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Los Kuernos mountains 
in Chilean Patagonia

Best of Chile

Plus: Stockholm, Shanghai, Bordeaux, Sri Lanka, Rome and Tanzania
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The last ten summers, I started the season 
with a trip somewhere with my kids. 
Two days after the end of school, we left 

behind uniforms, books, calculators, backpacks 
and schedules and boarded a plane.

One year we headed west, to Montana, to visit 
ghost towns, go river rafting, hiking, horseback 
riding and fly-fishing. We met real cowboys with 
bow-legged gaits, ten-gallon hats and decid-
edly slower speech than we were accustomed 
to as New Yorkers. We climbed high into bear 
country with a guide who regaled us with stories 
of roughing it alone in the wild for weeks at a 
time—she would feel the urge, she said, to be 
“out there” and take off with just a backpack, a 
sleeping roll and bear repellent. One of the kids’ 
favorite activities on the ranch was “helping” 
in the barns. Among other things, they learned 
how to pick up chicks, a skill foreign to a city 
child but quickly mastered, especially if the 
ranch hand demonstrating it has a wide grin. 
We sat on bales of hay at a cookout, under stars 
that seemed as close as the glow-in-the-dark 
stickers on the kids’ ceiling at home but much 
more hypnotic. I remembered my first campout 
with my family and how my grandmother’s ciga-
rette would glow in the dark with each inhale, 
like our own familial North Star. We discovered 
the danger of gopher holes when my seven-year-
old son stuck his foot in one as he raced down a 

hill trying to catch fireflies. He hit the ground so 
hard we wound up at the local emergency room. 
The diagnosis: a concussion, sustained the old-
fashioned way. The doctor advised that we keep 
him awake, so we all watched Butch Cassidy 
and the Sundance Kid, with breaks for s’mores. 
A thrilling first view for the kids, it brought back 
a flood of memories for me: Especially when 
I heard “Raindrops Keep Fallin’ on My Head” 
during the bicycle scene, my childhood returned 
in a rush, bumping up against theirs.

This summer was different. My daughter, 
having turned 18, declared that she would be 
traveling on her own. She found a language 
school and housing in Berlin so she could work 
on her German and then made plans to meet 
friends in different European capitals. She 
ended her five weeks with a stay with family 
friends in France, where she spent hours at 
the dinner table trying to follow the volley of 
conversation between generations. Even with 
her limited understanding of the language, she 
reveled in uncovering the cultural differences 
and similarities that you can discern only in 
an intimate setting. I lived in France at about 
her age, so her new Francophilia touched a 
nostalgic chord in me. Although I was sad that 
in graduating high school she had outgrown our 
summer ritual of learning by being out of your 
comfort zone, I recognized that it had instilled 
in her a deep spirit of adventure and a hunger to 
discover what the world has to teach all of us, if 
we are open to its lessons.

on my mind

Melissa and her son, 
Sawyer, setting off on a 

hot-air balloon ride
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About	Indagare	
Indagare comes from the 
Latin word that means to 

seek, scout, discover. Indagare 
Travel is a high-end travel company 
with robust online editorial content 
and a boutique in-house travel 
agency. We travel, we write, and we 
plan memorable journeys for our 
members. To learn about our travel 
community, visit indagare.com or call 
212-988-2611. Annual  
membership rates begin at $325.

	Bookings
At Indagare you can 
research ideas for a trip on 

our site and consult with a specialist 
on the phone or by email to create, 
refine or expand your itinerary. Our 
Bookings Team can help you with 
something as simple as a hotel room 
or as complex as creating a multi-
stop itinerary. We also have special 
rates and amenities at hundreds of 
properties. Email bookings@ 
indagare.com or call 212-988-2611.

	Insider	Trips
Insider Trips are special 
journeys designed exclu-

sively for Indagare members. With 
their insider access, mapped-out 
itineraries and exciting immersion 
in far-flung destinations, the trips 
offer members a rich and rewarding 
way to explore the world. Upcoming 
destinations include Iran, Rome and 
Chilean Patagonia. For more infor-
mation, call 212-988-2611 or email  
info@indagare.com.
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The Two Banks of 
Bordeaux Wine Country
Along the left and right banks of Bordeaux’s River Garonne 
within an hour’s drive from one another are a host of stylish inns, 
country manors and small wine châteaux. Indagare contributor 
Ceil Miller Bouchet reports on the best of them. 

The vineyard at Cos d’Estournel
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spotlight

To experience Bordeaux wine country like 
a local, visitors need to understand the 
role of the powerful tidal river Garonne, 

which divides the region into two areas. Both 
produce world-renowned wines, but these have 
strikingly different tastes, because of the two 
sides’ vastly different terrain and climate.

The Bordelais use the terms Left Bank and 
Right Bank to refer to both the wines and the 
atmosphere of these two areas, the most pres-
tigious parts of the 460-square-mile Bordeaux 
wine region. The Right Bank extends east from 
the city of Bordeaux through a gently rolling 
landscape dotted with charming stone-walled 
hilltop villages like Saint-Émilion and small, 
mainly family-run wine estates. This bank is 
perfect for visitors who enjoy a mélange of 
relaxed country lifestyle, tiny towns and fine 
gastronomy along with their wine tasting. 

The Left Bank has a moodier maritime atmo-
sphere, especially that part of it lying along the 
fairly flat, wind-swept Médoc peninsula. Despite 
its rough terrain, the Médoc is ground zero for 
serious oenophiles from around the world who 
make pilgrimages to legendary stately estates, 
like Château Lafite Rothschild, Château Latour 
and Château Margaux, that produce Classified 
Growth wines. 

To experience all that the Bordeaux wine 
country has to offer—visiting wineries, dining at 
country bistros and Michelin-starred restau-
rants and participating in outdoor activities like 
biking, golf and sailing or simply lounging—
you’ll need a couple of days on each bank. 

The Left Bank: Wild yet Stately
Scattered throughout the Left Bank are legend-
ary wine châteaus ranging in date and archi-
tectural style. Most visitors stay a night or two 
in one of the private manors and castles owned 
and run by the wine estates. 

STAY
Château�Cos�d’Estournel
The most exclusive Left Bank property sits with-
in the winery owned by Michel Reybier, of the 
La Réserve group. Guests of the six-bedroom 
vineyard house have access to the winery, pool, 
chef and concierge. estournel.com

La�Tour�Carnet
This isolated property centers on a crenellated 
castle complete with drawbridge, black swans 
in the moat and peacocks on the lawn. It offers 
special activities for kids, like grape juice tast-
ing, wine-label designing and touring the coats 
of armor collection. bernard-magrez.com

Château�du�Tertre�
Owned by a Dutch business magnate, this  
elegant vineyard in the Margaux commune 
contains a perfect 19th-century château with 
five guest rooms and a spectacular yew-fringed 
swimming pool. chateaudutertre.fr

Château�Ormes�de�Pez
This low-key country manor boasts simple, 
homey rooms that are still comfortable. The 
property is an ideal retreat in the midst of the 
vineyards. lynchbagescie.com

EAT
Château�Cordeillan-Bages�
This two-Michelin star restaurant, located on 
the Relais & Chateaux property of the same 
name, is a destination for culinary tourists. 
Route des Châteaux, Pauillac; 33-5-56-59-24-24

Lion�d’Or
Lunch at this Bordeaux wine country institu-
tion is a quintessential Left Bank wine and food 
experience. 11 Route de Pauillac, Arcins;  
33-5-56-58-96-79
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SEE & DO 
The ancient village of Bages is an adorable 
amalgam of winery, bakery and café-restaurant. 
It offers wine-tasting courses and Bages�Ba-
zaar, a sweet art de vivre gift shop. (Passage du 
Desquet Pauillac; 33-5-56-59-15-40)

Recreational cyclists love the flat, narrow 
paved lanes through the vineyards, and sailors 
adore boating to the islands and tiny port inlets 
along the estuary. River cruises are a nice choice 
for casual estuary excursions piloted by expert 
local captains. Visitors can take a private boat 
from Pauillac to nearby Patiras Island or sail to 
the spit of sand where the Cordouan lighthouse 

has guarded the mouth of the estuary since 1611. 
Contact Indagare’s Bookings Team for assis-
tance with boating excursions.

Château Mouton Rothschild’s excellent wine-
art museum houses the original art used for the 
famous Mouton wine labels. (Château Mouton 
Rothschild, Pauillac; 33-5-56-73-21-29)

The Right Bank: Rural Charm
To get a proper sense of this region, it is best to 
stay one or two nights either in Saint-Émilion, a 
30-minute train ride from Bordeaux, or in one 
of the lovely properties outside of the village. We 
recommend renting a car to explore.

Clockwise from top: Chateau Cordeillan 
Bages; Bordeaux’s Place de la Bourse; 
Chateau Fombrauge
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STAY
Château�Fombrauge
A good option for families, this hotel is about a 
10-minute drive along tiny country roads from 
Saint-Émilion. The 17th-century structure, 
originally home to both vat rooms and living 
quarters, has been restored as a B&B.  
bernard-magrez.com

Château�Siaurac�
Owned by Franco-Brit Paul Goldschmidt, this 
five-room hotel located next to a charming vil-
lage overlooks Saint-Émilion. siaurac.com

Château�Canon�
Owned by the House of Chanel’s Wertheimer 
family, the château combines the best of fun 
French style with modern Danish design, featur-
ing cool vintage furniture. chateaucanon.com

Le�Pavillon�Saint-Émilion
Offering a casual-luxe experience on the out-
skirts of Saint-Émilion, this lovely five-room 
manor house B&B is run by a savvy Irish-French 
couple. lepavillon-saintemilion.com

Troplong�Mondot
A cozy spot in the midst of vineyards, with a 
Michelin-starred restaurant, this wine estate 
offers four charming guest rooms.  
chateau-troplong-mondot.com

Grand�Saint-Émilionnais�Golf�Club
This new country club is sure to become a golfer 
destination in the coming years. There are 
planned additions of more rental villas, a pool 
and a restaurant. segolfclub.com

EAT
Hostellerie�de�Plaisance
This Michelin-starred restaurant, whose terrace 

offers the best views over rooftops, church spires 
and vineyards, is an oenophile’s paradise, where 
kids can roam safely. Parents, meanwhile, sip 
selections from a wine list that includes almost 
every famous local vintage. 5 Rue du Clocher, 
Saint-Émilion; 33-5-57-55-07-55

Les�Belles�Perdrix
Chef David Charrier’s luscious food and wine 
are a treat made all the more delectable by the 
casual vibe, friendly service and spacious terrace 
at this eatery. Château Troplong-Mondot, Saint-
Émilion; 33-5-57-55-32-05

Logis�de�la�Cadène�
The living-room-style dining area in this  
discreet hideaway is the epitome of French  
sophistication, complete with summer seating 
on a wisteria-shaded terrace. 3 Place du Marché 
au Bois, Saint-Emilion; 33-5-57-24-71-40

SEE & DO
Serious cyclists appreciate the Right Bank’s hilly 
terrain. The area is also terrific for long strolls, 
as there are quite a few marked trails radiating 
out from Saint-Émilion. 

The best way to take in the village, a UNES-
CO World Heritage site replete with Roman-
esque churches and cloisters, is to begin early 
and visit its sites before the day tourists arrive 
from Bordeaux. The Saint-Émilion Wine House 
(Place Pierre Meyrat, Saint-Emilion; 33-5-57-
55-50-55) is the official salesroom for the area’s 
vintages, also offering classes and an interactive 
one-room wine “museum.” 

Book this trip with a Bordeaux  
specialist. Contact the Indagare Team:  
bookings@indagare.com | 212-988-2611

spotlight

mailto:bookings@indagare.com
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At Indagare, we believe 
in transformative 
travel. Our motto is 

that travel is not just where 
you go but how the journey 
shapes you. But if transforma-
tion is the hallmark of travel 
at its best, few would expect it 
from a typical trip as a matter 
of course. Spas are unusual in 
that respect, because they are 
places most people go hoping, 
even determined, to alter their 
lives for the better. To achieve 
the change you wished for, 
however, requires a very pow-
erful and special place.

This spring, I stayed at 

California Spa 
Escape: Cal-a-Vie
Indagare’s Eliza Harris recently traveled to 
Cal-a-Vie Spa, a wellness retreat in Vista, 
California. Wowed by her experience, Eliza 
shares her impressions from the trip.

Cal-a-Vie Spa for a four-night 
program and found my per-
sonal Shangri-La: an intimate 
oasis that is gracious, elegant, 
relaxed, warm, soulful and 
rigorous but never rigid. And 
yes, I feel transformed.

Confession: I arrived more 
apprehensive than excited. I 
was worried that the spa diet 
would be boring (I envisioned 
a lot of steamed vegetables), 
and that calorie deprivation 
would make me grumpy, 
lightheaded and constantly 
hungry. I was intimidated by 
the exercise schedule, which is 
basically back-to-back events 

starting with a 6:30A.M. 
three-mile hike before break-
fast—not what I am used to as 
a working mom. I wondered if 
I would find it awkward to be 
traveling alone. If I am honest 
with myself, I would say I 
wanted results but wasn’t all 
that keen on having to work 
for them.

Luckily, Cal-a-Vie makes its 
ambitious program enjoy-
able, easing you in the gentlest 
possible way into a different 
lifestyle. The food is incredibly 
fresh, delicious and satisfying. 
Guests get carefully balanced, 
proper meals, including des-
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sert. The classes are fantastic 
and very small; most consisted 
of no more than three or four 
people, making them seem 
almost private, with lots of 
individual attention from the 
instructors. The surrounding 
landscape is so beautiful that 
hiking and exploring is a joy. 
Afternoons are spent being 
pampered with spa treatments, 
giving you something to look 
forward to. Meals are served 
family style, so I got to know 
all the other guests and by the 
end of my stay had made many 
new friends. 

Part of what makes Cal-a-

Vie so unusual is its safe and 
nurturing atmosphere, which 
makes you comfortable to 
push your limits. Its gentle 
prodding to make a paradigm 
shift goes something like this: 
This healthy, fit life you want? 
Here is what it looks and feels 
like. It’s right here, and you’re 
ready for it right now. Here is 
your road map.

Cal-a-Vie’s instructors gave 
me a lot of tools. The chef gave 
thoughtful cooking lessons and 
sent us away with packets of 
recipes to help us eat better, 
fresher, healthier food. The 
amazing guided meditation 

classes gave me a new approach 
to this art. I adored the intense 
interval-training and will be 
repeating it on my own. The 
weight yoga instructors spent 
time making adjustments to 
my form that will probably save 
me from future injury. I did 
lose pounds and inches, but the 
biggest change was in my very 
stubborn mindset. It turns out 
that (1) I have a much higher 
tolerance for intense exercise 
than I expected; (2) a reduced-
calorie diet doesn’t have to be 
punitive to be effective and can 
even include coffee, snacks, 
carbs and dessert (just not a 
lot); and (3) that high-energy 
feeling I had when I was 20 is 
still attainable.

I told my new friend John, 
a five-time guest, that, unlike 
other spas I had tried, Cal-a-
Vie really hit my sweet spot. 
“But don’t you see?” he replied. 
“It’s all of our sweet spots. 
Look at our group. We are all 
different ages, backgrounds, 
fitness levels and personality 
types. And yet for each of us, it 
is a perfectly tailored experi-
ence.” As we left, he was sign-
ing up for visit number six.
Read Indagare’s hotel review.

 “My week at Cal-a-Vie 
changed my way of eat-
ing. I would definitely go 
back and want to make 
an annual trip.” 
~An�Indagare�member

Book the perfect spa 
trip through Indagare. 
212-988-2611 
bookings@indagare.com.

https://www.indagare.com/destinations/north-america/california/san-diego/off-the-beaten-path-san-diego/hotels/cal-vie-health-spa/
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urban dispatch

Shanghai  
on the Rise
Emma Pierce visits the 
exhilarating Chinese city and 
reports on the newest hot spots.

I f  you ask my son if he will go to the moon in 
his lifetime, he will say yes,” said my guide 
during a recent visit to Shanghai. Despite 

China’s turbulent history, Shanghai is a strik-
ingly modern city where the seemingly impos-
sible is accomplished (the city’s entire financial 
district, Pudong, was created in a mere 30 years 
and now boasts the world’s second tallest build-
ing) and nothing is too outlandish or ambitious 
to be attempted. This ambitious, can-do attitude 
is also reflected in the innovative cultural sec-
tor, which boasts pioneering contemporary-art 
museums, avant-garde restaurants and trendy 
bars opening at a breakneck pace.

Given all this, Shanghai can strike visitors 
as futuristic, but it has many different sides, 
as those who venture beyond the Bund—the 
waterfront boulevard lined with well-preserved 
Art Deco buildings—soon discover. From its an-

cient water villages, with their evocation of rural 
China, to the up-and-coming West Bund area, 
the city offers a wealth of diverse experiences.

Checking In
Pudong’s development into a major financial cen-
ter spawned a bevy of luxury hotels, most notably 
the Ritz-Carlton�Shanghai�Pudong�(IndagarePlus, 

ritzcarlton.com), which occupies the top floors 
of a 58-story skyscraper near the iconic Oriental 
Pearl TV Tower. The property draws inspiration 
from its surroundings: the Art Deco décor nods 
to Shanghai’s historic Bund and shimmery pink 
accents reflect the rosy sheen of the Pearl Tower. 
To experience Pudoong in all its modern, futuristic 
grandeur, this is the hotel to book. Traditionalists 
or first-time visitors to Shanghai typically stay on 
the Bund, where the best option is the Peninsula 
(IndagarePlus, peninsula.com) 
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Dining: High-Rise and High-End 
In Three on the Bund, a historic building that is 
now a cultural hub, chef Jean-George Vong-
erichten has opened a trio of upscale eateries 
including Mercato�(6F, 3 Zhongshan East 1st 
Rd.; 86-21-6321-9922), which serves delectable, 
Asian-inflected French cuisine and, Chi-Q�(2F, 
3 Zhongshan East 1st Rd.; 86-21-6321-6622), 
a stylish Korean restaurant with individual fire 
pits at each table. Just a block away is Bund 18, 
another shopping and dining venue that has as 
its tenant a big-name chef ’s eatery: L’Atelier�
Joël�Robuchon�(3F, 18 Zhongshan East Rd.; 
86-21-6071-8888), with which Robuchon broke 
into the Shanghai culinary scene in early 2016. 
Unlike Vongerichten’s and Robuchon’s entries, 
Ultraviolet (uvbypp.cc) by Paul Pairet has no 
fixed abode: Customers are given a location to 
meet at on the night of their meal and are then 

ushered to a secret dining room where they are 
treated to a 20-course, multisensory gastro-
nomic experience. 

Dining in Shanghai is as much about the view 
as it is about the cuisine. Located on the sixth 
floor of the historic Associate Mission building 
in the art-centric Rockbund development and 
boasting a stunning terrace, 8½�Otto�e�Mezzo�
Bombana�(Xiejin Building, Yuanmingyuan 
Rd.; 86-21-6087-2890) is the Shanghai outpost 
of the Hong Kong hotspot, the first Italian 
restaurant outside Italy to be awarded three 
Michelin stars. On the top floor of the Ritz-
Carlton Shanghai Pudong on the other side of 
the Huangpu River is Flair�Rooftop��
Restaurant�&�Bar (8 Century Ave., 58th floor, 
Pudong; 86-21-2020-1717), an eatery whose  
décor rivals the views it affords of the Pearl 
Tower and the Bund.

Views from the Ritz-Carlton 
Pudong’s rooftop bar, Flair
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Clockwise from top left: Long Museum 
West Bund; a suite at the Ritz-Carlton 
Pudong; dining at Ultraviolet; buratta 
with a warm Yuzu tea sauce at Chi-Q.
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urban dispatch

Explore: Outside the Box and  
Outside the City
With its abundant Art Deco and French Co-
lonial architecture and cutting-edge contem-
porary galleries, Shanghai offers plenty for art 
lovers to sample and enjoy. The Long�Museum�
West�Bund�(210, Lane 2255, Luoshan Rd.; 
86-21-6877-8787) occupies a former wharf used 
for coal transportation in the 1950s that has 
been transformed by Shanghai-based architect 
Liu Yichun into a stunning piece of art itself. 
The stark gray concrete structure, centered on 
a coal-hopper-unloading bridge that serves as a 
reminder of Shanghai’s industrial past, houses 
the personal collection of Chinese billionaire 
Liu Yiqian. Next stop: The Power�Station�of�
Art�(200 Huayuangang Rd., Huangpu; 86-21-
3110-8550), also in West Bund, which has been 
compared to London’s Tate Modern and plays 
host to the renowned Shanghai Biennale.

Those fascinated by Communist China under 
Chairman Mao should visit the Shanghai�Pro-
paganda�Poster�Art�Centre�(868 Huashan Rd., 
Xuhui; 86-21-6211-1845). Tucked away in the 
basement of an unmarked apartment complex, 
the museum displays hundreds of original post-
ers from these years, as well as a gift shop selling 
copies that make wonderful souvenirs.

Often called Shanghai’s Venice and located 
one hour from the city center, the 1,700-year-
old Zhujiajiao water village is a charming place 
to explore via gondola or on foot. Here visitors 
can experience not only ancient but also modern 
China, thanks to the waterfront development 
project, which seeks to bring contemporary art 
to the town and has already resulted in a num-
ber of murals and installations lining the streets. 
The project also operates the chic four-room 
hotel Ahn�Luh�Zhujiajiao (3 Lane 24, Xinfeng 
Rd.) for visitors wishing to spend a night. Close 
by are a number of stylish boutiques, which we 

recommend touring with an Indagare preferred 
guide, as the village can be difficult to navigate. 

Arrive in Style
Travel to Shanghai is a luxury experience, with 
premiere aircraft and lounges. Cathay Pacific 
Airways flies from most major cities to its hub in 
Hong Kong, with connections to Shanghai and 
other destinations in Asia. The airline’s newly 
renovated first-class lounge in the Hong Kong 
airport, the Pier, is a sleek minimalist haven 
with day suites, washrooms with showers, a foot 
massage parlor and a full-service restaurant.

Shanghai’s Top Tables
Classic: Lost Heaven or Mr & Mrs Bund
Foodie Favorite: Mercato or Table No 1
Local: Jishi or Shintori Null II
Big Night Out: Ultraviolet or Cupola
Hot Spot: Chi-Q or the Commune Social
Cocktails with a View: Flair or Vue

For contact details and more Shanghai  
recommendations including additional favorite  
hotel reviews, visit indagare.com.

Mercato

Book this trip with a Shanghai  
specialist. Contact the Indagare Team:  
bookings@indagare.com | 212-988-2611
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Stockholm’s 
Coolest  
District: SoFo
Indagare’s Emma Pierce scouts the 
places to shop and dine in Stockholm’s 
neighborhood of the moment. 

Clockwise: the Stockholm 
skyline; Grandpa; rooftops; 

Pärlans Konfektyr
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When it was the 
childhood stomp-
ing ground of 

Greta Garbo, in the late 19th 
century, Stockholm’s SoFo 
(south of Folkungagatan) was 
a working-class neighbor-
hood that the silver-screen 
icon described as “eternally 
grey.” It has since undergone 
a complete transformation 
and nowadays is a gentrified 
niche inhabited by a mix of 
hipsters—not unlike Lisbeth 
Salander, whose fictional flat is 
just a few blocks north of the 
area—and eccentric creative 
types, as well as some young 
families. Many who live in the 
area run businesses there as 
well, resulting in a number of 
one-off vintage stores, bou-
tiques, restaurants and coffee 
shops that local entrepreneurs 
use as meeting and working 
spaces. This sense of commu-
nity is strengthened with SoFo 
nights (held on the last Thurs-
day of each month), when all 
the stores stay open late and 
serve cocktails and traditional 
Swedish bites.

Where to Shop
The compact SoFo neighbor-
hood has the highest con-
centration of one-of-a-kind 
shopping in Stockholm. The 
main streets are lined with 
concept stores and sustainable 
boutiques catering to everyone 

from posh fashionistas to 
stroller-pushing parents. The 
first stop on any SoFo visit 
should be Pärlans�Konfektyr�
(Nytorgsgatan 38; 46-8-660-
70-10), an old-fashioned candy 
shop famous for its caramels 
and retro furnishings. After 
stocking up on sweet treats, 
pop into the neighboring Mini�
Rodini�(Nytorgsgatan 36; 
46-8-641-77-88) for kid-sized 
versions of the area’s signature 
hipster fashions. Just down 
the road is an outpost of Acne 
(Norrmalmstorg 2; 46-8-611-
64-11) that, although smaller 
than the flagship store in the 
city center, is a good place to 
pick up minimalist styles for 
men and women crafted by 
one of Sweden’s most fashion-
forward brands. Industrial-
style boutique Dr.�Denim 
(Åsögatan 174; 46-76-863-
76-87) sells everything from 
jackets and pants to overalls 
made of the titular material in 
a variety of washes. Just a few 
blocks away is Stutterheim�
(Åsögatan 136; 46-8-408-103-
98), a local raincoat brand. 
SoFo’s most famous concept 
store, Grandpa�(Söderman-
nagatan 21; 46-8-643-60-80), 
stocks all the ingredients for 
a hipster-approved lifestyle: 
beard trimmers, vintage home 
furnishings and a curated 
selection of designs from Scan-
dinavian clothing lines.

Where to Eat
Scandinavia as a whole has 
always emphasized cuisine, 
and the dining scene in SoFo 
features plenty of healthy as 
well as indulgent options. 
Opened in 2015 by the owners 
of a nature-inspired furni-
ture line, the veggie-centric 
Woodstockholm (9 Mose-
backe Torg; 46-8-369-399) is 
one of the most talked-about 
restaurants in Stockholm, with 
a seasonal menu featuring 
dishes like radishes served in 
a tiny ceramic pot filled with 
kimchi mayo and a dusting 
of “dirt” made from almonds 
and toasted rye bread. Urban�
Deli�Nytorget�(Nytorget 4; 
46-8-425-500-30), the second 
outpost of a popular food hall 
in downtown Stockholm, con-
tains a market where you can 
stock up for a picnic in Nytor-
get Park. Casual neighborhood 
eatery Nytorget�6 (Nytorget 6; 
46-8-640-96-55) serves rustic 
bistro fare like baked savory 
figs with goat cheese, as well as 
Swedish meatballs. 

Read Indagare’s full Stockholm desti-
nation report on indagare.com.

neighborhood watch

Book this trip with a 
Stockholm specialist.  
Contact Indagare:  
bookings@indagare.com 
212-988-2611

mailto:bookings@indagare.com
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Over the course of its 3,000-plus-year 
history, Sri Lanka has had many names. 
The first Indian prince to come ashore 

called it Tambapanni, “the land of copper-red 
earth,” the ancient Greeks referred to it as 
Taprobane, and to 14th-century Arabs, it was 
Serendip (the root of the English “serendip-
ity”). The Europeans who began coming in the 
16th century dubbed it Ceilão (the Portuguese), 
Zeilan (the Dutch) and Ceylon (the British).

Even today visitors may feel the need to find 
new ways to capture the essence of Sri Lanka. 
Because this small island nation, which hangs 
like a teardrop-shaped jewel, slightly askew, off 
the slender neck of India, exerts such a visceral 
appeal that you can’t help but feel a bit like an 
old-time explorer when you visit.

All senses are on high alert here—it’s  
obvious why the island has most poignantly 
been captured by sensual writers: Michael 
Ondaatje, Paul Theroux, Pablo Neruda, Ibn 
Battutah. Especially during the first few days 
of a journey, when the tropical heat still makes 
your head swim, you find yourself continuously 
bowled over by the sum of it all: the air spiced 
with cardamom and cloves; the bursts of color 
(flowers, saris, the sea); the shattering chorus 
of birds in the early morning, the sweat pouring 
down your back by midday; the fragrant curries 
in the evening.

Although quite small in area—just 270 miles 

Just Back From…Sri Lanka
Indagare’s Creative Director, Simone Girner, explored this small but multifaceted 
island country in the Indian Ocean, from its beaches to its hill country.

long and 139 miles wide—the island offers 
landscapes whose variety and splendor can be 
overwhelming, especially as you travel from the 
southern coast’s palm-fringed white beaches 
past lotus ponds and rice paddies into the 
Kermit-green tea plantations of the hill country. 
Whole books could be written just about the dif-
ferent shapes of leaves here: the lattice fingers 
of bamboo stalks, the mango tree’s lance-shaped 
whirl studded with emerald fruit, the jagged 
lobes of the breadfruit tree, the tangled khaki 
canopy of the banyan.

The lushness and variety of Sri Lanka’s flora 
and fauna made it “a paradise to be sacked,” 
Ondaatje writes: “Every conceivable thing was 
collected and shipped back to Europe: carda-
moms, pepper, silk, ginger, sandalwood, mus-
tard oil, Palmyra root, tamarind, wild indigo, 
deer’s horns, elephant tusks, hog lard, calaman-
der, coral, seven kinds of cinnamon, pearl and 
cochineal. A perfumed sea.”

The tragedy of the country’s recent history is 
due not to greedy conquerors or opportunistic 
colonialists but to a devastating three-decades-
long civil war, Asia’s longest, and the 2004 
tsunami, which killed nearly 35,000 people. But 
Sri Lankans are hopeful, resilient and forward-
looking. Since the end of the war, in 2009, they 
have been rebuilding with dedication, helping to 
make the country an emerging tourist destina-
tion. That is not to say that it’s an easy place to 
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visit, either logistically or, often, emotionally. 
Itineraries need to be carefully crafted, keeping 
in mind two monsoon seasons, lengthy driving 
times, extreme temperatures and the fact that 
the best hotels, all small and intimate, book up 
quickly during high season.

A trip to Sri Lanka isn’t a pretty package   
with a bow on top. Getting to the top of Sigiriya 
Rock Fortress demands work, as does exploring 
the ancient city of Anuradhapura by bike. Much 
of the country is still slightly rough around the 
edges, which means the experience is also very 
authentic: Towns such as Kandy and Trin-
comalee are crowded, and heaps of trash are 
found even at some of the best-known tourist 
attractions. The incredible wildlife includes not 
only myriad bird varieties, elephants and mon-
keys but also snakes, wasps and other pests. If 

you cannot deal with the unpredictable and the 
slightly wild, Sri Lanka is not for you. But if you 
travel with an open and alert mind, it will wrap 
itself around your heart.

This is, in large part, thanks to its people. 
As a travel writer, I loathe the hackneyed (and 
slightly racist) phrase “warm locals,” especially 
when applied to Asian peoples. But it is indis-
pensable in describing the encounters that help 
make visiting Sri Lanka transformative.

On my trip, there was the barefoot fruit ven-
dor who rushed to machete open some refresh-
ing king coconuts after carefully selecting the 
best from a huge pile in front of his simple hut. 
There was Dilan, our good-natured tour guide, 
who, once he’d discovered our culinary prefer-
ences, made extra stops for sampling Sri Lankan 
street food (safe to eat and delicious).  

Clockwise from top left: in Kandy; curry 
dinner at Tri; the new Fort Bazaar hotel 

in Galle; Castleragh Lake in Tea Country
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Staying in Style 
Sri Lanka is a complicated country to visit, and travelers considering a trip should 
work with the Indagare Bookings Team, who can craft the ideal itinerary and recom-
mend the best hotels for your purposes. Here are four Indagare favorites.

 Amangalla
Where: Galle Fort

At a Glance: Housed 
in a historic colonial 
building inside the Galle 
Fort, Amangalla is the 
most luxurious option on 
this part of the island’s 
southern coast.
Indagare Loves: Lunch 
on the charming shady 
verandah and drinks at 
the atmospheric bar. 
Who Should Stay: 
High-end travelers wish-
ing to be situated inside 
Galle Fort for a day or 
two of exploration. The 
Amangalla is one of the 
country’s top addresses 
and has done an excel-
lent job of preserving the 
property’s history, includ-
ing housing a fantastic 
library, stocked with 
books and memorabilia.
Read Indagare’s review.

Tea Trails  
Bungalows
Where: Hill/Tea Country
At a Glance: This col-
lection of four villa hotels, 
hailing from British times 
and situated high up in 
the tea country, is run like 
a wilderness safari lodge, 
with lots of downtime, 
mingling with other 
guests and excursions in 
the surrounding area. 
Indagare Loves: Waking 
to mind-blowing vistas of 
the tea region, unfolding 
in a seemingly endless 
array of greens
Who Should Stay: Tea 
Trails offers an authentic 
experience and at the 
midpoint of a busy itiner-
ary, the relaxed vibe is 
much appreciated. The 
high elevation means 
lower temperatures. 
Read Indagare’s review.

Kandy House
Where: Kandy
At a Glance: Housed 
in a restored structure 
hailing from the Kandy 
Kingdom this nine-room 
property is one of Sri 
Lanka’s most elegant.  
Indagare Loves: The 
homey ambiance created 
by the hotel’s intimate 
size and many chill-out 
sitting areas throughout 
the grounds.
Who Should Stay: 
Anyone passing through 
Kandy en route to or 
from tea country and the 
cultural triangle. Due to 
its small size, we recom-
mend booking this hotel 
as soon as you have de-
cided on your Sri Lanka 
trip. No great alternative 
accommodations exist 
this close to Kandy. Read 
Indagare’s review.

Ulagalla Resort
Where: Cultural Triangle
At a Glance: With a 
beautifully restored 
historic mansion as its 
centerpiece, the resort 
comprises 20 uber-
spacious guest villas 
spread across 58 acres 
of jungle, rice paddies 
and small lakes.
Indagare Loves: The 
spaciousness of the 
property and rooms.
Who Should Stay: 
Those wishing to be 
close to the ancient 
city of Anuradhapura. 
Nature-loving couples  
will be happy here, as 
well. Ulagalla has no cut-
off age for children, but 
the distances between 
villas and the main build-
ing make it challenging 
for families.  
Read Indagare’s review.

indagare travels

Clockwise from top left: Amangalla; Tea Trails 
Bungalows; Ulagalla Resort; Kandy House

https://www.indagare.com/destinations/asia/asia_srilanka/asia-srilanka-dr/galle-fort/hotels/amangalla/
https://www.indagare.com/destinations/asia/asia_srilanka/asia-srilanka-dr/hilltea-country/hotels/tea-trails-bungalows/
https://www.indagare.com/destinations/asia/asia_srilanka/asia-srilanka-dr/cultural-triangle/hotels/kandy-house/
https://www.indagare.com/destinations/asia/asia_srilanka/asia-srilanka-dr/cultural-triangle/hotels/kandy-house/
https://www.indagare.com/destinations/asia/asia_srilanka/asia-srilanka-dr/cultural-triangle/hotels/ulagalla-resort/
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beauty, optimism and humor of a people intent 
on moving ahead into a brighter future.

The incident I recall most vividly took place 
at Ritigala, an ancient Buddhist monastery 
hidden in a forest. While hiking with our guide, 
we came upon a group of preschoolers, their 
energetic teacher and some local women enjoy-
ing lunch. We smiled and were about to pass on 
when one of the women mimed the question, 
‘Did we want to eat something?’ We declined 
at first, but then the teacher asked in broken 
English if we could stay, as it would be “a good 
experience for the children.” And so we inserted 
our sweat-drenched, pale bodies into their circle 

And there was the kind hotel manager who 
treated all his guests, even a particularly 
picky Londoner complaining vociferously 
about the hot weather, with a gentle care and 
patience that affected us even more when we 
later learned that the tsunami had claimed his 
mother, wife and son, sparing only him and his 
daughter.

This, too, is Sri Lanka. The unspeakable 
tragedies of the not-too-distant past have indel-
ibly marked both the people and the land: Parts 
of the ravaged east coast look as if the war had 
ended and the tsunami had just happened last 
year. But healing is also occurring, helped by the 
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Two Indagare staffers recently returned 
from scouting in Sri Lanka. Contact us 
to book this trip with a specialist.  
bookings@indagare.com | 212-988-2611

and polished off a banana leaf topped with 
delicious homemade rice, curries and coconut 
sambol, eating with our fingers like everyone, 
giggling and pantomiming with the kids. At the 
end of the meal, we left in a flurry of high-fives 
and yells of “Bye!” and the Singhalese salutation 
“Ayubowan.” In our group photo, my goofy smile 
perfectly captures how grateful, humbled and 
completely happy I was at that moment.

This was just one of many times during my 
Sri Lanka journey when the Sanskrit meaning 
of the country’s present-day name rang loudly, 
powerfully and utterly true. Sri Lanka is indeed 
“the resplendent land.”

Sri Lanka Basics
When to Go: High season runs from December 
through February; the shoulder months of Novem-
ber and March are also lovely. 
Getting There: There are no nonstop flights from 
the U.S. to Sri Lanka. The easiest way to get there 
from the East Coast is to fly to Dubai, Doha or Abu 
Dhabi and connect to a flight to the Sri Lankan 
capital of Colombo. 
Visa Guideline: U.S. visitors require a visa, which 
can be obtained upon arrival at Colombo’s Banda-
ranaike International Airport or in advance online. 
Getting Around: Hiring a car and driver is crucial 
for a successful trip. Motoring around yourself is le-
gal, but you must do so on the left side of the road 
(a leftover from British rule). Much of your travel will 
be on meandering country lanes, some of which are 
unpaved and one-way, and you’ll share the streets 
with tuktuks, motorbikes, bicycles and occasional 
animals, such as cows and even elephants. 
Indagare Tip: When touring the cultural triangle, 
bring an extra sarong or wrap: Buddhist temples 
require you to cover your shoulders and knees be-
fore entering. You also have to remove your shoes, 
so a pair of socks is a good idea to avoid the often 
scorching stones in front of the temples and around 
the stupas, especially in Anuradhapura.

Clockwise from left: A school 
lunch at Ritigala; a massive stupa 

in Anuradhapura; Post No Bills 
boutique in Galle; the new Owl 

and the Pussycat hotel; Kandy’s 
Temple of the Tooth

mailto:bookings@indagare.com
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Q&A with 
Culinary Expert 
Katie Parla
Indagare’s Marley Lynch spoke to the 
Rome-based foodie, oenophile and 
cookbook author about the Eternal City’s 
dining scene, as well as her favorite 
culinary destinations around the world.

Clockwise from top: pasta 
at Metamorfosi; Katie 
sampling freshly baked 
focaccia; wine offerings  
at Metamorfosi
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Katie Parla has an envi-
able job: She eats her 
way around the Italian 

capital in order to educate oth-
ers about the city’s venerable 
culinary culture. An Ameri-
can journalist and Indagare’s 
Rome contributor, Parla 
recently compiled her delicious 
findings into a cookbook. Tast-
ing Rome, a celebration of the 
city’s vast dining and drinking 
options, celebrates the city’s 
cuisine far beyond Caprese 
salads and classic trattorias 
(although she has nothing 
against those). Here, Indagare 
chats with Katie about her fa-
vorite spots in Rome and how 
to avoid the dreaded tourist-
trap restaurant.

What�initially�brought�you�to�
Rome?��
I moved to Rome in 2003 after 
graduating from Yale with a 
degree in art history. I had 
decided years earlier, during a 
high school trip to Italy, that 
I would move to Rome when 
I grew up. I don’t think my 
family thought I would actu-
ally follow through, but the 
decision to move remains the 
only life plan I have ever delib-
erately executed. The moment 
I landed, I was intent to learn 
everything I could about the 
city, its people and its culture, 
so I moved in with Italian 
university students, lived in 

a peripheral neighborhood, 
avoided ex-pats and immersed 
myself in a side of Rome that 
visitors—and even some resi-
dents—never see.

Was�there�a�meal�that�made�
you�fall�in�love�with�Rome?
It goes all the way back to my 
fateful high school trip when 
I discovered gelato. Is that a 
meal? Probably not, but the 
whole gelato category left a 
huge impression. After the ge-
lato novelty wore off, I stayed 
in Rome mainly because of my 
desire to know what Romans 
eat and why and how the local 
food culture developed.

What�is�your�favorite�spot�
for�a�delicious�lunch?�How�
about�a�big�night�out?
I love visiting Armando�al�
Pantheon�(Salita dei Crescenzi 
31), a historic trattoria near 
the Pantheon. The dishes are 
simple and classic and the 
owners are incredibly hospita-
ble. On date night, it’s all about 
Metamorfosi�(Via Giovanni 
Antonelli, 30). The cuisine is 
contemporary European and 
the dishes are fun and refined.

Where�are�your�favorite�
spots�to�experience�Rome’s�
flourishing�craft�cocktail�
movement?
For Roman Cocktail Culture 
101, visit the Jerry�Thomas�

Speakeasy�(Vicolo Cellini, 30). 
The faux speakeasy opened 
in 2009 and changed the way 
people in the Italian capital 
think about cocktails. The 
next stops would be Caffè�
Propaganda (Via Claudia 15) 
and Co.So.�(Via Braccio da 
Montone 80) for a deeper dive 
into the variety of cocktails in 
the city. Ma�Che�Siete�Venuti�
a�Fa’ (Via di Benedetta 25) 
transformed the craft brewery 
landscape in town and Open�
Baladin (Via degli Specchi 6) 
is a great place to sample Ital-
ian craft brews.

If�you�had�to�leave�Rome,�
where�would�you�have�your�
last�meal?
It would have to be Cesare�al�
Casaletto (Via del Casaletto 
45) and I would invite my fam-
ily and friends and everyone 
who contributed to Tasting 
Rome. We would eat the menu, 
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starting with all the fried 
starters and followed by pasta, 
entrées, vegetable side dishes 
and lots of wine! 

What�are�some�of�your�other�
favorite�culinary�regions?
I love pizza, so Naples is one of 
my top culinary destinations. 
My favorite spots there are La�
Notizia (Via Michelangelo da 
Caravaggio; 39-081-714-2155) 
and Da�Attilio (Via Pignasecca 
17; 39-081-552-0479). Cam-
pania’s Alto Casertano region, 
which is home to gorgeous 
heirloom produce, historic 
cheese factories and possibly 
the world’s best pizzeria (Pepe�

in�Grani; Vicolo S. Giovanni 
Battista 3; 39-0823-862718), 
tops my list of favorite regions. 
I also love Palermo’s street 
food and the rustic fare of 
Abruzzo’s sub-regions.

What�are�some�favorite�
offbeat�menu�picks�one�
shouldn’t�miss�in�Rome?
There are a lot of Roman 
classics that remain off the 
radar of visitors. Rigatoni con 
la pajata (pasta with suckling 
calf intestines) is incredibly 
Roman and should be on every 
(adventurous) diner’s hit list. 
Also, don’t skip the vegeta-
bles, which are found in the 

First Look: 
Hotel Palazzo 
Dama 
As Indagare’s Rome contribu-
tor, Katie Parla reports on the 
city’s hottest boutique hotel.

Hotel Palazzo Dama, an Art 
Nouveau villa hotel near the 
Piazza del Popolo and the Villa 
Borghese opened earlier this 
year after a renovation that 
rejuvenated the Palazzo and 
reclaimed its noble roots. The 
refurbishment drew on a hand-
ful of original fixtures, which are 
further enriched by modern ad-
ditions. The hotel’s 30 rooms 
and suites are decorated in a 
palate of royal blue and beige 
and accented with antiques 
Girardi has collected in travels. 
The restaurant, bar and 
ground-floor communal areas 
are similarly embellished (the 
outdoor pool, tiled in turquoise 
hues, sits amidst citrus and 
olive trees).
Who Should Go: Those 
seeking tranquil outdoor 
spaces and poolside relaxation 
while rubbing elbows with the 
wealthy Romans who treat the 
property like a private club-
house. Read our review.

Clockwise from left: Jerry 
Thomas Speakeasy; a salad 
and the bread at Metamorfosi

https://www.indagare.com/destinations/europe/italy/rome/historic-center/hotels/palazzo-dama/
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contorno section of the menu. 
Some are so seasonal that they 
never make it onto the printed 
menu, so you have to ask for 
them (things like vignarola, a 
stew of peas, favas, artichokes, 
and lettuce, are in season from 
March to early May).

What�are�your�tips�for�distin-
guishing�great�restaurants�
when�wandering�through�a�
touristy�neighborhood?
The odds are if you’re in a 
touristy neighborhood there 
are nothing but duds. Your 
best bet is to leave the histori-
cal centers and eat in lesser-
known areas instead.

Coming�from�the�U.S.,�how�
did�your�appreciation�for�
Italian�food�change�after�you�
moved�to�Rome?
I grew up in an Italian-
American family and, like 
most people who are part of 
that culture, I thought I was 
Italian. When I began visit-
ing Italy, however, it quickly 
became clear that while I may 
have Italian blood, I had an 
American food experience. 
There is no such thing as 
Italian food. Instead, there 
are regional cuisines, and they 
barely resemble the things 
Americans consider Italian.

What�was�the�most�surpris-
ing�thing�you�learned�when�
researching�Tasting	Rome?
I had a hunch, but it’s shocking 
how many restaurants pass off 
cheap imported artichokes for 
the prized local variety.

Read Indagare’s Rome destination 
report as well as our picks for the 
city’s top tables at indagare.com.

food/wine

Lightning Round
Favorite wine to drink 
with a plate of cured 
meats:  
Vej Metodo Classico from 
Podere Pradarolo.
Cacio e pepe or 
carbonara? Cacio e pepe.
Best cooking hack:  
Salt meat in advance.
Guilty-pleasure snack: 
Haribo gummy bears. I 
know they’re poison, but I 
need them.
Most addictive Roman 
street food: 
The brisket sandwich at 
Mordi e Vai’s. (Nuovo 
Mercato Comunale di 
TestaccioVia Beniamino 
Franklin 12/E)
Most craved (non-
Italian) cuisine: Southeast 
Anatolian or any other 
regional Turkish cuisine.
Real-life foodie hero:  
Andrew Zimmern.
Most treasured souvenir:  
Austrian Riesling from the 
1980s purchased for a song 
on a trip to the Wachau.

Tasting Rome: Fresh Flavors 
and Forgotten Recipes from 
an Ancient City by Katie 
Parla and Kristina Gill (2016), 
Clarkson Potter, is available 
on amazon.com.
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Lanai makes you feel as if you had traveled 
to the end of the earth. Perhaps it was 
the immediateness of this Lost feeling 

that inspired former Oracle Corp CEO Larry 
Ellison to purchase 98 percent of Lanai in 
2012. Ellison has big plans for the 90,000-acre 
island, and earlier this year, the Four�Seasons�
Resort�Lanai�reopened with a Hawaiian bless-
ing ceremony (its sister property, The Lodge at 
Koele will welcome guests again by the end of 
2016). Located on a bluff overlooking gorgeous 
Hulopoe Bay, the beachside resort has retained 
the original footprint but almost everything else 
was redone. The main building has been opened 
up so that new arrivals are greeted by a soaring 
vista stretching to the sparkling sea.

Thanks to this unbeatable setting, Four 
Seasons Lanai inspires most guests to stay on 
property—especially golfers, who have two top 
courses to choose from, including one designed 

by Jack Nicklaus. (Lanai also offers a few good 
half-day trips, especially for those who enjoy 
challenging hikes, horseback riding and off-
road driving.) The Four Seasons’ two revamped 
restaurants are perfect for a big night out: The 
resort’s Nobu outpost serves seafood on a breezy 
deck while One Forty focuses on steak and 
Hawaiian seafood. At the end of an evening, it’s 
worth walking to the resort’s luau lawn to take 
in the stars. Closing your eyes, you may even 
send a prayer into the universe that Ellison’s 
development will cherish, champion and protect 
this natural wonderland. Read our review.

first look

Lanai’s 
Grand 
Reopening
After a massive renovation, 
the Four Seasons Resort 
was newly unveiled on the 
remote Hawaiian island. 
Simone Girner traveled 
there to get a first look.

This hotel, like all Four Seasons, is part of 
the Indagare+ program. Members receive 
complimentary breakfast, an F&B credit of 
$100, upgrade upon availability.

https://www.indagare.com/destinations/north-america/hawaii/hawaii-lanai/hotels/four-seasons-manele-bay/
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Tanzania, I have found, inspires gratitude. 
Being in East Africa, in general, instills 
deep appreciation—for what we have 

throughout the world and what is specific to this 
magnificent region. Life unfolds unhurriedly 
here, and we watch animals move (or sleep) 
and the sun rise and set and experience our 
connection without being aware of the minutes 
passing. Participating in a game drive, dining 
at the bottom of a 500-million-year-old crater, 
walking across private, gleamingly white sand 
beaches or visiting the Maasai, visitors can’t 
help but feel thankful for the world’s wonders 
and humbled by their tiny place in this universe. 
The best lodge owners understand and promote 
these feelings, and two new properties in very 
different parts of the country celebrate their 
unique locales to great success.

just back from

Remote Tanzania
Amelia Osborne Scott travels to remote corners of Tanzania and 
discovers two new properties that celebrate their far-flung locales.

Sitting in the Indian Ocean 16 miles off the 
east coast of Africa, Thanda�Island (than-
daisland.com) will officially open later this 
year but already promises to provide one of the 
world’s most extraordinary private isle experi-
ences. The 20-acre, pear-shape jewel of fine 
sand and pine forest is available only to guests 
who take over the complete property, meaning 
that its fully staffed five-bedroom villa, two tra-
ditional yet luxurious bungalows and limitless 
water and beach activities are theirs alone.

The perfect way to end a safari trip, a stay on 
Thanda Island can be tailored to your prefer-
ences, whether these run to sipping Champagne 
on the beach after a dip in the ocean or more 
rigorous activities, like waterskiing, stand-up 
paddle-boarding or snorkeling or diving amid 
green and hawksbill turtles, whale sharks, en-
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dangered dugongs (funny-looking manatee-like 
creatures) and some of the most colorful coral 
reefs in the world. In places like this, where few 
humans or human artifacts intrude on your 
sightlines, the occasional storm cloud rolling 
across the sky provides Hollywood-blockbuster-
level entertainment and silences viewers awed 
by the majesty, the drama of nature.

On the Tanzanian mainland, in the Seren-
geti’s vast Ngorongoro Conservation Area, the 
new Asilia�Highlands (asiliaafrica.com), too, 
caters to those looking for personalized encoun-
ters with nature and local culture. Rather than 
compete with the masses who descend into the 
Ngorongoro Crater early in the morning, the 
Asilia guides begin their game drive at mid-
day, with a leisurely bush lunch under towering 
yellow fever trees, after which they take guests 

in jeeps across the crater floor to see animals in 
their natural habitat just as most other visitors 
are beginning to leave. At the end of the day, 
Asilia guests are usually among the only people 
left in the park.

The eight-tent lodge is located about an 
hour’s drive from the crater, in an extremely re-
mote region, amid Maasai villages and hamlets 
little visited by tourists. Guests of the property 
are able to gain some insight into the Maa-
sai culture without affecting it detrimentally 
through a carefully crafted program in which 
they are driven to a variety of boma, or home-

Clockwise from left: the pool at 
Thanda Island; the Asilia Highlands 

lounge; a Maasai family; alfreso 
lounge space at Thanda

Book the ultimate Tanzania safari with 
Indagare. Contact our Bookings Team:  
bookings@indagare.com | 212-988-2611
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steads, and introduced to the patriarch and his 
wives and children. There, they learn about 
the people’s lives and complex coming-of-age 
traditions, communicating with them through a 
translator and via gestures.

The Maasai are gracious and welcoming, 
eager to share the little they have. I met a young 
mother of three who, having noticed me admir-
ing her intricately beaded jewelry and pitying 
me for my simple pearl studs, took off hear own 
earrings to give to me. The next day, she came 
to the Asilia camp to teach me how the Maasai 
make such beautiful beadwork. Together, we 

created earrings for me to take home. (The 
property offers jewelry-making workshops.)

Being in Tanzania makes us slow down, 
taking the time to enjoy our surroundings and 
simple comforts like sleeping under billions of 
stars—whether viewed from under mosquito 
nets on a tropical island or cozying up to a hot-
water bottle in the cool highlands. We are happy 
to put our life on hold for a moment and focus 
on our place in the universe. Rather than home-
sick, we feel at home, on a remote island, on the 
floor of a crater, on a mountainside, in the vast 
grass plains, with ourselves.

Thanda Island in Brief
Vibe: Ultimate private luxury hideaway
At a Glance: The resort, comprising a five-bedroom 
villa and two bungalows on a private 20-acre isle in the 
Indian Ocean, offers a very luxurious way to end an 
East African trip.
Who Should Stay: Those seeking the ultimate Rob-
inson Crusoe vacation with world-class luxury. It is per-
fect for multi-generational groups, since it welcomes 
children of all ages and has enough activities to keep 
everyone happy, regardless of interests.
Indagare Loves: Having an Indian Ocean island to 
yourself; snorkeling, stand-up paddle boarding, jet ski-
ing, kayaking, swimming, wake-boarding and sunbath-
ing, all in a single morning or afternoon; spectacular 
meals featuring freshly caught seafood

Asilia Highlands in Brief
Vibe: Remote, cozy, providing meaningful insight into 
Maasai culture
At a Glance: The resort’s eight round-top tents sit on 
the upper slopes of the Olmoti Crater and offer guests 
a luxurious base from which to explore the untouched 
highlands of northern Tanzania.
Who Should Go: Those wishing to see the Ngorong-
oro Crater and learn about the Maasai. Asilia wel-
comes families with children over five years old. 
Indagare Loves: 
The chic, cozy tents with wood-burning stoves, 
platform porches, stunning black-and-white Maasai 
photographs by Graham Springer and lush beds; 
meeting Maasai in their homes and in arranged activi-
ties like beading workshops.

Left to right: Thanda Island from 
above; Maasai beaded jewelry
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From afar, the idea of sleeping in 
the Tanzanian wild is incredibly ap-
pealing, not to mention romantic. 
But for some travelers, particularly 
those with squeamish kids, the 
reality of being close to large 
wildlife and having the occasional 
bug in the bedroom is not right. 
For them, there’s the Four Seasons 
Serengeti, a safari lodge resort 
opened by the luxury-hospitality 
company in 2013.

The 77-room property, located 
in the middle of the Serengeti, 
offers many perks—a kids club, 
a spa, a state-of-the-art gym, 
two- and three-bedroom units 
for families and multiple dining 
venues—that, although standard 

for the brand, are not so for Tan-
zania. Elevated walkways connect 
the main building with two wings 
of accommodations, making it 
perfectly safe to walk around 
during the day (at night a Maasai 
accompanies guests back to their 
rooms).

All the spacious guest rooms 
have white-dressed king-size beds 
and large bathrooms with double 
vanities, freestanding bathtubs and 
rain showers. The curtains around 
the beds are purely decorative: 
finding even a single mosquito 
inside is rare. No creature comforts 
need be sacrificed here, including 
a flat-screen television and mas-
sive walk-in closet.

Those who long to feel remote 
from the civilized world, with a 
cacophony of sounds surrounding 
them, wildlife close by, and a touch 
of ruggedness in their accom-
modations might be disappointed. 
But anyone who appreciates resort 
amenities and space in which you 
can move around freely will love 
it. Combining a stay here with one 
in a tented camp or at a smaller 
lodge is a good choice, especially 
if you end the trip here. Read  
Indagare’s review ~Simone	Girner

Book your trip through Indagare 
to receive preferred amenities.

Family-Friendly Tanzania: Four Seasons Serengeti  

https://www.indagare.com/destinations/africa/tanzania-region/tanzania/serengeti-national-park/hotels/four-seasons-serengeti/
https://www.indagare.com/destinations/africa/tanzania-region/tanzania/serengeti-national-park/hotels/four-seasons-serengeti/
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Moon Valley in the Atacama Desert
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destination report

Indagare’s Guide to Chile
Few destinations are as dramatic as Chile: Salt flats meet snow-capped mountains, 
and vast deserts give way to sandy beaches and a sun-soaked metropolis. The 
Indagare Travel team reports.

No traveler ends up in Chile by chance—
the country is home to some of the 
world’s most-sought-after sights that 

provide once-in-a-lifetime experiences. Reach-
ing the Atacama Desert, Patagonia, the Lake 
District and Easter Island require perspicacity 
and logistical maneuvering, but these efforts are 
rewarded with jaw-dropping views, gorgeous 
accommodations and unforgettable excursions.

Chile boasts landscapes that are as varied as 
they are staggeringly beautiful. As long as the 
continental United States is wide, the coun-
try contains regions representing each of the 
world’s climates, allowing travelers to experi-
ence high deserts, glaciers, fertile wine country 
and lakes and rivers surrounded by snow-

capped peaks all within one trip. 
The country has something for everyone, 

from adventure seekers to multigenerational 
families, offering a multitude of activities, as 
well as art, a distinctive cuisine, historical sites, 
world-class vineyards, cultural exploration and 
community involvement. While some of the 
nation may seem familiar, including the cities 
Santiago and Valparaiso, it also boasts remote 
regions unlike any other places on earth. Easter 
Island, the Atacama Desert and Patagonia are 
singular, unrivalled places in our world.

A land of mountainous wilderness, vast 
deserts, charming towns, mysterious remote 
islands, salt flats and fruitful winelands, Chile is 
celebrated in this issue.

Indagare Access: Inside Chile
From guided hiking through the glaciers of Patagonia to personalized culinary tours in 
Santiago, the Indagare team has expertise in curating specialized experiences throughout 
Chile. Travel specialists can arrange for activities to suit the avid adventurer or first-time 
explorer—including boating and wildlife tours, stargazing, horseback riding and skiing in 
Valle Nevado—many of which can be privatized to allow for truly one-of-a-kind experiences. 
The Indagare team also specializes in packing for the diverse climates of Chile, with first-hand 
knowledge of the best and most versatile weather gear.
There is no bookings fee for Indagare members. Contact us at 212-988-2611 or bookings@indagare.com.



destination report: chile

Chile is a long, narrow strip of a coun-
try—only 350 kilometers (217 miles) 
across at its widest point—contained 

between the Andes to the east and the Pa-
cific Ocean to the west and extending 4,300 
kilometers (2,670 miles), from the midpoint to 
the southern tip of South America. Its varied 
landscapes include mesmerizing desert, impos-
ing mountain peaks, breathtaking expanses, 
beaches and glaciers. 

Located at Chile’s northern end, the Atacama 
Desert is the driest spot on earth, receiving 
little or no rainfall for years on end. Mountain 
streams fed by Andean snowmelt and ground-
water, however, nourish oases like San Pedro 
de Atacama located 8,000 feet above sea level. 
This popular artist community is an excellent 
base from which to explore lagoons teeming 
with flamingos, sweeping sand dunes, eerie salt 
sculptures and, at an even higher elevation, 
powerful geysers. 

South of the desert and just north of Santiago 
is the Elqui Valley, the hub of Chilean pisco 
production, and the coastal resorts of Tongoy 
and La Serena. The capital, Santiago, sits on a 
plateau surrounded by 13,000-foot-high moun-
tains. Just outside the city are world-class win-
eries, while due west are the beach resort Viña 
del Mar and the colorful seaport of Valparaíso. 

At the southern end of this elongated land 
is Chilean Patagonia, an awe-inspiring region 

Lay of the Land
where you can gaze at majestic glaciers, hike to 
the striking Torres del Paine peaks, spy condors, 
emus and wild horses and trek by brilliant blue 
lakes and rushing rivers tinted milky green by 
natural minerals. You could spend many days in 
this remote, magical corner of southern  
South America. 

Getting There
Most visitors fly into Santiago Airport (SCL)—
which has nonstop flights from most major US 
cities—and connect to a domestic flight to the 
next destination. 

Most of the remote regions in Chile are ac-
cessible from Santiago via domestic airlines, of 
which LATAM is the largest. Flights to Calama 
(for theAtacama Desert), Temuco (for the Lake 
District) and Punta Arenas (for Patagonia), take 
one, two and three hours respectively. 

 Indagare Plus  
Members who book through Indagare 

receive preferential rates and/or special 
amenities at the properties with the Indagare 
Plus symbol. As a preferred partner of Four 
Seasons, among others, Indagare offers 
perks, upgrades, credits and other benefits 
at hundreds of hotels.We are also an Ameri-
can Express affiliate so can book Platinum 
and Centurion benefits.

Easter 
Island
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The Classic  
Chilean Itinerary 
With its incredibly diverse regions, Chile is 
best visited via a fast-paced itinerary that 
covers significant ground.

Clockwise from top: horseback 
riding through the Atacama desert; 

dining with a view at Explora 
Patagonia; the Atacama landscape; 

relaxing at Explora Patagonia
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destination report: chile

Chile packs a punch, offering numerous 
bucket-list destinations, most of which 
can be packed into one well-planned 

trip. Here is Indagare’s ideal two-week itinerary.

Days One and Two: 
Santiago�&�Valparaíso
Given the extensive travel required to reach 
Chile’s magnificent deserts and glaciers, visitors 
often choose to overnight in Santiago before 
journeying onwards. A half-day city tour will 
include time in bohemian Bellavista and the 
elegant Lastarria barrio. Nearby, Valparaíso is 
a vibrant seaport whose hills are dotted with 
rainbow-colored Victorian mansions and served 
by funicular railways. The Casablanca Valley, 
which sits between Valparaíso and Santiago, is 
home to some excellent wineries.

Days Three through Six: 
Atacama�Desert
Chile’s northern desert—an otherworldly land-
scape of salt flats, flame-red ridges, geyser fields, 
snow-capped volcanoes and flamingo-filled la-
goons—is spectacular. There are strenuous hikes 
as well as salt flats and sand dunes to explore on 
foot, mountain bike and horseback. 

Days Seven through Ten: 
Chilean�Patagonia
Recreational and experienced mountaineers 
alike appreciate the rich variety of excursions in 
and around Torres del Paine National Park. Gal-
lop along the shores of turquoise lakes, stopping 
to sip maté with the gauchos, observe a glacier 
at close range or explore the steppe with a 
naturalist. The eight-hour trek to the fingerlike 
torres (towers) is challenging but rewarding.

Add-On Options: 
Colchagua�Valley�(Two�Nights)
Time in wine country based at Viña VIK makes 
for an irresistible stop including wine tasting, 

spa treatments, excellent cuisine and pool time.
Chiloe�Island�(Two�or�Three�Nights)
A short hop from Puerto Montt, in north-
ern Patagonia, the largely unexplored Chiloé 
Island is home to a luxury lodge that combines 
contemporary décor with rugged scenery and 
land and sea excursions. The hotel has its own 
boat for exploring the island’s channels and 
small villages, and horseback outings leave 
from the lodge. The villages of Achao, Chonchi 
and Quinchao are UNESCO World Heritage 
sites containing prime examples of the region’s 
unique architectural style.

Easter�Island�(Four�Nights)
With more than 20,000 archaeological sites 
scattered over 60 square miles, Easter Is-
land might have the highest concentration of 
prehistoric artifacts in the world. The majority 
of the volcanic island, geographically a part of 
Polynesia, sits within a national park.

Chilean�Lake�District�(Three�Nights)
Chile’s lake district is a region of densely 
forested parks, deep and clear glacial lakes, 
farmland and snowcapped volcanoes. Designed 
for adventure, the area offers such outdoor 
activities as hiking, rafting, kayaking, volcano 
climbing (as well as skiing when the conditions 
are right) and soaking in thermal springs. It also 
has a rich cultural past—the forests were inhab-
ited by the indigenous Mapuche, who fought 
off the Inca and resisted Spanish attempts at 
colonization for 350 years before falling to the 
Chilean army in the 1880s. The unofficial capi-
tal of Chile’s Lake District, Pucón is a charming 
town and popular among Chile’s elite as a site 
for their summer homes.

Book this trip with a Chile specialist. 
Contact the Indagare Team:  
bookings@indagare.com | 212-988-2611
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The bulk of walkable tourist sights in San-
tiago are in the historic downtown  
(el Centro), south of the Mapocho River, 

and its micro-neighborhood Lastarria. The Bel-
lavista area hosts great shops, bars and eateries. 

STAY
The�Singular�Santiago
The Singular’s 62 guest rooms blend classic and 
contemporary design. Read our review.

The�Aubrey
With 15 guest rooms, all furnished differently, 
the Aubrey is a quintessential boutique hotel 
that is still family friendly. Read our review.

W�Santiago��
The W offers jet-set luxury with hip style, buzz-
ing scene and high comfort. Read our review.

Two Days in Santiago
The Chilean capital’s many delights, including fine food 
and boutiques make it an alluring hub for travelers 
wishing to visit the country’s myriad destinations.

EAT
Mestizo�
Offering upmarket takes on classic cuisine, this 
museumlike dining room has an open kitchen. 
4050 Avenue Bicentenario; 56-9-7477-6093

Boragó
This restaurant features ingredients foraged 
from the forest and coastline. 3467 Avenue 
Nueva Costanera; 56-2-2953-8893 

Peumayen�
Set in a century-old home, Peumayan serves 
traditional Chilean dishes. 136 Constitución

Bocanaríz�
This wine bar celebrates the variety of Chilean 
wines with boutique labels and little-known 
varieties. 276 José Victorino; 56-2-2638-9893  

https://www.indagare.com/destinations/central-south-america/chile/santiago/lastarria/hotels/the-singular-santiago/
https://www.indagare.com/destinations/central-south-america/chile/santiago/bellavista/hotels/aubrey/
https://www.indagare.com/destinations/central-south-america/chile/santiago/providencia/hotels/w-santiago/
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destination report: santiago

Palacio�and�Centro�Cultural�La�Moneda�
This cultural center hosts exhibitions and 
houses a national film archive and crafts shop. 
26 Plaza de la Ciudadanía; 56-2-2355-6500

Palacios�de�Bellas�Artes�
The regal Palace of Fine Arts holds the Museo 
de Bellas Artes and the Museo de Arte Contem-
poraneo. Parque Forestal; 56-2-2977-1741

Museo�de�la�Moda
Housed in a sleek mansion, this museum show-
cases a curated history of Western fashion from 
the Baroque to modern day. Avenue Vitacura 
4562, 56-2-2219-3623

Santiago�La�Chascona�
La Chascona was one of the three homes of poet 
Pablo Neruda, a widely traveled diplomat and 
an obsessive collector. 192 Fernando Márquez 
de la Plata; 56-2-2777-8741

Day�Trip:�Valparaíso
A charming and bohemian coastal town, Val-
paraíso emerged in the late 1800s as a port. 

Day�Trip:�Casablanca�Wine�Valley
This lush valley is home to beautiful vineyards 
and notable wineries.

Read Indagare’s full Santiago destination report, including 
insider recommendations, online at indagare.com.

99�
This tiny eatery was founded by a collaborat-
ing group of like-minded friends. 99 Andrés de 
Fuenzalida; 56-2-2335-3327

SEE & DO
The�Museum�of�Memory�and�Human�Rights
A memorial to the people who were tortured 
under General Pinochet’s dictatorship. Avenue 
Matucana 501; 56-2-2597-9600

Clockwise from left: Singular’s 
lobby; Santiago by night; a 

bedroom at The Aubrey

Portillo
From June to August, the Portillo region in the Andes is renowned for 
its dramatic granite chutes, alpine lakes and seemingly endless acres 
of powdery white snow. The premiere hotel, Ski Portillo (skiportillo.
com) and occupies a shocking yellow–colored building that stands 
in contrast to the steep, wild slopes. An adventure destination of the 
highest order, Portillo is a paradise for skiers (it is less ideal for snow-
boarders). Note: Many of the best runs can only be reached via a hike. 
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destination report: patagonia

Located on the southern tip of South 
America, Patagonia tops the destination 
lists of most outdoor enthusiasts but can 

be enjoyed by adventurous travelers of any age. 
By all accounts, its Chilean side has more to of-
fer the luxury traveler than the Argentinian one, 
with more diverse and stunning landscapes, 
upscale lodges and varied experiences. It is, 
however, harder to reach and you need to spend 
a week there to make the trip worthwhile. 

Patagonia is one of those rare destinations 
with a handful of luxury lodges in a landscape 

Chilean Patagonia
South America’s most thrilling destination for adventurers, 
Patagonia is home to many of Chile’s iconic vistas.

that is relatively untouched, at least for now. 
Activities are all about low-impact engagement 
with the land: hiking, biking, horseback riding, 
ice walking and up close glacier viewing via 
boat. There are no ATVs, jet-skis or horse car-
riages—not yet, anyway. 

WHEN TO GO
During the southern hemisphere’s summer 
(December through February), the region is 
hot, rainy and windy, with gusts up to 80 miles 
an hour. Nevertheless, this is the most popular 
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time to visit. The shoulder months of October, 
November, March and April are cool (approxi-
mately 50 to 60 degrees Fahrenheit during the 
day), less crowded and, most importantly, less 
windy. Most lodges close in Patagonia’s winter, 
May through September.

GETTING THERE
Getting to Torres del Paine National Park, the 
iconic central region of Patagonia, requires a 
long journey and most often involves a plane as 
well as a car. Flights to Puntas Arenas depart 

daily from Santiago and take approximately 
three hours. The park is a four-hour drive from 
the airport. Alternatively, travelers can visit Ar-
gentina’s Patagonia first, flying from Buenos Ai-
res to El Calafate, a three-hour flight, and after 
a few nights there, head to Torres del Paine by 
car, a four-hour drive. You could also opt for one 
of the expeditionary cruises that depart from 
Ushuaia, Argentina, and sail around the tip of 
the continent before landing in Punta Arenas. 
For an up close look at Tierra del Fuego and the 
Strait of Magellan, there’s no better way to go.

41
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destination report: patagonia

W ith so many diverse landscapes and 
unique ecosystems, Patagonia is a 
dynamic place to visit, but one that 

requires thoughtful consideration. Here are four 
tips to know before visiting the region. 

1. Getting to and around Patagonia 
takes a lot of time.
Whether you’re planning to visit the Argentine 
side for a few days, the Chilean side for a week 
or some combination of the two, you need to 
factor in a lot of travel time. Getting to Patago-
nia from the U.S. involves a 10-hour flight to ei-
ther Buenos Aires, Argentina or Santiago, Chile, 

Patagonia: Need to Know
One of the most remote places on earth, Patagonia is the kind of 
destination where weather and a bit of luck play a big role in the 
quality of the experience. 

and then a three-hour flight to the entry ports 
in Patagonia. The drive to a lodge takes only an 
hour from El Calafate, on the Argentine side, 
but from two and a half to five hours, depend-
ing on the property you’ve chosen, from Punta 
Arenas, on the Chilean side; a new airport in the 
town of Puerto Natales, closer to the lodges, is 
scheduled to open in November.

From their lodge, travelers can expect to 
drive from 30 minutes to two hours to reach 
an excursion site. This is part of the Patagonia 
experience: It is not a destination for those who 
want to get around quickly and engage in sev-
eral activities in one day or avoid long drives

Gauchos at Singular Patagonia



43

2. The Chile and Argentina sides of 
Patagonia are very different. 
The landscape is more varied, lush and pristine 
in Chile, particularly in Torres del Paine Na-
tional Park. Wind shapes the topography here, 
and the Chilean side’s proximity to the Pacific 
Ocean means that the strong winds bring a lot 
of rain, resulting in a greener landscape. Much 
of Argentine Patagonia is desert, although there 
are pockets of greenery, as in Los Glaciares 
National Park. 

The Chilean side also offers more and higher-
quality accommodation options. The Argentine 
side contains one luxury lodge, Eolo��
(eolo.com.ar), a well-done if somewhat plain 
property; the only alternative is Nibepo�Aike�
(nibepoaike.com.ar), a rustic lodge set on a 
working estancia in a breathtaking setting.

The Argentine side is currently more easily 
accessible and cheaper. Accordingly, El Calafate 
is geared more to mass-market tourists. How-
ever, the Argentine side has the Perito Moreno 
Glacier, an incredible attraction. 

3. The most dynamic itineraries com-
bine the Chilean and Argentine sides.
If you have at least a week to spend in Pata-
gonia, consider visiting both the Chilean and 
Argentine sides to view the vastly different land-
scapes. The topography changes as you drive the 
186 miles from El Calafate, in Argentina, to the 
top lodges in Chile, or vice versa. The six-hour 
drive cuts mostly through Patagonian desert, on 
a paved highway. Note: In high season, the line 
at the border can be upwards of an hour long. 

4. Nothingness is something to be 
sought and savored.
Bruce Chatwin, author of the landmark travel 
book In Patagonia, once said that “nothingness 

is a place, and that place is called Patagonia.” 
Patagonia reminds you that time is a construct 
that expands and contracts according to your 
engagement with your surroundings. 

It’s hard to appreciate nothingness, however, 
when you’re walking single-file along with 
thousands of other tourists on a well-worn trail. 
Unfortunately, that is the only way to engage in 
the most popular activities, like hiking the 11 
miles to the Base Towers of Torres del Paine or 
making the mini-trek on Perito Moreno glacier. 

Fortunately, most lodges offer at least one 
private excursion that is exclusive to their 
guests: Awasi will arrange a horseback ride 
with a gaucho at an estancia; Tierra, a hike on 
a vertiginous ridge; and Singular, a boat trip 
through fjords to see nearby glaciers. These 
enable travelers to experience the true Patago-
nia: a unique, extraordinary wilderness, at once 
empty and fulfilling.

Insider Trip to 
Chilean Patagona
Some adventures are even better when shared 
with other like-minded travelers. Guests on our 
November Insider Trip to Chilean Patagonia will set 
out on daily treks though majestic volcanos in the 
lakes region of Pucón and the dramatic landscapes 
of Torres del Paine National Park. Back at the luxe 
basecamps of Hacienda Vira Vira and Tierra Pata-
gonia, the group will celebrate the day’s accom-
plishments over gourmet dinners and rejuvenate 
with relaxing spa treatments. The trip takes place 
November 5-12th. Contact our Insider Trip team 
to sign up at 212-988-2611 or email insidertrips@
indagare.com. 

For those who are unable to travel this November 
but would still like to visit Patagonia, our Insider 
Trips team can add special access to well-mapped 
out itineraries for individuals, small groups of friends 
or families traveling together throughout the year. 
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Patagonia is home to a limited number 
of luxury hotels, and our four favorite 
properties are very different. Here are the 

best lodges and who they are right for.

 Private and Exclusive:  
Awasi Patagonia

Awasi, with its focus on exclusivity, stresses 
privacy and personalization. 
Best�for: Couples
Keep�in�Mind: Awasi’s main draw is that each 
of its 12 villas come with a private vehicle, driver 
and guide. It’s the only lodge that offers private 
excursions. 
Favorite�Activity: A private ride on horseback 
with a charismatic third-generation gaucho.
Read Indagare’s review. 

 Family-Friendly: Tierra Patagonia
A design lover’s dream, Tierra Patagonia 

(pictured above) blends into the landscape and 
all rooms have picture windows. Sitting at the 
edge of Lake Sarmiento, the lodge boasts views 
of Torres del Paine’s three peaks.
Best�for: Families and sociable couples
Keep�in�Mind: The lodge has 40 rooms, and all 
excursions are made in groups.
Favorite�Activity: The five-mile Cornisas hike, 
which takes guests to a mountain ridge offering 
360-degree views of the surrounding landscape.
Read Indagare’s review. 

Patagonia Lodges
Choosing the right home base that matches your 
needs is key, since it will shape your experience here.

 Chic Overnight: Singular Patagonia
Getting from the U.S. to Chilean Patago-

nia involves 15 hours in a plane and up to five 
hours in a car. Although it’s possible to break 
up the trip with an overnight in Santiago, 
spending your first night in Chile at the Singular 
Patagonia is our preferred option.
Best�for: All travelers on their way to Torres del 
Paine National Park
Keep�in�Mind: The Singular sits about an hour 
and a half ’s drive from the park, so forget about 
early-morning exploration.
Favorite�Activity: The boat excursion to nearby 
fjords and glaciers, followed by an afternoon at 
Singular’s private estancia.
Read Indagare’s review. 

The Pioneer: Explora Patagonia
This luxury lodge set the standard in Patagonia 
when it opened in 1993 and remains the only 
option within Torres del Paine National Park.
Best�for: Adventure-seekers and outdoor 
enthusiasts who want to be situated inside the 
park, so as to cut down on travel time. 
Keep�in�Mind: Explora has set arrival and 
departure dates and heavily emphasizes a com-
munal and social experience amongst its guests, 
so those looking for privacy will not find it here.
Favorite�Activity: The full-day climb to the 
base of the Paine Towers.
Read Indagare’s review. 

https://www.indagare.com/destinations/central-south-america/chile/chilean-patagonia/hotels/awasi-patagonia/
https://www.indagare.com/destinations/central-south-america/chile/chilean-patagonia/hotels/tierra-patagonia/
https://www.indagare.com/destinations/central-south-america/chile/chilean-patagonia/hotels/singular-patagonia/
https://www.indagare.com/destinations/central-south-america/chile/chilean-patagonia/hotels/explora-patagonia/
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50+
Weekly Flights

to Chile

16
Destinations

in Chile

Best flight experience

to Chile!
FLY to Santiago from LATAM’s Gateways 
in our modern fleet, including the 
Dreamliner 787-9, with awarded onboard 
service from our friendly staff. Enjoy 
international gourmet cuisine and master 
sommelier-inspired wine list, state-of-the 
art entertainment and comfortable 
full-flat seats in our Premium Business 
Class cabin. Expect nothing but the best 
from your travel experience to Chile!

8x
Best Airline in
South America

and             are now
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Chiloé Island may not yet hold the 
bucket-list status of its neighbors in the 
Atacama Desert and Patagonia, but it 

has caught the attention of international travel-
ers seeking a cultural experience that is as pure 
as the landscape. 

The second largest island in Chile, roughly 
the same size as Puerto Rico, it is the anchor 
of the magical Chiloé archipelago. Water is the 
life force of the region, which experiences 250 
days of rain a year and whose seas are home 
to diverse marine flora and fauna, including 
blue whales, Chilean dolphins, sea lions and 
penguins. The first inhabitants arrived in Chiloé 
more than 7,000 years ago, but perhaps the 
most influential settlers were the Jesuit mission-
aries who arrived at the turn of the 17th century. 
You can still see more than 150 of the mestizo-
style chapels they built, many of them UNESCO 
World Heritage sites. 

Perhaps the region’s biggest draw is the stun-
ning Tierra Chiloé Hotel & Spa (tierrahotels.
com). First launched in 2012 under different 
ownership, the property reopened in 2014 as a 
part of the Tierra portfolio, which also includes 
Indagare picks Tierra Patagonia and Tierra Ata-
cama. Inspired by the local fishermen’s homes, 
known as palafitos, the luxury hotel is perched 
on stilts, its 12 guest rooms equipped with large 
picture windows that take full advantage of 
the rugged scenery sea views. The interiors are 
decorated in a contemporary style, with such 
regional elements as local cypress wood furnish-
ings, hand-woven rugs and wooden carvings. 
The property plans to have 12 more guest rooms 
available by 2017 and is expanding the small spa 
to include a pool. 

Tierra has its own boat, made by local boat 
builders, for exploring the island’s channels and 
small villages, and horseback excursions leave 

Chiloé Island
With a stunning, high-design hotel and largely 
untouched terrain, Chiloé Island is an off-beat  
alternative to the typical Patagonia experience. 
Indagare’s Lexi Rieck reports.
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layers seafood and pork with potato pancakes. 
Chiloé is just a three-hour flight from San-

tiago, but it might as well be a world away. The 
Chilote culture evolved in isolation from main-
land Chile and has been preserved from outside 
influences, making the island one of the world’s 
most unique destinations. 

from the lodge. For those interested in cultural 
pursuits, the villages of Achao, Chonchi and 
Quinchao are UNESCO World Heritage sites 
containing prime examples of Chiloé’s architec-
ture. The restaurant emphasizes local products 
like salmon and mussels and serves dishes 
unique to the island, such as curanto, which  

Tierra Chiloé in Brief
Vibe: Intimate, secluded, unique
At a Glance: With only twelve rooms, this high-design 
hideaway on the undiscovered island of Chiloé is a 
unique alternative to the Torres del Paine lodges.
Who Should Stay: Couples and travelers who want 
to experience the coastal and inland Chilean Patagonia 
while base in stylish accommodations.
Ideal Length of Stay: 2-3 nights, depending on how 
much relaxation time visitors prefer. 
Getting There: From Santiago, flights to Puerto Montt 
take two hours. Tierra Chiloé is a 3-4 hour drive from 
the airport. 

Indagare Loves: The striking combination of modern 
architecture and design with traditional Patagonian 
setting; sea views from all twelve rooms; cuisine that 
highlights island-sourced produce; excursions includ-
ing history, architecture and adventure; the hotel’s 
boat, made by local builders, that allows for explora-
tion of the nearby channels; the proximity to villages 
that have been named UNESCO World Heritage Sites.
When to Go: Peak season in Chilean Patagonia is 
November-February, when temperatures are steady 
between 60-70°F; visitors should avoid the months of 
July and August (Chile’s cold winter). 
Good to Know: Due to Tierra Chiloé’s limited number 
of rooms, guests should book well in advance.
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Spotlight: 
Chile’s Lake 
District
Indagare contributor Ann 
Abel visits this sybaritic 
region that caters to 
adventurous travelers who 
like their creature comforts. 

Clockwise from top left: Vil-
larrica volacano; the terrace, 

a suite and the exterior of 
Hotel Vira Vira; miniature 

goats who roam the property
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Known among South Americans as Chile’s 
adventure playground, with mountains 
and lakes galore, Chile’s Lake District is 

considered the northern gateway to Patagonia. 
Hacienda Hotel Vira Vira (hotelviravira.com) 

is set just outside the region’s resort town hub of 
Pucón. This Relais & Châteaux property offers 
23 rooms and 12 split-level villa suites built of 
sustainably harvested local wood and deco-
rated with locally made textiles, furniture and 
artwork. Rooms boast floor-to-ceiling windows 
that show off the picturesque surroundings. 

Vira Vira’s Swiss owners believe that good-
tasting food must also be healthy and sustain-
able. They run a 100-acre farm that produces 
grains for homemade bread, all sorts of fruits 
and vegetables, yogurt and delicious cheese, 
honey and meats, from turkey to wild boar.

As delectable as the hotel’s meals are, they 
are just bookends to a day at Vira Vira. On 
their first day, guests are taken on a gentle 
rafting trip down the Liucurá River to take 
in the serene natural surroundings. Other 
activities can include Chilean-style horseback 
riding with a former Olympic trainer, hiking to 
see monkey puzzle trees, white-water rafting, 
mountain biking, skiing, snowshoeing, fishing 
or going on a farm tour, all of which are in-
cluded in the room rates. You can spend a week 
here without repeating an activity. Boredom is 
simply not possible. 

SEE & DO
Fly-Fishing
The lakes and rivers around Pucón give fishing 
enthusiasts a plethora of places to hook trout, 
chinook and king salmon. Both the Liucurá and 
lower Trancura are ideal spots to cast off. Our 
Bookings Team can arrange for a guide.

Hiking
One of Chile’s most active volcanoes, Villarrica 
(located on the Argentine border), looms over 
Pucón. Visitors can hike through a forest to peer 
inside the crater, which contains a lava lake. 

Skiing
From June through September, guests can ski 
the surrounding mountains and the Villarrica 
volcano. Contact Indagare for assistance.

Termas�Geometricas
After days of hiking, many visitors treat their 
tired muscles to some natural pampering at 
these natural springs. 

White-Water�Rafting
There is an abundance of rivers in Pucón, but 
Trancura is the most popular because of its crys-
talline waters and the amazing scenery. 

Visit indagare.com to read Indagare’s full Chile Lake 
District destination report.
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Boat Charters
Indagare can arrange for luxury journeys via private boat charters—complete 
with full service accommodations, excellent dining and wellness offerings—
through Patagonia’s channels and lakes. Expeditions are custom-designed 
for the avid adventurer or novice outdoorsmen, with activities like fly-fishing, 
watersports, whale watching, photography tours and visits to local villages. 
With the stunning scenery of Patagonia as a backdrop, excursions led by 
expert guides range from kayaking past glaciers and heli-skiing around snow-
capped mountains to trekking through remote wildlife habitats.
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The golden titanium roof of the new Viña 
VIK shines like a beacon in Chile’s Mil-
lahue Valley. “Land of gold” in the native 

Mapundungun language, Millahue (pronounced 
mee-jah-weh) could not be a humbler setting. 
A two-hour drive south of Santiago, the valley 
is dotted with small, ramshackle homes amid 
fields of grapes linked by a single-lane dirt road. 
Wine is the currency, so perhaps it is not so 
surprising that Norwegian businessman Alex 
Vik—after developing some of South America’s 
most spectacular boutique hotels, including 
Uruguay’s Estancia Vik and Playa Vik—chose 

this unassuming valley as the home for his 
eponymous wine in 2005. The VIK estate cre-
ates a blend of five varietals whose composition 
changes with the season. Vik approaches viticul-
ture as he has his hospitality ventures, striving 
for perfection with no expense spared.

The vineyard was only phase one in Vik’s 
program. Phase two was to build a wine lodge 
unlike any the world has seen. Viña VIK is 
the fourth and most prestigious entry in the 
entrepreneur’s suite of luxury properties and the 
first to be developed outside Uruguay, where Vik 
has roots. The Chilean retreat shares several ele-

Viña VIK
An outstanding spa, to-die-for cuisine and 
remarkable design await guests at this 
exquisite wine retreat in Millahue Valley.
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ments with its siblings, including its architect, 
Marcelo Daglio, and its interior designer, Alex’s 
wife, Carrie, who worked with a number of the 
same suppliers on the décor. Viña VIK, however, 
ups the ante with over-the-top features. Exhibit 
number one: the property’s signature roof, 
which alone cost more than $1 million. Inspired 
by the Frank Gehry–designed Hotel Marquès 
de Riscal, in Rioja, it is made of pure Japanese 
titanium and required a team of craftsmen to 
assemble it on-site.

With remote control-operated floor-to-ceiling 
windows affording panoramic mountain and 

vineyard views, most of Viña VIK’s suites en-
circle an open-air Zen garden courtyard. Each is 
decorated according to a different theme, some 
honoring artists and all containing pieces show-
casing the work of Chilean artists and artisans, 
giving them an international platform. High-
lights include a bathroom covered in pennies, a 
blue-tiled mural depicting the surrounding wine 
estate, natural rock floors in one Master Suite 
and a James Turrell LED light installation in 
the Owner’s Suite.

One level below the guest rooms are a yoga 
room and fitness center, which overlook the 
massive 25-meter lap pool and solarium. The 
basement holds the spa, which uses a mix 
of Caudalie and local organic products and 
comprises a hair salon, dry sauna and relaxation 
garden in addition to five treatment rooms, one 
of which is dedicated to wine treatments, a first 
for Chile. The Viña VIK experience is rounded 
out with a state-of-the-art winery, designed by 
Chilean architect Smiljan Radic, constructed 
of glass, stone, steel and water and powered by 
wind and solar energies. 

Fare prepared according to Chilean culinary 
traditions with seasonal ingredients from the 
on-property gardens is served in two restaurants 
and at multiple alfresco locations. 

Experience Concierges help guests engage in 
such on-property activities as horseback riding, 
mountain biking, trekking and star gazing. But 
most travelers—particularly those who have 
been in Patagonia or the Atacama Desert—will 
want to relax. Read Indagare’s review.

Book this trip with a Chile specialist. 
Contact the Indagare Team:  
bookings@indagare.com | 212-988-2611

https://www.indagare.com/destinations/central-south-america/chile/articles/indagare-preview-vina-vik/
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From left: A monk walking outside 
of Todaiji TSemple in Nara; 

gardens and a room at the Hyatt 
Regency

Atacama Desert
Chile’s Atacama Desert is otherworldly, comprising miles-long salt 
flats, lagoons, hot springs and a valley resembling a Martian canal.

Clockwise from top: Alto  
Atacama; a room and pool-

side scene at Tierra
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Few places on earth are as dramatic in ap-
pearance as Chile’s Atacama Desert, which 
may be why scenes from Space Odyssey 

and the James Bond movie Quantum of Solace 
were shot here. It is the world’s smallest, highest 
and driest desert, an outdoor paradise with in-
credible opportunities for hiking, biking, riding 
and exploring by day and night. It is also known 
to be one of the best places on earth for stargaz-
ing because of its high elevation, dry climate 
and lack of light pollution. Excursions on offer 
vary according to property, but the region boasts 
adventures for everyone, from the relaxed to the 
hardcore adrenaline junkies (the latter can sign 
up for Andean climbs at almost 20,000 feet).

When to Go
The weather is pleasant for outdoor activities 
year-round, with temperatures ranging from 
72 to 81 degrees Fahrenheit during the day and 
dropping to as low as 28 degrees during the 
winter evenings (July and August). Since this is 
the desert, rain is rarely an issue, and it is always 
wise to wear plenty of sunscreen. When showers 
do occur, they bring wonderful sunsets.

Who Should Go
Atacama is ideal for adventurous travelers who 
enjoy activities that force them out of their com-
fort zone. The area boasts a few luxury hotels, 
some of which offer spas, but the real reason for 
a trip here is to experience Chilean culture and 
the outdoors, not property-centered activities. 
Lodges typically offer a variety of excursions in 
the morning followed by lunch back on property 
and a second opportunity for exploring in the 
afternoon. Some adventures take a full day, in 
which case the lodges pack picnic lunches for 
guests to bring along. Children 10 years and 
older will enjoy Atacama, but younger ones will 
likely not be able to fully appreciate it.

Getting There
From Santiago, take a two-hour flight to the 
small airport in Calama, in northern Chile, from 
which it’s about an hour drive to San Pedro de 
Atacama, which sits at just above 8,000 feet 
(visitors should take care to acclimate them-
selves). This pueblo village, with one main street 
of shops, bars and restaurants, is where the 
main luxury hotels are concentrated.

What to Bring
Pack multiple layers and plenty of sunscreen. 
Most days are spent out of doors, and because of 
the elevation, the sun can be extremely strong. 
At the same time, temperatures can easily be 20 
degrees lower in the shade and drop even more 
at night. Bring layers that you can easily add or 
shed as needed. Hotels provide individual can-
teens, and it is essential to keep them filled.
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Explora Travesia
Explora, the company that runs lodges in Patago-
nia, the Atacama Desert and Easter Island, offers 
driving journeys through Chile and Argentina that 
allow visitors to pass through some of the world’s 
most isolated and remote regions. Explora’s Trave-
sias (meaning ‘to cross’) are multi-day drives that 
often traverse multiple countries; visitors explore 
canyons, rivers, salt flats, small villages, archeologi-
cal sites and flamingo habitats. On the road, guests 
are accompanied by a crew including a driver 
and chef, and stay in small camps along the way. 
Drives conclude with a several night stay at one of 
Explora’s luxury lodges. explora.com
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Where to Stay

�Alto�Atacama
Situated in the lush Catarpe Valley just 

outside San Pedro de Atacama, Alto Atacama 
has as its striking backdrop the Salt Mountain 
Range, which echoes the adobe of the lodge’s 
walls and gives it a feeling of isolation.

The 42 guest rooms are decorated in an 
earth palette with regional touches like hand-
woven blankets in vibrant colors. Shared spaces 
include a cozy living room with a fireplace, an 
outdoor lounge from which to take in the gor-
geous sunsets and the gardens, referred to as 
the “Andean Park,” designed as a tribute to the 
surrounding terrain. Dozens of excursions on 
offer range from horseback rides on sand dunes 
to exploring Incan ruins. Read our review.

Top: the observatory at Alto 
Atacama; Bottom: a picnic 
lunch at the salt flats

https://www.indagare.com/destinations/central-south-america/chile/atacama-desert/hotels/alto-atacama/
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�Explora�Atacama
Set on 42 acres that include a lovely gar-

den, four pools and 50 rooms arranged around 
a central square, the property feels like an adult 
summer camp.

Other luxury resorts in the area might offer 
more comfortable bedrooms, more-pampering 
amenities and more to do on the property. The 
Atacama Desert’s main attraction, however, is 
its wilderness, and the Explora offers the best 
excursions with excellent guides. Although they 
are all group tours, the size of the van limits the 
number of participants to around eight. Offer-
ings include hiking, climbing and horseback 
riding. Read our review.

Tierra�Atacama
Built on the site of an old cattle corral on the 
edge of San Pedro de Atacama, Tierra Ata-
cama espouses an “adventure-spa” philosophy, 
encouraging guests to take full advantage of the 
outdoors, then return to relax at the pool or spa.

All 30 rooms overlook a beautiful volcanic 
mountain range. The bar and dining area is 
always bustling in the afternoon, when guests 
unwind from their adventures with a pisco sour. 
Stargazers should not miss the opportunity to 
do some constellations viewing at the property’s 
own observatory. Read our review.

�Awasi�Atacama
Located off of one of San Pedro de Ata-

cama’s main streets, Awasi is the top choice for 
couples and families with older children look-
ing for a customized, private experience.

With just eight rooms, Awasi feels like a 
private home. The property’s design emulates 
that of a traditional pueblo town. The lodge 
includes both rectangular and circular guest 
rooms as well as a pool, communal sitting areas 
and the dining room. Read our review.
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“The Atacama is beautiful and 
otherworldly… Hikes through the 
Valley of the Moon and Cactus 
Valley and the bike ride to the salt 
flats were amazing.”
~An Indagare member

https://www.indagare.com/destinations/central-south-america/chile/atacama-desert/hotels/explora-atacama/
https://www.indagare.com/destinations/central-south-america/chile/atacama-desert/hotels/tierra-atacama/
https://www.indagare.com/destinations/central-south-america/chile/atacama-desert/hotels/awasi/
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Easter Island
Described as “a half-fantastic land, a 
land of dreams” by French poet Pierre 
Loti, Easter Island lies more than 2,000 
miles off mainland Chile. Indagare’s 
Amelia Osborne Scott reports.

Sometime between 3 million and 300,000 
years ago, three underwater volcanoes 
erupted and created a landmass in the 

shape of a near perfect triangle in the Pacific 
Ocean halfway between mainland Chile and 
Tahiti. It was uninhabited until Polynesians ar-
rived, sometime between AD 400 and 700, and 
proceeded to produce over 1,000 giant stone 
heads, many of which remain today. In 1722 a 
Dutch sailor named Jacob Roggeveen was the 
first Westerner to set eyes on it, on Easter Sun-
day—giving the place known to natives as Rapa 
Nui the name Easter Island. 

Lay of the Land
About the size of Martha’s Vineyard, Easter 
Island is only 15 miles long and can be easily 

circumambulated in a single day. The only town, 
Hanga Roa, and the airport are in the south-
west. The 1,000 famed Easter Island heads are 
located throughout the island, mostly bordering 
the sea, and at the Rona Raraku quarry.

The island is bare of trees — a lack for which 
archeologists and anthropologists have pro-
posed several explanations, the most common 
being that the original inhabitants practiced 
slash-and-burn farming. Whatever the cause, 
the barren landscape is indisputably beautiful — 
perhaps because it allows the eye to absorb vast 
distances, creating an enormous vista. 

Where to Stay

�Explora�Rapa�Nui
The most luxurious option on Easter Is-



57

E
X

P
LO

R
A

 E
A

S
TE

R
 IS

LA
N

D
; H

A
N

G
A

R
O

A
 E

C
O

 V
IL

LA
G

E
 &

 S
PA

land, this stunning lodge is part of the famously 
all-inclusive Chilean Explora chain, which also 
has properties in the Atacama Desert and Pata-
gonia. Explora Rapa Nui offers a range of excur-
sions led by expert guides, including plenty of 
time to visit and discuss the mysterious Easter 
Island “heads,” or moai. Other activities include 
bike rides and boating expeditions, timed when 
possible to avoid tourist crowds. Boasting a 
sleek design that creates an authentic sense of 
place, the hotel was the first in Latin American 
to be LEED-certified. Read our review.

Hangaroa�Eco�Village�&�Spa
Hangaroa Eco Village is best for those who 
want to be independent and have easy access to 
town. Concerned, like Explora, with ecological 

sustainability, Hangaroa’s eco-friendly design 
is island chic and South American in style, with 
unique touches such as free-standing decorative 
Cyprus trunks in the lobby and deep black ce-
ramic bathtubs in guest rooms. Read our review. 

When to Go
Easter Island enjoys constant breezes that keep 
temperatures moderate, rarely dipping below 
60 degrees Fahrenheit or rising above 80. Rain 
is relatively rare, falling mostly in May. The 

Book this trip with an Easter Island  
specialist. Contact the Indagare Team:  
bookings@indagare.com | 212-988-2611

Clockwise from left: the 
dramatic landscape; Explora 
lodge; the Easter Island heads

https://www.indagare.com/destinations/central-south-america/chile/easter-island/off-the-beaten-path-easter-island/hotels/explora-rapa-nui/
https://www.indagare.com/destinations/central-south-america/chile/easter-island/town/hotels/hangaroa-eco-village-spa/
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high season is from October through April, an 
interval that includes the Tapatai, an island-
wide festival of celebrations and competitions 
running from the end of January until the 
beginning of February.

Getting There
Easter Island is the most remote inhabited 
island in the world, located roughly 2,500 miles 
west of Chile. Flights to the island leave from 
Lima and Santiago and take five and half hours, 
so if you’re coming from the U.S., it is recom-
mended that you spend a night or two in one 
of those cities before getting on the plane for 
Easter Island. 

Getting Around
Explora provides transportation for the excur-
sions it offers. Hangaroa arranges excursions 
through local companies, which provide 
transport. For those who would like a little more 
independence, cars and jeeps are also available 
for rental by the hour or day as are scooters and 
ATVs. Bear in mind that poor roads make drives 
dusty and bumpy. Hotels can also call radio 
taxis for guests upon request. 

  “What makes Explora so special is that after 
a day of exciting exploration, you return 
to the lodge where every consideration has 
been thought of, and you are surrounded by 
luxury. The food, wine, beds and stunning 
views are abundant but you are never 
distracted by unnecessary fussiness.” 
~Indagare�member�Liza�Nugent

One of the 1,000 
Easter Island heads
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destination report: reading & viewing list

Fiction�&�Nonfiction
The	Essential	Neruda:	Selected	Poems 
Pablo Neruda, 2004 
This selection of some of the Nobel Prize–winning 
poet’s best pieces serves as a wonderful introduction 
to this captivating country. 

My	Invented	Country:	A	Nostalgic	Journey	
Through	Chile 
Isabel Allende, 2003 
Former president Salvador Allende’s niece distills the 
essence of what it is to be Chilean through anecdotes 
and pointed inferences.

The	Little	School 
Alicia Partnoy, 1986 
Named for the concentration camp where she spent 
a year, Partnoy’s novel is a poignant account of pre-
serving hope in the face of unimaginable cruelty. 

The	House	of	the	Spirits:	A	Novel 
Isabel Allende, 1982 
Allende tells the story of three generations of the 
Trueba family, whose lives reflect the post-colonial 
social and political upheavals of Chile. 

Antipoems:	How	to	Look	Better	&	Feel	Great 
Nicanor Parra, 1954 
Winner of the Cervantes Prize, Parra deftly mocks 
pretensions in poetry and everyday life. 

Films
180	Degrees	South
Chris Malloy, 2010 
This documentary follows a 1968 trip from California 

 
to Patagonia, stopping along the way in such fasci-
nating locations as Easter Island. 

Machuca
Andrés Wood, 2004 
Set in the years leading up to the Pinochet coup, 
the film portrays the unlikely friendship between two 
young boys. 

Missing
Costa Gavras, 1982 
This controversial film starring Jack Lemmon, Sissy 
Spacek and John Shea is based on the true story of 
the quest by U.S. journalist Charles Horman’s father 
to find out what happened to his son, who disap-
peared during General Pinochet’s 1973 coup. 

For�Children
The	Dreamer
Pam Muñoz Ryan, 2010  
This “fictional biography” of Pablo Neruda traces his 
journey from shy boy to Nobel Prize–winning poet. 

The	Composition
Antonio Skármeta, 2000
This thoughtful novel portrays life under the Pinochet 
dictatorship through the eyes of a nine-year-old boy. 
(Ages eight and up) 

Folktales	from	Chile
Brenda Hughes, 1962 
Fifteen tales illuminate the culture of Chile’s native 
inhabitants and of the Spanish who colonized the 
area. (Ages seven and up) 
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 “Away from the cliffs was the desert. 
There was no sound but the wind, 
whirring through thorns and whistling 
through dead grass, and no other sign 
of life but a hawk, and a black beetle 
easing over white stones.”
~Bruce Chatwin, In Patagonia

To purchase back issues of the Indagare Magazine ($15 apiece),  
send an email to info@indagare.com or call 212-988-2611.

Copyright © 2016 Indagare Travel, Inc. All rights reserved. Quotation, reproduction or transmission by any means is strictly prohibited 
without written permission from the publisher.


