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Liv Ullmann returns 
to acting after 20 years 
Liv Ullmann returns

f 20

Back Back 
on stageon stage

Aachen
architecture
“West Arch—A New Generation in Ar-
chitecture” presents models, pictures
and designs by young Belgian, Ger-
man and Dutch architecture offices.

Ludwig Forum
für Internationale Kunst
Until Nov. 14
% 49-241-1807-104
www.ludwigforum.de

Berlin
art
“Yoko Ono: Das Gift” offers new site-
specific contemporary artwork, consist-
ing of sculptural, sound, film and in-
struction-based participatory elements.

Haunch of Venison
Until Nov. 13
% 49-3039-7439-63
www.haunchofvenison.com

art
“Glass, Handle With Care! Fragile Art
700-2010” shows over 60 items from
the museum’s Isalamic art collection,
tracing the history of glassmaking and
glass art through the last 2,000 years.

Pergamonmuseum,
Antikensammlung
Until Jan. 9
% 49-30-2090-5577
www.smb.museum/smb

Bonn
art
“Vibración: Modern Art From Latin Amer-
ica” presents a European premiere of
works from the Ella Fontanals-Cisneros
Collection, showing key works of 20th-
century Latin American abstract art.

Kunst- und Ausstellungshalle der
Bundesrepublik Deutschland
Until Jan. 30
% 49-2289-1712-00
www.bundeskunsthalle.de

Dublin
music
MGMT perform their Grammy-Award-
winning psychedelic pop in a European
tour in support of their latest album
“Congratulations.”

Sept. 17-18, Olympia
Sept. 20-21 Barrowland Ballroom,
Glasgow
Sept. 23 O2 Academy, Birmingham
Sept. 24 O2 Academy,
Bournemouth
Sept. 26 Apollo, Manchester
Sept. 27 O2 Academy, Leeds
Sept. 29-Oct. 1 Brixton Academy,
London
Oct. 1 Jamm, London

Oct. 3 AB, Brussels
Oct. 4-5 Paradiso, Amsterdam
More European dates at
www.whoismgmt.com/us/home

Düsseldorf
art
“Joseph Beuys: Parallelprozesse” show-
cases 300 works by the German art-
ist, including key installations such as
“Show your Wound,” “The Pack” and
“Fond IV/4.”

Kunstsammlung
Nordrhein-Westfalen
Until Jan. 16
% 49-211-8381-117
www.kunstsammlung.de

Liverpool
art
“The 6th Liverpool Biennial” is the
U.K.’s largest contemporary art show,
presenting among others, the
Bloomberg New Contemporaries, 40
international new projects and the
John Moores Painting Prize 2010.

At various venues
Sept. 18-Nov. 28
% 44-151-7097-444
www.biennial.com

London
art
“Salvator Rosa (1615-73): Bandits, Wil-
derness and Magic” shows paintings
by the Italian Baroque artist, poet and
printmaker, know for his rebellious atti-
tude and mystical motifs.

Dulwich Picture Gallery
Until Nov. 28
% 44-20-8693-5254
www.dulwichpicturegallery.org.uk

art
“Poussin to Seurat: French Drawings
From the National Gallery of Scot-
land” shows Impressionist and Post-
Impressionist works by French artists
such as Boucher, Ingres, Corot, Pis-
sarro and Dulac.

The Wallace Collection
Sept. 23-Jan. 3
% 44-20-7563-9500
www.wallacecollection.org

Manchester
art
“Recorders: Rafael Lozano-Hemmer”
offers seven interactive installations
by the Mexican-Canadian electronic
artist, including “Pulse Room,” shown
at the Mexican pavilion for the Venice
Biennale in 2007.

Manchester Art Gallery
Sept. 18-Jan. 30

% 44-161-2358-888
www.manchestergalleries.org

Naples
art
“Carl Andre. 9 x 54 Napoli Rect-
angle” shows sculptural works
by the American abstract artist.

Alfonso Artiaco
Until Nov. 6
% 39-81-4976-072
www.alfonsoartiaco.com

Paris
opera

“Eugene Onegin: By Piotr Ilyich
Tchaikovsky” premieres Ludovic Tézier

as the title character and Olga Guryak-
ova in the role of Tatiana, backed by the
Paris opera orchestra and chorus con-
ducted by Vasily Petrenko.

Opera Bastille
Until Oct. 11
% 33-89-2899-090

www.operadeparis.fr
art
“Murakami Versailles” places the
manga-inspired pop art sculptures of
Takashi Murakami among the gardens
and gilded halls of Versailles, including
some works displayed for the first
time.

Château de Versailles
Until Dec. 12
% 33-1-3083-7800
www.chateauversailles.fr

Rome
art
“Franz West: Roman Room” shows
new sculptural works by the Austrian
artist alongside a selection of literary,
philosophical and historical texts that
inspired him.

Gagosian Gallery Rome
Until Oct. 30
% 39-6420-8649-8
www.gagosian.com

Wuppertal
art
“Bonnard: Magician of Colors” offers
180 works, including paintings and
photography by the French artist.

Von der Heydt-Museum
Until Jan. 30
% 49-2025-6326-26
www.bonnard-ausstellung.de

Source: WSJ research

‘The Pack (das Rudel)’ (1969) by Joseph Beuys on show in Düsseldorf;
bottom, Jug, Egypt, 11th-12th century, shown in Berlin.
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Cash Deal / by Judith Seretto

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last Week’s Solution

Across
 1 Aaron got 2,297 

of them
 5 Intense criticism
 9 Like a furious 

fellow’s face
 16 Fender 

attachment
 19 Mantel pieces
 20 Clytemnestra’s 

mother

21 Give off
 22 Operator 

represented by a 
downward arrow 
in symbolic logic

 23 Start of a quote 
by Evelyn Waugh

 26 Nail site
 27 Small bill
 28 Co. with a fleet 

of brown trucks

 29 Japanese 
currency

 30 Dregs, e.g.
 32 Creator of 

Fritz the Cat
 34 Had a list
 37 Dregs, e.g.
 38 Layered 

treat
 40 Child’s 1999 

co-star

 42 “Death in Venice” 
author

 43 Part 2 of 
the quote

 50 Billion years
 51 Old TV part
 52 Rotten 

Tomatoes 
focus

 53 Bastille Day 
season

 54 Make ___ of (botch)
 57 Porridge bit
 60 Severs
 62 “O, I am fortune’s fool!” crier
 63 Villa in Mexico
 66 Part 3 of the quote
 69 Ream piece
 70 Part 4 of the quote
 72 Guarantees the failure of
 74 Part 5 of the quote
 76 Groom one’s brows
 77 Sports shocker
 78 “Life of Pi” author

___ Martel
 79 Peruvian currency
 80 Beginning for dollars 

or chemicals
 81 Dainty drink
 84 Because
 88 Enthusiastically acclaim
 92 Article in Der Spiegel
 93 Part 6 of the quote
 99 Vintner’s prefix
 100 Exorbitant
 101 Traditional first 

anniversary gift
 102 Frat house decorations
 106 Pines
 108 Comment
 112 World capital laid out 

in the late 1950s
 114 Singer Corinne Bailey ___
 115 Take the plunge
 116 Plumeria garland
 117 “Atlas Shrugged” 

writer Rand
 118 End of the quote
 123 Little squirt
 124 Fats Domino’s 

real first name
 125 Mutual fund sales fee
 126 “What’s ___ for me?”
 127 Religious reformer Jan
 128 View from Baku
 129 A ton
 130 Turn down

Down
 1 Word on the street
 2 It may be broken
 3 Central
 4 Orlando-to-Miami dir.
 5 Simple animation form
 6 Not so much
 7 Brouhaha
 8 Guest on Madonna’s 

“Beat Goes On” 
 9 King Mongkut’s portrayer
 10 Glace, when it melts
 11 Mag. staffers
 12 Affiliations
 13 Decathlete Johnson
 14 Challenge in a piano lesson
 15 Where some clubs 

are made
 16 Precede
 17 Sister of Dweezil, 

Ahmet and Diva
 18 Act
 24 “Delish!”
 25 Made a vault
 31 “Sunny little honey” in a 

Maurice Chevalier song
 33 CPO’s branch
 34 Big name on the block?
 35 Grand in scale

 36 “___ do that?”
 39 Banker’s worry
 41 Nantes negative
 43 Puts on
 44 Green Giant utterance
 45 Crown cover
 46 Treasury offering 

during WWII
 47 Stealthy
 48 Reassuring response
 49 Like some players’ wrists

 55 Hardly swanky
 56 Microsoft offering
 58 Check no.
 59 Becomes friendlier
 61 Steplike mine 

excavation
 63 Like Vulcan ears
 64 Throw in
 65 Layered treat
 66 Tina’s “30 Rock” role
 67 Low-cost lodging
 68 First name at New 

Orleans’s NOLA 
restaurant

 71 Red Fort setting
 73 Lacking compassion
 75 Kendrick of 

“Up in the Air”
 81 Darkroom solution
 82 “Right on, brother!”
 83 Some earrings
 85 1963 hit 

“___ So Fine”
 86 Like many 

student films
 87 Affectedly cute

 89 Creatures depicted in 
hieroglyphics

 90 “___ tree falls...”
 91 Watches one’s 

language?
 94 Okra features
 95 Buoy up
 96 Daytime TV mogul
 97 Demands
 98 Pitcher’s pride
 103 Sachet scent
 104 Colleague of Sonia 

and Antonin
 105 Examines carefully
 107 Sam of “Jurassic Park”
 109 Single-handedly
 110 Hashish, for one
 111 Chips collection
 113 Resting on
 115 “Come again?”
 119 Nintendo GameCube’s 

successor
 120 Words with flash 

or pinch
 121 Moreover
 122 Garbage can part

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

19 20 21 22

23 24 25 26

27 28 29 30 31

32 33 34 35 36 37

38 39 40 41 42

43 44 45 46 47 48 49

50 51 52 53

54 55 56 57 58 59 60 61

62 63 64 65 66 67 68

69 70 71 72 73

74 75 76 77

78 79 80

81 82 83 84 85 86 87 88 89 90 91 92

93 94 95 96 97 98

99 100 101

102 103 104 105 106 107 108 109 110 111

112 113 114 115 116

117 118 119 120 121 122

123 124 125 126

127 128 129 130

L E G M A N W E B S T E R B A R E S T

U N R U L Y E L I T I S M A G A T H A

C R I T I C A L M O R A S S L A T H E S

C O N E S M D S A R E S K I I A M

I N D T O O G I A N T P A N D O R A

P U L L O N C O I N A P I N

R A D S T R E A M P E N N T R I N I

E X O R C I S E T A X E S D O O A G A

D I N E O N I D I E B R I N K

C L E A T H E F I V O R Y L E A G U E

A L I S G U L A G E P E E S R O N A

P A N O R A M A H A T E R R C A D E T

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

T A E P A N S P R I N G F O R E V E R

H E N R Y L I E S R E T O O L A N Y

E R G O P I S A B E T E L S

B O R E D O F R O S E S S E C D A M

I N A A W E T W A A M O A N I M E

R A V I N E S T O R A G E M A N A G E R

D U E L E R A E R O B E S R A T I N G

S T R E S S G R E N A D A B L O N D E

For an interactive 
version of The Wall 
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By Sean Carroll

Nobody has ever accused
Stephen Hawking of thinking
small. His life has been devoted
to asking foundational questions
about the nature of spacetime
and the origin of the universe. In
his famous “A Brief History of
Time” (1988), he attempted to
bring the mysteries of black
holes and the early universe to a
wide audience.

Now Mr. Hawking and Leonard
Mlodinow have written “The
Grand Design,” which addresses
some of the biggest questions of
all: Why is there something
rather than nothing? Why does
nature have the laws it does?
Why do we exist? These sorts of
“Why?” questions are often ne-
glected by most scientific prac-
tice, but the recent progress of
cosmology and fundamental phys-
ics makes this a good time to
tackle them in earnest.

Putting the word “design” in
the book’s title is the kind of
cheeky humor that Mr. Hawking
has become known for. The au-
thors’ answer to the riddle of the
universe has nothing to do with
intelligent design or with religion
generally. “Some would claim the
answer to these questions is that

there is a God who chose to
create the universe that
way. . . . We claim, however,
that it is possible to answer
these questions purely
within the realm of science,
and without invoking any
divine beings.”

The Hawking vs. God de-
bate has featured promi-
nently in the news of late.
He and Mr. Mlodinow don’t
claim to have proved that
God doesn’t exist; their ar-
gument is somewhat more
confined, but still impor-
tant in its implications. We
understand enough about
the ultimate laws of phys-
ics, the authors say, to con-
clude that we don’t need
God to understand the uni-
verse.

In this short and sprightly
book, Messrs. Hawking and Mlodi-
now take the reader through a
whirlwind tour of fundamental
physics and cosmology, conclud-
ing with an enthusiastic endorse-
ment of the idea that our observ-
able universe is only a tiny part
of a much larger conglomeration,
the multiverse. The universe we
see is big, featuring over a hun-
dred billion galaxies, but it’s still
finite. The multiverse idea sug-
gests that there are other re-
gions, equally impressive in size,
where conditions might be quite
different, right down to different
physical laws or different num-
bers of dimensions of space.

But “The Grand Design” aims
beyond simply surveying hot top-

ics in contemporary physics. It
has a point—that some of the ev-
ergreen “Why?” questions of phi-
losophy may be on the verge of
being answered by modern sci-
ence. Each chapter serves as a
step along the path to finding
such answers. The key that un-
locks the them is not a new idea:
It’s the “anthropic principle,” a
subject of considerable contro-
versy among cosmologists.

If there are many different en-
vironments in the universe, we
should not be surprised to find
ourselves living in those environ-
ments that are hospitable to our
existence. In the solar system, for
example, we should not be sur-
prised that life arose on the sur-
face of the Earth rather than on
the sun (too hot) or the moon

(too dry). Similarly, if there
are many different uni-
verses, we should not be
surprised to find ourselves
living in this one. We might
hope to explain certain fea-
tures of our universe sim-
ply by insisting that it al-
low for intelligent life. If
the mass of the neutron
were smaller than the mass
of the proton, for example,
chemistry as we know it
would be impossible. Per-
haps there is some other
universe where neutrons
are lighter than protons;
but we can’t live there,
since such a universe might
not be able to support life.

Messrs. Hawking and
Mlodinow trace the logic of

quantum mechanics, general rela-
tivity and superstring theory,
showing how a variety of existing
universes isn’t merely possible
but arguably natural. In string
theory, space inevitably has extra
curled-up dimensions that we
can’t see. But there are many
ways for dimensions to curl up,
and each of them leads to differ-
ent apparent “laws of physics.”
Then there’s the idea of inflation,
which predicts that an extremely
tiny region of space can blow up
into a universe-sized domain.
Modern cosmologists believe that
inflation, once it starts, can keep
going forever, continually creat-
ing new “pocket universes” with
different conditions in each one.

This is a picture that has been
put together by a number of theo-

retical physicists over the past
couple of decades, although it re-
mains speculative. Mr. Hawking’s
own major contributions have in-
volved the spontaneous creation
of the universe “from nothing.”
The basic idea comes straight
from conventional quantum me-
chanics: A particle does not have
some perfectly well-defined posi-
tion but rather lives in a superpo-
sition of many possible positions.
As for particles, the logic goes, so
for the entire universe. It exists
in a superposition of many possi-
ble states, and among those
states is utter nothingness. The
laws of quantum cosmology pur-
port to show how nothingness
can evolve into the universe we
see today. Speculative, yes; crazy,
not necessarily.

It is unfortunate that Messrs.
Hawking and Mlodinow choose to
open their book by picking a
pointless disciplinary fight: “Tra-
ditionally these are questions for
philosophy, but philosophy is
dead.” The authors nevertheless
quote a number of philosophers
with apparent approval and en-
gage in more than a bit of arm-
chair philosophizing themselves.

Answers to the great “Why?”
questions are going to be subtle
and difficult. Our best hope for
constructing sensible answers
lies with scientists and philoso-
phers working together, not scor-
ing points off one another.

Mr. Carroll is the author of
“From Eternity to Here: The Quest
for the Ultimate Theory of Time.”

By Alexander Theroux

The year is 1912. Serge Car-
refax, the focus of “C,” Tom Mc-
Carthy’s compelling if demanding
second novel, is growing up on a
pastoral estate in the south of
England. There, with his preco-
cious but troubled sister, Sophie,
he leads a life of joyous agitation,
at least for a while, their days
filled with youthful intellectual
adventures—botanical, electrical
and literary. Although tutors, nan-
nies and gardeners see to the
imaginative youngsters, a twi-
light sense of trouble seems
never far away. There are rumors
of war. “The Krauts are gearing
up to let loose at us, make no mis-
take,” warns a friend of the fam-
ily. It is the sense of a world on
the verge of social upheaval that
gives “C” a certain momentous
quality, allowing Mr. McCarthy a
chance to play with themes of
family disaffiliation, sexual rela-
tions and, indeed, war.

And yet “C” is not a gloomy
novel. Its principal narrative
amounts to a biography of Serge,
whose short life (1898-1922) and
innate interests coincide with a
period of technological excite-
ment in the world at large. It is a
time of electronic experiment,
not only basic Morse Code but
the deeper, more complex cre-
ative theories, devices and field
tests of Marconi and Tesla, along
with early radio, encryption and
code breaking. Another theme in
“C” is the sending and receiving
of facts and truths on all sorts of
levels, not excluding the many

nontechnological ways humans
try (and fail) to communicate.

As it happens, Serge and
Sophie are the children of an ec-
centric inventor who, with his
drug-addled wife, runs a school
for the deaf. (“I am proud to call
myself an oralist,” says the father
in one of his many opinionated
speeches.) The patriarch is solip-
sistically working on electrical de-
vices for deaf children even as
his own children seem to be lost
in their own subjective dreams.
The mystifying bond of the fam-
ily Carrefax seems to be a tinker-
ing with machinery and an experi-
ment with physical phenomena,
including animals and plants.

Serge, we learn early on, is one
of those rare babies (1 in 80,000
births) who are born, like David
Copperfield, with a caul—a skin-
like membrane covering the head
for a brief time after birth. Mr. Mc-
Carthy does not make too much of
this fact, though it does seem to
mark out Serge for a special des-
tiny. Like Dickens’s autobiographi-
cal novel, “C” is a Bildungsroman.
It traces Serge’s psychological and
moral growth from youth to early
adulthood in four c-themed sec-
tions: “Caul,” adolescence and
youth at the estate; “Chute,” a
wartime spell where, at 19, Serge
flies as an observer over enemy

lines during World War I; “Crash,”
a decadent postwar spell in Lon-
don involving drugs and sexual
mouse-hunting; and “Call,” a dra-
matic coda set in Cairo and Alex-
andria, where Serge, working for
the Empire Wireless Chain, de-
scends into the chamber of an ar-
chaeological dig and comes face
to face with death.

The appeal of “C” depends in
part on Serge as a character—a
matter rather ambiguous as pre-
sented, since he carries the bur-
den less of a moral force than of
a groping anti-hero. He can ap-
pear uncannily sterile and ro-
botic. We see him as a sort of
cubist puzzle. He can only make
love from the back, á le chien. He
reads Hölderlin in the midst of
dangerous aerial combat. He feels
bound to lie about the way that
his sweet sister died (a truly
heart-breaking interval in the
first section of the novel). During
the wartime flights, he snorts co-
caine and seems in a desperate
and laughing way to welcome
oblivion. (“He likes it when the
bullets come close—really close,
so that they’re almost grazing
the machine’s side.”)

Still, Serge is a seeker—of
knowledge and experience—and in
that guise a pilgrim we are willing
to follow and even to care for. He
is often pursuing the interests of
his childhood, involving himself
with codes and caprices in what
can broadly be described as a
need to make contact—with his sis-
ter, women of all sorts, himself.

And his emotional life? A
woman appears in each section

of the book, several in certain in-
stances, and Serge’s relations
with them are mostly perfunc-
tory. He looks for love but finds
little. His final rapprochement
with a knowing archaeologist
named Laura proves to be differ-
ent in crucial ways. Their single
fling in an Egyptian burial cham-
ber has the drama of a sudden
and surprising excavation. A
weirder climax to a book could
not be found.

Thus Serge poses a conun-
drum to the reader. He seems
cold, but there is also a wild, ro-
mantic depth to him that keeps
one interested. At one point we
even read, believingly, that Serge
feels “an almost sacred tingling,
as though he himself had become
godlike, elevated by machinery
and signal code to a higher post
within the overall structure of
things.”

Mr. McCarthy, the author of
two previous books—“Remain-

der” (2006), a comparatively
straightforward novel, and “Tin-
tin and the Secret of Literature”
(2006), a work of nonfiction—
seems to know everything. The
curative powers of mineral water.
Wireless transmission and air-
wave technology. Ciphers. Insect
life. There are several splendid de-
scriptions of flying: “The land-
scape falls away, it flattens, voids
itself of depth. Hills lose their
height; roads lose their camber,
bounce, the texture of their pav-
ing, and turn into marks across a
map. The greens and browns of
field and wood seem artificial
and provisional, as though they’d
just now fallen from the sky.”

The formal difficulty of “C”
may go back to the postmodern
idea that shifts interest from the
“what” to the “how” of art, the
game of problematizing. “C” is a
novel of cognition. Throughout,
Serge probes, explores, investi-
gates, and the reader must like-
wise tease out the mysteries of
both the narrative and its main
character.

As to the novel’s title, there is
a plethora of c-words: codes, cal-
cium, catacomb, cyst, carbon
(“the basic element of life”). And,
Carrefax. What does it all add up
to? It is hard to say, but there is
an intrepid attitude to Mr. McCar-
thy’s literary sally that has little
to do with pleasing publishers or
even an audience. “C” is clever,
confident, coy—and cryptic.

Mr. Theroux’s latest novel is
“Laura Warholic: Or, The Sexual
Intellectual” (Fantagraphics).
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By Tom McCarthy

(Jonathan Cape, 310 pages,
£16.99)

The Fear of a Failure to Communicate
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A mosaic image of the Crab Nebula, a remnant of a
supernova explosion, taken by the Hubble Space Telescope.

The Grand Design
By Stephen Hawking

And Leonard Mlodinow

(Bantam, 198 pages, £18.99)

The ‘Why?’ Questions, Chapter and Multiverse
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By Judith H. Dobrzynski
Boston

M
ALCOLM A. ROGERS, the di-
rector of the Museum of
Fine Arts, Boston, is remark-

ably relaxed, considering. In Novem-
ber, in one of autumn’s biggest cul-
tural events, the museum will open
an “Art of the Americas” wing,
which not only expands its space by
28% and raises its profile exponen-
tially, but which also, as Mr. Rogers
puts it, is “central to my career.”

Mr. Rogers, a Briton who, hired
by the MFA in 1994, raised $504 mil-
lion for the whole revamp, consid-
ers it so meaningful, in fact, that he
changed his nationality: “When I em-
barked on this wing, I became an
American citizen, because how
could I expect people to invest in it if
I did not have a stake in it?”

That was in 2003, but the ven-
ture’s roots go back to at least 1999,
when he controversially sacked a
few veteran curators and merged
several departments. He also began
to hint that his new “Art of the Amer-
icas” megadepartment—which
brought together paintings, decora-
tive arts and antiquities from North,
South and Central America—would
one day fill a new building.

But Mr. Rogers took his time.
“One lesson I learned from going
around to other museums is that if
you add a wing thoughtlessly, you
can mess up the flow of the whole
museum,” he says. He cites the
MFA’s 1981 addition, designed by
I.M. Pei for special exhibitions and
contemporary art, as “way too suc-
cessful. People didn’t go to the rest
of the museum.”

To counter that, Mr. Rogers re-
stored and reopened the museum’s
historical entrances on the Fenway
and on Huntington Avenue, which
had been closed. And he hired Lon-
don-based Foster + Partners to de-
velop a master plan and design a
new wing. “The brief was to com-
plete the historical building and not
upstage it,” he says. He did not want
“a showy outside.”

Well, there were other parts of
the brief, too. For one, Mr. Rogers
wanted the new wing, which
projects from the museum’s north-
east side, to be transparent, and it is
largely made of glass. That’s “so peo-
ple outside can see people inside
and know you don’t have to wear
black tie to come in,” he explains. “I
want us to be more approachable.”

The four-floor expansion, de-
signed with the MFA’s 15,000-item
Americas collection in mind, travels
through time, from art dating to the
first millennium B.C. on the lower-
ground floor up to art through the
20th century on the top.

That chronological arrangement
is conservative; thematic groupings
are today considered more visitor
friendly. Yet Mr. Rogers has mixed in
a dose of iconoclasm, a tactic he has
used before. In 1996, he gave celeb-
rity photographer Herb Ritts his
first museum show; the pictures of
scantily clad Hollywood stars and
models drew both thousands of peo-
ple and buckets of criticism about
dumbing down. “I wanted the contro-
versy on purpose,” Mr. Rogers says,
explaining it as outreach to younger
generations even as he defended the
artistry of the photographs. (Similar
statements via exhibitions include
“Dangerous Curves: The Art of the
Guitar” in 2000 and “Speed, Style

and Beauty: Cars From the Ralph
Lauren Collection” in 2005.)

“I don’t feel the need to be con-
troversial anymore,” he says with a
smile, “but I want to do new things.”

With the Americas wing, his unor-
thodoxy is somewhat retro. It will
contain more than 5,000 works of

art, compared with 2,500 on display
before. “The sheer profusion of what
we are showing” sends a message,
he believes. In general, American art
(which for the MFA stops, and turns
into contemporary art, around 1955)
is not a big draw. Yet it is popular
among Boston’s collectors, and rep-
resents a strategic choice for the
MFA. “I wanted to do something
that would express what an extraor-
dinary country this was,” Mr. Rogers
explains. “And I wanted to represent
the whole of the Americas.”

The museum’s chestnuts—like
John Singleton Copley’s “Paul Re-
vere” and Joseph Stella’s “Old Brook-
lyn Bridge”—will still be on view.
But the MFA has added to its trove
and, more important, has gone into
its rich storerooms.

One such glorious work plucked
from storage is Thomas Sully’s “The
Passage of the Delaware,” a view of
George Washington, on a white
horse, at the famous military turn-
ing point. Benjamin West’s “King
Lear” and Copley’s “George IV When
Prince of Wales” were likewise hid-
den away for lack of large-scale
space. Two Victorian period rooms,
acquired in 1977, are also making
their debut, as are new items like a
David Smith sculpture and a ceramic
bowl painted by Jackson Pollock.

The galleries themselves vary,
with wall colors shifting from light
gray to deep blue to a flocked, red-
and-gold wallpaper that re-creates
a pattern from a home of John Han-
cock. Walking with me through
them, Mr. Rogers comments: “It’s
important to create a stage setting,
and to do things differently in dif-
ferent galleries.”

Many—22 of 46 (there are also
four “behind the scenes” galleries
and three for rotating exhibits)—are
what he calls “3-D,” meaning a mix
of paintings, sculpture, decorative
art, textiles, costumes and musical
instruments. In the past, MFA segre-
gated its galleries by media.

There are other statements as
well. Mr. Rogers, who was deeply in-
volved in the planning with Elliot
Bostwick Davis, the wing’s curator,
singles out a gallery for American
Renaissance works by such artists
as Abbott Thayer, Frank Duveneck
and Edwin Austin Abbey. That’s an
“in-your-face” move: “These are
largely unfashionable works that I
want to be fashionable again.”

Mr. Rogers also decreed that
John Singer Sargent have a room of
his own, filled with 28 works from
all periods of his career, in all media,
including his masterpiece “The
Daughters of Edward Darley Boit.”
“Sargent is so central to Boston, I
wanted a ‘destination gallery’ for
him,” he says.

Around the corner is an inspira-
tion of Ms. Davis: a gallery devoted
to works chronicling Americans on
the Grand Tour and hung salon-style,
covering the crimson cotton damask
walls top to bottom. Others include a
gallery that pits Winslow Homer
against Thomas Eakins, one for Cop-
ley, one for abstract works and an-
other for American Modernism.

Though hardly anything seems
“missing” from the American art
narrative, Mr. Rogers concedes that
some parts are sketchy: “There are
still collections out there that could
still come and help us tell the story,”
he says. And he’ll no doubt be woo-
ing the owners. As he sees it, run-
ning a museum is like maintaining a
monumental bridge: As soon as you
finish painting it, you start all over
at the opposite end.

 Ms. Dobrzynski writes about the
arts for the Journal and other

publications. She blogs at
www.artsjournal.com/realcleararts.

A new display of art
A British museum director in Boston reflects on his American wing

‘I don’t feel the need
to be controversial
anymore,’ says Malcolm
Rogers, ‘but I want
to do new things.’

Malcolm A. Rogers.
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Alexander the Great, illustrated and uncovered

Director Sir Jonathan Miller’s ‘Don Pasquale’ delivers and delights

Oxford: For the Ashmolean
Museum’s first major exhibition
in its new building, the title “The
Pre-Raphaelites and Italy” sounds
a bit self-evident. In what other
country would you expect to find
the antecedents of an Italian
painter who was emblematic of
the High Renaissance?

In fact, despite rearranging his
given names from “Gabriel Charles
Dante” to “Dante Gabriel,” Rossetti
(1828-82), the most influential
member of the Pre-Raphaelite
Brotherhood, or PRB, never set foot
in Italy. Of the other two founders,
says curator Colin Harrison in his
gripping catalog essay, John Ever-
ett Millais (1829-96) only finally vis-
ited as a tourist with his wife in
1885. And though William Holman
Hunt (1827-1910) was in Florence
and Naples a great deal between
1866 and 1868, he only went be-
cause his plans to go to the Middle
East had fallen through.

On the other hand, their mentor
and champion, John Ruskin
(1819-1900), spent much time in It-
aly studying its art and architec-
ture. Of course, there were many
other artists involved with the
movement, most notably Sir Ed-
ward Burne-Jones (1833-98) and
Frederic Leighton (1830-96), but
plenty of other nonhousehold
names.

One reason this show is so pleas-
ingly unpredictable is that there

was no PRB manifesto, or even orga-
nization, and ultimately their tastes
and views diverged. Ruskin veered
away from the austerity of the early

Florentines toward the sensuous
qualities of the Venetian painters of
the High Renaissance—contradict-
ing the movement’s original aims.

Initially, the “Brotherhood”
was opposed to what they thought
of as Renaissance practice in favor
of an earlier, more spiritual Gothic
style, and Rossetti in particular
drew on Italian literary sources for
his subjects.

Holman Hunt, on the other
hand, remained so true to the ideal
of painting only what you could see
in front of you, that though he had
completed painting his subject in
the foreground, he couldn’t finish
the 1863 painting of a kneeling
woman (“Past and Present”) until
he made a second trip to Naples in
1868, when he got yet another
woman to pose for the background.
It’s next to an 1864 portrait of the
same woman by Robert Braith-
waite Martineau(1826-69)—a re-
cent discovery, and one of the
quirky joys of this exhibition.

The recent British TV series
“Desperate Romantics” encour-
aged speculation about the PRB’s
sexuality. Here, an array of PRB lily-
pad ladies, made androgynous by
their prominent chins, surrounds
Holman Hunt’s “Il Dolce far
Niente”—his wife’s features, but
surely a drag queen. —Paul Levy

Until Dec. 5
www.ashmolean.org

AGIANT, CARNIVOROUS di-
nosaur will lead Sotheby’s

first auction in Paris devoted en-
tirely to natural history, on Oct. 5.

The ferocious creature is an
Allosaurus, a Jurassic species
with huge jaws and killer teeth
that lived around 153 million to

135 million years ago. Giant skel-
etons of carnivorous dinosaurs
rarely come on the market; this
will be the first-ever specimen
of an Allosaurus to appear at
auction (estimate: Œ800,000).

The 86-lot sale includes an
exotic range of legendary
beasts, petrified woods, fossil-
ized fauna, translucent crystals
and sculpture-like shells. The
items come from private collec-
tions in Europe and the U.S.

Eric Mickeler, a Sotheby’s
natural-history consultant, says
dinosaur skeletons, fossils and
minerals are viewed as “artistic
masterpieces or wonders of na-
ture” as they “retrace the saga
of evolution.” Of the once
“mighty terrestrial and marine
mammals,” only whales still sur-
vive, he adds. “Interest in prehis-
toric remains has undergone a
striking resurgence in France
over the last few years,” Mr.
Mickeler notes.

Another rare creature in the
sale will be an around 190-mil-
lion-year-old Plesiosaurus Crypto-
cleidus, a marine reptile that
was an extremely fast predator,
preying on fish and squid (esti-
mate: Œ320,000-Œ370,000). My-
thology has the Loch Ness mon-
ster looking like a Plesiosaurus.

The giant Aepyornis maxi-
mus of Madagascar, known as
the elephant bird, has been ex-
tinct since the 17th century,
hunted down for its rich meat.
Its eggs remain as a reminder
that these birds ever existed,
and their primal form has in-
spired the work of modern
sculptors such as Alberto Gia-
cometti. Two of these eggs are
in the sale, with one estimated
at Œ30,000-Œ40,000; and the
other at Œ20,000-Œ30,000.

Some 50 million years ago,
the climate in the southwest re-
gion of Wyoming was a vegetal
and aquatic paradise. From that
time comes a monumental, fos-
silized palm leaf surrounded by
swimming fish, estimated at
Œ80,000-Œ100,000. Few prehis-
toric palm leaves survive be-
cause of their fragility.

A charming pair of fossilized
mud crabs, buried around 45 mil-
lion years ago near Vicenza, It-
aly, are expected to fetch
Œ14,000-Œ16,000.

Palm tree leaf with fossilized
fish from 50 million years ago.
Estimate: Œ80,000-Œ100,000.

Cuirass breastplate,
Italy (late 16th century).

The diverging tastes of Pre-Raphaelites

London: With budget cuts loom-
ing, both the Royal Opera and English
National Opera are relying this sea-
son on their one sure-fire hit direc-

tor, Sir Jonathan Miller. From Octo-
ber to January, the ENO will give no
fewer than 13 performances of his
1930s-Paris “La Bohème.” The ROH

opened its season with his “Cosí Fan
Tutte” and a couple of days later, re-
vived his rollicking “Don Pasquale.”

Staged in Isabella Bywater’s
gasp-provoking, fullsize, three-sto-
rey set based on a mid-19th century
doll’s house, the current production
has the inestimable advantage of a
wonderful cast and conductor.
Evelino Pidò is completely at home
with Donizetti’s demanding score,
and apart from the brass section
needing a little warming-up, his or-
chestra gave its considerable all.

Sir Jonathan uses Ms. Bywater’s
cut-away house to show business go-
ing on, for example, in the kitchen,
while the principal singers are in the
bedroom or salon; and this is occa-
sionally distracting. But the wisp of a
plot needs to be attached to some-
thing to keep our attention—and this
is as good a solution as any I’ve seen.

And it works brilliantly for the su-
perb Paolo Gavanelli in the rapid-fire
patter arias that make up so much of
the title role. His physical presence
is so commanding that it makes no
difference what floor he is on; and,
though he’s much slimmer, the same
is true of the other baritone role, Doc-
tor Malatesta, sung warmly and
acted hilariously by rising South Afri-
can star Jacques Imbrailo.

The soprano who conspires with
Malatesta to defraud Don Pasquale
(so that she can marry his feckless
nephew, sung by Barry Banks) is win-
ningly and accurately sung by Costa
Rican Íride Martínez, who has no dif-
ficulty with her showy coloratura
passages. But the evening belongs
to the director and designer.
 —Paul Levy

Sept. 18, 20, 21
www.roh.org.uk/pasquale

‘Monna Vanna’ (1866) by Dante
Gabriel Rossetti.
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Amsterdam: Great figures in
history always leave in their wake a
changed world and a legacy mixed
of myth and reality. And perhaps no
figure in classical history left a big-
ger stamp than Alexander the Great.
His 11-year, 23,480-kilometer mili-
tary campaign in the fourth century
B.C. established Hellenistic values
and aesthetics across a huge swath
of the known world. In the centuries
following, kings and generals
sought to emulate Alexander, and
his legend grew apace.

The latest exhibition at the year-
old Hermitage Amsterdam sifts
through the legend and tries to
reach the real man. “The Immortal
Alexander the Great” mirrors an ex-
hibition held at the Hermitage in St.
Petersburg in 2007, and takes advan-
tage of the building’s sheer size to il-

lustrate the myth, the legend and
the cultural influence of Alexander.

The show is a lot to take in, so cu-
rators have broken the exhibition
space into a number of sections. The
first section is built around the
“myth” surrounding Alexander, so
the pieces on display are of rela-
tively recent vintage. A wall-sized
painting by Pietro Antonio Rotari
from 1756 depicts “Alexander the
Great and Roxanne,” while a series
of boxwood reliefs by Antoine Marie
Melotte, dated 1777-80, shows the
traits ascribed to Alexander—mili-
tary prowess, political shrewdness
and the ability to inspire armies and
conquered peoples alike—that the
rulers of the courts of Europe
sought to emulate, centuries after
Alexander’s time.

The remaining sections—”real-

ity,” “journey” and “heritage”—are
most compelling, as they include rel-
ics, drawn from the collections of
the Hermitage, that hail both from
the time of Alexander’s upbringing
in the court of his father, King Philip
II of Macedonia, and a treasure trove
of ancient coins, columns, sculp-
tures and ceremonial items, from as
far away as India, that demonstrate
Alexander’s successful export of Hel-
lenism.

The “reality” section is of particu-
lar note for its juxtaposition of relics
from Macedonia—at the time
largely a culture of hunters and peas-
ants—with the physical and intellec-
tual heritage of the Greeks that Alex-
ander was raised to appreciate.
 —Joel Weickgenant

Until March 18
www.hermitage.nl

Íride Martínez as Norina
and Jacques Imbrailo
as Doctor Malatesta.

Collecting
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Twenty8Twelve showcases British style
Savannah and Sienna Miller’s whimsical and bohemian brand shirks celebrity appeal, relying on design to power the label

By Cecilie Rohwedder
London

M
ANY OF Twenty8Twelve’s
clothes—like ripped jeans,
oversize tops and scarves—

faintly evoke the style of its famous
backer: actress, model and pa-
parazzi-magnet Sienna Miller. But,
shhh, the brand isn’t advertising
that Miller sister’s connection.

Instead, Twenty8Twelve relies
mainly on Savannah Miller, a fashion
designer whose styles are grabbing
shelf space in high-end department
stores from Seattle-based Nord-
strom Inc. to London’s Liberty PLC.
The brand also has secured a regular
slot at London Fashion Week, set to
begin in the British capital on Friday.

Savannah and Sienna Miller
launched the Twenty8Twelve line in
2007, a time of looming financial cri-
sis when even die-hard shoppers
were rethinking their spending hab-
its. The brand has had to struggle
through the slump, expanding only
cautiously, refraining from opening
the stores it covets in the U.S. and sus-
pending an unprofitable accessories
range. Helping it through the tough
times has been the financial and logis-
tical support of its owner, Barcelona-
based denim maker Pepe Group.

But Twenty8Twelve has mostly
avoided relying on Sienna Miller’s
fame, despite the fact the line is
named for her birthday, Dec. 28. Al-
though Sienna Miller does model the
brand’s clothes, she doesn’t appear in
ad campaigns and neither are there
pictures of her in Twenty8Twelve’s
two London stores.

“We wanted it to be a proper la-
bel, with its own identity, rather than
just emptying out Sienna’s cupboard
and recycling her vintage skirts,”
said Savannah Miller, who trained at
Central Saint Martins College of Art
and Design and previously worked
for the late Alexander McQueen.

London Fashion Week has long

been known for edgy and unconven-
tional looks. It has brought out tal-
ents such as Mr. McQueen, John Gal-
liano and Stella McCartney, but most
of those designers moved on, leaving
London with small, eclectic brands
such as Betty Jackson, Antonio Be-
rardi and Twenty8Twelve, which all
feature on this weekend’s catwalk
calendar. Though more vulnerable to
economic hardship than brands
owned by the powerhouses of Paris
or Milan, observers say quirky labels
such as the Millers’ appeal to shop-
pers tired of the polished, homoge-
nized look churned out by large con-
glomerates. Burberry Group PLC, the
biggest brand showing at London
Fashion Week, recently returned
here after staging its shows in Milan.

Buyers for stores say
Twenty8Twelve showcases a
uniquely British style that is more
whimsical and bohemian than the
more polished and sportier looks
popular in New York, or the perfectly
matched outfits worn in Milan. But
the line also features, for example, a
sharply tailored black coat for £500,
some classic cocktail dresses and a
short, boxy, office-appropriate
jacket for £245. “Twenty8Twelve of-
fers a nice range of styles that appeal
to a variety of girls, which is why it’s
perfect for Shopbop,” said Kate
Ciepluch, fashion director at online
retailer Shopbop.com.

Twenty8Twelve’s annual sales
now total $13 million, of which $1.5
million come from its two London
stores and the rest from wholesale
accounts. The company makes
money “depending on the year, and
the month,” said Nish Soneji, manag-

ing director of Pepe Jeans. Last
year, it lost money.

If Twenty8Twelve made full use
of Sienna Miller’s star power, indus-
try consultants say, it would become
part of her extensive global media
presence and lose its individualistic
edge. One of the few celebrity brands
currently succeeding, the Elizabeth
and James line by Mary-Kate and
Ashley Olsen, also plays down the
personalities of its creators.

In addition, the turns of Sienna
Miller’s career and personal life
would overshadow the brand’s de-
sign qualities and could serve as a
double-edged sword, consultants say.
On one hand, she has been a success-
ful model, appearing on the cover of
Vogue that was featured in the docu-
mentary “The September Issue.” But
her film career has never fully taken
off, and her on-and-off relationship
with actor Jude Law, for example, has
at times generated unflattering tab-
loid coverage. Sienna Miller declined
to comment for this article.

In 2006, two years after starring
in the movie “Alfie” with future boy-
friend Mr. Law, Sienna Miller signed
a two-year contract to become the
face of Pepe Jeans. As her relation-
ship with Mr. Law and her own
quirky style made her one of the
world’s most photographed women,
Pepe owner Carlos Ortega ap-
proached the sisters about starting
a brand. Their first collection came
out in 2007; the inaugural catwalk
show two years later.

“What distinguishes
Twenty8Twelve from a celebrity
line is that it is actually designed,
season after season,” said Ed Burst-
ell, managing director of London de-
partment store Liberty, which says
the line is continuously among its 10
top-selling brands. “It sits side-by-
side with other collections and
holds its own. It’s not a capsule col-
lection that comes and goes.”

‘We wanted it to be a proper label, with its
own identity...,’ says designer Savannah Miller.

Sienna Miller wears Twenty8Twelve;
top, creative director Savannah Miller.
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By J. S. Marcus

L
IV ULLMANN IS known for
her groundbreaking roles in
Swedish movies, but she got

her start on the Norwegian stage.
Born in Tokyo in 1938 to Norwegian
parents, she grew up in postwar
Trondheim, and by her 20s had be-
come one of Norway’s best-known
actresses. In the 1960s she began
her celebrated collaboration with
Swedish director Ingmar Bergman
(1918-2007). She acted in 10 of his
films, starting in 1966 with “Per-
sona,” co-starring her friend, Swed-
ish actress Bibi Andersson; and end-
ing in 2003 with “Saraband,” in

which she appeared alongside Berg-
man regular, Erland Josephson.

“Saraband,” a made-for-television
project, was an exception for Ms. Ull-
mann. Although one of the world’s
most admired actresses, she has all
but given up acting, turning her tal-
ents instead toward directing. Like
Bergman, whose scripts she has
filmed, she directs both movies and
plays, and her second career reached
a high point in 2009, when her Sydney
Theater Company production of Ten-
nessee Williams’s “A Streetcar Named
Desire,” starring Cate Blanchett as
Blanche DuBois, took New York audi-
ences and critics by storm.

This month, Ms. Ullmann, who
spends much of her time in the U.S.,
returns to acting, and to Norway,
with a vengeance. Appearing on
stage for the first time in 20 years,
she has come home to try her hand
at one of modern theater’s great dra-
matic roles—Mary Tyrone, the drug-
addicted matriarch of Eugene
O’Neill’s masterpiece “Long Day’s
Journey into Night.” A dark, rivet-
ing, heartfelt portrait of a doomed
theater clan, the play, set in early
20th century New England, is based
on O’Neill’s own family. Though fin-
ished in the early 1940s, it was not
published or staged until after the
playwright’s death in 1953.

The new production—mounted
by Norway’s traveling repertory
company, the Riksteatret, and
staged by Norwegian actor and di-
rector Stein Winge—will tour some
50 venues across Norway this fall.
Fittingly, the run will end in Decem-
ber at Stockholm’s Royal Dramatic
Theater, Ingmar Bergman’s profes-
sional home, where the play had its
world premier in 1956.

Ms. Ullmann spoke to The Wall
Street Journal by telephone from
Oslo, a few days after the produc-
tion’s Sept. 1 opening.

Why did you return to acting?
It was so tempting to come back to
Norway—to be on the bus and tour
the country, which I did in the begin-
ning of my career. I could never for-
get the beauty of Norway, and it
was tempting to be able to see Nor-
way that way again, and then to
know in the evening I am going to
do my thing.

What is it like to appear in front of an
audience after all these years?
Scary. My part, Mary Tyrone, is on
morphine. In the beginning, her fam-
ily doesn’t know, but very soon, they
know and the audience knows. Then I
go into a narcotic way of being. It’s a
wonder how O’Neill has shown her—
the truth comes out of her. Things

you don’t normally want to say to peo-
ple, she says. I was nervous to go so
far into this most secret place of a hu-
man being, and in front of the audi-
ence, which I haven’t done for so long.

Mary is clearly a victim—of her doctors,
of the society she lives in—but is she
also a victimizer?
Yes, but we all are sometimes the vic-
tim and sometimes the victimizer.
She isn’t more of a victim than any-
body else, but she feels she is a vic-
tim because she is always alone. The
rest of the family goes out to drink—
she feels like a victim because they
are always drunk. But Tyrone and
his sons would say the same: They
feel they are victims, because the
woman who is their wife and
mother is on morphine. We always
find somebody else to blame.

You recently had a great success direct-
ing “A Streetcar Named Desire.” What
was special about that experience?
It was an incredible ensemble,
which is what I like—I don’t like to
be Liv Ullmann, I like to be one of a
group. “A Streetcar Named Desire”
filled me with a lot of happiness.

What do you remember about Ingmar
Bergman’s 1988 Stockholm production
of “Long Day’s Journey into Night”?
I remember that it made a big im-
pression on me. My best friend Bibi
Andersson played my part, and I
think I remember her the most. I
came to Sweden that morning from
the United States, and I thought, I
don’t think I’m going to go see it.
But I went, and I was so happy. I
came up to Bibi afterward to thank
her. I said, “I always knew you were
a great actress but I didn’t know you
were that wonderful.”

How did you prepare to play Mary?
I have never worked so hard on any
role. She talks and talks and talks,
goes from one sentence about one
thing to another sentence about
something else. Why does she

change suddenly? You really need to
do a lot of homework to figure that
out. You should see my script—I
have written so much in it you can
hardly read it anymore. The direc-
tor very often wants me to speak
quickly, and I’m a slow person. I
come from the north of Norway, and
we talk slowly. In the end I did have
to make things quick, to shift in a
quick way. I didn’t understand at
first why it had to be like that.

Ingmar Bergman’s theater productions
are legendary. Why?
I was in one play of Bergman’s. He
came to Norway to do Pirandello’s
“Six Characters in Search of an Au-
thor.” He was incredible—a visionary,
who somehow made everyone else
want to be a visionary. He couldn’t be
better than he was on film, but he was
an amazing theater director.

James Tyrone, Mary’s husband, decided
to sell out his talent for commercial suc-
cess. You have worked with many fa-
mous actors. Is there a James Tyrone
lurking in each of them?
Yeah, in all men, not just actors—
and there is a bit of Mary in all
women. Since you mention James
Tyrone, I have to say that Bjørn Sun-
dquist, my James Tyrone, is one of
the best actors I have ever worked
with. Gene Hackman, Peter Finch,
Max von Sydow and Erland Joseph-
son—he’s right up there for me.

What has the role of Mary Tyrone
taught you about yourself?
I have learned that I also have secrets
that I don’t want to show. I am like
Nora [in Ibsen’s “A Doll’s
House”]—I’m always smiling, want
things to be easy for everybody. Un-
derneath, there is anger, and a feeling
of being victimized. I see that more
clearly—because he is a great play-
wright, O’Neill has shown this to me.
I am now discussing with myself how
not to be Nora so much of the time.
 J. S. Marcus

is a writer based in Berlin.

v Theater

Liv Ullmann’s big return to the stage

Top, Liv Ullmann in ‘Long Day’s Journey into Night’; above, the actress in 1973.
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A taste for the exotic
Chef Richard Ekkebus
in Hong Kong seeks out
unusual ingredients

Above, Amber Executive Chef Richard Ekkebus;
below, white amadai; bottom, Brittany blue lobster with vegetables.

“DO YOU DRINK wines from It-
aly?” asked my French compan-

ion on a recent visit to Burgundy.
“Sure,” I replied. “I drink wines from
Italy—from Piedmont, Tuscany, the
Veneto, Campania—yes, all the time.
Why? You?” The answer confused
him; in France, it seems they rarely
drink wine from the neighboring vil-
lage, let alone another country.

In fact, a quick flick through
the diary shows that in the past
month, for pleasure as opposed to
formal tastings, I have enjoyed
wines from France (Bordeaux, Bur-
gundy, Champagne), California, Can-
ada (my brother-in-law is from To-
ronto; we drink Canadian wine to-
gether), Australia, Portugal, South
Africa and, yes, Italy.

“They’re really very good,” I
went on. “You should try them
when you get the chance. Start
with Valpolicella. It’s nice and fruity,
with an overpowering cherry flavor.
It’s great at lunchtime with a big
bowl of pasta.” Intrigued, he prom-
ised to taste some Italian wine the
next time he visited the country,
which suggested that he had been
to Italy before but had never tried
its wines. I probed no further.

But those who know Italian
wines well would have deplored my
choice. I should have suggested my
French companion try the wines from
Sicily, in particular the wines from
Mount Etna, especially those grown
from vines on the lower slopes of the
volcanic mountain. For it is here, amid
the high altitude and volcanic soils,
that some of Italy’s most exciting
wines are being produced.

At Tenuta delle Terre Nere, near
Randazzo, the red wines have an
ethereal quality—high in acidity,
with a delicate, herbaceous charac-
ter that is reminiscent of Burgun-
dian Pinot Noir. In short, they are
quite unlike what one would imag-
ine wines from Sicily to taste like:
They are texturally light and retain
a purity and freshness.

I haven’t been to Sicily. My intro-
duction to the island came via the
big screen when a young Al Pacino,
playing the iconic mafia villain
Michael Corleone in “The Godfa-
ther,” wandered the arresting rural
landscapes, having been exiled for
murdering the drug lord Virgil Sol-
lozzo. That, and the old bottle of
Marsala my parents kept at the

back of the drinks cabinet.
For those who haven’t enjoyed

the privilege, Marsala is rather like
an Italian sherry. The Marsala indus-
try was started by an Englishman,
John Woodhouse, in the late 18th
century; its popularity during the
Napoleonic wars was helped by the
fact that the British admiral, Lord
Nelson, kept his fleet well stocked
with bottles of it. These days,
Marsala gets a bit of a bad press;
yes, the cheap versions can be ex-
ceptionally nasty, but chilled down,
especially with Christmas pudding,
it can be delicious.

My third introduction to Sicily
came a few years ago, when I dis-
covered the wines of Planeta, which
began producing in the mid-1990s.
Planeta is one of a handful of Sicil-
ian producers such as Firriato, Mor-
gante and Spadafora that are put-
ting this small, mountainous island
back on the wine-producing map. I
was impressed by their Chardonnay
and Merlot, which had notes of
oregano and stewed fruit. They also
produce a spicy, complex white
wine made from the Fiano grape.

But it is the wines from Sicily’s
fast-growing Etna wine region that
are without a doubt the most excit-
ing on the island. Sicily has one of
the oldest wine-making lineages in
the world, tracing its viticulture roots
to the settlement of the Greeks in
the eighth century B.C. Etna DOC
really came alive in the mid-90s,
when a small group of winemakers
stunned the international market
with the flavors they achieved.

One of those winemakers was
Marc de Grazia, who owns Tenuta
delle Terre Nere wine estate. I re-
cently had the chance to taste their
range and was impressed with the
2008 vintage. The estate is made
up of around 30 hectares, planted
at an altitude of between 600 and
900 meters above sea level—just
about the highest a vine can be
planted in the Old World. The soil is
mostly made up of volcanic ash
and sand, but years of eruptions
have led to myriad different soil
types. The weather also plays an
important factor, being both unpre-
dictable and what the estate de-
scribes as “airy”; The vineyard,
which isn’t enclosed by hills, sits ex-
posed to the elements.

The principal grape variety is
Nerello Mascalese, which is indige-
nous to Sicily. Tasting these wines,
one can feel the power and inten-
sity; you can almost taste the volca-
nic ash. I just hope Mount Etna
doesn’t erupt anytime soon.

In Italy, a volcanic vintage

By Amy Ma

C
HEF RICHARD EKKEBUS is a
regular visitor to Hong Kong’s
wet markets, where he sam-

ples vegetables harvested in the
city’s green hinterland and buys
fresh seafood plucked straight from
the South China Sea. But you won’t
find many of these ingredients in
the dishes he cooks at Amber, the
two-Michelin-starred restaurant at
the city’s The Landmark Mandarin
Oriental hotel.

A self-proclaimed fan of Hong
Kong’s local produce, Mr. Ekkebus
says the diners at his French restau-
rant prefer a menu littered with “ex-
otic ingredients.”

Always on the lookout for new
foods, the Dutch-born chef offers
his top picks for the most exciting
imports to land in Hong Kong in re-
cent months.

Amadai fish
This Japanese fish comes in two va-
rieties—the red amadai is available
year-round, but the higher-pre-
mium white amadai is available only
during the autumn and winter. It is
served with its scales intact and the
skin fried to a crisp. “The texture of
the scales when fried in olive oil is a
perfect accompaniment to the high
intramuscular fat content of the
fish,” says Mr. Ekkebus. “Think of
this fish as a well-marbled ‘Wagyu’
of seafood.” It tastes like the light-
est coating of crunchy bread
crumbs over a buttery cod-like fish.

Greffeuile ‘Triple A’ lamb
The Greffeuile family from France
are so obsessed with quality control
that restaurants must be certified
before they can even buy the meat.
The family's “Triple A” lamb gets its
name from the three French words
agneau (lamb), allaitont (milk-fed)
and d'Aveyron (a region in France
near Roquefort). The animals are
fed only on their mother's milk, so
the cuts are extremely delicate and
never gamey in taste.

‘Le Mans’ poulard
Supplied by Hugo Denoyer, aka the
“butcher of the stars” (“stars” re-
fers to Michelin-starred restaurants
and also to Paris celebrities), a pou-
lard is a young hen that has been
spayed. The meat has a thicker layer
of fat, which melts away when fried
and helps produce a crispier skin.

Kegani crab
The Hokkaido crab is ugly in appear-
ance—picture a massive hairy crab—
but divine in flavor. Its specialty lies
in the texture of its meat, which Mr.
Ekkebus likens to “the flesh of pome-
los or grapefruit” because it flakes
into miniature segments. It is tradi-
tionally served raw.

Les Vergers St. Eustache
fruits and vegetables
The fruits and vegetables grown in
this particular garden in southern
France are raised on calcium
grounds and harvested only from
heirloom seeds. As a result, the
“carrots really taste like carrots,
not a bland, mass-produced ver-
sion people have gotten used to,”
says Mr. Ekkebus. Fr
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Wine
WILL LYONS

v Food & Wine
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I
N 2006, WHEN a U.S. Ryder
Cup team rich in born-again
Christians descended on the K

Club in Ireland for the biennial
matches, the British press pub-
lished several reports about the
team’s conservative leanings, both
religious and political. One head-
line referred to “Saint Tom” in ref-
erence to Tom Lehman, the team
captain, who wore a bracelet in-
scribed with the letters W.W.J.D.
(“What would Jesus do?”). An-
other, written by a liberal Ameri-
can journalist, Bruce Selcraig,
quoted commentator David Fe-
herty saying: “I think a lot of Euro-
peans find that conservative Chris-
tian thing as frightening as conser-
vative Muslims.”

European attitudes toward
America have improved slightly
since 2006, but this year’s Ryder
Cup team, which travels to Celtic
Manor in Wales for the Oct. 1-3
event, is no less religious than its
predecessor. The captain, Corey
Pavin, and several of the players
(not to mention Mr. Lehman, who
returns as an assistant captain)
are born-again Christians. Three
of Mr. Pavin’s four discretionary
“captain’s picks”—Stewart Cink,
Zach Johnson and Rickie Fowler—
are regulars at the PGA Tour’s
weekly Bible-study sessions.
Messrs. Pavin and Lehman are
also frequent attendees, along
with team members Bubba Wat-
son and Matt Kuchar. (The fourth
pick, Tiger Woods, claims Bud-
dhism as his religion.)

No one but stray bloggers has
alleged that Mr. Pavin made his deci-
sions based on religion—as golf
picks they’re fairly unassailable. But
the subject is close to the surface.

“It’s going to be an issue, for
sure. The British tabloids will hop
on it and hit it hard,” predicted
Paul Azinger, the 2008 U.S. Ryder
Cup captain and himself a born-
again Christian.

Mr. Pavin declined to comment
about how or whether his reli-
gious beliefs will be a factor in
how he captains the team.
Through a spokesman, he said it
was a private matter.

The Ryder Cup never fails to
waken fierce emotions among ath-
letes unaccustomed to being part
of a team. The Europeans, who

hail from many different nations,
have dominated lately. Wounds
still fester over an incident which
some European players saw as
rude and jingoistic: At the 1999
matches at the Country Club in
Brookline, Mass., the U.S. team
stormed the 17th green after Jus-
tin Leonard dramatically holed a
45-foot putt in his singles match
against José Maria Olazabal, even
though Mr. Olazabal still had a
putt to tie the match. Mr. Leonard

and others apologized, saying
they got carried away.

Religion and sports are hardly
strangers. Christian devotional
gatherings are popular in every
professional sports league, includ-
ing the NFL and Nascar. The PGA
Tour version, which has no offi-
cial connection to the Tour itself,
usually meets on Wednesday eve-
nings in a hotel banquet room or
private home (sometimes the
home of a player) and typically at-
tracts 30 to 50 participants, occa-
sionally up to 100 and occasion-
ally fewer than a dozen, such as
at limited-field events. For the
past 30 years, the sessions have
been led by Larry Moody, an Elli-
cott City, Md.-based minister, or
his partner at Search Ministries,
Dave Krueger. Rev. Moody, citing
a longstanding policy to protect
the privacy of those who attend,
declined to comment.

“The messages aren’t really Bi-
ble study so much as inspira-
tional, on topics like courage and
patience,” said Mr. Azinger. “It’s
nondenominational, very comfort-
able, very easy, and anyone is wel-
come—wives, caddies, media peo-
ple, guests, anyone who wants to
come. One thing it’s definitely not

is an outreach thing.” It’s more
like a traveling church for Tour
participants who hope to be other-
wise occupied on Sunday morn-
ings, the traditional time for
church, playing in the final round
of that week’s event.

For most secular outsiders,
these private Wednesday devotion-
als aren’t much of an issue. What
some find irksome, though, are
postvictory comments thanking God
or Jesus. After Zach Johnson won
the 2007 Masters, he said, “Being
Easter, my goal was to glorify God,
and hopefully I did that today.”

Some European media outlets
made cracks. “Another American
winner, another sermon,” said the
Times of London. The Daily Tele-
graph wrote: “...[S]tatements sug-
gesting Jesus was there at his
shoulder and therefore not
‘looking after’ the other 60 com-
petitors seem a tad presumptu-
ous.” The complaint is that Chris-
tians consider themselves some-
how special.

“I know that’s the message
that comes across sometimes,”
said Mr. Lehman by telephone this
week. “To be told you’re somehow
missing something, or inferior, or
that somebody else is more fa-

vored than you, that can be really
aggravating and infuriating. It’s
perceived as arrogance or pride.
But I don’t know anybody who in-
tends to make that impression.”

From my experience as some-
one who grew up in an evangelical
Christian home but has lived most
of his adult life in a secular milieu,
one of the most unfathomable
parts of born-again Christianity for
the uninitiated is often the deeply
personal nature of believers’ rela-
tionship with their God. God is not
a vague concept but an everyday,
particular presence in their lives.
So when a devout Christian athlete
thanks God after winning some-
thing, it’s not so much of a stretch
as it might appear to some.

“Players, no matter what the
sport, will thank their coach, their
sports psychologist, their wife,
their nutritionist, but the minute
they get to thanking God, it sud-
denly becomes, ‘Uh-oh, that’s ta-
boo.’ But it shouldn't be, because
God is there for them that way,”
said Mr. Lehman. Nevertheless, it
weirds a lot of people out.

As Ryder Cup captain in 2006,
Mr. Lehman said he organized no
formal Christian activities for the
team and avoided expressly reli-
gious references in his motiva-
tional remarks to the team. “To
me, the Ryder Cup is not the time
or the place for that kind of
thing,” he said. Rev. Moody was
around and available to individu-
als, but he didn’t address the
team. Separately, the late golf leg-
end Byron Nelson, an accom-
plished woodworker, made a small
wooden keepsake for each player
with a verse from Psalms on one
side. And a few players indepen-
dently had Christian fish symbols
on their bags. The U.S. team lost
in 2006, 18 1/2 to 9 1/2.

In 2008, at the Ryder Cup
matches at Valhalla in Kentucky,
Mr. Azinger similarly didn’t in-
voke religion. “There were no
prayers or moments of silence.
There was no need for that. That’s
not the captain’s responsibility.
He’s there to organize things and
take the pressure off the players
and then to get out of the way,”
Mr. Azinger said. The pod struc-
ture that Mr. Azinger instituted,
dividing the team into three four-
man groups based on Navy Seal
practices, helped produce a 16
1/2-to-11 1/2 American upset win.

Mr. Pavin’s captain’s picks were
logical. Mr. Woods, whose game
appears to be coming around de-
spite another over-par round last
Friday at the BMW Championship,
was a no-brainer. Messrs. Cink
and Johnson, both experienced Ry-
der Cup hands, have been playing
superb golf recently and will add
stability to a U.S. team with five
Ryder Cup rookies (Messrs. Wat-
son, Fowler and Kuchar, Dustin
Johnson and Jeff Overton).

The 21-year-old Mr. Fowler, de-
spite ranking only 20th on the Ry-
der Cup points list, brings enthu-
siasm, personality and five top-10
finishes this year, as well as a 7-1
match play record in amateur
Walker Cup competitions. He also
marks his golf balls with “4:13,”
for a verse in Philippians: : “I can
do everything through him who
gives me strength.”

v Golf

Religion and the Ryder Cup
U.S. team captain Corey Pavin and some of his players are devout Christians—Does it matter?

Corey Pavin in action during the second round of the Senior Open Championship at Carnoustie in Angus, Scotland, in July.

Arbitrage
Bodum Bistro Toaster

Note: Prices of a two-slot, matte-steel finish
toaster, plus taxes, as provided by retailers in 
each city, averaged and converted into euros.

City
Local 

currency Œ

New York $79 Œ62

Paris Œ99 Œ99

Frankfurt Œ104 Œ104

Rome Œ109 Œ109

Brussels Œ111 Œ111

London £99 Œ120

Golf Journal
JOHN PAUL NEWPORT
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By J. S. Marcus

G
LACIERS MADE WESTERN
Norway’s landscape: Their
Ice Age predecessors dug its

fjords over hundreds of thousands
of years. Though they’ve left their
impact everywhere, when viewed
from a cruise ship or a trail, the
great ice masses can look impossi-
bly far away.

Remote they are no longer. A
young generation of adventure-
sports lovers is turning the gla-
ciers of Norway’s fjord country
into a vast natural playground. Al-
though organized glacier hikes,
usually lasting a couple of hours,
have gone on for decades in this
region about 240 kilometers north-
east of Bergen, wilderness activi-
ties have increased sharply in the
last few years—everything from a
kayak cruise on a glacier-filled
lake to a tour on horseback across
an expansive glacial flood plain.

Some of these new activities
are for experienced athletes, like

“riverboarding,” or putting on a
wet suit and crash helmet, and
riding down river rapids on a
small flotation device. But most
others “look like extreme sports,
but they’re really not,” says Peder
Kjaervik, director of the visitors’
center near the Nigardsbreen, the
area’s most approachable glacier,
of the many activities now on of-
fer. Andy Cullens, a native New
Zealander, whose Jostedal Valley
company Ice Troll specializes in
kayak and rafting trips for the
whole family, says his customers
range in age from two to 87.

Other than warm clothing, the
local guides will provide all neces-
sary equipment, including ice axes
and crampons (the jagged skate-
like shoe attachments necessary
for walking on a glacier), and even
hiking boots, if any last-minute ar-
rivals are wearing tennis shoes or
sandals. “People turn up with
their lunch and a camera,” says

Mr. Cullens, of his kayak tours of a
remote, high-altitude lake called
Styggevatnet, which culminates in
a hike onto a nearby glacier.

A good first stop for a glacier
jaunt is the Norwegian Glacier Mu-
seum, on the southern edge of con-
tinental Europe’s largest glacier,
the Jostedalsbreen. (At 487 square
kilometers, it’s technically an ice
cap and contains some 25 named
glaciers that sweep down into sur-
rounding valleys.) In this idyllic
fjord-side resort, called Fjaerland,
two glaciers nearly come down all
the way into the fjord.

At the museum, a panoramic
film displays the area’s lunar-like
moraines, polar ice fields and
steep, green valleys, giving air-
borne views of many major gla-
ciers in the neighborhood. “Each
glacier has its own beauty,” says
the 36-year-old Mr. Cullens. A vet-
eran glacier guide who has
worked in Iceland and New
Zealand, he likes the accessibility

and variety of the Jostedalsbreen.
The glacier museum encour-

ages visitors to touch hunks of gla-
cial ice, streaked with crystals
formed over hundreds of years.
The late Sverre Fehn, who won ar-
chitecture’s prestigious Pritzker
Prize, designed the museum—
made from textured concrete,
slate and wood—as a kind of celes-
tial bunker. The austere building
“communicates like a poem with
its surroundings,” says Norwegian
architect Kjetil Trædal Thorsen, a
partner in the Oslo firm Snohetta.

Before roads were built, farm-
ers sometimes crossed the ice
cap on foot to visit relatives in a
neighboring valley. These days, a
winding road network, much of it
constructed in the last few de-
cades, makes getting around
much easier.

The Nigardsbreen glacier, part
of the Jostedalsbreen, is about a
three-hour ride from Fjaerland.

The trip goes through hills and,
toward the end, up the narrow Jos-
tedal valley, which has an almost
tropical lushness in summer, en-
riched by glacier runoff.

About a 45-minute hike from a
parking lot, the Nigardsbreen is
particularly accessible and beauti-
ful, says German geologist and gla-
cier expert Anne Hormes, who is
an associate professor at UNIS, a
university in Svalbard, a Norwe-
gian archipelago east of Green-
land. (It is one of the most north-
erly universities in the world.) In
photographs, the glacier looks
like a sooty snowbank; close-up,
it is an eerie blue mountain of
ice, winding its way down to a
milky-green glacial lake with
hardly a plant in sight.

“I like the area because of the
contrast” between the all-white,
treeless top of the glaciers and
the rich green valleys, says Martin
Alex Nielsen, a young Oslo-based
events coordinator and glacier
guide for DNT, Norway’s national
trekking association. DNT has
boosted its seasonal activities on
the Jostedalsbreen, from a two-
day ski trip in spring, when partic-
ipants ski up and across the whole
of the ice cap, camping out over-
night on the surface, to advanced
“glacier workshops” in August,
when summer melting opens up
dangerous gaps, or crevasses, that
participants are taught to master.

Ice Troll’s kayak trips on the
high glacial lake of Styggevatnet
and hikes on the adjoining Aust-
dalsbreen glacier generally start
in early July and last through Sep-
tember. Mr. Cullens started orga-
nizing kayak trips here in 2002.
More recently, he added white-wa-
ter rafting in the Jostedal valley’s
river, and this year, he introduced
riverboarding.

Early this summer, Mr. Cullens
and some friends crossed a lake
by kayak and then came down a
glacier arm that they believe
hadn’t been walked on in decades.
Last month, together with the six-
year-old Jostedal company that
organizes summer horseback
rides, he turned that experience
into a guided tour.
 J. S. Marcus is a writer

based in Berlin.

From kayaking to riverboarding and riding,
new adventure activities are turning
Nordic ice masses into a natural playground

Norway’s glaciers
become a hot spot

The Cathedral of Christ the Light was completed in 2008.

Left page, top, climbing a mountain over
the Norddalsfjord; bottom, kayakers on
Styggevatnet Lake.
This page, above, a view of Styggevatnet
Lake; right, one of the rooms at the
Juvet Landscape Hotel.

v Travel

TRIP PLANNER

Getting There
Sogndal is the Jostedal area’s trans-
portation hub. Wideroe, the Norwe-
gian regional airline owned by SAS
Group, offers regular turboprop ser-
vice from Oslo. More-scenic op-
tions: a five-hour fjord cruise from
Bergen to Fjaerland or a surpris-
ingly enjoyable bus ride from Oslo
or Bergen to Sogndal. From there,
since public transportation is infre-
quent and often costly, it makes
most sense to rent a car.

Where to Stay
In Fjaerland, the Hotel Mundal
(opened in 1891) is full of rustic
Victorian charm, the kind of place
where you want to linger in the
public rooms and browse the am-
ple library. At its cafe, try the lo-
cally caught smoked trout with po-
tato salad. Open May 1-Sept. 30,
and by request the rest of the

year. About $330 for a large double
room, including breakfast. % +47
5769-3101; www.hotelmundal.no

Near Valldal, about 115 kilometers
north of Stryn, at the Jostedals-
breen’s northern edge, the Juvet
Landscape Hotel, opened this May,
is an experiment in designer luxury.
Made up of seven guest houses,
the hotel offers customized pack-
ages for exploring the region. June,
July and August start at about
$380 for a double. Off-season
rates, including full board, are
around $320 per person. % +47
9503-2010; www.juvet.com

For Guided Tours
For activities in and around the Ni-
gardsbreen glacier and the Jostedal
valley, contact the Breheimsenteret.
Telephone: % +47 5768-3250;
www.jostedal.com

Close-up, the glacier is an eerie blue mountain
of ice, winding its way down to a milky-green
glacial lake with hardly a plant in sight.
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Editor Marisa Wong counsels
travelers on what to do, where to
eat and where to stay in revitalized
Oakland, Calif., near San Francisco.

What to do
Oakland is going through a revival.
A civic push in recent years to revi-
talize the city has resulted in the
opening of new restaurants and
bars, shopping centers and tourist
attractions. The city’s focal point,
Lake Merritt, has benefited from
this activity. Improvements, such
as additional bike paths and park
space, have been going on since
2002. In 2008, the Municipal Boat
House was renovated and a new
restaurant, the Lake Chalet Seafood
Bar & Grill, opened there (1520
Lakeside Dr.; % 510-208-5253;
thelakechalet.com). Visitors to the
lake can rent pedal boats or kayaks,
or stroll around its 5.5-kilometer cir-
cumference. Stop by the Cathedral
of Christ the Light, an awe-inspiring
contemporary wood-and-glass struc-
ture that opened in 2008 (2121 Har-
rison St.; ctlcathedral.org). The
nearby Oakland Museum of Califor-
nia has art, history and natural-his-
tory exhibits. It reopened in May af-
ter a $58 million rehabilitation
(1000 Oak St.; 510-238-2200; muse-
umca.org). Old Oakland—the historic
downtown area—has been restored
to highlight its brick sidewalks lined
with trees and Victorian apart-
ments. New galleries, shops and res-
taurants have made their debut
alongside longtime favorites, such
as Ratto’s Market & Deli, a 113-year-
old deli and specialty shop (821
Washington St.; % 510-832-6503;
rattos.com). In the Uptown neighbor-
hood, last year’s reopening of the
historic Fox Theater (1807 Tele-
graph Ave.; thefoxoakland.com) as a
music venue has helped spearhead
the development of the area, which
has taken on a decidedly art-deco-
meets-funk look.

Where to eat
Oakland has drawn a lot of atten-
tion recently for its burgeoning food
scene, especially after Commis
(3859 Piedmont Ave.,
% 510-653-3902; commisrestaurant.
com) garnered the city’s first and
only Michelin star this year. But
there are many local favorites that
haven’t received as much national
attention. Brown Sugar Kitchen
puts an organic spin on soul food
and is known for its fried chicken
and cornmeal waffles (2534 Man-
dela Parkway; % 510-839-7685;
brownsugarkitchen.com). Champa
Garden, a Lao restaurant near Lake
Merritt, consistently draws crowds
for its stir fries, curries and noodle
soups. Try the appetizer sampler
of Lao sausage, fried rice-ball salad
and spring rolls (2102 Eighth Ave.;
% 510-238-8819; champagarden.
com). More upscale, Wood Tavern
is a go-to for fresh California cui-
sine (6317 College Ave.;
% 510-654-6607; woodtavern.net).

Where to stay
The Claremont Hotel Club & Spa is
a white-walled oasis that straddles
the Oakland-Berkeley city line. The
sprawling 95-year-old complex was
renovated earlier this year and fea-
tures tennis courts and a pool.
Room rates range from $209 to
$389 a night (41 Tunnel Rd., Berke-
ley; % 510-843-3000; claremontre-
sort.com). The Oakland Marriott City
Center, located downtown, was also
refurbished this year and is continu-
ing renovation projects into 2011.
Rooms here start at $120 and rise
to $220 a night (1001 Broadway;
% 510-451-4000; marriott.com/ho-
tels/travel/oakdt-oakland-marriott-
city-center). In Jack London Square,
the Waterfront Hotel is a modest
option that was renovated in 2008.
Rooms start at $109 a night, and
top out at $389 (10 Washington St.;
% 510-836-3800; jdvhotels.com/ho-
tels/sanfranciscoeastbay/waterfront).

Oakland, California
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By J. S. Marcus

G
LACIERS MADE WESTERN
Norway’s landscape: Their
Ice Age predecessors dug its

fjords over hundreds of thousands
of years. Though they’ve left their
impact everywhere, when viewed
from a cruise ship or a trail, the
great ice masses can look impossi-
bly far away.

Remote they are no longer. A
young generation of adventure-
sports lovers is turning the gla-
ciers of Norway’s fjord country
into a vast natural playground. Al-
though organized glacier hikes,
usually lasting a couple of hours,
have gone on for decades in this
region about 240 kilometers north-
east of Bergen, wilderness activi-
ties have increased sharply in the
last few years—everything from a
kayak cruise on a glacier-filled
lake to a tour on horseback across
an expansive glacial flood plain.

Some of these new activities
are for experienced athletes, like

“riverboarding,” or putting on a
wet suit and crash helmet, and
riding down river rapids on a
small flotation device. But most
others “look like extreme sports,
but they’re really not,” says Peder
Kjaervik, director of the visitors’
center near the Nigardsbreen, the
area’s most approachable glacier,
of the many activities now on of-
fer. Andy Cullens, a native New
Zealander, whose Jostedal Valley
company Ice Troll specializes in
kayak and rafting trips for the
whole family, says his customers
range in age from two to 87.

Other than warm clothing, the
local guides will provide all neces-
sary equipment, including ice axes
and crampons (the jagged skate-
like shoe attachments necessary
for walking on a glacier), and even
hiking boots, if any last-minute ar-
rivals are wearing tennis shoes or
sandals. “People turn up with
their lunch and a camera,” says

Mr. Cullens, of his kayak tours of a
remote, high-altitude lake called
Styggevatnet, which culminates in
a hike onto a nearby glacier.

A good first stop for a glacier
jaunt is the Norwegian Glacier Mu-
seum, on the southern edge of con-
tinental Europe’s largest glacier,
the Jostedalsbreen. (At 487 square
kilometers, it’s technically an ice
cap and contains some 25 named
glaciers that sweep down into sur-
rounding valleys.) In this idyllic
fjord-side resort, called Fjaerland,
two glaciers nearly come down all
the way into the fjord.

At the museum, a panoramic
film displays the area’s lunar-like
moraines, polar ice fields and
steep, green valleys, giving air-
borne views of many major gla-
ciers in the neighborhood. “Each
glacier has its own beauty,” says
the 36-year-old Mr. Cullens. A vet-
eran glacier guide who has
worked in Iceland and New
Zealand, he likes the accessibility

and variety of the Jostedalsbreen.
The glacier museum encour-

ages visitors to touch hunks of gla-
cial ice, streaked with crystals
formed over hundreds of years.
The late Sverre Fehn, who won ar-
chitecture’s prestigious Pritzker
Prize, designed the museum—
made from textured concrete,
slate and wood—as a kind of celes-
tial bunker. The austere building
“communicates like a poem with
its surroundings,” says Norwegian
architect Kjetil Trædal Thorsen, a
partner in the Oslo firm Snohetta.

Before roads were built, farm-
ers sometimes crossed the ice
cap on foot to visit relatives in a
neighboring valley. These days, a
winding road network, much of it
constructed in the last few de-
cades, makes getting around
much easier.

The Nigardsbreen glacier, part
of the Jostedalsbreen, is about a
three-hour ride from Fjaerland.

The trip goes through hills and,
toward the end, up the narrow Jos-
tedal valley, which has an almost
tropical lushness in summer, en-
riched by glacier runoff.

About a 45-minute hike from a
parking lot, the Nigardsbreen is
particularly accessible and beauti-
ful, says German geologist and gla-
cier expert Anne Hormes, who is
an associate professor at UNIS, a
university in Svalbard, a Norwe-
gian archipelago east of Green-
land. (It is one of the most north-
erly universities in the world.) In
photographs, the glacier looks
like a sooty snowbank; close-up,
it is an eerie blue mountain of
ice, winding its way down to a
milky-green glacial lake with
hardly a plant in sight.

“I like the area because of the
contrast” between the all-white,
treeless top of the glaciers and
the rich green valleys, says Martin
Alex Nielsen, a young Oslo-based
events coordinator and glacier
guide for DNT, Norway’s national
trekking association. DNT has
boosted its seasonal activities on
the Jostedalsbreen, from a two-
day ski trip in spring, when partic-
ipants ski up and across the whole
of the ice cap, camping out over-
night on the surface, to advanced
“glacier workshops” in August,
when summer melting opens up
dangerous gaps, or crevasses, that
participants are taught to master.

Ice Troll’s kayak trips on the
high glacial lake of Styggevatnet
and hikes on the adjoining Aust-
dalsbreen glacier generally start
in early July and last through Sep-
tember. Mr. Cullens started orga-
nizing kayak trips here in 2002.
More recently, he added white-wa-
ter rafting in the Jostedal valley’s
river, and this year, he introduced
riverboarding.

Early this summer, Mr. Cullens
and some friends crossed a lake
by kayak and then came down a
glacier arm that they believe
hadn’t been walked on in decades.
Last month, together with the six-
year-old Jostedal company that
organizes summer horseback
rides, he turned that experience
into a guided tour.
 J. S. Marcus is a writer

based in Berlin.

From kayaking to riverboarding and riding,
new adventure activities are turning
Nordic ice masses into a natural playground

Norway’s glaciers
become a hot spot

The Cathedral of Christ the Light was completed in 2008.

Left page, top, climbing a mountain over
the Norddalsfjord; bottom, kayakers on
Styggevatnet Lake.
This page, above, a view of Styggevatnet
Lake; right, one of the rooms at the
Juvet Landscape Hotel.

v Travel

TRIP PLANNER

Getting There
Sogndal is the Jostedal area’s trans-
portation hub. Wideroe, the Norwe-
gian regional airline owned by SAS
Group, offers regular turboprop ser-
vice from Oslo. More-scenic op-
tions: a five-hour fjord cruise from
Bergen to Fjaerland or a surpris-
ingly enjoyable bus ride from Oslo
or Bergen to Sogndal. From there,
since public transportation is infre-
quent and often costly, it makes
most sense to rent a car.

Where to Stay
In Fjaerland, the Hotel Mundal
(opened in 1891) is full of rustic
Victorian charm, the kind of place
where you want to linger in the
public rooms and browse the am-
ple library. At its cafe, try the lo-
cally caught smoked trout with po-
tato salad. Open May 1-Sept. 30,
and by request the rest of the

year. About $330 for a large double
room, including breakfast. % +47
5769-3101; www.hotelmundal.no

Near Valldal, about 115 kilometers
north of Stryn, at the Jostedals-
breen’s northern edge, the Juvet
Landscape Hotel, opened this May,
is an experiment in designer luxury.
Made up of seven guest houses,
the hotel offers customized pack-
ages for exploring the region. June,
July and August start at about
$380 for a double. Off-season
rates, including full board, are
around $320 per person. % +47
9503-2010; www.juvet.com

For Guided Tours
For activities in and around the Ni-
gardsbreen glacier and the Jostedal
valley, contact the Breheimsenteret.
Telephone: % +47 5768-3250;
www.jostedal.com

Close-up, the glacier is an eerie blue mountain
of ice, winding its way down to a milky-green
glacial lake with hardly a plant in sight.
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Editor Marisa Wong counsels
travelers on what to do, where to
eat and where to stay in revitalized
Oakland, Calif., near San Francisco.

What to do
Oakland is going through a revival.
A civic push in recent years to revi-
talize the city has resulted in the
opening of new restaurants and
bars, shopping centers and tourist
attractions. The city’s focal point,
Lake Merritt, has benefited from
this activity. Improvements, such
as additional bike paths and park
space, have been going on since
2002. In 2008, the Municipal Boat
House was renovated and a new
restaurant, the Lake Chalet Seafood
Bar & Grill, opened there (1520
Lakeside Dr.; % 510-208-5253;
thelakechalet.com). Visitors to the
lake can rent pedal boats or kayaks,
or stroll around its 5.5-kilometer cir-
cumference. Stop by the Cathedral
of Christ the Light, an awe-inspiring
contemporary wood-and-glass struc-
ture that opened in 2008 (2121 Har-
rison St.; ctlcathedral.org). The
nearby Oakland Museum of Califor-
nia has art, history and natural-his-
tory exhibits. It reopened in May af-
ter a $58 million rehabilitation
(1000 Oak St.; 510-238-2200; muse-
umca.org). Old Oakland—the historic
downtown area—has been restored
to highlight its brick sidewalks lined
with trees and Victorian apart-
ments. New galleries, shops and res-
taurants have made their debut
alongside longtime favorites, such
as Ratto’s Market & Deli, a 113-year-
old deli and specialty shop (821
Washington St.; % 510-832-6503;
rattos.com). In the Uptown neighbor-
hood, last year’s reopening of the
historic Fox Theater (1807 Tele-
graph Ave.; thefoxoakland.com) as a
music venue has helped spearhead
the development of the area, which
has taken on a decidedly art-deco-
meets-funk look.

Where to eat
Oakland has drawn a lot of atten-
tion recently for its burgeoning food
scene, especially after Commis
(3859 Piedmont Ave.,
% 510-653-3902; commisrestaurant.
com) garnered the city’s first and
only Michelin star this year. But
there are many local favorites that
haven’t received as much national
attention. Brown Sugar Kitchen
puts an organic spin on soul food
and is known for its fried chicken
and cornmeal waffles (2534 Man-
dela Parkway; % 510-839-7685;
brownsugarkitchen.com). Champa
Garden, a Lao restaurant near Lake
Merritt, consistently draws crowds
for its stir fries, curries and noodle
soups. Try the appetizer sampler
of Lao sausage, fried rice-ball salad
and spring rolls (2102 Eighth Ave.;
% 510-238-8819; champagarden.
com). More upscale, Wood Tavern
is a go-to for fresh California cui-
sine (6317 College Ave.;
% 510-654-6607; woodtavern.net).

Where to stay
The Claremont Hotel Club & Spa is
a white-walled oasis that straddles
the Oakland-Berkeley city line. The
sprawling 95-year-old complex was
renovated earlier this year and fea-
tures tennis courts and a pool.
Room rates range from $209 to
$389 a night (41 Tunnel Rd., Berke-
ley; % 510-843-3000; claremontre-
sort.com). The Oakland Marriott City
Center, located downtown, was also
refurbished this year and is continu-
ing renovation projects into 2011.
Rooms here start at $120 and rise
to $220 a night (1001 Broadway;
% 510-451-4000; marriott.com/ho-
tels/travel/oakdt-oakland-marriott-
city-center). In Jack London Square,
the Waterfront Hotel is a modest
option that was renovated in 2008.
Rooms start at $109 a night, and
top out at $389 (10 Washington St.;
% 510-836-3800; jdvhotels.com/ho-
tels/sanfranciscoeastbay/waterfront).

Oakland, California
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A taste for the exotic
Chef Richard Ekkebus
in Hong Kong seeks out
unusual ingredients

Above, Amber Executive Chef Richard Ekkebus;
below, white amadai; bottom, Brittany blue lobster with vegetables.

“DO YOU DRINK wines from It-
aly?” asked my French compan-

ion on a recent visit to Burgundy.
“Sure,” I replied. “I drink wines from
Italy—from Piedmont, Tuscany, the
Veneto, Campania—yes, all the time.
Why? You?” The answer confused
him; in France, it seems they rarely
drink wine from the neighboring vil-
lage, let alone another country.

In fact, a quick flick through
the diary shows that in the past
month, for pleasure as opposed to
formal tastings, I have enjoyed
wines from France (Bordeaux, Bur-
gundy, Champagne), California, Can-
ada (my brother-in-law is from To-
ronto; we drink Canadian wine to-
gether), Australia, Portugal, South
Africa and, yes, Italy.

“They’re really very good,” I
went on. “You should try them
when you get the chance. Start
with Valpolicella. It’s nice and fruity,
with an overpowering cherry flavor.
It’s great at lunchtime with a big
bowl of pasta.” Intrigued, he prom-
ised to taste some Italian wine the
next time he visited the country,
which suggested that he had been
to Italy before but had never tried
its wines. I probed no further.

But those who know Italian
wines well would have deplored my
choice. I should have suggested my
French companion try the wines from
Sicily, in particular the wines from
Mount Etna, especially those grown
from vines on the lower slopes of the
volcanic mountain. For it is here, amid
the high altitude and volcanic soils,
that some of Italy’s most exciting
wines are being produced.

At Tenuta delle Terre Nere, near
Randazzo, the red wines have an
ethereal quality—high in acidity,
with a delicate, herbaceous charac-
ter that is reminiscent of Burgun-
dian Pinot Noir. In short, they are
quite unlike what one would imag-
ine wines from Sicily to taste like:
They are texturally light and retain
a purity and freshness.

I haven’t been to Sicily. My intro-
duction to the island came via the
big screen when a young Al Pacino,
playing the iconic mafia villain
Michael Corleone in “The Godfa-
ther,” wandered the arresting rural
landscapes, having been exiled for
murdering the drug lord Virgil Sol-
lozzo. That, and the old bottle of
Marsala my parents kept at the

back of the drinks cabinet.
For those who haven’t enjoyed

the privilege, Marsala is rather like
an Italian sherry. The Marsala indus-
try was started by an Englishman,
John Woodhouse, in the late 18th
century; its popularity during the
Napoleonic wars was helped by the
fact that the British admiral, Lord
Nelson, kept his fleet well stocked
with bottles of it. These days,
Marsala gets a bit of a bad press;
yes, the cheap versions can be ex-
ceptionally nasty, but chilled down,
especially with Christmas pudding,
it can be delicious.

My third introduction to Sicily
came a few years ago, when I dis-
covered the wines of Planeta, which
began producing in the mid-1990s.
Planeta is one of a handful of Sicil-
ian producers such as Firriato, Mor-
gante and Spadafora that are put-
ting this small, mountainous island
back on the wine-producing map. I
was impressed by their Chardonnay
and Merlot, which had notes of
oregano and stewed fruit. They also
produce a spicy, complex white
wine made from the Fiano grape.

But it is the wines from Sicily’s
fast-growing Etna wine region that
are without a doubt the most excit-
ing on the island. Sicily has one of
the oldest wine-making lineages in
the world, tracing its viticulture roots
to the settlement of the Greeks in
the eighth century B.C. Etna DOC
really came alive in the mid-90s,
when a small group of winemakers
stunned the international market
with the flavors they achieved.

One of those winemakers was
Marc de Grazia, who owns Tenuta
delle Terre Nere wine estate. I re-
cently had the chance to taste their
range and was impressed with the
2008 vintage. The estate is made
up of around 30 hectares, planted
at an altitude of between 600 and
900 meters above sea level—just
about the highest a vine can be
planted in the Old World. The soil is
mostly made up of volcanic ash
and sand, but years of eruptions
have led to myriad different soil
types. The weather also plays an
important factor, being both unpre-
dictable and what the estate de-
scribes as “airy”; The vineyard,
which isn’t enclosed by hills, sits ex-
posed to the elements.

The principal grape variety is
Nerello Mascalese, which is indige-
nous to Sicily. Tasting these wines,
one can feel the power and inten-
sity; you can almost taste the volca-
nic ash. I just hope Mount Etna
doesn’t erupt anytime soon.

In Italy, a volcanic vintage

By Amy Ma

C
HEF RICHARD EKKEBUS is a
regular visitor to Hong Kong’s
wet markets, where he sam-

ples vegetables harvested in the
city’s green hinterland and buys
fresh seafood plucked straight from
the South China Sea. But you won’t
find many of these ingredients in
the dishes he cooks at Amber, the
two-Michelin-starred restaurant at
the city’s The Landmark Mandarin
Oriental hotel.

A self-proclaimed fan of Hong
Kong’s local produce, Mr. Ekkebus
says the diners at his French restau-
rant prefer a menu littered with “ex-
otic ingredients.”

Always on the lookout for new
foods, the Dutch-born chef offers
his top picks for the most exciting
imports to land in Hong Kong in re-
cent months.

Amadai fish
This Japanese fish comes in two va-
rieties—the red amadai is available
year-round, but the higher-pre-
mium white amadai is available only
during the autumn and winter. It is
served with its scales intact and the
skin fried to a crisp. “The texture of
the scales when fried in olive oil is a
perfect accompaniment to the high
intramuscular fat content of the
fish,” says Mr. Ekkebus. “Think of
this fish as a well-marbled ‘Wagyu’
of seafood.” It tastes like the light-
est coating of crunchy bread
crumbs over a buttery cod-like fish.

Greffeuile ‘Triple A’ lamb
The Greffeuile family from France
are so obsessed with quality control
that restaurants must be certified
before they can even buy the meat.
The family's “Triple A” lamb gets its
name from the three French words
agneau (lamb), allaitont (milk-fed)
and d'Aveyron (a region in France
near Roquefort). The animals are
fed only on their mother's milk, so
the cuts are extremely delicate and
never gamey in taste.

‘Le Mans’ poulard
Supplied by Hugo Denoyer, aka the
“butcher of the stars” (“stars” re-
fers to Michelin-starred restaurants
and also to Paris celebrities), a pou-
lard is a young hen that has been
spayed. The meat has a thicker layer
of fat, which melts away when fried
and helps produce a crispier skin.

Kegani crab
The Hokkaido crab is ugly in appear-
ance—picture a massive hairy crab—
but divine in flavor. Its specialty lies
in the texture of its meat, which Mr.
Ekkebus likens to “the flesh of pome-
los or grapefruit” because it flakes
into miniature segments. It is tradi-
tionally served raw.

Les Vergers St. Eustache
fruits and vegetables
The fruits and vegetables grown in
this particular garden in southern
France are raised on calcium
grounds and harvested only from
heirloom seeds. As a result, the
“carrots really taste like carrots,
not a bland, mass-produced ver-
sion people have gotten used to,”
says Mr. Ekkebus. Fr
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I
N 2006, WHEN a U.S. Ryder
Cup team rich in born-again
Christians descended on the K

Club in Ireland for the biennial
matches, the British press pub-
lished several reports about the
team’s conservative leanings, both
religious and political. One head-
line referred to “Saint Tom” in ref-
erence to Tom Lehman, the team
captain, who wore a bracelet in-
scribed with the letters W.W.J.D.
(“What would Jesus do?”). An-
other, written by a liberal Ameri-
can journalist, Bruce Selcraig,
quoted commentator David Fe-
herty saying: “I think a lot of Euro-
peans find that conservative Chris-
tian thing as frightening as conser-
vative Muslims.”

European attitudes toward
America have improved slightly
since 2006, but this year’s Ryder
Cup team, which travels to Celtic
Manor in Wales for the Oct. 1-3
event, is no less religious than its
predecessor. The captain, Corey
Pavin, and several of the players
(not to mention Mr. Lehman, who
returns as an assistant captain)
are born-again Christians. Three
of Mr. Pavin’s four discretionary
“captain’s picks”—Stewart Cink,
Zach Johnson and Rickie Fowler—
are regulars at the PGA Tour’s
weekly Bible-study sessions.
Messrs. Pavin and Lehman are
also frequent attendees, along
with team members Bubba Wat-
son and Matt Kuchar. (The fourth
pick, Tiger Woods, claims Bud-
dhism as his religion.)

No one but stray bloggers has
alleged that Mr. Pavin made his deci-
sions based on religion—as golf
picks they’re fairly unassailable. But
the subject is close to the surface.

“It’s going to be an issue, for
sure. The British tabloids will hop
on it and hit it hard,” predicted
Paul Azinger, the 2008 U.S. Ryder
Cup captain and himself a born-
again Christian.

Mr. Pavin declined to comment
about how or whether his reli-
gious beliefs will be a factor in
how he captains the team.
Through a spokesman, he said it
was a private matter.

The Ryder Cup never fails to
waken fierce emotions among ath-
letes unaccustomed to being part
of a team. The Europeans, who

hail from many different nations,
have dominated lately. Wounds
still fester over an incident which
some European players saw as
rude and jingoistic: At the 1999
matches at the Country Club in
Brookline, Mass., the U.S. team
stormed the 17th green after Jus-
tin Leonard dramatically holed a
45-foot putt in his singles match
against José Maria Olazabal, even
though Mr. Olazabal still had a
putt to tie the match. Mr. Leonard

and others apologized, saying
they got carried away.

Religion and sports are hardly
strangers. Christian devotional
gatherings are popular in every
professional sports league, includ-
ing the NFL and Nascar. The PGA
Tour version, which has no offi-
cial connection to the Tour itself,
usually meets on Wednesday eve-
nings in a hotel banquet room or
private home (sometimes the
home of a player) and typically at-
tracts 30 to 50 participants, occa-
sionally up to 100 and occasion-
ally fewer than a dozen, such as
at limited-field events. For the
past 30 years, the sessions have
been led by Larry Moody, an Elli-
cott City, Md.-based minister, or
his partner at Search Ministries,
Dave Krueger. Rev. Moody, citing
a longstanding policy to protect
the privacy of those who attend,
declined to comment.

“The messages aren’t really Bi-
ble study so much as inspira-
tional, on topics like courage and
patience,” said Mr. Azinger. “It’s
nondenominational, very comfort-
able, very easy, and anyone is wel-
come—wives, caddies, media peo-
ple, guests, anyone who wants to
come. One thing it’s definitely not

is an outreach thing.” It’s more
like a traveling church for Tour
participants who hope to be other-
wise occupied on Sunday morn-
ings, the traditional time for
church, playing in the final round
of that week’s event.

For most secular outsiders,
these private Wednesday devotion-
als aren’t much of an issue. What
some find irksome, though, are
postvictory comments thanking God
or Jesus. After Zach Johnson won
the 2007 Masters, he said, “Being
Easter, my goal was to glorify God,
and hopefully I did that today.”

Some European media outlets
made cracks. “Another American
winner, another sermon,” said the
Times of London. The Daily Tele-
graph wrote: “...[S]tatements sug-
gesting Jesus was there at his
shoulder and therefore not
‘looking after’ the other 60 com-
petitors seem a tad presumptu-
ous.” The complaint is that Chris-
tians consider themselves some-
how special.

“I know that’s the message
that comes across sometimes,”
said Mr. Lehman by telephone this
week. “To be told you’re somehow
missing something, or inferior, or
that somebody else is more fa-

vored than you, that can be really
aggravating and infuriating. It’s
perceived as arrogance or pride.
But I don’t know anybody who in-
tends to make that impression.”

From my experience as some-
one who grew up in an evangelical
Christian home but has lived most
of his adult life in a secular milieu,
one of the most unfathomable
parts of born-again Christianity for
the uninitiated is often the deeply
personal nature of believers’ rela-
tionship with their God. God is not
a vague concept but an everyday,
particular presence in their lives.
So when a devout Christian athlete
thanks God after winning some-
thing, it’s not so much of a stretch
as it might appear to some.

“Players, no matter what the
sport, will thank their coach, their
sports psychologist, their wife,
their nutritionist, but the minute
they get to thanking God, it sud-
denly becomes, ‘Uh-oh, that’s ta-
boo.’ But it shouldn't be, because
God is there for them that way,”
said Mr. Lehman. Nevertheless, it
weirds a lot of people out.

As Ryder Cup captain in 2006,
Mr. Lehman said he organized no
formal Christian activities for the
team and avoided expressly reli-
gious references in his motiva-
tional remarks to the team. “To
me, the Ryder Cup is not the time
or the place for that kind of
thing,” he said. Rev. Moody was
around and available to individu-
als, but he didn’t address the
team. Separately, the late golf leg-
end Byron Nelson, an accom-
plished woodworker, made a small
wooden keepsake for each player
with a verse from Psalms on one
side. And a few players indepen-
dently had Christian fish symbols
on their bags. The U.S. team lost
in 2006, 18 1/2 to 9 1/2.

In 2008, at the Ryder Cup
matches at Valhalla in Kentucky,
Mr. Azinger similarly didn’t in-
voke religion. “There were no
prayers or moments of silence.
There was no need for that. That’s
not the captain’s responsibility.
He’s there to organize things and
take the pressure off the players
and then to get out of the way,”
Mr. Azinger said. The pod struc-
ture that Mr. Azinger instituted,
dividing the team into three four-
man groups based on Navy Seal
practices, helped produce a 16
1/2-to-11 1/2 American upset win.

Mr. Pavin’s captain’s picks were
logical. Mr. Woods, whose game
appears to be coming around de-
spite another over-par round last
Friday at the BMW Championship,
was a no-brainer. Messrs. Cink
and Johnson, both experienced Ry-
der Cup hands, have been playing
superb golf recently and will add
stability to a U.S. team with five
Ryder Cup rookies (Messrs. Wat-
son, Fowler and Kuchar, Dustin
Johnson and Jeff Overton).

The 21-year-old Mr. Fowler, de-
spite ranking only 20th on the Ry-
der Cup points list, brings enthu-
siasm, personality and five top-10
finishes this year, as well as a 7-1
match play record in amateur
Walker Cup competitions. He also
marks his golf balls with “4:13,”
for a verse in Philippians: : “I can
do everything through him who
gives me strength.”

v Golf

Religion and the Ryder Cup
U.S. team captain Corey Pavin and some of his players are devout Christians—Does it matter?

Corey Pavin in action during the second round of the Senior Open Championship at Carnoustie in Angus, Scotland, in July.

Arbitrage
Bodum Bistro Toaster

Note: Prices of a two-slot, matte-steel finish
toaster, plus taxes, as provided by retailers in 
each city, averaged and converted into euros.

City
Local 

currency Œ

New York $79 Œ62

Paris Œ99 Œ99

Frankfurt Œ104 Œ104

Rome Œ109 Œ109

Brussels Œ111 Œ111

London £99 Œ120

Golf Journal
JOHN PAUL NEWPORT
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Twenty8Twelve showcases British style
Savannah and Sienna Miller’s whimsical and bohemian brand shirks celebrity appeal, relying on design to power the label

By Cecilie Rohwedder
London

M
ANY OF Twenty8Twelve’s
clothes—like ripped jeans,
oversize tops and scarves—

faintly evoke the style of its famous
backer: actress, model and pa-
parazzi-magnet Sienna Miller. But,
shhh, the brand isn’t advertising
that Miller sister’s connection.

Instead, Twenty8Twelve relies
mainly on Savannah Miller, a fashion
designer whose styles are grabbing
shelf space in high-end department
stores from Seattle-based Nord-
strom Inc. to London’s Liberty PLC.
The brand also has secured a regular
slot at London Fashion Week, set to
begin in the British capital on Friday.

Savannah and Sienna Miller
launched the Twenty8Twelve line in
2007, a time of looming financial cri-
sis when even die-hard shoppers
were rethinking their spending hab-
its. The brand has had to struggle
through the slump, expanding only
cautiously, refraining from opening
the stores it covets in the U.S. and sus-
pending an unprofitable accessories
range. Helping it through the tough
times has been the financial and logis-
tical support of its owner, Barcelona-
based denim maker Pepe Group.

But Twenty8Twelve has mostly
avoided relying on Sienna Miller’s
fame, despite the fact the line is
named for her birthday, Dec. 28. Al-
though Sienna Miller does model the
brand’s clothes, she doesn’t appear in
ad campaigns and neither are there
pictures of her in Twenty8Twelve’s
two London stores.

“We wanted it to be a proper la-
bel, with its own identity, rather than
just emptying out Sienna’s cupboard
and recycling her vintage skirts,”
said Savannah Miller, who trained at
Central Saint Martins College of Art
and Design and previously worked
for the late Alexander McQueen.

London Fashion Week has long

been known for edgy and unconven-
tional looks. It has brought out tal-
ents such as Mr. McQueen, John Gal-
liano and Stella McCartney, but most
of those designers moved on, leaving
London with small, eclectic brands
such as Betty Jackson, Antonio Be-
rardi and Twenty8Twelve, which all
feature on this weekend’s catwalk
calendar. Though more vulnerable to
economic hardship than brands
owned by the powerhouses of Paris
or Milan, observers say quirky labels
such as the Millers’ appeal to shop-
pers tired of the polished, homoge-
nized look churned out by large con-
glomerates. Burberry Group PLC, the
biggest brand showing at London
Fashion Week, recently returned
here after staging its shows in Milan.

Buyers for stores say
Twenty8Twelve showcases a
uniquely British style that is more
whimsical and bohemian than the
more polished and sportier looks
popular in New York, or the perfectly
matched outfits worn in Milan. But
the line also features, for example, a
sharply tailored black coat for £500,
some classic cocktail dresses and a
short, boxy, office-appropriate
jacket for £245. “Twenty8Twelve of-
fers a nice range of styles that appeal
to a variety of girls, which is why it’s
perfect for Shopbop,” said Kate
Ciepluch, fashion director at online
retailer Shopbop.com.

Twenty8Twelve’s annual sales
now total $13 million, of which $1.5
million come from its two London
stores and the rest from wholesale
accounts. The company makes
money “depending on the year, and
the month,” said Nish Soneji, manag-

ing director of Pepe Jeans. Last
year, it lost money.

If Twenty8Twelve made full use
of Sienna Miller’s star power, indus-
try consultants say, it would become
part of her extensive global media
presence and lose its individualistic
edge. One of the few celebrity brands
currently succeeding, the Elizabeth
and James line by Mary-Kate and
Ashley Olsen, also plays down the
personalities of its creators.

In addition, the turns of Sienna
Miller’s career and personal life
would overshadow the brand’s de-
sign qualities and could serve as a
double-edged sword, consultants say.
On one hand, she has been a success-
ful model, appearing on the cover of
Vogue that was featured in the docu-
mentary “The September Issue.” But
her film career has never fully taken
off, and her on-and-off relationship
with actor Jude Law, for example, has
at times generated unflattering tab-
loid coverage. Sienna Miller declined
to comment for this article.

In 2006, two years after starring
in the movie “Alfie” with future boy-
friend Mr. Law, Sienna Miller signed
a two-year contract to become the
face of Pepe Jeans. As her relation-
ship with Mr. Law and her own
quirky style made her one of the
world’s most photographed women,
Pepe owner Carlos Ortega ap-
proached the sisters about starting
a brand. Their first collection came
out in 2007; the inaugural catwalk
show two years later.

“What distinguishes
Twenty8Twelve from a celebrity
line is that it is actually designed,
season after season,” said Ed Burst-
ell, managing director of London de-
partment store Liberty, which says
the line is continuously among its 10
top-selling brands. “It sits side-by-
side with other collections and
holds its own. It’s not a capsule col-
lection that comes and goes.”

‘We wanted it to be a proper label, with its
own identity...,’ says designer Savannah Miller.

Sienna Miller wears Twenty8Twelve;
top, creative director Savannah Miller.
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By J. S. Marcus

L
IV ULLMANN IS known for
her groundbreaking roles in
Swedish movies, but she got

her start on the Norwegian stage.
Born in Tokyo in 1938 to Norwegian
parents, she grew up in postwar
Trondheim, and by her 20s had be-
come one of Norway’s best-known
actresses. In the 1960s she began
her celebrated collaboration with
Swedish director Ingmar Bergman
(1918-2007). She acted in 10 of his
films, starting in 1966 with “Per-
sona,” co-starring her friend, Swed-
ish actress Bibi Andersson; and end-
ing in 2003 with “Saraband,” in

which she appeared alongside Berg-
man regular, Erland Josephson.

“Saraband,” a made-for-television
project, was an exception for Ms. Ull-
mann. Although one of the world’s
most admired actresses, she has all
but given up acting, turning her tal-
ents instead toward directing. Like
Bergman, whose scripts she has
filmed, she directs both movies and
plays, and her second career reached
a high point in 2009, when her Sydney
Theater Company production of Ten-
nessee Williams’s “A Streetcar Named
Desire,” starring Cate Blanchett as
Blanche DuBois, took New York audi-
ences and critics by storm.

This month, Ms. Ullmann, who
spends much of her time in the U.S.,
returns to acting, and to Norway,
with a vengeance. Appearing on
stage for the first time in 20 years,
she has come home to try her hand
at one of modern theater’s great dra-
matic roles—Mary Tyrone, the drug-
addicted matriarch of Eugene
O’Neill’s masterpiece “Long Day’s
Journey into Night.” A dark, rivet-
ing, heartfelt portrait of a doomed
theater clan, the play, set in early
20th century New England, is based
on O’Neill’s own family. Though fin-
ished in the early 1940s, it was not
published or staged until after the
playwright’s death in 1953.

The new production—mounted
by Norway’s traveling repertory
company, the Riksteatret, and
staged by Norwegian actor and di-
rector Stein Winge—will tour some
50 venues across Norway this fall.
Fittingly, the run will end in Decem-
ber at Stockholm’s Royal Dramatic
Theater, Ingmar Bergman’s profes-
sional home, where the play had its
world premier in 1956.

Ms. Ullmann spoke to The Wall
Street Journal by telephone from
Oslo, a few days after the produc-
tion’s Sept. 1 opening.

Why did you return to acting?
It was so tempting to come back to
Norway—to be on the bus and tour
the country, which I did in the begin-
ning of my career. I could never for-
get the beauty of Norway, and it
was tempting to be able to see Nor-
way that way again, and then to
know in the evening I am going to
do my thing.

What is it like to appear in front of an
audience after all these years?
Scary. My part, Mary Tyrone, is on
morphine. In the beginning, her fam-
ily doesn’t know, but very soon, they
know and the audience knows. Then I
go into a narcotic way of being. It’s a
wonder how O’Neill has shown her—
the truth comes out of her. Things

you don’t normally want to say to peo-
ple, she says. I was nervous to go so
far into this most secret place of a hu-
man being, and in front of the audi-
ence, which I haven’t done for so long.

Mary is clearly a victim—of her doctors,
of the society she lives in—but is she
also a victimizer?
Yes, but we all are sometimes the vic-
tim and sometimes the victimizer.
She isn’t more of a victim than any-
body else, but she feels she is a vic-
tim because she is always alone. The
rest of the family goes out to drink—
she feels like a victim because they
are always drunk. But Tyrone and
his sons would say the same: They
feel they are victims, because the
woman who is their wife and
mother is on morphine. We always
find somebody else to blame.

You recently had a great success direct-
ing “A Streetcar Named Desire.” What
was special about that experience?
It was an incredible ensemble,
which is what I like—I don’t like to
be Liv Ullmann, I like to be one of a
group. “A Streetcar Named Desire”
filled me with a lot of happiness.

What do you remember about Ingmar
Bergman’s 1988 Stockholm production
of “Long Day’s Journey into Night”?
I remember that it made a big im-
pression on me. My best friend Bibi
Andersson played my part, and I
think I remember her the most. I
came to Sweden that morning from
the United States, and I thought, I
don’t think I’m going to go see it.
But I went, and I was so happy. I
came up to Bibi afterward to thank
her. I said, “I always knew you were
a great actress but I didn’t know you
were that wonderful.”

How did you prepare to play Mary?
I have never worked so hard on any
role. She talks and talks and talks,
goes from one sentence about one
thing to another sentence about
something else. Why does she

change suddenly? You really need to
do a lot of homework to figure that
out. You should see my script—I
have written so much in it you can
hardly read it anymore. The direc-
tor very often wants me to speak
quickly, and I’m a slow person. I
come from the north of Norway, and
we talk slowly. In the end I did have
to make things quick, to shift in a
quick way. I didn’t understand at
first why it had to be like that.

Ingmar Bergman’s theater productions
are legendary. Why?
I was in one play of Bergman’s. He
came to Norway to do Pirandello’s
“Six Characters in Search of an Au-
thor.” He was incredible—a visionary,
who somehow made everyone else
want to be a visionary. He couldn’t be
better than he was on film, but he was
an amazing theater director.

James Tyrone, Mary’s husband, decided
to sell out his talent for commercial suc-
cess. You have worked with many fa-
mous actors. Is there a James Tyrone
lurking in each of them?
Yeah, in all men, not just actors—
and there is a bit of Mary in all
women. Since you mention James
Tyrone, I have to say that Bjørn Sun-
dquist, my James Tyrone, is one of
the best actors I have ever worked
with. Gene Hackman, Peter Finch,
Max von Sydow and Erland Joseph-
son—he’s right up there for me.

What has the role of Mary Tyrone
taught you about yourself?
I have learned that I also have secrets
that I don’t want to show. I am like
Nora [in Ibsen’s “A Doll’s
House”]—I’m always smiling, want
things to be easy for everybody. Un-
derneath, there is anger, and a feeling
of being victimized. I see that more
clearly—because he is a great play-
wright, O’Neill has shown this to me.
I am now discussing with myself how
not to be Nora so much of the time.
 J. S. Marcus

is a writer based in Berlin.

v Theater

Liv Ullmann’s big return to the stage

Top, Liv Ullmann in ‘Long Day’s Journey into Night’; above, the actress in 1973.
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By Judith H. Dobrzynski
Boston

M
ALCOLM A. ROGERS, the di-
rector of the Museum of
Fine Arts, Boston, is remark-

ably relaxed, considering. In Novem-
ber, in one of autumn’s biggest cul-
tural events, the museum will open
an “Art of the Americas” wing,
which not only expands its space by
28% and raises its profile exponen-
tially, but which also, as Mr. Rogers
puts it, is “central to my career.”

Mr. Rogers, a Briton who, hired
by the MFA in 1994, raised $504 mil-
lion for the whole revamp, consid-
ers it so meaningful, in fact, that he
changed his nationality: “When I em-
barked on this wing, I became an
American citizen, because how
could I expect people to invest in it if
I did not have a stake in it?”

That was in 2003, but the ven-
ture’s roots go back to at least 1999,
when he controversially sacked a
few veteran curators and merged
several departments. He also began
to hint that his new “Art of the Amer-
icas” megadepartment—which
brought together paintings, decora-
tive arts and antiquities from North,
South and Central America—would
one day fill a new building.

But Mr. Rogers took his time.
“One lesson I learned from going
around to other museums is that if
you add a wing thoughtlessly, you
can mess up the flow of the whole
museum,” he says. He cites the
MFA’s 1981 addition, designed by
I.M. Pei for special exhibitions and
contemporary art, as “way too suc-
cessful. People didn’t go to the rest
of the museum.”

To counter that, Mr. Rogers re-
stored and reopened the museum’s
historical entrances on the Fenway
and on Huntington Avenue, which
had been closed. And he hired Lon-
don-based Foster + Partners to de-
velop a master plan and design a
new wing. “The brief was to com-
plete the historical building and not
upstage it,” he says. He did not want
“a showy outside.”

Well, there were other parts of
the brief, too. For one, Mr. Rogers
wanted the new wing, which
projects from the museum’s north-
east side, to be transparent, and it is
largely made of glass. That’s “so peo-
ple outside can see people inside
and know you don’t have to wear
black tie to come in,” he explains. “I
want us to be more approachable.”

The four-floor expansion, de-
signed with the MFA’s 15,000-item
Americas collection in mind, travels
through time, from art dating to the
first millennium B.C. on the lower-
ground floor up to art through the
20th century on the top.

That chronological arrangement
is conservative; thematic groupings
are today considered more visitor
friendly. Yet Mr. Rogers has mixed in
a dose of iconoclasm, a tactic he has
used before. In 1996, he gave celeb-
rity photographer Herb Ritts his
first museum show; the pictures of
scantily clad Hollywood stars and
models drew both thousands of peo-
ple and buckets of criticism about
dumbing down. “I wanted the contro-
versy on purpose,” Mr. Rogers says,
explaining it as outreach to younger
generations even as he defended the
artistry of the photographs. (Similar
statements via exhibitions include
“Dangerous Curves: The Art of the
Guitar” in 2000 and “Speed, Style

and Beauty: Cars From the Ralph
Lauren Collection” in 2005.)

“I don’t feel the need to be con-
troversial anymore,” he says with a
smile, “but I want to do new things.”

With the Americas wing, his unor-
thodoxy is somewhat retro. It will
contain more than 5,000 works of

art, compared with 2,500 on display
before. “The sheer profusion of what
we are showing” sends a message,
he believes. In general, American art
(which for the MFA stops, and turns
into contemporary art, around 1955)
is not a big draw. Yet it is popular
among Boston’s collectors, and rep-
resents a strategic choice for the
MFA. “I wanted to do something
that would express what an extraor-
dinary country this was,” Mr. Rogers
explains. “And I wanted to represent
the whole of the Americas.”

The museum’s chestnuts—like
John Singleton Copley’s “Paul Re-
vere” and Joseph Stella’s “Old Brook-
lyn Bridge”—will still be on view.
But the MFA has added to its trove
and, more important, has gone into
its rich storerooms.

One such glorious work plucked
from storage is Thomas Sully’s “The
Passage of the Delaware,” a view of
George Washington, on a white
horse, at the famous military turn-
ing point. Benjamin West’s “King
Lear” and Copley’s “George IV When
Prince of Wales” were likewise hid-
den away for lack of large-scale
space. Two Victorian period rooms,
acquired in 1977, are also making
their debut, as are new items like a
David Smith sculpture and a ceramic
bowl painted by Jackson Pollock.

The galleries themselves vary,
with wall colors shifting from light
gray to deep blue to a flocked, red-
and-gold wallpaper that re-creates
a pattern from a home of John Han-
cock. Walking with me through
them, Mr. Rogers comments: “It’s
important to create a stage setting,
and to do things differently in dif-
ferent galleries.”

Many—22 of 46 (there are also
four “behind the scenes” galleries
and three for rotating exhibits)—are
what he calls “3-D,” meaning a mix
of paintings, sculpture, decorative
art, textiles, costumes and musical
instruments. In the past, MFA segre-
gated its galleries by media.

There are other statements as
well. Mr. Rogers, who was deeply in-
volved in the planning with Elliot
Bostwick Davis, the wing’s curator,
singles out a gallery for American
Renaissance works by such artists
as Abbott Thayer, Frank Duveneck
and Edwin Austin Abbey. That’s an
“in-your-face” move: “These are
largely unfashionable works that I
want to be fashionable again.”

Mr. Rogers also decreed that
John Singer Sargent have a room of
his own, filled with 28 works from
all periods of his career, in all media,
including his masterpiece “The
Daughters of Edward Darley Boit.”
“Sargent is so central to Boston, I
wanted a ‘destination gallery’ for
him,” he says.

Around the corner is an inspira-
tion of Ms. Davis: a gallery devoted
to works chronicling Americans on
the Grand Tour and hung salon-style,
covering the crimson cotton damask
walls top to bottom. Others include a
gallery that pits Winslow Homer
against Thomas Eakins, one for Cop-
ley, one for abstract works and an-
other for American Modernism.

Though hardly anything seems
“missing” from the American art
narrative, Mr. Rogers concedes that
some parts are sketchy: “There are
still collections out there that could
still come and help us tell the story,”
he says. And he’ll no doubt be woo-
ing the owners. As he sees it, run-
ning a museum is like maintaining a
monumental bridge: As soon as you
finish painting it, you start all over
at the opposite end.

 Ms. Dobrzynski writes about the
arts for the Journal and other

publications. She blogs at
www.artsjournal.com/realcleararts.

A new display of art
A British museum director in Boston reflects on his American wing

‘I don’t feel the need
to be controversial
anymore,’ says Malcolm
Rogers, ‘but I want
to do new things.’

Malcolm A. Rogers.
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Alexander the Great, illustrated and uncovered

Director Sir Jonathan Miller’s ‘Don Pasquale’ delivers and delights

Oxford: For the Ashmolean
Museum’s first major exhibition
in its new building, the title “The
Pre-Raphaelites and Italy” sounds
a bit self-evident. In what other
country would you expect to find
the antecedents of an Italian
painter who was emblematic of
the High Renaissance?

In fact, despite rearranging his
given names from “Gabriel Charles
Dante” to “Dante Gabriel,” Rossetti
(1828-82), the most influential
member of the Pre-Raphaelite
Brotherhood, or PRB, never set foot
in Italy. Of the other two founders,
says curator Colin Harrison in his
gripping catalog essay, John Ever-
ett Millais (1829-96) only finally vis-
ited as a tourist with his wife in
1885. And though William Holman
Hunt (1827-1910) was in Florence
and Naples a great deal between
1866 and 1868, he only went be-
cause his plans to go to the Middle
East had fallen through.

On the other hand, their mentor
and champion, John Ruskin
(1819-1900), spent much time in It-
aly studying its art and architec-
ture. Of course, there were many
other artists involved with the
movement, most notably Sir Ed-
ward Burne-Jones (1833-98) and
Frederic Leighton (1830-96), but
plenty of other nonhousehold
names.

One reason this show is so pleas-
ingly unpredictable is that there

was no PRB manifesto, or even orga-
nization, and ultimately their tastes
and views diverged. Ruskin veered
away from the austerity of the early

Florentines toward the sensuous
qualities of the Venetian painters of
the High Renaissance—contradict-
ing the movement’s original aims.

Initially, the “Brotherhood”
was opposed to what they thought
of as Renaissance practice in favor
of an earlier, more spiritual Gothic
style, and Rossetti in particular
drew on Italian literary sources for
his subjects.

Holman Hunt, on the other
hand, remained so true to the ideal
of painting only what you could see
in front of you, that though he had
completed painting his subject in
the foreground, he couldn’t finish
the 1863 painting of a kneeling
woman (“Past and Present”) until
he made a second trip to Naples in
1868, when he got yet another
woman to pose for the background.
It’s next to an 1864 portrait of the
same woman by Robert Braith-
waite Martineau(1826-69)—a re-
cent discovery, and one of the
quirky joys of this exhibition.

The recent British TV series
“Desperate Romantics” encour-
aged speculation about the PRB’s
sexuality. Here, an array of PRB lily-
pad ladies, made androgynous by
their prominent chins, surrounds
Holman Hunt’s “Il Dolce far
Niente”—his wife’s features, but
surely a drag queen. —Paul Levy

Until Dec. 5
www.ashmolean.org

AGIANT, CARNIVOROUS di-
nosaur will lead Sotheby’s

first auction in Paris devoted en-
tirely to natural history, on Oct. 5.

The ferocious creature is an
Allosaurus, a Jurassic species
with huge jaws and killer teeth
that lived around 153 million to

135 million years ago. Giant skel-
etons of carnivorous dinosaurs
rarely come on the market; this
will be the first-ever specimen
of an Allosaurus to appear at
auction (estimate: Œ800,000).

The 86-lot sale includes an
exotic range of legendary
beasts, petrified woods, fossil-
ized fauna, translucent crystals
and sculpture-like shells. The
items come from private collec-
tions in Europe and the U.S.

Eric Mickeler, a Sotheby’s
natural-history consultant, says
dinosaur skeletons, fossils and
minerals are viewed as “artistic
masterpieces or wonders of na-
ture” as they “retrace the saga
of evolution.” Of the once
“mighty terrestrial and marine
mammals,” only whales still sur-
vive, he adds. “Interest in prehis-
toric remains has undergone a
striking resurgence in France
over the last few years,” Mr.
Mickeler notes.

Another rare creature in the
sale will be an around 190-mil-
lion-year-old Plesiosaurus Crypto-
cleidus, a marine reptile that
was an extremely fast predator,
preying on fish and squid (esti-
mate: Œ320,000-Œ370,000). My-
thology has the Loch Ness mon-
ster looking like a Plesiosaurus.

The giant Aepyornis maxi-
mus of Madagascar, known as
the elephant bird, has been ex-
tinct since the 17th century,
hunted down for its rich meat.
Its eggs remain as a reminder
that these birds ever existed,
and their primal form has in-
spired the work of modern
sculptors such as Alberto Gia-
cometti. Two of these eggs are
in the sale, with one estimated
at Œ30,000-Œ40,000; and the
other at Œ20,000-Œ30,000.

Some 50 million years ago,
the climate in the southwest re-
gion of Wyoming was a vegetal
and aquatic paradise. From that
time comes a monumental, fos-
silized palm leaf surrounded by
swimming fish, estimated at
Œ80,000-Œ100,000. Few prehis-
toric palm leaves survive be-
cause of their fragility.

A charming pair of fossilized
mud crabs, buried around 45 mil-
lion years ago near Vicenza, It-
aly, are expected to fetch
Œ14,000-Œ16,000.

Palm tree leaf with fossilized
fish from 50 million years ago.
Estimate: Œ80,000-Œ100,000.

Cuirass breastplate,
Italy (late 16th century).

The diverging tastes of Pre-Raphaelites

London: With budget cuts loom-
ing, both the Royal Opera and English
National Opera are relying this sea-
son on their one sure-fire hit direc-

tor, Sir Jonathan Miller. From Octo-
ber to January, the ENO will give no
fewer than 13 performances of his
1930s-Paris “La Bohème.” The ROH

opened its season with his “Cosí Fan
Tutte” and a couple of days later, re-
vived his rollicking “Don Pasquale.”

Staged in Isabella Bywater’s
gasp-provoking, fullsize, three-sto-
rey set based on a mid-19th century
doll’s house, the current production
has the inestimable advantage of a
wonderful cast and conductor.
Evelino Pidò is completely at home
with Donizetti’s demanding score,
and apart from the brass section
needing a little warming-up, his or-
chestra gave its considerable all.

Sir Jonathan uses Ms. Bywater’s
cut-away house to show business go-
ing on, for example, in the kitchen,
while the principal singers are in the
bedroom or salon; and this is occa-
sionally distracting. But the wisp of a
plot needs to be attached to some-
thing to keep our attention—and this
is as good a solution as any I’ve seen.

And it works brilliantly for the su-
perb Paolo Gavanelli in the rapid-fire
patter arias that make up so much of
the title role. His physical presence
is so commanding that it makes no
difference what floor he is on; and,
though he’s much slimmer, the same
is true of the other baritone role, Doc-
tor Malatesta, sung warmly and
acted hilariously by rising South Afri-
can star Jacques Imbrailo.

The soprano who conspires with
Malatesta to defraud Don Pasquale
(so that she can marry his feckless
nephew, sung by Barry Banks) is win-
ningly and accurately sung by Costa
Rican Íride Martínez, who has no dif-
ficulty with her showy coloratura
passages. But the evening belongs
to the director and designer.
 —Paul Levy

Sept. 18, 20, 21
www.roh.org.uk/pasquale

‘Monna Vanna’ (1866) by Dante
Gabriel Rossetti.
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Amsterdam: Great figures in
history always leave in their wake a
changed world and a legacy mixed
of myth and reality. And perhaps no
figure in classical history left a big-
ger stamp than Alexander the Great.
His 11-year, 23,480-kilometer mili-
tary campaign in the fourth century
B.C. established Hellenistic values
and aesthetics across a huge swath
of the known world. In the centuries
following, kings and generals
sought to emulate Alexander, and
his legend grew apace.

The latest exhibition at the year-
old Hermitage Amsterdam sifts
through the legend and tries to
reach the real man. “The Immortal
Alexander the Great” mirrors an ex-
hibition held at the Hermitage in St.
Petersburg in 2007, and takes advan-
tage of the building’s sheer size to il-

lustrate the myth, the legend and
the cultural influence of Alexander.

The show is a lot to take in, so cu-
rators have broken the exhibition
space into a number of sections. The
first section is built around the
“myth” surrounding Alexander, so
the pieces on display are of rela-
tively recent vintage. A wall-sized
painting by Pietro Antonio Rotari
from 1756 depicts “Alexander the
Great and Roxanne,” while a series
of boxwood reliefs by Antoine Marie
Melotte, dated 1777-80, shows the
traits ascribed to Alexander—mili-
tary prowess, political shrewdness
and the ability to inspire armies and
conquered peoples alike—that the
rulers of the courts of Europe
sought to emulate, centuries after
Alexander’s time.

The remaining sections—”real-

ity,” “journey” and “heritage”—are
most compelling, as they include rel-
ics, drawn from the collections of
the Hermitage, that hail both from
the time of Alexander’s upbringing
in the court of his father, King Philip
II of Macedonia, and a treasure trove
of ancient coins, columns, sculp-
tures and ceremonial items, from as
far away as India, that demonstrate
Alexander’s successful export of Hel-
lenism.

The “reality” section is of particu-
lar note for its juxtaposition of relics
from Macedonia—at the time
largely a culture of hunters and peas-
ants—with the physical and intellec-
tual heritage of the Greeks that Alex-
ander was raised to appreciate.
 —Joel Weickgenant

Until March 18
www.hermitage.nl

Íride Martínez as Norina
and Jacques Imbrailo
as Doctor Malatesta.

Collecting
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Cash Deal / by Judith Seretto

THE JOURNAL CROSSWORD / Edited by Mike Shenk

Last Week’s Solution

Across
 1 Aaron got 2,297 

of them
 5 Intense criticism
 9 Like a furious 

fellow’s face
 16 Fender 

attachment
 19 Mantel pieces
 20 Clytemnestra’s 

mother

21 Give off
 22 Operator 

represented by a 
downward arrow 
in symbolic logic

 23 Start of a quote 
by Evelyn Waugh

 26 Nail site
 27 Small bill
 28 Co. with a fleet 

of brown trucks

 29 Japanese 
currency

 30 Dregs, e.g.
 32 Creator of 

Fritz the Cat
 34 Had a list
 37 Dregs, e.g.
 38 Layered 

treat
 40 Child’s 1999 

co-star

 42 “Death in Venice” 
author

 43 Part 2 of 
the quote

 50 Billion years
 51 Old TV part
 52 Rotten 

Tomatoes 
focus

 53 Bastille Day 
season

 54 Make ___ of (botch)
 57 Porridge bit
 60 Severs
 62 “O, I am fortune’s fool!” crier
 63 Villa in Mexico
 66 Part 3 of the quote
 69 Ream piece
 70 Part 4 of the quote
 72 Guarantees the failure of
 74 Part 5 of the quote
 76 Groom one’s brows
 77 Sports shocker
 78 “Life of Pi” author

___ Martel
 79 Peruvian currency
 80 Beginning for dollars 

or chemicals
 81 Dainty drink
 84 Because
 88 Enthusiastically acclaim
 92 Article in Der Spiegel
 93 Part 6 of the quote
 99 Vintner’s prefix
 100 Exorbitant
 101 Traditional first 

anniversary gift
 102 Frat house decorations
 106 Pines
 108 Comment
 112 World capital laid out 

in the late 1950s
 114 Singer Corinne Bailey ___
 115 Take the plunge
 116 Plumeria garland
 117 “Atlas Shrugged” 

writer Rand
 118 End of the quote
 123 Little squirt
 124 Fats Domino’s 

real first name
 125 Mutual fund sales fee
 126 “What’s ___ for me?”
 127 Religious reformer Jan
 128 View from Baku
 129 A ton
 130 Turn down

Down
 1 Word on the street
 2 It may be broken
 3 Central
 4 Orlando-to-Miami dir.
 5 Simple animation form
 6 Not so much
 7 Brouhaha
 8 Guest on Madonna’s 

“Beat Goes On” 
 9 King Mongkut’s portrayer
 10 Glace, when it melts
 11 Mag. staffers
 12 Affiliations
 13 Decathlete Johnson
 14 Challenge in a piano lesson
 15 Where some clubs 

are made
 16 Precede
 17 Sister of Dweezil, 

Ahmet and Diva
 18 Act
 24 “Delish!”
 25 Made a vault
 31 “Sunny little honey” in a 

Maurice Chevalier song
 33 CPO’s branch
 34 Big name on the block?
 35 Grand in scale

 36 “___ do that?”
 39 Banker’s worry
 41 Nantes negative
 43 Puts on
 44 Green Giant utterance
 45 Crown cover
 46 Treasury offering 

during WWII
 47 Stealthy
 48 Reassuring response
 49 Like some players’ wrists

 55 Hardly swanky
 56 Microsoft offering
 58 Check no.
 59 Becomes friendlier
 61 Steplike mine 

excavation
 63 Like Vulcan ears
 64 Throw in
 65 Layered treat
 66 Tina’s “30 Rock” role
 67 Low-cost lodging
 68 First name at New 

Orleans’s NOLA 
restaurant

 71 Red Fort setting
 73 Lacking compassion
 75 Kendrick of 

“Up in the Air”
 81 Darkroom solution
 82 “Right on, brother!”
 83 Some earrings
 85 1963 hit 

“___ So Fine”
 86 Like many 

student films
 87 Affectedly cute

 89 Creatures depicted in 
hieroglyphics

 90 “___ tree falls...”
 91 Watches one’s 

language?
 94 Okra features
 95 Buoy up
 96 Daytime TV mogul
 97 Demands
 98 Pitcher’s pride
 103 Sachet scent
 104 Colleague of Sonia 

and Antonin
 105 Examines carefully
 107 Sam of “Jurassic Park”
 109 Single-handedly
 110 Hashish, for one
 111 Chips collection
 113 Resting on
 115 “Come again?”
 119 Nintendo GameCube’s 

successor
 120 Words with flash 

or pinch
 121 Moreover
 122 Garbage can part

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

19 20 21 22

23 24 25 26

27 28 29 30 31

32 33 34 35 36 37

38 39 40 41 42

43 44 45 46 47 48 49

50 51 52 53

54 55 56 57 58 59 60 61

62 63 64 65 66 67 68

69 70 71 72 73

74 75 76 77

78 79 80

81 82 83 84 85 86 87 88 89 90 91 92

93 94 95 96 97 98

99 100 101

102 103 104 105 106 107 108 109 110 111

112 113 114 115 116

117 118 119 120 121 122

123 124 125 126

127 128 129 130
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By Sean Carroll

Nobody has ever accused
Stephen Hawking of thinking
small. His life has been devoted
to asking foundational questions
about the nature of spacetime
and the origin of the universe. In
his famous “A Brief History of
Time” (1988), he attempted to
bring the mysteries of black
holes and the early universe to a
wide audience.

Now Mr. Hawking and Leonard
Mlodinow have written “The
Grand Design,” which addresses
some of the biggest questions of
all: Why is there something
rather than nothing? Why does
nature have the laws it does?
Why do we exist? These sorts of
“Why?” questions are often ne-
glected by most scientific prac-
tice, but the recent progress of
cosmology and fundamental phys-
ics makes this a good time to
tackle them in earnest.

Putting the word “design” in
the book’s title is the kind of
cheeky humor that Mr. Hawking
has become known for. The au-
thors’ answer to the riddle of the
universe has nothing to do with
intelligent design or with religion
generally. “Some would claim the
answer to these questions is that

there is a God who chose to
create the universe that
way. . . . We claim, however,
that it is possible to answer
these questions purely
within the realm of science,
and without invoking any
divine beings.”

The Hawking vs. God de-
bate has featured promi-
nently in the news of late.
He and Mr. Mlodinow don’t
claim to have proved that
God doesn’t exist; their ar-
gument is somewhat more
confined, but still impor-
tant in its implications. We
understand enough about
the ultimate laws of phys-
ics, the authors say, to con-
clude that we don’t need
God to understand the uni-
verse.

In this short and sprightly
book, Messrs. Hawking and Mlodi-
now take the reader through a
whirlwind tour of fundamental
physics and cosmology, conclud-
ing with an enthusiastic endorse-
ment of the idea that our observ-
able universe is only a tiny part
of a much larger conglomeration,
the multiverse. The universe we
see is big, featuring over a hun-
dred billion galaxies, but it’s still
finite. The multiverse idea sug-
gests that there are other re-
gions, equally impressive in size,
where conditions might be quite
different, right down to different
physical laws or different num-
bers of dimensions of space.

But “The Grand Design” aims
beyond simply surveying hot top-

ics in contemporary physics. It
has a point—that some of the ev-
ergreen “Why?” questions of phi-
losophy may be on the verge of
being answered by modern sci-
ence. Each chapter serves as a
step along the path to finding
such answers. The key that un-
locks the them is not a new idea:
It’s the “anthropic principle,” a
subject of considerable contro-
versy among cosmologists.

If there are many different en-
vironments in the universe, we
should not be surprised to find
ourselves living in those environ-
ments that are hospitable to our
existence. In the solar system, for
example, we should not be sur-
prised that life arose on the sur-
face of the Earth rather than on
the sun (too hot) or the moon

(too dry). Similarly, if there
are many different uni-
verses, we should not be
surprised to find ourselves
living in this one. We might
hope to explain certain fea-
tures of our universe sim-
ply by insisting that it al-
low for intelligent life. If
the mass of the neutron
were smaller than the mass
of the proton, for example,
chemistry as we know it
would be impossible. Per-
haps there is some other
universe where neutrons
are lighter than protons;
but we can’t live there,
since such a universe might
not be able to support life.

Messrs. Hawking and
Mlodinow trace the logic of

quantum mechanics, general rela-
tivity and superstring theory,
showing how a variety of existing
universes isn’t merely possible
but arguably natural. In string
theory, space inevitably has extra
curled-up dimensions that we
can’t see. But there are many
ways for dimensions to curl up,
and each of them leads to differ-
ent apparent “laws of physics.”
Then there’s the idea of inflation,
which predicts that an extremely
tiny region of space can blow up
into a universe-sized domain.
Modern cosmologists believe that
inflation, once it starts, can keep
going forever, continually creat-
ing new “pocket universes” with
different conditions in each one.

This is a picture that has been
put together by a number of theo-

retical physicists over the past
couple of decades, although it re-
mains speculative. Mr. Hawking’s
own major contributions have in-
volved the spontaneous creation
of the universe “from nothing.”
The basic idea comes straight
from conventional quantum me-
chanics: A particle does not have
some perfectly well-defined posi-
tion but rather lives in a superpo-
sition of many possible positions.
As for particles, the logic goes, so
for the entire universe. It exists
in a superposition of many possi-
ble states, and among those
states is utter nothingness. The
laws of quantum cosmology pur-
port to show how nothingness
can evolve into the universe we
see today. Speculative, yes; crazy,
not necessarily.

It is unfortunate that Messrs.
Hawking and Mlodinow choose to
open their book by picking a
pointless disciplinary fight: “Tra-
ditionally these are questions for
philosophy, but philosophy is
dead.” The authors nevertheless
quote a number of philosophers
with apparent approval and en-
gage in more than a bit of arm-
chair philosophizing themselves.

Answers to the great “Why?”
questions are going to be subtle
and difficult. Our best hope for
constructing sensible answers
lies with scientists and philoso-
phers working together, not scor-
ing points off one another.

Mr. Carroll is the author of
“From Eternity to Here: The Quest
for the Ultimate Theory of Time.”

By Alexander Theroux

The year is 1912. Serge Car-
refax, the focus of “C,” Tom Mc-
Carthy’s compelling if demanding
second novel, is growing up on a
pastoral estate in the south of
England. There, with his preco-
cious but troubled sister, Sophie,
he leads a life of joyous agitation,
at least for a while, their days
filled with youthful intellectual
adventures—botanical, electrical
and literary. Although tutors, nan-
nies and gardeners see to the
imaginative youngsters, a twi-
light sense of trouble seems
never far away. There are rumors
of war. “The Krauts are gearing
up to let loose at us, make no mis-
take,” warns a friend of the fam-
ily. It is the sense of a world on
the verge of social upheaval that
gives “C” a certain momentous
quality, allowing Mr. McCarthy a
chance to play with themes of
family disaffiliation, sexual rela-
tions and, indeed, war.

And yet “C” is not a gloomy
novel. Its principal narrative
amounts to a biography of Serge,
whose short life (1898-1922) and
innate interests coincide with a
period of technological excite-
ment in the world at large. It is a
time of electronic experiment,
not only basic Morse Code but
the deeper, more complex cre-
ative theories, devices and field
tests of Marconi and Tesla, along
with early radio, encryption and
code breaking. Another theme in
“C” is the sending and receiving
of facts and truths on all sorts of
levels, not excluding the many

nontechnological ways humans
try (and fail) to communicate.

As it happens, Serge and
Sophie are the children of an ec-
centric inventor who, with his
drug-addled wife, runs a school
for the deaf. (“I am proud to call
myself an oralist,” says the father
in one of his many opinionated
speeches.) The patriarch is solip-
sistically working on electrical de-
vices for deaf children even as
his own children seem to be lost
in their own subjective dreams.
The mystifying bond of the fam-
ily Carrefax seems to be a tinker-
ing with machinery and an experi-
ment with physical phenomena,
including animals and plants.

Serge, we learn early on, is one
of those rare babies (1 in 80,000
births) who are born, like David
Copperfield, with a caul—a skin-
like membrane covering the head
for a brief time after birth. Mr. Mc-
Carthy does not make too much of
this fact, though it does seem to
mark out Serge for a special des-
tiny. Like Dickens’s autobiographi-
cal novel, “C” is a Bildungsroman.
It traces Serge’s psychological and
moral growth from youth to early
adulthood in four c-themed sec-
tions: “Caul,” adolescence and
youth at the estate; “Chute,” a
wartime spell where, at 19, Serge
flies as an observer over enemy

lines during World War I; “Crash,”
a decadent postwar spell in Lon-
don involving drugs and sexual
mouse-hunting; and “Call,” a dra-
matic coda set in Cairo and Alex-
andria, where Serge, working for
the Empire Wireless Chain, de-
scends into the chamber of an ar-
chaeological dig and comes face
to face with death.

The appeal of “C” depends in
part on Serge as a character—a
matter rather ambiguous as pre-
sented, since he carries the bur-
den less of a moral force than of
a groping anti-hero. He can ap-
pear uncannily sterile and ro-
botic. We see him as a sort of
cubist puzzle. He can only make
love from the back, á le chien. He
reads Hölderlin in the midst of
dangerous aerial combat. He feels
bound to lie about the way that
his sweet sister died (a truly
heart-breaking interval in the
first section of the novel). During
the wartime flights, he snorts co-
caine and seems in a desperate
and laughing way to welcome
oblivion. (“He likes it when the
bullets come close—really close,
so that they’re almost grazing
the machine’s side.”)

Still, Serge is a seeker—of
knowledge and experience—and in
that guise a pilgrim we are willing
to follow and even to care for. He
is often pursuing the interests of
his childhood, involving himself
with codes and caprices in what
can broadly be described as a
need to make contact—with his sis-
ter, women of all sorts, himself.

And his emotional life? A
woman appears in each section

of the book, several in certain in-
stances, and Serge’s relations
with them are mostly perfunc-
tory. He looks for love but finds
little. His final rapprochement
with a knowing archaeologist
named Laura proves to be differ-
ent in crucial ways. Their single
fling in an Egyptian burial cham-
ber has the drama of a sudden
and surprising excavation. A
weirder climax to a book could
not be found.

Thus Serge poses a conun-
drum to the reader. He seems
cold, but there is also a wild, ro-
mantic depth to him that keeps
one interested. At one point we
even read, believingly, that Serge
feels “an almost sacred tingling,
as though he himself had become
godlike, elevated by machinery
and signal code to a higher post
within the overall structure of
things.”

Mr. McCarthy, the author of
two previous books—“Remain-

der” (2006), a comparatively
straightforward novel, and “Tin-
tin and the Secret of Literature”
(2006), a work of nonfiction—
seems to know everything. The
curative powers of mineral water.
Wireless transmission and air-
wave technology. Ciphers. Insect
life. There are several splendid de-
scriptions of flying: “The land-
scape falls away, it flattens, voids
itself of depth. Hills lose their
height; roads lose their camber,
bounce, the texture of their pav-
ing, and turn into marks across a
map. The greens and browns of
field and wood seem artificial
and provisional, as though they’d
just now fallen from the sky.”

The formal difficulty of “C”
may go back to the postmodern
idea that shifts interest from the
“what” to the “how” of art, the
game of problematizing. “C” is a
novel of cognition. Throughout,
Serge probes, explores, investi-
gates, and the reader must like-
wise tease out the mysteries of
both the narrative and its main
character.

As to the novel’s title, there is
a plethora of c-words: codes, cal-
cium, catacomb, cyst, carbon
(“the basic element of life”). And,
Carrefax. What does it all add up
to? It is hard to say, but there is
an intrepid attitude to Mr. McCar-
thy’s literary sally that has little
to do with pleasing publishers or
even an audience. “C” is clever,
confident, coy—and cryptic.

Mr. Theroux’s latest novel is
“Laura Warholic: Or, The Sexual
Intellectual” (Fantagraphics).
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By Tom McCarthy

(Jonathan Cape, 310 pages,
£16.99)
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A mosaic image of the Crab Nebula, a remnant of a
supernova explosion, taken by the Hubble Space Telescope.

The Grand Design
By Stephen Hawking

And Leonard Mlodinow

(Bantam, 198 pages, £18.99)

The ‘Why?’ Questions, Chapter and Multiverse
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Liv Ullmann returns 
to acting after 20 years 
Liv Ullmann returns

f 20

Back Back 
on stageon stage

Aachen
architecture
“West Arch—A New Generation in Ar-
chitecture” presents models, pictures
and designs by young Belgian, Ger-
man and Dutch architecture offices.

Ludwig Forum
für Internationale Kunst
Until Nov. 14
% 49-241-1807-104
www.ludwigforum.de

Berlin
art
“Yoko Ono: Das Gift” offers new site-
specific contemporary artwork, consist-
ing of sculptural, sound, film and in-
struction-based participatory elements.

Haunch of Venison
Until Nov. 13
% 49-3039-7439-63
www.haunchofvenison.com

art
“Glass, Handle With Care! Fragile Art
700-2010” shows over 60 items from
the museum’s Isalamic art collection,
tracing the history of glassmaking and
glass art through the last 2,000 years.

Pergamonmuseum,
Antikensammlung
Until Jan. 9
% 49-30-2090-5577
www.smb.museum/smb

Bonn
art
“Vibración: Modern Art From Latin Amer-
ica” presents a European premiere of
works from the Ella Fontanals-Cisneros
Collection, showing key works of 20th-
century Latin American abstract art.

Kunst- und Ausstellungshalle der
Bundesrepublik Deutschland
Until Jan. 30
% 49-2289-1712-00
www.bundeskunsthalle.de

Dublin
music
MGMT perform their Grammy-Award-
winning psychedelic pop in a European
tour in support of their latest album
“Congratulations.”

Sept. 17-18, Olympia
Sept. 20-21 Barrowland Ballroom,
Glasgow
Sept. 23 O2 Academy, Birmingham
Sept. 24 O2 Academy,
Bournemouth
Sept. 26 Apollo, Manchester
Sept. 27 O2 Academy, Leeds
Sept. 29-Oct. 1 Brixton Academy,
London
Oct. 1 Jamm, London

Oct. 3 AB, Brussels
Oct. 4-5 Paradiso, Amsterdam
More European dates at
www.whoismgmt.com/us/home

Düsseldorf
art
“Joseph Beuys: Parallelprozesse” show-
cases 300 works by the German art-
ist, including key installations such as
“Show your Wound,” “The Pack” and
“Fond IV/4.”

Kunstsammlung
Nordrhein-Westfalen
Until Jan. 16
% 49-211-8381-117
www.kunstsammlung.de

Liverpool
art
“The 6th Liverpool Biennial” is the
U.K.’s largest contemporary art show,
presenting among others, the
Bloomberg New Contemporaries, 40
international new projects and the
John Moores Painting Prize 2010.

At various venues
Sept. 18-Nov. 28
% 44-151-7097-444
www.biennial.com

London
art
“Salvator Rosa (1615-73): Bandits, Wil-
derness and Magic” shows paintings
by the Italian Baroque artist, poet and
printmaker, know for his rebellious atti-
tude and mystical motifs.

Dulwich Picture Gallery
Until Nov. 28
% 44-20-8693-5254
www.dulwichpicturegallery.org.uk

art
“Poussin to Seurat: French Drawings
From the National Gallery of Scot-
land” shows Impressionist and Post-
Impressionist works by French artists
such as Boucher, Ingres, Corot, Pis-
sarro and Dulac.

The Wallace Collection
Sept. 23-Jan. 3
% 44-20-7563-9500
www.wallacecollection.org

Manchester
art
“Recorders: Rafael Lozano-Hemmer”
offers seven interactive installations
by the Mexican-Canadian electronic
artist, including “Pulse Room,” shown
at the Mexican pavilion for the Venice
Biennale in 2007.

Manchester Art Gallery
Sept. 18-Jan. 30

% 44-161-2358-888
www.manchestergalleries.org

Naples
art
“Carl Andre. 9 x 54 Napoli Rect-
angle” shows sculptural works
by the American abstract artist.

Alfonso Artiaco
Until Nov. 6
% 39-81-4976-072
www.alfonsoartiaco.com

Paris
opera

“Eugene Onegin: By Piotr Ilyich
Tchaikovsky” premieres Ludovic Tézier

as the title character and Olga Guryak-
ova in the role of Tatiana, backed by the
Paris opera orchestra and chorus con-
ducted by Vasily Petrenko.

Opera Bastille
Until Oct. 11
% 33-89-2899-090

www.operadeparis.fr
art
“Murakami Versailles” places the
manga-inspired pop art sculptures of
Takashi Murakami among the gardens
and gilded halls of Versailles, including
some works displayed for the first
time.

Château de Versailles
Until Dec. 12
% 33-1-3083-7800
www.chateauversailles.fr

Rome
art
“Franz West: Roman Room” shows
new sculptural works by the Austrian
artist alongside a selection of literary,
philosophical and historical texts that
inspired him.

Gagosian Gallery Rome
Until Oct. 30
% 39-6420-8649-8
www.gagosian.com

Wuppertal
art
“Bonnard: Magician of Colors” offers
180 works, including paintings and
photography by the French artist.

Von der Heydt-Museum
Until Jan. 30
% 49-2025-6326-26
www.bonnard-ausstellung.de

Source: WSJ research

‘The Pack (das Rudel)’ (1969) by Joseph Beuys on show in Düsseldorf;
bottom, Jug, Egypt, 11th-12th century, shown in Berlin.
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