
 92 Moonless Monday, perhaps?
 97 Lobbying groups
 101 National name on some 

euros
 102 Manners of moving
 103 Rub the wrong way
 104 Org.’s kin
 105 Org. for MDs
 106 Music’s Snoop
 107 Largest of the Mariana 

Islands
 108 Cold-water flat?
 110 Turning tool
 112 Have a craving for danish?
 117 Landmark along First Ave.
 118 Saxophone sound
 119 Like a slingshot
 120 Tepee makeup
 121 Connect with
 122 Ritual feasts

Down
 1 Coffee bar orders

 2 Take to the sky
 3 Tennis player
 4 Deal with a bloated budget
 5 Like loafers
 6 Bastille Day season
 7 Mystery writer Cross
 8 Fancy planter
 9 Cold and damp
 10 Sports drink suffix
 11 “Ach du ___!” (German 

exclamation)
 12 Noteworthy stretches
 13 Programmer’s problem
 14 They’re set in stone
 15 Gold watch recipients
 16 Service station?
 18 Blow up
 19 Norm of “This Old House”
 20 Ultimately had enough of
 23 Concerto highlights
 28 Damp, in a way
 31 Emits, as expletives
 32 Mt. Rushmore location
 33 Increased
 34 Ward off
 36 Alice’s cat
 38 0rg. that sticks to its guns
 39 Anthony’s “Howards End” 

co-star
 41 Less than
 44 Fencing weapons
 45 Less than
 46 “Sounds swell!”
 47 Mummifies, say
 48 Sack

 49 Deep sleeps
 50 Exemplar of wisdom
 55 Looking up
 56 Boozehound
 58 Make sound
 59 Crunchy sandwich
 60 Berth rite?
 62 Bluegrass player
 63 Holmes’s “speckled 

band” was one
 64 Parties at parties
 67 First mate
 68 “How ___ Be Sure”
 69 Character from a bar
 75 Available
 76 Decline in value
 77 Trillion, in metric 

prefixes
 78 Hooter’s hatchling
 80 Score twice?
 81 Flavorful fish
 82 Emphasized, in a way
 84 Colon in many an 

emoticon

 85 Cartoonish cry
 86 Benin, once
 87 Burglar’s asset
 88 Conclusion lead-in
 89 “Cajun Moon” 

singer Ricky
 93 Go completely wild
 94 1998 Winter 

Games site
 95 Taken
 96 Act the rodent
 98 Inclined
 99 Clink
 100 Dresses down
 106 Lairs for bears
 108 “Am ___ Man”

 (Jackie Wilson song)
 109 Reunion attendee
 111 Shade
 113 Agt. Mulder’s 

employer
 114 Suffix with Capri
 115 Nonsense
 116 Serpentine letter

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16

17 18 19 20 21

22 23 24

25 26 27 28 29

30 31 32 33 34

35 36 37 38 39

40 41 42 43

44 45 46 47 48 49 50 51

52 53 54 55 56

57 58 59 60 61 62 63 64

65 66 67 68 69 70

71 72 73 74 75

76 77 78 79 80

81 82 83 84 85 86

87 88 89 90 91

92 93 94 95 96 97 98 99 100

101 102 103 104

105 106 107 108 109

110 111 112 113 114 115 116

117 118 119

120 121 122
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Rome n art
“Bill Viola: Internal Visions,” at the
Palazzo delle Esposizioni, showcases 16
works by one of the most prominent con-
temporary video artists. Mr. Viola’s sim-
ple, powerful videos play in slow motion
on screens of varied size and type: the
largest is more than five meters tall, the
smallest is the size of a typical computer
screen.

With every single work featuring hu-
man figures (or details from human fig-
ures, such as hands), the exhibit explores
the complex world of human emotion, ev-
ident in people’s daily routines as well as
in the most extreme moments of grief.

The exhibit begins with the largest
and most imposing work, “The Crossing,”
a set of two videos in which a man’s walk
through an empty space ends once in a
ball of fire and once in a deluge, each of
which obliterates him.

Perhaps the exhibit’s most interest-
ing pieces are Mr. Viola’s video re-inter-
pretations of obscure Italian Renais-
sance paintings. “Emergence” depicts
two grieving women waiting by a pedes-
tal until a young man’s pale, naked corpse
emerges from it—a work inspired by a
15th-century “Pietà” by Umbrian painter
Masolino da Panicale.

Later in the exhibit, five small screens
capture different moments of a woman’s
day in “Catherine’s Room,” recalling a
14th-century predella by Andrea di Bar-
tolo. “The Greeting”—a dreamlike, myste-
rious video narrating the meeting of
three women—is inspired by a 16th-cen-
tury fresco that Jacopo da Pontormo
drew in the Florentine church of Santis-
sima Annunziata.

—Davide Berretta
Until Jan. 6th
% 39-06-39-96-75-00
www.palazzoesposizioni.it

Berlin n art
In 1930, a Paris-based Polish illustrator
and graphic artist named Arthur Szyk
(1894-1951) embarked on a series of
paintings commemorating the life and
times of George Washington.

Unlike American illustrators of the pe-
riod, whose lush realism still owed much
to pre-World War I art nouveau, or
French art-deco illustrators, Szyk looked
all the way back to the Middle Ages. His
vision of Colonial America—by turns gro-
tesque, comedic and heroic—recalled the
late-Gothic woodcuts of Cranach and the
vivid colors of medieval illuminated
manuscripts.

After World War II broke out, Szyk
and his wife, then living in London, made
their way to the U.S., and within a few
years Szyk had become one of America’s
best-known commercial illustrators and
cartoonists, regularly contributing cov-
ers to magazines like Time and Collier’s,
and to a range of Jewish-themed publica-
tions.

All but forgotten for decades, Szyk
has been rediscovered in a number of re-
cent exhibitions in the U.S., and now the
German Historical Museum has
mounted a retrospective of his work,
“Arthur Szyk: Drawing Against National
Socialism and Terror.”

It was as a Zionist and an anti-Fascist
that Szyk left his mark as an artist. A
1946 drawing comparing the Mayflower
with an illegal ship smuggling Jewish ref-
ugees into British-occupied Palestine is a
virtuoso piece, combining realistic depic-
tions of ships with Jewish liturgical deco-
ration. Several of his wartime illustra-
tions transcend their era, most notably
his 1942 depiction of Adolf Hitler as the
anti-Christ, featuring an eerie, monumen-
tal bust of Hitler, with glass eyes and
pasted-on hair.

Used a few years later as a magazine
cover, the image lives on as a potent re-

minder of Nazi crimes, with Hitler as the
ghost that will never go away.

—J.S. Marcus
Until Jan. 4
% 49-30-20304-0
www.dhm.de

Berlin n art
In a series of voyages through the jun-
gles of Central and South America, the
German naturalist Alexander von Hum-
boldt (1769-1859) rediscovered the New
World. Humboldt—one of the most fa-
mous Europeans of his day, now remem-
bered as the father of ecology—was a
kind of rapturous categorizer, a figure of
both the Enlightenment and the Roman-
tic movement.

Recently, Berlin has embarked on a
pharaonic endeavor to rehouse its mas-
sive collections of non-European art in
Humboldt’s name, in a complex in the cen-
ter of the city to be called the Humboldt
Forum. Still in the early planning stages,
the new complex is staging a pilot project
atBerlin’s Martin-Gropius-Bau. “The Trop-
ics: Views from the Middle of the Globe”
combines contemporary art from Euro-
pean and non-European countries, along
with a superb range of ritual artifacts and
handicrafts from tropical cultures.

The exhibition begins with a tower-
ing installation called “Terminal Tropical”
(2008) by the Berlin-based German art-
ist Franz Ackermann. Mr. Ackerman is
known for his mixed-media investiga-
tions into modern tourism, and his new
work—which combines painting, a palm
tree, piles of clothes and a television
screen showing a plane in a precarious
state of take-off—has a rousing, equivo-
cal quality. The abstractness of the paint-
ings, which seem to portray a city at
night, suggests both the fascination and
repulsion that a foreigner might feel in a
21st-century tropical setting. When we
turn around, we are shocked to find
early-20th-century animal masks from
southern India and Africa whose prime-
val allure is in beguiling contrast to the cu-
rated chaos of the Ackermann work.

As we move through the exhibition,
the jarring juxtapositions of the earlier
galleries give way to something almost
calming, as each piece of art, regardless
of its origins, takes on an individuality. As
is fitting for an exhibition that recalls
Humboldt, who discovered universal
truths in the American tropics, the exhibi-
tion manages to break down categories
of all kinds and turns into a celebration of
the imagination.

—J.S. Marcus
Until Jan. 5
% 49-30-254-86-0
www.berlinerfestspiele.de

London n theater
The face of Ralph Fiennes graces the
book cover of Frank McGuinness’s limpid,
mellifluous new version of Sophocles’s
“Oedipus,” and Mr. Fiennes heads the
cast of the tragedy at the National The-
atre. The Lyttelton auditorium’s thrust

stage is bare, except for designer Paul
Brown’s trestle table and huge metal
doors that implant us firmly in the
Bronze Age. But the business suits in
which he’s costumed the actors and cho-
rus like so many contemporary bankers
make effortless parallels between an-
cient Thebes and today’s Wall Street.

Perhaps the best thing about director
Jonathan Kent’s striking production is
the 15-strong chorus of mostly middle-
aged men, who confidently sing (rather
than speak) most of their lines a cappella
to Jonathan Dove’s impressive music.

Mr. Fiennes, of course, gives a grand
performance, starting as a slightly cocky,
besuited businessman, exuding confi-
dence and well-being, then showing him-
self a competent executive as he sets
about to discover why his city is suffer-
ing. He eventually sheds bits of clothing
as he discovers more of the awful truth
about himself, until the chief feature of
his costume is his untucked, bloody shirt.
He does the scream of the blind Oedipus
in two parts: the first like a howling dog,
the second half more like a whimpering in-
fant. It’s more imposing than moving,
though.

Aristotle (in his Poetics) chose this
particular play as his prime example of
tragedy, because Oedipus, though a king
whose fate educes our awe, is enough
like us, the audience, to evoke our pity as
well. Mr. Fiennes certainly excites awe,
but his commanding performance, in the
end distancing himself from us and from
the events on stage, is a touch pitiless.
It’s a performance that will be remem-
bered, and talked about, as is Lawrence
Olivier’s in the same role. But fine as it is,
it lacks that element of real tragedy.

Perhaps it’s the fault of the produc-
tion, for pushing the contemporary-paral-
lel button a bit too hard: It’s difficult to
feel pity for reversals of fortune happen-
ing to characters whose annual bonuses
exceed most people’s estates at death.
Maybe this is a small quibble, but it can’t
be beyond Mr. Fiennes’ skill to make us
feel just a little sorry for him.

—Paul Levy
Until Jan. 4
% 44-20-7452-3000
www.nationaltheatre.org.uk

Bill Viola’s unusual visions of the routine

‘Anti-Christ’ (1942), by Arthur Szyk,
on show in Berlin.
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‘Emergence’ (2002),
by Bill Viola, in Rome.

DISTINCTIVE PROPERTIES & ESTATES
CALIFORNIA

RARE VIEW OF
NEWPORT BEACH HARBOR

Invest in premier Newport Beach real estate,
in the heart of Corona del Mar Village with
spectacular ocean & harbor views. This offering
is perfect for part time or year round living
& is a jewel in the Southern California lifestyle.

Do not miss this opportunity!
View at www.215Fernleaf.com

Duncan Forgey
949.548.4800 | Duncan@prucdm.com

PARADISE FOUND!
Hawaiian Beachfront

Pristine 3.3 acres w/ 500+ ft. Shoreline
Sunny West Shore Kauai

Breathtaking Ocean Panorama!
$2.4M USD

Kauai Realty 800-645-1651
snkouchi@hawaiiantel.net

Bahamas/Eleuthera
Historic Waterfront Estate
w/guest house + garage.

Rare opportunity.
Dock option.
242-332-2516

noelthompson5@hotline.com

MIAMI BEACH OCEAN FRONT
South Beach condo

in historic Deco District.
Reduced $289.900!

Overlooking the park, beach, and clubs.
Desired location. Call 239-389-0018 or

James_L_King@hotmail.com

North Carolina:
Large planned community in one of nation’s
fastest growing areas. Recorded lots or

Acreage from 100 up to 600 acres available.

Qualified Investors/Developers only.
Email: landmoves@gmail.com

Distinctive
Properties &Estates

Sell to the right audience.

Call 44-20-7842-9600
or 49-69-971-4280
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Beards suddenly a growth area
C

ALL IT THE FACE of freedom.
After Jorge Hendrickson

lost his job at a Manhattan
hedge fund three weeks ago, he
stopped shaving. “I’ve shaved for so
long, and it’s nice to be able to look
at the positive side” of losing a job,
says Mr. Hendrickson, 24. “I’m
changing my lifestyle while I can.”

Facial hair is showing up on
more former corporate types. It’s
one of those tiny luxuries unleashed
by unemployment, a time when peo-

ple are briefly released from worka-
day habits and may wish to take
stock of their lives before setting
out anew. Al Gore grew a beard after
losing the tumultuous U.S. presiden-
tial election of 2000. Neatly
trimmed, it looked cozy and anti-es-
tablishment as he pursued creative
projects on his way to the Nobel
Peace Prize.

Scott Berger, a 35-year-old in-
vestment analyst, stopped shaving
in October after being laid off from
hedge fund Laurus Capital Manage-
ment. “It’s something you can’t do
in the corporate world,” he says. He
does, however, cut his facial hair
closely with a beard trimmer, pledg-
ing, “I’m not ever going to look like a
lumberjack.”

The trend may be driven in part
by the music industry, where beards
have become fashionable. Carrissa
Turley, a hair stylist at Rudy’s Bar-
bershop in trendy West Hollywood,
Calif., says she began to see an up-
tick in beard requests in mid-Octo-
ber. Men up to age 40 began coming
in with photos of bearded musicians
from bands, including the Foo Fight-
ers and Kings of Leon. “It’s kind of
the hipster thing now,” Ms. Turley
says.

For most office workers, the look
remained too daring—until they
had nothing left to lose. At the Don-
suki salon on Manhattan’s East Side,
owner Suki Duggin says she’s been
helping an increasing number of
male clients groom newly liberated
facial hair. One recent customer
came in with a month’s growth on
his chin, saying he’d lost his job and
wanted “to totally change” his look,
she says.

Ms. Duggin, who charges $30 to
trim a beard, is spending more time
teaching these clients to style their
stubble. Beards must be trimmed
closely around the mouth, for in-
stance, to avoid embarrassing epi-
sodes when eating. One longtime
customer discovered last week that
his beard would need to be colored if
he wanted it to match his dyed hair.

Ms. Duggin says her bewhis-
kered clients often associate facial
hair with power and rugged mascu-
linity. “They joke with me about
it—‘I feel like a real man,’” she says
with a chuckle.

Sure, Ernest Hemingway had
whiskers. But like bow ties and
white loafers, facial hair is fraught
with negative connotations. An al-
ternative meaning of “beard” is
someone who diverts suspicion
from the guilty. To avoid sending un-
intended messages, stylists say,
guys should think carefully about
what their beards signal.

ZZ Top is the least of it. A thickly
bearded man can seem to be hiding
something. Within the Amish sect, a
long, full beard may denote mature

stability, but on an unemployed fi-
nancial planner, it suggests rather
the opposite. Grooming the beard
doesn’t remove all problems. A man
with stubble that’s cut close—à la
Tom Ford—can seem narcissistic.

Kelly Lynn Anders, associate
dean at the Washburn University
School of Law in Topeka, Kan., and
author of a new advice book called
“The Organized Lawyer,” tells stu-
dents to avoid facial hair entirely. As
the term “clean-shaven” implies,
“people find it cleaner,” she says.

Still, professorial beards on
older men can imply depth of intel-
lect. Indeed, Ms. Anders says, fully
one-third of the law school’s male
faculty members have facial hair.
 Among them, she says, “we have
two goatees, a mustache and two
full beards.”

Brad Pitt has a goatee on the
cover of Architectural Digest this
month, and the look implies intelli-
gence and style as he promotes an in-
novative housing project in New Or-
leans. John Lennon’s beard con-
noted “thinker” and “poet.”

Ben Bernanke’s furry jawline
gives the Fed chairman the look of a
trustworthy intellectual. But Brad
Warthen, editorial page editor for
the State, a Columbia, S.C., newspa-
per, recently pondered what would
happen if Mr. Bernanke were to
shave. “Could this be the bold stroke
that is needed to jolt the economy
back to where it should be?” Mr.
Warthen posited in his blog.

Intellectuals, musicians, artists,
and tycoons like investor Sam Zell,
who just took Tribune Co. into bank-
ruptcy proceedings, have free rein
with facial hair. Not so, workaday
businessmen. Beards are virtually
verboten in corporate circles. Bill Ri-
chardson shaved his beard last
week, just before the announce-
ment that he would be the next U.S.
Secretary of Commerce.

For many men, growing that un-
employment beard is akin to a tame
dance at a bachelor party—a mo-
mentary freedom enjoyed while the
rules are suspended. Many of to-

day’s beards may be as short-lived
as the holidays. Mr. Berger shaves
for job interviews, then re-grows
his beard, which takes about two
weeks. “I can’t go on an interview
with a beard,” he says.

Mr. Hendrickson isn’t in favor of
mixing beards and business suits ei-
ther. “Everyone who’s lost their job
may be changing it up,” he says,
“but I think we’ll all be very happy
to go back to a more regular life.”

WSJ.com

Scott Berger (above) and Jorge Hendrickson (top right) grew facial hair after job
losses. Al Gore (right), Lawrence Fishburne (far right) and Bill Richardson (middle
right) have also had beards.

By a whisker
Hear Christina Binkley discuss the
new growth in facial hair, and see

some celebrity beards, at
WSJ.com/Fashion

On Style
CHRISTINA BINKLEY
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By Joanne Kaufman

NEW YORK—There is an enthu-
siastic bite—nipper unknown—
taken from the blue front cover of
a first-edition copy of “The Unre-
lenting Struggle,” a collection of
Winston Churchill speeches pub-
lished in 1942. It’s yours to chew
over for $60 at Chartwell Book-
sellers, a store that caters to Win-
nie’s most loyal—ravenous—fans.
According to proprietor Barry
Singer, Chartwell, which is now in
its 25th-anniversary year, is the
world’s largest dealer in Churchill
materials—books, photographs,
signed documents and ephemera.
There’s even a Toby jug or two.

Out-of-print collectible copies
of Sir Winston’s 34-book oeuvre,
many of them first editions, line
the back shelves of the store,
which is tucked into the arcade
of Park Avenue Plaza, an office
building on East 52nd Street.

“My Early Life,” a memoir; the
multivolume “Marlborough: His
Life & Times,” a magisterial biog-
raphy of Churchill’s ancestor; “The
World Crisis,” a history of World
War I; “Savrola,” a novel; “The
Second World War,” the history
that helped him capture the Nobel
Prize for literature—they’re all
here at prices as high as $150,000,
though the collected World War II
speeches can be had for just $50.

“Churchill wrote to pay the
bills,” said Mr. Singer who keeps
the most prized volumes behind
glass or in a safe. “He lived the life
of a very wealthy man and never
had much money. When bills came
due, he would write a book—which

is why there are so many of them.”
Chartwell owes its existence—

and its name, a reference to the
Churchill family manse in Kent,
England—to the late Richard
Fisher, a huge Churchill fan and a
member of the prominent New
York real-estate family that built
Park Avenue Plaza. “Richard and
I had met socially, and he asked
if I were putting a bookstore in
the lobby what it would look
like,” recalled
Mr. Singer, the
author of books
on musical the-
ater and jazz.
“And I described
what anyone
would: sort of an
English library
feeling. And he
said if I gave
him a business
plan and budget
he’d back me,
and that’s what
happened.”

The space
was conceived as
a general-inter-
est bookstore.
“But in the first
few months of
operation it became clear to me
that we should have some
Churchill books in here because of
the name. So I bought a few here
and there, used,” said Mr. Singer,
who periodically cobbled together
a newsletter announcing acquisi-
tions and sent it to building ten-
ants, among them First Boston, Mc-
Kinsey & Co. and the now defunct
Reliance Holdings led by famed
corporate raider Saul Steinberg.

“His secretary called one day
and said Mr. Steinberg would like
the books I’d listed in the newslet-
ter and ‘would you please get
him everything Churchill wrote in
a first edition and have it bound
in leather,’” recalled Mr. Singer.

“Saul didn’t want an estimate of
how much it would run. He just
wanted it as soon as possible. So
that gave me the dispensation to
start traveling to England to try
to find him what he wanted.”

In the course of the search, Mr.
Singer discovered that while every
bookstore in Britain had a shelf of
Churchill books, none specialized
in the statesman/orator. “So as a
result of that push from Saul I de-

cided Chartwell should become the
Churchill bookstore,” he said. “And
25 years later that’s what we are.”

That decision has paid hand-
some dividends. “I’ve become
friendly with all the surviving mem-
bers of Churchill’s family,” said Mr.
Singer. “They come here and shop
here and we do parties for them if
they write books.” The emphasis
on Churchill—the store has some
1,000 volumes by and about him,
along with books on military his-
tory, photography, cars and jazz—
has also helped Chartwell hold its
ground against larger booksellers.

“Our Web
site has been
explosive. I
have clients
all over the
Far East and
Europe,” said
Mr. Singer,
who has also
had visits
from Henry
Kissinger,
Caspar Wein-
berger “when
he was secre-
tary of de-
fense, a real
Churchill

scholar,” and Rudolph Giuliani.
“In the first few days after

9/11,” continued Mr. Singer, “Rudy
kept holding up this book ‘Five
Days in London,’ which was writ-
ten by John Lukacs about
Churchill just after he became
prime minister and the Nazis were
bombing the hell out of London
and his own people were pressing
him to make peace with Germany
and get out of the war. Rudy said

‘this is what I’m reading to get
through the crisis.’ At the time we
sold that book hugely.”

The market for all things
Churchill continues to grow. Mr.
Singer credits assorted World War
II anniversary observances and
“the leadership vacuum we’ve had.
More and more people are think-
ing ‘we need a Churchill,’” he ob-
served. “But I’ve always said that
the most successful people fancy
themselves as Winston Churchill
on some level because you can
project anything on to him.

“He was a great leader, but he
was also a great military figure
and he was also a painter. There
was a humanities streak in him
that all these corporate highfliers
seem to respond to.” For their de-
lectation, Mr. Singer has located a
copy of what he calls the rarest
Churchill book in the world: “For
Free Trade,” a small red paper-
back assemblage of speeches deliv-
ered to Parliament and published
in 1906 by Hatchards, the still ex-
tant Piccadilly bookshop. “I’ve
seen it maybe twice in 25 years,
the last time in 1998,” he said.
“And I sold it then for $65,000.”

This newly acquired treasure
runs close to $200,000. Lately,
Wall Street has had its share of
blood, toil, tears and sweat. But
Mr. Singer seems confident that
he’ll find a buyer. As Winston
Churchill once noted, “nothing
makes a man more reverent than
a library.”

Ms. Kaufman writes about cul-
ture, the arts and creative person-
alities for the Journal.

77
Masterpiece / By Benjamin Ivry

Biographical details, few and
far between, do little to clear up
the ambient mystery of what
makes Bach’s works enduringly
great. A case in point: his six
Suites for Unaccompanied Cello
(Suiten für Violoncello solo).

We don’t know exactly when,
why, or for which soloist Bach
composed them, though they were
likely written around
or before 1720, when
he was employed by
the Saxon patron Le-
opold, Prince of An-
halt-Köthen. Each of
the Cello Suites con-
tains six movements,
starting with a Pre-
lude, followed by a
series of alternating movements
adopting the titles of slow or
brisker courtly dances, such as Al-
lemande, Courante, Sarabande,
Minuet, Bourrée, Gavotte or
Gigue. Since no autograph score
in Bach’s own hand survives, the
Suites were preserved in copies
by others. They were long seen as
dry exercises, until around 1890,
when Pablo Casals (1876-1973), a
young Catalan musician, happened
upon them in a Barcelona music
shop and took them to heart.

Casals practiced the Suites for
a dozen years before playing them
in public, and he waited until he
was 60 before he began to record
them, with granitic, Old Testa-
ment-style sternness, veracity and
authority; transfers of his late
1930s recordings are still avail-

able from diverse CD labels like
EMI, Naxos, Opus Kura and Pearl.

After Casals, well over 100 cel-
lists recorded their own versions,
motivated not just by the majesty
of these works, but also by the
relative rarity of great music com-
posed for their instrument. For
the Cello Suites, there was si-
lence before Casals, but now

their very identity
seems threatened
by the sheer deci-
bel level of compet-
ing performances
on CD, as well as
by sometimes ill-ad-
vised transcriptions
for double bass, ma-
rimba, classical gui-

tar, saxophone and even tuba.
Fortunately, a newly available

historical document neatly sweeps
away all the other pretenders to
the throne of Casals. “Paul Torte-
lier: Testament to Bach—The Com-
plete Cello Suites,” a new DVD
from VAI (vaimusic.com), features
performances by the French cel-
list Paul Tortelier (1914-1990). A
longtime colleague and worshiper
of Casals, Tortelier was filmed in
July 1990, playing the Suites in
the 10th-century Catalan Benedic-
tine abbey of St. Michel de Cuxa,
Prades, the site of a Casals music
festival. When Tortelier was pre-
paring for those concerts, he
found time to grant me a phone
interview from his home in Nice.

I recall his vibrantly excitable
high-tenor voice (at first I thought

I was speaking to his wife) ex-
pressing the kind of exuberance
that made Tortelier rightly be-
loved as an endearingly eccentric
personality as well as a superb
musician. When I praised his
1961 and 1983 recordings of
the Bach Suites (the 1961
version from EMI, still un-
surpassed, is sadly unavail-
able on CD), he replied: “I
am modest, basically. I have
too much consideration, ad-
miration, veneration for the
divinity of Johann Sebastian
Bach to consider myself as any-
thing but an ant next to a god.”

On the DVD from VAI, filmed
in the stark, severe abbey chapel,
Tortelier plays the Suites with de-
cisive fervor, while incorporating
the grace and elegance of the
French school of cellists. On an
equally fascinating 2006 DVD
from EMI’s Classic Archive se-
ries, Tortelier leads a 1960s
master class in Bach’s First
Suite. He informs them: “Bach
in German means brook—this
brook runs to the river and that
river runs to the sea. It’s a pro-
gression which begins deli-
cately and poetically. If you
add too much expression
with excessive Romanticism,
the water stops flowing. . . . If you
want to do an abstract Bach . . .
then the water turns cold. That’s
no longer a Bach who glorifies
God and nature, but one who glori-
fies the metronome.”

Tortelier’s maritime journey
with these works, whether on CD
or DVD, is to be treasured as a vi-
able alternative to, and organic

development from, the
bedrock of Casals.

Many other
cellists

have
pro-

duced notable recordings of the
Bach Cello Suites. Yet no musi-
cian in our time has surpassed
the voice of nature, the play of
waves, light and shadow, that
Tortelier incarnated.

Yan-Pascal Tortelier, the cel-
list’s son and a gifted conductor
in his own right, recounts in the
VAI booklet notes that his father
postponed a heart operation in
1990 so that he could perform at
Prades that year. After the filmed
performances, his health declined
and he died suddenly that Decem-
ber. Perhaps this context of precar-
ious health enhanced his already
uncanny ability to focus wholly on
the music and offer a totally un-
adorned, metaphysically rich read-
ing of these works, which are re-
sistant both to heart-on-sleeve
and mechanical approaches.

Performances of this quality
are the best response to the 2006
theory advanced by Martin Jarvis,
a Welsh-born conductor currently
based in Australia, that Bach did
not in fact compose the Cello
Suites. They were written instead,
Mr. Jarvis claimed, by the compos-
er’s second wife, Anna Magdalena
Bach. The Suites “don’t sound mu-
sically mature,” he announced on
Australia’s ABC radio, because per-
formers “have to work incredibly
hard to make it [sic] sound like a

piece of music.” Fortunately,
many great cellists, led by
Casals and Tortelier, have
been willing to work that

hard, and their renditions
exemplify the Cello Suites’ lofty
message and authenticity.

Mr. Ivry is an author and arts
writer living in New York.

Selling the Myriad Products of Churchill’s Toil and Sweat
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I
T’S TIME FOR THE World-Wide
Sampler.

We introduced the World-
Wide Sampler as a holiday
present back in 2000. The idea is
simply this: a case of inexpensive
wines from around the globe to
showcase what a wonderful world
of wine we now live in.

We have focused on types of
wine that are at least somewhat
widely available, but you will have

to be flexible on this because it’s
impossible to know what you
might find at any one store. It will
almost certainly be better to work
with a good wine merchant on
this than to try to do it yourself at
the local supermarket or ware-
house store, which might not have
the breadth of wines that is neces-
sary to make the World-Wide Sam-
pler truly world-wide.

The idea is for these wines to
average about $10 each, so that,
with a case discount, the entire gift
will cost somewhere around $100.
That’s why we haven’t included
some wines such as New Zealand
Pinot Noir or a red from Austria,
either of which would be a nice ad-
dition but will often cost more than
$20. If you can find one within
your price range, that’s great.

We have emphasized wines
that might be a little surprising
and, in some cases, might be more
widely available today than just a
little while ago.

1) and 2) Two bottles from Chile,
one Sauvignon Blanc (ideally from
the 2008 vintage) and one Cabernet
Sauvignon. The first will pair well
with any type of seafood and the
latter with beef or vegetarian cas-
seroles. This will showcase the
emergence of Chile as the preemi-
nent source of good bargains
these days. It will also hold down
the cost because the wines are so
affordable. (If you happen to see a
Carmenère from Chile that fits
into the price range, that’s a spe-
cialty of Chile and could replace
the Cabernet. Carmenère is great
with savory foods from rich meat
dishes to ratatouille.)

3) Inexpensive 2005 Bordeaux,
from France. Yes, the well-known
Bordeaux from the fine 2005 vin-

tage are ridiculously expensive.
But Bordeaux is a huge place with
thousands of obscure wineries. In
a broad tasting of them this year,
we found that they offer consis-
tent quality for the price. Bor-
deaux is the king of wines and will
do your prime rib or brisket
proud.

4) Torrontés, from Argentina. By
now, everybody is familiar with
Malbec, Argentina’s signature red
grape. But Torrontés is coming on
strong as Argentina’s signature
white grape. These are pure,
happy wines—fruity, with great
acidity—and will sing with grilled
or broiled seafood. Get the 2008 if
you can, but nothing older than
2007. (If you simply can’t find a
Torrontés, get a Chardonnay from

Argentina, which is an easy-drink-
ing bargain and good with fried
seafood and chicken.)

5) South African Chenin Blanc
(sometimes called Steen). South Af-
rica is providing some of the best-
made value-priced wines on the
market. These will go well with
light pasta dishes, seafood and sal-
ads. (If you can find a South Afri-
can Pinotage in your price range,
that would be a good substitute.
It’s a unique South African red, a
cross between Pinot Noir and Cin-
sault, and perfect with lamb or
grilled eggplant dishes.)

6) A wine from Sicily. Sicily is a
large wine region, but the wines
weren’t very good for a long time.
That has changed. The wines are
better and they are more widely
available than ever. The best-
known wine from Sicily is Nero
d’Avola, a hearty red, and that’s a
good bet. We can’t think of much
that this wine won’t enliven.
Think comfort foods like meatloaf,
sausage or veal and peppers, spa-
ghetti and spicy tomato sauces.

7) Gigondas, from France. The
earthy, winter-weather reds from
the Rhône Valley of France are
generally a great buy, but many
people haven’t yet discovered
some of the wines, such as Gigon-
das, St. Joseph or Vacqueyras.
Earthy foods will work here, too,
like meatloaf with sautéed mush-
rooms, a simple hamburger or
pasta marinara.

8) Portuguese red or Vinho
Verde. Portuguese reds are ridicu-
lously inexpensive and quite soul-
satisfying, but they tend to be hid-
den on a bottom shelf somewhere
in the store, probably because
they’re inexpensive. Try this with

simple fare, from hamburgers to
pastas to grilled cheese sand-
wiches. If you can’t find one, a
crisp, light, fun white called Vinho
Verde would be a good alterna-
tive. This is great with salads and
light fish dishes. It probably won’t
be vintage-dated the classic way,
but look closely at the back for
“2008” printed in small letters, to
make sure you’re getting a young,
fresh one.

9) Primitivo, from Italy. Yes, it’s
true that in a tasting of Primitivo
this year, we didn’t much like
them. On the other hand, Primi-
tivo really is a great example of
wine’s world-wide reach. It turns
out, after years of research, that
Primitivo is the same grape as
America’s Zinfandel and that both
of them are related to a little-
known grape from Croatia. The
Zinfandel connection has given
new life to Primitivo and encour-
aged some Italian producers to
call it Zinfandel; led to proposed
regulations allowing American Zin-
fandel to be called Primitivo; and
sparked a small resurgence in the
Croatian grape. That’s what the
world-wide in World-Wide Sam-
pler is all about, experiencing ex-
citing connections and marveling
at the difference terroir can make.
Try these with red meat, from
hamburgers to lamb. A pasta with
chunky tomato sauce with capers
and peppers would be yummy,
too.

10) Rosé, from Spain or anywhere
else. Spain is producing all sorts
of outstanding rosé these days at
good prices, but, overall, there
have never been so many good
rosés on shelves. Rosé used to be
shunned by many wine lovers be-

cause it was sweet and simple,
but no more. From Spain to South
Africa, rosés today are food-
friendly and exciting. Be sure to
get a young one. These are good
with a wide range of foods, from
cheese platters to roast chicken.

11) Cava, from Spain. It’s impor-
tant that this case include a bub-
bly to make the point that good
bubbly is being made just about
everywhere these days. (In fact,
our World-Wide Sampler last year
was composed entirely of spar-
klers. For a copy of that column,
drop us a note at wine@wsj.com.)
Spain’s sparkling wine, which is
called Cava, is consistently pleas-
ant and often priced at around $8,
a great buy. Try this with every-
thing from sushi to fried chicken.
Bubblies are great with a wide va-
riety of foods.

12) Other. This is the most im-
portant wine of the case, the one
(or two or three) that you will
find from places you didn’t ex-
pect. Depending on where you
live, you might well find a wine
from Mexico, Canada, Peru or Swit-
zerland. We are also seeing more
wines these days from Eastern Eu-
rope. There are some stores—not
many, but some—where you could
buy 12 wines from 12 different
countries and if you can do that,
go for it. The idea is for you to
have fun with this. We assure you
that the lucky recipient will.

Giving the wonderful world of wine

Arbitrage

Note: Diamond cut lines and chrome-plated. Prices, including taxes, as 
provided by retailers in each city, averaged and converted into euros.

City
Local 

currency Œ

Rome Œ200 Œ200

London £185 Œ214

Brussels Œ230 Œ230

Paris Œ240 Œ240

New York $322 Œ253

Hong Kong HK$2,820 Œ289

Tokyo ¥42,000 Œ356

Davidoff cigar cutter  
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DOROTHY J. GAITER
AND JOHN BRECHER

Global glasses
Watch John and Dottie taste

and talk about wines from the
World-Wide Sampler, at

WSJ.com/Lifestyle
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Clockwise from above: students (from
left) John Craft, Bradkey King and
Carolyn-Anne Templeton; Mark
O’Connor; Matt Haimovitz; students
Rebecca Janvrin and Phillip Blaine.
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By Alexandra Alter

A
T A RECITAL last month in
Seoul, the pianist and musi-
cologist Robert Levin began

the program’s second half by pulling
four slips of paper out of a basket.
Then he launched into a musical fan-
tasy that, to a layman’s ear, sounded
just like Mozart. It was Mr. Levin’s
own spontaneous composition, in-
vented on the spot using sugges-
tions gathered from the audience.

The art of improvisation, long
dormant in classical music, is under-
going a revival in concert halls, con-
servatories and recording studios.
A handful of performers say they’re
restoring a lost tradition that
stretches back to Bach, Mozart and
Beethoven—composer-performers
and improvisers whose impromptu
creations were almost as celebrated
as their written masterpieces.

“We’re seen as revolutionaries,
but we’re bringing back something
that’s very old, actually,” says Gabri-
ela Montero, a Venezuelan pianist
known for ending programs of Rach-
maninoff, Bach, Chopin and Liszt
with improvisations based on audi-
ence requests, ranging from ring-
tones to nursery rhymes to “La Cu-
caracha.” During a concert tour of
the Northwest U.S. last month, Ms.
Montero gave several fully impro-
vised performances, each lasting
more than an hour.

This season, at least half a dozen
classical concerts have incorpo-
rated improvisation, and more are
cropping up, often in unconven-
tional venues. At a packed down-
town Manhattan nightclub last
month, the cellist Matt Haimovitz
teamed up with DJ Olive in an eclec-
tic mash-up that veered from a
Beethoven cello sonata to a strange
duet that set Mr. Haimovitz’s fre-
netic bowing against the turntable’s
hallucinatory electronic sounds. A
crowd sipped beers and looked spell-
bound as Mr. Haimovitz improvised
seamless transitions between move-
ments, building up to a fully impro-
vised cadenza. “There are certain
movements where, as it would hap-
pen in the 18th century, we make it
up on the spot,” Mr. Haimovitz says.

Last month at the Boston Philhar-
monic, Algerian-born violinist
Gilles Apap dazzled the audience
with an improvisation on Bach’s
fourth cello suite, segueing from Ba-
roque to Celtic melodies to Appala-
chian fiddle tunes.

A new generation of performers
has embraced improvisation in
ways Bach and Mozart couldn’t
have imagined, videotaping them-
selves and posting the results on
YouTube. Eric Barnhill, a Juilliard-
trained pianist in New York, records
a daily improvisation in the style of
Brahms or Schubert and posts audio
files on his blog. Graduates of top
conservatories have formed classi-
cal garage bands that leapfrog
across genres and use improvisa-
tion to blend classical motifs with
jazz, folk and hip-hop.

Throughout the 1700s and
1800s, improvisation was a vital as-
pect of musical performances.
Bach’s spontaneous melodies often
lasted half an hour and ended with
complex, three-part fugues.
Beethoven famously battled Ger-
man pianist Daniel Steibelt in
heated improvisation duels. When
Franz Liszt performed, the audi-
ence suggested melodies and
themes for him to riff on—at an
1838 concert in Milan, he impro-
vised based on such wide-ranging

themes as marriage and railroads,
according to Kenneth Hamilton’s
2007 book “After the Golden Age:
Romantic Pianism and Modern Per-
formance.”

Concerts began to change in the
1850s. Audiences came to prefer com-
posers’ iconic masterpieces. The
growth of the music publishing busi-
ness gave musicians identical, mass-
produced scores. Later, the record-
ing industry enabled listeners to
memorize the nuances of famous per-
formances. By the mid-20th century,
improvisation had all but vanished
among classical performers. Classi-
cal music ceded spontaneity to jazz.

Improvisation’s unlikely rebirth
comes at a pivotal moment. Sym-
phony orchestras are struggling to
attract the next-generation audi-
ence, but the genre is flourishing in
unexpected places. Nightclubs and
other pop music venues are booking
new, cross-pollinating ensembles
that attract young crowds. The Met-
ropolitan Opera is reaching fans in
movie theaters with screenings of
live, high-definition broadcasts. In-
stantEncore.com, a year-old Web
site, has free video of more than
1,000 classical concerts; visitors
have watched nearly 60,000 stream-
ing videos since February. In this un-
ruly landscape, improvisation has
double appeal: It offers something
that’s fresh and unique to each per-
formance while steering the classi-
cal repertoire back to its roots.

“It’s not like these are museum
pieces under glass,” says Benjamin
Zander, conductor of the 29-year-
old Boston Philharmonic and an ad-
vocate of reviving improvisation.
“These are living, breathing pieces,
and our job is to bring them to life.”

Efforts to restore improvisation
have stirred controversy. Ms.
Montero, the Venezuelan pianist,
says people occasionally walk out
when she starts to improvise. Mr.

Haimovitz says he was booed by an
audience in Paris in the early 1990s
when he improvised with an electric
guitarist. Some scholars and musi-
cians say it’s counterproductive,
and slightly impious, to tinker with
masterpieces. “The idea that when
you improvise a cadenza you are do-
ing what they did in the 18th cen-
tury is a delusion,” says pianist and
author Charles Rosen. “There’s no
reason to think that if you improvise
one, it’s going to be better than the
one Mozart wrote.”

An improvisation revival could
profoundly influence how classical
music is taught and performed.
Learning how to jam in the style of
Beethoven may sound impossible,
but musicians who dare to try say it
enriches their understanding of
rhythmic and harmonic structures
and leads to livelier and more-nu-
anced interpretations. Improvisa-
tion could even help draw new audi-
ences to the concert-hall format, by
offering something that has never
been played before.

Bringing it back won’t be easy,
though. There’s no Suzuki method
for improvisation. Few contempo-

rary classical performers master
the art, let alone try to teach it. Vio-
linist and composer Mark O’Connor,
who improvised a two-minute solo
passage while performing one of his
own compositions at Carnegie Hall
in October, says performers have to
relearn how to be creative, in part
because their training places so
much emphasis on the flawless exe-
cution of another person’s creation.

“One of the reasons we don’t see
more improvisation in the academic
setting is because at some point in
our education system, the creative
composers were separated from the
virtuosic performers. Some of that
is starting to be broken down now,”
says Mr. O’Connor, who learned to
improvise by studying jazz and folk
music and now coaches young musi-
cians in improvisation at UCLA, Har-
vard and the Curtis Institute of Mu-
sic in Philadelphia.

Once rare outside jazz depart-
ments, such workshops have be-
come more common in recent years.
In October, a group of piano majors
at Juilliard gathered in a classroom
with two grand pianos and took
turns improvising in the style of
Bach, Chopin and Beethoven. None
had studied improvisation before,
and most were hesitant. The
teacher, visiting pianist David
Dolan, chided them for playing too
carefully and challenged the idea
that the performer’s job is merely to
execute a composer’s intentions per-
fectly. “Do you think Chopin would
authorize you to change his text?”
he asked the 10 students, who
seemed stunned into silence.
“Chopin wouldn’t only authorize
you, he would push you to do that.”

Few teachers take improvisation
further than Eric Edberg, a profes-
sor of music at DePauw University,
in Greencastle, Ind. Prof. Edberg, a
cellist, began improvising 15 years
ago. He started by playing spontane-
ous, dissonant cello harmonies,
then taught himself to improvise
simple melodies. Now he teaches
his cello students to improvise and
coaches chamber music groups that
play nothing but improvisations.

Prof. Edberg’s unorthodox coach-
ing sessions begin with freestyle
humming, sighing, babbling and fin-
ger-wiggling. Sometimes he turns
off the lights and instructs students

to play in the dark to hone their in-
stincts. His students say it helps
them develop their own musical
voice. “We’re kind of like composers
when we improvise,” says Rebecca
Janvrin, a junior majoring in vocal
performance and history, who im-
provises with a chamber music
group. “We have the whole gamut of
techniques and styles from all of mu-
sic history to draw from.”

On a recent rainy afternoon, mem-
bers of a string quartet rehearsed a
loosely structured improvisation.
They began plucking their strings in
ascending notes that grew louder
and faster. Then the cellist and viola
player held down a rhythm, plucking
and tapping their instruments, while
the violinists took turns improvising
solos. Jenna Bauer, a 19-year-old vio-
lin major, played smooth, drawn-out
notes that sounded like Irish folk
tunes. The other violinist, Jeremy
Eberhard, a junior, played furious,
dissonant chords that evoked the
20th-century Russian composer
Shostakovich.

The players locked eyes, looking
for cues about when to switch tem-
pos and when to end. Sometimes,
they ended with a decisive swipe of
their bows. Other times, they
ground unexpectedly to a halt, seem-
ingly out of ideas. Prof. Edberg told
them to make more eye contact and
have more confidence. “Repeat after
me,” he said. “There are no wrong
notes. I embrace the surprises.

“They say that in jazz all the
time,” he continued. “If you play a
wrong note, play it again, then it’s
not a wrong note anymore.”

During a concert last month at
DePauw, Prof. Edberg’s chamber mu-
sic students gave an hour-long per-
formance without music stands or
notes. At one point, the string quar-
tet sat in a tight circle on stage, the
lights went down and they played in
complete darkness for two minutes,
listening to each other’s breathing
to time their bowing and to match
volume and rhythm. They ended
with a quick, two-chord flourish,
drawing applause and astonished
laughter.

If improvisation were to make a
widespread comeback, it could
change the way contemporary audi-
ences hear masterpieces like
Beethoven’s Moonlight Sonata or
Bach’s Brandenburg Concertos.
Rather than regarding them as static
and timeless achievements, audi-
ences would come to hear them as
evolving works. Not every adapta-
tion would be a success, but some
say it’s worth sacrificing consistency
to give audiences something never
heard before. Improvisers say that
all it takes, apart from serious musi-
cal chops, is a willingness to fail.

“The immediacy and the inten-
sity is vivid and dangerous,” says
Mr. Levin, the pianist. “Everybody
in the audience is going to know if
you fail, because they have 200
years of hindsight, and they love
Beethoven.”

Making up the classics
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Jam session
Watch a video about classical-music
students learning improvisation, and

get links to performances, at
WSJ.com/Lifestyle
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‘I
T’S FUNNY WHAT a wonder-
ful gentility you get in the
bar of a big hotel,” Ernest

Hemingway has Jake Barnes say
to Brett Ashley in “The Sun Also
Rises.” They are sipping nice icy
Martinis at the bar of the Palace
Hotel in Madrid and marveling at
the elegant professionalism of bar-
tenders. “Barmen and jockeys are
the only people who are polite any
more,” Brett says, and Jake
agrees: “No matter how vulgar a
hotel is, the bar is always nice.”

If only that were still true.
Once upon a time, hotel bars set
the standard for sophisticated
drinking, with barmen who were
the best in the business. Jack Will-
iams, who was the head bartender
at Chicago’s Palmer House before
Prohibition and then at Washing-
ton’s Mayflower Hotel after re-
peal, claimed a repertoire of over
3,000 drinks. Nowadays you’re
lucky to find a hotel bartender
whose vocabulary extends very far
beyond Vodka-Tonic. Over the
past year and a half, as I traveled
around the U.S., I stopped in at
dozens of grand old hotels, incog-
nito, to see if their bars lived up
to the tradition. I found a few
gems in a sea of expensive medioc-
rity (punctuated with the occa-
sional fiasco).

To test the quality of the bars I
visited, I settled on two drinks to
ask for at each. The first was a
Sidecar, a standard in the classic
cocktail canon. Made of brandy,
Cointreau and lemon (or lime)
juice, it is a drink known to any
bartender worthy of the title. Yet
very few mixers make it well, get-
ting the right balance of citrus
tang and liqueur sweetness while
keeping the brandy front and cen-
ter. And any time a bar uses the
pre-sweetened lemon-lime short-
cut called “sour mix,” the drink is
ruined.

The other drink I asked for was
an Americano Highball—Campari,
sweet vermouth and soda water
on the rocks. The Americano is
one of those semiobscure classics
that all serious bartenders know,
and that amateurs have never
heard of.

By and large, the classic old ho-
tels of New York City delivered. I
enjoyed excellent Sidecars—and
received Americanos without hesi-
tation—at the St. Regis, the Wal-
dorf-Astoria and the Peninsula.
The drinks at the Pierre Hotel
were particularly good, accentu-
ated by lovely crystal glasses and
gracious service. (Alas, the Pierre
is now closed for renovations, so
you’ll have to wait to enjoy its inti-
mate bar.)

San Francisco rivals New York
these days as a hotbed of serious
cocktail culture, but its great old
hotels haven’t kept up with the
best of the local bar scene. There
were no Americanos to be had at
the St. Francis, the Sir Francis
Drake “Starlight Room,” or the
Mark Hopkins “Top of the Mark,”
where a waitress came back to me
with the definitive, “That’s not in
our computer.”

Washington was a mixed bag.
The Mayflower bartenders may
not have old Jack Williams’s ency-
clopedic knowledge, but after a
huddle they were able to come up
with an Americano. Alas, the ho-
tel’s Sidecar was made with sour
mix—and they used a lousy brand
the color of antifreeze. Sour mix
also marred the Sidecar at the
Drake Hotel in Chicago. I was
spared the sour mix at Chicago’s
Pump Room—the Ambassador
East Hotel bar that Frank Sinatra
used to sing about—because the
cheerful young woman behind the
bar had no idea what a Sidecar
was.

The Breakers Hotel in Palm
Beach, Fla., is a spectacular
pseudo-Mediterranean palace. But
the bar, it seems, mostly serves up
beach drinks. The Sidecar I got
there—gin, sour mix, simple
(sugar) syrup, and a squeeze of
lemon juice—was wrong in just
about every way. The Millennium
Biltmore Hotel in Los Angeles, de-
signed in the ’20s by the same ar-
chitects who built the Breakers,
has what may be the most beauti-
ful hotel bar in America. Sadly,
the drinks did the space no justice
(which may have been one reason
the room was nearly empty the
night I was there). The bartender
could not have made it any more
clear how uninterested he was
when I asked for an Americano.
And his Sidecar was a travesty,
sugared up not only with sour
mix, but by Rose’s sweetened lime
juice.

I also ran into the awful sour-
mix-and-Rose’s Sidecar combo in
Dallas at the Stoneleigh and the
Melrose Warwick hotels. I didn’t
get any sort of Sidecar at the
grand, downtown Adolphus Hotel.
The young woman behind the bar
was too bored to be nonplussed:
“We don’t do much of that kind of
drink,” she said, unapologetically.

I had high hopes for the Ari-
zona Biltmore (which is unrelated
to the L.A. hotel), for sentimental
reasons. When I was growing up
in Phoenix, my trumpet-playing fa-
ther gigged often at the Biltmore,
and I was always enchanted by its

architecture, inspired by Frank
Lloyd Wright. Alas, my experience
at the hotel’s bar was enough to
dispel any enchantment that
might have lingered. The bar-
tender didn’t know the Ameri-
cano, and made no effort to figure
it out. The lemon juice he used for
the Sidecar came from a big half-
gallon plastic milk jug that he
plunked down on the bar in front
of me—a clear deduction on style
points.

My tutorial in the slapdash and
slapstick at the Arizona Biltmore
was just starting. A waitress, rac-
ing to load her tray at the end of
the bar, managed to upend half a
dozen drinks and punctuated the
accident by shouting that most du-
rable of four-letter Anglo-Sax-
onisms. For his part, the bar-
tender was jumping up and down
in distress, having been splashed
in the face with a crashing Cosmo.
As he ran off to irrigate his sting-
ing eye, the waitress looked down
the bar sheepishly and said:
“Sorry. I guess that wasn’t very
classy.” I guess not.

A few hotel chains have been
making an effort to improve the
quality of their bars of late, with
much-publicized bar programs at
companies such as Marriott. And I
did find some evidence that those
efforts are paying off. The Copley
Plaza in Boston is a Fairmont prop-
erty, and that company has
adopted a policy of making all cit-
rus drinks with fresh juice. Thus,
the Sidecar there was excellent,
though the bartender drew a blank
when I asked for an Americano.

The best hotel bartender I en-
countered in my travels didn’t
need any new training program to
teach him how to make great cock-
tails. Gus Tassopulos, dean of the
barmen at L.A.’s Hotel Bel-Air, has
been mixing drinks for five de-
cades. He started at the Beverly
Hills Hotel in 1959 and came to
the Bel-Air in 1990. Mine wasn’t
the first request for an Ameri-
cano, which he mixed right up. His
Sidecar was a thing of beauty,
made with fresh lime juice, and ev-
ery ingredient carefully measured
to make sure the drink would

have the correct balance. Mr. Tas-
sopulos was also a paradigm of
dignified, old-school service—
friendly but formal, attentive with-
out being intrusive.

Mr. Tassopulos laments that
there aren’t many good bartend-

ers these days. Yes, there are men
and women serious about the
craft. But they are generally fo-
cused on becoming celebrity mixol-
ogists, cocktail consultants—or, at
the very least, they want to own
their own high-end bars one day.
More power to them. But other-
wise, barmen tend to be waiters
or waitresses who graduate to the
better-paying spot behind the bar
and stick it out long enough to fin-
ish school or get the acting job
they’ve been chasing. “Bartending
isn’t what people want as a career
now,” Mr. Tassopulos says, which
explains why I ran into so many
people who didn’t seem to care
what they pushed across the ma-
hogany.

Take the young man I found
tending bar at Hollywood’s bril-
liantly restored Roosevelt Hotel.
He happily told me that he didn’t
know how to make many drinks at
all. When needed, he could always
just look something up in the bar
book behind the counter. But most
of the time he didn’t bother to use
the book: “If people ask for a
drink I don’t know,” he explained,
“I can always kind of make some-
thing with sour mix and vodka
and they’ll be happy.”

A more eloquent and concise
expression of the state of bartend-
ing in America you couldn’t hope
to find.

Grand old hotels take the bar exam
Ordering classic cocktails doesn’t always get properly mixed results

Gus Tassopulos, dean
of the barmen at
L.A.’s Hotel Bel-Air.

How’s Your Drink?
ERIC FELTEN

Et
ha

n
Pi

ne
s

fo
r

Th
e

W
al

lS
tr

ee
t

Jo
ur

na
l

Claus Riedel’s legendaRy design fRom1958.
a fish Bowl?

sommelieRs
BuRgundy
gRand CRu (37 oz)

Decanter Magazine: “The Finest burgundy glass of all
time, suitable for both young and old burgundies”.
the wine aDvocate, roBert ParKer Jr.: “The finest
glasses for both technical and hedonistic purposes are those
made by Riedel. The effect of these glasses on fine wine is
profound. I cannot emphasize enough what a difference they
make”. tiMe Magazine: “The Riedel family has never
stamped its name on a single bottle of wine. But over the past
50 years, this Austrian clan of master glassmakers has done
more to enhance the oenophile’s pleasure than almost any
winemaking dynasty”. www.rieDel.coM
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Above, Joann Dost’s photo of the
seventh hole at Pebble Beach; left,
Larry Lambrecht’s photo of the ninth
hole at Royal County Down.

T
HREE OR FOUR DAYS a week,
preferably in foul weather
when sensible people are

headed indoors, Joann Dost dons a
Gore-Tex rain suit and a waterproof
hat and heads out to photograph the
Pebble Beach Golf Links on Califor-
nia’s Monterey Peninsula. She cov-
ers her lenses and camera bodies
with shower caps purloined from
other courses and clubs she has pho-
tographed around the world. “Many

of my prize images are made on the
edge of changing weather, usually
at the end of severe storms but be-
fore the skies have cleared and the
rain has ended,” she said.

By now Ms. Dost, an indefatiga-
ble and enthusiastic former LPGA
competitor, has accumulated some-
thing like 50,000 images of Pebble
Beach. “Every day I go out to photo-
graph, the course is entirely differ-
ent,” she said, ticking off the rea-
sons why: the angle of the light, the
clouds, the mist, the fog, the wind,
the surf, the season.

She will try practically anything
to get a shot. Three years ago, when
storms off Alaska’s Aleutian Islands
lifted 18-meter waves near Pebble
Beach, she hired a pilot and went he-
licopter surfing. Spotting monster
swells hundreds of meters from
shore, they followed them in, flying
low, so that Ms. Dost could docu-
ment the waves crashing into the
sea wall on the 18th hole. The result-
ing photographs were only so-so,
but the spectacle of Ms. Dost’s ef-
forts brought forth crowds from the
clubhouse.

“Ansel Adams told me you’re
lucky if you get 10 good shots in a
year of shooting,” she told me by
phone last week, referring to the fa-
mous landscape photographer, who
also lived on the Monterey Penin-
sula. Mr. Adams, late in life, was in-
strumental in getting Ms. Dost one
of her first paying gigs as a photog-
rapher, shooting Pebble Beach for
the U.S. Golf Association before the
1982 U.S. Open there.

In talking with Ms. Dost last
week, and the week before with
Larry Lambrecht, another of the

country’s foremost golf photogra-
phers, I was struck by how their ulti-
mate goal is to capture moments of
ephemeral perfection, where every-
thing—the light, the weather, the lo-
cation—comes together transcen-
dently. Those moments happen only
after years of hard work and prepa-
ration, and then only when they’re
lucky. And they aren’t that much dif-
ferent from what we golfers are af-
ter, those rare perfect shots when ev-
erything fires in synchrony. For golf-
ers, too, these moments don’t come
predictably, and only after we’ve

worked hard on our games for
years.

Mr. Lambrecht, who works out of
his gallery and studio in Westerly,
R.I., likens golf-course photography
to hunting. He spends most of his
days on site scouting the land, plan-
ning locations from which to shoot
and noting where the shadows will
fall during “magic hour,” those brief
early-morning and late-afternoon
windows when the low sun casts the
warmest glow and best reveals a
course’s intriguing swells and hol-
lows.

Then, at the appointed hour, all
he can do is wait. “You know where
the prey is going to be, but you don’t
know if the conditions will be right.
When they are, you have to act fast,
and try to get to your next location if
there’s time. But if heavy clouds or a
fog bank move in at the wrong mo-
ment, you’re done. There’s a huge el-
ement of luck involved,” he said.

My favorite image of Mr. Lambre-
cht’s catches a fleeting moment of
sunlight on the ninth green at Royal
County Down in Northern Ireland,
as a wild storm brews in the dis-
tance. The foreground is also in
shadow, but the sun illuminates a
white building to the right of the
green and dapples the surf to the
left. The image evokes not just the
whimsy of nature but also the ele-
mental thrill of playing golf on the
Irish links.

My favorite image of Ms. Dost’s,
for similar reasons, is one she calls
Crescendo. It depicts the seaside
seventh hole at Pebble Beach in a
passing storm, with the surf pound-
ing the boulders and matching the
white of the bunkers, and remnants

of sunlight suffusing the sky with a
reddish hue.

It’s possible these days to
achieve some of these effects
through software gimmickry, but
both Mr. Lambrecht and Ms. Dost
keep postshot tweaking to a mini-
mum. “When someone changes out
a sky, you can tell in an instant,” Mr.
Lambrecht said. “It looks fake be-
cause it’s not what the eye would
ever see.” Both will, however, tweak
shadows and contrasts, as dark-
room artists have always done, and
they are not above using PhotoShop
occasionally to remove a discordant
rake from a bunker or burnish a
brown spot in the fairway.

Ms. Dost, who sells framed photo-
graphs as large as one meter by two
meters in her gallery in Monterey,
still shoots her most ambitious
work on film. “Digital is great. For
books, for magazines, for smaller
prints, it’s perfect. But when you get
up into the really big prints, the
depth and tonality is just not quite
there for me yet,” she said. Mr. Lam-
brecht, by contrast, has gone almost
exclusively digital, thanks to an ex-
pensive new digital back for his
trusty old medium-format film cam-
era. It can record images of 39 mega-
pixels, compared with 10 to 12 mega-
pixels for today’s top-line consumer
digital cameras. “I think we’ve fi-
nally bridged the gap,” he said.

As for most of us, however, im-
proved technology is as much a nui-
sance as a boon for photographers.
The bottom line remains composing
images with drama and emotional
impact. Both of the photographers I
spoke with explained what they
were after in almost identical lan-
guage: to transport viewers to that
place and that hole and make them
want to play it. Mr. Lambrecht is
fond of quoting Pat Ruddy, an Irish
architect friend of his: “Larry, if I
can build a hole that makes good pic-
tures, I’ve made a good golf hole.”

Email me at golfjournal@wsj.
com.

How to paint a course in light

L.A. confidential: 
Dido’s favorite hangouts
W hen Britain’s Dido decided
 to fly to Los Angeles to write 
songs with Aimee Mann and Fiona 
Apple’s producer Jon Brion, the 
singer planned to stay for three 
weeks. But the city inspired her 
more than she’d planned for, and 
two years on she now splits her 
time between her native London 
and Los Angeles. “L.A.’s a brilliant 
place to do your own thing,” she 
says. Dido, 36 years old, whose new
album “Safe Trip Home” came out 
last month, spoke with the Journal
from Los Angeles about her favorite 
Southern California haunts. 

—Lauren Mechling

Joshua Tree National Park
Twentynine Palms, Calif.
I went there with a friend in the 
middle of the night and you
could hear things but you 
couldn’t see them. It was just 
the most amazing feeling—it 
feels like your imagination is 
going crazy.

Listen to clips from ‘Safe Trip Home,’ at WSJ.com/Lifestyle

Le Serenata de Garibaldi
Boyle Heights, Los Angeles
This is my favorite restaurant. 
When I get off the plane I come 
straight here for beans and fish
tacos. You just cannot get good 
Mexican food in England.

The Pacific Coast Highway
I first came to L.A. when I was 
19. I took one of those Super 8
cameras and drove up the road
and filmed everything. It’s the 
most stunning road—it just does 
not get boring to me... I would 
drive up and down it and listen
to the [new] album’s mixes.

t t
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Impressive shots
See more golf photos

by Larry Lambrecht and
Joann Dost, at

WSJ.com/Sports
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Screening room
Watch a clip from the movie

‘Frost/Nixon,’ at
WSJ.com/Lifestyle

A chillingly real ‘Frost/Nixon’

WSJ.com

M
IMICRY GIVES WAY to dark
majesty in “Frost/Nixon,” a
spellbinding film version of

Peter Morgan’s play about the 1977
televised confrontation between an
English talk-show host, David Frost,
and the former president who had re-
signed in disgrace three years before.
The majesty flows not from Nixon him-
self, though he’s played phenomenally

well by Frank Langella, but from the
spectacle of that tortured man sum-
moning up, yet again, the tumultuous
epoch he embodied.

What a spectacle it is. Mr. Langella
has most of the pieces of his perform-
ance in place from the start—the seiz-
ing intelligence, the ponderous physi-
cality, the cold cunning, the alternate
layers of stiffness and charm. Still, it’s
a performance, and for a while a fairly
circumspect one that declines to
dwell on Nixon’s asperity, his basso-
profundo petulance and volcanic an-
ger. But then, toward the end of the ex-
tended interviews, something remark-
able happens as Michael Sheen’s Frost
closes in, and the camera with him, on
what he hopes will be the fallen presi-
dent’s first mea culpa following the
nightmarish sequence of events that
came to be known as Watergate. Lan-
gella the actor starts to vanish, and
he’s replaced by the spectral presence
of a once-omnipotent chief of state
contemplating, in pitiless close-ups,
the nature of his deeds and the depth
of his fall.

Close-ups are indispensable here—
not only to the film, which was di-
rected by Ron Howard, but to the origi-
nal TV interviews, which are available
on DVD. “The reductive power of the
close-up” is how it’s put by Sam Rock-
well in the role of James Reston Jr.,
one of the writers and journalists
Frost hired to shore up his production
team. That power can cut every which
way. TV’s greatest sin is that it simpli-
fies and diminishes, Reston notes, but
he also says, rightly, that Frost suc-
ceeded in getting, “for a fleeting mo-
ment, what no investigative journal-
ist, no state prosecutor, no judiciary
committee or political enemy had
managed to get—Richard Nixon’s
face, swollen and ravaged by loneli-
ness, self-loathing and defeat.”

What Ron Howard gets, to a degree
that’s astonishing in a two-hour film,
is the density and complexity, as well
as the generous entertainment quo-
tient, of Peter Morgan’s screenplay.

(Mr. Morgan previously wrote “The
Queen,” in which Michael Sheen
played Tony Blair, and “The Last King
of Scotland.”) “Frost/Nixon” does
more than dramatize the high points
of the TV interviews. In the frantic
run-up to the recorded interviews,
and during the early videotape ses-
sions, the film gives us the collateral
drama of a talk-show host, accus-
tomed to celebrity chatter, trying des-
perately to play the role of a serious
journalist.

“Don’t forget,” warns his producer,
who’s played by Matthew Macfadyen,
“you’re in there with a major opera-
tor.” That’s an understatement; he’s
also in there with a master obfuscator.
In the preliminary exchanges, Nixon
outmaneuvers his adversary at every
turn. Frost may have been fed the
right questions by his handlers, but he
can’t assert himself long enough to
pose them in the face of Nixon’s self-
serving evasions and crafty ramblings
to run out the clock. Yet “Frost/Nixon”
operates on still another dramatic
plane—a battle of wits between two
adversaries who turn out to be fully
worthy of one another. Both men are
desperate to succeed. Frost needs to
revive a sagging career by selling an
expensive, problematic production

that he’s been forced to finance in
large part out of his own pocket.
Nixon needs to start the long process
of rehabilitating himself, and has been
assured by his handlers that Frost, an
amiable lightweight, will be a push-
over.

Untruer words have seldom been
spoken, unless to Sarah Palin. Michael
Sheen, a brilliant actor in his own
right, grows his character from a
bright-eyed social butterfly to a gim-
let-eyed interrogator who, altogether
plausibly, finds his focus and the cour-
age to go with it. From time to time
the movie itself stands on shaky
ground between show business and
history—Mr. Morgan has invented
freely, though not, of course, in the TV
interviews. But it’s a movie in the full-
est sense, entertaining and instruc-
tive in equal measure.

‘Cadillac Records’
“Cadillac Records” may be a mess

dramatically, but it’s a wonderful
mess, and not just because of the
great music. The people who made it
must have harbored the notion, al-
most subversive in a season of so
many depressing films, that going out
to the movies should be fun.

This particular movie, which was
written and directed by Darnell Mar-
tin, could have been called “Chess
Records,” since that’s the center of the
story—the rise and fall of the Chicago
label that provided a home and surro-
gate family for blues legends-in-the-
making. But the label’s founder, a
young Polish émigré named Leonard
Chess (Adrien Brody), bought Cadil-
lacs for his musicians when they made
their first hits, so the title has logic
along with marketing allure.

The allure of the cast can’t be over-
stated, even though Ms. Martin’s
script seems determined to march the
cast through every step of the decades-
long way as the blues evolved into
rock and roll. Jeffrey Wright is superb
as Muddy Waters. Columbus Short is
scarily mercurial as Little Walter. I’ve
never seen a performance quite so ee-
rie—effectively so—as Eamonn Walk-
er’s Howlin’ Wolf, whose speaking
voice emanates from some mysteri-
ous cave of the winds. Mos Def, whose
acting grows more distinctive with
each role, plays the bumptious cross-
over prodigy Chuck Berry, and Be-
yoncé Knowles is the singular, and self-
destructive, singer Etta James. Ms.
Knowles sometimes shatters the
sense of period with the sheer force of
her musical personality, but there’s a
lot to be said, as “Frost/Nixon” demon-
strates, for displays of unrestrained
power.

By Michelle Kung

FRANK LANGELLA HAS
an affinity for playing

outsiders and flawed individ-
uals, he says. On Broadway,
he’s getting into trouble with
King Henry VIII every night
as Sir Thomas More in “A
Man for All Seasons”; on-
screen, he played a sexy,
memorable “Dracula” in
1979, and his latest cine-
matic outlier is President Ri-
c h a rd N i xo n i n
“Frost/Nixon.” This adapta-
tion of Peter Morgan’s play
revolves around the 1977 in-
terviews between the dis-
graced former president and
British talk-show host David
Frost (Michael Sheen). Di-
rected by Ron Howard (“The
Da Vinci Code”), the film
opened in limited release
Dec. 5 and hits theaters in Eu-
rope in January. Oscar talk
for Mr. Langella, 70 years
old, has begun.

Q: You first played
Nixon when “Frost/Nixon”
opened in London in Au-
gust 2006 and reprised the
role on Broadway and for
the film in 2007. Was it
hard letting go of the char-
acter?

No—I liked Richard Nixon
and I liked playing him. I
don’t think he’ll ever be gone
from me, because something
about the man is just very
powerful. His pain, and the
obviousness of his pain,
stays with you. It’s not a sen-
timent that’s new to any of
us—you could see it on him
at all times, his discomfort in
public—but I discovered he
could be equally funny and
charming. He just wasn’t a re-
laxed man, and was forever
churning away, trying to
achieve greatness. But I’m
deeply involved with playing
Sir Thomas More now. Once
something’s over, you hang
up the suit and move on.

Q: Given his discomfort,
he would not have done
well in today’s 24/7
news cycle.

Yes, there was at
that point a cer-
tain amount of dis-
tance between
the public and
press but now,
the ubiquitous-
ness of the presi-
dent, of all politi-
cians, is remark-
able to me—they
turn up on every
show; I don’t know
how they have
lives of any kind.
The business of get-
ting work done
must be very dif-
ficult. Nixon
wasn’t required
to appear that of-
ten.

Q: Where were you
when Nixon resigned in
1974?

I was in a theater re-
hearsal in Williamstown,

Mass., working on a play. I
was sitting on the floor of a
little rented house with a
script in my lap and I
stopped and watched the res-
ignation and then went back
to work.

Q: In plays, actors seem
to derive their emotions
from the momentum of an
extended live perform-
ance. How do you recap-
ture that for film?

You do what’s required. If
you’re doing a play, you’re
not really doing a man’s life,
you’re doing a microcosm of
it. It’s live and over in an
hour and half. If you’re doing
a movie, and you’re on a set
for 18 hours a day for 35
days, and a makeup chair for
two hours every day before
you even walk on set, there’s
some little heartbeat that’s
going on all the time, that
then has to really pump
when you hear the word ac-
tion. Between scenes, you
just have to be a professional
and maintain it—but not to
the point of any self-flagella-
tion.

Q: Much of the film was
shot on location, including
Nixon’s beachfront prop-
erty at Casa Pacifica in San
Clemente and the home in
Monarch Bay where the in-
terviews were shot, which
must have been energizing
as an actor.

Absolutely, everything
helps. Plus, all the inter-
views were shot chronologi-
cally, which was a smart idea
on Ron’s part, so the David-
and-Goliath trajectory
[Frost seen as a lightweight,
Nixon the senior statesman]
for Michael and I kept grow-
ing until we shot the final
scene.

Q: At various points in
the film’s development, it
was rumored that Warren
Beatty and Jack Nicholson
would get the role of Nixon.
How confident were you

about eventually repris-
ing your role for film?

I never thought
about it specifically
one way or another.
Once the role was of-
fered to me, after we
opened on Broad-
way, I knew the role
was mine. But until
that point, I knew it

was up for grabs.
When I was in London,
I had one phone con-

versation with Ron
where I told him it was

probably pretty obvi-
ous to him that I’d love

to do the movie, and he
said, just keep doing
what you’re doing, and I

did. Worked out pretty well.

Film
JOE MORGENSTERN

Langella on characters
from Dracula to Nixon

Opening this week in Europe
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Source: IMDB
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these films and others at WSJ.com/FilmReview
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the last 50 years and the young
just don’t know what it was like.”

Keeping a memory alive is how
Ms. Domicelj got into family films.
Six years ago, when she was living
in Sydney, she got behind the cam-
era to make a movie about her fa-
ther, who was dying of cancer. “I
had three young children and real-
ized they would never know him
well,” says Ms. Domicelj, a former
partner at global consulting firm
Accenture who now lives in Hong
Kong.

With directing help from a
freelance professional filmmaker,
Ms. Domicelj wrote a script, re-
searched the project and produced
the final cut. Seamlessly woven in
were interviews with her father,
Serge, key family members,
friends and work colleagues, as
well as old photographs and video
footage taken of her father
throughout his life. The 52-minute
film took a year to complete.

Serge Domicelj lived to see the
movie—it was screened for 40
family members and friends at a
party for his 70th birthday in Jan-
uary 2003. “The event was power-
ful. It was so meaningful to our
family,” Ms. Domicelj recalls. After
moving to Hong Kong, she quit
her management consulting job
and joined forces with Mr. Ed-
wards.

For Julia and Harold Kim, it
was all about wanting to show the
business of life. They won a Media
Village 30-minute movie at a
school charity auction. “I didn’t
even know my husband was bid-
ding for it. I thought he was kid-
ding around,” about vying for the
film, says Mrs. Kim. “Then he de-
cided it was a cool idea.” She was
pregnant with her fifth son at the
time, in mid-2006 (friends joked
that night about using the film to
record the baby’s birth), and the
Kims decided to wait until after

the baby was born and show a typ-
ical day in their life. “Because you
forget the little things,” says Mrs.
Kim, 35.

So one morning, the Kims
rushed their kids downstairs in a
hectic scramble for the school
bus, and The Media Village crew
was already there. “There were
lights shining and the mike was
right here,” she says. “The kids
felt like they were movie stars.”

As part of the production pro-
cess, the Kims went through 7,000
digital photos and handed over
300, which Mr. Edwards then
culled to 100 to include in the
movie. Scenes are punctuated by
clips of songs—including some of
the boys’ favorites—and some fam-
ily friends and nannies were inter-
viewed for the film, which is titled
“Life’s a Balance: the Kims, 2007.”
The final product “is a personal
video” on DVD, says Mr. Kim, a
44-year-old banker who is Korean-
American.

The ultimate payback, however,
was the process itself: “It makes
you think about what’s important
in your life and what you want to
remember,” says Mrs. Kim. Chil-
dren, she adds, “grow so fast.”

There are, of course, other
ways to record family histories. On
a sunny afternoon in mid-October,
Geoff and Rebecca Letchford, a
married couple from Australia, ar-
rive at a house in Hong Kong’s Pok
Fu Lam district with three camera
bags in tow. They are there to take
photographs of four sisters—ages
1 to 7. While Geoff snaps away,
Rebecca cajoles the sisters, who

are playing with a toy tea set on a
small terrace, into smiling.

The end product can be unique.
From three-meter-square canvases
to wall-size glass murals, desktop
six-sided cubes and chair uphol-
stery, the Letchfords can custom-
ize photos to almost any medium—
even the drapery of a window cur-
tain. They also do books—coffee-ta-
ble style, bound in brightly colored
cloth, which the couple says have
proved to be popular presents.

The Letchfords had a wedding-
photography business in Australia
when an old client who had
moved to Hong Kong called and
asked: “‘What would it take for
you to get you here and take pho-
tographs of my kids?’” As a lark,
they told her to find a couple of
other clients. She found 15.

That was eight years ago. Now
the Letchfords hopscotch around
the globe taking pictures of cli-
ents—most of whom spend up-
ward of $6,500. Most are families
with young children. One Austra-
lian family in Hong Kong has
asked the Letchfords to shoot
their three boys every year—and
produce a book for each boy, annu-
ally—until they reach the age of
21. Locations are rarely repeated:
So far, the Letchfords have photo-
graphed the family at home in
Hong Kong and on vacations in It-
aly, Africa and Australia.

Christina Gaw, a former bank
executive who now works for her
family business in Hong Kong, has
had her four children (ages 8, 6, 4
and 2) photographed on four occa-
sions.

She’s made good use of the
Letchfords’ varied mediums includ-
ing a large glass wall in the entry-
way of her home that’s actually a
family beach photo. Ms. Gaw vows
to have her kids photographed by
the Letchfords “until they stop
changing.”

lasting present
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‘O
NCE UPON A TIME, a
very long time ago now,
about last Friday, Win-

nie-the-Pooh lived in a forest all
by himself”—thus does English
writer A.A. Milne (1882-1956) in-
troduce one of the most beloved
figures in children’s literature.

On Wednesday, Sotheby’s
London will hold a special sale de-
voted to the little bear “of very
little brain” who keeps on get-
ting into a fix, and his friends
Christopher Robin, Piglet, Eey-
ore, Rabbit and Owl.

In creating Pooh, Milne drew
on the world around him. Chris-
topher Robin, who the human-
like animals look up to for ad-
vice, is based on Milne’s son of
the same name. Winnie-the-
Pooh was inspired by his son’s
teddy bear—named Winnie after
Winnipeg, a bear that father and
son often saw at London Zoo,
and Pooh after a swan.

The sale features a number of
original illustrations by E.H.
Shepard from the Pooh first edi-
tions published in the 1920s. The
illustrations come from well-
known American art collector
Stanley J. Seeger and his friend
Christopher Cone.

Two iconic illustrations to be
sold together show Pooh squeez-
ing his way through Rabbit’s
front door and getting stuck on
the way out after eating too
much honey (estimate:
£50,000-£70,000). Other illustra-
tions show Christopher Robin
nailing Eeyore’s lost tail back on
(estimate: £30,000-£50,000);
and Pooh and Piglet pursuing
tracks in the snow that turn out
to be their own (estimate:
£40,000-£60,000).

Also Wednesday, Sotheby’s
will offer a range of children’s
books and illustrations in its gen-
eral English literature auction. A
highlight is “Peter Rabbit’s
Dream” (1899), an ink drawing
by children’s book writer and il-
lustrator Beatrix Potter showing
her famous bunny sleeping in a
big bed enjoying rabbit dreams
(estimate: £30,000-£50,000).
Potter holds the record for any
book illustration sold at auction
with the depiction of a scene
from “The Rabbits’ Christmas
Party,” which sold at Sotheby’s

in July for £289,250.
On Thursday, Christie’s Lon-

don will hold an auction of chil-
dren’s books and illustrations.
Crispin Jackson, head of
Christie’s South Kensington
book department, says an advan-
tage of children’s books is that
they are often household names:
“Everyone knows ‘Alice in Won-
derland,’ ‘The Wind in the Wil-
lows’ or ‘Winnie-the-Pooh’.”

Among the highlights at the
Christie’s sale will be a series of
humorous, tongue-in-cheek illus-
trations by British cartoonist
Ronald Searle. A drawing from
his notorious St. Trinian’s
School, which is peopled with
wicked girls making mayhem, is
titled “Unarmed (and wickedly
unequal) combat” and is esti-
mated at £1,000-£1,500. An illus-
tration by Arthur Rackham
(1867-1939) from Aesop’s Fables’
“Venus and the Cat” is expected
to fetch £12,000-£18,000. In the
tale, a cat falls in love with a
young man and begs Venus to
turn her into a woman. Venus
complies, but it doesn’t quite
work out. The illustration shows
the transformed woman jump-
ing out of bed in pursuit of a
mouse.

A first edition with colored
plates of J.R.R. Tolkien’s “The
Hobbit” (1937) at Christie’s is es-
timated at £2,000-£3,000 de-
spite a somewhat tatty dust-
jacket. A “Wonderland Postage-
Stamp Case” (1889) with pockets
for 12 postage stamps by Lewis
Carroll, the author of “Alice in
Wonderland,” is decorated with
Alice holding a screaming baby
and a peaceful pig (estimate:
£400-£600).

There will be toys galore at
Bonhams’ sale of toys, dolls and
teddy bears at Knowle in the
West Midlands on Tuesday.
More than 1,000 lots are up for
sale. Some examples of interest-
ing pieces: a rare bear from
1904-1905, with a questioning
but friendly stare, manufactured
by Steiff (estimate:
£800-£1,200); a German doll of a
boy in Bavarian costume from
circa 1910 (estimate:
£700-£900); a metal double-
decker red London bus produced
by the U.K.’s Matchbox company
during the 1960s and 1970s (esti-
mate: £100-£150); and a box con-
taining lead soldiers dressed as
guards at Buckingham Palace
from circa 1955 with an estimate
of £600-£800.

‘The Wonderland Postage-Stamp Case’
 (1889), by Lewis Carroll; estimate: £400-£600.

London auctions feature
classic children’s books

Thanks for the memories
Watch sample clips from

two family documentary films
made as gifts, at

WSJ.com/Lifestyle
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By Lauren A.E. Schuker

I
T WAS NEARLY A DECADE ago
that Steven Soderbergh and two
partners, actor Benicio Del Toro

and producer Laura Bickford, first
discussed making a long, ambitious
film about revolutionary Che Gue-
vara. It soon became apparent, how-
ever, that they were perhaps the
only people in Hollywood willing to
gamble on a four-hour epic made
largely in Spanish.

This weekend, Mr. Soderbergh’s
movie will begin an unusual theatri-
cal run with IFC Films. Funded
largely by foreign backers after the
Hollywood studios passed, “Che”
will open as a 257-minute film on Fri-
day and play for a single week in
New York and Los Angeles; then, in
January, IFC will reissue the epic as
two separate two-hour films at the-
aters across the U.S. and Europe be-
fore also releasing it on video on de-
mand. Mr. Soderbergh’s struggles
to get the film funded and released
are signs of the mounting financing
challenges facing filmmakers in to-
day’s Hollywood. “For a while, we
were financing the script and devel-
opment ourselves, waiting to see
what the best circumstances for the
film would be,” he says.

Scrambling for production funds
is nothing new for Mr. Soderbergh,
a veteran director who works both
inside and outside the studio sys-
tem. The 45-year-old’s résumé in-
cludes franchises like “Ocean’s
Eleven,” serious, critically ac-
claimed films like “Traffic” and tiny
independent fare like his 2006 film
“Bubble.”

Snubbed by the major U.S. stu-
dios on “Che,” Mr. Soderbergh and
his partners turned to Europe. The
French film company Wild Bunch
supplied about 75% of the financing
for the $58 million movie and pre-
sold a number of territories to the in-
ternational arms of companies like
Warner Bros. to recoup the sum.
Spain’s Telecinco came in later and
provided additional financing.

The film follows the life of
Ernesto “Che” Guevara, the Argen-
tine doctor who rose up as an idealis-
tic insurgent and became an interna-
tional symbol of rebellion. Mr.
Soderbergh shot the two parts in dis-
tinct styles. For the first part, which
follows Che, played by Mr. Del Toro,
as he meets Fidel Castro and rises to
power during the Cuban Revolution

to overthrow Fulgencio Batista’s dic-
tatorship, he used a wider frame
evocative of a classic Hollywood
style to highlight the triumphant na-
ture of that revolt. The second film
traces Che’s failed attempt to revolu-
tionize Bolivia which ended with his
capture and subsequent execution
in 1967; Mr. Soderbergh shot the sec-
ond chapter with a handheld cam-
era to get across the uncertainty of
Che’s mission.

In a typical career sequence for
Mr. Soderbergh, he followed his
work on “Che” by shooting a $22.5
million Matt Damon movie for
Warner Bros. about a price-fixing
scandal in the world of agriculture,
called “The Informant,” which
comes out next fall; from there, he
quickly moved on to production on
“The Girlfriend Experience,” star-
ring mostly nonprofessional actors
and made on a shoestring budget of
about $1.8 million.

Maneuvering between different
types of projects demands flexibil-
ity. These days, movie theaters are

awash in a glut of small, indepen-
dent movies that were funded by
the billions of dollars that outside in-
vestors, such as hedge funds,
poured into Hollywood in recent
years. The oversupply has made it
difficult for small movies to com-
pete. And now, new financing for
such films has become scarce amid
Wall Street’s meltdown.

Such issues are, in part, what
made financing “Che” so difficult.
“Two decades ago, it was easy to fi-
nance a film from a single source,”
says Mr. Soderbergh. “Hollywood
wasn’t laying so much off film bud-
gets to equity partners or other stu-
dios. But these days, every film has
a handful of partners.”

Indeed, Mr. Soderbergh says
Warner Bros. outsourced part of the
financing for “The Informant,” to
not one but two additional equity
partners. “Twenty years ago,” says
Mr. Soderbergh, “nobody—studios
or independent producers—was do-
ing that on a budget that size. Partic-
ipant and Groundswell are both
great partners to have for Warner

Bros., but at a certain point, if you
can’t write a check for this movie,
then I guess you can’t write a check
for anything.” Warner Bros. con-
firmed that it has two partners on
the movie but says that it wasn’t an
unusual arrangement.

The harsh economic realities of
today’s film industry have also
forced prominent directors like Mr.
Soderbergh to seek financing
abroad. Spike Lee financed his most
recent film with money from Italian
investors; Oliver Stone’s “W.” was fi-
nanced by a crew of equity partners
from Asia and Europe.

Mr. Soderbergh has long turned
to foreign investors to back his mov-
ies, such as his 1991 mystery thriller,
“Kafka.” “For certain kinds of mov-
ies, you are going have an easier
time finding money overseas,” he
says, adding that winning Cannes’
top film prize in 1989 with “Sex,
Lies, and Videotape” helped estab-
lish his name abroad.

Landing a U.S. distributor for
“Che” proved not only to be challeng-
ing but “downright depressing,” says

Mr. Soderbergh, who has long nur-
tured cozy relationships with distrib-
utors and studios, especially Warner
Bros., where his now-defunct produc-
tion company with George Clooney,
Section Eight, once enjoyed a produc-
tion deal. The foreign-language com-
ponent of “Che” posed a major prob-
lem for U.S. distributors, says Mr.
Soderbergh. “I knew that a foreign
language film would be a problem,
but I felt that a movie about a guy
who holds such staunch anti-imperi-
alist views with him speaking the lan-
guage of the imperialists would look
ridiculous,” he says.

Despite the language issue,
“Che” eventually attracted U.S. bid-
ders: In September, IFC Films an-
nounced it would distribute the
movie. The company will offer the
film on a variety of formats in rapid
succession, releasing the full-length
version on Dec. 12 in New York and
Los Angeles for one week and then
again in January as two admissions,
the first titled “The Argentine” and
the second, “Guerrilla.” About two
weeks after that, it will be available
through IFC’s video-on-demand
platform.

While many filmmakers bristle
at the idea of releasing a movie so
quickly through video on demand,
the notion is hardly revolutionary
to Mr. Soderbergh, who helped pio-
neer the concept of simultaneous re-
leases with his 2006 film, “Bubble,”
about a murder in a small Midwest-
ern town. That film, along with “The
Girlfriend Experience,” is part of a
six-picture deal he struck with Dal-
las Mavericks owner Mark Cuban
and Todd Wagner’s 2929 Entertain-
ment to fund smaller films that get
distributed simultaneously on DVD,
cable TV, and in theaters.

That pact was part of an effort by
Mr. Soderbergh to navigate the digi-
tal revolution. Within five years, Mr.
Soderbergh predicts, the film indus-
try will see a major Hollywood stu-
dio release one of its biggest films si-
multaneously in theaters, on cable,
and on a DVD or Blu-ray disc. At that
point, Mr. Soderbergh adds, “Only
the fittest will survive.”

A director tries ‘Guerrilla’ financing

Sex, lies and oscars
A selective look at the films of Steven Soderbergh

‘Sex, Lies, and Videotape’ (1989)
Budget: $1.2 million
U.S. box office: $24.7 million
Backstory: This Miramax film co-starring 
James Spader (below) catapulted Steven 
Soderbergh—then unknown—to international 
fame and won him the coveted Palme d’Or at 
the Cannes Film Festival.

‘Erin Brockovich’ (2000)
Budget: $46 million

U.S. box office: $125.5 million
Backstory: Based on a true story, this film centers 

on a single mother (Julia Roberts, above) who finds 
work as a legal assistant—and becomes embroiled in 

one of the biggest class-action lawsuits in history.

‘Traffic’ (2000)
Budget: $46 million
U.S. box office: $124.1 million
Backstory: This drama, which 
chronicled America’s war on drugs 
by weaving together several 
disparate stories, swept the 
Academy Awards in 2001—
including winning a best-director
Oscar for Mr. Soderbergh.

‘Bubble’ (2006)
Budget: $1.6 million
U.S. box office: $145,626
Backstory: This drama about 
a murder in a small town was 
released simultaneously on
DVD and in theaters as part 
of a six-picture deal that Mr.
Soderbergh struck with 2929
Entertainment.

‘Ocean’s Thirteen’ (2007)
Budget: $121 million

U.S. box office: $117.1 million
Backstory: The third installment of the 

Warner Bros. heist franchise didn’t 
perform as well as its two predecessors,

which Mr. Soderbergh also directed.
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From left, ‘Che’ director Steven
Soderbergh, actor Benicio del Toro,
executive producer Gregory Jacobs.

Revolutionary film
Watch a clip from ‘Che’ and

read a Q&A with director
Steven Soderbergh, at

WSJ.com/Lifestyle
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Clockwise from above: A film about
David Lang and his wife, Rachel, recalls
his days in the Indian Army; Rebecca
Letchford’s display of family photos;
Loke-Khoon Tan’s birthday gift to his
mother was a 3 1/2-minute film
tribute; Chin Mooi Tan with her
daughter Francine Tan.

By Nellie S. Huang

A
S HIS MOTHER’S 80th
birthday approached,
Loke-Khoon Tan pon-
dered what present
would be fitting to
mark such a mile-

stone.
He settled on a gift of memo-

ries: a 3µ-minute film dotted with
old black-and-white photos of his
parents’ younger years and snap-
shots of him and his two sisters
as children, awkward teenagers,
then proud university graduates.
It’s a family love letter of sorts to
their mother, Chin Mooi.

Looking into the camera as the
film rolls, Mr. Tan says, “I know
I’ve neglected her for a very long
time.” While the jazz tune “Some-
one to Watch Over Me” plays
softly in the background, the law-
yer, now 46 years old, adds: “It
gives me a lot of guilt.” Shown as
a surprise at a birthday dinner
party in July 2007 for about 70
guests at Singapore’s Shangri-La
Hotel, it moved Mr. Tan’s usually
reserved mother to tears.

More families these days are
interested in bringing their histo-
ries to life. A handful of compa-
nies are coming up with creative
ways to capture family stories
that make great gifts for any occa-
sion. Documentary filmmakers are
shooting live interviews, then
splicing in archival photos and
video footage to make short mov-
ies about ordinary people. Photog-
raphers are taking family photos
and creating displays of glass etch-
ings, architectural sculptures and
bespoke objects. And there’s lots
of advice out there for people who
prefer to do it themselves.

“Everyone has good stories
that need telling,” says Gabriela
Domicelj of Hong Kong-based The
Media Village, which makes short
films—from a few minutes long to
an hour or more—for families.
“Kids grow up with blistering
speed. Memories of events, cele-
brations and special moments
fade,” adds Charles Edwards, who
has a background in advertising,
music and film production, and is
Ms. Domicelj’s business partner.
“The films we make are a way to
hold those stories and keep them
fresh in a way that makes them
easy and enjoyable to watch.”

In the 18 months since Mr. Ed-
wards and Ms. Domicelj, both 42,
started the family-films division of
their company, it has produced
more than a dozen documentaries.
Films of less than five minutes
cost $4,000 to $12,000; a
30-minute film starts at $20,000,
excluding expenses such as air-
fare. The Media Village also makes
corporate films and TV commer-
cials in various languages.

Family films can take a variety
of angles—some are aimed at re-
capturing the past while others
target preserving current events.
When a film is finished, says
Fiona Murphy, a 50-year-old fam-
ily-documentary maker based in
London, “it can be a bridge over
time and distance. Grandparents
see the domestic life they may be
excluded from by thousands of
miles, and children who see only
gray heads and slow movements

realize their grandparents were
once gorgeous and sexy.”

Sometimes, the stories that
families want to tell are straight-
forward: Julia and Harold Kim, a
Hong Kong couple with five sons,
just wanted to capture the fun and
craziness of their everyday lives.
In other cases, the movies are
more like feature films: A docu-
mentary about David and Rachel
Lang, a U.K. couple who met in
1943 but didn’t marry for a dozen
years, became a romantic comedy
about their courtship that
spanned several continents. And
other times, there’s no real plot:
Mr. Tan, the attorney, was simply
looking for a heartfelt way to tell
his mother he loved her.

Putting together a film like this
requires a bit of labor: During the
planning stage, the filmmakers
typically work closely with the cli-
ent to determine the objectives of
the film, the audience for it, and
to define what key messages
should be relayed as well as who
the key storytellers will be. The
filmmakers write a script, which
the client must approve—and this
collaboration continues through
the process with clients confirm-
ing accuracy and vetting the place-
ment of photos and the selection
of soundbites.

No matter whether the film is
3µ-minutes long or much longer,
clients have to be prepared to in-
vest a few hours to 20 hours of
their time and provide photo-

graphs—a maximum of 200—for
use in the film. “This way we en-
sure that the photos we select are
meaningful to the client,” says Ms.
Domicelj, whose team includes
three experienced film editors.
The final movie is delivered in
DVD format.

Squabbles during filming can
crop up, says Ms. Murphy. Kids
tend to get grumpy, adults lose
their temper. “You can generally
sense things on the wind, but
sometimes it blows up out of no-
where,” she says, adding that she
usually makes a hasty exit to let
the situation cool.

What inspired Mr. Tan, who
grew up in Singapore but has
lived in Hong Kong for many
years, to have a movie made was
“A Time and a Place: the Phillips
Story,” another production by The
Media Village. The 90-minute doc-
umentary tells the story of Sir
John and Lady Phillips, Ms.
Domicelj’s grandparents, promi-
nent Australians (he was Austra-
lia’s central bank governor from
1968 to 1975) who at the ages of
75, healthy and having lived happy

lives, together ended them in
1986. “I was so moved by it,” says
Mr. Tan, who met Ms. Domicelj be-
cause their sons are schoolmates,
plus they’re both cinema fans.
“There was so much love in the
family, despite the tragedy and
huge loss,” he adds.

For the Tans, their family film,
“Chin Mooi: Heart of the Family”
wasn’t the easiest project to pull
off. Mr. Tan’s sisters, Francine, 41,
and Siew Pin, 47, had to help
gather photos for the filmmakers
without tipping off their parents,
since the film was supposed to be
a surprise.

And then there were the inter-
views. For Francine Tan, the film
dredged up painful memories. “I
thought at first, ‘Great. This is a
fabulous idea,’” says the intellec-
tual-property lawyer. “But soon af-
ter that it hit me…you’re going to
have to confront some issues from
your childhood and think about
your mum. There were some re-
grets and pain there.”

Even so, it was worth the trou-
ble, says Ms. Tan, who lives in Sin-
gapore. “We had a chance to ex-
press in a very tangible way how
we felt about [our mother], be-
cause being Chinese…we’re never
very expressive about things. It
was a great opportunity to do it
without being awkward.”

The film helped the already-
close family “jell,” says Mr. Tan,
who recounts in the film how his
mother with “movie star” looks
nursed him back to health about
20 years ago when he fell ill in his
final year of law school. Adds
Francine Tan: “We should do all
these things and express all these
things before it’s too late.”

London filmmaker Ms. Murphy
has been making short family
films—she calls them documen-
tary portraits—for four years. “I
shoot it myself,” says Ms. Murphy,
who calls her company Echo Docu-
mentary Films and says this ap-
proach is less intrusive than bring-
ing along an entire film crew. Her
films range from 10 to 55 minutes,
for which she charges $3,500 to
$37,000.

The key for Ms. Murphy is to
find out what people who will be
in the film care about most. She
usually interviews them once or
twice before shooting—for half an

hour or so at their homes—to
home in on the best topic. “Unless
they’re animated, the whole thing
gets a bit dreary,” says Ms. Mur-
phy, a former journalist. A stay-at-
home mother, for instance, may
talk about most of her day like it’s
a chore, but “her eyes sparkle”
when she talks about walking the
kids to school, says Ms. Murphy.
Similarly, when doing a portrait of
older people, she says, it’s a big
mistake to try to do their whole
life, “so you find one period they
want to talk about.”

For one such film, made last
year about David and Rachel Lang,
both now 83, Ms. Murphy focused
on the period before their mar-
riage from the late 1930s to the
mid-1950s. “They met, they didn’t
marry, they didn’t marry, they
didn’t marry and then they did.
It’s a romantic comedy,” she says.

The movie, “A Good Match,”
uses the Battle of Britain, the Ma-
laya Emergency, the Korean War
and the Suez Crisis as backdrops.
Mr. Lang served in the Indian
Army and Mrs. Lang worked in
the office of Britain’s MI5. “We
weren’t ever allowed to talk”
about the work, Mrs. Lang says in
a telephone interview from Lon-
don about her stint with the na-
tional Security Service.

Sprinkled between their filmed
interviews, which took place in
the Langs’ living room, Ms. Mur-
phy inserted archival footage of
Britain, India, Malaysia, Egypt and
Hong Kong—gathered from Movi-
etone, Pathe News and the Impe-
rial War Museum—to give the film
a sense of time and place.

It was produced at the behest
of the Langs’ son-in-law, as a sur-
prise for his wife, Sarah, on her
50th birthday. But the best thing
about it, Mrs. Lang says now, was
showing it to their six grandkids.
“Times have changed so much in

Turning a family’s past into a

Video companies
make personal
documentaries
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Holiday gifts with a difference
From total relaxation to extreme adventure, and from head to toe, we’ve got something special for your list.

By Cris Prystay, Emma-Kate Symons, Steve Mollman and Gabriele Steinhauser

Picnic deluxe

For the stressed executive in your life, the
gift of a stay at The Farm may be just

what the doctor should have ordered.
A former coconut and coffee planta-
tion about a two-hour drive south of
Manila, it’s an oasis of rock pools,
lakes and low-key tropical chic. “No-
body bothers you. Nobody asks for
anything, unless you ask first,” says Il-
aria Caetani, a 36-year-old economist

from Italy who spent a few days there
in October. “It gives you time to think. I

did yoga, I slept, I read and I walked a lot.
And I still had time to think over the issues I
felt I needed to solve.”

The Farm offers a basic three-day “well-
ness” program that includes vegan meals
(think organic risotto and salads of tomato
and watermelon with kaffir lime leaf vinai-
grette and spiced pistachios), which starts at
$835 plus taxes per person. There’s also a doc-
tor-supervised detox and purification pro-
gram (minimum of five days; prices start at
$2,070), and one-to-two-week “recovery”
programs for alternative approaches to deal-
ing with such problems as excess weight and
hypertension, with prices from $3,030.

Gift vouchers and airport transfers can be
arranged via email or phone through The
Farm’s Manila office.

www.thefarm.com.ph

System reboot

Saving your sole

For the person who has everything, how
about a barrel of fine wine? Each November
Christie’s holds a charity auction on behalf of
Hospices de Beaune, one of France’s oldest
hospitals.

Through the centuries, the Burgundy re-
gion’s elite have willed vineyards to the hospi-
tal, which is now a major wine producer. It’s
been selling wine to raise money for charity
since 1459 and hired Christie’s to manage its
by-the-barrel sales in 2005. At this year’s
Nov. 16 auction, 544 barrels were sold at be-

tween Œ1,600 and Œ50,000 each.
Once a barrel has been purchased at

auction, it is left to age in France, usu-
ally for 18 to 24 months, and then

bottled and labeled with the own-
er’s name. Fees for tending the
wine over this period are negoti-
ated separately. Each barrel typi-
cally produces 288 bottles of

wine, Christie’s says.
So a barrel that costs Œ4,000,

for instance, works out to about Œ22
a bottle, once other costs, such as the

fees for tending the wine, are factored
in, according to the auction house. Ship-

ping is extra.
If you can’t make it to the city of Beaune

next November, you can always bid online at
Christie’s LIVE, its virtual auction room.

www.christies.com
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If you’re going to splash out, make it count:
Throw a party under the stars at Borobudur, a
1,200-year-old Buddhist temple in Central
Java.

First, check into Amanresort’s Amanjiwo
hotel, which overlooks the massive complex—
eight stone terraces stacked on one another
and topped by a monumental stupa. The best
time for this Indonesian outdoor soiree is be-
tween June and September, when it’s least
likely to rain. On a 300-square-meter elevated
area that’s 200 meters away from Borobu-
dur’s east side—the closest you can get to this
Unesco World Heritage site with musicians

and caterer in tow—the Amanjiwo will take
care of every detail from the tables, coconut-
oil torches and candles to the band. Dinner
will feature a range of local fare cooked on-
site. The hotel also can arrange for a local per-
formance such as the traditional Ramayana, a
Hindu epic tale, or a Jatilan, a “trance dance”
of Central Java.

A party for 20 people, including food, mu-
sic, performances, temple lights, service staff
and decorations, will cost $7,000. The bar is ex-
tra; so are the hotel rooms.

www.amanresorts.com

Serene makeover

Cool accommodations

Lost, but in a good way

Help someone follow in the footsteps of
Winston Churchill, Humphrey Bogart and
David Beckham by giving him a pair of cus-
tom-made shoes from London’s G.J. Clever-
ley & Co. Ltd.Behind the old-fashioned store-
front in the Royal Arcade, George Glasgow
and his team make shoes the same way they
were made 50 years ago, when George Clever-
ley founded the business.

“Very few people in this world have a pair
of feet,” says Mr. Glasgow, who this year cele-
brated his 40th anniversary as a bespoke
shoemaker. Cleverley-made shoes are fitted
exactly to the unique size of each of your feet.

The process takes time. The last-maker
takes a three-dimensional measurement of
your feet and then carves a direct replica
from a piece of beechwood. This wooden
model, the last, takes account of “each little
nook and cranny” on toes, heels and balls; it’s
kept at the shop for at least ten years after
your first visit.

Next, the clicker and closer craft the top of
your shoes in your chosen style and color
(Cleverley’s selection includes 40 to 50 differ-
ent shades of brown alone, says Mr. Glas-
gow). After three or four months, you return
to the store for a final fitting before the
maker sews the top of your shoe to the sole.

A pair of bespoke shoes starts at around
£2,000 and goes up to around £3,500 for alli-
gator leather.

www.gjcleverley.co.uk

Roll out the barrel

+
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t For some, the best gift would be time
away from it all—and we mean really away
from it all.

To reach Taprobane Island in Sri Lanka,
guests have to wade, or go by elephant: This
one-hectare islet lies 180 meters off the coun-
try’s southern coast in Weligama Bay, about a
4 1/2 hour drive from Colombo. A bungalow
built in 1922 by a Frenchman who called him-
self Count de Mauny-Talvande has been
turned into a five-bedroom luxury villa that
caters to one set of guests at a time.

Private chefs cook any style of food, and
there’s an infinity pool as well as shaded ve-
randahs and tropical gardens. Rates for a two-
night minimum stay range from $1,000 a day
in low season to $2,200 a day during peak sea-
son, December and January. Food and drink
are extra.

November to April is the drier season;
May to October is the rainy season.

www.taprobaneisland.com
www.privateislandsonline.com

Gifts that keep giving

How’s this for an adrenaline rush? A crew
job on an entry in the Rolex Sydney Hobart
Yacht Race, a 628-nautical-mile run down the
east coast of Australia. For £4,445, Global
Yacht Racing, a U.K. company that enters sev-
eral big-ticket races world-wide, will sell up
to 12 spots on its yacht for the annual competi-
tion, which starts every year on Dec. 26. (The
record time, set in 2005, is less than two
days.)

Seasoned and novice sailors are welcome,
but the race can be challenging as well as dan-
gerous in rough seas.

“This is the Everest of sailing,” says Tibor
Piroth, 38, chief executive of Siemens IT Solu-
tions & Services in Bangkok and an avid
sailor, who bought a spot in 2005.

Crew positions for this year’s race are
filled up, but Global Yacht is already signing
up takers for next year. The price includes a
week’s training, insurance and meals.

The company also sells crew spots for
other races throughout the year, including
the ARC Transatlantic Race, which departs
from Las Palmas, and the Rolex Middle Sea
Race, out of Malta.

www.GlobalYachtRacing.com

Master and commander
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Even in these uncertain times, one thing is
certain: There’s always somebody worse off.
Here, some easy-to-manage ideas for lending
a hand:

You can give people certificates from Kiva
(www.kiva.org), an organization that makes
interest-free loans to entrepreneurs in the de-
veloping world, where even $25 or $50—typi-
cal certificate values—can go a long way.

Brooke Estin, a 24-year-old coordinator at
a nonprofit organization in Bangkok, has
made nearly two dozen small loans through
Kiva and given several certificates as pre-
sents. She gave one to a friend who is a chef,
and he joined about 10 other people to lend
$425 to a Peruvian woman to expand the
kitchen of her home restaurant.

In each country that Kiva lends in—there
are several in Asia, Eastern Europe, Africa
and the Americas—it works with microlend-
ing institutions that vet and monitor the loan
applicants. About 98% of the loans are repaid
in full.

GlobalGiving (www.globalgiving.com)
has gift cards similar to the Kiva certificates,
except the recipient chooses among charities
to donate to instead of entrepreneurs to lend
to. Follow-up progress reports show how the
money is being spent.

Projects can be searched based on region,
country and categories such as health, educa-
tion, human rights and climate change. Exam-
ple: The Half Day School in Thailand, which
helps educate Thai hill-tribe children and Bur-
mese migrant children, has received about
$8,000 so far from GlobalGiving donors.

With Oxfam Unwrapped (www.oxfamun-
wrapped.com), your recipient gets a gift card
for the project you picked explaining what it
is and how it helps. The money goes toward
projects that are crucial in developing coun-
tries, like an easy-to-maintain, hygienic toi-
let, or a section of road.

Just because property prices are falling
doesn’t mean you can’t feel good about your
home. Feng Shui experts say they can find im-
balances in your living space and then target
specific areas supporting professional suc-
cess, sound sleep and personal relation-
ships—or simply help you to get rid of clutter
that has accumulated over the years.

“It’s almost like acupuncture for build-
ings,” says Ruth Phypers, a 40-year-old Feng
Fhui consultant based in London (one of her
redesigns appears above).

Feng Shui, literally “wind” and “water,” is
a Chinese medicinal practice dating back at
least 3,000 years. Contrary to popular belief,
it can work with any style and taste. Often just
repainting a wall or putting up a mirror can
do the trick, says Ms. Phypers. “I never tell
people what furniture or fabrics to choose.”

Steve Sleeve, a 46-year-old visual artist,
had a Feng Shui consultation in March last
year. After 20 years of “collecting things,” as
he puts it, his small apartment in London was
full of stuff he didn’t really need.

The clutter, says Mr. Sleeve, also seemed
to block his career. “Something just wasn’t
flowing for me.” After throwing away many
useless items and placing the remaining ones
in more meaningful places, “something just
shifted,” he remembers. “It made me attack
the rest of my life.”

Since then, “work has just been flowing
in,” says Mr. Sleeve, and his apartment has
been tidier and more comfortable.

Feng Shui consults usually start at around
£250, depending on the size of the home. Na-
tional Feng Shui societies usually have a direc-
tory of accredited consultants.

www.fengshuisociety.org.uk
www.fengshui-verband.eu

Here’s a really cool gift. Re-created each
year and open from December to April, the
Icehotel is a fantastic structure carved en-
tirely of ice in Jukkasjärvi, a Swedish village
200 kilometers inside the Arctic Circle.

Construction begins in November, when a
mixture of snow and ice is sprayed on huge
steel forms and left to freeze solid. The
frames are later removed, leaving a maze of
freestanding corridors; suites and rooms are
built from ice blocks harvested from a nearby
river. Artists from all over the world carve
decorative features, ornate artworks and fur-
niture—including beds—from ice. Next to the
ice hotel is a set of chalets with cozy “warm”
rooms as well as a common area with bath-
rooms, showers, sauna and changing area.

From Stockholm, take a train or fly to the
town of Kiruna. Hotel staff will pick you up
and take you the 17 kilometers to the Icehotel.
Warm double rooms at Northern Lights hotel
chalet are 1,695 kronor (around Œ160) a night;
cold rooms range from 1,900 kronor to 3,500
kronor.

www.icehotel.com
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Holiday gifts with a difference
From total relaxation to extreme adventure, and from head to toe, we’ve got something special for your list.

By Cris Prystay, Emma-Kate Symons, Steve Mollman and Gabriele Steinhauser

Picnic deluxe

For the stressed executive in your life, the
gift of a stay at The Farm may be just

what the doctor should have ordered.
A former coconut and coffee planta-
tion about a two-hour drive south of
Manila, it’s an oasis of rock pools,
lakes and low-key tropical chic. “No-
body bothers you. Nobody asks for
anything, unless you ask first,” says Il-
aria Caetani, a 36-year-old economist

from Italy who spent a few days there
in October. “It gives you time to think. I

did yoga, I slept, I read and I walked a lot.
And I still had time to think over the issues I
felt I needed to solve.”

The Farm offers a basic three-day “well-
ness” program that includes vegan meals
(think organic risotto and salads of tomato
and watermelon with kaffir lime leaf vinai-
grette and spiced pistachios), which starts at
$835 plus taxes per person. There’s also a doc-
tor-supervised detox and purification pro-
gram (minimum of five days; prices start at
$2,070), and one-to-two-week “recovery”
programs for alternative approaches to deal-
ing with such problems as excess weight and
hypertension, with prices from $3,030.

Gift vouchers and airport transfers can be
arranged via email or phone through The
Farm’s Manila office.

www.thefarm.com.ph

System reboot

Saving your sole

For the person who has everything, how
about a barrel of fine wine? Each November
Christie’s holds a charity auction on behalf of
Hospices de Beaune, one of France’s oldest
hospitals.

Through the centuries, the Burgundy re-
gion’s elite have willed vineyards to the hospi-
tal, which is now a major wine producer. It’s
been selling wine to raise money for charity
since 1459 and hired Christie’s to manage its
by-the-barrel sales in 2005. At this year’s
Nov. 16 auction, 544 barrels were sold at be-

tween Œ1,600 and Œ50,000 each.
Once a barrel has been purchased at

auction, it is left to age in France, usu-
ally for 18 to 24 months, and then

bottled and labeled with the own-
er’s name. Fees for tending the
wine over this period are negoti-
ated separately. Each barrel typi-
cally produces 288 bottles of

wine, Christie’s says.
So a barrel that costs Œ4,000,

for instance, works out to about Œ22
a bottle, once other costs, such as the

fees for tending the wine, are factored
in, according to the auction house. Ship-

ping is extra.
If you can’t make it to the city of Beaune

next November, you can always bid online at
Christie’s LIVE, its virtual auction room.

www.christies.com
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If you’re going to splash out, make it count:
Throw a party under the stars at Borobudur, a
1,200-year-old Buddhist temple in Central
Java.

First, check into Amanresort’s Amanjiwo
hotel, which overlooks the massive complex—
eight stone terraces stacked on one another
and topped by a monumental stupa. The best
time for this Indonesian outdoor soiree is be-
tween June and September, when it’s least
likely to rain. On a 300-square-meter elevated
area that’s 200 meters away from Borobu-
dur’s east side—the closest you can get to this
Unesco World Heritage site with musicians

and caterer in tow—the Amanjiwo will take
care of every detail from the tables, coconut-
oil torches and candles to the band. Dinner
will feature a range of local fare cooked on-
site. The hotel also can arrange for a local per-
formance such as the traditional Ramayana, a
Hindu epic tale, or a Jatilan, a “trance dance”
of Central Java.

A party for 20 people, including food, mu-
sic, performances, temple lights, service staff
and decorations, will cost $7,000. The bar is ex-
tra; so are the hotel rooms.

www.amanresorts.com

Serene makeover

Cool accommodations

Lost, but in a good way

Help someone follow in the footsteps of
Winston Churchill, Humphrey Bogart and
David Beckham by giving him a pair of cus-
tom-made shoes from London’s G.J. Clever-
ley & Co. Ltd.Behind the old-fashioned store-
front in the Royal Arcade, George Glasgow
and his team make shoes the same way they
were made 50 years ago, when George Clever-
ley founded the business.

“Very few people in this world have a pair
of feet,” says Mr. Glasgow, who this year cele-
brated his 40th anniversary as a bespoke
shoemaker. Cleverley-made shoes are fitted
exactly to the unique size of each of your feet.

The process takes time. The last-maker
takes a three-dimensional measurement of
your feet and then carves a direct replica
from a piece of beechwood. This wooden
model, the last, takes account of “each little
nook and cranny” on toes, heels and balls; it’s
kept at the shop for at least ten years after
your first visit.

Next, the clicker and closer craft the top of
your shoes in your chosen style and color
(Cleverley’s selection includes 40 to 50 differ-
ent shades of brown alone, says Mr. Glas-
gow). After three or four months, you return
to the store for a final fitting before the
maker sews the top of your shoe to the sole.

A pair of bespoke shoes starts at around
£2,000 and goes up to around £3,500 for alli-
gator leather.

www.gjcleverley.co.uk

Roll out the barrel
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t For some, the best gift would be time
away from it all—and we mean really away
from it all.

To reach Taprobane Island in Sri Lanka,
guests have to wade, or go by elephant: This
one-hectare islet lies 180 meters off the coun-
try’s southern coast in Weligama Bay, about a
4 1/2 hour drive from Colombo. A bungalow
built in 1922 by a Frenchman who called him-
self Count de Mauny-Talvande has been
turned into a five-bedroom luxury villa that
caters to one set of guests at a time.

Private chefs cook any style of food, and
there’s an infinity pool as well as shaded ve-
randahs and tropical gardens. Rates for a two-
night minimum stay range from $1,000 a day
in low season to $2,200 a day during peak sea-
son, December and January. Food and drink
are extra.

November to April is the drier season;
May to October is the rainy season.

www.taprobaneisland.com
www.privateislandsonline.com

Gifts that keep giving

How’s this for an adrenaline rush? A crew
job on an entry in the Rolex Sydney Hobart
Yacht Race, a 628-nautical-mile run down the
east coast of Australia. For £4,445, Global
Yacht Racing, a U.K. company that enters sev-
eral big-ticket races world-wide, will sell up
to 12 spots on its yacht for the annual competi-
tion, which starts every year on Dec. 26. (The
record time, set in 2005, is less than two
days.)

Seasoned and novice sailors are welcome,
but the race can be challenging as well as dan-
gerous in rough seas.

“This is the Everest of sailing,” says Tibor
Piroth, 38, chief executive of Siemens IT Solu-
tions & Services in Bangkok and an avid
sailor, who bought a spot in 2005.

Crew positions for this year’s race are
filled up, but Global Yacht is already signing
up takers for next year. The price includes a
week’s training, insurance and meals.

The company also sells crew spots for
other races throughout the year, including
the ARC Transatlantic Race, which departs
from Las Palmas, and the Rolex Middle Sea
Race, out of Malta.

www.GlobalYachtRacing.com

Master and commander
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Even in these uncertain times, one thing is
certain: There’s always somebody worse off.
Here, some easy-to-manage ideas for lending
a hand:

You can give people certificates from Kiva
(www.kiva.org), an organization that makes
interest-free loans to entrepreneurs in the de-
veloping world, where even $25 or $50—typi-
cal certificate values—can go a long way.

Brooke Estin, a 24-year-old coordinator at
a nonprofit organization in Bangkok, has
made nearly two dozen small loans through
Kiva and given several certificates as pre-
sents. She gave one to a friend who is a chef,
and he joined about 10 other people to lend
$425 to a Peruvian woman to expand the
kitchen of her home restaurant.

In each country that Kiva lends in—there
are several in Asia, Eastern Europe, Africa
and the Americas—it works with microlend-
ing institutions that vet and monitor the loan
applicants. About 98% of the loans are repaid
in full.

GlobalGiving (www.globalgiving.com)
has gift cards similar to the Kiva certificates,
except the recipient chooses among charities
to donate to instead of entrepreneurs to lend
to. Follow-up progress reports show how the
money is being spent.

Projects can be searched based on region,
country and categories such as health, educa-
tion, human rights and climate change. Exam-
ple: The Half Day School in Thailand, which
helps educate Thai hill-tribe children and Bur-
mese migrant children, has received about
$8,000 so far from GlobalGiving donors.

With Oxfam Unwrapped (www.oxfamun-
wrapped.com), your recipient gets a gift card
for the project you picked explaining what it
is and how it helps. The money goes toward
projects that are crucial in developing coun-
tries, like an easy-to-maintain, hygienic toi-
let, or a section of road.

Just because property prices are falling
doesn’t mean you can’t feel good about your
home. Feng Shui experts say they can find im-
balances in your living space and then target
specific areas supporting professional suc-
cess, sound sleep and personal relation-
ships—or simply help you to get rid of clutter
that has accumulated over the years.

“It’s almost like acupuncture for build-
ings,” says Ruth Phypers, a 40-year-old Feng
Fhui consultant based in London (one of her
redesigns appears above).

Feng Shui, literally “wind” and “water,” is
a Chinese medicinal practice dating back at
least 3,000 years. Contrary to popular belief,
it can work with any style and taste. Often just
repainting a wall or putting up a mirror can
do the trick, says Ms. Phypers. “I never tell
people what furniture or fabrics to choose.”

Steve Sleeve, a 46-year-old visual artist,
had a Feng Shui consultation in March last
year. After 20 years of “collecting things,” as
he puts it, his small apartment in London was
full of stuff he didn’t really need.

The clutter, says Mr. Sleeve, also seemed
to block his career. “Something just wasn’t
flowing for me.” After throwing away many
useless items and placing the remaining ones
in more meaningful places, “something just
shifted,” he remembers. “It made me attack
the rest of my life.”

Since then, “work has just been flowing
in,” says Mr. Sleeve, and his apartment has
been tidier and more comfortable.

Feng Shui consults usually start at around
£250, depending on the size of the home. Na-
tional Feng Shui societies usually have a direc-
tory of accredited consultants.

www.fengshuisociety.org.uk
www.fengshui-verband.eu

Here’s a really cool gift. Re-created each
year and open from December to April, the
Icehotel is a fantastic structure carved en-
tirely of ice in Jukkasjärvi, a Swedish village
200 kilometers inside the Arctic Circle.

Construction begins in November, when a
mixture of snow and ice is sprayed on huge
steel forms and left to freeze solid. The
frames are later removed, leaving a maze of
freestanding corridors; suites and rooms are
built from ice blocks harvested from a nearby
river. Artists from all over the world carve
decorative features, ornate artworks and fur-
niture—including beds—from ice. Next to the
ice hotel is a set of chalets with cozy “warm”
rooms as well as a common area with bath-
rooms, showers, sauna and changing area.

From Stockholm, take a train or fly to the
town of Kiruna. Hotel staff will pick you up
and take you the 17 kilometers to the Icehotel.
Warm double rooms at Northern Lights hotel
chalet are 1,695 kronor (around Œ160) a night;
cold rooms range from 1,900 kronor to 3,500
kronor.

www.icehotel.com
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By Lauren A.E. Schuker

I
T WAS NEARLY A DECADE ago
that Steven Soderbergh and two
partners, actor Benicio Del Toro

and producer Laura Bickford, first
discussed making a long, ambitious
film about revolutionary Che Gue-
vara. It soon became apparent, how-
ever, that they were perhaps the
only people in Hollywood willing to
gamble on a four-hour epic made
largely in Spanish.

This weekend, Mr. Soderbergh’s
movie will begin an unusual theatri-
cal run with IFC Films. Funded
largely by foreign backers after the
Hollywood studios passed, “Che”
will open as a 257-minute film on Fri-
day and play for a single week in
New York and Los Angeles; then, in
January, IFC will reissue the epic as
two separate two-hour films at the-
aters across the U.S. and Europe be-
fore also releasing it on video on de-
mand. Mr. Soderbergh’s struggles
to get the film funded and released
are signs of the mounting financing
challenges facing filmmakers in to-
day’s Hollywood. “For a while, we
were financing the script and devel-
opment ourselves, waiting to see
what the best circumstances for the
film would be,” he says.

Scrambling for production funds
is nothing new for Mr. Soderbergh,
a veteran director who works both
inside and outside the studio sys-
tem. The 45-year-old’s résumé in-
cludes franchises like “Ocean’s
Eleven,” serious, critically ac-
claimed films like “Traffic” and tiny
independent fare like his 2006 film
“Bubble.”

Snubbed by the major U.S. stu-
dios on “Che,” Mr. Soderbergh and
his partners turned to Europe. The
French film company Wild Bunch
supplied about 75% of the financing
for the $58 million movie and pre-
sold a number of territories to the in-
ternational arms of companies like
Warner Bros. to recoup the sum.
Spain’s Telecinco came in later and
provided additional financing.

The film follows the life of
Ernesto “Che” Guevara, the Argen-
tine doctor who rose up as an idealis-
tic insurgent and became an interna-
tional symbol of rebellion. Mr.
Soderbergh shot the two parts in dis-
tinct styles. For the first part, which
follows Che, played by Mr. Del Toro,
as he meets Fidel Castro and rises to
power during the Cuban Revolution

to overthrow Fulgencio Batista’s dic-
tatorship, he used a wider frame
evocative of a classic Hollywood
style to highlight the triumphant na-
ture of that revolt. The second film
traces Che’s failed attempt to revolu-
tionize Bolivia which ended with his
capture and subsequent execution
in 1967; Mr. Soderbergh shot the sec-
ond chapter with a handheld cam-
era to get across the uncertainty of
Che’s mission.

In a typical career sequence for
Mr. Soderbergh, he followed his
work on “Che” by shooting a $22.5
million Matt Damon movie for
Warner Bros. about a price-fixing
scandal in the world of agriculture,
called “The Informant,” which
comes out next fall; from there, he
quickly moved on to production on
“The Girlfriend Experience,” star-
ring mostly nonprofessional actors
and made on a shoestring budget of
about $1.8 million.

Maneuvering between different
types of projects demands flexibil-
ity. These days, movie theaters are

awash in a glut of small, indepen-
dent movies that were funded by
the billions of dollars that outside in-
vestors, such as hedge funds,
poured into Hollywood in recent
years. The oversupply has made it
difficult for small movies to com-
pete. And now, new financing for
such films has become scarce amid
Wall Street’s meltdown.

Such issues are, in part, what
made financing “Che” so difficult.
“Two decades ago, it was easy to fi-
nance a film from a single source,”
says Mr. Soderbergh. “Hollywood
wasn’t laying so much off film bud-
gets to equity partners or other stu-
dios. But these days, every film has
a handful of partners.”

Indeed, Mr. Soderbergh says
Warner Bros. outsourced part of the
financing for “The Informant,” to
not one but two additional equity
partners. “Twenty years ago,” says
Mr. Soderbergh, “nobody—studios
or independent producers—was do-
ing that on a budget that size. Partic-
ipant and Groundswell are both
great partners to have for Warner

Bros., but at a certain point, if you
can’t write a check for this movie,
then I guess you can’t write a check
for anything.” Warner Bros. con-
firmed that it has two partners on
the movie but says that it wasn’t an
unusual arrangement.

The harsh economic realities of
today’s film industry have also
forced prominent directors like Mr.
Soderbergh to seek financing
abroad. Spike Lee financed his most
recent film with money from Italian
investors; Oliver Stone’s “W.” was fi-
nanced by a crew of equity partners
from Asia and Europe.

Mr. Soderbergh has long turned
to foreign investors to back his mov-
ies, such as his 1991 mystery thriller,
“Kafka.” “For certain kinds of mov-
ies, you are going have an easier
time finding money overseas,” he
says, adding that winning Cannes’
top film prize in 1989 with “Sex,
Lies, and Videotape” helped estab-
lish his name abroad.

Landing a U.S. distributor for
“Che” proved not only to be challeng-
ing but “downright depressing,” says

Mr. Soderbergh, who has long nur-
tured cozy relationships with distrib-
utors and studios, especially Warner
Bros., where his now-defunct produc-
tion company with George Clooney,
Section Eight, once enjoyed a produc-
tion deal. The foreign-language com-
ponent of “Che” posed a major prob-
lem for U.S. distributors, says Mr.
Soderbergh. “I knew that a foreign
language film would be a problem,
but I felt that a movie about a guy
who holds such staunch anti-imperi-
alist views with him speaking the lan-
guage of the imperialists would look
ridiculous,” he says.

Despite the language issue,
“Che” eventually attracted U.S. bid-
ders: In September, IFC Films an-
nounced it would distribute the
movie. The company will offer the
film on a variety of formats in rapid
succession, releasing the full-length
version on Dec. 12 in New York and
Los Angeles for one week and then
again in January as two admissions,
the first titled “The Argentine” and
the second, “Guerrilla.” About two
weeks after that, it will be available
through IFC’s video-on-demand
platform.

While many filmmakers bristle
at the idea of releasing a movie so
quickly through video on demand,
the notion is hardly revolutionary
to Mr. Soderbergh, who helped pio-
neer the concept of simultaneous re-
leases with his 2006 film, “Bubble,”
about a murder in a small Midwest-
ern town. That film, along with “The
Girlfriend Experience,” is part of a
six-picture deal he struck with Dal-
las Mavericks owner Mark Cuban
and Todd Wagner’s 2929 Entertain-
ment to fund smaller films that get
distributed simultaneously on DVD,
cable TV, and in theaters.

That pact was part of an effort by
Mr. Soderbergh to navigate the digi-
tal revolution. Within five years, Mr.
Soderbergh predicts, the film indus-
try will see a major Hollywood stu-
dio release one of its biggest films si-
multaneously in theaters, on cable,
and on a DVD or Blu-ray disc. At that
point, Mr. Soderbergh adds, “Only
the fittest will survive.”

A director tries ‘Guerrilla’ financing

Sex, lies and oscars
A selective look at the films of Steven Soderbergh

‘Sex, Lies, and Videotape’ (1989)
Budget: $1.2 million
U.S. box office: $24.7 million
Backstory: This Miramax film co-starring 
James Spader (below) catapulted Steven 
Soderbergh—then unknown—to international 
fame and won him the coveted Palme d’Or at 
the Cannes Film Festival.

‘Erin Brockovich’ (2000)
Budget: $46 million

U.S. box office: $125.5 million
Backstory: Based on a true story, this film centers 

on a single mother (Julia Roberts, above) who finds 
work as a legal assistant—and becomes embroiled in 

one of the biggest class-action lawsuits in history.

‘Traffic’ (2000)
Budget: $46 million
U.S. box office: $124.1 million
Backstory: This drama, which 
chronicled America’s war on drugs 
by weaving together several 
disparate stories, swept the 
Academy Awards in 2001—
including winning a best-director
Oscar for Mr. Soderbergh.

‘Bubble’ (2006)
Budget: $1.6 million
U.S. box office: $145,626
Backstory: This drama about 
a murder in a small town was 
released simultaneously on
DVD and in theaters as part 
of a six-picture deal that Mr.
Soderbergh struck with 2929
Entertainment.

‘Ocean’s Thirteen’ (2007)
Budget: $121 million

U.S. box office: $117.1 million
Backstory: The third installment of the 

Warner Bros. heist franchise didn’t 
perform as well as its two predecessors,

which Mr. Soderbergh also directed.
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From left, ‘Che’ director Steven
Soderbergh, actor Benicio del Toro,
executive producer Gregory Jacobs.

Revolutionary film
Watch a clip from ‘Che’ and

read a Q&A with director
Steven Soderbergh, at

WSJ.com/Lifestyle
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Clockwise from above: A film about
David Lang and his wife, Rachel, recalls
his days in the Indian Army; Rebecca
Letchford’s display of family photos;
Loke-Khoon Tan’s birthday gift to his
mother was a 3 1/2-minute film
tribute; Chin Mooi Tan with her
daughter Francine Tan.

By Nellie S. Huang

A
S HIS MOTHER’S 80th
birthday approached,
Loke-Khoon Tan pon-
dered what present
would be fitting to
mark such a mile-

stone.
He settled on a gift of memo-

ries: a 3µ-minute film dotted with
old black-and-white photos of his
parents’ younger years and snap-
shots of him and his two sisters
as children, awkward teenagers,
then proud university graduates.
It’s a family love letter of sorts to
their mother, Chin Mooi.

Looking into the camera as the
film rolls, Mr. Tan says, “I know
I’ve neglected her for a very long
time.” While the jazz tune “Some-
one to Watch Over Me” plays
softly in the background, the law-
yer, now 46 years old, adds: “It
gives me a lot of guilt.” Shown as
a surprise at a birthday dinner
party in July 2007 for about 70
guests at Singapore’s Shangri-La
Hotel, it moved Mr. Tan’s usually
reserved mother to tears.

More families these days are
interested in bringing their histo-
ries to life. A handful of compa-
nies are coming up with creative
ways to capture family stories
that make great gifts for any occa-
sion. Documentary filmmakers are
shooting live interviews, then
splicing in archival photos and
video footage to make short mov-
ies about ordinary people. Photog-
raphers are taking family photos
and creating displays of glass etch-
ings, architectural sculptures and
bespoke objects. And there’s lots
of advice out there for people who
prefer to do it themselves.

“Everyone has good stories
that need telling,” says Gabriela
Domicelj of Hong Kong-based The
Media Village, which makes short
films—from a few minutes long to
an hour or more—for families.
“Kids grow up with blistering
speed. Memories of events, cele-
brations and special moments
fade,” adds Charles Edwards, who
has a background in advertising,
music and film production, and is
Ms. Domicelj’s business partner.
“The films we make are a way to
hold those stories and keep them
fresh in a way that makes them
easy and enjoyable to watch.”

In the 18 months since Mr. Ed-
wards and Ms. Domicelj, both 42,
started the family-films division of
their company, it has produced
more than a dozen documentaries.
Films of less than five minutes
cost $4,000 to $12,000; a
30-minute film starts at $20,000,
excluding expenses such as air-
fare. The Media Village also makes
corporate films and TV commer-
cials in various languages.

Family films can take a variety
of angles—some are aimed at re-
capturing the past while others
target preserving current events.
When a film is finished, says
Fiona Murphy, a 50-year-old fam-
ily-documentary maker based in
London, “it can be a bridge over
time and distance. Grandparents
see the domestic life they may be
excluded from by thousands of
miles, and children who see only
gray heads and slow movements

realize their grandparents were
once gorgeous and sexy.”

Sometimes, the stories that
families want to tell are straight-
forward: Julia and Harold Kim, a
Hong Kong couple with five sons,
just wanted to capture the fun and
craziness of their everyday lives.
In other cases, the movies are
more like feature films: A docu-
mentary about David and Rachel
Lang, a U.K. couple who met in
1943 but didn’t marry for a dozen
years, became a romantic comedy
about their courtship that
spanned several continents. And
other times, there’s no real plot:
Mr. Tan, the attorney, was simply
looking for a heartfelt way to tell
his mother he loved her.

Putting together a film like this
requires a bit of labor: During the
planning stage, the filmmakers
typically work closely with the cli-
ent to determine the objectives of
the film, the audience for it, and
to define what key messages
should be relayed as well as who
the key storytellers will be. The
filmmakers write a script, which
the client must approve—and this
collaboration continues through
the process with clients confirm-
ing accuracy and vetting the place-
ment of photos and the selection
of soundbites.

No matter whether the film is
3µ-minutes long or much longer,
clients have to be prepared to in-
vest a few hours to 20 hours of
their time and provide photo-

graphs—a maximum of 200—for
use in the film. “This way we en-
sure that the photos we select are
meaningful to the client,” says Ms.
Domicelj, whose team includes
three experienced film editors.
The final movie is delivered in
DVD format.

Squabbles during filming can
crop up, says Ms. Murphy. Kids
tend to get grumpy, adults lose
their temper. “You can generally
sense things on the wind, but
sometimes it blows up out of no-
where,” she says, adding that she
usually makes a hasty exit to let
the situation cool.

What inspired Mr. Tan, who
grew up in Singapore but has
lived in Hong Kong for many
years, to have a movie made was
“A Time and a Place: the Phillips
Story,” another production by The
Media Village. The 90-minute doc-
umentary tells the story of Sir
John and Lady Phillips, Ms.
Domicelj’s grandparents, promi-
nent Australians (he was Austra-
lia’s central bank governor from
1968 to 1975) who at the ages of
75, healthy and having lived happy

lives, together ended them in
1986. “I was so moved by it,” says
Mr. Tan, who met Ms. Domicelj be-
cause their sons are schoolmates,
plus they’re both cinema fans.
“There was so much love in the
family, despite the tragedy and
huge loss,” he adds.

For the Tans, their family film,
“Chin Mooi: Heart of the Family”
wasn’t the easiest project to pull
off. Mr. Tan’s sisters, Francine, 41,
and Siew Pin, 47, had to help
gather photos for the filmmakers
without tipping off their parents,
since the film was supposed to be
a surprise.

And then there were the inter-
views. For Francine Tan, the film
dredged up painful memories. “I
thought at first, ‘Great. This is a
fabulous idea,’” says the intellec-
tual-property lawyer. “But soon af-
ter that it hit me…you’re going to
have to confront some issues from
your childhood and think about
your mum. There were some re-
grets and pain there.”

Even so, it was worth the trou-
ble, says Ms. Tan, who lives in Sin-
gapore. “We had a chance to ex-
press in a very tangible way how
we felt about [our mother], be-
cause being Chinese…we’re never
very expressive about things. It
was a great opportunity to do it
without being awkward.”

The film helped the already-
close family “jell,” says Mr. Tan,
who recounts in the film how his
mother with “movie star” looks
nursed him back to health about
20 years ago when he fell ill in his
final year of law school. Adds
Francine Tan: “We should do all
these things and express all these
things before it’s too late.”

London filmmaker Ms. Murphy
has been making short family
films—she calls them documen-
tary portraits—for four years. “I
shoot it myself,” says Ms. Murphy,
who calls her company Echo Docu-
mentary Films and says this ap-
proach is less intrusive than bring-
ing along an entire film crew. Her
films range from 10 to 55 minutes,
for which she charges $3,500 to
$37,000.

The key for Ms. Murphy is to
find out what people who will be
in the film care about most. She
usually interviews them once or
twice before shooting—for half an

hour or so at their homes—to
home in on the best topic. “Unless
they’re animated, the whole thing
gets a bit dreary,” says Ms. Mur-
phy, a former journalist. A stay-at-
home mother, for instance, may
talk about most of her day like it’s
a chore, but “her eyes sparkle”
when she talks about walking the
kids to school, says Ms. Murphy.
Similarly, when doing a portrait of
older people, she says, it’s a big
mistake to try to do their whole
life, “so you find one period they
want to talk about.”

For one such film, made last
year about David and Rachel Lang,
both now 83, Ms. Murphy focused
on the period before their mar-
riage from the late 1930s to the
mid-1950s. “They met, they didn’t
marry, they didn’t marry, they
didn’t marry and then they did.
It’s a romantic comedy,” she says.

The movie, “A Good Match,”
uses the Battle of Britain, the Ma-
laya Emergency, the Korean War
and the Suez Crisis as backdrops.
Mr. Lang served in the Indian
Army and Mrs. Lang worked in
the office of Britain’s MI5. “We
weren’t ever allowed to talk”
about the work, Mrs. Lang says in
a telephone interview from Lon-
don about her stint with the na-
tional Security Service.

Sprinkled between their filmed
interviews, which took place in
the Langs’ living room, Ms. Mur-
phy inserted archival footage of
Britain, India, Malaysia, Egypt and
Hong Kong—gathered from Movi-
etone, Pathe News and the Impe-
rial War Museum—to give the film
a sense of time and place.

It was produced at the behest
of the Langs’ son-in-law, as a sur-
prise for his wife, Sarah, on her
50th birthday. But the best thing
about it, Mrs. Lang says now, was
showing it to their six grandkids.
“Times have changed so much in

Turning a family’s past into a

Video companies
make personal
documentaries
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Screening room
Watch a clip from the movie

‘Frost/Nixon,’ at
WSJ.com/Lifestyle

A chillingly real ‘Frost/Nixon’

WSJ.com

M
IMICRY GIVES WAY to dark
majesty in “Frost/Nixon,” a
spellbinding film version of

Peter Morgan’s play about the 1977
televised confrontation between an
English talk-show host, David Frost,
and the former president who had re-
signed in disgrace three years before.
The majesty flows not from Nixon him-
self, though he’s played phenomenally

well by Frank Langella, but from the
spectacle of that tortured man sum-
moning up, yet again, the tumultuous
epoch he embodied.

What a spectacle it is. Mr. Langella
has most of the pieces of his perform-
ance in place from the start—the seiz-
ing intelligence, the ponderous physi-
cality, the cold cunning, the alternate
layers of stiffness and charm. Still, it’s
a performance, and for a while a fairly
circumspect one that declines to
dwell on Nixon’s asperity, his basso-
profundo petulance and volcanic an-
ger. But then, toward the end of the ex-
tended interviews, something remark-
able happens as Michael Sheen’s Frost
closes in, and the camera with him, on
what he hopes will be the fallen presi-
dent’s first mea culpa following the
nightmarish sequence of events that
came to be known as Watergate. Lan-
gella the actor starts to vanish, and
he’s replaced by the spectral presence
of a once-omnipotent chief of state
contemplating, in pitiless close-ups,
the nature of his deeds and the depth
of his fall.

Close-ups are indispensable here—
not only to the film, which was di-
rected by Ron Howard, but to the origi-
nal TV interviews, which are available
on DVD. “The reductive power of the
close-up” is how it’s put by Sam Rock-
well in the role of James Reston Jr.,
one of the writers and journalists
Frost hired to shore up his production
team. That power can cut every which
way. TV’s greatest sin is that it simpli-
fies and diminishes, Reston notes, but
he also says, rightly, that Frost suc-
ceeded in getting, “for a fleeting mo-
ment, what no investigative journal-
ist, no state prosecutor, no judiciary
committee or political enemy had
managed to get—Richard Nixon’s
face, swollen and ravaged by loneli-
ness, self-loathing and defeat.”

What Ron Howard gets, to a degree
that’s astonishing in a two-hour film,
is the density and complexity, as well
as the generous entertainment quo-
tient, of Peter Morgan’s screenplay.

(Mr. Morgan previously wrote “The
Queen,” in which Michael Sheen
played Tony Blair, and “The Last King
of Scotland.”) “Frost/Nixon” does
more than dramatize the high points
of the TV interviews. In the frantic
run-up to the recorded interviews,
and during the early videotape ses-
sions, the film gives us the collateral
drama of a talk-show host, accus-
tomed to celebrity chatter, trying des-
perately to play the role of a serious
journalist.

“Don’t forget,” warns his producer,
who’s played by Matthew Macfadyen,
“you’re in there with a major opera-
tor.” That’s an understatement; he’s
also in there with a master obfuscator.
In the preliminary exchanges, Nixon
outmaneuvers his adversary at every
turn. Frost may have been fed the
right questions by his handlers, but he
can’t assert himself long enough to
pose them in the face of Nixon’s self-
serving evasions and crafty ramblings
to run out the clock. Yet “Frost/Nixon”
operates on still another dramatic
plane—a battle of wits between two
adversaries who turn out to be fully
worthy of one another. Both men are
desperate to succeed. Frost needs to
revive a sagging career by selling an
expensive, problematic production

that he’s been forced to finance in
large part out of his own pocket.
Nixon needs to start the long process
of rehabilitating himself, and has been
assured by his handlers that Frost, an
amiable lightweight, will be a push-
over.

Untruer words have seldom been
spoken, unless to Sarah Palin. Michael
Sheen, a brilliant actor in his own
right, grows his character from a
bright-eyed social butterfly to a gim-
let-eyed interrogator who, altogether
plausibly, finds his focus and the cour-
age to go with it. From time to time
the movie itself stands on shaky
ground between show business and
history—Mr. Morgan has invented
freely, though not, of course, in the TV
interviews. But it’s a movie in the full-
est sense, entertaining and instruc-
tive in equal measure.

‘Cadillac Records’
“Cadillac Records” may be a mess

dramatically, but it’s a wonderful
mess, and not just because of the
great music. The people who made it
must have harbored the notion, al-
most subversive in a season of so
many depressing films, that going out
to the movies should be fun.

This particular movie, which was
written and directed by Darnell Mar-
tin, could have been called “Chess
Records,” since that’s the center of the
story—the rise and fall of the Chicago
label that provided a home and surro-
gate family for blues legends-in-the-
making. But the label’s founder, a
young Polish émigré named Leonard
Chess (Adrien Brody), bought Cadil-
lacs for his musicians when they made
their first hits, so the title has logic
along with marketing allure.

The allure of the cast can’t be over-
stated, even though Ms. Martin’s
script seems determined to march the
cast through every step of the decades-
long way as the blues evolved into
rock and roll. Jeffrey Wright is superb
as Muddy Waters. Columbus Short is
scarily mercurial as Little Walter. I’ve
never seen a performance quite so ee-
rie—effectively so—as Eamonn Walk-
er’s Howlin’ Wolf, whose speaking
voice emanates from some mysteri-
ous cave of the winds. Mos Def, whose
acting grows more distinctive with
each role, plays the bumptious cross-
over prodigy Chuck Berry, and Be-
yoncé Knowles is the singular, and self-
destructive, singer Etta James. Ms.
Knowles sometimes shatters the
sense of period with the sheer force of
her musical personality, but there’s a
lot to be said, as “Frost/Nixon” demon-
strates, for displays of unrestrained
power.

By Michelle Kung

FRANK LANGELLA HAS
an affinity for playing

outsiders and flawed individ-
uals, he says. On Broadway,
he’s getting into trouble with
King Henry VIII every night
as Sir Thomas More in “A
Man for All Seasons”; on-
screen, he played a sexy,
memorable “Dracula” in
1979, and his latest cine-
matic outlier is President Ri-
c h a rd N i xo n i n
“Frost/Nixon.” This adapta-
tion of Peter Morgan’s play
revolves around the 1977 in-
terviews between the dis-
graced former president and
British talk-show host David
Frost (Michael Sheen). Di-
rected by Ron Howard (“The
Da Vinci Code”), the film
opened in limited release
Dec. 5 and hits theaters in Eu-
rope in January. Oscar talk
for Mr. Langella, 70 years
old, has begun.

Q: You first played
Nixon when “Frost/Nixon”
opened in London in Au-
gust 2006 and reprised the
role on Broadway and for
the film in 2007. Was it
hard letting go of the char-
acter?

No—I liked Richard Nixon
and I liked playing him. I
don’t think he’ll ever be gone
from me, because something
about the man is just very
powerful. His pain, and the
obviousness of his pain,
stays with you. It’s not a sen-
timent that’s new to any of
us—you could see it on him
at all times, his discomfort in
public—but I discovered he
could be equally funny and
charming. He just wasn’t a re-
laxed man, and was forever
churning away, trying to
achieve greatness. But I’m
deeply involved with playing
Sir Thomas More now. Once
something’s over, you hang
up the suit and move on.

Q: Given his discomfort,
he would not have done
well in today’s 24/7
news cycle.

Yes, there was at
that point a cer-
tain amount of dis-
tance between
the public and
press but now,
the ubiquitous-
ness of the presi-
dent, of all politi-
cians, is remark-
able to me—they
turn up on every
show; I don’t know
how they have
lives of any kind.
The business of get-
ting work done
must be very dif-
ficult. Nixon
wasn’t required
to appear that of-
ten.

Q: Where were you
when Nixon resigned in
1974?

I was in a theater re-
hearsal in Williamstown,

Mass., working on a play. I
was sitting on the floor of a
little rented house with a
script in my lap and I
stopped and watched the res-
ignation and then went back
to work.

Q: In plays, actors seem
to derive their emotions
from the momentum of an
extended live perform-
ance. How do you recap-
ture that for film?

You do what’s required. If
you’re doing a play, you’re
not really doing a man’s life,
you’re doing a microcosm of
it. It’s live and over in an
hour and half. If you’re doing
a movie, and you’re on a set
for 18 hours a day for 35
days, and a makeup chair for
two hours every day before
you even walk on set, there’s
some little heartbeat that’s
going on all the time, that
then has to really pump
when you hear the word ac-
tion. Between scenes, you
just have to be a professional
and maintain it—but not to
the point of any self-flagella-
tion.

Q: Much of the film was
shot on location, including
Nixon’s beachfront prop-
erty at Casa Pacifica in San
Clemente and the home in
Monarch Bay where the in-
terviews were shot, which
must have been energizing
as an actor.

Absolutely, everything
helps. Plus, all the inter-
views were shot chronologi-
cally, which was a smart idea
on Ron’s part, so the David-
and-Goliath trajectory
[Frost seen as a lightweight,
Nixon the senior statesman]
for Michael and I kept grow-
ing until we shot the final
scene.

Q: At various points in
the film’s development, it
was rumored that Warren
Beatty and Jack Nicholson
would get the role of Nixon.
How confident were you

about eventually repris-
ing your role for film?

I never thought
about it specifically
one way or another.
Once the role was of-
fered to me, after we
opened on Broad-
way, I knew the role
was mine. But until
that point, I knew it

was up for grabs.
When I was in London,
I had one phone con-

versation with Ron
where I told him it was

probably pretty obvi-
ous to him that I’d love

to do the movie, and he
said, just keep doing
what you’re doing, and I

did. Worked out pretty well.

Film
JOE MORGENSTERN

Langella on characters
from Dracula to Nixon

Opening this week in Europe
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the last 50 years and the young
just don’t know what it was like.”

Keeping a memory alive is how
Ms. Domicelj got into family films.
Six years ago, when she was living
in Sydney, she got behind the cam-
era to make a movie about her fa-
ther, who was dying of cancer. “I
had three young children and real-
ized they would never know him
well,” says Ms. Domicelj, a former
partner at global consulting firm
Accenture who now lives in Hong
Kong.

With directing help from a
freelance professional filmmaker,
Ms. Domicelj wrote a script, re-
searched the project and produced
the final cut. Seamlessly woven in
were interviews with her father,
Serge, key family members,
friends and work colleagues, as
well as old photographs and video
footage taken of her father
throughout his life. The 52-minute
film took a year to complete.

Serge Domicelj lived to see the
movie—it was screened for 40
family members and friends at a
party for his 70th birthday in Jan-
uary 2003. “The event was power-
ful. It was so meaningful to our
family,” Ms. Domicelj recalls. After
moving to Hong Kong, she quit
her management consulting job
and joined forces with Mr. Ed-
wards.

For Julia and Harold Kim, it
was all about wanting to show the
business of life. They won a Media
Village 30-minute movie at a
school charity auction. “I didn’t
even know my husband was bid-
ding for it. I thought he was kid-
ding around,” about vying for the
film, says Mrs. Kim. “Then he de-
cided it was a cool idea.” She was
pregnant with her fifth son at the
time, in mid-2006 (friends joked
that night about using the film to
record the baby’s birth), and the
Kims decided to wait until after

the baby was born and show a typ-
ical day in their life. “Because you
forget the little things,” says Mrs.
Kim, 35.

So one morning, the Kims
rushed their kids downstairs in a
hectic scramble for the school
bus, and The Media Village crew
was already there. “There were
lights shining and the mike was
right here,” she says. “The kids
felt like they were movie stars.”

As part of the production pro-
cess, the Kims went through 7,000
digital photos and handed over
300, which Mr. Edwards then
culled to 100 to include in the
movie. Scenes are punctuated by
clips of songs—including some of
the boys’ favorites—and some fam-
ily friends and nannies were inter-
viewed for the film, which is titled
“Life’s a Balance: the Kims, 2007.”
The final product “is a personal
video” on DVD, says Mr. Kim, a
44-year-old banker who is Korean-
American.

The ultimate payback, however,
was the process itself: “It makes
you think about what’s important
in your life and what you want to
remember,” says Mrs. Kim. Chil-
dren, she adds, “grow so fast.”

There are, of course, other
ways to record family histories. On
a sunny afternoon in mid-October,
Geoff and Rebecca Letchford, a
married couple from Australia, ar-
rive at a house in Hong Kong’s Pok
Fu Lam district with three camera
bags in tow. They are there to take
photographs of four sisters—ages
1 to 7. While Geoff snaps away,
Rebecca cajoles the sisters, who

are playing with a toy tea set on a
small terrace, into smiling.

The end product can be unique.
From three-meter-square canvases
to wall-size glass murals, desktop
six-sided cubes and chair uphol-
stery, the Letchfords can custom-
ize photos to almost any medium—
even the drapery of a window cur-
tain. They also do books—coffee-ta-
ble style, bound in brightly colored
cloth, which the couple says have
proved to be popular presents.

The Letchfords had a wedding-
photography business in Australia
when an old client who had
moved to Hong Kong called and
asked: “‘What would it take for
you to get you here and take pho-
tographs of my kids?’” As a lark,
they told her to find a couple of
other clients. She found 15.

That was eight years ago. Now
the Letchfords hopscotch around
the globe taking pictures of cli-
ents—most of whom spend up-
ward of $6,500. Most are families
with young children. One Austra-
lian family in Hong Kong has
asked the Letchfords to shoot
their three boys every year—and
produce a book for each boy, annu-
ally—until they reach the age of
21. Locations are rarely repeated:
So far, the Letchfords have photo-
graphed the family at home in
Hong Kong and on vacations in It-
aly, Africa and Australia.

Christina Gaw, a former bank
executive who now works for her
family business in Hong Kong, has
had her four children (ages 8, 6, 4
and 2) photographed on four occa-
sions.

She’s made good use of the
Letchfords’ varied mediums includ-
ing a large glass wall in the entry-
way of her home that’s actually a
family beach photo. Ms. Gaw vows
to have her kids photographed by
the Letchfords “until they stop
changing.”

lasting present
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‘O
NCE UPON A TIME, a
very long time ago now,
about last Friday, Win-

nie-the-Pooh lived in a forest all
by himself”—thus does English
writer A.A. Milne (1882-1956) in-
troduce one of the most beloved
figures in children’s literature.

On Wednesday, Sotheby’s
London will hold a special sale de-
voted to the little bear “of very
little brain” who keeps on get-
ting into a fix, and his friends
Christopher Robin, Piglet, Eey-
ore, Rabbit and Owl.

In creating Pooh, Milne drew
on the world around him. Chris-
topher Robin, who the human-
like animals look up to for ad-
vice, is based on Milne’s son of
the same name. Winnie-the-
Pooh was inspired by his son’s
teddy bear—named Winnie after
Winnipeg, a bear that father and
son often saw at London Zoo,
and Pooh after a swan.

The sale features a number of
original illustrations by E.H.
Shepard from the Pooh first edi-
tions published in the 1920s. The
illustrations come from well-
known American art collector
Stanley J. Seeger and his friend
Christopher Cone.

Two iconic illustrations to be
sold together show Pooh squeez-
ing his way through Rabbit’s
front door and getting stuck on
the way out after eating too
much honey (estimate:
£50,000-£70,000). Other illustra-
tions show Christopher Robin
nailing Eeyore’s lost tail back on
(estimate: £30,000-£50,000);
and Pooh and Piglet pursuing
tracks in the snow that turn out
to be their own (estimate:
£40,000-£60,000).

Also Wednesday, Sotheby’s
will offer a range of children’s
books and illustrations in its gen-
eral English literature auction. A
highlight is “Peter Rabbit’s
Dream” (1899), an ink drawing
by children’s book writer and il-
lustrator Beatrix Potter showing
her famous bunny sleeping in a
big bed enjoying rabbit dreams
(estimate: £30,000-£50,000).
Potter holds the record for any
book illustration sold at auction
with the depiction of a scene
from “The Rabbits’ Christmas
Party,” which sold at Sotheby’s

in July for £289,250.
On Thursday, Christie’s Lon-

don will hold an auction of chil-
dren’s books and illustrations.
Crispin Jackson, head of
Christie’s South Kensington
book department, says an advan-
tage of children’s books is that
they are often household names:
“Everyone knows ‘Alice in Won-
derland,’ ‘The Wind in the Wil-
lows’ or ‘Winnie-the-Pooh’.”

Among the highlights at the
Christie’s sale will be a series of
humorous, tongue-in-cheek illus-
trations by British cartoonist
Ronald Searle. A drawing from
his notorious St. Trinian’s
School, which is peopled with
wicked girls making mayhem, is
titled “Unarmed (and wickedly
unequal) combat” and is esti-
mated at £1,000-£1,500. An illus-
tration by Arthur Rackham
(1867-1939) from Aesop’s Fables’
“Venus and the Cat” is expected
to fetch £12,000-£18,000. In the
tale, a cat falls in love with a
young man and begs Venus to
turn her into a woman. Venus
complies, but it doesn’t quite
work out. The illustration shows
the transformed woman jump-
ing out of bed in pursuit of a
mouse.

A first edition with colored
plates of J.R.R. Tolkien’s “The
Hobbit” (1937) at Christie’s is es-
timated at £2,000-£3,000 de-
spite a somewhat tatty dust-
jacket. A “Wonderland Postage-
Stamp Case” (1889) with pockets
for 12 postage stamps by Lewis
Carroll, the author of “Alice in
Wonderland,” is decorated with
Alice holding a screaming baby
and a peaceful pig (estimate:
£400-£600).

There will be toys galore at
Bonhams’ sale of toys, dolls and
teddy bears at Knowle in the
West Midlands on Tuesday.
More than 1,000 lots are up for
sale. Some examples of interest-
ing pieces: a rare bear from
1904-1905, with a questioning
but friendly stare, manufactured
by Steiff (estimate:
£800-£1,200); a German doll of a
boy in Bavarian costume from
circa 1910 (estimate:
£700-£900); a metal double-
decker red London bus produced
by the U.K.’s Matchbox company
during the 1960s and 1970s (esti-
mate: £100-£150); and a box con-
taining lead soldiers dressed as
guards at Buckingham Palace
from circa 1955 with an estimate
of £600-£800.

‘The Wonderland Postage-Stamp Case’
 (1889), by Lewis Carroll; estimate: £400-£600.

London auctions feature
classic children’s books

Thanks for the memories
Watch sample clips from

two family documentary films
made as gifts, at

WSJ.com/Lifestyle
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‘I
T’S FUNNY WHAT a wonder-
ful gentility you get in the
bar of a big hotel,” Ernest

Hemingway has Jake Barnes say
to Brett Ashley in “The Sun Also
Rises.” They are sipping nice icy
Martinis at the bar of the Palace
Hotel in Madrid and marveling at
the elegant professionalism of bar-
tenders. “Barmen and jockeys are
the only people who are polite any
more,” Brett says, and Jake
agrees: “No matter how vulgar a
hotel is, the bar is always nice.”

If only that were still true.
Once upon a time, hotel bars set
the standard for sophisticated
drinking, with barmen who were
the best in the business. Jack Will-
iams, who was the head bartender
at Chicago’s Palmer House before
Prohibition and then at Washing-
ton’s Mayflower Hotel after re-
peal, claimed a repertoire of over
3,000 drinks. Nowadays you’re
lucky to find a hotel bartender
whose vocabulary extends very far
beyond Vodka-Tonic. Over the
past year and a half, as I traveled
around the U.S., I stopped in at
dozens of grand old hotels, incog-
nito, to see if their bars lived up
to the tradition. I found a few
gems in a sea of expensive medioc-
rity (punctuated with the occa-
sional fiasco).

To test the quality of the bars I
visited, I settled on two drinks to
ask for at each. The first was a
Sidecar, a standard in the classic
cocktail canon. Made of brandy,
Cointreau and lemon (or lime)
juice, it is a drink known to any
bartender worthy of the title. Yet
very few mixers make it well, get-
ting the right balance of citrus
tang and liqueur sweetness while
keeping the brandy front and cen-
ter. And any time a bar uses the
pre-sweetened lemon-lime short-
cut called “sour mix,” the drink is
ruined.

The other drink I asked for was
an Americano Highball—Campari,
sweet vermouth and soda water
on the rocks. The Americano is
one of those semiobscure classics
that all serious bartenders know,
and that amateurs have never
heard of.

By and large, the classic old ho-
tels of New York City delivered. I
enjoyed excellent Sidecars—and
received Americanos without hesi-
tation—at the St. Regis, the Wal-
dorf-Astoria and the Peninsula.
The drinks at the Pierre Hotel
were particularly good, accentu-
ated by lovely crystal glasses and
gracious service. (Alas, the Pierre
is now closed for renovations, so
you’ll have to wait to enjoy its inti-
mate bar.)

San Francisco rivals New York
these days as a hotbed of serious
cocktail culture, but its great old
hotels haven’t kept up with the
best of the local bar scene. There
were no Americanos to be had at
the St. Francis, the Sir Francis
Drake “Starlight Room,” or the
Mark Hopkins “Top of the Mark,”
where a waitress came back to me
with the definitive, “That’s not in
our computer.”

Washington was a mixed bag.
The Mayflower bartenders may
not have old Jack Williams’s ency-
clopedic knowledge, but after a
huddle they were able to come up
with an Americano. Alas, the ho-
tel’s Sidecar was made with sour
mix—and they used a lousy brand
the color of antifreeze. Sour mix
also marred the Sidecar at the
Drake Hotel in Chicago. I was
spared the sour mix at Chicago’s
Pump Room—the Ambassador
East Hotel bar that Frank Sinatra
used to sing about—because the
cheerful young woman behind the
bar had no idea what a Sidecar
was.

The Breakers Hotel in Palm
Beach, Fla., is a spectacular
pseudo-Mediterranean palace. But
the bar, it seems, mostly serves up
beach drinks. The Sidecar I got
there—gin, sour mix, simple
(sugar) syrup, and a squeeze of
lemon juice—was wrong in just
about every way. The Millennium
Biltmore Hotel in Los Angeles, de-
signed in the ’20s by the same ar-
chitects who built the Breakers,
has what may be the most beauti-
ful hotel bar in America. Sadly,
the drinks did the space no justice
(which may have been one reason
the room was nearly empty the
night I was there). The bartender
could not have made it any more
clear how uninterested he was
when I asked for an Americano.
And his Sidecar was a travesty,
sugared up not only with sour
mix, but by Rose’s sweetened lime
juice.

I also ran into the awful sour-
mix-and-Rose’s Sidecar combo in
Dallas at the Stoneleigh and the
Melrose Warwick hotels. I didn’t
get any sort of Sidecar at the
grand, downtown Adolphus Hotel.
The young woman behind the bar
was too bored to be nonplussed:
“We don’t do much of that kind of
drink,” she said, unapologetically.

I had high hopes for the Ari-
zona Biltmore (which is unrelated
to the L.A. hotel), for sentimental
reasons. When I was growing up
in Phoenix, my trumpet-playing fa-
ther gigged often at the Biltmore,
and I was always enchanted by its

architecture, inspired by Frank
Lloyd Wright. Alas, my experience
at the hotel’s bar was enough to
dispel any enchantment that
might have lingered. The bar-
tender didn’t know the Ameri-
cano, and made no effort to figure
it out. The lemon juice he used for
the Sidecar came from a big half-
gallon plastic milk jug that he
plunked down on the bar in front
of me—a clear deduction on style
points.

My tutorial in the slapdash and
slapstick at the Arizona Biltmore
was just starting. A waitress, rac-
ing to load her tray at the end of
the bar, managed to upend half a
dozen drinks and punctuated the
accident by shouting that most du-
rable of four-letter Anglo-Sax-
onisms. For his part, the bar-
tender was jumping up and down
in distress, having been splashed
in the face with a crashing Cosmo.
As he ran off to irrigate his sting-
ing eye, the waitress looked down
the bar sheepishly and said:
“Sorry. I guess that wasn’t very
classy.” I guess not.

A few hotel chains have been
making an effort to improve the
quality of their bars of late, with
much-publicized bar programs at
companies such as Marriott. And I
did find some evidence that those
efforts are paying off. The Copley
Plaza in Boston is a Fairmont prop-
erty, and that company has
adopted a policy of making all cit-
rus drinks with fresh juice. Thus,
the Sidecar there was excellent,
though the bartender drew a blank
when I asked for an Americano.

The best hotel bartender I en-
countered in my travels didn’t
need any new training program to
teach him how to make great cock-
tails. Gus Tassopulos, dean of the
barmen at L.A.’s Hotel Bel-Air, has
been mixing drinks for five de-
cades. He started at the Beverly
Hills Hotel in 1959 and came to
the Bel-Air in 1990. Mine wasn’t
the first request for an Ameri-
cano, which he mixed right up. His
Sidecar was a thing of beauty,
made with fresh lime juice, and ev-
ery ingredient carefully measured
to make sure the drink would

have the correct balance. Mr. Tas-
sopulos was also a paradigm of
dignified, old-school service—
friendly but formal, attentive with-
out being intrusive.

Mr. Tassopulos laments that
there aren’t many good bartend-

ers these days. Yes, there are men
and women serious about the
craft. But they are generally fo-
cused on becoming celebrity mixol-
ogists, cocktail consultants—or, at
the very least, they want to own
their own high-end bars one day.
More power to them. But other-
wise, barmen tend to be waiters
or waitresses who graduate to the
better-paying spot behind the bar
and stick it out long enough to fin-
ish school or get the acting job
they’ve been chasing. “Bartending
isn’t what people want as a career
now,” Mr. Tassopulos says, which
explains why I ran into so many
people who didn’t seem to care
what they pushed across the ma-
hogany.

Take the young man I found
tending bar at Hollywood’s bril-
liantly restored Roosevelt Hotel.
He happily told me that he didn’t
know how to make many drinks at
all. When needed, he could always
just look something up in the bar
book behind the counter. But most
of the time he didn’t bother to use
the book: “If people ask for a
drink I don’t know,” he explained,
“I can always kind of make some-
thing with sour mix and vodka
and they’ll be happy.”

A more eloquent and concise
expression of the state of bartend-
ing in America you couldn’t hope
to find.

Grand old hotels take the bar exam
Ordering classic cocktails doesn’t always get properly mixed results

Gus Tassopulos, dean
of the barmen at
L.A.’s Hotel Bel-Air.

How’s Your Drink?
ERIC FELTEN
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Claus Riedel’s legendaRy design fRom1958.
a fish Bowl?

sommelieRs
BuRgundy
gRand CRu (37 oz)

Decanter Magazine: “The Finest burgundy glass of all
time, suitable for both young and old burgundies”.
the wine aDvocate, roBert ParKer Jr.: “The finest
glasses for both technical and hedonistic purposes are those
made by Riedel. The effect of these glasses on fine wine is
profound. I cannot emphasize enough what a difference they
make”. tiMe Magazine: “The Riedel family has never
stamped its name on a single bottle of wine. But over the past
50 years, this Austrian clan of master glassmakers has done
more to enhance the oenophile’s pleasure than almost any
winemaking dynasty”. www.rieDel.coM
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Above, Joann Dost’s photo of the
seventh hole at Pebble Beach; left,
Larry Lambrecht’s photo of the ninth
hole at Royal County Down.

T
HREE OR FOUR DAYS a week,
preferably in foul weather
when sensible people are

headed indoors, Joann Dost dons a
Gore-Tex rain suit and a waterproof
hat and heads out to photograph the
Pebble Beach Golf Links on Califor-
nia’s Monterey Peninsula. She cov-
ers her lenses and camera bodies
with shower caps purloined from
other courses and clubs she has pho-
tographed around the world. “Many

of my prize images are made on the
edge of changing weather, usually
at the end of severe storms but be-
fore the skies have cleared and the
rain has ended,” she said.

By now Ms. Dost, an indefatiga-
ble and enthusiastic former LPGA
competitor, has accumulated some-
thing like 50,000 images of Pebble
Beach. “Every day I go out to photo-
graph, the course is entirely differ-
ent,” she said, ticking off the rea-
sons why: the angle of the light, the
clouds, the mist, the fog, the wind,
the surf, the season.

She will try practically anything
to get a shot. Three years ago, when
storms off Alaska’s Aleutian Islands
lifted 18-meter waves near Pebble
Beach, she hired a pilot and went he-
licopter surfing. Spotting monster
swells hundreds of meters from
shore, they followed them in, flying
low, so that Ms. Dost could docu-
ment the waves crashing into the
sea wall on the 18th hole. The result-
ing photographs were only so-so,
but the spectacle of Ms. Dost’s ef-
forts brought forth crowds from the
clubhouse.

“Ansel Adams told me you’re
lucky if you get 10 good shots in a
year of shooting,” she told me by
phone last week, referring to the fa-
mous landscape photographer, who
also lived on the Monterey Penin-
sula. Mr. Adams, late in life, was in-
strumental in getting Ms. Dost one
of her first paying gigs as a photog-
rapher, shooting Pebble Beach for
the U.S. Golf Association before the
1982 U.S. Open there.

In talking with Ms. Dost last
week, and the week before with
Larry Lambrecht, another of the

country’s foremost golf photogra-
phers, I was struck by how their ulti-
mate goal is to capture moments of
ephemeral perfection, where every-
thing—the light, the weather, the lo-
cation—comes together transcen-
dently. Those moments happen only
after years of hard work and prepa-
ration, and then only when they’re
lucky. And they aren’t that much dif-
ferent from what we golfers are af-
ter, those rare perfect shots when ev-
erything fires in synchrony. For golf-
ers, too, these moments don’t come
predictably, and only after we’ve

worked hard on our games for
years.

Mr. Lambrecht, who works out of
his gallery and studio in Westerly,
R.I., likens golf-course photography
to hunting. He spends most of his
days on site scouting the land, plan-
ning locations from which to shoot
and noting where the shadows will
fall during “magic hour,” those brief
early-morning and late-afternoon
windows when the low sun casts the
warmest glow and best reveals a
course’s intriguing swells and hol-
lows.

Then, at the appointed hour, all
he can do is wait. “You know where
the prey is going to be, but you don’t
know if the conditions will be right.
When they are, you have to act fast,
and try to get to your next location if
there’s time. But if heavy clouds or a
fog bank move in at the wrong mo-
ment, you’re done. There’s a huge el-
ement of luck involved,” he said.

My favorite image of Mr. Lambre-
cht’s catches a fleeting moment of
sunlight on the ninth green at Royal
County Down in Northern Ireland,
as a wild storm brews in the dis-
tance. The foreground is also in
shadow, but the sun illuminates a
white building to the right of the
green and dapples the surf to the
left. The image evokes not just the
whimsy of nature but also the ele-
mental thrill of playing golf on the
Irish links.

My favorite image of Ms. Dost’s,
for similar reasons, is one she calls
Crescendo. It depicts the seaside
seventh hole at Pebble Beach in a
passing storm, with the surf pound-
ing the boulders and matching the
white of the bunkers, and remnants

of sunlight suffusing the sky with a
reddish hue.

It’s possible these days to
achieve some of these effects
through software gimmickry, but
both Mr. Lambrecht and Ms. Dost
keep postshot tweaking to a mini-
mum. “When someone changes out
a sky, you can tell in an instant,” Mr.
Lambrecht said. “It looks fake be-
cause it’s not what the eye would
ever see.” Both will, however, tweak
shadows and contrasts, as dark-
room artists have always done, and
they are not above using PhotoShop
occasionally to remove a discordant
rake from a bunker or burnish a
brown spot in the fairway.

Ms. Dost, who sells framed photo-
graphs as large as one meter by two
meters in her gallery in Monterey,
still shoots her most ambitious
work on film. “Digital is great. For
books, for magazines, for smaller
prints, it’s perfect. But when you get
up into the really big prints, the
depth and tonality is just not quite
there for me yet,” she said. Mr. Lam-
brecht, by contrast, has gone almost
exclusively digital, thanks to an ex-
pensive new digital back for his
trusty old medium-format film cam-
era. It can record images of 39 mega-
pixels, compared with 10 to 12 mega-
pixels for today’s top-line consumer
digital cameras. “I think we’ve fi-
nally bridged the gap,” he said.

As for most of us, however, im-
proved technology is as much a nui-
sance as a boon for photographers.
The bottom line remains composing
images with drama and emotional
impact. Both of the photographers I
spoke with explained what they
were after in almost identical lan-
guage: to transport viewers to that
place and that hole and make them
want to play it. Mr. Lambrecht is
fond of quoting Pat Ruddy, an Irish
architect friend of his: “Larry, if I
can build a hole that makes good pic-
tures, I’ve made a good golf hole.”

Email me at golfjournal@wsj.
com.

How to paint a course in light

L.A. confidential: 
Dido’s favorite hangouts
W hen Britain’s Dido decided
 to fly to Los Angeles to write 
songs with Aimee Mann and Fiona 
Apple’s producer Jon Brion, the 
singer planned to stay for three 
weeks. But the city inspired her 
more than she’d planned for, and 
two years on she now splits her 
time between her native London 
and Los Angeles. “L.A.’s a brilliant 
place to do your own thing,” she 
says. Dido, 36 years old, whose new
album “Safe Trip Home” came out 
last month, spoke with the Journal
from Los Angeles about her favorite 
Southern California haunts. 

—Lauren Mechling

Joshua Tree National Park
Twentynine Palms, Calif.
I went there with a friend in the 
middle of the night and you
could hear things but you 
couldn’t see them. It was just 
the most amazing feeling—it 
feels like your imagination is 
going crazy.

Listen to clips from ‘Safe Trip Home,’ at WSJ.com/Lifestyle

Le Serenata de Garibaldi
Boyle Heights, Los Angeles
This is my favorite restaurant. 
When I get off the plane I come 
straight here for beans and fish
tacos. You just cannot get good 
Mexican food in England.

The Pacific Coast Highway
I first came to L.A. when I was 
19. I took one of those Super 8
cameras and drove up the road
and filmed everything. It’s the 
most stunning road—it just does 
not get boring to me... I would 
drive up and down it and listen
to the [new] album’s mixes.

t t

t

Impressive shots
See more golf photos

by Larry Lambrecht and
Joann Dost, at

WSJ.com/Sports
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I
T’S TIME FOR THE World-Wide
Sampler.

We introduced the World-
Wide Sampler as a holiday
present back in 2000. The idea is
simply this: a case of inexpensive
wines from around the globe to
showcase what a wonderful world
of wine we now live in.

We have focused on types of
wine that are at least somewhat
widely available, but you will have

to be flexible on this because it’s
impossible to know what you
might find at any one store. It will
almost certainly be better to work
with a good wine merchant on
this than to try to do it yourself at
the local supermarket or ware-
house store, which might not have
the breadth of wines that is neces-
sary to make the World-Wide Sam-
pler truly world-wide.

The idea is for these wines to
average about $10 each, so that,
with a case discount, the entire gift
will cost somewhere around $100.
That’s why we haven’t included
some wines such as New Zealand
Pinot Noir or a red from Austria,
either of which would be a nice ad-
dition but will often cost more than
$20. If you can find one within
your price range, that’s great.

We have emphasized wines
that might be a little surprising
and, in some cases, might be more
widely available today than just a
little while ago.

1) and 2) Two bottles from Chile,
one Sauvignon Blanc (ideally from
the 2008 vintage) and one Cabernet
Sauvignon. The first will pair well
with any type of seafood and the
latter with beef or vegetarian cas-
seroles. This will showcase the
emergence of Chile as the preemi-
nent source of good bargains
these days. It will also hold down
the cost because the wines are so
affordable. (If you happen to see a
Carmenère from Chile that fits
into the price range, that’s a spe-
cialty of Chile and could replace
the Cabernet. Carmenère is great
with savory foods from rich meat
dishes to ratatouille.)

3) Inexpensive 2005 Bordeaux,
from France. Yes, the well-known
Bordeaux from the fine 2005 vin-

tage are ridiculously expensive.
But Bordeaux is a huge place with
thousands of obscure wineries. In
a broad tasting of them this year,
we found that they offer consis-
tent quality for the price. Bor-
deaux is the king of wines and will
do your prime rib or brisket
proud.

4) Torrontés, from Argentina. By
now, everybody is familiar with
Malbec, Argentina’s signature red
grape. But Torrontés is coming on
strong as Argentina’s signature
white grape. These are pure,
happy wines—fruity, with great
acidity—and will sing with grilled
or broiled seafood. Get the 2008 if
you can, but nothing older than
2007. (If you simply can’t find a
Torrontés, get a Chardonnay from

Argentina, which is an easy-drink-
ing bargain and good with fried
seafood and chicken.)

5) South African Chenin Blanc
(sometimes called Steen). South Af-
rica is providing some of the best-
made value-priced wines on the
market. These will go well with
light pasta dishes, seafood and sal-
ads. (If you can find a South Afri-
can Pinotage in your price range,
that would be a good substitute.
It’s a unique South African red, a
cross between Pinot Noir and Cin-
sault, and perfect with lamb or
grilled eggplant dishes.)

6) A wine from Sicily. Sicily is a
large wine region, but the wines
weren’t very good for a long time.
That has changed. The wines are
better and they are more widely
available than ever. The best-
known wine from Sicily is Nero
d’Avola, a hearty red, and that’s a
good bet. We can’t think of much
that this wine won’t enliven.
Think comfort foods like meatloaf,
sausage or veal and peppers, spa-
ghetti and spicy tomato sauces.

7) Gigondas, from France. The
earthy, winter-weather reds from
the Rhône Valley of France are
generally a great buy, but many
people haven’t yet discovered
some of the wines, such as Gigon-
das, St. Joseph or Vacqueyras.
Earthy foods will work here, too,
like meatloaf with sautéed mush-
rooms, a simple hamburger or
pasta marinara.

8) Portuguese red or Vinho
Verde. Portuguese reds are ridicu-
lously inexpensive and quite soul-
satisfying, but they tend to be hid-
den on a bottom shelf somewhere
in the store, probably because
they’re inexpensive. Try this with

simple fare, from hamburgers to
pastas to grilled cheese sand-
wiches. If you can’t find one, a
crisp, light, fun white called Vinho
Verde would be a good alterna-
tive. This is great with salads and
light fish dishes. It probably won’t
be vintage-dated the classic way,
but look closely at the back for
“2008” printed in small letters, to
make sure you’re getting a young,
fresh one.

9) Primitivo, from Italy. Yes, it’s
true that in a tasting of Primitivo
this year, we didn’t much like
them. On the other hand, Primi-
tivo really is a great example of
wine’s world-wide reach. It turns
out, after years of research, that
Primitivo is the same grape as
America’s Zinfandel and that both
of them are related to a little-
known grape from Croatia. The
Zinfandel connection has given
new life to Primitivo and encour-
aged some Italian producers to
call it Zinfandel; led to proposed
regulations allowing American Zin-
fandel to be called Primitivo; and
sparked a small resurgence in the
Croatian grape. That’s what the
world-wide in World-Wide Sam-
pler is all about, experiencing ex-
citing connections and marveling
at the difference terroir can make.
Try these with red meat, from
hamburgers to lamb. A pasta with
chunky tomato sauce with capers
and peppers would be yummy,
too.

10) Rosé, from Spain or anywhere
else. Spain is producing all sorts
of outstanding rosé these days at
good prices, but, overall, there
have never been so many good
rosés on shelves. Rosé used to be
shunned by many wine lovers be-

cause it was sweet and simple,
but no more. From Spain to South
Africa, rosés today are food-
friendly and exciting. Be sure to
get a young one. These are good
with a wide range of foods, from
cheese platters to roast chicken.

11) Cava, from Spain. It’s impor-
tant that this case include a bub-
bly to make the point that good
bubbly is being made just about
everywhere these days. (In fact,
our World-Wide Sampler last year
was composed entirely of spar-
klers. For a copy of that column,
drop us a note at wine@wsj.com.)
Spain’s sparkling wine, which is
called Cava, is consistently pleas-
ant and often priced at around $8,
a great buy. Try this with every-
thing from sushi to fried chicken.
Bubblies are great with a wide va-
riety of foods.

12) Other. This is the most im-
portant wine of the case, the one
(or two or three) that you will
find from places you didn’t ex-
pect. Depending on where you
live, you might well find a wine
from Mexico, Canada, Peru or Swit-
zerland. We are also seeing more
wines these days from Eastern Eu-
rope. There are some stores—not
many, but some—where you could
buy 12 wines from 12 different
countries and if you can do that,
go for it. The idea is for you to
have fun with this. We assure you
that the lucky recipient will.

Giving the wonderful world of wine

Arbitrage

Note: Diamond cut lines and chrome-plated. Prices, including taxes, as 
provided by retailers in each city, averaged and converted into euros.

City
Local 

currency Œ

Rome Œ200 Œ200

London £185 Œ214

Brussels Œ230 Œ230

Paris Œ240 Œ240

New York $322 Œ253

Hong Kong HK$2,820 Œ289

Tokyo ¥42,000 Œ356

Davidoff cigar cutter  

v Food & Drink

Tastings
DOROTHY J. GAITER
AND JOHN BRECHER

Global glasses
Watch John and Dottie taste

and talk about wines from the
World-Wide Sampler, at

WSJ.com/Lifestyle
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Clockwise from above: students (from
left) John Craft, Bradkey King and
Carolyn-Anne Templeton; Mark
O’Connor; Matt Haimovitz; students
Rebecca Janvrin and Phillip Blaine.

WSJ.com

By Alexandra Alter

A
T A RECITAL last month in
Seoul, the pianist and musi-
cologist Robert Levin began

the program’s second half by pulling
four slips of paper out of a basket.
Then he launched into a musical fan-
tasy that, to a layman’s ear, sounded
just like Mozart. It was Mr. Levin’s
own spontaneous composition, in-
vented on the spot using sugges-
tions gathered from the audience.

The art of improvisation, long
dormant in classical music, is under-
going a revival in concert halls, con-
servatories and recording studios.
A handful of performers say they’re
restoring a lost tradition that
stretches back to Bach, Mozart and
Beethoven—composer-performers
and improvisers whose impromptu
creations were almost as celebrated
as their written masterpieces.

“We’re seen as revolutionaries,
but we’re bringing back something
that’s very old, actually,” says Gabri-
ela Montero, a Venezuelan pianist
known for ending programs of Rach-
maninoff, Bach, Chopin and Liszt
with improvisations based on audi-
ence requests, ranging from ring-
tones to nursery rhymes to “La Cu-
caracha.” During a concert tour of
the Northwest U.S. last month, Ms.
Montero gave several fully impro-
vised performances, each lasting
more than an hour.

This season, at least half a dozen
classical concerts have incorpo-
rated improvisation, and more are
cropping up, often in unconven-
tional venues. At a packed down-
town Manhattan nightclub last
month, the cellist Matt Haimovitz
teamed up with DJ Olive in an eclec-
tic mash-up that veered from a
Beethoven cello sonata to a strange
duet that set Mr. Haimovitz’s fre-
netic bowing against the turntable’s
hallucinatory electronic sounds. A
crowd sipped beers and looked spell-
bound as Mr. Haimovitz improvised
seamless transitions between move-
ments, building up to a fully impro-
vised cadenza. “There are certain
movements where, as it would hap-
pen in the 18th century, we make it
up on the spot,” Mr. Haimovitz says.

Last month at the Boston Philhar-
monic, Algerian-born violinist
Gilles Apap dazzled the audience
with an improvisation on Bach’s
fourth cello suite, segueing from Ba-
roque to Celtic melodies to Appala-
chian fiddle tunes.

A new generation of performers
has embraced improvisation in
ways Bach and Mozart couldn’t
have imagined, videotaping them-
selves and posting the results on
YouTube. Eric Barnhill, a Juilliard-
trained pianist in New York, records
a daily improvisation in the style of
Brahms or Schubert and posts audio
files on his blog. Graduates of top
conservatories have formed classi-
cal garage bands that leapfrog
across genres and use improvisa-
tion to blend classical motifs with
jazz, folk and hip-hop.

Throughout the 1700s and
1800s, improvisation was a vital as-
pect of musical performances.
Bach’s spontaneous melodies often
lasted half an hour and ended with
complex, three-part fugues.
Beethoven famously battled Ger-
man pianist Daniel Steibelt in
heated improvisation duels. When
Franz Liszt performed, the audi-
ence suggested melodies and
themes for him to riff on—at an
1838 concert in Milan, he impro-
vised based on such wide-ranging

themes as marriage and railroads,
according to Kenneth Hamilton’s
2007 book “After the Golden Age:
Romantic Pianism and Modern Per-
formance.”

Concerts began to change in the
1850s. Audiences came to prefer com-
posers’ iconic masterpieces. The
growth of the music publishing busi-
ness gave musicians identical, mass-
produced scores. Later, the record-
ing industry enabled listeners to
memorize the nuances of famous per-
formances. By the mid-20th century,
improvisation had all but vanished
among classical performers. Classi-
cal music ceded spontaneity to jazz.

Improvisation’s unlikely rebirth
comes at a pivotal moment. Sym-
phony orchestras are struggling to
attract the next-generation audi-
ence, but the genre is flourishing in
unexpected places. Nightclubs and
other pop music venues are booking
new, cross-pollinating ensembles
that attract young crowds. The Met-
ropolitan Opera is reaching fans in
movie theaters with screenings of
live, high-definition broadcasts. In-
stantEncore.com, a year-old Web
site, has free video of more than
1,000 classical concerts; visitors
have watched nearly 60,000 stream-
ing videos since February. In this un-
ruly landscape, improvisation has
double appeal: It offers something
that’s fresh and unique to each per-
formance while steering the classi-
cal repertoire back to its roots.

“It’s not like these are museum
pieces under glass,” says Benjamin
Zander, conductor of the 29-year-
old Boston Philharmonic and an ad-
vocate of reviving improvisation.
“These are living, breathing pieces,
and our job is to bring them to life.”

Efforts to restore improvisation
have stirred controversy. Ms.
Montero, the Venezuelan pianist,
says people occasionally walk out
when she starts to improvise. Mr.

Haimovitz says he was booed by an
audience in Paris in the early 1990s
when he improvised with an electric
guitarist. Some scholars and musi-
cians say it’s counterproductive,
and slightly impious, to tinker with
masterpieces. “The idea that when
you improvise a cadenza you are do-
ing what they did in the 18th cen-
tury is a delusion,” says pianist and
author Charles Rosen. “There’s no
reason to think that if you improvise
one, it’s going to be better than the
one Mozart wrote.”

An improvisation revival could
profoundly influence how classical
music is taught and performed.
Learning how to jam in the style of
Beethoven may sound impossible,
but musicians who dare to try say it
enriches their understanding of
rhythmic and harmonic structures
and leads to livelier and more-nu-
anced interpretations. Improvisa-
tion could even help draw new audi-
ences to the concert-hall format, by
offering something that has never
been played before.

Bringing it back won’t be easy,
though. There’s no Suzuki method
for improvisation. Few contempo-

rary classical performers master
the art, let alone try to teach it. Vio-
linist and composer Mark O’Connor,
who improvised a two-minute solo
passage while performing one of his
own compositions at Carnegie Hall
in October, says performers have to
relearn how to be creative, in part
because their training places so
much emphasis on the flawless exe-
cution of another person’s creation.

“One of the reasons we don’t see
more improvisation in the academic
setting is because at some point in
our education system, the creative
composers were separated from the
virtuosic performers. Some of that
is starting to be broken down now,”
says Mr. O’Connor, who learned to
improvise by studying jazz and folk
music and now coaches young musi-
cians in improvisation at UCLA, Har-
vard and the Curtis Institute of Mu-
sic in Philadelphia.

Once rare outside jazz depart-
ments, such workshops have be-
come more common in recent years.
In October, a group of piano majors
at Juilliard gathered in a classroom
with two grand pianos and took
turns improvising in the style of
Bach, Chopin and Beethoven. None
had studied improvisation before,
and most were hesitant. The
teacher, visiting pianist David
Dolan, chided them for playing too
carefully and challenged the idea
that the performer’s job is merely to
execute a composer’s intentions per-
fectly. “Do you think Chopin would
authorize you to change his text?”
he asked the 10 students, who
seemed stunned into silence.
“Chopin wouldn’t only authorize
you, he would push you to do that.”

Few teachers take improvisation
further than Eric Edberg, a profes-
sor of music at DePauw University,
in Greencastle, Ind. Prof. Edberg, a
cellist, began improvising 15 years
ago. He started by playing spontane-
ous, dissonant cello harmonies,
then taught himself to improvise
simple melodies. Now he teaches
his cello students to improvise and
coaches chamber music groups that
play nothing but improvisations.

Prof. Edberg’s unorthodox coach-
ing sessions begin with freestyle
humming, sighing, babbling and fin-
ger-wiggling. Sometimes he turns
off the lights and instructs students

to play in the dark to hone their in-
stincts. His students say it helps
them develop their own musical
voice. “We’re kind of like composers
when we improvise,” says Rebecca
Janvrin, a junior majoring in vocal
performance and history, who im-
provises with a chamber music
group. “We have the whole gamut of
techniques and styles from all of mu-
sic history to draw from.”

On a recent rainy afternoon, mem-
bers of a string quartet rehearsed a
loosely structured improvisation.
They began plucking their strings in
ascending notes that grew louder
and faster. Then the cellist and viola
player held down a rhythm, plucking
and tapping their instruments, while
the violinists took turns improvising
solos. Jenna Bauer, a 19-year-old vio-
lin major, played smooth, drawn-out
notes that sounded like Irish folk
tunes. The other violinist, Jeremy
Eberhard, a junior, played furious,
dissonant chords that evoked the
20th-century Russian composer
Shostakovich.

The players locked eyes, looking
for cues about when to switch tem-
pos and when to end. Sometimes,
they ended with a decisive swipe of
their bows. Other times, they
ground unexpectedly to a halt, seem-
ingly out of ideas. Prof. Edberg told
them to make more eye contact and
have more confidence. “Repeat after
me,” he said. “There are no wrong
notes. I embrace the surprises.

“They say that in jazz all the
time,” he continued. “If you play a
wrong note, play it again, then it’s
not a wrong note anymore.”

During a concert last month at
DePauw, Prof. Edberg’s chamber mu-
sic students gave an hour-long per-
formance without music stands or
notes. At one point, the string quar-
tet sat in a tight circle on stage, the
lights went down and they played in
complete darkness for two minutes,
listening to each other’s breathing
to time their bowing and to match
volume and rhythm. They ended
with a quick, two-chord flourish,
drawing applause and astonished
laughter.

If improvisation were to make a
widespread comeback, it could
change the way contemporary audi-
ences hear masterpieces like
Beethoven’s Moonlight Sonata or
Bach’s Brandenburg Concertos.
Rather than regarding them as static
and timeless achievements, audi-
ences would come to hear them as
evolving works. Not every adapta-
tion would be a success, but some
say it’s worth sacrificing consistency
to give audiences something never
heard before. Improvisers say that
all it takes, apart from serious musi-
cal chops, is a willingness to fail.

“The immediacy and the inten-
sity is vivid and dangerous,” says
Mr. Levin, the pianist. “Everybody
in the audience is going to know if
you fail, because they have 200
years of hindsight, and they love
Beethoven.”

Making up the classics
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Jam session
Watch a video about classical-music
students learning improvisation, and

get links to performances, at
WSJ.com/Lifestyle
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Beards suddenly a growth area
C

ALL IT THE FACE of freedom.
After Jorge Hendrickson

lost his job at a Manhattan
hedge fund three weeks ago, he
stopped shaving. “I’ve shaved for so
long, and it’s nice to be able to look
at the positive side” of losing a job,
says Mr. Hendrickson, 24. “I’m
changing my lifestyle while I can.”

Facial hair is showing up on
more former corporate types. It’s
one of those tiny luxuries unleashed
by unemployment, a time when peo-

ple are briefly released from worka-
day habits and may wish to take
stock of their lives before setting
out anew. Al Gore grew a beard after
losing the tumultuous U.S. presiden-
tial election of 2000. Neatly
trimmed, it looked cozy and anti-es-
tablishment as he pursued creative
projects on his way to the Nobel
Peace Prize.

Scott Berger, a 35-year-old in-
vestment analyst, stopped shaving
in October after being laid off from
hedge fund Laurus Capital Manage-
ment. “It’s something you can’t do
in the corporate world,” he says. He
does, however, cut his facial hair
closely with a beard trimmer, pledg-
ing, “I’m not ever going to look like a
lumberjack.”

The trend may be driven in part
by the music industry, where beards
have become fashionable. Carrissa
Turley, a hair stylist at Rudy’s Bar-
bershop in trendy West Hollywood,
Calif., says she began to see an up-
tick in beard requests in mid-Octo-
ber. Men up to age 40 began coming
in with photos of bearded musicians
from bands, including the Foo Fight-
ers and Kings of Leon. “It’s kind of
the hipster thing now,” Ms. Turley
says.

For most office workers, the look
remained too daring—until they
had nothing left to lose. At the Don-
suki salon on Manhattan’s East Side,
owner Suki Duggin says she’s been
helping an increasing number of
male clients groom newly liberated
facial hair. One recent customer
came in with a month’s growth on
his chin, saying he’d lost his job and
wanted “to totally change” his look,
she says.

Ms. Duggin, who charges $30 to
trim a beard, is spending more time
teaching these clients to style their
stubble. Beards must be trimmed
closely around the mouth, for in-
stance, to avoid embarrassing epi-
sodes when eating. One longtime
customer discovered last week that
his beard would need to be colored if
he wanted it to match his dyed hair.

Ms. Duggin says her bewhis-
kered clients often associate facial
hair with power and rugged mascu-
linity. “They joke with me about
it—‘I feel like a real man,’” she says
with a chuckle.

Sure, Ernest Hemingway had
whiskers. But like bow ties and
white loafers, facial hair is fraught
with negative connotations. An al-
ternative meaning of “beard” is
someone who diverts suspicion
from the guilty. To avoid sending un-
intended messages, stylists say,
guys should think carefully about
what their beards signal.

ZZ Top is the least of it. A thickly
bearded man can seem to be hiding
something. Within the Amish sect, a
long, full beard may denote mature

stability, but on an unemployed fi-
nancial planner, it suggests rather
the opposite. Grooming the beard
doesn’t remove all problems. A man
with stubble that’s cut close—à la
Tom Ford—can seem narcissistic.

Kelly Lynn Anders, associate
dean at the Washburn University
School of Law in Topeka, Kan., and
author of a new advice book called
“The Organized Lawyer,” tells stu-
dents to avoid facial hair entirely. As
the term “clean-shaven” implies,
“people find it cleaner,” she says.

Still, professorial beards on
older men can imply depth of intel-
lect. Indeed, Ms. Anders says, fully
one-third of the law school’s male
faculty members have facial hair.
 Among them, she says, “we have
two goatees, a mustache and two
full beards.”

Brad Pitt has a goatee on the
cover of Architectural Digest this
month, and the look implies intelli-
gence and style as he promotes an in-
novative housing project in New Or-
leans. John Lennon’s beard con-
noted “thinker” and “poet.”

Ben Bernanke’s furry jawline
gives the Fed chairman the look of a
trustworthy intellectual. But Brad
Warthen, editorial page editor for
the State, a Columbia, S.C., newspa-
per, recently pondered what would
happen if Mr. Bernanke were to
shave. “Could this be the bold stroke
that is needed to jolt the economy
back to where it should be?” Mr.
Warthen posited in his blog.

Intellectuals, musicians, artists,
and tycoons like investor Sam Zell,
who just took Tribune Co. into bank-
ruptcy proceedings, have free rein
with facial hair. Not so, workaday
businessmen. Beards are virtually
verboten in corporate circles. Bill Ri-
chardson shaved his beard last
week, just before the announce-
ment that he would be the next U.S.
Secretary of Commerce.

For many men, growing that un-
employment beard is akin to a tame
dance at a bachelor party—a mo-
mentary freedom enjoyed while the
rules are suspended. Many of to-

day’s beards may be as short-lived
as the holidays. Mr. Berger shaves
for job interviews, then re-grows
his beard, which takes about two
weeks. “I can’t go on an interview
with a beard,” he says.

Mr. Hendrickson isn’t in favor of
mixing beards and business suits ei-
ther. “Everyone who’s lost their job
may be changing it up,” he says,
“but I think we’ll all be very happy
to go back to a more regular life.”

WSJ.com

Scott Berger (above) and Jorge Hendrickson (top right) grew facial hair after job
losses. Al Gore (right), Lawrence Fishburne (far right) and Bill Richardson (middle
right) have also had beards.

By a whisker
Hear Christina Binkley discuss the
new growth in facial hair, and see

some celebrity beards, at
WSJ.com/Fashion

On Style
CHRISTINA BINKLEY
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By Joanne Kaufman

NEW YORK—There is an enthu-
siastic bite—nipper unknown—
taken from the blue front cover of
a first-edition copy of “The Unre-
lenting Struggle,” a collection of
Winston Churchill speeches pub-
lished in 1942. It’s yours to chew
over for $60 at Chartwell Book-
sellers, a store that caters to Win-
nie’s most loyal—ravenous—fans.
According to proprietor Barry
Singer, Chartwell, which is now in
its 25th-anniversary year, is the
world’s largest dealer in Churchill
materials—books, photographs,
signed documents and ephemera.
There’s even a Toby jug or two.

Out-of-print collectible copies
of Sir Winston’s 34-book oeuvre,
many of them first editions, line
the back shelves of the store,
which is tucked into the arcade
of Park Avenue Plaza, an office
building on East 52nd Street.

“My Early Life,” a memoir; the
multivolume “Marlborough: His
Life & Times,” a magisterial biog-
raphy of Churchill’s ancestor; “The
World Crisis,” a history of World
War I; “Savrola,” a novel; “The
Second World War,” the history
that helped him capture the Nobel
Prize for literature—they’re all
here at prices as high as $150,000,
though the collected World War II
speeches can be had for just $50.

“Churchill wrote to pay the
bills,” said Mr. Singer who keeps
the most prized volumes behind
glass or in a safe. “He lived the life
of a very wealthy man and never
had much money. When bills came
due, he would write a book—which

is why there are so many of them.”
Chartwell owes its existence—

and its name, a reference to the
Churchill family manse in Kent,
England—to the late Richard
Fisher, a huge Churchill fan and a
member of the prominent New
York real-estate family that built
Park Avenue Plaza. “Richard and
I had met socially, and he asked
if I were putting a bookstore in
the lobby what it would look
like,” recalled
Mr. Singer, the
author of books
on musical the-
ater and jazz.
“And I described
what anyone
would: sort of an
English library
feeling. And he
said if I gave
him a business
plan and budget
he’d back me,
and that’s what
happened.”

The space
was conceived as
a general-inter-
est bookstore.
“But in the first
few months of
operation it became clear to me
that we should have some
Churchill books in here because of
the name. So I bought a few here
and there, used,” said Mr. Singer,
who periodically cobbled together
a newsletter announcing acquisi-
tions and sent it to building ten-
ants, among them First Boston, Mc-
Kinsey & Co. and the now defunct
Reliance Holdings led by famed
corporate raider Saul Steinberg.

“His secretary called one day
and said Mr. Steinberg would like
the books I’d listed in the newslet-
ter and ‘would you please get
him everything Churchill wrote in
a first edition and have it bound
in leather,’” recalled Mr. Singer.

“Saul didn’t want an estimate of
how much it would run. He just
wanted it as soon as possible. So
that gave me the dispensation to
start traveling to England to try
to find him what he wanted.”

In the course of the search, Mr.
Singer discovered that while every
bookstore in Britain had a shelf of
Churchill books, none specialized
in the statesman/orator. “So as a
result of that push from Saul I de-

cided Chartwell should become the
Churchill bookstore,” he said. “And
25 years later that’s what we are.”

That decision has paid hand-
some dividends. “I’ve become
friendly with all the surviving mem-
bers of Churchill’s family,” said Mr.
Singer. “They come here and shop
here and we do parties for them if
they write books.” The emphasis
on Churchill—the store has some
1,000 volumes by and about him,
along with books on military his-
tory, photography, cars and jazz—
has also helped Chartwell hold its
ground against larger booksellers.

“Our Web
site has been
explosive. I
have clients
all over the
Far East and
Europe,” said
Mr. Singer,
who has also
had visits
from Henry
Kissinger,
Caspar Wein-
berger “when
he was secre-
tary of de-
fense, a real
Churchill

scholar,” and Rudolph Giuliani.
“In the first few days after

9/11,” continued Mr. Singer, “Rudy
kept holding up this book ‘Five
Days in London,’ which was writ-
ten by John Lukacs about
Churchill just after he became
prime minister and the Nazis were
bombing the hell out of London
and his own people were pressing
him to make peace with Germany
and get out of the war. Rudy said

‘this is what I’m reading to get
through the crisis.’ At the time we
sold that book hugely.”

The market for all things
Churchill continues to grow. Mr.
Singer credits assorted World War
II anniversary observances and
“the leadership vacuum we’ve had.
More and more people are think-
ing ‘we need a Churchill,’” he ob-
served. “But I’ve always said that
the most successful people fancy
themselves as Winston Churchill
on some level because you can
project anything on to him.

“He was a great leader, but he
was also a great military figure
and he was also a painter. There
was a humanities streak in him
that all these corporate highfliers
seem to respond to.” For their de-
lectation, Mr. Singer has located a
copy of what he calls the rarest
Churchill book in the world: “For
Free Trade,” a small red paper-
back assemblage of speeches deliv-
ered to Parliament and published
in 1906 by Hatchards, the still ex-
tant Piccadilly bookshop. “I’ve
seen it maybe twice in 25 years,
the last time in 1998,” he said.
“And I sold it then for $65,000.”

This newly acquired treasure
runs close to $200,000. Lately,
Wall Street has had its share of
blood, toil, tears and sweat. But
Mr. Singer seems confident that
he’ll find a buyer. As Winston
Churchill once noted, “nothing
makes a man more reverent than
a library.”

Ms. Kaufman writes about cul-
ture, the arts and creative person-
alities for the Journal.

77
Masterpiece / By Benjamin Ivry

Biographical details, few and
far between, do little to clear up
the ambient mystery of what
makes Bach’s works enduringly
great. A case in point: his six
Suites for Unaccompanied Cello
(Suiten für Violoncello solo).

We don’t know exactly when,
why, or for which soloist Bach
composed them, though they were
likely written around
or before 1720, when
he was employed by
the Saxon patron Le-
opold, Prince of An-
halt-Köthen. Each of
the Cello Suites con-
tains six movements,
starting with a Pre-
lude, followed by a
series of alternating movements
adopting the titles of slow or
brisker courtly dances, such as Al-
lemande, Courante, Sarabande,
Minuet, Bourrée, Gavotte or
Gigue. Since no autograph score
in Bach’s own hand survives, the
Suites were preserved in copies
by others. They were long seen as
dry exercises, until around 1890,
when Pablo Casals (1876-1973), a
young Catalan musician, happened
upon them in a Barcelona music
shop and took them to heart.

Casals practiced the Suites for
a dozen years before playing them
in public, and he waited until he
was 60 before he began to record
them, with granitic, Old Testa-
ment-style sternness, veracity and
authority; transfers of his late
1930s recordings are still avail-

able from diverse CD labels like
EMI, Naxos, Opus Kura and Pearl.

After Casals, well over 100 cel-
lists recorded their own versions,
motivated not just by the majesty
of these works, but also by the
relative rarity of great music com-
posed for their instrument. For
the Cello Suites, there was si-
lence before Casals, but now

their very identity
seems threatened
by the sheer deci-
bel level of compet-
ing performances
on CD, as well as
by sometimes ill-ad-
vised transcriptions
for double bass, ma-
rimba, classical gui-

tar, saxophone and even tuba.
Fortunately, a newly available

historical document neatly sweeps
away all the other pretenders to
the throne of Casals. “Paul Torte-
lier: Testament to Bach—The Com-
plete Cello Suites,” a new DVD
from VAI (vaimusic.com), features
performances by the French cel-
list Paul Tortelier (1914-1990). A
longtime colleague and worshiper
of Casals, Tortelier was filmed in
July 1990, playing the Suites in
the 10th-century Catalan Benedic-
tine abbey of St. Michel de Cuxa,
Prades, the site of a Casals music
festival. When Tortelier was pre-
paring for those concerts, he
found time to grant me a phone
interview from his home in Nice.

I recall his vibrantly excitable
high-tenor voice (at first I thought

I was speaking to his wife) ex-
pressing the kind of exuberance
that made Tortelier rightly be-
loved as an endearingly eccentric
personality as well as a superb
musician. When I praised his
1961 and 1983 recordings of
the Bach Suites (the 1961
version from EMI, still un-
surpassed, is sadly unavail-
able on CD), he replied: “I
am modest, basically. I have
too much consideration, ad-
miration, veneration for the
divinity of Johann Sebastian
Bach to consider myself as any-
thing but an ant next to a god.”

On the DVD from VAI, filmed
in the stark, severe abbey chapel,
Tortelier plays the Suites with de-
cisive fervor, while incorporating
the grace and elegance of the
French school of cellists. On an
equally fascinating 2006 DVD
from EMI’s Classic Archive se-
ries, Tortelier leads a 1960s
master class in Bach’s First
Suite. He informs them: “Bach
in German means brook—this
brook runs to the river and that
river runs to the sea. It’s a pro-
gression which begins deli-
cately and poetically. If you
add too much expression
with excessive Romanticism,
the water stops flowing. . . . If you
want to do an abstract Bach . . .
then the water turns cold. That’s
no longer a Bach who glorifies
God and nature, but one who glori-
fies the metronome.”

Tortelier’s maritime journey
with these works, whether on CD
or DVD, is to be treasured as a vi-
able alternative to, and organic

development from, the
bedrock of Casals.

Many other
cellists

have
pro-

duced notable recordings of the
Bach Cello Suites. Yet no musi-
cian in our time has surpassed
the voice of nature, the play of
waves, light and shadow, that
Tortelier incarnated.

Yan-Pascal Tortelier, the cel-
list’s son and a gifted conductor
in his own right, recounts in the
VAI booklet notes that his father
postponed a heart operation in
1990 so that he could perform at
Prades that year. After the filmed
performances, his health declined
and he died suddenly that Decem-
ber. Perhaps this context of precar-
ious health enhanced his already
uncanny ability to focus wholly on
the music and offer a totally un-
adorned, metaphysically rich read-
ing of these works, which are re-
sistant both to heart-on-sleeve
and mechanical approaches.

Performances of this quality
are the best response to the 2006
theory advanced by Martin Jarvis,
a Welsh-born conductor currently
based in Australia, that Bach did
not in fact compose the Cello
Suites. They were written instead,
Mr. Jarvis claimed, by the compos-
er’s second wife, Anna Magdalena
Bach. The Suites “don’t sound mu-
sically mature,” he announced on
Australia’s ABC radio, because per-
formers “have to work incredibly
hard to make it [sic] sound like a

piece of music.” Fortunately,
many great cellists, led by
Casals and Tortelier, have
been willing to work that

hard, and their renditions
exemplify the Cello Suites’ lofty
message and authenticity.

Mr. Ivry is an author and arts
writer living in New York.

Selling the Myriad Products of Churchill’s Toil and Sweat
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Small Investments / by Judith Seretto 

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last week’s solution
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version of The Wall 
Street Journal Crossword, 

WSJ.com subscribers 
can go to 
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Across
 1 Record holder 

for World Series 
homers

 7 Hearing-based
 12 “Your Movie Sucks” 

writer
 17 Was a glutton
 19 Popular talk 

medium
 21 Delhi dough

 22 Headline about 
an antipot 
referendum?

 24 Anxious feeling
 25 Prone to mugging, 

say
 26 Abandoned, 

in poetry
 27 They’re made 

by maids
 29 Peculiarity

 30 Words with 
premium or loss

 31 Leaves on one’s 
plate

 32 Glove material
 34 Avis predecessor?
 35 Email program 

button
 37 Demure yet 

businesslike 
mourner?

 40 “___ to differ”
 42 T.I.’s field
 43 Lolita, for one
 44 Enjoyable, original 

desserts made 
from morays?

 51 Private dinner
 52 “Paper Moon” 

co-stars
 53 Part of a stock 

exchange?

 54 Like the familiar shark fin
 57 Craters of the Moon setting
 58 Big bang makers
 61 Elton’s john
 62 Dismissive exclamation
 65 Sanction to
 66 Slogan for a company that 

passes on no expenses?
 70 Brouhaha
 71 Hit letters
 72 Kilmer of “Kiss Kiss Bang 

Bang”
 73 Not exactly PG-rated
 74 Cold cream brand
 76 Patron of sailors
 79 Musical collaborator of Byrne
 80 Airbus engine
 81 Pedometer unit
 83 Use brooms to gather the 

medical staff?
 87 Christopher Buckley writings
 90 Sodium hydroxide
 91 Base x height, 

for a parallelogram
 92 Moonless Monday, perhaps?
 97 Lobbying groups
 101 National name on some 

euros
 102 Manners of moving
 103 Rub the wrong way
 104 Org.’s kin
 105 Org. for MDs
 106 Music’s Snoop
 107 Largest of the Mariana 

Islands
 108 Cold-water flat?
 110 Turning tool
 112 Have a craving for danish?
 117 Landmark along First Ave.
 118 Saxophone sound
 119 Like a slingshot
 120 Tepee makeup
 121 Connect with
 122 Ritual feasts

Down
 1 Coffee bar orders

 2 Take to the sky
 3 Tennis player
 4 Deal with a bloated budget
 5 Like loafers
 6 Bastille Day season
 7 Mystery writer Cross
 8 Fancy planter
 9 Cold and damp
 10 Sports drink suffix
 11 “Ach du ___!” (German 

exclamation)
 12 Noteworthy stretches
 13 Programmer’s problem
 14 They’re set in stone
 15 Gold watch recipients
 16 Service station?
 18 Blow up
 19 Norm of “This Old House”
 20 Ultimately had enough of
 23 Concerto highlights
 28 Damp, in a way
 31 Emits, as expletives
 32 Mt. Rushmore location
 33 Increased
 34 Ward off
 36 Alice’s cat
 38 0rg. that sticks to its guns
 39 Anthony’s “Howards End” 

co-star
 41 Less than
 44 Fencing weapons
 45 Less than
 46 “Sounds swell!”
 47 Mummifies, say
 48 Sack

 49 Deep sleeps
 50 Exemplar of wisdom
 55 Looking up
 56 Boozehound
 58 Make sound
 59 Crunchy sandwich
 60 Berth rite?
 62 Bluegrass player
 63 Holmes’s “speckled 

band” was one
 64 Parties at parties
 67 First mate
 68 “How ___ Be Sure”
 69 Character from a bar
 75 Available
 76 Decline in value
 77 Trillion, in metric 

prefixes
 78 Hooter’s hatchling
 80 Score twice?
 81 Flavorful fish
 82 Emphasized, in a way
 84 Colon in many an 

emoticon

 85 Cartoonish cry
 86 Benin, once
 87 Burglar’s asset
 88 Conclusion lead-in
 89 “Cajun Moon” 

singer Ricky
 93 Go completely wild
 94 1998 Winter 

Games site
 95 Taken
 96 Act the rodent
 98 Inclined
 99 Clink
 100 Dresses down
 106 Lairs for bears
 108 “Am ___ Man”

 (Jackie Wilson song)
 109 Reunion attendee
 111 Shade
 113 Agt. Mulder’s 

employer
 114 Suffix with Capri
 115 Nonsense
 116 Serpentine letter

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16

17 18 19 20 21

22 23 24

25 26 27 28 29

30 31 32 33 34

35 36 37 38 39

40 41 42 43

44 45 46 47 48 49 50 51

52 53 54 55 56

57 58 59 60 61 62 63 64

65 66 67 68 69 70

71 72 73 74 75

76 77 78 79 80

81 82 83 84 85 86

87 88 89 90 91

92 93 94 95 96 97 98 99 100

101 102 103 104

105 106 107 108 109

110 111 112 113 114 115 116

117 118 119

120 121 122
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Rome n art
“Bill Viola: Internal Visions,” at the
Palazzo delle Esposizioni, showcases 16
works by one of the most prominent con-
temporary video artists. Mr. Viola’s sim-
ple, powerful videos play in slow motion
on screens of varied size and type: the
largest is more than five meters tall, the
smallest is the size of a typical computer
screen.

With every single work featuring hu-
man figures (or details from human fig-
ures, such as hands), the exhibit explores
the complex world of human emotion, ev-
ident in people’s daily routines as well as
in the most extreme moments of grief.

The exhibit begins with the largest
and most imposing work, “The Crossing,”
a set of two videos in which a man’s walk
through an empty space ends once in a
ball of fire and once in a deluge, each of
which obliterates him.

Perhaps the exhibit’s most interest-
ing pieces are Mr. Viola’s video re-inter-
pretations of obscure Italian Renais-
sance paintings. “Emergence” depicts
two grieving women waiting by a pedes-
tal until a young man’s pale, naked corpse
emerges from it—a work inspired by a
15th-century “Pietà” by Umbrian painter
Masolino da Panicale.

Later in the exhibit, five small screens
capture different moments of a woman’s
day in “Catherine’s Room,” recalling a
14th-century predella by Andrea di Bar-
tolo. “The Greeting”—a dreamlike, myste-
rious video narrating the meeting of
three women—is inspired by a 16th-cen-
tury fresco that Jacopo da Pontormo
drew in the Florentine church of Santis-
sima Annunziata.

—Davide Berretta
Until Jan. 6th
% 39-06-39-96-75-00
www.palazzoesposizioni.it

Berlin n art
In 1930, a Paris-based Polish illustrator
and graphic artist named Arthur Szyk
(1894-1951) embarked on a series of
paintings commemorating the life and
times of George Washington.

Unlike American illustrators of the pe-
riod, whose lush realism still owed much
to pre-World War I art nouveau, or
French art-deco illustrators, Szyk looked
all the way back to the Middle Ages. His
vision of Colonial America—by turns gro-
tesque, comedic and heroic—recalled the
late-Gothic woodcuts of Cranach and the
vivid colors of medieval illuminated
manuscripts.

After World War II broke out, Szyk
and his wife, then living in London, made
their way to the U.S., and within a few
years Szyk had become one of America’s
best-known commercial illustrators and
cartoonists, regularly contributing cov-
ers to magazines like Time and Collier’s,
and to a range of Jewish-themed publica-
tions.

All but forgotten for decades, Szyk
has been rediscovered in a number of re-
cent exhibitions in the U.S., and now the
German Historical Museum has
mounted a retrospective of his work,
“Arthur Szyk: Drawing Against National
Socialism and Terror.”

It was as a Zionist and an anti-Fascist
that Szyk left his mark as an artist. A
1946 drawing comparing the Mayflower
with an illegal ship smuggling Jewish ref-
ugees into British-occupied Palestine is a
virtuoso piece, combining realistic depic-
tions of ships with Jewish liturgical deco-
ration. Several of his wartime illustra-
tions transcend their era, most notably
his 1942 depiction of Adolf Hitler as the
anti-Christ, featuring an eerie, monumen-
tal bust of Hitler, with glass eyes and
pasted-on hair.

Used a few years later as a magazine
cover, the image lives on as a potent re-

minder of Nazi crimes, with Hitler as the
ghost that will never go away.

—J.S. Marcus
Until Jan. 4
% 49-30-20304-0
www.dhm.de

Berlin n art
In a series of voyages through the jun-
gles of Central and South America, the
German naturalist Alexander von Hum-
boldt (1769-1859) rediscovered the New
World. Humboldt—one of the most fa-
mous Europeans of his day, now remem-
bered as the father of ecology—was a
kind of rapturous categorizer, a figure of
both the Enlightenment and the Roman-
tic movement.

Recently, Berlin has embarked on a
pharaonic endeavor to rehouse its mas-
sive collections of non-European art in
Humboldt’s name, in a complex in the cen-
ter of the city to be called the Humboldt
Forum. Still in the early planning stages,
the new complex is staging a pilot project
atBerlin’s Martin-Gropius-Bau. “The Trop-
ics: Views from the Middle of the Globe”
combines contemporary art from Euro-
pean and non-European countries, along
with a superb range of ritual artifacts and
handicrafts from tropical cultures.

The exhibition begins with a tower-
ing installation called “Terminal Tropical”
(2008) by the Berlin-based German art-
ist Franz Ackermann. Mr. Ackerman is
known for his mixed-media investiga-
tions into modern tourism, and his new
work—which combines painting, a palm
tree, piles of clothes and a television
screen showing a plane in a precarious
state of take-off—has a rousing, equivo-
cal quality. The abstractness of the paint-
ings, which seem to portray a city at
night, suggests both the fascination and
repulsion that a foreigner might feel in a
21st-century tropical setting. When we
turn around, we are shocked to find
early-20th-century animal masks from
southern India and Africa whose prime-
val allure is in beguiling contrast to the cu-
rated chaos of the Ackermann work.

As we move through the exhibition,
the jarring juxtapositions of the earlier
galleries give way to something almost
calming, as each piece of art, regardless
of its origins, takes on an individuality. As
is fitting for an exhibition that recalls
Humboldt, who discovered universal
truths in the American tropics, the exhibi-
tion manages to break down categories
of all kinds and turns into a celebration of
the imagination.

—J.S. Marcus
Until Jan. 5
% 49-30-254-86-0
www.berlinerfestspiele.de

London n theater
The face of Ralph Fiennes graces the
book cover of Frank McGuinness’s limpid,
mellifluous new version of Sophocles’s
“Oedipus,” and Mr. Fiennes heads the
cast of the tragedy at the National The-
atre. The Lyttelton auditorium’s thrust

stage is bare, except for designer Paul
Brown’s trestle table and huge metal
doors that implant us firmly in the
Bronze Age. But the business suits in
which he’s costumed the actors and cho-
rus like so many contemporary bankers
make effortless parallels between an-
cient Thebes and today’s Wall Street.

Perhaps the best thing about director
Jonathan Kent’s striking production is
the 15-strong chorus of mostly middle-
aged men, who confidently sing (rather
than speak) most of their lines a cappella
to Jonathan Dove’s impressive music.

Mr. Fiennes, of course, gives a grand
performance, starting as a slightly cocky,
besuited businessman, exuding confi-
dence and well-being, then showing him-
self a competent executive as he sets
about to discover why his city is suffer-
ing. He eventually sheds bits of clothing
as he discovers more of the awful truth
about himself, until the chief feature of
his costume is his untucked, bloody shirt.
He does the scream of the blind Oedipus
in two parts: the first like a howling dog,
the second half more like a whimpering in-
fant. It’s more imposing than moving,
though.

Aristotle (in his Poetics) chose this
particular play as his prime example of
tragedy, because Oedipus, though a king
whose fate educes our awe, is enough
like us, the audience, to evoke our pity as
well. Mr. Fiennes certainly excites awe,
but his commanding performance, in the
end distancing himself from us and from
the events on stage, is a touch pitiless.
It’s a performance that will be remem-
bered, and talked about, as is Lawrence
Olivier’s in the same role. But fine as it is,
it lacks that element of real tragedy.

Perhaps it’s the fault of the produc-
tion, for pushing the contemporary-paral-
lel button a bit too hard: It’s difficult to
feel pity for reversals of fortune happen-
ing to characters whose annual bonuses
exceed most people’s estates at death.
Maybe this is a small quibble, but it can’t
be beyond Mr. Fiennes’ skill to make us
feel just a little sorry for him.

—Paul Levy
Until Jan. 4
% 44-20-7452-3000
www.nationaltheatre.org.uk

Bill Viola’s unusual visions of the routine

‘Anti-Christ’ (1942), by Arthur Szyk,
on show in Berlin.
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‘Emergence’ (2002),
by Bill Viola, in Rome.

DISTINCTIVE PROPERTIES & ESTATES
CALIFORNIA

RARE VIEW OF
NEWPORT BEACH HARBOR

Invest in premier Newport Beach real estate,
in the heart of Corona del Mar Village with
spectacular ocean & harbor views. This offering
is perfect for part time or year round living
& is a jewel in the Southern California lifestyle.

Do not miss this opportunity!
View at www.215Fernleaf.com

Duncan Forgey
949.548.4800 | Duncan@prucdm.com

PARADISE FOUND!
Hawaiian Beachfront

Pristine 3.3 acres w/ 500+ ft. Shoreline
Sunny West Shore Kauai

Breathtaking Ocean Panorama!
$2.4M USD

Kauai Realty 800-645-1651
snkouchi@hawaiiantel.net

Bahamas/Eleuthera
Historic Waterfront Estate
w/guest house + garage.

Rare opportunity.
Dock option.
242-332-2516

noelthompson5@hotline.com

MIAMI BEACH OCEAN FRONT
South Beach condo

in historic Deco District.
Reduced $289.900!

Overlooking the park, beach, and clubs.
Desired location. Call 239-389-0018 or

James_L_King@hotmail.com

North Carolina:
Large planned community in one of nation’s
fastest growing areas. Recorded lots or

Acreage from 100 up to 600 acres available.

Qualified Investors/Developers only.
Email: landmoves@gmail.com

Distinctive
Properties &Estates

Sell to the right audience.

Call 44-20-7842-9600
or 49-69-971-4280
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Gifts with a difference
From head to toe, we’ve got you covered for the holidays

Amsterdam
art
“Holy Inspiration, Religion and Spiritual-
ity in Modern Art” presents 100
works of modern art from the
Stedelijk Museum, adressing spiritual
experiences.

De Nieuwe Kerk
Dec. 13-April 19
% 31-20-6386-909
www.nieuwekerk.nl

fashion
“Passion for Fans” exhibits 200 his-
toric fans from the 16th to the 20th
century, collected by Isabella Henriette
van Eeghen (1913-1996), a historian
and archivist.

Museum Willet-Holthuysen
Until March 29
% 31-20-5231-822
www.willetholthuysen.nl

Berlin
art
“Ancient Luxury in Glass and Marble—
The Amphora from Olbia and Trapezo-
phora from Ostia” showcases the Ol-
bia glass amphora, created around
120-80 BC, before the invention of
the glass-blowing process.

Altes Museum
Dec. 19-April 19
% 49-30-2090-5577
www.smb.spk-berlin.de

Bonn
art
“Erhard Klein: Thoroughly Concen-
trated” shows work by German artists
Joseph Beuys, Sigmar Polke, Imi
Knoebel, Blinky Palermo and others on
the occasion of gallerist Erhard Klein’s
70th birthday.

Kunstmuseum Bonn
Until Jan. 11
% 49-228-7762-60
www.bonn.de/kunstmuseum

Brussels
anthropology
“Omo: People & Design” exhibits 1,250
art and everyday objects from the 12
nomadic tribes of the Omo River val-
ley in Ethiopia.

Royal Museum for Central Africa
Until Aug. 31
% 32-2-7695-211
www.africamuseum.be

Geneva
anthropology
“Art of Metal in Africa” presents a col-
lection of ancient and contemporary
African statuettes, masks, weapons
and coins forged from metal.

Musée Barbier-Mueller
Until Feb. 15
% 41-22-3120-270
www.barbier-mueller.ch

The Hague
art
“XXth Century” showcases modern
and contemporary artwork depicting
differing visions of reality. With art by
Hendrik Mesdag, Jan Toorop, Theo
Van Doesburg, Pablo Picasso, Piet
Mondrian and others.

Gemeentemuseum Den Haag
Until March 1
% 31-70-3381-111
www.gemeentemuseum.nl

Hamburg
art
“Jakob Philipp Hackert: European Land-
scape Painters in the Age of Goethe”
shows 70 paintings and 70 works on
paper by German landscape painter

Jakob Philipp Hackert (1737-1807).
Hamburger Kunsthalle
Until Feb. 15
% 49-40-4281-3120-0
www.hamburger-kunsthalle.de

art
“Roy Lichtenstein—Posters” show-
cases 70 posters, by the American
pop artist Roy Lichtenstein
(1923-1997).

Museum für Kunst und Gewerbe
Dec 19-March 1
% 49-40-4281-3427-32
www.mkg-hamburg.de

Lisbon
art
“Waltercio Caldas: Horizons” exhibits
drawings, engravings, stage and ward-
robe design by Brazilian artist Walter-
cio Caldas (born 1946) alongside sculp-
tural works especially conceived for
the show.

Centro de Arte Moderna—
José Azeredo Perdigão
Until Jan. 4
% 351-21-7823-474
www.camjap.gulbenkian.pt

London
photography
“This Is War! Robert Capa at Work”
shows 150 images, some never-before-
seen photographs, vintage prints, con-
tact sheets, handwritten observations
and newly discovered documents by
photographer Robert Capa
(1913-1954).

Barbican Art Gallery
Until Jan. 25
% 44-20-7638-4141
www.barbican.org.uk

art
“Saul Steinberg—Illuminations” show-
cases more than 100 drawings, sculp-
tures and collages in a retrospective
of Romanian-born American cartoonist
and illustrator Saul Steinberg
(1914-1999).

Dulwich Picture Gallery
Until Feb 15
% 44-20-8693-5254
www.dulwichpicturegallery.org.uk

theater
“Oliver!” is a staging of the classic Brit-
ish musical by Lionel Bart based on
Dickens’ novel, “Oliver Twist,” directed
by Rupert Goold and starring Rowan
Atkinson as Fagin.

Theatre Royal Drury Lane
Until Sept. 26
% 44-0870-8906-002
www.theatreroyaldrurylane.co.uk

Madrid
photography
“Zoe Leonard: Photographs” presents
a selection of 160 photographs depict-
ing everyday contrasts in New York
city by American artist Zoe Leonard

(born 1961).
Museo Nacional Centro de Arte
Reina Sofia
Until Feb. 16
% 34-91-7741-000
www.museoreinasofia.mcu.es

Munich
photography
“Nature as Artifice: Dutch Landscape
in Contemporary Photography” illus-
trates new perspectives on land-
scapes with photography by 15 Dutch
artists, including Hans Aarsman, Wout
Berger, Henze Boekhout, Edwin Zwak-
man, Cary Markerink, Marnix Goos-
sens and Driessens/Verstappen.

Neue Pinakothek
Until Jan. 19
% 49-89-2380-5195
www.pinakothek.de

festival
“Tollwood Winterfestival 2008” is an
annual festival staging a Christmas
market and cultural events throughout
the city up to New Year’s Eve.

Tollwood
Until Dec. 31
% 49-89-3838-500
www.tollwood.de

Paris
history
“Bonaparte and Egypt: Fire and Light”
shows about 400 works of art and ar-
tifacts from 1769 to 1869, illustrating
Egypt’s influence in France and
France’s role in Egypt’s transition to
modernity.

Institut du Monde Arabe
Until March 29
% 33-1-4051-3838
www.imarabe.org

art
“Nathan Lerner: The Heritage of the
Bauhaus in Chicago” is a retrospective
of the work of American photographer
and designer Nathan Lerner
(1913-1997), one of the first students
at the Chicago New Bauhaus school.

Musée d’Art et d’Histoire du
Judaïsme
Until Jan. 11
% 33-1-5301-8660
www.mahj.org

art
“Treasures of Dunhuang, 1000 Years
of Buddhist Art, From the 5th to the
15th Century” exhibits Chinese Bud-
dhist sculptures, liturgical and votive
paintings as well as statuary brought
from the Mogao caves, a system of
492 cave-chapels near Dunhuang, in
the western Chinese province of
Gansu.

Musée National des Arts
Asiatiques Guimet
Until Feb. 28
% 33-1-5652-5300
www.guimet.fr

Venice
art
“Kuniaki Kuroki: The Rimpa and Hi-
roshige—Expression of Japanese Aes-
thetics through Glass” exhibits 80
works of glass by the Japanese artist
Kuniaki Kuroki (born 1945), drawing
upon the classical Japanese art of
Ogata Korin (1658-1716) and Utagawa
Hiroshige (1797-1858).

Ca’ Pesaro, Galleria d’Arte Moderna
Until Jan 25
% 39-041-7211-27
www.museiciviciveneziani.it

Vienna
art
“Recollecting: Looted Art and Restitu-
tion” presents 100 restituted art and
everyday objects from Jewish families,
alongside pieces whose rightful own-
ers are still being sought. Fourteen
new artworks were created for the
show, examining family histories, the
act of collecting and the Nazi bureau-
cracy of robbery.

MAK
Until Feb. 15
% 43-1711-3629-8
www.MAK.at

jewelry
“Sparklers: Emilie Flöge and the Jew-
elry of the Wiener Werkstätte” show-
cases 40 pieces of jewelry, including
brooches, necklaces, pendants and dia-
dems created between 1903 and 1920
by Wiener Werkstätte jewelers and
promoted by model Emilie Flöge.

Wien Museum Karlsplatz
Until Feb. 22
% 43-1-5058-7470
www.museum.vienna.at

Zurich
art
“The Love Story Continues: Rama and
Sita in the Park-Villa Rieter” presents
65 artworks from India, illustrating the
Ramayana, an ancient Sanskrit epic.

Museum Rietberg—
Park-Villa Rieter
Until May 3
% 41-1-2063-131
www.rietberg.ch

Source: ArtBase Global Arts News Ser-
vice, WSJE research.

Above, ‘Small Labyr’ (1959), by Constant, on show in The Hague; top, ‘Kôrin’ (2006), by Kuniaki Kuroki, in Venice.

‘Adult Hamar girl’ (2004), by Hans
Silvester, on show in Brussels.
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