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welcome
AS IL TRIDENTE arrives at your home, I hope everyone is safe and 
well. These are certainly strange times, but it’s our pleasure to be 
able to offer you some light reading as the days pass.

In this edition we explore one of the key brand elements of 
Maserati – customisation. In short, this is everything that ensures 
your Maserati is the absolute opposite of ordinary.

Bespoke tailoring and our world-renowned craftsmanship are the 
hallmarks of true luxury and provide a clear distinction from mass 
production. For Maserati as an exclusive brand, offering you, our 
customers, the chance to have your car tailor-made represents this 
distinction from mass-produced premium brands.   

Maserati has offered customisation of its road cars since its very 
beginning, creating personalised statements for every owner. Indeed, 
throughout Maserati’s history there are a number of one-of-one 
models. These masterpieces were created for wealthy individuals 
who knew exactly what they wanted. From movie stars, to 
presidents, to stylish industrialists. The ultimate in exclusivity.

For Maserati today, this same philosophy flows through our veins. 
The introduction of silk (with our Zegna partnership) in automotive 
application is unique and very exclusive. Additionally, the use of Pieno 
Fiore leather, the most premium and natural of all leathers able to be 
customised to an owner’s request. Capitalising further on this is the 
unique Pelletessuta leather weave seen in the unique Pelletessuta 
Editions arriving in Australia today.

Beyond the silk, leather and leather weaves, there are multiple 
woods, metallic weaves, carbon fibre and aluminium insets to lift the 
cabin. Carpets can be individualised, stitching can be individualised, 
headlining material and colour can be individualised, and this is 
before we look at the multiple external colours and options, including 
unique three-layer paintwork. Visit maserati.com and use the online 
configurator to build your next Maserati. 

With just 600 to 800 vehicles arriving in Australia and New 
Zealand in any given year of the current model range, and some 
37,000 combinations in Levante alone, it’s a fair bet that your 
Maserati today is as unique and exclusive as you are.

Bespoke tailoring by the finest craftsmen using the best materials. 
That is Maserati.

GLEN SEALEY
Chief Operating Officer

Maserati Australia, New Zealand 
and South Africa

customisation is the 
hallmark of luxury
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Full concert  
performances

Intimate recitals from  
our musicians’ homes

Audience requests 
from the archive

In-depth interviews 
and more

Discover new music and get to know our musicians in this 
season of free digital performances and films including:

If you are able to, please consider supporting the ACO and our free digital  
season by making a tax-deductible donation: aco.com.au/donate

aco.com.au/acohomecasts
GOVERNMENT PARTNERS

ACO   
   HOMECASTS

Richard Tognetti 
Artistic Director
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EDITOR'S 
LETTER
IF THERE’S ONE thing the last few weeks have 
taught me, it’s the importance of connection.

As we wade through unchartered territory, 
we may feel alone, but we’re all in it together. 
Some of us may live on our own, while some 
may live with partners and / or kids (and 
occasionally wish we lived on our own).

Some may touch their parents and family  
in the flesh, while others can only see them 
through thick glass windows of hospitals.  
As we negotiate a life of working and schooling 
from home, we find new ways to stay 
nourished, sane, and connected.

Even though this era of COVID-19 may be 
finite, we hope, our positive takeouts from 
weeks of social distancing and isolation can  
be permanent. I believe that many of the habits, 
the initiatives, the innovations and the pivots  
of this “new” normal will become, in time,  
just simply normal.

A connection, an emotional reaction, an 
irrepressible pull towards something is more 
important now than ever. When we all come 

out at the other end, we will rebuild and 
re-make our lives in a more customised way. 
We will pick and choose what’s important and 
how we like it. Like a perfectly, uniquely-
customised Maserati.

While it’s certainly been a challenging 
experience editing a luxury magazine during the 
last few weeks, it’s also given us intent to focus 
on what luxury truly means for us in this 
strange time.

In this Bespoke issue of Il Tridente, we show 
you how to customise your art collection, how 
to get the best out of your pasta, how to 
experience the finest Australian wine, and how 
to mould an urban space to serve your purpose.

We also give you an important update about 
the future of Maserati and the company’s vision 
for 2020 and beyond. These are challenging, 
yet exciting times.

KATARINA  KROSLAKOVA
editor in chief
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SKIN CAVIAR
EYE LIFT

REVIVE ∙ RAISE ∙ REDEFINE
THE GAZE IS REAWAKENED

A NEW FOCUS ON EYES. THE FIRST EYE SERUM INFUSED WITH CAVIAR PREMIER 

– THE MOST POTENT CAVIAR INCARNATION YET – 

WITH REGULAR USE, THE ENTIRE EYE AREA, INCLUDING BROWS, APPEARS REVIVED, RAISED, REDEFINED. 

A CAVIAR FUSION FRESHLY BLENDED WITH EACH USE

FOR A GAZE REAWAKENED.

INFUSED WITH CAVIAR PREMIER
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COLLABORATION WITH FASHION DESIGNER 
ZEGNA BRINGS LUXURY LEATHER INTERIORS

inner sanctum 

In the days before modern technology, 
talented artisans fashioned objects of great 
beauty with basic tools and bare hands. 
Today, Maserati and bespoke Italian tailor 
Ermenegildo Zegna continue this tradition, 
ensuring that every detail of their work 
embodies the fi est craftsmanship.
The partnership between the two Italian 
companies has previously created bespoke 
interiors for the Ghibli and Quattroporte 
models — now it’s the turn of the Levante, 
which features PELLETESSUTA™ woven 
leather for the fi st time. Like a fi e, 
made-to-measure suit, PELLETESSUTA was 
developed through the pioneering research 
of the Ermenegildo Zegna Style Centre and 

Maserati. The three-dimensionality of the 
woven strips of leather create a tactile 
surface, restoring light and texture and 
adapting to the sinuous surface of the 
Levante dashboard, seats and door panels.
Based on the petrol V6 Levante GranSport, 
the Levante Zegna Edition also adds unique 
Bronzo exterior tri-coat paint and extensive 
Zegna badging. “We are the only 
automotive company to bring this ground-
breaking PELLETESSUTA interior to market, 
and we’re delighted to have secured just 
seven of these models from such a limited 
global run,” said Glen Sealey, Chief 
Operating Officer, Maserati Australia and 
New Zealand. maserati.com/au  
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news

LEFT: The Levante SUV 
blends a uniquely opulent 

interior with cutting- 
edge driving technology.

CLOCKWISE FROM TOP: 
Extensive Maserati badging 

is found across the tactile 
surfaces; the Levante 

stuns from the outside;  
the plush PELLETESSUTA™ 

upholstery is designed  
by Ermenegildo Zegna;  

the model is available with 
either a V6 or V8 engine. 
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lifestyle news

smells like 
vegan spirIt
When Frances Shoemack couldn’t find an 
all-natural perfume, she chose to make one. 
Plenty of people were happy to tell her it 
was mission impossible. “They told me  
I wouldn’t be able to create something that 
smells like ‘real’ perfume,” says the New 
Zealand-born founder of Abel perfumes.

Seven years on, Shoemack has proven 
them wrong, building a dedicated following 
for her distinctive plant-based perfumes. 
What’s more, she is not alone. 

Natural perfumes — which eschew not 
just animal-derived ingredients including 
ambergris (sourced from sperm whales)  
and musk (from the musk deer) but also the 
synthetics that power many contemporary 
perfumes — are booming. While boutique 
brands are currently leading the charge, 
even venerable houses like Chopard are 
releasing eco-friendly fragrances designed 
to let you feel good as well as smell good. 

Natural fragrances don’t come cheap 
and may have less staying power than 
synthetics, but they have other strengths, 
according to the founder of London-based 
natural parfumier Prosody, Keshen Teo. 

“If you smell a natural jasmine, then  
a synthetic one, you see that the synthetic 
is only a single note, where the natural one 
has many different elements,” says Teo.

Teo’s fragrances are designed to evoke  
a mood rather than deliver a single scent; 
his Lantern Reed, for instance, sparkles with 
notes of grapefruit, orris and vetiver. “I 
wanted to create a perfume that feels like 
fireflies – it’s elegant and unisex,” he says.

Shoemack’s fragrances are also being 
embraced by men as well as women. Even 
Nurture [£80 for 50ml], a blend of orange 
flower, Bulgarian rose, jasmine and 
sandalwood designed in collaboration  
with childrenswear company Gray Label, 
has proven to have broader appeal. 

“We designed it for mothers; when  
you are holding a newborn at your neck 
throughout the day, you’re very aware of 
what you’re using,” Shoemack says. “But  
I know at least one big, tall, tattooed dude 
who wouldn’t wear anything else.” 
abelodor.com, prosodylondon.com
By Ute Junker
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DRINK WELL 
AND BE HEALTHY 

Here’s the best thing to happen to beer 
since they invented it. Forward-thinking 
companies are brewing it with enough 
healthy ingredients to legitimately claim  
it’s good for you.

US beer brands ZeLUS and Sufferfest 
were originally designed for athletes, with 
ingredients like omega-3 fatty acids, chia 
seeds, mineral salts and even bee pollen. 

Now wellness beers have been identified 
as an emerging international beverage 
trend by CatchOn/Finn Partners in its  
Future of Food report for 2020.

Triathlete and Boston-based ZeLUS 
founder Geoffrey Pedder says the brewing  
company markets to craft beer drinkers,  
as well as active lifestyle consumers, and  
is involved with everyone from cycling  
clubs to yoga centres.

Named after the Greek spirit of 
competition and rivalry, ZeLUS beers are  
a superior thirst quencher, he says, with 
brews containing electrolytes and salts  
to replenish fluids.

For extra flavour and fruit and herb kick, 
some brews even contain ingredients such 
as coriander, apricots and citrus peel. 

At San Francisco-based Sufferfest, 
energy and carbohydrate content are the 
focus of its Repeat Kolsch, that weighs in  
at 95 calories and 5 grams of carbs per  
can and includes bee pollen to give it a 
floral, honeyed aroma. Other beer range 
ingredients: blackcurrant, coffee beans  
and coconut water. 

The award-winning beers, says the 
company, are for “wanderlusts, thrill-
seekers and go-getters who live to  
sweat for beer”.

Neither brewer focuses on low alcohol, 
more wellness-enhancing ingredients, 
although some would claim that beer, 
which contains vitamins and minerals,  
has always been a little bit good for you.

At your local bottle shop, you will,  
of course, find an increasing selection of 
low-carb, gluten-free and alcohol-light 
beers. But why not try Feral Hop Hog Pale 
Ale that uses American hops with higher 
quantities of antioxidant-rich polyphenols, 
shown to benefit brain and gut health, or 
Young Henrys and Afends Hemp IPA, that 
contains the hippy healer, hemp seed oil.

For health-conscious purists chasing  
an alcohol-free buzz, Kin Euphorics for 
Humankind promise to win a growing 
percentage of the burgeoning adult 
wellness beverage market. 

With a blend of powerful adaptogens 
like rhodiola rosea and functional herbs that 
are calming to the nervous system, Kin is 
“all bliss, no booze”, says LA founder Jen 
Batchelor. By Helen Hawkes

kombucha  
with a kick 

If marketing geniuses are 
making beer better for you, 
some are attempting to give 

vanilla treats more of a punch. 
Try Kombrewcha, “the  

original hard kombucha”, 
originating in New York City, 
that has a boozy kick, not just 

a gut-friendly benefit. 
Sure, it’s not really a man’s 

man’s drink, more of a 
woke-yoga-tantric-sex-

devotee thirst quencher. But 
who’s to say there’s anything 

wrong with that?
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news

MATCHING ONE OF THE WORLD’S GREATEST 
LUXURY MARQUES WITH ONE OF AUSTRALIA’S 
GREATEST RACETRACKS SEEMS LIKE A MATCH 
MADE IN PARADISO, WRITES GED BULMER.

MASSIMO ATTACK 
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Ironically, a lap of the famed track isn’t 
the fi st order of business when we arrive at 
the Maserati Ultimate Drive Day Experience. 
Instead, we fi d ourselves powering across a 
muddy paddock in a high-riding Levante 
SUV, its vast road-oriented tyres and 
all-wheel drive system doing a magnificent 
job of fi ding traction on the grass and the  
slippery clay.

A Maserati spokesperson driving with us 
explains that the Levante SUV embodies the 
same philosophy of elegant mile-eating 
comfort as Maserati’s very fi st gran turismo, 
the beautiful A6 1500. “Maseratis are social 
cars, they are designed to be shared,” he says, 

For many people, beginning and ending the 
day with a helicopter fl ght is a highlight in 
and of itself. Since fi st being conceived 
centuries ahead of its time by the brilliant 
Italian polymath Leonardo da Vinci, the 
‘chopper’ has become the preferred mode of 
transport for celebrities and rich-listers alike. 

I’m neither but I’ll take a swift and scenic 
30-minute fl ght from Melbourne’s CBD to 
Phillip Island over the two-hour drive any 
day. And when the hours in between are 
fi led with exhilarating hot laps in a stable  
of gorgeous Italian thoroughbreds on the 
Phillip Island Grand Prix Circuit, well then, 
just shut up and take my money. 

ABOVE: A fleet of Maseratis are put through their 
paces at Phillip Island Grand Prix Circuit. BELOW: 
Drivers are briefed before taking to the track.
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~ news ~

as we crest a particularly steep incline, the 
Levante’s nose pointing imperiously 
skywards, its driver momentarily unsighted, 
before realising the car’s camera helpfully 
projects crystal-clear footage of the muddy 
track ahead onto the infotainment screen. 

In addition to its impressive technology 
and undeniable off-road ability, the Levante 
has added considerable bandwidth to the 
ever-broadening Maserati line-up, some of 
which we’ve been invited to experience at 
Victoria’s premier motorsport facility. 

My fellow guests, including Maserati 
owners, prospective owners and friends of 
the brand, sip at steaming cups of espresso 
and nibble on biscotti in the comfortably 
appointed pit facilities, while chief driving 
instructor Renato Loberto explains the 
circuit. 

Once satisfied that we have a basic grasp 
on braking points and cornering lines, 
Renato and his team invite us to select  
a machine from a gleaming lineup, including 
the beautiful Ghibli S, the luxurious 
Quattroporte GTS and the sensual 
GranTurismo MC Stradale. 

Over the next few hours guests are 
rotated through the range, each challenging 
lap revealing subtle differences between 
these magnificent Maseratis. But the 
headline act is undoubtedly the chance  
to experience, for the very fi st time on 
Australian soil, two specially imported 
left-hand drive Levante GTS and Trofeo 
models, each fitted with a stunning new 
Maserati-designed and Ferrari-built  
twin-turbo V8. 

Despite thunderous outputs of 550 and 

ABOVE AND LEFT: The all-action Levante SUV blends  
off-road ability with classic Maserati comfort and luxury. 
OPPOSITE PAGE: The Maserati Ultimate Drive Day Experience  
provides a chance to test the marque’s finest models.  

590hp respectively, these incredible SUVs 
are capable of wading across streams up  
to 600mm deep on their height-adjustable 
air suspension, or accelerating beyond 
300km/h, where conditions allow. 

The Levante Trofeo is in fact the most 
powerful production car Maserati has ever 
built and its performance on the track 
frankly defies logic. 

While the idea of a Maserati SUV may still 
be relatively new, with their astonishing 
horsepower, big-hearted brakes, disciplined 
suspension and intoxicating exhaust notes, 
these new Levante V8 models continue 
Maserati’s long tradition of building 
beautiful fast cars that cosset occupants  
in unrivalled luxury. 

All of which leaves me thinking: perhaps 
I’ll drive back after all.  
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~ news ~
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culture news

The Australian Chamber Orchestra (ACO) 
has unveiled ACO HomeCasts, an extensive 
and innovative digital content season that 
will bring the music and musicians of the 
ACO into the homes of audiences and 
communities across Australia and abroad 
over the coming months, and beyond. 
    The digital season is curated by Artistic 
Director Richard Tognetti, who sees the 
initiative as an opportunity to engage with 
audiences in new and unexpected ways.

Maserati has proudly supported the ACO 
as a National Tour Partner and Major 
Partner since 2010. As National Tour 
Partner, Maserati has joined the ACO in 

presenting some of the most popular 
concert series, including Beethoven & 
Prokofiev in 2019 (which featured Italian 
violinist Lorenza Borrani), Ilya Gringolts 
plays Paganini in 2018, and Emmanuel 
Pahud in 2017. This year, Maserati will 
continue its support as presenting partner 
of the annual Sydney Fundraising Gala, 
taking place in November. 

How different is it to enjoy or consume 
music in front of a computer, as 
opposed to in a concert hall?
RICHARD TOGNETTI: That’s a good 
question. The main point is for us all to now 

THE AUSTRALIAN CHAMBER ORCHESTRA’S ARTISTIC 
DIRECTOR RICHARD TOGNETTI SHARES THE HIGHS AND 
LOWS OF THE ENSEMBLE’S FIRST FULL DIGITAL SEASON.

in tune with isolation

create our own, new sense of ritual. And 
from our end, what we provide, has to be 
either quality or quirky. Simply pressing the 
Record button on an iPad as you sight-read 
your way through a piece of Bach isn’t 
going to cut it. There’s enough of that on 
the internet. 

Our subscribers have paid a lot of 
money, they’ve made a big commitment in 
the old world, in the old normal. They’ve 
planned their whole year around our 
performances. 

So we’re trying to give them that 
experience, that ritual. That is our biggest 
challenge, and we’re taking it very seriously. SO
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What sort nourishment do people need 
now when it comes to art and culture?
RT: I think our listeners don’t need for us to 
just put on flat renditions of a concert. 
That’s not going to be good enough. 
    We need to give them something that 
they will not only enjoy, but that is also 
unique to the home isolation experience.  
So all our musicians now have GoPro 
cameras in their homes, because they give 
you the best depth of field. We’re not in a 
concert hall anymore. We have to think 
outside the box and depth of field matters 
a lot with cameras and audio.  
    People in pyjamas in their studios isn’t 

going to cut it either. I think what people 
would like to see is us getting dressed up 
and making a real effort. I’m trying to 
create multi-dimensional experience, give 
our audiences a sense of imagination, and 
make believe – same as when we were kids. 

You’ve got an extremely busy schedule 
ahead for the HomeCast series. Is that 
just as much for the musicians as for the 
audiences?
RT: We’re trying to get out as much music 
as we can, with the sole purpose of 
capturing our beloved subscribers. They 
went to all that trouble of boking tickets. 

They used to know what they were doing 
for a whole year. Trying to keep them on 
board is our only hope of survival. If we 
can’t succeed in doing that, we won’t be 
here, we won’t be back.
     It’s all about reimagining our lives so 
that we can still have performance during 
all of this. The government is doing a pretty 
good job, but they’ve got to acknowledge 
that culture in our country is essential. If 
you lose these orchestras, if you lose these 
entities, they won’t come back. They’re 
old-growth forests, and you can’t pit one 
group against the other. 

What does the future hold for the 
ACO? What aspects, or new 
developments, will you keep from this 
“new normal” when life resumes?
RT: We’ve always had digital content, but 
that was more about producing very short 
clips of promotional videos, which everyone 
does. Now I’m giving profoundly deep 
thoughts to being a viable and alternative 
performance platform, really using the best 
of the digital platforms, and there are so 
many of them.

I’ve learnt so much. We’re becoming a 
proper production house now, we’re so 
much better at understanding how we can 
present what we have, if we ever go back 
to normal. We’re not giving up. 

These big orchestras, they are huge 
Titanics. The ACO is just 17 players. I’ve 
always adapted quickly, I’ve got my hand 
on the steering wheel, so to speak. With 
the larger orchestras, there’s a massive fault 
in how they operate with these itinerant 
chief conductors on huge salaries who just 
come and go. That has to change in the 
future, surely. 

Today, you have to know where your 
weaknesses are. We’re adaptable, luckily  
I live in a house with a big hall, I have all the 
software, I’ve always been into audio, I’ve 
been into video editing. We’re not able to 
monetise our digital season yet, but we’re 
retooling and being prepared for the worst. 
I am hoping people still use and need their 
imaginations to be activated.

Find the latest releases in the ACO’s  
digital season, ACO HomeCasts, at  
aco.com.au/acohomecasts

THIS PAGE: ACO’s 
Richard Tognetti 
records a HomeCast 
at home. LEFT: The 
ACO in full flight in 
the concert hall, in 
“old” normal times. 
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This year signals the beginning of an 
exciting new era for Maserati in Australia, 
with the launch of a brand new home in 
one of Melbourne’s most exclusive inner-
city suburbs, Richmond.

The flagship Maserati sales and service 
centre, located at 362 Swan Street, marks 
the first time the marque has taken retail 
operations in-house in Australia — a sign  
of the current strength and confidence of 
the brand Down Under.

The move to establish a superb new 
showroom on Australian shores comes  
as a wave of thrilling products are due  
to arrive here over the coming years. 

It began with the 2019 launch of the 
Levante GTS and Trofeo, both of which 

combine the intoxicating power of 
Maserati’s 3.8-litre twin-turbo V8 engine 
with the fine craftsmanship, timeless  
Italian design and boundless practicality  
of the Levante SUV.

This year, those vehicles are expected  
to be joined by a model that’s potentially 
one of the most impressive in Maserati’s 
106-year history — the mid-engined  
MC20 supercar, which is set to launch 
globally in September.

And that is just the beginning.
In fact, by 2023, the entire Maserati 

product portfolio will have been refreshed, 
with every model benefiting from a form  
of electrification, unlocking new levels of 
performance and efficiency.

The new Maserati Melbourne flagship  
is an important part of that future. Having  
a dedicated sales, parts and service 
location, staffed entirely by Maserati team 
members, will allow the brand to deliver 
especially high levels of service. 

The team, led by general manager  
Gary Nadin, are entirely dedicated to the 
Maserati brand, and will give customers  
an ideal point of direct communication, 
whether you are looking to buy a new  
car or service an existing vehicle.

As a unique showroom stocked with  
the latest models, Maserati Melbourne 
redefines the dealership experience, and  
we hope all our Australian customers will 
find the time to experience it in person.

new mecca 
in melbourne
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global news

smooth 
sailing
As Maserati prepares to sail into the future, 
the brand aptly chose the Maserati Multi 70 
trimaran, helmed by Giovanni Soldini and 
his team, to tell the world the name  
of its new super sports car — the hotly 
anticipated MC20.

MC20 — MC stands for ‘Maserati Corse’ 
and 20 refers to 2020 — will be the first 
model of the new era of the brand. 

The new MC20 logo was emblazoned 
across the mainsail of Soldini’s trimaran as  
it underwent routine training in the run-up  
to the RORC Caribbean 600 Race earlier 
this year. The eye-catching move was done 
in tribute to the marque’s exciting new era, 
for which Soldini, a long-term friend of the 
brand, is a leading spokesperson.

It was also a way of underlining the 
connection between the high-performance 
trimaran and the new Maserati super sports 
car, thanks to the manufacturer’s much-
vaunted, world-class engineering.

The Maserati Multi 70 trimaran is the 
‘laboratory boat’ to which the Modena 
Innovation Lab engineers have transferred 
their aerodynamics, technological 
innovation and performance know-how  
— the same values that were applied when 
the team developed the MC20.

What’s more, Maserati Multi 70 and the 
new MC20 model also share a vocation for 
sporting prowess and for racing: with this 
technology-packed model, Maserati intends 
to make a racing comeback.

Since 2012, Maserati and world-famous 
Italian sailor Soldini have been united by the 
same values of passion, adrenalin and the 
pursuit of the highest performance. They 
have been working together in a close, 
strategic partnership, operating beyond  
the scope of an ordinary sponsorship.

“I am proud to represent the Trident 
brand worldwide and am honoured that 

the trimaran Maserati Multi 70 has been 
chosen for the launch of the new MC20 
logo,” says Soldini.

Fittingly, the vehicle has its Modonese 
origins stamped into its DNA: it was 
developed at the Maserati Innovation  
Lab, will be built at the historical plant  
in Viale Ciro Menotti and will have its 
worldwide debut in Modena some time 
later this year.

 “I can’t wait to test drive the car,”  
adds Soldini.
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MANY PEOPLE ARE anxious about collecting 
contemporary art. 

While the desire to own something beautiful and 
unique is natural and deeply instinctual, to an outsider’s 
eye the art world can seem like an impenetrable, 
intimidating place. And, all too often, the art it trades  
in can be just as perplexing, proffering something 
strange and detached from the everyday world that 
leaves the viewer feeling adrift.   

Fortunately, art isn’t what it used to be. The art that 
has emerged since the turn of this century has found a 
new maturity, marked not only by accessibility and 
variety, but by showing a well-considered engagement 
with every conceivable aspect of society — the attitudes 
and events and thinking of today. It is art that speaks  
to the experience of now and talks about old subjects 
in often unexpected new ways.

But it’s by no means straightforward art, or even 
comfortable. The best contemporary art can actually be 
unsettling: its role in society is to challenge our thinking, 
to influence our attitudes. It’s an approach that is more 
appealing than ever to budding collectors, who are no 
longer seen as superior elitists but as savvy investors 
with an eye to the world around them. Unlike other 
ways of supporting the arts, collecting art realises  
a hunger to be directly involved with an exuberant 
industry, to connect with people of talent, passion  
and out-of-the-box ways of thinking. 

AFFAIR 
OF

THE 
ART

LOOKING FOR NEW INVESTMENTS? 
PLUNGE INTO THE THRIVING ART 

MARKET, WHERE CONTEMPORARY 
PIECES APPEAL TO EVERY TASTE 

AND WHIM. WITH SO MUCH 
QUALITY ART ON OFFER, YOU  

TOO CAN BUILD A COLLECTION 
THAT SUITS YOUR  OWN LOOK, 
LIFESTYLE AND LOVES, WRITES 

MARK CALDERWOOD. 
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ABOVE RIGHT: Lauded 
Australian artist Patricia 
Piccinini with her creations. 
Photo: H Walker. OPPOSITE 
PAGE: A collection should be  
full of “pieces you really love”.

According to Roslyn Oxley, director of Roslyn Oxley9 
Gallery and agent for some of the most prominent 
names in contemporary art, those who collect 
contemporary art in particular are increasingly regarded 
as smart and influential people who move with the 
times and appreciate what’s interesting and new. 

“All kinds of people collect art, for a wide variety of 
reasons,” Oxley suggests. Those reasons can include  
collecting as an intellectual pursuit, a way of learning 
more about art, she says. For others, it reflects their 
appreciation of creativity and the desire to care for and 
promote important work, while the investment 
potential can also be a key factor for some. And for 
others still, it is a literal trophy hunt, a confident boast 
of affluence, taste and style.

But as Oxley notes, whatever their motivation, those 
who are drawn to cutting-edge art “appreciate the 
note of strength and clarity that contemporary works 
strike, and the new avenues they open up”. And once 
they start exploring contemporary art, potential 
collectors are surprised how quickly they get hooked.

Before leaping into the fray, art dealers advise 
looking at as much art as possible — and in today’s 
varied market, there is a lot to take in.

Contemporary art comprises a breathtaking array of 
formats and techniques, with artists harnessing every 
medium, from hand-refi ed oil pigments to digital 
technology that was unimaginable even five years ago. 
Art now not only means painting and sculpture, but 
every possible avenue for creativity: photography,  
video and time-based art, installation, performance, 
interactive technologies.

Nor do artists tie themselves down to a single format. 
Some work consistently in a single  discipline, such as 
Archibald Prize-winning painter Ben Quilty, known for his 
distinctive oils, or the undisputed master of photography  
Bill Henson, who uses the language of art to confront  
youth, sexuality, ageing, love and grief in an entirely 
contemporary way.  But others, such as Patricia Piccinini, 
range across the available media according to what expresses  
their ideas best. While known for her hyper-real sculptures 

that explore a strange biology, her practice also spans painting, video, sound, 
installation and even recently, a hot air balloon.

Dealers agree that despite the convenience of online shopping, it’s important to 
experience art fi st-hand. The time-honoured stroll around galleries after brunch 
remains a congenial strategy and can lead to helpful conversations with gallerists. 
Alternatively, destination art fairs are increasingly popular, with their heady mix of 
leisure, tourism and art proving irresistible to time-poor individuals. 

COLLECTING ART 
REALISES A HUNGER 
TO BE DIRECTLY 
INVOLVED WITH AN 
EXUBERANT INDUSTRY, TO 
CONNECT WITH PEOPLE OF 
TALENT, PASSION AND OUT-OF-
THE-BOX WAYS OF THINKING. 
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But perhaps the most promising revolution has 
come in the form of events such as the Melbourne 
Affordable Art Fair, which at last recognises that those 
who want to collect art can be ordinary people from  
all walks of life, not just media tycoons and mining 
CEOs. With no artwork priced over $12,000 — and 
most between $100 and $3000 — it’s the perfect 
opportunity to buy some quality work from leading 
galleries’ rising stars. In fact, it’s often noted that 
starting small helps buyers build 
a collection with real substance, 
rather than just a price tag.

Aspiring collectors should 
also source work from leading 
commercial galleries that, far 
from being intimidating or 
judgmental, deliberately aim to 
make viewing art accessible and 
an enjoyable experience. Top 
galleries carefully select the 
artists they represent and show 
only the best works by those 
artists. Many also tend to offer valuation or restoration  
services for investors’ art portfolios.

“No one would invest tens of thousands in the stock 
market without consulting a broker,” says Martin 
Browne, director of Martin Browne Contemporary in 
Sydney. “And the same goes for art. A gallerist can 
share their in-depth knowledge of the art world and 
offer their professional opinion to steer you towards 
work with strong criteria.

“Choosing art that represents quality takes time, 
education and experience. See what is out there that 
appeals to your taste and budget. It’s like learning to 
appreciate fi e food and wine. There are no shortcuts, 
it just takes a lot of tasting. 

“Most people develop a discerning eye quite quickly, because once they start 
looking at contemporary art, responding to it and thinking about it, they understand 
why they are drawn to certain genres and styles, and start to buy with greater 
sureness and direction. And before they know it, they’ve caught the bug.”

Browne believes contemporary artists offer a way of seeing that is sometimes 
startling, but all the more rewarding for it. He especially admires Linde Ivimey, who, 
since her debut exhibition in 2003, has gained international recognition with her 
innocently macabre, totem-like sculptures in fibre,  feathers and bones. “It’s unlike 
anything else in contemporary art. It looks at things you would normally shy  
away from in a way that completely holds you.”

For anyone new to the art market, it pays to ask hard questions, especially  
when collecting with an eye to investment as well as pleasure.

“Collectors need to plan for the long term and really understand the market,”  
says William Nuttall, director of Melbourne’s Niagara Galleries and expert in blue-

ART NOW NOT ONLY MEANS 
PAINTING AND SCULPTURE, BUT 
EVERY POSSIBLE AVENUE FOR 
CREATIVITY: PHOTOGRAPHY, 
VIDEO AND TIME-BASED ART, 
INSTALLATION, PERFORMANCE, 
INTERACTIVE TECHNOLOGIES.
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chip art. “Short-term collecting doesn’t give artists time to mature or for their work 
to become known, and rarely returns the investment.”

He also cautions against buying according to trends. “As soon as something is 
declared to be ‘hot’ it’s already over, and you’re left at the mercy of the market. But 
if you have collected works that will build in significance, you will be in a better 
position to make a profit and gain a great deal of satisfaction along the way.”

A well-established career profi e and strong exhibition history is a good indicator 
of an artist’s calibre, and often the key to substantial returns. Shortly before he 
represented Australia at the Venice Biennale for his haunting video 
suite  Maddestmaximvs – Planet and Stars Sequence, video artist Shaun Gladwell 
made headlines when his poetic work Storm Sequence  fetched an unprecedented 
price for a video artwork when auctioned at Sotheby’s.

It’s interesting to note that even ephemeral works like performance or digital 
media are highly collectible. Even though not a straightforward art object like a 

painting, a work of digital media can be produced in 
limited edition DVDs or stills for collectors.

When looking to buy, whether it be your fi st piece 
or your fifth, it’s important to remember that a 
collection is a coherent whole, greater than the sum of 
its parts. It relates with authority to each of the works 
and to the collector, and builds a story all its own. 

Most often, this coherence is an unconscious 
tendency rather than a deliberate process, and many 
revel in the complete freedom that private collecting 
affords. Others have found the need to focus their 
efforts, such as eminent collectors Brian and Dr Gene 
Sherman’s interests in art from Australia and Asia 
Pacific in their 800-strong collection, featuring work  
by Mike Parr, porcelain busts by Ah Xian and fruit 
delicately sculpted in salt by Ken and Julia Yonetani.

Surprisingly, the art held in private collections is 
playing a more important role in the wider public 
conversation, with collectors lending works to help 
public institutions ‘plug the gaps’ in their own holdings, 
often hampered by low acquisition budgets. 

While art is certainly an investment, dealers and 
collectors alike are adamant that collecting isn’t about 
the money. Art offers rewards that go far beyond 
simple fi ancial returns; indeed, the best and most 
valuable collections are built by people so passionate 
about their art they would never dream of selling.

“Contemporary art stimulates you intellectually and 
gives you an emotional connection, and offers a deep-
seated sense of solace and restoration,” says William 
Nuttall. “It engages you in almost every way possible, 
every single time you look at it.”

One noted collector is even more succinct: “Don’t 
buy what the market tells you to. When you close the 
front door at the end of the day, it’s just you and the 
pieces you love. You can’t place a value on that.”  •
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Photography: Rohan Thomson for 
www.italianandsons.com.au 
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WHETHER CLASSIC OR CUSTOM, MATCHING 
THE PASTA SHAPE TO THE RIGHT SAUCE IS 

VITAL FOR AN AL DENTE DINING EXPERIENCE, 
AS ANTHONY HUCKSTEP DISCOVERS.

DREAM 
TEAM
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EGGS, FLOUR AND water. Three very basic ingredients, but when 
combined they can cause a complicated debate.

Yep, this holy trinity of ingredients unite to create pasta. But before 
you can raise a spaghetti-entwined fork to your lips, a sudden array of 
animated hand gestures and raised voices disagree on which sauce 
best suits specific pasta shapes.

You’ve got to admire the passion of Italians — after all, pasta sits 
like a nonna’s warming hug at the centre of Italy’s communal table, 
with an estimated 500-plus pasta shapes produced throughout the 
Mediterranean nation’s 20 regions. And so, if you have pasta, you 
have a meal; but what are the rules? 

In Italy, a pasta shape and its sauce can defi e, if not represent, the 
food of a region. Think spaghetti al pomodoro from Campania, 
spaghetti con vongole e bottarga from Sardinia, or trofie with pesto, 
potato and green beans from Liguria. Or perhaps Emilia-Romagna’s 
tagliatelle Bolognese, or pumpkin tortelloni with burnt butter, sage 
and Parmigiano-Reggiano from Lombardia.

The great cuisines of the world are built on wonderful peasant 
cultures where dishes, techniques and meals were created out of 
necessity and access to produce. It formed regionality of cuisine — 
none more so than with pasta.

“In Italy pasta is the classic national dish for a reason and every 
region does exceptional classic versions of it,” says Nino Zoccali, owner 
of The Restaurant Pendolino and La Rosa in Sydney’s Strand Arcade.

“It can be very different though terribly regional. Pasta is really 
what differentiates Italy’s food from anywhere else in the world, and 
when it’s done well, it’s all really good.” 

Traditionally, in restaurants and in the homes of the Italian high 
society, pasta has been consumed as a primo (entrée), after antipasto 
and before the secondo (main course). 

“For the masses and in homes generally nowadays, pasta is often 
simply the main meal. Casual restaurants and bars also serve pasta as 
a main meal or second course. In our restaurants you can do it either 
way,” explains Zoccali.

Pasta may change from region 
to region but historically there 
have been two clear differences in 
Italy. Southern pasta was primarily 
dried, Northern traditionally fresh. 
But that has changed a lot. 

“Due to dual-income 
requirements for most households 
nowadays, and the fact that 

women under the age of 30 pretty much don’t cook in Italy anymore, 
dried pasta dominates just about everywhere in Italy.”

To add just a little more complication to the story, dried pasta is 
sometimes actually served fresh (particularly on the Amalfi Coast) and 
fresh egg-based pasta can also be used dried. 

“With the two main types of pasta, ‘fresh’ and ‘dried’, both can 
have versions of the same shape too,” says Zoccali. 

“Gnocchi is a good example of this, where it is fresh in just about 
every part of Italy except Sardinia, where it is a dried pasta — I told you 
it gets a bit complicated!” he laughs.

Well, if that’s not confusing enough, getting the right match of 
shape and sauce can be just as 
perplexing — especially if you 
want to veer from classic to 
custom pasta.

“In terms of which sauce 
goes with which pasta — the 
choice of each can be 
important,” says Zoccali. 

“Classic combinations are 
classic for a reason, but millions 

of other combinations will work well. Put simply, some combinations 
work a lot better than others and it’s not always apparent. For me, it’s 
a bit like food and wine matching: there are general rules, but you just 
don’t know until you try them together.” 

Jason Saxby, head chef at Raes on Wategos in Byron Bay and 
former head chef of Sydney’s multi-award-winning Pilu at Freshwater 
and Osteria di Russo & Russo, believes that while many Italians will  
say there are rules for pasta, a lot of that was born out of necessity, 
not necessarily because it’s the only way. 

PASTA SITS LIKE A NONNA’S WARMING 
HUG AT THE CENTRE OF ITALY’S 
COMMUNAL TABLE, WITH AN 
ESTIMATED 500+ PASTA SHAPES 
THROUGHOUT ITS 20 REGIONS. 

ABOVE: Leading Australian-
Italian chef, Nino Zoccali.
RIGHT: Spaghetti, tomato, 
lobster oil, kombu, by Sydney 
chef Mitch Orr.
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“There are guidelines to follow. I have a fairly straightforward rule 
that I follow; weight of your sauce equals weight of your pasta,” says 
Saxby. “I don’t mean grab the scales and weigh your sauce. I mean 
how it eats and feels.”

Saxby explains that a rich, thick, heavy sauce needs thick, dense, 
heavy pasta to stand up to it. Conversely if you have a light, delicate 
sauce you want light, thin pasta. 

“I don’t get caught up in worrying too much about specific shapes 
for specific sauces,” he says. 

It is a theory that seems logical. It does, however, eliminate an 
Australian favourite — spaghetti Bolognese. 

“This is something you won’t see in Italy,” says Saxby. “The pasta 
is not heavy enough to stand up to the thick sauce. Bolognese is 
usually served with something a bit more textural like tagliatelle. 

“And then if you look at Sardinia, they do a campidanese ragu 
made with pork sausage and saffron that has the same consistency, 
heaviness and feel of a Bolognese and is served traditionally with 
malloreddus — or gnocchetti Sardi as it is also known — which is a 
short, dense, chewy shell-shaped pasta.”

Saxby’s approach is a little more unique and less 
traditional than other chefs because he is not Italian and 
doesn’t feel so tightly bound to rules or traditions.

“I always want to pay respect to a traditional fl vour 
pairing, ingredient or technique, as I believe it’s important 
to have somewhere to start,” he explains. “Otherwise 
that’s where experimenting or playing around can begin 
to get out of hand.”

Saxby’s fregola and squid ink with prawns, bottarga, 
crisp garlic, chilli and whipped mussel butter gathered 
quite the following during his time at Russo & Russo, but it 

THE GREAT CUISINES OF THE WORLD ARE 
BUILT ON WONDERFUL PEASANT CULTURES 
WHERE DISHES WERE CREATED OUT OF 
NECESSITY AND ACCESS TO PRODUCE — 
NONE MORE SO THAN WITH PASTA.

PASTA COOKING TIPS

1. Dried pasta is all about the “al dente” 
experience.

2. Fresh is all about richness (texture and fl vour) 
and softness.

3. Always make the water as salty as seawater to 
fl vour pasta.

4. Don’t add oil to the water — it will make the 
pasta slippery, preventing the sauce from sticking.

5. Bring water to the boil before placing pasta in, 
then stir it immediately to prevent sticking.

6. Ensure enough room for pasta to move around 
in the water as it prevents pasta sticking.

7. Save a cup of the pasta cooking water to use  
to help thicken sauce if required. 

8. Combine the sauce and pasta in the pan, not in 
your bowl, to ensure all pasta is coated with sauce.

 Jason Saxby, head 
chef at Raes  
on Wategos. 
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LONG THIN (spaghetti, angel hair, capellini, 
spaghettini) 
Sauce: Vongole, small clams, garlic and olive 
oil-based sauces. A simple tomato-based sauce, 
and herbs such as parsley, crumbed pancetta 
and delicate seafood. 
 
LONG FLAT (fettuccine, linguine, tagliatelle, 
pappardelle) 
Sauce: Rich, creamy or meat-based ragu. The 
wider the noodle, the heartier the sauce can be. 
Bolognese in Italy is served exclusively with 
tagliatelle; never, ever with spaghetti. Linguini  
is by far the thinnest and prefers lighter sauces 
and delicate seafood.

LONG TUBE (perciatelli, bucatini, cannelloni, 
manicotti)
Sauce: Similar to the long, thin pastas, but can 
also handle meat ragu as well. The density of the 
pasta and the fact it’s hollow allows sauce to run 
down into the pasta. Also the staple pasta for 
icons like cacio e pepe and amatriciana.   

SHORT TUBE (penne, rigatoni, ziti, 
cavatappi, calamarata, anelli, campanelle) 
Sauce: Versatile for most tomato-based sauces of 
all descriptions. Great with thicker oil-based 
sauces like pestos, hearty sauces like puttanesca, 
creamy sauces with vegetables and meat, and 
oil-based purees. Often used in pasta-bake dishes. 

SMALL TUBE (macaroni, ditalini, cavatappi) 
Sauce: Ideal for soups, for the obvious reason — they’re 
easy to eat with a spoon. You can treat them a bit like ziti 
or penne, and they’re also nice with small seafood (like 
using strozzapreti/fusilli) and in seafood soups. Obviously 
popular baked as well (mac and cheese). 

FILLED (ravioli, tortellini, agnolotti, pansotti)
Add to a simple beef broth or to light sauces such as burnt 
butter and sage that let the pasta and its fi ling shine.

SHORT SHAPED (farfalle, bow tie, conchiglie, fusilli, 
gemelli, casarecce, orecchiette, rotini, cavatelli, 
campanelle, strozzapreti) 
Sauce: The ruffles, ridges, twists and turns of these are 
ideal for clinging onto sauces and give a sturdy mouthfeel. 
For this reason, hearty meat sauces, heavier seafood and 
vegetables work well.

MINI SHAPES (orzo, fregola, canestrini, stelline, 
pastina)
Great for soups, salads and on their own, delivering an 
almost risotto-like eating experience. 

Shapes vs sauces

Lift your pasta-cooking game with these tips from our experts.
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began with the very simple fregola with prawns and mussels in their 
shell, very common in Sardinia.

“I didn’t use any different ingredients than the original, just looked 
at them in a different way and dropped the shackles. Then you can 
start thinking about textures, temperatures and making something 
balanced and complex,” he says. 

At Raes on Wategos, Saxby is again using something traditional  
as a starting point and customising it. 

“My latest pasta on the menu is my carbonara. I make it in the 
completely traditional way, although I use completely untraditional 
ingredients — but no cream still! 

“We make tagliolini and grey mullet caught locally that has been 
cured and smoked. We dice the mullet and crisp it in the pan and then 
make carbonara in the same way.”

He fi ishes it with an egg yolk and a pecorino made by local 
cheesemaker Deb Allard. 

“Then we top it off with smoked salmon roe,” Saxby says. “You  
would be hard-pressed to fi d any hint of a fishiness, it tastes so 
similar to the original.” 

The Byron-based chef likes to push the envelope on tradition, and 
believes there shouldn’t be limitations on someone’s imagination  
and creativity — though the building blocks that come from traditional 
combinations are vital if you’re going to chance your arm.

“You stay classic until you can nail classic. Then you can move on to 
the next stage and let your imagination 
run wild,” Saxby says.

“Imagine the fi st person in Italy to 
make pasta al pomodoro. Tomatoes were 
only introduced to Italy around the 1500s, 
and although no exact year has been 
settled for when pasta was introduced  
or invented, there had to have been a fi st 
time for pasta al pomodoro.”

Mitch Orr, affably known as the Prince of Pasta, has earned a name 
for himself for giving classics a considered touch and turning up the 
volume on custom pastas. 

Formerly head chef and co-owner of award-winning, forward-
thinking Sydney diner ACME, he now mans the pans at Bondi’s 
CicciaBella, part of the Icebergs Group. 

And even though he admits that he doesn’t always play by them, 
Orr says there are rules to follow.

“Matching the pasta to the sauce is always the fi st consideration  
I make when coming up with a dish,” he says. 

“I’m sometimes guided by tradition, either sticking to it or rebelling 
against it. But mostly it’s about attempting to create a symmetry 
between the sauce and the pasta.” 

When putting his own spin on a classic, he tries to understand the 
where, what, how and why of the original. 

“You can’t move forward if you don’t know where you’re coming 
from,” he insists.

Orr also tries to match the shape of a dish’s core ingredients with 
the shapes of the pasta he uses, too. 

“We might cut proteins a certain way to match the pasta shape,  
or, say, use malfaldine with cavolo nero, where the textures of both 
are reminiscent of each other.

“I also like using shell-shape pasta, such as malloreddus, with 
seafood. It makes sense, maybe on a childish level.”

Perhaps the best example of Orr’s 
singular, almost avant-garde approach 
to pasta manifested itself in his 
macaroni, pig’s head, egg yolk pasta, 
which he served to renown at ACME. 
Fundamentally, this dish is almost as 
Italian as it gets: pasta, pork, egg yolk. 
Sound familiar? Think again.

“By braising the pig’s head in  
a sweet-and-sour style, inspired by  

the Filipino dish sisig, we completely change the parameters of the 
dish,” he says.

“You wouldn’t usually use sugar and soy sauce in a pasta sauce, 
but you would with noodles. So we know it works.”

Lacing the braising liquor with garlic and chilli adds more depth, 
loading it with butter provides that creaminess and mouthfeel,  
cutting it with more acid (lemon juice in this case) cuts all that richness 
and lifts the dish. Stirring the raw egg yolk through at the table takes 
the whole thing to another level.

But even while Orr might appear to be reshaping the realms of 
tradition through the pasta machine, he believes there are some 
classics you simply cannot customise.

“Carbonara stays carbonara,” he asserts. “Egg yolks, guanciale, 
pecorino, pepper. No cream, no mushrooms, no parsley, no nothing. 
As soon as you add something else it’s no longer carbonara.”

His reasoning? Simple common sense. “Sometimes you can’t mess 
with the classics like carbonara and spaghetti,” he says. 

Therein lies pasta’s legacy; whatever you decide to do with it,  
whether you go classic or custom, it will inspire this complicated 
debate. While of course making plenty of diners happy, too.

IN ITALY PASTA IS THE 
CLASSIC NATIONAL DISH FOR 
A REASON AND EVERY REGION 
DOES EXCEPTIONAL CLASSIC 
VERSIONS OF IT.

LEFT: The ‘Prince  
of Pasta’, former 
co-owner of 
Sydney’s ACME and 
current head chef 
at CicciaBella,  
Mitch Orr.

PH
O

T
O

G
R

A
PH

Y:
 R

O
H

A
N

 T
H

O
M

S
O

N
 F

O
R

 W
W

W
.I

TA
LI

A
N

A
N

D
S

O
N

S
.C

O
M

.A
U

 

p36_PASTA_corrected.indd   43p36_PASTA_corrected.indd   43 3/5/20   5:38 pm3/5/20   5:38 pm



il tridente  44

~ food ~

SPAGHETTI NERI WITH CASTRAURE 
ARTICHOKES AND VONGOLE
Serves 4

Squid (and often cuttlefish) ink is a classic ingredient in Venetian 
cooking, as well as in the Veneto and throughout the Dalmatian coast. 
It’s most commonly used to braise cuttlefish or calamari, mixed into 
pasta doughs and stirred through risotto. In this recipe, we’re 
partnering home-made squid ink spaghetti with two prized possessions 
from the Venetian island of Sant’Erasmo: baby purple artichokes and 
Istrian Malvasia wine, specifically Orto di Venezia, made by a revered 
winemaker from France, Thoulouze Michel, whose ‘natural’ white 
wine is developing quite the cult following. Of course, any aromatic 
white can be used instead.

Prep Time: 10 minutes, plus overnight soaking
Cooking Time: 35 minutes

500 g (1 lb 2 oz) vongole or clams
200 g (7 oz) castraure baby artichokes (or any baby artichokes)
400 g (14 oz) squid (or cuttlefish) ink fresh egg pasta dough, cut
 into spaghetti 
6 tablespoons extra virgin olive oil
2 garlic cloves, minced
100 ml (scant ½ cup) Sant’Erasmo Orto Istrian Malvasia (or any
 quality dry white wine)
15 g (½ cup) chopped Italian parsley
1 tablespoon butter
Sea salt and freshly ground black pepper

Place the vongole in a container and cover with cold salted water. 
Refrigerate overnight to remove any sand and grit.
To cook the artichokes, simply put them whole in a pan of cold salted 
water and bring to the boil. Simmer for 10–20 minutes or until just 
cooked through to the centre (you can check this with a skewer).

Once the artichokes are cooked, remove from the water and leave 
to cool; after that, they are very simply prepared by gently removing 
the outer leaves until you reach leaves that are tender enough to eat. 

Trim the base of each artichoke, removing the fibrous exterior. Set 
aside until ready to use (they are served whole).

Meanwhile, bring a large deep pot of salted water to the boil and 
cook the pasta until al dente.

Drain and rinse the vongole well. In a medium-sized deep saucepan, 
heat the olive oil for 2 minutes, then add the garlic and cook for  
1 minute. Turn up the heat to high and add the vongole and wine and 

If reading about all that pasta has made you hungry, why  
not try creating one of the three winning pasta dishes below? 
These mouth-watering recipes are taken from Venetian 
Republic, the latest cookbook from one of Australia’s finest 
purveyors of Italian cuisine, Nino Zoccali.
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cook for 1 minute to release the alcohol from the wine. Next, place  
a lid on the pan and cook for a further 2 minutes, shaking the pan 
halfway through, until the vongole open.

Add the artichokes and parsley to the pan and cook for a further  
2 minutes. Add the cooked pasta to the pan and season with salt and 
pepper, then stir in the softened butter. 

Serve on a large serving dish to share.

SQUID (OR CUTTLEFISH) INK FRESH 
EGG PASTA DOUGH
MAKES approximately 600 g (1 lb 5 oz)

Prep Time: 1 hour, plus 30 minutes chilling

330 g (2¼ cups) plain flour, plus extra for kneading and rolling
70 g (¹⁄3 cup) fine semolina
½ teaspoon fine sea salt
3 × 60 g (2 oz) free-range eggs
2 tablespoons squid/cuttlefish ink

Combine the flour, semolina and sea salt and place on a work surface 
or large wooden board. The flour should form a peaked mound. With 
your hand, make a hole in the top of the mound so that it resembles  
a volcano. This hole needs to be big enough to house the eggs.

Break the eggs into the hole. Combine the squid ink with  
1 teaspoon water and add to the eggs. With your hands or with a fork, 
gently beat the ink and egg mixture, then slowly incorporate the flour. 
This can be done by moving your hand in a circular motion, slowly 
incorporating the flour from the inside wall of the mound. Don’t worry 
if the dough looks like a mess: this is normal. Once fully combined, 
knead a bit more flour into the dough if it feels a little wet and sticky.

Set the dough aside and clean the work space.
Dust flour onto the work surface and continue kneading the dough 

for 5 minutes. Wrap the dough in plastic and refrigerate for at least  
30 minutes.

Roll the pasta to the desired thickness and then cut into the  
desired shape.

 
NOTE Both squid and cuttlefish ink make good black pasta and can be 
substituted for each other. Ink products sold in jars are the most 
convenient source. You can obtain it from both fresh cuttlefish and 
squid, however, as it’s contained in silver/black sacs inside the seafood. 
Extracting it will take a little practice, but it’s a great source of ink.
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PUMPKIN AND RICOTTA GNOCCHI 
with black truffle, burnt butter and 
Parmigiano-Reggiano
Serves 4

This dish is an absolute joy, but it’s also  a labour of love. Key to getting 
it right is ensuring you remove as much liquid as you can from the 
ricotta and the pumpkin, by pat-drying with tea towels. As with any 
Northern Italian gnocchi, you want to avoid adding too much flour, so 
the more moisture you can remove, the softer and more pillowy your 
gnocchi will be. Have a few tea towels on hand and set some time 
aside. Trust me, it’ll be worth the effort, and the laundry.  
In Italy, Berici Hills black truffles are used in this dish, but any quality 
black truffle will be delicious.

Prep Time: 25 minutes  
Cooking Time: 45 minutes 

350 g (12 oz) pumpkin
250 g (generous 1 cup) ricotta
2 eggs
25 g (¼ cup) finely grated pecorino
 cheese
2 teaspoons sea salt
110 g (¾ cup) 00 flour
4 tablespoons butter
10 g (½ cup) sage leaves
4 tablespoons Parmigiano-
Reggiano cheese
1 piece truffle (at least 20 g/¾ oz)

Preheat the oven to 180°C (350°F).
Cut the pumpkin in half, remove the seeds, place on a baking tray 

and bake for 35–40 minutes or until completely soft. 
Using a spoon, scrape out the flesh to give you 250 g (9 oz)  

pumpkin pulp. Pat dry with tea towels as much as possible. Drain the 

ricotta cheese and, like the pumpkin, pat dry with tea towels as much  
as possible.

Place the pumpkin, ricotta, eggs, pecorino and sea salt in a large 
bowl and mix together with your hands until you have a very  
sticky dough. 

Add the flour and gently fold through to make a pliable dough. If 
the mix is too wet, the dough will require more flour: this can make 
the gnocchi harder though, so add cautiously.

Separate the dough into four equal parts and roll into logs. Using  
a knife, cut each one into 2.5 cm (1 inch) pieces. With the back of a 
fork or a wooden gnocchi tool, press each piece gently into the fork  
or tool to make an indentation.

Bring a large pan of water to the boil and add the gnocchi. When 
the gnocchi is cooked it will rise to the surface — lift out with  
a strainer spoon as it floats up and drain. 

Meanwhile, heat the butter and sage leaves in a frying pan over 
medium heat. Cook until the butter is nutty brown and the sage is crisp.

Arrange the gnocchi on serving plates, sprinkle with the Parmigiano-
Reggiano and spoon the brown butter and sage over the top. Shave 
black truffle over each plate and serve.  •

Nino Zoccali’s most recent cookbook 
charts the glorious culinary traditions of 
Italy’s Veneto region, parts of Croatia’s 
Adriatic coast and the Greek Islands.
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WHETHER IT’S GLOBALISATION, technology, or consumerism, 
much of our lives is driven by the need for speed. Or, put another way, 
in many everyday purchases or experiences, we favour instant 
gratification over things worth waiting for.

Apparently, we are in such a hurry today that we even need a live 
pizza tracker to tell us how long it will take for Domino’s to deliver. 
When fast food gets this fast, it’s tempting to wonder if everything 
has become a race to the fi ish line. 

Now San Francisco start-up Endless West has unveiled Glyph, the 
world’s “fi st molecular whiskey”.

Made overnight, the spirit is “biochemically equivalent” to the 
fi est aged specimens, according to Endless West. To make Glyph, 
they source molecules directly from plants and yeasts rather than 
through distilling and ageing. Science, they claim, can now replace the 
most luxurious ingredient of all: time.

In reality, many people may welcome the chance to pick up an 
overnight ‘aged’ whisky, especially if they can enjoy a nip while 
scrolling through their Insta or Twitter feeds, where entertainment,  
or solace, is available at the click of a button.

“Of course there is nothing wrong with short-term immediate 
pleasures,” says psychologist Dr Tim Sharp of The Happiness Institute. 
“But what we need to understand is the limit to the benefits.”

Yes, getting something we want immediately, or sooner, does 
produce a little spike in the reward chemical dopamine in our brain. 
But, very soon, that little hit of pleasure is gone.

“Instant gratification doesn’t deliver a happy, flourishing life 
because meaning and purpose are more important,” explains Sharp. 
And it’s difficult to attach much meaning to a faster pizza, an  
‘instant’ whisky, or an Instagram like. 

Perhaps for this reason, as well as the obvious stresses that come 
with time-pressured schedules, there is a growing conviction that life 
should be more than a rush from A to B.

At the same time, for those of discernment, there has always been 
an appreciation that good things take time. 

fast 
whisky, 
slow 
life
THE PACE OF LIFE IS NOW 
SO QUICK EVEN ‘AGED’ 
SPIRITS ARE BEING MADE 
IN A DAY. REAL MEANING, 
HOWEVER, IS ONLY FOUND 
BY APPLYING THE BRAKES,  
WRITES HELEN HAWKES.
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WHILE YOU WERE WAITING  
The Slow Movement was started in Italy by gourmet Carlo Petrini as a 
reaction to the opening of instant burger chain McDonald’s near 
Rome’s Spanish Steps. Its manifesto suggests we rail against “the 
universal madness of the fast life”.

While its roots are in food production and gastronomy, its general 
recommendation of slow and prolonged enjoyment of sensual 
pleasures can easily be extrapolated to other aspects of life.

Customised products are one way to rebel against speedy, mass-
production. At P.Johnson tailors in Sydney and Melbourne, clients wait 
four to six weeks for a custom suit that costs $750 to $1350 for an 
entry-level two-piece. The garment is constructed from a unique 
pattern, cut for every customer, and made at two workshops in Italy.

Even off-the-rack fashion feels more meaningful or, at least, 
valuable, when its arrival is anticipated. Before Christian Dior and 
Nike’s Air Jordan sneakers arrived in Australia, the huge level of  
interest meant they were only available through a wait list.

In the premium automobile market, the build time for a bespoke 
Maserati is six months, depending on colour, interior trim, wheels and 
other customisations 

Cathy Feliciano-Chon, founder of 
CatchOn — authors of the Future of 
Food report — believes the era  of 
instant gratification may be over 
within the food industry, with time 
becoming a qualifier for excellence.

“We’re seeing a renewed 
appreciation for processes and 
techniques that require time to coax 
fl vours from ingredients,” she says.

“Chefs are more prepared to allow foods to transform over a period 
of time, even the months or years needed for ‘real’ soy sauce to mature 
into something inky and complex.”

Or, what about a US$3,200 steak that has been matured for 15 
years? At Paris’ Polmard Éleveur-Boucher, sixth-generation artisanal 
butcher Alexandre Polmard uses a hibernation treatment where cold 
air is blown at speeds of 120km per hour over meat in a -43C oven to 
preserve the beef. Once mature, the meat is featured on the menus of 
some of the world’s most celebrated restaurants. 

As for authentically aged whisky, it’s not about to go out of style.
Diageo has recently released a limited edition of eight single malt 

Scotch whiskies that celebrate distinctive maturation techniques, rare 
fi ishes and unexpected taste profi es, in Australia. 

They include a 30-year-old Dalwhinnie from the highest distillery in 
Scotland, that will sell for $870.

While there is little doubt we are all captivated by the go-faster, 
achieve-more philosophy enabled by smart technology and the 
everyday rush of modern life, the achievement of waiting for something 
special delivers deeper contentment, agrees Sharp.

“That knowledge is what we have to balance against unconscious 
consumerism,” he says. •

Helen Hawkes is the author of Slow Sydney (Affir  Press)

INSTANT GRATIFICATION 
DOESN’T DELIVER A HAPPY, 
FLOURISHING LIFE BECAUSE 
MEANING AND PURPOSE  
ARE MORE IMPORTANT.
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THIS PAGE: The  
fine suits of Sydney’s P. 
Johnson  are worth the 
wait. OPPOSITE PAGE, 

FROM TOP:  
A pair of Air Diors; 

Diageo’s 30-year-old 
Scotch, Dalwhinnie; the 
limited edition  Aspirato
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AS THE WORLD GRAPPLES WITH THE IMPACT OF CORONAVIRUS,  
GED BULMER SPOKE TO MASERATI ANZ CHIEF GLEN SEALEY TO FIND  
OUT HOW THE TRIDENT BRAND IS RESPONDING TO THIS CHALLENGE.

driving through the storm
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n a successful automotive-industry career spanning 25 years, 
Maserati Australia and New Zealand COO Glen Sealey 
thought he’d seen it all when it came to business challenges. 
From 9/11 to the GFC, the man who has been at the helm 
of Maserati Australia since 2010 has experienced his fair 
share of highs and lows. 

But the latest crisis to emerge is something else again. In 
the space of a few months, Australia, like so many other countries,  
has taken unprecedented measures to try to control the spread of the 
coronavirus, COVID-19.

Speaking from his home in Sydney, Glen acknowledges that 
Australia and the world are operating in uncharted waters. Despite 
this, he remains confident that Maserati will emerge strongly from the 
crisis once the pandemic has been curbed and a vaccine developed. 

Even so, with the fi ancial landscape having shifted at such  
a furious pace since the end of last year, the business outlook for the 
brand has changed dramatically. Back in November, Glen pointed  
to a staggering 600 per cent growth for the Australia-New Zealand 
business between 2014 and 2017, with the 
expectation that 2020 was set to be a little 
slower before the arrival of several significant 
new models in 2021.

“The world has certainly changed since 
then,” says Glen. “From our perspective ‘18 
and ‘19 were years of consolidation and 2020 
was planned to be a year of modest growth, 
with the major growth happening in 2021. 
But what we’re going to see now is the fi st 
half of 2020, at least, being a challenge.”

With Italy one of the countries hardest hit by the crisis, Maserati 
announced in mid-March that it would cease production at its Modena 
plant until further notice. Most of FCA’s European plants have done 
likewise, as have many other European car makers. 

“In terms of production, it’s ceased now for health reasons, but it 
will start again, we just don’t know when. But in such an environment, 
demand will also slow, so it’s appropriate that supply steadies  
as demand steadies,” says Glen. 

“The coronavirus pandemic has had a huge effect on Italy. We have 
so many colleagues there who are affected. It’s just awful. Our heart 
goes out to them. With Italy being hit so hard, it’s really the broader 
Maserati family that needs to come around and give them all the levels 
of support that we can, and that’s what we’re trying to do.”

One of the more high-profi e casualties of the unfolding crisis is the 
delay of the much-anticipated Maserati MC20 sports car, which will 
move from an unveiling event originally planned for May in Modena, 
to a date in September. 

“As for the MC20, we were always planning to have that car in 
production in the fi st quarter of next year, for right-hand drive, and as 
far as I’m aware that’s still on course,” he says. 

WITH ITALY BEING HIT SO HARD, 
IT’S REALLY THE BROADER MASERATI 
FAMILY THAT NEEDS TO COME 
AROUND AND GIVE THEM ALL LEVELS 
OF SUPPORT THAT WE CAN, AND 
THAT’S WHAT WE’RE TRYING TO DO.

~ drive ~
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The Italian launch of 
the blistering new 

MC20 sports car has 
been temporarily 

delayed due to the 
coronavirus crisis.

~ drive ~
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The MC20 is still on 
course for right-hand 
drive production to 
begin in the first 
quarter of 2021.
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Beyond the immediate health concerns, the big question for many 
people is what the economy will look like when things return to 
normal; something Glen admits is “hard to predict, because none of 
us have been through this before” .

“We can look to other markets to see how they have reacted and 
how they’re performing. We can look at China, as the fi st country to 
have had coronavirus and which is now starting to reopen factories 
and trade with some level of normality. We can look at Hong Kong, 
where restaurants are starting to reopen, and trade is beginning to 
happen again,” he says. 

If Australia is successful in curtailing the spread of COVID-19 as 
effectively as places such as Taiwan and South Korea, then it’s possible 
the pipeline of new models might be largely unaffected, says Glen.  

“Our new models for model year ’21 onwards aren’t scheduled to 
arrive in Australia until November anyway. So, before then we may 

simply reduce supply of the current models to 
handle any fluctuation in demand. 

“The new models include the fi st new 
powertrain for Maserati in quite some time in the 
hybrid Ghibli, which arrives in November. That 
will be followed by production of the MC20 
sports car, and a plethora of other new models.” 

Those other new models include the all-new 
GranTurismo and GranCabrio, plus a small SUV, 
all of which are scheduled to make their debuts in 
late 2021, before landing in Australia in 2022. 
With the Ghibli hybrid set to be the marque’s fi st 

foray into a battery-electric powertrain, the GranTurismo and 
GranCabrio will follow as the fi st all-electric Maserati models. How 
that will change the look, feel and sound of the brand is still to be 
seen, though Glen insists it won’t diverge too much from tradition.

“Maserati has a number of core brand elements: performance  
and sound are certainly two of them,” he says. “But so too is 
craftsmanship, so too is design, so too is ‘Made in Italy’, and so too  
is our heritage. Even if that sound is removed, those other core brand 
elements remain true and remain strong. 

“So, for example, we have some of the best leathers in the world 
across our cars, we have Zegna fabrics in our cars, we have beautiful 
woods, we have stunning carbon trims. I mean, our interiors are just 
beautiful and they are a real craftsman’s touch to see, feel and even 
smell. That will continue in any age of electrification.”  

In every sense then, now is a period of adjustment for Maserati.  
But Glen is certain there will be better times again on the other side  
of the current situation.

“No-one knows how long this crisis will continue,” he explains. 
“From a business perspective it’s just a matter of time. I’m confident 
that business can survive this storm if everyone pulls together,  
supports each other and we all do as we’re asked by the government 
and health authorities.” 

I’M CONFIDENT THAT BUSINESS CAN 
SURVIVE THIS STORM IF EVERYONE 
PULLS TOGETHER, SUPPORTS  
EACH OTHER AND WE ALL DO AS 
WE’RE ASKED BY THE GOVERNMENT  
AND HEALTH AUTHORITIES.
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The introduction in 2003 of the 
M139 Quattroporte, and later the 
GranTurismo, which set up Maserati 
to be profitable and really placed it 
solidly in terms of brand awareness 
and brand recognition around the 
world. With those two cars, Maserati 
became a truly global car company.

Ferrari, under the leadership of Luca di 
Montezemolo, assuming full control of 
Maserati in 1999 and implementing the fi st 
truly modern production line, which was 
used to make the Coupe and the Spider. 

Glen Sealey s five key 
Maserati moments  
of the last 20 years.

2
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3

4The Maserati Levante, our fi st foray 
into the SUV category, which shows 
the brand at its best; acknowledging 
and responding to changes in 
consumer preferences, while giving 
our customers Maserati’s unique 
take on a vehicle for this segment.

The current business plan, which outlines Maserati’s 
path to growth over the next five years. It’s fully 
funded and when complete will lead to a rejuvenation 
of the existing model range, electrification of 
powertrains, and the addition of two new models, 
including the MC20 sports car which will take 
Maserati back to its roots, including racing.  •

Implementation of the fi st five-year plan 
under Harald Wester, which saw Maserati 
secure more than a billion Euros in 
investment from FCA’s Sergio Marchionne. 
What was remarkable about this was that 
it occurred during the GFC and was 
predicated on building our cars exclusively 
in Italy, despite Italy being one of the 
countries hardest hit by the GFC. 5
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Conquer every road

2020 MASERATI LEVANTE GTS

Taking performance and luxury to a higher level, few engines set the 
blood running through the veins quite like the Maserati twin turbo V8, 
producing an immense 550HP and 730 Newton Metres of torque.



Levante GTS
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WINE TOURISM HAS 
GROWN ENORMOUSLY 
OVER RECENT YEARS, AND 
WINERIES ARE BUSY 
ANSWERING DEMAND 
WITH NEW FACILITIES, 
HIGH-QUALITY FOOD AND 
TAILORED EXPERIENCES, 
WRITES JENI PORT.
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THE CORONAVIRUS PANDEMIC has touched just about every 
industry, and of course that includes wine. And while many of 
Australia’s producers have pivoted to selling their bottles by the box-
load online, winery tourism has understandably gone into something 
of a hibernation for the time being.

That’s quite a contrast from BC – Before COVID. Last year, 8.4 
million people visited Australian cellar doors and spent $9.6 billion on 
their trips, proving winery tourism is big business.

In turn, wineries have upped their game to meet growing interest. 
Private tastings with winemakers, vineyard tours, blending exercises 
and one-of-a-kind experiences are just some of the highly customised 
attractions on offer across the country. Producers like Brokenwood in 
the Hunter Valley have changed the way they do business and have 

MAIN: Brokenwood Winery’s 
striking exterior. BELOW: The 

revolutionary tasting pods 
provide a holistic experience.
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spent millions of dollars renovating and 
upgrading their facilities. 

“The wine industry has to evolve and  
keep pace with what our consumers are 
demanding,” says Brokenwood managing 
director and chief winemaker, Iain Riggs. And 
that, he adds, means a tasting environment 
that includes great food and exposure to 
different wine experiences.

In 2018, the winery opened its impressively 
renovated $8 million cellar door; a sleek, 
spacious complex offering excellent food and 
wine, and some of the best coffee in the 
region. Guests are invited to try Brokenwood’s 
premium drops in circular tasting pods — or 
to enjoy tailored wine experiences.

Experiences like the latter are now being 
offered by a number of Australian producers, 
making it possible at last for guests to taste 
some of the country’s most iconic wines 
without busting the credit card. Think Grange 
(Penfolds), Hill of Grace (Henschke),  
Graveyard Vineyard Shiraz (Brokenwood), 
single vineyard classics (Tyrrell’s) and more. 

Rest assured, by the time social restrictions 
are lifted, there are many of us who would 
love nothing more than a glass of wine in a 
lush vineyard setting — and a bit of a splash-
out at the cellar door, too. I, for one, am 
looking forward to it.

In the meantime, here are my top 10 
luxury wine experiences. 

 Penfolds Wines, Magill Estate, 
Adelaide

A taste of Grange! This rates way up there 
as one of the most exciting experiences on 
offer. The Ultimate Penfolds Experience 
($150 per person) starts with a tour of the 
original Grange Cottage (it only opens for 
these tours) and then it’s on to the fabulous 
Penfolds cellar door and a private tasting, 
which, yes, includes a drop of Grange. 
www.penfolds.com

Seppeltsfield, Barossa Valley
A producer of some of the fi est fortified 
wines in the world, Seppeltsfield is where 
you’ll fi d this most rare of experiences — 
the Taste Your Birth Year tour ($90 per 
person). As the name suggests, this is the 
chance to taste a wine from your birth  
year, straight from the barrel. 
www.seppeltsfield.com.au

TAILORED EXPERIENCES ARE NOW BEING 
OFFERED BY A NUMBER OF AUSTRALIAN 
PRODUCERS, MAKING IT POSSIBLE AT 
LAST FOR GUESTS TO TASTE SOME OF  
THE COUNTRY’S MOST ICONIC WINES 
WITHOUT BUSTING THE CREDIT CARD.
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ABOVE: Penfolds’ cellar 
door. OPPOSITE PAGE: 
Penfolds Magill Estate 

offers a unique experience.  
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Josef Chromy Wines, Tasmania
A tour at Josef Chromy Wines can involve 
learning a new sport — fly fishing. Good 
wine and a two-course lunch are also 
included on the Introduction to Fly Fishing 
experience ($250 per person), which is led 
by a fishing expert, courtesy of RiverFly 
Tasmania, and takes place on the Relbia 
estate’s very own lakes.  
www.josefchromy.com.au

Sirromet, Queensland
One of Queensland’s most successful 
wineries, Sirromet, just outside Brisbane, 
offers a two-night Ultimate Winery Escape 
($765 per head) with accommodation in  
a tented pavilion in the vineyard grounds. An 
eight-course dinner at the onsite Restaurant 
Lurleen’s is included, while there’s also the 
opportunity for private tastings and side trips 
to Stradbroke Island and elsewhere. 
www.sirromet.com

Pt. Leo Estate, Mornington Peninsula
Part winery, part award-winning restaurant 
and part world-class sculpture park, Pt. Leo 
Estate offers the Ultimate Vineyard, Dining 
and Sculpture Park Experience ($695 per 
person), which includes a one-hour tasting, 
degustation lunch and a stroll around the six-
hectare sculpture park, home to 70 exhibits.
www.ptleoestate.com.au

St. Hugo, Barossa Valley
The St. Hugo & Riedel Fine Wine Experience 
($700 per person) is a favourite thanks to the 
fact you get to try so many excellent wines in 
spiffy glasses. Here, you learn the importance 
of using the right glass for a particular wine, 
before sitting down to enjoy an eight-course 
degustation lunch.
www.sthugo.com

BY THE TIME SOCIAL 
RESTRICTIONS ARE 
LIFTED, MANY OF US 
WOULD LOVE 
NOTHING MORE 
THAN A GLASS OF 
WINE IN A LUSH 
VINEYARD SETTING. 

RIGHT: One of Australia’s finest 
producers, St Hugo offers a wide 
range of luxurious, tailored wine 
experiences in South Australia’s 
beautiful Barossa Valley.
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FOR THE FOODIES
First, comes the wine. But food is never far away in 
the lives of Australian wine producers, as seen in the 
growing number of wineries hosting cooking classes.

Margan Wines, 
Hunter Valley

The estate’s award-winning 
restaurant is run by head chef Joey 

Ingram, who comes out from behind 
the stove to conduct regular cooking 
classes during the year. From making 
pasta like Nonna does to tackling the 

exotic truffle, each session lasts 
four hours.

www.margan.com.au

Pialligo Estate,  
Canberra

Pialligo is a working farm with a 
paddock-to-plate philosophy offering 
a range of different hands-on food 

and wine experiences. Perfect pizzas, 
Asian fusion, and explorations of 

Mexican, Thai and Moroccan foods 
are some of the classes offered.
www.thepialligoestate.com.au

Pizzini Wines, 
 King Valley 

At Pizzini Wines’ A tavola! 
Cooking School, Katrina Pizzini offers 

the best of her family’s Italian 
heritage teamed with local 

ingredients in a glorious setting 
surrounded by vines. Groups are 

limited to 10 people, and classes 
cover pasta, gnocchi, risotto and 

antipasti, as well as salting,  
smoking and curing meats.
www.pizzini.com.au

Jacob’s Creek,  
Barossa Valley

The maker of some of Australia’s 
bestselling wines takes food very 
seriously at its multi-million-dollar 

visitors’ centre and cooking school in 
the heart of the Barossa Valley. Join a 
Jacob’s Creek chef for an interactive 

class, picking fresh produce, 
preparing a meal, and enjoying it 
with a glass or two of JC wine.

www.jacobscreek.com

Mandoon Estate,  
Swan Valley

The Bush Tucker Tasting at 
Mandoon Estate is a culinary 

exploration with a difference. Dale 
Tilbrook, an elder of the Noongar, 

traditional owners of the land, leads 
groups on a discovery of the local 

Indigenous food and culture. 
www.mandoonestate.com.au
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Margaret River Region,  
Western Australia 

A once-in-a-lifetime experience offering the 
very best of WA’s premier wine region, 
Provenance – Margaret River ($3146 per 
person, ex-Perth) includes a fl ght from Perth 
and coffee on the beach on arrival, before  
a cellar tasting and four-course lunch at 
Voyager Estate. The piece de resistance is  
a guided walk on the Cape to Cape Track.
www.ultimatewineryexperiences.com.au

MONA/Moorilla Estate, Tasmania
How convenient to have one of Australia’s 
most fabulous modern museums next door 
to one of the country’s top winemakers. You 
can explore both with a Moorilla Wine Meets 
MONA Art Day Tour ($165 per person). 
Starting with a ferry ride from Hobart to 
MONA, you’ll get to explore the outlandish 
gallery before having lunch, wine and  
a behind-the-scenes tour at Moorilla Estate.
www.moorilla.com.au

d’Arenberg Wines, McLaren Vale
The Blending Bench ($95 per person), offered 
at d’Arenberg Wines’ incredible The Cube, 
invites you to become the winemaker. Before 
you lies a range of wines and it’s your job to 
blend them into a delectable whole, which 
you’ll then bottle, name and label — before 
taking home to enjoy later. 
www.darenberg.com.au

Brown Brothers, King Valley
We have saved the best for last: a three-day 
immersion VIP tour of historic Brown Brothers 
in Victoria’s King Valley ($1,280 per person). 
Accommodation, lunches and dinners are 
included, as well as an in-depth exploration 
of the winery, vineyard and kitchen, tasting 
sessions, blending workshops and the 
creation of your own wine.
www.brownbrothers.com.au  •

RIGHT: At the remarkable 
d’Arenberg Cube, visitors can 
blend their own wine as part of 
the Blending Bench experience.
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INCREASINGLY, RESEARCHERS ARE WARNING 
SINGLE LIFE CAN IMPACT YOUR HEALTH,  

one

party

of
BUT THERE ARE STILL WAYS YOU CAN THRIVE 

BY YOURSELF WRITES HELEN HAWKES.
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a catalyst for action,” she suggests. “It is not a shutting down of 
opportunities but an opening up.”

Says Bella DePaulo, a social psychologist and author of Singled Out: 
“I understand why people think that the loneliest people are probably 
those who are single, who have always been single, and who live 
alone. But they are wrong.”

Like Mathews, she believes that customising your single life will 
help you not only survive but to actually thrive. 

THE SUCCESSFUL SINGLE LIFE
“As a single man who lives alone, I organise my life around myself,” 
says David Milton, managing director of real estate services company 
CBRE Residential Projects.

“I am always planning because I don’t want to wake up on  
a Saturday and think, ‘What I am going to do [today]?’. This weekend 
I am enrolled in an Instagram marketing course, then I’m catching up 
with a mate and playing tennis.”

Milton usually eats out regularly but also works out two mornings 
a week with a personal trainer to compensate for those indulgent 
dinners washed down with red wine.

“Like with anything else, fi ancial circumstances make a difference,”  
he says. “Better circumstances give you more options.”

Milton is quick to see the everyday positives in single living. He likes 
the fact he doesn’t have to consider notifying anyone else when he is 
working long hours, and that, if he stocks up his fridge with his 
favourite beer at his house in Sydney’s Neutral Bay, it’s still there  

B
lame 007 perhaps. But when we imagine the life of  
a bachelor, we picture endless, exciting engagements, 
daredevil antics, a string of conquests, and no need to 
please anyone except oneself. (And, of course, M.) 

Yet, as more successful, single men acquire the 
title deed to their own city pad, with its Maserati 
garaged beneath them, experts are becoming more 

vocal about the need to balance being a single agent with connection.
Forget the small ailments — indigestion, excess weight or a slightly 

lowered immune system — that may result from too many restaurant 
meals or late-night cocktails. Several studies now point to depression 
and even heart disease as potential hazards for those who fall into the 
trap of thinking they are a one-man island.

A 2018 study by the European Society of Cardiology found that 
loneliness is a strong predictor of premature death.  

As humans, we need connection and living alone and not being in 
a relationship with a partner is a substantial risk factor for loneliness 
that affects one in four people, says the Australian Institute of Health 
and Welfare. With all this talk about the risks of well, bachelorhood, 
that urban penthouse-for-one is starting to look less alluring. 

Yes, living alone, like anything else worth doing, is a skill, says Jane 
Mathews, author of The Art of Living Alone. 

She believes it is possible to be successfully alone, rather than 
lonely, by making relationships a priority, staying active and engaged, 
and being truthful with yourself about your health.

“Living alone can be the tip of an iceberg of transformation,  
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when he gets home. After being married for 20 years, he admits  
that living alone took some adjustment, but he says he is now very 
comfortable with it.

Like Milton, De Paulo believes many singles value the time they 
have alone for relaxation or creativity, seeing their home as a place 
to escape the non-stop stimulation of daily life.

Many also live in cities where they can take advantage of 
opportunities for socialising if they wish, she says. 

Financial adviser Randall March, a director of JBWere, chooses to 
rent an apartment in the heart of Sydney, at Kings Cross.

“A walk around Rushcutters Bay serves as meditation and I also 
fi d yoga, with regular classes located across the road, useful,” 
 he says.

He usually attends crossfit and boxing classes at the nearby gym 
and picks up fresh foods locally to maintain a healthy diet. 

In terms of the community, his friends own a couple of local bars 
and restaurants, so post COVID-19 restrictions, plans to continue to 
support them. “And, as well as doing that, I’ll occasionally attend 
some performances at local theatres.”

A dedicated art collector, he also values the opportunity to 
organise the design of his home around himself. 

Mathews agrees that solo living gives you the space to imagine  
and curate your life with no compromise. 

On a philosophical note, she says, connecting to your broader 
community, in whatever form that currently takes, makes you realise 
you are never alone — more, you are part of humanity.  •

IT’S ALL ABOUT 
CONNECTION 

Fast food, too much alcohol and working or 
staying up too late may be obvious red 
health flags for those who live alone. 

But, more than anything, it is mental 
health that has attracted the attention of 
researchers, who continue to emphasise the 
importance of relationships, even if that is 
with friends. Becoming a regular at certain 
places, such as your favourite bookstore or 
café, means you get to see some of the 
people repeatedly and maybe get to know 
them, says DePaulo.

In 2015, she set up a Facebook group, the 
Community of Single People, where singles 
discuss everything about single life except 
dating. It now has more than 4,000 members, 
including nearly 200 from Australia. 

It is possible to be successfully alone,  
by making relationships a priority,  

staying active and engaged, and being 
truthful with yourself about your health.
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HEART 
AND 
SOUL 

1

FIND THE BEAUTY IN 
BESPOKE SKINCARE, 
GROOMING AND 
FRAGRANCE. COMPILED BY 
KATARINA KROSLAKOVA

2

5

1. Babor Daily Bright Serum, 
50ml, $212 babor.com.au
2. Sisley Hair Rituel 
Revitalising Fortifying Serum, 
60ml, $260
sisley-paris.com/en-AU 
3. La Prairie White Caviar Eye 
Extraordinaire Illuminating 
Eye Cream, 20ml, $805 
laprairie.com.au 
4. Penhaligon’s The Favourite 
fragrance, Price POA 
libertineparfumerie.com.au 
5. Cire Trudon Ourika 
270g, $135 
libertineparfumerie.com.au
6. Sisley Black Rose Eye 
Contour Fluid, 14ml $190
sisley-paris.com/en-AU
7. Santa Maria Novella Room 
Spray, 250ml, $159
libertineparfumerie.com.au
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CUSTOMISING 
CITY LIFE STOP INTO MANHATTAN’S The Well, a 1,700-square-metre club and 

spa near Union Square, and you’re overwhelmed by healthy options.
There’s the chance to de-stress in the meditation dome, detox in 

the sauna and steam rooms or sweat through a HEAT (high energy 
activation training) class. You can nourish your body with fresh 
produce and grass-fed beef in the restaurant or revive your spirits in 
the relaxation areas. The Well also has more than 50 practitioners, 
from doctors to massage therapists, to tend to whatever ails you.

Closer to home, at Paramount Recreation Club in Sydney’s Surry 
Hills, health, fitness and socialising combine on a sleek rooftop with 
sparkling views of the city. Members can choose from more than 100 
fitness classes, while the menu in the on-site café has been designed 
by the crew behind local culinary luminaries Longrain, Cho Cho San 
and The Apollo. Members also have the opportunity to enjoy a 

AS DEDICATED WELLNESS 
CENTRES POP UP IN URBAN 

AREAS ALL OVER THE WORLD, 
GETTING FIT, HEALTHY AND 

CENTRED NO LONGER 
MEANS ESCAPING THE CITY,   

WRITES HELEN HAWKES.
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FROM TOP: Sydney’s 
Paramount Recreation 
Club offers members 
more than 100 classes  
a week; the club’s sunny 
rooftop terrace.
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massage, or enrol in an ever-evolving program of workshops, talks, 
dance events, masterclasses and fi ms. 

On Friday nights, you can chill with drinks, music and market-style 
food; on Saturdays, the club offers pre-ordered fresh produce.  

Says Paramount brand manager Matt Lennon: “We think of the 
club as a place for people to workout, hang out and to feel like they’re 
part of a like-minded and supportive community. 

“Rather than simply focusing on improving the physical body we 
also customise our program around mental and social health, too.”

Both clubs represent a new era of urban wellness retreats. Many 
will be part hotel, part membership club and part wellness residence; 
something the Global Wellness Institute predicts will create new kinds 
of communities and smart businesses within cities. 

Luxury hotel brands are already recognising urban opportunities, 
says the institute’s chairman, Susie Ellis, with the likes of Aman Resorts 
having a property in Tokyo and Six Senses one in Singapore. Both 
companies are also set to open sites in New York this year.

At Six Senses Manhattan, a bathhouse, large spa, health clinic, 
shared workspace, halls for wellness lectures and other events, and  

FROM TOP: The P.E. Department,  
in Sydney’s Potts Point, is a multi-
function boutique gym; the club’s 

chic interior offers members a range 
of fitness and restorative options.
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a restaurant are planned. Members and guests will also have access  
to blood tests, biomarker testing and other treatments.

 
IN SEARCH OF REST AND RELAXATION 
Currently around 4.3 billion people live in urban areas. By 2050, the 
United Nations predicts that figure will reach 6.8 billion — or more 
than two-thirds of the projected global population.

As pressure on roads and transport increases, and threats such as 
COVID-19 interrupt city life, the lines between co-working, co-living 
and wellness facilities will continue to blur, believes designer Matthew 
Shang, principal of Hassell Studio’s Singapore office. 

“It’s about convenience and a need to capture time, as well as to 
transform your state and let go of stress,” he says. “It’s easier to have 
those moments of rest if they are all together, or right there.”

For Brendan Guy, an interior designer 
with Thomas Hamel & Associates, the 
P.E. Department, minutes from  
his Potts Point home, serves as a  
personal urban retreat. 

Rather than just a gym, it is a place 
to “restore body and mind, with yoga, 
Pilates and meditation, as well as 
personal training,” he says. 

“I do gym classes and hatha yoga 
and I can also book physiotherapy 
services and nutrition advice.”

The environment isn’t sweaty or workmanlike; rather “chic and 
geared towards professionals”. The other bonus: an instant community 
of locals with a common interest — maintaining wellness.

While it may seem counterintuitive to place a dedicated wellness 
hospitality property in the middle of a major metropolitan area, urban 
professionals need respite, says Ellis.

“Wellness retreats will continue to open where the people and 
affluence are,” she says.

LEFT: Brendan Guy, 
interior designer with 

Thomas Hamel & 
Associates, uses the 

P.E. Department as his 
personal urban retreat.

AS PRESSURE ON ROADS AND 
TRANSPORT INCREASES,  
THE LINES BETWEEN  
CO-WORKING, CO-LIVING 
AND WELLNESS FACILITIES 
WILL CONTINUE TO BLUR.
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In Brisbane, A-listers tend to body  

and soul at the multi-million dollar 

Calile precinct in Fortitude Valley.

While the hotel itself offers 

swanky five-star accommodation,  

a library for guests, a swimming 

pool and a gym, it also contains 

within its walls the Kailo Wellness 

Medispa, which combines medical 

aesthetics with skincare and wellness 

treatments to deliver a holistic hub.

Besides spa treatments, clients  

can have skin checks with a specialist 

and vitamin infusion therapy, or 

attend wellness workshops on 

nutrition, relationships and more.

“We want to set a new benchmark 

for wellness in Brisbane, a place 

where busy people can recharge 

their skin and bodies, as well as their 

minds,” say Kailo co-founders Kath 

Merlo and Kristy Park.

In Melbourne, it is the $350 

million residential and hotel 

skyscraper Premier Tower, currently 

under construction on the corner of 

Spencer Street and Bourke Street, 

that is set to embody a hybrid of 

hospitality and wellness. 

Features will include an indoor 

25-metre lap pool, spa, fully 

equipped gym, saunas and steam 

rooms, private bar and dining 

spaces, and landscaped rooftop 

gardens with sweeping city views,  

as well as entertainment spaces,  

a barbershop, bicycle storage and  

juice bar and café, says principal  

of Hoyne Design, Andrew Hoyne.

“From food and beverage and 

wellness amenities, to access to  

nature or social connections — all  

of this can contribute to happier, 

healthier cities and lives.”  •

WELLNESS & HOSPITALITY HYBRIDS
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The Calile, and its on- 
site Kailo Medispa,  

has become a hub for  
A-listers in search of 

glamour, relaxation and,  
of course, wellness. 
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Australia

MASERATI SYDNEY
862-874 ELIZABETH STREET
WATERLOO NSW 2017
PH: 02 8577 8100

MCCARROLL’S MASERATI
403 PACIFIC HIGHWAY
ARTARMON NSW 2064
PH: 02 9305 5788

MASERATI MELBOURNE 
362 SWAN STREET
RICHMOND VIC 3121 
PH: 1300 063 063

MASERATI BRISBANE
570 WICKHAM STREET
FORTITUDE VALLEY QLD 4006
PH: 07 3252 8222 

MASERATI GOLD COAST 
139 FERRY ROAD
SOUTHPORT QLD 4215
PH: 07 5591 9333

BARBAGALLO MASERATI
362 SCARBOROUGH BEACH ROAD
OSBORNE PARK WA 6017
PH: 08 9231 5999

SOLITAIRE MASERATI
46-52 GLEN OSMOND ROAD
PARKSIDE SA 5063
PH: 08 8274 5555

MASERATI CANBERRA
170 MELROSE DRIVE
PHILLIP ACT 2606
PH: 02 6178 3800

New Zealand

WINGER MASERATI
21 GREAT SOUTH ROAD
NEWMARKET, AUCKLAND 1051
PH: +64 9 520 1588

EUROMARQUE
120 ST ASAPH STREET
CHRISTCHURCH 8140
PH: +64 3 997 8779

TRADING AS MASERATI 
AUSTRALIA & NEW ZEALAND

2A HILL ROAD, LIDCOMBE, NSW 
AUSTRALIA 2141

PH: +61 2 8577 8000
WWW.MASERATI.COM

dealer directory
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WWW.CHARLESROSE.COM.AU

Finer Jewellery Since 1923
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