FRIDAY-SUNDAY, JULY 16-18, 2010

NEewiIuxury ﬁﬁ;igs}“ W‘%ﬁni‘a ﬁ ﬂ
{E[h}@;fa ench Ia55|c

Food: Haute vegetarian'tuisine | Golf: How to play St. Andrews



4-5 | Food & Wine

8| Golf

9 | Film

Ode to

The stylish city bike
becomes chic in the U.S.

Golf: No course

like the Old Course

Contents

3| Fashion

Left, Lots-0’-Huggin’ Bear;
right, Buzz Lightyear in "Toy Story 3

Placing vegetables center stage

Wine: Rules to drink by

© Disney/Pixar

6-7| Cover story Travel

Seductive St. Tropez

As a crop of luxury hotels springs up,
the town finds ways to reinvent the myth

St. Tropez.

COVER, the village of Grimaud.

10 | Top Picks

Alice Neel’s raw retrospective
A brilliant La Béte

The powerful life stories
of South Africa’s

Peace Prize laureates

Collecting:
Classic cars and the Aston Martin

14-15 | Book Review

The tragedy of Ted Heath

16 | Time Off

Our arts and culture calendar

WEEKEND JOURNAL.
— WO

Barbara TinaFuhr EDITOR
Elisabeth Limber ART DIRECTOR
Brian M. Carney BOOKS PAGE EDITOR

Alamy; cover, Hemis/Alamy

Questions or comments? Write to wsje.weekend@wsj.com.

Please include your full name and address.

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Across 23 1995 movie 30
L directed by and

1 Sapphl_re side starring Billy 31
6 Made like Pan Crystal 3
11 Thought 25 Millionaires’ 34
15 Vittles mistresses 36

19 Pol's 26 Flatline indicator:
concern Abbr. 38

20 1972 hit for 27 They put

Bill Withers on shows 40
21 Stack up 29 Cosecant’s 42
against reciprocal 43

The Eagle Has Landed / by Colin Gale

Firstborn son of
Valiant and Aleta

Knight's neighbor
Middle course
Blue

Gunshot evidence

“Around the Horn”
carrier

Park performers
Cardinal base
Direct elsewhere

46 Ring setting

49 Music buy

50 Coinin a Peruvian
purse

52 Driver in the
movies

54 Victims of
ostracism

56 Present time

60 Self-replicating
program

62
64
65
66
68
69
70
71
72

73
75
76
77
78

80
83
84
86
87
89

90
92
93
96
98
100
102
104
106
110
m
13
116
17
120

122
123

124
125
126
127
128

Lasted longer than
Collectible sheet
Personal protector
Espoo resident
First king of Israel
Fowl female
Uncovers

Did a caddie’s job
R..is the only state
smaller than it

Nay voter

Singer on the 50 kronor note
Exploit profitably
Braz. neighbor

Both the Yankees and the
Mets retired his number 37

Event for Li Xiaopeng

Oscar winner for “Goodfellas
Heard

Early role for Neil Patrick
Before today

It flows by the Royal
Shakespeare Theatre

Jerry’'s nemesis

Van Susteren of Fox News
Acts the magpie

Toys with tails

Plenty

Herald

Copacabana setting
Proofing scribble

Color commentator’s tidbit
Y.A. Tittle’s alma mater
Followers of some queens
Buntings’ kin

Reply to the parson
Mechanic’s stock

Eagle found in seven
spots in this puzzle

“Spring Turning” painter
Grammy-nominated song
by the Dixie Chicks

Cash on hand?
Forwarded, say
Hieroglyphic reptiles
Super Bowl XLI champs
Radio character voiced
by John Todd

”

DOWH 51 Make a choice 88 Karate’s birthplace
1 Subject of an 1866 53 Facilitate 91 Basketball's Karl
Manet painting 55 Eurasian deer and Moses
2 It began as Standard 57 Blowout on 93 Labor camps
Oil of Indiana the highway 94 Promise
3 Hold stuff 58 Rooster’s tale? 95 Kingdom whose flag
4 Halloween projectile 59 Whoop bears a thunder dragon
5 Typical Hollister Co. 61 It's often filtered 97 Host's
customer- ) 62 “Super Fly” star Ron responsibility
6 You can pitch it 99 Blue
and later strike it 63 Natural
7 *__star fall from heaven 66 “llived___ " Tosca 1ot C?r‘npletely absorbed
unto the earth”: Revelation 67 "l can live with that” 103 Vision-related
8 President overthrown 69 Padlocked piece 104 It's out of the
in 1955 71 Staple starch mouths of babes
9 Abu Dhabi bigwig of Polynesia 105 Hit the ceiling
10 Hotel room features 74 As a precaution 107 Easy basket
11 “That's kinda gross!” 76 Knight's neighbor 108 Show elasticity
12 Accomplishes 77 Scrubs 109 Site of many organs
13 Magnate’s holdings 79 Club date 112 Where do you get off?
14 Pertinence 80 Drooping eyelid, 114 What Horton heard
15 Miracle-___ (plant food) medically 115 Faction
16 Filmed another version of 81 Identity element 118 Neighbor of Minn.
17 One’s first home 82 School setting and N.
18 Sun-Maid girl's topper 84 Hood piece? 119 1960s protest org.
22 Blows away 85 Terminated 121 Density symbol
24 Office aide
28 Profferer ofa Last Week’s Solution
storybook meal
32 Ear component 'é
35 Juicy gossip L
37 Merger acquisitions? L
39 Recipe directive E
41 Some rappers R
43 B‘urgundy buddy BIR|A
44 Liza's dad RIEIL
45 Informal alliances 1IS|E
47 Rally NN
48 Cried like a baby GIEIS
49 Juicy gossip T1T1U
0/0M
P Foraninteractive 0|G
version of The Wall N|O
Street Journal EIN
Crossword, WSJ.com D|E
subscribers can go to All
WSJ.com/Puzzles YIN

W2 Friday - Sunday, July 16 - 18, 2010 |

WEEKEND JOURNAL



< Fashion

(lamour on two wheels

Long chic in Europe,
the city bike becomes
fashionable in the U.S.

HY DO PARISIAN women
s/ ‘/ seem so effortlessly chic
as they peddle bicycles in
heels and fluttery skirts?

The answer lies not only with
the clothes or the women, but
also with the bicycles—a sort of
new generation of city bikes that
have long been riden by Europe-
ans and are now becoming in-
creasingly popular in the U.S.
These old-fashioned-looking city
bikes with heavy frames, strong,
wide tires and handlebars high
enough to let the rider sit up-
right are hot, hot, hot.

On Style
CHRISTINA BINKLEY

I looked into the question re-
cently of whether it is possible to
pedal such a city bike across Los
Angeles and not arrive at the of-
fice looking like a refugee from
the Tour de France.

Part of the appeal of these
bikes is their retro look. Sold in
colors like chartreuse and tur-
quoise, they can be accessorized
with doo-dads like wicker bas-
kets, sleek panniers and clip-on
handlebar flowers. There are even
fancy helmets that look like eques-
trian caps or Donegal tweed hats.

But an even bigger factor is
that they’re designed precisely for
commuting. You don’t have to
hunch over low, curled handlebars.
The seats are wide and cushy. And
fenders guard against mud pud-
dles, and chain and skirt guards
protect clothes. They’ve become a
hot choice for the rising numbers
of urban bike commuters.

But could these bikes—and
I—stand up to a commute in car-
centric Los Angeles? I decided to
try riding one to work and back.
The point wasn’t exercise—
though that’s a benefit that
comes with the journey—but a
close-to-the-ground urban adven-
ture. I was pretty sure I could
pull off the ride (11.5 kilometers
each way). Whether I could pull it
off while still looking chic was an-
other question.

Looking at bike shops has be-
come as fun as shopping for fash-
ion, because it is fashion. The ac-
cessories are as enticing as a
new handbag: picnic baskets, tote
bags for groceries and laptops,
and even pet carriers.

Many of these are pitched to
the growing number of women
bike commuters. Electra, a Vista,
Calif.,, company that paints bikes
with Pop Art flowers and polka
dots, sells a higher percentage of
bikes to women than the indus-
try average, says product-develop-
ment manager Chris Holmes. He
notes, “The ability to personalize
your bike is a big part of what
helps set Electra apart from
other brands.”

At Metropolis Bikes in North
Hollywood, which has a wall of
Nantucket Bike Basket Co. baskets,
owner Brad Wasser says 30% of
his revenues—and more of his

profits—come from selling high-
margin accessories.

The bikes themselves offer a
strong design angle as well. Many
are European, including the Dutch
Bakfiets, the British Pashley, Ita-
ly’s Abici and Denmark’s Biomega.
In the U.S., young companies,
such as Electra, are popping up to
make their own models. San Fran-
cisco-based Public was founded by
Rob Forbes, who also founded the
cool modern-furnishings purveyor
Design Within Reach. It’s a testa-
ment to our love affair with retro
that people are importing Flying
Pigeons, a simple bike used in
China since 1950.

In general, these high-quality
heavyweight bikes start around
$300 in the U.S. and top out
around $1,300—generally more
than the average cycle but less ex-
pensive than the bantamweight
racers favored by athletic types.

These are not fat-tired “cruis-
ers” designed for leisurely rides
on the boardwalk. And they’re a
far cry from the bikes in the
1979 movie “Breaking Away”
which romanticized the speed
and freedom of narrow tires and
seats so hard that people wore
foam-padded bike shorts. (Now,
the concept of putting the pad-
ding in the seat seems like ge-
nius.) Recently, though, urban rid-
ers have reacted against all that
the racing bikes represented, and
shops that specialize in sturdy
city bikes are opening in hipster
neighborhoods.

For my ride to work, I bor-
rowed an Electra Amsterdam, mod-
eled after Dutch commuter bikes.
Priced at $999, it came loaded
with eight gears and a fully en-
closed gear system, as well as

Clockwise, this $1,800 Retrovelo
Paula bike is designed with wider
tires that absorb shocks;

| old-fashioned wicker baskets are
some of the high-margin accessories
retailers are selling to deck out retro
bikes; Brooks saddles is based on
the 1927 classic design, with shock

B absorbing springs.

fenders, chain guards and skirt
guards around the wheel. Electra
places its pedals slightly forward,
which is comfy and permits the
seat to be lower, making it easier
to rest a foot on the ground at
stoplights. The bike also had a
headlight, a bell and removable
panniers for my laptop and purse.

When I showed the bike to my
neighbor Matthew, an attorney
who rides all over Los Angeles
on a Specialized sport bike, he in-
spected it skeptically and lifted it
off the ground with a grunt. “Ev-
ery extra pound of bike is a
pound you have to pedal up the
hill,” he warned, mumbling some-
thing about titanium components.

I scoffed. What’s another
pound or kilogram here or there
when I’'m already loaded with a
laptop and handbag?

But these stylishly sturdy
bikes do have a downside. Fend-
ers and chain guards—not to
mention panniers—add weight.
To keep prices down, manufactur-
ers often use steel or aluminum
parts, rather than lightweight tita-
nium. Wider tires act as comfy
cushions and don’t get caught in
cracks, but they increase friction
with the road, making it slightly
harder to pedal.

Andrew Jones, the manager at
Metropolis, says he’s often seen
men and women disagree over
the importance of light materials.
Women want comfort, he says,
but “the guys are talking about
carbon fiber.”

In choosing my bike-to-work
outfit, I kept in mind that I
wanted to arrive at the office
ready to work, with no need to
change clothes or even shoes. I'd
like to believe I looked gloriously

Parisian that morning in my
Ralph Lauren wedge heels and
loose-legged 3.1 Phillip Lim linen
slacks, with my laptop and files
tucked into a pair of panniers
over the rear wheel. I did pick a
loose cotton shirt that wouldn’t
show perspiration.

My ride to the office is mostly
downhill. As I cruised to work, I
saw Los Angeles from a new pur-
view. The city is badly in need of
bike lanes, and the streets are lit-
tered with hazards like glass.

But generally, I found L.A. sur-
prisingly easy to bike in. To avoid
car traffic, I tried to stick to quiet
neighborhood streets. Being near
to the ground allowed me to dis-
cover several new shops and res-
taurants along the way, and the
ride made the city community
seem closer and smaller. I arrived
at work feeling as energized as I
do after a morning yoga class. I

even made a mental plan to do
this more often.

On my return trip, however, I re-
ally felt the bike’s weight as I strug-
gled up the steep Hollywood Hills.

My eight-speed bike got me
thinking about another downside
of city bikes: Most of them come
in only three to eight speeds. In
fact, single-speed bikes are all the
rage. This is tough on the body.
Most humans need a set of gears
that will accommodate their fit-
ness level. The more gears a bike
has, the wider its range, and
therefore, the more extreme hills
yowll comfortably tackle.

With nearly a kilometer to go,
pushing the bike seemed an un-
likely option in 8-centimeter heels.
In the end, feeling like a wimp—
and not a little sweaty—I called my
athletic husband for a rescue.
Maybe, I thought, just a little car-
bon fiber wouldn’t hurt.
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Clockwise: Chef Alex Gauthier’s vegetables with truffles; the Cookpot,
Chef Alain Ducasse’s new signature dish; Alain Ducasse;
and Alexis Gauthier, owner of an eponymous new restaurant in Soho.

Putting vegetables on top

A number of chefs are centering on greens; the all new vegetarian tasting menu

By JEMIMA SISSONS
¢¢ ‘ N 7’E NEED TO have more
of a relationship with
vegetables,” says chef
Alain Ducasse, as he serves some del-
icate slices of beetroot, carrot and
celeriac that have been gently
poached in a light vegetable stock,
and coated with a Montgomery ched-
dar gratin, during an intimate lunch
for eight at the Dorchester hotel in
London, where his three Michelin
star restaurant is housed. He is
showing off a new signature dish—
the Cookpot—which focuses on sea-
sonal vegetables.

Mr. Ducasse is just one of a num-
ber of top chefs who, while still offer-
ing meat dishes, is placing vegeta-
bles center stage, offering creative
vegetable dishes and haute vegetar-
ian tasting menus that start at £95.

“Vegetables are important to
me,” says Mr.Ducasse. “Igrewup at
my grandmother’s farm in Gas-
cony, always eating seasonal vege-
tables. It can actually be more chal-
lenging preparing vegetables than
meat. You have to let them speak
for themselves.”

Two decades ago in the Louis XV
in Monaco, Mr. Ducasse, who holds
19 Michelin stars world-wide, cre-
ated a vegetable tasting menu
where animal stock or jus could be
used in the preparation of the dish.
“I’'ve been trying to push the trend
for 20 years,” he says. “And now it is
slowly changing.” He has just

launched a totally vegetarian tast-
ing menu in London and may follow
suit with his other restaurants. Typi-
cal dishes on his new vegetarian
tasting menu include a soft-boiled
egg with buttery sautéed wild mush-
rooms and a creamy broad bean
velouté. In the first dish, the boiled
egg is placed on a “royale” (a savory
egg custard) consisting of cream,
egg and chopped mushrooms and
finished with cooked and raw mush-
rooms. Meanwhile, in his broad
bean velouté, fresh baby broad
beans are slowly cooked with olive
oil and vegetable stock, before be-
ing thickened with whipped cream
and topped with crispy croutons.
In another dish, homemade arti-
san pasta is cooked in spring onion,
green peas and vegetable broth be-
fore being covered with mashed peas,
shaved black truffles and parmesan.
Another chef drawing from his
bucolic upbringing in France is Al-
exis Gauthier, chef and owner of his
eponymous new restaurant in Soho,
London. “I come from Avignon, and
most of my food intake was vegeta-
bles,” says Mr. Gauthier. “There was
always the expectation of the differ-
ent seasons and what fruit and vege-
tables [each] would bring.” Like a
number of these chefs, Mr. Gauthier
isn’t offering a purely vegetarian
tasting menu (although he will on re-
quest), but a menu designed to
show off vegetables in the best possi-

ble way, even if it means cooking
them in meat or chicken stock. This
can include salsify cooked in a rich
beef jus and delicate Cappelletti
pasta made with confit of tomatoes,
in which tomatoes are marinated
overnight in olive oil and thyme un-
til the tomatoes take on an intense,
sweet flavor. A heady, al dente truf-
fle risotto is accompanied by treacly
brown butter and shavings of aged
parmesan. Mr. Gauthier’s velvety,
chilled light green pea velouté is
poured over a piece of smooth soya-
marinated tofu, to create a summer
dish bursting with freshness.

“I love vegetables but I am not a
vegetarian,” says Mr. Gauthier. “I
thought it was such a pity to leave
vegetables only for vegetarians. I
wanted to develop a side that makes
vegetables the star. If they have the
right texture you can play with vege-
tables like meat or fish,” he says.

Mr. Gauthier has found that, for
both health and environmental rea-
sons, more patrons are opting for
his vegetable tasting menu. He esti-
mates that 25% of his diners are now
“vegicentric,” meaning they are
happy to eat vegetables cooked in
animal stock, but not happy to have
a whole piece of beef.

A lifelong vegetarian, Mary Mc-
Cartney—who along with her fa-
ther, Paul McCartney, and her sister,
fashion designer Stella McCartney
co-founded the Meat Free Mondays

campaign in the U.K.—embraces the
inventive ways chefs are now offer-
ing vegetarian food. “In the past,
with vegetarian options in a restau-
rant, I thought ‘I could make this bet-
ter at home,” she says. “However,
the fact that more Michelin chefs
are now doing menus is great. If I go
out for dinner it is as an indulgence,
a special occasion. I’ll go to the Con-
naught hotel, where Héléne Darroze
has an amazing vegetarian tasting
menu, or to J Sheekey.”

Dishes on Ms. Darroze’s menu in-
clude baby broad beans with shav-
ings of creamy pecorino cheese and
sweet violet flowers, and a simple
supersweet carrot consommé in-
fused with fragrant lemon verbena.
In Ms. Darroze’s aubergine dish, the
vegetable is mixed simply with buf-

falo mozzarella, Tagiache olives and
a flavorful herb salad.

At J Sheekey in Covent Garden,
which is famous for its oyster bar
and fish, there is a full vegetarian
menu, which includes dishes such as
slow-cooked chick peas that are
braised with garlic, tomatoes and
served with Padrén peppers and
rocket. Another dish found purely
on the vegetarian menu is courgette
flowers, which are fried in a tem-
pura batter and served with a fresh
tomato relish. “The reason we have
the vegetarian menu is to make ev-
eryone feel welcome,” says head
chef Richard Kirkwood. “Some
chefs raise their eyebrows at having
to cook vegetarian food but we want
to accommodate all people. Also,
plenty of people order off the vege-
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tarian menu because they fancy
something lighter.”

At the two Michelin star Pied a
Terre restaurant in London, chef
Shane Osborn has found that half
the patrons ordering the vegetarian
menu aren’t vegetarians, but simply
clients opting for a healthier choice.
Dishes include a salad of raw pickled
and summer baby radishes, calen-
dula, toasted sunflower seed dress-
ing and flowers such as Alaskan nas-
turtiums and cornflowers plucked
from his rooftop garden. In another
dish, endives are slowly caramelized
and mixed with fresh walnuts, sweet
roasted pear and purple sprouted
broccoli to create a delicate tart.

Katrina Roberts, a public rela-
tions executive in London, says she
often chooses the vegetarian tast-

ing menu in restaurants, despite be-
ing a committed omnivore. “Vege-
tarian menus are a good way to see
the skills of the chef without over in-
dulging too much. Also, I don’t want
to fall asleep after lunch.”

This sentiment is echoed at two
Michelin star Cracco in Milan. Here,
scientifically minded chef Carlo
Cracco will dehydrate vegetables such
asmange tout, beetroot, violet Cabote
potato and serve the brightly hued
crisps in a perspex box as an aperitif.
In his egg-yolk pasta he dries out the
egg yolk before sprinkling it over fu-
silli and fresh sea asparagus. “I think
people nowadays are more conscious
of the fact that vegetarian dishes can
be exciting with a high level of nutri-
tion too,” says Mr. Cracco.

Meanwhile, in the balmy sur-
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rounds of Menton in the south of
France, half way between Monaco
and the Italian border, chef Maura
Colagreco has a legion of admirers
who believe his vegetable dishes to
be virtual works of art. At his one
Michelin star restaurant Mirazur,
which opened in 2006, diners are
served intricate plates such as aspar-
agus salad, where raw and semi-
cooked spears sit among lemon cav-
iar or finger limes, grapefruit seg-
ments, and then finished with honey
sauce and wild herbs. In Mr. Colagre-
co’s vegetable ragout, root vegeta-
bles are roasted, blanched fried or
boiled, before parmesan is added to
their juice to create an umami-rich
sauce. “People are definitely getting
closer to vegetables than meat now-
adays. People also choose more veg-
etarian options because of the hot
weather here in Southern France,”
he says. Mr. Colagreco grows much
of the produce himself, including 50
different varieties of tomato and six
different type of beetroot.

One chef garnering praise from
all quarters for his inventive use of
vegetables is Alain Passard at
L’Arpége in Paris. In 2001, Mr. Pas-
sard stopped using red meat com-
pletely, and still serves limited
chicken and fish. Mr. Passard’s pas-
sion for vegetables transcends
mere culinary art. “There is still so
much to do with vegetables,” he
says. “My personal will is to make
them like a vintage wine, and gar-
dening the profession of tomorrow.
The gardeners and I will, one day,
discuss carrots and beetroot like
others speak of Chardonnay and
Cabernet Franc. The more chefs
bend over this creative basket, the
more cooking will grow rich.”

—Jemima Sissons is a writer
based in London.

L
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Rules to drink by

INE, PERHAPS MORE than

any other perishable con-
sumer good, is hidebound by an of-
ten unfathomable set of rules. By
far the largest reader response |
ever received for an article was
when | dared to suggest that we
chill our wines too much. In the
height of summer, | admit it can
get stiflingly hot and one craves a
chilled glass of white. But far too
often | find it is served just too
cold. This only serves to neutralize
the nose and kill the taste.

Wine
WILL LYONS

Personally, | prefer to drink my
wine at cellar temperature. That is,
if it is a red wine between
10-degrees Celsius and 18-degrees
Celsius, with heavier reds, such as
Australian Shiraz, served toward
the higher end of the temperature
range and lighter reds, such as
Beaujolais, served at the lower end.
White wine can be served between
four degrees Celsius and 10 de-
grees Celsius, although, as | said, |
prefer mine on the warmer side.
Champagne often benefits from be-
ing served a little cooler as it accen-
tuates its crisp, refreshing charac-
ter. There is a trend toward chilling
red wines. | would only really advo-
cate this if they are lighter reds,
again probably a Beaujolais or a Chi-
non from the Loire, and their tem-
perature has exceeded that of the
cellar. But they really need a quick
burst in the fridge, as opposed to
an ice bucket.

One area where a lot of us get
into an awful muddle is with food,
in particular, the old rule that dic-
tates white wine with fish, red
wine with meat. Of course, all rules
are a little bit of a cliché but gener-
ally it cannot be denied that white
wine more often than not pairs
best with fish. But a good rule of
thumb is to think not of the color
of the wine, but of its body and tex-
ture. Without getting too involved
in the technicalities, white wine usu-
ally has a fair amount of acidity
that works well with tart flavors
such as lemon and vinegar. It also
cuts through creamy sauces so it
makes sense to pair a white Bur-
gundy with a dish such as turbot.
Lighter flavored seafood pairs well
with Soave,Pinot Grigio or Musca-
det from the Loire Valley, while oil-

ier fish such as sardines may need
a heavy, oaked Chardonnay. This
can also work well with smoked
salmon or you may prefer some-
thing a little fresher from farther
north in Burgundy such as a Macon
or Chablis. But delicate red wines
such as Beaujolais, Chinon from the
Loire or light, fruity Pinot Noirs can
often match very well with tougher
fish such as swordfish or tuna
steaks.

| prefer red wine with paella
whether it has fish or not. | also
like a dry fino sherry with mackerel
and for a very special treat cham-
pagne with oysters. But why limit
the rule to just fish? What about
meat or vegetables? And of course
that perennial dinner party course—
the cheese board?

Again, it’s best to think of how
the wine leaves your mouth feeling.
A dry, tannic red wine often leaves
one’s mouth bitter and the taste-
buds dry. Heavy meat with a
chewy texture can soften that sen-
sation. As a rule of thumb, | prefer
to serve red Bordeaux or Chateau-
neuf-du-Pape with beef, second
choice would be a Chilean Syrah.
With lamb, generally Rioja. Any sort
of poultry or game goes very well
with red Burgundy and Pinot Noir.
Grand Cru Beaujolais is also a good
match.

In the summer months, | would
not hesitate to match vegetable
dishes with rosé wine, preferably a
dry example from Provence. In the
winter, a soft, ripe, smooth red
wine low in tannin is the order of
the day such as Californian Merlot
or Argentinean Malbec.

Matching wine with cheese can
pose all sorts of pitfalls as certain
flavors associated with cheese can
react badly with the tannin in red
wine. Aged gouda, cheddar and mi-
molette cheese go very well with
red Bordeaux. It may be a cliché
but port and stilton work very well
together. But in many cases, | pre-
fer to serve a sweet white wine
such as Sauternes, which goes su-
perbly with Roquefort cheese.

If you are in any way unsure
pairing cheese with wine, | would
strongly recommend just opting for
Comté. It's hugely versatile and its
nutty, caramelized flavor matches
superbly with white wines from the
Loire such as Sancerre, light red
Beaujolais, vintage Champagne and
even heavy reds from the Langue-
doc-Roussillon. In fact, you could
say it breaks all the rulebooks.

Rueda 'Blume’ Pagos del Rey

Rueda, Spain

Vintage: 2007

Price: about £7.50 or €9
Alcohol content 12.5%

This is a really interesting versatile
summer food wine from Spain’s
Rueda region, known for its fresh
and fruity white wines. Quite
traditional in style, it has an
herbaceous, almost sherry character,
underpinned by a refreshing, zippy
acidity. It transforms with food.

A
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Seductive St. Tropez

With a new crop of luxury hotels, the famous town in the south of France finds creative ways to reinvent its image

By LANIE GOODMAN
St. Tropez
HEN ARTIST
Paul Signac ar-
rived by sail-
boat in St. Tro-
pez in 1892, he
wrote to his
mother that he had decided to rent
a wonderful little beach hut on the
Canoubiers Bay, only five minutes
from the village, “lost in the pines
and roses.” Seduced by the shim-
mering colors of the landscape—a
pink and mauve sea at sunset on
the Graniers Beach against the blue
silhouette of the Maures mountain

range—the painter set out to cre-
ate his own private Eden. Here, in
this sleepy fishing village, sailing,
dancing, picnicking, lounging, swim-
ming and playing pétanque were
all part of his utopian vision of a
life in harmony with nature. “I've
just discovered happiness,” he told
his painter friends, and the word
was out: Come to St. Tropez to in-
dulge your fantasies.

Now, more than a century later, as
a crop of luxurious hotels is spring-
ing up in St. Tropez and its neighbor-
ing towns, the region still harks back
to the same tease of hedonistic es-
cape, but with our own inescapable

21st-century notion of “the good
life.” And while the glamorous Bar-
dot myth continues to fascinate
(check out the summer’s nostalgic ex-
hibition, “Brigitte Bardot & Saint Tro-
pez” at the Espace Rendez-vous des
Lices), St. Tropez keeps reinventing
itself. These days, more than ever,
the trend is “back to authenticity,”
even if that sometimes goes hand in
hand with a considerable amount of
high-tech stylish razzmatazz.

At the newly opened 15-suite
Muse hotel, set back on a leafy road
in Ramatuelle just outside of St.
Tropez, an iPhone and iPad are de-
livered upon arrival in your duplex
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room, and a gleaming Bentley shut-
tles you back and forth to the beach
a five-minute drive away (www.
muse-hotels.com). The Malaysian
group YTL Corp., which owns the
five-star Pangkor Laut Resort, fi-
nanced the €20 million investment.
“We want to build a brand of bou-
tique hotels that offer refinement
and culture and puts excellent
Asian service into a French cocoon,”
says 38-year-old Adrian Jossa, the
co-manager of the Muse, whose
background is in international bank-
ing. “I'm not a hotelier, but I've
been coming to St. Tropez ever
since I was a kid. Our team decided
to start here, rather than Paris, and
build the equivalent of a Louis Vuit-
ton in the French hotel industry.”
Indeed, no detail is overlooked:
from private plunge pools, glossy
art books galore, colossal showers
big enough for a small army,
pretty cream-colored bicycles for
a ride to the Place des Lices out-
door market in St. Tropez, a pool-
side “sun butler” offering a tray of
protective lotions, right down to
the haute-couture staff uniforms
(think little navy dresses with lace
collars and faux-tuxedo T-shirts)
designed by Alexis Mabille. The
terrace restaurant is headed by
chef Nicolas Le Toumelin, a wiz-
ard with seafood, and “truffle
king” Clement Bruno, known for
his a sublime truffle potato cakes.
This may sound like a far cry
from simple local pleasures, but the
two-hectare hotel garden by land-
scape architect Sophie Agata Am-
broise will eventually feature more
than 160 types of Mediterranean
plants. By the same token, the
house wine is from the long-estab-

lished Chateau des Marres vineyard
next door, and there’s also a
pétanques court that turns into an
open-air cinema at night.

Over by the sandy beaches on
Canoubiers Bay where Signac and
gang painted their masterworks,
the just-opened 33-room Hotel
Sezz was dreamt up by hotelier
Shahé Kalaidjian as the bon chic
bon genre holiday version of Hotel
Sezz (short for “seiziéeme ar-
rondissement”) in Paris (www.ho-
telsezz.com). The concept: No
check-in desk, since guests are
greeted by their own personal as-
sistant and offered a drink in the
lobby. Designed by architect Jean-
Jacques Ory, who used Provencal-
style materials to blend with the
landscape, the look is elegant,
clean lines. French designer Chris-
tophe Pillet created the ultracon-
temporary grey and white rooms,
which all face the pretty pool and
the Dom Pérignon champagne bar.
The Paris-meets-St.-Tropez effect
continues with a restaurant
headed by Michelin three-star chef
Pierre Gagnaire and a Payot spa.
You can, however, commune with
nature if you are awake at sunrise
or not off sipping cocktails on a
yacht at sunset, with yoga classes
in the hotel’s private garden.

In contrast, just down the road,
near Tahiti Beach in Ramatuelle,
the recently refurbished 48-room
La Ferme d’Augustin is one of St.
Tropez’s oldest hotels—a tranquil
Provencal-style farmhouse that
opened to guests in 1955 (www.fer-
meaugustin.com). “My grandfather,
Augustin Vallet, would often invite
neighbors and artists who were
passing through, grill some fish
and serve his own vineyard wine,”
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says current owner, Christophe Val-
let. “Little by little, he fixed up a
few rooms so that his guests could
spend the night, and my parents
eventually turned it into a hotel.”

Mr. Vallet, who founded the Au-
thentic Hotels & Cruises Collec-
tion in 2005, offers an alternative
experience of luxury that is the
flip side to the buzzing St. Tropez
scene. “We’re off the radar, since
we do no advertising and clients
return year after year,” he says.
Surrounded by bougainvillea, wist-
eria and blackberry bushes, the
farmhouse is a jumble of antique
furniture with floral-themed airy
rooms that include a sea view
suite in a stone tower.

The restaurant, open to guests
only, serves market-fresh cuisine, a
fruity organic rosé, Le Clos Belle-
vue, from the family vineyard, plus
avariety of homemade jams such as
watermelon and in-house-produced
olive oil. Even the items in the bou-
tique are custom-made, stocked
with everything from scented can-
dles and shampoo to perfume and
soap, created by fragrance designer
Claude Bourdon (creator of David-
off Cool Water, YSL Jazz and
Kouros), who is one of the regulars.

If it’s harmony and a highly toned
body you're after, there’s a new five-
day boot-camp program at La
Réserve de Ramatuelle, hidden away
in the pines on the quiet end of the
coast, on a secluded bluff facing the
wild peninsulas of Cap Camarat and
Cap Taillat (www.lareserve.ch).
Opened in June 2009, the star attrac-
tion of this luminous minimalist
23-room hotel, designed by French
architect Jean-Michel Wilmotte, is
the 1,000-square-meter spa with 13
high-tech treatment rooms, a fithess
center, an indoor and outdoor pool,
and a staff of doctors and nutrition-
ists. After the early-morning yoga
class, and a low-cal breakfast of
fresh fruit concoctions and delicious
flourless cakes (whipped up by
Guérard-trained chef Eric Canino),
you set out on a brisk 20-kilometer
Nordic Walking jaunt through the
neighboring green oak forest. Next

comes a feather-light lunch (arti-
choke carpaccio with summer truf-
fles and parmesan, fresh grilled sea
bass, raspberries with fromage blanc
sorbet), and an afternoon of serious
spa pampering that ranges from hy-
drotherapy, scrubs and mud wraps
to slimming, detox and anti-aging
treatments.

Heading further southwest on
the winding coastal road to the vil-
lage of La Croix Valmer, the mood
suddenly shifts. No glitz here, just
windswept umbrella pines, laven-
der and thrumming cicadas—don’t
miss a walk on the coastal footpath
on the breathtaking Cap Lardier. At
the 42-room country bastide Cha-
teau de Valmer, owned by the Roc-
chietta family since 1949, a laid-
back atmosphere prevails (www.
chateauvalmer.com). The hotel’s
lush six-hectare property includes
an outdoor pool, a spa, with a
lovely indoor pool if the Mistral
kicks up, and a palm-shaded path
leading straight to the sandy curve
of beach. But the real draw are the
two new deeply comfortable red ce-
dar treehouses. Perched in the
sturdy cork oaks with wooden stair-
cases to climb up, these cozy hide-
aways have spacious decks, canopy
beds, family antiques, and a bath-
room fully equipped with tubs and
showers. It’s the height of luxury,
lost in the vines and roses.

—Lanie Goodman is a writer
based in Nice.

Top of opposite page, the town of Bormes-les-Mimosas outside St. Tropez; bottom,
entrance of La Réserve Ramatuelle; this page clockwise from top left: La Muse bar
and pool; Domaine du Rayol; Kenny Werner quintet at the Jazz Festival Ramatuelle.

A guide to the hidden St. Tropez

When the temperatures soar, the lo-
cals head for the hills to the pretty
perched medieval villages—Ramatu-
elle, Gassin, Grimaud and Bormes-les-
Mimosas—and cool off while exploring
the tiny vaulted streets, churches,
flower-lined breezy squares and foun-
tains. Here are some of the lesser-
known spots in the St. Tropez area:

WHERE TO EAT

Lunch:Hidden behind abamboo grove at
the southernmost stretch of Pam-
pelonne, Cabane Bambouisabeachres-
taurant with toes-in-the-sand dining.
Highlights: sea-bream tartare with avo-
cado and mango, lobster washed down
with the superb Domaine des Campaux
house rosé from Bormes-les-Mimosas,
and créme brulée for dessert. Lunch at
about €40; = 33 4 94798413.

Formerly a 1960s roadside gas station,
Auberge de la Mole is the real deal, a
family-run village inn serving a five-
course fixed menu of home-cooked
southwestern specialties. Think gargan-
tuan proportions of foie gras, crayfish
salad, potato cakes with truffles and fil-
let steak followed by mousse au choco-
lat. Dinner at €55; = 33 4 9449550.

At the foot of the postcard-perfect vil-

lage Bormes-les-Mimosas (holiday
stomping grounds of former President
Jacques Chirac) is La Rastegue. Young
chef Jeréme Masson serves delicious no-
fuss seasonal dishes on a pretty out-
door terrace, with a sweeping view of
the Mediterranean and Maures moun-
tains. Best bets: the warm lobster with
ginger carrots, roast lamb with polenta,
andadelicious poached pear for dessert.
Dinner at €39; www.larastegue.com.

WHERE TO SHOP

La Chemise Tropézienne offers beauti-
fully cut shirts, made in St. Tropez, in the
softest shades of beachy blue, cream and
white, as well as party pinks and reds;
www.lachemisetropezienne.com.Tocom-
plete the native look, head down the
street to Be-Shorts foranarray of Bermu-
das in 29 shades; www.be-shorts.com.

Sunday, another local label, carries a vari-
ety of layered flowing garb in pastel
linen, cotton and silk; www.sunday-saint-
tropez.com.

Pick up country antiques and attic trea-
sures at the Sunday morning flea mar-
ket in Grimaud, Le Jas des Roberts,
where everyone spreads their wares in
a grassy field at the foot of the village;
www.jasdesroberts.com.

WHAT TO DO

Step through the crowds of yacht-
gawkers and visit the portside Musée
del’Annonciade, housing asmall but su-
perb permanent collection of St. Tropez-
inspired artists including works by Sig-
nac, Matisse, Bonnard and Vuillard, plus
an impressive summer show of
Modigliani (until Oct. 18); www.saint-
tropez.tv/html/annonciade

Take an excursion to the stunning his-
toric Rayol-Canadel Gardens, a tangle
of secret paths bordered by bamboo
and palms. You can also go snorkeling
and explore an underwater botanical
trail; www.domainedurayol.org

Don’t miss the annual Ramatuelle Jazz
Festival from Aug.16-20,inthe village’s
intimate outdoor amphitheater, with a
terrific view of the star-lit countryside.
This summer’s eventincludes the Brus-
sels Jazz Orchestra and the Belmondo
Quintet; www.jazzaramatuelle.com

TRANSPORT

Riviera Limousine Boat offers a new
transfer service for up to six passen-
gers on a motor yacht from Nice Air-
port, Monaco or Cannes to St. Tropez
and the Pampelonne beaches; www.le-
beauvallon.com/boatservice.
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+ Golf

No course like the Old Course

The British Open
at St. Andrews requires
golfers to cede control

St. Andrews, Scotland

HERE ARE SEVERAL circulat-
Ting versions of what Sam
Snead said in 1946 as he ap-
proached St. Andrews for the first
time on a train. One variation is,
“That looks like an old abandoned
golf course over there,” to which his
seatmate replied, “That, sir, is no

Golf Journal
JOHN PAUL NEWPORT

abandoned course. That is where we
play the Open Championship.”

For anyone not steeped in the
600-year history of golf here, the
0ld Course, which this week hosts
the 139th British Open, can make a
poor first impression. It’s a flat,
scrubby-looking patch of coastal
waste land initially used for golf be-
cause it was unsuitable for farming.
The bunkers don’t frame the greens
and fairways the way they do on
modern courses. They lurk like ver-
min, often invisible to golfers and ru-
inously deep. The fierce winds that
beat down off the North Sea gener-
ally prevent the vegetation from
growing taller than head-high. That
which comes closest is a noisome,
prickly bush known hereabouts as
the whins and elsewhere as gorse.
Balls lost within are lost forever.

Snead wasn’t alone in taking an
early dislike to the Old Course.
Bobby Jones walked off in disgust af-
ter 11 holes in the third round of his
first tournament here. Lee West-
wood in 1999 said the course

Arbitrage |

Georg Jensen
Swing candelabra

Note:

Prices of item
no. 3586469,
plus taxes, as
provided by
retailers in each
city, averaged
and converted

into euros.
Local
City currency €
New York $177 €140
London £160 €191
Brussels €210 €210
Frankfurt €210 €210
Paris €210 €210
Rome €210 €210

shouldn’t rank in the top 200 in Fife,
the local county. (For the record,
Fife has fewer than 60 courses.)

The problem for newcomers, es-
pecially pros who train to such preci-
sion, is how much control they must
cede to the landscape and the wind
once the ball leaves their clubface.
That’s links golf, of course, and it’s
what makes the seaside courses of
Britain and Ireland such popular des-
tinations for recreational players.
Drives bounding down the firm fair-
ways seem to roll forever. Quirky
bouncesnear the greens help players
as much as they hurt.

The pros, as a rule, don’t like
quirk. But what they discover with
experience onthe Old Courseis that
the bounces aren’t as random as
they first seem. Skill and prepara-
tion matter just as much in British
Opens as they do in tournaments on
lusher, more straightforward
courses. It’s just that the key skills
are different. Controlling trajectory
to keep balls under the wind is vital.
And “pace putting” from enormous
distances, sometimes 30 meters or
more, often from off the green, is a
central part of the tool kit any Brit-
ish Open champ needs.

Strategically, the key is avoiding
those perilous pot bunkers off the
tee. As a result, some of the tactics
golfers use to get the ball around
the course can appear nonsensical
to the uninitiated. Take the seem-
ingly innocuous 318-meter 12th
hole. “That’s the goofiest hole on
the course, by far,” Jim Furyk said
Tuesday. “Downwind you can drive
the green and have a putt for eagle,
but in the wind we’re having this
week, coming off the left, it looks
like the play is to hit a driver or
three wood down the right side and
into the rough.”

A deliberate drive into the wispy,
fescuerough? That’s because sixbun-
kers, hidden from the tee, perforate
the fairway. A straight drive down
the middle is near-certain doom. An
alternative is to drive with a mid-
iron short of the last five bunkers.

Above, stone bridge over Swilken Burn on 18th Hole of St. Andrews golf course;
below, the approach to the green on the par-4, 12th hole, which Jim Furyk considers the ‘goofiest hole on the course.

But that may leave 165 meters into
the green, where all the pins will be
on a shallow ledge only a dozen
meters deep and very difficult to
hold from that distance. “I’d rather
take my chances with a wedge from
the rough,” Mr. Furyk said.

The unusual drenching that the
Old Course took Wednesday—can-
celing a four-hole competition
among 26 former champs including
Arnold Palmer, Nick Faldo, Tiger
Woods and Tom Watson—softened
the course considerably, and the
wind lay down on Thursday to allow
unusually low scores, including a
nine-under-par 63 by Rory Mcllory
of Northern Ireland, which ties the
lowest round ever recorded in any
major championship.

But when the wind picks up in
the rounds to come, as it surely
will, how players respond will be
the story at the Old Course. “St. An-
drews is a hard course to under-

stand, and you have to relearn it
and relearn and relearn it all the
time,” said Mr. Watson, 60 years
old, who came miraculously close
to winning his sixth British Open
last year at Turnberry.

Long hitters have a big advantage
because they can bomb their tee
shots over many of the hazards that
short-hitting rivals cannot. That
helps explain the preponderance of
power at the top of the leaderboard
Friday, including Mr. Mcllroy at -9,
John Daly, the 1995 Open champion,
at -6 and Mr. Woods at -5.

“The last three winners here
have been Tiger, Tiger and Daly,
and they’ve been the longest play-
ers in the game at that time,” Phil
Mickelson said Wednesday, in de-
scribing his own aggressive strat-
egy for this week.

Americans have won six of the
last eight Opens staged at St. An-
drews, but competitors from the
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European PGA Tour are well-posi-
tioned to do well this week. They
are generally more comfortable
than Americans in the type of wet,
windy conditions predicted for
the rest of the tournament, and
many play each fall in the Alfred
Dunhill Links Championship, dur-
ing which two rounds are staged
at the Old Course.

Moreoever, Mr. McIroy said, the
victory by Graeme McDowell of
Northern Ireland at last month’s
U.S. Open, breaking a 40-year Euro-
pean winless streak, has been an in-
spiration to others. “Seeing
Graeme win at Pebble Beach made
me realize that [winning a major]
might not be as far away as I
thought it was,” he said.

» Get continuous updates
from the British Open
at WSJ.com/Sports
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An ode to toy

Pixar is at the top of its highflying game in joyous Part 3

HEN THE STRAINS of
“You’ve Got a Friend in
Me” swell up in “Toy

Story 3,” Randy Newman’s now-
classic song speaks for the toys,
as always—for Woody, Buzz Light-
year, Mr. Potato Head and all the
other treasured playthings who
have basked in the love of their
owner, Andy, and given the little
boy their devotion in return. By
now, though, the song can also
speak for a studio that’s become

Film
JOE MORGENSTERN

our friend. In an era of increas-
ingly cheesy sequels churned out
by entertainment conglomerates,
Pixar has been the Fort Knox of
honest feelings, and so it re-
mains. Fifteen years after “Toy
Story” burst upon the scene as
the first full-length animated fea-
ture created completely on com-
puters, the third film of the tril-
ogy turns out to be gorgeously
joyous and deeply felt.

Only the toys are essentially

unchanged, albeit scuffed and
worn, in a family that’s been
transformed by the passage of
time. Andy, no longer a boy, is col-
lege-bound. Buster, no longer a
pup, is so old and fat he can
hardly walk. Since no one seems
to want the toys any more, they
find their retirement prospects
looking grim until they’re con-
signed to a local day-care center
called Sunnyside.

Throughout the evolution of the
series, Toy Story storytellers have
put forth powerful themes in the
gift-wrapping of animation. (This
film was directed by Lee Unkrich
from a particularly resonant screen-
play by Michael Arndt, who wrote
“Little Miss Sunshine.”) Sunnyside
provides a perfect place to explore
some new ideas, starting with the
perils of fidelity versus the benefits
of emotional detachment. Woody,
Buzz and the others, including a dis-
traught Barbie, have suffered the
pain of being cast off by their be-
loved Andy (though the facts of the
case are more complex), but all of
the toys at Sunnyside are castoffs
and, as one of them says, no own-
ers means no heartbreak.

At first, the day-care center
looks like toy heaven. The perma-
nent residents—the toys, not the
pouncing, shrieking toddlers who
come and go—could not be more
welcoming. In gauzy slo-mo, Bar-
bie meets a too-hip narcissist
named Ken, who wants her to live
with him in his dream house. (He
models his wardrobe for her in
one of the movie’s funniest bits,
though it’s topped by a moment
when she impersonates him with
ambiguous results.) Barbie isn’t
the airhead she seems to be—at
one point, in the hallowed tradi-
tion of “Legally Blonde,” she de-
clares that “authority should de-
rive from the consent of the gov-
erned”—but neither is Ken a trust-
worthy toy. And trust mustn’t
even be used in the same sentence
with Lotso, an ominously unctu-
ous old teddy bear who’s the emi-
nence grise—plus fraise; he smells
of strawberries—of the daycare
center’s playthings.

(Lotso, or, more formally,
Lots-0’-Huggin’ Bear, is voiced by
Ned Beatty, whose flavorsome char-
acterization reminded me of Andy
Griffith in “A Face in the Crowd.”

Among the other superb vocal per-
formances are Tom Hanks’s Woody,
Tim Allen’s Buzz, Don Rickles’s Mr.
Potato Head and, new to this
crowd, Michael Keaton’s Ken.)

I don’t want to make “Toy
Story 3” sound like “Darkness at
Noon” when it’s one of the most
entertaining films since, well,
“Toy Story 2,” but the Sunnyside
section has pungent things to say
about the nature of dictatorships
before it morphs into a blissfully
anarchic variation on the theme of
“Stalag 17.” (Two of the scarier jail-
ers in the joint are a mindless,
cymbal-clapping monkey and a
blank-faced bottle-sucker called
Big Baby, though the scariest
thing for Woody and his buds is
the change that comes over Buzz.)

Spectacular escapes and stirring
reunions constitute the sine wave
that has pulsed through all of the
Toy Story films. Still, the climactic
escape here ranks as one of the
most remarkable creations in the
history of animation. (It’s a se-
quence whose relentless intensity
will be frightening to very young
children, yet there’s hardly a hint
of it in the movie’s many trailers.)
And it isn’t talking trash to say
that Pixar has a special way with
garbage—planetary piles of it in
“WALL-E,” and now, toward the
end of this film, concentric circles
of it surrounding an iconic inferno.

But then, to state what is plea-
surably obvious, Pixar has a special
way with every phase of making
movies. Psyches scan without seem-
ing schematic. (Lotso’s behavior,
we learn from touchingly witty
flashbacks, springs from having
been abandoned, too.) Inspired set
pieces succeed one another with re-
markable regularity: Buzz explod-
ing into action as a Spanish-speak-
ing flamenco dancer and incipient
Lothario; Woody taking woozy
flight beneath a hang glider; Mr. Po-
tato Head, his body parts in disar-
ray and his head pressed flat as a
tortilla, struggling hilariously yet
nobly, like Chaplin’s Tramp, to put
himself right.

Curious minds will want to
know how “Toy Story 3” compares

to TS1 and TS2. Inevitably, it lacks
the startling novelty of the first
one: Since the break of that daz-
zling dawn in 1995, we’ve come to
believe that computer animators
can do anything they please,
which they can. It’s possible that
nothing could have matched the
authentic heartbreak of Buzz
Lightyear’s earlier discovery that
he isn’t a real space ranger on an
alien planet but a piece of plastic
powered by batteries and made in
Taiwan. (If you want to know
what superlative storytelling
looks, sounds and feels like,
there’s a scene to study.)

In every important sense,
though, the new film proves wor-
thy of its predecessors. The pace
is swift without being oppressive.
(Other producers of summer fare
please take note.) The production
is strewn with visual and verbal
zingers, along with silent mo-
ments of great eloquence. (As a
young man about to go out into
the world, Andy takes Woody and
Buzz from his toy box for one last
time and, gazing fondly at them,
relinquishes his childhood.)

To appreciate the magnitude of
the achievement, it’s useful to re-
member what “Toy Story” was,
and what the trilogy has come to.
From the start its essential ele-
ments were friendship, innocence
retained in the face of adversity,
and abiding love dramatized with
beautiful clarity—the love be-
tween Andy and his toys that fos-
tered a similar relationship be-
tween the movies and their audi-
ence. Here we are, a significant
part of a lifetime later, and, al-
most miraculously, the filmmakers
have sustained their original im-
pulses, and found an ideal ending
for the characters in their care. I
won’t tell you what that ending is,
but it took my breath away, and
I'll bet it takes yours. Do see this
lovely film sooner than later. As
Lotso tells Buzz, “You’ve got a
play date with destiny.”

» See clips from this film and read past
reviews at WSJ.com/FilmReview
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+Top Picks

Alice Neel retrospective exposes life’s truths

Private collection, Washington, D.C.

LonDoN: Alice Neel (1900-’84) re-
ally does seem to be one of the art
world’s best-kept secrets, as
“Painted Truths” at the Whitechapel
Gallery claims. Though she had a
good-sized retrospective at the
Whitney Museum in New York in
1974, and had achieved some mea-
sure of celebrity, thisis the first Euro-
pean retrospective of this American
portrait artist.

Her portraits, with their signa-
ture blue outline drawing, stand
apart from the tradition of Modern-
ist painting prevalent in her youth
(she trained in Philadelphia from
1921-°25). Her 1936 portrait of her
lover (and father of her son, Rich-
ard), “José,” has a sort of colorfield
background that seems to be saying
defiantly, “I could do Abstract Ex-
pressionism if I wanted to.”

Much of the early work is in-
tensely personal, centered around
her devastatingly troubled life. Neel
married an upper-class Cuban
painter in 1925 and lost their first
daughter to diphtheria. Their sec-
ond child was more or less taken
away from her and brought up in
Cuba, while Neel’s suicide attempts

‘The De Vegh Twins’ (1975) by Alice Neel.

kept her in locked hospital wards for
much of 1931. A string of affairs fol-
lowed, most memorialized in paint.

Neel had a tremendous facility
with paint, as is shown even more
acutely in the half-dozen cityscapes
included in this show. But if the mu-
seum-going public knew her at all, it
was for work such as her 1970 post-
shooting portrait of the normally
vain Andy Warhol, stripped to the
waist, revealing his scars and surgi-
cal corset. Though painful to look
at, you feel that she has captured
the truth about Andy, not an enig-
matic superstar, but a miserable,
raddled wreck. It also shows one of
Neel’s greatest artistic strengths;
she has left most of the canvas un-
worked. She had an unerring sense
of when a picture was finished—
here she has even left one of his
brown trouser legs unpainted.

For all that she is a feminist hero-
ine, I'd guess her sympathies were
chiefly with men, whom she paints
as interesting, if not always attrac-
tive or sexy. Most of her women
have hard, dark-shadowed planes in
their faces, making them look
tough, and very often scary.

—Paul Levy

Until Sept. 17

www.whitechapelgallery.org

Great cast makes ‘La Béte” a fabulous beast of a play

LonDoON: Playwright David Hir-
son and director Matthew Warchus
are brave to revive “La Béte,” only a
modest success when first seen
here in 1992. You can understand
why an audience might find it diffi-
cult. First, it’s written in rhyming
couplets. Second, it’s set in the 17th
century, in a French chateau. Third,
it’s about the friction between a clas-
sically formal playwright (Elomire,
an unsubtle anagram for Moliére)
and Valere, an exponent of dumbed-
down comedy, and their rivalry for
the patronage of a very rich French
Princess—not much to get excited
about there, apparently.

But that’s before you know that
the Princess is acted by Joanna Lum-
ley (Patsy in “Absolutely Fabulous”),
that Elomire is played by David

Hyde Pierce (Niles in “Frasier”) and
Valere by one of the greatest living
actors, Mark Rylance. Mr. Hirson
has daringly given Valere an uninter-
rupted monologue in the first act,
lasting at least 30 minutes. The sub-
ject of this incredible feat of comic
memory is Valere himself. His teeth
protruding and plastic mouth going
in every direction, Mr. Rylance
gnaws on a slice of melon. And
sprays bits of it over the simmering,
but not yet boiling-over Mr. Pierce,
as helauds himself and his works, in-
terrupting his flow of self-praise
only to belch or break wind.

It is a tour de force for which the
audience’s prolonged applause and
cheers seemed inadequate, as did
Mr. Pierce’s no longer bottled-up out-
rage. This plot is simple: will the pur-

ist Elomire yield to his patron, the
Princess, who insists that he add Val-
ere to her resident theatrical troupe.
One of Valere’s plays is staged as his
audition piece, but it is nowhere
near bad enough to alienate our sym-
pathy from the egomaniac, or make
us side with poor Elomire.

Like Ms. Lumley, Mr. Pierce
doesn’t have enough to do—or
say—inthis weird beast of a play. But
his eyes are so eloquent that he has
little need of speech to carry his bur-
densome half of the plot. Who is the
fool ofthe Frenchtitle—Elomire, Val-
ere or the Princess? No idea; but I'd
not have missed it for the world.

—Paul Levy

Until Sept. 4

(on Broadway Sept. 23-Feb. 13)

www.thecomedytheatre.co.uk

David Hyde Pierce as Elomire
and Mark Rylance as Valere.

The powertul life

0sLO: The Nobel Peace Prize has
always stood apart. Presented in
Oslo, rather than in Stockholm like
the rest of the prizes, the Peace Prize

stories of South Africa’s four Peace Prize laureates

can seem like the most direct expres-
sionoftheinternationalist spirit of Al-
fred Nobel, the Swedish inventor of
dynamite, who endowed the prizesin

HBP Billiton Collection

hiswill. Inspite, or because, of its high-
mindedness, it is also the only Nobel
prize that can truly ignite interna-
tional controversy.

In 2005, a former Oslo train sta-
tion was turned into a museum, the
Nobel Peace Center, which chronicles
thehistory of the prize and the stories
of the laureates, with adramaticinte-
rior created by British architect
David Adjaye. Home to a jaw-drop-
ping permanent installation, Nobel
Field, which creates a high-tech gar-
den out of 1,000 fiber-optic lights,
the museum also regularly hosts
temporary exhibitions.

In “Strengths and Convictions,”
the museum brings together a huge
range of art, archival and contempo-
rary photography, and interactive in-
stallations to tell the life stories of
South Africa’s four Peace Prize lau-
reates—Nelson Mandela; former
Archbishop Desmond Tutu; South
Africa’s last apartheid-era Presi-

‘Song of the Pick’ (1946-'47)
by Gerard Sekoto.

dent, FW. de Klerk; and Albert
Luthuli (1898-1967), a peace activist
in the early years of apartheid, who
won the prize in 1960.

Rather than overemphasizing
four distinct biographies, the exhibi-
tion uses a multimedia approach to
dramatize South Africa’s past and
present. William Kentridge, proba-
bly South Africa’s best-known con-
temporary artist, is represented by a
powerful animated video “Ubu Tells
the Truth” (1996-"97), inspired by rev-
elations that came out of the coun-
try’s post-apartheid “Truth and Rec-
onciliation” hearings. For those unfa-
miliar with the wider South African
art scene, some of the most surpris-
ing work comes from photographer
David Goldblatt. Transforming docu-
mentary images into fierce works of
art, Mr. Goldblatt, who turns 80 years
old this year, seems to have been the
apartheid era’s Zelig, invisibly mov-
ing back and forth between the op-
pressors and the oppressed.

—J. S. Marcus

Until Oct. 24

www.nobelpeacecenter.org
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On July 2, Bonhams set a world
record price of £551,500

for the sale of a 1965 Aston
Martin DB5 Vantage Convertible,
one of only nine produced.

Exceptional
Aston Martin
holds its lure

OLLECTIBLE CARS AREin
full drive.

At Bonhams auction on July 2,
during the Goodwood Festival of
Speed, a celebrated UK. racing
event held annually on the Earl of
March’s estate in West Sussex, a
world record price was earned at
£551,500 for a 1965 Aston Martin
DB5 Vantage Convertible, one of
only nine ever produced.

Collecting
MARGARET STUDER

“There is plenty of money
around looking for collector
cars,” says Bonham motoring
specialist Rob Hubbard. “There
is demand across the board, be-
ginning with tremendous
growth in cars pre-1905. But
the popularity of Aston Martin
is exceptional.”

Among other top prices at
Goodwood was £221,500 paid
for a 1937 Bentley 4 1/4-Liter
Drophead Coupe that featured
in the 1983 James Bond film
“Never Say Never Again.”

Still ahead in the collector
motor market is the Silverstone
Classic on July 23-25, one of
the largest classic car racing
events in the world, taking place
in Northamptonshire. After hold-
ing an auction during the event
in 2009 that was 100% sold,
Bonhams will be back again this
year with a wide variety of cars
on offer in its marquee.

Silverstone highlights will in-
clude “Big Sam,” a 1972 Datsun
240Z Super Samuri Racing Car
once driven by British racing
star Win Percy. The red-and-
black, two-door coupe is esti-
mated at £40,000- £60,000. An-
other highlight will be the cur-
rent Formula 1 World Land
Speed Record car, a 2006
Honda F1, expected to fetch
£10,000-£20,000.

Europe’s biggest autojumble
takes place in the south of Eng-
land in Beaulieu, the home of
the UK’s National Motor Mu-
seum, on Sept. 11-12. This is a
fun event with thousands of
stands to rummage among sell-
ing motor parts, accessories,
tools, clothing, cars and motor-
bikes. Bonhams traditionally
holds an auction; a star this
year will be a 1927 Bentley 3-Li-
ter Red Label Short Chassis
Tourer estimated at
£180,000-£220,000.

Meanwhile, a landmark was
set July 3 with the opening of
Holland's Louwman Museum in
The Hague, one of the world's
largest collections of historic au-
tomobiles. The private collection,
built by Dutch car importer
Evert Louwman, reflects the de-
velopment of the car since 1886.
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Distiverive ProperTiEs & ESTATES

UNITED STATES

SOUTH AFRICA ‘

ABSOLUTE AUCTION
KENAI RIVER ESTATE

[Secluded Waterfront Estate on 11.6+ Acres located on Cook Inlet]
KENAI, ALASKA

* 4 bed, 3.5 baths - Offers panoramic views of

nearby mountain ranges and breathtaking ocean
sunsets « 816+ feet of beach frontage « Selling fully|
furnished « Four fireplaces, gourmet kitchen,
rosewood and marble flooring, 3-car garage,
airplane hangar with landing strip, and much
more *» Located just outside the historic tourist
town of Kenai « Ideal for anglers seeking world
renowned trophy king salmon opportunities, as

well as wildlife and nature enthusiasts

[August 12 at 1:00 PM (AKDT)]

WWW.JPKING.COM
800.558.5464 =

PREMIER DIVISION

J. P. King Auction Company, Inc.

Amazing 1br, 1bath home office condo
located at 1600 Broadway, in Times Square.
This condo offers open space kitchen
with Bosch, Meile & Sub-Zero appliances,
dining area, spacious living room, marble
bath, master bedroom with a balcony
facing broadway, great closets and concealed
washer/dryer space. This building features a
ground level lobby with 24 hour doorman, a
lounge with billiards and virtual golf, rooftop
observatory, business conference room and
a fitness center. Suitable as an investment
or as primary residence.”
917-749-2475

.lI'II::l' m

MANSIONS4LESS

USA

602-957-2100

Distinctive

Properties.

Select Residential Listings on Friday.
List Your Property Today.

Call +44 (0) 203 426 1202

THE WALL STREET JOURNAL.
www.mansions4less.com
To advertise
Rob Allison

MAKE GREAT
CONNECTIONS

IN EUROPE.
THE WALL STREET
JOURNAL EUROPE.

The Wall Street Journal Europe
+44 (0) 203 426 1202

rob.allison@dowjones.com

THE WALL STREET JOURNAL.

EUROPE

Stunning House
Erinvale Golf Estate, South Africa

Purchase price on request

and impressive glass walls which run the length of the open plan living
room, dining room and ultra-modern kitchen. The notable main suite
also benefits from these views which are enhanced by the private
balcony. This wing also has a large study/office which would make
the property an ideal work from home. The other adjoining wing
has a further two spacious guest suites and a large family room/
billiard room.

This phenomenal house offers a symphony
of glass, superb woodwork and stylish modern fittings.
Situated on the renowned Erinvale Golf Estate in the Cape
village of Somerset West (a 20 minute drive from Cape Town's
international airport), the property has exceptional views
over a dam, which teems with wildlife in the foreground and
majestic rolling hills of vineyards and mountains which form
the backdrop, whilst being wrapped between the Indian Ocean

This property is one of the finest and most desirable homes in
waters and the sandy beaches of False Bay.

Erinvale and the Golf Estate is one of the most exclusive and sought
after golf estates in Southern Africa. The golf course hosted the World
Cup (1996) and two SA Open Championships. The Estate is now fully
developed and matured, offering exceptional golf on the manicured
greens with beautiful surroundings.

The house offers ample accommodation which is built in a
Balinese style spread over two wings, creating a private central
courtyard with entertainment terrace and swimming pool. The
main wing is light and spacious due to the vaulted ceilings,

To discuss the above further please contact via
email at lkn@hmt.nl or by telephone +3110 202 0111

N/

ANDERBILT

RESIDEMCES

BROWN & HOWARD WHARF NEWPORT, RHODE ISLAND

ESTABLISHED BY JOHN BROWN & LEWIS HOWARD IN 1870

REINVENTED BY PETER DE SAVARY IN 2010

OVERLOOKING THE FAMED NEWPORT HARBOUR THESE 16
EXTRAORDINARY HOMES — ONLY 7 REMAIN AVAILABLE - CREATE AN
ENTIRELY NEW STANDARD FOR SEASIDE LIVING. FROM $2,750,000

FOR INFORMATION CONTACT STACIE E. MILLS AT
TEL (401) 619-3333 | MOBILE (401) 862-2793
SMILLS@CVANDERBILTRESIDENCES.COM

19 BROWN & HOWARD WHARF | NEWPORT, RHODE ISLAND
WWW.VANDERBILTRESIDENCES.COM | WWW.DESAVARY.COM
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INTERNATIONAL REALTY

sothebysrealty.com

BRENTWOOD, CA

New construction mansion
features 5 BR and 9 baths
with finest finishes. Game
room with aquarium
windows into pool. Not to
be missed. WEB: 0025746.
$5,695,000.

Gregory Holcomb and
Mark Rutstein.

Sotheby’s International Realty Beverly Hills Brokerage
310.777.5155 | sothebyshomes.com

WOODLAND PARK, CO

Custom home on 38 acres
overlooking Pikes Peak.
Amazing property in gated
community with highest
quality finishes throughout.
Adjacent to national forest.
$1,790,000. Jack Carter.

Capital City Sotheby’s International Realty
512.413.5757 | jackcarterhomes.com

PINECREST, FL
L= T
_-

Architect’s own custom built
estate with Bisazza mosaic
glass tiles in all baths, La
Finestra windows and doors,
coffered ceilings in all rooms.
Resort-like pool/patio area
and covered terrace. Detached
guest suite. $4,400,000.

Mayi de la Vega.
mayi@onesir.net

ONE Sotheby’s International Realty
305.778.7990 | onesothebysrealty.com

KAMUELA, HI

Equestrian property in
‘Waimea, on the island of
Hawaii. 5 acre property,
4 BR, 3 bath home. Indoor
- riding arena, 8 stall barn, feed
- and tack rooms, round pen,
~ outdoor dressage arena, and
| 6 fully fenced grassy
paddocks. $1,275,000.
| Barbara Jelks and
E_ i i - Rebecca Kelithoomalu.

= Ay 45

MacArthur & Company Sotheby’s International Realty
808.895.9104/808.895.1156 | Macarthurhawaii.com

NEW CASTLE, NH
P

" Waterfront Cape with
breathtaking sunsets and
wildlife. 4,000 sf of soaring
space with one floor living
and separate space for guests.
Private office, custom kitchen,
common pool and tennis. It’s
all about the lifestyle in
tax-free NH! $1,795,000.

Tate and Foss Sotheby’s International Realty
603.964.8028 | TateandFoss.com

ALPINE/CRESSKILL, NJ

18,000 sf French chateau.

1.6 acre estate affording views
of Montammy Country Club
and Golf Course. 9 BR,

11 baths, 3 powder rooms,

5 fireplaces, gourmet kitchen,
mahogany paneled library,
indoor pool and tennis court.
Minutes from Manhattan.
$14,500,000.

Mariola Astman.

Prominent Properties Sotheby’s International Realty
201.320.6650 | prominentproperties.com

MENDOCINO, CA

First time on the market in

a generation. Available with
either 50+ or 100+ acres.
Mendocino Ranch affords the
comfort of a spacious
ranch-style home,
guest/caretaker’s home and
barn. Price upon request.
Ernie Wolf.
ernie@eswolf.com

E.S. Wolf & Company Sotheby’s International Realty
707.463.2719 | sothebysrealty.com

CORAL GABLES, FL
g Ny

ﬁ Impressive Mediterranean
home with beautiful fagade
sits on a big lot and is located
on a cul-de-sac in prestigious
guard-gated Cocoplum.
Spacious rooms, elevator,
impact glass windows and
doors. $3,450,000.

Mayi de la Vega.
mayi@onesir.net

ONE Sotheby’s International Realty
305.778.7990 | onesothebysrealty.com

ATLANTA, GA

In the heart of Buckhead is
this newly completed, custom
residence. Architecturally
designed, transitional and
fresh with light filled spaces.
Smart home with geothermal
HVAC, 70’ infinity pool and
outdoor kitchen, private.
$12,500,000.

Debra Johnston.

Atlanta Fine Homes Sotheby’s International Realty
404.924.6806 | 421blacklandroad.com

CAPE ELIZABETH, ME

Oceanfront Manor sited
overlooking the entrance

to Portland Harbor. Enjoy
views of the Ship Channel
from this incredible 8 BR
home. Spacious living and
formal dining are perfect for
entertaining. $3,595,000.
Chris Lynch.
clynch@LegacySIR.com

Legacy Properties Sotheby’s International Realty
207.770.2200 | LegacySIR.com

RYE, NH

Exceptional waterfront

home with fairway views

at Wentworth by the Sea
Country Club. Highest
quality finishes, 6,002 sf, 5 BR,
turnkey: decorator designed
and furnished interior.
Immediate golf membership
available. $3,295,000.

Dick Hermsdorf.

Tate and Foss Sotheby’s International Realty
603.964.8028 | TateandFoss.com

PRINCETON, N]J

State-of-the-art lakeside
retreat provides a warm,
yet sophisticated home
convenient to all that
Princeton has to offer.
Geothermal heating and
cooling. Drop in a canoe from
the cantilevered private dock!
Minutes to NYC/PHL trains.
$2,945,000.
info@HendersonSIR.com

Henderson Sotheby’s International Realty
609.924.1000 | HendersonSIR.com/555315

RAGGED POINT, CA

Big Sur Paradise. Located
at the southern end of the
Big Sur coast, this 22 acre
property offers privacy and
fantastic views. Featuring a
main house, a guest house
and a historic barn.
WEB: 4249852. $3,150,000.
- Michael Barnes.

. michael. barnes@sothebysrealty.com

Barnes & Associates Sotheby’s International Realty
800.549.1115 | bigsurparadise.com

CORAL GABLES, FL

Bk s - oyt ¥ 3 Snapper Creek Lakes.

. 15 Plantation style home with
ocean access in guard-gated
community. 52,708 sf lot,
separate 2 BR, 2 bath guest
house, private dock, chef’s

w kitchen 5,000 bottle wine
cellar, game room and more.
Price upon request.

Mayi de la Vega.
mayi@onesir.net

ONE Sotheby’s International Realty
305.778.7990 | onesothebysrealty.com

MONROE, GA

100+ year old estate, in-town
on 4 acres. 12’ ceilings, heart
of pine floors, and elevator.

i 7 BR, 9.5 baths. Carriage
house, tennis court,

4-car garage. 1 hour to
Atlanta’s Hartsfield-Jackson
International Airport.

- $2,500,000. Jackie Sanford.

Atlanta Fine Homes Sotheby’s International Realty
404.406.0771 | atlantafinehomes.com

WESTPORT POINT, MA

[— U rivate estate on 50 acres
with 1,475’ of frontage on the
Westport River. Antique barn
transformed into impressive
6 BR, 4+ bath, residence.
Extra lot. Dock. $3,995,000.
Bette Hamilton.
bette.hamilton@sothebysrealty.com

Olde Dartmouth Sotheby’s International Realty
508.996.6562 | oldedartmouthSIR.com

RYE, NH

Classic New England shingle
meets Frank Lloyd Wright in
this award winning home with
dramatic soaring spaces, true

" chef’s kitchen, billiard room
and cigar deck, elegant master
suite. Steps to private country
club and world-class marina.

¥ Tax-free NH. $1,695,000.

= o -

Tate and Foss Sotheby’s International Realty
603.964.8028 | TateandFoss.com

HEAD OF THE HARBOR, NY

— ¥ Classic 14 room brick
L colonial with incredible
workmanship and materials.
5BR, 5.5 baths, 6 fireplaces,
] 2 porches and 3-car garage
located on waterfront
cul-de-sac. MLS: 2270522.
¥ $4,788,800.
Miriam Ainbinder.

Daniel Gale Sotheby’s International Realty
631.689.6980x216 | danielgale.com

© MMX Sotheby’s International Realty Affiliates LLC. All Rights Reserved. Les Bords de 'Epte a Giverny, used with permission. Sotheby’s International Realty® is a registered trademark licensed to
Sotheby’s International Realty Affiliates LLC. An Equal Opportunity Company. Equal Housing Opportunity &. Each Office is Independently Owned and Operated.
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NEW YORK, NY

22 East 71st Street.
Spectacular 45’ wide
limestone mansion by
CPH Gilbert. 21,000+ sf.
Zoned for residential or
commercial use.

Serena Boardman and
Meredyth Smith.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7611/7683 | sothebyshomes.com/nyc

NEW YORK, NY

535 Park Avenue. Luxury
full service co-op with just
completed renovations.
Features 2 BR, 2 baths,

10’ ceilings. Pieds-a-terre
welcomed. WEB: 0017125.
$3,975,000. Nikki Field and
Jeanne Bucknam.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7669/7717 | sothebyshomes.com/nyc

NEW YORK, NY

215 East 96th Street:
Contemporary classic
5-room condop. Spacious
living room and all 3 BR are
bathed in southern light.
Top-of-the-line kitchen.
'WEB: 0017131. $1,399,000.
Kathy Kaye and

Kevin B. Brown.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7620/7748 | sothebyshomes.com/nyc

RIVERDALE, NY

5 BR stone house in the heart
| " of Fieldston, New York City.
"-:j Elaborate detail and beautiful
] renovation. Slate roof,

stone fireplace, leaded glass
windows, terrace and garden.
'WEB: 4219906. $1,795,000.
Anne Shahmoon.
anne.shahmoon@sothebysrealty.com

F - _' - -_':_-::-'I_:..
Exclusive Properties Sotheby’s International Realty
914.262.5679 | epsothebysrealty.com

AUSTIN, TX
o # Sunset Ranch. 2,200 acres
. overlooking Lake Travis
& ! and only 45 minutes
— from downtown Austin,

Texas. Northern portion is
surrounded by a US Wildlife
Refuge. Jet airport abuts
property. Southern portion
has over a mile of deep water
shoreline. $49,950,000.
=7 E - Jack Carter.

gy & e Pigea=Tn o
Capital City Sotheby’s International Realty
512.413.5757 | SunsetRanchTX.com

CONCORD, VA

Stone Ridge Estate is a historical

retreat offering 2,574 acres

and 2+ miles of James
_ River frontage. 6 BR, 5 bath
Georgian Colonial manor
home, 6 guest houses, 20 stall
| barn, estate clubhouse and
more. WEB: 4239503. Price
upon request. Jay Miller.
Jay.Miller@sothebysrealty.com

Piedmont Sotheby’s International Realty
540.675.1675 | piedmontsir.com

'WEB: 0015884. $59,000,000.

NEW YORK, NY

Amazing penthouse duplex
condo on Central Park.
Extraordinary direct Central
Park views from every room
and from 850+ sf terrace.

2 fireplaces, 2 BR, 3 baths.
WEB: 0017110. $14,950,000.
Royce Pinkwater.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7718 | sothebyshomes.com/nyc

NEW YORK, NY

2 BR, 2 bath home with
attention to detail and
modern finishes. 1,602+ sf,
sun-flooded living/dining
room, located in a newly
constructed boutique condo.
WEB: 0135262. $1,995,000.
G. Norrgard and J. Tenore.

Sotheby’s International Realty Downtown Manhattan Brokerage
212.431.2456 | sothebyshomes.com/nyc

RIVERDALE, NY

', Spectacular Mediterranean
mansion set on a hilltop

in coveted Fieldston, just

15 minutes to Manhattan.
Renovated with the detail

of a bygone era intact.

% 6BR, 6.5 baths, 8,500 sf.
WEB: 4237391. $4,500,000.
Anne Shahmoon.

5| anne.shahmoon@sothebysrealty.com

Exclusive Properties Sotheby’s International Realty
914.262.5679 | epsothebysrealty.com

RIVERDALE, NY

n

4 BR colonial with 3 gabled
wings, veranda, fireplace

and beautiful landscaped
grounds. Spacious and
charming. Located adjacent
to historic Fieldston and

15 minutes to Manhattan.
'WEB: 4237378. $1,675,000.
Sanjya Tidke.

8 sanjya.tidke@sothebysrealty.com

T::"i

Exclusive Properties Sotheby’s International Realty
917.701.3682 | epsothebysrealty.com

HORSESHOE BAY, TX

Mediterranean home nestled
on a 1.5+ acre hillside
providing breathtaking views
of Lake LBJ. Designed for
resort living with expansive
living areas and luxurious
negative edge pool, spa and
waterfall. $1,999,000.
Lynette Morrison.

Kuper Sotheby’s International Realty
830.385.9080 | KuperRealty.com

GREAT FALLS, VA

New home built to exacting
standards by Monarch
Homes. Every imaginable
luxury from the brick, natural
stone and authentic cedar
wood lap-sided facade to
the inlaid hardwood floors.
Situated just steps from the
Potomac River and minutes
™ to Great Falls Village.
$3,750,000.

TTR Sotheby’s International Realty
703.760.0744 | ttrsir.com

West Village. Charming 3 story
house with sunny garden,
wood burning fireplace on
quiet Downing St. Endless
possibilities with potential
plans for 1-family use. R-6
zoning. WEB: 0015855.
$3,995,000. Olga Neulist.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7707 | sothebyshomes.com/nyc

NEW YORK, NY

“ Prime Soho. Exposed brick,

wood burning fireplace.

2 baths, large open space.

Original details, northern

light, nature views.

|1 Washer/dryer, low

| maintenance. Basement
storage. WEB: 0135234.
$1,795,000. Meg Siegel.

Sotheby’s International Realty Downtown Manhattan Brokerage
212.431.2451 | sothebyshomes.com/nyc

RIVERDALE, NY

Twenty minutes to Lincoln
Center. Magnificent 1920
neoclassical Fieldston
Georgian. Exquisite detail
. and wonderful entertaining
{ space. 11 rooms, 6 BR,

5.5 baths, 4 fireplaces,

5 $2,195,000. Ellen Feld.
. ellen.feld@sothebysrealty.com

Exclusive Properties Sotheby’s International Realty
917.734.9463 | epsothebysrealty.com

RIVERDALE, NY

New 2 and 3 BR condos
feature Andres Escobar
kitchens and baths.
State-of-the-art finishes.
Fitness center, rooftop garden,
parking and abated taxes.

20 minutes to Manhattan.
'WEB: 4230989 Price upon
request. Sanjya Tidke.
sanjya.tidke@sothebysrealty.com

=

Exclusive Properties Sotheby’s International Realty
917.701.3682 | epsothebysrealty.com

SAN ANTONIO, TX

Incredible view! Designed by
Fred Forrest with fabulous
lighting, tinted windows,

. imported European tile
floors, granite counters,
Viking stove and more. Large
master suite with library and
study. Guest bedroom with
marble bath. $1,450,000.
Rick Kuper.

Kuper Sotheby’s International Realty
210.822.8602 | KuperRealty.com

MCLEAN, VA

Custom home on a corner

. lot in the Langley Forest

| neighborhood. 2-story foyer
with chandelier, curved
staircase and marble floor,

- 2-story family room with

walls-of-windows, gourmet

kitchen, library, formal
living and dining rooms.
TTR Sotheby’s International Realty
703.760.0744 | ttrsir.com

Comfortable family living.
$3,225,000.

© MMX Sotheby’s International Realty Affiliates LLC. All Rights Reserved. Les Bords de 'Epte a Giverny, used with permission. Sotheby’s International Realty® is a registered trademark licensed to
Sotheby’s International Realty Affiliates LLC. An Equal Opportunity Company. Equal Housing Opportunity &. Each Office is Independently Owned and Operated.
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+ Books

By Bruce Anderson

“Edward Heath: the Authorised
Biography” should really be enti-
tled “Edward Heath: the Tragedy.”
The contradictions and complexi-
ties of the former U.K. prime min-
ister could have been a subject
for Shakespeare. Although Ted
Heath had claims to greatness,
they were vitiated by a disastrous
misjudgment and by disfiguring,
mean-minded littlenesses. He was
also unlucky. Think of Othello,
blended with King Lear, Malvolio
and Timon of Athens.

Philip Ziegler has produced a
convincing account of Ted Heath’s
defeat at history’s hands and of
the psychological weaknesses
which bedeviled him. Anyone who
is interested in British politics, or
in the demeaning weaknesses of
almost-great men, will find it a
compelling read. Though Mr Zie-
gler has an exasper-
ated respect for his
subject-matter, he
acknowledges that:

‘If there was a

An Almost-Great Prime Minister

peared to be the man who could
actually deliver. In 1970, every-
thing seemed possible. Then ev-
erything went wrong.

Though Ted Heath was not
wholly to blame, there was a
weakness: Despite himself, he
was stuck in the past. He failed
to understand the problems of
the early 1970s because he was
still addressing the problems of
the 1930s and 1940s. The Great
Depression had provided a near-
fatal threat to social stability. As
a result, Mr. Heath believed that
governments were morally
obliged to maintain full employ-
ment. He was an unsophisticated
Keynesian.

Then World War II had pro-
vided a threat to civilization it-
self. In its aftermath, Mr. Heath
had concluded that mankind had
to move beyond nationalisms and
the nation-state. The era of the
nation-state had
left Europe blood-
soaked, morally be-
smirched and bank-

“If there was a way way of maklng rupt. Its empires

of making things dif-  things difficult  were doomed. Gnaw-

ficult for himself, . ing on the bones of

Heath would surely for himself, their former great-

find it.” Heath would ness amid the ruins
Let us start with . oy s of their former

the positives. Mr. Surely flnd 1t. glory, its quondam

Heath (1916-2005)
came from humble
origins and won a place at Oxford
University at a time when that
was hard for anyone from his
background. He had a very good
war, finishing up as a lieutenant-
colonel before he was thirty. The
military record helped him on the
road to politics; he made it to Par-
liament by the time he was 34.
That was rapid progress in an era
when the Tory party was still
dominated by the great families
and the great schools. Once he ar-
rived in the House of Commons,
his lapidary competence won
early promotion. This set him on
the path to become Tory leader
at the age of 49, the youngest
since Lord Salisbury.

He had moral qualities as well
as administrative ones. In Parlia-
ment, his great rival was Harold
Wilson, a heavy-weight debater,
light-weight in all other respects.
Good at winning elections, Mr. Wil-
son was hopeless at using power.
“A week is a long time in politics”
was his catch-phrase. A week was
more than long enough to exhaust
his scanty store of principle.

Mr. Heath did not think in
terms of weeks. He always tried
to take a long view of the na-
tional interest, and he despised
Mr. Wilson. In a lifetime full of er-
rors, that was not one of them.

Mr. Wilson was Labour Party
leader and prime minister when
Mr. Heath became Tory leader.
Ted Heath saw it as his duty as
well as his ambition to displace
Mr. Wilson and bring Britain back
to integrity. In 1970, he got his op-
portunity. Throughout the elec-
tion campaign, the opinion polls
gave the Tories no chance. In pri-
vate, almost every other senior
Tory yielded to despair. Mr.
Heath was resolute in dismissing
the possibility of defeat—and was
vindicated. He was the man of
the hour. Perhaps he might be-
come the man of the age.

Mr. Wilson had postured as a
modernizer who would help the
U.K. break free from the con-
straints of a class-bound past.
But it was Mr. Heath who ap-

world powers were
condemned to look
on helplessly as America and Rus-
sia decided their continent’s fate.
Mr. Heath was convinced that Eu-
rope could only recover if it
moved toward political union, but
like most British europhiles, he
did not share his thinking with
his electorate.

Although Ted Heath did suc-
ceed in taking Britain into Eu-
rope, the voters were told that
Britain would merely be joining a
Common Market and that there
would only be a marginal loss of
sovereignty. Mr. Heath spent
three decades berating his succes-
sors for failing to live up to his
ideals. But as long as he was in
office, he kept
them to himself.

The Keynesi-
anism was a
more immediate
liability, for it
led Mr. Heath to
a fundamental
misdiagnosis of
Britain’s ills.
Throughout the
postwar years,
while mainland
Europe was re-
covering, the
U.K. had stut-
tered. The goal
of sustained eco-
nomic growth
had eluded suc-
cessive governments. As soon as
the economy started to gain pace,
inflation would be snapping at its
ankles. This was not due to defi-
cient demand. The problems
arose from the supply-side. In
Britain, labor market rigidities
meant that monetary growth
turned into wages and prices
rather than jobs and output.

The fault lay with Britain’s
trade unions. Although the major-
ity of union leaders were moder-
ate social democrats, they never
understood the importance of pro-
ductivity and profit. Worse still,
an increasing number of union ac-
tivists were extreme socialists—
almost resembling pre-1914 anar-
cho-syndicalists—who wanted to

Getty Images

By refusing to step aside immediately in 1974, Ted Heath inadvertently paved the way for Margaret Thatcher’s rise.

make capitalism unworkable.
They did succeed in promoting
anarchy in many workplaces.
Even Harold Wilson lost patience
with this, and introduced labor-re-
lations legislation to prohibit the
worst excesses. The unions ob-
jected, as did a lot of Labour
members of parliament. So Wil-
son, being Wilson, ran away: one
reason for his electoral defeat.

As prime minister, Mr. Heath
proceeded by making a tactical er-
ror, followed by a strategic one.
The combination was fatal. He
ought to have contented himself
with reintroducing the Wilson
measures. Opposing his own pro-
posals and repudiating his own
words might have overtaxed even
Mr. Wilson’s vast capacity for wea-
seling and shamelessness. Instead,
Ted Heath intro-
duced a new
bill. A great
clanking bureau-
cratic monstros-
ity, it offered
many opportuni-
ties for obstruc-
tion. Trade
unionists who
wanted to sabo-
tage it found it
easy to engineer
confrontations
with the law,
while compro-
mise-minded
union leaders
were unable to
exert their au-
thority. Far from restoring order,
the new law inflamed lawlessness.

So did the economy. The cir-
cumstances of the early 1970s
were not kind to those tasked
with governing Britain. The coun-
try was afflicted by such a concat-
enation of malign events that
even a coalition of Einstein, Wit-
tgenstein, Frankenstein’s monster
and Mother Teresa might have
been found wanting. Two decades
in which British industry had be-
come increasingly uncompetitive
were leading to increased unem-
ployment, just as rising world
commodity prices put upward
pressure on the headline inflation
rate. When unemployment
reached one million, Harold Wil-

son mocked and Ted Heath pan-
icked. Mr. Wilson accused Mr.
Heath of being the first dole-
queue millionaire since the 1930s.
Mr. Heath ordered the Treasury
to cut unemployment in half. As
one of his junior ministers ob-
served, that was “an absurd and
dangerous notion.” The unemploy-
ment rate did come down, as a re-
sult of total monetary inconti-
nence that ultimately quadrupled
the inflation rate.

Edward Heath: The
Authorised Biography
By Philip Ziegler
(HarperPress, 672 pp, £25)

In the midst of all this, the
Yom Kippur War sent the price of
oil into orbit. By the end of 1973,
with inflation and the unions
both out of control, a lot of seri-
ous men thought that Britain was
finished.

Fortunately, they were wrong.
It was only Mr. Heath who was fin-
ished. He called a general election,
and narrowly lost it. A few
months later, Mr. Wilson returned
to the electorate in search of a
thumping-majority. He did not ob-
tain one; under Mr. Heath’s leader-
ship, the Tories managed a fight-
ing retreat, not a rout. But that
did not save Ted Heath himself.
He had lost too many elections
and the Tory party has never been
kind to defeated chieftains. It al-
ways wants leaders who will win.

At this point, Mr Zeigler’s ac-
count verges on pathos. Ted
Heath had ever but slenderly
known himself. Despite the de-
feats, and even though all his clos-
est associates knew that his time
was up, he was convinced that he
was still the right man for Britain.
Stubbornness always came easily
to him, so he disregarded the
counsels of caution. The conse-
quence was inevitable: Instead of
going, he was pushed. Margaret
Thatcher challenged him for the
Tory leadership. He assumed that
he would win. He lost.

It must be remembered that in
those days, no one predicted that
Lady Thatcher would become a

world-historical figure. It seemed
that the Tories had taken a leap
in the dark. In Ted Heath’s view,
it was sheer insanity, reinforced
by treachery. The country had
preferred Mr. Wilson to him: the
party, Lady Thatcher. Both coun-
try and party had lost their
heads. He would have to wait un-
til the madness passed.

So he waited: a long, disconso-
late, fruitless and increasingly mis-
erable wait. Mr. Heath had always
been substantially a misogynist.
The thought of “that woman”
reigning in his stead gnawed at
his entrails. As a result, misogyny
evolved into misanthropy. He be-
came increasingly disagreeable
and ill-mannered. Most of his vic-
tims knew that they were suffer-
ing because he was unhappy. That
said, the spectacle of an elder
statesman behaving like an over-
tired four-year-old was not inspir-
ing. He had always been a selfish
man, which manifested itself in
small ways as well as big ones.
Young aides summoned to brief
him might spent hours in his of-
fice, during which Ted would con-
sume coffee, drinks or luncheon.
They would not be offered so
much as a glass of water. At
times, his behavior was swinish.
It almost seems a just punish-
ment that he should have spent
most of his last 30 years sulking.

His temper was not improved
by his countrymen’s coldness to-
ward Europe. He thought that this
was imperiling his greatest
achievement. He was wrong. He
had inadvertently laid the founda-
tions of his greatest achievement
when he refused to resign in Octo-
ber 1974. Had he done so straight
away, he would have been suc-
ceeded by Willie Whitelaw, a splen-
did man and an admirable second
in command, but not a great
leader. By delaying, Edward Heath
opened the way for a woman who
could lead. It probably never
ocurred to him that his obstinacy
had been her opportunity and if it
had done, the thought would have
been a torture. But the rest is his-
tory, and greatness.

Mr. Anderson is a London-based
political commentator.
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By Barry Strauss

There’s something about Spart-
acus. A nobody in Caesar’s Rome,
he could claim as his life’s
achievement only a failed slave
revolt. His rebellion of 73 B.C.
broke out in a gladiatorial bar-
racks, spread throughout Italy,
mobilized perhaps 60,000 slave
soldiers, and defeated as many as
nine Roman armies before the
state finally suppressed it more
than two years later. And then, it
was over. Italy remained a slave
economy. Most scholars agree
that the revolt was a footnote to
history. Yet Spartacus is one of
the best-known names of the an-
cient world.

One reason is that, from the
very start, Spartacus was about
myth. The historical Spartacus
was a gladiator, a practitioner of
Rome’s most feared and favorite
sport, which added blood and
glamour to his name. His wife, a
priestess of Dionysus, proclaimed
his divine mission. His heroic bat-
tleground death—contrary to Hol-
lywood, his body was never found—
left him nowhere and everywhere.

Of Spartacus’ followers, 6,000
died on the cross (Hollywood got
that right), adding an element of
martyrdom and a Christian over-
tone to the story. Jews might
hear echoes of the Exodus in
Spartacus’ attempt to lead slaves
out of Italy’s bondage into the
promised land of freedom. What
is more, Spartacus, as various an-
cient sources show, was more
than a warrior: He asked his fol-
lowers to treat each other as

By Jeffrey Collins

The philosopher Thomas
Hobbes is now a good deal more
popular than he once was. When
his “Leviathan” appeared in 1651
it was denounced everywhere.
England’s King‘s Charles II, a be-
liever in the divine right of kings,
disliked its coolly rational ac-
count of sovereignty. The Church
of England loathed its attacks on
Christian orthodoxy. Hobbes later
claimed that agents of the king

Leviathan
By Thomas Hobbes,
edited by Ian Shapiro
(Yale University Press, 608pp, £10)

tried to assassinate him and bish-
ops of the church to burn him
alive. If they tried, they failed,
but during his lifetime “Levia-
than” was banned in England and
across Europe. Upon his passing
in 1679, Hobbes was known (after
his birthplace) as the “Monster of
Malmesbury.”

But today “Leviathan” is consid-
ered one of the greatest works of
political theory ever written. It is
a standard text in college courses,
mercifully replacing the slumping
Marx. The very title of Hobbes’s
masterpiece has become a byword
for the modern state. In book-
stores we encounter titles such as
“The American Leviathan,” “The
Islamic Leviathan” and even “The
Obama Leviathan.” Those seeking
the genuine article can sample

A Failed Rebel’s Long Shadow

equals, and he tried to limit harm
to noncombatants—ideas that peo-
ple of many faiths can endorse

Then there are the secular
creeds that attached themselves
to the Spartacus legend. National-
ists in Italy, Russia, the U.S. and
elsewhere embraced him as a
symbol of self-determination.
Communism elevated Spartacus
to the rank of proletarian hero.

Spartacus Road
By Peter Stothard
(HarperPress, 368pp, and £18.99)

America and the Soviet Union
agreed about nothing during the
Cold War, but Hollywood and
Moscow joined hands in their em-
brace of Spartacus’ box-office
power. Aram Khatchaturian won
the Lenin Prize for his 1959
“Spartacus” ballet. The 1960
American movie “Spartacus,” di-
rected by Stanley Kubrick and
starring Kirk Douglas, won four
Academy Awards. Scholars, novel-
ists and dramatists have all cre-
ated works about the slave-rebel.

Now comes a distinguished
contribution to the field by the
British journalist and classicist
Peter Stothard. “Spartacus Road”
is a work of history, telling us of
Spartacus’ life and legend, but it
is also a travel book, as Mr. Sto-
thard follows Spartacus’ rebel-
lious path through 2,000 miles of
Italian countryside.

In the best tradition of travel
writing, Mr. Stothard—the editor
of the Times Literary Supplement—

tells a story of discovery: about
Spartacus, modern Italy, his fel-
low travelers and himself. The
book takes the form of a journey,
beginning and ending in Rome
and stopping at various places on
the Italian peninsula where Sparta-
cus lived and fought. We see vil-
las and grafitti-covered walls, vol-
canoes, museums, and ticket
booths. We meet an assortment of
people whom Mr. Stothard encoun-
tered, ranging from Italians to Ko-
reans and from fellow travelers to
an actor playing a centurion for
the tourists. Along the way, our
guide often pauses to meditate on
the ancient literary giants (and
less than giants) who wrote about
Spartacus. A ruined Roman farm-
house in Puglia makes him think
of the poet Horace, a native son
who knew why Rome was vulnera-
ble to Spartacus: because “civiliza-
tion . . . while seeming sometimes
strong, was so very fundamentally
frail.” Then it’s off to Mount Gar-
gano and thoughts of the first bat-
tle that Spartacus’ men lost, and
the fate it foretold. By journey’s
end, we have followed a road
shadowed by war and death all
the way back to the vitality of to-
day’s Rome.

Elegant, erudite and slightly
ironical in tone, Mr. Stothard’s
narrative was written in the
shadow of his own bout with pan-
creatic cancer. He and his doctors
fought the tumor (which he
named Nero) and, unlike Sparta-
cus, triumphed. But the struggle,
he feels, gave him insight into
Spartacus’ fight. “When a biting,
bruising clash of enemies was

happening below my ribs,” Mr.
Stothard writes, “it maybe made
a certain sense to imagine other
battles of blood and guts.”

Historians wonder why Sparta-
cus’ men marched the length of
Italy, intending to
cross the Alps into
their various north-
ern homelands,
only to change their
minds when they
neared the moun-
tains and turn back
toward southern It-
aly with its riches
and its Roman
armies. “Perhaps
they felt they had
not finished here
yet,” Mr. Stothard
writes, “preferring
warm rape and
wine to the rock
and ice which were
the alternative most apparent.”

It is hard to know anything
about Spartacus for certain. He
was a slave, but the masters
wrote the history books, and the
ancient sources are stingy when
it comes to his story. They are,
Mr. Stothard says, “a vivid re-
minder not to trust any account
too much.” The Roman historian
Sallust, who lived through the
Spartacus war, “had a short,
sharp way with words,” but all
that survives of his account today
is “a quilt of tiny patches,” most
of them showing the rebel as an
able soldier.

Plutarch offers more detail.
But Plutarch lived two centuries
later and, as Mr. Stothard writes,

<

Real Government Efficiency

Hobbes’s own “Leviathan” in at
least 10 paperback editions.

This latest version—edited by
Ian Shapiro and accompanied by
commentaries from scholars writ-
ing for a general audience—ap-
pears in Yale University Press’s
“Rethinking the Western Tradi-
tion” series. There is some irony
in this. Among Hobbes’s more im-
modest habits (he had few that
were otherwise) was his presenta-
tion of himself as history’s first po-
litical scientist. Contemporary to
both Galileo and Newton, Hobbes
boasted that he had applied the
iron logic of the Scientific Revolu-
tion to the hitherto soft subject of
human politics. He scorned the
“traditions” of Western thought
and dismissed predecessors such
as Aristotle and Aquinas as insipid
moralists. Being immortalized by
Yale alongside John Ruskin, Cardi-
nal Newman and other luminaries
of the “Western tradition” is not
exactly what he had in mind.

No matter. If he failed to ren-
der politics a perfect science,
Hobbes nevertheless earned his
place in the canon. “Leviathan” is
an ingenious account of the mod-
ern state and its intellectual foun-
dations. Hobbes composed the
book during the English Civil War
of the mid-17th century, when
armies clashed over the limits of
monarchical power, the preroga-
tives of Parliament and the rights
of subjects. Most debate during
this ruinous age was conducted
in a historical idiom, as an effort
to commandeer the traditions of
English common law (or the Bi-

ble) for rival points of view.
Hobbes would have none of
this. He “scientifically” attacked
Aristotle’s venerable claim that
men are naturally sociable. He re-
jected all presumed natural hier-
archies, which ranked humans ac-
cording to nobility, sex, race or
religion. Instead,
he portrayed men
as equal rivals in
a state of nature,
which he charac-
terized as a “war
of all against all.”
Hobbes’s con-
temporaries un-
derstood politics
as something de-
scended from the
ages or the heav-
ens, but Hobbes
built politics
from the ground
up. Self-inter-
ested individuals,
craving protec-
tion for their lives, contracted to
create sovereign states. Sover-
eigns (preferably monarchs) pro-
vided this service, but the price
was unfettered power and unquali-
fied obedience. Once sheltered un-
der sovereignty, subjects enjoyed
only the right to life. They could
neither demand the return of
their surrendered rights nor ex-
pect to share in the exercise of
power. Hobbes thus acknowledged
equality, rights and individual in-
terest but sacrificed all of these
on the altar of political order. To
Hobbes, men live either in an an-
archic hell of equal misery or in a

society unified by a single, abso-
lute will. There was no third way.

Much of this is well-known.
The question is why Hobbes’s ac-
count has enjoyed such popular-
ity in recent decades. The likes of
John Locke and James Madison
long ago demonstrated the limits
of Hobbes’s raw
statism. But
many of us,
lately, seem to
prefer Hobbes’s
vision of society
to theirs. Why
should this be
s0?

One might
point to several
reasons. Hobbes’s
snide irreligion,
once the main
complaint
against him, may
now commend
him to those who
perpetually fear
the supposed return of theocracy.
His tendency to portray humans
as appetitive beasts flatters our
present eagerness to explain ev-
ery aspect of human conduct in
biological terms. Hobbes was also
acutely suspicious of democracy.
He considered it a breeder of fac-
tion. When pundits such as
Thomas Friedman decry “broken
government” and fawn over Chi-
na’s “enlightened” response to
global warming, one wonders if
the Hobbesian within the liberal
breast is stirring.

Yale’s edition of “Leviathan”
lacks a biography of Hobbes and

he was a Greek “with a passion to
interpret the not so distant past.”
To take the Romans down a peg,
Plutarch magnified the achieve-
ments of men like Spartacus. (Plu-
tarch called him “rather Greek,”
though Spartacus
was from Thrace,
north of Greece.) An-
other ancient
writer, Publius An-
nius Florus, may
have been a hack,
says Mr. Stothard,
but he was “a good
hack.” His account
of the slave rebel-
lion highlights how
humiliating a suc-
cessful slave revolt
was to the Romans.
Appian of Alexan-
dria, another impor-
tant Spartacus
chronicler, knew
what it was like to be pursued by
rebels, since he had to run for his
life during the Jewish Revolt in
Egypt in the early second century.

Ancient history often comes to
us in this form as a kind of mo-
saic that we must piece together
for ourselves, as Mr. Stothard has
done so well here. And it still
arouses modern passions. Mr. Sto-
thard’s engaging book reminds us
that, for all the secrets the story
of Spartacus refuses to give up, it
still leads us back to the heart of
things.

Mr. Strauss is author of “The
Spartacus War” (Simon &
Schuster, 2009) and a professor
of history at Cornell University.

an account of his times, but it
does included four interpretive
essays exploring some of the
fraught areas of Hobbes’s writing,
and there are a lot of those.
Hobbes often felt the need to veil
his meanings. “A wise man
should so write,” he remarked,
such that “wise men only should
be able to commend him.”

Mr. Shapiro has done well
here and found some shrewd com-
mentators. David Dyzenhaus’s es-
say intelligently contests the com-
mon claim that “Leviathan” de-
ployed the language of natural
law as a mere rhetorical ploy; by
Mr. Dyzenhaus’s lights, Hobbes
did indeed believe that some dic-
tates of ethical reasoning con-
strained naked statecraft. Elisa-
beth Ellis adroitly surveys
Hobbes’s modern reception
among everyone from socialists
to game theorists. Bryan Garsten,
writing on the religion of “Levia-
than,” shows the importance of
anti-clericalism to Hobbes’s
project and its influence. In his
own essay about Hobbes’s con-
tempt for democratic delibera-
tion, John Dunn writes that “Levi-
athan” has made “very deep in-
roads” into the modern mind. Mr.
Dunn correctly observes that
Hobbes often seems “our philo-
sophical contemporary.” What we
make of his company is its own
question.

Mr. Collins, a professor of history
at Queen’s University in Kingston,
Ontario, is the author of “The Al-
legiance of Thomas Hobbes.”
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Aberystwyth
art
“Bitten & Pressed” explores the diver-
sity of international contemporary print-
making with works by John Breakey,
Sally Elford, Cedric Green, Al Heighton,
Anita Klein, Roman Klonek, Ann Lewis,
Dianne Murphy and others.
Aberystwyth Arts Centre
July 17-Sept. 4
& 44-1970-6232-32
www.aberystwythartscentre.co.uk

Berlin
art
“Gary Hume: Bird in a Fishtank” show-
cases a selection of new work by the
English artist, including “Big Bird,” a
large-scale six-panel painting.
Spruth Magers Berlin
Until Aug. 21
= 49-30-2888-4030
spruethmagers.com

Bonn
art

“Thomas Schutte—Big Buildings” pre-
sents 60 works from 30 years of

sculpture and architectural design by
the German artist.
Kunst- und Ausstellungshalle
der Bundesrepublik Deutschland
Until Nov. 1
= 49-2289-1710
www.bundeskunsthalle.de

Dublin
art
“Dana Schutz: Tourette’s Paintings” dis-
plays a new series of works by the con-
temporary American artist, defined by her
as a collection of “involuntary imagery.”
Douglas Hyde Gallery
Until Sept. 15
= 353-1-8961-116
www.douglashydegallery.com

Edinburgh
art
“John Maclauchlan Milne” exhibits a
retrospective of paintings by the often
overlooked Scottish artist and contem-
porary of the Colourist movement.
Bourne Fine Art
Until July 27
= 44-131-557-4050
www.bournefineart.com

Essen
art

“Hacking the City” offers various ar-
tistic interventions in public locations
staged by artists, musicians and de-
signers, in a bid to alter the percep-

tion of daily life in the city of Essen.

Museum Folkwang and the City
July 17-Sept. 26

= 49-201-8845-444
www.museum-folkwang.de

Kendal

art
“The Loneliness of Lowry” offers
about 40 works, including oils and
works on paper depicting landscapes,
portraits and seascapes by Laurence
Stephen Lowry.

Abbot Hall Art Gallery

July 17-Oct.30

= 44-1539-7224-64

www.abbothall.org.uk

Liverpool
photography

“The Endurance: Shackleton’s Legendary

Antarctic Adventure” showcases about

Ibrahim Electric at the 45th International
Pori Jazz Festival; above, ‘Hund II' (2004)
by Thomas Schutte, on show in Bonn.

150 photographs by Shackletons’s ship
photographer Frank Hurley, illustrating
the struggles of the expedition.
Merseyside Maritime Museum
Until Jan. 3
= 44-1514-7844-99
www.merseysidemaritimemuseum.
org.uk

London
art
“Frederick Cayley Robinson: Acts of
Mercy” displays the masterpiece paint-
ing, which is composed of four large-
scale panels and was created as a com-
mission for Middlesex Hospital by the
British Symbolist.

National Gallery

Until Oct. 17

= 44-20-7747-2885

www.nationalgallery.org.uk

dance
“Bolshoi Ballet” features dancers Nina
Kaptsova, Ivan Vasiliev and Natalia Osi-
pova in a selection of the most fa-
mous Bolshoi pieces, including “Le Cor-
saire,” “Spartacus” and “Don Quixote.”
Royal Opera House
July 19-Aug. 8
= 44-20-7304-4000
www.roh.org.uk

dance
“Carlos Acosta Premieres” sees the re-
nowned Cuban dancer perform five
works for the first time, including a
new work by Edwaard Liang and
comissioned music from Cuban violin-
ist and composer Omar Puente.

London Coliseum

July 28-Aug.7

= 44-871-9110-200

WWW.eno.org

Manchester
history
“All Aboard: Stories of War at Sea” is
a large-scale exhibition illustrating life
at sea during wartime, featuring inter-
active displays and artifacts such as
ship models and uniforms.

Imperial War Museum North

July 17-April 25

= 44-1618-3640-00

www.iwm.org.uk

Nottingham
photography
“Diane Arbus: Artist Rooms” show-
cases 69 black-and-white photographs,
illustrating the variety of work created
by the American photographer.
Nottingham Contemporary
July 17-Oct.3
= 44-1159-4897-50
www.nottinghamcontemporary.org

Pori

music

“45th International Pori Jazz Festival”
includes performances by Gotan Project,
Massive Attack, Jeff Beck, Tori Amos,
The Roots, Seun Kuti and Egypt 80.

Kirjurinluoto Arena
July 17-25

= 358-26262-200
www.porijazzfi

Schwabisch Gmiind
music
“European Festival of Church Music” of-
fers a selection of festive choral music,
organ concerts, gospel, dance and innova-
tive projects staged in the historic
churches of the city and its surroundings.
Churches and venues
throughout town
Until Aug. 8
= 49-7171-603-4110
www.schwaebisch-gmuend.de

Seewalchen
music
“Attersee Klassik 2010” presents a va-
riety of musical styles ranging from
jazz to classical music, featuring the
Chick Corea Freedom Band, Austrian
Baroque Company, Sonus Brass En-
semble and others.
Various Venues around
Seewalchen
July 24-Aug. 19
= 43-699-1272-0924
www.atterseeklassik.at

Stuttgart

music
“Jazz Open Stuttgart” presents a series
of concerts including performances by
Earth, Wind and Fire, Jaques Loussier
Trio, Booker T, Gretchen Parlato, Curtis
Stigers and many others.
BIX Jazz Club, Porsche Arena,
Mercedes Benz Museum
Until July 25
= 49-711-9979-9999
WWW.jazzopen.com

Verbier
music
“Verbier Festival” is a classical music
festival offering a cycle of Schubert’s
piano sonatas, Richard Strauss’s opera
“Salome” and other performances, in-
cluding concerts by Nobuko Imai, Yuja
Wang, Natalia Gutman, Frans Helmer-
son and Nicholas Angelich.

Verbier Festival

Until Aug. 1

= 41-8487-71882

www.verbierfestival.com

Walsall
photography
“Behind the Mask” showcases work
by a range of contemporary photogra-
phers exploring issues of identity, his-
tory, culture and representation, includ-
ing work by Cindy Sherman, Gillian
Wearing and Zhang Xiaogang.

New Art Gallery

Until Sept. 12

= 44-1922-6544-00

www.thenewartgallerywalsall.org.uk

Source: WSJ research
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