
F R I D AY- S U N D AY,  A U G U S T  1 3 - 1 5 ,  2 0 1 0

Wine: The best of Christmas drinking      European Web habits revealedFood: Chefs turn to terroir      Wine: Bagging wine for grouse

Picking 
a champion
Joining the glamour 
at Deauville’s racehorse sales

From top to bottom, the play ‘Penelope’ by Enda Walsh will be shown during
the Helsinki Festival; ‘Untitled’ (2009) by Blue Curry, on show in London;

Zugluft will be performing at Winterthur Music Festival Weeks.
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Aarhus
art
“Julie Nord: Xenoglossy” presents a se-
ries of new work by the Danish artist,
consisting of drawings in pencil, felt-
tip pens, ink and watercolors, along-
side some of her video art.

Aros Kunstmuseum
Aug. 14-Nov. 21
% 45-8730-6600
www.aros.dk

Amsterdam
music
“Amsterdam Canal Festival” includes
150 concerts at around 50 different lo-
cations, with soloists from the Opera
Studio Nederland joining a range of na-
tional and international talent. While
key events require tickets, perfor-
mances in the gardens and roof ter-
races of canalside residents will be free.

Various locations
Aug. 14-22
% 31-20620-4090
www.grachtenfestival.nl

Berlin
dance
“Tanz im August International Dance
Festival” offers workshops and perfor-
mances by visiting choreographers
and dance companies including Xavier
le Roy, Kendall Thomas, Irina Müller,
William Forsythe and Héla Fattoumi.

Various locations
Aug. 19-Sept. 3
% 49-3025-9004-27
www.tanzimaugust.de

music
“Open Air Classic” presents a series
of classical music grouped by
themes, including works by Smetana,
Wagner, Grieg, Sibelius and others
performed by the Berlin Symphonic
Orchestra, PrimArte and Scala.

Kulturbrauerei
Aug. 18-22
% 49-3044-31-51-51
www.klassik-open-air.de

Chelmsford
music
“V-Festival” is an open air rock and pop
music festival presenting acts such as
Kasabian, Kings of Leon, Florence and
the Machine, Pet Shop Boys, David
Guetta, Air and The Prodigy.

Aug. 21 Hylands Park
Aug. 22 Weston Park, Birmingham
% 44-8448-4716-70
www.vfestival.com

Edinburgh
literature
“Edinburgh International Book Festi-
val 2010” features more than 700
events with writers from over 45 dif-
ferent countries, including Julia
Franck, Rosie Alison, Marieke van der
Pol and Laura Barton.

Edinburgh International Book
Festival
Aug. 14-30
% 44-845-3735-888
www.edbookfest.co.uk

Florence
art
“Vinum Nostrum” explores the his-
tory, science, myth and develop-
ment of wine in ancient Mediterra-
nean civilizations.

Museum of the Medici Treasury
Until May 15
% 39-55-2948-83
www.polomuseale.firenze.it

Helsinki
art
“Helsinki Festival 2010” stages circus
events, a children’s program, cinema
and other performing arts, including
dance by Deborah Hay, music by Mar-
tha Wainwright and Shantel, a perform-
ance by Vladimir Jurowski and the Lon-
don Philharmonic Orchestra.

Various locations
Aug. 20-Sept. 5
% 35-89-6126-5100
www.helsinginjuhlaviikot.fi

Koblenz
festival
“Rhine in Flames” is a series of eight fire-
works displays during a procession of illu-
minated ships passing several castles and
dramatic scenery along the river Rhine.

Koblenz
Aug. 14
% 49-261-9152-00
www.rhein-in-flammen.com

Liverpool
art
“The Liverpool '08 Tapestry” offers a

look at a tapestry created by
150 local people, consisting of
200 panels.

Walker Art Gallery
Until Sept. 12
% 44-151-4784199
www.liverpoolm
useums.org.uk

London
art
“Nowhere in Peculiar” fea-
tures contemporary art inspired
by themes of travel and identity by Blue
Curry, Emma Wieslander, Jesse Wine,
Jock Mooney and Stuart Middleton.

Five Hundred Dollars
Until Sept. 5
% 44-20-8983-6202
www.fivehundreddollars.co.uk

Pesaro
music
“Rossini Opera Festival 2010” cele-
brates the music of Gioachino
Rossini with performances of his mu-
sic, including “Sigismondo,” “Demetrio
e Polibio,” “Stabat Mater” and others.

Various locations
Until Aug. 22
% 39-0721-3800-294
www.rossinioperafestival.it

Potsdam
music
“Potsdam’s Castles by Night” presents
a program of classical music and caba-
ret including music by Vivaldi, Bar-
santi, Corelli and Diepart, set at Sans-
souci Castle with a cast of hundreds
in Baroque period attire and masks.

Sanssouci Park
Aug. 21
% 49-1805-4470-700
www.schloessernacht-2007.de

Roccella Jonica
music
“Roccella Jazz Festival” draws crowds

to this small Italian village, featuring
Jazz artists like the Roy Hargrove
Quintet and Steve Kuhn Trio.

Various locations
Until Aug. 21
% 39-6322-2896
www.roccellajazz.net

Stockholm
art
“The Bernadottes in Black and White”
presents images of the Swedish royal
family from Karl XIV Johan to his sev-
enth-generation descendant, Crown
Princess Victoria, with drawings, pho-
tography and sketches.

Nationalmuseum
Until Jan. 23
% 46-8519-5430-0
www.nationalmuseum.se

Winterthur
music
“Winterthur Music Festival Weeks” of-
fers 10 days of pop and rock perfor-
mances by international acts including
White Lies, Eels and Nouvelle Vague.

Various locations
Aug. 18-29
% 41-5221-2611-6
www.musikfestwochen.ch

Source: WSJE research
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Getting a Little R&R /  by Maryanne Lemot

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last Week’s Solution

Across
 1 Sporty Mazda
 6 Horrified
 12 Subway 

systems
 18 Some 

newspaper 
ads

 21 Ethmoid bones 
are parts of them

 22 Check figure

 23 Game for 
visitors to the 
Tate Gallery?

 25 His work is 
on the house

 26 Numbered work
 27 Lacking aim
 28 With 89-Across, 

noted jazz 
arranger

 30 Gov. Crist’s home

 31 Wall St. 
watchdog

 32 Aboard
 33 Ceramic polecat?
 38 Contemplate
 40 One for 

the road?
 41 Samuel Johnson 

tragedy
 42 Duplicitous
 43 Fall fall

 46 Like top players
 47 “No getting away 

from me! Now 
give me a trim!”

 52 The going rate
 53 Amp input label
 54 Still below 

the horizon
 55 (PRODUCT) 

RED co-founder
 56 “Skedaddle!”

 59 Quarry
 61 Dark red hue
 62 Object of an insult from 

Gordon Ramsay?
 65 Between jobs
 66 Revealing garment
 67 Cozumel coin
 68 Manual reader
 69 Pig who’s not 

all that bright?
 72 Collar feature
 73 Capital indicator
 74 Worked (up)
 75 Holiday lead-ins
 76 They have needs for reeds
 79 Before today
 80 Wilma’s husband
 81 Person who makes 

sculptures of extinct 
animals?

 84 “Ride the Dark Trail” writer
 87 Aleppo resident
 88 Be shy
 89 See 28-Across
 90 “Did You Ever ___ 

Dream Walking?”
 91 Receiving rooms
 95 Accessory for 

King Midas’s bride?
 99 First-rate
 100 Giant legend
 102 Big money amt.
 103 Old verb ending
 104 Appear
 106 Falco of “Nurse Jackie”
 107 Yakov Smirnoff’s birthplace
 110 Labor group for 

first-string players?
 114 Bottom
 115 Moon of Neptune
 116 Cut
 117 Citation, Corsair, Pacer 

and Ranger
 118 Many Justin Bieber fans
 119 Startled sounds

Down
 1 Phaedra’s father
 2 Sulking
 3 To the same degree
 4 Contents of some 

pro shop packs
 5 Curator’s concern
 6 When Macbeth 

meets the witches
 7 Poorly suited to working 

in public relations
 8 “The Luck of Roaring 

Camp” writer
 9 Abby’s twin
 10 “Sprechen ___ Deutsch?”
 11 Firing range sheets
 12 Danny’s daughter
 13 Punk rock offshoot
 14 Unduly
 15 Disconcerted
 16 Like some rural bridges
 17 Got sidetracked
 19 Note from a recipient
 20 “___ say...”
 24 Title role for 

Bruce Boxleitner
 29 Skater Midori
 32 Exclusive
 34 Super Bowl XXXV champs
 35 Contrite one
 36 Pontiacs of the 1980s
 37 Language spoken 

throughout Canada
 39 Believer’s suffix
 43 Kazan of “My Big Fat 

Greek Wedding”
 44 Gaelic
 45 Playwright Burrows
 46 Panasonic subsidiary
 47 Full of mischief
 48 Foundation garment

 49 Cat also called 
a jaguatirica

 50 Like Amish houses
 51 Big name in security
 52 “Local Hero” 

director Bill
 55 KFC choice
 56 Music’s Mahler
 57 Cooling-off period?
 58 Wild child
 60 Wood for

archer’s bows
 63 Call, for example
 64 It borders It.
 66 Man with a van
 70 Wade through
 71 Find immensely funny
 72 Cell body
 77 ASCAP rival
 78 Bridge need
 80 Affectionate
 81 Fort ___

(Arlington army post)
 82 Bookbinding tools
 83 Flying Cloud or Royale

 84 Femur or fibula
 85 Gave a wide berth to
 86 Xylophone player’s 

needs
 87 Lloyd Bridges 

TV series
 90 Cpl.’s superior
 91 Bear feet
 92 Penetrating
 93 Events for 

stock holders
 94 Foment
 96 Closes in on
 97 First name 

in cosmetics
 98 River through 

Deutschland
 101 Lab work
 105 Track numbers
 106 Grammy winner James
 108 1887 novel subtitled “A 

History of Adventure”
 109 Poivre’s partner
 111 Cutting-edge
 112 Anger
 113 Outfit

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
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For an interactive 
version of The Wall 
Street Journal 
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subscribers can go to 
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A horse being shown at a Deauville auction.
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Please include your full name and address.
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"Vertical asparaguses", asparagus 
with bay leaves, lime zest and 
lemongrass sticks by Alain Passard.

Bonobo aka Simon Green will 
perform at this years Helsinki Festival. N
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By Martin Rubin

Less than two decades after
Theodor Herzl inaugurated the Zi-
onist movement with his book
“Der Judenstaat” (“The Jewish
State”), the British government,
in 1917, issued the Balfour Declara-
tion, promising to use its best ef-
forts to establish a home in Pales-
tine for the Jewish people.

Hailed as a milestone by Zion-
ists—and still mourned in the
Arab world as the first step to-
ward what it regards as the “ca-
tastrophe” of the founding of the
state of Israel—this
extraordinary prom-
ise, made in a pub-
lic letter written by
Arthur Balfour, the
British foreign secre-
tary, proved to be
even more momen-
tous than it seemed
at the time. It is
now the subject of
Jonathan Schneer’s
analytical narrative
and contextual his-
tory, “The Balfour
Declaration.”

By issuing the
declaration, as Mr. Schneer notes,
Britain was making a promise
that seemed to contradict one
that it had made to Arab leaders,
who had risen up against the Ot-
toman Empire in 1916-18 in the
expectation that they would be
rewarded with postwar Arab na-
tion-states. But at that moment
in history—in the middle of
World War I, with the outcome
very much in doubt—Britain was
prepared to make all sorts of
promises, some contradictory. It
had also reached an agreement
with France to divide the postwar
Middle East between the two
countries. To keep the czar fight-
ing, it had promised Russia con-
trol of Constantinople and the
Dardanelles. It was engaged in di-
plomacy with the Ottomans,
promising that the Turkish flag
would continue to fly over Pales-
tine if Turkey made peace with
the Allies.

The Balfour
Declaration was
one of Britain’s
few diplomatic
efforts that was
not conducted in
secret. It was is-
sued in the form
of Balfour’s let-
ter to Lord Roth-
schild, a leader
of the British
Jewish commu-
nity, who was en-
couraged to
make its con-
tents known. As
Mr. Schneer doc-
uments, the dec-
laration was,
among much
else, part of a
campaign to foster world-wide
Jewish support for the Allied war
effort, not least in the U.S.

The chances that there would
ever be a document like the Bal-
four Declaration had seemed re-
mote only a few years before. Mr.
Schneer begins his chronicle on
the eve of World War I with
Nahum Sokolow, a prominent ad-
vocate for a Jewish homeland, be-
ing fobbed off on a lesser official
when he wanted a meeting with
the head of Britain’s Foreign Of-
fice. Once the war came—espe-

cially after Turkey entered on the
German side—the Zionist cause
was shown more respect.

Mr. Schneer rightly gives chief
credit for the Balfour Declaration
to Chaim Weizmann, a great Brit-
ish chemist who was also the de
facto leader of the Zionist cause
and who would go on to become,
decades later, Israel’s first presi-
dent. It is one virtue of “The Bal-
four Declaration” that Mr.
Schneer highlights the contribu-
tions of others, too, including
Sokolow, a cultivated, Polish-born
journalist then based in England.

Sokolow’s visit
to Paris and Rome
in 1917 was remark-
able in many ways,
not least for its suc-
cess. He managed
to enlist the sup-
port of both the
French and Italian
governments for a
Jewish homeland in
Palestine; in Italy,
Pope Benedict V
amazed him by en-
dorsing the idea as
well. The pope’s con-
cern was free ac-

cess to Jerusalem’s holy sites;
once assured of that, he ex-
pressed sympathy for the Zionist
enterprise. Weizmann tele-
graphed Sokolow: “heartily con-
gratulate brilliant result.”

Weizmann’s focus had always
been on Britain, his adopted
homeland (he had been born in
Russia). He saw Britain as the na-
tion most likely to foster Zion-
ism. Lest we forget, Balfour’s Con-
servative government (Balfour
was prime minister in 1902-05)
had offered the fertile “white
highlands” in British East Africa
as a Jewish homeland. Herzl had
favored accepting the offer. It
was Weizmann who led the fight
within the Zionist movement to
reject it, saying that only Pales-
tine would do.

And so it came to pass that
Britain’s war cabinet, in search of
support and wartime allies and in

keeping with
Britain’s prewar
affinity for the
Zionist goal,
agreed to con-
sider a draft doc-
ument from the
London Zionist
Political Commit-
tee about a Jew-
ish homeland.
The draft pro-
posed that “Pal-
estine be recon-
stituted as the
National Home
of the Jewish
people” and
that Britain “use
its best endeav-
ours to secure
the achievement
of this object.”

The war cabinet revised the
draft in important ways, ulti-
mately issuing the Balfour Decla-
ration in November 1917. It stated
that the British would “view with
favour the establishment in Pales-
tine of a national home for the
Jewish people, and will use their
best endeavours to facilitate the
achievement of this object, it be-
ing clearly understood that noth-
ing shall be done which may prej-
udice the civil and religious
rights of existing non-Jewish com-
munities in Palestine, or the

rights and political status enjoyed
by Jews in any other country.”

The phrase concerning the
rights of Jews in their respective
countries world-wide came as the
result of a passionate objection
by the only Jew in the cabinet,
Edwin Montagu, who wrote that
Zionist policy would “prove a ral-
lying ground for anti-Semites in
every country in the world,” de-
priving Jews of their right to be
thought full citizens in the coun-
tries of their birth or adoption.

The phrase about the non-Jew-
ish inhabitants of Palestine was
included because some cabinet
members, such as Lord Curzon,
were concerned about the wisdom
of imposing a Jewish homeland
on a majority-Arab region. But for
most of the cabinet, including Bal-
four (whose commitment to Zion-
ism was lifelong), there were few
qualms about neglecting the ma-
jority population. This was, after
all, an age of empire, when gov-
ernments thought nothing of carv-
ing up distant lands.

The British government clearly
believed that, by dismembering
the Ottoman Empire, it was liber-
ating the Arabs and creating the
possibility of Arab nation-states,
something they had never had.
Surely the region could make
room as well for a small Jewish
state (and a Christian one in Leba-
non). It was on the basis of the
Balfour Declaration that the Brit-
ish took control of Palestine in
1920, accepting a mandate from
the League of Nations.

As we know, a great deal of
geopolitical struggle would take
place before the founding of Is-
rael in 1948—and a great deal of
struggle would follow the found-
ing as well, up to the present day.
On the whole, Mr. Schneer is not
in the business of assigning
blame for Middle East strife,
though he does speak, at the end
of the book, of the “dragon’s
teeth” sewn by the Balfour Decla-

ration. His main task is to chroni-
cle events, something he does
well, though he seems impatient
at times, giving quick summaries
where more detail would have
been welcome. And his sourcing
can be frustratingly incomplete.
Why quote the analysis of a
“friend” of Weizmann’s without
giving his name in the text—and
then, in a footnote, refer only to
a secondary source, still without
revealing the name?

Mr. Schneer pays a great deal
of attention to the infighting
among British Jews, presumably
to show their conflicted feelings
about Zionism. The result is that
the global context—the many na-
tionalist movements elsewhere in
the world—gets short shrift. The
British focus does, though, reveal
the ordeals that Chaim Weizmann
faced. For instance, his devotion
to British interests caused his Zi-
onist allies to think him a lackey
of the British Foreign Office. Mr.
Schneer repeatedly calls him a
“folks-mensch” (a Yiddish term
meaning a man of the people),
but he wasn’t one. Indeed, his ele-
gant lifestyle and cultivated man-
ners were a handicap to him in a
movement increasingly domi-
nated by the demotic. Worst of
all, Mr. Schneer slights Weiz-
mann’s scientific achievements.

In 1912, Weizmann perfected a
process to manufacture acetone
by way of bacterial fermentation.
With the advent of war the pro-
cess became of national impor-
tance, since acetone is a crucial
ingredient for the manufacture of

the cordite in ammunition, and
the supply of calcium acetate (ac-
etone’s usual source) was con-
trolled by Germany. Weizmann be-
came head of the British Naval
Ordnance Laboratories and thus
came to know David Lloyd
George, minister of munitions,
and Balfour. He did not have to
meet such figures through the
Rothschild family or Lady Astor,
as you might think from Mr.
Schneer’s narrative.

This is no small matter. For de-
cades a prevalent myth claimed
that the Balfour Declaration was
granted by Britain as a quid pro
quo for the Weizmann acetone
process. The myth still has cur-
rency in the Arab world and
needs to be addressed. That is
not to say that Weizmann’s dis-
tinction as a scientist, along with
the qualities so evident in men
like him, did not play a role in in-
fluencing the British to believe
that the Zionist enterprise would
harness great talents to the bene-
fit of the entire Middle East.

Such matters do not interest
Mr. Schneer as much as they
should. And yet there is much to
be learned from his account—
about the constellation of impera-
tives, including world war and na-
tionalist passion, that would give
momentum to the process of Isra-
el’s founding. Contemplating the
events of 1917, it is worth heeding
some of Mr. Schneer’s opening
words: “The Balfour Declaration
was not, in and of itself, the
source of trouble in a land that
previously had been more or less
at peace, but nor was it a mere
signpost on a road heading undi-
vertibly toward a cliff. No one
can say what the course of events
in Palestine might have been with-
out it. What did come was the
product of forces and factors en-
tirely unforeseen.”

Mr. Rubin is a writer in Pasa-
dena, California.

The Balfour Declaration:
The Origins of the

Arab-Israeli Conflict
By Jonathan Schneer

(Bloomsbury Publishing,
464 pages, £25)

The Great Promise
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Amid world war
and nationalist
passion, Britain

committed
itself

to the founding
of a Jewish
homeland

in Palestine.

Arthur Balfour and Chaim Weizmann at the opening of a school in Tel Aviv in 1925.
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By Ray A. Smith

A
NEW WAVE of fashion-for-
ward clothing is giving new
meaning to the phrase

“body-conscious.”
It’s made with new fabrics

that sense and respond to physi-
cal changes in the body. A line of
athletic apparel displays slogans
like “I Am the Competition” when
the wearer breaks out into a
sweat. Uniqlo just launched a line
of “calorie-burning” underwear.
Another company is creating
suits with lining that wicks away
sweat and prevents odor.

Other researchers have devel-
oped fabrics that can monitor vi-
tal signs. The quest for so-called
smart clothes that react to
changes in the body “is a fast-
growing area of research” in the
performance-fiber field, says
Tushar Ghosh, a professor at
North Carolina State University’s
College of Textiles. Professors and
students there, in research funded
by the U.S. National Science Foun-
dation, are working on developing
fabrics with sensors that can track
changes in blood pressure, pulse
rates, and other signs of stress, as
well as signs that a wearer is fall-
ing down, Dr. Ghosh says.

Many of the latest fashion
brands simply aim to make fash-
ion more comfortable. A new suit
manufactured by Bagir Group
Ltd., of Israel, contains a lining
that the company says will wick
away and evaporate sweat, as
well as eliminating odors. On this
lining, says the company’s U.S.
spokesman, Timothy Danser, the
sweat “beads up and rolls away.”
A separate chemical in the lining
controls odors.

While most athletic and other
clothes that offer moisture-wick-
ing featured have generally been
treated with a chemical after the
garment is made, Bagir is embed-
ding the technology in the fibers
of the fabric.

The suit, which Mr. Danser
says is also waterproof, will retail
for $495 (Œ380). Bagir says it is
in discussions with Brooks Broth-
ers to carry the suits. Brooks
Brothers declined to comment on
the Bagir suit.

Another innovative fabric is
used in Uniqlo’s calorie-burning
T-shirts and underwear. The Japa-
nese retailer, which launched the
line in May, says the tight-fitting
garments apply resistance to the
wearer’s muscles in certain spots,
forcing him to put forth more ef-
fort to walk. Plastic dots and lines
running down the lower back and
bottom create slight pressure that
is meant to improve the wearer’s
posture. Boxers and T-shirts in the
line cost about $17, slightly more
than most of Uniqlo’s underwear
products. The line, developed with
fibers company Toray Industries
and the University of Tokyo, is
sold only in Japan, but a spokes-
woman says U.S. Uniqlo stores will
carry it in the near future.

A more intense workout is
also the goal of ViewSPORT, the
T-shirt line launched in July that
displays graphics when the
wearer perspires. A chemical in
the fabric responds to sweat by
causing an invisible graphic on
the front of the shirt—the slo-

gans also include “All You Need Is
You”—to become clearer.

“The whole point is to demon-
strate how hard you are working
out,” says Ben Wood, ViewS-
PORT’s chief executive. The com-
pany, which declined to reveal the
chemical workings, citing a pend-
ing patent application, also hopes

to attract stylish teens who like
graphic T-shirts and might dance
hard at a club or party.

Many of these novel ideas may
seem wacky at first glance. But
there was a time when consumers
thought clothes that promised to
resist stains and wrinkles and
eliminate odors were strange.
Those kinds of features are now
almost commonplace in sporting
apparel as well as ready-to-wear.

Performance fibers began ap-
pearing in active clothing in the
1980s, mostly in sporting and out-
door apparel, as well as military
clothing. Their use expanded into
casual clothing like khakis and
polo shirts in the 1990s with inno-
vations like wrinkle-free and stain-
resistant fabrics. By the 2000s, per-
formance fibers that fought perspi-
ration and odor had moved into ca-
sual wear and even dress clothes.

Jos. A. Bank Clothiers Inc. says
its suits made of wool that pulls
excess heat away from the body
have been successful, and the re-
tailer has expanded the technol-
ogy into shirts and casual cloth-
ing. Brooks Brothers says it sells
several thousand every spring sea-
son of its suits made of polyester
fiber designed to move moisture
away from the body.

It isn’t clear how well the
newer technology-enabled prod-
ucts will fare at a time when the
apparel industry is struggling.
Men are generally earlier adopters
than women when it comes to
technology, and that applies to
performance fabrics as well.
About 69% of the men surveyed
by market researcher NPD Group
say they have used wrinkle-free
clothing products, up from 61%
five years ago, says Marshal Co-
hen, NPD’s chief industry analyst.
The percentage of men who have
worn clothing with moisture-man-
agement technology has doubled
in the same period. For women,
Mr. Cohen says, “the only place
shows up is in sports apparel and
stretch for things like jeans.”

Indeed, high-tech clothes
haven’t come without glitches.
Consumers have complained about
the chemically treated fabrics feel-
ing stiff and uncomfortable. Also,
because wicking and odor-fighting
properties have long been sprayed
onto fabrics, the performance ben-
efits often rinsed off over time
with repeated washings.

Ingrid Johnson, a professor of
textile development and market-
ing at the Fashion Institute of
Technology, says the key for devel-
opers is making tech-enabled ap-
parel that transcends being gim-

micky. She recalls the Hypercolor
line of clothing from the 1980s
and early 1990s, which changed
colors wherever the wearer’s body
got warm. The problem: Some-
times underarms and private
parts got warmer and were high-
lighted by the clothes. “It was a
mess,” she says.

That didn’t stop Calvin Klein
from using a similar technology.
In 2008, Italo Zucchelli, creative
director of Calvin Klein Collection
for men, produced 150 clothing
products with fabric that changed
color in response to body heat.
While Mr. Zucchelli, who focuses
on a new fabric innovation every
season, has moved on, a spokes-
man says the products “performed
fairly consistent with the rest of
the collection.”

Clothing goes high tech
Lab-created garments react to bodily changes; next up: tracking your pulse

ViewSPORT’s T-shirts respond
to sweat by displaying graphics.

Researchers have
developed fabrics to
monitor vital signs.
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The eccentricity of Karl Blossfeldt’s botanical legacy

A journey through the artistic development of Joan Miró

London: At the Royal Opera
House, Moscow’s Bolshoi Opera is
performing Dmitri Tcherniakov’s
staging of the company’s trademark
work, Tchaikovsky’s “Eugene One-
gin.” This is the first new produc-
tion in 60 years, the company’s first
rethink since 1944 of the opera
based on Pushkin’s verse novel.

Mr. Tcherniakov has designed
and directed it as a hermetically
sealed piece, so that Acts I and II
take place in the enormous off-
white dining room of the Larins’
country house, and Act III in the
wood-paneled dining room of Prince
Gremin’s town house. Everything
happens around a vast elliptical ta-
ble—only the chairs and the (often
disagreeable) lighting change.

In the program notes, Mr. Tcherni-
akov writes about his stage world
that: “It does not acknowledge any ex-
ternal environment, any historic de-
tails, any delineation of time or the ex-
istence of some wider life outside.”
Maria Danilova’s formal costumes for
the second half are clearly influenced
by the extravagant tastes of the
present-day Russian oligarchs, with
Onegin dressed in a gold lamé tux.
But the costumes of the first half give
no clues to the date of the action.

So we have to believe that Mme.
Larina (Makvala Kasrashvili, who
cackles and hoots through the en-
tire first act) is entertaining her
own giggling, sniggering serfs at

her dining table, or else that they
are the local gentry, just amusing
themselves by celebrating the har-
vest and singing peasant songs—or
perhaps indulging in a bit of Soviet-
era rural slumming.

The 17-year-old heroine, Tatiana
(Tatiana Monogarova, who comes
into her own vocally only in Act II,
when she has little to sing), is so
dowdy in dress that it’s hard to be-
lieve the 22-year-old, prematurely
jaded Onegin (Mariusz Kwiecien)
would even notice her. I suppose the
idea is that Tatiana is hysterically
nervous, which accounts for her
staying up all night in the dining
room, writing her unwelcome letter
of passionate love to Onegin.

Onegin spurns her and flirts with
her sister, Olga, which leads to a
“duel” with her betrothed, his best
friend, the 19-year-old poet Lensky
(Alexey Dolgov). Mr. Tcherniakov
tries to establish Lensky’s instabil-
ity by having him play the fool and
sing (in Russian) the French tenor
aria that belongs to another role, M.
Triquet. Lensky sings his big num-
ber in the dining room, surrounded
by drunken revelers, and is killed
there by accident with a shotgun.
From this mess there emerges one
outstanding performance: Anatoli
Kotscherga’s singing of Gremin’s
aria was heart-melting. —Paul Levy

Sept. 30-Oct. 25
www.roh.org.uk

ABONHAMS AUCTION on
Sunday will celebrate 20th-

century cool.
The sale takes place during

this weekend’s “Vintage at Good-
wood,” a festival of popular mu-
sic and fashion from the 1940s
to the 1980s at the West Sus-
sex estate of the Earl of March.
The festival, which is being held
for the first time this year, is

the brainchild of British fashion
designers Wayne and Gerardine
Hemingway of the “Red or
Dead” label, in conjunction with
Lord March.

The Bonhams sale offers
an iconic hodgepodge of cars,
motorbikes, watches, guitars,
posters, photographs, jewelry,
furniture and film props cover-
ing 1940-1990. Celebrated
names associated with the
items include the Beatles,
Rolling Stones, The Who and
Eric Clapton.

A top highlight is a Challen
upright piano from Studio
Three, Abbey Road, used by the
Beatles for a number of record-
ings, including John Lennon’s “To-
morrow Never Knows” (1966);
and by Pink Floyd for the band’s
album “Wish You Were Here”
(1975). The piano is expected to
fetch £100,000-£150,000.

A charcoal-gray wool jacket
with a velvet collar that was
custom-made for Rolling Stone
Brian Jones is a major lot in
the fashion section (estimate:
£12,000-£15,000). It is offered
alongside one of the iconic,
crocodile Kelly bags by Hermès
from 1988 (estimate:
£10,000-£15,000); and a triple-
strand simulated-pearl necklace
worn by Jacqueline Kennedy in
the early 1960s (estimate:
£25,000-£35,000).

Swinging London lives again
in British photographer David
Bailey’s “Box of Pin-Ups” (1965),
a set of images of the legend-
ary figures of the time, including
Mick Jagger and model Jean
Shrimpton (estimate:
£3,000-£5,000). An enameled
City of Westminster street sign
for Carnaby Street, one of the
coolest shopping destinations in
1960s London, is expected to
fetch £800-£1,200.

The Lambretta motor
scooter was a style icon of the
1960s, favored by the fashion-
conscious Mods, a pop subcul-
ture primarily in Britain. A circa
1968 Lambretta SX 150 covered
with the Union Jack carries an
estimate of £4,000-£5,000.

Lambretta SX 150 (circa 1968).
Estimate: £4,000-£5,000

‘Sambucus racemosa Red Elderberry
Flower Bud n.d.’ by Karl Blossfeldt.

‘Femmes et oiseau dans la nuit’ (1947) by Joan Miró.

A baffling Bolshoi ‘Onegin’ in London
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Amsterdam: After its invention
in mid-19th-century France, photog-
raphy spent its own first 100 years
as a fledgling art form. At its best, it
was considered an imitation of
painting; at its worst, it was essen-
tially bait to sell tabloids. Now, of
course, photography is in many re-
spects the supreme contemporary
art form, more influential than
painting or sculpture, and its lead-
ing practitioners, like Andreas Gur-
sky and Thomas Ruff, are consid-
ered “artists” rather than mere pho-
tographers. A key moment in pho-
tography’s change from a caterpil-
lar into a butterfly was the 1928 pub-
lication of an eccentric book called
“Urformen der Kunst” (Archetypal
Forms of Art), assembled by a Berlin
art-school instructor named Karl

Blossfeldt. In thousands of austere,
black-and-white, close-range photo-
graphs, Blossfeldt (1865-1932) used
stripped-down leaves, stems, blos-
soms and pods as agents of transfor-
mation. Held up in analytical isola-
tion, these botanical forms sud-
denly looked like metal grating, or
insect parts, or honed works of ac-
tual sculpture. FOAM, Amsterdam’s
canal-side photography museum, is
hosting a concentrated overview of
Blossfeldt’s work, with some three
dozen rare vintage prints brought
from German collections.

“Urformen der Kunst” was a sen-
sation in Weimar-era Germany,
where Blossfeldt inspired other pio-
neering photographers like August
Sander. After the Nazis came to
power, Blossfeldt’s fame died with

its age. His rediscovery didn’t get un-
der way until the 1970s, with a few
key exhibitions, and with the grow-
ing reputation of the Düsseldorf cou-
ple, Bernd and Hilla Becher, whose
decades-long photographic analysis
of industrial architecture owes
much to Blossfeldt’s legacy.

Blossfeldt remains something of
a photographer’s photographer, and
the Amsterdam show is probably
the first glimpse that most of us will
have of his work. With titles like
“Rough Horsetail Stalk Top” and
“Young Unfurling Fronds,” Bloss-
feldt draws us in with the poetry of
botanical names—and then snaps at
us with sharp, harsh, uncanny im-
ages.—J. S. Marcus

Until Aug. 22
www.foam.nl

Baden-Baden: For Spanish art-
ist Joan Miró (1893-1983) a painting
needed to be “like a spark” that has
to bedazzle the onlooker “like the
beauty of a woman.” Many of his
works have this absorbing quality
due to his mastery of color and form,
which gives his art a fluorescent and
airy quality. But this wasn’t always
so, as a meticulously researched ex-
hibition at the Museum Frieder
Burda demonstrates. The show,
“Miró—the colors of poetry,” traces
the artist’s development from his
early years in Paris until his death in
Palma de Mallorca, exhibiting more
than 100 paintings and sculptures.

Some of Miró’s early works still
mimic the reigning style of his day,
like the 1917 oil canvas “Prades, une
rue” that is reminiscent in tone and
style of Vincent Van Gogh. But his ac-
quaintance with surrealist artists
such as Max Ernst and Paul Klee
helped him develop his unique ap-

proach, which he refined throughout
his career. One of the first paintings
where Miró finds his particular
voice is “La Bouteille de Vin” (1924),
showing a wine bottle that instead of
a cork is capped with an animal eye.
In the same year, Miró also devel-
oped his effective use of color. The
1924 canvas “Paysan catalan à la gui-
tare,” showing an abstract black sym-
bol, has an almost monochrome,
deep blue base. But as the canvas is
interspersed with yellow, white and
red forms, the blue seems to glow.

This contrasting effect of colors
reaches its height in a 1972 series
called “boules,” where Miró painted
oval balls of green, yellow and or-
ange against a black background.
The balls, like distant stars, seem to
come alight, captivating the on-
looker with their otherworldly
beauty.  —Goran Mijuk

Until Nov. 14
www.museum-frieder-burda.de

A scene from
‘Eugene Onegin.’

Collecting
MARGARET STUDER
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By Bruce Palling

C
OPENHAGEN HAS EMERGED
as the new foodie Mecca since
René Redzepi’s Noma was

awarded the accolade as the “Best
restaurant in the World” in spring.
It has also prompted food writers to
speak of the end of the “Molecular
Gastronomy” monopoly of Spain’s
El Bulli and Britain’s Fat Duck, which
have dominated the top two places
since these awards began in 2002.

There appears to be a clear break
from the past with the emergence of
Noma, plus like-minded establish-
ments in Scandinavia and else-
where, with their emphasis on ter-
roir and local ingredients, often gath-
ered by teams of foragers, rather
than constantly changing dishes
that are conjured out of test tubes
and food laboratories. One could al-
most say that molecular cuisine has
succumbed to the “terroiristes.”

Butthis would be a very simplistic
conclusion as the new exponents of
terroir concede that they have, in
fact, learned quite a lotfrom the tech-
niques and cooking practices advo-
cated by Heston Blumenthal of The
Fat Duck and Ferran Adrià of El Bulli.

The major influence on the new
terroir school of cuisine is Alain Pas-
sard’s L’Arpège—a three-star Miche-
lin restaurant in Paris that has spear-
headed the movement toward get-
ting vegetables to take a prime place
in haute cuisine. Another inspira-
tional figure is Andoni Luis Aduriz,
chef at Mugaritz, the two-star Mich-
elin restaurant in the Basque coun-
try of Spain. Mr. Aduriz acknowl-
edges a major debt to Ferran Adrià,
the renowned molecular chef at El
Bulli, but he has focused on local pro-
duce, along with his 100 varieties of
herbs in his local garden.

The new terroir movement em-

phasizes the primacy of the prod-
uct and bringing out the existing
flavors as well as making full use of
whatever wild food products can be
foraged in the vicinity. There are a
number of restaurants that pursue
this philosophy in Scandinavia,
plus one in rural Belgium and an-
other in the south of France that
may well emerge as “new Nomas”
in the near future.

Oaxen Krog, on an island nearly 70
kilometers west of Stockholm, is so re-
mote that the map on its website
(www.oaxenkrog.se/index.php/eng-
lish) comes along with its longitude
and latitude plus a reference to its lo-
cation on a nautical chart, should any-
one wish to arrive by boat. If you
drive to it through the surrounding
forests, you must wait for a tiny car
ferry to take you there and, once on
the island, you discover the only
place to stay is on a converted
moored ferry that belongs to the res-
taurant. Dishes might include veni-
son tartar flamed over juniper twigs,
served with lump-fish roe, minced
pickled fennel and chanterelles may-
onnaise. The most visually arresting
dish was the entire side of a pig’s
head, with baked parsley root, poppy
praline and cauliflower cream, served
with bread-fried liver terrine.

Magnus Ek, 44 years old, the chef-
proprietor of Oaxen Krog, believes
the terroir approach to cuisine
emerged after Scandinavian chefs
worked and traveled abroad. “When
we returned, we looked at our envi-
ronment in a different way and sud-
denly discovered what we had on our
doorstep, like fantastic wild berries
and mushrooms,” he says. “The next
phase will be not just looking at pro-
duce but also revisiting old tech-
niques for cooking.” However, he is
in no way hostile to molecular gas-

tronomy; rather he sees it as a useful
way of developing techniques that
emphasize the original flavors of
plants and animals. Because Scandi-
navian countries have relatively
short growing seasons, there has
been a particular emphasis on devel-
oping techniques to preserve food-
stuffs in the winter months and that
is also part of the unique flavors of
Nordic cuisine. “We are experiment-
ing with pickling techniques, bury-
ing things in the ground and just leav-
ing them,” Mr. Ek says.

This rediscovery of old cooking
techniques is also taking place at In De
Wulf, a produce-driven restaurant in
the Heuvelland farming region of Bel-
gium, right on the French border
(www.indewulf.be/en/kitchen/philos-
ophy). Here, 29-year-old chef Kobe
Desramaultshasastonishedlocalresi-
dents and visitors alike with the
20-coursetastingmenusathis Miche-
lin-starred restaurant. Mr. Desra-
maults has encouraged local farmers
to revive rare breeds of cattle, and he
purchasesmostofhisvegetablesfrom
neighboring organic farmers as well
as foraging for local herbs and wild
plants. Although his style is com-
pletely focused on local ingredients,
he too has no objection to the influ-
enceofmolecularcuisine,whichhebe-
lieves has made people more open-
minded in their approach to cooking.
“There was an overdose of molecular
gastronomy—perhaps you could al-
most call it abuse—but it has brought
about far more control in the cooking
of meat at low temperatures,” he says.
“But once you start to think about it, if
you want to make the produce even
tastier, you can explore forgotten tra-
ditions or use different types of butter
or higher temperatures to cook in a
more natural or flavorful way.”

He put his success down to his re-

lationship with foragers, farmers
and fishermen from nearby Bou-
logne-sur-Mer in France. “There is
great produce everywhere—we
have created a unique kitchen in the
middle of nowhere, but if you just
open your eyes and look, you can
find local herbs, plants and berries,”
he says. “Every day there is some-
thing new popping up.”

Another chef to pursue the sea-
sonal approach with local herbs and
ingredients is Mauro Colagreco, 34,
the Argentinean proprietor and chef
at Mirazur (www.maurocolagreco.
com), a one-star Michelin restaurant
at Menton on the French Riviera. Mr.
Colagreco worked at L’Arpège under

Mr. Passard and has created his own
garden just up the mountain from
his restaurant, which is only yards
from the Italian border.

Even though these young chefs
in Denmark, Sweden, France and Bel-
gium have forged a new approach to
cuisine, they acknowledge their
debt to Messrs. Aduriz and Passard.

“I think Alain Passard has been a
great inspiration to a whole genera-
tion of new chefs,” Mr. Desramaults
says. “He was misunderstood for a
while but he has followed his own
path and is virtually the founder of
this type of new cuisine, which em-
phasizes the primacy of the produce
and purity of cooking.”

Chefs return to nature
Has molecular cuisine succumbed to the ‘terroiristes’?

v Food & Wine

s
Pi

et
D

e
Ke

rs
gi

et
er

(2
)

W4 Friday - Sunday, August 13 - 15, 2010 | W E E K EN D JOU R NA L

Kohler, Wisconsin

T
HE VIBE AROUND Whistling
Straits, site of the PGA
Championship that started

Thursday, is strange and unset-
tled. Normally the majors, of
which this is the year’s fourth and
final, serve as reality anchors to
the professional golf season. This
year at the PGA, golf seems bi-
zarrely adrift.

You can start at the top of the
list. Tiger Woods, statistically the
world’s No. 1 player, is realistically

not even close to No. 1. Not when
he finished tied for next to last in
the field of 80, at 18 over par, in last
week’s WGC-Bridgestone Invita-
tional. Not when a reporter here on
Tuesday asked him what it felt like
to be “one of the worst players on
the planet.” (Mr. Woods’s reply: “I
might be able to beat you. So I do
feel good about that.”)

Winless in eight events thus far
in 2010, Mr. Woods for the first
time since 1997 isn’t the oddsmak-
ers’ favorite coming into a major.
During his practice round Tuesday,
his caddy, Steve Williams, held a
club on top of his scalp when Mr.
Woods swung, as a trick to help
him keep his head still.

Possibly even stranger, his per-
sonal life isn’t the top sideshow
among highly ranked players. That
distinction goes to Phil Mickelson,
world No. 2, who revealed on Tues-
day: (a) that he is has been suffer-

ing since June from a rare disorder
that has occasionally rendered him
unable to walk or roll over and (b)
that he has become a vegetarian.

“I know this is crazy,” said the
man, who recently invested in a
high-fat-content hamburger chain
called Five Guys. “We’re working
on a veggie burger,” he added.

Mr. Mickelson’s newfound vege-
tarianism is partly a response to his
condition, diagnosed as psoriatic ar-
thritis by the Mayo Clinic in Minne-
sota. He said he is able to control the
pain through weekly shots of the
drug Enbrel, which he injects him-
self, and disclaims that the disease
affected his performance at either
the U.S. Open, where he tied for
fourth, or the British Open, where he
tied for 48th. But that’s doubtful,
given that he also said he was un-
able to work out until last week, had
to dangle his left index finger off the
shaft when he played and is still only
back to 90% of his pre-disease form.

World No. 3? Lee Westwood of
England withdrew from the PGA
last week because of a leg injury.
So, with the world’s top three play-
ers in various stages of disrepair,
the notion of anyone being a true
favorite is sketchy.

“This is probably as wide open a
major as we’ve seen in a long time,”
said Steve Stricker, who happens to
be world No. 4. As a native Wiscon-
sonite, Mr. Stricker is definitely the
local favorite, and not irrationally
so. He shot a first-round 60 last
month in winning the John Deere
Classic. In the rest of the world,
however, the most-mentioned pick
is Rory McIlroy of Northern Ireland.
But that’s not exactly a good sign.

When a 21-year-old who missed the
cut in both the Masters and the U.S.
Open surfaces as the best guess for
a winner, you know the golf world’s
axis is a bit off-kilter.

Adding to the sense of unreality
was a semipublic spat Wednesday
between U.S. Ryder Cup Captain Co-
rey Pavin and Golf Channel reporter
Jim Gray. At a news conference, as
well as in an earlier Twitter post,
Mr. Pavin denied that he had told
Mr. Gray that he would make Mr.
Woods one of his four captain’s
choices should Mr. Woods fail to
qualify for the Ryder Cup team on
points. Shortly after the confer-
ence, Mr. Gray confronted Mr.
Pavin, and a heated, finger-pointing

argument ensued. This isn’t normal
behavior at major championships.

Then there’s the Whistling
Straits course itself, a difficult,
worthy test of golf, but one that
isn’t what it seems.

On television the layout looks
marvelously links-like: acres of
dunes and unkempt bunkers, around
1,000 in all, fronting Lake Michigan.
But the lake and the vast majority of
those bunkers lie so far from the
greens and fairways they might as
well be Hollywood backdrops, for all
they will come into play this week.

To use its architect Pete Dye’s
term, the course was “manufac-
tured” on top of formerly flat farm-
land to resemble an Irish links

course, posing problems for players
this week when they were asked to
define exactly what Whistling Straits
is. “Esthetically and visually, it does
look very much like a links course,
but it just doesn’t play like one,” said
Mr. McIlroy. “You’d never find a links
course in Ireland playing that soft.”

Running the ball onto the
greens, which is the heart of the
links golf game, is generally impos-
sible on the moist, green turf at
Whistling Straits. “It’s a through-
the-air golf course,” said Paul Ca-
sey of England. In other words,
stripped of its cosmetics, Whistling
Straits is a typical, lush American-
style course, which gives the advan-
tage to, well, not necessarily an
American. International players
have won half of the events on the
PGA Tour this year and nine of the
past 15 majors. Only seven of the
world’s top 20 players are from the
U.S., and only 20 in the top 50.

The course is massively long,
which Mr. Casey believes will favor
a player skilled with long irons and
hybrids. Among the competitors
who fit that category best are Luke
Donald of England, Martin Kaymer
of Germany and Mr. McIlroy.

On the other hand, if the wind
picks up, as it did when Vijay
Singh won the PGA Championship
here in 2004, a shorter, more accu-
rate, mentally tough competitor
might do well. Jim Furyk?

Anything is a guess, this year es-
pecially. In fact, in the wake of the
U.S. Open win by Graeme McDowell
and the British Open win by Louis
Oosthuizen, the most likely cham-
pion is probably someone that no
one expects to win—perhaps some-
one like Mr. Woods or Mr. Mickelson.

Golf searches for its lost bearings

Tiger Woods, right, and caddie
Steve Williams walk the course
during a practice round before the
start of the 92nd PGA Championship
at Whistling Straits in Wisconsin.

Arbitrage
Yamaha C3 grand piano

City
Local 

currency Œ

Rome Œ21,000 Œ21,000

Paris Œ22,490 Œ22,490

Frankfurt Œ23,000 Œ23,000

London £21,417 Œ25,756

Brussels Œ26,200 Œ26,200

New York $41,544 Œ31,339

Note: Prices of a 
piano in polished
ebony, plus taxes 
as provided by retailers 
in each city, averaged 
and converted into euros.

Golf
JOHN PAUL NEWPORT
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Mr. Passard, 50, caused a furore
in 2001 when he declared he would
no longer use red meat in his three-
star Michelin restaurant in Paris
and instead emphasize the impor-
tance of fresh vegetables and other
produce grown at his own gardens
in Brittany and the Loire Valley
(www.alain-passard.com). This led
to the mistaken belief that he was be-
coming a vegetarian, rather than
putting vegetables in pride of place
on his menu, which still includes lob-
ster, fish and fresh game, not to men-
tion chicken and duck.

The reason for Mr. Passard’s
huge influence on the new terroir-
iste style of cuisine is that he has
taken the level of flavors in vegeta-
bles to a higher level than any previ-
ous chef. On a recent visit to his mod-
est establishment opposite the Ro-
din Museum in the 7th arrondisse-
ment of Paris, the intensity of the fla-
vors he created was memorable.
Even a first course of tomato emul-
sion with mustard ice cream created
flavors with more impact than that
possessed by the raw ingredients.
(Mr. Passard later said he had been
thinking about this dish for three
months). A simple dish of diced cu-
cumbers in sea water offered fla-
vors not usually associated with
such a mild vegetable. As if to dis-
prove his reputation as a vegetarian-
inclined chef, a whole roast rabbit
was brought out of the kitchen and
shown to all of the diners with great
pride.

Mr. Passard dismisses molecular
gastronomy by saying : “For me, it is
not really food. In my kitchen, I need
a relationship with fire as I am essen-
tially a rôtisseur, but there is no fire
in molecular gastronomy. It is too ob-
sessed about being spectacular or
sensational.” He puts down his love
for vegetables to their “infinite possi-
bilities of taste, perfume, color, tex-
ture and their actual form. We have
not done anything artificial with our
carrots or tomatoes—it is the season
that gives the nuances.”

Mr. Aduriz, 39, of Mugaritz
(www.mugaritz.com) believes that
molecular cuisine has played a posi-
tive part in food history, but he

thinks that “show off” cooking has
reached its expiration date. Mr.
Aduriz also thinks the importance
of “authentic” cooking is that it
brings the chef back toward nature.
Local ingredients are considered es-
sential, he says, because “they al-
low us to use elements that stimu-
late the senses, even though they’ve
lost their historical, ethical and am-
bient values.”

The emphasis on highlighting lo-
cal ingredients and unique products
is bound to grow, but because each
and every food region has different
products, it may not seem to be a de-
finable or identifiable school.

Mathias Dahlgren, the other ac-

claimed terroir chef of Sweden, with
his two-star Michelin Mathias Dahl-
gren in Stockholm (www.mathias-
dahlgren.com), also has no qualms
about acknowledging the impor-
tance of Mr. Blumenthal or Mr.
Adrià. “However, I think that Adrià
is to cooking what Muhammad Ali
was to boxing—he became a cult per-
son that even non-boxing fans had
heard about. What they [molecular
chefs] have done is push the evolu-
tion of cuisine and make it available
to a wider spectrum of diners—but
authentic cuisine is going to be the
keyword for the future.”
 —Bruce Palling is a writer

based in London.

THE GLORIOUS TWELFTH is
upon us. This weekend, restaurants
across Europe will be replete with
fresh grouse from moors in Scot-
land, Ireland and north Yorkshire,
England, as the grouse shooting
season hits its full stride. The sea-
son actually runs until December
but by then the birds are few and
far between and more difficult to
shoot. In reality it is August and
September when most birds arrive.

This year, despite one of the
coldest winters on record, early re-
ports suggest that there are plenty
of red grouse on the moors. Tim
Baynes, consultant with U.K. rural
organization the Countryside Alli-
ance, says that the situation has
been compensated by a good breed-
ing season. “Certainly, we are get-
ting reports from some areas that
we have very good numbers,” he
says. That birds have been leaving
the moors for low-lying areas
where there is more food available,
such as wild berries and rough
grain, backs up the reports.

Traditionally this weekend
marked the beginning of a six-week
holiday period when the leisured
classes would move their entire
household up to a lodge in the hills.
But contemporary reality is, for
most of us, somewhat different.
Those of us who don’t have the
budget to take a large swathe of
the summer off to go shooting can
console ourselves with the fact
that the birds will be readily avail-
able in the shops to purchase and
cook at home. They are healthy
too, being both rich in protein and
containing very little fat. And those
bred on the moors on a diet of
heather will have very few chemi-
cals or preservatives in them.

But what about the wine? If
you haven’t served grouse before,
choosing the wine to accompany it
can be a bit of a worry. Firstly, I
would steer clear of white wine;
grouse’s earthy flavor means it is
best suited to red wine. As a rule
of thumb most sommeliers will
point the novice in the direction of
red Burgundy, whose intense, tannic
flavors achieved in the Pinot Noir
grape variety stand up well to the
earthiness of grouse. Try a village
such as Gevrey-Chambertin in Bur-

gundy’s Côte d’Or, whose wines
have a firmer, more tannic punch.
Further south, the Côte Chalonnaise
offers the buyer more value for
money. Villages such as Givry pro-
duce Pinot Noir tannic enough to
stand up to most game dishes. Oth-
ers will say that a decent claret, ide-
ally one from the Left Bank—the
Medoc, Graves and Pessac-Léognan
appellations—such as Château Dur-
fort-Vivens, works well with grouse.
Or, for those whose wallet
stretches a little further, Chateau
Léoville-Poyferré, St. Julien 2005
(£95 a bottle) is a good choice as it
is now drinking well, showing plenty
of raspberry and cedar character.

In reality, however, fresh game
exhibits such a spectrum of flavors
that it is very hard to generalize. In
the first instance fresh game birds
are much lighter in flavor than those
that have been hung for weeks. In
the latter case they will exhibit a
much richer, gamey flavor. In this in-
stance a New World Cabernet Sauvi-
gnon such as Richard Hamilton’s
Leconfield from Australia’s Coon-
awarra region works very well.

As Michelin-starred chef Tom
Kitchin, who runs his own restau-
rant, The Kitchin in Edinburgh, says:
“For the older generation, they
have this idea that grouse has to
be hung for a long time and has to
have an extremely strong gamey
flavor. Personally, I think that is too
strong. I learned everything about
grouse from Pierre Koffmann when
I worked for him at La Tante Claire,
where we always served the
grouse as young as possible, that
way they are as tender as possible
and the flavor isn’t that overwhelm-
ing gamey style that puts so many
people off.”

Similarly, if you are serving your
grouse with all the trimmings—game
chips, bread sauce, flavorsome gravy
and redcurrant jelly—then you need
a full-bodied red to stand up to the
barrage of flavors. I would opt from
something peppery from the north-
ern Rhône from somewhere such as
Côte Rôtie, Cornas or Hermitage. Thi-
erry Allemand, Chapoutier and Clape
are all worth looking out for.

But perhaps an area worth dis-
covering that produces red wines
with tannins strong enough to
stand up to any game is Bandol in
southern France. The vineyards sit
in the Côtes de Provence just west
of Toulon. Primarily made of Mour-
vèdre, it is also blended with a little
Cinsault and Grenache and can
taste of anything from liquorice, to
cherries, pepper and prunes.

Bagging wine for grouse
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WILL LYONS

Left page from top, chef Kobe
Desramaults of In De Wulf and his
crew are picking dandelion flowers
in rural Belgium; In De Wulf’s
pigeon from ‘Steenvoorde,’ aged
and roasted in hay; this page from
the top, amuse-bouches from
Oaxen Krog near Stockholm; tables
on the terrace of Oaxen Krog; Alain
Passard in his garden in France.
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By Joel Weickgenant
Salento, Italy

S
ALENTO’S PIZZICA IS the
sort of music you can feel in
the very dirt of the place.

Like the blues of the Mississippi
delta, the musical form—baked un-
der the cruel sun of this extreme
southeastern limb of Italy—took
root in the fields. It was a tautly-
wound, fiercely upbeat musical re-
lease valve from the inescapable
pressures of a life of hard work, un-
der a rigid social system.

Like the blues, the pizzica has a
mythsurrounding itscreation:noth-
ing so concrete as the devil at the
crossroads, but several centuries
more ancient. The music was viewed
as the means to heal the bite of the
taranta, a legendary spider who bit
workers—especially women and
mostoften during themonths ofhar-
vest—and whose exorcism required
multiple hours-long sessions of
trance-induced ritual dancing.

Like the blues, pizzica salentina
has young practitioners who pas-
sionately champion the music,
while others in the local arts com-
munity view it, at worst, as a use-

less folkloristic leftover.
Redefining such a music for a

modern audience is a delicate task.
“It’s like finding an architectural

structure, where at some point they
built a stone wall in front,” says min-
imalist composer and pianist Lu-
dovico Einaudi, concert master at
this year’s La Notte Della Taranta
festival. “Take away that wall, and
the structure regains all its glory.”

If the pizzica is Salento’s blues,
the music’s recent ascent should be
viewed as part of the rising for-
tunes of Puglia, a booming region

whose territory extends to include
the heel of the Italian boot. Salento
is the sole of the heel—as local leg-
end has it, the Romans called this
finibus terrae, the end of the Earth.

As Puglia has emerged in the past
decade as a key player in south Ita-
ly’s economy, Salento has become
the region’s biggest tourist draw—a
sun-kissed land with some of Italy’s
best beaches and baroque buildings.

During this period, pizzica has
alsofoundnewlife,aspartof ayouth-
driven renaissance in local arts and
music. Musical ensembles with

members in their 20s and 30s have
championed the music in Puglia and
throughout Italy. Simultaneously,
the region itself has been riding a
wave of cultural ascendance.

“This has always been a place full
of artistic ferment,” says Piero Ra-
pana, vice president of Fondo Verri,
a cultural center that stages plays
and readings of work by young local
artists in Lecce, Salento’s most im-
portant city. “But there were never
spaces for artists. In the last 10
years things have changed. Now
there are many spaces, maybe too
many. Some of them are big, too.”

The most apparent manifesta-
tion of change and growth in
Salento is La Notte Della Taranta, a
two-week festival that places piz-
zica at the center of a program of
world music. The festival, which
this year takes place Aug. 13-28,
brings in a concert master to select
outside participants and arrange
the music for the final concert. In
the past Stewart Copeland of the Po-
lice has been at the reins of the festi-
val; this year, it’s Mr. Einaudi.

The festival presents travelers a
chance to visit Salento in the best

way: from its urban periphery, to
the region’s wild, rural interior.

Giorgio Doveri, who moved to
Lecce 10 years ago to play violin for
acclaimed local group Officina Zoe,
says Salento’s pizzica “is a meeting
between order and disorder, chaos
and rigidity, in an emotional vortex
that travels on the rails of minimal-
ism and repetition.”

Mr. Doveri’s membership in Zoe is
an example of the kind of pull the piz-
zica exerts in Italy right now. Mr. Do-
verifirstheardthemusicwhilestudy-
ing in Tuscany, through the concerts

of pizzica ensemble Niuri te Sule.
Both bands now operate in or near
Lecce, a metropolis of about 100,000
with an historic center known for its
startling baroque architecture.

In Lecce, balconies adorned in
wrought iron hug narrow streets;
the facades of churches are deco-
rated with images of saints and
beasts, fluted columns and baroque
evocations hewn in the soft, yellow-
ish rock known as pietra leccese.
And Salento’s youthful cultural
vigor is in full evidence.

The compact historic center,
laid out between three gates, can be
visited in one or two days. The fin-
est example of Lecce’s baroque is
the Santa Croce basilica, a 16th-cen-
tury church whose ornate facade is
iconic of the city. By night, theater
and music are sometimes staged at
the roman amphitheater at Piazza
Sant’Oronzo.

Lecce’s independent Undici Ot-
tavi (11/8) labelmanagesa numberof
groups—some of whom have per-
formed at La Notte della Taranta—
who mix the sounds of the area with
jazz, rap and Balkan music. The label
also manages Livello Undiciottavi, a

new complex that opened earlier
this year five kilometers outside the
cityto provide artistswith recording
studios and performance venues.

Cesare Dell’Anna, an accom-
plished jazz trumpet player who
heads the label, emphasizes that the
future of Salento’s music scene lies
in mixing old forms with modern
ideas to create new connections.

A train ride alone, from Lecce to
the inner core of Salento, is an in-
stant trip into another era. Two-car
convoys, whose engines rumble
like 18-wheel trucks, cut across a
dry, red-tinted land parceled by a
geometry of stone walls and red
earth covered by olive trees and to-
bacco fields. This is the heartland
of Salento. Ten small communities
recently christened themselves Gre-
cia Salentina, literally translated as
Greek Salento. Among other distinc-
tions, the inner Salento is known
for the use of Griko, a Greek-infused
language that bears little resem-
blance to the Salentino dialect, and
whose use has waned with the post-
war generations. The wave of
groups revitalizing the pizzica has
allowed Griko to survive at least in
embalmed form through the music.

“Those things that are bad are
erased with time, and this is right,”
noted Gigi Specchia, an artist from
the town of Sternatia. “But we lose
the good things as well, and I’m
sorry for that. Because that was the
language of our fathers.”

La Notte Della Taranta started
in 1998 as a locally focused festival,
part of a region-wide effort to revi-
talize Grecia Salentina’s fading an-
cestral heritage. The festival is itin-
erant, with concerts passing
through a number of Grecia Salenti-
na’s towns. Visitors, though, should
stop at Sternatia’s Lu Puzzu pizze-
ria on a Tuesday night, when folk
players young and old gather for a
weekly impromptu pizzica session.

A public square anywhere, from
bustling Gallipoli to the timeless
seaside town of Otranto, can on any
night become the site of a concert
or a festival.

The essential stop, though, is Ga-

Puglia’s fiery pizzica
As Salento draws crowds,
so too does a music born
in the fields of Italy’s heel

v Travel

Like the blues, pizzica salentina has young
practitioners who passionately champion the
music, while others in the local arts community
view it, at worst, as a useless folkloristic leftover.
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Reporter Charles Forelle counsels
travelers on what to see, where to
eat and where to stay in the ancient
city of Rouen, in Normandy, France.

Where it is
From its mouth near Le Havre, on
the English Channel, the River Seine
can be followed inland through or-
chards and limestone bluffs. At a par-
ticularly crinkly bend in the river sits
Rouen. This agreeable spot, strategi-
cally downstream from Paris, has
seen many masters. Gauls and Ro-
mans first, then the Vikings, who
took it in the 10th century and be-
came the Normans. Normandy is a
beautiful piece of countryside. The
interior has deep forests and rolling
pastures that flatten to coastal
plains and beaches. History here
runs from Roman to modern. And it’s
a gastronome’s paradise, the home
of Camembert and more: shellfish
and flatfish from the coast, lamb
from the salt flats. For all this, Rouen
is an excellent base.

What to do
Your first stop should be Rouen’s
medieval quarter. The city didn’t
fare well through the air bombing
that supported the D-day landings.
Much of outer Rouen is dominated
by postwar tracts of concrete, but
the city’s heart is a gem. Monet
thought so. He spent more than a
year painting the façade of Rouen’s
towering cathedral, over and over.
Though damaged, it remains a high
point of Gothic architecture. With
many of the stained-glass windows
gone, the soaring interior is almost
ghostly. There’s an extraordinary
staircase in the north transept;
across the nave is the tomb of Rich-
ard the Lionheart. From the cathe-
dral, wander through streets of half-
timbered houses toward the Église
Saint-Maclou and the abbey and
church of St. Ouen. Rouen’s market
square, Place du Vieux Marché, is
where Joan of Arc met her end. It
has a monument to the saint, but
the square is dominated by an un-
fortunate modern church—curvy
but clunky, like Eero Saarinen with-
out the grace and lightness. For a
trip outside the city, head west
along the Seine’s south bank. Sev-
eral forested parks provide good pic-
nic spots. You can cross by ferry in
the tiny hamlet of Heurteauville, or
drive a few kilometers downriver—
it’s all cattle pastures and cherry
orchards here—to a bridge. Either
way, head for Jumièges, a quiet
town on the north bank, and tour
its haunting, ruined abbey. If you
want to go farther afield, the east-
ernmost of the D-day beaches is
about 90 minutes from Rouen.

Where to eat
Gilles Tournadre has a Michelin two-
star restaurant by the Seine (Restau-
rant Gill, 8/9 Quai de la Bourse, % +33
2 35 71 16 14), but you’ll find a lively,
local crowd at the much-less-expen-
sive Gill Côté Bistro (14 Place du
Vieux Marché, % +33 2 35 89 88 72).
This is real bistro food—there are
three varieties of pork sausage on
the menu, and on a recent evening
the special was…another pork sau-
sage. A ham-and-tomato tart could
have been a leaden first course; in-
stead it was superb, thin folds of raw
ham and zesty pipérade atop a crust
that dissolved like a buttery commun-
ion wafer. Someone here knows how
to make pastry. Julia Child had her
French-food aha! moment at La Cou-
ronne (31 Place du Vieux Marché,
% +33 2 35 71 40 90). Ignore the tour-
isty display of world flags outside.

But do gawk at the signed pictures of
celebrities who ate here. La Couronne
is a temple of provincial French
cooking, all pastel tablecloths and
bright flowers and creaky wood-
beamed rooms. The kind of place
where the guy behind the stove has
probably made 10,000 soles me-
unières. It shows. Veal sweetbreads
are firm but delicate clouds. La Cou-
ronne is also the place to have ca-
nard à la rouennaise: the duck is dis-
patched by strangulation rather
than the usual throat-slitting, and
its juices are pressed (before your
eyes) from the roasted carcass. This
procedure is said by aficionados to
produce an alluring gamy flavor.
Other notable restaurants include
Restaurant Philippe (54 Rue aux
Ours, % +33 2 35 71 36 10) and La
Petite Auberge (164 Rue de Martain-
ville, % +33 2 35 70 80 18). For out-
fitting your picnic: François Olivier is
the dean of Rouen cheesemongers
(40 Rue de L'Hôpital), but if you’re
in town on a Sunday, go see Phil-
ippe Jollit at the morning market on
Place du Vieux Marché. The great
cheeses of Normandy include Neu-
fchatel, Pont-l'Évêque and the glori-
ously stinky Livarot. And a ripe raw-
milk Camembert is why God made
cows. Now to drink. A fair bit of the
local cidre fermier, cider that is avail-
able everywhere, tastes like it was
made in someone’s bathtub. Proba-
bly it was. Nonetheless, it’s not half
bad on a hot day. But take that Nor-
man cider, distill it and let it soften
in barrels and you’ve got calvados, a
majestic brandy. Look for Christian
Drouin or Lecompte, whose 12-year-
old calvados is warm with wood
and vanilla but still tastes unmistak-
ably of apples.

Where to stay
Rouen was once bereft of high-end
hotels. Blissfully, no more. Hôtel de
Bourgtheroulde (15 Place de la Pu-
celle, % +33 2 35 14 50 50) occu-
pies an extraordinary turreted, ca-
thedralesque 16th-century building
in the center of town. It opened ear-
lier this year. The interior is cavern-
ous and labyrinthine. The rooms are
elegant but not opulent, with large
bathrooms. Service is iffy; the staff
hasn’t yet figured out the ballet of
solicitousness and invisibility that
should be evident in a luxe locale
like this. Still, it’s a very pleasant
place. Rooms from Œ190. You can
stay for less at Hôtel de la
Cathédrale (12 Rue Saint-Romain,
% +33 2 35 71 57 95), which is well
situated near the Église Saint-Ma-
clou and has a pleasant interior
courtyard. Doubles from Œ70.

latina, a city of about 30,000 that
was once the destination of taran-
tate victims from throughout the re-
gion who came to seek the blessing
of St. Peter, considered their patron
saint. Scholars such as Ernesto De
Martino have catalogued how poor
families subjected themselves to
the expenses involved in bringing af-
flicted relatives to the city; so
strong was the draw of tradition
and superstition.

The belief system behind taran-
tismo died out decades ago, but the
three-day festival of Saints Peter
and Paul at the end of June is still the
best place to get a contemporary
view of the customs once associated
with it: especially compelling is the
late-night phenomenon known as le
ronde, improvised street perfor-
mances of dance and music.

The performance on one night
earlier this summer began with the
sudden two-tone blast of a zampo-
gna, an Italian bagpipe. As the in-
strument’s drone bounced off the
walls of encroaching buildings,
other musicians move in, forming a
circle—here a guitar, there an accor-
dion and several performers wield-
ing the tautly-skinned hand drums
known as tamburelli. An insistent,
driving rhythm filled the space, and
within seconds, a pair of well-
versed dancers stepped inside the
circle, wrapped in a trance, eyeing
each other across the cobbles as
they followed the steps of an an-
cient courtship dance. This resem-
bles the purest form of pizzica.

“I’ve found it’s nicer on the
streets than on a stage,” says con-
cert master Mr. Einaudi, whose task
is to assemble a program that re-
flects his own orchestral sensibili-
ties, while staying true to the time-
tested spirit of the music. Minimal-
ism is the link between the two.

“There’s a harshness in the earth
here, isn’t there?” he says. “...And it
seems to me like both the voices and
the instruments [of the pizzica] re-
flect this landscape, this earth
baked by the sun."

 —Joel Weickgenant is a writer
based in Amsterdam.
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Clockwise from top left, a singer
at La Notte Della Taranta festival;
a balcony adorned in wrought iron

in the town center of Galatina;
and Lecce’s 16th-century

Santa Croce basilica.
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WHAT TO DO:
Visitors to Salento will find a
wealth of art, culture and monu-
ments of all epochs. From ancient
times through the baroque, to the
budding arts scene of today, here
are just a few spots to stop off.

Otranto Cathedral
Consecrated in 1088, this cathedral
boasts one of the most impressive
pavement mosaics in Italy. The
heart of this haunted city rests be-
hind the right nave of the cathe-
dral, where the skulls and bones of
some 800 martyrs beheaded by
invaders in the 15th century stare
out at their own chopping block.
Otranto, Piazza Basilica
%39 0836 802720

Castello Aragonese
The castle overlooking the sea in
Otranto is worth a visit in its
own right, but especially when it
opens up for exhibits, such as the
ongoing show of Picasso’s work.
Otranto, Via Nicola D’Otranto
www.castelloaragoneseotranto.it

Santa Croce basilica
A fine example of Leccese ba-
roque architecture.
Lecce, Via Umberto 1, 3
%39 0832 256 306
www.basilicasantacroce.eu

WHERE TO STAY:
In Lecce:
Patria Palace Hotel
Located just outside the Santa
Croce basilica, this hotel is lo-
cated in an 18th-century build-
ing and offers rooms personal-
ized with murals by artist John
Duggan. Double rooms start at
Œ170 per night.
%39 0832 245 111
www.patriapalacelecce.com

Risorgimento Resort
Luxury rooms and suites, right
off historic Piazza Sant’Oronzo.
Rooms start at Œ205 suites
from Œ405.
%39 0832 246 311
www.vestashotels.it/risorgi-
mento/risorgimento_hotel.htm

In Galatina:
Hotel Residence Palazzo Baldi
A restored complex of historic
palazzi in the center of lively
but small Galatina. Double
rooms start at Œ80.
%39 0836 568345
www.hotelpalazzobaldi.it

Just outside Otranto:
Masseria Montelauro
A short drive outside Salento’s
Eastern-most historic city, this
is a good location for a few
nights in a masseria, an old
farm home. Rooms start at
Œ220 in the high season, mid-
July to the end of August, and
Œ135 in the low season.
www.masseriamontelauro.it

Poolside at Masseria Montelauro.

Rouen, France

A clockmaker’s shingle hangs in
the foreground of the Église Saint-
Maclou, a gem of Gothic architecture.

OFF THE BEATEN TRACK
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Finding the next winner
Dreaming of future glory, bidders in glamorous Deauville meet to fight it out—as they do each year—for champion racehorses

By Lucy Pawle
Deauville, France

OR FOUR DAYS every
August, the racing fra-
ternity from around
the world—from Rus-
sian oligarchs and
French ministers, to

trainers and retired jockeys—de-
scends on the picturesque seaside
town of Deauville in Normandy,
France, in search of one thing: a
champion racehorse.

The invasion, which this year
takes place from Aug. 13 to 16, marks
the start of the European yearling
sales, where nearly 500 1-year-old
unraced horses are sold at the
Elie-de-Brignac sales complex in the
heart of town. Bidders—who are ex-
pected to spend about a combined
Œ40 million during the event, if the
last few years are an indicator—will
fight it out in the sales ring for the
thoroughbreds they believe have
the potential to bring them glory.

The Arqana-auction-house-oper-
ated Deauville Yearling sale is one
of the best places to find a future
winner for Group 1, the highest-
rated races with the largest mone-
tary rewards, according to Blood-
Horse MarketWatch, a thorough-
bred industry trade publication.
Past champions purchased here in-
clude Urban Sea, the filly who in
1993 caused an upset to win the Prix
de l’Arc de Triomphe, France’s most
prestigious race; Dream Well, the
dual French and Irish Derby winner

in 1998; and Lawman, a two-time
Group 1 winner in France in 2007.

“People have started noticing
that horses sold in Deauville have
gone on to do very good things,”
says breeder Lady O’Reilly, whose
stud Haras de la Louvière has pro-
duced many future winners for the
sale, including the great Lawman.

Irish bloodstock agent Peter
Doyle, who buys for various owners
and trainers, adds: “The sale has got
more popular and the catalog has
got better and better over the years.
I’ve been going for 27 years and I’ve
bought many champions there.”

What’s more, Deauville is of the
few sales around the world to have
remained seemingly recession-
proof. The average sales price of
horses rose by 3.4% in 2009 from
2008, and the total gross sales in
2009 was a record Œ41.5 million, ac-
cording to Bloodhorse.com. The sale
has flourished, in part, because of
the premium paid out for French-
bred horses that race in France. In ad-
dition to the prize money, winners in
France get an extra payout of 75% of
the prize money at 2 years old, 63%
at 3 years old and 48% at 4 years and
older. The August sale is also consid-
ered a boutique sale, with a re-
stricted catalog. This year, 480
horses are on offer and the expecta-
tion is that around 75% will get sold.

“There’s great competition to get
your horses into Deauville, which
means they’re the best horses go-
ing,” explains David Redvers, blood-

stock agent and manager of the
Tweenhills racing syndicates, who
has a reputation for buying winners,
“And because it’s in such a glamor-
ous location—the very nature of the
place itself and the people that go
there—ensures a strong market.”

Indeed, Deauville has long been
the playground for the rich and fa-
mous, as well as the location of elite
thoroughbred sales since 1887.The wa-
terfront casino was the inspiration for
Ian Fleming’s “Casino Royale,” it is the
place Coco Chanel chose to open one

of her first shops, and Omar Sharif can
still be found serenading ladies in the
dining rooms of five-star hotels such
as the Royal Barrière. The wide boule-
vards are littered with designer bou-
tiques and smart restaurants, and
with its famously beautiful timbered
Norman architecture, the town re-
mains unspoilt and incredibly chic. It
is against this backdrop, appropriately
it seems, that in 2009 an average of
Œ113,700 was spent on buying a horse,
according to Arqana auction house.

Finding the right horse takes a
bit of skill and a bit of luck. “Every
time you buy a horse it’s a gamble,”
says Mr. Redvers, “but it’s definitely

calculated. The better you are at
your job, the lower the odds get.”

To play the game, each buyer
firstly has to work out their budget.
The horses with the best pedigrees
will be struck off most bidders’ lists
in the knowledge that the wealthi-
est owners will price them out of the
market. The most expensive year-
ling in Europe of 2009 was bought
at the Deauville sale for Œ900,000.
But, great horses have been bought
for far less. In the 2008 sale, top
French trainer Nicolas Clement

bought the colt Pain Perdu, cur-
rently one of the best horses in
France, for only Œ27,000.

Choosing which horses to buy
also involves examining each indi-
vidual animal out of its box, and
watching it walk up and down the
sales complex. All the buyers have
their likes and dislikes, rather like
gamblers on the racetrack picking a
horse because it has four white
socks or they like the name. “The
balance is the most important thing
to predict how it will gallop” says
Mr. Clement, who bought Vespone,
the champion 3-year-old middle dis-
tance horse of 2003 in France for

Œ67,000 in Deuville.
Mr. Redvers says athleticism is

key. “You want a loose limbed horse
that has a large backside, with
plenty of power,” he explains.

Visitors to Deauville during the
sales period will notice the particu-
lar carnival atmosphere that en-
gulfs the town, and the four days
can be fascinating for non-horse lov-
ers too. Deauville’s golf courses, sea-
side attractions, nightlife and shop-
ping are a draw. The top-class rac-
ing throughout the weekend at the
La Touques track, which is just a
stone’s throw away from the sales
complex and provides glory and
riches to the victors, is a constant re-
minder of just how high the stakes
can be. Last year the winner of Sun-
day’s top race took home a cool
Œ600,000. And the first-rate polo,
played within the racecourse
grounds simultaneously, also brings
in many visitors to the sale who
might not usually attend, but make
the most of the free admission.

In the end, it’s the horses them-
selves that garner the largest draw.
“It’s their courage and bravery,
their athleticism—it all starts with
the horses,” Lady O’Reilly says.

The excitement and expectation
are intoxicating, adds Mr. Redvers:
“Every time you open a stable door,
the next horse that walks out could
be the next champion. That’s the
dream—to find the next champion.”
 —Lucy Pawle is a writer

based in London.

By Gerard Baker

A
S A FATHER of five young
daughters, I get used to han-
dling difficult questions.

“Are we there yet?,” I’ve found, is
generally best ignored, or at least de-
flected with some entertaining se-
mantic ruminations on the meaning
of the word “there,” or, even better, a
brief distracting foray into the puzzle
of Zeno’s Paradox.

“Can I get my belly button
pierced?” is a more direct assault on
the very fabric of our culture and
needs to be dealt with unequivocally
and decisively: “Not until you’re 7.”

One I’ve found quite easy to an-
swer has nonetheless cropped up with
insistent frequency over the years.

“Can I get a pony?”
We live in a big city, in a medium-

size house already bursting with chil-
dren, their friends, cats and viruses.
We have a yard that an arthritic
mare would cover in a two-second
trot. Ponies, from what little I know
of them, require feed, their own
housing, space. A prairie, perhaps.

“No, you can’t have a pony.”
It’s cruel, but I find such direct-

ness to be an integral part of the edu-
cation of the young mind: a neces-
sary recognition of the brutal account-
ability to reality we all must live with.

So how, precisely, do I find my-
self the father of a teenage owner
of one 5-year-old, skewbald, equine
quadruped, about 13 hands tall, who
answers, rather inattentively, to the
name Buttons?

The luck of the Irish is the an-
swer, vicariously acquired on a happy
family vacation spent with my wife’s
relatives last summer in the welcom-
ing heart of Ireland. Specifically, a
spot of fortune that befell us at a
centuries-old horse festival, the Fair
of Muff, in County Cavan midway be-
tween Dublin and Belfast.

The fair has taken place in mid-Au-
gust every year for 400 years in the
deep, rain-lashed green countryside
just outside the town of Kingscourt.

The promotional efforts of Irish
tourism promise the “real” Ireland,
which as far as I can make out in-
volves cheery old men drinking Guin-
ness and wishing “top of the morn-
ing” to no one in particular.

That stereotype hasn’t been
true for decades. At the end of the
last century, Ireland was the very
model of a vibrant, modern econ-
omy, among the wealthiest in Eu-
rope. But in the financial crisis of
2007-’08 a mighty real-estate bub-
ble burst, and today the country is
still stumbling like a dazed man
through the postdiluvian landscape

of recession.
You can see it in the economic

geography of a place like King-
scourt, busy town and ancestral
home of my wife’s family, the Gar-
gans. Here, the gently welcoming
stone of the traditional homes and
shops and churches is interspersed
with houses ambitiously con-
structed in the boom, many of
them empty.

But the tourism promoters had
it right in at least one important
respect. Ireland is still a place
where the mores and manners of
modern life are rooted in a gentler
age. And you can still find glimpses
of that earlier Ireland, when life
moved courteously, not at the
speed of a modern mortgage ap-
proval but at the reassuring pace
of a horse-drawn cart.

There used to be countless
such fairs all over Ireland. From
across the country, horse owners,
from professional traders to the lo-
cal smallholder with his trusty old
mare, would gather over a drink or
two, to negotiate terms and ex-
change a few observations on the
state of the world.

The Fair of Muff began in 1608,
it is said, when King James I ap-
proved a license to trade horses to
a local merchant.

The details may have changed
over four centuries but the central
plot and characters surely haven’t.

Hardy men in heavy raincoats and
feathered hats ponder the transac-
tion, while the womenfolk (tradi-
tional roles survive here) cheerfully
distribute bowls of Irish stew and
plates of fried pork sausages. Chil-
dren take a welcome break from vid-
eogames and text messages to re-
live an age when entertainment
came from prancing dogs, singing
puppeteers and mean fiddlers.

In a barn across the hillside,
from morning till night, a bar serves
a satisfying menu of traditional Irish
libations while the locals—from in-
fants to grandparents—dance to the
distinctive tones of a folk band.

But as it has been for four cen-
turies, the real business here is the
horse trading.

It’s fascinating to observe how
the theater of the trade hasn’t

changed much. It’s not unlike a mod-
ern used-car transaction between a
couple of pros. The prospective
buyer this time is peering into nos-
trils and inspecting the farrier’s
work rather than looking under the
hood or kicking the tires.

Of course my daughters watched
it all, entranced by the idea that so
many horses—from great plodding
shire horses to mini-Shetlands—were
available at such good prices.

And so the inevitable question:
“Can we get a pony, Daddy?”

There was no weakening in my
iron resolve, despite the romanticism
of the scene. It was still out of the
question, a practical impossibility.
But it was, I thought, vacation, and
they were my adorable daughters,
and so surely I had to make a small
concession.

“You know what,” I offered,
“we’ll buy a raffle ticket.” The grand
raffle—Œ2 a ticket—is a centerpiece
of the event. And the first prize is a
real live pony.

I’m no statistician but I could
guess the odds, as hundreds of other
fathers and mothers of clamorous
children were similarly persuaded to
buy their lottery tickets. My smaller
daughters, of course, know better,
and simply understood that having
bought a ticket, they were more or
less guaranteed the pony.

So we bought a ticket and
moved on to the dancing and the

Guinness and I thought no more
about it. But somewhere some Irish
charm, or perhaps some higher
power, was conspiring to answer
my daughters’ prayers.

Late that evening, as we spent
another evening of wonderful Irish
hospitality, we got an excited call
from Ann Farrelly, my wife’s cousin,
who had introduced us to the Fair of
Muff. My eldest daughter, Kitty, had
won the pony.

And I’m obliged to say, for all
my misgivings, he’s a fine animal.
He’s still in Ireland, happily roaming
the fields with stablemates that be-
long to my wife’s relatives. In fact
he’s the perfect pet in many ways.
My daughters love him, but some
other very kind family gets to look
after him and my girls get free visit-
ing rights. Irish luck, indeed.

The fair has taken place in mid-August every year for
400 years in the deep, rain-lashed green countryside

just outside the town of Kingscourt in Ireland.
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Left, a yearling is being auctioned by Irish auctioneer Nick Nugent (second from left)
in 2009; above, Deauville’s casino; below, a colt by leading U.S. sire Storm Cat sold
for Œ900,000 in 2009; bottom, cocktails at the Villa Strassburger.
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A horse seller at the 2008 Fair of Muff.
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‘There’s great competition to get your

horses into Deauville, which means

they’re the best horses going.’
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Finding the next winner
Dreaming of future glory, bidders in glamorous Deauville meet to fight it out—as they do each year—for champion racehorses

By Lucy Pawle
Deauville, France

OR FOUR DAYS every
August, the racing fra-
ternity from around
the world—from Rus-
sian oligarchs and
French ministers, to

trainers and retired jockeys—de-
scends on the picturesque seaside
town of Deauville in Normandy,
France, in search of one thing: a
champion racehorse.

The invasion, which this year
takes place from Aug. 13 to 16, marks
the start of the European yearling
sales, where nearly 500 1-year-old
unraced horses are sold at the
Elie-de-Brignac sales complex in the
heart of town. Bidders—who are ex-
pected to spend about a combined
Œ40 million during the event, if the
last few years are an indicator—will
fight it out in the sales ring for the
thoroughbreds they believe have
the potential to bring them glory.

The Arqana-auction-house-oper-
ated Deauville Yearling sale is one
of the best places to find a future
winner for Group 1, the highest-
rated races with the largest mone-
tary rewards, according to Blood-
Horse MarketWatch, a thorough-
bred industry trade publication.
Past champions purchased here in-
clude Urban Sea, the filly who in
1993 caused an upset to win the Prix
de l’Arc de Triomphe, France’s most
prestigious race; Dream Well, the
dual French and Irish Derby winner

in 1998; and Lawman, a two-time
Group 1 winner in France in 2007.

“People have started noticing
that horses sold in Deauville have
gone on to do very good things,”
says breeder Lady O’Reilly, whose
stud Haras de la Louvière has pro-
duced many future winners for the
sale, including the great Lawman.

Irish bloodstock agent Peter
Doyle, who buys for various owners
and trainers, adds: “The sale has got
more popular and the catalog has
got better and better over the years.
I’ve been going for 27 years and I’ve
bought many champions there.”

What’s more, Deauville is of the
few sales around the world to have
remained seemingly recession-
proof. The average sales price of
horses rose by 3.4% in 2009 from
2008, and the total gross sales in
2009 was a record Œ41.5 million, ac-
cording to Bloodhorse.com. The sale
has flourished, in part, because of
the premium paid out for French-
bred horses that race in France. In ad-
dition to the prize money, winners in
France get an extra payout of 75% of
the prize money at 2 years old, 63%
at 3 years old and 48% at 4 years and
older. The August sale is also consid-
ered a boutique sale, with a re-
stricted catalog. This year, 480
horses are on offer and the expecta-
tion is that around 75% will get sold.

“There’s great competition to get
your horses into Deauville, which
means they’re the best horses go-
ing,” explains David Redvers, blood-

stock agent and manager of the
Tweenhills racing syndicates, who
has a reputation for buying winners,
“And because it’s in such a glamor-
ous location—the very nature of the
place itself and the people that go
there—ensures a strong market.”

Indeed, Deauville has long been
the playground for the rich and fa-
mous, as well as the location of elite
thoroughbred sales since 1887.The wa-
terfront casino was the inspiration for
Ian Fleming’s “Casino Royale,” it is the
place Coco Chanel chose to open one

of her first shops, and Omar Sharif can
still be found serenading ladies in the
dining rooms of five-star hotels such
as the Royal Barrière. The wide boule-
vards are littered with designer bou-
tiques and smart restaurants, and
with its famously beautiful timbered
Norman architecture, the town re-
mains unspoilt and incredibly chic. It
is against this backdrop, appropriately
it seems, that in 2009 an average of
Œ113,700 was spent on buying a horse,
according to Arqana auction house.

Finding the right horse takes a
bit of skill and a bit of luck. “Every
time you buy a horse it’s a gamble,”
says Mr. Redvers, “but it’s definitely

calculated. The better you are at
your job, the lower the odds get.”

To play the game, each buyer
firstly has to work out their budget.
The horses with the best pedigrees
will be struck off most bidders’ lists
in the knowledge that the wealthi-
est owners will price them out of the
market. The most expensive year-
ling in Europe of 2009 was bought
at the Deauville sale for Œ900,000.
But, great horses have been bought
for far less. In the 2008 sale, top
French trainer Nicolas Clement

bought the colt Pain Perdu, cur-
rently one of the best horses in
France, for only Œ27,000.

Choosing which horses to buy
also involves examining each indi-
vidual animal out of its box, and
watching it walk up and down the
sales complex. All the buyers have
their likes and dislikes, rather like
gamblers on the racetrack picking a
horse because it has four white
socks or they like the name. “The
balance is the most important thing
to predict how it will gallop” says
Mr. Clement, who bought Vespone,
the champion 3-year-old middle dis-
tance horse of 2003 in France for

Œ67,000 in Deuville.
Mr. Redvers says athleticism is

key. “You want a loose limbed horse
that has a large backside, with
plenty of power,” he explains.

Visitors to Deauville during the
sales period will notice the particu-
lar carnival atmosphere that en-
gulfs the town, and the four days
can be fascinating for non-horse lov-
ers too. Deauville’s golf courses, sea-
side attractions, nightlife and shop-
ping are a draw. The top-class rac-
ing throughout the weekend at the
La Touques track, which is just a
stone’s throw away from the sales
complex and provides glory and
riches to the victors, is a constant re-
minder of just how high the stakes
can be. Last year the winner of Sun-
day’s top race took home a cool
Œ600,000. And the first-rate polo,
played within the racecourse
grounds simultaneously, also brings
in many visitors to the sale who
might not usually attend, but make
the most of the free admission.

In the end, it’s the horses them-
selves that garner the largest draw.
“It’s their courage and bravery,
their athleticism—it all starts with
the horses,” Lady O’Reilly says.

The excitement and expectation
are intoxicating, adds Mr. Redvers:
“Every time you open a stable door,
the next horse that walks out could
be the next champion. That’s the
dream—to find the next champion.”
 —Lucy Pawle is a writer

based in London.

By Gerard Baker

A
S A FATHER of five young
daughters, I get used to han-
dling difficult questions.

“Are we there yet?,” I’ve found, is
generally best ignored, or at least de-
flected with some entertaining se-
mantic ruminations on the meaning
of the word “there,” or, even better, a
brief distracting foray into the puzzle
of Zeno’s Paradox.

“Can I get my belly button
pierced?” is a more direct assault on
the very fabric of our culture and
needs to be dealt with unequivocally
and decisively: “Not until you’re 7.”

One I’ve found quite easy to an-
swer has nonetheless cropped up with
insistent frequency over the years.

“Can I get a pony?”
We live in a big city, in a medium-

size house already bursting with chil-
dren, their friends, cats and viruses.
We have a yard that an arthritic
mare would cover in a two-second
trot. Ponies, from what little I know
of them, require feed, their own
housing, space. A prairie, perhaps.

“No, you can’t have a pony.”
It’s cruel, but I find such direct-

ness to be an integral part of the edu-
cation of the young mind: a neces-
sary recognition of the brutal account-
ability to reality we all must live with.

So how, precisely, do I find my-
self the father of a teenage owner
of one 5-year-old, skewbald, equine
quadruped, about 13 hands tall, who
answers, rather inattentively, to the
name Buttons?

The luck of the Irish is the an-
swer, vicariously acquired on a happy
family vacation spent with my wife’s
relatives last summer in the welcom-
ing heart of Ireland. Specifically, a
spot of fortune that befell us at a
centuries-old horse festival, the Fair
of Muff, in County Cavan midway be-
tween Dublin and Belfast.

The fair has taken place in mid-Au-
gust every year for 400 years in the
deep, rain-lashed green countryside
just outside the town of Kingscourt.

The promotional efforts of Irish
tourism promise the “real” Ireland,
which as far as I can make out in-
volves cheery old men drinking Guin-
ness and wishing “top of the morn-
ing” to no one in particular.

That stereotype hasn’t been
true for decades. At the end of the
last century, Ireland was the very
model of a vibrant, modern econ-
omy, among the wealthiest in Eu-
rope. But in the financial crisis of
2007-’08 a mighty real-estate bub-
ble burst, and today the country is
still stumbling like a dazed man
through the postdiluvian landscape

of recession.
You can see it in the economic

geography of a place like King-
scourt, busy town and ancestral
home of my wife’s family, the Gar-
gans. Here, the gently welcoming
stone of the traditional homes and
shops and churches is interspersed
with houses ambitiously con-
structed in the boom, many of
them empty.

But the tourism promoters had
it right in at least one important
respect. Ireland is still a place
where the mores and manners of
modern life are rooted in a gentler
age. And you can still find glimpses
of that earlier Ireland, when life
moved courteously, not at the
speed of a modern mortgage ap-
proval but at the reassuring pace
of a horse-drawn cart.

There used to be countless
such fairs all over Ireland. From
across the country, horse owners,
from professional traders to the lo-
cal smallholder with his trusty old
mare, would gather over a drink or
two, to negotiate terms and ex-
change a few observations on the
state of the world.

The Fair of Muff began in 1608,
it is said, when King James I ap-
proved a license to trade horses to
a local merchant.

The details may have changed
over four centuries but the central
plot and characters surely haven’t.

Hardy men in heavy raincoats and
feathered hats ponder the transac-
tion, while the womenfolk (tradi-
tional roles survive here) cheerfully
distribute bowls of Irish stew and
plates of fried pork sausages. Chil-
dren take a welcome break from vid-
eogames and text messages to re-
live an age when entertainment
came from prancing dogs, singing
puppeteers and mean fiddlers.

In a barn across the hillside,
from morning till night, a bar serves
a satisfying menu of traditional Irish
libations while the locals—from in-
fants to grandparents—dance to the
distinctive tones of a folk band.

But as it has been for four cen-
turies, the real business here is the
horse trading.

It’s fascinating to observe how
the theater of the trade hasn’t

changed much. It’s not unlike a mod-
ern used-car transaction between a
couple of pros. The prospective
buyer this time is peering into nos-
trils and inspecting the farrier’s
work rather than looking under the
hood or kicking the tires.

Of course my daughters watched
it all, entranced by the idea that so
many horses—from great plodding
shire horses to mini-Shetlands—were
available at such good prices.

And so the inevitable question:
“Can we get a pony, Daddy?”

There was no weakening in my
iron resolve, despite the romanticism
of the scene. It was still out of the
question, a practical impossibility.
But it was, I thought, vacation, and
they were my adorable daughters,
and so surely I had to make a small
concession.

“You know what,” I offered,
“we’ll buy a raffle ticket.” The grand
raffle—Œ2 a ticket—is a centerpiece
of the event. And the first prize is a
real live pony.

I’m no statistician but I could
guess the odds, as hundreds of other
fathers and mothers of clamorous
children were similarly persuaded to
buy their lottery tickets. My smaller
daughters, of course, know better,
and simply understood that having
bought a ticket, they were more or
less guaranteed the pony.

So we bought a ticket and
moved on to the dancing and the

Guinness and I thought no more
about it. But somewhere some Irish
charm, or perhaps some higher
power, was conspiring to answer
my daughters’ prayers.

Late that evening, as we spent
another evening of wonderful Irish
hospitality, we got an excited call
from Ann Farrelly, my wife’s cousin,
who had introduced us to the Fair of
Muff. My eldest daughter, Kitty, had
won the pony.

And I’m obliged to say, for all
my misgivings, he’s a fine animal.
He’s still in Ireland, happily roaming
the fields with stablemates that be-
long to my wife’s relatives. In fact
he’s the perfect pet in many ways.
My daughters love him, but some
other very kind family gets to look
after him and my girls get free visit-
ing rights. Irish luck, indeed.

The fair has taken place in mid-August every year for
400 years in the deep, rain-lashed green countryside

just outside the town of Kingscourt in Ireland.
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Left, a yearling is being auctioned by Irish auctioneer Nick Nugent (second from left)
in 2009; above, Deauville’s casino; below, a colt by leading U.S. sire Storm Cat sold
for Œ900,000 in 2009; bottom, cocktails at the Villa Strassburger.
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A horse seller at the 2008 Fair of Muff.
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horses into Deauville, which means

they’re the best horses going.’
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Reporter Charles Forelle counsels
travelers on what to see, where to
eat and where to stay in the ancient
city of Rouen, in Normandy, France.

Where it is
From its mouth near Le Havre, on
the English Channel, the River Seine
can be followed inland through or-
chards and limestone bluffs. At a par-
ticularly crinkly bend in the river sits
Rouen. This agreeable spot, strategi-
cally downstream from Paris, has
seen many masters. Gauls and Ro-
mans first, then the Vikings, who
took it in the 10th century and be-
came the Normans. Normandy is a
beautiful piece of countryside. The
interior has deep forests and rolling
pastures that flatten to coastal
plains and beaches. History here
runs from Roman to modern. And it’s
a gastronome’s paradise, the home
of Camembert and more: shellfish
and flatfish from the coast, lamb
from the salt flats. For all this, Rouen
is an excellent base.

What to do
Your first stop should be Rouen’s
medieval quarter. The city didn’t
fare well through the air bombing
that supported the D-day landings.
Much of outer Rouen is dominated
by postwar tracts of concrete, but
the city’s heart is a gem. Monet
thought so. He spent more than a
year painting the façade of Rouen’s
towering cathedral, over and over.
Though damaged, it remains a high
point of Gothic architecture. With
many of the stained-glass windows
gone, the soaring interior is almost
ghostly. There’s an extraordinary
staircase in the north transept;
across the nave is the tomb of Rich-
ard the Lionheart. From the cathe-
dral, wander through streets of half-
timbered houses toward the Église
Saint-Maclou and the abbey and
church of St. Ouen. Rouen’s market
square, Place du Vieux Marché, is
where Joan of Arc met her end. It
has a monument to the saint, but
the square is dominated by an un-
fortunate modern church—curvy
but clunky, like Eero Saarinen with-
out the grace and lightness. For a
trip outside the city, head west
along the Seine’s south bank. Sev-
eral forested parks provide good pic-
nic spots. You can cross by ferry in
the tiny hamlet of Heurteauville, or
drive a few kilometers downriver—
it’s all cattle pastures and cherry
orchards here—to a bridge. Either
way, head for Jumièges, a quiet
town on the north bank, and tour
its haunting, ruined abbey. If you
want to go farther afield, the east-
ernmost of the D-day beaches is
about 90 minutes from Rouen.

Where to eat
Gilles Tournadre has a Michelin two-
star restaurant by the Seine (Restau-
rant Gill, 8/9 Quai de la Bourse, % +33
2 35 71 16 14), but you’ll find a lively,
local crowd at the much-less-expen-
sive Gill Côté Bistro (14 Place du
Vieux Marché, % +33 2 35 89 88 72).
This is real bistro food—there are
three varieties of pork sausage on
the menu, and on a recent evening
the special was…another pork sau-
sage. A ham-and-tomato tart could
have been a leaden first course; in-
stead it was superb, thin folds of raw
ham and zesty pipérade atop a crust
that dissolved like a buttery commun-
ion wafer. Someone here knows how
to make pastry. Julia Child had her
French-food aha! moment at La Cou-
ronne (31 Place du Vieux Marché,
% +33 2 35 71 40 90). Ignore the tour-
isty display of world flags outside.

But do gawk at the signed pictures of
celebrities who ate here. La Couronne
is a temple of provincial French
cooking, all pastel tablecloths and
bright flowers and creaky wood-
beamed rooms. The kind of place
where the guy behind the stove has
probably made 10,000 soles me-
unières. It shows. Veal sweetbreads
are firm but delicate clouds. La Cou-
ronne is also the place to have ca-
nard à la rouennaise: the duck is dis-
patched by strangulation rather
than the usual throat-slitting, and
its juices are pressed (before your
eyes) from the roasted carcass. This
procedure is said by aficionados to
produce an alluring gamy flavor.
Other notable restaurants include
Restaurant Philippe (54 Rue aux
Ours, % +33 2 35 71 36 10) and La
Petite Auberge (164 Rue de Martain-
ville, % +33 2 35 70 80 18). For out-
fitting your picnic: François Olivier is
the dean of Rouen cheesemongers
(40 Rue de L'Hôpital), but if you’re
in town on a Sunday, go see Phil-
ippe Jollit at the morning market on
Place du Vieux Marché. The great
cheeses of Normandy include Neu-
fchatel, Pont-l'Évêque and the glori-
ously stinky Livarot. And a ripe raw-
milk Camembert is why God made
cows. Now to drink. A fair bit of the
local cidre fermier, cider that is avail-
able everywhere, tastes like it was
made in someone’s bathtub. Proba-
bly it was. Nonetheless, it’s not half
bad on a hot day. But take that Nor-
man cider, distill it and let it soften
in barrels and you’ve got calvados, a
majestic brandy. Look for Christian
Drouin or Lecompte, whose 12-year-
old calvados is warm with wood
and vanilla but still tastes unmistak-
ably of apples.

Where to stay
Rouen was once bereft of high-end
hotels. Blissfully, no more. Hôtel de
Bourgtheroulde (15 Place de la Pu-
celle, % +33 2 35 14 50 50) occu-
pies an extraordinary turreted, ca-
thedralesque 16th-century building
in the center of town. It opened ear-
lier this year. The interior is cavern-
ous and labyrinthine. The rooms are
elegant but not opulent, with large
bathrooms. Service is iffy; the staff
hasn’t yet figured out the ballet of
solicitousness and invisibility that
should be evident in a luxe locale
like this. Still, it’s a very pleasant
place. Rooms from Œ190. You can
stay for less at Hôtel de la
Cathédrale (12 Rue Saint-Romain,
% +33 2 35 71 57 95), which is well
situated near the Église Saint-Ma-
clou and has a pleasant interior
courtyard. Doubles from Œ70.

latina, a city of about 30,000 that
was once the destination of taran-
tate victims from throughout the re-
gion who came to seek the blessing
of St. Peter, considered their patron
saint. Scholars such as Ernesto De
Martino have catalogued how poor
families subjected themselves to
the expenses involved in bringing af-
flicted relatives to the city; so
strong was the draw of tradition
and superstition.

The belief system behind taran-
tismo died out decades ago, but the
three-day festival of Saints Peter
and Paul at the end of June is still the
best place to get a contemporary
view of the customs once associated
with it: especially compelling is the
late-night phenomenon known as le
ronde, improvised street perfor-
mances of dance and music.

The performance on one night
earlier this summer began with the
sudden two-tone blast of a zampo-
gna, an Italian bagpipe. As the in-
strument’s drone bounced off the
walls of encroaching buildings,
other musicians move in, forming a
circle—here a guitar, there an accor-
dion and several performers wield-
ing the tautly-skinned hand drums
known as tamburelli. An insistent,
driving rhythm filled the space, and
within seconds, a pair of well-
versed dancers stepped inside the
circle, wrapped in a trance, eyeing
each other across the cobbles as
they followed the steps of an an-
cient courtship dance. This resem-
bles the purest form of pizzica.

“I’ve found it’s nicer on the
streets than on a stage,” says con-
cert master Mr. Einaudi, whose task
is to assemble a program that re-
flects his own orchestral sensibili-
ties, while staying true to the time-
tested spirit of the music. Minimal-
ism is the link between the two.

“There’s a harshness in the earth
here, isn’t there?” he says. “...And it
seems to me like both the voices and
the instruments [of the pizzica] re-
flect this landscape, this earth
baked by the sun."

 —Joel Weickgenant is a writer
based in Amsterdam.
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Clockwise from top left, a singer
at La Notte Della Taranta festival;
a balcony adorned in wrought iron

in the town center of Galatina;
and Lecce’s 16th-century

Santa Croce basilica.
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WHAT TO DO:
Visitors to Salento will find a
wealth of art, culture and monu-
ments of all epochs. From ancient
times through the baroque, to the
budding arts scene of today, here
are just a few spots to stop off.

Otranto Cathedral
Consecrated in 1088, this cathedral
boasts one of the most impressive
pavement mosaics in Italy. The
heart of this haunted city rests be-
hind the right nave of the cathe-
dral, where the skulls and bones of
some 800 martyrs beheaded by
invaders in the 15th century stare
out at their own chopping block.
Otranto, Piazza Basilica
%39 0836 802720

Castello Aragonese
The castle overlooking the sea in
Otranto is worth a visit in its
own right, but especially when it
opens up for exhibits, such as the
ongoing show of Picasso’s work.
Otranto, Via Nicola D’Otranto
www.castelloaragoneseotranto.it

Santa Croce basilica
A fine example of Leccese ba-
roque architecture.
Lecce, Via Umberto 1, 3
%39 0832 256 306
www.basilicasantacroce.eu

WHERE TO STAY:
In Lecce:
Patria Palace Hotel
Located just outside the Santa
Croce basilica, this hotel is lo-
cated in an 18th-century build-
ing and offers rooms personal-
ized with murals by artist John
Duggan. Double rooms start at
Œ170 per night.
%39 0832 245 111
www.patriapalacelecce.com

Risorgimento Resort
Luxury rooms and suites, right
off historic Piazza Sant’Oronzo.
Rooms start at Œ205 suites
from Œ405.
%39 0832 246 311
www.vestashotels.it/risorgi-
mento/risorgimento_hotel.htm

In Galatina:
Hotel Residence Palazzo Baldi
A restored complex of historic
palazzi in the center of lively
but small Galatina. Double
rooms start at Œ80.
%39 0836 568345
www.hotelpalazzobaldi.it

Just outside Otranto:
Masseria Montelauro
A short drive outside Salento’s
Eastern-most historic city, this
is a good location for a few
nights in a masseria, an old
farm home. Rooms start at
Œ220 in the high season, mid-
July to the end of August, and
Œ135 in the low season.
www.masseriamontelauro.it

Poolside at Masseria Montelauro.

Rouen, France

A clockmaker’s shingle hangs in
the foreground of the Église Saint-
Maclou, a gem of Gothic architecture.

OFF THE BEATEN TRACK
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By Joel Weickgenant
Salento, Italy

S
ALENTO’S PIZZICA IS the
sort of music you can feel in
the very dirt of the place.

Like the blues of the Mississippi
delta, the musical form—baked un-
der the cruel sun of this extreme
southeastern limb of Italy—took
root in the fields. It was a tautly-
wound, fiercely upbeat musical re-
lease valve from the inescapable
pressures of a life of hard work, un-
der a rigid social system.

Like the blues, the pizzica has a
mythsurrounding itscreation:noth-
ing so concrete as the devil at the
crossroads, but several centuries
more ancient. The music was viewed
as the means to heal the bite of the
taranta, a legendary spider who bit
workers—especially women and
mostoften during themonths ofhar-
vest—and whose exorcism required
multiple hours-long sessions of
trance-induced ritual dancing.

Like the blues, pizzica salentina
has young practitioners who pas-
sionately champion the music,
while others in the local arts com-
munity view it, at worst, as a use-

less folkloristic leftover.
Redefining such a music for a

modern audience is a delicate task.
“It’s like finding an architectural

structure, where at some point they
built a stone wall in front,” says min-
imalist composer and pianist Lu-
dovico Einaudi, concert master at
this year’s La Notte Della Taranta
festival. “Take away that wall, and
the structure regains all its glory.”

If the pizzica is Salento’s blues,
the music’s recent ascent should be
viewed as part of the rising for-
tunes of Puglia, a booming region

whose territory extends to include
the heel of the Italian boot. Salento
is the sole of the heel—as local leg-
end has it, the Romans called this
finibus terrae, the end of the Earth.

As Puglia has emerged in the past
decade as a key player in south Ita-
ly’s economy, Salento has become
the region’s biggest tourist draw—a
sun-kissed land with some of Italy’s
best beaches and baroque buildings.

During this period, pizzica has
alsofoundnewlife,aspartof ayouth-
driven renaissance in local arts and
music. Musical ensembles with

members in their 20s and 30s have
championed the music in Puglia and
throughout Italy. Simultaneously,
the region itself has been riding a
wave of cultural ascendance.

“This has always been a place full
of artistic ferment,” says Piero Ra-
pana, vice president of Fondo Verri,
a cultural center that stages plays
and readings of work by young local
artists in Lecce, Salento’s most im-
portant city. “But there were never
spaces for artists. In the last 10
years things have changed. Now
there are many spaces, maybe too
many. Some of them are big, too.”

The most apparent manifesta-
tion of change and growth in
Salento is La Notte Della Taranta, a
two-week festival that places piz-
zica at the center of a program of
world music. The festival, which
this year takes place Aug. 13-28,
brings in a concert master to select
outside participants and arrange
the music for the final concert. In
the past Stewart Copeland of the Po-
lice has been at the reins of the festi-
val; this year, it’s Mr. Einaudi.

The festival presents travelers a
chance to visit Salento in the best

way: from its urban periphery, to
the region’s wild, rural interior.

Giorgio Doveri, who moved to
Lecce 10 years ago to play violin for
acclaimed local group Officina Zoe,
says Salento’s pizzica “is a meeting
between order and disorder, chaos
and rigidity, in an emotional vortex
that travels on the rails of minimal-
ism and repetition.”

Mr. Doveri’s membership in Zoe is
an example of the kind of pull the piz-
zica exerts in Italy right now. Mr. Do-
verifirstheardthemusicwhilestudy-
ing in Tuscany, through the concerts

of pizzica ensemble Niuri te Sule.
Both bands now operate in or near
Lecce, a metropolis of about 100,000
with an historic center known for its
startling baroque architecture.

In Lecce, balconies adorned in
wrought iron hug narrow streets;
the facades of churches are deco-
rated with images of saints and
beasts, fluted columns and baroque
evocations hewn in the soft, yellow-
ish rock known as pietra leccese.
And Salento’s youthful cultural
vigor is in full evidence.

The compact historic center,
laid out between three gates, can be
visited in one or two days. The fin-
est example of Lecce’s baroque is
the Santa Croce basilica, a 16th-cen-
tury church whose ornate facade is
iconic of the city. By night, theater
and music are sometimes staged at
the roman amphitheater at Piazza
Sant’Oronzo.

Lecce’s independent Undici Ot-
tavi (11/8) labelmanagesa numberof
groups—some of whom have per-
formed at La Notte della Taranta—
who mix the sounds of the area with
jazz, rap and Balkan music. The label
also manages Livello Undiciottavi, a

new complex that opened earlier
this year five kilometers outside the
cityto provide artistswith recording
studios and performance venues.

Cesare Dell’Anna, an accom-
plished jazz trumpet player who
heads the label, emphasizes that the
future of Salento’s music scene lies
in mixing old forms with modern
ideas to create new connections.

A train ride alone, from Lecce to
the inner core of Salento, is an in-
stant trip into another era. Two-car
convoys, whose engines rumble
like 18-wheel trucks, cut across a
dry, red-tinted land parceled by a
geometry of stone walls and red
earth covered by olive trees and to-
bacco fields. This is the heartland
of Salento. Ten small communities
recently christened themselves Gre-
cia Salentina, literally translated as
Greek Salento. Among other distinc-
tions, the inner Salento is known
for the use of Griko, a Greek-infused
language that bears little resem-
blance to the Salentino dialect, and
whose use has waned with the post-
war generations. The wave of
groups revitalizing the pizzica has
allowed Griko to survive at least in
embalmed form through the music.

“Those things that are bad are
erased with time, and this is right,”
noted Gigi Specchia, an artist from
the town of Sternatia. “But we lose
the good things as well, and I’m
sorry for that. Because that was the
language of our fathers.”

La Notte Della Taranta started
in 1998 as a locally focused festival,
part of a region-wide effort to revi-
talize Grecia Salentina’s fading an-
cestral heritage. The festival is itin-
erant, with concerts passing
through a number of Grecia Salenti-
na’s towns. Visitors, though, should
stop at Sternatia’s Lu Puzzu pizze-
ria on a Tuesday night, when folk
players young and old gather for a
weekly impromptu pizzica session.

A public square anywhere, from
bustling Gallipoli to the timeless
seaside town of Otranto, can on any
night become the site of a concert
or a festival.

The essential stop, though, is Ga-

Puglia’s fiery pizzica
As Salento draws crowds,
so too does a music born
in the fields of Italy’s heel

v Travel

Like the blues, pizzica salentina has young
practitioners who passionately champion the
music, while others in the local arts community
view it, at worst, as a useless folkloristic leftover.

M
aa

ri
t

Ky
to

ha
rj

u

Jo
el

W
ei

ck
ge

na
nt

fo
r

Th
e

W
al

lS
tr

ee
t

Jo
ur

na
l

W6 Friday - Sunday, August 13 - 15, 2010 | W E E K E N D JOU R NA L

� ��� �����	
�� ������������ �����
 �������� ���� ��� ������ ��������� ��� ����� �� ������ � ������
 !��� "��� ���#������� �����	
�� ������������ �����
$ �� � ���������� �����#��% ��&����� ��
�����	
�� ������������ �����
 �������� ���� �� �'!�� (�����!���
 ��#���
� �'!�� )�!���� (�����!���
 � ��&� (�&� �� �����������
 ("��� ��� (��������

��� ������ 	�
������
��
��� � � ��������	 
�	�
������ ��� �� ����
�

����
 ���� ��� ����
�����
�������	� ������� ������ ����
� ������� ��
������� �����
�� ����
��
��� �	�������	
� ��
�����	 ��� �		������
����
������������� !�
"����� #�����
�

�������� ��	
���� ��	����	����� ����	
������������ � �����
��������

����	
���� �
����

� ���� $��������%&����	����'
$��� ���
������	 ���$
 ��
��� "��	� "��� &��	�� �	
!� (����
�� 
)�����
* &+� , ������� ��
�	���
- 
������� . &+� . ���� ���
�
/������
�"���	� �������� �����
��$
������0��� ���)���
������������ 1�	�� !��)�

��
� &��� &�����)�

������ ������� ��	
���� ��	����	����� ����	
����������� � !�������	�	������

��������� ��

��� +�
�	���
 ��
23����$��	 �� ��� �����
3����$��	 �	4��
����
����� ���� ��������
��
�������	 $��� ��������
��������� 5�����
��
�
�	 !��06��� ��������
���)���
� �������
 7��� ���

������3��� ������������
����������� +�

 (������

��	
���� ��	����	����� ����	 �����	 �	��" �������!�
������#�$$  � �
���%��&����&��������


��������� ��

(������
��� 
���� ���

�������� �
 �� �� ��� �����
�����
 �� ���� �
���� �
������	��8����0�
� 9����
������	� !����  ����
���
� ���
� ���������: ��������
�����0������ 	����� ���:
�����	 ������ �� �����������
;���	�2��
��

'����� ��	
���� ��	����	����� ����	
#� �����#$�� � '�������	
�������	����

���	 �������� ��

<��� ���� =
����
�
* &+� ..��>? 
� ��
�	���
� ������� &����� &���9�
����	��
� 
$����� ����
�	 ������ =@�� $���	0
���

 ����� ����� �����������
��
��� �������
�2=&A B,*>�
 !� ���!������
"������#�����
C
!������
+����������

�������� ��	
���� ��	����	����� ����	
���������� � � �����
��������

"������� ������� �
����

������� ��D ���� �
����
���������� ����$���
, &+ 
����
� )������ ������
����� ���
����� ��	�� �
��E�� ����
�$�� �����
��������� B &+ ���
� ������� �
. &+ ���
�)����� ���� &�����
���
� ����� ���	�
� ������

�$���� ���$
� ����� ���
��/��
��8������� F����

��!� ��	
���� ��	����	����� ����	
�����#���#�� � ��!���	
�������	����

���"��	��� ������

��
��� ������� $G 
����
���$
 �� "��	� "��� &��	��
�	 !� (����
�� 
)�����
.?�???- ������� 
�� �������
�
���	�
� 
���)��� ���� �	
�������� � &+� D �������
��
�	��� - 
������� . &+�
. ���� ���
� ����������������
1�	�� !��)�

�� �
&��� &�����)�

������ ������� ��	
���� ��	����	����� ����	
����������� � &�������������������

��������� ��

<������� ����� �
1���� &����: &��������
, &+ ����������� $���
����
��� ���

 �	 ���
����� ����
� =@�� �������

�
��
 �	 ���
���� ���$

$��� $���� 
�	� ������
�
2��) ���� ��� ����� ��
��
������
 �	�����
����������� 5�	� !������

(���	 ��	
���� ��	����	����� ����	
#�#������   � )*	����)�	�	������

��#��� ���
� ��

&���	 ���� 	���� ���
�
� � 
���������� *,�D*� 
�
��� ���� ���� 1�����	 � �
���0	�0
�� � �� �� 8����H

��
� ���
������
� ����	 ����	
���������
�"����
 =
����
�
 �/�� �����������
����� ��� ��/��
��
8��� 	� ��4����
����C��
������
����������

+,) ��	
���� ��	����	����� ����	
� ����$��## � �����	
�������	����

����� #����� ��

�������2����E
� 1�)� �
����
$��� ����� �*H ��������"���	
	����� .?�??? 
� ����
��	�
���$�� 	�$��$ �	
2����E
�8����� +�
����
������
 ����"������
I������ ���) �	 .*����

����"������ J���������
�������� �!���������
��� #�����
!������� !)����

-������ ��	
���� ��	����	����� ����	
� ��$���� � � !�������������

�
�	����
� �	

2���	0���

 $��������
����������� � .��K
����������� $����0�����
����
 $��� �� ���
� ���$
 ��
��� "��	� "��� &��	�� �	
!� (����
�� 
)����� * &+�
*�* ������� ��
�	��� -

������� � &+� . ���� ���
�
���
�� ��!�!�������
1�	�� !��)�

�� �
&��� &�����)�

������ ������� ��	
���� ��	����	����� ����	
����������� � !�������	�	������

��������� ��

!� (����
�� &������
J�������� $��� ���
������	
"��	� "��� &��	�� �	
!� (����
�� 
)���� ���$
�
������� ����	���	 $���
, �0
���� &+H
� ��/��
���
E�
��
� $����0
�	� ��������
����� 7����� 	��) � ���� �����
������������ 1�	�� !��)�

��
� &��� &�����)�

������ ������� ��	
���� ��	����	����� ����	
����������� � !�������	�	������

��������� ��
<��� ���$
 ���� ���
 �$
� &+ ������ �����<���
>�??? 
� �� ����	����
E�
��
� ��� 7��� ����
����H
 )������ �������
��
��� 
����� ���� ���� �	
��������2��) �� ����� �	
�$��H
 ������� ����� �����
����������� 5�	� !������

(���	 ��	
���� ��	����	����� ����	
#�#������   � )*	����)�	�	������

���� "���	� ��

8���������$�������
�
���� B ��
�	����� 
����

$��� 	������� ���� ���$
�
��������� ��� �?�??? 
� ����
1���� �	 ��� ����������

������ �� 8���������$���
2=&A ??>,>�D����������
����������� +�� 1����

��	
���� ��	����	����� ����	 ��� '�������� �������!�
����# ������ � ��	
���
��������

��� ���������� ��

<������� 	����� ��	������
!���� B0���� �
����
�������� ����	���� 	�
��
������
 �	 ��������)��
���	��� ����� 
�����
�E���0�	�� ����� ������
$��� ���	��� E�������
�	 
����� ��������
�����������4��$ ��A
.B�*8��������	���������
#���� ;��
���

.	���	� '��� /���� ��	
���� ��	����	����� ����	
� ��#����$ � � �	���	�0��
��������

�	���	�� #�
(�
��	���
���������	 .>BD
������� � ,�* ������� ����

� ���)0��)� 
������ ���
�
���������� J������ 	�����
A
$�	� ��� 7���
� B E�������
�
$��
����� �	 �������
1���� ��� $��� �������	
��E��G
��	������� ���

������ ����� ��� +�/��
��
I�	 �����

1�	� ��& '��� ��	
���� ��	����	����� ����	
� ��#���$ �$ � 1�	���&'�������

���	
 
��"	��� �


5��
 &����3�����<���
��* ����
 �� ����� �����
�����<� �� ��� ��
� 
�9�����
����� ���� ���
 � ���2�
�
���
� �� &����	�
�2�	�
����� �������� ���
� �� ���
�������
� J���	�
 �����
��� ������ 	��������� �� *?
��������
������������ !�

�����&�� ��	
���� ��	����	����� ����	
��������� � � ��	
�������	�����&������

���	 ����	� ������

���������H
 ��
��� �
����
$��� ��� �� ��� ��� E�
��
A
&�
�99���
��� ���

 ����
�
1� (��
��� $�	�$
 �	
	���
� +�
���0��)� ���� �����
���� � ����� ������	 ��������
#������	 ���
� 
�����
����� ��� ��/��
��
8��� 	� ��4����
����C��
������
����������

+,) ��	
���� ��	����	����� ����	
� ����$��## � �����	
�������	����

"�������	� ��

W E E K EN D JOU R NA L | Friday - Sunday, August 13 - 15, 2010 W11



Mr. Passard, 50, caused a furore
in 2001 when he declared he would
no longer use red meat in his three-
star Michelin restaurant in Paris
and instead emphasize the impor-
tance of fresh vegetables and other
produce grown at his own gardens
in Brittany and the Loire Valley
(www.alain-passard.com). This led
to the mistaken belief that he was be-
coming a vegetarian, rather than
putting vegetables in pride of place
on his menu, which still includes lob-
ster, fish and fresh game, not to men-
tion chicken and duck.

The reason for Mr. Passard’s
huge influence on the new terroir-
iste style of cuisine is that he has
taken the level of flavors in vegeta-
bles to a higher level than any previ-
ous chef. On a recent visit to his mod-
est establishment opposite the Ro-
din Museum in the 7th arrondisse-
ment of Paris, the intensity of the fla-
vors he created was memorable.
Even a first course of tomato emul-
sion with mustard ice cream created
flavors with more impact than that
possessed by the raw ingredients.
(Mr. Passard later said he had been
thinking about this dish for three
months). A simple dish of diced cu-
cumbers in sea water offered fla-
vors not usually associated with
such a mild vegetable. As if to dis-
prove his reputation as a vegetarian-
inclined chef, a whole roast rabbit
was brought out of the kitchen and
shown to all of the diners with great
pride.

Mr. Passard dismisses molecular
gastronomy by saying : “For me, it is
not really food. In my kitchen, I need
a relationship with fire as I am essen-
tially a rôtisseur, but there is no fire
in molecular gastronomy. It is too ob-
sessed about being spectacular or
sensational.” He puts down his love
for vegetables to their “infinite possi-
bilities of taste, perfume, color, tex-
ture and their actual form. We have
not done anything artificial with our
carrots or tomatoes—it is the season
that gives the nuances.”

Mr. Aduriz, 39, of Mugaritz
(www.mugaritz.com) believes that
molecular cuisine has played a posi-
tive part in food history, but he

thinks that “show off” cooking has
reached its expiration date. Mr.
Aduriz also thinks the importance
of “authentic” cooking is that it
brings the chef back toward nature.
Local ingredients are considered es-
sential, he says, because “they al-
low us to use elements that stimu-
late the senses, even though they’ve
lost their historical, ethical and am-
bient values.”

The emphasis on highlighting lo-
cal ingredients and unique products
is bound to grow, but because each
and every food region has different
products, it may not seem to be a de-
finable or identifiable school.

Mathias Dahlgren, the other ac-

claimed terroir chef of Sweden, with
his two-star Michelin Mathias Dahl-
gren in Stockholm (www.mathias-
dahlgren.com), also has no qualms
about acknowledging the impor-
tance of Mr. Blumenthal or Mr.
Adrià. “However, I think that Adrià
is to cooking what Muhammad Ali
was to boxing—he became a cult per-
son that even non-boxing fans had
heard about. What they [molecular
chefs] have done is push the evolu-
tion of cuisine and make it available
to a wider spectrum of diners—but
authentic cuisine is going to be the
keyword for the future.”
 —Bruce Palling is a writer

based in London.

THE GLORIOUS TWELFTH is
upon us. This weekend, restaurants
across Europe will be replete with
fresh grouse from moors in Scot-
land, Ireland and north Yorkshire,
England, as the grouse shooting
season hits its full stride. The sea-
son actually runs until December
but by then the birds are few and
far between and more difficult to
shoot. In reality it is August and
September when most birds arrive.

This year, despite one of the
coldest winters on record, early re-
ports suggest that there are plenty
of red grouse on the moors. Tim
Baynes, consultant with U.K. rural
organization the Countryside Alli-
ance, says that the situation has
been compensated by a good breed-
ing season. “Certainly, we are get-
ting reports from some areas that
we have very good numbers,” he
says. That birds have been leaving
the moors for low-lying areas
where there is more food available,
such as wild berries and rough
grain, backs up the reports.

Traditionally this weekend
marked the beginning of a six-week
holiday period when the leisured
classes would move their entire
household up to a lodge in the hills.
But contemporary reality is, for
most of us, somewhat different.
Those of us who don’t have the
budget to take a large swathe of
the summer off to go shooting can
console ourselves with the fact
that the birds will be readily avail-
able in the shops to purchase and
cook at home. They are healthy
too, being both rich in protein and
containing very little fat. And those
bred on the moors on a diet of
heather will have very few chemi-
cals or preservatives in them.

But what about the wine? If
you haven’t served grouse before,
choosing the wine to accompany it
can be a bit of a worry. Firstly, I
would steer clear of white wine;
grouse’s earthy flavor means it is
best suited to red wine. As a rule
of thumb most sommeliers will
point the novice in the direction of
red Burgundy, whose intense, tannic
flavors achieved in the Pinot Noir
grape variety stand up well to the
earthiness of grouse. Try a village
such as Gevrey-Chambertin in Bur-

gundy’s Côte d’Or, whose wines
have a firmer, more tannic punch.
Further south, the Côte Chalonnaise
offers the buyer more value for
money. Villages such as Givry pro-
duce Pinot Noir tannic enough to
stand up to most game dishes. Oth-
ers will say that a decent claret, ide-
ally one from the Left Bank—the
Medoc, Graves and Pessac-Léognan
appellations—such as Château Dur-
fort-Vivens, works well with grouse.
Or, for those whose wallet
stretches a little further, Chateau
Léoville-Poyferré, St. Julien 2005
(£95 a bottle) is a good choice as it
is now drinking well, showing plenty
of raspberry and cedar character.

In reality, however, fresh game
exhibits such a spectrum of flavors
that it is very hard to generalize. In
the first instance fresh game birds
are much lighter in flavor than those
that have been hung for weeks. In
the latter case they will exhibit a
much richer, gamey flavor. In this in-
stance a New World Cabernet Sauvi-
gnon such as Richard Hamilton’s
Leconfield from Australia’s Coon-
awarra region works very well.

As Michelin-starred chef Tom
Kitchin, who runs his own restau-
rant, The Kitchin in Edinburgh, says:
“For the older generation, they
have this idea that grouse has to
be hung for a long time and has to
have an extremely strong gamey
flavor. Personally, I think that is too
strong. I learned everything about
grouse from Pierre Koffmann when
I worked for him at La Tante Claire,
where we always served the
grouse as young as possible, that
way they are as tender as possible
and the flavor isn’t that overwhelm-
ing gamey style that puts so many
people off.”

Similarly, if you are serving your
grouse with all the trimmings—game
chips, bread sauce, flavorsome gravy
and redcurrant jelly—then you need
a full-bodied red to stand up to the
barrage of flavors. I would opt from
something peppery from the north-
ern Rhône from somewhere such as
Côte Rôtie, Cornas or Hermitage. Thi-
erry Allemand, Chapoutier and Clape
are all worth looking out for.

But perhaps an area worth dis-
covering that produces red wines
with tannins strong enough to
stand up to any game is Bandol in
southern France. The vineyards sit
in the Côtes de Provence just west
of Toulon. Primarily made of Mour-
vèdre, it is also blended with a little
Cinsault and Grenache and can
taste of anything from liquorice, to
cherries, pepper and prunes.

Bagging wine for grouse
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WILL LYONS

Left page from top, chef Kobe
Desramaults of In De Wulf and his
crew are picking dandelion flowers
in rural Belgium; In De Wulf’s
pigeon from ‘Steenvoorde,’ aged
and roasted in hay; this page from
the top, amuse-bouches from
Oaxen Krog near Stockholm; tables
on the terrace of Oaxen Krog; Alain
Passard in his garden in France.
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By Bruce Palling

C
OPENHAGEN HAS EMERGED
as the new foodie Mecca since
René Redzepi’s Noma was

awarded the accolade as the “Best
restaurant in the World” in spring.
It has also prompted food writers to
speak of the end of the “Molecular
Gastronomy” monopoly of Spain’s
El Bulli and Britain’s Fat Duck, which
have dominated the top two places
since these awards began in 2002.

There appears to be a clear break
from the past with the emergence of
Noma, plus like-minded establish-
ments in Scandinavia and else-
where, with their emphasis on ter-
roir and local ingredients, often gath-
ered by teams of foragers, rather
than constantly changing dishes
that are conjured out of test tubes
and food laboratories. One could al-
most say that molecular cuisine has
succumbed to the “terroiristes.”

Butthis would be a very simplistic
conclusion as the new exponents of
terroir concede that they have, in
fact, learned quite a lotfrom the tech-
niques and cooking practices advo-
cated by Heston Blumenthal of The
Fat Duck and Ferran Adrià of El Bulli.

The major influence on the new
terroir school of cuisine is Alain Pas-
sard’s L’Arpège—a three-star Miche-
lin restaurant in Paris that has spear-
headed the movement toward get-
ting vegetables to take a prime place
in haute cuisine. Another inspira-
tional figure is Andoni Luis Aduriz,
chef at Mugaritz, the two-star Mich-
elin restaurant in the Basque coun-
try of Spain. Mr. Aduriz acknowl-
edges a major debt to Ferran Adrià,
the renowned molecular chef at El
Bulli, but he has focused on local pro-
duce, along with his 100 varieties of
herbs in his local garden.

The new terroir movement em-

phasizes the primacy of the prod-
uct and bringing out the existing
flavors as well as making full use of
whatever wild food products can be
foraged in the vicinity. There are a
number of restaurants that pursue
this philosophy in Scandinavia,
plus one in rural Belgium and an-
other in the south of France that
may well emerge as “new Nomas”
in the near future.

Oaxen Krog, on an island nearly 70
kilometers west of Stockholm, is so re-
mote that the map on its website
(www.oaxenkrog.se/index.php/eng-
lish) comes along with its longitude
and latitude plus a reference to its lo-
cation on a nautical chart, should any-
one wish to arrive by boat. If you
drive to it through the surrounding
forests, you must wait for a tiny car
ferry to take you there and, once on
the island, you discover the only
place to stay is on a converted
moored ferry that belongs to the res-
taurant. Dishes might include veni-
son tartar flamed over juniper twigs,
served with lump-fish roe, minced
pickled fennel and chanterelles may-
onnaise. The most visually arresting
dish was the entire side of a pig’s
head, with baked parsley root, poppy
praline and cauliflower cream, served
with bread-fried liver terrine.

Magnus Ek, 44 years old, the chef-
proprietor of Oaxen Krog, believes
the terroir approach to cuisine
emerged after Scandinavian chefs
worked and traveled abroad. “When
we returned, we looked at our envi-
ronment in a different way and sud-
denly discovered what we had on our
doorstep, like fantastic wild berries
and mushrooms,” he says. “The next
phase will be not just looking at pro-
duce but also revisiting old tech-
niques for cooking.” However, he is
in no way hostile to molecular gas-

tronomy; rather he sees it as a useful
way of developing techniques that
emphasize the original flavors of
plants and animals. Because Scandi-
navian countries have relatively
short growing seasons, there has
been a particular emphasis on devel-
oping techniques to preserve food-
stuffs in the winter months and that
is also part of the unique flavors of
Nordic cuisine. “We are experiment-
ing with pickling techniques, bury-
ing things in the ground and just leav-
ing them,” Mr. Ek says.

This rediscovery of old cooking
techniques is also taking place at In De
Wulf, a produce-driven restaurant in
the Heuvelland farming region of Bel-
gium, right on the French border
(www.indewulf.be/en/kitchen/philos-
ophy). Here, 29-year-old chef Kobe
Desramaultshasastonishedlocalresi-
dents and visitors alike with the
20-coursetastingmenusathis Miche-
lin-starred restaurant. Mr. Desra-
maults has encouraged local farmers
to revive rare breeds of cattle, and he
purchasesmostofhisvegetablesfrom
neighboring organic farmers as well
as foraging for local herbs and wild
plants. Although his style is com-
pletely focused on local ingredients,
he too has no objection to the influ-
enceofmolecularcuisine,whichhebe-
lieves has made people more open-
minded in their approach to cooking.
“There was an overdose of molecular
gastronomy—perhaps you could al-
most call it abuse—but it has brought
about far more control in the cooking
of meat at low temperatures,” he says.
“But once you start to think about it, if
you want to make the produce even
tastier, you can explore forgotten tra-
ditions or use different types of butter
or higher temperatures to cook in a
more natural or flavorful way.”

He put his success down to his re-

lationship with foragers, farmers
and fishermen from nearby Bou-
logne-sur-Mer in France. “There is
great produce everywhere—we
have created a unique kitchen in the
middle of nowhere, but if you just
open your eyes and look, you can
find local herbs, plants and berries,”
he says. “Every day there is some-
thing new popping up.”

Another chef to pursue the sea-
sonal approach with local herbs and
ingredients is Mauro Colagreco, 34,
the Argentinean proprietor and chef
at Mirazur (www.maurocolagreco.
com), a one-star Michelin restaurant
at Menton on the French Riviera. Mr.
Colagreco worked at L’Arpège under

Mr. Passard and has created his own
garden just up the mountain from
his restaurant, which is only yards
from the Italian border.

Even though these young chefs
in Denmark, Sweden, France and Bel-
gium have forged a new approach to
cuisine, they acknowledge their
debt to Messrs. Aduriz and Passard.

“I think Alain Passard has been a
great inspiration to a whole genera-
tion of new chefs,” Mr. Desramaults
says. “He was misunderstood for a
while but he has followed his own
path and is virtually the founder of
this type of new cuisine, which em-
phasizes the primacy of the produce
and purity of cooking.”

Chefs return to nature
Has molecular cuisine succumbed to the ‘terroiristes’?
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Kohler, Wisconsin

T
HE VIBE AROUND Whistling
Straits, site of the PGA
Championship that started

Thursday, is strange and unset-
tled. Normally the majors, of
which this is the year’s fourth and
final, serve as reality anchors to
the professional golf season. This
year at the PGA, golf seems bi-
zarrely adrift.

You can start at the top of the
list. Tiger Woods, statistically the
world’s No. 1 player, is realistically

not even close to No. 1. Not when
he finished tied for next to last in
the field of 80, at 18 over par, in last
week’s WGC-Bridgestone Invita-
tional. Not when a reporter here on
Tuesday asked him what it felt like
to be “one of the worst players on
the planet.” (Mr. Woods’s reply: “I
might be able to beat you. So I do
feel good about that.”)

Winless in eight events thus far
in 2010, Mr. Woods for the first
time since 1997 isn’t the oddsmak-
ers’ favorite coming into a major.
During his practice round Tuesday,
his caddy, Steve Williams, held a
club on top of his scalp when Mr.
Woods swung, as a trick to help
him keep his head still.

Possibly even stranger, his per-
sonal life isn’t the top sideshow
among highly ranked players. That
distinction goes to Phil Mickelson,
world No. 2, who revealed on Tues-
day: (a) that he is has been suffer-

ing since June from a rare disorder
that has occasionally rendered him
unable to walk or roll over and (b)
that he has become a vegetarian.

“I know this is crazy,” said the
man, who recently invested in a
high-fat-content hamburger chain
called Five Guys. “We’re working
on a veggie burger,” he added.

Mr. Mickelson’s newfound vege-
tarianism is partly a response to his
condition, diagnosed as psoriatic ar-
thritis by the Mayo Clinic in Minne-
sota. He said he is able to control the
pain through weekly shots of the
drug Enbrel, which he injects him-
self, and disclaims that the disease
affected his performance at either
the U.S. Open, where he tied for
fourth, or the British Open, where he
tied for 48th. But that’s doubtful,
given that he also said he was un-
able to work out until last week, had
to dangle his left index finger off the
shaft when he played and is still only
back to 90% of his pre-disease form.

World No. 3? Lee Westwood of
England withdrew from the PGA
last week because of a leg injury.
So, with the world’s top three play-
ers in various stages of disrepair,
the notion of anyone being a true
favorite is sketchy.

“This is probably as wide open a
major as we’ve seen in a long time,”
said Steve Stricker, who happens to
be world No. 4. As a native Wiscon-
sonite, Mr. Stricker is definitely the
local favorite, and not irrationally
so. He shot a first-round 60 last
month in winning the John Deere
Classic. In the rest of the world,
however, the most-mentioned pick
is Rory McIlroy of Northern Ireland.
But that’s not exactly a good sign.

When a 21-year-old who missed the
cut in both the Masters and the U.S.
Open surfaces as the best guess for
a winner, you know the golf world’s
axis is a bit off-kilter.

Adding to the sense of unreality
was a semipublic spat Wednesday
between U.S. Ryder Cup Captain Co-
rey Pavin and Golf Channel reporter
Jim Gray. At a news conference, as
well as in an earlier Twitter post,
Mr. Pavin denied that he had told
Mr. Gray that he would make Mr.
Woods one of his four captain’s
choices should Mr. Woods fail to
qualify for the Ryder Cup team on
points. Shortly after the confer-
ence, Mr. Gray confronted Mr.
Pavin, and a heated, finger-pointing

argument ensued. This isn’t normal
behavior at major championships.

Then there’s the Whistling
Straits course itself, a difficult,
worthy test of golf, but one that
isn’t what it seems.

On television the layout looks
marvelously links-like: acres of
dunes and unkempt bunkers, around
1,000 in all, fronting Lake Michigan.
But the lake and the vast majority of
those bunkers lie so far from the
greens and fairways they might as
well be Hollywood backdrops, for all
they will come into play this week.

To use its architect Pete Dye’s
term, the course was “manufac-
tured” on top of formerly flat farm-
land to resemble an Irish links

course, posing problems for players
this week when they were asked to
define exactly what Whistling Straits
is. “Esthetically and visually, it does
look very much like a links course,
but it just doesn’t play like one,” said
Mr. McIlroy. “You’d never find a links
course in Ireland playing that soft.”

Running the ball onto the
greens, which is the heart of the
links golf game, is generally impos-
sible on the moist, green turf at
Whistling Straits. “It’s a through-
the-air golf course,” said Paul Ca-
sey of England. In other words,
stripped of its cosmetics, Whistling
Straits is a typical, lush American-
style course, which gives the advan-
tage to, well, not necessarily an
American. International players
have won half of the events on the
PGA Tour this year and nine of the
past 15 majors. Only seven of the
world’s top 20 players are from the
U.S., and only 20 in the top 50.

The course is massively long,
which Mr. Casey believes will favor
a player skilled with long irons and
hybrids. Among the competitors
who fit that category best are Luke
Donald of England, Martin Kaymer
of Germany and Mr. McIlroy.

On the other hand, if the wind
picks up, as it did when Vijay
Singh won the PGA Championship
here in 2004, a shorter, more accu-
rate, mentally tough competitor
might do well. Jim Furyk?

Anything is a guess, this year es-
pecially. In fact, in the wake of the
U.S. Open win by Graeme McDowell
and the British Open win by Louis
Oosthuizen, the most likely cham-
pion is probably someone that no
one expects to win—perhaps some-
one like Mr. Woods or Mr. Mickelson.

Golf searches for its lost bearings

Tiger Woods, right, and caddie
Steve Williams walk the course
during a practice round before the
start of the 92nd PGA Championship
at Whistling Straits in Wisconsin.

Arbitrage
Yamaha C3 grand piano

City
Local 

currency Œ

Rome Œ21,000 Œ21,000

Paris Œ22,490 Œ22,490

Frankfurt Œ23,000 Œ23,000

London £21,417 Œ25,756

Brussels Œ26,200 Œ26,200

New York $41,544 Œ31,339

Note: Prices of a 
piano in polished
ebony, plus taxes 
as provided by retailers 
in each city, averaged 
and converted into euros.
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By Ray A. Smith

A
NEW WAVE of fashion-for-
ward clothing is giving new
meaning to the phrase

“body-conscious.”
It’s made with new fabrics

that sense and respond to physi-
cal changes in the body. A line of
athletic apparel displays slogans
like “I Am the Competition” when
the wearer breaks out into a
sweat. Uniqlo just launched a line
of “calorie-burning” underwear.
Another company is creating
suits with lining that wicks away
sweat and prevents odor.

Other researchers have devel-
oped fabrics that can monitor vi-
tal signs. The quest for so-called
smart clothes that react to
changes in the body “is a fast-
growing area of research” in the
performance-fiber field, says
Tushar Ghosh, a professor at
North Carolina State University’s
College of Textiles. Professors and
students there, in research funded
by the U.S. National Science Foun-
dation, are working on developing
fabrics with sensors that can track
changes in blood pressure, pulse
rates, and other signs of stress, as
well as signs that a wearer is fall-
ing down, Dr. Ghosh says.

Many of the latest fashion
brands simply aim to make fash-
ion more comfortable. A new suit
manufactured by Bagir Group
Ltd., of Israel, contains a lining
that the company says will wick
away and evaporate sweat, as
well as eliminating odors. On this
lining, says the company’s U.S.
spokesman, Timothy Danser, the
sweat “beads up and rolls away.”
A separate chemical in the lining
controls odors.

While most athletic and other
clothes that offer moisture-wick-
ing featured have generally been
treated with a chemical after the
garment is made, Bagir is embed-
ding the technology in the fibers
of the fabric.

The suit, which Mr. Danser
says is also waterproof, will retail
for $495 (Œ380). Bagir says it is
in discussions with Brooks Broth-
ers to carry the suits. Brooks
Brothers declined to comment on
the Bagir suit.

Another innovative fabric is
used in Uniqlo’s calorie-burning
T-shirts and underwear. The Japa-
nese retailer, which launched the
line in May, says the tight-fitting
garments apply resistance to the
wearer’s muscles in certain spots,
forcing him to put forth more ef-
fort to walk. Plastic dots and lines
running down the lower back and
bottom create slight pressure that
is meant to improve the wearer’s
posture. Boxers and T-shirts in the
line cost about $17, slightly more
than most of Uniqlo’s underwear
products. The line, developed with
fibers company Toray Industries
and the University of Tokyo, is
sold only in Japan, but a spokes-
woman says U.S. Uniqlo stores will
carry it in the near future.

A more intense workout is
also the goal of ViewSPORT, the
T-shirt line launched in July that
displays graphics when the
wearer perspires. A chemical in
the fabric responds to sweat by
causing an invisible graphic on
the front of the shirt—the slo-

gans also include “All You Need Is
You”—to become clearer.

“The whole point is to demon-
strate how hard you are working
out,” says Ben Wood, ViewS-
PORT’s chief executive. The com-
pany, which declined to reveal the
chemical workings, citing a pend-
ing patent application, also hopes

to attract stylish teens who like
graphic T-shirts and might dance
hard at a club or party.

Many of these novel ideas may
seem wacky at first glance. But
there was a time when consumers
thought clothes that promised to
resist stains and wrinkles and
eliminate odors were strange.
Those kinds of features are now
almost commonplace in sporting
apparel as well as ready-to-wear.

Performance fibers began ap-
pearing in active clothing in the
1980s, mostly in sporting and out-
door apparel, as well as military
clothing. Their use expanded into
casual clothing like khakis and
polo shirts in the 1990s with inno-
vations like wrinkle-free and stain-
resistant fabrics. By the 2000s, per-
formance fibers that fought perspi-
ration and odor had moved into ca-
sual wear and even dress clothes.

Jos. A. Bank Clothiers Inc. says
its suits made of wool that pulls
excess heat away from the body
have been successful, and the re-
tailer has expanded the technol-
ogy into shirts and casual cloth-
ing. Brooks Brothers says it sells
several thousand every spring sea-
son of its suits made of polyester
fiber designed to move moisture
away from the body.

It isn’t clear how well the
newer technology-enabled prod-
ucts will fare at a time when the
apparel industry is struggling.
Men are generally earlier adopters
than women when it comes to
technology, and that applies to
performance fabrics as well.
About 69% of the men surveyed
by market researcher NPD Group
say they have used wrinkle-free
clothing products, up from 61%
five years ago, says Marshal Co-
hen, NPD’s chief industry analyst.
The percentage of men who have
worn clothing with moisture-man-
agement technology has doubled
in the same period. For women,
Mr. Cohen says, “the only place
shows up is in sports apparel and
stretch for things like jeans.”

Indeed, high-tech clothes
haven’t come without glitches.
Consumers have complained about
the chemically treated fabrics feel-
ing stiff and uncomfortable. Also,
because wicking and odor-fighting
properties have long been sprayed
onto fabrics, the performance ben-
efits often rinsed off over time
with repeated washings.

Ingrid Johnson, a professor of
textile development and market-
ing at the Fashion Institute of
Technology, says the key for devel-
opers is making tech-enabled ap-
parel that transcends being gim-

micky. She recalls the Hypercolor
line of clothing from the 1980s
and early 1990s, which changed
colors wherever the wearer’s body
got warm. The problem: Some-
times underarms and private
parts got warmer and were high-
lighted by the clothes. “It was a
mess,” she says.

That didn’t stop Calvin Klein
from using a similar technology.
In 2008, Italo Zucchelli, creative
director of Calvin Klein Collection
for men, produced 150 clothing
products with fabric that changed
color in response to body heat.
While Mr. Zucchelli, who focuses
on a new fabric innovation every
season, has moved on, a spokes-
man says the products “performed
fairly consistent with the rest of
the collection.”

Clothing goes high tech
Lab-created garments react to bodily changes; next up: tracking your pulse

ViewSPORT’s T-shirts respond
to sweat by displaying graphics.

Researchers have
developed fabrics to
monitor vital signs.
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The eccentricity of Karl Blossfeldt’s botanical legacy

A journey through the artistic development of Joan Miró

London: At the Royal Opera
House, Moscow’s Bolshoi Opera is
performing Dmitri Tcherniakov’s
staging of the company’s trademark
work, Tchaikovsky’s “Eugene One-
gin.” This is the first new produc-
tion in 60 years, the company’s first
rethink since 1944 of the opera
based on Pushkin’s verse novel.

Mr. Tcherniakov has designed
and directed it as a hermetically
sealed piece, so that Acts I and II
take place in the enormous off-
white dining room of the Larins’
country house, and Act III in the
wood-paneled dining room of Prince
Gremin’s town house. Everything
happens around a vast elliptical ta-
ble—only the chairs and the (often
disagreeable) lighting change.

In the program notes, Mr. Tcherni-
akov writes about his stage world
that: “It does not acknowledge any ex-
ternal environment, any historic de-
tails, any delineation of time or the ex-
istence of some wider life outside.”
Maria Danilova’s formal costumes for
the second half are clearly influenced
by the extravagant tastes of the
present-day Russian oligarchs, with
Onegin dressed in a gold lamé tux.
But the costumes of the first half give
no clues to the date of the action.

So we have to believe that Mme.
Larina (Makvala Kasrashvili, who
cackles and hoots through the en-
tire first act) is entertaining her
own giggling, sniggering serfs at

her dining table, or else that they
are the local gentry, just amusing
themselves by celebrating the har-
vest and singing peasant songs—or
perhaps indulging in a bit of Soviet-
era rural slumming.

The 17-year-old heroine, Tatiana
(Tatiana Monogarova, who comes
into her own vocally only in Act II,
when she has little to sing), is so
dowdy in dress that it’s hard to be-
lieve the 22-year-old, prematurely
jaded Onegin (Mariusz Kwiecien)
would even notice her. I suppose the
idea is that Tatiana is hysterically
nervous, which accounts for her
staying up all night in the dining
room, writing her unwelcome letter
of passionate love to Onegin.

Onegin spurns her and flirts with
her sister, Olga, which leads to a
“duel” with her betrothed, his best
friend, the 19-year-old poet Lensky
(Alexey Dolgov). Mr. Tcherniakov
tries to establish Lensky’s instabil-
ity by having him play the fool and
sing (in Russian) the French tenor
aria that belongs to another role, M.
Triquet. Lensky sings his big num-
ber in the dining room, surrounded
by drunken revelers, and is killed
there by accident with a shotgun.
From this mess there emerges one
outstanding performance: Anatoli
Kotscherga’s singing of Gremin’s
aria was heart-melting. —Paul Levy

Sept. 30-Oct. 25
www.roh.org.uk

ABONHAMS AUCTION on
Sunday will celebrate 20th-

century cool.
The sale takes place during

this weekend’s “Vintage at Good-
wood,” a festival of popular mu-
sic and fashion from the 1940s
to the 1980s at the West Sus-
sex estate of the Earl of March.
The festival, which is being held
for the first time this year, is

the brainchild of British fashion
designers Wayne and Gerardine
Hemingway of the “Red or
Dead” label, in conjunction with
Lord March.

The Bonhams sale offers
an iconic hodgepodge of cars,
motorbikes, watches, guitars,
posters, photographs, jewelry,
furniture and film props cover-
ing 1940-1990. Celebrated
names associated with the
items include the Beatles,
Rolling Stones, The Who and
Eric Clapton.

A top highlight is a Challen
upright piano from Studio
Three, Abbey Road, used by the
Beatles for a number of record-
ings, including John Lennon’s “To-
morrow Never Knows” (1966);
and by Pink Floyd for the band’s
album “Wish You Were Here”
(1975). The piano is expected to
fetch £100,000-£150,000.

A charcoal-gray wool jacket
with a velvet collar that was
custom-made for Rolling Stone
Brian Jones is a major lot in
the fashion section (estimate:
£12,000-£15,000). It is offered
alongside one of the iconic,
crocodile Kelly bags by Hermès
from 1988 (estimate:
£10,000-£15,000); and a triple-
strand simulated-pearl necklace
worn by Jacqueline Kennedy in
the early 1960s (estimate:
£25,000-£35,000).

Swinging London lives again
in British photographer David
Bailey’s “Box of Pin-Ups” (1965),
a set of images of the legend-
ary figures of the time, including
Mick Jagger and model Jean
Shrimpton (estimate:
£3,000-£5,000). An enameled
City of Westminster street sign
for Carnaby Street, one of the
coolest shopping destinations in
1960s London, is expected to
fetch £800-£1,200.

The Lambretta motor
scooter was a style icon of the
1960s, favored by the fashion-
conscious Mods, a pop subcul-
ture primarily in Britain. A circa
1968 Lambretta SX 150 covered
with the Union Jack carries an
estimate of £4,000-£5,000.

Lambretta SX 150 (circa 1968).
Estimate: £4,000-£5,000

‘Sambucus racemosa Red Elderberry
Flower Bud n.d.’ by Karl Blossfeldt.

‘Femmes et oiseau dans la nuit’ (1947) by Joan Miró.

A baffling Bolshoi ‘Onegin’ in London
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v Top Picks

Amsterdam: After its invention
in mid-19th-century France, photog-
raphy spent its own first 100 years
as a fledgling art form. At its best, it
was considered an imitation of
painting; at its worst, it was essen-
tially bait to sell tabloids. Now, of
course, photography is in many re-
spects the supreme contemporary
art form, more influential than
painting or sculpture, and its lead-
ing practitioners, like Andreas Gur-
sky and Thomas Ruff, are consid-
ered “artists” rather than mere pho-
tographers. A key moment in pho-
tography’s change from a caterpil-
lar into a butterfly was the 1928 pub-
lication of an eccentric book called
“Urformen der Kunst” (Archetypal
Forms of Art), assembled by a Berlin
art-school instructor named Karl

Blossfeldt. In thousands of austere,
black-and-white, close-range photo-
graphs, Blossfeldt (1865-1932) used
stripped-down leaves, stems, blos-
soms and pods as agents of transfor-
mation. Held up in analytical isola-
tion, these botanical forms sud-
denly looked like metal grating, or
insect parts, or honed works of ac-
tual sculpture. FOAM, Amsterdam’s
canal-side photography museum, is
hosting a concentrated overview of
Blossfeldt’s work, with some three
dozen rare vintage prints brought
from German collections.

“Urformen der Kunst” was a sen-
sation in Weimar-era Germany,
where Blossfeldt inspired other pio-
neering photographers like August
Sander. After the Nazis came to
power, Blossfeldt’s fame died with

its age. His rediscovery didn’t get un-
der way until the 1970s, with a few
key exhibitions, and with the grow-
ing reputation of the Düsseldorf cou-
ple, Bernd and Hilla Becher, whose
decades-long photographic analysis
of industrial architecture owes
much to Blossfeldt’s legacy.

Blossfeldt remains something of
a photographer’s photographer, and
the Amsterdam show is probably
the first glimpse that most of us will
have of his work. With titles like
“Rough Horsetail Stalk Top” and
“Young Unfurling Fronds,” Bloss-
feldt draws us in with the poetry of
botanical names—and then snaps at
us with sharp, harsh, uncanny im-
ages.—J. S. Marcus

Until Aug. 22
www.foam.nl

Baden-Baden: For Spanish art-
ist Joan Miró (1893-1983) a painting
needed to be “like a spark” that has
to bedazzle the onlooker “like the
beauty of a woman.” Many of his
works have this absorbing quality
due to his mastery of color and form,
which gives his art a fluorescent and
airy quality. But this wasn’t always
so, as a meticulously researched ex-
hibition at the Museum Frieder
Burda demonstrates. The show,
“Miró—the colors of poetry,” traces
the artist’s development from his
early years in Paris until his death in
Palma de Mallorca, exhibiting more
than 100 paintings and sculptures.

Some of Miró’s early works still
mimic the reigning style of his day,
like the 1917 oil canvas “Prades, une
rue” that is reminiscent in tone and
style of Vincent Van Gogh. But his ac-
quaintance with surrealist artists
such as Max Ernst and Paul Klee
helped him develop his unique ap-

proach, which he refined throughout
his career. One of the first paintings
where Miró finds his particular
voice is “La Bouteille de Vin” (1924),
showing a wine bottle that instead of
a cork is capped with an animal eye.
In the same year, Miró also devel-
oped his effective use of color. The
1924 canvas “Paysan catalan à la gui-
tare,” showing an abstract black sym-
bol, has an almost monochrome,
deep blue base. But as the canvas is
interspersed with yellow, white and
red forms, the blue seems to glow.

This contrasting effect of colors
reaches its height in a 1972 series
called “boules,” where Miró painted
oval balls of green, yellow and or-
ange against a black background.
The balls, like distant stars, seem to
come alight, captivating the on-
looker with their otherworldly
beauty.  —Goran Mijuk

Until Nov. 14
www.museum-frieder-burda.de

A scene from
‘Eugene Onegin.’

Collecting
MARGARET STUDER
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Getting a Little R&R /  by Maryanne Lemot

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last Week’s Solution

Across
 1 Sporty Mazda
 6 Horrified
 12 Subway 

systems
 18 Some 

newspaper 
ads

 21 Ethmoid bones 
are parts of them

 22 Check figure

 23 Game for 
visitors to the 
Tate Gallery?

 25 His work is 
on the house

 26 Numbered work
 27 Lacking aim
 28 With 89-Across, 

noted jazz 
arranger

 30 Gov. Crist’s home

 31 Wall St. 
watchdog

 32 Aboard
 33 Ceramic polecat?
 38 Contemplate
 40 One for 

the road?
 41 Samuel Johnson 

tragedy
 42 Duplicitous
 43 Fall fall

 46 Like top players
 47 “No getting away 

from me! Now 
give me a trim!”

 52 The going rate
 53 Amp input label
 54 Still below 

the horizon
 55 (PRODUCT) 

RED co-founder
 56 “Skedaddle!”

 59 Quarry
 61 Dark red hue
 62 Object of an insult from 

Gordon Ramsay?
 65 Between jobs
 66 Revealing garment
 67 Cozumel coin
 68 Manual reader
 69 Pig who’s not 

all that bright?
 72 Collar feature
 73 Capital indicator
 74 Worked (up)
 75 Holiday lead-ins
 76 They have needs for reeds
 79 Before today
 80 Wilma’s husband
 81 Person who makes 

sculptures of extinct 
animals?

 84 “Ride the Dark Trail” writer
 87 Aleppo resident
 88 Be shy
 89 See 28-Across
 90 “Did You Ever ___ 

Dream Walking?”
 91 Receiving rooms
 95 Accessory for 

King Midas’s bride?
 99 First-rate
 100 Giant legend
 102 Big money amt.
 103 Old verb ending
 104 Appear
 106 Falco of “Nurse Jackie”
 107 Yakov Smirnoff’s birthplace
 110 Labor group for 

first-string players?
 114 Bottom
 115 Moon of Neptune
 116 Cut
 117 Citation, Corsair, Pacer 

and Ranger
 118 Many Justin Bieber fans
 119 Startled sounds

Down
 1 Phaedra’s father
 2 Sulking
 3 To the same degree
 4 Contents of some 

pro shop packs
 5 Curator’s concern
 6 When Macbeth 

meets the witches
 7 Poorly suited to working 

in public relations
 8 “The Luck of Roaring 

Camp” writer
 9 Abby’s twin
 10 “Sprechen ___ Deutsch?”
 11 Firing range sheets
 12 Danny’s daughter
 13 Punk rock offshoot
 14 Unduly
 15 Disconcerted
 16 Like some rural bridges
 17 Got sidetracked
 19 Note from a recipient
 20 “___ say...”
 24 Title role for 

Bruce Boxleitner
 29 Skater Midori
 32 Exclusive
 34 Super Bowl XXXV champs
 35 Contrite one
 36 Pontiacs of the 1980s
 37 Language spoken 

throughout Canada
 39 Believer’s suffix
 43 Kazan of “My Big Fat 

Greek Wedding”
 44 Gaelic
 45 Playwright Burrows
 46 Panasonic subsidiary
 47 Full of mischief
 48 Foundation garment

 49 Cat also called 
a jaguatirica

 50 Like Amish houses
 51 Big name in security
 52 “Local Hero” 

director Bill
 55 KFC choice
 56 Music’s Mahler
 57 Cooling-off period?
 58 Wild child
 60 Wood for

archer’s bows
 63 Call, for example
 64 It borders It.
 66 Man with a van
 70 Wade through
 71 Find immensely funny
 72 Cell body
 77 ASCAP rival
 78 Bridge need
 80 Affectionate
 81 Fort ___

(Arlington army post)
 82 Bookbinding tools
 83 Flying Cloud or Royale

 84 Femur or fibula
 85 Gave a wide berth to
 86 Xylophone player’s 

needs
 87 Lloyd Bridges 

TV series
 90 Cpl.’s superior
 91 Bear feet
 92 Penetrating
 93 Events for 

stock holders
 94 Foment
 96 Closes in on
 97 First name 

in cosmetics
 98 River through 

Deutschland
 101 Lab work
 105 Track numbers
 106 Grammy winner James
 108 1887 novel subtitled “A 

History of Adventure”
 109 Poivre’s partner
 111 Cutting-edge
 112 Anger
 113 Outfit

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

L A O S A L P H A R A P I D S C A N

I S I N W I R E S A L I C E T I V O

S A L E S E V E N T G E T E N G A G E D

A P P E A S E S E J E C T S L I A R S

A R F E R R O R C U R R Y

T H I S E V E N I N G E G R E T S

Y E N A L T O S T R I D E T A P

P A T E L L A S P R I V A T E N U R S E

O V E R A L L H O A X N U S M U I R

S E R A P E M A R C I D A S P E A K

S E V E N T E N S P L I T

F A R C E O L D C O L A R A M P A L

I P O D A T A S A V E M O L I E R E

J E S S E V E N T U R A P I N E T R E E

I D S M I R I A M S U M O M A C

A B A S E D B R I T E N G L I S H

M I L A N G O U D A W A S

E A T E R M O T O W N S O B E R S U P

B R E A K S E V E N W H I T E N O I S E

A I M S I M E A N A U D I T S O M E

N E S T T O N K A Y E E S H A N A P

For an interactive 
version of The Wall 
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A horse being shown at a Deauville auction.

©
 A

P
R

H
 (i

nc
lu

di
ng

 c
ov

er
)

Questions or comments? Write to wsje.weekend@wsj.com.
Please include your full name and address.

Barbara Tina Fuhr Editor
Elisabeth Limber Art director 

 Brian M. Carney Books page editor

Al
ai

n 
Pa

ss
ar

d

"Vertical asparaguses", asparagus 
with bay leaves, lime zest and 
lemongrass sticks by Alain Passard.
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By Martin Rubin

Less than two decades after
Theodor Herzl inaugurated the Zi-
onist movement with his book
“Der Judenstaat” (“The Jewish
State”), the British government,
in 1917, issued the Balfour Declara-
tion, promising to use its best ef-
forts to establish a home in Pales-
tine for the Jewish people.

Hailed as a milestone by Zion-
ists—and still mourned in the
Arab world as the first step to-
ward what it regards as the “ca-
tastrophe” of the founding of the
state of Israel—this
extraordinary prom-
ise, made in a pub-
lic letter written by
Arthur Balfour, the
British foreign secre-
tary, proved to be
even more momen-
tous than it seemed
at the time. It is
now the subject of
Jonathan Schneer’s
analytical narrative
and contextual his-
tory, “The Balfour
Declaration.”

By issuing the
declaration, as Mr. Schneer notes,
Britain was making a promise
that seemed to contradict one
that it had made to Arab leaders,
who had risen up against the Ot-
toman Empire in 1916-18 in the
expectation that they would be
rewarded with postwar Arab na-
tion-states. But at that moment
in history—in the middle of
World War I, with the outcome
very much in doubt—Britain was
prepared to make all sorts of
promises, some contradictory. It
had also reached an agreement
with France to divide the postwar
Middle East between the two
countries. To keep the czar fight-
ing, it had promised Russia con-
trol of Constantinople and the
Dardanelles. It was engaged in di-
plomacy with the Ottomans,
promising that the Turkish flag
would continue to fly over Pales-
tine if Turkey made peace with
the Allies.

The Balfour
Declaration was
one of Britain’s
few diplomatic
efforts that was
not conducted in
secret. It was is-
sued in the form
of Balfour’s let-
ter to Lord Roth-
schild, a leader
of the British
Jewish commu-
nity, who was en-
couraged to
make its con-
tents known. As
Mr. Schneer doc-
uments, the dec-
laration was,
among much
else, part of a
campaign to foster world-wide
Jewish support for the Allied war
effort, not least in the U.S.

The chances that there would
ever be a document like the Bal-
four Declaration had seemed re-
mote only a few years before. Mr.
Schneer begins his chronicle on
the eve of World War I with
Nahum Sokolow, a prominent ad-
vocate for a Jewish homeland, be-
ing fobbed off on a lesser official
when he wanted a meeting with
the head of Britain’s Foreign Of-
fice. Once the war came—espe-

cially after Turkey entered on the
German side—the Zionist cause
was shown more respect.

Mr. Schneer rightly gives chief
credit for the Balfour Declaration
to Chaim Weizmann, a great Brit-
ish chemist who was also the de
facto leader of the Zionist cause
and who would go on to become,
decades later, Israel’s first presi-
dent. It is one virtue of “The Bal-
four Declaration” that Mr.
Schneer highlights the contribu-
tions of others, too, including
Sokolow, a cultivated, Polish-born
journalist then based in England.

Sokolow’s visit
to Paris and Rome
in 1917 was remark-
able in many ways,
not least for its suc-
cess. He managed
to enlist the sup-
port of both the
French and Italian
governments for a
Jewish homeland in
Palestine; in Italy,
Pope Benedict V
amazed him by en-
dorsing the idea as
well. The pope’s con-
cern was free ac-

cess to Jerusalem’s holy sites;
once assured of that, he ex-
pressed sympathy for the Zionist
enterprise. Weizmann tele-
graphed Sokolow: “heartily con-
gratulate brilliant result.”

Weizmann’s focus had always
been on Britain, his adopted
homeland (he had been born in
Russia). He saw Britain as the na-
tion most likely to foster Zion-
ism. Lest we forget, Balfour’s Con-
servative government (Balfour
was prime minister in 1902-05)
had offered the fertile “white
highlands” in British East Africa
as a Jewish homeland. Herzl had
favored accepting the offer. It
was Weizmann who led the fight
within the Zionist movement to
reject it, saying that only Pales-
tine would do.

And so it came to pass that
Britain’s war cabinet, in search of
support and wartime allies and in

keeping with
Britain’s prewar
affinity for the
Zionist goal,
agreed to con-
sider a draft doc-
ument from the
London Zionist
Political Commit-
tee about a Jew-
ish homeland.
The draft pro-
posed that “Pal-
estine be recon-
stituted as the
National Home
of the Jewish
people” and
that Britain “use
its best endeav-
ours to secure
the achievement
of this object.”

The war cabinet revised the
draft in important ways, ulti-
mately issuing the Balfour Decla-
ration in November 1917. It stated
that the British would “view with
favour the establishment in Pales-
tine of a national home for the
Jewish people, and will use their
best endeavours to facilitate the
achievement of this object, it be-
ing clearly understood that noth-
ing shall be done which may prej-
udice the civil and religious
rights of existing non-Jewish com-
munities in Palestine, or the

rights and political status enjoyed
by Jews in any other country.”

The phrase concerning the
rights of Jews in their respective
countries world-wide came as the
result of a passionate objection
by the only Jew in the cabinet,
Edwin Montagu, who wrote that
Zionist policy would “prove a ral-
lying ground for anti-Semites in
every country in the world,” de-
priving Jews of their right to be
thought full citizens in the coun-
tries of their birth or adoption.

The phrase about the non-Jew-
ish inhabitants of Palestine was
included because some cabinet
members, such as Lord Curzon,
were concerned about the wisdom
of imposing a Jewish homeland
on a majority-Arab region. But for
most of the cabinet, including Bal-
four (whose commitment to Zion-
ism was lifelong), there were few
qualms about neglecting the ma-
jority population. This was, after
all, an age of empire, when gov-
ernments thought nothing of carv-
ing up distant lands.

The British government clearly
believed that, by dismembering
the Ottoman Empire, it was liber-
ating the Arabs and creating the
possibility of Arab nation-states,
something they had never had.
Surely the region could make
room as well for a small Jewish
state (and a Christian one in Leba-
non). It was on the basis of the
Balfour Declaration that the Brit-
ish took control of Palestine in
1920, accepting a mandate from
the League of Nations.

As we know, a great deal of
geopolitical struggle would take
place before the founding of Is-
rael in 1948—and a great deal of
struggle would follow the found-
ing as well, up to the present day.
On the whole, Mr. Schneer is not
in the business of assigning
blame for Middle East strife,
though he does speak, at the end
of the book, of the “dragon’s
teeth” sewn by the Balfour Decla-

ration. His main task is to chroni-
cle events, something he does
well, though he seems impatient
at times, giving quick summaries
where more detail would have
been welcome. And his sourcing
can be frustratingly incomplete.
Why quote the analysis of a
“friend” of Weizmann’s without
giving his name in the text—and
then, in a footnote, refer only to
a secondary source, still without
revealing the name?

Mr. Schneer pays a great deal
of attention to the infighting
among British Jews, presumably
to show their conflicted feelings
about Zionism. The result is that
the global context—the many na-
tionalist movements elsewhere in
the world—gets short shrift. The
British focus does, though, reveal
the ordeals that Chaim Weizmann
faced. For instance, his devotion
to British interests caused his Zi-
onist allies to think him a lackey
of the British Foreign Office. Mr.
Schneer repeatedly calls him a
“folks-mensch” (a Yiddish term
meaning a man of the people),
but he wasn’t one. Indeed, his ele-
gant lifestyle and cultivated man-
ners were a handicap to him in a
movement increasingly domi-
nated by the demotic. Worst of
all, Mr. Schneer slights Weiz-
mann’s scientific achievements.

In 1912, Weizmann perfected a
process to manufacture acetone
by way of bacterial fermentation.
With the advent of war the pro-
cess became of national impor-
tance, since acetone is a crucial
ingredient for the manufacture of

the cordite in ammunition, and
the supply of calcium acetate (ac-
etone’s usual source) was con-
trolled by Germany. Weizmann be-
came head of the British Naval
Ordnance Laboratories and thus
came to know David Lloyd
George, minister of munitions,
and Balfour. He did not have to
meet such figures through the
Rothschild family or Lady Astor,
as you might think from Mr.
Schneer’s narrative.

This is no small matter. For de-
cades a prevalent myth claimed
that the Balfour Declaration was
granted by Britain as a quid pro
quo for the Weizmann acetone
process. The myth still has cur-
rency in the Arab world and
needs to be addressed. That is
not to say that Weizmann’s dis-
tinction as a scientist, along with
the qualities so evident in men
like him, did not play a role in in-
fluencing the British to believe
that the Zionist enterprise would
harness great talents to the bene-
fit of the entire Middle East.

Such matters do not interest
Mr. Schneer as much as they
should. And yet there is much to
be learned from his account—
about the constellation of impera-
tives, including world war and na-
tionalist passion, that would give
momentum to the process of Isra-
el’s founding. Contemplating the
events of 1917, it is worth heeding
some of Mr. Schneer’s opening
words: “The Balfour Declaration
was not, in and of itself, the
source of trouble in a land that
previously had been more or less
at peace, but nor was it a mere
signpost on a road heading undi-
vertibly toward a cliff. No one
can say what the course of events
in Palestine might have been with-
out it. What did come was the
product of forces and factors en-
tirely unforeseen.”

Mr. Rubin is a writer in Pasa-
dena, California.

The Balfour Declaration:
The Origins of the

Arab-Israeli Conflict
By Jonathan Schneer

(Bloomsbury Publishing,
464 pages, £25)

The Great Promise
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Amid world war
and nationalist
passion, Britain

committed
itself

to the founding
of a Jewish
homeland

in Palestine.

Arthur Balfour and Chaim Weizmann at the opening of a school in Tel Aviv in 1925.
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Wine: The best of Christmas drinking      European Web habits revealedFood: Chefs turn to terroir      Wine: Bagging wine for grouse

Picking 
a champion
Joining the glamour 
at Deauville’s racehorse sales

From top to bottom, the play ‘Penelope’ by Enda Walsh will be shown during
the Helsinki Festival; ‘Untitled’ (2009) by Blue Curry, on show in London;

Zugluft will be performing at Winterthur Music Festival Weeks.

M
ar

ku
s

G
ri

ng
er

Aarhus
art
“Julie Nord: Xenoglossy” presents a se-
ries of new work by the Danish artist,
consisting of drawings in pencil, felt-
tip pens, ink and watercolors, along-
side some of her video art.

Aros Kunstmuseum
Aug. 14-Nov. 21
% 45-8730-6600
www.aros.dk

Amsterdam
music
“Amsterdam Canal Festival” includes
150 concerts at around 50 different lo-
cations, with soloists from the Opera
Studio Nederland joining a range of na-
tional and international talent. While
key events require tickets, perfor-
mances in the gardens and roof ter-
races of canalside residents will be free.

Various locations
Aug. 14-22
% 31-20620-4090
www.grachtenfestival.nl

Berlin
dance
“Tanz im August International Dance
Festival” offers workshops and perfor-
mances by visiting choreographers
and dance companies including Xavier
le Roy, Kendall Thomas, Irina Müller,
William Forsythe and Héla Fattoumi.

Various locations
Aug. 19-Sept. 3
% 49-3025-9004-27
www.tanzimaugust.de

music
“Open Air Classic” presents a series
of classical music grouped by
themes, including works by Smetana,
Wagner, Grieg, Sibelius and others
performed by the Berlin Symphonic
Orchestra, PrimArte and Scala.

Kulturbrauerei
Aug. 18-22
% 49-3044-31-51-51
www.klassik-open-air.de

Chelmsford
music
“V-Festival” is an open air rock and pop
music festival presenting acts such as
Kasabian, Kings of Leon, Florence and
the Machine, Pet Shop Boys, David
Guetta, Air and The Prodigy.

Aug. 21 Hylands Park
Aug. 22 Weston Park, Birmingham
% 44-8448-4716-70
www.vfestival.com

Edinburgh
literature
“Edinburgh International Book Festi-
val 2010” features more than 700
events with writers from over 45 dif-
ferent countries, including Julia
Franck, Rosie Alison, Marieke van der
Pol and Laura Barton.

Edinburgh International Book
Festival
Aug. 14-30
% 44-845-3735-888
www.edbookfest.co.uk

Florence
art
“Vinum Nostrum” explores the his-
tory, science, myth and develop-
ment of wine in ancient Mediterra-
nean civilizations.

Museum of the Medici Treasury
Until May 15
% 39-55-2948-83
www.polomuseale.firenze.it

Helsinki
art
“Helsinki Festival 2010” stages circus
events, a children’s program, cinema
and other performing arts, including
dance by Deborah Hay, music by Mar-
tha Wainwright and Shantel, a perform-
ance by Vladimir Jurowski and the Lon-
don Philharmonic Orchestra.

Various locations
Aug. 20-Sept. 5
% 35-89-6126-5100
www.helsinginjuhlaviikot.fi

Koblenz
festival
“Rhine in Flames” is a series of eight fire-
works displays during a procession of illu-
minated ships passing several castles and
dramatic scenery along the river Rhine.

Koblenz
Aug. 14
% 49-261-9152-00
www.rhein-in-flammen.com

Liverpool
art
“The Liverpool '08 Tapestry” offers a

look at a tapestry created by
150 local people, consisting of
200 panels.

Walker Art Gallery
Until Sept. 12
% 44-151-4784199
www.liverpoolm
useums.org.uk

London
art
“Nowhere in Peculiar” fea-
tures contemporary art inspired
by themes of travel and identity by Blue
Curry, Emma Wieslander, Jesse Wine,
Jock Mooney and Stuart Middleton.

Five Hundred Dollars
Until Sept. 5
% 44-20-8983-6202
www.fivehundreddollars.co.uk

Pesaro
music
“Rossini Opera Festival 2010” cele-
brates the music of Gioachino
Rossini with performances of his mu-
sic, including “Sigismondo,” “Demetrio
e Polibio,” “Stabat Mater” and others.

Various locations
Until Aug. 22
% 39-0721-3800-294
www.rossinioperafestival.it

Potsdam
music
“Potsdam’s Castles by Night” presents
a program of classical music and caba-
ret including music by Vivaldi, Bar-
santi, Corelli and Diepart, set at Sans-
souci Castle with a cast of hundreds
in Baroque period attire and masks.

Sanssouci Park
Aug. 21
% 49-1805-4470-700
www.schloessernacht-2007.de

Roccella Jonica
music
“Roccella Jazz Festival” draws crowds

to this small Italian village, featuring
Jazz artists like the Roy Hargrove
Quintet and Steve Kuhn Trio.

Various locations
Until Aug. 21
% 39-6322-2896
www.roccellajazz.net

Stockholm
art
“The Bernadottes in Black and White”
presents images of the Swedish royal
family from Karl XIV Johan to his sev-
enth-generation descendant, Crown
Princess Victoria, with drawings, pho-
tography and sketches.

Nationalmuseum
Until Jan. 23
% 46-8519-5430-0
www.nationalmuseum.se

Winterthur
music
“Winterthur Music Festival Weeks” of-
fers 10 days of pop and rock perfor-
mances by international acts including
White Lies, Eels and Nouvelle Vague.

Various locations
Aug. 18-29
% 41-5221-2611-6
www.musikfestwochen.ch

Source: WSJE research
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